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T.C. 
TARIM VE ORMAN BAKANLIGI 

Tanmsal Ara~tmnalar ve Politikalar Genel Mtidlirliigti 
Bomova Zeytincilik Ara~tirma Enstittisti Mtidtirltigti 

UNESCO SOMUT OLMA YAN KULTUREL MiRAS HUKUMETLERARASI KOMiTESiNE 

Zeytincilik Ara~tirma Enstittisti Mtidtirltigti 1937 y1lmda faaliyete ge9mi~ olup mtidtirltiglimilztin 
9ah~ma konulan kisaca ~oyledir: 

• Zeytincilik, zeytinyag1 ve sofrahk zeytin teknolojisinde veri toplamak ve degerlendirmek, temel ve 
stratej ik ara~t1rmalar yapmak, 

• Ttirkiye ve diger zeytinci tilkelerdeki zeytin genetik kaynaklannm toplanmas1, muhafazas1 ve 
degerlendirilmesi konusunda 9ah~malar yapmak. 

• Yurti9i ve yurtd1~mda sektortin ihtiyac1 olan yeni zeytin 9e~itlerinin elde edilmesine yonelik 1slah 
programlar1 geli~tirmek, 

• Zeytin genomunun haritalamasma yard1mc1 olmak ve kantitatif karakter lokuslarmm belirlenmesine 
yonelik 9ah~malar yapmak, 

• Zeytinde bolgesel ve ulusal alanda bitki saghg1 konulannda; insan1, dogal dengeyi ve 9evreyi 
korumaya yonelik proje 9ah~malanna agirhk vermek, zeytin hastahk ve zararhlanmn biyolojileri, 
yay1h~lar1, dogal dti~manlar1, 9e~it hassasiyetleri ve mticadele yollannm geli~tirilmesi konularmda 
9ah~malar yapmak, 

• Ozel sektor ve tiniversitelerle i~birligi halinde sofrahk zeytin ve zeytinyag1 sektortintin 9agda~ bir 
anlay1~ i9erisinde yeni teknolojileri uygulayabilecek bir seviyeye gelmesini saglamak, sektorti bu 
konuda geli~tirmek, aydmlatmak, daha kaliteli standartlara uygun tiretim yapmas1m, ttiketicinin 
zeytin konusunda ki bilincini geli~tirerek daha kaliteli zeytin ve zeytinyag1 ttiketmelerini saglamak, 
sofrahk zeytin ve zeytinyag1 teknolojisi ile ilgili ara~t1rma, yaym, makale ve rapor dtizenlemek, 

• Zeytin yeti~tiriciligi ve teknolojileri konulannda, zeytin bitkisini konu alan alt dallarda ara~t1rma 
uygulama 9ah~malanm organize etmek ve ytirtitmek, bu konularda egitim faaliyetlerinde bulunmak, 

• Zeytin ekonomisine yonelik ara~t1rma, yaym, makale, kitap ve raporlar haz1rlamak, Dretim 
maliyetlerini olu~turmak, 

• Toprak ve bitki analiz laboratuvarlannda toprak ve yaprak analizleri yap1larak tireticilere bilimsel 
verilere dayah, etkin ve ekonomik tavsiyelerde bulunmaktir. 

<;ah~malanm1zdan haberdar olan Ktilttir ve Turizm Bakanhg1 daveti ile Zeytin ve Zeytinyagmm 
Geleneksel Dretimi Dosya Hazirhk Toplantlsma kat1ld1k. Toplant1da bir miras ta~1y1c1s1 kurum olarak 
9ah~malanm1zla elde ettigimiz bilgiyi ve sahadaki gozlemlerimizi payla~ma fosatl bulduk. Katihmcilarm da 
bizimle benzer kayg1lar ta~1d1gm1 gormekten mutlu olduk. Bu nedenle, yap1lan dosya ba~vuru 9ah~malarma 
aktif olarak kat1lmaya toplantl sonrasmda da devam ettik. Unsura yonelik tehditlerin ve koruma eylem 
planlannm belirlenmesinde tecrtibelerimizi payla~tlk ve tart1~malara katildik. Unsurun UNESCO'ya kayd1 
sonrasmda da eylem plan1 kapsammda yapilacak olan 9ah~malara gontillti olarak katilmaya devam edecegiz. 

