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Preparation Of Turkish
Coffee

&
Made from freshly roasted beans
ground just before brewing

il The grinding is done by
E pounding in a mortar

One-third of the coffee is
distributed to individual cups; the
remaining amount is returned to
the fire
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Using Renewable Energy Sources to dry Cocoa Beans:
A Case Study in the Dominican Republic

Gustavo ALVAREZ, Mario CORREIA, Luis SERRANO, Marcelo GASPAR
Polytechnic of Leiria, Leiria, Portugal

POLITECNICO

TﬁE SOCIAL LIFE OF COFFEE: TURKEY’S
LOCAL COFFEE

KAHVENIN SOSYAL YASANTISI:
TURKIYE’NIN YEREL KAHVELERI

Ogr. Gor. Giilsen Berat TORUSDAG
Ars. Gor. Merve UCKAN CAKIR
Dr. Ogr. U. Cinugen OKAT
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2™ International Conference
on Coffee & Cocoa
April 7-8, 2022 - BOGOTA, COLOMBIA

THE ADAPTATION PROCESS BETWEEN
THE NEW GENERATION COFFEE EXPERIENCE AND
THE TRADITIONAL TURKISH COFFEE CULTURE

Begim ERKISA
Dr. LN. Ece ARIBURUN KIRCA

April | 2022
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THE POTENTIAL OF COFFEE BY-PRODUCTS
IN THE FOOD INDUSTRY
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= Hazirlama esnasinda giimgiime kahve ekleme, su aktarma ve kakule kullanma
islemleri ustadan ustaya ve yoreden yoreye farklilik gosterebilmektedir.

= Hazirlanan mirranin sunumu ise iki adet porselen fincanda yapilmaktadir. Mirra
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2 International Conference
on Coffee & Cocoa
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Universidad Nacional

4. Case Study

- Mandabatmaz, istanbul

- Kirkfincan Cafe, izmir
- Velvet Cafe Galata, istanbul

\We can see in the
atmosphere of the place.

The place is at a point between
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Esas olarak Tiirk kahvesi bir
kahve tiirti degil, kavrulmus
arabica ¢ekirdeklerinin ¢ok
o ince bir toz elde etmek

- amaciyla 90-175 mikrona
kadar ogitiilmesiyle yapilan
filtresiz bir kahve hazirlama
yontemidir (Akgiin & Arici,
B 2019).

Ogiitme, bir havanda doviilerek
(orijinal yontem) veya bir
degirmen kullanilarak yapilir
(Ozdestan, 2014).

Diger kahvelerin aksine Tiir—,
kahvesi, kahvenin suda yava_—,
yavas kaynatilmasiyla hazirlaijig
Bu nedenle Tiirk kahvesind
bulunan ve saglik agisindan 3
onemli etkileri olan, biyolojiLd
olarak aktif bilesenler bakimindan
zengin oldugu ve daha yiiksek
miktarlarda kafein icerdigi tespit
edilmistir (Y1ilmaz vd., 2017).
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Onemli, Dikkatle Okuyunuz Litfen

=  Kongremizde Yazim Kurallarina uygun génderilmis ve bilim kurulundan gegen bildiriler i¢in online (video
konferans sistemi izerinden) sunum imkani saglanmaistir.

=  Online sunum yapabilmek icin https://zoom.us/join sitesi lizerinden giris yaparak “Meeting ID or Personal
Link Name” yerine ID numarasini girerek oturuma katilabilirsiniz.

= Zoom uygulamasi iicretsizdir ve hesap olusturmaya gerek yoktur.

= Zoom uygulamasi kaydolmadan kullanilabilir.

= Uygulama tablet, telefon ve PC’lerde ¢alistyor.

= Her oturumdaki sunucular, sunum saatinden 5 dk dncesinde oturuma baglanmis olmalar1 gerekmektedir.

= Tiim kongre katilimcilar1 canli baglanarak tiim oturumlari dinleyebilir.

=  Moderator — oturumdaki sunum ve bilimsel tartisma (soru-cevap) kismindan sorumludur.

Dikkat Edilmesi Gerekenler - TEKNIK BILGILER

= Bilgisayarinizda mikrofon olduguna ve ¢alistigia emin olun.

= Zoom'da ekran paylasma 6zelligini kullanabilmelisiniz.

= Kabul edilen bildiri sahiplerinin mail adreslerine Zoom uygulamasinda olusturdugumuz oturuma ait ID
numarasi gonderilecektir.

= Katilim belgeleri kongre sonunda tarafiniza pdf olarak gonderilecektir.

= Kongre programinda yer ve saat degisikligi gibi talepler dikkate alinmayacaktir.

Important, Please Read Carefully

= To be able to attend a meeting online, login via https://zoom.us/join site, enter ID “Meeting ID or Personal
Link Name” and solidify the session.

= The Zoom application is free and no need to create an account.

= The Zoom application can be used without registration.

= The application works on tablets, phones and PCs.

= The participant must be connected to the session 5 minutes before the presentation time.

= All congress participants can connect live and listen to all sessions.

= Moderator is responsible for the presentation and scientific discussion (question-answer) section of the session.

Points to Take into Consideration - TECHNICAL INFORMATION

= Make sure your computer has a microphone and is working.

* You should be able to use screen sharing feature in Zoom.

= Attendance certificates will be sent to you as pdf at the end of the congress.

= Requests such as change of place and time will not be taken into consideration in the congress program.

*kk

Zoom'a giris yapmadan once liitfen ornekteki gibi salon numaranizi, adinizi ve soyadinizi belirtiniz
Before you login to Zoom please indicate your hall number, name and surname

exp. H-1, Dilber KARA
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Dr. Rafael Renteria Romos
Universidad Nacional Abierta y a Distancia, Colombia
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HALL-1 SESSION-1T
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Heap of session: ASSOC. Dr. Serap ISIKHAN

AUTHORS

AFFILIATION

TOPIC TITLE

Lecturer Gulsen Berat TORUSDAG
Res. Asst. Merve UCKAN CAKIR
Asst. Prof. Dr. Cinugen OKAT

Van YUzUncu Yil University

THE SOCIAL LIFE OF COFFEE:
TURKEY'S LOCAL COFFEE

Prof. Dr. Secil Satir
Fatma Merve Ugur

Fatih Sultan Mehmet Vakif University

COFFEEHOUSES, COFFEE CULTURE:
YESTERDAY-TODAY-TOMORROW

Asst. Prof. Dr. Ibrahim CEKIC

Gaziantep Islam Science and
Technology University

MIRRA AND MIRRA TRADITION IN
ANATOLIA

Lecturer Dr. Adem ADEMOGLU

Kilis 7 Aralik University

ANALYSIS OF HISTORICAL COFFEE
BREAKERS IN GASTRONOMY CITIES
ON TRIPADVISOR

Dr. Metin MENEKSE

Mugla Sitki Kogcman University

OBSERVATIONS OF WESTERN
TRAVELERS ON COFFEE
CONSUMPTION AND
COFFEEHOUSES IN OTTOMAN
CIVILIZATION

Assoc. Dr. Serap ISIKHAN

Dokuz EylUl University

TURKISH COFFEE CULTURE of THE
OTTOMAN EMPIRE IN THE CASE of
HISTORICAL KUTAHYA GLASSES

BegUm ERKISA
Lecturer L.N. Ece ARIBURUN KIRCA

Istanbul Technical University

THE ADAPTATION PROCESS
BETWEEN THE NEW GENERATION
COFFEE EXPERIENCE AND THE
TRADITIONAL TURKISH COFFEE
CULTURE

Burak ISCIMEN
Cagla YUMUK MERCAN

Trakya University

WHAT DOES COFFEE TELL US

Assoc. Prof. Dr. Derya SAHIN
Res. Asst. Sevval Nur OZKES
Assoc. Prof. Dr. Binnaz KOCA

IndNU University

“COFFEE" AS THE MATERIAL OF ART
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HEAD OF session: ANANAQ Mojumdcr
AUTHORS

Neetu Jha

AFFILIATION

Ananda Majumdar

Punjabi University Patiala, India

TOPIC TITLE

The University of Alberta

COFFEE INDUSTRY

Anamika Gautam

Banasthali University, University in

ORIGIN OF COFFEE IN INDIA: A
MAJOR INDUSTRY

Kaberi PRAMANIK

Vanasthali, India

EVALUATION OF THE IMPORTANCE

OF TURKISH COFFEE IN TURKISH
CULTURAL SUSTAINABILITY
Banasthali Vidyapith University IMPORTAN%%%FO?A\OFFEE AN
Anchal Bisht Banasthali Vidyapith University COFZE'ESLIJSLS'QTYH?&/%E&‘TURE
Ananya Singh Bonosfhol[ Vidyapith L}mversﬁy, TURKISH COFFEE
Rajasthan, India
Akanksha Kumari

Subhashish DEY

Banasthali Vidyapith University

Department of Civil Engineering,

HISTORY OF COFFEE, IT'S
DISCOVERY, CULTIVATION AND IT'S
COMPOSITION

Gudlavalleru Engineering College,
Andhra Pradesh, India

SYNTHETIC FOOD COLOUR USED IN
FOOD EFFECTS ON THE HUMAN
HEALTH

=i =

THE JOURNEY OF THE INDIAN
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HeaD of session: ASSOC. Prof. Dr. Maryam Alkandari

AUTHORS

AFFILIATION

TOPIC TITLE

Assoc. Prof. Dr. Maryam Alkandari

Kuwait University

THE ROLE OF COFFEE AND CACAO
IN WOMEN HOSPITALITY IN KUWAIT

Dr. Pham Duc Thuan
Bui Hoang Tan

Can Tho University, Vietham

COFFEE IN VIETNAM: HISTORY AND
CULTURE

Messenbet Geremew
Neela Satheesh
Solomon Workneh Fanta

Faculty of Chemical and Food
Engineering, Bahir Dar institute of
Technology, Bahir Dar University,

Bair Dar, Ethiopia

ROLE OF COFFEE IN ETHIOPIAN
ETHNIC CULTURE-A COFFEE FESTIVAL

Favour C. Uroko

University of Nigeria Nsukka

‘THE WICKED MAN RULES, THE
PEOPLE GROAN (PROVERBS 29:2)":
HOW KLEPTOCRACY HAS AFFECTED
COCOA PRODUCTION IN NIGERIA

AND ITS IMPACT ON YOUTH
RESTIVENESS IN NIGERIA

Vasyl Puzanov

Doctor en Filosofia en Estudios de
Comunicaciéon La Universidad
Nacional de Zaporizhzhia, Ucrania

ALGORITHM FOR TRANSLATING
COFFEE BRAND STORIES INTO
FOREIGN LANGUAGES

Mohamed El house
Abdallah Hadfi

Brahim Bouargane
Prof. Dr. Said Ben-aazza
Mohamed Errami

Ali Driouiche

University lon zohr

EXPERIMENTAL STUDY AND
MOLECULAR DYNAMICS
SIMULATION OF COFEE WASTE
EXTRACT AS AN ECO-FRIENDLY
INHIBITOR OF CALCIUM CARBONATE
DEPOSITS IN INDUSTRIAL FACILITIES

Daria KOVTUN
Sergiy LAVRENKO
Ivan MRYNSKII

Kherson State Agrarian and
Economic University

DEPENDENCE OF COCOA TASTE ON
VARIETY

Ala FULGA

Nicolae Testemitanu State University
of Medicine and Pharmacy,
Chisinau, Republic of Moldova

TARAXACUM OFFICINALE ROOTS
GOOD SOURCES OF COFFEE
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uean of session: Major Gheorghe Giurgiu
AUTHORS AFFILIATION TOPIC TITLE
C%i?g"’gggf;éﬂg% C"C‘T%'fei'f GUT MICROBIOTA MEDIATES THE
Major Gheorghe Giurgiu ’ Romonio' ’ IMMUNOMODULATOR EFFECT OF
Prof. Dr. Med Manole Cojocaru ] . S DIETARY COCOA: IMPACT OF
2 Titu Maiorescu University, Faculty
g . POLENODERM
of Medicine, Bucharest, Romania
Sindh Madressatul Islam University Unl3 (LIAROMBAENT OF SOk
Dr. Muhammad Faisal Karachi. Pakistan ! ADVANTAGES OF ESPRESSO DURING
’ CORONAVIRUS OR PENDEMIC
Dr. Muhammad Haseeb Ahmad Government College University HEALTH PROMOTING AND DISEASE
Muhammad Faizan Afzal Faisalabad PREVENTIVE POTENTIAL OF COFFEE
. Banasthali Vidyapeeth University, COFFEE AND COCOA IN HEALTH
eISe) NG Rajasthan, India SECTOR
Damini Singhall Banasthali Vidyapith University
Runjhun Singhal
Zoriah Aziz

EFFECT OF COFFEE AND COCOA
Banasthali Vidyapith University

Muhammad Danish bin Badrul
Hisham

COFFEE AND CAFFEINE: RELATED

HEALTH EFFECTS
MAHSA University, MALAYSIA

University of Malaya, MALAYSIA
Anushka Sharma
Anushka Jain

THE EFFECTS OF COCOA ON SERUM
LIPID PROFILES: A SYSTEMATIC
REVIEW OF RANDOMISED CLINICAL
TRIALS
Banasthali Vidyapith University

CAFFEINE; HEALTH ALERT
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HALL-1 SESSION-2
Wy BOGOTALOCALTIME @ ANKARA LOCAL TIME
GQ‘ 1200: 1430 GQ’ 2000 : 292 30

HEAD OF sessioN: DI . Selc;uk YESILTEPE

AUTHORS

AFFILIATION

TOPIC TITLE

Elif AYAN CEVEN
Nur BELKAYALI

Kastamonu University

URBAN SMELLS: A COFFEE SMELL

Dr. Selcuk YESILTEPE

Osmaniye Korkut Ata University

CHARACTERIZATION OF PYROLYZED
WASTE COFFFE GROUNDS

Prof. Dr. Filiz ICIER
Ezgi TOSUN

Irem ACAR

Yaren SARIDUMAN
Eren Deniz KONAK
Deniz DONER

Ege University

VEGAN MILK CHOCOLATE FROM
COCONUT MILK POWDER

Muhyettin SENTURK

TAXONOMY OF COFFEE

Tugce BOGA
Dr. Enes DERTLI
Dr. Omer Said TOKER

Maltepe University
Yildiz Technical University

THE POTENTIAL OF COFFEE BY-
PRODUCTS IN THE FOOD INDUSTRY

Tahsin ERTAS
Recep USTUNSOY
Bircan DINC

Istanbul University
Bahcesehir University

ANALYSIS OF TRADITIONAL TURKISH
COFFEE AND DIFFERENT BRAND
INSTANT COFFEES WITH DIFFERENTIAL
SCANNING CALORIMETER

Assoc. Prof. Dr. Seydi YIKMIS
Melikenur TURKOL

Tekirdag Namik Kemal University

THE EFFECT OF CHOCOLATE ON
OBESITY

Assoc. Prof. Dr. Seydi YIKMIS
Melikenur TUORKOL

Tekirdag Namik Kemal University

EFFECT OF COCOA FLAVONES ON
HEALTH

Bilge Bal Ozkaptan
Tolga Ozkaptan

Sinop University
Ankara University

COFFEE CONSUMPTION AND
HEALTH
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HALL-2 SESSION-2
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Heap of session: DI, Ghanshyam Barman
AUTHORS AFFILIATION TOPIC TITLE
S7J Zaidi University of ihe Punjab SMART CAPILLARY BASED AGRI
S.N.Z.Zaidi Shaaws University SENSORS FOR MEASUREMENT IN
Abdullah I. A. Alzahrani LEAVES OF COFFEE FARMS
. . Department of Food Science, FERMENTED COCOA BEANS AS
Relglel Snelot AmEE] GCUF, Faisalabad, Pakistan FOOD BIOACTIVE COMPONENT
THE VIABILITY OF CACAO
E\ridco(riwlLFBEEl\llellCH University of Prince Edward Island

PRODUCTION NORTH OF THE 20°
LATITUDE CACAO BELT UNDER

FUTURE CLIMATE CHANGE, A CASE
Dr. Ghanshyam Barman

STUDY OF THE FLORIDA KEYS, USA
AND SURROUNDING AREAS
C G P IT, Uka Tarsadia University, COCOA INDUSTRY IN PRESENT
India CONTEXT
Norhayati H CONSUMER KNOWLEDGE AND
Siti Fatimah M Universiti Putra Malaysia CONSUMPTION PATTERN OF
Ahmad Imran E.A.Z. CHOCOLATE IN MALAYSIA
Gori Goyal Banasthali Vidyapith University

NEUROPROTECTIVE AND
NEURODEGENERATIVE ASPECTS OF
COFFEE AND ITS ACTIVE
INGREDIENTS IN VIEW OF SCIENTIFIC
LITERATURE

Assoc. Prof. Dr. Chandrakant
Naikodi

Davangere University

ANALYSING CONSUMER BEHAVIOUR
USING IOB DURING CONSUMING OF
VARIOUS COFFEE FLAVOURS
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HALL-3 SESSION-2
Wy BOGOTALOCALTIME @ ANKARA LOCAL TIME
GQ‘ 1200: 1430 GQ’ 20 00 : 29 30
HEAD OF SESSION:
AUTHORS AFFILIATION TOPIC TITLE

Prof. Dr. Renata Cassia CAMPOS
Verbnica BITTI
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ABSTRACT

About three percent of the world’s population thinks coffee accompanies long working hours, socializing, and
rest breaks. (Hill, 2015). The history of coffee, which is identified with the daily life of human beings, can be
traced back to the 9th century BC. Coffee, which has been associated with many legends and myths throughout
history, has had an important value for the whole world since its discovery. According to legend, in 800 BC,
it was discovered when an Ethiopian shepherd named Kaldi noticed the change in behavior of his goats when
they ate ripe coffee berries (Anderson, 2017; Morris, 2018). It is known that Arabs first consumed coffee,
known as “Arab Wine” by Europeans in history. Although coffee, which was introduced to Europe through
the Ottoman Empire (Tucker, 2017), is seen as a material resource, it has become a culture with social and
symbolic meanings in the social structure. Coffee is a social drink. Coffee consumption, which has been going
on for centuries, has laid the groundwork for sociological interactions in this area. In this context, it is very
important to examine the social and cultural dimensions of today’s coffee consumption style. The adventure
of coffee, which is effective in the formation of this conceptual framework, from bean to cup has been tried to
be examined within the scope of this research. Although coffee, which is an important stakeholder of social
life, takes different forms with different images through globalization, it has an important role in conveying
the characteristics that reflect the cultures and traditions of each nation. In this study, which examines the
cultural and social history of coffee, the local coffees of Turkey, which carry the coffee culture of the Ottoman
Empire to the present, are also examined.

Keywords: Coffee History, Social Context, Turkish Coffee, Traditional Coffee.

OZET

Diinya niifusunun yaklasik yiizde i¢iine gore, kahve, uzun g¢alisma saatlerinin yaninda sosyallesme ve
dinlenme molalarmin da eslikgisi olarak kabul edilmektedir (Hill, 2015). Insanoglunun giinliik yasami ile
ozdeslesen kahvenin tarihi MO 9. yiizyila kadar uzanabilmektedir. Tarih boyunca birgok efsane ve mit ile
iliskilendirilen kahve, kesfinden bu yana tiim diinya i¢in &nemli bir degere sahip olmustur. Efsaneye gére MO
800’de Kaldi adli Etiyopyali bir ¢oban, kegilerinin olgun kahve meyvelerini yediklerinde davraniglarindaki
gergeklesen degisikligi fark etmesiyle kesfedilmistir (Morris, 2018; Anderson, 2017). Tarihte Avrupalilar
tarafindan “Arap Sarabi1” olarak bilinen kahvenin ilk olarak Araplar tarafindan tiketildigi bilinmektedir.
Osmanli imparatorlugu araciliftyla Avrupa’ya tamitilan kahve (Tucker, 2017), maddi bir kaynak olarak goriilse
de toplumsal yapida sosyal ve sembolik anlamlar tagiyan bir kiiltiir haline gelmigtir. Kahve sosyal bir icecektir.
Yiizyillardir devam eden kahve tiiketimi, bu alandaki sosyolojik etkilesimlere zemin hazirlamistir. Bu
baglamda, giiniimiiz kahve tiiketim bigiminin, sosyal ve kiiltlirel boyutlarinin incelenmesi oldukg¢a 6nemlidir.
Bu kavramsal gergevenin olusmasinda etkili olan kahvenin, g¢ekirdekten fincana seriiveni bu arastirma
kapsaminda incelenmeye calisilmigtir. Toplumsal yasamin 6nemli bir paydasi olan kahve, kiiresellesme ile
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birlikte farkli imajlarla farkli bi¢imler alsa da her milletin kiiltiir ve geleneklerini yansitan 6zelliklerinin
aktarilmasinda 6nemli bir role sahiptir. Kahvenin kiiltiirel ve sosyal tarihinin incelendigi bu ¢alismada,
Osmanli Imparatorlugu’nun kahve kiiltiiriinii giiniimiize tasiyan Tiirkiye’nin yerel kahveleri de incelenmistir.

Anahtar Kelimeler: Geleneksel Kahve, Kahve Tarihi, Toplumsal Baglam, Tiirk Kahvesi.

INTRODUCTION

For nearly a third of the world’s population, the word “coffee” is synonymous with waking up, getting ready
for the day, working late, taking a break, socializing, and relaxing. It is not surprising that this energizing drink,
which has such an indispensable role in daily life and is consumed in more than four hundred billion cups
every year, is the most popular beverage worldwide. It is known that such a valuable commodity, which has a
history full of legends and stories covering the whole world since its discovery, has left a strong mark on world
history (Hill, 2010). Although the etymology of coffee is not known for certain, there are various narratives
about it. According to one view, it is a word of mainly African origin, and Sir James Murray argues in his New
English Dictionary that the word “coffee” is originally derived from the African language. Coffee got its name
from ‘Kaffa’, a city in the Soha region of Ethiopia, a highland region of Africa, which is considered the
homeland of the coffee plant and the primary production center of coffee (Yilmaz et al., 2017). Another view
is that the word coffee originally came from Arabic. In some sources, it is stated that it is derived from the
Arabic word ‘quahweh’, which is said to be used as a poetic term for wine (Smith, 1985). Expressions similar
to each other are used all over the world for this word, which has been translated into Turkish as ‘coffee’ over
time. The French call it ‘café¢’, the English ‘coffee’, the Germans ‘kaffee’, and the Hungarians ‘kave’ (Kaplan,
2011). Coffee is the name given to coffee beans obtained from a plant belonging to the madder family with
small red cherry-like fruits. Among the commonly consumed varieties of the coffee tree (Coffea), which has
70 different varieties, are Coffea arabica and Coffea robusta. Coffea Arabica is the first variety discovered and
spread around the world. Arabica is produced as a greenish-yellow and oval-shaped bean type and has less
caffeine content and a more intense aroma compared to robusta. The arabica plant meets 70% of the world’s
coffee consumption (Eren and Sezgin, 2018).

Coffee, which is an important part of daily life and social activities, has many symbolic meanings both socially
and individually. Although it is known that coffee has been in human life for centuries due to its medicinal and
psychological effects, its role as a social beverage is also important. While traditional production and
consumption methods continue for many societies, coffee culture and consumption has taken a different form
with fusion and innovative approaches. Coffee is also known as “Islamic Wine”, as the consumption of coffee
as a beverage was first made by boiling the dried bark of the coffee plant in the Sidamo, Kaffa, and Jimmah
regions. Qahva, which was consumed by individuals from the Sufi sect in the Arabian Peninsula so that their
night prayers can continue, was consumed due to the fatigue-relieving effects of Sufis who had to work the
next day (Thurston, Morris, & Steiman, 2013). With the spread of coffee, the first coffechouse opened in the
Ottoman Empire gained its current popularity by spreading first to the Mediterranean and then to the whole
world.

Coffee, which has a very important place in terms of many civilizations, has also had a privileged role in daily
life. In this context, coffee is a very valuable commodity with its sociological, economic, and cultural meanings
for societies. This study aims to examine the social and traditional role of traditional coffees in Turkish culinary
culture. Thus, the history of coffee was examined and its sociological elements were conveyed. Finally, local
coffees in Turkish culinary culture and their social meanings are explained.

THE HISTORY OF COFFEE AND ITS PLACE IN TURKISH CUISINE

The wild coffee plant (Coffea arabica) first appeared in Abyssinia (now Ethiopia) in 850 AD (Smith, 1985).
Although there are different legends about the discovery of coffee, many sources state that coffee was first
discovered during the grazing of goats. Ethiopian shepherd Kaldi noticed that herds of goats and camels
became more active when they ate the fruit of an unknown tree. When he told Sazili, a famous dervish, about
the situation, the dervish boiled the fruits of the tree and drank its water. He felt the same dynamism and energy
within himself, and thus the centuries-old history of coffee began (Smith, 1985; Kaplan, 2011). The beans of
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the coffee plant, which were first discovered to grow naturally in the Southern Ethiopian highlands, were
ground by the local people in ancient times, added to corn or wheat flour, and baked as bread, thus the basic
needs of the tribespeople of the period were met. However, it is mentioned in the traveler’s records that the
coffee fruit was picked before it ripened, ground without drying and roasting, then turned into a thick soup by
adding salt and oil, and then consumed in the form of fruit juice (Kiigiikkdmiirler and Ozgen, 2009).

Thus, it can be concluded that coffee is consumed as a nutrient before being used as a beverage. After its
legendary discovery in the Ethiopian highlands, coffee was introduced to the Arab world through Egypt and
Yemen and was widely consumed in this region where alcoholic beverages are prohibited (Souza, 2008).
Although there are many stories about the spread of coffee from the Arabian continent to other parts of the
world, it is known that mainly raw beans were not allowed to leave the country of origin without first being
brewed in boiling water or heated to destroy their germination power. Although foreigners were not allowed
to visit the fields, it is estimated that around 1600 AD, a pilgrim named Baba Budan, who set out from Mecca,
smuggled coffee to India, carrying the first germinated seeds in his pocket after stopping in Yemen. At the
same time, in 1615 Venetian merchants brought coffee beans from Mocha to Europe, initiating lucrative
trading activity for the Arabs, which was jealously guarded for nearly a century and during that time the sole
supplier of coffee (Smith, 1985). Coffee was grown commercially in Yemen in the 14th century and was
introduced to Europe via Venice, and then slowly to America and Asia (Souza, 2008). According to another
narration, the Prophet Solomon visited a town during his travels and saw that the people living there fell ill
with an unknown disease. He gave the drink obtained from the coffee beans brought from Yemen by the order
of Gabriel and saved them from this disease. Thus, the use of coffee as a beverage, which was used for the first
time as a natural healing medicine by Muslims, became widespread in this way, and therefore, coffee was
called “Arab Wine” in the first days of its arrival in Europe (Kiigiikkdmiirler and Ozgen, 2009; Hill, 2010). At
the same time, coffee had an important place in the Sufi culture of the period, as it awakened the mind and
eliminated sleep due to its high caffeine content, making dervishes energetic for long prayers and deepening
mystical feelings (Batur, 2001).

Although it is not known exactly when coffee was introduced to the Ottoman culinary culture, it was consumed
as a common beverage in Egypt in the first quarter of the 16th century, but after the conquest of Egypt by
Yavuz Sultan Selim in 1519, it was transported from Yemen to Istanbul by Muslim traders. In some sources,
there are statements that coffee was brought to Istanbul for the first time in 1543 by the Yemen Governor
Ozdemir Pasha (Kaplan, 2011; Karaman et al., 2019). Coffee has often been preferred as a relaxing drink,
especially instead of alcoholic beverages, which is forbidden to be consumed in Islamic thought. Over time,
the habit of drinking coffee has become an indispensable part of the daily life of both men and women
(Kiiciikkoémiirler and Ozgen, 2009). Coffee, which became widespread in palace kitchens and mansions, also
contributed to new job opportunities. In the mansions, only the people in charge of cooking coffee were kept
and a coffee makers organization affiliated with “Kahvecibag1” was established in the palace kitchen. The
coffees were cooked with pitchers or pots and drank in large china cups. Approximately 30 years after the
emergence of coffee, which spread rapidly all over Istanbul, coffeechouses that constitute the social aspect of
coffee began to emerge (Hill, 2010; Ayvazoglu, 2011; Kaplan, 2011). The world’s first coffechouse was
opened in 1475 and new coffechouses were established in Istanbul. A century after meeting the Ottomans in
the early 17th century, coffee was first taken to Italy and then to France by Ottoman merchants and spread to
Europe through the Ottoman Empire (Giirsoy, 2019).

Coffee had a variety of uses in the 19th century, including its identification with civilized and intellectual
attitudes, and its strategic consumption to increase alertness in wartime. In addition, it was tried to increase the
consumption of coffee by giving the basis of scientific research or to reduce the bans by supporting it for
medical reasons. Whatever the reasons, political, economic, agricultural, and social motivations have
contributed to promoting the advancement of coffee science (Bizzo et al., 2015). As a symbol of leisure, coffee
became a cultural image in the 1920s. In this period, which is characterized by the first wave coffee approach,
both production and consumption of coffee are relatively cheap and coffee was generally consumed at home
in this period (Dinger et al., 2016). Especially since Brazil has suitable climatic conditions for the cultivation
of coffee plants (Kiigiikkomiirler and Ozgen, 2009), coffee production in Brazil has expanded rapidly and has
fueled the development of a mass consumer market in the United States, so coffee became an industrial product
in the second half of the 19th century. After the 1950s, coffee became a global commodity as Africa and Asia
gained a significant share of world trade by cultivating robusta, a type that is used in cheaper blends and soluble
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products but with a stronger flavor (Morris, 2018). In the late 1960s, the change in coffee consumption habits
with the progress of industrialization led to the second wave of coffee understanding, in which both coffee
machines and coffeehouses began to dominate. In this period, as mass production and consumption became a
habit, world-famous coffee brands such as Starbucks, Peet’s Coffee, and Gloria Jean’s made great progress at
the international level (Dinger et al., 2016). The movement to reshape coffee as a ‘special beverage’ began at
the end of the 20th century as a reaction against commodification. Its transnational success is expressed as the
last wave of coffee history. Thus, coffee has become a global beverage grown commercially on four continents
and consumed enthusiastically on seven continents (Morris, 2018). Until today, coffee has emerged as a part
of our daily life and as a socialization tool that keeps social life alive. Coffee is considered as an indispensable
part of special moments due to its unique smell and taste. Despite various prohibitions and beliefs throughout
the history of coffee, coffee rituals are still widely used all over the world as “coffee culture” or “coffee
drinking habit”. Although coffee is prepared and served differently in different cultures, it represents a cultural
symbol that strengthens bonds and friendships between people (Yilmaz et al., 2017).

The richness of Turkish culinary culture is related to the abundance and diversity of sources of food and
beverage raw materials, deep-rooted historical background, and the synthesis as a result of interactions with
different cultures and Turkish communities spread over a large geographical area for centuries (Batu and Batu,
2018). Although the coffee tree did not grow in Turkey, from the Ottoman Empire to the present day, coffee
has played a very important role in Turkish lifestyle and culture and has been one of the distinguishing elements
of the Ottoman lifestyle since the beginning of the 16th century (Arslan, 2006; Akgiin and Arici, 2019). Turks
have created their own unique coffee culture and even provided the journey of coffee to other countries (Eren
and Sezgin, 2018). This statement, “Coffee is a real passion for Turks, Turks cannot live without coffee” (Isin,
2001 as cited in Arslan, 2006: 43), gives important clues about coffee, the importance of which is indisputable
in Turkish culinary culture. Coffee expresses the traditional image of the Turks, which they have successfully
blended within the framework of their habits and preserved despite the changing cultural conditions. Thus,
coffee has gained a distinct identity in Turkish culinary culture (Arslan, 2006). Turkish coffee, which is among
the indispensable elements of traditional Turkish cuisine, is different and unique compared to other types of
coftee, both in its production, its preparation, and its drinking. Another factor that differentiates Turkish coffee
is that it creates a culture of its own. Offering coffee at girl request ceremonies or looking at “coffee fortune-
telling” after drinking coffee is among the best examples of this culture (Bulduk and Siiren, 2015). While
‘Turkish coffee’, which was prepared with its unique cooking method and served in special coffee pots in
Turkish culinary culture, could be enjoyed by very few people in the early periods, it has started to be consumed
widely over time, replacing various beverages (Yilmaz et al., 2017; Eren and Sezgin, 2018). Turkish coffee is
not a type of coffee; it is a method of preparing unfiltered coffee made by grinding roasted arabica beans up to
90-175 microns to obtain a very fine powder (Akgiin and Arici, 2019). Grinding is done by pounding in a
mortar (the original method) or using a mill. Except for traditional Turkish hand grinders, most domestic coffee
grinders cannot grind finely enough. Roasted and then finely ground coffee beans are usually boiled with sugar
in a pot and served in a cup where the grounds are allowed to settle. It is recommended that the water be cold
for best results. The required amount of water can be measured using the cups of coffee served. Each cup uses
one to two heaped teaspoons of coffee and enough sugar to provide the desired taste. As with other types of
coffee, the best Turkish coffee is made from freshly roasted beans just before brewing. Ground Turkish coffee
can be purchased and stored as any type, although it loses its flavor over time. However, coffee diversity brings
with it remarkable biological differences in the structure of different roasting and extraction procedures of
coffee (Ozdestan, 2014). Unlike other coffees, Turkish coffee is prepared by slowly boiling the coffee in water.
For this reason, Turkish coffee is rich in biologically active components that have important health effects and
contains a high amount of caffeine (Yilmaz et al., 2017). The habit of drinking coffee, which is an important
part of the Turkish culinary culture, pointing to symbols such as communication, hospitality, and sharing, has
become a complementary element to the meal, often drunk by the household at Turkish tables, in addition to
serving the guests (Eren and Sezgin, 2018). Coffee consumption in Turkey is increasing from year to year. In
2016, coffee consumption in Turkey reached 45 thousand tons and the average coffee consumption per capita
was 920 gr (Akgiin and Arict, 2019). Traditional Turkish coffee consumed in all regions of Turkey (Yilmaz et
al., 2017) is one of the indispensable elements within the scope of the intangible cultural heritage of traditional
Turkish cuisine. Since coffee has an important place in terms of cultural heritage in Turkish cuisine, it shows
that using coffee, as a gastronomy element in destination promotion studies is the right strategy (Eren and
Sezgin, 2018).

proceedings book | April 7-8, 2022 - Bogota, Colombia



2nd International Conference on Coffee and Cocoa

SOCIOLOGY OF COFFEE

In many societies, starting the day with coffee is an important step. While consuming coffee first thing in the
morning has an individual symbol, ceremonial coffees consumed with the community later in the day, on the
other hand, express symbolic meanings based on sociability and social interaction. Antony Giddens describes
coffee as a “ceremonial drink™ in his sociology book. Coffee, which is a habit-forming beverage, provides
stimulation in the brain due to the caffeine it contains and is consumed because it creates a feeling of
refreshment for many people (Giddens, 2006). In addition to being seen as a social drink, coffee also provides
benefits as a solitary beverage because it is consumed alone and creates a moment of relaxation, though, and
space (Folmer, 2017). In Swedish culture, coffee is seen as a social activity where colleagues, family, or friends
focus on personal or professional matters as a break from the daily routine. This culture is called “Fika” and
essentially means drinking coffee. Today, Fika is a very common phenomenon, and it is a tradition that
Swedish people consume coffee to socialize and take a break from their daily work (Brones and Kindwall,
2015). In Denmark, on the other hand, a relaxing atmosphere is created when you are with your immediate
surroundings and even when you are alone while drinking a cup of coffee. This ambiance, called “Hygge”, is
an intangible culture that combines the states of warmth, comfort, and sincerity (Bille, 2015; Caprioli et al.,
2021).

Coffee is a very rich subject to examine sociologically; it clarifies the distinction between the lower class and
the upper class (Giddens, 2006); it is very important to examine it based on religion, which emphasizes income
inequalities between producers and consumers (Folmer, 2017) and finally has restrictive rules against food and
drink (Cowan, 2008). While tea is considered a beverage of the working class (Thurston et al., 2013), as a
beverage consumed with sugar, increasing the workforce and accelerating the industrial revolution (Mintz,
1986), coffee has been associated with upper-class consumers. Coffechouses, on the other hand, are mostly
associated with male circles, especially in England. Coffeechouses, where businessmen could meet and make
agreements, have continued to offer an environment where well-trained individuals from various levels could
come together and chat and discuss with each other, regardless of their status (Habermas, 1991; Cowan, 2008).
It would not be wrong to say that coffee chains such as Starbucks and Gloria Jeans, which provide international
franchises today, are a different variation or continuation of the coffeehouses of the time.

Coffee is a beverage offered by civilization. Roasting, grinding and cooking/brewing of coffee beans is a
complex culinary creation expressing civilized society. Coffee is among the banned foods in some societies
and religions due to its exotic origins and unknown physiological effects (Tucker, 2017). It is one of the most
expensive raw materials in the world after oil. Although coffee has a very limited nutritional value compared
to other foodstuffs and is not an essential ingredient for individuals to maintain their vital activities, it is an
integral part of daily life (Thurston et al., 2013).

While food is an important element in expressing the individual’s self culturally, coffee is an important nutrient
in the construction of social identity for individuals (Mintz and Du Bois, 2002). Coffee is a commodity that
has economic and political dimensions with its marketing strategies in international markets, and with the
presence of easily accessible coffechouses almost everywhere in today’s world. When evaluated in this
context, coffee expresses the relations between eating, culture, meaning, and social change. While Lévi-Strauss
(2008) states that societies can maintain similar patterns due to the values and meanings they place on foods,
Bourdieu (1984) emphasizes that, socially, food preferences differ due to cultural preferences. In both
sociological approaches, it can be concluded that the environmental and cultural characteristics of the
individual are effective on food preferences. In this context, coffee is related to the environmental, cultural,
global, class, political, and economic processes of individuals.

Coffee has become widespread in social life due to its perceived qualities such as prestige and status. The
educational, occupational, and economical features of the individuals have led to the differentiation of their
preferences (Bourdieu, 1984). Individuals, who earn high incomes and are members of the privileged classes,
have privileged tastes in their preferences. The behavior of individuals with middle and lower-income
distribution is limited due to their limited resources. When examined in this context, it can be said that
individuals consume in their social life due to perceptions such as luxury, prestige, and status, rather than class
differences and economic inequality. Today, it can be said that individuals with minimum wage or students
who do not have any income live in coffee houses that sell status, such as Starbucks, and buy coffee in
cardboard cups due to the attraction to this status. Since consuming different foods and different preparation
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processes are seen as highly prestigious (Lévi-Strauss, 1983), which distinguishes the individual from others,
coffees that are processed with different preparation techniques and made with devices with more complex
technological infrastructure (siphon, aero press, etc.) draw attention as products belonging to the privileged
classes. When examined with Bourdieu’s sociology, individuals belonging to privileged social classes are
thought to be highly prestigious and more expensive coffee consumers. Studies have confirmed that espresso
consumers are more ambitious and wealthy than regular coffee consumers, and that espresso is a beverage
belonging to a higher class. The lower class, on the other hand, directs the amount it would regularly spend on
higher quality coffee to lower quality; may prefer high prestige coffees such as espresso to seem selective and
tasteful (Tucker, 2017).

In the globalizing world market, coffee has an importance emphasizing culture and perception differences
between producers and consumers. The difference between coffee production and consumption by coffee
farmers in Ethiopia has differing relationships with cappuccino or mocha consumption. Growing relationships
lead to new consumer-producer alliances such as an emphasis on fair trade, and 25 million farmers grow coffee
in 60 countries around the world. There are over 100 million coffee consumers in the United States alone
(Tucker, 2017). The popularity and spread of coffee have led to its branding as a commodity and a political
phenomenon. Consumers’ sensitivity to contemporary debates about coffee such as fair production and sales,
organic production, human rights, and ecological degradation has been one of the factors that determine their
preferences on coffee type and coffee shop (Giddens, 2006). By becoming sensitive about human rights and
environmental damages, individuals draw attention to a problem thousands of kilometers away from them and
try to change their own lives regarding the emerging problems. In recent years, the experience of coffee
producers has been disseminated through films (e.g. Black Gold), newsletters, and scientific publications.
Knowledge, a product of global connections, has encouraged people to think about where coffee comes from,
how it reaches our cups, and the environmental and social consequences of coffee (Tucker, 2017). The fair
trade movement has strengthened the chain between producers and consumers. Organic foods produced away
from intensive chemical fertilizer inputs; organic movements for individuals to reach clean food, often serve
perceptions that are accepted and considered important by consumers (Folmer, 2017). Obtained certificates
and indicators have been embodied as indicators of consumers’ experience of qualified, different, and good
tastes (Milne, 2013). These movements brand products with a special flavor, and distinctive taste, and move
away them from low-cost and widely produced cheap coffees (Rhinehart, 2009). Trends in the emphasis on
specialization described the journey from so-called “first wave” commodity coffee to single-origin coffees
offered as the so-called third through the gourmet espresso drinks of the second-wave coffee shop chains
(Folmer, 2017).

TURKEY’S COFFEES

Coffee, which is loved very much by Turkish people, for which folk songs are sung and seen as a symbol of
hospitality, socialization, and friendship, is at the heart of cultural rituals in Turkey (Koca and Tiigen, 2020).
Coffee, which is included in the rich Turkish culinary culture, was known both with the articles written by
foreign travelers and writers, and through the conquests and wars, and had taken the name Turkish coffee by
the way it is prepared. Turkish coffee is expressed as the coffee that has the most rituals both in its preparation
and in its presentation (Bulduk and Siiren, 2015). For example, Deniz Giirsoy, who wrote books on the table
and food culture, describes the production of Turkish coffee in his captive titled “Tarihin Siizgecinde Mutfak
Kiiltiiriimiiz (Our Culinary Culture in the Filter of History)” (Giirsoy, 2019: 160):

“Coffee should be freshly roasted and freshly ground Turkish coffee. The quality of the water is also important. The fire
should burn with little consistency. Sugar must be granulated sugar. Cold water is poured into the coffee pot, and coffee
and sugar are poured into it, mixed. After the coffee pot is placed on the fire, the water in it is not mixed until the water
is close to overflowing. At that very moment, when mixed with a spoon, the coffee makes foam. The foams on the edges
are taken in the middle and the mixing is stopped and the coffee is close to overflowing, as soon as the coffee rises in the
coffee pot, the coffee pot is removed, and first, the foam on it is divided into the cups. The coffee pot is turned slightly,
preventing the coffee grounds from collapsing. It is boiled one more time and the cups are filled to the appropriate level,
leaving a lip margin. Coffee is put into the coffee pot by calculating two teaspoons per person. One teaspoon of sugar for
low-sugar coffee, two teaspoons of medium coffee, and three teaspoons of sugar for high sugar coffee per person should
be added. No sugar is added for black coffee.”
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Drinking Turkish coffee is a cultural tradition in itself, from the selection of the coffee pot to its preparation
over low heat, from pouring it slowly into the cup to sipping it little by little with ceremonial attention. A glass
of water served alongside Turkish coffee is also a part of this tradition (Bulduk & Siiren, 2015). Since Turkish
coffee is an important part of people’s daily lives in Anatolia, it has led to the emergence of some traditions
around it. Turkish people have started to drink their coffee at certain times of the day, in conversations with
friends, while hosting guests, at girl request ceremonies, after meals eaten by the family, in various meanings
and times (Balci, 2019). The saying “The memory of a cup of coffee lasts for forty years” in our culture is one
of the evidence that reveals how coffee contributes to social interactions (Balci, 2019). The fortune-telling
ritual performed after drinking Turkish coffee helps people to open up to each other, relax and strengthen the
emotional bond between them.

Although “Arabica” coffee beans are traditionally used in making Turkish coffee, sometimes different beans
can be used, if they are of high quality. One of the most important factors in the taste of Turkish coffee is the
degree of roasting. To obtain the distinctive traditional flavor of Turkish coffee and to grind it, the beans should
remain moist after roasting and should not be completely dried. Roasting should be completed at or just after
the first cracking of the beans. There is no limitation on the level of roasting, but the roasting time should not
be less than 8 minutes and more than 15 minutes. After the roasting level, another important factor for the
traditional taste of Turkish coffee is the grinding level. The size of 70-75% of the ground product should be in
the range of 75-125 microns (Ozgiir, 2012). It is known among the people that this coffee should be ground
until it becomes a fine powder (Aktas and Ozdemir, 2005). It is very important to be able to grind Turkish
coffee without getting too hot in the grinder. Because if the temperature exceeds 40 degrees during the grinding
process, both the coffee becomes dark and flavor losses occur. In addition, if the required grinding level is not
reached, Turkish coffee becomes foamless and leaves an excessive residue in the cup (Ozgiir, 2012). In
addition to this traditionally known Turkish coffee, other coffee varieties in Turkish culture are shown in Table
1.
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Table 1. Some Local Coffees of Turkey

Dibek is essentially the name of a grinding method. The use of carved stone mortars instead of mills in grinding
the coffee beans we know is called a Dibek (Kirezci, 2020). In other words, dibek coffee is one of the grinding
methods, not the cooking method of coffee. In this method, the ground coffee takes a dark consistency (Eren
and Sezgin, 2018). The forging process in Dibek coffee, made with a wooden or iron mallet, continues until
the roasted coffees reach the desired size. This method used, brings out the aromatic oils of the coffee, and
contributes to the preservation of its foamy state when cooked (Deveci, 2020).
The name Mirra comes from the Arabic word ‘mur’ which means pain. The taste of coffee, which is cooked
by brewing several times, is bitter and its color is dark. The most important stage in making this coffee is the
boiling process. Since Mirra coffee is drunk without sugar, cardamom can be added at the preparation stage to
Mirra Coffee give it flavor (Eren and Sezgin, 2018). Cardamom, which is grown and consumed in large quantities in Far
East countries such as Tibet, India, and Malaysia, is a plant rich in vitamins A and C. Mirra coffee, which is
very popular and consumed in the Arab geography, is widely consumed in Turkey, especially in the provinces
of Sanlurfa, Mardin, and Gaziantep (Koca and Tiigen, 2020).
Menengig coffee, which is one of the most well-known coffees in Turkey, is also known as “Cedene Coffee”
in some regions. This coffee is obtained by roasting the fruit of the pistachio tree, also called “bittim”, after
drying. This coffee is consumed frequently because it is caffeine-free and is known to be good for eczema
among the public. In order to obtain a softer drink while cooking coffee, milk is generally used instead of water
(Kirezci, 2020). A larger cup is used compared to other Turkish coffee cups in the presentation of menengic
coffee, which is consumed more in the Gaziantep region because it is medicinal (Eren and Sezgin, 2018).
It is consumed intensively, especially in the Denizli region, as it is believed to strengthen the immune system.
The recipe for Corek otu coffee is as follows; “Two teaspoons of black cumin, one teaspoon of roasted
chickpeas, cinnamon sticks, cardamom, and nutmeg are roasted together and ground in the mill. After this
mixture is mixed with four grams of Turkish coffee, it is cooked in the classical way” (Kirezci, 2020).
This coftee, which belongs to Manisa region, was specially prepared for the princes during the Ottoman period.
This coffee has gained fame with bridesmaid girls. Cilveli Kahve, which is offered at the requesting ceremonies
of marriageable girls, is slightly different in terms of both its presentation and taste compared to other coffees.
A mixture of double-roasted and finely ground almonds and two kinds of spices is placed on top of the Turkish
coffee poured into the cup with plenty of foam. With the spoon provided with the coffee, almonds are eaten
first and then coffee is drunk (Eren and Sezgin, 2018).
For those who find Turkish coffee bitter, it is prepared in the same way as classical Turkish coffee, by putting
Turkish Coffee with Milk milk in the coffee pot instead of water. The taste of Turkish coffee with milk is very soft and easy to drink
(Kirezci, 2020).
The version of Classic Turkish Coffee served in a tea glass instead of its unique cup is called Siivari coffee. It
Siivari Coffee is suitable for those who want to enjoy Turkish coffee more. It is also known as ‘Tarsusi’ in Adana region
(Sandik¢ioglu, 2019).
This coffee is likened to Ashura because its content is quite dense and the drink is soft. In addition to coffee,
Kervansaray Coffee it contains ‘chocolate, sahlep, carob, cream, menengic coffee, and mastic gum’. At the same time, since
Kervansaray coffee is quite sweet, sugar is not needed in its preparation (Kirezci, 2020).
Hatay coffee, which has a strong aroma as well as a sharp smell, is double roasted. It is usually served with

Dibek Coffee

Menengi¢ Coffee

Corek Otu Coffee

Cilveli Coffee

Hatay Coffee Turkish delight to break the hardness of the coffee (Kirezci, 2020).
Although it is the same as the traditionally made Turkish coffee, it differs from the others in its cooking method.
Kiil Cofffee It is cooked on embers on barbecue ash, not on the stove. Cooking the coffee on embers gives the coffee a

different and intense flavor. In this method, the coffee pot is first heated in ash, and then water and coffee are
placed in the coffee pot (hurriyet.com.tr, 2021).

Mastic gum is the resin of the gum tree and is frequently used in Turkish cuisine and medicine. It is also among
the preferred flavors in making Turkish coffee (Agan and Ozer, 2020).

Turkish Coffee with Mastic Gum

Different types of coffee in Turkish cuisine, different from coffee forms in other world cuisines, offer an
authentic taste experience with various spices and cooking techniques. Unlike espresso-based coffee varieties,
it is flavored with double roasting, wood fire cooking, sand cooking, plant seeds, and spices. In this context, it
is possible to mention that Turkish coffee has a very exotic and oriental flavor.

CONCLUSION

Like many foods and commodities, coffee has interactions between individuals in the context of cultural,
environmental, and economic relations. There are a number of practices that are historically embedded in
coffee tastes, expressed through routines and rituals built around the consumption of coffee. These rituals have
turned into habits over time and it has been seen that the habits have become culture-specific to that region or
community. As coffee increases productivity, social connotations encourage even individuals from cultures
unfamiliar with coffee consumption to spend time drinking coffee in cafes such as Starbucks (Shiau, 2016).
Consumers’ willingness to pay a certain price for their coffee has created the perception of specialty coffee.
By sustaining the second, third and fourth generation waves of coffee, it responds to many social needs, such
as the need to identify with a brand community or to create a lifestyle. Today, rituals performed while drinking
coffee have adapted to the digital lifestyle.
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It has become a material culture with its traditions and rituals, which are included in proverbs, poems, idioms,
folk songs, and pictures, and with its tools and equipment such as mortar, grinder, hand grinder, coffee can,
coffee pot, cup, tray and 500 years of social, cultural, political and historical history. Turkish coffee culture
and tradition, which is a cultural heritage with a long history, has a very important position in Turkish culinary
culture (Karhan, 2021). In this study, after the history of coffee, which is important on a global scale, is briefly
discussed, its sociological position is tried to be examined. In addition, traditional coffees and social meanings
of coffee in Turkish culinary culture, which is one of the indispensable elements of the intangible cultural
heritage of traditional Turkish cuisine, from the Ottoman Empire to the present, and which has played a very
important role in Turkish lifestyle and culture, have been examined.
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OZET

Tirkiye kahve treticisi bir iilke olmadigi halde, kahvenin, uzun yillar boyunca kahvehanelerde igildigi
bilinmekte ve hatta, Habesistan ve Yemen’den gelmeye basladigi tarih itibari ile 14. Yiizyila kadar uzanmis
oldugu arastirmalarda yer almis bulunmaktadir; 16. Yiizyllda Osmanl Saray1 mensuplari tarafindan igilen bir
igecek olmasi nedeniyle, kokli bir kahve kiiltiirii gelistirmis bir iilke oldugu bilinmektedir. Kahve, bagli bagina
bir kiiltiir icecegidir. Cok sayida kavramsal bagi olan bu icecek, belki, tiretiminin yapildig: iilkelerde bile,
Tiirkiye’deki kadar 6nemli gelisimler kaydedip anlamli bir kiiltiir igecegine doniigmemistir denilebilir. Kahve,
iiretici Ulkeler i¢in her seyden Once bir ge¢im kaynagi iken; kahve baglaminda Tiirkiye ve birgok iilkede
kahvehaneler, sohbetleri koyulastiran, tartismalar yaratan edebiyatcilar, sairler, plastik sanatcilar,
donemlerinin bazi ileri gelenleri vb. ile kaliteli ortamlarin yaratilmig olmasiyla, Tiirk ve diinyada farkli kahve
kiiltiirlerinin temeli olmustur. Bu mekanlar sadece sosyal merkezler olmayip, ayni zamanda sanat ve
entellektiiel bazli merkezler olarak gelismistir. Bildiri, kahve kiiltiirii temelinde, kahvehane mekanlarini ve bu
mekanlarda kullanilan bazi {irlinleri tamimlamaktadir. Gelecek on yillara bakildiginda ise, siirdiiriilebilirlik
kavrami vb. sorunlarin varligi diisiiniildiiglinde, insanlarin, konusabilmesi tartisabilmesi ve ortak kararlar
alabilmesi i¢in bu mekanlara daha ¢ok ihtiya¢ duyulacagi ongorilmektedir. Bildirinin yontemleri bilgi
birikimi, veri analizi ve yorumdur.

Anahtar Kelimeler: Kahvehaneler, kahve kiiltiirii, mekan, nesne, gelecek

ABSTRACT

Although Turkey is not a coffee producing country, it is known that coffee has been drunk in coffee houses
for many years, and it has even been included in research that dates back to the 14th century as of the date it
started to come from Abyssinia and Yemen; It is known that it is a country that has developed a deep-rooted
coffee culture, as it was a beverage drunk by the members of the Ottoman Palace in the 16th century. Coffee
is a cultural drink in itself. It can be said that this beverage, which has many conceptual ties, has not made such
significant developments as in Turkey, even in the countries where it is produced, and has not turned into a
meaningful cultural drink. While coffee is primarily a source of livelihood for producing countries; In the
context of coffee, coffee houses in Turkey and in many countries, literati, poets, plastic artists, some notables
of their time, etc. With the creation of high-quality environments, it has been the basis of different coffee
cultures in Turkey and in the world. These spaces were not only social centers, but also developed as centers
of arts and intellectuals. The paper defines the coffeehouse spaces and some of the products used in these
places on the basis of coffee culture. Looking at the next decades, the concept of sustainability, etc. Considering
the existence of problems, it is foreseen that these spaces will be needed more so that people can talk, discuss
and make joint decisions. The methods of the paper are knowledge, data analysis and interpretation.

Keywords: Coffeehouses, coffee culture, place, object, future
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GIRIS

Bu bildirinin temel 6zelligi kapsaminda, kahve kiiltiirii tanimlanirken, Tiirkiye nin tarihi ge¢misi i¢inden
baglanilarak, kahvehaneler konu edinilmektedir. Ayn1 zamanda, karsilagtirma yapmak amaciyla uluslararasi
diizeyde kahvehaneler ve kahve kiiltiirii de ele alinmaktadir. Belki 6ncelikle, kahve yetistiren iilkelerdeki kahve
ve kahve kiiltiirine deginmek, kendilerine 6zgii kahvehaneler ele alinarak kokenine varmak amag
edinilmektedir. “Kahve Arapga bir kelimedir ve tinlii Osmanli alimi ve sézliikglisii Semsettin Sami tarafindan
Kamdas-1 Tiirki’de su sekilde izah edilmistir: “1-An-asl Yemen’de ¢ikip el-yevm kiilliyetlisi Amerika’da hasil
olan bir habbe ki kavrulup dévildiikten sonra suda pisirilip igilir, 2-Bu habbenin kavrulmus tozundan pisirilen
serbet, 3-Kahve igilen umumi mahal, kahvehane” (Sami, 2006:1121). Kahvenin en eski Tiirk geleneginde
serbet olarak da tanimlandig1, fakat genellikle sade kahve tarzinda i¢ildigi, kahve i¢ilen mekéanlarm kendi adim
tagtyarak kahvehaneler olarak amildigi tanimlanmaktadir. “Arapgada ne zamandan itibaren kullanildigi
bilinmemekle beraber ilk anlaminin ‘sarap’ oldugu ve istah kestigi (kahy) i¢in bu manay1 aldig1, gliniimiizde
kahve olarak adlandirilan igecege bu adin, ehl-i keyf kimseler tarafindan verildigi kaydedilmektedir. Kelime
ayrica ‘doyma, halis siit ve koku’ anlamlarina da gelmektedir...Bu yeni igecek Miisliiman toplumlarda
‘kahvehane’ denilen yeni bir toplanma mekanini da beraberinde getirmistir. Ilk kahvehane 1511°de Mekke’de
bir caminin yaninda kurulmustur. Daha sonra bir¢ok yerde ozellikle de camii yakinlarda kahvehaneler
acilmistir.” (Demiray, 2011:65), (Giirsoy, 2005:22,23). Tiirk kahvesinin sosyallesme niteligi ise, oldukca farkl
bir toplumsal yap1 i¢inde, yine ¢ok farkli halk gruplari arasinda, arkadaslik, misafirperverlik, nezaket, eglenceli
bir hos sohbet ortaminda gelisen ve bir kiiltiir igeceginin yarattig1 mekan atmosferini sergilemektedir.

“Kahve agacinin defne yapragina benzeyen, kenarlar dalgali, kisin dokiilmeyen, koyu, parlak ve sivri uglu
oval yapraklari bulunmaktadir. Agag¢ 10-12 m uzunlugundadir. Meyvesi ise yesilimsi ve sarimsi renkte olup,
olgunlastig1 zaman kirazi andirmaktadir. Ancak agag, meyvelerin kolay toplanabilmesi i¢in stirekli budanir. 4-
5 m uzunlugunda bir ¢al1 boyutunda tutulur” (Tagtan, 2009:54). Osmanli déneminde, 19. Yiizyilin son yaris1
ile 20. Yiizyilin ilk ¢eyreginde kahve agaci lizerine bir inceleme yapilmis oldugu izlenmektedir. ‘Kahve agacr’
isminde 16 sayfalik bir risalenin (kii¢iik kitap-brosiir) yazildig1, yazarin kaydi bulunmayan bu kitapgigin kahve
agacini ve kahvenin niteliklerini anlattigi kaynaktan 6grenilmektedir. Yavuz (2021:91)’un ‘Kahve agac1’ isimli
risaledeki aciklamalarma gore “kahve agacinin tarifi, kahvenin nitelikleri, kahvenin besleme giicii ve saglik
iizerindeki etkisi, kahve yetistiren farkli memleketlerin gergeklestirdigi satimi ve kahve tiiketimi, kahvenin
tiirleri, kahve tohumunun ekim yeri, bagka yerleri nakledilme bigimi, kahvenin hasat sekli ve bir doniim
araziden alinacak kahve mahsuliiniin miktar1 tanimlanmaktadir.

1. KAHVEHANELER, KAHVE KULTURUNUN KOKENi VE DUNU

Macarl vakaniivis (Saltanat tarihgisi) Ibrahim Pecevi’nin arastirmalarinda “ilk kahvehanenin Istanbul’da
1555°te acildig1 yazilmaktadir; Halep’den “Hakim” adinda bir kisi ve Sam’dan “Sems” adinda diger bir kisi
gelip, Tahtakale’de devasa biiyiik bir diikkan agip kahvefiirusluk (kahvehane yonetme ve kahve hakkinda bilgi
verme) yapmaya baglamiglardir. Kahve miiptelasi olabilecek insanlarin arasinda, 6zellikle okur yazar olan
gruplara kahveyi tanitmak, ikram etmek ve kahvehaneleri yayginlagtirmak diisiincesindeydiler. Tahtakale’deki
bu kahvehanelerin gelisimi, kahve miiptelasi olan insanlarin davranisi tizerinde etki birakmustir: “Keyfe
miiptela bazi yarani sefa hususa okur yazar makulesinden nice ziirefd cem’ olur oldu ... (Keyfine diiskiin bazi
sefa dostu konusundaki okur yazar takimindan olan nice kisiler (ziirefd) eskiden toplumda belli bir yeri oldugu
halde, eski durumunu yitirince mevsime modaya uymayan seyler giyerek toplanmaktadirlar)” (Unver,
2007:422).

Osmanli Imparatorlugu’nun Kanuni Sultan Siileyman déneminde Viyana kusatmas: yapilmis ancak basarisiz
olunup, 1683 yilinda kusatmadan vazgecilip, geri ¢ekilme durumunda olundugunda, bir ¢cuval yesil kahvenin
Viyana surlarinin dibine birakilmis olmasi kahve kiiltiiriiniin Avrupa’daki bir baslangic1 gibidir. Avusturya
askerleri surlarin dibine birakilmis olan ¢uvaldaki yesil tanelerin ne oldugunu tanimamis ve bilememislerdir;
hatta bunun deve pisligi oldugunu sanmislar ve yakmak istemislerdir. Fakat, “komutan Georg Franz
Kolschitzky, imparatordan izin alip ¢uvali savas ganimeti olarak kendine saklar. Bu g¢ekirdekleri kavurur,
ogitiir, siit ile karistirir, seker ilave ederek tiiketir; ancak, Viyana’da ilk kahvehane Ermeni is adam1 Johannes
Diodato tarafindan 1685’te agilmistir. Bu kahvehanede komutanin siitlii, sekerli kahvesi satilir” (Yildiz,
2007:39).
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“Kahve adi muhtemelen kahvenin tiretim besigi olan Glineybat1 Etiyopya’nin Kaffa sehriyle ilgisi dolayisiyla
verilmis olmali. Bazilarina gore ise Arap¢a’da sarap anlaminda kullanilan kahva zamanla ‘kahve’ye doniismiis.
Anlagilan Araplar, kahvenin canlandirici ve enerji veren etkisini sarabinkine benzetmisler...Kahvenin
Yemen’deki oykiisii kegilerin oynagmasi ile ilgilidir. Etiyopyali ¢oban Kaldi keg¢ilerinin bazi yemisleri
yedikten sonra canlandigini ve geceleri bile ¢ok az uyuduklarini fark etmis bunun {izerine Kaldi bu yemisleri
denemis ve kendini daha ding hissetmis” (Gilirsoy, 2012:21)’tir.

“Kahve tanelerinden XIV. Asirdan 6nce Yemen’de de ekmek yapildigi yahut tanelerin meyve olarak
tiiketildigi bilinmektedir” (Demir, 2011:2). “Kahve son sekliyle uzun miiddet insanlarin karmlarinin doymasini
saglamistir. XV. Asirda ise kahve Habesistan’dan Arabistan’a gegerek tiiketim alanini genisletmistir” (Unver,
1962; 41), (Feyiz, Sanal, 2021:196).

1543 tarihinden Istanbul’a ulastig1 bilinen kahve, 17. Yiizy1l Avrupa’sinda, Tiirk icecegi olarak tanimlanmstir
(Yasar, 2018:21). Yeni bir iiriiniin ortaya ¢ikis1 gerek liretimi gerek sunumu gerekse i¢imine varana kadar yeni
mekan arayislarini da beraberinde getirmistir. Osmanlinin pek ¢ok vilayetinde kahvehanelere rastlanmaktadir.
Istanbul’da agi1lan kahvehanelerin, ilk olarak ticaretin ve erkek niifusun yogun oldugu Tahtakale bolgesinde
ortaya ¢iktig1 bilinmektedir (Yasar, 2018:23). “Kahvehaneler her yerdedir, sehrin sakinleri vakit gegirmek ve
sosyallesmek i¢in ya seckin Direklerarasi ve Beyazit kahvehanelerini, Galata ve Pera’daki ‘alafranga’ kafeleri
ya da mahalle kahvehanelerini tercih ederlerdi” (Demir, 2011:33,34).

1.1. Kahve Kkiiltiiriiniin diinii temelinde kahvehaneler

17. ve 18. Yiizy1l sonlarinda Londra’daki kahvehaneler, yazarlar ve sosyalistler i¢in popiiler bulusma yerleri
olmustur. 20. Yiizyilda Paris'teki Les Deux Magots kahvehanesi, Jean-Paul Sartre ve Simone de Beauvoir gibi
entelektiiellerin bulundugu, sohbet ettikleri, tartistiklari, ¢ok bilinen, ve siirekliligi olan yerlerdi. Ancak daha
eski donemlerde, Osmanli cografyasinda, Edirne, Selanik ve Seres gibi sehirlerde de kahvehanelerin varligi
bilinmektedir. Hem tabip hem de sehir tarihi aragtirmacist olan Dr. Rifat Osman’m 1600 ila 1824 yillan
arasindaki seyahatleri esnasinda deneyimledigi kahvehane planlarmin g¢izimleri (Gorsel 1,2,3,4)
kahvehanelerin Osmanli’da kadim zamanlara dayandiginin bir géstergesidir.
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Gorsel 1,2,3,4 “Dr. Rifat Osman’n 1680 ile 1824 yillar1 arasinda istanbul, Edirne, Selanik Manastir ve Seres gibi schirlerde ziyaret ettigi 30 tane kahvehaneden
olusturdugu planlardan {iretilmistir...Planlardaki mimari ve dekoratif 6geler: S. Bas Sedir, O. Ocak, H. Havuz, M. Meydan, K. Kerevet, B. Bah¢e” (Numan,
1981:68), (Yasar, 2018:38)

Dr. Rifat Osman tarafindan ¢izilen planlarda mekanin kademeli bir yapiya sahip oldugu, sedirler araciligiyla
mekanin ¢evrelenerek dekore edildigi ve oturulan mekan da ayni zaman da kahvenin de pisirimi igin bir ocak
bulundugu goriilmektedir. Yine ayn1 mekanda bulunan havuzun hem dekoratif bir 6ge oldugu hem de mekam
kullananlar i¢in dinginlik verici bir 6geyi temsil ettigi diisiiniilmektedir.
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Gorsel 5. Suriye Miras Arsiv Projesi Jean Claude David, 1994, | Gorsel 6. David ve Chauffert-Yvart tarafindan ¢izimi yapilmis Halep’li | Gorsel 7. Osmanli kahve demligi, 1809-
Ipsir Mustafa Pasa Vakfi, Kahvehane (Url_Emami) Ipsir Mustafa Pasa Vakfi’na ait kahvehane kesit ¢izimi (1063-1653 | 60, (Url_Emami)
- yillar1 arasinda aktif 6zelligi ile) (Url_Emami).

Emami ¢alismasinda Suriye’de tarihi 1600°lii yillara dayanan ve Halep’li Ipsir Mustafa Pasa Vakfina ait olan
karma kullanimli bir yapin igerisindeki bir kahvehanenin varligindan bahsetmektedir. Kahvehane (Gorsel
5,6) 1994 yilinda “Suriye Miras Arsiv Projesi” kapsaminda “Jean Claude David” onderliginde restore
edilmistir (Url_Emamil). Ayni ¢aligma igerisinde Osmanli’da kahvenin pisirilmesinde kullanilan bir demlige
(Gorsel 7) de yer verilmistir.

Bu bildiri de kahve kiiltiiriiniin diinii ¢ercevesinde Ozellikle Yemen ya da Etiyopya’nmin kahvehaneleri
arastirilmistir. Istenilen bilgiye erisilememis olmasi, yukaridaki ¢izim ve resimlerle tanimlananan Halep’li
Ipsir Mustafa Pasa Vakfi’na ait kahvehanenin, ¢izimini 1994 tarihinde restore edilmis fotografini ve o dénemde
yaygin olarak kahve pisirilen Osmanli kahve demliginin tanitilmasima vesile olmustur. “1615 yillarinda italyan
seyyah ve yazar Pietro della Valle’nin ‘Il pellegrino’ adli eserinde kahve ve kahvehaneden bahsederken,
Tiirklerin siyah renkli bir igkileri daha var ki hep sicak i¢ildigi halde kisin 1sitic1 yazinda son derece serinletici
etki yapar insana. Yemek esnasinda degil de yemeklerden sonra, tatli niyetine, dostlarla rahatca sohbet etmek
iizere, yavas yavas yudumlayarak icerler...1655’te Istanbul’a gelen Jean Thevenot seyahatnamesinde,
kahvehanelerde kahvenin hem kazanlarda kaynatildiginin hem de kahve ibriginin kullanildigini belirtmekte ve
kahve ibriginde kahvenin nasil pisirildigini anlatmaktadir...Fransiz tacir Fihilippe Sylvestre Dufour kahve,
cay ve ¢ikolota hakkindaki kitabinda kahve ibriginin resmini verir tarif eder ve tasarimini &ver...Bu kap iprik
diye aniliyor amaca uygun, genis olan tabani atesi daha fazla aliyor boylece suyun daha ¢abuk kaynamasini
sagliyor...ag1iz bolimii icecegin ugucu Oziinii daha iyi tutacak bigimde olduk¢a dar” Hattox, 1998:76),
(Naskali, Ar¢in, 2017: 62-65).

Gaorsel 8. Café Prasch ve Bilardo salonu plani- 1861 (Url_ | Gorsel 9. Café Prasch ve Bilardo salonu- 1861 (Url_ Café Prasch2) Gorsel 10. Café Dobner 1900 (Ashby, vd.,
Café Praschl) 2015:21)

Tarihi 1861 yilina dayanan Leander Prasch’in kahvehanesi ve bilardo salonu (Gorsel 9), Viyana’nin belki de
eski zamanlardaki en biiyiik ve kapsamli 6zelliklerine sahip kahvehanesi niteligindedir. Kahvehanenin plan
(Gorsel 8) iizerinden numara verilmis Ozelliklerinde, mekanin girisi, ¢ok sayida bilardo salonu, okuma
salonlari, vestiyer, ana merdiven, yemekhane salonlari, ayrica yemek odalari, grup olusturma mekanlari, bahge
alani, magazin boliimii, kahve mutfaklari, konser salonu, dinlenme koseleri, oyun salonlari, camli salon, kis
bahcesi, tuvaletler, sefin salonu, acgik salonlar vb. mekanlar ve bunlara ek olarak ¢cesmeler, kiiciik sokaklar ve
meydanlar bulundugu goriilmektedir (Url_Café Prasch3). Gorsel 10°da 1900’1 yillarda “Café Dobner” isimli
bir Viyana kahvehanesinin mekan1 izlenmektedir; agirlikl olarak erkeklerin ve okur yazar camianin miidavimi
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oldugu goriilmekte olan bu kahvehanede az sayida olsa da kadinlarinda bulunabildigi gézlemlenmektedir
(Ashly, vd., 2015).

2. KAHVEHANELER, KAHVE KULTURU VE BUGUNU

Kahve kiiltiirii ve kahvehanelerin diinden bugiine gegis siireci bu bildiri kapsaminda ele alinirken, tam da iginde
yasanan an degil, Kurtulus Savasi sonrasi gibi bir donemden baslatilmaktadir. Bunun nedeni sinirli bir ¢ergeve
icinde yazilmasi gereken metnin, belirli zaman dilimlerini ele almasi gerekliligidir. Kurtulus Savasi sonrasi
yillarinda ozanlar ve aydinlarin Nuruosmaniye ve Sultanahmet kahvelerinde toplandiklari kaynaklarda
izlenmektedir. “Sultanahmet’te tam kdsedeki kahveyi canlandiran, orayi edebiyatgilarin ugragi haline getiren
Hasan Ali Yiicel olmustur. Yiicel buraya ‘akademi’ adim verir. Yahya Kemal, Ahmet Hamdi Tanpinar,
Nurullah Atag, ressam Zeki Faik Izer, ressam Elif Naci, Ahmet Kutsi Tecer, Yusuf Kazim Koni buraya sik stk
gelirler. Hilmi Ziya Ulgen ile Emin Ali Cavli, arkadaslar1 Servet ile burada uzun felsefe tartismalarma
girigirler” (Birsel, 2009:233). Istanbul’un eski kahvehaneleri, dzellikle Sultanahmet bolgesi civarinda giderek
cogalmis Beyazit’tan Aksaray’a kadar giden mevkide ¢ok sayida kahvehane agilmistir. Yazarlarin ve
ressamlarin katildigi kahvehaneler disinda “Sultanahmet Meydani’ndaki kahvelerin tiimii derme catma
seylerdir. Ayasofya Hamami’nin 6niindeki sira kahveler de tahta barakalardan olugsmustur. Bunlar eski adliye
binas1 karsisindaki sebilden tutunda Ayasofya Camii’nin dogu kapisina dek duvar boyunca siralanirlar”
(Birsel, 2009:234). Sultanahmet kahvehanelerinin kullanildigr donemler 1920°1i yillarini isaret etmektedir. Bu
tarih, kahvehanelerin bugiinii anlaminda daha eski bir tarih gibi izlenim vermekte olsa da 20. Yiizyildan 21.
Yiizyila kadarki kahvehanelerin siiregleri bugiin kavram i¢inde dile getirilmektedir. Iginde yasanilan dénemde
ise gerek Tirk kahvehanelerinin ¢esitli semtlerde konuslanmasi, gereckse Kahve Diinyasi, Starbucks,
Espressolab, Costa, Caribou, Caffé Nero, Gloria Jean’s Coffees vb. gibi Avrupai tarzda gelismis Ornek
kahvehane mekanlarmin giincel kahve igilme ortamlarmi yansittigi gozlemlenmektedir. Ornegin, “Starbucks
1971 yilinda Howard Schultz tarafindan Seattle’daki Pike Place’de gurme kahveler satan kiigiiciik bir diikkan
olarak basladi” (Giirsoy, 2012:131). Starbucks Firmasi’nin sahibi olan H. Schultz’un Italya’nin Milano
kentinde ¢ok sayida bulunan kahve igilen mekanlarin birine ziyaretinde espresso ve cappuccino servisi yapan
garson ile sohbeti esnasinda, kahvehane mekanlarmin tipki icki igilen yerler oldugu gibi kahve barlarn
yapilabilecegini diistinmiistiir.

