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ABSTRACT

The objective of this research was to verify the efficiency of adding commercial lactic acid
bacteria (LAB) on anaerobic fermentation of (cherry and raisin) arabica Yellow Catuai coffees,
studying the microbiological succession and its influence in modulating sensorial characteristics
on their beverages. The study took place in a rural property in Marilia region, Sao Paulo State,
Brasil, and was performed according to three different treatments: 1) FNC = spontaneous
fermentation of cherry coffees; 2) FCBAL = cherry coffee fermentation using Sacco Lyofast
SYAB1 BAL; 3) FPBAL = raisin coffee fermentation using Sacco Lyofast SYAB1 BAL.
Fermentations occurred in individual (60 liters) high density polyethylene containers, properly
sealed to guarantee anaerobic conditions. After a 48-hour fermentation, all the coffee fruits were
washed, beans were depulped and dried on suspended terrace until a 12% humidity was observed.
Physical, chemical, microbiological and sensory analysis were performed in samples collected
from each fermented batch. Fermentation processes of raisin coffees occurred more slowly than
fermentations using cherry coffees and resulted in a lesser consumption of soluble solids and in a
slower acidification. Fermentation treatments FNC, FCBAL and FPBAL reached the necessary
reduction of Enterobateriaceae and molds. The addition of BAL stimulated the growth of yeasts,
which are responsible for the inclusion of the most desired flavor. The fermentations conducted in
this experiment resulted in coffee beverages that reached notes of specialty coffees (> 80 points).
Even though the raisin coffee achieved a lower note than cherry, the LAB inclusion raised it from
77 (non-fermented raisins) to 80 (FPBAL) points. In cherry fruits, FCBAL got 2 points on final
comparation to non-fermented cherries. Thus, the inclusion of LAB presented itself beneficial to
anaerobic fermentations of cherry or raisin coffees.

Keywords: LAB Lyofast SYAB1, Yellow Catuai coffee, Drums.

RESUMO

Este trabalho visou verificar a eficiéncia de adigdo de cultura lactica (BAL) comercial na
fermentag¢do anaerdbia de café arabica Catuai Amarelo, estadio de maturagdo cereja ou passa,
analisando a sucessao microbioldgica no processo e sua influéncia na modulagao de caracteristicas
sensoriais em suas bebidas. O experimento foi feito numa propriedade situada na Regido de
Marilia, estado de Sao Paulo, Brasil, sendo delineado em trés tratamentos: 1)FNC= fermentagao
espontanea do café estadio cereja 2)FCBAL = com adicdo de BAL Sacco Lyofast SYABI em
café¢ cereja e 3)FPBAL= com adicdo de BAL Sacco Lyofast SYABI em café¢ passa. As
fermentagdes foram realizadas em Bombonas (60 L) de polictileno de alta densidade, estas foram
fechadas com tampa dotada de lacre. Apds 48 horas de processo fermentativo, os frutos de café
foram lavados e despolpados e a secagem completou-se em terreiro suspenso até atingir a umidade
de 12%. Nas amostras foram feitas andlises de fisicas, quimicas, microbioldgicas e sensoriais. O
emprego de café passa na fermentagdo, tornou o processo mais lento em relagdo aos feitos com
café cereja, resultando num menor consumo de sélidos soluveis e de velocidade de acidificagao.
As fermentacdes com ou sem adicdo de BAL resultaram na diminuicdo desejada da familia
Enterobacteriaceae e de bolores. A adigdo de BAL estimulou o crescimento de leveduras, as quais
sdo responsaveis por inclusdo dos principais aromas desejados. As fermentagdes repercutiram em
graos com notas que os classificaram dentro da categoria especial ( > 80 pontos), o café¢ passa
resultou na menor nota, entretanto, BAL elevou sua pontuacdo de 77 para 80 pontos. A cultura
latica também teve vantagem ao fermentar o café cereja, elevando 2 pontos na sua avaliagao final.
Nesse sentido a adicdo de BAL mostrou-se vidvel e vantajosa na fermentacao anaerdbica de café
cereja ou mesmo passa.

Pavavras-chave: BAL Lyofast SYAB, Café Catuai Amarelo, Bombonas.
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1. INTRODUCTION

Coffee fermentation consists of the natural degradation of the pulp and mucilage of the fruit
carried out by microorganisms. As a result of this degradation, there is the production of
compounds that can interfere with the flavor and aroma of the final drink (Pereira et al., 2019). In
this sense, the microbiota collaborates with the removal of the mucilage that is attached to the
grain, accelerating the drying process (Handouche et al., 2016).

The controlled fermentation process can be carried out in the following ways: dry, semi-dry and
wet, making it easier to obtain coffee beans with high sensory notes. In all these ways there is the
action of microorganisms present in the fruit itself, and these can provide fermentation in a natural
way. However, yeast and/or lactic acid bacteria can still be used as fermentation initiators
(Bressani et al., 2018; Carvalho-Neto et al., 2017; Dorta et al., 2021). These microorganisms can
promote the inclusion of desired aromas and compete with molds that produce Ochratoxin A,
pathogenic bacteria, or even with spoilage that cause unwanted sensory changes (Araujo, 2018).

One of the reasons why fermentation can be so challenging is the fact that it is the result of
chemical reactions done by different microorganisms distributed basically everywhere: soil,
leaves, fruits, water and even in the form of spores dispersed in the atmosphere (Zhang et al.,
2019). Depending on climatic conditions, relief, altitude, humidity, temperature, cultivars, pre-
and post-harvest, the microbial physiology and metabolism are modulated and result different
forms of flavor and aroma in coffee beans.

The coffee fruit goes through different maturation stages in the plant, transiting between green,
sugarcane green, cherry, raisin and dry (Durante et al., 2011). When obtaining specialty coffees,
care is taken to ensure that the cherries predominate in the harvesting and selection of coffees,
where the maximum stage of nutritional balance between plant, pulp and grain normally occurs,
guaranteeing higher quality beverages. However, due to several situations delineated by the
edaphoclimatic conditions during the coffee harvest, this can be presented predominantly in the
raisin form (Pimenta e Vilela, 2002). Thus, fermentation using starter microbial cultures at
advanced stages of maturation could be tested to verify the inclusion of a more positive sensory
profile to the grain.

Controlled coffee fermentation is a science that is improving, in this work the efficiency of adding
commercial lactic culture in the anaerobic fermentation of cherry and raisin coffees will be
verified, analyzing the microbiological succession in the process and its influence in the
modulation of sensorial characteristics in the beverages.

2. MATERIALS AND METHODS
2.1. Materials

Coffee fruit: Coffea arabica L., maturation stage predominantly cherry or raisin, yellow Catuai
cultival, harvest 2021, from Sitio Olho D Agua, Padre Nobrega, that is located in the microregion
of Marilia in the state of Sao Paulo (SP). The satellite coordinates are: altitude about 630 m,
latitude 22°9'45"S and longitude 50°0'30"W. The average annual temperature in the region is
22.6°C and the average annual rainfall is 1326 mm.

Microorganisms as starter cultures: Lyofast SYABL lactic ferment from Sacco (Streptococcus
thermophilus, Lactobacillus delbrueckii ssp. bulgaricus, Lactobacillus acidophilus and
Bifidobacterium animalis ssp. lactis).

2.2. Methodology
2.2.1 Anaerobic fermentation of cherry and raisin coffee
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The experiment was divided into three treatments using natural coffee (whole fruit): 1) FNC=
natural fermentation of coffee in the cherry stage, i.e., without adding yeast in the process, 2)
FCBAL = addition of LAB Sacco Lyofast SYABL in coffee predominantly in cherry stage and 3)
FPBAL = addition of the same lactic inoculum in coffee predominantly in raisin stage.
Fermentations were carried out during the winter in high density polyethylene drums. These
received 60 L of fruit and the LAB ferment was diluted in 6 L of potable water (10% humidity)
and inoculated into the coffee during filling of the drums. LAB were added in the order of 5.56x
106 CFU/ g or 2.44 x106 / mL, that is, 10 UC for each fermentation. Then the drums were closed
with lids equipped with seals and placed in an external area under shady conditions during 48
hours.

2.2.2 Pulping and drying of samples

Once the fermentation processes were over, the drums were emptied and the coffees taken to a
pulping machine. Then the grains were deposited on a suspended terrace for drying until they
reached 12% humidity.

2.2.3 pH, soluble solids (Brix) and temperature analysis of the fermentation processes

The analyzes of pH, soluble solids and temperature in the samples were performed using official
methodologies (Instituto Adolfo Lutz, 2008).

2.2.4 Microbiological analysis

The technique of counting the total number of yeast and bacteria cells in a Neubauer chamber
using the Optical Microscope (Dorta et al., 2006) was applied as a complementary microbiological
analysis to traditional quantification techniques.

The following plating counts were also performed on the samples: spread plate on acidified PDA
medium for molds and yeasts; spread plate on MacConkey Agar medium for enterobacteria; and
pour plate on MRS Agar medium containing 0.05% Cysteine for lactic acid bacteria (Silva et al.,
2010).

2.2.5 Sensory analysis

Sensory analysis were carried out on the coffees resulting from the experiments, until now, by 1
expert taster following the SCAA protocol (Specialty Coffee Association of America, 2015).

2.2.6 Statistical analysis

The data obtained were statistically evaluated by ANOVA and complemented with Tukey’s test
with 5% of significance level, or, when necessary, they were submitted to the student's t-test with
5% of significance level (Bussab; Morettin, 2017). The statistical software used was BioEstat 5.3
(Ayres et al., 2020).

3. RESULTS AND DiSCUSSION

Temperatures ranged from 21 to 26.57°C between treatments in the three sampled times (TOh,
T24h and T48h). In 24 hours, the temperatures reached the highest values and in 48 hours they
decreased, indicating the end of the process.

Mota et al. (2022) obtained similar results to this work when they evaluated the temperature
variation in anaerobic fermentative processes of natural and pulped arabica coffee in drums.
According to these authors, while the soluble solids are being consumed by the microorganisms,
the temperature rises and when the intensity of fermentation decreases, it is reduced, and this
sequence is expected for a well-conducted process.
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Fruits harvested at the cherry maturation stage have higher grain weight and higher levels of total
titratable acidity, reducing, non-reducing and total sugars, and total soluble solids (Nobre et al.,
2011). Soluble solids are mainly represented by the sugars in the fruit, they are used as a substrate
for microbial growth, that is, with a high Brix, the greater the possibility of fermentation and
sensory inclusions in the beverage. In this sense, the higher consumption of these substances could
indicate a better fermentation performance, since the soluble solids represent possible nutrients for
the microorganisms, which will be catabolized and converted into metabolites, such as ethanol,
organic acids, esters, among others. The metabolites can alter sensory perceptions in coffee
tasting, including improving grades given by expert tasters, and valuing the product for its trade
Pereira et al., 2019).

In the variables FNC (natural fermentation of cherries) and FCBAL (fermentation of cherries with
addition of LAB Sacco) there was a higher consumption of Brix than in FPBAL (fermentation of
raisins with addition of LAB Sacco), indicating a better performance of the fermenting
microorganisms in cherry stage coffee, probably due to the fact that in the raisin stage there is
more competition in the microbial population that is in greater numbers, greater amount of
released metabolites that can act antagonistically, differences in nutritional composition and lower
water activity.

As fermentation takes place, the pH of the medium decreases due to the release of organic acids
when microorganisms catabolize the sugars present in the coffee pulp. This step is expected, since
they change the composition of cellulose and mucilage and subsequently help in the drying of the
grain (Martinez et al., 2021). When the pH reaches between 4.5 and 4.0 during fermentation, it is
recommended that the process be terminated. Values lower than pH 4.0 indicate the production of
acids or even unwanted amounts to the sensory quality of the grains (Pefiuela-Martinez, Zapata-
Zapata, Durango-Restrepo, 2018).

The initial pH of raisin coffee was considered significantly lower (t-test, p < 0.05) than that of
cherry coffee, indicating that a certain degree of fermentation had already taken place. The
addition of LAB to cherry coffee resulted in the greatest decrease in pH at 24 h (20%) and 48 h
(24%) when compared to natural fermentation (16 and 23%, respectively), showing that the
addition of these bacterial cultures accelerated the production of lactic acid in the process. The
FPBAL variable showed a smaller proportional reduction in the pH of the fermentation medium,
that is, in 24 h it was 14% and in 48 h, 19%, reinforcing the idea that in this condition of raisin
coffee, even adding LAB, there may be competition with the natural microorganisms that are
already in greater numbers, accumulation of toxic metabolites, less nutrients and moisture in the
process, slowing down catabolism.

Desired fermentations of coffees result in a decrease in enterobacteria, clostridia and molds after
fermentation and an increase in lactic acid bacteria and yeasts (Carvalho-Neto et al., 2017; Dorta
et al., 2021; Zhang et al., 2019;).

The use of starter cultures has emerged in recent years as a promising alternative to control the
fermentation process and promote the development of coffee bean quality (Bressani et al., 2018).

Table 1 shows the Log CFU of microorganisms analyzed in unfermented coffee fruit and at the
end of fermentation. Within 48 hours of the process, there was a decrease in bacteria belonging to
the Enterobacteriaceae family in the three experimental variables. This positive result was
considered significant (Tukey, p < 0.05) in the variables FNC and FPBAL with a reduction of 2.5
and 2.75 log cycles of CFU, respectively, in relation to the initial fruit. In the FCBAL variable,
there was a reduction of these bacteria, however, in 1 logarithmic cycle.
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Table 1. Microbiological profile of anaerobic fermentation of cherry and raisin coffee

LogCFUl/g T0-C TO-P FCBAL | FPBAL FNC
5494101 | 6.90:0.30 | 4.53+0.49 | 4.15+0.23 3
Enterobacteriaceae | 1
bc C b b a
Lactic Acid 2(')4?; 2.8840.12 | 7.68+0.08 | 8514037 | 7.1
Bacteria (LAB) ' a c d b
a
433 | 4604030 | 5.28+0.13 | 7.06:0.06 |  4.48
Yeasts 0.15
a b C a
a
449+ 5 5040.50 < < )
Molds 0.50
b C a a a

(1) Means followed by the same letter do not differ from each other when comparing samples
arranged in a row

(2) Subtitle: TO-C= unfermented cherry coffee, TO-P= unfermented raisin coffee, FNC=
fermented cherry coffee without addition of starter cultures, FCBAL= fermented cherry
coffee with addition of LAB Lyofast SYAB1 and FPBAL = fermented raisin coffee with
addition of LAB Lyofast SYAB1

Enterobacteria, when fermenting coffee, initially help in the production of enzymes that degrade
the pulp, but at a higher intensity they can release compounds that impair the sensory aspect of the
grain, in addition to having representatives that cause health risks such as Salmonella, Shigella,
Escherichia coli.

Large part of the lactic acid bacteria need low concentrations of Oxygen to develop more quickly
(Massaguer, 2005), which can explain the low presence of this group in the freshly harvested
coffee fruit (samples TO-C and TO-P). However, when fermentation takes place in sealed drums,
the oxidation-reduction potential of the process decreases and favors the growth of this bacterial
group (Mota et al., 2022). According to Elferink et al. (2001), the anaerobic conditions established
in the bioreactors provided an ideal environment for the development of acidic bacteria, allowing
their fast growth and leading to an acidification of the medium.

After fermentation the LAB number was higher by 4.71, 5.28 and 5.63 logarithmic cycles/g of
coffee for FNC, FCBAL and FPBAL, respectively, when compared to unfermented fruits.
Fermentations using commercial LAB resulted in the highest final values of viable cells, showing
that starter cultures help to keep a higher standard of these cultures during the fermentation
process.

In addition to LAB producing metabolites such as antimicrobial peptides (nisin, pediocin,
diplococcin and plantacin), organic acids such as lactic, acetic, propionic, and formic, hydrogen
peroxide, low pH, low O, (Delboni, Yang, 2017; Massaguer, 2005) and compete with unwanted
bacteria or even molds, these can produce certain aromatic compounds such as organic acids and
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esters (Pereira et al., 2016), although, according to many authors, yeasts are more efficient in this
aspect of sensory inclusion (Pereira et al., 2019).

According to Massawe and Lifa (2010), the action of lactic acid bacteria allows the acidic 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 growth stimulus of autochthonous
yeasts. In the FPBAL and FCBAL treatments there was a significant increase (Tukey, p< 0.05) of
2.46 and 0.93 yeast logarithmic cycles, respectively. In FNC, fermentation without addition of
lactic ferment, the increase of 0.15 logarithmic cycle in relation to the initial load of the cherry
fruit was not considered relevant (Tukey, p>0.05).

The anaerobic method contributes to the growth of yeast and LAB (Martinez et al., 2017). The
synergistic interaction between lactic acid bacteria and yeast favors their predominance during the
fermentation process. Therefore, yeast growth in fermented foods is favored by the acidic
environment created by LAB. Yeast can provide growth factors such as vitamins and soluble
nitrogen compounds that stimulate the growth of lactic acid bacteria (Adesulu-Dahunsi et al.,
2020).

In agreement with these results, Dorta et al. (2021), by adding four different types of LAB
ferments from the company Sacco, obtained a greater number of autochthonous yeasts in the
coffee wet fermentation process, that is, above 1.5 logarithmic cycles, compared to treatments
without addition, in addition to contributing for the highest sensory scores given by a specialist
taster, following the SCAA protocol (2015).

When mold grows in coffee, it can either interfere with the sensory quality of the grain or even
produce mycotoxins. (Chalfoun, Fernandes, 2013).

Table 1 also shows that the highest numbers of initial microorganisms were found in raisin coffee
(TO-P), however, the most significant difference was verified in molds. The presence of these
filamentous fungi in freshly harvested raisins fruits was 10 times higher than in the cherry stage
(TO-C), this difference is considered significant (Tukey, p<0.05). All fermentation processes were
essential for the significant decrease of this microbial group in coffee.

According to Pereira et al. (2016), lactic acid bacteria acted against strains of ochratoxigenic
fungi. This inhibition probably occurs due to the reduction of the oxidation-reduction potential in
the fermentative medium, since molds only undergo aerobic metabolism, or even due to
antimicrobial peptides synthesized by these bacteria.

According to the SCAA (2015), final cup test scores on the quality scale are: 90-100 =
Outstanding, 85-89.99 = Excellent, 80-84.99 = Very good, < 80 below specialty quality.

According to Mota et al. (2022) the bioreactor can have a positive impact that is reflected in
perceived sensory attributes such as sweetness, acidity, and body, mainly associated with
improved coffee quality.

After sensory analysis of the fermented coffee samples carried out by a specialist in commercial
tests in the region of Marilia, all fermentations resulted in special coffees, with the final grades for
FPBAL= 80, for FCBAL= 85 and for FNC = 83. The unfermented processed cherry coffee fell
into the special category, obtaining a score of 82. However, unfermented raisin coffee, from the
same crop used in this experiment, obtained a final grade of 77, that is, below the category to be
considered special. It is notable that the controlled fermentation and the addition of commercial
LAB raised the sensorial quality of the tested coffee, even in the coffee whose maturation state
was predominantly raisins.
7
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The anaerobic method using drums resulted in a higher amount of lactic acid in the fermented
coffee and increased the SCAA scores by up to 2 points. These authors considered the
fermentation process under anaerobic conditions in drums accessible to producers, in addition to
contributing to obtaining coffees with differentiated sensory profiles and to increasing the quality
of the beverage (Mota et al., 2022).

4. CONCLUSION

All anaerobic fermentation processes tested acted antagonistically to the microbiota with
pathogenic potential.

The addition of Sacco Lyofast SYABL ferment acted synergistically with the autochthonous
yeasts in the process: increasing their number and bringing sensory advantages to yellow Catuai
arabica coffee in the cherry and even raisin stages.
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ABSTRACT

Improvement of coffee drink is only possible when, and if, professionals involved keep
focus on standards and concepts of excellence, from beginning to end of the coffee chain:
production, roasting and consumption. Objectives of this study were: 1- Integrate empirical
practice and academic procedures to make technical intervention methods truly sustainable and
reproducible; 2- Associate knowledges of Food Technology, Exact Sciences, Earth Sciences and
Human Sciences to develop questionnaire and method of comprehensive and meticulous
approach; 3- Stimulate work of small teams to development detailed and malleable systems for
particularly analyzes and interpretations among different structures and complexities of coffee
properties. The rural property visited is a 57,600 m? area in Marilia/SP, Brasil. Design Thinking
and SWOT matrix were used as a conceptual basis to integrate ideas, principles, and practices in
order to allow a clear and objective view of strengths and weaknesses in system production, as
well as opportunities and threats to promote the arrangement of important and repeatable strategies
that would improve performance production. The global objective of this project was to develop a
systematization method to improve, in the long term, the organization of coffee production
processes in small coffee farms in the Midwest of Sdo Paulo, respecting social, economic and
cultural issues specific to each planning productive, in this first year it was possible to conclude
that: 1) an approach that enables the establishment of a bond of trust between the interviewed and
the interviewers is essential; 2) are essential: a detailed script to be followed and a scientific-
investigation skill of the interviewers; 3) professionals qualified to assume responsibility for the
development of this project must adopt an upright posture and a more human than commercial
commitment; 4) that the work team must: be lean, necessarily multidisciplinary and present the
ability to use interdisciplinarity.

Keywords: Family Farming, SWOT Matrix, Humanized Characterization, Agricultural
Production.
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RESUMO

A melhoria da bebida do café s6 ¢ possivel quando, e se, os profissionais envolvidos
mantiverem o foco em padrdes e conceitos de exceléncia, do inicio ao fim da cadeia do café:
producdo, torrefagdo e consumo. Os objetivos deste estudo foram: 1- Integrar pratica empirica e
procedimentos académicos para tornar os métodos técnicos de intervencdo verdadeiramente
sustentaveis e reprodutiveis; 2- Associar conhecimentos de Tecnologia de Alimentos, Ciéncias
Exatas, Ciéncias da Terra e Ciéncias Humanas para desenvolver questiondrio ¢ método de
abordagem abrangente e meticulosa; 3- Estimular o trabalho de pequenas equipes para
desenvolver sistemas detalhados e maledveis para anélises e interpretacdes particularmente entre
as diferentes estruturas e complexidades das propriedades do café. A propriedade rural visitada
tem uma 4rea de 57.600 m2 em Marilia/SP, Brasil. O Design Thinking e a matriz SWOT foram
utilizados como base conceitual para integrar ideias, principios e praticas de forma a permitir uma
visdo clara e objetiva dos pontos fortes e fracos na produgdo do sistema, bem como oportunidades
e ameagas para promover o arranjo de importantes e repetiveis estratégias que melhorariam a
producao de desempenho. O objetivo geral deste projeto foi desenvolver um método de
sistematizagdo para melhorar, a longo prazo, a organiza¢ao dos processos de producgdo de café em
pequenas propriedades cafeeiras do Centro-Oeste paulista, respeitando questdes sociais,
economicas e culturais especificas de cada planejamento produtivo, neste primeiro ano foi
possivel concluir que: 1) é fundamental uma abordagem que possibilite o estabelecimento de um
vinculo de confianga entre o entrevistado ¢ os entrevistadores; 2) sdo essenciais: um roteiro
detalhado a ser seguido e habilidade de investigagdo cientifica dos entrevistadores; 3) os
profissionais qualificados para assumir a responsabilidade pelo desenvolvimento deste projeto
devem adotar uma postura ereta e um compromisso mais humano do que comercial; 4) que a
equipe de trabalho deve: ser enxuta, necessariamente multidisciplinar e apresentar capacidade de
utilizar a interdisciplinaridade.

Palavras-chave: Agricultura Familiar, Matriz SWOT, Caracterizagdo Humanizada, Producao
Agricola

1. INTRODUCTION

Theories and practical experiences, as well as partnerships, gathered along the last four coffee
harvests, support the specific objectives presented here. Brazil is divided into 14 leading coffee
regions distributed in seven different states of which Sao Paulo is only surpassed by Minas Gerais
and surpasses Espirito Santo, Bahia, Parana, Rondonia and Rio de Janeiro. The main coffee areas
in Sdo Paulo State are Mogiana and Centro Oeste Paulista (Mid-West region of Sdo Paulo State).
Marilia and Garga belong in this last one (Lourenzani et al. 2020).

These Brazilian coffee regions grow a wide range of traditional and experimental varieties,
mainly: Bourbon, Mundo Novo, Icata, Catuai, Iapar, Catucai (Costa, 2020).

In the first decades of 21% century, important changes modified, in different intensities, the
relationship between coffee producers and consumers around the world. This new market
movement includes expectations not only about exquisite sensorial qualities, but also recognition
of “territorial” concept along with a unique sensory drinking experience (Telles, Behtens, 2020
Vegro, Almeida, 2020; Torga, Spers, 2020; Melheim, 2023).

Specialty coffees denomination is just possible when, and if, all involved professionals work in
harmony and keep focus on patterns and concepts of excellence, from beginning to end of the
production chain. Thus, basically, coffee producers hold in their hand the responsibility regarding
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health of coffee trees during off-season periods, harvesting fruits in the right maturity point, post-
harvest beneficiation and proper storage of coffee beans (Beattie, 2005; Collet, 2012; Piechaczek,
Bode, 2012; Wiesinger et al., 2012; Costa, 2020; Cafés, 2023).

When coffee consumers seek, beyond drinking, for assorted information such as flavor, origin,
productive management etc., in other words: traceability, they reinforce the small-scale coffee
growers who cares about social, processes, environmental and beverage qualities certifications
(Telles, Behtens, 2020; Sabioa, Spers, 2020) A particular characteristic that determines
considerable diversity to Brazilian coffees is related to the size of coffee farms, from familiar
structured crops, smaller than 10 hectares, to areas bigger than 2000 hectares (Zylbersztajn et al.,
2020; Buamain et al., 2023)

The goal of this project was to develop a method of systematization to improve, in a long term, the
organization of coffee production processes in small coffee farms in Centro-Oeste Paulista,
respecting social, economic and cultural issues particular to each productive planning.

2. METHODOLOGY

Considering a pilot project as a temporary effort directed to test the viability of a determined
solution presented, with particular results and a date to be closed, or a project whose practical
application serves as a first experience to measure its efficacy, the rural property (Sitio) where this
pilot-project has been being developed is an of 57.600 m” area (or 5,76 hectares or 41.14% of a
fiscal module to the Familiar Agriculture category) in Marilia/SP, that grow coffee (Sistema,
2023; Empresa, 2023).

The research group was composed by professors from FATEC-Marilia and ETEC-Marilia;
Agronomical Engineers; researchers from APTA-Marilia and from a UNESP-Tupa Group of
Research on Familiar Agriculture and Sustainability; and medium high school students from
Course ETIM in System Development and Communication (ETEC-Marilia). One student in this
group was supported by PIBIC-EM CNPq Program.

The Design Thinking stages (Fratin, 2016; Conhega, 2023; Oliveira, 2023; Silva, 2023) started in
February 2022, when post pandemic presential classes returned, once this method required a 100%
field contact.

Empathize stages: members of the working group met the students, weakly, just after their school
classes finished. In the rural area, they invariably worked from 15:30 to 19:00, getting along with
a theme strange for them. Conversations and reasonings involving producers, workers,
technicians, walking through coffee plantation and structures always finished around the table
with notebooks, books, cake and coffee. Everybody was learning together, considering the
exchange between coffee and virtual domains. During any moment the students carried their cell
phones for pictures and videos or voice recordings.

Define stage: divided into 3 groups, they prepared reports: one about geographic matter of the
farm area and coffee plantation; a second group described the physical structures and tools used in
post-harvest work and the conditions and the characteristics of coffee plants and plantation; the
third group performed a pilot-interview with the coffee producer.

Ideate stage: Then, they studied because it was the time to learn more about coffee, coffee
plantation and the interference of the management on coffee and drinking qualities. Each one read
a respective book from SENAR (National Service of Rural Attendance) (Café, 2016; Café, 2017a;
Café, 2017b; Café, 2017c; Café, 2017d; Café, 2017¢; Graos, 2018). This was the longest stage
because, besides classes and homework, they had the tasks of reading, understanding and creating
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questions. Simultaneously, this professor started a Rural Administration course offered by
SENAR and is also participating in a SEBRAE (Brazilian Service of Supporting to Small and
Micro Enterprises) project (Rural ALI), which named an Agronomic Engineer to ministry a course
of three classes.

Prototype stage: Following a determined guideline, the questions were organized and typed in a
Word document. The questionary was structured in 72 closed or open-ended questions, offering
spaces to any necessary justification or observation from interviewer or interviewed. The main
effort was to permit the communication of any weakness-threats and even strengthens-
opportunities. It was also divided into subtitles to favor analysis and conclusions. The points
included: origin, resources and financial control; infrastructure and logistic flow; technical
support; input and equipment suppliers, vehicles; workers; environmental, climatic and agronomic
characterizations; species and varieties cultivated; amount and age of coffee trees; coffee
implantation and growing systems; methods of: harvest, classification of fruits, post-harvest
management; drying structure and method; storage characteristics; sanitary management: coffee
trees thinning, soil correction, fertilizing, plagues and weeds control; and destiny of production
(Café, 2016; Café, 2017c; Graos, 2018).

Implementation (Test) stage: Besides the filling of the formulary, the team decided to ask the
producer authorization to a voice recording during the interview. This was considered a
thoroughly contribution to produce detailed comparisons between a naturally expressed content
and the objective answers signed.

SWOT (Strengths, Weaknesses, Opportunities and Threats) matrix was used as conceptual basis to
integrate ideas, principles and practices because, during the process of gathering and organizing
the information to be studied, it would permit a clear and objective view of strengths and
weaknesses of system or production, as well as its opportunities and threats to promote

arrangement of important and available strategies that would enhance performance (Medeiros et
al., 2021).

3. RESULTS AND DiSCUSSION

SWOT matrix is one of the most frequently used administrative tool among companies presenting
different complexities and purposes, since it permits intuitive and strategic diagnoses based on:
internal attributes and resources that support a successful outcome (Strengths); internal factors and
resources that make success more difficult to attain (Weaknesses); external factors that the
organization can capitalize on or take advantage (Opportunities); external factors that could
jeopardize the entity's success (Threatens) (Medeiros et al., 2021).

The team organized each information announced by the producer according to the four SWOT
elements and they are presented below, classified and discussed according to: Characterization of
rural property and its coffee plantation (Table 1), Characterization of coffee harvest, post-harvest
and storage (Table 2) and Characterization of coffee trees and coffee plantation management in
the off-season period (Table 3) (Café, 2016; Café, 2017c; Café, 2017d; Café, 2017e; Graos,
2018).

3.1. Characterization of the rural property (Sitio) and its coffee plantation

The Sitio was acquired in 1997, when the head of the family retired and decided to move with his
family far away from the big city in order to cultivate gardens, raise chickens and live in peace. In
that moment, none of the members had experience in any rural activity.

15

March 13-15, 2023 - Rio de Janeiro, Brazil PROCEEDINGS BOOK




3RD INTERNATIONAL CONFERENCE ON COFFEE & COCOA

The piece of land they bought was a pasture that, in previous decades, supported an enormous
coffee plantation, turned into the found pasture because of economic and natural disasters.

The area presented any structure or infrastructure and was distant 7 km from the entrance of the
nearest city. The rural road that led to Sitio was unpaved, but well-made with few accidents. Two-
thirds of the Sitio represented an area on a slightly steep relief. The nearest water mine was about
500 meters away from its entrance.

The purchase had been with all money coming from the family's reserves, with no loans or
financing being made. The same happened with the investments for improvements and structuring,
including leveling the sloped areas, formation of contour lines and introduction of trees and grass
and the construction of simple house.

Along three to four years, the owners raised sheep, pig and poultry and grew vegetables as
farming activities. Always counting on his wife and the work of two employees, aged between 35
and 45 years old, who lived in the district nearby the Sitio, they planted and harvested (the
producer's two sons were living in a foreign country and his daughter had her job in the city, but
used to help irregularly). They drilled a well on the property to manually irrigate crops and feed
the house. As soon as possible, the manual process became a sprinkler irrigation. Everything they
planted, as well as everything they had previously raised, they sold to friends and friends of
friends.

Then, in 2000 they decided to introduce the coffee plantation, which happened in 2001.

Not only in the agricultural aspects, but knowledge also concerning coffee culture was null and the
producer, with the consent of his family, began to consult an agronomic engineer in the coffee
growers' cooperative, teachers from technical schools (ETEC-Vera Cruz), technician in a
governmental service for agriculture in Marilia (CATI-Marilia), books, coffee growers, rural
union, SENAR courses, etc. to construct his concepts.

In this “road”, he realized that investment would worth it because: the region was recognized for
its coffee production (so it presented a favorable climate); the small area of Sitio was favorable to
cultivation (if he sought for quality production); access to and from were very good; the city
offered cooperatives and specialized stores (7 km distant); agronomic orientation, storage structure
and commercialization of crops would be guaranteed by the coffee growers' cooperative; the
public entities of research and technology of coffees were concentrated in the city (and the access
to many courses would be possible); the workforce with two permanent employees was enough to
deal with handling care (and a few others would be needed only at harvest time).

The project was structured from 2000 into 2001, when the coffee seedlings were purchased (from
nurseries suggested by Cooperative) and transported in a vehicle specially purchased to work in
Sitio, they found their land properly leveled, corrected and with contour lines well located.

Arabica was the species to be cultivated and the variety was the Yellow Catuai. Initially, the
planting of 10,000 seedlings spread over 1.4 hectares (today, in 2022, there is a big difference: the
coffee plantation has 8,000 coffee trees). In the intermediate area, between the lines of coffee trees
(called “ruas de café”), the new coffee-producer adopted drip irrigation and grew bean, corn,
cassava crops combined to control weeding and pest.
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Table 1. Organization of informations regarding the Characterization of rural property and its
coffee plantation, according to SWOT analysis four elements

STRENGTHS:

. Family: decided to change their lives together; made the decision together; did not start
the project with debts; collaborated with each other on tasks and responsibilities.

. Producer: was persistent and had a vision of market possibility; invested in irrigation to
guarantee the harvest; captivated his customers for the quality and confidence in his products; was
courageous to face the new and the unknown; sought for reliable sources of knowledge to start
more securely; defined his concept of quality; collected some previous experience dealing with
simpler crops; sought for technical advice from all available sources in the city; lean human
capital and sufficient to perform the activities; prepared the land with own resources; received
financial contribution from his daughter to share investments; made an effort to implement drip
irrigation to reduce the replanting of seedlings; bought seedlings from nurseries; bought a vehicle
to work; chose a very resistant and productive variety for the region; associated crops to protect
against pests and diseases and enrich the soil and generate income.

WEAKNESSES:
. Family: in the beginning, any member had experience in any rural activity.

. Producer: in the beginning, the lack of knowledge about any aspect of coffee and coffee
growing; his knowledge related to financial transactions didn’t contribute enough to pricing his
farm products and he invested more than received; needed to hire employees to run the Sitio; the
great amount of investment overdraft his bank limit several times, since he decided not to ask for
loan; the amount of coffee trees cultivated in 1997 made it difficult ventilation and enhanced the
risk of diseases.

OPPORTUNITIES:

. Sitio: very close to town; quiet; a rested land with agricultural potential; water source with
ideal flow in the area where coffee would be planted with a semi-artesian well; presence of small
area of protected forest that balances the biome; a sandy soil with clay content capable of ensuring
drainage; is outside the frost risk area; is a cultivating area without geographical accidents; a land
previously enriched with the inclusion of correctives and plants; the layout of Sitio allowed the
coffee trees to receive ideal sunlight, guaranteeing good productivity and protection from pests
and diseases; now-a-days, the greater distance between the plants, promoted by the farmer,
ensured more productivity and better health for the coffee plantation.

. In and Out accesses: well-made unpaved road without obstacles; free and fast access to a
nearby highway; internal road structure capable of receiving medium-sized vehicles for working
with the land.

. Roast coffee market: points of sale already opened with frequent and increasing orders.

. Technical orientations: the medium-sized city (around 245.00 inhabitants) concentrates
universities, research and technical institutions.
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THREATS:

. Sitio: the slightly steep relief would make it difficult the better use of the land without
investing in the correction and removal of pests; the available water was useless in most of the
riverbed due to the entry of sewage (this was overpassed by the well); in the begin, unpaved road
in long rainy season; in the beginning, the potable water mine away from Sitio.

. Coffee plantation: relatively very small space for coffee farming, increasing labor costs;
in the beginning, lack of appropriate structure for post-harvest and storage of grains before being
sent to the cooperative.

3.2. Characterization of coffee harvest, post-harvest and storage

Since 2003, harvestings have been selective, manual and semi-mechanized. Besides, extended
cloth, manual sifting using sieves, raffia sacks and a short interval to start post-harvest work with
fruits have been adopted to maintain the best qualities of fruits. Even though there is no hopper,
shaker or sieve mechanical equipment, there is a coffee washer and a peeler and pulper. Drums
filled with water are used for washing and the sieves are used for manual separation into
categories. Separation is made to bring as much as possible cherry fruits apart from the
excessively mature coffees, greens, floaters and raisins, especially the sweepings coffee. Those
procedures observe defects inherent to maturation degrees, the ones printed in each seed by natural
senescence and/or by harvesting management problems.

In 2022, Sitio has an area represented by a suspended terrace and smaller boxes that add up to
almost 200 square meters of suspended area to receive the coffee, already processed and separated
and into de described categories, never exceeding 3 cm in height and avoiding mixtures from two
different days fruits. The coffee is stirred by hand every 60 to 90 minutes, using wooden tools.
Every late afternoon, before the sun sets, drying coffees are covered. These cares assure de
absence of fermentation processes determined by micro-organisms coming from fruits, trees and
processes, which, may also negatively interfere on drinking qualities. Thus, the consequences may
certainly define better prices to coffee beans. Also determines different and adequate uses for each
classification in roasteries (Programa, 2023)

Drying process is interrupted as soon as the humidity reaches 12% (verified using his own
equipment). At the end of this task, the coffee is collected and immediately bagged in typical jute
bags and kept in a covered place on Sitio until the final processing, in that moment beans are
stocked. In this moment, there is also a risk (a minor one) of compromising dried beans qualities.

Most of the coffee produced on the property is used by the producers themselves as prime matter
for their own Roastery, being divided between superior beverage coffees and traditional beverage
coffees, that are distributed in the city, in the region, throughout the state, in different Brazilian
states and even in the United States.

In the other hand, those bags with lower quality are sold for industries that uses cheap and low-
quality raw material.

Table 2. Organization of informations regarding the Characterization of coffee harvest, post-
harvest and storage, according to SWOT analysis four elements
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STRENGTHS:

. Harvesting: selective, manual and semi-mechanized; adoption of extended cloth,
manual sifting using sieves, raffia sacks and a short interval to start post-harvest work with
fruits.

. Post-harvesting: separation of fruits into categories of maturation and the sweepings
coffees.

. Drying: 200 square meters of suspended area to receive the coffee plantation;
separation of processed coffees into individual suspended drying boxes; layer inferior to 3 cm
in height; separation of coffees from different ages of harvest; frequent stirring of coffee
during the drying; protection of coffees against humidity; interruption of drying according to
equipment evaluation.

WEAKNESSES:
. Harvesting: fast harvesting.

. Post-harvesting: absence of more efficient equipment to select different categories of
coffees; inexistence of a proper warehouse.

THREATS:
. Susceptibility to climate changes in humidity and temperature.

3.3. Characterization of coffee trees and coffee plantation management in the off-season
period

Since the implantation of coffee trees in 2001, care with the crop has followed the procedures
guided by agronomic engineers.

The most frequent treatment is manual thinning immediately after harvest.

Soil analysis is repeated each 3 years or when some disorder is observed. Such very long intervals
permit the installation of diseases that pose dangers to coffee trees. Another problem is determined
in soil corrections commonly conducted after shallow sample collection that limit the diagnostic
potential of the method and only includes analysis of nitrogen, calcium and potassium and no
other mineral. This also affects the 21 years still “good producers-coffee trees”.

The application technique of principles to control plagues is semi-mechanized using a calculated
concentration spray, nevertheless, leaf analyzes were never performed, making it difficult to
prevent or execute early control diseases.
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Fertilization has always been properly carried out during off-season intervals, using the
pressurized backpack sprayer. In the sense of nutritionally enriching the environment, right after
the end of the harvest, all the husks coming from peeling-fruit are distributed and mixed with the
earth under the coffee trees, joining the vegetation that had been mowed pre-harvesting.

For approximately 18 years, the irrigation system has been abandoned and, over time, all the
equipment depreciated. The abandonment of irrigation is also a cause of reduced productivity and
increases the shortage of coffee trees. In addition, it generates high costs to recover the
investment, but, according to the agronomic engineer, there are solid arguments for a positive
cost-benefit.

Table 3. Organization of informations regarding the Characterization of coffee trees and coffee
plantation management in the off-season period

STRENGTHS:

. Application of products and use of syrup always with a calculated concentration
according to agronomic engineer guidelines; manual thinning immediately after each harvest;
appropriate application of fertilizers in off-season period; mix of coffee husks, grass and soil under
the coffee trees as compost; recovery of drip irrigation.

WEAKNESSES:

. Long intervals of soil analysis; performance of shallow soil analyzes; undue interval of
soil chemical corrections; absence of routine analysis of leaves; abandonment of irrigation.

As final considerations, it may be said that the use of a questionnaire and a voice recording, as
methods to collect informations during the interview, revealed itself as a perfect combination
resulting in a high quality material with enough details that requested “sense and sensibility” to
respectively, organize and analyze data.

The open-ended and closed questions served as an outline preventing conversation from losing its
focus. However, listening to the recordings made it possible to identify the process of
humanization coming from the facts presented as histories and memories plenty of small victories,
fears, doubts, enthusiasm. In other words: the strengths and weaknesses facing every detailed
opportunity or threat that the family passed through.

Innovations the team did not find as gadgets, any other unique-admirable device or extraordinary
process, were represented by passion in taking or declining opportunities and by courage in facing
threatens. The simple compilation of answers from a questionary to a SWOT matrix is not
sufficient to support a systematization process respecting social, economic and cultural issues of a
particular productive planning, especially in small, familiar, coffee production processes.

In these cases, a few cups of hot coffee are needed to picture each reality and define how science
may become useful as sustainable technology.
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4. CONCLUSIONS

Considering the goal of this project was to develop a method of systematization to improve, in a
long term, the organization of coffee production processes in small coffee farms in Centro-Oeste
Paulista, respecting social, economic and cultural issues particular to each productive planning, in
this first year the team:

1) Organized a multiprofessional and multidisciplinary team with academic, researchers, coffee
growers and field technicians, including medium high school students, from which one was
supported by a PIBIC-EM CNPq, scientific initiation Program.

2) Developed methodologies for collecting information and data that characterize rural properties
based on physical structures, objectives, process and production management.

3) Tested the producer's information collection and organization instrument, enough times to
define a method and instrument, which must be improved, to support the diagnostic processes and
other stages of the Design Thinking Model.
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CHEMICAL CHARACTERIZATION OF APOTENTIAL FUNCTIONAL INGREDIENT:
COFFEE SILVERSKIN

Dr. Emine NAKILCIOGLU
Ege University, Faculty of Engineering, Food Engineering Department, Izmir-Tukey,

ABSTRACT

Nowadays global coffee production reaches about 145 million of 60 kg bags. Many wastes such as
hulls, husks, defective beans, spent coffee grounds and coffee silverskin are generated with this
production. These wastes comprise a source of contamination and a rigorous environmental
problem because of their rich phytotoxic compounds and/or antinutrients like tannins, caffeine,
and polyphenols. These compounds may restrict the direct use of these wastes in soil or feed
applications. But, the wastes can be a good source of bioactive compounds which may be
extracted and then used in some sectors. So, the management and reuse of these high-value-added
wastes may contribute to the global economy, sustainable development of the coffee chain as well
as a greener environment. In a world where an environmentally friendly approach is becoming
more essential, it is extremely important to reduce waste generation and reuse the waste in the
company's supply chain. Coffee silverskin is one of the by-products of coffee production and is a
waste that coffee roasters produce in large quantities. It is a thin tegument that breaks off during
the expansion of coffee beans when exposed to high roasting temperatures and forms the outer
layer of green coffee beans. Due to its low-fat content and high soluble dietary fiber, protein, and
ash content, coffee silverskin is an ingredient that can be used as a functional ingredient in the
development of fortified foods for the food industry. Recent research has revealed that coffee
silverskin shows health benefits as it is a source of natural bioactive compounds such as
chlorogenic acid, caffeine, melanoidins. Because it is a source of important bioactive compounds,
it is recommended by some researchers to be reused in the nutraceutical and cosmetic industry as
well as in food industry. In this review, the chemical characteristics of coffee silverskin are
presented.

Keywords: Bioactive compounds, Coffee silverskin, Chlorogenic acid, Dietary fiber

1. INTRODUCTION

Green coffee beans are known as the processed seeds of Coffea arabica and Coffea canephora
var. robusta trees belonging to the Rubiaceae family that can grow in tropical regions. After these
beans are roasted and ground, they are brewed to make coffee.