Bu gelenegin UNESCO Acil Koruma Gerektiren Somut Olmayan Ktilttirel Miras Listesine 
kaydedilmesine yonelik 9ah~malar1 90k yerinde bir giri~im olarak gortiyor ve bir miras ta~1y1c1s1 ve kamu 
kurumu olarak destekliyoruz. / 

Bilgilerinize arz ederim. /4 /\ / 

Dniversite Caddesi No: 43 35100 Bornova - iZMiR 
Santral : (232) 462 70 73 Faks: (232) 435 70 42 
Elektronik Ag: http://arastirma.tarim.gov.tr/izmirzae 
e-posta: izmirzae@gtbb.gov.tr 



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

The Directorate of Olive Cultivation Research Institute established in 1937 and the 
working fields of the Institution are briefly as follows: 

• Collecting and assessing data on olive cultivation, olive oil and table olive technology, 
and conducting research on them, 

• To carry out studies on the collection, conservation and assess of genetic resources 
olive in Tiirkiye and other olive cultivating countries. 

• Developing breeding programs aimed at obtaining new olive varieties that the sector 
needs in the country and abroad, 

• Assisting in the mapping of the olive genome and carrying out studies to determine 
quantitative character locus of them, 

• The issues related to regional and national phytosanitary of olive; to focus on projects 
on protecting human, natural balance and the environment, to work on the biology, distribution, 
pests, variety sensitivities and control methods of olive diseases and pests, 

• Enabling the table olive and olive oil sector to come to a level where it can apply new 
technologies in a contemporary manner in cooperation with the private sector and universities, 
developing and enlightening the sector in this regard, making processing in accordance with 
higher quality standards, raising the awareness of the consumers about olives and consuming 
higher quality olives and olive oil. To provide research, publications, articles and reports on 
table olive and olive oil technology, 

• Organizing and conducting research and applying studies in olive cultivation and 
technologies in sub-branches dealing with the olive plant, and conducting training activities on 
these issues, 

• To held researches, publications, articles, books and reports for the olive economy, to 
create production costs, 

• To provide effective and economical advice to the producers based on scientific data 
by making soil and leaf analyzes in soil and plant analysis laboratories. 

As the representatives of the Institution, we attended the Traditional Production of Olive 
and Olive Oil File Preparation Meeting with the invitation of the Ministry of Culture and 
Tourism, which is aware of our work. At the meeting, as a heritage bearer, we had the 
opportunity to share the observations we gained through our work in the field. We are happy to 
see that the participants had similar concerns with us. So, we continued to actively participate 
in the application file studies after the meeting. We shared our experiences and participated in 
discussions in identifying threats to the element and safeguarding action plans. We will continue 
to participate voluntarily in the works to be carried out within the scope of the action plan after 
the inscription of the element to UNESCO. 

The Institution consider the efforts about the inscription of the element to the UNESCO 
List of Intangible Cultural Heritage in Need of Urgent Safeguarding as a very appropriate 
initiative and we support it as a heritage carrier and public institution. 

I hereby submit for your information. 

(signed) 
Dr. Unal KAY A 

Director of Olive Research Institute 



T.C. 
TARIM VE ORMAN BAKANLIGI 

Hatay Zeytincilik Ara§tlrma Enstitiisii Miidiirliigii 

UNESCO SOMUT OLMAYAN KULTUREL MiRAS 
HUKUMETLERARASI KOMiTESiNE, 

11/03/2022 

Enstitu MUdUrlugilmiiz 2011 yilmda kanun hiikmUnde kararname ile bolgede katma 
degeri yilksek olan tanmsal ilriinlerde proje i;::ah~malan yapmak amac1yla kurulmu~tur, 
Ulkemiz zeytin ilretiminde ilk sualarda yer almam1z ve konu enstitu olmam1z sebebiyle, 
oncelikli i;::ah~malanm1zm merkezi zeytindir. 