Kahve Diinyas1 ve Espressolab gibi kahve icilen mekanlar, son dénemlerde oldukca revagta ve ozellikle
genglerin siirekli ugrak yeri olan &zel mekanlardir. Ornegin, Kahve Diinyasi’nin, 30°dan fazla sayisi ile
Tirkiye’de, 400’den fazla sayisi ile diinyanin pek c¢ok yerinde magazalari ve kahve igilen mekanlar
bulunmaktadir (Url Kahvediinyas1). Buralarda kahvenin i¢im tiirleri ve ayni zamanda kahve yaninda
yenilebilecek cesitli kiiciik gidalar satilmaktadir. Tiirkiye ve yurtdisinda 90 ila 100 civarinda ve 2022 yih
kapsaminda sayisini 200’e ¢ikartmay1 hedefledikleri magazasi ve kahve igilen boliimii bulunan Espressolab,
2014 yilinda bir iiniversitenin biinyesinde kurulmustur; 6zellikle, genglerin miidavim oldugu, bu kahve
mekaninin kuruculan girisimci genglerdir, kahvenin ve kahve icme yagamimin gelecegini 6ngérmektedirler
(Url_Espressolabl).

Kahvehaneler temelinde yapilmis genis kapsamli bir arastirmada, “16. Yiizyilin ortalarindan beri
kahvehanelerde oyun oynanmaktadir...Oyun oynama sikligina iligkin bir anket sonucuna gore ‘Her gittigimde
(mahalle arkadaslarimin etkisiyle) oynarim’ cevabi diger cevaplara gore %35,9 oranindadir” (Yildiz, 2007:
127). Yildiz’in (2007:39-116) kaynaginda kahvehane kiiltiirii ile ilgili olduk¢a kapsamli bir anket uygulanmus,
bu ankette kahvehane miidavimlerinin genel durumu, medeni ve aile durumu, 6grenim durumu, ikamet
durumu, meslek durumu, ekonomik durumu vb. bilgiler sorgulanmistir. Kahvehaneye devam etme amacina
iligkin dagilimda “Oyun oynama amaciin %55,8 olmas1” bu degerlendirmeyi yapan insanlarm kahvehane
miidavimleri oldugunu gostermektedir. Bu miidavimlerin oyun oynamalarmin Otesinde zaman gegirme,
eylenme, can sikintis1 giderme, sohbet etme 6zellikleri de 6grenilmektedir. Sohbet etme amaciyla gelenlerin
ylizdesi “%33,62” olarak izlenmektedir. Kahvehanelerde kalis siireleri ise 3-4 saat siirmekte ve bu siireg i¢inde
kalanlarin oram “%42,47tiir. Kahvehanelere devam sikligi ise “%39,9” olarak saptanmigtir. Kahvehane
miidavimlerinin siklikla gelenleri iginde “%16,38” oram1 6grencilerdir; Cogunlugun anne ve babalarinin
ilkokul mezunu olduklar1 ve kendilerinin ise lise ve dengi okullarda 6grenci olduklar1 anlagilmaktadir.
Kahvehane miidavimlerinin “%77,3” oramt il merkezlerinde yasamaktadir. Kahvehane kiiltiirii son
donemlerde internet kafeleri olarak gelismistir. Burada agirlikli olarak bilgisayarlarla calisiliyor olsa da
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bazilarinda kahvehane ile sentezlenmis bir internet kafe izlemek s6z konusu olabilir. “1971 yilinda yalniz
Beyoglu’'nda 1259 kahvehanenin varligr” bilinmektedir (Yildiz, 2007: 68). Bu bilgiler baglaminda
kahvehaneler, donemlere gore degisim ve gelisim goOstermis olsa da kahvehane kiiltliriiniin siirekliligi
korunmakta ve her donem var olmaktadir.

2.1. Kahvehaneler, kahve Kkiiltiirii kapsaminda nesneler ve sembolik 6zellikleri

Kahve kiiltiiri Osmanlilar déneminde onemli bir gelisim kaydetmistir. Kiiltiir temelinde sarayda ve saray
¢evresindeki ailelerde gelismis olsa da kahve i¢iminin giderek halk arasinda yayginlasmis olmasi ve
kahvehanelerin sohbet ortamlari yaratmis olmasi 6nem kazanmaktadir. Bu baglamda kahve igimi o
donemlerde sokak kahvelerini bile gelistirmistir. Kahvenin hazirlanmasi bir siireg i¢inde gelismektedir. “Taze
kahve c¢ekirdekleri kavrulup sogutulduktan sonra sogutma kabmndan kahve degirmenine ya da dibege
aktarilirdi. Makinelesmis kahve degirmenlerinin ortaya ¢ikmasina kadar kahve c¢ekirdekleri temel olarak
dibeklerde, el degirmenlerinde, yer ya da masa {istli degirmenlerde giitiiliiyordu... El degirmenleri genelde
hemen pisirilmeye yonelik kahve 6giitmede kullanilagelmistir. .. Ogiitiilme islemiyle oldukga ince toz haline
getirilen kahvenin pisirilmesi i¢in cezve devreye girer...Cezveler bigcimsel agidan Tirk kahvesi sistemi
icerisinde yer alan en 6zgiin formlardandir...Kahve fincanlar1 degerli nesneler olagelmislerdir. Bugiin de
bircok porselen firmasi kadife kutular iginde bir ¢ift fincan1 temel hediyelik esyalar arasinda
bulundurmaktadirlar” (Turan ve Turan, 2011:111-117).

Gorsel 11. “Tophane Fincanr” (Bigikogin, 2012:39), Gorsel 12. “Osmanli Déneminde Sarayda Bir Kahvecibasi ve Kahve Sunumunda
Kullanilan Kahve Fincanlar1” (Bigikogin, 2012:6)

Osmanli’da tasarlanan ve tretilen bir fincanin (Gorsel 11.) “Tophane Liileci Camurundan” yapildigi
bilinmekte ve tabaninda “Tugra ve Ay-Yildiz” motifleri gézlemlenmektedir (Tiim Zamanlarin Hatirma
Sarayda Bir Fincan Kahve Sergisi Katalogu, 2011), (Bigikog¢in, 2012:39). Kahvenin Osmanl saraylarindaki
sunumu sanat eserlerine konu olmustur. Gorsel 12’de bir kahvecibasinin saraydaki kahve sunumu, cezve ve
kahve fincanlari resme konu olmustur (Bilgin, 2004), (Bigikogin, 2012:6).

Kahve sadece bir gida olarak degil aym1 zamanda her kiiltiirde farkli sekilde degisim gdsteren ve viicut bulan
bir temsil ve ritiiel liriinii halini almistir. Her kiiltiirde hem i¢imi hem de sunumuyla iizerine farkli bir bakisg
acist gelistirilmistir. Tiirk kahvesi 6zelinde, kahvenin igiminden sonra, fincanin fincan altlig1 iizerine ters
cevrilerek kapatilmasi ve bir siire beklendikten sonra, fincanin dibinde bulunan kahve telvesinin fincanin
icinde biraktig1 izler ile ge¢mis, giincel ve gelecek zaman minvalinde, fincana bakilarak yorumlanmasi Tiirk
kahvesi, i¢imi ve kiiltiiriinde temsil ve ritiiel durumuna 6rnek olarak verilebilmektedir.

3. KAHVEHANELER, KAHVE KULTURU VE YARINI

Kahvenin Yemen’de ortaya ¢ikisindan, ¢ok kisa bir siire i¢inde dnce Islam diinyasinda, ardindan da Batr’da
hizla yayilisindan itibaren izlendigi kadariyla, baska hi¢bir icecek ile kiyaslanamayacak 6l¢iide 6zel bir igecek
olma niteligini bugiin slirdiirmekte ve gelecekte de siirdiirebilecegi ongoriilmektedir. “Kahvenin gelecegi
konusunda diisiince gelistirmis olan Seyh Mustafa siyah renginden dolay1r kahveyi kargaya, kirmizilig
dolayisiyla da sarabi thti kusuna (papagana) benzetereck artik tuti yuvasina karga kondugundan soz
etmektedir...Bu diislincelerle, zaman iginde gittikge sarabin yerini alacaktir” (Giirsoy: 2012: 31).
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Kahvenin fazla tiiketildiginde “diyabet, karaciger hastalig1, parkinson hastaligi” vb. kronik hastaliklarla sebep
oldugu, her giin normal bir dozda i¢ildiginde ise insanlarn ding yaptigi, “yagh karaciger” hastaligindan da
korunma sagladigi, “Dahasi, yash insanlarda kahve tiiketimi ile yaglanma veya yasla ilgili hastaliklar tizerinde
bir¢ok yararl etki saglandig1” (Takahaski vd., 2017, s. 1-8), (Altundag, 2019:187) bilinmektedir.

Kahve Kkiiltirii ve kahvehanelerin sohbet ortami temelinde toplumsal yapi iizerinde etkin Ozelligi
kacinmilmazdir. Kahvenin saglik iizerindeki etkisinin biitiinliyle arastirilmis olmamasima ragmen, 6rnegin,
karacigerin yaglanmasina engel olusu ve yasla ilgili hastaliklar lizerinde olumlu etkileri vb. faydalan ele
alindiginda, gelecek on yillarda da vazgecilmeyen bir igecek olacag diistiniilmektedir.

Daha da 6nemle, i¢inde bulunulan 21. Yiizyilda modern kahvehane olarak tammlanabilecek 3.nesil kahve
ortamlari, kahvenin hazirlanisi, pisirimi, icimi ve yan tirlinlerine yonelik olarak kahvehane kavramim farkli bir
boyuta tagimaktadir. Oturma-dinlenme siirelerini keyif verici hale getirerek uzatmakla birlikte, akademik
camianin toplandig1 bu mekanlar gerek mekan tasarimi gerek verdigi rahatlik hissiyati ile ders ¢alismak ve hos
sohbetler etmek gibi eylemlere de olanak saglamaktadir. Yeni nesil kahvehaneler kucaklayici bir atmosfer
hakimiyetinde gelistirilmektedir. Uzun siiregler i¢inde oturulmaya uygun olmasi tercih sebebidir.

Daha simdiden teknolojinin de destegiyle yapay zeka kullamilarak tasarlanan ve gelistirilen modern
kahvehaneler gelecek on yillarda da kahvehanelerin gelisimine yonelik tahminlerin yapilmasina olanak
tamimaktadir. Robotlarin, baristalarin yerini aldigi, insan eli degmeden temassiz bir bigimde kahvenin
hazirlanmasindan servis edilmesine kadar gorev aldigi ¢agdas kahvehaneler 21. Yiizyilin diinyasinda da
yayginlagsmaya baslamugtir.

Gorsel 13. Robot “Ella” (Url_CrownDigital), Gorsel 14. Robot “Ella” (Chiang, 2021). Gorsel 14. “Orion Star” (Albrecht, 2020)

Singapurlu bir firma olan Crown Digital’in Japonya’nin Shinjuku istasyonunda bulunan “Ella” isimli robotu
yapay zekali-robot kullanimli kahvehanelere bir 6rnek teskil etmektedir. Robot “24 saat” hizmet vermekte ve
“saatte 200 adet” kahve sunabilmektedir. Pisirme ve hazirlama iinitesi disaridan izole ancak gozlemlenebilir
bir boliim igerisindedir. Bir ekran vasitasiyla siparigsin verilmesi ve Odemenin gerceklestirilmesi
saglanmaktadir. Boylelikle “Ella” siparig edilen kahveyi hazir hale getirebilmektedir (Chiang, 2021). Yine
robotik bir sistem olarak, Cinli bir firma olan Cheetah Mobile’in irettigi “Orion Star” isimli robot ¢agdas
kahvehaneye gelen miisterilerine robotik kollari sayesinde hizmet verebilmektedir (Albrecht, 2020). Ella isimli
robotun aksine Orion Star herhangi bir izole kapsiiliin i¢inde yer almaz, acik bir ortamda kullanicilara hizmet
sunmaktadir.

3.1. Kahvehaneler, kahve Kkiiltiirii ve gelecek on yillar diisiincesinde gelisimi

Kahve uzmani Renato Correria 2020 yilinda, Guetemala’nin Huehuetenango Bolgesi’nde, Jacaltenango
Daglari’ndaki evinde Petrona Perez ile bulusmustur. Petrona Perez ve annesi San Antonio Huista'nin daglik
bolgesinde Finca Satchibal Ciftlig’inde 2002 yilindan bu yana 5 doniimliik kiigiik bir ¢iftlik i¢in de kahve
iiretmektedirler. Petrona ve annesi, kahve iiretimini yasamlarinin 6nemli bir parcasi olarak siirdiirmektedirler.
Petrona, akilli ve girisimci bir geng kiz olarak kahvenin siirdiiriilebilirliginin kooperatifler ile is birligi iginde
ylriitiilebilecegini diisiinmiis, kooperatiflerin is birligi i¢inde c¢alismis olmasi iirettikleri kahvenin essiz
kalitesini ytikseltmis ve firmasimi 6nemli bir boyuta getirmesini saglamistir. Petrona ve annesinin Satchibal
Kahve Cifligi’nin ad1 “agacin meyvesi” anlamina gelmektedir. “Ciftlik, sadece kaliteli kahve meyvesi veren
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agagclar ile degil, ayn1 zamanda iki bagimsiz kadinin basarisi olarak da bolgede gururla anilmaktadir” (Url
Espressolab2). Bu iki girisimci kadinin c¢abalar1 ve essiz kaliteli kahve iiretme &zellikleri, Espressolab
firmasmin yetkilileri tarafindan arastirilmig ve kendi kahve iiretimleri i¢in onemli bulunmustur. Gelecek
donemlerin kaliteli kahvelerini, kahve tiryakilerine sunmak ve 3. Nesil kahve akimini baglatmak iizere
Espressolab boyle bir girisimle, Guatemala’nin daglik bolgesinde iiretilen Satchibal Kahve Ciftligi’nin kahve
iireticileri ile bir anlagma imzalamis ve kahvelerinin gelecegini garanti etmistir. Espressolab Firmasi’nin
yetkilileri gelecek 3. Nesil kahve igin asagidaki diistincelerdedirler:

“Espressolab olarak, nitelikli kahve iiretim dmriiniin uzun yillar siirmesini saglayacak adimlarin atilmasi ve
iretimde ekonomik, ekolojik ve sosyal gereksinimlerin ayni derecede yerine getirildigi siirdiiriilebilir
kahveciligi her zaman 6n planda tutuyoruz. Coffee shoplar, baristalar (kahve hazirlayan ve sunumu yapan kisi)
ve roasterlar (kavurma makinasi) kadar kahvenin gergek aktorii olan iireticilerin de 6n planda yer almasi
gerektigine inaniyoruz. Kahvelerimizi satin aldigimiz yerel iireticilerimizle ve sivil toplum kuruluslariyla
birlikte ¢evreye duyarli, {ireticinin kendisine ve gevresine yettigi, gelecek i¢in iiretim projeleri gelistirebildigi
siirdiriilebilir kahve bilinci yaratmak icin ‘Birlikte Sorumluyuz!” sloganiyla faaliyetler yiritiiyoruz”
(Url_Espressolab3).

4. KAHVEHANELER, KAHVE KULTURU: DUN BUGUN VE YARIN KARSILASTIRILMASI

Tablo 1. Kahvehaneler, kahve kiiltiirii: diin bugiin ve yarm karsilastirilmasi analizi

Kahve Kkiiltiirii
siireci

ahve kiiltiirii
e kahvehane
ozellikleri

Diin

Bugiin

Yarmn

Degerlendirme

Tarihsel Siirec

Kahvenin Etiyopya’da kegi
¢obani Kaldi’nin kegilerinin
yedigi meyvelerin kahve
¢ekirdegi olmasi, Osmanlinin
Viyana Surlarma bir ¢uval
kahve birakmasi.

Osmanli’da ve Avrupa’da
ortaya ¢ikmig olan
kahvehaneler, siirekliligini
kaybetmeksizin 21. Yiizyila
kadar gelmistir.

Kahvehaneler diinii, bugiinii,
gelecege kadar siirekliligini
yitirmeyecek gibi izlenim
vermektedir. Yapay zekanin
kahvehanelere girmis olmasi.

Kahvenin bulundugu andan,
diinii bugiinii ve yarinki
gelecek siirecine kadar hig¢
bitmeyen, siirekli canlilik
Ozelligi olan siirdiiriilebilirligi
dikkate degerdir.

Sosvallesme 6zelligi

Osmanli’da ve Avrupa’da,
kahve mekanlarinin sosyallesme
adna gelismesi onem
tagimaktadir.

Kahvehanelerin sosyallesme
ozellikleri bugiin de
mevcuttur. insanlar

birbirlerini gormek i¢in
kahvehaneye gelir.

Gelecegin kahvehanelerinde,
insanlarin birbirleri ile
iligkilerine daha ¢ok ihtiyag
duyulacaktir.

Kahve ister sokak koselerinde
ister saraylarda ister
kahvehanelerde ve isterse
robotlu sunucularla igilsin,
sosyallesme siireklidir.

Sohbet dzelligi ve okur

Oncelikle okur yazar takimmin
konusma tartigma sohbet ortami1
bulmus olmasi kahvehaneleri bir

Giincelde, sohbet ihtiyaci

kahvehanelerde daha ¢ok

gelismekte, spor, politika,
giincel olaylar

Yarinin sohbet ihtiyaci igin
kahvehaneler yine var
olacaktir. Ciinkii kahvehaneler

insan konusan bir varliktir,
diger insanlar ile konugmak
diin oldugu gibi sonsuza kadar

Ovun ozellikleri

Mangala oyunu, Avrupa
kahvehanelerinde bilardo, kart
ve zar oyunlarl oynanmistir.

Zar, kart ve sans oyunlari,
satrang tavla vb. oyunlar da
oynanmaktadir.

satrang, hatta yapay zekali
oyunlar oynanabilecegi
diistiniilebilir.

yazarhk sohbet mekani yapmaktadir. konusulmaktadir. ortak mekandirlar. ihtiyagtir.
Manizﬁv(;ﬁzzﬁiun de Gelecege yonelik olarak Mangala, kagt, satrang, tavla,
Osmanli kahvehanelerinde kahvehanelerde, bilardo, bilardo vb. gibi oyunlar
oynanmaktadir.

kahvehanelerin baz1
miidavimleri igin
vazgegilmezdir.

Cesitli icecekler

Kahvehanelerde, kahve siitlii ve
sekerli igilmektedir. Siitsiiz
igenler de olabilir.

Farkl1 kahve tiirleri yani sira,
cay, bitki caylar1 ve meyve
sulari igilmektedir.

Robot baristalarin, kahve
hazirliklari yani sira, farkl
igecekler hazirlayacaklar: da
diistiniilebilir.

Kahvehanelerde igeceklerin
de bir siire¢ i¢inde gelistigi ve
giderek mekanlarin kendisi
gibi siireklilik kazanacagi
Ongorilmiistiir.

Ekonomik boyut ve
siirdiiriilebilirlik

Tahtakale’de 1555°te ilk
kahvehane ekonomik gelisim
adma kurulmustur.

Giincelde kahve barlart
ekonomik anlamda 6nemli
kazang merkezleridirler.

Tam otomatiklesen kahve
hazirliklart kahvehaneler i¢in
art1 bir ekonomik deger
saglayabilir.

Kahvenin yarmlarinda
stirdiiriilebilirligini saglamak
adma kahve tarimi igin
simdiden 6nlemler
alinmaktadir.

Mekin ve donamm
ozellikleri

ilk 6nce, sokakta yar1 kapali
mekanlarda veya saraylarin 6zel
mekanlarinda kahvehaneler
gelismistir.

Avrupa’da, tarihi
kahvehaneler bugiine kadar
korunarak gelismis ve
stirdiiriilmektedirler.

Robot baristalarin
kahvehanelerinde, kahve
barlar1 yani sira uzay ¢aginin
farkli mekanlari gelisebilir.

Kahve i¢imi nasil siireklilik
kazantyorsa insanin var
oldugu mekanlar da ayni

sekilde geligim gosterecektir.

Degerlendirme

Kahvehaneler, diin de ilging bir
gelisim kaydetmis, insancil
mekanlar olarak ortaya
¢tkmuglardir.

Yaganan donem de
sosyallesilen bu mekanlar
insant her agidan sarip
biirtimiis ve dostg¢a igine
almistir.

Insan igin sohbet ortami ve
sosyallesme gevresi yaratilan
kahvehaneler gelecek on
yillarda da siirdiiriilebilecektir.

Kahve mekani, en ilkel
halinden, robotlu haline dogru
her donem de doniiserek
gelismekte, insan var oldukg¢a
varligini siirdiirmektedir.
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4.1. Kahvehaneler, kahve Kiiltiirii: diin, bugiin ve yarin degerlendirmesi

Kahve, Kaldi’nin kegileri tarafindan yendigi andan itibaren, bir kahve kiiltiirii siireci baglamigtir. Osmanlt
doneminde, sarayda, saray disinda ve hatta sokak koselerinde kahve kiiltiiri bulundugu mekana gore
degerlenerek geligmistir.

Kahvenin, i¢ildigi mekanin neresi oldugundan bagimsiz olarak, sosyallesme ortaminda i¢ildigi bir gergektir.
Sosyal bir varlik olan insan, diger insanlarla goriigmek, birlikte olmak ve konusmak i¢in kahvenin igildigi
mekanlar olan kahvehaneleri tercih etmektedir. Kahvehanelerde, kahvenin yan 1sira, ¢esitli diger igecekler de
igilebilir. Aynm1 zaman da ortami canlandiran mangala, kagit, satrang, tavla, bilardo vb. oyunlarda
oynanmaktadir.

Uluslararas1 diizeyde konuya bakildiginda, Starbucks , Espressolab, Kahve Diinyasi Costa, Caribou vb.
firmalar hem ekonomik a¢idan hem de insancil bakis agis1 ile, kahvenin gelecek on yillar da siirdiirtilebilirligini
saglamak i¢in kahve tarimini koruma adina 6nlemler almaktadirlar.

Kahve i¢ilen mekanlar olarak kahvehaneler, kahvenin kendisi kadar, insanlarin sosyallesmesi adina yarmlara
ulasacak sekilde siirdiiriilebilmektedir ve tarihi gegmisi igindeki en ilkel 6zelliginden robotlu baristalar ile
kahve hazirlama ve sunma niteliklerini de beraberinde gelistirmektedir.

Kahvehaneler, 6zellikle okur yazarlar tarafindan, daha dengeli ve bilingli sosyallesmeyi saglamig oldugundan
giincel bakis agisiyla ve gelecege yonelik olarak insancil 6zelliklerini siirdiireceklerdir. Kahve mekani, en ilkel
halinden, robotlu haline dogru her donem de doniigerek gelismekte, insan var oldukca varligini siirdiirmektedir.

BULGULAR VE SONUC

Kahve 1500’1 yillardan itibaren siiregelen ve zengin ge¢cmisi ile vazgegilmez bir bitki olarak literatiirde yerini
almigtir. Birbirinden farkli cografyalarda ve farkl kiiltiirlerdeki gelisimi her toplum iginde 6zgiin bir karsilik
bularak devamliligini siirdiirmiistiir. Tiirkiye cografyasinda Osmanli’dan gelen ve 21. Yiizyila kadar degerini
kaybetmeden ulasan kahve, Osmanli cografyasinda yetistirilmese de Avrupa’ya Osmanli’dan yayilmistir. ilk
bulundugu yerin Etiyopya oldugu ve bulunus hikayesinin Kaldi isimli bir ¢obanin kegilerine dayandigi
bilinmektedir. Osmanli Devleti’nin, Viyana kusatmasindan sonraki basarisizligi sonucu surlarin dibine
biraktig1 bir ¢uval kahve, Viyana’daki kahve kiiltliriiniin baglangicini olusturmaktadir.

Kahvenin bulunusu ve tiikketimine yonelik gesitli rivayetler bulunmaktadir. Kahvenin degerli ve zevk veren bir
bitki olmas1 bu rivayetlerin dilden dile aktarilarak yayginlasmasina olanak tanimistir. Osmanli’da kahve
iizerine yazilmis bir risalenin bulunmasi kahve bitkisinin ne kadar degerli oldugunu gdzler 6niine sermektedir.
Bu risale, kahve bitkisinden tiiketimine, hatta sunumuna kadar detayli bir anlatimi i¢inde barindiran bir risale
niteligi tasimaktadir.

Kahve bulunusu itibari ile sadece bir bitki veya yalin olarak bir icecek olmakla kalmamis gerek {iriin ve gerekse
mekan temelinde yeni alanlar ve kavramlarin olusmasina olanak tanimistir. Bu bildirinin konusu olan ve kahve
temelinde gelismis, kahvenin igildigi, hos sohbetlerin edildigi, sosyallesme ortamina sahip kahvehane
mekanlar1 da gecgmisten gelecege kadar her toplumun kiiltiirii baglaminda farkli bigimlerde gelisim
gostermistir. Ik kahvehanenin 1511 yilinda Mekke de agildigindan, 1555°te ise Tahtakale de bir kahvehanenin
varligindan soz edilebilmektedir.

Kahvenin bugiiniinde, yeni gelistirilen, 21. yiizyllda Modern kahvehane olarak adlandirilabilecek 3. Nesil
kahve ortamlar gézlemlenebildigi gibi, uluslararasi diizeyde Viyana’da bir 6rnegi bulunan, gegmisini korumus
ve geemisi giincele tagiyarak modern kahve kiiltiiriine adapte etmis Kafe Sperl gibi mekanlarda
gorilebilmektedir. 3. Nesil cagdas kahvehaneler geleneksel kahve kiiltiiriinii farkli bir boyuta tasimistir. Cesitli
firmalarin kahve kiiltiiriinii ve gelecegini diisiinerek yapmis oldugu calismalar her gecen giin kahvenin daha
da degerlenmesine ve onemsenmesine bu vasitayla siirdiiriilebilirliginin saglanmasina olanak tanimaktadir.
Sorumluk bilinciyle yapilan ¢alismalar kahve ¢ekirdeklerinin siirdiiriilebilirligi ve kahve kiltiiriiniin gelecek
nesillere, geliserek aktarilabilmesini saglamaktadir.

Uzakdogu’da yapay-zekd ve robotlarin kullanilmasi ile yapilan bazi uygulamalar kahve ve kahvehane
kiiltiiriiniin on yillardaki gelecegine iliskin fikirler vermektedir. Simdiden bazi firmalarin prototip olarak
uyguladigi ve gelistirme asamasinda oldugu bazilarinin ise seri iiretime bile gegtigi bu robotlar gelecek yillarda
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kahvehanelerde, robot baristalarin siklikla goriilebilecegini gostermektedir. Cagdas kahvehanelerde kullanilan
robotlarin sadece kahvenin pisirilmesi, hazirlanmasi ve sunumunda tek bir robot olarak degil, genis capta
kahvehanelerin tamaminda etkin rol oynayacagi ve kahvehane tasarimlarinda aktif bir sekilde gézlemlenecegi,
teknoloji tabanli kahvehanelerin tasarlanacagi bu ¢alisma kapsaminda dngdriilmektedir.
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OZET

Tiirkiye’nin Glineydogu Anadolu bolgesinde yaygin bir sekilde tiiketilen ve toplumsal katilimin yiiksek oldugu
sosyal organizasyonlarin vaz geg¢ilmez bir pargast olan mirra kahvesi kiiltiirel etkilesim yolu ile Tirk mutfak
kiiltiiriine gegen gastronomik unsurlardan biridir. Siire¢ i¢erisinde Anadolu insaninin hayat tarzi, damak tadi
ve sofra adabi ile sekillenerek millilesen bu tiriin, giinlimiizde kent kimliklerinin olusumuna katki saglayan
imgesel lezzetlerden biri haline gelmistir. Bu ¢alisma mirranin Tiirk mutfak kiiltiiriindeki yeri ve onemini
ortaya koymak; ayn1 zamanda Anadoludaki mirra geleneginin sekil ve i¢erik 6zelliklerini irdelemek amaciyla
Sanlurfa’da yiiriitiilmiistiir. Sanliurfa'da mirra tiiketiminin yiiksek olmasi ¢aligmanin bu sehirde yapilmasinin
ana nedenidir. Caligmanin amaglar1 dogrultusunda ilk olarak konu ile ilgili mevcut literatiir gozden gegirilmis
ve arastirma konusu ile oOrtiisen tespitler (mirra, mirra kiiltiirii, mirra igme gelenegi, mirranin yer buldugu
sosyal organizasyonlar vs.) fisleme yontemi ile kayit altina alinmistir. Bu iglemin ardindan Sanliurfa’da ikamet
eden iki mirra ustas1 ve yedi somut olmayan kiiltiirel miras aktaricisi ile goriigmeler yapilmigtir. Arastirma
sonuglari; mirranin Tiirk gastronomisinin 6nemli bilesenlerinden biri oldugunu; destinasyonlara turistik deger
kattigin1 ve siireg i¢erisinde mirra igme-ikram etme geleneginin mondernitenin etkisinde kalarak zayifladiginm
ortaya koymustur.

Anahtar Kelimeler: Mirra, Mirra Kiiltiirii, Kahve, Anadolu, Sanliurfa.

ABSTRACT

Mirra coffee, which is widely consumed in Southeastern Anatolia region of Turkey and is an indispensable
part of social organizations where social participation is high, is one of the gastronomic products that passed
into Turkish culinary culture through cultural interaction. This product, which has become nationalized by
being shaped by the lifestyle, taste and table manners of the Anatolian people in the process, has become one
of the iconic flavors that contribute to the formation of urban identities. This study aims to reveal the place and
importance of mirra in Turkish culinary culture; At the same time, it was conducted in Sanliurfa in order to
examine the form and content features of the mirra tradition in Anatolia. The high consumption of mirra in
Sanliurfa is the main reason why the study was conducted in this city. For the purposes of the study, first of
all, the existing literature on the subject was reviewed and the findings related to the research subject (mirra,
mirra culture, mirra drinking tradition, social organizations where mirra is present, etc.) were recorded with
the filing method. After this process, interviews were conducted with two mirra masters and seven intangible
cultural heritage transmitters residing in Sanliurfa. Research results; that the mirra is one of the important
components of Turkish gastronomy; revealed that it adds touristic value to destinations and that the tradition
of drinking and serving mirra in the process weakened under the influence of modernity.

Keywords: Mirra, Mirra Culture, Coffee, Anatolia, Sanlurfa.

1. GIRIS
Arapca’da "act” anlamina gelen mur (<) kelimesinden tiireyen mirra (Girginol, 2017:205), gliniimiizde Arap

cografyas1 basta olmak iizere Tiirkiye’nin Giineydogu Anadolu bolgesinde c¢esitli vesilelerle tiiketilen
geleneksel bir kahve ¢esididir (Koca ve Tiigen, 2020). Mirranin en 6nemli 6zelligi sert igimli, ac1 bir tada sahip
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olmasidir. Toplumsal hayatin 6nemli evrelerinde ¢esitli vesilelerle pisirilen ve geleneksel bir bigimde ikram
edilen mirra kahvesi Anadolu’da misafirperverlik, comertlik, kardeslik ve birlik/beraberlik kavramlarinin
simgesi olarak kabul edilmektedir (K.K.3, K.K.5). Mirra her ne kadar Arap kokenli bir kahve olsa da, Anadolu
insaninin bilgi, birikim, tecriibe ve yetenekleri dogrultusunda sekillenerek Tiirk mutfak kiiltiiriiniin 6nemli
bilesenlerinden biri haline gelmistir. Kahve ¢ekirdeklerinin kavrulmasindan ogitiilmesine; kahvenin
demlenmesinden sunumuna kadar birgok asamada kendini gosteren milli dokunuslar mirra ve mirra ikram
etme kiiltiiriinii somut olmayan kiiltiirel mirasin bir parcasi olarak da karsimiza ¢ikmaktadir. Bu ¢alisma
murranin geleneksel 6zelliklerini belirlemek ve Anadolu cografyasindaki yeri ve onemini ortaya koymak
amaciyla ylriitiilmiistiir. Bu baglamda ilk olarak mevcut alan yazin taranmis, ¢alisma konusuyla Ortiisen
bilgiler kayit altina alinmistir. Bu islemin ardindan mirra tiikketiminin fazla oldugu ve mirra geleneginin
yasatildigi Sanliurfa’da iki mirra ustasi ve mirra gelenegine hakim yedi kiiltiirel miras aktaricisiyla goniilliiliik
esast dogrultusunda goriisme yapilmistir. Caligma, toplanan verilerin igerik analizlerinin yapilmasiyla
sonlandirilmistir.

2. ANADOLU’DA MIRRA VE MIRRA GELENEGI

Anadolu’nun tiim boélgelerinde bilinen mirra, siire¢ igerisinde Giineydogu Anadolu bolgesinin imgesel
lezzetlerinden biri haline gelmistir. Giintimiizde en fazla Sanlhurfa, Gaziantep ve Mardin illerinde tiiketilen
Murra kahvesi (K.K.4, K.K.6, K.K.8, K.K.9), hayatin 6nemli evrelerine yonelik diizenlenen torensel
organizasyonlarda da siklikla yer almaktadir. Taziyeler, diigiinler, nisan merasimleri, dini bayramlar ve
toplumsal katilimin tiiksek oldugu 6zel giin ve geceler s6z konusu organizasyonlardan bazilaridir.

Murra sekil ve igerik 6zellikleri bakimindan diger kahve tiirlerinden ayrilir. Tadinin aci olmasi, hazirlama ve
tiikketim sirasinda herhangi bir tatlandiricinin kullanilmamasi ve demleme siirecinde kakule eklenmesi mirranin
karakteristik ozellikleri arasinda yer almaktadir. Mirra yapiminda kullanilan suyun herhangi bir 6zelligi
bulunmamaktadir. Aroma verici olarak tercih edilen kakulenin belirgin yonii ise toz haline gelinceye kadar
ogiitiilmiis olmasidir.

Mirra yapiminda 6zellikle tercih edilen bir kahve gekirdegi bulunmamaktadir (K.K.1, K.K.2). Bu baglamda
ulasilabilirligi yiiksek olan her tiirli ¢ekirdek (Arabica, Robusto) mirra demlemede kullanilmaktadir. Mirra
¢ekirdeklerinin kavrulma sekli ise mirray: fakli ve otantik kilan unsurlar arasinda yer alir. Bu baglamda kahve
cekirdekleri harsiz ateste uzun siireli bir kavurma islemine tabi tutulur (Sunar ve Gokge, 2018). Mirranin
kendine 06zgii lezzetinin ortaya cikabilmesinin 6n kosulu olan kavurma islemi kahve gekirdekleri iyice
kavrulana kadar devam etmektedir. Kavrulan ¢ekirdeklerin geleneksel metotlarla 6giitiilmesi ve asamali bir
bicimde pisirilmesi ise mirray1 6teki kahve tiirlerinden ayiran diger uygulamalardir.

Demleme ve sunum asamalarinda yoreden yoreye farkliliklar gosterebilen mirra; kavurma, Ogilitme ve
kaynatma olmak iizere {i¢c agamali bir siirecin sonunda servise hazir hale getirilmektedir.

Kavurma: Kavurma, mirra ¢ekirdeklerinin 6gitiilmeye hazir hale getirildigi asamadir. Bu asamada ¢ig kahve
¢ekirdekleri tavalara koyularak harsiz ates ilizerinde yavas yavas kavrulur (Sunar ve Gokge, 2018). Kavurma
sirasinda kahve ¢ekirdeklerinin tahta bir kagikla siirekli olarak karigtirilmasi, mirranin geleneksel lezzetinin
yakalanmasi agisindan oldukg¢a dnemlidir (K.K.1, K.K.2). Mirranin acilig1 ise kahve ¢ekirdeklerinin kavrulma
derecesine gore degisiklik gostermektedir.
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Gorsel 1-2. Mirra Kavurma Asamasi

Kaynak: Sanliurfa Biiyiliksehir Belediyesi (2022).

Ogiitme: Ogiitme, mirra cekirdeklerinin demlemeye hazir hale getirildigi asamadir. Bu asamaya ge¢gmeden
once kavrulan kahve cekirdeklerinin sogutulmasi daha rahat bir 6giitiim icin elzemdir. Ogiitme islemi
geleneksel “dibek dovme” teknigi kullanilarak el yordami ile yapilir. Kahve c¢ekirdeklerinin ¢ok fazla
ogiitiilmemesi, yoresel ifadeyle “ele gelmesi” gerekmektedir. Ogiitme islemi sirasinda kullanilan dibek
genellikle ahsap malzemeden (ceviz agaci) Uretilmektedir (K.K.2, K.K.5). Kahve ¢ekirdeklerinin tag ve
piringten imal edilmis dibek ya da havanlarda 6giitiildiigii de goriilmektedir. Aym sekilde dibek dovmede
kullanilan tokmak da piring ya da ahsap malzemeden iiretilebilmektedir. Sami (2010), bu tokmaklarin
Diyarbakir’da zamaninda “tahnis” olarak adlandirildigini; gegmiste kentin Yogurt Pazar1 olarak gosterilen
ticaret merkezinde tahnislerle kahve déven imalathanelerin var oldugunu ifade etmektedir.

Gorsel 3-4. Kahve Ogiitme Asamasi
Kaynak: Sanlurfa Biiyiiksehir Belediyesi (2022).

Kaynatma: Kaynatma 6giitiilen kahve cekirdeklerinin demlenerek mirra haline getirildigi asamadir. Mirra
“giimgiim” ad1 verilen geleneksel bir cezvede yapilir (Girginol, 2017:205). Bu cezveye “mutbak da
denilmektedir (Sunar ve Gokge, 2018). Cesitli sekil ve biiylikliiklerde olan giimgiimlerin yapiminda genellikle
bakir tercih edilir. Giimglimler genis agizli, siirahi tarzli bir yapiya sahip olup, akitma yerleri gaga agizli,
kavisli ve uzundur (Giiral, 1999:12).

W 4
Gorsel 5-6. Kahve Kaynatma Asamasi
Kaynak: Sanliurfa Biiyiliksehir Belediyesi (2022).

Tiirk kahvesine nazaran olduk¢a mesakkatli bir siirecin sonunda hazirlanan mirranin geleneksel hazirlanig
usulii su sekildedir.
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“Kahve ve su biiyiikce bir cezveye (kuskana, tencere) koyulur ve iyice kaynatilir. Kopiigii karistirdir ve
dinlendirilir. Tortusu dibine ¢okiince kahve (serbet) siiziilerek baska bir cezveye alimir. Kaynatma devam
edilir. Bu iglem birkag¢ defa (kahvenin kivami tutturuluncaya kadar) tekrarlamir. Yeterince kaynayan mirraya
lezzet katmak i¢in kakule (hel) koyulur ve oyle ikram edilir.” (K.K.2).

Mirraya aroma katmak amaciyla Hint cevizinin (muska) tercih edildigi de goriilmektedir.
“Murraya yaparken Hint cevizi de kullanilir. Hint cevizi koku ve yag versin diye kullanilir mirrada.” (K. K.2).

Hazirlama esnasinda giimglime kahve ekleme, su aktarma ve kakule kullanma islemleri ustadan ustaya ve
yoreden yoreye farklilik gosterebilmektedir.

Hazirlanan mirranin sunumu ise iki adet porselen fincanda yapilmaktadir. Mirra ikram edilen fincanlar kalin
ve kulpsuz olup “mekkavi” adiyla anilmaktadir (T.C. Kiiltiir ve Turizm Bakanlhigi, 2022a). ikram edilen
mirranin miktar1 ise olduk¢a azdir. Bu durum kahvenin sert i¢imli aci bir tadimin olmasindan
kaynaklanmaktadir. Mirramn ikram edildigi ilk kisi meclisin yasca en biiylik olamidir (K.K.3, K.K.5, K.K.6,
K.K.7, K.K.9).

Gorsel. 7-8. Murra servisi

Kaynak: Fotograf arastirmacinin arsivinden alinmistir.

Muirranin keyif vericiliginin yan1 sira saglik ve sihhat saglayici yonlerinin de oldugu ifade edilmektedir. Mirra
geleneginin siirdiiriilebilirligine de katki saglayan bu faydalar1 su sekilde siralamak miimkiindiir (K.K.3,
K.K4,KK. 6, KK.7, K.K.8, K.K.9):

-Bedene zindelik verir.

-Viicut agrilarini, bilhassa bas agrilarin1 dindirir.
-Hazimsizliga iyi gelir.

-Bagisiklig1 gii¢lendirir.

-Bunamay1 geciktirir.

-Kilo verdirir.

-Kandaki sekeri diizenler.

3. KULTUREL MiRAS AKTARICILARININ GOZUYLE MIRRA

Muirra, Gilineydogu Anadolu bolgesinde birgok térensel organizasyonda hazirlanmakta ve davetlilere ikram
edilmektedir. S6z konusu organizasyonlar mirra kahvesi ile ilgili birgok sosyal pratigin (yasanmislik, tecriibe,
bilgi ve algilar vasitasi ile sekillenen geleneksel uygulamalar) kusaktan kusaga aktarilarak siirdiiriilebilir bir
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yapiya biriinmesine de zemin hazirlamaktadir. Sanliurfa ilinde mirra ustalari ve mirra gelenegine hakim
kiiltiirel miras aktaricilart ile gerceklestirilen goriismeler sonucunda elde edilen verilere iligkin bulgular
asagida siralanmistir.

Arastirma kapsaminda goriisme yapilan mirra ustalarinin ve kiiltiirel miras aktaricilarinin mirranin kavramsal
yoni ile ilgili bildirimlerinde yer alan s6z ya da soz guruplarina iliskin kelime bulutu Gorsel 9’da yer
almaktadir. S6z konusu gorsel incelendiginde tekrarlanma siklig1 en fazla olan kelimelerin ramazan ve misafir
kelimeleri oldugunu séylemek miimkiindiir. Ramazan ve misafir kelimelerinden sonra tekrarlanma sikligi en
fazla olan kelimeler ise sirasiyla bayram, cenaze, aci, Sanliurfa, lezzet ve kakule kelimeleridir.

misafirlik

guzel
tokmak

misafir
bayram

wa  [dITIAZA

kakule

dCl fincan pEnaze eelenekse

taze

lezzet

Gorsel 9. Kelime Bulutu

Kaynak kisilerle yapilan goriismeler neticesinde tespit edilen mirra ve mirra gelenegine iliskin algi ve sosyal
pratikler asagida yer almaktadir.

Iki Fincan Gelenegi: Mirra ikrammin ozellikle taziye evlerinde iki fincanla yapilmasi gegmiste birlik,
beraberlik ve kardeslige yapilan bir vurgu olarak algilanmaktaydi.

“Murra iki fincanla ikram edilir. Herkes birlik ve beraberligin isareti olarak ayni fincandan icer” (K.K.4).

Kovma: Misafir giderken yapilan mirra ikramina “kovma ” ad1 verilmektedir (Girginol, 2017:205). Bu durum
hakaret ya da itibarsizlastirma algisin1 da beraberinde getirmektedir.

Fincan Birakma: Mirra ikrami sirasinda, fincanin asla yere birakilmamasi; fincanin dogrudan misafirin eline
verilmesi sahislara verilen deger ile iliskilendirilmektedir (T.C. Kiiltiir ve Turizm Bakanligi, 2022b). Fincan
birakmanin kimi zaman meclise, kimi zaman da kahveciye yapilan bir hakaret olarak algilandigi da
goriilmektedir. Fincan1 birakana meclisin kestigi ceza ise- oldukca agirdir.

“Mirra icildikten sonra fincan yere indirilmez. Indirilirse hakaret edilmis olur kahvecive. Bu da olmaz”
(K.K.6).

“Fincam yere birakamin cezast fincam altinla doldurmaktir. Bu olmazsa kahveci evlenmemisse onu
evilendirmesi gerekir. Bu dedigim aslinda yoktu. Uygulanmiyor. Bahsis koparmak igin boyle oluyor. ”(K.K.1).

Mirra ikrami: Mirra ikrami, ikram edilen kisinin yasina, sahsina ve statiisiine yapilan bir giizelleme olarak
algilanmaktadir.

“Mirra 6nce yasga biiyiik kisilere ikram edilir. Eger muhtar, belediye baskani gelmisse éncelik onlara verilir.”
(K.K.6).

“Mirra sagdan verilir. Ama onemli bir misafir varsa ona verilir yasl da olabilir bu kisi. ”(K.K.9).
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Mirra yudumluk bir kahve oldugu i¢in meclislerde genellikle ii¢ defa ikram edilmektedir. Birinci ikramdan
sonra dileyenlerin fincan tekrar doldurulur. Ikinci ikrami kabul etmeyen misafirler bu durumu fincanim agzim
kapatarak murra servisi yapan kisiye bildirirler. Ugiincii ikram ise birinci ikramdan yaklasik bir saat sonra
yapilir. Ugiincii ikram misafirlere meclisi terk edebilmeleri icin verilen izin olarak algilanmaktadur.

“Tkinci murray1 i¢cmek istemezsen elle fincani kapatirsin. Béylece murract senin kahve istemedigini
anlar. ”(K.K.4).

“Misafire iki defa mirra verilir. Uciincii mirra bir saat sonra verildigi zaman artik gidebilirsiniz yani izin
verildi demek.” (K.K.3).

Darginligin Sonlandirilmasi: Darginlarin bulundugu meclislerde yapilan mirra ikrami aradaki kiiskiinliige
sebep olan seylerin unutulmasi i¢in yapilan bir davet olarak algilanmaktadir.

“Dargin olan kisilere mirra ikram edilir ve barismalari igin bir ortam saglanmig olur.” (K.K.8).

Fincan Saklatma: Mirra dagitan ya da satan kisilerin ellerinde bulunan fincanlar birbirine degdirerek “sak,
sak, sak” sesi ¢ikarmasi mirra igimine yonelik davetin geleneksellesmis bir versiyonudur. Bu gelenek mirra
icilen yorelerde hala yasatilmaktadir.

“Murra fincanlarmmin i¢ ice gegirilerek ses ¢ikartilmasi, mwracinin yakinlarda yakinda oldugunu gosterir
(K.K.8).

“Mirract elindeki fincanlart saklatir. Esnafin yanina gitmez. Misafirine murra ikram etmek isteyen esnaf,
fincan sesini duyunca mwrraciyt ¢agirir.” (K.K.1).

Kahve Ogiitme: Mirra yapiminda kullamlan gekirdekleri giitme islemi geleneksel bir bicimde dibeklerde
yapilmaktadir. Bu gelenek son yillarda zayiflamis; dibekler yerini elektrikli ve manuel 6giitiiciilere birakmustir.

“Kahve ¢ekme bazen makinalarla yapuryor. Marketlerden hazir olarak da alryoruz.” (K.K.1)
“Kahve dgiitme eskiden ¢ok oluyordu. Simdi hazirini aliyoruz.” (K.K.1).
“Mirra icin kahve eskiden evde yapilirdi. Elle doviiliirdii kahve. Ama simdi bunu ¢ok yapmiyorlar.” (K.K.2).

Cekirdek Kalitesi: Kahve ¢ekirdeklerinin kalitesi el yordamiyla yapilan geleneksel bir uygulamayla kontrol
edilmektedir.

“Bir avug kahve ¢ekirdegi avuca aliriz. Aveumuzu biraz kapatiriz ve iizerine birkag defa yavas yavas iifleriz.
Kahvenin sonra kokusuna bakariz. Kahve ¢abuk koku alir yani baska seylerin kokusunu ¢eker. Ufleyip
koklayinca koku almis mi hemen belli olur.” (K.K.2).

Deger Algisi: S0z konusu alg1 ve pratikler turistlerin deger algilarini yiikseltmekte; dolayisiyla destinasyon
tercihlerini pozitif yonde etkilemektedir.

“Turistler farkli seyleri, yemekleri tercih ediyor. Mirrayi seviyorlar. Mirra icmek igin bile buralara gelen turist
oluyor.” (K.K.2).

“Urfa 'ya gelen turistler mirra igmeden gitmez. Mutlaka tadina bakar. Merak ederler.” (K.K.8).
“Murra Urfa’min simgesidir. Turistler mirrayt igmek istiyor. Onlara farkl geliyor tadi. (K.K.4).

Gelenegin Terki: Mirra kahvesine iliskin baz1 geleneksel uygulamalarin siire¢ igerisinde terk edildigi
goriilmektedir. Yeni neslin mirra gelenegine fazla ilgi duymamasi, popiiler kahve kiiltiiriiniin hizla yayilmasi,
kahve fiyatlarindaki artis ve mirra ustalarinin sayisindaki azalma s6z konusu durumun temel sebepleri arasinda
sayilabilir.

“Eskiden kahve ucuzdu. Simdi kahvenin kilosu ¢cok pahali oldu. Kahveye tat versin diye simdi neskafe gold da
koyuyoruz.”( K.K.1).

“Mirra suphada (erkek tarafimin yaptigi yemekli diigiin) gelen misafirlere kapida veriliyordu. Simdi azald:
bu.”(K.K.1).

“Kahve diikkdanlarinda daha fazla zaman gegiriyor gengler. Hazir kahve igiyorlar. Mirra aramazlar.” (K.K.3).

“Eskiden miwrra verilirdi misafire. Simdi misafire Tiirk kahvesi ya da ¢ay ikrami yapiliyor. Mwrra zor, her
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zaman bulunmuyor. Yapan da yok.” (K.K.4).

’

“Murra odun ateginde kozde yapilir. Ama simdi biz ocakta, dogalgazda yapryoruz. Kozdekinin tadint vermez.’
(K.K.3).

“Murra her zaman yapilan bir kahve degil. Onceleri daha sik yapilirmis. Diigiinde ya da taziyede dagitilirdi.
Artik diigiinlerde taziyelerde baska seyler veriliyor misafirlere. Her diigiinde cenazede verilmiyor” (K.K.5).

“Giimgiim, eskiden kullamilirdi. Giimgiim artik kullamilmiyor. Yerine teflon tencere, c¢elik tencere
kullaniyor.”(K.K.3).

SONUC

Tiirkiye’nin Giineydogu Anadolu bolgesinde siklikla tiiketilen ve ikram edilen mirra kahvesi, Tiirk mutfak
kiiltiiriiniin imgesel lezzetlerinden biridir. Bu ¢alisma mirranin somut ve somut olmayan kiiltiirel yonlerini
belirlemek amaciyla Sanlurfa ilinde yiiriitiilmiistiir. Bu baglamda Sanlurfa’da ikamet eden mirra ustalar1 ve
gelenege hakim murra tiiketicileriyle goriismeler yapilmistir. Yapilan miilakatlar sonucunda mirranm milli
dokunuslar sayesinde sekillenen somut olmayan kiiltiirel yonlerinin bulundugu belirlenmistir. Caligmada
ayrica mirra etrafinda olusan bazi geleneksel uygulamalarin unutulmaya yiiz tuttugu ve mirra ikramu ile ilgili
sosyal algilarin zayifladig1 belirlenmistir.

Geleneksel mutfak uygulamalari, ait olduklar1 destinasyonlarin ¢ekicilik unsurlart arasinda yer almaktadir. S6z
konusu unsurlarin korunmasi destinasyonlarin bilinirligini ve turist hareketliligini arttirma noktasinda énem
arz etmektedir. Bu baglamda Sanliurfa olmak iizere Anadolu cografyasinin bir¢ok yerlesim yerinde bilinen
ve sevilerek tiiketilen mirranin geleneksel yapisinin korunmasi igin ¢esitli dnlemlerin alinmasi gerekmektedir.
Alinabilecek onlemlerden bazilarini su seklide siralamak miimkiindiir:

-Mirra kahvesine yonelik her tiirlii tescil igleminin yapilmasi,

-Mirra ustalarimin ve mirra gelenegine hakim Kisilerin belirlenerek Yasayan Insan Hazineleri Ulusal
Envanterine eklenmesi,

-Mirra ve murra kiiltiiriine iliskin tanitim faaliyetlerine agirlik verilmesi,

-Restoran igletmelerinde mirra servisinin yapilmasi,

-Gelenegin deformasyonunu engellemek i¢in kontrol mekanizmalarinin kurulmasi,
-Sivil toplum orgiitlerinin kiiltiirel mirasin korunmasina yonelik etkinliklerde bulunmasi,

-Mirra ve mirra ikram etme kiiltiiriiniin Somut Olmayan Kiiltiirel Miras Listesine dahil edilebilmesi i¢in gerekli
girisimlerin yapilmasi.

Murra ile ilgili ileride yapilacak ¢alismalarin, mirra tiikketilen diger illeri de kapsayacak bir sekilde planlanmasi
karsilagtirmali sonuglarin ortaya koyulmasi agisindan 6nem tagimaktadir.
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ANALYSIS OF HISTORICAL COFFEE BREAKERS IN GASTRONOMY CITIES ON
TRIPADVISOR
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ABSTRACT

Culture is formed through people's lives; consists of material and spiritual elements. Eating and drinking
culture is at the forefront of both physiological needs; It also contributes to meeting social needs. “Coffee”,
which is one of the mentioned eating and drinking elements, has gained diversity with different aromas and
sweetening elements in recent years. The aim of the research is to examine the evaluations and comments of
people who visit historical coffee places in gastronomy cities in Turkey in social communication networks.
For this reason, these evaluations and comments made on the TripAdvisor site were examined with descriptive
and content analysis methods. According to the results of the research, comments about coffee businesses are
divided into 10 categories. These categories are: (i) taste, (ii) price, (iii) culture, (iv) presentation, (v) service,
(vi) tradition, (vii) health, (viii) scent, (ix) authenticity, and (x) is the place. The categories that visitors
comment the most are (i) taste, (iv) presentation, (ix) authenticity and (x) venue; The least commented category
(vii) is health. It is expected that the results obtained in the study will be a guide in revealing the responsibilities
of the stakeholders in meeting the expectations of the visitors for the business.

Keywords: Gastronomy, Coffee, Coffee Culture
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OZET

Osmanli topraklarini diplomatik, dini, askeri, ticari, edebi, ilmi gibi gesitli nedenlerle ziyaret eden Batili
seyyahlarin kaleme aldiklar1 seyahatnameler, Osmanl giindelik yasam kiiltiiriine 151k tutmaktadir. Nitekim
Istanbul’un gerek tarihi gerekse kiiltiirel dokusu buraya olan ilgiyi artirmistir. Dolayisiyla Osmanli Devleti’ni
ve Tiirkleri yakindan tanimak isteyen bir¢ok gezginin ise Istanbul’u anlatarak basladigi goriilmektedir.
Nitekim kahve ve kahvehane gelenegi de Osmanli’y1 ziyaret eden Batili seyyahlarin en ¢ok ilgisini ¢eken
unsurlardan biri olmustur. Istanbul’a iliskin genellikle Ingilizce ve Fransizca dillerinde kaleme alinmig
seyahatnamelerde “kahve ve kahvehane” kiiltiirlinden bahsetmeyen esere nadiren rastlanmaktadir. Seyyahlar,
hakkinda tiirlii efsaneler tiiretilmis olan kahvenin, yemeklerden sonra mutlaka aranan, 6zellikle misafir
agirlama térenlerinde ve saraylarda merasimlerle sunulan geleneksel bir igecek olduguna dikkat ¢ekmislerdir.
Gilin boyunca muntazaman igilen iki fincan kahvenin yani sira eve ziyarete gelen es dost ile de kahve
igilmesinin adetten oldugu, ikram edilen kahvenin reddedilmesinin biiyiik ayip sayildigimi belirtmislerdir,
ayrica sunulan kahvenin harika oldugu, icine seker koyulmadan i¢ildigi, bunun da kahveyi daha dogal
bulmalarindan ileri geldigi yoniinde bilgiler vermislerdir. Kahvehaneleri ise, her meslekten sayisiz insanin bir
araya geldigi, kitaplarin okundugu, ilmi sohbetlerin yapildig yerler olarak tarif etmislerdir. Hatta bir donem
kahvehaneler i¢in, “mecma-i ziirefa” yani glizel konusmalarin toplant1 yeri, “akademik muhit’ ve “kabare”
benzetmeleri yapilmistir. Netice olarak bu ¢aligma kapsaminda, daha once iizerinde fazla durulmamis olan
seyahatnameler ele alinmaya ¢alisilmistir. Bu anlamda; Ulrich De Seetzen, Antoine Galland, J. F. Michaud ve
J. J. F. Poujoulat, Knut Hamsun, Michel Febvre, Edmondo de Amicis gibi seyyahlarin gozlemlerinden istifade
edilmistir. Bu gozlemlerden hareketle de Osmanli halkinin kahve tiiketim aligkanlig1 ve kahvehanelerin sosyal
hayattaki yeri ortaya konulmustur.

Anahtar Kelimeler: Osmanli Dénemi, Batili Seyyahlar, Seyahatnameler, Kahve Tiiketimi, Kahvehaneler

ABSTRACT

Travelogues written by Western travelers who visited the Ottoman lands for various reasons such as
diplomatic, religious, military, commercial, literary and scientific shed light on the daily life culture of the
Ottoman Empire. In particular, both the historical and cultural structure of Istanbul has increased the interest
here. Therefore, it is seen that many travelers who want to get to know the Ottoman Empire and the Turks
closely started by describing Istanbul. As a matter of fact, the tradition of coffee and coffeehouse has been one
of the elements that attracted the most attention of Western travelers visiting the Ottoman Empire. In
travelogues about Istanbul, which are usually written in English and French, it is rare to find a work that does
not mention the "coffee and coffeechouse" culture. Travelers have drew attention to the fact that coffee, about
which various legends have been derived, is absolutely after meals sought and a traditional beverage served
with ceremonies, especially in hospitality ceremonies and palaces. They noted that it is customary to drink
coffee with acquaintances who comes to visit the house, as well as two cups of coffee regularly drunk
throughout the day, and that it is considered a great shame to refuse the offered coffee. They had also gave
information that the coffee offered is wonderful, that it is drunk without adding sugar, and that this is because
they find coffee more natural. They have described coffee houses as places where countless people from every
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profession come together, where books are read and scientific conversations are held. In fact, for a period,
coffee houses were likened to "mecma-i ziirefa", that is, a meeting place for good talkings, “akademik muhit”
ve “kabare”. As a result, within the scope of this study, it has been tried to deal with the travelogues that have
not been emphasized much before. In this sense; Observations of travelers such as Ulrich De Seetzen, Antoine
Galland, J. F. Michaud and J. J. F. Poujoulat, Knut Hamsun, Michel Febvre, Edmondo de Amicis were used.
Based on these observations, the coffee consumption habits of the Ottoman people and the place of coffee
houses in social life were revealed.

Keywords: Ottoman Period, Western Travelers, Travelogues, Coffee Consumption, Coffechouses

GIRiS
“Goniil ne kahve ister ne kahvehane,
Goniil sohbet ister kahve bahane”

Kahve, Habesistan’da dnce yiyecek olarak ortaya ¢ikmis, 15. ylizyilin baglarinda Yemen’de tanmarak yiizyilin
sonlarindan itibaren de igecek halinde yayginlik kazanmugtir. 16. ylizyilin baslarinda Mekke ve ardindan
Kahire’ye, yiizyilin ortalarina dogru da Istanbul’a ulasmustir (Bostan, 2001: 203). Hattox un verdigi bilgiye
gore, kahvenin Kahire’den hac kervanlar ile Suriye’ye gegmesi yaklasik on yil siirmiistiir (Hattox, 1998: 24).
En nihayetinde 17. yiizyilin ortalarinda 6nemli Avrupa merkezlerine kadar ulasmistir (Bostan, 2001: 203).

Kahvenin Anadolu’da 13. yiizyilda dahi bilindigini iddia eden bazi aragtirmacilar olup, bu iddialarin1 Mevldinad
Celaleddin-i Rumi (6.672/1273)’nin “Divan-1 Kebir” adl1 eserine dayandirmislardir. Nitekim Mevlana’nin bu
eserinde gegen, “Devletimiz ge¢im devieti, kahvemiz arstan gelmede, meclise badem helvast dékiilmiis,
sagilmis” ( Mevlana Celaleddin-i Rtimi, 2008: 77) beyti, Anadolu’da kahve tiikketiminin olduguna isaret
etmektedir.

1. Osmanlr’da Kahve

Kahvenin Osmanli topraklarina kesin olarak ne zaman girdigi, Istanbul, Anadolu ve Rumeli’de hangi tarihten
itibaren kullanilmaya baglandig1 konusu tartismalidir. Fernand Braudel, kahvenin Osmanli Devleti’nde ilk
defa 1511 yilinda kullanilmaya baglandigini 6ne stirmiistiir (Braudel, 1985: 22). Ulla Heise, kahvenin ilk kez
Yavuz Sultan Selim (1512-1520) déneminde 1517 yilinda igildigine dair kanitlar ileri siirmistiir (Heise, 2001:
21). Aym sekilde Siiheyl Unver de 1517 yilinda Yavuz Sultan Selim doneminde kahvenin isminin
duyuldugunu ve bu tarihten bir asir sonra da yaygin bir sekilde icildigini belirtmistir (Unver, 1963: 84). Tarihgi
Solakzade’ye gore ise kahve, 1519 yilinda Miisliiman tiiccarlar tarafindan Istanbul’a getirilmistir. Giindelik
hayatta taninmasi ve yayginlagmasi ise Kanuni Sultan Siileyman déneminde (1520-1566) olmustur (Y1ldiz,
2007: 25; Emeksiz 2009: 123). Buna karsilik kahvenin Kanuni Sultan Siileyman déneminde geldigini 6ne
siiren tarihgiler de vardir. Nitekim Kadtip Celebi (d.1609-6.1657), 1543 yilinda gemilerle Istanbul’a kahve
geldigini ve boylece Istanbul ahalisinin kahveyle tanistigini kaydetmistir (Katib Celebi, 1286: 45). Tarihgi
Pegevi [brahim Efendi (d.1574-6.1649?) ise, kahvenin Istanbul’a ilk defa 1554 yilinda girdigini ve bu tarihten
once Rumeli’de kahve ve kahvehanenin bilinmedigini yazmstir (Pegevi Ibrahim Efendi, 1981: 258). Bu
doneminde kahvenin, Habesistan Valisi Ozdemir Pasa tarafindan getirildigi bilgisi de verilmektedir (Ulusoy,
2011: 161). Netice olarak Osmanlilarin, Misir’in fethinden sonra kahveyle tanigtiklar1 tahmin edilmektedir.
Zira 16. ylizyilin ilk yarisindan itibaren kahvehanelerin kapatilmasina ait hiikiimlerin varligi da kahvenin daha
erken tarihlerde kullanildigina isaret etmektedir (Bostan, 2001: 203).

Katip Celebi, “Mizanii’l-hakk fi Ihtiyari’l-ehakk (H.1067/M.1657)” adli eserinde, kahvenin kullammi ve
yayiligina dair su bilgilere yer vermistir:

“Aslt Yemen diyarindan ¢ikip titiin gibi diinyaya yayildi. Kimi seyhler Yemen daglarini mesken edinip
dervisleriyle bir tiir aga¢ yemisi bulup kalb ve biin dedikleri taneleri dogiip yerlerdi ve kimisi de kavurup
suyunu icerdi. Riydzat ve siiliike uygun ve sehveti kesmeye elverisli soguk ve kuru gida oldugundan Yemen
ahalisi birbirinden géoriip seyhler ve siifiler ve baskalart kullandilar.” (Kéatib Celebi, 1286: 45).

Kahve, kisa zaman igerisinde ¢ok begenilerek saray mutfaginda yerini almis, ardindan konaklara ve evlere
girmistir. Osmanli halkinin giindelik yasaminda vazgegilmez bir lezzet halini almistir. 16. yiizyilin sonlarina
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dogru bu igecek Avrupa’da hemen hemen bilinmezken, Anadolu’nun iicra koylerinde bile i¢ilmistir. Hatta
Corum’un bir kdyiinde kii¢lik bir mukataa geliri olan bir kisi, vergi toplama hakkini baskasina verip buradan
elde ettigi parayla kahve alarak kar edecegini diisiinmiistiir (Faroghi, 2011: 262).

Kahvenin i¢ilmesiyle ilgili olarak Osmanli ulemasi tarafindan gesitli goriisler ortaya konulmustur. Bu anlamda
16. ylizyilda iki seyhiilislamin fetvasi biiyiik 6nem tasimaktadir. Bunlardan biri Seyhiilislam Ebiissuiid Efendi
(1490-1574)’ye, digeri Seyhiilislam Bostanzade Mehmed Efendi (1535/36-1598)’ye aittir. Ebiissuiid Efendi,
daha ¢ok kahvehanelerin durumunu dikkate alarak kahve ve kahvehaneler aleyhine fetva vermis ve ‘‘fasiklarin
icecegi” oldugu icin kahvenin haram sayildigini ileri sirmiistiir (Bostan, 2001: 203). Netice olarak,
H.950/M.1543 yilinda kahvenin Istanbul limaninda ilk olarak goriilmesinden sonra aleyhinde bir fetva
cikarilmistir. Seyhiilislam Ebiissuiid Efendi tarafindan ¢ikarilan bu fetvayla, komiirlesene dek ateste
kavrulmasi ve fincanin elden ele gecirildigi toplantilarda i¢ilmesi nedeniyle kahveye yasaklama getirilmistir.
Hemen sonrasinda da kahve tagiyan gemiler batirilmis ve ylikii denizin dibine bosaltilmistir (Katib Celebi,
1286: 45).

Seyhiilislam Bostanzdde Mehmed Efendi ise ilk mesihati sirasinda, kahveyle ilgili her tiirlii itiraz1 ifade eden
vaiz Istipli Emir Efendi’nin on iki beyitten olusan sorusuna cevap olmak iizere gerekeeli agiklamalarla birlikte
elli iki beyitten meydana gelen bir siirle kahvenin lehinde fetva vermistir. 1592 tarihli bu fetvaya gore, kahve
sarhosluk verici bir madde olmadig1 gibi sagliga faydalari olan bir igecektir. Nitekim fetvada bu husus “fevdid-
i kahve” baghgi altinda anlatilmistir. Ayrica Kantini Sultan Siileyman’in bashekimligini yapan Mehmed
Bedreddin Kosoni de kahveyi tibben zararli bulmamis ve az igilmesi halinde bazi faydalarinin olabilecegini
belirtmistir (Bostan, 2001: 203).

Saraggil’in ¢alismasina gore, Ebiissutid Efendi’nin kahveye karsi olumsuz tutumunun gercekligi hususunda
baz1 belirsizlikler vardir.! Zira Ebiissuiid Efendinin, muhtemelen 1550 yili dncesine ait fetvasi, “kahve
tiiketimine mi, yoksa kahvehanelere mi bir tepkinin oldugu” sorusunu ortaya ¢ikarmaktadir. Ilgili fetvada su
ifadeler yer almistir:

-“Mes’ele: [Biiyiik Miiftii (Seyhiilislam) Arap iilkelerinde, Mekke ve Medine de giderek yayginlasan kahve
kullanimi konusunda ne diistintiyor? Kullanimi haram mi, degil mi?]

-El-Cevap: [Allah tan ve giinaha girmekten korkanlar kahveyi sefihler ya da sarhoslar gibi icmez, saglik ve
esenlikleri igin igerler; kahveyi bu amacgla tiiketenler icin bir engel yoktur.]” (Saraggil, 1999: 31).

Fetvanm igerigi, kahvenin Istanbul’a geldikten sonra bu fetvanm verildigini ve kahve tiiketiminin mesru
gorildigini dislindiirtmektedir. Nitekim bu fetvada, kahvenin bireysel olarak saghk ve afiyet icin
tiiketilebilecegi yoniinde bir goriis belirtilmistir. Dolayisiyla, ulemanin ya da yonetici siifin karst durusunun,
“kahvenin bireysel tiikketimine mi yoksa kahvenin kamusal olarak tiiketildigi kahvehanelere mi” yonelik
oldugu sorusu anlamli bir hal almaktadir (Yasar, 2010: 1404). Bu konuda Ignatius Mouradgea d’Ohsson da,
Ebiissuiid Efendi’nin fetvasinda samimi olmadigini, fakat sosyal sebeplerden dolay1 boyle bir kati tutum
benimsedigini yazmistir (Tastan, 2009: 65). Yine, Kanuni’nin son yillarinda ya da II. Selim (1566-1574)
doneminde ¢ikarilan bagka bir fetva da hedefin kahve icmekten ziyade kahvehane oldugunu gdstermektedir.

2. Osmanli’da Kahvehaneler

Kahvehane tipi mekanlarm ilk ornekleri 16. yiizyilin baglarinda Mekke, Kahire ve Sam’da ortaya ¢ikmustir.
Yiizyilm ortalarina gelindiginde ise bu mekanlar Istanbul’da karsimiza ¢ikmaktadir (Yasar, 2005: 238-239).
Hafiz Hiiseyin Ayvansarayi (6.1787) nin ilk kahvehanelere iliskin tarih diislirdiigii misraa (Kahvehdne mahall-
i eglence)’ gore Istanbul’da ilk kahvehane 1551 yilinda acilmistir (Hafiz Hiiseyin Ayvansarayi, 1985: 429).
Tarihgi Pecevi [brahim Efendi’ye gére, Halepli Hakem adinda bir tiiccar ve Samli Sems adinda kibar bir kisi
Istanbul’a gelerek her ikisi de Tahtakale semtinde biiyiik birer diikkan (kahvehane) acip miisterilerine kahve
sunmaya baslanustir (Pecevi Ibrahim Efendi, 1981: 258). Hattox un verdigi bilgiye gére Hakem ve Sems,

!lgili galigma igin bkz. Saraggil, 1999: 27-41.

2 Fetva icin bkz. Diizdag, 1972: 31; Yasar, 2010: 1404.

3A¢ikgiz de galigmasinda aym misradan hareketle 1551 yilina dikkat gekmistir. Bkz. Agikgdz, 1999: 151, 158. Ayrica A¢rkgdz’lin bu galismasinda,
kahve konusunda ilk zamanlarda yasanan tartigmalara yer verilmistir. Bir kisim alimler tarafindan kahvenin haram kabul edilip fetvalar verildigi,
kahvenin birkag defa da yasaklandi81, en nihayetinde serbest birakildig1 ortaya konulmustur. Bkz. A¢ikgoz, 1999: 151-161.
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kahvenin Istanbul’da yayginlasmasim saglayarak biiyiik bir servet elde etmislerdir (Hattox, 1998: 64). Tarihgi
Gelibolulu Mustafa Ali (d.1541-6.1600)’ye gore ise, ilk kahvehaneler 1553 yilinda agilmistir (Mustafa Ali bin
Ahmet, 1997: 363).* Dolayisiyla ilk kahvehanelerin tam olarak ne zaman ve nerede agildigi konusunda kesin
bir bilgi vermek miimkiin degildir. Verilen bilgilerden hareketle, 1550’lerin baslarinda istanbul’un sehir
hayatina dahil oldugu anlagilmaktadir.

Tarihgi Ali 'ye gore kahvehaneler, fakirlik devrinde dostlarin birbirine bir sey ikram etmelerine, sohbet etmek
tizere bulusmalarina vesile olmustur (Akdag, 2009: 101). Kisa zaman igerisinde kahvehane sayis1 hizla artmis,
kahve igmek ve yarenlik etmek amaciyla buralarda toplanan mubhtelif ziimrelerden ve degisik kiiltiir
seviyelerinden insanlar, ¢cok hizli gelisen bir kiiltlirel birikim ortami, sosyallesme mekani, siyasi iktidar
karsisinda seslerini duyurabildikleri bir kamusallik meydana getirmislerdir (Yasar, 2005: 239). Bir zaman
sonra tiryaki kahvehaneleri, meddah kahvehaneleri, seyyar kahvehaneler, hayalci kahvehaneleri, balik¢i
kahvehaneleri, kdgek kahvehaneleri, pehlivan kahvehaneleri, defineci kahvehaneleri, horozcu kahvehaneleri,
irgat kahvehaneleri gibi tiirleri ortaya ¢ikmustir.’

Resim 1: 16. Yiizyilda Bir Kahvehanenin Tasvir Edildigi Minyatiir (Bostan, 2001: 203)

Kahvehanelerin, dostlarin birbirlerine ikramda bulunmasi bakimindan evde agirlamaya gore daha ucuz oldugu
anlasiimaktadir. Nitekim /brahim Pegevi Efendi, “ahbap toplantilar: yapmak icin biiyiik paralar harcayarak
ziyafetler ¢eken kimseler, artik bu masraftan kurtulup bir iki akge kahve parasi vermekle toplanti safasin
siirmeye bagladilar.” (Pegevi Ibrahim Efendi, 1981: 258) diyerek bu duruma dikkat ¢ekmistir. Tabii ki bu
durum, aymi zamanda geleneksel konukseverligin yerini kahvehanelere birakmaya basladigina da isaret
etmektedir. Her ne kadar geleneksel konukseverlik varligimmi biiyiikk oOlgiide devam ettirse de, artik
kahvehanelerde iiretilen daha popiiler sosyallesmeyle sosyal hayat zenginlesmeye veya bigim degistirmeye
baslanustir (Akyazic1 Ozkogak, 2010: 35).

