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ZOOM

Meeting ID: 852 9498 8331
Passcode: 123456

PARTICIPANT COUNTRIES

Turkey, Azerbaijan, North Macedonia, Pakistan, Romania, India, Indonesia,



IMPORTANT, PLEASE READ CAREFULLY

% To be able to attend a meeting online, login via https://zoom.us/join site, enter ID “Meeting ID or Personal Link
Name” and solidify the session.
¢+ The Zoom application is free and no need to create an account.
% The Zoom application can be used without registration.
% The application works on tablets, phones and PCs.
¢ The participant must be connected to the session 5 minutes before the presentation time.
+ All congress participants can connect live and listen to all sessions.
% Moderator is responsible for the presentation and scientific discussion (question-answer) section of the session.

Points to Take into Consideration - TECHNICAL INFORMATION

¢ Make sure your computer has a microphone and is working.
¢ Youshould be able to use screen sharing feature in Zoom.
¢ Attendance certificates will be sent to you as pdf at the end of the congress.
¢ Requests such as change of place and time will not be taken into consideration in the congress program.

ONEMLI, DIKKATLE OKUYUNUZ LUTFEN

% Kongremizde Yazim Kurallarina uygun génderilmis ve bilim kurulundan gecen bildiriler i¢in online (video
konferans sistemi Gizerinden) sunum imkani saglanmustir.
% Online sunum yapabilmek icin https:/[zoom.us/join sitesi lizerinden giris yaparak “Meeting ID or Personal Link
Name” yerine ID numarasini girerek oturuma katilabilirsiniz.
% Zoom uygulamasi licretsizdir ve hesap olusturmaya gerek yoktur.
% Zoom uygulamasi kaydolmadan kullanilabilir.
% Uygulama tablet, telefon ve PC’lerde calisiyor.
% Her oturumdaki sunucular, sunum saatinden 5 dk 6ncesinde oturuma baglanmis olmalari gerekmektedir.
% Tim kongre katimcilari canli baglanarak tim oturumlari dinleyebilir.
% Moderator - oturumdaki sunum ve bilimsel tartisma (soru-cevap) kismindan sorumludur.

Dikkat Edilmesi Gerekenler- TEKNiK BiLGILER

¢ Bilgisayarinizda mikrofon olduguna ve galistigina emin olun.
¢ Zoom'da ekran paylasma 6zelligine kullanabilmelisiniz.
¢ Kabul edilen bildiri sahiplerinin mail adreslerine Zoom uygulamasinda olusturdugumuz oturuma ait ID numarasi
gonderilecektir.
¢ Katilim belgeleri kongre sonunda tarafiniza pdf olarak génderilecektir
¢ Kongre programinda yer ve saat degisikligi gibi talepler dikkate alinmayacaktir
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13.05.2022 | Offline Session-3, Hall-7

Azerbaijan Time: 17%0-1930 Ankara Time:16°0-1830
HEAD OF SESSION: Prof. Rovshan Khalilov
TOPIC TITLE AUTHORS AFFILIATION
TEA CULTURE OF AZERBAIJAN AND ITS | |
PLACE IN AZERBAIJAN TOURISM I Agazada Ilaha I Lankaran State University
CHEMICAL COMPOSITION OF TEA GROWN IN | |
LANKARAN ECONOMIC DISTRICT ANDITS MAM&?—I}X#(J}SI‘EZ)I\\II el i Lankaran State Universi
IMPACT ON THE HUMAN BODY ; ; ty
RESUME ' & !
| AYTAC JAFARLI |
GREEN TEA-BASED NANO-ANTIOXIDANTS |  Assoc. Prof. Aziz Eftekhari |
FORMULATION IN PHARMACEUTICAL i & i
INDUSTRY | Prof. Rovshan Khalilov | Lankaran State University
& '

i Assoc. Prof. Elvin Aliyev i
DEVELOPMENT ISSUES OF TEA INDUSTRY IN | i
LANKARAN REGION i Assoc. Prof. Reshad Aliyev | Lankaran State University

THE PLACE AND ROLE OF PROFESSOR
FARMAN GULIYEV IN THE DEVELOPMENT OF
SCIENTIFIC AND PRACTICAL
FUNDAMENTALS OF TEA FARMING IN
AZERBAIJAN

|

i
Emin Malikov, Nazir I Lankaran State University
i
i

OPPORTUNITIES FOR DEVELOPMENT OF | |

TEA-GROWING IN ASTARA ADMINISTRATIVE s ' . .
DISTRICT I Ramin Aliyev | Lankaran State University
| |
AZERBAIJANI TEA IS AT THE LEVEL OF i i
WORLD STANDARDS | A.T. Gurbanova ' Lankaran State University

EVALUATION OF TEA HARVESTING FROM ' !
THE PERSPECTIVE OF TEA CULTURE AND |

SAFETY Lankaran State University

Balayev Xayyam onvar oglu

AMOUNT OF NITRATES AND NITRATES OF | |
LEAFY VEGETABLES AND TECHNOLOGICAL | Balayev Xeyyam onver oglu | Lankaran State University
PROCESSES APPLIED TO THEM : '

GENE POOL OF TEA PLANTS GROWN IN THE | Assist. Prof. Mammadhuseyn |

LENKORAN-ASTARA REGION | Babali Huseynov Lankaran State University

I A.A. Bandoliyeva I
i & i
TEA PLANT AS AN IMPORTANT BEVERAGE | Ass. A.B.Huseynova , . o
AND TREATMENT i " & i Azarbaycan Tibb Universiteti
. .Q.Aslanov .
i & i
i A.E.Mammadli ,
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14.05.2022 | Online Session-1, Hall-6

Baku Time: 11%0-1330 Ankara Time:10°0-1230
HEAD OF SESSION: Assoc Prof. Dr. Aysu ALTAS

TOPIC TITLE AUTHORS AFFILIATION

TEA DRINKING CULTURE AND ! !
DOCUMENTARY CINEMA: “LEMON, SUGAR | Asst. Prof. Dr. Burak TURTEN |

AND A TEA” AS AN ENTOGRAPHIC i i Karabuk University
DOCUMENTARY FILM I I
i i |
TEA CULTURE AS AN OBJECT OF ARTISTIC Deniz KAIZLTAL KARA . Afyon Kocatepe Universi
REFLECTIONS OF DAILY LIFE ! el ' P ty
! Fevzi Nuri KARA !
i Kamer Ilgin CAKIROGLU :
| & |
A QUALITATIVE RESEARCH ON TEA CULTURE | Burcu KARTAL |
IN TURKEY FROM A CONSUMER | & | Recep Tayyip Erdogan University
PERSPECTIVE I Abdiilkadir OZTURK
' & '
i Mehmet FATiH SERT i
i ) i
SEMIOTICS OF COMPARATIVE EXPERIENCE I Miige YUCESOY I
DESIGN: TURKISH TEA AND JAPANESE GREEN & ' [zmir University of Economics
TEA CULTURES | Asst. Prof. Dr. A. Can OZCAN |
| |
:  Assoc Prof. Dr. Aysu ALTAS |
EVALUATION OF TEA MUSEUMS WITHIN THE & : Aksarav Universit
SCOPE OF TEA TOURISM | Asst. Prof. Dr. Nese CULLU | y y
! KAYGISIZ !
| Assist. Prof. Dr. Cagr1 YALCIN
H & H
CHARLES RENNIERI\(/)IISI(\I/[I;INTOSH AND TEA I Assist. Prof. Dr. Elif 0ZDOGLAR I Kutahya Dumlupinar University
| & |

©  Res.Assist. Turgut KALAY |
Assist. Prof. Dr. Serpil YALIM

FERMENTED KOMBUCHA WITH AHLAT i KI?&YA | Mersin University
MOLASSES i Deniz CANLI i
© Assist. Prof. Dr. Serpil YALIM
FERMENTED KOMBUCHA AND HEALTH : KAYA . . . .
EFFECT ! & ! Mersin University

i Deniz CANLI i

SEMIOTIC ANALYSIS OF INFORMATIVE ADS ! Assist. Prof. Dr. Mevliide Canan |
USED IN THE TEA INDUSTRY: THE CASE OF | ' ' C.AN I

: : Recep Tayyip Erdogan University
LIPTON “YESIL CAY” (GREEN TEA) AD ! !
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14.05.2022 | Online Session-2, Hall-6
Baku Time: 1490-1630 Ankara Time:1300-15830

HEAD OF SESSION: Irina-Ana DROBOT

TOPIC TITLE AUTHORS AFFILIATION

: Biljana lkovska : Public Health Organization Clinical

HEALTH BENEFITS OF TEA : & i hosgltal
i Bisera Kotevska Trifunova | Tokuda Hospital

I Technical University of Civil Engineering

TEA CEREMONIES AROUND THE WORLD Lecturer Irina-Ana DROBOT

i i Bucharest
i Assistant Professor Bhumika |
PLANTATIONS LABOUR ACT, 1951: ALOOK ; Sharma ; Sharda Universit
AT THE RIGHTS OF TEA WORKERS IN INDIA & ' y
I Manasa M I
| |
GREEN TEA IN THE PREVENTION OF : :
| i |
MYOCARDIAL INFARCTION (MI) | Mayuri N Jagtap i SSD] College
! |
HISTORY, CHEMISTRY AND TRADITIONAL | . i
USE OF GREEN TEA | Mr. Shubham Sham Khaire | SSD] College
i i
PHARMACOLOGY OF GREEN TEA I Mr. Gaurav N Kasar I SSDJ College
i i
IMPACTS OF DIGITAL MARKETING ON TEA : Nariman Aliyev I Shangai University

COMPANIES I

Much. Mabrur HADI

i i
! & !
INCREASING TEA PRODUCTION AND I Rizky ANDREAN ! . .
COMPETITIVENESS IN INDONESIA | & | Sharia Economics of IAIN Pekalongan
i Hendri Hermawan |
' ADINUGRAHA '
| |
TEA IS THE ESSENTIAL BEVERAGE OF | |
PAKISTAN NEARLY BUSINESS BENEFITS BY : Dr Muhammad Faisal ;

| i . . .
COFFEE BAR ! ! Sindh Madressatul Islam University
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14.05.2022 | Online
Baku Time: 1790-1930

Session-3, Hall-6

Ankara Time: 1690-1830

HEAD OF SESSION: Assoc. Prof. Dr. Keziban YAZICI

TOPIC TITLE
POSSIBLE EFFECTS of CLIMATE CHANGE on !

WORLD TEA [Camellia sinensis (L.) O. Kuntze] |
CULTIVATION and FUTURE APPROACHES |

AUTHORS

Assoc. Prof. Dr. Keziban YAZICI

AFFILIATION

Recep Tayyip Erdogan University

ORGANIC TEA [Camellia sinensis (L.) O.
Kuntze] AGRICULTURE IN TURKEY

Assoc. Prof. Dr. Keziban YAZICI

Recep Tayyip Erdogan University

DETERMINATION OF THE EFFECTS OF !
DIFFERENT BIOLOGICAL FERTILIZER i
FORMULATIONS AND CARRIERS ON ENZYME

(GR, GST, G6PD, 6PGD, PPO, POD and UREAZ)
ACTIVITIES OF LEAVES IN 'HAYRAT TEA !
CLONE i

Prof. Dr. Yasar ERTURK
&
Prof. Dr. Ramazan CAKMAKCI

Ahi Evran University
&
18 Mart University

PLASMA TECHNOLOGY IN PRODUCTION !

CHAIN FROM SEED TO SPOON FOR i

ENHANCEMENT OF PLANT GROWTH AND
AGRICULTURAL YIELD OF TEA

Turgay CORUHLU
&
Dr. Mostafa DADASHBABA

&

Dr. Eray Ergun AKKAYA
&

Prof. Dr. Necdet ASLAN
&

Dr. Tuba SEN
&
Dr. Kenan SENTURK

Yeditepe University
&
Beykent University
&
Istanbul Gelisim University

ANTIOXIDANT PROPERTY OF TEA

Malakkhanim Mehraliyeva

Baku State University

ORGANIC FERTILIZER TRIALS IN TURKISH |
TEA (Camellia sinensis) PLANTATIONS

Assist. Prof. Emine YURTERI
&
Res. Assist. Aysel 0ZCAN
AYKUTLU
&
Prof. Dr. Fatih SEYIS

Recep Tayyip Erdogan University

TEA (Camellia sinensis) PRODUCTION AND I
BREEDING IN TURKEY: PRESENT STATUS |
AND FURTHER NEEDS

Assist. Prof. Emine YURTERI
&
Res. Assist. Aysel 0ZCAN
AYKUTLU
&
Prof. Dr. Fatih SEYIS

Recep Tayyip Erdogan University

PESTICIDE ANALYSIS IN TURKISH AND IRAN |
ORIGIN BLACK TEA SOLD IN TURKEY BY LC- |
MS AND GC-MS i

Kasim TAKIM
&
Mehmet Emin AYDEMIR

Harran University
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SOLD IN TURKEY ANALYSIS OF DYESIN ! Kasim TAKIM ! o
& : Harran University

TURKISH AND IRAN ORIGIN BLACK TEAS I Mehmet Emin AYDEMIR I

MEDICINAL TEAS OBTAINED FROM I

| Ministry of Agriculture and Forestry-
MEDICINAL PLANTS OF ANATOLIA Dr. Meltem AYAZ '

i | Olive Research Instution

INTERNATIONAL TEA CONGRESS "industrial, cultural and economic dimensions"
May 13-15, 2022 / Lankaran, Azerbaijan
https://www.scienceazerbaijan.org/



15.05.2022 | Online Session-1, Hall-4

Baku Time: 1190-1330 Ankara Time:1090-1230
HEAD OF SESSION: Prof. Dr. $engiil ALPAY KARAOGLU
TOPIC TITLE AUTHORS AFFILIATION

PRODUCTION OF TONUSGENERATING NON- | /ASsoc. Prof. Sevinj Ismayil Gizi |

ALCOHOLIC BEVERAGE (TAI) FROM TEA | Maharglamo"a | Azerbaijan State Economic University
LEAF ! Mikayil Maharramovla !
1 - 1
ANTIMICROBIAL ACTIVITY OF TILIASPP. | Latife KIRgA TURALL :
(LINDEN) AND HIBISCUS SABDARIFFA i Oreun TOKSOZ :
(HIBISCUS) SAMPLES PREPARED AS TEA | e ! Marmara Universit
WITH DIFFERENT METHODS AGAINST | Didem BERBER ! versity
DIABETIC FOOT ISOLATES AND THEIR | 2 i
ANTIOXIDANT POTENTIAL i Niighet Conk SESAL i
, Didem BERBER i
THE PHYTOCHEMICAL CONTENT AND & :
FUNCTIONAL PROPERTIES OF TEAANDITS |  Kiibra TOPALOGLU GUNAN | Maltepe University
UTILIZATION IN GASTRONOMY ! & !
i ikbal Ertugrul DIKEC i
COMPARISON OF TURKISH TEA VARIETIES IN ! Yesim BINICi !
TERMS OF CHLOROPLAST MATK GENE I & I Recep Tayyip Erdogan University
i i

RIZE PROVINCE AND FERTILIZERS USED Assoc. Prof. Dr. Serdar DIZMAN

REGIONS Fatih §. BERIS

ISOLATION OF ARBUSCULAR MYCORRHIZAL | Prof. Dr. Sengiil ALPAY |

FUNGI (AMF) IN TEA PLANT RHIZOSPHERE | KARAOGLU i
(Camellia sinensis), SUSCEPTIBILITY OF & i Recep Tayyip Erdogan University

POTENTIAL DISEASE-CAUSING ISOLATES ~ : S$eyma SUYABATMAZ :

AGEINST TO THE BIOCONTROL ! & !

(Trichoderma spp.) AGENTS ! Seyma SUYABATMAZ !

| |

INVESTIGATION OF RADIOACTIVITY LEVELS | Bahar TUYSUZ '
IN SOIL TAKEN FROM SOME TEA FIELDSIN | & I Recep Tayyip Erdogan University

I I

TEA AS A HEALING DRINK IN AZERBAIJANI ! . . ' .
FOLK MEDICINE i Assoc. Prof. Haqiqat Zahidova i Institute of Archeology

DETERMINATION OF ANTIOXIDANT Res. Assist. Biisra YENICIRAK

&
ACTIVITY AND PHENOLIC SUBSTANCE : . . .
PROFILE OF WHITE TEA VARIETIES GROWN Prof. Dr. CZ\L/at NISBET Ondokuz Mayis University

IN TURKEY Res. Assist. Esra KOCAK
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15.05.2022 | Online

Session-1, Hall-5

Baku Time: 1190-1330

Ankara Time:1090-1230

HEAD OF SESSION: Prof. b.e.d. Sara Zilfi giz1 Mommodova

TOPIC TITLE

THE ROLE OF RIVER IN RURAL TOURISM !

AUTHORS

G.0.Muradova

AFFILIATION

AMEA

THE CONCEPT OF TEA IN FOLK MEDICINE
AND FOLKLORE

Niibar Miirsal qiz1 Hokimova

REALITIES OF THE PANDEMY AGE- TEA I
FACTOR IN GASTRANOMY TOURISM I
i

Dos. Gulbaniz Aliyeva
&
Nuran Huseynli

VALORIZATION OF BREWED BLACK TEA
WASTE

Assoc. Prof. Dr. Erdal
UGUZDOGAN
&
Emine SEN
&
Vugar HAJIYEV

Pamukkale University

RECOVERING OF CAFFEINE FROM TEA
FACTORY WASTE

Hiiseyin AKSIT
&
Sefa GOZCU
&
Abdurrahman ISA
&
Samed SIMSEK

Erzincan Binali Yildirim University

AZERBAIJANI TEA AT WORLD STANDARDS |

Qurbanova Aydan Tayyar

Lankaran State University

AGROECOLOGICAL FERTILIZER MODEL OF
TEA-SUITABLE SOILS

Prof. b.e.d. Sara Zilfi q1z1
Mammadova

AMEA

THE ROLE OF DESIGN IN TEA PACKAGING

Elfana Gasimova
&
Gulchohra Salehzada

Azerbaijan State Economic University

CLASTER STRATEGY FOR REGIONAL i
DEVELOPMENT: THE NATURE, ADVANTAGES |

AND EXPERIENCE OF INSTITUTIONAL
SUPPORT !

Mammadova Parvin Gadir gizi

Azerbaijan Academy of Labor and Social

Relations
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PHOTO GALLERY
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INSTITUTE OF ECONOMIC
DEVELOPMENT AND
SOCIAL RESEARCHES
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Neslihan BALCI

Neslihan BALC| Deniz.Canli

Tea congree:

Odadan Gik
N Kaydh Duraklat/Durdur
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CONTENT

AUTHORS PRESENTATION TITLE NO
Agazada llaha TEA CULTURE OF AZERBAIJAN AND ITS PLACE 1-6
IN AZERBAIJAN TOURISM
MAMMADHUSEYN oglu CHEMICAL COMPOSITION OF TEA GROWN IN
CAHANGIROV LANKARAN ECONOMIC DISTRICT AND ITS 7.8
& IMPACT ON THE HUMAN BODY
AYTAC JAFARLI RESUME
Aziz Eftekhari
& GREEN TEA-BASED NANO-ANTIOXIDANTS
Rovshan Khalilov FORMULATION IN PHARMACEUTICAL 9
& INDUSTRY
Elvin Aliyev
Reshad Aliyev DEVELOPMENT ISSUES OF TEA INDUSTRY IN 10
LANKARAN REGION
THE PLACE AND ROLE OF PROFESSOR
Emin Malikov, Nazir FARMAN GULIYEV IN THE DEVELOPMENT OF 11-15
SCIENTIFIC AND PRACTICAL FUNDAMENTALS
OF TEA FARMING IN AZERBAIJAN
OPPORTUNITIES FOR DEVELOPMENT OF TEA-
Ramin Aliyev GROWING IN ASTARA ADMINISTRATIVE 16
DISTRICT
AT. Gurbanova AZERBAIJANI TEA IS AT THE LEVEL OF i
WORLD STANDARDS
Balayev Xayyam dnvar oglu EVALUATION OF TEA HARVESTING FROM THE 18-20
PERSPECTIVE OF TEA CULTURE AND SAFETY
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&
Ass. A'B'Zuseyno"a TEA PLANT AS AN IMPORTANT BEVERAGE .
M.Q.Aslanov AND TREATMENT
&
A.E.Mammadli
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Abstract

Tea agriculture, the production, preparation and service of tea are serious processes that
require a high level of skill. There are a number of materials and publications about the
national tea and tea drinking traditions of the world's peoples. Our homeland Azerbaijan has
its own tea culture, tea drinking ceremonies and traditions, and the use and promotion of its
opportunities by applying this culture to various types of tourism will be a great initiative to
promote Azerbaijan's national identity to the world. Because Azerbaijani tea culture has its
own humanist, helpful, welcoming mission.

Keywords: tea, culture, Lankaran tea

AZORBAYCANIN CAY MODONIYYOTI VO AZORBAYCAN TURIZMINDO ONUN
YERI

Xiilasa

Cay okingiliyi, istehsali, onun hazirlanmasi vo c¢ayla xidmaot servisi ¢ox yiiksok sonotkarliq
tolob edon ciddi proseslordir. Diinya xalqlarmin milli ¢ay vo ¢ayigma onanslori hagqinda
silsilo materiallar, nogrlor movcuddur. Dogma yurdumuz Azorbaycanin 6ziinomoxsus cay
modoniyyati, cayigmo morasimlori, ononolori vardir ki, bu modoniyyotin imkanlarindan
turizmin miixtalif ndvloring totbiq etmoklo istifads vo toblig etmok Azorbaycan milli varligini
diinyaya tanitmaq istigamotindo go6zol tosobbiis olardi. Ciinki Azorbaycanin ¢ay
modoniyyatinin 6ziinomoxsus humanist, xeyirxah, qonagparvor missiyasi vardir.

Acar sozlar: ¢ay, madoniyyat, Lonkaran ¢ay1

Cay tarixino kicik bir nazar - Bosoriyyotin ¢ay icmaya no vaxt va neca basladigr daqiq
molum deyil. Cayin i¢ki kimi istifadesine dair ilk geydlor Cindon golir, lakin yalniz 1589-cu
ildon avropalilar ¢ay haqqinda bir Venesiya yazigis1 vasitasilo Asiya uzundmiirliililylinii ¢ay
icmok ilo alagolondirorok dyrondilar. 16-c1 asrdo Portuqaliya tacirlori ¢cay1 xaricdon gatirirdilor
va o, aristokratik dairalords, kral saraylarinda ¢ox dob halina goldi. Boyiik Britaniyada ¢ay o
godor dob halia goldi ki, 17-ci osrin sonlarinda spirt istehlaki azaldi. 19-cu asrdo Qorb
Olkalori ilo Cin cay ticarati geniglondi vo Avropa vo Amerikada ¢ay sonayesi yaranmaga
basladi.

Diinya xalqlarimin milli ¢ay vo ¢ayicma ananalari - Hor il dekabrin 15-do biitiin 6lkalor
Beynolxalq Cay Giliniinii - Yer kiirosinin on godim vo saglam igkilorindon birinin bayramini
geyd edirlor. Homin giin Cay Sonayesi Iscilorinin Hiiquglarinin Umumdiinya Boyannamaosi
elan edilmisdir. Bu giin diinyada hor giin 1,5 milyard stokandan ¢ox miixtolif ¢aylar igilir vo
iki ickinin eyni olmasi ehtimali azdir. Cay okingiliyi, istehsali, onun hazirlanmasi vo cayla
xidmot servisi ¢cox yiiksok sonotkarliq tolob edon ciddi proseslordir. Diinya xalqglarinin milli
cay va ¢ayicma anonalari haqqinda silsilo materiallar, nasrlor movcuddur.

Bizim tobirimizco desok cayxanalara oxsar restoranlara biitiin Avropa 6lkalorinds rast golmok
olar, clinki cayin gaotirdiyi rahatliq, tosirinin orijinalligt vo siilhii, omin-amanlig1 seven
insanlar1 colb etmokdadir. Birlikds ¢ay toklif etmok vo igmok dostluq jestidir.
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Yaponiyada - Cay Yaponiyaya 7-ci asrdo Cindon gotirilib vo cay igmok ononasi osl kult
xarakterini mohz Yaponiyada alib. Cay igmo sonatinin mahiyyati 15-ci osrdo Murat Syuko
torafindon tosvir edilmisdir, o, yalniz morasimin 6ziiniin osaslarini tosvir etmir, hom do xiisusi
cay qgablarindan istifado etmoyi toklif edirdi, ¢linki bundan ovval yaponlar Cin gablarindan
istifado edirdilor. Uzun illor Zen ilo mosgul olan Suko sads ¢ay gablarinin gizli gozslliyini
goriib vo onlar1 ¢cay morasiminin orijinalligini vurgulamagq ii¢lin hesab edib.

(in -Cay Cindo Min siilalosi dovriindo (XIV-XVII asrlor) ictimai miilkiyyato ¢evrildi vo bu,
ilk novbads yasil ¢aya samil edildi. Lakin ¢ay morasiminin 6zl vo ¢ay istehlaki madoniyyati
aristokratlar saviyyesindo formalasib. Onun xiisusiyyetlori nofis cay pavilyonlarinda vo
evlordo, onlar1 ohato edon baglarda, gohumlarin vo qonaglarin shatosindo i¢kidon hozz almaq
atmosferi yaradan atributlarda 6z oksini tapmigdir.

Tiirk, eyni zamanda Azorbaycan modoniyyatinin bir pargasi olan ¢ay ictimai tocriibadir,
qonagparvarlik vo dostluq slamotidir. Cayin hazirlanmast vo istehlaki tlirkasilli xalglarin
modoniyyatinin vo giindalik hoyatinin ayrilmaz hissosidir.

Tiirkiya - homiso tiirk qohvasi vo qara ¢ay1 ilo moshur olub. Cay tiirklorin on sevimli igkisidir.
Qapal1 Carsida sohor yemoyini, ictimai toplantilari, is goriislorini, hotta xalca bazarligini bir
fincan cay toklif edilmodon tosovviir etmok miimkiin deyil. Tirklorin giindalik istehlaki
onlarin hotta ingilislori do iistolomasine sorait yaradirdi.

Tiirkiyonin yiizlorlo illik anonoys osaslanan unikal ¢ay madaniyyati var. Istehsal olunan gayin
boyiik hissosi 6lko daxilinds istehlak olunur. Tiirkiyo ¢ay istehsalinda Hindistan, Cin, Keniya,
Sri Lanka vo Indoneziyadan sonra diinyada 6-c1 yerdodir. Tiirkiyonin Sorqi Qara doniz
sahilindoki ¢ay agaclar1 Giirciistan Respublikasinin sorhadindon Tiirkiyonin “cay paytaxti”
olan Rizaya va daha qorbds Trabzona dogru uzanir.

Cay Tiirkiyonin ictimai hoyatinin asasimi togkil edir vo Tiirkiyonin daxili igtisadiyyatinda
boylik rol oynayir. Cay1 giiniin istonilon vaxtinda, istonilon yerds igmok olar. Tiirkiyado boro
soforlorini caysiz tosovviir etmok ¢otindir. Tiirkiyonin istonilon sohorino soyahot edonlor ¢ay
evi vo ya cay bagcasi kimi sosial morkozlordir tapacaqlar. Boyiik sohorlordo vo turizm
bolgolarindo ¢ay evlori gonclori, yaslilar1 vo ¢oxlu xaricilori gobul edir. Bogaz boyunca kéhno
Istanbulun dar, dolambagli xiyabanlarinda vo Egey donizi boyunca turistik soharlords xos cay
baglar1 var.

Holo 1878-ci ildo Adana valisi Mehmet Izzot ¢ay igmoyin saglamliga faydalarini agiglayan
Cay Risalesi (Cay Brosiirii) nosr etdirmisdi. Bu dévrds gohvo hoalo do iistiinliik verilon isti icki
olsa da, Istanbulun Sultanahmet bolgosindo acilan cay evlori sayosindo cay istehlaki
yayillmaga baslamis vo gohvoyo daha ucuz bir alternativ olmusdu.

1971-ci ildo caymn becorilmosi vo emalinin koordinasiyasi ligiin CAYKUR yaradildi vo
foaliyyotindo cay becorilmosini genislondirmoyi, cay emali texnologiyasindaki yeniliklori
izlomayi, lazim goldikds ¢ay1 idxal vo ixrac etmayi ohats etdi. Bu giin do CAYKUR yerli cay
satisinin 60%-ni idaro edir. Rizodoki Ziraat CAYKUR Botanika Cay Bagcasi diinyaya acilmis
bir modoniyyat qapisidir. Bura ¢ay bagi va tobiatls {linsiyyst qurmaq, dostlarla gorlismok vo
ailo tlizvlori ilo yaxs1 vaxt kegirmok {i¢iin moshur yerdir. 2004-cii ildo Tiirkiyo 205,5 min ton
cay (diinyanin timumi ¢ay istehsalinin 6,4%-1) istehsal edorok, onu diinyanin on boylik ¢ay
bazarlarindan birino ¢evirdi, 120,000 tonu Tiirkiyods istehlak edildi, gqalan hissosi iso ixrac
edildi. 2013-cii ildon etibaran tiirk ¢aymin adambasina istehlaki giinds 10 stokan vo ilde 13,8
kq-1 otiir.

Orzurumda vo Tiirkiyonin gorqindaki diger vilayat vo rayonlarda dil vo yanaq arasia bir
parca sokor tozu qoyulur, qitlama torzindo cay igilir. Tiirklor he¢ vaxt caymna siid qatmur,
bozon limona istiinliik verilir.
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Rusiya - Rusiyada ¢ay ononolori Yapon vo ya Cin adotlorindon asasli sokildo forglonir Otirli
cay icarak, he¢ kim xatirlamir ki, ¢cay holo 17-ci asrdo monqol xaninin hodiyyosi olaraq rus
carma gatirilmisdir. 18-ci asra qader Mongqolustan va Sibir vasitasilo Rusiyaya catdirilan cay
yalniz kral ailosi vo digor zadoganlar {i¢iin movcud idi. Cay Moskvaya catdirildi, yalniz 19-cu
osrdo onu Nijni Novqorod yarmarkasinda satmaga basladilar. Sonra Moskvada ilk cayxanalar
acildi. Cay daha olgatan oldu, insanlar lazimi insanlarla tanis olmagq, s6hbat etmok, ¢ay igmok
ticiin cayxanalara galirdiler.

Cay comiyyaotin yuxari tobagolorinin hoyatina méhkom daxil olan kimi Rusiyada ¢ay igmok
ononalori formalagsmaga basladi. Siifroys cilalanmis samovar qoyulurdu. Samovar masanin
osas fiquru idi. Kigik ¢aydana iso ¢ay yarpaqlar tokiiliir, iistlino iso ¢ay1 buxarlamaq {igiin
qizdirict yastiqeilq rolunu oynayan cir-cindir kukla qoyulurdu. Sorqde bu iisul kiifr hesab
edilso do, Rusiyada bu varianta tistilinliik verilirdi. Varli evlor ¢ay igmok {i¢iin ¢ini gqablardan
istifado edirdilor. Sovet dovriinds ¢ay stokanlardan igmaya basladi. O dovriin osas ixtirasi siiso
tutucu - althglar idi. O, stokandan isti ickidon hozz alaraq ollorini yandirmamaga icazo verdi.
Althqglar adi insanlar iiglin mis-nikel orintisindon, zongin insanlar ili¢lin iso giimiisdon
hazirlanirdu.

Ingiltara - Ingilis ¢ay igmok onaonolori {i¢ osr yarimliq Britaniya tacinin tarixi ilo baghdir. Bir
ingilisin hoyatinda ¢ay igkisini ilk dofo daimi hala gotiron gonc Kraliga Viktoriya idi. Ona
tokca hind deyil, ham do Seylon qara ¢ayina géra borcluyuq. Kralica bizo "Cay oxlaq1" (“Tea
Moralities") - Avropa isgiizar iinsiyyat ononolorinin asasini toskil edon cay etiketinin ol ilo
yazilmis qaydalarii qoyub getmisdir. Ingiltorado, siibhasiz ki, sizo bir nego ndv ¢ay segimi
toklif olunacaq, ¢iinki dad iistiinliiklori cox fardidir. ©nonovi olaraq, Ingiltorads cay giinda 6-7
dofo igilir vo giiniin hor saat1 iiglin miixtalif ndv ¢aylara iistiinliik verilir.

Mongolustan - Siidlii ¢gay ononavi olaraq - mongollar, tatarlar, kalmiklar, qirgizlar vo basqalari
torofindon igilir. Asiya ¢6llorindo yasayan kdgorilor mal-gara basloyir vo sorbaya bonzoyon
xiisusi icki hazirlayirdilar: ¢ay yarpaqlarini siidlo qazanda gaynadib duz, adviyyat, yag olavo
edirdilor.

Ozbakistan — Burada kiitlovi ¢ay igma modoniyyati 19-cu asrdo Daskonddo yaranib. Avropali
sayyahlar 6z xatirolorindo bu 6lkonin hor kiinciids rast golinon ¢ayxanalari tosvir edirdilor.
Cay i¢mok 6zbok qonaqporvarliyinin osasini toskil edir. Oziino hérmot edon har bir 6zbok
qonagi tazo ¢Orak va bir kasa aotirli isti ¢ayla qarsilayir. Bazi bolgolorde vo paytaxtda xiisusi
cay rituallar1 var. Isti cay siifroya verilmozdon avval bir qabda 3 dofo yuyulur vo dérdiincii
dofo tomiz fincanda qonaga verilir. Bu toacciiblii olmamalidir. Birincisi, belolikla, ¢ay daha
zongin olur vo qonaga cay tokiilon tomiz gab dorin hérmotdon, miinasibatlorin safligindan
xabar verir. Digar xiisusi bir detal da odur ki, qaba ¢ay bir az tokiiliir, sdzlin 9s] menasinda 1-2
qurtum tcilin. Ev sahibi qonagin fincanina no qodor tez-tez ¢ay tokiirss, qonaq da onun tigiin
bir o qodar ozizdir.

Pakistan - Hom qara, hom do yasil caylar Pakistanda moghurdur va sabz ¢ay1 vo qahvah kimi
taninir. Qahva adli moshur yasil ¢ay cox vaxt Bolucistanin Pustun qursaginda vo Xeyber
asirrminin yerlogdiyi Hayber Paxtunxvada hor yemokdon sonra verilir. Morkozi vo conub
Poncabda vo Pakistanin Sind metropoliten bolgosindo siid vo sokorli ¢ay (bozon piista, hil vo s.
ilo) genis sokildo istehlak edilir, adoton ¢ay adlanir. B6lgods on ¢ox yayilmis moisot igkisidir.
Pakistanin simalindaki Citral vo Gilgit-Baltistan bolgoalorinds kora yagi ilo Tibet iislubunda
duzlu cay i¢ilir. Kosmirdo Kosmir ¢ay1 vo ya glinorta ¢ay1, qizilgiil, piisto, badam, hil vo boazon
dar¢inli gaymaqli ¢ay, asason xiisusi giinlords, toylarda va qis aylarinda istehlak edilir.
Hindistan - Hindistan ¢ay modoniyyoti do giicliidiir - icki 6lkodo on maoshur isti igkidir.
Demoak olar ki, biitlin evlerds giindalik istehlak edilir, qonaqlara taqdim edilir, moigot vo rosmi
soraitdo ¢cox miqdarda istehlak edilir, adviyyath vo ya odviyyatsiz siidlo hazirlanir vo adoton
sirinlosdirilir.
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Iran - Iran modoniyyatindo cay o godor genis istifado olunur ki, adoton ev qonagma toklif
edilon ilk sey cay olur. Cay sokor ovozino kigmis, oncir vo ya badamla i¢ilir, odviyyatlar (hil,
dar¢in va s.) da olava edilir.

Afrika - Simali Afrikanin boazi orob xalglar1 nano yarpagi vo sokorlo yasil ¢ay igirlor, homginin
limon, portagal va ya qreypfrut suyu ilo buzlu ¢ay igirlor.

Amerika - ABS-da ¢aymn 80%-1 buzlu c¢ay kimi istehlak edilir. Sirin ¢aymn votoni ABS-1n
conub-sorqi motboxindo olamotdardir.

Almaniya — Olkoda Sarqi Frizya bdlgasi ¢ay istehlaki vo ¢cay madoniyyati mokazi ilo taninr.
Assam, Ceylon va Darjeeling (Sorqi Friz Qarisig1) giiclii cay qarisiglart hor dofs Sorqi Friz
evino vo ya digor toplantilara bas ¢okdikdo vo sohor yemoyi, giinorta vo axsam ortasinda
verilir. Onanoavi hazirliq beladir: Kluntje, yavas-yavas ariyan ag sokor sokori bos stokana slava
edilir (bir ne¢o stokan sirinlosdirilir), sonra ¢ay Kluntjenin iizorino tokiiliir. Qalin qaymaql
“bulud” (“Wolkje” “buludun” kicik formasi) “yer”i tomsil edon sokor olan “su” cayina slavo
edilir. Qasigsiz verilir vo anonavi olaraq garisdirmadan igilir.

Umumiyyatlo, avropalilar oan ¢ox sirniyyat yemodon az miqdarda sokorlo cay igirlor.
Beloliklo, bir sira 6lkolorin ¢ay moadoniyyati ilo tanis oldugca onun adoston sosial todbirlordo
istehlak edildiyinin va bir ¢ox madaeniyyatlorde miikommal formal morasimlor yaradildiginin
da sahidi olurugqg.

Azarbaycanin ¢ay moadaniyyati - Dogma yurdumuz Azorbaycanin Oziinomoxsus cay
modoniyyati, cayigmo morasimlori, ononolori vardir ki, bu modoniyyotin imkanlarindan
turizmin miixtalif ndvlorino totbiq etmoklo istifads vo toblig etmok Azorbaycan milli varligini
diinyaya tanitmaq istigamotindo go6zol tosobbiis olardi. Ciinki Azorbaycanin ¢ay
modoniyyatinin 6ziinomoxsus humanist, xeyirxah, qonagporvor missiyasi vardir.
Qonagparvarliyi ilo moghur olan Azorbaycanin va azarbaycanlilarin sevimli adatlorindon biri
do ¢ay i¢mokdir. Bir fincan cay vo s6hbot zamani yerli sakinlor biitiin giinii kec¢irmoyo
hazirdirlar. Cay ononovi “armudu”da vo ya armud formali stokanda verilir. Bu forma
sayosindo c¢ay adi stokanla miiqayisodo ¢ox yavas soyuyur. Masalo burasindadir ki, siisonin
asagl hissosindo maye Oz istiliyini yuxart hissoys nisboton daha uzun saxlayir.
Azorbaycanlilar ii¢lin ¢cay domlomok sonatdir — deso yanilmariq.

Bakinin hor kiigosinds “cayxana” var ki, burada yerli sakinlorin bir stokan cay otirli vo dadl
cay siifrosi arxasinda nord oynayan boyiik yigincagi gérmok olar. Adat-ononosloro goro, yerli
sakinlor gokori ¢aya batirir, sonra dislomo kimi igirlor. Caya miixtolif sorq lozzotlori,
mirabbolor vo sirniyyatlar verilir.

Azarbaycanin da 6z ¢ay tarixi var. {lk dofo 1912-ci ildo Lonkoranda cay okingiliyi bas tutub,
1937-ci ildo buradaca ¢ay zavodu tikilib. Respublikada cayc¢iligin toskilinin, ¢ay istehsalinin
tonzimlonmasinin vo ¢ay mohsullarinin keyfiyyatinin tomin edilmosinin hiiquqi osaslarin
mioyyon edon "Cayciliq haqqinda" Azorbaycan Respublikasi Qanunu qobul edilmisdir (17
dekabr. 2002)

Cayciliq subtropik zonada yerloson Lonkoranda kond tosorriifatinin  prioritet
istigamatlorindandir. Rayonda foaliyyat gosteron ¢aye¢iliq tosorriifatlart movcuddur. Prezident
Ilham Oliyevin 2017-ci ilin sentyabr aymin 2-3-do Lonkorana sofori vo bu sofor zamam
kecirilmis ¢ay, ¢oltik vo sitrus meyvalori istehsalinin inkisafi maosololorino dair respublika
misavirosinin  yekunlar1 ¢ayc¢iligin inkisafina giiclii tokan vermisdir. Azorbaycanin
igtisadiyyatinda miihiim yer tutan ¢ay Lonkoranin simvolu kimi ona g6hrat gotirmokdadir.
“Astaragay” kond tosorriifati miiossisosi 2010-cu ildo yaradilib. Tosorriifatin iimumi okin
sahasi 640 hektardir. Okilon “Kolxida” ¢ay toxumlart Giirciistanin Batumi gohorinin Caygiliq
Elmi-todgiqat Institutunun todris-tocriibo sahosindon toplanib gotirilib. Burada, homginin
Koreya Respublikasi sirkatinin layihasi asasinda ¢ay fabriki inga edilib.
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Lonkoran-Astara regionunda “Astaracay” MMC, “Yasil cay” MMC, “AzorsunHolding” ,
“Beta” MMC, “Forman ¢ay” MMC, “Tiiado ¢cay” MMC, “Gilan Orchards" MMC, “Ayna”
MMC vo Lonkoran Cay Elmi Tocriibo bazast kimi ixtisaslasmis ¢ayeciliq tosorriifatlart vo cay
istehsal edon miiossisolor var.

Azarbaycan c¢ay modoniyyati vo Azorbaycan turizmindo onun yeri: Azorbaycan
Respublikasinin Prezidenti conab Ilham Oliyevin miivafiq sorancamu ilo tosdiq olunmus 2018-
2027-c1 illor iiglin cay¢iligin inkisafina dair Dovlot Proqrami1 Azorbaycan turizm ndvlorinin
totbiqi istigamatindo c¢ay modoniyyotimizin tobligi  sahesindo qarsida yeni imkanlar
acmusdir.

“Azaorbaycan Respublikasinda turizmin inkisafina dair” Dovlet Proqramlarinda kond, idman,
ailovi, xiisusi maraq kosb edon digor turizm ndévlorinin inkisafina dair todbirlorin hoyata
kecirilmosi 6z oksini tapmigdir. Bu baximdan yanasdiqda:

Ilk névbado Agdamda holo borpast miimiiknii olamayan “Cérok muzeyi™ni yada salaq.
Olduqca maraqli, orijinal bir turizm obyekti idi. Bas, Lonkoranda, Astarada, Masallida bu
godor cay tosorriifatlarinin, cayxanalarin ohatosindo yerli etnoqraqfik monzoralora sahidlik
edon Cay muzeyi niyo olmasin ki?. Maraqli turizm obyekti ola bilordi.

Etnograqfik turizm niimunosi olaraq Azorbaycanda kegirilon elgilik morasimlorindo ¢ay
xiisusi yer almasimiraziliq olameti olaraq, sirin ¢aymn igilmesini  gostormak olar.
https://az.wikipedia.org/wiki/Az%C9%99rbaycanda %C3%A7ay m%C9%99d%C9%99niyy%C9%99ti -
cite_note-madan-3

Vo yaxud, oton illordo Modoniyyst vo Turizm Nazirliyinin “Azorbaycanin yeni turist
marsrutlarini kosf edok™ layihasi ¢orgivasinds togdim olunan Quba-Samaxi ekstremal turizm
marsrutu maraqli addimlardan biri idi. Subtropik zonaya bir basqa cografi marsrut
diistinmak artiq zoruratdir.

Qastronomik turizm istonilon dovloto milli kulinariya ononolori prizmasindan baxmaga
imkan veron parlag, perspektivli istigamatdir. Istonilon qastronomik tur miistoqil sokildo,
turizm agentliklorinin kémoyi olmadan toskil edilo bilor. Cayg¢iliq modoniyyatimiz {i¢iin
sadoco marsrut segib, turizm moarkozlorimizi colb eds bilarik.

Azaorbaycan turizminin bu istiqamotdo nozori-praktiki bazaya da ehtiyaci var. Ilk névboda
Azorbaycanda ¢ay okingiliyi vo istehsali tarixi vo iqtisadiyyati ilo yaxindan tanis olmaq,
iimumiyyotlo regionlarimizda ¢ay vo cayigmo ononlorinin forqli vo oxsar xiisusiyyatlorini
izlomok vo diinya xalqglarindan forgli vo oxsar cohatlori 0yronmok vo s. gorokdir. Ciinki ¢ay
3000 il yas1 olan icki haqqinda adat-onanalorin va afsanalorin dibsiz quyusudur.

- Cay evlori, ¢ayxanalar servisinin: dizayn, servis vo personal problemlorinin yliksok
saviyyados hall edilmasi;

- Cay evlorinin dizayni - Miiasir ¢ay evlorindo sorq ononolorini, matboxini,
dekorasiyasini qoruyub saxlamaga iistiinliik verilmasi vo miiasir-sohor innovasiyalarinin da
tiotbigine yer ayirmag;

- Cay dequstasiyasi zallarinin vo satiginin biznes imkanlarinin da yaradilmasi;

- Cay festivalimin kecirilmasi — Ciinki Insan {iciin ¢ay hor seydon ovval iinsiyyotdir,
manavi ab-havadir vo hogigaton oziz olanlarla birlikds olmaq fiirsatidir. Cay ¢ox hekayoslor
danisir, ¢iinki hor 6lko ¢ay igmoya forqli bir sey gotirir. Ona goro do Festival ora golonlorlo
cay anonalari va tabii ki, paylasmaq istadiyim monovi atmosfers soyahatdir.

- Cayla saglamhq turu - Cinlilor ¢ay1 sadoco yavas-yavas i¢mirlor, hom do domlomo
prosesindo i¢kinin dadini1 vo ronginin doyismosini hiss edorok onun otrini udaraq ondan hozz
alirlar. Qadim anonolore gora, ¢ay morasimi harmoniya, siilh vo yaxsi saglamliq oldo etmoyo
imkan verir.
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- Dequstasiya ila ¢ay miihazirasi - qara, yasil, slidlii vo s onlarla ¢cayin dequstasiyasi ilo
cay miihazirasi togkil edilo bilor.
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- Reklam va biznes imkanlar: - Dequstasiyalar 6zl bir biznes imkanidir. Osl Lonkoran
cayin1 dadan vo Lonkoran bitkilorinin otri vo dadini 6ziiyle aparir.

- Cay morasimlarinin turizmda yer almasi - yaradici soxslor, insanlar {iclin on yaxsi
istirahot novlorindon biridir. Mohz burada gozollikdon hozz ala, biitiin problemlordon qurtula
va nohayat vaxti unuda bilorsiniz. Sads, lakin z6vqlii makanlar olan ¢ay baglarinda nard kimi
bir ¢cox oyunu oynamagq olar.

Natico - Osl ¢ay morasimindo ickinin dadima baxmaq komponentlordon yalniz biridir.
Todbirin kegcirildiyi yerin dizaynina, xidmoto, horokotlorin gozolliyine vo diizgiinlilyiino,
sohbot movzusuna vo digor xirdaliglara ¢ox diqqget yetirilir. Buna goro do ¢ay morasimi ¢ox
estetik vo miirokkob bir tamasadir. Miiasir diinyada hamimiz yolda bir fincan ¢ay igcmoyo
Oyrosmisik. Ona goro cayla bagli hom turizm imkanlarina hom do onun togkili masalolorine
xiisusi diqqat yetirilmalidir. Azerbaycanin ¢ay madoniyyati, anonalori Azarbaycanda turizmin
bir cox ndvlarina totbiq edilo bilocok (ekoloji, tarixi, iqtisadi, tibbi vo s.) maraqli, somorali vo
milli varligimiz1 diinyaya tanitmaqda ohamiyyatli yeri olacaq bir sahadir.
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RESUME

Although the chemical composition of tea is not fully understood in modern times, it is
believed that it contains more than 500 many chemical compounds are present. The ratio of
these compounds is very unique and can not be replaced by any plant can't. Up to 52% water-
insoluble in tea (cellulose, oils, water-insoluble vitamins, etc.) as well as water-soluble
substances (simple phenols, oxidizing and non-oxidizing)polyphenols, sugars, amino acids,
vitamins, minerals, etc.), as well as caffeine. The wide range of biologically active
compounds in tea meets the physiological needs of the body compliance or proximity to it
activates the digestive process, the health of pregnant women protects, has a positive effect on
the cardiovascular system, lowers cholesterol levels minimizes, prevents the accumulation of
fatty substances in the walls of blood vessels, breaks down adipose tissue, normalize blood
pressure and blood circulation in the brain, improves the physical, psychological, and health
conditions of people.

It is known that the technological advantages of the raw material are the main chemicals in it
are determined by the amount. Because of the transformations that occur in them during the
processing of the finished product conditions the quality indicators. This is the tea included in
Lankaran "LLC tea" enterprise that made the chemical analysis of the composition of the leaf
necessary.

Chemicals of different fractions of tea raw materials grown in the Lankaran-Astara region
analysis of the composition shows that the important chemical composition of coarse (coarse)
and coarse fractions substances is less than the fine fraction. In the composition of coarse
(coarse) and coarse fractions, respectively, in relation to the fine fraction: the content of
extractives is 5.06 and 12.86%, phenolic The amount of compounds is 4.55 and 11.14%,
catechins 39.41 mg / g and 69.03 mg / g, caffeine 1.15% and 1.78%, free amino acids -804.7
mg /1 and 1143.5 mg /1, pectin-1.23% and 1.61% less. At the same time, the amount of other
substances in them is correspondingly higher than in the fine fraction, for example,
chlorophyll - 1.93% and 3.19%, protopectin - 1.06% and 1.81%, cellulose - 6.26% and 9.43%.
As can be seen, the tea leaves grown in the Lankaran economic region are uniquely
technological properties and chemical composition, which are also used in the production of
high-quality products, but also has a special impact on human health.

Keywords: tea leaf, chemical composition, health

LONKORAN IQTISADI RAYONUNDA YETIiSDIRILON CAYIN KiMYOVi
TORKIBI VO ONUN INSAN ORQANIZMINO TOSIRI

XULASO

Miiasir dovrda ¢ayin kimyavi torkibi tam dyranilmasa do, bels hesab edilir ki, onun torkibinde 500-
don ¢ox kimyavi birlosmo mdvcuddur. Bu birlosmalorin nisbati ¢ox unikal olub, he¢ bir bitki ilo
ovoz oluna bilmoz.
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Cayin torkibinds 52%-o qader suda hall olmayan (selliiloza, yaglar, suda hallolmayan vitaminlor vo
s.), hom do suda hall olan maddolor (sado fenollar, oksidlogon vo oksidlosmoyan polifenollar,
sokorlor, amin tursulari, vitaminlor, minerallar vo s.), homginin kofein vardir.

Cayin torkibindoki bioloji foal birlogsmalorin genis spektrinin organizmin fizioloji tolobatina
uygunlugu vo ya ona yaxinligi hozm prosesini foallagdirir, hamilo qadinlarin saglamligini
qoruyur, irok-damar sistemino miisbot tosir gdostorir, asagr sixlifa malik xolesterinin
saviyyasini minumuma endirir, yagabanzor maddslarin damarlarin divarlarinda toplanmasinin
qarsisint alir, piy toxumalarini pargalayir, arterial gqan tozyiqini vo beyinin gan ddvranini
normallasdirir, insanlarin fiziki, psixoloji va saglamliq durumunu yaxsilagdirir.

Molumdur ki, xammalin texnoloji iistiinliiklori onun torkibindoki osas kimyovi maddolorin
miqdart ilo miioyyan edilir. Ciinki emal zaman1 onlarda bas veron ¢evrilmalor hazir mahsulun
keyfiyyat gostoricilorini sortlondirir. Bu da Lonkoran “MMC ¢ay” miiassisosino daxil olan ¢ay
yarpaginin torkibinin kimyovi analizini zoruri etmisdir.

Lonkoran-Astara regionunda yetisdirilon ¢ay xammalinin ayri-ayr fraksiyalarinin kimyovi
torkibinin tohlili gostorir ki, kobudlagsan (qaba) vo kobud fraksiyalarin torkibindo vacib
kimyovi maddolor zorif fraksiyaya nisboton azdir. Kobudlagsan (qaba) vo kobud fraksiyanin
torkibinds zorif fraksiyaya nisboton miivafiq olaraq: ekstraktiv maddolorin miqdar1 5,06 vo
12,86%, fenollu birlosmolorin miqdari-4,55 vo 11,14%, katexinlor 39,41 mq/q vo 69,03 mq/q,
kofein 1,15% vo 1,78%, sorbast amin tursular1 -804,7 mq/l vo 1143.5 mq/l, pektin-1,23% va
1,61% azdir. Eyni zamanda onlarda digor maddslorin miqdar zorif fraksiyaya nisboton
miivafiq olaraq artigdir, mosalon: xlorofil- 1,93% vo 3,19%, protopektin-1,06% vo 1,81%,
selliiloza- 6,26% va 9,43%.

Gorilindiiyt kimi, Lonkeran iqtisadi rayonunda yetisdirilon ¢ay yarpagi 6ziinamoxsus texnoloji
xiisusiyyotloro vo kimyovi torkibo malikdir ki, bu da hom yiiksokkeyfiyyotli mohsul
istehsalinda, ham do insanlarin saglamliina tosirinde xiisusi shomiyat kasb edir.

Acar sozlar: cay yarpagi, kimyovi torkib, saglamliq
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ABSTRACT

Chemicals are broadly used for a multiplicity of purposes. Various toxicities caused by
exposure to chemicals have become a major health concern. The incidence of poisoning with
chemicals is highly reported due to risky handling practices and their usage. Their health
hazards mostly discussed according to their ability to produce of Reactive Oxygen Species
(ROS) or alter endogen antioxidant defense. Numerous studies have shown the probable role
of green tea components and their nano-antioxidants as an attractive plan to protect human
from the toxicities caused by exposure to the chemicals. Nanotechnology-based practices
show valuable effects in an increasing absorption of poor water-soluble antioxidants and also
decrease the therapeutic dose requirement to reach pharmacological effects. This study
highlights the role of novel nanotechnological techniques using green tea in order to treatment
of chemicals induced toxicities in pharmaceutical industry.

Keywords: Poisoning; Nanomedicine; green tea; Nano antioxidants; Toxicity

10



INTERNATIONAL TEA CONGRESS 13-15 May 2022
"industrial, cultural and economic dimensions" Lankaran, Azerbaijan
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Summary

Lankaran economic region covers Lankaran, Astara, Masally, Lerik, Yardimly and Jalilabad
administrative districts. The economic region in the southeastern part of Azerbaijan borders
on the Caspian Sea to the east and Islamic Republic of Iran to the west and south. The
territory of the economic region is 6.08 thousand sq. km, and covers 7% territory of the
country. Due to the relief features, the territory of the economic region is divided into two
parts, consisting of the Lankaran lowland and the Talysh mountains. 7 of the existing climate
zones are found in this economic region. Talysh mountains are a mountainous part of
Lankaran physical-geographical region. From the Caspian Sea, it is surrounded by the
Lankaran lowland, in the south, west and northwest by Islamic Republic of Iran. The area is
3,000 square kilometers. The Lankaran lowland is between the Caspian Sea and the Talysh
mountains. It stretches to the Astara River (Iranian border) in the south and to the Salyan and
Mil plains in the north. The longitude is 110 km, the width in the north is 25-30 km, 7 km in
the south, 200 m in the highlands, and 28 m below sea level on the shores of the Caspian Sea.
The three main administrative districts are the main territory of the republic for tea and
subtropical crops.

Keywords: economic ; region; climatic; subtropical
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Summary

At the beginning of the XX century, the first tea farm was established in Azerbaijan. During
the Soviet period, the Southern region of the Republic was specialized as the main tea-
growing economy, and the scientific and practical bases of tea-growing were developed here.
During the time of national leader Heydar Aliyev, tea farms in the country expanded and
production increased. One of the scientists who played a key role in the development of
scientific and practical bases of tea growing in the country was prof. Farman Guliyev.
F.Guliyev continued his research work for some time at the All-Union Scientific Research
Institute of Tea and Subtropical Plants of the USSR, All-Union Institute of Industrial
Floriculture and Mountain Fruit Growing, Moscow State University named after Lomonosov,
Research Institute of Plant Physiology of the USSR Academy of Sciences. Methods of
industrial scale cultivation of tea plants in the peculiarly complex soil climate of the republic
were developed and researched in this direction. He studied different tea forms and clones.” ,*
Lankaran ”,* Khazar ”,* Farmanchay pink ”. Favorable soil and climatic conditions for the
cultivation of tea plants have been identified in the south of the country in the Lankaran-
Astara, Zagatala-Balakan regions. Under his leadership, progressive agro-complex measures
have been developed to apply tea growing in the country in specific soil-climatic conditions,
on the basis of which it was possible to increase the productivity of green tea leaves by 2-2.5
times and increase the average yield per hectare to 50-60 centners. Since 2015, during his
tenure as director of the Lankaran Regional Scientific Center of the Azerbaijan National
Academy of Sciences, the volume of research work has increased, and the direction of
development of tea growing in the country has been determined. Farman Guliyev is the author
of more than 300 scientific works in the field of subtropical plant growing, including more
than 30 books, monographs, methodical aids, as well as scientific and pedagogical activity for
more than 55 years.

Keywords: Lankaran, tea growing ,south

Introduction

Tea was first planted in our country in the late 19th century, the cultivation of tea on a
scientific basis began in 1929, and the establishment of industrial plantations in 1932. The
development of this field accelerated in the 70s and 80s of the last century. Since that time,
the area of tea plantations in the Lankaran-Astara region has been expanded to 13.4 thousand
hectares, and the production of green tea leaves has reached 34.5 thousand tons (5, p.98).
resulted in the creation of healthy and business conditions in the republic, laid the beginning
of the development of the tea industry in agriculture. The measures taken accelerated the
development of the tea industry. It was on the initiative of Heydar Aliyev that the Council of
Ministers of the Azerbaijan SSR adopted a resolution dated April 20, 1972 "On the
development of tea in the republic." According to the decision, new tea plantations were
planted on 100 hectares in Masalli region, and sparseness was eliminated on 60 hectares.

12
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In 1973, the region's tea state farms sold 7,044 tons of green tea to the state instead of 6,670
tons, and the productivity was high in the state farms named after MFAkhundov, Telman, and
the Way of Communism. Achieving higher results than the river named after Telman and the
"Road to Communism" state farms, in three years sold to the state in addition to the plan
113.7 tons and 129.8 tons more, respectively [1]. Under the leadership of Heydar Aliyev, the
commissioning of the Upper Khanbulanchay Lake has led to the expansion of tea plantations
in the southern region, increased crop production and provided more than 30,000 residents
with permanent jobs. More than 16,000 tons of green tea leaves collected from plantations
produced 4,200 tons of dry tea, which accounted for 50 percent of the country's demand for
tea at that time. The adoption of the Law of the Republic of Azerbaijan "On Tea" in 2002,
which defines the legal basis for the activities of tea, improving tea production and ensuring
the quality of tea products, created a favorable environment for the development of tea in the
country. Important work has also been done.

Scientific-practical activity of Prof. Farman Guliyev on tea growing

One of the scientists who played a key role in the development of scientific and practical
bases of tea growing in the country was prof. Farman Guliyev. F.Guliyev continued his
research work for some time at the All-Union Research Institute of Tea and Subtropical Plants
of the USSR, All-Union Institute of Industrial Floriculture and Mountain Fruit Growing,
Lomonosov Moscow State University, Research Institute of Plant Physiology of the USSR
Academy of Sciences. -Research Worked as the director of the Lankaran branch of Lankaran
Tea and Citrus Plants of the Institute of Horticulture and Subtropical Plants of the present
Az.ET Institute of Fruit and Tea Growing. His visit to the Lankaran branch and his long-term
work as a director were important in expanding and deepening scientific research in tea
growing, increasing the area of these plants in the southern region of the republic. F.Guliyev
correctly directed the activity of scientists working here, deepened the scientific-research
work carried out in the field of tea, citrus, feijoa, noble laurel and other subtropical plants
during this period, as a result of which the expansion of the cultivation area of these plants in
the republic has proved that subtropical vegetation in the southern region as a whole has a
higher economic profitability. During the management of Lankaran Tea Branch, 6 out of 9
selection varieties (Azerbaijan Nel, No2, Ne3, Ne4, No5 and Ne9) obtained by the classical
selection method of tea in Lankaran-Astara region of Azerbaijan were submitted to the State
Variety Test and from them 2 selection varieties - Azerbaijan Ne2 was regionalized in 1977
and Azerbaijan Ne4 (Talysh) in 1979 (2, p.9). As a result of his scientific-practical activity, the
prospects of tea industry development in Azerbaijan were determined. He stressed the
importance of resolving a number of issues, including full compliance with the technology of
cultivation of tea prepared on a scientific basis, as well as improving the variety, enriching its
varietal composition. According to his scientific results, tea plantations in Azerbaijan planted
with seeds and seeds obtained from the local population are also tea bushes that differ sharply
in terms of productivity and quality. Since 1980, research work on clone selection of tea in the
Lankaran Tea Branch of Az.ETB and SBI has been started by B.M.M.Babayev under the
scientific guidance of Prof. FAGuliyev. method has been developed. At the same time, many
tea forms were identified in the tea plantations of the Lankaran-Astara subtropical region,
selected for their positive features, and they were propagated vegetatively and placed in the
tea collection area of the auxiliary experimental farm of the Lankaran Tea and Citrus Branch.
Necessary biometric measurements were made on the form clones collected in the collection
area of the tea plant under his leadership at Lankaran Tea Branch, measurements were made
on the volume of branches, branching rates, leaf length, width and leaf surface, intensity of
bush germination and important results were obtained.
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Scientific research on clone selection in the regional context has been expanded. Form-clones
of high-yielding and high-quality tea obtained by hand selection can play an important role in
the development of tea growing in the country on a modern scientific basis. These form-
clones In the tea plantations of the Lankaran Astara subtropical region, economically valuable
mother tea bushes were selected for clone selection work and research work was continued.
After studying the morphological, biological, productivity and product quality indicators of
the native tea bushes, the clones of the Lankaran Tea branch were propagated by vegetative
propagation and placed in the experimental field (4, p.80).

Prof. F.A. Quliyev Az. He also took an active part in maintaining relations with domestic and
foreign research institutions of the Lankaran Tea and Citrus Plants Branch of ETB and SBI
and in exchanging experience and obtaining scientific innovations. Among them are the
Georgian Institute of Tea, Subtropical Plants and Tea Technology, the Georgian State
University of Subtropical Economy, the Scientific Center for Citrus Plants of the Ministry of
Agriculture of the Islamic Republic of Iran, the Scientific Center for Tea of the Ministry of
Agriculture of the Islamic Republic of Iran, Gilan State University of Iran. BSU, Institute of
Soil Science and Agrochemistry of ANAS, Lankaran State University, etc. As a result of his
research, it was found that the growth of tea plants begins at 100 C. The best growth is at 20 0
C. For normal growth of the plant, linamia should be above 30-320 C. Sunlight, along with
other elements of the climate , is one of the important factors. The height and development of
the tea plant depends on it. Academic N.A. Maksimov shows that strong and long-term
sunlight slows down the growth of plants. The intensity and duration of sunlight in the
Lankaran-Astara region is 300 hours longer than in the tea-growing subtropical regions of
western Georgia. The intensity of solar radiation occurs in the summer months. At the same
time, the linamia of air and soil rises and the relative humidity of air decreases.

Lankaran Regional Scientific Center was established by the decision of the Presidium of the
Azerbaijan National Academy of Sciences dated September 21, 2005. The purpose of
establishing the scientific organization was to develop the scientific and technical potential of
the southern region, to organize fundamental and innovative research, to study the history,
traditions and culture of the region. Important research work has been carried out in the
scientific organization to study tea, citrus, subtropical fruits, vegetation of the region, soil and
climatic conditions. During Farman Guliyev's leadership of the organization, the organization
of fundamental and applied scientific research was further expanded. As a result of great
scientific research under his leadership, new tea varieties such as "Farmanchay", "Lankaran",
"Khazar", "Farmanchay pink" were purchased and registered. A comparative study of the
newly regionalized varieties Farmanchay, Lankaran, Farmanchay Pink and Khazar in terms of
green leaf yield shows that in the control (Azerbaijan-2) variant, the average yield was 45.0
cents per hectare, while the new regionalized tea in varieties this figure was higher, 78.5-51.2
sen / ha or more than 70% compared to control [6, p. 56]. It was planted in tea plantations
consisting of newly created tea varieties. The center conducted research on "Establishment of
a gene pool collection of existing varieties and forms of citrus plants, their study and
selection, creation of new varieties" by comparing 230 samples of citrus plants of different
types and forms imported from the country and abroad. important for farmers.

It is planned to allocate 3-5 hectares of land in each of the Lankaran, Astara, Masalli and
Lerik districts for scientific research at the Lankaran Regional Scientific Center. During the
research, it was determined that the new high-yielding clones obtained by clone selection can
play a key role in the development of tea farming in the south-east of the country. During his
visit to the region, the representative of the FAO Rome office S. Prikhodko noted that the
newly created tea varieties will create conditions for the planting and development of tea
growing in a wider area in Azerbaijan.
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Work is underway to create new tea varieties using modern methods of tea selection,
mutagenic factors, and collect, study and evaluate varieties and forms of tea plants. In 2010,
the total area of tea plantations in the country fell to 587 hectares, green leaf production fell to
545 tons. Compared to the same period of the previous year, the production of green leaf
crops increased by 2 times to 1114.3 hectares and increased by 42.2% to 775.2 tons (8, p.64).
On April 22-29, 2018, the Republic of Azerbaijan and Iran Director of Lankaran Regional
Scientific Center of ANAS Guliyev Farman visited the Islamic Republic of Iran within the
program of friendship and scientific-technical cooperation between the Islamic Republic [7,
2018]. The Center has established scientific relations with the Georgian ET Tea, Subtropical
Plants and Tea Technology Institute, the Georgian State University of Subtropical Economics,
the Scientific Center for Citrus Plants of the Iranian Ministry of Agriculture, the Iranian Tea
Research Center, and the Gilan State University of Iran.

As a result of scientific researches carried out under the leadership of Farman Guliyev in
ANAS-Lankaran Regional Scientific Center and Lankaran Tea branch of Azerbaijan
Scientific-Research Institute of Fruit and Tea Production, 4 new teas with high green leaf
yield and highest quality were used for the first time in 2019 using clone selection method.
The variety successfully passed the State Variety Test and decided to be zoned. These tea
varieties (“Farmanchay”, “Lankaran”, “Khazar”, “Farmanchay pink™) is too high. Under the
scientific and practical guidance of Farman Guliyev, progressive agro-complex measures were
developed for application in the specific soil-climatic conditions of the republic, on the basis
of which it was possible to increase the productivity of green tea leaves by 2-2.5 times, the
average yield per hectare in the country. He is a world-renowned scientist who has developed
the scientific and practical basis of citrus plants in the Republic.

The result

Professor Farman Guliyev is the author of more than 300 scientific works in the field of
subtropical plant growing, including more than 30 books, monographs, methodical aids,
recommendations and more than 55 years of scientific and pedagogical activity. He is the
director of the Scientific Center and is an Honored Agronomist of the Republic of Azerbaijan.
He was elected a full member-academician of the International Eco-Energy Academy and was
awarded the International Diploma "Famous Scientist of the XXI Century". In 2015, the
European Publishing House awarded him the title of "Best Patriot" for his effective work in
training talented young scientists, successful research in the field of cultivation of subtropical
plants, studying the scientific and practical foundations of ecology, instilling patriotism in
young people and the history of agricultural science. Under his scientific leadership, 15 highly
qualified scientific personnel were trained for various research and educational institutions in
Azerbaijan and abroad. His tea, lemon, mandarin, orange, grapefruit, feijoa, olive, kiwi, The
results of his research work on subtropical and medicinal plants such as innab, figs, almonds,
noble laurel have been widely applied in farms. The scientist is currently continuing his
scientific activity and is working tirelessly to develop the scientific and practical foundations
of Azerbaijani tea science. We wish him success in this honorable work.
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OPPORTUNITIES FOR DEVELOPMENT OF TEA-GROWING IN ASTARA
ADMINISTRATIVE DISTRICT
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Lankaran State University
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ABSTRACT

The thesis contains research on the successful development of tea growing in the Astara
administrative region in the 70s and 80s of last century and the current situation in recent
years, made comparisons and expressed views on future development. Purposeful measures
taken for the dynamic development of the non-oil sector and the diversification of the
economy have allowed to achieve aignificant results in the development of traditional
agricultural sectors. Favorable soil and climatic conditions of our country, the existing labor
force, the ability of processing industry enterprises to meet the demand for raw materials
through local production and the existing export potential create favorable conditions for
further development of the agricultural sector. Astara administrative region is located in the
far south of the country from west to east of the Caspian Sea(-28m) to the middle of the
Talish Mountains(2000m), in the north — Lankaran, in the northwest — Lerik, in the west and
south — Iran. The relief of the region is divided into two according to the type — foothills and
plains, and has a slope to the Caspian Sea. Variety of humid subtropical climate conditions
and other natural factors — orographic, geological, hydrographic, hydrological capabilities,
vegetation, etc. The joint effect led to the processes of soil formation and the formation of
different types of soils in the region. Agro-technical features of yellow mountain-forest,
pseudopod-yellow, podzol-yellow-clay soils of Astara region and the temperature and
precipitation conditions observed in the region allow to cultivate tea and develop tea growing.
Varieties suitable for low rainfall in summer and frost resistance in winter were grown and
successfully propagated. Previous research in the region shows that wind speed has a
significant impact on the equalization of rainwater in tea plantations; When the wind speed is
2.0-2.5 m/s, it has practically no effect on the distribution of precipitation on the surface of tea
plantations; The effect is more pronounced when the wind speed increases to 3.4-4.0 m/s.
When the wind speed increases to 4.2 m/s, the water loss reaches 13%. According to the
Astara District Statistics Office of the State Statistics Committee of the Republic of
Azerbaijan in 2020, 278.5 hectares(yielding 137 hectares) of tea crops yielded a total of 628
tons of tea with a yield of 45.8 cents/ha, which is more than in previous years.

Keywords: production, soil, climate, temperature, development
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AZORBAYCAN CAYI DUNYA STANDARTLARI SOViYYOSINDO

Qurbanova Aydan Toyyar
Magistrant, Lonkoran Ddvlot Universiteti
ORCID:0000-0003-1200-1505

Xiilasa

Mogqalodo Azorbaycan ¢ay bitkisinin becorildiyi subtropik bolgolorin (Lonkoran-Astara,
Zaqatala-Balakon) 6ziinomoxsus torpaq-iqlim soraiti yiiksok keyfiyyatli yasil ¢ay yarpagi vo
ondan istehsal edilmis gara quru ¢ay aldo etmok {i¢iin tam tominat verir.

Aparilmis elmi-tadqiqat islori (prof. F.A.Quliyev, A.Y.Bagirov va.s) 0Oziinomoxsus
aqrotexniki becormo totbiqi diizgiin yasil yarpaq yigimi vo emali imkan verir ki, aldo olunan
son mohsul-qara quru cay mohsulu diinya ¢ay mohsullarina tam cavab vermis olsun.

Bunu bir daha diinya sorgilorinds, miisabigolorino toqdim edilmis qara azorbaycan ¢ayina
verilmis qizil miikafatlara ayani siibut etmisdir.

Molum olmusdur ki, Azarbaycanda yetisdirilon cay bitkisinin baslica biokimyovi keyfiyyot
gostaricilori sayilan tanin, ekstraktiv maddalor, kofein vo s. miqdar1 onun diinya standartlar
soviyyasindo oldugunu oyani siibut etmoklo 6zlinomoxsus xiisusiyyatlori ilo sociyyalonir.
Acar sozlar: Cay, subtropik, ekoloji sorait, becorma texnologiyasi, elmi-todqiqat.

AZERBAIJANI TEA IS AT THE LEVEL OF WORLD STANDARDS

Abstract

This article fully provides information about the production of high quality green tea leaves
and black dry tea made from them grown Azerbaijani tea in the unique soil and climatic
conditions of the subtropical regions of (Lankaran-Astara, Zagatala-Balakan).

The research work carried out by (prof. F.A. Guliyev, A.Y.Bagirov and others) and the
application of specific agro-technical cultivation allows for the proper collection and
processing of green leaves so that the acquired final product i.e. black dry tea fully meets
world tea products.

This was once again proved by the gold awards given to the black Azerbaijani tea presented at
world exhibitions and competitions.

It was found out that the main biochemical quality indicators of tea plants grown in
Azerbaijan are tannins, extractives, caffeine, etc. the quantity is characterized by its unique
features, visually proving that it is at the level of world standards.

Keywords: tea, subtropical, ecological conditions, cultivation technology, scientific research.
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CAY MODONIYYOTI VO TOHLUKOSIZLIYI ASPEKTINDON CAY YIGIM
ISLORININ QIYMOTLONDIRILMOSI

Balayev Xoyyam 9nvar oglu
Lonkoran Dévlot Universiteti, Aqrar vo miihondislik fakiiltosi
ORCID: 0000-0003-4753-4539

Xiilasa

Diinyada vo 6lkomizds sudan sonra ikinci on ¢ox istehlak edilon icki olan cayin Cindo
eramizdan avval 2000-ci illorde meydana c¢ixdig1 disiiniliir. Eramizin 800-cii ilinin
ovvollorindo Yaponiyaya goldikdon sonra daha da moshurlasaraq Sorqdo do yayilmaya
baslamisdir vo madoniyyatin ayrilmaz hissasine ¢evrilmisdir. Cay biitlin diinyaya yayilaraq on
cox istehlak edilon igkiyo ¢evrildiyi ii¢iin Ingiltorodo “giinorta cayr vaxt”m dogurmus,
Rusiyada milli i¢ki kimi qobul edilmisdir. Yaponiyada, Tiirkiyado vo Azerbaycanda giin
orzindo istehlak edilon vo sohor yemoyinin vazkeg¢ilmoz hissosino cevrilmisdir. Cay bozi
Olkolordo z6vq, bazi dlkolordo miialico, bozi 6lkolords iso dini rituallar {iciin istifado olunur.
Cay diinyaya yayilaraq istehsaldan istehlaka qodor bir ¢ox modoni sorvatlor yaradib. Zamanla
dostlugun vo qonagporvorliyin tocossiimii olan bu icki giindolik hoyatin hor aninda
movcuddur. Buraya cay¢iliq foaliyyoti zamani is¢ilorin moruz qala bilocoyi bir ¢ox tohliikali
voziyyatlor vo davranislar daxildir. Tohliikelorin  miioyyon edilmaesi va risklorin
giymotlondirilmosi prosesindo digor foaliyyat saholorindo oldugu kimi caye¢iligda da istehsal
morhalolora boliinarak qiymatlondirilmoalidir. Bu marhalolor bunlardir:

Cay bagg¢asinin qurulmasi vo ¢ay yigimindan ovval hazirlig moarholosi

1 Bagganin quragdirilmasina hazirliq

U] Fidan okilmasi

) Alaq otlarina qars1 miibarizo

'] Mayalanma

2. Cay y1gimi1 morholosi

[ Cay kosmo

3. Y1gilmis tozo ¢ayin saxlanmasi vo daginmasi

] Kosilmis ¢ayin dasinmasi

] Kosilmis ¢aylarin tozo cay alan yerloro ¢atdirilmast

4. Yigilmis tozo ¢ayin ¢ay istehsal edon sirkotloro satisi

] Cay alig-veris yerlorinds avtomobillarin yiiklonmasi va bosaldilmast

'l Yas cayin ¢okisi vo satisi

5. Son siirgiin cay mohsulundan sonra qayg1

] Bagin tomizlonmosi

[ Alt kosmo

kimi tosnif edils bilar.

Is saglamlig1 vo tohliikasizliyi baximindan gay akingiliyinda ¢alisan iscilorin qarsilasa bilocayi
osas tohliiko monbolori “baliq siimiiyli diaqram1” metodundan istifado etmoklo ifado edilo
bilor. Bu iisul miiayyan bir problemin va ya vaziyyatin miimkiin sabablorini miioyyan etmak
ticlin istifado olunur Baliq siimilyii diagramindaki kateqoriyalar iimumiyyatlo Otraf Miihit,
Insan, Metod, Masin, Ehtiyat todbirlori, Materiallar va Slciilor kimi tasnif edila bilor (Inci,
2016). Cay toplama foaliyyotlori “baliq stimiiyli diaqrami” iisulu ilo hoyata kecirildikdo,
yuxarida qeyd olunan moarhalolor nozoro alindigda, miixtolif amillorin is saglamligr vo
tohliikasizliyi baximindan monfi hallara sobab ola bilocoyi goriiliir.

Cay flizorinde aragdirmalar aparilarkon, bu islori gorocok insanlarin vo onlarm ailolorinin
sosial, moadoni vo iqtisadi toroflorini anlamaq vacibdir.
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Onlan qgiymotlondirmok vo dostoklomok {igiin todqiqatlar diqget morkozindo olmalidir.
Istehsal olunan ¢ayin doyari bdyiimoa, yeni mohsul y1gimi texnikasi, miiasir baglarin salinmasi
vo ya kohno baglarin cavanlasdirilmasi programlar vo s. Bu amillorin oldo edilocok galiri
artira bilocoyini vo bunun istehsalgilara miisbot tosir gostors bilocoyini vurgulamaq lazimdir.
Acar sozlor:Cay,Cay modoniyyati,Cay y1gimi

EVALUATION OF TEA HARVESTING FROM THE PERSPECTIVE OF TEA
CULTURE AND SAFETY

ABSTRACT

Tea, the second most widely consumed beverage in the world and in our country after water,
is thought to have originated in China in the 2000s BC. After arriving in Japan in the early
800's AD, it became even more popular in the East and became an integral part of culture. As
tea became the most widely consumed beverage in the world, it gave rise to "noon tea time"
in England and was considered a national drink in Russia. In Japan, Turkey and Azerbaijan, it
is consumed during the day and has become an indispensable part of breakfast. Tea is used in
some countries for pleasure, in some countries for healing, and in some countries for religious
rituals. Tea has spread around the world and created many cultural treasures, from production
to consumption. Over time, this drink, which embodies friendship and hospitality, is present
in every moment of everyday life. This includes many dangerous situations and behaviors that
workers may be exposed to during tea activities. In the process of identifying hazards and
assessing risks, as in other areas of activity, production in tea should be divided into stages.
These stages are:

Preparation of tea garden and preparation before tea harvesting

* Preparation for the installation of the garden

* Planting seedlings

* Weed control

* Fertilization

2. Tea harvesting stage

* Tea cutting

3. Storage and transportation of collected fresh tea

* Transportation of cut tea

* Delivery of cut rivers to fresh tea fields

4. Sale of collected fresh tea to tea companies

* Loading and unloading of cars at tea shops

» Weight and sale of wet tea

5. Care after the last exile tea product

* Garden cleaning

* Bottom cutting

can be classified as.

From the point of view of occupational health and safety, the main sources of danger faced
by workers in river farming can be expressed using the “fishbone diagram” method. This
method is used to identify possible causes of a particular problem or situation. The categories
in a fishbone diagram can generally be classified as Environmental, Human, Method,
Machine, Precautions, Materials, and Dimensions (Pearl, 2016). When tea collection activities
are carried out using the “fish bone diagram” method, taking into account the above-
mentioned stages, it is seen that various factors can lead to adverse conditions in terms of
occupational health and safety.
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When researching the river, it is important to understand the social, cultural and economic
aspects of the people who will do the work and their families.

Research should be the focus to evaluate and support them. The cost of the tea produced
increases, new harvesting techniques, planting modern gardens or rejuvenating old gardens,
and so on. It should be noted that these factors can increase revenue and have a positive
impact on producers.

Keywords: Tea, Tea culture, Tea collection
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YARPAQLARI YEYIiLON TaRaVQZLaRiN NITRAT VO NiTRATLARININ
MIiQDARI VO ONLARA TOTBIiQ EDILON TEXNOLOJi PROSESLOR

Balayev Xoyyam 9nvar oglu
Lonkoran Dévlot Universiteti,Aqrar vo mithondislik fakiiltosi
ORCID ID 0000-0003-4753-4539

Xiilasa

Torovozlor balanslasdirilmis qidalanmanin ovozolunmazlari olan ziilal, karbohidrat, mineral
maddolor, vitaminlor vo qida liflorini tomin edorok saglamligi qoruyan, rong vo dad
miixtolifliyi ilo qidalarin colbediciliyini artiran mohsullardir. Xiisusilo yarpaqli torovozlor
minerallar, vitaminlor vo qida lifi qaynagi oldugu hamg¢inin enerji doyeri az oldugu iiciin
onlara iistiinliik verilir.insanlar torovozlori hom tozs istehlak edo, hom do miixtolif proseslor
totbiq edorok konservlogdira va istehsal olundugu movsiimdon forqli olaraq bagqa movsiimdo
istehlak edo bilirlor. Bundan olava, torkibindo olan boazi funksional birlosmolorin qida doyori
olmasa da, xor¢ong, lirok-damar xastoliklori, sokor, yiiksok qan tozyiqi ve xora kimi bozi
xostoliklorin qarsisinin alinmasinda rol oynaya bilor. Calismada Cofori, siliylid vo goyorti
yarpagli torovazlorinin nitrat vo nitritlorin miqdar1 vo onlara tatbiq edilon miixtslif texnoloji
proseslorin tosiri arasdirilmisdir.Miioyyon edilmisdir ki, totbiq olunan texnoloji proseslor
taravozlords nitratlarin va nitritin miqdarinin azalmasi vaxti shamiyyatli doracads effektivdir,
vo onlarin dondurulmasi prosesi, xiisusilo gaynadigdan sonra dondurulmasinda , nitratlarin vo
nitritlorin miqdarin1 ohomiyyatli doracods azaldir. Cofori, siiyiid vo gOyerti torovazlori
gaynamadan duzlanir vo soyuducuda saxlanilir. Torovozlor tozo oldugda dondurucuya
qoyulmasi insanlar arasinda yayilmamisdir. Belo praktika qaynadilmis olana gore sizin tozo
saxlanmada yaranan neqativi gormok ti¢lin aparilmisdir.

Diinyanin bir ¢ox 6lkosindo oldugu kimi, 6lkomiz do suda, torovozdo vo qidada yiiksok

soviyyado nitratlarin olmasi ciddi ictimai saglamliq problemino ¢evrilib. Xiisusilo ohalinin
istifado etdiyi boazi qida mohsullarinda, toravoz vo meyvalordo, igmoli suda hoddindon artiq
miqdarda nitrat vo nitrit olur olur.Nitratin olmasinin insan orqanizmindo shomiyyatli doracods
nitrat yigilmasina vo miixtalif problemlors sobob olacagi Gyronilmisdir. Bu sababdon
Olkomizds gidalarin torkibindo olan nitrat vo nitritin miqdarinin miioyyan edilmasi ilo yanasi,
hazirlanmasi, bisirilmasi vo dondurma zamani nitrat vo nitrit miqdarinin doyigmasi ils baglh
todqiqatlarin say1 kifayot qodor deyil. Bu mévzuda daha ¢ox is goriilmalidir.
Totbiq edilon dondurma prosesi ils nitratin miqdarinin 5-14%, nitritin miqdarinin ise 3-10%
azaldig1 miioyyon edilmisdir. Nitrat vo nitrit suda holl olunan birlosmolor oldugundan,
torovozlorin yuyulmasi zamani siiziilmo suyu ilo geds bilorlor. Miioyyon edilmisdir ki,
siiyiiddo on az nitrat, gdyortido iso on az nitrit vardir. Bu sobobdon torovozlor bol suda
yuyulmali vo saxlanmazdan avval qaynadilmalidir.Nitrat suda asanligla hall olundugu iiciin
torovozlorin bismis suyu xiisusilo kigik korpolordo vo modo tursulu§u az olan hossas
insanlarda ehtiyatla istifads edilmalidir. Toravazlarlo yanasi, suda nitratin miithiim manbayidir.
Yemoklorin hazirlanma vo bisirilmo morhololorinds istifado olunan su nitrat vo nitrit
baximindan analiz edilmalidir.Toravozlor bisdikdon sonra otaq temperaturu kimi
mikroorganizmlorin boyiimosino imkan veracok bir miihitdo saxlandiqda nitrat nitrito ¢evrilo
bilor. Umumiyyatls, torovozlords nitritin miqdart ciizidir. Amma hazirlanma vo saxlama
soraitindon asili olaraq doyiso bilor. Baxmayaraq ki, nitrat zohorli birlosmodir bozi sortlordo
nitrita ¢evrilocayi nazars alinaraq, bismis qidalarin uygun saxlama temperaturunda saxlanmasi
vo on ¢ox 1-2 giin orzindo istifado edilmosi tovsiyo edilir. Bundan olavo, donduraraq
miihafize edilon zaman biokimyavi reaksiyalar tamamilo dayanmair, oksine yavaslayir.
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Torovozlordo nitrat miqdarinin azaldilmasinda miivafiq yuyulma vo qaynama proseslori
vacibdir. Tadqiqatda teravazlorde nitratin miqdart qaynadiqda 35-63%, gqaynadiqdan sonra
dondurulduqda iso 40-66% azalma oldugu miioyyon edilmisdir. Nitritin miqdar1 qaynadigdan
sonra 26-67%, dondurulduqda iso 41-69% azalmisdir.
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Sakil 1. Soyuducuda duzlanaraq saxlanilan toravozlorin nitrit migdarina névlorin x saxlama
rejiminin qarsiliqli tasirinin tosiri.