Coffee is one of the most traded foodstuffs in the world. Its consumption as a beverage is
preferred by millions of people around the world every day. Coffee production is increasing day
by day (Garcia & Kim, 2021). Coffee produces about 8 million metric tons per year (Rodrigues et
al., 2015). The largest coffee producers worldwide are Brazil, Vietnam, and Colombia. The largest
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coffee importers are the European Union and the United States, accounting for more than 85% of
global imports (Garcia & Kim, 2021).

Coffee was not considered a healthy habit in the past due to its caffeine content which is a
stimulant substance and has been associated with cardiovascular side effects and an increased risk
of myocardial infarction. Conversely, more recent and critical epidemiological and intervention
studies have attributed many positive effects to moderate daily consumption of coffee. It has been
stated that these effects are associated with polyphenol content, especially chlorogenic acids.
Coffee intake can actually improve both glucose metabolism and insulin sensitivity, thereby
reducing the risk of coronary heart disease, type 2 diabetes, depression, ischemic stroke, as well as
Alzheimer's and other central nervous system diseases such as Parkinson's disease. In addition, an
inverse relationship has been proven between coffee consumption and death from stroke, heart
disease, injuries, respiratory disease, accidents, infections, and diabetes (Bresciani et al., 2014).

The coffee industry creates large amounts of waste causing serious environmental problems.
Therefore, waste management is becoming an increasingly important issue. Researches
demonstrate that coffee husks are waste from coffee processing and potential raw materials for the
production of bioethanol. Another alternative waste management method is the production of
biodiesel by utilizing oil extracted from defective coffee beans. Apart from these, examples of
potential by-product valorization in the coffee industry are the use of the press cake of defective
coffee beans obtained from biodiesel production or the use of coffee husks as an adsorbent for the
removal of dyes from aqueous media. Studies on the production of low-cost adsorbents from
coffee husks for the treatment of wastewater containing heavy metals are still ongoing.

While the recycling alternatives mentioned above are of interest only to coffee-producing
countries, in importing countries where processed green coffee beans are roasted, wastes are
mainly related to roasting and consumption. These wastes can be listed as coffee silverskin and
coffee spent ground (Costa et al., 2014). The former is a thin tegument that covers the coffee
beans and is released during roasting, while the latter is largely residue from the soluble coffee
company and the brewing process. Researchers have recommended using these wastes as the
adsorbent material for removing potentially toxic metals. They are also an excellent source of
bioactive compounds and these compounds can be employed in the pharmaceutical, food, and
cosmetic industry. In this subject, studies have been carried out on the development of fortified
food formulations using high dietary fiber, caffeine, and phenolic compound contents, especially
chlorogenic acids of these wastes (Zengin et al., 2020).

In this study, it is mentioned what coffee silverskin is, which is an important waste for coffee
roasters, and the nutrient content of coffee silverskin that should be considered during its
evaluation.

2. COFFEE SILVERSKIN

The shape of the coffee cherry (coffee berry) is oval and measures about 10 mm in size. Green
coffee beans are located in the interior of the coffee cherry and are covered by a coffee silver skin
as a thin bean skin, an endocarp called parchment, a pectic sticky layer, pulp and an epicarp as the
outer skin, respectively.

Generally, green coffee beans are produced by two processes such as purification and thresh
process. In the purification process, two methods are utilized. While one of them is the “washed”
or “wet” method, the other one is the “unwashed”, “natural” or “dry” method. More coffee
silverskin is usually obtained from dry-purified green coffee beans compared to wet-purified green
coffee beans. In these two processes, The parchment, pectic sticky layer, pulp, and outer skin are
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completely removed from the green coffee beans. Still, some of the coffee silverskins remain with
the green coffee beans after the purification process. Green coffee beans with their remaining
silverskins are exported from producer countries to consumer countries. These beans are roasted
by suppliers in consumer countries. Therefore, coffee silverskin is the only by-product produced
in the roasting process. Large quantities of coffee silverskin are obtained by large-scale coffee
roasters in consumer countries (Narita & Inouye, 2014).

3. CHEMICAL COMPOSITION OF COFFEE SILVERSKIN

Coffee silverskin contains high protein, low fat contents and has a high ash content due to its
mineral content. The total fiber and chlorogenic acid contents of the coffee silverskin are also
higher compared to other coffee by-products such as coffee pulp, coffee parchment, and coffee
spent ground. Table 1 shows the chemical composition of coffee silverskin (Ates & Elmaci,
2017).

Table 1. Chemical composition of coffee silverskin (Ates & Elmaci, 2017).

Parameters (%) Coffee silverskin
Cellulose 17.8
Hemicellulose 13.1
Protein 18.6
Fat 2.2
Total fiber 62.4
Total polyphenol 1.0
Total sugar 6.65
Pectin 0.02
Lignin 1.0
Tannin 0.02
Chlorogenic acid 3.0
Caffeine 0.03

The sugar content of coffee silverskin is composed by xylose (4.7%), galactose (3.8%), arabinose
(2.0%), and mannose (2.6%). The mineral composition of coffee silverskin is comprised of mainly
magnesium and calcium (Table 2). In fat content of coffee silverskin, triacylglycerols are the main
components (48%), and followed by free fatty acids (21%), esterified sterols (15%), free sterols
(13%), and diacylglycerol (4%). Coffee silverskin has saturated (65%), polyunsaturated (28%) and
monounsaturated (7%) fatty acids. The major fatty acid is linoleic acid (C18:2, 24%). This is
followed by palmitic acid (C16:0, 22%), behenic acid (C22:0, 15%), and arachidic acid (C20:0,
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14%). Vitamin E content of coffee silverskin is around 4.17 mg/100 g. Other important bioactive
compounds present in coffee silverskin are caffeine, and melanoidins (17-23%) that form during
the roasting process (Bessada et al., 2018).

Table 2. Mineral composition of coffee silverskin (Martuscelli et al., 2021).

Minerals (mg/100 g) Coffee silverskin
Calcium 546.5
Magnesium 222.7
Phosphorus 146.2
Potassium 1.46
Sodium 11.59
Copper 7.22
Chromium 0.56
Iron 21.25
Manganese 2.31
Nickel 0.32
Zinc 1.81
Aluminum 22.37

Coffee silverskin is characterized by the presence of high amounts of dietary fiber and antioxidant
activity. It contains a variety of bioactive compounds with potential applications in food and
health. Also, it has been suggested as a functional ingredient because of its health-promoting
features. Recently, it has been recommended to use aqueous extracts of coffee silverskin as a
health promoter (Mesias et al., 2014). The extract of coffee silverskin contains chlorogenic acids
(1-6%) such as 5-O-, 3-O- and 4-O-caffeoylquinic acids (Bessada et al., 2018). It has been
reported that the health benefits of coffee silverskin are partly due to the presence of these
bioactive phytochemicals (Mesias et al., 2014). In addition, the antioxidant capacity of the coffee
silverskin is high and therefore, it promotes the growth of bifidobacteria in vitro. This indicates
that coffee silverskin has a potential prebiotic activity. This indicates that coffee bean can be
presented as a potential new functional ingredient due to its potential prebiotic activity (Ates &
Elmaci, 2017).
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4. CONCLUSION

Many researchers focus on the evaluation of coffee wastes, which are by-products of the coffee
brewing process, as a source of sugar, minerals, and fiber, as alternative renewable energy sources
like biodiesel oil and bioethanol, and as electrode materials. Studies on the use of coffee waste
have progressed worldwide, but methods for the effective use of coffee silverskin have not been
developed. Therefore, most of the coffee silverskin is disposed of as industrial waste. Coffee
silverskin is the only by-product of the coffee bean roasting process and may only be gathered in
large quantities from roasters. It is a resource that can be easy to reuse and can be considered as
biomass expected to be used in the future. Further research in different sectors is needed regarding
the utilization of this industrial waste, which has a very rich nutrient content.
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POTENTIAL BIOACTIVES OF COFFEE AND ITS POSSIBLE PHYSIOLOGICAL
EFFECTS ON HEALTH

Dr. Emine NAKILCIOGLU
Ege University, Faculty of Engineering, Food Engineering Department, Izmir-Tukey

ABSTRACT

Coffee is an infusion of ground, roasted coffee beans. It is one of the most consumed beverages in
the world. Although it has traditionally been a beverage of Western countries, demand for coffee
Is increasing in other parts of the world. Coffee consumption was previously seen as an unhealthy
habit, but the outcomes of epidemiological studies on coffee indicate that coffee consumption may
be beneficial in reducing the risk of diseases and preventing various diseases. The important
components of coffee are caffeine, chlorogenic acids, and diterpenes. Thanks to these compounds,
there is the significant effects of coffee on the cardiovascular system, and on the metabolism of
carbohydrates and lipids. Also, coffee consumption is related to a reduction in the incidence of
liver diseases and diabetes. It provides protection against Parkinson's disease among neurological
disorders, whereas it is also discussed as a potential risk factor for osteoporosis. It decreases the
risks of some cancer types and seems to reduce mortality. In the literature, there is little evidence
of health risks and more evidence of health benefits for adults who consume moderate amounts of
coffee (3—4 cups per day). This review provides information about general information about
coffee, the effects of coffee consumption on human health, and the main bioactive compounds of
coffee.

Keywords: Caffeine, Cardiovascular disasters, Chlorogenic acid, Coffee, Kahweol

1. INTRODUCTION

Coffee has been an important food item in society for at least 1200 years (Bae et al., 2014).
Coffee's history dates back to at least the 10th century, with a number of legends surrounding its
use. The native (undomesticated) origin of coffee is thought to go back to Ethiopia. The earliest
verified evidence of coffee tree knowledge or coffee drinking is in the Sufi monasteries of Yemen
and dates from the 15th century. Coffee had arrived in the rest of the Middle East, Persia,
Southern India, North Africa and Turkey until 16th century. Later, coffee spread to Italy, the
Balkans, and the rest of Europe, Indonesia, and from there to America. Though coffee was
introduced in most countries only a few hundred years ago, the consumption of this beverage
occupies an important place in national cultures now (Nieber, 2017).

Coffee is the second most valuable thing in the world after petroleum. Today, it is among the most
widely consumed pharmacologically active beverages. Coffee consumption has become a regular
part of daily life around the world. It is reported that more than half of Americans drink coffee
every day. The average coffee consumption for a person in the European Community is similar to
that in the United States and is about 5.1 kg/year (Bae et al., 2014). Also, it is thought that 2.25
billion cups of coffee are consumed worldwide every day (Nieber, 2017).
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Coffee is a beverage obtained by infusion of ground and roasted coffee beans (Higdon & Frei,
2006). These beans are the seeds of a bush of the genus Coffea. The coffee beans are first matured
and then processed and dried (Nieber, 2017). Coffee is grown commercially in countries as far
apart as Jamaica, Hawaii, Ethiopia, Brazil, Kenya, and Vietnam.

The general name Coffea covers about seventy species. Small-scale cultivation of Coffea liberica,
Coffea racemosa, Coffea dewevrei and other species is done in some African countries, but the
beverages obtained are often of poor quality and most of the beans are sold locally rather than
exported (Ludwig et al., 2014). The two major species of coffee are Coffea arabica (coffee
arabica) and Coffea canephora (coffee robusta) (Nieber, 2017). Arabica coffee accounts for about
60% of world coffee production, while the remaining about 40% of the production comes from
Robusta coffee. The differences between these two species are the climatic characteristics of the
environment in which they are grown, their chemical composition, physical properties, and the
characteristics of the beverage. In general, the Arabica coffee brew is appreciated for its superior
cup quality and aroma, while the Robusta beverage has a stronger flavor and includes higher
amounts of soluble solids, caffeine, and antioxidants (Ludwig et al., 2014). Coffee has a broad
production history and plays a significant role in the research and global market. It is served
internationally, and most countries have developed their own options for how coffee is prepared
and served (Nieber, 2017).

The chemical composition of a coffee brew depends on several factors including coffee variety,
climatic and processing conditions, roasting, grinding, and barista procedures. The pleasant aroma,
taste, and brown color of brewed coffee are a result of the roasting process, which causes profound
changes in the chemical composition of the coffee (Ludwig et al., 2014). While coffee is praised
for its aroma and taste, its caffeine content likely plays a role in its popularity. It is a complex
chemical mixture containing more than a thousand different chemical compounds such as
carbohydrates, nitrogenous compounds, lipids, vitamins, alkaloids, minerals, and phenolic
compounds (Higdon & Frei, 2006).

Coffee consumption can have a significant impact on human health. Thus, coffee attracts the
attention of researchers and clinicians. However, the effect of coffee intake on chronic diseases
has been a topic of debate over the past two decades, with some conflicting results due to the
retrospective nature of most studies. Coffee is placed in a lesser negative position because of its
better-demonstrated pharmacological properties. New approaches in both experimental research
and epidemiological data indicate that the consumption of coffee is related to a reduced risk of
numerous chronic and degenerative diseases. This has altered the perception of coffee from a
luxury stimulating beverage to a health-promoting beverage if consumed at normal intake levels.
Positive health effects of coffee consumption contain lower incidences of kidney stones, type 2
diabetes, Parkinson’s disease, liver fibrosis, gout, liver cirrhosis, non-alcoholic fatty liver disease,
liver cancer, and chronic liver disease. These effects have been proven through an umbrella review
of meta-analyses of multiple health outcomes, as well as the EPIC (European Prospective
Investigation into Cancer and Nutrition Study) studies, which analyzed coffee consumption versus
mortality. The molecular mechanism responsible for these assumed health impacts is still
unsolved, but, it is noteworthy that the putative health effects are observed at the global level, in
different regions with different cultures and lifestyles. It should also be noted that heavy coffee
consumption can have a genetic basis and lead to better health outcomes. Drinking several cups of
coffee per day is only a sign of a favorable genetic background (Kolb et al., 2020)

This study addresses the health promotion effects of coffee consumption and the key bioactive
compounds of coffee associated with these effects, as well as general information about coffee.
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2. THE BIOACTIVE COMPOUNDS OF COFFEE THAT CAN AFFECT HUMAN
HEALTH

The main active compounds responsible for the health effects of coffee are caffeine, cafestol and
kahweol, and chlorogenic acid (Ren et al., 2019). The composition of coffee and its image as a
super-functional food have helped to increase coffee consumption worldwide (de Melo Pereira et
al., 2020).

2.1 Caffeine

Caffeine (1,3,7-trimethylxanthine) is a purine alkaloid found naturally in coffee beans (Higdon &
Frei, 2006). The coffee plant can defend itself with the help of its caffeine. It increases the chances
of survival. Thus, caffeine may be accepted as a “co-evolutionary protecting agent” (Nieber,
2017). The most commonly consumed caffeine-containing beverage is coffee. Caffeine in coffee
has a stimulating effect on the central nervous system and positive effects on long-term memory
(de Mejia & Ramirez-Mares, 2014). In addition, acute elevation in blood pressure, increase in
metabolic rate, and diuresis occur with caffeine intake. Caffeine is rapidly and almost completely
absorbed in the stomach and small intestine. It is distributed to all tissues, including the brain
(Higdon & Frei, 2006). The amount of caffeine in coffee is affected by the preparation method of
coffee brew. It is reported that a normal cup of coffee contains between 65 to 120 mg of caffeine,
while Arabica coffee normally includes less caffeine than Robusta coffee (Nieber, 2017).

2.2 Cafestol and Kahweol

Cafestol and kahweol are two coffee-specific diterpenes (Cavin et al., 2002). They are of as fatty
esters in unfiltered coffee such as Turkish-style coffee. The only structural difference between
cafestol and kahweol is that kahweol has an extra double bond (Ren et al., 2019). They are
responsible for the hypercholesterolaemic effects of coffee (Gross et al., 1997). These constituents
possess anticarcinogenic effects against certain types of cancers such as colorectal cancers (Gross
et al., 1997; Cavin et al., 2002). The two diterpenes also show multiple potential pharmacological
actions such as hepatoprotective, anti-inflammation, anti-osteoclastogenesis, and anti-diabetic
activities. The mechanisms of cafestol and kahweol are associated with increasing glutathione,
down-regulating inflammation mediators, stimulating apoptosis of tumor cells, and anti-
angiogenesis (Ren et al., 2019). Studies in the literature demonstrate that Scandinavian-style
boiled coffee and Turkish-style coffee include the highest amounts of cafestol and kahweol. They
contain about 7.2 and 5.3 mg of cafestol per cup and about 7.2 and 5.4 mg of kahweol per cup,
respectively. Instant and drip-filtered coffee brews contain negligible amounts of these diterpenes,
while espresso coffee includes moderate amounts, approximately 1 mg cafestol and 1 mg kahweol
per cup (Gross et al., 1997).

2.3 Chlorogenic Acid

Coffee is an important source of polyphenols such as chlorogenic acids and cinnamic acids
(caffeic acid) (Higdon & Frei, 2006; Nieber, 2017). Although the main chlorogenic acid in coffee
is 5-caffeoylquinic acid, other feruloylquinic, caffeoylquinic, and di-caffeoylquinic acids are also
present in significant amounts (Nieber, 2017). In literature, it has been reported that the
chlorogenic acid content of a cup of coffee varies from 70-350 mg and provides approximately
35-175 mg of caffeic acid (Higdon & Frei, 2006). Chlorogenic acid is one of the most powerful
antioxidant compounds in coffee. The antioxidant activity of coffee depends on its chemical
composition. It has also been observed that the antioxidant activity of coffee varies according to
the degree of roasting. Maximum antioxidant activity was measured in medium-roasted coffee
(Bae et al., 2014). Roasting causes a significant reduction in chlorogenic acid concentration, but
most of the chlorogenic acids found in roasted coffee may be extracted during home coffee
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brewing. Chlorogenic acid concentration decreases in coffee brews maintained at high
temperatures (Stefanello et al., 2019). Chlorogenic acid is an ester formed between caffeic acid
and quinic acid. It is hydrolyzed by intestinal microflora to different aromatic acid metabolites
with the inclusion of caffeic acid and quinic acid (Sato et al, 2011). Chlorogenic and caffeic acids
display anticarcinogenic, anti-inflammatory, antimutagenic, and antioxidant activities in vitro to
scavenge reactive oxygen species (Sato et al., 2011; Tajik et al., 2017). Recent studies have
suggested that chlorogenic acids have benefits on type-2 diabetes, Alzheimer's disease, obesity,
endothelial function, and stroke as well as blood pressure (Tajik et al., 2017).

3. CONCLUSION

Studies conducted in many parts of the world have proven that regular coffee consumption is
associated with a lower risk of diseases such as chronic liver disease, type 2 diabetes, and certain
types of cancer, or a reduction in all-cause mortality. The radical scavenging and anti-
inflammatory activity of coffee components may explain such effects, but the molecular
mechanism is still not fully resolved. The key components in coffee such as caffeine, cafestol,
kahweol, and chlorogenic acid are thought to use similar metabolic pathways to promote human
health as assumed for other vegetables and fruits. Coffee beans can be seen as the main supplier of
dietary phytochemicals and as a healthy food.
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Abstract

The contemporary study discusses a critical approach to the evolution of technology in education
in teaching-learning procedures in the 21st-century digital era. Technology has the potential to
radically improve and even overhaul the current educational system by making previously
unavailable educational resources and methods commonly accessible. Intelligent technologies that
can connect to the Internet have heralded a new era of real-time education. Expert teachers and
educational technologies are responsible for taking advantage of the benefits of technological
progress so that students from all backgrounds can benefit from a first-rate education. There is no
denying that today's students have it better in the classroom thanks to technological advancements.
The role of our great teachers will never be replaceable by technology, despite the widespread
belief that technology leads to increased automation and decreased human interaction. The future
of education is bright, thanks to developments in technologies like augmented reality, virtual
reality, and simulations. Technological advances have enabled teachers, students, and
professionals worldwide to remote monitoring access and work collaboratively on various
materials. Since technology's dedication, learning has progressed to a higher level. A well-
designed classroom allows students to practice the skills they need to succeed in the long run.
Evaluating the efficacy of traditional educational strategies and resources is essential in light of
this. Teachers still expect their students to learn exclusively through memorizing despite the
availability of advanced technical tools for facilitating students' understanding of course material.
This study aims to illustrate how the rise of digital media and communication has altered the
nature of schooling in the modern era. As an outcome of technological development, interactions
between teachers and students have shifted knowingly. A teacher's sage on the stage role is
essential to students' development as learners. However, in many contemporary classrooms,
teachers are relegated to the role of guide on the side as students take on more responsibility for
their learning and use digital tools to explore their areas of interest. Every day, there is a new
technological breakthrough. Tech advancements that align with the vision have led to better
integration. These situations benefit teachers and their students because they allow for exploring
new avenues for improving education delivery and receiving in the 21st-century digital era.

Keywords: Critical Approach, Evolution, Technology, Education, Teaching-Learning, 21st
Century, and Digital Era
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Introduction

Innovations in technology are a blessing from on high. After the gift of life itself, faith is the most
precious thing God has given humanity. All future social and intellectual human efforts will be
built upon this basis. Scientific and technological progress has had far-reaching effects on
contemporary culture. The supplement greatly improved our outlook and way of living. The reach
of today's technologies is immense. The rapid development of automated technology has resulted
in the loss of routine and manual positions. Technology advancements have allowed for the quick
and easy completion of previously labour-intensive professions. The advent of modern tools has
simplified many laborious activities. As a result of the accessibility of current technologies, the
traditional instruction classroom has given way to more informal scenarios. There is no denying
the importance of technology in today's classrooms. As more and more schools incorporate
computers into their lesson plans, teachers have less work to do. The potential benefits of using
technology in the classroom have been that education for those who create technology is a moving
target, as it must keep pace with the ever-increasing technology expertise they create. n is shown
to be substantial (Raja, R., & Nagasubramani, P. C, 2018). In today's world, children of all ages
and grade levels can benefit from technological advances. The humble pencil was the first step in
bringing education to children worldwide due to the wide availability of resources such as digital
media, software, games, and educational resources. Any of these can be used to increase students'
interest and participation in the 21* century digital era.

Technology includes things like devices, programs, processes, and protocols. The two of them
cooperate to ensure we reach our destination safely. If something is "essentially the same as the
item in concern,” it could refer to a tool, piece of technology, adaptation, or technique. Education
for those who create technology is a moving target, as it must keep pace with the ever-increasing
expertise of the technology they create. Technology has always been light years ahead of the curve
when it comes to teaching humans. The range and depth of what may be accomplished in the
classroom had progressively expanded as an outcome of technology evolution from when students
carved numbers into rock walls to the present day when most students carry a suite of portable
technological devices. The growing importance of using digital resources in the classroom is
highlighted while examining historical and future educational developments. Due to the ever-
evolving nature of technology, the availability of new ways is also always shifting. Information
may now be accessed with the flick of a finger, thanks to the development of the site known as the
world wide web into a massive digital version. Teachers who use only contemporary resources are
safe from being left in the dust. Education is a demanding but extremely enjoyable career if you
are up for it. This opportunity to thank achievement in the classroom involves trying to keep up
with the most recent technological advances so that you may share your knowledge with your
students. As on-campus and digital teamwork evolve to keep up with technological progress, there
will be a higher demand for professors with the expertise of technology and design to the
evolution of technology in education in teaching-learning procedures in the 21st-century digital
era.

Impact of technology on Teaching & Learning

Nowadays, schools are well-equipped to help children who need help from their classmates.
Motivated students are more likely to retain information when it is presented several times from
an unusual source. They have a deeper appreciation for the material now that they have been
exposed to it. "Digital natives" is a term used to describe today's students because they are the first
generation to grow up with wide access to personal computers and other electronic devices. That
education should serve a greater purpose is a common refrain. Because they care about obtaining
employment and having fun while studying, they choose multimedia presentations with music,
sound effects, and moving pictures over text (Jeffs, 2010). Using technological tools is essential
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for raising academic achievement in the classroom. It has been proven repeatedly that increasing
the number of technology resources available in the classroom benefits students and instructors.
Teachers' capacity to respond imaginatively to each student's needs has been hampered by the
common idea that education can be reduced to a set of mechanical routines. Motivated students
and those who finished their reading assignments qualified for various rewards. Questions on the
exam needed to be scaled in complexity to account for students' varying levels of preparation. In
today's classrooms, students are expected to do more than sit and listen to lectures; they are
expected to actively engage in the learning process and work with their teachers. Thus, teachers
must exert more authority over what is covered in class. Today's youth have unprecedented access
to learning resources thanks to the proliferation of media in the 21* century digital era.

Teachers today are responsible for more than just imparting knowledge; they must also skilfully
integrate technological tools into their classrooms (Chinmoy Goswami,2014). There have been
significant shifts in the past few decades due to the introduction of new technologies in the
classroom. Introducing more technological tools into the classroom would be very beneficial. The
importance of using technological tools in the classroom is more readily apparent after
considering these elements and their bearing on schooling. Children worldwide have benefited
greatly from the widespread adoption of these many forms of instructional technology (Al
Muhtadi, M, 2013). The outcome of this study integrates both the views of teachers and their
students on how technology is being used in the classroom. We also discuss how students
worldwide could benefit from technological evolution in the 21st-century digital era.

The Evolution of Technology in the Classroom

Innovative technology has been found to have a good impact in the classroom in various contexts,
including but not limited to improved instruction, efficiency, teamwork, communication,
additional aid, and presentation. Only when educators frequently incorporate what they learn into
their teaching and grading practices can today's classroom technology live up to its full promise?
Getting there will involve extensive study of how pupils learn and grow in traditional school
settings. To this day, many students would rather sit back and observe their teachers and peers
than get involved in class discussions. This study aims to highlight the impact that technology
development has had on today's classrooms and the way that students learn. As technology
evolves, teachers must modify their methods to engage students best. Modern teachers may use
less of a lecture format, similar to the growing importance of digital tools for collaborative work.
Integrating technology in educational settings should be made as simple as possible. New methods
allow teachers to connect with their students and inspire them to learn. Using the above dynamic
timeline, you can observe the development of instructional technology over time. Find out how the
shift in students' dependency on technological resources has impacted changes in pedagogical
approaches in the 21st-century digital era.

e 1564 — The Pencil: In 1564, someone learned how to create a writing instrument that
could be used. Instead of pencils, slates and chalk have taken over as the classroom
standard.

e 1654 — Slide Rule: The slide rule was an essential tool for scientists and engineers. They
used it in math to simplify it. It was first used in schools in the 1950s.

e 1650 — Horn Book: Wooden Horn Books were once common classroom values. They
intended to learn to write by duplicating letters and religious passages.

e 1801 - Slates and Chalk: In the 1800s, the paper was still too costly for many homes and
schools. Having students' own slates and chalk greatly improved their ability to make
changes to their own work.
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e 1870 — Magic Lantern: As they know, a lantern has never been made. With a Magic
Lantern, you may display the images on the wall.

o 1873 — Typewriter: In 1873, Christopher L. Sholes made a huge leap forward toward
technology by inventing the first typewriter

e 1890 — Chalkboard: The chalkboard is the foundation of educational technology. The
natural evolution of this product would be an active whiteboard.

e 1905 — Stereoscope: The stereoscope was a pioneering innovation that paved the way for
virtual reality and wearable virtual reality devices.

e 1925 — Radio: The radio could broadcast lectures to schools. The New York City Board of
Education initiatives in the 1920s and 1930s to use television and radio as instructional
tools had far-reaching effects.

e 1925 - Film Projector: Until the 1980s, film projectors were frequently employed to show
students movies in various educational facilities.

e 1930 — Overhead Projector: Teachers can now write important notes on recyclable
transparent sheets and deliver them using an overhead projector without turning their backs
on the class.

e 1940 — Video: The concept of transferring all these video and audio messages over a
single cable was investigated in the 1870s. However, the term "video" was not invented
until 1935.

e 1940 — Ballpoint Pen: Even though the ballpoint pen had been around since 1888, it was
not until 1940 that it was promoted to schools.

e 1940 — Mimeograph: The mimeograph, an early form of photocopying technology, was
used to make numerous copies, of course, materials for teachers and students.

e 1950 — Headphones: Headphone listening was, thus, an excellent method of absorbing
and remembering the material. Language labs have benefited students in many areas, not
only the arts. Vibration headphones are a need for the future of your hearing.

e 1951 - Videotape: The demo cassette was first released in California. Technology
advancements have allowed teachers to get entry to the availability of high-quality video
and audio resources.

e 1957 — Skinner Teaching Machine: B.F. Skinner once again proved his genius by
developing a ground-breaking idea. Students have greater freedom over when and where
they learn because of the flexibility of classroom infrastructure.

e 1959 — Photocopier: The photocopier was the predecessor to the scanner. Teachers and
administration at schools now have permission to photocopy materials for use in the
classroom.

e 1960 — Liquid Paper: The backspace key has mostly replaced the previous techniques for
correcting typing errors. However, widespread computer use seemed unimaginable in the
1960s. As a student, | can attest that even in the most organized times, people need
something as basic as liquid paper.

e 1970 — Hand Held Calculator: Many teachers are concerned that giving students access
to calculators would decrease student ability in even the most fundamental parts of math.
The handheld calculator was a huge success despite it.
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e 1972 — The Scantron: Many different types of testing procedures are available, the
Scranton technique being one example. Michael Polanski pioneered the use of multiple-
choice tests with escalating difficulties as a means for teachers to evaluate their students'
understanding of content.

e 1977 — Apple II: Even so, the Apple Il could not connect to the Internet. Several
classrooms still use floppy discs, and students have been seen using them to access
instructional computer games that teach topics like geometry and algebra.

e 1980 - Personal Computer: When personal computers first appeared, they were hailed as
a major technological improvement over the typewriter. The Plato computer developed by
the students is also generating headlines.

e 1985 - CD ROM Drive: The development of the CD ROM Drive has made it possible to
store a whole book on a single CD. As an outcome, it will finally replace floppy discs.
However, they may be present in modern systems. Even though many schools have
converted to adopting digital textbooks, some opposition persists.

e 1989 — Online College: The United States Postal Service played a major part in
developing remote education. The University of Phoenix was the first to provide
accredited bachelor's and master's degree programs available entirely through online study.

e 1990 — World Wide Web: The World Wide Web was not made accessible to the public
until 1993, although the concept was developed in 1990 and 1991. Since it relied on the
telephone line and could not process video, it was painfully slow.

e 1997 — Social Media: The pioneer social networking site, six degrees. Com. None that
would be tolerated in a classroom. Similar to YouTube, but with a greater emphasis on
teaching. as an adjunct to LinkedIn for career advancement. Several of today's institutions
broadcast timely announcements and information via social media.

e 1999 — Interactive Whiteboard: It is highly recommended that you use everything the
digital whiteboard offers. While they present, they use a laptop, a projector, and a
touchscreen screen. The idea is similar to that of an overhead projector or whiteboard. For
instance, teachers may use them to provide students with instant feedback on their written
assignments.

e 1999- First Laptop with Wifi: Apple made history with the introduction of the first Wi-
Fi-enabled portable computer. It was on July 21, 1999, at Mac World in New York City.
Steve Jobs went around the stage, laptop in hand, exhibiting the potential of wireless
Internet. They cheered as the iBook was tossed through a hula hoop.

e 2002 — Moodle: Martin Dougiamas is credited with initially coming up with the concept.
This paves the way for teachers to provide students with highly relevant learning
experiences in virtual settings. Many learners opt to study outside the classroom instead of
taking classes online.

e 2005 - iClicker: The iClicker was an early technology for conducting on-the-spot
classroom polls. Samples include quizzes and attendance records. Users may also have the
option of keeping their outcomes private.

e 2007 — E-Reader: Paperback books were first mass-produced by publishing houses in the
1930s. Others have speculated that writer and publicist Bob Brown had a dream about an
electronic reader after seeing his first telephone. You could only get a Kindle from
Amazon before 2007. E - books, due to their flexibility, have great potential in the
classroom.
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e 2010 — Tablets: Personal Computers were an obvious progression in the history of mobile
computing, particularly because of the rapid rise of smartphones. It is generally agreed that
tablets are a more effective educational tool than smartphones. Teachers will find it much
easier to monitor their students' growth with the help of this tool.

e 2014 — Google Classroom: Google's online learning management system, classroom, was
released in August 2014. In October 2015, Google announced that 10 million teachers and
students were using it.

e 2018 — A.R. Powered E-book: Hurix Digital has debuted in the augmented reality sector
with the launch of KITABOO. With virtual reality software, books can become engaging
and interactive educational resources. Media consumption and interaction have flourished
since the introduction of virtual and augmented reality.

e 2019 — Predictive Learning Analytics: The use of PLA in the classroom is rapidly
increasing. If they access this data, they may make better-informed decisions about where
to devote resources, how to improve the existing procedures, and what recruits should be
taught. In order to pinpoint the students that are struggling the most, this technique is really
useful.

e 2020 — Ed Tech Apps: More generally known as "apps,” they have long been a mainstay
of mobile users. There has been a rise in demand for informative and instructional apps for
smartphones. This compilation of materials is a great place for modern students and
teachers to get help with some of the most pressing problems they encounter. The British
cartoon series Mind Moose has impacted the lives of students in elementary schools by
illustrating the value of self-care in one's mental health.

Educators and the Evolution of Technology in the Classroom

There are numerous advantages to using digital educational resources in the classroom. It can
enhance dialogue between teachers and students, stimulate novel educational methods, level the
playing field, and offer each pupil control over their education. The importance of creating a safe
space for pupils to inquire about and voice their opinions on historical issues cannot be overstated
in any level of History instruction, from elementary school to graduate school. Potentially fruitful
options for enhancing the level of technology include improvements to known techniques and the
invention of fresh ideas. Such major developments as the railroad, artificial light, cars, and
computers would have had a similar impact with a long sequence of a minor, almost real
advancements to the underlying technology. Today's innovations often take a while to generate
buzz, and only a subgroup of those that did was radically new when they were first presented
(Rosenberg, 1996). Teachers who consider themselves collaborators with their students and
engage in continuous education are better positioned to help their students learn. All teachers have
a stake in their students' success once they enter the workforce. Teachers need technical skills
training so they can appreciate the significance of evolving technologies in the classroom and
encourage active learning among their students. All those concerned with education should work
together to increase student access to and use technological devices. Management officials include
influential people from a wide range of backgrounds. Several different types of women have
influential roles in society today, from professors and politicians to Entrepreneurs and stay-at-
home moms. In the early stages of technological development, when few written records were
available, people had to learn by doing. Although there were some brief setbacks, much
development occurred throughout this time. Quite apart from the usefulness of the productivity
gains of the 1800s in keeping up with the expanding population, there was little increase in living
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circumstances because of these improvements. A higher standard of living would result in a
slower rate of population expansion. The passage of time had made no difference, however.
However, many teachers need the background and experience to integrate methods effectively into
their lessons. As an outcome of factors such as students' growing reliance on it, the demands of a
global economy, and the potential benefits for both student learning and teacher efficiency, the
vast majority of today's teachers require some form of technology in the classroom to do their
employment efficiently and effectively. The proliferation of digital materials has enabled the
development of curricula that can be adapted to changing circumstances. However, this view has
its detractors. Discover some of the potential advantages of integrating technological advances
into the teaching and learning processes in the 21st-century digital era.

Conclusion

Education is an excellent strategy for encouraging students to learn from each other by bringing
them together from different classes to work on a common assignment. School systems can save
money, provide easier access to course resources, and promote digital content submissions by
becoming digital. When technology is integrated into the classroom, students and teachers alike
are able to make more effective use of their time while creating higher-quality work. The
expansion of useful knowledge and recognizing its potential to meet essential human needs are, in
summary, the primary forces that propel technological progress. People have been doing this since
the beginning of time that we have a record of. Of course, development has always been
occurring, but the pace at which it has increased over the past three centuries is quite remarkable.
Two broad categories define the academic studies of this phenomenon. First, the problem is
coming up with fresh concepts for new inventions. This paper examines the root causes of
innovation, the distinctive features of new ideas, and the variables that lead to their uneven spread
through time and geography. The second set of problems involves spreading the news about being
able to introduce. This large field of study investigates how rapidly new technologies spread, how
essential it is for them to follow a specific path, and what traits promote or hinder global growth.
The experts all agree that the modern capitalist society is defined by its rapid technological
growth. To make life better for others and discover solutions to societal problems, we must keep
investigating the connection between socialism and technological progress, even though we do not
yet grasp this subject. Some people are concerned that the increasing technological development
will leave people with fewer chances to better themselves and their communities. Changes in the
accessibility and flow of information have far-reaching effects on the types of knowledge and
skills that will be in demand. The rise of novel technologies has caused a profound shift in how
people use their free time. One early use of technology was facilitating communication, even in its
basic forms. As a result, technology was gradually integrated into educational institutions. Most
modern classrooms also have access to the latest and greatest educational technology. There are
several ways in which modern classrooms benefit from technological progress. This has the social
benefit of making schooling more interesting and enjoyable. Our teaching programs have
advanced in step with the many other shifts that the digital age of the 21st century has brought
about. Traditional teaching methods have evolved as a result of technological discoveries. New
and interesting approaches to educating today's children have been rendered possible by advances
in science and technology evolution into the teaching and learning processes in the 21st-century
digital era.
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ABSTRACT

A series of transition metal(1l) complexes of new Schiff base ligand were synthesized by two step
synthesis of drug and aromatic aldehyde. Different instrumental techniques for Schiff base ligand
and its transition metal complexes were used for characterization like microanalysis,
thermogravimetric analysis and spectroscopy. The synthesized ligand and metal complexes were
subjected to biological studies. Research studies showed the enhance activity of metal complexes
against one or more species of microbs as compared to the uncomplexed ligand.

Keywords: Schiff base, metal complexes, sulfa drug, aldehyde, Biological studies
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ABSTRACT

The aim of this study is to examine the comparative advantage of Cameroon, which constitutes an
important part of world cocoa production for the period 2008-2018. To carry out this study,
Balassa Index (RCA) and Vollrath's Relative Export Advantage (RXA and InRXA) indexes,
which are widely used in the literature, are used. The results show that the average RCA index
value of Cameroon for the relevant period was 329.11, while the average values calculated for
RXA and InNRXA were 444.91 and 5.98, respectively. If the result obtained in the RCA and RXA
indexes is greater than 1, and the result obtained in the INRXA index is greater than 0, it can be
interpreted that the relevant country has a comparative advantage in the selected sector.
Considering that the calculated values of the index are above the specified limits for each year
considered, it can be said that Cameroon has a comparative advantage in the cocoa sector
according to all the indicators examined. However, the fact that the results obtained are so much
higher than the values accepted as the limit for comparative advantage, indicates the high loss of
added value when it is taken into account that the product examined in the study is exported with
very little processing. Cocoa production is an important agricultural activity, representing 7.75%
of Cameroon's Agricultural GDP in the period 2008-2018. This sector is also a strategic product
for Cameroon since it represents 17.61% of the country's exports during the reference period. For
this reason, supporting cocoa processing industries before their export will ensure better added
value to the country with cocoa, which is an important product in the country's economy.

Keywords: Cocoa, Comparative Advantages, Balassa Index, Vollrath Indexes, Foreign Trade

INTRODUCTION

After the independence of Cameroon in 1960, agriculture has been the spine of its economy and
until now, its economic importance for the country has never been in doubt. Due to its diversity,
Cameroon has been awarded the qualifier "Africa in miniature”. This diversity gives the
agricultural sector a strong economic potential, which makes it a particularly important sector in
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the promotion of development (Awoumou, 2006). These diversities are found both geographically
and socially. The country also has significant ecological diversity and great natural potential.
Climate diversity is an important explanatory factor for the diversity of agricultural crops in
Cameroon. Due to such an environment, major food crops peculiar to most African countries such
as rice, wheat, barley, maize, cassava, potatoes, plantains, bananas, yams and cash crops like
coffee and cocoa are produced in Cameroon (Besong and al., 2009).

Cameroon has an agrarian economy with the agricultural sector being the greatest employer.
About 43.49% of the total employment in 2019 come from agriculture (The World Bank Group,
2023). In terms of international trade, agriculture in Cameroon is also the leading provider of
foreign currency with 20.26% of merchandise exports in 2018 (The Wold Bank Group, 2023).
Cameroon’s main export crops are banana, pineapple, coffee, palm oil, cotton and cocoa. Cocoa,
also known as “food of the gods” is a significant lucrative activity and allows about 1.4 million
people to have a job and an income in Cameroon (Assoua and al., 2022).

Cocoa (Theobroma cacao) is an economic crop cultivated around the world, mostly in the humid
tropics of Africa, Southeast Asia, South America and the Caribbean (Obiri and al.,
2007). During the period 2008-2018, the international cocoa market is by far dominated by Ivory
Coast followed by Ghana and Nigeria with respectively 32%, 19% and 10% of total exports.
Cameroon comes at the fourth place with 6% of total exports (TRADEMAP, 2023). Cocoa
production account for 7.75% of Cameroon's Agricultural GDP and represents 17.61% of the
country’s exports (FAO, 2023). The share of countries in cocoa exports can be summarized in the
figure 1.

Others
28%

Ivory Coast
[YUZDE]

Ecuador
5%

Cameroon Ghana
6%

Nigeria
10%

Figure 1: Share of countries in cocoa exports in 2008-2018 (Product: 1801 Cocoa beans, whole or
broken, raw or roasted).

Source: TRADEMAP (2023).

International trade is the exchange of goods and services between countries. This type of trade has
existed for centuries because international trade between countries has an important place for the
economic development of countries and particularly for Cameroon. Within the framework of this
type of trade, countries are very often in competition. The objective in this paper is to analyse
Cameroon’s comparative advantage in international cocoa market, for this purpose Balassa Index
(RCA) and Vollrath's Relative Export Advantage indexes (RXA and InRXA) are performed.
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CONCEPTUAL FRAMEWORK

Foreign (international) trade has its origins in people's need to trade beyond their geographical,
racial and ethnic boundaries. Due to the diversity in the distribution of the wealth of countries.
This is particularly a question of complementarity between nations. Indeed, resources and goods
necessary for the economy of certain countries are not available locally and must be transported
from other territories (Haddouche, 2022).

Foreign trade refers to the exchange of goods or services between countries. Foreign trade allows
different countries to exploit their comparative advantages. It increases global wealth, creates jobs
and contributes to the development of countries. Foreign trade allows exporting countries to find
new markets by extending their production from national borders to an international destination
and can guarantee better prices through exports. Foreign trade is also important and beneficial to
consumers; it gives them a wide choice in their consumption and purchase, increasing their
satisfaction. Through imports, products, inputs and technologies that a country does not have
access to are now available. (Vijayasri, 2013).

METHODOLOGY

The main material of the study is the secondary data on the foreign trade of cocoa (Product: 1801
Cocoa beans, whole or broken, raw or roasted) obtained from the TRADEMAP (2023) database.
Index calculations cover the period 2008-2018.

In comparative advantage analysis, price, etc., is used to understand whether a country has a
comparative advantage. Since it is necessary to have information about a large number of factors,
there is usually a need for this type of analysis to be based on the data announced after the trade,
not before the trade (Cakmak, 2005). The revealed comparative advantage index (RCA), one of
the indexes with this feature, is an index that is widely used to determine whether countries have a
comparative advantage in international trade (Kalayci, 2017). Developed by Balassa (1965), this
index can be formulated in the following ways (Cakan and Turhan, 2022);

Xi X:

.yt i
rea, =5/ =Km/
_m s
X, X

In the equation above, X represents exports, i represents a country, s represents a commaodity, t
represents all countries, and m represents all goods. If the calculated value is greater than 1, it
means that the country has a comparative advantage in the area under consideration (Sahin, 2016).

Within the scope of the study, Relative Export Advantage (RXA) and logarithm of Relative
Export Advantage (InRXA) indexes developed by Vollrath (1991) are also used for comparative
advantage calculations. These indices have been developed to solve the problem of the country
being analyzed and the goods being counted twice, which is one of the criticisms brought to the
Balassa index. Relevant indices can be formulated as follows (Vollrath, 1991);
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Xa
Xn

X4
RXAL = X?‘/ InRXAL = Ln (RXAL)

Here, i represents a country, r represents countries other than i, a represents a commaodity, and n
represents goods other than a. If the calculated value for the RXA index is greater than 1, the
existence of comparative advantage is accepted, while the values greater than 0 for the INnRXA
indicate comparative advantage (Vollrath, 1991).

CONCLUSION AND DISCUSSION
The results are presented in the tables 1,2 and 3.

Table 1: Cameroon’s average cocoa export price by years

vears | e | Con | wsiko)
2008 400325 178101 2.25
2009 543363 193973 2.80
2010 610990 193881 3.15
2011 512344 190214 2.69
2012 394829 173794 2.27
2013 453450 192836 2.35
2014 563632 192637 2.93
2015 767181 238261 3.22
2016 669606 263746 2.54
2017 403021 221667 1.82
2018 420454 218793 1.92
MEAN 521745.00 205263.91 2.54

In the table 1 the quantities of cocoa exported by Cameroon between 2008 and 2018 is given.
With an average export of 205263.91 tons, we notice an unstable evolution during the reporting
period. The quantities exported by Cameroon increase and decrease over time. The lowest value of
exports is observed in the year 2008 with 178101 tons and the highest value is observed in 2016
with 263746 tons.