4 Mustafa Akdag’in “Tiirk Halkimin Dirlik ve Diizenlik Kavgas:” adli eserinde; “Ali‘nin, ilk kahvehanenin 1554 yilinda ortaya ¢iktigim séyledigi”
belirtilmistir. Bkz. Akdag, 2009: 101.
° Kahvehaneler ile ilgili detayli bilgi i¢in bkz. Evren, 1996: 44-106.
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Resim 2: Istanbul’da Bir Kahvehane (/.B.B. Atatiirk Kitaphg Sayisal Arsiv ve e-Kaynaklar, Demirbas No:
Krt_ 001947, Erisim: 04.04.2022)

Kahvehaneler, Miisliiman ahalinin bir araya geldigi ender kamusal alanlardan biri olmustur. Tarih¢i Pegevi
Ibrahim Efendi, okur-yazar takimindan bircok kimsenin yirmiser otuzar gruplar halinde bir araya gelmeye ve
toplantilar diizenlemeye bagladiklarini, kiminin kitap ve giizel yazilar okudugunu, kiminin tavla ve satrang
oynadigini, kiminin ise yeni yazilmis gazeller getirip siir ve edebiyattan bahsettiklerini yazmistir (Pecevi
Ibrahim Efendi, 1981: 258). Buralara halk nezdinde “mekteb-i irfin”, “mecma-i ziirafa” adi verilmistir
(Yaman, 2004: 9). Dolayisiyla kahvehaneler, selamliktan farkli olarak sosyal statiisiine gore ayrim
yapilmaksizin herkese agik kamusal mekanlar olarak karsimiza ¢ikmaktadir. Nitekim Gelibolulu Mustafa Ali,
kahvehanede bir araya gelen insanlar ve onlarin gelis sebeplerini anlatirken su ifadelere yer vermistir:

“Zira ki ol mecalise varanlar, dervisan ve ehl-i irfan ziimresidiir ki muradlart birbirlerini goriip sohbet
etmekdiir. Ve herkesin iciip keyflerin siir’atle yetisdirmekdiir. Bir dahi gureba ve fukara firkasidur ki
garibleriin mesakin ve me 'valari yokdur. Niteki fakirleriin baska cem 1yyet idecekleyin niikud ve diinyaliklar
yokdur. Ol cihetden miilazemetleri kahvehanelerdiir.” (Akyazic1 Ozkogak, 2010: 33)
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Resim 3: Osmanli’da Bir Kahvehane (I.B.B. Atatiirk Kitapligi Sayisal Arsiv ve e-Kaynaklar, Demirbas No:
Krt 001954, Erisim: 04.04.2022)

Kahvehanelerin disinda, diger yiyecek ve iceceklerde oldugu gibi kahve de seyyar saticilar tarafindan
satilabilmistir. Ama sicak i¢ilmesi gerektiginden dolay1 ve bir keyif verici madde olarak algilandigindan yavas
yavag icilmesi gibi nedenler sabit birtakim yerlerin olusmasini gerekli kilmistir. Ayrica malzemelerin
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tasinmasindaki zorluk ve pisirilen kahvenin erken sogumasi gibi nedenlerden dolay: da seyyar satisi pek
yayginlasmamistir. Fakat biitiin bunlara ragmen bazi donemlerde seyyar kahve satis1 yapanlar olmustur
(Hattox, 1996: 77-78).

Resim 4: Kahve igen iki Osmanli Vatandas: (I.B.B. Atatiirk Kitaplig1 Sayisal Arsiv ve e-Kaynaklar,
Demirbas No: Krt 001949, Erisim: 04.04.2022)

16. yiizyihin ikinci yarisinda ve 17. yiizyilm ilk yarisinda Istanbul’da, kahvehanelere karsi bir tepki olustugu
ve sikdyetlerin oldugu goriilmektedir. “Miskinlerin bulusma mekdn ve fitne yuvasi” olarak goriilen
kahvehaneler, basta iktidar olmak iizere toplumun gesitli kesimlerinin tepkisini ¢ekmistir (Yasar, 2005: 239).
Kahvehanelere kars1 sergilenen bu menfi durus, ilk énce Eyiip, ardindan Surigi Istanbul ve Galata’daki biitiin
kahvehanelerin kapatilmasina sebebiyet vermistir. Haslar kadisina gonderilen bir fermanda, “kasaba-i
mezburede vaki’ olan kahvehaneleri ref” idiip min-ba’d kahvehane itdiirmeyiip”; birkag zaman sonra Galata
ve Istanbul Kadisi’na gonderilen baska bir fermanda ise, “eger Istanbul’da ve eger Galata’da vaki’ olan mey-
hdne ve kahvehaneleri kiilliyen def” u ref” idiip ” ifadeleri yer almistir (Yasar, 2010: 1405).

Kahvehaneler konusunda zaman zaman halktan da sikayetler olmustur. Ornegin, 1583 yilinda Istanbul’a adam
gonderen Ankara halki, otuz yil 6nce kurulan kahvehanelerin fesat yuvast haline geldiginden bahsederek
sikayette bulunmuslardir (Akdag, 2009: 101). Dolayisiyla 1567 yilinda basta Surici olmak iizere Istanbul’daki
biitiin kahvehaneler kapatilmistir. Hatta daha sonra IV. Murat, bu gerekcelerle kahvehaneleri topyekiin
kapatmaya yonelik siddetli ve kapsamli girisimlerde bulunmustur. Eyiip ve ¢evresinde 120 kahvehane
kapatilmistir (Yasar, 2005: 239).

Kahvehanelere kars1 her ne kadar yasaklama getirilmigse de bu durum, sayisal olarak kahvehanelerin artigini
engelleyememistir. Kahvehaneler, 6zellikle ilk ¢iktig1 donemde, bir¢ok kisiyi bir araya getirerek sosyallesmeyi
ve modernlesmeyi saglayan mekanlar olmustur (Isin, E. (2001: 28). Dolayisiyla Kdtip Celebi nin de belirttigi
iizere her sokak basinda bir kahvehane acgilmaya baslanmistir (Kéatib Celebi, 1286: 46). Zira Kanuni Sultan
Siileyman’m hiikiimdarliginin son dénemlerinde Istanbul’da 50 kahvehane bulundugu belirtilirken, bu say1 16.
ylizy1lin sonunda 600’ ¢ ulasmistir (Yasar, 2005: 240). Hatta Pegevi’ye gore, ulemadan, seyhlerden, vezirlerden
gelir kaynagi olarak kahvehane aganlar olmustur (Pegevi Ibrahim Efendi, 1981: 258-259). Eviiya Celebi (1611-
16847), Istanbul’daki kahve tiiccar1 esnafindan bahsederken, 200 kisi ¢alisigim ve diikkan sayismim 300
oldugunu yazmistir (Giiniimiiz Tiirk¢esiyle Evliya Celebi Seyahatnamesi, 2003: 513 ). 19. ylizyilin baslarina
gelindiginde ise 2.500’lere kadar yiikselmistir. Netice itibariyle kahvehaneler, zaman igerisinde mevcut
kiiltiirel ve toplumsal hayata dahil olmayi1 basarmistir. Kiiltiiriin iiretildigi ve tiiketildigi bir mekan haline
gelmistir. Bircok degisikliklere ugrayarak bugiine kadar varligini devam ettirmistir (Yasar, 2005: 240).
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ARASTIRMA VE BULGULAR
Osmanh Medeniyetinde Kahve ve Kahvehane Kiiltiiriine Dair Batili Seyyahlarin Gozlemleri

Osmanli Devleti, kuruldugu ve yayildigi cografya itibariyla her donem yabancilarin dikkatini ¢ekmis ve
kurulusundan yikilisina kadar pek ¢ok seyyah tarafindan ziyaret edilen bir {ilke olmustur (Pinar, 2001: X).
Seyyahlar, kisiligi, islevleri, aidiyetleri ve dahasi yasadigi donem araciligiyla tanmiklik ettikleri toplumla
giliniimiiziin okurlan arasinda bir yansitici gérevi yapmuglardir (Tavernier, 2006: 10). Baska bir deyisle
seyyahlar, yasadiklar: donemin iletisimcisi roliinii Gistlenerek (Pinar, 2013: 119), elde ettikleri haber ve bilgileri
bir araya getirmisler ve tarih ilmine katki saglayan eserler ortaya koymuslardir. Seyahatname® ad1 verilen bu
eserler, yolculugun yapildig1 cografyanin o gilinkii sosyal, ekonomik ve kiiltiirel 6zelliklerini yansitmasi
acisindan 6nemli bir yere sahiptir.

Osmanli cografyasini ziyaret eden seyyahlar arasinda, sirf yeni yerler gormek i¢in seyahat edenler disinda,
farkli sebeplerle gelenlere de rastlanmistir. Savaglarda esir alinmis veya siginma talebinde bulunmus askerler;
ticaret ile ugrasan kisiler; hacilar ile din adamlari; devlet hizmetinde ¢aligmak i¢in gelenler; arkeolojik kazilar
gibi bilimsel sebepler yiiziinden gelenler bu duruma &rnek verilebilir. Avrupali seyyahlar, 15. ve 16.
ylizyillarda bir¢ok zorlugu asip memleketine dondiklerinde, gérmiis gegirmis ve kiiltiirlii kisiler olarak
goriilmiislerdir. Memleketlerine yeni fikirlerle doniip kendi toplumlarimin bireylerine bambagka ufuklar
acmuglardir (Sahin, 2007: 27-28).

Bu ¢alismada, Osmanli’da kahve tiikketimi ve kahvehanelere dair Batili seyyahlarin gézlemlerine yer verilmesi
amaglanmigtir. Nitekim kahve ve kahvehaneler, Osmanli doneminde birgok seyyahin notlarina konu olmustur.
Seyyahlarin kayitlari, kahvehane miidavimleri ve kahvehanedeki teatral performanslar hakkinda detayli ve
onemli bilgiler sunmaktadir. Ozellikle kahvehanelerdeki Karagoz, Meddah gibi gosterilerle ilgili 19. yiizyil
Oncesine ait 6nemli verilere ulasilabilmektedir. Calisma kapsaminda gézlemlerine yer verilen seyyahlar
asagidaki tabloda oldugunu gibidir (Bkz. Tablo: 1).

Tablo 1: Cahsmada Gézlemlerine Yer Verilen Seyyahlar
1 Ispanyol entelektiiel Pedro
2 Italyan arastirmact, edip ve seyyah Pietro Della Valle (1586-1652)
3 Fransiz seyyah Jean de Thévenot (1633-1667)
4 Fransiz Joseph Pitton de Tournefort (1656-1708)
5 Fransiz sarkiyatci Antoine Galland (1646-1715)
6 Fransiz Michel Febvre
7 Ispanyol Federico Gravina (1756-1806)
8 Fransiz Guillaume Antoine Olivier (1756-1814)
9 Alman sarkiyatgisi ve seyyah Ulrihc de Seetzen (1767-1811)
10 Ingiliz seyyah Charles White (1793-1861)
11 J. F. Michaud (1767-1839) ve J. J. F. Poujoulat (1808-1880)
12 Fransiz Gerard De Nerval (1808-1855),
13 Fransiz Gustave Flaubert (1821-1880),
14 Ingiliz Frederick Burnaby (1842-1885)
15 Norvegli Knut Hamsun (1859-1952)
16 ftalyan Edmondo De Amicis (1846-1908)
17 Amerikali gazeteci-seyyah Francis Marion Crawford (1854-1909)
18 Iskog arkeolog Agnes Dick Ramsay (1850-1927)

Kanuni devrinde, 1552 yilinda, Tirklere esir diisen ve ti¢ y1l boyunca Kaptan-1 Derya Sinan Pasa’nin yaninda
kolelik yapan Ispanyol entelektiiel Pedro, zorunlu ikameti boyunca dénemin Istanbul’una dair edindigi
bilgileri anlatirken, zaman zaman kahvehanelere de deginmistir. Ornegin, kahvehanelere ve meyhanelere

¢ Arapga “gezmek, gezi” anlamindaki seydhat ile (asli siyahat) Farsca ndme (risale, mektup) kelimelerinden olugan seyahatname “gezi mektubu, gezi
eseri” manasina gelmektedir. Detayli bilgi i¢in bkz. Yazic1, 2009: 9-11.
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serbet satanlarin da ugradigini ve bunlarmn Tiirk oldugunu belirtmistir (Pedro’nun Zorunlu istanbul Seyahati,
1996: 164).

Italyan arastirmaci, edip ve seyyah Pietro Della Valle (1586-1652), 1614°te Istanbul’a gelmis ve burada
kaldig1 bir yil1 agkin siirede biitiin 6nemli semtleri gezerek ¢esitli kesimlerden insanlarla arkadaslik kurmustur.
23 Agustos 1614-19 Eyliil 1615 tarihleri arasinda yazip arkadasi Mario Schipano’ya génderdigi on mektupta
giinliik hayati ve goriistiigii kimseleri anlatmistir.” Bunun icerisinde Istanbul’daki kahve kiiltiirii de yer
almaktadir. Kahvenin, 6zellikle “yemek esnasinda degil de yemekten sonra, sanki bir sonraltkmis gibi uzun
hopiirtiilerle veya biiyiik yudumlarla dostlar esliginde icilmekte” oldugundan bahsetmis ve su ifadelere yer
vermistir:

“Tiirklerin rengi siyah olan bir icecekleri var; bu icecek kisin iyice isitmasina karsilik, yazin da ¢ok ferahlatici;
oysa her zaman sicak igiliyor. Bu icecek yemek esnasinda degil de yemekten sonra, sanki bir sonralikmis gibi
uzun hopiirtiilerle veya biiyiik yudumlarla dostlar esliginde icilmekte. Bu is i¢in biiyiik ates bulundurup, ategin
yamnda i¢i bu karisimla dolu, kiiciik porselen fincanlar tutuyor ve su yeterince isindiginda, yalnizca bu isi
yapan isinin ehli adamlar, bu kiiciik fincanlar: orada bulunan kigilere miimkiin oldugunca sicak halde tagiyor.
Bazen yedi sekiz saatlerini bu icecek esliginde sohbet ederken geciriyorlar™®

17. yiizyilda Iran ve Hindistan’a giderken Istanbul’da bir siire kalmis olan Fransiz seyyah Jean de Thévenot
(1633-1667), “Tiirklerin yasadigt iilkelerde bol miktarda kahve icilir, ister fakir ister zengin olsun, giinde iki
veya ii¢ fincan kahve icmeyen yoktur.” sozleri ile kahvenin, kisinin i¢inde bulundugu sosyal statiiden farksiz
olarak i¢ildigini vurgulamaya ¢alismistir. Ayrica kahvenin aile igi iligkilerdeki yerine dair de “kocanin karisina
temin etmek zorunda oldugu temel ihtiya¢ maddelerinden biridir” ifadesine yer vermistir (Thévenot, 2014:
69-70).

Jean de Thévenot, kahve tanelerinin islenmesinden ve kahvenin sunumundan bahsetmistir. Insanlarin ¢cok
mektuplar oldugunda ve biitiin gece ¢alismak istediklerinde, aksam bir veya iki fincan kahve igtiklerini, ayrica
kahvenin mideyi rahatlattigini ve hazmi kolaylastirdigini belirtmistir. Bir¢ok halk kahvehanesinin mevcut
oldugunu ve bu yerlere, din veya mevki farkina bakilmaksizin herkesin girebildigini anlatmistir. Diger
gbzlemleri ise su sekildedir:

“(...) ¢ok sik ictikleri bir icecekleri daha vardir, adina kahve derler ve giiniin her saatinde icerler. Bu icecek
asagida soziinii edecegimiz bir taneden yapilir. Bu taneleri bir tavaya veya baska bir kaba koyup ateste
kavururlar, sonra ¢ekerler ve ¢ok ince bir toz haline getirirler ve icmek istedikleri zaman bu is i¢in 6zel olarak
yapilmis, cezve adi verilen kulplu bir su kaynatacagr alir ve onu suyla doldurup kaynatirlar; su kaynaymnca
icine bu tozdan atarlar; ii¢ tas suya bir kasik dolusu bu tozdan atarlar ve su kaynayinca hizla atesten ¢ekilir
veya karistirtlir, yoksa tistten tagar, ¢linkii kaynama aninda hizla yiikselir, boyle on, on iki tasim kaynattiktan
sonra boyali ahsap bir tepsi iizerine dizdikleri porselen fincanlara dokerler ve size kaynar vaziyette ikram
ederler; bunu boyle sicak sicak ama yavas yavas i¢cmek gerekir, yoksa tad iyi olmaz. Bu icecek siyah renkli ve
acidwr, biraz da yamik kokar. Agzi yakabilir korkusuyla kiiciik yudumlarla i¢ilir; éyle ki bir kahvehaneye
girdiginizde ¢ok hos bir hopiirdetme musikisi kulaginiza ¢alintr.

Bu icecek midedeki sarhoglugun basa dogru yiikselmesini engellemek, dolayistyla bunun yarattigi rahatsizligy
gecirmek icin iyidir, yine ayni nedenle uyumayt da engeller. Bizim Fransiz tiiccarlarin yazacak ¢ok mektuplar
oldugunda ve biitiin gece ¢alismak istediklerinde, aksam bir veya iki fincan kahve igerler; ayrica kahve mideyi
rahatlatir ve hazmu kolaylastirir. Tiirkler ise onun her tiirlii hastaliga iyi geldigini séyler ve igin asl, kesinlikle
en az ¢aya atfedilen kadar meziyete sahiptir, tadina gelince, en ¢ok iki kere ictikten sonra alisirsiniz ve artik
tatsiz gelmez, kimileri i¢ine karanfil ve birkag kakule atar, kimileri biraz seker koyar, ama tadini giizellestiren
bu karistirma iglemi yararmi azalttigr gibi onu daha sagliksiz bir icecek haline getirir.

Kahvenin biiyiik kazanlarda pisirildigi bir¢ok halk kahvehanesi mevcuttur. Bu tiir yerlere din veya mevki
farkina bakilmaksizin, herkes girebilir ve girmekte utanilacak bir sey de yoktur, bir¢ok insan vakit gegirmeye
oralara gider; hatta kahvehanenin disinda iizerlerine haswr serilmis tag swralar da vardwr; agik havada durup
yoldan gegenleri gormek isteyenler buralara oturur. Bu kahvehanelerde genellikle bir¢ok kemanci, neyzen ve

7 Pietro Della Valle hakkinda detayli bilgi igin bkz. Sakiroglu, 1994b: 144-145.
8 Bu igerik Dokuz Eyliil Gazetesi’nden almtilanmistir. Bkz. https:/www.dokuzeylul.com/9-sutun/siyah-inci-kahve-h172694.html, Erisim: 06.04.2022.
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miizisyen bulunur, kahveci giiniin biiyiik bir béliimiinde ¢alip séylemeleri ve boylece miisteri ¢cekmeleri igcin
bunlari tutar.” (Thévenot, 2014: 69-70).

Bat1 Avrupa’da botanikgi olarak iin salan Fransiz Joseph Pitton de Tournefort (1656-1708), kaleme aldig
seyahatnamesinin birinci cildinde, Ege adalarinin hemen hemen eksiksiz bir incelemesini yapar. Yazar, Otuz
bes ada ve adacigi ziyaret etmekle birlikte bagka adalari da yerinde derledigi bilgilerle anlatir. Seyahatnamenin
ikinci cildinde ise 6nce uzun uzun Istanbul’u anlatir, daha sonra Anadolu’yu boydan boya asarak okuyucuyu,
18. yiizy1lin hemen baslarindaki Tokat, Trabzon, Kars, Agri, Amasya, Ankara, Erzurum, Bursa ve izmir ile
yiizlerce Osmanli kasabasina gotiiriir.

Tournefort, seyahatnamesinde, Tiirkler’de kahve kiiltiiriine dair de bilgiler vermistir. Yemeklerden sonra
genellikle sicak kahve ikram edildigini belirtmis ve bunu; “(...)Kimi zaman sofradan karnimiz asiri doymus
olarak kalkwyorduk; bunu dengelemek icin sicak kahve ikram ediliyor.” seklinde aktarmistir. Yine, tiitiinden
sonra da kahve ve serbet ikram edildigine deginerek; “(...)sunulan kahve harikadw, ama icine seker
koymazlar; bunun nedeni ya cimriliktir ya da sade kahveyi daha dogal bulmalaridir.” demistir. Tournefort,
kahvenin, hediye olarak da insanlar arasinda degerlendirildigini belirtmistir. Nitekim Girit/Kandiye’de
bulundugu esnada, Fransa Konsolos Naibi Bay Valentin tarafindan, bayram arifesinde, Beylerbeyine kahve,
seker ve sekerleme gonderilmistir. Seyyah, kahvenin aile i¢i iliskilerdeki yeriyle ilgili olarak da, “Tiirk
erkeklerinin, eslerinin goniillerini hos eylemek icin eve hamam yaptirdiklarint ve onlarla kahve icerek evde
zaman gegirdiklerini” belirtmistir. Ayrica halka agik hamamlarda da kahve ve tiitiin igmek, bir seyler
atistirmak i¢in ayn bir odanin oldugunu aktarmistir (Tournefort, Cilt: 1, 2013: 57, 72; Cilt I, 2013: 18, 66, 76,
78).

Fransiz sarkiyat¢1 Antoine Galland (1646-1715)°, 1672-1673 tarihleri arasinda tuttugu giinliikte, kendi
anilarindan bagka biiylikelcilikte yasanan olaylar1 ve Biiylikel¢i’nin etkinliklerini de anlatmaktadir. Ayni
zamanda hem biiylikel¢i hem de kendisi i¢in satin aldig1 kitaplan1 6zenle kaydetmis, tanidig1 Tiirk hocalar,
bilim adamlar1 ve sahaflar hakkinda bilgi vermistir. 17. yiizyilin sonunda Istanbul’da yasanan olaylari, Fransiz
Saray1’nin (Fransiz Biiyiikelgilik binasina verilen isim) giindelik yasamini, kapitiilasyonlarin yenilenmesi i¢in
harcanan g¢abalari, Edirne saraymi, Osmanli ordusunun sefer hazirliklarini Istanbul giinliigiinde ayrmtilariyla
anlatmuastir.

Galland’m “Istanbul Giinliigii”, yasadigi donem icin degerli bir tanikliktir. Giinliigiinde Istanbul kentinin
kapsamli betimlemeleri bulunmamaktadir. Galland, hem 1672-1673 yillarinin Istanbul ve Edirne kentlerini bir
Fransiz’in géziiyle anlatmis hem de Fransiz Sarayi’ndaki yasamla ilgili 6nemli bilgiler vermistir.

Galland, Istanbul sakinlerinin ortak tilketim nesnesi haline gelen kahvenin, en zengininden en fakirine,
Tirk’iinden Rum’una, Ermeni’sinden Yahudi’sine kadar, biri sabah yemeginden hemen sonra digeri ise
0gleden sonra olmak iizere giinde en az iki defa igildiginden ve ikram edilen kahvenin reddedilmesinin biiyiik
ay1p sayildigindan bahsetmistir. Seyyahin bu konudaki gézlemleri su sekildedir:

“Istanbul 'da, en zengininden en fakirine, Tiirk linden Rum 'una, Ermeni’sinden Yahudi’sine kadar, biri sabah

yemeginden hemen sonra digeri ise 6gleden sonra giinde en az iki defa kahve igmeyen ne bir ev ne de bir aile
vardw. (...) Giin boyunca muntazaman igilen iki fincan kahvenin yan sira, eve ziyarete gelen es dost ile de
kahve icilmesi ddettendir. (...) Ikram edilen kahvenin reddedilmesi biiyiik ayip sayildigindan, kimi zaman bu
adet giinde yirmiye yakin fincan kahve icmeye sebep olur. ’(Galland, 1699: 62-63).

Galland, 17. yiizy1l Istanbul’unu olusturan her tiirlii sosyal siniftan ¢ok kiiltiirlii ve cok dilli halklarmnin kahve
igme adetlerini, “Tiirkler kahveyi ¢ok koyu, sekersiz igerler ve bu ¢esit kahveye “agwr kahve” derler.” diye s6z
etmektedir. Istanbul’da yasayan Hristiyanlar ve Avrupalilarin kahveyi sekerli tiikettiklerini, saray ¢evrelerinde
ise kahvenin igerisine bir kag damla amber eklendiginin de goriildiiglinii aktarmaktadir (Galland, 1699: 74).

17. ylizyilda Osmanl cografyasina seyahat eden Fransiz seyyah Michel Febvre, IV. Mehmed doneminde
(1648-1687) Istanbul’a gelmis ve burada karsilastig1 biiyiik salonlu kahvehaneleri, Tiirklerin “kabare ’si
olarak tanimlamigtir. Bunlarin icinde, gelenleri oturtmak ic¢in karsilikli, {istii hasirla kapli birgok tag sira
bulundugunu ve buralara halki ¢ekmek i¢in ¢algicilar ve s6z ebesi kisiler (meddahlar, kissahanlar) getirildigini
belirterek, devaminda su ifadelere yer vermistir:

° Detayli bilgi igin bkz. Akpnar, 1996: 337-338.

proceedings book | April 7-8, 2022 - Bogota, Colombia 39



2nd International Conference on Coffee and Cocoa

“Bu soz ebeleri giiliing ve gereksiz seyler anlatir, anlattiklariyla halka bir sey vermezler. Dinleyiciler, bunlara
kulak kabartirken kahvelerini icer ve yalnizca igtikleri kahvelerinin iicretini éderler. Meddah icin ayrica para
odenmez. ”( Febvre, 1682: 286, 345).

18. yiizyiln son geyreginde Istanbul’a gelen Ispanyol denizci Federico Gravina (1756-1806) kahvehaneleri
de ziyaret etmis ve “Istanbul’'un Anlatinu” eserinde gozlemlerine yer vermistir. Ornegin ugradigi bir
kahvehanede karsilastigi manzaray: su ifadelerle anlatmistir:

“(...)Tiirkler stirekli olarak kiigiik fincanlarla sekersiz kahve iciyorlar. Cok degerli pipolar kullaniyorlar ve
enfiyve cekiyorlar. Siradan insanlar icin bu igeceklerin, tiitiiniin ve enfiyenin verildigi kahvehaneler var”.(
Gravina, 2008: 109).

18. yiizyilin sonlarinda Istanbul’u ziyaret eden doga bilimci, bdcek bilimci ve hekim Guillaume Antoine
Olivier (1756-1814), “Tiirkiye Seyahatnamesi (1790 Yillarinda Tiirkiye ve Istanbul)”, adli eserinde
Istanbul’daki gozlemlerine yer verirken, kahve Kkiiltiiriine ve kahvehanelere de deginmistir. Padisahin
sarayinda her toplantida veya ziyarette mutlaka kahveler ikram edildigini, zaman zaman hazirlanmig ve
tutusturulmus cubuklar sunuldugunu, misafir veya ziyaret¢inin riitbesine ve kisiligine gore serbetler
verildigini, kendisine giilyag1 ve muhtelif kokular siirtildiigiinii belirtmistir (Olivier, 1977: 25).

Olivier, kahvehanede, kahve ikraminin yani1 sira oyun sergilendigini de anlatirken su ifadelere yer vermistir:

“(...)Senenin en giizel mevsiminde ve adalarin en kalabalik zamaninda idik. Herkesin girebildigi kalabalik bir
kahvede, her aksam Tiirklerin pek hoslandigi bir perde oyunu gosteriliyordu. (...)Gergi kadinlar kahvenin i¢ine
girmiyorlar, ayri bir yerde duruyorlardi ama yine de miikemmelen ve rahatca oyunu seyredebiliyorlard:.”
(Olivier, 1977: 67).

Olivier, kahvehanenin bulundugu alan hakkinda bilgi verirken, genis yaprakli agaglarin gélgelendirdigi biiyiik
bir meydanda yer aldigim1 ve zaman zaman Tiirk ve Ermeni kadinlarin bu golgelige gelip kahve igtiklerini
anlatmuistir:

“(...)Limandan ¢ikip Istanbul'u arkada biraktiniz mui sol tarafta Eyiip Koyii goriiniir. Valide Sultan bu kdyde
bir cami ile oliisiinden sonra istirahati igin bir mekber insa ettirmistir. Sagda bir Tiirk kahvesi vardir.
Kahvenin 6zii, genis yaprakli aga¢larin golgelendirdigi biiyiicek bir meydandir. Zaman zaman Tiirk ve Ermeni
kadinlar bu golgelige gelip kahve icerler.” (Olivier, 1977: 92).

Olivier, kahve ihtiyacim1 karsilayan biiylik bir kurulustan, yani fabrikadan da bahsetmistir. Buraya
Arabistan’dan gelen kahvenin nasil ogiitildiigiinii ve dagitildigini, kahve {iiretimindeki bazi kaideleri
anlatmistir. Ayn1 zamanda daha ucuz ve daha az makbul olan Amerikan kahvesine de deginmis ve genel olarak
su ifadelere yer vermistir

“(...)Istanbul'da hiikiimetin kontrolii altinda ¢alisan ve Payitahtin ogiitiilmiis kahve ihtivacini karsilayan
biiytik bir kurulus vardir. Burada ¢alisan pek ¢ok is¢iler Arabistan'dan gelen kahveyi ateste kavurduktan sonra
mermerden yapilmis muazzam havanlarda (dibek) dovmek suretiyle toz haline getirirler. Sonra bu ince toz
halindeki kahve sehirdeki Tiirk kahvelerine ve kahve saticilarina ihtiyaglarina ve isteklerine gore dagitilir.
Ozel kisiler de kendi kahvelerini getirerek pek az bir iicret karsiliginda kahveyi kavurtup dovdiirebilirler. Ama
Arabistan kahvesine baska bir kahve katmak daha ucuz ve daha az makbul olan Amerikan kahvesini
karistirmak kati surette yasaktir ve cok agir cezayr gerektirir. Ancak bu her sene Marsilya'dan Istanbul'a
1.000.000 Frankiitk Amerikan kahvesi gelmesine mani degildir. Ger¢ekten Bulgaristan'da, Baserabya'da, Tuna
boylarinda Amerikan kahvesi, Yemen kahvesine tercih edilir. Amerikan kahvesi de Istanbul yolu ile buralara
gelir. Yemen kahvesi her sene Hiinkdrin gemileri ile Iskenderiye 'ye getirilir.” (Olivier, 1977: 174).

Alman sarkiyat¢isi ve seyyah Ulrihe de Seetzen (1767-1811)’in'" Tiirkceye iki cilt halinde kazandirilan
“Istanbul Giinliikleri”, her seyden once III. Selim dénemi Istanbul’una ayirdig1 neredeyse 400 sayfayla bir
Batilinin goziinden kentin giinliik yagamina dair o tarihe kadar yazilmig en ayrintili anlatidir. Kahvehaneler,
mesire yerlerinde yemek yiyip, sarkilar sdyleyerek ve halk oyunlari oynayarak Paskalya yortularini kutlayan
Rumlar ve Ermeniler, Kiirtlerin tiirkiiler sdyleyerek yaptiklar: halk oyunlar, kisbetlerini giymis pehlivanlarin
yaglh giires miisabakalar1, cocuklarin sokak oyunlar1 Seetzen’in dikkatle izleyip kaydettigi ayrintilardir. Yazar
pamuklu dokumalarin iiretildigi, boyandigi, {izerlerine desenlerim basildigi isyerlerini, ipekli dokuma evlerini,

19 Detayli bilgi igin bkz. Beydilli, 2016: 487-489.
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ipek biikiimhanelerini, top dokiimhanesini, gemi capasi atdlyesini, kiremit ve tugla ocaklarini da gezer.
Seetzen’in Anadolu yolculugu ise bizlere o dénemin Bursa, Manisa, izmir, Usak, Afyon, Konya ve Antakya
gibi sehirlerinin camileri, pazar yerleri, medrese, tekke ve kiitiiphaneleri, evleri, bahgeleri, hanlan ve
hamamlar1 hakkinda degerli bilgiler saglar.

Seetzen, Istanbul’da kahve kiiltiirii ve kahvehaneler hakkinda bilgi vermistir. Kahve ticaretinin tamamen
padisahin elinde oldugunu ve ¢ok kahve icilen Istanbul’da bu ticaretin kuskusuz bol gelir sagladigim
belirtmistir. Istanbul’da kahve iiretilen bir fabrika hakkinda bilgi verirken, Avrupa’da esi bulunmadigina
dikkat cekmistir. Padisaha ait olan ve faghmiss (tahmis)'' ad1 verilen bu fabrikada, tiim Istanbul’un ihtiyacini
karsilayan kahve cekirdeklerinin kavruldugunu ve ogiitiildiigiinii belirtirken, bu asamalart su sekilde
aktarmustir:

“(...) igeri girer girmez, bastan asagi koyu renk kahve tozuna bulanmig 120-150 kisiyi haril haril ¢alisirken
gormek insani sasirtryor. Karst duvarda kahve tanelerinin kavrulmasin saglayan dért ocak yanmaktaydi ve
her birinin basinda giiglii ve becerikli ocak¢ilar bulunuyordu. Ocaklarin iistiine kenarlar: bir el genisliginde
olan madeni tavalar yerlestirmisler ve i¢ine kahve tanelerini dokmiislerdi. Kahve bir siire kavrulduktan sonra,
tavalar bir kancayla disart dogru ¢ekiliyor, kahve taneleri karistiritliyor ve tava yeniden firtmin igine itiliyor.
Cok sicakta yapilan bu ¢alisma epeyce zor oldugundan kahve kavuran isgiler nobetlese calisiyor. Dogu
tilkelerinde kahveyi degirmende ogiitmiiyorlar, ince bir toz haline gelmesi i¢in havanda déviiyorilar. Tastan
yapilma her bir havanin basinda iki ig¢ci duruyor ve iri madeni tokmaklarla birbiri arkasindan kahve tanelerini
doviip eziyorlar. Onlardan ogrendigimize gore, giinde 10 kantar ve 45 okka kahve kavrulup doviiliiyormus ve
burada sadece Dogu Akdeniz (Levant) iilkelerinin kahvesi kullaniliyormus.” (Seetzen, 2017: 164-165).

Seetzen, Istanbul’da bulundugu esnada sik sik kahvehaneleri ziyaret etmistir. Burada karsilastig1 insanlara,
onlarin yasam Oykiilerine, kaderlerine ¢ok ilgi duymustur. Giiniin birinde bu kahvehanelerden birine ugramais,
Giircistan kokenli Haci Siileyman adinda bir dervise rastlamis ve bundan ¢ok etkilenmistir. Sohbet bitiminde
kahvehaneden ¢ikarken, ictigi kahveyi 6demek istediginde, dervisin onu kendi konugu olarak kabul ettigini ve
kahvesinin parasim1 6dedigini Ogrenince ¢ok sasirmustir. Yine Galata’da bir kahvehanede bir meddaha
rastladigini, meddahin, tiyatro oynarmus gibi hareketler yaparak sarki soyledigini ve kahvehanedeki
miisterilerin de onu ilgiyle izledigini ifade etmistir. Seetzen, Istanbul’da, komsu semtlerde dahil olmak iizere,
kahvehane sayisinin bini astigini belirtmistir. Ayrica bu mekanda oynanan oyunlardan en ¢ok dama, satrang
ve mangalanin ragbet gordigiinii aktarmistir (Seetzen, 2017: 45, 117, 171-172.).

19. yiizyilda Istanbul’u ziyaret eden pek ¢ok seyyah, burada g¢ok sayida kahvehane oldugundan
bahsetmektedir. Nitekim 1840’11 yillarda Istanbul’u ziyaret eden Ingiliz seyyah Charles White (1793-1861)’a
gore, her altiyedi diikkdana bir kahvehane diismekte ve 19. yiizyilin ilk yarisinin Istanbul'unda 2.500 civarinda
kahvehane bulunmaktadir. (White, 1845: 282). Hatta White, Istanbul kahvehanelerinden s6z ederken;
“Burada mahallenin dedikoduya ve her seyi bilmeye merakl olanlari, hem 6zel hem de kamu meselelerini
konusmak iizere bir araya gelir. Bu yiizden kahvehaneler polis tarafindan gézlenir ve hatta bir¢ok durumda
kahveciler maash hafiyelerdir ” demektedir (White, 1845: 282).12

J. F. Michaud (1767-1839) ve J. J. F. Poujoulat (1808-1880), 1830-1831°de gergeklestirdikleri uzun Dogu
seyahatinde, kahve kiiltlirii ve kahvehanelere dair bilgiler de edinmisler ve okuyucuyla paylasmiglardir. 30
Haziran 1830°da Izmir'den hareketle Develikdy'e ulasmislardir. 15 kadar evden olusan Develikdy, kervanlarin
acil ihtiyaclar1 i¢in durduklar kiigiik bir yerdir. Burada kdy kahvehanesine ugramislardir. Koy kahvehanesini
giileg yiizlii bir Rum isletmektedir. Seyyah burasini; ¢iplak bir dort duvar, eski piiskii értiiler kapl peykeler,
Arap nektarvin hazirlandigr genis bir ocak iste bizim konuksever mekdmmiz.” diye tanitmigtir. Ayasuluk’u
ziyaret ettiklerinde buradaki kahvehaneye de ugramislardir. Kahvehanenin Miisliiman isletmecisi kahve ve
cubuk getirmistir (Michaud ve Poujoulat, 2015: 62-63, 74).

Istanbul’u ziyaretleri esnasinda da buradaki kahve kiiltiirine ve kahvehanelere dair gozlemlerine yer
vermislerdir. Baglarda tiitiine pek atesli bir bicimde karsi ¢ikildigim fakat kahvenin kokusunun ¢ogu

" stanbul’a getirilen kahve guvallarmin kahvecilere toptan satigmin gerceklestirildigi Tahmishane adi verilen mekanlar vardir. Bkz. Francois
Georgeon, 1999: 56. Evliya Celebi, Istanbul’da bulunan tahmishanelerin iki tane oldugunu, bunlarin Tahtekale ve Yeni Camii yakinlarinda
bulundugunu ve 300 neferin ¢alistigini1 yazmustir. Tahmishanelerde kahve tanelerinin déviilmesi i¢in kullamlan dibeklerin yiiz tanesinin ayni anda
hareket etmesiyle ¢ikan sesi gok giiriiltiisiine benzetmis ve bu sesten insana dehset gelir demistir. Bkz. Guniimiiz Tiirkgesiyle Evliya Celebi
Seyahatnamesi, 2003: 542.

12 Kahvehaneler ve hafiyelik ile ilgili olarak ayrica bkz. Kirli, 2000: 58-79.
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Osmanli'min hosuna gittigini belirtmiglerdir. Anlattiklarma gore kahve, dnce dervisler tarafindan begenilip
oviilmiis, fakat bir siire sonra ulema, bagnazlar, hatta tabipler kahveye kars1 ¢cikmiglardir. Kimileri “kémiire
benziyor” diye kahveyi yasaklamis, kimileri de “sagliga zararli” oldugunu sdylemistir. Fakat kahve aleyhine
gergeklestirilen bu girisimlerin higbiri halkin inadim kiramamis ve Paris daha kahve nedir bilmezken
Istanbul'da ¢ok biiyiik bir gelisme kaydetmistir. Diinyanin hi¢hir yerinde tiitiin ve kahve Tiirkler kadar zevkle
tiiketilmemistir. Kahve, Tiirkiye'de bir konukseverlik géstergesidir. Seyyahlar kahvehane ortamini anlatirken
de; “(...)Biitiin yiizler sessizce giiliimstiyor gibidir ve sanki herkes goklerin ilahi dinginligini diistinmektedir.
Iste tam da bu ortamda kahve, tiryakilerine ddeta, "her yudumu giines 15131 gibi igini 1sitsin” demektedir.”
seklinde ifade etmislerdir. Diger gbzlemleri de su sekildedir:

“(...)Yeditepe'yi gezimiz sirasinda gezginlerin onca methettikleri kahvelerden bir tekini bile gérmem miimkiin
olmadi, yeniceriler bu kahvelere el koymuslar, yeni muhaliflerle birlikte oralarda toplaniyoriarmis. Bu
kahvelere gidenlerin kelleleri saray kapisimin éniinde sergilenmis, kahve binalari da yikilmis, boylece kahve
politikasi da harabeler arasinda uykuya ¢cekilmis. (...)varligim siirdiiren kahvelerde bugiin sadece kahve i¢ilip,
cubuk ¢ekilerek kibar kibar vakit geciriliyor.

Bilgilerini sergilemek igin firsat kollayan takimindan olmasam da kahve tiitiin ve afyon konusunda konu dis
bir agiklama yapmanin yararl olacagim diistiniiyorum. Bu maddelerin baskentte kullanimi ya da baskente
niifuz etmelerinde epeyi engellerle karsilasilmis. Bizans zamaninda Yunan kilisesinin dehast nasiul kil kirk
yarip suret kiiltii, mayasiz ekmek, Tabor Dag1 15181 gibi tartisacak binlerce konu buluyorsa Istanbul ulemas:
da oturmus tiitiin ve kahve konusunu tartismis. Cubuk ve moka kiiltii herhalde eszamanli olarak yerlesmisy,
gelismis ve benzer zorluklarla karsilagsnmig olmall. Baslarda tiitiine pek atesli bir bigimde karst ¢ikilmig ama
kahvenin kokusu ¢ogu Osmanli'nin hosuna gitmis.

Kahve kiiltii ilk once Mekke'de dogmussa da onun bas: da tiitiin gibi dertten bir tiirlii kurtulmaz. Kahve, bu
tilkede once dervigler tarafindan begenilir ve oviiliir ama hemen ulemayi, bagnazlari, hatta tabipleri
karsisinda bulur. Kimileri "komiire benziyor” diye kahveyi yasaklarken, bazilart "saghga zararli” oldugunu
soylerler. Ama karsi ¢ikanlarin ¢ogunlugu "insanlar kahve icmek icin kuskulu bir big¢imde bir araya
geliyorlar” diye karsi ¢ikarlar. Camilerde diinya ve ahiret yasamin tehdit eden, insanlar: bir araya getirip
ayaklanmaya tesvik eden zehirli icecek hakkinda vaaziar verilir. Kahve aleyhine gerceklestirilen bu
girisimlerin hi¢biri halkin inadini kiramaz ve Paris daha kahve nedir bilmezken Istanbul'da ¢ok biiyiik bir
gelisme kaydeder. Eski gezginlerimizin doguda kahveyi goriince diistiikleri saskinlik aklima geldikge
giilmekten kendimi alamam. Kahveye bazilart "Kavi", bazilart da "kouvi" diyorlar, "kara su" olarak tarif
ediyorlar, "bir tiir erikten, bir tiir tohumdan" yapildigint santyorlar ne diyeceklerini bilemiyorlardi. Madam
Sevigne asagi yukart o giinlerde, "Racine kahve gibidir" demisti. Zaten biraz da o sézden sonra kahve, herkesin
bildigi gibi Paris'te genis bir kabul gordii. Ama su an bizim oldugumuz iilkede Kur'an egemenligi bile ¢ubuk
ve kahve kadar giiclii degildir. Diinyamn hi¢bir yerinde tiitiin ve kahve Tiirkler kadar zevkle tiiketilmez. Ne
zaman bir peykeye bagdas kurup oturmus, elindeki ¢cubugu keyifle tiittiiven bir Osmanli gérsem, bir Tiirk
sairinin "Evet, tiitiin bir adamin tiziintiilerini dagitmak icin en iyi yoldur, can sikintisi bulutlari tiitiin bulutlar
arasinda kaybolur" dedigi aklima gelir. Yiiriyiislerimin arasinda sik¢a, Bogaz kiyisindaki ac¢ik hava
kahvelerinden birine girer otururum. Sehir sakinleri mekdndaki ¢inarlarin gélgesine halka halinde oturuyor
olurlar, sadece meltemin esintisi hissedilir, uzaklardan gelen dalga sesi duyulur. Biitiin yiizler sessizce
giiliimsiiyor gibidir ve sanki herkes goklerin ilahi dinginligini diisiinmektedir. Iste tam da bu ortamda kahve,
tiryakilerine adeta, "her yudumu giines 15181 gibi icini isitsin" demektedir.

Kahve sonunda o kadar tutulur ki, hiikiimet toplumun bu aliskanligina bir seyler katmak ister. Cok biiyiik bir
bina insa edilir isteyen herkes gelir, orada kahvesini kavurur ya da havanda dover. Tiim zenginlerin ve makam
sahiplerinin evinde adina "kahvecibasi" denilen ve sadece bu ¢ok sevilen ickiyi hazirlamakla gorevli birisi
vardir. Haremindeki kadinlart kahvesiz birakmamak bir Tiirk erkeginin en énde gelen gorevleri arasindadir.
Kahvesiz kalmast kadinin bosanma talep etmesi igin yeter de artar. Kahve Tiirkiye'de bir konukseverlik
gostergesidir. Bu Arap nektarimin ikram edilmedigi bir ziyaret diisiiniilemez bile. O yiizden bazen bir giinde
20 fincan kahve igtigimde vakidir ama bugtinlerde bazi ev sahipleri kibarlik olsun diye fincani yart yariya dolu
ikram ediyorlar. Dogrusu ben bu yenilikten hi¢ hoslanmadim, bazilar: galiba reformlart yanls anlayp yanhs
yerde uyguluyorlar. Cubuk ve kahve sadece Tiirkler tarafindan degil tiim dogu iilkelerinde seviliyor. Her ikisi
de epeyi itilip, kakildiktan sonra sanki ekmek ve tuz gibi elzem hale geldiler, dostluk ve dayanismay: pekistirme
diismanliklar: gidermede bir arabulucu haline geldiler. Eger bu ikisinden biri séylendigi gibi gercekten
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toplumsal bir seyler esinliyorlarsa bu iilkelerin uygarliklar: hakkinda timiiyle umutsuzluga kapilmamak
gerekir.

Stileymaniye civarinda bazi kahveler var, adlarina tiryaki denilen afyon ¢igneyenlerin miidavimi oldugu
kahveler bunlar. Bu kahveler caminin karsisina pes pese siralanmislar, baktiklar meydan da Istanbul'un en
giizel meydanlarindan birisi. Bu kahvelerin miidavimlerini soluk benizlerinden, gozlerinin donuklugundan,
kamburu ¢itkmis swrtlarindan, agir adimlarindan tamimak miimkiin. Her zaman gelir agaglarin gélgesinde
yayulir, diinyamin en garip esrimesi ile diislere dalarlar. I¢inde yasadiklar: iilkede neler olup bittigini bu
adamlara asla sormamak gerekir. Ciinkii onlar kendi cennetlerindedir. O an belki Cin'e, belki Hint'e
gitmislerdir. Boyle bir esrimeyi tanimlayabilmenin bir yolu olmali. Ya da en iyisi buraya bir Afyon merakiisint
davet etmeli ve anlarmm dinlemeli, belki béylece bizimkilere gore daha az hiiziinlii tam bir roman bile
dinleyebiliriz. Istanbul'un belli bash kahveleri yikildiginda tiryakilerin kahvelerine dokunulmamis, sirf
kendileri icin diislere dalan bu adamlar hiikiimeti korkutmamuslar. Hiikiimet daha cok baskalar: adina diislere
dalanlardan, halk adina bir seylere kalkisacak olanlardan ¢ekinmis. Kaldr ki afyonun satis ve dagitimi
Sultan'm iznine bagl olarak yapiliyor. Tiryakiler boylece vergi yiikiimliisii haline geliyorlar ve her esrimeleri
hazineye para saglhyor.” (Michaud ve Poujoulat, 2015: 50-51, 52-53).

J. F. Michaud ve J. J. F. Poujoulat’un belirttigine gore, cubuk ve kahve, sadece Tiirkler tarafindan degil tiim
dogu iilkelerinde sevilmistir. Her ikisi de epey itilip kakildiktan sonra sanki ekmek ve tuz gibi elzem hale
gelmis,; dostluk ve dayanismayt pekistirmede, diismanliklar: gidermede bir arabulucu olmustur.

J. F. Michaud ve J. J. F. Poujoulat, kahvenin esler arasindaki iligkilerde de 6nemli bir yerinin olduguna isaret
etmislerdir. Nitekim bununla ilgili olarak, “haremindeki kadinlar: kahvesiz birakmamak bir Tiirk erkeginin en
onde gelen gorevleri arasindadir. Kahvesiz kalmasi kadimin bosanma talep etmesi icin yeter de artar.”
demislerdir.

Asil ad1 Gerard Labrunie olan Fransiz seyyah Gerard De Nerval (1808-1855), “Muhtesem Istanbul” adli
eserinde, 1843 yilinda Istanbul’da gordiigii kahvehanelere de deginmis ve mekanin manzarasi, isleyisi
hakkinda su gézlemlerine yer vermistir:

“(...) Yol boyunca siralanan kiiciik kahvehaneler pek cok. Insan buralara girip oturmak icin adeta can atiyor.
Bunlardan birinin genis galerileri bir yandan mezarliga, ote yandan bahgeli kiiciik evierin bulundugu bir
vadiye bakiyor. Uzakta, yine Istanbul 'un cami ve minareleriyle, oya oya, siitun siitun, isik 151k siislenmis ufku
gortiniiyor. Uzayip giden bu siislii ufuk, Bogazin girisinde, hemen hemen her taraftan goriiniir.”

“(...) kahvehane, dostlarin bir bulusma yeridir.”

“(...) Meydanmin etrafinda ve rihtima giden yolda ¢cok sayida kahvehane var, bunlarin vitrinlerinde altin
yaldizli, piril piril harflerle Karagoz yaziliydi. Karagoz, Istanbul yakasinda oldugu gibi burada da ¢ok
seviliyordu...” (Nerval, 1974: 33-34, 65).

Nerval, kahvehanelerdeki manzaranin insanda hos bir etki yarattigindan bahsederken, ayni zamanda bu
mekanlarda farkli etkinliklerin de olduguna dikkat ¢ekmistir. Nitekim Beyazit civarinda bir kahvehanede
dinledigi uzun bir hikayeyi, ayn1 salonda pes pese seyrettigi Karagéz oyununu ve bir tiyatro piyesini oldugu
gibi eserinde aktarmistir (Nerval, 1974: 65-82).

Nerval, kahvehanelerde anlatilan hikayelere, hikayecilere veya meddahlara dair de su bilgilere yer vermistir:

“(...) Kahvehaneye girip oturuyorsunuz. Size bir ¢ubuk yada nargile getiriyorlar. Bunlari icerken sonu
gelmeyen hikdyeyi dinliyorsunuz. Bu hikdyeler miimkiin oldugu kadar ¢ok uzatilir. Bunda hem kahvecinin hem
de hikdyeyi anlatanin menfaati vardir.

(...) Bizim dinleyecegimiz meddah yahut kesideci pek meshurmugs. Kahvenin icini dolduran miisterilerden
baska disarda da olduk¢a biiyiik bir kalabalik vardi. Bir ses giiriiltiiniin kesilmesini rica etti ve bundan sonra
solgun yiizlii, ince hatli, nazik, gozleri kivilcimli, saglari feshinden tagan geng bir adam orta yerde bir tabureye
oturdu. Kahvesini getirdiler. Herkes sessizce ve saygiyla dinlemeye koyuldu. Teamiile gore hikdyenin her
boliimii yarim saat siiriiyordu. Masal veya efsane anlatmayr meslek edinen bu adamlar, sair degildiler ama
bunlara rapsod diyebiliriz. Bir konuyu diizeltip gelistirebilir, eski efsaneleri ¢esitli sekillerde anlatabilirler.
Antar’in, Ebu Zeyd’in, Mecnun’un maceralarint ilaveler yaparak veya kismen degistirerek nakledebilirler.
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(...) Meddah once Allah ve Resuliine siikrederek bir dua ile soze basladi. Dinleyiciler bir agizdan dmin
dediler.” (Nerval, 1974: 101-103).

Unlii realist Fransiz romancisi Gustave Flaubert (1821-1880), 1849-1851 tarihleri arasinda, dostu Maxime
Du Camp’la birlikte Dogu yolculuguna ¢ikmistir. Bu uzun yolculuk, Fransa’dan baslayip Misir’a, Suriye ve
Filistin’den Anadolu’ya, izmir ve Istanbul’dan Yunanistan’a ve nihayetinde Italya’ya kadar uzanmaktadir.
Istanbul’da Topkap1 Sarayi, Ayasofya Miizesi, Yerebatan Sarnici, Galata Kulesi, Sultanahmet Camisi gibi
bir¢ok tarihi mekani gezmistir. Bu gezi esnasinda gordiigii kahvehanelere de eserinde yer vermistir. Bu
mekanlarda sehrin ve dogal giizelliklerin esliginde kahve igilebilecegini belirtmistir:

“(...) Durdugumuz ilk kahvehanede iki adam oturmus dinleniyor. Biri (dénemin iiniformasi i¢inde) Tiirk askeri
gibi giyinmis, Smyrna’dan geliyormus. Bes giinde buraya varnus, Giizelhisar'dan iki giin once yola ¢ikmas.
Ikinci kahvehanede kimse yok; her yer bos. Cok yesil ve ¢ok hog bir ¢cimenlik... ” (Flaubert, 2016: 279).

[zmir gezisi esnasinda Karsiyaka’da bulunan kahvehaneler de Flaubert’in dikkatini ¢ekmis ve notlarmda
bunlardan salag mekanlar olarak s6z etmistir. Ayrica kahvehanelerde insanlara sadece kahve ikram
edilmedigini, bunun yam sira farkli etkinliklerin de oldugunu, 6rnegin miizikle birlikte dans icra edildigini
belirtmistir (Flaubert, 2016: 313). En nihayetinde, 16 Kasimda geldigi ve 14 Aralikta ayrildig1 istanbul’a, su
hiiziinlii ifadelerle veda etmistir:

“(...) Ah! Gegen pazar giinii, Top-Hane cami avlusundan gecerken ne kadar da iizgiindiim! Elveda, camiler!
Elveda, pegeli kadinlar! Elveda, kahvedeki iyi kalpli Tiirkler!..” (Flaubert, 2016: 385).

Ingiliz Frederick Burnaby (1842-1885)'nin 1876 yilinda usag Radford’la Anadolu’ya yaptif1 seyahatini
anlatan “At Sirtinda Anadolu” adli eseri, yazarin oldukca ilging gozlemlerini igermektedir. Eserde, bir
“Garpli”nin goziinden “Sark”in, dinden kiiltiire, miizikten batil inang¢lara kadar uzanan zengin ve renkli bir
panoramasini gormek miimkiindiir. Bu kapsamda Osmanli’da kahvehane ortamiyla ilgili olarak da su bilgilere
yer vermistir:

“(...)bir kahvehaneye gitmeye hazirlandik; biiyiik bir bahgeyle cevriliydi. Bazi Rum tiiccarlar domino
oynuyorlardi,; yetmisle yiiz arasindaki herhangi bir yagsta olabilecek Italyan primadonnasi, popiiler bir parc¢ayi
sakwordu...”

“(...)aksama bir Tiirk Cafe Chantant’ina gittim. Burada ilging bir manzarayla karsilastim. Ciddi yiizlii
Tiirkler, salonun orasinda burasinda oturuyor, nargile iciyorlardr. Dudaklarimin arasinda sigara olan faal
goriiniisli, ufak tefek Rumlar, en son gelen telgraflart okuyor ve baris ya da savas olasiliklarin
tartisiyorlardi...” (Burnaby, 2007: 9).

Bu ifadelerden de anlasilacagi iizere Osmanli’da bulunan kahvehaneler artik yavas yavas ¢ehresini
degistirmeye baslamistir. Klasik dénemdeki kendi kiltiirel anlayisini yansitan kahvehaneler yerini, Bati
miiziginin icrasinin oldugu ve kadinlarin da bulundugu mekanlar almaya baglamistir.

Asil ismi Knud Pedersen olan Norvecli yazar Knut Hamsun (1859-1952), “Aclik” romaniyla Tiirkiye’de
tanmnmus ve 1920 yilinda Nobel Edebiyat Odiilii’nii kazanmistir. Hamsun, Istanbul’a geldikten birkag giin
sonra yanindaki refakatcisiyle birlikte girdigi kahvehanede kendilerine ikram edilen kahveyle tanigmasini ve
aldig1 lezzeti su ifadelerle anlatmustir:

“(...)zift gibi buruk bir tadr olan kahve, ufacik fincanlarda ikram ediliyordu. Biz de digerleri gibi yapip,
aldigimiz her yudumdan sonra fincani ¢alkaliyor, telvesini iciyor, sonra da arkaya yaslanip, gozlerimizi tavana
dikiyorduk. Birbirimize bakarak basimizi sallyyoruz, evet, simdiye kadar hi¢ boyle bir sey icmemistik. Yalniz
bize biraz tatli geliyor. Hizmetkara isaret edip, sekersiz kahve istedigimizi anlatmaya ¢alisiyoruz. Sans sucr!
O zaman karsida, duvar tarafinda oturan bir Tiirk yavas sesle hizmetkara bir seyler soyliiyor. Bizi anladig
belli. Sekersiz kahvemiz geliyor...” (Hamsun ve Andersen, 1995: 25).

1874 yilinda Istanbul’a gelen iinlii Italyan edibi Edmondo De Amicis (1846-1908)'°, seyahatnamesinde,
kahve tiiketimi ve kahvehane kiiltiirline dair detayli bilgiler paylasmistir. Amicis, Osmanli’da kahve ile
toplumu Adeta biitiinlestirmistir. insanlarin siirekli ugrak yeri olan kahvehanelerin, huzur veren bir ortam
sunduklarim belirtmistir. Bir zamanlar ulema tarafindan “uyku ve ziirriyet diismani” olarak goriilen, fermam

13 Edmondo De Amicis hakkinda detayh bilgi i¢in bkz. Sakiroglu, 1994a: 60-61.
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hiimayunlara, ser’i miinakasalara, kanli miicadelelere sebep olan ve “riiya cini ve hayal kaynagi” olarak
degerlendirilen kahvenin, artik ask ve tiitiinden sonra, en fakir Miisliimanin en tatl tesellisi oldugundan
bahsetmistir:

“(...) Istanbul’da bulunan herkesin ister istemez her giin icmek mecburiyetinde oldugu on fincan kahvenin
dordiinciisiinii veya besincisini ictik. Oturdugumuz kahve, biitiin Tiirk kahveleri gibi, fakirane olmakla beraber
degisik bir kahveydi; bunlar belki de Muhtesem Siileyman zamanindaki ilk kahvelerden veya kahve i¢me
yasagini dinlemeyenleri kendi eliyle cezalandirmak icin gece sehirde dolasan IV. Murad’in elinde palasiyla
birden dalwerdigi kahvelerden pek farkl degildir. Sert goriislii ulemaya gore, “bu uyku ve ziirriyet diismant”
ne fermant hiimayunlara, ne ser’i miinakasalara, ne kanl miicadelelere sebep olmustur, akaid ulemasinin
dedigi gibi, bu ‘“‘riiya cini ve hayal kaynag1”, simdi, ask ve tiitiinden sonra, en fakir Miisliimanin en tath
tesellisidir! Kahve artik Galata ve Serasker kulesinin tepesinde, biitiin vapurlarda, mezarliklarda, berber
diikkanlarinda, hamamlarda, carsida icilir. Istanbul’'un neresinde olursamz olun, etrafimiza bakmadan
“Kahveci!” diye seslenmeniz kafidir. U¢ dakika sonra éniiniizde bir fincanin dumanu tiiter.” ( Amicis, 1993:
70-71).

1884 yilinda ilk defa Istanbul’a gelen Amerikali gazeteci-seyyah Francis Marion Crawford (1854-1909),
“1890’larda Istanbul” adiyla Tiirkceye cevrilen anlatisinin bir boliimiinde, Batili okuruna, Galata kopriisii
yakinlarinda bir kahvehaneye oturup sade ya da sekerli bir fincan kahvenin yanina bir sigara yakmasini ve
ahenkli bir renk climbiisiiyle siiziilen her ¢esitten 1rk ve milletin ge¢idinin seyrine dalmasimi anlatmaktadir
(Crawford, 1895: 21).

19. yiizy1lin sonlarinda, kocas1t meshur Iskog arkeolog Sir William Mitchell Ramsay 'le birlikte Bat1 Anadolu’ya
seyahat eden arkeolog Agnes Dick Ramsay (1850-1927), bu seyahati kapsaminda Karahisar’1 ziyaret etmis
ve burada, “eger camniz kahve i¢mek isterse, koyu kahvenin ince fincanlarda servis edildigi, ayrica nargile de
icebileceginiz ¢ok sayida kahvehane bulabilirsiniz” (Ramsay, 2015: 19) diye bilgi vermistir.

SONUC

16. yiizyilin baglarinda Osmanlilar tarafindan taninan kahve, kisa zaman igerisinde ¢ok begenilerek saray
mutfaginda yerini almig, ardindan konaklara ve evlere girmistir. Gilindelik yasamda vazgecilmez bir lezzet
halini almistir. 16. yiizyilin sonlarina dogru bu igecek Avrupa’da hemen hemen bilinmezken, Anadolu’nun
koylerinde dahi igilir olmustur. Aym yiizyihn ortalarindan itibaren goriilen kahvehaneler ise, dostlarin
birbirlerine bir sey ikram etmelerine, sohbet etmek iizere bulusmalarina vesile olmustur. Kahvehanelerde,
kahve igmenin yam sira toplantilar diizenlenmeye baslamis, kitap ve gilizel yazilar okunmus, tavla, dama,
satrang gibi oyunlar oynanmus, siir ve edebiyattan bahsedilmistir. Nitekim bu mekanlar i¢in, “mecma-i ziirefa”
yani giizel konugmalarin toplant1 yeri, “akademik muhit” ve “kabare” benzetmeleri yapilmistir. Dolayisiyla
kahvehaneler, sosyal statiisiine gore ayrim yapilmaksizin herkese agik kamusal mekanlar olarak karsimiza
cikmaktadir.

Bu ¢alismada, Osmanli’da kahve tiiketimi ve kahvehanelere dair Batili seyyahlarin gézlemlerine yer verilmesi
amaglanmigtir. Nitekim kahve ve kahvehaneler, Osmanli doneminde birgok seyyahin notlarina konu olmustur.
Seyyahlarin kayitlari, kahvehane miidavimleri ve kahvehanedeki teatral performanslar hakkinda detayli ve
onemli bilgiler sunmaktadir. Ozellikle kahvehanelerdeki Karagdz, Meddah gibi gosterilerle ilgili 19. yiizyil
Oncesine ait 6nemli verilere ulasilabilmektedir.

Seyyahlar, hakkinda tiirlii efsaneler tiiretilmis olan kahvenin, yemeklerden sonra mutlaka aranan, 6zellikle
misafir agirlama térenlerinde ve saraylarda merasimlerle sunulan geleneksel bir i¢ecek olduguna dikkat
¢ekmiglerdir. Giin boyunca diizenli olarak i¢ilen iki fincan kahvenin yani sira eve ziyarete gelen es dost ile de
kahve igilmesinin adetten oldugunu, ikram edilen kahvenin reddedilmesinin biiyiik ay1p sayildigini, bu nedenle
de giinliik igilen kahvenin 10 ila 20 fincan1 buldugunu belirtmislerdir. Kahvenin, en zengininden en fakirine,
Tiirk’iinden Rum’una, Ermeni’sinden Yahudi’sine kadar, biri sabah yemeginden hemen sonra digeri ise
0gleden sonra olmak iizere giinde en az iki defa i¢ildigini vurgulamislardir.

Seyyahlara gore kahve, Tirkiye’de bir konukseverlik gostergesidir. Diinyanin hi¢bir yerinde tiitin ve kahve
Tirkler kadar zevkle tiiketilmemistir. Once dervisler tarafindan begenilip 6viilmiis, fakat bir siire sonra ulema,
bagnazlar, hatta tabipler kahveye kars1 ¢ikmislardir. Kimileri “kémiire benziyor” diye kahveyi yasaklamis,
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kimileri de “sagliga zararl1” oldugunu sdylemistir. Fakat kahve aleyhine gerceklestirilen bu girisimlerin higbiri
halkin inadini kiramanus ve kahve kiiltiirii Istanbul'da ¢ok biiyiik bir gelisme gdstermistir. Bir zaman sonra
kahve, ekmek ve tuz gibi elzem hale gelmis; dostluk ve dayanigmayi pekistirmede, diismanliklar1 gidermede
adeta bir arabulucu rolii oynamustir. Kisacasi, bir zamanlar ulema tarafindan “uyku ve ziirriyet diismani1” olarak
gorilen, fermani hiimayunlara, ser’i miinakasalara, kanli miicadelelere sebep olan ve “riiya cini ve hayal
kaynag1” olarak degerlendirilen kahve, artik ask ve tiitiinden sonra, en fakir Miisliimanin en tatl tesellisi
olmustur.

Seyyahlar, kahvenin, esler arasindaki iligkilerde de 6nemli bir yerinin olduguna isaret etmislerdir. Nitekim bir
seyyah bununla ilgili olarak, “haremindeki kadinlar: kahvesiz birakmamak bir Tiirk erkeginin en onde gelen
gorevieri arasindadwr. Kadmin kahvesiz kalmasi, bosanma talep etmesi icin yeter de artar.” demistir.
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TARIHI KUTAHYA FINCANLARI OZELINDE OSMANLI DONEMi TURK KAHVESI VE
KAHVE KULTURU

TURKISH COFFEE CULTURE OF THE OTTOMAN EMPIRE IN THE CASE OF HISTORICAL
KUTAHYA COFFEE CUPS

Serap ISIKHAN
Dog. Dr., Dokuz Eyliil Universitesi, Giizel Sanatlar Fakiiltesi, Geleneksel Tiirk Sanatlar: Boliimii, Izmir/T tirkiye

OZET

Osmanli’nin kahveyle ilk tanigmasi 16.yy.’nin ilk ¢eyreginde I. Selim zamaninda olsa da yaygin tiiketimi
Kanuni Sultan Siileyman zamaninda baslamistir. Tiiketimle birlikte Istanbul’da kahvehanelerin ¢ogalmasi ve
kahvenin saraydan cikarak genis halk kitlelerine ulagmasi, kisa zamanda popiiler bir igecek olmasini saglamais;
sosyal ve kiiltiirel hayatin i¢inde yer almasiyla birlikte kahve, karli bir ticaret iiriinii olarak devletlerarasi bir
rekabet unsuru olusturmustur. Kahve tiiketimi, saraydan halka aktarilana kadar konak ve yalilarda yasayanlarin
ozellikle elit kesimin ikram gelenegiyle biitiinlesmistir. Geleneksel kahve ikramiysa ancak onu tamamlayan
arac ve gereclerle miimkiin olmaktadir. Ikramin dznesi kahve fincanidir. Sarayda baslayan kahve kiiltiiriinde
kahve ikrami ithal porselen fincanlarla yapilirdi. Neredeyse her kesime yayilan kahve igecegi zamanla kendine
has 6zel fincan tiretimleri olan 18.yy. Kiitahya’sinda ragbet goérmiis ve sikca kullanilan bir ara¢ olmustur.
Kiitahya donemi ¢ini ve seramikleri Osmanli saray ¢ini ve seramiklerinden farkli olarak halk i¢in tretilirdi.
Zengin form ¢esitliligi ve desen tasarimlariyla dikkat ¢eken Kiitahya fincanlari, kahvenin Osmanliya gelisi ve
kahve kiiltiirlin yayilmasi bu ¢alismanin konusunu olusturmaktadir.

Anahtar Kelimeler: Kahve, Kahve Kiiltiirii, Kahve Fincani, Kiitahya

ABSTRACT

Although coffee is first introduced by the Ottomans in the first quarter of the 16th century, I. Selim began to
be consumed during the time of Suleiman the Magnificent. In this period, the spread of coffee houses in
Istanbul the capital city of Ottoman, and the reaching of large masses of people from the palace make coffec a
popular drink in a short time, and with its inclusion in social and cultural life has created an element of interstate
competition as a profitable trade product. Coffee consumption has been integrated with the tradition of catering
to the elites living in the mansions and mansions until it is transferred from the palace to the public. The
traditional coffee offering is made possible by the tools and equipment that complement it. The subject of the
treatment is the coffee cup. Coffee was served with porcelain cups in the coffee culture that started in the
palace. The coffee drink, which spread to almost every segment, was produced in the 18th century with its
special cup productions. It has become a popular and frequently used vehicle in Kiitahya. The tiles and
ceramics of the Kiitahya period were produced for the public, unlike the Ottoman palace tiles and ceramics.
Kiitahya cups, which attract attention with their rich variety of forms and pattern designs, the arrival of coffee
in the Ottoman Empire, and the spread of coffee culture are the subject of this study.

Keywords: Coffee, Coffee Culture, Kiitahya Coffee Cups

GIRIS

Etiyopya’dan baslayan seriiveniyle {inii tiim diinyaya yayilan kahve, toplumsal ve kiiltiirel hayatin vazgecilmez
bir unsuru olmustur. Kiiresel bir icecek olan kahvenin tiim dinyaya yayilmasinda kuskusuz Osmanh
imparatorlugunun da katkisi1 oldukga biiytiktiir. Ozellikle 16.yy’da kahveyi yurdundan alip Avrupa’ya ihrag

eden Osmanli Imparatorlugu, kahvenin baska toplumlar tarafindan da taninmasinda etkili olmustur. Kahve,
Osmanli toplumunda adeta yeni bir kiiltiiriin ortaya ¢ikis sebebidir. Osmanlida kahve kiiltiirii ve Tiirk Kahvesi
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bir¢ok arastirmacinin ilgi odagi olmus ve pisirilmesinden sunumuna kadar gelenek, gorenek ve adetleriyle
toplum hayatinda onemli bir yer bulmustur.

Osmanlida baglayan kahve i¢imi ve gelenegi yiizyillar oncesinden giiniimiize kadar gelmistir. islam diinyastyla
Avrupa arasinda bir fincan kahve karmasik kiiltiirel iligskilerimize bir koprii kurmustur. Kahve, Osmanli
toplumunda 6nceleri sarayda sonra konaklarda ve yalilarda ardindan kahvehanelerde severek tiiketilmeye
baslanmigtir. Kahve pisiriminden i¢imine kadar kullanilan arag ve gerecler torensel bir sunum ve keyifle ikram
gelenegini getirmistir. Osmanli halkinin da severek tiikettigi Tiirk Kahvesi 6zellikle fincanlarda keyifle igilen
bir igecek olmus, tiim sohbetlerin hatta kiz isteme torenlerinde bile ikram edilen igeceklerin basinda gelmistir.
Sunumda en 6nemli arag olan kahve fincan1 giderek tiretimi yayginlasan ve ticari anlamda da ¢cok 6nemli bir
yere sahip olan Kiitahya fincanlariyla literatiirde yerini almustir.

Bu ¢alismada Osmanliya kahvenin gelisi, kahve kiiltiiriiniin yayginlasmasi ayrica zengin form gesitliligi ve
desen tasarimlariyla dikkat ¢eken Kiitahya fincanlari ele alinacaktir.

KAHVE VE KAHVENIN OSMANLI’YA GELISI

Kahvenin ilk nerede ve ne zaman ortaya ¢iktigi arastirmacilarin yillarca merak konusu olmustur. Bazi
kaynaklar ve belgeler 15181nda yapilan arastirmalarla bu ilging i¢ecegin kdkeni hakkindaki tarihsel gerceklige
ulagilmistir. Ortagag sonlarina dogru Giiney Etiyopya’nin (Habesistan) yiiksek yaylalarinda yabani bir agagta
yetistigi kesfedilen kahve bitkisinin seriiveni, Yemen’de kisa bir siire devam etmis buradan Mekke’ye gecmis
ancak yasaklaninca Kahire’ye oradan da Osmanli’ya gelerek tiim Anadolu kentlerine yayilmistir (Isin,
2001:12).

Kahve bitkisi ¢ok eski zamanlarda i¢cecek olmadan once bir tiir yiyecek olarak tiiketiliyordu. Bu bitkinin
taneleri firinda kavrulup 6giitiilerek un haline getirildikten sonra bir ¢esit ekmek yapilarak halkin temel besin
maddeleri arasinda yer almist: (Isikhan, 2011: 409). Igecek olarak tiiketilmek istendiginse ise bu bitkininin
once kurutulup sonra kavrulan ¢ekirdegi kaynatilarak hazirlanip i¢iliyordu (Desmet&Gregore, 1999:13)

Arastirmacilara gore kahve adinin kahvenin tiretim yeri olan Giineybati Etiyopya’nin Kaffa sehriyle baglantilt
oldugu tahmin edilmektedir (Giirsoy, 2005:19). Arapga kahva’dan gelen kahve, cesitli kiiltiirlerde farkl farkl
ifade edilen bir kelime olup, kahve 6ziinden olusan su anlaminda kullanilir (Tiirkoglu, 1984:9). Bunun yam
sira Ortacagda Arapga siirlerde sarap manasinda da kullanilan kahve, igen kisinin istahini kesmesi ve yedigi
gidadan sogutmasi gibi nedenlere bagl olarak boyle de anildigi diisiiniilmektedir (Hattox, 1998:16)

Gorsel 2- Kahve Bitkisi
(https://www.anatoliahome.com.tr) (Dog. Giil Giiney Zincir (“Kahve Agac1”))

Kahvenin Istanbul’a yani Osmanliya gelisi birgok kaynakta farkli anlatilsa da hemen hemen hepsinin ortak
goriisii kahvenin Yemen’den ¢ikip Arap Yarimadasina geldigi, ancak Mekke’de yasaklanip sonrasinda
Kizildeniz ticaret yoluyla Nil Vadisine oradan da Misir’a ulastigidir. Osmanlilarm 1517°de Misir’t
fethettiklerinde bu onemli ticaret merkezinde ilk kez kahve kiiltiiriiyle tanistiklar1 tahmin edilmektedir (Isin,
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2001:14). Tarihgi Solakzade, 1519°da 1.Selim’in Misir seferinden sonra kahvenin Istanbul’a getirildiginden
bahseder (Evren, 1996:20). Kahve her ne kadar 1.Selim zamaninda ilk kez Istanbul’a getirtilmis olsa da bu
tarihten ¢ok sonralan icilmeye baslanmistir. Yazili kaynaklara gore, 16.yy.’da Kanuni Sultan Siileyman
déneminde Yemen Valisi Ozdemir Pasa, Yemen’de ictigi ve sevdigi kahveyi Istanbul’a getirmistir (Unver,
1963:43). Osmanli toplumunda kahvenin seriiveni Pecevi ibrahim Efendi’ye goreyse, 1554 yilinda baslamis
ve kahve Istanbul’a Yemen, Cidde, Kahire ve Iskenderiye kentlerinden gegerek Miisliiman tiiccarlar tarafindan
getirilmistir. Istanbul limanina gelen kahve Emindnii’'nde bulunan isletme boliimii ve depolardan kente
dagitilmistir (Evren, 1996:20-21).

Kahvenin Osmanli topraklarina girisiyle toplumda bazi tartismalara ve yasaklara neden olmustur. Katip
Celebi’ye gore ilk defa kahvenin 1543’te Istanbul limanimna gelisi ulema tarafindan tepkiyle karsilanmistir,
Ulema, kahvenin ateste komiirlesene kadar kavrulmasi bir yana toplantilarda kahve fincanminin elden ele
aktarilarak icilmesi ve bunun toplumda ahlaki bir ¢iirlimeye sebep olduguna yonelik ifadeleriyle tepki
gostermistir (Saraggil, 1999:27). Kanuni Sultan Siileyman déneminde Seyhiilislam Ebussuud Efendi, komiir
derecesine kadar kavrulan maddeler Islamiyet’e aykiridir diyerek kahve hakkinda tepkisini gostermistir. Hatta
o zamanlar deniz yoluyla Misir’dan Istanbul limanina gelen kahve yiiklii gemilerin dipleri delinerek batirildig
belirtilmektedir (Evren, 1996:24). Osmanli doneminde kahve neredeyse her padisah doneminde
yasaklanmistir. Fakat konulan yasaklar kahve i¢cimine engel olamamis, genis kitleler tarafindan tiiketilmeye
devam etmistir. Dahast Osmanli’da uzun siiren yasaklara ragmen kahve i¢cimi daima sevilmis; sokakta,
kahvehanelerde, konaklarda, yalilarda, evlerde konuklara ac1 kahve ikrami gorkemli bir sunumla yapilmistir.

