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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 noneed to create an account.

+3* TheZoomapplication canbe used withoutregistration.

+% Theapplication works on tablets, phonesand PCs.

+%» The participant mustbe connected to the session 5 minutes before the presentation time.
+3* All congress participants can connectlive andlisten toall sessions.

% Moderator is responsible for the presentation and scientific discussion (question-answer) section of the session.
Points to Take into Consideration - TECHNICAL INFORMATION

[ Makesureyour computer hasa microphone andis working.

O Youshould be abletousescreen sharing featurein Zoom.

[0 Attendance certificates will be sent to you as pdfat the end of the congress.

L] Requestssuchaschange of place and time will not be taken into consideration in the congress program.
L1 BeforeyoulogintoZoom pleaseindicate your name surname and hallnumber
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Date: 3.112020, Hall-1 Session-1
ZoomMeeting 1D 835 2399 4385 / Passcode: 12020

NewYork Tinre; 1090- 200
Adara Tine; 1890-2000

Baku Time: 1990-210

&
C

Moderator: Assoc. Prof. Dr. Derman Vatansever BAYRAMOL

Authors Affiliation Topic title
Assoc. Prof. Dr. Derman KA’Z"gatAJa?ddi’? ASTUDYONPRODUCING AN ANTIBACTERIALAND
Vatansever BAYRAMOL Te,fg d’; gaNa;?,f}Qz;%, WATER REPELLENT FUNCTIONAL FABRIC BY
Assoc. Prof. Dr. Aylin YILDIZ University ROTATIONAL PRINTING
Azerbaijan State Oil and
%i%g%\;[}i%%%l{ Industry University EXPLORING ASPECTS OF BIG DATA APPLICATION
Azerbaijan Technical AND CLUSTERING APPROACHES
NICAT BABAYEV  miversity
Prateek Mangal ASSESSING THE ROLE AND IMPACT OF BIG DATA IN

Dr. Anupama Rajesh

Amity Business School

SMART CITIES AND SMART ENVIRONMENT
PROJECT ACTIONS

Tadesse Walelign HEAT AND MASS TRANSFER ANALYSIS IN
Tesfaye Kebede Bahir Dar University UNSTEADY FLOW OF TANGENT HYPERBOLIC
Eshetu Haile Bahir Dar, Ethiopia NANOFLUID OVERAMOVINGWEDGEWITH
Gurju Awgichew BUOYANCY AND DISSIPATION EFFECTS
Prof.Dr.Ahmet Koluman
Rezzan YARDIMCI Pamukkale University SMART WOUND DRESSING CONCEPT
Mahmed Sari NJJAR
Se daT ASAR THE PREDICTION OF CHEMICAL COMPOSITION OF
B Y da TASAR Firat University BIOMASS BASED ON PROXIMATE ANALYSIS;
eyda TAS DEVELOPING A MODEL EQUATION
h A. A n
ggf ?&%(illull ahdﬁozlgiri POLYMETHYL RED FILM SYNTHESIS ON GLASSY
Pro f. Hadi M Ma.rwani King Abdulaziz University CARBON ELECTRODE FOR 2- NITROPHENOL
: : ENSING IN WATER SAMPLE
Prof. Mohammed M. Rahman SENSING INW S S
Nazlhi 9jdarova N D
ITham Suleymanov a;ﬁli)g:r si(t)fz tait Wi MAX sobokasinin arxitekturast
Sabina Mahmudova
Fatih Bahkoglu Balikesir University FLEXURAL BEHAVIOR OF SANDWICH BEAMS WITH
Tayfur Kerem Demircioglu Ege University g AM . A
Eee Anil Diler University of Manchester, GRID-SCORED PVC FO. CORE: EXPERIMENTAL
8 UK AND ANALYTICAL STUDY

Akin Atag

SHIFTING FROM KA-KU-LO MIND-SET TOWARDS
MASSOUD MASSOUDI Parwan University COMPETENCY BASED MIND-SET IN

SOFTWARE ENGINEERING EDUCATION AND
TRAINING




IDate: 3.112020, Hall-2, Session-1

ZoomMeeting 1D 835 2399 4385 / Passcode: 12020

NewYork Tinre; 1090- 200

Adara Tine; 1890-2000

Cr Biku Tine; 1990-2 00

Authors

Affiliation
Kabul Education

Moderator: Asst. Prof. Dr. Orhun Burak SOZEN

Topic title
THEEFFECT OF COMMUNICATION SKILLSON

Ratha Massoudi U"}'}ZflﬁyR‘;ﬂ,Sb';‘}f}eed MARITAL SATISFACTION
‘Azerbaijan National THEFIRSTMUSLIM FEMALEJOURNALISTINTHE

Humay Mammadova

Academy of Sciences

SOUTH CAUCASUS

AN ENTREATY UNDERSCORING THE DEFILEMENT

Abhilasha SISODIA Galgotias University AND VIOLATION OF CHILD RIGHTS IN INDIA: A
VERDICT
. Azerbaycan Devlet Diller - ; ; -
Masume Kuliyeva Universitesi TURK VE HINT MITOLOJISINDE HAYVANLAR
ALTAY HACIYEV YARADICILIGINDA TARIXI
Emil Aghayev ADPU OBRAZLAR (IKONOQRAFIK TOHLIL

KONTEKSTINDO)

Dr.R ecep Biilent Senses

Girne American
University

TWO COUPS OF 1960; APRIL 18 AND MAY 27

Dr. Menekse Bekaroglu
Dr. Ayse F. Caman

Izmir Painting and
Sculpture Museum
Gallery Director

THEROLEOFKATOIKIAINRELATIONS BETWEEN
ATTALID AND SELEUCID KINGDOMS

Asst. Prof. Dr. Orhun Burak
SOZEN

Gaziantep University

INQUIRIES INTO A FEMINIST INTERNATIONAL
RELATIONS APPROACH FROM THE PERSPECTIVES
OF FEMINIST AND PSYCHODYNAMIC THEORIES

Turkana Aliyeva

Nakhchivan University

ROLEOFNATURAL-GEOGRAPHICALFACTORSIN

THEFORMATIONANDFUTUREDEVELOPMENT OF

URBAN SETTLEMENTS IN NAKHCHIVAN
AUTONOMOUS REPUBLIC

Asst. Prof. Hasan CIFTCI

HarranUniversity

PUBLIC RELATIONS AND PROPAGANDA

Melahat BABAYEVA

ADPU

HALK MASALLARI TOPLAMA ILKELERI

Giinel MAMMADOVA

Azerbaijan State
Pedagogical University

EGITIM GONULLUSUNUN GOREVLERI




IDate: 3.112020, Hall-3, Session-1
ZoomMeeting 1D 835 2399 4385 / Passcode: 12020

NewYork Tinre; 1090- 200

Adara Tine; 1890-2000

Baku Time: 1990-210

Moderator: Prof. Dr. Nuray GUZELER

Authors

Affiliation

Topic title

i i Cappadocia University
Res. Assist. Mustafa Kadir Esen | “AW0tieh | CHEESES PRODUCED BY ADDING MELTING
Prof. Dr. Nuray Giizeler Adr ibrahi

gr1 fbrahim Cegen SALT
Dr. Murat Kalender University
Vrushali Datar College of Home Science ROLEOFLOCALSTREETFOODIN
Abdul Rishad I GASTRONOMICAL TOURISM
ol Bezﬂj‘zgjraca Gukurova University | USING OF PRICKLY PEAR (OPUNTIA FICUS-
Cularova University INDICA) CLADODE PULP SUPPLEMENTATION

Khaled Albayat1 Agr1 Ibrahim Cegen
Nurat Kelerdor University IN FUNCTIONAL FOODS: EFFECTS ON THE
Nazl1 Deniz Ozen Cukurova University PROPERTIES OF PROBIOTIC YOGURTS
Firuza KOBOYEVA Cukurova University FOOD PRODUCTS CONSIDERED WITHIN THE
Prof. Dr. NuI‘aquUZELER Cukurova [{niver.*sity SCOPE OF SLOW FOOD MOVEMENT: A
Lecturer Cagla OZBEK Toros University CASE OF ADANA PROVINCE

Prof. Dr. Nuray GUZELER
Lecturer Cagla OZBEK Lecturer
Murat SANRI

Cukurova University
Toros University
Cukurova University

DAIRY PRODUCTS CONSUMPTION HABITS OF
STUDENTS IN COLLAGE OF PHYSICAL
EDUCATION AND SPORTS- BASED ON A

SURVEY IN CUKUROVA UNIVERSITY

Dr. Murat KALENDER Prof. Dr.

Agri Ibrahim Cegen

Prof. Dr. Nuray GUZELER ey ity ANATOLIAN TULUM CHEESES

. Hatay Provincial
Mehmet Salih CAYIR Directorate of Agriculture HATAY PROVINCE MILK INDUSTRY AND
Prof. Dr. Nuray GUZELER and Forestry PRODUCT VARIETIES

Cukurova University

. Hatay Provincial
Mehmet Salih CAY:IR Directorate of Agriculture DESSERTSWHICHAREMADEFROMMILK
Prof. Dr. Nuray GUZELER and Forestry ANDCHEESEOFHATAY CUISINE

Cukurova University




[nte: K.112020, Hall-1 Session-1
Zoom Meeting [N 818 3818 6123 / Passcode: 926606

New York Tirre: 09%0-110
C+ Adkara Tie: 17°0-19%

Baku Tine; 1890-2000

Moderator: Prof. Hajar Huseynova
Authors Affiliation Topic title

Phd, Ass. Prof. Shabnam

ANAS

THE SCIENTIFIC STYLE OF THE XIII - XVI

Hasanli- Garibova CENTURIES’ TURKISH LANGUAGES
. Mardin Artuklu A DISCOURSE OF ‘OTHERING’ IN HANIF
Dr. Halit ALKAN University KUREISHI’S THE BUDDHA OF SUBURBIA
Dr. Aliveva Gillehro Azorbaycan Dévlot UCDILLI FRAZEOLOJI LUGOTLORD® MILLI-
- Ally ¢ Doniz Akademiyast MODONI iDENTIKLIYIN iIFADOSI
ADIASPORA OFCORPOREALWEDGEINTHE
Dr. Apeksha Galgotias University NOVELS OF KAMALA MARKANDAYA:
AN ABRIDGED VOICE OF FEMINISM
fsitwe o Orental | IHE EXPRESSION OF TIME BY PARTICIPLE IN
. Studies o
Parvin Asadullayeva,PhD NationalAcadjecmy of «KHAMSA» OF NIZAMI GANJAVI
Science of Azerbaijan
j THE ROLE OF WORD FORMATION IN THE
Azerbaijan State

Ph.D. Svetlana Mammadova

Pedagogical University

ENRICHMENT OF VOCABULARY: SUFFIXES
FROM OTHER LANGUAGES

Dr. SEKHRI Ouided

Mentouri Brothers

COMMON ERRORS AND PROBLEMS IN
RESEARCH PROPOSAL WRITING: THE CASE OF

University FIRST YEAR MASTER STUDENTS (LINGUISTICS
AND APPLIED LANGUAGE STUDIES)
The words of ancestors in Mahmud Kashgari's work
Ph.D Ramil Sameddin Zeynalov Azerbaycan “DIVANU-LUGAT-IT-TURK” and verbal

combinations in the samples.

Dog. Dr. Kiibra Kuliyeva

Azerbaycan Milli Bilimler

AZERI AGIZLARINDA ANLAMINI KAYBETMIS

Akademisi KOKLER
NEW APPROACHES TO THE LINGUOPETIC
Gulanbar Abbasova Baku State University FUNCTIONS OF PARALLELISM IN AZERBAIJAN

AND ENGLISH

Prof. Hajar Huseynova

Azerbaijan State
Pedagogical University

TOPONYMS OF WESTERN AZERBAIJAN

Dr. Nazils Abdullazads

Azarbaycan Dovlat
Pedaqoji Universiteti

XX OSR AZORBAYCAN POEZIYASINDA OLIAGA
VAHID FENOMENI




Iate: U.112020, Hall-2, Session-1
Zoom Meeting [N 818 3818 6123 / Passcode: 926606

New York Tire; 0990-100

Adara Tine; 17°0-1990

Baku Tine; 1890-2000

Moderator: Vanshika Malik

Authors

Pelin DEMIR
Ali ARSLAN

Affiliation

Firat Universitesi

Topic title
ELAZIG, KOVANCILAR, BINGOL VE
TUNCELI’DE SATISA SUNULAN TAZE BEYAZ
PEYNIRLERIN AFLATOKSIN M1
(AFM1) DUZEYLERININ INCELENMESI

Kubra Ozkan
Prof. Dr. Osman Sagdic
Assoc. Prof. Ayse Karadag

Yildiz Technical University

DIFFERENT DRYING METHODS AFFECT THE
PHENOLICS, THEIR BIOACCESSIBILITY, AND
ANTIOXIDANT ACTIVITY IN GRAPE (VITIS
LABRUSCAL.)

FOOD SECURITY AND CORONAVIRUS CRISIS:

Vanshika Malik University of Delhi AN INDIAN VIEWPOINT

Bedford Ikechukwu Oformata

Joseph Akwoba Ogugua EVALUATION OF POLYCYCLIC AROMATIC

Nwankwo Innocent Okwundu University of Nigeria HYDROCARBONS (PAHSs) IN SINGED AND

Okafor Simeon Chibuko Y I UNSINGED HIDES OF SLAUGHTER-CATTLE IN

Vivienne Ekene Ezenduka ANAMBRA STATE, SOUTHEAST, NIGERIA

John Anaelom Nwanta

gﬁhggﬁzf éﬂ;ﬁ‘aﬁ?ee“ University of NUTRITIONAL CONSEQUENCES FOR

Muhammad Adeel Arshad Agriculture Faisalabad- RUMINANTS:

Wasim Yousaf 38040 (Pakistan) MICROBIAL INTERACTIONS WITH TANNINS
. Kuyrguz-Turkish Manas EVALUATION OF TRACE ELEMENT CONTENTS

Aigul USUBALIEVA " IN FIELD-GROWN VEGETABLES

Adel A.A. MOHDALY

University
Fayoum University

IN CHUY REGION, KYRGYZ REPUBLIC




Iute: K.112020, Hall-3, Session-1
Zoom Meeting [N 818 3818 6123 / Passcode: 926606

B New York Time: 0990- 100
C+ Adkara Tie: 17°0-19%

Baku Tine; 1890-2000

Moderator: Dr. Markus Slevogt

Authors Affiliation Topic title

Abdul Raouf SAFI Selcuk University AFGHANISTAN AND REGIONALISM
WOMEN AND POLITICAL PARTICIPATION IN
Xtr,'lee If{let sfe gﬁ;ﬁ“ ANGIR Selguk University AFGHANISTAN BARRIERS, OPPORTUNITIES
ul Raou AND ACHIEVEMENTS
. ALAHAN MONASTERY AND FAITH TOURISM

Asts. Prof. Dr. Ayse MANAV Toros University IN WORLD HERITAGE NOMINATION PROCESS

. . o PANDEMIC, UNCERTAINTY AND THE FUTURE
Dr. Sabir Giiler Sevli Mersin University OF NEOLIBERALISM
Ms. Ashmika Aerawal CORONA PANDEMIC: IMPACT ON EDUCATION
Ascistent Prof 8 Galgotias University | ANDMENTALHEALTH OF STUDENTS DUETO

Sistant Frolessor THE CLOSURE OF UNIVERSITIES
Bahcesehir University PARADIGM SHIFT IN MODERN
Dr 'hMlark“S Slevogt AHK German-Turkish ENTREPRENEURSHIP POST COVID-19
Nicholas Bogac Edizer Chamber of Commerce PANDEMIC
. o MASSMEDIA COVERAGE OF COVID-19
Dr. OGENYI, Elvis.0 University of Nigeria PANDEMIC IN NIGERIA
] ] AN EXAMINATION OF ORGANIZATIONAL
Dr. Pinar ERDOGAN Karamgnoghu Mehmetbey | CYNICISM IN HEALTHCARE PROFESSIONALS
Dr. flknur CEVIK TEKIN Selouk Urniversitesi IN TERMS OF GENDER:
A META-ANALYSIS STUDY
. . MATERNITY RITUALS COMMODITIZED IN

Asst. Prof. Tebrike KAYA Beykent University SOCIAL NETWORKS
Mahboob Massoudi Delhi Technological FAKENEWSDETECTIONINSOCIALMEDIA

University WITH SUPERVISED MACHINE LEARNING




Iate: K.112020, Hall-4, Session-1
Zoom Meeting [N 818 3818 6123 / Passcode: 926606

New York Time; 0990- 100

C+

Adara Tine; 17°0-1990

Baku Tine; 1890-2000

Authors

Shafeeqa IRFAN
Muhammad Qamrosh ALAM

Affiliation

University of Sargodha

Moderator: Emmanuel LAMPTEY

Topic title

EFFECTSOFNUTRACEUTICALPRODUCTSON
HUMAN HEALTH; A CONTROVERSY

Assist. Prof. Dr. Nevra ALKANLI

Halig¢ University

INVESTIGATION OF THE RELATIONSHIP
BETWEEN PLASMINOGEN ACTIVATOR

ssist. Prof. Dr. fuzu AY T ey INHIBITOR-1 4G/5G GENE VARIATION AND
: BLADDER CANCER DEVELOPMENT
DETERMINATIONOFTHEROLEOF
Assist. PI‘Of. Dr. Arzu AY Trakya University METHYLENETETHOHYDROFOLATE
Assist. Prof. Dr. Nevra ALKANLI Halic University REDUCTASE C677T GENEVARIATIONIN
Dr. Gokhan CEVIK Trakya University PATIENTS DIAGNOSED WITH PROSTATE

CANCER
M.Sc. Suleyman Serdar
L CRISPR/CPF1 APPROACH FOR SPINAL
ALKANLI Istanbul University MUSCULAR ATROPHY

Prof. Dr. Isil ALBENIZ

Istanbul Gelisim

Assist Prof. Dr. Emrah Tiincer University BREATHLESS CYCLE IN THE CAPITALISM
Assist Prof. Dr. Betiil Tansel Istanbul Esenyurt LABYRINTH: BEING A FOOD DELIVERY
University PERSONNEL IN MANHATTAN
ASSISTED REPRODUCTIVE TREATMENT
Kutahya Health

Assoc. Prof. Fatma BASAR

Sciences University

APPROACHESINCOVID-19 (SARS-COV 2)
PANDEMIC

ZIPLINE DRONES FOR COVID-19 SAMPLES
TRANSPORTATION IN AFRICA: THE

Emmanuel LAMPTEY University of badan | 1y STINCTIVE APPROACH BY GHANA TO SPEED
UP THE TESTING CAPACITY OF THE COUNTRY
B  Uminersi DNA/PROTEIN INTERACTIONS and
Kocaeli University
E;}?r%llll EIEIX%I)IN Bursa Uludag University BIOLOGICAL ACTIVITIES of
v y Gebze Technical NEW COPPER(II) COMPLEXES CONTAINING
unus ZORLU University

N,N and N,0-DONOR LIGANDS




Iate: 15.112020, Hall-1 Session-1
Zoom Meeting [N 882 6894 6152 / Passcode: 85321

New York Time; 0990- 100

C+

Adlara Tine; 1700-1900

Baku Tine: 1890-2000

Moderator: Asts. Prof. H. Vedat AKMAN

Authors Affiliation Topic title
Assoc. Prof. Cevdet KIZIL Istanbul Medeniyet | CENTRAL BANKS AND FINANCIAL RESPONSES
Asts. Prof. H. Vedat AKMAN Beykent University TOWARDS COVID-19

Assist. Prof. Cansel OSKAY

Mersin University

YOUNG INDIVIDUALS NOT IN EDUCATION,
EMPLOYMENT, OR TRAINING
(NEET) AND YOUTH UNEMPLOYMENT
DURING THE COVID-19 PANDEMIC:
ANASSESSMENTFROMTHEPERSPECTIVEOF
TURKEY

Bilal ERDEM, PhD

Selcuk University

MARKET DIVISION STRATEGIES OF
BUSINESSES FOR SUSTAINABLE COMMERCIAL
GROWTH

Dr. Emre AYDILEK
Seyda BUKRUCU KAZKOND

Kastamonu University
Bulent Ecevit University

TOURKIYE DUZENLI ILERLEME RAPORLARI
ICERIK ANALIZi: GUVENLIK GUCLERININ
SIVIL DENETIMI

Mohammed Mustafa
H Ahmed Zuher Tawfiq

Mosul University

ENSURING INFORMATION SECURITY BY

ADOPTING THE INTERNATIONAL STANDARD

1SO 17799 A CASE STUDY AT KOREK TELECOM

COMPANY FOR MOBILE COMMUNICATION IN
MOSUL CITY/ IRAQ

Arag. Gor. Hasan Ali GUCLU

Ufuk Universitesi

KIRA SOZLESMESINDE BEDELIN ARTIRILMASI

Nazlh 9jdsrova
Rifat Mahmudov

NaxgwanUniversiteti
Naxgwan Universiteti

NAXCIVAN MUXTAR RESPUBLIKASININ
SOSIAL-IQTISADI INKISAFINDA ©HALIYO
XIDMOT MUOSSISOLORININ ROLU

Prof. Dr. Zeynep Arikan
Assist. Prof. Ozge Onkan

Dokuz Eyliil University
Sinop University

TOURK VERGI HUKUKUNDA MUCBIR SEBEPLER
VE KORONAVIRUS (COVID-19)’UN VERGI
UYGULAMALARINA ETKISi

Dr. Jyoti Kasana

Rajdhani College
(University of Delhi)

EFFECT OF SOCIAL MEDIA MARKETING ON

BRAND COGNIZANCE IN DURABLE GOODS-A

CASE STUDY ON ELECTRONIC COMPANIES IN
INDIA




ate: 15.112020, Hall-2, Session-1
Zoom Meeting [N 882 6894 6152 / Passcode: 85321

New York Tire; 0990-100

C+ Adkara Time: 17°0- 1990

-

C Baku Tine: 1890-2000

Moderator: Assist. Prof. Dr. Meliha Uzun

Authors Affiliation Topic title
Irfan KARA
Mehmet ACET . COVID-19 PANDEMI SURECINDE
Engin CINIBULAK Kitahya Dumlupinar FUTBOLCULARDA YARDIM SEVERLIGIN
Binnur GULDALI MUTLULUK UZERINE ETKiSi
Yunus SAHINLER
Binnur GULDALI
Mehmet ACET . COVID-19 PANDEMI SURECINDE
Yunus SAHINLER Kitahya Dumlupinar VOLEYBOLCULARDA YARDIM SEVERLIGIN
Irfan KARA MUTLULUK UZERINE ETKISI
Engin CINIBULAK
Ministry of Education,
Siilevman Ulupmar Ermenek District National THE EFFECTIVENESS OF THE SINGLE AND
ymaj Lup Education Directorate |\ TIPLE FREQUENCY SPEED OF KICK TEST

Serhat Ozbay Erawrum Technical AT DISTINGUISH THE EXPERIENCED AND
Cebrail Gencoglu University

Erzurum Technical NOVICE JUNIOR TAEKWONDO PLAYERS

University

Nazmi Duygu Mersin Universitesi ANTRENORLERIN MENTAL YETENEKLERININ
Assist. Prof. Dr. Meliha Uzun Surnak Universitesi DEGERLENDIRILMESI
Nazmi Duygu Mersin Universitesi ANTRENORLERIN YASAM DOYUMU
Selim Buga Mersin Universitesi DUZEYLERININ INCELENMESI: SIRNAK IL{
Assist. Prof. Dr. Meliha Uzun Sirnak Universitesi ORNEGI
Kairbekova U.S. Peoples' Friendship INTERACTION BETWEEN NATIONAL AND
Akkozov A.A. University named CULTURAL PARTNERS

after  Academician

A. Kuatbekov

QAZATK
Akkozov A.A. QAZATK CONTRADICTION IS A LOGICAL-LINGUISTIC
Kairbekova U.S. Peoples' Friendship CONCEPT
Aytenov E.E. University named

after  Academician

A. Kuatbekov




ate: 15.112020, Hall-3, Session-1
Zoom Meeting [N 882 6894 6152 / Passcode: 85321

New York Tire; 0990-100

C+ Adkara Time: 17°0- 1990

-

C Baku Tirre: 18%0-20%

Affiliation

Moderator: Dr. Froilan D. Mobo

Dr. Froilan D. Mobo

Philippine Merchant

Topic title
TRANSCENDING THE PHILIPPINE
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A STUDY ON PRODUCING AN ANTIBACTERIAL AND WATER REPELLENT
FUNCTIONAL FABRIC BY ROTATIONAL PRINTING

Derman Vatansever Bayramol® Aylin Yildiz?
! Alanya Alaaddin Keykubat University, Rafet Kayis Engineering Faculty, Department
of Metalurgy and Material Engineering, Antalya, Turkey
2 Tekirdag Namik Kemal University, Corlu Engineering Faculty, Department of Textile
Engineering, Tekirdag, Turkey

Abstract

The textile industry has made progress with the production of fabrics with functional
properties. Some of the functionalities are applied for fashion purposes, while others are
applied for comfort and/or health/hygiene purposes. This work focused on later purposes;
comfort and hygiene. Therefore, with this study, the aim was to gain water repellency and
antibacterial properties to knitted viscose fabrics. The fabric was tested for its antibacterial
property alongside with water repellence property. The obtained test results were analysed for
the suitability of the materials and methods used in the process.

The fabric was coloured by rotational printing and then it was passed through a stenter
after being washed. Until this step, an ordinary rotational printing process was applied.
However, once the fabric left the stenter, it was taken back to the stenter machine for the second
time to be subjected to antibacterial finishing process. After the application of antibacterial
finishing, the fabric was placed on the rotary printing machine again to apply water repellent
property. Water repellency finishing was applied with two stencils using the plastering method.
The fabric was then dried at 150°C. The antibacterial activity of the fabric was tested for
Staphylococcus aureus at 37°C and for 24 hours. For investigating the water repellency, a spray
test was performed. The results obtained from both antibacterial activity and water repellency
tests were showed that the processes used in this work were successful. The final product had
both antibacterial property (to Staphylococcus aureus) and resistant to water penetration.

Keywords: Rotational printing, stenter, antibacterial, water repellency

INTRODUCTION

Rotation printing is considered as the most advantageous printing technique in long-
length prints. In this method, the fabric to be printed travels on a wide rubber belt passes which
are continuously rotating. The fabric is transferred to printing department with the help of
openers and edge guides at the entrance. In the second part, the fabric is adhered to the infinite
blanket. In order to provide cleaner and clearer prints, the face to be printed is cleaned with
vacuum cleaners and / or brushing units located at the entrance. There are holes in the
templates. These holes left open where needed, others are lacquered to keep closed to create
the pattern. The printing paste is given into the template with a pump and transferred to the
fabric from the holes of the template with the help of scraps [1].

Generally, rubber or steel bars or magnetic rod scraps in the form of or cylinders are used.
The level of dye paste given to the template is controlled by a special electrical or optical
system. Rotation printing techniques are; reactive printing, disperse printing, pigment printing,
discharge printing and acid printing. Rotation printing steps are; pre-treatment/preparation,
printing and printing completion processes [2].

Preparation process involves pattern preparation, template shooting, preparation of
paints, placing the templates and scraps in the machine while completion processes are drying,
steaming, continuous washing (includes cold retention, washing (at 50°C), hot wash (up to 90-

PROCEEDINGS BOOK November 13-15, 2020 1
Manhattan, New York City



3rd INTERNATIONAL NEW YORK CONFERENCE ON EVOLVING TRENDS IN
INTERDISCIPLINARY RESEARCH & PRACTICES

95°C), rope opening-rinsing), stenter and sanforizing.

MATERIALS AND METHODS

The chemical materials used for the preparation of the paste and the finishing were given
in this section. Fourprint FRD 15 and Fourprint FGBA 2556 used as surface modifier and
thickener were supplied from FOURKIM, Turkey. Sodium bicorbonate and soda were used as
pH regulators and they were purchased from BIRPA, Turkey. Staprind NDG Ludigol was
supplied by SETAS, Turkey. For water repellency, water repellent agent with a trade name of
Tubicoat FC KLM 1, Antibacterial agent with a trade name of iSys AG and a cross-linker with
a trade name of iSys MTX were obtained from CHT, Turkey.

Preparation of the paste

To prepare a recipe of 1000 grams of reagent paste; 10 grams FOURPRINT FRD15, 25
grams sodium bicarbonate, 10 grams soda, 15 grams STAPPRIND NDG, 30 grams
FOURPRINT GBA2556, 200 grams of urea and 710 grams of water were used.

4 different paints were prepared to obtain a pattern with 4 templates/stencils. For the 1st
template, 70 grams Black EDG,; for the 2nd template, 18 grams Gold Yellow P3R, 18 grams
Blue PX3R and 7 grams Black PXN 01; for the 3rd template, 9 grams of Yellow P6G, 1 gram
of Turquoise PXGR, 0.5 grams of Gold Yellow P3R; for the 4th template; 0.9 grams Gold
Yellow P3R, 0.13 grams Red P3B, 0.35 grams Black PXN 01 were used.

Printing Process

Each pattern was printed on supreme fabric at a speed of 18 meters per minute. The
drying process of the dye on the fabric was carried out at 100-105°C in the dryer at the back of
the machine. Following the drying process, in order to bond the dye to the fabric, reactive
printed fabric steamed with saturated steam at 102°C for 13 minutes. In order to remove
residual dyes from the fabric, continuous washing process was carried out. Washed fabric was
dried at 130°C by passing through the stenter at a speed of 20 meters per minute. No chemical
treatment has been applied up to this stage.

Finishing

Printed fabric taken to the stenter machine for the 2nd time, where 0.5 grams of
antibacterial finishing was applied. After antibacterial finishing, the fabric was attached to a
rotation printing machine to apply water repellent finishing.

Table 1. Water repellent finishing parameters

Materials Units R-1

Tubicoat FC ERD o/kg 1000
Kurutma °Cldk 100/2
Fikse °C/dk 160/2

Water repellent finishing parameters were as given in Table 1. Water repellent finishing
was applied with using 2 templates, the 1st template 125 mech 20 mil 7 press, the 2nd template
155 mech 20 mil 7 presses, via plastering method. The fabric with water repellency and
antibacterial finishing was taken to sanfor for setting weight ratios, and the fabric was made
ready by cutting the edge.

Antibacterial test parameters

Test parameters used for antibacterial test on supreme viscose fabrics are given in Table
2. 50 ml of inoculum with a bacteria concentration of 1,5x105 kob/ml was applied to the fabric
for 24 h at 37°C+1.
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Table 2. Microorganism type and test characteristics

Microorganism Staphylococcus aureus (ATCC6538)
(Gram(+))
Bacteria concentration (kob/ml) 1,5x10°
Inoculum volume (ml) 50
Sample size () 1
Incubation time (h) 24 (at 37°C+1)
Spray test

Spray test was applied to measure the water repellency of the fabric. In the spray test, the fabric
is held taut on an inclined plane as seen in Figure 1. It is sprinkled on the fabric in a controlled
manner. The fabrics was then taken for evaluation .

Figure 1. Schematic diagram of a typical spray test for testing water repellency of
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RESULTS AND DISCUSSION

Printed viscose fabric which was finished by an antibacterial and water repellent finishing
on rotation printing machine was tested for its antibacterial and water repellent properties. A
comparative evaluation of untreated control sample and treated test sample regarding the
number of bacterial growth detected after 24h contact was given in Table 3. As seen in the
table, numbers prove that the fabric showed an antibacterial effect after treatment that means
that the process was successful. Table 4 gives the antibacterial activity test results which shows
97,1% effectiveness after 24h contact time.

Table 3. The number of bacteria grew on non-treated control sample and treated test
sample microorganism numbers

Untreated control sample Treated test sample
24h contact time 24h contact time
8,9x10* cfu/sample 2,6x10° cfu/sample
4,94 log, cfu/sample 3,41 log, cfu/sample
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Table 4. Antibacterial activity test result

Bactericidal Activity Result
(Sample) (%) reduction, after 24h 97,1% effective

Spray test results were evaluated regarding to b British Standards (BS/EN/ISO
4920:2012). The rating cart for spray test used is given in Figure 2. In the figure, 100 (ISO 5)
means that no sticking or wetting of the specimen occurred; 90 (ISO 4) present a slight random
sticking or wetting of the specimen face; 80 (1SO 3) points out that wetting of specimen face
at spray points was observed; 70 (ISO 2) means that partial wetting of the specimen face
beyond the spray points was detected. The fabric rated as 50 (ISO 1) or 0 directly fails [3,5].

W

100 (ISO 5) 90 (ISO 4) 80 (IS0 3)
A
2
70 (ISO 2) 50 (ISO 1) 0

Figure 2. The rating cart for spray test applied to rotation printed fabric [5]

The results obtained from the spray test were evaluated. The fabric showed a partial
wetting between 80 (ISO 3) and 70 (ISO 2) that means the fabric can be considered as water
repellent. Therefore, it is possible to say that the process was successful to apply water
repellency finishing onto fabrics.

CONCLUSION

The fabric which undergone antibacterial and water repellent finishing showed a 97.1%
decrease of antibacterial activity. Based on this result, the antibacterial property of produced
fabric was found to be effective for Staphylococcus aureus (Gram (+)) bacteria. From the spray
test results, it is possible to say that water repellency property was successfully added to knitted
viscose fabric in rotation printing.
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ASSESSING THE ROLE AND IMPACT OF BIG DATA IN SMART CITIES AND
SMART ENVIRONMENT PROJECT ACTIONS

Prateek Mangal, Dr. Anupama Rajesh
Amity Business School, Amity University Uttar Pradesh, Noida, India.

Abstract

Urban settlements such as cities and towns have been the centre of human activities
regardless of their social or economic nature. With the advent of Big Data, and Big Data-based
technologies such as Information and Communication Technology (ICT) and Cloud
Computing, there have been efforts to utilize them in developing better, efficient and integrated
cities. Big Data has the potential to provide unique solution to each problem in the entire smart
city setup. The purpose of this paper is to define the smart city concept and smart city project
actions viz. smart governance, smart people, smart economy, smart living, smart mobility and
smart environment. The paper further delves into the smart environment project actions that
are Network and Environmental Monitoring, Energy Efficiency, Urban Planning and Urban
Refurbishment, Smart building and building renovation, Resources Management and
Environmental protection; and how they contribute to sustainable urban development
activities. The paper provides detailed review of contemporary literature on the topics and
examines the case study of New Delhi, India with certain secondary data based (big data)
analysis of variables to establish the effects of smart environment indicators and their
contribution and efficiency in smart cities. It is established in the paper that smart environment
factors are essential for efficiency and sustainability of smart cities and close monitoring of
smart environment factors is required to achieve the objectives to smart cities. Big Data and
Smart Cities are two upcoming and essential concepts, and their integration in smart cities in
being done with the hopes that together they will result in sustainable, resilient, and effective
society and way of life. With Big data providing the basis for better understanding of the
concepts and formation of smarter models of smart cities, one may be hopeful that
sustainability can be achieved.

Keywords: Big Data, Information and Communication Technology (ICT), Smart Cities,
Smart Environment.
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Abstract

In a contemporary world we live, an enormous amount of data is generated from the
sources like social network platforms, e-commerce pages, news sources, and others.
Accumulate, analyse, send data creates difficulties to traditional informational technologies as
they are not designed for such an amount of data. “Big data” is a new approach to handle this
kind of data which is intended to have different techniques, algorithms and processing power.
Big data renovates the way traditional informational technologies collaborate with a vast
amount of data. Big data technologies include classification of data for better categorisation,
clustering techniques to decrease the time needed for processing. Big data technologies make
use of machine learning techniques such as unsupervised learning. In this paper we explored
the details of big data technologies and different ways of achieving self learning systems which
are able to perform logical operations in order to determine some common specification in a
given set of data without preliminary learning process. Beside that the paper also covers the
issues occuring during the clustering approaches and their workarounds.

Keywords: Big Data Methodology, Clustering techniques, Data analytics

INTRODUCTION

Big data indicates to datasets which sizes are beyond the processing capabilities of present
technologies. Existing database management systems, traditional data processing applications,
used algorithms, are not capable of capturing, analysing, store, massive datasets in acceptable
time frames because they are not designed for that purpose. When we talk about the Big data,
we mention the data which size ranges from several terabytes to many petabytes. The main
concerns of Big data applications are improving the following aspects:

o Data operations performance

e Assists in machine-based decision making

e Minimises the operational expenses of data processing applications

e Makes more manageable the process of product innovation and service analyses

Datasets can be generated from many sources. These sources can be directly or indirectly
related to the area of application. Of course, the primary big data is the internet. Internet
assembles many fields of activities such as bank transactions, online shopping and e-commerce,
social networking platforms, instant messengers, and so far. Besides, big data applications can
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be implemented in various scientific disciplines, including astronomy, medicine.

The components of Big data technologies

The term big data includes the 6 V’s that describes the characteristics of datasets:

e \Volume

o Variety

¢ Velocity

e \Veracity

e Value

e Variability

e \Volume

Clustering algorithms can handle a large amount of data. The term volume measures the
extent of data available to an organisation. With the increase of size, the value of data decreases
in proportion to age, type, and quality.

The volume properties of clustering algorithms are:

1.The chunk of the dataset

2.The high level of ambit

3.Prevent false positives

The chunk of the dataset refers to the collection of numerical, categorical, ordinal, and
ratio properties. Many clustering algorithms support numerical and categorical data. The high
level of ambit is a way that big data handling which involves the increasing of the dimensions
with the increase of data itself. False positives are the cases where the result is not meant to be.
One of the concerns of clustering algorithms is determining and preventing outliers.

Variety

The feature of clustering algorithms to manage different types of datasets from various
sources is called variety attribute. This attribute solves the problems related to retrieving data
quickly, effectively and with the option of unifying data types gained from different sources to
describe events. Although clustering algorithms make selections due to a variety of property,
the below-mentioned criteria are also considered:

1.Dataset attributes (type, size, source). Most of the clustering algorithms support large
datasets for big data mining.

2.Clusters’ shape depends on the set size and type of the data

The differentiated data can be found on websites, blogs, emails, even in images, videos.

Velocity

Every second around the globe, some chunk of information either is sent or retrieved. The
information flood rate is very high, and it must be processed within a reasonable time. The use
responsibilities of big data technologies include the rapid response of data. The term velocity
measures the rapidness of data. Velocity describes the motion of sent/received data. The onset
of online services has been rapidly increased the generated data, which began with the arrival
of the internet. The velocity-based computations which clustering algorithms perform are:

¢ The time complexity of the algorithm itself

e Time/performance measurements.

We can give an example to the result of work of velocity-based clustering algorithms ads
which are located on web pages which we interact with are based on the factors such as the
previously visited web sites, geological properties. This data is placed in a NoSQL database
like Hadoop and added to analytics.
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Veracity

It refers to all impropriety, biases in data patterns. The irregularity means all the different
data patterns that occur in data transactions. These types of patterns can be revealed via the
predefined determining baseline, the model to which the data patterns test.

Value

Input parameters play an essential role in the work of algorithms, which leads to the exact
process of data and forms shaped clusters. That is why the data itself is the primary/key attribute
in machine-based decision-making applications or unsupervised machine learning area.

Variability

The two terms variety and variability can be mistakenly be used for each other. The
meanings of terms can be confusing, but the term variability itself refers to the frequency of the
change in a particular data stream. In other words, how much the dataset changes in 1 data
stream. Variability helps in detection of rapidly changed data.

RESEARCH METHOD
Following research methodologies are used throughout the research paper:
e  Studying the already published research related to the subject

e Investigating the practical use cases of the web platform

e Learning the data mining methodology

e  Examining the relation between Big data and traditional informational technologies
e  Using appropriate online resources

RESULT

Challenges that Big data address

Big data techniques address the following challenges and try to solve them:
e Data related challenges

¢ Operational challenges

e Management challenges

e Storage and Delivery

Data related challenges

This topic includes the different aspects of data that must be examined during the
clustering process. All issues related to data are key factors to achieve rapid and accurate big
dataset analysing. Below some of the main aspects are written:

¢ Data Quality — data has to be accurate and finished promptly. In another way, the value
of decision making will be difficult because the volume of information is huge.

¢ Data Speed — in the demanding world, the latency between data request and access must
be minimised.

e Data Discovery — determining valuable data among the vast amount of data is
sometimes very challenging. Especially if there is not any distinctive pattern to lookup makes
the discovery of consistent data complicated.

¢ Data Relevance and Comprehensiveness — to get the dataset in the right shape and order
requires a lot of technical and non-technical knowledge. An excellent example of it is data taken
from social network platforms. If the algorithm knows some information made from social
media content about a particular user, the algorithm must also know the things that might be
related to the data taken to visualise content. Without proper human interruption, systems
cannot visualise the data very well, as mentioned above.
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¢ Data Scalability - big data managing software is an effective solution to manage scalable
storage and process large volumes of data. The system usually uses NoSQL databases like
MongoDB, because of the reason that the NoSQL databases are more adapted for different data
types (image, video, audio).

e Data security and privacy — informational security is a vital concern for many
information technology applications. As data gets larger, the ratio of sensitive information that
data have increases. Personal information, card details, contact information, are the main types
of confidential information. NoSQL databases developed security mechanisms to store and
process such kind of data safely. These mechanisms ensure that terabytes or even petabytes of
data can flow from one system to another without intervention and data changes. All users
should be authenticated, authorised and logged the activity to ensure the maximum available
security.

e Data representation — if the final, processed data is shown to human, data must be
visualised, interpreted to human language, and represented in a way that human will understand
it. Because not like systems, a human cannot process such amount of information.

e Data reliability — when big data classification algorithms analyse big chunks of
unclassified and uncategorized data the chance of wrong decisions or in other words, outliers
can occur. Depending on the amount of outlier information reliability level of a dataset can
decrease. As a result, systems which rely on the adherence of information can result in bad
causes.

Operational challenges

This type of challenges includes:

e Capturing data, wherein critical piece of information is discovered and extracted
providing with leverage in some situation

e Data collection for distinct sources

e Forming the input data in a way, which is suitable for analysis, to select the best
available solution

e Modelling data whether in mathematical or simulated form

e Discern the output, visualising it.

Management challenges

All data warehouses which store sensitive information bears legal responsibility. These
regulations concern access to this type of data. That is why data security and control, as well as
logging systems, must be maintained. The main challenges that management face are:

e Data privacy

¢ Physical and information security

¢ Governance compliance and regulations

e Ethical characteristics

Storage and Delivery

The amount of data can be stored in some medium increases drastically in every new
storage platform invent. The reason why the storage capabilities of systems need expansion are:

¢ Everyone and everything creates data. Scientists, professionals, journalists create data
in every time slot. Traditional informational technology systems can handle approximately 4TB
of data per disk. With this calculation, 1 exabyte of data would cost us 25000 physical disk
units. Of course, it is impossible to manage so many drives directly.

o If we try to migrate 1 exabyte of data from one place to another through the link with
the capability of 1 GB per second with an effective transfer rate of 80% it would take 2800
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hours to finish all migration process. To migrate data from storage processing point will take
much more than process it.

e Two solutions are used so far:

oFirst, the data in place is processed and only the resulting information transmitted, i.e.
the code to the data is brought instead of bringing the data to the system.

oSecond, perform triage or ordering on the data and transmit only critical data to
downstream analysis, maintaining the integrity and the provenance metadata which should be
carried with the actual data.

Clustering techniques

Significant data clustering divided into two groups:

e Single machine clustering

oSample Based

oDimension Reduction

e Multi-machine clustering

oParallel clustering

oMapReduce clustering

Single machine clustering

Simple machine big data clustering approach run in one machine, and it uses only the
resources of that machine.

Sample Based

The sample-based clustering algorithm takes part in the raw data; then it performs all the
calculations on this data. Gotten results are applied to the remaining portion of the raw data.
Because of the way algorithm works, it is vital to choose the part of data which have all the
variety of data types. Sample-based algorithm suffers from problems such as random initial
cluster centre problem, empty cluster generation problem, and it only works with numerical
data types.

Dimension Reduction

Having dimensions makes the execution time longer and more complex as more
dimensions data have. Sampling methods support only 1-dimensional numerical data type, but
in real use cases, the ability having more than one dimensions is always better. Dimension
related techniques imply the measurement of data in 2 dimensions:

e Number of variables

e Number of examples

Dimensions can have immense values, which can cause problems. Hence, it is obligatory
to implement data process tools and make pre-treatment. Dimension reduction technique
implies the process of extracting of optimal or relatively similar subsets of data while
eliminating unused or data which is not related to any subset of raw dataset. It reduces the size
of big datasets, so it is useful to apply a dimension reduction technique before applying
classification algorithms.

Multi-machine clustering

Multi-machine big data clustering uses all the benefits of distributed computer systems
architecture, so the processing power is divided among all the connected systems. This kind of
computing allows massive dataset analysing while having high availability options. It also gives
the flexibility to join new processing power in demand. Multi-machine clustering uses two types
of clusters:

o Parallel clustering — a manual approach of creating a multi-machine cluster creates new
problems to developers such as data division, status synchronisation, resource scheduling
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e MapReduce — The more straightforward way of creating multi-machine clusters. It
automatically solves the issues related to the manual process, and it adds management
capabilities to the whole process of analysing

This paper encompasses the fundamental problems, advantages/disadvantages,
characteristics associated with Big Data. The brief information is written about the 6V in Big
Data challenges such as data, process, management, storage and delivery, which are examined
in details. Given information, different methods and techniques for solving the challenges of
big data application implementations. Explored different clustering mechanisms as well.
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HEAT AND MASS TRANSFER ANALYSIS IN UNSTEADY FLOW OF TANGENT
HYPERBOLIC NANOFLUID OVER A MOVING WEDGE WITH BUOYANCY AND
DISSIPATION EFFECTS

Tadesse Walelign, Tesfaye Kebede, Eshetu Haile, Gurju Awgichew
Department of Mathematics, Bahir Dar University, Bahir Dar, Ethiopia

Abstract

In manufacturing industries, the rate of fluid flow with heat and mass transfer
characteristics has significant implications on cost of production and quality of products. The
mathematical modeling of such phenomena is used to describe and predict the flow behavior
of many industrially processed fluids. In this study, we construct and analyze a mathematical
model for the flow characteristics of tangent hyperbolic nanofluids flowing over a moving
wedge subjected to various thermo-physical effects. By using system of partial differential
equations, we translate the flow phenomena into a boundary value problem. We then employ
a relatively recent and a more powerful mathematical method, namely the optimal homotopy
analysis method to obtain analytic solutions. Analysis of the results revealed that the effect of
buoyancy facilitates the flow velocity and the increase in the dissipation parameter is found to
maximize temperature distribution and nanoparticle concentration near the surface of the
wedge. The findings of this study are therefore believed to contribute in the efforts made by
the scientific community to give more accurate predictions to such practically useful flow
problems before doing costly and risky physical experiments. It will also serve as inputs for
engineers to make knowledge-based decisions in evaluating and improving the working
efficiency of their flow systems or in producing a more reliable and quality industrial products.

Keywords: Mathematical Modeling, Tangent hyperbolic, Nanofluid Flow, Moving
Wedge
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SMART WOUND DRESSING CONCEPT
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Abstract

Diabetes mellitus, the world's fastest growing chronic disease, still affects more than 420
million people around the world. For years, many patients continue their lives with these
diabetic wounds or lose their limbs mostly due to infection, against all countermeasures taken
which are a long and painful treatments. For such chronic wounds, passive dressing treatments
are accepted to be not very effective. In this study, a dressing system was developed for
enhancement of healing time and pain in chronic and diabetic wounds. The system has
combined the physical strengths of bioelectric stimulation and the clinical effects of chitosan to
accelerate wound healing and create an antibacterial effect. Chitosan is a natural carbohydrate
polymer obtained by deacetylation of chitin, the second most abundant polysaccharide in
nature. The Chitosan physical structure in the inner layer of the designed system will provide
an excellent environment for wound healing as it creates a moist environment. Chitosan is
known to have a strong hemostatic effect. The formation of fibrin will not only prevent blood
loss, it will also create the temporary extracellular matrix and will provide a moist environment
on the extracellular matrix wound surface. In wounds treated with electrical stimulation, it has
been shown that fibroblasts, which play a major role in wound healing, increase in number, and
collagen and DNA synthesis increase in fibroblasts with high electrical current. Electrical
stimulation therapy, will increase wound healing activation by applying current pulses at a
certain time. The dressing system was obtained by bringing these two systems together. The
designed chitosan films form the inner surface layer of dressing. In the designed system electro
stimulation circuit electrodes are at the ends of the dressing and will send current pulses to the
tissue surface. When sending current pulses to the tissue surface during treatment current could
pass through the chitosan films. For this reason, current passing through chitosan film surface
and voltage values were measured.

Keywords: Chitosan, Chitosan Films, Electrical Stimulation, Wound Dressing, Diabetes
mellitus.

1. INTRODUCTION

The skin is the largest organ of the human body. Major acute injuries can be fatal due to
the area covered all over the body. Wound dressings play a big role in treating these kinds of
deformations of skin.[1]

In studies about chronic wounds, the absence of a significant reduction in wound size
within 2-4 weeks of treatment showed that the dressing material used was ineffective. Each
wound has different features. There are hundreds of materials on the market as dressing
material, making it difficult to choose suitable dressings. The benefits of wet dressings in wound
healing have been revealed many times [2]. Wounds in a moist environment heal faster than
wounds exposed in the open air. Since the physical structure of chitosan creates a moist
environment, chitosan films create a suitable environment on the inner surface of the dressing
[1]. In order for the dressing to be a positive factor in wound healing, it must have some if not
all of these properties: The wound surface must be moist and the moist environment must be
maintained. The antibacterial properties of the inner surface of the dressing should protect the
wound against bacteria, infections, fungi, etc. It should absorb wound fluids and reduce necrosis
in the wound. Should prevent dehydration on the wound surface. It should have a flexible and
smooth surface. It should be non-toxic. It should be biocompatible and biodegradable [2].
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Nowadays, with the increasing need of wound treatment, dressing types have become
increasingly complex. For this reason, the designed dressing system is a bit different than the
normal dressing. The designed dressing system was created by combining two different
systems. Electric stimulation, which is the first system, has a significant contribution to wound
healing as it helps collagen matrix formation in wound healing processes and increases
epithelialization. The aim of designed electronic stimulation device is to increase the activation
energy in the wound healing mechanism by applying current at certain intervals. With the
stimulation circuit, the current and frequency values can be adjusted in accordance with the size
of the wound and the individual, so it could provide the most optimal treatment [3]. The
designed system was named smart dressing system as it’s going to provide a personalized
treatment. [4]

The second system used, Chitosan, increases the granulation of the wound with its
accelerating effect for the treatment of open and deep wounds. It accelerates the formation of
fibroblast layer, which increases the healing rate due to its hemostatic effect. Due to its
antimicrobial activities, resistance to environmental conditions, adherence nature, antifungal
and excellent oxygen permeability, chitin and chitosan are used as excellent membranes for
wound and burn dressings. In order to actively use these factors on the dressing surface,
chitosan hydrogel films were obtained. [5]

The main purpose of the system is to shorten the healing time in chronic wounds. The
dressing types used today do not cover all the features that should be in an ideal dressing. By
combining these two systems, the dressing design could serve as an ideal dressing for wound
healing.

In the study of “loading ZnO nanoparticles into heparized polyvinylalcohol (PVA) /
chitosan hydrogels for wound dressing” [6], the freeze-thaw process was chosen to increase
biocompatibility and to reach the porous structure in the prepared bionano-composites. The
hydrogel prepared in the mentioned study has optimum mechanical properties in dry and wet
conditions. By taking the mentioned study as an example, acetic acid and boric acid hydrogel
films were obtained with a dry and strong mechanical structure.It has been determined that it is
not the preparation method but the type of the used acid that cause the change in the mechanical
properties.

2. METHODS

2.1. Materials

In this study, MCP4725 DAC, adjustable voltage amplifier card MT36082-24V, Op-amp
(LM741), isolator, electrodes (TMS electrodes), power supply (battery), Atmega
microcontroller were used for the design of the electro stimulation circuit. Chitosan, acetic acid,
and boric acid were used to make the chitosan films.

2.2. Electronic stimulation circuit design

Electrical stimulation design consists of several blocks. The stimulation circuit consists
of the Control section, Isolation, Digital Analog Converter (DAC), Output Section, Electrodes
and Power Supply. The control section consists of Atmel microcontroller and is responsible for
producing a low amplitude electrical pulse sequence. The isolator is used to protect the
microcontroller by separating it from other circuit elements. DAC is used to convert digital
signals from the microcontroller to an analog signal [7][8]. The Output section is the last module
in a typical ES device. The output stage has the task of transferring energy to tissues that will
safely stimulate the produced low amplitude pulses. The output section is designed by taking
inspiration from the HOWLAND a voltage to current converter circuit containing a general-
purpose operational amplifier (LM741) [8].

2.2.1 Output Section
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2.2.1.1 Howland Circuit Topology

The Howland current source is an op-amp based Voltage Controlled Current Source
(VCCS), whose output is controlled by matching resistors of both positive and negative
feedbacks.

In the Howland structure, the output current is briefly calculated by the following
formula:

Formula 1: lout = - Vin * R2/R4B * R1

R1 = R2 = R3 = 10k ohms, R4A = R4B = 4.7k ohms, Vin = 5v. According to the above
formula lout = 1 mA. In order to be sure of the results, the circuit was simulated after the circuit
was constructed.

IR1_|
[

R:su]{:\ﬂ

' "

Figure 2. Circuit Prototype Figure 3. Final Circuit Prototype
2.3. Obtaining Chitosan Film
In this section, studies have been made to create hybrid polymers networks using
substances that will crosslink with the chitosan polymers. With this cross-linking process,
chitosan films were obtained.

Table 1
Group Chitosan Acetic Acid Boric Acid
1.1 05¢g iml _
1.2 054 iml 1lg
2.1 0,759 iml _
2.2 0,75¢g Imi Imi
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2.3.1. Preparation of The Experimental Groups

In the first experimental group 0.5 gram of chitosan was mixed with 25 ml of distilled
water at 90 degrees at 400 rpm in a mechanical mixer for 30 minutes. Then the obtained
chitosan solution was sterilized in an autoclave at 121 ° C for 45 minutes. Then 1 ml of acetic
acid was added to the chitosan solution. The obtained solution was stirred on magnetic stirrer
overnight. The obtained solution was divided into 2 groups, with a volume of 12.5 ml for each
group. 1 g boric acid was added to the 1.2 group and mixed again for 30 minutes in a magnetic
stirrer. The obtained solutions were poured into petri dishes and it left to dry at room
temperature.

Figure 4. Preparation of 1.1 group Figure 5. Parallel examples of 1.1 group

In the second group 0.75 g chitosan was added to 25 ml distilled water and mixed for 30
minutes in magnetic stirrer. The prepared solution was autoclaved, for 15 minutes at 121 ° C
and sterilized. Then 1 ml of acetic acid was added to the chitosan solution. The obtained solution
was stirred on magnetic stirrer overnight. Before adding boric acid to the 2.2 group, dilution
process was done. Thus 1% boric acid solution was prepared. After separating the solution into
2 groups. Pre-prepared 1 ml of 1% boric acid solution was mixed with the 2.2 group solution
for 30 minutes in a magnetic stirrer. Then the obtained solutions were poured into petri dishes
and it left to dry at room temperature.

(¥, 3
N

N

Figure 7. 2.2 grop

Figure 6. 2.1 group

The designed chitosan films form the inner surface layer of dressing. In the designed
system electro stimulation circuit electrodes are at the ends of the dressing and will send current
pulses to the tissue surface When sending current pulses to the tissue surface during treatment
current could pass through the chitosan films. For this reason, current passing through chitosan
film surface and voltage values were measured.
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Figure 8. Groups current measurements Figure 9. Groups voltage measurements
Table 2
Groups Current (mA) Voltage (V)
1.1 0.16 1,30
1.2 _ _
2.1 0 0,03
2.2 0 0,02
CONCLUSION:

A few important points were taken into consideration when designing the electro
stimulation circuit. These are;

1. It is not to cause any harm to the patient's body. A maximum of 1 mA is given from
the electrodes of the electro - stimulation circuit to the tissue. This value does not create any
negative effects for the patient.

2. The designed device has been prepared comfortably and conveniently so as not to
hinder the daily life of the patient.

3. The skin surface is modeled by parallel connection of a capacitor and resistor. The
resistance of the wound surface is considered to be equal to 1LKOhm. Using this this
information the current and voltage values to be produced by the circuit designed were
calculated. It is determined that the values produced by the designed circuit and the values
given by the circuit simulation are very close to each other.

4. It has been determined that the values produced by the designed circuit and the values
given by the circuit during simulation are very close to each other.

There are some studies about increasing the functions of chitosan film forms and to
expand their use. In this study, physical structures of chitosan hydrogel film forms were
investigated. Recently it has emerged that the chitosan film form can be used in wound
treatment. And at the same time, natural polymeric hydrogels such as chitosan have a wide area
in tissue engineering, as they are extracellular matrix-like structures. Chitosan hydrogel films
have been prepared due to its antimicrobial properties, good adhesion to mucosal surfaces and
supporting epidermal cell growth. As the cationic chitosan contains an amino group that can
react, it can easily react with anionic ions. The amino groups in chitosan are protonated at acidic
pH and deliver positive chitosan chain. Since most biological cell surfaces are anionic,
electrostatic interactions occur on the wound surface with the cationic structure of chitosan and
this interaction increases wound healing. The antibacterial effect of chitosan depends on its
cationic structure. With respect to the cationic structure of chitosan, it can be easily dissolved
in acidic solutions with pH under 6.

The use of weak acetic acid helped the chitosan dissolve and contributed to the formation
of the film.
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In the 1st experiment group, chitosan-acetic acid films were dried at room temperature
for 1 week. It took time for the solutions to pass into film form because the solutions were filled
in the Petri dishes at a height of 1 cm.

A 1 gr of boric acid were added to the 1.2 experiment group. Film was too dry and could
not be obtained. For this reason, 1 ml of diluted 1% boric acid was added to 2.2 group and thus
film was obtained.

The designed chitosan films form the inner layer of dressing. In the designed system
electro stimulation circuit electrodes are at the ends of the dressing and will send current pulses
to the tissue surface. When sending theses current pulses to the tissue surface during treatment
current could pass through the chitosan films. For this reason, current passing through chitosan
film surface and voltage values were measured. The chitosan — acetic acid solution had some
conductive property to it. But when it turns into a film it would lose its conductivity.
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Abstract

The chemical composition of biomass in the selection of the most suitable conversion
process to be applied to biomass in bio-refineries. Chemical analysis of biomass is quite
laborious. Requires technical knowledge and infrastructure. For these analysis, the required
chemical consumption is very high and the analysis process is long. However, the proximate
analysis of biomass is a cheap and easy method that can be easily performed under laboratory
conditions and does not require a special device / equipment or chemicals. Therefore, it is
important to develop model equations that can calculate the chemical composition of biomass
from the proximate analysis data of biomass. Thus, it can be decided quickly, simply and
economically which conversion process the waste biomass resource is suitable for. Combined
raw materials suitable for recycling processes can be prepared by mixing different types of
waste.

In this study, proximate analysis and chemical analysis of different types of biomass
sources were carried out under laboratory conditions. Relationships between proximate
analysis and chemical composition were established with the data analysis made with the help
of MATLAB 2019A package program and model equations were derived. To reveal the
compatibility of the model equations with the experimental data, the percentage error and
absolute deviation values were calculated and the results obtained were compared with the
literature.

Keywords: biomass, proximate analysis, chemical analysis, model equation.

INTRODUCTION

Rapid population growth has led to the search for new and alternative resources in the
production of energy, food and needed chemicals. With this search, the ideas of using biomass
resources, especially biomass wastes, in the production of energy, food and valuable chemicals
have come to the fore. Biomass resources/wastes could be used to produce organic acids,
organic solvents, esters, monomers, polymers, etc. with appropriate conversion processes in
bio-refineries. For this purpose, especially in recent years, the production of renewable energy
sources such as biogas, biodiesel, hydrogen, ethanol etc. has been accelerated through
thermochemical and biochemical conversion processes from waste biomass resources.

All organic materials that can be renewed in less than a 100-year period, including land
and water-grown plants, animal wastes, fertilizer, food industry wastes, forest by-products and
urban wastes, are called biomass (Kirveli, 2007; Tasar 2011). Biomass resources generally
have an inhomogeneous structure. Biomass resources have high water and oxygen content, low
density and low calorific value. These features have a negative effect on fuel quality. The
negative properties of biomass can be improved by conversion processes (Goyal et al, 2008).
The main purpose of the conversion processes applied to biomass is to produce high fuel
quality, useful solid, liquid and gas fuel or valuable products for the chemical industry
(McKendry, 2002; Bridgwater 2003). However, the biomass type and properties have an
effective role in the selection of conversion processes. Parameters such as the
holocellulose/lignin ratio of the biomass, the amount of extractive material, etc. are important
for the selection and operation of the appropriate conversion process. Especially the cellulose,
hemicellulose and lignin content of the raw material to be used in the biochemical conversion
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and chemical pre-treatment processes are important for the design of the process parameters
(McKendry, 2002).

Proximate analysis of biomass (determination of moisture, ash, fixed carbon and volatile
matter) can be easily performed under laboratory conditions. Proximate analysis does not
require a special device, equipment or chemicals. It is a cheap and easy method. But, the
chemical analysis of biomass (determination of hemicellulose, cellulose, lignin, extractive
material) is quite laborious and requires technical knowledge and infrastructure. Chemical
analysis is an expensive analysis that takes days. Therefore, it is important to develop model
equations that can calculate the chemical composition of biomass from the proximate analysis
data of biomass. Thus, it can be decided quickly, simply and economically which conversion
process the waste biomass resource is suitable for. Combined raw materials suitable for
recycling processes can be prepared by mixing different types of waste.