Analysing the prices of cocoa during years, we notice a soft variation going from the lowest price
1.82 USD/KG in 2017 to highest one 3.22 USD/KG registered in 2015, here the average price is
2.54 USD/KG. The cocoa’s price is determined in the international commodities market, which is
driven by supply and demand.
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Table 2: Comparative advantage index calculations for Cameroon cocoa exports

YEARS RCA RXA INRXA
2008 513.44 678.48 6.52
2009 467.07 727.52 6.59
2010 286.80 367.22 591
2011 450.28 624.28 6.44
2012 167.26 191.58 5.26
2013 217.46 254.82 5.54
2014 216.73 258.44 5.55
2015 283.09 375.10 5.93
2016 542.30 852.18 6.75
2017 248.14 296.59 5.69
2018 227.65 267.76 5.59

MEAN 329.11 44491 5.98

The results of Balassa index (RCA) and Vollrath indexes (RXA, INRXA) are shown in the table 2.

When the RCA index is examined, it turns out that their values are very high due the fact that
cocoa is one of the main export products in Cameroon. The highest value 513.44 was achieved in
2008 meanwhile it dropped in 2012 with the lowest value of 167.26. The average value of 329.11
during the analysed period. The values are all greater than 1 for each year. Therefore, it can be
concluded that Cameroon has a comparative advantage in the world cocoa export. RCA index is a
strong tool to assess whether a country has a comparative advantage or not. That index is widely
used in literature. Rifin (2013) has analysed the competitiveness of Indonesia’s cocoa beans export
in the world market, using the RCA index, he found that Indonesia has a comparative advantage in
cocoa production.

Just like the values of RCA above, the values obtained from Vollrath's Relative Export Advantage
(RXA) are also very high. With an average of 444.91, the values obtained for each year are
positive and greater than 1. The minimum and maximum values here are respectively 191.58 in
2012 and 678.48 in 2008. Based on the analysis of the RXA index it can be concluded that in
sector of cocoa export, Cameroon has a comparative advantage.

The results of LnRXA values vary between 5.26 observed in 2012 and 6.75 observed in 2016 with
an average of 5.98. We notice that during the period 2008-2018 these values are all positive and
greater than 1. According to these results, we underline a comparative advantage of Cameroon in
the export of cocoa over the period 2008 to 2018.
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Table 3: INRXA index values of major cocoa exporters by years

YEARS IVORY GHANA | NIGERIA | CAMEROO | ECUADOR
COAST N

2008 6.75 7.02 2.93 6.52 3.49
2009 6.60 6.15 3.80 6.59 3.67
2010 6.72 5.97 3.23 5.91 3.66
2011 6.94 5.74 2.77 6.44 3.75
2012 6.46 5.77 4.02 5.26 3.32
2013 6.63 5.75 3.81 5.54 3.69
2014 6.83 5.92 2.56 5.55 3.90
2015 6.77 6.20 2.67 5.93 4.16
2016 6.95 6.14 2.52 6.75 4.26
2017 7.18 5.77 2.18 5.69 4.20
2018 7.09 6.14 2.33 5.59 4.26
MEAN 6.81 6.05 2.98 5.98 3.85

Table 3 gives us a general overview of the performance of other major cocoa producing countries
in terms of their comparative advantage. We notice that over the period 2008 to 2018 none of the
countries mentioned recorded a negative result. Like Cameroon, their INRXA index is greater than
0, with an average value of 6.81 for Ivory Coast, 6.05 for Ghana, 2.98 for Nigeria and 3.85 for
Ecuador. It can be conclude that they all have a comparative advantage in the cocoa sector over
the period considered, this is a remarkable performance. These countries, including Cameroon,
should continue to increase their production capacity and supply higher quality products, as an
increase in the global demand for cocoa beans will benefit them.

It appears from this study that Cameroon has an average cocoa production of 205263.91 tons per
year, with minimum quantity of 173794 tons and a maximum of 263746 tons. The results of the
calculated indexes RCA, RXA all greater than 1 and the index InRXA greater than 0 for each year
allow us to conclude that Cameroon has a comparative advantage in cocoa international market.

However, the results obtained in the calculation of the different indexes are so much higher than
the values accepted as the limit for comparative advantage (1 for RCA and RXA, 0 for InRXA). It
can be explained by the high loss of benefit when it is taken into account that the product
examined in the study is exported with very little processing.

We therefore recommend to the Cameroonian government to emphasize policies in order to
support agriculture, especially cash crops. The development of the industrial sector would also be
an asset to catch up for the added value lost in the export of unprocessed cocoa.
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ANTIBACTERIAL AND ANTI-OXIDANT ACTIVITIES OF EXTRACTS FROM
MEDICINAL PLANTS
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University of Biskra Algeria

Fettah Assma
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The algerian flora provides a diverse range of aromatic plants with a high therapeutic interest due
to their secondary biologically active metabolites, which have sparked scientific interest.

In this study, we are interested in the plants Ocimum basilicum L. of the Lamiaceae family and
Artemisia campestris A. of the Asteriaceae family, which are well known locally and have a
variety of curative properties in traditional medicine. The first part of this study is devoted to the
quality control of the plant powder and the investigation of the metabolites. The phytochemical
screening revealed the presence of flavonoids, tannins, coumarine, essential oil, and other
metabolic compounds.The HE were obtained using hydrodistillation with a yield of 2.4% for
O.basilicum L. and 1.8% for A.campestris A.The phenolic compounds were obtained by a series
of extractions with four solvants of increasing polarity.The concentration of these extracts in total
polyphénols, flavonoids, and tanins was determined by using the reactif Folin Ciocalteu,
aluminum trichlorure, and vanilline with the addition of chlorhydric acid. In the second section,
we investigated the antioxidative capacity of extracts (HE and phenolic compounds) in vitro using
the DPPH method.

The results show that our extraits have interesting antioxidant properties, with ethyl acetate being
the most effective.Furthermore, the essential oil has a very low antioxidative activity when
compared to the benchmark for the two plants.

Finally, we assessed the antibacterial activity of our extracts against ten pathogenic bacteria using
the MH diffusion method.

The results show that phenolic extracts of O.basilicum L. have higher activity for HE.Unlike
A.campestris A., the acétate of éthyle extract is the most active on the majority of Gram+ souches.
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ABSTRACT

Purpose: The main purpose of this research is in the field of marketing in social networking
platforms; to explore motivational factors of consumers' chocolate consumption, to be able to
understand their relationships in virtual communities and to see the equivalent of group dynamics
in virtual communities. With the findings to be obtained in line with all these purposes, it will be
possible to contribute to the marketing literature and market researchers.

Methodology of the Research, Netnography is a qualitative research method that observes and
interprets the interactions of individuals and communities on the Internet, and the netnographic
method, also known as online etnography, was utilized. With this method, using keywords such as
“’chocolate, hormone, happiness, pleasure, addiction, what goes with it, what types of chocolate
are consumed’’ were checked that out on the social networking platform "eksisozliik.com".
Additionally datas were created and the comments written by the dictionary authors between the
years 2000-2022 were thoroughly observed. Obtaining datas were grouped and analyzed via
Maxqda2020 data analysis programme.

Findings of the Research : Motivational factors of chocolate consumption according to
dictionary users regarding the data obtained in the research; It is clearly understood that it is
beneficial because it is a source of happiness, companion, entertainment, nostalgia, addiction, and
high nutritional value .

Limitations of Research: They stated that by removing the borders compared to traditional
ethnography with the method of netnography, it is possible to reach the community and their
views from all over the country in similar groups. Nevertheless in this case, the researcher will be
limited to a smaller amount of data shared online compared to what he/she can observe in the
physical environment. It can be obviously said that the netnography method is limited in terms of
datas, when it is accepted that examining the comments that people publish will provide even less
datas than ordinary actions such as asking people questions or etc.

Keywords: Chocolate consumption, Motivational factors, Qualitative patterns, Netnography,
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OZET

Amag: Aragtirmanin temel amaci, sosyal paylasim platformlarinda olusan pazarlama alaninda;
tilkketicilerin ¢ikolata tiiketiminin motivasyonel faktorlerini kesfetmek, sanal topluluklardaki
iligkilerini anlamak ve grup dinamiklerinin sanal topluluklardaki karsiligini gorebilmektir. Biitiin
bu amaglar dogrultusunda elde edilecek bulgularla pazarlama literatiiriine ve pazar
arastirmacilaria katkida bulunulabilecektir

Arastirmanin Metodolojisi, Arastirmanin amacim gerceklestirmek i¢in yapilan arastirmada hem
kavramsal cer¢eveyi hem de arastirma modelini kurmak i¢in ii¢ teoriden yararlanilacaktir. Bu
teoriler: McClelland’in Motivasyon Kurami, Englar Murray’in psikolojik ihtiyaglar listesi ve
Prentice’in ortak kimlik ve ortak bag teorisi olmaktadir. Netnografi, bireylerin ve topluluklarin
Internet tizerinde gergeklestirdikleri etkilesimleri gézlemleyerek yorumlayan bir nitel arastirma
yontemidir ve ¢evrimigi etnografya olarak da tanimlanan netnografik yontem kullanilmistir. Bu
yontem ile sosyal paylasim platformu olan ‘’Eksisozliik.com’’da ¢ikolata, hormon, mutluluk,
keyif, bagimlilik, ne ile gider, hangi ¢esitleri vardir gibi anahtar kelimeler olusturularak 2000-
2022 yillar1 arasinda sozliik yazarlari tarafindan yazilan yorumlar incelenmistir. Incelenen veriler
Maxqda2020 veri analiz programi ile gruplandirilarak analiz edilmigtir.

Arastirmanin Bulgulary: Arastirmada temin edilen veriler ile ilgili olarak s6zliik kullanicilarina
gore cikolata tiikketiminin motivasyonel faktorleri; mutluluk kaynagi, eslik¢i, eglence, nostalji,
bagimlilik, besin degerinin yliksek olmasindan dolay1 faydali oldugu anlasilmaktadir.

Arastirmanin Kisitlar: Netnografi yontemiyle geleneksel etnografiye gore sinirlar kaldirilarak
benzer gruplarda bulunan iilkenin dort bir yanindan topluluga ve goriislerine ulagsma imkani
oldugunu belirtmislerdir. Ancak bu durumda arastirmaci fiziksel ortamda gozlemleyebilecegine
kiyasla daha az miktarda cevrimigi olarak paylasilmis veri tiiriiyle sinirli kalacaktir. insanlarmn
yayinladiklar1 yorumlar1 incelemenin, insanlara soru sormak veya onlar1 konusurken izlemek gibi
siradan eylemlerden bile daha az veri sunacagi kabul edildiginde, netnografi yOnteminin
saglayacagi veri agisindan sinirliliginin bulundugu sdylenebilmektedir.

Orijinallik: Arastirmanin ana problemi, haz verici maddelerden olan ¢ikolatanin tiiketiminde
tiikketicilerin motivasyonel faktorlerin nasil olustugunun kesfedilmesidir.

Anahtar Kelimeler: Cikolata tiiketimi, Motivasyonel faktorler, Nitel desenler, Netnografi,

GIRIS

Gilintimiizde tliketim, artik fizyolojik ihtiyaclarin tatmin edilme siirecinden ¢ok bir psikolojik
tatmini, dis dlinya ve gevre ile olan iletisimin temel noktasini olusturan bir iletisim araci olarak
ortaya ¢ikmaktadir. Tiiketiciler tiikettikleri iirlinleri bir iletisim araci olarak kullanip ¢evrelerine ve
icsel bir sekilde de kendilerine kim olduklari, diislince yapilari, tutum ve degerleri hakkinda bilgi
vermektedir (Kog¢,2019,34). Tiiketici davranisi, bireylerin veya gruplarin ihtiya¢ ve arzulari tatmin
etmek i¢in trlinleri, hizmetleri, fikirleri veya deneyimleri se¢meleri, satin almalari, kullanmalar1
veya elden ¢ikarmalar ile ilgili siireglerin incelenmesidir (Solomon, 2016,5).En genis anlamda
tiiketici davranisi pazar yerinde tiiketicinin davranigini inceleyen ve bu davranisin altinda yatan
nedenlerini arastirmaktadir(Odabasi ve Baris,2019,16).

Motivasyon kelimesi Latince “movere” kelimesinden tliretilmis olup, “harekete gegirme”
anlamima gelmektedir. Kisilerin davranis ve faaliyetlerini harekete gegiren, yoneten ve bir araya
getiren igsel giicleri igeren psikolojik ve biyolojik gereksinim ve istekleri ifade etmektedir (Uysal
ve Hagan 1993: 798, Ar ve Oztiirk,2019,645).
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Cikolata ana maddesi kakaodan olugan 16.ytizyi1ldan beri bilinen bir {iriin olmaktadir. Hem kendisi
hem de adi Meksika kokenlidir (Schivelbush,2019,91). 16.yiizyildan itibaren Avrupa’nin
aristokratik kesiminde tiikketimi olan ¢ikolata cografi olarak 6zellikle Giiney Avrupa iilkelerinde
tilketimi yaygin olmaktadir. 19.yy’a gelindiginde ise Hollandali bir {iretici c¢ikolatay1 kakaodan
ayirmasiyla beraber o tarihten itibaren 17. ve 18.yy aristokratik iirlinii olan ¢ikolata, burjuva
toplumunda kadinlara ve cocuklara hediye edilmISTIR (Schivelbush,2019,98). Giiniimiiz modern
diinyasinda ¢ikolata tiiketimi bir¢ok kesim tarafindan kabul gérmektedir. Euronews.com’un
24.11.2021 tarihli haberine gore her yil diinya capinda 7 milyon tonun {izerinde c¢ikolata
tikketilmekte, giderek artis gosteren bu piyasa 140 milyar dolar degerine ulasmaktadir. Bu verinin
2028 yilinda 200 milyar dolar seviyesini agmas1 beklenmektedir. Diinya {izerinde en az 5 milyon
ton ¢ikolata iiretilmekte ve bunun %70 1 Bat1 Afrika iilkelerinden gelmektedir. Statista.com’un
analizlerine gore yillik kisi basi tiiketim 11.6 kg Isvigre, 9kg Amerika Birlesik Devletleri, 5.7kg
Almanya, 3.6kg Fransa ve 3kg Birlesik Krallik yer almaktadir. Tirkiye’de ise yillik 3.1 kg
cikolata tliketilmektedir.

Aragtirmanin temel amaci, sosyal paylasim platformlarinda olusan pazarlama alaninda;
tilketicilerin ¢ikolata tiiketiminin motivasyonel faktorlerini kesfetmek, sanal topluluklardaki
iligkilerini anlamak ve grup dinamiklerinin sanal topluluklardaki karsiligini gorebilmektir. Biitiin
bu amaclar dogrultusunda elde edilecek bulgularla pazarlama literatlirine ve pazar
arastirmacilarina katkida bulunulabilecektir.

LITERATUR TARAMASI VE KAVRAMSAL CERCEVE

Arastirmanin amacini gergeklestirmek icin yapilan aragtirmada hem kavramsal ¢erceveyi hem de
arastirma modelini kurmak i¢in baz1 teorilerden yararlanilmistir. Bu teoriler: McClelland’in
“’Motivasyon Kurami’’ ve Prentice’in “’Ortak Kimlik ve Ortak Bag Teorisi’’ olmaktadir.
Bahsedilen bu teoriler kisaca; McCelland (1982) a gbre motivasyon teorisi li¢ boyuta sahiptir bu
boyutlar basari, gii¢ ve baglanma bi¢iminde olarak insan davraniglarinin ¢evresel etkilerle entegre
edilmesine olanak tanimaktadir. Basarmak, bireyin basariya bictigi deger boyutu olmaktadir. Giig
boyutu, bagkalarini etkileme boyutunu ifade etmekte iken, baglilik boyutu ise bireyin bagskalari ile
iliski kurma ve sosyal iligkileri gelistirme boyutu olarak ifade
edilmektedir(Kiiclikozkan,2015,105)

Prentice vd.ye gore bir gruba baglanma, onun i¢inde kalicilik ve katilim, ortak kimlik veya ortak
bag agisindan aciklanabilir. Kimlik temelli baglanma, kullanicilar bir biitiin olarak topluluga olan
ilgilerine veya tiim iiyelerin paylastigi iyi tanimlanmis ortak bir temaya dayanarak bir gruba
katildiginda kullanilir. Topluluga katilimi kimlik (identity) temelli baglhiliktan kaynaklanan
insanlar dogrudan kimseyle mesgul olamaz ve hatta anonim olarak yer alabilir. Onlar i¢in 6nemli
olan kisilerden ziyade konulardir. Bag (bond) temelli baglanma ise diger 6zel iiyeler ile kisisel
sosyal iliskiler tarafindan yonlendirilir ve bu nedenle grubun ana temasi ihmal edilebilir. Iki siireg,
iki farkli grup tiirtiyle sonuglanmakta; kimlik temelli baglanma (temaya dayali) 'konusal' ve bag
temelli baglanma 'sosyal' olarak adlandirilmaktadir (Prentice vd., 1994, 490-491).

Ozdogan (2008), yapmis oldugu calismada farkli kisilik ve demografik &zelliklere sahip ¢ikolata
tilketen iiniversite Ogrencisi tliketici gruplarini tanimlamak, Ogrencilerin ¢ikolata tliketim
aligkanliklarin1 ve tliketimlerini etkileyen etkenleri belirleyebilmeyi amaglamis, Arastirmanin
yontemi olarak anket yontemi kullanilmis. izmir ili smirlar iginde 15-25 yas arasi lise ve
{iniversite dgrencileri segilmistir. Ornek biiyiikliigii 350 olmustur. Elde edilen veriler, dnce her
soru i¢in frekans dagilimlar1 elde edilmis, daha sonra, tiiketim aliskanliklar1 ile bunun tizerine etki
edebilecegi diistiniilen demografik 6zellikler arasinda tablolar yapilmig ve aralarindaki iligkiler
irdelenmistir. Arastirma sonuclarina gore; gencler gelir diizeyleri ne olursa olsun ¢ikolata ve
triinlerini  tiketmektedirler. Kiz o6grenciler erkek Ogrencilere gore daha fazla ¢ikolata
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tilketmektedirler. Ogrenciler bir iiriin satn alirken en ¢ok kendi tercihlerini daha sonra ailelerini,
reklamlar1 ve arkadaslarm dikkate almaktadirlar. Ogrencilerin biiyiik cogunlugu gikolatay1 birkag
giinde bir tliketirken, ancak ¢ok az bir kismi ¢ikolata tiikketimini tercih etmemektedir. Cikolata
tilketiminde begeni markadan daha fazla etken olmaktadir gibi sonuglar bulunmaktadir.

Zarantonello ve Luomalla (2011), yapmis olduklar1 ¢alismada; tiiketicilerin farkli baglamlarda
cikolata tiiketimini nasil deneyimledigini kesfederek ve bu tiimevarima ait bulgular1 mevcut bilgi
birikimi 1518inda inceleyerek gida tiiketimi arastirmasi alaninda teori olusturmay: ilerletmek
amacindadir. Arastirmanin yontemi olarak, nitel giinliik arastirma teknigi, cesitli ¢ikolata tiiketim
baglamlariyla ile 1ilgili duyumlari, duygulari, diisiinceleri ve davranislar1 yakalamak i¢in
kullanilmigtir. Calisma bulgularinin  {iretilmesinde igerik analizi ve yorumlayici1 ilkeler
izlenmektedir. Arastirmanin sonuglarina gore yedi ana baglamsal ¢ikolata kategorisi
bulunmaktadir. Fizyolojik ihtiyag, duyusal tatmin, nostalji, kagis, materyalizm, c¢ikolata
bagimlilig, kisiler aras1 ve kendine hediye etme baglami olarak belirtilmistir.

Schouteten vd. (2017), yapmis olduklar1 calismada; dolgulu c¢ikolata tiiketimine, beklenilen
duygularin davranigsal niyet ve davranis tizerindeki etkilerinin incelenmesi ve farkli iki iilke
(Belgika ve Macaristan) arasinda tiiketici davranisinin olast farkliliklarini anlayabilmeyi
amaclamistir. Cikolata tiiketimini agiklamak i¢in beklenilen duygularla genisletilmis planlanmis
davranis teorisi kullanilmistir ve toplam 859 kisi bu calismaya katilim saglamistir. Arastirmanin
bulgular1 olarak beklenilen duygularin dahil edilmesinin planlanmis davranis teorisinin varyansini
artirdigr goriilmiistiir. Ayrica beklenen duygularin tiiketicilerin niyeti ve davranisi lizerinde olumlu
etki yarattigi belirtilmistir. Calismada Belgikal1 tiiketicilerin duygusal ve kontrol inanglarindan
daha fazla etkilendigini ve Macar tiiketicilerin aile ve arkadaslarinin goriisleri ve bazi
inanglarindan etkilendigi belirtilmektedir.

Sondhi ve Chawla (2017), yapmis olduklar1 ¢alismada; ¢ikolata gibi zevk verici iiriinlerde
psikolojik segmentasyonu belirleyebilmek amag edinilmistir. Karma bir yontem kullanilarak odak
grup tartismalar1 araciligiyla 17 davramigsal tutum olusturulmus olup bunun yaninda sehirde
yasayan 301¢ikolata tiiketicisinden olusan drneklemi segmentlere ayirmak ic¢in kullanilmig olup
arastirmanin anketleri i¢in ise Ki Kare ortalamali kiime analizi uygulanmistir. Arastirmanin
bulgulari, yenilik¢i ulusal, ulusal ve muhafazakar ve kiiresel arayan olarak gruplanmaktadir. Her
¢ grup da hediye amaciyla c¢ikolata alirken genc yenilikgiler kendilerine hediye almayi
sevdiklerini belirtmigtir. Satig noktalar1 satin alma kararlarinda iist diizey etkiye sahip oldugu ve
kiiresel cikolata arayan grubun ulusal kokenli ¢ikolata markalarini satin alan diger iki gruba gore
daha fazla oranda yabanci marka satin almaktadir.

Alberts ve Cidell (2020), yapmis olduklar1 calismada; Amerika Birlesik Devletleri ve Bat1 Avrupa
arasinda Bati Avrupa iilkelerinin kendi arasinda ¢ikolata tiiketim kaliplarinin ve Kkalite
anlayislarinin neden farkli oldugu arastirilmasi amaglanmistir. Kita Avrupasimin pek ¢ok
ilkesinde ¢ikolata bir zevkten ziyade ciddi bir gida olarak kabul edilmektedir ve tiiketiciler hem
gelenek¢i hem de yenilik¢iligi Amerika Birlesik Devletleri'ndekinden ¢ok daha fazla talep
etmektedir. Kalite anlayislarindaki farkliliklar, biiyiik dl¢iide, birgok kita Avrupa iilkesinin kaliteli
bilesenlere ve kalite odakli iiretim siireglerine vurgu yaptigmi gosterirken, birgok Ingiliz ve
ABD'li iireticinin maliyete oncelik verdigi ve ayrica tek tek tilkelerdeki ¢ikolata iretiminin tarihi
ile aciklanabilecegini ortaya konmustur.

Kim ve Jeon (2020), yapmis oldugu ¢alismada; Tiiketicilerin ¢ikolata se¢cim motivasyonlarinin,
tutumlar1 ve yeniden satin alma niyetleri lizerindeki etkisini 6lgmeyi amaglamaktadir. Cikolata
satin alan 487 tiiketici lizerinde yapisal esitlik modeli kullanarak analiz edilmistir. Sonuglar ruh
halinin ¢ikolata satin alma davranigsinda olumlu etkilerini gostermektedir. Diizenleyici etkisinin
analizi tiiketici tipi, saglik ve arzulama etkisi, saglik ve ¢ikolata tiiketici tipine gore farklilik
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gostermektedir. Cikolata tiiketicisi, iirinii degerlendirirken psikolojik egilimlerine gore ¢ikolata
satin alma kararlarinm etkilemektedir.

Margherita ve Samoggia (2020), yapmis olduklar c¢aligmada; tiiketici davranisinin daha iyi
anlasilmasi herhangi bir isletmenin temel hedefidir ve bu nedenle ¢ikolata isletmeleri icin
tiikketicilerin tiikketim ve satin alma islemlerine iligkin sistematik bir literatiir taramasi sunmak
amaclanmaktadir. Literatiir taramasi i¢in Scopus ve Web of Science veri tabanlar1 kullanilmis ve
sistematik incelemeler ve meta analizleri i¢in tercih edilmis raporlama maddeleri makaleleri
tanimlayabilmek i¢in kullanilmigtir. Arastirmanin sonuglar1 dort kategoride belirtilmistir bunlar;
Kisisel tercihler, {irtin ozellikleri, sosyo-demografik faktorler ve ekonomik nitelikler olarak
gosterilmistir.

Shin vd (2022), yapmis olduklar1 ¢alismada giinliik yasamda bitter ¢ikolata tiilketiminin ruh hali
tizerindeki etkilerini incelemeyi amaclamislardir. Yapilan analizler sonucunda bitter ¢ikolatanin
bagirsak bakterilerinin ¢esitliligini ve bollugunu yeniden yapilandirma yetenegi ile kanitlandigi,
prebiyotik etkiler gosterdigini gostermektedir. Bu bulgular dogrultusunda bagirsak-beyin ekseni
yoluyla bitter c¢ikolata tiiketiminin olumsuz duygusal durumlarin iyilesmesine etki ettigi
anlasilmaktadir.

Areda arastirma sirketinin 2022 yilinda Tirkiye’de yapmis oldugu calismada 1100 kisiyle
gerceklestirilen aragtirmaya gore Tiirk halkinin yiizde 44’1 cikolata yerken mutlu olmakta ve
yilizde 29°u her giin ¢ikolata tiikketmekte iken yiizde 54’1 ise siitlii ¢ikolatayi tercih etmektedir.

ARASTIRMANIN METODOLOJISI

Nitel yonelimli arastirmalarda ele alinan aragtirma sorulari; Bireyler neden bir toplulugun
parcasidir, bireylerin tek basina ve bu topluluk i¢indeki davranislar arasinda farkliliklarin nedeni
nedir? Bu toplulugun, birey davranisi lizerindeki etkisi neden tiim bireylerde ayni degildir? Gibi
arastirma sorularina cevap bulmak {izere toplanan veriler, genellikle belirli kaliplara sokularak,
bahsi gegen toplulugun bu sablonlara nasil ve neden anlamlandirildigini belirlenmektedir. Oznel
verilerle ugrasan nitel arastirmanin amaci genelleme yapmak degil olaylar1 ve olgular1 kendi ortam
ve sartlarinda agiklamaktir (Giirbiiz ve S$ahin,2018,409). Nitel arastirma tekil ve &znel
deneyimlerdir, bireylerin algi, duygu, tecriibe ile diislinceleri gibi hesap edilemeyen / sayilamayan
verileri ele alarak, olgu ve olaylar1 dogal ortami i¢inde anlamaya ve agiklamaya calisan bir yol
izler (Holliday, 2002: 69).

Kozinets (2002), yapmis oldugu calismada; c¢evrim i¢i bir pazarlama arastirmasi olarak
netnografinin tliketicinin bir i¢ goriisii seklinde gelistirilmesini amaglamigtir. Netnografi,
cevrimigi topluluklarin ¢aligmalarina uyarlanmis etnografi olarak ifade edilmektedir. Bir yontem
olarak netnografi, geleneksel etnografiden daha hizli, daha basit ve daha ucuz sekilde
gergeklestirilmektedir ve odak gruplart veya roportajlardan daha dogal ve gbéze carpmayan bir
bicimde analiz imkani1 saglamaktadir. Cevrim i¢i tiiketim gruplarinin sembolizmi, anlamlar1 ve
tiketim kaliplar1 hakkinda bilgi saglamaktadir. Cevrimi¢i ortami taniyan, dogal esneklige ve
acikliga saygi gosteren yonergeler sunmaktadir. Etnografya ve pazarlama arastirmalarinin
yiritiilmesinde titizlik ve etik degerler saglamaktadir.

Arastirmanin Problemi

Arastirmanin ana problemi, haz verici maddelerden olan ¢ikolatanin tiikketiminde tiiketicilerin
motivasyonel faktorlerin nasil olustugunun kesfedilmesidir.

Arastirmanmin Kapsam ve Kisitlar:

Arasgtirmanin sinirhilidi, cesitli kaynaklarda netnografi yontemine sikg¢a getirilen bir elestiridir.
Berg ve Lune (2017: 265) netnografi yontemiyle geleneksel etnografyaya gore sinirlar kaldirilarak
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benzer gruplarda bulunan iilkenin her yanindan topluluga ve kisilerin goriiglerine ulagma imkani
oldugunu belirtmislerdir. Ancak bu durumda arastirmaci fiziksel ortamda gozlemleyebilecegine
kiyasla daha az miktarda cevrimigi olarak paylasilmis veri tiiriiyle sinirh kalacaktir. insanlarn
yayinladiklar1 yorumlari incelemenin, insanlara soru sormak veya onlar1 konusurken izlemek gibi
siradan eylemlerden bile daha az veri sunacagi kabul edildiginde, netnografi yOnteminin
saglayacag veri agisindan sinirliliginin bulundugu sdylenebilir.

Veri Toplama Araci

Tiiketicilerin sanal ortami giinliik hayatlarina hizla entegre etmesiyle, Internet modern diinyanin
yarattig1 bir 6grenme, sosyallesme, kendini ifade etme alanina donilismiis ve tiikketim kiiltiirtiniin de
onemli bir pargasi haline gelmistir. Netnografi, bireylerin ve topluluklarin Internet iizerinde
gerceklestirdikleri etkilesimleri gozlemleyerek yorumlayan bir nitel arastirma yontemidir ve
cevrimigi etnografya olarak da tanimlanmaktadir. Literatiirde siklikla kullanilan yiiz yiize
gorlisme, s0ylem analizi, odak grup calismalari, etnografya gibi diger yontemlerin ¢evrimici veriyi
analiz etmek konusunda simirli kalmasi nedeniyle gelistirilmistir. Etnografyanin ¢evrim igi
topluluklarda gergeklestirilebileceginden ve geleneksel anlamda bir mekanda gdzlem yapmaktan
ziyade chat odasinda ya da forumlarda olup bitenlerin gézlemlenebileceginden bahsetmistir (Tiirk
ve Eks1,2017,57). Topluluk {iyeleri arasindaki etkilesim, nihayetinde islenmemis, orijinal, dogal,
kendiliginden gelisen, miidahale edilmemis, sade, giiclii ve biiyiik dl¢ilide yaratict bir veri havuzu
sunmaktadir (Varnal1,2013,28)

Netnografinin amaci, tiiketicilerin yarattiklar1 ¢evrimigi igerigi ve etkilesimleri analiz ederek
tiiketici davraniglar1 ve tiiketici kiiltiirii hakkinda bulgular gelistirmek ve teoriye katki saglamaktir
(Kozinets, 2002). Netnografi yontemi dort ana basliktan olusmaktadir. Netnografi sahasina giris,
veri toplama ve analizi, yorumlama ve etik arastirma (Kozinets, 2002) Netnografi sahasina giris
icin belirlenmis ana kavramlarin arama motoru optimizasyonu da baz alinarak girilir ve en ¢ok
etkilesime sahip olan web siteleri segilmektedir. Tkinci asamada ise bahsi gegilen kavramlar
iizerinde veri toplama ve toplanan verilerin analize tabi tutuldugu asamadir bu asamada elde edilen
veriler ana temalara boliiniip daha sonrasinda ise alt tema gruplarina ayrilmaktadir. Ugiincii asama
ise toplanan ve analizleri yapilmis olan verilerin yorumlanma asamasidir. Netnografi yonteminin
dordiincli ve son agamasi ise arastirmacinin etik sinirlar dahilinde grup yoneticisinin izni alinarak
ve verileri topladigi aragtirmacilarin profillerini gizlemelidir.

Bu arastirma kapsaminda, arastirma yontemlerinin etik ilkelerine bagli olarak genel halkin
kullanimina agik ve sifresiz bir saha olan www.eksisozluk.com iizerinde inceleme yaparak bu
kaynaklardan veriler toplanmistir. www.eksisozluk.com 110 binden fazla aktif yazari,
36milyondan fazla entry (igerik) barindiran, 35milyondan fazla aylik tekil ziyaretgi, 480
milyondan fazla aylik gosterim, ziyaretgilerin %73.9 u siteyi ziyaretinde sadece tek bir sayfayla
yetinmeyip ortalama 6 sayfayr gezdigi belirtilmistir. Bunun yaninda kullanicilarin 9%91.50 ile
Tiirkiye’den erisim saglarken diger {ilkelerden de erisim saglandigi goriilmektedir. Kullanicilarin
yerlesim yerlerine gore en fazla katilim sagladig iller %28.21 ile istanbul, Ankara %13.29, Izmir
ise %7.94 olmustur. Site igerisinde en fazla kullanilan kelimeler ise; oyun, para, hayat, spoiler,
mutlu, kadin, insan, normal, 6zel, arkadas, onemli ve diinya olmaktadir. Eksisozliikte “’¢ikolata ile
ilgili 2000 yilindan beri olusturulmus 49 sayfada 900’e yakin yorum bulunmaktadir. Toplanan bu
veriler Maxqda 2020 nitel veri analiz programiyla ¢oziimlenmesi yapilmis ve katilimcilarin site
icerisinde yazmis olduklart yorumlariyla desteklenerek  agiklanmaya c¢alisilmistir.

Arastirmanin gegerlilik ve giivenilirlik kistaslarinin saglanabilmesi hususunda Whittemore ve
arkadaglarinin (2001) bilgisayar programlarinin kullanilmasinin inandiricilik yontemleri arasinda
oldugunu ve Sporer (2012) tarafindan Onerilen nitel aragtirmalarda giivenilirlik problemini
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¢Ozebilmek i¢cin Maxqda 2020 programinin bu ¢alismada kullanilmasi arastirmanin gegerliligi ve
giivenilirligi i¢in yeterli olmaktadir.

ARASTIRMANIN BULGULARI

Incelenen forumdaki yorumlardan temin edilen verilerin analizi, basit ve siradan olarak ifade
edilebilecek bir davranisin bile tiiketiciler agisindan bir¢ok anlam ifade ettigi ve ayni davranisin
pek cok nedeninin olabilecegini gozler 6niline sermektedir. Maxgda 2020 nitel veri analiz programi
kod birlikte olusma modeli (¢akisan kodlar) ile yapilan analiz sonucunda asagida belirtilen gorsel
ortaya ¢ikmaktadir.

Sekil 1. Maxqda 2020 Kod Birlikte Olusma Modeli (Cakisan Kodlar)
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Sekilden de anlasilacag: iizere kullanilan modelde ortaya c¢ikan bulgular birbirleriyle ¢akisarak
bulgularin haritasini olusturmaktadir. Kalin ¢izgiler kodlarin birbiriyle daha yogun bir etkilesim
icerisindeyken ince ¢izgiler ise birbirleriyle etkilesim seviyesinin daha az oldugunu
gostermektedir. Belirtilen bu bulgular forumdan elde edilen tiiketici yorumlariyla desteklenerek
aciklanmaya calisilmigtir.

Mutluluk Koduna Ait Bulgular

Arastirmanin bulgularindan biri ve ayni zamanda en yogun sekilde belirtilmis kodu olan mutluluk
kodu ile ilgili katilimcilarin kullanici adlariyla beraber yaptiklari yorumlar asagidaki gibi
olmaktadir.

Khaos: yerken tarifsiz bir hazza ulastiran sey...

Felixia: icine kafami sokup, ugruna seker komasina girip 6lmeyi goze alabilecegim, mutluluk
hormonu seviyelerimi dogal smirlarin bi hayli {istiine ¢ikaran, gliney Amerika'dan diinyaya
armagan en kutsal sey... patates gibi bunun da her bi seyi kiisel oluyo bea...

Vestia: Afaganlar, heyheyler ve fenasilerin bir araya geldiginde tepeme ¢ikan cinlerimi, bir
vampiri sarimsagin yok ettigi gibi geri tepen bir sey bu.sonra mutluluk veriyor anlik bile olsa!
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Callisto:_Dopamin salgilamayi tetikledigi i¢in mutluluk ya da keyif verdigi bilimsel olarak
kanitlanmis yiyecek

Passiondream: sadece kendisine degil icat edenlere, iiretenlere, paketleyenlere kadar emegi gegen
herkese tapilmasi gereken madde. Diinyadaki en degerli ve en tath bulus. Uziildiigiiniizde
mutluluk verir, sevindiginizde ani daha doyumsuz kilar, kizdigimizda sakinlestirir, eksikligi
insanda sinir harbi, kriz, ve depresyon yaratir.

Moritzio: Mutluluk kaynagi

Marjinalilahiyatci: Mutlulugun kaynagi, antidepresan. kesin bilgi yayalim. not: litfen kilo
yapmayant iiretilsin amin

Kadirfeat: Gobege giden en kutsal lezzet...
Mirae: Kisa siireli mutlu eden legal uyusturucudur.
Blueeye: Mutlulugun adz.. kadinlar i¢in yeterli.. bir tane al gel karsina bak ne sinir kalir ne trip

acikkestane : Agzina aldigindaki ilk par¢ayr damaginda eriterek emmek suretiyle yerken,
gozlerini  kapaylp  iyice  konsantre  olursan  aldigin  zevkin  tarifi = yoktur.
benim i¢in "yenilebilir mutluluk"tur.

Gibi ifadelerle ¢ikolatanin mutlulukla iligkisini dile getirmislerdir.

Eslik¢i Koduna Ait Bulgular

Aragtirmanin bulgularindan biri olan ve bir baska iiriin ile uyumunun anlatildig1 eslik¢i kodu ile
ilgili katilimcilarin kullanici adlariyla beraber yaptiklar: yorumlar asagidaki gibi olmaktadir.

speedy: _konyakla birlikte tiiketildiginde biiyiik keyif veren besin maddesi

zifir: Bizde pek bilinmez ve ragbet edilmez ama Avrupalilarin ¢ay ve kahveye alternatif olarak
tiikkettikleri iiglincii uyarict madde. Cikolata once Meksika’dan Ispanya’ya geliyor ve oradan
Avrupa’ya -kismen de olsa- yayiliyor (¢ay ve kahve egemenliklerini ilan edene degin).

Mrtksn: genel itibariyle kahveye karsi zayif bir tadi var. Onun icin kahveyle yerken dikkatli
olmak lazim. Cikolatanin tadin1 vurgulayacak sekilde, mesela i¢inde hava kabarciklar ile veya toz
seklinde kahvenin i¢inde degil yaninda tiiketilmeli edilmeli bence.

nickiyle oynayan yazar Kahve cekirdegi ile birlikte yenilince insani nirvanaya ulastiran
muhtesem yiyecek.

nediyonuz : Yenilince kahveyi hatirlatan, kahve igerken de yaninda aranan yiyecek

lan bu geminin bi ayari yok mu Cayin olmazsa olmazi. Bildigin uyusturucu. Yenildiginde
alabildigine  mutlu  eden, yemeyince  ¢ildirtan, bagimhilik  yapandir  kendisi.
Huzur ¢ikolatada.
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enkaz devraldik : Bunun krizi pistir hakikaten, bir zamanlar yasadigim yer sehrin 7 m uzaginda
idi ve yakininda (500m) bir tren istasyonu vardi. Gecenin 2 sinde napcam simdi diye kara kara
diisiiniirken tren istasyonundaki jetonlu abur cubur otomati aklima geldi hemen firladim.. 2 paket
aldim birini yolda yedim birini evde ¢ayla beraber.

esini bulmus corap : Yanina da en ¢ok tiirk kahvesi yaragir. Ayrilmaz ikililerim benim.

usuyensolucan : insanm hayatta vazgecemeyecegi tek sey. Sicak bi ¢aymn yanina aksamiistii
harika gidiyor...:) bol siitlii olan1 en 1yisidir tabiki de..

Gibi ifadelerle ¢ikolatanin eslik¢i kategorisini dile getirmislerdir.

Bagimhiik Koduna Ait Bulgular

Arastirmanin bulgularindan biri olan bagimlilik kodu ile ilgili katilimeilarin kullanict adlariyla
beraber yaptiklar1 yorumlar asagidaki gibi olmaktadir

Changes: Diinyanin en giizel lezzeti,olmazsa olmazi.iginizi 1sitir,enerji verir. Agziniz1 tatlandirir
ama bagimlilik yapar. Birakmasi zordur, birakan adamla da isim olmaz. Cikolata yemek bir
sanattir. Bazilarinda fazla yendiginde sivilce,kasint1 vs. yapsa da yine de vazgecilmezdir. Bitteri
viskiyle, digerleri tek basina harikadir. Yani ¢ikolata yemeyen bir milletin hayat damarlarindan
birisi kopmus demektir.

Avyiyasamaratansomonbaligi: maalesef pandemiyle birlikte yeni bagimliligim oldu. eskiden ise
gitmeden Once sabahlar1 haftada bir iki kez falan yerken simdi neredeyse her 6giiniim haline geldi.
Garip, bagka bir sey yiyesim gelmiyor. Baz1 giinler sadece ¢ikolata ve kahveyle yasiyorum. su an
verdigi mutlulugu sigara bile vermiyor. Mutluluk verir, sakinlestirir, ne bileyim iste antidepresan
hikayeleri biraz abartiliyormus gibi geliyordu ama Oyle degilmis. resmen bir aligkanliga
doniisiiyor ve bagimlilik yapiyor.

Omar: igerigi nedeniyle bagimlilik yaratan hatta zaman zaman krize girilmesine neden olan envai
¢esiti mevcut yiyecek maddesi. Hakkinda konusurken bile insanin agzi sulanir limon misali. Asik
olmanin insanda yarattigt mutluluk etkisinin aynisini yaratti§i ve mutluluk hormonunu da
calistirdig1 kanitlanmistir.

Ichtyosaurus: en ¢ok arzulanan aztek'li. Phenethylamine, polyphenol=polifenol
oksidaz, anandamit barindirir. Insan daha ne ister. beyaz/siyah, kii¢iik/biiyiik, yumurta seklinde,
tavsan seklinde, acili, tatli, siitlii, zarif, ¢ikolata sosu, bitter, portakalli draje, ¢ikolatali pasta,
cikolatali dondurma, sicak cikolata.... istedigini se¢!, dedirtir. bagimlilik yapar. yedik¢e daha
yedirtir. ugurmaz, ama diriltir.

Farketing: bagimlilik etkisi yaratan ve kadinlar1 pesinden siiriikleyen bir tiir besin maddesi.
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Endorfin, Serotonin, Dopamin ile ilgili bulgular

Arastirmanin bulgularindan biri olan hormonal kodlar ile ilgili katilimcilarin kullanici adlariyla
beraber yaptiklar1 yorumlar agagidaki gibi olmaktadir

Umi: icinde vucudun gereksinimi oldugundan cok daha az serotonin (gorecelik kuraminin
serotonin gereksinimine uygulanisi) bulundugunu ogrendigimde elimi etegimi cektigim seker,
kakao, yag, dandiginde sut yerine musluk suyundan muhtelif bir insan yapimi seytan isi.

haziran 1998: yasal kokain. dozunda alinirsa asagi yukar1 kokainle ayni etkiyi yapiyor. abarttim
belki ama ¢ikolatanin ne kadar harika bir dopamin kaynagi oldugunu vurgulamak istedim.

sabahmavisi : Mutluluk hormonu seretonine katkisi nedeniyle mutlak yenilesi harika besin
maddesidir.

Callisto: Dopamin salgilamayi tetikledigi icin mutluluk ya da keyif verdigi bilimsel olarak
kanitlanmis yiyecek.

Gibi ifadelerle ¢ikolatanin etki ettigi hormanlar ile ilgi iliskisini belirtmektedir.

Cikolatamin Cesitleri ile ilgili bulgular

Arastirmanin bulgularindan biri olan ¢ikolatanin ¢esitleri ile ilgili katilimeilarin kullanici adlariyla
beraber yaptiklar1 yorumlar agagidaki gibi olmaktadir

Janisjr_: sutlu, bitter, findikli, likorlu, beyaz, sam fistikli, uzumlu, cevizli, toblerondaki gibi
sakizli, ve daha bilmedigim yuzlerce cesidi olan, yerken enteresan bir keyif veren, tibben
yendiginde mutluluk verdigi kanitlanmis, kesfeden, ureten insanlara sikca rahmet okutan nefis tatli
sey,

eskenar ucgen : bitteri ayri, sitliisi ayri, nugasi ayri, gofreti ayrt giizeldir.
nickbulmayamuvaffakolamam, ben g¢ikolataya cikolata demem bitter benim olmadik¢a. Olsa
tadindan yenmez, yense kalmaz, kalsa dyle géziime bakar durur, arkamdan aglar maazallah.

Doctorwhoknows: Fazla tiiketince bayan, kararinda yenilince mutlu eden, antep fistiklisini tercih
edip degisik versiyonlarin1 denemeye acik oldugum iiriin.

Usuyensolucan: Insanin hayatta vazgecemeyecedi tek sey. Sicak bi caymn yanina aksamiistii
harika gidiyor...:) bol siitlii olan1 en 1iyisidir tabi ki.

ciaociao82, en sevdigim siitlii ¢ikolata.

Sozliik yazarlarinin ¢ikolatanin gesitleri ile ilgili olan goriisleri yukarida ifade edildigi gibi
belirtilmistir.