KAHVE GELENEGI ve IKRAMI

Gegmiste kahve ikrami geleneksel bir torene doniistiiriilen bir ikram olup toren i¢in adeta 6zel arag ve geregler
kullanilmigtir. Kahve ikram toreninde kullanilan malzemeler basta fincan takimlar1 olmak iizere stil takimi ve
stil ortlisiidiir. Stil takimi, kahve giigtimii ve stil legeninden olugmaktadir.

Gorsel 3- Kahve Giigiimii Gorsel 4- Stil Takimi

(https://artam.com/muzayede/282) (https://artam.com/muzayede/282)

I¢inde kahve bulunan stil giigiimii, kenarlarindan ii¢ zincirle askiya alinan ve ortasindaki kii¢iik ¢ukurda koz
olan atesin {izerine konurdu. Boylece dnceden pisirilen kahve uzun siire sicak kalirdi. Yuvarlak stil legeninin
kenarlarinda takili olan ii¢ zincir yukarida bir halkada toplanir ve bu halkadan tutularak tasinirdi. Genellikle
stil takim1 glimiis, tombak, pirin¢ ya da bakir gibi madenlerden iiretilse de tiim bunlar aslinda ailenin varlik
durumuna gore degismekteydi.
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Stil Grtiisii ise altin, sirma, inci, elmas ya da pul ve boncuk gibi degisen malzemelerle islenen 6zel bir ortiiydii.
Bitkisel kompozisyonlardan olusan motiflerle islenen ortlii kirmizi, yesil, mor, sar1, mavi, beyaz gibi renkli
ipek, kadife gibi kumaslardan yapilirdi. Ortiiniin arkasi dahi ipek kumasla kapli olup kenarlara simden sagak
uygulanirdi. Elbette ki bu durum da ailenin varlik durumuna gore degiskenlik gostermekteydi.

Gorsel 6- Stil Ortiisii (19.yy.)

(https://www.researchgate.net)

Gorsel 5- Stil Ortiisii (19.yy.)

Stil takimiyla kahve ikrami “kahveci glizeli” olarak ifade edilen {i¢ geng kiz tarafindan yapilirdi. Kizlardan biri
stil takiminu, biri stil ortiisiinii digeri de kahve tepsisini ve fincanlar tasirdi. Iginde kahve fincani ve zarflar
bulunan tepsiyi tasiyan kiz, stil ortiisiinii kenardan iki eli ile 6nliik gibi 6niinde tutar, ikinci kiz stil takimin
getirirdi. Ugiincii kiz tepsiden porselen fincani alir, stildeki giigiimden kahveyi doldurur, fincan1 altin, tombak,
glimiis veya porselen zarfa yerlestirir, zarfin ayagindan iki parmagi ile tutarak tek tek misafirlere ikram ederdi.
Bu geleneksel ikram s6leni bazen 20-25 dakika siirerdi. Bu tdren ge¢miste diigiin, bayram ve kandiller gibi
Ozel giinlerde yapilmaktaydi. Bu térenin aynisi geng erkekler tarafindan erkek konuklara da yapilmistir (
http://kahveolog.blogspot.com/2013).

18.yy.’da Istanbul’da terciiman olarak bulunan Ermeni asilli D’ohsson, birbirlerini ziyaret eden gerek elit
kesim gerekse halkin ilk kahve ikramindan sonra ziyaret uzun siirerse ikinci hatta tiglincii kez kahve ikram
ettiklerinden bahseder. D’ohsson, kahve fincanin kulpsuz olmasi nedeniyle ellerini sicaktan korumak i¢in
kahvenin zarfli fincanlarla sunuldugunu ve bu zarflarin da varlik durumuna gore bakirdan, giimiisten oldugunu
belirtmistir. Dahas1 D’ohsson altin veya giimiis islemeleri olan cezvelere, zengin desenlere sahip ortiilerin
kullanildig1 tepsilere ve bu tepsilerle ikram edilen fincanlara da rastladigindan bahsetmistir (D'ohsson, 2020:
54-57).

Kahve sunum torenlerinde kullanilan stil takimi ve ortiisii disinda kahve fincanlart da oldukca 6nemli bir yere
sahiptir. Kahve sunumu i¢in kullanilan fincanlarda en sagliklt malzeme olan seramik ya da porselen segilirdi.
Gilintimiizde de hala bu malzemelerden yapilan kahve fincanlar1 tercih edilmektedir. Kahve tiikketiminin yogun
bir sekilde basladigi yillarda 6zellikle Osmanli sarayinda ithal porselen fincanlarin yami sira Iznik’te,
Kiitahya’da ve Istanbul Tophane semtinde iiretilen fincanlar da kullanilirdi. Ozellikle 19.yy.’da Tophane’de
Liileciler carsisinda iiretilip satilan Tophane Isi Fincanlar1 olarak bilinen fincanlar, olduk¢a sevilmis ve
kullanilmistir. Bu 6zel {iretimlerin disinda iznik atdlyelerinde de saraya dzel iiretimler yapildigi bilinmektedir.
Ayrica 18. yy. Kiitahya ¢ini at6lyelerinde de ¢ok 6zel kahve fincanlar iiretilmis ve bolca kullanilmistir
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Girsel 7- Tophane Isi Kahve Takimi (19.yy.) ~ Gorsel 8- Tophane Isi K“ahv'edan _( 1'9-}’}’-)
(Topkap1 Saray1 Miizesi Arsivi) (Topkapt Saray1 Miizesi Arsivi)

KUTAHYA DONEMIi KAHVE FINCANLARI

18.yy. Osmanli’da kahve tiiketiminin giinliik hayatta oldukca popiiler oldugu bir dénemdir. Kahvenin
toplumun her kesiminde sevilir ve igilir olmasi 6zellikle kahve fincanlarinin iiretimde ¢esitlenmesine ve
¢ogalmasina neden olmustur. 18.yy.”da kahve tiiketimi giderek genislemis Bati’da ve Dogu’da yaygilasmigtir
(Standage, 2018, s. 140). Bu yayilim kahvenin yeniden bi¢imlendirdigi sosyal ve toplum hayatinin yani sira,
ticari baglantilarin da gelismesine imkan saglamustir (Ozkogak, 2018: s. 27).

18.yy.’da kahve sadece dig mekanlarda degil i¢ mekéanlarda da oldukga ilgi goriiyor ve tiiketiliyordu. Kahvenin
ozellikle yemeklerden sonra metal zarflarin igindeki porselen fincanlarda tiiketilmesi, zamanla keyif ve zevke
hitap eden kahve fincani tasarimlariin da ¢ogalmasina neden olmustur. Belki de bu durum 18. yy. Kiitahya
fincanlarinin ¢ok talep edilmesini saglamistir (Vroom, 2015: s. 164-166, 174).

Gorsel 9- Kiitahya kahve fincan1 (18.yy.) Gorsel 10- Kﬁta‘l'lya kahve fincani (18.yy.)
(Gok, 2015:32) (Gok, 2015:27)

16.yy.’da kahvenin Osmanli’da tiiketimi yaygimlastiginda Iznik ve Istanbul atdlyelerinde fincan iiretimi
baslamis ancak porselen biinyenin hammaddesi olan kaolenin Kiitahya’da bol miktarda olmasi nedeniyle bu
fincanlar Kiitahya at6lyelerine siparis edilmistir (Kiirkman, 2005:129). Bazi Osmanl arsiv belgelerinde
17.yy.’da Kiitahya isi kahve fincanlarinin {iretiminden s6z edilmektedir. Hatta 17.yy. Kiitahya ¢ini {ireticileri
ile donemin Iznik at6lyeleri arasinda yasanan sorunlarla ilgili bazt Osmanl belgeleri de vardir. Bu belgelerden
birinde, Kiitahya kadisina yazilan bir fermanda (1607-1608) Kiitahya’daki fincancilarin iznik’teki kasicibastya
boray1 (soday1) eskiden oldugu gibi narh fiyat: iizerinden gondermeleri emredilmistir. Iznik ile Kiitahya
arasinda anlasmazlik oldugunu gosteren 1600 tarihli narh defterinde ise Iznik seramiklerinin kalitesinin
diismesine bagl olarak, Kiitahya seramiklerinin Istanbul pazarina girdigi ve iznik iiriinlerinden daha pahaliya
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satilmaya baslandigindan bahseder (Ogel, Z. & Soley, 2014: 16-17). Bu da 17.yy.’da Kiitahya’da fincan
iiretiminin oldugunu ve hatta birtakim sorunlar yasandigini gosterirken 18. yy. ‘a gelindiginde iiretimin devam
ettigini ancak degisen sorunlarla kars1 karsiya olundugunu yazili belgelerden 6grenmekteyiz.

Ayrica H.1178/M.1764 tarihli bir Osmanl arsiv belgesinde fincanci esnafi ile devlet arasinda yapilan erken
tarihli bir anlasmadan bahsedilir'. “Fincancilar anlasmas1” olarak bilinen bu anlasmaya gére, usta ve kalfalar
sipariglerin diginda iiretim yapamayacak ve belirlenen fiyatlar1 kabul edecekler, ayrica evlerinde veya bagka
bir yerde gizlice fincan ve baska objeler yapip satamayacaklardir. Osmanli arsiv belgelerinde yer alan bu
anlagsma donemin Kiitahya kadis1 Serif Abdullah huzurunda 69 kalfa 34 ustanin katilimiyla imzalanmistir
(Kiirkman, 2005:84).

18.yy.’dan 20.yy.’a kadar Tiirk ¢ini sanatinda sanatsal agidan 6nemli bir boliimii olusturan Kiitahya ¢ini ve
seramikleri, zengin form ¢esitliligi ve farkli siislemeleriyle dikkat ¢ekmistir. Kahvenin kesfiyle yiizlerce yil
stiren kiiltiirel hareketlilik Kiitahyali ¢ini ustalarinin iiretimlerinde etkili olmustur. Kiitahya ¢ini ve seramik
{iretimi, 16.yy. Iznik ¢ini ve seramik iiretiminden farkli olarak halk icin {iretilmistir. Bu nedenle 18.yy. Kiitahya
¢ini ve seramik Uretimi genellikle halkin giinlilk hayatinda kullanabilecegi form gesitliligi ile dikkat
¢ekmektedir. Tabaklar, kaseler, fincanlar, siirahiler, tepsiler vb. gibi sayisiz form, giinliikk hayatin rutinlerinin
vazgecilmezi olmustur. Kahve fincanlari, kahve kiiltiiriiniin gelismesinde oldukg¢a 6nemli bir eksende olup bu
iiretilen fincanlar, mavi-beyaz dekorlu ve dipleri imzali olan donemin iinlii Viyana, Saksonya ve Cin
porselenlerinin taklitleridir demek de yanlis olmaz (Kiirkman, 2005:129). Kiitahya’da iiretilmis olan bu
fincanlarin giinlimiize kadar ulasmis 6rneklerinde, tireten atdlyenin ya da ustasinin imzasi yer almaktadir.

Gorsel 11- Kiitahya kahve fincani (18.yy.) Gorsel 12- Kiitahya kahve fincan1 (18.yy.)
Yiiks.:4,3cm A. Cap:6,5cm Yiiks.:4,5cm A. Cap:6,5cm
(Kiirkman, 2005:132) (Kiirkman, 2005:132)

18.yy.’da Kiitahyali ¢ini ve seramik ustalari her kesimden halkin alabilecegi ve kullanabilecegi iiretimler
yapmuslardir. Cin porselenlerinin pahali ama Kiitahya islerinin ucuz olmasi1 Osmanli cografyasinda daha da
yayilmasina imkan vermistir (Gok, 2015:20).

Kiriml *ya gore, 18. yy. Kiitahya’sinda {iretilen kahve fincanlarinin ucuz olmasi iiretimi ve talebi arttirmistir
(Kirimli, 1981:104). Bu durum 18. yy. arsiv belgelerine gore, yogun iiretim beraberinde fincan {iretimi ve
hammadde saglanmasi konusunda Kiitahyali ¢iniciler arasinda sorunlar yasatmistir. 1702 tarihli Kiitahya sicil
belgesinde, Kiitahyali ¢iniciler arasindaki hammaddeye iliskin olarak boraksin ulasimi, dagitimi ya da
paylasimina iliskin yasanan haksizliklara yonelik sorunlarla ilgili sikintilardan bahsedilmektedir (Giingor,
2006:195).

! Bkz.: Kiitahya Ser’iye Sicili, Cilt 3, Hiikiim: 229 (Kiirkman, 2005:82)
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18.yy. Kiitahya ¢ini ve seramik iiretimi acisindan olduk¢a dnemli bir dénemdir. Bu yiizyilda Kiitahya’daki
gayrimiislim ve Miisliiman kesimden olugan kozmopolit toplum yapisi ¢ini ve seramik iiretimindeki zengin
form ve desen mozaiginin olugmasinda kuskusuz en 6nemli etkendir. Dénemin ¢ini ve seramik atdlyelerinin
cogu Ermeni aileler tarafindan idare edilirdi (Oney, 2014: 565-576; Gok, 2015:18). Ermeniler, Selguklu
devletinin dagilmasindan sonra bu bdlgede mirasgt olmuslardi. Germiyanoglulart Beyligi doneminde
Ermenilerin, yaklasik 50 haneye sahip olduklar1 ve bunlarin gesitli sanatlarla ugrastiklar1 bilinmektedir.
Bolgede yasayan Ermenilerin yarisi terzilikle ugrasiyorsa diger yarisi da ¢inicilikle ugragsmaktaydi (Kiirkman,
2005:84).

Kiitahya ¢ini ve seramikleriyle dzellikle fincanlar 18.yy.’da bolgeye gelen yabanci seyyah ve ¢esitli tiiccarlarin
ilgisini ¢ekmistir. Fransiz tiiccar Paul Lucas 1715’te Fransa’ya gonderdigi bir mektupta, Kiitahya isi bir diizine
tabaklartyla birlikte kahve fincani ile giilabdan, kalemlik ve tuzluk aldigindan bahseder (Gok, 2015:18).

18.yy.’da Kiitahya seramiklerinin sadece Osmanli cografyasinda degil ayn1 zamanda Avrupa’da da popiiler
oldugunu gosteren birgok belge bulunmaktadir. Nitekim Fransa’nin Izmir Konsolosu Claude Charles de
Peyssonel, 1753’te Kirim’a bir gorevle gonderildiginde yazdigi mektupta, cesitli Kiitahya isi mallarin ve
ozellikle 200 sepet Kiitahya isi kahve fincaninin perakende usulii satildigini ve ¢ok kar getirdigini belirtmistir
(Ogel, Z. & Soley, 2014:18).

Kiitahya fincanlar1 {iretim malzemesi bakimindan beyaz ya da krem rengi bir biinye yapisina sahiptir. Camur
carkinda ya da kalip teknigiyle sekillendirilen ve astarli olan bu iirlinlerin siislemede ¢ogunlukla seffaf siraltina
¢ok renkli kompozisyonlar uygulanirken, seffaf renkli (firuze gibi) siraltina siyah renkle siisleme yapilmistir.
Bunlar1 yani sira ajur ve oyma tekniginin uygulandigi fincan zarflar1 da vardir.

[¢) 1 = 3 =+ S5

Gorsel 13- Kiitahya kahve fincan1 (18.yy.) Gorsel 14- Kiitahya kahve fincani (18.yy.)
Yiiks.:5,4 cm A. Cap:6,4cm (soldaki) Yiiks.:4,2cm A. Cap:6,2cm
Yiiks.:4,2cm A. Cap:6,8cm (sagdaki) (Gok, 2015:61)

(Kiirkman, 2005:135)

18.yy. ilk yarisindan itibaren iiretilen ve kendine 6zgii teknik ve form cesitliligi olan bu fincanlarin ¢ogunun
kulpsuz olmasi ve zarflarmin da seramikten tretilmesi adeta donemi ayricalikli hale getirmektedir. Genellikle
kahve fincanlar1 halka kaideli, can govdeli, disa doniik agizli form yapisina sahiptir. Beyaz/krem ¢ini gamurlu
ve astarli bu fincanlar seffaf renksiz siraltina kobalt mavisi, sari, yesil ve toprak kirmizisi tonlarinda desenler
boyanirken siyah konturla bu desenler ¢ergevelenmistir. Bu desenler ¢igek dallari, yapraklar, benekler, balik
pulu, testere kenarl sivri uglu yapraklar ve stilize kum saati motiflerinden olusmaktadir. Baz1 6rneklerde yer
yer kazima teknigi ile olusturulan kafes taramalari da goriiliir (Akalin&Bilgi, 1997:33).
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Gorsel 15- Kiitahya kahve fincan1 (18.yy.) Gorsel 16- Kiitahya kahve fincani (18.yy.)
(Kiirkman, 2005: 135) (Kiirkman, 2005: 132)

Kahve fincanlarinda ¢ok fazla form ¢esitliligi gdstermemekle beraber kiiresel ve konik bi¢cimli gévde yapisina
sahip agizlar hafif disa ¢ekik olanlarla kendinden zarfli olanlar1 da mevcuttur (Gok, 2015:21).

& I S (N NS AN - i .;gﬁ
Gorsel 17- Kiitahya kahve fincan1 (18.yy.) Gorsel 18- Kiitahya kahve fincani (18.yy.)
(Gok, 2015:70) Yiiks.:4,2cm A. Cap:6,7cm
(Bilgi, 2005:30)

Gorsel 19- Kiitahya kahve fincan1 (18.yy.) Gorsel 20- Kiitahya kahve fincani (18.yy.)
Yiiks.:4,3cm A. Cap: 6,5cm Yiiks.:5,6cm A. Cap: 6,6cm
Fincanin zarfa yapisik modeli Fincanin zarfa yapisik modeli
(Kiirkman, 2005: 135) (Gok&Soley, 2015:45)
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Zarfli fincanlar grubu, zarfi seramik olanlar veya zarfi iistiine yapisik olanlardir. Bu 6rneklerde, fincanin igine
oturtuldugu ajurlu seramik zarflar, fincanin zarfa yapisik oldugu formlar ve zarfin hem fincana yapisik hem de
ajurlu olanlar1 vardir. Ayrica bazi kulpsuz fincanlara zarfi glimiis ya da tombaklanmis bakirdan olmak iizere
farkl1 madenlerden iiretilen zarflarda mevcuttur.

Gorsel 21- Kiitahya kahve fincani (18.yy.) Gorsel 22- Giimiis fincan zarfi (19.yy.)
Yiiks.:4,3cm A. Cap:6,5cm Yiiks.: 4,5cm, Kaide Cap1:2,6cm, A. Cap: 5-4 cm
Tombak zarf (Gok&Soley, 2015:49)

(Kiirkman, 2005:134)

Bu donem Kiitahya donemi kahve fincanlarinda tabakli normal boyutta olanlarin diginda tabakli yiiksek
boyutta iiretilenlere de rastlanmaktadir.

Gorsel 23- Kiitahya kahve fincan (18.yy.)
Normal boy fincan ve tabagi
Yiiks.:4,2cm A. Cap:6,2cm
(Kiirkman, 2005:133)
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Gorsel 24- Kiitahya kahve fincan (18.yy.) Gorsel 25- Kiitahya kahve fincan (18.yy.)
Yiiksek boy tabakli fincan Normal boy fincan ve tabagi
Fincan: Yiiks.:8,2cm A. Cap:6,8cm Fincan: Yiks.:4,9cm A. Cap:9,2cm
Tabak: Yiiks.:3,5cm A. Cap:11,5¢cm Tabak: Yiiks.:2,2cm A. Cap:10,3cm
(Kiirkman, 2005:131) (Akalin&Bilgi, 1997:30)
SONUC

Osmanlida ortaya cikan Tiirk Kahvesi, kiiltlirimiiziin ve giindelik hayatimizin vazgecilmez igecegi olurken
tim diinyada Tiirk Kahvesi adiyla yayilmistir. Osmanli cografyasinda ilk ¢iktiginda dinsel yasaklamalara
hedef olsa da giderek Osmanli hayat tarzini derinden etkilemis ve bir kiiltiiriin dogmasina sebep olmustur. Bu
mucizevi igecek aligkanlik yaratan kimyasiyla adeta insanlari bir araya toplayan kiiltiirel bir bagin olusmasinda
etkin bir rol oynamistir ve oynamaya devam etmektedir.

16.-17.ylizy1l Osmanli dénemine ait kahve fincan 6rnekleri olduk¢a azdir. Arsiv belgelerinde ve bazi graviir
ve minyatiirlerde goriilen fincanlar ise ¢ogunlukla Cin ya da Avrupa’dan ithal porselenler olabildigi gibi ¢ok
az1 da muhtemelen Iznik {iretimi fincanlardir. Osmanl sarayinda kullanilan fincanlarin sayilarinin zamanla
artmasi kahve kiiltiiriniin ne kadar ilerlediginin gostergesidir. Zamanla ¢ok begenilen ancak maliyetleri bir o
kadar yiiksek olan Cin porselenleri, Kiitahyali ¢iniciler tarafindan taklit edilmeye baslanmis ve ¢ok ragbet
gormiistiir. (Gok, 2015:21) 18.yiizy1l Kiitahya ¢ini ve seramik sanatinin form repertuvarinda 6nemli bir yere
sahip olan kahve fincanlari, kendine 6zgii siisleme unsurlar1 ve formlariyla doneme damgasini vurmustur.

Avrupa tlkeleri basta olmak {lizere diinyanin dort bir tarafindan farkli toplumlarin farkli pisirim ve sunum
teknikleriyle icilen Tiirk Kahvesi, 2013’te UNESCO Somut Olmayan Kiiltiirel Miras listesine girmeye hak
kazanmustir. (http://www.bongardicoffee.com/2021).

Tiirk Kahvesi hazirlanisi, kendine 6zgii sunum ve ikram gelenegiyle Osmanli’dan giiniimiize kadar gelmistir.
Kahve torensel sunum arag¢ ve geregleriyle stil takimi, Ortiisii, cezvesi ve fincanlaryla hafizalardan ve yazil
tarihten silinmeyecek bir gegmisi bize armagan etmistir. Gegmisin geleneksel izlerini ve varligini giiniimiize
tastyan kahve fincanlari ise Tiirk Kahvesi igmenin zevkinin vazgecilmez bir aract olmaya devam etmektedir.
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OZET

Son yillarda gelismekte olan yeni nesil kahve anlayisi ile geleneksel Tiirk kahvesi tiiketim kiiltiirli arasindaki
uyumlanma siirecinin goézlemlenmesi, Tiirk kahvesinin kiiltiirel baglamda siirdiiriilebilirliginin anlasilmasi
bakimmdan Onemlidir. Giliniimiiz kahve kiiltiirii hayatimiza yeni deneyimler sunmaktadir. Deneyimler
cogunlukla kahvenin tiikketim bigimi ile ilgili olmakla beraber; kahve i¢ilen mekan, kahve i¢cimi i¢in kullanilan
nesneler, servis ve diger etkilesimsel aracilarla biitiinciil olarak ele alinabilir. Kahvenin giiniimiiz toplumunda
iistlendigi sembolik deger, kullanici, mekan ve deneyim tasarimlarinda 6ne cikmaktadir. Ote yandan
geleneksel Tiirk kahvesi ve ilintili kiiltliriniin giinliik yasantimizda 6nemli yeri olan bir ritiiel oldugunu
s0ylemek miimkiindiir.

Bu calisma yeni nesil kahve deneyiminin geleneksel Tiirk kahvesi kiiltiiriine entegrasyonuna odaklanacak,
orneklem olarak secilen Tiirk kahvesi firmalarimi tasarim gergevesinden inceleyecektir. Tasarim cergevesi
altinda iiriin, mekan ve deneyim tasarim analiz edilecektir. Uriin tasariminda kahve i¢imi i¢in kullanilan
nesnelerin, mekan tasariminda kahve igilen /sunulan mekanlarin analizi yapilacaktir. Deneyim tasarimi
baglaminda ise yenilik¢ilik ve geleneksellik eksenlerinden karsilastirmali ¢oziimlemeler yapilmasi
hedeflenmektedir. Kullanici profili (tercih eden yas aralifi, cinsiyet), deneyim tasarimi, lirlin ve mekén analizi
gibi bagliklarda incelenen firmalar karsilagtirllmigs ve geleneksellik ile gilinlimiiz arasinda bir koprii
kurulabilmesi saglanmistir. Calismanin sonuglarinda Tiirk kahvesinin de yeni nesil kahvecilikte oldugu gibi
geng kullanici kitlesine iiriin ve mekan aracilariyla etkilesime gegebilecegi goriilmiistiir. Bu baglamda Tiirk
kahvesi ritiielinin giincelligini kaybetmeden siirdiiriilebilecegi ve gelecek nesillere bu kiiltiiriin aktarilabilecegi
varsayilmaktadir.

Anahtar Kelimeler: Tiirk Kahvesi, Yeni Nesil Kahvecilik, Deneyim, Deneyim Tasarimi, Siirdiiriilebilirlik

ABSTRACT

It is important to observe the harmonization process between the new generation coffee concept that has
developed in recent years and the traditional Turkish coffee consumption culture, in order to understand the
sustainability of Turkish coffee in the cultural context. Contemporary coffee culture offers new experiences to
our lives. Although the experiences are mostly related to the consumption style of coffee; the surrounding
space where coffee is drunk, the objects which are used to drink coffee, the service and other interactive media
can be considered holistically. The symbolic value of coffee in current society comes to the fore in user, space
and experience designs. On the other hand, it is possible to say that traditional Turkish coffee and its culture
is a ritual that has an important place in our daily life.

This study will focus on the integration of the new generation coffee experience into the traditional Turkish
coffee culture. Case studies will be conducted in order to examine the selected Turkish coffee companies on
behalf of their samples. Product, space and experience design examples will be analyzed under the design
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framework. The analysis of the objects used for coffee drinking and the places where coffee is served will be
evaluated within case studies. In the context of experience design, it is aimed to make comparative analyzes
from the axes of innovation and tradition. The companies examined under the headings such as user profile
(preferred age range, gender), experience design, product and space analysis were compared and a bridge was
established between tradition and today. In the results of the study, it has been seen that Turkish coffee can
interact with the product and space intermediaries for the young user group, as in the new generation coffee
business. In this context, it is assumed that the Turkish coffee ritual can be maintained without losing its value
and this culture can be transferred to future generations.

Keywords: Turkish Coffee, New Generation Coffee Making, Experience, Experience Design

GIRIS
Tiirk Kahvesinin Toplumdaki Izleri

Tiirk kahvesinin Anadolu topraklarina gelmesi yaklasik 600 yil 6nce gergeklesmistir. Kahve kiiltiirti Tiirk halk:
i¢in 6nemli bir ritliel olmustur. En 6ncelikli olan 6glinlerden biri olan kahvalti kelimesinin kahveye altlik olan
0gln olarak tanimlandig1 bilinmektedir. Bu sebeple Tiirk kiiltiiriinde énemli bir yer edinmis olan kahve
hayatimizin her aninda, 6zellikle 6nemli gilinlerinde yer almaktadir. Misafirliklerde, kiz isteme térenlerinde,
bayramlarda, bulusmalarda kahve ikram edilmektedir. Bu sebeple sosyolojik agidan da insanlar birbirine
baglayan soyut bir simge haline geldigi de sdylenebilmektedir. Tiirk kahvesi 2013 yilinda Birlesmis Milletler
Egitim, Bilim ve Kiiltiir Kurumu (United Nations Educational, Scientific and Cultural Organization
[UNESCO]) tarafindan “’Somut Olmayan Kiiltiirel Miras®’ kabul edilmistir. Insanlar bir kahve etrafinda sohbet
eder, vakit gegirir ve paylasimda bulunurlar. Sadece tiiketilen saglikli bir igecek degil bir sohbet eslikgisi olarak
da tanimlanmaktadir. Bu da Tiirk kahvesini bir baglayic1 6ge olarak 6zel kilmaktadir.

Asik’mn makalesine (2017) bakildiginda, Tiirk kahvesinin hazirlanmasi, igimi servis sekli ve ozel
ekipmanlariyla diger kahve tiirlerinden ayrildigi gériilmektedir. Tiirk kahvesi diinyada telvesi ile birlikte ikram
edilen tek kahve ¢esidi olma 6zelligine sahiptir. Bol kopiigii, yaninda ikram edilen suyu ve lokumu ile birlikte
gecmisten gelecege 6nemli bir sosyal ve kiiltiirel mirasimiz oldugu vurgulanmistir. Ayn1 zamanda makalede
iilkemizin tanitiminda 6nemli bir gastronomi araci oldugu séylenmistir (Asik, 2017).

Zaman igerisinde kahvenin giinliik yasamda vazgegilmez bir icecek halini almasi diger kiiltiirlere kiyasla daha
fazla ceside sahip olmasim saglamistir. Tiirkiye’de kahve bitkisi yetismemesine ragmen Tiirk topraklar
kendine 6zgii bir kahve kiiltiirii edinmis ve bunun diger topraklara ulagmasma da imkan tanmmistir. Tiirk
kahvesi kulplu ve kulpsuz fincanlarda servis edilmekte ve kendine 6zgii pisirme yontemlerine sahip oldugu
bilinmektedir. Yapimindan sunumuna kadar geg¢en asamalarda kendine Ozgii mutfak araclarinin da
tasarlanmasina olanak saglamistir. Aym1 zamanda kahvenin tiirkii, ezgi ve atasozleri gibi sozel halk kiiltliriinde
de yer almasi kendisine verilen 6nemi gostermektedir (Kiicliikkomiirler ve Karakus, 2009).

20. yazyil bagt Osmanl, 19. yuzyil

Bakir Gimus
yuk. 20 cm ¢.10cm
1BB Sehir Mizesi, 3789/2 TSM, 16/29

Sekil 1: Osmanli Dénemi Cezveler, Bir Tasim Keyif — Tiirk Kahvesinin 500 Yilluk Oykiisii

Tiirk kahvesi sadece baghi basina kiiltiirel bir 6ge olmasinin yani sira sunum sekli ve arag geregleri ile de
kiiltiirel degerler barindirmaktadir. Bakir ve glimiis cezveler, kahve 6glitme araglari, fincanlar, yaninda ikram
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edilen serbetler ve lokumlar basli basina birer kiiltiirel deger olmuslardir (Sekil 1). Bu 6geler ile birlikte Tiirk
kahvesinin 6giitiilmesi, kavrulmasi, pisirilmesi, sunumu bir ritiiel haline gelmistir.

Yeni nesil kahve deneyimi

Glintimiizde gilincel kahve kiiltiirii ve anlayis1 giin gegtikce degisim gostermektedir. 1. Nesil, 2. Nesil, 3. Nesil
kahve deneyimi gelecek giinlerde yerini 4. Nesil kahve deneyimine birakmak {izeredir. Giiler ve arkadaslari
(2020), 1. 2. ve 3. Nesil kahve deneyimlerini malzemenin kalitesi, sembolik kalitesi ve hizmet kalitesi olarak
ii¢ baslikta incelemislerdir. Calismada bir tablo hazirlanmistir ve bu tablo incelenerek c¢ikarimlarda
bulunulmustur. Malzemenin kalitesi incelendiginde 1. Nesil kahve deneyiminde malzemenin kalitesi en
Oonemli parametrelerden biri degildir. Amag kahvenin hizli bir sekilde satin alinarak tiikketilmesi olmustur. 2.
Nesil kahve deneyiminde ise kullanicilara yavas yavas cekirdek tiirleri ve gurme lezzetler tanitilmaya
baslanmis, kahvede 6zellesmeye gidilmistir. 3. Nesle gelindiginde ise gerek malzeme kullanimi gerek ¢ekirdek
secimleri demleme yontemleri Ozelleserek yiiksek kalitede kahve deneyimi hedeflenmistir. Sembolik
kalitelerine bakildiginda 1. Nesil kahve deneyiminde tiiketici kahvenin kékeni ve tiirii ile ilgili bir bilgi sahibi
degildir. 2. Nesil kahve deneyiminde kahve yine kisiye Ozel yapilmamakla birlikte sertifikali kahveler
kullanilmaya baglanmistir. Bu durum da kahve hakkinda daha detayl bilgilere erisilmesini kolaylastirmigtir.
3. Nesil kahve deneyiminde iiretimde seffaflik amaglanmis, kahve hazirlanirken nihai tiiketicinin tiim bu
siiregleri gérmesi saglanmistir. Daha kaliteli kahve gekirdekleri ile tiiketimdeki kalite ve vizyonun da artmasi
hedeflenmistir. Hizmet kalitesi agisindan degerlendirildiginde ise 1. Nesil kahve deneyiminin evde tiiketilebilir
ve ucuza ulagilabilir oldugu ¢ikariminda bulunulmustur. Ortaya ¢iktig1 donem i¢in ucuz ve kolay tiiketilebilir
kahve ihtiyaci1 karsilasa da yillar iginde tiiketici kahvesinin ve hizmetin 6zellesmesini talep etmis ve siireg
sekillenerek degisime ugramistir. Hizmet kalitesi agisindan 2. Nesil kahve deneyiminde 6zellesmis bir kafe
ortamina gecis yapilmis ve burada kahve konusunda egitilerek uzmanlasmis kisilere, yani baristalara ihtiyag
duyulmustur. Artik espresso makinelerinin satis1 hizlanmigtir ve aligveris merkezlerinde, havaalanlarinda,
sehir merkezlerinde bir¢ok subesi bulunan zincir kahve markalari ¢cogalmustir. 3. Nesil kahve deneyiminde ise
bir 6nceki nesilde ortaya cikan baristalarin profesyonellestigini ve en basarili kahveyi tiiketmek ve yapmak
isteyen tiiketicinin daha da bilinglendigi gézlemlenmistir (Giiler vd., 2020).

Yeni agilan kafelerde de olusan bu kahve akimlarina uygun olarak degismekte ve evirildigi gorilmektedir.
Giliniimiizde espresso bazli kahvelerin yaygin olarak tiiketildigi bilinmektedir. Tiirk kahvesi de 1., 2., ve 3.
Nesil olarak adlandirilan bu kahve deneyimlerine uyumlanmaya ¢aligmaktadir. Zincir kahvelerin meniilerinde
de kendine yer edinmeyi basarmis Tirk kahvesi bu sayede kiiresel piyasaya da a¢ilma sansini elde etmektedir.
Starbucks gibi kiiresel bir kahve zincirinin meniisiinde yer bulan Tiirk kahvesi dis tilkelere bu sayede daha
kolay agilmustir.

Kahve zincirlerinin Tirk kahvesini iilke sinirlart disina tanitmasi gibi olumlu etkilerinin yani sira kiltiir
iizerinde olumsuz etkileri oldugu da diisiiniilmektedir. izberk-Bilgin’in c¢alismas1 (2008) incelendiginde,
sosyolojik bir bakis agis1 ile konuyu farkli bir agidan ele aldig1 goriilmektedir. McDonalds, Marlboro, Coca-
Cola, Starbucks gibi kiiresel ekonomide s6z sahibi sirketlerin emperyalizm gevresinde bir politika izlediklerini
belirtmektedir. Ulkemiz topraklarma bunun yansimasi da dildeki yozlasmaya, yerel iireticinin geri plana
atilmasina, Bati kiiltine hayranliga sebep olmaktadir (izberk-Bilgin, 2008). Bu politikalarin sonucunda
kdiltiiriin asimile olmas1 ve yerel {ireticinin, yerel degerlerin dnemini kaybetmesi tehdidi dogmustur. Tiirk
kahvesinin kiiresel ekonomide kendi 6ziinii kaybetmeden yer bulmasi konusunda O6zenle bir strateji
gelistirilmelidir. Kiiresel firmalar ile yurtdisina agilma olanagi elde eden Tiirk kahvesi, ayn1 firmalar tarafindan
asimile olmamalidir.

Kahve ritiieli yillardir siiregelen bir kiiltiir olmasinin etkisi ile farkli beklentileri ve talepleri de beraberinde
getirmistir. Glnlimiizde yeni jenerasyonun beklentileri de géz Oniine alindiginda kahvenin tadi ve kalitesi
kadar, nasil sunuldugu, nasil bir atmosferde kahve deneyiminin yasandigi da 6nemli hale gelmistir. Yu ve
Fang’mn aragtirmasina (2009) gore kahve deneyiminden memnun kalma konusunda miisterinin ve mekanin
cevresinde sekillenen birgok parametre mevcuttur. Arastirmalarinda iiriin kalitesi, servis kalitesi, markalasma,
konum, fiyatlandirma ve baglamsal deneyim degerlendirilen basliklar bulunmaktadir. Bunlar mekanin genel
olarak degerlendirmesi konusunda yarar saglasa da 6nemli bir diger noktanin miisterinin degisen kosullar:
oldugunu belirtmiglerdir. Miisterinin maddi gelirinin degismesi ya da mekanin farkli maddi gelire sahip
miisteriler tarafindan algilanmasinda farkliliklar oldugu goézlemlenmistir. Bu baglamda deneyimin sadece
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deneyim tasarimi ile ilgili degil deneyimleyecek kisiler ile de ilintili oldugu sonucuna varilmistir (Yu & Fang,
2009).

Tiirk Kahvesinin Giiniimiizii Yakalama Girigimleri

Tik kahvesi tim bu degisim ve gelisim siireclerine teknolojik gelismeler ile birlikte dahil olmaya
caligmaktadir. Espresso bazli kahveler igin kullanilmakta olan kapsiil kahve makineleri hayatimiza son
senelerde girmis ve 6nemli bir yer edinmistir. Caroline Kog¢ un kurucusu oldugu Tiirk kahvesi markasi olan
Selamlique ve Tirkiye’nin 6ncii teknoloji firmalarindan olan Argelik is birligi ile Tiirk kahvesi 6zelinde bir
kapsiil makine gelistirilmistir (Url-1). Bunun yan1 sira bir¢ok teknoloji markasimin da Tiirk kahvesi 6zelinde
gelistirdigi kahve makineleri mevcuttur. Manuel pisirme tekniklerinden ilham alinarak tasarlanan bu makineler
giin icerisinde sik sik kahve tiiketen Tiirk tiiketiciler i¢in kolaylik saglasa da gelen turistler ve yabanci
tiiketiciler i¢in geleneksel pisirme ekipmanlari ve yontemleri daha dikkat ¢ekici olmaktadir.

Tiirk kahvesinin glinlimiizde makinelerde pisirilmesi giinliilk yasamda bir kolaylik saglamaktadir. Ancak tek
katkis1 kolaylik saglamasi olmamustir, gelisen teknoloji ile birlikte tilke topraklarindan ¢ikarak yurtdisinda da
yerini almig ve kahve tiiketiminin artmasini saglamistir (Basarir, 2005).

Ancak yapilan aragtirmalardan bazilar1 gostermektedir ki teknoloji ve makinelesmenin Tiirk kahvesi deneyimi
iizerinde olumsuz yansimalart da bulunmaktadir. Ozdemir Uggun’un arastirmasina gore (2019) Tiirk
kahvesinin 6ziiniin ve en 6nemli giiciiniin igecekten ziyade bir gelenek haline gelmesi oldugu belirtilmistir. Bu
globallesen ve degisen diizen igerisinde gerekli pazarlama faaliyetleri tasarlanmalidir ve bunu yaparken diger
zincir kahvecilerin politikalar1 bire bir alinmadan gerekli diizenlemeler gergeklestirilmelidir. Ozgiin degerini
kaybetmeden diinyaya ag¢ilabilmek ve varligini siirdiirebilmek adina yapilacak olan ¢aligmalar Tiirk kahvesinin
gelecegi icin 6nemli bulunmaktadir (Ozdemir Uggun, 2019).

Giliniimiizde 3. Nesil kahve ve 3. Nesil kahvecilik terimleri sik rastladigimiz terimler arasinda olmuslardir. 3.
Nesil kahve deneyimi sunan kafelerin ortak 6zelligi kendi kahve g¢ekirdeklerini kavuran ve gesitli demleme
yontemleri ile kahveleri servis etmektir. Kahveye saygi olarak da adlandirilan bir kahvecilik anlayist
olmustur (Url-2). Tiirk kahvesi 6zelinde servis veren mekanlar senelerdir 3. Nesil kahvecilik felsefesi ile
paralel hareket etmektedirler.

ARASTIRMA VE BULGULAR

Bu calismada farkli 6zelliklere sahip kahve deneyimi sunan ii¢ adet kahve mek&ninin farkli parametreler
dogrultusunda karsilagtirilmasi ve incelenmesi amaglanmigtir. Parametreler belirlenirken Tiirk kahvesinin
gelisim ve degisim siireci goz oniinde bulundurulmustur. Parametreler; yas araligi, cinsiyet, deneyim tasarimi,
iirlin ¢esitliligi ve mekan atmosferi olarak belirlenmis ve tiim bu ¢ikarimlar kigisel gozlem ve analiz ile
olusturulmustur. Karsilagtirmanin saglikli ve basarili sonuglar vermesi ig¢in birbirinden farkli kullanici
profillerine ve farkli mekéansal ozelliklere sahip ii¢ adet kahve mekam secilmistir. ilki daha geleneksel
ozellikleriyle 6n plana ¢cikan Mandabatmaz Tiirk kahvesi (Istanbul), bir digeri Kirkfincan Kafe (Izmir) ve son
secilen Velvet Galata (Istanbul) isimli mekanlar olmustur. Mandabatmaz Tiirkiye’deki geleneksel kahve
kiiltiiriinii yansitan bir mekan oldugu icin segilmistir. Kirkfincan Istanbul disinda Izmir’de bulunmasi ve
genglerin ortak bulugsma noktalarindan biri olmasi nedeniyle secilmistir. Velvet Kafe Galata isimli mekéan da
merkezi konumu ve etrafinda bulunan diger isletmelerden farkli bir konsepte sahip olmasi nedeni ile
sec¢ilmistir. Bu mekanlar Tirk kahvesinin gelecek nesillere aktarilmasi konusundaki katkilar1 géz Oniine
alinarak degerlendirilmislerdir.

Mandabatmaz, Istanbul

Istanbul’da Beyoglu ilgesinde yer alan Istiklal Caddesi’nde bulunan Mandabatmaz 1967 yilinda kurulmustur
(Url-3). Oncelikle etrafindaki diikkan ve is yerlerinden miisteri cekmeye baslayan mekan zamanla adini
duyurmus ve popiiler hale gelmistir. Mekanin bu kadar sicak ve i¢ten bulunmasinin ve popiilerlesmesinin ana
sebebinin kahveleri hazirlayan ve sunan Cemil Filik oldugu tiiketiciler ve etraftaki is yeri sahipleri tarafindan
belirtilmektedir. Alan olarak kiigiik bir mekana sahip olan marka geleneksel bir i¢ mimari tasarima ve
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kullanilan ara¢ geregler gercevesinde degerlendirildiginde ise olduk¢a geleneksel kalmaktadir. Calisanlarin
giiler yiizii ve iyi hizmeti ile birlikte basarisinin artti31 diisiiniilmektedir. isim hikayesine bakildiginda ise gelen
miigterilerin “Bu kopiikte manda bile batmaz!” tabirini kullanarak isim konusunda markaya oncii oldugu
soylenmektedir. Kullanici profili olarak bir¢ok yas grubundan miisteriye sahip olan mekan genellikle 30-45
yas araligindaki kullanicilarin yogun talep ettikleri bir nokta olmustur. Mandabatmaz diinyanin 35 farkli
iilkesinden gurme programlarina konu olmus, TripAdvisor tarafindan Milkemmellik Sertifikasi ile
odiillendirilerek diinyaya tanitilmistir.

Secilen bu markanin diger mekanlardan en 6nemli farklar1 gelenekselligi hem mekanda hem sunumda hem de
pisirme yonteminde yansitmasi, korumasi ve kendisine ait bir iiriin satisinin yapildigi markaya sahip olmasidir.
Bu noktada secilen diger iki mekéndan farkli olarak daha ¢ok kurumsallastig1 sdylenebilmektedir. Memnuniyet
olarak degerlendirme yapildiginda amacina ve lezzet kalitesine hitap eden mekan, genglerin ve yeni neslin
uzun siire vakit gegirebilecegi yeni nesil kafe anlayisiyla tasarlanmamistir ve bu konuda yenilikg¢i bir ¢abaya
sahip degildir. Gelen misterilerin geleneksellik ve sokak samimiyeti anlayisi ile buraya geldigi ve ¢ok vakit
gecirmeden kahvesini i¢ip mekandan ayrildigi ve dilerse kahvesini satin alabildigi gézlemlenmistir. Bu da
mekanin lezzet ve tecriibe deneyiminin yani sira bir deneyim tasarimi yapmadigi yoniinde ¢ikarim yapilmasini
saglamstir.

Kirkfincan, Izmir

Kirkfincan Izmir’in Alsancak semtinde yer alan, Mandabatmaz gibi kiiciik metrekareye sahip bir kafedir.
Bulundugu semt sebebi ile agirlikli olarak genclerin yogun olarak ziyaret ettigi ve vakit gegirdigi bir mekan
olmustur. Yas aralig1 olarak 20-35 yasim agirlikli olarak ziyaret ettikleri bir kafedir. izmirli bir psikolog olan
Nurgiil Aki tarafindan agilmis bir kafedir. Aki’nin amaci vefat eden annesinin hatirasini yasatmaktir ve bu
sebeple annesinden kalan fincanlar1 mekéninda kullanmaktadir. Kendisi ile yapilan bir roportajda sunlar
sOylemistir: “Kahve bana, sohbeti, anilar1 hatirlatiyor. Biz insanlara bizde 40 y1l hatiriniz var. Bizim de sizde
40 yil hatirimiz olsun diyoruz (Url-4).” Kirk adet fincandan birini segerek Tiirk kahvesi deneyimi
yasanabilmektedir.

Genglerin agirlikli olarak geldigi bir mekanda anne yadigar1 fincanlar ile miisterilere sunum yapilip hizmet
verilmesi eski ve yeni nesil arasinda bir bag olusmasina ve koprii kurulmasina olanak saglamaktadir. Butik ve
kiigiik olan bu isletme popiiler bir marka ya da mekan olmasa da bulundugu bolge i¢in genglerin ugrak bir
noktas1 ve Tirk kahvesi deneyiminin gen¢ yas araligi tarafindan benimsendigi bir mekan olmustur.
Memnuniyet degerlendirildiginde, genclerin bu mekanda keyifle kiiglik gruplar halinde vakit gegirdigi, kahve
ictikten sonra da oturup vakit gegirebilecekleri bir mekan olmustur. Kendi fincanini segme deneyimi,
mekandan fotograf paylasmaniz ile birlikte klinik psikolog olan sahibi Nurgiil Aki tarafindan bir adet
psikolojik terapi seansi hediye edilmesi gibi yeni neslin ilgisini ¢ekebilecek deneyim imkanlart sunmaktadir.
Bu da yeni neslin ilgisini ¢gekmekte ve Tiirk kahvesi ile yakinlasmasini saglamaktadir. Bu mekan diger iki
mekandan farkli kilan da agirlikli olarak yeni nesil kahvecilerde vakit gecirmeyi tercih eden geng kesimin
dikkatini ve ilgisini kendisine ¢ekmesidir.

Velvet Kafe Galata, Istanbul

Velvet Kafe Istanbul’un Beyoglu ilgesinde Galata Kulesi’ne yakin bir konumda bulunmaktadir. Velvet Kafe
deneyim ve kurumsal anlayis olarak sec¢ilen diger iki mekanin da bazi 6zelliklerini tasimaktadir. Kahvalti, tatl
ve igecek servisinin yapildigi kafede i¢ mekan incelendiginde nostaljik izlere rastladigi sdylenebilmektedir.
Tiirk kahvesi sunulan fincanlarda, aileden kalan manevi degeri bulunan objelerde, raftaki dantellerde, hatta
meniide sunulan tath ve yiyeceklerde de geg¢misin izleri ve tarihi doku kendini hissettirmektedir. Onceki
kusaklar i¢in gegmise bir yolculuk gibi diisiiniiliirken yeni jenerasyon i¢in yeni bir deneyim olmaktadir.
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Sekil 2 ve Sekil 3: Raftaki Tiirk kahvesi fincanlari, Velvet Kafe Galata, 2020 (Kisisel Arsiv)

Misterilere Tiirk kahvesi icecegi fincanlar1 segme sansi veren mekan ayn1 zamanda sectiginiz fincanin da
hikayesini sizinle paylagmaktadir (Sekil 2 ve Sekil 3). Mekanin tasarimma ve i¢inde bulunan objelere
bakildiginda aile yadigari pargalara ve izlere rastlanmaktadir. Velvet Kafe de Kirkfincan gibi genglerin ve
turistlerin agirlikli olarak bulundugu bir bdlgede konumlanmistir ve kiiglik bir metrekareye sahiptir. Agirlikl
olarak 25-35 yas araliginda bir kullanici profiline sahip olan mekéna her yas grubundan miisteriler gelmektedir.

Sahibinin ailesinden kalan anneanne yadigari gelinlik gibi bircok obje mekanda yer almaktadir (Sekil 4). Bu
da mekanin ge¢misten giiniimiize tasidigi izlere bir 6rnek olarak verilebilmektedir. Tiirk kahvesinin baglayici
Ogesi sohbet etmek olmustur. Bu noktada bu mekéanda sohbet esliginde sahipleri ve ¢alisanlar ile etkilesim
icinde kalarak sohbet de edilebilmektedir. Memnuniyet incelendiginde gelen kullanicilarin hem mekandan
hem ¢alisanlardan hem de yasadiklar1 deneyim ve sohbetten memnun kaldiklar1 gézlemlenmistir.

Sekil 4: Anneanne yadigari gelinlik, Velvet Kafe Galata, 2020 (Kisisel Arsiv)
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Miisterilerin servis kalitesi ele alindiginda 6zellikle kahve sunumlarina dikkat ettikleri gozlemlenmistir.
Ucgiincii nesil kahve deneyiminde miisteri ile bizzat ilgilenilmesi énemli bir noktadir. Yapilan arastirmalarda
belirtilmistir ki miisteriler kahvenin sadece tadi ve kokusundan degil, biiyiik 6l¢lide sunumundan
etkilenmektedirler (Kement, 2019). I¢ mekanda Mandabatmaz gibi gelenekselligin yer aldig1 ve Kirkfincan
gibi deneyimlerin sunuldugu mekan, gelen bir¢ok miisteri tarafindan miize olarak tanimlanmaktadir. Tiirk
kahvesi tarihi 6zelinde bir miize etkisi olmasa da sunulan fincanlarin tarihinin miisteriye anlatilmasi mekani

ozel kilmaktadir.

kahve pisgirilmesi.

gegmigin izleri yer almakta.

MANDABATMAZ VELVET KAFE GALATA KIRKFINCAN
YAS ARALIGT 30-40 25-35 20-30

- Kadin Erkek Kadm Erkek Kadin  Erkek
CINSIYET Miisteri >  Miisteri Miigteri > Miigleri Miisteri = Miisteri
Sayis Sayist Sayisi Sayis1 Sayisi  Sayist

% P : Miisterinin kendi

. Geleneksel yotem ile Meniide ve kahve sunumunda ?
DENEYIM g ., kahve fincamini

secebilmesi.

Tath vc kahve

URUN CESITLILIGI Sadece Tirk kahvesi Yiyecek ve kahve cesilleri e
cesitleri
Nostaliik izleri Nostaljik dgeleri
. Geleneksel izler, ostalj1x 1zlcrin miislerinin
MEKAN ATMOSFERI ot [ 2
cabasiz tasarim ilgi gekici sunumu kullanimina
sunma

Cizelge 1: Arastirma sonucunda elde edilen mekdan analizi ¢iktilar

Arastirmanin sonucunda elde edilen verilere gore (Cizelge 1) Tiirk kahvesinin gelecek nesillere aktarimi
konusunda geleneksellik ile giincellik arasinda bir bag kurularak geng¢ jenerasyonun ilgisinin daha g¢ok
cekilebilecegi ¢ikarimi yapilmistir. Mekandaki nostaljik ve geleneksel izleri miisteri i¢in daha erisilebilir hale
getirdikge yas araligmin geng yaslara evirildigi goézlemlenmistir. Tiirk kahvesinin en 6nemli noktas1 olan
gelenekselligini ve kiiresellesen diinyada kaliciligini dengelemek i¢in ge¢mis, giinlimiiz ve gelecek arasinda
bir kdprii kurulmasi gerektigi ¢cikarimi yapilmastir.

Kisitlar

Bu arastirma pandemi déneminde literatiir taramasina dayanarak kisisel gézlem ve analizlerle yiirtitiilmastiir.
Sonraki ¢aligmalar ve ¢gikarimlar i¢in arastirmanin miisteriler ve is yeri sahipleri ile goriisiilerek anket yontemi
ile desteklenerek gerceklestirilmesinin daha saglikli olacag: diistiniilmektedir. Ayni1 zamanda farkli sehirlerde
ve farkli sosyokiiltiirel etkilere sahip mekéanlar ile ¢alisma ¢esitlendirilerek daha genis bir ¢erceveden arastirma
sonuglarina ulasilabilir.

SONUC

Tiirk kahvesi, Tiirk topraklarinda sosyal yasamin ve kiiltiiriin her zaman baglayici ve dnemli bir 6gesi olmustur.
Tiirk toplumunun her kesiminden insanin ayni noktada bulusmasini saglamistir. Degisen ve doniisen toplum
diizeninde var olmak ancak 6zgiin degerini de korumak 6nemlidir. Bu nedenle incelenen bu ii¢ farkli Tiirk
kahvesi hizmeti sunan mekandan anlasildigi gibi, Tiirk kahvesi Tiirk toplumunun samimiyet, baglilik, sicaklik,
aile, aile miras1 gibi 6nemli degerlerine ayna tutmaktadir. Kiiresellesen kahve endiistrisinde yerini almis olan
Tiirk kahvesi gegmisin de izlerini kaybetmeden giinlimiize adapte olabilir ve yeni jenerasyonun da ilgisini
cekerek tercih ettigi igeceklerden biri olabilmektedir. Deneyim tasarimi noktasinda gliniimiiz imkanlar ile
daha teknolojik atilimlar yapiliyor olsa da Tirk kahvesi daha manuel ve tarihi dokusu ile bireylerin hayatinda
varligini ve 6nemini siirdiirmektedir. Tasarlanan kahve makineleri ve teknolojik unsurlar, yurtdisina agilma
noktasinda Tiirk kahvesinin Oniinii agip giinliikk yasantida kisilerin isini kolaylastirsa da Tiirk kahvesi
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geleneksel ritiielinden giictinii almaktadir. Ayni zamanda memnuniyet kavraminin modern ¢izgiler ile ve
yenilikg¢ilik ile tamamen paralel gitmedigi gézlemlenmistir. Gelen turistlerin dahi ilgisini ¢eken geleneksel
pisirme yontemleri ve geleneksel arag gerecler olmaktadir. Ancak yeni nesil kahve deneyimine adaptasyon
siireci diistiniildigiinde espresso bazli kahvelerden farkli olarak Tiirk topraklarinda yiizyillardir siiregelen bir
tarihe sahip olmasi1 6nemli bir etmendir. Yeni nesil kahve deneyiminden kopmasa da tamamen bu siirece dahil
olmas1 miimkiin goriinmemektedir. Kendine 6zgii 6giitiilme, kavrulma, pisirilme, sunulma yontemleri bulunan
ve Kkiltiiriin yazili ve sozIli edebiyatinda da genis yer edinmis Tiirk kahvesi kendini yeni nesil kahve
deneyiminden ayristirmakta ve farkliligini belli etmektedir. Bu ¢alisma gdstermistir ki Tiirk toplumunda her
kesimde, her bolgede, her yas araligindaki bireyler igin bir fincan Tiirk kahvesi etrafinda toplanmak ¢ok
kiymetlidir ve toplum i¢in Tiirk kahvesi siradan bir icecek olmaktan ¢ok uzaktir. Gelecek ¢aligmalarda da Tiirk
kahvesi ve yasadigr degisimler incelenmeli ve degisim siireci yakindan takip edilmelidir. Bu ¢alismada
ornekler lizerinden giiniimiizde toplumda hala biiyiik bir 6neme sahip olan Tiirk kahvesinin farkli {i¢ mekan
0zelinde incelenmesi gergeklestirilmistir.
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OZET

Kahve diinyada en ¢ok tiiketilen i¢ecekler arasinda yer almaktadir. Tiim diinya insanlar1 kahve i¢in kara altin
yada bardaginizdaki altin benzetmesini kahvenin degerini aktarabilmek i¢in kullanmislardir. Bu benzetme
kahvenin tarladan ¢ikip tiiketime kadarki seriivenini 6zetlerken 6ziinde kahvenin keyif ve muhabbetin anahtari
oldugunu bilmisler ve kahveye sahip ¢ikmislardir. Kahvenin ilk kesfinden giiniimiize gelene kadar pek ¢ok
seriiven yasamustir. Toplumlar arasinda kahve kendine ¢ok farkli yer bulmaktadir. Oniimiize ¢ikan en biiyiik
toplumlar aras1 farklilik kahvenin nasil i¢ildigi ile neden i¢ildigi sorgusudur. Bazi iilkelerde kahve tiiketiminin
gelenek ve gorenekleri, kahvenin nasil i¢ildigi, nasil servis edildigi ve bu siirece nasil bir ritiiel goziiyle
bakildig1 6nemliyken, bazi iilkelerde ise kahve tiiketim adetlerinde kahvenin neden i¢ildigi ile ilgilenmektedir.
Kahvenin seriiveni sadece tarihi ve sosyoloji ile ilgili degil, aynm1 zamanda siyaset, politika, antropoloji,
gastronomi, beslenme ve diyetetik bilim dallar1 bagta olmak iizere pek ¢ok konu ile ilgilidir (Giirsoy, 2019).
Bu ¢alismada kahvenin tarihgesi hakkinda bilgi verilecek olup, bazi toplumlarin kahve tiikketimleri, bitki tiirii
olarak kahvenin Ozellikleri, kahvenin yetistirildigi bolgeler, 6zel yetistirilen kahveler, kahvenin nasil
yetistirildiginden kavrulup paketlenmesine kadarki siireclere deginilecektir. Tiirkiye’de kahve, kahve
yetistiriciligi, kahve tiiketiciligi, kahve konusundaki genel kiiltiir diizeyi ve kahvenin pazarlamasi hakkinda
tartigilip sonuglara ulagilacaktir.

Anahtar Kelimeler: Kahve, Kahvehane, Kahve kiiltiiri,

ABSTRACT

Coffee is among the most consumed drinks in the world. People around the world have used black gold for
coffee or gold in your glass to describe the value of coffee. From the first discovery of coffee to the present
day, he has experienced many adventures. Coffee among societies finds itself a very different place. The
biggest difference in society is the question of how to drink coffee and why to drink it. In some countries, the
tradition and traditions of coffee consumption are important to how coffee is smoked, served and what kind of
ritual it is considered in this process, while in some countries it is also interested in why coffee is drunk in
coffee consumption levels. The adventure of coffee is not only about history and sociology, but also politics,
politics, anthropology, gastronomy, nutrition and dietary science are related to many issues, especially. In this
study, the history of coffee will be briefed and the process will be addressed, as some societies will be covered
by coffee consumption, the properties of coffee as a plant, the areas where coffee is grown, the special-grown
coffee, how coffee is brewed, and how coffee is brewed and wrapped. In Turkey, the results will be discussed
and concluded on coffee breeding, coffee consumerism, general cultural level on coffee and the marketing of
coffee.

Keywords: Coffee, History of coffee, coffee culture,
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1. KAHVENIN SERUVENI

I1k kesfinden giiniimiize gelenekadar ¢ok seriiven yasamistir. Toplumlar arasinda kahve kendine ¢ok farkl1 yer
edinmistir. Oniimiize ¢ikan en biiyiik toplumlar arasi farklilik kahvenin nasil igildigi ile neden igildigi
sorgusudur. Bazi iilkelerde tiiketim gelenek ve goérencklerine kahvenin sadece nasil i¢ildigi, nasil servis
edildigi ve bu siirece nasil bir ritiiel goziiyle bakildigi nemliyken, bazi tilkelerde ise kahve tiikketim adetlerinde
kahvenin neden igildigi ile ilgilenilir. Bu durumu 6rneklendirmemiz gerekirse: Italyada kahve satis1 ve sunumu
kurallarla sinirlandirilmistir. Bu kurallar tiiketim aliskanliklarini ve adetleri sekillendirmekteyken Tiirkiyede
kahve yeni evlenecek ciftlerin ailelerini tanistirma, kiz isteme sirasinda ve toplumun 6giin aralarinda siirekli
tilketme olgusu sosyo kiiltiirel yapiya yerlesmistir. Tiirkiyede kahvenin Nasil tiikettildiginin 6nemi bilinmekle
birlikte, Tiirk toplumu tarafindan neden tiiketildigi 6n planda tutulmustur. Toplumlar kahveyi igmeye iten
sebepler genel olarak kahveyi igme sekli ve kahveyi igme sebepleri etrafinda toplanmaktadir.

Tarihine bakacak olursak kahvenin bulunusu bir ¢ok konuda oldugu gibi dogu ve bati olarak farkli rivayetlere
dayandirilmaktadir. Bir rivayet coban Kaldi hikayesini anlatirken bir diger rivayet kahvecilerin piri olan Sazeli
ile ( Nureddin Ali Bin Abdulah lakabi : Ebul Hasan Sazeli) baslar. Bunlardan ilki M.S. 600-800 yillarinda
yasayan Coban Kaldi’ye dayanmaktadir. Kegilerini otlatirken onlarin kahve g¢ekirdeklerini/meyvelerini
yediklerini goriir, yedikten sonra hareketlendiklerini gézlemler, kendisi i¢in bu meyvelerden bir miktar toplar
ve dener. Meyveler Coban Kaldiyi zinde tutmaktadir. Yasadigi bu deneyimi bir kesise anlatir. Kesis bu
meyveleri ezerek toz haline getirip icerisine bir miktar su ekleyerek tiiketir. Bu igecegin uzun saatler boyunca
insanlar1 ayakta ding bir sekilde tuttugunu farkedip, kahveyi manastira gétiiriir ve boylece kahvenin yolculugu
baslamis olur (Tosun, 2019). ikinci rivayet ise Sazeli tekkesinden kovulur, dagda yiyecek olarak buldugu bu
meyveden ekmek yapar ve yer bu sekilde hayatta kalir (Gilirsoy, 2019).

Osmanlida Kahve

Kahve Osmanliya o zamanm Yemen valisi Ozdemir Pasa tarafindan 1543 yilinda getirilir. Kanuni Sultan
Siileyman kahveyi igen ilk Padisahtir (Girginol, 2020)

Ik kahvehane 1554 yilinda Istanbul/Tahtakale de agilir ve isletilir. Osmanl topraklarindaki tiikketim seklinin
(cekirdeklerin kavrulmasi, pisirmesi, sunumu) degismesiyle kahve kiiltiirlinde degisim, gelisim ve ¢esitlenme
basladi. Bundan dolayr meslek gruplarina gore kahveler ve kahvehane tercihlerinin degisime ugradigi
goriilmektedir (Baykal ve Agildere, 2021). IIl.Murad tarafindan ¢ok sik olmasa da kahve yasag1 getirilir.
IV.Murad ise kahvehane ve kahve igenlere 6liim cezasi verilecek kadar siki denetimler gerceklestirir (Naskali,
2011).

Kahvenin 6zel olarak saray mutfaklarina girisi IV. Mehmed zamanina rastlamaktadir. Kahve saraya gelen
konuklara serbet ve tath ile birlikte ikram edilmekteydi. O donemde saray teskilatinda kahve cibag1 bulunur ve
bu makama 6zel kisiler atanmaktaydi (Giirsoy, 2019).

Avrupada Kahve

Kahvenin Avrupa'ya gegisi de farkli rivayetler ile anlatilmaktadir. Bunlardan birisi kahvenin dogrudan ticaret
yolu ile Avrupa'ya tasinmasidir. Ipek yolu ve baharat yolunun etkisiyle Osmanli, kita sahanhiginin etrafin1 her
tiirli yiyecekler ile (Or: baharatlar) tanigmasini saglamis ve degisimi baslatmistir.Bir diger rivayet ise
Osmanlinin Viyana kusatmasinda yaninda savasa giderken gotiirdiigli kahve cekirdekleridir. Osmanh
kusatmasi basarisiz olunca yiikii geri gétiirmeyi tercih etmemis kahveler guvallarla orda kalmistir ve bu durum
Viyana'nin kahveyle tanigmasim saglamis seriiven de buradan baslamis kahve Avrupa'ya artik yayilacaktir
(Bulduk ve Siiren, 2015).

2. KAHVE BITKIiSi

Kahve diinyada petrolden sonra encok tiiketilen tiriindiir. Kahve agaci 15 m kadar uzayabilmektedir,hasadi
kolaylastirmak maksatlhi agaglar 3 m de surekli budanmaktadir.Diinyada en ¢ok {ii¢ ¢esit kahve tirii
yetistiriciligi yapilmaktadir. 100’e yakin ¢esidi olan kahve bitkisi iginde en ¢ok Arabica, Robusta, Liberica
iiretilip, tiiketilmektedir. Kahve agaglari i¢in en ideal iklim, subtropikal ve ekvatoral iklimdir. Diinyada kahve
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bir¢ok bolgede yetistirilmektedir. Bu iilkeler: Kolombiya, Brezilya, Endonezya, Kosta Rika, Kenya, Etiyopya,
Guatemala, Peru, Hindistan. Ozelliklerine gére degerli kahve gekirdekleride bulunmaktadir. Bu 6zel
cekirdekler ¢cok daha pahali ve az miktardadirlar (Bozkirli, 2019). Tiirlerine gore kahve cesitleri Arabica,
Robusto ve Caffe liberica’dir. Arabica ve Robusto ticari degeri en ¢ok olandir. Diinya iiretiminin %89- 901
C.arabica, %8- 9‘u C.robusta ve geri kalani ticari 6nemi olmayan tiirlerdir (Lee, 1983).

Tablo 1. Tiirlere gore kahve iiretim oranlar1 Girginol (2017)

Kahve Ad1 Uretim Yiizdesi
Arabica %70

Robusta %25

Caffe liberica %5

Tablo 2. Tiirlerine Gore Kahvelerin Karsilagtirmasi

Arabica Robusta
Kokeni Etiyopya Afrika , Brezilya
iklim drenc giicii Hassas-narin Yiiksek-direngli
Yetisme yiiksekligi 800-2200 metre 600-800metre
Yetisme derecesi 15-25 derece 25-30 derece
Cekirdek yapisi Oval — uzun yuvarlak
Aroma ve lezzet Yiiksek aromatik Orta aromatik
Fiyat Pahal1 ucuz
Kafein oram %0,8-1,14 %1,7-4
Toplama yontemi Tektek toplama Siyrarak toplama
Hasat yiiksekligi 1,5 metre 3-5 metre
Hasat siiresi Cicekten sonra 9 ay Cicekten sonrra 10-11 ay
Asidite Az asidik Cok asidik
Diinyada iiretim pay1 3/2 3/1

Kaynak:https://arastirma.tarimorman.gov.tr/batem/Belgeler/Kutuphane/ Teknik%20Bilgiler/Kahve%20Y etist
iriciligi.pdf

3. KAHVE URETIiM ASAMALARI

Kahve yetistiriciligi ¢ok mesakkatli bir istir. Tohumlar 6nce ekilir ve ilk hasad i¢in en az 3 sene beklenir, bitki
aga¢ olmustur artik, kahve agacimiz ¢igek vermeye hazirdir. Bu mis kokulu ¢icekler serlivenin tamigidir ve
yetistiricileri tarafindan heycanla karsilanmaktadir. Kahve ¢icegi yilda 1 veya 2 defa agabilir. Kahve bitkisinin
tiiriine gore ¢igek yetistiyse 9 ila 11 ayda hasad zaman gelmis demektir. Meyve olusmaya baslanmistir ve
toplanir (Gliven, 2020).
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Toplama tiirii bitkinin narinligine baglidir bazi tiirler tek tek toplama yontemi ile bazi bitkiler ise siyirma
yontemi ile toplanmaktadir. Toplanan meyveler o6nce kirmizi kabuklarindan ayristirilir, bu ayrigim
tamamlanimca meyve fermantasyon asamasina gelmis demektir. Ug farkli ydntemde fermantasyon yapilabilir,
bunlar: yas, yar1 yas, kuru fermantasyondur. Devlet tarafindan {irtinler toplanir, ayristirilir ve siniflandirilir.
Yaklasik 1°den 5’e kadar kahve kalitesi bulunmaktadir. Daha sonra hazirlanan ¢ekirdekler 50-60 kg olarak
cuvallanir ve kahve borsalarina gonderilmek {izere yola ¢ikar, kahve borsalarinda iireticiyi korumak adina bu
is devlet tarafindan kontrollii bir sekilde depolanir ve satisa sunulur.

Kuru Fermantasyon

Kuru fermantasyonda kirmizi kabuklarindan ayristirilan meyveler yere serilir ve 2-3 hafta giinesli ortamda
bekletilir  ve  siirekli  kanstirillir.  (Erisim:  01.03.2022,  https://www kahveler.net/kahve/2370-
fermantasyon.html/).

Yas Fermantasyon

Yas fermantasyonda kirmizi kabuklarindan ayristirilan meyveler su havuzlarina atilir. Suda batan meyveler
olgunlagmis, ylizeyde kalan meyveler ise olgunlasmamis demektir.1-2 giin havuzda bekleyen meyvenin i¢ zar1
tamamen ¢ekirdekten ayrigir ve ¢ekirdek kurumaya giines altina alinir

(Erisim: 02.03.2022, https://kahvemasasi.com/anaerobik-proses)

Yar1 Yas Fermantasyon

Yar1 yas fermantasyonda Daha az su kullanilmaktadir,makine yardimina ihtiya¢ vardir ve yine ¢ekirdek
giineste kurutulur kahve hazirlanmis olur.

Kahve iiretimi asagida semalandirilmigtir.

Tablo 3. Kahve {iretimi semasi

1 Kahve bitkisinin ekilmesi
I

2 Ahve bitkisinin biiylimesi ﬂ

3 Hasad zamani1
U

4 Tek tek toplama yada siyirma yontemi ile toplama
U

5 Kuru , yar1 yas , yas fermantasyon siireclerinden biri
U

6 Kahve ¢ekirdeginin smlﬂandmlmas&

7 Cuvallama , paketleme , sevkiyat

https://kahvemasasi.com/anaerobik-proses
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Kahvenin Kavrulmasi

Kavurma esnasinda kimyasal bir reaksiyon olusmakta ve kahve ¢ekirdeginin hiicre yapisi degismektedir.
Lezzet ¢ekirdek tiirli +kavurma siiresi + uygulanan 1s1 miktarina bagh olarak degismektedir. Kahve
¢ekirdeklerine verilen ilk 1s1 ile birlikte ¢ekirdeklerden nem yavas yavas gitmeye baslar. Kahve ilk baslarda
odunsu bir govdeye doniisiir ve 1s1 uyguladikca ¢ekirdekler biiyiirler buna kavurma islemi dilinde ¢itlama
denmektedir.Citlama iglemi gerceklesince cekirdekteki suyun ¢ogu atilmis oluyor ve renk koyulagmaya
basliyor. Kavurma islemi devam ettik¢e karbonhidratlar, yaglar organik yaglara doniismektedir. Kavurma
islemi bitince sogutma islemine gegiliyor ve ¢ekirdekler dinlendiriliyorlar. Soguma sonrasi kahve oksijenle
fazla temas etmeden paketlenmelidir (The world’s Premium coffee,2012).

TARTISMA VE SONUC

Bu arastirmada kahvenin rivayetlere gore tarihi, kahvenin diinyaya yailmasinda rol alan Osmanlida kahve
donemini, Avrupanin kahveyle tanigmasi, kahve bitkisi, kahve tiirleri ve nasil iiretildigi hakkinda kahveyi
anlayabilmek adina genel bilgiler arastirilarak aktarilmistir. Bu ¢alisma esnasinda kahve ile ilgili yapilmig
gastronomik arastirmalar gosteriyorki Tiirkiye Osmanli doneminden miras olarak aldigi kahve kiiltiiriinii
sadece kahve igiciligi olarak gérmektedir. Ulkemizde yapilan arastirmalar ¢ok azdir. Arastirmalardaki bilgiler
geneldir ve sadece kahve Kkiiltlirlinden, kahvenin nasil icileceginden, nasil yapilacagindan hari¢ bilgi
vermemektedir. kahvenin pazarlanmasini ve bu alanda yapilabilecek ¢alismalar1 kapsamamaktadir. Tiirkiyede
kahve yetistiriciligi yapilmamasi iilkemiz tarafindan bu iiriiniin aragtirilmayacagi anlamina gelmemelidir. ve
kahvenin islenip farkli formlarda pazara katma degeriyle satilamayacagi anlamina gelmemelidir. Bilhakis
diinya kahve fiireticileri pazarinda jeopolitik konum sebeiyle Tiirkiye onemsenmeli ve akademik, ticari
calismalara Onem verilmelidir. aksi takdirde kokli Osmanli mutfaginda dillere destan yemeklerin
standartlagtirilmayis1 ve kayit altina alinmayist bugiin nasil bir kayipsa kahve alaninda yapilmayan
caligmalarda gelecekte ayni sekilde sonuglar doguracaktir.
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OZET

Sanat, gegmisten giiniimiize gelene kadar birgok iisluba biirlinmiis, kendisine bir¢ok ifade teknigi ve araci
bulmustur. Baz1 dénemlerde -izmler altinda anilmis, baz1 donemlerde ise bir baskaldirt unsuru olarak dahi
kullanilabilmistir. I¢inde bulundugumuz déneme bakildiginda ise tanimlardan, kesinlik ve keskinliklerden
uzak, zaman zaman bireysel olabilecek yapida bir sanat olgusuyla karsilasmaktayiz. Resim, fotograf, kolaj,
dijital sanat gibi alanlarin i¢ igce gectigi gilinlimiiz sanat pratigi, disiplinler aras1 karma bir yapiya
biiriinebilmekte ve farkli anlamlandirmalara olanak saglayabilmektedir. Sanat nesnesi adi altinda, belirli
nesnelerin, bilindik yapilarin, varsayilan, kaniksanmis objelerin kullanilmasi disinda, bireyi 6zgiinliige ve
nesnelerle birlikte bireysel temsile, karakteristik bir ifadeye ulastirabilecek, dogal veya yapay her gesit
malzemenin kullanilabildigi goriilebilmektedir.