Aparilan todgigatda 0 - (+4)oC temperaturda duzlanaraq saxlanilan cofori, siiylid, goyorti
torovozlorinin nitrat vo nitrit miqdarinin forqli oldugu miioyyon edilmisdir. Torovozlori
duzlayib buzdolabinda saxlamaqla nitrat vo nitritin miqdart shomiyyatli doracodo azalib
(p<0,01). Toravazlorin duzlanmasi va soyuducuda saxlanmasi ils nitratin miqdarinin 16-23%,
nitritin miqdarinin iso 11-18% azaldigi miisyyon edilmisdir. Terovozlorin nitrat vo nitrit
torkibi bitkinin novii, yasi, genetik qurulusu, torpagin xiisusiyystlori, movsiimi vo regional
forqlor, quraqliq, isiq, temperatur, suvarma vaziyyati, azot giibrosinin novii vo dozasi kimi
otraf miihit amillorindon asili olaraq doyiso bilor. Bitki, nitritin miqdarinin geyri-kafi oldugu
kimi bu faktorlar da daginma vo saxlama sortlorindon tosirlonir.

Kond tosorriifat1 istehsalinda giibrolomo boyiik ohomiyyot kosb edir. Balanshi vo siiurlu
giibrolomo bu mohsullarla qidalanan insanlarin saglamligi, eloco do keyfiyyatli mohsul olds
etmok ticilin vacibdir. Torovozlorin nitrat torkibino tosir edon amillordon biri vo mohsuldarligi
artirmagq ui¢iin azot giibralorinin hoddindon artiq istifadosi. Bu sobabdon torovoz yetisdironloro
uygun giibro dozasi ilo bagl tolim kegmoli vo onlara nozarat edilmolidir.

Qidada istifado edilon olavo maddolors nozarat edilmolidir. Olkomizda nitrat vo nitritin
organizmo daxil olmasi ilo bagli monitorinqg islori aparilmir. Qida analizi aparmaqla
gidalanma va nitrat vo nitrit gobuluna mohdudiyyatlor miioyyan edilorak standartlar iglonib
hazirlanmalidir.

Acar sozlor: amil, voziyyot
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AMOUNT OF NITRATES AND NITRATES OF LEAFY VEGETABLES AND
TECHNOLOGICAL PROCESSES APPLIED TO THEM

ABSTRACT

Vegetables are essential for a balanced diet, providing protein, carbohydrates, minerals,
vitamins and dietary fiber to maintain good health and increase the attractiveness of foods
with a variety of colors and flavors. In particular, leafy vegetables are preferred because they
are a source of minerals, vitamins and dietary fiber, as well as low in energy value. In
addition, although some of the functional compounds it contains have no nutritional value,
they can play a role in the prevention of some diseases such as cancer, cardiovascular disease,
diabetes, high blood pressure and ulcers. The study examined the content of nitrates and
nitrites in parsley, dill and greens and the effect of various technological processes applied to
them. , significantly reduces the amount of nitrates and nitrites. Parsley, dill and greens are
salted without boiling and stored in the refrigerator. It is not common for people to put
vegetables in the freezer when they are fresh. This practice is done to see the negatives that
arise in your fresh storage because it is boiled.

As in many countries around the world, high levels of nitrates in water, vegetables and food
have become a serious public health problem. In particular, some foods, vegetables and fruits
consumed by the population, and drinking water contain excessive amounts of nitrate and
nitrite. It has been studied that the presence of nitrate can cause significant nitrate
accumulation in the human body and various problems. For this reason, in addition to
determining the amount of nitrate and nitrite in foods in our country, the number of studies on
changes in the amount of nitrate and nitrite during preparation, cooking and freezing is
insufficient. More needs to be done in this regard.

It was found that the amount of nitrate decreased by 5-14% and the amount of nitrite by 3-
10% with the applied freezing process. Because nitrate and nitrite are water-soluble
compounds, they can be washed with filtered water when washing vegetables. Dill has been
found to contain the least nitrate, while greens have the least nitrite. For this reason,
vegetables should be washed in plenty of water and boiled before storage. Because nitrate is
easily soluble in water, boiled vegetable juices should be used with caution, especially in
young infants and sensitive people with low stomach acidity. Along with vegetables, water is
an important source of nitrate. The water used in the preparation and cooking of food should
be analyzed for nitrates and nitrites. After cooking, nitrates can be converted to nitrite when
stored in an environment that allows microorganisms to grow, such as room temperature. In
general, the amount of nitrite in vegetables 1s negligible. But it can vary depending on the
conditions of preparation and storage. Although nitrate is a toxic compound, it is
recommended that cooked foods be stored at appropriate storage temperatures and used for a
maximum of 1-2 days, given that under some conditions they will turn into nitrite. In addition,
when protected by freezing, biochemical reactions do not stop completely, but slow down.
Appropriate washing and boiling processes are important in reducing nitrate levels in
vegetables. The study found that the amount of nitrate in vegetables decreased by 35-63%
when boiled and 40-66% when frozen after boiling. Nitrite content decreased by 26-67% after
boiling and by 41-69% when frozen.
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Figure 1. The effect of the interaction of species x storage regime on the amount of nitrite in
salted vegetables stored in the refrigerator.

In the study, it was found that the amount of nitrate and nitrite in parsley, dill and greens
stored at a temperature of 0 - (+4) oC is different. Nitrate and nitrite content was significantly
reduced by salting and refrigerating vegetables (p <0.01). It was found that the amount of
nitrate decreased by 16-23% and the amount of nitrite by 11-18% by salting and storing
vegetables in the refrigerator. The nitrate and nitrite content of vegetables can vary depending
on environmental factors such as plant type, age, genetic structure, soil characteristics,
seasonal and regional differences, drought, light, temperature, irrigation conditions, type and
dose of nitrogen fertilizer. These factors affect the conditions of transportation and storage, as
well as the insufficient amount of nitrite in the plant.

Fertilization is of great importance in agricultural production. Balanced and conscious

fertilization is important for the health of people who eat these products, as well as to get a
quality product. One of the factors affecting the nitrate content of vegetables and excessive
use of nitrogen fertilizers to increase productivity. For this reason, vegetable growers need to
be trained and monitored for appropriate fertilizer doses.

Supplements used in food should be controlled. There is no monitoring of nitrate and nitrite
in the country. Standards should be developed by identifying restrictions on nutrition and
nitrate and nitrite intake through food analysis.

Keywords: factor, situation, Application
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GENE POOL OF TEA PLANTS GROWN IN THE LENKORAN-ASTARA REGION

Assist. Prof. Mammadhuseyn Babali Huseynov
Lankaran State University
ORCID:0000-0002-5084-3765

Summary

The diversity of varieties and forms of the tea plant (Camellia sinensis (L.) Kuntze) growing
in the Lankaran-Astara region was studied using molecular markers, as well as their gene
pool. In terms of speed, simplicity, and genetic diversity, RAPD (Randomly Amplified
Polymorphic DNA) markers are the most widely used molecular marker system for detecting
and analyzing phylogenesis [3]. A link has been discovered between differences in genotypes
of existing varieties and forms and their biological potential. The tea plant (Camellia sinensis
(L.) Kuntze) is one of the most important products of the Republic of Azerbaijan's southern
region, and it plays an important role in the region's economy. A correlation has been
discovered between differences in genotypes of existing varieties and forms and their
biological potential. The tea plant (Camellia sinensis (L.) Kuntze) is one of the most
important products of the Republic of Azerbaijan's southern region, and it plays an important
role in the region's economy.

The assessment of the genetic diversity of productive plants and the study of their gene pool
about them is one of the first necessary steps [2]'. Chinese tea varieties are grown in
Azerbaijan's humid subtropics. The gene pool of tea plants adapted to local soil conditions has
been studied and recommended for production purposes based on the most promising
varieties and forms [1]%. Research Faq-11, Faq-13, Fag-14, and Faq-15 were grown in the
experimental field of the Lankaran tea branch of the Research Institute of Fruit Growing and
Tea Research of the Ministry of Agriculture of the Lankaran-Astara region. Fag-18, Faq-19,
Colchis, and Pink 4/44 were run on tea genotypes. According to our research results, there is a
high genetic diversity among the genotypes of tea grown in the Lankaran-Astara region.
Phylogenetic analysis using RAPD markers revealed a significant genetic difference between
tea genotypes at the genome level [3]°.

Keywords: Camellia sinensis (L.) Kuntze, genetic diversity, gene pool, relative humidity.
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2 Quliyev F.A., Quliyev R. F.,Cay¢iliq (dars vasaiyi). Baki — 2014, s-182.(in Azerbaijani)

3Huseynov. M.B., Suleymanova Z.C., Ocaqi C., Mammadov A.Ch. Molecular phylogeny of
Azerbaijan tea (Camellia sinensis (L.) genotypes byusing RAPD markers. Integration of Education, Science
and Business in Modern Environment: Summer Debates: abstracts of the 2nd International Scientific and
Practical Internet Conference, August 17-18, 2020. pp.149
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CAY BITKISi OHOMIYYOTLI iCKi VO MUALICO VASITOSI KiMi
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0ZoT

Dorman bitkilori farmakoloji dayarlora vo miialicovi totbiglore malik olan fitokimyavi torkib
hissolorino goro ononovi tobabotin vacib hissosidir. Miixtolif biofoalliga malik on moshur
ickilordon biri olan c¢ay, adoton iki genis becorilon cay bitkisinin, Camellia sinensis vo C.
sinensis varin tozo yarpaqlarindan hazirlanir. Modoni ndvlor istisna olmaqla, oksor ndvlor
yabani ¢ay bitkilori kimi taninir vo becardiyi orazilorin yerli ohalisi torafindon ¢ay istehsali
liclin istismar edilib vo istifado olunub. Camellia sinensis yarpaqlarindan hazirlanan c¢ay
diinyada an ¢ox istehlak edilon igkilordon biridir. Qara ¢ayda flavonoidlor, katexinlor, amin
tursulari, vitaminlor (A, C, K), lipidlor, ziilallar, ugucu birlogsmolor, karbohidratlar kimi
minlarlo miixtalif bioloji birlosmalor var ki, bu da bir ¢ox perspektivli farmakoloji tasirlori
gostorir. Caylarin saglamliga faydali tosirlorino antioksidant, iltihab oleyhino, xor¢ongo qarsi,
xolesterinin azaldilmasi vo iirok-damar sistemini qoruyan xiisusiyystlor daxildir. Caylarin
novlori arasinda farmakoloji tosirdoki forglor miixtalif kimyovi torkiblorlo izah edilo bilor.
Bundan olava, eyni nov ¢ay iiciin foal tosirlor arasinda forqlor miisahido oluna bilor, ¢iinki
kimyovi torkibo yasil tumurcuqlarin tobioti vo istehsalgt dlkolordo cay istehsali prosedurlari
cox tosir gdstarir. Biitlin endokrin xastaliklor arasinda six alagoni nazors alaraq, ¢ayin standart
dozasini vo ya onlarin hamisi {i¢iin faydali olan bioloji foal torkib hissolorini tapmaq maraqli
olardi. Insanlarda xolesterolu azaldan va antioksidant tosiri malum olsa da, qara ¢aymn daha
genis farmakoloji tosiri hagqinda molumat kifayot qodor deyildir. Bundan olavo, onun tosir
mexanizmini agkar etmok {i¢iin molekulyar soviyyados olavo todqiqatlara ehtiyac var, xiisuson
do qara cayin hipokolesterolemik tosirinin iiroklo olagoali xostoliklorin aradan qaldirilmasi,
daha az yan tosirlori vo insan saglamliginin tobii qoruyucusu olmasiyla bagl. Yasil cayin
kimyovi komponentlorino osason polifenollar, kofein vo amin tursularnn daxildir. Cayin
torkibinds olan flavonoidlar, bir ¢ox faydali tosiro malik antioksidant xiisusiyyetlors malik
oldugu bildirilon birlosmalor kimi iltihab1 azaldir, antimikrob tosir gostorir vo dis ¢liriimosinin
qarsisint alir. Cay istehlaki kofeino goro sidikqovucu tosir gostorir. Cayda olan olagoli
birlosmo, astma kimi tonoffiis xostoliklorinin miialicosi {igiin lisenziyali bir dorman olan
teofilindir. Bu giin diinyan1 idara edon kompiiter insanlarin hayat torzi ilo baglh miirakkob
pozgunluglar yaradir ki, bu zaman ¢ay kimi bazi tobii mohsullarin istehlaki golocok tohliikosiz
diinyaya aparan yolda zororli tasirli kimyovi torkibli vasitolori tobii vasito olaraq, ¢ox yaxsi
ovaz eds bilar.

Agar sozlor: Cay, maddo, igki
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TEA PLANT AS AN IMPORTANT BEVERAGE AND TREATMENT

ABSTRACT

Medicinal plants are essential parts of traditional medicine due to their phytochemical
constituents having pharmacological values and therapeutic applications.

Tea, as one of the most popular beverages with various bioactivities, is commonly produced
from the fresh leaves of two widely cultivated tea plants, Camellia sinensis and C. sinensis
var. Most species, except the cultivated species, are known as wild tea plants and have been
exploited and utilized to produce tea by the local people of its growing areas. Tea made from
Camellia sinensis leaves is one of the most consumed beverages worldwide. Black tea have
thousands of various biological compounds such as flavonoids, and catechins, amino acids,
vitamins (A, C, K), lipids, proteins, volatile compounds, carbohydrates that illustrated many
promising pharmacological effects. The health benefits of teas include antioxidant, anti-
inflammatory, anti-cancer, cholesterol lowering, and cardiovascular protection properties,
among others. Among the types of teas, differences in pharmacological action may be
explained by differing chemical compositions. Moreover, differences in activity for the same
type of tea can be observed because chemical composition is highly influenced by the nature
of the green shoots and the procedures to manufacture tea in the producing countries. Given
the close relationship among all endocrine disorders, it would be of interest to find a standard
dose of tea or their bioactive constituents that would be beneficial for all of them. Although
there is an of cholesterol-lowering and antioxidant effect in human, there is still a lack of
information of the pharmacological effects of black tea. In addition, further studies at a
molecular level are needed to reveal its mechanism of action particularly for the
hypocholesterolemic effect of black tea to overcome the heart-related diseases, fewer side
effects and being a natural safeguard of human health. The chemical components of green tea
chiefly include polyphenols, caffeine and amino acids. Tea also contains flavonoids,
compounds reported to have anti-oxidant properties having many beneficial effects. Tea
flavonoids reduce inflammation, have antimicrobial effects and prevent tooth decay.
Consumption of tea may have diuretic effects due to the caffeine. A related compound found
in tea is theophylline, a licensed medicine for the treatment of respiratory diseases such as
asthma. Today’s computer-driven world can generate complicated lifestyle-related disorders
and consumption of certain natural product like tea may very well replace the ill-effects of
chemical drugs leading to a safer world with happier life.

Keywords: Tea, substance, drink.
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CAY ICME KULTURU VE BELGESEL SINEMA: ENTOGRAFIK BiR DENEME
OLARAK “LIMON, SEKER VE BiR DE CAY” BELGESEL FiLMi
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Bolimii
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OZET

Cay, Tirk kiiltiirtiniin 6nemli unsurlarindan biridir. Cay ile ilgili ¢alismalar gastronomiden
mithendislik alanina kadar farkli disiplinlerde gergeklestirilmektedir. Bu caligma genel
arastirma alanlarinin  digina ¢ikarak cay ve belgesel sinema arasinda iligki kurmayi
amaclamaktadir. Calismada yonetmenligini Burak Tiirten’in yaptigi, ¢ay igme kiiltliriinii konu
edinen "Limon, Seker ve Bir de Cay" isimli belgesel film, yapim-yonetim siireci agisindan
degerlendirilmektedir. Calisma cay i¢me kiiltiiriinii ele alan film ¢alismalarinin yeterli sayida
olmamasi ve bu konuda film yapacak sanat¢ilara yol gdosterici nitelikli olmasi nedeniyle
onemli gorilmektedir. Cay igme kiiltliriiniin ele alindig1 "Limon, Seker ve Bir de Cay" filmi,
2018 yilinda Erzurum ilinde ¢ekilmistir. Film ekibinin Giimiishane Universitesi iiyelerinden
olustugu belgesel filmin, 31 Ekim 2019 tarihinde Uluslararas1 Cay, Doga ve Genglik Filmleri
Festivali kapsaminda gosterimi yapilmistir. Cay igcme kiiltiirii ile toplumun farkli kesimlerinin
cay ile iligkisini irdeleyen filmin yapim siireci; yapim Oncesi (pre-prodiiksiyon), yapim
(prodiiksiyon) ve yapim sonrasi (post prodiiksiyon) olmak {izere ii¢ asamadan olugmaktadir.
Yapim Oncesi agsamada filmin kuramsal altyapisina iligkin alanyazin arastirmasi yapilmistir.
Alanyazin arastirma siirecinde Erzurum ilinin belgeselin ana fikri ile uyum sagladigi ve ¢ekim
i¢cin uygun bir sehir oldugu saptanmistir. Film ekibi bu bilginin teyidi i¢in Erzurum’da cesitli
gozlem ve goriismeler yapmis, sonu¢ olarak cay lretiminin yogunluklu olarak Rize’de
yapilmasina karsin c¢ay tiiketiminin kiiltiirel yansimalarinin Erzurum’da daha belirgin oldugu
tespit edilmigstir. Bu tespitten hareket ile senaryo ve ¢ekim taslaklar1 hazirlanmistir. Filmin
senaryosu toplumun farkli kesimlerinin ¢ay ile iligkisini net bicimde aktarilabilmek adina
farkl1 oOzelliklere sahip alti temel mekéan iizerine kurgulanmistir. Tiim sosyo-ekonomik
statiideki bireylerin yer aldig1 filmde, filmik zaman olarak 24 saatlik zaman dilimi kullanilmis
ve ¢aymn insanlarin hayatindaki yeri Pasinler Haci Riistii Kahvehanesi, Caykara Ishani,
Atatiirk Universitesi Iletisim Fakiiltesi Kantini, Kiyasettin Temelli Kiraathanesi, Kavusturan
Koyii ve Adam’s People Cafe mekanlari ile iliskili olarak aktarilmistir. Bu dogrultuda kiigtik
bir Anadolu il¢esinde yasayan insanlarin sabahin ilk 1siklariyla giine tarihi 6neme sahip
kahvehanede cay ile baslamasi, ardindan esnaf ve ¢ay iliskisi, ¢ayin liniversite 6grencilerinin
hayatindaki yeri, halk kiiltiirii ve ¢ay arasindaki iligki ile cayin modern\popiiler kiiltiirdeki yeri
alt1 temel mekan ve yedi karakter {izerine insa edilmistir. Yapim asamasi on giin siiren filmin
yapim sonrasi (post prodiiksiyon) asamasi ii¢ ay siirmistir. Bu asamada roportajlarin
¢oziimlenmesi, kurgu ve renk diizenlemesi gibi temel siirecler yiiriitiilmiistir. Filmin
tamamlanmasinin ardindan ilk gdsterim 17 May1s 2018 tarihinde Giimiishane Universitesinde
gerceklestirilmistir. Sonu¢ olarak filmin Tirk toplumunda siiregelen ¢ay icme kiiltiirline
odaklanmas1 nedeniyle etnografik 6zellikler tagidigi, gelecek yillarda kiiltiirde yasanabilecek
degisimlere kars1 toplumsal bellek agisindan ge¢gmise doniik 6nemli bir gorsel-isitsel kaynak
oldugu ve cay icme Kkiiltiiriine iliskin tiim disiplinlerde yapilacak c¢alismalara veri
saglayabilecegi soylenebilmektedir.

Anahtar Kelimeler: Belgesel sinema, etnografik belgesel, film yapim-yonetimi, c¢ay, cay
igme kiiltiiri
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TEA DRINKING CULTURE AND DOCUMENTARY CINEMA: “LEMON, SUGAR
AND A TEA” AS AN ENTOGRAPHIC DOCUMENTARY FILM

ABSTRACT

Tea is one of the important elements of Turkish culture. Studies on tea are carried out in
different disciplines, from gastronomy to engineering. This study was aimed to build a
relationship between tea and documentary cinema by going beyond the general research areas.
In the study, the documentary film "Lemon, Sugar, and Tea", directed by Burak Tiirten and
about the culture of drinking tea, was evaluated in terms of the film-making and direction
process. The study was considered important because there are not enough film studies related
to the culture of drinking tea and it is qualified to guide the filmmakers who will make films
on this subject. The movie "Lemon, Sugar, and Tea", which related to the culture of drinking
tea, was shot in Erzurum in 2018. The documentary film, whose film crew consisted of
members of Gilimiishane University, was screened on October 31, 2019 as part of the
International Tea, Nature and Youth Films Festival. The making process of the film, which
examines the tea drinking culture and the relationship of different segments of society with
tea; consists of three stages: pre-production (pre-production), production and post-production.
In the pre-production stage, a literature research was conducted on the theoretical background
of the film. During the research process of the literature, it was determined that Erzurum was
in harmony with the main idea of the documentary and was a suitable city for shooting. The
film crew made various observations and interviews in Erzurum to confirm this information,
and as a result, it was determined that although tea production is mostly made in Rize, the
cultural reflections of tea consumption are more prominent in Erzurum. In the film, which
included individuals from all socioeconomic statuses, a 24-hour time period is used as filmic
time. And the place of tea in people's lives was transferred by way of Pasinler Haci Riistii
Pasinler, Caykara Ishani, Atatiirk University Communication Faculty Canteen, Kiyasettin
Temelli Kiraathanesi, Kavusturan village ve Adam’s People Cafe. Accordingly, it is
explained that people living in a small and historical Anatolian town start their day with tea in
the historically important coffee house with the first light of the morning. Then, the
relationship between tradesmen and tea, the place of tea in the lives of university students, the
relationship between folk culture and tea, and the place of tea in modern/popular culture were
conveyed to the audience through six basic places and seven characters. The post-production
phase of the film, which took ten days to produce, took three months. At this stage, basic
processes such as the transcription of the interviews, editing and color arrangement were
carried out. After the completion of the film, the first screening was held at Glimiigshane
University on May 17, 2018. As a result, it has been determined that the film has ethnographic
features because it focuses on the ongoing tea drinking culture in Turkish society. In addition,
it can be said that tea is an important historical visual resource in terms of social retention
against the changes that may occur in culture in the coming years and can provide data for
studies in all disciplines related to tea drinking culture.

Keywords: Documentary film, ethnographic documentary, film-making, tea, tea drinking
culture
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OZET

Cay kiltiirleri incelendiginde, cayin insanlar tarafindan yalniz sevilen bir icecek olmadigi
ayni zamanda kiiltiiriin ayrilmaz pargasi olarak ulusal sembole dontistiigii goriiliir. Yaklagik
5000 yildir kiiltiirel yasamin vazgecilmezi olan ¢ay halk kiiltiirlerinde ve etnografyasinda ¢ok
Oonemli bir yere sahiptir. Cay diger iceceklere gore toplumun tiim katmanlari tarafindan
tiikketilen bir igcecek olarak kiiltiir katmanlarini bir birine baglayan ve diisiince bigimlerini
etkileyen bir icecektir. Cay, bir icecek olmanin oOtesinde cay bitkisi yapraklarinin
secilmesinden, demlenmesine ve igecek olarak tiiketilmesine kadar tiim siirecleriyle tiirkiilere,
efsanelere, hikayelere, deyimlere ve sanata yansiyan basli basina kiiltiirel 6gedir. Cayin tarihi
bircok kaynaga gore antik Cin’e (yaklasik 5.000 yi1l 6ncesine) kadar uzanmaktadir. Cin cay
kiiltiiri ise Tang Hanedanligi’nda (618 —907 ) ortaya ¢ikmistir. Yine bu dénemde c¢ay tema
olarak resimlere yansimistir. Sekizinci ylizyilin sonlarinda Lu Yu adhi bir yazarin ¢ay
hakkinda yazdig ilk kitapta yer alan ¢ay konulu resimler, sonraki nesiller i¢in sanat ve ¢ay
arasindaki iliskiye ilk 6rnegi teskil etmis ve cay giindelik hayatin sanatsal yansimalarinin bir
nesnesi olarak eserlerde yer almistir. Resim sanatinda ¢ay temasi gilindelik yasami vermenin
Otesinde, sosyal ve Kkiiltiirel olgulari, tarihsel ve felsefi anlatimi da icine alan bir ifade
yiiklenmektedir. Ayrica ¢ay, bireyin ruhsal durumunu ifade eden, diisiinsel derinligini
gosteren bir sembolik imge olarak da resimlerde yer almaktadir. Cay, ¢ay seromonileri,
ritielleri ve ¢ay takimlarii vb. tema alan bir¢ok yapit incelendiginde kiiltiirel bir 6ge olarak
cayin bir¢ok toplumda sanatgilarin yapitlarina ilham olmus bir i¢ecek oldugu goriiliir. Cay
Cin, Japonya, Ingiltere, Hindistan ve Tiirkiye gibi iilkelerde ulusal bir igecek haline gelmistir.
Bu c¢alismada, diinyaya yayilimi ile kiiltiirel bir olguya doniisen ¢ay bitkisinin, toplumsal
yapidaki yerinin resim sanatina yansimalarinin degerlendirilmesi amaglanmaktadir. Cay
kiltliriinii olusturan cay bitkisinin farkl kiiltiirlerdeki yeri ve temel bir sosyallesme araci olan
cayn sosyal hayat i¢indeki ritiiel ve tiikketim sekillerinin sanat alanina konu olarak yansimalar1
amacli 6rnekleme yontemi ile belirlenen sanat yapitlar iizerinden incelenecektir.

Anahtar kelimeler: Cay, cay kiiltiirii, resim sanati,

TEA CULTURE AS AN OBJECT OF ARTISTIC REFLECTIONS OF DAILY LIFE

ABSTRACT

When tea cultures are examined, it is seen that tea is not only a beverage loved by people, At
the same time, it is seen that it turns into a national symbol as an integral part of culture. Tea,
which has been indispensable for cultural life for about 5000 years, has a very important place
in folk cultures and ethnography. Tea, as a beverage consumed by all layers of the society, is
a beverage that connects cultural layers to each other and affects the way of thinking.
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According to historical sources of tea, ancient China (over 5,000 years).Chinese tea culture
emerged in the Tang Dynasty (618 — 907). Again in this period, tea was reflected in the
paintings as a theme. At the end of the eighth century, the pictures on tea in the first book
about tea by a writer named Lu Yu set the first example of the relationship between art and
tea for the next generations, and tea took place in the works as an object of artistic reflections
of daily life. In painting, the theme of tea is loaded with an expression that includes social and
cultural phenomena, historical and philosophical expression, beyond giving daily life. In
addition, tea is also included in the paintings as a symbolic image that expresses the mental
state of the individual and shows his intellectual depth. Tea, tea ceremonies, rituals and tea
sets etc. When many works with a theme are examined, it is seen that tea as a cultural element
is a beverage that has inspired the works of artists in many societies. Tea has become a
national beverage in countries such as China, Japan, England, India and Turkey. In this study,
it is aimed to evaluate the reflections of the place in the social structure of the tea plant, which
has become a cultural phenomenon with its spread to the world, on the art of painting. The
place of the tea plant, which forms the tea culture, in different cultures and the reflections of
the ritual and consumption forms of tea, which is a basic socialization tool, in the field of art
as a subject will be examined through the works of art determined by the purposeful sampling
method.

Keywords: Tea, tea culture, art of painting.

GIRIS

Bitkilerin evrimlesmesiyle birlikte devam eden siiregte kiiltiirel formlarda degismis, bu
degisim sanat yapitlarina yansidig1 gibi sanat alanini doniisiime ugratmustir. Yaklasik MO
10.000 civarlarinda ilk bitkilerin evcillestirilmesi insan yasamin1 devrimsel nitelikte
degistirmistir. Tarimin ortaya ¢ikmasiyla birlikte insanin toplayiciliktan {ireticilige ge¢mesi,
Diamond’a (2004) gore, birka¢ bin yilin en 6nemli ve tek icadi olan yaziya giden yolu
acmistir. Miihendislik, teknoloji, matematik, geometri, astronomi, ticaret, ekonomi, miilkiyet,
sosyal sinif, hukuk, biirokrasi ve devlet kavramlar1 dogrudan ve dolayli olarak bitkilerin
evrimlesmesiyle ile iliskili kavramlardir.

Bitkilerin evcillestirilmesi tarim toplumlarini dogurmus, biiyii yerini bereket kiiltiine (kainatin
tasavvuruna) dayali yeni inang sistemlerine birakmistir. Uretimle birlikte insan zihninde
somut evren algisi disinda soyut diisiince ve form algisina tanik olunmaktadir. Eski tas ¢agi
sanatina hakim olan hayvan figiirii resminin yerini, mekan yaratici ve soyut geometrik diizene
dayali resim anlayisina birakir.

Cay bitkisi de icecek olmanin 6tesinde insanlik tarihinde kiiltiirler arasi iligkilerde 6nemli bir
rol oynamis, hatta gecmiste savas ve devrimlere neden olmustur. Ote yandan her toplumun
maddi ve manevi Ogelerinin o toplumun milli kiiltiiriinii belirledigi g6z Oniinde tutulursa,
cayin birgok toplumun milli kimliginin sekillenmesinde ¢ok etken oldugu da sOylenebilir.
Resim sanat1 bu seriiveninin adeta gorsel bir kaydidir.

Cay lizerine yapilan arastirmalar, tarihi cok eskilere giden ve bir¢ok kiiltiirde geleneksel bir
icecek olan cayin, ilk kez bir ilag olarak Cin’de kesfedildigini ve daha sonra bir i¢ecek olarak
yayginlastigint saptamaktadir. Cay ii¢ yolla tiim diinyaya yayilarak giiniimiize kadar gelen
kiiresel bir igecektir. (1) Doguya dogru Japonya ve Kore'ye; (2) Mogolistan, Orta Dogu ve
[ran'a dogru kara yolu ile kuzeybatiya ve daha batiya dogru Rusya ve diger Slav iilkelerine;
(3) Makao'dan 6nce deniz yoluyla Hollanda'ya, sonra Fransa'ya, Portekiz, Ingiltere ve diger
Avrupa lilkeleri ve Hindistan, Seylan (Sri Lanka) dahil olmak {izere diger iilkelere ve Afrika
iilkelerine yayilmistir (Chen ve Lin, 2015).

Cin’de ortaya c¢ikan ve gelisen ¢ay kiiltiirli, yayildig1 farkli toplumlarda geleneksel kiiltiirel
Ogeleri beraberinde dogurmustur.
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Cay, toplumlarin edebiyatindan (hikdye, anlati, ani, seyahatname, siir,...) tiirkiilerine,
manilerinden bilmecelerine, fikralarindan deyimlerine ve sanatina yansiyarak kiiltiirlerin
onemli bir pargasi haline gelmistir. Bu ¢alismada, diinyaya yayilimi ile kiiltiirel-kiiresel bir
olguya doniisen ¢ay bitkisinin, toplumsal yapidaki yerinin resim sanatina yansimalarinin
degerlendirilmesi amaglanmaktadir. Cay Kkiiltiirinli  olusturan c¢ay bitkisinin farkl
kiiltiirlerdeki yeri ve temel bir sosyallesme araci olan ¢ayin, sosyal hayat i¢indeki ritiiel ve
tilketim sekillerinin sanat alanina konu olarak yansimalari amacli 6rnekleme yontemi ile
belirlenen sanat yapitlari tizerinden incelenecektir.

1. CAYIN KESFI

Cin mitolojisine gore; ¢ay, efsanevi Cin hiikiimdari, Tarim ve T1p Tanris1 olan Shennong (MO
2737 - 2697 yillann arasinda yasadigr diisiiniilmektedir.) tarafindan kesfedilmistir
(teasenz.com). Cin inancinda efsanevi bir lokman hekim olan Shennong’un, bitkilerin tibbi
ozelliklerini kendi bedenini iizerinde arastirdigi ve Cinlilere bitkisel ilaclarin kullanimini
ogrettigi gecmektedir (Gorsel 1). Sifali bitkilerin listelendigi “Tanr Ciftgi’nin Bitki Kokli
Eseri” (The Divine Farmer's Herb-Root Classi) Shennong'a atfedilen en taninmig eserdir. Eser
ilk olarak Bati Han Hanedanligi'min sonlarinda (MO 306- MS 209 yillar1 civarinda)
derlenmistir (stringfixer).

Efsaneye gore, Shennong bir sonbahar 6gleden sonrasi bir agacinin altinda dinlenirken igmek
icin kaynatmis oldugu suya, yukaridaki agactan kuru yapraklar diismiis ve demlenmistir
(china.org). Diisen yapraklarin aromalarin1 farkeden Shennong bir yudum almis ve ¢ayimn
faydali etkilerini kesfetmistir. O tarihten itibaren ¢ay degerli bir ilag olarak kabul edilmistir
(Wang, 2011). Tang Hanedanligi doneminde (618-907) bir sanat formu haline gelmis, tiim
sosyal smiflarin giinliik yagamina girmis ve kiiltiire evrilmistir (Wang, 2013).

Bu dénemde, Tang Hanedanliginin 6nemli bir yazar1 ve c¢ay ustast olan Lu Yu (733-804)
tarafindan yazilan “Cay Klasigi” (The Classic of Tea) adli kitap cay iizerine yazilmis ilk
cay monografisi (china.org) olup c¢ay i¢meyi bir dizi estetik sisteme doniistiirerek cay
kiiltiirtinii yaratmigtir. Cay igmek bu kitapla birlikte ahlaki bir deger kazanarak popiiler hale
gelmistir. Lu Yu, ¢ay bilimi ve cay endiistrisi agisindan 6nemli katkilarindan dolayr Cin
kiiltiiriinde “Cay Bilgesi” olarak anilmaktadir. Tang Hanedanli§i'nin sonlarmma dogru Lu
Yu'nun heykelleri yapilarak "gay tanrisi" olarak tapilmistir. Bu da Lu Yu'yu cay endiistri
tanris1 yapmistir (inf.news/en/culture/) Gliniimiizde de, genellikle elinde bir ¢ay fincan1 ve bir
caydanlik ile birlikte betimlenen Lu Yu heykelleri ¢ay miizeleri ve cay pazarlarinda
bulunmaktadir (Gorsel 2). Ayrica, geleneksel Cin cay kiiltiirinde Lu Yu’nun heykelcikleri
Cin Gong Fu cay téreninde cay masasina konarak saklanmaktadir.
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Gorsel 1. Guo Xu, bitkilerin kalitesini tadarak test eden Shennong’un tasviri, 1503.
(Erisim Adresi: https://tr.wikipedia.org/wiki/Shennong, Erisim Tarihi: 16.03.2022)
Gorsel 2. Lu Yu heykeli, Hangzhou's Tea Museum
(Erisim Adresi: https://murphcha.files.wordpress.com/2014/11/lu-yu.jpg, Erisim Tarihi:
16.03.2022)

2. AVRUPA’DA CAY

Caya ilk batili atif 1559 tarihli Giambattaista Ramusio tarafindan derlenen Seferler ve
Seyahatler adli literatiirde gegmektedir. Yine 1500’lerin sonlarinda Portekizli misyonerlerin
mektuplarinda ¢caydan bahsedilmektedir. Cin’den Avrupa’ya cay ithali 1610°da Portekizli ve
Hollandal1 tiiccarlar tarafindan baslamistir.

Caym Ingiliz soylular1 arasinda popiilerliginde ise 1662°de Portekiz Braganza prensesi
Catherine’nin Ingiltere krali II. Charles ile evlenmesi etkendir. Catherine’nin ¢eyizinde ¢ayla
dolu kasalar ve ayn1 zamanda Bombay Limani’nin anahtar1 vardir. Bu sayede kral diinyanin
her tarafina cay ticareti yapacaktir. Ingiltere’de yaygin olmayan cay tiiketimi Kralice
Catherine sayesinde aristokrat ve soylular arasinda popiiler olmaya baslamistir (Erke, 2019;
49). 1657°de tiiccar Thomas Garway tarafindan ilk halka acik cay satis1 gergeklesir ve
1658°de Londra gazetelerinde “Cin Igecegi” adiyla ilk ¢ay reklami yayimlanir. 1664’te Dogu
Hindistan adl1 sirket tarafindan Ingiltere’ye cay ithali gerceklesir. 1676°da Kral II. Charles’mn
Cin caymna % 119 gibi yliksek vergi koyma karar1 sonrast Cin ¢ayinin ithalati ve perakende
satisina uygulanan agir vergiler, 1773’te Boston’da gemiyle gelen tiim c¢aylarin denize
dokiilerek protesto edilesine neden olur. Cay Partisi olarak bilenen bu protesto 1775-1783
yillar1 arasindaki Amerikan Devrimi’nin fitilini atesleyen nedenler arasinda ge¢mektedir
(Cunliffe, 2014).

1784’te, Ingiltere Basbakan1 William Pitt’in, cay vergisini % 119°dan % 12,5’a indirmesi,
caymm farkli sosyo ekonomik toplumsal tabanlarda yayillmasint hizlandirir. 1823'te
Hindistan'da baglayan cay ekimini yiizyilin sonlarmma dogru Afrika ekimi izler. 1839'dan
1842'ye ve daha sonra 1856'dan 1860'a kadar Ingiliz-Cin Opium (Afyon) savaslar1 doruga
ulasir (Erke, 2019). Ingiltere’nin ticaretini Bati'ya genisletmesiyle ¢cay emperyal iiriin olarak
bir sembol haline gelir. Roland Barthes, Mitolojilerdeki “Sarap ve Siit” adli makalesinde ¢ay1
“totem” olarak tanimaktadir. 19. Yiizyilda ise ¢ay, egzotik bir liiksten ev i¢i ihtiyaca doniisiir.
1869°da ingilizler Sri Lanka’da modern tarim yontemleri kullanarak cay iiretimine
baslamiglardir. Kralice Victoria doneminde (1837-1901) ¢ay iiretiminin Hindistan’da artmasi
ve ulasim-ticari aglarimin gelismesiyle fiyatlar diismesi ¢ay kullanimi1 kiiresel Olcekte
yayginlagmistir. Kentlesme, sanayilesme, kiiresellesme, tiikketim olgulariyla paralel ¢ay girdigi
toplumlarda yeni kiiltiirel yapilarin olusumuna etki etmistir (Sigley, 2015).
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1908’de, New York’lu bir ¢ay tliccar1 olan Thomas Sullivan, miisterilerine ipek posetlerde
cay numuneleri gonderir. Bu sayede poset caylar popiiler olmaya baglar ve 1920°de ticari
olarak piyasada yerini alir (Wang, 2011).

Victoria dénemi Ingiltere'sinde, reklamcilik emperyal metanin art: degerlerine el koydukga,
Ingiliz ¢aymin 6zgiinliigiiniin bir semantigini arti zevkinin bir gdstergebilimiyle yan yana
getirerek cay kiiltiirii “hayatin bir ger¢egi” haline geldi. Cay temsilleri Ingiliz kiiltiiriinde
duyumsallastik¢a ve 1rksallastikca, eski bir yabanci iiriinlin hatirasini bastirmak ve kimligini
Ingiliz emperyalizminin daha genis katmanina kolayca asimile etmek igin estetik olarak
artirilmis bir gergeklik gerceklestirdiler (Chattejee, 2022).

Ote yandan, 17. yiizyil Ingiliz emperyalizmi ile ¢ayin kiiresel bir ticaret arac1 haline gelmesi
cay kiiltiirii acisindan ulusétesi etkileri getirmistir. Cunliffe’ye (2014) gore, Asya ve Kuzey
Amerika'daki somiirge yonetimini finanse etmek icin Asya'da yetisen cayr kullanan
Britanya'nin emperyalist politikasinin bir sonucu olarak Asya siyah c¢aymin sekerli
Batililagtirilmig tiiketimi, on yedinci yilizyilin ortalarindan sonra Britanya'da gelistirildi ve
Kuzey Amerika'dakiler de dahil olmak iizere ihrag edildi.

3. CAY KULTURU VE RESIM SANATINA YANSIMALARI

Cay diinyada en ¢ok tiiketilen iceceklerden biridir ve tartismasiz c¢esitli tibbi, kiiltiirel ve
sembolik ozellikler tasir (Weber, 2019). Shen Nong's Herbal gibi tip iizerine eski kitaplarda
cayin sagligi iyilestirebilecegi ve bazi insan hastaliklarini onleyecegi aktarilmasi (Chen ve
Lin, 2015) cayin statiisiinii yiikseltmis ve sosyal zeminlerde yayilimini hizlandirmistir. Cay
bir¢ok toplumda tiiketilen bir igecek olmasinin yaninda bir kiiltiire doniismiis ve ritiielleriyle
sanata yansimistir.

3.1. Uzak Dogu Cay Kiiltiirii ve Resim Sanati

Cay ve resim, Cin ve Japon geleneksel kiiltiiriiniin, diisiince sistemlerinin 6nemli pargalaridir.
Uzun tarihsel gegmisleri vardir ve birbirlerini kesin olarak etkilemislerdir. Uzak Dogu resim
sanatinin izleyicide uyandirdigi en temel etki resim yiizeyindeki boslugun kullanimi ve onun
olusturdugu dingin atmosfer ve sadeliktir. Ayn1 zamanda bu durum, Uzak Dogu resmini Bati
resminden ayiran belirleyici bir 6zelliktir.

Cin resmindeki imgesel ifadenin muazzam sadeligini ortaya koyan boslugun ifadesi Cin
diisiince yapist ve felsefesiyle (Taoist diisiince ve Zen felsefesi) ile derin baglantilidir.
Taoizm’e gore bosluk (xu) hiclik degildir. Aksine nesnelerin var olabilmesi i¢in zorunlu
olandir. Gergekligin biitlinli ancak bosluk sayesinde aciga ¢ikabilmektedir: “Bir vazo, i¢i bos
olmadan distliniilemez (Julien, 2015). Bosluk, Cin diisiincesinin temel ilkesi olan Yin ve
Yang’in varlik alanidir. Yin ve Yang kutuplarn iligkisel olarak siirekli birlikte vardirlar ve
hi¢cbir zaman sabit olmadiklarindan siirekli olarak doniisiim i¢inde biitiinliigii ve yasamin
dengesini verir. Bu anlamiyla Yin ve Yang kutuplari, karsitliklarin dengesine dayali bir
harmoni diisiincesini ortaya koymaktadir. Bu olgu, Uzak Dogu resmindeki boslugun
kavranisinin nesne ve mekan arasindaki iliskisinin dengesinde gorsellesmektedir. Yani, Cin
resminde bosluk ve doluluk birbirlerini tamamlayan kavramlardir. Resim sanatinda da tiim
nesneler katiliklarini yitirerek, Yin Yang gibi siirekli bir birine doniisiim i¢indedir.
Lao-Tzu’ya gdre boslugun uc noktasmna varmak demek i¢c huzura ermek demektir. Ote
yandan, Taoizm 0ziinde azla yetinmeyi salik veren bir felsefi anlayisa sahiptir. Asiriliklarin ve
fazlaliklarin yasami zorlagtirdigina inanilmaktadir. Cin kiiltiiriine egemen olan bu sadelik
anlayisi, Cay kiiltiiriinii ve resim sanatini birbirine baglar. Geleneksel Cin ¢ay toreni teorisine
gore, cok sayida katilimc1 gereksizdir. Cayin kalitesi, icenlerin ahlaki kalitesi ve gevre ile
uyum saglamalidir (Wang, 2011). Cinli sanat¢ida resminde her seyi gosterme c¢abasi icine
girmez (Polat, 2015).
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Modern Cin resim ustast Qi Baishi’ye gore de, resim benzerlik ve farklilik arasinda ki
uyumdur. Asir1 benzerlik bayagidir ve farklilik aldaticidir (Li, 2017). Boslugun yiizeydeki
etkisine yonelik bu farkindalik, sadelige dayali uyum ve dengenin gorsel ifadesi olarak
resimde varlik kazanir.

Cin resmi ve ¢ay kiiltiirii temelde bir kavramda birlesirler: Uyum arayisi. “Konfiigyiis¢iiliikte
uyum, iyilik, 6grenme sadakat, dogruluk ve algakgoniilliilik paternalizmi ve kolektivizmi
beslemistir. Bunun yaninda Taoizm esnekligi, Legalizm 6zdenetim ve yenilik¢iligi beslemis
olan Cin diisiince akimlaridir” (Arslan, 2008: 67) . "Uyum" Konfii¢yiisgiiliikte sosyal uyumu;
Taocu diisiincede insan ve diinya arasindaki uyumu; Budist diislincede insan ve akil arasinda
arasindaki uyumu; Cin kiiltiirlinde insanlar aras1 birligi, Cin resminde dengeli ve 6l¢iilii bir
biitiinii ifade eder.

Dogu ve Bati resminde diger bir farklilik ise; duyulur doganin yani nesneler diinyasinin, Bati
resminde duyusal yolla kavranarak gorsellesmesi, Cin resminde ise diisiinsel kavranan
doganin gorsellesmesidir. Bunun nedeni, Dogu ve Bati diisiincesinde ki doga anlayis1 farkiyla
iliskilendirilebilir. Bat1 diisiincesinde doga anlayisi, doganin yasalarini anlamaya yonelmis ve
nesne odakli, sistematik bir kavrayis gelismistir (Seker ve Sarikaya, 2021).

Bireyselligin, bilimin, deneyin, aklin 6nem kazandigi Ronesans felsefesi Bati sanatinin
temellerini olusturmaktadir. Yani Ronesans insaninin, kaliplasmis kavram ve dinsel etkenlerin
disina cikarak diinyay1 yeni bir gozle (bu goz; deney ve arastirmadir) gérmege, diinyanin
gercekleriyle ve Oziiyle ilgilenmege ve bunu deneylerle aragtirmaya baslanmasi Bati resim
sanatinda siibjektif ve gerceklige dayali anlatinin kapilarin1 agmistir. Cin diisiincesinin
metafizik temeli ise Bati felsefesinde oldugu gibi fizik {lizerine ve merak duygusuyla insa
edilmemis, bilakis ahlak ve siyaset iizerine insa edilmistir. Klasik Cin diisiiniirlerinin merkeze
aldiklart merak degildir, bilakis dnceledikleri uyumdur (Kala, 2017). Bu diisiince bi¢imi ¢ay
sanatindan resim sanatina tiim yasami kapsar. Dogu felsefesinin yagamin anlami {izerine
diisiinme ve varligin 6ziindeki gercege ulasma ¢abasi resim sanatinda gorsellesir.

Cin cay kiiltiiriinde ¢ay yapma, pisirme, servis, tatma siiregleri sanatsal siirecin agamalaridir.
Cin ¢ay seremonisi miitevazi, sade, asil ve zarif dokusu ile yiiksek bir tutum igermektedir. Bu
seremoniler resim sanatina konu olarak yansidigi gibi resim sanatinin bigimsel dilini de
olusturmustur (Gorsel 3). Cayin toplanmasi, sunumu ve i¢imi, her bir siire¢ bir ritiieldir. Cay
toplayan kadinlarin hareketleri adeta dans hareketleri gibidir. Cay yapraklar1 parmak yerine
tirnakla alinir boylece kalitesi elin sicakligindan etkilenmez (Wang, 2000).

-

Gorsel 3. Chen Hongsou, Sarr;y Mesre‘ly‘eleri hakkinda konugmak
(Erisim Adresi: https://liu-tea-art.com/tea-ceremony/, Erigim Tarihi: 10.04. 2022)

Wabi Sabi felsefesine sadik kalarak ¢ay seremonisini yeniden yapilandiran Murata Shuko’nun
1948’de 6grencisine yazdigi mektupta (bu mektup kalpten bir mektup anlamina gelen,
“Kokoro no fumi” olarak bilinir.) ¢ay igmenin dogru ve ideal yontemi, ¢ay seremonisi ve
Wabi Sabi estetigi agiklanmaktadir.
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Shuko, 6grencisine; kusursuzluk sembolii olan dolunay1 degil ayin diger hallerindeki aydinlik
ve karanlik bolgeler arasindaki gegislerin olusturdugu gizemli 151k oyunlarinin izlenmesi
gerektigini, ayn1 zamanda cay ritlielinde ¢ay1 hazirlayan kisinin temizliginin saygi anlami
icerdigini ifade eder (Basak, 2022). Bu baglamda, Uzak Dogu resmi ve ¢ay seremonisi giizel
ve yiiksek tutarlikta birlesirler. Guo Xi, resim c¢izmeye baslayinca, odayr ve mobilyay1
mutlaka temizleyin, etrafta tiitsii yapin, ince firca ve miirekkep hazirlayin, ellerinizi yikayin
ve miirekkep tasini temizleyin, harika konuklarla tanisacak gibi kendinizi rahatlatin ve sonra
boyamaya baglayin, diye 6giitlemektedir (Li, 2017).

Cin’de Zen Budizmi ve Taocu felsefe ile iligkilendirilen daha sonra meshur ¢ay torenleriyle
baglantili olarak bir Japon hareketine donlisen Wabi-Sabi terimini, riistik ve 1ss1z giizelligi
temsil eden, kusurun kabulii {izerine odaklanmis, miitevazi, kalic1 ve eksik bir giizellik
anlayisini ifade eder (Akyiiz, 6 Subat 2019). Uzak dogu resminde ki daima bitmemislik
hissini veren resimsel anlatim bu baglamda degerlendirilebilir. Dogayla ve varolusla biitlin
sadeligiyle biitiinlesmeyi kapsayan Wabi Sabi, her tiirlii yapmacikliktan ve zorlamadan uzak
bir uyum gerektirir. 16. yy’da Rikyu’nun yapilandirdigi cay ritlieli yasami ve varolusu
algilamaya ve tefekkiire yonelik bir felsefe iizerine kurulmustur.

Rikyu, Shuko'nun da ilerisine gitmis ve gerekli olmayan her seyi cay seremonisinden
cikarmis, cay igmenin en gosteristen uzak, en sade yolunu ritiiellestirmistir (Basak, 2022). Bu
sadelesme anlayis1 Cin ve Japon resminin temel 6zelligi olarak karsimiza ¢iktigir gibi, 20.
ylizy1l Bati sanatinda Minimalizm gibi sanat akimlarina etkisi muhtemel bir felsefi anlayistir.
Ayni1 zamanda Cin kiiltiiriinde resim sanatinin ve ¢ayin ortak bir diger yani, her ikisinde de
suya yiiklenen anlamdir. Su her seyin kaynagidir. Cay ve suyun etkilesimi ile miirekkep ve
suyun etkilesimi yani harmonik karigimi her iki kiiltiiriin temel etkeni olup ¢ok onemli ve
vazgecilmez bir role sahiptir (Li, 2017).

Ote yandan her sanat eseri kendi cagnin ve kiiltiiriiniin bir 68esi olarak o kiiltiiriin aym
zamanda tasiyicisidir. Sanat yapiti1 kendi ¢caginin imgeleriyle yiikliidiir ve o ¢agin kiiltiirel ve
bilimsel gercekligini yansittigi gibi (Kara, 95) aym1 zamanda Kkiiltiirel tarihin c¢izelgesini
kaydeder. Geleneksel Cin resim sanatinda da cay kiiltlirlintin imgelerinin gorsel bir kaydi
bulgulanmaktadir.

Ornegin, Liu Songnian’a (1155-1218) ait olan “Cay Ogiitme Resmi” Song Hanedam cay
seremonisini ve ¢ag oglitmenin 6zel siireglerini (Gorsel 4), Wang Wen’e ait “Cay Pisirme”
resmi ise ¢ayin pisirme seremonisini (Gorsel 5 ) belgelemektedir.

Gorsel 4. Lui Songnian, Cay Ogiitme Resmi
(Erisim Adresi: https://liu-tea-art.com/tea-ceremony/, Erisim Tarihi: 10.04. 2022)
Gorsel 5. Wang Wen, Cay Pisirme
(Erisim Adresi: https://liu-tea-art.com/tea-ceremony/, Erisim Tarihi: 10.04. 2022)

Chen Hongshou’nun “Cay Tadimi” resminde (Gorsel 6) yansidigi gibi Cin cay kiiltiirtinde
cay, O0zel ve zarif bir ortamda i¢ilmelidir. Resimde iki erkek figiirii, biri biiyiik bir yapragin,
digeri tas gibi bir nesnenin lizerinde ellerinde fincanlarla dingin bir sekilde karsilikli olarak
oturmaktadirlar. Yan tarafta ates ve demlik ve ¢igek agmis lotus ¢icekleri bulunmaktadir.
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Arka planin boslukla tamamlandig1 resim, dogal ve zarif bir ¢ay toreninin adeta miizikal bir
betimlemesidir.

Gorsel 6. Chen Hongshou, Cay Tadimi1 Resmi
(Erisim Adresi: https://liu-tea-art.com/tea-ceremony/, Erisim Tarihi: 10.04. 2022)

Cay, siiphesiz yalniz Cin degil Asya'daki yasam ve diisiince bigimlerini etkilemistir. Hatta
Zen Budizm'in kok salmasi ve yayilmasinda biiyiik etkisi oldu. Japonya’ya ¢ay 9. yiizyil
basinda kesisler' tarafindan getirilmis ve meditasyon sirasinda uyanik kalmak icin
kullanilmistir. Bu kesislerine gore “Zen ve cay birdir.” Geleneksel Japon ¢ay seremonisi olan
“cha-no-yu”nun temelinde, en basit ve en gilindelik olaylar1 dahi estetik ve torensel bir sekilde
soylulastirma diisiincesi vardir ve bu diisiince Zen Budizmi®, ikebana, wabi-sabi gibi Japon
kiiltiiriiniin temel motiflerini igerir. Zen’de en 6nemli olgu igtenliktir. Sadelik, yalinlik 6n
plandadir. Japon ¢ay seremonisi de “uyum (wa)”, “hiirmet (kei)”, “saflik (sei)” ve “siikunet
(jaku)” olmak iizere dort temel 6geden olusur. Bu diinyanin ugras ve hirslarindan arinmadan
i¢ huzurun yakalanmayacag fikriyle yola ¢ikan cha-no-yu, giinliik islerden uzaklasip insan
varligimin kokenine inebilmek icin bir firsat sunar. Bu da hem odadaki, hem de zihindeki
siik(inetle ve saflikla saglanabilir. Ozetle, cay sanat1, resim sanat1 ve Zen asindakinda ortak
nokta, her ikisinin de sadelestirme gayretidir (Erdemir, 2010).

Cay seremonisinde odadaki higbir 6ge tekrarlanmaz. Ornegin, bir ¢icek varsa, gicek temali
resme yer yok demektir. Mangal yuvarlaksa, su kab1 kdseli olacaktir. Uzak dogu resminde de
resmi siislemeye gotiirecek nesne ve form tekrarindan kaginilmis oldugu, doganin taklidini
asarak stilizasyonun one ¢iktig1 gézlenmektedir (Gombrich, 2013, s.155).

Edo Donemi Ukiyo-e sanatcilarindan Katsushika Hokusai'nin "Kanagawa Yakinlarinda
Biiyiik Dalga" resminde adeta Japon ahsap kanolarini yutacakmis gibi yirtici pengeyi andiran
heybetli biiyiik bir dalga, arka planda ise Fuji yanardagi vakur ve dingin betimlenmistir. Fuji
Dag1 zen felsefesinde dinginligi ve sonsuzlugu ifade eder. Bu iki zit durgunluk ve hareket
tasviri resmin en énemli unsurlarindan birisidir. J.E.Cirlot'a gore (Akt. Atmaca, 2017) dalga
Cin geleneginde safligin semboliidiir.

Ote yandan, Uzak Dogu Kkiiltiirinde meditasyon insanin i¢ huzura ererek 6z varliga
ulagsmasina giden bir zihin egzersizisindir. Cin resminde Bati sanatindaki oldugu gibi dini
Oykiilerin betimlenmesi ile karsilagilmamaktadir. Ciinkii uzak dogu diisiincesinde resim, derin
diisiinmeye gotiiren bir vasita gibidir. Yani resimlerin, meditasyonun (diisiinme bigiminin) bir
0gesi olarak, derin diisiinme ile ilgi i¢cinde bi¢cim kazanmis olabilecegini soyleyebiliriz.

1 Cay Japonya’ya Budist Kesis Saicho tarafindan getirilmis, Kesis Eisai (1141-1215) kesislere meditasyon
siirecinde uyanik kalabilmeleri i¢in ¢ay1 tavsiye etmistir.
2 Zen Budizm, Hindistan’da dogan Budizm ile Cin’deki Taoizm’in birlesmesinden dogmustur.
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Gombrich’e gore (2013, s.155) Cinli sanatc1 resmin tekniklere tam olarak egemen olduktan
sonra yolculuga ¢ikip, manzaranin ruhunu kavramak i¢in doganin giizellikleri 6niinde derin
diisiinceye daliyorlardi.” Bu ¢ay seremonisinde oldugu gibi, insanin i¢ diinyasina yonelik bir
yolculuktu.

Ozetleyecek olursak, Uzak Dogu kiiltiirlerinde ¢ay icimi kok salarak torensellesmis, asalet,
estetik ve dini motifler icermis ve tiim toplum katmanlarinda icilmeye baslanmustir. Ornegin
Giliveng’in de (1995) belirledigi gibi, 6rnegin Japon kiiltliriinde ev yapimindan mimarlik
sanatina, bahge diizenlemesinden gorgii kurallarina, giyim kusam begenisine, resimden
seramige, yasayan sanatlarin ve sanatcilarin ¢ay kiiltiiriinden etkilenmistir.

3.2. Bati1 Cay Kiiltiirii ve Bati Resmi

Cay Ingiltere’de Victoria déneminde (1837-1901) Ingilizlerin sosyal yasamma girmis,
endiistriyel ve emperyal ideolojiler ¢ercevesinde yayginlasarak ulusal icecek durumuna
yiikselmistir. Ingiltere’de cay, tek bir gida maddesinin cok Otesine gegen, metalara,
somiirgelestirmeye ve iktidara yonelik cok daha genis tartismalara doniisen bir olgudur.
Bazilar1 Britanya Imparatorlugu'nun cay iizerine kuruldugunu ve ¢aym bugiin bile Ingiltere'yi
besledigini bile sdylemektedir (blog.britishmuseum.org).

Kralice Victoria’nin nedimelerinden Bedford Diisesi Anna Maria Russell’in 6gleden sonra
acligini bastirmak icin istedigi ¢ay ve atistirmalik ile baslayan siire¢ (blog.britishmuseum.org)
Ingiltere’nin simgelerinden biri haline gelmis ve sosyal hayatin bir gdstergesi olarak sanat
alaninda donemin en 6nemli temalarindan biri olmustur.

Resim sanat1 sadece toplumda var olan idealleri yansitmakla kalmaz, ayni zamanda kalici
kaliplar1 toplumda gii¢lendirir (Rutsinskaya, I1.I. 2016). Bu baglamda, resim sanati,
olusturdugu gorsel dil araciligiyla ideolojik anlamlar {ireterek ¢ayin evriminde onemli bir rol
oynadi. Cay gorselleri, cayl, burjuvazi zevk, ahlaki ideoloji ve Ingilizlik kavramlar: ile
harmanladi. Cay i¢gmek yalniz duyusal haza dayali bir eylem olarak degil, ayn1 zamanda orta
sinif ahlakinin ve dogru davranisin bir izdiisiimii olarak yansidi. Sanatgilar etkili gorsel kodlar
tireterek ve cay kiiltiiriine yonelik imajlar1 ¢ogaltarak yabanci bir iirlinlin ideolojik olarak
ulusallastirilmasinda ve ulusal bir sembol haline gelmesinde adeta rol oynadi. 1882'de Tea
and Tea Drinking'in yazar1 Arthur Reed, Ingiltere’de ¢ay1 "ulusal" olarak tanimladi. Béylece,
yabanci, emperyal bir iiriin olan cay, gorsel ve maddi kiiltiir yoluyla Ingilizlik kavramlarina
asimile edilmis oldu (Beddoes, 2014).

Insanlarin giindelik yasamlarin1 etkileyen en &nemli faktdrlerden biri iginde bulunduklari
toplumun kiiltiirel degerleri ve yapisidir. Kiiltiiriin bir 6gesi olarak resim sanati toplumun,
sosyal hayatin bir gostergesidir. Bu baglamda Vivtoria donemi ¢ay kiiltiirii temali resimler,
donem Ingiliz sosyal hayatin1 anlatan bir belge niteligindedir.

Ingiltere’de ¢ay kiiltiirii, bir dizi aksesuarla (porselen ¢ay takimlari, kaseler ve tabaklar,
dekoratif caydanliklar, c¢ay kutulari, giimiis cay c¢Omlegi, zarif masa Ortiileri ve
kisisellestirilmis ¢ay karisimlar1) birlikte olusmus ve bu aksesuarlarla birlikte resim sanatina
yansimistir.

Cay kiiltiirlinlin resim sanatina yansimalar1 baglaminda Bati resmi ile Cin resmi arasindaki
temel farklardan bir tanesini de bu zengin aksesuarlarin kompozisyondaki agir dekorasyonu
ve ilettikleri sembolik gostergesel dil olusturmaktadir. Ritiiellerle dolu sosyal bir eylem,
biiyiik bir zenginlik ve incelikli bir sdlen olan Ingiliz ikindi ¢ay1, resim sanatina bu zenginlik
ve zarafetin sembolik anlatimi olarak yansidi. Cin resmindeki sadeligin yerini, Bat1 resminde
Rokoko doneminin dekoratif ve siislii iislubuyla harmanlanmais, saray ve soylularin yasamin
yansitan aristokrat bir {islup almistir. Resim sanatindaki kompozisyonlarda yer alan zengin
cay masalari, zarif elbiseli kadinlar, neseli partiler vb. sahneler zarif ¢izgi ve ayrintici isgilige
dayal1 zarif bir stille betimlenmistir.
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Bat1 sanatinda cay resimleri donemim moda kiiltiiriiniin gostergeleriyle yiikliidiir ve basta
kadinlar olmak iizere bu sosyal etkilesimin ritiiellerini konu alir.

Ornegin Mary Cassat’m “Cay” (Goérsel 7) isimli eserinde, c¢ay igerken uyulmasi gereken
kurallardan biri olan kii¢clik parmagin kaldirilmasi, zarif duruslar, modaya uygun giyinme,
ince ¢izgili duvar kagidi, antika giimiis cay seti, porselen fincanlar, sémine ve duvarda asili
tablo Victoria Donemi kiiltiiriiniin gostergeleri olarak yansimaktadir.

Kadinlar, ¢ay toplantilarina genellikle uzun ipek eldiven, sapka ve cay elbiseleriyle (korse
giymeden) katilmaktadirlar. Kiyafetlerindeki 06zgiirlesme, kadinlarin sosyallesmelerinin
onemli gostergesi olarak kabul edilmekte ve feminizm hareketiyle iliskilendirilmektedir. Bu
baglamda, ikindi cay toplantilari, kadinlarin hem sosyallestiZi hem de pratik olarak
Ozgiirlestigi bir alan oldu. David Comba Adamson, William McGregor Paxton, Mary Cassatt
gibi sanatgilar genellikle iyi egitimli zarif kadinlari, zengin ve rahat i¢ mekanlarda onlari
cevreleyen degerli nesnelerle birlikte idealize ederek tasvir ettiler (Gorsel 8, Gorsel 9).

B . \"% A -
Gorsel 7. Mary Cassatt, “Cay”, 1879 - 1880, Boston Giizel Sanatlar Miizesi.
(Erisim Adresi: https://www.paintingmania.com/tea-17 7907.html, Erisim Tarihi:
10.04.2022)
Gorsel 8. David Comba Adamson, “Bes Cay1”, 1926
(Erisim Adresi: http://sebastea.com/interesting/9, Erisim Tarihi: 10.04.2022)
Gorsel 9. William McGregor Paxton, “Cay Yapraklar1”, 1909
(Erisim Adresi: https://www.metmuseum.org/art/collection/search/11697, Erisim Tarihi:
10.04.2022)

Cay i¢imi, ¢ay mekanindan, kiyafetlere ve sunumuna kadar kurallar1 olan 6énemli bir zenginlik
ve toplumsal statii gostergesidir. Cay, eserlere maddi ve sosyal bir sembol olarak
yansimaktadir.  Resimlerde, maddi  basarilar ve smifin  "maddi  kanitlarini
gorsellestirilmektedir. Ching-Jung, bu tir calismalarin burjuvaziye iltifat ettigini iddia
etmektedir (Beddoes, 2014). Ornegin Johannes Zoffany'in, 14. Lord Willoughby de Broke ve
karis1 Leydi Louisa North ile ii¢ kii¢iik cocuguyla ¢ay i¢mek iizere betimledigi eseri (Gorsel
10) zamanin sosyal ortamlarini ve geleneklerini canli bir sekilde kaydettigi gibi zarif bir
sekilde dosenmis cay masasindaki porselen cay seti, glimils semaver, Lady’nin parildayan
elbisesi, arka plandaki sémine ve duvarda asili manzara tablo ailenin sosyal konumuna ve
zenginligine vurgu yapar. Yine, William Holman Hunt’'un “Cocuk Bayrami” adli resmi
(Gorsel 11), agik havada bir ¢ay ritiielini gostermektedir. Resimde Victoria donemi sanayi
patronu Sir Thomas Fairbairn’nin esi Lady Fairbairn, zengin bir ¢ay masast ve ¢ocuklari ile
birlikte betimlenmistir. Bu resim, parlak kumaslar, giimiis esyalar, porselen c¢ay takimlar ile
ailenin zenginligini ve sosyal statiisiinii imledigi gibi genis bir aileyi yOneten ideal kadin
imgesi olarak Victoria donemi ideallerini gdsteren ideal bir aile resmidir. 18. ve 19. yiizyil
resimlerinde cay temasi, burjuvazi zevki oldugu kadar Ingilizligi yansitir. Resminde
betimlenen bir ¢ay takim1 ayn1 zamanda sembolik bir sosyal isaret islevi gormektedir.
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Judith Bronkhurst'iin iddia ettigi gibi, "bir biitiin olarak cay seti aileyi saglam bir sekilde
sosyal baglamina yerlestirir.”

Gorsel 10. Johannes Zoffany, “On Doérdiincii Lord Willoughby de Broke ve Ailesi Cayda”,
1766, Tuval Uzerine Yagli Boya, 125 x 100 cm, Getty Miizesi, Los Angeles

(Erisim Adresi: https://artsandculture.google.com/asset/john-fourteenth-lord-willoughby-de-
broke-and-his-family-johann-zoffany/eAEw4HP6tIuY fg, Erisim Tarihi: 10.04.2022)

Gorsel 11. William Holman Hunt, “Cocuk Bayrami”, 1864 —65, Tuval Uzerine Yagliboya,

213 x 146 cm, Torre Abbey Tarihi Evi ve Galerisi, Torquay.

(Erisim Adresi: https://artsandculture.google.com/asset/john-fourteenth-lord-willoughby-de-

broke-and-his-family-johann-zoffany/eAEw4HP6tIuY fg, Erisim Tarihi: 10.04.2022)

19. yilizyilda cay masasi ritiiellestirilmis, idealize edilmis ve gorsel bir deneyim haline
gelmistir. Ozellikle ¢ay aksesuarlarindaki mavi ve beyaz tasarimlar, Ingiliz cay masasinin
temel bir unsuruydu (Gorsel 12). Ev sahibi evin en rahat ve huzurlu noktas segilerek somine
ya da pencerenin Oniine yerlestirilen ¢ay masasinda en giizel porselen takimlariyla servisini
yapardi. Cayin yaninda salatalik, jambon, sandvig, ¢orek, krema, kek, kaymak ve recel
bulunurdu (Gorsel 13).

=58 ‘h"f‘:_# e e M ‘
Gorsel 12. George Dunlop Leslie, “Cay”, XIX yiizyil.
(Erisim Adresi: https://www.pictorem.com/59171/Tea.html, Erisim Tarihi: 10.04.2022)
Gorsel 13. Albert Lynch, “Cay i¢en Kadinlar”, Lima, Museo De Arte.

(Erisim Adresi: https://ar.aliexpress.com/item/32243364891.html, Erisim Tarihi: 10.04.2022)
Hem Cinliler hem de Ingilizler ¢ay1, geleneksel kiiltiirel bir 6ge olarak gérmektedirler. Cay
her iki toplumda bir térendir ve geleneksel bir ritiiel olarak kurallar1 vardir.
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Bu fakli iki kiiltiiriin sanat alanina yansimalar1 incelendiginde, en temel fark, cay kiiltiiriinde
Cinlilerin saflifa - caym safligma 6nem vermeleri, Ingilizlerin ise resmi davetlerde,
ziyafetlerde cay1 rahatlama ve keyif getirebilecek bir icecek olarak gérmeleridir. Yani, Cin
resminde siirsel bir sadelik 6ne cikarken, Ingiliz resminde zarafete dayali abarti 6ne
cikmaktadir (Gorsel 14, Gorsel 15).

Gorsel 14. Madeleine Lemaire, "Sanat¢inin Stiidyosunda Enfes Bir Cay", XIX ylizyil.
(Erisim Adresi: https://www.pictorem.com/59171/Tea.html, Erigim Tarihi: 10.04.2022)
Gorsel 15. James Jacques Joseph Tissot, “Konservatuarda” Tuval Uzerine Yagliboya, 38,4 x
51,1 cm.

(Erisim Adresi: https://commons.wikimedia.org/wiki/File:In_the conservatory, by James
Tissot.jpg, Erisim Tarihi: 10.04.2022)

Resmi davetlerin disindaki caylar ise bahcede, piknikte icilmektedir. Ozellikle ¢ay bahgeleri,
samimi ve rahat bir atmosfer sagladigindan ¢okga tercih edilmistir (Gorsel 16). Bu temalar 18.
Yiizyil resminde oldugu kadar Empresyonizm gibi modern sanat akimlarinda da yer almistir.
Ornegin Belgikali neo-empresyonist ressam Théo van Rysselberghe’nin “Yaz Ogleden
Sonras1 veya Bahgede Cay” resminde gosterisli sapkalariyla 1ii¢ kadin figiiri
betimlenmektedir. Fakat barok tlir resminden farkli olarak bu resimde figiirler kisisel

ifadelerin 6ne ¢iktig1 bir gercekgilikle ve bireysel isleriyle ugrasirken betimlenmistir (Gorsel
17).

Gorsel 16. Alfred Oliver, "Bahgede Cay", XX yiizyil.
(Erisim Adresi: http://sebastea.com/interesting/9, Erigim Tarihi: 10.04.2022)
Gorsel 17. Theo van Rysselberghe, Yaz Ogleden Sonrasi1 (Bahgede Cay), 1901.
(Erisim Adresi: http://sebastea.com/interesting/9, Erigim Tarihi: 10.04.2022)

18. yiizy1l sonunda Ingiltere’de meydana gelen Sanayi Devrimi ve 1789 Fransiz Devrimi’nin
etkisi ile olusan demokratik siire¢, Avrupa’nin ve diinyanin kaderini her yonden degistirmistir.
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Her iki devrim sonucunda meydana gelen gelismelerin ardindan Avrupa’da siiratle olusan ve
giiclenen burjuvazi ve isci sinifi, yeni toplumsal katmanlar olarak ¢agin sosyal, kiiltiirel ve
sanatsal alanlarinin sekillenmesine etki etmistir (Portakal, 2009).

18. yiizyilin sonlarina dogru, Sanayi Devrimi ile yeni is alanlar1 dogdugu gibi caligma saatleri
de uzamaya baslar. Is yerlerinde ki calisma siireleri arasinda ki dinlenme zamanlar1 “cay
molas1” adin1 alir. Cay, is yasamina ara veren ve insanlari dinlendirerek motive eden bir
icecek olur. Kirsal kesimde de is arasinda ¢ay molalar hayatin vazgecilmezi haline gelir.
Birkett Forster''n “Cay Saati” (Gorsel 18) ve Fransiz gergekeiliginin 6nde gelen
ressamlarindan Jules Adolphe Aimé Louis Breton’un “Cay Aras1” (Gorsel 19) resimlerinde
kirsal yagsamda cay molalar1 betimlemektedir. Pastoral bir dil ile boyanmis tiir resminin
ideolojisi, ¢ayin sosyal olarak doniistiiriicii dogasin1 gorsel olarak temsil eder. Siki ¢alisma ve
dinlenmenin pastoral ideallerini dogurur (Beddoes, 2014). Fransa'nin kir yasantisin1 konu
edinmis olan Breton kirsal yasaminin giizelligini ve pastoralligini ideallestirerek eserinde
aktarir.

Gorsel 18. Myles Birket Foster, “Cay Saati” Tuval Uzerine Yagliboya
(Erisim Adresi: https://wikioo.org/tr/paintings, Erisim Tarihi: 10.04.2022)
Gorsel 19. Jules Breton, “Cay Aras1”, 1885, Tuval Uzerine Yagliboya

(Erisim Adresi: https://www.seckim.com/jules-breton/, Erisim Tarihi: 16.01.2022)

Ingiliz cay partisi gorgii kurallarinimn kiiltiirel olarak belirlenmis ayrintilar1 ve gay kiiltiiriiniin
gorgii kurallar1 ¢ocuklarin oyuncak setlerle kurduklar1 oyunlariyla aktarilmaktadir. Frederick
Morgan’in “Cay Partisi” ve Bernard O'Neill'in “The Tete-a-Tete” adli eserlerinde goriildigi
gibi resim sanatinda da bu sosyal 6gretinin gostergeleriyle karsilasilmaktadir (Gorsel 20,
Gorsel 21).
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Gorsel 20. Frederick Morgan, Cay Partisi, Tuval Uzerine Yagliboya, 61 x 91.4 cm.
(Erisim Adresi: https://www.mutualart.com/Artwork/The-Tea-Party/BC3EOE603DBF46EO,
Erisim Tarihi: 10.04.2022)

Gorsel 21. George Bernard O'Neill, Tete a Tete Cay, Wolverhampton Sanat Galerisi, West
Midlands, Birlesik Krallik.

(Erisim Adresi: https://www.wolverhamptonart.org.uk/cranbrookrevisited/stf wag op340/,
Erisim Tarihi: 10.04.2022)

Isci simifi igin de cay bir gelenek haline gelmistir. Fakat is¢i sinif icin cay yukarida ifade
edildigi gibi giinliik islerin arasinda islevsel bir moladir (Gorsel 22). Ama ayni zamanda isci
sinifin yasam idealini yansitir. Yani ¢ay masasit list smiflar i¢in zenginligin kanitlarinm
gosteren bir yerken, emeke¢i smiflar icin toplumsal ve maddi 6zlemlerin bir semboliidiir.
William Holman Hunt’un “Diiriist Emek Giizel Bir Yiize Sahiptir" (Gorsel 23) adli resimde
calisan bir kadin, emekei siniflarin idealize edilmis burjuva anlayislarini vurgular (Beddoes,
2014). 18. ylizyil natiirmort ustas1 ve ev islerini betimleyen tiir resimleriyle de taninan Fransiz
ressam Jean-Baptiste-Siméon Chardin’e ait “Cay I¢en Bir Kadin” (Gorsel 24) resminde ise
sade giyimi ile bir kadin ¢ay icerken betimlenmektedir. Resimde gerek 1s1gmn kullanima,
gerekse figiir mekan betimlemesi, ¢ay igme eylemini, biiyiik bir dinginlik, ruhsal zenginlik ve
i¢ huzur olarak verir.
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Gorsel 22. Reginald Brill (British, 1902—1974), The tea break, oil on board, 76 x 61 cm.
(Erisim Adresi: http://www.artnet.com/artists/reginald-brill/the-tea-break-
DKpblCm9JVyqFUS247yyzw2, Erisim Tarihi: 16.01.2022)

Gorsel 23. William Holman Hunt, “Diiriist Emek Giizel Bir Yiize Sahiptir”, Panel Uzerine
Yagliboya, 1861,

(Erisim Adresi: https://www.wikigallery.org/wiki/painting_196806/William-Holman-
Hunt/Honest-Labour-has-a-Comely-Face, Erisim Tarihi: 10.04.2022)

Gorsel 24. Jean-Baptiste-Siméon Chardin, “Cay Icen Bir Kadin”, 1735, Tuval iizerine yagh
boya, Hunterian Art Gallery, University of Glasgow.

(Erisim Adresi: http://www.mystudios.com/artgallery/J/Jean-Baptiste-Simeon-Chardin/A-
Lady-Taking-Tea%2C-1735.html, Erisim Tarihi: 10.04.2022)

Cay temas1 daha sonraki donemlerde, Empresyonizm, Kiibizm, Fovizm gibi akimlarda da
sanatin konusu olmus ve eserlere yansimistir. Henri Matisse’nin “Cay” (Gorsel 25) adli
eserinde bahgede iki kadin dinlenmektedirler. Ozellikle sagdaki figiiriin yiizii, sanat¢inin
Afrika masklarina olan ilgisini gostermektedir. Resimde kadinlarin ayak ayak {izerine atarak
rahat oturuslar1 hatta sagdaki kadinin ayakkabilarindan birinin parmak uglarinda sallanmasi,
cay partisinde olan rahat ve keyifli sohbetin gercekligini ¢ok giiclii betimler. Pierre
Bonnard’in “Cay Saati” (Gorsel 26) adli eseri de bir araya gelerek sosyallesen kadinlari
gostermektedir.

Les Nabis hareketindeki onemli isimlerden olan ve kuramlariyla kiibizm, fovizm ve soyut
sanatin temellerine katkida bulunan Maurice Denis’in “Mistik Alegori veya Cay” (Gorsel 27)
adli eseri Japon resim sanatinin etkilerini tagimaktadir. 1853'te Japonya’nin Avrupa ile
yeniden ticarete baslamasi, Japon sanat eserlerin Avrupa’ya ulasmasinin yolunu agmis, birgok
Batili sanat¢1 Japon sanatindan etkilenerek kendi sanat anlayislarinda yararlanmislardir. Yine
Japon sanatindan bir diger etki Mary Cassatt’in eserlerinde goriilmektedir (Gorsel 28).
Kiibizmin onemli temsilcilerinden Fransiz sanat¢i Jean Metzinger’in “Cay Kasigi Olan
Kadin” (Gorsel 29) eseri ise elinde ¢ay bardagiyla masada oturan yar ¢iplak bir kadinin
temsil edildigi kiibik bir eserdir.
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Gorsel 25. Henri Matisse, “Cay”, 1919, LACMA © Succession H. Matlsse / Artlsts nghts
Society (ARS), New York
(Erisim Adresi: https://www.wikiart.org/en/henri-matisse/tea-in-the-garden-1919, Erigim
Tarihi: 10.04.2022)
Gorsel 26. Pierre Bonnard (1867-1947), “Cay Zamani” (1917), tuval iizerine yagliboya, 67.6
x 80 cm, Villa Flora, Winterthur, Isvicre.
(Erisim Adresi: https://www.dailyartmagazine.com/tea-in-paintings/, Erisim Tarihi: 10.04.2022)
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Gorsel 27 Maurlce Denls “Mistik Alegor1 Veya Cay” 1892, Ozel Koleks1yon
(Erisim Adresi: https://www.amazon.com/Mystic-Allegory-Tea-Maurice-
Denis/dp/BO7F2QQMN3, Erisim Tarihi: 10.04.2022)

Gorsel 28. Mary Cassatt, “ikindi Cay1 Partisi”, 1911, Philadelphia Sanat Miizesi.
(Erisim Adresi: https://www.metmuseum.org/art/collection/search/371960, Erisim Tarihi:
10.04.2022)

Gorsel 29. Jean Metzinger, “Cay Kasig1 Olan Kad1”, 1911, Philadelphia Sanat Miizesi.
(Erisim Adresi: https://en.wikipedia.org/wiki/Le go0%C3%BBter, Erisim Tarihi: 10.04.2022)

Cay temali resimlerde her ne kadar yukarida oOrneklendigi gibi zarif giysiler iginde
gerceklesen cay partileri konu olarak yansisa da Walter Sickert’in “The Little Tea Party Nina
Hamnett ve Roald Kristian” ve Edward Hopper'in “Chop Suey” adl1 eserlerinde 6rneklenecegi
gibi bireyin psisik diinyasinin betimlendigi resimlerle de karsilagilmaktadir. Walter Sickert’in
eserinde kadin ve erkek figiirleri arasinda ki yabancilagsma resmin ana temasini1 vermektedir
(Gorsel 30). Edward Hopper'in “Chop Suey” adli eserinde de yalnmizlik duygusu hakimdir.
Konu bir restoran sahnesi olup, bu sahnede ayni1 masada karsilikli oturan iki kadin (biri
izleyiciye sirt1 doniik olarak) 6n planda tasvir edilmistir.

Bu resimde de Hopper’in diger resimlerinde gozlemlendigi gibi, 15181in mekan ig¢indeki
yayilimi ve nesnelerin konumlandirilmas: (asili ceket, masadaki ¢aydanlik, arka plandaki iki
figiir) sanayilesen toplumdaki yabancilasan ve yalitilan bireyin i¢ diinyasinin bir yansimasidir
(Gorsel 31).
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Son olarak, Soyut Disavurumculugun 6nemli temsilcisi Jackson Pollock'un "The Tea Cup
Collection" (Gorsel 32) eseri kiiltiirel yasam icinde ¢aymn Onemini gdstermesi agisindan
orneklenebilir.

Kristian”, 1915 -

Gorsel 30. Walter Sickert, “Kiiclik Cay Partisi Nina Hamnett ve Roald
1916, Tate
(Erisim Adresi: https://artuk.org/discover/stories/walter-sickerts-a-cup-of-tea-in-the-
ashmolean, Erigim Tarihi: 10.04.2022)
Gorsel 31. Edward Hopper, Chop Suey, 1929
(Erisim Adresi: https://commons.wikimedia.org/wiki/File:Edward _hopper chop suey.jpg,
Erisim Tarihi: 10.04.2022)
Gorsel 32. Jackson Pollock, “The Tea Cup Collection”, 1946, Museum Frieder Burda, Baden-
Baden, Germany
(Erisim Adresi: https://www.wikiart.org/en/jackson-pollock/the-tea-cup, Erisim Tarihi:
10.04.2022)

SONUC

Cay ile yapilan incelemelerde ¢ayin sadece bir icecek ve ekonomik bir meta olmadigi, aym
zamanda farkli toplumlarda tarihsel ve kiiltiirel baglarla bash basina bir kiiltiire doniistiigi
gozlenmektedir. Bu baglamda ¢ay diinii, bugiinii ve gelecegi i¢ine alan, hem yerel, hem ulusal
hem de ulus asirt kiiltlirel bir olgu olarak zaman i¢inde kendi ritiiellerini olusturmustur.
Yaklagik 5000 yildir kiiltiirel yasamin vazgecilmezi olan ¢ay, kiiltiir katmanlarin1 bir birine
baglayan ve diisiince bigimlerini etkileyen bir icecektir.