For this purpose, in this study, first of all, proximate analysis and chemical analysis of
different types of biomass sources were performed under laboratory conditions. Data analysis
of the obtained experimental data with the help of MATLAB 2019A package program was
made. Moldel equations (correlations) were derived by multivariate data analysis between
proximate analysis and chemical composition. Not only the alone effects of the independent
variables on the dependent variable, but also their common effects were taken into account.
The compatibility of the model equations with the experimental data was revealed by
calculating the percentage error and absolute deviation values.

MATERIAL AND METHODS

Waste biomass resources (tea pulp, apricot kernel shell, sugar beet pulp, walnut shell,
furniture waste powder, wood dust (poplar, pine, oak, apricot) and peanut shell) provided from
a local market in Elazig were used in this study. The sample was dried at room temperature
under atmospheric conditions and then dried in an oven at 80 °C. Prior to using waste biomass
samples in this study, the samples were sieved to obtain the -50 mesh fraction. The fraction of
wastes between -50 and + 100 mesh was stored in desiccators throughout the duration of the
study.

Proximate analysis

Proximate analyses of the waste biomass samples were conducted using conventional
ASTM standard methods. For this purpose, ASTM D-1102 and ASTM E-872 were used to
determine ash and volatile matter content of the samples, respectively. Also, the moisture
content of the waste biomass samples was determined using a Mettler LJ16 moisture
measurement device at 105 °C.

Chemical Analysis

The chemical composition of the waste biomasss (lignin, hemicelluloses, cellulose, and
extractive components) was determined following conventional analytical methods (Li vd.,
2004; Tasar 2011; Tasar 2018). The waste biomass samples that have particle size ranging from
30 to 50 mesh were used for this analysis method.

Analysis of extractives: A dried waste biomass sample of 6 g (Go) was leached with a
mixture of benzene and ethanol (benzene:ethanol of 2:1) by stirring with a magnetic stirrer in
a 250 ml flask at a constant temperature for 3 hours. The residue was separated from the mixture
by filtration and dried in an oven at 80 °C until the weight was constant. The residue was cooled
to room temperature in a desiccator and then weighed (G1). The extractive materials wt % was
calculated by the following equations:
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W, = % <100 (1)

0
Analysis of hemicelluloses: After the leach process as described above, the rest of the
6g sample (G1) was place in a 250 ml flask and a 150 ml of 0.5 M NaOH solution was added
to the flask. The mixture was boiled for 3.5 hours under reflux. The residue was separated from
the mixture by filtration and washed until no Na* ions were detected in the supernatant. The
dried residue was cooled to room temperature in a desiccator and weighed (G2). The wt % of
hemicellulosic material was calculated with the following equations.

w, = =%z 100 @)
0

Analysis of lignin: About 1 g of the residue from the extractive analysis described above
was put into a 150 ml weighed flask and was dried in an oven at 105 - 110 °C until a constant
weight was reached. Then, the sample was cooled in a desiccator and weighed (G3). Thirty
milliliters of sulfuric acid (72 %) were poured slowly onto the sample. This mixture was kept
at 14 °C for 24 hours, after which it was transferred into a 250 ml flask and diluted with 300 ml
of distilled water. The sample was boiled for 1 hour under reflux. After cooling and filtering,
the residue was washed until no sulfate ions were present in the filtrate. Then, the residue was
dried in an oven at 80 °C, cooled to room temperature in a desiccator, and weighed (Ga4). The
percentage of lignin (wt %) was calculated with the following equations:

W, = G, x(1-W,) %100 3)
3
Analysis of cellulose: The cellulose wt % was calculated with the following equations:

W, =100 - (W, +W, +W, +ash) (4)

RESULTS AND DISCUSSION

Table 1 shows the proximate and chemical analysis results of the biomass samples used
in this study. When biomass samples are compared with other biomass samples known to have
lignocellulosic structure available in the literature, it has been determined that they have similar
characteristics in character (Demirbas 2004; Parikh ve ark., 2007; Parikh ve ark. 2005;
Demirbas 2003; Naik ve ark. 2010; Telmo ve ark. 2010; Khan ve ark. 2009; Demirbas 2005)

When proximate analysis data of biomass samples are examined (Figure 1), it is observed
that volatile matter percentages are generally high. This ratio is between 85.15% and 77.41%.
Pine wood dust have the highest volatile matter content. Its high volatile content is due to it
being a resinous source of biomass. The high rate of resin is in harmony with the high content
of extractive substances compared to other biomass types. Pine wood dust contain 12.9%
extractable material (resin, wax, tannin, etc.). The lowest volatile matter percentage was found
in oak wood dust, whose ash content was much higher than other biomass sources. The ash
content of biomass sources was determined between 0.75% and 2.95%. It has been determined
that the ash content of tea pulp is quite low compared to other wastes. The fixed carbon content
of biomass samples is between 11.90% and 19.21%.

The chemical compositions and morphological structures of biomass resources are quite
different from each other. However, it can be said that, in general, all of the biomass resources
consist of organic polymeric structures with high oxygen content. Basic components in the
structure of biomass can be considered in two main groups. These are high molecular weight
polysaccharides (cellulose, hemicellulose) and lignin and low molecular weight organic
substances (extractive matters) and inorganic substances (ash) (Mohan et al., 2006). It is known
that biomass resources contain different amounts of hemicellulose, cellulose and lignin
depending on their structure, age and growing conditions (climate and environmental factors)
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(Mohan et al., 2006; Tasar, 2011).

Chemical composition (% w) Proximate composition ( % w)
Samples Holocellulos | Extractive | Ligni | Fixed | Volatile A
sh
e matters n C Matter
Tea pulp (1) 64.03 5.820 30.15 | 18.10 81.15 0.75
Apricot Kernel Shell 54.30 15.40 30.30 | 16.55 80.55 2.90
Sugar beet pulp (111) 68.62 13.88 17.50 | 15.03 82.29 2.68
Walnut shell (1V) 52.46 10.64 36.90 | 18.67 78.40 2.93
Furniture F. W.D. (V) 67.20 9.800 23.00 | 19.21 79.78 1.01
Poplar Wood Dust 65.75 10.85 23.40 | 13.89 84.06 2.05
Pine Wood Dust (VII) 53.85 15.85 30.30 | 11.90 85.15 2.95
Oak Wood Dust 60.42 16.08 23.50 | 16.81 77.41 5.78
Beech Wood Dust 66.02 10.88 23.10 | 13.75 85.17 1.08
Peanut shell (X) 66.19 10.81 23.00 | 18.21 80.78 1.01

When the chemical analysis results of the biomass types are examined (Figure 2), it is observed
that the cellulosic structure is predominant. The holocellulose ratio of the wastes varies between
52.46% and 68.62%. Compared to other biomass wastes, furniture factory waste dust (67.20%) and
sugar beet pulp (68.62%) were found to have a higher rate of holocellulose. In the structure of
furniture factory waste dust is found the hard, semi-hard, soft wood samples and the glue used in
furniture production. Furniture factory waste dust contains a mixture of pine, poplar, beech, oak wood
in different proportions. These result is thought to occur as a result of glue and other contributions.
In addition, it was determined that when proximate and chemical analysis data of pine, poplar, beech,
oak wood dust were compared with furniture waste dust, were compliant.

Using the MALTLAB 2019A program, model equations have been derived between the
proximate analysis data of biomass resources and their chemical composition and are presented in
Table 2. The theoretical chemical composition values, absolute deviation and percentage error values
calculated using the derived model equations are presented in Table 3.

Table 1. Proximate analysis data and chemical composition of biomass samples

Table 2. Model equations derived from data analysis in MATLAB 2019A program

Variables
Independent  Dependent  Derived model equations
variables variables
Holocellulose y=O.5043.x2.x32+0.012505.x22.x3-3.2848.x1.x3.2-0.23642.x1.x2.x3+
0.065297.X1.X2.2+0.93182.X1.2.X3-0.3111.X1.2.X,+0.47945..x,.3

) -0.0043263.%,.%+1.9737 X2
Fixed C (x1) y = 0.70004.X7.X3.2+0.0046338.X2.%. X3+4.9204.X1.X3.2+0.10287.X1.X2.X3
VM (x2) Lignin (y) -0.05419.X1.X2.2+0.79239.X1.2.X5+0.26226.X1.2.X,-0.40072.%, .3
Ash (x3) +0.0036206.x2.3+3.2292.x3.2

Extractive y= O.19603.X2.X3.2+0.016838.X2.2.X3+1.6353.X1.X3.2 +0.13415.X1.X2.X3

-0.010807.X1.X2.2+0.13913.X1.2.X3+0.04914.X1.%. X,+0.078631.x,.°

matters () 4+0,00080567.x,.%+1.2556.xz.?

Table 3. Theoretical chemical composition values calculated from proximate analysis data of
biomass sources

PROCEEDINGS BOOK November 13-15, 2020 24
Manhattan, New York City



3rd INTERNATIONAL NEW YORK CONFERENCE ON EVOLVING TRENDS IN
INTERDISCIPLINARY RESEARCH & PRACTICES

Biomass Samples
Parameters VI
m (I | (1v) V) | (VD) | (vID) () (1X) (X)
Exp. Holocellulose% | 64.03 | 54.30 | 68.62 | 52.46 | 67.20 | 65.75 | 53.85 | 60.42 | 66.02 | 66.19
Theoretical 64.00 | 54.28 | 68.60 | 52.44 | 67.17 | 67.72 | 53.83 | 60.42 | 65.99 | 66.16
Holocellulose %
Absolute deviation 0.035 | 0.023 | 0.025 | 0.023 | 0.034 | 0.028 | 0.023 | 0.004 | 0.032 | 0.034
Percent Error 0.054 | 0.043 | 0.036 | 0.043 | 0.050 | 0.042 | 0.043 | 0.006 | 0.049 | 0.051
Exp. Lignin % 30.15 | 30.30 | 17.50 | 36.90 | 23.00 | 23.40 | 30.30 | 2350 | 23.10 | 23.00
Theoretical Lignin% | 30.16 | 30.29 | 17.49 | 36.89 | 23.00 | 23.40 | 30.29 | 23.46 | 23.10 | 23.00
Absolute deviation 0.006 | 0.008 | 0.005 | 0.010 | 0.004 | 0.000 | 0.006 | 0.043 | 0.005 | 0.005
Percent Error 0.021 | 0.027 | 0.029 | 0.028 | 0.019 | 0.001 | 0.019 | 0.182 | 0.021 | 0.021
Exp. Extractive m.% | 5.820 | 15.40 | 13.88 | 10.64 | 9.800 | 10.85 | 15.85 | 16.08 | 10.88 | 10.81
Lh;?re“ca' Extractive | 5930 | 1542 | 13.90 | 10.66 | 9.811 | 10.86 | 15.87 | 16.11 | 10.89 | 10.82
Absolute deviation 0.010 | 0.019 | 0.018 | 0.020 | 0.011 | 0.016 | 0.018 | 0.030 | 0.011 | 0.011
Percent Error 0.173 | 0.125 | 0.132 0.185 0.115 | 0.144 | 0.116 | 0.185 | 0.106 0.105
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CONCLUSION

In this study, a relationship was established between the proximate (short) analysis data of waste
biomass resources and their chemical composition. Model equations have been developed for this
purpose. With the help of the developed model equations, it was determined that the chemical
composition of biomass samples can be estimated with a maximum error value of 0.2%. The
regression coefficient was found to range from 0.99 to 1. It is concluded that this value is within
acceptable limits. As a conclusion, it has been shown that the success of the developed model
equations are high. With the help of the developed model equations, it has been determined that the
chemical composition of biomass resources can be estimated quickly, easily, practically,
economically and close to their experimental value by using proximate analysis data.

As a result, the chemical composition of biomass can be calculated with very high accuracy
with the equations we have put forward based on a simple analysis such as proximate analysis. It has
been determined that a mixture with the desired chemical composition can be formed from different
waste types, and the production of valuable chemicals (chemical pretreatment processes and
biochemical transformation processes) can be realized with the understanding of bio-refinery.
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POLYMETHYL RED FILM SYNTHESIS ON GLASSY CARBON ELECTRODE
FOR 2-NITROPHENOL SENSING IN WATER SAMPLES

Waheed A. Adeosun, Prof. Abdullah M. Asiri, Prof. Hadi M. Marwani,
Prof. Mohammed M. Rahman
Department of Chemistry, Faculty of Science, King Abdulaziz University, P.O Box
80203, Jeddah 21589, Saudi Arabia.

Abstract

In this work, we reported electrochemical polymerization of methyl red for detection of
2-nitrophenol (2-NP), a known environmental pollutant and carcinogen. The electrochemically
synthesized polymethyl red (PMR) was characterized using FESEM, FTIR, XPS, XEDS and
cyclic voltammetry. Due to its electro-catalytic property, the synthesized PMR displayed high
sensitivity towards electro-reduction of 2-NP at room conditions. The limit of detection and
sensitivity were found to be 0.15 pM (S/N = 3) and 95.0 pAuM-tcm2 respectively. It also
produced highly reproducible, repeatable and stable responses to 2-NP and also good
applicability in real environmental samples analysis. Based on the result of these
electrochemical studies, PMR modified GCE is a promising electrochemical sensor probe for
2-NP for human health protection and environmental management.

Keywords:  Differential  pulse  voltammetry;  Non-enzymatic  detection;
Polydopamine/polypyrrole copolymer; Sensor; Uric acid.
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Wi MAX soboakasinin arxitekturasi

Nazh 9jdarova

“Nax¢ivan” Universiteti
Ilham Suleymanov
Naxc¢ivan Dovlot Universiteti
Sobina Mahmudova
Naxcivan Dovlot Universiteti

Hulasa

WiMAX texnologiyast biitiin rogom avadanlig: istifadagilorine naqilsiz daxil olmaq imkani
yaradir. WiIMAX sistemi 3G - texnologiyalarina asas rogabat aparan sistemdir va bu texnologiyalari
ovaz edo bilor. Dunya Uzra global rouming hayata kegirilir. Qeyd olunan standartlar1 dostokloyan
qurasdirilmig avadanligi olan noutbuka malik istifadagi istonilon vaxt, istonilon yerds o ciimladan,
155 mil/saat harakat siirati zamani da yiiksaks(ratli sobakaya daxil olamaq imkani alda edocokdir.

Acar sozlar: texnologiya, sabako, baza stansiya, retranslyator

Wi MAX network architecture

Abstract

WIMAX technology provides wireless access to all digital equipment users. WiMAX is the
main competitor to 3G technologies and can replace these technologies. Global roaming is carried
out around the world. A user with a laptop with built-in equipment that supports these standards
will be able to access the high-speed network at any time, anywhere, including at a speed of 155
mph.

Keywords: technology, network, base station, repeater

CereBas apxutexktypa Wi MAX

Pesrome

Texnomorus WiMAX oGecnieunBaeT 6€CIpOBOHOM IOCTYIT BCEM MOIB30BATENSIM UG POBOTO
obopynoBanus. WiMAX sBisieTCs OCHOBHBIM KOHKYPEHTOM TexHONIOTui 3G U MOKET 3aMEHUTh
3T TEXHOJOTUH. [ 100anbHbI pOYMHUHT OCyIIeCcTBIIsAEeTCS 10 BceMy Mupy. [lonb3oBarens ¢
HOYTOYKOM CO BCTPOEHHBIM 000PYJIOBaHUEM, TTOIICPIKUBAIOIIUM 3TH CTAaHAAPTHI, CMOKET
MOJIYYUTh JOCTYI K BHICOKOCKOPOCTHOM ceTH B J11000€ BpeMs U B JIF0OOM MeCTe, B TOM YHCIIE CO
CKOpocThio 155 Muib B yac.

KutoueBble cj10Ba: TEXHOIOTHH, CE€Th, 0a30Basi CTAHIIMS, PETPAHCIIATOP

Wi MAX ag mimarisi
Ozet
WiMAX teknolojisi, tiim dijital ekipman kullanicilarina kablosuz erigim saglar. WiMAX, 3G
teknolojilerinin ana rakibidir ve bu teknolojilerin yerini alabilir. Kiiresel dolasim diinya ¢apinda
gerceklestirilmektedir. Bu standartlar1 destekleyen yerlesik donanima sahip bir diziistii bilgisayari
olan bir kullanici, yiiksek hizli aga her zaman, her yerde, 155 mil hiz dahil olmak tizere erisebilir.
Anahtar Kelimeler: teknoloji, ag, baz istasyonu, tekrarlayici

WiMAX sobokasi ononavi simli texnologiyalarin istifadasi ilo qosulmaq imkani olmayan
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abunagilora genis zolaqli xidmatlorin gostorilmasine imkan yaradir. WiMAX texnologiyasi yiliksok
keyfiyyatli rabito vo malumatlarin 6tiiriilmasi suratini tamin edarok, six sohar tikilmo yerlori daxil
olmagla, har bir soraitds islomok imkanini yaradir. WiMAX «son mil» genis zolagli birlogsmanin
yaradilmasi, simsiz ¢ix1s noqtalarin yerlosdirilmasi, sirkot filiallar1 arasinda sobokanin togkili vo digor
mosalalorin hoalli Gglin istifado edilo bilor. Wimax Texnologiyas1 — Wimax (World wide
Interoperability for Microwave Access) ingilis dilindon torcimods - Mikrodalgali Giris {giin
Beynolxalq Qarsiligli tasir gabiliyysti monasini verir. Wimax 10 GHs ilo 66 GHSs tezlik diapozonunda
isloyon va nagilsiz sistemlorin xususiyystlorini ifade edon IEEE 802.16 standartlarinin digor adidir
U1k névbodo Wimax genis cografi sahoni shato edon va yiizlarls istifadagiys ¢ox asag: xorclo xidmat
gostors bilon naqilsiz internet xidmatidir. Wimax komyuterlori, mobil telefonlari, Wimax programi
ilo tochiz edilmis digor cihazlari nagqilsiz internet xidmoti ilo tomin edon vo mikrodalga
texnologiyasini istifads edon bir qurulusdur. Wimax texnologiyasina naqilsiz malumat — Xabarlosma
baglantisi1 qurarkon istifads edilon baza stansiyalar1 daxildir. Wimax 50 km qadar ohato dairasins ve
75 Mbit/s — o gadar informasiya 6tlirma sliratine malikdir. Tipik bir Wimax qurgusu tasirli bir shato
dairasi sahosi yarada bilocok binanin iist hissasine vo ya hindlr bir yero yerlogdirilir. Wimax
gebuledicisine iso miistari — bina cihazi (Customer Premises Equipment — CPE), program ylklonmis
leptoplar va soxsi komputerlor daxildir.

Wimax bitlin xebarlosma modelini iki addimda meydana gatirir:

1) Wimax gobuledicisindon Wimax baza stansiyasina molumat 6trilmasi;

2) Baza stansiyasindan internet sabakasine malumat 6turilmasi.

Wimax baza stansiyasi ilo istifadogi arasindaki xoborlogsmonin bir néqgtadon ¢ox néqteys
olmasina baxmayaraq, Wimax baza stansiyalar1 arasinda xabarlosma noqtedon-noqtoys bilavasito
goriis xotti ilo olmalidir. Tki ndqto arasindaki molumat 6tiiriilmasi zamani mikrodalga 6tiirma linki vo
Wimax baza stansiyasi naqilli baglant1 istifads olunan IP sobokasino baglanir. Mévcud nagilli ragom
rabito verilis sistemlori ylksoksuratli geniszolaqli daxilolmanin artan tolobatlarin1 tam 6daya
bilmirlor. Onlarin asas g¢atismayan cohotlori: qurulma muddstlorinin ¢ox olmasi, genislondirilmo
imkanlariin miirokkob olmast, xarclorin yliksok olmasi vo “sonuncu mil” probleminin olmasidir. Bu
problemlardon on vacibi “sonuncu mil” problem hesab olunur. Yiiksoksuratli rogomli birlagdirici DSL
(Digital Subscriber Line) Xotlori bu problemi aradan qaldira bilmir. WiMAX texnologiyasi bu
problemi gisa miiddat arzinds hall etmays imkan verir, ¢cunki bu texnologiya binalara birlasdirici
xatlor gokilmasini tolob etmir. Sohar Uizro baza stansiyalarinin qurulmasi daha miinasibdir. Har bir
baza stansiyasi nlimunaVvi variantda radius 6 - 8 km olan zonan1 6rtmays imkan verir (hatta 30 - 50
km radius varianti da miimkiindiir). Bu zonada hor bir BS “ndqto - ¢ox nogte” sxemi Tizro,
istifadagilorin telekommunikasiya avadanligi yerlosdirilmis binalara signali 6tiirmoak/gobul etmok
xususiyyatino malik olur. Bu binalarda gobuledici - &tiiriicii antenalar qurasdirilir ki, bu antenalara
miistorilorin stansiyalar1 SS (Subscriber Station) qosulur. Ethernet, IP, DECT, El (T1) {izro istifadagi
avadanliglar1 binamin daxilindo SS-o qosulur. Ona homginin IEEE802.11 standartin1 dostokloyon
avadanliglar da qosulur. Baza stansiyalar1 elektrorabito sobokoalori vasitasilo milli, beynalxalq vo
internet sobokaloring ¢ixis aldo edirlor.

WiMAX sobokasi 6z arxitekturasina gora sanvari sobokays oxsar olaraq qurulur. Sahor boyunca
baza stansiyalar1 sobokosi qurasdirilir. Retranslyatorlarin komayi ilo lokal sabokoalor toplusundan
ibarot olan regional sobokolor yaratmaq miimkiindiir. Qlobal sobokalora (moasalon, Umumi sohar,
regional vo internet — sobokoalor) daxilolma onunla alds edilir ki, ya har bir BS, ya da onlardan biri
(hansina ki, retranslyatorlar vo ya istiqamotlonmis antenalar vasitasilo yerds galan BS — lar daxil ola
bilmak imkanina malik olurlar) naqilli birlosma yolu ilo va yaxud optik kabello magistral sobakaya
qosulur. Bu ciir BS — ni Backhaul magistralina daxilolma ndqtasi adlandirirlar. Bu ciir arxitekturanin
sxemi sokilda gostorildiyi kimi ola bilor. BS — nin antenalar1 yalniz qiillolords deyil, hiindiir binalarin
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Ustiinds qurasdirila bilor. Birinci moarhalods xidmot g0storilon binalarda qeyd olunmus Xarici
antenalar quragdirilir.

Mag;stral N\
ckbone)//

daxilohna ncq tos1
(13ackhanl)

WiMAX sobokasinin arxitekturasi

Bu antenalar transiver blokuna — miistarilor stansiyasina (SS) qosulurlar. SS — stansiyasi binanin
daxilindo yerlogdirilir. Transiver blokunda standart naqilli Ethemet — interfeyslori vardir ki, bunlar
miistorilorin avadanligini qosmaq ti¢lin nozords tutulmusdur. Binanin daxilinds olan vo 802.11
standartin1 dostoklayan noutbuklar, binada tmumi daxilolma nogtssine (hotspot) malik olurlar. Xarici
sobokays ¢ixis1 tomin etmok lglin miixtalif avadanliglardan olan istifadaci trafiklori multipleksorun
kdmayils birlasdirilir ki, bu multipleksorun ¢ixis1 miistarilorin transiver blokuna qosulmusdur, daha
sonra bu trafik WiMAX sabokasi ilo 6tiiriiliir. Binanin daxilinds avadanligin WiMAX sobokasino
miistarilorin baza stansiyasi (SS) vasitasilo qosulmam sxemi sokildo gOstorilmisdir.

J

%" Daxilolma noqtosi
‘r (hotspot)
5

Wi-Fi nontbuklan
Ofis avadanliginin hotspot vasitasilo WiMAX sabokasina qosulmasi

Baza stansiyasindan trafik Ethernet vo ya SDH vasitasilo kabel va yaxud optik xott vasitosilo
sohar magistral sobokasina qosulur. Sabakonin strukturu manga sokilli ola bilar. Bu halda magistrala
qosulmus yalniz bir baza stansiyasi lazim golo bilor vo uzaqdaki istifadogi stansiyalarindan
informasiyanin Gtiiriilmasi ardicil olaraq yerino yetirilocokdir: istifadaci stansiyasindan yaxinligdaki
qonsu stansiyaya, oradan novbotiyo Vo daha sonra baza stansiyasina qodor ardicil olaraq
oturllocokdir. Istifadogi stansiyalar1 bu ciir sobokoda 6zlorinin miistoriyo Xidmat etmok kimi osas
funksiyalar1 ilo yanasi, retranslyatorlar funksiyasini da yerina yetiro bilor. Qonsu stansiya masgul
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olduqgda, trafik digor marsrutla - azad tezlik resursu olan basqa istifadagi stansiyalari ilo gondarilo
bilor. Azad marsrutlarin axtarisi sobokodon daha genis imkanlarin olmasini talob edir, ona goro do
sobokonin qurulmasinin bu ciir varianti opsiya varianti kimi nazardan kegirilir.
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FLEXURAL BEHAVIOR OF SANDWICH BEAMS WITH GRID-SCORED PVC
FOAM CORE: EXPERIMENTAL AND ANALYTICAL STUDY

Fatih Bahkoglu!, Tayfur Kerem Demircioglu', Ege Amil Diler? Akin Atag’ 3
Engineering Faculty, Department of Mechanical Engineering, Balikesir University,
Balikesir, Turkey
2Engineering Faculty, Department of Mechanical Engineering, Ege University, 1zmir, Turkey
3School of Engineering, Department of Mechanical, Aerospace and Civil Engineering,
University of Manchester, Manchester, UK

Abstract

The flexural behavior of marine sandwich composite beams consisting of E—glass/vinyl
ester face sheets and grid—scored foam core was investigated in this study. Sandwich composite
beams were manufactured using grid—scored PVC foam by vacuum-—assisted resin transfer
molding with vinyl ester resin. Bending tests of sandwich composite beams with rigid and
grid—scored foam cores were carried out using three—point and four—point bending test
configurations. The sandwich beams had different shear—span—to—depth ratios (a/d). The
results showed that the ultimate bending strength and failure mechanism were significantly
affected by the shear—span—to—depth ratio. Using the grid—scored foam core, the initial bending
stiffness and ultimate bending strength of the sandwich beams increased, indicating that the
rigid—resin—filled grids significantly improved both the flexural rigidity and the shear stiffness
of the beams. In contrast to the strength improvement, the deflection at failure was decreased
in all grid—scored foamed specimens compared to rigid foamed specimens. This can be due to
the limited plastic deformation capability of the resin—filled grids under shear stresses. The
grid—scored foamed specimens sustained core shear failure at intermediate a/d ratios under
both three—point and four—point bending loads. The compressive face sheet failure was
observed in grid—scored foamed specimens at a higher a/d ratio. On the other hand, for a lower
a/d ratio, the resin—filled grids improved the adhesion between the face sheet and the foam
core as well as increased local stiffness and strength by providing extra support to the upper
face sheet to prevent premature failure. Simple analytical formulations accounting for flexural
and shear rigidities of the sandwich beams were proposed to predict the mid—span deflection,
equivalent bending stiffness and ultimate load bearing capacity of the specimens and validated
by experimental results.

Keywords: Sandwich composite; grid-scored PVC foam; flexural behavior; analytical
approach; shear-span-to-depth ratio
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SHIFTING FROM KA-KU-LO MIND-SET TOWARDS COMPETENCY BASED
MIND-SET IN SOFTWARE ENGINEERING EDUCATION AND TRAINING

MASSOUD MASSOUDI
Software Engineering Department, Parwan University, Afghanistan

Abstract

Software engineering education requires to be beyond knowledge acquisition with
respect to curricular needs and requirements with a broader and expanded portfolio where
understudies should be capable of knowing and perform a task within context.

The overall objective of education systems, way of learning and pedagogy in human kind
societies are changed and varied. Some societies are still using the traditional way of teaching
and learning and do not concern themselves with pedagogy, learning and students future
occupation.

This paper provides contexts on shifting from knowledge area, knowledge unit and
learning outcome mind-set towards competency based learning. Thus, provides the
competency based model it also come up with the critical points of competency based learning
over KA-KU-LO learning approach.

The result of our findings shows that competency based learning is a must need way of
learning in today’s software engineering education systems. It makes the students what to do
upon their graduation rather than what they know.

Keywords: Competency, Education, learning outcomes
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THE EFFECT OF COMMUNICATION SKILLS ON MARITAL SATISFACTION

Raiha Massoudi
Kabul Education University of Shaheed Ustad Rabbani, Psychology, General
Psychology, Kabul, Afghanistan

Abstract

Communication is a big part of our daily life. We all need to communicate with others to
convey our ideas, emotions, and feelings to them. Here, communication skills include the
individual's ability to communicate effectively and efficiently with others. Communication
skills can be learned like any other skill. Because in essence, all of them are simple behaviors
that can be learned and practiced and its positive results can be seen in the family and
community. The family is the first and most important core of a society. Individuals in each
community grow in the family and then enter the society. Skills in communicating with your
spouse are key to a successful marriage and, as a result, a successful family and community.
This study was aimed to examining the relationship between communication skills and marital
satisfaction among married students at University of Education in Kabul. The present research
method is correlational, the statistical population includes all married students of the university.
Sample size in this study was 50.They were selected based on the available sampling method,
including 31 women and 19 men. The results of this study showed the coefficient of correlation
between communication skills and marital satisfaction among married students at 0.64, which
was 0.81 in women and 0.42 in men. The study also examined the effect of variable number of
children on the relationship between communication skills and marital satisfaction, which
indicates a correlation of 0.16 among all students, 0.31 among women and 0.45 among men.

Keywords: Communication Skills, Marital Satisfaction, Spouse.
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THE FIRST MUSLIM FEMALE JOURNALIST IN THE SOUTH CAUCASUS
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Abstract

Ms. Shafiga Efendizadeh is one of the enlightened women who worked selflessly for the
spread of education, enlightenment and culture among Azerbaijani women in the late 19th and
early 20th centuries.

“Sharq gadin1” ("Eastern Woman") magazine wrote: "Shafiqa khanum was the first
Azerbaijani language teacher, journalist and writer in the whole South Caucasus". A large part
of Shafiga Efendizade’s life was connected with the press.

The present article devoted to the Shafiga Efendizadeh, the enlightener woman who plays
a hot role in Azerbaijani society and political life. She is the first female employee of the
Parliament of the Republic of Azerbaijan, as well as the first female journalist in the South
Caucasus. She was one of the most active women in the Republic. Although he did not receive
a higher education, he was engaged in a very valuable career as a publicist and educator. At
the same time, she worked as a shorthandist in the Republican Parliament and represented all
Azerbaijani women

She has traditionally spoken out against illiteracy in articles published in Debistan
journal.

She has written a number of valuable articles and stories about women's lives, struggles,
rights, education and enlightenment.

In the 5th issue of the newspaper she wrote "The influence of the organization on
women”, "Elections and women”, "National holiday and our women™ (June 5, 1919),
"Motherland is our mother" (June 25, 1919, June 25), "Mothers! You study your daughters! ”
(July 25, 1919) and other articles are valuable pages in the history of our press.

Keyword: women, literature, Shafiga Efendizadeh, articles, journalism, women's
problem
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AN ENTREATY UNDERSCORING THE DEFILEMENT AND VIOLATION OF
CHILD RIGHTS IN INDIA: A VERDICT

Abhilasha SISODIA
Research Scholar, School of Law, Galgotias University, INDIA

Abstract

Research on child abuse, as well as on the basic needs, health, education, and
participation of children, reveals that the rights of children in India are not yet realized. Despite
various initiatives taken by Government of India to ensure protection of Child Rights, still
millions of children suffer abuse, exploitation, malnutrition, illness, and mortality exemplifying
the defilement of such laws. Particularly, Girls, children of scheduled castes and scheduled
tribes, and poor children face additional hardships. For sustainable growth and development as
human beings, exercise and gratification of Human Rights by all groups of people including
children is necessary. The remorseful status of present situation is that the majority of children
do not get a chance to step in a school and propagate their eccentricity. This paper will
exemplify various forms of such violence and the inhumane treatments which these
underprivileged children are facing in the form of Child trafficking, Child Labor and Sexual
Exploitation.

The desolate situation is that we never tried to rescue any child who are playing the role
of rag pickers who use to collect garbage spread by us in the society and send it for recycling.
Hence, a new approach towards confronting such state of affairs will be recommended and
presented.

Keywords: Child Labor, Rag pickers, Human rights.
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TURK VE HINT MITOLOJISINDE HAYVANLAR

Masume Kuliyeva
Azerbaycan Devlet Diller Universitesi
ORCID iD https://orcid.org/0000-0002-7792-2201

Ozet

Mitoloji — diinya hakkinda ilkel tasavvurlar1 ve mitleri 6greniyor. Diinya halklarinin eski
kiiltiirlerinin embriyonunu mitler olusturmaktadir. Mitoloji bir kisim bilim dallar1 — tarih,
edebiyat, guzel sanatlar, felsefe , dilbilim, 6zellikle de, dinle ilgilidir. Clinku mit dinde daha
iyi sekilde muhafaza olunabilir.

Mitoloji her hangi bir halkin ilkel mitoloji diisiincesini yansittig1 i¢in animizm, totemizm,
antropomorfizm, etnopsikolojiyle arasinda bag mevcuttur.

Bu yazimizda biz hem Tiirk, hem de Hint mitolojisinde ismi gegen ve insanlarin
yiizyillarca tapindiklart ve bir ¢ogunu da kutsal sandiklart bir kistm hayvanlardan
bahsedecegiz. Makalede Tiirk ve Hint mitolojisi karsilastirilarak mukayese edilmis, ortak
mitler belirlenmis ve hakkinda bilgi verilmistir.

Makalede her iki halkin mitolojisinde bulunan balik, aslan, fil, kaplumbaga, keci, geyik,
boga, maymun, tavsan, yilan hakkinda konusulmus, onlarin her iki halkin diinya goriistindeki
ve eski inanglarindaki yeri belirlenmistir.

Sunu da belirtelim ki, diinyada kendine 6zgiin mitolojisi olmayan halk yoktur.
Milliyetinden, dininden, dilinden asili olmaksizin diinya halklarinin yarattiklar: mitler arasinda
benzer ve genel Ozellikler ¢oktur. Fakat bu benzerlik ve genel niteliklerin yanisira, her bir
kavimin yarattig1 mitlerde onun milli ahlak ve davranig bigimleri, inang ve yasaklari, tefekkiirii
muhafaza olunmaktadir. Ecdatlarin evrene, dogaya bakislarinin ulusalligt mitolojinin
Ogrenilmesinin dnemini gosteriyor.

Anahtar kelimeler: Tirk mitolojisi, Hint mitolojisi, benzerlikler, karsilastirmali-
mukayeseli aragtirma

ANIMALS IN TURKIC AND INDIAN MYTHOLOGY

Abstract

Mythology studies primitive ideas and myths about the world. Myths are the embodiment
of the ancient cultures of the peoples of the world. Mythology is related to a number of sciences,
such as history, literature, art, philosophy, linguistics, and especially religion. Because myth is
better preserved in religion.

Since mythology represents the primitive mythological thinking of any nation, there is a
connection between primitive views, as animism, totemism, anthropomorphism, folklore,
ethnography and ethnopsychology.

This article touches upon a number of animals mentioned in both Turkic and Indian
mythology, which have been worshiped and sacred by humans for centuries. The article
compares Turkic and Indian mythology, identifies common myths and provides information
about them. The article discusses elephants, fish, lions, turtles, goats, deer, bulls, monkeys,
rabbits, snakes, which have a special place in the mythology of both peoples, and determines
their place in the outlook and ancient beliefs of both peoples.

It should be noted that there is no nation in the world without its own mythology. There
are many similarities and commonalities between the myths shaped by the peoples of the world,
regardless of their nationality, religion or language. However, along with these similarities and
common features in the myths created by each ethnos, its national moral and behavioral norms,
beliefs and prohibitions, and thinking are preserved in them. The national character of the
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ancestral system of views on the universe and nature shows the importance of studying

mythology.
Keywords: Turkic mythology, Indian mythology, interactive and comparative research
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ALTAY HACIYEV YARADICILIGINDA TARiXi OBRAZLAR
(IKONOQRAFIK TOHLIL KONTEKSTINDO)

Agayev Emil Raul oglu
ADPU-nazninds Azarbaycan Dovlst pedaqoji kollecinin muallimi
Azarbaycan turizm vo menecment universiteti “Ictimai fonlor” kafedrasinin miiollimi
Azorbaycan, Baki

Xulasa

Hor bir xalqin inkisafinda ziyalilarin rolu mithiim olmagqla barabar, hom do adobiyyat,
incasanat va digar sahalorin yuksalisine gotirib ¢ixarir. Bu tarixi obrazlari golocok nasillara
catdirmagq ti¢iin rossamlarimiz tarafindan bir-birinden maraqli portret janrinda islodiyi asarlori
bu gun do aktualdir. Belo sonatkarlarimizdan biri do xalq rossami Altay Haciyevdir (1931-
2019). Rassamin yaradiciliginin boyiik bir hissasini ohats edon tarixi obrazlar silsilosi daha gox
“Xalqgimizin ulduzlar” adi ilo tanmir. Ikonografik tohlil metodunun asas nozori va tohlil
xususiyyatlori Altay Haciyevin portretlori Ucun xarakterikdir. Rassamin qadin obrazlarina
muracioti xtsusilo geyd edilmalidir: gohroman, zorif, inco xususiyyatlori 6n plana gokorok
kompozisiya daxilinde tamamlayir. “Mehriban Oliyeva”, “Momina Xatun” , “Sara Xatun”,
“Mohsati Goncavi” va digar tarixi qadin obrazlarina hasr etdiyi portretlords onlarin xalqimizin
inkisafinda tutdugu movqeyi bir daha catdirir. Altay Haciyev yaradiciliginda xiisusilo
“Natovan” obrazi yeni ifado ¢alarlilig ilo segilir, tobist, sevgi, lirika kimi fikirlorini simvolik
olaraq “Xan qiz1” tizorindo comlosdirir. “Natovan vo Aleksandr Diima”, “Natovan vo Zakir”,
“Natovan Susa” vo diger tablolarda Qarabagin tobiosti, soxsiyyatlori sujetli kompozisiyalar kimi
toqdim edilir. Rassamin “Ataboy Eldoniz” , “Qubali Fatoli xan”, “Fatali xan Xoyski”, “Cavad
xan” va digar ikonografik obrazlarimiza hasr edilon asarlarinda 6lkanin ictimai, madani, siyasi
hoyatinda miithiim yer tutan tarixi saxsiyyatlorimiz rong vasitasilo daha da tamasagilarda qiirur
hissi yaradir. Bu magalods xalq rossami Altay Haciyev yaradiciliginda mithiim yer tutan tarixi
obrazlar ikonografik tohlil kontekstindo aragdirilmisdir. Rossamin portretlori  maasir
Azarbaycan tosviri sanstinds bu janrin inkisafinda miithiim yer tutur.

Acar sozlar: Altay Haciyev, Azarbaycan, tarixi, obraz, ikonografik

HISTORICAL IMAGES IN THE WORKS OF ALTAY HAJIYEV
(IN THE CONTEXT OF ICONOGRAPHIC ANALYSIS)

Summary

The role of intelectuals in the development of any nation is not only important, but also
leads to the rise of literature, art and other fields. The works of our artists in the genre of
interesting portraits to pass these historical images on to future generations are still relevant
today. One of such artists is People's Artist Altay Hajiyev (1931-2019). The series of historical
images, which covers a large part of the artist's work, is better known as the "Stars of our
people.” The main theoretical and analytical features of the method of iconographic analysis
are characteristic of Altay Hajiyev's portraits. The artist's appeal to women's images should be
especially noted: the hero completes the composition, emphasizing the delicate, delicate
features. In his portraits dedicated to "Mehriban Aliyeva”, "Momina Khatun", "Sara Khatun",
"Mahsati Ganjavi" and other historical women, they once again convey their position in the
development of our people. In Altay Hajiyev's work, the image of "Natavan™ is especially
distinguished by a new tone of expression, symbolically concentrating his thoughts on nature,
love, lyrics on "Khan gizi". "Natavan and Alexander Duma", "Natavan and Zakir", "Natavan
Shusha" and other paintings present the nature and personalities of Karabakh as plot
compositions. In the works of the artist "Atabey Eldaniz", "Gubali Fatali khan", "Fatali khan
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Khoyski", "Javad khan" and other iconographic images, our historical figures, who play an

important role in the social, cultural and political life of the country, create a sense of pride in

the audience. This article examines the historical images that play an important role in the work

of People's Artist Altay Hajiyev in the context of iconographic analysis. The artist's portraits

play an important role in the development of this genre in modern Azerbaijani fine arts.
Keywords: Altay Hajiyev, Azerbaijan, history, image, iconography

Giris

Hor bir xalqin inkisafinda, onun formalasmasinda ziyalilarin rolu danilmazdir. Tarixi
soxsiyyatlorimizi tablolarda, osorlorindo canlandiran rossamlarimiz ikonoqrafik portretlor
silsilasi islomislor. Tasvir edilon obrazlarin daxili psixoloji alomi asas ideya kimi 6n plana ¢ixir.
Bels bir sonstkarlrimizdan biri ds xalq rossami Altay Haciyevdir (1931-2019).

Altay Haciyev yaradiciligina baxis. Altay Haciyev 1931-ci ildo taninmig rossam Omir
Haciyevin ailasinds diinyaya goz agmigdir. Omir Haciyev (1899-1972) XX asr Azorbaycan
tosviri sonatinds xiisusi yer tutur. O, Qafgazin shomiyyatli moadani va badii markazini tomsil
edon Susada dogulub vo bdylyib. Azorbaycanin qodim torpagi, Qarabag istedadlari ilo zongin
olmusdu. Rassam etiraf edir ki, rossamliq sanatini 6yronmokdos atama borcluyam, lakin manim
alimdan tutub sanat alomina gatiran ailovi dostlug minasibatlorimiz olan Boyiikaga Mirzazado
olmusdur. Onun miiallimlari arasinda Mikayil Abdullayev, Tahir Salahovunda adin1 geyd eds
bilorik. Senatkarin adi Azoarbaycanda ilk dofo 1958-ci ilin payizinda, istedadli ganc rossamlarin
birinci sargisindo ¢okilmisdi. Kiyev rassamliq institutunun diplomanti A.Haciyev dogma
Bakida akvarello ¢okdiyi qiz portretini niimayis etdirirdi. ©vvalco Bakida rossamliq
texnikumunda,sonra iso Kiyevdoki Rossamliq Institutunun qrafika fakiiltasine gobul olur.
Burada o, Ukraynanin moshur grafika ustas1 A.S.Passenkonun emalatxanasinda masgul olur,
dozgah qrafikasinin miixtolif novlorinin-litografiyanin, linoqraviiranin, ofortun sirlarino
yiyalonir, kitab grafikasinin asaslarini dyranir. Kiyevda Altay Haciyev Yakutovig, Kassenko
Vo Sergeydoan da dars alir. Eyni zamanda yerli kitab nasriyyatlariin sifariglarini yerina yetirir.
Onlarin arasinda on shamiyyatli kitab kimi 1957-ci ilds dorc edilmis Sarof Rasidovun “Kosmir
toranasini” geyd etmok lazimdir. 1959-cu ildo Altay Haciyev tohsilini basa ¢atdirir. Onun
movzusu “Azorbaycanda ingilabi harokat tarixindon” gotiiriilmiis diplom isi-linogravirlor
seriyasi yliksok giymatlondirilir. Lakin bu bes varaqds artiq rassamin hom dévriing, ham do
tisluba gars1 fordi minasibati irali siiriiliir. Altay Haciyev zongin yaradiciliga malik sonotkardir.
O, yaradiciliginda asasan portret, natiirmort, peyzaj vs s. janrlardan istifads etmisdir. Rassamin
yaratdigi sonat nimunalari asasan dévrinun gohroman, asiq, sairo qadinlari, Susa, yeni Baki
Vo s. olmusdur. Sonatkar hor seydon avval, gordiklorine yaradict miinasibat basloyan, onlar
heyrot qaynagna g¢evirmoayi bacaran rossamdir. Osarlorini  saciyyslondiron milli ananalar,
kompozisiya bitkinliyi, mana-mozmun darinliyi, inandirict stilizo vo badii sortilik do bunu
tosdigloyir. Rassam yaradiciliginda yagh boya, quas vo akvarel texnikalarindan genis istifado
edir. Realistik Gsluba Gstunliik veran rossam insan hisslorini 6n plana gokir, ronglor vo musigi
vohdat toskil edir. Rassam asarlorinds yaratdigi qadin obrazlarinin hom zahiri gorkemini, hom
do daxili alomini tamasagiya daha aydin ¢atdirmagq tigiin ¢ox xirda detallar1 belo boyiik ustaligla
vermisdir. Tamasagilarin gozlori 6ntinds canlanan bu qadin obrazlari badii kamilliyi vo zoangin
rong Koloritliyi ilo yanasi, onlarin soxsiyyatlorindoki mubariza ruhunu, yasayib-yaratmaq
azmini, bir sozls qadinlarin daxili duygularin1 duymaq olur. “Mehriban ©liyeva”, “Xursud
Banu Natovan”, “Tuti Bika”, “Asiq Pari”, “Aga boayim Aga”, “Mahsati Goncavi”, “Sara Xatun”
va bu kimi digor asarlor Azorbaycan tarixinds avazsiz rol oynayan gadinlara hasr olunmusdur.

Oslon Susali olan rassamin yaradiciliginda Azorbaycanin dilbar gusolorindon biri,
flusunkar tobiati, min bir dords dorman bulaglari ils insanlar1 6ziino valeh edan “Susa” soharina
hasr etdiyi giymatli asarlor toplusu mihiim yer tutur. Susanin ecazkar tabiatini, zimzimasi ils
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insanlar1 6ziino heyran edon “Xari1 Biilbiil”ii, sohorin ictimai-siyasi vo modoni hayatinda
miihiim rol oynayan tarixi soXsiyyatlori, Susada faaliyyat gostoron, soz ustadlarini otrafina
toplayan “Maclisi-Uns”ii, Natovanin Susaya sofor edon Aleksandr Dima ilo goriisii
movzularina miiraciot edon rossamin yaratdigi sanat incilori zongin rong koloriti ilo yanasi
genis vo diisiindiiriici mazmunu ilo do sanki maariflondici funksiya dasiyir. Altay Haciyev
Qarabagin gozol xanmimi, xan qiz1 Natovana hasr etdiyi 60-dan ¢ox rongkarliq vo grafika
osarlorinds s6z xiridariin mixtalif ovqatli, bir-birina banzomoyan onlarla obrazina rast
galmak mimkindir. Rassamin monumental sanat sahasinds yaratdigi asarlor do 6ziinamaxsus
badii-estetik dayarlari ilo segilirlar.

1982-ci ilds Altay Haciyev ©Omokdar rossam, 2002 -ci ilds iso Xalqg rossami foxri adlarina
layiq goriilmiisdiir. 1995 -ci ildo "Humay" miikafat ila toltif olunmusdur. Altay Haciyev 2003-
ci ildan Prezident togatdine layiq gortilmiisdiir.

Rossamin bir nego fordi sorgisi toskil olunmusdur. Onun 1987-ci ildo qrafika
asarlorinin, 1991 -ci ildo "Natovan-Susa", 2001-ci ildo iso "Xalqumizin ulduzlar" adli
tematik, 2006-c1 ilds 75, 2011-ci ildo 80, 2017-ci ilds 85 illik yubiley sargilari kegirilmigdir.

Altay Haciyev yaradiciliginda tarixi obrazlar silsilosi. Xalq rossami Altay Haciyev
yaradiciliginda tarixi soxsiyyatlorimiza hasr edilon silsilo portretlor mihim yer tutur. Homin
asarlora digget yetirsok, ikonografik tohlilin asas xususiyyatlorinin nozars gatdigini xiisusilo
geyd etmoliyik. “Dado Qorqud” obrazi tosviri senatimizds bir ¢ox rassamlarin-A.Azoarelli,
M.Abdullayev, T.Salahov yaradiciliginda forqli yanagmalarda rast golinir. Rossamin
ikonoqrafik obrazi agsaqqal, tiirk xalglarinin midrik soxsiyystinin Umumilosmis simasidir.
Kompozisiyanin 6n hissasinds Dads Qorqud diistincali, slindoki qopuz alati ilo igidlori doyiiso
sasloyir. Qarli daglar, geyimda istifads edilon svastika tiirk xalglarinin magrurlugunun simvolu
Kimi tosvir edilmisdir.

Azorbaycan tosviri sonotinds ilk ikonografik obaz kimi xarakterizo edilon “Ataboy
Eldoniz”(ill 1) osarinda rossam gucll, ifadali, mogrur giicii ilo diqgesti colb edon tlrk
hokmdarina diqggatlori calb edir. Eldonizin bas geyiminin iizorindo aypara isarasi onun
hamiyyoti dovrinds Azarbaycanin simal vo conub torpaqlarinin birlogsmasi Vo Yaxin sorgin
qudratli qudratli dovlstina gevrilmasidir. Atobay Eldonizin sevimli xanim1 “Mominos Xatun”a
hosr edilon portretds geyimi UZinQSngi garlaq buta naxiglari ritmik tokrarlanir.

iy g 4

ILL 1. Altay Haciyev “Eldeniz Atabay” (kotan, yagh b(‘)ya, 100x68 sm)
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Turkiyado vo Qorbi Avropada “II Teymur” adlandirilan, hatta Makedoniyal1 Isgondarla
mugqayiss edilon, paytaxt1 Tobriz olan qldratli Agqoyunlu dévlatinin qurucusu “Uzun HaSon”
obrazida Altay Haciyevin ugurlu islorindandir. Sarkardonin baxiglari tamasagida qiirur hissi
yaradir. Arxa fonda miniatiir iislubuna xas olan doyiis sehnasi canlandirilmigdir.”Sara Xatun”
ikonoqrafik tematik kompozisiyasi da rossamin tarixi obrazlar silsilasine daxildir. ©sarin 6n
hissasinds gorkamli diplomat va dovlst xadimi olmus Sara Xatunun diplomatik miinasibatlor
qurmast, xarici qonaqlarin gobul edilmasi sashnasi hamin tarixi dovrii bir daha canlandirir.

Xalq rassami Altay Haciyevin “Qubali Fatoli xan”, “Hocar”, “Mohsati Gancovi”, “Tomris”

Vo basqa tarixi soxsiyyatlorimizo hosr etdiyi osorlordo tarixi hagigotlori rong vasitosi
tamasagilara catdirir.
Qarabag mdvzusuna yaradiciliginda genis yer ayiran sonotkar “Xursudbanu Natovan” obrazina
tam forqli sokilds leytmotiv olaraq har bir tosvir edilon sshnods canlandirmisdir. Bu obraza
sanki yeni bir nofas gotirir. “Saira” asarinds ronglorin axiciligi, naxislarin parlaq sokildoa
ifadoliliyi saironin seirlorinin misrasini xalga kimi bazayir. “Natovana ithaf” (ill 2) asarindo
Qarabagin tobiati 6niinds xan qizinin obrazi bu torpagin Azarbaycan xalqina moxsus olmasini
bir daha tosdiq edir.

ILL 2. Altay Haciyev “Natovana ithaf” (kéta yagh oya, 100x80 sm)

Xursudbanu Natavana hasr olunan katan Gzarinds yagli boya ila islonon triptixds Altay
Haciyevin yaradiciliginda mithiim yer tutur. Rossam klassik tislubda isladiyi bu oasards
Azorbaycanin xaniminin prototipini tasvir etmoklo yanasi, homginin bu obrazin timsalinda
milli geyimlorimizi, hotta geyimin (zorinds istifado edilmis xirda ornamentlori belo ¢ox
dogigliklo tamasagiya catdirmisdir. Qarabag hakimi Mehdiqulu xanin qizi olan Natovani
rassam 0z xoyal diinyasinda, seirlor alominds tosvir edir. ©linds Kitab tasvir olunmus saira
sanki seirlor diinyasina qorg olaraq, no ise diistiniir. Triptix formasinda islonan bu asardo
sairanin sol torofinds yanar sam va otrafinda dovr edan lirik parvanslor, sag torofds iso gul
Uzorinds aylogmis qus tosvir olunub. ”Xan qiz1” yanar samin atrafinda dovr edoarok 6zlorini oda
vuran parvanslori xoyallara gorg olaraq seyr edir va o, sanki bu zavalli parvanalora hosad aparir.
Rossam Natovan obrazini tamasaciya ¢atdirmaq tigiin onu yasadigi miihitin, Susanin fiisunkar
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tobiatino xas olan “xar1 biilbiil” ilo vohdat soklinda tosvir edorok Qarabagin simvollarini
triptixda bitkin fikir kimi ¢atdirmigdir. Yaradiciliginda lirik movzulara daha ¢ox miiracist edon
sairo bu asards do lirik,qomli notlar Gzarinds oks olunur. (ill 3)

..... ovema.

S e T e e N

ILL 3. Altay Hac1yV “Xursudbanu Natovan. Triptix” (.y.b, 150x100 sm)

“Saira xoyallar diinyasinda”,”Natavan Kitab ilo”, “Diisiincolor”, “Natovan quslarla sohbati”
asarlarinds rossam Qarabagin xan qizinin daxili alomini mixtalif tablolarda canlandirmisdir.
Xan qiz1 Natovanin mashur fransiz yazigis1 Aleksandr Diima ilo Qarabag torpaginda sahmat
oynamast multikultural badii hall baximindan 6nomlidir. Ranglarin bir-birina yaxin tonlarla
islonilmasi bitiin asar boyu diggati calb edir. Osarin tarixi shamiyyati bir daha Azarbaycan vo
Fransa xalglarinin dostlugunun neg¢a asra bagli oldugunu siibut edir. (ill 4)

Qarabagin besiyi sayilan Susada Natovan vo Qasim boy Zakirin 6z yazdig: seirlorini togdim
etmasi sanki tabistinds bu poeziyadan lazzat almasini rossam 6z firgasi ilo tamasagilara gatdirir.
Natovanin lirikasi, Zakirin sort yaradiciligi Qarabagin sairlar, sonatkarlar yurdu oldugunu bir
daha stibut edir.

ILL 4. “Natovan vo Aleksandr Diima” ILL 5. “Natovan va Qasim boy zakir”
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Azorbaycanin birinci xanimi, lider qadin moktobi fenomeni anlayisinin banisi Mehriban
Oliyeva obrazi miiasir dovr tasviri sonatimizin diggst markazinds olan ikonografik tipoloji
badii prinsiplorindan biridir. Xalg ressami Altay Haciyevin inca, liderlik, somimi baxislari ila
secilon portreti forgli xtsusiyyatlori ilo secilir. Isiq, blik, rong vasitesilo Umumi bir ideya-
xalqin1 sevon parlaq qadin fenomeni saciyyoalondirilir.(ill 6)

/|
|

E - Y V= s =
ILL 6. Altay Haciyev “Mehriban Oliyeva” (kotan, yagli boya)

Natica

“Altay Haciyev yaradiciliginda tarixi obrazlar” elmi moqalosinin osas naticalori
asagidakilardir:

- Altay Haciyev yaradiciliginin formalagmasina baxis edilmisdir

- Rassamin yaradiciliginda miihiim yer tutan ikonoqrafik-tarixi obrazlar senatsiinashiq
kontekstinds todgigata gatirilmisdir

- Qarabagin tobioti, tarixiliyi, soxsiyyatlori bir daha bu diyarin Azorbaycan xalqina
moxsus olmasi xalq rossami Altay Haciyevin osarlori ilo siibutunu tapir.
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Abstract

One of the settlement models frequently encountered in the Hellenistic period in Anatolia
is the katoikia. Alexandros and the diadokhs established katoikiai, or military colonies, at
strategic points in order to preserve their sovereignty in the lands which they conquered. A
castle was built on the land given by the kingdom, coming with their families. The best
examples of this situation are the katoikiai established by the Jews brought from Babylonia, in
Lydia and Phrygia during the Seleucid kingdom. This event draws attention with the migration
from one place to another. It emerged in order to protect the lands they seized and to protect
them against their rivals. In this way, they could both establish outposts at strategic points and
control the local population. Over time, most of them have become rural settlements. One of
the kingdoms that established katoikia in Anatolia is Attalid. The Kingdom of Attalid was
established in Pergamon (Bergama) on the northern shore of the wide and fertile Kaikos
(Bakirgay) River valley. The Seleucid Kingdom extended to the Aegean Sea in the west and
India in the east. These two powerful kingdoms of the Hellenistic period frequently fought to
dominate Anatolia. The Attalicolonies were different from the Seleucid colonies in terms of
their size. According to a concession document given to a group of soldiers by the Kingdom of
Attalid, the land given to the katoikia differed in terms of the quality of the land, the way the
land was allocated and the tax obligations imposed. The Kingdom of Attalid distributed land to
soldiers, mostly in rural areas, as well as near cities and temple states. It has granted tax
exemptions to some of the military colonies that have been established in order to survive. Some
have erected honorary inscriptions, like a Hellenic settlement. The two kingdoms mentioned
have tried to dominate the other, especially by having katoikai. As the Seleucid Kingdom
weakened, the Kingdom of Attaloid captured the lands of this kingdom. It has controlled many
katoikia, especially in Lydia and Caria. Agatheira, Akrasos, Kobedyle (Alasehir, Bebekli),
Nakrason, Eumenia established in Hyrkanis, and Pantheotai. Control of these colonies changed
hands between Seleucus and Attalid from time to time.

Key Words: Anatolia, Attalid, Seleucid, Colony, Soldier.

ATTALOS VE SELEUKOS KRALLIKLARI ARASINDAKI ILISKIiLERDE
KATOIKIA’LARIN ROLU

Ozet

Anadolu'da Helenistik donemde siklikla karsilagilan bir yerlesim modellerinden biri de
katoikialardir. Aleksandros ve diadokhlar, fethettikleri topraklarda egemenliklerini
koruyabilmek i¢in stratejik noktalara katoikiai yani askeri koloniler kurmuslardir. Aileleriyle
gelerek krallik tarafindan verilen araziye bir kale yapilmistir. Bu duruma en giizel 6rnekler
Seleukos kralligi zamaninda Lydia ve Phrygia’da Babil’den getirilen Yahudiler tarafindan
kurulan katoikia’lardir. Bu olay bir yerden bir yere yapilan gicle de dikkat cekmektedir. Ele
gecirdikleri topraklar1 korumak ve rakiplerine karsi koruyabilmek amaciyla ortaya ¢ikmustir.
Bu sayede hem stratejik noktalarda ileri karakollar kurabilecekler hem de yerli halki kontrol
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edebilecekti. Zamanla bir cogu kirsal yerlesimler haline gelmistir. Anadolu’da katoikialar kuran
kralliklardan biri de Attalos’lardir. Attalos Krallig1 Pergamon'da (Bergama) genis ve bereketli
Kaikos (Bakir¢ay) Irmagi vadisinin kuzey kiyisina kurulmustu. Seleukos Krallig1 batida Ege
denizine, doguda Hindistan'a kadar uzanmaktaydi. Helenistik donemin bu iki giiclii krallig
Anadolu’ya egemen olabilmek icin sik sik savasmiglardi. Attalos Kolonileri biiytikligi
acisindan, Seleukos kolonilerinden farkliydi. Attalos Krallig1 tarafindan bir grup askere verilen
bir imtiyaz belgesine gore, katoikia'lara, verilen topraklarin kalitesi, topragin pay edilis tarzi ve
getirilen vergi yiikiimliiliikleri bakimindan farkliliklar gostermekteydi. Attalos Kralligi,
cogunlukla kirsal alanda ayrica kentlerin ve tapinak devletlerinin yakininda askerlere toprak
dagitmistir. Kurulan askeri kolonilerin bazilarina, varhigimi stirdirebilmesi icin vergi muafiyeti
tanimistir. Bazilar1 bir Helen yerlesimi gibi, onurlandirma yazitlar1 dikmislerdir. Adi gecen iki
krallik 6zellikle katoikialara sahip olarak digerine kars1 istiinliik saglamaya ¢alismistir. Attalos
Krallig1, Seleukos Kralligi zayifladikga, bu kralligm topraklarmi ele gegirmistir. Ozellikle
Lydia'da ve Karia'da pek ¢ok katokia'y1 kontrol altina almistir. Agatheira, Akrasos, Kobedyle
(Alasehir, Bebekli), Nakrason, Hyrkanis'de kurulan Eumenia, ve Pantheotai. Bu kolonilerin
kontrolii Seleukos ve Attaloslar arasinda zaman zaman el degistirmistir.
Anahtar Kelimeler: Anadolu, Attalos, Seleukos, Koloni, Asker
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Abstract

The study inquires and interrogates feminist International Relations approach from the
perspectives of feminist theory and psychodynamic psychiatry. The inquiry has been delineated
basically in two planes, namely nature of war and violence. The commonalities and un-
commonalities between pure feminism and psychodynamics in terms of causes and nature of
war in general and violence in particular have been analyzed and interrogated by gathered data.
Data gathering has been based on recurring respective themes in feminist theory and on a semi-
structured interview with a professor of psychiatry with psychodynamic tendency from a
notable private hospital in Istanbul. Findings and results have been schematized and thereby
have been delineated in detail. Analogical similarities between states and human subjects in
terms of violence, quarrel, war, narcissism, and so forth have been associated with the feminist
International Relations approach, whose emphasis is more on human agents and institutions
which states consist of rather than states as independent rational beings. The study further
interrogates the nature of war and violence on both sex and gender bases and sheds light into
universals of psychodynamics and militant nature of feminist mainstream. The study suggests
scientific ways to globally cope with violence directed against women. As part of conclusion,
it draws paradigmatic inferences into feminist International Relations approach in terms of
epistemology and basic theoretical tenets.