Bolgemizde kendine has ozellikte tat ve aromaya sahip bolgesel zeytin c;e~itlerimiz, 
-Ureticilerimizin c;e~it degi~tirme taleplerinden dolay1 giinden giine azalmaktad1r. Bu soruna 
9ozilm olarak, yerel c;e~itlerimizin toplanmas1 ve koruma altma almmas1 ile ilgili EnstitUmilz 
bilnyesinde hali hazuda zeytin genetik kaynaklan toplanmas1, seleksiyonu ve 9ogalt1lmasma 
yonelik konularda projeler yiirutulmektedir. EnstitUmiiz tarafmdan yap1lan egitim ve 
toplantilarda 9ift9ilerimize ve iireticilere yerel c;e~itlerimizin onemi ve korumam1zla ilgili 
onemli bilgiler verilmektedir, Zeytin ve Zeytinyag1 Ureten baz1 ticari mi.ite~ebbisler bolge h;in 
onemli yerel c;e~itleri markala~tlrarak bu konuda farkmdahk olu~turmaya c;ah~maktadu. 

Bolge ic;in zeytin ve zeytinyag1 kutsal, ~ifa verici, bereketli olarak kabul edilmektedir. 
Y eti~tiriciligini yapan aileler hem kendi evlerinin sofrahk zeytin ve zeytinyag1 ihtiyacm1 
kar~ilarken hemde ticaretini yaparak gec;imlerini saglamaktadirlar. Ozellikle gec;mi~ 
donemlerde zeytin hasatmda tum aile, akrabalar ve kom~ulann toplanarak birlikte 9ah~mas1, 
yardunla~maya ve sosyal olarak kayna~maya giizel bir ornek olarak anlatilmaktadir. 

Sofrahk zeytin -Uretiminde, eski usul ve yontemlerle (yoreye ozgii kostik ile 
tatlandmlan "Halhah" zeytini, kmna zeytin ve "atlinn" olarak adlandmlan dalmda olgunla~an 
siyah zeytin) aile i91etmeciligi ~eklinde uygulamaya devam edilmektedir. Bunun yanmda, 
zeytinyagmm iyi olup olmad1g1111 test etmek ic;in ozel yemekler yap1lmas1 da (K1su, 
Mercimekli A~, Kerebic; (Mamul) gibi yoresel yemekler) gHnumilzde daha az gorillen 
geleneklerden biridir. 

Zeytinyag1 elde edilmesinde ise eski usUl deginnenler ve bolgede "su zeyti" olarak 
adlanlan kaliteli yagm giinUmlizde oldub;a az say1da olup yakm gelecekte yok olma olas1hg1 
oldukc;a yUksektir. <::Unhi bu yontemler, art1k 90k az ld~i tarafindan bilinip uygulanmakta 
olup yeni teknoloji s1kim -Unitelerine kiyasla oldukc;a zah:netli olarak goriilmektedir. 
Uluslararas1 rekabette zeytinyag1 kalite kriterlerine gore lirUnlere deger bi9ilmektedir. 
Geleneksel ve eski usiil Uretimle elde edilen zeytinyaglan ise bu kriteler d1~mda kalmakta, 
farkh tip eski usiil ilretimle ve bolge halkmm damak tadma gor::: elcle edilmektedir. Y eni 
teknoloji s1k:11n tesislerinde h1zh ve az i~ gilcUnden dolay1 yaygmb~rnas1 ile eski usul s1klm 
yontemleri geri plana at1lm1~, unutulmaya ve yok olmaya terk edilmi~fa 

Zeytin ve zeytinyag1 ilretimi daha 90k kusal alanlarda yogunla~n11~t1L Koylerde gene; 
nlifusun kalmamas1, 9ift9i ailelerin gen9lerinin c;e~itli sebeplerle 9ifti;:ilige ve i1retime devam 
etmemesi bu usul ve yontemlerin aktanlamamasmm en onemli sebeplerinden biri olarak 
gorlilmektedir. Zeytin ve zeytinyag1 Uretimin geleneksel olarak aile i~letmeciligi ~eklinde 