Bu calismada temel bir sosyallesme araci olan ¢ayin sosyal hayat i¢indeki ritiiel ve tiiketim
sekillerinin sanat alanina konu olarak yansimalar1 incelenmistir. Diinyaya yayilimi ile kiiltiirel
bir olguya doniisen ¢ay bitkisinin toplumsal yapidaki (sosyo-kiiltiirel, toplumsal ve ekonomik)
yeri Uzak Dogu ve Bati toplumlar {izerinden amacgli 6rneklem yontemiyle seg¢ilmis sanat
yapitlari {izerinden gozlenmistir.

Cin’de ortaya c¢ikan ve gelisen cay kiiltiirii, farkli toplumlara yayilarak geleneksel kiiltiirel
Ogeleri beraberinde dogurmustur. 1610°da Portekizli ve Hollanda’l1 tiiccarlar tarafindan ¢ayin
Bat1’ya ithali sonras1 cay &nce Ingiltere’de yayginlasmus, 17. yiizyil ingiliz emperyalizmi ve
cayin kiiresel bir ticaret aracit haline gelmesi cay Kkiiltiirii agisindan ulus Otesi etkileri
getirmistir.

Cay ve resim, Cin ve Japon geleneksel kiiltiiriiniin, diisiince sistemlerinin 6nemli pargalaridir.
Cin resmindeki imgesel ifadenin muazzam sadeligini ortaya koyan boslugun ifadesi Cin
diisiince yapisi ve felsefesiyle (Taoist diisiince ve Zen felsefesi) derin baglantilidir.
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Uzak Dogu resim sanatinin izleyicide uyandirdigi en temel etki resim yiizeyindeki boslugun
kullanim1 ve onun olusturdugu dingin atmosfer ve sadelige dayali uyum ve dengenin gorsel
ifadesidir. Ayn1 zamanda bu durum, Uzak Dogu resmini Bat1 resminden ayiran belirleyici bir
ozelliktir.

Cin’de Zen Budizmi ve Taocu felsefe ile iligkilendirilen daha sonra c¢ay torenleriyle baglantili
olarak bir Japon hareketine doniisen Wabi-Sabi dogayla ve varolusla miitevazi sadelikle
biitiinlesmeye, yasami ve varolusu algilamaya yonelik bir giizellik anlayisi olarak karsimiza
cikmaktadir. Bu sadelik anlayisi igerisinde gerekli olmayan her sey cay seremonisinden
cikarmis, her tiirlii gosteristen uzak bir bi¢im kazanarak ritiiellesmistir. Bu sadelesme anlayisi
Cin ve Japon resminin temel 6zelligi olarak karsimiza ¢iktig1 gibi, 20. ylizy1l Bat1 sanatinda
Minimalizm gibi sanat akimlarma muhtemel etkisi olan bir felsefi anlayistir. Ozetle, Zen ve
cay sanatinda ortak nokta, her ikisinin de sadelestirme gayretidir ve bu resim sanatina hem
bi¢cim, hem igerik hem de konu olarak yansimaistir.

Cay Ingiltere’de Victoria déneminde (1837-1901) Ingilizlerin sosyal yasamma girmis,
endiistriel ve emperyal ideoloiler cercevesinde yayginlagarak ulusal igecek durumuna
yiikselmistir. Ingiltere’de cay, tek bir gida maddesinin ¢ok Otesine gecen ve metalara,
somiirgelestirmeye ve iktidara yonelik cok daha genis bir alana yayilan olgudur. Resim sanati
olusturdugu gorsel dil aracilifiyla ideolojik anlamlar1 yeniden iireterek ve topluma yayarak
cayin ideolojik olarak ulusallastirilmasinda ve wulusal bir sembol haline gelmesinde,
dolayisiyla evriminde énemli bir rol oynadi. Cay, burjuvazi zevk, ahlaki ideoloji ve Ingilizlik
kavramlari ile harmanlanarak toplumsal ahlak ve kiiltiirel davranig bigimlerinin bir izdiistimii
olarak resim sanatina yansimistir.

Ingiltere’de ¢ay kiiltiirii, bir dizi aksesuarla (porselen - giimiis ¢ay takimlari, kaseler ve
tabaklar, dekoratif caydanliklar, cay kutulari, zarif masa ortiileri ve cay kiyafetleri) birlikte
kendi seremonilerini olusturmustur. Cay kiiltliriiniin resim sanatina yansimalar1 baglaminda,
Bati resmi ile Cin resmi arasindaki temel farklardan en 6nemlisini de, bu zengin aksesuarlarin
kompozisyondaki agir dekorasyonu ve ilettikleri sembolik gostergesel dil olusturmaktadir.
Ritiiellerle dolu sosyal bir eylem, biiyiik bir zenginlik ve incelikli bir s6len olan Ingiliz ikindi
cayl, resim sanatina bu zenginlik ve zarafetin sembolik anlatimi olarak yansimistir. Bu
baglamda Cin resmindeki sadeligin yerini, Bat1 resminde Rokoko doneminin dekoratif ve
siislii tislubuyla harmanlanmis, saray ve soylularin yasamini yansitan aristokrat bir islup
almistir. Cin resminde siirsel bir sadelik ne ¢ikarken, Ingiliz resminde zarafete dayali abarti
One ¢ikmaktadir.
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OZET

Tiirkiye’de cay pazart hem bolge ekonomisi hem de iilke ekonomisi agisindan onemli bir
pazardir. Cay bircok tiiketici tarafindan farkindaligi olan ve tiiketilen bir iiriin olmakla birlikte
farkl1 tiiketiciler tarafindan farkli ¢ay tiirlerinin tercih edildigi goriilmektedir. Bu durum
pazarda marka rekabetinin olugmasini saglamaktadir. Cay markalarinin farklilagsabilmesi; ayni
zamanda uluslararas1 standartlarda iiretimin saglanabilmesi agisindan {iriiniin tiiketicilerinin
istek ve ihtiyaglarinin belirlenmesi 6nemli olmaktadir. Tiirkiye cay pazarindaki mevcut
durumun ortaya koyulmasi agisindan yapilan ¢aligmalardan farkli olarak bu ¢alismada cay ve
cay tiketim kiiltiirii tiiketici perspektifinden degerlendirilmektedir. Bu caligmada ¢ayin
tiikketiciler tarafindan, kullanim amaglar1 ve tiiketicilerin ¢aya yonelik algilar1 dogrultusunda
ne sekilde degerlendirildiginin belirlenmesi amaglanmaktadir. Bu kapsamda kesifsel arastirma
tasarimi olusturulmustur. Derinlemesine goriisme teknigi ile cay tiiketim aligkanliklart ve
demografik ozellikleri acisindan 23 farkli cay tiiketicisinden amagsal 6rneklem yontemi ile
cay tliketim aligkanliklarina yonelik veri elde edilmistir. Katilimcilardan ¢ay1 iiriin olarak
degerlendirmelerinin yani sira markalar agisindan degerlendirmeleri de istenmistir.
Katilimcilardan elde edilen veri, ¢aya yonelik ¢cagrisimlar, ¢ayin tiiketiciler i¢in ifade ettigi
anlam, tiiketicilerin yasamlarindaki yeri, ¢ay tiiketme amaci, trend davranig olup olmamasi,
cayin demlenmesi, ¢ayin sunumu, ¢ayin faydalari/zararlari, cayda olmasi gereken Ozellikler,
cay markalarinin 6nemi, ¢ay markalarinin yapmasi gerekenler, cay markasinin yerli / yabanci
olmasi, paket ¢ay satin alinirken dikkat edilen ozellikler, ¢ayin tamamlayici {iriinii, cay
icilecek magaza atmosferi, tliketici tiirli olmak tizere on alt1 ana kategori altinda toplanmuigtir.
Boylelikle bu temalar altinda g¢ay tiiketimine yonelik kapsamli derinlemesine bilgi elde
edilmeye calisilmigtir. Veri, icerik analizi ve metin madenciligi tekniklerine tabi tutulmustur.
Katilimcilarin ortak ifadeleri dogrultusunda ilk olarak belirlenen on alti ana kategori alt
kategorilere ayrilmistir. Bulgular tiiketicilerin c¢ay tiirii olarak genellikle siyah ¢ay1
algilamalarinin yani sira ¢ayda kaliteye, tada, aromaya, ¢ayin rengine, berrak olmasina énem
verdiklerini gostermektedir.
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Cay markalar1 arasinda g¢esitli yonlerden farkliliklar algiladiklarin1 belirten tiiketiciler
acisindan yerli ¢ay markas1 kullaniminin 6nemine vurgu yapilmistir. Kesifsel arastirma
sonuglarinin  ileride yapilmasi planlanan kantitatif aragtirmaya girdi saglamasi
ongoriilmektedir.

Anahtar Kelimeler: Tiiketici algisi, cay tiiketimi, igerik analizi, metin madenciligi.

*Bu calismada kullanilan veri Recep Tayyip Erdogan Universitesi Bilimsel Arastirma Projesi
kapsaminda toplanmuistir.

A QUALITATIVE RESEARCH ON TEA CULTURE IN TURKEY FROM A
CONSUMER PERSPECTIVE

ABSTRACT

The tea market in Turkey is an important market in terms of both the regional economy and
the country's economy. Tea is a product that is aware and consumed by many consumers, it is
seen that different types of tea are preferred by different consumers. This situation creates
brand competition in the market. It is important to determine the wishes and needs of the
consumers in order to differentiate tea brands and to ensure production at international
standards. In this study, tea and tea consumption culture are evaluated from the consumer
perspective, unlike the studies carried out in terms of revealing the current situation in the
Turkish tea market. In this study, it is aimed to determine how tea is evaluated by consumers
in accordance with the purposes of use and consumers' perceptions of tea. In this context, an
exploratory research design was created. Using in-depth interview technique, data on tea
consumption habits were obtained from 23 different tea consumers in terms of tea
consumption habits and demographic characteristics with purposive sampling method.
Participants were asked to evaluate tea as a product, as well as in terms of tea brands. The
data obtained from the participants were collected under the following sixteen main
categories; connotations about tea, the meaning of tea for consumers, the place of tea in
consumers' lives, the purpose of consuming tea, whether tea consumption is a trend
behaviour, the brewing of tea, the presentation of tea, the benefits/harms of tea, features that
should be in tea, the importance of tea brands, what tea brands should do, whether the tea
brand is domestic/foreign, the features to be considered while purchasing packaged tea, the
complementary product of tea, the atmosphere of the cafe to drink tea, the type of consumer.
The data was subjected to content analysis and text mining techniques. In line with the
common statements of the participants, the first sixteen main categories were divided into
subcategories. Findings show that consumers generally give importance to quality, taste,
aroma, color and clarity of tea, as well as perceiving black tea as general the type of tea. The
importance of using domestic tea brands was emphasized for consumers who stated that they
perceived differences between tea brands in various aspects. It is anticipated that the results of
exploratory research will provide input for future quantitative research.

Keywords: Consumer perception, tea consumption, content analysis, text mining.

* The data used in this study were collected within the scope of the Recep Tayyip Erdogan
University Scientific Research Project.
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KARSILASTIRMALI GOSTERGEBILIMSEL BiR DENEyiM TASARIMI
CALISMASI: TURK CAYI VE JAPON YESIL CAY KULTURLERI
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OZET

Bu calismada, gostergebilim ve deneyim tasarimi cergevesinde Tiirk cayr ile Japon yesil
cayinin karsilastirilmast amaclanmistir. Istatistiklere gore, diinyada tiiketilen iceceklere
baktigimizda sudan sonra en ¢ok tiiketilen ikinci icecek ¢aydir. Bu durum ¢ayin iiretildigi ve
tiikketildigi alanlara ekonomik deger katmaktadir. Ayn1 zamanda kiiltiirel bir unsur olan ¢ay
her kiiltiirde 6nemli bir yere sahiptir. Cayin demlenmesinden tiiketimine kadar olan deneyim
her kiiltiirde farklidir. Bu farklilifi, ¢cay deneyiminin bir parcast olan ¢ay ekipmanlarinda da
gorebiliriz. Hatta tliketilen ¢ayin tirli bile kiiltiirleri yansitacak sekilde farklilik
gostermektedir. Kiiltiirel baglamda baktigimizda cay sosyal bir deneyimdir. Tirk kiiltiirtinde
misafirperverligin gostergelerinden biri olarak kabul edildigi gibi Japon kiiltiiriinde de ev
sahibi ile misafir arasindaki bagi saglamay1 amagclar. Tiirk ¢ay1 sinifsiz bir igecek, her statiiden
insanin tiikettigi ve sinif uyumunu saglayan bir sivi iken, Japon yesil cay1 ilk olarak Japon
dini smiflarinda popiiler hale gelmis ve daha sonra Japonya'da cay yetistiriciliginin
baslamasiyla kraliyet ve seckin smiflarin popiiler icecegi haline gelmistir. Bu kiiltiirel
farklilik gibi ¢ayin servis, sunum, deneyim ve kullanilan iirtinleri bu iki kiiltiir ¢er¢evesinde
incelenmistir. Bu arastirmanin amaci da bu iki toplumun kiiltiirel benzerlik ve farkliliklarinin
bu ortak icecek deneyimi ilizerinden ortaya koymaya c¢alismaktir. Calismanin sonucunda iki
toplumun kiiltiirel benzerlik ve farkliliklarina dair bir tablo paylasilacaktir.

Anahtar Kelimeler : Cay Kiiltiirii, Karsilastirmali Deneyim Tasarimi, Hizmet ve Uriin
Tasarimi, Tiirk Cay Kiiltiirii, Japon Cay Kiiltiirii, Kiiltiirel Gostergeler

SEMIOTICS OF COMPARATIVE EXPERIENCE DESIGN: TURKISH TEA AND
JAPANESE GREEN TEA CULTURES

ABSTRACT

In this study, it is aimed to compare Turkish tea and Japanese green tea within the framework
of semiotics, cultural significance and experience design. According to statistics, tea is the
second most consumed beverage after water competing with coffeee in the last decades. This
situation adds economic value to areas where tea is produced and consumed. Tea, which is
also a cultural element, has a significant role in every culture. The experience from brewing
tea to consumption is different in every culture. At the same time, the tea equipment that is a
part of the tea experience and even the type of tea consumed differs to reflect the cultures. Tea
is a social experience when we look at it in a cultural context. As it is accepted as one of the
signs of hospitality in Turkish culture, it also aims to provide the bond between the host and
the guest in Japanese culture. While Turkish tea is a classless beverage, a liquid consumed by
people of all statuses and provides class cohesion,
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Japanese green tea became popular in the Japanese religious classes then with the production
of tea cultivation in Japan became a popular beverage of the royal and elite classes. Like this
cultural difference, the service, presentation, experience and products used for tea differ. This
study aims to compare cultural similarities and differences of two societies over this shared
drink with respect to experiences of and around it. A table reflecting the cultural differences
and similarities will also be provided via the study.

Keywords : Tea Culture, Comparative Experience Design, Service and Product Design,
Turkish Tea Culture, Japanese Tea Culture, Semiotics, Signs
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CAY TURIZMi KAPSAMINDA CAY MUZELERININ DEGERLENDIRILMESI
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OZET

Cay turizmi 21. yiizyilin baginda arastirilmaya baglanan ve turizm literatiiriine yakin zamanda
eklenmis olan giincel bir kavramdir. Cay turizmini; ana motivasyonu ¢ay olan turistler i¢in,
cay plantasyonlarini ziyaret etme, ¢ay toplama siirecine dahil olma, ¢ay festivallerine katilma,
cay bungalovlarinda konaklama, c¢ay fabrikalarini ve ¢ay miizelerini gezme, cay ile ilgili
hediyelik esyalar alma gibi pek ¢ok deneyimi bir arada saglayan rekreasyonel bir deneyim, bir
alternatif turizm tiirii olarak tanimlamak miimkiindiir. Cay turizmi ayn1 zamanda gastronomi
turizmi catist altinda sayilabilecek bir turizm tiiridiir. Cay turizmi kapsaminda ziyaret edilen
cay miizeleri ise c¢ay turistlerinin ¢ayla ilgili her tiirlii koleksiyona ulasabildikleri yerlerdir.
Cay ile ilgili toplanan eserlerin miizeye doniistliriilmesi de tipki cay turizmi gibi yeni bir
olgudur. Cay miizelerinin ortaya ¢ikisi genellikle cayla ilgili tarihi ve kiiltlirel gegcmise sahip
destinasyonlara olan talebin bir sonucudur. Cay miizelerinin ¢ayin yetistigi iilkelerde cay
turizminin bir pargasi olarak kuruldugu gibi, ¢ay bitkisinin yetismedigi ancak cay igme
kiiltiirtine sahip ve bu Kkiiltiirle {inlenen iilkelerde kuruldugu da goriilmektedir. Cay turizmi
kapsaminda diinyadaki ¢cay miizelerinin incelendigi bu ¢alismada nitel arastirma yonteminden
biri olan dokiiman incelemesi kullanilmigtir. Dokiiman inceleme siireci dokiimanlara ulagma,
dokiimanlarin orijinalligini degerlendirme, dokiimanlar1 kavrama, verileri analiz etme ve
verileri kullanma olmak iizere bes asamadan olusmaktadir. Arastirmanin evrenini diinyadaki
cay miizeleri olugturmaktadir. Calisma sonucunda diinyada cay turistlerinin gezebilecegi ¢ay
miizelerinin yaklasik %73’linilin cay yetisen bolgelerde oldugu, %47’sinin haftanin her giinii
acik oldugu ve %33’liniin iicretsiz oldugu gorilmiistiir. Calismanin literatiire ve sonraki
aragtirmacilara katki saglayacag diistiniilmektedir.

Anahtar Kelimeler: Cay, Turizm, Miize, Gastronomi

EVALUATION OF TEA MUSEUMS WITHIN THE SCOPE OF TEA TOURISM

ABSTRACT

Tea tourism is a current concept that has been started to be researched at the beginning of the
21st century and has recently been added to the tourism literature. Tea tourism; for tourists
whose main motivation is tea, it is a recreational experience that provides many experiences
such as visiting tea plantations, participating in the tea collection process, participating in tea
festivals, staying in tea bungalows, visiting tea factories and tea museums, buying tea-related
souvenirs. It is also possible to define it as an alternative type of tourism. In addition, tea
tourism is a type of tourism that can be considered under the umbrella of gastronomy tourism.
Tea museums, which are visited within the scope of tea tourism, are places where tea tourists
can access all kinds of tea-related collections. Conversion of the collected artifacts about tea
into a museum is a new phenomenon, just like tea tourism. The emergence of tea museums is
often the result of demand for destinations with a historical and cultural background to tea.
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It is seen that tea museums are established as a part of tea tourism in the countries where tea is
grown, as well as in countries where the tea plant does not grow, but has a tea drinking culture
and is famous for this culture. Tours organized to tea museums within the scope of tea tourism
are usually accompanied by a guide who is an expert in the subject. In this study, which
examines the tea museums in the world within the scope of tea tourism, the document
analysis, which is one of the qualitative research methods, was used. The document review
process consists of five stages: accessing the documents, evaluating the originality of the
documents, comprehending the documents, analyzing the data and using the data. The
population of the research consists of tea museums of world. As a result of the study, it was
seen that approximately 73% of the tea museums in the world that tea tourists can visit are in
tea growing regions, 47% are open every day of the week and 33% are free. It is thought that
the study will contribute to the literature and subsequent researchers.

Keywords: Tea, Tourism, Museum, Gastronomy

GIRIS

Miizeler insanlarin anilarinin, kiltiirlerinin, hayallerinin ve umutlarinin yagamaya devam
ettigi, diger bir ifadeyle, en degerli hazinelerinin korundugu ve sergilendigi mekanlardir
(Kiigtikaltan, 2010). Gegmisten glinlimiize kadar kurulmus olan pek ¢ok farkli miize tiiriiniin
sadece Kkiiltiirel miraslar1  korumak amaciyla degil, aynm1 zamanda bulunduklar
destinasyonlarin turist variglarii arttirmak i¢in bir ¢ekim merkezi olarak kullanildig:
goriilmektedir. Miizeler bir¢ok farkli kritere gore siiflandirilmaktadir. Bu kriterler arasinda
sergilenen koleksiyonlar, miizenin bagl oldugu idari birimler, koleksiyonlarin sergilendigi
mekanlar ve hizmet alanlar1 sayilabilir. Cay miizeleri, “koleksiyonlarina goére miizeler”
arasinda smiflandirilan “gastronomi miizeleri” kapsaminda degerlendirilebilir. Cay miizeleri,
cay turistlerinin basta cay lretiminde kullanilan makineler, ¢ay hazirlamada ve sunmada
kullanilan ekipmanlar olmak iizere cayla ilgili her tiirlii koleksiyona ulasabildikleri yerlerdir.
Cay ile ilgili toplanan eserlerin miizeye doniistiiriilmesi fikri ¢ay turizmi gibi yeni bir olgudur.
Cay miizelerinin ortaya ¢ikist genellikle c¢ayla ilgili tarihi ve kiiltiirel ge¢mise sahip
destinasyonlara olan talebin bir sonucudur. Cay miizelerinin ¢ayin yetistigi lilkelerde c¢ay
turizminin bir pargast olarak kuruldugu gibi, cay bitkisinin yetigmedigi ancak ¢ay ig¢me
kiiltliriine sahip ve bu kiiltiirle tinlenen iilkelerde kuruldugu da goriilmektedir (Varnact Uzun,
2018). Cay turizmi kapsaminda ¢ay miizelerine diizenlenen turlar, genellikle konu uzmani bir
rehber esliginde gerceklesmektedir. Ayrica genellikle her ¢ay miizesinin kendi biinyesinde bir
cay rehberi istihdam ettigi, miize gezisi sonrasinda ¢ay tadimi yapilabilecek alanlar tasarladigi
ve c¢ay ile ilgili hediyelik esyalarin alinabildigi bir miize magazasina sahip oldugu da
bilinmektedir.

YONTEM

Bu ¢alismanin amaci, ¢ay turizmi kapsaminda ziyaret edilen diinya iizerindeki ¢cay miizelerini
icerik analizi yontemiyle degerlendirmektir. Bu ama¢ dogrultusunda arastirmanin evrenini,
internet ortaminda erigim saglanabilen diinya {lizerindeki tiim ¢ay miizeleri olusturmaktadir.
Arastirma yOntemi olarak nitel aragtirma yontemi olan dokiiman incelemesi kullanilmigtir. Bu
kapsamda veri toplama yontemi olarak ikincil verilerden yararlanilmistir. Calisma, nitel
arastirma desenlerinden biri olan durum caligmast ozelligi tagimaktadir. Arastirma igin
oncelikle alanyazin taramasi yapilmis ve daha sonra arama motorlarinda “tea museum”
anahtar kelimeleri girilerek tarama yapilmistir. Aragtirma verileri 01 Nisan 2022-10 Mayis
2022 tarihleri arasinda internet ortaminda toplanmistir. Yapilan taramalar sonucunda toplam
19 adet ¢cay miizesinin adina ulasilmistir.
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Ancak yapilan derinlemesine arastirmalardan sonra s6z konusu 19 yerin hepsinin ¢ay miizesi
olmadig1 ya da aralarinda artik faaliyette olmayan cay miizeleri oldugu anlasilmistir. Ornegin
Tirkiye Rize’de bulunan Caykur Cay Miizesinin kalic1 olarak kapatildigi, Hindistan
Darjeeling’de bulunan Happy Valley Tea Estate’in ise bir miize olmadigi, sadece turlar
diizenlenen ve yiiksek bir tepede cay plantasyonlarinin bulundugu yerde kurulmus olan bir
cay fabrikas1 oldugu goriilmiistiir. Benzer sekilde Cin’den Ingiltere’ye cay tasiyan en son
gemi olma 6zelligi tasiyan ve Londra’da miize gemi olarak faaliyet gosteren Cutty Sark ile
giiniimiizde sadece ¢ay iiretimi yapilan bir ¢ay fabrikasi olan Gorreana da arastirmaya dahil
edilmemistir. Sonug itibariyle toplam 15 adet ¢ay miizesi bulunduklar tilkeler, sahip olduklari
koleksiyonlar, giris ticretleri, acilis-kapanis saatleri gibi parametrelerle arastirma kapsaminda
incelenmistir.

Diinya Cay Miizeleri

Beautiful Cay Miizesi, Seul-Giiney Kore: Cayla ilgili 6gelerin sergilendigi Beautiful Cay
Miizesi, bir¢ok miize, galeri, ¢ay evi ve restoran nedeniyle popiiler bir turistik yer olan
sanatsal ve kiiltiirel bolge Insa-dong’un merkezinde yer almaktadir. Miizede ¢cay sunumunda
kullanilan porselen eserler de sergilenmektedir. Miize icindeki ¢ay diikkaninda Kore, Cin,
Japonya ve Avrupa basta olmak {izere diinyanin dort bir yanindan 110’un iizerinde ¢ay ¢esidi
sunulmaktadir. Miizeye giris iicretsizdir. Miize haftanin 7 giinii 10:00-22:00 aras1 ziyaret
edilebilmektedir (URL-1).

Cau Dat Farm Ancient Cay Miizesi, Da Lat City, Lam Dong, Vietnam: 2021 yilinda
acilan Cau Dat Farm Antik Cay Miizesi, Vietnam’in ilk ¢ay miizesidir. Cayin zengin tarihine,
iretim siireclerine, genel cay bilgisine ve bir cay asiginin en sevdigi icecek hakkinda bilmesi
gereken her seye deginmektedir. Eski bir ¢ay fabrikasimnin tiim alani, ekipman, makineler,
aletler, orijinal cay yapma eserleri ile birlikte, Vietnam’daki ilk ¢cay miizesini insa etme fikrine
hizmet etmek i¢in korunmustur. Ug yil1 askin bir kulucka siiresinin ardindan, 2021 yilinin
baslarinda, Cau Dat ¢ay tarihini korumak amaciyla Cau Dat Farm Antik Cay Miizesi resmen
faaliyete ge¢cmistir. Miizenin 6ne ¢ikan 6zelligi, ses ve 1siktan yararlanan, miizeyi bir sanat
eseri haline getiren ve ziyaretgiler i¢in derin bir etki yaratan enstalasyon sanat alanidir.
Miizede c¢aymn tarihi, gelisimi, iiretimi, farkl cay kiiltiirleri, fotograf ¢ekimi ve ¢ay tadimi
yapilan 6 oda bulunmaktadir. Miize Pazar giinii haricinde haftanin her giinii 08:00-17:00
saatleri arasinda ziyarete agiktir (URL-2).

Twinings Cay Miizesi, Londra, Ingiltere: Twinings Miizesi, Twinings Shop’un
bitisigindeki kiiciik bir miizedir. Twinings Shop 1706’da eski bir kahvehane satin alan
Thomas Twining (1675-1741) tarafindan kurulmustur. Londra’nin en kiigiik miizelerinden biri
olan Twinings Cay Miizesi, Twinings Shop’un arkasinda, Twining ailesinin hikayesini
anlatan ve 300 yildan uzun siiredir toplanan cayla ilgili geregleri sergileyen kiiciik bir odadan
olugmaktadir. Sergiler arasinda Kralice Victoria’nin 1837°den kalma Kraliyet Emri’nin bir
kopyasi, eski reklamlar ve ¢esitli cay kutular1 yer almaktadir (URL-3). Miizeyi ziyaret etmek
ticretsizdir ve haftanin yedi giinii magazanin agik oldugu saatlerde ziyaret edilebilmektedir
(URL-4).

Bygone Beautys Degerli Caydanhk Miizesi, Blue Mountains, Yeni Giiney Galler,
Avustralya: Bygone Beautys Degerli Caydanlik Miizesi, diinyanin dort bir yanindan gelen ve
cogu bes yiizyila yayilan 5.500°den fazla ¢aydanlik ile diinyanin en biiyiik 6zel cay takimlari
koleksiyonuna ev sahipligi yapmaktadir.
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Miizede Avustralya, Amerika, Asya, Afrika ve Avrupa’dan eskiden yeniye, zariften ¢irkine,
minyatiirden biiylige bir dizi ¢aydanlik bulunmaktadir. Koleksiyonda, ¢ini, giimiis, ¢anak
¢omlek, ince porselen, dokme demir, bakalit ve tekstil gibi farkli malzemelerden yapilmas,
cesitli donemlere ait ikonik tasarimlar yer almaktadir. Miize girisi icin bilet fiyati kisi basi
5,50 dolardir. Ancak bu bilet ¢ay salonlarinda veya perakende satis alaninda esdeger bir satin
alma ile kullanilmaktadir. Miize, sali ve carsamba giinleri disinda haftanin 5 giinii ziyarete
aciktir (URL-5).

Teapot Island, Kent, Ingiltere: Caydanlik Adas1 Nisan 2003’te Yalding’de kurulmus bir aile
isletmesidir. 8.200’den fazla caydanlik ile Ingiltere’deki en biiyiik caydanlik koleksiyonuna
ev sahipligi yapmaktadir. Miizede ¢ay tadimi yapilacak bir kafe ve caydanlik alinabilecek bir
miize magazasi bulunmaktadir. Miize haftanin 7 giinli ziyaret edilebilmektedir. Miize girisi
cocuklar icin 1,50 sterlin ve yetiskinler i¢in ise 2,50 sterlindir (URL-6).

Tenfu Cay Miizesi, Fujian, Zhangzhou, Cin: 2000 yilinda insa edilmeye baslanan ve
2002’de tamamlanan miize toplam 13 dontimliik alaniyla diinyanin en biiyiik cay miizesidir.
Miize, gecmis cay kiiltiirleri, cay isleme, cay ve cay gereglerinin yani sira canli ¢ay sanatlari
kiiltiir performanslarina ait bir¢ok sergiden olusmaktadir. Miize bes boliimden olugmaktadir:
Ana Sergi Salonu, Cin Cay Sanati Sinifi, Japon Cay Evi, Kore Cay Evi, Hat Sanat1 ve Cin
Resim Salonu. Tiim yil boyunca ziyarete acik olan miizeyi ziyaret etmek i¢in 1-2 saat siire
yeterli olmaktadir. Miize haftanin her giinii sabah 08:00-17:30 saatleri arasinda
gezilebilmektedir (URL-7, URL-8, URL-9).

Hangzhou Ulusal Cay Miizesi, Cin: Her tarafta cay tarlalar1 kiimeleri tarafindan korunan ve
1991 yilinda insa edilen miize, sadece ¢ay hakkinda bilgi edinmek i¢in degil, ayn1 zamanda
yetistirildigini de gérmek icin miikemmel bir yerdir. Miizeyi ¢evreleyen arazi, bolgedeki en
1yi ¢aylardan bazilarini iiretmek i¢in ekilmektedir. Miize, binlerce y1l boyunca Cin ¢ayimnin ve
renkli ¢ay kiiltiirinlin evrimini canli bir sekilde tasvir etmektedir. Cin Cay1 Evrim Salonu, Cin
cayinin iretim siirecini ve evrimini ve ayrica c¢esitli yerli ve ithal caylar sergilemektedir.
Teaware Hall, Cin ¢ay takimlarinin tarih boyunca evrimini tasvir etmektedir. Burada eski ve
narin ¢ay takimlarin1 gérmek ve cay takimi kiltliriiniin gelismeleri ve ayrintilar1 hakkinda
bilgi edinmek miimkiindiir. Cay Gilimriik Salonu size Yun Yan, Sichuan, Tibet, Fujian ve
Guang Dong eyaletlerinden ve Ming ve Qing donemlerinden cay gelenekleri ve gorgi
kurallarinin bir mozaigini getirmeye adanmustir. Miizenin sergi merkezi, ziyaretcilerin
geleneksel bir ¢ay seremonisinin tadini ¢ikarirken gesitli tatlardaki caylar1 tadabilecekleri alti
cay tadim alanma boliinmiistiir. Miize iyi organize edilmistir ve gezginlerin igeri girmesini,
miizenin sundugu her seyi gormesini ve verimli bir siire icinde yola geri donmesini
kolaylastirmaktadir. Miizeye giris iicretsizdir. Ilkbahar ve sonbahar aylar1 ziyaret icin en
uygun zamanlardir. Miize 08:30-16:15 saatleri arasinda ziyaret edilebilmektedir (URL-10,
URL-11).

Pinglin Cay Miizesi New Taipei, Tayvan: Pinglin Cay Miizesi 1997 yilinda agilmis olup,
Cin ¢ay kiiltiiriiniin sunuldugu cay kiiltiirii iizerine zengin malzeme koleksiyonuna sahip bir
miizedir. Miize icerisinde temali sergi alanlar1 ve mevsimlik temali sergiler yer almaktadir.
Miize, Sergi Salonu, Tema Salonu, Multimedya Salonu, Cay Sanat Salonu ve Tanitim
Merkezi’nden olugmaktadir. Sergi Salonu ¢ay tarihi, ¢ay yapimi ve cay yapraklart olmak
tizere 3 sergi alanina sahiptir. Cay Tarihi Alani, Cin tarihinde ¢ayimn nasil gelistigini, cay
yapimini, ¢ay ig¢me ritliellerini, cay kiiltliriinii ve caymn ticari gelisimini tanitmaktadir.
Miizenin dogu tarafinda, Giiney Cin tarzinda iyi tasarlanmis bir bah¢e bulunmaktadir.
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Bahge icerisinde 2 adet geleneksel Cin binasi, koridorlar, tas déseli bahge, kosk ve bambular
bulunmaktadir (URL-12). Miize icerisinde ¢ay satin alinabilecek kii¢lik bir miize magazasi
bulunmaktadir. Miize girisi 80 Yeni Tayvan Dolaridir. Haftanin her giinii 09:00-17:00 saatleri
arasinda acgiktir (URL-13).

Kanan Devan Hills Plantations Cay Miizesi, Munnar, Kerala, Hindistan: Kerala’nin en
taninmis tepe beldesi olan Munnar’da yer alan miize iilkede tiiriinlin ilk 6rnegi olan Kanan
Devan Hills Plantations Company Private Limited tarafindan isletilen essiz bir ¢ay miizesidir.
Miizede bolgede cayin ilk ekildigi 1876 yilindan bu yana Munnar’da cay yetistiriciliginin
tarihi sergilenmektedir. Miizenin girisinde Tamil Nadu Nasira’daki Sanat Endiistrisi Okulu
tarafindan 1913’te yapilan granit giines saati bulunmaktadir. Miizede ayrica orijinal ¢ay
silindiri, eski zamanlarda kullanilan CTC tipi ¢ay isleme makinesi gibi eski eserler ve
glinlimiizde c¢ay islemede kullanilan ekipmanlar da bulunmaktadir. Miizede, ziyaretgilerin ¢ay
yetistirmenin inceliklerini 6grenebilecekleri ve ¢ay tadimi yapabilecekleri bir ¢ay fabrikasi
bulunmaktadir. Miize Pazartesi giinii hari¢ her giin 09:00-16:00 arasi1 agiktir (URL-14).

Sevlan Cay Miizesi, Hantana, Sri Lanka: Hantana’da, Kandy sehrine 3 km uzaklikta yer
alan Seylan Cay Miizesi, 1925 yilinda eski Hantana ¢ay fabrikasi olarak yapilmistir. 1998’de
cay fabrikasi iinlii Seylan Cay Miizesi’ne doniistiirlilmiistiir. Miizeye giris tlicreti 800 Sri
Lanka Rupisi’dir. Sali-Cumartesi: 08:30-15:45, Pazar: 08:30-15:00 saatleri arasinda ziyaret
edilebilir. Pazartesi giinleri miize kapalidir. Miize, en iyi Seylan ¢ayinin tarihini ve mirasini
yansitmaktadir. Miizede vintage cay iiretim ekipmanlart sergilenmektedir. Miize dort kattan
olusmaktadir. Zemin kat ve ikinci kat ¢ok eski makine pargalarini sergilemektedir. Birinci kat
gorsel-igitsel sunum olanaklarina sahip bir kiitiiphane ve bir konferans salonundan
olusmaktadir. Ugiincii kat, Sri Lanka’nin kaliteli caylarindan bir seckinin bulundugu ¢ay satis
noktalarina ayrilmistir. En {ist katin tamami bir ¢ay kafesidir. Burada Kandy kasabasinin
panoramik manzarasi, dordiincii kata monte edilmis bir teleskopla izlenebilir. Cay Miizesi’nin
etrafindaki arazi, farkli cay cesitleriyle ¢evrelenmistir. Kandy, hemen hemen her turistin
glizergahinda zorunlu bir duraktir. Ek olarak, caym ilk kez Sri Lanka’da ticari olarak
yetistirildigi Peradeniya Botanik Bahgeleri de Hantane’yi miikkemmel bir yer haline
getirmektedir (URL-15).

Shizaku Cay Miizesi, Japonya: Miize 2014 yilinda kurulmustur. Japonya’nin en biiyiik cay
yetistirme bolgesi olan Makinohara Platosu’nda yer alan miizede ¢ay seremonisi evi, bahge ve
ticari alanlar bulunmaktadir. Miizede, ¢ay endiistrisi, tarihi ve kiiltiirtine iliskin 6zellikler
sergilenmektedir. Ayrica, bes duyu organini kullanarak ¢ay1 6grenme iizerinde hem geng hem
de yashlarin katildig1 kurslar diizenlenmektedir. 09:00-17:00 saatleri arasinda ziyarete agik
olan miize, sal1 giinleri kapalidir (URL-16).

Flagstaff House Cay Gerecleri Miizesi, Hong Kong: 1846’da insa edilen Flagstaff House,
Hong Kong’da kalan bati tarzi mimarinin en eski 6rnegidir. Hong Kong Parki i¢inde yer
almaktadir. Sémiirge zamanlarinda Hong Kong’daki Ingiliz kuvvetlerinin komutanmin uzun
siire ikametgahi olmustur. Bugiin Flagstaff House, Cay Geregleri Miizesi’ne ev sahipligi
yapmaktadir. 1984 yilinda, Hong Kong Sanat Miizesi’nin bir sube miizesi olan Flagstaff
House Museum of Tea Ware’a doniistiiriilmiistiir. Miize, cay gereglerinin toplanmasi,
incelenmesi ve sergilenmesi konusunda uzmanlagmistir. Sergi galerileri, 600’den fazla antika
cay seti ve cayla ilgili geregle doludur. Miize sali giinleri disinda haftanin her giinii 10:00-
18:00 saatleri arasinda ziyaret edilebilmektedir. Miizeye girisler ticretsizdir (URL-17).
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Jeju Osulloc_Cay Miizesi, Jeju, Giiney Kore: 2001 yilinda Kore’nin ¢ay tarihini ve
geleneklerini tanitmak ve yaymak amaciyla, Kore’nin ilk ¢ay miizesi olarak kurulmustur.
Miizede, Kore tarihi boyunca {i¢ kralligin izlerini tagiyan ¢ay demliklerinin ve kupalarinin
sergilendigi bir alan bulunmaktadir. Miize her yil 1,5 milyon kisi tarafindan ziyaret edilen
Jeju’daki en popiiler turistik yerlerden biridir (URL-18).

Wavyanad Cay Miizesi/ Kerala-Hindistan: 1911°de insa edilen ahsap li¢ kath ¢ay fabrikasi
halk arasinda bir ¢ay kiiltiirii gelistirmek, 6grencileri bilgilendirmek ve turistlere ¢ay deneyimi
saglamak amaciyla cay miizesine doniistiiriilmiistiir. Wayanad’da agilan ilk ¢ay miizesinde
diinya cay ticareti ve tarihi ile ilgili bilgiler sunulmakta ve cayla ilgili bazi antika
koleksiyonlar sergilenmektedir. Yaklasik 45 dakika siiren bu miize gezisinde turistlere
rehberler eslik etmektedir. Ayrica miizede cay tadimi yapilmakta ve fotograf ¢cekme alanlar
bulunmaktadir. Miize haftanin yedi giinii 08:00-18:00 saatleri arasinda ziyarete agiktir. Miize
girisi 12 yasindan kiiciiklere iicretsizken yetigkinler i¢in 50 Hindistan Rupisidir (URL-19).

British_Cay Miizesi, Hastings, Ingiltere: The British ¢ay miizesinin kurucusu Rebecca
Gildea’dir. Miizenin kurulus amaci1 Ingiliz cay geleneklerinin ve gérgii kurallarmimn
anlatilmasidir. Bu nedenle miizede 75 dakikalik turlar yapilmaktadir. Bu turlarda 1601°den
giiniimiize Ingiliz kiyilarina ulasan ¢aylarin kronolojik bir tarihi, bu tibbi igecegin Ingiliz
toplumunun gelenek ve gorgiileri ile birlikte Ingiliz ekonomisini nasil sekillendirdigi
anlatilmaktadir. Ayrica ikindi ¢ay1 ve gorgii kurallarinin gosterimi, kremali ¢ay gelenekleri,
yemek Orf ve adetleri ve teaizm felsefesi gibi konular hakkinda da bilgi verilmektedir. Cay
tadimlarinin da dahil oldugu bu miize gezisinin ticreti kisi bast 6,50 sterlindir. Miize 20-70
kisi olan gruplar i¢in pazartesiden pazara kadar 10:00-18:00 saatleri arasi ziyaret
edilebilmektedir (URL-20).
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Tablo 1: Diinyadaki Cay Miizeleri

o Cay
Sira . Kurulus .- . Giris . . Kapah .
No Miize Ad1 Tarihi Ulkesi Ucreti Ziyaret Saati Oldugu Giin Yetisme
Durumu
1 Beautiful Cay - Gliney Ucretsiz 10:00-22:00 Her giin agik v
Miizesi Kore
Cau Dat Farm
2 Ancient Cay 2021 Vietnam - 08:00-17:00 Pazar v
Miizesi
3 Twinings Gay - Ingiltere | Ucretsiz 11:00-18:00 Her giin agik X
Miizesi
Bygone Beautys
4 Treasured Cay 1992 Avuztraly 5,50 dolar 10:00-17:00 Sali-Carsamba X
Miizesi
Clogl(l)k Hafta ici:
5 Teapot IS lanq 2003 Ingiltere sterlin, 10:00-16:00 Her giin acik X
Cay Miizesi . Hafta sonu: 09:00-
Yetigkin 17-00
2,50 sterlin '
6 Tenfu Gay 2002 Cin - 08.00-17.30 - v
Miizesi
7 | HangzhouGay 1 g4, Cin Ucretsiz 08:30-16:15 - v
Miizesi
Pinglin Ca 80 Yeni
8 gin t-ay 1997 Tayvan Tayvan 09:00-17:00 Her giin acik v
Miizesi
Dolar1
g | RamanDevan | 5005 | Hindistan | - 09:00-16:00 Pazartesi v
Cay Miizesi
Seylan Ca 800 Sri Sali-Cumartesi:
10 Mo 1998 | SriLanka | Lanka 08:30-15:45, Pazartesi v
1zes Rupisi | Pazar: 08:30-15:00
Shizaku Cay
11 . 2014 Japonya - 09:00-17:00 Sali v
Miizesi
12 | FlagstaffHouse | g0, | Hong | p o, 10:00-18:00 Sali v
Cay Miizesi Kong
13 | JeuOsullocCay |50, | Glney oo 09:00-18:00 Her giin agik v
Miizesi Kore
Cocuk
Wayanad Cay o licretsiz ) ) .
14 Miizesi - Hindistan Yetiskin 08:00-18:00 Her giin agik v
50 Rupi
15 Br1t1§ h Qay - Ingiltere | 6,50 sterlin 10:00-18:00 Her giin acik X
Miizesi
SONUC

Birlesmis Milletler Gida ve Tarim Orgiitii’'ne gére Cin, Hindistan, Kenya, Sri Lanka ve
Tiirkiye basta olmak iizere diinyada 30’dan fazla iilkede cay yetistirilmektedir (URL-21).
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Bu bilgiden hareketle listenin ilk siralarinda yer alan tlkelerin ¢ay turizmi konusunda daha
aktif oldugunu sdylemek miimkiindiir. Cay turizminde ilk siralarda olan destinasyonlarda
gerek cazibe unsuru yaratarak turist variglarini arttirmak gerekse de gegmisten giinlimiize ¢ay
kiiltiiriine ait eserleri koruma altina alarak sergilemek gibi misyonlarla ¢ay miizelerinin
kuruldugu goriilmektedir. Kurulduklar iilkeler, bolgeler, biiyiikliikleri, koleksiyonlarindaki
eser saylilar1 birbirinden farkli olsa da diinya tizerindeki her bir ¢cay miizesi insanligin kiiltiirel
miras1 adina biiyiik 6nem arz etmektedir.

Diinyadaki ¢ay miizelerinin bulunduklart {ilkeler, kurulus tarihleri, sahip olduklari
koleksiyonlar, giris iicretleri, acilig-kapanis saatleri gibi parametrelerle degerlendirildigi bu
calismada 15 adet miize incelenmistir. Miizelerin kurulus tarihleri incelendiginde en eski
miizenin 1984 yilinda kuruldugu, en yeni miizenin ise 2021 yilinda kuruldugu goriilmektedir.
Miizelerin kuruldugu iilkeler incelendiginde ise cogunlugunun cay yetisen {ilkelerde
kuruldugu sonucuna varilmistir. Cay yetismeyen iilkelerde kurulan miizeler incelendiginde ise
cay kiiltiiriiniin ¢ok yaygin oldugu Ingiltere’de 3 miize oldugu dikkat gekmektedir. Giris
ticretleri agisindan bakildiginda 15 miize icerisinden 5 miizenin licretsiz olarak gezilebildigi
diger miizelerin ise iicretlerin olduk¢a makul oldugu goriilmektedir. incelenen miizelerden
7’s1 haftanin her giinli ziyarete agikken 7’si haftanin 6 giinii agik ve 1 miize ise haftanin 5
giinii aciktir. Miizeler genel olarak giin icerisinde 6-10 saatlik agik kalmaktadir.

Bilindigi lizere Tiirkiye cay iireticisi iilkeler arasinda ilk beste, ¢ay tiiketicisi iilkeler arasinda
ise ilk sirada yer almaktadir. Bu durum Tiirkiye’de de bir ¢cay miizesi kurulmas1 gerekliligini
diisiindiirmektedir. Bu ¢alisma sonunda Tiirkiye 6zelinde bir ¢ay miizesinin kurulmasi 6neri
olarak sunulmak istenmistir. Ancak su an Rize’de cay bardagi seklinde bir miize insaatinin
devam ettigi bilinmektedir. S6z konusu miizenin 2022 yili igerisinde agilmasi
planlanmaktadir. Acilis1 yapilacak bu miizenin Tiirkiye’nin ¢ay plantasyonlarina daha fazla
sayida turist ¢cekecegi ve cay turistleri tarafindan siklikla ziyaret edilecegi diisiiniilmektedir.
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OZET

1868 yilinda dogan mimar, tasarime1 ve sanat¢t Charles Rennie Mackintosh, dénemin Iskog
Mimarisine damgasini vurmustur. Uzak Dogu’ya seyahatler gergeklestirmis, bu seyahatlerin
etkisiyle Uzak Dogu sanatina ait desenler ve bicimleri kendi bakis agisiyla perspektifinden
yorumlamistir. Bu konuda yorumlarini kitsch bir anlayistan uzak tutmayir basarmis, ve
donemin baskin sanat akimlari Avrupa Sembolizmi, Art Nouveau ve Art Deco’yla
harmanlayarak 6zgiin bir bakis acis1 ortaya koymustur. Uretkenligi ve 6zgiin anlayisiyla
cagdaslarindan ayrilan Mackintosh Iskogya ve Ingiltere’de 19. yy’in sonlar1 ve 20. yy’mn
baslarina damgasini vuran ¢ay evi adi verilen bir kafe konseptinin yaraticilarindan olmustur.
Cay evleri Ingiliz kiiltiiriinde 6nemli yer tutan ¢ay seramonisine dayanan bir kafe tipolojisidir.
Sigara igenler i¢in ayr1 bir galeri, genellikle 6gle yemegi verilen bir yemek odasi, bayanlara
0zel ¢ay salonu, domino oynanan oyun masalar1 gibi boliimlerden olusan ¢ay evleri toplanma
ve sosyallesme mekanlar1 niteligi tasir. Kariyerinin erken déneminde George Washington
Browne tarafindan i¢ mekani1 ve mobilyalar: tasarlanan Buchanan ¢ay evinde kabuki tasarimi
unsurlarindan duvarlarin resimlendirilmesi ve dekore edilmesi iizerine ¢alismistir. Duvar
resimleri ve frizleri Mackintosh’un kullandig1 enstriimanlarin basinda gelmektedir. Bir diger
enstriimani ise oturma elemanlar1 tasarimlaridir. Mackintosh’un ¢ay evleri tasariminda 6n
plana ¢ikmaya baslamasina da duvar ylizeylerinde kullandig: tarz ve yiiksek arkalikli sandalye
tasarimlar1 yardimec1 olmustur. Mackintosh tarafindan tasarlanan yiiksek arkalikli art deco
sandalyeler o giine dek goriilmemis lriinler olarak sanatsal deger tasimalarinin yani sira
kadinlarin ¢ay evlerine gitmelerinin hos karsilanmadigi bir donemde yiizlerinin gériinmesini
Onleyerek rahat olmalarini saglayacak sosyal bir fonksiyona da cevap vermistir.

Uretken bir tasarimci olan Mackintosh The Room De Luxe, The Willow Tea Rooms, Miss
Cranston’s Tea Room gibi dnemli ¢ay evlerinin tasarimlarina imza atmig bir mimardir. Cay
evlerinde gosterdigi basart onun sanat ve tasarim tarihinde 6nemli bir isim olmasini ve
Iskogyamin  &nemli mimarlar1 arasinda yer almasini saglayan ©nemli karakter
basamaklarindandir.

Anahtar Kelimeler: Cay, Cay Evleri, Charles Rennie Mackintosh

CHARLES RENNIE MACKINTOSH AND TEA ROOMS
ABSTRACT
Architect, designer and artist Charles Rennie Mackintosh who was born in 1868 left his mark

on Scottish Architecture of the period. He traveled to the Far East and interpreted the patterns
and forms of it’s art from his own viewpoint, with the influence of his travels.
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He managed to keep his comments on this subject away from a kitsch understanding, and
blended it with the dominant art movements of the period, European Symbolism, Art
Nouveau and Art Deco, to reveal an original perspective. Distinguished from his
contemporaries with his productivity and original understanding, Mackintosh was one of the
creators of a cafe concept called tea rooms, which left its mark in the late 19th and early 20th
centuries in Scotland and England.

Tea rooms are a cafeteria typology based on the tea ceremony, which has an important place
in British culture. Tea rooms, which consist of sections such as a separate gallery for smokers,
a dining room where lunch is served usually, a tea room for women, and game tables for
dominoes play, are meeting and socializing places. In his early career, he worked on the walls
and decorations of structural design elements in the Buchanan Tea Rooms, whose interior and
furnishings were designed by George Washington Browne. Wall paintings and friezes were
among the instruments Mackintosh uses. Another instrument was the design of seating
elements. The style used on wall surfaces and high-backed chair designs helped Mackintosh
to come to the fore in the design of tea rooms. The high-backed art deco chairs designed by
Mackintosh, besides carrying artistic value as products that were not seen before, also
responded to a social function that would provide comfort by hiding the faces of women from
being seen at a time when women were not welcome to go to tea rooms.

A prolific designer, Mackintosh is an architect who has designed important tea rooms such as
The Room De Luxe, The Willow Tea Rooms, Miss Cranston's Tea Room. His success in tea
rooms are one his important carrier steps that enabled him to be an important name in the
history of art and design and to be among the important architects of Scotland.

Keywords: Tea, Tea Rooms, Charles Rennie Mackintosh
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OZET

Kombu cay1 (kombucha), tarihi elde edinilen kaynaklar incelendiginde M.O. 220 li yillara
dayanan, 0zellikle Uzak Dogu bolgelerinde ortaya ¢iktigi bilinen fermante bir igecektir. Cay
icerisinde bulunan bakteri ve mayalarin simbiyotik birlikteligi sonucu fermantasyon sirasinda
siyah ¢ay ve sekerin besin olarak kullanilmasi sonucu elde edilen bir igecektir. Fermante bir
icecek olmasi sebebiyle hafif asidik, i¢eriginde bulanan seker sayesinde hem tatli hem de eksi
tad1 bir ara da barindan genellikle alkolsiiz elma sarabini andiran bir tada sahiptir. Fermante
tirtinlerin genel tarihgeleri gibi Kombu ¢ayindan da ilk mayasinin nasil ortaya ¢iktigi tam
olarak bilinmese de insanlar tizerindeki olumlu etkileri uzun yillardan giiniimiize ulagmasinda
oldukga biiylik 6nem tagimaktadir. Baz1 kaynaklarda 6zellikle krallar ve devlet biiyiikleri i¢in
cesitli hastaliklarin tedavisinde kullanildigindan sifa cay1 ya da oliimsiizliik iksiri olarakta
biiylik deger tasimaktadir. Uzak Dogudan sonra gesitli savaslar, gocler, kiiltiir etkilesimi ve
teknolojik olanaklarin artmasiyla birlikte 20. Yiizyilin baslarinda Amerika basta olmak iizere
pek cok Avrupa iilkesinde de pazarda biiyiikk 6nem tagimaya baslamistir. Taninilirliginin
artmasiyla birlikte bilimsel arastirmalarda ve saglik etkileri lizerine ilgi olusturmaya baslamig
ve arastirmacilar i¢in ¢esitli inceleme alanlar1 olugturmustur.

Bu calismada ge¢misi bu kadar eskiye dayanan ve saglik iizerinde ¢esitli olumlu etkisi
bulunan bu saglikli igecegi lizerine yapilan literatiirde yapilan incelemelerin bir araya
getirilerek literatiirde kaynak agisindan katki sunmak amaglanmaktadir.

Anahtar Kelimeler: Kombu ¢ay1, saglik etkisi, fermante icecekler

FERMANTED KOMBUCHA AND HEALTH EFFECT

ABSTRACT

Kombu tea, when the historical resources are analyzed, the M.O. It's a fermanted drink dating
back to 220, especially in the far East regions. The symbiotic association of bacteria and yeast
found in the tea content will result in a drink obtained using black tea and sugar contained in
the tea content during fermantation. A mild acidic due to a beverage in the fermanted, thanks
to the sugar contained in it, both sweet and sour taste at some point also has a tea from the bar
which is usually like an alcoa cider. While it is not fully known how the first yeast emerged
from Kombu tea, as is the general history of fermanted products, the positive effects on
humans are of great importance in reaching the present from long years to now. In some
sources, it is also of great value as a cure for various diseases, especially for kings and state
adults, as well as a cure tea or an elixir of immortality. 20, with the increase in various wars,
migrations, cultural interaction and technological possibilities after the far East. In many
European countries, especially in America, in the early 20th century, the market became of
great importance. With increased recognition, it started to create interest in scientific research
and health impacts and created various research areas for researchers.
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In this study, the literature on this healthy drink, which has a history of such years and has a
positive impact on health, is brought together to contribute to the literature in terms of
resources.

Keywords: Kombucha, health effect, fermanted beverage

GIRIS

Tim gida friinleri igeriginde bulanan besinsel 6zellikleri sayesinde belirli diizeyde zaten
dogal olarak fonksiyoneldir. Ancak bazi gidalar biyokimsal 6zellikler ve kimyasal bilesik
ozellikleri sayesinde insan saglig1 ve beslenmesinde daha biiyiik 6nem arz etmektedir (Crowe
& Francis, 2013). Fonksiyonel gidalar bilimsel olarak yararliligi kanitlanmis organizmalar
tizerindeki yararh etkileri bir veye daha fazladir ve icerigindeki besin degerinden bagimsiz
olarak yarar saglayan gidalardir (Kaur & Singh, 2017). Fonksiyonel gidalar i¢in en sik
karsilagilan tanimlamalar arasinda cesiti hastaliklarin iyilestilmesi ya da hastalik risklerinin
olusmadan minimize edilmesi iizerinde 6nemli etkisinin oldugu literatlirde goriilmektedir
(Shimizu, 2020).

Fonksiyonel oOzellik agisindan fermante gidalar sahip olduklart probiyotik o6zellikleri
sayesinde yapilarinda var olan mikroorganizmalarin saglamis oldugu organik asitler,
antioksidan Ozellikler ve antimikrobiyal 6zellikleri sayesinde insan saglig iizerinde oldukga
onemli katki saglamaktadir (Tamang, Watanabe, & Holzapfel, 2016). Kombu ¢ay1 ise gegmisi
binlerce ylizy1l oncesine dayanan geleneksel yontemlerle liretilmeye baslayan fermante bir
icektir (Chakravorty, Bhattacharya, Bhattacharya, Sarkar, & Gachhui, 2019). Sahip oldugu
mikrobiyal ve kimyasal 6zellikeri sayesinde ¢ayin ortaya ¢ikis seriivenin ardindan kendine has
cay Ozellikleri sayesinde giinlimiize kadar evrimsel silirecini siirdiirmeye devam eden bir
icecek olmugtur. (Chen & Lui, 2000). Gelisim siirecinde ise bu denli korunmasinda sahip
oldugu fonksiyonel faydalardan dolay1 ‘sifali igecek’ olarak tat-
ninmasindankaynaklanmaktadir. Yapilan bu arastirma verilerinde de kombu ¢aynin
gecmisten giinlimiize litariite konu olmus olan saglik etkileri incelenmistir.

Kombu ¢ay1 ve tarihgesi

Kombu cay1 tarihi 2000 yil dncelerinde Cin hanedanligina kadar dayanmakta savaslar ve
ticaret yollar1 sayesinde Kore, Rusya, Japonya ve popllerliginin en ¢ok ylkseldigi
giiniimiizde Avrupa ve Amerika’ya kadar ulagmistir. Bu kadar popiilerlik kazanmasinda ise
dogal bir fermante icecek olmasinin yani sira antimikrobiyal, antikanserojenik, antidiybetik,
antioksidan, mide iilseri ve yliksek kolestrol {lizerinde iyilestirici etkilerinin bilimsel verilerle
ortaya ¢ikmasi da oldukga pozitif etki birakmistir (Dantas Coelho, Leite de Almeida, Gurgel
do Amaral, Nascimento da Mota, & M. de Sousa, 2020).

Kombu ¢ay1, geleneksel olarak tatlandirilmis siyah ¢ayin, simbiyotik bir kiiltiirle hazirlanmas,
ve Fermantasyon siirecinde mayalar ve bakteriler tarafindan seker ve caym besin kaynagi
olarak kullanilmasi sonucu ortaya ¢ikan fermante bir igecektir (Greenwalt, Steinkraus, &
Ledf, 2000). Tarihine bakildiginda sifa ¢ay1 olarakta tanimlanmaktadir. Tamamlanmis ¢ay
genel olarak yiizeyde olusan biyofilm tabaka icerinde bakteri ve mayalari bulunduran etli
kisim ve icecek olarak tiiketilen sivi ¢ay kismindan olusmaktadir ( Villarreal-Soto S. A.,
Beaufort, Souchard, & Taillandier, 2018). Biyofilm kisma SCOBY adi verilmektedir.
SCOBY kelimesi bakteri ve mayalarin simbiyotik yagsami anlamina gelmektedir.

Kombu c¢ayimnin tadi kullanildig1 ¢ayin tiirline, mayanin dmriine, Fermantasyon siiresine ve
sicakligina gore baz1 farkliliklar gosterse de genel olarak hafif sekerli ve hafif eksi, asidik,
kopiiklii elma sarabina benzer bir tada sahiptir (Gramza-Michalowska, Kulczynski, Xindi, &
Gumienna, 2016).
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Kombu ¢aymnin hazirlanisi

Kombu ¢aymin bilinen en genel metodu siyah ¢ay ve cay sekerinin ¢ay mantart ile
Fermantasyonu olsa da igerisine koyulan ¢ay cesitleri ve miktarlarinda kii¢iik degisiklikler
goriilmektedir.

Kaynatilan igme suyu steril bir kaba (6zellikle cam, seramik) almnir. Igerisine bir miktar cay
sekeri(%10g/L) ilave edilip karigtirilir. Sekerli suya (5g/L) cay yaprag: (Siyah cay, yesil ¢ay,
oolong cay1 cesitli bitki caylari) ile demleme saglanir. Demlenen cay (yaklasik 10-15dk) oda
sicakliginda sogumaya birakilir. Oda sicakligindaki caya, oda sicakligindaki kiiltiir (10-15
g/L) ve bir miktar siv1 ilave edilir. Hazirlanan karigimin agzi pamuklu steril bir tiilbent ya da
bir bezle kapatilir. 7-14 giin siire ile (20-26°C de ) fermantasyona birakilir. Fermantasyonun
3-4 giinlerinde yavru SCOBY olusmaya baslar bezin {ist ylizeyinde sirke sinekleri goriilebilir
ve kendine has koku olusumu gdzlemlenir. Fermantasyon siiresince ana SCOBY yiizeyde
olabilecegi gibi kabin dip kisminda da kalabilir ancak yavru SCOBY ylizeyde olur belirli
noktalardan ana SCOBY e ipsi dokularla baglidir. Fermantasyonun son giinlerinde yavru
SCOBY 1iyice biiyiir ve yiizeyi iyice kaplar. Eger fermantasyona devam edilirse tat daha da
eskilesip sirkelesmeye baslar. Fermantasyonun tamamlanmasinin ardindan yeni olusan Yavru
ve ana SCOBY ler caym igerisinden tahta bir kasik yardimiyla alinarak bir miktar ¢ayla
birlikte kapag1 kapatilarak buzdolabinda saklanir yeni ¢alismalar igin. Geri kalan cay siiziiliip
siselere alindiktan sonra kapaklar1 kapatilarak tiiketime hazir hale getirilir.

Sekil 1 Kombu ¢ay1 Uretimi Akis Diyagrami

________ - = e
I Sofuyan siviya | i Apzi sk dokoma pamublu bir |
| Fermente cay sivisa 10- | bezle kapatilan cam kaptaki |
| 2004 | i kombu cay sivist i
| Cay Mantar: 10-20% | : 20-30°C de 7-14 giin !
Eklenir. | i Fermentasyona birakilir |
| 2 | 3 |
B i o | VS B B R I i
ooy ) asmmm——— ey
I T e sureshin : ! Fermantasyon sonunda yeni olugan
| Ardndan cay sriidan | yavru SCOBY bir sonraki retim |
| vzaklagrlrveoda | igin bir miktar siv1 ile birlikten |
i sicaklifinda sofumaya | ! cavdan nzaklastielsr. !
i burakilir. o e L e o e !
Fermentasyon siireci
F——————— 1 KOMBU CAYI | ———— it
| Kaynanmus sicak suya Fermantasyonu tamamlanan ¢ay I
I Seker Kaynag 5-15% | siizelerek cam sizelere almip agm I
| Cay 5-10% w/v 1 | B k;pau]q:; R I
. . e saklanara etime
: [Siyah,yesil ?Ifa daoolong) | | hazir olur :
T — — — - l
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Kombu cayinin bir substrati olan ¢ay mikroorganizmalarin gelisimlerinde ihtiya¢ duydugu
nitrojen kaynagi olan kafein, teofilin gibi piirin tiirevlerine sahip oldugundan tercih edilir.
Miktar1 ve cay tiiriine baglh olarak ta Fermantasyon siireci ve son iiriiniin tadi degisiklik
gostermektedir ( Essawet, et al., 2015).

Sekil 2. Kombu Cayiin Temel Metabolik Aktivitesi

Bakteriyvel Seliilo=
- $‘
& mavalar

Komagataeibacter xylinus

(
|

Bakteriler Bakteriler l
B . Glikonik Glikouronilk
CO: + HzO0 -=+—— Asetik Asit +—— Etanol + CO2 Asit Asit

Tamamlanmis ¢aya ¢esitli meyve sular1 baharatlar eklenerek te zenginlestirilmesi saglanmakta
ve eksi tattan rahatsiz olan bireylerinde tiiketimine sunulabilmesi acisindan yapilan
endiistriyel caligmalar mevcuttur.

Kombu ¢ayinin kimyasal kompozisyon

Kombu ¢ayimin extract igerigi olduk¢a zengindir. Glukronik asit, hyoluronik asit,kondroitin
stilfat, Mukoitin siilfat asit, heparin, laktik asit, asetik asit, tannik asit, usnik asit, folik asit,
tiamin, riboflavin, niasin, pridoksin, kobolomin gibi insan vuciidunda da sentezlenebilen ve
hayati fonksiyonlar i¢in olduk¢a 6nem arzeden cesitli vitaminleri polifenoller ve organik
asitleri icermesi yoOniinden de oldukca fonksiyonel bir extract igerigine sahiptir (Kutluer,
2009).
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Tablo 1. Kombu ¢ay1 kiiltiirtinde bulunan metabolitler ve faydalari

Metabolitler Fonksiyonel Etkileri Haynak
esitli Giicli bir antioksidan olan glutatyon gibi (layabalan wd., 2014;
EEzlﬁmler enzimler Gretir. Normal metabolik fonksiyon Villarel-Soto vd., 2018;
icin gereklidir. Chakravorty vd., 2019)
(Liu vd. 1996;
Asetik Asit Detoksifikatar: Antiseptik ve zararh Greenwalt vd., 2000;

Karbonik Asit

bakterileri baskilayicisidar,

CO: salimim ve kan pH seviyelerinin
diizenlenmesi
Handidivazis gibi bircok maya enfelsivonuna

Jayabalan vd., 2014;
Villarel-Soto wd., 2018)

[(Greemwalt vd., 2000)
[Greenwalt vd., 2000;

Glukonik Asit kars: ethkilidir. Villarel-Soto vd.. 2018;)
Glukoronik Wiicudun giicli bir detoksifikatéri, cilt [Greenwalt vd., 2000;
Asit dokusunun yvaslanmasim onler. Villarel-Soto vwd.. 2018]
Detoksifikatér, kan delasimuna yardime olur,
bagirsak ¢lirtimesini ve kalnzhg énler. B
- ] G ralt wd., 2000;
Laktik Asit Viicuttaki asit ve alkalinin dengelenmesinde, (Greenwalt v

kanserin énlenmesinde yardimer olur, normal
sindirim sareglerine yardima olur.

Jayabalan wd., 2014)

[lavabalan vd., 2014;
Sitrik Asit Bir askorbik asit tiirevidir. Villarel-Soto vd., 2018;
Chakravorty vd., 2019)

— - - e o - (lavabalan vd., 2014;
Oksalik Asit Hiicreler arasi enerji Gretimine katk saglar Chakravorty vd., 2019]
Malik Asit Viicudun detoksifikasyonunda karacigers [Villarel-Soto wd., 2018;
) vardime: olur. Chakravorty vd., 2019)
-'-'!.Jnir?;:;iﬂer Taglanma dnleyici zellikler icerir. (villarel-Soto wd.. 2018])
. _ .-'-'!_.l'l‘.l.‘]hk dul‘l.tnllar']n_ c_:nlenrnest. ?mterc:sk] ETOE, (Petrovska& Tozi, 2000;
Vitamin B1 kanser, serbest radikal hasamn, cilt yaglanmas, Villarel-Soto vd.. 2018
[Tiamimn) felg, beyin hiicresi yaslanmas: ve bagisikhk "' .

B& VWitamin

[(FPiridoksin)

sistemi uyaris: elarak rol oynar.

Ateroskleroz, serbest radikal hasar, obezite,
romatizma ve felcin 6nlenmesinde rol oynar.

Chakravorty vd., 2019)

[(Petrovskag& Tozi, 2000;
Villarel-Soto vd., 2018;
Chakravorty vd., 2019)

Vitaminler giinliik hayatta beslenme ihtiyaclarimizin temel kaynaklarindan birisidir.
Ozellikle B ve C vitamini gibi depolanmayan ve disardan takviye yoluyla ihtiyaclarinin
karsilandig1 6nemli organik maddelerdir.

B vitamini; biiyiime ve gelisme, andioksidant 6zellige sahiptir, sinir sistemi, sindirim sistemi
ve cilt saghg icin 6nemlidir. Beyin fonksiyonlarinin diizenlenmesinde 6nemli bir etkiye
sahiptir. Kirmizi kan hiicrelerinin olusumunda rol oynar, sagligit olumsuz etkileyen
yaslanmaya sebep olan serbest radikallerin olusumunu onler. Bagisiklig1 gii¢lendirir.

C vitamini; Bagigiklik sistemini giiclendirir.  Vuciitta depolanmaz  &zelliktedir.
Kardiyovaskiler hastaliklara kars1 koruyucu etkisi vardir. Eksikliginde anemi, kansizlik, dis
eti kanamalar1 ve uzun siireli yoklugunda yaralarda iyilesmeme ya da gec iyilesme gibi
sorunlara sebep olmaktadir.

Kombu c¢ayinin sahip oldugu zengin igeriginin tespitine yonelik ¢esitli incelemeler
yapilmaktadir. Bunlardan birinde ise 70g/L sakkaroz ve 5g/L siyah ¢ay ile demleme yapilarak
elde edilen bir kombu cayinda; 100 ml de, 74 mg B1, 52mg Be, 84mg B2 miktarlarinda B
vitaminine rastlanmistir (Petrovska & Tozi, 2000).

Benzer bir ¢calismada Fermantasyonun 10. giinlinde C vitamini miktarinda artig oldugu tespit
edilmistir (Jayabalan, Malbasa, Loncar, Vitas, & Satishkumar, 2014).
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Polifenoller kavram olarak her molekiilde bulunan ve birden fazla fenol grubunun birlesimi
sonucu olusan bilesiktir. En yaygin antioksidantlardir. Insan viicudunda gesitli sebeplerle
olusan serbest radiakkalerin yok edilmesine katki saglar, sahip oldugu antioksidan etki
sayesinde kanser ve yaslanma tedavilerinde olumlu etkisi vardir. Dogal olarak ¢esitli kirmizi
meyveler, yesil cay ve baklagillerde olduk¢a zengin olarak bulunur.

Yapilan caligmalar incelendiginde Fermantasyon siireci boyunca cay igeriginde olusan
pelifenol miktar1 giin gectikge artmaktadir. Igerikte bulunan polifenol miktar1 kullamlan ¢ay
substratina Fermantasyon siirecine ve diger hammaddelerine gore degisiklik gostermektedir
(Chakravorty, Bhattacharya, Bhattacharya, Sarkars, & Gachhui, 2019).

D-Sakkarik Asit- 1,4 Lakton (DSL): Kendi basina siyah ¢ayda dahi bulunmayan ve kombu
cayr fermantasyonu sonucunda agiga cikan tiiretilmis bir bilesiktir (Martinez, Suarez,
Jayabalan, Oros, & Aburto, 2017). Antioksidan ozelligi olduk¢a kuvvetlidir. igeriginde
yiiksek C vitamini barindirir. Detoksifiye etkiye sahiptir ve serbert radikallerin tutulmasinda
etkin rol oynar. Kombu c¢ayinda fermantasyon siirecinde 57,99 — 132,72 pg/ml arasinda
degisiklik gostermektedir. Fermantasyon siiresince belli bir noktaya kadar artar sonrasinda
azalma gosterir (Yang, et al., 2008).

Etanol: Kombu ¢ay1 fermantasyonu sirasinda friikktozun par¢alanmasi sonucundan agiga ¢ikan
ve ortamdaki zararli mikroorganizmlarin gelisimine baskilayan bir alkol ¢esididir.

Asetik Asit: Fermantasyon sirasinda ¢aya eksilik ve sirkemsi kokuyu veren organik bir asittir.
Kombu ¢ay1 igerigine bulanan asetik asit bakterileri seker varligi neticesinde fermantasyon
stirecinde sakkarozu pargalayarak asit ve alkol olusumunu saglarlar. Fermantasyonun basinda
artis gostermesine ragmen fermantason sonlarina dogru azalma gosterir bunun sebebi siire¢
icerisinde mikroorganizmalar tarafindan kullanilmasidir. Ayrica farkli karbon kaynaklarinin
kullanilmas1 da asetik asit miktarin1 etkilemektedir. (Jayabalan, Subathradevi, Marimuthu,
Sathishkumar, & Swaminathan, 2008).

Kombu ¢ayinin saghk etkileri

Kombu cay1 en genel haliyle profilaktik ve terapotik 6zellige sahip bir igecektir. Bu 6zellikleri
sayesinde sindirime yardimci oldugu, mikrobiyal enfeksiyonlar1 6nledigi, hemaroide kars1
rahatlama sagladigi, kolesterol kontrolii iizerinde olumlu etki sagladigi, toksiklerin atimina
yardimci olarak kanin temizlenmesinde rol aldigi literatiirde en ¢ok aratirilan konular arsinda
olmustur. Ancak bu calismalardan bazilar1 sahip oldugu kimyasal ve mikrobiyal 6zellikelrine
bagl oldugu diisiiniilerek degerlendirmeye alinan ¢aligmalar iken bazilar1 ise deneysel olarak
kanitlanmis niteliktedir.

Kombu cay1 gerek fermantasyon siiresinde ortaya g¢ikan gerekse mikroflorasinda bulunan
metabolitler sayesinde igecek olarak g¢esitli fonksiyonel ozellikler insan beslenmesine katki
sunmaktadir. Organik asitlere ek olarak, B1,B2,B6,B12 ve C vitaminlerinin (Greenwalt,
Steinkraus, & Ledf, 2000) yani sira bakir, demir, mangenez, nikel ve ¢inko gibi
minerallerinde bulundugu yapilan ¢aligmalarda tespit edilmistir. (Jayabalan, Malbasa, Loncar,
Vitas, & Sathishkumar 2014).Yapilan arastirmalar incelendiginde en popiiler organik asitler;
asetik asit, laktik asit, glukoronik asit, glukonik asit (Jayabalan, Marimuthu, & Swaminathan,
, (2007) ; Coton, et al., (2017)).

Iceriginde bulunan ve fermantasyonla birlikte olusan bazi enzimler, bakteriyel asitler ve
ikincil metabolitler karmasik bir siire¢ olan detoksifikasyon siirecinde karacigere destek
olarak toksiklerin vucuttan uzaklastiriimasinda kolaylik saglar (Dufresne & Farnworth, 2000).
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Jayabalan vd. (2008) yaptiklar bir calismada kombu ¢ayinin Fermantasyonu sirasinda serbest
radikallerin aktiviteleri incelenmistir. Calisma esnasinda siyah c¢ay, yesil cay ve cay
atiklarindan hazirlanan kombu ¢ayilarin serbest radikalleri temizleme yetenegine sahip oldugu
tespit edilmistir (Jayabalan, Subathradevi, Marimuthu, Sathishkumar, & Swaminathan, 2008).
Yapilan gesitli arastirmalarda kombu ¢ayinin antidiyabetik 6zelliklerine de rastlanmistir. 2012
yilinda yapilan fareler iizerinde yapilan bir ¢alismada, diyabetli farelere 30 giin boyunca
Sml/kg siyah cay ve kombu ¢ayi1 igerilmistir. Calisma sonunda kombu ¢ayi igirilen farelerin
siyah c¢ay icirilen farelere oranla amilaz enziminin daha iyi baskilandigi ve pankreas
fonksiyonlarin daha i1yi calistig1 tespit edilmistir (Aloulou, et al., 2012).

Zubaidah ve ark. Yaptig1 baska bir ¢aligmada yine diyabet hastasi fareler {lizerinde 28 giin
boyunca iceriginde yilan meyvesi (Salacca zalacca), kullanilarak hazilarlanan kombu ¢ay1
icirilen fareler {lizerine olmustur. Deney sonunda farelerin aglik kan seviyelerindeki glikoz
miktar1 6l¢iilmiis ve kanlarindaki glikoz oraninin %31-59 oraninda azaldig: tespit edilmistir.
Bu azalmanin sebebi olarak ise kombu cayr iceriginde bulunan antioksidan miktarinin
pankreastaki beta hiicreleri lizerindeki insiilin salgilarinin iyilestirilmesinden dolay1 oldugu
calisma sonunda ortaya .ikan bir sonu¢ olmustur.

Kombu ¢ay1 sahip oldugu mikroflorasi sayesinde aragtirmalarda cesitli mikroorganizmalara
karsi inhibe edici 06zelligi incelenmistir. Yapilan bir calismada 21 giin fermantasyona
birakilan yesil ve siyah ¢aydan hazirlanmis kombu ¢ay1 6rnekleri gram-pozitif S. epidermidis,
S. aureus, Micrococcus luteus ve L. monocytogenes ve gram-negatif E. coli, P. aeruginosa, S.
Typhimurium (LT2) gibi insan patojenik mikroorganizmalarina karsi antimikrobiyal etki
olusturdugu saptanmistir. Caligsma sonunda en iyi diger ¢aylara gore daha fazla antimikrobiyal
etki gosterdigi gorilmiistiir (Battikh, Bakhrouf, & Ammar, 2012).

Kombu ¢aymin uzun yillardir kisisel goézlemler ve deneyimler neticesinde antikanserojen
0zelligi nedeniyle ¢esitli ¢alismalara onu olmustur. Farkli cay subsratlar1 ve gesitli bitki
oziitleri kullanilarak denemeler yapilmis ve yapilan denemeler neticesinde belli oranlarda
kansere karsi koruyucu etkisinin oldugu goézlemlenmistir. Yapilan caligmalar neticesinde
antikanserojen etki lizerinde mutabik kalinan 4 temel baslik su sekilde toplanmistir. Bunlar;
Kanser hiicresi proliferasyonunun inhibisyonu, gen mutasyonu, metastasin sona ermesi ve
kanser hiicresi apoptozunun uyarilmasi olarak siralandirilabilir (Jayabalan vd., 2014). Bunlara
ek olarak kombu ¢ay1 igeriginde bulunan polifenoller, glukuronik asit, glukonik asit, Laktik
asit, Vitamin C gibi vitamin ve d- sakkarik asit, 1,4-lakton (DSL) gibi cesitli bilesikler
yoniinden zengin olmasi kombu ¢ayinin antikanserojen etkisini destekler nitelik kazanmasina
yardimct olmaktadir 6zellikle d- sakkarik asit, siyah c¢ayin normal yapisindan da
bulunmamasina karsin fermantasyon sirasidan agiga ¢ikmaktadir (Deghrigue, Chriaa, Battikh,
Kawther, & Bakhrouf, 2013).

SONUC VE ONERILER

Kombu ¢ay1 Uzak Dogu Kkiiltiirlerinin sahip oldugu zengin ¢ay gecmisine dayanan yalnizca
fermante bir icecek degildir. Ayn1 zamanda binlerce binlerdece y1l dncesinden gelen zengin
fizikokimyasal ve biyokimyasal bir yapiya da sahip fonkiyonel bir icecektir. Giiniimiizde
gelisen teknolojiler, bilimsel aragtirmalarla birlikte daha da geslistirilerek pazarda oldukca
Onem kazanan ve gecmisten giinlimiize kaybolmadan nesilden nesile aktarilarak gelmeyi
basarmis bir icecek olmustur. Bu denli korunmasindaki en temel faktorlerden biri de
geleneksel yontemlerle her bireyin evinde sahip oldugu temel gida maddelerine
kullanmasinda da kaynaklanmaktadir. Fermafermannte ¢aym duyusal yonden kabul gérmiis
belirli parametreleri olsa da bu parametreler kiiltiirden kiiltiire kisiden kisiye bazi1 farkliliklar
gostereb,Imektedir. Bu sebeple endiistriyel {iriinlerin olusumunda ait olduklar1 bdlgelerin
kabul gormiis tat beklentileri karsilamak amaclanmatadir.
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Buna bagli olarak ta Fermantasyon siiresinde, karbonhidrat kaynagindai azot kaynaginda son
tirtiniin tat beklentilerinde farkliliklar goriilmesi oldukca normaldir. Bu farkliliklar elde edilen
son iirliniin biyoyararlilig1 ve genellikle de insan sagligini etkileme diizeyinde yapim sirasinda
kullanilacak hammaddelerin besinsel biyoyaraliliklar1 ile de dogrudan etkili olmaktadir.
Ozellilkle Asya iilkelerinde yesil cay ve oolong cay1 antioksidan agisindan zengin olan bu
caylarin kullanimi dogrudan fermante ¢ay kalitesini etkilemektedir.

Bilinen pek ¢ok olumlu etkisinin yanisira kombu caymnin bazi zararli etkileri bulunmaktir.
1990 yillindan sonra diinya saglik Orgiitii tarafindan yapilan arastirmalarda 1 adet oliim
vakasina, mide bulantisi, bag donmesi, asit oksidaz birikimi ve alerjik reaksiyonlar1 gibi bazi
vakalara rastlandig1 tespit edirlmistirg Bu hastalik etkilerinin olusumunda ise 2 temel sebep
bulunmaktadir¢ Bu etkilerden en onemlisi genel olarak geleneksel olarak ev ortaminda
tiretilen kombu .ay1 denemelerinde bilingsizce yapilan islemler sonucu kiiltiir igerisinde
bulunan mikroorganizmalarin hijyenik olmayan kosullarda iiretimine baglh olarak
kontaminasyona sebep olmasidir¢ Diger belirleyici unsur ise ¢ayin sahip oldugu asidik ve
mikrobiyal florasindan dolay1 bilingsiz asir1 dozda tiiketimine bagli olarak viicutta toksik
etkilere sebep olup ayrica kombu ¢ay1 iceriginde bulunan herhangi bir hammaddeye karsi
allerjik rahatsizlik gosteren bireylerde saglik riski olarak karsimiza ¢ikmaktadir. Her gida
tiriiniinde de oldugu gibi asir1 dozda tiiketim viicutta .esitli birikimlere yol agmaktadir.
Yapilan arastirmalar gostermektedir ki kombu ¢ay1 yalnizca geleneksel yontemle, siyah cay
ve sakkaroz ile hazirlandiginda bile yapilan gesitli aragtirmalar saglik lizerinde ozellikle
antidayabetik, antikanserojen ve antimikrobiyal etki ettigini desteklenmektedir. Fonksiyonel
acidan ¢esitli hastaliklar i¢cin Onleyici ya da azaltici etkiye sahiptir. Kanitlanmay1 bekleyen
cok sayida saglik etkisinin de oldugu asikardir.

Kombu ¢ayinin Fermantasyon mekanizmasi diisiiniildiiglinde karbonhidrat ve azot kaynagi
olarak kullanilabilecek potansiyele sahip olduk¢a fazla ham madde denemeleriyle fonksiyonel
yonii olumlu yonde gii¢lendirilebilir. Bu sebeple alanda ¢aligmak isteyen arastirmacilar i¢in
pek c¢ok olanak sunmaktadir.
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OZET

Kombu cay1, geleneksel olarak aerobik kosullarda sekerli siyah, yesil veya oolong ¢ayinin
simbiyotik bir bakteri ve mayadan olusan kombucha kiiltiirii (SCOBY) tarafindan fermente
edilmesiyle iiretilen karbonatli, hafif asidik ve ferahlatici bir igecektir. Cin basta olmak {izere
Uzak Dogu iilkelerinde geleneksel iiretim ve tiiketimi binlerce yillik bir tarihe sahiptir.
Geleneksel yontemde sakaroz ve siyah cay birincil fermantasyon substratlaridir. Yapilan
caligmalarla beslenmede olumlu etkileri desteklenmis olan kombu caymnin fonksiyonel
ozelliklerinin artirilmast i¢in liretiminde alternatif karbon ya da azot kaynaklarinin kullanimi
artarak arastirilmaktadir. Bu calismada yaban armudu olan ahlat meyvesinin besleyici yoresel
pekmezi kullanilarak kombu cay1 yapilmis ve kontrol 6rnek olarak geleneksel kombu ¢ayi ile
karsilagtirilmistir. Konrol ve 6rneklerin hem pH hem de briks degerlerinin fermantasyonla
azaldig1 goriilmustiir. Ahlat pekmezli kombu ¢ayinin briksinin kontrole goére daha fazla; pH
sinin ise daha az azaldigi, ayrica toplam fenolik madde derisiminin kontrol kombu ¢ayina
gore neredeyse dort kattan daha fazla oldugu tespit edilmistir. Ayrica ikinci fermantasyonda
farkli aromatik yapiya sahip sebze, meyve, baharat ve aromatik bitkilerle duyusal 6zelligin
cesitlendirilmesi amaclanmistir. Ahlat pekmezli kombu caymin genel begeni derecesi
tiikketiciler tarafindan tiiketebilirim (3 puan) ile tiiketirim (4 puan) arasinda degerlendirilmistir.
En yiiksek begeniyi mandalina suyu, murt yapragi ve defne yapragi parcaciklari ile elma ve
zencefil eklenmis 6rnekler almisladir.