SONUC VE ONERILER

Arastirmanin ana problemi, haz verici maddelerden olan ¢ikolatanin tiikketiminde tiiketicilerin
motivasyonel faktorlerin nasil olustugunun kesfedilmesidir. Bu probleme gore arastirmanin temel
amaci, sosyal paylasim platformlarinda olusan pazarlama alaninda; tiiketicilerin ¢ikolata
tikketiminin motivasyonel faktorlerini kesfetmek, sanal topluluklardaki iliskilerini anlamak ve grup
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dinamiklerinin sanal topluluklardaki karsiligin1 gorebilmektir. Bu amag¢ dogrultusunda
arastirmanin  kisitlar1 belirlenmistir. Arastirmada kullanilan nitel arastirma ydntemlerinden
netnografi yontemiyle geleneksel etnografiye gore sinirlar kaldirilarak benzer gruplarda bulunan
ilkenin dort bir yanindan topluluga ve goriislerine ulasma imkani oldugunu belirtmislerdir. Ancak
bu durumda arastirmaci fiziksel ortamda gozlemleyebilecegine kiyasla daha az miktarda ¢evrimigi
olarak paylasilmis veri tiiriiyle siirli kalacaktir. Insanlarin yayinladiklar1 yorumlari incelemenin,
insanlara soru sormak veya onlar1 konusurken izlemek gibi siradan eylemlerden bile daha az veri
sunacagl kabul edildiginde, netnografi yOnteminin saglayacagi veri agisindan sinirliliginin
bulundugu ifade edilebilmektedir.

Tiirkiye’nin 6nemli sosyal paylasim platformlarindan olan “’EksiSozliik’” veri tabani lizerinde
cikolata ile 1ilgili kullanicilarin yazdigi yorumlar incelendiginde cikolata tiikketiminin farklh
motivasyon kaynaklar1 oldugu anlasilabilmektedir. Cikolata, farkli farkli cesitlere sahip oldugu,
igerisinde bulunan maddelerle hormonal durumlar {izerinde etkili oldugu, besin degerinin
yiiksekligi, insanin modunu etkiledigi ve ozellikle de giinliik hayatta 6nemli yer tutan iceceklerin
yaninda servis edilerek bir eslik¢i 6zelligi sergiledigi anlasilmaktadir.

Aragtirmanin sonucu olarak ¢ikolata tiiketiminin davraniglarinin anlasilmasina katki sunulmustur.
Aragtirma gec¢miste yapilan calismalardan bazilart olan Shin(2022), Margherita ve Samoggia
(2020), Kim ve Jeon (2020) ve Areda arastirma sirketinin sonuglari ile de benzerlik
gostermektedir.

Gilinlimiiz modern diinyasinda internet hizmetlerinin gelismesi ve yayilmasiyla birlikte, glindelik
hayatta yer alan birgok aktivite dijital diinyada da var olmaya baslamaktadir. Internet kullanicilar,
kendi olusturduklar1 profillerde farkli toplumsal konularin da tartisilabildigi platformlarda elde
ettikleri deneyimleri, fikir ve Onerileri ilgili kitlelerle paylasabilmektedir. Bu durum da bilim
diinyasinda oldukga yeni sayilabilen netnografi yontemi sayesinde sirket yoneticileri gibi kamu
kurumlarindaki idarecilerin de kullanicilar/vatandaslar tarafindan paylasilan durumlar1 analiz
edebilme gibi bir¢ok kolaylik saglamaktadir. Bu tip platformlarin yayginlasmasi, insanlar1 farkl
destinasyonlarda da olsalar bile ayni konu hakkinda fikir,deneyim, Oneri ve elestirilerinin
paylasilabildigi alanlar olmasina imkan verebilmektedir.

Netnografi yontemi kullanilarak yeni iirin veya hizmet {liretiminde kitlelerin taleplerinin neler
oldugu, tiiketicilerin/kullanicilarin olaylar ve deneyimleri hakkinda goriislerinin ne olduguna dair
bilgiler temin edilip analiz edilerek bir eylem plani olusturulabilir. Bilim diinyast i¢in de oldukca
yeni bir yontem olarak kabul edilen bu yontem sayesinde arastirmacilar, nitel aragtirmalarin en
biiylik kisitlarindan olan zaman ve maliyet unsurlarini en aza indirebilmesi miimkiin olmaktadir.
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ABSTRACT

Coffee, one of the main export products of Cameroon, is an important agricultural product for the
country's economy. The main objective of this study is to examine Cameroon's coffee export and
its comparative advantage in this area. For this purpose, the commonly used indexes in
comparative advantage analysis such as Balassa index (RCA) and the Vollrath indexes, which are
the Relative Export Advantage (RXA), logarithm of the Relative Export Advantage (INnRXA) and
the Revealed Competitiveness (RC) indexes are used. In the study, calculations were made for the
years 2008-2018 and the data used in the analysis are obtained from the TRADEMAP database.
The results reveal that the Cameroonian coffee sector has a comparative advantage for each base
year of all indicators taken into account. For the export of Cameroonian coffee, the average RCA
for the period 2008-2018 is 16.61 while the average values calculated for RXA, InRXA and RC,
also known as Vollrath indexes, are respectively at the level 17.03, 2.74 and 9.13. Although the
results obtained for each index considered are above the comparative advantage limit values for all
the years examined, a significant decrease is observed in the values of the index. For example,
while the calculated RXA value for 2008 was 32.11, the calculated value for this index in 2018 is
9.28. Therefore, it is important for the future of the coffee industry to investigate the reasons for
this decline and to determine and eliminate the factors that negatively affect the comparative
advantage of the coffee product.

Keywords: Cameroon, Cocoa, Theory of Comparative Advantage, Balassa Index, Relative Export
Advantage
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OZET

Kamerun’un baslica ihracat kalemlerinden biri olan kahve, ililke ekonomisi i¢in olduk¢a dnemli bir
tarim {rinidiir. Bu c¢alismanin temel amaci, Kamerun’un kahve ihracati ve bu alandaki
karsilagtirmali iistiinliiglinlin incelenmesidir. Bu amagla, karsilagtirmali iistiinliik analizlerinde
yaygin kullanima sahip indeksler olan balassa indeksi (RCA) ve Vollrath indeksleri arasinda yer
alan Nispi Ihracat Ustiinliigii (RXA), Nispi Ihracat Ustiinliigii'niin logaritmasi (InRXA) ve
Aciklanmis Rekabetcilik (RC) indekslerinden yararlanilmistir. Calismada 2008-2018 yillari i¢in
hesaplamalar yapilmis olup analizde kullanilan veriler TRADEMAP veri tabanindan temin
edilmistir. Sonuglar gbz onilinde bulundurulan tiim gostergelerin baz alinan her yil i¢in Kamerun
kahve sektoriinlin karsilastirmali {stlinliige sahip oldugunu ortaya koymaktadir. Kamerun’un
kahve ihracati i¢in 2008-2018 donemi RCA ortalamasi 16,61 olarak hesaplanirken, Vollrath
indeksleri olarak da bilinen RXA, InRXA ve RC i¢in hesaplanan ortalama degerler sirasiyla 17,03,
2,74 ve 9,13 seviyesindedir. Her ne kadar g6z oniinde bulundurulan her indeks i¢in elde edilen
sonuclar incelenen tiim yillar i¢in karsilastirmali iistiinliik smir degerlerinin tizerinde olsa da,
indeks degerlerinde belirgin bir diisiis gdze ¢arpmaktadir. Ornegin 2008 y1l1 icin hesaplanan RXA
degeri 32,11 seviyesindeyken bu indeks i¢in 2018 yilinda hesaplanan deger 9,28 seviyesindedir.
Gergeklesen bu azalisin nedenlerinin arastirilmasi1 ve sayet kahve {iriinii i¢in karsilagtirmali
istiinliigii olumsuz yonde etkileyen etmenler var ise belirlenerek ortadan kaldirilmasi, kahve
sektoriiniin gelecegi agisindan 6nem tagimaktadir.

Anahtar Kelimeler: Kamerun, Kakao, Karsilastirmal1 Ustiinliikler Teorisi, Balassa Indeksi, Nispi
Ihracat Ustiinliigii

INTRODUCTION

The export of goods and services is a source of wealth for a country. It is also a clearly identified
lever for growth for companies, which, by diversifying their markets, are led to be more
competitive and more innovative. Among the agricultural products traded in the world, coffee is
one of the most widespread and most consumed with an estimated global consumption of 166.3
million bags (60 kg) in 2021 (1CO, 2023). The two most important and commercialized species of
coffee in world are Arabica coffee (Coffea Arabica) and Robusta coffee (Coffea Canephora).
Although the data on the share of these varieties in total coffee production vary according to
different sources, it can be stated that Arabica coffee is the most popular coffee variety and
constitutes at least more than half of the total coffee production (Etienne, 2005; Belitz et al., 2009;
Mussatto et al., 2011; van der Vossen et al. 2015). Coming mainly from South America, Africa
and East Asia, there are more than 50 countries involved in coffee production in the world.

Coffee is among the main export products of Cameroon. According to the data of TRADEMAP
(2023), coffee, tea, maté and spices (code: 09) constitute 1.70% of the exports made by Cameroon
in the 2008-2018 period. This product category (09) is the 8th largest export item by Cameroon's
export value in the HS2 classification for the period 2008-2018. Considering that coffee (Code:
090111) constituted 98.65% of the exports in the relevant period from the category of "coffee, tea,
maté and spices", the importance of this product for Cameroon will be better realized. This sector
also makes significant contributions to the economy of the country. According to the International
Coffee Organization (ICO) (2017), the household population of Cameroon directly or indirectly
employed in the coffee industry is 423,000. In addition, the share of coffee in Cameroon's GDP is
between 0.32% and 0.48% in the 2010-2015 period (ICO, 2017).
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In Cameroon, agriculture is the most important economic activity, it contributes to about 16.91 %
of the GDP; this sector is the leading employer with 43.49 % of the total employment in 2019 and
the leading provider of foreign currency with 20.26 % of merchandise exports in 2018 (The Wold
Bank Group, 2023). For this reason, comparative advantage analyzes on the main agricultural
products exported in Cameroon have a special importance. This study aims to analyze exports and
the comparative advantages of Cameroonian coffee during the period 2008 to 2018. In order to
achieve this objective, the tools used here are the Balassa index (RCA) and the Vollrath indexes,
which are the Relative Export Advantage (RXA), logarithm of the Relative Export Advantage
(INRXA) and the Revealed Competitiveness (RC) indexes.

METHODOLOGY

The data required for the calculation of comparative advantage indexes in the study is taken from
the TRADEMAP (2023) database. For all indexes used, data on foreign trade of coffee (090111),
except for roasted and decaffeinated ones, are used. The dataset covers the years 2008-2018.

The Revealed Comparative Advantage (RCA) index, which was introduced by Balassa (1965),
shows whether a country or region has a comparative advantage in the product or product groups
to be examined with the help of foreign trade data. It can be stated that this index is a practical and
functional tool because it is calculated with the help of relatively easily available data such as
foreign trade data and provides important information on comparative advantage. The Balassa
index can be formulated in the following ways (Cakan and Turhan, 2022);

Xt X5

Xt _xh
Xt Xt
X5, X%,

RCAL =

In the above equation; X represents the export value, i represents a country, s represents a
commodity, t represents all countries and m represents all goods. The index can take values
between 0 and oo, and values measured above 1 show that country i has a comparative advantage
for s goods (Terin and Yavuz, 2019; Bakan et al., 2019).

The Balassa index, which has gained widespread use from the day it was introduced, has been
criticized due to its various features and alternative indexes have been proposed to eliminate these
deficiencies (Cakan and Turhan, 2023). Vollrath (1991), who criticized the fact that the analyzed
goods in the Balassa index are counted twice and that import data are not included in the index
calculation, suggested an alternative set of indexes. RXA, INRXA, and RC indexes from these
indexes is used in the study, and the formulas of these indexes are given below (Vollrath, 1991);

65

March 13-15, 2023 - Rio de Janeiro, Brazil PROCEEDINGS BOOK




3RD INTERNATIONAL CONFERENCE ON COFFEE & COCOA

.y
Xh

) i
RMA'd = n Mr

a

My

InRXAL = Ln (RXAL)
RC! = Ln(RXAL) — Ln(RMAL)

In the formulas presented above; RMA represents relative import advantage, M represents imports,
I represents a country, n represents countries other than country i, a represents a commodity and n
represents all goods other than a commodity. Country i is considered to have a comparative
advantage for commodity a when values above 0 are reached for RC and InRXA. On the other
hand, in the RXA index, it is interpreted that there is a comparative advantage in the results above
1 (Vollrath, 1991).

CONCLUSION AND DISCUSSION

In Table 1, the data regarding the coffee exports of Cameroon for the period 2008-2018 are
presented. When the table is examined, it is seen that the average export value was 56.5 million
dollars in the period 2008-2018. The average export amount in this period was determined as 31.9
thousand tons, and the highest export amount was reached in 2010 with 47.9 thousand tons. When
the general trend of coffee exports is evaluated, it is seen that although the export value may
follow a fluctuating course over the years, it tends to decrease in general.

66

March 13-15, 2023 - Rio de Janeiro, Brazil PROCEEDINGS BOOK




3RD INTERNATIONAL CONFERENCE ON COFFEE & COCOA

Table 1. Cameroon's Coffee Exports in the Period 2008-2018

Year Value (000 USD) Quantity (Tons) Price (USD/Kkg)
2008 65946 32925 2.00
2009 52070 36927 1.41
2010 66425 47942 1.39
2011 72162 30824 2.34
2012 86596 41586 2.08
2013 39942 21508 1.86
2014 63625 31134 2.04
2015 52467 28246 1.86
2016 48002 32858 1.46
2017 40821 28508 1.43
2018 33539 18911 1.77
Mean 56508.64 31942.64 1.79

Source: TRADEMAP, 2023; Original Calculations.

The values of the comparative advantage indexes are presented in Table 2. When the table is
examined, it is seen that the revealed comparative advantage and relative export advantage index
values calculated for the 2008-2018 period are above 1, which is defined as the threshold value for
comparative advantage. Similarly, the logarithm of relative export advantage and the revealed
competitiveness index values are above the threshold level of 0. While the average revealed
comparative advantage index value calculated for the relevant period is 16.61, the average relative
export advantage index value is 17.03 and the average revealed competitiveness value is 9.13.
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Table 2. Comparative Advantage Indexes Values of Cameroon for the Years 2008-2018.

Year RCA RXA INRXA RC
2008 31.02 32.11 3.47 11.08
2009 26.91 27.81 3.33 10.31
2010 14.97 15.26 2.73 10.71
2011 23.44 24.28 3.19 8.42
2012 16.18 16.55 2.81 8.51
2013 9.24 9.34 2.23 8.42
2014 11.25 11.41 2.43 9.37
2015 10.93 11.09 241 6.78
2016 18.85 19.30 2.96 9.87
2017 10.78 10.92 2.39 8.48
2018 9.20 9.29 2.23 8.48
Mean 16.61 17.03 2.74 9.13

Source: TRADEMAP, 2023; Original Calculations.

According to the findings, it can be stated that Cameroon has a comparative advantage in coffee
exports in 2008-2018. However, there has been a noticeable decrease in the comparative
advantage index values of Cameroon's coffee exports over time, according to all the indexes
considered. When the comparative advantage analyzes of coffee for other countries in the
literature are examined (Bogale et al., 2020; Paul et al., 2022), only 3 out of 9 countries showed
similar downward trends to the example of Cameroon.

This decreasing trend in the comparative advantage level of Cameroon can be explained by the
significant decrease in coffee production in recent years. According to the ICO (2023) data, the
coffee production of Cameroon, which is stated to be 834,000 bags on average in the period
2000/01-2009/10, decreased by almost half to an average of 408,000 bags in the period 2010/11-
2019/20.

The main way to prevent the simultaneous decrease in comparative advantage index values and
production amount is to add value to the product. In the study, calculations are made for
Cameroon's exports of coffee other than roasted and decaffeinated. The reason for this preference
is that the selected export definition accounts for 99.15% of Cameroon's coffee exports in the
period under consideration (TRADEMAP, 2023; Original Calculations). The world average export
price of coffee, excluding the roasted and decaffeinated ones, is around 2.65 USD/kg in the 2008-
2018 period. In contrast, the average export price for roasted coffee in the world during the same
period is 8.85 USD/kg (TRADEMAP, 2023; Original Calculations). Considering the results
showing that Cameroon has a comparative advantage in coffee exports, policy makers should
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encourage the production and marketing of high value-added products by supporting the coffee
industry. Thus, both the negative trend in production and exports will be prevented and the
potential will be utilized more successfully.

REFERENCES

Bakan, S., Akkaya, O., Yalcin, T. (2019). Aciklanmis Karsilastirmali Ustiinliikler Endeksi:
Tiirkiye Tasimacilik Sektorii Uzerine Bir Uygulama. Bandirma Onyedi Eyliil Universitesi Sosyal
Bilimler Arastirmalar1 Dergisi, 2(2), 190-203.

Balassa, B. (1965). Trade liberalisation and “revealed” comparative advantage. The Manchester
School of Economic and Social Studies, 33(2), 99-123. https://doi.org/10.1111/j.1467-
9957.1965.tb00050.x

Belitz, H.-D., Grosch, W., Schieberle, P. (2009). Coffee, tea, cocoa. In H.-D. Belitz, W. Grosch, &
P. Schieberle (Eds.), Food Chemistry (4th ed., pp. 938-951). Leipzig: Springer.

Bogale, M., Ayalew, M., Mengesha, W. (2020). The Competitiveness of East African and South
American Coffee in the World Market. African Journal of Hospitality, Tourism and Leisure, 9(5),
1205-1219.

Cakan, V.A., Turhan, §. (2022). Tirkiye’nin Seftali Ihracat Performans1 ve Rekabet Giicii (Sozlii
Bildiri). XVII. IBANESS Iktisat, Isletme ve Yonetim Bilimleri Kongreler Serisi, Plovdiv,
Bulgaristan, 12-13 Mart 2022, ss. 6.

Cakan, VA, Turhan, S. (2023). Tiirkiye nin Nohut D1s Ticaretinde Karsilastirmali Ustiinliigiiniin
Analizi. KSU Tarim ve Doga Derg 26 (2), 377-384. DOI:10.18016/ksutarimdoga.vi.1118116

Etienne, H. (2005). Somatic embryogenesis protocol: coffee (Coffea arabica L. and C. canephora
P.). Protocol for somatic embryogenesis in woody plants, 167-179.

ICO (2017). International Coffee Organization. World Coffee Production in Crop Year 2016/17
Annual Review Country Coffee Profile- Cameroon.

ICO (2023). International Coftfee Organization. ICO’s Statistics.
https://www.ico.org/trade_statistics.asp (Access Date : 20.02.2023)

Mussatto, S. I., Machado, E. M., Martins, S., Teixeira, J. A. (2011). Production, composition, and
application of coffee and its industrial residues. Food and Bioprocess Technology, 4, 661-672.

Paul, A., Mgeni, C. P., Mutabazi, K., Kadigi, R. M. (2022). Comparative advantage of Tanzanian
coffee sector under “Everything but Arms” export trading regime.

Terin, M., Yavuz, F. (2019). Tiirkiye kanatli eti sektoriinlin uluslararasi rekabetgiliginin se¢ilmis
iilkelerle karsilastirilmali analizi. Kahramanmaras Siit¢ii Imam Universitesi Tarim ve Doga
Dergisi, 22(Ek Sayi 1), 188-194. https://doi.org/10.18016/ ksutarimdoga.vi.553108

69

March 13-15, 2023 - Rio de Janeiro, Brazil PROCEEDINGS BOOK




3RD INTERNATIONAL CONFERENCE ON COFFEE & COCOA

The Wold Bank Group (2023). World Development Indicators.
https://databank.worldbank.org/source/world-development-indicators. (Access Date: 16.02.2023

TRADEMAP (2023). https://www.trademap.org/ (Access Date:18.02.2023)

van der Vossen, H., Bertrand, B., Charrier, A. (2015). Next generation variety development for
sustainable production of arabica coffee (Coffea arabica L.): a review. Euphytica 204, 243-256.
https://doi.org/10.1007/s10681-015-1398-z

Vollrath, T.L. (1991). A Theoretical Evaluation Of Alternative Trade Intensity Measures Of
Revealed Comparative Advantage. Weltwirtschaftliches Archiv, 127(2), 265-280. https://doi.org/
10.1007/BF02707986

70

March 13-15, 2023 - Rio de Janeiro, Brazil PROCEEDINGS BOOK




3RD INTERNATIONAL CONFERENCE ON COFFEE & COCOA

GELENEKSEL VE SURDURULEBILIR BiR ALTERNATIF: PALAMUT MESESI
MEYVESI KAHVESI

A TRADITIONAL AND SUSTAINABLE ALTERNATIVE: ACORN FRUIT COFFEE

Deniz DONER
Ege Universitesi, Fen Bilimleri Enstitiisii, Gida Miihendisligi ABD
ORCID: 0000-0002-5889-9798

Prof. Dr. Filiz ICIER
Ege Universitesi, Miihendislik Fakiiltesi, Gida Miihendisligi Boliimii
ORCID: 0000-0002-9555-3390

ABSTRACT

Recently, coffee consumption is relatively high worldwide. The coffee industry has recently been
affected by factors such as global warming and climate change. Access to coffee beans has
become more difficult and the cost of coffee has increased. For this reason, several recent studies
have been conducted on the development of several alternative coffee substitutes. In addition, the
demand for functional foods and decaffeinated coffee is growing among consumers following
healthy eating trends. Acorn (Quercus ithaburensis subsp. Macrolepis) is a fruit consisting of a
hard shell on the outside and a chestnut-like nut on the inside and grows on an oak tree. Acorn
fruits also have the potential to be used as a coffee substitute or consumed as a coffee-like
beverage by removing the tannins by boiling and roasting. This study reviewed coffee production
and utilization potential from acorn fruit. Acorn fruit coffee contains potassium, calcium,
phosphorus, and magnesium minerals. Heavy metals are found at very low levels. The total
phenolic content and flavonoid content are high. In addition, acorn fruit coffee does not contain
caffeine. This coffee substitute could be an alternative source, especially for decaf coffee
producers. This study is a part of the Ph.D. thesis titled ‘‘Applications of the novel processing
technologies for extraction of tannin from acorn and functional food product development from
the acorn fruit”.

Keywords: Acorn fruit, coffee, composition, phenolic content, minerals.

OZET

Diinya’da kahve tiiketimi olduke¢a yiiksek olmakla beraber son zamanlarda kiiresel 1sinma ve iklim
degisikligi gibi etmenlerden dolay1 kahve endiistrisi olumsuz etkilenmistir. Kahve ¢ekirdeklerine
ulagimin zorlagmis ve kahve maliyeti artmistir. Bu nedenle, giincel ¢aligmalarin bazilar1 alternatif
kahve ikamelerinin gelistirilmesini incelemektedir. Bunun yaninda, saglikli beslenme trendlerini
takip eden tiiketiciler tarafindan fonksiyonel gidalara ve kafeinsiz kahveye olan talep de giderek
artmaktadir. Palamut mesesi (Quercus ithaburensis subsp. Macrolepis) meyvesi dist sert bir
kabuk, i¢i ise kestane benzeri bir yemisten olusan bir meyve olup mese agacinda yetismektedir.
Palamut mesesi meyvelerinin kavurma veya haglama islemine ugratilmasi ile kahveye benzer bir
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lezzet kazanmasindan otiirli kahve ikamesi olarak kullanilmasi veya kahve benzeri i¢ecek olarak
tilkketilmesi potansiyeli mevcuttur. Bu calismada, palamut mesesi meyvesi kahvesi {iretimi ve
kullanim potansiyeli incelenmigtir. Palamut mesesi meyvesi kahvesinin igeriginde potasyum,
kalsiyum, fosfor, magnezyum mineralleri mevcuttur. Agir metal icerigi ise oldukca diisiik
diizeydedir. Toplam fenolik bilesen igerigi ve flavanoid igerigi yiiksektir. Ayrica kafein
icermemektedir. Her ne kadar, palamut mesesi kahvesi {izerine yapilan ¢alismalar sinirli olsa da,
bu triiniin saglik iizerine potansiyel faydalarinin incelenmesi iizerine daha ¢ok calismaya ihtiyag
vardir. Palamut mesesi kahvesi, sahip oldugu yiiksek biyoaktif bilesen icerigiyle, kahve ikamesi
olarak, ozellikle kafeinsiz kahve tireticileri i¢in alternatif bir kaynak olabilir. Bu ¢alisma, “Palamut
mesesi pelitinden tanen eldesinde giincel isleme teknolojilerinin uygulanmasi ve meyvesinin
fonksiyonel gida iirlinii olarak degerlendirilmesi” baghkli doktora tezinin bir pargasini
olusturmaktadir.

Anahtar Kelimeler: palamut mesesi meyvesi, kahve, kompozisyon, fenolik bilesen igerigi,
mineraller.

10. INTRODUCTION

Coffee consumption has increased over the years due to its taste, simulative effect, and flavour.
Studies have shown that moderate coffee consumption may have health such as lowering insulin
levels, accelerating fat burning, and reducing cancer risks and some neurological diseases.
Because coffee is rich in bioactive components. However, besides the positive aspects of coffee
consumption, excessive coffee consumption has negative effects such as high blood pressure, high
cholesterol, and decreased calcium and iron absorption (Higdon and Frei, 2006).

With the increase in coffee consumption, the sustainability of coffee production has also gained
importance. World Commissionon on Environment and Development emphasized sustainability
and development goals on sustainability (Spiertz, 2010). The sustainability concept intends to
guarantee that all populations may have access to safe and nutritious food. The coffee industry has
recently been affected by global warming and climate change. As a result, access to coffee beans
has become more difficult and the cost of coffee has increased. Considering the increasing
population and ongoing climate change, alternative farming systems, food processing methods,
and new product development approaches are needed. In addition, the demand for functional foods
and decaffeinated coffee is growing among consumers following healthy eating trends. For this
reason, recent studies have been conducted on the development of several alternative coffee
substitutes.

Acorn (Quercus ithaburensis subsp. Macrolepis) is a fruit consisting of a hard shell on the outside
and a chestnut-like nut on the inside and grows on an oak tree. Oak trees are found in many parts
of the world such as North America, Europe, and Asia. Acorn fruits can be used as a coffee
substitute or consumed as a coffee-like beverage by removing the tannins by boiling and roasting.
Acorn fruit coffee is a beverage made by roasting and grinding acorns, which are then brewed
similarly to regular coffee. The history of acorn coffee dates back thousands of years and is
believed to have been a staple of many cultures.

11. ACORN FRUIT COFFEE
11.1. Production of acorn fruit coffee

Different methods among people have traditionally done for acorn fruit coffee production. In
several studies, the tannins of acorns were removed for consumption as coffee. Bitter tannins are
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removed from the acorn by roasting or boiling. In Figure 1, the process steps and process
conditions applied by Coelho et al. (2018), to produce acorn fruit coffee are presented in a flow
chart. In this method, the acorns separated from their shells are sliced, then roasted in an oven at
225°C-230°C for 15 minutes and ground to the desired coffee size. Sekeroglu et al. (2017) applied
similar peeling and chopping processes in another study. They boiled the fruits after the slicing
step. After boiling, roasting in the oven, and then grinding processes were applied. However, the
process parameters such as boiling temperature-time and roasting temperature were not given in

detail.

slicing

pellits

roasted in an oven (225-230 °C for 15 min)

Figure 1. Flow chart of acorn fruit coffee production (Coelho et al., 2018)

Brewing is preparing a beverage by steeping or boiling ingredients in water. In the case of coffee,
brewing typically involves adding the desired amount of ground coffee to hot water and allowing
the mixture to steep for a certain amount of time, depending on the desired strength and flavor.
The water can be poured over the coffee or tea in a drip-style brewer or French press or placed in a
brewing device. The brewing conditions of acorn fruit coffee are given in Figure 2.
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4 g of acorn fruit coffee 50 mL of water 1 min, with water at 100 °C
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5 g of acorn fruit coffee 100 mL of water brewing with water at 80 °C or filtered through a
96 °C in water bath medium filter

Figure 2. Different brewing conditions of acorn fruit coffee (a. Coelho et al., 2018, b.
Samsonowicz et al., 2019)

12. COMPOSITION OF ACORN FRUIT COFFEE

The composition of acorn coffee can vary depending on the type of oak tree used and the
parameters roasting process, but generally, it contains the following:

Phenolic and antioxidants: Studies have shown that acorn coffee contains various phenolic
compounds, including flavonoids, phenolic acids, and tannins. Flavonoids are a type of phenolic
compound commonly found in fruits and vegetables and known for their antioxidant activity.
Phenolic acids are another type of phenolic compound that is found in many plant-based foods and
have been shown to have anti-inflammatory properties. Tannins are a third type of phenolic
compound commonly found in tea, coffee, and wine and known for their bitter taste. The specific
types and amounts of phenolic compounds in acorn coffee can vary depending on factors such as
the species of the oak tree, the geographical region, and the roasting and brewing methods used.
However, some studies have identified certain phenolic compounds that are consistently present in
acorn fruit coffee, including vanillic acid (0.962 mg/kg), gallic acid (1279.527 mg/kg),
chlorogenic acid (3.942 mg/kg) and ellagic acid (1529.629 mg/kg) (Samsonowicz et al., 2019).
The highest values of polyphenols (45-50 mg GA/g DW) and flavonoids (9.88+£1.60 mg Q/g DW)
are observed in the case in 80 °C brewing temperature.

Antioxidant activity: Like regular coffee, acorn fruit coffee contains antioxidants, which can help
protect against oxidative stress and reduce the risk of certain diseases. Antioxidants are
compounds that can neutralize harmful molecules called free radicals, which can damage cells and
contribute to the development of various diseases. The antioxidant activity of acorn fruit coffee is
related to the content of phenolic compounds. Total polyphenols content significantly impacts
antioxidant properties (Samsonowicz et al., 2019). Gallic acid is found in the highest amount in
acorn fruit coffee.

Fatty acid compositions: Acorn coffee contains small amounts of healthy fats, including
monounsaturated and polyunsaturated fats, which can help support heart health. The triglycerides
fraction (TG) the main compounds were oleic (C18:1 ¢9), linoleic (C18:2 ¢c9c12), palmitic (C16),
stearic (C18), and cis vaccenic (C18:1 c11) acids. In the free fatty acids fraction (FFA) oleic,
linoleic, and palmitic acids were characteristic compounds. However, Leon-Camacho et al., 2004
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found that fat content in acorn species can range from 7 to 10%. They stated that genetic and
locational factors could lead to such differences in fat content.

Minerals and heavy metals: Minerals are essential nutrients that the human body needs to
function properly. They are involved in a wide range of biological processes, including building
strong bones and teeth, regulating fluid balance, maintaining a healthy heartbeat, and supporting
immune function. Thus, the content of minerals in coffee substitutes should be evaluated. Acorn
coffee contains several essential minerals such as calcium (742+3 mg/kg), potassium (9165 +50
mg/kg), and magnesium (603+14 mg/kg).

The processing method affects mineral composition. Acorn fruit coffee products had lower
mineral composition than their raw materials (Samsonowicz et al., 2019). Boiled-roasted type
coffee had higher mineral concentrations than roasted coffee and raw materials. It could be
explained that volatile matters in the samples could be removed more by boiling than by the
roasting process. Inorganic matters in the boiling roasted method were removed by water thus,
mineral concentrations were relatively more available than in the sole roasting method. In
addition, a long processing period may also affect the availability of the minerals. Therefore, acorn
fruit coffee prepared by boiled-roasted method could serve more valuable minerals for human
health. In addition, metals can react with phenolic compounds to form complex compounds that
increase or decrease antioxidant properties (Samsonowicz et al., 2019). However, heavy metal
concentrations of acorn fruit coffee were much lower than the acceptable limits for herbs and
spices by WHO (World Health Organisation, 1989).

Mutagenicity: Mutagenicity refers to the ability of a substance to cause changes in the genetic
material (DNA) of an organism, typically by causing mutations. Mutations are changes in the
DNA sequence that can result in altered or disrupted cellular functions and in some cases, can lead
to the development of cancer or other diseases. Mutagenicity is typically assessed through various
laboratory tests that measure the ability of a substance to cause mutations in cells or organisms.
These tests can help to identify potential health risks associated with exposure to mutagens and
inform decisions about the safety of chemicals and other substances in the environment. Coelho et
al. (2018) reported that that the acorn coffee samples could have not induced mutations in the test
strain of S. typhimurium TA 98 (). The roasted treatment of acorn fruit did not cause the
production of genotoxic compounds, and the genotoxic effects depended mainly on roasting and
caffeine (Coelho et al. 2018).

Cytotoxicity: Cytotoxicity refers to the ability of a substance to cause damage or death to cells. It
iIs a measure of how toxic a substance is to living cells. Cytotoxic substances can harm cells in
various ways, such as disrupting the cell membrane, interfering with cellular processes, or causing
DNA damage. Cytotoxicity can be assessed using a variety of laboratory tests, such as the MTT
assay or the LDH assay. These tests typically involve exposing cells to the substance of interest
and measuring the extent of cell damage or death. The results of these tests can help researchers
understand a substance's potentially toxic effects and inform decisions about its safety and
appropriate use. Coelho et al. (2018) evaluated the cytotoxicity of acorn fruit coffee through the
MTT test. Samples did not induce dose-dependent cell death.
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13.  CONCLUSION

Acorn fruits can be used as a coffee substitute or consumed as a coffee-like beverage by removing
the tannins by boiling and roasting. Acorns are a sustainable food source that can be harvested
from oak trees without harming the trees or the environment. They have been consumed as a food
source for thousands of years and can be used in a variety of recipes in addition to making coffee.

The total phenolic content, antioxidant activity, and flavonoid content are high. In addition, acorn
fruit coffee contains potassium, calcium, phosphorus, and magnesium minerals. The primary fatty
acids in the esterified lipids were mainly oleic, linoleic, palmitic, stearic, and cis vaccenic. Heavy
metals are found at very low levels. In addition, Acorn fruit coffee does not have a mutagenic and
toxic effect.

In summary, while more research is needed to fully understand the potential health benefits of
acorn fruit coffee, it is a nutritious and flavourful alternative to regular coffee, and its unique taste
and health benefits make it a popular choice. Also, this coffee substitute could be an alternative
source, especially for decaf coffee producers.
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ABSTRACT

Coffee tourism research has attracted the interest of many scholars, as well as stakeholders in the
economic sectors of tourism, Food & Beverage (F&B), etc. The present study is an attempt to
explore the integration of coffee attraction (CA) (e.g. coffee culture, and coffee experiences) into a
creative tourism experience (CTE) model in the Post-Covid-19 context in a developing country.
Specifically, this study aims to (1) identify the main factors of a CA-based CTE model; (2) analyze
and assess the CA-based CTE model; (3) propose management implications to contribute to
perfecting the CA-based CTE model. By selecting the case study of Trung Nguyén Healing
Tourism Investment Ltd. at Buon Ma Thuot Coffee Capital (Dak Lak Province) in Vietnam, this
study used approaches such as narrative research, observation, netnography analysis, framework
analysis, and thematic qualitative coding of travel reviews published on TripAdvisor.com. The
research results indicated that the CA-based CTE model was affected by 02 main factors: (1)
Development strategy (including segmentation, market targeting, and strategic positioning); (2)
Operation (including offers, and commercialization). Through the current status of the researched
CA-based CTE model, the research findings also revealed its strengths, weaknesses, opportunities,
and threats. Based on the actual results of the study, several managerial implications were
proposed to contribute to the improvement of this CA-based CTE model.

Keywords: creative tourism experience, coffee attraction, Trung Nguyén Healing, Buon Ma
Thuot Coffee Capital, Dak Lak Province, Vietnam, post-pandemic recovery, case study

INTRODUCTION

Tourism is a crucial industry across the globe, playing a significant role in the economic growth of
many countries by generating income, attracting investment, and promoting their image
worldwide. In 2019, approximately 330 million people were employed in the tourism industry, as
reported by the United Nations World Tourism Organization (UNWTO). Moreover, tourism has a
profound impact on the cultural and social aspects of society, fostering understanding and
collaboration among diverse countries and cultures.

Being also recognized as one of the most significant global business sectors with a market value of
billions of USD annually, the coffee industry has a profound impact on the cultural and economic
life of many countries, particularly those that produce and export coffee. Indeed, this industry
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provides employment for millions of people worldwide and also generates a tourism industry
around coffee-producing regions.

As one of the world's largest coffee-producing countries, Vietnam has developed the coffee
industry as an important business sector. Vietnam's coffee is grown mainly in mountainous
provinces in the North and Central regions of Vietnam (such as Dak Lak, Lam Dong, Gia Lai,
Kon Tum, Da Lat, and Buon Ma Thuot). Thanks to its unique flavor, Vietnam's coffee is highly
valued by coffee experts worldwide and becomes one of important agricultural export products of
the country. The activities of Vietnam's coffee industry are diverse, from planting, caring for, and
harvesting coffee, to processing, roasting, and distributing coffee products. While the Vietnamese
coffee industry is developing strongly with many opportunities to expand the market and enhance
product quality, it also faces many challenges such as climate change, uneven quality of products,
and fierce competition in the global market. To address these challenges, the Vietnamese
government and local organizations have implemented policies and measures to improve product
quality and enhance sustainable development in Vietnam's coffee industry. Combining the coffee
and tourism industries, two key sectors of the country's economy, through various activities to
create unique and attractive coffee tourism experiences for visitors is one of the Vietnamese
Government's strategies to enhance the development of both industries.

Currently, research on coffee tourism around the world is quite extensive as researchers have
recognized the potential of coffee tourism. Indeed, a range of studies has been conducted on
tourism management, customer experience, marketing and promotion, the impact of coffee
tourism on local economic development, etc. However, research in the Vietnamese territory is still
limited. Therefore, this study was conducted to contribute to enhancing knowledge and improving
the quality of coffee tourism activities in this nation. Moreover, from a practical application
perspective, the research results also serve as an interesting reference for stakeholders in the global
coffee tourism market. To be more specific, the present study aims to investigate the incorporation
of coffee attractions (CA) such as coffee culture and coffee experiences into a creative tourism
experience (CTE) model in a developing country in the post-Covid-19 context. Specifically, this
research aims to achieve three objectives: (1) identify the key factors of a CA-based CTE model,
(2) analyze and evaluate the CA-based CTE model, and (3) propose management implications to
enhance the CA-based CTE model.

RESEARCH AND FINDINGS
14.1. Materials

In this section, a critical review of the literature has been conducted. The main contents included
important concepts/definitions and notable empirical studies that have been previously
implemented related to the research topic.

Tourism and Development

According to Tran (2023, p.862), tourism is defined as an activity in which individuals travel to
places outside their usual environment for a continuous period of not more than one year, for
leisure, business, or other reasons not related to the performance of a paid activity in the place
visited. The World Tourism Organization (UNWTO) further defines it as a social, cultural, and
economic phenomenon that involves the movement of people to countries or places outside their
usual environment for personal or business/professional purposes. Visitors engage in various
activities, some of which involve tourism expenditure. Tourism typically involves people's trips or
holidays, combining experiences and activities for a certain period of time in one or more
destinations outside their usual environment. These trips or holidays aim to satisfy their needs and
desires such as entertainment, adventure, discovery, relaxation, or business, but not related to paid
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activities. The tourism industry involves a complex economic system with a range of participants,
from large international groups to small family businesses, and operates at various scales, from
local to global. It is also a sector that affects and mobilizes many direct and indirect actors,
including transport, leisure, and cultural amenities.

Discussing “historical changes of tourism”, Yun (2014, p.72) indicated that Western scholars saw
it as a product of modern Western culture, while older forms may include Arab trade caravans
along the Silk Road. Long distance tourism was once for the rich or privileged, but is now
considered a human right. The industrial revolution, urbanization, and development of mass media
all contributed to the growth of the tourism industry, with mass tourism on an international scale
developed after World War Il by Thomas Cook.

Today, tourism is one of the fastest-growing industries. Limiting the influence of tourism to rural
areas, we found that the industry contributes to Poverty Reduction, Sustainability, and Ethics (the
preservation of moral values):

Tourism and Poverty Reduction: Reducing poverty is closely related to rural areas and the people
living there. Tourism can be an effective business model for rural development in developing
areas and can contribute to poverty reduction in rural areas. For example, tourism activities such
as agro-tourism, ecotourism, and farm tourism, etc. are considered as one of the means to achieve
economic and social development as well as to regenerate rural areas.

Tourism and Sustainability: Promoting the sustainable development in the tourism sector plays a
vital role in modern society. Therefore, tourism development in rural areas needs to be approached
differently, not just in terms of "poverty reduction” for farmers. The development of tourism in
rural areas must ensure sustainability in terms of the economy, culture, society, and environment,
in order to minimize negative impacts on local communities.

Tourism and Ethics: The ability to preserve ethical values in tourism can be addressed through
various forms of tourism, such as pilgrimage, volunteer tourism, ecotourism, and other
experiences that have ethical and responsible elements. These types of tourism tend to focus on
activities that promote ethics and responsibility rather than purely recreational activities. They
generally provide meaningful experiences for travelers and also contribute to the sustainable
development of tourist destinations.

Creative Tourism/ Creative Tourism Experience/ Creative Tourism Experience Model

Creative tourism has grown rapidly in the past decade, reflecting the increasing desire of
consumers to develop their own creative potential and participate in creative networks, as well as
the need for creative producers, cities, and regions to promote themselves in an increasingly
crowded global market (Richards & Marques, (2012)). From a tourist perspective, Tan and Luh
(2013) indicated that tourists' creative experiences are constructed by outer interactions and inner
reflections, with consciousness/awareness being a prerequisite for a unique creative experience.

Overall, creative tourism experience is a form of tourism that focuses on combining tourism and
creative experiences to create unique, personalized, and highly creative experiences. These
experiences are often related to art, crafts, music, local culture, and other interactive activities.
Unlike traditional tourism, where tourists often participate in fixed itinerary activities, creative
tourism allows tourists to participate in activities that are customized to their interests and often
guided and supported by local artisans or experts in that field. Creative tourism experiences help
tourists to have unique experiences, interact with locals, and also contribute to the economic
development and preservation of local culture.

Creative tourism has the potential to transform existing models of tourism development and bring
about diversity and innovation in the tourist experience (Richards (2009)). Indeed, the CTM is a
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model for developing and managing creative tourism businesses. This model focuses on providing
unique tourism experiences and creating value for customers through creativity and ingenuity in
designing travel programs. The model includes four main elements including creating unique
tourism products, creating added value for customers, providing a creative environment, and
encouraging the participation of the local community. This model is widely used in creative
tourism activities around the world and is considered an effective approach to promoting
sustainable tourism development. Richards and Marques (2012) revealed that the models of
creative tourism development can be implemented in fields such as music, art, heritage, and crafts.
Creative tourism can be seen as a form of networked tourism that relies on the ability of producers
and consumers to interact with each other and generate value from their encounters.

Richards and Raymond (2000) examined creativity in tourism and smaller places' potential role in
creative development. While larger cities were previously the focus of creativity analysis, there
has been more attention paid to smaller cities and regions in recent years. Smaller places should
not replicate big city models of creative development, but instead utilize their own resources,
capacity building, and bottom-up creativity to avoid the "creativity trap™ and develop creative
tourism suitable for their size and abilities.

The role of creativity in building attractive tourism destinations and attracting creative customers
was emphasized (Richards (2020)). Basic design principles for developing creative tourism
destinations should be considered, including considering local resources, creating meaning and
encouraging creativity. Therefore, the development of creative tourism destinations requires a
clear vision, community participation, space for creativity, and the development of a coherent
narrative.

Coffee Industry

Coffee is an agricultural product grown in many countries around the world, particularly in
tropical regions such as Africa, Latin America, and Asia. Brazil is the largest producer of coffee in
the world, followed by Vietnam and Colombia (cafebiz.vn). Coffee is a popular beverage, with
over 2.25 billion cups consumed daily worldwide (Ponte, 2002b, cited by Yun, 2014). Ethiopia is
considered the birthplace of coffee and is home to over 5,000 varieties of coffee (UNESCO,
2010), with its components or extracts extracted through technology that could become functional
food. Furthermore, there is potential to develop processing products related to the name of
Ethiopian coffee, such as coffee candy or coffee liquor for domestic or foreign tourists (JAICAF,
2008, cited by Yun (2014). In some countries, coffee is considered more of a spice than a drink. In
Korea and Japan, some users of instant coffee beans use them as a substitute for ginger or garlic
when cooking various meats because coffee can mask odors. A large amount of coffee is also used
in making cakes, pastries, and cookies. Although coffee has many culinary applications, it is still
considered a drink. These diverse experiments could be another potential for coffee. Coffee has
become a high-end product due to the influence of the specialty coffee market.

Coffee has become a highly influential industry in the globalized market. The impact of global
capitalism on coffee-producing countries also needs to be considered. Coffee is an important
agricultural industry grown in an area called the "Coffee Belt". While many countries produce and
export coffee, most of it is consumed in the North (coffeeaffection.com). Challenges facing coffee
farmers in the global market include price fluctuations, changing government policies, and
unexpected environmental issues (Setiyorini, 2019). Coffee buyers include importers, distributors,
wholesalers, roasters, and retailers. Roasters and producers have the largest share of the
distribution market. The power of coffee roasters is due to their use of branding to limit price
competition, as well as the use of new technology to replace coffee sources and quality. Coffee
farmers have very little power in determining the value of their product and how to protect their
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livelihoods from these threats. These challenges are related to what is known as the "coffee crisis™
(Li & Huan (2019)).