Bu baglamda kahvenin de sahip oldugu olanaklarla ve farkli kullanim yontemleriyle, sanat alani i¢erisinde bir
malzeme ve bir ifade araci olarak kullanildig1 goriilmektedir. Sanatcilarin kahve ile olusturdugu caligmalar,
sanat nesnesindeki ifade ¢esitliligine 6rnek teskil edebilmektedir.

Bu arastirmada da sanat¢i1 Binnaz Koca’nin kahve ile olusturulan sanatsal ¢alismalarinin ¢ikis noktasi, siire¢
igerisindeki olusum durumu ve ¢aligsmalarda varilmak istenen noktalar agiga ¢ikarilmak istenmistir. Yapilan
goriismeler ve caligmalar lizerindeki degerlendirmeler sonucunda; kahveyle olusmus hazir lekelerin, sanatciya
hazir bir alan sundugu, bu lekelerin ¢agrisimlar yoluyla somut imgeler seklinde goriiniir hale getirildigi ve bu
olusumlarin deneysellik, merak ve oyun kavramlariyla da iligskilendirilebilecegi anlasilmaktadir.

Anahtar Kelimeler: Sanat, Kahve, Resim.

ABSTRACT

Art has taken on many styles from the past to the present, and has found many expression techniques and tools
for itself. In some periods, it was mentioned under the -isms, and in some periods it could even be used as an
element of rebellion. When we look at the period we are in, we encounter an art phenomenon that is far from
definitions, precision and sharpness, and can be individual from time to time. Today's art practice, in which
fields such as painting, photography, collage, and digital art are intertwined, can take on an interdisciplinary
mixed structure and enable different interpretations. Under the name of art object, it can be seen that apart
from the use of certain objects, familiar structures, assumed and taken-for-granted objects, all kinds of natural
or artificial materials that can bring the individual to originality and individual representation with objects and
a characteristic expression can be used.
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In this context, it is seen that coffee is used as a material and a means of expression in the field of art, with its
possibilities and different usage methods. The works created by the artists with coffee can set an example for
the diversity of expression in the art object.

In this research, the starting point of the artistic works of the artist Binnaz Koca created with coffee, the state
of formation in the process and the points desired to be reached in the works were aimed to be revealed.

As aresult of the interviews and evaluations on the studies; It is understood that the ready-made stains formed
with coffee offer a ready-made space for the artist, that these stains are made visible as concrete images through
associations and that these formations can also be associated with the concepts of experimentation, curiosity
and play.

Keywords: Art, Coffee, Painting

GIRIS
“Sanat, estetik duygularimizin uyandwrilmasi ve kiskirtmalaridir”

(Barnard, 2002: 33)

Sanat olarak tanimlanan her sey, genel olarak gorsel deneyimin bir pargasi olarak aciklanmaliyken, her zaman
islevsel bir amacla yapilmamiglardir. Bir¢ok sanat nesnesinin dekoratif bir islevi oldugu sdylenebilir; ama
nesnenin gorlintiisii ya da estetigi, yerine getirecegi islevden 6nde gelmektedir (Barnard, 2002:31).

Diislinsel boyutun daha fazla 6nem kazandig1 ¢cagdas sanat ile birlikte cogu sey sanatin malzeme listesine
eklenmistir. Geleneksel sanat nesnesi olmayan malzemeler aracilifiyla sanatcilar, yeni arayiglara girmekte,
farkli kapilar aralamakta ve 6zellikle deneysel olusumlar igin firsat bulmaktadir. Resim sanatinda da boyanin
yani sira; fotograf, kolaj, hazir nesne, tas, toprak ve daha bir¢ok sey, bazen kimliklerini gizlemeden goriiniir
kilimirken, bazen de olduklarindan farkli sekillerde konumlanabilmekte, boylece anlamlandirma siirecine
hizmet etmektedirler.

Etrafindaki gorsel imgeler karmasasina maruz kalan sanat¢i tiim bunlardan sanati adina beslenebilmektedir.
Yasamin dogal akisi iginde var olan eylemler, nesneler, goriintiiler sanat¢inin deneyimsel ve kavramsal
siizgecinden gegtikten sonra bagkalasabilmekte, sanatinda farkli imgelere doniisebilmektedir.

Leppert (2009: 19,22) imgeyi; seyleri gorecegimiz bir kesif alani, gezilecek bir yer ve ziyaret edilmeye deger
her mekan gibi daima gérmeden biraktigimiz bir seyler kaldigi icin de hep yeniden doniilmeyi hak eden bir
mekan olarak tanimlamaktadir. Leppert’e gore imgeler, aslinda (sozciiklerle) soylenebilecek seylerin gorsel
cevirilerinden ziyade diinyaya iliskin belli bir bilincin gérsel doniisiimleridir. Resimler de diinyaya iliskin birer
iddiadan ibaret olmayip bir o kadar da sorgulama, arastirma ve kesif yollaridir. Imgeler, bizlere bir seyler
sOylemekten ziyade, bir kisminin sozciiklerle ifadesi ¢ok zor olan bir olanak ve olasiliklar alanini 6niimiize
koymaktadir.

Balzac “diisiinmek gormektir” der. Gorebilmek bir takim imgeler araciliiyla gergeklesir. Malzeme ise
diistincenin gorsellestirilmesi siirecinde esas 6gedir. Malzeme, sanat¢inin yonlendirmesiyle boyutlanmakta ve
anlam kazanmaktadir.

Bu baglamda bilindik geleneksel malzeme disinda birgok dogal ya da yapay malzemenin sanatsal yapilarda
farkli amag ve yontemlerle kullanildig1 goriilmektedir. Kahvenin de gerek yapisal 6zelligi gerekse alabilecegi
anlam ytikiinden dolay1 bir malzeme ve bir ifade araci olarak kullanildig1 ¢aligmalar mevcuttur. Kahveyi
sanatinda farkli bir yaklasimla kullanan isimlerden biri de Binnaz Koca’dir. Arastirmada sanat¢inin kahve ile
yaptig1 calismalar analiz edilmis, eserlerinde kahveyi ele alis sekli incelenmistir.

YONTEM

Bu c¢alismada nitel arastirma yontemlerinden yar1 yapilandirilmis goriisme teknigi kullanilmistir. Yapilan
goriismede; Caligmalarinizin ¢ikis noktast nedir? Caligmalarinizin olusum siirecini nasil ifade edersiniz?
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Caligmalariizi hangi sanat disiplini igerisinde anlamlandirirsiniz? Olusturdugunuz g¢aligsmalar sonucunda
varmak istediginiz noktay1 ne sekilde ifade edersiniz? sorularina yanitlar aranmstir.

BULGULAR

Sadece belirli donem igerisinde olmanin 6tesinde kahve, kitleler tarafindan neredeyse her giin tiiketilmekte
olan bir Uriindiir. Fakat kahvenin bir sanat nesnesine, sanatsal bir ifade aracina doniisme durumu ise gorme,
fark etme ile gerceklesmektedir. Berger’in de ifade ettigi gibi; yalnizca bakilan seyler goriilebilmektedir
(Berger, 2020:8). Gorme eylemi bir nesneyle smirli kalmanin &tesinde ulasilabilecek her tiir edimle
bagdastirilabilir. Bir nesne yahut herhangi bir durum, bir bakma eylemi neticesinde goriise doniismektedir.
Onemli olan nokta, bireyin kendisini gérme eylemi icerisine dahil edebilmesidir. “Gormek uzaktan sahip
olmaktir” (Ponty, 2019: 37). Gérme eyleminin ete kemige biirlinmiis hali olan gorsel imgeleri bizi ¢cevreleyen
yasamdan segip ¢ikartabilmek de bir birikim gerektirir. Rastlantisallik iginde imgeler yaratmak sadece bakma
eylemiyle siirli olamazken o imgenin diinyadaki karsiligini ¢oziimleyebilmek de onem tagimaktadir. Asil
gorme isi zihinde gerceklesmektedir. Inanglar, arzular, cikarlar, duygular imgeyi giydiren etkiler olarak
karsimiza ¢ikmaktadir.

Binnaz Koca’nin ¢aligmalarinda, 6nce ve sonra olarak gorsellere bakildiginda, igilmis kahvenin, bardagin
dibinde kuruyarak olusturdugu lekeler sonrasinda, gesitli dijital miidahaleler sonucunda bir bigime doniistiigii
goriilmektedir.

A R AL RS ,1,,:;\',.-1'.1 R R
Gorsel 1. Binnaz Koca, 2021

Kahve lekelerinden bi¢im olusturma durumunun ortaya ¢ikis konusunu da Binnaz Koca, “Sanatin temelini
olusturan gérme noktasi, bulma, fark etme ashinda bu calismalarda da devam eden bir durum. Oniimiizde
kahveyle olusmug hazir leke, lekeye sahip aciklik ve koyuluk, orta tonlar ve bunlarla birlesmis, bicimleri
olusturan alanlar s6z konusu. Bu bicimler ¢agrisimlar yapiyor. Tamamen olusmus bigimler degil bunlar.
Goriilmek istendigi takdirde, ¢agrisimlarla birlikte kendiliginden éniinde hazir bir alan bulunuyor. Bir seyi
bir seye benzetme durumu.” seklinde ifade etmektedir.

Bahsedilen gorme durumu ile birlikte, caligmalarin olusabilmesi i¢in zamansal bir etkilenme de s6z konusudur.
Temeli olusturan kahvenin varligi, onunla olan diyaloglar ve birliktelikler zaman ve mekan farkliliklarina
sahiptir. Giindelik yagam i¢erisinde bireyin kahve ile olan bir¢ok etkilesimi bulunmaktadir; merak, tat, sohbet,
tanigma, izleme, diisiinme anlar ve benzeri gibi. Yasamin icerisinde belirli yerlere yayilmakta olan kahvenin,
yine yasamda olusan keskin ve deneyimlenmemis farkliliklar nedeniyle doniistiigii goriilmektedir. Bahsedilen
bu farklilar ise, i¢inde bulunulan salgin durumundan da kaynaklanmaktadir. Bu noktada yogunlukla kamusal
bir alanda var oldugu diisiiniilen kahve, artik 6zel yasamda birey igin biiylik bir aktiviteye doniismektedir.
Bununla ilgili olarak Koca “Ilk kez kahve icmiyoruz.”, “Bu ¢calismalar pandemi dénemine denk geldi. Neden?
Evde bulundugumuz siire igerisinde ¢evremizde gorerek bicimlendirdigimiz seyler azaldi. Yani doga bizim
elimizden alindi sanki. Disariya ¢ikmama durumlari ve benzeri gibi olagan olan bir¢ok seyden mahrum olduk.
Dogada bakarak, gorerek bigcimlendirme yanimiz belki bir aliskanlikti. Fakat bu durum en ufak noktalara
kadar indi” demistir.
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Birey, giindelik yasami igerisinde, etrafinda bulunan dogada bir tamamlanmislikla karsilasmaktadir. Bireyin
g0zl ya da zihni, dig diinyadan etkilenerek, seyleri bir bigime doniistiirme aligkanligi edinmistir. Zihin dogada
bulunan tamamlanmis goriintiilerin varligindan siiphe duymamaktadir. Zihne gore biitiin bu goriintiilerin
varligi, yok olma durumunun &tesindedir ve kendisinin ona ulasamama ihtimalini diisinmemektedir. Dogada
bulunan agag, kus ve benzeri, bir kendiligindenlikle tamamlandiginin diistiniildiigii nesneler, hep vardir ve bu
nesnelerin orada oldugu bilinmektedir. Higbir detayina girilmeksizin bu goriintiiler zihinde sekillenmektedir.
Bu baglamda da zihin, ¢ogu zaman bigimlendirmelerin ve gegip giden birgok sey ya da durumun farkinda
olmayabilmektedir. Fakat gecirilen pandemi doéneminde daha Once deneyimlenmemis farkliliklar ve
goriilmekte olan nesnelerin azalmasi, bireyin ¢evreden kopmasi ve sadece belirli bir gevreye sahip olmasi
durumu goriilebilecek nesneleri de sinirlandirmaktadir. Bu azalma, sinirlanma durumunun bir arayig bigimine
doniismesi olarak ifade edilebilmektedir. “Bir yoksunlugu, eksikligi bir yerden telafi etmeye c¢alisma...
Kahvenin icinde gordiiklerini benzetme... Kahvede bi¢imlendirme...”

Zamansal farklilagmadaki durumu Koca “Yasantidaki eksikligi telafi etmek... Bir resim yapabilmek i¢in
kendimizi gorsel olarak ya da ¢evreden etkilesime gecerek bir doyuma ulastirmaya ¢alisiriz, yani resim o
sekilde olusur. Her seferinde olmasa bile altinda bir birikim vardwr mutlaka. Bu siirecte tamamen sumirliliklar
icerisindeki o kiigiik detaylarda gorme imkani buldum. Ya da gormeyi oralarda gerceklestirmeye bagliyorum.”
seklinde ifade etmistir.

Gorsel 2. Binnaz Koca, 2022

Caligmalarin olusum siireclerine bakildigina ise; siire¢ igerisinde resimsel durumdan farkli olarak hazir
bigimlere ve anlik diirtiilere bagli olarak bir sekillenme goriilmektedir. Bilindik ve olagan bir sekilde anilabilen
resim yapma hazirliginda, Oncesinden diistinme, hazirllk yapma ve miidahale durumlarinin olustugu
bilinmektedir. Koca’nin ifadesine gore “Gormemiz gereken ya da gériilmesini istedigimiz seyleri hep ¢izeriz,
hazirlariz ya éncesinden diistiniiriiz, o sekilde sonlandiririz. Sifirdan hep kendi miidahalemiz vardw. ©,
“stiregelen resimsel durumdan farkl olarak anhik gelismelerle resimlesen” bir durumdan, bizzat miidahil

olunan siiregten daha farkli olan bir gidisatla karsilasiimaktadir.

Gorsel 3. Binnaz Koca, 2021
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Genel olarak siire¢ ve calismalarin olusum durumunu ise Koca “Bu her tirli kahve olabilir, dncelikle
akiskanlhigin bitmesi gerekiyor. Kahve igildikten sonra geriye kalan kisim, bardagin altindaki tabaka kendinden
emin bir sekilde “ben lekeyim” diyecek. Bir lekenin olusmasi gerekiyor ki ben ¢calismaya baglayabileyim. Bir
damla kahve lekesi bile bicim ¢ikartmak, bir yerden bir yere gotiirmek, bir sekil olusturmak kisacast bir resme
¢ikis noktasi saglamak igin yeterli olabiliyor. Bende de ilk once onun olugmasi gerekiyor. O bigimlendirme, o
lekeyle karsilasma. Sonrasinda onun fotografini ¢ekiyorum. Fotografi cektikten sonra dijital ¢izim siireci
bashyor. Yani o leke bir yola ¢ikis olusturuyor. Lekenin ¢agrisimi. Bazen tamamen kapattigim alanlar da
olabiliyor. Tamamliyorum. Cok ¢agrisim yapip o ¢agrisimla belirli kismi olusturup arkasindan devamini
degistirebiliyor ya da ekleyebiliyorum. Lekeyle bir oyun oynamak gibi. Bir baslangi¢cla hareket edip sonradan
“a bu ¢ikt1” da diyebiliyorum. Cok planl bir hareket degil. Alt yapida deneysel bir ¢alisma. Deneysellik de
altta kalan malzemenin azligindan, ¢oklugundan kaynakli oluyor.”

Binnaz Koca’ya, kahve lekeleri ile olusturdugu ¢aligmalarini hangi sanat disiplini i¢erisinde konumlandirdigim
sordugumuzda ise; kesinlik ve keskinliklerden uzak, zaman zaman bireysel olabilecek yapida, resmi, fotografi,
dijital sanat1 ve benzer diger yapilar1 i¢inde barmdirabilen, farkli anlamlandirmalara olanak saglayan ve cesitli
nesnelerle olusturulmus tirlinleri biinyesinde bulunduran giiniimiiz giincel sanat pratikleri i¢erisine dahil ettigi
gorilmektedir. “Giintimiiz, giincel sanat icerisinde. Malzemelerin, yaklasimlarin sumirmin olmadigr her
disiplinin birbiri icerisinde olabildigi yaklagim olan giincel sanat derim. Deneysel yaklasimlar diyebilirim”
seklinde de ifade etmistir.

Gorsel 4. Vik Muniz, The Raft of the Medusa, 1999

Bahsedildigi gibi giincel sanat orneklerine bakildiginda da benzer sekilde malzeme isleme ve kullanim
alanlarina rastlanabilmektedir. “Siire¢, isime bir anlat1 bi¢imi olarak giriyor” diyen Vik Muniz, ¢alismalarini
cikolata, spagetti ya da bagka yiyeceklerle yeniden yapmaktadir. Sanat¢inin ¢aligmalari, ucuz, ytiksek kalorili,
besleyici degeri diisiik iirlinlerden olugsmaktadir (Kuspit, 2018). Muniz, bilindik sanat eserlerini bu besinlerle
yeniden yorumlamakta ve izleyiciye sunmaktadir.

Gorsel 5. Vik Muniz, Last Supper, 1998 Gorsel 6. Vik Muniz, Medusa Marinara, 1997
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Sanatgimin bu ¢aligmalarla varmak istedigi nokta konusundaki goriisleri de su sekildedir; “Oyun olarak
yaklagiyorum. Kendi iginde bir siireci var. Kahvenin olusturdugu siire¢ bende bir merak duygusu uyanduriyor.
O merak duygusu oyunun iginde de var olan bir seydir. Nasil sekillenecek, oyuna baslamadan once nasil
ilerlenecek, ne olacak gibi durumlar merak edilir. Bu durumlar kahvede de var. Tabii sekillendikten, kahve
lekesinde bicimler olustuktan sonra tamamen oyuna doniisiiyor. Bana tesadiif seyler getiriyor. Ama oyunda
oldugu gibi bunun da belirli kurallart var. Kahve igilecek, leke beklenecek, ¢ikan lekeyle ya da bigimle yol
alinacak gibi... Sonrasinda oyunun kendi icinde olusan unsurlari... Stiresi mesela, her oyunun stiresi farklidir.
Burada da her ¢izim farkli zamanda olusuyor. Bazen ¢ok kisa stirede olusuyor bazen de yarim saat ya da daha
fazla siirebiliyor. Siire kisitlamasi gibi bir sey aslina tam olarak yok. Orada oyuna giris anlarimiz, oyunda
kalis stirelerimiz, gerceklesmesi gereken oyun olaylari vardwr. Ya da goyle de denilebilir ben oyundan aldigim
hazzi bu ¢alismalart yaparken alyyorum.”

Koca’nin “oyun olarak yaklasiyorum” ifadesi su climleyi hatirlatmaktadir: “Sanatsal etkinlik, formlari, tarz
ve islevleri degismez bir 6ze degil, caglara ve toplumsal igeriklere gdre evrilen bir oyundur” (Bourriaud,
2005:17). Amheim (2007:220) ise “oynamak i¢in kisinin kendini giivende hissetmesi ve oynadigi seylerin de
ciddi bir itirazda bulunmamalar1 gerekir” der. Koca’nin bu olusum siirecindeki oyunda yeterli doyuma ulastigi
sOylenebilir.

Belirli donemler igerisinde bakildiginda gorsel sanatlarin, edebiyatla, yazinsal tiirlerle yakindan iliski iginde
oldugu, zaman zaman yazinsal tiirlerin sanatin bir elemani olarak kullanildigina rastlanmaktadir. 1960’lar
sonrasindaki érneklere bakildiginda da Kavramsal Sanat akimi ile baglayan ve sonraki yillarda cesitli sekillerde
kullanilmakta olan tipografik dgeler, sanat eseri igerisinde bulunmakta olan ¢esitli kavramlar, yazim ibareleri
gorilebilmektedir. Giiniimiiz sanatinda da bu Orneklere sikga rastlanmakta oldugu gibi bu tiirlerin birbiri
igerisine gectigi, ayr1 ayr1 goriniirken bir biitiin olarak ele alindigi ¢alismalar da bulunmaktadir. Bir sanat
iirlinii sadece gorsellik olarak izleyici karsisina ¢ikmamakta; gorsel, isitsel, sdzel ve ayni zamanda farkli bir¢ok
duyuya hitap edebilme olanagina sahip olmaktadir. Bu noktada Koca’nin ¢alismalarinin da zaman zaman
yazinsal tiirlerle birlestigi goriilebilmektedir. Olusmus bi¢imler neticesinde bir edebiyat baglantis1 olusmakta,
bu bi¢imlerden hareketle kavramlar elde edilmektedir.

’

“Titrek kalp, dikis tutunca kus olur.’

O

Sekil 6. Binnaz Koca, 2022

SONUC

“...gercek sanat¢ilarin “ligiincii bir goz'e, sahip olduklari séylenir, bu hem bir goniil géziidiir, hem de diisiinsel
bir goz...” (Bozkurt, 1992: 10).

Sanattaki bicim elemanlarinin sayisiz, sinirsiz ve degisken oldugu ¢agdas sanat pratigi, sanatcilara genis bir
ifade alam1 sunmaktadir. Bu alanda sanatgilarin farkli malzeme ve tekniklerle 6zgiir hareket imkani
bulabildikleri goriilmektedir. Geleneksel olmayan, siradist materyallerin boy gosterdigi bir¢ok eserin altinda
oznel bir tavir sz konusudur. Anlamin kurgulanmasi agamasinda farkli malzemelere bagvurabilen sanatei,
zaman zaman bu malzemeleri baglamindan kopararak yeniden okumalara olanak saglayabilmektedir.
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Sanatta disiplinler aras1 etkilesimin kaginilmaz oldugu giiniimiizde, sanat nesnesi baglaminda geleneklerin
altiist edildigi, sinirlarin zorlandigi goriilmekle beraber yeni, ¢ogulcu ve 0Oznel ifade arayislari devam
etmektedir. Sanatin anlatim dilindeki bu ¢esitlilik, sanat¢inin imgeyle kurdugu iletisimin neticesinde
artmaktadir. Sanatg¢inin sahip oldugu sinirsiz hayal giicli, bazen bir zerreyi bile devlestirebilirken bazen de sizi
kalabalik icinde yalnizlagtirabilir. Bunlar1 yapmak zor goriinebilir ama sanatg1 icin bazen bir fincan kahve
yeter!
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ABSTRACT

India is the third-largest producer and exporter of coffee in Asia, and the sixth-largest producer and fifth-largest
exporter of coffee in the world during 2020-21. India has been a major producer of coffee since ancient times.
Historical facts suggest that back to around 1600 AD an Indian hermit named Baba Budan brought seven beans
of coffee from Yemen and planted them in Chandragiri, a hilly region located in the Indian state of Karnataka.
Favorable topography and climatic conditions have enabled the growth of coffee beans in the Southern and
North-east regions of the country. From then on, until today coffee has become a part and parcel of Indian
culture. Over the last 50-year period, coffee has made significant contribution to the Indian economy among
other plantation crops. Currently, there are over 52,000 coffee gardens generating employment opportunities
to 2.5 million persons. The present study explores the historical perspectives of the Indian coffee industry and
its current position in the international market along with the production, supply chain, employability and
export trends of the coffee industry. It additionally analysis the government supports to the industry and
provides recommendations for the future growth.

Keywords: coffee industry, Indian economy, exports, international market.
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ABSTRACT

The history of coffee in India is from 1600 AD. Baba Budan, an Indian Sufi saint, was the founder of Indian
coffee who went to Mecca. Baba Budan started his journey from the city of Yemen, Mocha, to his homeland
India where he discovered coffee on his way in the form of a dark and sweet liquid called Qahwal. It was his
drink on the way for refreshment, and he took seven coffee beans from Mocha by strapping them into his chest
due to Arab's protection of their coffee manufacturing. He planted seven seeds of Mocha 1 in the courtyard of
his hermitage in Chikmagalur, Karnataka, India. Therefore, this place is the birthplace of India's coffee. The
coffee had spread to the backyard and then later to the hills known as Baba Budan Hills. The coffee industry
grew during British rule and beyond. The Dutch began coffee in the Malabar region.

On the other hand, the British setup Arabica coffee plantation across the hilly regions of Southern India. The
climatic condition was suitable for coffee production in the Southern part of India. The paper's objective is to
explore India's coffee production as one of the significant production countries in the world. The methodology
has been conducted through documentary analysis. The feature question of the paper is, is coffee in India one
of the essential organic export products? And how does it contribute to India's economic development?

Keywords: Baba Budan, British India, Coffee Export, Southern India's Coffee hub, Nigiri Hill and Coffee
Industry.

www.iksad.co.uk | contact@iksad.co.uk 30



2nd International Conference on Coffee and Cocoa

INTRODUCTION

Tea has been India's dirking beverage like China since its five-thousand-year-old Indus civilization. 'But
during British India, a tax was issued on tea. This drove the Indian people towards coffee, and still today,
coffee is India's primary drinking beverage. Indians expect a sound and robust cup of coffee in the morning
after their wake up from sleep. In the South part of India, coffee is the personification of culture? in the context
of its famous avatar, *Indian filter coffee. People of South India take a filter of coffee after their wake up in
the morning. Without a filter, coffee in the morning is like without the sun in the sky*. This is how the coffee
culture exists in Southern India. One of the coffee's iconic natures in Southern India is its boldness and flavour.
Coffee is statuesque in the families of the Southern part of India. Coffee without a taste is a sign of family
poverty, while the distribution of good coffee represents the richness of the family. Contemporary coffee
drinking in India is not bounded to the coffee shop, but it has been spread inside the house of the people of
India. It is evident that people but coffee makers to suit their lifestyles. The coffee culture in India has been
surprised by the Brahmin families of Southern India, who brought this beverage from the British community
(Menon, 2019). It was served in the wealthy Brahmin family as a filter coffee in a davra tumbler’.
Contemporary India has seen coffee is everywhere, in coffee houses etc.

LITERATURE REVIEW

Coffee is a vital farm harvest in India, cultivated in Karnataka, Kerala, and Tamil Nadu (Menon, 2019).
Traditionally coffee has been produced in those southern states as their cultural part. Non-traditionally it has
been developed in Orissa, North-east states of India. The coffee industry is one of the most growing Indian
industries to develop its economy. However, it has social, political, and economical jeopardize the production
of coffee in India. Using coffee as a daily beverage would be high when income is high. It has been said that
per capita spending power is one of the indicators of coffee demand. Because of health concerns, herbal tea
has been prioritized (Menon, 2019) over coffee because of caffeine in the industrialized market. Therefore,
India has been concerned with a sustained coffee harvest to improve health and development. ®Criticism has
come against Nestle's ethical practices. They had terrible faith practices, including their contamination of
natural resources. The beverage market is also crowded, resulting in very competition among beverages. Tea
is India's primary hot beverage. Therefore, it might be difficult for Indians to get habituated to coffee daily.

METHODOLOGY

The paper has been assumed through subordinate sources of data. Subordinate sources of data include
academic articles, websites etc. The description of sources has taken the method of writing the essay, reading,
gathering in-depth insights on topics, exploring ideas, summarizing, interpreting, and mainly expressed in
words (documentary analysis through qualitative approach). The paper has focused acculturation and
socialization of coffee in India, especially in southern Indian states. It has concentrated the marketization of
coffee through export. Then it discusses the weaknesses of this industry in the Indian competitive beverage
market.

RESULT AND DISCUSSION

India started producing coffee as a normin the first decade of independence. The coffee industry was booming
in the post-liberalization era after the government decided on marketing rather than selling the government.
"India has sixteen varieties of coffees such as Arabia Coffee, Robusta Coffee, Kents Coffee, S.795 Coffee,
Cauvery Coffee, Sin.9 Coffee etc. Indian coffee produces in the Eastern and Western Ghats, which is

1 Coffee.in. Tracing the magic of the Coffee Bean in India. Paragraph 1st.

2 Coffee.in. Tracing the magic of the Coffee Bean in India. Paragraph 3rd.

3 Coffee.in. Tracing the magic of the Coffee Bean in India. Paragraph 3rd

4 Coftee.in. Tracing the magic of the Coffee Bean in India. Paragraph 3rd

5 What Brewing? An Analysis of India’s Coffee Industry. Coffee and the society.
6 What Brewing? An Analysis of India’s Coffee Industry. Weaknesses.

7 Varieties Coffees from India.
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environmentally very sensitive and favourable for the plantation of coffee. *Traditionally Indian coffee makes
in the Western Ghats of Karnataka, Kerala, and Tamil Nadu states of India. "Non-traditionally it grows in
Assam, Manipur, Meghalaya, Mizoram, Tripura, Nagaland, and Arunachal Pradesh of north-eastern Indian
states. '°Arabia Coffees have a flavour and balanced aroma coupled with a sweet smell. This type of Indian
coffee produced from November to January at a higher altitude varies from !'estimated 600-to 2000 metres in
calm, subtropical environmental situations. '“There are varieties of Arabia coffees such as Kents Coffee, S.795
Coffee, Cauvery Coffee, Sin.9 Coffee. *Robusta is another type of Indian coffee with a strong taste and like
peanuts. It produces in the lower heights from December to February. It can survive in bad weather. Robustas
have better harvest and take less time to make than Arabicas. Robustas are highly demandable in the
international market due to their string test after “expressos. Robusta coffee has a few categories, such as
S.274 Coffee and CX2 Coffee. In India, Kent is another type of coffee, the earliest form of Arabica coffee. °In
the 1920s, Kent coffee was discovered by a British planter and remained well-liked until the 1940s. It is now
produced in a few areas. Kent is famous for its cup excellence. '°S.795 is India's other coffee brand, another
popular, or perhaps the most famous Arabica brand coffee in India. This coffee plant is a high-quality coffee
with high production, frozen beans, and better relative acceptance of green corrosion. It is an excellent cup
of coffee with Mocha flavoured. Cauvery coffee is another Indian brand of coffee that receives superior quality
attributes of '®Caturra and the tough resistance of Hybrido-Timor'. Sin.9 coffee is a hybrid of **'Tafarikela,'
a traditional Arabica gathering. It received the award for the best Arabica flavour from Cupping competition
2002 2'by the Coffee Board of India. In India, coffee has its varietal sources throughout India's regions. They
have been discussed on the chart.

Annamalai region Arabica Coffee with large beans, green in colour
of Tamil Nadu, with strong aroma. The Western Ghats.
India.
Araku Valley, Araku Valley, Andhra Pradesh, Southern Part of
Andhra Pradesh Orrisa, Eastern Ghats. The tribal community has
produced coffee. It is a medium body with spicy
notes.
Brahmaputra Low production of Arabica Coffee. It is medium to
Valley, Northeast | the entire body and has a mild acidity and pleasant
India. aroma.

8 Origin of Coffee in India. Coffee cultivation and plantations after 1947. Paragraph 1st.
9 Origin of Coffee in India. Coffee cultivation and plantations after 1947. Paragraph 1st.
10 Varieties Coffees from India.

11 Varieties Coffees from India. Arabica Coffee.

12 Varieties Coffees from India. Arabica Coffee.

13 Varieties Coffees from India. Robusta Coffee.

14 Varieties Coffees from India. Robusta Coffee.

1515 Varieties Coffees from India. Kent Coffee.

16 Varieties Coffees from India. S.795 Coffee.

17 Varieties Coffees from India. S.795 Coffee.

18 Varieties Coffees from India. S.795 Coffee.

19 Varieties Coffees from India. S.795 Coffee.

20 Varieties Coffees from India. Sin.9 Coffee.

21 Varieties Coffees from India. Sin. 9 Coffee.
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Chikmagalur, Coffee country of India due to its suitable
Karnataka environmental conditions. Arabica coffee with
medium body, light acidity, and flavour.

Coorg, Karnataka India's largest coffee-producing district. Arabica
Coffee with light acidity and mild flavour makes

here.
Nilgiris, Tamil Best Kent Arabica Coffee produces in this western
Nadu ghats mountain region. Coffees are firm, green in

colour, and aroma with a mild flavour.

Travancore, The southern state of Kerala. The coffee here is
Kerala known for CxR variety. It has an entire body with
sweet teat and slight bitterness.

Wayanad, Kerala | It is in northern Kerala, and the state is the biggest
producer of Robusta coffee. Coffee beans are large,
green, whole body, aroma with hints of chocolate.

Sheveroys, Tamil | Arabica Coffee, like S.795 produces at an altitude of
Nadu up to 5000 feet under silver rocks. It has a medium
body, good acidity, and a slight flavour with a hint of
spice.

Pulleys, Tamil Some of the best Arabica, such as S.795 produced
Nadu here. These coffees have a medium body, slight
flavour with little aroma
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Nilgiris, Hills of Southeastern Karnataka. It is a hilly region.
Karnataka Arabica S.795 produces here. These coffees have an
entire body and sweet aroma.

https://www.teacoffeespiceofindia.com/coffee/india-coffees-varieties

Coffee has been recognized in India's culture. It is one of the enormous coffees producing countries in the
world. 22An estimated 3.5 percent of the global coffee production makes in India. India's South and North-East
regions are the best areas to produce the varieties of coffees due to the subtropical and favourable climatic
environment. 2*An estimated 52,000 coffee gardens create employment opportunities for an estimated 2.5
million people in India. >*In India estimated 350,000 hectares of land are for coffee production in the northern
and southern parts. »Indian Robusta coffee has global demand due to its flavour and mixing quality. **In the
Western Ghats region, coffee in India produces. Therefore, the Indian states Kerala, Tamil Nadu, and
Karnataka is the largest producer of Indian coffee. They estimated that those southern states make 70 percent
of the total coffee in India. The Karnataka state of India is the largest producer of coffee, while Kerala state is
the second largest. Tamil Nadu is the third largest southern state of India that produces coffee. India's coffee
is exported to *’continental Europe.

Therefore, export marketing has prioritized India's economic development under *the "Make in India"
initiative. Tata Global Beverages® is the key market player in the Indian coffee sector. The company has an
estimated ninetieth coffee estate in southern India. Tata Coffee's partnership with Starbucks®® and a few other
U.S. companies have cemented India's coffee growth and its global spread and quality improvement.
Contemporary Indian brands are familiar globally. There are few best coffee brands in India. They have been
shown on a chart. Those brands are India's popular brands domestically and for export. India's domestic market
is influenced by traditional Indian tea because of Indian tea culture tradition. Therefore, coffee has been
recognized as one of Europe and Africa's most significant export products.

22 Coffebi. Indian Coffee Production: An Overview Of Five Decades Of Transformation
23 Coffebi. Coffee: an inevitable part of Indian culture.

24 Coftebi. Robuata Canephore is the most planted variety.

25 Coftebi. Robuata Canephore is the most planted variety.

26 Coffebi. Robuata Canephore is the most planted variety.

27 Coftebi. The wide-spread demand for Indian coffee in Continental Europe.

28 Coffebi. The wide-spread demand for Indian coffee in Continental Europe.

29 Coffebi. India is home to a leading coffee roaster.

30 Coffebi. India is home to a leading coffee roaster.
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Continental Coffee Nescoffee Blue Tokai Bru Coffee David Off
7

Starbucks

Tata Coffee Nandan Coffee

k|

&

CONCLUSION

India has '16 different indigenous coffee varieties and is the only country that grows coffee harvest in the
shade. There are many coffee cultivation places in India; some have spices fields such as cardamom and
cinnamon®? . However, because tea is India's traditional hot drink, coffee produces for export. **An estimated
80 percent of Indian coffee production is for export. Coffee culture in India is still a new phenomenon.
Therefore, the youth section of the Indian society enjoys the flavour of coffee by meeting together at a coffee
house. In the 1940s dismissed, the Indian coffee board members created "Indian Coffee House." It was the
first coffee house in India to serve people by the flavour of the coffee. The feature question of the paper is, is
coffee in India one of the essential organic export products? And how does it contribute to India's economic
development? Coffee has been recognized as India's export product for continental Europe. Tea is still a

31 Coffee Culture. Coffee Cultivation and Facts. Paragraph Ist.
32 Coffee Culture. Coffee Cultivation and Facts. Paragraph 2nd.
33 Coftee Culture. Coffee Cultivation and Facts. Paragraph 3rd.
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significant hit drink in India; therefore, coffee has been used as an export product. Coffee has an essential role
in India's economic development by exporting by increasing India's foreign reserve.
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ABSTRACT

Turkish coffee has a unique and critical value in Turkish cuisine with its tradition that goes back to the 16
century. It is very important to examine the social representation of Turkish coffee due to many reasons; it is
one of the most consumed drinks, it is a way of socialization and its rituals have intrinsic value throughout
history. Despite this privilege and gastronomic value of Turkish coffee, it is subject to some threats like
globalization of foreign coffee chains, the filtered coffee industry, interest in foreign brands by cultural
degeneration, or some speculations over the origins of Turkish coffee. Therefore, this study aimed to conduct
a SWOT analysis to evaluate the strengths, weaknesses, opportunities, and threats of Turkish coffee in Turkish
cuisine as well as in the tourism industry. The results are combined with the current literature and researcher’s
field notes revealing different countries’ perceptions of Turkish coffee. Study findings show that one of the
most important opportunities for Turkish coffee against the pre-mentioned threats is being registered on
UNESCQO’s Representative List of the Intangible Cultural Heritage of Humanity on behalf of Turkey in 2013.
The national characteristics of the Turkish people become a strength for the sustainability of Turkish coffee,
as it is the drink for special occasions, marriage proposals, or some religious festivals. However, there is a
threat to international coffee chains and their increasing popularity and market share in Turkey. Alternative
coffee types such as espresso, filtered coffee, cappuccino, or iced coffees are well promoted and could be found
everywhere including coin-operated coffee machines. Turkish coffee’s main weakness is its inadequate
marketing actions. Turkish coffee awareness and its promotion for foreigners are not efficient. The study shows
that Turkish coffee’s strength of standing as a means of communication, promoting respect for cultural
diversity that is open to all individuals, is found to balance and overcome the possible threats. However, it
would be beneficial to be aware of these weaknesses and global threats to protect our gastronomic value,
maintain cultural sustainability as well as facilitate the tourism industry in the long run.

Keywords: Turkish coffee, Gastronomy, SWOT, Culture, Sustainability

I. INTRODUCTION

Turkish coffee culture and tradition go back to the 16th century when coffee started to be served at coffeehouses
in Istanbul. The tradition has two distinguished aspects, which make its taste unique and provide means toward
socialization. Turkish coffee leaves a long-lasting taste on someone’s palate due to its preparation techniques that
require time and its freshness. It is softer, more aromatic, and more concentrated than other types of coffee. It is
casy to distinguish from other coffees with its aroma, ground, and foam peculiar to it (TMoCT -Republic of
Turkey Ministry of Culture and Tourism-, 2013). The social representation of Turkish coffee is very important
because it is one of the most consumed drinks.

Today, traditional coffee has been re-established under market conditions and they have undergone many
transformations under the influence of the sociality and economic perception they hold over time. The
globalization of foreign coffee chains and increasing interest in foreign brands become a threat to Turkish
coffee and its cultural value. Therefore, this study aims to evaluate Turkish coffee in Turkish gastronomy in
line with cultural sustainability.
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i. The History of Turkish Coffee

The coffee plant is a small evergreen tree endemic to Ethiopia, where it grows at altitudes of 0-2000 meters. The
seeds of its red fruits are the coffee “beans” which are processed in various ways before becoming ready to grind
and make into the coffee. In the early 15™ century, the plant was introduced to Yemen, and coffee drinking spread
to Mecca and then Cairo early in the 16™ century, to Istanbul. The first trade coffee in Arab territory was planted
and harvested near the port of Yemen. As the first coffee drinkers, Arabs, flavor their coffee with spices added
while the coffee is on the fire. The Arab Sufi dervishes would drink coffee to make it easier to remain alert during
evening prayers. Though coffee is regarded as having been for medical or religious purposes at first, eventually
it came into daily use. In the wealthy homes, rooms were set aside exclusively for coffee-drinking rituals, then,
“coffee houses” became widespread for the people who lacked such a luxury. Muslim pilgrims turned coffee into
a profitable trade good by introducing it into the Islamic world of Iran, Egypt, Turkey, and North Africa. The
Turks started grinding and roasting coffee in the 14th Century and 300 years later in the 1600s, they were the
main distributors of coffee on the world market (TCCRA, 2012).

Topkap1 Palace; the residence of the Ottoman sultans, the administrative and educational center of the state, is
constructed between 1460 and 1478, then was converted into a museum in 1924. Currently, the Imperial kitchens
are used to display Ottoman kitchen utensils and other artifacts related to the cuisine of the palace. There is a
section divided into coffee collections near Confectionery House. Various containers for cups, water jugs, small
service trays, and coffee kettles are displayed for museum visitors both in Turkish and English explanations. One
of the important historical information is the record of Evliya Celebi (1611- 1685) which asserts that there were
500 coffee sellers in Istanbul and around 300 coffee shops and coffee warehouses. According to contemporary
sources, the first coffee house in Istanbul was located in Tahtakale and opened in 1554.

In the 19th century, Turkish coffee beans were generally sold raw and then roasted at home and ground using
hand-operated coffee mills. Then, in 1871, a person called Mehmet Efendi took over the family business and
began roasting raw coffee beans, grinding them in mortars, and selling roasted and ready-ground Turkish
coffee to his customers. He soon became known as “Kurukahveci Mehmet Efendi”, which later becomes the
most popular Turkish coffee brand, and began to be promoted abroad as well. Afterward, the number of coffee
houses in Istanbul rapidly increases.

ii. Preparation and Service of Turkish Coffee

The coffee consumption of the Turkish population has increased in recent years. Turkish coffee is one of the
traditional coffee drinks in Turkey. The brewing steps and coffee grounds are unique compared to mocha,
filtered coffee, or espresso. Coffee was named Turkish coffee with a method prepared in the traditional boiling
pot cezve, a narrow-topped small boiling pot. Turkish coffee is prepared in a specific way and this method of
preparation is believed to have become widespread during the Ottoman Empire hence the eventual appellation
'"Turkish coffee'. Coffee culture is highly developed in the Balkans region, where this kind of coffee is the
dominant method of preparation.

The traditional Turkish coffee is prepared with a brewing process consisting of stirring the coffee mix in a
cezve. Mortal et al., (2017: 1868) explains this preparation in detail. 5 g of coffee was weighed and put into -
cezve. Then, 20 mL of water (one portion of Turkish coffee) and sugar were added. Turkish coffee is prepared
with four degrees of sweetness as plain (no sugar), little sugar (half a leveled teaspoon, 2 g), medium sugar
(one leveled teaspoon, 4 g), and a lot of sugar (one and a half or two leveled teaspoons, 8 g). Then the mix is
heated removing the spoon from it to get much more foam, putting it on a low degree of fire, waiting for it to
boil, remove the cezve from the fire, and, finally, to service with special Turkish coffee cups. There are
important elements to be considered while making Turkish coffee. First of all, the coffee should be ground to
the fineness of Turkish coffee. The water used must be cold so that the coffee can foam better. It is ideal to
serve Turkish delight or chocolate with coffee. Cardamom, mastic gum, or fruit flavors can also be added to
create different flavors when making coffee. Upon technological development, instant Turkish coffee is
introduced which is prepared by just mixing the instant powder with hot water because of its fast and simple
preparation.
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Figure 1. Coffee Utensils Exhibited in Topkap1 Palace — Royal Kitchens Collection

A variety of coffee utensils are used to prepare and serve Turkish coffee with their distinctive forms and
stylistic characteristics. Iron coffee roasting pans and ladles to roast coffee beans. In the early period, coffee
was prepared in lidded copper pots, the larger type known as giigiim and the smaller type as ibrik. Later on,
small pots with long handles made of copper or brass are known as cezve were used to make coffee in small
quantities.
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Figure 2. View from a Traditional Turkish Coffeechouse, 19th Century
Source: Naskali, E. G. (2012). A Cup of Coffee - A Special Memory of 40 Years

iii. Turkish Coffee and Cultural Sustainability Relation

Offering food or drink to someone and banqueting is far beyond eating. The food culture of a society is closely
related to, the lifestyle and public culture of that society. Gastronomy is a cultural element including individual
and social aspects. The cultural environment and physical geography in which individuals grow up have shaped
the food culture. Turkish coffee is not only a beverage but also a communal practice that brings together
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cultural spaces, social values, and beliefs within the context of the socialization process. Its role in socialization
can be traced back to the first traditional coffechouses with their noticeable decorations in Istanbul. These are
the places where people drink coffee, converse, share news, read books and socialize. The tradition itself is a
symbol of hospitality, friendship, delicacy, and entertainment. The famous Turkish proverb “the memory of a
cup of coffee lasts for forty years” how important and profound coffee is in Turkish culture. Many tasty food
recipes include main dishes, chicken, various soups, side dishes, pastries, halva, syrups, the gum-like candy called
“man”, and other delicious desserts, fruity and spicy Turkish delights, etc. compose Turkish gastronomy.
However, when it comes to Turkish cuisine, Turkish coffee, which is integrated with this culture, is one of the
original values that come to mind.

The Turkish people associate Turkish coffee with conversations made with friends, as a morning pleasure, and
with breaks taken during the day. The place of coffee in Turkish culture is quite different. Turkish coffee is the
only type of coffee used to see the future. (Elite World Hotels Blog). Turkish coffee consumption reduces work-
related stress and routine life fatigue. Turkish coffee is a pleasure, above all, a ceremony to be shared. Turkish
coffee is a leading role even to test the groom before marriage (Girginol, 2016: 11). There is a special ceremony
such as asking for a girls’ hand in marriage is serving the groom salty Turkish coffee. Previously, women would
serve salty coffee to the men they do not like or on the contrary, coffee with plenty of sugar to those they do like.
This ceremony continues today to have fun and soften the atmosphere rather than as a test for the grooming
candidate to discover the thoughts of the girl.

Cultural sustainability is an important dimension of sustainable tourism and it can be defined as “the ability to
retain the cultural identity and to allow change to be guided in ways that are consistent with the cultural values
of people”. Some stakeholders claim that the promotion of cultural assets causes cultural commoditization
(Ozdemir et. al, 2014:9-11). Precisely at this point, it is necessary to preserve the gastronomic importance of
Turkish coffee and its indispensable place in public life. All values mentioned so far, methods of cooking, tools,
ceremonies, associated beliefs, and the position of Turkish coffee in daily life should be sustainable for the future
generation. In terms of the cultural sustainability of Turkish coffee and the protection of the cultural values of
Turkish cuisine, the critical step by UNESCO in 2015 should not be neglected. Over 100 Turkish food items are
patented, some of which include Turkish Coffee, Mesir Macunu, and Ceremonial Keskek are registered as
UNESCO Cultural Heritages items (UNESCO, 2015).
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Figure 3. UNESCO Certificate for Turkish Coffee
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The Intergovernmental Committee for Safeguarding the Intangible Cultural Heritage has inscribed Turkish
coffee culture and tradition on the representative list of the intangible cultural heritage of humanity on behalf
of Turkey. (Figure 3.)

II. RESEARCH FINDINGS AND DISCUSSION

In this study, the situation of Turkish coffee in Turkish gastronomy in terms of cultural sustainability was
evaluated. Some suggestions were presented by using detected strengths and opportunities together with
creative and innovative ideas to minimize or eliminate the weaknesses and threats. In this context, the results
are as follows:

Strengths: The most important strength of Turkish coffee in Turkish gastronomy is its tradition, intrinsic
value, and history. Turkish coffee provides an opportunity for intimate talk and the sharing of daily concerns
among friends. Family members through observation and participation transmit the knowledge and rituals of
Turkish coffee informally. Turkish coffee is usually drunk in the morning and between noon meals. Even the
word breakfast is derived from this time. Fortune telling with the help of the grounds left in the empty cup is
a tradition specific to Turks. This tradition has attracted the attention of the whole world for many years and
continues. Therefore, due to its characteristics, probably Turkish coffee is preferred over many other drinks on
special occasions, religious festival (Bayram) invitations, marriage welcome, or at least after breakfasts as a ritual.

Another critical strength of Turkish coffee is its health benefits. According to a Harvard study involving
20,000 participants, regular coffee drinkers compared to non-coffee drinkers showed 1/3 fewer symptoms of
asthma. A scientific report issued at the University of California claims that the steam rising from one cup of
coffee contains as many antioxidants as that of three oranges. Antioxidants contain heterocyclic compounds
that inhibit cancer and heart disease. Turkish coffee balances the level of cholesterol in the blood. It increases
the effectiveness of the painkillers, helping the pain to pass through more quickly. It softens when contacted
with the skin and is good for skin problems. Considering the beneficial effects, people might continue to drink
Turkish coffee if they are aware of these health-related facts or detect some of its benefits on their bodies and
health themselves. As an increasing trend in recent years, the positive effects and smell of Turkish coffee can be
beneficial in massage and physical therapies. Therefore, it supports the sustainable use of Turkish coffee in
Turkish gastronomy.

Weaknesses: Even though Turkish coffee has many intrinsic advantages listed above, it still has some
weaknesses. According to research, which investigates whether and how Istanbul, Turkey is marketed and
promoted as a culinary destination, although the country has rich culinary resources and offers many domestic
and international cuisines, the city is not well marketed and promoted as a culinary destination. Based on
literature review, official brochures, and websites, Istanbul as a leading urban destination in a developing
country is not successfully marketed and promoted as a culinary destination.

Specifically considering Turkish coffee, the push factors supporting natives’ Turkish coffee awareness and
consumption and its promotion for foreigners are still inadequate. Turkish coffee should be included in
promotional films and promotional websites in a more detailed and descriptive manner. There is confusion
about the origins of Turkish coffee as well as the preparation and service techniques among tourists visiting
Turkey. Similarly, many foreigners are subject to speculations about Turkish coffee. Turkish coffee is
unfortunately weak and unable to be defended sufficiently against these false claims such as it belongs to the
Greeks, Serbs, or any other nation.

Men mostly use the traditional coffee houses (kahvehane) where the main offer is Turkish coffee. There is no
restriction for women or young to visit these places but it is like a norm accepted by society. This fact is seen
as a weakness that triggers the latter group to prefer other new trend venues to socialize. As a result, this may
cause them to move away from Turkish coffee and its traditional value. Like kahvehanes, new Turkish coffee
houses remain weak to compete with global coffee brands with the help of their, marketing activities,
promotions, branding efforts, or store decorations.

Compared to Europeans who could find the type of coffee that they used to drink, it is not that convenient for
Turkish coffee lovers outside of Turkey. Bilgin (2007) asserts that one of the most well-known and common
brands Starbucks offers Turkish coffee in Turkey branches as special. However, outside of Turkey, consumers
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are not able to find Turkish coffee on most international coffee brands’ menus such as Starbucks and Gloria
Jeans. Although Kurukahveci Mehmet Efendi coffee is exported to over 50 countries in Europe, America,
Asia, and Australia in modern packaging, it is still weak to compete with other brands. The national coffee
brands should enable the sustainability of Turkish coffee for Turkish people traveling abroad, living in different
countries, or studying there as well as any foreigner who prefers Turkish coffee abroad.

Opportunities: After defining the internal factors, it is also beneficial to underline the external ones such as
opportunities and threats. One of the most important opportunities for Turkish coffee culture is its recognition
by UNESCO. This fact provides an opportunity for Turkish coffee culture and tradition against the confusion
about its origins and some speculations.

Another opportunity is the ongoing act of determining standards of Turkish coffee to preserve its cultural
sustainability. TCCRA initiates the project to put into practice standards for Turkish coffee such as the product
quality, development, and spread of the literature, specifying various criteria for Turkish coffee preparation.
The standards include the type of coffee used, the roasting technique, roasting, and grinding temperatures,
packaging, amount of coffee and sugar used per cup, the foam, consistency, color, temperature, fluidity, flavor,
and the grounds.

There are many seminars, exhibitions, publications, and promotional activities on Turkish coffee, which are
considered great opportunities for the preservation of Turkish coffee in Turkish gastronomy. Upon UNESCO
registered Turkish coffee culture and tradition as "Non-Material Heritage" on behalf of Turkey in the year
2013, the exhibition: "A Drop of Pleasure: 500 years of Turkish Coffee" have been organized with the
cooperation of Topkapr Palace Museum and Turkish Coffee Culture and Research Association.

bir tasim keyif & R
TURK KAHVESININ 500 YILLIK OYKUSU g
a drop of pleasure

500 YEARS OF TURKISH COFFEE

Figure 4. The Exhibition: "A Drop of Pleasure: 500 years of Turkish Coffee"
Source: Turkish Coffee Culture and Research Association (2012).

Upon technological improvements, like many water-soluble coffees, Turkish coffee has also started to be
produced in ready-made packages. Although this opportunity is an advantage for sustaining the consumption
of Turkish coffee against other types of soluble coffee, its cultural sustainability is controversial due to the
lack of traditionalistic service and preparation methods. Again, technology and internet use provide some
coffee producers like Kurukahveci Mehmet Efendi to sell their products via the internet within or outside of
Turkey.

The price average of Turkish coffee is providing an opportunity compared to the price range of other global
brands for various products. Some western coffee types such as filtered coffee, latte, cappuccino, macchiato,
Frappuccino, etc. are presented in international chains’ branches in Turkey with higher prices compared to
Turkish coffee. This fact can be turned into an advantage by supporting the purchase of Turkish coffee among
low-budget coffee lovers and students. As a strategy, the national coffee shops should keep the prices of their
products lower than other foreign chains.
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Threats: Lastly, the external factors threatening the position of Turkish coffee and its sustainability in Turkish
gastronomy are investigated. In this study, it is pointed out that the traditional coffeehouses, the coffee
ceremonies taking place within royal palaces. Today, the types of coffee consumed in Europe and America are
very different. Different types of coffee emerged during different periods during the journey of coffee to the
west. People who socialize outside of their homes, begin to consume more gourmet coffee types like espresso,
latte coffee, and filter coffee increasing the consumption of coffee beans per capita to 1.5 kilograms in Turkey.
Therefore, the country becomes a large coffee market inspiring all international coffee chains. Ekinci (2018)
asserts that Starbucks, Caffe Nero, Federal Coffee, Petra, and Coffee World are among the fastest-growing
brands. The coffee market is dominated by the top 3 brands with the most stores, with a 44 percent market
share. Starbucks has more than 26 percent of the market with 417 stores. 23 brands have more than 10 stores
and 91 percent of the market with 443 thousand stores. The international brands have 693 branches in total
and 43.85 percent market share in Turkey.

The amount of Turkish coffee served is less than most of these other types of coffee types sold by international
brands such as filtered coffee, latte, or iced coffee. For example, Starbucks’ cup sizes are listed as Short — Tall
— Grande increasing in their amounts (Starbucks Website). Many other brands such as Gloria Jeans or Café
Nero have similar terminology and the smaller size is mostly more than 200 ml. If consumers want to drink
their coffee over a longer period they would choose to drink these coffee types rather than Turkish coffee. One
of the reasons why coffee lovers choose other coffees against Turkish coffee is that Turkish coffee should be
warm and drink without deflating the foam. This fact makes other coffees relatively easy to consume while
working in a busy environment, driving, or walking on the road. It becomes difficult for Turkish coffee to
compete with takeaway coffees packaged suitably.

Figure 5. Various Other Types of Coffee
Source: Bulduk and Siiren, 2015: 307.

Another perceived threat is related to the new job positions. Currently, working as a barista getting popular
among many teenagers, new graduates, or anyone who likes coffee and wants to generate some profit at the
same time. “Barista” is mostly used in the coffee industry it means a person who serves in a coffee bar in
today’s world. Many well-known brands like Starbucks Company also call their servers baristas. This reality
carries a threat itself; the young generation of Turkish culture who work in these global chains might curtain
their perceptions and preferences on their cultural cuisine. As they are exposed to the way of working principles
and feeding habits of foreign societies, they may move away from Turkish culture and gastronomic values.

III. CONCLUSION

As one of the most important elements of Turkish cuisine, Turkish coffee has a cultural value that has been
carried from history to the present. The most important strength of Turkish coffee is that it is a tradition rather
than a beverage. There are still many celebrations and religious festivals in society that Turkish coffee is
consumed as an essential part of them. However, the threat of global coffee chains becomes a crucial risk to

proceedings book | April 7-8, 2022 - Bogota, Colombia 93



2nd International Conference on Coffee and Cocoa

sustaining Turkish coffee tradition with their wide range of coffee alternatives and number of branches all over
the world. Their marketing activities should be investigated and used as a road map without being copied
directly by the national Turkish coffee producers and the national stores.

TMoCT should not be the sole body to promote and preserve Turkish coffee culture and tradition via their
website or publications, some related tourism stakeholders, the gastronomy federation should also strengthen
their activities on cultural sustainability considering Turkish gastronomy. Tourism and gastronomy-based
vocational high schools and universities that train students in this sector should also be sensitive to this issue.
Turkish coffee culture should be included in the training content and curriculum. It is important to educate
people on traditional coffee, its history, and special equipment to compete with barista academies training new
trend coffee masters.

The most important defender of cultural sustainability is the human element. In this context, all the local
people and Turkish tourists who go abroad have crucial roles. It is important to give accurate answers to the
discourses on the origin of Turkish coffee and to be knowledgeable about the UNESCO certificate. In addition,
books written on Turkish coffee, exhibitions, fairs, and some popular films are important in terms of reminding
of its cultural value. Television industry underlining Turkish coffee by using it in popular high rating movies
scenes such as Resurrection: Ertugrul (Dirilis Ertugrul) or The Magnificent Century (Muhtesem Yiizyil) should
focus on the traditional value, its specific preparation, and service style, and importance in Turkish gastronomy.
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ABSTRACT

The purpose of writing this paper is to figure out some important facts about coffee and cocoa. Here I have
discussed about the origin, history, cultural importance and health effects of cocoa and coffee. Coffee, and
cocoa are among the most important agricultural commodities in the world. They originated from Africa, and
Latin America, respectively, but currently commercial production takes place in many other tropical countries.

Coffee nowadays is a drink of refreshment. It has become essential to life for everyone. Coffee first originated
in the African country, Ethiopia. The word coffee is borrowed from the 15th century, and is a plant which is
refined in mostly tropical and equatorial countries of the world, especially in the African continent. There are
several types of coffee such as Latte, Cappuccino, espresso, Americano, macchiato, decaf, etc. There are
various ways to make coffee, including a French press, which puts coffee beans into a press machine and
infuses the flavour into hot water.

Cocoa first originated in South America. The word Cocoa is borrowed from the 15" century, but it became
popular as a chocolate in Europe by the Spaniards in the mid-17" century. Cocoa is basically produced from
roasted, husked, and ground seeds of the cacao that is Theobroma cacao, which is usually known as ‘cocoa’.
Cocoa can often also refer to the drink commonly known as hot chocolate. There are three main varieties of
cocoa plant: Forastero, Criollo, and Trinitario. Cocoa is the dried and fully fermented fatty beans, of
Theobroma cocoa. Many foods are prepared such as mole sauce and tejate, as they are the basis of chocolate.

Both cocoa and coffee begin as beans. Manufacturers grind coffee or cocoa beans, and coffee aficionados grind
the coffee beans for drinks. Coffee beans are often confused with cocoa beans. Contrary to what other people
think, they both come from the same plant — but they don’t. The most obvious difference between them is that
coffee beans are used to make coffee, while cocoa beans are used to produce different types of chocolate.
Coffee and Cocoa beans come from two completely different plants and produce different sizes of
pods/cherries with different yields. Coffee and cocoa are two of the most popular drinks in the world. They
serve as a way to get energy and indulge in luxury sweet treats. That’s why people can’t go a day without our
coffee or cocoa (or both!). However, they do share a common characteristic, they are both rich in antioxidants.

Keywords: Coffee, cocoa, beans, history, seeds.

www.iksad.co.uk | contact@iksad.co.uk 95



2nd INTERNATIONAL CONFERENCE ON
COFFEE AND COCOA

April 7-8, 2022 - BOGOTA, COLOMBIA Uniersidad Nacional Qs
PROCEEDINGS BOOK

COFFEE HISTORY AND CULTURE AROUND THE WORLD

Anchal BISHT
University Banasthali Vidyapith, Delhi, India

ABSTRACT

Whether it be for energy, socialization, or tradition, the cultivation of coffee has served as a motivating force
of the world. The modernization of coffee and its unique forms across cultures are markers of tradition and
modern changes across continents. The heritage of coffee grown all around the world can be found in the
forests of Ethiopia. Much of the popularization of coffee is due to its cultivation in the Arab world, beginning
in what is now Yemen, by Sufi monks in the 15th century. Through thousands of Muslims pilgrimaging to
Mecca, the enjoyment and harvesting of coffee, or the "wine of Araby" spread to other countries (e. g. Turkey,
Egypt, Syria) and eventually to a majority of the world through the 16th century. By the 17th century, European
travellers had brought coffee to the continent, where large amounts of controversy surrounded it as its
popularity grew. In addition, coffee replaced beer and wine as the "breakfast drink", improving the quality
produced by the working classes. In terms of North America, the British brought coffee over to New York,
then New Amsterdam, in the 1600s. The parent seed of the Arabica coffee found mainly in the Caribbean, but
also in other countries in South and Central America, was brought over in 1723. Traditional Arab coffeehouses
are places where mostly men meet to socialize over games, coffee, and water pipes (shiisha or agriile). Arabic
coffee, or Turkish coffee, is made in Egypt and the Levant countries. However, in the Arabian Peninsula,
Arabic coffee is roasted in such a way that the coffee is almost clear; it is traditional for the host to refill the
guest's cup until politely signalled that the guest is finished.

Keywords: Cultivation, Traditation, Coffechouse
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ABSTRACT

Mainly enjoyed throughout the Middle East, it is made in a cezve, a typical long-handled pot made from copper
or brass. Turkish coffee is a style of coffee prepared in a cezve using very finely ground coffee beans without
filtering. Very finely ground coffee is needed to make it. Traditionally a brass grinder is used, in order to obtain
a powder as fine as caster sugar. It is drunk from small cups, once the powder has completely settled at the
bottom. First appearing in the Ottoman Empire, under the strictest interpretations of the Quran the strong
coffee was considered a drug and its consumption was forbidden. Due to the immense popularity of the
beverage, the sultan eventually lifted this prohibition. The grounds left after drinking Turkish coffee are
sometimes used to tell fortunes, a practice known as tasseography. The cup is turned over into the saucer to
cool, and the patterns of the coffee grounds are interpreted. As well as being an everyday beverage, Turkish
coffee is also a part of the traditional Turkish wedding custom. As a prologue to marriage, the bridegroom's
parents (in the lack of his father, his mother and an elderly member of his family) must visit the young girl's
family to ask the hand of the bride-to-be and the blessings of her parents upon the upcoming marriage and the
tea served to groom is spicy coffee. An interesting story tells that people who used to test for poison in kings’
food pour water in coffee and if it bubbled meant it was poisonous.
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ABSTRACT

Coffee trees are pruned short to conserve their energy and aid in harvesting but can grow to more than 30 feet
high. It takes nearly a year for a cherry to mature after first flowering, and about 5 years of growth to reach
full fruit production. Coffee plants can live up to 100 years. Kaldi discovered coffee after he noticed that after
eating the berries from a certain tree, his goats become so energetic that they did not want to sleep at night.
Coffee is a brewed beverage prepared from the roasted seeds of several species of an evergreen shrub of the
genus coffee. coffee cultivation and trade began on the Arabian Peninsula. By the 15th century, coffee was
being grown in the Yemeni district of Arabia and by the 16th century it was known in Persia, Egypt, Syria and
Turkey. Coffee was not only enjoyed in homes, but also in the many public coffee houses. Coffee began to
replace the common breakfast drink beverage of the time beer and wine. By the min-17th century, there were
over 300 coffee houses in London. Coffee is rich in many bioactive substances and it's consumption is
associated with many beneficial effects. Chemical composition of coffee depends, besides variety, on several
other factors, such as climatic and processing conditions, roasting, grinding, and barista procedures.

Keywords: Evergreen shrub, bioactive substances, pruned short, harvesting.
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ABSTRACT

Colour is a key component to enhance the ultimate appetizing value and consumer acceptance towards foods
and beverages. Synthetic food colours have been increasingly used than natural food colours by food
manufacturers to attain certain properties such as low cost, improved appearance, high colour intensity, more
colour stability, and uniformity. Varied foods and beverages available in the market may contain some non-
permitted synthetic colours and overuse of permitted synthetic colours. This may lead to severe health problems
such as mutations, cancers, reduced haemoglobin concentrations, and allergic reactions. Moreover, 60% of the
beverages violated the label requirement without including proper colour ingredients. The study concluded that
there is a high tendency to use synthetic food colours in confectioneries and beverages and some confectioneries
contain unidentified colours including a textile dye. Therefore, the implementation of regulations and awareness
programs of food colours for consumers and food manufacturers are highly recommended.

Keywords: Food, Colour, Preservatives, Storage, Antimicrobial, Antioxidants
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ABSTRACT

Coffee and cacao hospitality is a great part of Arabian culture. It has many important hospitality signs.
In Kuwait, women gathering is separate from men gathering. Women are famous in Coffee hospitality and
cacao as its play great roles in women social activities. Coffee is an important drink in all the gathering and
cocao is great present and food in the gathering too.

In this research, we discuss the changes in the coffee and cacao hospitality in women society. We will discuss
the improvement and changes in coffee and cacao types and ways to present it. We will also discuss the effect
of the changes in coffee and cacao business in Kuwait. Many new shops opens for this hospitality. The coffee
and cacao shops and bakeries change the way they present their products and their delivery according to these
changes. These effects will discuss in details.
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ABSTRACT

In the nineteenth century, the French brought coffee to Vietnam to grow, trade and enjoy. Since then, coffee
has become a popular beverage in Vietnam, not only that, but it also contributes greatly to Vietnam's economic
development and has distinct cultural characteristics. In Vietnam, coffee shops can be found everywhere, from
luxury to affordable places, from cities to rural areas. Coffee in Vietnam has gone through a long journey of
history to reach the important place in the country's economy and culture as it is today.

There are many varieties of coffee grown in Vietnam, so the way it is used as well as the business is different.
Vietnam has always been a country with a leading position in the world in terms of coffee exports and a market
that major coffee brands in the world want to come to conquer. In Vietnam coffee seems to become a refreshing
drink, people drink it at all times of the day. Coffee shops are also a gathering place for friends, a place to
discuss and sign business contracts, a place of entertainment, a place to rest after a hard day's work or simply
drink coffee in your free time.

Research on the history and culture of coffee in Vietnam is based on actual surveys of the process of growing,
harvesting and trading in Vietnam. Besides, enjoying coffee has also become a cultural feature in Vietnam
with different preferences across the country. That said, there is much to discover about coffee history and
culture in Vietnam.

Keywords: Coffee, history, culture, Vietnam

1. INTRODUCTION

Vietnam is a leading coffee exporting country in the world. Coffee was brought to Vietnam to grow quite early
by the French in the nineteenth century. Through a process of development, coffee was grown everywhere in
Vietnam and quickly became an important economic sector. Along with the development of coffee cultivation
and business, there is also a coffee culture in Vietnam, where Vietnamese people have built a distinct style of
enjoying coffee. Research about coffee history and coffee culture in Vietnam to better understand a coffee
exporting country and have a love for coffee.

2. RESEARCH AND FINDINGS
2.1. Coffee history in Vietnam

The French brought coffee into Vietnam around 1850. At the beginning of 1900, coffee was grown in some
northern provinces of Vietnam such as Tuyen Quang, Lang Son and Ninh Binh. Coffee is also grown in the
central region in Nghe An and Ha Tinh provinces. Some time later, the French began to cultivate coffee gardens
on the land of the Central Highlands of Vietnam.

Until World War 1, the extortionate price of coffee made it an exclusive commodity, available only to the
French. However, when the fighting broke out, prices dropped and coffee became a popular everyday beverage
for Vietnamese people. The French had planted the roots of café culture in Vietnam, but the locals took it and
made it their own, preferring simple, laid-back cafés to the more ornate French variety.
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In the 1980s, a set of liberal economic reforms known as ‘Doi Moi’ were announced. Private farming was once
again permitted and the government was determined to see Vietnam become a major coffee exporter.

During the 1990s, Vietnam's coffee production increased rapidly, mainly due to:
- Implement the policy of allocating land to farmers;
- Coffee prices increased sharply in 1994 and the period 1996 - 1998;

Along with the policy of sedentary cultivation, many people in the delta have migrated to live and cultivate
coffee in the Central Highlands. Coffee intensification on a large scale occurs most typically in the Central
Highlands. Most of the new coffee plantations planted during this period are Robusta coffee. Daklak province
has become the province with the largest coffee area in Vietnam and Daklak's coffee production accounts for
nearly half of Vietnam's total coffee production (D’haeze, 2005).

In recent years, the Government has made a decision to stabilize the coffee growing area at 500,000 hectares
to avoid deforestation to grow coffee when prices are high. Currently, Vietnam has the second largest coffee
export volume in the world, only after Brazil, leading in the export of Voi coffee and the export volume
accounts for about 14% of the global market share (Gonzalez-Perez, 2012). At the end of 2020, the 10 largest
coffee producing countries, holding 87% of the market share of this product. The list of 10 largest coffee
producing countries in the world includes: Brazil (37.4%), Vietnam (17.1%), Colombia (8.4%), Indonesia
(7.1%), Ethiopia ( 4.3%), Honduras (3.6%), India (3.4%), Uganda (3.3%), Mexico (2.4%), Peru (2.2%).
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Image 1: Coffee production in Vietnam

Source: https://vietnamcredit.com.vn/news/overview-of-vietnams-coffee-industry 14184

2.2. Coffee culture in Vietnam

Vietnamese people have their own style of enjoying coffee, they do not consider coffee as a quick drink with
anti-drowsy effects like Americans but enjoy coffee as a culture: sipping and contemplating. Sitting by a cup
of coffee, chatting with each other, taking small sips while reading newspapers, listening to music and then
thinking about life, people, ...

The taste of Vietnamese people is: bold, bitter, aromatic almond, earthy. Depending on each type of coffee, it
gives people the feeling of sourness, oiliness, and scent of different fruits. A good cup of coffee is a cup of
coffee rich in natural flavor, with mild acidity, fresh, and clean tongue; It has a strong oiliness and more
especially gives off the smell of almonds, fruits...
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Like many other countries in the world, Vietnamese consider coffee as a drink that improves health for each
person (in moderation of course. In addition, coffee also has the ability to increase muscle strength, reduce
body fat. Moments of relaxation, sipping a cup of coffee with friends and relatives will are the moments for
people to confide, share worries and sorrows from work, from life... to help people relieve stress and become
closer and understand each other better.

Coffee filter is considered the most favorite drink of Vietnamese people. The feeling of sitting and waiting for
each drop of coffee to fall is really interesting. It is even more interesting to sip its fruits, be it a cup of hot
black coffee, can add a little milk, drink hot or drink ice depending on each person's preference.

In Vietnam, people can guess the personality and culture of each region through the way coffee is made and
each person's drinking preferences. For example, Southerners often wrap coffee in a cloth and cook it in a pot,
they prefer to drink iced coffee rather than hot drink. As for the people in the North, they mainly drink coffee
with filter, black or brown, but they are very concentrated.

In Vietnam, coffee is not only a refreshing drink, but coffee also makes people awake, relax, brings health to
people, makes people closer to each other. A cup of coffee every morning will make you feel refreshed before
entering a new working day. The active ingredient caffeine in coffee has the effect of stimulating brain activity,
helping people get alert, alert and focused at work. In addition, it also increases the speed of thinking and
creativity, which increases work efficiency. That's why drinking coffee has become so popular in the
workplace in Vietnam, coffee shops can be found anywhere in Vietnam.

. .
Image 2: A way of making coffee in Ho Chi Minh City

Source: https://www.huongnghiepaau.com/van-hoa-uong-ca-phe-viet-nam
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Image 3: A coffee shop in Vietnam

Source: https://www.huongnghiepaau.com/van-hoa-uong-ca-phe-viet-nam
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Image 4: A coffee shop in Vietnam

Source: https://www.huongnghiepaau.com/van-hoa-uong-ca-phe-viet-nam

3. CONCLUSION

In the culture in Viet Nam, coffee has an important place in culture. The hot and humid river conditions have
made the preparation in Viet Nam. Those characteristics are consistent with the conditions of climate,
geography and human personality. Vietnam is one of the most coffee-loving places in the world. At any time
of the day there are cafes that are open. Coffee caters to both young and old alike, so the coffee culture is
passed down from year to year, generation to generation and is historic. Along with the world, today,
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Vietnamese coffee is a very important part of culture, which carries with it cultural and historical values,
including coffee culture.
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ABSTRACT

In Ethiopia, coffee is extremely important from both a cultural and economic standpoint. It is one of Ethiopia's
most important export commodities, accounting for roughly 40% of total exports. Coffee supports the
livelihoods of 1.3 million Ethiopian agricultural households, with small- scale farmers producing
approximately 95% of Ethiopian coffee. Ethiopians drink a lot of coffee and are one of the top coffee users in
Sub-Saharan Africa. As a result, nearly half of Ethiopia's coffee production is consumed locally. The origins
of coffee are a source of contention. For example, some writers claim that coffee comes from the "kaffa" area
of Ethiopia, while others say it comes from the Arabian region. In Ethiopia, there are folklore beliefs and
traditions around the production and consumption of coffee drinks. Ethiopians consider it impolite if a visitor
drinks fewer than three cups of coffee from the "Jebena" (an earthen pot used for bereaving of coffee).
Participating in the "buna" (Amharic name for coffee beverage) ceremonial is seen as a sign of good fortune.
In Oromo community, coffee has long been employed as a medication. It is mostly used to treat illnesses such
as headaches. In addition, roasted coffee powder combined with honey is used to cure diarrhea in Ethiopia's
Oromia region. The coffee ceremony has a unique function in fostering Ethiopian society's cohesiveness. For
instance, popular coffee ceremony helps in social unity across the religious and ethnic boundaries. In absolute
poverty, the coffee ritual in the community strengthens communal empathy and solidarity. In Ethiopia, there
are many different types of coffee ceremonies done by various ethnic groups. The goal of this paper is to
provide the information on traditional, cultural and ethical aspects of coffee preparation and consumption in
Ethiopia.