Anahtar Kelimeler: Kombu cay, ahlat pekmezi, ¢ay, fermente icecek

*Bu ¢alisma Mersin Universitesi Bilimsel Arastirma Projeleri Birimi tarafindan 2021-2-TP2-
4519 numarali proje ile desteklenmistir.

FERMENTED KOMBUCHA WITH WILD PEAR MOLASSES

ABSTRACT

Kombucha is a carbonated, slightly acidic, and refreshing beverage traditionally produced by
fermenting sweetened black, green, or Oolong tea under aerobic conditions by a symbiotic
kombucha culture (SCOBY) of bacteria and yeast. Traditional production and consumption in
Far East countries, especially in China, has a history of thousands of years. In the traditional
method, sucrose and black tea are the primary fermentation substrates. In order to increase the
functional properties of kombucha, whose positive effects on nutrition have been supported
by studies, the use of alternative carbon or nitrogen sources in its production is increasingly
being investigated. In this study, kombucha was made using the nutritious local molasses of
wild pear and compared with traditional kombucha as a control sample. It was observed that
both pH and Brix values of control and samples decreased with fermentation.
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The Brix of kombucha with Ahlat molasses was higher than the control; It was determined
that the pH decreased less, and the total phenolic substance concentration was almost four
times higher than the control kombucha. In addition, the second fermentation is aimed to
diversify the sensory characteristics of vegetables, fruits, spices, and aromatic plants with
different aromatic structures. The general appreciation of Ahlat molasses kombucha was
evaluated by consumers between I can consume (3 points) and I consume (4 points). The
samples with tangerine juice, myrtle fruit leaf and bay leaf particles and apple and ginger
added got the highest appreciation.

Keywords: Kombucha, wild pear molasses, tea, fermented beverage

GIRIS

Kombucha, tarihi basta Cin olmak ilizere Rusya ve Almanya’ya dayanan geleneksel olarak
simbiyotik bir kiiltiirle hazirlanmig tatlandirilmis siyah ¢ayin mayalar ve bakteriler tarafindan
fermente edilmesi sonucu ortaya c¢ikan sifa igceceg olarak tanimlanmaktadir (Greenwalt,
Steinkraus, & Ledf, 2000).

Kombucha tarihi 2000 yi1l dncelerinde Cin hanedanliklarina kadar dayanmakta savaslar ve
ticaret yollar1 sayesinde Kore, Rusya, Japonya ve popllerliginin en ¢ok ylkseldigi
giiniimiizde Avrupa ve Amerikaya kadar ulasmistir. Bu kadar popiilerlik kazanmasinda ise
dogal bir fermente igecek olmasinin yani sira antimikrobiyal, antikanserojenik, antidiybetik,
antioksidan, mide iilseri ve yliksek kolestrol {izerinde iyilestirici etkilerinin bilimsel verilerle
ortaya ¢ikmasi da oldukga pozitif etki birakmistir (Chakravorty, Bhattacharya, Bhattacharya,
Sarkars, & Gachhui, 2019).

Kombuchanin tadi kullanildigi ¢ayin tiirline, mayanin Omriine, fermentasyon siiresine ve
sicakligina gore baz1 farkliliklar gosterse de genel olarak hafif sekerli ve hafif eksi, asidik,
kopiiklii elma sarabina benzer bir tada sahiptir. (Gramza-Michalowska, Kulczynski, Xindi, &
Gumienna, 2016). Tamamlanmis c¢aya cesitli meyve sular1 baharatlar eklenerek te
zenginlestirilmesi saglanmakta ve eksi tattan rahatsiz olan bireylerinde tiiketimine
sunulabilmesi acisindan yapilan endiistriyel calismalar mevcuttur. Tamamlanmis ¢ay genel
olarak yiizeyde olusan biyofilm tabaka i¢erinde bakteri ve mayalar1 bulunduran etli kisim ve
icecek olarak tiiketilen sivi ¢ay kismi. (Villarreal-Soto S. A., Beaufort, Souchard, &
Taillandier, 2018). Biyofilm kistma SCOBY adi verilmektedir. Bakteri ve mayalarin
simbiyotik yasami anlamina gelmektedir.

& 4

Sekil 1. Bakteri ve mayalarin simbiyotik yagami sonucu olusan kiiltiir (SCOBY) ve kombu
cayl.

Tarihi incelendiginde 2000 y1l 6ncelerinde Cin hanedanligina dayandigi ¢esitli arastirmalarla
karsimiza ¢ikmaktadir. Cesitli kaynaklardan elde edilen bilgiler neticesinde pek ¢ok fermente
tiriinde oldugu gibi ilk nasil ortaya ¢iktigi kesin olarak bilinmese de kaynaklarda ilk kez
Imparator Qin Shi Huangdi’nin devas1 bir tiirlii bulunamayan mide rahatsiziginin tedavisi
icin Dr. Kombu tarafindan hazirlandig1 seklinde ifade edilmektedir (Ranjan, Kour, &
Cojandaraj, 2020).
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Sonrasinda 1. Diinya Savasi ile Rus, Alman ve Birlesmis Milletlere ait kiiltlirlerin birbirlerini
etkilemesi sonucu gidereke yayilmaya ve taninirlik kazanmaya baslamistir. 1940’tan itibaren
Amerika’da popilerlik kazanmaya baglamistir cesitli bilimsel arastirmalarla kapsamli
incelemeler yapilarak iretime uygun bulunan kombu cay1 1945 te ilk kez kombu ¢ayr GT
Dave markasiyla kombu ¢ay1 iiretimine baglamistir (Greenwalt, Steinkraus, & Ledford, 2000).
Bu kadar popiilerlik kazanmasinda ise dogal bir fermente icecek olmasinin yani sira
antimikrobiyal, antikanserojenik, antidiybetik, antioksidan, mide iilseri ve yiiksek kolesterol
izerinde iyilestirici etkilerinin bilimsel verilerle ortaya ¢ikmasi da oldukca pozitif etki
birakmistir Ulkemizde ise son yillarda saglikli beslenmeye ve fit yasamaya merakin
artmasiyla taninmaya baslamistir. Antioksidan, mide {ilseri ve yiiksek kolesterol iizerinde
tyilestirici etkilerinin bilimsel verilerle ortaya ¢ikmasi da oldukg¢a pozitif etki birakmistir
(Chakravorty, et al. 2019).

Kombu ¢ay1 fermantasyonunda sakaroz ikamesi olarak bal, malt 6zii, pekmez, laktoz, 1spanak,
yer elmasi, enginar, lizim suyu, vigne suyu, muz kabugu ve nar suyu gibi farkli karbonhidrat
kaynaklarinin kullaniminmi aragtirilmistir (Nylan et al. 2022: 73-103). Ahlat meyvesi {ilkemiz
topraklarinda yabani olarak yetistismekte olan giilgiller familyasina ait bir armut tiiriidiir
(Milliyet,2021). Orman agikliklarinda kendiliginden yetisebilen, yaygin kok yapist ve su
tutma kapasitesi sayesinde kurakliga ve hava kirliligine kars1 olduk¢a dayanikli bir cesit
yaban armududur (Milliyet,2021). Anadolu’da oldukg¢a yaygin bir tiirdiir. Baz1 yorelerde;
sakuk armudu, ¢ordiik, ¢akal armudu ve yaban armudu olarak isimlendirilmektedir (Milliyet,
2021). Gida maddesi olarak ise ekim ayinin sonlarina dogru hasat edilir, 2 hafta bekletildikten
sonra tiiketim olgunluguna erisir. Ham aliyle buruk, kekremsi bir tad1 vardir.. Yoresel bir iiriin
oldugundan endiistriyel olarak iilkemizde tiiketimi bulunmamaktadir. Ham haliyle tiiketilemez
iken olgunlagmasi tamamlandiktan sonra meyve olarak tiiketiminin yan1 sira yoresel olarak;
kurusu, recel, pekmez, marmelat, sirke ve tursu olarak ta tiiketilmektedir (Murathan, Erbil,
Diizgiiner, & Arslan, 2019). Geleneksel olarak iiretimi sirasinda hasat edilen meyveler iyice
yikandiktan sonra odun atesinde armutlar suyunu salana kadar uzun siirede kaynatilir.
Kaynatilan armutlar tiilbentlerden gegirilerek saf sular1 alinir. Elde edilen siiziintii suyu
yaklasik 3-4 saat tekrardan kaynatma islemine tabi tutularak yogunlasip pekmez kivamina
getirilir (Mynet, 2019). Bu meyve bdbrek ve goz hastaliklarinda kullanilmaktadir. Ozellikle
bobreklerde idrar yollarinda meydana gelen sorunlarda iyilestirici etkisi bulunmaktadir.
Iceriginde bulunan C ve B vitaminleri, karoten, pektin, tanen ve meyve asitleri sayesinde
oldukca zengin bir iirlindir (Gidiici, 2014). Sekerin olmadigr donemlerde tatli ihtiyacini
karsilayan geleneksel bir lezzet olan pekmez, mevsiminde bol miktarda olmasina ragmen
cabuk bozulan yas meyvelerin muhafaza yontemlerinden biridir (Batu, 2020: 35-44). Elma,
dut, kay1si, erik, incir, ke¢iboynuzu gibi meyvelerden de iiretilen pekmezin en yaygin iiretimi
tizimden yapilmaktadir (Batu, 2020: 35-44). Pekmezin sade olarak tiiketimi yaygin olmakla
birlikte Tiirk mutfak kiiltliriinde c¢esitli tatli ve yemeklerin ana malzemesi olarak da
kullanilmistir (Batu, 2020: 35-44). Bu c¢alismanin amaci, tarihi ylizyillar 6ncesine dayanan ve
diinyada tiiketimi giin gectik¢e artan fonksiyonel fermente bir igecek olan kombu ¢ayinin,
beslenme yoniinden olduk¢a degerli geleneksel ahlat pekmezinin seker kaynagi olarak
kullanildig1 durumda geleneksel kombu cay:r ile karsilastirilarak tiikketim potansiyelinin
arastirilmasidir.

MATERYAL ve YONTEM

Bu caligmada kullanilan i¢gme suyu, sakaroz, demlik poset ¢ay, ahlat pekmezi, kombucha
kiiltlirii ve kombu ¢ay1 Mersin’de bulunan marketlerden alinmustir.
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Kombu Cayimmin Hazirlanmasi

Fermantasyon i¢in kaynatilmis 1 litre kaynar suya 5g kuru siyah cay kullanilir. Demleme
islemi icin yaklisik 10-15dk beklenir. Demlemenin tamamlanmasinin ardindan ¢aylar
stiziilerek sividan uzaklastirilir. Elde edilen siviya 100g/L ahlat pekmezi ilave edilip
karigtirilarak oda sicakliginda sogumaya birakilmistir. Fermantasyon sicakligina soguyan
caylara 20 g/L kombu ¢ayi kiiltiirii ve 20 g/L 6nceki iiretimlerden elde edilen siv1 ¢ay eklenir.
Ozellikle cam kavanoz kullanilan &rnekler kavanozlarin agizlar1 pamuklu kumasla kapatilarak
fermantasyon islemi baslatilir. Geleneksel kombu ¢ayi1, kontrol 6rnek olarak hazirlanmig ve
pekmez yerine 60 g/L sakaroz eklenmistir. Ug paralel olarak hazirlanan kontrol ve ahlat
pekmezli ornekler aerobik kosulda, 25 — 30 °C sicaklikta 14 giin boyunca fermantasyon
devam eder. Fermantasyon siiresi tamamlandiginda siiziilerek kiiltir ve kombu c¢ay1
birbirinden ayrilmistir.

Briks, pH ve toplam fenolik madde analizi
Orneklerin briks tayini refraktometre ile, pH’s1 pH metre ile yapilmistir. Toplam fenolik
madde tayini i¢in spektrofomometrik bir yontem olan Folin Ciocaltou yontemi uygulanmistir.

Duyusal analiz

Duyusal degerlendirme, gidalar hakkinda insanlarin bes duyusunu (goérme, koklama, tatma,
dokunma ya da igitme) kullanarak verdigi olumlu ya da olumsuz yanitlarin 6l¢iildiigii yontem
ve tekniklerdir. Bu c¢alismada duyusal degerlendirme tekniklerinden puanlama testi
kullanilmistir. Puanlama testi, drnekler arasinda farklilik olup olmadigini ve bu farkliliklarin
derecesini belirlemek icin kullanilan bir testtir. Bu amagla panelistlere kodlanmis bir form
verilerek liriinleri puanlamasi istenir ve bu sekilde iiriinler arasinda matematiksel bir baglanti
olusturulur (Onogur ve Elmaci, 2011: 56). Duyusal analiz, yar1 egitilmis on iki panelist
tarafindan ikinci fermantasyon icin ayr1 ayr gergeklestirilmistir. Puanlama testinde {irtinleri
degerlendirecek panelist sayisinin 3-10 arasinda olmasi yeterlidir (Onogur ve Elmaci, 2011:
31). Panelistlere, kombu ¢ayinda olmasi ve olmamasi gereken 6zellikler hakkinda birkag saat
egitim verildikten sonra orneklere ait; bulaniklik, cay kokusu, maya kokusu, pekmez kokusu,
eksilik, tathilik Ozelliklerini ve genel begeni diizeylerini 1 ile 5 puan araliginda
degerlendirilmeleri istenmistir. Puanlamada 1 hig, 2 biraz, 3 orta, 4 yiiksek ve 5 ¢ok yiiksek
olarak; genel begeni i¢in ise 1 kesinlikle tiikketmem, 2 tiiketmem, 3 tiiketebilirim, 4 tiiketirim
ve 5 kesinlikle tiiketirim seklinde ifade edilmistir. Fermantasyonun ikinci asamasinin ikinci
giiniinde aroma eklenen kontrol ve ahlat pekmezli kombu ¢aylar1 kodlanarak analiz edilmistir.

BULGULAR VE TARTISMA

Kombu ¢aymin genel faydasmin arttilabilmesi i¢in saf sakaroz yerine zengin besleyici
ozelliklere sahip pekmez kullanildiginda artis olmas1 beklenmektedir. Ahlat pekmezli kombu
cay1 orneklerinin bazi kimyasal ve duyusal 6zellikleri fermantasyon siiresince izlenmis ve
sonuglar kontrol 6rnek olarak geleneksel olarak hazirlanan kombu ¢ayi ile kiyaslanmstir.
Briks ve pH verileri Tablo 1° de verilmistir.
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Tablo 1. Ahlat pekmezli kombu ¢ayinin fermantasyon siirecinde briks ve pH verileri

Fermantasyon
Siiresi, giin Kontrol kombu ¢ay1 Ahlat pekmezli kombu ¢
pH Briks pH Briks

0 4,58 7,13 5,07 7,20
1 4,58 6,97 4,89 7,10
2 4,07 7,07 4,39 6,80
3 3,63 7,13 4,22 6,50
6 3,25 7,00 4,00 5,63
7 3,22 6,70 4,04 5,50
8 3,16 6,93 3,98 5,50
9 3,05 6,90 3,83 5,47
10 3,02 6,80 3,94 5,36
13 2,94 6,77 3,91 5,16
14 2,94 6,83 3,87 5,09

Geleneksel kombu cayr ve ahlat pekmezli kombu caymmin briks - pH degerlerinin
fermantasyon siiresince degisimi Sekil 2 ve Sekil 3’te goriilmektedir. Baslangi¢ degerleri
birbirine yakin olan kontrol ve 6rneklerin briks degerlerinin fermantasyon siiresince azaldigi;
ahlat pekmezli 6rneklerdeki azalmanin kontrolden daha fazla oldugu tespit edilmistir. Kombu
cay1 fermantasyonu sirasinda, mayalar sakkrozu etanole doniistiirerek fermantasyonunun yan
{iriinlerinden olan glikoz ve friiktoza parcalar. Uretilen bu friilktoz mayalar tarafindan etanole
dontstiiriiliir (Villarreal-Soto et al., 2018: 580). Boylece bir kismi1 etanole doniisen ¢oziiniir
kuru madde miktar1 azaldigindan olgiilen briks degeri azalmis olur. Bir kisim glikoz ve
frikktoz bakteriler tarafindan SCOBY’yi olusturan etli kisimda bulunan seliiloza doniistiiriiliir.
Bu tabaka fermantasyon siiresinde biiyiiyiip kalinlasarak kabin agiz kisminda sivi fazdaki
mikroorganizmalarin biliylimesini yavaglatarak belli bir siire sonunda durmasini saglar
(Villarreal-Soto et al., 2018: 580-586).

Briks

O = NWLAERUNLOAON®

0 5 10 15 20 . 25
Fermantasyon Suresi, gin

—e—Briks, Kontrol kombu ¢cay1r —e—Briks, Ahlat pekmezli kombu ¢ay1

Sekil 2. Kontrol kombu ¢ay1 ve ahlat pekmezli kombu ¢ayinin briks degerlerinin
fermantasyon siiresince degisimi

Daha sonra sakarozdan tretilen glikoz, laktik asit bakterileri tarafindan glukonik aside
dontstiirtiliir (Villarreal-Soto et al., 2018: 580-586). Sekerin bir kism1 bakteriler tarafindan
organik asitlere doniistiiriildiigii i¢in ortam pH’s1 da fermantasyon siiresiyle diismektedir. Bu
pH’daki diisiis pekmezli 6rneklere gore kontrolde daha fazla olmustur (Sekil 3).
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Fermantasyon sonunda ahlat pekmezli kombu cayinin kontrole gore briksi daha diisiik iken
pH’s1 ise daha yiiksek olup daha az tatli ve daha az eksi oldugu sdylenebilir. Fermantasyonla
ortam pH’sinin yani asitligi diistiriilerek zararli mikroorganizmalarin liremesi ve gelismesi
engellenmis olur. Kombu ¢ayinin antimikrobiyal aktivitesi, esas olarak yiiksek organik asit
icerigine ve buna bagli olarak icecegin diisilk pH'sina baglanmistir (Nylan et al, 2022: 73-
103). Kombu ¢ay1 fermantasyon sonunda yaoisinda oluian asetik, sitrik ve malik asit gibi
organik asitlerin varlig1 sayesinde pH'in kontroliinii saglar bu da viicutta istenmeyen
bakterilerin liremesini engeller. Bunun yaninda glukonik asit viicuttaki antioksidanlarin
viicutta ihtiya¢c duyulan bolgeye tasinip, kullanilmasini kolaylastirir (Jayabalan et al, 2014:
538-550).

W

o 5 10 15 20 25
Fermantasyon Suresi, guin

kel
oy
O N W A U O

—e—pH. Kontrol kombu ¢cay:r —e—pH. Ahlat pekmezli kombu ¢cay:

Sekil 3. Kontrol kombu ¢ay1 ve ahlat pekmezli kombu ¢ayinin pH degerlerinin fermantasyon
stiresince degisimi

Kontrol ve ahlat pekmezli kombu ¢ayinin toplam fenolik maddesinin fermantasyon siirecinde
degisimi Sekil 4’te goriilmektedir. Dogal antioksidanlar, kombu ¢ayinda yaygin olarak
bulunur. Fenolik bilesikler, kombucha'da bulunan en bol bulunan bilesenler arasindadir
(Jayabalan, Subathradevi, Marimuthu, Sathishkumar, & Swaminathan, 2008: 227-234).Ahlat
pekmezli kombu caymin toplam fenolik madde derisimi kontrol kombu ¢ayina gore ndort
kattan daha fazla oldugu tespit edilmistir (Sekil 4).

2500.0

2000.0

1500.0

1000.0

500.0 -

0.0 - - T - T "
o S5 10 IFS 20 N _ 25
—eo—Kontrol kombu cayi, ppm ggﬁmaanstl?syon sHUresL. gun

Toplam Fenolik Madde, ppm gallk asi

—il—Ahlat pekmezli kombu cayi, ppm gallik asit
Sekil 4. Kontrol ve ahlat pekmezli kombu ¢ayinin toplam fenolik maddesinin fermantasyon
stirecinde degisimi

Kombu caymin tad: kullanildig1 ¢ayin tiirtine, mayanin kullanim durumuna, fermantasyon
zamanina ve ortsm sicakligina bagli olarak bazi farkliliklar gosterse de genel olarak hafif
sekerli ve hafif eksi, asidik, kopilikli elma sarabina benzer bir tada sahiptir (Gramza-
Michalowska, Kulczynski, Xindi,& Gumienna, 2016: 447-457). Kombu c¢aymin ana
fermantasyon siireci bittikten sonra ¢ayin ¢esitli taze ve kuru meyve ve sebzelerle, meyve ya
da sebze sular1 veya cesitli baharatlar ya da aromatik bitkiler ile tatlandirabilecegimiz boliimii
2. fermantasyon olarak isimlendirilmektedir. Bu ¢alismada on dort giinliik fermantasyonu
tamamlanan kombu ¢aylar1 SCOBYsi almip siiziildiikten sonra elde edilen kombu cay
ornekleri aromalandirma islems uygulanmistir.
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Aromalandirma sonucu elde dilen veriler Sekil 5’te goriilmektedir. Ahlat pekmezli kombu
cayma birinci grup i¢in mandalina suyu, murt yapragi ve defne yapragi parcaciklari, ikinci
grup i¢in rendelenmis salatalik ile nane yapraklari, {i¢iincli grup i¢in muz ve tar¢in, dordiincii
grup i¢in ise elma ve zencefil eklenmistir.

Duyusal Kriter

Genel Begeni
Karbonatsilik derecesi
Tathlik derecesi
Eksilik derecesi

Gay kokusu

Pekmez kokusu

Maya kokusu

°

0.5 1 15 2 2.5 3 .35
Begeni Derecesi

= Ahlat-Salatalik-N: Ahlat-Muz-Targin = Ahlat-Elma-Zencefil = Ahlat-Murt-Mandalina- Defne
Sekil 5.Aroma Verici Bitki Eklenmesinin Ahlat Pekmezli Kombu Cayimin Duyusal
Ozelliklerine Etkisi

Ornekler duyusal analizden 6nce agz1 kapali siselerde +4 °C’de iki giin tutulmustur. Ikinci
fermantasyonu tamamlanan iirinleri degerlendiren panelistler genel begeni i¢in kesinlikle
tilketmem — kesinlikle tliketirim araligindaki 5°’li puanlama sistemindeki kavramlarindan 3
puan tiiketebilirim ile 4 puan tiiketirim aralifinda cevap vermislerdir. Salatalik rendesi ve
nane yapragi eklendiginde Orneklerin tiim analiz edilen duyusal kriterler i¢in en diisiik
puanlar1 aldig1 goriilmiistiir. Muz ve tar¢in eklenmis orneklerde maya kokusu, cay kokusu ve
tatlilik daha fazla hissedilmis olup genel begeni degeri en az begenilen salatalik ve naneli
ornekten daha yiiksek bulunmustur. En yiiksek begeniyi mandalina suyu, murt yapragi ve
defne yapragi parcaciklari ile elma ve zencefil eklenmis 6rnekler almigladir.

SONUC VE ONERILER

Kombu cay1 tarihi binlerce y1l 6ncesine dayanan zengin igeriginden dolay1 giiniimiizde ticari
bir iiriin olarak cesitlendirilerek tiikketilmeye baslanmis olan fermente bir igecektir. Sakarozu
seker kaynagi olarak kullanarak elde edilen sekerli siyah c¢ayin, bakteri ve maya kiiltiirliniin
simbiyotik birlikteligi sonucu fermente olarak {iretilen bir c¢ay tiirlidlir. Ancak substrat
kaynaklari, cay kaynaklari, lezzet bilesenleri gibi ¢esitli konularda pek cok arastirma
yapilmaktadir. Yapilan aragtirmalarda substrat kaynagi olarak cesitli meyve ekstraklarina
rastlanmaktadir. Karakteristik tat ozellikleri incelendiginde fermantasyon sirasinda cay
iceriginde bulunan seker bakteriler tarafindan parcalanarak acia cikan karbondioksit gaya
karbonats1 ve hafif eksi tadi saglarken mayalarin sekeri besin kaynagi olarak kullanilmasindan
dolay1 ise baslangic ve fermantasyon sonunda elde edilen tathilik derecesinde diisiis
goriilmektedir. Kombu ¢ayimnin probiyotik bakterileri ve mayalari, ¢ay1r fermente ederken
cesitli gliclii metabolik asitler, vitaminler ve diger saglik acisindan degerli bilesenleri agiga
cikarabilen biyokimyasal yapilardir. Kombu ¢ayinin bir saglik iirlinii olduguna dair yaygin bir
inanig vardir; probiyotik bakterileri icermesi Ozellikle bagirsak problemlerini 6nleyici etki
kazandirir.
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Icinde bulunulan Covid-19 pandemi siirecinde gidalarin beslenme degeri kadar saglik
tizerindeki etkileri de 6n plana ¢ikmis olup bu kapsamda ‘Oliimsiizliik iksiri’ de denilen
kombu cay1 gibi 6zellikle bagisiklik sistemini destekleyici fermente iirlinlere olan ilginin
arttigi soylenebilir. Hazirlama siireci olmasi gerektigi gibi ger¢eklesmediginde zararli
bakterilerin veya kiiflerin iiremesi riskine yol agarak viicutta toksik birikime yol agabilecegi
riskine sahiptir. Ureticiler ve tiiketiciler biyolojik kontaminasyon ve kombu caymin asiri
tiikketimi ile iligkili toksisite risklerinin farkinda olmalidir. Giiglii probiyotik yapisi nedeniyle
kombu cayinin tavsiye edilen giinliik tiiketim oran1 100-300 ml arasinda yetiskinlik ve
tilketim ihtiya¢larina gore degiskenlik gostermektedir (Greenwalt et al., 2000: 976-981).
Karbon kaynagi olarak sakkaroz yerine ahlat pekmezinin kullanildigir bu ¢aligmada yapilan
hem bilimsel veriler hem de duyusal degerlendirme sonuglar1 karsilastirildiginda ahlat
pekmezli kombu c¢aymin her anlamda bekletileri karsiladigi goriilmektedir. Kombu cay1 ve
pekmezin kendilerine has besleyici Ozelliklerin biraraya getirilerek olumlu bir etkilesim
oluiturulmasi sonucu antioksidan, vitamin, mineral, fenolik madde ve organik asit yoniinden
zengin yeni bir liriinmeydana gelecegi diisiiniilmektedir. Gelecekteki caligmalar icin ahlat
pekmezi ile elde edilen olumlu sonuglar kegiboynuzu, andiz pekmezi gibi tiiketimi sinirli olan
bilinirligi yoresel diizeyde kalmis pek .ok fonksiyonel etkisi olmasina ragmen taninmadigi
icin kaybolma tehlikesi bulunan meyve ve pekmezlerin de kombu cay1 tiretiminde kullanilma
potansiyelinin dikkate alinmasi 6nerilmektedir. Kiiresel anlamda taninan ve ragbet goren
kombu ¢ayinda pekmezin kullanilmasiyla yeni bir son iiriin elde edilerek sinirli tiiketime
sahip pekmez tiiketiminin artirilmasi1 beklenmektedir.
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OZET

Reklam isletmelerin  ¢ogunlukla hedef kitleyle dogrudan satis ya da kar saglamayi
kolaylagtirmaya yonelik iletisim kurma amaci ile kullandiklar1 en eski ve en bilinen
tutundurma alt karmasi aracidir. Bununla birlikte reklam; pazara ilk sunuldugunda
tiiketicilerin yeni {irlinlin farkina varmalari, iiriiniin belirli 6zellikleri ve yararlarina iliskin
aydmlanmalar1 ve egitilmelerine yardimci olma amaci ile de kullamlir. Ote yandan cay
diinyada sudan sonra en ¢ok tercih edilen icecek olmasina karsin, tiiketicilerinin hakkinda
yeterince bilgi sahibi olmadig bir iiriindiir. Cay tiryakisi tiiketicilerin bile c¢aya dair bilgileri
ya ¢ok eksik ya da yanlistir. Bu baglamda genis kitlelere ulagsma 6zelligi de goz Oniine
alimarak reklamlarin bilgilendirme islevinden yararlanilmasi isletmelere biiyiik avantajlar
saglayabilir. Reklam ile {iriin hakkinda tiiketicilerin ilgisi ¢ekilerek zihinlerde kalict etkiler
yaratilabilir. Bu ¢alismada cay reklamlarinda isitsel ve gorsel gostergelerin bilgilendirme
amacl olarak tiiketicilerde yaratmak istedigi etkide kullanilan dizgelerin ortaya konulmasi
amaclanmaktadir. Arastirmanin amacma uygun olarak c¢aligmada kavramsal bilgiler
sunulduktan sonra bu amaci gerceklestirmek i¢in Lipton firmasinin iiriiniin piyasaya ilk giris
siirecinde kullandigr “Yesil Cay” isimli reklam filmi  gostergebilimsel yontemle analiz
edilmistir. Caligma sonucunda filmde kullanilan isitsel ve gorsel Ogelerin tiiketicileri
bilgilendirme amagli1 olarak etkili bir sekilde kullanildig: belirlenmistir.

Anahtar Kelimeler: Bilgilendirici Reklam, Cay, Tiiketiciler, Gostergebilim.

SEMIOTIC ANALYSIS OF INFORMATIVE ADS USED IN THE TEA INDUSTRY:
THE CASE OF LIPTON “YESIL CAY” (GREEN TEA) AD

ABSTRACT

Advertising is the oldest and most well-known promotional sub-mix tool that businesses
mostly use to communicate with the target audience for facilitating direct sales or making
profits. Advertising is also used to help consumers become aware of a new product when it is
first introduced to the market and to enlighten and educate them about the specific features
and benefits of the product. Although tea is the most preferred beverage after water in the
world, consumers do not have enough information about it. Even tea addicts have imperfect
or wrong information about tea. In this context, given that ads can reach large audiences,
making use of their informative function can provide great advantages to businesses. Ads can
make permanent effects on consumers’ minds by attracting their attention about the product.
This study aims to reveal the systems used for creating informative effects on consumers
through audio and visual signs in tea ads. To this end, following the conceptual information,
the Turkish commercial film titled “Yesil Cay” (Green Tea) used by Lipton company in the
introduction of the product to the market was analyzed by the semiotic method. The study
found that audio and visual elements were effectively used in the film to inform the
consumers.

Keywords: Informational advertising, Tea, Consumers, Semiotics.
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GIRIS

Gegmisten gliniimiize degin reklam, isletmeler tarafindan  bilgilendirme, ikna etme ve
hatirlatma amaci1 ile tiiketicilere ulasabilmek icin farklt mecralarda ve sekillerdeki
uygulamalariyla kullanilmaktadir. Bununla birlikte, genel olarak biitiin reklamlarin bazi tipik
Ozellikleri tasimasi gerekir. Reklamin tiim kamuoyuna sesleniyor olmasi, iirlin hakkinda
gerekli olan bilgileri sunmasi, diger reklam mesajlarindan ayrigarak akilda kalict olmasi,
kisisel olmamasi1 ve giiclii bir gorsellige sahip olmasi bu 6zelliklerden bazilaridir (1).

Reklami Tiirk Standartlar1 Enstitiisii (TSE), “Tiiketicilerin istek ve ihtiyaglarini harekete
gecirmek goniillii olarak belirli bir davranista bulunmaya ikna etmek; dikkatlerini bir iiriine,
hizmete, markaya, kisiye ya da kurulusa ¢ekmeye calismak ve bu konuda bilgi vermek ya da
daha ¢ok bilgi edinme istegine yoneltmek, goriis, tutum ya da izlenimlerini degistirmelerini
saglamak...”(2) seklinde tanimlarken, Uluslararasi Ticaret Odasi’nin Reklam Uygulama
Esaslari’nda ise “mecralarda bir {icret ya da bir deger karsilig1 yayimlanan her tiirlii pazarlama
iletisimi” (3) olarak ifade edilmektedir. Reklam isletmeler i¢in tutundurma karmasinin
ylksek harcama gerektiren bir aract olmanin yani sira, tekrarlandik¢a bir markanin ya da
iriiniin tiiketicinin zihinde yer edinmesini, yeni {riinlerden haberdar olmasini, dikkatini
cekmeyi ve benzerlerinden ayirt etmesini ve nihayetinde harekete gegirip satin almasini
saglama gibi tiiketici lizerinde giiclii etkilere sahip bir kavram olmasi ile de one ¢iktigi
goriilmektedir.

Reklam, miisteriyi satin almaya yoneltmek, marka baglilig1 yaratmak gibi ikna etme islevi ile
birlikte, mevcut bir iiriine gelecekte ihtiya¢ duyulacagina dair hatirlatmaya yonelik olarak ta
islev gordiigli ve ayn1 zamanda yeni bir {iriinii ya da markay1 pazara tanitmak, iiriiniin nasil
calistigini, ne ise yaradigini ve tiiketicilerin iirtinle ilgili yanlhs anlagilmalarini, endiselerini
giderme seklinde de bilgilendirme islevi bulunmaktadir.

Reklam biitlin bu 6zellikleriyle gerek mal ve gerekse hizmet {lireten  pek ¢ok sektorde
siklikla tercih edilen bir tutundurma karmasi aracidir. Nitekim ¢ay sektoriinde de faaliyet
gosteren igletmeler reklami hedef kitlelerine tiiketicilerine yonelik olarak kullanmaktadir.
5000 yillik bir tarihe sahip olan ¢ay, diinyada klasik deyimle sudan sonra en ¢ok tercih edilen
icecektir. Siyahtan, beyaza, kirmiziya, yesile kadar farkli renklerde ve oolong’tan matcha’ ya
kadar farkli isimlerde ve c¢esitlerde olan; her milletin, her llkenin farkli tiirlerini, farkli
demleme ve i¢imini tercih ettigi ¢ayla Tiirklerin tanigmasi Orta Asya’ya dayansa da c¢ay
Tiirkiye’de 19.ylizyildan itibaren yaygin hale gelmistir. Siyah ¢ay diinyada ve tilkemizde en
cok tercih edilen cay tiirlii olmakla birlikte ¢ay sektoriinde faaliyet gosteren isletmeler cay
tiryakileri icin piyasaya yeni ¢aylar ¢ikararak farkli alternatifler de sunmaktadir. Isletmeler
cikardiklar1 yeni ¢ay cesitlerinden tiiketicileri reklamlar araciligi ile haberdar ederek yeni
tirtinlerini onlarla bulusturmakta, tanitmaktadir. Nitekim 2016 yilinda Tirkiye genelinde 12
ilde 3500 kisi ile yapilan bir arastirmaya katilanlarin % 38,3’ cay ile ilgili bilgilerini
reklamlardan edindiklerini belirtmistir. (4)

Ote yandan gostergebilim -kurucusu Greimas’in yaklasimiyla- ayni zamanda, gelistirdigi
yontemleri ve inceleme oOrneklerini diger insan bilimlerine sunan yontembilimsel bir
yaklasimdir (5) Diger medya iirlinlerinde oldugu gibi reklamlar da kiiltiirel simgelerle oriili
cesitli kodlarin kullanildigi mesajlar igermektedir. Bu kodlar1 ¢6ziimlemek, anlamak diger bir
ifade ile okumak gdstergebilim yonteminin konusudur. “Medya metinlerini okumak
gerekmektedir” (6) Nitekim son yillarda pek c¢ok ¢aligmada gostergebilimin reklam
analizlerinde kullanildig1 goriilmektedir.

Bu baglamda bu calismada da cay sektoriinde bilgilendirme amacgli ¢ekilmis olan Lipton
firmasinin “Yesil cay” adli reklam filmi gostergebilim yontemi kullanilarak analiz edilmistir.
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REKLAMIN BILGILENDIiRME ISLEVI

Reklam giindelik hayatta tiiketicilerin satin alma davranislarini etkileyen, tiiketiciyi reklami
yapilan {irline, markaya yonlendiren, {iriinlerin satisini destekleyen ozellikler tasiyan bir
tutundurma karmasi aracidir. Basarist siirekli tekrarina, hedef kitlenin takip ettigi dogru
medyay1 ve uygun zamani kullanmaya ve mesajinin amaca ulastiracak sekilde kodlanmasina
baghdir. Reklam isletmelerin yeni iiriinlerini tiiketicilere tanitan, iiriinlerden haberdar
ederek satin almaya ikna eden ve Ozellikle mevcut iirlinlerin satiglarini arttirmak amaci ile
medyadan yer ve zaman satin alarak yaptiklar1 bir tutundurma faaliyetidir. Reklami1 daha
genis anlamda tarif etmek gerekirse reklam “mallarin ve hizmetlerin elde edilebilirligiyle ilgili
bilgilerin kimi araglarla (basin, film, televizyon, vb.) genis bir kamuya bildirilmesi siireci” (7)
bi¢imindedir.

Reklam bilgilendirme, ikna etme ve hatirlatma islevlerine sahiptir. Miisterileri hemen satin
almaya yoneltmek gibi amaglarla ikna edici olarak, {iriiniin yakin zamanda lazim olacagini
tiiketicilere animsatmak gibi amaglarla ise hatirlatma islevlerinin yerine getirir. Reklam
bilgilendirme islevi ile ise, 6zellikle yeni iirliniin pazara ilk sunuldugunda yogun bir sekilde
tercih edilir. Potansiyel tiiketicilerin yeni iiriinden haberdar olup farkina varmalari, {irliniin
Ozellikleri, yararlari ile nasil kullanildigi ile ilgili olarak aydinlanmalarinda ve egitilmelerinde
onemli bir rol {stlenir. olur. Mevcut {riinler ve markalara farkindahgin artmasinda ve
tiikketicilerin ilk aklina gelen iiriin/marka olmalarinda etkili olur.

Reklamin bilgilendirme islevine yonelik olarak  kullanilma amaglar1 asagidaki gibi

siralabilir(8)

. Yeni mamulii pazara tanitmak

. Sunulan hizmetlerle ilgi bilgi vermek

. Mamuliin yeni kullanim bi¢imlerini tanitmak

. Fiyat degisiklikleri konusunda bilgi vermek

. Mamuliin nasil ¢alistig1 konusunda bilgi vermek
. Yanlis izlenimleri diizeltmek

. Tiiketicilerin ¢esitli endiselerini gidermek

. Isletme igin olumlu imaj yaratmak

Reklam bu yoniiyle gergekten tiiketicilerin iiriinle, marka ile ilgili bilgilenmesini saglayan,
tiikketiciyi bilinglendiren, farkindaligini arttiran bir islevi yerine getirmektedir.

CAY

Cay (Latince Camellia sinensis),¢aygiller (Theaceae) familyasindan olup, 1liman ve nemli
iklimlerde yetismeye elverisli, alt yapraklar1 dokiilmeyip siirekli yesil olan kisa boylu bir
agactir. Diinyada ¢ay iiretilen iilkeler baginda Cin, Sri Lanka, Hindistan, Endonezya,
Japonya, Kenya gelirken cayin iiretimi Giircistan, Azerbaycan, Iran ve Tiirkiye’de  de
yapilmaktadir. Bu iilkelerden Cin iki milyon tonun {izerinde yillik ¢ay iiretimi ile ilk sirada
yer alirken, Tiirkiye ¢ay liretim alaninda sekizinci, ¢ay iiretiminde ise 6.siradadir. 2020 yili
verilerine gore Kenya, Cin ve Hindistan diinya ¢ay ihracatinin %57’sini gerceklestirmistir.
Pakistan, Rusya Federasyonu ve Ingiltere ise cay ithalatinda ilk ii¢ sirada yer alan iilkelerdir.
9)

Diinya Cay Komitesi’nin Cin’de hazirladig1 ‘Diinya Cay Raporu’na gore, diinyanin 7,3
milyar niifusu dikkate aldiginda yillik ¢ay tiiketiminin kisi bas1 500 gram oldugu tespit edild1.
Aynirapora gore, diinyada siyah ¢ay daha cok bat1 iilkelerinde, Ortadogu ve Avrupa’da,
yesil cay ise Cin, Japonya gibi Asya iilkelerinde tliketilmektedir. Raporda c¢ay tiiketiminde
Cin % 36’lik oranla 1,8 milyon ton tiiketimle diinya lideri olmakla birlikte yillik kisi bas1
tiiketimin sadece 0,75 kilogram oldugu belirtildi. Tirkiye 3,5 kilogramla yillik kisi basi
tilketimde diinyada birinci sirada yer aliyor.
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2,44 kilogram ile Afganistan, 2,19 kilogram ile Libya, 1,8 kilogram Katar ve 1,7 kilogram
ile Ingiltere ise Tiirkiye’'nin ardindan gelmektedir.(10) Diinyada hemen her iilke insaninin
vazgecemedigi ¢ay sicak ya da soguk, siit ilavesi ya da siitsiiz igtigi bir bitkidir. Oksitlenme
oranina gore farkli siniflara ayrilabilen ¢ay bitkisinin

yesil ¢ay, siyah cay, beyaz c¢ay, oolong c¢ayi, puerh ¢ay1 ve fermante ¢ay gibi c¢esitleri de
bulunmaktadir. Cay rahatlatici, ferahlatici etkilerinin yan1 sira gilinlimiizde dis ¢iiriiklerini
Onleme, zayiflama, kolestrolii kontrol etme gibi saglikla ilgili pek ¢ok faydasi ile de saglik
bakimindan da daha fazla insan tarafindan tercih edilir hale gelmistir. Bergamutlu, naneli gibi
aromatik oOzellikli olanlarla birlikte farkli ve yeni c¢ay c¢esitleri de firmalar tarafindan
tilkketicilerin begenisine sunulmaktadir. Bu baglamda piyasaya sunulan her yeni iiriinde
oldugu gibi yeni ¢ikarilan ¢ay ¢esitlerinin de tiiketiciye tanitilmasi ve tiiketicinin haberdar
edilmesi i¢in dzellikle bilgilendirici reklamlardan yararlanilmaktadir.

CALISMANIN AMACI

Calismanin amaci cay firmalarina ait bilgilendirme amagh ¢ay reklamlarindaki isitsel ve
gorsel gostergelerin olusturdugu ¢agrisimlar: ortaya koymak ve kullanilan gorsel kodlar ile
iletilmek istenen mesajlar1 anlamlandirmaktir. Arastirmanin amacina uygun olarak Lipton
firmasinin {irlinlin piyasaya ilk giris stirecinde kullandig1 “yesil ¢ay” isimli reklam filmi
gostergebilimsel yontemle analiz edilmistir.

CALISMANIN SINIRLILIKLARI
Calisma c¢ay sektoriinde faaliyet gosteren cay firmalar1 ile sinirlandirilmakla birlikte, bu
firmalar arasinda bilgilendirme amaglh reklam konusunda uygun bulunan Lipton’un “Yesil
Cay” adl1 reklam filmi ele alinmistir.

CALISMANIN YONTEMI

Calismada ele alinacak reklam belirlenirken amaca uygun 6rnekleme yontemi kullanilmistir.
Reklamdaki gorseller nitel arastirma yontemi kullanilarak gostergebilimsel analizi yapilmistir.
Calismanin analiz boliimiinde reklamda kullanilan gorsel gostergeler Roland Barthes’in diiz
anlam ve yan anlam kavramlarina gore yorumlanip ¢6ziimlenmistir.

GOSTERGEBILIMSEL ANALIZE DAIR COZUMLEME VE BULGULAR

Calismada Lipton’un yesil cay iiriinlinii Tiirk pazarina ilk girisinde kullandig1 bilgilendirici
amaghh  “Yesil Cay(Green Tea)” reklam filmi ele alinmistir.Reklam filmi sabahin erken
saatlerinde giinesin ilk 1s1klarinin sisler {izerinden yesil bir dogasi olan koyili aydinlatmasiyla
baslamaktadir. (Sekil 1) Bu gorsel ile ¢ayin toplanmasinin sabahin ilk saatlerinden itibaren
basladigina vurgu yapilmaktadir. Ik sahnenin devaminda yash bir adamin elindeki tiirbin ile
gozlem yaptigr goriilmektedir. Yashh adamin neyi  goézlemledigi  izleyende merak
uyandirmaktadir. Burada alt miizik olarak Cin keman1 Erhu’nun duygusal tonlar1 s6zsiiz bir
ritim olarak kullanilmigtir. Miizigin reklam filminin otantikligine uygunlugu dikkat
¢ekmektedir.
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Sekil 1. Lipton “Yesil Cay” Reklam Filmi Gorseli: Ik Iki Sahne

Bir numarali gorselde yer alan ve reklam filminin ilk iki sahnesini olusturan iki fotograf
incelendiginde Barthes’in diiz ve yan anlam kavramlartyla iligkilendirilerek gostergeler su
sekilde ¢oziimlenmistir:

Tablo 1: Reklam Filminin Ilk iki Sahnesinin Gostergeleri

Gostergeler | Diiz Anlamlilar Yan Anlamlilar
Yashh Adam Insan Tecriibe, yasanmislik, olgunluk
Yesil Renk Tazelik, yeniden dogus, biiyiime
Gri Renk Sikinti, durgunluk, karamsarlik

Giines Isik Canlilik, uyanig

Tirbinle uzaklara bakan yagh adam, gri sisli ve dumanli bir havada yesilliklerin iizerine
degen giines 1siklar1 gostergeleri diiz anlamlar1 olustururken, bu unsurlarin zihinde yarattigi
cagrisimlar yan anlamlar1 olusturmaktadir. Havanin gri renkte olmasi sikintili, endiseli bir
durumu; bir beklentinin oldugu yan anlamini tagimaktadir. Gorseldeki gri sis ve duman
ortama gizemli bir atmosfer algis1 katmistir. Giines 1siklar1 ise yan anlam olarak dogayla
birlikte cayimn canlanip agmasina uyanisa isaret etmektedir. Yesil renk somut olarak ormani,
agac ve bitkiyi akla getirirken bitkilerin tazeligini ifade etmektedir. Bu gosterge yan anlami
ile reklamin konusunu olusturan yesil cay1 hatirlatarak, ¢cayin biiyiimesini ¢agrigtirmaktadir.
Yagsanmighgi, tecriibeyi, olgunlugu sembolize eden  yash Cin’li, tiirbinle uzaklar
gozlemlerken yakin zamanda olacaklart merakla beklemekte oldugu algis1 yaratmaktadir.
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Sekil 2. Lipton “Yesil Cay” Reklam Filmi Gorselleri: Koyliilerin Merakli Gozlemleri

Reklamin diger li¢ sahnesinde ellerinde tiirbinlerle insanlarin uzaklar1 merakla gézledigi
goriilmektedir. Bu goriintiiler bu insanlarin neyi gézlemledigi konusunda izleyenin merakini
daha da arttirmaktadir.

Iki numarali gorselde yer alan iki fotografin  gdsterge baglaminda diiz anlamlar ile yan
anlamlar1 su sekilde ¢6ziimlenmistir:

Tablo 2: Reklam Filminin 3- 4-5. Gorsellerinin Gostergeleri

Gostergeler Diiz anlamlar Yan Anlamlar
Evler Nesne Geleneksellik , otantik
Kadinlar-Erkekler Insan Dogallik
Pembe Renk Masumiyet, kirilganlik, hassaslik
Sar Renk Sicaklik, Enerji, Hareket
Kirmizi Renk Heyecan, gii¢, yagam

Her ti¢ gorseldeki gostergeler dikkate alindiginda, resimlerdeki kadin ve erkeklerin oturus ve
durus pozisyonlari, beden duruslar1 igtenliklerini, dogalliklarin1  yansitmaktadir.
Uzerlerindeki kiyafetler ise giindelik hayatlar1 icerisindeki hallerini samimi ve dogal bir ortam
olarak vermektedir. Gorsellerdeki evler Cin’deki otantik mimariyi, geleneksel kirsal yasantiy1
gozler ontine sererken, ¢ayin yetismesindeki dogalliga, geleneksellige vurgu yapmaktadir.
Gorsellerde yer alan insanlarin giysilerindeki renkler gosterge anlamlar1 olarak
incelendiginde, insanlarin tiirbinle gozlemledikleri sey hususunda ne kadar hassas ve saf
temiz duygular icerisinde olduklarm1 pembe renk ile verilmistir. Insanlarin tiirbinle
gozlemlediklerini ne kadar heyecanla, enerjik bir sekilde bekledikleri ise kirmizi ve sari
renklerle yan anlam olarak yansitilmistir.
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Sekil 3. Lipton “Yesil Cay” Reklam Filmi Gorselleri: Koyilin Adeta Terkedilmis Goriintiileri

Sekil 3’te yer alan reklam filminin diger gorsellerinde koyiin adeta terk edilmis izlenimi
veren sokaklari, atesin iizerindeki kaynamakta olup dokiilen tencere ve  yemeklerin
bulundugu masada tavuklarin rahat¢a kirip dokiip yemek yedikleri goriilmektedir. Bu
gorseller yar1 karanlik olarak  verilmektedir. Kaynamakta olan tencerenin fokurtulari,
tavuklarin sofradaki giirtiltiileri isitsel olarak yansitilmistir.

Tablo 3: Reklam Filminin 6-7.8.Karelerinin Gostergeleri

Gostergeler | Diiz Anlamlar Yan Anlamlar
Evler, sokak Yap1 Otantik
Soba Nesne Dogallik, otantik
Mekan Oda Geleneksellik

[k reklam karesinin diiz ve yan anlamlari ¢dziimlendiginde bos sokak koyiin adeta terk
edilmis oldugu izlenimi yaratmaktadir. Evlerin gériimii Cin kirsal evlerinin tipik otantik
yapisini, kdyiin dogalligi, bozulmamis geleneksel yasam tarzini gdstermektedir. ikinci
gorseldeki soba ve iizerindeki fokurdayan tencere gostergelerinin diiz ve yan anlamlarinda
koyiin dogal, otantik yasamini sergilerken ayni zamanda ortamda kimsenin tencerenin
fokurdayip dokiildiigiinii umursamadigini, masadaki yiyeceklerin ise tavuklar tarafindan
yendigi, insanlarin normalde bu tiir durumlara miidahale edecekleri halde kimsenin duruma
miidahale etmedigine dikkat ¢ekilmekte, merak uyandirilmaktadir. Bu gorsellerin yan
anlamlar1 ile adeta kdydeki insanlar islerini giiglerini birakip bir yere gitmisler ya da baska
bir sey yapmakta algis1 yaratilmaktadir. Masanin iizerindeki kaseler ise geleneksel Cin
mutfaginin tipik objeleri olarak mekanin otantikligini yansitmaktadir. K&y halkinin uzaklar
gozlemlemelerinin onlar i¢in ne kadar énemli ve heyecan verici oldugu bu gostergelerden
anlasilmaktadir. Reklam sahnelerinin yar1 karanlik olmasi durumu daha da esrarengiz
kilmakta, merak duygusunu arttirmaktadir.
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Sekil 4. Lipton “Yesil Cay” Reklam Filmi Gorselleri: Koyliilerin Uzagr Arastirmalari

Reklam filminin diger ii¢ gorselinde de bir dnceki sahneleri destekler bi¢imde goriintiiler yer
almaktadir. Ilk gorselde evdeki insanlarin ellerindeki tiirbinle uzaklar1 gozlemlerken
yemeklerin bulundugu sofraya iisiisen tavuklara miidahale etmedikleri goriilmektedir.
Tavuklarin giirtiltiileri sahnenin lizerinde dis ses olarak verilmektedir.

Ikinci gorselde bir balkondan uzaklara tiirbinle bakan kadinlar ve bunlardan birinin etegini
cekistiren bir cocugu umursamadig goriilmektedir. Uciincii gorselde ise tarlada beklemekte
olan kdyliileri ve  hayvan iizerindeki bir kadinin elindeki tiirbinle uzaklar1 goézlemekte
oldugu sahnesi bulunmaktadir.

Tablo 4: Reklam Filminin 9-10-11.Karelerinin Gstergeleri

Gostergeler Diiz Anlam Yan Anlam
Mekan Oda Otantik
Kadinlar-Erkekler Insan Dogal, Geleneksel
Pembe Renk Masumiyet, Hassaslik

Tablo 4’te yer alan gostergelerin yan ve diiz anlamlar analiz edildiginde her iigliniin de
reklam filminin diger gostergelerinde oldugu gibi koyliilerin bir beklenti igerisinde olduklari
ve bu nedenle de etraflarinda olan tavuklarin sofralarina iisiismesi gibi olumsuz durumlara
dahi miidahale etmedikleri vurgusu yapilmaktadir. Hatta bir ¢ocugun ilgisini ¢ekmek i¢in
annesinin etegini ¢ekistirmesi bile kadini uzaklar tiirbinle gozlemlemekten alikoymadigina
dikkat ¢ekilmektedir.

Mekanlarin otantikligi ile, Cin’in geleneksel 6zellikleri yansitilmaktadir ve ortamin dogalligi
pekistirilmektedir. Koyliilerin tarlada hazir vaziyette merakla beklemekte oldugu ve bir
kadinin tiirbinle uzaklar1 goézlemekte olmasi izleyicinin de merakini {ist seviyeye
cikarmaktadir. Bu gorsellerde de pembe rengin agirlikta kullanilmasi durumun ne kadar
hassas olduguna, tiirbinle gozlem yapilma eyleminin ne kadar masum olduguna isaret
etmektedir.
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Sekil 5. Lipton “Yesil Cay” Reklam Filmi Gorselleri: Merakli Bekleyisin Son Bulmasi

Yaslt Cin’linin tiirbinine zoom ¢ekim teknigi kullanilarak baktigi yeri izleyenlerin gdrmesi
saglanan gorsellerde tiirbinin camindan ¢ay bahgesi ve henliz agmakta olan ¢ay filizi gozler
Ontine serilmektedir. Boylece neyin gézlemlendigi gizemine son verilmektedir.

Tablo 5: Reklam Filminin 12-13-14 Karelerinin Gostergeleri

Gostergeler | Diiz Anlamlar Yan Anlamlar
Yash Cin’li Insan Bilgelik
(Cay Bahgesi Mekan Bilgilendirici, Tanitici

Tablo 5’te yer alan gostergeler incelendiginde yash Cin’linin yas1 sebebiyle daha dnceden
de sahit oldugu bir seyin ger¢eklesmesini bilge bir tavirla bekledigi yan anlami ¢ikarilabilir.
Cay bahgesinin nasil oldugunu tiiketicilere tanitan, bilgilendiren gostergenin ardindan c¢ay
bitkisinin ayrintisi verilerek asil beklenenin ¢ayin agmasi oldugu gostergesi gelmektedir.
Sekil 6 Lipton “Yesil Cay” Reklam Filmi Gorselleri: Cay Filizinin  A¢mast
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Sekil 6’da yer alan reklam fotograflarinda cayin iki buguk yaprak seklinde nasil agtigi
gosterilmektedir. Gorsellerin her bir karesinde ¢ayin kapaliyken yavas yavas acilarak iki tam
bir yarim yaprak hale gelmesi yer almaktadir.

Tablo 6: Reklam Filminin 15-16-17.Karelerinin Gostergeleri
Gostergeler | Diiz Anlamlar Yan Anlamlar
Cay Yapragi Bitki Bilgilendirici, Tanitici

Tablo 6 iceriginde yer alan gostergenin diiz anlamina bakildiginda 6nceki sahnelerde merakla
beklenen cay bitkisinin diiz anlam olarak  gdsterildigi, yan anlam olarak ise yesil ¢ay1
tiretildigi taze cay filizinin nasil actig1 &gretici, bilgilendirici bir siire¢ olarak asama asama
verilmistir. Bu karelerden yesil cayin bu taze g¢ay siirgiinlerinden iiretildigi bilgisi de yan
anlam olarak c¢ikarilmaktadir.

Sekil 7. “Yesil Cay” Reklam Filmi Gorselleri: Koyliilerin Gordiikleri Karsisindaki Mutlulugu

Sekil 7°deki gorsellerde tiirbinle uzaklar1 gdzleyen koyliilerin yiizlerinin giildiigi ve tiirbinleri
indirdikleri, bekledikleri sahneyi nihayet gordiikleri anlasilmaktadir. Reklamin ana karakteri
olan yash Cin’linin tiirbinle gordiikleri karsisinda  Once saskin olan ifadesinin yerini
giilimsemeye, mutluluga biraktig1 goriilmektedir. Yash koyliiniin gordiigii karsisinda bir
saskinlik nidas1 agzindan ¢ikmakta ve bu reklamda ses olarak verilmektedir.

Tablo 7: Reklamin 18-19-20.Karelerinin Gostergeleri
Gostergeler Diiz Anlamlar Yan Anlamlar
Yash Cin’li Insan Bilge

Giiliimsemek Mimik Mutluluk

Bu gostergelerde reklamin basindan bu yana merakla ellerindeki tiirbinlerle uzaklarda bir
seyler gozleyen yashh Cin’linin ve koyliilerin beklentilerinin sonuna geldigi ylizlerindeki
mutlu giiliimseme ile verilmektedir. Yagh Cin’linin giiliimsedigi sahnede yiiziiniin de aydinlik
verilmesi ile karamsar bekleyisin sona erdigi artik ¢ayin toplanma zamaninin geldigi aydinlik
giizel glinlerin geldigi yan anlam olarak ¢ikarilabilir.
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Sekil 8 Lipton “Yesil Cay” Reklam Filmi Gorselleri: Son Ug Sahne

Reklam filminin son {i¢ karesinde yemyesil ¢cay bahgesi, Lipton’un piyasaya ¢ikardigi farkli
ambalajlardaki “Yesil Cay” diriinleri ve firmanin logosu goriilmektedir. Ikinci sahnede
firmanin piyasaya yeni ¢ikardigi iiriin “Lipton Yesil Cay” anonsu ile iirliniin piyasaya ¢iktigi
haberi tiiketicilere verilmekte, iiclincli resimde firmanin logosunun iizerine ise “gercek
Uzakdogulu Tiirkiye’de”anonsu yapilmaktadir.

Tablo 8: Lipton “Yesil Cay” Reklam Filminin Son Karelerinin Gostergeleri

Gostergeler Diiz Anlamlar Yan Anlamlar
Cay bahgesi Bitki Saglik, sifa kaynag , bilgilendirici
Cay Paketleri Uriin Yenilik, bilgilendirme
Firma logosu Marka Tanitic
Cay fincani-Cay demligi Esya Bilgilendirme, hatirlatma
Sar Renk Enerji, sicaklik, yenilik, mutluluk

Reklamin son karelerindeki gostergeler incelendiginde ilk karede ¢ay bahgesinin ¢ay bitkisini
diiz anlam olarak ifade ederken, saglik ve sifa kaynagi ¢ayin yetistigi cay bahgelerinin
goriimiinii verilerek ¢ayin nerede yetistigi hakkinda izleyenlerin bilgi sahibi olmasi yan
anlami1 saglanmistir. ikinci karede Lipton’un yeni iiriiniin piyasaya ciktig1 bilgisi “Yesil
Cay” paketleri ile tiiketicilere tanitilarak haber verilmistir. Cay paketlerinin yaninda porselen
cay fincanm1 ve demligi objelerinin bulunmasi ¢aymn porselen demlikte hazirlanmasi
gerektigine dair bir bilgilendirme ve hatirlatma yan anlamlar1 tagimaktadir.  Yesil cay siyah
cayda alisilmis olunan ve mutlaka ¢ayin tavsan kani denilen kirmizi rengini icene gosterip
zevk veren ince belli cam bardakta degil, daha ¢ok fincanda sunulmasi uygun olan bir
caydir. Nitekim reklam bu baglamda yesil ¢aymn nasil demlenip neyle sunulmasina dair de
izleyiciye bilgi vermektedir. Son karedeki Lipton Firmasi’nin logosunun gosterilmesi ve
tizerine dis sesin “ger¢ek Uzakdogu’lu Tiirkiye’de” ifadesi yesil cay1 daha once piyasaya
cikarip daha sonra geri ¢ekmis olan rakip firmaya da bir gonderme olarak algilabilir. Firma
logosunun son karede kullanilmasi yesil ¢ay1r piyasaya siiren firmanin Lipton oldugunu
tanitmak, firmaya tiiketicinin dikkatinin ¢ekmek icindir. Firmanin ambalajimnin sar1 renkte
olmasi, sar1 rengin sicaklik ve enerji  anlamindan sicak icecek olan cay1 ¢agristirmasi
bakimindan yararlandiginin bir gostergesidir.
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Sar1 renk ayni zamanda yenligi, hareketi de ifade etmektedir. Lipton bu agidan da cay
sektoriinde pek cok yenilige Onciiliik yapan bir firmadir. Logosunun rengi ile bu anlamda da
ortiismektedir.

SONUC

Genel anlamda bilgilendirici reklamlar potansiyel misterileri yeni ¢ikan bir {irlin i¢in
haberdar ederek, {iriinlin oOzelliklerini, faydalarimi, nasil  kullanildig1 gibi konularda
bilgilendirmeyi ve bdylece satin alma kararlarinda etkili olmayr amaglayan reklamlardir.
Gostergebilimsel acidan  bakildiginda ¢alismanin konusu olan reklamda kullanilan  biitiin
gostergelerin  bir anlam olusturdugunu ve bu anlamlarin izleyenlerin zihninde c¢agrisim
yoluyla duygusal ya da rasyonel olarak parcgalar1 biitliin bir mesaj haline getirdigi
goriilmektedir. Boylece reklamin; izleyen kisileri piyasaya yeni ¢ikan iiriinle ilgili haberdar
ederek, iriinlin farkinda olmalarini ve nihayetinde satin almalar1 i¢in yonlendirdigi
sOylenebilir. Ayrica bu reklam ile potansiyel tiiketicilerin yesil ¢ayin nasil tiretildigi hakkinda
da bilgilendirilmesi s6z konusudur. Bu calisma cay sektoriinde faaliyet gosteren sadece bir
firmanin reklaminin incelenmesini konu edinirken, gelecek calismalarda c¢ay sektoriinde
faaliyet gosteren diger firmalarin reklamlari

ayrintili bir sekilde incelenip karsilastirmali analizler yapilabilir.
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Abstract

Drinking the beverage tea has been considered a health-promoting habit since ancient times.
Tea is one of the most popular drinks due to its pleasant taste and perceived health effects.
Although health benefits have been attributed to tea consumption since the beginning of its
history, scientific investigation of this beverage and its constituents has been under way for
about 30 years.The health benefits ascribed to the consumption of teas may be related to the
high content of bioactive ingredients such as polyphenols. Polyphenols have antioxidant,
antiviral, and anti-inflammatory activities; modulate detoxification enzymes; stimulate
immune function and decrease platelet aggregation.

The major phenolics present in teas are flavan-3-ols and flavonols. Conjugates of quercetin
and kaempferol are the main flavonols in tea, with lower levels of myricetin. Other related
compounds found in tea are gallic acid and quinic esters of gallic, coumaric, and caffeic
acids, together with the purine alkaloids theobromine and caffeine, proanthocyanidins, and
trace levels of flavones.

The modern medicinal research is providing a scientific basis for this belief. The evidence
supporting the health benefits of tea drinking grows stronger with each new study that is
published in the scientific literature. Tea consumption has also been shown to be useful for
prevention of many debilitating human diseases that include maintenance of cardiovascular
and metabolic health. Various studies suggest that polyphenolic compounds present in green
and black tea are associated with beneficial effects in prevention of cardiovascular diseases,
particularly of atherosclerosis and coronary heart disease. In addition, anti-aging, and many
other health beneficial effects associated with tea consumption are described.

Keywords: tea, health, antidiabetic, anti-aging.
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ABSTRACT

The purpose of this paper is to answer why only certain cultures, such as the Japanese and
Turkish are so popular with respect to the tea ceremony, and others are less known. For
instance, British, Indian, Moroccan, Chinese, Korean, East African, as well as Russian
cultures have their own tea ceremonies. The fact that the Japanese culture is so popular with
its tea ceremony, which is presented in the media, in novels, on social media for those
interested in Japanese culture, could be due to the popularity Japanese culture enjoys. Its soft
power could be the explanation. There are, all over the world, communities interested in
Japanese culture. Embassies around the world organize various activities and inform those
interested of Japanese culture’s identity manifestations (symbols, ritual, traditions, values)
(Baciu 2012). What is more, Japanophilia, which is a term standing for the interest in
Japanese culture, has been around since the late eighteenth and nineteenth centuries, the time
when Japan had not yet begun to be open towards foreign trade. As a result, we could state
that the Asian cultures have been popular and raised the interest of those belonging to
European cultures since early in history. The curiosity of early European explorers could be
one explanation. Later on, the phenomenon of Europeans feeling fascinated by Asian cultures
has persisted. Perhaps, more recently, the interest in Middle Eastern cultures of Europeans
has emerged. Turkish cultures enjoys a lot of popularity. As a matter of fact, due to the
touristic industry, many places and cultures have gained prominence. However, some cultures
seem more fascinating than others. The domain of life where the tea ceremonies apply will
also be investigated, to see if there are any correlation with interest in them, for various
cultures.

Keywords: Buddhism, History, Soft Power

INTRODUCTION

The Western public is mostly familiar with the Japanese tea ceremony (Clapperton 2022)
and, to some extent, with the Turkish tea ceremony, or, more likely, with their tea culture.
Current interest in Japanese culture, and the way it is advertised through cultural identity
manifestations (Baciu 2013), such as symbols, traditions, values, and rituals, makes the large
Western public associate tea ceremony with Japanese culture. Turkish tea culture may also be
known, since travels through Turkey and raising awareness about their cultural identity
manifestations, where tea could be included as a ritual, are frequently encountered. The
spices used for their teas can be well-known from Turkish bazaars, where clients are greeted
in a friendly way and served with a tea when they stop to look at merchandise. We could also
say that the British tea culture, with their 5 o’clock ritual, or the “ornate British high tea”
(Clapperton 2022) is also well-known. Japanese, Turkish and British cultures have been made
known to the wide public in the world, through teaching these countries’ language and
culture, as well as history, in schools, as well as through various activities organized by
embassies, where their traditions, rituals and cultural products are presented.
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What is more, the general public that is interested in travelling and discovering other cultures
is given access to popular locations, and afterwards the users can start following various
Facebook pages created on the theme of a certain culture, its history, culture identity
manifestations, as well as contemporary lifestyle and places to visit. Foreign language
courses by various organizations have also been made popular during the COVID-19
pandemic, and in Romania there have been young teachers such as Sheila laia and Silvia
Patrascu that have organized free demo lessons online for Turkish and for Japanese,
respectively. These teachers, however, start from assuming that there is interest on the part of
the public in Romania for these languages and cultures. Their interest can be started either by
peers, by popular culture such as Japanese manga and anime, or generally by the fact that
these cultures have a high position on the soft power index. According to Gallarotti (2011),
soft power refers to the way we like, esteem, respect and admire other nations. Fan (2008)
believes that soft power is a means of “nation branding”: “both concepts are concerned with a
nation's influence on the world stage”. As a result, some cultures can be more liked and,
implicitly, those liking them will be familiar with their cultural identity manifestations and
lifestyles. In the 2022 soft power index, the UK is on the second place, China is on fourth
place, Japan on fifth, Russia on ninth (Yuen 2022). Thus, we cannot draw conclusion solely
from the place these cultures occupy on the soft power index. Japan, with the most well-
known tea ceremony, in only on fifth place. However, the UK on second place could be an
explanation for the popularity of their tea ritual, while Russia on ninth place does not mean
everyone is familiar with their tea culture.

Tea ceremonies from other cultures, such as Indian, Moroccan, Chinese, Korean, East
African, and Russian are less known to the general public. This could be since the phrase “tea
ceremony” evokes a Buddhist type of ceremony, of meditation, which is found in Japanese
culture, while in other cultures the tea ceremony is in fact more of a tradition or ritual having
to do with secular life and socialising. Greeting guests and being hospitable, or
communicating with friends during tea is different from the Buddhist ritual of the tea
ceremony. Besides, the Japanese tea ceremony is very ritualized and formal, with lots of rules
that need to be obeyed. We could see here a division between religious and secular types of
tea ceremonies, as well as between formal vs informal tea ceremonies. While there is a
certain degree of formality in the old times British tea ritual, this type of tradition has more to
do with the world here than with the spiritual world out there. The Japanese tea ceremony
appears as a mixture of religion, meditation, formalism, preservation of tradition, as well as
of philosophy. It is thus worth studying the concepts of “tea ceremony” vs “tea culture” with
respect to the way we understand rules, formality, religion, as well as socializing. What is
more, for other cultures, it may be difficult to truly understand another mindset, and the
tendency is always to make comparisons with what they have in their own culture. For
instance, the fact that people in some culture drink tea is very much different from a specific
ceremony related to it, or to specific rules related to it.

MATERIALS AND METHODS

The paper will look at details about tea ceremonies from the Middle East (Morocco), Europe
(Russia), UK (Great Britain), South Asia (India), East Africa, as well as Asian cultures
(Japan, Korea, China).

First of all, most tea ceremonies are there to preserve and promote important values of
various cultures. For instance, Moroccan culture promotes it values of hospitality through tea
culture.
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Thus, the Moroccan tea ceremony is also linked to preserving an old tradition, that of
hospitality (Benlafquih 2019), just like the Japanese tea ceremony means preserving
traditions and customs from the old days. The values promoted by the Moroccan tea
ceremony are hospitality and respect. Such a ceremony lasts for around 30 minutes, an it
makes the guest feel welcome by the host, who offers the guest to sit down on giant pillows,
cookies, and then pours tea from a kettle “from over a foot above the glass”. The latter
gesture is done “To show respect” to the guest (Clapperton 2022).

Accounts of online writers such as Calderone capture the idea of ritual that is part of the
Moroccan tea ceremony, as is the mint tea, the Moroccan national drink. Tea is prepared in
the honour of their guests, and business deals are closed with the tea ceremony.

The site Moroccan Journeys mentions the socializing aspect of the Moroccan tea ritual.
Having tea as a ritual ensures keeping family members together, and making them feel that
they are at home, in a place where they are cared for. The tea ritual ensures that the family
members and friends manage to spend time together, in this case over tea: “Tea rituals take
place all the time in Morocco. At home, before a man goes off to work, a wife will make her
husband tea. Tea is served before the kids go to school. When friends come to visit, the tea
ritual is an important one, at all times of day. And at night, before everyone goes to bed,
families gather, make tea and drink it together, acknowledging the importance of the home
and of one another.”

The ritual of the Tuaregs is mentioned by the site laviadelte.com: “By Tuaregs, the desert
nomads, three rounds of tea are traditionally offered to the guest: the first one is ‘bitter as
death’, the second ‘strong as life’ and the third ‘sweet as love’”. Here we notice the symbolic
use of the three rounds of tea that are part of the ceremony.

According to Desai (2020), the Russian tea ceremony involves using the samovar. All social
classes and strata could enjoy the tea culture in Russia by the end of the nineteenth century.
From then on, we can speak of “the distinctive Russian tea culture”, which formed around
“Chaipiti (tea drinking) and Chainichat (passing time over tea).” Compared to the Japanese
tea ceremony, “The Russian tea ceremony is much less formal [...]. It is often a time for
families and friends to gather over a cup of tea for Chainichat. The conversations and light
and easy, the setting is casual and spontaneous.” The role of this ritual is to reflect the values
of “the warmth and friendliness of the Russian people” either on a formal or casual occasion.
The Korean tea ceremony is situated in between Chinese and Hapanese tea culture: “Korean
tea history is steeped [...] in China and Japan’s tea culture [...]. China’s tea ceremony is full of
flourishes and elongated arm and hand movements like a dance while the Japanese version is
a lot more purposeful (almost robotic). The Korean tea ceremony is a mix of the two styles —
not as formal as the Japanese and with more natural ease of movement than the Chinese.”
(Choe 2016)

With Korean tea ceremonies, there is a change in perception: “The traditional tea ceremony
has been practiced in Korea for over a thousand years. Known earlier as charye (& &) it is
now more famous in the codified version of Panyar-o, litterally ‘dew of illuminating
wisdom.’

What is more, “There are several variations, depending on the different events and occasions,
but the main element of the ceremony is the ease and naturalness of tea appreciation, in a
formal but relaxed environment. Tea ceremonies are being revived in Korea as a way to find
relaxation and harmony in the fast-paced new Korean culture. We could call the Korean tea
ceremony a perfect cross between the Chinese and Japanese ones.” (Laviadelte.com)
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The terms rite and etiquette regarding tea in Korean culture are noticeable: “The Korean tea
ceremony or darye (Z%7%) is a traditional form of tea ceremony practiced in Korea. Darye
literally refers to ‘etiquette for tea’ or ‘tea rite’ and include the evolution of all the traditions
of Korea around the act of enjoying tea for thousands of years.”

If we look at history, “The beginnings of this tradition go back in time when tea offering to
ancestral gods and spirits were a rite during Silla Dynasty. In Goryeo Dynasty tea offerings
were made in Buddhist temples to the spirits of revered monks. Tea drinking also was
presented on important national rituals by the government officials of the ‘Tabang’
department. During Joseon Dynasty the ritual was refined into ‘Day Tea Rite’ as a common
daytime ceremony, and ‘Special Tea Rite’ reserved for specific occasions, and became part of
the ‘National Five Rites’.

However, by the middle of Joseon Dynasty, it appears to have been a decline in tea drinking
except for the ceremony for anniversary. But nowadays contemporary society has gained
again interest in Korean tea ceremony and tea ‘drinking’ culture as a way of reducing stress
levels and improving overall health, especially with all the stress of the Korean palli-palli
lifestyle.” (Diaz 2020)

Therefore, the Korean tea ceremony is lined to presering traditions, or art. What is more,
drinking tea in Korea means getting an experience appealing to all senses: “One of the key
elements of the Korean tea ceremony is that it’s to be done with ease and naturalness. In
Korea from preparation to drinking, tea was traditionally regarded less as a beverage and
more as an experience that appeals to all five senses.” (Diaz 2020)

China has different types of tea ceremony. One of them is suitable for tea shops, while the
other is suitable for a Buddhist mindset, according to the site Distant Journeys (2019):

“the most practised is the Gongfu (also known as Kungfu) tea ceremony. This is usually the
kind of tea ceremony you will find performed in tea shops, with oolong tea traditionally
the tea of choice served to the participants.

The Wu-wo tea ceremony is another well-known example; this has Buddhist roots and
takes the performance one step further, encouraging those who take part to leave behind
their knowledge, appearance and wealth. The aim of this is to establish equality within the
group and promote togetherness.”

Nowadays, the tea ceremony is a part of weddings in the case of Chinese culture, as it
symbolizes a happy wedded life for the couple. What is more, in the past, tea was part of the
dowry, with the bride’s family accepting the groom’s family’s offering of tea (Pang 2021).
African tea ceremonies also exist. With respect to North and West Africa, “You will notice
though, that the formal, business-like nature of the ceremony in Morocco is replaced by
convivial repartee further west.” The socializing aspect is the main part of African
ceremonies: “drinking tea is often a communal activity in Africa — an accompaniment to a
gathering of friends and family” (McClelland 2021).

The Japanese tea ceremony has, according to Kondo (1985: 287), “symbolic power”. Within
the Japanese tea ceremony, “Zen favours experience and intuition over intellection.” It is part
of the Zen arts, which “emphasise the primacy of transcendence through a-logical, non-verbal
means.” While the “ritual is, among other things, a communicative and a performative act”,
the Japanese tea ceremony is more than this, since it is “aimed towards a change of state in
the actor’s thought and feeling” (Kondo 1985: 287).

Studying how tea was introduced to each country and culture could also be helpful in the
analysis. For instance, “Monks first introduced tea to Japan in the sixth century, but it wasn’t
until the eighth century that cultivation began and tea became an important part of Japanese
life.”
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Thus, right from its beginnings, tea has been connected in Japan with monks’ lifestyle and
rituals. Afterwards, we encounter the idea of tea masters: “During the fifteenth century, tea
masters in Japan developed rituals and symbolism around serving tea that resulted in the
Japanese tea ceremony, which is still practiced today with such grace.” (Martin 2011)

In Japanese society, “Tea blending has developed [...] as a religion” (Joliffe 2004).

The Japanese tea ceremony has historical roots: together with “the aesthetic culture
associated with it”, it “achieved a central position in medieval Japanese culture in the hands
of artists such as Murata Shuko, 1422-1502; Takeno Joo, 1502-1555; and Sen Rikyu, 1521-
1591, who cultivated an approach characterized by the aesthetic term wabi (‘frugality’).”
Afterwards, “The art of the wabi tea ceremony, or chado, ‘the way of the tea,” emerged as a
synthesis of many Japanese aesthetic and religious traditions, and it continued to exercise an
influential role in subsequent cultural activity.” (Ludwig 1981: 367).

Tea has its beginnings in China (Joliffe 2004), where it was known for its medicinal purposes
(Martin 2011). Afterwards, “the havit of drinking tea spread throughout Asia, and then
throughout the world.” For traders, tea was a commodity, while for travelers it brought
comfort “during a long journey”. Yet, the early history of tea is marked by “scholars and
monks”. For them, “drinking tea soothed the mind but kept one alert and awake”. Thus,
“Buddhist monks frequently used it as a tool for meditation.” What is more, tea was a part of
monks’ everyday life: “As monks travelled from one country to the next, teaching about
Buddhism and meditation, they took tea with them, and so the habit of drinking tea flowed
from China throughout Southeast Asia and beyond.” (Martin 2011)

As for British culture, “Tea didn’t make it to London for another half century”, while “The
first European port city to experience tea was Amsterdam, during the first few years of the
seventeenth century”. Afterwards, for the British, tea “quickly became part of the national
culture. Tea the drink and tea the social occasion became a part of British life, for everyone
from lords and ladies to the men and women of the working class.” (Martin 2011)

Mostly, for Russian and British cultures, the tea ceremony is associated with the passage
from aristocracy to middle class culture, with a passage towards a time where everyone can
enjoy drinking tea.

RESULTS

It looks like the word “ceremony” is associated mostly with elaborate and formal rituals. The
Japanese tea ceremonies also include several schools, thus the complexity of the ritual is
visible: “There are at least fourteen tea schools (ryuha) in Japan (Kato 2004: 39). Urasenke,
Omotesenke and Musha(no)kojisenke are branches of chado™that descended from the family
of Sen Rikyu (1522-91), the person who is recognized as the founder of chado~” (Chiba
2011: 1)

The relaxed manner of the tea ceremony in North and West Africa make those from outside
think off just a socialising ritual, and not of anything formal. Ceremonies are generally
associated with maintaining old traditions, as well as formality, not to mention the intricate
rules and types of ceremonies in Japanese culture. Chinese culture has, however, a division
between secular and Buddhist types of tea ceremonies.

We need to look at the connotations of the word “tea” in order to understand whether the way
various cultures see it can lead to a true tea ceremony or not. Thus, tea “can refer to a plant, a
beverage, a meal service, an agricultural product, an export, an industry, an art, a religion or a
dedicated pastime” (Joliffe 2004).

For Western cultures, tea traditions are associated with a pastime, while for Asian cultures,
they are associated with an art or a religion.
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DISCUSSION

There is a philosophy behind all cultures’ tea ceremonies or tea culture. The main purpose,
that of socialising, can be accompanied by other purposes or not. For instance, in Western
cultures, in Middle Eastern cultures or in African cultures, the puprose is social, meaning to
bond with other persons and to show them respect and hospitability. However, Asian cultures
tend to move beyond these purposes, by gaining access to a different perspective on life,
which can be interpreted as both philosophical and religious. The Japanese culture especially
has the tendency to open the way towards meditation through its tea ceremony.

As a result, we could say that tea ceremonies can be situated at the border of a transcendent
and secular purpose with respect to Asian cultures. Various rules contribute to the feeling of
formality of tea ceremonies, yet these rules are simply there to preserve the sense of ritual
and tradition.

The tea ceremony may be more or less elaborate, function of the culture it belongs to.
Generally, Asian tea ceremonies are more elaborate and help preserve the traditions and the
philosophy associated with them. For Western or Middle Eastern cultures, the tea ceremony
is more of a tea culture, meaning a few rules meant to ensure the sense of community,
hospitality and respect for a host’s guests.
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Abstract

The term ‘plantation’ was originally used to designate a plot of land set with plants. In a
figurative sense, it was early applied to the settlement of people and particularly to the
colonisation of North America in the early part of the 17" Century. The rapid expansion of
the economic interests of certain European powers in the tropical regions of Asia, Africa and
America marked a turning point in the use of the term. Since then, it is used to denote large-
scale agricultural units and the development of certain agricultural resources of tropical
countries in accordance with the methods of Western industry. Thus, plantations developed
during a certain phase of western industrialism primarily to serve the needs of the
metropolitan countries. They not only provided attractive openings for capital investment, but
also served to meet the demand for certain plantation crops in those countries. In plantations,
the first legislative action to regulate welfare for the workers employed therein was taken in
1951 when the Plantation Labour Act,1951 was put on the statute book. The Plantations
Labour Act was passed in the year 1951, with a view primarily to improve the living and
working conditions of the labour employed in plantations. The Act applies to ‘any land used
or intended to be used for growing tea, coffee, rubber or cinchona which measures 10.117
hectares or more and in which thirty or more persons are employed or were employed on any
day of the preceding twelve months.” The Act applies to the vast majority of tea plantations
which are not mere small holdings. Besides regulating working hours, weekly holidays, leave
with wage and employment of women and children, the Act makes it obligatory for the
employers to provide a large number of welfare amenities some of which used to be provided
voluntarily by the employers from the early years of the industry. Provisions for drinking
water, conservancy, medical facilities, canteen, creches, recreation facilities, educational
facilities, housing, protective clothing, and among other things sickness benefits are given
under the Act.

Keywords: India, Labour, Plantation, tea.
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GREEN TEA IN THE PREVENTION OF MYOCARDIAL INFARCTION (MI)

Mayuri N Jagtap
SNJB’s SSDJ College of Pharmacy
ORCID: 0000-0003-0167-6814

ABSTRACT

Heart ailments are contrariwise related with green tea drinking and there are cumulative
signals of it. In distinction Myocardial effects showing positive effects of green tea on
vessels, concerning with this revealing evidence is available. Tenderness is now known to be
a vital part of atherosclerosis and is intricate from the initial stages of atherogenesis to far
ahead phases of plaque susceptibility and rupture, which leads to clinical events such as
myocardial infarction and stroke. There is strong sign in investigational replicas and in
animals that recommend anti-inflammatory effects of tea and tea components side-line.
Current statistics propose that green tea employs its valuable effects on enhanced myocardial
IR injury, diminished myocardial remodelling, as well as optimistic inotropic and anti-
hypertrophic properties. In major way the effects of tea on health have been deliberated in
portion because it contains flavonoids and other antioxidant components. Flavonoids are
omnipresent class of antioxidants found naturally in various foods derived from plants,
specifically black and green tea, and are conjectured to avoid cardiac ailment. Decrease in the
rate of apoptotic cell death by green tea, its favourable effects on myocardial remodelling
have been described in various studies. At the current time, it is clear that tea is a prevalent,
inexpensive and harmless drink which is relished daily by lots of people all across the world.
In the interim, freshly brewed green or black tea seems to be a reasonable dietary choice to
consider as part of lifestyle and dietary approach to prevent heart disease.

Keywords: Myocardial, Flavonoids, inotropic
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HISTORY, CHEMISTRY AND TRADITIONAL USE OF GREEN TEA

Shubham Sham Khaire
SNJB’s SSDJ College of Pharmacy

ABSTRACT

In Enlightening implication with plentiful health aids tea plays major role and is one of the
most prevalent beverages in the world. For operative germplasm upkeep and enhancement
tea species is an important pre-requisite with a strong considerate of the derivation and
antiquity of housebreaking. The hereditary heritages of the innumerable tea diversities may
require supplementary analysis as it is noted that tea was farm around 3000 B.C. moreover
from non-tea wild families (perhaps Camellia grandibracteata and/or C. leptophylla) or intra-
specifically from the wild Camellia sinensis var. assamica trees. Counting with different
types of cancer, heart disease, and liver disease the health aids of green tea for widespread
variability of ailments were informed. Catechin, predominantly (-)-epigallocatechin-3-gallate,
content is related by the many advantageous properties of green tea. Fundamental
mechanisms of green tea catechins and their biotic actions were studied on animals also in
vitro and it is having a proof. By means of green tea catechins to treat metabolic syndrome,
such as obesity, type II diabetes, and cardiovascular risk factors are studied by green tea on
humans. Millions of people all across the world are enjoying tea as it is prevalent, cost-
effective and harmless drink.

