URRHARIL (L
0118100038

Regu CLT /CIH/ITH
Le | 30 SEP. 2015
Elmas KONUK N° ... 06R2F ..

Siimer Mabhallesi, Demir Sokak,

No:13

Tel: 0374 212 26 93

BOLU
Somut Olmayan Kiiltiirel Mirasin Korunmasi Hiikiimetleraras1 Komitesi’'ne,

1959 yilinda, eskiden Bolu iline bagh olan Dipsizgél koyiinde dogdum, 1978
yilinda Bolu Merkez, Pelit¢ik Kdyiine gelin geldim. O tarihten itibaren, kéy baglantih
olarak Bolu Merkezde yasamaktayim. Geleneksel yontemlerle biiyiiklerimden lavas-
vufka ve ev ekmegi yapmay1 6grendim. Yakin akraba ve komsularimizla imece usulii
olarak bir evde toplanarak ortalama bir giinde 250-300 adet lavas-yufka yapariz.
Ozellikle diigiin bayram gibi ézel giinlerde ve daha ¢ok kis hazirhgi olarak un tuz su ile
yofurer hazirladi@imiz yufkalarm edun atesivde pisirip {ist {iste serin bir yerde iizirini
bezle ortiip saklarz.

Kiiltiiriimiiziin vazgecilmez bir unsuru olan lavas ve yufkayi ge¢misten bugiine
kadar, kiiltiirel mirasin tasiyicisi olarak, gelecek nesillere aktarimimn saglanmasi igin
caliymaktayim. Bu amagla, Azerbaycan, Iran, Kazakistan ve Kirgizistan ile birlikte
¢okuluslu dosya olarak, lavas-vufka dosyasimin Unesco Temsili Listesine girmesini
istemekteyim. Bilgilerinize arz ederim. 26.01.2015

Elmas KONUK

==



Elmas KONUK
Adress: Siimer Mah.
Demir Sok. No 13

Tel: +90 374 2122693

BOLU

To Intergovernmental Committee for the Safeguarding of the Intangible Cultural
Heritage,

I was born in Dipsizgol Village in Bolu, in 1959. I have moved to Pelitcik, central
village of Bolu as bride. I have been living there since then. I have learnt how to
make flat breads of lavas and yufka from my elders by traditional methods. We come
together with our close relatives and neighbours in a house of one of us and make
about 250-300 yutka and lavas per day by our collective work. Especially, we make
them for wedding ceremonies, feasts and special days. As a preparing of winter,
yufkas, dough of which is kneaded with flour, salt and water, are cooked on wood
fire. In order to store in the long-term, we pile the finished yufkas somewhere cool in

the house and overlay them with linen.

[ have been trying to transmit flat bread tradition that is indispensable element of our
culture to next generations as a bearer of the cultural heritage. For this purpose, I
would be happy to see the joint file of flat bread culture, presented by my country
together with Azerbaijan, Iran, Kazakhstan and Kyrgyzstan, inscribed in the
UNESCO Representative List of the Intangible Cultural Heritage of Humanity. For
your information, 26.01.2015

(signed)