Keywords: Buna, Coffee ceremony, Jebena, Zar

1. INTRODUCTION

In Ethiopia, coffee (Amharic term “Bunna’) farming plays a dynamic role in both the traditional and socio-
economic life of the citizens and nation (FAO, 2014). Coffee, is the Ethiopia’s largest export commodity and
it is the backbone of the Ethiopian economy (Degaga, 2020). El Ouaamari & Cochet, (2014) reported that
coffee plays a central role in the Ethiopian economy. Petit (2007) reported that, coffee covers around 40% of
all the exports and funds to the livelihoods of 1.3 million agricultural family.

In addition to the green grain coffee, the coffee ceremony has a special role to facilitate unity in Ethiopian
community and economy to country. For instance, coffee ceremony is commonly related with social unity
across religious and ethnic boundaries (Tesfaye, 1998). In addition coffee ceremony have a role in widespread
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popularization of coffee as a naturalized constituent of Ethiopian national culture (Seeman, 2015). The coffee
ceremony is attracting the many travels across the world and supporting the economy of the Ethiopia.

Different coffee festivals may be found all around the world. For example, the Amsterdam Coffee Festival is
a gathering place for coffee lovers in all forms, including baristas, coffee aficionados, professionals, coffee bar
patrons, specialists, and even the casual coffee taster (George, 2018). Mindful coffee tasting, roast masters,
and the roaster's village are all part of the new coffee festivals in the Netherlands. The Prague Coffee Festival
was created with the goal of promoting Czech coffee culture and allowing all coffee enthusiasts to meet one
another. Participants at Prague coffee festivals enjoy coffee tastings from local and international roasters,
presentations of coffee shops and individual baristas, training on alternative coffee preparation techniques,
contests, and other activities (Kafka, 2016).

Coffee festivals in Ethiopia happen during family gatherings, spiritual celebrations, and at times of mourning
(Amamo, 2014). Coffee festivals in Ethiopia occur during other traditional ceremonial practice takes place.
For instance, during celebration of “meskel/” (Finding the true cross celebrated by Ethiopian orthodox
followers), “timket” (Ethiopian Epiphany), “fasica” (Ethiopian Ester celebrated by orthodox followers),
“mawlid” celebrated by Ethiopian Muslim followers (The Birth of Prophet Muhammad) and “Eid al-Fitr”
(The fast-breaking festival of Muslim followers in Ethiopia) coffee celebration is very common and different
foreign travelers also enjoys in the festivals. In Ethiopia coffee festivals promotes unity or togetherness, they
introduce the cultural practice for their kids and to show the coffee cultural practice of the Ethiopia to another
world.

In Ethiopia, coffee is still prepared and consumed using exclusively traditional methods. However, there are
insufficient information on Ethiopia's traditional coffee and coffee ceremonial beliefs and practices. In this
light, the purpose of this research is to examine Ethiopian traditional beliefs and practices around coffee
preparation and ceremonial.

2. BRIEF HISTORY AND ORIGIN OF COFFEE

By the 10" century, coffee had become a food product and Feleke (2018) confirms that many people throughout
the world believed Ethiopia was the birthplace of coffee and the only spot on the planet where native coffee
plants could be found. The first coffee was reportedly discovered in "Abyssinia", which is today part of
Ethiopian territory. The Abyssinia trees bloomed and were given the name "Kaffa", as well as the trees
themselves. The term kaffa is said to be the origin of coffee.

The knowledge about coffee's origin has been gathered from numerous writers' works as well as oral traditions.
There is no obvious route from the historical origins of coffee to its discovery. Nonetheless, it remains a point
of contention among researchers, who provide a variety of explanations for the origin of coffee. According to
William (2013), coffee is called after "Kaffa", an Ethiopian region regarded as place of birth for coffee plant
and the original growing location for Arabica coffee. Mulugeta (2013) said that coffee's biological habitat is
the "Kaffa", which is located in Ethiopia's south-central highlands, close the Sudanese border. Around the
world, a young man named "Khaldi" (also known as "Kaldi" or even "Khaled") is credited with discovering
coffee. "Khaldi" was a goat herder or a shepherd, a Muslim or a Christian, a scholar or a joker, a delinquent or
a monk, according to historians, but he was from "Kaffa". The "Khaldi" noticed that after eating the mystery
red fruit, goats/sheep has become more active and displayed peculiar behaviour. The shepherd, like the
animals, ate the fruit and had a good time; it was here that the coffee was discovered.

Similarly, Aregay (1988) believes that "kaffa" was the origin of coffee. He stated that coffee originated in two
opposing local areas: "Mankira" in the current Kaffa zone and "Coccee" in the current Jimma zone. For a long
time, these regions were part of the former “Kaffa” "Kiflehager", but they split in the last two decades and
became administrative zones of the present “Kaffa” and “Jimma” zones, respectively.

Another researcher agreed that Ethiopian coffee was the source, but not “kaffa”. Ethiopian nomadic mountain
peoples harvested coffee beans from trees that flourished in the Oromia area, crushed them up, combined them
with animal fat, and created small balls that they took as food, according to Feleke's (2018) findings. In some
parts of the Oromia region, the beans are eaten as porridge or as wine made from fermented crushed coffee
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beans. Many international and Ethiopian historians have believed that Coffee arabica evolved in the
southwestern forest, notably "Ennarya" in the Oromia area, according to Degefa (2006).

According to Wellman, (1961) the origin of coffee situated close to "Sunfu" (the modern Limmu Kossa) from
the coffee state farm of "Ennarya" in Oromia's "Gejeb" kebele, which is regarded the homeland of Arabica
coffee. There is a mother tree (“Mootii Bunaa”) in these locations that is around 200 years old and still produces
a lot of coffee beans. Local sources, on the other hand, confirmed that many additional identical mother coffee
trees were accessible for locals.

Researchers claimed that the term "coffee" originated in the Arabic language, which is contrary to popular
belief. In Arabic, the coffee fruit is referred to as "kahva". “Kahva™ appears to be a modified form of “kaffa”.
In Turkish, the coffee prepared via brewing is known as "kahve", which is an alternate spelling of the Arabic
word "kaffa". Furthermore, this beverage is referred to as "coffee" in English, "kaffee" in Danish, "kaifye" in
Chinese, "kavie" in Finland, "kave" in Hungary, and "café" in Italy. In Ethiopia, coffee is referred to as "Bunna"
(the Amharic word for "coffee") (Duressa, 2018a). According to Teketay (2016), the plant's name comes from
the Arabic language, which is why Linnaeus gave the coffee the scientific name "Coffee arabica". However,
the majority of academics now accept that Arabica coffee originated in Ethiopia. Some argue that the term
"coffee" is derived from "Caffeine", a stimulant chemical naturally found in coffee. The difficulty with this
argument is that people were drinking coffee with the names stated above before "Caffeine" was scientifically
identified (Yigebashal, 2013).

3. COFFEE PRODUCTION AND EXPORT IN ETHIOPIA

According to Feleke (2018), Ethiopia is the leading producer of Arabica coffee in Sub-Saharan Africa,
accounting for around 7% to 10% of total global coffee output. Coffee is the most significant product in
Ethiopia's economy, with roughly 15 million people relying on it directly or indirectly for their living.
Ethiopian coffee is the country's most important export. Ethiopia's main coffee-growing regions include the
west and south west, southern, eastern, and central regions (Alemayehu, 2015). Small scale farmers produce
95% of Ethiopia's coffee, which is cultivated in less than two hectares of land, with the remaining 5% grown
in sophisticated commercial farms (Feleke, 2018). Similarly, according to CSA (2018), coffee is grown by
nearly 4 million small-scale producers. The coffee value chain employs around 15 million people in the
country. Ethiopia is the world's sixth largest producer of coffee, accounting for 4% of global output. It is also
Africa's top producer, accounting for over 40% of the continent's output (Francom & Counselor, 2018).

Furthermore, according to Cherie et al., (2018) Ethiopia solely produces Arabica coffee, which is regarded
better than Robusta coffee because of its beautiful aroma, powerful body, and nice acidity (Zewdu, 2016).
Ethiopia produces the highest grade Arabica coffee in Africa and is the world's third largest producer (ICO,
2019). According to Zewdu (2016), three-quarters of Ethiopia's population is directly or indirectly reliant on
the cash generated by coffee farming for their survival. Ethiopia's coffee industry is sponsored by both the
regional and national governments (Berhanu, 2017).

Because of the qualitative features of the coffee, the country has enormous potential to become the world's
leading coffee producer (Moat et al., 2017). Ethiopian coffee is known for its aromatic and flavorful qualities,
making it ideal for blending with coffee from other nations (Alemayehu et al., 2007). For coffee-producing
nations like Ethiopia, the shift in consumer behavior and increased consumption of high-quality coffee offers
an opportunity (Deribe, 2019).

Ethiopia produces and sells one of the greatest highland coffees in the world, according to Gebreselassie &
Ludi (2008), and it is Ethiopia's most important foreign money source. Ethiopia, after Brazil and Indonesia, is
the third largest exporter, according to ICO (2021) (Table 1). Ethiopian coffee exports climbed from 30% to
33% of total exports in 2016/17, up from 30% in 2013/14. (Degaga, 2020). Ethiopia has approximately 400
coffee exporters, some coffee growers directly export coffee, while over 30 import-export firms export coffee
while importing other commodities such as automobiles and building materials. Ethiopian coffee is exported
to more than 60 nations (Table 2).
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Table 1: Coffee exporting country from 2017-2021 in thousand 60kg bags

Country 2017/18 2018/19 2019/20 2020/21 CAGR(2017/18-20/21)
Brazil 21997 22200 22000 22400 0.6%
Indonesia 4750 4 800 4 806 5000 1.7%
Ethiopia 3643 3685 3781 3798 1.4%
Philippines 3180 3300 3250 3312 1.4%

Source (ICO, 2021)

Table 2: Coffee export data in 2017/18, the principal export markets for Ethiopian coffee

Country Amount in percentage
Germany 22 %

Saudi Arabia 16%

United States of America 11%

Belgium 7%

Sudan 6%

Italy 5%

Source: USDA, (2019)

4. COFFEE CONSUMPTION AND UTILIZATION IN ETHIOPIA

Ethiopians are avid coffee drinkers, ranking as one of the top coffee consumers in Sub-Saharan Africa, with
nearly half of the country's coffee consumed locally (Amamo, 2014). Similarly, Hailu (2011) showed that, due
to Ethiopian coffee's unique characteristics, domestic consumption is quite high, since coffee is a traditional
beverage throughout the country. The coffee consumed domestically in Ethiopia cultivated from “Shoa”,
“Gamo-Gofa”, “Arsi”, “Gojjam”, “Bale”, and “Wollo”, according to FAO (2014). These locations differed
from export-oriented coffee production in that they produced mostly for local/domestic consumption.

5. REQUIREMENTS FOR ETHIOPIAN COFFEE CEREMONY

Whenever the coffee berries begin to ripen, Ethiopian farmers begin harvesting. The parchment and pulp of
the ripe coffee bean are removed in order to obtain the coffee beans. This may be done using three different
processing methods: dry, wet, and semi-wet. The berries are dried and the coating over the dried seed is
removed by hand hulling in the dry processing procedure. The pulp is removed from the coffee berries by
running them through a coffee pulping machine in the wet processing procedure. Mucilaginous coats on de-
pulped coffee berries are removed by microbial fermentation. After that, coffee beans are usually dried in the
sun, which might take 4-5 days depending on the weather, and the beans are ready to consume (Etana & Aga,
2019).

5.1. Coffee Beans Washing

To begin the coffee ceremony, the coffee maker (the family's youngest lady) gathers enough coffee beans to
serve the guests. The coffee maker then washes the beans with water one to many times. The hostess has the
option of doing this procedure in front of the visitors or in advance. Before the coffee beans are roasted, the
ladies thoroughly hand wash them and look for any defects. After a thorough cleaning, the coffee bean is clean
and ready for roasting. Even before hostess rinsed the coffee beans, the skilled and experienced lady knew the
correct quantity (Teso, 2019).

5.2. Coffee Bean Roasting

After that, the beans are roasted in front of the visitors in a thin metal pan (local phrase "bret mitad") on top of
a hot coal (local term "kesel") on the stove (Figure 1A). Guests may feel the essence of coffee roasting since
the flavor is emitted as smoke throughout the roasting process. The aroma of freshly roasted coffee pervades
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the air as the beans begin to crackle. The hostess takes the roasted bean smoking pan from the table and circuits
the room, providing smoke to each of the guests attending the event.

5.3. ROASTED COFFEE GROUNDING

After the essence is breathed by everyone in the coffee ritual, the roasted beans are removed from the stove
and pounded in a big wooden mortar and pestle (local word "mukecha"). The roasted bean powder takes into
the “Jebena”. To make proper coffee and extract all of the components in the coffee bean, the coffee powder
must not be gritty or powdery. The indigenous wisdom passed down through the generations determines the
optimum particle size of the roasted coffee bean.

5.4. Jebena/ £115 (Brewing Pot)

The beans are then placed into a traditional Ethiopian coffee kettle known as a jebena. Jebena is a thin clay pot
with a round base with a spout and handles on one or both sides (Figure 1 B, C). It's made of clay/soil, and the
ornamentation is done by a pottery with a long history. After completing all preparation activities, the wet
“Jebena” is exposed to the sun to dry. It was just recently subjected to high temperatures in a conventional
furnace after drying. Pot turns red as a result of the high temperature exposure. A plug, usually formed of
fabric, straw, wood or clay, is usually placed at the top to prevent any water from leaking out. The “Jebena”
normally stands between 20 and 45 cm tall. Because the “Jebena” and brewing techniques are repeated several
times throughout a coffee ceremony, a huge pot is not necessary. The Jebena's top (above the base) is normally
straight, with a broader opening to make it easier to pour water and coffee grinds. The Jebena's spout neck was
built narrow on purpose to operate as a filter, preventing coffee bean particles from entering the brewed coffee
and making it easier to pour coffee into the cup. As a result, straining (in local terms) using a sieve is not used
in Ethiopian coffee processing. Ground coffee bean particles and water are combined in a “Jabana”, and the
pot is set over a coal to boil.

5.5. The coffee cup (N\,'t/cini)

The black coffee is poured into special ceramic cups known as "cini" once the coffee has boiled and the bean
particles have settled (Figure 1 D). The lady administering the ritual pours coffee into the “cini”” with accuracy
and grace, extending her arm and tilting the “Jebena”. The hostess offers each visitor one cup when the coffee
has been poured into all of the cups, beginning with the oldest person in the room. It's a respectful parade that's
repeated several times. The visitors are served a minimum of three rounds of “bunna”, each of which is labelled
“hN@/abol”, “F5tona”, and “NENWbereka”. “Abol” is the coffee that guests drink first because of its
exceptional quality and taste. It is a sugar-free beverage. “Tona” is a lower-quality coffee brew, one step below
“Abol”, that is served with a half-spoon of sugar. The third-round coffee, “Bereka”, is the lowest quality of
the two, and even though the test is close to water, it is consumed with 2-3 spoons of sugar.
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Figure 1: The different steps and the apparatus used in the coffee preparation in Ethiopia. A. Roasting of the
washed coffee beans take in traditional metal pan on char coal stove. B. The “Jabana” is ready to sell for the
consumers in the market. C. The Ethiopian traditional coffee preparation pot “Jabana” and the cup of coffee.
D. The traditional Ethiopian ceramic coffee cups placed on the coffee table.

5.6. Rekeboot/ The coffee table

Cups, coffee powder, sugar, and spoons are often stored in a compact box constructed of wooden or plastic
material (Figure 2 A&B). “Rekeboots” come in a variety of shapes and sizes, based on the preferences of the
lady who uses them and the cultural traditions in the area. For example, the design and carvings on the
“Rekeboot” manufactured in “Jimma” town in Ethiopia's Oromia region depict the area's traditional beliefs and
practices. The “Rekeboot’s” size is determined by the amount of individuals that attend the event. For example,
when a coffee ceremony takes place in a single household, a small to medium-sized coffee table is used,
however in commercial coffee shops or large ceremonies such as social gatherings, a large coffee table is
employed. big “Rekeboot” with a large number of cups used.

5.7. Grass / “filla”

Freshly trimmed green grass (“Filla” or “Sar”) is spread on the floor at the ceremonial area during the coffee
ceremony (below and around the “Rekeboor”). Green grass is a sign of wealth and well wishes to the visitors,
and it is used to encourage participants' connection to nature and the soil. Flowers (Figure 2 C) are sometimes
placed around the area before the coffee ceremony. It is critical to preserve the aesthetic value of the setting in
which the ceremony is held. It demonstrates that traditional practice places a high importance on aesthetic
value. It is clear that the coffee ritual entails much more than simply drinking a cup of coffee (Yoseph, 2013).
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5.8. Incense/A+¥

Incense for coffee ceremonies is commonly made from Acacia abyssinica Hochst. ex Benth (locally called as

Tikurgirar or Cheba/éBv/]), which is imported from India. The burning charcoal from the coffee boiling burner
is transferred to a tiny stove (made of clay soil) dedicated solely to incense burning (Figure 2 C, D). Guests
may smell the fragrant smoke as it dissipates across the room while the incense is burning. The incense has a
heavenly aroma that is intended to provide joy and create a nice environment for visitors. Women prepared for
some ceremonies by using both a candle (to provide light) and incense. According to Daniel (2016), incense
is traditionally used to expel spirits that linger around the house, and in some parts of the nation, it is used to
summon good spirits to bring good fortune.

5.9. Rue Leaves (“Tennadum”/m 5 44 97)

In traditional coffee rituals, a spring of rue (Ruta graveolens; Local name: “Tennadum”) is usually added to a
cup of coffee (Figure 2F). It improves the flavor of a cup of coffee. People add sugar to coffee all throughout
the globe to make it taste better, but in Ethiopia, the traditional coffee ceremony is served with rue. Fresh rue
leaves provide health advantages and are said to ease headaches, in addition to adding flavor to a cup of coffee.
In some parts of Ethiopia, it was combined with butter (known as "Nitr kibe" in Ambharic) in a coffee cup.

5.10. Buna kuris/f*5 h-CCN

During the coffee ceremony, some form of traditional foods (local term “Buna kuris”) must be served to the
guests, which include popcorn (“Fendisha”) (Figure 2 D) made from corn gain, roasted grain in Amharic called
“Kollo” made from barley and wheat, bread in local term known as “Dabo”, and “Injera” (Ethiopian flat
bread). If the coffee ceremony is held in the morning, the guests will be provided something to eat before
drinking the coffee. The head of the home (father and mother) leave the house for daily business to support
the family after drinking coffee with some “Buna kurise”.
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Figure 2: Different traditional apparatus used in the Ethiopian traditional coffee ceremony. A. The traditional
coffee cups are placed on the coffee table and there is grass spread under the table. B. The other traditional
coffee table generally used in the Oromia regional state. C. Spreading of the grass in the coffee ceremony place
and placed some flowers and intense. D. The coffee ceremony setup with the incense, popcorn. E. The women
in Amhara region conducting the “Buna” ceremony in traditional cloths. F. Coffee filled traditional cup with
herd known as “Teneadem” and incense.

6. BELIEFS AND TRADITIONAL PRACTICE AND PRIDE OF COFFEE IN ETHIOPIA

According to Palmer (2010), most Ethiopians think that if guests drink fewer than three cups of coffee from
the “Jebena” during the “buna” ceremony, they are deemed disrespectful. Ethiopians believe that drinking all
three cups of coffee during the “buna’ ceremony brings good fortune and luck to the individual. Furthermore,
coffee is a social lubricant drink used by the elders (in Amharic “Shimagle”) to handle social conflict. The
participants and conflict mediators drink coffee at the end of the negotiation as a sign of future peace and
accord.

Similarly, Levine (2014) noted that “zar” (bad/evil spirits thought to be capable of holding people captive until
they receive specific offerings) is a widely held traditional belief in Ethiopian coffee ceremonies. According
to Edelstein's (2002) theory, "zar" (a good or bad spirit) has been linked to a variety of Ethiopian ethnic
groupings. The conduct or physical appearance of someone who has “zar” changes and appears to be sick, and
their facial expression conveys to others that they are possessed or affected by black magic and require
particular care. Special therapies are used in the Ethiopian community to treat those who have the “zar”.
Ethiopians' well-known remedies include exposing the sufferer to significant volumes of traditional incense
smoke (in Ambharic “Shitto bahrzaf”), as well as roasting coffee beans and coffee brew. The individual being
treated will be asked to inhale the perfume to excite them, and prayers will be made to help them release their
spirit (Pankhurst, 1997).

In Ethiopia (certain parts of the Amhara area), people believe in Ambharic "tenkiay" spiritual rituals (Mostly
men). The “tenkiay” foretells the fate of his followers, including matters like as earnings, prospective marital
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partners, enemies, and friends. “Tenkiay” needs “zar” to predict the future (spirit). When there is a good coffee
ceremony done by a gorgeous unmarried female, this enters the “fenkiay” body.

Furthermore, Daniel (2016) observes that in Oromia, there is a coffee ceremony (coffee and butter) celebration
known as “Atété”. There are two coffee rituals in Oromos. The first is a national celebration called "Wadaaja"
and the second is a family ritual called "Atété". For Oromo people, two of them are regarded very religious; in
this indigenous religion, Oromia inhabitants pray to their God, "Waaraqaa", for good rain in order to avoid
wars with other tribes.

In parts of “Wollo” (Northern Ethiopia), coffee is said to have supernatural qualities that protect the home, and
a ceremony honoring it is held (Pankhurst, 1997). Traditional Ethiopian small-holder farmers sing a traditional
song while harvesting, such as "yegebi minchachin bunna bunna ye economy waltla buna bunna", which means
"coffee is a source of money".

Coffee has historically been used as a remedy in Oromo traditional society. It is primarily used to treat pain
and sickness, such as a headache. A person suffering from a headache should drink a more coffee in this
situation. If a tourist feels ill, they should first smell the coffee berries and put them in their nose to improve
their health. If this does not work, the berries are chewed and swallowed. Coffee, both roasted and powdered,
is considered to be a wound-healing cure; wounds are covered in coffee powder and then wrapped in leaves or
cotton (Matsumura, 2003).

In fact, the Oromia people utilized roasted coffee powder combined with honey to treat a person who was
suffering from diarrhea. Coffee is also said to be a preventative medicine that protects people from illness, and
the smoke produced while roasting is thought to kill vectors and eradicate any cause of illness (Abera, 2014).
Furthermore, when powder coffee leaves are mixed with honey and boiled, the resulting extract is thought to
improve blood flow, reduce asthma, and act as a pain reliever. The health benefits of coffee are debatable.
Excessive intake is thought to produce a variety of issues, including high blood pressure, ulcer development,
heart failure, and addiction issues (Matsumura, 2003). Similarly, the majority of Ethiopians believe that
chewing of chopped coffee beans preserves teeth white, healthy, and robust. Chewing coffee beans and
cleaning teeth with “rigaa” (a plant stick used as a tooth brush) is a common cultural practice among Ethiopia's
Oromia people (Teso, 2019).

South Nation and Nationality of Ethiopia (SNNP) claims that a beverage made from coffee leaves and spices
(CCLS) may heal and prevent four prevalent ailments. Malaria, the common cold, high blood pressure, and
stomachaches are among them (Yitayal, 2015). In the three zones (“Kaffa”, “Bench-Maji”, and “Sheka”), the
community believes that CCLS has the ability to prevent and treat malaria. Citizens were convinced that
consuming CCLS protects them from malaria and high blood pressure (Yitayal, 2015).

Coffee has a special place in Ethiopian pride and diplomacy. The coffee ceremony is attended by all global
leaders as a mark of respect and pride for both the guest and host countries (Figure 3). The Ethiopian
government places a great importance on coffee, as seen by the use of coffee harvesting motifs on currency
notes (Figure 4 A, B). Coffee has a high significance in societal development, as seen by the presence of a
“Jabana” monument at road intersections in Jimma and Kaffa (Figure 4 D, E). Similarly, in Ethiopia, a bank
called "Bunna international bank" was founded in the name of coffee (Figure 4 F).
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Figure 3. The world leaders are taking part in the coffee ceremony and consuming coffee in Ethiopian
traditional cups with Ethiopian president and prime minister. A. The United States of America president
Barack Obama visited Ethiopia in year 2015 and drinking Ethiopian black coffee prepared in traditional
practice. B. Ivanka Trump (Advisor and Daughter of USA President Donald Trump) visited Ethiopia in 2019
in meeting with women entrepreneurs in coffee, participated in Ethiopian coffee festival. C. The presidents of
both the countries Ethiopia (Dr. Abiy Ahmed) and Eretria (Isaias Afwerki) taking traditional Ethiopian coffee
in historical peace dialogues happened in 2018 at Addis Ababa, Ethiopia. D. The president of Canada Justin
Trudeau sharing the coffee with Ethiopian Prime Minister Dr. Abiy Ahmed, in his visit to Ethiopia in year
2020. (Source: Internet).
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Figure 4: Symbolism and the value of the coffee practice in Ethiopian. A. coffee harvesting process printed
on Ten-birr Ethiopian paper currency B. Coffee harvesting practice printed on the five-birr Ethiopian paper
currency. C. the statue of the coffee harvester presented before the Coffee association in Addis Ababa Ethiopia.
D. A monument/ model of bunna pot and cup created in a road junction in Jimma. E. A monument of Jabana
from the kaffa city. F. The logo of the Bunna international bank, which is on the name of the coffee.

7. THE COFFEE CEREMONY CELEBRATION IN ETHIOPIA

According to Howard (2018), the Ethiopian coffee ceremony is a sophisticated event that still needs substantial
skill to prepare by women dressed in traditional attire. The coffee ceremony may have started in Ethiopia and
then travelled to Arabia, where it was polished and brought back, or it may have formed in Arabia and then
been adopted by Ethiopians and improved to suit their culture. Common phrases used in the coffee ritual, such
as “Jebena”, Abol (first), and “Baraka” (blessing) that were acquired from Arabic, provide as evidence of this
link. Furthermore, according to some experts, the event started with the Oromo ethnic group (Abdulaziz, 2016).

In Ethiopia, brewing coffee (coffee ritual) is firmly associated with women. When making coffee using the
“Jebena”, the youngest lady in the household always starts the procedure. As previously said, making coffee
in the “Jebena” is a very sociable occasion in Ethiopia. The ornamental character of a “Jebena”, according to
Kaneko, (2009), makes it a desired object for a family. As a result, a well-decorated “Jebena” is a symbol of
a family's economic wealth in Ethiopia.

7.1. Coffee ceremony in Amhara regional state

In Ambhara, the ceremony of coffee was a very important activity. All the accessories for service are kept on
table. There must also be some sort of food, such as popcorn or roasted grain, which are both traditional and
inexpensive options. Grass, leaves, and occasionally flowers are spread on the floor around the “rekabot”, or
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a plastic mat with green fringed borders is used instead. The female coffee maker should wear traditional attire
made of embroidered white cotton (known locally as “kemis”) and should cover her head (Figure 2) (Howard,
2018).

removed

Fresh coffee beans are washed (mateb) }—“

v

A thin metal pan (Biret mitad)used to
roaston char coalstove and the beans are
roasted until it become brown color.

|
:
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course powder
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Figure 5: The flow chart of coffee preparation taking place in the ceremony.

After all requirements are procured, the process takes by coffee bean washing the coffee. By the time guests
is arrived, coffee roasting should take place. The essence come from roasted coffee is inhaled by each guest
after the coffee maker takes roasting pan near to the guests. After, the roasted coffee beans are grinded in
mortar by using pestle. During the grinding process, parallel water is boiled in the “Jebena” on coal stove.
After, the resulting coffee powder mixed with boiled water in the “Jebena . The further boiling process will
be continued for 10-15min, the “Jebena ” takeoff from traditional stove and put it back to avoided the spilling.
The coffee is boiled continuously for 2-3min before pouring in to the cups. Then coffee maker pours the coffee
in coffee cup (“cini”’) and serves to the guest starting from the older age. The guest drinks the “abol” coffee
with “buna kuris”. Then the decant in the “Jebena” is put on traditional stove by adding water (without
addition of any coffee powder) and coffee brew produced in the second round called “7Tona ” and same repeated
for third round called “Bereka” (drink with sugar). After finishing coffee ceremony, the older people prays for
God bless and bright future for the guest and house holders and guests goes to their individual tasks.

7.2. Coffee ceremony in Oromiya Regional state

Coffee is firmly embedded in Oromian culture's cosmology. As a consequence, coffee is inextricably linked
to people's rituals and cultural traditions. The Oromo have a ritualistic way of making and drinking coffee that
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they follow every day (Teso, 2019). The Oromo people believe that if the coffee ceremony is done properly,
God (“Waaqa”) would come near to them, providing aid and fulfilling wishes. The coffee ceremony might
also be used to bring feuding parties together. Furthermore, a welcomed neighbor's failure to attend a coffee
ritual is a symbol of contempt and a chasm between both the host and the gust. The ceremony's equipment
differed from rural to urban locations, and from family to family, depending on the family's economic
capabilities (Duressa, 2018b).

The coffee beans taken in the coffee ritual are always thoroughly washed by hand three, five, or seven times,
with odd numbers regarded a blessing; it is usually washed seven times. This is performed because of flavor
of coffee vary based on how often washing is done. The coffee beans are roasted on a wide pan. This creates
a rich perfume that mixes well with the fragrance of incense (known locally as "etan"), which is always lit
during the ritual (Teso, 2019). The coffee beans are transferred around the rooms after they have turned a rich
brown and glossy colour. When the scent of roasted coffee fills the air and the attendants smell fresh, it is one
of the most important parts of the coffee ceremony. When the aroma of roasted coffee fills the air, the
attendants says “nagaa nuu kenni”, which translates to "give us all serenity." Continue roasting until the beans
have acquired a rich brown colour.

The powder is carefully pulverized using a wooden mortar and pestle before even being mixed with boiling
water in a “Jebena” (Afan Oromo languages meaning clay coffee pot). The pounded coffee is then deposited
in a “Jebena”, which is lined with an Ethiopian banana leaf or enset (Ensete ventricosum) to prevent coffee
powder from becoming poured straight into the pot (Duressa, 2018b). When the coffee boils, it is removed
from the heat for a few minutes until it cools down and begins to re-boil, and it is thought that this process
maintains the odour and generates a pleasant scent. Senior elders bless to announce the ritual and make contact
with their creator once all the expected visitors come (Wayessa, 2011).

Children during a coffee ceremony in Oromia kiss the backside of an elder's hand and receive blessings. The
attendees are also served breakfast, with the first cup of coffee being "libate" in the spirit of fertility and plenty.
It's also done to thank their creator for allowing them to live their lives. The food served during the coffee
ceremony is commonly "gixxaa" (maize or wheat bread), "akaayii" (roasted barley, wheat, or buckwheat
grains), "danfisaa/Mulluu" (boiled grains), and other kinds of available food. It is mandatory to include “buna
kuris” in the coffee ceremony, especially in the morning. It is believed by society that appearing to a coffee
ceremony with a good buna kuris is a sign of good fortune. To emphasize the importance of snacks in the
coffee ceremony, the society says “bunni qursii hin gabne dubbii qurxii hin gabne", which translates to "coffee
without a snack is like a negotiation without a resolution".

Following that, coffee deliver to visitors in order of seniority. By adding water to the leftover coffee, the
second-round coffee is made. The second round of coffee is not completely filled into a cup, as was the case
with the first. It acts as a rest stop for latecomers. "Srajaa dhugan haajaan baati" means "drinking of leftover
coffee offers success in all attempts" in Afan Oromo languages. The attendants say: “akka bunaa urgaa'aa;
akka dammaa mi'aawaa; bunaafi nagaa hin dhabinaa” 1t translates that, coffee and peace, be aromatic like
coffee, and be sweet like honey. The participants wish the best day and disperse to their daily tasks (Teso,
2019).

There are three different types of coffee preparations, according to oral tradition. “Abol”, “Tona”, and
“Baraka” are their names. “Abol” is an Arabic word that means "first"; “Tona” is an Afan Oromo word that
means "harmony, high quality"; and Baraka is an Arabic word that means "blessed." They are used to describe
the breakfast, lunch, and dinner meals (Baxter, 1979). It is the obligation of mothers to educate their daughters
how to execute the coffee ceremony in Oromo custom. From the age of fifteen to eighteen, every girl was
required to run all of the rituals on her own. If she fails to do so, society will hold her mother responsible. One
of the main criteria for choosing females for marriage is their ability to make coffee (Wayessa, 2011). Even at
midday, it is customary for Oromo people to invite a visitor by stating, "would you please enjoy a cup of coffee
with us?" Almost all locals have made it a habit not to leave their houses without drinking coffee, believing
that failing to do so will bring them bad luck (Wayessa, 2011).
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6.3. Coffee ceremony in south nation and nationality and people Region (SNNPR) of Ethiopia

In SNNPR of Ethiopia (Kaffa, Bench-Maji and Sheka Zones), coffee is prepared not only from coffee beans
but also from leaf of the coffee Arabica together with some spices (Table 3) (Yitayal, 2015). According to
Yitayal, (2015) coffee prepared from coffee leaf spies have types of processes employed for the preparation.
Each of the detailed processes used to prepare coffee from coffee leaf spices (CCLS) in each different
community explained as follows.

In the first process, the coffee leaves used only for single time CCLS preparation. The tender leaves collect
and roasted directly in fire or using the pan, the roasted leaves are crushed. The required amount of water is
added in “Jebena” and allows boiling. Then, previously crushed coffee leaf is mixed with the boiling water
and boiled for about 10 minutes. Then, all other ingredients described in Table 3 (in local term “Besobila,
Nanna, Tena-adam, Dimblal, Koseret, Nechi shinkurt, Keyi shinkurt, Jingible, TejiSar, Chewu and Mitmita”)
are added and the total mixture is boiled for 20-30 minutes.

Table 3:Ingredients used for production CCLS in SNNP of Ethiopia (Yitayal & Achame, 2014)

Ingredients Sheka Kaffa
Ambharic Name Scientific Name Wet leaf (gram) Roasted Leaf (gram)
Buna Kitel C. Arabica Leaf 175.3 32.15
Besobila O. Basilicum 14.16 194
Nanna M. Piperita 2.5 2.2
Tena-adam R. Chalepensis 7.32 8.25
Dimblal C. Sativum 11.05 1.76
Koseret L. Adoensis 11.52 8.72
Nechi shinkurt A. Sativum 24.5 12.78
Keyi shinkurt A. Cepa 28.29 15.44
Jingible Z. Officinale 15.07 13.42
TejiSar C. Citrates 20.16 4.1
Chewu Salt 29.63 11.12
Mitmita C. frutescens 3.52 1
Wuha (ml) Water (ml) 2000 1000

The use of the coffee leaf is different in the second type of method. The coffee leaves are gathered in the same
way they were in the prior phase. The leaves, on the other hand, are not roasted; instead, they are merely
cooked in a fire for a brief time (approximately five minutes) and crushed with their own moisture. The third
step is unique to the Mejengir ethnic group in the SNNP regional state's Sheka zone. The coffee leaf is
processed in the same way as before, but the coffee leaf, pepper, and other spices are cooked separately in
separate coffee pots . After the coffee leaf has been boiled, it is filtered into a spices pot, and pepper (“berbere”)
is added to the drinking cups, depending on the needs of the person.

The CCLS preparation carried from generation by employing the indigenous preparation methods transferred
from their previous generations. Even elders passed their oath that, in order to drink CCLC invite neighbors,
hospitalize guests and share with them. In the SNNP community citizens consume CCLS even though if they
do not drink coffee prepared from coffee beans. Like coffee ceremony, CCLS is consumed three times from a
single CCLS preparation by adding water to the residue and considered the terms as “abol”, “tona” and
“bereka” to mean first round, second round and third round, respectively.

According to Yitayal, (2015), the households invites their neighbors and guests to enjoy CCLS with their
common foods “Baka” or “Kocho” (Traditional flat bread prepared from false banana). All participants
considered tradition of drinking CCLS is as a gift transferred from grandparents and it is now given high
respect for the ceremony among the participants and community.

8. CONCLUSIONS

Generally, coffee is the cash crop for Ethiopians and it covers more than half percentage of the exports. From
the traditional believes, the guest must consume three cups of coffee from the jebena. In parts of Wollo
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(northern Ethiopia), coffee is believed to have spiritual powers to protect the household, and is thus done with
respect and righteousness. In Oromia, coffee is traditionally used as a medicine. Primarily it is used for the
treatment of discomfort and illness such as a headache. Coffee from coffee leaf and spices (CCLS) in south
nation and nationality (SNNP) of Ethiopia believes that it can cure and prevent commonly four diseases like
malaria, common cold, blood pressure and stomachache. Traditional coffee brewing and ceremony in Ethiopia
performed started from washing the beans to fetching the brew to cini (cup). Each step has a value and believes
within Ethiopian society. Finally, still in Ethiopian community the coffee drinking possess ethnicity, emotions
and traditions. All the ceremonies are still practicing with traditions, beliefs, spiritually. The coffee ceremonies
are attracting the many travels and providing about the Ethiopian culture and ethnicity related information to
the travelers.
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THE WICKED MAN RULES, THE PEOPLE GROAN (PROVERBS 29:2)’: HOW KLEPTOCRACY
HAS AFFECTED COCOA PRODUCTION IN NIGERIA AND ITS IMPACT ON YOUTH
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ABSTRACT

This article examines how corrupt leadership has affected the production, usage, and export of cocoa in
Nigeria. Nigeria is a nation rich in natural resources, such as cocoa. Cocoa is one of the leading agricultural
products Nigeria has. Cocoa is also the second highest foreign exchange earner, as indicated by the National
Bureau of Statistics’ (NBS). In the 1950s and 1960s, the crop was a major source of foreign exchange for
Nigeria, and the country was the world’s second largest producer in 1970. However, following investments in
the oil sector in the 1970s and 1980s, Nigeria’s share of global output declined. However, a lack of government
funding, the amassing of land mass by government officials for their personal use, and the government’s lack
of provision of extension services have discouraged people, particularly youths, from going into the production
and sale of cocoa. Of course, the implications of government neglect of cocoa have far-reaching implications.
There is an increase in kidnapping, rituals, arm robbery, assassinations, and cybercrime by youths. This has
affected the peace, security, and growth of Nigeria. No nation can develop amid these challenges. To provide
more limelight, the study uses the Old Testament aphorism in Proverbs 29:2, which mentions that when good
leaders are in power, the people rejoice and there is a less infringement on people’s rights and properties.
However, the aphorist further mentions that when corrupt leaders are in power, the people groan and do
anything they can to survive. Using documentary and content analysis, this study argues that the reason for the
high rate of crimes in southern Nigeria is the people’s neglect of cocoa farming. This essay calls on the
government to shift focus from personal gains and wealth amassing to people-centered policies and projects.

Keywords: Cocoa, Proverbs 29:2, Kleptocracy, Corruption, Development, Nigeria, Crime, Unemployment
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ALGORITHM FOR TRANSLATING COFFEE BRAND STORIES INTO FOREIGN LANGUAGES
ALGORITMO PARA TRADUCIR HISTORIAS DE MARCAS DE CAFE A IDIOMAS EXTRANJEROS
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RESUMEN

Dado que la historia de la marca es primero una publicidad, y solo luego un texto literario, su traduccion literal
a un idioma extranjero obviamente no cumplira sus funciones publicitarias. Sin embargo, ain queda por hacer
una traduccién palabra por palabra de la historia de la marca para tener una idea general de las peculiaridades
del posicionamiento local o internacional de la marca. La segunda cosa en la que el traductor debe enfocarse
es en “acercar un poco” esta historia extranjera a compradores potenciales del otro pais. En este caso, debe
pensar con mucho cuidado en la eleccion de los disparadores de marketing correctos que le permitan al
consumidor no solo leer el texto de la historia de la marca, sino que también ayuden a evocar emociones en €l
y reflejen la razon por la cual el usuario debe hacer una conversion. En vista del hecho de que el mercado del
café en muchos paises esta saturado de marcas, los factores desencadenantes que enfatizan la singularidad de
la marca anunciada funcionan mejor: exclusivo: el factor desencadenante juega con el deseo de ser diferente,
de no ser como los demas, sobresalir entre la multitud y llamar la atencion, Intriga: este desencadenante en
marketing se basa en la curiosidad, la novedad: el desencadenante funciona en el deseo de tener algo nuevo o
ser el primero en conocer las ultimas noticias, narracion de historias: involucrar al usuario en la historia y jugar
con las asociaciones: recuerdos de la infancia, el sabor de la comida, una melodia familiar, etc. La razon
principal de la poca traducibilidad de la historia de la marca a los otros idiomas es la incapacidad de preservar
el desencadenante clave de marketing de la narracion, que depende directamente de la imagen lingiiistica y
cultural del mundo.

La imagen lingiiistica del mundo es un conjunto de ideas sobre el mundo que se ha desarrollado historicamente
en la mente de una determinada comunidad lingiiistica y, reflejada en la propia lengua, una determinada forma
de percibir y organizar el mundo. La imagen cultural del mundo es un reflejo del mundo real a través del
prisma de los conceptos formados en el proceso de cognicion humana del mundo sobre la base de la experiencia
colectiva ¢ individual. Cada uno de estos conceptos es especifico para cada entorno lingiiistico, para cada
cultura, y vive y se desarrolla en la “cascara del idioma”, por lo tanto, las diferencias entre culturas se
manifiestan con mayor claridad en el idioma. Para una traduccion adecuada y, en nuestro caso, funcional (con
funcion publicitaria), es necesaria una comprension clara de las diferencias en los patrones lingiiisticos y
culturales y la capacidad de aplicar estas diferencias en el proceso de traduccion.

Por lo tanto, vemos que el proceso de traducir historias de marcas de café a idiomas extranjeros es un proceso
complejo y de varias etapas que requiere un enfoque creativo por parte del traductor. En la primera etapa, el
traductor realiza una traduccion palabra por palabra de la historia de la marca para comprender las
peculiaridades de su posicionamiento general; en la segunda etapa, el traductor trata de integrar tantos
disparadores de marketing como sea posible en su traduccion; en la tercera etapa, el traductor se concentra
tanto como sea posible en la transferencia cualitativa y adecuada de la narracion original, teniendo en cuenta
las peculiaridades de las imagenes culturales y lingiiisticas del idioma al que traduce, y finalmente evalua el
nivel de el arte del texto para que no parezca demasiado formal para un comprador potencial del producto.

Palabras Clave: traduccion, historia de la marca, disparadores de marketing, La imagen lingiiistica del mundo,
algoritmo para traducir.
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ABSTRACT

Since the brand story is first an advertising, and only then a literary text, its literal translation into a foreign
language will obviously not fulfill its advertising functions. However, a word-by-word translation of the brand
story still needs to be done in order to have a general idea of the peculiarities of the local or international
positioning of the brand. The second thing the translator should focus on is some “making a bit closer” of this
foreign story to potential buyers from the other country. In this case, you need to think very carefully about
choosing the right marketing triggers those will allow the consumer not only to read the text of the brand story,
but also help to evoke emotions in him and reflect the reason why the user should make a conversion. In view
of the fact that the coffee market in many countries is over saturated with brands, those triggers that emphasize
the uniqueness of the advertised brand work best: exclusive - the trigger plays on the desire to be different, not
to be like everyone else, stand out from the crowd and attract attention, Intrigue - this trigger in marketing is
based on curiosity, novelty - the trigger works on the desire to have something new or be the first to know the
latest news, storytelling - involve the user in the story and play on associations: childhood memories, the taste
of food, a familiar melody etc. The main reason for the poor translatability of the brand story into the other
languages is the inability to preserve the key marketing trigger of storytelling, which directly depends on the
linguistic and cultural picture of the world.

The linguistic picture of the world is a set of ideas about the world that has historically developed in the minds
of'a given linguistic community and, reflected in the language itself, a certain way of perceiving and organizing
the world. The cultural picture of the world is a reflection of the real world through the prism of concepts
formed in the process of human cognition of the world on the basis of both collective and individual experience.
Each of these concepts is specific for each language environment, each culture, and it lives and develops in the
“language shell”, therefore, the differences between cultures are displayed most clearly in the language. For
an adequate and, in our case, functional (with an advertising function) translation, a clear understanding of the
differences in linguistic and cultural patterns and the ability to apply these differences in the translation process
is necessary.

Thus, we see that the process of translating coffee brand stories into foreign languages is a complex and multi-
stage process that requires a creative approach from the translator. At the first stage, the translator makes a
word-by-word translation of the brand story in order to understand the peculiarities of its general positioning;
at the second stage, the translator tries to integrate as many marketing triggers as possible into his translation;
at the third stage, the translator concentrates as much as possible on the qualitative, adequate transfer of the
original storytelling, taking into account the peculiarities of the cultural and linguistic pictures of the language
into which he or she translates, and finally evaluates the level of artistry of the text so that it does not look too
formal to a potential product buyer.

Keywords: translation, brand story, marketing triggers, linguistic picture of the world, algorithm for
translating.
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ABSTRACT

In the industry, scaling phenomenon is frequently the origin of many technical problems, which leads to
significant economic losses. The use of chemicals with very low concentrations, in the order of mg/L, known
as "scaling inhibitors," remains one of the most practical and widespread methods, thanks to its simplicity and
its low cost compared to other chemical processes. In recent years, numerous scientific research has focused
on the development of environmentally friendly green inhibitors. Among these scale inhibitors, synthetic non-
phosphorus molecules, natural organic molecules, plant extracts, etc., which have shown a good scale
inhibition efficiency.

The aim of this study is to valorize the cofee waste extracts as green inhibitors of scaling. This study was
performed by LCGE technique on synthetic water at 40° F and 25°C. The results obtained showed that scaling
was completely inhibited after the addition of a small concetration of 44 mg/L of the inhibitor to the synthetic
solution. In addition, a significant modification in the morphology and scale phases in the presence of the
inhibitor was observed. The theoretical results agree with the experimentally reported anti-scaling efficiencies.
Therefore, we recommend the use of cofee waste extract as a new ecological scaling inhibitor.

Keywords: Scaling, Extract, Cofee waste, Inhibitor, Calcium carbonate, Molecular dynamics simulation.
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ABSTRACT

The quality and taste of chocolate depend mainly on the variety of cocoa beans. In addition, the price and taste
of the product are not always interconnected. The taste depends on several factors, but primarily on the variety
of cocoa beans used.

On the world market, cocoa is commonly divided into two main categories: common beans and aromatic beans
(fino de aroma). The first represents 93 to 95% of the total cocoa production, the second the 5-7%. Their main
difference is not in properties like size or color but in taste and smell.

Conventional cocoa beans have a uniform taste profile. They are used to make chocolate, which is on the
shelves of every store. Unusual taste discoveries should not be expected from these cocoa beans. Its main
advantage is a large production volume and low costs. Contrary to popular belief, however, there is nothing
wrong with ordinary cocoa beans. Proper processing and roasting give them a rich chocolate flavor and
sometimes allow you to discover tones of hazelnuts or peanuts.

Aromatic (mild aroma) cocoa beans are known for their unusual taste and refined aroma. They are very popular
with chocolate makers from beans to sticks. These beans generally have a strong taste profile and are rich in
various tones and flavors. In this sense, they have a lot in common with good coffee, wine, or even cheese. For
example, fruit, flower, woody, tobacco, nut, and many other tones can appear in these beans.

A number of criteria are used to determine which category of cocoa it belongs to. These include not only the
genetic origin, the area of cultivation, the chemical and taste characteristics of the beans. The color, the degree
of fermentation, the quality of drying, the level of acidity, the presence of unpleasant odors, the amount of
impurities, the percentage of mold, and insect infestation are also important.

Keywords: cocoa, grade, conventional cocoa, aromatic (mild aroma) cocoa, beans.
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ABSTRACT

Taraxacum officinale F. H. Wigg roots (TOR) are rich in phenolic acids such as: caffeic acid, chlorogenic acid,
p-hydroxyphenyl acetic acid, etc. Recent studies have shown the beneficial effects of roots as a good substitute
for coffee. The aim was to determine the total phenols content (TPC) of Taraxacum officinale roots. Material
and methods: Roots were harvested from a natural habitat of Republic of Moldova in October 2021.
Determination of TPC in TOR extracts (10, 20, 25, 40, 50 and 80% ethanol) was carried out using the Folin—
Ciocalteu reagent. As a standard for TPC we used tannic acid. Phenols content was estimated using a standard
curve obtained from various concentrations of tannic acid equivalent (ug TAE) / mg dry weight (DW) of plant
extract from TOR by next equation: y=3.9712x — 0.1725, where x is the absorbance measured at 765 nm using
spectrophotometer Synergy H1 Hybrid Multi-Mode Microplate Reader (BioTek Instruments, USA) and y is
TAE png/mg DW. The coefficient of determination for TPC in TOR had a good linearity (R?=0.9918). Results:
The content (M£SD, mg/mL) of TPC was: in ethanol of 10% — 4+0.19, 20% — 4.36+0.17, 25% — 4.2140.15,
40% — 4.75+0.19, 50% — 4.86+0.2 and 80% — 5.69+0.13. Conclusions: TOR is a promising source of TPC.
The extractant concentration influence the TPC content in extract. The highest concentration of TPC was in
ethanolic extracts of 80%. TOR can be used as a natural plant, cheap and widely available in Moldovan fields.
Furthermore, TOR is a good coffee substitute with healthy options for consumers who want to reduce their
caffeine consumption.

Keywords: TOR, polyphenols, tanic acid.
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ABSTRACT

Background Cocoa and its products are rich sources of polyphenols such as flavanols. However, cocoa
polyphenols are poorly absorbed in the intestine, and most of them cannot reach the systemic circulation in
their natural forms. In fact, once reaching the intestine, cocoa polyphenols interact bidirectionally with the gut
microbiota.

Objective Acne also has close connections with the gastrointestinal tract, and many argue that the gut
microbiota could be involved in the pathogenic process of acne. The purpose of this study was to compare the
diversity of the skin microbiota in acne patients before and after taking Polenoderm which contents
cocoa. Based on this observation, the effect of cocoa on the gut microbiota will be discussed in acne.

Materials and methods However, current knowledge of the cacao root-associated microbiome is limited. This
review aims to summarize the available knowledge of the bidirectional interaction between cocoa polyphenols
and gut microbiota in acne. This study concentrates on the skin and gut microbes in acne, the role that the gut-
brain-skin axis plays in the immunobiology of acne, and newly emerging microbiome-based therapies that can
be applied to treat acne.

Results Cocoa can modulate the composition of the gut microbiota exerting prebiotic mechanisms. Bioactive
cocoa metabolites can enhance gut health, displaying anti-inflammatory activities, positively affecting
immunity. Our study provides insight into the skin microbiota in acne and how it is modulated by Polenoderm
and diet.

Conclusion Acne also has close connections with the gastrointestinal tract, and many argue that the gut
microbiota could be involved in the pathogenic process of acne.

Keywords: acne, gut-brain-skin axis microbiota, cocoa, Polenoderm, diet

www.iksad.co.uk | contact@iksad.co.uk 129



2nd INTERNATIONAL CONFERENCE ON
COFFEE AND COCOA

April 7-8, 2022 - BOGOTA, COLOMBIA Universkdad Nackonsl
PROCEEDINGS BOOK

THE IMPROVEMENT OF SOCIAL ADVANTAGES OF ESPRESSO DURING CORONAVIRUS
OR PENDEMIC

Muhammad FAISAL

Dr. (Ph.D. Al Candidate)
Sindh Madressatul Islam University, Artificial Intelligence, Information Technology, Karachi, Pakistan

ABSTRACT

All things considered, cafés have gone about as spots to meet, mingle, ne engaged and trade thoughts. Be that
as it may, presently because of the Coronavirus its successfully diminished for utilizing in open shops They
have frequently gone about as centre points inside nearby local area to make and foster informal communities
and, contingent upon whereabouts in the nation you're based, this might in any case be the situation. Assuming
you head to the neighbourhood café in a modest community or town the possibilities chancing upon somebody
you know are generally high, so nipping in for a decent mix from their business espresso machine could bring
about the unexpected, yet wonderful treat of an accidental makes up for lost time. Indeed, even in huge urban
areas, if you are consistently incessant a similar coffeehouse you might well start to perceive those doing
likewise and be welcomed with a cordial face every morning. Coffeehouses are just an extraordinary spot to
chill and talk, and by and large proposition a climate which causes everybody to feel good. Thus, whether
you're finding a companion who experiences the opposite side or town or meeting with somebody you haven't
seen for some time, doing as such over some espresso simply appears to seem BUZZU. Acknowledging how
extraordinary espresso can be at establishing a social climate, one of the points of our business espresso
machines is to make a cordial local area inside the working environment. As could be, espresso's famously
high caffeine content makes it onto our rundown of top motivations to drink it. The miserable truth of present-
day life is that the greater part of us drained often, so a jolt of energy is generally exceptionally welcome.
While the individuals who are especially outgoing may acquire energy essentially by being around others, the
more withdrawn among us could frequently do with a little caffeine to assist us with getting discussion going,
making an espresso get together the ideal circumstance for a get up to speed. Chancing upon an associate at
the workplace espresso machine is generally an extraordinary chance to ask how they are, and we know that
"we should have some espresso” is code for "how about we have a visit". Short breathers regularly offer
partners the chance to get to know one another in non-work visit, so espresso is significant for mingling, even
in the work environment.

Keywords: engaged, diminished, coffeehouses, BUZZU, Chancing, mingling.
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ABSTRACT

Coffee is one of the leading beverages and a rich source of many phytochemicals like, chlorogenic acid, caffeic
acid, caffeine, hydroxyl hydroquinone, kahweol, cafestol and many other phenolic compounds. Due to
prescence of these bioactive components it acts as Coffee has anticarcinogenic antioxidant and antimutagenic.
The consumption of coffee also shows health promoting as well as adverse effects on several systems including
nervous system, reproductive system, skeletal system, circulatory system, cholesterol levels and homocysteine
levels. It has many health promoting and protecting benefits such as burn fat, reduce several types cancers
including liver, colorectal and prostate etc, enhance immunity, minimize the risk of Type II diabetes, reduce
risk of Parkinson’s disease, lower suicide effect, minimize risk of dementia, lower the depression and increase
physical performance. Several studies show that the consumption of coffee reduce the risk of CVDs, lower the
total sleep time and extended sleep dormancy. On the other hand, misuse and over consumption of coffee has
very adverse effects like reduce appetite, insomnia, digestive disorders, risk of headache, allergies, miscarriage
in women, anxiety, depression and inhibit collagen production. Over consumption of coffee leads to the
increase of cholesterol level as well as cardiovascular complications. Caffeine cause the muscle fatigue as well
affects adenosine receptors in addicted of coffee. It is evident for studies that 3 to 4 cups/day of coffee
considered as the moderate consumption that is more effective for human health.

Keywords: Coffee, Bioactive components, Disease prevention, health benefits
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ABSTRACT

Purpose Coffee is an important source of bioactive compounds, including caffeine, trigonelline, and phenolic
compounds. Several studies have highlighted the preventive effects of coffee consumption on major
cardiometabolic (CM) diseases, but the impact of different coffee dosages on markers of CM risk in a real-life
setting has not been fully understood. This study aimed to investigate the effect of coffee and cocoa-based
confectionery containing coffee consumption on several CM risk factors in healthy subjects.Methods In a
three-arm, crossover, randomized trial, 21 volunteers were assigned to consume in a random order for 1 month:
1 cup of espresso coffee/day, 3 cups of espresso coffee/day, and 1 cup of espresso coffee plus 2 cocoa-based
products containing coffee, twice per day. At the last day of each treatment, blood samples were collected and
used for the analysis of inflammatory markers, trimethylamine N-oxide, nitric oxide, blood lipids, and markers
of glucose/insulin metabolism. Moreover, anthropometric parameters and blood pressure were measured.
Finally, food consumption during the interventions was monitored.ResultsAfter 1 month, energy intake did
not change among treatments, while significant differences were observed in the intake of saturated fatty acids,
sugars, and total carbohydrates. No significant effect on CM markers was observed following neither the
consumption of different coffee dosages nor after cocoa-based products containing coffee.

Conclusions The daily consumption of common dosages of coffee and its substitution with cocoa-based
products containing coffee showed no effect on CM risk factors in healthy subjects.

Keywords: cardiometabolic, caffeine, substitution, bioactive, phenolic, trigonelline and consumption.
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ABSTRACT

The effect of coffee and cocoa on oxidative damage to macromolecules has been investigated in several studies,
often with controversial results. This study aimed to investigate the effect of one-month consumption of
different doses of coffee or cocoa-based products containing coffee on markers of DNA damage and lipid
peroxidation in young healthy volunteers. Twenty-one volunteers were randomly assigned into a three-arm,
crossover, randomized trial. Subjects were assigned to consume one of the three following treatments: one cup
of espresso coffee/day (1C), three cups of espresso coffee/day (3C), and one cup of espresso coffee plus two
cocoa-based products containing coffee (PC) twice per day for 1 month. At the end of each treatment, blood
samples were collected for the analysis of endogenous and H202-induced DNA damage and DNA oxidation
ca-tabolites, while urines were used for the analysis of oxylipins. On the whole, four DNA catabolites (cyclic
guanosine monophosphate (cGMP), 8-OH-2'-deoxy-guanosine, 8-OH-guanine, and 8-NO2-cGMP) were
detected in plasma samples following the one-month intervention. No significant modulation of DNA and lipid
damage markers was documented among groups, apart from an effect of time for DNA strand breaks and some
markers of lipid peroxidation. In conclusion, the consumption of coffee and cocoa-based confectionery
containing coffee was apparently not able to affect oxidative stress markers. More studies are encouraged to
better explain the findings obtained and to understand the impact of different dosages of these products on
specific target groups.

Keywords: oxidative, markers, apparently, confectionary, peroxidation
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ABSTRACT

Among many beverages in the world, Coffee is the most commonly consumed beverage. Coffee is produced
from roasted beans of Coffee arabica and Coffee canephora. It contains various biochemical constituents
having antiproliferative, antioxidant, and antimicrobial effects. The main active constituent includes caffeine,
chlorogenic acids, and the diterpenes, cafestol and kahweol. Caffeine being the most frequently ingested
compound by population worldwide, shows some positive as well as negative impact on health.

This review article highlights the published data relating to the health consequences of coffee and caffeine
intake. The question about health benefits and potential harmful effects of coffee consumption have been
contradictory. However, the published human studies of comprehensive research depicts that moderate intake
of coffee, drinking an average of 2 or 3 cups of filtered coffee, on daily basis regularly can help protect coffee
drinkers from harmful diseases and reduce the risk of many diseases.

It has been concluded that coffee seems to be beneficial within a certain limit of consumption, estimation
shows reduction in cancer, neurological, type II diabetes, metabolic and liver disorders. Harmful effects of
coffee includes risk of fracture in women and those related to pregnancy. Caffeine is the most commonly
ingested stimulant found in many beverages including tea, coffee, chocolate energy drinks and caffeinated
drinks. It shows ergogenic effect, stimulate central nervous system, increased blood circulation and respiration.
Research suggests a safe level of caffeine consumption of about 300-400 mg per day which is free from adverse
effects like general toxicity, cardiovascular effects, change in bone status, change in behaviour etc.

Keywords: coffee, caffeine, research, antioxidant, neurological, cardiovascular
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ABSTRACT

An important strategy to prevent cardiovascular disease is by modifying its major risk factors. Cocoa products
have been suggested to modulate lipid profiles thus reduce the risk of cardiovascular disease. To evaluate the
effects of cocoa products compared to placebo on serum lipid levels in both healthy and hypercholesterolaemic
subjects. A literature search to select and identify randomised controlled trials was conducted on electronic
databases, including MEDLINE, EMBASE, PUBMED and Cochrane Central Register of Clinical Trials
(CENTRAL) from inception to March 2022. Data from trials were extracted and trial quality was assessed
independently by two reviewers using Cochrane Risk of Bias Tool. The data were meta-analysed using a
random effects model and the quality of the evidence and certainty of conclusions were assessed using the
GRADE approach. Five trials ranging in duration from 4 to 18 weeks were included. Data from 248 subjects
were eligible for meta-analysis. Intervention with cocoa products compared to placebo produced a marginally
significant decrease in triglyceride level [Mean Difference (MD) = -0.08 mmol/L; 95% CI -0.15 to -0.00
mmol/L]. No statistically significant effects were observed for serum total cholesterol level (MD = -0.08
mmol/L; 95% CI -0.16 to 0.00 mmol/L), LDL-cholesterol level (MD = -0.06 mmol/L; 95% CI -0.16 to 0.04
mmol/L), and HDL-cholesterol level (MD = 0.05 mmol/L; 95% CI -0.05 to 0.15 mmol/L). Except for
triglyceride levels, the current evidence from randomised controlled trials did not show any beneficial effects
of cocoa products on serum cholesterol levels. Even though cocoa products decrease marginally the level of
triglycerides, the quality of evidence is mostly of low to very low quality.

Keywords: TC, LDL-C, HDL-C, TG, cardiovascular health, meta-analysis
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ABSTRACT

Caffeine is a natural chemical and a drug of purine alkaloid class, chemically similar to Theophylline and
Theobromine. It is widely present in tea, coffee, soft drinks (beverages), medications, cacao plants, chocolate,
ice-cream, energy bars. Although it’s content varies dramatically across different beverages. Structurally,
Caffeine consists of Heterocyclic rings- a 6 membered ring (pyrimidine) and a 5 membered ring (imidazole),
having alkene amide and amine as functional groups. The psychostimulant properties of caffeine acts by
blocking the adenosine receptors(Al, A2a, A2b, A3). Some other major effects of caffeine on health are: mild
diuretic, it stimulates inotropic effects in the heart, raises blood pressure, increases alertness, it stimulate
contraction of cardiac muscles and promotes gastric acid secretion. Caffeine gets absorbed real quick from the
gut and on reaching to the liver breaks down into many such compounds which can create a negative impact
on various organs, specifically brain. Although an adequate amount of caffeine has no harmful effects on
one’s body, Studies suggest that a healthy adult consuming more than 400mg caffeine daily can be a part of
its side effect. Thereby, it’s very Important to note the amount of caffeine intact per day and compare it with
the standard intake amount provided by EFSA.

Keywords: caffeine, psychostimulant, purine, EFSA guidelines
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URBAN SMELLS: A COFFEE SMELL
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Kastamonu University, Landscape Architecture Department

ABSTRACT

As Shepherd (1987) emphasized in his saying, “We think that our eyesight directs our lives, however, as the
meal time approaches, we realize better how many of our pleasures in life depend on smell.” The smell of
coffee, which is perceived and appreciated by everyone, has an inviting feature. Coffee consumption may
differ from country to country. From the way it is made, to the way it is presented, to the place where it is
served and with different rituals, it complements every meal at any time of the day, from locals to tourists. In
addition to its physical and psychological contributions to its users, it is highly involved in urban design as a
cultural element of the urban landscape. In this context, it is one of the most important elements of the concept
of smellscape, which was first mentioned by Porteus (1985).

Within the scope of this study, how the smell of coffee is evaluated within the framework of the smellscape in
urban areas and which techniques are used in this evaluation are examined. In the study, domestic and
international literature research was conducted, the places associated with coffee were examined, the effect of
coffee scents evaluated in the world's smellscape on orientation and preferences, and the odor maps created
were evaluated, and the place of coffee sales units in the urban landscape in Turkey's Kastamonu province was
examined.

As a result of the study, it is revealed that the preferred coffee, which is consumed a lot in daily life, has an
important place in the smellscape, so the places where coffee consumption will be used in many commercial
and recreational uses in urban landscape planning and design processes should be evaluated considering its
contribution to the urban identity. In addition, it is thought that with the creation of urban odor maps, it will be
easier for people to access coffee depending on the smell of coffee.

Keywords: Coffee, coffee smell, landscape design, odor map

GIRIS

Caglar Oncesine dayanan kahve tiiketimi, bir¢ok toplumun giinlik hayatinin bir parcasi olmustur. Afrika
kitasinda tesadiifi bir sekilde ortaya ¢ikan kahve bir¢ok kitaya dagilmistir. Pigirme ve sunum teknikleri ile
iilkeden iilkeye cesitlilik gosteren kahve, diinyanin petrolden sonra gelen ikinci ihracat iiriiniidiir. Toplumsal
yasamin kiiltiirel bir unsuru olarak goriilen kahve birgok kentin simgesi olarak kent kimligini olusturmustur
(Putra ve Ekomadyo, 2015). Tucker (2011) kahve kiiltiir{i ¢esitli eylemleri, inanglar1 ve bilgileri birlestirdigini
ifade ederek, sevenleri i¢in: (1) insanlarin hizmet etme ve hizmet etme yollarina yonelik gelistirdigi baglilik
veya sevime, kahve hazirlamak, (2) insanlarin kahve ictigi yer veya baglam ve (3) kahveyle ilgili duygu veya
fikirler gibi nedenden dolay1 da anlamli oldugunu belirtmistir (Oktafarel vd., 2021).Sosyallesme imkani sunan
kahve tiiketim mekanlar1 (Chadios, 2005; Manzo, 2014; Grinshpun, 2014; Huang, 2017) global markalarin
yayilimiyla kentsel ortamlarda kamusal mekanlara 3. Mekanlar olarak adlandirilan yerlere doniismdstiir.
Ozellikle Tiirkiye de kendine 6zgii ve somut olmayan bir miras dgesi olarak degerlendirilen Tiirk kahvesi
iiretim alanlar1 da kentsel mekénlarda 6nemli yer bulmaktadir. Kahve kalitesinin gostergelerinin ikinci
sirasinda gelen kokusu (Tolga, 2017) ile birgok insami biiylileyebilmekte ve mekansal tercihlerinde
yonlendirebilmektedir. Tiiketicilerin kahve tiiketim faaliyetlerinde duyusal uyaranlar iizerine yapilan bir¢ok
arastirmada kahve kokusunun olumlu etkisinden s6z edilmistir (Karaman vd., 2019; Bayindir vd., 2020;
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Bayimndir ve Yoncii, 2020). Bu dogrultuda kentsel peyzaj i¢erisinde planlama ve tasarim siireglerine dahil edilen
kahve tiiketim mekéanlan islevselliginin yaninda kentsel peyzajin algisal boyutu agisindan Shepherd (1987)
‘Yagsammuzi gérme duyumuzun yonlendirdigini diisliniiyoruz, oysa yemek saati yaklastikca yasamdaki
zevklerimizin ¢ogunun nasil kokuya bagli oldugunu daha iyi fark ederiz.” belirttigi gibi kokunun diinyamizi
cevreledigi ve bir¢ok agidan etkiledigi goriilmektedir. Peyzajin algisal degerlerinin tasarima yon vermedeki
etkisi goz oOniinde bulduruldugunda kokusal peyzajin bir 6gesi olarak kahve kokusu onemli bir yer
tutmaktadir.

Bu ¢alisma kapsaminda Diinya’da ve Tiirkiye’de kentsel mekanlardaki kahve satis birimleri ve buna bagl
kokusal peyzaj igerisinde kahve kokusunun nasil degerlendirildigine iliskin yapilan ¢aligmalar irdelenmistir.
Calismada kokusal peyzaj (smellscape), kahve kokusu, koku haritalar1 (smell map), duyusal yiiriiyiis anahtar
kelimeleri kullanilarak kahve ile iligskilendirilen kokusal peyzaj aragtirmalar1 internet ortaminda, literatiirde
yazili, ¢izili ve gorsel veriler lizerinden incelenmistir.

DUNYADAN ORNEKLER
Kentsel mekanlarin duyusal boyutu {izerine yapilan arastirmalar incelendiginde;

Dinh vd. (1999) kahve kokusunun algilandig1 kentsel mekéanlarda bellek ile olan iliskisine deginmislerdir.
Logan (2008) New York’un yaz aylarinda genis bir koku yelpazesine sahip oldugunu ifade etmis ve bundan
dolay1 kendi deneyimlerine dayali bir harita olusturmustur. Yemek, izmarit, losyon gibi kokular1 siradan
olarak, kori kokusu ve ¢icek kokularmi tekil ya da essiz degerlendirirken bazi kokularim baska yerleri
hatirlattigini bazilarinin ise New York’u hatirlattigini ifade etmistir (Sekil 1).
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Sekil 1. New York koku haritasi (Logan, 2008)

proceedings book | April 7-8, 2022 - Bogota, Colombia

139



2nd International Conference on Coffee and Cocoa

Degen ve Rose (2012) kentin duyusal katmanlari irdeledikleri ¢alismalarinda yiiriislerde kahve diikkanlar1 ve
bu diikkanlarin kokularindan s6z etmislerdir. Ozellikle yaya bolgelerinde olan bu diikkanlarin davetkarligindan
bahsedilmistir. Henshaw (2013) yemek ve sosyallesmenin birincil iliskisini ifade ederek bu ¢ergevede kokular
sosyo-mekansal baglamda irdelemis, Doncaster ve Manchester kentlerinde gergeklestirilen duyusal
yiiriiylislerde katilimeilarin geleneksel kahve kokusunu begenilen bir koku olarak degerlendirdigini ortaya
koymustur (Sekil 2).
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Sekil 2. Doncaster kenti koku haritalar1 (Henshaw, 2013)

Bouchard (2013) kent ortaminda yaptig1 duyusal yiiriiyiisler ile geleneksel doku igerisinde kahve kokusunun
katilimcilar tarafindan algilandigindan s6z etmistir (Sekil 3).
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Sekil 3.Montreal koku haritasi (Bouchard, 2013)
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Brewer (2015) kahve tiiketmeyen insanlarin bile kahve diikkanlarinin kokusunu ¢ekici buldugunu belirtmistir.
McLean (2013; 2017; 2017a; 2017b; 2019)’in farkli kentler igin yaptig1 aragtirmalar sonucunda olusturdugu
koku haritalarinin ¢ogunda ise kahve kokusunun ortak oldugu gorilmektedir (Sekil 4).

CITY OF SINGAPORE

Sekil 4. Amsterdam, Singapur ve Kyiv kentlerine ait koku haritalar1 (McLean, 2013; 2017; 2017a; 2017b;
2019)

Muller (2018) ise arastirmasinda kentleri kokulan iizerine incelemis, Brezilyay1 kavrulmus kahve kokusu ile
tanimlamistir. Xiao. (2016) ise duyusal yiiriiylislerinde katilimcilarin kahve diikkanlarindan gelen kahve
kokularmin hos oldugunu ancak ortamda farkli hos olmayan kokular oldugunda (tren istasyonundan gelen
emisyon kokusu) kokularin karigmasina bagli nétrlendigini, bu durumun ise kentsel tasarimda dikkat edilmesi
gereken bir konu oldugunu belirtmislerdir. Calismada mekan ve beklenti iizerine odaklanilmis ve kahve
diikkanlarinin olmasimin kisilerde kahve kokusunu algilayacaklar1 beklentisini dogurdugu ifade edilmistir
(Sekil 5).
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Sekil 5. Sheffield tren istasyonu koku haritasi (Xiao, 2016))

TURKIYE’DEN ORNEKLER

Tiirkiye kahve tiiketimi konusunda kiiltiirel miras Ogesi olarak adlandirilan sunumundan, i¢imine ve
seromonilerde kullanimina kadar c¢esitlilik gosteren Tiirk kahvesi iilkenin her ydresinde kullanilmaktadir.
Kahve satig birimlerinin yanisira yoresel kahve diikkanlar ve global kahve markalarina ait kahve diikkanlari
cesitlilik gostermektedir. Lamiae Elmourabit (2016)’in Istanbul tarihi yarimadada yapmis oldugu ¢alismada
katilimcilarin kahve kokusundan soz ettiklerini dile getirmis ve kokularin yasadigimiz deneyimlerle iliskili bir
dizi zihinsel goriintii ile ilgili oldugunu, katilimcilarin ¢gogunun farkli ge¢gmislerden gelmesine bagli olarak
kokularin katilimcilarda farkli duygular uyandirdigi ve onlar1 ge¢mis zamanlara gotiirdiigiinii gostermistir

(Sekil 6).

Sekil 6. istanbul tarihi yarimada koku haritasi (Elmourabit, 2016)
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Davis ve Senocak (2017) Istanbul kentinin giderek degismesi ile kaybolan kokular: tekrar giin yiiziine
¢ikarmay1 amaglayarak; koku yiiriiyiisleri, haritalama, s6zlii roportajlar ve sanatsal performanslar araciligiyla
kokunun, tarihi yerlere daha zengin bir yer anlatim1 getirmenin yan sira, duyusal ¢aligmalar ve 6zellikle tarihi
cevreyi anlamaya yonelik koku kullaniminin 6zgiinliigii de saglayacagini ortaya koymuslardir. Somut olmayan
bir miras 6gesi olarak kokunun, bireylerin ve topluluklarin anilarina, duygularina ve degerlerine erisiminde ve
yerellik taniminda roliine iliskin farkindalik yaratilmaya ¢alisilmistir (Sekil 7).