Keywords: Metabolic, catechin, cardiovascular
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PHARMACOLOGY OF GREEN TEA

Gaurav N Kasar
SNJB’s SSDJ College of Pharmacy

ABSTRACT

Tea (camellia sinensis, Theaceae) is the second most consumed beverages in the world, next
to water. The chemical compositions of green tea include Polyphenols, caffeine and amino
acids. Green tea is rich in catechins of which epigallocatechin-3-gallate is the most abundant.
There are several pharmacological actions of green tea including; management of blood
pressure, cancer, obesity, antioxidants, antidiabetic activity, antimicrobial activity and
neuroprotective effects. Anticancer activity shown by green tea containing EGCG and EC
significantly enhanced induction of apoptosis. obesity is a major factor in various diseases
including coronary heart diseases, hypertension, diabetes, pulmonary dysfunction,
osteoarthritis. Green tea increases energy. expenditure and fat oxidation and thereby induce
weight loss i.e., ant obesity and anti-diabetic effects. Catechins are strong antioxidants and it
also contains minerals and vitamins which increases antioxidant potential of green tea. In
blood pressure management, polyphenol such as, catechins and flavonoids and extract of tea
shown to have vasodilator effect, and which is beneficial for cardio - vascular health.
Keywords: camellia sinensis, EGCG- epigallocatechin-3-gallate, Catechins
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IMPACTS OF DIGITAL MARKETING ON TEA COMPANIES

Nariman Aliyev
Shangai University
ORCID: 0000-0002-9365-0752

ABSTRACT

It is quite inexpensive for a tea firm to use social media platforms such as Instagram,
WhatsApp, and YouTube channels. Digital marketing is effective in acquiring new
consumers and increasing revenue for tea companies. The issue revealed is a lack of a sales
system, which implies that refining and establishing one will take time.

The approach is centered on internet marketing. The author's digital marketing strategy has
been embraced by the Tea Company's micro, small, and medium-sized enterprises. A variety
of viewpoints are provided via the examination of vast quantities of data from a well-known
Facebook community network, and the findings allow the exploration of new avenues. The
goal of this research is to investigate if the Social Media Marketing Activities (SMMA) of tea
enterprises / tea brands benefit their brand equity, e-WOM distribution on social media, and
consumers' purchase intention. The goal of this paper is to analyze the influence of SMMA
on tea firm customers' purchasing intentions. The researchers aimed to perform a review of
previous studies in order to give readers and researchers in this area of study further benefits
for tea companies.

The study's findings were compiled using an online questionnaire survey of 168 Azerbaijani
Instagram users. Structural equation modeling results supported the validity of the proposed
model and demonstrated that SMMA had a beneficial effect on brand equity. Additionally,
brand equity was positively correlated with e-WOM, which in turn was positively correlated
with consumers' purchase intention. Finally, it has been shown that SMMA has a direct
influence on consumers' purchase intent in the tea industry.

Keywords: Tea, Digital Marketing, Social Media Marketing Activities, Marketing Strategy,
Brand Equity.

INTRODUCTION

Digital marketing has quickly risen to become one of the most important aspects of our life
today. Because individuals spend the majority of their time on social media platforms, this is
the case, As a result, in prior years, people were more inclined to purchase things after
hearing commercials on radio, television, and other more conventional media, but today the
majority of purchases are made via digital marketing channels. As a result, digital marketing
is being emphasized across the organization. Businesses that are not impacted by digital
marketing are nearly non-existent in today's world. Social media marketing is now one of the
most influential strategies of digital marketing available. Twitter is the third most popular
social networking website after Facebook and MySpace. Twitter has an average of 6.8 billion
monthly users, according to data from Statista. They spend an average of more than 10
minutes every day on this social networking site. Facebook, the social networking website,
comes in second place on this ranking. The amount of traffic that this social network receives
each month is little more than 19.3 billion. For many years, YouTube has been the most
popular social network in the world, with over one billion users. YouTube has more than 34
billion monthly users, which is a significant figure. On average, a user spends 22 minutes on
YouTube, demonstrating that individuals are spending a significant amount of time on social
media sites.
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As a result, digital marketing has the ability to quickly and easily affect the preferences and
views of clients. Therefore, all major organizations spend a significant amount of money in
digital marketing and favor digital marketing advertisements that are more quantifiable. In
contrast to conventional advertisements, it is feasible to more readily measure the data
collected by these advertisements and come to a more accurate conclusion as a result. Tea
and tea enterprises are among the industries that have been impacted by digital marketing.
There are a plethora of various tea firms across the globe. These businesses are in direct
competition with one another. Lipton, Tetley, Twinings, and other leading worldwide tea
firms are among the world's biggest. By analyzing their digital marketing strategies and
assaults, we want to learn more about the advertising approaches that these firms use to get
people to purchase their goods. As a consequence of these contests, we have had the
opportunity to see some quite intriguing marketing campaigns. Unlike marketing in other
sectors, the marketing of tea firms should take on a unique shape. The challenge of changing
people's buying patterns is particularly tough since they are more inclined to purchase tea in a
manner that appeals to their own preferences. As a result, these businesses need more
effective promotional techniques. As a result, these businesses should increase their usage of
digital marketing and pay more attention to their advertising. It is possible for the firm to fail
if only one step is completed incorrectly. Similarly, good branding is becoming one of the
most critical considerations in this scenario as well. The quality of the items produced by tea
firms is quite essential. Because there are several organizations selling items of the same
quality and price, marketing is becoming more vital in today's marketplace. Consequently,
businesses must devote greater resources to digital marketing efforts. It is the purpose of this
research to investigate how businesses handle digital marketing and what tactics they might
use to attain better success. In addition, we will investigate if it is feasible to get more
effective outcomes from advertisements placed on Google. We will assess which keywords
may be used to attract tea firms in order to increase their consumer base. One of the most
important concerns to be addressed in this respect will be the investigation of more
straightforward black tea. Given the fact that other species have more particular clientele, the
only item we will be able to get more precise information from will be ordinary black tea,
which is more widely consumed and brings the general public together. On the other hand,
we will talk about certain tastes and features of teas, and we will figure out how to improve
the sales of such teas.

GOOGLE ADS

Google AdWords is the form of advertising on which wholesale organizations should place a
greater emphasis. One of the most significant considerations is the establishment of an online
shop where clients can purchase tea in order to sell tea. Google AdWords advertisements are
required in order for this online shop to be found when people search for it on Google and
other browsers. Customers that visit the company's website as a result of this sort of
promotion may simply find what they are looking for. This necessitates the completion of
suitable SEO work on the site. In order for SEO to be effective, a variety of articles and
fascinating information on tea should be included on the website. Google's search score is
significantly influenced by SEO work performed on a site; as long as SEO work continues to
be performed on a site, Google will consider the site to be actively utilized and will rank it
higher than other sites in the search results. This will pique the customer's interest in the
items offered by the firm in question. Additionally, it is critical for businesses that offer
certain items, such as tea products, to include the appropriate keywords in their marketing
campaigns.
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The fact that competitors that promote in this region use more of the same keywords makes
them more competitive, and as a result, they are more likely to incur expenditures on
advertising. The phrases of the tsar that are associated with the most sought river in the
United States are included in the table below. Because of these analyses, we can clearly
determine that the costs of related keywords are quite expensive in comparison with other
terms. This is due to the fact that many rival businesses pay more for the same keywords.
This results in an increase in the amount paid per keyword as well as an increase in the
amount paid per click. When costs are high and competition is fierce, each error might have a
greater impact on the budget while bringing about less value. As a result, firms must use
keywords that are not immediately linked to tea but have the potential to influence tea sales.
Companies will get more consumers while spending less money in this situation. Using
longer keywords in Google AdWords advertising may be a more effective and cost-effective
technique for attracting consumers to various searches and reminding them of tea, which is a
commodity that is in high demand on a regular basis.

BRAND EQUITY

One of the most significant factors to consider is the branding of tea firms. Tea purchasers are
defined mostly by their commitment to certain brands.... This is due to the fact that many
clients are unwilling to adjust their preferences. Therefore, one of the most significant
challenges is the establishment of effective brand recognition. Brand equity is one of the most
important concerns that these firms must address since they have a limited number of items,
and the success of these products is strongly reliant on the success of their branding. In
contrast to the fashion industry, which introduces new designs and styles of apparel every
season, it may take a long time for tea firms to introduce a new product, and it may need a
significant investment in both time and money to bring this product to market, as an example.
Any issues with the firm's brand equity will have a negative impact on the whole line of items
produced by the company. As a result, businesses make every effort to be very cautious while
developing their goods and advertising them. Any misguided advertising strategy will
eventually have a negative impact on the company's brand equity, and it is extremely difficult
to recover from this damage.

LIPTON COMPANY IN THE RUSSIAN MARKET

This section will continue with an example that is more precise. Learn how Lipton draws
clients in the Russian market in this area. The digital marketing firm chose to build the
application "Share your mood" on the Russian social media platform VKontakte in order to
engage a youthful target audience in the marketing communication activities for Lipton's new
product line (VK). Moreover, in order to boost awareness of the application, the agency opted
to use a number of social media advertising strategies that also contributed to the online
growth in brand awareness. In a little detour, it would be useful to explain why Nectarin
picked VKontakte as her preferred VK is a social networking website accessible to all
registered users and available in seventy languages. Despite this, VK is more popular among
Russian-speaking individuals around the globe. It is the second most popular website in
Russia and the twenty-fifth most popular website worldwide. In December 2012, VK has at
least 195 million registered accounts and an average of 43 million daily users. (2013) (Alexa
2013)
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During the analysis of the brand campaign, the efficacy of the Lipton brand's social media
promotion was deemed to be high, primarily because its primary component was a game
mechanism. In addition, the organization was able to reach prospective clients on a personal
and casual level by using a widely used social networking site in Russia. It highlighted the
individuality of the application's users and facilitated interaction between the brand and its
intended audience. The gaming aspects of the social media marketing tool contributed to the
development of a positive brand image, while the use of vivid colors aided in the
memorization of the positive associations with the Lipton brand.

The advertising on VKontakte was aimed at achieving a number of different objectives at the
same time. First and foremost, it was designed to entice social media users to sign up for the
application and participate in the activities that were being offered. Second, both banner
advertising and articles were created with the goal of giving information on the growth of the
Lipton tea product range as well as the possibility to win branded gifts via the quiz that was
previously discussed. The use of these advertising methods allows the firm to better
coordinate its communication and branding goals, while also saving time and money in the
process.

While the mechanics of the application released on VK was quite straightforward, it was also
rather fun. Following the installation of the program, the user was presented with an
introductory page, on which he or she was invited to participate in the test. Following the
completion of just three questions utilizing a multiple-choice technique, the participant
received a suggestion for the flavor of Lipton tea that was deemed to be the most appropriate
for his present state of mind.
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UNHAPPY ENTHUSIASTIC INDIFFERENT
infusion strawberry raspberry tea blue fruit tea peach mango

ROMANTIC ENAMORED HAPPY
qreen tea camonile peach tea forest fruit qreen tea Mandarin Orange.

The green tea Mandarin Orange, for example, would be recommended if the results of the test
revealed that the subject was in a particularly happy mood: "The rich flavor of orange peel
and tangerine coupled with huge leaves of green tea from the best quality will make you grin
even brighter!" Following that, the picture of the participant would be embellished with
brightly colored fruits. The whole number of styles for images was 20, while the total number
of statuses, such as the one with a delicious orange flavor, was 27.

In order to take part in the test, all users of the social network were invited to click on the title
or image of the application when they saw news about a friend's mood. This was made
possible by the popularity of VK and its big information sharing function. The ability to share
news, links, opinions, and photographs via social networking sites contributed to the increase
in the number of people who were aware of the Lipton tea campaign and who were eager to
participate in the brand's online activities.

WHAT MARKETERS SHOULD KNOW ABOUT ELECTRONIC WORD OF
MOUTH

In order to make purchasing decisions, people often use information provided by other
consumers on the internet. In other words, they rely on electronic word of mouth to spread
their message (eWOM). The generation, support, and amplification of electronic word-of-
mouth (eWOM) may be used by marketers to influence customers' decision-making
processes.
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A team of researchers has developed an eWOM road map to assist marketers and academics
in better understanding its inner workings and maximizing its impact on consumers.
Consumers see online word-of-mouth as an impartial and trustworthy source of product
information, which makes it a significant market force. Over the last two decades, a great
deal of study has been conducted to determine the function of online word-of-mouth in the
marketplace. In this post, we take stock of that information and provide marketers with a road
map for understanding how eWOM works so that they may be better prepared to handle this
marketplace phenomenon and, ultimately, increase product sales and profits.

The internet has had a significant impact on today's economy, and it has altered the method in
which customers make judgments regarding their purchasing decisions. They will not depend
exclusively on information produced by marketers (ads or salespeople). In lieu of this, they
consult review websites such as TripAdvisor or HolidayCheck, visit e-commerce websites to
learn more about products or read customer comments, consult other people's suggestions,
and so on. In other words, people resort to the internet for information.

This procedure has an impact on the tea industry as well. When purchasing a new product,
many customers pay more attention to the comments of other customers who have used the
product in the past. That is not to mention the terms "the most wonderful tea" that are used in
this advertisement. Therefore, e-women is one of the most successful strategies for increasing
sales for tea firms, and it has a huge influence on their bottom line.

In addition to defining its fundamental components, we argue that eWOM is comprised of
three critical stages: production, dissemination, and assessment. To have an impact on the
marketplace, electronic word of mouth (eWOM) must first be generated. When eWOM is
generated but not seen, it will have no impact on the customer. Finally, in order for the
impact to manifest itself, consumers must assess the eWOM message and take it into
consideration throughout their decision-making process.

Consumers have a dual function throughout these three stages: they are both eWOM makers
and senders of information, and when they are exposed or evaluated, they are both eWOM
receivers.

CONCLUSIONS

Because of the digital era, social media has become a vital aspect of everyday life as a
communication channel via which individuals may communicate their own consumption
habits, product preferences, and views with other users, as well as their own experiences with
other users. It is this vast field of communication in which customers connect with one
another and with other users that provides substantial potential for corporations to market
their goods, including reduced prices, shorter turnaround times, and the ability to reach a
larger number of consumers. Many corporations and enterprises have started constructing
their own brand profiles on social media communication platforms, as well as designing
activities that would engage customers by sharing materials such as product information,
discounts, advertisements, and promotions with their target audiences.

These challenges have also had an impact on the tea industry. As a result, tea firms have
lately begun to devote more resources to digital marketing, and this will continue to grow in
the foreseeable future.

The research looked at how individuals responded to advertisements for tea firms on social
media and how these advertisements might be improved to increase sales.
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This study confirms the positive effect of social media marketing on brand equity as well as
the significant impact of brand equity on e-WOM, which ultimately provides a reason why
strong brands are able to attract consumers to spread e-WOM messages and influence other
consumers who receive the information, ultimately motivating them to purchase or not
purchase a product, as demonstrated in the previous study. Concentrating on product
marketing via Instagram can enhance brand recognition and help to establish brand equity in
the eyes of potential customers and clients. As a result, some methods on social media
platforms should be used in conjunction with the company's marketing strategy in order to
grow brand networks, foster community development, and improve engagement between
brands and customers. It is therefore recommended that businesses use social media,
particularly Instagram, to inform customers about the products or services they are offering
and to build strong relationships with customers through online communities in order to
increase profits in the long run and strengthen brand equity.

Despite the fact that this research has effectively proved the influence of marketing activities
on social media on customer purchasing interests, there are several limitations to the findings
of the study described above. First and foremost, despite the fact that there are several social
media platforms that may be used by businesses for marketing purposes, this research only
examines the influence of social media activity on four platforms. As a result, additional
research on social media users in other countries, as well as other social media platforms such
as TikTok, Odnoklassniki, and WeChat, is needed to better understand the function of social
media marketing operations. For the second time, this research focuses only on the tea
business as a participant industry. On the other hand, since the characteristics of customers in
each business might differ, further research must take these restrictions into consideration in
order to be valuable not just for the tea industry but also for marketers in other industries.
Finally, additional elements that may impact customer purchase intention may be added into
subsequent study models in order to get a more comprehensive and complete understanding
of the effect of social media activity. Additional studies may be carried out by including
mediation and moderation factors from the consumer side, such as gender, age, and frequency
of usage of consumer social media platforms, as well as other characteristics.
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ABSTRACT

The world’s demand for tea is of course very high considering that tea is part of a lifestyle.
This study aims to explain how to increasing tea production and competitiveness in
indonesia.

The method in this research is a descriptive analysis in the form of library research using a
qualitative research approach. In this study, used secondary data obtained from previous
research studies and other literature with similar research topics. From this research, the
results of the study are as follows. As one of the tea producing countries, Indonesia has a
share of 2% of the total world tea production. Meanwhile, PT Perkebunan Nusantara’s tea
production contributed 41 percent to the total domestic tea production. The potential market
for Indonesian tea production is spread in various parts of the world. In 2021 Indonesian tea
has been exported to 62 destination countries, where the majority of Indonesian tea exports
are aimed at Malaysia (13.12%), Russia (12.63%), and Australia (10.32%). With the
dynamics of the export market in the era of globalization due to tight business competition in
the era of AFTA, AEC, and IJEPA, as well as trade barriers in the form of tariff and non-
tariff policies, as well as geo-political impacts, Indonesia needs to carry out various strategies
to reach the potential tea market. . Based on the Tea Market Attractiveness analysis that looks
at tea consumption per capita and the level of economic growth that affects tea consumption,
it can be seen that the potential market for Indonesian tea exports is to several countries
including Malaysia, USA, Pakistan, China, Europe, and Australia. The world market today
also prefers tea that is safe for consumption, which of course has been certified. In addition to
market potential, Indonesia also has the fifth largest tea plantation area in the world with an
area of 107,905 ha in 2020. Indonesian tea production is ranked 8th in the world with
production of 138,323 tons in 2020. Indonesia’s tea export products are in accordance with
The tea product that is in demand worldwide is fermented black tea. Fermented black tea
other than packaged leaves was the most exported tea product by Indonesia in January 2022
with a share value of 83.69% of the total export value. Collaboration and synergy between
stakeholders, revitalization of seeds and supporting infrastructure, and education of tea
farmers are needed so that Indonesia can improve the quality of tea produced so as to increase
the competitiveness of Indonesian tea at the global level.

Keywords: Tea Production, Competitiveness, Indonesia.
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TEA IS THE ESSENTIAL BEVERAGE OF PAKISTAN NEARLY BUSINESS
BENEFITS BY COFFEE BAR

Dr. Muhammad Faisal
Sindh Madressatul Islam University, Artificial Intelligence, Information Technology

Abstract

Pakistan is a country of tea darlings, there are a few assortments of tea on offer from Kawa, a
green tea, Karak chai, solid prepared tea, masala chai to Kashmiri chai, a unique pink tea
served on exceptional events. similar as in the UK, tea is a social beverage uniting everybody,
but while in the UK tea is frequently presented with bread rolls or cakes, in Pakistan it is
frequently presented with appetizing dishes like samosa's, pakora's or alternately paratha's.
given the assortment of teas on offer in Pakistan, a youthful businessperson made a tea house,
by the name of coffee bar, in Karachi with a menu that is committed to an assortment of teas.
you could say that bistro, is Pakistan's reaction to Starbuck or costa. café was considered as a
thought some time before it was laid out five quite a while back in Karachi. the thought was
to have a tea-driven bistro in a country, that consumes more tea per capita than some other
nation, over the long haul the inclination that this needed to become reality developed further
and without practical hang-out choices for the experts, the housewives, the family or
essentially somebody who cherishes a decent book with their tea, the thought at last
transformed into a reality. it presently has many establishments all over in Pakistan.
essentially put café is where loved ones come to have their number one kind of tea, while
unwinding in a suitable environment. where you can get together with companions or snatch
a book and have tea in isolation. this is one of numerous scenes that you can insight and
appreciate on our food visits, which empower you to see the delightful sights on offer in
Karachi, Hyderabad and inside Sindh, while getting a charge out of diners that main a nearby
would be aware of in which she shares her affection for DOODH PATTI (bona fide Pakistani
tea).

Keywords:. Karak chai, unique pink tea, appetizing, assortment, tea driven, unwinding,
affection

117



INTERNATIONAL TEA CONGRESS 13-15 May 2022
"industrial, cultural and economic dimensions" Lankaran, Azerbaijan

POSSIBLE EFFECTS of CLIMATE CHANGE on WORLD TEA [Camellia sinensis
(L.) O. Kuntze] CULTIVATION and FUTURE APPROACHES

Doc¢. Dr. Keziban YAZICI
Application and Research Center of Tea and Tea Products, Recep Tayyip Erdogan University
ORCID: 0000-0002-5957-053X

ABSTRACT

Climate change as a result of global warming poses an extreme danger to agricultural systems
around the world. Severe weather events such as prolonged drought, heavy rainfall, hail and
frost due to climate change will cause yield and quality losses in tea plantations and increase
the population of diseases and pests. These incidents are becoming more common, and they
have a detrimental impact on agricultural productivity, especially rain-fed tea production.
Temperature and precipitation, the most significant elements in tea plant growth, are both
negatively affected by climate change. Increased maximum temps, inconsistent or inadequate
precipitation, and a decrease in humidity during the vegetation season cause water stress,
which disrupts the tea plant's water balance. This is referred to be an agricultural drought, and
yield loss will inevitably ensue. Tea plant is significantly affected by extreme climatic events.
The main tea producing countries of the world, such as China, India, Kenya and Sri Lanka,
have executed different tea growing practices for a long time against climate change affecting
these countries. However, these countries have all experienced serious production fluctuation
in the recent past, especially due to extreme climatic conditions that have had significant
impacts on regional economies. It is believed that the consequences of these climate changes
will continue to intensify in the foreseeable future. Moreover, estimates of climate change
indicate that if measures are not taken, similar impacts will be seen in other tea-producing
regions as well. Therefore, it is crucial to create innovative techniques that mitigate the
harmful impacts of climate change to decrease production risks and preserve the
sustainability of tea cultivation worldwide. In this paper, the potential effects of climate
change on world tea cultivation and important approaches are examined in detail.

Keywords: Climatic factors, droughts, tea groving, water stress, sustainability

INTRODUCTION

Tea, which is the most consumed beverage in the world after water, is obtained from
Camellia sinensis plants. The tea plant was first cultivated in China roughly 5000 years ago
and is today produced in 58 nations over 4.37 million hectares of land (Jayasinghe and
Kumar, 2021). The top tea-producing nations are China, India, Kenya, Sri Lanka, and
Turkey. Tea is an industrial plant that has 4.5 billion consumers worldwide and plays an
important role in the economy, rural development and poverty reduction in many developing
countries (Commodities, 2018).

An annual growth rate of 4-5.5% is expected in the tea sector from 2017 to 2024. It is
estimated that the retail value of the world tea market was approximately 50 billion USD in
2017 and this rate will exceed 73 billion USD by 2024 (Commodities, 2018). For this reason,
it is necessary to cooperate between tea producing countries against the negativities that may
occur in the tea industry with climate change (Jayasinghe and Kumar, 2021).

Climate change is described as shifts in climatic conditions caused by human actions that
damage the atmospheric composition, either directly or indirectly.
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Factors such as rapid population increase, mismanagement of natural resources,
industrialisation, and urbanisation have all harmed the natural equilibrium and resulted in
global warming in recent years (Sel¢uk, 2009) Climate change is one of these issues. Climate
change is defined as the global warming caused by several gases, particularly water vapour
(H20), methane (CH4), and carbon dioxide (CO»), which are known as greenhouse gases and
prevent the sun's rays from reflecting back into the atmosphere (Muoki et al., 2020,
Anonymous, 2018), (Figure 1).

: Changes in the
Changes in the energy budget Changes inthe Changes in weather hydrological cycle
Atmosphers and ocean atmospheric Extreme events river discharge, lakes,
temperature, heat content composition precipitation

C Sea lce™ e
& HYDROSPHERE
Ocean EEE __

Human Influence
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Changes in the ocean Changes in and on the land surface
Sea Level, Ocean Currents. Acidification Vegetation
Figure 1. Principal components of the climate system and their interaction: energy budget,

atmospheric composition, weather, hydrological cycle, ocean, and cryosphere (Anonymous,
2018)

Climate change threatens agricultural production all over the world. The negative effects of
climate change are: increase in pests and diseases, long-term droughts, heavy rains, extreme
weather events such as hail and frost. Along with climate change, the frequency of these
adverse weather events has increased and negatively affected tea cultivation, which needs
more water (Yazict, 2021).

According to Jayasinghe and Kumar (2021), the sustainability of climate-smart tea systems is
affected by biotic (pests and diseases) and abiotic (UV irradiation, nutritional deficiency, and
ozone depletion) stressors resulting from climate change. In areas where tea is produced,
agrometeorological conditions vary with climate change.
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Volatile and unpredictable climatic scenarios may no longer match the ecophysiological
needs of tea, hence posing dangers, challenges, and restrictions in particular regions, as well
as providing benefits for the tea business.

1. THE IMPACT OF CLIMATE CHANGE ON TEA PRODUCTION GLOBALLY

The tea plant is cultivated in a variety of global regions. It is cultivated between the 42nd and
24th degrees of latitude in the northern and southern hemispheres, respectively. The tea plant
thrives in moderate temperatures and humidity. The most essential element affecting yield,
quality, and distribution of production is the climate. As a result, the favourable climatic
aspect should be considered while growing tea (Yazic1 2021). The rate of tea plant grown in
different countries affected by climate change will vary depending on various factors such as
the use of resistant varieties, climatic conditions and measures taken against climate change.
According to these differences, the tea yield and quality ratios of the countries affected by
climate change will differ. Climate change is also known to have a greater impact on tropical
nations than on subtropical areas.

With climate change, droughts will increase in tea growing areas with high temperatures. In
addition, an increase in the intensity of irregular and excessive precipitation is expected
(Trejo-Calzada and O'Connell, 2005; Eitzinger et al., 2021). In a study conducted in Kenya
(Cheserek et al., 2015) shows that the annual temperature increase is 0.016 °C per year, and
the annual precipitation is decreased by 4.82 mm per year. It has been reported that this leads
to an increase in soil water deficit (SWD) over time. It is reported that a large SWD on an
annual basis, particularly in January, February and March, causes considerable fluctuations in
tea production annually (Bore, 2008., Muoki et al., 2020)

It is estimated that climate change will have the following effects on tea production.

. Increase in severe weather occurrences
. Climate that is warmer and less rainy

. Reduction in water resources

. Increase in drought severity

. Water and soil quality deterioration

. Degradation of the ecosystem and reduction of biodiversity
. Shift in ecological fields

. Decrease in tea production and quality
. A rise in pest and diseases

. Fertilizing and spraying problems

. Sustainable tea farming problems

According to researches, the climate crisis is the most important problem for tea producers.
The problems of producers stem from fluctuations in tea growing conditions and not being
able to predict the future of tea growing regions. Projections estimate that tea-growing areas
around the world, particularly in East Africa, could decrease by 40-55% by 2050.

2. THE IMPACT OF CLIMATE CHANGE ON THE TEA YIELD AND QUALITY
The tea plant can be grown in countries with tropical and subtropical climates around the
world. The monsoon climate of Northeast India with alternating rainy and dry seasons and
the subtropical climatic zones of China, India and Sri Lanka are the most suitable conditions
for tea production. At the same time, tea plant can be grown in African and South American
countries with suitable temperatures and precipitation, and in Turkey, which connects the
Asian continent to Europe. As can be seen, the tea plant is grown in a very wide area in the
world.
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For this reason, it is inevitable that the yield and quality of the tea plant will be affected by
climate change caused and to be created by global warming (Kaye, 2017; Marx et al., 2017)
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Figure 2. Changes in tea yields in percent on present cultivated areas for the four greenhouse
gas emission paths by the end of the century. The difference between average values from the
baseline (1971-2000) and future (2069—2099) periods compared to the baseline period is
used to compute changes. CO2 fertilisation is included in the simulations, as well as stable
(present) proportions of irrigated regions (4 percent of current cultivated tea) and no
irrigation water limits throughout time. For each RCP and nation, the minimum and
maximum values from several climate models are shown as red and green dots. The blue bars
are RCP averages across all climate models (Beringer et al., 2019).

In a climate modeling conducted by Beringer et al. (2019) to determine the effect of tea yield
on climate change in some countries, it was stated that tea yield may increase in the first
place with temperature increases, especially in China, Japan, Turkey and Vietnam. On
average across all regions, yields are projected to increase by 2%, 14%, 20% and 27%,
respectively. However, these estimates are valid for irrigated farming conditions. It was
assumed that the tea gardens were irrigated when there was not enough rain with the increase
in temperatures. Tropical tea regions such as Indonesia, Kenya, Sri Lanka and to a lesser
extent Bangladesh are expected to experience significant yield reductions in some climate
scenarios (Figure 2).

In many tea producing countries, yield decreases have begun to occur with increasing
temperatures, including Sri Lanka (Wijeratne, 2007), Kenya (Beringer et al., 2019, Sitienei et
al., 2019), India (Raj et al., 2019), and China (Lou et al., 2019). It has been reported that
monthly temperatures above 26.6 °C have a negative effect on tea yield and a monthly
average temperature of 28 °C will reduce tea yield by 3.8% in Assam, India (Duncan et al.,
2016). Mohotti and Mohotti (2020) reported that an increase of 1°C in average temperature in
Sri Lanka can lead to a 4.6% decrease in tea production. However, Han et al. (2017) reported
that a rise in temperature would increase yields in regions with low temperatures. In a see-
through study, Raj et al. (2019) stated that in Himachal Pradesh, India, hot airflow negatively
affects tea yield and can cause up to 50% damage. Similarly, it is stated that tea yield loss due
to temperature increase in Africa can reach 40%.
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According to some researchers, changes in temperature, precipitation patterns and greater
occurrence of severe climatic changes such as hail, drought and frost have a detrimental
effect on tea yield and quality (Boehm et al., 2016; Ahmed et. al, 2018). 14 to 20 percent
yield loss and 6 to 19 percent plant death are attributable to drought stress, according to
studies (Muoki et al., 2020).

In addition, studies have shown that tea yield and quality are affected by soil temperature and
air temperature, air relative humidity, radiation, soil water deficiencies, precipitation and
evaporation amounts (Stephens et al., 1992). In tea production, the average minimum air
temperature required for shoot growth should be around 13° to 14°C, and the optimum should
be between 18° and 30°C. The maximum daytime temperature exceeding 30°C and the
minimum nighttime temperature below about 14°C lead to a decrease in growth rate
negatively affects the tea yield and quality.

Currently, tea yields in some countries are projected to decline drastically due to high
frequency and droughts, and these effects are beginning to emerge. These adverse climatic
events lead to osmotic stress, which causes numerous biochemical and physiological
responses in tea. The tea plant may adapt to water stress through morphological, anatomical,
and cellular modifications that enable it to escape stress or raise its tolerance to it, and as a
result, the effort to avoid this stress also reduces tea yield (Cheserek, 2015).

Adverse weather conditions such as irregular and less predictable, extreme temperatures,
longer dry periods, more severe downpours during the day, more hail and storms will
gradually affect the world tea agriculture even more (IPCC, 2017:1-3). Dutta (2014) reported
that annual precipitation regimes and temperatures in the world's tea growing areas have
varied considerably in recent years. Tea plants are significantly affected by both excess water
and increased climate stress, especially water scarcity. Unsuitable climatic factors adversely
affect the bioactive food components or phytochemicals that are most important for the
quality of tea. It has been determined that the amounts of phytochemicals decrease as a result
of excessive precipitation (Larson, 2015). According to recent studies, it has been determined
that rising temperatures deteriorate the quality of tea (Han et al., 2017). Climate change is
projected to reduce not just the quality but also the quantity of tea produced as a result of
growing soil erosion, pests, and diseases that have become more resistan. In general, tea yield
rises with a slight increase in temperature. However, a further temperature increase above an
optimal temperature appears to decrease tea plantation productivity (Wijeratne et al., 2007;
Dutta, 2014; Gunathilaka et al., 2017; Marx et al., 2017)

3. ACTIONS REQUIRED TO PREVENT THE IMPACT OF ADVERSE CLIMATE
CONDITIONS

Considering the countries where tea production is important, it has been stated that climate
change may lead to negative economic and social consequences in the lives of those dealing
with the tea industry, especially tea farmers, those working in tea fields and tea traders.
Therefore, there is a need to develop strategies to adapt to climate change for future tea
productions (Marx et al., 2017).

Sustainable tea farming strategies against climate change in the world are presented below:

o Collection and conservation of tea genetic resources

o Developing drought resistant varieties: Breeding and selecting drought/heat/frost/pest
and disease resistant cultivars
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. Investing in alternative breeding methods for enhanced genetic variety, such as
mutation breeding. Following that, standardised selection processes should be used to try to
find suitable genotypes (Muoki et al., 2020).

Planting drought and stress tolerant tea cultivars;

Management of the soil

Management of the ecosystem

Management of disease and pests

Management of water

Conservation of water via effective artificial drainage and irrigation facilities, as well
as harvesting of water (Cheserek et al. 2015).

. Waste management

o Renewal and rejuvenation of tea orchards

o Infrastructure improvement works

o It is necessary to establish multi-participant scientific networks in order to eliminate

the negative effects of climate change in the world tea industry and to ensure sustainability
(Anonymous, 2015)

CONCLUSION

Climate change both causes changes in temperature, precipitation, relative humidity, rainy
and sunny day numbers per year, and can fundamentally affect tea production such as pest
and disease management, ecological conditions around plantations, and ultimately production
volume and economy. With the studies carried out to date, important data have been obtained
in terms of the effects of adverse climatic conditions on tea cultivation. In future studies,
interdisciplinary collaborations are very important in order to reduce the negative effects of
adverse climate factors on world tea agriculture.
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OZET

Organik cay; yetistiriciliginde kimyasal ila¢ ve kimyasal giibre kullanilmayan, iiretimi
esnasinda organik yapisin1 bozacak herhangi bir isleme tabi tutulmayan, higbir surette
sentetik katki maddesi icermeyen cay olarak tanimlanmaktadir. Diinyada saglikli beslenme
bilincinden dolay1 gelismis iilkelerde kisi basina yillik geleneksel cay tiiketiminde belirgin bir
diislis, organik cay tliketiminde ise artis oldugu gozlenmektedir. Diinyada organik cay
tarimina ayrilan alan %2,88 olup, 118110 hektar alanda organik ¢ay tarimi yapilmaktadir.
Bolgesel bazda bakildiginda, Asya {ilkelerinde (109.543 ha) organik cay tariminin yogun
olarak yapildig1 goriilmektedir. Cin, Kenya, Sri Lanka ve Tiirkiye diinya organic cay
iretiminin %76’s1n1 gerceklestirmektedirler. Avrupa’da en fazla organik cay tarimi yapan
iilke 3785 ha alanla Tiirkiye’dir. Tiirkiye’de organic cay iiretimine yonelik ¢aligmalar 2003
yilinda baglatilmistir. Organik ¢ay tarimi kapsaminda Artvin Borgka ilgesi, Rize Camlihemsin
ve Hemsin ilgeleri organik cay tarim alani olarak belirlenmistir. 2006 yilinda Organik cay
tarimi1 ve {retimi konularinda yapilacak ¢aligmalarin organizasyonu ve gelisimi igin
olusturulan ‘Organik Cay Tarimi1 Komisyonu’ tarafindan izlenecek yol haritasi belirlenerek
uygulamaya konulmustur. 2006 yilinda iireticilerin organik ¢ay tariminin saglayacagi
faydalar ve katkilar1 hakkinda “Uretici Bilgilendirme Toplantilar1” diizenlenmistir. Ilk olarak
2007 yilinda, 135 iiretici ile organik c¢ay tarimi sozlesmesi imzalanmig, 378 dekar c¢ay
alaninda organik cay projesi baslatilarak gerekli sartlar1 yerine getiren {iireticilere organik
tarim sertifikalar1 verilmistir. Glinlimiizde Tiirkiye’de, 12.078 organik ¢ay iireticisi tarafindan
7.368 ton organik kuru cay iiretilmektedir. Insan saghigi, ekolojik denge ve cay sektdriiniin
gelecegi acisindan organik ¢ay liretiminin yayginlagtirilmasi ve desteklenmesi gerekmektedir.
Bu bildiride Tiirkiye’de organik cay tarimi datayli olarak incelenerek, karsilasilan zorluklar
ve gelismesine yonelik yaklasimlar ele alinmistir.

Anahtar Kelimeler: organik cay, hastalik, zararli, organik giibre

ORGANIC TEA [Camellia sinensis (L.) O. Kuntze] AGRICULTURE IN TURKEY

ABSTRACT

Organic tea; it is defined as tea that does not use chemical pesticides and chemical fertilizers
in its cultivation, is not subjected to any process that will disrupt its organic structure during
its production, and does not contain any synthetic additives in any way. In the world, it is
observed that there is a significant decrease in annual traditional tea consumption per capita
and an increase in organic tea consumption in developed countries due to the awareness of
healthy nutrition. The area reserved for organic tea farming in the world is 2.88%, and
organic tea farming is carried out on 118110 hectares of land. In terms of regions, it is seen
that organic tea farming is carried out intensively in Asian countries (109,543 ha). China,
Kenya, Sri Lanka and Turkey realize 76% of global production. The country with the highest
amount of organic tea farming in Europe is Turkey with an area of 3785 ha. Studies on
organic tea production in Turkey were started in 2003. Within the scope of organic tea
agriculture, Artvin Borgka district, Rize Camlihemsin and Hemsin districts have been
determined as organic tea farming areas.
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In 2006, the road map to be followed by the "Organic Tea Agriculture Commission", which
was established for the organization and development of studies on organic tea agriculture
and production, was determined and put into practice. In 2006, about the benefits and
contributions of organic tea farming by producers; “Manufacturer Information Meetings”
were held. For the first time, organic tea farming contracts were signed with 135 producers in
2007, an organic tea project was started on 378 decares of tea, and organic agriculture
certificates were given to producers who met the necessary conditions. Today, 7,368 tons of
organic dry tea is produced by 12,078 organic tea producers in Turkey. Organic tea
production should be expanded and supported in terms of human health, ecological balance
and the future of the tea industry. In this paper, organic tea farming in Turkey has been
examined in detail, and the difficulties encountered and approaches to its development have
been discussed.

Keywords: organic tea, disease, pest, organic fertilizer
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ABSTRACT

The tea product, which is obtained by processing the young leaves and young shoots
consisting of two leaves and a bud in different ways, is one of the most important beverages
in the world today. It is known that tea provides very important contributions to human health
thanks to many substances such as polyphenols, alkaloids, amino acids, carbohydrates,
proteins and minerals.

In Turkey, a different intensity of tea culture is dominant in the areas on the Hopa (Artvin)
and Tirebolu (Giresun) lines in the Eastern Black Sea Region. In the country; The most
important characteristic of tea cultivation, which is the livelihood of approximately 250,000
families, is still the ability to continue cultivation without the need for any pesticide use. In
order to maintain this feature for a long time, alternative applications that can be used in
sustainable tea cultivation in the region have been investigated. For this purpose; Some
isolates (Bacillus atrophaeus55/6, Bacillus megaterium63/1, Pseudomonas fluorescens9/7,
Bacillus simplex6/4, Bacillus subtilis2/8, Pseudomonas putida3/10, Bacillus pumilus35/6,
Paenibacillus polymyxa2/2, Pseudomonas sp27/3, Bacillus pumilusRC19, Paenibacillus
polymyxaRC35, Pseudomonas putida29/2, Bacillus lentus29/6, Paenibacillus RC14X RC06)
was used in this study. 7 different carriers (T: Peat, K: Compost, L: Leonardite, Z: Zeolite, P:
Perlite, V: Vermiculite, S: Liquid formula) were created with these isolates, 3 in total, 5
different combinations (F6, F7, F8, F9 and F10) and experiments were established on
seedlings of Hayrat tea clone.

In the study, different biological fertilizer formulations and different carriers were used in
plants belonging to the Hayrat tea clone, tea leaf glutathione reductase (GR), glutathione S
transferase (GST), glucose 6-phosphate dehydrogenase (G6PD), 6-phosphogluconate
dehydrogenase (6PGD), polyphenol Oxidase (PPO), peroxidase (POD) and Urease enzymes
were determined.

Keywords: Tea (Camellia sinensis), PGPR, bio-formulation, enzym activity

INTRODUCTION

The tea is from the Angiospermea division, in the class Dicotyledonea, and in the genus
Camellia. Tea, generally known as Camellia sinensis (L.) O. Kuntze species, is a plant that
has been cultivated in our country for about 60-70 years. It is one of the factors that increase
the consumption of beneficial substances (polyphenols, alkaloids, volatile fatty acids, amino
acids, some vitamins and especially minerals such as aluminum, fluorine and manganese) in
the leaf content (Kacar 2010).
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This plant, which is currently the livelihood of approximately 200,000 families in our
country, is localized in the Eastern Black Sea Region, especially in the coastal areas of Rize,
Trabzon and Artvin provinces, and in areas covering 20 km to the inner regions (Kacar
2010).

There is no pesticide use in the Turkish tea industry. Rhizobacteria, which promote plant
growth, are becoming more and more important day by day in studies on alternative nature-
friendly practices, especially towards reducing the amount of fertilizer used. In many studies,
increasing the efficiency of fertilizer use, making less fertilizer use possible (Ertiirk and
Cakmake1 2021), encouraging rooting of cuttings (Ertiirk et al 2008; 2010), facilitating the
uptake of troublesome nutrients such as iron and phosphate from the soil, and the atmosphere.
PGPRs are gaining more and more importance due to their stimulating effects in many cases
such as the fixation of nitrogen in the soil (biological fertilizer) and resistance to stress
conditions (Cakmake1 2019).

Enzymes, known as organic catalysts, provide advanced biochemical transformations in the
young leaves and shoots of the tea plant, enabling the tea to gain its characteristic taste and
smell. In particular, oxidation enzymes are involved in the production of black tea.
Polyphenol oxidase enzyme (PPO), which is predominantly found in young tea leaves, has
very important functions in the oxidation of primary flavonelles during processing, the
formation of taste and color, and the Peroxidase (PO) enzyme in the oxidation of flavonels in
oxygenated environments (Calikoglu and Boyrak 2009). In addition, plant cells also produce
various antioxidant molecules such as carotenoids and phenylpropanoids to overcome
oxidative damage. Furthermore, PGPR-assisted ISR prepares host plants to resist the
pathogen invasion through the production of defense-related antioxidative enzymes and
molecules (Saravanakumar et al., 2007; Cakmake1 et al., 2017; Bhattacharyya et al., 2020,
Ertiirk et al., 2021a).

In order to maintain this feature for a long time, alternative applications that can be used in
sustainable tea cultivation in the region have been investigated. For this purpose; Some
isolates was used in this study. 7 different carriers were created with these isolates, 3 in total,
5 different combinations (F6, F7, F8, F9 and F10) and experiments were established on
seedlings of Hayrat tea clone.

MATERIAL AND METHOD

In this study, Bacillus atrophaeus 55/6, Bacillus megaterium63/1, Bacillus simplex6/4,
Bacillus subtilisB2/8, Bacillus pumilis35/6, Bacillus pumilisRC19, Bacillus lentus 29/6,
Pseudomonas fluorescens9/7, Pseudomonas putida3/10, Pseudomonas sp.27/3, Pseudomonas
putida29/2, Pseudomonas putidaRC06, Paenibacillus polymyxa2/2, Paenibacillus
polymyxaRC35, Paenibacillus polymyxaRC14, in total 15 different isolates (belonging to 3
different species), 5 different biological fertilizer formulations were formed, 3 for each
formulation. Along with these applications, 1 standard biofertilizer, standard NPK fertilizer
dose (1400 mg 25:5:10/seedling), and control (without fertilizer and bacteria) were included
in the study. Also, these formulations were used in combination with 7 different carriers.
Thus, the study was planned according to the factorial experiment design with 4 replications
and 4 seedlings (1 year-old seedlings in pots) in each replication (8 applications x 7 carriers).
Some laboratory test results of the isolates used in the study are given in Table 1.

The carrier formulas K: Tea compost-based, T: Solid peat based, P: Perlite-based, L:
Leonardite based, Z: Zeolite based, V: Vermiculite based, S: Liquid based) used in the
experiment and some of their components.
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Table 1. Some characteristics of bacteria in the research with two-year-old seedlings in the

Hayrat tea clone

Strain No MIS Diagnostic Comb 0X CAT N Sucrose ~ Phosphate ~ ACC
Result | testx test  Fixtation Test Solub. D
55/6 Bacillus atrophaeus Fé6 - K+ K+ + + 4
63/1 Bacillus megaterium - K+ + - TY
9/7 Pseudomonas n N K K n )
fluorescens
6/4 Bacillus simplex F7 K+ K+ + - + 4
B2/8 Bacillus subtilis 7+ K+ + + + 2
3/10 Pseudomonas putida K+ + K+ K+ + 2
35/6 Bacillus pumilus F8 - K+ K+ - + 4
2/ Paenibacillus i N & i i )
polymyxa
27/3 Pseudomonas sp. K+ + K+ K+ - 2
RC19 Bacillus pumilus F9 + K+ + - 2
RC35 Paenibacillus 74 N & 74 74 TY
polymyxa,

29/2 Pseudomonas putida + + K+ - 7+ 2
29/6 Bacillus lentus F10 - K+ + 7+ K+ 3
RC14 Paenibacillus i N & n 74 TY

polymyxa
RC06 Pseudomonas putida 7+ + K+ + + 3

OX: oxidase; CAT: catalase; ACC: aminocyclopropane carboxylate deaminase activity (2
strong positive, 8 weak positive); TY: not tested; +: positive, K+: strongly positive; Z+: weak
positive

Peroxidase (POD) activity determination is based on Angelini et al., 1990, Smith et al., 1971,
Mei et al., 2009 methodologies. Polyphenol oxidase (PPO) is based on Lee et al., (1991; Mei
et al., (2009) and Weatherburn, (1967) methodology. Glucose 6-phosphate dehydrogenase
(G6PD) G6PD and 6-phosphogluconate dehydrogenase (6PGD) activities in tea leaf samples
were determined according to the Beutler method (Beutler, 1984). Also; Glutathione
reductase (GR) activity in tea leaves was determined according to the method developed by
Carlberg and Mannervik (1985). Glutathione S-transferase (GST) enzyme activity was
determined spectrophotometrically Habig et al. (1974),

After the data determined in the pot experiments were statistically analyzed using
STATISTICA (StatSoft-2003) and SPSS (IBM SPSS Statistics 20) programs (especially by
making variance, correlation, and multiple comparison tests), significant differences between
treatments were determined using Duncan’s multiple range test with a significance level of p
<0.05.

RESULTS AND DISCUSSION

According to the 2014 data of the experiment, the activities of GR, GST, G6PD and 6PGD
enzymes in the leaves of the Hayrat tea clone increased statistically in all other applications
compared to the control. In the second year, as in the previous year, the highest enzyme
activity was determined in the leaves in the F9 application.
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Leonardite, which is one of the carriers used to commercialize the triple bacteria formulas
and to make the shelf life sustainable, gave the highest values for the four enzymes
mentioned. In terms of GST, G6PD and 6PGD enzymes, peat and compost carriers also had a
significant effect on enzyme activity (Table 2).

The 2015 data of the effects of bacterial combinations applied with different solid and liquid
carriers and mineral fertilizer applications on the growth and yield parameters of the
seedlings of Hayrat tea clone are given in Table 3. As can be seen from the table, all
treatments had statistically significant effects on all growth and yield parameters compared to
control. NPK application with formulations F6, F7, F8, F9 and F10 had the highest effect on
the parameters. In addition, the biological fertilizer used with these applications increased the
values at a statistically significant level. In 5 different formulations consisting of triple
bacteria, F9 application increased almost all growth and yield parameters. In case the carriers
were evaluated within themselves according to the application averages, the leonardite carrier
gave the highest values, followed by peat and compost (Table 3).

Table 2. Effect of bacteria and chemical fertilizer applications on leaf GR, GST, G6PD and
6PGD enzyme activity in Hayrat tea clone (2014)

Variation Enzym activity EU/mg protein
Sources GR* GST G6PD 6PGD
Uygulamalar (n=35)
Control 1,51 ¢ 1,28 e 1,17 g 0,88 f
NPK 2,68 b 2,20 ¢ 1,58 f 1,35¢
F6 3,20 a 2,16 ¢ 2,28Db 0,87 f
F7 2,80 b 2,09 ¢ 2,16 ¢ 2,03 a
F8 2,68 b 1,44 d 1,77 e 1,18d
F9 2,70 b 3,11a 2,49 a 1,20d
F10 2,72 b 292b 1,22 g 1,08 e
Biological - &1 g1 2,00d 1,93 b
Fert.
Tastyic1 (n=40)
Compost 2,53 be 2,31 a 1,64 c 1,40 a
Torf 2,66 b 2,23 ab 1,87b 1,32 ab
Perlite 2,64 bc 2,15b 1,82 b 1,22 ¢
Leonardite 2,88a 2,30a 2,05a 1,37 ab
Zeolite 2,63 bc 2,15b 1,85b 1,32 ab
Vermikiilite 2,52 be 2,31a 1,77 b 1,29 be
Liquid 245 ¢ 2,292 1,83 b 1,29 be
formula

* The differences between the means indicated with the same letter are not significant (p<
0.05) in their group.
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Table 3. The effect of bacteria and chemical fertilizer applications on leaf area, leaf GR,
GST, G6PD and 6PGD enzyme activity in Hayrat tea clone (2015)

Ensyms activity EU/mg protein

Variation Sources GR GST G6PD 6PGD
Treatments (n=35)

Control 1,64 ¢ 1,38 f 1,26 £ 0,96 ¢
NPK 3,01b 2,48 ¢ 1,69 ¢ 1,44 c
F6 343 a 2,32d 2,26 b 0,99 ¢

F7 2,97b 2,23d 2,31b 2,17 a

F8 2,86 b 1,54 ¢ 1,90d 1,28 d

F9 2,89 b 333 a 2,67 a 1,28 d
F10 291b 3,12b 1,62 ¢ 1,20d
Biological 281b 3,00 2,05 ¢ 2,06

Fertilizer
Carriers (n=40)
Compost 2,74 bc 2,50 a 1,84 ¢ 1,52 a
Torf 2,87b 2,40 ab 2,08a 1,43 a-c
Perlite 2,84 bc 2,32b 1,92 be 1,34 ¢
Leonardite 3,08 a 2,48 a 2,12 a 1,48 ab
Zeolite 2,82 bc 2,32b 2,04 ab 1,42 ac
Vermiculite 2,73 bc 2,49 a 1,85¢ 1,40 bc
Liquid 2,64 ¢ 2,48 a 1,95 be 1,39 be
Formula

*The differences between the means indicated with the same letter are not significant (p<
0.05) in their group.

In this study, which was established with 4 replications on the saplings of Hayrat tea clone
and carried out according to the factorial trial design in which 8 different applications and 7
different carriers were included, the 2015 data of the GR, GST, G6PD and 6PGD enzyme
contents in the young leaves of the plants are given in Table 3.

As can be seen from the table; Leaf enzyme contents increased significantly in all
applications except control. F9 formulation gave the highest values among all applications in
terms of the mentioned enzymes, also F6 formulations showed high values in terms of GR
and F7 formulations in terms of 6PGD. In addition, the application used as a biological
fertilizer gave results close to all three formulations. When the situation is evaluated in terms
of carriers, Leonardite carrier showed the highest results in terms of all enzymes (Table 3).
Polyphenol oxidase (PPO), peroxidase (POD) and urease activities in young leaves are given
in Table 4. When the 2015 data are examined, it is seen that all applications increase the
mentioned enzyme activities more or less compared to the control. The highest enzyme
activity values among bacterial formulations were observed in biological fertilizer
application, followed by F9 and F6 applications. Regarding the effect of applications on
enzyme activity, it is clear that the activity is not usually evident in all enzymes, but in single
or dual enzyme structures. As a matter of fact, in terms of PPO, NPK, F6 and F8 applications;
In terms of POD, the highest enzyme activations were determined in F6, F7 and F9
applications. In the same table, the efficiencies of 7 different carrier materials used with the
formulations are shown, and the highest values for all enzymes were obtained from the
leonardite carrier, followed by zeolite and liquid carriers.
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Parallel to the different tendencies of bacterial applications in leaf enzyme activities, the
differentiation of carriers also created activity for some enzymes, while it was not statistically
effective for others. As a matter of fact, when the data of the carriers were evaluated within
themselves, leonardite gave the highest values for all the enzymes mentioned (Table 4).

Table 4. The effect of different carriers, bacteria combinations and NPK application on
polyphenol oxidase, peroxidase and urease enzyme activity in Hayrat tea clone (2015)

PPO POD Urease
. (EU/g (EU/mg (EU/mg (EU/g (EU/mg
Treatment ~ Carriers leaf)* protein) (EU/g leaf) protein) leaf) protein)
Control K 7,60 c-g 0,066 d-g 17,26 ¢ 0,142 ¢ 0,82 ¢g 0,0137 g
T 6,81 g 0,058 g 14,75 ¢ 0,121 ¢ 0,82 ¢ 0,0101 g
P 7,42d-g 0,065 e-g 16,45 ¢ 0,135¢ 0,81¢g 0,0101 g
L 7,95a-g 0,071 c-g 17,87 ¢ 0,147 ¢ 0,81 g 0,0102 g
Z 7,34e-g 0,070 c-g 17,92 ¢ 0,147 ¢ 0,81¢g 0,0102 g
A% 791 a-g 0,068 d-g 17,87 ¢ 0,147 ¢ 0,81¢g 0,0102 g
S 6,76 g 0,061 g 1591 ¢ 0,131 ¢ 0,81 g 0,0101 g
Average 7,40 cd 0,065 d 16,86 ¢ 0,139 b 0,81 d 0,0102 d
NPK K 943 a 0,150 b 19,07 ¢ 0,129 ¢ 1,24b-d  0,0146 b-f
T 9,28 ab 0,146 bc 18,77 ¢ 0,128 ¢ 1,19b-e  0,0128 b-g
P 8,88a-¢ 0,140 b-f 17,97 ¢ 0,122 ¢ 1,14 b-f 0,0126 b-g
L 8,94a-d 0,141 b-e 18,09 ¢ 0,123 ¢ 1,14b-f 00,0125 b-g
Z 8,92a-¢ 0,140 b-e 18,06 ¢ 0,123 ¢ 1,14 b-f 0,0125b-g
A% 8,95a-d 0,141 b-e 18,11 ¢ 0,123 ¢ 1,14b-f 0,0126 b-g
S 8,98a-d 0,143 b-d 18,42 ¢ 0,125 ¢ 1,16 b-f  0,0128 b-g
Average 9,05 a 0,143 b 18,36 ¢ 0,125 ¢ 1,16 b 0,0129 ¢
F6 K 7,28 fg 0,114 b-g 14,65 ¢ 0,122 ¢ 0,92 fg 0,0101 g
T 791 a-g 0,073 c-g 3343ab  0,209ab 1,23b-d 0,0157 be
P 740d-g 0,069d-g 31,49a-c 0,197ab 1,16 b-f 0,0149 b-f
L 8,08a-g 0,074 c-g 3398 a 0,202ab 1,26 bc  0,0150 b-¢
Z 825a-g 0,076 b-g 34,11 a 0,205 ab 1,28 b 0,0154 b-d
A% 7,94 a-g 0,073 c-g 34,36 a 0,217 a 1,23b-d  0,0158 b
S 7,93 a-g 0,073 c-g 3441 a 0,217 a 1,24b-d  0,0158 b
Average 7,83 be 0,079 d 30,92 a 0,195 a 1,19b 0,0146 b
F7 K 7,13 fg 0,067d-g  28,55b-d 0,198ab 1,15b-f 0,0158b
T 7,50d-g  0,070c-g 2991a-d 0,207ab 1,21 b-d 0,0148 b-f
P 6,74 g 0,063 fg 26,89cd  0,186ab  1,09b-f 0,0133 b-g
L 746d-g 0,070c-g 29,78a-d 0,206ab 1,20b-d 0,0147 b-f
Z 7,21 f-g  0,067d-g  28,77b-d 0,199ab 1,16 b-f 0,0147 b-f
A% 6,73 g 0,062 g 26,46 d 0,183 b 1,07 b-f 0,0131 b-g
S 6,78 g 0,062 fg 26,46 d 0,183 b 1,07b-f 0,0131 b-g
Average 7,08 d 0,66 d 28,12 b 0,195 a 1,14 b 0,0142 b
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F8 K 893a-d 0,114b-g 17,65 ¢ 0,124 ¢ 1,18 b-e  0,0127 b-g
T 9,28 ab 0,121 b-g 18,74 ¢ 0,131 ¢ 1,26 b-c  0,0135 b-g
P 8,56a-f 0,109 b-g 16,94 ¢ 0,119 ¢ 1,L13b-f 0,0122 d-g
L 9,45 a 0,123 b-g 19,13 ¢ 0,134 ¢ 1,28 b 0,0147 b-f
Z 9,16 a-c 0,117 b-g 18,12 ¢ 0,127 ¢ 1,21 b-d  0,0130 b-g
\Y 832a-g 0,109 b-g 16,86 ¢ 0,118 ¢ 1,13b-f 0,0121 d-g
S 8,56a-f 0,109 b-g 16,94 ¢ 0,119 ¢ 1L13b-f 0,0122d-g
Average 8,90 a 0,115 ¢ 17,77 ¢ 0,124 ¢ 1,19b 0,0129 ¢
F9 K 7,46 d-g 0,065 e-g 31,69 ac  0,207ab 1,02c-g 0,0123 c-g
T 7,62 c-g 0,066 d-g 32,38 ab 0,211ab 1,02c-g 0,0127 b-g
P 7,14 fg 0,059 g 28,62b-d 0,187ab  092fg 0,0121 d-g
L 7,61 c-g 0,067 d-g 32,55 ab 0,212ab 1,05b-g 0,0127 b-g
Z 7,21 fg 0,063 fg 30,65a-d 0,200ab 0,99d-g 0,0120d-g
\Y 6,86 g 0,060 g 29,13b-d 0,190ab 094e-g 0,0114 fg
S 6,88 g 0,060 g 29,15b-d  0,191ab  094e-g 0,0114fg
Average 7,25 d 0,063 d 30,60 a 0,200 a 0,98 ¢ 0,0121 ¢
F10 K 7,46 d-g 0,082 b-g 17,22 ¢ 0,127 ¢ 1,07 b-f 0,0119 d-g
T 7,77 b-g 0,081 b-g 18,01 ¢ 0,126 ¢ 1,05b-g 0,0118 e-g
P 7,11 fg 0,082 b-g 15,33 ¢ 0,113 ¢ 0,94 e-g 0,0106 g
L 7,27 fg 0,087 b-g 17,94 ¢ 0,131 ¢ 1,13b-f 0,0126 b-g
Z 7,46 d-g 0,080 b-g 17,12 ¢ 0,118 ¢ 1,0l c-g 0,0122d-g
\Y 7,97 a-g 0,087 b-g 17,59 ¢ 0,129 ¢ 1,11 b-f 0,0124 b-g
S 7,49d-g 0,082 b-g 17,02 ¢ 0,124 ¢ 1,07b-f 0,0117 e-g
Average 7,50 bd 0,083 d 17,17 ¢ 0,124 ¢ 1,05 ¢ 0,0119 ¢
Biological K 7,52 d-g 0,225 a 14,52 ¢ 0,124 ¢ 1,61 a 0,0196 a
T 7,61 c-g 0,228 a 14,70 e 0,126 ¢ 1,63 a 0,0198 a
Fertilzer P 7,52 d-g 0,226 a 14,62 ¢ 0,125 ¢ 1,62 a 0,0197 a
L 8,91 a-e 0,267 a 16,05 ¢ 0,147 ¢ 1,78 a 0,0209 a
Z 7,67 c-g 0,230 a 14,81 ¢ 0,126 ¢ 1,64 a 0,0200 a
\Y 8,30 a-g 0,249 a 14,96 ¢ 0,137 ¢ 1,77 a 0,0217 a
S 8,21 a-g 0,246 a 14,79 ¢ 0,135 ¢ 1,75 a 0,0214 a
Average 7,96 b 0,239 a 14,92 d 0,131 be 1,69 a 0,0205 a
K 7,85 ab 0,110 a 20,08 ¢ 0,147 ¢ 1,13b 0,0135a
Treatment T 7,97 ab 0,105a 22,59 ab 0,157 ab 1,17 ab 0,0139a
Av. P 7,60 b 0,102 a 21,04 be 0,148 bc 1,10b 0,0132 a
L 821 a 0,112 a 23,17 a 0,163 a 1,21 a 0,0142 a
Z 7,90 ab 0,105a 2244ab 0,156a-c 1,16ab 0,0137 a
A% 7,87 ab 0,106 a 21,92ab  0,155a-c 1,15ab 0,0136 a
S 7,70 b 0,105 a 21,64ab 0,153 a-c 1,15ab 0,0136 a

The differences between the means indicated with the same letter are not significant (p< 0.05)

in their own group.

CONCLUSION

The continuity of chemical reactions in cells occurs with the help of enzymes, and complex
molecules are broken down into simple molecules by the action of enzymes.
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It causes biochemical changes in the young leaves and shoots of the tea plant, especially in
the processing stages of the tea, allowing the tea to gain its characteristic taste and smell.
Especially oxidative enzymes gain more importance for tea plantations grown in regions
where black tea production is dominant, including our country. Moreover; It has been
reported that some enzymes have positive effects directly or indirectly (such as signal
molecule) on the stress metabolism of the plant (Savanakumar et al., 2007; Mishra et al.,
2014). In similar studies conducted in the tea fields in Rize and its region, it was stated that
the enzyme contents in the plant leaves may vary depending on the PGPR isolates used and
the variety (Cakmake1 et al., 2017; Ertiirk and Cakmakei, 2021). Therefore, it has been
determined that enzymes, which are largely responsible for the quality of the tea, can be
differentiated by PGPR applications. In addition, it is thought that the homogeneous positive
results that cannot be obtained in all PGPR applications may be due to the search for
appropriate bacteria and carrier associations. The effects of the isolates used in the
experiment on leaf enzyme contents can be explained by the interaction of the plant X
microorganism X carrier in a particular plant environment, especially in ecology, in addition
to the classical mechanism of action (Ramkumar et al., 2015; Cakmake1 et al., 2011; Ertiirk et
al., 2011 and 2014, Ertiirk et al., 2021a,b; Ertiirk and Cakmak¢1 2021). Studies to determine
the activities of PGPRs in the tea rhizosphere and to evaluate the effects of PGPR strains on
different enzyme activities will contribute to the search for alternatives that can provide
effectiveness against biotic and abiotic stress conditions encountered in tea cultivation.
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OZET

Plazma maddenin 4. hali olarak bilinir ve iyonlasmis gaz demektir. Plazma fiziginin enerji
(TOKAMAK, Stellerator gibi) ve yari-iletken teknolojiler gibi iyi bilinen uygulamalari
yaninda son donemde Ozellikle soguk plazmalar (T<40 C) ile saglik ve tarim {lizerine ¢igir
acan caligmalar yapilmaktadir. Plazma cihazlar1 dermatolojide klinik diizeyde
kullanilmaktadir. Plazma teknolojilerinin tarima uygulanmasmma Plazma Tarim (Plasma
agriculture) denir ve geleneksel yontemlere yenilik¢i ve yesil alternatif ¢oziimler
sunmaktadir. Plazma teknolojileri ile tohum ¢imlenmesi ve fide biiylimesinin hizlandirilmasi,
mikroorganizmalarla etkin miicadele, topragin 1slah edilmesi, suyun dezenfeksiyonu,
gidalarin korunmasi, Uriinlerin raf Omiirlerinin uzatilmasi ve iriin rekoltesinin artirilmasi
miimkiindiir.

Bu calismada ¢ay bitkisi lizerinde plazma ile yapilan c¢alismalardan bahsedildikten sonra
soframiza gelinceye kadar hasat dncesinden baglayarak ¢ay iiretim asamalarinda nerede ve
hangi sekilde plazma teknolojilerinin uygulanabilecegi ve iiretim verimliliginin
iyilestirilmesinde sahip oldugu potansiyel iizerinde durulacaktir.

Anahtar Kelimeler: Plazma tarim, c¢ay (Camellia Sinensis L.), plazma muamelesi,
plazmayla aktiflestirilmis su
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PLASMA TECHNOLOGY IN PRODUCTION CHAIN FROM SEED TO SPOON
FOR ENHANCEMENT OF PLANT GROWTH AND AGRICULTURAL YIELD OF
TEA

ABSTRACT

Plasma is known as 4 th state of matter and it means ionized gas. In addition to well-known
applications of plasma physics in energy applications such as TOKAMAK, Stellerator, etc.,
and semiconductor technologies, recently groundbreaking research on health and agriculture
has been done, especially with cold plasmas i.e., (T<40 C). In dermatology, plasma devices
are used clinically. The implementation of plasma technologies to agriculture is called plasma
agriculture, and it offers innovative and green alternative solutions to traditional methods.
With plasma technologies, it is possible to enhance seed germination and seedling growth,
effectively fight against microorganisms, soil remediation, disinfection of water, food
preservation, extend shelf-life of products and increase yield.

In this work, after mentioning the studies on tea plant with plasma, it will be focused on
where and how plasma technologies can be applied in the tea production stages from seed to
spoon, and its potential in improving production efficiency.

Keywords: Plasma agriculture, Tea (Camellia Sinensis L.), plasma treatment, plasma
activated water
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ANTIOXIDANT PROPERTY OF TEA
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ABSTRACT

Tea brewed from the leaves of the Camellia senenisis plant, is the world's second most
popular brew. To classify tea, the degree to which it has been fermented is broken down into
six categories: green, yellow, white, fermented, black and wulong tea. Tea leaves contain
polyphenols, particularly catechins such as catechin, epicatechin, gallocatechin, epicatechin
gallate, and etc. Catechins are known for their potent ability to neutralize reactive oxygen,
nitrogen species. By eliminating oxygen-free radicals, tea's high flavonoid content helps
protect cells and tissues from oxidative damage.

Tea use has numerous health benefits, including the prevention of cancer, chronic
inflammation, cardiovascular illness, nervous system diseases, ultraviolet B -induced skin
aging. Tea catechins and theaflavins may also have pharmacological effects, including the
potential to reduce blood glucose, cholesterol, and uric acid levels. Pharmacological
mechanisms, including enzyme inhibition and contact with transporters, mediate these
actions. The most active component is epigallocatechin gallate, which inhibits enzymes
involved in cholesterol and UA metabolism and affects the way glucose moves through the
body.

To summarize, tea flavonoids are powerful antioxidants that are taken through the
gastrointestinal tract upon intake. Utilization of tea consistently causes a significant increase
as in blood's antioxidant capability. Enhanced antioxidant defenses throughout the organism
may benefit the body by reducing oxidative destruction to critical biomolecules. Regular use
of moderate amounts of green and black tea should efficiently alter their antioxidant
capability, particularly in persons who are exposed under oxidative strain, and may enhance
glucose, lipid metabolism. It must be stated unequivocally that tea, as well as tea catechols,
cannot be used in place of traditional chemotherapy. However, their positive benefits may
provide support for the conventional anticancer strategy.

Keywords: Tea, Catechins, Antioxidant Capacity, Epigallocatechin Gallate

INTRODUCTION

Tea has been classified in a variety of ways throughout history, including the colour of the tea
leaves and beverage, proportion of oxidation process that the tea leaf has undergone
throughout processing.

It is preferable to categorize teas according to the procedures used to produce them;
practically tea could be grouped based on commonalities throughout their processing
procedures. Following is a categorization of tea that depicts very minimal amount of
manufacturing that a tea has to pass through in order to be deemed an exemplar of a certain
tea group.
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It has been shown that drinking tea made from the Camellia sinensis plant is linked with a
lower risk for severe illnesses such as cancer and heart disease. However, despite the fact that
the molecules implicated within impact were demonstrated to have anti-inflammatory and
antioxidant activities, as well as to enhance endothelium function, absence of conclusive end
has been achieved about the system by which they exert these benefits. It is believed that the
health advantages that are attributed to the intake of teas are connected with the high amount
of bioactive chemicals, such as polyphenols, that are found in teas. Secondary plant
metabolites are comprised of the subclasses flavonoids, phenolic acids, flavonols, catechins,
isoflavones, flavan-3-ols, and anthocyanidins. Green tea flavanols, catechins, and flavonoids
were identified as the bioactive phytochemicals essential for the antioxidant properties
of varieties of tea. Green and black tea were both given to have antioxidant characteristics in
humans in 1996. The non-enzymatic antioxidant properties of plasma has been shown to
significantly increase in healthy participants who took 300 mL either in black and green tea
throughout this investigation. However, when green or black tea was eaten with milk, the
antioxidant activity was either severely lowered or completely blocked. This was the case
regardless of which kind of tea was drank.

Tea flavanols, in addition to their antioxidant action, may also have additional properties that
are of interest to the field of pharmacology. These activities might include the capacity to
reduce glucose, lipid, and uric acid (UA) concentrations. It's possible that their impacts on a
variety of enzymes and transporters are what's responsible for these activities. It has been
hypothesized that influences on transporters are responsible for mediating among the most
significant systems underlying drug-nutrient corelations. There has been an increase in the
manufacturing of flavanol-rich tea as more people learn about the health advantages of
removing free radical intermediates in individuals and the medicinal uses of tea flavanols.
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CHEMICAL COMPOUNDS IN TEA

Classical tea is recognized by its significant flavonoid content. Flavonoids are a large class
of aromatic byproducts of metabolic activities with a variety of polyphenolic compounds,
each with its unique set of biological properties. Many of the health benefits of tea, such as its
antioxidant characteristics, are believed to be due to flavonoids. Given the high antioxidant
and metal-chelating properties of flavonoids, that are present in tea, it may be feasible to
defend cells in the body against oxygen free radicals. Numerous studies suggest that
oxidative damage to DNA, lipids, or proteins may contribute to the formation of
cardiovascular disorders, tumors, and neurodegenerative problems. In the internal organs,
reactive oxygen and nitrogen species are produced, and the internal body natural antioxidant
protections are sometimes not sufficient to neutralize these species completely. Therefore, it
is probable that antioxidants derived from diet play a crucial role in preventing serious
illnesses.

Both green and black tea, which they are the two forms of tea that are used the most across
the globe, include various phytochemicals that are provided by biochemical functions
including flavonoids. Green tea and black tea are two distinct varieties of tea that are used the
most. Green and black tea have different flavonoids because of how and when the leaves of
C. sinensis are processed or picked. This results in a difference in flavonoid content. When it
comes to green tea, steam is applied to the leaves very immediately after being harvested.
Infusions made from teas brewed for five minutes at temperatures of one hundred degrees
Celsius have a higher antioxidant capacity than those made from teas brewed for a shorter
amount of time at lower temperatures. Flavonoids in tea are also affected by how the tea is
prepared at home. Epicatechin, epigallocatechin, epigallocatechin gallate are the primary
active flavonoids found in green tea. EGCG may be broken down into its component parts,
which are a benzenediol ring, two groups of pyrogallol rings. This structure is held together
by a tetrahydropyran moiety. ECG's galloyl group was already switched by a hydrogen atom,
therefore EGC's pyrogallol constraints in order a -oh group. Black tea has less flavonoids.
During the enzymatic fermentation process that black tea undergoes, which is driven by
polyphenol oxidase, these flavonoids are partially theaflavins and thearubigins are formed as
a result of complicated condensing reactions. Black tea contains less flavonoids than green
tea. The production and characterisation is still to be fully understood for these compounds.
Condensed among a catechol-type ring and a pyrogallol-type ring, those first have a
distinctive component known as the "benzotropolone" moiety.

Oolong tea, like black tea, comes from the Camellia sinensis plant but undergoes a quicker
fermentation process than black tea does. As a result, oolong tea is lower in flavanol content
than black tea and green tea. A novel category of polymeric oxidizated flavanolids known as
theasinensins have been extracted and identified from oolong tea. These flavanols were
shown to have originated from the tea. It was hypothesized that theasinensins participate in
the biochemical activities of oolong tea, despite the fact that there are no data available on the
amount of these compounds or how they are absorbed. The results that have been published
on the subject of Tea polyphenol uptake are now somewhat contentious and vary greatly.
Catechins are mostly metabolized and absorbed in the liver and intestines during the first
round of their metabolic journey. Following consumption of GT, plasma levels of ECG are
often unaffected, although levels of EGCG, EGC are discovered at a variety of charecters,
including either versions that are unbound or linked with glucuronic acid, sulphate, or methyl
groups. The activity of the microbiome, leads compounds to be transformed to C-6-C-5
phenylvalerolactones and phenylvaleric acids.
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That compounds then go through the process of side-chain shortening to produce C-6-C-1
phenolic and aromatic acids, which then directly stimulate and are eliminated in urination in
levels equal to 36% of total flavanol consumption. Majority of the polyphenols that are found
in tea go through significant changes as a result of the activity of eukariotic and microbial
enzymes, which results in the diverse variety of metabolites. In addition, since the microflora
of each subject's digestive tract is unique, this might lead to distinct patterns of microbial
catabolism and, as a consequence, a variety of biological impacts.

ANTIOXIDANT PROPERTY OF THE TEA

Neuropathological mechanisms in persons are tightly tied to reactive oxygen species (ROS).
Free radicals are very reactive chemicals that are produced as a result of cell respiration and
regular metabolism. They mostly consist of hydroxyl free radicals, anion free radicals of
superoxide, hydrogen peroxide, and a few others. Under low quantities, reactive oxygen
species have potential to operate as signaling molecules that govern fundamental
physiological functions as cellular development or cellular reactions to stress. The breakdown
of the equilibrium that are among the buildup of reactive species of oxygen and the
antioxidation process in the body results in oxidative stress, which in turn damages cells and
tissues, which may lead to a variety of illnesses. Free radicals have a part in the pathogenesis
at illnesses including atherosclerosis, emphysema, and cancer. In research conducted with
living rats, it was shown that tea polyphenols have the ability to boost levels of Catalase,
peroxidases, and dismutase, and a reduction in the production of malondialdehyde, are
induced by vitamin C.. Tea polysaccharides control the oxidativ reduction mechanism, and
minimize oxidative stress from bacterial infections and intestinal damage.

Experiments conducted in vitro have demonstrated that EGCG has the ability to prevent
cancer by preventing the presence of reactive oxygen species as in organism. Additionally,
epigallocatechin gallate has the ability to hasten the process of apoptosis by inhibiting DNA
production inside tumor tissue while having no negative effect on healthy cells. It was shown
that the purpose of goat main hepatocellular containing gallate epigallocatechin led to an
increase in cell proliferation, an improvement in the presence of oxidative stress, cellular
membrane stability and the promotion of cell viability and functioning are enhanced. In
addition, it has been shown that a therapeutic effect may be achieved by combining the
polyphenols found in tea with other medications. Tea polyphenol combined with taurine has
the ability to lower the amount of lipopolysaccharides in mice and safeguarding the liver,
which offers the novel approach to the treatment of nonalcoholic steatohepatitis.

HEALTH BENEFITS OF THE TEA

According to Kuroda and Hara (1999), the alteration of the metabolism of promutagens
results with in bio-antimutagenesis of tea catechins inside cells, the blockage and inhibition
of promutagen activity, the manipulation of nucleid acids. Polyphenolic compounds found in
green tea have the potential to either interact directly with some mutagens or prevent them
from going via the cytochrome P-450-dependent bioactivation pathway. Steele et alstudy .'s
from 1985 found that catechins inhibit NADPH-cytochromec reductase by a process known
as competitive inhibition. The flavonoids found within green tea exhibited a huge bio-
antimutagenic impact in trials conducted by Kada et al. in 1985 preventing point mutations
caused by modified DNA-polymerase III in the strain of B.subtilis. Scientists found that
individual catechins were able to minimize the amount of mutation induction caused by
ultraviolet light in Escherichia coli.
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Green tea's anticancerogenic characteristics may be traced back due to the existence of
numerous catechin-containing flavonoids, particularly EGCG. According to some estimates,
poor dietary practices are responsible for around one third of all cancer cases. As a result,
making adjustments to one's diet in order to better meet one's needs may be an essential
component of cancer prevention. Due to scientists, tea polyphenols exhibit their
anticarcinogenic and anticancer properties through a variety of mechanisms. These include
the suppression of mutagens and carcinogens operating endocytosis or intercellular,
suppression of action on started or meoplastic cell, prevention of malignant transformation,
and induction of programmed cell death.

One of the potential preventive roles that tea may play against cardiovascular disorders is due
to the antioxidative qualities that it has. Other possible mechanisms include caffeine and
polyphenol content. At the same time, macrophages amass an huge quantity of oxidized low-
density lipoprotein and transform into lipid-laden coated cells. Flavonoids included in tea are
potent antioxidants that, when consumed, are absorbed by the body via the gastrointestinal
system. Regular consumption of tea causes a significant increase in the amount of
antioxidants that may be found in the blood. If the body's antioxidant capacity is increased,
this may be beneficial to the body since it will reduce the amount of oxidative damage done
to important biomolecules. Consuming green and black tea on a regular basis in levels that
are considered to be moderate may effectively change the teas' antioxidant capacity. This is
especially true in those who are subjected to oxidative stress and may enhance glucose, lipid
metabolism. It is necessary to explain unambiguously that tea, as well as the catechols found
in tea, cannot serve as an alternative to the standard chemotherapy treatment. On the other
hand, their potential advantages might lend credence to the more traditional approach to
cancer prevention.

CONCLUSION

Consuming tea that is derived from the Camellia sinensis plant has been proven to be
connected with a reduced danger of acquiring severe illnesses such as tumor and
cardiovascular ilness. However, despite the fact that the molecules that have been implicated
that impact were proven to possess anti-inflammatory and antioxidant properties, in addition
to enhancing endothelium functioning, no conclusive result has been established about the
method through which these compounds exert their effects. Tea contains bioactive
flavonoids such as epicatechin, epicatechin gallate, epigallocatechin, and epigallocatechin
gallate.

Flavonoids can be found in black tea, albeit at much lower concentrations. Green tea has a
higher flavonoid content as opposed to black tea. Consequently of this, the flavanol
concentration of oolong tea is less than from black and green tea. Additionally, a new class of
polymeric oxidized flavanols called theasinensins were isolated and characterized by oolong
tea. These flavanols are known as theasinensins. There is a close connection between reactive
oxygen species and both physiological and pathological processes that occur in animals.
Reactive oxygen species have the ability to operate as signal transduction at small
concentrations. that govern fundamental physiological functions such as the development of
cells and the responses of cells to stress. This is because ROS have the ability to act as
signaling molecules at low concentrations.

There is unambiguous evidence to show that free radicals have a role in the etiology of
illnesses such as atherosclerosis, emphysema, and cancer.
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These diseases are all linked to oxidative stress, which is caused by free radicals. In tests with
live rats, tea polyphenols were shown to enhance amounts of the antioxidant enzymes
catalase, glutathione peroxidase, and superoxide dismutase, and also decrease the generation
of malondialdehyde. This was discovered through research that was carried out using tea
polyphenols. The levels of ECG, EGC, and EC that may be found in tea are fairly tiny, and
there have not been many studies done on the use of tea as a supplement in animal feed.
Experiments done in vitro are prove that Epigallocatechin gallate has the capacity to prevent
cancer by avoiding the buildup of ROS in the body. This is accomplished by inhibiting the
production of reactive oxygen species. The intracellular bio-antimutagenesis of tea
polyphenols is said to be induced at the alteration of the metabolism of promutagens, the
inhibition of promutagen activity, manipulation of DNA. As a consequence of this,
modifying one's diet in order to ensure that it adequately satisfies one's requirements could be
a key component of cancer prevention.
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ABSTRACT

Healthy soils, ecosystems and correspondingly healthy people are concerns of the alternative
crop production system called organic agriculture. In organic crop production systems issues
like present ecological conditions, biodiversity and plant production cycles suitable for local
conditions are concerned, because of negative experience with the use of chemical inputs.
Organic tea production bases on four topics: health, ecology, principle of fairness and care.
Because of its compatibility organic tea production increases biological diversity, biological
cycles and soil biological activity using management practices aiming ecological harmony.
The system used in tea organic farming differs from traditional cultivation.

In Tiirkiye traditional tea farming is more in application. Rize, Ordu, Giresun, Trabzon and
Artvin can be listed as tea growing areas. The most suitable areas for tea in Tiirkiye are
determined beginning from Arakli/Trabzon up to the Georgian border. Over years this
strategic plant arises to the biggest income of farmers in the Black Sea Region. The beginning
of organic tea farming dates back to 2006 in Hemsin/Rize and in 2016 CAYKUR planned to
switch to organic tea farming in all tea plantations. Scientific investigations about the use of
organic fertilizers are rarely in Tiirkiye. Therefore, field trials aiming to determine the effect
of organic fertilizers on tea yield were carried out between 2017-2019. The average leaf yield
is about 1500 kg/da in our tea plantations. additionally, soil acidity, organic matter and
polyphenol content, antioxidant activity and total phenol values of harvested samples were
analyzed The results has shown that the use of organic fertilizers can led to high yileds as
well as obtained with chemical fertilizer application in investigated locations.

Keywords: Tea, organic fertilizer, yield

INTRODUCTION

Camellia sinensist, a member of the Theaceae, is grown for its leaves and leaf buds. Green,
oolong and black are the well-known three types of tea. Green and Oolong tea are widely
consumed Asias and also well-known in China and Japan. Oolong tea differs via semi-
fermentetation compared with green tea as unfermented and black tea as fully fermented
(Rahman et al. 2013). The account for black tea in world tea production is about 72 %
(Sharangi, 2009). In Tiirkiye, black tea is more common and we have green tea production in
Eastern Black Sea Region on small level.
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The industrial revolution in the world led to a change in the direction of agriculture and in the
late 20th century green revolution in agriculture came prominent. The target in this streamline
was improving yield/unite area to provide suffiecinet food for humankind. In Green
Revolution the use of pesticides and fertilizers increased targeted yield, but after a certain
time these applications effected human and soil health negatively. Further, the physical
characteristic and nutritive value of the soil degenerated and salinisation and desertification
occured. Researchers outlooked for a new cropping systems because of this negative issues
and “Organic Agriculture” became into daylight (Aksoy, 2001). The aims of organic
agriculture can be listed as rehabilitation of the ecological balance, minimization of
agricultural inputs and applications. Additionally the use of really natural products instead of
synthetic ones are recommended (Kayahan, 2001; Kirazlar, 2001).

The reasons why organic agriculture is developing in Tiirkiye are increase of demand from
side of foreign countries, the basical support of the Ministry of Agriculture, the increasing
interest and support of universities, research companies and non governmental institutions,
the interest of local farmers and public opinion, the formation of a domestic market etc.
(Aksoy and Altindisli, 1999; Kenanoglu and Karahan, 2002; Demiryiirek et al., 2008).

As well-known, fertilization increases yield per unit area. Supplies used in the development
of fertilizers varies. Such material are grouped as organic and chemical fertilizers. Whereas
organic fertilizers are of natural, organic character chemical ones cn consist of one or more
nutrients. The harmful effects of the extreme chemical fertilizer use on human health was
shown in different conducted experiments (Demiryiirek, 2011).

In the Eastern Black Sea Region, tea cultivation is practised in Rize, Ordu, Giresun, Trabzon
and Artvin (Anonymous, 2015). Compared with tea producing areas in the world we are
located over the ecvator, on the top zone. In the world specially in warmer climates tea
cultivation 1 practised over the year. In Tiirkiye tea harvest is covering 6 month because of
snow in different years. The falling and lying snow gives our tea a natural characteristic.
Because pesticides and insectiside have no use in Turkish tea planattions Turkish tea can be
defined as “the most natural tea” in the world.

The non-use of pesticides in tea cultivation is a big advantage for Turkish tea. The falling
snow suppresses pests in a natural way and correspondingly the use of pesticides is not
necessary. Sometimes small pest activities were recorded in tea plantations, but not of
importance requiring use of pesticides. We know, that the use of pesticides and chemical
fertilizers prevent the production of organic tea in general. Therefore we can say, that with
the switch to using organic fertilizers all tea plantation areas can be regardd as organic tea
plantations. This can be of great advantage fort he tea sector in Tiirkiye (Sakli, 2011)

Material

A number of 18 organic certified fertilizers were used in 2018 and 13 different ones in 2019
to compare their effect on ta yield compared with chemical fertilizer. A randomized block
design with three replications was applied at 8 locations, Pinarli/Hopa, Findikli, Ardesen,
Pazar, Cayeli, Ortapazar, Hemsin and Of/Trabzon.