Cebrail Mah. Fatih Cad. Vali Gazezoglu Sic Arslanoglu Apt. No:4/1 Antakya/ HATA Y 
Tel: (0326) 214 06 34 Faks: (0326) 214 01 84 



T.C. 
TARIM VE ORMAN BAKANLIGI 

Hatay Zeytincilik Ara~tirma Enstitiisii Miidiirliigii 

olmas1 ve bu ailelerin gen9lerinin 9e~itli sebeplerle ( egitim, 1~, ~ehir deg;i~ikligi vb.) 
yeti~tiriciligi ve tiretimi devam ettirememektedir. 

Hatay ilinde zeytin yeti~tiriciligi ve zeytinyag1 tiretiminde ku~aktan ku~aga aktanlan 
geleneksel ve yarar saglayan yontemlerin yeni nesil teknolojik uygulamalar kar~1smda yok 
olmasmm, unutulmasmm ontine ge9mek gerekmektedir. 

"Zeytin Y eti~tiriciliginin ve Zeytinyag1 0-retiminin Geleneksel Beceri, Bilgi, U sul ve 
Sosyal Uygulamalan" ba~hkh unsurun UNESCO'ya kayd1 sonrasmda da, eylem plam 
kapsammda yap1lacak olan 9ah~malara Enstitti olarak destek olmaya hazmz. 

Bu gelenegin UNESCO Acil Koruma Gerektiren Somut Olmayan Ktilttirel Miras 
Listesine kaydedilmesine yonelik 9ah~malan 90k yerinde bir giri~im olarak gorliyor ve 
Enstitli ara~t1rmac1 ve uzmanlan olarak destekliyoruz. 

Hatay Zeytincilik Ara~t1rma Enstittisti Mtidtirltigti 

Cebrail Mah. Fatih Cad. Vali Gazezoglu Sk. Arslanoglu Apt. No:4/ 1 Antakya/ HATA Y 
Tel: (0326) 214 06 34 Faks: (0326) 214 0 I 84 



11/03/2022 

TO THE INTERGOVERNMENTAL COMMITTEE FOR THE SAFEGUARDING OF 
INTANGIBLE CULTURAL HERITAGE 

The Institution was established in 2011 with a decree-law to carry out projects on 
agricultural products with high added value in the region. Since, Hatay province is at high 
ranking position in olive cultivation in the country and we are an institute on it, the institutions 
priority is olive. 

Our local olive varieties in our region, which have a unique taste and aroma, are 
decreasing over time due to the demands of olive cultivators to change the varieties. As a 
solution to this problem, the institute carry out projects on the collection, selection and 
reproduction of olive genetic resources regarding the collection and protection of our local 
varieties. In the training and meetings held by the institute, the farmers are given important 
information about the importance of the local varieties and their protection. Some entrepreneurs 
processing olive and olive oil have efforts to raise awareness about the element by branding 
important local varieties in the region. 

Olive and olive oil are believed to be sacred, healer and fertile in the region. Olive 
cultivator families not only satisfy the table olive and olive oil need of themselves but also make 
their living by trading them. Especially in the past, the whole family, relatives and neighbours 
gathered and worked together at the olive harvest time, which is a good example of solidarity 
and social cohesion. 

In the production of table olives, family businesses continue with the traditional methods 
(the "Halhah" olives flavored with local caustic, the "kuma" crushed olives and the black olives 
ripening in the branch called "atunn"). In addition, making special meals to test the quality of 
the olive oil (local dishes like Kisir, Lentil A~, Kerebic; (Mamul)) is one of the less practiced 
rituels [related to the element] today. 