Keywords: feminist theory, psychodynamics, feminist International Relations

INTRODUCTION

The study is going to try to analyze and infer from feminist International Relations
approach from two dynamics, namely psychoanalytical psychiatry and feminist mainstream.
Psychodynamics is a very influential analytical tool for understanding the liaison between
human nature and individual and collective behavior. Feminism, on the other hand, analyzes
the rationale for gender inequality and gender gap in society and within individual minds.
International Relations (IR) are either based on states or infra-state elements which states
consist of on analytical level. In each case, individual or collective conduct is crucial
analogically or directly for analyzing international affairs. Henceforth, both psychodynamics
and feminism furnish us with theoretical and methodological tools to understand international
relations. Both discourses sometimes overlap and intersect. However, they sometimes diversify.
Feminist International Relations mainstream is going to be inquired and interrogated from both
psychodynamic and feminist perspectives. Theoretical and paradigmatic inferences are going
to be drawn.

The study has tried to adopt a theoretical stance based on data extracted from pure
knowledge and semi-structured interview given by a professor of psychiatry. It is going to
interrogate and inquire feminist International Relations from a variety of topics and angles.
Major of them are going to be given as research questions in Materials & Methods section.
Literature Review is going to cite some relevant literature though limited in scope. The study
is also going to try to place feminist International Relations approach in the big picture.
Moreover, when and where necessary, psychodynamic psychiatry is going be major analytical
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tool both to be more inclusive for the dynamics of international relations and thereby to see the
big picture and not to miss important details. The study is going to draw insights into human
nature to reveal the roots of conflict, aggression, violence and war, which are all related and
intertwined. Data findings are going to be schematized in Materials & Methods section in order
to delineate and infer from the data.

MATERIALS & METHOD

Epistemologically the study has an outlook of a combination of post-positivist and
positivist paradigms in that it seeks a common denominator for feminist theory and
psychodynamics in International Relations domain especially within the framework of feminist
IR approach. Feminism has been considered part of post-positivist tradition within the domain
of IR. However, psychodynamics furnishes us with analytical and methodological tools with
universality claims for understanding and inquiring society and culture. This study argues that
it also provides us with analogical tools for IR domain.

Argumentative and semi-structured interview have been the viable methods. According
to Mason (2002, pp.62-63), meaning and understanding becomes co-created and co-produced
by interviewer and interviewee by interaction. Therefore, semi-structured or qualitative
interviewing is based on co-production of knowledge rather than excavation of it. Data gathered
from relevant literature review and from the interview are going to be analyzed, discussed and
debated in argumentative style in order to make an inquiry into feminist IR approach from
feminist and psychodynamic perspectives. The study is going to interrogate relevant issues
within the disciplinary boundaries of International Relations, psychiatry, psychology,
sociology, women studies and gender studies.

The study ontologically prioritizes women as agents of international relations. From this
standpoint, it argues that states themselves cannot be considered as independent rational entities
or independent rational beings. Instead, states consist of women, men, institutions, political
parties and a number of other medium- or small-scale agents. All these elements sum up the
state. This outlook of the study may overlap feminist IR and may contradict with realist IR
school of thinking.

Prof. Dr. Bahadir Bakim, a psychiatrist from V/M Medical Park Pendik Hospital,
Istanbul, Turkey, was interviewed on the role of psychodynamic psychiatry on feminist
International Relations in Turkish Language some time ago. The interview was audio-recorded.
Relevant permissions were taken, audio-recorded. He was given the questions prior to the
interview when the appointment for the interview was made. The interview sometimes turned
into a discussion, which gave way to in-depth inquiry into human acts and analogically state
acts.

The study is not value-laden; however, feminist values such as gender equality are pre-
conceived as ethical universals. Thereby, such (feminist) normativism has become the
guideline. However, where and when necessary, psychodynamic psychiatry has become
scientific and ethical guideline, because feminist theory, it is going to be argued that, is
epistemologically partially inclusive and explanatory and on the contrary, it could be inferred
that, psychodynamic psychiatry has universal claims.

The research questions for the study are as follows:

1) Is a feminist international relations theory epistemologically plausible?

2) Are there analogical similarities between human conduct and conduct of states? If there
are, which ways and levels do similarities exist in?

3) Is violence psychodynamically unique to men? How, if possible, can we eliminate
violence against women? What are the feasible and unfeasible ways to try to achieve in that
presupposing that violence against women is one of the international feminist concerns? If
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analogically countries resemble people, what are the causes of wars? Are psychodynamic
causes of wars the same as feminist causes of wars? Why and how?

The problematic of the study is: What are the commonalities and un-commonalities of
psychodynamic theory and feminist theory in international relations in general and about the
causes of war and violence in particular?

The following table (Table 1) has been based on data provided by recurrent themes in
relevant feminist literature in relation to feminist International Relations approach as much as
cited in the Literature Review of this paper and as much as interpreted likewise and by data
provided by the interview given by Prof. Dr. Bahadir Bakim in early phase of research studies
for this paper. The existing data have been interrogated and thereby questioned by both feminist
theory and psychodynamic psychiatry under six headings in order to shed light into feminist IR
approach as available in the following Table, in the Discussion, in the Results and Conclusion.

Table 1. Causes and Nature of Violence and War

Theoretical Explanation in Relevant
Themes in Feminist Theory

Out-Look in Psychodynamic Psychiatry

hegemonic patriarchal society

Violence Initiated, modelled and re-produced by | Initiated by early childhood experiences
male-hegemonic patriarchal society as modelled by tyrannical father
Quarrel Aggression by men fueled by male- | Unsatisfied narcissistic claims on

individual level and aggression acted
out on others

Causes and Nature of
War

Male aggression and male hegemony in
real and metaphorical dimensions on
individual level by male rulers and on
state level. States consist of institutional

Unsatisfied narcissistic claims on
individual and analogically on state
level. Aggression acted out on others on
individual level and analogically on

and human agents according to feminist | state level

IR approach.
Narcissism -

Progressive problems in psychosexual
development of men (and women)

Initiated by sex-bound early childhood
experiences

Role of Sex in Violence
and War

Male-hegemonic but not in-born,
thereby sex is concerned as much as
gender has been involved

Male-hegemonic and made by such
patriarchal society

Role of Gender in
Violence and War

Male-hegemonic by the impact of
patriarchal society and by the impact of
early  childhood experiences in
individuals who have been born into
such patriarchal society

One of the strengths of the study is that multidisciplinary studies from this perspective
are rare. One of the weaknesses of the study is that feminist International Relations theory,
though limited in scope, has been cited in the Literature Review whereas themes, topics and
opinions in the audio-scripts of the interview have been utilized but have not been transcribed
and have not been given as Appendix within the study.

LITERATURE REVIEW

The debate between positivism and post-positivism has challenged territorial integrity of
International Relations (IR) and opened new horizons. Critical school and feminism are the
offspring and beneficiary of the debate (Ling, 1996, pp.26-41 & Tickner, 2001) (Cited by
Pettman, 2004, p.86). On the other hand, those stances do not have clear-cut disciplinary
boundaries (Pettman, 2004, p.86).

However, Emeklier critiques that (2011, pp.176-178) post-positivist paradigm. He claims
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that although critical theory has made criticisms on the grass roots of the discipline it could not
constitute an alternative standpoint that could replace neo-realist theory and positivist
epistemology. He further claims that though feminist theory critiques positivist epistemology
as male-hegemonic it could not cope with the power of neo-realist theory. He thinks post-
positivist theories remain weak against neo-realism with their fragmented structures rather than
having a holistic approach.

International relations discipline and gender studies are two bodies of knowledge with
epistemological differences which stem from incompatibility of scope. International relations
discipline ontologically focuses on inter-state affairs which have been presupposed to be
rational and asocial whereas gender studies focus on individual in hierarchical socio-political
and economic milieu sociologically (Tickner, 2004, p.44).

Interest in feminist theories has increased since 1980’s. Social sciences have become open
to brand new non-state-centered approaches in accordance with alternative analytical tools
developed as result of inability of existing analytical tools to explain social and political cases.
The common denominator for these new approaches is problematizing the basic tenets of
international relations and prioritizing individual and society as the basic analytical tools (Eken,
2019, p.491). The existence and experience of women which are active in every facet of
international relations have been accepted non-existent, thereby the conceptual categories have
been built upon masculine logic and experiences (Eken, 2019, p. 483). International relations
system at the same time institutionalizes power and war arbitrarily (comp. Eken, 2019, p. 483).
Feminist theories could enable scientists to re-conceptualize the values of state, security, power,
sovereignty and identity equations (comp. Eken, 2019, p.485). Post-structuralist debates have
been based on critique of epistemological modernity such as how gender has been influential
in the roots of modern science whereby human being has been identified with man and modern
science and thought have progressed by man’s experiences and his problem-solving ways. In
short, while modernizm and its institutions have accepted the value, rationality, progress and
logic of man, woman has been ex-nominated and has been de-valued. Woman has been
identified with weak irrational emotional domain unlike man. Modernist science in fact is not
much neutral and objective but masculine and subjective to man. Modernism, which has been
based on man’s security and logic, deviates from civil social life which modernism itself has
been promising (Eken, 2019, p.511-512). International relations theory and feminist theory
have differing epistemological facets in that feminist theory inquires and challenges
universality and objectivity claims of knowledge of International Relations (IR) in an explicitly
normative and emancipatory way. Feminist theory focuses on practical knowledge with bottom-
up processes, because it argues theory cannot be separated from political practice (Tickner,
2004, p.45).

Feminist International Relations have been influential as an approach in International
Relations since 1980’s. It challenges and questions the presuppositions of IR in a variety of
fields such as gender, war, international security, development, human rights. While
conventional security studies have a top-down or structural perspective concerning conflict,
feminism focuses security on micro level with a bottom-up perspective. Feminist agenda
includes what happens during war outside battlefield, women, civilians, children who have been
supposed to be vulnerable (Tickner, 2004, p.45). Recent progress both in the evolution of norms
and behavior known as feminine and in agenda of International Relations freer from gender
restrictions has been showed by current research (van Glaanen Weygel, 1999) (Cited by
Thorburn, 2000, p.4). International feminist organizations and feminist groups have been
influential by development of international non-governmental sector, information technology
and communications (Thorburn, 2000, p.4). Feminist International Relations have now been
considered mainstream research in international relations. There is no singular version of
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feminist foreign policy as feminism has a diversity of standpoints. Feminism in the United
States has had effects on US society and politics since 1960°s and this tendency will slowly
contribute to make International Relations more inclusive, more influential and more tangible
in global problems and issues (Thorburn, 2000, p.8).

The focal debate in feminist approaches to International Relations is the non-existence of
women in IR. Feminism questions and interrogates conventional approaches in IR in that they
are non-universal and unobjective and they neglect women (Tickner, 1994, p.43) (Cited by Tar
& Aydin Koyuncu, 2010, p.9). Christine Sylvester critiques the discipline, because it does not
ask questions about sex and gender and it presupposes that international processes are non-
gendered. Whereas, Sylvester mentions that, there is latent sex and gender in international
affairs and their existence impact how we should think about them (Sylvester, 1994, pp.1-19)
(Cited by Tiir & Aydin Koyuncu, 2010, p.9).

Considering the works such as Prince by Machiavelli, Leviathan by Hobbes and Man,
The State and War by Kenneth Waltz, it has been seen that the characters who rule the state and
who has the power are delineated with masculine traits and the threats against and problematic
areas for state or system are delineated as feminine traits... As men utilize the power, the role
of women in society and state is limited. Women’s development and progress aren’t taken into
account in every sphere of social sciences in general and in International Relations in particular
(Tir & Aydin Koyuncu, 2010, s.4).

Feminists argue that experiences of women must be re-written in IR domain, that is all
international economic, military, political and ideological processes must be analyzed again
and concepts and theories must be constituted again. These second-belt feminists focus on
development of a research program directed for de-limiting disciplinary boundaries of IR and
obtaining new approaches (Tickner & Sjoberg, p.188) (Cited by Tur & Aydi Koyuncu, 2010,
s.11).

It has been seen that feminist approach critiques realism, which is one of the conventional
theories of IR, heavily (Tickner, 2005, p.2175) (Cited by Tiir & Aydin Koyuncu, 2010, p.11).
The focus of critiques of realism and neo-realism is primarily the debate of unit of analysis. The
units of analysis of conventional IR approach are individuals, national and international system.
The units of analysis based on differences of gender as well as differences of race, ethnicity and
class have been ex-nominated whereas feminists emphasize that elements within the state
especially gender must be taken into account as a unit of analysis within the process in order to
explain the conduct of states in international area (Tickner, p.46; Peterson & Runyan, 1991,
p.90; Locher & Priigl, 2001, p.113, 120) (Cited by Tiir & Aydin Koyuncu, 2010, p.11). Feminist
approaches in IR also critique neo-realism, because neo-realism presupposes that international
system is an anarchical structure and feminists put forward that anarchical structure is a man
construct. Sylvester argues that feminism refutes the basic tenet of realism that international
system is anarchical. Because, she mentions that International Relations within the foundation
of cooperation and reciprocity cover relations between human beings beyond interstate relations
and that that could be observed by communication networks and women organizations all over
the world founded by feminists (Morgenteau, 1970) (Cited by Tiir & Aydin Koyuncu, 2010,
p.11).

Tickner (2004, p.44) exerts that international relations discipline have searched to analyze
causes of war by a large of scholars which mostly consist of men since the beginning of 20th
century when the discipline was introduced. However, the situation has tended to change.
Realist International Relations prioritize autonomy, self-reliance and rationality with its impact
on security studies. Survival and flourishment, according to realism, are maintained by socially
constructed “ideal” masculinity in the waters of “anarchical” international relations.

According to Wallach Scott (1988, pp.13-37) (Cited by Thorburn, 200, p.5), existing
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international order and politics as well as war are legitimized by gender relations based on
power dynamics of gender. The idea of casualty of a masculine and hierarchical social order
becomes a must for security. The masculine hierarchy which has been legitimized by the fear
and misuse of anarchy and “natural case” which would arise otherwise tries to impose social
roles based on gender. In short, the discourse of “weakness” of women masks masculine social
order. By way of internalizing such gender roles, so-called indefensiveness of women
transforms into dependence of women on men and dependence of men on women over the
concept of “power.” Thereby, while it bases its power and sovereignty into so-called weakness
and indefensiveness, masculine order does not sustain security that it promises. Moreover,
masculine social order perpetuates insecurity that it itself constructs. Because men would lose
his role of becoming the main agent due to their hierarchical superiority, thanks to such
protection, when such security is maintained. It is clear that there is no need for protection if
there is no insecurity. As long as human beings do not need any continuous protective power
with fear of security, interpersonal relations would transform into a more equalitarian structure.
In such a case, the superiority of men and masculine hierarchy would not make sense (Eken,
2019, pp. 489-490). Feminist stance has focused on restricting and foreclosing nature of binaries
and dichotomies for reading identities and international power relations which are complex,
multiple and shifting (Peterson and Runyan, 266-272) (Cited by Pettman, 2004, p.90).

Patriarchal social structure motivates women to take their roles as wives and mothers of
male soldiers as part of their private zones, thereby their frequently feminized roles as
caretakers of wounded soldiers or roles as coping with death and grieving which are unpaid
unaccounted and ex-nominated from public arena are naturalized (Enloe, 2015, p.899). On the
other hand, patriarchy up-to-dates itself, thereby it sustains its existence and it utilizes feminist
concepts for its own good (Enloe, 2015, p.910). It has been realized that the mechanisms by
which feminine stereotypes, practices and hierarchies operate shed light into how masculine
mechanisms operate. Furthermore, feminist questions into masculinities shed light into
women’s lives and their manipulations (Enloe, 2015, p.906-907).

Considering Morgenthau’s six principles in Politics Among Nations from a feminist gaze,
Tickner critiques the concept objectivity in that objectivity is culturally flourished male
construct and in that what are called objective rules of nature is androgenic. However, she
argues nature of human being has both masculine and feminine traits (Tickner, p.37) (Cited by
Tir & Aydin Koyuncu, 2010, p.12). As Carl Gustave Jung puts it every man possesSes an
eternal woman image (anima) belonging neither this nor that woman. This image is inherently
unconscious. It is an inherited element of main woman form within male organic system, that
is an element of an archetype. This essential picture consists of an accumulation of all
descendant experiences of womanhood and the tracks of womanhood until that day... (Jung,
2001, p.16) (Cited by Saydam, 2019, p.9). The image which woman is to integrate (animus) is
masculine. What Jung says mutatis mutandis for man is also viable for woman (Saydam, 2019,
p.13).

DISCUSSION

The age we live in is Post-Modern Age when social life is dissociated and international
relations are fragmented, cracked and fractured (comp. S6zen, 2019, pp.33-34). “Positivism
was able to make sense in the age when there was modern age, polarity and when social life
and international relations were as regularly explainable as Newtonian universe” (S6zen, 2019,
pp.33-34). As epistemology mirrors social life, post-positivism could not have holistic claims
in the current age. Positivistic and rationalistic expectations are therefore methodologically
misleading in post-modernity. Henceforth, (post-positivist) International Relations are
fragmentary. Henceforth, Emeklier’s standpoint would be viable if the world were regular in a
dialectically opposite fashion and uniform in that way. Modernism was based on binary
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oppositions and dualities. Bipolarity and Cold War era were the international political forms of
modernist dual oppositions. Constituting a feminist International Relations theory is a reality
for post-positivist epistemology. It is natural that such a theory would be partial fragmented and
fractured. It does not seem to be possible to construct what could be called a feminist
International Relations theory from modernist understanding of science.

Post-positivist epistemology tends to critique nation-state which overlaps modernist
understanding of power, sovereignty and identity. Furthermore, critique of modernity switches
to what could be feminist International Relations, though not in full pure theory, in that realist
stand of International Relations in accordance with conventional Hobbesian nation-state has
been heavily challenged by post-positivist epistemology either post-modern critical or feminist.
Existing patriarchal society sometimes is not fully traditionally pre-modern but maintains and
re-produces modern state. On the other hand, there is no feminist International Relations theory.
The reason why has been discussed above.

Prof. Dr. Bakim points out that both sexes have aggression and according to Freud both
sexes have erotic, sexual, productive and aggressive, destructive instincts. However, the ways
or styles these aggressive instincts are acted out differs in men and women. In patriarchal
societies men tend to more violent than women in displaying aggressive behavior. It could be
inferred that this is culturally taught. Aggression may be acted out inside or outside. Aggression
is influenced by society and culture. If acted out inside, it could lead self-mutilation or suicide.
If directed outside, it could lead to criminal acts or homicide. However, men and women differ
in the ways violent acts are conducted. The way men commit a suicide tend to differ from
women. Men tend to be harsher. They hang themselves, shoot themselves or wound themselves
with knife, dagger or etc. Women tend to drink excess amount of medication for suicide.
Women tend to be violent in inter-personal relations in offices or within bride and mother-in-
law relations whereas men tend to quarrel physically. Mother-in-laws may give emotional harm
to brides in traditional patriarchal societies. It could be inferred that different ways or styles of
violent behavior in men and women are general tendencies and there are exceptions.
Henceforth, these are not generalizations. Violence, thereby, is influenced by culture. As sons
perpetuate surnames, and they are supposed to continue family’s bloodline and supposed to be
the guarantee of future of family, their violent behavior tends to be more tolerated than that of
women. Betrayal by husband is more tolerated than betrayal by wife in society. On the other
hand, women re-produce patriarchal order. Mothers may satisfy their love needs by their sons
as long as positive emotional ties decease in their husbands. Thereby, sons cannot gain
independence from family in general and mother in particular in mature age. The status quo of
son is very problematic in this case. Such family conjuncture may result in bilateral violence of
mother-in-law and bride which may lead a dilemma for bridegroom in that mother perceives
bride in opponent front and vice versa. Son has turbulent psychodynamic conditions as he could
not develop fully independent personality.

Prof. Dr. Bakim emphasizes that there are analogical similarities between human beings
and states in terms of conflict and aggression. Like persons, states sometimes show force against
other states sometimes for playing to the audience in homeland and sometimes for satisfying its
narcissistic claims to be the sole owner of natural resources instead of sharing them with others
or neighbors. The conflict for sharing underwater resources between Turkey and Greece is an
example. Such narcissistic conduct in the form of capturing other land and even carrying out
massacres or genocide directed for native people has always existed throughout human history.
An example is Jewish and Gypsy holocausts by Nazis in the Second World War. Another
example is Mongolian conquest of Anatolia and Europe. Every state has such disgraces in its
history like human subjects. Henceforth, both human beings and states have aggression.

Gender is concerned with male hegemony which is based on asymmetrical power
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relations between women and men. However, it could be inferred that, feminist struggle tries
to equalize the power of both sexes. On the other hand, according to Prof. Dr. Bakim’s answers,
holiness of mothers and identification of country with mother, thereby holy motherland concept
are based on priority of mother in psychosexual development. We have five stages of
psychosexual development: oral, anal, phallic, latent and genital. The first social encounter of
baby is with mother in oral stage. This is unique to mother. Identification with father is in phallic
stage. Mother comes first and this is one of the reasons why she is holy in culture and why
mother is identified with one’s country, thereby country becomes motherland in culture. If
something is feminine or motherly and holy, culture imposes that it must be protected by men.
This assigns asymmetrical role on men which brings about male hegemony, that is masculine
exercise of power over women. If feminism tries to disenchant holiness of mother and
motherland to equalize sexes in order to achieve gender equality, this contradicts with
psychodynamic psychiatry, because of priority of order of mother in psychosexual development
as in oral stage. However, Prof. Dr. Bakim suggests if society succeeds in achieving gender
equality, there should be no need to upside down the social balance in terms of holiness of
mother and motherland. However, the situation turns into chicken-and-egg question: if we
maintain the status quo in terms of holiness of mother and motherland, thereby male hegemonic
protection of women and motherland, how can we achieve gender equality? From this
standpoint, theory of psychodynamic psychiatry seems to be more analytical and explanatory
whereas feminist theory seems to be more militant. Psychodynamics and feminist theory do not
overlap on one-to-one basis in this topic.

As Prof. Dr. Bakim emphasizes, gradual and step-by-step development of individual in
life is the basis in psychodynamic psychiatry. Prior stages influence forthcoming ones. Prior
life accumulates and impacts further life in one way, thereby individual matures. We always
learn and develop. We ultimately learn. Learning at childhood is much more fundamental. This
is the basis of Ericksonian approach. If a child is born into a family in which father directs his
violence to mother, s/he learns this violent act. Son may do the same when he becomes an adult.
Wife may be learned to be considered as an object to whom violence may be directed. In order
to satisfy his narcissistic drives, husband beats his wife, thereby he directs his aggression to the
easiest target in society. Wives may have the general tendency not to resist, not to complain
about or not to react in our society or may have the general tendency to be scared of being
stabbed or being killed if they act otherwise. Society, to an extent, may consider wives as objects
of violence who can tolerate and endure aggression as balls of stress and who may be worth
enduring pain. Henceforth, violence may be re-produced and even tolerated by society. If father
directs his violence to his wife, it could be inferred that, he also may direct his violence to his
son. As long as one person has been harassed in his/her childhood, s/he may harass others in
his/her adulthood. Adolf Hitler who had been beaten by his stepfather in his childhood turned
into a war machine in his adulthood. If such a father or such environment has been taken as a
model, individual may act out his aggression by way of beating his wife. However, this
tendency cannot be generalized. From Ericksonian perspective, it is too hard to break the
vicious circle via heavy punishment even applying measures as heavy as measures for terroristic
crimes. Heavier punishment even capital punishment would not solve violence against women
anywhere as violence, rape, harassment and crime continue in countries where capital
punishment has been executed. Education, family upbringing and culture are the cornerstones
of struggle against violence directed to women. Another cornerstone is elimination of poverty
and elimination of un-accessibility to health care, good nutrition, physical exercise and
psychiatric care as much as possible.
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RESULTS

Beyond ontological, epistemological and methodological debates, disputes and
controversies, feminist IR is a factual reality. Approximately half of humanity consists of
women. Likewise, approximately half of subjects of almost all nation-states consists of women.
Though nation-states might be considered rational autonomous even independent beings of
their own for highly determinist and reductionist IR analysis, their core consists of institutions
such as political parties, national law, industry, armed forces and human agents. The role,
weight and significance of women in any nation-state could not be disregarded even for analogy
or as a metaphor. Otherwise, any scientific account would be faulty, missing and misleading
much beyond reductionism. International Relations, both pure and applied, is beneficiary of
feminist theory and feminism activism as for their disciplinary contributions in terms of scope,
epistemology, viewpoint and methodology. Henceforth, it could have been an ontological and
epistemological downturn for IR without feminist International Relations approach.

First of all, there are analogical similarities between human conduct and conduct of states.
Just as human conduct is inspired and even directed by unconscious or subconscious, society
inherits collective consciousness. Psychodynamics furnishes us with scientific tools to analyze
and understand the dynamics of aggression, violence and war on both personal and international
level. Feminist theory, on the other hand, enables us to re-read the dynamics of patriarchy which
is based on power relations and which inherently results in gender gap, and gender inequality,
which displays international repercussions in hegemonic level. Though psychodynamics and
feminism have paradigmatic similarities, they sometimes differ in the ways they presuppose,
preconceive and signify human conduct and analogically conduct of states. Psychodynamics
has the tendency to explain both sexes with psycho-sexual development stages within family
and society, thereby puts forward universal claims. Feminist theory takes side of disadvantaged
half of personhood and theoretical orientation is theoretical and methodological analysis into
nature and dynamics of patriarchy, especially power relations, and womanhood. Henceforth,
the focus and rationale of feminist theory diversify. Universality claims of psychodynamics
become more inclusive and holistic, whereas feminist theory becomes comparatively more
emancipatory and militant but at the same time comparatively more fragmented and partial.

Aggression is learned behavior. Learning and adopting aggressive and violent behavior
patterns starts in family. Psychodynamics prioritizes early childhood experiences such as being
exposed to harassed encounter by father. Feminist theory prioritizes patriarchal society in
general and patriarchal family lead by male-hegemonic father in particular. Both perspectives
support nurture in nature or nurture debate as initiator and re-producer of violence. Both
perspectives emphasize analogical and metaphorical similarities in behavior of individuals in
society and conduct of states in international arena.

One way to eliminate violence against women is cultivating more educationally and
intellectually developed generations. One practical way to achieve that is every child must be
more educationally developed, better educated in short, and must be intellectually more
advanced than their parents. Poverty in general and inaccessibility to psychiatric care in
particular is another reason for violence against women.

CONCLUSION

While psychodynamics overlaps with clockwise scrutiny of modernism and positivism,
feminism overlaps with fragmentation and partiality of post-positivism. As post-modern society
is dissociated and fragmented, feminism is more up-to-date and current. However, it could not
be argued that the world has become fully post-modern and furthermore it could be argued that
by nature post-modern is never full and complete, and modernity has never come to an end.
Henceforth, psychodynamics is still explanatory for individual, society, culture and therefore
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and thereby international affairs. Feminist IR is post-positivist and overlaps with fragmented
partial and even cracked post-modern international society and international affairs.

Though conflict, aggression, violence and war are common to both women and men, they
have been shaped and authenticated by society specifically by culture and education in forms
more or less unique to women and men. Both feminist theory and psychodynamic theory have
inborn and culture-bound explanations for violence, aggression and even war. Though inborn
potentialities for aggression are common to both sexes, the ways or styles aggression is acted
out differ in men than in women. Men tend to be harsher. Culture in patriarchal societies tends
to be more tolerant to men for misconduct, violence and betrayal. This tolerance tends to be re-
produced by culture, too. Violence against women is the total sum of a variety of factors.
Struggle against such violence involves educational, cultural, family upbringing, economic
measures and facilities to access health care, psychiatric care as well as good nutrition and
physical exercise. There is no one-one-correlation between applying heavier punishment and
decreasing violence directed to women.

Realist International Relations tends to re-produce and dignify so-called manly qualities
in the discipline as protectors of humankind from anarchical structure of international affairs.
It also limits analytical levels of IR with its deterministic and reductionist tendency. On the
contrary, feminist IR approach enriches the discipline in terms of scope, perspective,
epistemology and methodology.
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ROLE OF NATURAL-GEOGRAPHICAL FACTORS IN THE FORMATION AND
FUTURE DEVELOPMENT OF URBAN SETTLEMENTS IN NAKHCHIVAN
AUTONOMOUS REPUBLIC

Turkana Aliyeva
Nakhchivan University

Abstract

Besides economic and social factors, natural and geographical factors are also important
in the formation of cities. These factors include geographic location, geomorphology, geology,
topography, hydrography, soil and vegetation, natural resources, and other factors. The
existence of these opportunities in Nakhchivan Autonomous Republic proves that today's
historical cities have a 5,000-year history. Favorable geopolitical location of the region, wealth
of ground and surface waters, mineral resources, etc. factors have laid the foundations of
modern urban culture since ancient times. The basis for the formation of cities is the advantages
provided by suitable natural-geographic factors, and these advantages over time support the
economy and industry. 80% of the world's population lives in favorable conditions, 19% in
partially favorable conditions and 1% in extreme conditions. Geographical factors played a key
role in the initial settlement, development and formation of Nakhchivan city and ensured its
existence and activity for nearly 50 centuries. The relief factor is important in the formation of
cities, the regional settlement of the economy, the distribution of the population, and the
formation of transportation. Most of the cities in Nakhchivan Autonomous Republic are located
in the Arazboyu-Sharur-Ordubad plain. There are many settlements in a suitable plain in
Nakhchivan, Sharur, Ordubad, Julfa plains and Araz coasts.

For Relyef, cities in Nakhchivan Autonomous Republic have favorable opportunities.
Due to the orographic isolation of Nakhchivan AR soils from the oceans, moist air currents
cannot easily enter and severe terrestrial climate conditions occur. In the Sharur-Ordubad plain,
where the urban population lives densely, the average annual air temperature between 11.5 °C
and 14 °C is between 600-1100 m altitudes. Since this plain is located on the slopes, cold and
hot air masses do not leave the region for a long time in winter and summer. Rainfall reaches
up to 250 mm in the Araz plain. Only at altitudes above 2000, 600-700 mm of precipitation
falls. Although the snow stays on the ground for a long time due to the cold winter, it does not
create moisture due to its low thickness. This does not block traffic in cities with severe winters
and eliminates the need for snow control measures. Snow melts only in February and forms ice
on the roads. In Nakhchivan AR, in the plains and plains, the annual sunbathing time reaches
2,800 hours, in the middle mountains 2,600 hours and in the highlands 2,400 hours. AR ranks
first in the Republic of Azerbaijan in terms of sunny hours. In modern times, the increase in
the population and the improvement of living conditions increase the amount of water used.
The main sources of freshwater in the Autonomous Republic are rivers. Their annual flow is
1.27 m® / hour. Although there are large rivers such as Nakhchivan, Arpagay, Ordubadcay,
Alinjacay and Gilangay in the region, the main fresh water source is the Araz river. The amount
of water per person is 1.8 times the average. Between 2010 and 2018, an average of 2.3 million
m? / year of water was used in the production processes in the Nakhchivan Economic Zone.
Nakhchivan is the city with the highest drinking water usage in Nakhchivan AR. The amount
of water used is 6.9 million m® (36.5%).Natural factors also played an important role in the
settlement and development of the city in Nakhchivan. Convenient natural objects, especially
volcanic laccolites, were used as natural fortresses, and most of Nakhchivan's fortifications and
defensive towers were built into them. As a result of the research carried out in the Velibaba
cave in Chalkhangala, mentioned in the Dada Gorgud saga, a karst mine was found connecting
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the castle with Jahrichay. There are other natural-geographical factors in Nakhchivan AR, such
as rich mineral resources, fertile soil and vegetation, and geomorphological structure that affect
the formation and development of cities.

Keywords: Nakhchivan, City, Natural-Geographical, Relief, Water, Climate

NAXCIVAN MUXTAR RESPUBLIKASINDA SOHOR MONTOQOLORININ
FORMALASMASINDA TOBIil-COGRAFI AMILLORIN ROLU

Sohorlorin formalagsmasinin asasini uygun tebii-cografi amillorin verdiyi ustinliklor va
bu Ustinliklorin zamanla igtisadiyat vo sonayeni doastoklomasi taskil edir.(1)Demogqrafiyada
moskunlagsmanin oasas qruplart bunlardir. Naxg¢ivan soharinin olverisli cografi movgeda
yerlogmasi, iqlimi, hidroloji soraiti, torpaq va bitki ortlyt, mineral xammallarla zongin olmasi
arazinin tarixon moskunlagmasina sarait yaratmisdir. Nax¢ivan soharinin ilkin maskunlasmasi,
inkisafi vo formalagsmasinda cografi faktorlar asas rol oynamis va onun toxminan 50 asrlik
varhigini va faaliyyyatini bugiine kimi tomin etmisdir.(2)

Gosrailonlori nozors almagla Naxgivanda urbanizasiyanin yaranmasi vo inkisafina tosir
edon tobii-cografi amillori bu qruplara ayira bilarik: arazinin cografi mévqgeyi, geologiyas,
geomorfologiyasi, paleocografi soraiti, tobii-iglim amillari, tobii resurslari, geosiyasi mévgeyi.

Cografi movqge amili: Nax¢ivan Muxtar Respublikasi Kigik Qafgazin conub-garbinda,
38051°-39047" s.e vo 44046°-46010" q.u yerlosir. Orazisinin 75%-i 1000 m-don yuxarida
yerlogir. Simaldan Doraloyaz sorqdon Zongozur sira daglari ilo shatslonib. Simal-gorbdon
conub-sarga dogru 158 km mosafods uzanir. Simaldan conuba on genis yeri 75 kilometra
borabardir. Simalda on ucgar ndgtesi Saraybulaq sira daglarinin Sorur rayonu orazisina daxil
olan golu Uzoarindaki Komiirlii dagidir. Respublikamizin an conub ndqgtasi olan Zeromi domir
yol dayanacagi, Zongazur sira daglarinin Soyuq dagdan baslayaraq yamacla algalib Arazin sol
sahilindo 600 metra ¢atdigi yerdo yerlogir. Muxtar Respublikanin garbdon an ucqgar noqtssi
Sadarak gosabasindon garbda, Sorqds isa Zongazur sira daglarinin conub qollarindan oln Zerani
daginin zirosidir. Naxc¢ivan orazisi, otrafi hiindiir daglarla shatolonmis daironi xatirladir.(3).

Geoloji qurulus:Nax¢ivanda sohor maskunlagsmasinda vo inkisafinda tobii
istehkamlarin da asasli rolu olmusdur. Olverisli tabii obyektlor , xtsusilo vulkan lakkolitlori
tobii gala kimi istifado edilmis vo Naxgivanda ¢oxsayli istehkamlarin, miidafio qalalarinin
boyuk oksariyyati onlarin iizorinde qurulmusdur. Belo tobii obyektlor sohor ohalisini
qgorumagla yanasi su, gida. heyvanlari iso yemlo tomin etmisdir. Dads Qorqud dastaninda adi
gokilon Calxanqalasindaki Volibaba magarasinda aparilan todqiqat islori naticoesindo galani
Cohrigayla birlogdiran karst saxtasina rast galinmisdir. Kalsitli-dolomitli siixurlar i¢arisindon
axn su insanlar1 insanlara gizli kegidlor do g0stormisdir.(4) Analoji saxta tunelo Nohacir
galxmasinda da rast golinmisdir. Vaxti ilo godim sigincaq yeri kimi istifads olunmus Doromsan
magarasinin sonuncu salonunda yerlogon magara sifonu onu Xaraba Culfa sohari ilo
birlosdirmisdir. (5) Nax¢ivan diyarinin miisir goriiniisiiniin formalasmasi1 miirokkab va uzun
geoloji inkisaf yolu keg¢mis vo bu inkisaf yolunda dofolorlo doanizlorin tranreqressiya vo
reqressiyasina moruz qalmisdir. S.A.Ozizbayovun fikrinca 420 milyon il avval Sadarok
qalxmasinda Dohno va Volidag regionda sudan ¢gixan va bu quru dofslarls daniz dibino gevrildi.
Paleosends quru morhalasi kegirmis,.Miosenda doniz marhalasi barpa olundu vo Naxgivan
cOkoyi yalnmiz sorqdon vo conub—sorqdon quru ilo oshatelondi. miosenin sonu, pliosenin
awvallarinds doniz Azarbaycanin indiki arazisi daxilinds yalniz Naxgivan ¢okayini birdafalik
tork etdi.diinyada miisahido edilon mixtolif dagomalogalmonin butiin genetik tiplorina
Naxg¢icvan diyarinda rast galinir. Mlrokkab geoloji inkisaf, vulkanizm, stratiqrafiya, tektonika
orazids zongin vo mixtalif mansali tobii mineral sarvotlorin yaranmasina , bu iso 6z ndvbasinds
golocok moskunlagsmanin xammal tominatinin formalagsmasina sabob olmusdur. Naxgivan
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vilayati orazisi birinci darcali qirisig-Saruru-Culfa antiklinorisi, Zongszur Horst galxmasi,
Ordubad sinklinorisi vo Nax¢ivan ¢okokliyi vardir(6)

Geomorfoloji qurulusu:Nax¢ivan MR orazisinin relyefi maili dizonliklordan, alcag,
orta vo yiksok dagliq qursaqdan ibaratdir. Naxgivan soharlorinin oksariyyatinin orazisi
Nax¢ivan MR-in an al¢aq sahasi olan Arazboyu duizonlikdas yerlosir ki, bu arazilar iglim, relyef,
okingilik baximindan maskunlagsma tigiin tarixon alverigli olmusdur.Sadarak, Sorur, Kangorli,
Naxg¢ivan,Culfa soharlorinin osrazisinin hamisi 600-1200 metr mitloq yiksoklikor arasinda
yerlosir. Arazboyu saha Sodorok, Sorur, Boyiikdiiz, Naxg¢ivan vo Culfa-Ordubad maili
dizanliklarindan ibaratdir ki, bunlar da 6z névbasinds eyni adli tektonik ¢c6kmolora muvafigdir.
Duzonliklorin simal-gorb hissasi siddatli parcalanmaga moruz qalmis vo dordunci dovrds yeni
tektonik harakoatlor noticasinds galxmisdir. Arazyani sahonin relyefinin formalagsmasinda
baslica rol oynayan Araz ¢ay1 vo qollaridir.

Arazboyu saho respublika daxilinds akkumlyasiya sahssidir. Sorqi Arpa, Nax¢ivan,
olincs, Gilan, Vanand, Oylis, Ordubad va basqa ¢aylarin gatirma konuslar1 genis saha tutur.
Sarur vo Sadarok soharlori daha ¢ox allivial va alluvial-proliivial, Naxg¢ivan sohori alluvial,
nisboton proliivial, Ordubad ssharinin iso nisbaton conub hissasi alllivial-prolivial
¢okilntilordon ibarotdir. Orazide yargan, qobu proseslori do giiclii inkigaf etmigdir. Qobu
proseslori Naxgivan vo Culfa goharlorindo gobu proseslori daha yaxsi gedir.Arazboyu
dizonliklordon simala dogru al¢aqdagliq saha baslayir vo morfoloji qurulusu ila forglanir.
Qaragoban, Tononam, Duzdag Cahriqasi vo s.maili dizanliklori buraya daxildir. Sathlori zoif
parcalansa da yamaclar1 arid-denudasion proseslorlo siddatli par¢alanib. Orazide monoklinal
relyef Ustinlik toskil edir. Maili diizonliklor sementlosmis konglomerat vo ¢ay daslar ilo
ortulduylindon onlarin altindaki gilli siixurlar yuyulma vo aginma prosesloarindon qorunmusdur.
Arazyani sahanin simal sarhoddi boyunca olan relyef conub-sorqdon simal-garbas dogru siddatli
parcalanmisdir.iqlim vo siixularin torkibinin fargliliyi noticesindo respublikanin sorq vo gorb
yarisinda inkisaf etmis monoklinal relyefin par¢calanma miqyas1 eyni deyildir. Respublikanin
sorq yarisinda inkisaf etmis monoklinal relyefin biindvrasini togkil edon suxurlar ekzogen
proseslarin dagidict faaliyyatina daha asan maruz qalir. Ona gora do xrakterizo olunan relyefin
yamaclarinda, on ¢ox yamaclarin otoklorinds qalin delliivial ¢okiintiilorin toplanmas1 miisahido
edilir.Arazboyu vs algaqdagliq zona gilli siixurlardan togkil olundugundan eroziyaya moruz
galir vo naticads meyilli yamaclarda bedlend relyef formalari yaranir.

1500-2400metr miutloq ylksoklikdo orta dagliq qursaq yerlosmisdir. Sahbuz vo
Ordubad sohorlori bu hindirliikds genis orazi tutur.Sahbuz sohari orazisinds do allivia-
prolivial ~ ¢okintulor  nisboton  yayilmisdir.Soharin  orazisi  ¢ay  doralori  ilo
parcalanmisdir.Burada eroziya proseslarin intensivliyi daha da artir. Litoloji torkibin mixtalif
olmasi, vulkanogen ¢okiintiilorin, hamginin ¢okmo siixurlarin movcud oldugu sahalordo
asinma sidddatli gedir.Orta dagliq qursaq osason erozion-denudasion vo gismen arid-
denudasion mongolidir. Denudasiya proseslori naticasinds burada relyef formalart morfoloji
cahatdan bir-birindan forglonir.

Iqlimi:Regionda yasayis iigiin olverisli sorait son buzlasmadan sonraki Holosen
epoxasinda olmusdur.(7). Naxg¢ivan soharinin asasmin qoyulmasinin saboablorindan biri da
iglimls slagslondirilir. Holosenin sonuna yaxin taxminan 4-3 min il avval Azarbaycanin biitiin
dagliq orazilorindo iglim koskinlogir vo bu insanlar1 yiiksok dagliqdan kdgmoys ,yeni
moskunlagsma yerlorino getmoys mocbur edir bu zaman  Naxgivan sohorinin osast
goyulur(2)Toxminan 4,5-5 min il avval subboreal moarhoalasinds daglarda miilayim isti iglim
baglayir, diizonliklords iso rltubatli subtropik iglim hokmranliq edir, aktiv yagislar, selvo
dasqinlar, daha sonra Xozarin saviyyasinin todricon qalxmasi insanlri qorbs dopgru, dag
yamaclarma vo iqlimin yumsaq kegdiyi yiiksok dagliga kogmoyovadar etddi. Gomigaya,
Xazaryur, Noabiyurd, Qaraqus platosunda ilk moskunlasma baslayir. Nax¢ivan MR 6ziiniin
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kaskin kontinental iglimi ilo digar vilayatlordon farglonir. Meteroloji Unstrlarin xtsusi rejimini
yaradan relyefamili Nax¢ivanda osasdir.Belo ki, Simal-sorqdon vo simaldan Zongazur va
Darolayoz daglari ilo ohatolonmasi, Ermonistan vo Iran yaylalar ilo qonsu olmasi, hamginin
genis su hovzoalarindon xeyli uzaqligi moskunlagsmada rol oynasa da bu gadim dovrdoki ils
miigayise etmok olmaz.

O.M.Sixlinski  Naxg¢ivan MR-in igliminin toadqiq etmis vo burada u¢ iglim tipi
ayrrmisdir. Bunlardan iki iglim tipi Nax¢ivan sohar mantagalorinin iglimins uygun golir.1.yay1
quraq kegon soyuq yarimsahra vo quru steplar iglimi.Bu iglim tipi1100m yiksokliya gadar olan
orazini shats edib, az vo zoif nomlonmosoraiti ils, sort vo qarli qust ilo saciyyalanir.(2)Yay1
qurag kegon soyuq yarimsshra va quru steplor iglimi.Bu iglim tipi yalniz Naxgivan {igiin
xarakterik olub, onun orta vo yuxar1 dagliq zonasini ohato edir. Arazsahili zonadan nisbaton
nomli olmasi ilo forglonir.Qis1 qarli vo soyuq kegir.3. Dagliq tundra iglimi 3000 metrdan
yukakda yerloson Kigik arazi tglin saciyyavidir va ifrat ritubatlidir(8)

Respublikanin landsaftinin yaranmasinda, ilkin maskunlagma yerlorindon olmasinda
gunas radiasiyas1 da miihiim rol oynayir. Naxg¢ivan vo Ordubad mantagaloarinds hesablanmis
illik ginasli saatlarin miqdar1 Naxg¢ivan-2840,0rdubad-2805 —dir. Duzanlik vo algaqdagliq
saholordo gunosli saatlarin miqdar1 2800 saata borabordir vo Bu Azorbaycanin basqa
rayonlarindan ¢oxdur.Orta dagliqda miisahido edilon giinosli saatlarin migdar1 2600-2500,
yiiksok dagligda ise 2400-2000 saat glinesli dévr miisahida olunur.ilin isti yarisinda radiasiya
soyuq yarisindan iki dafo artiq olur.(3) Arazboyu diizanlik vo orta dagliq zona il arzinda
imumi radiasiya soklindo gunasdon 145-160 kkal/sm2 istilik enerjisi alir.Naxg¢ivan sohor
montagalari 600-1500 m arasi yerlagdiyindon Sixlinskinin tadqigatina asasan, imumi radiasiya
ilo yliksoklik arasindaki mévcud asililigi bela qura bilarik.

Hiindurlik m-lo 600 1000 1500
illik 150 146 147
Isti dovr(IV-1X) 103,8 100,7 101,0
Soyuq doévr(X-111) 45,8 44 44,7
Yaz 38,4 35,9 36,2
yay 61,1 59,6 59,0
Payiz 34,3 33,4 33,8
Qis 18,1 16,8 17,4

Sahor mantagolorinds havanin temperaturunun daha yiiksok gostariciloari iyul va avqust
aylarinda miisahido olunur. Culfa va Sarur montoagolorinds avqust ayi iyul ayina nisbaton daha
isti olur. Naxgivan montogesinds iso oksino, iyul aymin temperaturu avqust ayimnin
temperaturuna nisbaton 0,2 daraca ¢oxdur.

Naxgivan MR-in Arazboyu sohor mantagslorinds dagliq rayonlarda miisahido edilon
mutlog minimum temperatur miisahids edilir.Bu orazids siddotli radiasiya soyumasi vo soyuq
havanin dag yamaclarindan diizon ¢Okokliklora axmasi ilo izah olunur. Lakin Naxg¢ivan
soharinin iglimin milayimlosmasine Araz su qovsagi boyiik rol oynayir. Mikroiglim amili
yaradaraq sort qisin daha yumsalmasina sabob olur.Nax¢ivan MR Azorbaycan orazisinds
buludlulugun on az miisahids edildiyi sahadir.Orta illik buludluluqg 4-6 bal arasinda doyisir.(8)
Mirokkob relyef qurulusuna malik olan Naxg¢ivan sohar montagoelorinds  yagmtilarin
paylanmas1 da miixtolifdir.illik yaginti migdart montogalor tizro belodir.

Mantagalar Illik (mm-lo)
Culfa 215

Naxgivan 251

Sahbuz 365

Ordubad 300-500

Sadarok 210-220

Sarur 220-250
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Re3spublikada on az yagmti Arazboyu diizonlikdo yerloson montogalor
alir(220mm.800-900 m hiindurlikds). Yagntilar yalniz yiiksokliys dogru deyil, ham do Ufigi
istigamatda yani gorbdan sorgs do dogru artir( artir(3). Soharlorin ki¢s, bina, park va s. yerlori
ortilic oldugundan su kecirmo qabiliyyati toxminon 50%-dir.(Cografi g¢evre unsurlariyla
sehirlesme etkilesimi bakimindan Erzurum sehri.s54).Bu iso 6z névbasinds suyun kanalizasiya
sobokalaring axidilmasina vo daha az su galmasina sabab ola bilordi. Mohz yagintinin Naxg¢ivan
MR-do daha ¢ox sohorlora deyil dagliq vo orta dagliq oraziloro diismasinin shomiyyati
boyukdar.

Yagmtilarin  yiksoklikdon  asili  olaraq  fasillor  (zro  paylanmasi  bu
sokildadir(9.M.Sixlinskiya goro)

Fosillor/H(m) 1000 1500 2000
Yaz 120 200 260
Yay 40 60 80
Pay1z 90 110 140
Qs 70 100 150

Soyuq dovrds yagintilar qar soklinds diisiir. Arazboyu diizonlik zonada gar Ortiiytnin
yaranmasi yiiksokdagliq zonaya nisboton iki ay yubanir. Vo dekabrin II ongiinliiyiindo
miisahido edilir. Qar Ortlkli gunlorin say1 diizanlik zonada 30-40 glins ¢atir.Qarin diizanliklora
gec Vo az diismasinin sahar mantagalorinds, xisuilo Arazboyu sohar mantalorina  boylk
ohomiyyati vardir. Bunu yollarin daha az garla 6rtilmasi, slave xarclarin azaldilmasi kimi basa
diissmok olar. Qarin soharlora ciddi tasirlorindan biri do evlorin daminda toplanan
garin buzlagsmasi insan hoyati vo maginlar t¢iin tohlikoli olmasidir. Homginin yollarda
masinlarin harakatinds do mlayyan problemlar yarada bilor.

Termik soraitdon vo atmosfer yagmntilarinin azhigindan asili olaraq buxarlanmanin
miqdar1 agagi soviyyadadir.illik buxarlanma Arazboyu dizonliklords comi 160-200 m, orta
dagliqda isa 300-350 mm-dok artir .Yay aylarinda diizonliklordo buxarlanma minimuma
(60-80mm) catir. Naxgivan orazisindo nisbi nomlonma yiksakliys dogru doyisir. Illik
nisbi namlanmonin an Kicik giymati dizanlik v algaq dagliq sahado miisahids edilir(20 % -o
gadar).Orta dagliq qursagin moarkaz hissasindoki genis sahada nisbi nomlonmos 40-50 faizo
catir.Nisbi nomlonmonin hiindiirliik arasindaki farq bu ¢okildadir.

Hindirlik m-lo 1000 1500 2000
Mlik 20 65 110
Isti dovr 20 40 70
yay 8 20 40

Arazboyu dizanlik zonanin morkazinds 1200-1400 mm illik buxarlanma gatismazligi
vardir. Tokca yay foslinds miisahids edilon buxarlanma ¢atigmazligi 500mm-don artiqdir.(8)

Nisbi nomloanmonin kaskin azligi 6z novbasinde muoyyan ¢atinliklor yaratsa da (
yasillagdirmanin az su tominati, bitkilords qisa vegetasiya dovrii va.S) , insanlarin miixtolif
xastaliklordon  (xUsusilo revmatizm, dermatoloji) qorunmasi {igiin arid sahalords
moskunlagsmani se¢diklari bozi malumatlarda 6z oksini tapir. Tobii ki, Naxgivan arazisi bunun
ucun avazolunmaz moskunlagsma yeridir.riitubatin azligi hamginin evlordo nomlonmanin do
qarsisin alir.

Hidroqrafiyasi.Hidrografig amillor sohar moskunlagsmasinin yaranmasinda, inkisafinda
tarixon shamiyyatli yer tutmusdur. Arxeoloji qazintilar naticasinds muiayyan olunmusdur ki,
ilk  boylk maskunlagma yerlori mohz cay sahillorinds, olverigli okingilik yerlorinds
olmusdur.Nil,Dacls,Farat,ilkin madaniyystlorin yaranmasindagox boyiikk ohomiyyatli rola
malik olmusdur. Bibliya manbolorina gors ilkin sivilizasiya Adom (s.s.) —1n yerlosdiyi vo Edim
baglar1 adlanan orazidon baglayib. Bibliyada bu orazidon bohs edorkon dord c¢ay adi
cokilib.Recinad Artur Uolker Bibliyada adi ¢okilon Qixonun Araz ¢ayi oldugunu
sOylomisdir.Beloliklo elmdo Araz ¢aymin Naxgivana aid hovzoasi do daxil olmagla ilkin
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moskunlagsmanin bu ¢aylar1 shats etdiyi hdvzodon baslandigi tasbit edildi.Duzdaginin Cahricay
vadisindo vo Naxgivancaym sututtarlarinda  boyiikk yasayls moskanlori salinmigdir.
Calxandagindan, Mokkozdon baslamis Nax¢ivangayina , II Kiiltopaya godor Cahricay vadisi
s1x suratdo maskunlasmisdir. Buradaki 20-a godar godim yasayis yerindon ancaq Il Kiltops va
Meydantops todgigata calb edilib Homginin Nax¢ivan oarazisinds saxsi istehsal etmok Ugin
lazim olan gil yataqlar1 Arpacayin asagi hissosinds, Gilancayin orta axarlarinda vo digor
yerlordo va digar yerlordo olmusdur.Hamin orazilords saxsi istehsali XIX asrin —XX asrin
ovvallaring, bozon ortalarina qodor davam etmisdir.Gilliyin orazisinds sorait olmadiqda gil
dasinaraq yaxin yasayis montagosinds istehsal edilirdi. Keramikanin sohar madaniyyatineg
tosirino nozor salsaq Naxcivan orazisindo e.a VII-VI minilliklords keramikanin, onun
texnologiyasinin o dovr {igiin yiiksok Saviyyays c¢atdigimi sylays bilorik. Buni Arpacay
Gilangay hovzasindan tapilmis maddi-madaniyyat tapintilari da siibut edir.(9)

Nax¢ivan orazisindo askar edilmis godim yasayis moaskanlorinin oksoriyyatindo,
xUsusila Eneolit vo Ilk Tunc dévriindon baslanana madoniyyot davamli olmaqla Orta osrlor
dovrine, hotta giinlimiizo godor davam etmokdadir.Belo davamliliq Arpagay, Gilangay vo
Nax¢ivangay vadisinin asagi axarlarinda izlonmoakdadir.Sumbatan Dizs orazisinds aparilmis
arxeoloji aragdirmalar zamani Gilangayin sag sahilindo mobad yeri agkarlanmigdir.Homginin
Bilgamis dastanindan bolli olur ki, I Kiltops, Xaraba-Gilan, Eneolit dovriine aid yasayis
moskanlari olan Ovgular topasi, Xalac, qala soharlar ¢aylarin tistiinds salinib. Bu bir tarafdan
tobii-cografi soraitlo olagalidirss, bir torofdon do dastanda deyilonlorlo olagolondirilir.
Naxg¢ivan goharinin cografi mévqgeyinin Nax¢ivan ¢aymin agzinda yerlosmasi “Cay agzinda
yurd yeri sald1” ifadolori ilo Ust-Usto diisiir(10) .Homginin “Kitabi-Dads Qorqud”da Akintili
adlanan ¢ayinin iistiinds salinib.

Nax¢ivan MR-a qonsu orazidon daxil olan su ehtiyyati nazoro alinarsa, imumi su
ehtiyyati 1,27 km?, toklikde 0,61km3-o borabardir. Umumiyystlo Naxg¢ivan Mr-in su balansi
xaricdon golon sular nazars alinmazsa, yaginti-390 mm, Cay aximi-113 mm, Sath sularinin-45
mm-i yeralt1 sularin payina diisiir. ~ Xaricdon golon sular nozars alinmazsa bir nofors ildo orta
hesabla 3000m? su diisiir.Uzun miiddet Nax¢ivan, Culfa, Ordubad vo digar sohorlor sularin
keyfiyyatini pislosdiron, onlar1 ¢irklondiron bir sira tullantilar vardi. Gilangay, Paragacay
filizsaflasdirma fabriklarinin sonaye tullantilar1 ilo, Ordubadgay Ordubad sohorindaki ipak
fabrikinin va konserv zavodunun tullantilari ilo uzun muddot c¢irklonmisdir.(1)Arazboyu
dizonlik yeralti sularla olduqca zongindir. Buna sobab isa, Orazi yiiksoklik artiqca
alltivial,proluvialva delluvial dordiincti dovr siixurlarindan toskil olundugundan siixurlarin
litoloji terkibindon asili olaraq sukegirma gabiliyyati yliksok olmasidir. Diizonliyin qrunt sualri
asasan sirin ub minerallasmasi 0,3 g/ldon 1,5 g/l-a gadordir.Qrunt sulari qis aylarinda an algaq
Saviyyasing, iyun aymin axirlarinda isa an yilksak soviyyasinoe malik olur. Bu tokca tabii amillor
deyil, homginin suni amillardon do asilidir.Oksar yerlords Sarur,Ordubad dizlorinds Kimyovi
torkib sabitdir, Kongorli dlizonliyinds iso doyisgondir. Yeralt: sularindan suvarmadan slave su
tochizatinda da istifado olunur. Dagliq sahalordon ¢okilon bulaq sular1 shalinin toloatini tam
0dayir. Duzon hisssalards iss yeralt1 sulardan qadim zamanlardan kshrizlor vasitssils istifado
olunub.1969-cu ilin tadgiqatlar1 gostormisdir ki, Miixtar respublika daxilindo tmumi sarfi 1900
I/san olan 306 kohriz foaliyyat goOstorirdi. Sorurda 688l/san olan 144 kohriz, Naxc¢ivanda
5721/san olan 68 kohriz, Ordubadda 5001/san olan 73 kahriz va Culfa rayonunda tmumi sorfi
140 I/san olan 21 kohriz vardi. igmok va suvarma mogsadi ils istifads olunurdu/(12)Homginin
yeraltt sularin istisamarinda dorin quyulardan da tarixon genis istifado olunmusdur.Miiasir
dovrds Naxg¢ivan soharinin su tochizatinda Naxgivangayindan siiziilmiis sularindan istifado
edilir.

Torpaq vo bitki ortuyil:Sshar ohalisinin gundalik meyva vo torovaz ehtiyyacinin
soharoatrafi orazidon qarsilanmasi ti¢iin torpaq miithiim amildir.Naxg¢ivanda saharlori ohato edan
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3 torpaq qursagi vardir (yiiksokdagligin gaman-bozqirlar1 saharlori shata etmir).Quru kserofil
meso Vo kolluq qursagimin dag qohvayi (respublika orazisinin 25%-ni), dag boz-gahvayi
torpaqlari(Muxtar respublikanin 27,2%-n1), quru bozqir qursaginin sabalidi torpaqlari,
yarimsohra qursaginin ibtidai-boz ,boz, goman-boz alliivial —Goman torpaaqlari.

Agroistehsalat cohatdon boz vo boz-gcomon torpaglarini yaxsi, orta(boz vo asagi
keyfiyyatli(ibtidai boz,soranli vo sorakatli) torpaglara aid etmok olar.(13)
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PUBLIC RELATIONS AND PROPAGANDA

Asst. Prof. Hasan CIFTCI
Harran University

Abstract

Propaganda is a systematic attempt to promote themselves, gain or influence the support
of the public. Public relations has a large area compared to propaganda. In this respect, since
the scope of Public Relations is broad, it is defined to include other similar concepts, in
particular propaganda. Sometimes this distinction cannot be described. It is important to
understand the aims of the propagandists and the messages they want to give. Messages they
send may not be clear most of the time. Therefore, it is very important to analyze the messages.
Understanding messages is very important in terms of feedback from individuals or
individuals in the community. Public relations experts in society are sensitive about the
messages sent by the propagandists because they are trained on this subject. The accuracy of
the message and the message transmitted must be investigated and verified. Because
propaganda has a guiding effect on the decision-making of individuals and societies. If the
propagandist is in the White category, the propagandist is responsible for the decisions taken
by the people. People should be able to analyze incoming content. This specialization may be
with education. Public relations experts are trained in many fields as well as in the field of
propaganda. Influencing, persuading and directing society is one of the practices of both
propaganda and public relations. This aspect is similar to public relations and propaganda.
But there are many points where they separate from each other. Propaganda is divided into
black, grey and white. In black propaganda, the person who made the propaganda is not
certain. The source is unclear. It spreads information through lies, deception and deception.
There is a deliberate misinformation. It always broadcasts news from another source, and it
has no source. lllegitimate ways, lies, applies to deception. In the gray propaganda, the
propaganda is unclear. In white propaganda, it is obvious that it is propaganda. The source is
official and reliable. The source can be proven. The slightest doubt leads to great insecurity.
White propaganda defends righteousness. Black propaganda contradicts the principle of
honesty and transparency of Public Relations. But it matches the gray and white varieties of
propaganda. Propaganda should not be confused with public relations. Propaganda can enter
the interests of every individual. It is very important for individuals to be conscious about the
effects of propaganda and to be enlightened. Therefore, it is very important for the individual
to have knowledge about the type of propaganda and its effect.