Elmas KONUK



27.03.2015
UNESCO Somut Olmayan Kiiltirel Mirasin Korunmasi Hiikiimetler arasi Komitesi'ne,

Abant izzet BAYSAL Universitesi, Biyoloji bdlimi o6gretim lyeligimin yani sira ayni
tiniversitede Bolu Turizm Igletmeciligi ve Otelcilik Yiiksekokulu’nun kurucu miidiirii olarak Mart 2012-
Mart 2015 arasinda gorev yaptim. Yaklagik 12 yildir ekmek bayatlamasi ve kiflenmesinin biyolojik
yéntemlerle engellenmesi lizerine bazi aragtirmalar yapmaktayim ve bu arastirmalar sonucu Science
Citation Index’te bir adet bilimsel makalemin yani sira bir uluslar arasi sézlii bildirim, birisi uluslar
arasi olmak Uzere iki adet bitirilmis projem ve bir adedi tamamlanmis olan iki adet yiiksek lisans
tezinin de ylrGtiictsiyim. Tirk mutfak sektériiniin en 6nemli pargasi olan ekmek unlu mamiillerin
temeli olmasinin yani sira diger benzer unlu mamullerin de siklikla tretilmesinin kapisini agmistir.
Bunlar arasinda ince hamurlu mayali ve mayasiz gesitleri ile lavasin yani sira mayasiz olarak iiretilen
yufka da yer almaktadir. Tirkiye sinirlan iginde bunlarin diginda da farkli unlu mamiiller
bulunmaktadir. Agilma tekniklerinin diginda agarken kullandigimiz malzemenin{oklava, hamur tahtasi
vb.)yapisindan pisirilen odun ve ocagin yapisina, ayrica iretildigi unun kdkeni olan bugdayin genetik
gesitliligine kadar ¢ok gesitlilik unsurlarina sahip boylesine giizel bir sanatin lezzetinin sonraki
nesillere aktanlabilmesi ve yapiminda yer alan emekgilerinin desteklenmesi icin yufka yapimi ve lavas
yapiminin sirekliliginin saglanmasi ona verilen degerin bir géstergesi olacaktir. Bunun yani sira yufka
ve lavag yapiminin, yarigma olarak 31.Uluslar arast Mengen Ascilik ve Turizm Festivalinde de yer
aimasi icin komite Uyesi olarak elimden geien gayreti herhangi bir aksiiik olmaz ise gdstermeye
calisacagim.

Tiim bu nedenlerden dolayi, Azerbaycan, iran islam Cumhuriyeti, Kazakistan ve Kirgizistan ile
birlikte olugturulan g¢okuluslu ""ince Ekmek Yapma ve Paylasma Kiiltiiri" dosyasinin UNESCO
insanhigin Somut Olmayan Kiiltiirel Mirasi Temsili Listesine girmesini destekliyor ve istiyorum.

e
Saygilanimla,
Seyhun Yurdugiil, Dog. Dr.
Abant izzet BAYSAL Universitesi
Fen-Edebiyat Fakiiltesi Biyoloji Bolimii 14280
Bolu,

Tel:0374-2541239

Belgegecer:0374-2534642

ileti:yurdugul_s@ibu.edu.tr



27.03.2015

To the UNESCO Intergovernmental Committee for the Safeguarding of the Intangible Cultural
Heritage,

I am an academic member in Abant {zzet Baysal University, Department of Biology, and also the
manager of Bolu Tourism Administration and Hotel Management High School of the same
university. I have been researching about preventing staling of bread by using biological methods
for 12 years. As a result of this study, a scientific article of mine exists in Science Citation Index.
Moreover, I made an oral presentation at an international program. I have an international and a
national projects finished. Also I am the coordinator of a complete and an incomplete master thesis.
Besides its being the source for every kind of bakery elements, flat bread which is one of the most
important parts of Turkish culinary traditions leads to the repeated recreation of those elements.
These include “lavas,, which is leavened or unleavened flat bread and “yufka,, which is unleavened
flat bread. There are also some other types of bakery products different from those within the
borders of Turkey.

Flatbread tradition having lots of diversity elements in terms of making methods, equipment used
(oklava, rolling board etc.), the structure of wood and oven and genetic diversity of the wheat that is
the source for the flour used in production. For this flavor to be transferred to the next generation
and to support masters who make them, continuity of practice of flat bread should be ensured. For
this purpose, I, as a member of its committee, will try to promote the practice of flatbread in
31. International Mengen Festival.

Thus all of these reasons, I want and support the inclusion of flat bread culture onto the UNESCO
Representative List of the Intangible Cultural Heritage of Humanity, presented as joint file by my
country with Azerbaijan, Islamic Republic of Iran, Kazakhstan and Kyrgyzstan.

Yours truly,

(signed)
Seyhun Yurdugiil, Assoc. Prof.