Sekil 7. Istanbul kenti koku sergisi (Davis ve Senocak, 2017)

Ayan Ceven (2021) Kastamonu Kentsel Sit alaninda duyusal yliriiylisler ile koku peyzajim irdeledigi
calismasinda her yastan kesimin cinsiyet ayirmaksizin kahve kokusunu algiladigini tespit etmistir. Caligmada
katilimcilar bu kokunun bulundugu diikkanin uzun yillardir varligindan séz ederek bugiin algiladiklarinda
geemiste giizel anilar hatirlatan bir koku oldugunu belirtmislerdir (Sekil 8).
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Sekil 8. Kastamonu kentsel sit koku haritasi (Ayan Ceven, Belkayali, 2021)

Kastamonu kent merkezinde yer alan kahve satis birimi, uzun siiredir kentlinin ve turistlerin ugrak noktasi
olmasmin yani sira kentin kiiltlirel miras degerlerinden birisi olan dibek kahvenin satiginin yapildigi bir
mekandir. Pazar gilinleri hari¢ acik olan diikkanda saat 10:00 ile 12:00 araliginda taze kahve ogiitlilmektedir.
Kahvenin bir¢ok islemden gectigi bu siirecte bulundugu gevreye kahve kokusu dagilmaktadir. Diikkanin
bulundugu alan kentin koruma bolgesinde ve aym1 zamanda kentin ticari bdlgesinde olup turistlerin gezi
giizergdhinda olmasi yani sira ¢cevresinde tasit ve yaya akisi bulunmaktadir. Kahve kokusu bu alanda rahatlikla
algilanabilmektedir. Benzer sekilde bir iist bakircilar sokagi olarak adlandirilan bolgede de kahve diikkani yer

almakta ve bu alanin yakin ¢evresinde de kahve kokusu algilanabilmektedir. Her iki diikkanda da sadece kahve
satig1 yapilmaktadir (Sekil 9).
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Sekil 9. Kastamonu kahve diikkanlar1

Kentin diger bolgelerinde ise ozellikle global kahve markalarima ait kahve diikkanlart bulunmaktadir.
Kozmopolit bir yapiya sahip olan Kuzeykent Mahallesi artan gen¢ niifus ile birlikte hizli bir doniisiim
yasamaktadir. Bu siire¢ igerisinde birden fazla kahve diikkéni ticari birimler arasinda yerini almis ve yogun
sekilde kullanilmaktadir. Yeme-igme aktivitelerinin yansira 6grenci ve yerel halkin sosyallesme imkan1 igin
bu mekanlan oldukga fazla kullandigi1 gézlemlenmektedir. Mekanlar ana tasit yolu kenarinda yer almakta ve
kapali mekanlar olarak faaliyet gdstermektedir (Sekil 10). Bu durumdan dolay1 bu mekanlardaki kahve kokusu
yayalar tarafindan algilanamamaktadir.

Sekil 10. Kastamonu global kahve markalarina ait kahve diikkanlar

SONUC

Kent barindirdigi bir¢ok yapi ile kimligini olusturmus bunun igerisinde ekonomik, kiiltiirel, sosyal birgok
katkilariyla da kendini geligtirmistir. Bu olusumun igerisinde en dnemli aktivitelerden biri de siiphesiz ki gida
sektoriidiir. Shepherd (1987)’in da vurguladigi kokularla yonlendigimiz yemek saati tiim diinyamizi
cevreleyen goriinmez bir katmandir. Giinliik ritiiellerin degismez bir parcasi olan kahve ise gegmisten bu yana
degismeyen bir kiiltiirdiir. Bir¢ok {iilke i¢in gecim kaynagi olurken, eglence ve sosyallesmenin merkezini
olusturan iceceklerin basinda gelmektedir. Birgok global kahve markasinin reklamlarinda da tadi yaninda
kokusunun da ¢ekiciliginin vurgulandigi kahve, hazirligi ve tiikketimi siiresince kokusu ile kugskusuz ki kendine
ceken, kolaylikla algilanabilen ve dolayisiyla kentlerin koku haritalarinda da yerini alan énemli bir kimlik
Ogesi olarak ortaya ¢ikmaktadir.

Bu ¢alisma kapsaminda kahve kokusunun kentsel ortamlarda nasil irdelendigine ve degerlendirildigine dikkat
cekilmistir. Duyusal yiiriiylisler yoluyla incelenen kahve kokusunun, caligmalarda katilimcilarin ¢ogu
tarafindan begenildigi goriilmiistiir. Aynm1 zamanda c¢alismalarda ozellikle kiiciik yerlesimlerde kahve
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kokusunun geg¢misten beri siire gelen ve bugiinde algilandiginda ge¢misi hatirlattigi, giizel duygulari
uyandirdig1 siklikla dile getirilmistir. Kokunun hafiza ile olan giiglii iliskisinde ozellikle kahve satig
diikkanlarindan ¢evreye yayilan kahve kokusunun 6nemli bir deneyimin parcasi oldugu ve yere baglilikta
dikkat ¢eken bir unsur oldugunu gostermektedir. Kahve kokusunun algilanmasinin saglanabilmesi igin
¢evresinde bu kokuya benzer keskinlikte kokulara sebep olabilecek dogal ve kiiltiirel yapilasmalardan uzak
durulmas1 6nem arz etmektedir. Bu dogrultuda 6zellikle kentsel planlama ve tasarim siireglerinde kahve
kokusu gibi istenen kokularin varligmin yitirilmemesi ve vurgulanabilmesi i¢in mekan dizimine ve bu
mekanlarin olusumunda kullanilan malzeme se¢iminde koku unsuruna dikkat edilmelidir.
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ABSTRACT

Waste coffee grounds are valuable organic wastes. Large consumption of coffee worldwide, produces large
amount of grounded coffee waste. Organic wastes are generally disposed in household waste collection points
yet coffee wastes are eligible to collect in organised manners due to large coffee shop chains. Pyrolysis of
organic wastes is studied by various researchers to decrease solid waste amounts while producing
environmentally friendly carbon-based products. In this study pyrolysis of household coffee studied with
different temperature conditions. Effect of pyrolyzing temperature on the pyrolysis process was investigated.
Characterization of pyrolyzed coffee grounds is applied with XRD, Raman Spectroscopy, SEM imaging,
DTA/TG, mass balance techniques. Results showed that waste ground coffee pyrolysis produced porous,
amorph carbon. Increased pyrolysis temperature increased gasification rate of material. Applications and
potentials of pyrolyzed waste coffee grounds are evaluated. Polymer engineering, high temperature carbon
requiring processes, carbon-based products, battery applications, chemical engineering and future aspects are
discussed in this paper.

INTRODUCTION

Coffee is one of the most used beverages in world. World coffee production in 2017 is 158.78 million bags
which is higher 0.7% than previous year[1]. Coffee beans are consumed worldwide hence a source of large
amount of organic waste produced as byproduct. Organic compounds in coffee beans are; oils and crude fiber.
Oil type differs for different coffee beans but generally coffee beans contain 75% triacylglycerols, 14% terpene
esters, 5% partial acylglycerols, 1% free fatty acids, 1.5% free sterols, 1% sterol esters and 1% polar lipids[2].
Crude fiber composition of coffee beans is cellulose, hemicellulose and lignin[2].

158.78 million bags of coffee means 9.52 million tons of coffee beans are consumed per year. Coffee
consumption is linked to the per capita income and cultural identity [3]. Coffee consumption is lower in Asian
countries where tea is seen as a ritual beverage [3]. World’s most valuable second fast food chain is Starbucks,
a coffee shop [4]. Italy is at the first place for coffee shops and cafes in Europe with almost 60.000 shops
country wide. Italy is followed by Turkey with 43.200 shops, Portugal is at the third place 43.000 shops [5].

Already grounded and washed organic waste of coffee could be used for further beneficiation of ingredients.
Studies showed that spent coffee grounds can be used in geoplymers[6], improving Polyurethane film
properties[ 7], pyrolised coffee beans as a carbon anode in sodium-ion batteries[8] and active carbon resource
for nickel ion adsorption[9]. Spent grounded coffee is used for different applications with different techniques.
In this study spent grounded coffee is pyrolised and characterization of pyrolised coffee is done for
understanding pyrolysis process dynamics. XRD, Raman spectroscopy, SEM imaging, calorimetric
measurement and DTA-TG analysis’ are done for pyrolytic carbon obtained from spent coffee grounds.

MATERIALS AND METHODS

Spent ground coffee is obtained by household waste coffee. Spent coffee is dried in dryer for 24 hours at 105
°C. Samples of 3 grams of spent coffee is placed in alumina crucible and placed in atmospheric controlled
furnace. Furnace is heated with 10 °C/sec to desired temperature. Argon gas is supplied to furnace with 1 It/min
gas flow rate. Pyrolysis experiments are done for 600, 700, 800, 900 °C. Samples are characterized with SEM
imaging, XRD analysis, Raman spectroscopy, mass balance, calorific value and DTA-TG analysis.
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RESULTS AND DISCUSSION
XRD RESULTS

XRD results are given in Figure 1. XRD analysis results showed that remaining mass is carbon based material.
XRD patterns of different temperature showed that with increasing temperature peaks have shifted for higher
2 theta angles. Peak located at 42° for 600 and 700 °C pyrolysed samples shifted to 43° for 800 and 900 °C
samples.
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Figure 1. XRD Patterns of 600, 700, 800, 900 °C pyrolysed samples.

SEM IMAGING

SEM imaging of samples are done for understand the structure of pyrolysis effect on spent coffee. Different
pyrolysis temperatures for spent coffee showed no difference on samples. SEM imaging is done with x50
magnification and 20 kV accelerating voltage. SEM images of samples are given in Figure 2, Figure 3, Figure
4, Figure 5 respectively for 600, 700, 800, 900 °C.

Figure 2. SEM Image of 600 °C pyrolysis sample.
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Figure 3. SEM Image of 700 °C pyrolysis sample.

Figure 4. SEM Image of 800 °C pyrolysis sample.

proceedings book | April 7-8, 2022 - Bogota, Colombia 151



2nd International Conference on Coffee and Cocoa

SEM images revealed that pyrolysis gasified organic materials in spent coffee beans and as a result porous
structure obtained. Pyrolysis temperature does not have a crucial effect on pyrolysed spent coffee morphology.

DTA-TG

DTA-TG analysis is done to understand pyrolysis behavior of spent coffee. DTA-TG analysis is done under
Argon flow of 1 It/min and with heating rate of 10 °C/min with a sample of 3 mg spent coffee ground. Result
of spent coffee DTA-TG analysis which is given in Figure 6, showed that pyrolysis starts at 320 °C
approximately ends at 500 °C.
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Figure 6. DTA-TG Analysis Curve of Spent Coffee
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RAMAN SPECTROSCOPY

Raman spectroscopy of pyrolytic spent coffee grounds is done with a micro-Raman spectroscopy with 632.8
nm laser wave length excited from He-Ne laser at x50 objected focus. Results of samples showed that pyrolytic
spent coffee grounds have glassy carbon structure which has a typical twin peak of 1350 and 1570 cm™ Raman
shifts. Raman spectroscopy results are given in Figure 7 respectively for 600, 700, 800 and 900 °C.

——900°C
——800°C
——700°C

1000
WMM\MM 600 °C

800 +

600

400 1~

Intensity (cnt)
¢
£

200

T 1
1500 2000

Raman Shift (cm™)

T
500 1000

Figure 7. Raman Spectroscopy of pyrolysed spent coffee samples.

MASS BALANCE

Samples of 3 gram dried spent coffee is pyrolysed in Argon atmosphere furnace for 600, 700, 800 and 900 °C.
pyrolysed samples weighted with precision of 0.05 g weigher after pyrolysis process and results are given in
Table 1.

Table 1. Mass Balance of Pyrolysis Samples

Pyrolysis Temperature (°C) Initial Mass, g Pyrolysed Mass, g Difference, %
600 3 0.70 76.6
700 3 0.65 78.3
800 3 0.50 83.3
900 3 0.30 90.0
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CALORIFIC VALUE

Calorific value results are given in Table 2. Calorific value results have showed that with increasing pyrolysis
temperature calorific value decreases. High temperature valorization of compounds effects the calorific value.
Increased temperature increases the valorization rate thus carbon may be valorized to some extent.

Table 2. Calorific Values of Pyrolzed Coffee Grounds

Pyrolysis Temperature (°C) Calorific Value (cal)
600 6928
700 6887
800 6822
900 6745
CONCLUSION

Pyrolysis of spent coffee grounds is studied with XRD, SEM Imaging, DTA-TG, mass balance and Raman
Spectroscopy. Results showed that spent coffee grounds can be pyrolysed successfully under Argon
atmosphere at 600, 700, 800 and 900 °C. Pyrolysis rate of spent coffee grounds is increased with increased
temperature. Increasing pyrolysis temperature decreased pyrolytic carbon mass left over after pyrolysis. XRD
pattern of 800 and 900 have a peak shift at 43 ° according to peaks of 600 and 700 ° C at 42 °. Peak shift of
XRD patterns concluded with Raman Spectroscopy and DTA-TG analysis means small configuration changes
in atomic structure yet not a phase transformation. DTA-TG showed that gasification of organic compounds
in spent coffee starts at 320 then reaches maximum rate at 500 °C. Beyond 500 °C gasification slows down.
Yet samples of 600, 700, 800 and 900 °C have mass loss of 76.6, 78.3, 83.3 and 90% respectively. This results
showed that increasing pyrolysis temperature increases pyrolysis rate and gasification rate yet has nominal
effect on pyrolytic spent coffee ground properties. SEM images showed that pyrolytic spent coffee grounds
have porous structure with original grain size of grounded coffee. Pyrolysis gasified and changed structure of
spent coffee but grains are stayed intact.

These results mean pyrolysis of spent coffee grounds is a possible way for glassy or amorphous carbon
production. Coffee beans, with being second most traded commercial meta after petroleum, is also a valuable
product even after use. Besides being most preferred hot beverage in world coffee beans are a possible glassy
carbon source even in waste form.

REFERENCE

International Coffee Organization. (n.d.). Coffee Market Report. Www.Ico.Org. Retrieved April 7, 2022, from
http://www.ico.org/documents/cy2017-18/cmr-1217-e.pdf

Peshev, D., Mitev, D., Peeva, L., & Peev, G. (2018). Valorization of spent coffee grounds — A new approach.
Separation and Purification Technology, 192, 271-277. https://doi.org/10.1016/j.seppur.2017.10.021

Arulrajah, A., Kua, T. A., Suksiripattanapong, C., Horpibulsuk, S., & Shen, J. S. (2017). Compressive strength
and microstructural properties of spent coffee grounds-bagasse ash based geopolymers with slag

supplements. Journal of Cleaner Production, 162, 1491-1501.
https://doi.org/10.1016/j.jclepro.2017.06.171
Statista. (n.d.). Most valuable QSR brands worldwide in 2021.

https://www.statista.com/statistics/273057/value-of-the-most-valuable-fast-food-brands-worldwide/

Statista. (2020, November 19). Number of café and coffee shops in Western Europe 2017, by country.
https://www.statista.com/statistics/877689/european-cafe-and-coffee-shop-numbers/

Li, R. X., Shen, X. L., Zhou, Y., Wang, H., Jiang, S., & Xu, W. L. (2016). Preparation and Properties of
Polyurethane Films with Spent Coffee Grounds. In Materials Science Forum (Vol. 848, pp. 148—151).
Trans Tech Publications, Ltd. https://doi.org/10.4028/www.scientific.net/msf.848.148

Gao, G., Cheong, L. Z., Wang, D., & Shen, C. (2018). Pyrolytic carbon derived from spent coffee grounds as
anode for sodium-ion batteries. Carbon Resources Conversion, 1(1), 104-108.
https://doi.org/10.1016/j.crcon.2018.04.001

proceedings book | April 7-8, 2022 - Bogota, Colombia 154



2nd International Conference on Coffee and Cocoa

Hernandez Rodiguez, M., Yperman, J., Carleer, R., Maggen, J., Dadi, D., Gryglewicz, G., van der Bruggen,
B., Falcon Hernandez, J., & Otero Calvis, A. (2018). Adsorption of Ni(I) on spent coffee and coffee
husk based activated carbon. Journal of Environmental Chemical Engineering, 6(1), 1161-1170.
https://doi.org/10.1016/j.jece.2017.12.045

proceedings book | April 7-8, 2022 - Bogota, Colombia 155



2nd INTERNATIONAL CONFERENCE ON
COFFEE AND COCOA

April 7-8, 2022 - BOGOTA, COLOMBIA Universidad Nac?E:al
PROCEEDINGS BOOK

VEGAN MILK CHOCOLATE FROM COCONUT MILK POWDER

Filiz ICIER
Prof. Dr., Ege University, Faculty of Engineering, Department of Food Engineering, Bornova, Izmir, Turkey
ORCID: 0000-0002-9555-3390

Ezgi TOSUN

Ege University, Faculty of Engineering, Department of Food Engineering, Bornova, Izmir, Turkey
ORCID: 0000-0002-3568-9528

irem ACAR

Ege University, Faculty of Engineering, Department of Food Engineering, Bornova, Izmir, Turkey
ORCID: 0000-0001-9166-2648

Yaren SARIDUMAN

Ege University, Graduate School of Natural and Applied Sciences, Department of Food Engineering, Bornova, Izmir,
Turkey
ORCID: 0000-0003-0243-7671

Eren Deniz KONAK

Ege University, Graduate School of Natural and Applied Sciences, Department of Food Engineering, Bornova, Izmir,
Turkey
ORCID: 0000-0002-5128-9292

Deniz DONER

Ege University, Graduate School of Natural and Applied Sciences, Department of Food Engineering, Bornova, Izmir,
Turkey
ORCID: 0000-0002-5889-9798

ABSTRACT

Milk chocolate is a high nutritional value food consumed with pleasure by people. Since the vegan nutrition
trend has come to the fore in recent years, the need for plant-based replacements has arisen in milk chocolates.
Coconut milk, one of the plant-based milk, is evaluated as a functional food with its high antioxidant properties.
In this study, coconut milk powder (18%), cocoa butter (24%), cocoa mass (27.5%), sugar (29.42%), soy
lecithin (0.5%), and vanilla extract (0.08%) were used in the production of milk chocolate. In addition, the
chocolate containing cow's milk powder was produced with the same recipe as the control chocolate. The
chocolates were produced in laboratory conditions: all ingredients were mixed with cocoa butter melted by the
bain-marie method, conched for 4 hours, tempered, molded, and stored at room conditions. The effects of
coconut milk powder on some physico-chemical, textural, and sensory properties of chocolate were
investigated. The water activity values of the control and vegan chocolate were similar (p>0.05), but the
moisture content of the vegan chocolate was lower (p<0.05). The total phenolic content of vegan chocolate
(5.67+0.38 mg/non-fat dry matter) was higher than the control (4.334+0.36 mg/non-fat dry matter) (p<0.05). In
terms of color properties, there was no statistical difference in L*, a*, b*, Chroma, or Hue angle values between
chocolates (p>0.05). Hardness value of vegan chocolate was lower than control chocolate (p<0.05). Sensory
properties (color, flavor, texture, appearance, mouthfeel, and overall acceptability) of chocolates were similar.
The overall acceptability scores for vegan chocolate and control chocolate were 6.94+1.39 and 6.75+1.25,
respectively. The use of the coconut milk powder in vegan chocolate production can be recommended since
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vegan and control chocolates have similar quality characteristics. This study will encourage the use of other
plant-based replacements in milk chocolate formulations.

Keywords: Vegan milk chocolate, coconut, total phenolic, sensory, texture
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ABSTRACT

Latin, the language of science, is used to name all living things and therefore plants. The science of
classification (also called taxonomy) classifies living things named in Latin by considering their kinship ties
(evolutionary connections).

This study also investigates the properties of coffee plant, which is a three-shaped plant. The place of coffee
in taxonomy has been mentioned by considering the coffee plant from a plant scientific (botanical) point of
view. In addition, the discovery of the coffee plant among the people, its discovery in the scientific world, its
scientific nomenclature, the scientific nomenclature before Swedish scientist Linné (Carl Linnacus) who
initiated the dual nomenclature and its naming during and after Linné were also mentioned. With this
information given, the evolution of the coffee plant in the aforementioned names has been shed light. In
addition, the etymological aspects of the local and scientific names of coffee are also briefly mentioned.

This study also includes the plant characteristics of coffee, its origin (homeland), the regions where it naturally
spreads in the world, the subspecies categories (subspecies and varieties) of the most cultivated coffee species
in the world, the determination of the coffee genus according to the latest scientific studies it also includes the
accepted number of species, subgenuses of the coffee genus (Coffea), and other plant genera of the same family
related to the coffee plant.

This study aims to draw attention to the importance of coffee, which is heavily consumed all over the world
for its medicinal benefits and especially as a food (beverage), in the world of science and terms of plant science
(botany).

Keywords: Coffee, Coffea, Plant, Taxonomy, Botany
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ABSTRACT

In Turkey, as in the world, the coffee industry shows an increasing tendency in terms of coffee consumption.
Coffee prices have a tendency to rise, however. Although people prefer third-wave coffee shops and look for
qualified coffee, the rate of instant coffee consumption, which is durable and cheaper, has increased day by
day. Instant coffee, which represents the first wave of coffee, is produced with the beginning of the green
coffee beans grinding, then extraction with water, and spray- or freeze-drying.

The large amounts of by-products such as coffee silverskin, pulp, and spent coffee grounds result in
consequence of instant coffee production. These by-products, for example, cascara, achieve economic benefit
in the sense of coffee-producing farmers while some others are wasted totally. Cascara promises a beverage
that can be used in various alcoholic and non-alcoholic cocktails — it is seen in the signature drinks of baristas
that compete in barista championships. Studies have been started to improve some food and beverage
formulations by adding these by-products. Coffee silverskin and spent coffee grounds are added to bakery
products for developing products in terms of dictary fiber content and antioxidant capacity.

Spent coffee grounds originate both instant coffee production and domestic coffee consumption. The potential
of reusing it is crucial by waste management. The positive effects of spent coffee grounds on human health
should be considered, especially in the development of new functional products. It has been observed that
biscuits with spent coffee grounds give acceptable results. It can be used as a substitution of wheat flour in
gluten-free product recipes, and it can benefit from as a dietary fiber source. In addition, it is suggested to
analyze reusing spent coffee grounds in the enrichment of confectionery, chocolate products, and jellies or
Turkish delight.

Keywords: Coffee by-products, spent coffee grounds, dietary fiber, sustainability
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ABSTRACT

The flavor and many beneficial properties of coffee make it the most consumed beverage in the world. Coffee
is a complex beverage containing more than a thousand chemical compounds, including carbohydrates, lipids,
nitrogenous compounds, vitamins, minerals, alkaloids and phenolic compounds. Caffeine content is one of the
important issues that are emphasized as much as the aroma and taste of coffee. Recently consumers started to
prefer instant coffee varieties sold in markets, started. In our study, we made comparative analyzes of Turkish
coffee and some brands of instant coffees with the Differential Scanning Calorimetry (DSC). Shimadzu DSC-
60 Plus were used to take calorimetric measurements. Samples were weighted as 3 mg and sealed aluminum
pans and heated from 14 °C to a final temperature 600 ° C in a heating rate 10 °C min™'. Measurements were
taken under nitrogen atmosphere (50 mL min™'). There are obvious differences between, Turkish coffee and
granulated instant coffees (Figure 1). The peaks at 170.66 and 201.91°C is from melting of some constituents
like amino acids, lipids and sugars, for example sucrose, glucose, fructose, arabinose, galactose, maltose and
polysaccharides presents int the samples. The temperatures at 253.77, 266.17, 278.79, 278.81 °C are
exothermic peaks and they involve breaking bonds and degradation of caffeine [1]. The endothermic curves at
the beginning (39.92, 41.65 and 71.24 ° C) are for pure coffee at three levels of roast [2]. The transitions are
observed between 389.95 and 494.94 ° C due to degradation of cellulose fractions [3]. DSC is a complementary
technique that can offer a reproducible fingerprint for adulteration detection and quantification purposes of
coffee. Our results showed us that instant coffees contain more additives than filtered types. For this reason,
we think that filter coffees are healthier and we recommend that they be preferred instead of instant coffee.

Keywords: Turkish Coffee, caffeine, instant coffees, Differential Scanning Calorimeter.
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Figure 1: DSC curves of Turkish coffee and some instant coffees
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OZET

Cikolatanin tarihi, Mayalarin ¢ikolatay1 sicak su ile hazirlanan bir kakao igecegi olarak kabul etmesiyle
baslamustir. Mayalar cikolatay: ‘Tanrilarin Yemegi’ seklinde nitelendirmistir. Insanlar tarafindan tiiketimi MS
400 y1lina kadar uzanan ¢ikolata katesinler, antosiyanidinler ve pro antosiyanidinler gibi polifenoller agisindan
zengindir. Tarihi ge¢mis yillara uzanan ¢ikolata, giiniimiizde gida endiistrisinde farkli tiirleri ile karsimiza
cikmaktadir. Son yillarda ise 6zellikle bitter ¢ikolata popiilerlik kazanmistir. Cikolata icerigindeki bilesenler
sayesinde gibi bir¢ok fizyolojik ve biyolojik yolaklarda yer almaktadir. Cikolatanin sagliga faydali bu etkileri
insanlar tarafindan tercih edilebilirligini arttirmaktadir. Cikolatanin kan basincini, insiilin seviyelerini, glukoz
homeostazini ve lipid metabolizmasi diizenleyici etkileri; 6zellikle kiiresel bir halk sagligi sorunu haline
gelmis olan obezite ile miicadele ve obeziteye karsi koruyucu yaklasimlar agisindan etkili olmaktadir. Obezite,
morbidite ve mortalitenin 6nde gelen nedenleri olmaya devam eden baslica bulasici olmayan hastaliklar arasina
girmektedir. Obezite, metabolik sendrom, diabetes mellitus, kardiyovaskiiler hastaliklar; kardiyometabolik
hastaliklar olarak nitelendirilmektedir. Kardiyometabolik hastaliklarin seyrinde diyet ve yasam tarzi
degisiklikleri etkili olmaktadir. Cikolatanin oksidatif stres, iltihaplanma, endotelyal islev bozuklugu ve
vaskiiler fonksiyonlara kars1 koruyucu etkisi kardiyometabolik hastaliklar arasinda yer alan obezite i¢in olumlu
sonuclar saglamaktadir. Sagliga faydali bu potansiyel etkileri sayesinde ¢ikolata arastirmalara siklikla konu
olmus durumdadir. Bu ¢aligmanin amaci, ¢ikolatanin obezite lizerine etkisini literatiir taramas1 yaparak genis
kapsamda ele almaktir.

Anahtar Kelimeler: cikolata, kardiyometabolik hastaliklar, obezite, saglik

ABSTRACT

The history of chocolate began with the Mayans accepting chocolate as a cocoa drink prepared with hot water.
The Mayans described chocolate as the "Food of the Gods". Chocolate, whose consumption by humans dates
back to 400 AD, is rich in polyphenols such as catechins, anthocyanidins, and pro-anthocyanidins. Chocolate,
which dates back to the past years, is encountered in different types in the food industry today. In recent years,
especially dark chocolate has gained popularity. Thanks to the components in chocolate, it is involved in many
physiological and biological pathways. These health-beneficial effects of chocolate increase its preference for
people. Regulatory effects of chocolate on blood pressure, insulin levels, glucose homeostasis, and lipid
metabolism; It is especially effective in terms of combating obesity, which has become a global public health
problem, and protective approaches against obesity. Obesity is among the major non-communicable diseases
that continue to be the leading causes of morbidity and mortality. Obesity, metabolic syndrome, diabetes
mellitus, cardiovascular diseases; are called cardiometabolic diseases. Diet and lifestyle changes are effective
in the course of cardiometabolic diseases. The protective effect of chocolate against oxidative stress,
inflammation, endothelial dysfunction, and vascular functions provides positive results for obesity, which is
among the cardiometabolic diseases. Thanks to these potential health benefits, chocolate has often been the
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subject of research. This study aims to examine the effect of chocolate on obesity in a broad scope by reviewing
the literature.

Keywords: chocolate, cardiometabolic diseases, obesity, health

1.GIRIS

Cikolatanin igerigindeki bilesenler, ¢ikolataya fonksiyonel bir 6zellik kazandirmakta ve ¢ikolata tiiketimi ile
kardiyovaskiiler hastaliklar gibi ¢esitli hastaliklar arasindaki pozitif iligki ¢ikolatay1 arastirilabilir kilmaktadir
(Gianfredi vd., 2018; Ren vd., 2019). Cikolatanin fonksiyonel bir 6zellik kazanmasindaki etken ise yapisindaki
polifenol igerigidir (Katz vd., 2011). Cikolata tiiketiminin 6zellikle kalp sagligi basta olmak iizere saglik
iizerine faydali etkileri laboratuvarda yapilan deneyler ve insan ¢aligmalarindan elde edilen bulgular ile
kanitlanmistir (Larsson, 2014). Cikolatanin faydali saglik etkisinin igerigindeki flavonoidlerden kaynaklandigi
belirtilmistir. Cikolata daha ¢ok kakao yagi seklinde yag igermesinin yani sira katesinler, antosiyanidinler ve
pro antosiyanidinler gibi polifenoller agisindan zengindir (Garti & Widlak, 2012). Cikolatalarin polifenol
igerikleri, farkli ham madde kaynaklar1 ve tiretim siire¢lerine gore degisiklik gostermektedir (Urbanska &
Kowalska, 2019; Zyzelewicz vd., 2018). Cikolatanin obezite ve kardiyovaskiiler hastaliklar gibi cesitli
hastaliklar ile ilgili faydali saglik etkileri, polifenoller icerisinde yer alan flavonoidlerin antioksidan,
antiplatelet ve antiinflamatuar ajan olarak etki etmesiyle aciklanabilmektedir (Corti vd., 2009). Kakao
¢ekirdeklerinden elde edilen ¢ikolatanin igerigindeki polifenollerin kan basimcini ve lipid profillerini modiile
edici etkisi kardiyometabolik faydali etkileri arasindadir (Garcia & Hernandez, 2020).

Bu ¢alismada ¢ikolatanin obezite {izerine etkisi literatiir taramasi yapilarak arastirilmustir.

2. CIKOLATA CESITLERI

Kakao ¢ekirdeklerinin gida endiistrisinde ¢esitli doniisiim siireclerinden gegirmesiyle tanimlanmis gesitli igerik
ve Ozellikte cikolatalar iiretilmektedir. Bu siireg Sekil 1’de ac¢iklanmustir (Beckett, 2008; Petyaev &
Bashmakov, 2017; Verna, 2013).
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Kakao Cekirdekleri
l Temizleme, kavurma
Kakao Uclan
l Ogiitme, aritma
Kakao Likorii

Kakao Uretimi Cikolata Uretimi

Aritma ve konglama

+seker, siit ve diger bilesenler

Kakaolu kek Kakao yagi — Cikolata

l Toz haline getirme

Kakao tozu

Sekil 1. Kakao ¢ekirdeklerinden ¢ikolatanin iglenmesi

Uretilen ¢ikolata cesitleri su sekilde ayrilmaktadur:

o Bitter cikolata, kakao c¢ekirdeklerinin kuru agirliginin %80’ine yakinini ve kakao yagini igermektedir.
Kakaonun yogun, kalic1 aromasi ile agizda erimekte ve agizda hos, aci bir tat birakmaktadir.

o Cikolatanin kalitesi icermis oldugu kakao yiizdesi ile iliskilendirilmistir. Bitter ¢ikolata, diger ¢ikolata
cesitlerine kiyasla yiiksek oranda kakao ve daha yiiksek fenolik antioksidan bilesikler icermesi dolayisiyla
cikolataya atfedilen saglik yararlarini daha ¢ok iistlenen ¢ikolata ¢esididir (Cheng vd., 2009; Magrone vd.,
2017).

¢ Gianduja cikolatasi; findik, kakao ve sekerin bir kombinasyonudur ve kahverengidir.

o Siitlii ¢ikolata; kakao yagi, seker, siit tozu, lesitin ve kakao icermektedir. Parlak gériiniimlii, yogun, kalict
ve hafif ac1 bir kakao aromasi igermekte olup tatl bir tada sahiptir.

® Beyaz ¢ikolata; kakao yagi, siit ve seker igermekte kakao katilar1 igermemektedir. Tatli, hos bir tada
sahiptir (Beckett, 2008; Petyaev & Bashmakov, 2017; Verna, 2013).

3. CIKOLATANIN BESIN iCERIiGIi

Cikolatanin temel bileseni olan kakao; yaklasik %33 oleik asit, %25 palmitik asit ve %33 stearik asit olmak
iizere yag icerigine sahiptir. Biitiin bir fasulyenin kuru agirhigmin yaklasik %10'unu olusturan polifenoller
icermektedir (Rusconi & Conti, 2010).
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Kakao ¢ekirdegi, cogu gidadan daha fazla fenolik antioksidan igeren diyet polifenollerinin en iyi bilinen
kaynaklarmmdan biri olmasi a¢isindan o6nemlidir (Cheng vd., 2009). Kakao c¢ekirdeklerinde bulunan
polifenolleri katesinler (%37), antosiyanidinler (%4) ve proantosiyanidinler (%58) seklinde tanimlamak
miimkiindiir. Bu flavonoidler, kakaodaki en bol bitkisel besinlerdir (Wollgast & Anklam, 2000).

Kakaonun azotlu bilesikleri hem protein hem de teobromin ve kafein gibi metilksantinleri igeren kakao ayrica
potasyum, fosfor, bakir, demir, ¢inko ve magnezyum minerallerinden de zengindir (Latif, 2013).

Tablo 1°de 100 gram kakao ve bitter ile siitlii ¢ikolatanin besin degerleri verilmistir (Cheng vd., 2009; Istituto
Nazionale di Ricerca per gli Alimenti e la Nutrizione (INRAN), y.y.; Urbanska & Kowalska, 2019).

Tablo 1. 100 gr Kakao ve iki Cesit Cikolatanin Besin Degerleri

Kimyasal Bilesim Bitter Cikolata Siitlii Cikolata

Su (g) 2,5 0,5 0,8
Protein (g) 20,4 6,6 7,3
Lipid (g) 25,6 33,6 36,3
Kolesterol (mg) 0 0 10
Karbonhidrat (g) 11,5 49,7 50,5
Seker (g) eser 49,7 50,5
Toplam lif (g) - 8 3,2
Sodyum (mg) - 11 120
Potasyum (mg) - 300 420
Demir (mg) 14,3 5 3
Kalsiyum (mg) 51 51 262
Fosfor (mg) 685 186 207
Tiamin (mg) 0,08 0,07 0,09
Riboflavin (mg) 0,3 0,07 0,39
Niasin (mg) 1,7 0,6 0,6
Vitamin A (ng) 7 9 25
Fenolikler (mg) 996-3781 579 160
Flavonoidler (mg) - 28 13
Teobromin (mg) - 802 125
Enerji (kcal) 355 515 545
Enerji (kj) 1486 2155 2281

4.CIKOLATANIN OBEZITE UZERINE ETKIiSi

Ticari olarak temin edilen ve yiiksek katki maddesi igerigine sahip olan ¢ikolatalar, diyet enerji alimini
arttirmakta bdylece yiiksek yag icerigi obezite ve dislipidemiye yol agmaktadir (Baba vd., 2007; Kurlandsky
& Stote, 2006). Bu cesit ¢ikolata ile yaklasik 500 kcal/100 g asir1 enerji alimi bireyleri hipertansiyon, felg,
dislipidemi, kardiyovaskiiler hastaliklar ve diyabet i¢in bir risk faktorii olan kilo alimina yatkin hale
getirebilmektedir. Bu noktada giinliik enerjinin ne kadarmin ¢ikolatadan geldigi ve hangi cikolata tiirliniin
tercih edildigi 6nemlidir. Bu konunun aragtirildig: bir ¢aligmada 49 saglikli kadinin 6 hafta boyunca giinliik 41
gram bitter ¢ikolata veya 60 gram badem ile bitter ¢ikolata tiiketilmesi saglanmistir. 6 haftalik siiresinin
sonunda kadinlarin kilo almadig1 gozlenmistir (Kurlandsky & Stote, 2006). Bu ¢aligmadan yola ¢ikarak elde
edilen sonug, kilo aliminin ancak giinliik olarak ¢ok yiiksek yag icerigine sahip ¢ikolata tiiketimi ile miimkiin
olmasidir. Kisinin benimsedigi diisiik yagli diyete bademli bitter ¢ikolatanin eklenmesi kisilerin serum
konsantrasyon seviyelerini 6 hafta sonunda yiikseltmemistir. Ayrica kisilerin triasilgliserol seviyelerinin
cikolata, badem, ¢ikolata ile badem ve kontrol gruplarinda sirasiyla yaklasik %21, %13, %19 ve %11 azaldig
gozlenmistir (Singh vd., 2022).

Son yillarda yapilan c¢alismalar, kakao ve kakao bilesenlerinin obezite ile metabolik sendromu tedavi edici,
Onleyici etkisi lizerine yogunlasmistir (Gu vd., 2014). Yapilan bir ¢aligmada farelere kakao verilmesi
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sonucunda farelerin viseral yag dokularinin azaldigi gézlenmistir (Matsui vd., 2005). Nutrigenetik anlamda
yapilan bir ¢aligmada karaciger ve mezenterik yag dokusu iizerinde yapilan DNA analizi sonrasinda ilgili
genlerin kakao tiiketimi sonrasinda gen ekspresyonlarnin diistiigii gozlenmistir (Latif, 2013; Matsui vd.,
2005). Klinik anlamda bitter ¢ikolata iizerinde yapilan bir ¢alisma sonrasinda bitter ¢ikolata verilen kisilerin
doygunluk tepkisi verdigi ve istahlarinin azaldigi gbézlenmistir. Bu durum zayiflamak isteyen bireylerin
diyetlerine uygun porsiyonda bitter c¢ikolata ilavesinin zayiflama silirecine katki saglayabilecegini
gostermektedir (Massolt vd., 2010). Cikolatadaki flavonoidlerin lipogenezi azalttigi ve lipolizi indiikledigi
boylece lipid birikimi ile insiilin direncini azalttig1 bildirilmistir. Bu biyokimyasal yolaklar sayesinde ¢ikolata
obeziteye kars1 koruyucu bir rol tistlenmektedir (Magrone vd., 2017). Yapilan bir plasebo kontrollii calismada
bitki sterolleri eklenmis kakao flavonol igeren bitter ¢ikolatanin giinliik dnerilen dozlarda tiiketiminin LDL
kolesterol seviyelerini 6nemli 6l¢iide azalttig1 bildirilmistir (Allen vd., 2008).

5. SONUC

Cikolata igerigindeki katesinler, antosiyanidinler ve pro antosiyanidinler gibi polifenollerin sayesinde
fonksiyonel bir besin niteligi kazanmaktadir. Bu bilesenler birgok fizyolojik ve biyolojik yolaklarda yer alarak
etkinligini gostermektedir. Kiiresel bir halk sagligi sorunu haline gelen obezitenin kontrol edilmesinde
ozellikle karsimiza bitter ¢ikolata ¢ikmaktadir. Bitter gikolata, diger ¢ikolata cesitlerine kiyasla yiiksek oranda
kakao ve daha yliksek fenolik antioksidan bilesikler icermektedir. Yapilan ¢aligmalar bitter ¢ikolatanin veya
bademli bitter ¢, kolatanin tiiketilmesi sonucunda kan basincini, insiilin seviyelerini, glukoz homeostazini ve
lipid metabolizmasmi diizenleyici etkiler gosterdigini bildirmistir.
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OZET

Cikolata; katesinler, antosiyanidinler, pro antosiyanidinler ve flavonoller gibi zengin polifenol kaynaklari
iceren kakao cekirdeklerinden olugmaktadir. Bu biyoaktif bilesikler, antioksidan ve anti-inflamatuar aktivite
gostermeleri bakimindan 6nemlidir. Bagirsakta emilen kakao polifenollerinin ikincil metabolitleri dolagima
girerek hedef dokulara iletilmekte ve aktivitelerini bu sekilde gostermektedir. Bagirsaga ulasan kakao
flavonlari, bagirsak mikrobiyatasi ile etkilesime girmektedir. Etkilesime giren flavonlar; patojen bakterilerin
iiremesini azaltirken faydali bakterilerin iremesini arttirarak bagirsak sagligini olumlu yonde etkilemekte ve
hastaliklara yakalanma riskini azaltmaktadir. Fonksiyonel gidalar olarak kakao ve tiriinlerinin tiiketiminin artig
gostermesi, kakaoyu saglik lizerine etkilerinin arastirilmasi agisindan odak noktasi haline getirmektedir.
Kakaonun saglik tizerine degerlendirilen etkileri arasinda akne dahil olmak {izere cilt sagligim iyilestirici,
kardiyovaskiiler hastaliklara yakalanma riskini azaltici, antropometrik Slgtimleri olumlu yonde etkileyici,
bilissel ve yasam kalitesini arttirici, lipid profillerini 6nemli 6l¢iide iyilestirici, miyokard enfarktiisii, felg,
diyabet gibi kardiyometabolik olay riskini azaltic1 ve antikanser 6zelliklerinin olmasi kakao kullanimini cazip
hale getirmektedir. Kakaonun saglik {izerine gostermis oldugu faydali etkileri, kakaoyu caligsmalara dahil
edilebilir ve arastirilabilir kilmistir. Bu ¢alismanin amaci; biyoaktif bilesenler olarak nitelendirilen ve polifenol
kaynaklarindan olan kakao flavonlarin saglik iizerine etkisini literatiir taramasi yaparak genis kapsamda ele
almaktir.

Anahtar Kelimeler: biyoaktif bilesikler, flavonlar, kakao, saglik

ABSTRACT

Chocolate; It consists of cocoa beans containing rich sources of polyphenols such as catechins, anthocyanidins,
proanthocyanidins, and flavonols. These bioactive compounds are important in terms of showing antioxidant
and anti-inflammatory activities. Secondary metabolites of cocoa polyphenols absorbed in the intestine enter
the circulation and are transmitted to target tissues and show their activities in this way. Cocoa flavones
reaching the gut interact with the gut microbiota. Interacting flavones; While reducing the growth of
pathogenic bacteria, it increases the growth of beneficial bacteria, positively affects intestinal health, and
reduces the risk of catching diseases. The increasing consumption of cocoa and its products as functional foods
makes cocoa a focal point in terms of researching its effects on health. The evaluated effects of cocoa on health
include improving skin health, including acne, reducing the risk of cardiovascular diseases, positively affecting
anthropometric measurements, improving cognitive and quality of life, significantly improving lipid profiles,
reducing the risk of cardiometabolic events such as myocardial infarction, stroke, diabetes, and Having
anticancer properties makes cocoa use attractive. The beneficial effects of cocoa on health have made cocoa
included in studies and research. The aim of this study; this study aims to examine the effects of cocoa flavones,
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which are considered as bioactive components and which are among the sources of polyphenols, on health in
a broad scope by reviewing the literature.

Keywords: bioactive compounds, flavones, cocoa, health

1.GIRIS

Kakao ve kakaodan elde edilen iiriinler, hos tatlar1 sayesinde diinya capinda tiiketimi tercih edilen gida
maddeleri arasinda yer almaktadir. Ayn1 zamanda kakaonun zengin polifenol igerigi ve polifenoller arasinda
yer alan flavonlarin sagliga faydali etkileri sayesinde tiiketimi cazip hale gelmektedir. Sagliga dair olan faydali
etkileri aragtirmalar ile aydinlatildik¢a kakaonun kardiyovaskiiler hastaliklar, metabolik bozukluklar, kanser
gibi ¢esitli kronik hastalik riskini azalttig1 gortilmistiir. Kakao tiikketimi ayn1 zamanda sinir sistemini, gorsel
islevi ve cildi olumlu yonde etkilemektedir (Anddjar vd., 2012; M. A. Martin vd., 2013; M. A. Martin vd.,
2016). Kakaonun sagliga dair olan bu yararh etkilerinin altinda biyolojik mekanizmalar yatmaktadir. Bu
mekanizmalar, antioksidan, anti-kanserojen, anti-diyabetik, anti-inflamatuar, anti-obezite ve anti-alerjik
aktiviteler icermektedir (Ali vd., 2014; Andujar vd., 2012; M. A. Martin vd., 2013; M. A. Martin vd., 2016;
Rodriguez-Pérez vd., 2019). Son yillarda yapilan ¢alismalar, kakao flavonlari ile gastrointestinal mikrobiyata
arasinda etkilesimin oldugundan bahsetmektedir (Sorrenti vd., 2020).

2. KAKAO

Botanik olarak kakao (Theobroma cacao), Sterculiaceae familyasina ait olan ve yapraklarimi dokmeyen bir
agactir. Yetistirildigi asil yer Orta ve Giiney Amerika’nin tropikal bolgeleri olsa da daha sonra diinyanin diger
bolgelerinde de yetistirilmeye baslamistir (Colombo vd., 2012). Kakao iiretiminin en ¢ok oldugu yer ise diinya
capinda ¢ikolata i¢in kullanilan kakaonun %60°1n1 i¢eren Fildisi Sahili ve Gana’dir (Del Prete & Samoggia,
2020).

Kakao bilesenleri, zengin lif (%40-26), lipidler (%24-10), proteinler (%20-15), karbonhidratlar (%15),
mineraller (P, Ca, K, Na, Mg, Zn, Cu) ve vitaminler (A, B, E) igermektedir. Bu makro ve mikro besin dgelerinin
yanisira teobromin ve kafein gibi metilksantinler ve flavonlar olarak adlandirilan fenolik bilesikler de
icermektedir (Kim vd., 2014). Kakaoda toplam yaklagik 380 bilesik tanimlanmistir (Andgjar vd., 2012).
Baskin olan polifenoller ile ksantin alkaloidleri, ¢ekirdek agirliginin yaklasik %14-20’sini barindirmaktadir
(Redovnikovié vd., 2009).

Diyet yolu ile kakao alimmdan sonra kakaonun polifenol igerigi olan flavonlar, emilimin ger¢eklestigi ince
bagirsaga varincaya dek sindirim sisteminde stabil bir sekilde kalmaktadir. Kakao flavonlarinin ince bagirsaga
ulasmas1 ve monomerlesmesinin ardindan monomerler hizli bir sekilde karacigere ulasmaktadir. Karacigere
ulasan monomerler, faz Il enzimleri tarafindan siilfatlara, glukuronidlere ve metillenmis metabolitlere konjuge
edilmektedir. Polifenollerin sadece %5-10"unun ince bagirsakta emildigi ve %90-95’lik geri kalan kismin
kolona ulastig1 diisiiniilmektedir (Sorrenti vd., 2020). Bu mikrobiyal metabolitler viicuda alindiktan 9-48 saat
sonra zirve yapmakta ve farkli fenolik asit bilesenlerine doniistiiriilmektedir (Mena vd., 2019).

3. KAKAO FLAVONLARIN SAGLIK UZERINE ETKIiSi

Son yillarda kakaonun igerigindeki polifenol bilesenler sayesinde fonksiyonel bir gida oldugunun
anlasilmasiyla kakao ve tiirevleri ile ilgili ¢alismalar hiz kazanmis durumdadir. 114.009 katilimcinin yer aldig
bir meta analiz ¢alismasinda kakaodan iiretilmis olan ¢ikolatay1 tiiketenlerin kardiyovaskiiler hastalik riskinin
gelismesinin %37 ve felg gelisme riskinin ise %29 daha diisiik oldugu gozlenmistir (Buitrago-Lopez vd.,
2011).

Yapilan bir baska caligmada kakaonun viicut agirligina etkisi incelenmistir. 20-85 yas araliginda olan 1018
katilimeinin yer aldig1 kesitsel yiiriitiilen bu ¢alismada kakao ve tiirevlerine beslenmelerinde yer veren kisilerin
beslenmelerinde daha az yer veren kisilere gdre viicut kiitle indekslerinin (BKI) daha diisiik oldugu
gozlenmistir (Golomb vd., 2012). Ayn1 zamanda 6nceden obezite ile ilgili rahatsizliklari olan katilimcilarin
yer aldig1 ¢alismada bu kisilere uygun porsiyonlarda kakao ve tiirevlerinin verilmesinin bu kisilerin viicut
agirliklarinda diisiis seyrettigi gézlenmistir (Greenberg & Buijsse, 2013).
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Tip 2 Diabetes mellitus {izerine yapilan bir baska birkag ileriye doniik kohort ¢alismasinda ise orta derecede
kakao ve kakao tiirevi {irtinlerin kullaniminin Tip 2 Diabetes Mellitus hastalik riskini azaltabilecegini ileri
stirmistiir (Crichton vd., 2017; Greenberg, 2015; Matsumoto vd., 2015; Oba vd., 2010).

Yapilan ¢alismalar kakao ve kakao tlirevlerinin aym1 zamanda dikkat, ¢alisma verimliligi ve islem yapma
yetenegini arttirabileceginden bahsetmektedir (Haskell-Ramsay vd., 2018). Kakao ve bilesenlerinin beyinden
tiiretilen norotrofik faktoriin plazma seviyelerini artirici veya beyne 6zgii bolgeleri aktive edici 6zelliklerinin
oldugu bildirilmistir (Camfield vd., 2012).

Kakao ve tiirevlerinin yaslanma iizerine etkisinin arastirildigi ¢calismaya 65 yas ile 79 yas araliginda 531 kisi
dahil edilmis ve 2 y1l boyunca kakao tiirevlerini tiiketmeleri gézlenmistir. Ileriye yonelik yapilan takip sonrasi
kakao tiirevlerini tiiketen kisilerin %41 daha diisiik biligsel gerileme performanslarina sahip oldugu rapor
edilmistir (Moreira vd., 2016).

Yapilan baz1 epidemiyolojik ¢alismalarda kakaonun ayni zamanda anti-kanser 6zelligi de incelenmistir. Kuna
Kizilderilileri popiilasyonunda 900 mg'dan fazla flavanol saglayan ve flavanol bakimindan zengin kakao
titketiminin kanseri 6nlemedeki koruyucu rol tistlendigi belirtilmistir (Bayard vd., 2007).

4.SONUC

Katesinler, antosiyanidinler, pro antosiyanidinler ve flavonoller gibi zengin polifenol kaynaklar igeren kakao;
igerigindeki bu bilesenler sayesinde saglik iizerine faydali etkileri ile arastirmalara sik¢a konu olmus
durumdadir. Kakaonun kardiyovaskiiler hastaliklarda koruyucu rolde olmasi, viicut agirliginin kontroliinde
etkili olmasi, fel¢ gelisme riskini azaltmasi, tip 2 diabetes mellitus hastalik riskini azaltici, biligsel iglev
verimliligini arttirici etkisi, yagslanma iizerine olumlu etki gostermesi, anti-kanser 6zellige sahip olmasi, lipid
profillerini 6nemli 6l¢iide iyilestirici etkisi kakao ve kakao tiirevlerinin saglik tizerine géstermis oldugu faydali
etkiler arasina girmektedir. Bu sayede kakaonun tiikketimi cazip hale gelmektedir.
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ABSTRACT

Coffee is one of the most popular and widely consumed drinks worldwide because of its stimulating effects on
the central nervous system as well as its taste and aroma. Coffee is a complex mixture of more than 800 volatile
compounds although caffeine and chlorogenic acids are the most common compounds. During the last years,
coffee has gradually moved to a less negative position on health owing to its better-known pharmacology.
Caffeine, e.g., in a cup of coffee, seems to exert most of its effects through an antagonism of the adenosine
receptors. Novel approaches in epidemiological studies and experimental researches proposes that coffee
consumption may help to prevent several chronic diseases, containing type 2 diabetes mellitus and liver
disease. Most prospective cohort studies have not found coffee consumption to be related with a significantly
increased cardiovascular disease risk. On the other hand, there is evidence that decaffeinated coffee may, in
some respect, have similar benefits as regular coffee, revealing that besides caffeine other components
contribute to the health protecting effects. For adults consuming moderate amounts of coffee (3—4 cups/d
providing 300—400 mg/d of caffeine), there is little evidence of health risks and some evidence of health
benefits. In this study, effects of coffee on health is examined with up-to-date information including the
cardiovascular system, liver diseases, and diabetes as well as gastrointestinal disorders.

Keywords: Coffee, Caffeine, Health
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ABSTRACT

The rapid detection in the farms of cocoa is an emerging task for the agri based product economy. The required
standards of measurements of different viruses need biosensors which are activated by antibody genes which
provide accurate readings during recording of actual biomedical reactions occurring on the sensors surfaces
via kit for lab on chip device. Sensory capillary based devices using nano materials may be used for the
measurement of figure of merits in plants containing viruses in farms of cocoa and coffee. In this study, we
use 3d printed assembled chips formed by using nano polymers and diffusion channels of platinium mesh on
a substrate containing diffused proteins IF NA2 for the effect on viruses. Nano polymer based sensors exhibit
a reasonable effect in their capacity to measure the presence of virus. Moreover, the diffused proteins IF NA2
utilized provide excellent conductivity which induce closer detection and more conscience then conventional
Sensors.

Keyword: Sensors, nano polymers,3d printed chips,cocoa, coffee
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ABSTRACT

Phytochemicals such as momomeric (epicatechin and catechin) and oligomeric (procyanidin) flavanols are
abundantly present in cocoa. Polyphenols form the most abundant category of chemical components in cocoa
beans, and they have a significant impact on their total antioxidant and anti-free radical activity. Cocoa and its
polyphenols have antioxidant and anti-inflammatory properties. The fermentation activity of cocoa beans is
important not only for the manufacture of high-quality seeds, but also for the creation of bioactive peptides.
During the fermentation of cocoa, proteolysis can yield peptide fragments that have antihypertensive
properties. Hypertension is a leading cause of cardiovascular disease and has a significant public health effect.
Endothelin converting enzyme systems, which are controlled by cocoa bean peptides, are implicated in blood
pressure management. Cocoa beans have a volatile acid content and nonvolatile acid content. These acids are
produced primarily in the pulp as a result of microbial activity, and subsequently diffuse into the bean
(cotyledon) during fermentation. Thermal processing of cocoa beans and cocoa derivative products at
relatively high temperatures may result in a decrease in polyphenol content, in addition to positive
physicochemical, microbiological, and organoleptic modifications.
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ABSTRACT

Theobroma cacao is a subtropical tree that is the only source of cocoa beans and all chocolate products around
the globe. Cacao cultivation has traditionally been viewed as being limited to 20° North and South of the
Equator, a band around the earth known as the Cacao Belt. Recent increases in temperature due to climate
change indicates that this range may be expanding, and that new regions that have previously been considered
unsuitable for cacao cultivation may now, or soon, become viable cacao producers. Cacao cultivation has
many implications for island economies in terms of agriculture, chocolate production, eco-tourism, climate
change mitigation, resilience and adaptation. This study examines the changing climate in and around the
Florida Keys, USA to determine the changes in available heat for cacao cultivation over the past 30 years, and
then applies an ensemble of global climate models to project what the future available heat is likely to be over
the next 75 years. The research will help understand the possibility of growing cacao beyond the 20° N and S
Latitude range due to a changing climate, which may lead to others looking at regions previously thought of
as unviable for cacao production. This research may be informative to the growing craft chocolate industry for
chocolate makers, many of whom are trying to grow cacao, and could lay out steps that those in the industry
may follow.
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ABSTRACT

The cocoa bean is the seed of the cacao tree, a tropical plant found in equatorial regions of the Americas. It is
now grown in many countries with a warm, tropical climate. The cocoa beans are widely known around the
world and consume every day i.e. chocolate. Presently chocolate industry is valued to more than $100 billion.
The production of the cocoa bean is important to chocolate producers. The cocoa cultivation is also the main
source of criticism for the chocolate industry, as millions of child labourers are employed in harvesting cocoa
beans. Cocoa and chocolate products are associated with: - Celebration of joyful events, romance and pleasure
- Diversity of origins, shapes, colours and flavours . The genus Theobroma (or “food of the gods” in Greek)
originated in South America millions of years ago. It is also found in Southern Ecuador indicate that cocoa
beans were already used more than 5,300 years ago by native people. The Christopher Columbus was the first
to introduce cocoa as drink chocolate to the world, while searching for spices and reached Nicaragua in 1502.
It was extended to the colonial states colonization period to the three main current cocoa producing areas
detailed below: Asia, Africa and Latin America and the Caribbean. Cocoa is primarily cultivated manually and
its production has never experienced widespread mechanization. The cocoa beans are first transformed into
cocoa liquor and then into cocoa butter or cocoa powder to manufacture chocolate, cosmetics and a variety of
foodstuffs. The global cocoa beans production is estimated to rise at a compound annual growth rate (CAGR)
of 7.3 per cent from 2019 to 2025 to reach USD 16.32 billion. The 43 per cent of all cocoa in 2017 was
consumed by chocolate industry, valued USD 106.19 billion in 2017 and is estimated to increase to USD
189.89 billion by 2026. The cocoa sector is a major source of livelihoods in developing countries and including
16 Low Human Development Countries (LHDC:s). It is estimated that 5 million households depend on cocoa
as a cash crop, and small farmers produces 70 per cent of cocoa and get less than USD 2 per day accounts for
60-90 percent of their total income. The jobs are also generated in importing countries by cocoa and chocolate
industry, sale to end consumers after processing. Nearly 2,000 companies in the European Union and about
650 companies in the United States, employed 70,000 people overall.

Keywords: cocoa, equatorial, child labour, livelihood, chocolate, cash crop
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ABSTRACT

In terms of socio-demographic, women scored higher in attitudes to chocolate questionnaires than male with
significant relationship between genders and chocolate consumption pattern. Limited studies on the patterns
of local consumer consumption such as consumer preference for chocolate types, frequency of chocolate
consumption and chocolate buying factor are carried out. The objectives of this study are to determine the
knowledge of chocolate and emulsifier among consumer in Malaysia, to identify consumers’ chocolate
consumption pattern and to assess the association between the knowledge on chocolate and emulsifier with the
chocolate consumption pattern according to the socio-demographic profile. Online questionnaire using Google
Form platform is used and validated with reliable Cronbach alpha obtained 0=0.743. Half of the respondents
(53.5%) had poor score on knowledge level about chocolate and emulsifier. On the other hand, most of
consumers in Malaysia preferred milk chocolate (52.8%) the most compared to dark chocolate (35.8%) and
white chocolate (11.4%). Craving and like the taste of chocolate are the significant factor (p< 0.05) affecting
the chocolate consumption for age range and marital status of the Malaysia consumers. This study may benefit
the local community to learn the pattern of chocolate consumption.

Keywords: Consumption pattern, Knowledge on chocolate, Emulsifier, Dark chocolate, Milk chocolate.
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ABSTRACT

Coffee is one of the most popular beverages. On average, Americans drink about two cups of coffee every day.
Its exports worldwide amounted to more than 11 million 60 kg bags in March 2020 alone, posing a significant
impact on the health of its consumers on such a population scale; therefore, studies regarding its effects have
peaked in recent years. Coffee and its components have several neuroprotective properties that lower the risk
of cognitive decline and other neurodegenerative diseases. This study reviews the mechanisms by which coffee
and its respective compounds affect the brain and its pathologies. Many epidemiological studies in this
literature review have shown coffee to reduce the risk of developing dementia, stroke, and Alzheimer's disease.
It may also have a positive impact on the disease course of amyotrophic lateral sclerosis, Parkinson's disease,
and depression. The optimal benefits achieved from coffee in these pathologies rely on higher daily doses.
Most of its effects are attributed to caffeine by the antagonism of adenosine receptors in the central nervous
system; however, other coffee constituents like chlorogenic acids have also shown much promise in therapeutic
value. Existing research considers coffee to have great potential, but additional studies are still needed to clarify
the mechanisms and actual causal relationships in certain neuropathologist.
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ABSTRACT

A customer behaviour analysis is a thorough investigation of how customers engage with various coffee
flavours. Using qualitative and quantitative methods, a customer behaviour analysis looks at every step in the
customer journey and provides insight into what's driving consumer behaviour. In addition, loB(Internet of
Behaviours ) will carry out facial acknowledgment, information investigation, computer vision and different
advances to improve its power.

The intention of the loB is to capture, analyse, understand and respond to all types of human behaviours in a
way that allows tracking and interpreting those behaviours of people using emerging technological innovations
and developments in Data Science/Machine Learning/Al algorithms. This data is then linked with the IoT
applications so that users are only recommended basis their choice of output. Next generation will soon be
having IoB technologies which will also be used to deliver users a better quality of life.

Keywords: Coffee, [oB, ML
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ABSTRACT

Coffee beverage quality is directly impacted by the characteristics of post-harvest drying. A methodology
widely used for this process is fixed bed drying, which makes it possible to scale the system and adjust it
according to the variables adopted, in order to provide a better quality result in the final beverage. However,
adjustments are still needed for the best use of this technique. Therefore, the objective of this work was to
mathematically model a drying system of coffee cherries in a fixed bed dryer, in order to obtain the parameters
of the model that represents the best fit to the observed data and to verify which variables result in the best
beverage. quality. For this, the experiment was carried out in batch, being manually collected coffee cherries
(Coffea arabica L.) yellow Bourbon, and part of the samples was taken to the drying oven to determine the
initial moisture. The other portion was placed in the fixed bed dryer, being subjected to drying in six
temperature (40 and 50 °C) and air velocity (0.5; 1.0; 1.5 m.s™") binomials, performing 6 treatments. Thus, the
masses were removed and periodically weighed to obtain the process moisture ratios. Thus, mathematical
modeling was carried out and, for this, the results found and the modeling equations cited in the literature were
used to obtain the parameters of each model for each treatment, in addition to the statistical coefficients to
evaluate the degree of adjustment. of the models. Therefore, the Modified Midilli model was the one that best
described the drying process under the conditions submitted. Finally, the cup test was performed, in which the
sensory analysis of the beverage took place and, from an accredited taster of the SCA (Specialty Coffee
Association), the six treatments were classified. As a result, all beverages analyzed were classified as specialty
coffees, and treatment 3 (temperature of 40°C and air speed of 1.5 m.s!) obtained the highest score, classified
as the best quality coffee.

Keywords: model fit, sensory analysis; arabica coffee; coffee quality
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ABSTRACT

With the title of the world's largest coffee exporting producer, Brazil follows a global trend of valuing exclusive
products and services. It waives the title of exclusive producer of coffee commodities and presents to the
market a differentiated coffee that meets the demand of increasingly demanding consumers.

The recognition of two Geographical Indications of coffees in the state of Sdo Paulo, southeastern region of
Brazil, raised the following research problem — what is the role of public rural extension in the process of
registering and maintaining a Geographical Indication of coffees? Therefore, this research has as a general
objective to understand the performance of public rural extension in the territories of Sdo Paulo that have a
Geographical Indication and, in a specific way, to measure possible partnerships. The geographical scope of
this research is the Mogiana region and the Pinhal region. This is a field research carried out in October 2021,
with all the care that the Sars-Cov-2 pandemic period advocated.

Overall, the results showed low articulation of technical assistance and public rural extension in the state of
Sdo Paulo, called Coordenaria de Assisténcia Técnica Integral (CATI) in terms of the procedures for
publicizing, organizing, training, recording or maintaining Geographical Indications. It should be noted that
family farming is relevant in the production of coffee in Brazil and this is exactly the priority target audience
for public technical assistance. Also, a strong coalition was revealed with different organizations that promote
sustainable rural development in the researched regions with support to the Geographical Indication ecosystem
in the state of Sdo Paulo.

Keywords: Geographical Indication. Rural Extension. Coffee

ABSTRACT

Com a chancela de maior produtor exportador mundial de cafés, o Brasil segue uma tendéncia global de
valorizacdo de produtos e servigos exclusivos. Dispensa o titulo de produtor exclusivo de commodities na
cafeicultura e apresenta ao mercado um café diferenciado que atende a demanda de consumidores cada vez
mais exigentes.

O reconhecimento de duas Indicagdes Geograficas de cafés no estado de Sao Paulo, regido sudeste do Brasil
despertou o seguinte problema de pesquisa — qual o papel da extensdo rural publica no processo de registro e
manutengdo de uma Indicagdo Geografica de cafés? Para tanto, esta pesquisa possui como objetivo geral
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entender a atuagdo da extensdo rural piblica nos territorios paulistas detentores de Indica¢do Geografica e de
maneira especifica, mensurar possiveis parcerias. O recorte geografico desta pesquisa € a regido Mogiana ¢ a
regido de Pinhal. Trata-se de uma pesquisa de campo realizada no més de outubro do ano de 2021, com todos
os cuidados que o periodo pandémico do Sars-Cov-2 preconizou.

No geral, os resultados apontaram baixa articulagdo da assisténcia técnica ¢ extensdo rural ptblica do estado
de Sao Paulo, denominada Coordenaria de Assisténcia Técnica Integral (CATI) quanto aos tramites de
divulgacdo, organizacgdo, capacitacdo, registro ou manuten¢do das Indicagdes Geograficas. Cabe ressaltar que
a agricultura familiar possui relevancia na produgdo de cafés no Brasil ¢ é exatamente esse o publico alvo
prioritario de atuagdo da assisténcia técnica publica. Ainda, desvendou-se forte coalisdo com diferentes
organizacdes que fomentam o desenvolvimento rural sustentavel nas regides pesquisadas com apoio ao
ecossistema da Indicagdo Geografica no estado de Sao Paulo.

Palavras-Chave: Indicagdo Geografica. Extensdo Rural. Café
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ABSTRACT

All around the world, specialty coffees submitted to fermentation gain economic prominence in the coffee
trading sector. This study used two cultivars of Coffea arabica L. growth by Agéncia Paulista de Tecnologia
dos Agronegocios (APTA) on Marilia region (midwest region of Sdo Paulo state, Brazil): cultivar yellow
Topazio MG 1190 (YTPMG) and cultivar red Catuai IAC 144 (RCIAC). Both cultivars were submitted to wet
fermentation processes in order to: 1) observe the influence of starter cultures and 2) to describe their
microbiological and sensorial performances. Sensorial findings were respectively compared to their non-
fermented and naturally fermented samples. Equal portions of YTPMG and RCIAC cherries were distributed
into different buckets containing 20 L of potable water each, leading to two experiments with 5 treatments, of
which T1 was natural fermentation and the others received different combinations of autochthonous or
allochthonous yeasts, besides species of commercial lactic bacteria.

Laboratorial evaluation included: pH, temperature, soluble solids and microbiological analysis. Sensorial
analyses were conducted by experts and Q-graders. The sensory data were submitted to statistical analysis.
After 46 h under wet fermentation, the counts of “good” micro-organisms (M.O.) enhanced (yeasts and lactic
bacteria) and the “bad” M.O. reduced (enterobacteria), resulting in differentiated aroma among the coffees
treatments. Lactic bacteria starters (SACCO Brasil) stimulated yeasts growth during fermentation, while
Lactobacillus plantarum (LEMA) inhibited. All the fermented coffee were graded as specialty coffees,
reaching more than 80 points, and the highest notes referred to the treatments that included lactic bacteria
starters. YTPMG had better cupping notes than RCIAC. Cupping notes were lower than 80 for all non-

www.iksad.co.uk | contact@iksad.co.uk 183



2nd International Conference on Coffee and Cocoa

fermented coffees, indicating that the technology of controlled fermentation including starter cultures is able
to ensure exquisite sensorial values and a better placing in the highly competitive market.

Keywords: Starter cultures, Sensorial analyses, Arabica coffee

RESUMEN

En todo el mundo, los cafés especiales sometidos a fermentacion ganan protagonismo econoémico en el sector
de la comercializacion del café. Este estudio utilizé dos cultivares de Coffea arabica L. producidos por la
Agéncia Paulista de Tecnologia dos Agronegocios (APTA) en la region de Marilia (region centro-oeste del
estado de Sao Paulo, Brasil): Topazio MG 1190 amarillo (YTPMG) y Catuai IAC 144 (RICAC) rojo. Ambos
fueron sometidos a procesos de fermentacion himeda para: 1) observar la influencia de los cultivos iniciadores
y 2) describir sus desempefios microbiologicos y sensoriales. Los hallazgos sensoriales se compararon,
respectivamente, con sus muestras sin fermentar y con fermentacion natural. Se distribuyeron porciones iguales
de cerezas YTPMG y RCIAC en baldes con 20 L de agua potable cada uno, creando dos experimentos con 5
tratamientos: T1 de fermentacidon natural y los demas recibieron diferentes combinaciones de levaduras
autdctonas o aldctonas, ademas de especies de bacterias acido lacticas. La evaluacion de laboratorio incluyo:
pH, temperatura, s6lidos solubles y analisis microbiologico. Los analisis sensoriales fueron realizados por
expertos y Q-graders. Todos los datos fueron sometidos a analisis estadistico. Después de 46 h en fermentacion
htimeda, los recuentos de microorganismos "buenos" (M.O.) aumentaron (levaduras y bacterias del acido
lactico) y los recuentos de "malos" M.O. disminuyeron (enterobacterias), lo que resultd en aromas
diferenciados entre los tratamientos de café. Los iniciadores de bacterias de acido lactico (SACCO Brasil)
estimularon el crecimiento de la levadura durante la fermentacion, mientras que Lactobacillus plantarum
(LEMA) lo inhibio. Todos los cafés fermentados fueron clasificados como especiales, logrando mas de 80
puntos, con puntajes mas altos referidos a los tratamientos que incluyeron iniciadores de bacterias 4cido
lacticas. YTPMG obtuvo mejores puntajes de cata que RCIAC. Los puntajes de cata estuvieron por debajo de
80 para todos los cafés sin fermentar, lo que indica que la tecnologia de fermentacion controlada que incluye
cultivos iniciadores puede garantizar valores sensoriales exquisitos y una mejor ubicacion en el mercado
altamente competitivo.

Palabras Clave: cultivo iniciador, fermentacion, café arabico

INTRODUCTION

World trends point to the great growth of the specialty coffee segment. More strictly, the Specialty Coffee
Association of America (SCAA, 2009) considers as specialty coffees only those with high physical and sensory
quality, reaching above 80 points, on a scale from 0 to 100.

After harvesting, the coffee beans can be separated according to the stage of maturation, conferring
homogeneity to the lot regarding this characteristic. Post-harvest processing of coffee beans impacts the
sensory characteristics of the beverage and in Brazil three processing methods are commonly used for coffee
production: dry, semi-dry and wet processes (Esquivel & Jiménez, 2012), fermentation occurs in all these
processes and must be controlled to obtain results that classify the coffees as specialty coffees.

There is a great advance in the technology used in coffee plantations and new methods have been used to
improve the quality of the bean, mainly in the post-harvest. One of these technologies is the wet coffee
fermentation process, which consists of removing all or part of the coffee pulp/mucilage mechanically or
through fermentation. An alternative for standardizing coffee fermentations is the use of starter cultures (Wang
etal., 2019)

Fermentation using microbial starter cultures has increased the quality and diversity of sensory nuances in
specialty coffees. Different studies are currently dedicated to the selection of yeasts that ferment the coffee
fruit, such as those that produce esters. Furthermore, the metabolism of lactic acid bacteria has recently been
used for ester formation (eg ethyl acetate, ethyl isobutyrate and hexyl acetate) and the consequent production
of flavorful coffee beans. These bacteria are also able to control the growth of unwanted microorganisms
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during fermentation, inhibiting the production of compounds that depreciate coffee beverage ( Pereira et al.,
2019; Zhang et al., 2019).

According to Bressani et al. (2018), the final quality and superior aroma of the coffee bean can be directed
through starter cultures. The use of these cultures in the fermentation of coffee is an economically viable
alternative to obtain a differentiated coffee, adding value to the product, helping to maintain control over the
fermentation and to standardize the fermentation process.

The aim of this work was to verify the microbiological and sensorial influence with the addition of
autochthonous and allochthonous starter cultures during the wet fermentation in two cultivars of arabica coffee
in Marilia region, which has a tradition in coffee cultivation and is investing in the production of specialty
coffees, including those with controlled fermentation.

MATERIAL AND METHODS
MATERIAL

Coffee: Coffea arabica, cultivar yellow Topazio MG 1190 (YTPMG), from EPAMIG, grown in the
experimental field of APTA/Marilia in Vera Cruz, Sao Paulo Estate, Brazil, 2020 harvest; and cultivar Catuai
IAC 144 (RCIAC), obtained in the same experimental field.

Microorganisms: Autochthonous yeasts A and E (genetically identified as Pichia kluyveri) (Figure 1), isolated
by this research team from natural fermentation in Marilia region, and commercial yeast: Saccharomyces
cerevisiae Belle Saison — Lallamend, used for the fermentation of craft beers; commercial lactic acid bacteria:
Lactobacillus delbrueckii sub. bulgaricus and Streptococcus thermophilus adapted for plant fermentation
(Lyofast SY'1, Sacco Brasil) and Lactobacillus plantarum (LEMA distributor).

METHODS

Fermentations

Figure 1. Photomicroscopy of yeast E(Pichia kluyveri)
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The fermentation of the YTPMG cultivar was carried out in 20 L white food buckets, properly washed and
sanitized. This was divided into 5 treatments (Figure 2), carried out in duplicate, with 4 kg of coffee ina 20 L
bucket with 6 L of potable water,

Figure 2: Fermentation treatments

or 5.5 L of water with 0.5 L of yeast culture at 17°C: T1= natural fermentation - no addition of starter cultures
(control), T2= addition of 3 x 10° viable cells of isolated yeast A/mL of water, T3= addition of 3 x 10° cells of
isolated yeast E/mL, T4= 3 x 10° isolated yeast E/mL with 10° CFU of L. delbrueckii and S. thermophilus
(Lyofast SY 1, Sacco), T5= addition of 10° isolated yeast A/mL with 10° CFU of L. delbrueckii and S.
thermophilus (Lyofast SY 1, Sacco). Fermentation was carried out for 46 hours with pulped cherry coffee in
the experimental field of ETEC Garca.

The pulped coffee cultivar RCIAC was also taken to the Fatec Marilia Processing Laboratory and separated
into 20 L buckets for wet fermentation. The samples were distributed in 5 treatments, in which 8kg of coffee
was added to the bucket with 8 L. of potable water or 7 L of potable water and 1 L of inoculum at 17°C, with
T1= natural fermentation - no addition of starter cultures (control), T2= addition of 5.6 x 10° viable cells of
isolated yeast E/mL of water, T3= addition of 5.6 x 10° isolated yeast E/mL and 10° CFU of L. plantarum/mL,
T4=5.37 x 10° of viable cells of the commercial yeast S. cerevisiae Belle Saison/mL and T5= addition of 5.37
x 10° of the commercial yeast S. cerevisiae Belle Saison/mL and 10°® CFU of L. plantarum/mL. Fermentation
was carried out for 44 hours. The initial soluble solids of this coffee averaged 16.5°Bx.