Many authors have been introduced to ensure sustainability in the coffee industry, known as
sustainable coffee programs or coffee certification programs (Smith et al. (2019); Jafaruddin et al.
(2020); Hasyim et al. (2020); Degarege & Lovelock (2021), Hakim et al., (2022)). These
programs include standards for environmental protection, labor conditions, and social standards,
and often include mechanisms to ensure fair prices for coffee producers. Well-known certification
programs include Organic, Fairtrade, Rainforest Alliance, Bird Friendly, UTZ, Starbucks C.A.F.E.
Practices, 4C, etc. The majority of these movements support small-scale coffee growers.
Consumer attitudes towards development and social justice are impacting the current coffee
market flow. However, extremely poor coffee growers may not be able to participate in these
movements due to financial constraints or complicated registration procedures. Therefore, it is
time to improve the demand for coffee development in coffee tourism, contributing to local
economic growth and social stability. Let's move beyond the concept of coffee as just a beverage,
food, or simply an agricultural product for export, and let's talk about the attractiveness of coffee
and the development of coffee tourism.

Coffee Attraction Experiences and Coffee Tourism

Coffee attraction refers to tourist attractions related to coffee, including coffee growing and
processing locations, coffee production processes, history and traditions related to coffee, as well
as activities and events related to coffee. These tourist attractions can generate special interest for
coffee lovers or be part of the overall culinary experience for tourists, playing an important role in
developing coffee tourism and creating sustainable business opportunities for coffee-growing
communities (Kleidas & Jolliffe (2010)). The various types of coffee tourist attractions are
grouped into the following categories (Swarbrooke (1995), cited by Kleidas and Jolliffe (2010)):
(1) Natural attractions, such as coffee growing regions and coffee-related landscapes; (2) Artificial
but not originally designed to attract tourists, such as historic coffee production facilities,
traditional coffee shops; (3) Artificial and built with the purpose of attracting tourists, such as
coffee museums, modern coffee shops; (4) Special festivals and events, such as coffee festivals.

According to several researchers (Smith et al. (2019); Jafaruddin et al. (2020); Hasyim et al.
(2020); Degarege & Lovelock (2021), etc.), coffee-related tourism offers a diverse range of
attractions. Traditional coffee-growing regions, with their coffee-related landscapes, are one of the
main draws for coffee tourism. These locations often feature traditional coffee-making rituals that
appeal to tourists. For instance, in Ethiopia, where coffee is thought to have originated, traditional
coffee ceremonies are an essential part of the country's coffee heritage and culture, and are a
popular tourist attraction. In addition, cafes and modern coffee shops that were not specifically
designed for tourism can also attract visitors. Some historical cafes, such as Café Florian in
Venice, Italy (established in 1720) and Queen's Lane Coffee House in Oxford, UK (established in
1654), remain popular tourist destinations. Starbucks' first store in Pike Place Market, Seattle,
established in 1971, has also become a famous tourist attraction, with "the image of a special
coffee cup becoming one of Seattle's unofficial icons” (Aiello & Gendelman, 2007, p. 167).

Coffee-related cultural attractions include museums and amusement parks designed for tourism
purposes. Coffee museums, such as the Coffee Museum Burg and Chicco d'oro Coffee Museum,
reflect the interests of collectors and coffee companies in the industry. Special events and
festivals, both international and regional, are popular reasons for coffee-related tourism. Visitors
can enjoy hundreds of different types of coffee, attend seminars, and watch professional coffee
makers compete. Small-scale coffee festivals are also organized in coffee-growing areas,
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providing tourists with opportunities to learn how to use coffee, chat with growers, and experience
unique coffee flavors (Kleidas & Jolliffe (2010)).

Coffee Tourism

Coffee tourism can be part of cultural and culinary tourism initiatives (Jolliffe, 2010a, cited by
Yun, 2014). Coffee tourism cannot simply be a combination of coffee and tourism because coffee
cannot be easily and conveniently integrated into tourism. Coffee tourism is a new specialized
activity with various scopes. It is not only about tourism but also needs to be understood as a
complex blend of both the coffee and tourism industries. Coffee tourism is considered as "special
interest tourism™ or "professional tourism™ with coffee experience from the tourism industry. It is
a form of commodity tourism that provides opportunities for tourists to engage in coffee
experiences in places with unique nature and culture associated with coffee. Coffee tourism works
as a development vehicle for people involved in the coffee industry and can benefit coffee growers
and workers. It can be conducted in both rural and urban areas and is situated between commercial
and ethical dimensions. Overall, regarding coffee tourism, the main arguments that can be drawn
are as follows:

(1) Coffee Tourism as a Cultural Tourism or Culinary Tourism: coffee tourism is similar to
cultural or culinary tourism and can be considered a form of culinary tourism, especially local
culinary tourism (Anbalagan & Lovelock (2014).

(2) Coffee Tourism as a Commodity Tourism: the form of coffee tourism, cultural and ethical
aspects, arguments about coffee as a commodity; and coffee tourism is a separate industry, which
Is a product that is not just a normal drink (Smith et al. (2019))

(3) Coffee Tourism as Ethical Tourism: Unlike wine tourism, coffee tourism cannot be discussed
solely in the context of commercial tourism due to the strong association of coffee with ethical
consumption (Bird and Hughes, 2002; Blowfield, 2003; De Blasio, 2007; cited by Yun, 2014).
Many Western tourism researchers consider coffee tourism as a form of fair trade or related to
Fairtrade coffee. Coffee tourism can be discussed in the contexts of both commercial tourism and
ethical tourism when considering it from the tourism industry perspective. Coffee tourism shares
the essence of both cultural tourism and culinary/gastronomic tourism. However, the main
difference between coffee tourism and other commodity tourism forms lies in the ethical behavior.
Coffee tourism also has the characteristics of current commercial tourism and ethical tourism such
as sustainable tourism, responsible tourism, eco-tourism, and humanitarian tourism. Coffee-loving
tourists tend to become more ethical tourists than mass tourists.

(4) Coffee Tourism vs. Ecotourism: Coffee tourism can be considered in the context of ecotourism
or community-based tourism (CBT) (Hakim et al. (2022)).

(5) Coffee Tourism as a Sustainable Coffee Initiative: The potential for developing coffee tourism
as a sustainable initiative, particularly when viewed from the perspectives of both the coffee and
tourism industries, is significant. Coffee tourism can be a potential marketing tool and can become
a sustainable coffee initiative. Sustainable coffee initiatives have been developed in North
America and Europe, and coffee tourism activities can play an important role in promoting these
initiatives. However, current sustainable initiatives do not pay enough attention to coffee-related
cultural products. Therefore, cooperation between coffee-related businesses and organizations to
develop coffee tourism activities as a sustainable initiative is needed (Wang et al. (2019)).

(6) System of Coffee Tourism: There are four main elements of tourism that are agreed upon
(tourism demand, tourism intermediaries, destination impacts, and a range of effects. Coffee
tourism focuses not only on the consumer perspective but requires a diverse coordination of
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stakeholders within the coffee tourism system: coffee destinations, product or service providers,
and consumers of the product or service (Yuan & Wu (2008); Yang (2010))

(7) Conducting Venues for Coffee Tourism: Coffee tourism does not only exist in rural areas but
can also be organized in urban areas, in coffee-importing countries such as coffee festivals,
exhibitions, conferences, etc. (Kleidas & Jolliffe, (2010)).

The Potential for Growth in The Coffee Tourism Market

Coffee tourism has strong potential for market growth in the future. According to Setiyorini
(2019), there is a significant market opportunity for coffee tourism. Firstly, there is a growing
trend of educational tourism in agriculture, where visitors participate in activities to learn about
farming techniques, explore nature, and engage in cultural activities. Secondly, coffee is often
associated with specific locations, driving visitors to those areas. Thirdly, coffee is a lifestyle
enjoyed by all generations, including millennials who make up 20% of international tourists. With
a potential market of over 200 million millennial tourists, coffee tourism has a strong potential for
future growth.

The Significance and Limitations of Developing Coffee Tourism

Setiyorin (2019) indicated that coffee tourism can be defined as a new marketing tool for the
coffee industry or coffee destinations. It offers market opportunities, increased benefits for local
communities, and environmental impacts through coffee tourism development. Coffee tourism
brings economic and social benefits to local communities. It is an ecotourism and educational
form of tourism, providing experiences with nature and knowledge about history, production, and
culture. Farmers can participate in developing tourism packages and upgrading their seasonal
production to create value-added products. Developing coffee tourism can make use of existing
facilities in coffee farms and create job opportunities. Social interaction between local
communities and tourists can contribute to progress. Cultural linking in marketing can enhance the
sense of identity of the community and preserve culture.

Developing coffee tourism can be a strategy to enhance the attractiveness of a coffee-producing
destination (Hasyim et al., 2020). Community-based coffee farm tourism in the mountains can
increase the income of farmers and local communities, improve coffee productivity, absorb local
labor, preserve social and cultural heritage, and establish collaboration among stakeholders
(Jafaruddin et al., 2020). Developing coffee tourism can strengthen the ecology of coffee
landscapes, identify issues and opportunities to conserve and protect biodiversity, explore the
potential for coffee and tourism integration, and provide recommendations to conserve the coffee
landscape and its biodiversity (Hakim et al., 2022).

However, the negative effects of coffee tourism development are also inevitable: (1) Social
impacts, which can lead to conflicts within the local community and costs associated with the
concentration of tourists borne by the community as a whole; (2) Cultural impacts, which can lead
to the commercialization of culture and the reduction of local values and traditions; (3)
Environmental impacts, which can lead to the destruction of natural environments, negative
effects on land use in existing coffee-growing areas and local communities, and the risk of
biological invasion caused by tourist visits.

Factors Positively Influencing the Coffee Tourism Model

We explored various literature sources that examine the factors positively influencing the coffee
tourism model. These studies delved into the key aspects contributing to the success of coffee
tourism, from consumer preferences and market trends to effective branding and sustainable
practices. By understanding these factors, businesses and stakeholders can better develop
strategies and experiences that cater to the evolving demands of coffee enthusiasts and travelers
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alike. Yuan and Wu (2008) explored experience marketing in tourism, finding that customer
satisfaction is promoted through emotional and functional value. The study offers insights for
effective marketing strategies and optimizing perceived experiential value. Anbalagan and
Lovelock (2014) investigated coffee tourism potential in Rwanda, facing challenges such as
destination image, market instability, and infrastructure issues. Despite these obstacles, coffee
tourism could diversify Rwanda's tourism offerings, connect poor farmers to affluent consumers,
and add value to their products. Wang et al. (2019) analyzed tourism experiences at rural coffee
plantations in Taiwan to promote sustainable tourism development. The authors identified four
initiatives: enhancing marketing and branding by government-operated destination management
organizations; developing integrated tourism supply chains and value systems in coffee farm
regions; creating new coffee-related tourism products with travel companies and tour operators;
and establishing education as a primary sales point for coffee farms. These initiatives aimed to
address challenges faced by Taiwanese coffee farms while fostering the growth of the coffee farm
tourism market. Jang & Lee (2019) applied sensory marketing to sustainable café management,
engaging all five senses to develop a growth model for the saturated market. They examined
relationships between sensory factors, emotions, cognitive flow, and behavioral intentions. Results
revealed significant relationships and offered valuable academic and practical implications for
café sustainability. Li et al. (2019) studied the impact of updating corporate social responsibility
(CSR) strategies on customer loyalty in the coffee industry, focusing on Starbucks. The research
found that renewed CSR strategies enhance customer loyalty by improving customer-company
identification. However, this effect was stronger for established brands like Starbucks, whereas
weaker brands experienced greater loyalty from maintaining their current CSR efforts. Talking
about coffee tourism, these authors revealed that to effectively market in the coffee tourism
industry, follow these steps: (1) Market research: Understand coffee producers, tourism service
providers, competitors, potential customers, consumer markets, and new trends in coffee tourism;
(2) Branding: Develop a strong, unique, and appealing brand with a clear message and impressive
visuals; (3)Targeting customers: Identify your target audience and tailor your strategy to meet
their needs, focusing on local, domestic, or international tourists; (4) Building relationships:
Establish connections with industry partners, including coffee producers, tourism service
providers, and marketing partners; (5) Marketing channels: Utilize effective marketing channels
such as online advertising, social media, email marketing, travel magazine ads, or live events to
promote your brand; (6) Updating products and services: Continuously update your offerings to
meet customer and market demands, monitoring customer feedback and adjusting your strategy as
needed; (7) Leveraging local resources: Use local resources to create unique coffee tourism
experiences, like coffee factory tours, harvesting experiences, and local coffee tastings. Smith et
al. (2019) conducted a study on the situation related to the behavior, needs, and satisfaction of
tourists participating in coffee tourism. The author revealed that the success of the coffee tourism
model revolved around direct experiences in coffee gardens and nearby tourist sites. Their study in
northern Thailand indicated that both Thai and foreign tourists were highly satisfied with coffee
tourism management. Tourists were attracted to coffee garden tours, local products, and expanding
their knowledge with the help of local tour guides. Degarege and Lovelock (2021) studied the
infrastructural barriers to the development of coffee tourism from Ethiopia. These authors revealed
that pathways were identified to enhance Ethiopia's tourism sector performance and
competitiveness by using coffee as an essential tourism experience, which improved the socio-
economic conditions of local communities dependent on coffee for their livelihood. Despite the
potential for tourism development, Ethiopia had not fully exploited this position. While the
country used coffee to support its destination marketing strategy, practical measures to position
coffee as an official tourism product were still lacking and remained a critical issue. It was
necessary to strengthen planning and collaboration among sectors and establish a coordinating
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organization to help integrate the agricultural (coffee) and tourism industries. Most recently, Chen
et al. (2021) expanded the memorable tourism experience model for coffee tourism in Vietnam.
The study aimed to investigate the impact of memorable tourism experiences (MTESs) on coffee
tourist behavior, using a mixed-method approach. Results showed satisfaction and MTEs strongly
influenced tourists' intentions to return and word-of-mouth. The study also highlighted tourist
motivations and expectation confirmation as predictors of MTEs, providing valuable insights for
better marketing strategies in coffee tourism.

14.2. Methods

By choosing Trung Nguyén Healing Tourism Investment Ltd. in Buon Ma Thuot Coffee Capital
(Dak Lak Province) of Vietnam as a case study, this research employed methods such as narrative
research, observation, netnography analysis, framework analysis, and thematic qualitative coding
of travel reviews published on TripAdvisor.com.

Narrative research: Kleidas and Jolliffe (2010) revealed that Narrative research, also known as
storytelling research, utilized or analyzed narrative materials like interviews, articles or
magazines, biographies, personal diaries, oral traditions, and similar documents (Lieblich, Tuval-
Mashiach, & Zilber, 1998). The narrative research method increasingly attracted attention from
tourism scholars (Galani-Moutafi, 2000; Elsrud, 2001; Fullagar, 2002; Noy, 2002, 2004; Trapp-
Fallon, 2003; Daniels, Rodgers, & Wiggins, 2005; Poria, 2006; Aiello, & Gendelman, 2007;
Andriotis, 2009; Bosangit, McCabe, & Hibbert, 2009). In this paper, narrative materials about
coffee-related tourism experiences from 2015 to April 2023 from five coffee-focused magazines
were identified and analyzed. The magazines used in this study were (1) cafebiz.vn; (2) Standart
Magazine (English) - a well-respected coffee journal exploring coffee culture, history, and the
latest trends in the industry; (3) Barista Magazine (English) - a leading publication in the specialty
coffee industry, covering topics like brewing techniques, coffee shop management, and interviews
with baristas and coffee professionals; (4) Drift Magazine (English) - a travel-focused coffee
magazine, with each issue exploring the coffee culture and local scenes of a different city around
the world; and (5) Revue du Café (French) - a French coffee magazine covering topics such as
coffee history, production, and tasting notes.

Observation: The method was carried out by closely examining the websites and social media
platforms of the research subject. This approach involved monitoring and analyzing the online
presence and activities of the subject to gain deeper insights into its behaviors, interactions, and
preferences.

Netnography analysis, framework analysis, and thematic qualitative coding of travel reviews
published on TripAdvisor.com: Netnography analysis refers to the systematic examination of
online communities and interactions, providing a deeper understanding of the digital environment.
Framework analysis is an organized method for managing, sorting, and analyzing qualitative data
by developing a thematic framework to identify key themes and patterns. Thematic qualitative
coding involves systematically categorizing and labeling data based on recurring themes, which
helps the author identify and interpret significant patterns in the collected information. By
combining these methods, the study aimed to gain a comprehensive understanding of travelers'
experiences and perspectives shared on TripAdvisor.com related to the research object (n=859
reviews).

14.3. FINDINGS AND DISCUSSIONS
The Rich Aroma of the Past: Tracing the History of Coffee Cultivation in Vietnam

Coffee was introduced to Vietnam by the French in 1875, with the Arabica variety being planted
in the north and spreading to the central region (Le, 2015). In 1908, the French introduced two
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new coffee varieties, Robusta and Mit, to replace the existing ones. Coffee is now grown more in
the Central Highlands and Southeast regions of Vietnam. In 1925, coffee was first planted in the
Central Highlands. Nowadays, Vietnam is the world's largest exporter of Robusta coffee with the
largest cultivation area concentrated in Dak Lak and Gia Lai. Buon Ma Thuot coffee in Dak Lak is
considered the most famous domestically and internationally due to its advantages of fertile red
basalt soil and unique natural conditions, producing delicious and high-quality coffee beans.

Brewing Success: The Remarkable Achievements of Vietnamese Coffee

In 2020, in an article on CNN titled "Why the world is waking up to Vietnamese coffee,"
Vietnamese coffee was introduced as a popular beverage with various brewing methods.

The New York Times also published an article titled "In Vietnam, Coffee Culture Brims With
New Energy"” in March 2020, evaluating Vietnamese coffee as becoming a national brand with
diverse and unique flavors.

In 2022, Canadian travel magazine The Travel listed the countries with the best coffee in the
world, with Vietnamese coffee ranking first.

Vietnamese coffee, including coffee brewed in a “phin” and Vietnamese iced coffee with
condensed milk, is always a sought-after drink for international politicians and celebrities such as
former US President Obama, and has received praise and anticipation from them when visiting
Vietnam.

In major international coffee competitions such as The Best of the World and International
Catering Cup, Vietnamese Robusta coffee has been recognized and received awards from experts.
Trusted organizations such as Rainforest Alliance, UTZ, and Fairtrade have certified Vietnamese
Robusta coffee as meeting international quality standards.

At the World Barista Championship in September 2022, Takayuki Ishitani, the Japanese champion
of 2017 and 2019, used TR4 - a type of Vietnamese Robusta coffee. In recent years, the quality of
Vietnamese Robusta coffee has continued to be recognized by leading coffee-consuming
countries. In more than 80 countries and territories, imports of Vietnamese coffee have shown
strong growth in countries that are already major players in the global coffee industry.

In the first 10 months of 2022, Germany's imports of Vietnamese coffee reached $494.9 million,
up 58.2%; France's was $57 million, up 78.7%; and Canada's was $28 million, up 91%, etc.
(cafebiz.vn).

Especially in Italy - the country ranked first in coffee consumption and renowned for globally
beloved drinks such as Espresso and Cappuccino, and with the highest requirements for quality,
Italian imports of Vietnamese coffee have also increased recently.

Most recently, in January 2023, Vietnamese coffee exports to the Italian market reached 17,270
tons, worth nearly $36 million, up 79% in volume and 81.5% in value compared to December
2022. (cafebiz.vn)

In addition, recently, on the food-focused website Taste Atlas, known as the "world food map,"
Vietnamese iced coffee - brewed from Robusta coffee, ranked second in the Top 10 highest-rated
coffee drinks in the world, with a score of 4.6/5, tying with Ristretto coffee from Italy at the top of
the list.

Regarding Dak Lak province, according to the leaders of the Department of Agriculture and Rural
Development of the province, coffee has been shaping up as a key crop of the province for over 40
years, with an area of over 200,000 hectares. Along with the increasing area and cultivation
output, the process of innovation and global integration continues to create many opportunities for
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many businesses to participate in coffee production and processing, bringing Vietnamese coffee
brands to the world.

In general, Vietnamese coffee is highly valued for its quality, flavor, and growth potential. It
makes a significant contribution to the economy, culture, and livelihoods of the Vietnamese
people through its export value. This provides an opportunity for the Vietnamese coffee industry
to enhance its global vision and promote development through sound strategies and policies. All
relevant parties, including individuals, businesses, localities, and Vietnamese society as a whole,
need to accompany and support this goal.

Trung Nguyén Legend: Pioneering the Global Rise of Vietnamese Coffee

Trung Nguyén Legend stands out among numerous coffee production and processing businesses
in Vietnam as a leader in promoting Vietnamese coffee to the world. Their range of coffee
products includes ground coffee, instant coffee, and specialized brands like Trung Nguyén and
G7, which maintain the cultural identity of Vietnamese coffee while meeting global trends. Buon
Ma Thuot Robusta coffee beans have been exported to more than 80 countries and territories
thanks to the corporation's efforts.

Figure 1. G7 Coffee: Buon Ma Thuot Robusta Beans Served in Over 80 Countries and Territories

Source: trungnguyenhealing.com

Starting in 2005, Trung Nguyén Legend partnered with Dak Lak province to promote coffee
culture, achieving a milestone in the industry with the recognition of "Buon Ma Thuot coffee"” as a
geographical indication by the National Office of Intellectual Property under the Ministry of
Science and Technology. The coffee culture week was held in Hanoi and Ho Chi Minh City in
2007, and in 2011, the Buon Ma Thuot Coffee Festival was officially designated a National
Festival, held every two years and attracting hundreds of thousands of visitors from both domestic
and international markets.

In particular, Chairman of Trung Nguyen Legend Corporation, Dang Le Nguyen Vu, proposed the
idea of turning Buon Ma Thuot into a "global coffee paradise” at the sustainable coffee
development conference in 2007. The corporation organized a series of promotion activities and
collaborated with experts worldwide to push forward this initiative. At the 13th International
Relations Program Conference in Switzerland in 2012, Trung Nguyen Legend introduced the
"coffee theory"” and "7 common initiatives for the global coffee industry,” including the initiative
to build a Global Coffee Capital, which was published in the reputable Global Coffee Review
magazine worldwide.

Figure 2. Transforming Buon Ma Thuot into the "World's Coffee City": Trung Nguyen Legend's
Vision
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Source: trungnguyenhealing.com

Trung Nguyén Legend has contributed its resources alongside the government, Dak Lak province,
and other local agencies towards the vision of a global coffee community, the second initiative of
the "7 Common Initiatives for the Global Coffee Industry.” This vision has come to life with the
Coffee City project and the World Coffee Museum, an iconic landmark of the Vietnamese coffee
industry. The Coffee City project covers an area of 45.45 hectares and has been under construction
since January 2017, aiming to become the core of the Central Highlands and turn Buon Ma Thuot
into the coffee capital of the world.

The World Coffee Museum has become a cultural hub for the community of Dak Lak and the
Central Highlands. It is known as "the largest, most vibrant, and unique living museum"
(according to AP) and houses over 11,000 exhibits representing the significant coffee cultures of
the past few centuries. Since opening its doors for over four years, the World Coffee Museum has
welcomed nearly four million visitors from more than 22 countries, contributing to a 473%
increase in tourism revenue for Dak Lak province.

Vietnamese coffee businesses, such as Trung Nguyén Legend, have made initial efforts to make
Vietnamese coffee an exemplary export industry. However, the number of similar businesses is
still very limited. Meanwhile, the global coffee industry is experiencing a wave of participation
from global brands, bringing new consumption trends. The difference between Arabica and
Robusta coffee, as well as the true value of Vietnamese Robusta coffee beans, are still not
properly understood by domestic consumers.

Therefore, to build a richer, more attractive and appealing Vietnamese coffee culture, and to bring
the Vietnamese coffee industry to a value of $20 billion, a comprehensive strategy of policies and
communication from the government and local authorities is necessary. This will help to create a
unique and distinctive Vietnamese coffee culture, bringing pride to the Vietnamese people.

The 8th Buon Ma Thuot Coffee Festival, scheduled to take place from March 10-14, 2023, is
expected to be the largest and most modern edition yet, following a four-year break due to the
pandemic. The festival is poised to attract international attention and provide a platform for
leaders, experts, and media to share ideas on how to highlight the unique identity and allure of
Vietnamese coffee culture. It also aims to increase the value of Vietnamese coffee to match its
potential and position, and promote a sense of national pride among Vietnamese people
worldwide.

Trung Nguyen Healing: Leading the Way in Unique Coffee Attractions and Tourism
Experiences in Dak Lak, Vietnam

The Trung Nguyen Healing Tourism Investment Company Limited (formerly known as Dang Le
Tourism Investment Company Limited was established by Mr. Dang Le Nguyen Vu, Chairman of
Trung Nguyen Legend Corporation in 2010 in Dak Lak province. As a member of Trung Nguyen
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Legend Coffee Group, the company operates in the tourism sector, integrating the attractions of
Central Highlands coffee in Vietnam into distinctive tourism products to create innovative coffee
tourism experiences.

Dak Lak province is located in the central highland of Vietnam, boasting a relatively complete
transportation system by road and air, as well as diverse natural landscapes such as waterfalls,
freshwater lakes, and primeval forests, creating great potential for tourism development. However,
the province still faces many limitations such as the lack of famous scenic spots like Halong Bay
(Quang Ninh), Trang An, Tam Coc - Bich Dong (Ninh Binh) and the absence of outstanding
tourism products with unique features, such as spiritual tourism (Yen Tu - Quang Ninh), Bai Dinh
Pagoda (Ninh Binh), adventure tourism (Quang Binh) or eco-tourism (Lao Cai, Hoa Binh).
Understanding the advantages and limitations of the area, The Trung Nguyen Healing has
operated its tourism activities in a very different way, with a vision of "Building Buon Ma Thuot
into the coffee capital of the world.” The tourism products revolve around coffee, ensuring
diversity from outdoor activities, sports, sightseeing, learning, to enjoying arts, culture, etc.

Tourism products of The Trung Nguyen Healing:

Trung Nguyen Coffee Tour offers journeys of Coffee Tourism for Healing the Body, Mind, and
Spirit in the coffee capital of Buon Ma Thuot (Dak Lak province), together with all-inclusive
travel products and services in Vietnam and internationally (e.g. Trekking-Rafting Tour crossing
forest and waterfalls, Experience canoeing through waterfalls, camping, off-road driving and
sightseeing, and city tours of Buon Ma Thuot, Dak Lak).

The Dray Nur - Gia Long Waterfall Ecotourism Area: the most magnificent waterfalls that nature
has bestowed upon Dak Lak; is a place where tourists immerse themselves in pristine nature and
discover their own strength through impressive and unforgettable adventure tours of crossing the
forest and waterfalls

Trung Nguyen Coffee Resort is an ideal place for tourists to stop by when coming to Buon Ma
Thuot, with a cool and green space imbued with the identity of the Central Highlands, right in the
heart of the city. This place offers a coffee-themed spa and resort, appropriately named Coffee
Spa, which utilizes the finest selected coffee ingredients in its therapeutic health care and recovery
treatments.

Coffee Museum: With the goal of creating a "coffee city”, the World Coffee Museum has become
a center for artistic creativity, combining the distinctive cultural values of Vietnam and the world.
The museum officially opened in November 2018 and is an indispensable part of the coffee city
complex, which includes a Zen garden, a three-region culinary center, and many other attractions.

In addition to preserving more than 11,000 artifacts related to the world's three most typical coffee
civilizations with a nearly three-century age, Trung Nguyen Coffee Museum also organizes
cultural events and artistic performances to attract tourists within and outside the province. For
example, in 2022, Trung Nguyen Legend collaborated with many famous Vietnamese artists such
as composers Duc Tri, Vo Thien Thanh, Duong Thu, director Cao Trung Hieu, and many others to
produce various art programs, including the play "The Story of 3 Coffee Civilizations" - a unique,
distinctive, and one-of-a-kind tourism product in the world, the music night "Gratitude to the
Melodies," and the launch of the vinyl record "The Sound of Awakening".

To provide unique and new cultural tourism experiences for visitors, Trung Nguyen Coffee
Museum has prepared cultural experience activities for many months prior to the traditional Lunar
New Year holiday in 2023. Some cultural experience activities include: A journey to explore the
Coffee City with the highlight of the "Old Market" that recreates the Tet market scene of
Vietnamese people in the early 20th century in all three regions of the North, Central and South;
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experiencing cultures of countries around the world on special occasions based on three coffee
civilizations - Zen - Roman - Ottoman, such as the Istanbul Bazaar (Turkey), Christmas markets in
medieval Europe, Tet markets in Saigon, and many other activities.

According to the news agency AP (USA), the Coffee Museum is "the largest, liveliest, and most
unique living museum!™ and it was ranked as one of the top 6 out of 17 destinations to visit in
Vietnam by the travel magazine Wanderlust (UK).

Other supporting locations of The Trung Nguyen Healing: Trung Nguyen Coffee Village (the
largest coffee shop in the world for coffee lovers and enthusiasts around the world) and the Three
Regions Culinary Center (inaugurated in late 2022).

According to the latest figures from the Department of Culture, Sports and Tourism of Dak Lak
Province, during the 5-day Lunar New Year holiday of 2023, the total tourism revenue of the
province was estimated to reach 14 billion VND, an increase of 51.4% compared to the same
period. The total number of visitors was estimated at 130,000, an increase of 9.13% compared to
the same period, including 129,650 domestic visitors, an increase of 9.04% compared to the same
period, and 350 international visitors, an increase of 61.29% compared to the same period. Among
them, the Trung Nguyen Coffee Museum welcomed more than 30,000 visitors to experience many
unique cultural activities of Vietnamese ethnic communities as well as world cultures.

Figure 3. Miss Vietnam Tieu Vy and Runner-up Kim Duyen Experience Zen Coffee Culture in
M'Drak

Source: trungnguyenhealing.com
14.4. Discussions

The findings revealed the essential elements of the CA-based CTE model at Trung Nguyen
Healing, Buon Ma Thuot, Dak Lak, Vietnam. First of all, the findings indicated its Development
Strategy including Segmentation, Market Targeting, and Strategic Positioning (Wang et al. (2019);
Li & Huan (2019): Smith et al. (2019); Jang & Lee (2019); Degarege & Lovelock (2021); Chen et
al. (2021)). Trung Nguyen Healing employs a strategic approach to tourism, focusing on various
customer segments tailored to individual needs and preferences. It offer a diverse range of tourism
products, such as:

Tourists: By developing and distributing tour packages, Trung Nguyen Healing draws both
domestic and international tourists to visit Dak Lak's destinations and enjoy the company's coffee
products.
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Local Customers: They cater to local customers, including residents and businesspeople in the
area, by providing services such as conferences, weddings, event services, and coffee education
programs.

Trung Nguyen Coffee Users: Trung Nguyen Healing devises coffee-related services, including
coffee roasting courses, evaluations, brewing experiences, and unique gift products, to engage
their coffee customers further.

Nature and Culture Lovers: Trung Nguyen Healing targets customers who are passionate about
nature and culture, offering services such as visiting coffee gardens, experiencing local culture,
and engaging in adventure or eco-tourism activities for all age groups.

Market targeting:

Tourist group: Trung Nguyen Healing focuses on domestic and international tourists. The
company creates special tour packages so that customers can experience local coffee products and
culture in Dak Lak.

Local customer group: Trung Nguyen Healing targets local customers, including residents and
businesspeople in the area. Services such as organizing conferences, weddings, events or coffee
courses are offered to attract this customer group.

Trung Nguyen coffee lover group: Trung Nguyen Healing focuses on customers who love Trung
Nguyen coffee products. The company can provide coffee-related services such as coffee roasting
courses, coffee evaluations, coffee brewing experiences or unique gift products.

Nature and culture lover group: Trung Nguyen Healing focuses on customers who love nature and
culture, including both young and old customers. Services such as visiting coffee gardens,
experiencing local culture, adventure or eco-tourism are offered to attract this customer group.

Strategic positioning:

Focusing on unique coffee and local cultural experiences: Trung Nguyen Healing focuses on
unique coffee and local cultural experiences to differentiate from other competitors in the tourism
industry. The company creates unique coffee experiences to attract coffee lovers.

Creating high-quality tourism services: Trung Nguyen Healing focuses on creating high-quality
tourism services to provide unique value to customers. Professional tour guides, good customer
service, and diverse tour packages help Trung Nguyen Healing stand out from other competitors.

Building a premium tourism brand: Trung Nguyen Healing relies on The Trung Nguyen Legend's
premium coffee brand to attract coffee lovers. The company creates tourism products associated
with the high-quality and unique coffee brand of The Trung Nguyen Legend, while also focusing
on promoting the Trung Nguyen Healing brand and enhancing customer relationships.

Creating a quiet resort tourism environment to meet market trends: Trung Nguyen Healing
focuses on creating a quiet resort environment to attract customers looking for peace and
relaxation (meditation, healing, etc.) suitable in the post-COVID context. The company creates
green and quiet resort areas, while also providing health and fitness services associated with local
coffee to attract customers.

Secondly, from an operational perspective, the research results have identified their strategies
related to offers and commercialization (Yuan & Wu (2008); Yang (2010); Anbalagan &
Lovelock (2014)).

Offers: The CA-based CTE model of Trung Nguyén Healing uncovers the following key factors:
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Natural attractions: These include coffee-growing areas and landscapes related to coffee in the
region, which are incorporated into tourism products.

Unintended artificial attractions: These are points that were not originally designed to attract
tourists but have been integrated into tourism products. Examples are monuments and structures
related to coffee production, such as processing plants, warehouses, transportation, and coffee-
making equipment. These sites were not initially intended for tourists, but they have become
attractive destinations for coffee enthusiasts as they provide an up-close experience of coffee
production and processing.

Intended artificial attractions: These are purposely built to attract tourists, including coffee
museums, coffee shops, coffee-themed resorts and spas, and restaurants.

Special festivals and events: These comprise coffee festivals, coffee fairs, performances
showcasing coffee cultures, and reenactments of historic markets.

Commercialization: Trung Nguyen Healing employs various approaches to commercialize its
products and services, including:

Creating tour packages: Trung Nguyen Healing creates tour packages for customers to experience
local coffee products and culture in Dak Lak. These tour packages are promoted through various
media channels, travel agencies, or the company's website.

Providing special services: Trung Nguyen Healing offers special services to create unique value
for customers. Services such as coffee roasting classes, coffee tasting, coffee-making experiences,
or unique gift products can attract coffee lovers.

Developing resorts and entertainment: Trung Nguyen Healing develops resorts and entertainment
facilities to enhance its commercial activities. The resorts provide relaxation, entertainment, and
healthcare services while promoting the company's products and brand.

Expanding product distribution channels: Trung Nguyen Healing leverages the Trung Nguyen
Legend brand to expand its coffee product distribution channels to increase sales revenue. The
company distributes tour packages through retail stores, online sales websites, distribution agents,
or its direct stores.

Through the current status of the researched CA-based CTE model, the research findings also
revealed its strengths, weaknesses, opportunities, and threats.

Table 1. SWOT Analysis of Trung Nguyen Healing

SWOT ANALYSIS

STRENGTH WEAKNESS
1. Member of Trung Nguyen Legend: 1. The quality of the staff is not
Strong brand with over 20 years of uniformly professional and
experience in the coffee industry; experienced enough to provide
owns modern coffee processing professional tourism services and
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plants ensuring product quality;
owns a chain of coffee shops in
many provinces nationwide; Trung
Nguyen coffee products are popular
with customers, especially in the
domestic market; has unique and
local products such as Trung
Nguyen Legend coffee, coffee
book.

The tourist destination is located in
an area with many cultural,
historical and beautiful natural
heritage sites that attract domestic
and international tourists.Owning
beautiful coffee gardens that attract
tourists to visit and experience.

The hotel and restaurant system is
equipped with facilities specifically
serving tourists, ensuring the
quality of service.

Good relationships with local
partners create favorable conditions
for tourism activities.

meet customer needs (such as
foreign language proficiency in
English).

Lack of experience in managing
and operating tourism activities,
facing difficulties (such as ensuring
service and product quality,
hygiene at the resorts often being
complained about).

Limited target customers in the
niche coffee tourism market: Trung
Nguyen Healing focuses on specific
customer groups such as coffee and
local culture lovers. This could
limit the company's ability to attract
and retain customers.

Dependence on the Trung Nguyen
Legend brand image, which creates
difficulties in diversifying tourism
products.

OPPORTUNITIES

THREATNESS

The demand for local cultural and
tourism experiences is increasing:
Therefore, Trung Nguyen Healing
can enhance local cultural and
tourism experiences to attract
domestic and international tourists.
Activities such as coffee garden
exploration, coffee-making
experiences, cooking classes, and
local cultural activities can create a
unique experience and attract
customers.

The customer demand for
diversified health care products and
services: Trung Nguyen Healing

Strong competition from other
players in the tourism and coffee
industry, both domestically and
internationally. The company must
compete with other competitors in
the tourism and coffee industry to
win customers and increase sales
revenue.

The economic damages caused by
the COVID-19 pandemic have yet
to be fully recovered.

The global economic crisis and
inflation caused by the Russia-
Ukraine conflict have an impact on
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can expand its products and the business.
services to meet customer needs. 4
The company can develop new '
coffee products, create diverse tour
packages, and provide health and
wellness services to attract
customers.

Changes in consumer markets and
shifting consumer habits may affect
customer demand.

3. Trung Nguyen Healing can
leverage Trung Nguyen Legend to
expand its distribution channels:
Therefore, the company can expand
its distribution channels to increase
sales revenue. The company can
distribute its coffee products
through retail stores, online sales
websites, and other distribution
agents.

4. Good customer relationships thanks
to the Trung Nguyen Legend brand:
Trung Nguyen Healing can
strengthen its customer
relationships by providing better
customer care services and creating
loyalty programs. Creating a good
coffee experience and customer
care environment can help the
company differentiate itself and
attract loyal customers.

Source: From the author (2023)

15. CONCLUSION

In summary, the research results help to identify the primary components of a CA-based CTE
model, which is influenced by two main factors: (1) Development strategy (including
segmentation, market targeting, and strategic positioning); and (2) Operation (including offers and
commercialization). The current state of the researched CA-based CTE model revealed its
strengths, weaknesses, opportunities, and threats through the study findings.

Based on the actual outcomes of the research, several managerial implications were suggested to
contribute to the improvement of this CA-based CTE model:

Enhancing customer experience: Trung Nguyen Healing can create unique coffee and travel
experiences to increase the value of its products and services. The company can strengthen
customer relationships and provide better customer service to attract and retain customers.

Developing new products and services: Trung Nguyen Healing can encourage research and
development of new coffee-related tourism products, broaden its services and tour packages to
meet customer needs, and differentiate itself from competitors.
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Boosting brand promotion: Trung Nguyen Healing can intensify brand promotion to raise
customer awareness of its products and services, reaching new customers. The company can
utilize various advertising channels such as media, social networks, or events to promote its brand.

Expanding product distribution channels: Trung Nguyen Healing can broaden its product
distribution channels to increase sales revenue. The company can distribute its products through
retail stores, online sales websites, and other distribution agents.

Venturing into new markets: Trung Nguyen Healing can enter new markets to attract customers
from other regions in Vietnam and seek partnerships with international tourists (e.g., in Asian
countries, particularly the Chinese and South Korean markets). The company can extend its
business activities to other areas within and outside Vietnam to boost sales revenue.

The research findings presented in this article contribute to enriching the literature on the
development of CA-based CTE models in Vietnam. Despite being the world's second-largest
coffee producer, research on incorporating coffee culture and experiences into tourism
development in the country is still in its early stages. From a practical standpoint, this paper offers
valuable insights for stakeholders in the tourism, F&B, and other industries who wish to establish
themselves in the niche market of coffee tourism during post-pandemic recovery.

Limitations and Future Research

This study has certain limitations, as it focuses solely on Trung Nguyen Healing, potentially
affecting the generalizability of the research results. Consequently, future research could examine
various other models that leverage the appeal of coffee to create innovative tourism experiences.
By conducting comparisons, analyses, and evaluations, researchers can further enhance the
generalizability of the subject matter.
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ABSTRACT

There is information about the fact that coffee, whose homeland is Abyssinia and known to have
been discovered in the 9th century, was used in making bread and pesti at that time. It was
consumed as a beverage for the first time in the 11th century in Yemen in the Sufi order, with its
feature of keeping awake and giving vitality in religious dhikrs. “Coffee maker, Kahvecibas1” etc.
to serve coffee in religious events and social areas. The fact that there were people assigned with
names proves the importance given to coffee in these periods. The coffee, which came to the lands
of the Ottoman Empire in the 1500s and was symbolized as an element of prestige of the wealthy
group, was widely adopted among the people and in the "coffee houses™ that overlapped with its
name, as a means of both pleasure and socialization, as well as in cultural, social, artistic,
religious, legal and literary fields. coffee has taken its rightful place. In the Ottoman Empire
Period, the original cooking, serving and drinking of coffee was carried out within the framework
of an etiquette and procedure. This method and etiquette elements have been transferred from
generation to generation and have taken the form of a traditional pattern.

When examined in the historical process, it can be said that coffee is a cultural heritage as it is
consumed in different ways and with different motivations in social processes. However, over
time, instant coffees, foreign coffee brands and different coffee brewing methods have emerged
with the first wave, second wave and third wave coffee flows. In this context, in this study,
Turkish coffee and its values are; All written documents obtained by document analysis method
were examined by using the keywords "Adap, Culture, Turkish Coffee" in terms of religion,
culture and society. In line with the data obtained, it has been seen that it occupies an important
place in the understanding of Sufi, and while it is supported by similar rituals both in its
preparation and presentation, it has turned into a much richer and more meaningful cultural
phenomenon. However, in the globalizing world, it has been observed that the new generation
tends to consume only as a means of pleasure and does not have much information about the
meanings of these rituals.

Keywords: Adab, Culture, Turkish Coffee
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OZET

Anavatan1 Habesistan olan ve 9. Yiizyilda kesfedildigi bilinen kahvenin, o donemlerde ekmek ve
pesti yapiminda kullanildig: ile ilgili bilgiler bulunmaktadir. Icecek olarak tiiketilmesi ilk olarak
11. yiizyllda Yemen’de Sufi tarikatinda dinsel zikirlerde uyanik tutma ve canlilik vermesi
ozelligiyle gerceklesmistir. Dinsel etkinliklerde ve toplumsal alanlarda kahve ikrami yapmak
lizere “Kahve nakibi, Kahvecibasi” vb. isimlerle gorevlendirilen kisilerin olmasi bu dénemlerde
kahveye verilen 6nemi ispatlar niteliktedir. 1500°1lii yillarda Osmanli imparatorlugu topraklarina
gelen ve zengin ziimrenin itibar unsuru olarak simgelenen kahvenin, zamanla halk arasinda ve adi
ile ortiisen “kahvehanelerde” hem keyif hem de bir sosyallesme araci olarak fazlasiyla
benimsenmesi beraberinde kiiltiirel, toplumsal, sanatsal, dini, hukuki ve edebi alanlarda kahvenin
hakl1 bir yer almasina neden olmustur. Osmanli Imparatorlugu Dénemi’nde kahvenin dzgiin bir
sekilde pisirilmesi, sunulmasi ve i¢ilmesi bir adap ve usul cergevesinde gerceklestirilmistir. Bu
usul ve adap unsurlar1 nesilden nesile aktarilarak geleneksel bir oriintii sekline biirlinmiistiir.

Tarihi siireg igerisinde incelendiginde kahvenin toplumsal stireclerde farkli sekillerde ve farklh
motivasyonlarla tiiketilmesiyle kiiltiirel bir miras niteligi tasidigr sdylenebilmektedir. Ancak
zaman igerisinde birinci dalga, ikinci dalga ve flgiincii dalga kahve akimi ile beraber hazir
kahveler, yabanci kahve markalar1 ve farkli kahve demleme yontemleri ortaya ¢ikmis olmaktadir.
Bu kapsamda esasinda bir pisirme metodu olan ancak zaman igerisinde yerel bir kavram haline
gelen Tiirk kahvesi gelenegini korumak, yasatmak ve tanitmak amaciyla bu calismada Tiirk
kahvesi ve sahip oldugu degerler; dini, kiiltiirel ve toplumsal agilardan “Adap, Kiiltiir, Tiirk
Kahvesi” anahtar kelimeleri kullanilarak dokiiman analizi metoduyla elde edilen tiim yazil
belgeler incelenmistir. Elde edilen veriler dogrultusunda Sufi anlayisinda onemli bir yer tuttugu,
gerek hazirlanmasi gerek sunumunda benzer ritiiellerle desteklenirken ¢cok daha zengin ve anlamli
bir kiiltiirel olgu haline doniistiigli gériilmiistiir. Bununla birlikte kiiresellesen diinyada yeni neslin
sadece keyif araci olarak tiikketme egiliminde oldugu ve bu ritiiellerin anlamlar1 hakkinda ¢ok fazla
bilgiye sahip olmadig1 goriilmiistiir.