Abant Izzet Baysal University

Faculty of Science and Literature, Department of Biology
Tourism Administration and Hotel Management High School
14280 Bolu

Tel: +90 374-2541239

Fax: +90 374-2534642

E-mail: yurdugul_s@ibu edu.tr




TURKIYE FIRINCILAR
FEDERASYONU

Sayr :2015/005 Ankara, 30.01.2015
Konu : Kiiltiirel Miras Listesi

SOMUT OLMAYAN KULTUREL MIRASIN KORUNMASI
HUKUMETLERARASI KOMITESI’NE

Tirkiye Firincilar Federasyonu, Sanayi ve Ticaret Bakanhigi’nin 11.10.1997 tarih ve
28 say1li onay1 ile kurulmus, Tiirkiye Esnaf ve Sanatkarlar Konfederasyonu (TESK) icerisinde
yer alan 13 federasyondan birisidir.

Ekmek ve ekmek c¢esitlerinin yam swra “yufka ve lavas” konusunda da odalar
marifetiyle “uygulayicilarla” birebir iligki igerisinde olmas: hasebiyle “yufka ve lavas”in,
insanhifin somut olmayan kiiltiirel miras1 temsili listesinde olmas, geleneklerimizin
yasatilmasi agisindan olduk¢a nemlidir.

Ozellikle Dogu ve Giineydogu Anadolu bolgelerimizde gokga tiiketilen “yufka ve
lavag” geemisle gelecegi adeta birbirine baglayan “yeme igme kiiltiiriimiizde”,
vazgecilmezlerimiz arasindadur,

Uretim asamasinda; birlikteligi, dayamigmayr ortaya koymas:i yoniiyle de
“sosyallesmenin, bir arada hizmet liretmenin” en giizel 6megini teskil eden “yufka ve
lavagin; adi ve islevi ile ilelebet var olmasi “kiiltiirel dgelerin stirdiiriilebilirligi” bakimindan
da anlamli olacaktir.

Biz Tiirkiye Firincilar Federasyonu olarak; Azerbaycan, Iran, Kirgizistan, Kazakistan
ve Tiirkiye'nin ortak dosya olarak sundugu "Ince Ekmek Yapma ve Paylasma Kiiltiirii” adli
dosyanin UNESCO Insanligin Somut Olmayan Kiiltiirel Miras1 Temsili Listesine kayit
edilmesini 6nemsiyoruz, destekliyoruz.

Saygilarimizla,

Tel.: 0.312 467 26 20 (4hat) Fax:0.312 467 26 24 E-mail:firincilarfederasyonu@hotmail.com
Gevre Sk. Uskiip Cd. No:25/3 Gankaya / ANKARA




TURKISH BAKERS FEDERATION
Number: 2015/005 Ankara, 30.01.2015
Subject: Cultural Heritage List

TO THE INTERGOVERNMENTAL COMMITTEE FOR THE SAFEGUARDING OF THE
INTANGIBLE CULTURAL HERITAGE,

Turkish Bakers Federation, which is established on 11.10.1997 and number 28, is one of the 13
federations which form Confederation of Tradesmen and Craftsmen of Turkey (TESK).
It is very important to inscribe thin (flat) bread culture in the UNESCO Representative List of the
Intangible Cultural Heritage of Humanity for the survival of our tradition because, besides with the
other types of bread, flatbread culture has its own chambers through which practitioners have a
strong relationship with each other.
Flatbread tradition, practiced widely especially in Eastern and Southeast regions of Turkey, is
indispensable for our food and beverage culture which links past and future.
Flatbread culture is a good example for socialization, cooperative production in terms of their
process highlighting association and solidarity. The maintenance of their special names and
functions will be meaningful in terms of “sustainability of cultural elements.”
As Turkish Bakers Federation, we attach importance to and support the inscription of flat bread
culture as practice onto UNESCO Representative List of Intangible Cultural Heritage of Humanity,
presented jointly by Azerbaijan, Iran, Kyrgyzstan, Kazakhstan and Turkey.