Keywords: Public Relations, Propaganda, Communication

HALKLA ILISKILER VE PROPAGANDA

Ozet

Propaganda baski ve c¢ikar guruplarmin kendilerini tanitmak, kamuoyu destegini
kazanmak ya da etkilemek icin yapilan sistematik bir girisimdir. Halkla iligkiler ise
propagandaya nazaran genis bir alana sahiptir. Bu agidan halkla iliskilerin kapsami genis
tutuldugundan, kimi zaman bagta propaganda olmak iizere benzer diger kavramlar1 da igine
alacak sekilde tanimlanmaktadir. Kimi zaman da bu ayrim nitelendirilememektedir.
Propagandacilarin amaglarini, vermek istedikleri mesajlar1 anlamak buna gore durum
belirtmek 6nemlidir. Onlarin gondermis olduklari mesajlar ¢ogu zaman net olmayabilir. Bu
nedenle mesajlarin ¢oziimlenmesi olduk¢a Snemlidir. Mesajlarin anlasilabilmesi kisilerin
veya toplumdaki bireylerin feedbak’i acisindan olduk¢a Onemlidir. Toplumdaki halkla
iliskiler uzmanlar1 bu konuda egitildiklerinden propagandacinin ilettigi mesajlar konusunda
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hassastir. Mesaji iletenin ve iletilen mesajin dogrulugu arastirilmali, dogrulugu onanmalidir.
Ciinkii propagandanin kisiler ve toplumlarin karar almalar1 tizerinde yonlendirici etkisi vardir.
Kisilerin aldiklar1 kararlarda eger propagandaci beyaz kategoride ise kararlar konusunda
propagandact sorumludur. Kisiler gelen icerikleri ¢éziimleyebilmelidir. Bu uzmanlagsma
egitim ile olabilmektedir. Halkla iligskiler uzmanlar1 bir¢ok alanda egitim gordiikleri gibi
propaganda alaninda da egitim gormektedirler. Toplumu etkilemek, ikna etmek,
yonlendirmek hem propagandanin hem halkla iliskilerin uygulamalarindandir. Bu yoni ile
halkla iliskiler ve propaganda benzerlik gostermektedir. Fakat birbirinden ayrildiklar1 pek ¢ok
nokta bulunmaktadir. Propaganda; kara, gri, beyaz diye ayrilmaktadir. Kara propagandada;
propaganday1 yapan kisi belli degildir. Kaynagi belirsizdir. Yalan, uydurma ve hile
yontemleriyle bilgileri yayar. Bilincli olarak yanlis bilgilendirme s6z konusudur. Her zaman
haberi baska kaynaktan almis gibi yaymnlar, kaynagi yoktur. Gayri mesru yollara bagvurur,
yalan, hileye basvurur. Gri propagandada propagandayi yapan belli belirsizdir. Beyaz
propagandada ise propagandayi yapan bellidir. Kaynak resmi ve giivenilirdir. Kaynagi
kanitlanabilir. En ufak bir siiphede biiyiik gilivensizlige sebep olur. Beyaz propaganda
dogrulugu savunur. Kara Propaganda halkla iliskilerin dirtstliik ve seffaflik ilkesi ile
celismektedir. Gri ve beyaz yonii ile Ortiismektedir. Propaganda halkla iliskilerle
karistirlmamalidir.  Propaganda her bireyin ilgi sahasina girebilmektedir. Bireyler
propagandalarin etkileri konusunda bilingli ise aydinlatilmis ise son derece 6nemlidir. Bu
nedenle birey, propaganda olup olmadigini kavraya bilme kapasitesine sahip olmalidir.
Anahtar Kelimeler: Halkla iliskiler, Propaganda, Iletisim

PUBLIC RELATIONS AND PROPAGANDA

Propaganda is derived from the root of “propaganda”, meaning bread, spreading,
spreading seeds in Latin (TDK, 2007). However, the concept has exceeded this computer in
its contemporary use; The router has a content that is based on the idea of convincing and
convincing (Bektas, 2002: 46). James Brown (1992: 23) described the behavior regulation as
being more or less willing, planned and systematically defined, in line with an agreed line,
where the ideas about propaganda, suggestion and related psychological techniques were to
be open and closed; for political, economic, religious and ideological ideas of propaganda;
(Barlas, 2008). All kinds of psychologically effective activities aimed at influencing and
directing the emotions, thoughts, attitudes and behaviors of the target audience are covered
by propaganda. Another definition of propaganda is the attempt to adopt the consciousness
and the subconscious system in a systematic manner by means of means to direct or change
the emotions, thoughts, attitudes and behaviors of a particular group for the purpose of
benefiting its practitioner (Tang, 2012). Edward Bernays, who is considered the father of
modern public relations, defined propaganda as a continuous and consistent effort to create
events or to shape events in order to influence the relationship of the public with an enterprise,
a thought or a phenomenon (Peltekoglu, 1998: 31). In Charles Siepman (1975: 12), he stated
that propaganda is an organized way of convincing and thus he emphasized that propaganda
represents a systematic communication process. As it can be seen from the definitions, the
propaganda includes activities to change the ideas of the people directly; to introduce a belief,
thought, or doctrine to others; Propaganda, which is one of the most effective means of
interaction, is now being carried out by mass media in the form of verbal and oral publishing
and publishing. The propagandist tries to control the flow of information and to shape the
perception of a particular public “by using informative communication strategies (Powell and
Goward, 2003: 16). This is sometimes done in order to create a new attitude, to maintain an
attitude that is sometimes existing and to protect this attitude from its distorting forces,
sometimes to create new attitudes instead of some of the attitudes which are more appropriate
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for their own purposes, to raise public opinion on a particular issue (Akarcali, 2003: 3).
Propaganda, on the one hand, tries to influence the unstable, on the other hand it increases the
solidarity between the people who share the same view and facilitates the increasing of the
ranks (Kislali, 1991: 146). Therefore, propaganda, both during the formation of public opinion
to strengthen the existing support and tries to be effective on the unstable segments. In
summary, propaganda is a different and special method that influences and directs people's
thoughts, feelings and beliefs. This process, which is aimed at shaping and guiding human
beings' wishes and expectations, is an important method that has been effective since the past.
It continues to improve its influence and power by developing new methods, using new tools
and getting into shape.

CONCEPT OF PUBLIC RELATIONS

It was in the 20th century that public relations, whose origin dates back to ancient times,
became a professional profession. Today, institutions and organizations attach great
importance to public relations activities. Because public relations have great contribution in
achieving the goals of the institution. Institutions and organizations that want to compete
better with their competitors, have a good image and have the idea of staying in the sector for
long years can only achieve this through public relations. The main purpose of public relations
is to create and develop a mutual understanding between an institution and its target audience.
When mutual understanding is developed, the institution and its target audience approach each
other without prejudice and sympathy. As a result, both the organization and the target groups
have common benefits. Today, developments in information and communication
technologies, international agreement, acceleration of competition, developments in social,
cultural and economic fields together with many other fields of public relations have emerged.
Public relations officials today; It maintains relations with the media, prepares crisis plans,
manages crises, conducts social responsibility activities, carries out sponsorship practices,
develops communication with corporate employees and carries out many other studies. The
fact that public relations have a dynamic structure continuously improves their application
areas. In other words, public relations adapt itself very well to the conditions of the day and
constantly renews itself. For example, when a new communication technology emerges, it is
immediately used in the field of public relations. For example, the internet, which became
widespread in our country about ten years ago, is one of the most widely used tools in the
field of public relations. The name of the sponsorship is one of the most important fields of
practice of public relations today, as most people have never heard of it twenty years ago.
From this information, it can be concluded that indirectly: Public relations education and those
working in this sector are obliged to renew themselves constantly. If public relations officials
cannot follow current developments and analyze them sufficiently, the chances of success are
extremely low. It is seen that public relations is widely defined as the management function.
This means seeing public relations as a management function: To coordinate and manage the
public, the clients, the plans and the programs related to the organization, as well as to manage
the organization in order to create the desired relationships between the relevant camouflages
(Pohl, 1995: 1). ”Public relations is the strategic communication management structured on
the objectives of the organization, which is carried out with target groups that vary according
to the goals of the organization and the campaign, such as the consumer, sometimes the
distributor and the employees.“Peltekoglu (2007: 7). It is certainly possible to find other
definitions about public relations than the definitions listed above. There may be a large
number of public relations definitions in different books. However, these are commonly used
definitions of public relations. Recently, public relations writers, rather than developing a new
definition, examine the definitions found and tend to find common aspects of them. From this
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point of view, most definitions have similar qualities and appear to be compatible with each
other.

Warnaby and Moss (1997: 8) list the common aspects of various definitions as follows:

* Public relations is a communication function that emphasizes the bi-directional nature
of the communication process.

* Public relations are related to the establishment and maintenance of mutual
understanding and good will between institutions and the public.

* Public relations serves as an information-gathering function that analyzes and
interprets the trends and issues in the environment, which may have potential consequences
for an institution and its population.

« Public relations are related to helping organizations achieve and achieve their goals,
thereby achieving a balance between commercial imperatives and social responsibility
behavior.

PUBLIC RELATIONS AND PROPAGANDA

Public relations and propaganda, and to some extent advertising, have been so
intertwined that it is claimed that there are nearly one hundred definitions to distinguish public
relations from these two techniques. It is impossible to come across any other technique or
area of interest that has been so described. In addition to the uncertainty against these two
techniques, public relations have an important factor. Public relations today are examined by
two disciplines. One of them is Public Administration and the other is Business Management.
These two branches, which are trying to evaluate public relations, have pushed away its basic
quality, namely its effort to instill ideology into society. Political Science, which is much more
conducive to theories, does not consider public relations as an area of interest, although it
deals with public opinion, pressure groups and propaganda. In other words, public relations
did not enter the political science. The fact that public relations is quite new or a newly
understood phenomenon has a great effect on this. Propaganda is one of the areas that are
similar and mixed with public relations. In the early stages of public relations, some studies
were carried out for propaganda purposes. Grunig and Hunt (1984: 21) reported that public
relations between 1850 & 1900 served as a propaganda function. Again, the same authors
state that public relations practitioners spread incomplete, distorted and semi-accurate
information about organizations in this period. However, there is an increasing emphasis on
the existence of two-way communication, honesty, mutual acceptance and understanding and
social responsibility. Nowadays, it is possible to see that public relations is deviated from the
essence of public relations and it is directed towards the aim of propaganda. However, it is
not correct to see these studies as public relations. To consider public relations as explicit or
implicit propaganda by looking at such studies will be to ignore the essence of public relations.
Before we make any significant differences between public relations and propaganda, it would
be useful to emphasize the definition of propaganda. Many definitions have been made with
regard to propaganda. The definition of Jowett & O’Donnell, which are considered important
authors of propaganda, has been widely discussed in recent years. This definition reflects the
essence of propaganda in a good way. According to these authors, propaganda; It is an attempt
to manage behaviors in order to formulate reactions that are conscious and systematic, shaping
perceptions, directing insights and helping the propagandist to reach the desired goal (Jowett
& O’Donnell, 1999: 6). In this definition, it is seen that propaganda is more an attempt to
manage people's thoughts and behaviors. The people or institutions making the propaganda
aim to create a view and response in people according to their wishes.

The important differences between propaganda and public relations can be explained as
follows.
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« First, looking at the aims of both fields will clearly reveal the difference. The main
purpose of public relations is to develop mutual understanding and good will between
institutions and their public. The main aim of propaganda is to shape the people's thoughts
and to manage their consciousness in order to achieve the desired result.

« The second difference between propaganda and public relations is the direction of
communication. Many authors emphasize that propaganda is one-way, and public relations
are based on a two-way communication process (Asna, 1998: 226; Tortop, 1986: 8; Okay &
Okay, 2002: 44).

Accordingly, propaganda is closed to reactions from the target audience and does not
giveimportance to their views. Propaganda tries to instil the correctness of the insistently
defended idea. Some types of propaganda tend to have two-way communication. For example,
in sociological propaganda or political propaganda, reactions and opinions from the target
audience are given importance. But the main goal is not to act in accordance with people's
views and reactions or to develop policies. On the contrary, it is to find ways and techniques to
better guide people based on these reactions.

PROPAGANDA TYPES

In order to understand the propaganda correctly in terms of concepts, objectives and
application areas, it is more accurate to examine by diversifying according to the source. “In
the whole world, propaganda is done in different ways according to the political, economic
and world view of the nations* (Ozsoy, 2006: 20). This type of propaganda can be examined
in three groups: white propaganda, gray propaganda, and black propaganda.

White Propaganda (Open Propaganda): White propaganda has repercussions. This
type of propaganda, in order to influence the target audience, is presented in an exaggerated
way with its victories and the defeats of the other side. White propaganda is made to the
overburden, but the source is the truth. The source of the propaganda is intended to be shown
and is not attempted to be stored. The source of the white propaganda must be official and
thus should gain credibility. White propaganda carries a great risk in terms of its propaganda
activities. Because white propaganda is a kind of propaganda which is accepted by the target
group unconditionally, as a result of being distorted from the realities, the target group creates
a great distrust and begins to turn to new sources (Ozsoy, 2006:20). The main material of
white propaganda is the reports of the other party's mistakes. The time, manner of narration
and the extent to which these news will be made available should be planned in advance. In
white propaganda, the weak side of the opposite side is determined and propaganda activities
are always made on this weakness. The goal here is to reduce the resistance of the other party.
(Tarhan, 2003:37).

Gray Propaganda (Blurred Propaganda): Gray propaganda is a propaganda between
white and black propaganda because it is done by mixing the right and wrong information
together. In the gray propaganda based on assumptions, right and wrong information is
intertwined. In the gray propaganda, the source is always hidden. It cannot be known that
knowledge is revealed by friends or enemies. Even a positive situation in the gray propaganda,
which has been exaggerated and refuted, is tried to be reduced from value (Ozsoy, 2006:21).

Black Propaganda (Insidious Propaganda): Black propaganda, contrary to what is
being done in white propaganda, is the result of the fact that the party that makes the wrong
events is set up in such a way that it will benefit from the propaganda. The target of the black
propaganda, whose source is unrealistic information, is to discredit the other party and
decrease their motivation. Black propaganda is made by displaying the news as if it were a
different orientation. Any way to conceal the source and spread the idea that the news may be

PROCEEDINGS BOOK November 13-15, 2020 70
Manhattan, New York City



3rd INTERNATIONAL NEW YORK CONFERENCE ON EVOLVING TRENDS IN
INTERDISCIPLINARY RESEARCH & PRACTICES

news of any source is tried. In black propaganda, the more confidential the source is, the more
successful it is (Ozsoy, 2006: 22).
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Abstract

Today, many cheeses are produced in order to offer the consumer good quality and
standard cheeses. In recent years, most of the cheeses that have been put up for sale in the
market as fresh Kasar cheese are produced as using emulsifying salts. This type of cheese is
defined as processed cheese. Most of the enterprises prefer processed cheese in their production
since the cost of processed cheese is lower than Kasar cheese. Processed cheese is obtained as
sliced or spreadable by melting many types of cheese by adding melting salts. It has features
such as having higher nutritional value, being able to be products in different package sizes for
consumers, having a large number of varieties ranging from medium flavored variety to sharp
aroma, showing a long-lasting preservation, and not undergoing ripening compared to other
cheeses. Melting salts, in other words emulsifying salts, are needed for the cheese to melt
completely. The fact that the melting salts have different properties has caused them to be
widely used in the production of processed cheese. Examples of emulsifying salts are Sodium
Citrate, Disodium Phosphate, Trisodium Phosphate, Sodium hexametaphosphate (Graham
Salt), Tetrasodium diphosphate. Processed cheese is produced with a blend of chopped natural
cheeses of various types and grades of maturity with emulsifying agents (consisting of melting
salts and other components such as pectin, modified starch and / or mono and diglycerides) and
this blend is heated by mixing continuously under low pressure to obtain a smooth and
homogeneous mass. The cooking temperature in production varies between 65 °C and 140 °C,
and the cooking time is between 3-8 minutes. In this review, definitions had been made about
processed cheese, melting salts used in processed cheese were mentioned and information
about the production of processed cheese was given.

Keywords: Processed cheese, emulsifying salt, standard cheese

ERITME TUZU ILAVE EDILEREK URETILEN PEYNIRLER

Ozet

Gilinlimiizde tiiketiciye, iyi kalitede ve standart peynirler sunmak i¢in birgok ¢esit peynir
uretilmektedir. Son yillarda piyasada taze kasar peyniri olarak satisa sunulan peynirlerin biiyiik
bir kismi1 emiilsifiye edici tuzlar kullanilarak iiretilmektedir. Bu tip peynirlere eritme peyniri
tanimi yapilmaktadir. Isletmelerin biiyiik cogunlugu eritme peyniri maliyetinin kasar peynire
gore daha diisiik olmasindan dolay:r iretimlerinde agirliklt olarak eritme peynirini tercih
etmektedirler. Eritme peyniri bircok peynir ¢esidinin eritme tuzlari ilave edilerek eritilmesiyle
dilimlenebilir veya strllebilir olarak elde edilmektedir. Diger peynirlere gore besin degerinin
yiiksek olmasi, tiiketiciler i¢in farkli ambalaj biiyiikliiglinde iirlinler olabilmesi, orta diizey
aromal1 ¢esitten keskin aromaya kadar degisen ¢ok sayida ¢esidi bulunmasi, uzun émiirlii bir
muhafaza gdstermesi, olgunlastirma siireci ge¢irmemesi gibi 6zellikleri bulunmaktadir. Eritme
peynirlerinde peynirlerin tam olarak eriyebilmesi icin eritme tuzlarina yani emiilsifiye edici
tuzlara ihtiyag duyulmaktadir. Eritme tuzlarinin farkli 6zelliklere sahip olmasi, eritme peynifi
tiretiminde kullaniminda yayginlik gostermesine neden olmustur. Emiilsifiye Edici tuzlara
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Sodyum Sitrat, Disodyum Fosfat, Trisodyum Fosfat, Sodyum hekzametafosfat (Graham Tuzu),
Tetrasodyum difosfat ornek verilebilir. Eritme peyniri, ¢esitli tiplerde ve olgunluk
derecelerinde kiyilmis dogal peynirlerin emiilsifiye edici maddelerle (eritme tuzlarindan olusan
ve pektin, modifiye nisasta ve / veya mono ve digliseridler gibi diger bilesenler) harmanlanmasi
ve bu harmanin piiriizsiiz ve homojen bir kiitle elde etmek icin diisiik basing altinda, stirekli
karistirilarak 1sitilmasiyla iiretilmektedir. Uretimde pisirme sicaklig1 65 °C ile 140 °C arasinda
degismekte olup pisirme siiresi ortalama 3-8 dakika arasindadir. Bu derlemede eritme peyniri
ile ilgili tanimlamalar yapilmis, eritme peynirlerinde kullanilan eritme tuzlarindan bahsedilmis
ve eritme peynirinin liretimi hakkinda bilgiler verilmistir.
Anahtar Kelimeler: Eritme Peyniri, Emlsifiye edici tuz, standart peynir

GIRIS

Bir gida maddesi olan peynir yillardir biitiin toplumlarin beslenmesinde énemli bir yere
sahiptir ve begenilerek tiiketilen bir siit iirlinlidiir (Demirci, 1988; Akarca ve ark., 2013).
Peynir, her yorenin kendine 6zgii iiretim metoduna bagli olarak farkli tat, aroma, yap1 ve sekle
sahip olan bir grup fermente siit iiriinii olarak tanimlanabilir (Durlu-Ozkaya ve ark., 2013).
Tiirkiye’de ¢ok ¢esitli peynirler tiretilmektedir. En fazla iiretimi yapilan peynirler beyaz peynir,
kasar, tulum, mihali¢ ve otlu peynirleridir (Demirci, 1988). Tiirkiye’de 2019 yilinda toplam
696.804 ton peynir tretimi yapilmistir. Sadece inek siitiinden yapilan peynirler bu {iretimin
yaklasik %96’sm1 olusturmaktadir (TUIK, 2019).

Cok cesitli peynirlerin ortaya ¢ikmasinda ham madde siitiin cinsi (inek, koyu, kegi sutl
peyniri), pihti olusturma yontemi (asit, maya peynirleri), yag orani (tam yagli, yagli, az yagl,
yagsiz peynir), siitlin 1s1l iglem goriip gérmemesi (¢ig, pastorize peynir), tuz orani (tuzlu, tuzsuz
peynirler), yapist (¢ok sert, sert, yumusak peynirler), katki1 maddeleri (¢esitli ot ve baharatlar,
eritici tuzlar, kiif gelisimi desteklenerek yapilan peynirler), olgunlagma siiresi (taze, yar1 olgun,
olgun peynirler) gibi birgok faktdr etkili olmaktadir (Durlu-Ozkaya ve Giin, 2007).

Giliniimiizde tiiketiciye, 1yi kalitede ve standart peynirler sunmak i¢in birgok ¢esit peynir
iiretilmis, modern ekipmanlarla iiretim tekniginde standardizasyona dnem verilmis bunlara ek
olarak is giicli azaltilmistir. Bununla birlikte bir¢cok peynir ¢esidinde olgunlagsma metodlari ile
ilgili baz1 yeni uygulamalara gidilmistir (Kesenkas ve Akbulut, 2006).

Eritme Peynirleri

Tiirk Gida Kodeksi Peynir Tebligi’ne gore eritme peyniri, telemenin, bir veya bir kag
cesit peynirin, dogrudan dogruya veya bu fliriinlere gerektiginde siit tozu, tereyagi, krema,
peyniralti suyu tozu gibi siit {irtinleri katilarak elde edilen karisima emiilsifiye edici tuzlar ilave
edilerek, karisimin pastdrizasyon normunda veya daha yiiksek sicakliklarda ve siirelerde 1s1l
islem uygulanmasi ile elde edilen, dilimlenebilir veya siiriilebilir nitelikler gibi ¢esidine 6zgii
karakteristik dzellikler gosteren peyniri ifade etmektedir (Anonim, 2015).

Tiirkiye’de market raflarinda birgok farkli ¢esit Eritme peyniri oldugu sdylenmektedir.
Kasar peyniriyle ayni raflarda yer alan bu drunlere 6rnek olarak Tost peyniri, Dilimli tost
peyniri, Dilimli peynir, Kahvaltilik peynir gibi ¢esitler verilebilir. Uggen peynir ve Krem
peynir lriinleri de Eritme peynirlerine ornektir. Ayrica 6zellikle son zamanlarda ucuzluk
marketlerinde Orgii Peyniri gibi goriinen Orgiilii peynir ismiyle satisa sunulan Eritme peyniri,
Tel Peynir gibi goriinen fakat Telli peynir ismiyle satilan Eritme peyniri ve Dil Peyniri gibi
gorlinen fakat Dilli peynir ismiyle piyasada satisa sunulan Eritme Peynirleri bulunmaktadir
(Anonim, 2018). Buna benzer olarak da piyasada tam yagli Bez Eritme Tulum peyniri de
bulunmaktadir.

Genellikle basta kasar peynir olmak ilizere hammaddesi siit olan taze peynir cesitlerini
taklit edercesine isimlendirilen, ambalajlanan ve konumlandirilan ¢ok farkli g¢esitte eritme
peyniri piyasada satisa sunulmaktadir (Anonim, 2018).
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Genellikle halk arasinda eritme peynirlerinde iade ve bozuk peynir kullaniliyor diislincesi
hakim olmaktadir (Yiiksel, 2019). Uzmanlar tarafindan Tiirkiye’de {retilen taze kasar
peynirinin hileye en acik siit lirlinleri arasinda oldugu sdylenmektedir. Kotii niyetli firmalarin
maliyeti diistirmek adina taze kasar peyniri i¢ine ¢esitli maddeler katarak piyasaya sunduklari
belirtilmistir. Son tiiketim tarihi ge¢mis, kiiflenmis ve bozulmus peynirlerden elde edilen taze
kasar peynirleri ile insanlarin saglhiginin tehlikeye atildigr vurgulanmistir (Anonim, 2020).
Kaliteli bir eritme peyniri tiretiminde hammaddenin birinci siif olmasi1 gerekmektedir. Eger
eritme peyniri Gretiminde hammaddenin biiyiik bir kismi ikinci kalite peynirlerden olusuyorsa
nihai iiriinde acimst ve sabunumsu tatlar ortaya g¢ikabilmektedir. Bu durum da tiiketici
acisindan tercih edilmemektedir (Yiiksel, 2019).

Giliniimiizde isletmelerin biiylik ¢ogunlugu eritme peynirinin maliyetinin kasar peynire
gore daha diisilk olmasindan dolay1 {iretimlerinde agirlikli olarak eritme peynirini tercih
etmektedirler (Sarikayis, 2019). Son yillarda piyasada taze kasar peyniri olarak satisa sunulan
peynirlerin biiyiik bir kismi emiilsifiye edici tuzlar kullanilarak iiretilmektedir ve bunlara
eritme peyniri tanimi yapildiginda Tiirkiye’de aslinda en ¢ok satilan peynirlerin beyaz peynir
ve blok tip eritme peyniri oldugu ortaya ¢ikmaktadir (Cankurt, 2015).

1895 yilinda Diinyada ilk eritme peyniri iiretim ¢alismalar1 Avrupa’da gergeklesmistir.
Giinlimiizde eritme peyniri ile ilgili patentler yaygimlasmis ve tiretim metodu herkese agilmig
ve ABD’de bu yénde biiyiik atilmlar yapilmistir. Ulkemizde artan tiiketici talebi kargisinda
isletmeler eritme peyniri iiretimine agirhik vermislerdir (Turhan, 1993; Cavus, 2015). Uretimin
artmasinda ve diger peynirlerle karsilastirildiginda bir¢ok fayda saglamaktadlr. Ticari degerini
kaybetmis fakat duyusal nitelikleri normal olan peynirlere degerlendirilme imkan1 saglamasi,
besin degerinin yiiksek olmasi, tiiketiciler i¢in farkli ambalaj biiyiikliigiinde iiriinler olmasi,
orta diizey aromal1 ¢esitten keskin aromaya kadar degisen cok sayida ¢esidi bulunmasi, daha
iyi bir muhafaza kalitesi gostermesi, olgunlastirma siireci gecirmemesi gibi faktorleri
bulunmaktadir (Turhan, 1993; Hayaloglu ve Ozer, 2011).

2016 yilinda, islenmis krem peynir, kiiresel islenmis peynir pazarinin yiizde 16'sim
olusturuyordu (Shahbandeh, 2018). Ornegin Almanya’da 2019 yilinda islenmis peynirin
iretim degeri yaklasik 749,99 milyon Euro olarak gerceklesmistir (Koptyug, 2020). 2020
yilinda iglenmis peynir pazarinin diinya ¢apinda yaklagik 16,3 milyar ABD dolar1 degerinde
oldugu tahmin edilmekte olup piyasa degerinin 2029 yilina kadar 24 milyar ABD dolarina
ulasacagi tahmin edilmektedir (Shahbandeh, 2020).

Cizelge 1. Eritme Peynirlerinin Tipik Kompozisyonu (Bursa, 2012)

100 g eritme peyniri KM.de %45 yag iceren KM.de %60 yag iceren
Su (%) 51,3 50,6
Yag (%) 23,6 30,4
Protein (%) 14,4 13,2
Sodyum (mg/100g) 1,26 1,01
Potasyum (mg/100g) 65 108
Kalsiyum (mg/100g) 547 355
Fosfor (mg/100g) 944 795
Vitamin A (mg/100g) 0,3 -
Vitamin B2 (mg/100g) 0,38 0,35
Vitamin B1 (ug /100g) 34 40
Vitamin B6 (pg /100g) 70 80
Vitamin D (ug /100g) 3,13 -
Folik asit (ug /100g) 3,46 3,4
Biotin (ug /100g) 3,6 2,8
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Cizelge 1.’de goriildiigii gibi Eritme peyniri genel olarak protein, esansiyel ve esansiyel
olmayan aminoasitler, siit yagi, suda ve yagda eriyebilen vitaminleri igermektedir (Doruk,
2018).

Eritme peynirinin tekstiirel ve reolojik 6zellikleri hammadde olarak kullanilan peynirin
pH degeri, kurumadde ve yag icerigi, eritme tuzlari tip ve miktari, eritme sicakligl ve siiresi,
olgunlagma siiresi, eritilmis peynirin sogutma hizi gibi faktorlere bagli olmaktadir (Caric ve
Calab, 1993; Marchesseau ve ark., 1997; Fox ve ark., 2000; Bowland ve Foegeding, 2001,
Dimitreli ve Thomareis, 2008; Hayaloglu ve Ozer, 2011) Ornegin diisiikk pH degerine sahip
peynirler gevrek bir yapiya sahip olduklarindan eritme peynir iiretimine uygun degildir. Diisiik
pH degerine sahip peynirlerin eritilmesi halinde asir1 kabarma sonucunda nihai iiriinde sekilsel
bozukluklar ortaya ¢ikabilmektedir (Yiiksel, 2019).

Eritme peyniri; rokfort, limburger, ¢edar, gravyer, emmental ve kasar peyniri gibi sert ve
yar1 sert peynirlerin eritilmesi ile tiretilmektedir. ‘Blok tip’ ve ‘siiriilebilir tip’ olmak iizere iki
tipte eritme peyniri iretilmektedir. Saglam ve diizgiin yapili, dilimlenebilir bir peynir iiretmek
icin kazeini ¢ok fazla hidrolize olmamis ve elastik peynir miktar1 yiiksek bir harman
gerekmektedir. Siiriilebilir tip eritme peyniri yapiminda asit ile pihtilagtirilmis veya kazeini
daha fazla hidrolize olmus olgun olan peynirler kullanilmas1 gerekmektedir (Tiirkoglu, 2000).

Emdlsifiye Edici Ajanlar; Eritme Tuzlar

Emiilsifiye edici ajanlar, sulu ¢ozeltilerde emiilsiyonlarin olusumunda emiilsiyonlagmay1
ve stabiliteyi saglamak i¢in dnemli bir role sahip ¢ok 6nemli bilesenlerdir (Krog ve Sparso,
2004; McClements, 2005; Serdaroglu ve ark., 2015).

Emalsifiye edici ajanlar, su-yag fazi veya su-hava fazi arasindaki arayiiz gerilimini
azaltmay1 ve damlaciklar arasinda yapisal veya elektrostatik etkilesimler saglayarak bir arayliz
membram olusturmay: saglar. Iri taneciklerin parcalanmasi igin gerekli enerji miktarini
azaltmay1 ve bdylelikle daha kiiclik damlaciklarin olusumunu saglamaktadir. Damlaciklari
cevreleyen koruyucu bir tabaka olusturarak birlesmeyi dnlemektedir. Yag kristalizasyonunu
degistirmek, karbonhidrat bilesenleri ile etkilesimler yapmak, filmler olusturmak ve oksijen
veya nem tasinmasini kontrol etmek gibi ek islevler saglamaktadir (Zhang, 2011; Serdaroglu
ve ark., 2015).

Eritme peyniri liretiminde temelde peynirlerden yararlanilir. Fakat peynirlerin tam olarak
eriyebilmesi i¢in eritme tuzlarina gereksinim duyulmaktadir (Bursa, 2012). Ticari olarak satisa
sunulan eritme tuzlarmin farkli 6zellikleri, eritme peyniri iiretiminde yayginlagsmaya sebep
olmustur. Giiniimiizde piyasada genellikle“blok tipi eritme peyniri”, “krem tipi eritme peyniri”,
“cesnili eritme peyniri” ve “konserve eritme peynirleri” bulunmaktadir (Boran, 2012).

Cizelge 2. Eritme Peyniri ve Ilgili Uriinlerin Uretiminde Kullanilan Emiilsifiye Edici
Tuzlarin Karakteristikleri (Bursa, 2012)

Emdlsifiye Formulu Karakteristikleri

Edici

Sodyum Sitrat 2 NasCeHsO7. 11H20 e Cok ¢esitli kullamm alanina ve iyi erime
Na;CeHsO-. 2H.0 ozelliklerine sahip sert peynirler yapilir.

¢ Fiyat agisindan uygundur.
e lyi kalite 6zellikleri saglamaktadur.

Disodyum Na:HPO4 e Iyi tamponlama, sertlesme ve eritme 6zellikleri
Fosfat gostermektedir fakat diisiik kremaj ozelliklerine
sahiptir.
e Fiyat acisindan en ucuzudur.
Trisodyum NasPOs e Yiiksek alkali 6zellige sahiptir.
Fosfat
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e Diisiik konsantrasyonda kullanilmaktadir ve diger
emiilsifiye edici ajanlarla kombine edildiginde iyi
dilimlenme 6zelligi vermektedir.

Sodyum (NaPOs)s e Acimsi tat ve sert yapilar olugturmaktadir.

hekzametafosfa « Bakteriostatik ozellige sahiptir.
%‘uzu) (Graham e Uriin kolay kolay erimemektedir.
e Tlm tuzlar icinde en az ¢Ozlct Ozelligi sahip
olandir.
Tetrasodyum  Polifosfatlar e Yiiksek tamponlama kapasitesi, iyi kremaj
difosfat NaP20y ozellikleri, kusursuz iyon degisimi, yiiksek protein

cozme gibi 6zelliklere sahiptir.
e Acimsi tat vermektedir.

Eritme tuzlarinin se¢iminde, eritme peynirinin ¢esidi, pH degeri, hammaddenin tazeligi
ve bilesimi gibi faktorler bulunmaktadir. Genel olarak fosfatlar %2-3.5 oraninda
kullanilmaktadir. Sodyum sitrat miktar1 ise %4.5’e kadar yiikselebilmektedir. Ornegin eritme
peyniri iiretiminde sert tip peynir kullanilacaksa peynir proteinlerini daha iyi eritme 6zelligine
sahip olan sitrat tuzlan tercih edilmektedir. Fakat sitrat tuzlari proteinlerin yeterince sismesini
ve arzulanabilir bir yap1 meydana gelmesini saglayamadiklarindan blok tipi eritme peyniri
iiretiminde polifosfatlarla birlikte kullanilmas1 énerilmektedir (Hayaloglu ve Ozer, 2011).

Amerika Birlesik Devletleri'nde eritme peyniri iliretiminde kullanilan en yaygin
emiilsifiye edici tuzlar trisodyum sitrat ve disodyum fosfattir. Trisodyum sitrat, dilimlenebilir
eritme peynir gesitleri i¢in tercih edilen emiilsifiye edici tuzdur, oysa disodyum fosfat (veya
di- ve trisodyum fosfatlarin uygun kombinasyonlar1) somun tipi eritme peynirlerinde ve
stiriilebilir eritme peynirlerinde kullanilir. Bazen, bu emiilsifiye edici tuzlarla birlikte (bazi
uygulamalarda) diisiik seviyelerde sodyum heksametafosfat da kullanilmaktadir (Kapoor, R.,
ve Metzger, 2008).

Eritme peynirinin iiretiminde emiilsifiye edici ajanlarin temel rolii, peynir proteinlerinin
emiilsifiye etme kabiliyetini saglamaktir. Bu durum proteinlerden kalsiyumun
uzaklastirilmasini, proteinleri peptize etmeyi, c¢oOziindiirmeyi ve dagitmayi, proteinleri
hidratlagtirmay1 ve sisirmeyi, yagi emiilsifiye etmeyi ve emiilsiyonlar stabilize etmeyi, pH’1
kontrol etmeyi ve stabilize etmeyi, sogutulduktan sonra uygun bir yapi olusturmayi
saglamaktadir (Caric ve ark., 1985; Cavalier-Salou ve Cheftel, 1991).

Eritme Peyniri Uretimi

Eritme peyniri, ¢esitli tiplerde ve olgunluk derecelerinde kiyilmis dogal peynirlerin
emiilsifiye edici maddelerle (eritme tuzlarindan olusan ve pektin, modifiye nigasta ve / veya
mono ve digliseridler gibi diger bilesenler) harmanlanmas1 ve bu harmanin piiriizsiiz ve
homojen bir kiitle elde etmek ic¢in diisiik basing altinda, siirekli karigtirilarak isitilmasiyla
uretilmektedir (Caric ve ark., 1985).

Peynirin Segimi

iigeriklerin Hesaplanmasi Sogutma —» Depolama
Karistirma T Paketleme
Keserek Diizeltme T Isitma
Dograma S T Emiilsifiye tuzlar ve diger icerikleri
ekleme

Sekil 1. Eritme Peyniri Uretim Semasi (Caric ve ark., 1985).
Peynir karisimina, emiilsifiye edici maddelerde bir ara¢ olarak ve nihai {irlindeki kuru
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madde igerigini ayarlamak igin su ilave edilmektedir (Caric ve ark., 1985). Uretimde pisirme
sicaklign 65 °C ile 140 °C arasinda degismekte olup pisirme siiresi ortalama 3-8 dakika
arasindadir. Fabrika dizaynina bagli olarak toplam islem siiresi 1 saate kadar ¢ikabilmektedir
(Lee ve ark., 2003; Hayaloglu ve Ozer, 2011).

SONUC

Eritme peynirinin yaklasik 125 y1l 6nce ilk tiretiminden bu yana birgok arastirmaya konu
olmustur. Eritme peyniri; bir¢ok peynir ¢esidinin eritilmesi ile tiretilmektedir. Tirkiye’de ve
Diinyada eritme peyniri liretimi artmasiyla birlikte popiilaritesi artmistir. Kasar peynirine gore
maliyeti diisiik olmasindan ve diger peynirlerle karsilastirildiginda birgok faydasi oldugundan
dolay1 isletmeler eritme peyniri iiretimine agirlik vermislerdir. Fakat bazi kotii niyetli firmalar
son tliketim tarihi gegmis, kiiflenmis ve bozulmus peynirlerden elde edilen taze kasar peynirleri
ile insanlarin sagligin1 tehlikeye atmaktadir. Bu sekilde iiretilen Eritme peynirleri piyasaya
sunulmamalidir. Eritme peyniri iiretiminde kullanilacak olan hammaddenin birinci sinif kalite
olmasma dikkat edilmelidir. Eritme peynirinin 6zellikleri, hammadde olarak kullanilan
peynirin pH degeri, kurumadde icerigi gibi faktorlere baglidir. Eritme peynirlerinin tam olarak
eriyebilmesi i¢in emiilsifiye edici tuzlar kullanilmaktadir. Eritme tuzlar1 diye de bilinen eritme
tuzlariin birgok 6zelligi sayesinde farkli tipte eritme peyniri tiretilebilmektedir. Giin gegtikce
Oonemi daha da anlasilan eritme peyniri birgok arastirmaya 1s1k tutacaktir.
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ROLE OF LOCAL STREET FOOD IN GASTRONOMICAL TOURISM
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Abstract

There is a growing tendency among tourists to explore local cuisine to experience unique
food culture and identity. Mumbai is popular as tourism and food destination because of its
century old multicultural and historical importance. This study is an attempt to examine the
domestic tourist’s perception and experience on exploring the street food. It is found that
domestic tourists are interested to try street food to experience the joy of authentic local cuisine
at affordable price. Moreover, taste and quick preparation motivate the tourist to go for street
food. Popularity of the food street is equally important for the tourist; thus, they exclusively
visit the “Khaugalli” to explore specific cuisine. Word of mouth advertisement, information
from social networking sites, blogs and vlogs influence them to choose the destination and
dishes. As a gastronomical tourism destination, Mumbai is least explored by domestic and
international tourists. So, there should be initiations to increase awareness among the tourist
historical, cultural and stories about the food to promote Mumbai as a gastronomical
destination.

Keywords: gastronomy tourism, street food, local cuisine
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SUPPLEMENTATION IN FUNCTIONAL FOODS: EFFECTS ON THE
PROPERTIES OF PROBIOTIC YOGURTS
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Abstract

Prickly pear cladode pulp (OFIC) is defined as a nutraceutical and functional food
because it contains high amounts of chemical components that have nutritional and health-
improving properties. Therefore, in the research; In the functional food market, which is
growing day by day, it is aimed to produce yoghurt, whose positive effects on health are
increased by the use of probiotic culture with the addition of OFIC, nutrient, mineral and
dietary fiber content, depending on consumer trends. The objectives of this study are (i)
obtaining the OFIC (ii) developing a new functional food enriched with probiotic culture
(Bifidobacterium animalis subsp. lactis), cladode pulp and inulin (iii) investigation of the
effects of prefibre OFIC on yogurt bacteria and probiotic culture viability and comparison with
the properties of inulin yoghurts without fruit fiber added (iv) investigation of the effects of
three different ratios of prickly pear cladode pulp addition and probiotic culture on physical,
chemical, sensory, textural properties and mineral of set type yoghurts during the 14-day
storage period. OFIC supplementation significantly affected on drymatter, protein, pH, titration
acidity, water holding capacity, whey seperation, L*, a*, and b* values, texture profiles and
sensory properties but without appearance scores of the yogurts (p<0.05). The minerals of Mg,
Cu, Mn, Zn were higher in OFIC yoghurts compared to the control group and the increase in
the amount of pulp caused an increase in these minerals. As the amount of OFIC increased, the
texture values were increased. Whole yogurts supplemented with prickly pear cladode pulp
were found consumable. It was recommended that the use of OFIC could be max 2% combined
with inulin.

This study was supported by the Scientific Research Projects of Cukurova University
with Project no: FBA-2019-11459.

Keyword: Yoghurt, prickly pear cladode pulp, probiotic, texture, mineral
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FOOD PRODUCTS CONSIDERED WITHIN THE SCOPE OF SLOW FOOD
MOVEMENT: A CASE OF ADANA PROVINCE
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Abstract

Slow Food is a worldwide movement that primarily aims to eliminate eating and drinking
habits that may pose a threat to food diversity and for the sustainability of common culture and
gastronomy, and it was founded in 1986 by Carlo Petrini in Italy. This international
organization has been active in 160 countries of the world, including Turkey. Whereas the
number of Slow Food communities overshoots 100.000 in the whole world, in 2020 this
number has reached 35 in Turkey. After the establishment of Slow Food organization, a product
catalog named “Ark of Taste” was created in order to prevent the disappearing of the heritage
and at the same time to save it, which depends on the traditions of the communities living in
the cultural geographies of the world. Today, there are 5399 products in the Ark of Taste
catalog from 150 countries of the world. This catalog contains 76 food products from Turkey.
As in many parts of Turkey, there are several kinds of products and foods which have begun
to be forgotten in Adana. To protect the history and culture of these important products, to save
biodiversity, and to hand down these products to the next generations Slow Food Adana
community, also named Adana for Heritage Food was established on January 28, 2020. Slow
Food Adana products that are included in the Ark of Taste catalog are Sweet Lemon, Sour
Orange Syrup, and Adana Turnip. Besides, other products which are considered within the
scope of Slow Food Adana can be listed as Adana Red Pepper, Misis Ayran, Kavsara Cheese,
Hedik, Adana Tarhana, Bici-Bici, Adana Topak and Sar1 Ulak olive varieties, Miicennes Grape,
Adana Black Grape, Spicy Sherbet, Licorice Toot Sherbet. In the framework of this paper,
Slow Food International and Slow Food community of Adana are investigated. In addition, the
products considered within the scope of the Slow Food Adana community (Adana for Heritage
Food) are presented.

Keywords: Slow Food, Turkey, Adana, traditional foods

SLOW FOOD HAREKET]I KAPSAMINDA DEGERLENDIRILEN GIDA URUNLERI:
ADANA ILI ORNEGI

Ozet

Slow Food, 1986 yilinda Italya’da Carlo Petrini tarafindan kurulan oncelikle gida
cesitliligine kars1 tehdit olusturabilecek yeme igme aliskanliklarini ortadan kaldirmay1 ve ortak
kiiltiirel ve gastronomik siirdiirtilebilirligi hedefleyen uluslararasi bir harekettir. Giinlimiizde
Tiirkiye de dahil olmak tizere diinyanin 160 iilkesinde bu hareket aktif sekilde faaliyet
goOstermektedir. Tum diinyada Slow Food Birligi sayis1 100.000°1 gegiyorken Tiirkiye’de 2020
yilinda birlik sayis1 35’e ulasmistir. Slow Food organizasyonu kurulduktan sonra, diinyadaki
kiiltiir cografyalarinda yasayan topluluklarin geleneklerine bagli olan mirasin yok olmamasi ve
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kayda alinmasi i¢in Nuh’un Ambari olarak adlandirilan bir iiriin katalogu olusturulmustur.
Gilinlimiizde diinyanin 150 iilkesinden Nuh’un Ambari katalogunda 5399 {iriin bulunmaktadir.
Tiirkiye ise bu kataloga 76 tiriinle katilmistir. Tlirkiye’ nin bir¢cok yerinde oldugu gibi Adana’da
da unutulmaya yiiz tutmus cesitli tirtinler ve gidalar mevcuttur. Bu {irlinlerin gegmisine ve
kiiltiiriine sahip ¢ikmak, biyogesitliligi korumak ve gen¢ nesillere aktarmak adina 28 Ocak
2020 yilinda Slow Food Adana Birligi kurulmustur. Nuh’un Ambari listesinde yer alan Slow
Food Adana firiinleri; Tatli Limon, Ev yapimi Turung Eksisi ve Salgam Suyudur. Bunun yani
sira Slow Food Adana Birligi kapsaminda degerlendirilen diger tiriinler; Karaisali Kirmizi
Biber, Misis Ayrani, Kavsara Peyniri, Hedik, Adana Tarhanasi, Bici-Bici, Adana Topak ve
Sariulak Zeytin gesitleri, Miicennes Uziimii, Pozant1 Karas1 Uziimii, Kaynar, Meyan Kokii
Serbeti vd. seklinde siralanabilir. Bu arastirmada, uluslararasi Slow Food Birligi hakkinda ve
Adana’da faaliyet gosteren Slow Food Birligi hakkinda bilgiler verilmistir. Bununla birlikte
Slow Food Adana Birligi (Adana for Heritage Food) kapsaminda degerlendirilen iirlinler
incelenip derlenmistir.
Anahtar kelimeler: Slow Food, Tirkiye, Adana, geleneksel Griinler

GIRIS

Slow Food, 1986 yilinda bir italyan gastronom olan Carlo Petrini tarafindan italya’nmn
simgesel meydanlarindan birinde uluslararas1 Fast Food zincirinin bir subesinin ac¢ilmasina
gosterilen bir tepki sonucu meydana gelmistir. Hareketinin merkezi Italya’nm Bra kentidir
(Petrini, 2001; Slow Food, 2020a). Hizli yasama karsi, ortak kiiltiirel ve gastronomik
strdiirebilirligi amacglayan, lezzetin standartlagsmasina karsi olan, tiiketicinin bilinglenme
gereksinmesini destekleyen, diinya genelinde gida tarim biyogesitliligini savunan, yiyecek ve
tarim alanindan geleneklerden miras kalan isleme tekniklerini arastiran, eko-gastronomik, tye
destekli, kar amaci giitmeyen bu hareket giiniimiizde yaklasik 160 iilkede faaliyet
gostermektedir (Buiatti, 2011; Paksoy ve Ozdemir, 2007; Simonetti, 2012). Bu hareketin
glnumuzde tim diinyada 100.000’in iizerinde iiyesi, 1500 yerel subesi ve 2000°den fazla
yemek kurulusu bulunmaktadir (Payandeh vd., 2020).

Slow Food’un 6ncelikli amaci, gida ¢esitliligine kars1 tehdit olusturabilecek yeme igme
aligkanliklarint ortadan kaldirilmaktir (Yazar, 2019). Temel felsefesi ise tiim insanlarin
kendileri i¢in, gida {ireticileri ve gezegen i¢in iyi olan gidaya erisip tadini ¢ikarabilecekleri bir
diinyaya sahip olmak. Slow Food hareketi, cift¢ilerin iiretimini gerceklestirdikleri gidalarin
tanitimi1 ve pazarlanmasi konusunda yardimci olurken, nesli tiikenme tehlikesinde olan tarimsal
tiir ve gesitlilikleri de korumaktadir (Simonetti, 2012; Slow Food, 2020a).

Slow Food’un gida konsepti, yerel kiiltiiriin bir parcasi olan, duyular1 tatmin eden taze
ve lezzetli mevsimlik beslenmeyi temsil eden iyi; ¢cevreye, hayvanlarin veya insan sagligina
zarar vermeyen gida {iretimini ve tiiketimini temsil eden temiz; tiiketiciler i¢in erisilebilir
fiyatlar1 ve kiigiik 6lgekli iireticiler i¢in adil sartlar1 ve ticretleri temsil eden adil gida olmak
uzere U¢ temel ilkeye dayanmaktadir (Berkley, 2012; Bommel ve Spicer, 2011; Payandeh vd.,
2020; Slow Food, 2020a).

Slow Food hareketinin sembolii olarak kendine 6zgii 6zelliklerinden dolay1 salyangoz
secilmistir (Linda ve Lee, 2016; Paksoy ve Ozdemir, 2007). Salyangoz, yavaslik demektir,
yavaslik ise temel erdemdir, akil ve agirbasliligi ifade etmektedir. Salyangoz, izerinde tasidigi
evini kolayca her yere gotiirebildigi i¢in daima g¢atinin altinda oldugunu da gostermektedir.
Slow Food bu diisiinsel yapiy1 genisleterek; yavasligi uygarlik yerine doganin tercih edilmesi
olarak tanimlamaktadir ve salyangozun insanligin bugiin i¢in ulastig1 doga bilgisinin degerini
temsil ettigine inanmaktadir (Paksoy ve Ozdemir, 2007).

Slow Food hareketi, daima gidalardaki biyogesitliligi korumayi, miilkemmel gidalarin
direticileri ve tiiketicilerini bir araya getiren organizasyonlar1 diizenlemeyi, ¢esitli yemek
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kiiltiirlerinin ve lezzet egitiminin gelismesi ve yayilmasini hedeflemektedir (Paksoy ve
Ozdemir, 2007). Bu hedefe giden yolda “Convivium” olarak adlandirilan yerel gruplar
hareketin temelini olusturmaktadir. Bu Convivium’larin amaci bir bolgedeki ilgili gruplarla
baglant1 kurmak, tiiyelerin giinlik zevklerini paylagsmak, yerel gidalar hakkinda c¢esitli
etkinlikler diizenleyerek bilgi toplamak, yerel iireticileri ve ¢iftcileri desteklemek i¢in firsatlar
olusturmak, konferanslar, festivaller, fuarlar, hem ¢ocuk hem de yetigkinler i¢in gesitli tat
egitim kurslarini ayarlamaktir (Aliyeva, 2020; Bucak ve Turan, 2016; Slow Food, 2020a).

Slow Food’un kurulusundan sonra gerceklesen etkinlikler ise Cizelge 1’de kronolojik
sekilde verilmistir.

Yil
1986

1986

1990

1992

1993
1996

1997

2000

2003
2004

Cizelge 1. Slow Food Hareketinin Tarihsel Gelisimi (Slow Food, 2020a)
Etkinlik
e Slow Food Italya kurulmustur.
o Uluslararasi Slow Food hareketi Opéra Comique, Paris’te kurulmus ve Slow
Food Manifestosu imzalanmustir.
e Venedik’te ilk uluslararasi Slow Food kongresi gerceklestirilmis ve Osterie
d’Italia kitabinin basilmasi Slow Food Editdre yaymevinin baslangici olmustur.
¢ Slow Food Almanya kurulmustur.
e Slow Food Isvigre kurulmustur.
e Torino’da ilk Salone del Gusto diizenlenmis ve Nuh 'un Ambar:t (Ark of Taste)
projesi tanitilmistir. Salona del Gusta lezzet sandig1 adindaki sarap, peynir,
salam, ekmek gibi geleneksel iiriinlerin sergilendigi bir fuar olarak baslamistir.
Bu etkinlik giintimiizde iki yilda bir diizenlenen Terra Madre (Toprak Ana)
bulusmasinin i¢inde devam ettirilmektedir.
e Slow Food International’in dergisi Slow’un ilk sayis1 yaymlanmistir.
e Slow Food’un Cheese olarak adlandirilan uluslararasi artizan peynir fuari ilk
defa Bra kentinde gerceklestirilmistir. Daha sonra fuar her iki yilda bir diizenli
olarak gerceklestirilmeye baslamistir.
¢ Yok olma riski altindaki kii¢iik 6l¢ekli, artizan gida iiretimlerinin korunmasi
amactyla yerel {iretici gruplarimin olusturuldugu Slow Food Presidia projesi
hayata geg¢irilmistir.
¢ Slow Food ABD kurulmustur.
e Slow Food Biyogesitlilik Vakfi kurulmustur.
¢ 20 Ekim’de 130 iilkeden 5000’1 agkin delegenin katildig1 Terra Madre, ilk kez
5. Salone del Gusto ile es zamanli olarak italya’nm Torino kentinde
diizenlenmistir. iki y1lda bir pozitif kiiresellesmeyi temsil eden Terra Madre’ye
diinyanin her yerinden kiiciik lireticiler, gida iiretiminin aktif iiyeleri, dagitim
zincirleri biyogesitliligin korunmasini, stirdiiriilebilir tarim, balik¢ilik ve gida
iretimini yaymak amaciyla katilmaktadir. Tiirkiye bu baglamda 25 Temmuz
2012 Balkan Ulkeleri’ne dahil edilerek, ilk kez Bulgaristan’in Sofya kentinde
diizenlenen “Terra Madre Balkans™ toplantisina katilmistir.
e Carlo Petrini bir ag¢ilik okulundan daha fazlasinin yapilmas: gerektigi
diistincesiyle 20 yillik Slow Food ¢aligmalarinin sonucunda elde edilen maddi
kiiltiirlin islenmesini amaglayan bir ¢aligma baslatmistir. Yeni bir ¢iftci, egitimli
gastronom ve tabagindaki yemegin ham maddesinin ne sekilde bir araya
getirildigini sorgulayan gurmeler yetistirilmesi i¢in kurulmasi planlanan bir
Universitenin ¢aligmalarini baslatmistir. Bu sekilde diinyada bir ilk olan
Gastronomi Bilimleri Universitesi (University of Gastronomic Sciences)
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Italya’nin Bra kentinde bulunan restore edilmis Agenzia di Pollenzo binasinda
egitime baslamistir.
¢ Slow Food Japonya kurulmustur.
¢ Baliga, siirdiiriilebilir balik¢iliga ve siirdiiriilebilir tilketime adanmig, Cheese
fuariyla ayni sene diizenlenen bir bienal olan Slow Fish ilk kez Cenova’da
gerceklestirilmistir.

2005 e Brezilya’daki ilk biiyiik dlgekli geleneksel gida etkinligi olan Saldo das
Comunidades do Alimento, Slow Food Belo Horizonte tarafindan diizenlenmistir.

2006 e Slow Food ABD, Lousiana eyaletinde Katrina Kasirgasi’ndan etkilenen gida
topluluklarina destek amaciyla Terra Madre Yardim Fonu’nu olugturmustur.
e Slow Food Ingiltere (UK) kurulmustur.

2007 e 5. Slow Food Uluslararas: Kongresi, diinyanin ¢esitli iilkelerinden gelen 600
delegenin katilimiyla Pueblo, Meksika’da gerceklestirilmistir.
e {1k bolgesel Terra Madre toplantilar1 Brezilya ve Beyaz Rusya’da
gerceklestirilmistir.
e Avrupa kitasindaki sarap ve liziim iireticilerinin bir araya gelip, siirdiiriilebilir
sarap Uretimini konustuklar1 Vignerons d’Europe ilk kez Montpellier, Fransa’da
diizenlenmistir.
e [lk Algusto etkinligi Bilbao, Ispanya’da gerceklestirilmistir.

2008 e Terra Madre Ag, Etiyopya, Hollanda ve irlanda’da ulusal toplantilar
gerceklestirmistir.
¢ Slow Food ABD tarafindan San Francisco’da kaliteli gidanin kutlandigi Slow
Food Nation gergeklestirilmistir.
e Slow Food ve Slow Food Biyogesitlilik Vakfi diinya genelinde ciftci
pazarlarinin bulustugu Yeryiizii Pazarlari’ni hayata gegirmistir.

2009 e Tanzanya, Arjantin, Bosna Hersek, Norveg ve Avusturya’da ilk bolgesel Terra
Madre toplantilar1 gergeklestirilmistir.
e Gidaya, lezzete ve kiiltiire adanmis bir bienal olan Eurogusto ilk kez Tours,
Fransa’da diizenlenmistir.
e talya’da Sefler ve Slow Food Presidia Ortakligi kurulmustur.
¢ 10 Aralik’ta Slow Food’un 20. Kurulus y1ldéniimiinii kutlamak adina diinyanin
dort bir yanindaki topluluklar ilk Terra Madre Giinii’nii kutlamistir.

2010 e Torino’daki uluslararas: Terra Madre toplantisinda, Afiika’da Bin Bahge
projesinin tanitimi yapilmigtir.
¢ Arjantin, Azerbaycan, Brezilya, Kanada, Gliney Kore, Glrcistan ve
Kazakistan’da ilk bolgesel Terra Madre toplantilar1 yapilmaistir.
¢ Balkanlar’daki gida topluluklar ilk kez Bulgaristan’da bir araya gelmistir.

2011 e Siirdiiriilebilirligi, biyogesitliligin korunmasini ve kiigiik 6lgekli ¢iftcileri
destekleyen Avrupa politikalarinin uygulanmasi i¢in bir ¢agri niteliginde olan
Slow Avrupa kampanyasi baglatilmistir.
e Diinyann gesitli bolgelerinden gelen yerli gida topluluklari, Jokkmokk, isveg’te
gergeklestirilen ilk Indigenous Terra Madre (Terra Madre Yerli Halklar)
toplantisinda bir araya gelmistir.
e Ermenistan, Avusturya, Gliney Kore, Kirim, Japonya, Rusya ve Isvicre’de
bolgesel Terra Madre toplantilar: yapilmistir.

2012 e Slow Food Baskani Carlo Petrini, New York’ta diizenlenen ve Yerel Sorunlar
baslikli BM Siirekli Forumu’na katilmistir. Petrini, Brezilya’da gerceklestirilen
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BM Konferansi Siirdiiriilebilir Kalkinma Rio+20’deki Kiiresel Gida Giivenligi ve
Beslenme Diyalogu’nda konusmaci olarak yer almistir.

e 25 Agustos’ta kutlanan Gida Israfina Kars1 Harekete Gegme Giinii, Miinih’te
diizenlenen ve AB’nin Ortak Tarim Politikasi’nin Avrupa’daki gida sistemine
olan etkilerine dair farkindalik yaratmak amaciyla Slow Food, diger STKlar ve
kuruluslar tarafindan diizenlenen Iyi Gida Yiiriiyiisii’niin baslangic1 olmustur.

¢ Salone del Gusto ve Terra Madre ilk kez ayr etkinlikler olarak diizenlenmistir.
Es zamanli olarak 95 iilkeden gelen 650 delegenin katildigi 6. Slow Food
Uluslararas: Kongresi gerceklestirilmistir.

2013 e Mayis ayinda Slow Food ve Birlesmis Milletler Tarim Orgiitii FAO, kiigiik
Ol¢ekli iireticilerin yagsam sartlarini iyilestirmek, gida giivenligini saglamak ve
diinyadaki aglig1 azaltmak amaciyla siirdiiriilebilir gida ve tarim sistemlerini
destekleyecek ortak girisimlerde bulunmak i¢in bir anlagsmaya imza atmaistir.

e Mayis ayinda kirsal kalkinmayla birlikte kiigiik 6lgekli tireticilerin
desteklenmesini, Balkanlar ve Tiirkiye’deki gida biyogesitliliginin korunmasini
hedefleyen ESSEDRA Projesi’nin (Kirsal Alanlarin Cevresel Siirdiiriilebilir
Sosyo-Ekonomik Kalkinmasi) faaliyet donemi Sirbistan’in Belgrad kentinde
tanitilmastir.

e Eyliil’de Birlesmis Milletler Cevre Programi, Carlo Petrini’yi “ilham ve
Aksiyon” alaninda Champion of the Earth Odiilii’ne layik gérmiistiir.

¢ Ekim ayinda Slow Food un Asya’daki ilk bityiik 6l¢ekli etkinligi olan AsiO
Gusto Namyangju, Giiney Kore’de gergeklestirilmistir.

e Kasim’da Afrika’daki ilk Yeryiizii Pazar1 Mozambik’te kurulmustur.

¢ Y1l icinde Nuh’un Ambar1 (Ark of Taste) projesinin uluslararasi alanda daha
fazla goriiniirliik kazanmasi icin diinya genelinde yeniden tanitim ¢alismalar1
yapilmugtir.

2014 e Mayis ayinda, Slow Food yayimevi Slow Wine Magazine’i yayinlamaya
baslamistir. Bu yayin Italyan sarap sahnesine taze bir bakis kazandirmak igin
yilda 6 kez Italyanca, Ingilizce ve Almanca olarak yayinlanmaya baglamstir.

e 22 Mayis’ta, Slow Food resmen Slow Kore’nin yeni organizasyon yapisini ilan
etmistir.

e Mayis aymda Slow Food Bristol Food Connections’in (Bristol Gida
Baglantilar1) organize ettigi Pop-Up Pizzeria ve Slow Food Nuh 'un Ambari
pazarina katilmigstir.

e Haziran ayinda, Slow Food ABD Denver Colorado’da ilk Slow Meat etkinligini
diizenlemistir.

e Agustos ayinda, Slow Food Mauritius’da yeni bir Yeryiizii Pazari agilmistir.

e 29 Eyliil’de, Slow Food Pollenzo Gastronomik Bilimler Universitesi, AB
Bakanlari’nin Tarim ve Su iiriinleri toplantisina ev sahipligi yapmustir.

» Salone del Gusto ve Terra Madre onuncu kez Ekim ayinda Italya, Torino’da
kutlanmistir. BBC Food Program (BBC Gida Programi) etkinligin ana konusu
Nuh’un Ambari’na medya ortagi olarak katilmistir.

¢ 10 Aralik, Slow Food 25. Dogum Giiniinii kutlamistir.

e ABD’de Slow Meat’in ilk baskis1 yayinlanmustir.

2015 e Slow Food Great China kurulmustur.
¢ Slow Food, EXPO Milano’da biyogesitlilik, sebze bahgeleri, ¢ig siit peynirleri
ve sarap gibi iiriinleri sergilemistir. EXPO’nun bir pargasi olarak 3-6 Ekim
tarihleri arasinda Slow Food ve Terra Madre Giovani tarafindan diizenlenen “We
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Feed The Planet” (Biz Gezegeni Besliyoruz) etkinligi gidanin gelecegini yeniden
tanimlamak i¢in diinyanin dort bir yanindan 2500 geng cift¢iyi bir araya
getirmistir.

e 2. Indigenous Terra Madre, 3-7 Kasim tarihleri arasinda diinyanin dort bir
yanindan yerli topluluklar1 Shillong’ta (Meghalaya, kuzeydogu Hindistan) bir
araya getirmistir.

e 12-13 Aralik tarihleri arasinda Polonya’nin Krakow kentinde Slow Food
Festival - Central Europe etkinligi diizenlenmistir.