Fresh leaves were harvested at convenient harvest times. Soil samples were picked up from
the soil before fertilizer application/ after every harvest time to detect changes in soil acidity
and organic matter content.

Leaf yield:

In every application 10m? were harvested for obtaining tea samples. Obtained samples were
weighted determined as kg/1000m? at convenient harvest times.

147



INTERNATIONAL TEA CONGRESS

"industrial, cultural and economic dimensions"

Soil acidity (pH) and Organic Matter Content:
These analysis were carried out at the Soil Analysis Laboratory in Pazar/Rize.

RESEARCH AND FINDINGS
Tea Yield values (kg/da) are given in Table 1 for 2018 and in Table 2 for 2019. The use of
organic fertilizers led to comparable yields with chemical application. Values marked with
red colour are marking tea yields comparable with chemical fertilizer. The control plots
showed high yield values, but this it not surprisng because high yields can be obtained in the
first shoot harvest without any any fertilizer application.

13-15 May 2022
Lankaran, Azerbaijan

Table 1: Tea (Camellia sinensis L.) Yield Values in 2018

2018 Total Fresh Leaf Yield (kg/da)
HEMSIN ARDESEN | HOPA-PINARLI FINDIKLI PAZAR MUSADAGI | ORTAPAZAR | OF-BOLUMLU
CONTROL 748,833 1083,100 1218,453 1614,000 1240,800 1131,190 1999,300 1746,700
CHEMICAL 0,000 1555,400 2237,580 2267,567 2349,800 1995,787 2774,983 2491,867
1 854,333 1207,973 1903,773 2158,867 1851,833 1245,283 2632,267 2310,600
2 771,667 0,000 1215,607 1507,400 1201,200 903,657 1878,267 1614,240
3 572,600 1095,567 972,433 1511,600 1219,567 1161,213 1977,400 1681,533
4 574,467 1194,483 1113,320 1601,200 1521,600 1043,007 2043,267 1764,433
5 1083,933 1733,100 2081,833 2646,167 2222,100 1475,813 2750,550 2562,600
6 0,000 0,000 1291,933 2250,000 1598,467 1091,247 1803,333 2175,433
7 657,067 1345,250 1518,960 2033,067 1452,233 1243,507 2392,367 1843,000
8 892,467 1335,250 2126,633 2232,967 2088,933 1661,257 2710,717 2411,200
9 749,133 0,000 1305,873 1639,533 1533,100 1285,717 2314317 1820,467
11 957,300 1702,167 2267,667 2093,300 2249,400 1595,370 2890,500 2531,833
12 508,967 1064,917 1085,013 1593,133 1179,467 885,060 2068,583 1687,153
13 640,733 935,233 1142,360 1710,200 1425,867 1044,160 2197,650 1646,593
14 587,467 1256,500 1155,460 1506,517 1118,167 934,400 1955,900 1461,553
15 209,933 0,000 1397,140 1476,500 1195,400 1087,330 1906,950 1802,533
16 594,600 1219,327 1121,227 1422,033 1219,467 1081,407 2180,950 1686,293
17 644,200 818,150 1073,580 1442,533 1153,233 1055,913 2466,367 1752,020
19 697,533 919,180 1191,653 1577,567 1072,467 958,223 2253,683 1569,307
2 761,600 878,530 1409,760 1473,533 0,000 1395,617 0,000 0,000
Table 2: Tea (Camellia sinensis L.) Yield Values in 2019
2019 Total Fresh Leaf Yield (kg/da)
HEMSIN ARDESEN HOPA-PINARLI FINDIKLI PAZAR MUSADAGI | ORTAPAZAR | OF-BOLUMLU
CONTROL 720,600 725,900 935,467 1122,533 1025,367 900,000 1443,100 1190,300
CHEMICAL 1462,050 2128,400 1778,433 2111,633 2199,670 2037,433 1926,000
1 854,300 1058,150 1358,500 1771,967 1402,233 845,000 1725,700 1669,000
2 777,670 1000,900 818,167 1238,367 999,467 1039,000 1392,867 1473,700
3 572,600 755,333 739,933 1296,800 1124,267 936,000 1286,233 1461,300
4 574,460 951,733 890,833 1504,400 1238,300 861,000 1474,433 1770,000
5 1083,930 986,100 1541,400 2285,067 1683,600 840,000 1116,333 2192,800
6 761,600 1009,933 864,240 1021,033 1079,333 735,000 1472,700 1632,400
7 657,070 728,850 1070,600 1579,667 1246,967 843,500 1501,833 1634,100
8 892,460 1247,650 1750,567 2082,367 1805,133 2005,500 2076,267 2480,100
9 749,130 0,000 1211,133 1481,167 1365,200 62,000 1642,667 17878,000
10 697,530 871,000 727,933 1313,733 1001,067 1180,000 1571,267 1580,100
11 957,300 1096,967 1650,533 1757,667 1687,400 1529,000 2159,267 2491,400
12 50.897,000 891,000 732,467 1238,733 936,867 1242,500 1346,867 1541,700
13 640,700 871,900 774,213 1380,567 1040,333 118,100 1416,667 1595,700
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Selected data about soil acdity and organic matter content are shown below. At the Ortapazar
location ph values are given in Fig. 1 and 2 and change in organic matter content at the same
location in Fig. 3 and 4. Soil acidity values at the Ortapazar location changed from from 3.5
up to 4.5 in Ortapazar (Fig. 1 and 2) and additionally at all investigated location. We have
seen also that organic matter declined from 12 % to nearly 4 %. It shows stability in the
second year (Fig. 3 and 4). This fact was also determined for all investigated locations.

M Ortapazar pH

B 1. Harvest 2017

M 2.Harvest2017
57 B 3. Harvest 2017

Fig. 1: pH Values of soils in the Ortapazar location in 2017
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Fig. 2: pH Values of soils in the Ortapazar location in 2018
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Fig. 4: Organic matter Values of soils in the Ortapazar location in 2018

Based on 3 year results, it can be clearly said that the nutrients given by organic fertilizer was
used by side of the plant. Additionally, the plant used the present organic matter.
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CONCLUSION

The need and serach for healthy products, possible defined as organic products, in the World
is increasing day by day. This can be a chance for Tiirkiye, because of present organic tea
production. To open the gate to world tea export, Tiirkiye should organiz establishement of
organic tea plantations rapidly. Of course, the Turkish Tea Sector has to recognize the
importance and advantage of quality products required in organic tea production. High
quality products means high tea price. High quality organic tea products meeting the high
price in the market will eliminate the problem of competition about Turkish tea due to high
costs.This makes sense, then tea factories will pay better price and request higher quality
harvest (Sakli, 2011).

CAYKUR has planned to start organic tea cultivation at whole tea tea production areas in
Tiirkiye in the year 2018. But as before still knowledge about organic fertilizer use and
application is not solved. Because organic farming is different from the conventional one, tea
farmers should educated about organic tea production, use of organic fertilizers and they
should be highlighted about future plans of CAYKUR and the Ministry of Agriculture, Food
and Livestock regarding organic tea cultivation..
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ABSTRACT

As we know tea has the highest consumption as beverage after water. This famous plant
displays a very long global history concerning it agriculture and consume. The domestication
of tea has occurred based on its leaves. The presence or absence of oxidation was not
concerned. The introduction of tea into Turkey happened around the 1930s. CAYKUR (Cay
Isletmeleri Genel Miidiirliigii/ General Directorate of Tea Enterprises) was founded as a
governmental company and has the mission to design tea production and breeding in Turkey.
The first step of this company was to develop tea clones and these were distributed to local
farmers for establishing tea plantations. But unfortunately after1950 the farmers established
plantations using tea seeds and this issue is also present today. Local farmers at the Black Sea
Region earn their livelihood from the production of tea. So to say, this perennial plant can be
deterined as a strategic plant in this region. On global level, tea production and consumption
is a dependence for genetic resources. ON global level, different govermental and private
companies conserve different genotypes in their collections. The development of genetic
collections is important for further brreeding research facilities. These facilities has to be
organizde on global level which is important for global cooperation This review will
summarise present information foscussing on cultivation and breeding of tea in Turkey.

Key words: Agronomy, production, Camellia

INTRODUCTION

The Georgian border up to the Fatsa district in Ordu are the most suitable areas for tea
production in Turkey. The Rize, Ordu, Giresun and Trabzon (Anonymous, 2015) provinces
represents the most planted areas. Compared with the World, tea production is located in the
top zone. In China, India and Sri Lanka temperature does not falls up to minus degree.
Therefor tea production can be performed during the year. But in Turkey, tea plantations are
in fallow during six months because of snow. This issue adds a extra character to Turkish tea.
Additionally, pesticides are not in use and theregore Turkish tea is called the most natural tea.
Again because of the presence of snow pests seen in Rize have no economic danger. There is
a plan to switch to organic tea farming in all plantations in all areas with the use of use of
organic fertilizers. Sakli (2011) pointed out that this present status is a great advantage This
feature provides a great advantage to Turkish tea sector (Sakli 2011).
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Tea Cultivation in Turkey

The history of tea in Turkey is relatively new considering tea cultivation in the World. During
a to be called short time tea production and its industry improved to an significant level. Dry
tea production of in the 1950’s was calulated as only 25.000 tons. Today, Turkey arised to a
share of 3% in the World. Turkey ranks on the 8th place in the world production area of tea
after China, India, Sri Lanka, Kenya, Indonesia, Vietnam and Myanmar (FAO). Further,
Turkey ranks at the 5th place after China, India, Kenya, Sri Lanka and Vietnam (Table 1 and
2) regarding tea production. In Turkey, tea production is located in the North-East Black Sea
Region. The tea plantations are located in Artvin, Rize, Trabzon, Ordu and Giresun (Figure
1). Rize with 65.96% is teh leading province. Trabzon, Artvin, Giresun and Ordu are
following with given number of tea farmers.

Table 1: Tea Production Areas in the World

Countries Tea area (thousand ha)

China 2985
India 629
Kenya 269
Sri Lanka 264
Indonesia 108
Vietnam 107
Myanmar 90
Turkey 83

FAO Statistics

Tea Production Areas in Turkey

If a farmer wants to plant an sell tea he has to follow the law published in the Official Gazette
of Turkey. This law explains that “Determination of tea plantation areas and authorization of
tea producing farmers” was printed according to the No. 2. Article of the Tea Law and
according to the writing of the Ministry of Food, Agriculture and Livestock. Based on this
legal decision these areas are given in Table 3.

Table 2: Tea Production in the World

Country Yield (tonnes)

China 2.970
India 1.424
Kenia 469
Sri Lanka 278
Turkey 255
Vietnam 240
Endonesia 138
iran 84
Japonya 69

FAO Statistics
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Rize, Trabzon, Artvin, Giresun and Ordu are tea producing provinces (Table 4). Naturally,

most of the farmers and tea planations are in this areas. 65.9 % of tea plantatiins are in Rize
followed by Trabzon, Artvin, Giresun and Ordu.

Table 3: Tea Plantations Areas in Turkey Regulated by Law

Cities Districts
Artvin Arhavi, Bor¢ka and Hopa
Giresun Canakg1, Espiye, Eynesil, Gorele, Giice and Tirebolu
Rize Center and all districts
Trabzon  Center, Arakli, Besikdiizli, Caykara, Dernekpazari, Hayrat, Kopriibasi,
Of, Stirmene and Vakfikebir
ma P-“)'l o i T‘-.f“\‘_ !
lgaria  Gevec Black Sea b LsdsOoageio
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Fig.1. Tea plantation areas in Turkey
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Table 4: Number of farmers dealing with tea production

City Tea area (ha) (% Number of farmers |%
Rize 52.932| 65.09 128.424|63.15
Trabzon 15.145| 19.20 48.068(23.63
Artvin 9.172| 11.63 19.562|9.62
Giresun- 1.650 2.08 7.327|3.6
Ordu
Total 78.681 100 203.381|100
Anonymous (2021)

Tea Research in Turkey

CAYKUR, a big governmental institution, has the mission and responsibility for tea research
and breeding in Turkey. Different research aims were performed for farmers based on their
needs. Two new tea research centers were founded in the last decade. CAYMER in
Cayeli/Rize and the Tea Research and Application Center of the Recep Tayyip Erdogan
University.

Tea Research Institutions in Turkey

1. Rize Tea Research Institute

This institute belongs to CAYKUR. Mission of this Institute is to improve tea cultivation and
production in Turkey. Further it aims to compete in all areas related to enhance and the
competitive capacity of the organization in inner and foreign markets.

2. CAYMER

This center, CAYMER (Rize Cay Arastirma ve Uygulama Merkezi/Rize Tea Reserach and
Application Center), has a financial support by EU and Turkish government. The general
aims of this project is to develop new reseacrh and value added products regarding tea in this
region.

3. Tea Research and Application Center of Recep Tayyip Erdogan University

This center was founded in the year 2017. This center has the mission of conducting tea
research at national and international level. Further aims are, participation and organization of
national and international congresses.

TEA BREEDING FACILITIES IN TURKIYE
At the beginningi tea breeding work was given to Caykur as a mission. We can see that clonal
selection studies were done up to now in Tiirkiye explained detailly below.

Clonal Selection

Clones are defined as genetically uniform copies of the donor plant. Multiple aims are
uniform yield, quality, and resistance to pathogens etc.. On the other side, present genetically
diverse tea genotypes are not homogeneous regarding quality. Bandyopadhyay and Das
(2008) stated that such populations are less effected from environmental conditions.
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CAYKUR improved tea clones since the 1940s and served these clones to farmers. But after
a short time farmers removed the established plantations and cultivated conventional plants
like maize. But, farmers observed after a short time this plant has high earning potential tea
establishment arised again. But unfortunately, seeds were used and based on the cross-
pollinating character of the tea plant, huge remarkable variation arised in Turkish tea
plantations. This gives a significant base for clonal tea selection. Large genetic variation is
necessary in selecting genotypes resistant against diseases and pests and these attributes are a
key factor in adopting to a changing environment (Barua 1963; Wachira et al., 1995). Before
the renewal tea plantations in Tiirkiye using new, high yielding genotypes it is necessary to
develop and preserve present and high diversity displaying populations. Several promising
tea clones such as ‘Tuglali-10’, ‘Derepazari-7°, and ‘Pazar-20’ have been identified firstly
(Oksiiz 1987). Muradiye, Giindogdu, Fener3, Enstitiil, Enstitii2, Hamzabey, Hayrat, Cayeli,
Ardesen, Findikli, Pazar and Iyidere were results of following selection work. These clonal
selection work was done basically by CAYKUR in this region. The list of clones is given in
Table 5.

Table 5: Selected Clones by the Tea Research Institute in Rize/Turkey

Name Province of origin Selected by
Ardesen Rize Rize Tea Research Institute (RTRI)
Ali Riza Erten Rize RTRI
Cayeli-46 Rize RTRI
Ciftekavak Trabzon RTRI
Derepazari-7 Rize RTRI
Derepazari-32 Rize RTRI
Enstitii-1 Rize RTRI
Caykur-1 Rize RTRI
Caykur-2 Rize RTRI
Caykur-3 Rize RTRI
Caykur-4 Rize RTRI
Enstitii-2 Rize RTRI
Enstitii-9 Rize RTRI

Enstitii-61 Rize RTRI
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Table 5: Selected Clones by the Tea Research Institute in Rize/Turkey (continued)

Name Province of origin Selected by
Findikh Rize RTRI
Fener-3 Rize RTRI

Giindogdu-3 Rize RTRI
Giindogdu-19 Rize RTRI
Giineysu-26 Rize RTRI
Hamzabey Rize RTRI
Hayrat Trabzon RTRI
Tyidere Rize RTRI
Kalkandere-10 Rize RTRI
Kalkandere-12 Rize RTRI
Komiirciiler Rize RTRI
Kolhida Trabzon RTRI
Komiirciiler-1 Rize RTRI
Komiirciiler-4 Rize RTRI
Muradiye-10 Rize RTRI

Of-25 Trabzon RTRI

0f-37 Trabzon RTRI

Of-53 Trabzon RTRI

01-66 Trabzon RTRI

0f-264 Trabzon RTRI
Pazar-14 Rize RTRI
Pazar-20 Rize RTRI
Pazar-42 Rize RTRI
Siirmene-1 Trabzon RTRI
Siirmen-6 Trabzon RTRI

Siirmene-24 Trabzon RTRI
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Table 5: Selected Clones by the Tea Research Institute in Rize/Turkey

Name Province of origin Selected by
Siirmene-29 Trabzon RTRI
Siirmene-39 Trabzon RTRI
Tuglah-10 Rize RTRI
Universite Rize RTRI
Universite 2 Rize RTRI

Zihni Derin Rize RTRI
o Data was collected from CAYKUR |

FUTURE POTENTIAL TEA RESEARCH FACILITIES IN TURKEY

1. Improvement of Tea Quality

A 3 year Research Project namely “Improvement of Tea Quality” financed by DOKAP was
signed in 2016 by the Director of DOKAP and the President of the Recep Tayyip Erdogan
University. During this Project quality analysis laboratory was established for the Faculty of
Agriculture in Rize. Further aims were the characterization of biochemical, morphological
and molecular diversity variability in Turkish tea plantations. Finally a mini tea factory was
established for the mentioned Faculty of the ecep Tayyip Erdogan University.

2. Organic Fertilizer Application in Tea Production

2a. In 2016 a Research Project “Use of Organic Fertilizers in Rize Tea Plantations™ started
carried out by the Faculty of Agriculture, Field Crops Department. This Project was finaced
by the Recep Tayyip Erdogan University. A number of 21 different organic fertilizers were
tested at 8 locations to observe their effects on fresh leaf yield.

2b. A Project, namely “Effect of Organic Fertilizers on Parameters with Medicinal value in
Tea” supported by DOKAP was initiated after the first mentioned project. The organic tea
production area in Hemsin was added to the mentioned locations in this Project.

3. Molecular marker work

Genetic variation is necesary for plant breeding and before plannimg and starting plant
improvement programmes, present genetic varibility has to be characterised using different
tools. Kafkas et al., (2009) and Beris et al., (2001, 2005, 2016) used different molecular
marker systems to determine genetic variation in selected tea clones.

4. Plant Growth Promoting Bacteria as Organic Fertilizer

Cakmake et al., (2012, 2013, 2016) published valuable data about the possible use of plant
growth promoting bacteria in tea.

FUTURE TRENDS FOR TEA IMPROVEMENT IN TURKEY

Tea plantations in Turkey are consisting of plants developed from seeds. This has led to large
heterogenity in Tirkiye. Until now only clonal selection work was fullfilled, but adaptation
and yield research topics are lacking. Only the above mentioned project “Development of Tea
Quality” aimed to characterize Turkish tea plantations on morphological, biochemical and
molecular level.
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In the first step, to develop the economic value of tea in Tirkiye professional cultivation are
necessary. Further, the development of a bigger national germplasm collection has to
established for further breeding programmes (Co-operation of CAYKUR, RTEU University
and Faculty of Agriculture Faculty is required. All developed Camellia sinensis material has
to be characterized using morphological, biochemical and and molecular markers.

Possible research studies for tea in Turkey

1. Tea Seed Oil

All Camellia species are producing oil in their seeds. For the first time edible oil from tea
seeds was obtained in native mills of West Bengal, Himachal Pradesh and Assam and in the
Northern region of Indo-china (Owuor et al., 1985). Seed oil production from tea seeds on as
Merchant dates to 1958 in China, where a remarkable value of 180,000 tons was recorded
(Sengupta et al., 1986). The term Tea seed oil states for oil obtained from cultivated and non
cultivated other species. However, the fatty acid composition of tea seed oil is defind as
edible oil this plant is cultivated gfor its fresh green leaves. C. sasanqua, C. japonica, C.
tenuifolia and C. oleifera are the main species used for merchant oil production. As
mentioned , the oil of Camellia species is comparable with olive oil and Camellia species
display a oil ratio in their seeds as 20-70 %. This led to the idea to use Camellia oil as edible
oil. The tea seed oil is yellow coloured, free flowing, has pleasant odour and can be stored
for 3 months at room temperature without losing its quality (Roberts and De Silva 1972).

C. sinensis seed oil displays a fatty acid composition of of 21.5% palmitic acid, 2.9% stearic
acid (Rajaei et al., 2008), 56% oleic acid, 22% linoleic acid and 0.3% linolenic acid (Sahari et
al., 2004). As major fatty acid (50% of the total oil) in the C. sinensis seed oil oleic acid was
detected (Rajaei et al., 2005). As a result, concerning on oleic acid, seed oil of this species
can be classified between sunflower and olive oil (Sahari et al., 2004).

2. Renewal of Tea Plantations

It is well known that tea plantations in Tiirkiye are of seed origin. On the other side, Camellia
sinensis 1s cross-pollinating and this led to huge variation in Turkish tea plantations.
Addittionally, the development and harvest of tea plants ranged, which also has led to
problems in tea processing caused by unhomogenous harvest of tea leaves. To solve this
problem new and high yielding tea clones are necesseary to be followed by yield trials
conducted at different environments and altitudes. The highest yielding clones should be
afterwards multiplicated by cuttings or tissue culture technique. The establishment of of new
tea plantations is an important issue for the near future.

3. Organic Tea Cultivation

CAYKUR initiated organic tea farming facilities in the year 2003 Tiirkiye (Seyis et al.,
2018). The locations Borgka/Artvin, Camlihemsin and Hemsin/ Rize were choosen as pilot
areas. Further, CAYKUR established the “Organic Tea Farming Commission” for the
organization of studies regarding organic tea farming and to create a road map for organic
tea. Organic tea production increased from 378 da in 2007 up to 38,034 da in 2016. Also, a
number of organic tea farmers increased from 135 in 2007 up to 11,786 in 2016. The total
quantity of purchased wet tea, processed black and green tea have been increased from 2009
up to 2016. There is a remarkable increase in organic tea production in Turkiye during the
last 20 years.
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4. Development of a National Tea Germplasm Collection

The presence, establishment and characterisation of plant genetic resources have significant
value. Such genetic resoruces are of high importance for plant breeding programmes in crop
plants. Success depends on the understanding of such material and its present characteristics
and diversity. This is the base for use of these collections effectivle in breeding programmes
(Kottawa-Arachchi, 2013).

As mentioned before, Turkish tea plantations were multiplied using seeds. Because of its
cross-pollinating character of large diversity are now present in our tea plantations. This
heterogenous character leds to differences in harvest time and especially in biochemical
content. Therefore, to establish new breeding efforts new high yielding clones has to be
selected. In 2018 we declared that such a project will cover the next 50 years of tea breeding
(Seyis et al., 2018). Now we are talking about a national tea germplazm collection about 2000
genotypes. This situation explains our foresight published in Seyis et al. (2018).

Conclusion

The farmers in the Black Sea Region are gaining there livelihood mainly from tea since 1950.
But the fact is the farmers have used seed in establishement of their plantations up that time.
Because tea is cross pollinating new and large variation arised in Turkish tea plantations.
Such a variation is a good base for the initation of selection programmes in tea giving a
baseline for the selection of new and high yielding superior clones. Such a establishment of
tea genetic resources will led to characterisation on morphological, biochemical and
molecular level.

If new and superior clones are developed, true and right tea cultivation procedures should
teached to farmers, because unlogical and wrong practices are used at the farmers side. This
can be overcome by educational seminars in next years. The cooperation of farmers, the local
university and local governmental and non-governmental institutions is deeply recommended.
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OZET

Bu c¢alismanin amaci; Tiirkiye’nin Gilineydogu Anadolu ve Dogu Anadolu bdlgesinde
bulunan illerde satilan Iran ve Tiirkiye menseli ¢aylarda; pestisit kalmtilarinin aragtiriimast,
Tirk Gida Kodeksi maksimum kalint1 limitlerine (MRL) ve Kodeks Alimentarus'un
belirledigi kabul edilebilir giinliikk alim miktarlarina (ADI) uygunlugunun tespit edilmesidir.
Calisma kapsaminda Tiirkiye (6) ve Iran (18) menseli siyah ¢aylardan toplam 24 numune
alinmis ve igerisinde 603 adet pestisit kalintis1 bakmak i¢in; AOAC 2007.01 yontemiyle, LC-
MS/MS ve GC-MS cihazlar kullanilarak analizler gergeklestirilmistir. Analizler Avrupa
Birligi akreditasyonuna sahip gelismis bir 6zel laboratuarda yapilmistir. LC-MS/MS ve GC-
MS cihazlarindan alinan sonuglara gére iran menseli 18 numunenin tamaminda (% 100) en
az bir pestisite rastlanmistir. Tiirkiye menseli ¢aylarda pestisit kalintist tespit edilmemistir.
Iran menseli ¢cay numunelerinde aranan 603 pestisit igerisinden 11’ine (Diuron, Etionin,
Cypermethrin Thiacloprid, Thiamethoxam, Fenpyroximate, Acetamiprid, Imidacloprid,
Flubendiamide, Deltamethrin ve Hexythiazox) rastlanirken, geri kalan 592 pestisite higbir
sekilde rastlamilmamistir. iran mengeli 11 ¢ay numunesinde, pestisit kalintilarinin Tiirk Gida
Kodeksi MRL seviyelerini agtifi goriilmiistiir. Ayrica 9 numunedeki pestisit kalintilarinin,
Kodeks Alimentarus'un belirledigi ADI miktarinin astig1 belirlenmistir. Sonu¢ olarak
iilkemizde satilan Tiirkiye menseli c¢aylarin pestisit kalintis1 agisindan risk teskil etmedigi,
ancak Iran menseli ithal caylarin pestisit kalntis1 acisindan risk teskil ettigi kanisina
varilmistir. Tiirkiye’de satilan Iran menseli ithal ¢aylarin giimriik kontrol laboratuarlarinda,
analizlerinin yeterli seviyede yapilmadigina veya maksimum kalinti limitleri'nin net bir
sekilde belirlenmemis oldugu diisiiniilmektedir.

Anahtar Kelimeler: Siyah Cay, Pestisit, iran, Tiirkiye

PESTICIDE ANALYSIS IN TURKISH AND IRAN ORIGIN BLACK TEA SOLD IN
TURKEY BY LC-MS AND GC-MS

ABSTRACT

The aim of this study; In teas originating from Iran and Turkey sold in the provinces of
Turkey's Southeastern Anatolia and Eastern Anatolia regions; is to investigate pesticide
residues, to determine their compliance with the Turkish Food Codex maximum residue
limits (MRL) and the acceptable daily intake amounts (ADI) determined by the Codex
Alimentarus. Within the scope of the study, a total of 24 samples were taken from black teas
originating from Turkey (6) and Iran (18) and to examine 603 pesticide residues; Analyzes
were made using the AOAC 2007.01 method, LC-MS/MS and GC-MS instruments. Analyzes
were made in an advanced private laboratory with European Union accreditation.
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According to the results obtained from LC-MS/MS and GC-MS devices, at least one
pesticide was found in all 18 samples (100%) originating from Iran. No pesticide residues
were detected in teas originating from Turkey. While 11 of 603 pesticides (Diuron, Ethionine,
Cypermethrin Thiacloprid, Thiamethoxam, Fenpyroximate, Acetamiprid, Imidacloprid,
Flubendiamide, Deltamethrin and Hexythiazox) were found in Iranian tea samples, the
remaining 592 pesticides were not found in any way. In 11 tea samples orgin Iran, pesticide
residues were found to exceed the Turkish Food Codex MRL levels. In addition, it was
determined that pesticide residues in 9 samples exceeded the amount of ADI determined by
Codex Alimentarus. As a result, it was concluded that Turkish origin teas sold in our country
do not pose a risk in terms of pesticide residues, but imported teas from Iran pose a risk in
terms of pesticide residues. It is thought that the analysis of imported teas of Iranian origin
sold in Turkey is not done at the customs control laboratories at an adequate level or the
maximum residue limits are not clearly determined.

Keywords: Black Tea, Pesticide, Iran, Turkey

GIRIS

Cay, Camellia sinensis olarak bilinen bitkinin yapraklarindan elde edilen, 5000 yillik ge¢misi
olan ve diinyada sudan sonra en ¢ok tiiketilen bir icecektir (McKay ve Blumberg, 2002;
Schwarz ve ark. 2014). Cay’in Anavatan1 Assam (Hindistan’in Cin’e bakan i¢ taraflar1) dir.
Diinya iizerinde ilk olarak Cin ve Hindistan’da yetistirilmeye baslanmistir ( Ustiin ve
Demirci, 2013). Cay bitkisi, yagisin bol ve iklimin sicak oldugu kuzey yarim kiirede yaklasik
42 enlem derecesinden, giiney yarim kiirede 27 enlem derecesine kadar olan kusak iizerinde
olan bolgelerde yetistirilmektedir. Cin, Hindistan ve Sri Lanka basta olmak {izere Kenya,
Vietman, Endonezya, Rusya, Japonya, Myanmar, Tiirkiye, Banglades, Iran, Arjantin,
Uganda, Tarzanya, Malavi, Tayland, Nepal, Ruanda, Burundi ve Etiyopya cay bitkisinin
genel olarak yetistigi lilkeler arasindadir ( Kurt ve Hacioglu, 2013 ).

Cay bitkisini yetistiren bolgelerde genellikle kis mevsiminin olmamasi, havanin nemli ve
sicak olmasi; ¢ay bitkisinde boceklenmeye, bakteriyel ve mantar hastaliklarinin olusmasina
sebep olabilmektedir. Cay iireticileride cay kalitesini etkileyen bu olumsuzluklar1 engellemek
icin pestisit ve herbisit ilaglart kullanmaktadirlar (Gurusubramanian ve ark., 2008 ).
Ozellikle iran caymm {iretimi yapildign Hazar Denizi kiyilarinda nem oram yiiksek
oldugundan caylarda asir1 bdceklenme meydana gelmektedir. Ureticiler bdceklenme ile
miicadele etmek icin asir1 miktarda pestisit ilaglar1 kullanmaktadirlar. iran devleti iirettigi
cayr komsu iilkeleri olan Tiirkiye, Azerbaycan ve Rusya gibi lilkelere ihra¢ etmektedir.
Dolayisiyla Iran menseli ¢aylar, halkinin saghgm da ciddi sekilde tehdit ettigi
bildirilmektedir (Takim ve Aydemir, 2018).

Cay bitkisinin insan saglig1 {izerinde bir¢cok faydasinin olmasi yaninda, cay iiriinlerindeki
pestisit kalintilar1 ciddi saglik problemlerine yol agabilmektedir (Khan ve Mukhtar, 2010;
TGK, 2016 ). Pestisitlerin tliketiciler i¢in saglik riskleri dogurdugundan ve ¢evre iizerinde
potansiyel olarak zararl etkileri oldugu diistintildiigiinden pek ¢ok tilke, 396/2005 (EC, 2005)
sayili Avrupa Toplulugu (EC) Tiziigi gibi, ¢ayda maksimum kalint1 seviyeleri (MRL)
belirlemistir (CAC, 2016 TGK, 2017_). Bu c¢alismanin amaci; Tiirkiye’nin Giineydogu
Anadolu ve Dogu Anadolu bélgesinde bulunan illerde satilan iran ve Tiirkiye menseli
caylarda; pestisit kalintilarinin arastirilmasi, Tiirk Gida Kodeksi maksimum kalint1 limitlerine
(MRL) ve Kodeks Alimentarus'un belirledigi kabul edilebilir giinliik alim miktarlarina (ADI)
uygunlugunun tespit edilmesidir.
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MATERYAL VE METOD

Calisma kapsaminda Tiirkiye (6) ve iran (18) menseli siyah ¢aylardan toplam 24 numune
almmistir. Toplanan 24 numune sayisinin illere gore dagilimi su sekilde olmustur; Van; 15
numune, Diyarbakir; 1 numune, Siirt; 1 numune, Batman; 1 numune, Sanlurfa; 6 numune.
Cay numuneleri igerisinde 603 adet pestisit kalintis1 bakmak i¢in; AOAC 2007.01
yontemiyle, LC-MS/MS ve GC-MS cihazlar1 kullanilarak analizler gerceklestirilmistir.
Analizler Avrupa Birligi akreditasyonuna sahip gelismis bir 6zel laboratuarda yapilmistir.

SONUC

Bu calismada LC-MS/MS ve GC-MS ile yapilan analizlerin sonuglar1 tablo 1 ve 2’de
verilmistir. Tablo1’de de goriildiigii iizere, cay numunesinin alindigi illerden; Van’da 15,
Siirt’te 1, Batman’da 1, Diyarbakir’da 1, toplam 18 ¢ay numunesinde pestisit kalintisinin var
oldugu belirlenmistir. LC-MS/MS ve GC-MS cihazlarindan alinan sonuglara gore Iran
mengeli 18 numunenin tamaminda (% 100) en az bir pestisite rastlanmistir. Tiirkiye menseli
caylarda pestisit kalintis1 tespit edilmemistir. Iran menseli cay numunelerinde aranan 603
pestisit icerisinden 11’ine (Diuron, Etionin, Cypermethrin, Thiacloprid, Thiamethoxam,
Fenpyroximate, Acetamiprid, Imidacloprid, Flubendiamide, Deltamethrin ve Hexythiazox)
rastlanirken, geri kalan 592 pestisite higbir sekilde rastlanilmamistir. Iran menseli 11 cay
numunesinde, pestisit kalintilarinin Tiirk Gida Kodeksi MRL seviyelerini astig1 goriilmiistiir
(Tablo 1). Ayrica 9 numunedeki pestisit kalintilarinin, Kodeks Alimentarus'un belirledigi
ADI miktarinin astig1 belirlenmistir (tablo 2).

Tablo 1. LC-MS/MS ve GC-MS analiz sonucu tespit edilen pestisit miktarlar1 ve Tiirk
Kodeksine gore risk degerlendirmesi

Cay Cay Tespit Edilen Sonug/ P Sonuc- .. . Analiz
Numinesinin | Numinesinin Pestisit Olgiim g:f;rtl: Olgiim Birim YI(}netl;lllen!lge Metodu
Almdig i1 Mensei Bilesikleri Belirsizligi Belirsizligi yguniugu
. 0.013 % GC-MS
Van Iran Ethion O 007 0.010 0,006 mg/kg Uygundur &
) GC MS/MS
. . 0.014 + GC-MS & GC
Van Iran Cypermethrin 0.007 0.010 0,007 mg/kg Uygundur MS/MS
Van fran Diuron 0(')05 5 6i 0.010 0,005 mg/kg Uygundur LC-MS/MS
. . 0.017 £ GC-MS & GC
Van Iran Ethion 0.009 0.010 0,008 mg/kg Uygundur MS/MS
Van Iran Thiacloprid 0(')03 11 li 0.010 0,010 mg/kg Uygundur LC-MS/MS
Van Iran Thiamethoxam 0(')033 Si 0.010 0,025 mg/kg | Uygun Degildir LC-MS/MS
. 0.019 + GC-MS & GC
Ethion 0.009 0.010 0,010 mg/kg Uygundur MS/MS
Van fran Thiacloprid O(’)Og 15 ,;E 0.010 0,012 mg/kg Uygun Degildir LC-MS/MS
Thiamethoxam | %035 | 0010 | 0033 | mgkg | Uygun Degigir | “CMIMS
Van fran Thiamethoxam O(’)Og 3? Si 0.010 0,034 mg/kg | Uygun Degildir LC-MS/MS
. . 0.014 £ GC-MS & GC
Van Iran Cypermethrin 0.007 0.010 0,007 mg/kg Uygundur MS/MS
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. . 0.017 £ GC-MS & GC
Van Iran Ethion 0.009 0.010 0,008 mg/kg Uygundur MS/MS
Van fran Fenpyroximate 0(')05 3 6i 0.010 0,006 mg/kg Uygundur LC-MS/MS
Van fran Thiacloprid O(’)OS 16 Si 0.010 0,018 mg/kg Uygun Degildir LC-MS/MS
. 0.062 £ g
Acetamiprid 0.031 0.010 0,031 mg/kg Uygun Degildir LC-MS/MS
Van Iran -
. 0.027 £ g GC-MS & GC
Cypermethrin 0.014 0.010 0,013 mg/kg Uygun Degildir MS/MS
Acetamiprid 0(‘)0313; 0.010 0016 | mgke | UygunDegildir | LC-MS/MS
. 0.017+ GC-MS & GC
Cypermethrin 0.009 0.010 0,008 mg/kg Uygundur MS/MS
. 0.012+ GC-MS & GC
) Ethion 0.006 0.010 0,006 mg/kg Uygundur MS/MS
Van Iran 0,015+
Flubendiamide O 008 0.010 0,007 mg/kg Uygundur LC-MS/MS
. . 0.080 £ g
Thiacloprid 0.040 0.010 0,040 mg/kg Uygun Degildir LC-MS/MS
Thiamethoxam 060336' Si 0.010 0,038 mg/kg Uygun Degildir LC-MS/MS
. 0.019+ GC-MS & GC
Ethion 0.010 0.010 0,009 mg/kg Uygundur MS/MS
Imidacloprid O(’)Og 13 ; 0.010 0,011 mg/kg Uygun Degildir LC-MS/MS
Van [ran 0 O 58 1
Thiacloprid 0 029 0.010 0,029 mg/kg Uygun Degildir LC-MS/MS
Thiamethoxam O(’)Og 36 Si 0.010 0,038 mg/kg Uygun Degildir LC-MS/MS
Siirt fran Diuron O(’)Og f 4i 0.010 0,014 mg/kg Uygun Degildir LC-MS/MS
. 0.015+
Hexythiazox 0.008 0.010 0,007 mg/kg Uygundur LC-MS/MS
Thiacloprid 0.027 0.010 0,013 mg/k Uygun Degildir LC-MS/MS
Diyarbakir Iran p 0.014 ' ’ ke ygun Leg )
Thiamethoxam 060322 6i 0.010 0,026 mg/kg Uygun Degildir LC-MS/MS
. 0.032 + g GC-MS & GC
Ethion 0.016 0.010 0,016 mg/kg Uygun Degildir MS/MS
. . 0.086 £ g
Batman fran Thiacloprid 0.043 0.010 0,043 mg/kg Uygun Degildir LC-MS/MS
Thiamethoxam 0.076 + 0.010 0,038 mg/kg Uygun Degildir LC-MS/MS

0.038
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Tablo 2. LC-MS/MS ve GC-MS analiz sonucu tespit edilen pestisit miktarlar1 ve Codeks

Alimentarus’ un belirtmis oldugu ADI degerlerine gore risk degerlendirmesi

Cay Cay Tespit Edilen Sonu¢-Olgiim STMR x Dry B “*TMDI=STMR x

Numinesinin Numunesinin Pestisit Belirsizligi tea consumed rew Dry Fea consumed ADI
Alndig il Mensei Bilesikleri mg/kg Daily(10 mg) | Facter | Daily(0mg)x | (CODEX)
Brew Factor
Van Iran Ethion 0,006 0,06 0.025 0,015 0,02
Van Iran Cypermethrin 0,007 0,07 0.021 0,015 0,02
Van Iran Diuron 0,005 0,05 - - 0,01
Van Iran Ethion 0,008 0,08 0.025 0,002 0,02
Van Iran Thiacloprid 0,010 0,10 - 0,01
Van Iran Thiamethoxam 0,025 0,25 0.816 0,566 0,08
Ethion 0,010 0,10 0.025 0,0025 0,02
Van iran Thiacloprid 0,012 0,12 0.497 0,06 0,01
Thiamethoxam 0,033 0,33 0.816 0,27 0,08
Van Iran Thiamethoxam 0,034 0,34 0.816 0,28 0,08
Van Iran Cypermethrin 0,007 0,07 0.021 0,015 0,02
Van Iran Ethion 0,008 0,08 0.025 0,0015 0,02
Van fran Fenpyroximate 0,006 0,06 - - 0,01
Van Iran Thiacloprid 0,018 0,18 0.497 0,09 0,01
. Acetamiprid 0,031 0,31 0.806 0,25 0,07
Van Iran
Cypermethrin 0,013 0,13 0.021 0,28 0,02
Acetamiprid 0,016 0,16 0.806 0,13 0,07
Cypermethrin 0,008 0,08 0.021 0,0017 0,02
. Ethion 0,006 0,06 0.025 0,0015 0,02
A Iran Flubendiamide 0,007 0,07 - - 0,02
Thiacloprid 0,040 0,4 0.497 0,2 0,01
Thiamethoxam 0,038 0,38 0.816 0,31 0,08
Ethion 0,009 0,09 0.025 0,0023 0,02
Imidacloprid 0,011 0,11 0.42 0,05 0,06
Van Iran Thiacloprid 0,029 0,29 0.497 0,14 0,01
Thiamethoxam 0,038 0,38 0.816 0,31 0,08
Siirt Iran Diuron 0,014 0,14 - - 0,01
Hexythiazox 0,007 0,7 - - 0,03
Diyarbakir iran Thiacloprid 0,013 0,13 0.497 0,06 0,01
Thiamethoxam 0,026 0,26 0.816 0,2 0,08
Ethion 0,016 0,16 0.025 0,004 0,02
. Thiacloprid 0,043 0,43 0.497 0,2 0,01
Batman Iran

Thiamethoxam 0,038 0,38 0.816 0,3 0,08

TMDI: Teorik Maksimum Glinliikk Alim STMR: Denetimli Deneme Medyan Kalintilari.
Demleme Faktorii (BF) = Cay demlemesindeki kalintilar +~ Kuru ¢ay yapraklarindaki
kalintilar ADI: Kabul edilebilir Giinliik Alim miktarlari

Sonug olarak iilkemizde satilan Tiirkiye menseli ¢aylarin pestisit kalintisi agisindan risk teskil
etmedigi, ancak Iran menseli ithal ¢aylarin pestisit kalintis1 acisindan risk teskil ettigi
kanisina varilmustir. Tiirkiye’de satilan Iran menseli ithal caylarin giimriik kontrol
laboratuarlarinda, analizlerinin yeterli seviyede yapilmadigima veya maksimum kalintt

limitleri'nin net bir sekilde belirlenmemis oldugu diisiiniilmektedir.
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OZET

Cay, Camellia sinensis olarak bilinen bitkinin kurutulmus yapraklarinin {izerine sicak veya
kaynar su dokiilerek hazirlanan, tiiketiciler i¢in saglik yararlari ile diinya ¢apinda bilinen
popiiler bir igecektir. Yiizyillar boyunca giivenli ve saglikli kabul edilmektedir. Ancak son
zamanlarda taklit veya tagsis yapilan gidalar arasinda siyah caylarda yer almaktadir. Cay
bitkisinin suya koyulunca renginin giizel gériinmesi, standart renk elde edilmesi ve daha hizl
renk olusmasinin saglanmasi i¢in gida katki maddesi olarak boyar madde kullanildig: da iddia
edilmektedir. Bu c¢alismanin amaci; Tiirkiye’de Giineydogu Anadolu ve Dogu Anadolu
bolgesinde bulunan illerde satilan iran menseli ve Tiirkiye menseli ¢caylarda boyar madde
varliginm arastirilmasidir. Calisma kapsaminda Tiirkiye (6) ve Iran (18) menseli siyah
caylardan toplam 24 numune alinmig ve igerisinde boyar madde bakmak i¢in GMMAY S:94-
107 metodu olan yiin iplik boyama analizi yapilmistir. Analizler Avrupa Birligi
akreditasyonuna sahip gelismis bir 6zel laboratuvarda yapilmistir. Yapilan analiz sonuglarina
gore herhangi bir cay numunesinde boyar madde tespit edilmemistir. Bu sonuglara gore
Giineydogu Anadolu ve Dogu Anadolu bélgesinde satilan yerli Tiirkiye ve Iran menseli
caylarin hasat, islenme, kurutma ve paketlenme asamalarin da herhangi bir boyar madde
kullanilmadigi kanisina varilmigtir. Tiirkiye genelinde satilan, Tiirkiye menseli ve diger iilke
menseli caylarda boyar madde varliginin tespitinin yapilmasi i¢in diger bolgelerde de bu tiir
analizlerin yapilmas1 gerekmektedir.

Anahtar Kelimeler: Boyar madde, Tiirkiye ¢ay1, iran ¢ay1, Siyah cay.

SOLD IN TURKEY ANALYSIS OF DYES IN TURKISH AND IRAN ORIGIN
BLACK TEAS

ABSTRACT

Tea is a popular beverage known worldwide for its health benefits for consumers, prepared
by pouring hot or boiling water over the dried leaves of the plant known as Camellia sinensis.
It has been considered safe and healthy for centuries. However, black tea is among the foods
that have been imitations or adulterations recently. it is claimed that dyes are used as food
additives in order to make the color of the tea plant look beautiful when it is put into water, to
obtain standard color and to produce faster color. The aim of this study; The aim of this study
is to investigate the presence of dyestuffs in teas of Iranian origin and Turkish origin sold in
the provinces of Southeastern Anatolia and Eastern Anatolia in Turkey. Within the scope of
the study, a total of 24 samples were taken from black teas originating from Turkey (6) and
Iran (18) and wool yarn dyeing analysis was carried out using the GMMAY S:94-107 method
to examine the dyestuff. Analyzes were carried out in an advanced private laboratory with
European Union accreditation.
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According to the results of the analysis, no dye not has detected in any tea sample. According
to these results, it has been concluded that no dyestuff is used in the harvesting, processing,
drying and packaging stages of domestic Turkish and Iranian teas sold in the Southeastern
Anatolia and Eastern Anatolia regions. In order to detect the presence of dyestuffs in teas of
Turkish origin and in other countries origin sold throughout Turkey, such analyzes should be
carried out in other regions as well.

Keywords: Dyestuff, Turkish tea, Iranian tea, Black tea

GIRIS

Cay, Camellia sinensis olarak bilinen bitkinin kurutulmus yapraklarinin iizerine sicak veya
kaynar su dokiilerek hazirlanan, tiiketiciler i¢in saglik yararlar ile diinya ¢apinda bilinen
poptiler bir igecektir (McKay ve Blumberg, 2002; Schwarz ve ark., 1994; Diby ve ark.,
2017). Diinya iizerinde ¢ay bitkisi, yagisin bol ve iklimin sicak oldugu kuzey yarim kiirede
yaklagik 42 enlem derecesinden, giiney yarim kiirede 27 enlem derecesine kadar olan kusak
iizerindeki bolgelerde yetistirilmektedir. Diinyada cay iiretiminin %801 ise Hindistan, Cin,
Sri Lanka, Endonezya, Kenya, Tiirkiye ve Japonya iilkelerinde yapilmaktadir (Harman, 2014;
Amirahmadi ve ark., 2013).

Cay bitkisi de bulunan fenolik bilesikler sayesinde insan sagligi iizerinde bir ¢ok yararli
etkileri bulunmaktadir (Zhang ve ark., 2013; Khan ve Mukhta, 2007; Shen ve ark., 2013).
Ancak cay bitkisin de bulunabilecek agir metaller, mikotoksinler, pestisit kalintilar1 ve boyar
madde gibi zararhl kirleticiler saglik iizerinde olumsuz etkiler yaratabilmektedir ( Abd El-
Atya ve ark.,, 2014). Boyar maddeler ¢ay bitkisinin suya koyulunca renginin giizel
goriinmesi, standart renk elde edilmesi ve daha hizli renk olusmasinin saglanmasi igin
kulanilmaktadir.

Gida katki maddesi, besleyici degeri olsun veya olmasin, tek basina gida olarak tiiketilmeyen
ve gidanin karakteristik bileseni olarak kullanilmayan, teknolojik bir ama¢ dogrultusunda
iiretim, muamele, isleme, hazirlama, ambalajlama, tasima veya depolama asamalarinda
gidaya ilave edilmesi sonucu kendisinin ya da yan {iriinlerinin, dogrudan ya da dolayli olarak
o gidanin bileseni olmasi beklenen maddeleri ifade etmektedir (Anonim, 2020-B). Gidalarda
boyar maddeler kullanilmas1 gerektiginde JECFA ve CODEX Alimentarius’un belirlemis
oldugu dozlara uyulmas1 gerektigi ve bu dozlara uyulmadiginda belli bir siireden sonra saglik
tizerinde bir ¢ok zarali etkiler yapabilmektedir (Sen ve ark., 2017; Biiyiikdere ve Ayaz,
2016).

Tirk Gida Kodeksi Gida Katki Maddeleri Yonetmeliginde belirtilmis oldugu iizere cayda
herhangi bir renklendirici madde kullanilmasina izin verilmemektedir. Dolayisiyla ¢aylara
boyar madde ilavesi taklit veya tagsise girmektedir. Bu calismanin amaci; Tiirkiye’de
Giineydogu Anadolu ve Dogu Anadolu bdlgesinde bulunan illerde satilan Iran menseli ve
Tiirkiye menseli ¢aylarda boyar madde varliginin arastirilmasidir.

MATERYAL ve METOD

Calisma kapsaminda Van; 15, Diyarbakir; 1, Siirt; 1, Batman; 1, Sanlurfa; 6 olmak tizere
Iran ve Tiirkiye menseli siyah caylardan toplam 24 ¢ay numinesi toplanmistir. Numineler
sehir pazarlarindan ve kahvehanelerden steril numine posetlerine alinip labaratuara
getirilmistir.

Cay numunelerinde boyar madde bakmak i¢in GMMAY S:94-107 metodu olan yiin iplik
boyama analizi yapilmistir. Analizler Avrupa Birligi akreditasyonuna sahip gelismis bir 6zel
laboratuvarda yapilmustir.
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Yiin iplik boyama yontemi, asidik boyalarin sulu asetik asit ¢ozeltisinde, bazik boyalarin
amonyak ¢ozeltisinde yag1 alinmis beyaz renkli yiinii boyamasi ilkesine dayanmaktadir.

SONUC
Yapilan analizler sonucunda Cizelge 1. de gosterildigi gibi 24 adet ¢ay numinesinde boyar
madde tespit edilmemistir.

Cizelge 1. Cay numinelerinde boyar madde sonuglari.

i‘;:::;:g‘ﬁl Nsual;lll;e Boyar madde Analiz Metodu
Van 15 Tespit Edilemedi GMMAY S:94-107
Diyarbakar 1 Tespit Edilemedi GMMAY S:94-107
Siirt 1 Tespit Edilemedi GMMAY S:94-107
Batman 1 Tespit Edilemedi GMMAY S:94-107
Sanhurfa 4 Tespit Edilemedi GMMAY S:94-107

Cay bitkisinin suya koyulunca renginin giizel goriinmesi, standart renk elde edilmesi ve daha
hizli renk olusmasmin saglanmasi i¢in gida katki maddesi olarak boyar maddeler
kullanilmaktadir. Tiirk Gida Kodeksi Gida Katki Maddeleri Yonetmeliginde belirtilmis
oldugu iizere cayda herhangi bir renklendirici madde kullanilmasina izin verilmemektedir.
Analizini yaptigimiz caylarin Tiirk Gida Kodeksi Gida Katki Maddeleri Yonetmeligi ile
uyumlu oldugu goriilmiistiir.

Daha once iilkemizde ve diger iilkelerde caylarda boyar madde kalintis1 ile alakali bir
caligmaya rastlanmamistir. Bu ¢aligma sonucunda iilkemizde tiiketilen yerli ve ithal caylarda
herhangi bir boya maddesi tespit edilmedigi goriilmiistiir. Ancak Tiirkiye Cumhuriyeti Tarim
ve Orman Bakanligi 13.01.2020 tarihinde resmi gazatede Tiirkiye menseli 11 c¢ay
markasinda, 03.03.2022 tarihinde Tiirkiye menseli 20 ¢ay markasinda, Iran menseli 4 cay
markasinda gida katki maddesi olan boyar madde tespit edildigini bildirmistir (Anonim,
2020-A).

Yapilan analiz sonuglarina goére Giineydogu Anadolu ve Dogu Anadolu bdlgesinde satilan
yerli Tiirkiye ve iran menseli caylarin hasat, islenme, kurutma ve paketlenme asamalarin da
herhangi bir boyar madde kullanilmadigr kanisina varilmistir. Tiirkiye genelinde satilan,
Tirkiye menseli ve diger lilke menseli ¢aylarda boyar madde varliginin belirlenmesi i¢in
diger bolgelerde de bu tiir analizlerin yapilmasi gerekmektedir.
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ANADOLU’NUN SIFALI BITKILERINDEN ELDE EDILEN SIFALI CAYLAR
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OZET

Tiirkiye, bitki gen kaynaklar1 bakimindan diinyanin en zengin {iilkelerinden biridir. Tiirkiye
florasindaki bu olaganiistii zenginlik ve ¢esitlilik; farkli iklim tipleri, jeolojik ve
jeomorfolojik cesitlilik, zengin su kaynaklari, biiyilik ylikseklik farkliliklari, ¢ok ¢esitli habitat
tipleri ve ii¢ floristik bolgenin (Avrupa-Sibirya, Akdeniz, IranTuran) bulustugu konumdan
kaynaklanmaktadir. Tiirkiye’nin dort bir yaninda yetisen bitkiler yemeklere kattiklar1 lezzet
kadar caylariyla da yiizyillar boyu sifa kaynagi olmuslardir. Antakya’nin sindirimi
kolaylagtiran  zahterine, Isparta’nin  giiliinden = Nizip’in  nanesine, Antioksidan
ozelligiyle Malatya-Arapgir’in mor reyhanina, Tansiyonu ve sekeri diisirme ozelligiyle
Ayvaligin zeytin yapragina kadar pek ¢ok sifali bitki Anadolu cografyasinin zengin mirasi
altinda yasamaktadir.

Anahtar Kelimeler: Flora, Tibbi caylar, Tiirkiye nin tibbi bitkileri

MEDICINAL TEAS OBTAINED FROM MEDICINAL PLANTS OF ANATOLIA

ABSTRACT

Turkey is one of the richest countries in the world in terms of plant gene resources. This
extraordinary richness and diversity in the flora of Turkey; different climate types, geological
and geomorphological diversity, rich water resources, great height differences, a wide variety
of habitat types and the location where three floristic regions (Europe-Siberia, Mediterranean,
IranTuran) meet. Plants grown all over Turkey have been a source of healing for centuries
with their teas as well as the flavor they add to the dishes. From the zahter of Antakya that
facilitates digestion, from the rose of Isparta to the mint of Nizip, from the purple basil of
Malatya-Arapgir with its antioxidant feature, to the olive leaf of Ayvalik with its feature of
lowering blood pressure and sugar, many medicinal plants live under the rich heritage of
Anatolian geography:

Keywords: Flora, Medicinal teas, Medicinal plants of Turkey
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Xiilasa

Molumdur ki, ¢ayimn torkibindo bir c¢ox fizioloji foal maddoslor, o ciimlodon alkoloidlor
qrupuna aid olan, yiliksok funksional foalliga malik kofein movcuddur. Ona goro do ¢ay bir
cox xostoliklorin miialico vo profilaktikasinda istifado oluna bilor. Miixtolif sort c¢aylarin
torkibinds orta hesabla 1-4%, tiind sort caylarda iso 5%-9 qodar kofein olur. Cayda kofeinin
miqdarinin gohvoyo nisboton daha ¢ox olmasina baxmayaraq, goOstordiyi tosirin daha
yumsaqglig1 xiisusi maraq dogurur. Bu onunla baghdir ki, ¢ayin torkibindoki kofein taninlo
olagodardir, tein vo ya tannat omolo gotirir. Tein ickiyo aciliq verir, organizmo
tonusamologatirici tesir gostorir, zehni is qabiliyyatini yaxsilagdirir, iirok-damar vo merkozi
sinir sistemini stimullagdirir vo foalligimi artirir. Taninlo olagodar olduguna goéro kofein
orqanizmdon alkoloidlors nisbaton daha tez xaric olur ki, bununla da ¢oxlu ¢aydan istifado
edon insanlarda zohorlonma tohliikosi aradan qaldirilmis olur.

Miiasir energetik ickilor “liglincii minilliyin igkilori” adlandirilsa da, bu hoqigotdon ¢ox
uzaqdir. Ciinki insan organizminin psixoemosional vo fiziki aktivliyini stimullasdirmagq,
onlara giic vermak vo mosul anlarda diqgetin comlogdirilmasini tomin etmok magsadils
istifado edilon bu ickilor organizma giic vo enerji vermir, sadoco organizmin movcud giic vo
enerji ehtiyatlarin1 soforbor edirlor. Tonusomologatirici alkoqolsuz igkilorin  kimyavi
torkibinin analizi gostorir ki, ohval-ruhiyyoni vo koqnitiv (idrak) funksiyalarini
yaxsilagdirmaga komok edon tonusomalogatirici komponent kofein-fiteraldir. Bu igkilorin
torkibindo olan kofeinin optimal miqdar1 25-35 mq/100 sm’ onlarin tonusomologatirici
effektini tomin edo bilmir.

Aparilmis todqigatlar gostorir ki, Azorbaycan soraitindo yetisdirilon ¢ayin torkibindo orta
hesabla 1-3% kofein vardir. Ona gore do tonusamalogatirici alkoqolsuz igki istehsali zamani
tozo ¢ay yarpaglarindan, homginin ¢ay istehsali zamani1 omolo golon asagisortlu mohsullardan
vo tullantilardan alinan ¢dvhordon kofein ovozedicisi kimi istifado etmok mogsodouygun
hesab edilir.

Acar sozlor: ¢ay yarpagi, kofein, tonusamologatirici igki, cay covhari, saglamliq

PRODUCTION OF TONUSGENERATING NON-ALCOHOLIC BEVERAGE (TAI)
FROM TEA LEAF

Summary

1t 1s known that 1n the composition of tea there are some physiological active substances,
including the group of alkoloids which have caffeine with high functional activity. Therefore,
tea can be used 1 the treatment and prevention of many diseases. Different varieties of tea
contain one 1-4%, and dark varieties of tea up to 5% of caffeine.
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Despite the fact that the amount of caffeine in tea 1s much higher than 1n coffee, the softness
of 1ts effect 1s particularly interesting. This 1s because the caffeine in the tea 1s related to
tanin, 1t generates tein or tannat. Tein gives bitterness to the drink, but 1t has a useful effect on
the body, improves mental ability, stimulates cardiovascular and central nervous system and
increases 1ts activity. Because 1t 1s related to tanin, caffeine 1s removed from the body more
quickly than alcoholids.

Though modern energy drinks are called "drinks of the third millentum", 1t 1s far from the
truth. Because these drinks are used to stimulate psychoemotional and physical activity of the
human body, to provide strength and focus on responsible moments, but simply mobilize the
body’s existing power and energy resources. Analysis of the chemical composition of tais
shows that tonusgenerating component 1s caffeine-fiteral which helps to improve mental-
spiritual and cognitive functions of human body. The optimal amount of caffeine 1n these
drinks 15 25-35 mg / 100 sm?® cannot provide their tonusgenerating effect.

Research shows that tea grown i azerbaijan conditions contains an average of 1-3% of
caffein. Therefore, during ta1 and tea production from fresh tea leaves, the infusion generated
from low-quality products and wastes 1t 1s considered expedient to use 1t as
coffeesubstitutive.

Keywords: tea leaf, caffeine, tonusgenerating drink, tea ore, health

Giris

Biitiin diinyada hor giin populyarligla istifado edilon ickilordon biri do ¢aydir [1, s.16; 2, s.
2025-2032]. Miixtolif cay mohsullari istehsali liciin Camellia sinensis[Camellia sinensis(L.) O.
Kuntze] vo ya Camellia assamica [Caellia sinensis var. Assamica (Mast.) Kitamura] adlanan c¢ay
bitkisinin zoglari, fles, yarpaq vo saplaglart xammal kimi istifade olunur. Caymn Camellia
sinensis novii diinyada on genis yayilmis vo cay istehsali ii¢iin bol ehtiyatt mévecuddur [3, s. 1474-
1495].

Hazirda diinya bazarlarinda siiso taralara qablasdirilmis gara c¢ay igkilorinin: otirli ¢ay, tomiz
cay, siidlii cay vo tez holl olan ¢ay kimi ticarat markali bir ¢cox ¢esidlori satilir [4, s. 588—
592]. Siiso gablarda satisa cixarillan gara cay igkilorinin ¢oxu gara moxmori ¢aydan
hazirlanir. Buna goro do belo ¢aylarin otri vo dadi qara moxmori ¢ayin keyfiyystindon ¢ox
asilidir. Son dovrlords iso tozo cay sirosini fermentlosdirilmoklo tez holl olan yeni qara cay
istehsal1 texnologiyasi islonib hazirlanmigdir [5, s. 276-283].

Miiasir dovrds cayin kimyavi torkibi tam dyronilmosa do, belo hesab edilir ki, onun torkibindo 300-
9 yaxin kimyavi birlogmo mévcuddur. Bu birlogmalorin nisbati ¢ox unikal olub, heg bir bitki ilo
ovoz oluna bilmaz. Caym torkibindo 52%-o gador suda holl olmayan (selliilloza, yaglar, suda
hollolmayan vitaminlor vo s.), hom do suda hall olan maddslor (sado fenollar, oksidlogon vo
oksidlosmayon polifenollar, sokorlor, amin tursulari, vitaminlor, minerallar vo s.), homg¢inin
kofein vardir 3, s. 1474-1495; 6, s. 67-84.; 7, s. 709-719].

Bu giin tonusomologatirici alkoqolsuz igkilor bazari siirotlo inkisaf edir ki, bu da taninmig
beynolxalq vo yerli sirkotlorin aragsdirmalarinin naticalori ilo siibut olunur. ©n bdyiik satis
bazarlar1 Amerika vo Avropa kontingenti 6lkoloridir. Hazirda energetik ickilor tokco Red
Bull, GmbH kimi ixtisaslasmig miiossisolor torofindon deyil, hom do alkoqolsuz igkilor
istehsalinin liderlori- Pepsi Cola, Coca- Cola vo digor sirkotlor torofindon do hoyata kegirilir
[8,5.226;9,s. 17].
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Tonusomolagatirici alkoqolsuz i¢ckilar va onlarin orqanizma tasiri

Energetik (tonusamalogatirici) ickilarin tarixi qodim zamanlara gedib ¢ixir. Ddyiisctilor

fiziki foalliglarini artirmaq, badona giic vermok, soyahot edonlor- holledici anarlda diqqoti
comlogsdirmak, kogorilor- toxunulmazliglarin1 qorumaq, yorgunlugu aradan qaldirmaq vo
susuzlugu yatirmaq vo s. li¢iin yollar axtarirdirlar. Bu baximdan energetik ickilorin ilk
“acdadlar1” meydana c¢ixmigdir. Qsahve paxlalarinin qurudulmus qabigindan hazirlanan
covhor- gohvo yuxunu dagitmaga qadir olan, toacciiblii doracado giiclii bir icki idi. Sofal
caylar, giimrahlagdirici kvaslar qodim doytisciilorin giic vo doziimliliyiinii saxlayan
sirrlordondir. Asteklor (Morkozi Meksikada yasayan hind xalqlari) {i¢iin ispan adacay1 (Salvia
hispanica) vo amarant ailosino monsub quinoa (7riplex hortensis) bitkilorindon hazirlanmis
covhar, yapon kosfiyyatcilari- nindzyalar liclin gqarabasaq vo tofu kokteyllori, mongollar iigiin
is9 madyan (at) siidii enerji, doztimliiliilk monbayi hesab edilirdi. Ayran vo qumus kimi igkilor
kogorilor {iglin faydali qidalandirici  x{isusiyyotlorini uzun miiddot qoruya bilon
mohsullardandir. And daglarindaki hindular koki bitkisinin yarpaqlarindan derman va ritual
mogsadilo, hamginin tonusomalogatirici igkilor hazirlamagq {icilin istifado edirdilor [8, s. 226;
9,s.16].

Miiasir energetik ickilori tez-tez “ligiincli minilliyin™ igkilori adlandirirlar. Bu iso hoqigotdon
¢ox uzaqdir. Insan organizminin psixoemosional v fiziki aktivliyini stimullasdirmag, onlara
glic vermok vo mosul anlarda digqgetin comlonmasini tomin etmok mogsadilo igkilorin
yaradilmas1 ideyasi ¢ox-¢cox illor bundan qabaq hoyata kecirilmigdir. Qodim dovrlords
istifada edilon tobii maddalar, hotta miiasir icki istehsalinda da istifado olunur.

Bu giin diinya reytinqindos an yiiksok yerlori Red Bull, Jaguar, Oronamin C, Real Gold, SoBe
va Pocari Siieat kimi enerji igkilori tutur [8, s. 222; 14, s. 132]. Eyni zamanda onu da qeyd
etmok istoyirik ki, Danimarkada, Fransada, Norvegdo vo s. energetik ickilor yalniz apteklordo
satilir. Clinki homin 6lkalords bu igkilor dorman sayilir.

Toassiif hissi ilo geyd etmok lazimdir ki, bu vo ya diger bu xassali ickilor Azarbaycanin
istehlak bazarinda 06ziino dayanigli mdvqge gazanmis, gonc vo yeniyetmolor (boazon do
azyagslilar) arasinda getdikcs populyarlagsmaqdadir [8, s. 226].

Qeyd edildiyi kimi, tonusomologatirici alkoqolsuz igkilorin (TAI) ¢esidlori Azorbaycanin
istehlak bazarinda gismen yeni olsa da, getdikco populyarlasmaqdadir. Statistik molumatlar
vo 2018-2021-ci illordo Baki gohorinin supermarketlor sobokosindo aparilmis marketing
aragdirmalar gdstarmisdir ki, burada TAI asason asagidaki cesidlorlo tomsil olunur: Red Bull,
Bullit, Burn, Flash, Adrenaline Rush, Adrenaline Nature, MD Guarana, XXI power I yapana,
Tornado, Tornado ice, Spring Energy, Super max va s. Qeyd edilon TAl-lorin gesidlorinin
etiketlori tizorindo gostorilmis torkibin xiilasonin analizi gostorir ki, ohval-ruhiyyoni vo
kognitiv (idrak) funksiyalarini yaxsilasdirmaga komok edon tonusomologatirici komponent
kofein- fiteraldir [8, s. 220-228; 15, s. 298-307.]. Eyni zamanda moalumatlardan belo naticoya
golmak olur ki, istehsalgilarin oksoriyyati qlivvade olan normativ texniki sonadlorin
toloblorine- igkini torkibindo tonusomologatirici maddonin optimal migdarina- 25- 35 mq/100
sm® osason omol edirlor. TAl-in Tornado, Tornado ice kimi ticarot markalarinda kofeinin
miqdar1 14-15 mq/100 sm®, XXI power I'vapana ticarot markasinda iso 20 mq/100 sm?>-dir.
Buradan belo noticoyo golmok olar ki, istehsalgilarin gostordiyi kofeinin miqdart igkilorin
optimal tonusomologatirici effektini tomin edo bilmir.
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Enerji metabolizminin stimullasdirict substratlarindan biri taurindir, onun tdvsiyo olunan
saviyyasi ickiya gora 300- 400 mq/100 sm3- dir. Red Bull va Adrenaline Rush kimi igkilorin
etiketindo taurinin miqdar1 340- 390 mq/100 sm*, XXI power I'vapana, Tornado, Tornado
ice, , Flash, Super max kimi ticarot markalarmin etiketindo iso taurinin miqdart 17- 120
mq/100 sm® intervalindadir. Buradan goriiniir ki, istehlak¢inin istonilon effekti yasamasi
ehtimal1 azdir.

TAI istehsalinda osas vitamin monbayi kimi B qrup vitaminlordon istifado edilir. Bozi TAI-
lorin torkibindo, masolon, Tornado ice, Adrenaline Nature vo s. imumiyyatlo vitaminlor
miisahido edilmomisdir. MD Guarana ickisind> 0,16 mg/100 sm® B; vitamini (tiamin), ciizi
miqdarda PP vitamini (niasin), biotin (B7 vitamini), fol tursusu (B vitamini), sianokobalamin
(B12 vitamini), C vo E vitaminlorina rast golinmisdir. Ickinin etiketi iizorinda vitaminlorin
miqdar1 barodo molumatlara rast golinmomisdir. Gostorilon TAl-loro karbohidrat monboyi
kimi baxmagq olar ki, bunlarm da migdar1 12,0- 14,0 /100 sm? toskil edir [16, s. 148-154.].
TAl-lor igorisindo artiq 50 ilo yaxin méovcud olan Shark igkilori diinyanin 60-dan gox
Olkosindo satilir vo global diinya bazarinda 6z yerini qoruyub saxlamaga c¢alisir. Tailandin
Ostopa korporasiyasi torofindon istehsal olunan igkinin digor TAl-lordon asas farqlondirici
cohati sintetik kofein ovozino, kakao paxlalarindan alinan tobii kofeindon istifado edilmasidir.
Homginin bu igkinin istehsalinda dekstroza va iiziim sokorindon istifados edilir ki, bu da digor
karbohidratlarin vo lizin kimi amin tursularimin keyfiyyatini yaxsilasdirir. Hocmi 250 sm?
olan har bir banka ickinin torkibinde 1000 mq taurin, 80 mq tebii kofein, 4,25 mq quaran
ekstrakti vardir [9, s. 18-19].

Cayin kimyavi tarkibi vo onun insan orqanizmina tasiri

Cayin torkibindaki bioloji foal birlogmalorin genis spektrinin orqanizmin fizioloji tolobatina
uygunlugu vo ya ona yaxihigi hozm prosesini foallagdirir, hamilo qadinlarin saglamligini
qoruyur, iirok-damar sistemino miisbat tosir gostorir, asagr sixliga malik xolesterinin
soviyyasini minumuma endirir, yagabonzor maddslorin damarlarin divarlarinda toplanmasinin
qarsisin1 alir, piy toxumalarii pargalayir, arterial qan tozyiqini vo beyinin qan ddvranini
normallasdirir, insanlarin fiziki, psixoloji vo saglamliq durumunu yaxsilasdirir [6, s. 67-84;
10,s.94 - 97.].

Cay mohsullarina olan tolobati, insan organizmino tosirini nozoro alaraq son illor cay
istehsalint stimullagdirmaq, 6lkads cayciligin borpasini vo inkisafini tomin etmak, istehlak
bazarina beynolxalq standartlarin toloblorino cavab veron, roqabot qabiliyyotli cay
mohsullariin ¢ixarilmasina iqtisadi vo hiiquqi zomin yaratmaq tii¢lin Respublikamizda bir
sira moqsodyonlii islor hoyata kegirilmisdir [11; 12, s. 47-54.].

Mohz bu goriilon islorin naticesindo do ¢ay istehsali artaraq 2015-ci ildoki 6209 tona qars1
2020-ci ildo 10522 tona, ¢ayla Oziiniitominetmo soviyyosi iso yiiksolorok 2015-ci ildoki
40,2%-don 45,5%-o ¢atmigdir [13].

Cayin torkibindo bir ¢ox fizioloji foal maddslor mévcuddur. Buna goéro do ¢ay bir ¢ox
xastoliklorin miialica vo profilaktikasinda istifads oluna biler. Cay yarpaginin fitokimyavi
maddolori asas 3 qrupa ayrilir: purin qrupuna aid olan alkoloidlor, flavanoidlor, as1 maddolori
[17, s. 82—87].

Alkaloidlor- azottorkibli heterosiklik birlogsmalor olub, yiiksok funksional foalliga malikdirlor.
Bunlara osas ii¢ qrup birlogsmolor-kofein, teobromin vo teofillin aiddir. Cayda kofeinin
miqdarinin qohvoyo nisboton daha ¢ox olmasina baxmayaraq, gostordiyi tosirin daha
yumsaqlig1 xiisusi maraq dogurur.
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Bu onula baghdir ki, ¢ayin torkibindoki kofein taninlo olagolidir vo tein vo ya tannat omoalo
gotirir. Tein ¢aya aciliq verir, orqanizmo tonusomoalogatirici tosir gdstorir, zehni is
qabiliyyatini yaxsilasdirir, iirok-damar vo morkozi sinir sistemini stimullasdirir vo foalligim
artirir [18, s. 575]. Miixtolif sort caylarin torkibindo miixtolif miqdarda, orta hesabla 1- 4%,
tiind sort ¢aylarda iso 5%-9 qadar kofein olur [19, s. 379-404]. Taninls slagsli olduguna goro
kofein orqanizmdon alkaloidlors nisbaton daha tez xaric olunur ki, bununla da ¢oxlu ¢aydan
istifado edon insanlarda zohorlonma tohliikosi aradan qaldirilmis olur. Yiiksok sort ¢aylarda
daha cox, yasil caylarda nisboton az kofein olur. Eyni zamanda, belo molumatlar da vardir ki,
tein bitkinin boylimosi vo inkisafi zaman1 omolo golorok, yiiksoksortlu yasil caylarin cavan
zoglarinda boyiik miqdarda toplanir [20, s. 133-135, 90]. Lakin belo molumat vardir ki,
kofein c¢ayin tiindliylini miioyyon etmir [21 s. 311-316]. Masolon, seylon caylarinda
kofeinin miqdar1 zoif ¢in ¢aylarina nisboton daha azdir. Teindon basqa ¢ayin torkibinds ciizi
miqdarda, quru g¢ay yarpagmin c¢okisinin toxminon 0,5%-1 qodor damargenislondirici vo
sidikqovucu xassoyo malik digor alkoloidlor: teobromin vo teofillin vardir. Faydali
alkoloidlorls yanasi ¢ayin torkibindo quanin vardir ki, o, uzunmiiddatli istilik tosirindon vo ya
domlonmis ¢ayin uzunmiiddatli qalmasi naticosinda toksiki xassayoe malik quanidine g¢evrilir
[22, s. 841-856].

Respublikamizda aparilan arasdirmalar [23, s. 4-11] gostorir ki, cay yarpagindan vo cay
istehsali zaman1 omolo golon tullantilardan, asagisortlu ¢cay mohsullarindan alinan cévhorin
torkibinds kifayat qadar fizioloji foal maddslar, o ciimladen kofein vardir.

Qeyd olunanlar belos naticoys golmoya imkan verir ki, tonusomologatirici alkogolsuz igkilorin
bioloji vo qida doyarini yiiksaltmok mogsadilo bitki monsgoli xammallardan, o ciimlodon cay
yarpaglarindan alinan cévhordon (ekstraktdan) istifado etmok mogsodouygundur.

Tadqiqatin metodologiyas1 xammal vo hazir mohsullarin, o ciimlodon TAl-in funksional
xassolorinin qiymaotlondirilmasine hosr olunmus miiasir qidalanmanin nozori vo praktiki
aspektlorine asaslanir. Bu metodologiya ¢or¢ivasinda yeni mohsulun raqabet qabiliyyatini
artirmaga, onun istehlak xtisusiyyatlorini giymatlondirmoys vo tam se¢im etmoyo imkan
veron tonusamalogatirici tesirin intensivliyini vo middstini toyin edon qiymotlondirmadon
istifado etmok toklif olunur. Todqigat aparilarkon keyfiyyetin, tohliikesizliyin vo funksional
xiisusiyyatlorin yoxlanilmasi, naticolorin statistik emali {igiin imumi qobul edilmis, standart
vo doyisdirilmis tisullardan istifads edilmisdir.

Tadqiqat obyekti va tadqigat metodlari.

Tadqiqat obyekti kimi Lonkoran-Astara bdolgosinin tosorriifatlarinda  yetisdirilon,
rayonlagdirilmis vo introduksiya edilmis Kolxida, Azarbaycan-1 vo Formangay cay sortlarinin
yarpaglarindan istifado edilmisdir. Bu sortlarin xarakteristikalart [1, s. 221-222]-ds
verilmisdir.

Ayri-ayri sortlar {izro toplanmis yarpagqlar xiisusi konteynerlors y1gilmis, soyuducuda 4-5°C-
yo godar soyudularaq laboratoriyaya ¢atdirilmigdir.

Tadqiqat metodlari. Laboratoriyaya gotirilon niimunalor sublimasiya qurgusunda
qurudulmusdur. Analizdon ovval sublimasiya iisulu ilo qurudulmus niimunolor ¢okic tipli
laboratoriya doyirmaninda iytidiildiikden sonra dolik diametrlori 200-300 pm olan polad
oloklordon kegirilmis vo tohlillordo 6l¢iilori bu diametro uygun olan niimunoslordon istifado
edilmigdir.

Kofeinin ekstraksiyasi {iigiin forqli parametrlordon (ekstraksiya temperaturu, ekstraksiya
miiddoti, hissociklorin  miqdart  vo s.) istifado edilorok ekstraksiya sortlori
optimallasdirilmisdir.
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Bu islorin noticosindo miioyyan olunan on uygun ekstraksiya iisulu: agz1 hermetik baglana
bilon sinaq siisolorino 0,25 q ¢ay niimunosi tokiiliir, iizorino 80°C temperaturu olan 50 ml
distillo suyu olavo olunaraq 80°C temperaturda, su hamaminda 25 doqiqo miiddotindo
saxlanilir. Bundan sonra niimunslor axar su altinda 5 doq soyudulur, 1 doqiqe miiddotindo
vortekstdo (silkoloyici garisdiricida) qarisdirilir. Soyudulmus vo qarisdirilmis niimunslor
avvalca kobud filtr kagizindan, sonra isa 0,22 pm dl¢iilii membran filtrdon kegirilarak tocriiba
sinaq stlisolorino kogiiriilmiisdiir. Birdofalik sprislo HPLC-yo kosiirmozdon ovvol
nimunalordo hor hansi bir durulasdirma prosesi aparilmamisdir. Kofeinin
komiyyot vo keyfiyyot analizindo istifado edilon analiz iisulu, kalibrloma
oyrisi vo onun tonliyi [24, s. 55-56]-do otraflt sorh edilmis vo torofimizdon
modifikasiya edilorok tokmillogdirilmisdir. Kofeinin analizi {iciin 10 mq kofein
standart1 ¢okilir, 1000 ml-lik kolbaya kegcirilir vo distillo suyu ilo 1000 ml-lik ehtiyat mohlul
hazirlanir. Bu ehtiyat mohluldan 25, 50, 100 vo 200 ml-lik is¢i mohlullar hazirlanir. Kofeinin
bu forqgli qatiliglar: ils alds edilon kalibrloma ayrisi diiz xatt olub, ayrinin tonliyi ¥ = 268,8
X+ 947,3 vo korrelyasiya omsali R? = 1- dir.

Tacriibalor Azorbaycan Dévlot Igtisad Universitetinin “Miihondislik v totbigi elmlor”
kafedrasinin “Qida texnologiyalar1”, Lonkoran Dovlot Universitetinin “Texnologiya vo
texniki fonlor” kafedrasinin “Qida tohliikesizliyi vo ekologiyas1” laboratoriyalarinda vo
Lonkoran “MMC Cay istehsali vo emali” miiossisasindo yerina yetirilmisdir.

Eksperimentin naticalari vo onun miizakirasi.

Aparilmis tocriibalor asasinda ¢ay xammalinin sortlar iizra ayri-ayrn fraksiyalarinda kofeinin
%-1o miqdar1 codvelds verilmisdir.

Cadval

(Cay xammalinin sortlar iizra ayri-ayr fraksiyalarinda kofeinin miqdari, %-1o

e Gay sortlan Tzitaayl?g:&ia’ Zorif Fril((cs)igjcll?;szim Kobud

1 Kolxida 1,90+0,16 2,54+0,19 | 1,48£020 | 0,93+0,12
2 Azarbaycan-1 2,15+0,28 2,88+0,32 1,81+0,21 1,21£0,25
3 Azorbaycan-4 2,48+0,31 3,26+0,31 2,17£0,27 | 1,52+0,18
4 Formangay 2.27+0,25 3,040,228 | 1,93+0,19 | 1,39+0,23

Cadvaldon goriindiiyti kimi kofeinin on yiliksok miqdart (2,48+0,31%) “Azorbaycan-4”
sortunda, nisboton on asag1 miqdari (1,90+0,16%) iso Kolxida sortunda miioyyon edilmisdir.
Eyni zamanda c¢ay yarpaginin ayri-ayr fraksiyalarinda da kofeinin miqdari forqlonir. Belo ki,
kofeinin an yiiksok miqdarina (3,26%0,31%) “Azorbaycan-4” sortunun zorif fraksiyasinda,
nisbaton an asagi miqdarina (0,93+0,12%) iso “Kolxida” sortunun kobud fraksiyasinda rast
golinmigdir.

Goriindiiyti kimi, apardigimiz arasdirmalar miixtolif sort ¢ay yarpaqlarinin torkibindoki
kofeinin miqdarinda shomiyyatli forqin oldugunu agkar etmisdir.
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Tiirkiyado yetisdirilon ¢ay yarpaqlarinin teanin vo kofein torkiblorinin aragdirilmasi zamani
analoji naticolor alinmigdir [24, s. 55-56]. Miixtalif ¢ay yarpaqlarinin kofein torkibi ils bagl
aparilan basqa bir todqiqatda kofeinin miqdarinin  2.54-2.78% arasinda [25], digor bir
todqiqatda [26, s. 1284-88] iso miixtalif ¢ay yarpaqlarinda kofeinin miqdarint daha genis bir
spektrde- 2.32-3.39% arasinda doyisdiyi gostorilmisdir.

Qeyd edildiyi kimi TAI-lorin oksariyyatinds markazi sinir sistemini kifayat qodor agiq sokilda
stimullagdiran kofein vardir. Buna goro do, kofeinli igkilor epizodik istifado iigiin nozordo
tutulmusdur (giindo 350 sm3-don ¢ox olmamagla), iirok-damar sistemi xostaliklori olan va
yash insanlar {i¢iin, hom¢inin morkozi sinir sisteminin yiingiil hoyacanliligi, yuxusuzluq,
hamilslik zamani1 vo 18 yasdan kigik soxslor {iclin mogsadouygun hesab edilmir. Qohvo kimi
kofeinli igkilorin sistematik istifadosi orqanizmds asililifa vo miivafiq monfi doyisikliklora
sabob ola bilor [27, s. 20-23]. Biitiin bu hallarin analizi kofein ovozino bitki monsali
olavalordon, o ciimlodon ¢ay yarpaginin cévhorindon istifado etmoklo sorinlosdirici igkilorin
istehsalint mogsadouygun edir.

Aparilmis patent-informasiya vo marketing arasdirmalar1 gostorir ki, TAl-lorin torkibinda orta
hesabla 25-35 mg/100 sm® kofein, 300-400 mq/100 sm’ taurin vo digor komponentlor
olmalidir 8, s. 225-227; 9, s. 83-88].

Laboratoriya soraitinde apardigimiz ilkin eksperimental tadqiqatlar alkoqolsuz igkilarin
resepturasindaki  kofeinin ovozino torkibinda 30,0£0,1 mq/100 sm® kofein olan c¢ay
covhorindon istifadonin mogsadsuygunlugunu tosdiq etmisdir. Aparilmis orqganoleptik,
biokimyavi vo mikrobiloji analizlor alinmis alkoqolsuz igki niimunalorinin mévcud normativ-
texniki sonadlorin toloblorine uygunlugunu gostormisdir.

Beloliklo, TAI istehsali zamam resepturada nozordo tutulan kofeinin miivafiq hocmdo
tarkibinds kofein olan ¢ay covhari ilo avaz edilmasi yerli bitki xammalindan istifade etmokls
alkoqolsuz igkilorin ¢esidinin genislondirilmosini vo homin igkilorin bioloji vo qidaliliq
doyaerinin yiiksaldilmasini tomin edir.

Noatico

Aparilmis patent-informasiya vo marketinq aragdirmalari, homg¢inin laboratoriya soraitindo
hoyata kegirilon ilkin eksperimental todqiqatlar gostorir ki, TAl-lorin torkibindo orta hesabla
25-35 mq/100 sm® kofein, 300-400 mq/100 sm® taurin vo digor komponentlor olmalidir.
Lakin istehsal¢ilarin gostordiyi kofeinin miqdari igkilorin optimal tonusamalagatirici effektini
tomin edo bilmir.

Eyni zamanda miioyyon edilmisdir ki, cayin torkibindoki kofein taninlo slagalidir va tein vo
ya tannat omolo gotirir. Tein c¢aya aciliq verir, organizma tonusomologatirici tosir gostorir,
zehni is qabiliyyatini yaxsilagdirir, irok-damar vo morkozi sinir sistemini stimullagdirir vo
foalligin artirir.