Yours truly,
(signed) (signed)
Esra YILMAZER Halil Ibrahim BALCI
SECRETARY GENERAL PRESIDENT

Tel: +90 312 4672620 (4line) Fax: +90 312 4672624 E-mail: firincilarfederasyonu@hotmail.com
Cevre Sk. Uskiip Cd. No:25/3 Cankaya / ANKARA



UNESCO SOMUT OLMAYAN KULTUREL MIRASIN KORUNMASI SOZLESMESi

HUKUMETLERARASI KOMITESI’NE

Dernegimiz 2009 yilinda kurulmusgtur. Su an 50 kadar tiyesi butunmaktadir.

Dernek faaliyetleri kapsaminda lavas-yufka ince ekmek gelenegini 6ne ¢ikartmak
adina cesitli etkinlikler diizenlenmistir. Bunlar; her yil diizenli olarak gergeklestirdigimiz bahar
senliklerinde yufka yapimi ve ikrami basta olmak uzere, gerceklestirilen toplanti ve
kongrelerde kiiltirimiiziin vazgegilmez unsuru olan yufkanin ikram edilmesi. Gunluk
yasamimizin ve kiltiirlimizin asli bir 6gesi olan ince ekmek yufkanin imece usulii yapimi
sayesinde topluluk igerisinde bir yardimlasma ve dayanigma ortami olugmaktadir. Yapilan
ekmeklerin, kokusunu alan herkesle paylasiimasi ise gelenegin olmazsa olmaz unsurudur.
Kullanilan araglari da dahil, ince ekmek yufka yapimi tamamen dogal yontemlerle icra

edilmektedir. Bu bakimdan insanlarin dogayla butiinlesmelerine de katki yapar.

Kiiltirimiizin 8nemli bir dgesi olan ve yardimlagsma ve paylagsmaya dayali ince ekmek
lavas-yufka geleneginin devam etmesi ve tiim toplumlara érnek olmasi amaciyla, ¢okuluslu
dosya olarak Azerbaycan, iran, Kazakistan ve Kirgizistan ile birlikte UNESCO insanhgin Somut

Olmayan Kiiltiirel Mirasi Temsili Listesi’ne kaydedilmesini destekliyoruz.

Karaaéalll___": e
04/02/20
\

NG

Adres: Yazir Mahallesi Sehit Erkan OZBALCI Sok.
Sultanhan Sit. A Blok No: 12/C Selcuklu KONYA
Tel: 0543 23104 10



KARAAGALILAR ASSOCIATION OF CULTURE SOLIDARITY AND COOPERATION

TO THE UNESCO INTERGOVERNMENTAL COMMITTEE FOR THE SAFEGUARDING OF
INTANGIBLE CULTURAL HERITAGE

Our association was established in 2009. Currently, it has 50 numbers of members.

Within the context of activities held by our association, various events have been organized with the
purpose of maintaining the flat bread tradition. For example, we make a huge amount of flat breads
and serve them around the participants of the spring festivals which we organize periodically each
year. Also we serve them in our meetings and congress as an indispensable part of our culture. Due
to the cooperative work in making flat bread, there occurs an environment of social solidarity
within the community. It is also an indispensable part of the tradition to share the cooked flat bread
with all people who pass by the oven and smell it. Including the materials in use, flat bread making
is performed totally by natural and environmentally harmless ways. Therefore, it also contributes to
the integration of people with the nature.

In order for it to be safeguarded and to set all communities an example by being an important
element of our culture and being based on cooperation and sharing, we, as Karaagahlar Association
of Culture Solidarity and Cooperation, support flat bread tradition file presented by my country
jointly with Azerbaijan, Iran, Kazakhstan and Kyrgyzstan to be inscribed on the UNESCO
Representative List of Intangible Cultural Heritage of Humanity.

Ahmet YIGITOGLU
President
04/02/2015

(signed)

Address: Yazir Mahallesi Sehit Erkan OZBALCI Sokak
Sultanhan Sit. A Blok No: 12/C Selguklu KONYA
Telephone:  +90 543 231 04 10
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SARIKECILILER ASSOCIATION OF COOPERATION AND SOLIDARITY

Number: 95 29.01.2015

Subject: Multinational File About Flatbread tradition

TO THE MINISTRY OF CULTURE AND TOURISM

(General Directorate of Research and Training)

Our Association is established in order to keep alive the nomadic culture in Anatolia and to transmit
this deep-rooted culture to next generations by ensuring the maintenance of cooperation and
solidarity tradition of Sarkegili Yoruks.