2016 e 22-26 Eyliil tarihleri arasinda italya’nmn Torino kentinde Carignano
Tiyatrosu’nda bir dizi konferans da dahil olmak tizere Terra Madre Salone del
Gusto ilk defa a¢ik havada yapilmistir.

e 2-5 Haziran tarihleri arasinda Terra Madre Balkans Arnavutluk’un Tiran
kentinde diizenlenmistir.

e Mayis aymda Carlo Petrini Birlesmis Milletler Gida ve Tarim Orgiitii
tarafindan Avrupa icin Sifir A¢lik Ozel Biiyiikelcisi olarak secilmistir.

2017 e Terra Madre Burkina Faso’nun 1. baskis1 Ouagadougou’da ger¢eklesmistir.
e Terra Madre des Grands Lacs’in 1. baskis1t Goma’da (Kongo Demokratik
Cumbhuriyeti) gergeklesmistir.

o 7. Uluslararasi Slow Food Kongresi Chengdu’da (Cin) diizenlenmistir.
¢ Slow Food, gida ve iklim degisikligi arasindaki iliskiyi vurgulayan uluslararasi
iletisim ve bagis toplama kampanyasi olan “Menu for Change”yi baglatmistir.

2018 e Terra Madre Nordic’in ilk baskis1 Danimarka’nin Kopenhag sehrinde
gerceklestirilmistir.

e Indigenous Terra Madre Danisma Kurulu olusturulmustur.
e Slow Food Rusya kurulmustur.
e Uluslararasi Food for Change kampanyasi baglatilmistir.

Slow Food Biyogesitlilik Vakfi; Uluslararasi Slow Food (Slow Food International) ve
Slow Food Italya tarafindan olusturulan diinya genelinde gida biyogesitliliginin korunmasina
yonelik projelerini koordine eden bir vakiftir. Vakfin yiiriittiigli projeler; Nuh’un Ambar1 (Ark
of Taste), Presidia, Afrika Bahgeleri, Slow Food Sefler Birligi (Slow Food Chefs’ Alliance) ve
Yeryiizii Pazarlar1 (Earth Markets) (Slow Food Foundation for Biodiversity, 2020a).

Nuh’un Ambari: Slow Food tarafindan, yemek zenginliginin korunmasi ve tarihe,
kiiltiirlere, diinyadaki kiiltiir cografyalarinda yagsamini siirdiiren topluluklarin geleneklerine
bagli olan mirasin kaybolmamasi ve kayda alinmasi i¢in Nuh’un Ambari1 olarak adlandirilan
online katalogu olusturulmustur. Halihazirda diinyada Nuh’un Ambari’na kayith 5399 tane
tirtin vardir (Slow Food Foundation for Biodiversity, 2020b). Katalogta bitki turleri, hayvan
irklarinin yani sira peynir ¢esitleri, et iirlinii ¢esitleri, ekmek ve tatli gibi ¢iftci ve zanaatkarlarin
yok olma riski tagiyan geleneksel bilgilerini iceren islenmis iiriinler de yer almaktadir.

Slow Food Presidia: Ureticileri, Nuh’un Ambari’nda yer alan yok olma riski altindaki
geleneksel bir {iriinli, onunla birlikte yok olma riski tasiyan balikcilik, hayvan yetistirme,
isleme ve ciftcilik gibi geleneksel bir teknigi ya da kirsal alanlar1 ve ekosistemi korumak
amaciyla ¢alisan iireticilerle dogrudan yiiriitiilen bir projedir (Buiatti, 2011). Glnumizde Slow
Food Presidia’da 78 iilkeden toplam 604 {iriin vardir (Slow Food Foundation for Biodiversity,
2020c).

Afrika Bahgeleri; Afrika okullarinda ve topluluklarinda binlerce iyi, temiz ve adil gida
bahgesinin olusturulmasi, yalnizca geng nesiller arasinda gida biyogesitliliginin ve saglikli-taze
gidaya erisimin 6nemi konusunda farkindalik yaratmak i¢in degil, ayn1 zamanda topraklarinin
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ve kendi kiiltiirliniin degeri konusunda farkinda olan ve degisim ve kitanin gelecegi i¢in hizmet
edebilecek liderler aginin egitimini de kapsamaktadir. Giiniimiizde Slow Food Afrika
Bahgeleri kapsaminda 3414 tane bahg¢e bulunmaktadir (Slow Food Foundation for
Biodiversity, 2020d).

Slow Food Sefler Birligi; Diinya c¢apinda gida biyogesitliligini savunan 949 as¢idan
olusan bir Ascilar agidir (Slow Food Foundation for Biodiversity, 2020e).

Yeryiizii Pazarlari;, Slow Food ilkelerine gore calisan uluslararasi bir pazarlar agidir.
Halihazirda diinyanin 27 iilkesinden 71 tane Yeryiizii Pazari bulunmaktadir (Slow Food
Foundation for Biodiversity, 2020f).

Slow Fish: Yogun olarak yapilan endiistriyel balik¢iligin diinyadaki sucul canli
kaynaklarini tiikenise siirliklemesinden yola ¢ikilarak su ekosistemlerinin korunmasina yonelik
olarak Slow Fish hareketi baslatilmistir. Fuarda tadimlarin, laboratuvarlarin ve siirdiiriilebilir
sorumlu balik¢ilik hakkinda panellerin oldugu geleneksel bir balik pazari olusturulmustur.
Cevreye saygili tekniklerin kullanimi yoluyla deniz kaynaklarinin tiiketilmesinin Oniine
gecilmesi tartisilmigtir.

Slow Cheese: Siit ve siit tirlinlerinden en yaygin olan peynirin ge¢misini, tarihini, tiretim
metotlarin1 korumay1 amaglayan bir diger akim Slow Cheese Slow Food’un alt basamagidir.
Diinyanin her yerinden gelen siit iiriinleri tireticileri ve peynir tutkunlari i¢in diizenlenen
uluslararasi bir referans noktasi niteligindeki bu etkinlik, zanaat kullanilan iiretim gesitliligi
uzerine odaklanmakta ve her uruniin kendine 6zel hikayesini anlatarak geleneksel bilgiyi
yasatmaktadir. Cheese etkinliinin kazanimi, peynire tat veren ve hayati 6nem tasiyan ¢ig
sitlin, Ureticilerin gozlinde tekrar deger kazanmasini saglamak olmustur. Slow Food,
sanayilesme, endiistrilesme ve kiiclik Olgekli iireticilerin ihtiyaclarina uygun olmayan
kisitlayict gida giivenligi diizenlemelerin baskisi altinda kaybolma yolunda olan peynir
cesitliligini korumak i¢in “Nuh’un Ambar1” kataloguna yaklasik 500 ¢esit peynir dahil etmistir
ve Presidia ile diinya ¢apinda 50’den fazla lilkede 100’den fazla geleneksel peyniri korumak
i¢in binlerce ¢oban ve peynir iireticisini birlestirmistir (Slow Food, 2020b).

Tiirkiye’de Slow Food

Slow Food Tiirkiye bir gazeteci, yazar ve ayn1 zamanda televizyon programcisi olan
Nedim Atilla tarafindan 2006 yilinda kurulmustur. Gilinlimiizde iilkemizde Convivium ve
Community olarak adlandirilan Slow Food birlik sayist 35’e ulagsmistir (Slow Food, 2020c).
Bu birlikleri ile ilgili bilgiler Cizelge 2’de verilmistir. Bu birlikler arasinda 4 Yeryiizii Pazari
(Foga, Gokgeada, Sile ve Tarsus) bulunmaktadir. Adana, Antalya, Antakya, Tarsus ve Tarsus
Yeryiizii Pazar1 Slow Food Akdeniz Birligi’ni olusturmaktadir (Slow Food Akdeniz, 2020).

Cizelge 2. Slow Food Tirkiye Birlikleri (2020) (Slow Food, 2020c)

il Resmi Birlik Ad1 Birlik Lideri
Adana Adana for Heritage Food * Pir1l Bilici
Youth Adana, Halet Cambel Urban Garden * Esin Gurani Karatekin
Ankara Ankara ** Aylin Oney Tan
Antakya Antakya-Common Cuisine of Cultures * Kenan Yurttagul
Antalya Antalya ** Ezgi Dursun
Aydin Yanipazar ** Fatma Sevil Terzioglu
Balikesir Delice ** Ali Kirsat
Bursa Sustainable Food Bursa * Aycan Ayca Alara
Gaziantep  Gaziantep ** Filiz Hostikoglu
Bozcaada ** Yahya Goztepe
Canakkale  Gokceada ** Aytag Altin
Ida ** Mustafa Alper Ulgen
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Istanbul

Izmir

Kastamonu
Kirklareli

Mugla

Rize
Sanliurfa

Tarsus
Tarsus

Balkon Bahceleri **

Fikir Sahibi Damaklar **

Gobeklitepe **

Groundtable istanbul *

Imalathane *

Kars **

Sile, Palamut **

Yagmur Boregi **

Earth Market Foga *

Izmir Bardacik **

Keci Karaburun-Mordogan **

Mahal **

Supporting small producers of Narlidere *
Teos **

Preserving the culture of local Food of Kastamonu
*

Trakya **

Ortaca, from eldest to youngest *

Preserving Food Biodiversity and the Ecosystem of
Gokova *

Yavas Gar1 Bodrum **

Firtina Vadisi **

Halfeti **

Earth Market Tarsus *

Preservation of Food heritage of Tarsus *

* Community; ** Convivium

Leyla Kabasakal Giizeloglu
Aysenur Arslanoglu
Muhammed Badilli
Aslh Giileg

Selda Guleg

IThan Kogulu

Fatma Denizci
Ayfer Yavi

Sevtap Barandir
Nedim Atilla

Zuhal Okuyan
Guven Eken

Tuna Turksever
Neptln Soyer

Giilsen Kirbas

Ali Cakir
Selma Atabey

Serra Atasoy Berbercuma

Deniz Kurtsan
Ozlem Erol
Nihat Ozdal
Fuat Togo
Yasmina Selfun
Lokmanoglu

Diinyanin 150 iilkesinden Nuh’un Ambari kataloguna kayitli 5399 iirtinden (Slow Food
Foundation for Biodiversity, 2020b) 76’s1 Tirkiye iriiniidiir (Slow Food Foundation for
Biodiversity, 2020g). Bu iiriinler bdlgelere gore Cizelge 3’te verilmistir. Ilk sirada 20 iiriinle
Ege Bolgesi yer aliyorken, Marmara’dan 17, Akdeniz’den 14, Dogu Anadolu’dan 13,
Karadeniz’den 7, I¢ Anadolu’dan 4 ve Giineydogu Bolgesinden 1 iiriin listede yer almaktadir
(Anonim, 2020). Bununla birlikte Slow Food Presidia kapsaminda degerlendirilen 4 adet {iriin
mevcuttur. Bunlar; Divle Obruk peyniri, Kastamonu Siyez Bulguru, Bogatepe Uziimii ve
Soguk Si1zma Zeytinyagidir.

Cizelge 3. Nuh’un Ambari’na Kayith Tiirkiye Uriinleri (Slow Food Foundation for

Bolge
Akdeniz Bolgesi
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Biodiversity, 20209)

Sehir

Adana

Adana

Adana-Hatay-Mersin
Antalya
Antalya
Antalya
Antalya
Antalya
Burdur-Denizli

Mersin
Mersin
Tarsus

Uriin Adi
Tath Limon
Salgam Suyu

Ev Yapimi Turung Eksisi

Koca Tarhana
Eksi Tarhana
GOmbe Tarhana
Yanik Dondurma
Yelten Tarhana
Cerez Tarhana
Bozyati Kavutu
Patkara Uziimii
Sari Ulak Zeytin
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Toroslar Bezde Tulum
Toroslar Kirmizi Tort Peyniri
Dogu Anadolu Bolgesi Ardahan Gorcola Peyniri
Ardahan Hanak Bali
Erzincan Egin Dut Pekmezi
Erzurum Kuru Kaymak
Kars Eski Kasar Peyniri
Kars Bogatepe Gravyer
Kars Cakmak Peyniri
Kars Ganak Peyniri
Kars Kars Kazi
Kars Kavilca Bugday
Kars, Ardahan Tiirkmen Sagak Peyniri
Tunceli Tunceli Sarimsagi
Van Van Otlu Peyniri
Ege Bolgesi Afyonkarahisar Afyon Kaymagi
Denizli Yanik Yogurt
izmir Armola Peyniri
izmir Bardacik inciri
izmir Erkence Ekstra Sizma Zeytinyagi
izmir Focga Karasi Uziim
izmir Foga Tarhanasi
izmir Hurma Zeytini
izmir izmir Tulum Peyniri
izmir Kozak Cam Fistig1 Helvasi
izmir Sakiz Koyunu
izmir Sakizh Tarhana
izmir Geleneksel Boyoz
izmir Kopanisti Peyniri
izmir Karabasotu Regeli
izmir Foca Cekme Makarna
Mugla Havyar
Mugla Milas Isirganh Eriste
Mugla Bodrum Gemici Peksimeti
Mugla Gambilya
Guneyd?gu Anadolu Sanliurfa isot Biberi
Bolgesi
ic Anadolu Bolgesi Karaman Divle Obruk Peyniri
Karaman Karaman Siyah Mercimek
Karaman-Konya Eksi Kara Uziim
Konya Beysehir Tarhana
Karadeniz Bolgesi Artvin Bileki Ekmek
Artvin Ladin Cam Reginesi
Corum Kargi Tulum Peyniri
Kastamonu Kastamonu Pastirmasi
Kastamonu Siyez Bugday Bulguru
Rize Camlihemsin Karakovan Ball
Tokat Karayaka Koyunu
Marmara Bolgesi Balikesir Mavi (Kifl) Katik Peyniri
Balikesir Kirlihanim Peyniri
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Balikesir
Balikesir
Balikesi
Bursa
Ganakkale
Ganakkale
Ganakkale

Canakkale-Tekirdag

Ganakkale
istanbul
istanbul
istanbul

Kocaeli-Sakarya- izmit

Kirklareli

Kirklareli (Trakya)

Slow Food Adana Birligi

YinlG Tulum Peyniri
Hirsiz Calmaz Kavunu
ivrindi Kelle Peyniri
Mihali¢ Peyniri
Cavus Uziimii
imroz Koyunu
Karalahana Uzimii
Kuntra Uziimii
Vasilaki Uziimii
Yedikule Marulu
Sile Kestane Ball
Sile Bal Sirkesi
isli Cerkez Peyniri
Seker Pancari Pekmezi
Geleneksel Hardaliye

Slow Food Adana Birligi 28 Ocak 2020 tarthinde kurulmustur. Birligin hedefleri;
unutulmaya yiiz tutmus irlinleri tespit etmek, bu lriinlerin biyogesitliligini yaymak ve
korumak, yerel iireticileri ve tiiketicileri bir araya getirmek, bu {iriinlerin farkindaligini artirmak
ve Slow Food kavrammi ve felsefesini ¢esitli nesillere aktarmaktir. Slow Food Adana
Birligi’nde organize edilen gruplar Geleneksel Gidalar; Kis Hazirliklari; Tarlada Neler Oluyor;
Balkon Bahgesi; Atiksiz Mutfak; Kompost; Arastirma Komisyonu; Terra Madre Caligsmalari;
Kiiciik Ureticiler; Egitim; Yarisma, Sergi, Konser; Basin Yaym Komisyonu; Sosyal Medya;
Festivaller (Lezzet Festivali, Portakal Cicegi Karnavali) seklindedir.

Slow Food Adana Birligi kapsaminda degerlendirilen iiriinler gruplandirilarak alfabetik
siraya gore agagida verilmistir (Slow Food Adana, 2020)

Meyve ve Sebze
Adana Karas1 Uziimii
Adana Karpuzu
Adana Patlican
Adana Topag1 Zeytin
Adana Sar1 Ulak Zeytini
Adana Yerli Domatesi
Adana Yerli Karakilgik Bugday1
Cikrez Inciri
Hambeles — Murt
Hint Inciri — Dikenli Incir
Karaisal1 Kirmiz1 Biberi
Keci Boynuzu
Kivircik Nane
Kozan Portakali
Kuru Fasulye (Feke)
Minik (Zeus) Hurma

Bitkisel islenmis Uriinler

Adana Karpuz Pekmezi

Biber Salgasi

Meyan Kokii Serbeti

Narenciye Sirkesi (limon, portakal, mandarin, turung)
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Miicennes Saraplik Uziimii (Saimbeyli)
Ova Elmas1

Tirsik Otu - Yilan Pancari
Turung

Saimbeyli Karas1 Kirazi
Sedir Mantar1 (Feke)

Seker Kamisi

Seker Portakali

Siyah Havug

Sumak — Derici Sumagi
Tatli Limon

Yerli Yeni Dinya

Yerel Mandalina

Yer Fistig1

Yesil Hurma - Kig Hurmasi

Hayvansal islenmis Uriinler
Balik Yumurtast

[riskin — Et Sucugu

Jumbo Karides (Karatas)
Karaisal1 Kavsara Peyniri
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Narenciye Cicegi Bali Karaisali Bidon Tulumu
Narenciye Cigegi Suyu Yari Sert Keci Peyniri
Narenciye Regeli ve Marmelatlari Kozan Teleme Peyniri
Salgam Kurma — Ev Yapimi Peynir Mayasi
Turung Eksisi Manda (Camiz) Kaymag1
Misis Ayrani
Yoresel Yiyecekler
Adana Kebabi1 Bici-Bici
Adana Kazan Simiti (burgu gorinimli) Hedik
Adana Taban Simiti (nohut mayali, yassi1 goriinimlii) ~ Kaynar
Adana Tarhanasi Sirdan Dolmasi, Mumbar, Kirkkat
Tandir Ekmegi

Slow Food Adana Birligi’'nin 2020 yilinda gerceklestirdigi etkinlikler ise asagida
kronolojik sekilde listelenmistir (Slow Food Adana, 2020).

Slow Food Adana Birligi Etkinlikleri:

¢ 16 Subat’ta Slow Food Adana Birligi olarak ilk toplanti Adana Kebab1 Atolyesi ile
baslatilmistir.

e Mart ayinda Yiiregir Kiiltiir Merkezi’nde Prof. Dr. M. Sertag Ozer “Organik Gidalar
Dogaldir, Dogal Gida Organik midir?”’; Uzman Dr. Efsun Sizmaz “Cocuklarda Saglikli Yasam
Trendleri”; Dyt. Prv. Buket Ciiriik “Slow Food ile Saglikli Beslenme” hakkinda kadinlar ile
interaktif bir sdyles gergeklestirilmistir.

¢ Nisan ayinda Slow Food Adana Birligi olarak 3. toplant1 yapilmistir.

e COVID-19 salgmi sebebiyle yliz yiize olmasi gereken etkinliklerin gergeklesmesi
imkansiz hale gelmistir. Bu nedenle farkindalik yaratmak adina ve fikir aligverisi i¢in
Sustainable Food Bursa, Slow Food Imalathane Istanbul, Slow Food Adana, Slow Food Izmir
ve Slow Food Sile arasinda ZOOM platformu iizerinden toplantilar yapilmistir.

e 4 Haziran tarihinde ise Doga ve Yasam Bilimci Prof. Dr. Atabay Diizenli ile
“Biyocesitlilik” soylesi gergeklestirilmistir.

e Yaz aylarinda Cukurova bolgesinde Ciftlik ziyaretleri baslatilarak Kompost yapimu,
Biber Hasad1 gibi konular incelenmistir.

e 1 Agustos’ta Slow Food Genglik Ag ile birlikte Igecekler Festivali’nde Geleneksel
Icecekler Misis Ayrani ve Sira yapimlari online sekilde gerceklestirilmistir.

e 19-24 Ekim tarihinde Slow Food Genglik Ag1 ve Slow Food Genglik Agi Groundtable
Istanbul ile birlikte diizenlenen geleneksel kahvalti festivalinde sikma yapim
gerceklestirilmistir.

e Agustos ayindan itibaren Slow Food Adana Birligi tarafindan Oliimsiizliik Sehri Misis
ziyaret edilmistir. Adana Misis Antik Kent’te Italyan arkeologlarla birlikte kazi ¢aligmalari
devam etmektedir. Tandir ve Misis Ayrani konularinda ilerlemeler kaydedilmistir.

e Karakilgik bugdayinin un haline doniismesi ve bulgurun yapimi Tas degirmenci Altun
Celik’1 ziyaret edilerek incelenmistir.

e Eylil — Ekim aylarinda Adana Topagi Zeytin hasadi, zeytinyagi ve nar eksisi liretimleri
Adana kdylerinde incelenmistir.

¢ O-11 Ekim tarihleri arasinda “Adana Lezzet Festivali” sosyal medya hesaplarindan
gerceklestirilmistir.

e 17 EKkim tarihinde Anadolu’da bilinen, unutulmaya yiiz tutmus Dis Bugdayi-Hedik
gelenegini yasatmak, cocuklara aktarmak amaci ile Seyhan Atatiirk Cocuk Parkinda bir araya
gelen ¢ocuklar ve biiyiiklere cesitli etkinlikler yapilmigtir.
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e Adana ili ve ilgelerinde bulunan yerel pazarlarin ziyareti yapilarak yetkililer ile
gorlistilmiistiir. Bu kapsamda her hafta persembe giinii kurulan Saimbeyli Pazar1 ve Cuma giinii
kurulan Feke Pazarinda yerel {iretim yapan kiiciik iireticiler ile gortigiilmiistiir.

Ilerleyen siireglerde Slow Food Adana Birligi tarafindan yeni projelerin hayata ge¢mesi
icin ayda bir olacak sekilde yiiz yiize toplantilarin gergeklestirilmesi ve ¢aligmalarin devam
etmesi planlanmustir. 2021 yil1 Nisan ayinda Izmir’de diizenlenecek olan diinyani en biiyiik
gastronomi fuar1 Terra Madre Anatolia’ya da Slow Food Adana Birligi katilmay1 hedeflemistir.
Bu fuarda tiim Tiirkiye ve Akdeniz’den kiiclik iireticiler katilarak Anadolu mutfaginin ve tarim
iriinlerinin tim 6rnekleri bulusacak ve bu sekilde kadimden gelen yerel {iriinler tiim diinyaya
aracisiz olarak tanitilacaktir.

SONUC VE ONERILER

Slow Food hareketi, tarim ve gida iiretimi iizerine olumsuz etkileri olan endiistrilesme ve
kiiresellesmeye karsi ¢ikan diinya c¢apinda Onemi giderek artan uluslararasi bir
organizasyondur. Bu hareketin Tirkiye’de kiiltiir ve yemek turizmi bakimindan 6nemli
yararlar saglayacagi goriilmektedir. Bunun igin iiretimi azalan, unutulmaya yiiz tutmus
iiriinlerin tespit edilip ekonomik olarak ticari hayata entegre edilmesi gerek. Uretimler tegvik
edilip ¢ogaltilmali, kontrol edilmeli, iirlinlerin kalitesi bozulmadan iiretilmeli. COVID-19
salgint siirecinde tiim diinyada oldugu gibi Tiirkiye’de de faaliyet gosteren bir¢ok projede de
aksamalar ve durdurmalar yaganmistir. Ancak buna ragmen 2020 yilin Ocak ayinda kurulan
Slow Food Adana Birligi bir¢ok projeyi hayata gecirebilmistir. Bu siirecte ¢esitli toplantilar
dijital ortamda gergeklestirilmistir. Cesitli yerel {iriinlerin iiretimleri dogrudan incelenmis,
bugday ekimi, maya ve peynir iiretimleri konusunda ¢aligmalar yapilmis ve Adana’nin birgok
koyli ziyaret edilerek, bu koylerde yasamini siirdlren ciftcilerin, evlerinde lretim yapan
kadinlarin ortaya ¢ikardiklari iiriinler hakkinda bilgiler toplanmustir.
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Abstract

Milk and other dairy products keep the body strong and are recommended for weight
control. Therefore, they should be one of the main food sources for people involved with sports.
The purpose of this research was to investigate dairy products consumption habits of physical
education and sports college students in Cukurova University. Within this scope a survey was
conducted with 262 students. In this research, the relationship between dairy consumption
habits and gender, age, department and nutritional characteristics were examined.

As a result, gender was effective on all demographic situations and dairy product
consumption habits of the students (p<0.05) except for daily milk consumption amount, most
preferred cheese and flavored milk types (p>0.05). The age had effects on grade, mind the fat
content of milk, most preferred cheese and flavored milk types (p<0.05). Department was
found effective on all demographic situation (p<0.05) of students except for weight (p>0.05)
and on skipping meal, care nutrition, preference of milk type, fruity yogurt consumption, care
the fat content of milk and most preferred yogurt type (p<0.05).

According to the statistical analysis, male students pay more attention to their diet than
female students do. Most of female students (41%) preferred pasteurized milk while most of
the male students (36.7%) preferred street milk. As the age of the students increases, the rate
of attention to the fat ratio of the milk increases. Additionally, these were determined with this
research; the favorite dairy product of students who care their nutrition was plain milk, their
milk preference was street milk, the property that they paid attention mostly while buying milk
was expiry date, they consumed dairy products because of their nutritional values, they
consumed fruity yogurt, their cheese preference was white cheese and yogurt preference was
plain yogurt.

Keywords: Dairy products consumption habits, Sports college students.

INTRODUCTION

The role of milk and dairy products in human health has been increasingly debated in
recent years, both in the scientific literature and in popular science literature. Milk and dairy
products can be important in diversifying the diet. Milk is a major source of dietary energy,
high-quality protein and fat (FAO, 2019). Milk compositions from different species were given
at Table 1.

Thorning et al. (2016) stated that intake of milk and dairy products contribute to meet
nutrient recommendations, and may protect against the most prevalent chronic diseases,
whereas very few adverse effects have been reported. Milk and dairy products are nutrient-
dense foods, supplying energy and high-quality protein with a range of essential micronutrients
(especially calcium, magnesium, potassium, zinc, and phosphorus) in an easily absorbed form
(Karakaya and Akbay, 2013; Gorska-Warsewicz et al., 2019).
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Table 1. Milk compositions from different species (Bartowska et al., 2011; Gantner et
al., 2015; Kapadiya et al., 2016; Anonymous, 2019)

Parameters Cow milk Goat milk Ewe milk Buffalo milk Camel milk
Dry matter (%) 12.0-13.0 12.0-16.0 18.0-20.0 16.0-17.0 12.0-13.0
Fat (%) 3.3-6.4 3.0-7.2 4.9-9.0 5.3-15.0 3.0-4.0
Protein (%) 3.0-4.0 3.0-5.2 4.5-7.0 2.7-4.7 3.0-5.0
Lactose (%0) 4.4-5.6 3.2-45 4.1-5.9 3.2-4.9 5.0-6.0

Ash (%) 0.7-0.8 0.7-0.9 0.8-1.0 0.8-0.9 0.7-0.9
Energy (kj/100 g) 270-280 280-290 410-440 420-480 320-350

Nutritional requirements are influenced by factors such as age, gender, physical activity,
existing diseases and genetic structure. Although inadequate and unbalanced nutrition is an
important problem in our country, university students are one of the groups with the highest
nutritional problems. The fact that their lives become faster leads to an increase in unhealthy
and irregular nutritional behaviors (Ermis et al., 2015). Studies have shown that inadequate and
unbalanced nutrition, along with the problems that arise in physical development, decreased
body resistance, increased tendency to catch diseases, heavy and long illnesses. In our country,
students generally do not pay attention to their meal and they eat only one meal at one day.
They generally consume foods such as sandwiches or bagels. Because of economic difficulties
and bad dormitory conditions, students have inadequate and unbalanced nutrition problems
(Yilmaz and Ozkan, 2007; Onurlubas et al., 2015; Kahraman, 2018).

One of the basic conditions of living healthy and productive for a long time is to ensure
the growth and development in accordance with the standards, to be resistant to external factors
and to maintain the physical fitness of the body for life. The basis of these conditions are
conscious, adequate and balanced nutrition, and physical education (Celik and Toksdz, 1999).
The aim of sports nutrition; is to make adequate and balanced nutrition by making
arrangements for training and competition periods according to the age, gender, daily physical
activity of the athlete and the type of sports he performs (Ozdemir and Ozdilek, 2010). In the
studies conducted in various sports branches in our country, it was found out that most of the
groups had health and nutrition disorder (Congar and Ozdemir, 2004). Physical education and
sports high school students who continue their active sports life together with university
education are very important in terms of their healthy life as well as their success in education
and sports life (Sarioglu et al., 2012).

The aim of this research was investigating of the relationship between dairy products
consumption habits of physical education and sports college students in Cukurova University
and their gender, age, department and nutritional characteristics. Within this scope a face-to-
face survey was conducted with the students.

MATERIALS AND METHODS

This study was obtained through face-to-face surveys conducted with physical education
and sports college students in Cukurova University in Adana in 2018-2019 academic year. The
sampling formula used to determine the number of students is as follows in the Equation 1.

NxPxQxz?
n =
(N-1)xd?+PxQxz?

1)

In this formula, n expresses sample volume (number of students to whom the study was
applied), N expresses population volume (total number of students in the school), z expresses
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test value at z% (1-a), o expresses significance level, d expresses error, p is the ratio of what
was investigated, q expresses the absence ratio of what was investigated (p + q = 1) (Newbold,
1995). As a result of the calculation, the sample volume was determined as 262 (n) with 95%
confidence interval and 5% error margin.

In this research, the relationship between dairy consumption habits and gender, age,
department and nutritional characteristics were examined. Along with some demographic
questions to students in the survey, some questions about presence of chronic illness, skipping
meals, care for their nutrition, daily milk consumption, problems with milk consumption,
preferred milk type, the most important points when buying milk, their favorite and most
frequently consumed milk product, reasons for consuming dairy products, consumption of fruit
yogurt, awareness of milk fat content, their favorite cheese and yoghurt type, kefir and flavored
milk consumption were also asked. The data obtained were interpreted according to Chi-Square
test results.

Chi-square independence analysis is a method used to conduct independence analyzes in
tabular or tabular scale data. A table is a cross table with two variables and frequencies (Colak,
2014). The hypotheses tested in this analysis are established as follows.

e Ho: Row and column variables are independent.

¢ Hi: Row and column variables are dependent.

RESULTS AND DISCUSSION

Demographic status and milk consumption situation of the students who attended to the
survey were determined in this research. The distribution of students participating in the study
according to gender, age, department and nutritional characteristics and some other
demographic features were given in Table 2.

In addition to the demographic information given in Table 2., These were determined
that the length of the students varies between 134-203 cm and their weight varies between 40-
110 kg. 63.7% of the students live with their families, 1.9% with their relatives, 18.7% live in
the apartment and 13.7% live in the dormitory. According to the statistical analysis gender was
effective on all demographic status (p<0.05). Department had an importance on age, grade,
length and living place while the relationship between nutritional conditions of the students
and weight and living place were found important (p<0.05). The relation between gender and
having chronic illness was found statistically important (p<0.05).

The distribution of the situation of skipping meals of the students were shown at Figure
1. It could be seen that most of the students paid attention to their diet and 41.6% of them did
not skip the meals. It was determined that most of the students have dinner, but they are
generally skipping the breakfasts at the mornings. According to the statistical data, 32.5% of
female students and 46.1% of male students did not skip meals. Therefore, it could be possible
to say that male students pay more attention to nutrition than female students. Most of the male
students skip the breakfasts while most of the female students skip the meals at different times
in a day. The relation between gender and skipping meals situation was found statistically
important (p<0.05). It was determined that meal skip status decreases with age. The older
students are more careful not to skip meals. However, this relation between age and skipping
meals situation wasn’t important (p>0.05). It was determined that the students attending
physical education teaching were careful not to skip meals, while the students of sports
management department were the group that skipped the most meals. Different departments
had important effects on the skipping meals situation of the students (p<0.05). It was
determined that 90.3% of the students who stated that they did not pay attention to nutrition
had skipped meals. The students who paid the most attention to not skipping meals stated that
they pay attention to be healthy and provide weight control. The effect of nutritional condition
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was found important on the skipping meals situation of the students (p<0.05). Ozdemir and
Ozdilek (2010) stated that the most common meal the students in Kutahya Dumlupinar
University Physical Education and Sports College skipped was lunch and breakfast,
respectively. They also stated that there was no relation between gender and skipping meal
situations statistically. In a study comparing the nutrition patterns of amateur and professional
footballers, 44.2% of the professional and 72.5% of the amateur footballers specified that they
skipped meals. They also stated as breakfast and lunch were the most skipped meals,
respectively (Saygin et al., 2009). Mor et al. (2018) stated that 65.3% of the students at Sports
High School in Sinop province skipped meals.

Table 2. Demographic status and milk consumption situation of the students

%

Total participant 262 students
Gender Female 30.5
Male 68.7
Age 18-26 88.8
27-36 7.9
37 and over 0.4
Department Coaching 37.0
Gymnastics 0.8
Physical education teacher 39.3
Sports management 20.2
Communication science 1.1
Nutritional Diet to be healthy 54.2
characteristic Diet for weight control 19.1
Not pay attention 11.8
Grade 1%t grade 30.2
2" grade 24.0
3" grade 26.7
4™ grade 15.3
Chronic illness Hypothyroid 0.8
Rheumatism 0.8
Other 3.2
No illness 92.7

0.80%

14.10%

21.80%

= No skipping meal Only at mornings Only at afternoons

Only at evenings = At different times

Figure 1. Skipping meals situations of the students
The data of the nutritional conditions of the students were given at Table 2. According to
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this data, it could be possible to say that male students pay more attention to nutrition than
female students. Female students take care their diet for being healthy and weight control while
male students take care it mostly for their health. The relation between gender and nutritional
conditions was found statistically important (p<0.05) while its relation between age was not
important (p>0.05). The department of the students had an important effect on nutritional
conditions statistically (p<0.05). As it could be seen from the Table 3., mostly students in sports
management department did not pay attention to their diet and coaching department followed
it. Students take care their nutrition especially for their health, weight control, both of them,
being sportive and regular life, respectively. Ozdemir and Ozdilek (2010) examined nutritional
habits of the students who do active sports at Kutahya Dumlupinar University Physical
Education and Sports College. They stated that 72.0% of male and 90.0% of female students
expressed they paid attention to their nutrition. However, as a result of the research, 58.7% of
male and 70.0% of female students did not pay attention to their diet actually.

Table 3. The nutritional conditions of the students
Nutritional Conditions (%)

For
For For health/  For Not pay
For weight  being weight  regular attention

Parameters Health control sportive control life to diet
Gender Female 53.8 21.2 3.8 5.0 0 15.0

Male 55.0 18.3 5.0 5.6 2.8 10.6
Age 18 65.0 25.0 0 0 0 10.0

20 61.1 16.7 8.3 2.8 2.8 5.6

23 46.2 115 3.8 19.2 7.7 7.7

25 50.0 16.7 0 8.3 0 16.7

30 1000 O 0 0 0 0

36 1000 O 0 0 0 0
Department Coaching 52.6 17.5 5.2 5.2 3.1 15.5

Gymnastics 50.0 50.0 0 0 0 0

Physical

education 56.3 20.4 5.8 5.8 1.9 6.8

teacher

Sports

management 54.7 18.9 1.9 3.8 0 17.0

Communication 335 333 g 333 0 0

science

The data about, daily milk consumption amount, problems with milk consumption, milk
type preference, the most important points when buying milk, their favorite and most frequently
consumed milk product, reasons for consuming dairy products, consumption of fruit yogurt,
awareness of milk fat content, their favorite cheese and yoghurt type, kefir and flavored milk
consumption were given at Table 4.

Table 4. Milk and dairy products preferences
Questions Answers %
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Daily milk 1 cup 29.8
consumption amount Less than 1 cup 17.6
500 mL 11.5
Not consume 34.0
Problems with milk No problem 78.6
consumption Problems (stomachache, digestive problems etc.) 16.8
Milk type preference Street milk 35.9
Pasteurized milk 32.8
UHT milk 5.0
No idea 19.1
The most important Expiration date 38.9
points when buying Brand 13.0
milk Contents 8.4
Production place 5.3
Production date 5.0
None of them 12.6
Other 15.2
Their favorite and Plain milk 25.6
most frequently Yogurt 15.3
consumed milk product  Flavored milk 10.3
Cheese 9.9
Other 13.1
Reasons for consuming  Nutritive 27.9
dairy products Source of vitamin and protein 40.1
Source of calcium 19.5
Consumption of fruity ~ Consuming 55.7
yogurt .
Not consuming 43.5
Awareness of milk fat Paying attention to fat ratio 45.4
content Not paying attention to fat ratio 53.4
Favorite cheese type White cheese 447
Kasar cheese 27.5
Tulum cheese 10.3
Other 14.9
Table 4. Continue...
Favorite yogurt type Plain yogurt 59.5
Fruity yogurt 13.7
Creamy yogurt 8.8
Strained yogurt 6.9
Kefir consumption Only plain kefir 13.0
Only fruity kefir 11.8
Not consume 67.6
Flavored milk Milk with cacao 35.5
consumption Milk with strawberry 145
Milk with banana 33.2

According to the results, most of the students (34.0%) did not prefer to consume milk.
However, 29.8% of them preferred to drink 1 cup of milk every day. This consumption ratio is
not enough for a sportive person in terms of healthy diet. It was determined that 35.0% of
female and 27.8% of male students consumed 1 cup of milk in a day. Also, the daily milk
consumption amount of female students was higher than male students. However, the relation
between gender and milk consumption was not found statistically important (p>0.05). There
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was also no relationship between age, department, nutritional condition and milk consumption
amount (p>0.05). Selguk et al. (2003) stated that 39.23% of the students in Yiiziincii Yil
University consumed milk and dairy products regularly. Sahinéz and Ozdemir (2017) stated
that 41.7% of the students in Giimiishane University consumed milk regularly and 61.7% of
them consumed one cup of milk in a day. Cetinkaya (2010) stated that 33.0% of the students
at Kafkas University drink milk regularly while 67.0% of them do not prefer to consume milk
and 25.0% of them consumed one cup of milk in a day. Saygin et al. (2011) stated that 14.9%
of the students at Stileyman Demirel University do not drink milk regularly.

When the problems with milk consumption of students were examined, it could be seen
that 78.6% of the students had no problem with milk consumption and 8.8% of the students
complain of disgust. It was determined that female students had more problems with milk
consumption than male students. 12.5% of female and 7.2% of male students stated that they
loathed milk. The relation between gender and milk consumption problems were found
important (p<0.05). It was found that students between the ages of 19-24 had more problems
with milk consumption, but these problems decreased with age. However, the relation between
age and milk consumption problems was not found important (p>0.05). It was determined that
the students in the coaching department had the most problems with milk consumption and the
gymnastics and communication sciences departments had no problems. The relation between
department and milk consumption problems was also not found important (p>0.05). It was
determined that 16.1% of the students who did not pay attention to nutrition had stomach pain
and 12.9% had disgust. The students who took care of their nutrition stated that they had more
disgust problems. The relation between nutritional condition and problems with milk
consumption was found statistically important (p<0.05). Sahin6z and Ozdemir (2017) stated
that 7.5% of the students in Glimighane University had some problems about milk
consumption in terms of odor and taste of milk. Cetinkaya (2010) stated that 74.5% of the
students at Kafkas University had no problem with consuming milk while 4.9% of them had
digestive problem, 9.4% had stomachache and 10.8% had disgust problem.

It could be seen that from Table 3., most of the students preferred street milk consumption
and pasteurized milk consumption was followed it. It was shown that, students need awareness
about risks of street milk consumption. 41.0% of female students preferred pasteurized milk,
while 36.7% of male students preferred street milk. It could be said that females are more
conscious about street milk than males. The relation between gender and milk type preferences
was found important (p<0.05). It was seen that young people between the ages of 18-20
preferred pasteurized milk, but they supported street milk consumption as the age advanced.
However, age was not found an important criterion on the milk type preferences (p>0.05). In
contrast, the relationship between section and milk type preference was found to be significant
(p<0.05), it was seen that while coaching and gymnastics students preferred pasteurized milk,
physical education teacher, sports management and communication science students preferred
street milk. It was determined that students who stated they took care their diet mostly prefer
to consume street milk. 32.3% of the students who stated they did not pay attention to their
nutrition did not expressed an opinion about milk type preferences. The relation between
nutritional condition and milk type preferences was found significant (p<0.05). Sahinéz and
Ozdemir (2017) stated that 41.6% of the students in Giimiishane University preferred to
consume UHT milk while 27.7% of them preferred street milk but they could not reach the
street milk easily. Cetinkaya (2010) specified that 71.5% of the students at Kafkas University
preferred to consume sterilized milk while 17.6% of them preferred street milk.

It was seen that 38.9% of the students stated that the most important points when buying
milk was expiration date and brand was the second important criterion when buying milk.
However, 12.6% of them stated that they did not pay attention to none of these criteria about

PROCEEDINGS BOOK November 13-15, 2020 101
Manhattan, New York City



3rd INTERNATIONAL NEW YORK CONFERENCE ON EVOLVING TRENDS IN
INTERDISCIPLINARY RESEARCH & PRACTICES

important points while milk buying. 43.8% of female and 37.2% of male students stated that
the most important point was expiration date. It was determined that male students paid more
attention to brand and contents while female students paid more attention to production date
and production place. It was also determined that 6.2% of female and 15.0% of male students
ignored the important points while buying milk and they buy milk and milk products without
concerning any criteria. Therefore, it could be possible to say that female students were more
careful in this respect. The relation between gender and the most important points while buying
milk was found significant (p<0.05). When the relation between age and the most important
points while buying milk was examined, it was not found significant (p>0.05). On the other
hand, it was determined that only 24-year-old students paid attention to the brand, while the
students in the other age group attached importance to the expiration date. It was observed that
all 25 years and older students had the criteria that they took into consideration when buying
milk. Coaching, physical education teaching and sport management students stated that the
most important point while milk buying was expiration date for them while brand and
expiration date was for students in gymnastic department and expiration date, content and
production place for students in communication science department. However, this relation
between department and milk buying criteria was not found significant (p>0.05). As in the
other variables, it was observed that the students who paid the most attention to their nutrition
gave importance to the expiration date when buying milk. This relationship between nutritional
condition and milk buying criteria was also found significant (p<0.05). Similarly, Selcuk et al.
(2003) stated that 47.8% of the students paid attention to expiration date when buying dairy
products. Sahindz and Ozdemir (2017) also stated that 49.5% of the students in Giimiishane
University paid attention to expiration date of dairy products while buying. Cetinkaya (2010)
specified that 74.5% and 86.0% of the students at Kafkas University paid attention to brand
and the expiration date of the dairy product respectively while buying. Saygin et al. (2009)
stated that most of the footballers paid attention to expiration date while buying products.

As it could be seen from the table, the most popular dairy product was plain milk. 28.8%
of female and 24.4% of male students preferred to consume plain milk. It was also observed
that none of female students preferred milky desserts and cream. This relation between gender
and favorite milk product was found significant (p<0.05). It was seen that the students between
the ages of 18-26 preferred to consume plain milk, yoghurt and cheese the most, respectively
and they preferred to use cheese more as the age progressed. However, age did not have an
important effect on dairy product preferences (p>0.05). It was determined that the most popular
dairy product was plain milk for the students in coaching, physical education teaching and
sports management while they were flavored milk and yogurt for students in gymnastic and
yogurt and ayran for students in communication science. As in age variable, department was
not also effective on the preferences for dairy product consumption (p>0.05). As with the other
variables, it was found that plain milk was the favorite product of the students who paid
attention to their diet. This relation between nutritional condition and favorite milk product was
found significant (p<0.05). Selguk et al. (2003) stated that most of the students in Yiiziincii Y1l
University preferred consuming cheese types more than yogurt, butter and ice cream. Sahin6z
and Ozdemir (2017) stated that 40.3% of the students in Giimiishane University preferred to
consume yogurt mostly while 22.7% of them preferred cheese types. Cetinkaya (2010) stated
that 76.0% of the students at Kafkas University preferred dairy products instead of consuming
plain milk. This researcher also specified that 46.9% of the students preferred consuming
cheese while 32.0% preferred yogurt, 15.6% preferred butter, 2.0% preferred flavored milk and
fruity yogurt.

Most of the students explained the reasons for milk consumption were milk as a source
of vitamins and proteins, nutrients and calcium sources, respectively. 48.8% of female and
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36.7% of male students stated that they consumed milk and milk products because of they are
source of vitamin and protein. However, it was also determined that male students consumed
more milk and dairy products than female students on the grounds that they are nutritious. The
relation between gender and reasons for consuming dairy products was found statistically
significant (p<0.05). When asked about the reasons for consumption of dairy products, all age
groups mostly marked the option that milk is a source of vitamins and proteins. Therefore, this
relation between age and reasons for consuming dairy products was not found significant
(p>0.05). When the results were examined in terms of different departments, it was determined
that the majority of the students except the gymnastics department consumed dairy products
because they were the source of vitamins and proteins, while the students of the gymnastics
department mostly consumed dairy products because they were nutritious and calcium sources.
However, department was not found an effective factor on the reasons for consuming dairy
products (p>0.05). As with the other variables, it was found that the students who claim to pay
attention to nutrition stated that they consumed dairy product because of they are source of
vitamin and protein. This relationship between nutritional condition and the reasons for
consuming dairy products was found significant (p<0.05). Cetinkaya (2010) specified that
46.0% of the students at Kafkas University preferred to consume milk because of its nutritive
properties and 25.3% of them stated that they consumed milk because of it is vitamin, protein
and calcium source.

As it could be seen from the table, 55.7% of the students preferred consuming fruity
yogurt. If it is taken on the basis of gender, 72.5% of female, while 48.9% of male students
consumed fruity yogurt. The difference was quite high and the effect of gender on this
difference was significant (p<0.05). It was seen that students between the ages of 18-23
consumed fruity yoghurt, but students aged 23 and over did not consume this product.
However, this relation between age and consumption of fruity yogurt was not significant
(p>0.05). The students in coaching and physical education teaching departments preferred
consuming fruity yogurt while sports management and communication science departments
did not. It was also determined that the half of the students in gymnastics department preferred
consuming fruity yogurt while the other half did not. Department was a significant factor on
the consumption of fruity yogurt (p<0.05). It was seen that most of the students who claim to
pay attention to nutrition consume fruit yogurt. This relation between nutritional condition and
consumption of fruity yogurt was also found significant (p<0.05). Cetinkaya (2010) stated that
53.1% of the students at Kafkas University did not prefer to consume fruity yogurt.

It was determined that 53.4% of the students did not pay attention to fat ratio of milk
before consumption. It can be said that females are more careful than male student in this
respect. Because 58.8% of female students paid attention to fat ratio of milk while only 40.0%
of the male students did it. Gender was found an important factor on the awareness of milk fat
content (p<0.05). It was seen that the students between the ages of 18-23 did not pay attention
to the fat content of the milk, but as the age progressed, awareness increased. This relation
between age and awareness of milk fat content was also found significant (p<0.05). The
students in coaching and communication science departments paid attention to milk fat content
while sports management and physical education teaching departments did not. It was also
determined that the half of the students in gymnastics department paid attention to milk fat
content while the other half did not. Department was also found a significant factor on the
awareness of milk fat content (p<0.05). Both of the students who stated they paid and did not
pay attention to their nutrition mostly explained that they did not pay attention to milk fat
content. Therefore, this relation between nutritional conditions and the awareness of milk fat
content was not significant (p>0.05). Cetinkaya (2010) specified that 42.7% of the students at
Kafkas University preferred full fat milk while 27.2% of them preferred semi-skimmed milk.
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It could be seen that from the table, the favorite cheese types of the students were White
cheese, Kasar cheese, Tulum cheese, Ezine cheese and Lor cheese, respectively. 48.8% of
female students stated that their favorite cheese type was White cheese while Kasar cheese for
25.0%, Tulum cheese for 8.8% and Ezine cheese for 7.5% of them. 42.8% of male students
stated that their favorite cheese type was White cheese while Kasar cheese for 28.9%, Tulum
cheese for 11.1% and Ezine cheese for 3.3% of them. It was also seen that males liked more
types of cheese than females. However, gender was not found a significant variable on cheese
type preferences of the students (p>0.05). White cheese was the most popular type of cheese
in all age groups, and students aged 18-23 liked more variety in terms of cheese types than
older ones. The relation between age and favorite cheese type was found significant (p<0.05).
It was determined that 40.2% of the students in coaching department preferred White cheese
while 36.1% and 7.2% of them preferred Kasar and Tulum cheeses respectively. Half of the
students in gymnastics department preferred Kasar cheese while the other half preferred Tulum
cheese. 45.6% of the students in physical education teaching department preferred White
cheese while 27.2% and 6.8% of them preferred Kasar and Tulum cheeses, respectively. The
favorite cheese types of the students in sports management department were White (52.8%),
Tulum (18.9%) and Kasar (13.2%) cheeses, respectively. Kasar, Tulum and White cheeses
were preferred equally by the students in communication science department. However, this
relation between department and cheese type preference was not found significant (p>0.05).
The students who stated that they paid attention to their nutrition preferred mostly White
cheese, too. This relation between nutritional condition and cheese type preferences was found
significant (p<0.05). Selcuk et al (2003) stated similar results about cheese preferences of the
students in Yiiziincli Y1l University. They stated that the favorite cheese type of these student
was also White cheese.

Favorite yogurt type of most of the students was plain yogurt. 53.8% of female and 62.8%
of male students preferred plain yogurt while 22.5% of female and 10.0% of male students
preferred fruity yogurt. This relation between gender and yogurt type preferences was found
statistically significant (p<0.05). While students of all ages preferred plain yogurt, students
aged 23 and over preferred creamy yogurt more than fruity yogurt. However, age was not found
a significant criterion on yogurt type preferences (p>0.05). The students in coaching
department preferred plain (64.9%), fruity (17.5%) and strained yogurt, respectively. It was
determined that the half of the students in gymnastics department preferred plain yogurt while
the other half preferred fruity yogurt. 53.4% of the students in physical education teaching
department preferred plain yogurt while 12.6% and 9.7% of them preferred fruity and strained
yogurts, respectively. The favorite yogurt types of the students in sports management
department were plain (64.2%), creamy (15.1%) and fruity (9.4%) yogurts, respectively. Most
of the students in communication science department preferred plain yogurt (66.7%) while the
rest of them (33.3%) preferred creamy yogurt. This relationship between department and
yogurt type preferences was found statistically significant (p<0.05). As with the other
variables, it was found that plain yogurt was the favorite product of the students who paid
attention to their diet and this relation was also found significant (p<0.05). Selcuk et al. (2003)
stated that the students in Yiiziincii Y1l University mostly preferred plain and creamy yogurt
types.

It was determined that the majority of the students (67.6%) did not consume kefir. 52.5%
of female and 75% of male students stated that they did not consume kefir and the relation
between gender and kefir consumption was found significant (p<0.05). It was seen that the
students preferred fruity kefir until the age of 23 and consumed plain kefir after the age of 23.
However, the relation between age and kefir consumption was not significant (p>0.05). 59.8%
of the students in coaching department, 100% of the students in gymnastics department, 70.9%
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of the students in physical education teaching department, 77.4% of the students in sports
management department and 66.7% of the students in communication science department
explained that they are not consuming kefir. However, the relation between department and
kefir consumption was also not found significant (p>0.05). Both of the students who stated
they paid and did not pay attention to their nutrition mostly explained that they are not
consuming kefir. This relation was also not found significant (p>0.05). Yal¢in and Argun
(2017) stated that 81.2% of the students at Bitlis Eren University did not consume kefir
regularly. Arpa Zemzemoglu et al. (2019) specified that 73.1% of the students at Glimiishane
University did not consume kefir.

As it could be seen from the table, most of the students consumed flavored milk types,
especially milk with cacao (35.5%) and banana (33.2%). Most of the female students (48.8%)
preferred milk with cacao while most of the male students (38.3%) preferred milk with banana.
However, this relation between gender and flavored milk consumption was not found
significant (p>0.05). It was seen that the students preferred milk with cacao until the age of 23
and consumed milk with banana after the age of 23. The relation between age and flavored
milk consumption was found statistically significant (p<0.05). The favorite flavored milk types
were milk with cacao for coaching, physical education teaching and communication science
departments, milk with banana for gymnastics departments and milk with cacao and banana
for sports management departments. Department was not a significant factor on flavored milk
preferences (p>0.05). The students who stated that they paid attention to their nutrition
preferred mostly milk with cacao and banana while the students who stated they did not pay
attention to their nutrition preferred milk with banana. This relation between nutritional
condition and flavored milk consumption was not found significant (p>0.05). Sahindz and
Ozdemir (2017) stated that 35.2% of the students in Giimiishane University preferred to
consume flavored milk.

CONCLUSION

Healthy nutrition is very important in people who exercise regularly. Students in sports
vocational high schools should be sensitive to this subject as they choose sport as a profession
and lifestyle. Consumption of milk and dairy products is an important part of a healthy and
balanced diet. As conclusion;

¢ Although male students stated that they pay more attention to their nutrition; it was
understood that female students preferred healthier products and they were more meticulous
about the nutrients, fat content and contents of the products they bought.

e It was determined that students behaved more consciously about milk and dairy
products consumption after 23 years old and had less problems with milk consumption.

e It was seen that the students of the coaching department gave more importance to the
consumption of milk and dairy products than the other departments. The students of coaching
department attend a course called as “Nutrition for sports” unlike other departments. This
course includes the relationship between food groups and their effects on performance of
sportsman. The reason of paying more attention to consumption of dairy products might be
related with this course.

e |t was determined that the students who advocated that they pay attention to nutrition
were actually not acting carefully enough about their diet. Because 34.0% of the students do
not consume milk, 35.9% of the students prefer to consume street milk, 53.4% of the students
do not paying attention to fat ratio and 67.6% of the students do not consume kefir.

e It is thought that kefir consumption should be expanded and encouraged because
students do not consume kefir in general.
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e The majority of students prefer street milk. It is thought that their awareness is
important in this regard.

elt is very important that students pay attention to the characteristics such as
composition, fat content, expiration date when buying milk and milk products.

e It was found that the variables of gender, department and nutritional status were mostly
influenced on the nutritional habits and dairy consumption of the students who do sports
regularly, but the age variable did not cause any difference on most characteristics.
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Abstract

Tulum cheese, it refers to cheese that is produced by crushing and salting the curd
obtained by coagulating the raw material using rennet, and then pressing it tightly on a
packaging material suitable for food contact or leather overalls, and displaying characteristic
characteristics specific to its variety, which is presented to the market after ripening. Although
Tulum cheese is produced in every region of Anatolia, both production and post-production
ripening forms and periods differ. The regional differences in the production method, ripening
places, milk type and composition used in cheese making cause the emergence of Tulum
cheeses with very different flavors. Tulum cheeses, which have their own taste and aroma, are
in various sizes and their shapes vary according to the packaging used. Tulum cheese in
general; It is a semi-hard, granular, delicious cheese with a slightly pungent odor and taste,
with colors ranging from dirty white to dark yellow, depending on the type of milk it is made
from. Tulum cheese is made in Anatolia in two forms, dry and brined. Dry Tulum cheese is
mostly produced in Central, Eastern, Southern and Southeastern Anatolia Regions, and brined
Tulum cheese is produced in settlements close to the coast in the Aegean Region. Tulum
cheeses are ripened in plastic drums, lacquered cans, cloth bags or terracotta jugs and bowls in
addition to overalls made of sheep or goat skin. Tulum cheeses are generally offered for
consumption after they are ripened for 3-5 months. The ripenation process is carried out in
places such as potholes, caves and cellars. During ripening, the physical, chemical and
microbiological properties of cheeses change and their characteristic features such as taste,
aroma and texture occur. Tulum cheese is generally named according to the type of milk,
salting method, packaging material or the region where it is produced.

Keywords: Tulum cheese, Anatolia, packaging material

ANADOLU TULUM PEYNIRLERI

Ozet

Tulum peyniri, hammaddenin peynir mayasi kullanilarak pihtilastirilmasi ile elde edilen
telemenin fermantasyonunu takiben ufalanip tuzlanmasi, daha sonra gidaya temasa uygun bir
ambalaj malzemesine veya deri tulumlara sikica basilarak iiretilen ve olgunlastirildiktan sonra
piyasaya arz edilen ¢esidine 6zgii karakteristik ozellikler gosteren peyniri ifade eder. Tulum
peyniri Anadolu’nun her bolgesinde liretilmekle beraber gerek liretim ve gerekse iiretim sonrasi
olgunlastirma sekil ve siireleri farklilik gdstermektedir. Peynir yapiminda imalat bi¢iminin,
olgunlagsma yerlerinin, kullanilan siit ¢esidi ve bilesiminin bolgesel olarak farkli olmasi, ¢ok
degisik lezzetlere sahip Tulum peynirlerinin ortaya ¢ikmasina neden olmaktadir. Kendilerine
0zgii tat ve aromalar1 bulunan Tulum peynirleri, ¢esitli biiylikliiklerde olup sekilleri kullanilan
tuluma gore degismektedir. Genel olarak Tulum peyniri; yart sert karakterli, graniil yapili,
yapildigr siit ¢esidine gore degismekle birlikte kirli beyaz ile koyu sar1 arasinda degisen
renklerde, hafif keskin kokusu ve tadi olan lezzetli bir peynirdir. Tulum peyniri, Anadolu’da
kuru ve salamurali olmak iizere iki sekilde yapilmaktadir. Kuru Tulum peyniri en ¢ok i¢, Dogu,
Giiney ve Giineydogu Anadolu Bolgeleri’nde, salamurali Tulum peyniri ise Ege Bolgesi’nde
kiytya yakin yerlesim merkezlerinde iiretilmektedir. Tulum peynirleri koyun veya keci

PROCEEDINGS BOOK November 13-15, 2020 108
Manhattan, New York City



3rd INTERNATIONAL NEW YORK CONFERENCE ON EVOLVING TRENDS IN
INTERDISCIPLINARY RESEARCH & PRACTICES

derisinden yapilan tulumlarin yani sira plastik bidonlarda, lakli tenekelerde, bez torbalarda
veya pigmis topraktan yapilan testi ve ¢anaklarda da olgunlastirilmaktadir. Tulum peynirleri
genellikle 3-5 ay olgunlastirildiktan sonra tiiketime sunulur. Olgunlastirma islemi obruk,
magara, mahzen gibi yerlerde yapilmaktadir. Olgunlagsma siiresince peynirlerin fiziksel,
kimyasal ve mikrobiyolojik Ozellikleri degiserek tat, aroma ve tekstir gibi karakteristik
ozellikleri olugmaktadir. Tulum peynirleri genel olarak, siit tiiriine, tuzlama ydntemine,
ambalaj materyaline veya lretildigi yoreye gore isimlendirilir.
Anahtar kelimeler: Tulum peyniri, Anadolu, ambalaj materyali

GIRIS

Bazi hayvanlarin evcillestirilmesinden sonra yaklasik 6-7 bin y1l 6nce Orta ve Giineybati
Asya’da hayvan igkembesi veya derilerinde saklanan siitiin eksimesi sonucu peynirin yapildigi
tahmin edilmektedir (Cetinkaya, 2005). Yaygin goriise gore, peynir iiretiminin baslangici
gocebe olarak yasayan Orta Asya Tiirk boylarina ve/veya Orta Dogu halklarina dayanmaktadir.
Cok uzun yillar 6nce Orta Asya’da gocebe Tiirk boylarin peynir ve benzeri siit {irlinlerini
iirettikleri bilinmektedir (Ozer ve Hayaloglu, 2011). Romalilarla savasan Atilla’nin
askerlerinin baslica yiyeceginin peynir olmasi, peynir yapiminin Tiirkler arasinda o zamanlar
yaygin oldugunun isaretidir. Yine Dede Korkut’un hikayelerinde peynirden bahsetmesi, ayrica
12. yiizyi1lda yasamis olan Sirazli Sadi’nin “Bostan” adli yapitinda peyniri “kutsal bir gida”
olarak nitelendirmesi bunun diger gostergelerindendir. Tiirk Halk ozanlarindan Karacaoglan’in
siirinde peynir sozciigii kullanmis olmasi, yine bu yiyecegin ¢ok eskiden beri Anadolu’da
bilindigini gdstermektedir (Kamber, 2006). Nitekim 1502 yilinda Sultan II. Bayezid tarafindan
yiiriirliige konulan ve bugiinkii manada diinyanin ilk standardi olan “Kanunname-i Ihtisab-1
Bursa”da Sofya, Karaman, Egme, Midilli, Lor ve Teleme peynirlerinin fiyatlar: belirlenmistir
(TSE, 2011).

Anadolu, cografi konumu sebebi ile farkli kiiltiirlerin bir araya geldigi ve geleneksel
lezzetlerin harmanlandig1 bir merkez niteligindedir (Saygili ve ark., 2020). Cok az kiltir
Tiirkiye’de oldugu kadar gosterisli bigimde peyniri kahvaltilik besin olarak ortaya ¢ikarir
(Swan, 2009). Tiirkiye’nin kahvalti kiiltiiriinde onemli bir yere sahip olan peynir, tiretimi
modern siit isleme tesislerinde ve mandira olarak tabir edilen isletmelerde gergeklestirilen en
temel siit tirlinleri arasindandir. Cesitli kaynaklara gore diinyada toplam 2 bin ile 4 bin arasinda
peynir gesidi oldugu belirtilirken, Kafkas Universitesi tarafindan yapilan bir aragtirmaya gore
Tiirkiye’de 193 ¢esit peynir liretiminin gergeklestirildigi bildirilmektedir (Ulusal Siit Konseyi,
2018).