Todqiqatlar gostorir ki, Lonkoran iqtisadi rayonunda yetisdirilon ¢aymn sortundan vo
fraksiyalarindan asili olaraq yarpagin torkibinds 0,93+0,12%-don 3,26+0,31%-5 qoder kofein
vardir. Buna goro do TAI istehsali zamani resepturada nozords tutulan kofeinin miivafiq
hacmdo torkibindo kofein olan ¢ay covhaeri ilo avoz edilmosi yerli bitki xammalindan istifado
etmoklo alkoqolsuz igkilorin ¢esidinin genislondirilmosini vo homin igkilorin bioloji vo
qidaliliq doyarinin yiiksaldilmasini tomin edir.

«Is gqismon Azorbaycan Respublikasi Tohsil Nazirliyinin qrant layihasi (Dovlot geydiyyat1 No
622/21/1108-A3-456/Y/A2; miiqavilo No  AOITI-2021-07)  ¢orgivesindo  yerina
yetirilmisdiry.
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SUMMARY

Foot lesions, foot ulcers, and even amputations can be observed in diabetic patients, which
adversely affect their quality of life. Medicinal plants have been used in the treatment of
diseases for centuries and are known to have various phytochemicals with potential effects. In
this study, the antibacterial activity of Tilia spp. (linden) and Hibiscus sabdariffa (hibiscus),
which have ethnobotanical value and can also be consumed as a tea, were tested on clinical
isolates (S. epidermidis, P. aeuriginosa, and B. cereus), which were isolated from DFU
patients. The samples from Tilia spp. and H. sabdariffa, which were prepared by infusion,
decoction, and room temperature method, were evaluated for antimicrobial activities in 96-
well plates every 20 minutes for 12 hours. Also, Tilia spp. and H.sabdariffa samples were
tested for total flavonoid content, total phenolic content, and total antioxidant activity.
Experiments were done in triplicate. Although the first dose of decoction sample of
H.sabdariffa had low antibacterial activity against S. epidermidis, no activity was detected
against other test bacteria for all treatment groups. For the first dose of decoction samples
from Tilia spp., antimicrobial activity was observed for 5 hours, especially against B.cereus,
while no activity was recorded against P.aeruginosa. On the other hand, infusion and
decoction samples of Tilia spp. at the first and second doses showed slight inhibition against
S. epidermidis. Total flavonoid and phenolic content of decoction samples of Tilia spp. and
H. sabdariffa were observed to be higher than in other samples. DPPH activity of Tilia spp.
was determined to be higher than that of H.sabdariffa. As a result, Tilia spp. and H.sabdariffa
were successful in terms of total flavonoid and phenolic content, and DPPH activities, while
antibacterial activity was not found at the desired level. It can be tested together with other
plant extract/chemical components for antibacterial activity.

Keywords: Staphylococcus epidermidis, Pseudonomas aeuriginosa, Bacillus cereus, Diabetic
Foot, Tilia spp., Hibiscus sabdariffa.
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ABSTRACT

The oldest findings are that the tea plant was first consumed as a beverage in 2737 BC.
Today, China and India act a part dominant role in tea production. Among the black, green,
and oolong teas classified according to their oxidation level, black tea is the most consumed.
According to current data, it is thought that more than three billion cups of tea are consumed
daily in the world. For centuries, plants have been used for medicinal activities as well as
being consumed as food or drink. In this respect, the tea plant has been also studied for
medicinal properties. Tea phytochemical composition contains primary or secondary
metabolism products such as polyphenols, terpenoids, purine alkaloids, amino acids, and
carbohydrates. These chemicals have been reported to possess many biological activities such
as antioxidant, anti-inflammatory, anti-cancer, antimutagenic, antiviral, etc. With the
increasing interest of consumers in functional foods, the place of tea in functional food
production has been the subject of research. Due to the antioxidant properties of tea
phytochemicals, some of the foods where green tea extract is applied include raw meat,
cooked meat, poultry, and seafood, ready-made meals, cereals, cooked products, candies, and
drinks. When the use of tea in gastronomy is examined, many product groups appear. It is
known that green tea extract containing ice creams, various noodles, chocolates, and gums is
one of the product groups using green tea. Despite the variety of products mentioned, there is
a limited number of scientific studies that examine the stability of tea polyphenols during the
processing and storage of these products. Due to the utilization of green tea in various foods,
studies on the effects of its use on human health have emerged, and there are views that green
tea will only be healthy for humans under certain conditions.

Keywords: Tea, functional food, polyphenols, gastronomy

INTRODUCTION

Tea plant and its consumption as a beverage

Tea obtained from buds and top leaf parts of Camellia sinensis, which is belonging to the
family Theaceae, is one of the fashionable beverages consumed by many people around the
world for thousands of years, especially in China, India, and some other Asian countries,
considering its cost and cultural values (Hicks, 2009; Liu et al., 2020).
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It has been stated that the cultivation of C. sinensis started 4.000 years ago in China and in
the 13th century in Japan. Book “Kitcha-Yojoki”, which contains information about how tea
is collected, produced, or its pharmacological effects, was published in 1211 (Porter, 1999;
Suzuki et al. 2016). After Europeans introduced to tea plant in the 17th century, this plant has
been spread to other countries. The earliest references specified that tea was first consumed
as a beverage in 2737 BC, when Emperor Shen Nung drank tea leaves that had accidentally
fallen into hot water (Porter, 1999). According to FAO, world tea production was provided
by China 41%, India 21%, Kenya 8%, Sri Lanka 5%, Vietnam 4%, Turkey 4%, Indonesia
2%, Iran 2%, and other countries 13% in 2018 (FAO, 2018; Tarim Orman Bakanligi, 2020).
Nowadays, the consumption quantity of tea has been reported to be more than three billion
cups of tea per day over the world (Hicks, 2009). The consumption ratios of black tea, green
tea, and oolong tea have been declared as 78%, 20%, and 2%, respectively (Senapati, 2021).
Moreover, the production of black tea is estimated to increase by around 4.4 million tonnes
whereas green tea is expected to reach 3.6 million tonnes in 2027 by FAO (FAO, 2018).

Tea types, their chemical composition and their biological activities

The different types of tea are derived from fresh tea leaves. Black Tea, Green Tea, Yellow
Tea, Red Tea, Dark Tea, and White Tea are conventionally consumed teas. The classification
of tea is generally made based on the oxidation levels of tea leaves (Senanayake, 2013;
Watawana et al., 2018). It is known that different types of teas with different compositions
are obtained. Depending on the type of tea plant, geographical differences, and harvesting of
tea leaves, this chemical composition may change These types of tea differ in their taste and
aroma due to their chemical composition (Senapati, 2021). The harvesting time of tea begins
in early May and expires in October tea in Turkey depending on climatic conditions. The
phytochemical composition of tea includes products of primary or secondary metabolism
such as polyphenols, terpenoids, purine alkaloids, amino acids, and carbohydrates (Karimi, et
al. 2016; Liu, et al., 2020). Also, the leaf parts of tea contain caffeine approximately 1-4%
(Chaudhari et al., 2020). Among these chemicals, especially polyphenols (catechins and
flavonols) comprise a large proportion of the total phytochemicals found in the tea plant. The
richness of crude tea leaves in flavanols and their gallic acid derivatives ((+)-catechin, (-)-
epicatechin, (+)-gallocatechin, (-)-epicatechin gallate, (-)-epigallocatechin, and (-)-
epigallocatechin gallate) has been reported (Senanayake, 2013). In this respect, researchers
evaluate different teas in terms of their medicinal efficacy against various diseases through in
vivo and in vitro studies due to ethnobotanical utilization for years (Karimi et al. 2016; Liu et
al., 2020). Anti-cancer, anti-diabetic, anti-mutagenic, antimicrobial, anti-inflammatory,
hypocholesterolemic, antisepticemic, and antioxidant properties of tea compounds were
indicated in the literature (Karimi, et al. 2016; Chaudhari et al., 2020). Also, it has been stated
that mouth rinse with black tea infusion can contribute to oral health by inhibiting plaque and
preventing the development of harmful microorganisms (Sharma et al., 2007). Furthermore,
the effective properties of polyphenols of tea in cancer, control of weight cardiovascular
diseases, neurodegenerative diseases, allergies, osteoarthritis, metabolic syndromes, and
modulation of gut microbiota, etc. have been indicated (Senapati, 2021, Chen et al., 2020).
The beneficial role in ovarian cancer via the consumption of green, black or oolong tea by
southern Chinese women has been reported. It has been reported that there is no difference
between the leaf and flower parts of the tea plant in means of phytochemicals such as
polyphenols, caffeine, and amino acids (theanine). Also, the presence of saponins,
polysaccharides, aromatic compounds and functional proteins has been indicated in tea
flowers (Chen et al., 2020).
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As known, traditional medicines have great importance in the pharmaceutical industry by
means of research and development. In this respect, many studies are carried out on folk
remedies and ethnomedical applications of various plants (Leonti and Verpoorte 2017).
Considering the information about the ethnobotanical use of tea, it is seen that it is used in
cases such as coma, headache, asthma, diabetes, liver and blood pressure disorders, cancer,
Parkinson's disease, and elimination of toxins (Zhao et al. 2014; Chaudhari et al., 2020). The
possible curative efficiencies of tea for rheumatoid arthritis, HIV-related immune deficiency,
and a decrease in blood sugar levels have been indicated in the literature. Also, the simulative
impact of caffeine on the nervous system has been stated (Chaudhari et al., 2020).

Black tea

Black tea is produced by fresh tea (two leaves) leaves of C. sinensis species, buds, and fresh
stems adjacent to them. The most common and consumed product obtained from C. sinensis
is black tea. After the plant is collected, withering and rolling processes are implemented,
oxidative polymerization (fermentation) occurs by polyphenol oxidase enzyme found in the
leaves. The polymerization of polyphenols and the formation of theaflavin, and tearubigen
compounds with known colors ranging from red to brown are provided. These compounds
form the color of black tea. The original color and taste of black tea are derived from the
presence of theaflavins (Sharma and Rao, 2009; Weerawatanakorn et al, 2015). The
phytochemical content show difference based on geographical varieties, the structure of soil
or horticultural practices. In this respect, examples produced in different countries can be
shown as Assam, Ceylon, Yunnan, Rize tea, etc. Numerous biological activities such as
antioxidant, anti-inflammatory, anti-cancer, antimutagenic, antiviral, etc., of black tea have
been reported in the literature. The protective efficacy against cardiovascular diseases and
positive healing effects on the gastrointestinal tracts has also been stated (Sharma and Rao,
2009).

Green Tea

Green tea, which is unfermented tea, is produced in a different way from black tea
production. Two and a half tea leaves arrived at the factory are directly subjected to high-
temperature shock withering to inactivate all oxidation enzymes. Therefore, the tea leaves
remain in green color and the phytochemicals are similar to fresh tea leaves (Sharma and
Rao, 2009). The known two types of green tea production are the Japanese and Chinese
methods. The discovery of green tea is stated to be 3000 BC or earlier in China. The potential
weight loss effect of green tea has been stated in the book “Yojokun” written by Ekiken
Kaibara (Suzuki et al. 2016). The chemical composition of green tea is polyphenols
(flavonols, flavandiols, flavonoids, and phenolic acids. (-) epicatechin-3-gallate, (-)-
epigallocatechin, (-)-epigallocatechin-3-gallate, (-)- epicatechin, (+) catechin, caffeine,
theobromine, and theophylline are also included (Karimi, et al. 2016). Catechins with water-
solubility properties are responsible for the bitterness and sourness of the infusion form of
green tea. Catechins compose 15-30% of the dry weight of green tea leaves (Perumalla and
Hettiarachchy, 2011). It has been reported that green tea polyphenols may have preventive
and therapeutic roles in genital and perianal warts, cancer, weight management, and
cardiovascular function (Schneider and Segre, 2009). Furthermore, its potential beneficial
role in dental caries management has been indicated in the literature (Sharma et al., 2007).
Also, the inhibitory effect against Porphyromonas gingivalis that is responsible for
periodontal disease has been stated. Recently, green tea extracts added to foods such as bread,
biscuits, dehydrated apple, and various meat products are reported (Cui et al., 2019).
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Oolong tea

The consumption percentage of oolong tea is reported as 2% over the world. The partially
fermented oolong tea is oxidized with a percentage of 10—70%. They are obtained by partial
fermentation of plant leaves. Oolong tea has a color of red or yellow. The production of
oolong tea consists of several processes including withering in sunlight, cutting, oxidizing,
heating, and drying (Sharma and Rao, 2009; Chen et al., 2010; Weerawatanakorn et al, 2015;
Zhang and Mine, Y., 2019). Oolong tea has various chemicals such as -catechin,
gallocatechin, epigallocatechin, epicatechin, catechin gallate, epicatechin gallate,
epigallocatechin gallate, gallocatechin gallate, gallic acid, caffeine, polymerized, total
polyphenols. The flavor and color of oolong tea come from catechins, amino acids, soluble
sugar, theaflavins, and thearubigin, etc. Theaflavins, which are found in black and oolong
teas, are reported to exist in four different forms: theaflavin (TF1), theaflavin-3-gallate
(TF2a), theaflavin-3*-gallate (TF2b), and theaflavin-3,3*-digallate (TF3) (Leung, et al.,
2001). Antioxidant, antihyperglycemic, anti-microbial, anti-obesity, anti-cancer, anti-allergic,
anti-diabetes, and antiseptic activities of oolong tea were indicated in the literature (Chen et
al., 2010; Weerawatanakorn et al, 2015; Zhang and Mine, Y., 2019).

Tea as a functional food

As known, there is a relationship between nutrient intake and an individual's health status
(Banerjee and Ray, 2019). As the increasing medical costs due to diseases and increasing life
span cause economic difficulties in countries, nutritional recommendations or functional
foods that will contribute positively to health are required. In this respect, the focus of
consumers on functional foods has increased day by day (Alongi and Anese, 2021).
Functional foods are designed not only to meet the physiological nutritional needs of people,
but also to improve their quality of life by their health, physical performance, or state of mind
(Menrad, 2003; Banerjee and Ray, 2019). These foods may contain potent and non-toxic
bioactive compounds or specific biomarkers that have been documented to have protective or
therapeutic effects against chronic diseases (Gur et al., 2018). They are consumed as part of
the diet, but not taken as pills. The functional foods global market is estimated at 247 billion
USD (Euromonitor 2018). Functional foods are especially preferred by consumers to help in
the prevention of various chronic diseases (cardiovascular disease, Alzheimer's disease, etc.)
and also to strengthen the immune system (Khan et al., 2013).

Because green tea has been used also in cooking especially in Asia, the utilization of green
tea extract as food additives such as a flavoring agent or as an antioxidant to prevent rancidity
has been reported. In this respect, green tea extracts in a liquid form can be applied to food
products including fat or oil. Although it varies according to the type of food to be applied
and the processing technology, the application of tea extract, even in a very small amount, is
generally beneficial in terms of extending the shelf life, thanks to its antioxidant properties.
Due to the antioxidant properties of tea phytochemicals, some foods to which green tea
extract is applied include raw meat, cooked meat, poultry and seafood, ready meals, cereals,
baked goods, confectionery, oil-in-water, or water-in-oil emulsions, beverages. There are
various studies on green tea extract in food samples in terms of improving the shelf-life of
products. For example, DuPont Nutrition & Health laboratories showed the potential
antioxidant activity of green tea extract and then evaluated green tea extract and butylated
hydroxy-anisole (BHA) on roasted turkey burgers. Based on the sensory evaluation of these
two antioxidants, the extracts of green tea have been found more successful (Senanayake,
2013).
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In another study, green tea extract has been shown to have antioxidant and antimicrobial
activities against Listeria monocytogenes, Salmonella typhimurium, Escherichia coli
0157:H7, and Campylobacter jejuni. The green tea was also tested on commercial yogurt
and it has been reported that the fermentation process and the important phytochemical
catechin were not affected (Jaziri et al., 2009). Ahmad et al. (2015) evaluated the effect of
green tea powder in cookies and observed that the quality of wheat dough positively
improved. Also, researchers indicated that sensory analysis revealed the acceptability of the
cookies. With the improvement of the technique of encapsulation, the efficiency of
encapsulated green tea polyphenols in low-fat hard cheese was tested and found to be
successful (Rashidinejad et al., 2014). Gramza-Michalowska et al. (2007) analyzed the
extracts of green and black tea polyphenols in jelly candies at the concentrations of 1.0% and
1.5% by sensory evaluation and reported that they were determined as acceptable by
consumers. Zhu et al. (2016) tested black tea extracts in the formulation of Chinese steamed
bread and various parameters (gelatinization, rheology, and antioxidant activity) were
evaluated. The product was found to be acceptable, although the color and texture
characteristics were slightly altered. Recently, black, green, and oolong tea-infused yogurt
samples were evaluated via sensory tests. The researchers demonstrated that the yogurt
sample including 2% oolong tea was accepted by consumers when compared to the control
group (Swiader et al. 2020).

Utilization of the Tea Plant in Gastronomy

When the use of the tea plant in food is examined, it is seen that green tea, especially, has
considerable usage area. Although there are rare examples of such dishes as 'Green Tea Miso
Soup' (Weaver, 2021), it is known that many snacks to which a type of green tea 'matcha’ are
added with pleasure. It is possible to show pancakes, lattes, and muffins as examples of
popular products with matcha addition (Dierks, 2022).

A successful example green tea usage in foods in the Far East is the 'mooncake' - a traditional
cake eaten during the Moon Festival. In addition, it is known that ice creams containing green
tea or green tea extract, various noodles, chocolates, and chewing gums are among the
product groups in which green tea is used. Despite the variety of products mentioned, there
are limited scientific studies in the literature examining the stability of tea polyphenols during
the processing and storage of these products (Shi et al., 2010).

Kombucha, a fermented beverage that can be produced from many types of tea, should also
be mentioned at this point. The first findings of kombucha in the literature show that
kombucha has been used for health in the Far East for centuries. It is known to have been
consumed for its energizing and detoxifying properties in Northeast China around 220 BC.
Statements of Swiss researchers after World War 1II that the habit of drinking kombucha is as
beneficial as the routine of consuming yogurt increased the popularity of kombucha
significantly. It is thought that the popularity of kombucha is due to its beneficial effects on
human health and its ability to be prepared at home with little scientific knowledge
(Jayabalan et al., 2016).

It is striking in current studies that tea also plays a role in functional food production. Studies
are showing that the interaction of Camellia sinensis phenolic compounds with proteins can
be used in hypoallergenic dairy product formulations and bakery products with better
rheological properties (Gongalves Bortolini et al., 2021). In the study of Xu, Wu, Hou, and
Du (2019), it has been determined that adding 1-2% green tea extract increases the firmness
and starch gelatinization of traditional Chinese noodle dough (Xu et al., 2019).
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In addition, compared to the control sample without green tea extract, the developed product
obtained lower results for hardness, chewiness, and glycemic index and higher results for
antioxidant capacity and digestibility parameters. In another study, to benefit from the
antioxidant properties of green tea, the production of fruit marmalade with green tea was
carried out (Acoglu & Yolct Omeroglu, 2020).

With the widespread use of green tea in various foods, it is possible to come across studies on
the effects of this use on human health. There are opinions that green tea will only be healthy
for people under certain conditions (McIntyre, 2020).

CONCLUSION

In addition to being consumed as a beverage, the tea plant can be added to food products to
add functionality thanks to its phytochemicals. For this, stability studies are needed, and it
may be possible to obtain products that will be appreciated by the consumer with innovative
applications to be made in the field of gastronomy and culinary arts.
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TURK CAY CESITLERININ KLOROPLAST MATK GEN BOLGELERI
BAKIMINDAN KARSILASTIRILMASI
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OZET

Bitki 1slahi, gelistirme ve tamimlama caligmalarinda kullanilagelen niiklear DNA
markdrlerinin yani sira kloroplast genomuna ait markoérlerin kullanimi 6nemlidir. Bu
markorlerin igerisinde siklikla kullanilan matK bolgesinin analizi de bu noktada deger
kazanmaktadir. Bu c¢alisma ile ilk defa Tiirk ¢ay cesitlerinin kloroplast matK gen bolgelerine
ait DNA dizileri ortaya ¢ikarilmistir. Calismada, Rize Cay ve Bahge Kiiltiirleri Arastirma
Enstitiistinden temin edilen ve laboratuvar stoklarimizda bulunan Derepazari, Pazar-20,
Muradiye-3, Giindogdu, Zihni Derin, Tuglali-10, Hamzabey, Hayrat, Enstitii-1 ve -2 olmak
tizere 10 cay klonu materyal olarak kullanilmistir. Yapilan PZR’de yaklasik 1500 bp’lik
amplikonlar elde edilmis ve DNA dizi analizi yapilmistir. Sonuglarimiza gore Tiirk cay
klonlarmin matK dizileri arasinda yiiksek oranda fark olmadig1 goriilmiistiir. Yapilan BioEdit
karsilagtirmasinda Giindogdu klonunda 10, Muradiye-3 klonunda 3, Pazar-20’de 6, Enstitii-1
klonunda 46, Enstitii-2 klonunda 30 ve Tuglali-10 klonunda ise 2 noktada mutasyonal
farklilik belirlenmistir. Bu degisimlerin 50°sinde transversiyon, 38’inde transisyon ve 4
noktada da hem transisyon hem de transversiyon oldugu saptanmistir. En fazla degisikligin
tespit edildigi genotip Enstitii-1 olarak belirlenmistir. Muradiye-3 genotipinde 1,
Giindogdu’da 3, Pazar-20’Enstitii-1’de 39 ve Enstitii-2’de 27 noktada goriilen degisimler
genotiplere 6zgili olarak belirlenmistir. ML analizine gore, Derepazari, Hayrat ve Hamzabey
genotiplerinin birbirlerine ve Camellia sinensis ile benzerligi %100 olarak bulunmustur.
Zihni Derin genotipi %99.9 ile C. sinensis, Derepazari ve Hamzabey ve Hayrat klonlarina
benzemektedir. Muradiye-3 klonu % 99,7 ile C. sinensis, Derepazari, Hamzabey ve Hayrat
klonlarina, Tuglali-10 %99,6 oranda C. sinensis, Derepazari, Hamzabey ve Hayrat klonlarina
ve Gilindogdu ise %99 oranla da C. sinensis, Derepazari ve Zihni Derin klonuna
benzemektedir. En uzak benzerlik durumu ise %93 ile Enstitii-1 klonuna aittir.

Sonu¢ olarak, daha o6nce kullanilan DNA’ya dayali markirlarda oldugu gibi kloroplast
DNA’sina dayali markirlar da Tirk cay genotiplerinin ayriminda kullanilabilir. Elbetteki
cpDNA’da yer alan matK gen bolgesinin varyasyonu nedeniyle DNA’ya dayali markirlara
gore farkli sonuclar elde edilebilir.

Anahtar Kelimeler: Camellia sinensis, matK, ¢ay, kloroplast, Tiirk cay cesidi.

COMPARISON OF TURKISH TEA VARIETIES IN TERMS OF CHLOROPLAST
MATK GENE REGIONS

ABSTRACT

In addition to the nuclear DNA markers used in plant breeding, development and
identification studies, the use of DNA markers belonging to the chloroplast genome is
important.

191



INTERNATIONAL TEA CONGRESS 13-15 May 2022
"industrial, cultural and economic dimensions" Lankaran, Azerbaijan

The analysis of the matK region, which is frequently used in these markers, also gains value
at this point. In this study, DNA sequences of chloroplast matK gene regions of Turkish tea
varieties were revealed for the first time. In the study, 10 tea clones, including Derepazari,
Pazar-20, Muradiye-3, Glindogdu, Zihni Derin, Tuglali-10, Hamzabey, Hayrat, Enstitii-1 and
-2, obtained from RCBKAE and in our laboratory stocks, were used as material. In the PCR,
approximately 1500 bp amplicons were obtained and DNA sequence analysis was performed.
According to our results, it was seen that there was no high difference between the matK
sequences of Turkish tea clones. In the BioEdit comparison, mutational differences were
determined at 10 points in Gilindogdu, 3 points in Muradiye-3, 46 points in Institute-1, 30
points in Institute-2, and 2 points in Tuglali-10. It was determined that 43 of these changes
were transversion, 31 of them were transition, and 4 points were both transition and
transversion. The genotype with the highest variation was determined as Institute-1. The
changes observed at 1 point in Muradiye-3, 3 points in Giindogdu, 39 points in Institute-1 and
27 points in Institute-2 were determined as specific to genotypes. According to the ML
analysis, the similarity of Derepazari, Hayrat, and Hamzabey genotypes to each other and to
Camellia sinensis was found to be 100%. Zihni Derin genotype is 99.9% similar to C.
sinensis, Derepazari, Hamzabey, and Hayrat clones. Muradiye-3 clone corresponds to C.
sinensis, Derepazari, Hamzabey and Hayrat clones with 99.7%, Tuglali-10 to C. sinensis,
Derepazari, Hamzabey, and Hayrat clones with 99.6% and Giindogdu to C. sinensis,
Derepazar1 with 99%. and it resembles the Zihni Derin. The most distant similarity is 93% of
the Institute-1 clone.

As a result, chloroplast DNA-based markers can be used to differentiate Turkish tea
genotypes, as previously used DNA-based markers. Of course, due to the variation of the
matK gene region in cpDNA, different results can be obtained compared to DNA-based
markers.

Keywords: Camellia sinensis, matK, tea, chloroplast, Turkish tea plants.
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ISOLATION OF ARBUSCULAR MYCORRHIZAL FUNGI (AMF) IN TEA PLANT
RHIZOSPHERE (Camellia sinensis), SUSCEPTIBILITY OF POTENTIAL DISEASE-
CAUSING ISOLATES AGEINST TO THE BIOCONTROL (Trichoderma spp.)
AGENTS
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ABSTRACT

Tea (Camellia sinensis) is a perennial herb cultivated globally in 58 countries spanning all
five continents. Turkey ranks seventh in the world in terms of the width of tea agricultural
lands and provides employment in the sector for more than 200 thousand producers. Global
warming and long-term uniform chemical fertilizer applications in agricultural areas cause
deterioration in the soil ecosystem. When the soil microbial flora balance is disturbed, fungi,
which are the most resistant microorganisms to environmental conditions, invade the
environment, spread rapidly, and cause serious fungal plant diseases. This study, it was aimed
to isolate fungal species in the rhizosphere of dried tea seedlings taken from two different
gardens fertilized with chemical and organic fertilizers. Different parts of the plants (root,
root collar, stem, and leaves) were examined by macroscopic and cultural methods.

It was determined that the bacterial population and diversity of the soil and plant in the
diseased sample taken from the soil in which chemical fertilizers were used was extremely
reduced, and the fungal flora was still at a level that could be considered rich. Bacillus sp.
common bacterium, Penicillium sp. as common fungal genuses and Fusarium, Gliocladium,
Glomerella, Alternaria and Pestalotiopsis were identified as the plant diseases causative
genuses. It was observed that the disease-causing drying was Daiback and Collar cancer
(Canker). It was determined that there was a large number of bacterial and fungal diversity in
the rhizosphere of the diseased plant taken from the soil fertilized with organic fertilizer.
Isolated fungi were subjected to a leaf pathogenicity test. As potential disease factors;
Fusarium, Paecilomyces, Botrytis, Gliocladium, and Colletotrichum were identified. A dual
culture test was performed with 7Trichoderma spp strains with strong biocontrol activity. An
isolate of Fusarium sp. that was resistant to all tested biocontrol agents was identified.
Keywords: Arbuscular Mycorrhizal Fungi, Camellia sinensis, Daiback and Collar cancer,
Trichoderma sp.
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CAY BITKISI RIZOSFERINDE (Camellia sinensis) ARBUSKULER MIKORIZAL
MANTARLARIN (AMF) iZOLASYONU, POTANSIYEL HASTALIK ETKENI
IZOLATLARIN, BIYOKONTROL (Trichoderma sp.) AJANLARA KARSI
DUYARLILIKLARI

OZET

Cay (Camellia sinensis), bes kitaya yayilan 58 {ilkede kiiresel olarak yetistirilen ¢cok yillik bir
bitkidir. Tirkiye, cay tarim arazilerinin genisligi agisindan diinyada yedinci sirada yer
almakta ve 200 binden fazla iireticiye sektorde istihdam saglamaktadir. Tarim alanlarinda
kiiresel 1sinma ve uzun siireli tek tip kimyasal gilibre uygulamalar1 toprak ekosisteminde
bozulmalara neden olmaktadir. Toprak mikrobiyal flora dengesi bozuldugunda, cevre
kosullarina en dayanikli mikroorganizmalar olan mantarlar, ¢evreyi istila ederek hizla yayilir
ve ciddi fungal bitki hastaliklarina neden olur. Bu ¢alismada, kimyasal ve organik giibrelerle
giibrelenen iki farkli bahg¢eden alinan kuru cay fidelerinin rizosferindeki mantar tiirlerinin
izole edilmesi amaglanmistir. Bitkilerin farkli kisimlar (kok, kok bogazi, govde ve yapraklar)
makroskopik ve kiiltiirel yontemlerle incelenmistir.

Kimyasal giibrelerin kullanildig1 topraktan alinan hastalikli 6rnekte, bakteri popiilasyonu ve
toprak ve bitki cesitliliginin son derece azaldigi, mantar florasinin ise halen zengin
sayilabilecek diizeyde oldugu belirlendi. Bacillus sp. yaygin bakteri, Penicillium sp. yaygin
mantar cinsleri olarak ve Fusarium, Gliocladium, Glomerella, Alternaria ve Pestalotiopsis
bitki hastaligina neden olan cinsler olarak tanimlanmistir. Hastaliga neden olan kurutmanin
Daiback ve Collar kanseri(Canker) oldugu goriildii. Organik giibre ile giibrelenen topraktan
alman hastalikli bitkinin rizosferinde ¢ok sayida bakteri ve mantar ¢esitliliginin oldugu
belirlendi. izole edilen mantarlar, yaprak patojenite testine tabi tutulmustur. Potansiyel
hastalik faktorleri olarak; Fusarium, Paecilomyces, Botrytis, Gliocladium ve Colletotrichum
tespit edildi. Giiglii biyokontrol aktivitesine sahip Trichoderma spp suslart ile ikili kiiltiir testi
yapildi. Fusarium sp'in bir izolat1 test edilen tiim biyokontrol ajanlarina direngli oldugu
tespit edildi.

Anahtar Kelimeler: Arbuskiiler Mikorizal Mantarlar, Camellia sinensis, Trichoderma sp.
Daiback ve Yaka kanseri
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RiZE ILINDEKIi BAZI CAY TARLALARINDAN ALINAN TOPRAK VE
KULLANILAN GUBRELERDE RADYOAKTIVITE SEVIYELERININ
ARASTIRILMASI
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OZET

Bu calismanin amaci, Tiirkiye’nin Rize ilindeki Hemsin, Pazar ve Rize Merkez
istasyonlarindaki cay tarlalarina ait toprak ve bu ¢ay tarlalarina atilmak iizere satin alinan
giibre drneklerinde (bir adet organik ve iki adet kimyasal giibre) dogal ve yapay radyoaktivite
diizeylerini tespit etmektir. Alinan toprak ve giibre orneklerindeki radyoaktivite diizeyleri
Yiiksek Saflikta Germanyum dedektorii (HPGe) kullanilarak belirlendi. Her bir istasyondan
3 adet olmak iizere toplamda alman 9 adet toprak drneginde ortalama 2*Ra, 2*2Th, *’Cs ve
40K aktiviteleri sirasiyla Hemsin istasyonu icin 6,44+1,29 Bg/kg, 5,39+0,69 Bg/kg,
287,44+2,31 Bq/kg ve 229,72+8,16 Bg/kg, Pazar istasyonu i¢in 7,04+1,02 Bq/kg, 5,60+0,74
Bqg/kg, 148,15+1,75 Bq/kg ve 133,61+6,35 Bq/kg ve Rize Merkez istasyonu i¢in 11,45+1,03
Bqg/kg, 9,77+0,81 Bg/kg, 106,20+1,48 Bq/kg ve 190,64+7,30 Bq/kg olarak bulundu. Organik
giibrede 2*°Ra, 2**Th,3’Cs ve *°K aktiviteleri sirasiyla 21,23+1,47 Bg/kg, 16,18+1,76 Bg/kg,
0,32+0,30 Bq/kg ve 123,01+5,56 Bg/kg olarak bulundu. Kimyasal giibrelerde ortalama *?°Ra,
232Th,137Cs ve K aktiviteleri sirasiyla A markali icin 4,47+0,72 Bq/kg, 2,16+0,87 Bq/kg,
0,92+0,43 Bqg/kg ve 1623,65+19,86 Bg/kg ve B markali i¢in 3,62+0,73 Bq/kg, 5,04+0,89
Bqg/kg, 0,93+0,40 Bqg/kg ve 1572,76+£20,37 Bq/kg olarak bulundu. Ayrica, radyolojik
tehlikeleri degerlendirmek icin radyum esdeger aktivitesi (Raeq), dis tehlike indeksi (Hex),
absorblanmis doz hizi (D), yillik etkin doz esdegeri (YEDE) ve yasam boyu kanser riski
(YBKR) degerleri hesaplandi ve elde edilen bu degerler uluslararas1 kuruluslar tarafindan
oOnerilen limit degerlerle karsilastirildi.

Bu c¢alisma Recep Tayyip Erdogan Universitesi Bilimsel Arastirma Projeleri Koordinatorliigii
(BAP) tarafindan FYL-2021-1304 nolu proje ile desteklenmistir.

Anahtar kelimeler: Cay, Toprak, Giibre, Organik, Rize, Tiirkiye

INVESTIGATION OF RADIOACTIVITY LEVELS IN SOIL TAKEN FROM SOME
TEA FIELDS IN RIZE PROVINCE AND FERTILIZERS USED

ABSTRACT

The aim of this study is to determine the levels of natural and artificial radioactivity in the
soil of the tea plantations in Hemsin, Pazar and Central stations in Rize, Turkey, and in the
fertilizer samples (one organic and two chemical fertilizers) purchased to be thrown into
these tea fields. Radioactivity levels in soil and fertilizer samples were determined using a
High Purity Germanium detector (HPGe).
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Average ??°Ra, 2*’Th, '¥’Cs and “°K activities in 9 soil samples taken in total, 3 from each
station were found as 6.44+£1.29 Bg/kg, 5.39+0.69 Bq/kg, 287.44+2.31 Bg/kg and
229.7248.16 Bg/kg for Hemsin station, 7.04£1.02 Bq/kg, 5.60+0.74 Bq/kg, 148.15+1.75
Bqg/kg and 133.61+6.35 Bq/kg for Pazar station and 11.45+1.03 Bq/kg, 9.77+0.81 Bq/kg,
106.20+1.48 Bg/kg and 190.64+7.30 Bq/kg for Centre station, respectively. Average *?°Ra,
232Th, ¥7Cs and “°K activities in the organic fertilizer were found as 21.23+1.47 Bg/kg,
16.18+1.76 Bg/kg, 0.32+0.30 Bg/kg and 123.01+5.56 Bg/kg, respectively.nAverage **°Ra,
232Th, '¥Cs and “°K activities in the chemical fertilizers were found as 47+0.72 Bg/kg,
2.16+0.87 Bg/kg, 0.92+0.43 Bq/kg and 1623.65+£19.86 Bg/kg for brand A and 3.62+0.73
Bqg/kg, 5.04+0.89 Bg/kg, 0.93+0.40 Bq/kg ve 1572.76+20.37 for brand B, respectively. In
addition, to evaluate radiological hazards, radium equivalent activity (Raeq), external hazard
index (Hex), absorbed dose rate (D), annual effective dose equivalent and lifetime cancer risk
values were calculated and these values were compared with the limit values recommended
by international organizations.

This study was supported by Recep Tayyip Erdogan University’s Scientific Research Projects
Department (BAP) under project no. FYL-2021-1304.

Keywords: Tea, Soil, Fertilizer, Organic, Rize, Tiirkiye
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TEA AS A HEALING DRINK IN AZERBAIJANI FOLK MEDICINE
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Philosophy

ABSTRACT

The article discusses the use of the tea plant in Azerbaijani folk medicine as a remedy. It is
shown that the inclusion of tea in our diet does not reflect a large historical period. However,
it has found a place in our medicine as a remedy. Prior to the use of tea, mint, thyme, leaf,
poppy, rose hips, hypericum perforatum, mulberry leaves, quince peel, achillea (known as
yarrows), Salix daphnoides, the European violet willow and other tea infusions are in the
drinking menu of Azerbaijanis today, both as usual and as a remedy.

Research shows that black tea as a drink in Azerbaijan began to spread rapidly in the second
half of the 19th century, and its consumption became a social ritual. After a short time, oral
rules were formed on brewing tea, tea serving, and other issues. Tea has become an important
means of friendship, hospitality, communication and even become part of our family and
marriage traditions in our lives. Sweet tea has become the main symbol of matchmaking and
wedding ceremony. At the same time, tea became an important remedy for many health
problems. Today, few Azerbaijani families can not drink tea infused with various herbs and
spices due to certain diseases, as well as rose water, lemon, various jams (raspberry,
blackberry, dogwood, cherry). Drinking tea with lemon has become a tradition and an
integral part of our tables. Tea with lemon has become customary to offer and drink at charity
events, banquets, gatherings and most household ceremonies.

It is no coincidence that the importance of tea, which is an important part of our diet, is due to
its many healing properties, backed by science, especially medicine. Vitamins B2, C, and E,
especially the magnesium, potassium, zinc, and caffeine in black tea, have been found to have
positive effects in lowering blood cholesterol levels, preventing cardiovascular disease, and
also whitening the skin. The nutrients in the tea cleanse the arteries and increase elasticity.
Since tea is low in calories, experts consider it a good tool for dietary nutrition. It has been
found that tea helps to lose extra calories and excess weight due to improved metabolism. In
general, tea occupies an important place in Azerbaijani folk medicine as a remedy, an
important part of our daily menu, but also plays an important role in ensuring our health.
Keywords: Tea, article, lemon

AZORBAYCAN XALQ TOBABOTINDO CAY MUALICOVI iCKi KiMi

Xiilasa (Ozet)

Mogqalodo ¢ay bitkisinin Azorbaycan xalq tobabotindo miialicovi vasito kimi istifadesindon
bohs olunur. Gosterilir ki, ¢ayin qida rasionumuza daxil olmasi uzun bir tarixi dovri oks
etdirmir. Amma buna baxmayaraq o tobabotimizido miialicovi vasito kimi yer ala bilmisdir.
Caya qgodor bu giin azorbaycanlilarin icki menyusunda hom adi halda, hom ds miialico
vasitosi kimi hal-hazirda ¢ox az hallarda istifado etdiyi nano, koklikotu, yarpiz, xasxas,
itburnu, daziotu, tut yarpagi, heyva qabigi, boymadaron, badmiisk vo s. ¢ay domlomalori
movcud olmusdur.

Todqiqatlar gostorir ki, Azorbaycanda qara ¢ay igki vasitosi kimi XIX asrin ikinci yarisindan
siiratlo yayi1lmaga baslamis vo onun i¢ilmasi sosial rituala ¢evrilmisdir.

197



INTERNATIONAL TEA CONGRESS 13-15 May 2022
"industrial, cultural and economic dimensions" Lankaran, Azerbaijan

Az miiddot kecdikdon sonra, caymn domlonmasi, togdimati, cay dosgahi vo s. masalolordo
sifahi qaydalar formalagmigdir. Cay artiq hoyatimizda dostlugun, qonagporverliyin,
sosiallagsmanin vasitosi kimi chomiyyot dasimaga baslamais, hotta ailo-nikah adotlorimizo daxil
olmusdur. Sirin ¢ay elgiliyin, toy morasiminin asas romzino ¢evrilmisdir. Sinxron olaraq ¢ay
mialico vasitosi kimi bir ¢ox saglamliq problemlorindo genis istifado olan miialico vasitosi
kimi do ohamiyyst dagimaga baslamisdir. Bu giin az azorbaycanli ailesine rast golinor ki,
miloyyon xostoliklorlo olagodar miixtolif bitkilorlo, adviyyatlarla domlonmis, habelo qizilgiil
suyu, limon, miixtalif miirobbalor (moruq, boyiirtkon, z6gal, albali (visno)) slave edilmis ¢ay
icilmosin. Limonlu ¢ay ic¢ilmosi artiq onono halin1 almus, siifrolorimizin ayrilmaz hissasino
cevrilmisdir. Xeyir islords, ziyafstlords, hiiziirds vo oksor moigot morasimlorinds limonlu ¢ay
toklif etmok vo igmok adot halin1 almisdir.

Qida rasionumuzun miihiim bir hissasini togkil edon ¢aya bu ciir 6nom verilmasi heg tosadiifi
deyil, onun elm, xiisusilo tibb alomi torofindon tosdiq edilon bir ¢ox miialicovi xiisusiyyati ilo
olagadardir. Miioyyon olunmusdur ki, xiisusilo gara ¢ayin torkibindoki B2, C vo E vitaminlori,
maqnezium, kalium, sink vo kofein qanda xolesterinin soviyyosini asag1 salmaga, tirok-damar
xastaliklorinin profilaktikasina, hamginin doriagardilmasina miisbat tasir gostorir. Cayda olan
faydali maddolor damarlar1 tomizloyir vo elastikliyi artirir. Cay kalorisiz oldugu iigiin
miitoxossislor onu pohriz {i¢iin do yaxsi vasito hesab edirlor. Miioyyon olunmusdur ki, ¢ay
maddolor miibadilosini yaxsilagdirma xassosino malik oldugu {i¢iin artiq kalori vo ¢okidon
azad olmaga komoklik edir. Umumiyyatls, ¢ay Azorbaycan xalq tobabotindo miialico vasito
kimi miithlim yer tutur, glindolik menyumuzun miihiim bir hissosini toskil edir, hom do
saglamligimizin tominat¢ist kimi miihiim rol oynayir.

Acar sozlar: cay, Mogqalo, limon
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OZET

Fitoterapi, insan varlig1 kadar eskilere dayandig tarihgesiyle giiniimiizde modern terapide ve
destekleyici tedavide yaygin olarak uygulama alanina sahiptir. Son yillarda yapilan
arastirmalar genisletilerek, 300’den fazla bitkinin klinik etkileri degerlendirilmis ve terapotik
aktivitelerinin standardizasyonu saglanmaya calisilmistir. Camellia sinensis bitkisinin
fermentasyonuyla elde edilen cay da fitoterapide kullanilmaktadir. Cayin fitoterapideki
onemi, igerdigi polifenollerden kaynaklanmaktadir. Cay tiirlerinin bilesenleri arasinda
polifenoller ¢cok 6nemli bir yer tutmakta ve kuru ¢ayin yaklasik %36’sin1 olusturmaktadir. Bu
bilesenlerin antioksidan, antiviral, antikanser, antibakteriyel, antifungal ve antiparaziter gibi
genis Olciide biyolojik aktivitelerinin oldugu bilinmektedir. Giiniimiizde, birbirinden farkli
birgok cay tipi bulunmaktadir, her cay tipinin farkli kimyasal bileseni mevcuttur. Cay
yapraklarimin igerigi genetik, kiiltiirel ve klimatolojik faktdrlere baglh olarak degismektedir.
Hasata hazir ¢ay yapraklarinin kimyasal bilesimi ve diizeyi, iklim sartlari, toprak yapisi, hava
durumu ve diger pek cok cevresel cografi yapiya baglh degiskenlik gostermektedir. Diger
taraftan isleme siirecinde iiretim yontemleri ve toplama standartlar1 gibi faktorler de cayin
biyokimyasal yapisinda degisiklige sebep olmaktadir. Arastirma Tiirkiye’nin Karadeniz
yoresinden toplanan toplam 35 adet beyaz ¢ay numunesi ile yapilmistir. Beyaz cay
orneklerinin antioksidan aktivitesi, total fenolik madde tayin ve total flavonoid diizeyi
sperktrofotometre ile analiz edilmistir. Diger taraftan fenolik bilesiklerin analizi ise LC/MS-
MS ile yapilmistir. Calismada beyaz cay orneklerinde gallik asit miktar1 173,86+38,76 (ppb)
ve katesin otalamasi ise 8,45+1,054 (ppb) hesaplanmistir. Ayrica toplam fenolik madde
miktar1 ortalama 180,89+86,49 (mgQE/g), toplam flavonoid diizeyleri 153,70435,83
(mgGAE/gr) ve radikal siipliriicii etkinligi ise 29,66+£13,71 (% inhibision) olarak
belirlenmistir. Elde edilen sonuglar, beyaz cay kalitesinin belirlemesinde fenolik bilesiklerin
varligi ve miktar1 6nemli bir faktér oldugunu gdstermektedir. Diger yandan beyaz ¢ayin
kimyasal yapisinda yer alan fenolik madde bilesenlerinin ve antioksidan diizeylerinin ortaya
konulmasi Tiirk beyaz caymin kendine has bilesim kimliginin tescili ve fitoterapi alaninda
yeninin sorgulanmasi agisindan bilgiler sunmaktadir.

Anahtar Kelimeler: Antioksidan, Beyaz ¢ay, Fenolik madde, Fitoterapi
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DETERMINATION OF ANTIOXIDANT ACTIVITY AND PHENOLIC SUBSTANCE
PROFILE OF WHITE TEA VARIETIES GROWN IN TURKEY

ABSTRACT

Phytotherapy, with its history as old as human existence, has a wide application area in
modern therapy and supportive treatment today. In recent years, the researches have been
expanded, the clinical effects of more than 300 plants have been evaluated and the
standardization of their therapeutic activities has been tried to be achieved. Tea obtained by
fermentation of the Camellia sinensis plant is also used in phytotherapy. The importance of
tea in phytotherapy is due to the polyphenols it contains. Among the components of tea
species, polyphenols have a very important place and constitute about 36% of dry tea. It is
known that these components have a wide range of biological activities such as antioxidant,
antiviral, anticancer, antibacterial, antifungal and antiparasitic. Today, there are many
different types of tea, each type of tea has different chemical components. The content of tea
leaves varies depending on genetic, cultural and climatological factors. The chemical
composition and level of ready-to-harvest tea leaves vary depending on climatic conditions,
soil structure, weather conditions and many other environmental geographical structures. On
the other hand, factors such as production methods and collection standards in the processing
process also cause changes in the biochemical structure of tea. The research was carried out
with a total of 35 white tea samples collected from the Black Sea region of Turkey.
Antioxidant activity, total phenolic substance determination and total flavonoid levels of
white tea samples were analyzed by spectrophotometer. On the other hand, the analysis of
phenolic compounds was done by LC/MS-MS. In the study, the amount of gallic acid in
white tea samples was calculated as 173.86+£38.76 (ppb) and the mean of catechin was
8.45+1.054 (ppb). In addition, the total amount of phenolic substances was determined as
180.89+86.49 (mgQE/g), total flavonoid levels were 153.70+35.83 (mgGAE/g), and radical
scavenging activity was 29.66+13.71 (% inhibition). The results show that the presence and
amount of phenolic compounds is an important factor in determining the quality of white tea.
On the other hand, revealing the phenolic components and antioxidant levels in the chemical
structure of white tea provides information in terms of the registration of the unique
composition identity of Turkish white tea and the questioning of the new in the field of
phytotherapy.

Keywords: Antioxidant, White tea, Phenolic substance, Phytotherapy
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KOND TURIZMINDO CAYIN ROLU
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Ozot

Turistlor tarixi vo tabii gozalliklori ziyarat etmoklo yanasi, madani dayarlari ehtiva edon yerli
lozzotlori dadmaq vo bu yerli lozzotlorin hekayasini 0yronmok istoyirlor. Turistlor iigiin
getdiklori bolgonin qastronomik dadlart vo kulinariya moadoniyystlori vo bu mohsullarin
hekayosi do cazibo elementloridir.Cay modoniyyoti vo cay turistik bir mohsul kimi satisa
cixarila bilor, bu da turistik yerlor arasinda sosial-madeni xiisusiyyatloro malikdir. Cay
Olkomizdas tokco kond tosorriifati vo iqtisadi mohsul deyil, hom do modoni gostoricidir. Cayin
turizm mohsulu kimi istifadasi yerli ¢aymnin diinyada tanidilmasinda tesirli olmagqla yanasi,
yeni turizm tendensiyasi yaradaraq ¢ayin yetisdirildiyi bolgolordo do igtisadi canlanma tomin
edocok. Cay turizmi alternativ turizm ndvlori olan kond turizmi vo qastronomiya turizmi
cor¢ivosindo miizakiro edilon bir mévzudur. Todqigat ¢orgivosindo sonad tohlili metodundan
istifado edilmisdir. Ik olaraq Azorbaycanin gay turizmi ilo bagl hodoflori arasdirilib, atilmasi
planlasdirilan addimlar vo diinyadaki niimunolor miiqayiso edilib. Daha sonra Azorbaycanda
cay turizminin indiki vo ke¢gmis nlimunslori doyorlondirilib.

Acar sozlor: Cay, kond turizmi, qastronomiya

THE ROLE OF RIVER IN RURAL TOURISM

Abstract

Tourists want to visit the historical, natural beauties in the destination they visit as well as
experience local tastes with historical and cultural values and to learn the story of these local
tastes. Gastronomic flavors and culinary cultures of the region for tourists are also elements
of destination attractions.Tea culture and consumption, which possess sociocultural features,
can be marketed as a tourist product. Tea is not only an agricultural and economic product in
our country, but also a cultural indicator. Using tea as a touristic product will be effective in
terms of introducing azerbaijanian tea in the world, as well as creating a new touristic trend
and will provide an economic recovery in the regions where tea is grown. Tea tourism is a
subject that is handled within the framework of rural and gastronomy tourism in alternative
tourism types. In this study, the potential of Azerbaijan in tea tourism will be discussed.
Document review method was used in this research.

Keywords: tea, rural tourism, gatronomy
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XALQ TOBABOTINDO VO FOLKLORDA CAY QAVRAMI

DosentNiibar Miirsal qiz1 Hokimova
Filologiya iizra elmlor doktoru

Xiilasa

Bu moqgalodo igmoli ¢ay hagqinda miioyyon qodor miixtolif soviyyolordo arasdirma
aparilmisdir. Molumdur ki, bu istiqgamotds aparilan arasdirmalar o godar do ¢ox deyil. Onca
cay haqqinda iimumi bilgi verilmis vo mdvzuya giris li¢iin bu barods toossiirat yaradilmisdir.
Daha sonra ¢aymn miixtalif ¢esidlorinin, hatta bitki vo meyvo caylarinin ohomiyyati xalq
tobabatinds izah olunmusdur.

Son olaraq c¢ayin folklor 6rnoklorindo yeri aydinlagdirilmis vo xalq moigotindo ¢ayin neco
vacib rol oynadigina diqqot ayrilmisdir.

Umid edirik ki, bu todgiqat isi daha genis arasdirmalar iigiin imkan yaradacaqdir.

ACAR SOZLOR: Cay, Xalq tobabati, Xalq moiseti, folklor, Folklorda ¢ay

TEA CONCEPTION IN FOLK MEDICINE AND FOLKLORE

Summary

In this article some different researches about tea have been investigated. It is known that
there are not so many studies about this direction. At first, general information is given about
the tea and an impression is made on it for introduction to the topic. Later the importance of
various varieties of tea, even herbal and fruit teas, is explained in folk medicine.

Finally, the place of tea in folklore samples is clarified and attention is paid to how important
the tea plays in folk life. We hope that this research work will provide opportunities for
further research.

Keywords: tea, folk medicine, folk way of life, folklore, tea in folklore

MOHATHUE YASI B HAPOJJTHOU MEJJULIMHE U ®OJILKJIOPE

Pe3iome

B 3710l cTathe Ha pasNTUYHBIX YPOBHSX OBLIO MPOBEICHO HEKOTOPOE MCCIENOBAaHUE O dYae.
H3BecTHO, UTO MCCIEAOBAHUM B 3TOH oOnacTh He Tak MHoro. CHadana Obula maHa oOIas
uH(poOpMalUg O Yae W CO3/IaHO BIICYATIICHWE JJIS BBEICHUS B TEMY. 3aTeM DPa3bsICHUIACH
3HAYUMOCTD Pa3HBIX BUIOB Yasl, JaKe TPABIHBIX U PPYKTOBBIX, B HAPOTHOW METUITUHE.

B koHIe ObUIO YTOUHEHO MECTO 4Yasi B (POJBKIOPHBIX 00pa3lax M oOpallieHo BHUMAaHUE Ha
BXHYIO POJIb Yasi B OBITY HapoJa.

KJIFOYEBBIE CJIOBA: uaii, Hapognas menuinuna, HapomHsiii ObIT, donbKIOp, Yail B
dbonbkIIOpe

Tobiidir ki, ¢ay qavrami deyilondo bu kontekstdo axar cay deyil, igmoali ¢ay nozordo tutulur.
Axar cayla bagh folkloruuzda kifayat qader genis todqiqatlar islonmisdir. Ancaq xalq tobabati
isaralonondo, burada igmoli ¢aydan sohbot getdityi aydin olur. Bu baximdan xalq tobabotindo
vo folkorda i¢gmali cayin (bundan sonra ¢aym) yeri naden ibarordir? Oncos cayin xalq
tobabotindo yerini miioyyan etmoyo ehtiyac hiss olunur. Ciinki cayin xalq tobabotindo yeri
miloyyon edilmomis funksionalligi belo folklorda aydinlasdirilmasi baximindan birtorofli
togdim oluna bilor. Bunun {i¢iin ¢ayin ¢ayin istor xalq tobabotindo, istorsa do folklorda yeri iki
aspektddo miioyyon olunmalidir:
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1. Xalq tobabotindo cay:

2. Etnokulturoloji slamat olaraq folklorda yer tutan cay.

Onco onu geyd etmok lazimdir ki, caym xalq tobabotindo tosnifi noden ibarotdir. Biz bu
barads xalq tababati haqqinda ensiklopedik akademik adobiyyatdan oxuyuruq: “Cay (Thea) -
Cay fosilosindon ¢oxillik bitki cinsi. Bozi sistematiklor ¢ay1 kameliya cinsino aid edirlor.
Cinsin 2 ndvii var: Cin ¢ay1 ( TH sinensis) Cin vo yapon név miixtalifliyino boliiniir. Conubi
Asiyanin dagliq rayonlarinda biton vo hiindiirliiyli 3 metradok olan koldur...2) Cay bitkisinin
yarpaqlarindan hazirlanmis va cay igkisi ligiin isifads olunan moahsuldur” ( 1, 298).

Cay xalq tobabotindon godimdon bori istifado olunmaqla xalq moadoniyyatinin bir pargasina
cevrilmis, etnokulturoloji osas toskil etmisdir. Bu, tobiidir ki, ilikin olaraq ondan irali galir ki,
cay faydali vo sofali bitkidir. V.Xoxlagov bu barodo yazir ki, “Burulmus quru ¢aycigina
cevrilmis cavan yasil yarpaqciglarin (“tsay-je”) torkibinde 130-dan artiq kimyavi madds
vardir. Bunlardan hor biri mociizo gabiliyyotino malikdir. Masoalon, on isti kiirk do isti ¢ay
kimi insan golbini tez qizdira bilmaz. ...cayin torkibinds bizim orqanizmin istilik-tonzimloma
sistemini siiratli rejimdo islomoys mocbur edon maddolor qrupu vardir...Yayin biirkiistindo iso
hamin prinsipls ¢ay orqanizma sorinlik gatirir (2, 132).

Xoxlacov hotta ¢ayin bir nego asr xalq tobaboti mogsadiylo istifado olundugunu iddia edir. O,
yzir ki, “Az1 bes yiiz ildon bir miiddeat orzinds cay1 yalniz tibbi magsadler {igiin becarirdilor
(2, 13).

Gorlindiiyli kimi, ¢ay igkisi cox faydali oldugu {i¢iin xalq tobabatinds hor zaman ¢ayin xiisusi
yeri vardir. Hotta etnoqrafik todqiqatlarda ¢aymn demok olar ki, xiisusi yeri oldugu aydin
gostorilmigdir. Caydan demak olar ki, miialicavi magsadle xalq tobabatinds istifads olunur.
Eyni zamanda xalq tobabaoti cayin da digor mohsullar kimi hans1 formada istifado yolunu da
gostorir ©.C.0hmodov yazir ki, “Ogar saglam olmaq istayirsinizss, ¢ox tiind ¢ay i¢gmoyin.
Cayin torkibinds hemoglobin {igiin zohar hesab edilon ksantin tapilmisdir. Yaxs1 olar ki, gara
qaragat, salfey, moruq, dag nanosi, itburnu, kasni bitkisi vo nans yarpaqlarindan vo
cigcoklorinin logoklorindon hazirlanmis ¢ay igilsin (3, 13).

Tadqiqate1 ¢ayin xalq tobabotinds istifadosinin vacibliyino diqqot ¢okorok daha sonra yazir ki,
“Bozi ¢ay yigimlar1 zavod soraitindo vo ya apteklordo bitki mongoli dorman xammallarinin
emall naticasinda hazirlanir. Belo cay yigimlarini, elocos do aptekdo olmayanlari miivafiq
qurudulmus bitkilordon 6ziiniiz do hazirlaya bilorsiniz (3, 63).

Misllif eyni zamanda miixtolif bitkilordon xalq tobabatindo istifade olunmasi miimkiin olan
bitki vo meyvolori do toqdim edir. Bunlardan P vitamininin c¢ay yarpaglarindan alinib
miialicovi mogsadles istifads olunmasinin, yabani1 alma qurusundan, miixtolif vitaminlar {i¢iin
goyomdon, heyvadan, zogaldan, gilomeyvalordon, sitrus meyvolorindon (3, 45, 95, 109, 111,
115, 117-166, 167-176) va s. bitki vo meyvalordon xalq tobabatindo miixtolif miialico tisulu
kimi istifads edilmasinin mogsadouygunlugundan bohs agir.

Miitoxossis yazir ki, “Goyom giillorindon hazirlanmis caydan sidikqovucu vo maddolor
miibadilosini yaxsilasdiran vasito kimi istifados olunur (3, 109).

Hotta, Caytikaninin “yarpaq vo ¢igoklorindon ¢ay kimi domloyib mads-bagirsaq vo yel
xostoliklorinds istifado olunur ( 3, 125) kimi miilahizalorin ¢ayin yalmiz bildiyimiz qara ¢ay
kimi deyil, eyni zamanda bitki ¢aylar1 kimi xalq tobabatinds islok oldugunu gostormasi do
maraqli niiansdir.

Biz bu barods ¢ox genis bohs aca bilorik. Clinki ¢ay sofali metod kimi xalq tobabotindo genis
istifado olunur. Lakin burada kifayatlonorok, ¢ayin folklorumuzda hansi motnlords digqot
cokdiyina ayrica olaraq nazer yetirmak istoyirik. Cilinki bu etnokulturoloji madaniyyatimizin,
xalq kulinariyasinin elo xalq dilindo folklorlagsmasin1 gostorir ki, bu da ¢ox ohomiyyatli
hadisadir.
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Folklorumuzun istor lirik, istorso do epik janrlarinda miioyyon mogamlarda sanki xalq
maigatinin torkib hissosi kimi ¢ay vo yaxud c¢ay dostgahina rast golirik.

Lirik folklor dedikds tobiidir ki, laylalar, nazlamalar, xalq mahnilari, bayatilar, goraylilar,
qosmalar vo s. janrlar nozords tutulur. Ciinki bu janrlarda miislliflorin vo cilalanan motnlori
meydana ¢ixaran toplumun emosional vo agkar miinasiboti agkar goriiniir. Diizdiir, biz burada
matnlorin semantik laylarini, miixtalif yaruslarini todqiq etmak imkaninda deyilik, ancaq bilgi
soviyyasindo igmoli ¢aya xalq folklorunda miinasiboto diggot ¢okmok fikrindoyik. Ancaq yeri
gaoldikde semantik soviyyado motnlorden do yan qagmayaraq bu istigamotds do aragdirma
goroyi meydana ¢ixarsa, moatnlori gismon do olsa, todqiq etmoyo calisacagiq.

Epik folklorda da ¢ay bilgisine ham bilgi soviyyesinds, homg¢inin semantik olaraq rast galirik.
Atalar s6zlori vo masallor, Iotifolor, garavallilor, rovayatlor, ofsanslor, nagillar vo s. kimi epik
janrlarda biz yeno do igcmali ¢ay bilgisini miixtalif situasiyalarda miisahids edirik. Tobiidir ki,
biitlin janrlar1 bu movzuda izlomok daha genis bir todqigatin mévzusudur, ancaq qismon do
olsa bu drnoklardon bir hissesine toxunmagla cayim folklorda faktoloji iinsiir olaraq mévzu
ohatasindo istirak etdiyino diqgot cokmoyo calisacagiq.

Xalq arasinda miiollifi melum olmayan, giiman ki, xalq arasindan bir ford torofindon
yaradilan vo daha sonra folklorlagan moghur “Kiig¢olora su sopmisom” xalq mahnisinin demok
olar ki, nagarat1 icmoli ¢ay iizorindo qurulmusdur:

Samamavara od salmisam,

Istokana qond salmigam.

Yarim gedib, tok galmisam,

Na ozizdir, yarin cani!

No sirindir, yarin cani! ( 4, 439).

Bu xalq mahnisinda toqdim olunan etnoqrafik detal vo yaxud etiid tosadiifi deyil.
Azorbaycanda cay cox igilir. Qonagin da garsisina ilk olaraq cay qoyulur. Yarii gozloyon
lirikk gohroman samovar1 qaynatdigini, ¢ay siizdiiylinii, hatta ¢aya qond saldigini, yarinin isa
onu tok qoyub getmasini demaklo bir torofdon hasratini ifado edirsa, digor torafdon ¢ayin belo
icilmadiyindo semantik cohatdon arada yaranan anormal situasiyaya diqqat ¢okir. Yoxsa cay
igcmodon evi tork etmok qonagin hom ev sahibino hormotsizliyidir, hom do etik qaydalarin
min illorlo formalasmis sterotiplorinin pozulmasidir ki, bu da bir cay bilgisindo
etnomodoniyyati isaraloyir.

Hotta xalq mahnisinda —

Kasalar1 irafdadir,

Hor biri bir torofdodir.

Yarim gedib bir hoftadir,

Na ozizdir, yarin cani!

No sirindir, yarin cani! ( 4, 439) demoklo obrazin suyun vo ¢ayin, iimumiyotlo tomiz su
manbalarinin  asrin  avvellorinds kasa iizorinds isarslodiyini goriiriik vo asiq yarnin
golmaodiyini kasalarin bos qalmasi ilo assosiasiya edir. N.Oliyeva bunu Azorbaycan
etnomaisatinda istinadla (“Azerbaycan dilinin dialektoloji liigati / — Baki: Sorg-Qarb, — 2007)
kicik kasa, piyalo adlandirir (5, 30).

“Azorbaycan dilinin izahl1 ligati”ndos do kasada su, siid vo s. i¢ildiyini goriiriik ( 6, 21).

Hotta i¢i su ilo dolu kasa rogsi omusdur ki, bu giin do ifa ediir (6, 22).

Biz lirik janrin on istiin janr1 olan “bayati”’lardda da c¢ay kontekstina rast golirik. Eyni
zamanda bu bilgilor miixtolif situasiyalarda diqqot ¢okir. Bir bayatida deyilir:
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Isdokant mans ver,
Dolduruban yens ver!
Ogor connat istosan,
Qiz1 istayons ver!

Isdokani alo ver,
Dolduruban sils ver.
Ol yanar, olo vermo,
Bolmosiynon belos ver! ( 7, 99).
Burada hor iki bayatida “dolduruban” séziiniin leksik tohlili gdstorir ki, bayati o qodor do
miasir deyil, oslindo motndo varvarizmlo rastlasiriq. Ciinki XX-osrin 30-cu illorindon sonra
“dolduruban” deyil, “doldurub” ifadssi islok olmus, bu hotta xalq diinds etolonlugunu
goruyub saxlamigdir.
Eyni zamanda xalq inanci birinci bayatida 6ziinii aydin gostorarok connot inami, koniil
sindirmagin on agir qul borcu oldugu vo s. motndo bir c¢ay dostgahi prosedurunda
isarolonmigdir.
Biz ¢ay haqqinda lotifo niimunosindo do etnokulturoloji baximdan qiymaotli niimunoyo rast
golirik: “Miiharibo vaxti Kis kondindon bir nofor Xaldana gedir. Cayxanaya girir. Cay¢1 onun
gabagina bir stokan cay qoyur.
Kisli goanddadaki manpasilar1 bir-bir Gtiiriir, amma ¢aydan i¢mir. Cayc1 goriir ki, qonddan
bosalir, d6zmoyib sorusur:
— A day1, caydan niys i¢gmirson?
Kisli cavab verir:
— Caydan kis ¢ayindan kegondo igmisom (8, 79).
“Cay gotir!” adl1 basga bir Soki Iotifosindo iso Layisqinin xasisliyinini ifado etmok ii¢lin cay
kontekstindan istifade olunur: “Bakida yasayan Layisqilinin oglu 6zii ilo bir dosta cavan
gotiiriib kondo, babasigilo qonaq gedir.

Ev sahiblori bunlara as bisirirlor. Qonaqlar ¢ox oldugundan Bakidan golon Layiqsqiliye as
az qalir. O, dayis1 arvadina deyir:
— Golinbaci, tez ¢ay gotir, i¢ok, bolka diiytilar sisib qarnimizi doydura (9, 217).
Diinya folklorunda motiv, siijet tokrar1 genis miibahiso movzusu olsa da oslindo
invariativlikden iralli golir.Elo ¢ay haqqinda eyni Soki lstifasinin do basqabu kimi varianti
mahiyyat etibarilo ovvalki lotifonin eyni bir motivi kimi iizo ¢ixir.
Azorbaycan folklorunda demok olar ki, on horakatli vo sah janr nagillardir. Nagillarin bir
gqisminin final formulu “Yedilor, ic¢dilor, yero kec¢dilor” vo yaxud “Siz do yeyin, igin,
muradiniza ¢atin”, “Yedilor, i¢cdilor, matloblorino ¢atdilar” vo s. bu kimi kontekstlo bitir ( 10,
63, 122, 132, 162,).
Tosadiifi deyil ki, S.Hiiseynli yazir ki, “milli monsubiyyastindon asili olmayaraq oksor nagil
tocriibalorindoki final formullart hom mozmumuna, hom do motnds icra etdiklori funksiyaya
goro oxsardirlar (11, 121).
Goriindiiyli kimi nagillarin bir gisminds geydetdiyimiz kimi final formulu olaraq yeyib-
icmokdon bahs olunur. Nozors alinarsa ki, bu nagillarin yarandigi zaman toplumun inam va
etigadi s6x mohkom olmusdur, o zaman “igmo” semantik golibindo spirtli igkidon s6hbot
geda bilmaz. Xiisusilo nagil¢ilar kiitlovi auditoriyada bu kimi igkilorden deyil, ¢ay vo bu kimi
mohsullardan s6hbot acir. Olbotto, bu motndo aciq sokildo gdriinmiir. Ancaq semantik
saviyyados diqgat ¢okir.
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Biz, atalar sozlorindo do miioyyon etnoqrafik bilgiloro rast golirik. Atalar sozlorinin
toplanmasi, nasri va tadqiqi ilo ciddi sokildo moggul olan M.Abdullayeva miixtalifregionlarda
cayla bagl olan paremilorin atalar s6zii soviyyosino ¢ixdigini yazir:“Miixtolif bdlgolordo
islonan deyimlar, masallor bazon artiq o bolgalor iiclin o qodar imumisloklik qazanmigdir ki,
atalar sozlori soviyyosina yiiksolmisdir. Moasalon:

“Lobyal1 asin boyadi, Isan1 yuxudan oyadir”.

“Lobyal1 as, kecol Dadas, get golirom yavag-yavas”.

“Nehrazi qaynarlayirsiniz”?! va s.

Birinci vo ikinci niimunadon do balli olur ki, Soki-Zaqatala bolgosinds lobya ilo hazirlanan
plov o qader lozzatlidir ki, onsuz kecinmok miimkiin deyildir. Ugiincii niimunaden ¢ixan
naticabeladir ki, golon qonaga o qodoar ¢ay toklif olunur ki, noticods bu niimunonin yaranmasi
labiid olur. Bu niimunonin miixtslif variantlarit mévcuddur. Tovuz - Qazax bolgosi iigiin do
imumislok olan — “Caya bir az da kartof at” - niimunosi fikrimizi bir daha aydinlasdirmaga
imkan verir (12. 12).

Goriindiiyii kimi, todqigatg1 noinki atalar s6zlorinin ¢ay haqqinda meydana ¢ixan niimunolori
haqqinda bahs agmis, hatta konkret drnoklar bels toqdim etmisdir. Burada oxucunun nazaring
catdirilan “cayn i¢ino katof at” deyimi do mosal kimi do gobul oluna bilor. Ola bilsin ki, bu
cayin xalq tebabotinds rolunu qeyd etmaklo borabar hamginin ¢ox tlind ¢ayin qarsisini almaq
iclin lakonik yumordur. Bir torofdon do qonaga yalniz ¢ay verilmosino ibaro olaraq nozor
¢okir. Eyni zamanda deyim halinda islokdir. Homginin bu kontekst tosorriifat¢iliq moisotini
bu motndo isaroloyir.

Cay haqqinda rovayotlordo do miioyyaon bilgilors rast golmok olur. Bu barado etnokulinarist
modoniyyatin sosioloji amillorini gérmok miimkiindiir.Belo rovayotlor moévcuddur ki,
“yoruldun, ¢ay xahis elo”, “istidir, cay xahis elo”, “qizinmagq istoyirsen, ¢ay xahis elo”( 13,
234).

Gostordiyimiz monbado cay haqqinda ¢ox maraqli ravayot vo ofsanslor mdvcuddur ki,
bunlardan bir necosini folklor spesifikasi baximindan toqdim etmoyo ehtiyac hiss edirik:
“Qadim Cin ofsanasinds ¢ay bitkisinin yaranmasi haqqinda bels rovayat danisirlar. “Cay” adli
ickinin no vaxt istehlak edildiyi (i¢ildiyi) doqiq molum deyil. Bu barodo iki maraqli ofsano
moveuddur. Cinlilar hesab edirlor ki, ¢ay1 ilk dofe eramizdan 2700 il avval yasamis imperator
Sen Nun kosf etmisdir. Bitkilorin miialicovi xassalorinin bilicisi olan bu soxs Cin tobabotinin
osasini qoymus vo onun banisi olmusgdur.

Birinci ofsanoyo goéro Sen Nun miixtolif bitkilorin dadin1 yoxlayarkon agzi susuzlugdan
quruyurmus, bodonina istilik golmoklo ozginlik hiss edirmis. Otrafina baxib bir koldan
yarpagin diisdiyiinii goriir. Hor seylo maraglanan Sen Nun homin koldan bir yarpaq qoparir
vo onun dadina baxir. Xosagolon dad imperatoru toacciiblondirir. Tezliklo onun shvali daha
da yaxsilagir. O, homin yarpaqdan bir negosini gotiiriir ki, onun xassolorini daha otrafl
oyransin. Beloliklo, ¢ay kosf olunur.

Ikinci ofsanado deyildiyino géro, islorini qurtardiqdan sonra tonqal otrafinda istirahot edon
imperator goriir ki, tonqalin istiindoki su qaynayan qazana ¢ay agacinin yarpagi diisdii.
Qazandaki ickini igdikdon sonra ona giic goldiyini hiss edir vo Sen Nun onun dadina moftun
olur. Oz kosfi ilo sevinen imperator bu gozol ickinin xassolorini daha otrafli (miifassal)
dyronmoya baslayir. Imperatorun bu kosfi sayssindo Cindo ¢ay bitkisinin becorilmosi ilo
mosgul olmaga baglayirlar (13, 224, 225) vo s .

Beloliklo geyd etmok istoyirik ki, ¢ay haqqinda miixtolif folklor janrlarinda ¢ay miixtolif
situasiya baximindan az qala obraz olaraq istirak edir vo miisyyon kontestin asasini togkil
edir. Biz, imumiyyatlo cay vo ya ¢ay bitkisi hagqinda biitiin folklorumuzda arasdirma
apararsaq, o zaman ¢ox genis todqigat islomok macburiyystindo galariq.
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Ciinki folklorumuzda cayin etnokulturoloji rolu kifayot qodor yaygindir. Bunun iigiin
todqigatimizi agiq elan edorak golocok arasdirmalar ii¢ilin istifado monbayi kimi bu moagalodon
yararlanmag tovsiyyo edirik.
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ABSTRACT

The word "tea" is derived from the Chinese word "cha". The river was first found in written
documents dating back to 2700 BC. However, these records state that tea was used as a
medicine. By 400 AD, tea had already become one of the Chinese national drinks (1).

The fact that tourists collect tea on the plantation, show the process of its brewing and serve it
with various desserts, holiday breads and jams made from local products in our country
makes a special difference and shows the richness of local calories in our country. Although
the procedure of serving tea and its presentation to tourists, adding various herbs to it, as well
as the procedure of throwing a lemon into the river and replacing it with a new one in each
cup of tea seems extravagant for our country's tourists, it is an integral part of our culture.
When the tea plant is valued in terms of tourism; In China, India, Kenya and Sri Lanka, the
world's top four tea producers, tea tourism appears to make a significant contribution to the
country's revenues, as well as topping the global tea tourism market (3).

It is with the establishment of internal standards and the beginning of softening that our
country has revised its goals, updated them and announced short- and medium-term goals.
The main goal is to reach the level before 2019, to find new non-traditional markets and to
make the most of the stagnation in the world tourism market.

The Great River Road is not just a bright page in history

Interstate cooperation between China, Russia and Mongolia, as well as evidence of the
historical development of the Trans-Baikal Territory (6). Showing to tourists is an effective
process and can be considered as one of the development spectra of tourism in the country.

It is obvious that our country will be more active in the market as new ideas from this break,
as well as on the other hand, which is an integral part of the tourism sector. Tea, citrus fruits,
pomegranate, livestock and many colors in the sloufood system will lead to a positive
difference in our country (7).

Keywords: tourism, tea, gastronomy, Lankaran

PANDEMIiYA DOVRUNUN REALLIQLARI- QASTRANOMIYA TURIZMINDO
CAY FAKTORU

Xiilasa

“Cay” sOzii Cin dilindon “Ca” sozlindon toromisdir. Caya ilk olaraq e.o 2700 ilo aid yazili
sonadlords rast golinmisdir. Ancaq bu geydlords ¢ayin dorman vasitosi kimi istifads edildiyi
bildirilir. Eramizin 400 cii ilindos iso artiq ¢ay Cinlilorin milli i¢kilorindon biri olmusdur(1).
Turistlorin plantasiyada ¢ay yigimi, onun domlonmasi prosesinin gostorilmasi vo dlkomizds
yerli mohsullardan bisirilon miixtolif desertlor, bayram ¢oroklori vo miirobbolor ilo servis
olunmasi xiisusi forqlilik gdstarir vo 6lkomizin yerli kaloritinin zonginliyini géstormis olur.
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Burada cayin servis olunmasi va turistlor iiglin onun toqdimati miixtolif otlarin ona gatilmasi,
elocado limonun ¢ayin i¢ino atilib hor bir stokan ¢ayda yenisi ilo ovoz edilmosi proseduru
Olkomizin turistlori {i¢lin ekstravagant bir qeyri adilik kimi goriinsods daxili turistlor ti¢iin bu
hayat torzidir, bizim madeniyyestimizin ayrilmaz hissalorinden biridir.

Cay bitkisi turizm baximindan giymoatlondirildikdo; Diinyada ¢ay istehsalinda ilk dordliikdo
olan Cin, Hindistan, Keniya vo Sri-Lankada ¢ay turizminin 6lko golirlorino shomiyyatli t6hfo
verdiyi, eyni zamanda diinya c¢ay turizmi bazarinda da iist siralarda oldugu goriiniir. (3)

Mohz daxili standartlarin miioyyon olunmasi vo yumsalmalarin baglanmasi ilo 6lkomiz
yenidon 6z hodoflorino baxis kecirtmis onlart yenilomis vo qisa vo orta miiddotli hadoflor
aciqlanmigdir. 9sas hadof 2019 dan avvalki soviyyays qalxmaq yeni geyri-ononavi bazarlarin
tapilmasi vo diinya turizm bazarindaki durgunlugdan on somorali sokildo faydalanmaqdir.
Boyiik Cay Yolu tarixin sadaca parlaq sohifosi deyil

Cin, Rusiya vo Mongqolustan arasinda dovlotlorarast1 omokdasliq, hom do Trans-Baykal
orazisinin tarixi inkisafinin siibutu(6).boytik ipok yolunun iistiinde yerloson 6lkomizin boyiik
cay yolu ilo olagolori az olmamigdir vo bundan piar kimi elocods 6lkonin ¢ay potensialinin
qastranomik turizm ¢orgivasinds istifadasi olaraq istifade edib turistlors gdostormok somarali
bir proses vo 6lkonin turizminin inkisaf spektrlorindon biri kimi baxa bilorik.

Olkomizin bu fasilodon yeni fikirlor olaraq bazarlda daha aktiv olacagim elocods turizm
sektorunun ayrilmaz hissasi olan digor torofdon ehtiyac iigiin turistlorin mocburi istifado
etdiyi yemok vo yemok modoniyystino ciddi miiraciot edocoyi gbézo carpir ki, burada
Olkomizin potensiali kifayst qodordir.Caye¢iliq, sitrus meyvalori, nar, heyvandarliq vo
sloufood sisteminda bir ¢ox rongbarangliklor 6lkomizin niisbat monada forqlonmasina gotirib
cixardacaqdir(7).

Acar soz: turizm, ¢ay,qastranomiya, Lonkoran
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OZET

Demlenmis siyah ¢ay atig1, ¢ayin diinya ¢apinda en ¢ok tiiketilen igeceklerden biri olmasi
nedeniyle evsel ve ticari faaliyetlerde olusan yaygin bir kati atiktir. Atik yonetiminin bir
parcast olarak, demlenmis siyah cay atiklarinin kiigiik bir kism1 biyoaktif bilesiklerin, biyo-
besinlerin ve biyo-giibrelerin iiretimleri icin kullanilirken, ¢ogunlugu kati atik olarak
copliiklere atilmaktadir. Demlenmis siyah cay atiklarimin katma degerli iiriinler i¢in
kullanilmasi, c¢evresel siirdiiriilebilirlik, enerji talebi ve maliyet dikkate alindiginda
giintimiiziin 6nemli bir ihtiyacidir.

Bu ¢alismanin amaci pektin ekstraksiyonu icin biiyiik miktarlardaki demlenmis siyah c¢ay
atigmin ham madde olarak kullanilabilme olasiligini aragtirmak ve elde edilecek pektinin
fizikokimyasal oOzelliklerinin ticari pektinin ozellikleri ile karsilastirmaktir. Calismada
demlenmis siyah ¢ay atiklarindan pektin ekstraksiyonu icin geleneksel sicak asit
ekstraksiyonu yontemi secilmis ve ekstraktant olarak seyreltik hidroklorik asit (0.1 N HCI)
kullanilmigtir. Elde edilen pektin 6zelliklerinde demleme isleminin etkisini gérmek igin
demlenmemis siyah cay kullanilarak da pektin ekstraksiyonu gergeklestirilmistir. Calismada
ekstraksiyon kosullarinin; pektin verimi, galakturonik asit igerigi, esterlesme derecesi,
metoksil icerigi ve esdeger agirlik gibi pektinin fizikokimyasal 6zellikleri tizerindeki etkileri
de arastirlmigtir. Ekstraksiyon sicakligi ve siiresi, ham maddenin partikiil boyutu, kati-sivi
oran1 (w/v) (SLR) calismada degistirilen ekstraksiyon kosullaridir.Caligma sonuglarina gore
pektin verimleri ekstraksiyon kosullarina bagli olarak %4.20 ile %8.01 arasinda degigmistir.
Ticari pektinin galakturonik asit icerigi %76.41 olarak bulunurken, ekstrakte edilen pektinler
icin bu degerin %?29.39 ile %73.99 arasinda degistigi gézlenmistir. Elde edilen pektinlerin
esterlesme dereceleri %30.87-44.83, metoksil icerikleri %5.31-7.62 ve esdeger agirlik
degerlerinin 429-710 g/mol arasinda degistigi yapilan analizler sonucunda belirlenmistir.
Ticari pektin i¢cin bu degerler sirasiyla %69.31, %11.57 ve 1250 g/mol olarak bulundu.
Demlenmis siyah ¢ay atiginin ve siyah cay liflerinin kullanilmasiyla elde edilen pektinler
karsilagtirildiginda, demlenmis siyah cay atiklarinda nispeten daha yiiksek verim ve daha iyi
ozelliklere sahip pektin ornekleri elde edildigi goriilmiistiir. Calismada elde edilen sonuglar
demlenmis siyah c¢ay atiklarinin pektin {iretimi i¢in alternatif bir kaynak olarak
degerlendirilerek bu atiklarin endiistriyel olarak degerli {irlinlere doniistiiriilebilecegini
gostermistir.

Anahtar Kelimeler: Demlenmis siyah cay atigi, Asit ekstraksiyonu, Pektin 6zellikleri,
Galakturonik asit, Pektin verimi

210



INTERNATIONAL TEA CONGRESS 13-15 May 2022
"industrial, cultural and economic dimensions" Lankaran, Azerbaijan

VALORIZATION OF BREWED BLACK TEA WASTE

ABSTRACT

Brewed black tea waste is a widespread solid waste constituted in household and commercial
operations, as tea is one of the most consumed beverages worldwide. As part of waste
governance, a small portion of brewed black tea waste is used for the extraction of bioactive
compounds, bio-nutrients, and bio-fertilizers, while the majority is landfilled as solid waste.
The use of brewed black tea waste for value-added products is an important need of the day,
considering, environmental sustainability, energy demand and cost.

The aim of this study is to investigate the possibility of using large amounts of brewed black
tea waste as a raw material for pectin extraction and to compare the physicochemical
properties of the obtained pectin with those of commercial pectin. In the study, traditional hot
acid extraction method was chosen for pectin extraction from brewed black tea waste and
dilute hydrochloric acid (0.1 N HCI) was used as the extractant. The effects of extraction
conditions on pectin yield and the physicochemical properties of pectin such as pectin yield,
galacturonic acid content, degree of esterification, methoxyl content and equivalent weight
were also investigated. Extraction temperature and time, particle size of raw material, solid-
liquid ratio (w/v) (SLR) were changed the extraction conditions in the study. According to
the results of the study, pectin yields varied between 4.20% and 8.01% depending on the
extraction conditions. While the galacturonic acid content of commercial pectin was 76.41%,
it was observed that this value varied between 29.39% and 73.99% for the extracted pectins.
Obtained pectins; esterification degrees of 30.87-44.83%, methoxyl contents of 5.31-7.62%
and equivalent weight values between 429-710 g/mol were determined as a result of the
analysis. These values for commercial pectin were 69.31%, 11.57% and 1250 g/mol,
respectively. When the pectins obtained by using brewed black tea waste and black tea fibers
were compared, it was observed that pectin samples with relatively higher yield and better
properties were obtained in brewed black tea wastes. The results obtained in the study
showed that brewed black tea wastes can be evaluated as an alternative source for pectin
production and these wastes can be converted into industrially valuable products.

Keywords: Brewed black tea waste, Pectin, Acid extraction, Pectin properties, Galacturonic
acid, Yield
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ABSTRACT

Tea 1s one of the most consumed beverages in the world. Turkey is at the top of the world in
terms of both tea production and consumption. Tea has a special place in Turkish culture.
Especially in the Black Sea Region, where tea is produced, the wastes generated during tea
production pose a great danger to the environment. Approximately 75,000 tons of tea waste is
generated every year in tea factories in the Black Sea region. Tea wastes contain complex
organic molecules such as cellulose, hemicellulose, protein, lipid, polyphenol, and caffeine,
as well as many minerals. Caffeine is used as an important raw material in the pharmaceutical
and beverage industries. In this study; it is aimed to recover caffeine from powdered waste
obtained from the water recovery process used during tea production in tea factories.
According to HPLC-UV analysis, the powdered solid waste contains %1.6 caffeine. To
recover caffeine, the wastes were extracted in hot water. The unsoluble parts were removed
by filtration. The water extract was partitioned by dichloromethane and then evaporated to
dryness. The residue was crystallized in dichloromethane: acetone (3:1) the chrystals were
filtered off. The caffeine was obtained as an amorphous solid 1.2 g of caffeine was recovered
from 100 g of waste.