We support the nomination of flatbread having the first place in the indispensable elements of our
culture, to UNESCO Representative List of Intangible Cultural Heritage of Humanity through the
multinational file, which is prepared with the help of our Ministry.

Yours faithfully.

(signed)
Pervin COBAN SAVRAN
on behalf of the Board of Directors of Sankegililer
Association of Cooperation and Solidarity,

President of the Association



FOLKLOR ARASTIRMACILARI VAKFI ‘
A FOUNDATION OF FOLKLORE RESEARCHERS

Say1:2015/02 21/1/2015
Konu: Lavas-Yufka

SOMUT OLMAYAN KI"JLTI"JREL MIiRASIN KORUNMASI
HUKUMETLERARASI KOMITESINE

Turk mutfak kiiltiirinlin  baslica besin kaynaklarindan birini olusturan  ekmek tiirleri
icerisinde, lavag-yufka bugiin de Anadolu cografyasinin ¢ok genis bir kesiminde geleneksel
yontemlerle uretilmekte, beslenme kiiltiirliniin vazgegilmez bir unsuru olarak degerini
korumaktadir.

Hayatin tiirlit alanlarinda, diigiin yemekleri, 6llim yemekleri, siinnet ve bagkaca toplu
yemeklerde (diiriim/lokma dagitmak gibi) lavas-yufka ekmeginin bir kiiltiirel deger olmak
yaninda hazirlanig ve tretim bigimi bakimindan (unun elenmesi, hamurun yogrulmasi,
yufka-lavas olacak kiint/topaklarin hazirlanmasi) imece kiiltlirline yaslanmas: da gelenegin
devamlilify agisindan belirleyici 6gelerdendir.

Insanligin kiiltiir zenginliginin ¢ok &nemli bir parcasim olusturacagim diistindtigiimiiz lavas-
yufka kiiltiiriiniin Azerbaycan, Iran, Kazakistan, Kirgizistan ve Tiirkiye ile birlikte Somut
Olmayan Kiiltiirel Miras listesine kaydedilmesinin anlamli olacagim diisiiniiyor ve talep
ediyoruz.

Geregini saygilarimla arz ederim.

Metin TURAN
Basgkan

Konur Sokak: 36/13 Kizilay/ANKARA Tel: 312. 418 18 89 Fax:312.417 5723 www.folklor.ore.ir



FOUNDATION OF FOLKLORE RESEARCHERS

No  :2015/02

Subject: Flatbread culture (lavash, yufka)
21/01/2015

TO INTERGOVERNMENTAL COMMITTEE FOR THE SAFEGUARDING OF THE
INTANGIBLE CULTURAL HERTAGE,

Flat breads, kinds of bread which are main nutritional source in Turkish culinary culture, still
maintain their value as an indispensable element of nutrition culture. They are still being produced

by traditional methods in Anatolia.

Flatbreads have a cultural value with their indispensable place in various parts of the life of people
like wedding dinners, funerals, circumcisions and other collective meetings. Moreover, this tradition
has been also maintained by help of the fact that the central part of the tradition is cooperation and
sharing in terms of the way in their preparation and production (sifting flour, kneading dough,
preparation of bezes (or kiint/topak in Turkish) to make flatbreads).

We suppose and request that it will be meaningful to inscribe flat bread culture onto the
Representative List of the Intangible Cultural Heritage, presented jointly by Azerbaijan, Iran,
Kyrgyzstan, Kazakhstan and Turkey. We suppose it will constitute a very important part of the
cultural diversity of the humanity.

Thanking you in advance for your attention.

(signed)
Metin TURAN
President

Address: Konur Sokak 36/13 Kizilay/ANKARA
Tel: +903124181889 Fax: +903124175723

www.folklor.org.tr