Peynir, Diinya’nin bir¢ok iilkesinde zevkle tiiketilen ve bu nedenle ¢esidi, tiretimi ve
tilkketimi gilin gectikce artan bir siit iirlinlidiir (Kara ve Akkaya, 2015). Peynir ¢esitliliginin
bollugu bir tlkenin kiiltiirel zenginliginin gostergelerinden biridir. Her {ilkede birbirine
benzeyen, ancak yapildig1 yoreye gore farkli isimleri olan degisik tipte peynirler vardir (Kirdar
ve Giin, 2012). Yerli peynir ¢esitleri bakimindan 6nemli bir potansiyele sahip olan Tiirkiye
(Isleyici ve ark., 2018), gerek yoresel peynirler, gerekse sanayi tipi peynirler agisindan zengin
cesitlere sahiptir (Kan ve ark., 2010). Tiirkiye’de tiretilen peynirler ¢ok ¢esitli olmakla birlikte,
Beyaz, Kasar ve Tulum peynirleri en ¢ok tiiketilenlerdir (Hayaloglu, 2008; Cakmakci ve ark.,
2011).

Dayaniklilik siiresinin son derece kisitl olmas1 nedeniyle siit, daha uzun siire muhafaza
edilebilen degisik siit iirlinlerine islenmekte ve bu iriinler arasinda her zaman begeniyle
tiiketilen peynirler 6nemli yer almaktadir (Kara, 2012). Peynirin dayanikliligini artirmak i¢in
Tirklerin Orta Asya’dan giiniimiize kadar uyguladiklar1 yontemlerden biri de peyniri tuluma
basmaktir (Durlu Ozkaya ve Giin, 2008).
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Tulum peyniri

Tulum peyniri; Hammaddenin peynir mayasi kullanilarak pihtilagtirilmasi ile elde edilen
telemenin fermantasyonunu takiben ufalanip tuzlanmasi, daha sonra gidaya temasa uygun bir
ambalaj malzemesine veya deri tulumlara sikica basilarak iiretilen ve olgunlastirildiktan sonra
piyasaya arz edilen g¢esidine 0zgii karakteristik 6zellikler gosteren peyniri ifade eder (TGK,
2015). Tulum peynirleri, dnceleri diger peynirlerin iretilemedigi bolgelerde yagsiz siitlerin ve
keci siitlerinin degerlendirilmesi amaciyla ve yoresel gereksinimi karsilayacak diizeyde
yapilmakta iken daha sonra Ozellikle biiyiik sehirlerde artan pazar gereksinimine karsilik
verebilmek i¢in her tiirlii yagh veya yagsiz inek, koyun ve kegi siitlerinden artan miktarlarda
iiretilmeye baslanmistir (Giiven ve ark., 1995).

Giiniimtizde geleneksel peynir ¢esitleri icerisinde en fazla taninan peynir ¢esidi, daha gok
kiigiik aile tipi isletmelerde iiretilen Tulum peynirleridir (Morul ve Isleyici, 2012). Peynir
yapiminda imalat bi¢iminin, olgunlasma yerlerinin, kullanilan siit ¢esidi ve bilesiminin
bolgesel olarak farkli olmasi, cok degisik lezzetlere sahip Tulum peynirlerinin ortaya
cikmasina neden olmaktadir (Kamber, 2005). Tulum peyniri Anadolu’nun her bolgesinde
iiretilmekle beraber gerek iiretim ve gerekse liretim sonrast olgunlastirma sekil ve stireleri
farklilik gostermektedir.

Kendilerine 6zgii tat ve aromalar1 bulunan Tulum peynirleri, ¢esitli biyukluklerde olup
sekilleri kullanilan tuluma goére degismektedir. Deri Tulumlarda Peynirin deriye yakin dis
kismi, kuru ve sar1 krem renkte, orta kismi ise yumusak, gozeneksiz ve daha agik renktedir.
Genel olarak Tulum peyniri; yart sert karakterli, graniil yapili, yapildig1 siit ¢esidine gore
degismekle birlikte kirli beyaz ile koyu sar1 arasinda degisen renklerde, hafif keskin kokusu ve
tad1 olan lezzetli bir peynirdir. Lezzet farkliliklar1 yore ve yapim tekniklerine gore degisir
(Kamber, 2005).

Tulum peynirleri olgunlastirilarak tiiketilen bir peynir ¢esididir (Giiven ve ark., 1995).
Genellikle ¢ig siitten yapilip 3-5 ay olgunlastirildiktan sonra tiiketime sunulur. Olgunlastirma
islemi obruk, magara, mahzen gibi yerlerde yapilmaktadir (Kamber, 2005). Olgunlagsma
stiresince peynirlerin fiziksel, kimyasal ve mikrobiyolojik 6zellikleri degismekte, kendilerine
Ozgii tat ve aromalar1 gibi karakteristik 6zellikleri olusmaktadir (Giliven ve Konar, 1994).
Yapimminda standart bir teknik uygulanmadigi igin genellikle tiiketime sunulan Tulum
peynirlerinin fiziksel kimyasal ve mikrobiyolojik kaliteleri oldukga farkli olmaktadir (Ates ve
Patir, 2001; Ozpinar ve Giimiissoy, 2013; Tekinsen ve Akar, 2017).

Tulum peynirleri genel olarak, sut tiriine, tuzlama yontemine, ambalaj materyaline veya
iiretildigi yoreye gore isimlendirilir.

Sut tirtne gore Tulum peynirleri

Siit tiirtiine gore Tulum peynirleri, Tulum peyniri tiretiminde kullanilan siitiin sagildigi
hayvanin tiirii ile (inek Tulum peyniri, koyun Tulum peyniri, ke¢i Tulum peyniri)
adlandirilmaktadir.

Tuzlama yontemine gére Tulum peynirleri

Tulum peyniri, Anadolu’da kuru ve salamurali olmak iizere iki sekilde yapilmaktadir.
Kuru Tulum peyniri en ¢ok I¢, Dogu, Giiney ve Giineydogu Anadolu Bélgeleri’nde, salamurali
olani ise Ege Bolgesi’nde kiyiya yakin yerlesim merkezlerinde iiretilmektedir (Ates ve Patir,
2001; Kamber, 2005; Kara ve Akkaya, 2015).

Ambalaj materyaline gére Tulum peynirleri
Tulum peyniri, ismini ambalajlanmasinda ve olgunlastirilmasinda kullanilan tulumlardan
almaktadir. Tulum olarak genellikle daha dayanikli oldugu icin ke¢i derisi tercih edilmekle
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birlikte koyun derisi de kullanilmaktadir. Gegmiste alternatif materyallerin yoklugu nedeniyle
deri tulumlarin peynirlerin olgunlastirilmast ve muhafazasi amaciyla kullanildig
diisiiniilmektedir (Dagdemir, 2000; Sert ve Akin, 2008). Ege Bolgesi'nde iiretilen izmir
(salamurali) Tulum peynirlerinin ambalajlanmasinda lakli tenekelerden yararlanilmaktadir
(Sert ve Akin, 2008). Bunun yam sira Bez Tulumu (Swan, 2009) ve Eregli Bez Tulumu
(Cetinkaya, 2005; Kamber, 2005) gibi tulum peynirleri bez tulumlarda olgunlastirilmaktadir.
Bazi yorelerde Tulum peynirleri pismis topraktan yapilan testi ve canaklarda da
olgunlastirilmaktadir (Tarake1 ve ark., 2005). Daha ucuz ve kolay elde edilebilmeleri nedeniyle
plastik materyaller de yaygin olarak kullanilmaktadir (Giiven ve ark., 2002).

Tulum peynirlerinin {iretim ve olgunlastirma asamalarinda kullanilan ambalaj
materyaline gore peynirler, deri tulumu, bidon tulumu, teneke tulumu, bez tulumu gibi isimlerle
de adlandirilmaktadir.

Uretildigi yoreye gore Tulum peynirleri

Uretildigi ydrenin kendine dzgii kiiltiirel mirast peynir yapisinin olusmasinda dnemli
parametreler arasinda yer almaktadir (Saygili ve ark., 2020). Tulum peyniri yaygin olarak
iiretildigi yorelere gore farkli isimlerle anmilmaktadir. Yaygin olarak bilinenleri Erzincan
(Savak), Divle, Cimi, Kargi, Izmir (salamurali1), Eregli (bez), Afyon, Anamur ve Agr1 Tulum
peynirleridir. Bu peynirler i¢erisinde Erzincan Tulum Peyniri ve Divle Obrugu Tulum Peyniri
cografi isaret almis Tulum peynirleri olmasinin yani sira Anadolu’daki birgok Tulum peyniri
de cografi isaret alma agisindan yiiksek potansiyele sahiptir.

SONUC

Zengin bir kiiltiire] mirasa sahip Anadolu’nun bir¢ok yoresinde farkli 6zelliklerde Tulum
peynirleri tiretilmektedir. Tiiketim miktarlar: tiretildigi bolge ile sinirli kalan birgok Tulum
peyniri Turkiye ve Diinya genelinde ticari potansiyeli bulunan ancak ulusal ve Uluslar arasi
boyuta tasinamayan iiriinler statiistindedir. Anadolu’da iiretildigi sehir veya bolge ad1 ile anilan,
kendine has karakteristik Ozelliklere sahip Tulum peynirlerinin daha fazla taninmasi ve
tilketiminin yayginlagmasi agisindan yerel yonetimlere, akademisyenlere ve st endUstrisine
biliyiik gorev diismektedir. Biiylik ¢apta liretimlerin s6z konusu oldugunda yoéresel Tulum
peynirlerinin kendine 6zgii karakteristik 6zelliklerinin korunmasi 6nem arz etmektedir.
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HATAY iLi SUT SEKTORU VE URUN CESITLILIGi
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Ozet

Tiiketicilerin bilinglenmesiyle birlikte siit ve siit tirlinleri talebi artmis ve ticari anlamda
onemli bir sektor haline gelmistir. Siit sektorii hayvancilik sektorii ile dogrudan etkilesim
icerisindedir. Gelismekte olan iilkelerde oldugu gibi iilkemizde de iiretilen ¢ig siitiin ¢ogu
kiigiik ve orta 6lcekli isletmelerde islenmektedir. Ulkemizde ¢ig siit isleme tesislerinde islenen
siit en fazla igme siitiine daha sonra sirayla, yogurt, peynir ve ayrana islenmektedir. Hatay
Siit ve siit iiriinlerinin {iretimi ve cesitligi onemli seviyelerdedir. 2018 yilinda Hatay Ilinde
190.692 ton ¢ig inek siitii, 6.734 ton ¢ig keci siitli, 7.652 ton ¢ig koyun siitii ve 303 ton ¢ig
manda siitli iretilmistir. Cig siit tesislerinde hammadde olarak kullanilan toplam ¢ig siit miktar1
ise 151.288 tonu bulmustur. Hatay ilinde Tarim ve Orman Bakanlig1 verilerine gére 80 aktif
onayli ¢ig siit isleme tesisi bulunmaktadir. Hatay ilinde iiretilen siit lirtinlerinin basinda Tuzlu
yogurt, Kiinefe peyniri, Siirk, Cokelek, Carra peyniri, Siinme peyniri, Dil peyniri, Yogurt
peyniri, Yogurt, Siizme Yogurt gelmektedir. Bu ¢alismada Hatay ilindeki ¢ig siit tiretimi, siit
iirlinlerinin iiretimi ve ¢esitliligi isletmelerle yapilan ziyaretler sonucunda yapilan anketlerle
degerlendirilmistir. Anket ¢alismasina 72 isletme dahil olmustur. Hatay ilinde yogurt hem
dogrudan hem de tuzlu yogurt, stizme yogurt, Cokelek, Yogurt peyniri gibi bir ¢ok siit iiriiniine
donistiirildigi gorilmistiir. Tuzlu yogurt iiretimi nerdeyse yogurt tiretimine ulagmigtir. Hatay
ilinde en fazla orgii, dil, lavas, ¢ubuk, misket, blok vb sekil verilerek Eritme peyniri
tiretilmektedir. Uretim miktar1 olarak ikinci sirada 2.225 ton ile Hatay peyniri, {igiincii sirada
2.093 ton ile Taze Kinefe peyniri (Geleneksel Kinefe peyniri) gelmektedir. Taze Kinefe
peynirinden sonra en fazla iiretilen peynir Tuzlanmis Kiinefe peyniri ile Blok (eritme) Kiinefe
peyniridir. Hatay ilinin 6zelikle Ortadogu ilkelerine yakin olmasi ve siit sektoriindeki
gelismeler sonucu siit Uirlinlerinin ihracati dis ticarette onemli bir yere sahip olmugtur.

Anahtar Kelimeler: Hatay, sut drinleri, stt sektori

HATAY PROVINCE MILK INDUSTRY AND PRODUCT VARIETIES

Abstract

With the awareness of consumers, the demand for milk and dairy products has increased
and it has become an important commercial sector. Livestock industry and milk industry have
both directly affected each other. The most of raw milk in Turkey is processed in small and
medium sized enterprises as in developing countries. The milk in raw milk processing plants
is mostly used fort he production of drinking milk then yogurt, cheese and ayran. The variety
of milk and dairy products produced in the province of Hatay is at significant levels. In 2018,
190.692 tons of raw cow milk, 6.734 tons of raw goat milk, 7.652 tons of raw sheep milk and
303 tons of raw buffalo milk were produced in Hatay Province. According to Ministry of
Agriculture and Forestry data,there are 80 active and certfied dairies that process raw milk. The
total amount of raw milk used as raw material in raw dairy plants reached 151.288 tons. The
main dairy products produced in the province of Hatay are Salted yoghurt, Kiinefe cheese,
Sirk, Cokelek, Carra cheese, Suinme cheese, Dil cheese, Yoghurt cheese, yoghurt and strained
yoghurt. 72 of dairies was included in the survey study. In the province of Hatay, yoghurt is
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used both directly and by being transformed into many dairy products such as salted yoghurt,
strained yoghurt, cottage cheese, yoghurt cheese. In addition to, Hatay cheese production with
2.225 tons and Fresh Kunefe cheese with 2.093 tons is common, respectively. The second
most produced cheese after fresh Kunefe cheese is Salted Kunefe cheese and Block (melted)
Kunefe cheese. The province of Hatay has an important place in foreign trade in terms of export
of dairy products due to its proximity to Middle Eastern countries and the developments in the
dairy sector.
Keywords: Hatay, milk products, milk industry

GIRIS

Kiiresel olarak yaklasik 150 yillik bir ge¢misi olan siit ve siit {iriinleri sektorii, Ulkemizde
20. yiizyilin baglarinda kiiciik siithane ve mandiralar durumunda olugsmusken, 1957 yilinda
Ankara’da Atatlirk Orman Ciftligi dahilinde ilk modern siit fabrikasi iiretime baslamistir. 1963
yilinda yapilan yasal diizenlemelerle kurulan Tiirkiye Siit Endiistrisi Kurumu tlkenin farkli
yerlerinde 40'a yakin siit isletmesi ile iiretim yaparak, iilkemizde siit¢iiliige katkida
bulunmustur. Ayrica, 1970'li yillardan itibaren kamu disinda 6zel miitesebbisler de siit
endiistrisine yatirim yapmaya baslamistir. Bu donemde, modern fabrikalarda siit ve iiriinleri
iiretilmeye baslanmistir. 80'li yillar mevcut bazt mandira ve fabrikalarin modernizasyona
gittigi, 90l yillar ise, baz1t modern siit isletmelerinin yabanci firmalarla ortakliklar kurmaya
basladigi bir donem olmustur (Turan ve ark., 2017). Sanayi devrimiyle birlikte nemini yitiren
tarim ve hayvancilik sektorii, artan diinya niifusuna paralel olarak tekrar 6nemini kazanmaya
baslamstir.

Siit triinlerinin halk sagligi ve dengeli gelisimi bakimindan yeri ve énemi nedeniyle
ihtiyaci karsilayacak giivenilir ¢ig siit arzinin olusturulmasi iilkeler i¢in en 6nemli konularindan
birisi haline gelmis ve bununla birlikte sektoriin istikrarli sekilde takip edilme zorunlulugu
ortaya ¢cikmustir. Tiirkiye stit sektoriinde, iilke i¢inde ve disinda olusan arz ve talep dengelerini
koruyarak sektoriin diinya pazarindan daha fazla pay almasini saglayacak politika kararlarinin
olusturulmasi 6nem arz etmektedir (Anonim, 2018).

Siit sektorii dedigimiz zaman; siit hayvanciliginin dolayisiyla siit tiretiminin yapildigi
ciftlikler, siit toplama merkezleri, biiyiik modern siit fabrikalari, cogunlugu 60 BG’ niin altinda
olan ve diisiikk kapasitede calisan mandiralar, siit ve siit iiriinlerini satan igyerleri akla
gelmektedir (Anonim, 2019a).

Tiirkiye’de tarimsal iiriinler i¢inde en yliksek tiretim degeri son 10 yildir ¢ig siite aittir.
2013 yilinda Tiirkiye’nin 190 milyar TL tutarindaki tarimsal iiretim degeri icinde ¢ig siit
uretimi, 18,3 milyar TL’lik iiretim degerine sahiptir. FAO nun 2013 yili rakamlarina gore,
Tiirkiye’de tarimsal iiretimde ¢ig siit 5,2 milyar dolarla en fazla iiretim degeri veren lriin.
Diinyada da ¢ig siitiin iiretim degeri 198,3 milyar dolar seviyelerinde. Ulkemiz gida sanayi
iiretim degerleri iginde siit ve siit {iriinlerinin pay1 %15tir. Ulkemizde siit isleyen isletmelerin
%3551 Marmara ve Ege bolgesinde yer alirken sanayiye giden siitiin yaklasik %48’1 ve liretimin
%21°1 20 isletme tarafindan toplanmaktadir. 2018 entegre siit isletmeleri tarafindan sanayiye
aktarilan siit miktar1 10 milyon ton ile dnceki yila gore %10.1 artis gdsterirken iiretimin
yaklasik %45’ini olusturmustur.

Ulkemizde iiretilen siitiin ¢ogunlugu icme siitii, yogurt ve peynir olarak
degerlendirilmektedir. 2018 yilinda igme siitii iiretimi dnceki yila gore %7.2 artisla yaklagik
1.7 tondur. Siit tiriinleri liretiminde en fazla artis %10.8 ile tereyag: iretiminde gerceklesmistir
(Anonim, 2019c).

Tiirkiye’de son 5 yilda iiretilen toplam ¢ig siit miktar1 ve bunun inek, koyun, keci ve
manda siitliniin dagilimi Tablo 1’de verilmektedir. Tabloda goriildiigii lizere son bes yilda tiim
st tiirlerinde liretim artmistir. inek siitii tiretimi siirekli olarak birinci sirada olup, 2018 yilinda
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toplam ¢ig siit Gretimi 22.119.000 Ton iken ¢i§ inek siitii tretim 20.036.000 Ton olarak
gerceklesmistir. Uretilen ¢ig siitlin % 50’si sanayiye aktarilmaktayken, diger yarisi direk
tilkketiciye aktarilan, ciftliklerdeki kayiplar ve diger kullanimlara gitmektedir.

Tablo 1: Tiirkiye’de tiirlerine gore liretilen toplam ¢ig siit miktar1 (Anonim, 2019d)

Sut Tard 2014 2015 2016 2017 2018
Inek (x 1.000 ton) 16.867 16.933 16.786 18.762 20.036
Koyun (x 1.000 ton) 1113 1177 1166  1.344 1.446
Kegi (x 1.000 ton) 463 481 479 523 561
Manda (x 1.000 ton) 55 63 63 69 76
Toplam (x 1.000 ton) 18.498 18.654 18.494 20.698 22.119
Tablo 2: Tiirkiye’de iiretilen siit {irlinlerinin miktari1 (Anonim, 2019e)

Sut Urund 2014 2015 2016 2017 2018

I¢me Siitii 1.325 1.378 1.433 1.549 1.660

Peynir 631 666 658 690 756

Suttozu 129 112 124 131 109

Yogurt 1.101 1.123 1.173 1.172 1.198

Ayran 599 627 684 717 730

Toplam (x1000 3.785 3.906 4.072 4.259 4.453

Ton)

Tiirkiye’de iiretilen siit ve siit tirlinleri son bes yillik verileri Tablo 2’de verilmektedir.
Tablo incelendiginde tiim yillarda ¢oktan aza dogru {iretilen siit ve siit {iriinii i¢gme siitii, yogurt,
peynir, ayran ve siit tozu seklinde siralanmaktadir. 2018 yilinda 1.660.000 ton i¢me siitii,
1.198.000 ton yogurt, 756.000 ton peynir, 730.000 ton ayran, 109.000 ton siit tozu iiretilmis
bulunmaktadir.

MATERYAL VE METOT

Bu ¢alismanin verileri, Hatay ilinde faaliyet gosteren ¢ig siit isleme tesisleri ile yapilan
anket caligmalarindan elde edilmistir. Anket verilerinin yam sira bazi TUIK verileri kaynak
belirtilerek kullanilmistir.

Hatay ilinde Tarim ve Orman Bakanligt Gida Giivenligi bilgi sisteminde yapilan
sorgulamada 80 aktif onayl1 ¢ig siit isleme tesisi bulunmaktadir. Bu isletmelerden 72 tanesi ile
anket calismast yapilmistir. 8 adet isletme ile ilisim kurulamadigi veya anket c¢aligsmasina
katilmamalarindan dolay1 anket ¢alismasina dahil edilmemislerdir.

Bu ¢alisma ile Hatay ilinin siit sektoriiniin tiretim kapasitesinin ve iirlin ¢esitliliginin ve
ihracat kapasitesi ve il ekonomisindeki Onemi ortaya konmasi amaglanmistir. Bu amag
dogrultusunda 2019 yilinda isletmelerle yiiz ylize goriisiilerek anket sorular1 yoneltilmis ve not
edilmistir. Anket calismasinda, isletmelerin hangi ¢ig siitii tiirtinii kullandiklari, kullandiklar
stitlerin tedarik edildigi yerleri ve kullanilan siitiin hangi siit {iriinlerine doniistiirdiikleri
sorulmustur. Ayrica, igletmelerin siit sektoriine ile ilgili problemleri siralamalari istenmistir.

ARASTIRMA BULGULARI, TARTISMA VE SONUCLAR
Hatay ili toplam siit liretimi agisindan seksen bir il icerisinde 50 sirada iken, inek siitii
Uretiminde 47, manda siitii tiretiminde 39, koyun siitiinde 51, kegi siitii liretiminde 27 sirada
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yer almaktadir. Tablo 3’te goriildiigii lizere siit liretiminde manda siitli hari¢ 2014-2018 yillar1
arasinda diger siit tiirlerinin iiretiminde belirgin bir artis olmustur. 2018 yilinda Hatay ilinde
toplamda 179.575 ton siit liretilmistir. Toplam siitiin ¢ogu inek siitii olusturmaktadir.

Tablo 3: Hataya ilinde toplam ¢ig siit miktar1 ve siit tiiriine gore dagilimi (Anonim,
2019f)

. Toplam
Yil Inek (ton) Manda (ton) Koyun (ton)  Kegi (ton) (Ton)
2014 130903 295 4968 4470 140636
2015 131186 319 5019 5147 141671
2016 124137 300 5095 5178 134710
2017 162533 305 7710 6774 177322
2018 164886 303 7652 6734 179575

Hatay ili Siit Isleme Tesislerinin Cig Siit Tiiketimi:

2018 yilinda ¢ig siit isletme tesislerinin tiretimde tlikettigi inek siitii miktar1 190.692 ton,
keci siitii 202 ton, koyun siitii 393 ton oldugu Tablo 4’te verilmistir. Uretilen ¢ig siitiin %50
sinin sanayiye aktarildig1 var sayildiginda Hatay ilinde tiretilen siitiin siit sektorii i¢in yeterli
olmadig1 goriilmektedir. Bu sebepten dolayi isletmelerle yapilan goriismelerde ¢ig siit tedariki
sadece Hatay ilinden degil, Kadirli, Osmaniye, Kayseri, Kahramanmaras gibi ¢evre il ve
ilgelerden de yapildig1 tespit edilmisgtir.

Inek Siitii disinda kegi siitii ve koyun siitiinii iiretimde kullanan isletme sayis1 4 oldugu,
manda siitiinii kullanan igletme olmadigi belirlenmistir. Manda siitiiniin sanayiye aktarilmadan
tilketildigi, diger siitlere karistirildig1 veya komsu illere aktarildigi tahmin edilmektedir.

Tablo 4: Hatay Ili 2018 yili Cig Siit Uretimi ve Tiiketimi
Cig Siit inck Kegi Koyun Manda

Uretimi (Ton)* 190692 6734 7652 303
Tuketimi (Ton)** 150693 202 393 O

* (Anonim, 2019g) ** Anket Sonucu
Yogurt, Ayran, Tuzlu Yogurt gibi Siit Uriinleri

Inek siitii, koyun siitii, manda siitii, kegi siitii veya karisimlarinin pastorize edilmesi veya
pastorize siitlin, gerektiginde siit tozu ilavesiyle homojenize edilip veya edilmeden
Lactobacillus delbrueckii subsp. bulgaricus ve Streptecoccus thermophilus’dan olusan yogurt
kiiltiirliniin  ilave edilmesi ve uygun islemlerden sonra elde edilen mamul olarak
tanimlanmaktadir (Anonim, 2006). Tiirk Gida Kodeksi, Fermente Siitler Tebligi’nde yogurt;
fermentasyonda spesifik olarak Streptococcus thermophilus ve Lactobacillus delbrueckii
subsp. bulgaricus’un simbiyotik kiiltiirlerinin kullanildig1 fermente siit iriinii seklinde
tanimlanmaktadir (Anonim, 2009). Yogurt Hatay ilinde hem dogrudan hem de tuzlu yogurt,
stizme yogurt, Cokelek, Yogurt peyniri gibi bir ¢ok siit iirliniine doniistiiriilmektedir. Tablo
5’te goriildiigii izere tuzlu yogurt iiretimi nerdeyse yogurt liretimine ulagmistir. Ankete katilan
isletmelerden sadece tuzlu yogurt iireten isletme sayist 13 oldugu tespit edilmistir. Bu
isletmelerin cogu Hatay ilinin Altin6zii ilgesinin Kozkalesi ve Enek kdylerinde yer almaktadir.
Ulkemizde tuzlu yogurt, kis yogurdu, tutma yogurt, giiz yogurdu ve pismis yogurt gibi farkli
isimlerle bilinmektedir. Hatay, Sivas, Van illeri ile Akdeniz Bolgesinin baz illerinde iiretilip
tiikketilen tuzlu yogurt, kavanozlara sicak dolum yapildiginda raf émrii uzun olmaktadir (Kose,
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2018).

Kahvaltilarda zeytinyag1 esliginde tiiketilebilen Tuzlu yogurt, Kabak Boranyesi, Bakla
Boranyesi, Ispanak Boranyesi, Kumbursiye, Tuzlu Yogurlu As, Tuzlu Yogurtlu Lahana
Sarmasi, Yumurta Kavurmasi, Yogurt Asi, Sis Borek, Tuzlu Yogurtlu Coban Salatasi gibi
yemeklerin yapiminda kullanilmaktadir. Boylede Hatay mutfaginin vazgegilmez unsurlarindan
biri haline donmektedir (Anonim, 2019h).

Isletmelerle yapilan anket calismasinda elde edilen verilere gore Tablo 5’te goriildiigii
gibi en ¢ok iiretilen iirliniin 21.654 ton ile yogurt oldugu, ¢ok az bir farkla onu 21.399 ton ile
tuzlu yogurt oldugu goriilmektedir. Ayran liretimi 2.675 ton, siizme yogurt 326 ton, yine tuzlu
yogurttan elde edilen Duberke 25 ton ve yogurdun yayiklanmasi ile elde edilen yayik tereyagi
72 ton olarak iiretildigi belirlenmistir.

Tablo 5: Hatay ilinde Yogurt, Ayran, Tuzlu Yogurt gibi Uriinlerinin Uretimi (2018)*

RO 9 Tuzlu Slzme  Yayik
Sat Urdnd Yogurt Yogurt Ayran Yogurt Tereyag Duberke
Uretim Miktar1 21.654 21.399 2.675 326 72 25

*Kaynak: Anket Calismasi

Peynir Cesitleri

Peynir, bir¢cok sekilde hayatimiz i¢inde yer alan ¢ok yonlii yiyeceklerden bir tanesi olup
istah acicilarda, boreklerde, tatlilarda, ana yemeklerde, corba ve makarnada kahvaltida bir¢ok
sekilde kullanilmaktadir. Tiirkiye’de tiikketimi en yaygin olan peynirler; Beyaz peynir, Kasar
peyniri ve Tulum peyniri olmakla birlikte, bircok yoresel peynir de uretilip tiketilmektedir.
(Kamber, 2015). Hatay peyniri (Hatay Koy peyniri), Kunefe peyniri, Stinme ve Dil peyniri,
Ezme peyniri, Stkma peyniri, Siirk peyniri, Carra peyniri, gibi peynirler Hatay ilinde iiretilen
peynirlerdir (Karaca ve Kirdar, 2016). Hatay’da iiretilen peynirler incelenirken kendi
aralarinda liretim metotlarinda kullanilan kazeini pithtilastirma yontemi ve iiretim 6zelliklerine
gore asagidaki sekilde siniflandirilmast yapilmaistir.

Tablo 6 incelendiginde 2018 yilinda en fazla iiretilen peynir ¢esidi 3.288 ton ile Eritme
peyniri olmustur. Eritme peyniri; telemenin, bir veya bir kag ¢esit peynirin, dogrudan dogruya
veya bu iriinlere gerektiginde siit tozu, peyniralti suyu tozu, tereyagi, krema gibi siit tiriinleri
katilarak elde edilen karisima emulsifiye edici tuzlar ilave edilerek, karigimin pastdrizasyon
normunda veya daha yiiksek sicakliklarda ve siirelerde 1sil islem, kesme ve karistirma
uygulanmasi ile elde edilen, homojen yapinin dilimlenebilir veya siiriilebilir nitelikler gibi
cesidine 6zgii karakteristik dzellikler gdsteren peynir olarak tanimlanmaktadir (Guinee, 2007).
Eritme peyniri piyasaya az tuzlu veya tuzsuz olarak sunulmaktadir.

1. Peynir mayasi (rennet) ile liretilen peynirler

1.1. Telemesi haslanmayan/sicak salamura ile muamele edilmeden {iretilenler

1.1.1. Hatay peyniri (Hatay Koy peyniri)

1.1.2. Kunefe peyniri

a. Geleneksel Kiinefe peyniri

b. Kiltur ilaveli Kiinefe peyniri

c. Tuzlanmis Kiinefe peyniri

1.2. Telemesi haslanan/sicak salamura ile muamele edilip tretilenler

1.2.1. Boru tipi (Eritme) Kiinefe peyniri

1.2.2. Stinme peyniri

1.2.3. Dil peyniri

1.2.4. Ezme peyniri

1.2.5. Sikma peyniri
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1.2.6. Eritme Peynir gurubu

2. Asit/Is1 etkisiyle iiretilen peynirler

2.1. SUrk peyniri

2.2. Carra peyniri

2.3. Yogurt peyniri (Cayir ve ark., 2019)

Hatay ilinde en fazla orgi, dil, lavas, cubuk, misket, blok vb sekil verilerek Eritme
peyniri iiretilmektedir. Bu tiir {irtinlerin tiretiminde fazla tuz kullanilmadigi ve salamurasiz
piyasaya sunuldugu igin raf dmiir ¢ok kisadir. Uretim miktar1 olarak ikinci sirada 2.225 ton ile
Hatay peyniri gelmektedir. Son yillarda Hatay’da onemli miktarda, genelde kiiltiir ilave
edilmeden sadece sute rennet enzimi ilavesi ile Uretilen ve Hatay Koy peyniri olarak anilan
taze koOy peyniri Hatay, Adana ve Mersin illerinde talep gdrmektedir. Daha cok orta
blyukllkteki aile tipi isletmelerde Uretilen Hatay peyniri, son zamanlarda biylk ve Hatay
disindaki isletmelerde de tiretilmektedir (Cayir, 2018).

Hatay peyniri iiretiminde inek siitii kullanilabildigi gibi, bazi isletmeler kegi siitiiniin bol
oldugu zamanlarda iiretimde kegi siitii de kullanmaktadir. Uretimde kullanilan ¢ig inek siitiiniin
yag1 genelde %25 ile %50 gibi degisen oranlarda alinmaktadir. Hatay peyniri tiretimi, kisaca
1s1l isleme tabi tutulan siite kalsiyum ilave edilerek veya edilmeden, siitin mayalama
sicakliginda enzim yardimu ile pihtilastirilmasi daha sonra baskiya alinan telemenin standart
bir 6l¢ii olmaksizin ortalama 7x7x2 cm boyutlarinda kesilmesi ve salamurada bekletilmesinden
ibarettir. Kahvaltilarda ve boreklerde kullanilan bir peynirdir (Cayir ve Giizeler, 2014).

Uretim miktar1 olarak iigiincii sirada 2.093 ton ile Taze Kiinefe peyniri (Geleneksel
Kinefe peyniri) gelmektedir. Taze Kinefe peyniri daha ¢cok Hatay ve cevre illerde
tilketilmektedir. Kiinefe, Dogu Akdeniz yoresine ait bir tath ¢esidi olarak bilinmektedir.
Yapilis teknigi, diger kiiltiirlerde var olanin aksine Eski Arapc¢a yemek kitaplarinda "kinafa"
olarak gecmektedir (Isin, 2008). Hatay Kiinefesi, yapiminda kullanilan peynirin Kiinefeye 6zel
olarak {iretilen bir peynir olmasi dolayisiyla kendine 6zgiidiir (Ors ve Siirmeli, 2016).

Kunefe tathisinin Hatay disindaki bolgelerde ve sehirlerde taninmasi ve popiiler olmasi,
Hatay’da tiretilen Kiinefe peynirine olan talebi arttirmistir. Farkli iiretim metotlar1 uygulanarak
tiretilen Kiinefe peyniri, uzak mesafelere gonderilmeye baslanmistir. Kiinefe peynirinin, kip
seker boyutlarinda kesilerek yogun olarak kuru tuzlamaya tabi tutulmasi, ¢ig siitiin
pastorizasyon normlarinda 1s1l isleme tabi tutulduktan ve mayalama asamasindan 6nce starter
kiiltiir ilave edildikten sonra olgunlastirmasi, porsiyonluk dondurulmus kiinefeler igin 6zel
olarak taze veya tuzu giderilmis kiinefe peynirinin kuru haslanmasi ile iiretilen boru tipi blok
kiinefe peynir liretilmesi olmak iizere ii¢ farkli iretim metodu gelistirilmistir (Cayir ve ark.,
2019). Tuzlanmis ve Boru Kiinefe peynirinin 2018 yilinda iiretim miktari sirayla 510 ile 465
tondur. Lor ve Beyaz peynirin iiretim miktar sirayla 435 ton ile 166 ton dur.

Ulkemizde nerdeyse her bdlgede iiretilen ¢okelek siit veya yogurttan elde edilmektedir
(Simsek ve Sagdig, 2010). Hatay’da yaygin olarak yogurttan elde edilmektedir. Cokelegin
cesitli baharatlar ve salgcayla yogrulmasi ile tiretilen Siirk 2018 yilinda sirayla 81 ton ile 59
tondur. Cokelegin maliyetinin fazla olmasi nedeni ile Siirk yapiminda Lor peyniri de
kullanilmaktadir. Ayrica, Cokelek tiretimi il i¢inde yetersiz oldugundan bazi Siirk iiretimi
yapan isletmeler Cokelegi Erzincan, Elazig gibi daha ucuz oldugu illerden temin etmektedirler.

Hatay’a 6zgii peynirlerden olan ve geleneksel olarak iiretilen Antakya Haslama peyniri,
Stinme peyniri, Dil peyniri, Antakya Ezme peyniri, Yogurt peyniri ve Carra peyniri iiretimi
randimanin diisiik olusu ve buna bagli maliyetlerin artmasi gibi nedenlerden yillar i¢inde
azalmistir. Bu peynirlerin bazilarin1 aslina uygun olarak {iireten 3 ile 4 isletme vardir. Bu
peynirlerin 2018 yilinda tiretimi 37 ile 10 ton arasinda degisen oranlarda olmustur.

Kirikhan ve Hassa ilgelerinde koyun ve kegi siitli iiretiminin diger ilgelere gore fazla
olmasi ile birlikte bu siitleri kullanarak deri tulum peyniri iireten iki isletme oldugu tespit
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edilmistir. Tulum peyniri tiretimi 2018 yil1 i¢in 35 ton olarak gerceklesmistir. Bolgede hig
bilinmeyen Sepet peyniri muhacir kokenli bir isletmede iiretimi 20 ton olarak gerceklesmistir.

Tablo 6: Hatay ilinde Uretilen Peynir Cesitleri ve Miktarlar1 (2018)*

Peynirler Miktar/Ton
Eritme Peyniri 3.288
Hatay Peyniri 2.225
Kulnefe Peyniri-Taze 2.093
Kunefe Peyniri-Tuzlanms 510
Kunefe Peyniri-Blok-Eritme 465
Lor Peyniri 435
Beyaz Peyniri 166
Cokelek 81
Surk Peyniri 59
Antakya Haslama Peyniri 37
Tulum 35
Halep Sinme 30
Siinme (Cile Peyniri)Suda Haslama 24
Dil (Klasik) 24
Akawi ve Hallum Rol Peyniri 23
Yogurt Peyniri 18
Orgii (Klasik) 17
Antakya Ezme Peyniri 15
Carra Peyniri 10
Sepet Peyniri 2

*Kaynak: Anket Caligmasi

Son yillarda Orta Doguda meydana gelen siyasi kriz ve bunun sonucu meydana gelen
savas ve gogler Hatay ve cevre illerin soyal olarak, kiiltiirel ve ekonomik olarak etkilemistir.
(Harunogullar1 ve Cengiz, 2014). Gogmenlerin sayist artikga ve bunun sonucu taleplerin
artmastyla birlikte hem gdgmenler tarafindan isletilen hem de yerli girisimcilerin islettigi gida
isletmelerinde; Akawi peyniri, Mishellel (Halep Siinmesi), Hallum Rol ve Singilis gibi siit
irtinleri tiretilmektedir. Hatay’da tiretilip tiikketildigi gibi bu iirtinler Tiirkiye’nin farkl illerinde
tiretilerek hem gogmenler tarafindan tiiketilmekte hem de yerel halkin dikkatini gekmekte hem
de ihra¢ edilmektedir (Cayir ve ark., 2019). 2018 yilinda 30 ton Halep Stinmesi tiretilmisken
28 ton Akavi ve Hallum rol liretilmistir. Hatay ilinin 6zelikle Ortadogu tilkelerine yakin olmasi
ve siit sektoriindeki gelismeler sonucu siit tiriinlerinin ihracati dis ticarette onemli bir yere sahip
olmustur. Bu tiir peynirlerin yaninda sadece ihracata yonelik iiretilmek iizere Rumi peynir ve
Mis gibi farli siit tiriinlerinin iiretim girisimleri olmaktadir.

Hatay ili Siit Uriinleri Ihracat

Hatay’1n siit {irlinleri ihracati ile ilgili 2017 verileri Tablo 7°de verilmistir. 2017 yil1
incelenen yillar arasinda rekor yili olarak adlandirilabilir. Onceki yillar i¢inde en yiiksek ihracat
rakami 2013 yilinda 2,4 milyon $ iken 2017 yilinda 6,5 milyon $’lik ihracati ile ciddi bir
yiikselme gostermistir (Anonim, 20191). Ulkeler bazinda Hatay’ 1n siit iiriinleri alt sektoriindeki
ithracatina bakildiginda, ilk siray1 Irak’in aldig1 goriilmektedir.
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Tablo 7: Hatay ilinin 2017 yil1 siit tirtinleri ihracat1 yaptig1 ilk bes tilke (Anonim, 2019i)

Siralama Ulke Ad1 Thracat Degeri ($)
1 Irak 3.263.203,00

2 Suriye 1.611.192,00

3 Urdiin 465.483,00

4 Misir 304.966,00

5 Turkmenistan 213.086,00

Tablo 8: Hatay ilinin siit iiriinleri ihracatinin Tiirkiye’deki payir (Anonim, 2019i)

Siralama 1l fhracat (Milyon $)  Tiirkiye’deki ~ Payi
1 [stanbul 117,3 34,5

2 [zmir 46,7 13,8

3 Sakarya 28,2 8,3

4 Mersin 27,1 8

5 Konya 24,5 7,2

10 Hatay 6,5 1,9

Hatay ilinde siit {rtinleri ile ilgili yapilan ihracatin iller bazinda siralanmasi ve iilke
payindaki orani Tablo 8’de verilmistir. Siit iirlinleri ihracatinda Hatay’in diger iller i¢indeki
siralamasina bakildiginda %1,9 ihracat payi ile 10. sirada oldugu goriilmektedir.

Hatay {li Siit Sektérii Sorunlar

Anket ¢aligmalarina katilan firmalarin glindeme getirdigi siit sektorii ile ilgili sorunlarin
ilk besi asagida verilmistir.

Kaliteli ve istikrarli hammadde temini ile ilgili yasanan sorunlar: Hatay ilinde {iretilen
¢cig siit miktari ¢ig siit isleme tesisleri i¢in yetersiz gelmektedir. Miktarinin yetersiz olmasi gibi,
cig siitiin standart ozelliklere sahip olmamasi isletmeciler tarafindan en fazla ifade edilen
olumsuzluktur. Cig siitiin yaginin koyliiler tarafindan alinmasi, siit pH’sinin 6zellikle yazin
diisiik olmasi, sézlesmeler yapilmasina ragmen ¢ig siit miktarinda dalgalanmalar ve il i¢i ¢ig
slit temininde yasanan sikintilar diger sorunlardir.

Cig siit dahil yardimc1 madde ve ambalaj materyallerinin isletmeye ciddi ekonomik yiik
olusturmaktadir. Cig Siit iiretiminin il i¢cinde yetersiz olusu, uzak mesafelerden getirilen ¢ig
slite birim fiyatta transfer ticretinin dahil olmasi ve birincil liretimde yaganan sorunlar ¢ig siitiin
birim fiyatinin artmasina neden olmaktadir. Ambalaj malzemelerinin dis ticaretteki
dalgalanmalardan ¢abuk etkilenmesi istikrarli fiyati1 engellemekte ve maliyetleri arttirmaktadir.
Uretimde ¢alisacak kalifiye teknik ve usta personel eksikliginin olmas1 ve teknik personelin
HACCP uygulamalari, iiretim ve personel hijyeni konularinda eksik kaldig1 belirtilmistir.

Taklit, tagsis ve farkli sekillerde tiretilen siit iirlinlerinin yerel piyasada siit lirtinlerinin
fiyatlarinin diismesine neden oldugu bildirilmistir.

Yerel ve kiigiik olgekli isletmelerin ¢esitli fonlardan kullanilmak Uzere desteklerden
faydalanmak istemelerine ragmen, biirokrasi ve prosediirlerin fazla olmasi iireticileri
caydirmaktadir. Boylece gerek makine ve ekipmanlarin ve gerekse isletme kosullarinin
modernizasyonu kendi 6z varliklari ile kargilandigindan yavas ve yetersiz oldugu belirtilmistir.
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SONUC

Hatay ili her ne kadar ¢ig siit liretimi yetersiz olsa da iiretilen iiriin ve ¢esitligi yoniinden
siit ve siit tirlinlerinin 6nemli bir sektor olmasi kaginilmazdir. Siit sektoriiniin en 6nemli unsuru
olan ¢ig siit talebinin karsilanmasi icin birincil {retimin desteklenmesi, Ornek ahir
modellemelerinin yapilmasi, kooperatifciligin 6zendirilmesi gibi faaliyetler 6nem arz
etmektedir. Ayrica siit iriinlerinde yerel cesitliligin fazla olmasina ragmen iiretimdeki
paylarinin diisiik olmas1 bir diger handikap olarak karsimiza ¢ikmaktadir. Antakya Haslama
peyniri, Siinme peyniri, Dil peyniri, Antakya Ezme peyniri, Yogurt peyniri ve Carra peyniri
gibi peynirlerin {lretimi, mali desteklerle beraber Cografi isaretle tescillenmesi gibi
calismalarin yapilmamas1 durumunda yakin zamanda fiili {iretimi son bulacaktir. Uriin
cesitliligin fazla olmasi ve Akawi peyniri, Mishellel (Halep Stinmesi), Hallum Rol ve Singilis
peynirleri Ortadogu’da talep gormektedir. Yerel lireticilere danismanlik ve {iretim metotlarinin
gelistirilmesi yoniinde yapilacak yatirimlar ve destekler Hatay ili siit sektoriine bir ivme
getirecek ve boylece ihracat payindaki deger artis1 saglayacaktir.
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HATAY MUTFAGINA OZGU SUTLU VE PEYNIRLI TATLILAR
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Ozet

Siit, memelilerin ilk yillarinda tek basina aldiklari, gelisim icin yeterli, karmasik
bilesenler iceren disi memelilerin yavrularini beslemek i¢in memelerinden gelen, beyaz bir
stvidir. Siit tek basina tiiketildigi gibi, yogurt, peynir, ayran, dondurma ve siitlii tatlilar gibi
iiriinlerin bilesimine girerek tliketilmektedir. Siitlii tathilar veya siit tirtinleri kullanilarak
dretilen tathlar genis kitlelerce begenilerek tiiketilen tatlilardir. En yaygin tiiketilen Siitli
tatlilara; mubhallebi, siitlag, kazandibi, tirilece, tavukgogsii, puding ve giillag 6rnek olarak
gosterilebilir. Peynir, lor ve agiz gibi siit iirlinlerinin kullanilarak tretildigi en bilinen tath
Kiinefedir. Kiinefe; Kiinefe peyniri, tel kadayif ve tereyagindan yapila serbetli bir tathidir.
Ticari degeri 6nemli ve yliksek olan Kiinefe, yabanci turistlerin Tiirkiye ziyaretlerinde en fazla
tercih edilen tatlilardan biridir. Tiirkiye’nin hemen hemen tiim illerinde {iretilip, severek
tlketilmektedir. Sade olarak tiiketilebildigi gibi soguk siit veya dondurma esliginde
tlketilebilmektedir. Bunun yaninda, dondurma esliginde sunumu yapilan serbetli tatlilar ve
mubhallebiler, lor veya halk dilinde agiz denen kolostrum kullanilarak yapilan tel veya tas
kadayifinin farkli versiyonlar siit {irlinlerinden yapilan tatlilara 6rnek verilebilir. Hatay’in st
ve siit iirlinlerindeki zenginligi tatl cesitliligine de yansimistir. Bu arastirmada, siit ve siit
dirtinleri kullanilarak elde edilen Kiinefe, Lorlu/agizli kadayif, peynirli irmik helvasi, Haytals,
Hiinkar kiilah1 gibi Hatay’a 6zgii geleneksel gidalar {izerinde durulmustur.

Anahtar Kelimeler: Hatay, Siitlii Tatli, Kiinefe

DESSERTS WHICH ARE MADE FROM MILK AND CHEESE OF HATAY CUISINE

Abstract

Milk which is a white liquid food has complex ingredients included and developmental
enough food that produced in the mammary glands of mammals is a source for infant mammal
was consumed by mammals to fed themselves alone in the early years. Milk is consumed alone
as well as being used in the composition of products such as yoghurt, cheese, ayran, ice cream
and milky desserts. Desserts produced by using dairy products and milky desserts are popularly
consumed by most people. The most commonly consumed milky desserts are muhallebi, rice
pudding, kazandibi, tres leches, tavuk gogsii, pudding and giillag. Kunefe is the best known
dessert that is produced by using dairy products such as cheese, curd and colostrum. Kiinefe is
a syrup dessert made with kadayif and Kiinefe cheese. Kunefe which has a high and important
level of commercial value is one of the most preferred desserts for toursits when they visit
Turkey. Itis produced in almost all provinces in Turkey, fondly consumed. It can be consumed
plain as well as with cold milk or ice cream. In addition to this, desserts with sherbet and
puddings which are served with ice cream, different versions of tel or tas kadayif made using
colostrum or curd can be examples of desserts made from dairy products. The richness of
Hatay's milk and dairy products is the main reason for its dessert variety.

In this research, it was focused on traditional foods specific to Hatay such as Kinefe,
kadayif with curd/colostrum, semolina halva with cheese, Haytal1 and Hiinkar Kiilahi, which
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are obtained by using milk and dairy products.
Keysworld: Hatay, milky desserts, Kiinefe

GIRIS

Sat ve sut drdnleri, ozellikle kalsiyum ve fosfor basta olmak iizere bazi 6nemli
mineraller, protein ve riboflavin gibi bazi B grubu vitaminlerin alinmasi agisindan
degerlendirildiginde bireylerin sagligi acisindan énemlidir (Anonim, 2020a). Siitlii tatlilarin
ana bilegeni siit olmakla birlikte, diger bilesenleri un, nisasta ve sekerdir. Yumurta, kakao,
pudra seker vb. yardimci malzemeler de siitlii tathilarda sik¢a kullanilir. Siit 1sitilarak; un,
nisasta, seker vb. ile pisirilir ya da pisirilmeden ¢esitli malzemeler ilave edilerek, hazirlanip
genelde soguk olarak tiiketilen hafif bir tatlilardir. Tiirk mutfaginin zengin c¢esitleri arasinda
yer alan siitlii tathilar, serbetli tatlilara gore daha hafif, sindirimi kolay ve besin degeri daha
yiiksektir. Ozellikle yashlar ve ¢ocuklarm tiiketimi i¢in son derece uygun tatli gesitleridir. Tiirk
mutfaginda ydresel siitlag, kazandibi, sakizli muhallebi ve tavuk gégsti gibi bircok siitlii tatlilar
bulunmaktadir (Anonim, 2020b). Bununla beraber; peynirden de sevilerek tiiketilen bazi
peynirli tatlilar tretilmektedir. Peynirlerin yoreden yoreye farklilik ihtiva etmesi peynir
cesitliligi ve bu peynirin farkli sekilde ve yiyeceklerde yer bulmasina olanak saglayarak yemek
cesitliliginin artmasini etkilemistir. Tiirkiye’de peynir kullanilarak iiretimi yapilan tath
cesitlerinden; Kiinefe, Hosmerim, Peynir Helvasi en ¢ok bilinenleridir (Ulu, 2019). Bu
tatlilarin yaninda geleneksel olarak, agizdan, Lor peynirinden, siit ¢okeleginden ¢esitli sekilde
tatlilar yapilmaktadir. Antakya merkezinde bulunan Uzun Cars1 Hatay mutfagina dair pek ¢ok
ipucunu bize vermektedir. Salcalar, baharatlar, gesit ¢esit peynirler, kasaplar, kasaplarin
yaninda firinlar, tatlicilar, kiinefeciler, zeytinciler, kurutulmus sebze satanlar, kekik satanlarin
hepsi bir aradadir. Peynirli Irmik Helvasi, Kiinefe, Kabak Tatlis1, Tas Kadayifi, Ziingiil, Sam
Tatlis1, Haytali Hatay mutfaginda yer bulmus tatlilardandir (Sahin, 2012).

Bu arastirmada, iinii Hatay ilini asmis Kiinefe ile Hatay’da evlerde veya yerel
restoranlarda yapilan unutulmaya yiiz tutmus peynirli irmik helvasi, agizli/lorlu tag kadayif ve
tel kadayif ve Haytal1 gibi tathilar ele alinmistir.

1. Kiinefe

Kiinefe; Kiinefe peyniri, tel kadayif ve tereyagindan yapilanmakta ve sicak olarak servis
edilmeden Once serbet ilave edilen bir tathdir. Ticari degeri 6nemli ve yiiksel olan Kiinefe,
yabanci turistlerin Tiirkiye ziyaretlerinde en fazla tercih edilen tatlilardan biridir (Akdag ve
ark., 2015). Kiinefe, Hatay ilinde genelde miisteri talebinde toplu tiikketim yerlerinde veya
Kiinefe salonlarinda hazirlanip, tiiketiciye sunulmaktadir. Bunun yaninda Kiinefe, gerek Hatay
ilinde gerek diger illerde tek porsiyonluk sadece pisirme asamasi uygulanarak tiiketilen
dondurulmus Kiinefe yaygin bir sekilde iiretilmekte, marketlerde ve restoranlar gibi toplu
tiikketim yerlerinde hazirlanis1 ve servisi hizli oldugu i¢in talep gérmektedir (Ali Yildirim, Sozli
goriisme, 01.04.2020). Hatay’da dondurulmus Kiinefe iiretiminde genelde Kiinefe peynirinin
farkli versiyonu olan Blok tipi eritme (Boru) peynir kullanilmaktadir. Geleneksel Kiinefe
tatlisinda kullanilan Kiinefe peyniri ve diger malzemeler ile ilgili genel 6zellikler asagida
verilmistir.

Kiinefe Peyniri: Sagimi takiben siiziilen siitler yazin sagim sicakliginda, kisin 35 ‘C’ye
isitilarak ticari rennin ile 1.5-2 saatte pihtilasma tamamlanacak sekilde mayalanmaktadir.
Olusan piht1 kepge yardimiyla pargalanarak 10 dakika sonra tahta yada krom kasalar igindeki
tilbentlere alinmaktadir. Burada tiilbendin uclar1t gevsek sekilde bir araya getirilip
diiglimlenerek c¢ikartilmaktadir. Kendi halinde yarim saat peynir alti suyunun siiziilmesi
saglandiktan sonra ¢okelek kivamina gelince tiilbent tamamiyla sikistirilmaktadir. Yarim saat
sonra tiilbentten ¢ikarilan peynirler 4 ila 6 biiylik parcaya kesilerek yazin oda sicakliginda
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yaklagik 6 saat, kisin 12 saat veya +4 °C’deki buzdolabinda 24 saat fermantasyona
birakilmaktadir. Elde edilen taze peynire “Kiinefe peyniri” denir (Karaca ve ark., 2008).
Ozellikle kirsal kesimlerde kiinefe yapilirken, Kiinefe peyniri yerine zaman zaman agiz
(kolostrum kesmigi) veya siit ¢cokelegi veya lor kullanilmaktadir.

Tel kadayif: elenmis bugday ununa, igme suyu katilmasi ile hazirlanan hamurun,
teknigine uygun olarak dokiiliip pisirilmesi veya yufka haline getirilip kesilmesi ve
gerektiginde kizartilmasi suretiyle elde edilen bir yar1 mamuldiir (Anonim, 1992).

Yag: geleneksel olarak iiretilen tereyagi, yayik tereyagi veya sadeyag kullanilir.

Serbet: Beyaz ¢ay sekerinin 1:1 oraninda veya 3:2 oraninda seker ile suyun ile karigtirilip
kaynatilmasi ile elde edilir.

Kiinefe, Dogu Akdeniz yoresine ait bir tatll ¢esidi olarak bilinmektedir. Eski Arapca
yemek kitaplarinda Kinafa olarak ge¢mektedir, ancak kinafa sozciigii tel kadayif degil ince
acilan bir hamur anlamina gelmektedir (Isin, 2008). Tarihgesi yazili kaynaklarda 10. Yiizyila
dayanan Kiinefe, giiniimiizde Arap topraklarinda siiregelen yontemlerden ayrisarak Hatay’da
kendine has bir gelenek yaratmistir. Yapilis teknigi, diger kiiltiirlerde var olanin aksine peynirin
kadayif icerisinde rulo yapilmasi degil, iki katman arasina konulmasi olan Hatay kiinefesi,
yapiminda kullanilan peynirin Kiinefeye 6zel olarak iiretilen bir peynir olmasi dolayisiyla da
oldukca kendine 6zgiidiir (Ors ve ark., 2016). Istege gore kiinefe servis edilirken iizerine sade
dondurma veya kaymak ilave edilebilir.

Uygun biiyiikliikte bakir tepsiye, ortalama bir kg’lik tel kadayif i¢in 750 gram peynir,
300 gram tereyagi ve bir kilogram serbet kullanilir. Uygun biiytikliikteki bakir tepsiye tel
kadayif ve tereyagi konur iyice harmanlanip ayristirilir. Elde edilen bu karigimin yarisi tepsi
tabanina basilir ve iistiine tuzsuz Kiinefe peyniri par¢alanarak tepsiye basilan kadayifin {izerine
konur ve en Uste geriye kalan tel kadayif konur ve elle basilir. Bakir tepsi kisik atese konur ve
tepsi kendi ekseninde dondiiriilerek alt tabanin kizarmasi saglanir. Pisen yiiz iiste gelecek
sekilde Kiinefe alt {ist edilir. Diger kisimda kizardiktan sonra iizerine serbet dokiiliir (Anonim,
2006; Gulzeler ve ar., 2019a; Guzeler ve ar., 2019b). Kiinefenin yapilis sekli ve servisi ile ilgili
goreseller Sekil 1°de verilmistir.

Yapilan bir aragtirmada; inek, koyun ve kegi siitlerinden yapilan Kiinefe peynirlerinden
iiretilen Kiinefeler lizerine arastirma yapmustir. Arastirmada; asitlik degerlerinin %(1.a) 0.49 ile
0.94, pH degerinin 5.34 ile 5.07, kurumadde oranlarinin % 69.66 ile 79.12, yag oranlarinin %
40.00 ile 42.00, kiil oranlarin % 0.98 ile 1.14, arasinda degistigini bildirmistir. Inek siitiinden
yapilan peynirin kullanilarak tiretilen Kiinefelerin duyusal olarak daha fazla puan aldigini, tiim
orneklerde depolama ile beraber duyusal puanlarda diisiis gozlemlendigini bildirmistir. Ayrica,
Kinefe drneklerin timunde toplam mezofilik aerob bakteri (TMAB), koagilaz (+) Stafilakok,
koliform grubu bakteriler, maya-kif, E.coli, Salmonella Spp. ve Listeria monocytogenes,
bulunmadigini bildirmistir (Se¢kim, 2017).

Cusmaullatif; Kiinefenin tizeri kaymakli olanina ciismiillatif denilmektedir. Yani her seyin
en gizeli demektir. Telkadayifla yapilan tatlilar arasinda en yiiksek basamakta oldugunu
belirtmek maksadiyla bu unvan verilmistir. Kiinefeyi yapip serbetini doktiikten sonra, iizerine
kaymak yayilarak servis edilmektedir (Anon., 2019a).
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Sekil 2. Cusmillatif

2. Peynirli Irmik Helvasi
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[rmigin tereyag ile hafif kavrulur ve {izerine bire bir olacak sekilde seker ve su ilave
edilir. Helva tenceresi ocaktan alinir {izerine Kiinefe peyniri ilave edilir ve kapagi kapatilarak
5-10 dk dinlendirilir. Tahta bir kasigin yardimiyla helva ile peynir bir biri i¢ine dagilana kadar
karistirilir ve sicak servis edilir. Istege gore iizerine targin gezdirilir (Aliye Akkan, Sozli
goriisme, 12.04.2020). Peynirli irmik helvasi ile ilgili gorsel Sekil 2°de verilmistir.

Sekil 2. Peynirli irmik helvast

Ayni islem ile peynirli un helvasi da yapilmaktadir. irmik yerine un kullanilmaktadir.
Bugday unu esmerlesene kadar kavrulur. Sekerli su iizerine dokiiliir ve kaynatilir. Istenen
kivam elde edilince ortasina tuzsuz peynir (Kiinefe peyniri) gomiiliir. Agz1 kapatilir 10 dakika
sonra iyice karigtirilir. Uzerine ¢am fistig1 ile tereyagi kavrularak dokiiliir. Uzerine arzuya gore
cam fistig1 veya doviilmiis Antep fistig1 serpilerek sicak sekilde servis edilmektedir (Sahin,
2012).

3. Ag1iz (Kolostrum Kesmigi) veya Lorlu Kadayif Tathsi

Kolostrum, memelilerin dogumdan hemen sonra salgiladiklari, bilesimi ve goriiniisii
normal siitten farkli olan koyu kivamli, sarimtirak renkte, besleyici degeri yiiksek bir salgidir.
Protein, karbonhidratlar, yag, vitaminler ve minerallerce zengin olan bu salgi, viicudun immun
ve biiylime fonksiyonlari i¢in gerekli baz1 molekiilleri de icermektedir (Bayerer ve ark., 2006).

Inekten sagilan kolostrum, 1sitilacak tencereye aliir. Kolostrumun yaklasik 5 te 1 kadar
normal ¢ig inek siit ilave edilip kisik ateste kendiliginden kesilmesi beklenir. Kesilen
Kolostrum soguduktan sonra kevgirle yiizeyden alinir. Elde edilen kesmige halk arasinda
“agiz” denilmektedir (Metin Eryilmaz, S6z1i goriisme, 19.04.2020). Hatay yoresinde daha gok
cevizli yapilan tel ve yassi kadayif halk dilinde tas kadayif tatlisi, agizla veya asitligi gelismis
siitlin 1sitilmasi ile elde edilen ve siit ¢okelegi veya siit kesmigi denen siit iiriini ile de
yapilmaktadir. Agiz ile ilgili gorseller Sekil 3°de verilmektedir.
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Sekil 3. Agiz (Kolostrum Kesmigi)

Yass1 kadayif, bugday ununun baklava ve boreklik ¢esidine igme suyu, yemeklik tuz,
ekmek mayasi ve gerektiginde katki maddeleri ilave edilerek teknigine uygun olarak hazirlanan
hamurun sekil verilerek kismen pisirilmesi ile elde edilen yart mamuldiir (Anonim, 2010).

Yass1 kadayif az pigmis tarafi icerde olacak sekilde, agiz siitli kesmigi veya siit ¢okelegi
izerine seker serperek konur. Arsindan yarim daire olacak sekilde i¢ce dogru kenarlarindan
baskilayarak kapatilir. Istege gore 15-20 dk firmlandiktan sonra iizerine 1 6lgek seker bir dlgek
su olacak sekilde hazirlanan 1lik serbet gezdirilir.