In the processing of olive oil, the traditional mills and the quality olive oil called "su 
zeyti" in the region performed very rarely today and under the severe threat of disappearing in 
the near future. Because the methods are known and performed by very few people and are seen 
as very troublesome compared to new technology squeezing units. The olive oil products are 
valued according to quality criteria in international competition. Olive oils obtained by 
traditional and old-fashioned production are out of the criteria and are extracted by different 
types of traditional processing and according to the taste of the local community. By the rapid 
spread of new technology in the extracting facilities due to the quickness and low labor force, 
the traditional extracting methods have been thrown into the background and left to be forgotten 
and disappeared. 

Olive and olive oil production is mostly concentrated in rural areas. The decrease in the 
young population in the villages and the reluctance of the young members of families of olive 
cultivation, are families do not continue farming and production for various reasons are seen as 
one of the main reasons in the lack of transmitting the methods [related to the element]. The 
fact that olive and olive oil processing is traditionally in the form of family business and the 



young members of these families cannot sustain the [olive] cultivation and processing due to 
various reasons (education,job [facilities], migration, etc.). 

" 

It is necessary to prevent the disappearance and forgetting of traditional and also 
beneficial methods in olive cultivation and olive oil extracting in Hatay province, before the 
new technological applications. 

As the Institute, we are ready to support the efforts that will be carried out within the 
scope of the action plan, after the inscription of the element titled " Traditional Knowledge, 
Methods and Practices Concerning Olive Cultivation " to UNESCO. 

We see the efforts for the submission of the element on the UNESCO List of Intangible 
Cultural Heritage in Need of Urgent Safeguarding as a very appropriate initiative and support 
it as the researchers and experts in the Institution. 

(signed) 

Sefer DEViREN 

Director of the Institution 

Directorate ofHatay Olive Cultivation Research Institute 



ULUSAL ZEYTiN VE ZEYTiNYAGI KONSEYi 

NATIONAL OLIVE AND OLIVE OIL COUNCIL 

Sayi:2022/78 

Konu: UNESCO Acil Koroma Gerektiren Somut Olmayan KUltUrel 

Miras Listesi hk. 

23.03.2022 

UNESCO SOMUT OLMA YAN KULTUREL MiRAS HUKUMETLERARASI 
KOMiTESiNE 

Ulusa] Zeytin ve Zeytinyag1 Konseyi, 5488 Say1h Tanm Kanununda belirJenen ulusa] tanm politika]an 
~er~evesinde ~ah~ma]ar yapmak Uzere 2007 y1hnda yay1mlanan Ulusal Zeytin ve Zeytinyag1 Konseyi 
Kuru]u~ ve <;ah~ma Esaslan Hakkmda Yonetmelik iJe kuru]mu~ iJk Uriln konseyidir. UZZK zeytin ve 
zeytinyag1 UreticiJeri ile zeytin bitkisinden e]de edilen astl ve yan Urilnlerin ticaretini yapan tUccarJar, 
sanayiciler ve/veya bunlann olu~turduklan birlikler, dernek]er, kooperatifler ve birlik]er iJe zeytin ve 
zeytinyag1 iJe ilgili ara~t1rma ve egitim kurum]an, mes]ek odalan ve sivil toplum kuru]u~larmm bir araya 
gelerek orgiltJenmesini ve ~ah~mas1m saglamakt1r. UZZK tiizel ki~iligi haiz siviJ toplum kurulu~u ve 
zeytinciJik sektorilniln ~at1 kurulu~udur. 

TUrkiye'de yakla~1k 500 bin ailenin, dogrudan 2, 5 milyon ki~i ve dolayh 10 milyon insamn ana ge~im 
kaynag1 ve kimliginin ayr1lmaz paryalarmdan biri de zeytin ve zeytinden e]de edilmi~ Urilnler 
olu~turmaktad1r. OzUlerek gozlemlemekteyiz ki gilnilmilzde zeytin yeti~tiriciliginin ve zeytinyagmm 
geleneksel usullerle elde edilmesi yonelik baz1 teknik ve metotlar kaybolma riskiyle kar~J kar~1yad1r. 
Bunun en onemli nedenlerinden bir tanesi de geleneksel Uretimin ve geleneksel Uretim yontemlerinin 
aktanlmasmm azalmas1dJr. Konsey olarak, ye~itli nedenlerle tehdit altmdaki geleneksel zeytinciligi , 
korumak ve ya~atmak amac1yla ye~itli proje ve faaliyetler iyerisinde yer aldtk. 