Drying

After fermentation, the coffee fruits were taken to Sitio Olho D'Agua, in the region of Padre Nobrega, district
of Marilia, and dried (about 15 days) in a suspended terrace until they reached 12% humidity.

Microbiological analyzes

The following analyzes were carried out on the fruits and fermentation medium: molds and yeasts on the
surface of the acidified PDA; surface enterobacteria in Macconkey medium; and lactic acid bacteria by deep
plating on MRS Agar with 0.05% Cysteine (Silva et al. 2010).
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Sensorial analyses

Sensory analysis of the experiments was carried out at Capricornio Coffees (Ourinhos-SP) following the
SCAA protocol (Specialty Coffee Association of America, 2009) by 3 experts in the area.

Statistical analysis

Data obtained in the sensorial note were analyzed by the ANOVA tests, complemented with Tukey’s test with
5% of significance level (Bussab & Morettin, 2017). The statistical software used was BioEstat 5.3 (Ayres et
al., 2020).

RESULTS AND DISCUSSION
Fermentative microorganisms

Desired coffee fermentations result from a decrease in enterobacteria, clostridium and molds after fermentation
as well as an increase in lactic acid bacteria and yeast (Zhang et al., 2019; Pereira et al., 2017).

In recent years the use of starter cultures has emerged as a promising alternative to control the fermentation
process and promote the development of quality coffee products (Bressani et al., 2018).

Table 1 shows the results of the microbiological profile before and after the wet fermentation of YTPMG
coffee. Natural fermentation (T1) resulted in a decrease of 3.52 logs of enterobacteria, however, in the other
treatments, where yeasts and lactic acid bacteria were added as starter cultures, there was a reduction of this
family in more than 4 logarithmic cycles.

According to Massawe and Lifa (2010), the action of lactic acid bacteria allows the acid pH to prevent the
proliferation of other bacteria and favor the growth of yeasts, which are considered important for the
performance of fermentation and for the development of coffee flavors. In this sense, Table 1 shows agreement
with the authors, as the treatments with the addition of lactic acid bacteria from the company Sacco Brasil
resulted in the greatest stimulus for the growth of yeasts, especially in T4 (addition of lactic acid bacteria Sacco
and Yeast E), whose growth was 8X in relation to T3 (sample with addition of only Yeast E), and 26X in
relation to the initial inoculum. In T3, an increase of only 3.3X was observed in relation to the inoculum, and
the autochthonous yeasts in T1 grew 8.33X in relation to TO. However, the lowest concentration of yeasts and
lactic acid bacteria was observed at the end of the T1 fermentation process.

Table 1. Microorganisms analyzed in wet fermentation experiments of YTPMG coffee

Microorganisms

(CFU/mL of fermentative TO T1 T2 T3 T4 T5
medium)

Enterobacteria 33x106 103 <102 <102 <102 <102
Lactic Acid Bacteria 9.0x103 3.2x107 3.4x107 7.5x%x107 8.5x107 5.0x107
Yeasts 6.0x10° 5.0x10° 7.0x 106 1.0x 107 8.0x 107 9.0x10°
Molds Nd* nd nd nd nd nd

TO= coffee before fermentation, T1= natural fermentation, T2= addition of isolated yeast A, T3= addition of
isolated yeast E, T4= addition of isolated yeast E with L. delbrueckii and S. thermophilus (Lyofast SY 1/
Sacco), T5= addition of isolated yeast A with L. delbrueckii and S. thermophilus (Lyofast SY 1/ Sacco).

*Nd= Not detected
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Dorta et al. (2021) also showed that the addition of four different types of lactic acid bacteria from Sacco Brasil
resulted in a higher number of autochthonous yeasts in the process (above 1.5 log cycles), compared to
treatments without addition.

Among the yeasts isolated from natural coffee fermentations in the Marilia region, the so-called “E” performed
better in terms of competition with the natural microbiota than the “A” yeast.

Table 2 shows the microbiological profile before and after the wet fermentation of RCIAC coffee.

Table 2. Microorganisms analyzed in wet fermentation experiments of RCIAC coffee

Microorganisms

(CFU/mL of fermentative To0 T1 T2 T3 T4 TS
medium)

Enterobacteria 1.5 x 107 4x10* <102 <102 <102 <102
Lactic Acid Bacteria 1.0x 106 6.7 x 107 7.5x 107 6.7x 107 6,7 x 107 6.6x 107
Yeasts 19x10° 1.6x 10° 1.5x 107 5.4x10° 1.2x 107 8.8 x 10°
Molds nd* nd nd nd nd nd

TO= coffee before fermentation, T1= natural fermentation, T2= addition of isolated yeast E, T3= addition of
isolated yeast E and L. plantarum, T4= addition of commercial yeast Belle Sason (Lallemand) e T5=
addition of commercial yeast Belle Sason (Lallemand) / mL and L. plantarum.

*Nd= Not detected

Before fermentation, the enterobacteria present in cherry coffee were at concentrations considered high (in the
order of 107 CFU/mL), however, after the fermentation process, they suffered reductions of 2.57 logarithmic
cycles in T1 and > 5.17 logarithmic cycles in the other treatments. Thus, once again the controlled
fermentation, mainly with the addition of cultures, promoted an inhibitory effect for these gram-negative
bacteria, being one of the reasons for a possible improvement in the sensory quality of the product.

L. plantarum (Lema) added as a starter culture, unlike the lactic acid bacteria from the company Sacco Brasil,
did not act as a yeast growth promoter, on the contrary, it inhibited them.

Regional yeast E showed adaptation to the fermentation medium, standing out in the microbiological
succession with other indigenous yeasts, growing 275% in relation to the inoculum. This result indicates that
this species may be common in the region and is already well adapted to competition or interaction with the
native microbiota.

Fermented coffee researchers have shown that it is an advantage to isolate regional microorganisms to
introduce them as starter cultures in order to keep the general characteristics of the local coffee unaltered and
to eliminate the risk of bad fermentation performance in case of allochthonous cultures, which can suffer
antagonism with the local microbiota ( Pereira et al., 2015, 2014; Bressani et al., 2017).

Like yeasts, bacteria are also producers of enzymes that, during coffee processing, hydrolyze the pectin pulp
around the beans and trigger biochemical changes that give them flavor and color (Ludlow et al., 2016).

Sensory characteristics of fermented coffees

Sensory analysis is a useful tool to assess the quality of the final product. Among the existing methodologies,
the one most commonly used for coffee is the cupping test proposed by the Specialty Coffee Association of
America (SCAA). Cupping test evaluates coffee in two categories, the subjective, which represents
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fragrance/aroma, flavor, aftertaste, acidity, body, balance and overall impression of the drink, and the
objective, represented by uniformity, sweetness and clean cup (absence of defects).

SCAA considers as specialty coffees only those that present high physical and sensorial quality, reaching above
80 points, on a scale from 0 to 100 from a coffee tasting process. The literature defines special coffee as the
coffee that is grown in suitable climates and has a characteristic taste and flavor, as well as having very few or
no defects (Guimarées et al., 2018).

In the first experiment (Table 3) all fermented coffees presented scores that place them within the “specialty
coffees” category by the SCAA, with no statistical difference (P > 0.05) between the 5 treatments. Thus, both
natural fermentation and those added with yeast and lactic acid bacteria were successful, especially when
compared to the same coffee that underwent natural dry processing and received a score of 79.25, that is, below
the category considered special.

The differences found in the microbiological successions in each treatment tested did not interfere significantly
in the final score, however, they contributed to the diversification of the sensory characteristics.

Table 3. Average sensory scores (SCAA) attributed to wet fermented YTPMG coffee

Treatments
Coffee
T1 T2 T3 T4 T5
Yellow Topazio 82.0+0.5 82.5+0.5 83,0+0.3 83.0+0.0 82,0+0,3
MG 1190 al a a a a

TO= coffee before fermentation, T 1= natural fermentation, T2= addition of isolated yeast A, T3= addition of
isolated yeast E, T4= addition of isolated yeast E with L. delbrueckii and S. thermophilus (Lyofast SY 1/
Sacco), TS5= addition of isolated yeast E with L. delbrueckii and S. thermophilus (Lyofast SY 1/ Sacco).

(1) Means followed by the same letter do not differ from each other

In experiment 2 (Table 4) the starter cultures brought a favorable result for Catuai IAC 144 coffee, significantly
increasing (P < 0.05) the fermented coffee score from 1.6 to 2.5 points, when compared with the natural
fermentation. All fermentations resulted in different sensory characteristics.

Table 4. Average sensory scores (SCAA) attributed to wet fermented RCIAC coffee

Treatments
Coffee T1 T2 T3 T4 TS
Red Catuai IAC 80.0+0.0 81.6 0.6 81.6+04 82.0+0.3 82.5+0.5
144 al b b b b

TO= coffee before fermentation, T 1= natural fermentation, T2= addition of isolated yeast E, T3= addition of
isolated yeast E and L. plantarum, T4= addition of commercial yeast Belle Sason (Lallemand) e T5=
addition of commercial yeast Belle Sason (Lallemand) / mL and L. plantarum.

(1)Means followed by the same letter do not differ from each other

Specialty coffees refer to those of higher quality, where distinct flavors and aromas are formed during roasting.
The most valued coffees are the ones that convey a unique sensation or sensory perception (Farah et al., 2005;
Ribeiro et al., 2016).

There was no significant difference between the final score assigned to T2, T3, T4 and TS5, showing that all
additions of single culture (Regional and commercial yeast) or mixed culture (Regional yeast with L.
plantarum and Belle Sason yeast with L. plantarum) led to desired sensory experiences.
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The same coffee that did not undergo wet processing was evaluated with an average score of 79.8 points, which
still leaves it below the specialty coffee category, showing once again that submerged fermentation brought
sensory advantages.

Considering that the different fermentations of the two experiments resulted in different sensory characteristics
(Table 5), there is an increase in supply for different consumer market niches. Positive sensory descriptive
terms were described by expert tasters in fermented coffees as: caramel, chocolate, almond, hazelnut, “pudding

syrup”.

Table 5. Sensory descriptive terms given by expert tasters after analysis of samples obtained from
experiments with YTPMG and RCIAC coffee

EXPERIMENT Sensory Characteristics

YTPMG

T1 Caramel, pink lemon, nutmeg, medium body and acidity
T2 Smooth, light caramel, chocolate, cocoa

T3 Cocoa, caramel, almond, rose, tobacco

T4 Spices, pudding syrup, cocoa, liqueur

T5 Clove, hazelnut, caramel

EXPERIMENT

RCIAC

T1 Chestnut, almond, peanut. Low body and acidity
T2 Chestnut, almond

T3 Cocoa, hazelnut, almond

T4 Cocoa, hazelnut chocolate

T5 Caramel, citrus, cocoa, vanilla

Pereira et al. (2015) showed that sensory analysis indicated that the flavor of wet fermented coffee beverages
was influenced by starter cultures, being evaluated as having the highest sensory scores for fruity, buttery and
fermented aroma. This demonstrates a complementary role of yeasts associated with coffee quality through
the synthesis of volatile constituents by specific yeasts.

CONCLUSION

Fermentations provided higher microbiological and sensorial quality to the coffees and the addition of
microbial cultures resulted in the best performanceLyofast SY1 lactic ferment from Sacco Brasil stimulated
the growth of autochthonous yeasts, reinforcing its importance in this agribusiness segment.

Autochthonous yeast E (Pichia kluyveri) showed potential to be applied as a starter culture in regional coffee,
as well as the commercial yeast Belle Sason (Lallemand).
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RESUMO

Em cada uma das 14 regides cafeeiras do Brasil existem microrregides com identidade microbioldgica propria.
No sentido de enaltecer a “territorialidade” nas Regides Cafeicultoras de Marilia e Garga (centro-oeste do
estado de Sao Paulo, Brasil), foram estabelecidas parcerias entre cafeicultores de pequeno porte e Centros
Estaduais de Educacdo e Pesquisa Tecnologica.

Desde 2019, professoras das disciplinas de Microbiologia Aplicada e Tecnologia de Leite e Derivados e
pesquisadoras em Fisiologia Vegetal ¢ Desenvolvimento do Agronego6cio, harmonizam conteudos no
desenvolvimento de atividades visando contribuir com o Desenvolvimento Sustentavel e garantir mais que
nuances sensorialmente agradaveis aos cafés cultivados em diferentes condi¢des sociais, econdmicas e
culturais.

Processos fermentativos promotores de qualidade e de conformidades no manejo de cafés recém-colhidos
acontecem para reforgar a identidade local e a obtengdo da Identificacdo Geografica (IG), particularmente da
Denominagdo de Origem, para os cafeicultores.

A integragdo entre dispares areas cientifico-tecnologicas se baseia na associacdo de bactérias acido laticas
como culturas iniciais para controlar eficientemente microrganismos considerados indesejados produtores de
acidos butirico e propidnico, altamente prejudiciais a bebida do produto.

As mesmas bactérias laticas que produzem leites e manteigas fermentados atuam em simbiose com leveduras
autdctones (pertencentes a microbiota da casca dos cafés recém-colhidos) ou aldoctones (adicionadas
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oportunamente), determinando a formagdo de elementos aromaticos que, ao final da cadeia metabolica e
fisioldgica, integrardo sabores e aromas do café fermentado.

Analises de fermentacdo de cafés produzidos em diferentes estruturas e manejos indicam, ha quase trés anos,
a maturidade e o sucesso das parcerias. Ademais, enfatizam que a proposta de agregar atividades paralelas
possibilita a sistematiza¢do do processo de produgdo de cafés em propriedades cafeicultoras de pequeno porte,
respeitando parametros sociais, econdmicas e culturais do planejamento produtivo.

Resultados inovadores de inquestionavel riqueza cientifica e tecnologica fortalecem o processo de IG, com
influéncia microbioldgica dos aspectos sensoriais dos cafés.

Palavras-Chave: Fermentagdo de Café, Territorialidade, Desenvolvimento Sustentavel

ABSTRACT

Each of the 14 coffee regions in Brazil present microregions with their own microbiological identity. To
enhance the “territoriality” in the Coffee Growing Regions of Marilia and Garca (center-west of Sao Paulo
state, Brazil), partnerships were established between small-scale coffee growers and State Technological
Education and Research Centers.

Since 2019, professors, in disciplines of Applied Microbiology and Technology of Milk and Dairy Products,
and researchers, in Plant Physiology and Agribusiness Development, harmonize contents directed to
Sustainable Development and guaranteeing more than sensorially pleasant nuances to coffees grown in
different social, economic and cultural conditions.

Fermentation processes, that promote quality and compliance in the management of freshly picked coffees,
happen to reinforce the local identity and, consequently, the obtention of Geographical Identification (GI),
particularly the Denomination of Origin, for the coffee growers.

The integration between different scientific-technological areas is based on using lactic acid bacteria as initial
cultures to efficiently control microorganisms considered undesirable producers of butyric and propionic acids,
highly harmful to the beverage of the product.

The same lactic acid bacteria that produce fermented milk and butter, act in symbiosis with autochthonous
yeasts (belonging to the microbiota of the freshly picked coffees) or allochthonous yeasts (added intentionally),
determining the formation of aromatic elements that, at the end of the metabolic and physiological chain, will
integrate flavors and aromas of fermented coffee.

For almost three years, results of fermentation analyses of coffees produced in different structures and
managements indicate the maturity and success of the partnerships. Furthermore, they emphasize that the
proposal to add parallel activities makes it possible to systematize the coffee production process in small-scale
coffee farms, respecting social, economic and cultural parameters of production planning.

Innovative results, of unquestionable scientific and technological wealth, strengthen the GI process, with
microbiological influence of the sensory aspects of the coffees.

Keywords: Coffee Fermentation, Territoriality, Sustainable Development
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ABSTRACT

Owing to the large consumption of coffee in the world, spent coffee residues are a great resource for waste
revalorization. Some of the proposed applications of spent coffee grounds include electrocatalyst, electrodes
for batteries, oil extraction, phenolics, cellulose, between other. The spent coffee grounds in coffee shops are
sometimes granted for free for the use as soil additive. Mexico is the 11" coffee producer in the world; in the
2017/2018 cycle, Mexico produced with 860,000 metric tons. About consumption, Mexican market is
comparatively small, some 1-31.5 kg/per capita per annum, i.e. 87 300 tons in 2016, vs 6.0 kg.per capita in
Brazil or 5.1 kg per capita in Italy. In the present work, during a STEM formation activity of undergraduate
students, the obtention of activated carbons from spent coffee grounds by chemical activation is reported.
Residues from decaffeinated coffee were analyzed to determine humidity, ashes, oil contents and there were
decomposed in its structural fractions, i.e. hemicelluloses, lignin and celluloses. The fractions were analyzed
by X-ray diffraction, Raman spectroscopy and Fourier Transform Infrared Spectroscopy. The activated
carbons were obtained wither using KOH, H3PO4 and ZnCl,. The active area, morphology, structure, and Cr
(V1) absorption capacity was studied. The spent coffee grounds presented 17.32% of humidity, 14.72% of oil
and 7.76% of total ashes. From XRD the ashes were found to be composed of calcium and magnesium
carbonates and a sodium and iron oxide. Activated carbon prepared with H;PO, has the highest efficiency in
methylene blue remotion, while the carbon prepared with ZnCl, had the better Cr(VI) remotion.
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ABSTRACT

The 2030 Agenda for Sustainable Development is a dedicated plan for action for collaborative partnerships
contributing to an effective balance of the three main dimensions of sustainability, namely the economic, social
and environmental. One resilient path toward achieving such a goal is to promote sustainable production
solutions based on renewable energy sources. In recent years, the Dominican Republic has developed a
dedicated transformation strategy to foster the use of renewable resources in agricultural processes such as
cocoa beans production. Nevertheless, to dry these beans, current plants still operate drying equipment that
requires the use of fossil fuels, which increase the cost of production and have a significant environmental
impact due to the associated harmful emissions. Considering that local renewable energy technologies are
mainly related to biomass, wind energy, and photovoltaic solar energy, the current study focuses on using
these sustainable energy sources to replace fossil fuels as an energy source to dry cocoa seeds. In the
Dominican Republic, most cocoa seeds are produced in the province of San Francisco de Macoris. Therefore,
current research discusses the advantages and limitations of such sustainable energy sources in their plants. As
preliminary findings, the combined use of solar energy with biomass shows to be the most promising solution
to replace fossil fuels with sustainable energy sources in local cocoa bean plants.

Keywords: Cocoa beans, Renewable energies, Fossil fuels, Sustainable production.
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ABSTRACT

Drinking coffee is a daily habit that brings together coffee farmers and related agribusiness with final
consumers all around the world. To fully address the circularity of coffee a broad range of factors must be
considered, from its initial stages of production to the way it is handled and consumed by coffee lovers. The
current research is focused on producing more sustainable alternatives to consume and enjoy coffee, as
opposed to throwaway coffee cups, which are discarded in the millions every day on a global scale. This design
research explores and addresses current and alternative solutions for coffee on the go by adopting reusable
ceramic coffee cups as sustainable alternatives to throwaway coffee cups. The main challenge with this
reusable solution, according to preliminary findings, is the need to develop dedicated systems for washing
and/or sanitizing coffee cups in coffee serving points outside the final consumers' houses.

Keywords: Coffee consumption, Ecodesign, Circularity, Sustainability.

INTRODUCTION

Coffee is a major agricultural commodity produced in many tropical countries, with millions of households in
Latin America, Africa, and Asia relying on it for their livelihoods (Krishnan, 2017). Coffee cultivation,
processing, and consumption are dynamic processes that bring together coffee farmers and agribusiness around
the world with coffee drinkers (Jha et al., 2011). To improve the sustainability in the coffee production
agroecosystems, special effort has been put into developing and implementing dedicated standards for its
global value chain (Reinecke et al., 2012). However, these sustainability standards (Giovannucci & Ponte,
2005) focus primarily on the production and harvesting of coffee beans, as well as on manufacturing and
roasting plants.

To fully address the circularity of coffee (Hall et al., 2022), a broader range of factors must be considered,
from its initial stages of production to the way it is handled and drunk by final consumers. The current study
focuses on developing more sustainable methods of consuming and enjoying coffee. One way to address this
issue is to focus on alternatives to disposable coffee cups, which are disposed of in the millions daily on a
global scale.

Given that reuse is far more environmentally friendly than recycling (Abdul-Rahman, 2014), when recycling
is even possible, this research discusses dedicated ecodesign solutions for sustainable coffee cups and related
systems. These are aimed not only for use at home and the consumer’s workplace but also whenever they want
to enjoy a cup of coffee in a leisure context. As a result, a dedicated roadmap based on the eco-efficient
characteristics of reusable coffee cups for home, workplace, coffee shops, hospitality businesses and dedicated
hot beverage vending machines is proposed to further contribute to the circularity of the coffee value chain.

SUSTAINABILITY AND ECODESIGN

Sustainability is a key principle to better understanding the environmental and socioeconomic costs and
benefits of our daily activities and lifestyle choices. To improve economic activity without compromising the
depletion of natural resources or significantly impacting the environment is a complex challenge with many
variables that current companies and organizations must deal with on a daily basis.
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When compared with many economic activities, the food industry has a significant impact on the sustainability
results as it relates to complex issues like the use of common natural resources, biodiversity, dedicated
emissions to the air, soil, and water and also major socio-economic challenges (Pelletier, 2015). Furthermore,
it is widely acknowledged that most current global food systems do not comply with all dimensions of
sustainability whilst having a significant impact on environmental degradation and biodiversity loss (Wezel et
al., 2020).

The term sustainable development was first coined with the Brundtland report (Brundtland, 1987), by
establishing a new paradigm for economic growth, social equity, and environmental sustainability.
Considering the triple bottom line approach to sustainability, a strong emphasis is placed on resolving
socioeconomic as well as environmental concerns, mainly due to the fact that the transition to sustainable
production and consumption is recognized as one of the fundamental concerns for long-term sustainability
(Sala, 2020). When addressing the sustainability issues of the current food systems, two additional dimensions
were proposed by Béné et al. (2019) to build a global map and indicators of food system sustainability, namely
the food & nutrition impacts.

Taking everything into account, it is possible to conclude that when addressing the food systems sustainability,
both production and consumption are closely intertwined and cannot be discussed separately. Nonetheless,
while global food and agricultural production may have a direct impact on what people eat, consumers' cultural
background and influences have a direct impact on how they prepare and consume aliments. It is in this context
that ecodesign can be a key driver in the promotion of dedicated solutions for improved and sustainable food
consumption.

Ecodesign refers to specific design principles used to develop tangible goods or provide innovative services
which aim to improve their sustainable performance (Ryan et al., 1992). On what concerns the food systems,
Bris et al. (2019) have dedicated their research towards the ecodesign and eco-innovation in the food
industries. Among their main findings it may be pointed out that the ever-growing change in the way people
cat may be a key innovation driver. In a nutshell, the increased environmental and social awareness of the final
consumers demands for improved sustainability solutions by the food industry.

RESEARCH AND FINDINGS

Considering the coffee value chain, end-consumers and significant stakeholders are daily connected at a global
scale through the simple habit of enjoying hot or iced coffee. When addressing the issue of sustainability
related to the coffee value chain, current standards (Giovannucci & Ponte, 2005) focus primarily on coffee
cultivation and processing, and less on the consumption stage. Current research objective aims at addressing
the issue of disposable coffee cups, which are disposed of in the millions daily at a global scale.

Currently, coffee drinks are prepared mainly by brewing hot water with ground coffee beans. There are many
ways and devices to make beverages from roasted coffee beans (Angeloni et al., 2022). Nevertheless, each
individual serving is usually poured into a single cup of coffee. Even though more than 100 billion cups of
coffee are drank every day, almost no research effort has been put into the receptacles themselves, according
to Spence and Carvalho (2019). These authors also argue that these drinking vessels significantly influence
the taste and experience of drinking coffee.

Coffee cups are available in a wide variety of materials, sizes, styles, and colors. Nevertheless, they can be
grouped into two main categories: disposable coffee cups and reusable coffee cups. When consumed as a hot
beverage, disposable coffee cups are usually made from single use polyethylene lined paper (Figure 1, left and
center). Single-use plastic cups are utilized as a disposable alternative for cold beverages. Even though paper-
based coffee cups are usually not recyclable due to a polyethylene inner layer, plastic cups can be made from
recyclable PET or compostable PLA materials. Nevertheless, most plastic coffee cups are made from
polypropylene, which isn't usually supported in current recycling programs. Therefore, most of the single-use
disposable coffee cups are sent to landfill, with all the downfalls related to this end-of life waste flow.

Considering the habit of consuming coffee at home it is more than likely that coffee lovers would choose
reusable tableware to enjoy their cup of coffee more fully. According to the findings by Spence and Carvalho
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(2019), both social drinkers and coffee experts realize that the physical properties of the cup or mug (Figure
1, right) effectively impact the experience of drinking and enjoying coffee.

Figure 01: Disposable coffee cups made from polyethylene lined paper (left and center) and a ceramic
reusable coffee cup (right).

Ceramic coffee cups hold the temperature of poured coffee better, keeping the heat of the coffee inside the cup
and, as a result, prolonging the enjoyment of such a hot beverage. Paper cups, on the other hand, tend to heat
up the user's hands and cool the coffee too rapidly due to the receptacle's lack of insulation.

When it comes to consuming coffee in a coffee shop, there are usually two options for dedicated receptacles:
single-use disposable polyethylene lined paper cups or reusable tableware ceramic cups (Figure 02).

- b | 3 TORRI€
. »
\ C e L2 i (e
\ » - It \ pe
y i \ N . \
! BT ST - /
_ |
u I | BT . oW

Figure 02: Coffeeshop coffee machine with disposable cups made from polyethylene lined paper (right and
above) and a trial for the user’s own ceramic reusable coffee cup (left).

The second option, however, requires for the customer to take the coffee in the shop, as they are not allowed
to take the ceramic cup with them on the go. As a result, the customer's only option for coffee on the go is to
use disposable coffee cups, with all the environmental impacts related to that choice. In fact, it would be
beneficial for users to bring their own coffee cup, or mug (Figure 02, left) to avoid unnecessary disposals and
to improve the experience of enjoying coffee. The main drawback, however, is that such reusable cups must
be washed between each serving throughout the day. The current coffee stores are not prepared to provide
such a service when selling coffee to a customer in its own cup (Figure 02, left).
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Figure 03: Testing the use ceramic reusable coffee cup in hot beverage vending machines.

On what concerns to the use of hot beverage vending machines, the situation is similar to that of coffee shops.
The hot beverages are sold in disposable paper-based cups that are not recyclable due to its inner polyethylene
film barrier. Even if the ultimate user could bring his or her own reusable cup to the vending machine (Figure
3), the challenge of washing the ceramic cups between servings throughout the day remains a health and
hygiene concern.

One interesting alternative to the above-mentioned need for disposable cups for coffee on the go is the RECUP
Program (recup.de, 2022). This innovative system allows users to buy at the shop their own reusable coffee
cup and take it anywhere in a vast network of more than 10.000 coffee shops to refill it or exchange it for an
identical cup that has already been washed at that location. These cups come in a variety of colors and sizes,
including 0.21, 0.31, and 0.41. Nevertheless, the available cups are made from plastic, namely Polypropylene.
However, an alternative ceramic cup would be beneficial, not only because of the superior coffee-drinking
experience but also because ceramic dinnerware lasts longer than plastic.

In a nutshell, one of the main limitations to using one's own reusable coffee cup at work, in coffee shops, or
even in hot beverage vending machines (Figure 04) is the lack of available solutions for washing such food
cups in those situations. As a result, one of the main obstacles to the widespread use of reusable coffee cups
outside of the homes of end users is the solution to the problem of washing coffee cups between servings.

Figure 04: Using the same ceramic reusable coffee cup at work, in coffee shops and in hot beverage vending
machines.

As further development of current design research relates to the proposal of washing and/or sanitizing reusable
coffee cups to be used outside the users’ homes for coffee on the go. Another key aspect of the transport of
such beverage has to do with not spilling the liquid when transporting it on ceramic coffee mugs, which also
needs to be addressed. Finally, when comparing and contrasting reusable solutions with existing throwaway
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solutions, a life cycle assessment of the present and alternative solutions would aid in supported decision
making.

SUMMARY AND CONCLUSION

To completely address coffee's circularity, a broader variety of factors must be considered, from its early stages
of production to how it is handled and enjoyed by final consumers. The current research concentrated on the
creation of more environmentally friendly ways to consume and enjoy coffee.

This design research investigates and addresses current and alternative coffee-on-the-go solutions by
promoting the use of reusable ceramic coffee cups as sustainable alternatives to disposable coffee cups.
According to preliminary findings, the key problem with this reusable solution is the need for washing coffee
cups in coffee serving sites outside of end users' homes.

One way to address this issue is by developing dedicated systems to wash and/or sanitize reusable coffee cups
to be used outside the users’ homes for coffee on the go. Finally, as further research topics, it can be highlighted
the need for life cycle assessment of the present and alternative solutions to supported decision making.
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ABSTRACT

Chocolate is a product with a long and complex supply chain, involving several raw materials and Countries,
such as cocoa beans, which are grown in equatorial Countries as Ghana, Ivory Coast, Indonesia, Ecuador, etc.
to be then exported to Europe and US, where it is transformed into chocolate and consumed. Therefore, it is a
product in which are involved impacts related to long journeys for transport, as well as to the agricultural phase
and the various stages of processing, for which it becomes important to assess its sustainability, and in this
context the Life Cycle Assessment (LCA) is a valid tool to carry out studies of environmental compatibility.
Therefore, the aim of this work was to carry out a literature overview about the applications of LCA in the
chocolate supply chain. The results show that chocolate and cocoa are two commodities whose environmental
impacts are little studied and analyzed, although they are two products widely consumed and favorable to
health. Among the various types of chocolate, dark one is the most studied, while milk and white chocolate
lack studies, despite the supply chain of these two types includes products such as milk and sugar, for which
it would be desirable to investigate the environmental effects, especially because of the impacts caused by
intensive farming (milk) and deforestation (sugar). The results also show how there is concordance between
functional units (1 kg), discordance between calculation methodologies, as well as a lack of studies
investigating the social impacts of cocoa and chocolate production (Social Life Cycle Assessment).

1. INTRODUCTION

Environmental sustainability has been emerging as a prominent issue in the agri-food sector, that is estimated
to account for more than 25-30% of total greenhouse gases (GHGs) because of anthropogenic emissions from
agriculture [1]. Moreover, it requires high water consumption and uses about one-half of the Earth's ice-free
surface for crops and pastures, which causes massive deforestation [2]. All these factors represented the main
contributors in the food price crisis, and its negative impact on agriculture and food security in Developing
Countries (DCs) is expected to increase. Therefore, food systems (FSs) are a high priority in the 2030 Agenda
for Sustainable Development and, in accordance with SDG 12 (Ensure sustainable consumption and
production patterns), FSs necessitate global efforts to eradicate poverty and hunger, while mitigating
environmental and socio-economic impacts. Environmental concerns are particularly pronounced in the
chocolate supply chain, as cocoa (Cocoa Theobroma L.) is produced in the equatorial belt (America, Africa
and Asia), while it is processed in Europe and North America. This implies a clear contrast between production
and demand for cocoa. For example, the main producers globally are Céte d'Tvoire, Ghana and Indonesia (72%
of global production) (Figure 1A), while the main consumers are US, Germany and Spain (Figure 1B) [3-5].
Thus, there is a real inequality between consumption and production. For example, the top global chocolate
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consumer is Europe, with 1812 kton/year, while in Africa, which is the top cocoa-producing, they eat 146
kton/year of chocolate [6].
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Figure 1. Main cocoa producing Countries (a) and main chocolate producing Countries (b) worldwide, 2019
[3-5].

This also implies that cocoa beans and raw materials travel long distances. Moreover, since cocoa beans
production is mainly located in DCs, it also involved several problems related to child labour and
environmental impacts on deforestation and climate change [7-8]. In response to these environmental and
social aspects, it is noteworthy that over the last 20 years, the global demand for cocoa-based products (such
as chocolate bars) has increased of around +91% of the total production. With the continuing increase in
demand for cocoa derivatives and the gap in existing literature, further studies are essential to support chocolate
producers in assessing, and possibly improving, the environmental sustainability of their production. Life
Cycle Assessment [9-10] represents a standardized tool for the evaluation of intertwined environmental and
socio-economic impacts, thus offering the possibility of creating new sustainable and virtuous models towards
a transition to a circular economy [11]. In literature, the environmental assessment of the cocoa and chocolate
supply chain has been partially investigated and, to the authors' knowledge, no study has performed a Life
Cycle Assessment cradle-to-grave and with multiple environmental indicators. Therefore, the objective of this
paper is to conduct a literature overview of LCA applications in the chocolate supply chain (cocoa-chocolate).

2. THE PRODUCTION PROCESS OF CHOCOLATE

Cocoa and its based products (e.g., cocoa powder, chocolate bars, etc.) represent the most widespread
“psychoactive” food worldwide [3]. The quality and taste of cocoa products are mainly influenced by the
various stages of cocoa processing [11-12]. In the manufacturing process, complex industrial operations were
carried out to produce cocoa based products. These processes generally consist of fermentation, drying,
roasting, grinding of the cocoa beans and the manufacture of the cocoa product by mixing different ingredients
(cocoa butter, liquor, cocoa mass and powder, sugar and other optional ingredients). Figure 2 shows the
manufacturing process of cocoa and cocoa-based products.
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Figure 2. Manufacturing process of cocoa and its derivatives

Studies have shown the quality, price and other costs of products, including those with sustainability claims,
directly influence purchase intention [13-14]. Typically, more sustainable products are significantly more
expensive than traditional products, and consumers who do not care about sustainability are reluctant to seek
information about the long-term profit potential for growers associated with more sustainable products.

2. MATERIALS AND METHODS
2.1. Methods

In this study, a literature overview was conducted regarding the application of Life Cycle Assessment (LCA)
to cocoa and chocolate products. LCA is a survey method that is applied to assess the environmental impacts
of products, systems, and services throughout their life cycle. The methodology follows specific voluntary
international standards [9-10] which describe in detail the fundamental steps to carry out the LCA: 1) goal and
scope definition, which involves defining the purpose of the assessment, the boundaries of the system, and the
choice of the Functional Unit (FU), i.e., the reference object of the investigation; 2) Life Cycle Inventory (LCI),
in which the list and classification of all inputs and outputs of the analysed process is carried out; 3) Life Cycle
Impact Assessment (LCIA) which has the scope to assess the environmental impacts; 4) interpretation. LCIA
can be carried out through the midpoint methodology, where impacts are analysed in terms of physical
quantities (e.g., kg CO,, kg N>O, kg PM, 5, m*) and through endpoint method where physical damages are
related to more generic categories: ecosystems, natural resources and human health.

2.2. Materials

The push to assess the environmental impacts of different agri-food supply chains has been gaining momentum
in recent years. In this context, this work evaluates studies from 2016 to 2021 in which LCA methodology is
applied to chocolate production. A bibliometric analysis was conducted using the Scopus and Google Scholar
databases. To optimize the search, different keywords were used within the database to assess the extent of
application of LCA methodology in products and processes involving chocolate production. The keywords
used were "LCA and chocolate", "LCA and cocoa" and "LCA in the confectionery industry". Journal articles
and conference proceedings were included in the study. Notably, only articles in English were considered,
where the purpose of the research was the application of LCA in chocolate production and cocoa cultivation.
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3. RESULTS AND DISCUSSION

Based on the literature overview, it was found the chocolate manufacturing sector has not yet been extensively
studied. Therefore, only 8 studies are taken into consideration, of these 6 studies have carried out a complete
LCA, while most of the literature studies carry out an energy efficiency analysis of the chocolate production
process. In details as follows.

3.1. Study object

Regarding the object of the study, the literature overview showed that research focused on different types of
products in the chocolate supply chain (Table 1).

Table 1. Main objects of study of LCA analyses

[15] [4] [16] [17] [11] [18] [19] [20] Total
Dark Chocolate x x x X x 5
Milk Chocolate X X x 3
White Chocolate X 1
Cocoa X 1

In particular, dark chocolate appears to be the most studied [4,11,15-17], followed by milk chocolate (3 studies)
[11,18-19]. There is only one study where the production process of white chocolate is analyzed [11] and one
where the cultivation process of Cocoa is analyzed [20].

3.2. Functional units

Among the FUs, those most considered were 1 kg of product, considered by all eight authors reviewed
[4,11,15-20], who, for a more complete comparison, sometimes in addition, also choose different functional
units, such as 1 Kcal of chocolate [11] and 1 ha of agricultural land [20] (Figure 3).

1kg

[4,15-19]
[201 [11]

1ha 1 kcal

Figure 3. Main functional units considered

Therefore, in the cocoa supply chain, there is particular agreement in the choice of FUs, for which the most
used is 1 kg of product.

3.3. System boundaries

In addition to the FU in the LCA, the system boundaries considered are defined, as in Figure 4. Studies on the
sustainability of chocolate production have mainly considered the production of chocolate up to the distribution
process (from cradle to gate), also considering the transport that occurs in the production chain and the
packaging used [4,15,17]. However, some work has also considered the end-of-life of the product, thus also
assessing the impact due to the waste generated once the product is consumed [11,16,18-19].
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Figure 4. Sustainability assessment of chocolate manufacturing processes. System boundaries and impact
methodologies

In addition, one work assessed the sustainability of cocoa bean cultivation alone, not considering chocolate
manufacturing and product retailing [20].

3.4. Impact categories and calculation methodologies

Studies that have examined the sustainability of chocolate production have mainly focused on the assessment
of energy efficiency, considering Cumulative Energy Demand (CED) [4,16-17], Energy Return on Investment
(ERol) [20], Energy Efficiency (EF) [17], and primary energy demand (PED) [19] as assessment methods. On
the other hand, the assessment of environmental impacts affecting chocolate production was conducted using
different calculation methods, as shown in Figure 4. Specifically, the main methods used are CLM_2001
[11,15-16] and ReCiPe 2016 [4,18-19]. Recanati et al. 2018 studied the environmental impact of chocolate
production considering all stages of production, including end-of-life. Seven environmental indicators were
analyzed, including global Warming Potential (GWP), Ozone Depletion (OD), Acidification (AC),
Eutrophication (EU), Photo-Chemical Oxidation (PCO) and Abiotic Depletion (AD). The study found that the
main stage with the greatest impact on the environment is the production of raw materials, including cocoa
beans, packaging production and auxiliary materials for chocolate production (e.g., sugar, milk, etc.).

Similar to the previous study, Konstantas et al. 2018 considered the environmental impacts associated with
chocolate production and consumption reported in the United Kingdom. The study examined multiple
environmental indicators, such as Global Warming Potential (GWP), Fossil Fuel Depletion (FFD), terrestrial
eutrophication (ET), marine eutrophication (ME), human toxicity (HT), land use (LU), PCO, Marine depletion
(MD), water consumption (WC), and AC), providing a more complete picture of product sustainability. In
addition, Bianchi et al. 2020 have also studied the sustainability of chocolate production steps, but in this study,
they compared the production of chocolate made from cocoa beans from different countries. The study found
that chocolate production in Ghana is the most virtuous, as it uses less fertilizer. The most recent study by
Boakye-Yiadam et al. 2021 examined the production of different types of chocolate (extra dark, dark, milk,
and flavored milk) produced in Ghana. They found that extra dark chocolate had the lowest values in the
different environmental indicators examined, while milk chocolate had the highest values. In addition, they
showed that the environmental impact categories that these products affect the most are GWP, EU, PCO and
AC, this is mainly due to the different ingredients used in the production of the chocolates. In addition, other
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methods were carried out the assessment of Carbon Footprint (CF) [4,17], Water Footprint (WFP) and
Volumetric Water Consumption (VWC) [19].

CONCLUSIONS

Within this study, an overview of the literature regarding LCA applications in the chocolate supply chain was
carried out. The analysis showed that, first of all in general, chocolate and cocoa are two commodities little
studied from the point of view of environmental impacts, although they are two products widely consumed
and produced, as well as being good for health (dark chocolate reduces blood pressure, cholesterol and is anti-
inflammatory). The main object of study turns out to be dark chocolate, while studies related to milk chocolate
and white chocolate are still limited, although the supply chain of these two chocolates includes products such
as milk and sugar, and therefore could have negative implications due to the impacts caused by intensive
farming (milk) and deforestation (sugar). Therefore, the need arises to increase the number of LCA studies.
There is also concordance between FUs (1 kg of product), while there is discordance between calculation
methodologies used. Finally, there is also a lack of studies regarding the social impacts of cocoa and chocolate
production, although much of the cocoa production occurs in DCs where the share of child labor in cocoa
plantations has increased by 14%, from 31% to 45% between 2008 and 2019.
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ABSTRACT

The main purpose of the paper is to analysis the new trends in consumption on the coffee market, which
currently affect or will affect the behaviour of coffee consumers in the next 2-5 years. The paper is written in
the form of theoretical considerations supported by ab analysis of source material. Coffee culture is the set of
traditions and social behaviours that surround the consumption of coffee, particularly as a social lubricant. The
term also refers to the cultural diffusion and adoption of coffee as a widely consumed stimulant. In the late
20th century, expresso became an increasingly dominant drink contributing to coffee culture, particularly in
the western world and other urbanized centers around the globe. A coffeehouse or café is an establishment that
primarily serves coffee, as well as other beverages. Historically, cafés have been important social gathering
places in Europe, and continue to be venues of social interaction today. There have been significant changes
in the travel trends of tourists. Coffee is the most consumed beverage in the world. Coffee has been decades
the most commercialized food product and therefore the most widely consumed beverage in the world. Since
the opening of the first coffee house in Meca at the end of the 15th century. Coffee consumption has greatly
increased all around the world. The reasons for this increase in coffee consumption include improvement in
cup quality through selection of varieties and breeding improvements in agriculture practices; creation of
speciality shops; and change in coffee image through the dissemination of information on the health benefits
of long-term coffee consumption. Today, coffee is considered by Many as a functional food mainly owing to
its high content of bioactive compounds with antioxidant and the other beneficial biological properties.

Keywords: coffee, green coffee, roasted coffee, benefits of coffee.
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Theodoros DAGLIS
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ABSTRACT

In this work, by setting a financial framework, we examine the relationship of the Cocoa and Coffee futures
for the period of 3 January of the year 2000 till 28 March of 2022. More precisely, by using a time-varying
vector autoregressive model, we investigate the characteristics of a probable relation of the aforementioned
futures, examining also a probable spillover-effect between them through the orthogonal impulse-response
functions. The results of the time-varying vector autoregressive model show that the Cocoa lagged values
affect the Cocoa future prices positively, while the Coffee future prices negatively. The Coffee lagged values
affect the Coffee future prices and also the Cocoa future prices positively. Finally, the orthogonal impulse-
response functions show that the Cocoa futures have a steadily decreasing effect in the Coffee futures, starting
with a positive sign, and becoming quickly negative. On the other hand, Coffee futures affect positively the
Cocoa futures, for the whole horizon.

Keywords: Cocoa; Coffee; Futures; time-varying model; impulse-response function
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ABSTRACT

The study investigated perceived effect of adoption of Export Standard Practices (ESP) on Coffee farmers’
productivity in Kogi State, Nigeria. Specifically, the study described the personal characteristics of the
respondents, assessed the extent of adoption of ESP and examined the effect of the adoption of ESP on coffee
productivity. Multistage random sampling was used to select two hundred and twenty seven (227) coffee
farmers. Data was collected using validated interview schedule while frequency count and percentages,
weighted mean score and binary logistic regression were used for data analysis. The results revealed that 43.74
is the mean age of the respondents, majority of the respondent were male (84.1%), married (86.8%) with mean
household size of 8.52 persons and mean farm size 5.8ha. The farmers did not deliberately adopt this practice
with the continuous usage of only 5.7% based on the findings of this study. The extent of adoption of ESP
among the coffee farmers’ is very low indicated by the result analysis. The effect of awareness of export
standard practices (Mean = 2.59) did not contribute to farmers’ productivity. This means that awareness may
not lead to adoption and utilization but it is just the first stage in the adoption process. However, if awareness
is well managed, it can determine adoption provided inputs information and monitoring are incorporated at the
awareness stage.

Keywords: Adoption, awareness, practice, coffee, farmer, effect, export standard practices.

INTRODUCTION

Coffee used to be one of the major cash crops of Nigerian economy before the discovery of petroleum. People
rely on coffee for their livelihood and major means of survival, thus it recognition falls due to poor management
practices, inadequate post-harvest handling, poor pricing. Coffee production ranged from 18,000 bags in 1961
to 50,000 bags in 2008. The highest annual production (95,000 bags) was obtained in 1964, 1988 and 1990
respectively (Williams 2008).

Coffee is produced in more than 70 countries in the world and 97% of these countries are exporting members
of International Coffee Organization. Most of these countries coffee export is not only vital contributor of
foreign exchange but also accounts for a significant proportion of tax income and Gross Domestic Product
(ICO, 2013). During the year 2010, it was estimated that about 26 million people in 52 producing countries
were employed by the sector. The importance of the crop is diminishing as it was only in seven producing
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counties between 2000 — 2010 where average share of total export earnings exceeded 10% compared to 15%
in the same category in the period 1996-2000.

Globally consumption of coffee is seen to grow at low rate but steady from 1980 to date (ICO, 2013), which
is a good gesture towards sustainable coffee market. Over 600,000- 700,000 smallholder farmers are engaged
in coffee production commanding a 48% share of the market. The two most important species of cultivated
coffees in Nigeria are Arabica coffee (highland coffee) and Robusta coffee (lowland coffee). In the
international market, Arabica coffee is of the greatest economic importance but in Nigeria, Robusta coffee
account for 94% while Arabica coffee accounts for only 4% of coffee export. The increasing use of Robusta
coffee in the preparation of instant (soluble) coffee is making it to gain ground on Arabica coffee in the
international market (Williams, 1998). Over 80% of coffee from developing countries particularly Nigeria, is
produced by small scale farmers who have inadequate technical education and are faced with low market prices
leading to poor management, poor productivity and abandon farms (Agbongiarhuoyi et al., 2006)

There has been a decline in coffee production in recent years mainly due to decline in prices and non-
compliance with adoption of ESP in coffee production that could guarantee improves sales. Consequently,
farmers are faced with poor price, low income, low profits and increased poverty. Idrisu, et al. (2012), reported
that some problems arising from several factors related to the quantity and quality of the product, these factors
include poor information on appropriate husbandry practices, good agricultural/management practices, quality
of the product, processing, pricing, marketing problem.

According to Laven and Boosma (2012), the adoption of improved export standard practices is a platform for
increased price of coffee, farmers’ profits, through higher yields, good quality and internationally accepted
coffee for export. Coffee farmers’ productivity will increase provided the farmers’ adhere with the standard
practices of coffee both locally and internationally.

Kogi State is known as the major producers of Coffee robusta in Nigeria. Income generated from production
and marketing of coffee in the State has contributed immensely to sustenance of livelihoods and development
of communities. Idrisu, et al, (2012) reported that, It is unfortunate that marketing of coffee is no longer
lucrative in Kogi State. A lot of factors have been suggested to cause crisis in coffee trade; however, the issue
in marketing chain and low price were considered paramount. As reported by CIRAD (2009), when coffee
prices are low, many farmers can no longer earn a living from their coffee production. The social consequences
are often dramatic: temporary migration, exodus and abandoned plantations; consequently, most smallholders
and their families only manage to survive on other sources of income. Both the producers and the marketers
of coffee berries and beans in Kogi State are abandoning the sector and in search of more lucrative business.
This calls for urgent attention in order to make necessary intervention to forestall the declining trend of coffee
trade. The study therefore assessed effect of adoption of export standard practices (ESP) in coffee farmers’
productivity in kogi state, Nigeria

The specific objectives of the study were to;
1. describe the personal characteristics of coffee farmers in the study area,
2. assess the extent of adoption of ESP,

3. examine the perceived effect of adoption of ESP on coffee productivity in the study area

MATERIALS AND METHODS

Kogi state is purposively selected for this study because the state is the highest producer of coffee in Nigeria
(Akinpelu et al. 2020; Idrisu, et al. 2012).

A three stage sampling procedure was used to select coffee farmers. The first stage is purposive selection of
Kogi State for their higher coffee production in the country. The second stage was random selection of four
Local Government Areas (LGAs) among the 16 LGAs in the State with the highest production of coffee. The
third stage is random selection of 227 respondents coffee farmers from over 600 lists of coffee farmers obtain
from coffee association in Kogi State.

proceedings book | April 7-8, 2022 - Bogota, Colombia 712



2nd International Conference on Coffee and Cocoa

The primary data collected through field survey. Respondents’ was interviewed through the use of structured
questionnaire and it was supplemented by information through focus group discussion with the coffee farmers’
group leaders. The questionnaire was designed to obtain information relevant to the objectives of the study.
The questionnaire was designed and presented for modification before experts in Agricultural Extension
Services to ensure its validity.

Effect of adoption of ESP on farmers’ productivity on coffee production was measured by asking the
respondents to indicate their extent of agreement with the statement on productivity which was ranked using a
S-point likert-type scale such as Strongly agree (SA-5), Agree (A-4), Undecided (U-3), Disagree (D-2),
Strongly disagree (SD-1). This was added to obtain 15 and was divided by 5 to obtain the mean point of 3; any
statement of productivity below 3 points is regarded as statement not true with productivity.

This study considered two paramount sets of variables which are independent and dependent variables. The
dependents variable of this study is perceived effect of adoption of export standard practices (ESP) while
independent variable includes: socio-economic characteristics of the respondents, profitability of ESP to
adopters and non-adopters,

RESULTS AND DISSCUSSION

Table 1: Socio-economic characteristics of respondents

| Variables | Freq., n =227 % Mean
Age (Years)
<30 8 3.5
30 - 49 yrs 97 42.7 43.74
50 - 59 yrs 87 383
60 years and above 35 15.4
Sex
Male 191 84.1
Female 36 15.9
Marital status
Single 17 7.5
Married 197 86.8
Divorced 9 4.0
Widowed/widower 4 1.8
Level of education
No formal education 41 18.1
Primary education 53 233
Secondary education 104 45.8
Tertiary education 29 12.8
Religion
Traditional 39 17.2
Islam 89 39.2
Christianity 99 43.6
Household Size
<5 59 26.0
5-10 103 454 8.52
11 persons and above 65 28.6
Experience in cultivating coffee
<10 19 8.4
10 -19 yrs 27 11.9
20 -29 yrs 87 383 21.51
30 yrs and Above 94 41.4
Size of land (ha) for coffee production
<2.5 9 4.0
2.5 - Sha 81 35.7 5.76
5 ha and Above 137 60.4

Source: Computed from Field Survey, 2021.
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Results in Table 1 show that the mean age of the respondents was approximately 44 years, hence, the farmers
were still in their economically productive ages and can therefore withstand the rigour associated with coffee
farming. Of 227 respondents, 42.7% were between 30 and 39 years, 38.3% were found between 50 and 59
years, while 15.4% were 60 years and above. The implication of these findings is that the cultivation of coffee
in the study area was dominated by the youth farmers who were in their productive ages. This finding is in
congruent with that of Kelemen (2014) who opined that learning reduces with an increase in age. Thus,
adoption of farming related practices has been documented to be influenced by age (Serebrennikov, Thorne,
Kallas and Mc¢ Carthy, 2020, Wauters and Mathijs, 2014 and Liu; Bruins; Heberling, 2018). This study is also
supported by Guangchen Guo, Qiyu Wen and Jingjuan Zhu, (2015) who concluded that young farmers appear
to utilize new technologies in agricultural production than the elderly ones and input and experience of the
older farmers are not enough to compensate for the adverse effect of their age.

The result in Table 1 also shows that majority (84.1%) of the respondents were male while women constituted
25% of the coffee farmers in the study area. The reason for this may not be far-fetched as women are less likely
to allocate farmland for tree crops in many parts of Nigeria due to cultural implications of land ownership
(Chigbu, 2020). Culturally and traditionally, women access to farmland is limited as they are not mostly
allowing to access farmland for plantation farming. This is because this type of farming is assumed to be
synonymous to permanent ownership of farmland.

It was also observed from the results that the majority (86.8%) of the respondents were married while 7.5% of
the respondents were single. This implies that marital status is a measure of commitment as opined by Aderolu
etal. (2014) and according to the same study 100% of the Coffee farmers in Kogi State were married. Similarly,
Akinpelu and Oluyole (2020) findings on the marital status of coffee farmers in Kogi State reported that over
60% of the farmers were married and the married status was a significant variable in their involvement in
coffee production. This findings therefore, conform to the existing literature that majority of farmers who
cultivate Coffee in Kogi State are married with accessibility to family labour and commitment to the production
of the crop. This would have significant contributions to the adoption of export standard practices by increasing
the number of farmland available for coffee production.

Results in Table 1 further show that less than average (45.8%) of the respondents had secondary education,
12.8% had tertiary education, 23.3% had primary education, while 18.1% had no formal education. This means
that most of the coffee farmers were educated and very few without formal education. This implies that the
level of education is adequate to promote awareness and adoption of practices that may enhance their means
of livelihoods particularly in coffee production. This is because education has been researched to be a
significant determinant of adoption of farming practices as corroborated by Akinpelu and Oluyole (2020),
Adinoyi and Atanda (2016) and Mohammed, Ayanlere and Ekenta (2013) in their various studies on adoption.
Thus, the farmers who completed minimum education of secondary level are most likely to adopt modern
varieties and experience the yield augmenting effects of education. This indicates that attaining a minimum
threshold level of education helps farmers in ways of improving their skills and capabilities to collect and
analyze information and execute that on the field. It creates a conducive environment to go for modem
technology adoption and thereby augments the productivity (Paltasingh and Goyari, 2018).

Based on the results of the findings, it was revealed that 39.2% and 43.6% of the farmers who produced Coffee
in Kogi State were Muslims and Christians while a relatively low proportion believe in the traditional way of
worship. The findings show that Islam and Christianity are the dominant religion practiced by the respondents,
although few of them were still found in the traditional religious belief system. This result is in consonant with
the findings of Agwu, Ndakotsu and Ifeonu (2019) who reported that the ratio between Christians and Muslims
farmers in Kogi State was about 50:40 as the findings specifically stated that about 54.2% and 45.8% of the
farmers were Christians and Muslims, respectively. However, the findings further stated that religious
affiliation has no influence whatsoever on the cultivation of coffee production and no religious restriction was
found on the cultivation of major tree crops among farmers in the State. Meanwhile, religious affiliation may
be advantageous to farmers as they could represent viable and sustainable information sources to other
neighboring farmers or farmers’ societies.

The numbers of members of a household are those that eat from the same pot and sleep under the same roof at
a particular period of time. In this study, it was found that on average, about 9 persons represented members
of the Coffee farmers household and about 45.4% had between 5 and 10 household members while 28.6% had
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between 11 persons and above as their household size. The findings show that Coffee farmers in the study area
had moderately high household members and the implication of this is that they may have enough members of
their family being used as family labour provided their interest in farming is aroused through better yield, the
use of technology and better profit. The finding is in-line with the findings of Agwu et al. (2019) who reported
that 50% of farmers in Kogi State had between 5 and 10 household size. Akinpelu et al. (2020) reported that
in the same state, 52.0% and 24.0% of Coffee farmers had between 5-10 and 11 and above as members of their
household, respectively.

Results in Table 1 show that 41.4% of the respondents had between 20 and 29 years of experience and 38.3 %
had experience of between 30 years and above in coffee production. The average years of experience of the
respondents in coffee production was 21.5 years. This means that the experience of the farmers may come to
play in the awareness and adoption of practices that will ensure that the crops, being an export crops are
internationally recognized and accepted, provided the information of the export standard practices are sought
for by the farmers. This study contradicts the findings of Agwu et al. (2019) who reported that in Kogi State
the average farming experience recorded by the Coffee farmers was 19 years, while Akinpelu and Oluyole
(2020) asserted that Coffee farmers in the State had on average, 29 years of farming experience and
Mohammad et al. (2013) affirmed that about 78% of the Coffee farmers in the state had over 30 years of
farming experience in coffee production.

The result from the study shows that the majority (60.4%) of the respondents had 5 hectares and above, 35.7%
had between 2.5 and 5 hectares while 4.0% of the farmers cultivated less than 2.5 hectares of available
farmland. The average farm size cultivated by the farmers in the study area was 5.8 hectares. In Africa, due to
land tenure system, farm land ranging from 1-5 hectares are classified as small scale while between 5 hectares
and above are classified as medium scale according to Lowder and Raney (2016). This implies that most of
the farmers in the study area operate medium scale farming with an average farm size of 5.8 hectares. This
finding conforms to the opinion of Akinpelu ef al. (2020) whose results showed that farmers cultivated about
5 hectares of farm land for Coffee production but not in support of Aderolu et al. (2014) who posited that the
average farm size dedicated for Coffee production in Kogi State was approximately 6.1 hectares.

Table 2: Socio-economic characteristics of respondents (Cont’d)

Variables Freq., n =227 % Mean
Type of coffee cultivated

Robusta coffee 204 89.9
Arabica coffee 23 10.1
Mode of farmland acquisition

Rent 22 9.7
Gift 17 7.5
Purchase 79 34.8
Inheritance 109 48.0
Type of labour used**

Family labour 24 10.6
Hired 182 80.2
Both 88 38.8
Average income from coffee (Naira)/year

<700,000 27 11.9
700,000 - 800,000 55 24.2
800,001 - 900,000 21 9.3 795,500.14
900,001 - 1,000,000 63 27.8
1,000,000 and Above 61 26.9
Other occupation**

Other farming activities 195 85.9
Artisan 67 29.5
Business 71 313
Public service 58 25.6

Source: Computed from Field Survey, 2021.

**Multiple responses given
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Results in Table 2 show that almost 90% (89.9%) of the Coffee farmers in Kogi State cultivated Robusta
species of the tree crop while only 10.1% cultivated Arabica type. The findings show that the most common
type of Coffee cultivated in the study area is the Robusta type. This is in line with the previous findings by
authors like Aderolu et al. (2014) that reported that 100% of farmers in Kabba Local Government Ares of Kogi
State cultivated Coffea Robusta, Ali, Adesanya, Agboola-Adedoja, Adelusi, Ogunwolu, Ugwu and Akinpelu
(2021) revealed that although two types of Coffee are cultivated in Nigeria but Coffea Robusta was the
common cultivate species suitable for the soil and other climatic conditions in Nigeria.

On the mode of farmland acquisition, result shows that most of the respondents, a little below average (48.0%)
acquired their farmland by inheritance, 34.8% acquired farmland by outright purchase while 9.7% rented and
7.5% were gifted their farmland used for Coffee farming. This shows that most of the respondents used family
land inherited from their family members for the Coffee plantation. Usually, land is a critical factor in the
production of economic tree crops in Nigeria due to the undue pressure on land as a result of land tenure
system. Therefore, the easiest way of securing a land for such permanent crops is through inheritance because
land ownership is in the hands of individual and community as an entity, hence, individual and community
control the ownership of land. In situation where a farmer has enough money to purchase, it is always difficult
to acquire large expanse of farmland due to the communal and family influence that usually generate into crisis
for the buyers. This finding is in tandem with the studies of Aderolu et al. (2014) and Mohammed et al. (2013)
that reported that 90.0% and 87.0% of the coffee farmers in Kogi State acquired their farmland by inheritance
while only 10.0% and 8.0% were respectively reported by the authors as those that purchase their farmland.
This simply means that land by inheritance is the viable mode of land acquisition for plantation farming like
Coffee.

Results in Table 2 shows that most of the Coffee farmers used hired labour as slightly above 80% (82.2%)
reported the use of hired labour for Coffee production while only 10.6% indicated that they used family labour.
Similarly, about 38.8% of the farmers used both family and hired labour. This means that hired labour is the
common form of labour used. The use of family labour for farming has been affected by rapid migration of
youth out of rural areas to urban areas due to lack of basic amenities that could make them to stay (Ajaero and
Onokala, 2013). This has been a major set-back to farming in Nigeria as farming primarily takes place in rural
areas due to less pressure on land for building construction and other industrial uses (Yusuf, 2018).

Results in Table 2 show that on average farmers earned about 8795, 500.14 from the sales of Coffee annually.
This means that on a monthly basis, a farmer earns about 866, 291.00 as an income from the sales of Coffee.
This shows that Coffee farmers in Nigeria earn far more above the monthly minimum income of 830, 000.00
per month and 8360, 000.00 per annum. This implies that Coffee production may be profitable just like every
other tree crops in Nigeria. Though, cost of inputs and other factors of production may grossly affect the
farmers’ income under adequate cost and returns analysis of Coffee production. Even with this, it could be
observed from the above analysis that Coffee farming enterprise is profitable. This is in conformity with the
finding of Mohammad et al. (2013) that stated that the profitability index of Coffee farmer was 0.29; an
indication that Coffee farmers earn 0.29 on every naira invested into production and this low level of profit
was attributed to the high cost of labour. This is because the study submitted that the cost of labour takes about
95.16% share of the total variable cost. This may be attributed to the scarcity of family labour in rural areas
where farming takes place; hence, farmers have no choice than to depend on hired labour.
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Table 3: Adoption of Export Standard Practices by farmers

NA A I E T UR SU
Practices F(%) F(%) F(%) F(%) F(%) F(%) | F(%)
Regular harvesting of ripe burry every 2 weeks and 6
every week at peak periods. 208 (91.6) | 19(8.4) | 19(8.4) | 19(84) | 19(84) | (2.64) | 13(5.7)
The burry is sorted out after harvesting and either
of the processing technique is carried out (Dry and
Wet processing). 209 (92.1) | 18(7.9) | 18(7.9) | 18(7.9) | 18 (7.9) 18 (7.9)
Fermentation must be covered and protected from 227 227 227 227 227
rain and/or cold. (100.0) | (100.0) | (100.0) | (100.0) (100.0)

227
Turning of beans once daily fermentation. (100.0)

28 28 28 28 28
Drying of beans on a raised slab. 199 (87.7) | (12.3) (12.3) (12.3) (12.3) (12.3)
Thickness of layer of drying should be between 3 to | 227
5cm. (100.0)
26 26 26 26 26

Regular turning during drying. 201 (88.5) | (11.5) (11.5) (11.5) (11.5) (11.5)
Dried beans should be packed into clean jute bags. | 222 (97.8) | 5(2.2) 5(2.2) 5(2.2) 5(2.2) 5(2.2)
The bagged beans should be stored off the ground 32 32 32 32 32
and away from walls. 195 (85.9) | (14.1) (14.1) (14.1) (14.1) (14.1)

227
The storage house should be well ventilated. (100.0)
Store beans away from strong odours e.g. smoke 212(93.4) | 15(6.6) | 15(6.6) | 15(6.6) | 15 (6.6) 15 (6.6)

Source: Computed from Field Survey, 2021.
Figures in parentheses represent percentages.

(NA- Not Aware, A- Aware, I- Interest, E- Evaluation, T- Trial, UR- Used but Reject and SU- still Using)

THE EXTENT OF ADOPTION OF EXPORT STANDARD PRACTICES

Results in Table 3 show that only about 8.4% of the respondents were aware of the regular harvesting of ripe
burry every two weeks and every week at peak period as one of the export standard practices that must be
adopted to improve the quality of Coffee bean while the remaining 91.6% indicated that they were not aware
of this practice. The findings further show that the few farmers that indicated awareness also interested
evaluated and tried this practice while only 5.7% were still using it as at the time of this research. However,
2.6% used but later rejected it. This shows that most of the farmers did not deliberately adopted this practice
with the continuous usage of only 5.7% based on the findings of this study. The low number that adopted must
have seen the positive implication of carrying out this practice as a way of improving the quality of the produce
for international market and they must have made deliberate effort or unconsciously adopting such practice
without knowing the implications on the quality of Coffee beans. Meanwhile, only 7.9% of the farmers aware
of the sorting out of burry after harvest while 92.1% indicated their not awareness status of this as one of the
practices to improve the acceptability of the produce as foreign earner. Interestingly, all the 7.9% who indicate
their awareness developed interest, evaluated, tried and used but never rejected.

Similarly, all the respondents (100.0%) were aware that fermentation must be covered and protected from rain
with continuous usage but none of the respondents indicate their awareness of the turning of beans once daily
during fermentation. This shows that fermentation is taken very seriously by the respondents as an important
practice in improving the quality of the Coffee beans but they failed to recognize the importance of turning
daily for even dryness and quality of the Coffee beans. This may be responsible for the poor Coffee beans
quality usually recorded in Nigeria by the international markets (Aderolu, et al., 2014). The level of adoption
is recorded to be low as a result of the low knowledge they have about the significance of fermentation to the
quality of agricultural produce. This is in line with the assertion of Nutley et al. (2002) that identified
knowledge as the first and critical stage in the innovation decision making process. In addition, 87.7% never
aware of drying of beans on a raised slab but only 12.3% continued the usage of this practice. The significance
of this practice may need to be re-integrated into agricultural extension programme for better adoption as this
seems to encourage fast and better drying of Coffee bean for quality assurance purpose. The poor adoption and
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continuous usage is an indication that respondents had poor knowledge of the importance of this practice as
part of the export standard practices that could enhance the quality of Coffee beans.

Furthermore, thickness of the drying materials that must be between 3 and 5 cm was not aware by all the
respondents (100.0) and none of them was found to be using it as at the time of data collection for this study.
This shows that respondents never consider this practice as a measure to improve on the quality of Coffee
beans. On the storage in a well-ventilated house, respondents never aware of this practice while the practice of
avoiding strong odour like smoke where Coffee beans are being stored recorded 6.6% awareness and
continuous usage. This shows that Coffee farmers had poor adoption level on the various practices on the
export standard practices that would promote the recognition and acceptability of high quality Coffee beans in
the study area.

Table 4: Effect of the adoption of ESP on farmers’ productivity

Effects Mean Std. Dev
Selection of good fertile soil for coffee production enhances good productivity 301% 011
Planting of viable seeds/seedling boost coffee productivity 3.53* 0.52
The bigger the size of coffee farm land the more the productivity 1.43 0.17
Adequate maintenance of coffee farm land determine the productivity 4.15% 0.21
Awareness of ESP increases the productivity 2.59 0.42
Adequate training on ESP on post harvesting handling discourage loss of coffee productivity 3 61* 0.61
Good processing of coffee after harvesting increases acceptable productivity internationally

4.27* 0.13
Adoption of ESP increases productivity 2.65 0.28
Adoption of ESP enhances the price of coffee 4.11%* 0.09
Planting of improve varieties always improve productivity 3.55* 0.19
Productivity will increase while planting old varieties 2.21 0.25
Updates on new technology, innovation and adoption often enhance productivity on ESP 3 57% 012
Length of adoption (in years) usually enhance increase in productivity 3.12% 0.32
Adoption of ESP increases connection and relationship with other coffee farmer across the world
which facilitates to higher productivity 2.55 0.27

Source: Field Survey, 2021
*Mean > 3.0 = High effect

EFFECT OF ADOPTION OF ESP ON FARMERS’ PRODUCTIVITY

Results in Table 4 show that adoption of ESP has effects on Coffee farmers’ productivity scale-type.
Specifically, it was observed that selection of fertile soil (Mean = 3.91), planting of viable seeds (Mean = 3.53),
adequate maintenance of farms (Mean = 4.15), adequate training (Mean = 3.61), good processing techniques
after harvest (Mean = 4.27), adoption of ESP (Mean = 4.11), planting of improved varieties (Mean = 3.55),
up-date on new technologies (Mean = 3.57) and length of adoption (Mean = 3.12) were the variables that had
high effects on farmers’ productivity in Coffee production.

The findings imply that many of the variables had significant effects on the Coffee farmers’ productivity.
However, awareness of export standard practices (Mean = 2.59) did not contribute to farmers’ productivity.
This means that awareness may not lead to adoption and utilization but it is just the first stage in the adoption
process but if awareness is well managed, it can determine adoption provided inputs, information and
monitoring are incorporated at this awareness stage based on the findings of Mignouna ef al. (2011), Lavison
(2013) and Rogers (2003) that regarded awareness as a critical stage in the adoption process.

CONCLUSION AND RECOMMENDATION

The study concludes that farmers are still in their economically productive age and can therefore withstand the
rigour associated with coffee production. It was also discovered that the extent of adoption on each practices
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is low while some were higher this indicate that respondents need serious enlightenment on ESP. The adoption
of ESP had effects on Coffee farmers’ productivity with the numerous variables that had their means greater
than 3.0 benchmark for a 5 - point likert scale-type. Specifically, it was observed that selection of fertile soil,
planting of viable seeds, adequate maintenance of farms, adequate training on good processing techniques after
harvest (Post-harvest training), planting of improved varieties, adoption of ESP, up-date on new technologies
and length of adoption were the variables that had high effects on farmers’ productivity in Coffee production.
If the farmers’ adhere to ESP practices strictly, it will have positive effect on their production, quality and
quantity of the produce, marketing and price of the produce, livelihood, revenue to the government and more
people will develop interest on coffee production.

Therefore, the youths should be encouraged and motivated by providing financial assistance to coffee farmers
because those that were producing coffee now were aged farmers.

Efforts should be geared by government and relevant agencies towards encouraging coffee farmers to
practice export standard practices because it produces good quality green coffee which attracts high premium
in the international market.
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ABSTRACT

Around 90 to 95 percent of cocoa is grown by small farmers. Their average area under cultivation is two to
five hectares. Especially in West Africa, the main cocoa growing region, the working and living conditions of
cocoa farmers and their families are difficult.

The income of most cocoa farming families is below the internationally defined poverty line. Poverty is
therefore a major challenge in the cocoa sector. Other Challenges includes abusive child labour which is a
consequence of poverty, the loss of forest land due to cocoa cultivation, and the observance of human rights
along the supply chain cocoa is traded on the international stock exchanges. This low income is caused, among
other things, by fluctuation in the world market price. Another cause is state intervention. This is the case in
Ghana, where government agencies regulate marketing. The price to be paid to producers is additionally
burdened by the state levy there. Added to this is the dependence of farmers on buyer and transporters,
especially if they live in remote areas.

Other reasons for poverty are the strong dependence on cocoa as the main source of income and, in many
cases, the fact that the areas of land are too small to allow economic cultivation. The addition of other crops,
efficient management and good care of land would contribute to improvement. Support is also provided by
cooperative, professionally set up, they undertake the joint marketing of cocoa for their members. Cooperative
have greater negotiation power and can support their members with additional services.

The low income of cocoa farmers is directly related to the low productivity of the farmland and the low
farmgate price. This leads to economic insecurity and impoverishment of cocoa farmers.

Abusive is any form of child labour that harms the child physically or physically and prevents him or her from
attending school. Abusive Child labour exists in many sectors worldwide and is also one of the biggest
challenges in cocoa farming. In Ghana alone, the main cocoa — growing countries, over 2 million children
work in dangerous conditions on cocoa fields, despite the fact that child labour is officially prohibited in both
countries. The main reason for the poverty of cocoa farming families. Too low and erratic incomes mean that
farmers no longer invest in cultivation and have no financial means to employ workers. One consequence is
that the children have to work in the fields under conditions that are not age- appropriate. In addition, cocoa -
growing regions are mostly remote and poorly or not at all development. Schools are not available everywhere
or are not attended by the children despite compulsory education, because the cocoa farming families lack
money for learning materials or they need the children as workers on their field. For the children, the work in
the cocoa fields not only has possible effects on their health and physical integrity, it also means that less or
no time can be spent on school attendance.

Forest and trees are of paramount importance for the climate and biodiversity as well as for cocoa cultivation.
Agroforestry, the combination of trees population and agriculture use, takes advantage of this. The decimation
of natural forest stands is increasingly prompting cocoa farmers to use the forests actually protected by the
government for cocoa cultivation in order to continue to earn an income. Unregulated ownership structure and
land rights also play a role here. The main reason for the decline of natural, including protected forests arcas
are extensive agriculture, including the expansion of cocoa cultivation, and the uncontrolled use of forests. In
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addition, public authorities are not sufficient assertive especially with regard to the control and preservation of
already protected forests areas.

Keywords: Paramount, Agroforestry, fluctuation, farmgate, Ghana. Economic, insecurity and
impoverishment.
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ABSTRACT

The productive activity of coffee shows the clearest contradictions of modern capitalism, on the one hand, the
peasant economy that is characterized by its struggle for survival and on the other, the contradiction of its
consumption demand that serves to satisfy the most demanding palates. exquisite and refined. From its
production to its consumption, different agents intervene, mainly the producer who is in charge of planting,
caring for and harvesting the fruit, who sells it as raw material, while different agents intervene in its
transformation process, those of community collection. The importance of income lies mainly in the fact that
it reflects, in the best possible way, the level of well-being of households. In other words, there is a direct
relationship between income and the standard of living of families.
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ABSTRACT

Vietnam cacao occupied the small yield in term of volume of cocoa world production countries. Noticeably,
the value of physico--chemical components of Vitenamese cocoa beans were recorded high index comparing
with the cocoa beans from Ivory Coast, Philippines and Ghana, the most cocoa producers all over the world.
Its history was French missionaries and luminaries brought cacao to Vietnam in the 19th century. Later on, the
famous Dr. Alexandre Yersin (disciple of Louis Pasteur, discoverer of the bubonic plague bacillus and
formidable presence in Indochina until 1943) is said to have tried his hand at cacao farming Vietnam. Without
any significant investment or know-how, cacao remained a marginal product in Vietnam’s colonial days. In
the present, Vietnam was recognized as a fine-flavored origin for cacao seekers and cacao junkies began
showing up in Vietnam looking for its distinct and spicy beans. Slowly but surely, cacao cultivation is ticking
up again in areas where it has managed to survive boom and bust. Therefore, Vietnamese cacao also looking
at things like our agro-forestry project as ways to plant cacao on a larger scale on converted rubber tree or
coffee farms for example.

Keywords. Cacao beans, Vietnam
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