Tea waste, which is a very valuable raw material, causes great environmental problems
because it is thrown into the environment or garbage without being evaluated. It is important
to transform tea waste into an economic asset and into an economically useful product. It is
important to transform tea waste into an economic asset and into an economically useful
product. In this study, it is recommended to use tea waste for the recovery of caffeine, and
large-scale studies can provide both the production of caffeine and the evaluation of waste.
Keywords: Tea waste, recovery of caffeine
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AZORBAYCAN CAYI DUNYA STANDARTLARI SOViYYOSINDO

Qurbanova Aydan Toyyar
Magistrant, Lonkoran Ddvlat Universiteti
ORCID: 0000-0003-1200-1505

Xiilasa

Moqalodo Azorbaycan cay bitkisinin becorildiyi subtropik bolgolorin (Lonkoran-Astara,
Zaqatala-Balakon) 6zilinomoxsus torpag-iglim soraiti yiiksok keyfiyyotli yasil cay yarpagi vo
ondan istehsal edilmis gara quru ¢ay aldo etmok {igiin tam tominat verir.

Aparilmis  elmi-todqiqat islori (prof. F.A.Quliyev, A.Y.Bagirov vo.s) 0Oziinomoxsus
aqrotexniki becorma totbiqi diizgiin yasil yarpaq y1gimi vo emali imkan verir ki, aldo olunan
son mohsul-qara quru ¢ay mohsulu diinya ¢ay mohsullarina tam cavab vermis olsun.

Bunu bir daha diinya sorgilorinda, miisabigolorine toqdim edilmis qara azerbaycan cayina
verilmis qizil miikafatlara oyani siibut etmisdir.

Molum olmusdur ki, Azaorbaycanda yetisdirilon ¢ay bitkisinin baslica biokimyovi keyfiyyot
gostaricilori sayilan tanin, ekstraktiv maddolor, kofein vo s. migdar1 onun diinya standartlari
saviyyasinda oldugunu ayani siibut etmokls dziinomoxsus xiisusiyyatlari ilo saciyyalonir.
Acar sozlar: Cay, subtropik, ekoloji sorait, becormo texnologiyasi, elmi-todqiqat.

AZERBAIJANI TEA IS AT THE LEVEL OF WORLD STANDARDS

Abstract

This article fully provides information about the production of high quality green tea leaves
and black dry tea made from them grown Azerbaijani tea in the unique soil and climatic
conditions of the subtropical regions of (Lankaran-Astara, Zagatala-Balakan).

The research work carried out by (prof. F.A. Guliyev, A.Y.Bagirov and others) and the
application of specific agro-technical cultivation allows for the proper collection and
processing of green leaves so that the acquired final product i.e. black dry tea fully meets
world tea products.

This was once again proved by the gold awards given to the black Azerbaijani tea presented
at world exhibitions and competitions.

It was found out that the main biochemical quality indicators of tea plants grown in
Azerbaijan are tannins, extractives, caffeine, etc. the quantity is characterized by its unique
features, visually proving that it is at the level of world standards.

Keywords: tea, subtropical, ecological conditions, cultivation technology, scientific research.

Giris

Azorbaycan Respublikasinin tobii torpag-iglim soraiti asason isti, quru vo subtropik olmasi ilo
saciyyalonir. Olkanin subtropik iqlim soraiti {imumi arazinin 65 faizini ohato edir. Belo bir
iglim soraitindo ¢ay bitkisi ilo yanasi, digor subtropik meyvo vo texniki bitkilorin do sonaye
miqyasli inkisafindan 6trii boyiik aqroiqlim imkanlarmin mévcud oldugunu iizs ¢ixarir.
Respublikamizda uzun miiddot aparilmis becormo vo elmi-todqiqat islori noticosindo
cayciligin, zeytunculugun, sitrusgulugun vo digor subtropik meyvo, texniki bitkilorin yiliksok
keyfiyyoto malik olmasi vo tosorriifatlarin iqtisadiyyatinin yiiksoldilmoasindo bdyilik rolu
siibuta yetmisdir.

Azorbaycanda c¢ayciligin sonaye miqyash inkisaf tarixino nozor saldigda onun XX osrin
otuzuncu illerindon baglandig1 gostarilir.
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Azorbaycan dilindo islodilon “Cay” sozii ¢in dilindon gotiirtilmiisdiir. Onlar ¢ay bitkisi — ¢ay
kolu so6ziinii 4700 il bundan gabaq ilk dofs diinyaya gotirmislor. Cin dilindo “¢a” dedikds,
adoton “cavan yarpaqciq” nozordo tutulur. Cinlilor cay adini diinyaya gotirmoklo yanasi onu
bir icki kimi do igmayi dyrotmislor.

Cay planetdo on genis yayilan spirtsiz igkidir vo onun istehlaki biitiin 6lkolordo ilbail
artmaqdadir. Cayin bels genis yayilmasi onun tokco xos dadi, atri vo susuzlugu yatirmasi ilo
deyil, hom do insan organizmina yaxsi to”’sir bagiglamasi, miialicovi chomiyyat kosb etmosi
ilo baghdir. Cay mohsullarimin bir sira spesifik xostaliklore, ilk ndvbods radiasiya,
hipertoniya, hepatit vo modobagirsaq xostoliklorino qarst miialicovi xiisusiyyatloro malik
olmasi, onu miihiim strateji mahsullar sirasina daxil etmisdir.

Bununla yanagi, ¢ay insanin asab, tonoffiis, lirok-damar sistemino kompleks miisbot tosir edir,
imumi ohval-ruhiyyonin yaxsilagmasina, xeyirxah hisslorin artmasina sabob olur. Tosadiifi
deil ki, biitiin isgiizar goriislor vo diplomatik danisiglar cay siifrosi arxasinda kegirilir. Bu
cohotdon Azarbaycan xalqi daha irali gedib, onun biitiin adat-ananalorini vo giindslik hayatini
caysiz tosovviir etmok miimkiin deyil. Cay icon soxs bir giin do olsa, ¢aysiz kecino bilmir.
Cay hava va su kimi hoyatin tominatina ¢evrilmisdir.

Cay uzunomiirlilityiin eleksiri vo tez qocalmanin qarsisimi alan icki kimi haqh olaraq
XXI asrin ickisi adlanir.

Biitiin dévrlords ¢ayin keyfiyyati hor seydon ovval, onun dadi, otri vo rongi ilo Olciiliir. Cay
yarpaginda kimyovi maddolorin gostaricilori, ilk ndvbado, torkibindo dobbagi vo ekstraktiv
maddalorin, efir yaglarinin, kofeinin vo i.a. miqdarindan asili olaraq, hazirlanmis cay
ickisinin dad vo otrindo oksini tapir.

Dobbagi maddslor vo ya taninlor ¢ayda on miitohorrik va aktiv birlosmolors aid olub, miixtolif
becorilmo soraitindon asili olaraq, miioyyon doyisiklora ugrayir. Cay yarpaginin vo ondan
hazirlanmis caym keyfiyyot gostoricilori ekoloji goraitden, palantasiyalarin cografi
yerlosmosindon (doniz soviyyosindon yiiksokliyi, yamaclarin istiqamaoti), torpaq soraitindon,
yagmurlarin miqgdarindan vo s. aslidir. Bununla yanasi olaraq, ¢ayin keyfiyyatino becorilmo
vo emal texnologiyalarinin da to”siri boyiikdiir.

Diinyada 35-don ¢ox cay istehsali ilo moasgul olan Slkalor igorisindo Azorbaycan c¢ayciligi
Oziinomoxsus xiisusiyyatlori ilo sociyslonir.

Tadqiqat isi

Azorbaycanda cay istehsali liciin tobii sorait vo xiisusilo do giinosli gilinlorin bollugu, yasil cay
yarpagindan yiiksok keyfiyyatli, diinya standartlar1 soviyyossindo quru cay oldo etmok {iciin
tam tominat verir. Bunu azorbaycan caymin bir sira beynoalxalq sorgilordo qazandigi
mikafatlar tosdiq edir. Bir fakti gostormok kifayotdir ki, 1981-ci ildo moshur Beynolxalq
Leypsiq sorgisinda “Azarbaycan Buketi” ¢ay1 sorginin qizil medalina laiq gérmiisdiir.
Diinyada madoni halda becarilon asason Cin va Hindistan ¢ay novlori mévcuddur. Olkomizdo
becarilon Cin ¢ay noviidiir. Bu ndv ¢aydan hazirlanmis miixtolif sortlu Azasrbaycan qara
caylarinin saciyyovi xiisusiyyatlori onlarda olan atirlilik gammalarinin bollugu vo ¢ox gozol
xosagolon tami, yumsaq moxmori kohraba rongs malik olmalart ilo conubi Hindistan vo
Seylon c¢aylarindan forglonir. Belo ki, 6lkomizs idxal olunan ¢aylarin bazi sortlarinda mévcud
olan xosagolmoz koskin acilig vo qaldiqca bulaniq hala diigmoesi azerbaycan cayinda
miisahido edilmir.

Azorbaycan ¢ayimin ziinomoxsus domlonmasi qaydast vo dom keyfiyystini uzun miiddot
saxlanmas1 kimi tstiinliikklori do c¢ay bilicilorinin vo hovaskarlarinin homiso diggotindo
olmusdur.
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Azdrbaycan c¢aymmn boyiik istiinliiklorindon biri dd becorildiyi tobii soraitin vo
hamg¢inin totbiq edilon istehsal texnologiyasinin, ekoloji cohatdon tomiz mohsul
istehsalina tominat vermasidir.

Indiki intensiv elmi-texnoloji sataitde ekoloji tomiz mohsul alds edilmasinin no qader miihiim
ohomiyyat kosb etmosi hamiya aydindir.

Yeri golmiskon, qeyd edilmalidir ki, klassik ¢ay becaron 6lke sayilan Hindistanin on yiiksok
keyfiyyatli cayr onun Qorbi Benqal — Darciling oyalotindo yetisdirilir. Darciling doniz
soviyyasindon 2 min metr yiiksoklikdo yerlosir. Burada yetigdirilon Cin ¢ay novi,
Azorbaycanda yetisdirilon ¢cay ndvii ilo eynidir vo bundan da diinyada on yaxsi qara ¢aylar
hazirlanir.

Azarbaycanda aparilmis miiqaisali elmi-tadqiqat islori (Prof.F.A.Quliyev, Bagirov A.Y
vd b.) gostarir ki, azarbaycanmin torpaq-iglim soraitinds yetisdirilon vo ondan emal
edilon gara c¢ay mohsulu bio-kimyavi gostaricilorino gors klassik Hindistan cay
saviyyasindadir. (Cadval 1).

Yasil cay yarpag@inin keyfiyyot gostoricilori (quru ¢akido %-19)(Prof.F.A.Quliyev)
Cadval 1

Olkolor Tanin Ekstraktiv Kofein Umumi Um.l.lml
maddalar azot kul
Hindistan 25-35 46-50 3,4 4.6 5,8
Azorbaycan 24-32 41-50 2.4-33 3,6-5,3 4,8-5,8
Girciistan 20-24 43-46 2,4-2,6 4,0-4,9 4,6-5,6

Onu da gostormok lazimdir ki, diinya standartlari ilo miiqayiseds bazon asagi keyfiyyatli
azorbaycan cay1 istehsalatina da yol verilir.Buna da sobob aqrotexniki xidmaotlorin
keyfiyyatsiz aparilmasi, diizgiin olmayan yasil cay yarpaglt yigimi, emal {iglin miiasir
texnoloji avadanliglarin olmamasi bo emal texnologiyasina doqiq riayst edilmomaosidir.

Cay yarpaginin keyfiyyat gostericilorinin onun yigimi1 qaydalarindan bir basa asili oldugu
gostorilir.

Miixtalif ekoloji, aqrotexniki goraitin vo eyni zamanda, bitkinin sortu, yasi vo yigilan yasil
yarpaglarin tobii torkibi do ¢ayin keyfiyyot gostoricilorindo 6z oksini tapir.

Taninmis alim prof.F.A.Quliyevin apardig1 tadqiqatlardan malum olmusdur ki, asas ekoloji
faktorlardan olan istilik, giinos insolyasiyasi, yagmurlar, havanin nisbi riitubatliliyi do bu
prosseslorin miivoffoqiyyotlo kegmosi iiglin miihiim sorait yaradir.Biitiin bunlar iso 6z
novbosindo ¢ay palantasiyalarinin mohsuldarliginda, yarpaq mohsulunun keyfiyyotindo vo
ondan hazirlanmis quru ¢ayda 6ziinili gostarir.

Prof.F.A.Quliyevin Azarbaycan Meyvacilik va Cayciliq ET Institutunun Lonkaran Cay-vo-
Sitrus bitkilori filialinin labaratoriya soraitindo apardigimiz tocriibolordon molum olmusdur
ki, qara ¢ay emal: liglin tovsiys etdiyimiz yasil ¢ay yarpagi yigiminda aqrotexniki qaydalara
(2-3 yarpaqli péhralorin — fleslorin y1gilmasi) riayot edildikds, xammalda vo ondan istehsal
edilmis qara cayda biokimyovi (keyfiyyot) gostoricilor ¢ox yiiksok olur. Bunu asagidaki
codval 2-don daha aydin gérmok olar.
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Azarbaycan caymin biokimyavi (keyfiyyat) gostoricilorino yarpaq yigimi qaydalarimin
tosiri

(Prof.F.A.Quliyev) Cadval 2

Yigilmis yasil Emal zamani

Istehsal olunmus
gara cayda

cayda

Burulmadan sonar Fermentasiyadan

Yasil yarpaq
yigilmasi vo emal

Tannin
%-12

Ekstrakt
v
maddalo
r %-lo

Tannin
%-12

Ekstraktiv
maddoalor
%-12

Tannin
%-1o

Ekstraktiv
maddoalar
%-1o

Tannin
%-12

Ekstraktiv
maddalor
%-1o

1. Agronomik
qaydada (2
yarpaql1 pohralor-
fleslor)
laboratoriya
soraitindo emal1
2. Aqronomik
qaydada (2-3
yarpaql1 pohraler-
fleslor)
laboratoriya
soraitindo emal1
3.Qaydas1z y1gim
(tosorriifatlarda-
zorif vo kobud
yarpaglar
y1gildiqda basdan-
basa) fabrik
soraitindo emali

28,1

27,0

23,3

48,2

46,3

38,5

24,4

23,8

43,2

42,9

17,0

16,1

39,7

39,1

15,7

14,7

7,7-9,2

38,2

37,8

32,1-32,8

Beloliklo, aydin olur ki, azorbaycan ¢aymin keyfiyyatino yarpaq yigimi qaydalari vo bununla
yanagi emal texnologiyasinin tasiri bdyiikdiir.Demali, ¢ayin asagi keyfiyyatli olmasina sabab
cay istehsalinda vo emalinda tolob olunan aqronomik vo texnoloji qaydalara riayot
edilmomosidir.

Bir s6zlos, azarbaycan ¢ay1 asagi keyfiyyetli deyil, onun bazon asag1 keyfiyystdo istehsalt
vardir.

Natica

Respublika ohalisinin cay istehlaki ildon — ilo artmaqdadir. Indi hor adambasina ildo toxminon
2-2,5 kq quru cay sorf edilir ki, bu da 10 milyonluq 6lka ohalisi ii¢iin 20-25 min ton quru ¢ay
demakdir.

Ogor 1980-ci illords 6lka ohalisinin quru ¢aya olan ehtiyacinin 60-70%-1 yerli ¢ay istehsali
hesabina (7, 8-8, 6 min ton) ddonilirdiso, molum sobablora géro 1990-c1 illordon, bu miqdar
kaskin asag1 diigmaya baslayaraq, 2 %-don do asag1 enmisdir. Bu vaziyystdo 6lkays xaricdon
daha ¢cox miixtolif keyfiyyat gostaricilorine malik ¢ay idxal olunmaqdadir.Hazirda Respublika
ohalisinin ehtiyaci osason xarici ¢aylar hesabina 6donilir.
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Azorbaycan Respublikasi Prezidentinin gorari ilo kond tosorriifatinin digor saholori ilo yanasi,
cayciligda kegirilon islahatlar vo 6zollogsdirmo vo “Ohalinin orzaq mohsullar ilo etibarh
tominatina dair Dovlot Programi” vo xtisusilo Azorbaycan Respublikasi Prezidentinin 2018-ci
il fevral tarixli Soroncami ilo tosdiq edilmis “Azorbaycan Respublikasinda cayciligin
inkisafina dair 2018-2027-ci illor ii¢lin Dovlot Programi”nda 6lko c¢ay¢iliginin dir¢olmasinin
osaslarimi qoymusdur. Indi Azorbaycan cgayinin istehsali 6ton yaxin illorlo miigayisodo
todricon artmaqdadir.

Bazar iqtisadiyyati soraitinds payr balli olan hiiquqi vo fiziki soxslorin miiasir iqtisadi
olagoloro aparan istehsal vo emal iizro sorbost ictimai birlikdo foaliyyot gdstormolorinin
zoruruliyi meydana ¢ixmisdir. Bu mogsadlo c¢ay becormo {izro c¢oxsaylt kondli (fermer)
tosorriifatlar1 vo ¢ay emali {izro agiq tipli sohmdar comiyyatlorin koniilliiliik, tizvlerin hiiquq
boraborliyi, ganunguluq vo askarliq osasinda igtimai birlik olaraq “Azorbaycan Cay
Assosasiasiyasinin” yaratmalari, 6lko c¢ayciligimin inkisafin1 miiasir iqtisadi soraito uygun
olarag hoyata kecirmok {i¢iin daha boylik imkanlar a¢migdir. Digor 6zol c¢ayciliq
tosorriifatlarinin inkisafi vo Azorbaycana idxal olunan ¢ayin yaratdigi rogabot do ¢ayciligin
inkisafina tokan vermokdadir.Belo olan halda ortaya ¢ixan raqabot miinasibatlori, yalniz
saglam vo faydali somto yonalmali vo tonzimlonmolidir.Hazirki bazar rogabati soraitinds 6lko
cayciliginin borpa olunmast vo inkisaf edilmesi, Azorbaycan c¢aymin diinya sohrati
gazanmasina nail olmaq, ¢aybecoronlorin vo ¢ay emalgilarinin hiiquq vo social monafelorinin
qorunmasi ii¢lin imkanlar agilmis vo Azorbaycan cayi istehsali 6lkodo sozsiiz ki, todricon
dirc¢olocokdir.

Son “Dovlat Program” inda (2018-ci il) magsad 6lkads quru caya olan tolabatin, asason, yerli
mohsul hesabina 06donilmosi, ¢ay emali miiossisoolorinin  xammal tominatinin
yaxsilagdirilmasi, emal sonayesinin inkisaf etdirilmosi, ¢ay mohsullarinin ixracinin artirilmasi
vo kond ohalisinin mosqulluq soviyyesinin yiiksoldilmosi tigiin c¢aye¢iligin  inkisafini
stimullagdirmaqdan ibaratdir.

Dovlot Programinin icrasi naticasindo 2027-ci ilodok ¢ay okin saholorinin 3000 hektara, yasil
cay yarpagi yigiminin 8,5 min tona c¢atdirilmasi nozards tutulmusdur.
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CAYALTI TORPAQLARIN AQROEKOLOJI MUNBITLIK MODELI

Prof. .e.d. Sara Zilfi q1zz1 Mommoadova
AMEA-nin Torpagsiinasliq vo Agrokimya Institutu

XULASO

Azorbaycanin miixtolif regionlarinin 6ziinomoxsus tobii-ekoloji soraiti fonunda miixtalif tobii
vo antropogen amillor hom tobii vo maodoni bitkilorin ekoloji soraite, ham do torpaq
minbitliyino bilavasito vo dolayisi ilo tosir gostormokdodir. Bu amil kond tosorriifati
bitkilorinin becorilmosi zamani nozoro alimmalidir. Lakin bozi hallarda bunun nozors
almmamasi, aqrotexniki vo meliorativ qaydalarin gézlonilmomosi miinbitliyin asagi
diismosino vo torpaqglarin miixtalif dorocods deqradasiyasina, sorlasmasina, sorakotlogsmosino
vo eroziya proseslorino moruz qalmasina gotirib ¢ixarir. Ona goro do miixtolif kond tosorriifat
bitkilori altinda istifado olunan torpaqlarin miinbitliyinin qorunmasi, borpa edilmasi va
artrilmasi hazirda giliniin on vacib mosalolorindondir.

Bu baximdan ¢ay altindaki torpaqlarin minbitliyinin idars olunmasina xidmot edon
aqroekoloji  (ekoloji) miinbitlik modellorinin hazirlanmasi nozori biliklorin  indiki
morholosindo 6z strukturuna, toqdim olunma formasina (bloklar soklinds) géro hom nozori,
hom do tocriibi cohotdon boyiik maraq kosb edir. Belo ki, torpaq miinbitliyinin formalasdirici
vo mohdudlagdiric1 amillarinin aqroekoloji modelinin bloklar1 daxilinds qruplasdirilmasi ham
onun voziyyotini diizglin oks etdirir, hom do bunun osasinda miinbitliyin idaroetmo
todbirlorinin (aqrotexniki, aqromeliorativ vo s.) layiholondirilmasini asanlasdirir.

Cay bitkisinin torpaq amillorino ekoloji tolobi iglim amillorino olan tolob kimi mohdud
parametrloro malikdir. Bu ¢ay bitkisinin tropik vo subtropik tobii soraitdo, yoni formalasma
morkozindo yayilmasinin mohdud areal ilo slagodardir.

Cay bitkisinin Azarbaycanda torpaq-ekoloji tolablorine Lonkaran vilayatinin sar1 torpaqlari
gismon cavab verir. Bu toipaq tipi bioekoloji vo morfogenetik olamatlorino gore ii¢ qrupa vo
ya yarimtipa boliiniir: sar1 dag-meso, sar1 psevdopodzollu, sar1 psevdopodzollu gleyli.

Cayalt1 torpaglarin miinbitlik gdstoricilorinin optimallagdirilmast vo onun c¢ay bitkisinin
toloblorino uygunlasdirilmasi, elmi cohotdon osaslandirilmis aqrotexniki vo meliorativ
todbirlor sistemindon ibarot olan okingilik modoniyyatinin hoyata kegirilmosini vo bu
todbirlorin uzun illor saxlanmasini (idars edilmosini) tolob edir.

Acar sozlor: miinbitlik, torpaq, c¢ay bitkisi, aqroekoloji miinbitlik modeli, sar1
psevdopodzollu torpaqlar

AGROECOLOGICAL FERTILIZER MODEL OF TEA-SUITABLE SOILS

ABSTRACT

Against the background of the unique natural and ecological conditions of different regions
of Azerbaijan, various natural and anthropogenic factors have a direct and indirect impact on
both the ecological conditions of natural and cultivated plants and soil fertility. This factor
should be taken into account when cultivating agricultural crops. However, in some cases,
this is not taken into account, and failure to comply with agro-technical and reclamation
regulations leads to reduced fertility and varying degrees of soil degradation, salinization,
salinization and erosion. Therefore, the protection, restoration and increase of soil fertility
used under various agricultural crops is one of the most important issues of the day.
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From this point of view, the development of agroecological (ecological) fertility models for
the management of soil fertility under the tea is of great interest both theoretically and
practically at the current stage of theoretical knowledge due to its structure, form of
presentation (in the form of blocks). Thus, the grouping of formative and limiting factors of
soil fertility within the blocks of the agro-ecological model accurately reflects its condition,
and on this basis facilitates the design of fertility management measures (agro-technical,
agro-ameliorative, etc.).

The ecological demand of tea plants for soil factors has limited parameters such as the
demand for climatic factors. This is due to the limited area of distribution of the tea plant in
tropical and subtropical natural conditions, ie in the center of formation.

The yellow soils of Lankaran region partially meet the soil and ecological requirements of the
tea plant in Azerbaijan. This type of soil is divided into three groups or subtypes according to
bioecological and morphogenetic characteristics: yellow mountain-forest, yellow
pseudopodzole, yellow pseudopodzole gley.

Optimizing the fertility of subsoil and adapting it to the requirements of the tea plant requires
the implementation of an agricultural culture consisting of a system of scientifically based
agro-technical and reclamation measures and the maintenance (management) of these
measures for many years.

Keywords: fertility, soil, tea plant, agroecological fertility model, yellow pseudopodzol soils
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THE ROLE OF DESIGN IN TEA PACKAGING
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ABSTRACT

Nowadays we come across various kinds of packaging designs — from bright dazzling
packaging to eye-catching, bizarre carved packaging that makes us live up to the holiday
anticipation.

We always think that the role of packaging is secondary only in relation to the characteristics
of the product itself. However, packaging can play a crucial role in brand perception and it
sometimes plays.

Proper packaging is crucial to the success of any product including food and beverage.
Packaging does not affect the internal quality of product — it depends directly on the supplier,
it can certainly affect consumer’s attention, which can be as important as the product itself.
Investing in packaging equipment is not an easy decision, so it is recommended to carefully
consider the choices. Suppliers need to be certain that they can trust what the company
promises them, and the experience gained in such matters is invaluable.

A packaging supplier for the tea industry, which is worth approximately several billion euros,
needs to understand exactly what tea producers need in order to achieve the efficient
production required by consumers. Choosing a supplier who has worked with numerous
world tea brands is an important step in the right direction.

The rivalry among tea packers is rather huge, and the demand for different kinds of tea such
as black, green, herbal and fruit tea has never been so strong. Packaging not only protects and
preserves the product, but also conveys the brand message and ultimately helps the sales
process. It is considered almost as important as the choice of product, and has made tea
packaging so creative and versatile. The highest quality materials used for packaging are
metal, ceramic, porcelain and wood, which create a great look and these types are often
stored as souvenirs, which in turn keeps the brand in the spotlight.

Key words: packaging design, tea industry, consumer

CAYIN QABLASDIRILMASINDA DiZAYNIN ROLU

XULASO

Bu giin biz hor ciir gablagdirma dizaynina rast golirik — parlaq g6z qamasdiran
gablagdirmadan tutmus goz oxsayan, bayram intizarinda yasamaga vadar edon qoribo oymali
qablagdirmalara kimi.

Homigo diisiiniiriik ki, gablagdirmanin rolu yalniz mohsulun 06ziiniin xiisusiyyatlorino
miinasibotds ikinci deracelidir. Ancaq, qablasdirma brendin qavranilmasinda halledici rol
oynaya bilor vo bazon do oynayar.

Diizgiin qablasdirma, qida va i¢cki mohsullar1 da daxil olmaqla, hor hans1 bir mohsulun ugur
gazanmasi ti¢lin holledici shomiyyyat dasiyir.
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Qablagdirma mohsulun daxili keyfiyyotino tosir edo bilmoz — bu, birbasa tochizatgidan
asilidir, lakin o, siibhasiz ki, istehlak¢inin digqgstini ¢oko bilor, bu da mohsulun 6zii gqodor
vacib ola bilor. Qablasdirma avadanligina investisiya qoymaq asan qorar deyil, ona goro do
secimlori diqqotlo arasdirmagq toklif edilir. Tochizat¢ilar omin olmalidirlar ki, sirkot torofindon
onlara vad edilonlors etibar edo bilarlor vo belo masalolordo gazanilmis tocriibo ovozsizdir.
Toxminon bir ne¢o milyard avro doyorindo olan ¢ay sonayesi li¢iin gqablasdirma tochizatgisi
istehlakeilar torofindon tolob olunan somorali istehsala nail olmagq ii¢lin ¢ay istehsalgilarinin
noyo ehtiyact oldugunu doqiq basa diismolidir. Coxsayli diinya ¢ay brendlori ilo islomis
todariik¢li segcmok diizgiin istigamotdo atilmis miithiim addimdir.

Cay gablasdiran miitoxossislor arasinda rogabot olduqca boyiikdiir vo gara, yasil, bitki vo
meyvoli ¢ay novlorino tolob he¢ vaxt bu godor giiclii olmamisdir. Qablagdirma noinki
mohsulu qoruyur vo miihafizo edir, homg¢inin brend mesajin1 ¢atdirir vo son olaraq satis
prosesino komok edir. O, demok olar ki, mohsulun se¢imi qodor vacib hesab olunur vo ¢ay
qablagdirmasinin bu godor yaradici vo ¢ox yonlii olmasina sobab olmugdur. Qablasdirma
ticlin istifado edilon on yiiksok soviyyoli materiallar metal, keramika, ¢ini vo agacdir ki, onlar
ola goriiniis yaradir vo c¢ox vaxt bu qablagsdirmalar suvenir kimi saxlanilir, bu da 6z
novbosindo markani daha da digqot morkozinds saxlayir.

Acar sozlor: gablagdirma dizayni, ¢ay sonayesi, istehlak¢i

GIRIS

Yaxs1 qablagdirma an planlagdirilmamis mohsulun oldo edilmosindo bdyiik rol oynayir, buna
gora da gablagdirma alicida mahz hamin mohsulu almaq istoyi yaratmalidir.

Bu giin magaza roflorindo hor giin yeni mohsullar peyda olur. Eyni zamanda, ¢ox vaxt
mohsullar torkib vo keyfiyyst baximindan demok olar ki, bir-birindon forglonmir. Bels
voziyyatdo mohz qablasdirma alic1 ugrunda miibarizodo boyiik ohomiyyat kosb edir. Ustolik
qablagdirma miiasir bazarda mohsullarin togviqi ticiin giiclii vasitays g¢evrilir. Alic1 bugiinki
zongin informasiyali bazarda daimi reklam tozyiqi altindadir vo mohz onun magazada
gordilyii gablagdirma miioyyon bir mohsulu almaq lehino son arqumentdir. Belosliklo,
mohsulun “diizglin” qablasdirilmasi onun satigina birbasa tosir gostorir.

Mohsullar {igiin gablagdirma marketinq vasitolorindon biridir, onun vasitasilo alict mohsul
haqqinda Gyronir. Faktiki olaraq gablasdirma istehsal¢inin ticarot zalindaki tomsilgisidir.
Ogoar qablagdirma keyfiyystco yeni hazirlanarsa, siz alicilarinizin digqstini qazanarsiniz vo
miistori daironizi genislondira bilorsiniz.

Qablagdirma marketing kommunikasiyasinin - mohsul haqqinda molumatin  hadof
auditoriyaya ¢atdirilmasi prosesi - on vacib elementlorindon biridir.

Zovqli va ifadali qablagdirma dizayni ilo toqdim olunan diqqatls diisiiniilmiis kreativ hollor
istehlakeilar {i¢iin brendin doyorini artiracaq, onlarda miisbot emosiyalar doguracaq vo
bununla da satiglar1 yiiksoldocok. Buna goroe do mohsulunun satilmasini istayon hor bir
sirkotin garsisinda duran osas vozifo toklifin unikalliginin nodon ibarat oldugunu vo onu
qablagdirma vasitasilo neco ¢atdiracagini diisiiniib tapmaqdir.

PROBLEMIN FORMALASDIRILMASI

Istonilon mohsulun qablasdirilmasi tokco onun biitdvlityiinii vo tohliikesizliyini tomin etmok
ticlin nozordos tutulmus zorurst deyil. Bu hom do bir ¢ox sirkatlor torafindon marketing vasitosi
kimi istifado olunan olavo diqgoti colb etmok iisuludur. Cay gablasdirmasi neco olmalidir vo
illor arzinds onun haqqinda tasavviirlar neco doyismisdir?
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Cay yarpaglarinin godim dovrlordo neco saxlandigi vo dasindigir barodo tarixdo doqiq
molumat yoxdur. Sadaca ¢ayin faydali xiisusiyystlorinin hale eramizdan avval 2737-ci ilds
molum olduguna dair qeydlor vardir, yoni bu o demokdir ki, artiq o zamanlarda ¢ay1 saxlamaq
ticiin xiisusi tisullar movcud idi. Ehtimal olunur ki, ¢ay oavvalcs taxta qutularda saxlanilib
dasimirdi. Bu qutular igoridon vo xaricdon isiq vo riitubotdon qorunmaq ii¢lin xtisusi islonib
hazirlanirdi. Cilinki yalniz hermetik bir qabda c¢ay uzun miiddst 6z otirini vo faydali
xiisusiyyatlorini qoruyub saxlaya bilordi.

Kiitlovi ticarot dovriindo ¢ay qablasdirmasi bir ¢ox doyisikliklors moruz qalmisdir.

Ononavi tisulla qurudulmus yarpaqlar su vo quru yollarla iri kisolordo dasinirdi, daha sonra
189 cay ¢oki ila satilirdi. Kisalor doridon, kagizdan, méhkem par¢adan hazirlanirdi ki, qiymatli
mohsulun bir qrami belo itmasin. Noinki ovulan qurudulmus yarpaqglar, hom do daginmasi
daha asan vo rahat olan briketlonmis ¢aylar1 da satirdilar.

Cay tarixindo osl ingilab 1826-c1 ildo Ingiltorodo meydana ¢ixan qalin kagizdan hazirlanmis
qutu gablagsdirmanin ixtirasidir. Onun misllifi ingilis taciri Con Hornimandir. O, 06z
mohsulunu forqlondirmok vo saxtakarligdan qorumagq ii¢lin ¢ay1 6z ticarat nisani olan qutulara
qablagdirmaga baslayib. Sonralar bu ciir qablagdirma formasi adilosdi vo hor yerds istifads
edildi.

Qablagdirilmis ickinin tarixi 100 il bundan ovval baglayir. 1919-cu ildon Amerikada ¢ay
fincan vo ya caydanda domlomok {i¢lin nozordo tutulmus fordi gablasdirmada (paketlordo)
istehsal olunurdu.

Zamanla bahali ipok parca pambiq, viskoza ilo avoz olundu vo yalniz bundan sonra gay
qablagdirmaq {igiin yliksok davamliliga malik mesamoli yiingiil kagiz icad edildi. Cay
paketlorini preslo baglayir vo miioyyon miqdarlara ayiraraq karton qutulara yigirdilar. Bu
formada cay daha siiratli domlonir vo rongi dolgun olur, buna gors dos ¢oxlar1 paketlogdirilmis
caya ¢oki ilo satilan ¢aydan daha cox {istiinliik verirdilor.

Qara, yasil cay kagiz paketlordo qablasdirilir. Bu ciir paketlor rahatliq vo domloms siirati
iiclin avvolcadon yaxsica iiylidiilmiis bitki ¢aylar iigiin uygundur. Bu giin paketlords istehsal
edilon ¢aylar keyfiyyatinin agag1 olmasi ilo bagl fikirlors gore o qadar do mashur deyil.

Cay gablasdirmasi yalniz ndvboti satis zamani mallarin qablagdirilmasi ii¢ilin bir se¢im deyil.
Bu, mohsulun keyfiyystini daha uzun miiddot saxlamagq {i¢iin bir iisuldur. Burada vacib bir
qayda vardir: gablagdirma neco olmasindan asili olmayaraq igorisino nom, konar qoxular vo
giinos 15181 buraxmamalidir.

Cay yalniz bu sokildo g6zal formada vo xarakterik otri ilo qorunub saxlanila bilor.

On bahali caylar1 keramika, qalay vo ya taxta qablarda gablagdirirlar. ©On ¢ox yayilmis cay
gablagdirmasi iso karton qutulardadir. Ucuz vo asagisortlu c¢ay yarpaqlarini polietilen
paketlora yigirlar.

Qalay qutu agacdan sonra ikinci on keyfiyyotli cay qablasdirma variantidir. Qida qalay1
oksidlosmir va yarpagin xarici miihit amillori ilo tomasda olmasina imkan vermir, buna gora
do o0 2 ilo godor doyismoz sokildo saxlanila bilir. Elit ¢aylar ¢cox vaxt markali gqalay qutularda
satilird1. Bu ciir ¢aylar Ingiltarads hadiyyo olaraq verilir.

Taxta qab godim Cindo istifado edilon ilk gablagdirma ndvlerindon biridir. Bu qgablar nacib
agac novlorindon, mosalon, paliddan vo ya sado agaclardan, mosslon agcagayin, coko va s.
hazirlana bilor. Emalinin miirokkobliyi vo biitiin standartlara uygunlugunun miivafigliyi
sobobindon bu ciir qablarin se¢imindon nadir hallarda istifado olunur. Belo ki, gabin
ronglonmosi, laklanmasi vo digor hopdurma variantlarindan istifado edilmosino icazo
verilmir.

Bundan slavo, qoxusunu ¢aya ke¢irmomaok vo oksino ¢ay otri ilo doldurmagq tigiin agac qablar
miikommal sokilde qurudulmalidir.
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Keramik gab Puer kimi ¢ay novii iigiin idealdir. Ciinki onun yetismasi tligiin xiisusi sortlor
tolob olunur. Qapaqli keramika yarpagin biitiin keyfiyyatlorini miikommaol saxlayir, lakin
dasinma zamani olduqca kovrok vo olverigsizdir. Buna goro do ondan nadir hallarda istifado
olunur.

Karton qutu kiitlovi satis ti¢lin istehsal edilon ¢aylarda on ¢ox istifado edilon gablasdirmadir.
ovvalco cay folga vo ya digor oxsar paketlordo gablagdirilir vo yalniz bundan sonra qutuya
qgoyulur. Ucuz caylar adi polietilen paketlordo gablasdirilir ki, bu da onlarin keyfiyyotini daha
da asagi salir, homg¢inin dad vo otrinin duyulmasini ¢atinlosdirir.

Kagiz paketlordoki ¢ay mohsullar1 adston ¢oki ilo satilir. Evo goldikdon sonra ¢ayin digor
otirlorle qarigmamasi iiciin daha hermetik qaba tokiilmesi lazimdir.

Cayin qgablagdirilmasi coxmorhoalali prosesdir. Bu proses zamani ¢ay bitkisi 6z votoninds vo
idxal edilon 6lkods bir sira ¢esidloma omoliyyatlarindan keco bilor.

On yaxs1 ¢ay ndvlorinin qalay vo ya keramika qablarda qablasdirilmasi tolob edilir. Bu ciir
qablagdirmalar bahali vo hor zaman rahat olmadig1 Ugiin kagiz, folqa vo digor cay
paketlorindon istifado olunur. Onlarin vozifosi mohsulu saxlamag, onu ¢irklonmodon,
nomdon, giinosdon vo mexaniki zodolordon qorumaqdir. Cay yarpagi kimi kdvrok mohsul
iiclin ideal gablagdirma igoridon nofos alan, suyu vo is1g1 xaricdon kegirmoyon, dasinma
zamani zadalonmaosinin qarsisini alan qablasdirmadir.

Bir vo ya bir ne¢o materialdan, tikisli vo tikissiz, birdofalik vo tokrar istifado edilo bilon
paketlor vardir. Onlar on ciddi tohliikesizlik toloblorino tabedirlor. Bu paketlor ekoloji
cohotdon tomiz materiallardan hazirlanmali, qoxusuz, davamli vo goriiniisco colbedici
olmalidirlar.

Paket zip ilo tochiz olunarsa, o, tokrar istifado edilo bilor, bu da onun doyorini artirir. Belo
qablasdirma paketi tam hermetizasiyaya malik oldugu iiciin torkibini nomdan etibarli sokilda

qoruyur.

NOTICO

Bazarda onlarla cay istehsalgist var. Tobii ki, rogiblordon forgqlonmok iiglin yiiksok
keyfiyyatli vo yaddaqgalan ¢ay qablagdirma dizaynina ehtiyac vardir. Alicilarin 6zlori {i¢iin do
mohz bu meyar miihiim rol oynayir. Istehlakcilarm diggatini ilk névbade dizayn colb edir,
lakin gablagsdirmanin 6ziiniin rahatlig1 vo funksionallig1 da boyiik ohomiyyat kosb edir.

Hor hansi bir halda oldugu kimi, ¢ay qablagdirmasinin dizayn sirkat vo istehlak¢ilarin tohlili
ilo baglayir. Yalniz bundan sonra on maraqglisina — maketin hazirlanmasia baslanilir.
Mohsulun hodof auditoriya arasinda ugur qazanmasi liclin asagidaki dizayn prinsiplorini
yadda saxlamalisiniz:

* calbedicilik — gablagdirma olvan vo yaddaqalan olmali, imumi qavrayisa zidd olan
lazimsiz detallardan istifado edilmomalidir;

» orijinalliq - yaxs1 dizayn mahsulu taninan edir, onu raqiblardon forqlondirir;

 forglondirici xiisusiyyotlorin olmasi - bunlara sirkotin loqosu vo ya mohsulu miioyyon
brendls slagolondirmoyos imkan veron digor detallar daxildir;

» molumat blokunun olmasi - torkibi, istifado miiddoti, istehsalginin 6lkasi vo brendi hagqinda
molumat yaxst oxunmali vo sado oxunan sriftlo hazirlanmalidir;

» istifado rahatligi - alicinin mohsulun gabindan ¢ixarilmasi ilo bagli problemi olmamalidir.
Bundan slava, gablagdirma dasinma vo sonraki saxlama morholasi {i¢iin alverisli olmalidir.
Cay giiniin hor saatinda igilir: sohorlor sohor yemoyindo toravotlonmok ii¢iin, nahardan sonra
mohsuldar iglomok ii¢ilin, axsam yatmazdan avval sakitlosmok ti¢iin istifado edilir.
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Qonaglar homiso “cay igcmoyo” dovot olunur vo demok olar ki, hor bir miistorinin lazimi
mohsullar siyahisinda “cayla igmaya bir sey almaq” maddasi vardir. Vo tobii ki, ¢ayin 6zii do
almmalidir! Boyiik Britaniyada hor kosin saat 5-do 6z isini bir konara qoydugu vo moghur
17:00 cay saatt ononasi merasimini do unutmamaq lazimdir. Bundan olave, giymatinin
miinasibliyi vo hazirlanmasinin asanlifi sobobindon hor yasdan vo hor pesodon olan insanlar
cay igirlor.

Cayimn gablagsdirmasimin dizaym1 miistori iiclin mohsul se¢imi zamani mihiim amildir.
Istehlakcilar yalmz dizaynerlorin istifado etdiyi rong secimlorino diqqot yetirmokla
kifayotlonmirlor. Qablasdirmanin rahathigi vo funksionalligi, mohsul hagqinda molumatin
tamlig1, loqotip vo ¢esidin adi olduqca onomlidir. Cay qablagdirmasi asagidaki tolablors
cavab vermolidir:

- alvan va calbedici olmagq;

- asanligla taninan olmagq, yoni analoji gablasdirmalardan se¢ilmosi daha olverislidir;

- brendin nazars ¢arpan loqotipinin olmasi;

- cayin adi, daxilindoki olavolor, istehsal edon 06lko, yararliliq miiddoti haqqinda
molumatlarin olmasi;

- istifadosinin rahat olmasi vo ¢ox yer tutmamasi.

Aragdirmalara goro, istehlak¢ilarin 60%-don ¢oxu qablagdirmaya diqqget yetirir, 17%-1 li¢lin
150 mohsul secorkon gablagdirma holledici amildir. Buna goro do, cay dizaynina markanin
iislub elementlori vo brendin digor atributlarinin inkisafi ilo yanas1 kifayst qodor zaman
ayrilmalidir.

Diizgiin gqablagdirma qida va igkilor do daxil olmaqla har hans1 bir mahsulun uguru {igiin ¢ox
vacibdir. Qablasdirma mohsulun daxili keyfiyyatino tosir edo bilmoz - bu, tochizat¢idan
asilidir, lakin o, siibhasiz ki, istehlak¢inin digqgetini ¢oko bilor, bu da mohsulun 6zii qodor
vacib amildir. Qablagdirma avadanligina investisiya qoymaq asan qorar deyil, buna goro do
secimlori diqqotlo aragdirmaq toklif edilir. Tochizat¢ilar omin olmalidirlar ki, onlar sirkotin
onlara vad etdiyini yerino yetirocoyina etibar eds bilorlor vo bu mosslods qazanilmis tocriibo
ovoz olunmazdir.
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REGIONAL INKISAFIN KLASTER STRATEGIYASI: INSTITUSIONAL
DOSTOYIN MAHIYYOTI, USTUNLUKLORI VO TOCURBOSI

Mommoadova Parvin Qadir qiz1
Azorbaycan Omok vo Sosial Miinasibatlor Akademiyasi
ORCID: 0000-0001-5565-3269

Xiilasa

Milli iqtisadiyyatin miiasir inkisafi morholosindo regionlarin iqtisadi 6ziliniitominat
soviyyosinin yliksoldilmasi, istor milli bazarda, istorso do beynolxalq bazarlara c¢ixis
perspektivlari ilo onlarin rogabatgabiliyyatli mévgelorinin giliclondirilmasi mosalasi on aktual
problem kimi yasanmaqdadir. Orazi istehsal sisteminin foaliyyatinin innovativ va investisiya
mexanizmi regional iqtisadi proseslora dinamik xarakter verir, onlarin formalagmasi problemi
orazilorin iqtisadi artiminin tomin edilmosi problemins gevrilir. Todgigatin osas mogsadi:
miiasir elmi-tocriibi inkisaf meyillori baximmdan Olko Prezidentinin 2018-ci il 12 fevral
tarixli Soroncamui ilo tosdiq edilmis “Azorbaycan Respublikasinda cayciligin inkisafina dair
2018-2027-ci illor Giglin Dovlot Programi”nin miivafiq bondlorindon irali golon bir sira
vozifolorin yerina yetirilmasi voziyyatinin dyranilmasi, sahonin inkisafi moagsadilo hayata
kecirilon sistemli todbirlorin qiymotlondirilmosi vo elmi cohotdon osaslandirilmis tokliflorin
verilmosi, ¢aya olan tolobatin osason yerli mohsul hesabmna 6donilmesi, ¢ay emali
miassisolorinin xammal tominatinin yaxsilasdirilmasi, emal sonayesinin inkisaf etdirilmosi,
cay mohsullarinin ixracinin artirilmasi vo kond ohalisinin  mosgulluq soviyyesinin
yuksoldilmasi iiglin c¢aye¢iligin inkisafin1 stimullasdirmaq vo bu aspektdo regional
igtisadiyyatin investisiya dinamikasinin klaster strategiyasinin hoyata kecirilmasi sisteminin
hortorafli tohlil edilmosidir. Magalods klaster yanagsmasindan istifadonin osas {istiinliiklori
miloyyonlosdirmis vo osaslandirmig, eyni zamanda Olko {izro c¢aye¢iligin iqtisadi
klasterlogsmosinin on miihiim sistem elementlori oldugu miioyyon edilmisdir. Orazi tosorriifat
komplekslorinin klaster togkili {izro diinya tocriibesinin limumilosdirilmasi naticasindo
regional inkisafin klaster komponentinin institusional determinantlar1 gostorilmidir. Todqiqat
isi osason, sistemli yanagma vo elmi abstraksiya, montiqi Uimumilogdirma osasinda
aparilmisdir. Todqigatin noticosi olaraq, regional inkisafin klaster strategiyasi: institusional
dostoyin mahiyyati vo Ustlinliklori ilo bagli ayri-ayr1 miiddealar iizro elmi
iimumilosdirmolorin aparilmasi vo onun tokmillogon bazar miinasibatlori goraitindo iqtisadi
faaliyyatin xiisusi ndvu kimi miioyyon edilmasi nozordon kegirilmisdir.

Acar sozlor: Klaster yanasmasi, Klaster strategiyasi, klasterlosmo, regional klaster, klaster
biznes strukturlari. klasterlorin institusional dastayi

CLASTER STRATEGY FOR REGIONAL DEVELOPMENT: THE NATURE,
ADVANTAGES AND EXPERIENCE OF INSTITUTIONAL SUPPORT

Summary

At the stage of modern development of the national economy, the issue of increasing the level
of economic self-sufficiency of the regions, strengthening their competitive position with the
prospects of access to both the national market and international markets is the most pressing
issue. The innovative and investment mechanism of the territorial production system gives a
dynamic character to the regional economic processes, the problem of their formation
becomes the problem of ensuring the economic growth of the territories.
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The main purpose of the research: to fulfill a number of tasks arising from the relevant items
of the "State Program on the development of tea in the Republic of Azerbaijan for 2018-
2027" approved by the Presidential Decree dated February 12, 2018 in terms of modern
scientific and practical development trends to study the situation, evaluate systematic
measures taken to develop the sector and make scientifically substantiated proposals, to meet
the demand for tea mainly from local products, to improve the supply of raw materials for tea
processing enterprises, to develop the processing industry, to increase tea exports and to
increase rural employment to stimulate the development of tea growing and, in this regard, a
comprehensive analysis of the system of implementation of the cluster strategy of investment
dynamics of the regional economy. The article identifies and substantiates the main
advantages of using the cluster approach, while identifying the most important system
elements of economic clustering in the country. As a result of generalization of the world
experience on cluster organization of territorial economic complexes, institutional
determinants of the cluster component of regional development are shown. The research was
carried out mainly on the basis of a systematic approach and scientific abstraction, logical
generalization. As a result of the research, the cluster strategy of regional development:
conducting scientific generalizations on different provisions related to the nature and benefits
of institutional support and defining it as a special type of economic activity in the context of
improving market relations.

Keywords: Cluster approach, Cluster strategy, clustering, regional cluster, cluster business
structures. institutional support of clusters

Giris

Miiasir doviirds Azerbaycanda aparilan dayaniql iqtisadi islahatlarin montiqi yekunu olaraq
“Azorbaycan 2020: golocoya baxis’- Inkisaf konsepsiyasinda birmonali sokildo qeyd olunur
ki, 6lke iqtisadiyyatinin klasterlor asasinda inkisaf etdirilmasi ¢orgivesindo miixtalif sonaye
saholorindo vo eloco do kond tosorriifatinda oxsar saholordon ibarot komplekslorin miixtolif
orazilords insa olunmasi nazords tutulan aktual problemlemlordon biri hesab edilo bilor. Bu
clir komplekslorin togkili vo insas1 birbasa investisiyalarin colb olunmasina, mévcud ekoloji
normativlore riayot edilmosine, istehsal olunmus hazir mallarin rogabst qabiliyyatinin
artirllmasina, son mohsulun emalina vo istehsal prosesino godor zoruri sayilan texnoloji
zoncirin qurulmasina, soziigedon saholordo ixracin hocminin vo mal ¢esidinin daha da
genislonmasino vo dorinlogsmosino imkan yaradacaqdir [1, soh.16].

Azorbaycan bazar iqtisadiyyati prinsiplorini osas tutaraq 6z milli dayarlori fonunda
igtisadiyyatini inkisaf etdirmok {i¢iin 6lkomizdo aqrar sahonin miimkiin olan potensialindan
tam monada diizgiin olaraq semorali istifads olunmas1 Goalocoya baxis Inkisaf Konsepsiyasi
osasinda garsida duran on vacib problemlordon birino ¢evrilmisdir. Bu monada aqgrar sektorun
klaster inkisafina gostorilon dovlst destoyi vo yardimi olduqca zoruri vo ¢oxsaxali
mosalolordondir. Tobii ki, bu sahads yiiksok mohsuldarligin tomin olunmasi, yerli mohsullarin
vo omtoolorin rogabot gabiliyyeotinin yiliksoldilmosi, aqrar sektorun golirli saholorinin
mioyyon edilorok inkisaf etdirilmosi, kondli fermerloro dovlot dostoyinin daha somorali
formalarinin togkili aqrar bdlmoado dovlot siyasstinin mithiim istigamatlorini 6ziindo oks
etdirir. Olkomizdo aqgrar sahonin inkisafina gostorilon dovlot dostoyi sayesindo regionlarda
dovlat vosaiti hesabina kond tosorriifatt {igiin lazimi saholor {izro klasterlor formalasdirilaraq
infrastruktur yaradilir vo bu saholoro birbasa investisiyalar yonoldilir.
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Azarbaycanda ¢ayciligin institutsional aspektlori

Azorbaycanda klasterlorin iqtisadi foaliyyst sferalarinda yaradilmasmin vacibliyi “Milli
iqtisadiyyat vo iqtisadiyyatin osas sektorlar1 iizro Strateji Yol Xoritosi’ndo do prioritet
istigamotlordon biri kimi qeyd edilmisdir [6, s.3-88]. Eyni zamanda ‘“Azorbaycan
Respublikasinda kond tosorriifati mohsullarinin istehsalina vo emalina dair Strateji Yol
Xoritosi” [2, s.5-177], homginin conub regionu {iglin vacib olan, ‘“Azorbaycan
Respublikasinda sitrus meyvalori, cay vo ¢altik istehsalinin inkisafi ilo bagh olavo todbirlor
haqqinda” Olko Prezidentinin 2017-ci il 12 sentyabr tarixli 3227 sayli miivafiq Soroncamina
[3, s.1-3] osaslanaraq hazirlanmis “Azorbaycan Respublikasinda cayc¢iligin inkisafina dair
2018-2027-ci iller iiglin Dovlat Programi™ [4, s.1-8] Respublikada ¢ayg¢iligin innovasiyali
inkisafina birbasa dovlot dostoyinin artirilmasina, bu sahonin movcud potensial
imkanlarindan vo resurslarindan somoroli istifado olunmasina, iqtisadiyyatin roqabot
qabiliyyatliliyinin yiiksoldilmasina vo eloco do, ohalinin sosial voziyyetinin vo maddi rifah
halinin son dorocads yaxsilasdirilmasi sorti ilo homin orazilords ¢ay emali vo istehsalina olan
maragin artirilmasina istigamotlonmisdir.

Olkads cayciligin inkisaf tarixino baxis

Tadqiqatlar gosterir ki, Azorbaycanda cay va digar sitrus bitkilorinin okilmasi ilk dofs olaraq
XIX osrin axir1 XX osrin ilk vaxtlarina tosadiif edilir vo ¢ayin bu dévrds elmi osaslarla okilib-
becarilmasine xiisuson 1929-cu ilden, genis sonaye miqyasl ¢ay plantasiyalarinin salinmasina
189 asasan 1932-ci ildon baslanilmis vo bu ciir sahoalorin inkisafi kegcon asrin asason 70-80-ci
illorinds bir qodor do siiratlonmisdir. Bu ddvrden etibaron soziigedon Lonkoran-Astara
regionunda c¢ay plantasiyalarinin iimumi sahasi daha da genislondirilorok 13,5 min hektara,
tokco cay yarpagi lizro istehsalin hocmi iso 6z ndvbesindo artirilaraq 35,0 min tona qodor
catdirilmisdir. Homginin, 6lkodos cay yarpagi istehsal edon 14 emal miiossisonin vo eloco do 2
caycokici sonaye fabrikinin tikilmasi hesabina hor il 45-50 min ton yasil ¢ay yarpaginin
birbasa emalina imkan yaranmis vo naticodo 6lko ohalisinin timumilikdo ¢ay mohsuluna olan
imumi tolabatinin toqribon 65-70 faizinin tam olaraq yerli istehsal sayesindo 6donilmasi
tomin edilmisdir. Aparilan elmi todqigatlar noticosindo agkar olunmusdur ki, ¢ox hissosi
Olkonin conub bolgasinda yerloson Lonkoran iqtisadi rayonunun iimumi payma diigmokls
respublikada orta hesabla 21 min hektar sahonin 6ziinomoxsus tobii iglim goraiti, miinbit
torpaqlarinin qurulusu vo voziyyeti bu orazilordo ¢ay bitkisinin becorilmosino tam imkan
verir.

Biitiin bunlarla yanasi, 6lkods artiq 6z baslangicint 1990-c1 ildon goétiiran ¢ay okin sahalori vo
istehsali get-gedo azalmaga davam edorok, 2010-cu ilds yasil ¢ay plantasiyalarinin respublika
izro sahosi toxminon 587 hektara yaxin olsada, omtoo istehsali iso comisi 545 ton civarinda
olmusdur. Belo voziyyoto Ddvlot miidaxilo etmoklo geriliyi aradan qaldirmaq vo eyni
zamanda nozarotds saxlamagqla artiq 2016-c1 ildon baslayaraq olkedo caygiligin daha da
inkisaf  etdirilmosindo omtoo istehsalgilarinin  korporativ.  maraqlarinin  artirilmasi
istigamatindo atilan addimlar sayasinds 2017-ci ilds avvalki 2010-cu ills birbasa miiqayisoda
comi c¢ay plantasiyalarinin imumi sahosi 2 dofo artaraq demok olar ki, 1114,3 hektara, omtoo
istehsal1 iso 0z novbasinds 42,2 faiz artaraq comi 775,2 tona barabor olmusdur. Eyni zamanda
onu da geyd etmok olar ki, 6lkods cayciligin toskili vo idaro edilmosinin, ¢ay emal
mohsullariin keyfiyystinin va ¢ay istehsalinin tonzimlonmo mexanizminin tomin edilmasinin
hiiquqi bazasin1 formalasdiran “Cayg¢iliq haqqinda” Qanunun qgobul olunmasi respublikada
cayciligin klaster osasinda inkisafina olduqca olverisli sorait yaratmigdir [35, s. 7].
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Cayciliqda klasterlasmoanin tatbiqi imkanlar:

Miiasir iqtisadi odabiyyatlarda klasterin mozmunu vo mahiyyati, ohato dairasi, toskili va idars
edilmasi, eloco do formalagma mexanizmi vo inkisafi haqqinda ¢oxsayl forgli yanagmalar vo
fikirlor qalmaqdadir. Klasterlogmonin mahiyyati soziin etimologiyasina olan miinasiboti tam
monada ger¢okliyi ilo ortaya qoyur. Belo ki, séziin osas hissosi - toplagsmaq, bir neco
eynicinsli elementlorin birlogsmosi ilo miioyyon xiisusiyyotlora malik olmaqla vahid bir
organizm kimi gobul oluna bilon, xidmoti foaliyyotin osaslari homcins hesab olunan
sahibkarliq subyektlorinin formalagmasi vo inkisafi anlamina golir. Klasterlogsmonin biitiin
sorhlorinds yalniz bir xiisusiyyat - qruplar {i¢lin iimumi olan, bu vo ya digor xiisusiyyoto goro
boylik bir populyasiyadan tocrid olunmus hor hansi bir obyekt qrupu kimi fikir osas gotiiriiliir.
Klaster (ingilisco cluster - "topluluq", "icma", "toplanma" vo s.) - bir ne¢o oxsar elementlori
0ziindo birlosdiran vo miioyyon xiisusiyystloro malik olan miistoqil tosorriifat vahididir.
Klasterin torifi, onun mahiyyatinin klaster daxilindo istirak edon toskilatlarin six qarsiligl
faydali omokdasliq slagalorine vo elacods onun xaricinds klasterloraras: torofdaghigin toskili
mexanizming dsaslanir. Bu clir oalagolorin on vacib komponenti golocokds caye¢iligda klasterin
yaranmasi Ugiin alverigli gorait yaratmaq imkanini tomin edon zoruri vo kifayat qader ilkin
sortlorin olmasidir. Belo ki, klaster omokdaslig1 ¢corgivasindo qurulan olagoalor elmi tadqgiqat vo
istehsalat torofdasligi, homginin, klasterin inkisafi iiclin birgs layiholorin hoyata kecirilmasi
prinsiplorino osaslanir.

Aparilan todqiqatda klasterin mahiyyatini agmaq vo onun inkisafi prosesinds dovlstin
istirakinin yeri vo rolunu miioyyon etmok iclin iqtisadi fikrin osas istigamotlorinin
retrospektiv tohlili ilo yanasi, klasterin regional inkisaf morhololorino miiasir baxis
bucaglarinin sistemli dyronilmasi do togqdim olunur.

Klaster tokamiilii nazariyyalaring sistemli yanasma

Klaster tokamiilii nozeriyyasinin tohlili miioyyon etmoyo imkan verir ki, agor XIX osrds
tarixon formalasmis sonaye komplekslori o zamanlar regional vo milli iqtisadiyyatin inkisaf
morkozlori kimi sonaye yanasmasi ¢orgivosindo nozordon kegirilirdiso, artiq XX osrin son
riibiindon baslayaraq iqtisadi nozoriyyo klasterlori rogabot nozoriyyosi ndqteyi-nozorindon
oyranilmays baslanildi, roqabat qabiliyyetinin vo innovativ faallifin artmasina, homginin
klasterin formalasmasi proseslorindo ddvlotin roluna xiisusi diqqot yetirildi. Regional
igtisadiyyatin idaro edilmoesindo klaster yanasmasi iimumi omokdasliqdan baglayaraq
torofdasliq, autsorsinqg vo subpodratgiligdan miioyyon bir klaster formalasdirilmasi noviino
cevrilmonin uzun bir tokamiil yolunu kegorok, osasinda dovlot dostoyi duran klaster tizvlori
liclin noinki aglabatan golirli (cografi, omoliyyat xorclorinin azaldilmasi), hom do iqtisadi
cohotdon colbedici (subsidiyalar, vergi giizostlori vo s.) olmusdur. Arasdirmalar klaster
tokamiiliinlin morhololorini daha genis isiqlandirir vo onlarin inkisafinda dovlotin rolunu
ovozedilmoz hesab edir (Sakil 1).
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Klasterin formalasmasi1 marhalalori ‘/

Klasterin formalasmasi
morhoalalords dovlatin
rolu

I Mbarhals

XVIII asrin
sonu - XIX
asrin
avvallari.

Klaster inkisafi li¢iin
osas ideyalar

Klassik nozariyyalor
A. Smith, D. Ricardo, E.
Heckscher, B. Olin

Bu dovr igtisadiyyata zoif
dovlot miidaxilosi tosiri
altinda iqtisadi liberalizm
ideyalarinin dostoklonmasi
ilo xarakterizo olunur.

IT Morhsls

XIX asrin
sonu - XX
asrin
avvallori.

Istehsalm toskili
(sonot istehsali),
omok bolgiisii vo
istehsalin
kooperasiyasinin
klaster formalarinin
yaranmasi

Standart nozariyyalor
A. Marsall, C. Bekattini, L.
Valras,
J. Keyns, J. Thiinen, W.
Laundhardt,
A. Veber, V. Kristalller, A.
Les

Bu dovrda iso
qanunvericilik faaliyyati
alotlori vasitasilo dovlstin
iqtisadi hayatda rolunun
artmasi is giiniiniin,
omoayin mithafizasi
soraitinin, minimum amak
haqq soviyyasinin
tonzimlonmasing
yonoaldilmosi ilo
xarakterizo olunur.

IIT Marhala

XX asrin
avvallari -
XXIT asr.

Resurs saholori
bazas1 osasinda
formalasan klassik
klasterlarin
yaradilmasi tli¢iin
nozori osaslarin
1slonmasi.
Regional iqtisadi
sistemlorin
qurulmasi va ya
yenidon
qurulmasinda klaster
yanasmasinin totbiqi
imkanlari ilo baglh
klaster
nazariyyasinin
formalasmasi va
iqtisadi fikrin
inkisafi.

Qorb iqtisadgilar
M. Porter, E. Dahmen, E.
Limer,
M. Enrayt, P. Krugman, P.
Hertoq,
YE. Bergman, E.Markon,
0O.Solvel,

Q. Lindqvist, J. Terrace
R.A. Abramov, M K.
Bandman, G.Yu. Qagqarin,
K.V. Ekimova, S.A. Jdanov,
G.M. Zinguk,

N.N. Kolosovski, L.B.
Sulpovar, A A.
Ugryumova, L.N.
Caynikova vo basqalart.

Bu dovr asason, klaster
inkisafinin uguruna nail
olmaqgda dovlatin markozi
rolu ideyasi ilo xarakterizo
olunur. Dévlatin osas
funksiyalar1 innovasiya
iglin manealari vo
mohdudiyyatlori aradan
qaldirmag, sorait
yaratmagq, klaster
tizvlorinin foaliyyatini
olagolondirmok vo
stimullasdirmaq, klasters
xarici investisiyalari colb
etmok vo ixracin
inkisafina komok
etmokdir.

Sakil 1. Klaster tokamdiliiniin morhalolori vo onlarin inkisafinda dévlstin rolu
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Klaster tokamiiliiniin morholslorini onlarin inkisafinda dovlstin rolunu oks etdiron asagidaki
tic marhalaya ayirmagq olar:

* I marhola: XVIII asrin sonu - XIX asrin avvallori. Bu morhoals istehsalin toskilinin klaster
formalarinin (sonat istehsali), omok bolgiisli vo istehsal kooperasiyasinin yaranmasi (A.Smit,
D.Rikardo, E.Hekser, B.Olin) ilo miisaiyot olunur. Eyni zamanda, soziigedon dovr
iqtisadiyyatda dovlotin minimal istiraki ilo iqtisadi liberalizm ideyalarinin dostoklonmosi vo
ovvollor yaradilmis istehsal birliklorinin saxlanmasi ilo xarakterizo edilir vo belo hesab olunur
ki, “yalmz, 6zol sahibkarliq iqtisadiyyati” bohrandan ¢ixarmaga vo iqtisadi artim soviyyasini
tomin etmokls ohalinin rifahinm yiiksaltmays qadirdir. Homginin, qeyd etmak olar ki, burada
da dovlstin comiyyatin hoyat soviyyasinin yaxsilagdirilmasinda miihiim rolu oynadig1 heg do
danilmir. Dovlot asayis vo odalotin qorunmasi, aztominatli vo olil votondaslarin sosial
tominati, votondaglarin omlakinin miihafizosi ilo bagl bir sira funksiyalar1 yerino yetirorok
tobii azadliq rejimini (azad sahibkarliq, azad ticarot vo digor iqtisadi azadliglar) tomin edir.
Tadqiqatlar gostorir ki, bu dovrds ilk dofo olaraq dovlotin iqtisadiyyata miidaxilosi problemi
innovativ inkisafin stimulu kimi miiayyon edilmisdir. iqtisadiyyata dévlet miidaxilosi dedikdo
osason, is giinliniin, omoyin miihafizosi soraitinin, minimum amok haqqi soviyyosinin, sosial
miinaqisolora miidaxilonin tonzimlonmosine yoOnsldilmis sosial-iqtisadi vo gqanunvericilik
foaliyyoti nozords tutulur.

* II marhala: XIX asrin sonu - XX asrin avvallari. Bu marhals s resurs saholorinin bazasi
osasinda yaradilan klassik klasterlorin formalagsmasinin nozori osaslarinin islonib hazirlanmasi
ilo tozahiir etmisdir (A.Marsall, L.Valras, C.Keyns). Burada A.Marsall hesab edirdi ki,
“igtisadi hoyat siyasi tosirlordon aralida, dovlet miidaxilosindon konarda nozordon
kecirilmolidir vo homginin kapitalist iqtisadiyyat1 tarazligda daha c¢ox daxili meyllor ilo
xarakterizo olunur vo bu tarazlifin yaradilmasi mexanizmi rolunda iso asasan, azad rogabat
cix1s edir. Burada miioyyon proseslora dovlot miidaxilosi do miimkiindiir, ancaq bu, hoddon
arttq minimal olmalidir ki, iqtisadiyyatda disbalans yaranmasin” [12,5.218]. Marsalin
yanasmasina gora: oxsar foaliyyaotlorlo mosgul olan kigik ol¢iilii firmalar bir araya golorok
yaratdiqlar1 sanaye bolgalori resurslardan ortaq istifade etmokls, sahib olduqlar tacriibe vo
bilgilori paylagsmagla, habelo hor bir firma daha yaxs1 bacardigi istigamat iizro ixtisaslagmani
darinlasdirmokls sonaye bolgalarinin regional inkisafda tstiinliiyiinii gliclondirs bilarlor.
L.Walras da dovlatin igtisadiyyata minimal miidaxilosinin torofdar1 idi vo belo hesab edir ki,
“dovlatin funksiyalar1 ictimai mallarin istehsali vo inhisarlara nazarstlo mahdudlagsmalidir. Bu
da 6z novbasindo, iqtisadi funksiyalarin bu ciir mohdudlasdirilmasi inflyasiyaya, mosgulluga
tosir gostormaya, mallarin qeyri-borabar tolob vo toklifini aradan qaldirmaga, iqtisadi
bohranlar1 iso azaltmaga imkan verir”. C.Keyns iso “Mosgulluq, faiz vo pullar haqqinda
imumi nozariyys” (1936) kitabinda dovlstin iqtisadi siyasatinin bir sira problemlarina digqot
yetirmisdir. O, bazari ideal 6zliniitonzimlomo mexanizmi kimi hesab etmokdon imtina edorok
belo qorara golir ki, “bazar dovlot torofindon 6zal investisiyalarin tosviqine, milli golirin
artmasina kdmok etmok {iciin istehlak xorclorinin artirilmasina yonslmis pul vo biidco siyasati
vasitosilo stimullagdirilmalidir. Sonradan onun ideyalari qarisiq iqtisadiyyatin ideoloji
programi vo dovlatin timumi rifah nozoriyyosi oldu™ [11,s.394].
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e IIT marhala: XX asrin avvallori - XXI asr. Miiasir dovr adlanan bu morholo klaster
nazariyyasinin formalagmast va klaster konsepsiyasinin mozmunu va elocs do onun praktiki
hoyata kecirilmasi ilo alagali olan iqtisadi fikrin inkisafi ilo (Qorb iqtisadgilari: M. Porter, E.
Dahmen, E. Limer, M. Enrayt, P. Krugman, P.Hertoq va b., rus iqtisad¢ilari: M.K.Bandman,
Q.Yu.Qagqarina, K.V.Ekimova, G.M.Zinguk, N.N.Kolosovski, A.G.Polyakova,
L.N.Caynikova vo s.) baghdir. Todqgigat noticesinde aydin olur ki, M.Porterin
arasdirmalarinda dévlotin rolu gabariq sokildo vurgulanir vo o, dovlotin rolunu “klaster
inkigafinin asas ugurunun morkozi hesab etmoklo, klasterlorin yuxaridan-asagiya siini sokildo
yaradilmasini deyil, onlarin real hoyatda askarlanmasini, dévlot qurumlart vo elmi-tadqiqat
institutlar torafindon dastoklonmasini toklif edir. Dovlatin osas funksiyalar1 innovasiya {igiin
maneolori  vo mohdudiyyatlori aradan qaldirmaq”, klaster {izvlorinin foaliyyatini
olagolondirmok vo stimullasdirmaq, homginin klasters xarici investisiyalari calb etmok vo
ixracin inkigafina komok etmokdir. Portero goéro, eyni orazi daxilindo miixtolif firmalar
arasinda yiiksok saviyyado koopresiyanin movcud olmasi, bir sira xidmatlordon ortaq istifads
imkanini, eloco do yiiksok ixtisaslagma potensialina malik miiossisolorin foaliyyoti
klasterlogmadir.

Eyni zamanda, dovlot dostoyi hesabina miiossisolorin siini sokildo iistiinliik togkil etmasi,
M.Porter néqteyi-nozorindon resurslarin israfina vo somarasiz istifadesino sobab olan manfi
gorardir. M.Porterin nozori miiddoalar1 XX osrin 90-c1 illorindo Avstraliya, Yeni Zelandiya vo
ABS-da xarici ticarat mallarinin rogabst qabiliyystini artirmaq tiglin dovlot saviyyesindoe
tovsiyolorin islonib hazirlanmasi {iglin osas olmusdur. Fikrimizco, M.Porterin osas
nailiyyatlorinden biri do, iqtisadiyyatin klaster inkisafi sahosindo fikir miibadilesi vo
miizakiralor aparmaq tii¢iin imumi forumun yaradilmasia verdiyi tohfodir. Homginin o,
idaragilikdo klaster yanasmasi ideyasini regionlarin rifahinin yaxsilasdirilmast ilo mosgul
olan siyasotciloro vo dovlot xadimloring, eloco do iqtisadgilara vo praktikloro ¢atdirmagi
bacarib.

Yuxarida vurgulanan klaster nozoriyyosinin formalasmasinin osas morhololori iqtisadi fikrin
tokamiiliinii vo iqtisadi inkisafin ardicilligini oan dolgun sokilds izlomays imkan verir va toklif
olunan xronoloji ardicilliq alimlorin asas ideyalarini vo islorinin naticalorini imumilogdirarok
bir araya gotirir. Umumilikdo, klasterlorin formalasmasi vo inkisafi tarixi igtisadiyyatin
mokanca togkilinin konseptual ideyalarina osaslanan iqtisadi cografiyanin vo regional
igtisadiyyatin nazari asaslarinin inkisafi ilo bagligini 6ziinds oks etdirir.

Aparilan todqigatlardan aydin olur ki, XVIII osrin ovvallorindon baslayaraq klasterlor
mohdud orazido istehsal, modoni, rekreasiya olagolori olan togkilatlarin  kompakt
yerlosdirilmosi obyekti kimi gobul olunmaga basladi. A.Smitin (1776) " Miitloq tstilinliiklor"
("Xalglarin sarvatinin tabiati va sabablori haqqinda tadqgiqatlar" adli 1776-c1 ildo yayimlanan
osari) nazariyyasindo “omtas istehsalinda miitloq iistiinliik dovlotin igtisadiyyata garismamasi
vo azad raqabat soraitinds amak bolgiisii va istehsalin kooperasiyasi yolu il olds edilir” fikri
bu giindo 6z akualliimi itirmomisdir. Sonralar A.Smitin osas davamgilarindan olan,
"Miiqayisali iistiinliiklor nozariyyasi" ilo D.Rikardo (1817) “bir dlkenin masraflorinin diger
Olkolorin mosroflorine omtoo baximindan nisboti basga mallara nisboton daha olverisli
olduqda orazilorin birgs yerlogsmosindon dovlstloraras: ixtisaslagmanin faydasini siibut etdi.”.
A.Smit vo D.Rikardonun nozoriyyslorindo oksini tapan naticolor nozordon kegirilon sahodo
iqtisadi fikrin golocok inkisafi {iglin elmi osas yaratmis vo daha sonra J.B.Seyin istehsal
amillori nozoriyyosindon istifado etmoklo gobul edilmis vo sirkotlor {i¢iin uygunlagdirilmigdir.
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E.Hekser, B.Olin (1933) istehsal amillorinin nisbati nozariyyasi ¢orgivasinds “bir-birini ovoz
edon istehsal amillorinin nisbatini: amok, kapital vo torpaq (mallarin ixraci va idxali istehsal
amillorinin  horokoti ilo ovoz edilo bilor) vo regionlararasi omok bdlgiisiiniin
rasionallagdirilmasi ilo yaradilmis regionlarin roqabat iistiinliiklori” hesabina formalasdigini
geyd etmisdir.

Ik regional klasterlor A.Marsallin (1890) “Sanaye zonalar1 va xarici igtisadiyyatlar 1890-
1920-ci illorde” osorinds irali siirdiiyli “sonaye rayonlari”na bonzoyir ki, bu da, toskilatlarin
orazi yerlosmasi va onlarin iqtisadi somaraliliyi arasinda alagoelorin klaster togkili prosesina
daha ¢ox uygun goldiyini gostorir. A.Marsall saho aqlomerasiyalar1 vo ya sonaye zonalari
mdvzusunu nazardon kegirarak, “multiplikativ vo sinergetik effektlor yarada bilon mahsuldar
qivvolorin toskili formalar1 kimi klasterlorin yaradilmasmin iqtisadi vo toskilati ilkin
saortlorini miioyyon etmisdir”. A.Marsalin yanagmasina gora: homogen foaliyyst novleri ilo
mosgul olan kicik vo orta hocmli miiossisolor bir yero toplanaraq yaratdiglar1 sonaye
regionlar resurslardan birgs istifado etmoklo, aldo etdiklori tocriiba vo bilgilori 6z aralarinda
paylagsmaqla, habelo hor bir firma daha yaxs1 bacardigi foaliyyot névii {izro ixtisaslagsmani
daha da dorinlegdirmokls, sonaye bdlgalorinin regional inkisafda istiinliiyiinii giiclondirs
bilorlor. A. Marsalin fikirlori, klaster nozoriyyosinin yaranmasinin osas sobaobini izah edo
bilmomasina baxmayaraq, hazirda iqtisadgilar torofindon Oyronilmesi hals do davam
etdirmokdadir.

Beloalikla, klasterlor nozariyyasi sonralar konkret fikirlorini irali siiron bir sira iqtisadgilarin
arasdirmalarinda inkisaf edir vo bu da klasterin miiasir anlayisina yanasmada onun bir qodor
da darindan tadqiq edilmasinae shomiyyatli deracads tesir gdstarir.

Todqiqatlar gostorir ki, Azorbaycanda ilk dofo olaraq, klasterlosmo ideyasinin meydana
galmasi iqtisadi fikrinin tarixi marhalslorini aragdiran iqtisadg¢r alim S.S.Soemondorov 1923-
1938-ci illordo Bakida nosr edilon “Yeni yol”, «bakunckuii padoumit» vo “Kommunist”
qazetlorinda ¢ap edilon iqtisad yontiimlii maqalslars xiisusi diqqget yetirorak gosterir ki, hals
XX osrin ilk illorinde 1.Q.Aleksandrov, N.N.Baranovski vo N.I.Kolosovski orazi istehsal
masalalori  komplekslori  {lizro  konsepsiyasinin  nozori-metodoloji  osaslarint  isloyib
hazirlamiglar. Eyni zamanda miisllif geyd edir ki, bu alimlordon do xeyli gabaq Mohommad
Hoson Baharlinin moveud orazi prinsiploring osason oxsar istehsal miiossisalori sistemlorinin
qurulmast ideyasi, sonralar sonayelosdirmo kursunun iglonib  hazirlanmasi o
reallagdirilmasinin birbasa gedisi zamani istifado olunmusdur. Bundan bir godor sonra iso
igtisad¢r alim D.Biinyadzado 6z todqigatlarinda Gonco iqtisadi rayonu orazisindo hasilat vo
eloca do, emal sonaye miiossisalori kompleksinin birgs yaradilmasinin mogsadouygunlugunu
vurgulamisdir. Elo homin vaxtlarda S.Bronsteyn — ipok, yun, gon-dori, pambiq vo silikatlar
kimi digor xammal bazalar1 da daxil olmaqla pambig-par¢a emali kombinatinin,
M.Q.Mommadyarov iso Azorbaycanin mdvcud xammal resurslarindan somoroli istifado
etmokls istehsal komplekslornin yaradilmasinin vacibliyini 6n plana ¢okmisdir. Artiq kegon
osrin 70-ci illorindon baglayaraq Olkomizin taninmis iqtisadgr alimlori ©.X.Nuriyev,
A.A.Nadirov, T.B.Hiiseynov vo S.K.Hiiseynov - orazi istehsal, regionlar iizro ixtisaslagan
aqrar-sonaye  komplekslorinin  vo eloco do sonaye qovsaglarmin  yaradilmasi,
formalagdirilmas1 vo inkisafi ideya vo disiincolori mohsuldar qilivvalorin daha somorali
yerlosdirilmosi lizro mévcud Bas sxemin islonib hazirlanmasinda genis istifado edilmisdir [8,
s.30-36].

R.P.Sultanova yazmisdir ki, regional klaster — regionda bir-biri ilo qarsiligli slagodo olan
kompaniyalarin, miiossisolorin, firmalarin istehsal sferasinda, omtos vo xidmotlorin realizo
olunmasi tiizro orazido (regionda) rogabot iistiinliiylino malik yiiksok tosorriifat somorosi
yaradan lokallagan qrupdur.
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Cadval 1: Igtisadgi- alimlorin arasdirmalarinin klasterlorin inkisafina tosiri

Azdrbaycan alimlorinin arasdirmalari

Orazi istehsal masaloalori komplekslori konsepsiyasinin

1. S SEIEIEEDY nozori osaslarini hazirlamisdir [8,s.30-36].
Orazi prinsipind osason istehsal miiossisolori sistemlorinin
2 Mohommod Hason yaradilmasi ideyasini, sonayelagdirma kursunun
) Baharli hazirlanmasi vo reallagdirilmasinin gedisi zaman istifado
edilmisgdir.
Gonco iqtisadi rayonunda hasilat vo emal sonayesi
3. D.Biinyadzado miassisalori kompleksinin yaradilmasinin

mogsadouygunlugunu sdylomisdir[8,s.30-36].

Azorbaycanin movcud resurslarindan istifads etmoaklo
istehsal kompleksinin yaradilmasinin zoruriliyini 6n plana

4. | M.QMommodyarov cokmisdir[8.5.30-36].

Orazi istehsal, ixtisaslasan aqrar-sonaye komplekslorinin

A.A Nadirov, .
. v sonaye qovsaglarinin formalagdirilmasi vo inkisafi
O.X.Nuriyev, . .. . . .. .
5. . ideyasin1 moahsuldar qiivvalarin somarali yerlosdirilmasi
S.K.Hiiseynov va .. . . L. .
" lizro Bag sxemin hazirlanmasinda istifado etmislor [8,5.30-
T.B.Hiiseynov

36].

Manba: Miisllif torofindon hazirlanmigdir.

L.H.Aliyev, 1.Q.Soltanl;, V.B.Korimli belo gonasts golmislor ki, klaster — miioyyan bir orazi
vo saho olamatlori {izro istehsal, infrastruktur, innovasiya, marketinqg vo digor proseslorin
birgo foaliyyotini nozordo tutan, homg¢inin yiiksok raqabotqabiliyyatlilik vo iqtisadi
somarolilik meyarlarina osaslanan biitdv iqtisadi proses basa diisiiliir [7,s.412].

T.H.Hiiseynov belo hesab edir ki, klaster — xammal vo yarimfabrikatlardan hazir mshsula
godor texnoloji zoncir osasinda miioyyon mohsul (xidmot) nomenklaturasinin istehsalini
tomin edon istehsal vo infrastruktur miiessisalorinin toplamidir (“Azerbaycan™ qozeti 29
oktyabr 2017-ci il).

Iqtisadg1-alimlorin ~ arasdirmalarinin ~ klasterlorin ~ inkisafina  tosiri  torofimizdon
sistemlosdirilorok yuxaridaki Cadval 1 -do 6z oksini tapmisdir.

Natica

Klasterlorin formalagmasi ilo bagli elmi fikirlori sistemlogdirarak belo naticays golmok olar
ki, bu nozariyyolor arazi iqtisadiyyatinin modernlogdirilmasinin innovativ formasi olan, iri vo
kicik biznes subyektlori arasinda bilik miibadilesini, qarsiliqli alageni vo sobake slagalorini
stimullagdiran milli istehsalgilara, xiisuson do cayc¢iligin inkisafina 6z rogabaot iistlinliiklorini
inkisaf etdirmoys vo saxlamaga imkan veron klaster yanagsmasina osaslanir. Alimlorin elmi
arasdirmalar1 iqtisadi mokanin cografi vo geosiyasi konsepsiyalarini iimumilosdirorak,
igtisadiyyatin vo ohalinin hayat soviyyesinin mokan-zaman ¢or¢ivasinda togkilinin
modellosdirilmasi {i¢iin nozori bir asas yaratmis, eloco do mokanin toboagologsmosinin, onun
ayri-ayr1 komponentlorinin transformasiyasinin qanunauygunluqlarini izah etmisdir.

Iqtisadi  fikrin osas istiqamotlorinin retrospektiv  tohlili klasterlorin  formalasmasi
marhalaloring dair baxislarin tokamiiliinii izlomoys vo c¢aygiligda klasterlorin inkisafina
miasir baxisi togdim etmoyo, eloco do biitlin morhololords tosorriifat foaliyystinin togkilinin
klaster formalarinin yaranmasinda dovlstin rolunu miioyyon etmoys imkan verdi.
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Todgigatin noticolorino osason belo bir gonasto golmok olar ki, klasterlosmonin biitiin
marhalarindo dovletin rolu vo dovlst tonzimlonmasinin shomiyyati masalasi daima diqqat
morkozindo olub. Bu xiisuson do, XX osrdo dovlatin iqtisadiyyatda rolunun todricon, lakin
ohomiyyatli doracado artmasi ilo miisahids edildi. Buna asason, siyasi, iqtisadi vo ideoloji
amillor daha c¢ox dostok niimayis etdirdi. Konsepsiyalarin tokamiilii cay¢iligin
klasterlogmosindo  regional iqtisadiyyatin = dovlet tonzimlonmaesinin  osas  rolunun
miuoyyonlosdirilmosino komoklik gostoracok.
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