Anahtar Kelimeler: Adap, Kiiltiir, Tiirk Kahvesi
1.GIRIS

Kiiltiir kavrami genel anlamiyla bireylerin soyut ve somut alanlarda; yasam bigimlerini, temel
haklarini, inanislarini, deger yargilarini, geleneklerini ve yiyecek-icecek aliskanliklarini
sekillendiren toplumsal bir olgu olarak tanimlanabilmektedir (Oguz, 2011). Diger taraftan kiiltiirel
miras ise toplumun gegmisten giiniimiize kadar sahip oldugu tarihi, sanatsal, mimari, geleneksel,
arkeolojik birgok kiiltiirel varhigin nesilden nesile aktarilarak, bu kiiltiirel varliklarin
siirdiiriilebilirligine olanak saglayan degerler olarak tanimlanabilmektedir (Oksiiz Kuscuoglu ve
Tas, 2017). Ayrica bir topluma ait kiiltlirlin olusmasinda gastronomik degerlerin de son derece
onemli oldugu bilinmektedir (Yonet Eren ve Ceyhun Sezgin, 2018). Brillant Savarin kiiltiir ve
gastronomi arasindaki etkilesimin nemini “Tell me what you eat and | will tell you what you
are(Bana ne yedigini séyle sana kim oldugunu séyleyeyim.).” 1fadesiyle vurgulamaktadir. Tiirk
mutfak kiiltirtine katki saglayan gastronomik degerlerden biri olan Tiirk kahvesi koklii ve kiiltiirel
bir ge¢mise sahiptir. Gegmisteki siirecine bakildiginda Osmanli saraylarinda yapiminin ve
sunumunun bir usul ve adap igerisinde olmasi ayrica halk arasinda tiiketiminin yayilmasiyla
birlikte sohbet ve muhabbet ortamlarinin ¢ogalmasina vesile olmasi, Tiirk kahvesinin kiiltiirel
ozelliklerinin yani sira toplumsal degerler de kazandigini gostermektedir (Fulin, 2019).

Tarihsel siire¢ igerisinde kahvenin bircok cografyada yer aldigi goriilmektedir. Ilgili literatiir
incelendiginde kahvenin kesfedilmesine yonelik; Hz.Siilleyman’in tedavisi bilinmeyen bir
hastaliktan dertli olan bir kasabay1 Cebrail’in emriyle kahve ¢ekirdeklerini kavurup su ile pisirerek
sifaya kavusturdugu ote yandan daglara siirgiin edilen bir dervisin burada kahve tanelerinden
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ekmek yaparak hayatta kaldig1 ya da kegilerinin kahve meyvesinin yedikten sonraki degisimi fark
eden Coban Kaldi sayesinde kesfedildigine dogrultusunda rivayetler bulunmaktadir (Karhan,
2021). Kahvenin kesfedilmesi konusunda kesin bir yargi olmasa da ¢ikis noktasinin Habesgistan
oldugu hususunda ortak bir goriisiin hakim oldugu bilinmektedir (Giirsoy, 2014). Kahvenin ilk
olarak icecek seklinde tiiketilmesi Sufi tarikatinin dini toplantilarinda bireylere zikir esnasinda
canlilik vermesi niyetiyle gerceklestigi ile ilgili bilgiler bulunmaktadir (Girginol, 2017). Bu
baglamda dini bir deger kazanan kahve 16.yiizyilda Osmanli’ya gelmesi ve Istanbul’da
kahvehanelerin agilmasiyla toplumsal, kiiltiirel ve tarihi bir anlam da kazanmaya baslamustir.
Kahvehanelerin agilmasi ise toplumsal bir sosyallesmeyi beraberinde getirmis olsa da farkli
donemlerde; insanlar1 dinden uzaklastiran, fitne ve haset yayan, devlete karsi ¢ikmaya yonelik
sohbetler yapilan yerler olarak nitelendirilerek farkli cezalarla yasaklanmasini karsin kesin bir
sonug¢ alinamadigina dair bilgiler bulunmaktadir (Fulin, 2019). Tiim baski ve yasaklamalara karsin
ortaya c¢ikan bu sonug¢ Tiirk kahvesinin halk tarafindan oldukga sevildigini kanitlar niteliktedir.
Giliniimiize kadar Tirk kahvesinin; bayramlarda, cenazelerde, evlilik torenlerinde, 6zel giinlerde,
misafir oturmalarinda ve bir¢ok farkli alanda kullanilmasinin getirdigi kiiltiirel yansimalarin yani
sira adap ve usul agisindan da ortaya ¢ikan kurallar kiiltiiriin zenginlesmesinde ve taninmasinda
onemli bir yer tutmustur. Tarihsel stire¢ i¢erisinde farkli amaglar dogrultusunda ortaya ¢ikmis olan
birinci dalga kahve akimui ile birlikte hazir kahveler ve yabanci kahve markalar1 toplumsal
alanlarda etkisini gostermeye baslamustir. Ikinci dalga kahve akimi ise espresso bazli kahve
tiirlerinin temelini atmistir. Ayrica daha nitelikli kahve arayisindaki bireylere yonelik olan iiglincii
dalga kahve akimi ise farkli kahve demleme ydntemlerini beraberinde getirmistir. Modern
yasamin getirdigi ayakiistli, zaman kaybetmeden ve sosyal bir paylasim gerektirmeyen, kolay
hazirlik, cabuk tiiketim anlayisi ile ortaya ¢ikan kahve akimlar1 ve degisen tiikketim aligkanliklari
Tirk kahvesi kiiltliriiniin; hazirlanma, sunma, tiketim adap anlayis1 ve usuliiniin
stirdiiriilebilirligine yonelik bir tehdit olabilecegi diisiiniilmektedir. Bu hususlar goz oniine
alindiginda s6z konusu ¢aligmanin amaci, koklii bir tarihe sahip olan ve UNESCO somut olmayan
kiiltiirel miras listesinde de (UNESCO, 2003) yerini almis olan Tiirk kahvesinin sahip oldugu
degerleri korumak, adap ve usullerini hatirlatmak ile beraber giiniimiizde degisen kahve tiiketim
aliskanlarma kars1 siirdiiriilebilirligini saglamaktir. ilgili ¢alismanin, Tiirk toplumunda 500 yillik
bir tarithe dayanan Tiirk kahvesinin biinyesinde barindirdigi kiiltiirel degerleri korumak ve
yasatmak acisindan 6nemli oldugu ve ilgili literatiire katki saglayacag: diistiniilmektedir.

2. KAVRAMSAL CERCEVE

2.1.Kahve Kavram Tarihcesi

Kahve, tropik bolgelerde yetisen kahve meyvesinin ¢ekirdeginin kurutma, dévme, kavurma ve
ogiitme islemlerinden gecerek igmeye hazir hale gelen icecege verilen isim olarak
tanimlanmaktadir (Aktas ve Ozdemir, 2012). Kahve admin Habesistan’da kahve meyvesi
yetistirilen “kaffa” bdlgesinden tiiredigi yoniinde bilgiler bulunmaktadir (Kaplan, 2014). llgili
alanda yapilan calismalar incelendiginde kahvenin kesfedilme siirecine dair farkli rivayetler
bildirildigi goriilmektedir. Bu rivayetlerden en one ¢ikant Coban Kaldi’nin hikayesidir. Coban
Kaldi, kegilerinin kahve meyvesini yedikten sonra daha da canlandiklarin1 ve uyuyamadiklarini
gozlemlemistir. Bu meyveyi Coban Kaldi’nin kendisinin de tiiketmesinden sonra benzer
reaksiyonlarin goriilmesi sonucu kahvenin kesfedildigi 6ne siiriilmektedir (Girginol, 2017) . Bir
diger rivayet ise Hz. Siilleyman’in tedavisi bilinmeyen bir hastalikla miicadele i¢inde olan bir
kasabada Cebrail’in emriyle kahve meyvesinin ¢ekirdeklerini kavurduktan sonra kaynatarak bolge
halkina sunmasiyla hastalarin sifa buldugu ve kahvenin bu sekilde kesfedildigi ifade edilmektedir
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(Karhan, 2021). Ayrica Osmanli Donemi’nin 6ne ¢ikan tarihgilerden biri olan Tarihg¢i Ahmet
Efendi’nin giliniimiize ulasan bilgilerine gore; Seyh Sazeli isimli bir dervisin bir iftira yliziinden
daglara siirglin edilmesi ile kahvenin kesfinin gerceklestigine yonelik bilgiler de bulunmaktadir.
Rivayete gore daglara siirglin edilen Sufi dervisinin burada kahve meyvesinden yaptig1 ekmegi
tilkketerek ( bazi kaynaklarda kahve meyvesini kaynatarak suyunu ictigi de yazmaktadir) hayatta
kalmasiyla kahvenin kesfi gergeklesmistir. Bu rivayet beraberinde Seyh Sazeli’nin “Kahvecilerin
Piri” olarak nitelendirilmesini getirmistir. Oyle ki Osmanli Dénemi’nde bir¢ok kahvehane de
“Her seferde besmele ile acilir diikkanimiz, Sazilidir Pirimiz Ustadimiz” yazisimn bulundugu
bilinmektedir (Girginol, 2017, s. 14). Kahvenin ilk defa igecek olarak tiiketilmesinin Sufi
tarikatindaki dini zikirlerde canlilik vermesi amaciyla gerceklestigi bilinmektedir. Bu gelismenin
ardindan kahveyi giinliik yasama dahil eden Sufiler araciligiyla kahve toplumsal hayatta da yer
edinmistir. Kahire halkinin kahve ile tanigsmast Yemenli Sufiler ve buraya egitim amaciyla gelen
talebeler araciligiyla gerceklesmistir. Topluma kahvenin yapilis seklini egitime gelen talebelerle
Sufilerin o6grettigi diisiiniilmektedir (Tastan, 2009). Kesfedilmesinden sonra kahve; dini
zikirlerde canlilik vermesi, hastalara sifa vermesi, ekmek iiretimi ve sosyallesme gibi farkh
motivasyonlarla tiiketilmistir. 1511 yilina kadar daha ¢ok zengin ziimrelerin evlerinde tiikettigi
kahve 1511 yilinda Mekke’de “kaveh kanes” denilen yerlerde tiiketilmeye baslamistir. Ayrica
kahvenin ticarilesmesinin Yemen’ de Mocha (mokka) limaninda basladigi bilinmektedir (Giirsoy,
2014, s.77). Habesistan, Etiyopya, Yemen, Mekke ve Kahire bolgelerinden sonra Kanuni Sultan
Siileyman dénemi olan 1543 yili kahvenin Osmanli Imparatorlugu topraklarinda tiiketilmesinin
miladi olarak goriilmektedir. Osmanli topraklarinda da yerini alan kahve, saray mutfaginda yogun
bir ilgi gormiistiir. Padisahin ve devlet biiyiiklerinin kahvesini pisirmek {izere saray teskilatina
“kahveci bagsr” riitbeli saray gorevlileri eklenmistir (Giirsoy, 2005, s. 15). Once saraylara,
devaminda zengin kesimlerin yasadig1 konaklara giren kahve bolge halkinin evlerinde de yerini
alarak sikca tiiketilmeye baslamustir (Yiicebalkan ve Yurtsever, 2018). Ardindan Istanbul’un ilk
kahvehanesi Halepli Hakem ve Samli Sems adinda iki Suriyeli Arap tarafindan 1554 yilinda
“kivahan” adiyla acilmistir (Girginol, 2017, s. 15). Bu donemde donemin Seyhiilislami1 Ebusuud
Efendi “komiir derecesine kadar kavrulan maddelerin icilmesinin haram oldugu” fetvasimi
vermistir ve bu fetva {izerine 1568 yilinda kahve ve kahvehaneler Kanuni Sultan Siileyman
tarafindan yasaklanmistir. Bu yasagin ardindan farkli donemlerde diger padisahlar tarafindan da
kahve farkli sebeplerden otiirii bircok kez yasaklanmistir. Ancak bolge halki kahveyi gizli gizli
icmeye devam etmistir. Eski kahvehanelerde bir levhada -kim tarafindan ve ne zaman sdylendigi
bilinmeyen- bir beyit, Osmanli Donemi’nde bolge halkinin kahveye verdigi degeri kanitlar
niteliktedir ;

“Mademki gelmisiz kéhne cihane
Derdimizi ¢eksin su viranhane
Goniil ne kahve ister ne kahvehane
Goniil ahbap ister kahve bahane”

Osmanli Donemi’nde bir kahve adabi ve Kkiiltiirii ile birlikte kahvehane kiiltiiriiniin de
olugsmasindan hareketle bir silire sonra yasaklarin bir hiikkmiiniin kalmadigi anlagilmaktadir
(Girginol, 2017). Bu donemde saray mutfagina girmesinin ardindan zaman iginde evler ve
kahvehanelerdeki halk kesimlerine de yayilan Tiirk kahvesinin Onceleri muhtemelen farkl
amaglar icin kullaniliyor olan tava, dibek, kase gibi gereclerle hazirlandigi bilinmektedir. Zaman
icerisinde pisirilme, sunum ve tiikketim adabiyla kendine 6zgii 6zellikler kazanan Tirk kahvesi
yerel Ozelliklerinin yani sira iilkeye 6zgii bir kiiltiir kazanmis ve kusaktan kusaga aktarilmistir
(Ayvazoglu, 2011). Kahvenin Avrupa’ya yayilmasinda da Osmanli Imparatorlugu’nun etken
oldugu yapilan caligmalar da goriilmektedir. Avrupali diplomatlarin, gezginlerin ve elgilerin
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Istanbul basta olmak iizere difer Osmanli sehirlerine yaptiklar1 ziyaretler sonucunda; Tiirk
toplumunun kahve diiskiinliigli, kahve yapiminda ve i¢iminde kullanilan malzemeleri, hazirlanma,
ikram ve i¢im sekillerini kaleme aldiklar1 yaz1 ve raporlarinda uzun uzun anlatilmistir (Kuzucu,
2015: 101).

2.2.Literatiir Taramasi

Yapilan literatiir taramasi sonucu; Tiirk kahvesinin genel tanitim ve tarihsel siireci hakkinda ¢esitli
kaynak c¢alismalarin oldugu goriilmektedir (Girginol, 2017:21-31; Bulduk ve Tufan, 2008: 299-
309). Bunun disinda donemsel siire¢ hakkinda ipuglar1 vermesi adina Tanzimat Dénemi sonrasi
Istanbul’un degisen gelenek, orf ve Adetlerinin toplumsal yasami nasil etkiledigini eserlerinde
canlandirdig1 diisiiniilen (Moran, 2000: 114-115) Hiiseyin Rahmi Giirpinar’in bu eserlerinde
donemsel kahve ve kahve kiiltiiriiniin yansima sekilleri irdelenmistir (Kartal, 2017: 213-219). Bir
diger calismada, Tiirk kahvesi sosyolojik acidan degerlendirilerek gilinlimiize kadar gecirdigi
tarthsel, toplumsal ve kiiltiirel degisim incelenmistir (Karhan, 2021: 149). Bunun yani sira yerel
kiiltiiriin degisiminde mutfak kiiltliriinilin yan1 sira kahve kiiltlirlinde meydana gelen degisimin
kiiresellesme boyutunda incelendigi bir ¢alismanin da oldugu goriilmiistiir (Fendal, 2014: 149).
Ayrica Tirk Kahvesinin kavrulma, 6giitiilme, pisirilme ve servis asamasinda olmasi gereken
standartlarin ve kullanilan ekipmanlar1 teknik olarak analiz eden bir ¢alismanin da literatiirde yer
aldig1 belirlenmistir (Ozgiir, 2023: 1-3). Tiirk kahvesinin kiiltiire] boyutta degerlendirmelerinin
yapildig1 caligmalarin sosyoloji ve folklar ¢aligmalar: igerisinde yer aldigi, gastronomi alani ile
iliskili ¢alismalarin oldukca kisitli oldugu ve Acici (2021: 84-138)’nin yaptig1 ¢alismasina benzer
nitelikte farkli tirtinlerle birlestirilerek yeni tiriinler gelistirmeye yonelik caligmalarin alan yazinda
yer aldig1 goriilmektedir. Geleneksel Tirk kahvesi ve kiiltiirel 6zellikleri ile iligkili ¢aligmalar
olmasina karsin ulusal alan yazinda kahve tiiketim aligkanliklari, kahve markalar1 ve tiiketim
mekanlar1 tlizerinde yapilan ¢alismalarin 6n planda oldugu goriilmektedir. Son yillarda sanayi,
teknoloji ve kiiresellesmenin toplumun sosyolojik ve kiiltiirel yapisinda meydana gelen degisimler
sonucunda elde edilen veriler bilimsel ¢alismalara yansimaktadir. Bu veriler arasinda Tiirkiye nin
Batiya agilimiyla birlikte 6zellikle yeni neslin Tiirk kahvesi 'ne gore daha fazla farkli kahve
tiirlerini tercih ederek tiiketilmeye basladigi yer almaktadir (Bulduk ve Tufan, 2008: 307; Fendal,
2014: 149; Karhan, 2021: 149). Diinyada kiiltiirel 6zellikleri ve tiikketim tarzi ve adabi ile taninan
Tirk kahvesi halen halk tarafindan sevilerek tiiketilmesine karsin kiiltliriin yagamasi ve
devamliligi i¢in “Tiirk kahvesi” kavramimi var eden kiiltiirel 6zelliklerinin, hazirlanmasindan
sunumuna kadar var olan ritiiellerinin, yillarin birikimine ve toplumsal yapiya dayanan adabinin
da unutulmamasi yasatilmasi gerekmektedir.

3.AMAC VE YONTEM

Caligma kapsaminda, bir pisirme metodu olan ancak zaman igerisinde yerel bir kavram haline
gelen Tiirk kahvesi ve sahip oldugu degerleri; dini, kiiltiirel ve toplumsal agilardan incelenerek
elde edilen verilerle Tiirk kahvesi geleneginin hatirlanmasi, hatirlatilmasi, yasatilmasi, korunmasi
ve alan yazina katki saglanmas1 amaglanmustir.

Caligmada “Adap, Kiiltiir, Tlirk Kahvesi” anahtar kelimeleri kullanilarak agik erisim web sayfalari
ve ulagilabilir kitaplar dokiiman analizi yontemi ile incelenmistir. Dokiiman analizi yontemi
araciligryla arastirma kapsaminda incelenen konu ile iligkili olgu ve olaylar hakkinda bilgi igeren
yazili belgelerin analiz edilmesi ile veriler saglanmaktadir (Yildirim ve Simsek, 2008: 188). Elde
edilen konu ile iligkili tiim yazil1 ikincil veri kaynaklar1 degerlendirmeye alinmistir.
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4 BULGULAR

Insanlarin dini, sosyal, siyasi, etnik ve Kkiiltiirel kimlikle iliskili konularla damak zevkleri
araciligiyla ilk kez karsilastiklari, onlarin tiikettikleri yiyecek ve iceceklerin yetistikleri yerler, ait
olduklar1 ve yasadiklar1 sosyal mekanlar hakkinda bilgi verdigi, kisacasi insanlarin yedikleri ve
igtiklerinin onlarin kimlik 6zelliklerini yansittig1 ileri siiriilmektedir (Priscilla Parkhurst Ferguson,
2011 aktaran Ichijo ve Ranta, 2018: 39). Tiirk kahvesi, Tiirk mutfak kiiltiiriinde 6nemli bir yere
sahiptir ayn1 zamanda toplumsal kimligi yansitan ve diinyada bu kimlikle taninan bir kavramdir.

4.1.Tiirk Kahvesi ve Adabi

Once saraylarda ardindan konaklarda devaminda ise evlerde dnemli bir yer edinen Tiirk kahvesi
Istanbul sokaklarinda da hizla yerini almistir. Kahvenin Osmanli Imparatorlugu’na girisinin
ardindan 1554 yilinda iki Suriyeli Arap tarafindan Tahtakale’de Istanbul’un ilk kahvehanesi
acilmistir (Girginol, 2017). Bu gelismeyle birlikte kahvehaneler bolge halki tarafindan oldukca
sevilerek her kesimden insanin toplanarak edebi, sanatsal, kiiltiirel muhabbetler yaptig1 ve yeri
gelince de satrang, tavla gibi oyunlar oynadig1 yerler haline gelmistir (Yiicebalkan ve Yurtsever ,
2018). Norvegli edebiyatgr Knut Hamsun’un ele aldigi Hilalin Altinda adli eserinde Osmanli
kahvehanelerinden her tiirdeki sosyal simiftan erkegin kahvehanelerde bir keyif kiiltiiriinii
paylastigindan; kadinlarin ise kahvehaneye gitmeyip evlerinde kahve ve tiitlin keyfinin tek
eglenceleri oldugundan bahsettigi aktarilmaktadir (Timur Agildere, 2019). Bu bilgiden Osmanl
Donemi’nde kahvehanelerin hemen hemen hepsinde erkeklerin bir araya geldigi, Kadinlar ise
evlerinde en glizel saatlerini en giizel kdselerinde kahve icmeye ayirdiklari anlasilmaktadir.

Tiirk kahvesi giiniin her 6gliniinde; kahvaltidan sonra, 0gle vaktinde, aksam oturmalarinda
sohbetin bahanesi olmus, uykusuz gecelerde ise dostumuz olmustur. Bununla birlikte Tirk
kiiltiirinde kahvenin genellikle kahvaltidan sonra tiiketildigi bilinmektedir. Ilgili literatiir
incelendiginde “Kahvalt1” kelimesinin kdkenine inildiginde “kahve alt1” sozciiklerinden tliredigi
ve sabahin erken saatlerinde ag¢ karina kahve igmeden 6nce yapilan bir 6&ilin olarak nitelendirildigi
bilinmektedir (Durmaz, Bahar ve Aktan, 2017). Bununla birlikte Tirk kiltirinde esnaf ve
zanaatkarlarin diikkanlarint agmadan oOnce “kahke” olarak isimlendirilen biskiivilerle birlikte
kahvenin tiiketildigi aktarilmistir. Hatta Sylvestre Dufour Traitez Nouveaux et Curieux Du Café,
Du Thé et Du Chocolat (Kahve, Cay ve Cikolata Uzerine Yeni ve Ilgin¢ Bir Arastirma) adli
eserinde Tiirk toplumuna ait “Kahveden dnce yiyecek bir sey bulamazsan, diigmeni kopar, agzina
at!” diye bir atasoziiniin oldugu belirtilmektedir (Timur Agildere, 2019). Fakat giiniimiizde
Tiirkiye’deki Hatay ilinin Antakya, Iskenderun ve Arsuz ilgelerinde kahvaltidan énce kahve igme
kiiltiiriiniin yaygin oldugu bilinmektedir (Atl1, 2018).

Kahve Kkiiltiirtinde dikkat ¢ekici bir diger unsur, Tiirk kiiltiiriinde eve gelen bir misafire mutlaka
kahve ikram edilmesinin nezaket kurali olarak sayilmasidir (Balci, 2019). Istanbul’u ziyaret eden
Batili seyyahlardan biri olan Antoine Galland, L 'Origine et le Progrés du Café (Kahvenin Kokeni
ve Gelisimi Uzerine) adl1 eserinde 17.yiizyilda Istanbul’da giinliik yasamdaki kahvenin énemini;

“ [stanbul’da, en zengininden en fakirine, Tiirk’iinden Rum’una, Ermeni’ sinden, Yahudi’sine
kadar, biri sabah yemeginden hemen sonra digeri ise 6gleden sonra giinde en az iki defa kahve
icmeyen ne bir ev ne de bir aile vardir. (...) Giin boyunca muntazaman igilen iki fincan kahvenin
yani sira, eve ziyarete gelen es dost ile kahve icilmesi adettendir. (...) Ikram edilen kahvenin
reddedilmesi biiyiik ayip sayildigindan, kimi zaman bu adet giinde yirmiye yakin fincan kahve
igmeye sebep olur.”

seklinde tasvir ettigi aktarilmaktadir (Timur Agildere, 2019). Bununla birlikte evlilik torenleri,
dini bayramlar, cenaze torenleri gibi 6zel giinlerde de kiiciik fincanlarda, kiigiik bir bardak su ve
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genellikle giil aromal1 lokum ile birlikte ikram edilen Tiirk kahvesi Tiirk toplumunun vazgegilmez
icecegi haline gelmistir (Kaplan, 2014).

Resim 1. Osmanli’da Kahvehane Resim 2. Osmanli’da Mahalle Kahvehanesi

Kaynak: (Sact, 2021) Kaynak: (Ayvazoglu, 2011, s. 147)

Resim 3. Konakta Kahve Tkrami Resim 4. Sarayda Kahve Ikrami

Kaynak: (Ayvazoglu, 2011, s. 59:65)

Tirk toplumunda Tiirk kahvesini 6zgiinlestiren ve taninmasini saglayan kiiltiirel unsurlardan biri
de Tiirk kahvesi yapim ve sunum adabidir (Anonim 3). Osmanli Dénemi’nde saray mutfaklarinda
Tiirk kahvesi kendine 6zgii pisirme yontemi ve arag-geregleriyle pisirilmekteydi (Durmaz, Bahar
ve Aktan, 2017). Kahve tavasi, dibek, kahve degirmeni, kahve sogutucu, kahve kutusu, cezve ve
kahve sunumunda kullanilan sitil takimlari Osmanli Doénemi’nde Tirk mutfaginda kahve
yapiminda siklikla kullanilmaktaydi.
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Resim 5. Kahve Kavurma Resim 6. Dibek Resim 7. El Degirmeni

Tavasi

Resim 8. Cezve Resim 9. Kahve Sogutucu Resim 10. Kahve Kutusu

Kaynak: (Kiigiikkémiirler ve Ozgen, 2009, 5.1695-1697)

Tiirk kahvesinin lezzetini etkileyen bircok faktor bulunmaktadir. Oncelikle kahvenin taze olmasi
Tirk kahvesinin lezzeti igin biiyilk 6nem olusturmaktadir. Bu sebepten otiiri Osmanli
Donemi’nde Tiirk kahvesi i¢in hazirlanan geregler 4-5 kisilik Slgiilerden olusmakta olup ihtiyag
duyuldugunda kahve cekirdekleri taze taze Ogiitiiliip pisirilmekteydi. Taze kahve cekirdegi
oncelikle kahve tavalarinda ates lizerinde stirekli hareket ettirilerek rengi altin sarisina doniinceye
kadar kavrulmaktadir. Kahvenin kavrulma derecesi lezzetini biiyiik oranda etkilemektedir. Kahve
cekirdekleri yeterince kavrulmaz ya da ¢ok fazla kavrulursa lezzeti ve kokusu kahvenin tadini
olumsuz sekilde etkileyecektir. Kavrulan kahve, kahve sogutucusu olarak nitelendirilen 6zel ahsap
kaplarda sogutulduktan sonra dibeklerde ( zaman igerisinde dibeklerin yerini kahve degirmenleri
almistir) ogiitiilerek kahve hazir hale getirilmektedir (Ayvazoglu, 2011). Ogiitiilen kahve, Arapca
kokenli bir kelime olan ve “kor” , “yari yanmis odun” anlamlari tagiyan ancak Tirk¢ede yerel bir
anlam kazanarak Tiirk kahvesi pisirilen kabin adi olan cezveye igilecek fincan sayisi kadar su ile
her fincan suya bir buguk cay kasigi kahve eklenmektedir. Tiirk kahvesinin pisirilmesinde kisi
sayisina gore 1,5 cay kasigr eklenen kahve miktarinin disinda, Hiiseyin Rahmi Gilinpinar’in
eserlerinde diger kahve pisirme usulii karsimiza c¢ikmaktadir. Bu farkli pisirme teknigi ise
genellikle “kahve tiryakisi” olarak nitelendirilen bireyler tarafindan igilen “okkali kahve” dir.
Okkal1 kahvenin 6zelligi ise bol telveli, Tiirk kahvesinin kivamina kiyasla daha koyu kivamli ve
bol kopiiklii olmasidir (Kartal, 2017).

Osmanli Donemi’nde Tiirkler kahveyi sekersiz tiiketirdi ancak Hiristiyanlar ve Avrupalilar
kahveyi seker ile tiiketirlerdi (Timur Agildere, 2019). Bunun dogrultusunda sekerli tiiketmek
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isteyenler i¢in arzu edilen miktarda ( orta sekerli, sekerli) seker eklenerek pisirilirdi (Balc1, 2019).
Ideal Tiirk kahvesinin sekersiz tiiketilmesinde gdgebe Tiirk boylarinda direkt sekerden uzak
durulmas1 ve Osmanli imparatorlugu Dénemi’nde sekerin genellikle zengin ayricalikli ziimreler
tarafindan kullanilmasinin (Anonim 2) etkisinin oldugu diisiiniilebilir, bundan dolay1 tath tadinin
kahvenin yaninda ikram edilen lokum, serbet gibi iiriinlerden alindig1 diisiiniilmektedir. Hatta ilk
Osmanli Imparatorlugu déneminde cesitli recellerin kahvenin yaninda ikram edildigi
bildirilmektedir. Pisirme asamasinda kahveye koyulan suyun soguk olmasi ve pisirme oncesinde
homojen hale gelecek sekilde karistirilmasi da 6nemli unsurlar arasindadir. Bu uygulama kahvenin
lezzetini ve kopiginii olumlu sekilde etkilemektedir. Aksi takdirde kahve piserken karistirilirsa
kahvede istenilen kopiik elde edilemeyecektir (Durmaz, Bahar ve Aktan, 2017). Ancak pisirilen
kahve tagmaya yaklasinca karistirilarak kahvenin kopilik orani artirilir. Kenarlardaki kopiikler
ortaya alinir. Kahvenin kopiiklii olmast hem marifeti hem de makbul olan1 yansitmaktadir. Daha
sonrasinda cezvenin ve pisirilen kahvenin kenarlarindaki koptikler ortaya alinir ve pisirilen
kahvenin kopiigi fincanlara paylastirildiktan sonra, bir tasim daha kaynatilmaktadir (Giirsoy,
2013).

Pisen Tiirk kahvesinin servis edildigi kahve fincanlarinin Tiirk kiltiiriindeki yeri de biiyiik 6nem
tagimaktadir. Tirk kiiltiirtindeki kahve fincanlari, giinliik takimlarin yani sira misafirler i¢in veya
aile reisleri i¢in kullanilabilen 6zel fincan takimlari da olmak {izere her evde farkli cesitlerde
bulunurdu. Ramazan aylarinda bazi evlerde iftardan sonraki ilk kahvesini o fincanla tiiketmek
amaciyla bulunan 6zel kahve fincanlar1 vardi. Bu donemlerde yaygin olarak ¢ini ve porselen
fincanlar bulunurdu. Tirk toplumunun kahve geleneginde kullanilan fincanlar kulpsuz
fincanlardir. Bu sebepten otiirli sicak kahve dolu olan kulpsuz fincanlarin el yakmamasi igin
17.yiizyildan itibaren yayginlasan fincan zarflar1 kullanilmaktadir. Kulplu fincanlarin ise
19.ytlizyilda batililasmanin etkisiyle ciktig1 bilinmektedir. Pisirilen kahvenin servisinde Tiirk
mutfaklarinin vazgegilmezi ve sanatsal tasarimlari olan kahve fincanlarina koyulmasinin diginda
bu fincanlarin igindeki kahvenin sicak kalabilmesi i¢in sitil takimlar1 ile servis edilmesi diger
dikkat ¢ekici bir 6zelliktir (Ayvazoglu, 2011).

Osmanli saraylarinda misafirlere bir térenle ikram edilen kahve (Kaplan, 2014) tarafindan;

“Once giimiis tatli takimi ile tatli (recel) sunulurdu. Ardindan ii¢c gen¢ kiz kahve ikramina
baslarlardi. Kahvenin sogumamast i¢cin giigiim, ortasinda kor ates bulunan stile oturtulur ve
kenarlarina takili ii¢ zincirden tutularak tasinirdi. Stil takimlari tombak, giimiis veya piringten
vapilmistir. Kahve ikraminda ayrica yuvarlak stil ortiisii kullanilirdi. Atlas veya kadifeden yapilan
bu ortii sirma, sim, pul, hatta inci ve elmas islemelidir. Stil takimi ve ortiisiiniin zenginligi ailenin
varlik derecesini yansitirdi. Icinde kahve fincam ve zarflar bulunan tepsiyi tasiyan kiz, stil
ortiistinii kenardan iki eli ile onliik gibi oniinde tutar, ikinci kiz stil takimini tasirdr. Uciincii kiz
tepsiden porselen fincani alir, stildeki giigiimden kahveyi doldurur, fincant altin, tombak, giimiis
veya porselen zarfa yerlestirir, zarfin ayagindan iki parmag ile tutarak tek tek misafirlere ikram
ederdi. Tiryakiler kahve ile birlikte nargile veya uzun cubuklarda tiitiin icerlerdi”. seklinde
aktarilmaktadir. Bununla birlikte Osmanli saraylarinda kahveyi pisirmek ve sunmak amaciyla ilk
defa Kanuni Sultan Sileyman doneminde gorevlendirilmis “kahvecibasi” riitbeli kisiler
bulunurdu. Kahvecibasi, padisahin kahvesini hazir ettikten sonra en iyi fincan takimlarini
kullanarak Giimiissuyu ve tatli ile birlikte Tiirk kahvesini padisaha servis ederdi (Durmaz, Bahar
ve Aktan, 2017).
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Resim 11. Kahve Resim 12. Kahve Resim 13. Sitil Takimi
Sunumu Yapan Gligiimu
Cerkez Cariye

Resim 14. Sitil Resim 15. Zarfli Fincan  Resim 16. Uzerinde “Bir fincan
Pusidesi Takimi kahvenin kirk yillik hatiri
vardir.” Yazili Kulpsuz Tek
Fincan

Kaynak: (Ayvazoglu, Kahveniz Nasil Olsun ? Tiirk Kahvesinin Kiiltiir Tarihi, 2011)

Servis edilen kahvenin uygun sicaklifa gelmesi ve telvesinin dibe ¢okiip tadimin daha da
yogunlasmasi i¢in 3-4 dakika beklenmektedir. Osmanli Donemi’nde kahvenin yaninda ikram
edilen suyun misafir suyu icerse a¢ oldugunu Ote yandan igmezse tok oldugunu gosteren bir
anlammin oldugu bilinmektedir. Tiirk kahvesi a¢ karnina i¢ilmediginden ve gelen misafiri
sikinttya sokmadan durumunu izah edebilmesi i¢in Tiirk adap ve geleneklerine uygun bir anlam
icermektedir. Misafir suyu kahveden once i¢misse ev sahibinin misafiri i¢in hemen sofrayi
hazirlamas1 gerektigini, suyun daha sonra i¢ilmesi durumunda ise sadece sohbet, muhabbet i¢in
gelindiginin gostergesi olarak degerlendirildigi bildirilmektedir. Bir rivayete gore de, padisah igin
hazirlanan yemekler kontrol edilebilirken cezvede tek kisilik hazirlanmasina ve padisahin agzina
layik olmasina istinaden direkt tadimla kontrol edilemeyen kahvenin, padisah tarafindan kahvesini
igmeden 6nce parmagini kahveye batirip, daha sonra suya bandirarak kahvenin suda dagilisi ile
zehirli olup olmadiginin gozlemlendigi bildirilmektedir (Anonim, 2023). Ayrica Osmanl
Imparatorlugu’nda saglik ve beslenme iliskisi ¢ok yogun bir sekilde islendigi diisiiniildiigiinde bu
uygulamanin saglikla bir baglantisi oldugu goéz ardi edilmemelidir. Yapilan arastirmalarda,
kahveden once i¢ilen suyun agzi temizleyerek agizdaki diger aromalarin giderilerek kahvenin tam
tadinin alinmasi saglanirken, kahve sonrasi suyun igilmesi agiz icerisinde kahve telvelerinin

109

March 13-15, 2023 - Rio de Janeiro, Brazil PROCEEDINGS BOOK




3RD INTERNATIONAL CONFERENCE ON COFFEE & COCOA

giderilmesini saglamak icin olabilecegi diislinlilmektedir. Bunun yani sira, bilimsel acidan
kahvenin bobrek tasi olusumuna neden olan igeriginde yiiksek oranda oksalat bulunmasi ve
kahvenin yaninda su igilmesi ile oksalatin bdbreklerden disar1 atilmasimnin sagladigi
bildirilmektedir (Anonim, 2023). Tiirk orf ve geleneklerinde yemek yerken agiz sapirdatmak hos
karsilanmazken (Yakar, 2023: 115), Tiirk kahvesi hopiirdetilerek icilmektedir. Kahvenin
tikketilmesiyle ilgili olarak baristalar ve kahve tadim uzmanlari, hopiirdeterek igilen kahvenin
tadin1 daha net alinabilecegini belirtmektedir (Anonim 3, ).

Tiurk Kkiiltiirinde kahvenin yapilisindan sunumu ve tiiketimine kadar farkli adap ve usuller
bulunurken farkli bircok geleneksel ritiielinde Kkiiltiirel icerikte yer aldigi bilinmektedir. Bu
ritiiellerden biri gegmisten giiniimiize kiz isteme térenlerinde ikram edilen Tiirk kahvesinin 6nemi
ve niteligine yonelik yapilan uygulamalardir. Bu torenlerde ikram edilen kahve kizin verildigine
atifta bulunmaktadir. Kahvenin lezzeti ve kopiigii kizin becerikliligini temsil etmektedir; iyi
pismis ve bol koptlkli bir kahve kizin becerikli oldugunu gostermektedir (Balci, 2019).
Gilintimiizde halk arasinda kahveyi lezzetli ve bol kopliklii yapan evlenme ¢agina gelmis bekar bir
kiza, “Artik kahven igilir.” sozii ise evlilige yapilan bir gonderme olmaktadir. Kiz isteme
torenlerinde damadin kahvesine seker yerine tuz atma gelenegi de oldukg¢a yaygindir. Tarihsel
siire¢ icerisinde tuzlu kahveye birgok anlam yiiklenmektedir. Genel anlami ise damadin tuzlu Tiirk
kahvesinin hepsini i¢mesi “gelinin elinden zehir olsa i¢erim” anlamina geldigidir (Balci, 2019).

Tiirk kahvesi Tiirk toplumunda sosyalligi 6nemli derecede artiran bir igecek olmustur. Bir fincan
kahvenin kirk yillik hatirt vardir atasoziinden de anlasilacag: iizere Tiirk kahvesi kiiltiirlimiizde
dostluklarin, misafirliklerin ve sohbetlerin vazgecilmez bir unsuru haline gelmistir (Durmaz,
Bahar ve Aktan, 2017). Kahve fali olarak nitelendirilen, igilen kahvenin fincanini kahve tabagina
ters cevirerek dilek tutulmasi ve Falci olarak nitelendirilen kisiler tarafindan kahve fali bakilarak
kahveyi icen kisiye hayati hakkinda bilgiler vermesi yine Tiirk kiiltiiriine 6zgii bir unsur olarak
karsimiza ¢ikmaktadir (Atli, 2018).

4.2.Tiirk Kahvesi Tiiketim Aliskanhiklarinin Giiniimiizdeki Degisimi

21. yiizyilda kiiresellesmenin de etkisiyle; egitim-6gretim seviyesinin yiikselmesi, kadinlarin da is
hayatina dahil olmasi, global 6lgekte harcanabilir gelirlerdeki artis, teknolojinin gelismesi ve
niifus sayilarindaki artig gibi birgok etken bireylerde farkli toplumsal aligkanliklar1 beraberinde
getirmistir. Tarihsel siire¢ igerisinde toplumlarda goriilen teknolojik ve toplumsal gelismeler
bireylerdeki mevcut tiiketim aligkanliklarinin degigsmesine de sebep olmaktadir. Tiiketim
aligkanliklarindaki meydana gelen bu degisimler, bireylerin hayata bakis acisini ve tercihlerini
etkilemekle beraber degistirmekte de 6nemli bir rol oynamaktadir (Karaboga, 2022). Tiirkiye’de
1980’lerde itibaren baslayan kiiresellesme olgusu, Osmanli Dénemi’nden itibaren nesilden nesile
aktarilarak gilinlimiize kadar ulasan kahve kiiltiiriindeki degisimleri de beraberinde getirmektedir
(Aksit Asik, 2017). Kahvenin ge¢misten glinlimiize kadar uygulanan farkli kavurma ve demleme
yontemleri, tiiketicilerin kahve tiiketimine yonelik davraniglari yeni kahve akimlarini ortaya
cikarmistir. Bunlar; birinci dalga kahve akimi, ikinci dalga kahve akimi ve {igiincii dalga kahve
akimi seklindedir (Ozdamla Akkaya, 2019). Kahvenin paketlenerek kokusunun ve tazeliginin daha
uzun siire muhafaza edilmesi fikri ile instant (hazir) kahvelerin bulunmasi sonucunda birinci dalga
kahve akiminin ortaya ¢iktig1 bilinmektedir (Egger ve Orr, 2015). 1938 yilinda Nescafe tarafindan
piyasaya siiriilen hazir kahve, yapimimin basit olmast ve kahvenin tazeligini uzun siire
korumasiyla 6ne ¢ikmaktadir (Avsar, 2021). Fakat ilerleyen donemlerde “3°i 1 arada” niteliginde
ortaya cikan tek kisilik kahveler, giinlimiiziin hizina ve bireyselciligine bir atifta bulunmaktadir
(Karaboga, 2022). Alfred Peet’in kahveyi kavurma teknigini gelistirip degistirilmesinin ardindan
Luigi Bazerra’nin espresso makinesinin patentini almasiyla birlikte espressonun O6nemli
simgelerinden biri olan ikinci dalga kahve akimi etkisini gostermeye baslamistir. Kahvenin keyif
almak amaciyla tiiketilen bir icecek haline gelmesine yol acan ikinci dalga kahve doneminde
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espresso bazli i¢eceklerin (latte, mocha, macchiato vb.) temelinin atildigi bilinmektedir (Kaya ve
Toker , 2019). Kahvede en yiiksek kalitenin saglandig: tiglincii dalga doneminde ise kahveye bir
sanat eseri niteliginde yaklasilmakla birlikte bireyler daha bilingli bir tliketici haline gelerek
kahvenin kdkenine, adabina ve ne tiir kahve tiiketmeleri gerektigine yogunlasmislardir (Istanbullu
Dinger, Gedik ve Ozdemir Giizel, 2019). Teknolojinin gelismesiyle beraber kahve iiretimindeki
meydana gelen degisiklikler, espresso bazli ve graniil kahvelerin yogun olarak tiiketilmesini
beraberinde getirmistir. Eskiden kahve iiretiminde kullanilan dibekler yerini degirmenlere;
geleneksel cezveler yerini elektrikli cezvelere ve kahve makinelerine birakmistir (Karaboga,
2022). Global kahve isletmeleri tarafindan kullanilan aletler ve yontemler kahve tiiketim
aliskanliklarin1 degismesine sebep olmaktadir. Boylece farkli kahve tiirlerinin, kiiltlirlimiizde
onemli bir yeri olan Tiirk kahvesini golgede biraktigi sdylenebilmektedir (Arslan, 2019). Bu
kahve isletmelerinin en biiyiikk 6rneklerinden biri ise kiiresel kahve zincirine Onciiliik eden ve
1990’11 yillarda hayatimizda yer edinmeye baslayan Starbucks’tir. 2003 yilindan Istanbul’da ilk
subesini acan Starbucks geleneksel Tiirk kahvesi tliketiminden ziyade espresso bazli ve filtre
kahve gibi geleneksel olandan farkli olan tiirleri 6zellikle geng niifus tarafindan fazlasiyla
benimsenmektedir. Starbucks isletmelerinin miisteri profiline bakildiginda ¢ogunlukla geng ve
tniversiteli niifustan olustugu sodylenebilmektedir (Akargay, 2012). Ardindan kahve tiiketim
aligkanliklar1 hiz kazanarak degismeye devam etmistir. Kiiresellesme ile birlikte sehirlerde hayat
artik ¢ok daha hizli ilerlemektedir. Bu durum ise insanlarin tiikketecekleri iirliniin servis usuliinden
ziyade hizin1 6n planda tutmalarina sebep olmustur. Boylece “take away” alinarak; ayakiistii,
okula giderken, ige yetigirken, yiirlirken veya araba kullanirken i¢ilen kahvelerde giinden giine
artarak devam etmektedir. Modern Cag’in getirdigi hareketlilik hizli ve kolay iiriinlere yonelik
ihtiyac1 artirmaya devam ettikce hazir ve yar1 hazir kahvelere yonelik tiiketim egiliminin de
artmaya devam edecegi diistiniilmektedir (Farah, 2009). Tirkiye’de kahve kiiltiiriindeki meydana
gelen degisimlerin yani1 sira geleneksel kahvehanelerde yerlerini kiiresel kahve zincirlerine
birakmaktadir (Akargay, 2012). Osmanli Donemi’nde kahvehaneler sadece erkeklerin sosyallestigi
bir yapida iken Cumbhuriyet ile beraber giiniimiizde kahve mekanlar1 herkesin sosyallestigi bir yap1
kazanmigtir (Karaboga, 2022). Kahve tiiketim aligkanliklarina dair yapilan ¢alismalarda, global
kahve zincirlerindeki miisteri profilinin bireylerin demografik ve ekonomik &zelliklerine gore
sekillendigi bulgulanmaktadir. Bu bulgulara gore global kahve zincirlerindeki miisteri profilinin;
25 yas altinda, O0grenci ya da bekar ve iyi bir gelir ile birlikte diizenli bir maasa sahip olan
bireylerden olustugu gézlemlenmektedir (Hung, 2012). Farkli kahve ve igecek tiirlerinin degisik
sunumlarla servis edildigi bu mekanlar Ozellikle gen¢ niifus tarafindan snobizm amaciyla
kullanilmakta ve popiiler kiiltiiriin de etkisiyle toplumsal anlamda bir statii gostergesi olarak
algilanmaktadir (Arslan, 2019). Giiniimiizde Tiirk kahvesi siklikla belirli bir yas araligindaki
insanlar tarafindan tiiketilmektedir. Bu kapsamda ele alinan ¢aligmalar giiniimiizde yogun olarak
18-25 yas arasindaki genclerde geleneksel Tiirk kahvesi aliskanliginin azaldigi yoniinde bilgi
vermektedir.