Yass1 kadayif yerine tel kadayif kullanilacaksa, Kiinefe yapimi i¢in uygulanan yontem
kullanilir, sadece Kiinefe peyniri yerine agiz veya siit ¢okelegi kullanilir (Hatice Yogurtgu,
Sozlii goriisme, 25.04.2020)

Yassi kadayif ile ilgili gorseller Sekil 4’te verilmistir.

Sekil 4. Agizli/lorlu yass1 kadayif yapimi
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4. Haytal

Haytali 6zellikle sicak yaz aylarinda serinlemek icin zevkle tiiketilen lezzetli ve hafif
stitlii bir tatlidir. Haytali, Beyrut kdkenli bir tath olup, zaman igerisinde farklilasarak simdiki
halini almistir. Muhallebi konulmus tabaklarin i¢ine vanilyali dondurma ve giil suyu serbeti
konularak servis edilir. Haytali’y1 olusturan muhallebi, dondurma ve giil serbeti asagida
belirtilen sekilde iiretilmekte ve Sekil 5’te goriildiigi sekilde servis edilmektedir.

Muhallebi: Siit ve misir nisastasi bakir kazanlarda pisirildikten sonra servis edilecek
kaselere konur ve sogutucuda muhafaza edilir.

Dondurma: Vanilya, seker ve siitten olusan miks 1sitilir ve sogutularak dondurma
makinesinde dondurulma haline getirilir.

Gl Suyu Serbeti: Giil suyu, seker ve pembe renkli gida boyasindan olusmaktadir.
(Zuheir Sahilli, Sozli goriisme, 31.07. 2018).

Sekil 5. Haytali

5. Hiinkar kiilahi

Gastronomi kenti Hatay'in gizli kalmis tath lezzetlerinden biri olan hiinkar kiilah1
unutulmaya yiiz tutmustur. Tuz ve undan olusan hamurun, birkag defa agilip her defasinda
yaglanmakta, tek tek kaliplara sarilip, firinlanmakta ve elde edilen kiilahlara krema
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doldurularak servis edilmektedir. Kremaya ek olarak, ¢ikolata konulabilecegi gibi murabba
(koyu recel) veya recel ezmeleri ile zenginlestirilebilir (Anon., 2019b)

Bu tatlilarin yaninda, siitten iiretilen dondurma ve kaymak bircok geleneksel tatlinin
iizerine veya yanina konarak servis edilmektedir. Kiinefe, Kilis ve Hatay’da yapilan Cennet
camuru, Ekmek kadayifi gibi tatlilar kaymak veya dondurma ile servis edilmektedir. Yine
Katmer ve Ball1 borek tatlilarin yapiminda siit kaymagi kullanilmaktadir.

Sekil 6. Hiinkar kiilahi1(Anon., 2019Db)

SONUC

Hatay mutfaginin Ortadogu mutfaginin etkisinde olmasi ve tarihi birikimi zengin bir
cesitlilige yol agmistir. Hatay mutfaginda, mezelerden ara sicaklara, ana yemeklerden tatlilara
bircok farkl: tarif ve lezzet bulunmaktadir. Siit ve siit irlinleri hemen her tarifte yer almaktadir.
Ozellikle en popiiler tathis1 Kiinefe, Kiinefe peynirinden yapilmaktadir. Bununla beraber
peynirli irmik tatlis1 da yerel lokantalarda halen yapilan tatlilardandir. Fakat agizdan veya siit
cokeleginden yapilan tas kadayif ve tel kadayif pek bilinmemekte, evlerde geleneksel olarak
yapilmaktadir. Bunun yaninda Haytali ismi ile bilinen siitlii tath yerelde birkag¢ isletmede
geleneksel olarak iiretilmektedir. Bu tatlilarinda Kiinefe gibi hak ettikleri ilgiye kavusmasi,
hem ekonomik degerlerini artirmis olacak hem de Gastronomi Sehri unvaniyla Yaratici
Sehirler Aginda yer alan Hatay’in iddiali ve siirdiiriilebilir mutfagini zenginlestirecektir. Bu
gibi yerel irlinlerin tanitilmasi, talebinin artmasma yonelik arastirmalarin tesvik edilmesi
yararli olacaktir.
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One of the distinguished styles in terms of functionality of literary language is scientific
style.Scientific style has a long history in Turkic languages. Formulation of scientific style
occurs in the highest stage of evolution of literary language. In this regard formation history of
scientific styles in Turkic languages, in fact, reflects also the history of Turkic literary
languages. Thus style differentiation informs about enhancing of expressing capabilities in the
diversification of the language. Studying the history of literary language in Turkic languages
on the basis of artistic style indeed is inappropriate appreciation of historical potential of
language. Calculation of the history of Turkic languages' scientific style beginning from XI1X-
XX centuries is scientifically groundless mistake made by a number of scholars. The works
written in Turkic languages in the XIV-XVI centuries and the facts accentuated in the article
prove us that the history of Turkish scientific style began in the XIV century. But, Turkic
science history is not the same with scientific history written in Turkic languages. Historically,
substantial part of scientific-philosophical works related to scientifically and culturally
progressing Turkic nations were written in other languages. Particularly, beginning from the
period when Islam commenced to enter Turkic society, the biggest part was created in other
languages. Turkic scholars were writing in Arabic in order to achieve spreading of their works
to larger masses. Because of the lasting dominance of initially Persian, subsequently Arabic,
then again Persian languages over long centuries, social-political conditions as well as
objective and subjective reasons, the number of ancient written works in Turkic that we
currently have is not so large. Perhaps historically there have been such ancient works created
in Turkic languages that they could extend Turkic scientific history to more previous ma-
nuscripts. However, this history is currently calculated based on the bi-lingual dictionaries
belonging to XI1I century. Significant part of the works belonging to the XIII century proves
that this process was based on historical traditions and had deep roots. On the other hand,
scientific works by Turkic authors which written in Arabic were among significant scientific
sources until this period. In the Islamic scientific history, not depending on writing in any of
languages, there were a significant number of historical Turkic scholars whose works became
main sources for the shaping of scientific language and style in Turkic languages in the
following years.

The formation of a scientific style occurs at the highest stage of the formation of a literary
language. From this point of view, the history of the scientific style of Turkic languages reflects
the history of Turkic literary languages. Thus, the differentiation of styles indicates the
expansion of the language and the possibilities of expression. And the language norm is one of
the components of the national culture. Therefore, the development of the literary norm, its
codification have a great social and cultural significance. The functional style of language is
specialised in the framework of the norms of a common language at the same time. The norm
and functional language constitute a single “archysystem”. It is mainly due to the fact that in
the process of historical evolution of the language, functional languages and norm systems
involve various essentialities over dividing into periods. Notwithstanding, their internal
equilibrium and reciprocal relations maintain stability of the language. The norm and
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normalization is a process of shaping under internal essence of the language, which makes the
speaker comply with the “nature” of the language. The speaker, on contrary, does not determine
the norm; the norm determines linguistic frameworks of the speaker’s speech or writing. An
individual does not create his/her “norm”, just narrates his/her opinions in oral or written ways
in accordance with the existing norm. The norm also allows division of the language into
intrinsic layers. Appearance of inner functional differences such as literary language and
dialect, speaking and writing styles, scientific and publicist languages are closely related to the
norm. “Perfect and stable norms of the literary language can appear when the language reaches
its highest development level and the stage of national literary language is completed. In
general, in the phase of national literary language, languages both diversify in terms of
functions and the key qualities important for them increase, get matures. In other words,
normalization nominally completes.” (Mammadov, pp.10) Depending on various reasons, a
norm can lose or change its normality and functionality. This is significantly applicable for
lexical norms. Agglutinative features of the Turkic languages maintain stability of the grammar
norms. In general, changes in the grammar norms occur rarely in the long evolutionary periods.
For instance, in Turkish , notwithstanding the fact that the suffix of “-yor” were not observed
until XVI century, as a suffix indicating present time, it became a norm in the XXI century.
Indeed Sh. Shukurov indicates that suffixes of “-yur, -yiir” have been used beginning from the
XI1-X1I centuries in Orkhon-Yenisei inscriptions through giving examples such as “sozloyiir”
(says) (Shukurov,1966, pp.177). However, in the given examples, “y” is not a part of the suffix;
it is just a connecting consonant between main part of the word and suffix. According to him,
“r” and “-yur/yiir” suffixes were used simultaneously in the XIII-XV centuries in the words
ending with vowels . He supports this idea by giving examples by Rabghuzi such as “Ne
tileytrsen? Va Ne tilorsen?” (Shukurov,1966, pp.177)

Suffixes such as “-r, -1r™” are used to express aorist (untimed) future tense in modern
Turkish, while they were used to express present tense in the XIV-XVI centuries. In spite of
the existence of aorist future tense features of “1r*” in the examples of the XVI century, it did
not involve the norm character. On the other hand, mostly substitution of unrounded vowels
with rounded vowels in these types of suffixes was a norm in the Middle Ages Ottoman
language. For instance: “Her birisiniin kapusinda yazilmisdur.... Evvelki kapu
cevmerdleriifidiir. ikinci kapu namaz kilanlarufidur” (XIV century) (Jemiloglu,2000, pp.125).
“..1lac1 sevdayr ishal etmekdiir masera 1ss1 veremdiir ki yilizdeki safravi kandan hasil
olur’(Hizir, 1990, pp. 71). “Emr olund: kim lesker-i Islam dah1 Polovaya ¢ikalar ve hem bazi
lesker varup goreler kim kiiffar kanki tarafa deprenir (XV century) (Pashazade,2007, pp. 424).
In modern Turkish, any disorder regarding with sinharmonism in the end of the word is not
observed.

Generally, it seems that substitution in the suffixes was tradition of that time. Suffixes
with rounded vowels were added to the words ending with unrounded vowels and vice versa.
“Sultan Muhammede getiirdi. Ahsamin cadirda maslahat neyise gordiler, yirine kodilar. Ol
gice Bursaya dedesi yanina gondurdiler (Pashazade, 2007,pp. 356). “Tuna kenarina geldi,
kendiisi anda turdi... Karindasum! Kasim eydir, bana vilayetiinden timar sadaka it, dir. Ben
dahi vireyiim” (Pashazade,2007, s.360). “Bu marazui ilact dahi bir birine yakundur ‘alameti
hastanufi gevdesi tikiis derlemez derledligi yediigine gore olmaz” (Hizir,1990, pp.129). This
tendency is not exception in to the examples in Chagatai language of that time. Tuzdi
(Nevai,2015, pp.11), korgiizdi (Nevai, 2015, pp. 11), rast kiltlirdi (Nevai,2015, pp.11), meded
yitkiirdi (Nevai,2015,pp.11), mezkur boldr (Nevai,2015, pp. 61), dipdurler (Nevai,2015, pp.
23) and other examples which were used in Ali-Shir Nava’i's work of “Mizaniil- evzan”
(Mezon ul-Avzon) exhibit that this tendency was a norm for all Turkic languages in the XV
century.
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In accordance with the given examples, it becomes obvious that normalization of the
scientific style in this phase occurred in two directions:

1. Based on the general normalization of Turkic languages in this phase;

2. Based on the normalization of internal scientific style in each language.

General normalization involves essential features which separate languages from each
other. “The norm is a category which reflects national features and singularity of the language.
In other words, without depending on how any language family closely relates in terms of
historical-genetic and typological relations, the norm customizes them special and reveals
individual features in their information function” (Huseynzade,2004, pp. 8).

Internal normalization of the language happens in phonetic, morphological and lexical
aspects as well as involves essence in the concrete stages. “Generally, the norm and functional
style landscape of the literary language (particularly, social-ideological semantics of the
functional styles) is determined in the context of the current cultural-historical process (under
significant influence of this process) (Jafarov, 1995, pp.10). Thus, individual norm of each
period is formulated and after some time, this norm becomes language landscape of that period.

The most apparent feature that characterizes internal normalization of scientific style of
the language is its being under high influence of spoken language in secular sciences,
particularly in the medicine. However, in the religious scientific works, significant impact of
the classical style is observed. For instance, let’s look through a passage in the work of
“Adviyayi-mufrada” (XIV century): “Ve eger toxmekan suyin ve sigir dili suyin katup yerler
ise bogazdan kan gelmesin keser ve za‘if icegiileri kavi eyler amma gec sifier” ( Murad,2016,
pp.31). In the work of “The Khulasa” (XV century): “Goz kapagi katt oldugi oldur kim kagan
kisi uykudan uyansa gozin acumaz ve g6z kuyruklar safradan goyniir olur” (Bereket,2016
pp.281)“Osman Gazi kim hisart alicak tekiirini tutdi, hayli tuhfe ve teberriikilen karindast ogli
Aktemiir ile sultana gondiirdi. Aktemiir dah1 bunlari alub sultan Ald‘ddin’e gotiirdi. Sultanufi
dahi ferahlig1 ziyade oldi (Pashazade,2007, s.281). “Pes sabit boldi kim Aruz fenni serif fendr.
Ve bu kim bu ilmni neyli¢iin Aruz didiler, muhtelif akval bar.”(Nevai,2015. s.13)
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Abstract

In order to sell overproduction, find new markets and buy larger amounts of raw materials
at cheapest price, most developed European countries occupied territories especially in areas
with no political and economic structures from the 16™ century to the 20" century. In addition
to Western colonialism, Western people take the so called ‘civilizing mission’ on as a duty
because they believe in superiority of their civilization. Therefore, the Western ideology has
produced arbitrary boundaries between itself and ‘other’, and referred to ‘other’s land as the
‘Orient’ and ‘the land of barbarians’. During postcolonial period, many communities from the
former colonial regions have migrated to Britain. The discourse of ‘othering’ has been
maintained by the host British society for centuries. In this context, Hanif Kureishi’s The
Buddha of Suburbia (1990) allows readers to analyse the discourse of ‘othering’ in terms of
gender, class, culture, and race. The novel concerns the quest of both an Indian Haroon who is
married to a British woman and his adolescent son Karim to find ethnic, cultural and gender
identity in British society. Haroon and his friend Anwar, representing first-generation
immigrants in the multicultural British society, are not only silenced by the ruling British
society, which see them as intruders and dependents, but also considered by representatives of
the ruling group as exotic, suspicious, and the ‘other’. Although Haroon’s son, Karim, imitates
the host culture, he cannot escape being considered as the ‘other’ because of his race, colour,
class and culture. Although Anwar’s daughter, Jamila, struggles between her main culture and
the host culture in a multicultural society, and represents the role of a contemporary woman
who questions the patriarchal understanding is also considered as the ‘other’. There are racial
lines, with the white Europeans on one side, and everyone else on the other.

Keywords: The Orient, othering, racism, Hanif Kureishi, The Buddha of Suburbia.

Introduction

Each human being is expected to attain the necessary knowledge acquired through reason
to overcome inequality of natural differences among people. In this way, social progress is
possible when there is an enlightened civilization without superstitions and prejudices.
According to Condorcet, increasing harmonization of world culture would lead to progress of
history so that human beings would be a truly cosmopolitan whole instead of being divided
into many different cultural groups (Outram, 2013:65). The beginning of British colonialism
dates back to the beginning of the sixteenth century in order to acquire colonies for finding new
markets for free trade, seizing the wealth of other countries, gaining superiority over other
imperialist and colonial European states (Celikel, 2011:19). In addition to Western colonialism,
Western people take the so called ‘civilizing mission’ on as a duty because they believe in
superiority of their civilization. Therefore, the Western ideology has produced arbitrary
boundaries between itself and ‘other’, and referred to ‘other’s land as the ‘Orient” and ‘the land
of barbarians’ (Bernasconi, 2012:152). The term ‘other’ refers to category of people who are
seen as different from the dominant social group (Murfin and Ray, 2009:359). In this sense,
the discourse of the ‘othering’ has been produced especially in the colonial period and in
literature. The term, othering, in terms of colonial studies is employed by Edward Said in his
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work Orientalism (1979). Through this discourse, the East is considered as the opposite of the
West. The East is also othered to express the superiority of the West’s identity. According to
this discourse, East Asian, South Asian and Middle Eastern cultures are considered as
irrational, static and underdeveloped as the opposite of the Western cultures which are rational,
dynamic and developed. Ania Loomba says that Said’s thesis of Orientalism is a political vision
of reality considering a binary opposition between the familiar Europe as the West and the
strange orient as the East (1998:47). In the same way, John McLeod expresses that in
Orientalism while the West has a superior rank, the Orient is considered as the ‘other’
(2000:41). The West’s hegemony uses orientalism to show the East as the inferior ‘other’ of
the West in order to reinforce the superior civilization of the West (Moore-Gilbert, 1997:39).
Edward Said’s main conception of the term orientalism is stated as follows:

Although the West uses orientalism as the discipline to learn, discover, and practise the
Orient, Edward Said expresses that he has been using that word as a collection of vocabularies,
images and dreams available to everyone who tries to say what lies the east of the dividing line
(1979:73).

According to Edward Said, the discourse of orientalism is a means of creating the desired
reality to recreate the non-Western world: “Western cultural institutions are responsible for the
creation of those ‘others’, the Orientals, whose very difference from the Occident helps
establish that binary opposition by which Europe’s own identity can be established” (Ashcroft
and Ahluwalia, 2001:63). The same idea is supported by Elleke Boehmer who claims that the
European is represented in relation to an ‘other’ (2005:77). In this sense, colonized peoples are
described as less civilized, less human, wild man, or headless mass in opposite to the
superiority of Europe. In order to establish binary separation between the colonizer and
colonized in colonial discourse, the colonized subject is defined as ‘other’ in terms of the
colonizing culture (Ashcroft, Griffiths and Tiffin, 1998:169). Thus, in order to achieve the
colonizer’s hegemony over the colonized people, the specification of the two sides of the
colonial encounter through discourse is used. John McLeod defines the main stereotypes of the
Orient saying that the Orient is timeless (backwards), strange (abnormal), feminine
(submissive), and degenerate (untrustworthiness) which opens the way to the following
conclusion that the Orient needs the West to become civilized towards the higher moral ideals
well-preserved in the West (2000:44-46).

In the years after the Second World War, when the colonies began to unravel, large
numbers of migrants, nomadic workers and refugees were seeking security, economic
opportunities and asylum in European countries (Smith and Brinker-Gabler, 1997:1-2). The
validity of colonialism after independence is part of the identity of the post-colonial immigrant,
and for this reason, the immigrants, who do not get rid of being foreigners in the society and
culture they migrated to, cannot avoid being considered as the ‘other’ as long as they carries
their colonial identity on themselves (Celikel, 2011:64). Therefore, the discourse of ‘othering’
created during the colonial period continues in the post-colonial period as it seen in Hanif
Kureishi’s The Buddha of Suburbia (1990).

Aim of this Study

After the independence of the colonies, especially after the post-colonial migration
intensified in the 1950s following the Second World War, examples of novels that deal with
migration and immigrants began to be seen. In this context, Hanif Kureishi’s The Buddha of
Suburbia allows readers to analyse the discourse of ‘othering’ in terms of gender, class, culture,
and race. Hanif Kureishi was born in 1954 in the south of London, to a Pakistani father and an
English mother. He read philosophy at King’s College, London. He is a British playwright,
screenwriter, filmmaker and novelist of Pakistani and English descent. His aforementioned
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novel is analysed in the light of the opinions of important social theorists such as Edward Said,
Homi K. Bhabha, Gayatri C. Spivak, and Stuart Hall about the discourse of ‘othering’.

Edward Said discusses the discourse of ‘othering’, as it is aforementioned, based on
binary opposition between Eastern and Western civilizations. Eastern cultures are considered
as irrational, static and underdeveloped as the opposite of the Western cultures which are
rational, dynamic and developed. Homi K. Bhabha handles the discourse of ‘othering’ based
on the concept of ambivalence. According to Bhabha, in the process of ‘othering’ in the post-
colonial period, the exploited subject rejects the situation that captures her or him in order to
be equal with the ruling subject and creates ambivalence by imitating the colonizer. In the
situation of ambivalence, the representatives of the host culture both create an identity crisis in
the individual while othering the ‘other’ individual and drag her or him into imitation in order
to avoid being otherized (1994:38). Gayatri C. Spivak, on the other hand, mentions the
discourse of ‘othering” while drawing attention to the representation problem of third world
women. Spivak defines the other, which she describes as subordinate. Based on Spivak’s
thoughts, the racist white British subject (imperial subject), which reflects the representations
of the European-colonial discourse in post-war Britain, excludes the immigrant-other defined
by the on-going colonial discourse from the society. Spivak uses the view that people can only
be defined within differences (1994:79). Stuart Hall deals with the discourse of ‘othering’
based on the concepts of identity and representation. According to Hall, centralist
representation attitudes in metropolitan create excluded people as ‘other’: “We are not only
formed differently, but also the ‘other’ according to classifications reflecting Western
knowledge within such regimes. They have the power to see us and experience us as the ‘other’
(1990:225). Stuart Hall emphasizes that this process takes place through consent.

‘Othering’ in The Buddha of Suburbia

Hanif Kureishi’s The Buddha of Suburbia concerns the quest of both an Indian Haroon,
who is married to an English Margaret, and his adolescent son Karim to find ethnic and cultural
identity in British society. In the novel’s opening paragraph, though Karim knows that he is no
longer an Indian but feels British, he is aware of his difference in British society:

My name is Karim Amir, and | am an Englishman born and bred, almost. | am often
considered to be a funny kind of Englishman, a new breed as it were, having emerged from
two old histories. But I don’t care — Englishman | am (though not proud of it), from the South
London suburbs and going somewhere. Perhaps it is the odd mixture of continents and blood,
of here and there, of belonging and not. (Kureishi, 2017:3)

Although Karim is not an immigrant, he cannot avoid being otherized due to his Indian
father’s immigrant experience, the cultural contradictions he has experienced, and his outward
appearance in the slum. Furthermore, though Karim describes himself as British, he knows that
he is not British even by name in the opening paragraph of the novel, and highlights the
discrepancy between his name and British identity. Although he was born in England and
learned English as his mother tongue, the problem of belonging he experienced stems from the
fact of coming from two separate and ancient histories. The colonial past of the empire lies at
the root of the problem of belonging caused by these two histories.

Karim’s father Haroon, an Indian post-colonial immigrant working as a civil servant in
a government office in England, brings a packet of kebabs wrapped in traditional Indian chapati
bread on the way home from work: “He handed Mum his supper: a packet of kebabs and
chapatis so greasy their paper wrapper had disintegrated (Kureishi, 2017:3). For Haroon, who,
despite being an educated immigrant, continues his traditional eating habits, a packet of kebabs
is one of the conveniences offered by post-colonial entrepreneurial immigrants. The kebab and
chapati, which allow Haroon to maintain his cultural consumption habits, turn into a tool that
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enables the producer, who is a post-colonial immigrant, to survive. According to Anthony
llona, this is the result of the immigrant’s existential conditions, a search for an identity that
can interact and change with his new environment rather than a fixed and unchangeable identity
(2003: 98). The kebab, which enables Haroon to maintain his eating habits, is now moving
away from its cultural meaning for him and turning into a survival tool for himself and his
producer. This could be considered as indicative of Haroon’s lack of integration as an
immigrant that has not managed to integrate and fully adapt to British society. For the Muslim-
origin Haroon, who is invited to the Yoga Olympics, yoga and Buddhism have become
culturally a means of gaining acceptance in England, and because of this, he is invited to the
home of the British interested in eastern mysticism. In order to integrate with British society
and culture and avoid being otherized, Haroon who has introduced himself as a Buddhist is
invited together with his son Karim to the house of Eva Kay. The clothes that Haroon and
Karim wear for the evening invitation bear the logos of British brands:

| wore turquoise flared trousers, a blue and white flower-patterned see-through shirt, blue
suede boots with Cuban heels, and a scarlet Indian waistcoat with gold stitching around the
edges. I’d pulled on a headband to control my shoulder-length frizzy hair. [...] Dad [...] wore
a black polo-neck sweater, a black imitation-leather jacket and grey Marks and Spencer cords.
(Kureishi, 2017:6)

The Muslim-origin Haroon, who is getting ready to attend the meeting where he is invited
to talk about Buddhism and yoga, complements his dress with a Mark and Spencer brand
trousers, symbolizing the clothing preference of middle-income British. Karim pairs his ethnic
vest with Cuban heels and a Hippie shirt despite the colour of his skin that reveals his ethnicity.
The coming together of contrasts also leads each culture to diverge from its authenticity. Both
kinds of clothes of Karim gain a new identity by moving away from their authenticity and also
give him a new identity. Haroon and Karim also reflect their imitation of British cultural
identity by using brands to gain acceptance and move away from otherized ethnic identities.
At the night when Haroon is invited, there are those who still do not accept him despite being
an educated and middle-class immigrant and want to see him with the Indian identity perceived
by the West:

‘Why has our Eva brought this brown Indian here? Aren’t we going to get pissed?’

‘He’s going to give us a demonstration of the mystic arts!’

‘And has he got his camel parked outside?’

‘No, he came on a magic carpet.” (Kureishi, 2017:12)

While Haroon enjoys doing yoga by giving commands to a group of English people, the
same group still otherizes him as an Indian and finds him ridiculous. The host culture continues
to otherize and reject Haroon and Karim while they try to integrate by acquiring all the
characteristics of British cultural identity. Since young Karim feels more ‘at home’ in British
culture, he chooses to gain a new identity with popular culture when he receives clothing advice
from his schoolmate Charlie:

“You’ve got to wear less.’

‘Wear less, Charlie?’

‘Dress less. Yes.’

He got up on to one elbow and concentrated on me. His mouth was close. | sunbathed
under his face.

‘Levi’s, I suggest, with an open-necked shirt, maybe in pink or purple, and a thick brown
belt. Forget

the headband.’ (Kureishi, 2017:16)

Desiring to be accepted, Karim tries to look like Charlie and wants to make Charlie like
him because Charlie represents Englishness and becomes a role model in Karim’s cultural
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integration.

Haroon and his close friend, Anwar, come to England in the 1950s, hoping to return to
India after providing the necessary financial means for a better life. However, things do not go
as expected and they settle for a life they can barely get along with. The following words that
one day passed between Haroon and Anwar about why it would be difficult for them to rise in
the society they migrated to are important: “The whites will never promote us... Not an Indian
while there is a white man left on the earth” (Kureishi, 2017:27). As two immigrants who set
foot in the heart of the empire, Haroon and Anwar emphasize that it is almost impossible to
exist and rise in British society.

When Karim goes to a yoga session with his father, he meets Helen there. Karim, who
goes home to pick Helen the next day, is exposed to the racist words of Helen’s father at the
door:

“You can’t see my daughter again,” said Hairy Back. ‘She doesn’t go out with boys. Or
with wogs.’

‘Oh well.’

‘Got it?’

“Yeah,” I said sullenly.

‘We don’t want you blackies coming to the house.’ (...) “We don't like it,” Hairy Back
said. ‘However

many niggers there are, we don’t like it.... If you put one of your black ‘ands near my
daughter I’ll

smash it with a ‘ammer! (Kureishi, 2017:40)

Helen’s father displays one of the most influential examples of xenophobia that arose in
post-war British society because he has seen and described Karim as the ‘other’, wild,
unknown, frightening and irreconcilable in the image of the Eastern immigrant, who has broken
their peace, destroyed their economy and lowered their living standards. Helen’s father does
not want to include an ‘other’ in his living space. Karim does not give the necessary reaction
to the racist and ‘othering’ attitude towards himself and moves away from there.

Haroon’s friend Anwar, with whom he immigrated to Britain, runs a grocery store that
has led to an isolated life. Anwar’s wife is not British like Haroon’s. For these reasons, Anwar
does not have any concerns about cultural integration and acceptance in British society.
Although Anwar’s daughter Jamila could not get a good education due to the gender approach
of the patriarchal ideology, she provides herself with cultural resources for her education from
the library next to her father’s grocery store.

Anwar, who tries to preserve his culture, beliefs and moral values as much as possible,
marries his daughter Jamila to Changez, a groom candidate from India. However, Jamila
refuses to have sexual intercourse with Changez after their marriage. While Jamila takes on the
role of a bread-winner, Changez is busy with taking care of Leila who is Jamila’s baby from a
sexual intercourse with Simon. Being a member of an otherized family, Jamila struggles in a
neighbourhood full of neo-fascists:

The area in which Jamila lived was closer to London than our suburbs, and far poorer. It
was full of neo-fascist groups.... On Saturdays they’d be out in the High Street selling their
newspapers and pamphlets.... At night they roamed the streets, beating Asians. (Kureishi,
2017:56)

Anwar’s grocery store has been attacked so often that he is seen as a mentally disoriented
paranoid (reactive ‘othering’) attacking every white person he sees with a stick in his hand. His
wife “Jeeta had grown tired of scrubbing off the racist graffiti which reappeared on the walls
every time you removed it” (Kureishi, 2017:170). Even for Haroon, who is able to find a place
in the center of the empire and adopt western culture, living in the West makes his identity
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even more visible. He will never forget that he is from India:

| have lived in the West for most of my life, and I will die here, yet | remain to all intents
and purposes an Inian man. | will never be anything but an Indian. When | was young we saw
the Englishman as a superior being. (Kureishi, 2017:263)

Despite his admiration for the British and having spent most of his life in the West,
Haroon realizes that his own culture began to dominate his personality as he gets older. While
he tries to commodify his own cultural mysticism in order to gain a place in the British middle
class through Buddhist yoga sessions, the mysticism of his own culture drives him away from
British culture.

Conclusion

Haroon accepts the definition of the exotic eastern imposed on him by the English
middle-class white identity. Although he is a Muslim, he introduces himself as a guru of yoga
and Buddhism. Thus, Haroon tries to take place in the society by internalizing the ‘other’,
‘mysterious’, ‘desirable’ qualities expected of him through consent, as Stuart Hall points out.
However, Haroon cannot escape being otherized due to his race, colour, class and culture.
Karim finds a way out of the exclusionary attitudes, inferiority complex and identity crisis he
suffered in multicultural British society by acting like a white Englishman, as Homi Bhabha
points out. Nevertheless, all his imitative efforts do not save Karim from being otherized in
post-war England because, as Bhabha emphasizes, the discourse of the ‘othering’ and the
attitude against the ‘other’ identity are still alive in the post-colonial space and reproduced as
a reflection of western thought. Anwar, who runs a grocery store, is otherized by portraying
binary opposition of different, mindless and savage, as Edward Said points out. The character
of Jamila reflects both third world female identity and Eastern, the other representations, as
Gayatri C. Spivak points out, she strives to speak out against the social norms imposed on her,
and gains awareness of the conditions in which she is the other in the post-colonial space.

The colonial ideology has continued its cultural influence in the post-colonial period by
continuing the discourse of ‘othering” on immigrants in host country. First-generation
immigrant representations alternated between the dreams of their homeland they left behind
and the exclusionary conditions they had to live, due to the ‘othering’ and racist attitudes they
are subjected to. The second generation representations, reflecting the multicultural society,
also faced identity confusion due to the ‘othering’ and exclusionary attitudes directed at them
and have difficulty in reconciling the two cultures, East and West, they carried.

References

Ashcroft, B. and Ahluwalia, P. (2001). Edward Said, (2nd ed.), London: Routledge.

Ashcroft, B., Griffiths, G., and Tiffin, H. (1998). Key Concepts in Post-Colonial Studies,
London: Routledge.

Bernasconi, R. (2012). “Othering”, Critical Communities and Aesthetic Practices:
Contributions to Phenomenology, (64):151-157.

Bhabha, H. K. (1994). The Location of Culture. New York: Routledge.

Boehmer, E. (2005). Colonial and Postcolonial Literature, 2nd ed, New York: Oxford
University Press.

Celikel, M. A. (2011). Somiirgecilik Sonras: Ingiliz Romaninda Kiiltiir ve Kimlik.
Istanbul: Bilge Kiiltiir Sanat.

Hall, S. (1990). “Cultural Identity and Diaspora.” Identity: Community,
Culture,Difference. In Jonathan R. (eds.) London: Lawrence & Wishart. 222- 37.

Ilona, A. (2003). “Hanif Kureishi’s The Buddha of Suburbia.” In Mengham, R., Tew, P.
& Lane, R. J. (eds.) Contemporary British Fiction. Cambridge: Polity. 87-105.

PROCEEDINGS BOOK November 13-15, 2020 141
Manhattan, New York City



3rd INTERNATIONAL NEW YORK CONFERENCE ON EVOLVING TRENDS IN
INTERDISCIPLINARY RESEARCH & PRACTICES

Kureishi, H. (2017). The Buddha of Suburbia. London: Faber & Faber.

Loomba, A. (1998). Colonialism/ Postcolonialism, London: Routledge.

McLeod, J. (2000). Beginning Postcolonialism. Manchester: Manchester University
Press.

Moore-Gilbert, B. (1997). Postcolonial Theory, London: Verso.

Murfin, R. and Ray, S. M. (2009). The Bedford Glossary of Critical and Literary Terms,
Boston: Bedford/St.Martin’s.

Outram, D. (2013) The Enlightenment, (3rd ed). New York: Cambridge University Press.

Said, E. (1979). Orientalism, New York: Vintage Books.

Smith, S. and Brinker-Gabler, G. (1997). “Introduction: Gender, Nation, and
Immigration in the New Europe”. In Brinker-Gabler, G. & Smith, S. (eds.) Writing New
Identities: Gender, Nation, and Immigration in Contemporary Europe. Minneapolis:
Minnesota University Press. 1-27.

Spivak, G. C. (1994). “Can the Subaltern Speak?”” Colonial Discourse and Post-Colonial
Theory: A Reader. In Williams, P. & Chrisman, L. (eds.) New York: Columbia University
Press. 66-111.

PROCEEDINGS BOOK November 13-15, 2020 142
Manhattan, New York City



3rd INTERNATIONAL NEW YORK CONFERENCE ON EVOLVING TRENDS IN
INTERDISCIPLINARY RESEARCH & PRACTICES

UCDILLi FRAZEOLOJi LUGOTLORDO MILLi-MODONi IDENTIKLiYIN
IFADOSI

Alyeva Giil¢cohra
filologiya tlizro folsafo doktoru, dosent
Azorbaycan Dovlot Doniz Akademiyasi
AZ1000,Azorbaycan Respublikasi, Baki soh., Zarifo Oliyeva kiic.,18
https://orcid.org/0000-0003-2100-6543

Xulasa

Mogalada Ucdilli frazeoloji ligstlorde kemiyyat semantikali modellarin milli-madani
xususiyyatlarinin tadgigindan bahs edilir. “Azarbaycanca-ingilisco-rusca frazeoloji liigot”lards
xususi gat toskil edon komiyyat mozmunlu frazeoloji modellorin tadgiginds asas magsad
modoniyyatlararast kontekstda etnoslarin kemiyyatlo bagli formalasan diinyagoriisiinii vo onun
miqgayisa olunan dillordo adekvat tozahirli masalalorini mioayyanlogsdirmakdir. Dilcilik
elminin miasir inkisaf morhalasi funksional grammatika vo daha genis — dilin funksional
tosviri problemlorino getdikcs artan maraqgla xarakterizs edilir. Bu tam ganunauygundur, ¢iinki
bu giin dil “6zliiylinde vo 6zii liclin” miiddoasina deyil, dilin haqiqi praktik siiur kimi, insan
comiyyatindo kommunikasiya saraitinds foaliyyati i¢tin nazards tutulmus miithiim vasita Kimi
dork edilmasina istigamotlonir. Bu baximdan dil sisteminin va nitq aktinin linqvokulturoloji
xususiyyatlarinin todgiginds antroposentrik yanasmalar xiisusi onom dasiyir. Frazeoloji
vahidlor diinya dil monzarasinin komponentlari arasinda milli diinyagériisii tacriibasini 6ziindo
daha parlaq va badii formada ehtiva edan dil vahidloridir. Dil sisteminds frazeoloji vahidlor
sozlorlo yanasi miistaqil semantik mahiyyst dasiyan anlam kimi doyarlondirilir. Bir ¢ox
muasir  todqiqatcilarin  fikrinco, frazeoloji  vahidlorin  asas  xususiyyati  onlarin
0zlinamaxsuslugunu miiayyan edan, mozmununa darinlik va geviklik veran mozmun plani ilo
ifado plani arasindaki uygunsuzlugdur. Bu uygunsuzluglarin kokiindo dil isarasinin hom
assosiativ- semantik, hom do mozmun plani ilo ifado plani arasindaki formal slagoni
reallagdiran frazeoloji modellarin gapali tobisti dayanir. Komiyyat monali frazeomodellorin
tohlili gostordi ki, dil vo modaniyyat dastyicilarinin diinyagoriigiinde natural roqomlordon
daha gox istifads edilir : azorb. - Bir olin nayi var, iki olin sasi var. / ing. - Two heads are
better than one. / rus. - OxHa rosoBa XopoIio, a Be Jy9IIle.

Acar sozlor: komiyyat, frazeoloji model, ligat, lingvokulturoloji, yanasma

Abstract

The article deals with the study of national and cultural features of quantitative semantic
models in trilingual phraseological dictionaries. The main goal of the study of quantitative
phraseological models, which form a special layer in the "Azerbaijani-English-Russian
phraseological dictionaries”, is to determine the quantitative worldview of ethnic groups in the
intercultural context and their adequate manifestation in the compared languages. The current
stage of linguistics development is characterized by a growing interest in the problems of
functional grammar and more broadly, the functional definition of language. This is quite
natural, because contemporary language is not focused on approach " the language by itself
and for itself", but the understanding of language as a real practical consciousness, an important
tool for its activity in terms of communication in human society. In this regard, anthropocentric
approaches acquire special importance in the study of the linguocultural features of the
language system and the act of speech. Phraseological models are language units that embody
the experience of the national worldview in a more vivid and figuratively among the
components of the language picture of the world. In the language system, phraseological units
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are evaluated as consepts that have an independent semantic meaning along with words.
According to many modern researchers, the main feature of phraseological units is the
discrepancy between the content plan and the plan of expression, which determines their
specificity, gives depth and flexibility to the content. On the basis of these discrepancies lie the
implicit nature of the phraseological models that established a formal connections between both
the associative-semantic of the linguistic sign and the content plan and the expression plan.
Analysis of quantitative phraseological models has shown that natural figures are often used in
the worldview of language and culture carriers: azorb. - Bir alin nayi var, iki alin sasi var. /
ing. - Two heads are better than one. / rus. - Oxna royioBa XopoIio, a JABe Jy4Iie.
Keywords: quantitative, phraseological model, dictionary, linguocultural, approach

GiRisS

Bu mogalodo Azorbaycan, ingilis vo rus dillorindo  komiyyat semantikali
frazeologizmlarin milli-madoni xtsusiyyatlori mugayisali sokilds togdim edilir. Bu mévzunun
aktualligi son zamanlar dilin milli-madani xtsusiyystlorinin, xususils frazeologiyanin muixtalif
dillords dyranilmasine maragin getdikcs artmast ilo baglidir. Har bir dilin frazeologiyasi hamin
6lkanin va dilinin tarixini s6zlo tacassiim etdirir. Sabit sozbirlosmalorinin nimunasinds 6lka
tarixini, onun milli-madoani  Xxdsusiyyatlorini vo mentalitetinin  6zolliklorini  dyronmoak
mimkunddr. Bu monada Azarbaycan, ingilis va rus frazeologiyasi da istisna deyil. Todgigat
Uclin mohz bu Gg¢ dilin sec¢ilmasi vo onlarin nimunasinds migayisali tohlillorin aparilmasi har
uc dilin birgos frazeoloji ligatinin mévcudluguna da asaslanir. Yalniz frazeoloji birlagsmalarinin
deyil, eloca do atalar sdzlori va zarb masallarin do daxil edildiyi ti¢dilli frazeoloji liigatlordo
muasir Azarbaycan dilinin ingilis va rus dillori ilo mugayisado bir sira oalamotlori askar
edilmisdir. Tadqiqatgilar frazeoloji birlosmalori ¢ qrupa bolur. Birinci grupa elo frazeoloji
birlosmoloar aid edilmisdir ki, onlarin ham obraz, ham mana, ham da leksik tarkib cahatdon har
uc dildo tam ekvivalentlori vardir. Ikinci qrupa elo frazeoloji birlosmolor aid edilmisdir ki,
onlarin obraz va leksik torkibi bir-birindan gisman, yaxud tamamils farglonir, lakin moanaca
uygunugq vardir. Ugiincii qrupa ise yalmz bir dile, ya Azorbaycan, ya ingilis, ya da rus dilino
monsub olan va galan iki dilds miivafiq garsiligi vo ya analoqu olmayan frazeoloji birlosmalor
daxildir [5,9-10]. Komiyyat monali frazeomodellorin tohlili gostordi ki, dil vo modoniyyat
dasiyicilarinin diinyagoriisiinds natural ragamlordon daha gox istifads edilir.

OSAS HiSSO

I. Dilgilik elminin miiasir inkisaf marhalasi funksional grammatika vo daha genis — dilin
funksional tosviri problemlorino getdikco artan maraqla xarakterizo edilir. Bu tam
ganunauygundur, ¢linki bu giin dil “6zliyiinds vo 6zl liglin” miiddeasina deyil, dilin hagiqi
praktik siiur kimi insan comiyyatindo kommunikativ faaliyyat tG¢lin nazards tutulmus miithiim
vasito kimi dork edilmosino istigamotlonir. Bu baximdan dil sisteminin vo nitq aktinin
lingvokulturoloji  xususiyyatlorinin todgiginds antroposentrik  yanagmalar xiisusi dnom
dasiyir.

Frazeoloji vahidlor diinya dil monzarasinin komponentlori arasinda milli diinyagoriisii
tocriibasini 6zinds daha parlag va badii formada ehtiva edan dil vahidlaridir. Dil sistemindo
frazeoloji vahidlar s6z(lor)s barabar tutularaq miistaqil semantik mahiyyat dasiyan anlam kimi
dayarlondirilir. Bir gox muasir tadqiqatcilarin fikrincs, frazeoloji vahidlorin asas xususiyyati
onlarin 6ziinamaxsuslugunu miisyyan edoan, mazmununa doarinlik vo geviklik veron mozmun
plani ilo ifads plani arasindaki uygunsuzluqdur. Bu uygunsuzluqglarin kokiinds dil isarasinin
hom assosiativ- semantik, hom do bu formal slagolori reallasdiran frazeoloji modellorin qapali
tobioti dayanir. Dilin frazeoloji torkibi 6ziinomoxsus struktur-semantik xiisusiyyotlora malik
olan coxtorofli vo coxoOlciili miirokkob sistemdir. Say torkibli frazeoloji vahidlor gati bu
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miirokkab sistemin osas toskiledicilorindon biridir. Azaorbaycan, ingilis vo rus dillerinin
frazeoloji fondunun bu seqmentinin tosvirino vo miiqayisali tohlilino hasr olunmus ¢oxsayli
tadqiqat islorine baxmayaraq, kemiyyst miinasibatlori baximindan 6z aktualligini holo da
saxlamaqdadir.

Komiyyat kateqoriyasi leksik - semantik dil universalisi olaraq “funksional vo semantik
saho kimi polisentrik qurulusa malikdir” [4,134-170]. “Bu saho, bir torofdon, sayin qrammatik
kateqoriyasina osaslanir, digor torofdon iso saylarin hom komiyyat-nominal birlogsmalorining,
hom sifat vo zorflorlo komiyyat miinasibatlorino vo nohayat xiisusi komiyyat tosovviirlori
noviinli ehtiva edon predikatlar sferasinda tomsil olunur” [2,314].

I1. Holo antik dovrlordon Aristotelin "sayila bilon" vo "6l¢tilo bilon" kimi torif etdiyi
komiyyat dil kateqoriyas1 diskret vo qeyri-diskret olaraq alt kateqoriyalarina boltintir [1,164].
Diskretlik / geyri-diskretlik parametlori komiyyatin qiymatlondirmasi ilo alagadardir. Diskret
coxluglar sayila bilon coxlugun ayri-ayri elementlorinin hesablanmasi ils, qeyri-diskret coxlug
isa Ol¢iilo bilon (¢aki, hacm va s.) obyektlor ils slagalondirilir [6,512-513].

Azorbaycan, ingilis vo rus dillarinin frazeoloji sisteminin komiyyatco qiymatlondirilmasi
baximindan tosvir edorkon frazemlorin kvantitativ tosniflondirilmasinde denotativlik
sahosinin (say, say-isim, adyektiv vo adverbial formalar) heterogen xarakterini geyd etmok
lazaimdir [7,155].

Frazeoloji birlosmolordo komiyyot semantikasinin  milli-modoni identikliyinin oks
olunmasi tisullarinin tohlili miigayise olunan dillorin kommunikativ-pragmativ aspektdon
oxsar vo forqli toroflorini agkar etmoyo imkan verir. Aragdirmalarimizin fokusunda olan
komiyyst torkibli frazeologizmlors, xiisusilo say+isim konstruksiyalarmin uygunlugu ilo
olagodar linqvistik bir segicilik vardir. Komiyyat torkibli frazeoloji vahidlorde daha ¢ox natural
odadlor (1, 2,3,4,5,6,7,8,9), ardinca onlug, yiizliik, minlik kimi roqomlor daha genis istifado
olunur. Sifahi xalq yaradiciligina dair motnlordoki frazeologizmlordo 1,3, 4,5, 6, 7 ... vo s.
saylarmin islonma tezliyi Gistiinliik toskil edir [3,19]. Kamiyyat komponentli frazeologizmlords
diskret kvantifikasiya giymatlondirilmasine daha ¢ox mokan vo zaman kontinumlarina aid
edilir. Asagida hor ti¢ dildo daha genis populyarliga malik olan bu rogamlorin mona diapozonun
miqyasini oks etdiron niimunslors diqgot yetirak:

e 1 rogomi ilo baglh kvantitativ frazeologizmlor:

- az.- Bir hasirdir, bir Mommadnasir / Bir hasir, bir yesir. — ing. Have got neither harrow
nor barrow. / With neither house nor home. / As poor as a church mouse. /As poor as charity.
/ As bare as the palm of your hand. / As naked as a picked bone. / Without a penny to bless
him. —rus. Hu xona, uu aBopa. / Hu noq ce0s1, Hu Ha cebs. / PoraToii CKOTHHBI - BHJIBI J1a
rpabiu, xopoiei oAk - Meok Aa paaHo. / 'on, kak cokou. / "o, kKak OCMHOBBIN KOJI. /
Porosxa psiiHast -CIIOBHO MaTyIIKa poIHas

- az.- bir Quran s6z demoak (¢ox danismaq); ing. — to lecture someone/to tell a story; rus.
— YUTATh HOTAIMH /PacCKa3bIBaTh UCTOPHIO

- az.- bir alds iki qarpiz tutmagq; ing. — to run after two hares; rus. — rousitecst 3a ABymst
3aiinamu

- az.- Biz olmayan mosciddo gunds iki ehsan verirlar. ing.— It’s fine everywhere except
where we happen to be./ Cf. The grass is always greener on the other side of the fence (of the
hill). / Blue are the hills that are far from us. rus. — Bezne xopomo, rine Hac Het. / Xoporio
Tam, TJe Hac HeT. / [ ie Hac HeT, TaM 1O JIBE€ MUJIOCTH JIAIOT.

- az.- Bir balaca boyu var, dam dolusu toyu var; ing. — Little bodies may have great souls.
/ A little body often harbours a great soul. / Little pigeons can carry great messages. / Small
rain lays great dust. / It is not the quantity that matters, but the quality; rus. — Man 3010THUK,
na popor. / HeBenuka nTudka, ga KOroTOK BOCTEP.

- az.- Allah min dard verib, min bir do dorman; ing - Every disease has its medicine;
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rus.- Ha BcsAKyr0 XBOpb HalJIETCS JIEKAPCTBO.

- az.- bir addim da olsa ¢okilmamok (daima bir yerds olmag, hec bir yera getmomak);
ing. — not retreat a step from someone or smth. / not let someone leave one’s side / not let
someone stray one step from someone or smth; rus. — Hu Ha mar (Jake Ha camoe KOPOTKOE
BpeMs HE OTIYCKaTh, HE OTXOAUTh, HE OTIY4aThCs)

- az.- bir yastiga bas qoymagq; ing. — to be wife and husband; rus.- cmats B oHO# mocremu

- az.-bir parca oppak; ing.— a slice of bread (vital needs); rus. — xie6 HacyIIHBIH

- az.- bir saatliq xalifs; ing. — king for a day; rus. — kanud Ha yac

- az.-bir yeyib, min siikiir etmok; ing. — to be satisfied with one’s own fate; rus. — ObITH
OYEHb JIOBOJILHBIM CBOCH Cy/Ib0OH, CBOUM IMOJIOKEeHUEM / OJIarojapuTh 3a ...

- az.- bir addimda olmagq; ing. — to be but one step from smth. / to be only a step from
smth; rus. — (HaxoauTbes) Ha 1mar (OYCHB OJIM3KO K 4YeMY-TH00)

- az.- bir atimliq barit1 var; ing. — someone lacks the energy (strength) / someone hasn’t
got it in him / someone has not the courage (to do smth.) / someone has not the nerve (to do
smth.); rus. — mopoxy He XBaTaeT.

- az.- Bir agilli bes min basi saxlar; ing. — One with a plough, seven with a spoon. /
One
man does the work but seven take the pickings; rus. — OmuH ¢ COIIKO#, a cemepo ¢
JIOXKKOW. / YMHas TOJIOBa CTO TOJI0B KOpMUT. / OiHa My/pasi TOJIOBa CTO TOJIOB KOPMHT.

Opnna no6past rosoBa AecsATh rojioB cracaet. / OauH yMEH 1ecsTh 0€3yMHBIX BOJIUT.

- az.- bir baltaya sap olmag; ing. — to find a career; rus.— umeth ycrex

- az.- bir bas lstiin (¢ox yiiksok olmaq); ing. — head and shoulder above someone / two
heads above someone /twice as ... as someone / three heads above someone / far superior to
SOMEONe; rus. — Ha roJIoBy Bbile (HAMHOTO YMHEE, ONBITHEE, OCBEIOMIICHHEE)

- az.- bir-birini tamamlamag; ing.— to be the complement of one another; rus.- qomonHsATH
Apyr Apyra

- az.- bir deyib bes giilmak; ing. — to laugh with all one’s heart; rus. — cMesTbest OT Ty1N

- az.- bir do galat elasin ...; ing. — Confound you (him, her)! / Blast you (him, her)! / Drat
you (him, her)! / Devil take you (him, her)! / Plague take you (him, her)! Rus. — uroGsI
HEeToBaHO ObLI0 / YTOO TEOe (eMy, €, Bam, UM) IycTO ObLIO!

- az. bir dorads yeddi yetimlo galmag; ing. — to be left stranded / to be left in the basket /
to be in low water (on the rocks); rus. — (ocraTbcs) Kak pak Ha MeJU

- az. - bir dori, bir siimiik (¢ox ariq adam haqqinda); ing. — a rack of bones / a stack of
bones / all (nothing but) skin and bone / a bag of bones / a walking skeleton (of a very thin
man); rus. — (oaHa) koxa 1a koctr / mKypa 6apabanuast / 0THH KOCTH / )KUBBIC MOTITH / XOIAIN i
ckeneT (MCTOMIEHHBIN YelIOBEK)

- az.- birdon aglima goldi / birdon beynims diisdii; ing. — to come into someone’s head /
to come into someone’s pate (of funny or absurd ideas) / the whim seized someone / someone
has a fancy for smth. / to wonder into one’s brain / to pop into one’s head;  rus. — B36penartb
B rosioBy/ B30OpecTu B Oariky / B30peaars (B30pecTr) Ha ym

- az.- birdan-ikidan/ birdan-ikiys; ing. — ever /never/whenever; rus. — pa3se xoraa-iu6o/
KOra-HuOyab/ HUKOTaa

- az.- Birinci zarbs doyisiin yarisidir. = ing.-The first blow is half the battle. = rus.-
Artaka - 3anor nobespsl. /Hactymienue - 3amor ycnexa

- az. -* bir yeyib, min siikiir etmoak; ing.— to be satisfied with one’s own fate; rus. — ObITH
OYCHb JOBOJILHBIM CBOEH CyAb00#, CBOMM TOJI0XKeHHeM / G1aroapuTh 3a ...

e 2 rogomi ilo bagli kvantitativ frazeologizmlor:
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- az.- iki ayagini bir bagmaga diromok; ing. — to dig one’s heels in / to plant one’s feet
against smth. (to be stubborn); rus. — saynpsmuthcs / ynuparbes Horamu (YIOpCTBOBATh

- az.- Iki bas bir basdan yaxsidir. = ing. Two heads are better than one. = rus./Ie roiossI
JIy4Ill€ OJTHOM.

- az.-ikicanli (hamils gadin); ing. — a pregnant woman; russ — B oJio>keHHU (OepeMeHHa)

- az.- ikisi dos bir yuvanin qusudur; ing. — nothing to choose between them / they make a
pair / they are wellmatched / one is the spit of the other / birds of a feather; rus. — nBa camora
napa

- az.- ikitizli adam — ing.- a reticent / a two-faced person / a double-faced,a Sunday saint;
rus. — CBSITO# 1O BOCKPECEHBSIM

¢ 3 rogomi ilo bagli kvantitativ frazeologizmlor:

- az.li¢ qat bahasina haqqmi vermok; ing.— to pay through the nose ; rus.— riatuthb
BTpHIOpOTA

- az.-U¢ nofara atigmagq; ing. — to form a threesome (to drink a bottle of vodka); rus. —
CKUJBIBAThCA (AaBUTh) HA TPOUX (pacnuBaTh OYTHUIKY BOJIKH, KYIHUB €€ B CKJIaJUUHY)

- az.- U¢do alacagi yox, besda veracayi; ing. — it is all one (all the same) for him (her) /
he (she) doesn’t care (give) a straw (two straws, etc.) for (about) nothing; rus. — Bcé Tpbin-
TpaBa (Bc€ HUIIOUEM, HUKAK HE BOJIHYET, HE TPOTraeT, 0 Oecrie4yHoM, 0€33a00THOM YEJIOBEKE)

- az.- Ucluk (orta daracali); ing. — not worth very much / not highly regarded / no great
shakes; rus. — Ha Tpoeuky (MOCpEACTBEHHBIN, CPETHETO KAaueCTBa, 3ayPsAHbIH)

HOPMaMH MTOBEICHUS U M.1.)

- az.-ligiincii artiqdir; ing. — the third wheel; rus. — Tpetuii muiHMI

¢ 4 rogomi ilo baglh kvantitativ frazeologizmlor

- az.- dord gozls; ing.- keep your both eyes open! / keep your eyes skinned (peeled)! /
keep your weathereye awake (open)! / look sharp! / look alive! rus. — cmorpu (rsinu) B oba
(Oynp kpaifHe OCTOPOKHBIM, BHUMATEIbHBIM)

- az.-dord gozlo baxmaq (diggetlo baxmaq); ing. — to be all eyes / to gaze intently at
someone or smth. / to gaze wide-eyed / to stare hard at someone or smth. / to stare one’s eyes
out at someone or smth.rus. — cmotpetsb B 00a / MIISAeTh BO BCE Tiia3a

- az.-dord gozlo gozlomak; ing. — to be all eyes watching for someone / to look for
someone with all one’s eyes / to wait for someone or smth. like manna from heaven / to thirst
for someone or smth.rus. — oxxumaTh Kak MaHHbI HeOecHO# / BbIcMOTpeTh Bce Tiiaza /
MPOTJISAETH BCE TI1asa

- az.- dord nala, dord ayaga; ing. — with a great speed; rus. — ¢ 60JbI1I0¥ COPOCTHIO

- az.- dordnala capmag; ing — to gallop/to set off at a full gallop; rus.- GsicTpo
POTPeccCHpOBaTh

- az.- dord yan; ing.— all four sides; rus. — Bce 4eTbIpe CTOPOHBI

- az.-dordayaqlidan pisiyi do yoxdur; ing. — a poor man, who has not any domestic
animals rus.— 6eqHsK, He UMEIOIINUA HUKAKUX JOMAIIHUX KUBOTHBIX

- az.-dorddo alacagi yox, besdo veracayi; ing. — someone is a devil-may-care fellow / not
to give a damn / one can wade through any sea / one is absolutely reckless / it makes no
difference to someone; rus. — mope 1o koJyieHo / BCE 10 JTaMITOUKH

- az.- dordalli tutmag; ing. — to hang on to smth. with one’s teeth / to stick to smth. tooth
and nail / set one’s teeth into smth. / to hold one’s ground / to lay hold of smth. with both hands
/ to jump at smth.; rus. — 3ydoamu nepkathbesi / yXBaTUTBCS 00CUMH pyKaMu

- az.- dordqulaq olmag; ing. — listen, one’s whole being concentrated in hearing / to
become all ears / to pay full attention / to strain one’s ears to catch the slighest noise; rus. —
NPEBPATHTHCS B CIIyX / 00paTUTHCS B CITYX

¢ 5 rogami ilo baglh kvantitativ frazeologizmlor:
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- az.- Bes ilin okiizii qurx ilin qazisimi aldadir;ing. — Don’t teach your grandmother
(granny) to suck eggs. / Cooks are not to be taught in their own Kkitchen. / Shall the goslings
teach the goose to swim? rus.— He3naiika 3naiiky yuut. / He yuum msicats, s 1 caM CKOMOPOX.
/ Yuu actpaxaHiia pelOy 1uactarte. / Siina kypuiry ydar. / Xo4eT cTaporo BOpoObsi Ha MSIKHUHE
O0OMaHyTb.

- az.- bes barmagi(m) kimi bilmak; ing. — to have smth. at one’s fingers’ ends (finger’s
tips) / to know someone or smth. like the back of one’s hand / to know someone or smth. like
one’s ten fingers / to know someone or something inside out = rus.-3HaTh YTO-TUOO KaK CBOH
ST MAaJbLEB / 3HATh Kak 0OMyIuieHHOro / Kak «OT4yeHann 3HaeT / co0aKy ChecTh Ha 4EM-
160 (3HaTh OYEHB XOPOIIIO, TOCKOHAILHO, BJIaJIETh YeM-TM00 B COBEPIICHCTBE)

- az.-bes ver (al ver); ing. — slap (slip) me fivel / Grab my shaker! / give (slip) me some
skin! / press the flesh! rus.— 6eit msath / mepsxu kpaba / maii (HaBaii, qepku, Ha) TIATh! (wymi.
yIOTpEOJIETCS B COMPOBOXKICHUH JKECTa MPOTSIHYTOW PYKH MPH 3HAKOMCTBE WJIU MPOIIaHHH,
a TaKKe B 3HAYCHUH: MTO3IPABJISIFO, MOJIOJIEI], IOTOBOPUIIKCH U M.11.)

- az.-besdo alacagi yox, ligda veracayi; ing. — to be in clover / to live in a bed of roses /
to enjoy cakes and ale /it is all one for him (her) / someone doesn’t care a straw for anything /
someone can wade through any sea/ someone is absolutely reckless / someone is a devil-may-
care fellow / someone snaps his fingers at dangers / someone doesn’t give a damn / Be safe and
comfortable as if in Abraham’s bosom. rus.— kak y Xprcra 3a ma3yxoii / Bc€ TpbIH-TpaBa / Mmope
1o KoJsieHo (o GecrieqHoM, 6€33a00THOM YEIOBEKE)

besolli yapismaq — to grasp greedily — sxagHo yXBaTUThCs (KPEIKO AEpKAThCs 3@ YTO-
160)

¢ 6 rogomi ilo bagh kvantitativ frazeologizmloar:

- az.- altiayliq olma! ing. — don’t be in a hurry! rus.— He Oyap mecTUMeCTIHO!

- az.- alti-bes danismagq; ing. — to tell a story in snatches / to jump from one thing to
another / to hop from topic to topic / to tell smth. carelessly / to tell smth. in a slipshod way (to
give a disjointed account of smth.) — rus.- ¢ msroro Ha mecsroe (HemociemaOBaTENbHO,
0eCCBSI3HO TOBOPHUTb, PACCKA3BIBATH U 11.71.)

e 7 rogomi ilo bagl kvantitativ frazeologizmloar:

- az.-yeddi doaradon su gatirmok; ing. — to mix everything up / everything is in a muddle
(confusion); rus.— Bcé mepemeriats (emié 6ojiee 3amyThIBaTh, AeIaTh HESICHBIM)

- az.- yeddi doayirmanda bir ovuc doni yoxdur; ing. — to have got neither harrow nor
barrow (to be extremely poor) / to be with neither house nor home / to be out of God’s blessing
into the warm sun; rus. — Hu KoJa, HE ABOpa

- az.- yeddi gOyds bir ulduzu yoxdur; ing. — someone has not any stand-by; rus. — e
MMEeeT HUKAKOW OIMophI (YeI0BeKa, Ha KOTOPOTO MOT OBl paCCYUTHIBATH, OMIEPETHCS)

- az.- yeddi qap1 qonsu; ing. — a distant neighbor; rus. — nanpHu# cocen

- az.- yeddi qatindan kegmoak; ing. — to touch (cut) someone on the raw / to cut (sting,
touch) someone to the quick / to prick someone’s vanity; rus. — 3a7eBath 3a *XHBOE (CHIBHO
3aJIeTh, IOJICHCTBOBATD, IIPOHU3BIBATH)

- az.-yeddi qifil arxasinda; ing. — to be under seven seals / to be under seven locks and
seals / to be sealed and guarded / to be well hidden; rus.— 3a (mox) cembto (IecATHIO) 3aMKaMu
(o cTPOTUM MTPUCMOTPOM)

- az.- Sokson, doxsan - axir1 yoxsan; ing. — It doesn’t get any easier from hour to hour. /
Things are getting worse and worse. / Things are going from bad to worse. / One thing on top
of another. / Anything to make it tougher! rus. — Yac ot uacy He Jyierue (Xyxe) U K CMEPTH
ommwke. /| XKupéuib - He OrNsHEMbCsA, MOMPEIL - He croxBartuiibes. / JKuBu na He TyKH:
noMpéib - He 3arutavenib. / JKuth Hajelcs, a yMupath - ToToBbes. / JKuUTh xuBH, J1a 4eCcTh
3HaM: 4y»KOr0 BEKa HE 3ae/au.
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- .az.- on iki nogmoni tamam elomok; ing. — to go (run) to extremes / to lapse into
extremity rus.— Bmacts (BIaThCs) B KPAMHOCTD (JIOXOAUTH 10 MIPEAC/ia B CBOMX JICHCTBHUSAX)

- az.- on Ug; ing.— baker’s dozen; rus. — uéproBa Jt0kHHA (TPUHAIIATH

- az.-on dord gecalik ay; ing. — a beauty; rus. — nucanast kpacaBuIiia

NOTICO

1. Komiyyat torkibli frazeomodellorin tohlili  gostordi ki, dil vo modaniyyat
dastyicilarinin milli-moadoni diinyagoriisiiniin ifadesindo natural roqomlordon daha ¢ox istifado
edilir.