SONUC

Habesistan’da kesfedilmesiyle birlikte Sufi tarikatindaki dinsel zikirlerde canlilik vermesi
amaciyla tiiketilen kahvenin bu torenler esnasinda belirli adap ve usullere riayet edilerek icildigi
ve bu adap kurallarinin halka Sufi 6grenciler tarafindan Ogretildigi ulasan bilgiler arasindadir.
Osmanli Imparatorlugu topraklarma girdikten sonra ise kahve sohbetin bahanesi olmustur. 1514
yilinda Tahtakale’de iki Suriyeli Arap tarafindan ilk kahvehanelerin agilmasiyla birlikte erkeklerin
ugrak yerleri haline gelen kahvehaneler sosyallesme araci olurken, kadinlarin en giizel koselerinde
kahve ve tiitiin, keyif i¢in ayirdiklar1 zamani temsil etmistir. Osmanlit Doneminden baslayarak
glinlimiize kadar gelen misafirlere kahve ikram etmek misafire verilen 6nemin biiytikliigiiniin ve
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Tiirk misafirperverlik kimliginin yansimasi olarak degerlendirilebilmektedir. Ayrica ikram edilen
kahveyi reddetmek biiyiik ayip olarak karsilanmasi da ev sahibine duyulan saygiy1 yansitmaktadir.
Misafire ikram edilen Tiirk kahvesinin gerek giindelik hayatta gerek 6zel giinlerde 6zel bir torenle
yapilip sunulmasi hem Tiirk halkinin inceligini hem de Anadolu topraklarinda yasayan Sufilik
geleneginin ruhunu yasattigi diisiniilmektedir. Kahvenin yapim asamasinda lezzetine ulagmasi
icin yavas yavas kavrulmasi, ayni lezzete ulagsmak icin her defasinda ayni oranda kavrulmasi, taze
ve kahvenin tadinin tam olarak alinabilmesi i¢in ve misafire en iyi sekli ile ikram edilebilmesi i¢in
kahveyi hissedebilmek i¢in ikram edilmeden hemen 6nce degirmende g¢ekilmesi, birey hakkina
girmeden herkese esit oranda kahvenin cezveye konulmasi ve gereksiz yere fazla konulup israf
edilememesi, tadin olusturulmasinda her unsurun birlestirmek adina cezvede su iginde iyice
karistirilmasi, suyla birlikte kaynayarak kahvenin 6ziinlin ¢ikmasinda suyun soguk konulmasi,
kahvenin usul usul yavasga pisirilerek hamliktan olgunluk neticesine getirilmesi, emekler
verilerek sabirla pisirilmesi, kopiligiin herkesin nasibine esit oranda hakca dagitilmasi, son kez
tagsmadan ateste harman olup telvenin karigmasi, misafirin ve ev sahibinin sifatina uygun giizel
fincanlarda G6zenle tasirmadan konulmasi, suyundan lokumuna goniil zenginligi ile bezenmis
tepsilerde ya da kahvenin sicak kalmasini saglayan stil takimlarinda hiirmetle sunulma adabi
Anadolu ve Tiirk kimliginin, ruhunun, geleneginin yansimalari oldugu diisiiniilmektedir. Ancak
gliniimiizde kiiresellesmenin artmasi, kadmlarin ig hayatina dahil olmasi, ¢alisma saatlerine
standartlarin getirilmesi, isttihdamin artmasi gibi gelismeler beraberinde insanlarin giin ig¢indeki
yogunluklarinin artmasini, hizli yasam ve hizli tiiketimi de getirmistir. Boylece hazir ve yar1 hazir
kahvelere duyulan ihtiyag da paralel sekilde artis gostermistir. Cesitlenen kahve demleme
yontemleri, hizl1 ve basit hazirlanmasiyla 500 yillik bir tarihe sahip olan Tiirk kahvesini golgede
birakma riskini dogurmaktadir. Ozellikle giiniimiizde 18-25 yas arasindaki bireylerde hazir, yari
hazir, aromal1 ve take away kahvelere duyulan ilgi; snobizm, sosyal medya ve popiiler kiiltiiriin de
etkisiyle gittikge artis gostermektedir. Tiirk kahvesi tiiketim aligkanligina devam eden bireylerde
ise kahve artik uzun bir siirecten gegerek hazirlanan bir icecek degil elektronik cezveler ve
makinelerle hizli ve ayakiistii tiiketilen bir icecek halini almaktadir. Osmanli Imparatorlugu
Doénemi’nde giillii lokum ve su ile tiiketilen kahve, giiniimiizde genellikle ¢ikolata ve dogal maden
suyu ile tiiketilme sekline biiriinmiistiir. Giiniimiiz sartlarinda sanayilesme ve teknoloji kaginilmaz
olmakla birlikte kiiltiirel yozlasmaya bagli kiiltiirel kimlik kaybini 6nlemek i¢in “Tiirk Kahvesi”
kavramini diinyaya kabul ettiren kiiltiirel yapinin inceliklerini bilmek, anlamak ve yasatmak adina
cesitli bilimsel ya da sosyal platformlarda bu ve benzeri ¢alismalarda oldugu gibi Tiirk Kahvesi
Kiiltliriiniin tarihsel siireci, sosyolojik ve kiiltiirel 6zellikleri tanmitilarak, yapim asamasindan
sunum agamasina kadar dikkat edilmesi gereken adap ve usul kurallar1 anlatilarak Tiirk kahvesinin
basit bir tiikketim aligkanlig1 olmadig, kiiltiirel bir kimlik oldugu noktasina vurgu yapilmalidir.
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OSMANLI KAHVE KULTURUNUN MINYATUR SANATI UZERINDEKI
YANSIMALARI

REFLECTIONS OF OTTOMAN COFFEE CULTURE ON MINIATURE ART

Ars. Gor. Giilsiim Akpmnar

Sivas Cumhuriyet Universitesi, Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlar1 Boliimii

Dog¢. Dr. Meral Yilmaz

Sivas Cumhuriyet Universitesi, Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlar1 Boliimii

ABSTRACT

Coffee is one of the beverages that is consumed frequently and lovingly by many people today. It
is known that this exotic drink, which has many rumors about when and by whom it was
discovered, was first transported from its homeland, Ethiopia, to Yemen and then brought to the
Ottoman lands in the 16th century. It is seen that coffee, which is regarded as a prestigious and
valuable beverage, was first consumed in the palace and in wealthy houses in the Ottoman Empire,
but in the following process, it started to become widespread among the community with the
opening of coffee houses in various regions of the empire, firstly in Istanbul, and the emergence of
mobile coffee sellers. By the 17th century, coffee had a unique place in the daily life of both the
palace and society. A position under the name of “kahvecibasi” was established in the palace,
coffee was served to the ambassadors, statesmen and valuable guests who came to the palace with
ostentatious ceremonies, and coffee was included in festivities, weddings and ceremonies. Among
the public, coffee played a role as a means of socialization, and people who came together in
coffee houses and in various environments talked and chatted under the pretext of coffee and
organized events. In addition to all these, coffee became an indispensable cultural element for
Ottoman society and affected many areas. Art branches, which derive their source to a large extent
from cultural values, also focused on the place of coffee in the Ottoman Empire. Among these
branches of art, there is also miniature art, which is defined as the depiction of events or stories
through painting. Ottoman-period miniatures have the characteristics of historical documents
besides their artistic values. In this study, it is aimed to investigate the miniature artworks dating
back to Central Asia in the context of shedding light on the coffee culture of the Ottoman Empire
period, and the place of coffee culture in the society, the equipment used and the forms of
presentation are examined in the works obtained. For this purpose, a qualitative method was
followed in the study, and the miniature works obtained through document analysis were
subjected to descriptive content analysis and interpreted. In the miniature works examined, the
spatial placement of the people who came to the coffeehouses of the period, the games played in
the coffeehouse, the way of coffee presentation and consumption were found among the striking
elements.

Key Words: Ottoman, Coffee, Culture, Miniature, Art
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OZET

Kahve, giiniimiizde bir¢ok insan tarafindan siklikla ve sevilerek tiiketilen igcecekler arasinda yer
almaktadir. Ne zaman ve kim tarafindan kesfedildigine dair ¢ok sayida rivayet bulunan bu egzotik
icecegin Once anavatani olan Etiyopya’dan Yemen’e tagindigi oradan da 16. Yiizyil’da Osmanl
topraklarma getirildigi bilinmektedir. itibarli ve kiymetli bir icecek gdziiyle bakilan kahvenin
Osmanli’da 6nce sarayda ve varlikli evlerde tiiketildigi ancak ilerleyen siirecte basta Istanbul
olmak tizere imparatorlugun cesitli bolgelerinde kahvehanelerin acilmasi ve seyyar kahve
saticilarinin ortaya ¢ikmasiyla halk arasinda da yayginlasmaya basladigi goriilmektedir. 17.
ylizyila gelindiginde ise kahve hem sarayin hem de toplumun giindelik yasantisinda kendine
benzersiz bir yer edinmistir. Sarayda kahvecibasi adi altinda bir makam olusturulmus, saraya
gelen elcilere, devlet adamlarina ve kiymetli misafirlere gosterigli torenlerle kahve sunulmus
ayrica senliklerde, diigiinlerde ve merasimlerde kahveye yer verilmistir. Halk arasinda ise kahve
bir sosyallesme araci olarak rol oynamis, kahvehanelerde ve ¢esitli ortamlarda bir araya gelen
insanlar kahve bahanesiyle konusup sohbet etmis, etkinlikler diizenlemislerdir. Tiim bunlarla
birlikte kahve Osmanli toplumu i¢in vazgecilmez bir kiiltiirel unsur haline gelerek bir¢ok alani
etkilemistir. Kaynagmi biiyiik 6lciide kiiltiirel degerlerden alan sanat dallar1 da bu ydniiyle
kahvenin Osmanli’daki yerini kendilerine konu edinmistir. Bu sanat dallar1 igerisinde olay veya
Oykiilerin resim yoluyla tasvir edilmesi seklinde tanimlanan minyatiir sanati da bulunmaktadir.
Osmanli donemi minyatiirleri sanatsal degerlerinin yaninda tarihi belge niteligi de tasimaktadir.
Bu calismada, Osmanli imparatorlugu dénemine ait kahve kiiltiiriine 151k tutmasi baglaminda
geemisi Orta Asya’ya kadar uzanan minyatiir sanat eserlerinin arastirilmasi amaglanmis, ulasilan
eserlerde kahve kiiltiiriiniin toplum igerisindeki yeri, kullanilan ekipmanlar ve sunum sekilleri
incelenmistir. Bu amag¢ dogrultusunda ¢alismada nitel bir yontem izlenmis, dokiiman incelemesi
ile elde edilen minyatiir eserler betimsel icerik analizine tabi tutularak yorumlanmistir. Incelenen
minyatiir eserlerde donemin kahvehanelerine gelen kisilerin konumsal yerlesimi, kahvehanede
oynanan oyunlar, kahve sunum ve tiiketim sekli dikkat ¢eken unsurlar arasinda bulunmustur.

Anahtar Kelimeler: Osmanli, Kahve, Kiiltiir, Minyatiir, Sanat

GIRIS

Kahve sicak iklimlerde yetisen, beyaz c¢igekli, hos kokulu bir bitkinin meyvelerinden elde
edilmektedir. Tarihsel siire¢ igerisinde anavatani olan Etiyopya'dan (Habesistan) diinyanin dort bir
tarafina yayilan kahve 6nce Yemen ardindan Mekke, Kahire ve en sonunda Istanbul’a ulasarak 16.
Yiizy1’da Osmanl topraklarina girmistir (Bostan, 2001). Ozellikle Kanuni Sultan Siileyman
doneminde, 1554 yilinda Arap asilli iki tliccarin Halep ve Sam’dan getirdikleri kahveler ile
Tahtakale’de ilk kahvehaneleri agmalari, kahvenin sosyal hayatin ayrilmaz bir pargasi haline
gelmesinde temel olusturmustur (Koz, 2011; Giirsoy, 2021). Farkli ziimrelerden ve kiiltiir
seviyelerinden bir¢ok insan kahvehanelerde ¢esitli amaglar ile bir araya gelmis, kahve igip sohbet
ederek bu mekanlarda vakit gegirmis ve sosyallesmislerdir (Can, 2018). Kahvehanelerin
bulunmadig: yerlerde ise seyyar kahve saticilari ortaya ¢ikmis, boylece halkin giindelik hayatinda
kahve kiiltiirii yer bulmaya baslamistir (Ince, 2018). Ayn1 zamanda kahve saray erkani tarafindan
da sevilerek kabul gormistiir. Kahvenin Osmanli Mutfaginda bu derece o6nemli bir yer
edinmesinde 6zellikle padisahlarin bu icecegi severek tiiketmesi rol oynamistir (Seyiz & Sanal,
2021). Oyle ki yine Kanuni déneminde vazifesi padisaha kahve yapmak ve téren ile sunmak olan
gorevliler icin “kahvecibas1” adi altinda bir makam olusturulmus ve bu makam sonraki
padisahlarin saltanatinda da devam ettirilmistir (Ayvazoglu, 2019). Bu yoniiyle kahvenin gerek
halk gerekse de saray tarafindan sevilerek benimsenmesi onu kiiltiiriin ayrilmaz bir pargasi haline
getirmistir.
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Kiiltiir ve sanatin birbirleriyle ne denli yakindan ilisgkili iki olgu oldugu diisiintildiigiinde kahvenin
Osmanl kiiltiiriinde edindigi bu yer bir¢ok farkli sanat dalin1 da etkilemistir. Olay veya dykiilerin
resim yoluyla tasvir edilmesi seklinde tanimlanan minyatiir sanati Osmanli déneminde
gerceklesen olaylarin belgelenmesinde, padisahlarin giicliniin simgelenmesinde ve halkin sahip
oldugu yasam biciminin yansitilmasinda rol oynamustir (Ozkan, 2021; T.C. Kiiltiir ve Turizm
Bakanligi, 2023). Sahip oldugu bu ozellikler itibariyle minyatiir eserler, yapildigi dénemin
tarihine, ekonomik ve sosyal durumuna 1sik tutan tarihi belgelerdir (Akmehmet, 2015). Bu
calismada, Osmanli Imparatorlugu donemine ait kahve kiiltiiriine 151k tutmas: baglaminda ge¢misi
Orta Asya’ya kadar dayanan minyatiir sanat eserlerinin arastirilmasi, ulasilan eserlerde kahve
kiiltiiriiniin saray ig¢inde ve halk arasinda yansima sekillerinin, kullanilan ekipmanlara, sunum
sekillerine ait gorsellerin incelenerek, elde edilen bulgular esliginde minyatiirlerde kahve
kiiltiirlinilin ortaya ¢ikis hikayesinin yorumlanmasi amaglanmistir.

KAVRAMSAL CERCEVE
Osmanlr’da Kahve ve Kahve Kiiltiirii

Kahvenin Osmanli imparatorlugu’na net olarak hangi tarihte ulastig1 bilinmemekle birlikte tarihgi
Solakzade’den edinilen bilgiler dogrultusunda Yavuz Sultan Selim’in Misir seferi sonrasinda,
1519 yilinda Istanbul’a getirildigi diisiiniilmektedir (Giirsoy, 2021). itibarli bir i¢ecek olarak
goriilen kahvenin tiikketimi Osmanli’da 6nce sarayda ve varlikli evlerde baslamistir (Gudaoglu,
2019). Toplum igerisinde yayilmaya baslamasi ise 1554-1555 yillarinda ilk kahvehanelerin
acilmasi ile gergeklesmistir. Kahvehanelerdeki ilk miisterilerin iist sinif olarak adlandirilabilecek
kisilerden olustugu bilinse de zamanla bu mekanlar sehrin ve imparatorlugun bir¢ok kosesine
yayilmis ayrica her tiirden insanin bir araya toplandigi, kahve tiiketiminin yaninda edebi ve siyasal
icerikli sohbetlerin gergeklestirildigi, oyunlarin oynandig1 ve eglencelerin diizenlendigi kamusal
alanlar haline gelmistir (Emeksiz, 2009; ince, 2018; Yasar, 2019).

16. Yiizy1l’m ilk yarisindan itibaren saraydaki giindelik hayatta yerini alan kahve i¢in ona verilen
degerin bir gostergesi olarak ise Kanuni Sultan Siileyman déneminde kahvecibasi ad1 altinda bir
makam olusturulmustur (Sehitoglu, 2019). Bu makama liyakatli kimseler secilmis ve bunlar
onemli devlet memurlar1 arasinda sayilmistir. Kahvecibasi ve onun altinda g¢alisan kahveciler,
kahve hazirlamak ve sunmak {izere padigsah ve sadrazam saraylarinda, valide sultan dairelerinde
bulundurulmustur (Tarim, 2015). Belli bir diizen dahilinde gergeklestirilen kahve sunma téreni
Osmanli sarayinda biiyiik onem tasimistir (Y1lmaz, Tek, & Sozlii, 2017). Bu sunumlarda degerli
maden ve miicevherler ile siislii kahve takimlar1 kullanilmis, konuklarin riitbeleri esas alinarak
altin, giimiis ve miicevherli zarflar ile kahve takdimi yapilmistir (Uniivar, 2013). Ayrica kahve
sunumunun yaninda tath, serbet, meyve suyu gibi ikramlarin yapildigi da bilinmektedir
(Kiiciikkomiirler & Ozgen, 2009).

Kahvenin yayginlasmasinda Osmanli yonetimi tarafindan benimsenmesinin biiyiik pay1 oldugu
diisiiniilmektedir (ince, 2018). Oyle ki 17. Yiizyl’a gelindiginde kahvenin resmi devlet
toplantilarinda bile yer edindigi gériilmektedir (Bostan, 2001). Ozellikle padisah ile gériismek igin
gelen sadrazamlar, vezirler, defterdarlar gibi devlet adamlarina ve ziyarette bulunan diger kisilere
kabul odalarinda bekledikleri sirada kahve ikrami yapildigi bilinmektedir (Tarim, 2015). EK olarak
devlet kademelerinde bulunan memurlarin birbirlerine gerceklestirdikleri ziyaretlerde kahve ve
buhur ikraminda bulunduklari, saraya yapilan elgi ziyaretlerinde hiikiimdarin karsisina ¢ikmadan
once elgilere ilk olarak kahve ve serbet sunuldugu bilinmektedir. Ayrica padisah kizi olan
sultanlarin diigiinlerinde ve sehzadelerin siinnet térenlerinde yine kahve ikraminin yer aldig ¢esitli
kaynaklarda bildirilmektedir (Tarim, 2015).

Kahvenin hem toplumsal yasantida hem de sarayda bu derece dnemli bir yer tutmasindan sonra
titkketimi de biiyiik 6l¢iide artmis ve kahve ticareti biiyiik deger kazanmistir. Kahve 6zellikle deniz
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yoluyla Yemen’den once Cidde, Siiveys ve Misir’a ardindan yine gemilerle Istanbul’a
getirilmistir. Her y1l Yemen’den Misir’a yaklasik olarak 5000 ton kahve tasinmis, bu miktarin
yarisi ise basta Istanbul olmak iizere Osmanli sehirlerine génderilmistir (Bostan, 2001). Kahve
17.Yiizy1l’da ise Osmanli iizerinden bat1 iilkelerine de yayilmaya baslamistir. Kahve ve kahvenin
iinii bir sekilde imparatorlugu ziyaret eden batililar tarafindan Avrupa’ya ulastirilmis ve sonraki
stirecte kahve, Osmanli devletinin batiya gonderdigi hediyeler arasinda yer almistir (Kalpakli &
Mercan, 2019). Osmanli’da kahveye gosterilen deger yabanci birgok kaynak, seyahatname ve
kitaba konu olmus, ayrica batida agilan ilk kahvehanelerde de Osmanli kiiltiiriiniin izleri
goriilmiistiir (Karaman vd., 2019; Ersoyleyen, 2022)

Osmanl tarihi igerisinde kahveye saglia zararli oldugu, dinen tliketmenin haram sayildigi,
kahvehanelere ise insanlarin zamanini bosa harcadigi, siyasal otoriteye karsi tehdit olusturdugu
gibi gerekgeler ile gesitli donemlerde yasaklamalar getirilse de bunlarin etkisi kisa siirmiis, kahve
tilketimi sekteye ugramadan devam ettirilmistir (Girginol, 2016; Hacioglu, 2021). Kahvenin
kiiltiirel bir unsur olarak insanlarin hayatinda yer aldig1, yalnizca sarayda degil evlerde ziyarete
gelen hatirli misafirlere, dostlara kahve ikram edildigi, kiz isteme, bayram goriismeleri gibi ¢esitli
ortamlarda kahvenin yer aldig1 goriilmektedir. Gelen misafirlere saygi duyuldugunu ifade etmek
i¢in 6zel kahve takimlarinin kullanilmasi da gelenekler arasinda yer almaktadir (Ar & Ozrtiirk,
2019). Sosyal yasamda birlestirici bir rol oynayan ve bir sohbet arac1 olarak karsimiza ¢ikan kahve
bu yoniiyle sadece bir icecek olmanin Gtesinde misafirperverligin ve dostlugun bir gostergesi
olarak sekillenmistir.

Hazirlanmasi, sunumu ve tiiketilme sekli ile kendine 6zgii 6zellikler tastyan bu kahve gelenegi
gecmisten giinlimiize kadar aktarilmis ve zaman igerisinde Tiirk Kahvesi adini alarak tiim diinyada
bu isimle taninir hale gelmistir. Bu yoniiyle Tiirk kiiltiirel mirasinin ayrilmaz bir unsuru olarak
sekillenen kahve bir¢ok alana da konu olmustur. Kiiltiir ve sanatin ne denli yakindan iligkili iki
olgu oldugu diisiiniildiigiinde kahvenin Osmanli’daki yeri donemin sanat dallarina da yansimuistir.
Bu sanat dallar1 arasinda olay veya Oykiilerin resim yoluyla tasvir edilmesi seklinde tanimlanan
minyatiir sanati da bulunmaktadir.

Osmanli’da Minyatiir Sanat1

Minyatiir, esasen el yazmasi eserlerdeki metinleri agiklamak amaci ile yapilan, genel olarak 151k,
golge ve perspektif etkisi kullanilmaksizin olusturulan kiigiik resimleri ifade eden bir sanattir
(Turani, 1992). Minyatiiriin Latince ’de “kii¢iik dlgililerde” anlamina gelen minyon ve “kirmizi
boya ile yapilan resim” anlamima gelen “miniar” sozciiklerinden tiiredigi diisiiniilmektedir
(Keskiner, 2008). Tiirk minyatiir sanatinin ilk 6rneklerine Uygur Tiirklerinin 8. ve 9. Yiizyil’da
olusturdugu Maniheist duvar ve kitap resimlerinde rastlanmaktadir (Elmas, 1994). Zaman
icerisinde gelisen minyatiir sanat1 Tiirk toplumlariyla birlikte iran, Arap ve Hint kiiltiirlerini de
etkilemis bu yoniiyle de alanda yeni ve farkl1 iisluplar olusmustur (Ozkan, 2021).

Ozellikle Islam toplumlarinda énemli bir yer edinen minyatiir sanatina el yazmalari igin agiklayici
nitelik tagimasi ve sahip oldugu teknik 6zellikler itibariyle hadislerde ifade edilen tasvir yasaginin
kapsamina girmemesi gibi nedenler dogrultusunda olumsuz gézle bakilmamistir (Onkal, 2018).
Bu nedenle Islamiyet’in kabul edilmesinden sonra da Tiirk minyatiir sanati zenginleserek
gelismistir.

Minyatiir sanati icin Osmanli dénemi altin ¢ag olarak goriilmektedir (Kilig, 2015). Osmanlilar
Ozglin Usluplar1 ile minyatlir sanatina farkli Ozellikler katarak bu sanati ayr1 bir noktaya
tagimiglardir (Koparal, 2019). Bu donemde tarihsel olaylar, topluma ait gelenek ve gorenekler
minyatiirlerin konusu olmus bu da Osmanli minyatiirlerine gergek¢i bir kimlik kazandirmistir
(Keskiner, 2008). Doneme ait minyatiirlerde sarayin ve halkin giindelik yasamina yer verilmis,
seferler, savaslar, senlikler, padisahlarin tahta ¢ikis torenleri, bayramlar, el¢i kabulleri, diigiinler,
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siinnet tdrenleri, cenaze merasimleri gibi olaylar resmedilerek aktarilmustir (Ozkan, 2021). Bu
yoniiyle Osmanli donemi minyatiir eserleri sanatsal degerlerinin disinda gegmisteki olaylara 151k
tutmalar1 nedeniyle tarihi birer belge 6zelligi de tasimaktadir (EImas, 1994).

Osmanli déneminde minyatiir eserler genellikle nakis, bu eserlerin sanatkarlar1 ise nakkas olarak
isimlendirilmistir (Keskiner, 2008). Osmanli nakkaslar1 minyatiire dini agidan yaklastiklar1 ve
eserleri belge niteliginde olusturduklar: i¢in derinlik, perspektif, anatomi gibi resim sanatina ait
baz1 teknik Ozelliklere eserlerde yer vermemislerdir (Elmas, 1994). Nakkaslar, tasvir ettikleri
olaylar1 harita tarzi manzaralarin igerisine yerlestirerek yazi ile anlagilmayan detaylari minyatiirler
ile anlatmiglardir. Golgelemeye yer vermeksizin minyatiirlerde kullanilan soluk renkler ise
eserlere yalnizca sadelik kazandirmakla kalmamis ayni zamanda sahne igerisindeki ogelerin
algilanmasim da kolaylastirmstir (Ozkan, 2021).

Osmanli’da bir saray sanat1 olarak gelisen minyatiirlerde saraydaki diizen, padisahlarin portreleri
ve merasimler hiyerarsik diizene uygun sekilde resmedilmistir (Kalayc1 & Celikbag, 2018). Bunun
yaninda nakkaslar halkin gilindelik yasantisina, is hayatina, eglencelerine de minyatiirlerde genis
sekilde yer vermislerdir. Sehzadelerin siinnet torenleri i¢in diizenlenen senlikler de bu tiir
konularin anlatilmasi i¢in aracit olmustur. Tiim devlet kurumlarinin tiirlii gosteriler ile katildiklar
bu diigiinler zamanla saray disina tasarak halk tarafindan da sevingle kutlanan bir bayram haline
gelmistir. Bu diigiinlerin tasvirini igeren minyatiir eserlere ise “Siirname” adi verilmistir (EImas,
1994).

Osmanli donemi minyatiir eserlerine olusturulma zamanlari, iislup 6zellikleri, konulari, teknik ve
estetik detaylar agisindan bakildiginda Erken Donem (1421-1520), Gegis Donemi (1520-1574),
Klasik Donem (1574-1600) ve Ge¢ Donem (1600-1793) olarak dort bolimde incelendikleri
goriilmektedir (Koparal, 2019).Tiirk minyatiir sanatina ait en giizel 6rnekler giiniimiizde Topkap1
Saray1 Miizesi Kiitiiphanesi, Istanbul Universitesi Kiitiiphanesi, Fatih 11 Halk Kiitiiphanesi, Tiirk
Islam Eserleri Miizesi, Deniz Miizesi, Vakif Hat Sanatlar1 Miizesi’nde bulunmaktadir (Akmehmet,
2015). Osmanli déneminden giiniimiize saglam bir sekilde ulasabilen en eski minyatiiriin ise Fatih
Sultan Mehmet dénemine ait oldugu bilinmektedir (Onal, 2021).

YONTEM

Calismada, Osmanli kahve kiiltiiriiniin donemin minyatiir sanat eserlerine ne sekilde yansidigini
belirlemek amaciyla bir dokiiman incelemesi yapilarak ulasilabilir kaynaklardan “3” adet minyatiir
eser elde edilmistir. Ulasilan minyatiir eserler kahve ve kahve kiiltiirii temasi tiizerinden
incelenmis, eserde yer alan figlir ve tasvirler betimsel analiz ile yorumlanmaistir.

BULGULAR

Kahve ve kahve kiiltiirii Osmanli toplumu igerisinde bir¢cok kesimden insanin giindelik ve sosyal
yasantisinda Onemli bir tutmaktadir. Bu yoniiyle doneme ait kahve kiiltiirlinlin, sanatsal
degerlerinin disinda yasanan 6nemli olaylari, diizenlenen biiylik senlikleri, topluma ait gelenekleri
ve kiiltlirii resim yoluyla betimleyerek tarihi belgeler haline getiren minyatiir sanatina konu olmasi
da kag¢inilmazdir. Calismanin bu boliimiinde donemin kahve kiiltliriine yonelik izler tagiyan 3 adet
minyatiir eser kahve temasi tizerinden incelenerek yorumlanmistir.
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Minyatiir 1. Siirname-1 Hiimayun H.1344 367a

Bir numarali minyatiirde, Sultan III. Murad’in sehzadesi Mehmed’in siinnet diiglinii i¢in
diizenlenen senlik sirasinda kahveci esnafin gecisi tasvir edilmektedir. Minyatiirde toplam yirmi
tic adet figlir bulunmaktadir. Konuyla iliskili olarak figiirlerin on bir tanesi kahve diikkkan1 veya
kahvehane olarak tasvir edilen bir aracin igerisinde yer almaktadir. Bu diikkan tasvirinde sag tst
tarafta tezgahin iki yaninda bulunan figiirlerin kahveci oldugu anlasilmaktadir. Tezgah iizerinde
dort adet ocak bulundugu, ocaklarin ortasinda ise bir sahan oldugu goriilmektedir. Sar1 renk
kiyafeti ile gbze carpan kahvecinin bir eliyle cezveyi tuttugu diger eliyle ise igerisinde kahve
bulunan bir fincam1 karsisinda yer alan figiire uzattifi goriilmektedir. Bu da diger figiiriin
hazirlanan kahveleri diikkdn igerisinde bulunan misafirlere sunmakla gorevli oldugunu
diistindiirmektedir. Kahve pisirmede kullanilan cezvenin rengine bagli olarak bakirdan yapildig:
disiiniilmektedir. Kahveciler disinda diikkanda konuk olarak dokuz figiir daha bulunmaktadir.
Bunlardan bes tanesinin yerde oturduklart ve kahve igtikleri goriilmektedir. Sol st tarafta yer alan
diger ¢ figiliriin ise nakkasin gozlemlerine gore diikkana sigmadigi buna bagl olarak da giris
kisminda ayakta ve gorece yliksek sandalyelerin {izerinde otururken kahve igtikleri goriilmektedir.
Konuklarin kahve i¢erken kullandiklar1 fincanlarin kulpunun bulunmamas: goze ¢arpan detaylar
arasindadir. Bu da minyatiir eserin yapildigi dénemde fincanlar i¢in zarf kullaniminin heniiz
baslamadigin1 gostermektedir. Ayrica fincanlarin iizerinde bulunan mavi beyaz desen ¢iniden
yapilmis olabileceklerini diisiindiirmektedir. Ek olarak diikkdnin sag alt tarafinda bulunan iki
figiiriin kahve igerken ayni zamanda geleneksel bir Tiirk oyunu olan mangala oynadiklar
goriilmektedir. Bu detaym da kahve ve kahvehanenin toplum igerisindeki sosyallestirici roliinii
giizel sekilde ortaya koydugu diisiiniilmektedir. incelenen minyatiir eser dénemin kahvehane
kiltiiriine 151k tutmakla birlikte insanlarin yalnizca kahve tiiketmek icin degil bir araya gelip vakit
gecirmek, sohbet etmek ve oyun oynamak igin de kahvehanelere gittigini agik sekilde
betimlemektedir.
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Minyatiir 2. Dublin, Chester Beatty Library, MS413,y. 9

Calismaya konu olan ikinci minyatiir eser doneme ait oldukca kalabalik bir kahvehane tasviridir.
Eserde kirk dokuz adet figiir bulunmaktadir. Minyatiirde yer verilen ve her biri tiirlii ¢esitli isler ile
mesgul olan figiirler detayli sekilde tasvir edilmistir. Kahvehanede betimlenen insan yogunlugu ve
sol {iist taraftaki kapida hala mekéna girmekte olan konuklarin bulundugunun goézlemlenmesi,
kahvehanelerin donemde biiyiik talep gordiigiinii ortaya koymaktadir. Kahvehane igerisinde
olusturulan hiyerarsik diizen de eserde giizel sekilde betimlenmistir. Giris kisminin hemen yaninda
ortada yer alan bas sedir kisminin diger boliimlere oranla yiiksek bir yerde bulunmasi ve belirgin
sekilde ayrilmasi o boliimiin loca gorevi gordiigiinii buna bagli olarak da bu kisimda daha prestijli
ve itibar sahibi konuklarin agirlandigini1 diisiindiirmektedir. Ek olarak icerisinde yedi figiiriin yer
aldig1 bu boliimde ortada yer alan kisinin giyim tarzi ve tasvir edilme bigiminden gérece 6nemli
bir kimse oldugu diisiiniilmektedir. Minyatiirde kahveci ise ocak basinda, pisirmis oldugu kahveyi
fincana doldururken betimlenmistir. Kahve icerken kullanilan fincanlarin incelenen onceki
minyatiirdeki gibi kulpsuz olmasi dikkat ¢ekmektedir. Konuklarin biiyiik bir kismi kahvehanenin
genis bicimde tasvir edilen meydan boliimiinde yer almaktadir. Bu boliimde konuklarin bazilarinin
oturup kahve icerken sohbet ettikleri, bazilarmin ise farkli islerle mesgul olduklar
gozlemlenmektedir. Bunlar arasinda mecmua okuyan, yazi yazan, tavla ve mangala oynayan
figiirler bulunmaktadir. Bu da kahvehanelerin sosyal bir tarafinin bulundugunu insanlarin buralari
yalnizca kahve icme mekani olarak kullanmadigini acgik sekilde gdstermektedir. Oyun oynayan
kisiler arasindaki miisabakanin etraftaki diger kisiler tarafindan da takip ediliyor oldugunun
gbzlenmesi mekanda bir samimiyet ortaminin bulunduguna da isaret etmektedir. Kahvehanelerin o
donemde eglenceli vakit ge¢irmek igin de kullanildig1 bilinmektedir. Bu tasvirde de kahvehanede
miizisyenlerin ve kogeklerin yer almasi buna kanit niteligindedir. Tasvirde dort adet miizisyen
bulunmaktadir. Bunlarin ney, def, rebab ve diger figiiriin arkas1 doniik oldugu icin kesin bir sey
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sOylemek miimkiin olmamakla birlikte tanbur ¢aldig:1 goriilmektedir. Kocekler ise iki kisi olarak
betimlenmistir. Bunlardan birisinin meydanda oynayip konuklar1 keyiflendirdigi goriiliirken
digerinin ise st tarafta bas sedir boliimiinde yer alan ve statii sahibi oldugu diisiiniilen bir diger
figliriin elini Optigli goézlemlenmektedir. Eserde ilgi ¢ekici bulunan noktalardan biri solda,
miizisyenlerin agagi tarafinda yasli goriintiisii ve uzun beyaz sakali ile kargisinda oturan gencin
ona uzattig1 fincana bakarken tasvir edilen bir figiiriin bulunmasidir. Bu tasvire bagl olarak
figliriin bilge bir kimse oldugu diisliniilmektedir. Ayrica yine miizisyenlerin yan tarafinda siyah
sarikli, diger figiirlere gére daha koyu bir ten rengine sahip figiirlin de sehirdeki ilk kahvehaneleri
acan kisiler olarak bilenen Hakem veya Sems’ten birini temsil etmek iizere betimlendigi
disiiniilmektedir (Degirmenci, 2015).

Bu minyatiir eserde oldukc¢a canli ve biiyiik bir kahvehanenin detayli sekilde tasvir edildigi
goriilmektedir. Osmanli toplumunda kahvehane kiiltiiriinii olusturan unsurlar1 inceleyebilmek
adina bu minyatiiriin kiymetli bir kaynak oldugu diisiiniilmektedir. Osmanli’da ilk kahvehanelerin
acilmasini izleyen siirecle birlikte bu mekanlar hizla sosyal yasamin 6nemli bir pargasi haline
gelmigtir. Donemin kahvehaneleri her ziimreden insanin kahve bahanesiyle bir araya toplandigi,
edebi tartigmalarin, okuma derslerinin yapildigi, meddah ve golge gosterileriyle birlikte tiirlii
eglencelerin diizenlendigi, asiklarin yeteneklerini ortaya koydugu mekanlar olarak karsimiza
cikmaktadir. Bu yoniiyle kahvehanelerin halki bir araya getirici 6zelliklerinin yaninda kiiltiirel
birikimi arttirict rol oynadiklar1 da ifade edilebilmektedir.

Minyatiir 3. Surname-i Vehbi, TSMK A. 3593, 10b-11a

Ug numarali minyatiir eser, iinlii bir nakkas olan Levni tarafindan olusturulmustur. Minyatiiriin yer
aldigr III. Ahmed siirnamesine ait metni yazan sair Vehbi ise kitabin metninde resmin sag
tarafinda goriilen zokaklar ile gevrelenmis padisah otagiyla Okgular Tekkesi arasinda kalan alanda
kahveci ¢adirlarinin kurulduguna deginmistir. Kahvenin padisah, saray ve devlet erkani tarafindan
benimsenmesinin ardindan diizenlenen senliklerde, merasimlerde yer almaya basladig1 zaten
bilinmektedir. Halkin da katilim sagladig: biiytik ¢apl etkinliklerde, padisah kizi olan sultanlarin
diigiinlerinde, sehzadeler icin yapilan siinnet térenlerinde 6zel misafirlere kahve, serbet ve buhur
ikraminin yapildigi da kaynaklarda geg¢mektedir (Tarim, 2015). Gergeklestirilen bu tarz
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faaliyetlerde kahve yapilmasi i¢in 6zel alanlarin olusturulmasi, kahveye ne denli deger verildigini
ve kahvenin kazandig kiiltiirel anlami1 kavrayabilme de oldukc¢a 6nemlidir. Bu yoniiyle kahve ile
ilgili somut goriintiiler bulundurmuyor olsa da bu minyatiir eser anlamli bir 6rnek olusturmaktadir.

SONUC

Calisma sonucunda tamamen tasvir 0zelligi 6n planda olan bu minyatiir eserlerde donemin
kahvehaneleri ve kahvehaneye gelen kisilerin konumsal yerlesimi, kahvehanede oynanan oyunlar,
kahve sunum ve tiiketim sekli dikkat ¢ceken unsurlar arasinda bulunmustur. Giinlimiizde Tiirkiye
topraklar1 igerisinde tiiketilen kahvenin menseinin Tiirk topraklari olmamasina karsin diinyada
“Tiirk Kahve Kiiltiiri” kavram ve imajinin olusmasinda minyatiirlerden de elde edilen bilgiler
151g¢inda Osmanlt  doneminde sarayda ve halkin yer aldigi kahvehanelerin 6nemi
goriilebilmektedir. Mevcut c¢aligmada incelenen minyatiir eser sayist veri agisindan yeterli
olmamakla birlikte bu c¢alisma daha genis bir c¢alismanin 6n degerlendirmesi olarak
nitelendirilebilir. Anahtar kelimeler kullanilarak yapilan literatiir taramasinda bilimsel makale
caligsmalarinda minyatiir ve kahve kiiltlirtiniin yeterli diizeyde yer almadig1 goriilmiistiir. Minyatiir
eserlerin yer aldigi kurumlardan gerekli izinler alinarak bu 6n degerlendirme ¢aligmasinin, kahve
kiiltiiriiniin yansidigi Osmanli imparatorlugu dénemine ait tiim minyatiirlerin incelendigi daha
kapsamli bir ¢aligmaya doniistiiriilebilecegi ongdriilmektedir.
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Abstract

For decades, flavonoids have been the core of diverse research, especially for their significant
antioxidant activity. They have several biological activities, and they are used as anticancer,
antileishmanial, anti-inflammatory, and antiaging compounds. However, current researchers are
very much interested in the antioxidant activity of flavonoids since oxidative stress is strongly
related to several diseases. In this study, we have chosen to elaborate on a quantitative structure-
antioxidant activity relationship (QSAR) using a statistical method called Gaussian process (GP).
The main advantage of this method compared to other techniques currently used in QSAR studies
is that it does not increase the complexity of learning tests. Typical QSAR studies use common
techniques such as the artificial neural method, multiple linear regression, and partial least squares
regression. The aim of this work was to use a statistical technique little known in pharmaceutical
chemistry, the Gaussian process regression which is rarely used to build a QSAR model. Finally,
we have also demonstrated that GP is reliable and capable of predicting the antioxidant activity
with a respectable record (R 2 pred ) which is equal to 0.86, so it is much higher than the reference
value of 0.6. Therefore, we estimate that this reliable model can be used to predict the antioxidant
activity of a series of new molecules. Also, based on the HC results, our set was divided into four
separate clusters according to the presence of glycosides and the molar weight of the flavonoids.

6

4
2 - 1 plC50 obs
0 u plC50 pred

pIC50

7 12 15 19 23
Molecule

Fig. 1. Comparison in test set between observed and predicted plCsp.
Keywords: Flavonoids, Antioxidant, QSAR, Gaussian process, PCA, HCA.
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17. VE 18. YUZYILLARDA AVRUPA’DAKI KAHVE TUKETIMIiNiN SERAMIiK
URETIMIi VE KULTURU UZERINDEKI ETKIiLERI

THE EFFECTS OF COFFEE CONSUMPTION IN EUROPE IN THE 17TH AND 18TH
CENTURIES ON CERAMIC PRODUCTION AND CULTURE

Dr. Fatma Batukan Belge
Fatih Sultan Mehmet Vakif Universitesi, Giizel Sanatlar Fakiiltesi

ABSTRACT

The establishment of a large number of porcelain factories in Europe in the 18th century is largely
due to changes in table habits and consumption of hot beverages. We encounter the same reason
that triggered majolica factories in the previous century. Tea, coffee and hot chocolate entered
Europe in the mid-17th century and were so expensive that only the upper strata of society could
consume them. However, the increasing trade volume has brought such luxury products to larger
markets and the need for consumer goods to consume these products has increased. This was a
factor that encouraged the use of porcelain in the daily lives of the wealthy classes. Low-
temperature fired ceramics, which only become non-porous when glazed, were not suitable for hot
beverage consumption as they did not have the durability of porcelain. Thus, porcelain tea and
coffee sets have become indispensable for wealthy homes. It has become increasingly accessible
to the middle classes as well, both with the increase in the trade of these goods and especially with
the establishment of porcelain factories producing for wider markets. There were teapots and tea
cups among the ceramics imported from the Far East, but there were no milk bowls and sugar
bowls, which are completely European habits. Therefore, while coffee and tea service turns into
social rituals, more elaborate models suitable for these rituals have been produced. European
ceramic manufacturers designed their coffee and tea cups differently from each other; They made
holes in the lids of the hot chocolate cups for spoons to enter.

Keywords: Coffee, Coffee Consumption, Ceramics, Ceramic Production, Culture.

OZET

18. yiizy1lda Avrupa’da ¢ok sayida porselen fabrikasinin kurulmasi, sofra aligkanliklar1 ve sicak
iceceklerin tiiketimindeki degisikliklere biiyiik 6l¢iide baglidir. Daha 6nceki ylizyillda mayolika
fabrikalarini da tetikleyen aynmi sebeb karsimiza g¢ikmaktadir. Cay, kahve ve sicak cikolata
Avrupa’ya 17. yiizyil ortalarinda girmisti ve sadece toplumun {iist tabakalarin tiiketebilecegi
kadar pahaliydi. Bununla birlikte artan ticaret hacmi bu tiir liiks {irlinleri daha biiyiik pazarlara
ulagtirmis ve bu iriinleri tiiketmek i¢in gereken kullanim esyalarina ihtiya¢ artmistir. Bu, zengin
smiflarin giinliik yasamlarinda porselen kullanimini tesvik eden bir faktordii. Sadece sirlandiginda
gozeneksiz hale gelen diisiik sicaklikta firinlannmis seramikler, porselenin dayanikliligina sahip
olmadiklar1 i¢in sicak icecek tiikketimine pek uygun degildi. Boylece porselen ¢ay, kahve takimlar
zengin evlerin vazgecilmezi haline gelmistir. Hem bu mallarin ticaretindeki artis hem de 6zellikle
daha genis pazarlara iiretim yapan porselen fabrikalarinin kurulmasiyla orta siniflar i¢in de giderek
daha fazla erisilebilir olmustur. Uzakdogu’dan ithal edilen seramikler arasinda demlik ve c¢ay
fincanlar1 vardi ama tamamen Avrupa aligkanligi olan siitliikk ve sekerlikler yoktu. Bu yiizden
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kahve ve c¢ay servisi sosyal ritiiellere doniislirken, bu ritliellere uygun daha ayrintili modeller
iiretilmistir. Avrupali seramik {ireticileri kahve ve cay fincanlarini birbirlerinden farkli tasarlamus;
sicak ¢ikolata kaplariin kapaklarina, kasiklarin girebilecegi birer delik agmislardir.

Anahtar Kelimeler: Kahve, Kahve Tiiketimi, Seramik, Seramik Uretimi, Kiiltiir.

1.GIRiS

Seramik; insanlik tarihi boyunca uygarlik ve kiiltiirlerle beraber geligmistir. Etnolojik arastirmalar
insanoglunun yerlesik diizene geg¢isinin bile seramikle baglantili oldugunu diisiindiirmektedir
(Frotscher, 2009) (Resim 1.1). Homo sapienslerin Afrika’dan diinyanin geri kalanina yayilma
siireci Neolitik Cag’da baglamistir. Bu ¢agin ‘akeramik’ ya da ‘seramiksiz’ doénem olarak
adlandirilan boliimiinde besin {ireticiligi bilinmesine ragmen pismis toprak kaplar heniiz
yapilmiyordu. Camurdan yapilan ¢anak ¢omleklerin pisirilmesinden sonradir ki, besinleri saklama
olanag1 bulmuslar ve niifus da bu sekilde artmustir.

= Yerlesik
= Mevsimsel
Goégebe

Seramik iireticisi toplum Seramik iireticisi olmayan toplum

Resim 1.1: Seramik ve Yerlesik Diizen Iliskisi

M.O. 9000’den sonra kurulan diinyanin en eski kenti Eriha (Filistin)’da ve M.O. 7000’de kurulan
Catalhoytlik’te oldugu gibi tarim yapilmaya baglanmasi beraberinde ¢anak ¢omlek yapimini da
getirmistir. Yani ¢omlekgilik, insanoglunun en eski etkinliklerinden biridir ve seramik objelerin
ticareti de Neolitik doneme kadar uzanmaktadir. O doneme tarihlenen yerlesimlerde bulunan
canak ¢omlek atolyeleri bunu ortaya koymaktadir.

Besinlerin saklanmasi, pisirilmesi ve yiyip icilmesiyle baslayan siirecte seramik kaplarin
renklendirilip dekorlanmasi, ticaretinin yapilmasi onlar kiiltiirel gostergelere doniistiirmiistiir.
Gozenekli seramikten (earthenware) pekismis ciniye (Sstoneware), mayolikadan porselene kadar
seramik iiretimindeki gelisim asamalar1 kiiltlirel bir unsur olan yeme igme aligkanliklartyla siki
sikiya baglidir. Burada konumuz olan kahve kiiltiirii de seramik iiriinlerin bigimlenmesinde énemli
bir rol oynamustir. 17. yiizy1lda Osmanli Imparatorlugu’ndan Avrupa’ya tasinan kahve, bu kitada
kendi kiiltliriinii yaratip Jindezhen’den Kiitahya’ya pek ¢ok onemli seramik merkezinin {iretimini
etkilemistir.

2. KAHVENIN AVRUPA’YA ULASMASI VE KAHVE KULTURUNUN YERLESMESI

Coffea Arabica kokeni Dogu Afrika’nin daglik bolgeleri olan bir bitkidir; igecek olarak ise ilk
Yemen’de tiikketilmeye baglanmistir. Dogu Afrika’dan Arap yarimadasina ve oradan da Osmanl
Imparatorlugu’na ulasan kahve icin Osmanli topraklar1 Avrupa’ya agilan kapi olmustur. Kanuni
Sultan Siileyman déneminde (1520-1566) Yemen Valisi Ozdemir Pasa, tadina hayran kaldig
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kahveyi Istanbul’a getirdikten sonra bu egzotik lezzet Saray mutfaginda yerini alms, hatta Saray
gorevleri arasina "kahvecibasi" adinda bir riitbe de eklenmistir. Kahve, saray ve konaklarin
ardindan evlere de yayilmistir. Osmanli saray ve konak haremlerinde kahve ikrami Uzakdogu’nun
cay ritlielleri gibi torenle yapilirdi. Kahve hazirlik ve sunumu misafir agirlama ritiielinin bir
pargasiydi. Ziyaretin baginda ve sonunda misafir tiitsiiden gelen mis kokuyla g¢evrilir, elleri ve
ylizline siirmesi i¢in giilsuyu ikram edilirdi. Her yoniiyle duyulara hitap eden ve ziyareti daha
keyifli kilmay1 amaglayan bir ritiieldi.

Resim 2.1: Kahvecibasi

Resim 2.2: Kahve I¢en Kadinlar, Jean-Baptiste Vanmour, 1700-1750.
(Pera Miizesi)

Resim 2.3 ve Resim 2.4: Hizmet¢i ve detayi, Jules Joseph Lefebvre, 1880.
(Pera Miizesi)
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Resim 2.5: Istanbul da Bir Kahvehane, Amadeo Preziosi, 1854.

(Victoria&Albert Miizesi)

Osmanli’da kahvecilerin 6nemli bir esnaf grubu oldugu sadece Batili ressamlarin tablolarindan
degil, minyatiirlii surnameler ve albiimler gibi gorsel kaynaklardan da anlasiimaktadir. Ornegin
Sultan III. Murad’in oglu Sehzade Mehmed i¢in 1582 tarihinde yapilan siinnet senlikleri 52 giin ve
gece siirmiis, Sultanahmet Atmeydani’nda yapilan gosterilere Istanbul’un tiim esnaf ve loncalart
katilmistir. Diigiiniin bitiminde bu gérkemli kutlama Intizami tarafindan yazilmis, Nakkas Osman
yonetimindeki Saray nakkaslarindan bir ekip tarafindan 250 minyatiirle belgelenmistir.
Kahvehanecilerin gecidini betimleyen bir minyatiirde (Resim 2.4 ve 2.5) tekerlekli bir seyyar
kahvehanede oturan miisterilerin kallavi denen mavi-beyaz seramik fincanlardan kahvelerini
igtikleri goriiliir. Kahvehanecinin arkasindaki rafta yine ayni fincanlardan dizilidir. Ancak bu tiir
minyatiirlerdeki kaplarm iznik ¢inileri mi yoksa Cin porselenleri mi oldugu konusunda kesin bir
yargida bulunmak ¢ok zordur.

Resim 2.6 ve Resim 2.7: Surname-i Hiimayun’dan Kahvehanecilerin Gegidi ve detay 1582-83.

(Topkap1 Saray1 Miizesi)
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Kahve, Avrupalilarin ilgi alanina Osmanli topraklarina seyahat eden elgiler, tiiccarlar ya da bilim
adamlarmin paylastig1 bilgilerle girmistir. Kahveye atif yapan ilk ¢aligma Yakindogu’ya seyahat
eden Alman botanik¢i ve doktor Leonhart Rauwolf’un 1582 tarihli “Aigentliche Beschreibung der
Raif} inn die Morgenlidnderin” (Dogu Topraklarina Bir Seyahatin Tarifi) bashkli kitabidir.
Rauwolff o donemde heniiz bilinmeyen bu igecegi soyle tanimlamistir: “Chaube dedikleri,
neredeyse miirekkep kadar siyah olan ve hastaliklara, ozellikle de mideye ¢ok iyi gelen bir igecek.
Bunu sabahin erken saatlerinde acikta herkesin goézii oniinde, hi¢ umursamadan Cin
fincanlarindan olabildigince sicak, azar azar yudumlayarak icerler.”
(https://en.wikipedia.org/wiki/Leonhard_Rauwolf , Erisim tarihi: 09.03.2023)

Resim 2.8: Aigentliche Beschreibung der Raifs inn die Morgenldnderin’in ilk edisyonu, 1582.
(Alman Tarihi Miizesi)

Gezginler, yerel halk tarafindan bu siyah ve sicak igecege harcanan zamanin daha iyi
degerlendirilebilecegini diisiiniiyorlardi. Igecegi hafife almislardi ve aslinda kahve igmeye
harcanan zamanin sosyal etkilesimi gelistirmek, bilgi paylagmak, is yapmak ve anlagmazliklari
¢ozmeye yonelik oldugunu anlayamamislardi. Ama daha sonraki yillarda kahve Avrupa’ya ulasip
da kahvehaneler agildiktan sonra ayni kiiltiirel etkiyi yaratacakti.

Istanbul'a gelen Venedikli tacirler sayesinde kahve, Avrupa’da ilk olarak 1615'te Italya’ya,
ardindan 1643’te Paris’e, 1651°de de Londra’ya ulasmustir. Istanbul Tahtakale’de 1554 yilinda ilk
kahvehanenin ag¢ilmasindan (Baykal, 1981) ancak yiiz yil sonra Avrupa’da kahvehaneler
acilmistir. Avrupa’da kahve ile ilk tanisan kentin Venedik olmasi tesadiif degildir. Adriyatik
Denizi kiyisindaki Venedik’in Dogu-Bat1 ticaretindeki stratejik konumuna baktigimizda Osmanl
Imparatorlugu ile ticaret iliskilerinin baska higbir italyan sehir-devletinde olmadig1 kadar yogun
oldugunu goriiriiz. 13. yiizyilin ortalarinda Venedik'te Biiylik Kanal {izerine insa edilen bir saray,
1621'de sehrin Tirk tiiccarlarina depo ve konaklama yeri olarak tahsis edilmis ve daha sonra
Fondaco dei Turchi olarak taninmistir.
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Resim 2.9: Venedik Balyosunun Saraya Kabulii, Jean Baptiste van Mour, 1725 (?)
(Pera Miizesi)

Londra da denizcilik ve ticaret alaninda 6nde gelen kentlerden oldugu icin kahvenin ilk ulastig
yerlerden biridir. Levant (Dogu Akdeniz) ve Dogu Hindistan Sirketleri tarafindan Londra’ya
getirilip, dagitimi buradan tiim Britanya Adalari’na yapiliyordu. Ingiltere’de erkekler kahve ve
sigara esliginde gazeteleri inceleyip siyaset ve sanat tartismak, ticari bilgi aligverisinde bulunmak
icin kahvehanelerde bulusurdu, kadinlarin girmesi yasakti. Ancak 1800’lerden sonra kadinlar da
kahvehanelere girebildiler. Bu isletmelerin kendi bastirdigi para birimleri bile vardi. Ancak
kahvehanelerin siyasi tartigma ortami olarak kullanilmasi yoneticileri alarma gecirmis ve 1675
yilinda Kral II. Charles tarafindan yasaklanmistir. Aslinda bu mekanlarda saglanan bilgi aligverisi,
finans gazeteciliginin gelismesine, borsanin modernlesmesine ve Lloyd's Insurance gibi sirketlerin
kurulmasma yol ag¢mistir. Osmanli Imparatorlugu’nda da kahve dénem dénem keyif verici
maddelerle beraber yasaklanmis, kahvehaneler dedikodu odaklarina doniismesi ya da biiyiik
yanginlara yol agmasi gibi nedenlerden dolay1 kapatilmistir.

Resim 2.10: Londra’daki bir kahvehane, anonim, 1690-1700 civari.
(British Museum)

Resim 2.13’te 1686 yilinda Almanya, Leipzig’de agilan Zum Arabischen Coffe Baum adindaki
kahvehanenin girig kapisinin tlizerindeki siislemeler goriilmektedir. Kompozisyonda, bir kahve
agaciin oniinde oturmus olan ve kiyafetlerinden Tiirk oldugu anlasilan bir adama bir fincan kahve
uzatan bir ¢ocuk figiirli vardir. 1683°te Viyana kusatmasindan sonra Tiirklerin geride biraktiklar
kahve c¢ekirdekleriyle kentteki ilk kahvehaneyi aganin Tirk kiyafetleriyle servis yapan Jerzy
Franciszek Kulczycki (Resim 2.14) ya da 1685°te Johannes Theodat oldugu soylenmektedir.
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Resim 2.12: Jerzy Franciszek Kulczycki heykeli, Emanuel Pendl, Viyana, 1885.

Viyana’da ilk kahvehaneyi kim agmig olursa olsun kahvenin diinyaya Tiirklerle yayildig: kesindir
ve Bach’in Kahve Kantati’nin ilk kez seslendirildigi 1734°te artik tim Avrupa’yr fethetmis bir
icecektir. O yillarda biitiin Avrupa’ya yayilan kahve bagimliligini ironik bigimde ele alan sadece
Kahve Kantat1 degildir. Avrupa’da kahvehanelere iliskin tartismalar Italyan oyun yazari Carlo
Goldoni gibi donemin sanatgilarini kahve tizerine eser yazmaya itmistir.

Avrupali giiclerin kahve plantasyonlar1 kurarak ytiksek karli kahve ticaretini kontrolleri altina
almas1 ve kahve g¢ekirdeginin kiiresel 6l¢ekte bir metaya doniigsmesi isin ekonomik boyutudur.
1600’lerde Avrupa'da kahvenin popiilaritesi Yemen kahvesine olan talebin artmasina neden
olmustu. Osmanlilar Avrupa'ya kahve ihracatin1 yasaklayinca kahve kitlig1 yasanmis ve fiyatlar
yiikselmisti. 1700'lerin basinda, Hollandalilar Fransizlarin Karayip kolonilerinde yaptigi gibi
Endonezya'da kahve yetistirmeyi basardi; Ispanyollar, Ingilizler ve Portekizliler de onlar1 izledi.
Boylece Yemen'in kahve yetistiriciligi izerindeki tekeli ortadan kalkti. Cogunlukla kolelestirilmis
isciler tarafindan yetistirilen ucuz kolonyal kahve, Avrupa pazarlarina ulasti. 1730'lardan itibaren
somiirgelerde iiretilen kahve Avrupa'dan Osmanli'ya ihra¢ edildi. Her ne kadar kalitesi Yemen
kahvesinden diigiik goriilse de satin alinabilirligi yayilmasina yol agti. Ancak bunun Gtesinde
kahve; ritiielleri, ekipmanlari, kahvehaneleriyle kendi kiiltiiriinii ve yasam bi¢imini olusturmustur.
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3.KAHVE KULTURUNUN BiCiIMLENDIRDiGi SERAMIiK URETIMIi

3.1. Cin Porselenleri

Avrupa’da 1600’lii yillarda kahve tiiketimi yayginlagip kahve seramiklerine olan talep artinca
Cin'den porselen fincan ithalati biiylimiistiir. Yiizyillar boyunca en biiyiik seramik ihracatgisi iilke
olan Cin’deki fireticiler bugiin de oldugu gibi alicilarin zevkine nasil uyum saglayacaklarim
biliyorlardi. Taoist semboller ve Japon tarzi resim iceren kaplar agirlikli olarak Japonya’ya, ¢igek
desenli pargalar Orta Dogu’ya, Kuran sureleri yazili porselenler Miisliiman {ilkelere satilmistir.
Avrupa’ya ihra¢ edilen parcalarin biiyilk boliimii Cin'de Onceligi olmayan, Avrupalilarin
zevklerine ve tiikketimlerine uygun motif ve bicimlere sahipti. Mesela agir ¢orba kasiklarini
tasiyacak genislikte disa doniik kenarlar1 olan klapsmut kaseler ya da sarap yerine sicak ¢ikolataya
uygun emzigi daraltilmis “serce gaga” ibrikler, Avrupalilarin gastronomik aliskanliklar1 g6z 6niine
alinarak tretilen tasarimlardir. Avrupa cam ve metal is¢iliginden kopyalanan iirtinler de vardir.
Dekorda ise Greko-Romen tarzinda mitolojik masklar, kalkan armalari, lale desenleri gibi Avrupa
motifleri kullanmiglardir.

Resim 3.1: Aile armali kahve fincani, Jingdezhen, 1760-70.
(British Museum)

18. vyiizyilda Chine de commande adiyla bilinen ve Avrupa pazari icin Uretilen Cin seramikleri,
armalar va da Hiristivan ikonografisinden desenlerle dekorlanirken, kaplarin bi¢imleri de yine
miisterilerin talebi dogrultusunda belirlenmistir. Bu donemde Famille Verte (Yesil Aile) ve
Famille Rose (Pembe Aile) diye bilinen daha renkli porselenlere talep, mavi-beyazlar1 ge¢cmisti.

Resim 3.2: Famille rose kahve fincani, Cin, 1750-70.
(British Museum)
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Avrupa’da blanc de Chine adiyla bilinen yiiksek vitrifiye edilmis, siit beyaz1 Dehua porselenleri
Avrupali iireticilere de ilham vermistir.

Resim 3.3: Blanc de Chine porselen takim, Meissen.
(thesaleroom.com)

3.2. Japon porselenleri

Arita ya da Avrupallarin verdigi isimle imari porselenleri, Japonlarin en ¢ok ihrag ettigi ve
Avrupa porselenlerini etkileyen iiriinlerinden biridir. 17. yiizy1l ortalarinda uluslararasi porselen
ticaretini tekelinde tutan ve Jingdezhen firinlarinda irettiklerini diinyaya ihra¢ eden Cin, Ming
Hanedanligi’nin ¢okiisliyle karisik bir doneme girmisti. Gliglii Hollanda Dogu Hint Sirketi’nin
yabancilarin yasamasina resmi olarak izin verilen tek yer olan Nagasaki’deki Deshima Adasi’nda
bir ticaret noktasi vardi. Boylece Arita seramikleri Glineydogu Asya ve Avrupa’ya ihrag edilmeye
baslanmus; ticaretin gerceklestigi Arita’nin komsu limani imari de bu seramiklere adin1 vermistir.
Imari’de yabanci zevklere yonelik dzel iiretimler yapilmaktaydi. O dénemde Avrupa’da Japon
porseleni biiyiik ilgi goriiyordu. Kita Avrupa’st ve Ingiltere’de bir iki parca Arita porseleni
bulunmayan saray ya da zengin evi yoktu.

Resim 3.4: Imari cezve, Japonya, 1700-1730. Resim 3.5: Imari kahve fincani,
Japonya, 1700’ler.
(British Museum) (British Museum)

Arita seramikleri arasinda Kakiemon porselenleri kendine has ozellikleriyle one ¢ikmuistir.
Siitbeyaz porselen iizerine siraltt mavi dekor ve/veya siriistiisti emaye dekorun birlestigi
tirinlerdir. Adimi Japonya’da kaki olarak bilinen hurmalarin turuncu-kirmizi rengindeki dekoruna
bor¢ludur. 17. yiizyill sonunda Avrupa’ya ihra¢ edilmeye baslanan Kakiemon porselenleri
Meissen, Chelsea, Saint Cloud, Chantilly, Mennecy, Da Paquire gibi 6nemli porselen fabrikalari
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tarafindan kopyalanmistir. Avrupa kopyalari orijinallerine ¢ok yakindir; ancak fabrika
ressamlarinin bazi desenleri baska sekil ve stillerle beraber kullandiklar: da olmustur.

Resim 3.6: Kakiemon fincanlar, Meissen Porselen Fabrikasi, 18. yiizyil.
(Rob Michiels Auction)

Resim 3.7: Kakiemon fincanlar, Meissen Porselen Fabrikasi, 1735-40.
(British Museum)

3.3. Kiitahya Seramikleri

Avrupa’daki kahve fincam ihtiyacina yamit veren bir baska merkez ise Osmanli Imparatorlugu
topraklarindaki Kiitahya’dir. Aslinda Osmanli iilkesinde iiretilen Iznik ginileri; Cin porselenleri,
Italyan mayolikalar1 ve Avrupa porselenleri arasinda yer alan degerli bir seramik tiiriidiir. Ancak
Avrupa’da kahve Kkiiltiiriiniin yerlesti§i 17. yiizyillda efsanevi Iznik giniciligi sona ermis,
Kiitahya’daki tiretim direnerek ayakta kalmay1 basarmistir. Kiitahya, Osmanli doneminden once
de cevresindeki zengin kil yataklariyla Frig, Yunan, Roma ve Bizans donemlerinde seramik
iiretimi yapilan bir yer olagelmistir.

Ailesi aslen Kiitahyali olan Evliya Celebi, Seyahatname’sinde “Kiitahya Sehri’nin begenilenleri”
baghgr altinda seramiklerine de deginmistir: “Ve kase, fincan, cesit ¢esit masrapa ve testileri ile
canak ve tabaklar1 bir diyara mahsus degildir. Ancak Iznik kaseleri de {inliidiir.” (Evliya Celebi,
2011)

Kiitahyali seramikgiler 350 yila yayilan {iretim siireci boyunca giindelik yasamin her anina eslik
eden c¢ok sayida kullanim esyasi iiretmislerdir. 17. yiizyilda Akdeniz pazarinin gereklerini
anlayarak, donemin moda kullanimlarina uygun friinler yaptiklar1 da goriilmektedir. Diinyanin
yeni tamidig1 c¢ay, kahve ve cikolata igmek icin kaplar, kiiglik para kutulari gibi bigimleri
Avrupa’dan kopyalamislardir. Kiitahya seramiklerinin en bilinen iirlinleri arasinda yer alan ve
Kiitahyal1 ustalara ‘fincancilar’ denmesine yol agan kahve fincanlar1 ve tabaklar1 popiilerligini
kahve kiiltiiriine bor¢ludur.

Kiitahya iiretimi kahve seramiklerinin Avrupa’daki dagitimin1 ve oradaki yayginligini gdsteren
belgeler vardir. Paul Lucas’in 1715te Istanbul’dan Fransa’ya gonderdigi Kiitahya seramiklerinin
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kaydinda “Tabaklariyla birlikte bir diizine kahve fincani, bir fincan, iki giilabdan, iki tuzluk ve iki
kalemdanlik” yer almaktadir. 1753 yilinda Fransa’nin Kirim Elgisi Claude Charles de Peysonnel
ise her y1l Kirim’da almip satilan Kiitahya seramiklerinden bahsetmistir: “I¢leri ¢omlekler, boy

boy vazolar, serbet ve kahve fincanlar1 her gesit Kiitahya seramigi ile dolu iki yiliz sepet.” (Bilgi,
2005)

Resim 3.8: Kahve giligimii, Kiitahya, 18. yiizy1l basi.
(Suna ve Inan Kirag Vakfi Koleksiyonu)

Resim 3.9: Giilabdanlar, Kiitahya, 18. ylizy1l basi.
(Suna ve Inan Kirag Vakfi Koleksiyonu)

Resim 3.10: Fincan ve tabagi, Kiitahya, 18. ylizyiln ilk yarist.
(Suna ve Inan Kira¢ Vakfi Koleksiyonu)
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Resim 3.11: Kahve fincanlari, Kiitahya, 18. yiizy1l.
(Suna ve Inan Kira¢ Vakfi Koleksiyonu)

Iznik ile birlikte iiretim yaparken saraymn uyguladigi ciddi baski ve denetim nedeniyle kaliplarin
disina ¢ikamayan Kiitahya, giindelik hayatin gereksinimlerine yanit veren iiretimler yaptikca i¢ ve
dis pazarlarda ragbet gérmekteydi. Ne var ki, 18. yiizyilin ortalarinda Meissen gibi Avrupali
porselen lreticilerine karsin triinleri eski cekiciligini kaybeden Kiitahya i¢in seramik pazarinda
rekabet etmek olduk¢a giiclesmisti. Ingiltere’de matbaaci John Sadler tarafindan 1755'te
kesfedilen daha ucuz transfer baski teknigi, seramigi daha genis Kkitlelerin edinmesini
kolaylagtirmisti. Sadler 1750'lerin basinda fayans {izerine baski yapmay1 denemeye baslamis ve bir
siire sonra da iiretime gegmisti. Wedgwood (Resim 3.12), Worcester, Reid&Co gibi porselen
fabrikalarinin iiriinlerine baski dekor yapmaktaydi. Kalin firgalarla yapilmis 6zensiz desenlerle
bezeli Kiitahya isi seramikler ise endiistriyel olgekte liretilen daha rafine iiriinlere rakip olacak
diizeyde degildi. 1893-1908 yillar1 arasinda Kiitahya’da mutasarriflik yapan Giritli Fuat Pasa’nin
gonderdigi 1907 tarihli rapora gore 17. ylizyilda 300 olan atdlye sayis1 1795°te 100’e inmis, son
yillarda sadece iki atolye kalmis ve bunlar da kapanmaya yiiz tutmustur. (Bilgi, 2005)

Resim 3.12: Transfer baskili creamware ¢ay-kahve servis takimi, Wedgwood, 1775.
(Victoria&Albert Miizesi)
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3.4. Avrupa porselenleri

Harita 3.1: 18. yiizyilda Avrupa’daki 6nemli porselen fabrikalari.

18. yiizyilda Avrupa’da ¢ok sayida porselen fabrikasinin kurulmasi, sofra aligkanliklar1 ve sicak
iceceklerin tiikketimindeki degisikliklere biiyiik 6l¢iide baglidir. Daha 6nceki ylizyillda mayolika
fabrikalarin1 da tetikleyen ayni sebeb karsimiza c¢ikmaktadir. Cay, kahve ve sicak ¢ikolata
Avrupa’ya 17. yiizy1l ortalarinda girmisti ve sadece toplumun {iist tabakalariin tiikketebilecegi
kadar pahaliydi. Bununla birlikte artan ticaret hacmi bu tiir liiks iiriinleri daha biiyiik pazarlara
ulagtirmis ve bu iriinleri tiiketmek i¢in gereken kullanim esyalarina ihtiya¢ artmistir. Bu, zengin
smiflarin gilinliik yasamlarinda porselen kullanimini tegvik eden bir faktordii. Sadece sirlandiginda
gozeneksiz hale gelen diisiik sicaklikta firinlannmis seramikler, porselenin dayanikliligina sahip
olmadiklari i¢in sicak igecek tiiketimine pek uygun degildi. Boylece porselen ¢ay, kahve takimlari
zengin evlerin vazgecilmezi haline gelmistir. Hem bu mallarin ticaretindeki artis hem de 6zellikle
daha genis pazarlara {iretim yapan porselen fabrikalarinin kurulmasiyla orta siniflar i¢in de giderek
daha fazla erisilebilir olmustur.

Uzakdogu’dan ithal edilen seramikler arasinda demlik ve ¢ay fincanlar1 vardi ama tamamen
Avrupa aligkanligi olan siitlik ve sekerlikler yoktu. Bu yiizden kahve ve cay servisi sosyal
ritliellere doniislirken, bu ritiiellere uygun daha ayrintili modeller iiretilmistir. Avrupali seramik
iireticileri kahve ve ¢ay fincanlarini birbirlerinden farkli tasarlamis; sicak ¢ikolata kaplarinin
kapaklarina, kasiklarin girebilecegi birer delik agmislardir.
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Resim 3.13: Porselen kapakli i¢cecek kabi ve tabagi, Fiirstenberg Porselen Fabrikasi, 1750.
(British Museum)

3.4.1. Almanya

Almanya Avrupa’da sert porseleni iiretmeyi basaran ilk iilke olarak seramik tarihinde 6zel bir
Ooneme sahiptir. Almanya’da 18. ylizyillda c¢ay, kahve ve cikolata gibi igeceklerin artan
poplilaritesine bagli olarak bunlara 6zel servisler liretmek i¢in mayolika fabrikalar1 kurulmaya
devam etmistir. Elbette Johann Friedrich Boéttger’in 1709°da sert porselen konusunda elde ettigi
basar1 mayolika tasarimin1 ve dekorasyonunu etkilemistir. Avrupa capindaki tiim mayolika
fabrikalar1 18. yiizyilin degisen kosullarna uyum saglamis, hatta daha biiylimiislerdir.
Uriinlerindeki Cin esintisi ise yerini daha dogal bir tarza birakmus; kuslar, cicekler, kara ve nehir
manzaralarinin naif tarzi popiiler hale gelmistir. Mayolika seramik, genisleyen liiks iirlinler
pazarina hitap eden kaliteli porselen iiriinlere gére daha ucuz bir alternatifti ama 1800’lerde Ingiliz
cream-ware’leri yiiksek diizeydeki kaliteleri ve olaganiistii diisiik fiyatlariyla biiyiik miktarlarda
piyasaya siiriiliince Avrupa endiistrisinin ¢okiisline yol agmustir.

Harita 3.2 18. yiizyilda Almanya’daki porselen iiretim merkezlerini gdstermektedir. Kuzeyde
Prusya’dan giineyde Bavyera ve Pfalz'a kadar, 18. ylizy1l Almanya's1 ¢esitli prensliklere ayrilmsti.
Her bdlgenin hiikiimdari, tarihte hep olageldigi iizere otoritesini ve giiciinii simgeleyecek binalar
ve saraylar yaptirip, heykellerle siislenmis genis bahgelerle gorkemini artirmak istiyordu.
Mimarlar, heykeltiraglar ve ressamlarla beraber porselen iireticilerini de himayeleri altina
almiglardi. Bottger’i Dresden’e getiren ve Meissen Kraliyet Fabrikasi’ni kuran Polonya Krali ve
Saksonya Elektorii Gliglii Augustus igin porselen iiretimi Sakson ekonomisinin gelisimine katkida
bulunacak, kiiltiirel Oneme sahip bir potansiyel kaynakti. Meissen, 1710-1750 arasinda
Almanya’daki tek porselen fabrikasiydi ve kendinden sonrakiler iizerinde biiyiik bir etki
yaratacakti.
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Harita 3.2: 18. ylizyilda Almanya’daki porselen liretim merkezleri.

Meissen’in repertuvari iki ana odaktan beslenmistir; ilki ithal Uzakdogu porselenleri (Resim 3.14),
ikincisi de gorkemli Versailles Saray1’nin gliimiis sofra takimlaridir (Resim 3.15).

Resim 3.14: Kahve siirahisi, Meissen, 1730-35. Resim 3.15: Kahve siirahisi, Meissen,
1710-13.
(Victoria& Albert Miizesi) (Victoria& Albert Miizesi)
3.4.2. Fransa

18. ylizyil boyunca Fransiz fayans endiistrisi ithal Cin porselenlerinin etkisi altindadir. Yiizyil
basinda XIV. Louis, Ispanya Veraset Savasi’nmn yikici maliyetini karsilamak igin tiim altin ve
glimiis kaplarin eritilmesini emredince, bu, seramik endiistrisi lehine isleyen bir gelismeye
doniismiistiir. Ozellikle altin ve giimiis kaplarin seramik kopyalar1 yapilmis, pek ¢ok iiriin ortaya
cikmistir. En 6nemlisi de porselen {iretiminin yolu acilmistir. 18. yiizyilin ikinci yarisina kadar sert
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porselenin en 6nemli hammaddesi olan kaolin bulunamamis oldugundan, iiretilen tiim porselenler
yumusak govdelidir.

Fransa’da ilk sert porseleni iireten efsanevi Sévres Porselen Fabrikasi ise 18. ylizyilin ikinci
yarisinda yalnizca Fransiz seramik endiistrisine degil, ayn1 zamanda tiim Avrupa seramiklerine
hakim olmustur. Fabrika, Saksonya tiirii (sert) porselen liretmek amaciyla XV. Louis’den imtiyaz
talep ederek kurulmus, 1759°da tamamen Kral’in miilkiyetine ge¢mis ve Kraliyet Porselen
Fabrikast admi almistir. Ilk sert porselenini Limoges yakinlarinda Saint-Yrieix’de kaolin
yataklarinin bulunmasiyla yapmayi1 basarmistir. Baslangigta Meissen etkisindeki tiretim, daha
sonralar1 6zgiin tarzin1 bulmug; 1750'lerin ortalarinda sanatsal alanda liderligi Meissen’in elinden
almig ve yiizyilin geri kalaninda Avrupa porselen iiretiminde standartlar belirlemeye devam
etmistir.

Resim 3.16: Porselen kahve-gay takimi, Sévres Porselen Fabrikasi, 1855-61.
(Metropolitan Sanat Miizesi)

3.4.3. Ingiltere

Mayolika ile 13. yiizyilda Akdeniz’den gelen seramikler sayesinde tanisan, 16. yiizyildan itibaren
Flaman iilkelerden biiyiik miktarlarda Delft isi ithal eden Ingiltere’de seramikgiler benzer iiriinler
iretmede basarili olmuslardir. Cay, kahve ve ¢ikolata gibi yeni igecek aliskanliklarina ozel
tiriinler, berber taslari, ila¢ kavanozlari gibi spesifik alanlara yonelik seramikleri goz ardi1 etmemis;
degisen ihtiyaclara, stillere ve zevklere uyum saglayarak iiretmislerdir. Ne var ki, 18. ylizyilda
creamware (krem renkli seramikler)’lerin ortaya ¢ikmasi ve endiistriyel dlgekte tiretilmesi kalay
sirlt seramiklere olan ilginin azalmasina neden olmus ve 1800’lerde iiretim neredeyse durmustur.
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Resim 3.17: Creamware ¢aydanlik, William Greatbach, Staffordshire, 1775.
(www.johnhoward.art)

1745’lerde yumusak porselen yapmaya baslayan Ingiltere’de porselen iiretiminin gelisim kosullari
kita Avrupasi’ndan farkli olmustur. Fransa, Almanya, Italya gibi iilkelerde porselen iiretimi bir
imparatorun ya da bir aristokratin himayesinde gerceklesmisken, Ingiltere’de daha kiigiik 6lgekli
isletmeler bu yola girmistir. Cok az1 aristokrasi veya kraliyet himayesiyle kurulmustur ve
bazilariin 6nemli finansal deste§i olmasina ragmen faaliyetleri uzun stirmemistir. Buna karsin
Ingiltere’de porselen iireten fabrikalar biiyiik bir teknik kalite ve oOzgiin tarzlar ortaya
koymuslardir. Elbette bu 6zgiin tarzlar hemen ortaya ¢ikmamis, baslarda Meissen ya da Cin
porselenlerini kopyalamislardir.

Yumusak porselen tireticilerinden bir kismi teknik zorluklarina karsin camurlarina frit ilave etmis
ve sert porselenin beyaz ve seffaf goriiniimiine yakin sonuglar elde etmislerdir. Bunlardan ilki
Ingiliz porseleninin en énemli iireticisi haline gelen Chelsea fabrikasidir.

Japon sanatina hayranlhigin getirdigi Japonizm akimi ya da Japonesk tasarimlar bir donem tiim
Avrupa seramiklerinde oldugu gibi Ingiltere’de de agirligini hissettirmistir. 1600’lerde Cin
porselenleriyle birlikte Avrupa’ya giren Japon porselenleri buradaki iireticiler i¢in kaynak
olusturmustur.

Resim 3.18: Kakiemon stili kahve fincani, Worcester fabrikasi, 1775-80.
(Victoria&Albert Miizesi)

Ingiltere’de sanayilesmenin 18. yiizy1l ortalarinda hiz kazanmaya baslamasi seramik alaninda
genis kapsamli etkilere yol agmistir. Hem sert hem de yumusak porselen konusundaki uzmanlik,
19. yiizyilda 6nemli Olgiide geliserek daha iddiali iirlinlerin daha biiyiik 6lgekte iiretilmesine
olanak saglamistir. Ev i¢i kullanim ve sofra seramikleri daha rafine, daha uzun 6miirlii ve estetik
acidan daha {istiin 6zellikler kazanmigtir. Kullanim seramikleri 18. ylizyila kadar is¢i sinifina hitap
ederken, refah ig¢inde yeni bir orta smifin yiikselisiyle beraber daha genis bir pazar ortaya
¢ikmistir. Bu ticari firsattan yararlanmak isteyen tireticiler, ithal Dogu ve Avrupa porselenleriyle
rekabet edebilecek daha rafine iiriinleri piyasaya c¢ikarmislardir. John Astbury, Ralph Daniel,
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Thomas Whieldon, Josiah Wedgwood bu dénemin énemli iireticileridir. Ozellikle Wedgwood,
kiiciik ve bagimsiz seramik atdlyelerinin bugiin Stoke-on-Trent olarak bilinen bdolgede
yogunlasarak, seramik tliretiminde lider bir bolgeye donlismesinde dnemli rol oynamustir.

4.SONUC

Insanoglu var oldugundan beri farkinda olsun ya da olmasmn, yasamini estetik degerlerle
zenginlestirme pesinde olmustur. Yoksa, bir kil pargasiyla sekillendirdigi ve icine yiyeceklerini
koydugu kabi dekorlamaya nasil karar vermis olabilir? insanlarin begenecegi, yeni ve farkli bir
tasarimi ilk ortaya koymak yaratici bir girisimdir; bundan sonra benzerlerini yapmak, taklit bile
olsa kiiltiirel agidan yayilmay1 saglar. Bir Ming donemi ¢anagini 1980°lerde Jingdezhen’de kopya
eden zanaatkarla, 10. yiizyilda kopya eden Miisliiman seramik¢i arasindaki fark sadece zamansal
diizlemdedir.

Resim 4.1: Ming dénemi porselen ¢anak (solda) ve kopyasi (sagda), 1982.
(British Museum)

17. ve 18. yiizyilda kahvenin Avrupa’da yayilmas1 endiistriyel seramik iiretimi i¢in ¢ok biiyiik itici
bir gli¢ olmustur. O dénemde ortaya c¢ikan ya da onceki ylizyillardan gelen seramik gelenekleri
gliniimiize kadar uzanmustir. Kiiltiirel geleneklerin iizerine oturan endiistriyel seramik tasarim
tiriinlerinin, toplumsal bellekteki gorsel imgelerle Ortiismesi dolayisiyla, tiiketiciyle bag kurmasi
daha kolaydir. Avrupa’da 1700’lerde kurulan Meissen, Royal Kopenhagen, Wedgwood gibi
porselen fabrikalarinin ilk tasarimlarini hala iiretiyor olmalar1 bu bag1 yasatmaktadir.

Resim 4.2: Mavi Sogan desenli tabak, Resim 4.3: Mavi Sogan serisi kahve seti,

Meissen, 1740 Meissen, 21. ylizyil.
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Sanat-zanaat-endiistriyel tasarimin kesisim noktasinda {ireten geng tasarimcilar, Kakeimon ailesi
gibi kusaklardir ayni teknikleri yasatan sanatgilarla beraber gelecegin kahve kiiltiirline imza
atacaklardir.

Resim 4.4: Porselen fincan, Sakaida Kakiemon, Japonya, 2016.
(British Museum)

Resim 4.6: Atlas, ¢ay-kahve seti, Fatma Batukan Belge, 2006.
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QUANTITATIVE STRUCTURE ACTIVITY RELATIONSHIP (QSAR)
INVESTIGATIONS AND MOLECULAR DOCKING ANALYSIS OF PLASMODIUM
PROTEIN FARNESYLTRANSFERASE INHIBITORS AS POTENT ANTIMALARIAL
AGENTS

Chennai Yassmine

Group of Computational and Pharmaceutical Chemistry, LMCE Laboratory, University of Biskra,
BP 145 Biskra 07000, Algeria

Ouassaf Mebarka

Group of Computational and Pharmaceutical Chemistry, LMCE Laboratory, University of Biskra,
BP 145 Biskra 07000, Algeria

Abstract

The development of farnesyltransferase inhibitors based on the benzophenone scaffold directed
against Plasmodium falciparum is considered a strategy in malaria treatment. In this work,
quantitative structure—activity relationship (QSAR) was performed to predict the protein
farnesyltransferase (PFT) inhibitory activities for a series of 36 benzophenone derivatives. The
data set was divided into two subsets of training and test sets, and the best model using multiple
linear regression (MLR), with the values of internal and external validity (R2 = 0.884, R2adj =
0.865, R2pred = 0.821, Q2cv =0.822 and R2p=0.811) was found in agreement with the Tropsha
and Golbraikh criteria. The applicability domain (AD) was determined using the Williams plot to
describe the chemical space for the model used in this study. The model shows that antimalarial
activities of benzophenone depend on logP, bpol, MAXDn, and FMF descriptors. These
indications prompted us to design new benzophenones PFT inhibitors and predict the value of
their anti-malarial activities based on the MLR equation. Docking results reveal that the newly
designed benzophenones bind to the hydrophobic pocket and polar contact with high affinity. The
predicted results from this study can help to design novel benzophenone as inhibitors of human
PFT with high antimalarial activities.

Key Word : QSAR, docking, benzophenone, PFT inhibitory, antimalarial.
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CONTRIBUTION TO DRUG DISCOVERY THROUGH COMPUTATIONAL ANALYSIS
OF SEVERAL SERIES OF HETEROCYCLIC MOLECULES

Chennai Yassmine

Group of Computational and Pharmaceutical Chemistry, LMCE Laboratory, University of Biskra,
BP 145 Biskra 07000, Algeria

Ouassaf Mebarka

Group of Computational and Pharmaceutical Chemistry, LMCE Laboratory, University of Biskra,
BP 145 Biskra 07000, Algeria

Abstract

Breast cancer is the most common type of female cancer. One class of hormonal therapy for breast
cancer drugs -non steroidal aromatase inhibitors- are triazole analogues. In this work a
fundamental and original research was made on the molecule of triazole heterocyclic, whose the
aim is to predict the reactivity and biological activity studied of the compound. It is based on
different computational and approaches used in computer aided -drug-design. (SPR, QSAR,
molecular docking, ADMET). A study of structure — property relationships (SPR) for 1,2,3
triazole derivatives has been carried. A linear quantitative structure activity relationship model is
obtained using Multiple Linear Regression (MLR) analysis as applied to a series of triazole
derivatives with inhibitory activity of the aromatase. The accuracy of the proposed MLR model is
illustrated using the following evaluation techniques: cross validation, and external test. Docking
process, the interaction and binding of ligands — protein were done and visualized using software
Molegro Virtual Docking. Molinspiration and ADMETSAR web servers used to calculate
ADMET and physicochemical properties of the target compounds respectively. The results are
reported and discussed in the present investigation. A close agreement with experimental results
was found which improves the affinity of the present work.

Key Word: 1,2,3-triazole, aromatase inhibitory, density functional theory, QSAR, MLR,
ADMET,

docking molecular
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IN SILICO INVESTIGATION OF SEVERAL SERIES OF HETEROCYCLIC
MOLECULES FOR DRUG DISCOVERY
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Group of Computational and Pharmaceutical Chemistry, LMCE Laboratory, University of Biskra,
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Abstract :

Drug discovery and design are inextricably linked to various branches of chemistry, particularly
organic chemistry. Many aspects of chemistry must be involved in order to translate knowledge of
the molecular, genetic, and cellular bases of cancer into effective therapies. Thus, the goal of this
research is to identify promising active compounds for coumarin as CK2 protein kinase inhibitors
using a QSAR model and drug similarity analysis.CK2 is a ubiquitous Ser/Thr-specific protein
kinase that is required for cell cycle viability and progression. CK2 levels are particularly high in
proliferating, normal, or transformed tissues, and transgenic mice expressing its catalytic subunit
are responsible for lymphomas.

The work began with the optimization of the equilibrium structures of the basic coumarin in order
to select the most reliable forecasting approach compared to experimentation and at the lowest
computational cost. Following our research, we conduct a multiple linear regression (MLR)
analysis to generate QSAR models.

An external validation research was done because the results show that the QSAR model of CK2
inhibitory activity is robust and has extremely strong prediction capacity, as indicated by R2
values of 0.951 and 0.927, respectively, following linear regression analysis. The investigation
using QSAR models is successful in screening 34 candidate chemicals. Following that , the
compounds under consideration were evaluated for drug-likeness and reactivity (ADME, golden
triangle, lipophylicity indices).

The results reveal that when supplied orally, the majority of the substances have no bioavailability
ISsues.

The data also aid in determining which chemicals do not have clearance issues, as well as which
are the most stable and reactive among those examined.

The anticipated findings of this study may aid in the development of novel coumarins with
significant CK2 inhibitor activity.

Keywords: coumarine, CK2, QSAR, MLR.
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Tlgili makama;

3. Uluslararasi Kahve ve Kakao Kongresi, 13-15 Mart 2023 tarihleri arasinda Rio de Janeiro
Brezilya’da 5 farkl iilkenin (Tiirkiye 8 bildiri- Diger tilkeler 11 bildiri)
akademisyen/arastirmacilarinin katihmiyla gerceklesmistir

Kongre 16 Ocak 2020 Akademik Tesvik Odenegi Yonetmeligine getirilen “Tebliglerin sunuldugu
yurt icinde veya yurt disindaki etkinligin uluslararasi olarak nitelendirilebilmesi icin Tiirkiye
disinda en az bes farkh iilkeden sozlii teblig sunan konugmacinin katilim saglamasi ve tebliglerin
yaridan fazlasimin Tiirkiye disindan katihmeilar tarafindan sunulmasi esastir.” degisikligine uygun
diizenlenmistir.

Bilgilerinize arz edilir,

oF/

Dr. Rafael Renteria Ramos
Committee Member

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