2. Komiyyat komponentli frazeoloji vahidlorin semantikasinda daslasmis milli-madoni
kodlar ulusun linqvokulturoloji xiisusiyyatlori, hayat vo maisat torzi, diinyabaxist ilo slagadar
moxsusi mogamlarin todqiqi tiglin zongin material veron monbo kimi ¢ix1s eds bilor.

3. Miixtolif dillords oxsar konseptlorin mozmun plani ile ifade planinin forqliliyi hamin
dillerin dildaxili ve dilxarici gdstaricilorinin miixtalifliyinden qaynaqlanir. Genealoji baximdan
gohum olan vo qohum olmayan dillords homin linqvistik gostaricilorin agkarlanmasi va tadqiqi
maraqli etnomadoni faktlarin miioyyonlogsmasi baximindan shamiyyatli vo aktualdir.

4. Obyektiv gercokliyin denotativ. mokaninda milli-madani tasavvirlorin kvantitativ
tosnifatlandirilmas: dil ganunlarinin asas xususiyyatlori vasitasilo reallasdirilir ki, bu da 6z
novbasinda konkret dilin spesifik kamiyyatlilik funksional-semantik sahosini formalasdirir.
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A DIASPORA OF CORPOREAL WEDGE IN THE NOVELS OF KAMALA
MARKANDAYA: AN ABRIDGED VOICE OF FEMINISM

Dr. Apeksha
Assistant Professor; Department of English, School of Liberal Education (SLE);
Galgotias University; Greater Noida, INDIA.

Abstract

Kamala Markandaya is one of the strongest and irrefutably excellent woman novelists of
consistency who has illuminated Indian Novel in English. Her contribution has certainly
contributed to the dissemination of Indian Writing in English on a massive scale. In her novels,
she experimented with the concept of 'Man-Women Relationship." While her predominant
focus was the 'life of women' in this homeland; her women characters neither rebel against the
existing patriarchal social structure nor proclaim their full defiance to the adherents of radical
egalitarianism. The prime objective of this paper is to ascertain the novelist who ought to be
engaging in the process of identifying and implementing a new role for women in their
respective races, and even within the context of their contemporary set-up. Her composing
deals primarily with the innate downturn of a womanhood articulated in a distinctive manner.
Kamala Markandaya had extraordinary anticipations for India. Kamala Markandaya asserted
that the assertions about intimate relations can effectively be articulated in terms of social
structures such as marriage and family. In Nectar in the Sieve (1954), she portrays the life of a
destitute rural family in southern India with increasing stress. The wife and mother, Rukmani,
allude the personal story from the time she was married at the age of 12 to her tranquilly in her
old age. It is, in truth, the 'man-woman relationship’ that is central to the family; it forms not
only the family, but eventually the country. If the family is happy and content, the business
will naturally be charged with fantastic deeds. The confederacy between man and woman is
also presented from a sociological viewpoint in this report. It is primarily about the partnership
between a husband and a wife, and the relationship between two lovers engaged in pre-marital
or extra-marital matters. It's very exceedingly interesting to comprehend how Markandaya
juxtaposes a woman in a marital institution.

Marriages in Markandaya’s novels put the two couples (if they are Indians) together
never to be estranged. Marriage makes them strong and prudent enough to have complete trust
in each other. In perception of the challenges encountered by the wives in Markandaya 's
novels, the intimacy of marriage never segregates, for example, the association between
Nathan-Rukmini in Nectar in the Sieve, Dandekar-Sarojini in A Silence of Desire, Appa-Amma
and Manikkam-his wife, Two Virgins, Appu-Jayamma and Ravi-Nalini in A Handful of Rice.
All these couples remain independent to one another till the end of their lives. This research
exemplify Kamala Markandaya as a feministic writer expressing the views of a women in a
bold and beautiful expressions.

Keywords: Sexuality, Marriage, Feminism, Eroticism, Diasporic.
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THE EXPRESSION OF TIME BY PARTICIPLE IN «<KHAMSA» OF NIZAMI
GANJAVI

Parvin Asadullayeva

PhD candidate of “Iranian Philology” division of
the Institute of Oriental Studies of

National Academy of Science of Azerbaijan
named after academician Z. Bunyadov

Abstract

On the of the ways utilised to express time is the lexical way. Time is also expressed by
participles. The participle can express the present and the past. Since the participles are formed
by verb, so they exhibit some verbal features, as well as movement. If the tense forms of the
verb express tense relationships on their own, without any elements, then the participles need
specifying elements. In the works of N. Ganjavi, participles which are normally founded with
ending “-ande” are often found; these forms appear in works, in different functions, but in any
case, such form is associated with time. It should be noted that in the works of Nizami Ganjavi,
the present form of participles, as a rule, is used in sentences where the predicate is used in the
present tense, and this forms a correspondence from a grammatical and logical point of view.
In the works, where the predicate is found in past tense, particles carry a different function. The
participles that we see in «kKhamsa» of Nizami Ganjavi are used as a noun, participle and
adjective.

Keywords: Khamsa — time — lexical way — participle — the present time

BBIPAXKEHWE KOHIEITINW BPEMEHU ITPUYACTUAMU B «XAMCE» HU3AMU
I'STH/DKEBA

OpnuM M3 crnocoOOB BBIPAKEHUs IMOHATHS BpeMEHHU SBIsAoTCA npuyactus. Kax
U3BECTHO, BCE HAIIMCAHHBIE HA MEPCUACKOM A3BIKE NMPUYACTHE ACIATCSA Ha JIBE€ IPYIIIBI, YTO
JIOKa3bIBaeT UX CBsA3b cO BpeMeHeM. C Jpyroil CTOpOHBI, B 00pa30BaHUU BPEMEHHBIX (OpM
rjlarojia  y4acTBYIOT HMMEHHO mnpuuactus. HyXHO oTMeTHTh, 4TO croco0 oOpa3oBaHus
KaTeropuy BpEMEHU MPUYACTUI OTJIMYAeTCs OT APYrux BUoB. Hampumep, ecinu BpeMeHHbIE
¢opMBI TNarosia BBIPaKalOT BPEMEHHBbIE OTHOILICHMS CaMOCTOATENbHO, 0€3 KaKHX-JIHOo
9JIEMEHTOB, TO MPUYACTUH HYXKJAIOTCAd B YTOUHSIOIIMX 3JeMeHTax. M3BectHo, 4TO B
MEPCUICKOM SI3bIKE€ HACTOsIIee BpeMsl MpUYacTuss oOpasyeTcs NMpU MOMOIIM OKOHYAHMS
«anne». B npoussenenusax H. ['ssHakeBr yacTo BeTpeyaroTcs IPUYACTHSI C 3TUM OKOHYAHHUEM,
3TH (OPMBI BBICTYNAIOT B MPOM3BEACHUAX, B Pa3HbIX (PYHKIMAX, HO B JIOOOM cilyyae, 3Ta
(dopma cBs3aHa co BpeMeHeM. JJIs 3TOro HyKHO IIPOaHAIN3UPOBaTh psiji 00pa3LoB:

Ol 5 () 8331y Cu)

Oled 5 (ad sl oS5 m (4, c.611)

(On-xo3suH 3emnu u Bpemenu. Crapuk u cyaps! 1 Bot on!).

Sk sl SN Ay pl s

Sl sl sl 554 (3, ¢.129)

(ITpocBemmas y3kue MbICIIH, OCBEIAsi TEMHBIE HOUM).

B 5 Gl b2l pas 48 (e

il )53 5330 gl (2, ¢.287)

(51 uyuTaro 3TOT CBEXUI IBETOK, S IPEKPACHBII COJIOBEH BaIlero caja).
Cal S ol 521 )55 4S a

PROCEEDINGS BOOK November 13-15, 2020 151
Manhattan, New York City



3rd INTERNATIONAL NEW YORK CONFERENCE ON EVOLVING TRENDS IN
INTERDISCIPLINARY RESEARCH & PRACTICES

Sl 9 GAAS () A (2, 3 ¢.37)

(Co3naTenp 3TOM KpacoThl, IOTOBOPHU C HUM, IIOTOMY YTO OH OpaTop).

O J8 5038 (o) 5 5

Db Wb 5 550 O ) e (4, ¢.1314)

(T®BI, OTKpBIBIIMI CEKPET, OOUTCS TAKOTO JTHS U XOPOIIO OTHOCUCH K HaM).

L i 454, S BlA

\A);uas.\ 5.)3)..3..3:\.);\9 (2’ 040)

(On BoccTaHABIMBACT CITyYHMBIICECS U MIPOLIACT TPEXH).

B kaxmoMm u3 3TuX OCWTOB MPUYACTUS BBIPAKAIOT HACTOSIIEE BpeMs. JTO MOXKHO
OIpEeNIeJINTh U3 OOLIEro KOHTEKCTa, C JAPYrod CTOPOHBI, (POPMBI MPUYACTHI BBIpAXKAKOT
Hacrosimee BpeMmsi. HyxkHo oTrmeruTs, uTo B mpomsBeaeHusix Huzamu ['smxeBu dopma
IIPUYACTUsl B HACTOAILLEM BPEMEHH, KAaK IPaBWIO, HCIOJIB3YETCS B IPEIJIOKEHUAX, TIE
yInoTpeOIseTcsl CKa3yeMoe B HAacTOSALIEM BPEMEHHU, U 3TO 00pa3yeT COOTBETCTBUE C
IrpaMMaTU4ECKON U JIOTMYECKON TOUYKHU 3peHus. Ho B mpousBeneHusxX ckazyeMoe BCTPEeUaeTcs
B IMPEIUIOKEHUSX Tpoienero BpeMend. Ho B 3ToMm ciyyae npudacTusi ObIBalOT B JAPYTroi
¢bynkuu. Hanpumep:

Clitlea sl jeS Ju aS s

Glige jgam yieanlicadi4 (3, ¢.201)

(SIpxue oum ObUIH sIpUE JIYHHOTO CBETA HOYH).

s Gl oa Sl (5 pal e )

s s Jiexiysw ol 38 (3, ¢.171)

(On noTpeboBalt OT HaC 3aMOK, TJIE CTOsLIa OYCHB JKapKasi [Oro/ia).

B s1ux Geiitax ¢opma mpuyacTuii He BHICTYNAIOT B (PYHKIIUHU PHYACTHN, U MBI TyMaeM,
4TO 37€Ch €CTh CBsA3b (popMbl co BpemeHeM. C mepBoro B3IUIsJla MOXKHO CKa3aTbh, YTO 37ECh
HapyLIEHO COIJIACOBaHHE CO CKa3yeMbIM, HO Ha caMoM Jiene (opma MpUYACTHs BBIPAKAET
Apyroii orreHoK BpemeHu. Ilo BpemeHu ¢(opma npuyacTHii BbICTyNaeT B IMPOLIEIIIEM
BpPEMEHH, TaK KaK CKa3yeMOe BhIpakaeTcs B IpOUIeNIeM BpeMeHH. B Takux ciydasx gopma
BPEMEHHU BbIpaXKaeT MPOTKEHHOCTh JAedcTBHsA. OOpaTuB BHHUMAaHUE HA HUCTOPHIO (HDOPMBI
"aHme", Mbl BHJMM, YTO B CPEIHENEPCUICKOM s3bike, (opma "aHmak-HIak" oOpa3yeTrcs OT
IJIar0JIOB HACTOSILEro BpEMEHU OT KOpHs CJI0B acMe-(asnnb u cedar - ¢asib. M3BecTHO, UTO
acme-(pasns U cedaT - ¢Gad’ib UMEET B CEMAaHTHUKE MPOTSKEHHOCTh U ATOT (pakT emé pa3
SIBJIIETCS TIOJITBEPIK/IEHUEM HAILIErO0 MHEHHUSI. [Tpuuactus
HACTOSILIEr0 BpEMEHM YHoTpeOssitoTcss B mpou3BeaeHusx Hwuzamm ['sHkeBH, Kak
CYLIECTBUTEIbHBIE:

p S Gl ax R aas

moa WS iy jil (4, ¢.637)

(Taxe, ecau 51 BceM ckaxy "MoJoAmbl", rae Mue uckath Co3marens?).

i o & Ko sa m s

Gl ) say g ) alan (e 48 (3, ¢.199)

(He ckaxy, mOTOMY 4TO JPyrod OpaTop CKa3all, 4TO €CIIH UIILYIIUH CITUT, 51 IPOCHYCH).

Y-.\LASML\AJ\PBJ.\J\P‘KSQP

ologe OVl il (i es (4, ¢.612)

(ITpouwnTaBmmii muceEMO, BbI3Bal rHEB y baxpama).

Cala o2y 8 2 4 (G ga (A

Gl )52 A 1A Sl e (3, €.155)

(Korma cioBo ObLTO MPOM3HECEHO, TOBOPSIIMI BCTAl U MO MYTH COOpall y KaxIou
JIBEPH).

B »tux Oeiitax gopma mpuyacTUil BBICTYNAET B POJIM CYIIECTBUTENbHOr0. O6 3TOM
CBUJETEIBCTBYIOT OKOHUYaHHE "pa" BBIPAKAIOLIMI HEONIPEAEIEHHOCTD AIEMEHT "'s1-€ Hakape',

PROCEEDINGS BOOK November 13-15, 2020 152
Manhattan, New York City



3rd INTERNATIONAL NEW YORK CONFERENCE ON EVOLVING TRENDS IN
INTERDISCIPLINARY RESEARCH & PRACTICES

KOTOpBI wurpaer ponp mnomiexamero. Ilo Hamemy MHeHHIo, ¢dopmMa NpUYACTHH,
BBICTYNAIOLIMM B pPOJIM CYLIECTBUTEIBHOIO MNPUAAET HEKUH OTTEHOK BpeMmeHu. B
MPOU3BEACHUAX NPUYACTUS YIOTPEOJSIOTCS BO MHOXKECTBEHHOM YHCIE, YTO TPHUCYIIE
CYIIECTBUTEILHOMY.

Ol ja sle & diad

ORaiulid i dadia (2, ¢.40)

(Bce, KTO OOUTCS-3TO HCTOUYHUK TIOMOIIH IS TEX, KTO 3HAET).

OB 4850 Gyl 4345 S

OBl 213le 55 (2, ¢.298)

(Jaxe, ecnu Te, KTO MOKJIOHSIOTCS 3THM BEYHOCTSIM, oOpatsitcs k Hemy).

Db RN A Caani

DA Cand 5 0558 Creni S (4, €.621)

(BbnarociioBeHHBIH 0OJbIIE TEX, KTO €CT).

3 s R 4

A b 4l S 2 U (4, ¢.615)

(OH nopy4us CBOUM MOKJIOHHMKAM JIeNIaTh 3TO KaK CIEIyeT).

OOpaTtvB BHUMaHUE Ha CEMAaHTHKY MPHYACTUN MpHIIAraTebHBIX, MBI 3aMETHM, YTO B
3HA4YEeHUU TJIarojioB €CTh ONpeAEIEHHbIM OTTEHOK NMPOTAKEHHOCTH.

B mpoussenenmsx Huzamm ['sHmkeBH ¢opma NpUYacTHid BBICTYIIA€T B POJIH
IpUIaraTeabHoro.

D50 )V AO8s) ohiexi s A

D8 il Qlige 4 i) Olea (3, ¢.188)

(MpbI B HOUHM sIpu€ JHSI, ¥ B MHPE, OCBEIIICHHOM JIYHHBIM CBETOM).

o) 3 ol 33 (e eCuma jeaia K

sl 1ol 5t s 48 (5, ¢.27)

(dopora TpynHasi, s Ha TPOHE WM Y KOJIO/LA).

S o) s S )

s o s (Lai )l £ 4 (4, ¢.601)

(C omHoi#t ctoponbl peka Depar Teu€T, Kak BOJA KU3HHU).

Al satilay (gl 48 sk a3 o

3y o R4S palsa (lin (3, €.223)

(3atem oH ckazain: "Myapblil yU4UTeNb, 51 X04Y, YTOOBI ThI MEHs 00paoBal).

B »tux Oelitax mpuvacTus, BHICTYNAIONIME B POJIU MPUIIAraTelbHOTO, HAa HAIl B3I,
HOCHUT B ce0e OTTEHOK BpEeMEHH NMpUCYLUi npuyacTuio. Takum oOpazoM npuyacTus MOKHO
BCTPETUTH HE TOJIBKO B Ipou3BeneHusx Huszamu ['ssHIkeBH, HO M B NMEPCHUICKOM S3BIKE B
m000# GyHKIIMHU. DTO MOKHO MPOCIECINUTh B HIKE CIENYIOIUX OerTax:

saiy) 3 ik ool 31 4K

sail i Ly sa 2l (4, ¢.619)

(OH pomuics 10 TOro, KaK BoJia B KaHABE KUIIETa).

sdije yud ga ylalaely

028l oSS )3 (555 (4, ¢.615)

(PaHO yTpOM OBLIH JIBa PHIKAIOIIUX JIbBA, TOJIHBIC )KUBOTHI €JIbI).

Cnucok JInTepaTypbl:
L= Yor OVYWEY (el il (ou )b (L Hsiad o Vs s8 Uil
2..0= £3Y O TAR (Qliga o0 sl el 556 e8! 4 alla ) ) 0 33
3.0 YWAYALA e ) yed <N Jl;c&dﬁ.ud A cd‘,;.\g‘saLLuQ\:ﬂS
4. 5a Nov OAYYAY ¢ e Ol el Y ﬂ;cda)iﬁmdjg;} cd);jg‘;a\.kju“_a\:\ls
B.oa VAT YY) Sl oyl ehis b e e 4a8 (el ¢ gina 5 L
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THE ROLE OF WORD FORMATION IN THE ENRICHMENT OF VOCABULARY:
SUFFIXES FROM OTHER LANGUAGES

Ph.D. Svetlana Mammadova
Azerbaijan State Pedagogical University, Philology faculty, Foreign Languages Center
department, Baku, Azerbaijan

Abstract

Lexical derivations are partly the grammatical features of the languages to which they
belong. They preserve these signs in a rudimentary way in the languages they speak. A number
of lexical derivations are subject to grammatical segmentation in the object language and
conform to the laws of that language. Grammatical segmentation primarily leads to the
discovery of affixal morphemes expressed by lexical derivations. However, as the number of
lexical items with a similar structure increases, it becomes easier to identify their constituent
elements.

The abstract identifies the study of word-formation suffixes that play an important role
in enriching the vocabulary of modern English, their etymology, the study of individual
functions in the language, the study of these suffixes and words derived from them in modern
Azerbaijani, as well as other languages. A study of word-formation suffixes used in the
grammar of various parts of speech in English shows that valuable ideas have been put forward
in this area.

There are many word-formation suffixes in modern English, some of which are of real
English origin and some of which are derived suffixes. However, at present, not all of them
can participate as a word-forming element in language.

It is a historical fact that interlingual communication affects not only the enrichment of
the vocabulary of a language, but also its grammatical structure. Therefore, the explanation of
some exceptional language phenomena should be considered not only as a result of the
language's own internal development, but also as a result of the influence of foreign languages.

Keywords: lexical, derivation, language, suffix, vocabulary

Giris

Leksik alinmalar mongoCo monsub olduglar dillorin grammatik slamatlorini gisman
0zlarinda dastyir. Onlar kegdiklori dillarda bu alamatlari rudimentar sokildo qoruyur. Bir sira
leksik alinmalar obyekt dildo qgrammatik seqmentasiyaya ugrayaraq homin dilin ganunlarina
uygunlagir. Qrammatik seqmentasiya ilk novbado leksik alinmalarin dilo gotirdiyi affiksal
morfemlorin Uza gixarilmasina sabab olur. Obyekt dildo asanligla torkib hissalarina ayrilma,
umumiyyatlo goturaldiikds leksik alinmalara xas xiisusiyyot deyildir. Lakin oxsar quruluslu
leksik alinmalarin sayi artdiqca onlarin torkib elementlorinin askara gixarilmasi asanlasir.

Muasir ingilis dilinin ligat torkibinin zonginlagdirilmasinda mihiim rol oynayan s6zdi-
zoldici suffikslorin todqiqi, onlarin etimologiyasi, dildo dasidigi ayri-ayri funksiyalarin
Oyranilmoasi, bu sokilgilorin vo onlardan diizelmis s6zlarin muasir Azarbaycan dilinds, eloca do
digar dillordaki qarsiliglarinin arasdirilmasi masalalari miiayyan elmi va praktik shomiyyato
malikdir. Ingilis dilindo muxtolif nitq hissolorinin qrammatikasinda istifado olunan
sOzdlizaldici suffikslarin tadqiqi gostarir ki, bu sahads dayarli fikirlar irali suriilmisdr.

Muasir ingilis dilinds bir ¢cox sdzdizoldici suffikslor vardir ki, bunlarin bir qismi sl
ingilis dili monsali, bir qismi do alinma sokilgilordir. Lakin hazirda bunlarin hamisi dildo
sOzyaradici tinsiir kimi istirak edo bilmir. V.Vinogradovun geyd etdiyi kimi, bazi sokilcilor
sozyaradiciliq funksiyasini itirarok geyri- mohsuldar sakilcilor sirasina kegir va tadricon sokilgi
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funksiyasini itirir. Belo sokilgilor potensial olaraq ancaq s6z koklorindon ayrila bilmok
xususiyyatini saxlayir. (Qayibova, 1998)

Suffikslorin yaranmasi, novlari

Dizaltmo sdzlorin ananavi bélgusiinds asas vo kémokgi leksik vahidlor komponentlor
kimi bir-birindon farglondirlir. Muayyan leksik monaya malik olub, cumls Gzvu yerinds ¢ixis
edon vo doyismays qabil olan sozlor (koklor) oasas, bu oslamstloro malik olmayanlara iss
kdmokgi leksik vahidlor (s6zdlzaldici, sozdoayisdirici prefiks vo suffikslor) deyirlor. Yani
burada mona, forma vo funksiya asas farglondirici alamat kimi goéturilir. Malumdur ki, isim
asyanin adini, fel isa harakatini, sifat alamatini, avazlik avozetmani, zarf harokatin torzini, say
da miqdarim bildirir. Lakin, s6zlorin struktur dilciliya godorki bolgist vahid kriteriyaya
asaslanmir, homin bdlgids miayyan volyuntarizm meyllari 6zinl gosterir. Strukturalizm
biitiin bunlarin avozins distribusiya kriteriyasini isloyib hazirlandi: har hansi bir dil vahidinin
indiya gadar rast galinon butun fonetik vo morfoloji shatasinin macmusu onun distribusiyasi
adlanir. Eyni distribusiyaya aid olan suffikslor qruplasaraq miiayyan funksiyalari yerina yetirir
Onlar paradigmatik saviyyads substitusiya vasitasilo misyyanlagir: (Maharrramqizi. 2004)

1. isim yaradan suffikslor: “ture, -(i)ty, -ship, -ness, -sure, -sian, -y, etc. Eg nature,
future, culture, reality, ability, difficulty, activity, friendship. ilness, business, Russian.

2. Feldon isim yaradan suffikslor: "-er, -or, -tion, -(s)sion, -ment, -ance, -ence,  etc. Eg.
teacher, translator, speaker, information, injection, expression. discussion, government,
development, appearance, existence, etc.

3. Sifat yaradan suffikslar. “-ful, -less, -y, -al, -ic, -able, -ible, -ive, - ent, -ous,” etc. Eg.
useful, useless, careful, hopeless, rainy, usual, technical. historical, academic, electric,
movable, remarkable, sensible, extensible, active, collective, excellent, different, creative,
mountainous, tenuous, etc.

4. Fel yaradan suffikslor: “-ise, -ize, -ate,- ute, -(i)fy, -(i)sh,” etc. Eg. memorize, organize,
regulate, populate, stimulate, televise, pollute, signify, satisfy, horrify, tarnish, finish, polish,
lavish, glorify, evacuate, braise, etc.

5. Zorf diizaldan suffikslar. “- ly -” finally, originally, especially, exactly.

6. Yunan monsali suffikslor: “-ist (ast), -ism (asm)”. Eg.

Mechanist - mechanis

Feminist — feminism

Enthusiast - enthusiasm

Fascist - fascism

Mechanism, machinist, technologist, telephonist, medalist, feudalism, egotism, ego(t)ist.

7. mixtalif monal1 prefikslor: “-un, -in, -im, -il, -ir, -a, -be, -com, -con,-dis, - mis.” Eg.
unnecessary, untidy, independent, impossible, illegal, irregular, abroad, amount, behave,
complain, concussion, confront, dishonour, dislike, misdirect, misread.

V. Flayser miirokkab torkib vo ya mirokkab leksik vahidlarin sarbast morfemlardan
ibarat oldugunu qeyd edorok duzaltma sozlora, asasen bir vo ya bir nega va sifir sokilgiylo
omolo golon soOzlori aid edir. Maraqlidir ki, bu bolgiido bir torofdon formal (prefiks vo
suffikslorlo amalo galmo), digar torafdon iso semantik kriteriya asas goturulir. Gortndiyd kimi
V. Flayserin bolgiisiindo sozdiizeltmoads prefikslo suffiks bir-birindan elo bir asas olmadan
ayrilir. O, s6z yaradiciliginda qarisiq kriteriyalardan istifado edorok, duzaltmo sozlori on azi
iki torkibdan ibarat s6zlor kimi mioayyanlosdirir.

E. Koseriunun boélgusiine asasen s6z 0z kateqorial monasini dayisirsa Vo yeni sozlorin
yaranmasinda bir vo ya bir ne¢o leksem istirak edirso, burada yeni s6z yaranmasindan s6hbat
geda bilar. E. Koserin s6z yaranmasinin ii¢ 9sas novinul gostorir:
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1) Dizaltmo sozlor: bunlar bir leksema asaslanir, ancaq séziin ndviini dayisir vo hom
alava morfemin kémayi ilo (eg. horror-horrible- horrify), ham ds morfemsiz dizals bilor (eg.
horror-horrid).

2) Modifikasiya; bu da bir leksemo osaslanir, lakin morfem olavo etmoklo
doyisikliyo ugrasa da, soziin novii doyismir. (eg. move- remove, sound-resound,
production - reproduction).

3) Kompozitlor (mirokkablar); burada iki vo daha artiq leksem istirak edir, 6zii
do onlardan biri, bir qayda olaraq axinnci, yeni soziin hansi nitq hissasino Xas
oldugunu miiayyanloasdirir. (ee. respectively, constitutional, mismanagement).

Toroflor arasindaki miinasibatdon asili olaraq diizoltmoa s6zlorin komponentloarini:
determinativ vo kopulativ kompozitlora ayiraraq, birincini toyin edon komponent,
digorini isa tayin olunan komponent kimi geyd edirlor. Toayin olunan bitév murokkab
torkibin s6z kimi taninmasina, isimdirsa, onun cinsini vo kamiyyatini géstarmoayas xid-
mot edir. Semantik cohoatdon iso toyin olunan referent - onun adini bildirir. Ancaq
bazon do olur ki, mirakkab torkibdoki bitdév mona onun komponentlorinin ayriligda
monasindan hasil olur. Kopulativ kompozitlordo iss sohbat boarabor hiquqglu
leksemlorin birlagorok yeni s0z amoala goatirmasindon gedir.

Prefikslar va onlarin yaranmasi yollar

Duzaltmo sézlorin isarisinds prefikslo dizalon fellor xususi shomiyyat kasb edir. Alman
dilinda prefiks nainki yeni fel diizaldir, 0 hom do felin manasina giiclii tasir gostararak mioyyan
grammatik manan ifadesine xidmot edir. ingilis dilinds do prefikslo s6zdiizoltma var (to
retell, to repeat vo s.), ancaqg bu, alman dilindaki kimi muxtalif vo rongarang deyildir.
Bundan forgli olaraq adverbial post-pozisionlar ingilis dilinds genis yayilib. Prefikslo
sozdlzaltmoa alman dilinin struktur slamotidir, buna fransiz dilindo oxsar bir sey
yoxdur, ancaq ingilis dilindo buna gisman tosaduf edilir.

Moanasina gora prefikslori asagidaki qruplara blmok olar: (Bayramova, 2009)

e Horokotin istigamotini bildiron prefikslor;

e Horokatin noviinii, olmasini vo ya bas vermasini bildiron prefikslor

e Horokotin mohdud zaman bildirmosini perfektiv fellor aydin ifads edir.

e kongressiv (inkoativ) fellor harokatin baglangicini bildirir.

e horokatin sonunu bildiran rezultativ fellor.

Dilin ligat torkibindoki s6zlordo mioayyan isloklik daracasina malik elementin
agkara c¢ixarilmasi homin elementin obyekt dildo etimon, yaxud monbo dildoki
funksiyalar1 yerino yetirmosi faktlarin1 yoxlamaq imkanlar1 yaradir. Yoxlama pro-
sesindo elementin obyekt dildo miustogil qgrammatik funksiya dasimasi
muoayyoanlasdirilarsa, onda bu grammatik manimsamoni goéstarir.

capital-capitalist-capitalism

social-socialist-socialism

Marx - marxist- marxism

machine- machinist-mechanism

Yuxaridaki misallardan aydin olur ki, “-ist, -ism” sozdiizoldici suffikslori alinma
elementlor olsa da, ingilis dilinin vasitalorino gora soziin torkbindon ayirmaq miimkiindiir.
Molum oldugu kimi, leksik alinmalar dilo eyni zamanda daxil olmur. Bozi alinmalar dilin
inkisaf va alagoalarinin bir marhalasinds dilo golirss, digorlari bagsga dovrlords alinir. Lakin,
“realist, humanist, socialist” va S. bu kimi diizaltmo sozlorin koklori sirf ingilis dilinin ligat
torkibindo olan sozlordir. Marksizm (marksist), kommunist (kommunism) kimi dizsltma
sOzlorinin sirf montiqi noqgteyi-nazori osas goturdlarse, ingilis dilina leksik alinma kimi
kegmasini gabul etmak olar. Leksik alinmalar dilin qrammatik vasitalorinin zonginlosmasine
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xidmat etsa do, bazi leksik alinma biitdv sokilds alindigindan, onun tarkib hissalara ayrilmasi
mexanizmi geyri-misyyan oldugundan, soziin strukturunu yalniz manbs, yaxud etimon dilin
materialt osasinda miioyyonlagdirmaok mogbul sayila bilordi. Belo ki, “kapitalist” sozliniin
Azorbaycan dilindo torkib hissalorine ayrilmasi {igiin ilkin morhalods on az1 “kapital” kok
morfeminin bu dilds olmasi zaruri sorti toskil edir. Yani, torkib hissalorins ayrilma obyekt dilin
0z faktlar1 osasinda aparilmalidir.

Dilin Ligat torkibindoki stzlorde muoyyen isloklik daracasine malik elementin askara
¢ixarilmasi hamin elementin dilds etimon yaxud monbs dildoki funksiyalari yerino yetirmosi
faktlarin1 yoxlamaq imkanlar yaradir. Yoxlama prosesindo elementin obyekt dildo mustaqil
grammatik manimsamani gostarir.

Yuxaridakilardan aydin olur ki, -ist, -ism digar dillordon alinma suffikslor olsa da,
bunilar1 artiqg mantiqi ndgteyi-nazardon 6ziini dogruldur. Latin mansali -ist va -ism elementlori
sOzloro ictimai, siyasi, mozmun gotirir. Moafkurs, elm, nozariyys, coarayan, qurulus,
diinyagoriisii bildiran isimlor yaradir:

simbolism - adobiyyat va incosanatds ifrat fordiciliyi;

illusionist- xayalparvar

realist -realizm torofdari, hagigoatparast vo bu kimi digar sdzlor etimon dildo kok-
sokilgidon ibarat olsalar da homin morfemlor dildo birikmis oldugu tiglin onlar1 diizaltma
hesab etmok bir gadoar ¢atindir. Lakin buna haxmayaraq, bu sézlorin bir gismi yalniz hamin
sokilci ilo deyil, basqa sakilcilorlo da islondiyi G¢lin onlarin k6ki hiss olunur.

Masalan: anarx-ism/-ist, ego-ism/ist, human-ism/ist. Misallardan yunan mansali * - ist.
—ism” sozdlzaldici suffikslori obyekt, dildo mistogil grammatik funksiya dasimasini
muayyanlagdirir vo bu da grammatik manimsamani gostarir.

Leksik alinmalar yolu ilo grammatik monimsamoani Oyronmok prosesinds alinma
grammatik elementin dilin 6z sozlori ils islonmo xisusiyyatlori aydinlagdirilmalidir. Masalan,
“-ist, -ism” elementlorinin Azorbaycan dilinin 6z sézlarina birlosorok s6z amalo gatirmasi
imkanlar1 az oldugu halda, ingilis dilinin ligoat tokibindoki s6zlor buna daha ¢ox imkan verir.

Moanba dilds eyni kok arasinda yeni sozlorin yaranmasi vo onlarin basqa dilo kegmosi
obyekt dilin vasitolori hesabina s6zii torkib hissaloring ayirmaga imkan yaratmur.

Belaliklo, torkibinds basqa dilo moansub sokilgi olan leksik alinmalarin qurulusca névlara
ayrilmasina miinasibotdo U¢ muxtalif ndqgteyi-nozari forglondirmok olur: (Abbasquliyev,
1984)

Torkibinda yad sokilci olan vo basqa dildon mistaqil s6z kirni gobul edilmis leksik
alinmalar sada sOzlordir.

Torkibinda yad sokilgi olan, monbs dildon mistoqil séz kimi gabul edilmis leksik
almmadaki kok morfem obyekt dilds ayrica liigat vahidi kimi iglanirss, leksik alinma diizoltmo
sozddr.

Torkibindo sokilci olan, manbo dildon mistoqil s6z  kimi  gobul  edilmis  leksik
alinmadaki kok morfem obyekt dilds liigat vahidi kimi islonirsas, lakin sokilci obyekt dilin no
0z sOzlarina, na do alinmaya birlogorak s6z yaradiciligi prosesinds istirak etmirsa, onda leksik
alinma sado sozdur.

Gostorilmis fikir miixtalifliyinin sabablori ham kék morfems, hom do leksik alinmanin
torkibindoki yad sokilgiys goro gruplasdirmaq miimkiindiir. K6k morfemin sado s6z kimi
islonmasi onu hor hansi basqa leksik vahiddon ayirmaga inikan verir. Noticodo alinmanin
diizaltmo olmas1 moantigi cohatdon stibut olunur.

Moasalan:
capital - ist human - ist
capital - ism human-ism
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Ogor ingilis dilinds “capital, human” soézlori mustaqil leksik vahid kimi islonmasaydi,
onda ham capitalist (capitalism), ham do humanist (humanism) s6zlari sads sézlor qrupuna
daxil edilmis olardu.

Yuxarida gostorilmis fikirloro goro iss bu qobildon olan sozlor dizsltms hesab
edilmalidir, ¢cunki ikinci tarkib komponentlari ingilis dilinds s6z yaradiciligi prosesinda istirak
edorak, sozdizoldici funksiyasini tosdiq etmis olur. Yoni seqmentasiya yalmz etimon dilo
gOra mumkinddr. Demali, capitalist, humanist, realist, cyclist, magnetism, plagiarism va s. bu
kimi sozlor etimon dilds asason duzsltma sozlor sayilmalidir, oks togdirdo seqmentasiyanin
normalar1 pozula bilar.

Leksik alinmalarin torkibindoki suffiksin toyini zamani, aydindir ki, iki prinsip asas
gotirdls bilar: birincisi, sakilci etimon dilo géro muoyyanlosdirilir, ikincisi, sakilg¢inin obyekt
dilin grammatik vasitasi kimi ¢ixis etmasinas istinad olunur.

Bizo g0Ora, mubahisali cohatlorin meydana ¢ixmasiin sobobini alinmalarin qrammatik
monimsanilmasinds axtarmaq lazimdir. ©goar leksik alinmanin torkibinds dilo kegmis sokilci
obyekt dildo s6z yaradiciligi prosesindo istirak etmirsa, onda homin sokilgi grammatik
monimsanilmomis sayilmalidir. Bu hal Azarbaycan dilinds islonan humanist (humanism) kimi
sOzlora samil edilir, ¢iinki k6k morfemi olan “human” sozii ingilis dilindo konkret mana kasb
etdiyi halda, homin s6z Azarbaycan dilinds heg bir ligat vahidi kimi islonmisdir. Yani, hamin
suffikslori Azoarbaycan dilinin s6zdizaldici sokilgilor grupuna daxil etmok olmaz. Ona goéra do,
grammatik manimsanilmanin éyronmasi t¢iin bu, oldugca vacib material rolunu oynaya bilor.
Bu cohati nazars alaraq alinma suffikslorin dilin zanginlosdirilmasinds hansi1 cohatlordan
istirak etmoalorini aydinlasdirmaq mogsadi ilo onlarin miiayyoan qismi ayri-ayriliqda
todqiq olunmalidir.

Liigat ehtiyatinin zanginlasdirilmasinda suffikslarin rolu

Sozlorin mioyyan qrammatik doyisikliklor osasinda monimsonilmoasi, ligst
ehtiyatlarinin zonginlosdirilmosi digor dillordon alinan suffikslorin yaratdigi dizoltmo
sdzlorin hesabina bas verir.

Semantik doyismolarlo monimsama ilkin marhalads, yoni séziin basqa dildan
alinma prosesinda bas verdikdo bu, manimsanilmo sayila bilmoaz. Ogor leksik alinma
dilin ligot torkibino daxil oldugdan sonra semantik doyisikliys ugrayirsa, soz alavo
semantik mozmun qazanirsa, onda mona doyismolori bas verirsa, bu zaman leksik
moanimsamo hadisasi bas vermis olur.

Aydindir ki, leksik alinmalar yeni sozlor Kimi hor hansi bir dilin liigot torkibini
zonginloasdirir. Lakin bu ciir zonginlogmo, yoni liigat torkibindo sézlorin sayca artmasi
dilin zonginlogmasini subuta yetirmir. Hor hans1 yeni leksik alinmanin geyd olunmasi
komiyvat doyismasini saciyyalondirir. Leksik alinmalarm dilde omola gotirdiyi
keyfiyyat doyismoalari zonginlosmoanin va tokmillogsmonin qarsiliqli sokildo getdiyini
gOstorir. Dilin normalar1 yalniz onun fonetik vo qrammatik sisteminin
qanunauygunluqlar1 ilo mohdudlagsmir. Konkret dilin leksikasinin tokmillosmasi
prosesi ¢ox vaxt ya yeni sozlorin yaranmasi faktlarinin (adoton leksik alinmalarin)
geydos alinmasi, ya da avvalki leksik alinmalarin semantikasinda bas vermis dayisik-
liklorin gostarilmasi saviyyasinda dyranilir.

Bir sira tadqiqatgilar leksik alinma prosesinds obyekt dildo bu monalardan yalniz
birinin gobul edilmasini gostarir vo monbo dildoki digar monalarin soarhini vermaya
calisirlar. Fikrimizca, leksik alinma prosesinda sézln etimon, yaxud moanbo dildaki
butln monalarinin aydinlasdirilmasi izafi isdir. Bu baximdan, dilin yeni s6zii almaq
ehtiyac1 anlayisin ifado olunmasi zorurstindon dogur. Yoni bu vo ya digor leksik
alinma miioyyon anlayisin adlandirilmasi tolobi meydana ¢ixarkon dilo kegir. Burada
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bir anlayis vo onu ifado edon bir s6z prinsipi asas goturultr. Alinma suffikslordan
dizolon sézin etimon, yaxud monbo dildo daha hansi monalar1 ifade etmasini
aydinlasdirmaq vacib golmir. Leksik alinmanin obyekt dilde istifade olunmasi
prosesinds onun semantikasinda bas veran doyisikliklari 6yronilmasi iso tamamilo basqa
masaladir. Bu halda, yani leksik alinmanin obyekt dildaki semantik tokamull prosesinds bas
veron doyisikliklarin iki cohoti - dilin zanginloasmasi va tokmillogsmasi, habelo leksik
alinmalari manimsanilmasi ¢un visusi ahamiyyat kasb edir. Bizim fikrimizca hamin
cohotlor asagidakilardir:

- leksik alinman1 semantik tokamulln etimon vo ya monba dills slage xtsusiyyatlarinin
aydinlasdirilmast;

- leksik alinmanin etimon vo ya monba dildoki semantik tokamulindan forgli
xususiyyatlarinin izo ¢ixarilmasi.

Ogor semantik tokamiil s6z almig dilin normalarina uygun bas vermisdirso, onda bu
leksik alinma olmasi ilo bagli hadiso sayilmali, onun moanimsanilma olamati kimi geydo
alinmalidir. Leksik alinmanin dilin zonginlosdirilmasindoki rolu yalniz onda 6ziinli gostara
bilor ki, semantik tokamiiliin yeni modeli, formasi, yaxud tisulu agkara ¢ixarilmisg olsun va bu,
bilavasito leksik alinmanin etimon dilo moxsus keyfiyystlorindan irali galsin.

Alinma suffiksin yaratdigi diizoltmo s0z termindirss, onun moxsus oldugu saho
terminologiyasinda iglonmasi siibhasizdir, ¢linki sahadan konarda termin moévcud deyil. ©gar
homin diizaltmo s6zlor ingilis dilinds funksiya etibarilo mioayyan bir semantik qrupa, sinonim
Vo omonim cargasina daxil olursa, elmi- badii iislubda genis islanirsa, orfoepik, orfografik va
semantik cohatdon formalasaraq dilin liigot torkibinds sorbost vo sabit soz birlogsmolori
yaradirsa, bela sdzlori monimsonilmis s6zlar hesab etmok olar.

S6z yaradiciliginin mithiim qismi olan alinma suffikslari osasan iki yero ayirmaq
lazimdir: (Yadigar, 2001)

mohsuldar sokilgilor

geyri-mohsuldar sokilgilar

Muasir ingilis dilinda sifat diizaldon mohsuldar german monsgali “-y’ suffiksinin
bazi xususiyyatlarini nozardon kegirak.

Bu sokilci an c¢ox isimlordon sifatlor amolo gotirir, lakin fel vo sifatlordon
dizoltma sozlor yaratmasi xUsusiyyeti gismon mohduddur. Isim, sifot vo diizoolmis
sifotlor 6z mana xlsusiyyatlorina gdra doa bir-birindan farglanir.

“-y” suffiksi isim koklorina olave edilorok mixtalif  monah sifatlor gotirir. Mosolon,
windy-kdlokli, sunny-giinasli, storrny-firtinali

“-y” suffiksi fellorin sonuna olavo edilorok fel kokuna moxsus hal vo ya horokatin
xususiyyatlorini gostarir. Masalon, sleepy (to sleep felindon) - yuxulu, blowy (to blow
felindon)- kilakli.

“-y” suffiksi sifatloro olave edildikds isa sifoto moxsus keyfiyyatin zaifladiyini, yani
keyfiyyatin az oldugunu gdstarir. Masalan, blacky-qaramtil, bluey - goyimtal.

Goriindiiyti kimi, bu suffiks miiasir ingilis dilindo bir-birindon forgli olarag ¢ nitq
hissasinin sonuna artirilaraq miixtoalif monali sifotlor omoalo gotirir. Buradan da belo noticoya
golmok olar ki, “-y” {i¢ sorbast mana ifads etmok xususiyyatina goro omonim sokilgidir.

“-y” suftiksi konkret isimlorin sonuna (en ¢ox cansiz isimlarin sonuna) artirildigda nisbi,
mucarrad isimlorin sonuna artirildiqda iso keyfiyyat bildiran sifatlor omolo gotirir. Asagidaki
diizaltmo sifatlori miigayiss edoak:

Konkret isimlardan dizalon sifatlor; sandy- qumlu, muddy - ¢irkli, palgiqli, bushy- kollu

Vo S.
Mucarrad isimlordan diizalon sifatlor: angry-aciqli, asobi, greedy- xasis, healthy-saglam

Vo S.
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Misallardan aydin olur ki, bu sopgili dizaltma sézlor semantik, Uslubi cahatdon
oldugu kimi, fonetik vo grafik cohatdon dildo moanimsanilorak, onun liigat torkibini
zonginlogdirir.

“-y” suffiksi tasirsiz fellorin sonuna artirilaraq keyfiyyat bildiran sifatlor dizaldir.

Masalan: slippy - siiriiskan,

shivery - titrak, titroyan

weary - yorucu

choky - bogucu va s.

Qeyd etmak lazimdir ki, fellora alave olunmus “-y” suffiksi Azarbaycan (dilinds asasan,
-agan, -ayan, -gan, -kon, -ici (4) - sifot dizaldici sokilgiloro uygun golir. Bu sokilcilor
Azorbaycan dilinds fellara bitisdirilorak, tokrar olunan is va ya harokat naticasinds adst halina
diismiis olan daimi xasiyyati, yaxud keyfiyyati bildirmok ii¢lin islonir. Masalon, aglagan,
klisayan, yorucu, ugucu va .

“-y" suffiksi sifatlorin sonuna artirilaraq sifoto moxsus keyfiyyotin zoiflomasini (azligini)
gOstarmok Ugun roang bildiran sifotlorin sonuna bitisdirilir. Masalon: greeny- yasilagalan;
yellowy - sanmtil vo S.

Bu dasidig1 monasina gora "-y” sokilgisi eyni monada islonon sifatin azaltma doaracasini
amoalo gotiran “-imt1l” sakilcisine uygun galir.

Ingilis dilindo “-y" suffiksi fellorden sifotlor omalo gotirdiyi halda, Azerbaycan dilinde
hec bir grammatik olamat gobul etmadon sads sifotlor kimi torcimo edilir. Bunlara asasan
mucarrad isimlordon duzolmis sifatlori aid etmoak olar. Masalon, lucky - xosbaxt, healthy-
saglam vo S.

Hor bir dilin basqa dillardan s6z almaqg imkanlari1 genis oldugu kimi, suffikslor, prefikslor
Vo s. alinma xiisusiyyatlori do mévcuddur. EIm va texnika naticasinds yaranmis miixtalif elm
sahalari vo bu sahalara aid terminlarin, leksik va grammatik vahidlorin bir dildon digarina
kecmoasinda nisbi sarbastlik vo universal, unifikasiya olunmus dil komponentlarinin
alinmasinin nazari cahatdon mimkunliyu haqqinda farziyys irali siirmoays imkan verir. Bu o
demok deyildir ki, dilo golmis istonilon leksik alinma orada qalmaq va ya yasamaq hlququ
gazana bilir. Masala burasindadir ki, dilin 6z leksik vo qrammatik komponentlori do miayyan
godar bu prosesi kecirir. Homin komponentlorin arxaiklosmasi, neologizmlorin varanmasi,
sinonim carganin genislonmasi, sinonim cargado dominant elementin 6z mdvaeyini itirmasi,
dubletlorin yaranmasi vo bir-birini sixigdirmast - bu prosesi aydinlasdira bilocok dil
hissaciklorini togkil edir. Bu baximdan leksik vo qgrammatik alinmanin manimsanilmasi hadi-
sasini yalmz alinmanin dilds islonma daracasi ilo slagelondirmok duzgln deyildir. Malumdur
Ki,istonilon alinma dilo kec¢diyi anda lazim goloarss, fonetik uygunlasmaya moruz galir.
Sonradan yani zaman kegdikco bu lIeksik alinmanin tokrar-tokrar fonetik cilalanmasina
ehtiyac qalmuir.

Oslinds ilk alinmadan baglayaraq fonetik, grammatik va leksik manimsanilmoanin
mexanizmi yaranir. Dilin inkisafi prosesinda bu manimsama formalarinin har biri Ggln
dilin normalarina uygun qaydalar nozardo tutulur. Dilgilikdo leksik vo grammatik
alinmanim monimsanilmasi ilo yanasi, leksik vo grammatik monimsomo anlayist da islanir.
Leksik vo ya grammatik alinmanin monimsonilmasi basqa dildon alinmis s6ziin vo ya
sokilgisinin dildo 6ziina yer tapmasi onun liigat torkibina daxil olmasi kimi izah edilir. Olbatdo
ki, grammatik alinma dilin ligat torkibins diizoltmo sozlor vasitssilo daxil olaraq, onun ligot
ehtiyatlarini zonginlosdirir.

Leksik monimsamanin aydin basa diisiilmosi i¢lin avvalco konkret olaraq onun dildoki
tozahiir formalarini, islonma aspektlarini muoayyanlosdirib, manimsamo obyektina ¢evrilmasi
prosesini agkara ¢ixarmaq lazimdir.
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Alinmalarin dilin leksik vo grammatik sisteminda morfoloji saviyyadas struktur doyisiklik
yaratmasi dilin zonginlosmasi va tokmillogsmasinin tokamul xattinin bir goéstaricisidir.

Dil olagalari prosesi vo alinmanin dévretms mexanizminin ardicil izlonmasi daha bir
maraqli cohati agmaga imkan yaradir. Alinmalarin semantikasinda doayisikliklorin bas vermasi
artiq ¢oxdan siibut edilmisdir. Alinma elementin semantik tokamill onun dilin 6z mahsulu va
ya alinma olmasindan bozi hallarda asili olmur. Buna baxmayaraq, alinmanin semantik
tokamilinds longlik askar secilir, yoni alinmanin semantikasinda doyismo, onun s0z
yaradiciliginda istiraki dorhal bas vermir. Olbatts, leksik alinmanin derivatlarinin da obyekt
dilo vo ya s6zin (ham do sokilginin) bir dildon digerina kegmasi hallar1 orada istisna
edilmamolidir. Belods gismon semantik doyisikliys ugrayaraq yenidon etimon, yaxud manba
dilo qayitma hadisasi miisahido olunur. Bu proses oks leksik alinmanin tozahdriddr.

Leksik vahidlarin dil slagalori prosesinds dovretma mexanizmini todqiq edarkan
daha bir maraqli fakt askara ¢ixir ki, obyekt dildoki alinmis element zaman keg¢dikco
daha mohsuldar dil vahidino cevrilir, yani leksik alinma dilda muayyan inkisaf
prosesini kegarak, onun 6z elementi saviyyasina galxa bilir.

Etimon dilda iso homin element ya arxaiklosir, ya da Gmumiyyatlo istifadadan
cixir. Yalniz ciddi etimoloji tohlilin kdmayi ilo onun hansi dilo moxsuslugu askara
¢ixarilir.

GOstorilmis meyarlar1 asas gotiirorok basqa dillordon alinmis elementlarin, o
clmladon s6zduzaldici sakilgilorin manimsanilmosi anlayisina miinasibat mixtalifdir.
Ogor basqa dili hor hans1 qrammatik elementi-suffiksi, prefiksi vo s. Ingilis dilindo
funksiya etibarilo mioyyan bir semantik grupa, sinonim vo omonim cargasins daxil
olursa, elmi-badii Uslubda genis islanirsa, orfoepik, orfoqrafik vo semantik cohatdon
formalasaraq dlin ligot torkibindo sarbast vo sabit s6zlor yaradirsa, belo grammatik
elementlori monimsoanilmis hesab etmok olar.Har bir dilin basqa dillardon s6z almaqgla
yanasi, sokilgi almaq imkanlari da genisdir. EIm vo texnika naticosinds yaranmis
muxtalif elm sahalori vo bu saholors aid termin vo eyni zamanda sokilgilorin bir dildon
digarina ke¢gmasindoa nisbi sorbastlik vo universal, unifunksiya olunmus terminoloji
sistemo meyl istonilon s0z va sokilginin alinmasinin nozori cohotdon mimkunluyi
haqqinda farziyya irali sirmays imkan verir. Lakin dilin norma vo slubu onu homiss
yad tasirlordon mihafizs edir. Bu baximdan dils golmis istonilon leksik alinma orada
galmaq va ya yasamaq hiiququnu homisa gazana bilmir. Masals burasindadir ki, dilin
0z leksik vo grammatik vahidlarinin do mioyyan gismi bu prosesi kegirir, sdzlarin
arxaiklosmosi, neologizmlorin yaranmasi, sinonim carganin genislonmasi, sinonim
corgodo dominant elementin 6z movqgeyini itirmasi dubletlorin yaranmasi va bir- birini
sixigdirmasi bu prosesi aydinlasdira bilocok dil hissaciklarini toskil edir.

Bu baximdan leksik alinmanin monimsanilmasi hadisasini yalniz alinmanin dilds
islonma doracasi ilo alagalondirmoak diizglin deyildir. Malumdur ki, leksik alinma dila
kecdiyi anda lazim golarsa, fonetik uygunlagsmaya moruz qahr. Sonradan, yani zaman
kecdikco bu leksik alinmanin tokrar-tokrar fonetik cilalanmasina ehtiyac qalmir. 9slinda
ilk leksik alinmadan bagslayaraq fonetik, grammatik vo leksik monimsomonin mexanizmi yara-
nir. Dilin inkisafi prosesinda bu manimsama formalarinin har biri Giglin dilin normalarina uygun
gaydalar nazardo tutulur.

Almmmalarin dilin leksik sistemindo morfoloji saviyyads struktur doyisiklik yaratmasi
dilin zanginlosmasi va tokmillogmasinin leksik xottinin bir gostoricisidir.

Dil olagolari prosesi vo qrammatik alinmanin dévretma mexanizminin ardicil izlonmasi
daha bir maraqli cohoti agmaga imkan yaradir. Leksik vo qrammatik alinmalarin
semantikasinda doyisikliklorin bas vermasi artiq goxdan siibut edilmisdir. Diizoltma s6ziin se-
mantik tokamull onun dilin 6z s6zu vs ya leksik alinma olmasindan bir sira hallarda asili
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olmur. Buna baxmayaraq, sozdlzsldici alinmalarin semantik tokamulinds longlik agkar secilir.
Yani leksik vo qrammatik alinmanin semantikasinda doyismo, onun s6z yaradiciliginda istiraki
dorhal bas vermir. Olbatto, leksik alinmanin derivatlarinin da obyekt dila, s6zin va ya
sokilginin bir dildon digarino kegcmoasi hallar1 orada istisna edilmomoalidir. Belads gisman
semantik doyisikliys ugrayaraq alinma elementin yenidon etimon, yaxud monbas dilo qayitmasi
hadisasi miisahido olunur. Leksik vahidlorin dil alagslori prosesinds dovretma mexanizmini
todgiq edorkon daha bir maraqli fakt agkara ¢ixir. Mangaca dilin 6zlina maxsus leksik vahid va
ya qrammatik element basqa dilo kegarok daha mohsuldar elements cevrilir. Belalikls, -ist, -
izm suffikslarinin ham fonetik, hom do semantik doyisikliys ugramis oksi leksik vo grammatik
alinmanin bir ¢ox dillords islonmasi faktin1 meydana ¢ixir.

Homin elementlor etimon dildo genis istifado prosesini kecgorok, onun 0z elementi
saviyyasina galxa bilir vo yalniz ciddi etimoloji tohlilin kdmayi ilo grammatik alinmanin hansi
dilo moxsuslugu askara ¢ixarilir.

Yuxarida gostarilonlor leksik vo gqrammatik alinmanin manimsanilmasi va bu zaman basg
veran proseslor ilo bagli asagidaki timumilosdirmoni aparmaga imkar verir. Alinmanin
monimsanilmoasi onun obyekt dildo islonmosinin gobul olunmasidir. Leksik vo grammatik
alinmalar dilds islokliyina gora bir-birindan forglonir. Bu farglor séziin, va ya sokilginin hansi
leksik-semantik laya aidliyindon asilidir.

Leksik manimsams xisusi dil hadisasi olub alinmalarin dilds islonmasi prosesinda
obyekt dilin leksik va grammatik sisteminds bas veran keyfiyyat doyismolori ilo saciyyalanir.

Insanlar arasinda zoruri (insiyyat vasitasi olan dil comiyyet vo hoyatin 6zii kimi daimi
inkisaf prosesi kegir. Bu prosesds dilin zonginlosmasi, tokmillosmasi vo tokamli onun yerina
yetirdiyi funksiyalarla yanasi, yayilma sferasindan da asilidir. Bu baximdan, diinya dillari
arasinda ingilis dilinin yayilma sferasi daha genis oldugundan bu dilo olan tossirlor do
muxtoalifdir. Dillor arasinda bas veran alages vo minasibatlor onlarin bir-birina qarsiligli tasiring,
bir dil Gnsurlorinin basqa dils va aksino ke¢masina sabab olur.

Dil slagolarinin tiplari va ndvloari, onlann tozahiir formalar forglondiyindon bu slagslorin
konkret dils tasiri do muxtalif sokilda 6zUnu gostarir.

Olagodo olan dillor bir-birino eyni doracodo tosir etmir. Olagolorin genis yayildigi
areallarda dillordon biri tarixon monsub oldugu qrupun comiyyatdoki voziyyatindon, onun
ictimai, igtisadi, siyasi, madani, elmi-texniki vs s. inkisaf saviyyasindan asili olan dilin hamin
orazidoki digar dillors tasiri daha gucll olur vo bunu asagidaki sabablorlo izah etmok olar:
(Racabova, 2009)

- Dominant dilin istifads dairasi genisdir; elmi-texniki va badii adobiyyat, dovri matbuat
bu dilds nasr olunur;

- Dominant dilin rasmi Gslubi formalasir;

- Dominant dil asas linsiyyat vasitasi oldugundan digor dillorin dasiyicilar1  onu
oyronmoali va bu dilds danismali olurlar;

- Dominant dils tarctimalor edilir.

Dillorin qarsiligl tosirinin gostoricisi homin dillorin bir-birindon muxtolif lingvistik
vahidlori, Unslrlori vo faktlari almasi vo vermasidir. Bu inkisaf yalniz ligat torkibinin
artmasi1 ilo deyil, onun morfoloji-sintaktik torkibinin vo dslubi imkanlarinin
genislonmasi ilo do dlcilmalidir.

Leksik alinmanin torkibinds dilo ke¢mis sokilgi obyekt dildo s6z yaradiciligi
prosesino qosularaq, dildo qrammatik segmentasiyaya ugrayir. Qrammatik
segmentasiya ilk névbodo leksik alinmalarin dilo gotirdiyi affiksal morfemlorin tzo
cixarilmasina sabab olur. Obyekt dilds asanliqla torkib hissalarina ayrilma Umumiyyatlo
gotirildikds leksik alinmalara xas xisusiyyat deyildir. Lakin oxsar quruluslu leksik
alinmalarin say1 artdiqca onlarin torkib elementlorinin askara ¢ixarilmasi asanlagir.
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Alinma sokilgilorin tadqiqi onlarin asagidak: asas spesifik cohatlorin aydinlasdir-
maga imkan verir:

- alinma sokilgi yalniz leksik alinmanin torkibindos islanir.

- alinma sokilgi yalniz leksik alinmanin torkibinds islonir vo bu sokilgilor bozi
leksik alinmalarda dilin 6z sokilgilari ilo avaz oluna bilir.

- alinma sokilci dildoki basqa alinma s6zlars birlogsarak yeni s6zlor yaradir.

- alinma sokilgi etimon vo ya moanba dildoki funksiyasini doyisarok basqa nitq
hissasini amala gatira bilir.Gostarilon hallardan har biri grammatik monimsamays aid
olub, dilin zonginlagsmasinda 6zlinomoxsus rol oynayir.

Tolobolorin ligst ehtiyatlarinin zoanginlasdirilmasindo digar dillardon alman
suffikslorin yaratdig: diizeltmoa s6zlorin boyuk shomiyyati vardir ki, alinmalarm dilda
islonmasi prosesinds obyekt dilin, leksik sisteminda bas veran keyfiyyat doyismoalori
ilo saciyyaloanir.

Natica

Dilloraras1 alaganin tokca dilin ligat ehtiyatlarinin zonginlasdirilmasinds deyil, hom da
grammatik qurulusuna tasir gostordiyi tarixi faktdir. Bu monada ingilis dilinin grammatik
qurulusuna va lligat fonduna latin, yunan dillorinin tasiri bu va ya digar doracoads gorun-
mokdadir. Odur ki, bazi istisnaliq toskil edan dil hadisalorinin izahina tokca dilin 6z daxili
inkisafinin naticasi kKimi deyil, hom ds yad dillorin tasirinin naticasi kimi do baxmaq lazimdir.
Moalumdur ki, xarici dil taliminin Umumi moagsadi sagird va talobalarin, Umumiyyatls,
intellektual inkisafina Xidmot gdstormokdon ibarstdir. Demoli, ingilis dili fonni Umumi
moagsadin-intellektual inkisafin bir cohatini, yoni linqvistik inkisafi (ham togokkdir, ham da nitq
baximindan) tomin etmok moaqsadini islayir. Bu magsad iss 6z névbasinds daha xirda vo daha
konkret maqgsadlara bolindr: dyrananlorin liigat ehtiyatlarinin inkisaf etdirilmasi, morfoloji
ganunlarin vo normalarin monimsanilmasi, tislub bacariglarinm formalasdirilmasi ilo yanasi,
dil hadisalorinin  mahiyystini dork etdirmoklo diizglin yaz1 vo toloffliz normalarini
manimsatmakdir.
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