UNESCO'nun destegi ile bu gelenegin y~atJlabilecegine ve koruma altma almabilecegine yilrekten 
inamyoruz. Bu bag]amda gelenegin silrdilrillebilir ~eki]de ya~at1lmasma yonelik tilm ~ah~malara 
imkanlanm1z yeryevesinde destek vermeye hazmz. Aynca, bu unsurJa ilgili geryek]e~tirilen dosya haz1rhk 
toplant1sma; miras ta~1y1ctlan, diger ilgili sivil toplum kuru]u~lan ve ilgili kamu kurum temsiJcileri ile 
birlikte i~tirak ettik. Toplant1da da aktif olarak unsurun ya~atJJmas1 i~in yap1Jmas1 gerekenleri dile getirdik. 
Bu gelenegin UNESCO'ya kayd1 sonrasmda da yaptlacak olan yah~malara gonilllil olarak aktif destek 
vermeye devam edecegiz. 

Sonuy olarak, bo]gemizin kUltUrel kimligimin bir paryas1 olan Zeytin Y eti~tiriciligiyle ilgili Geleneksel 
BiJgi, Yontem ve Uygulamalar, UNESCO Acil Koroma Gerektiren Somut Olmayan KUltUrel Miras 
Listesi 'ne ulusal dosya olarak sunulmasma nza gosteriyor ve yilrekten destekliyoruz. 

Sayg1lanmla. 

ZeytincHik AraJtl ma Enstitusu MudurtUOu-Kamndirlk Mahallesi Oniversite Csddesi No:43/2 35040 
Bornova-1ZMiR / TORKiYE Tel:+90 232 486 11 63 Fales: +90 232 486 11 64 www.uzzk.org uzzkOuzzk.org 
Merkez: Tanm ve Orman Bakanl~• Tugem B Blok Eski~ Yolu 9. Km Lodumlu• ANKARA fT()RKh'E 



Issue: 2022/78 

Subject: About UNESCO List of Intangible Cultural Heritage 

in Need of Urgent Safeguarding 

23.03.2022 

TO THE UNESCO INTANGIBLE CULTURAL HERITAGE INTERGOVERNMENTAL 
COMMITTEE 

The National Olive and Olive Oil Council [UZZK] is the first product-based council established 
with the Regulation on the Establishment and Working Principles of the National Olive and 
Olive Oil Council published in 2007 to work within the framework of the national agricultural 
policies determined in the Agriculture Law No. 5488. UZZK brings together olive and olive oil 
producers, traders, industrialists and/or their unions, associations, cooperatives and unions 
dealing with the trade of the main and by-products obtained from the olive plant, as well as 
research and training institutions, chambers and non-governmental organizations related to 
olive and olive oil. UZZK is a non-governmental organization with legal personality and the 
umbrella organization of the olive cultivation sector. 

In Turkey, the main source of livelihood of approximately 500 thousand families, 2.5 million 
people directly and 10 million people indirectly, and one of the inseparable parts of their 
identity, are olives and products derived from olives. We are sad to observe that today, some 
techniques and methods for olive cultivation and olive oil production by traditional methods 
are at risk of disappear. One of the most important reasons for this is the decrease in traditional 
process and transmission of traditional methods. As the Council, we have been involved in 
various projects and activities in order to safeguard and sustain traditional olive cultivation, 
which is under threat for various reasons. 

We strongly believe that this tradition can be kept alive and safeguarded with the support of 
UNESCO. In this context, we are ready to support all efforts within our constrains to sustain 
the tradition in a viable way. In addition, we participated to the file preparation meeting held 
regarding the element with heritage bearers and practitioners, other relevant non-governmental 
organizations and representatives of concerned public institutions. At the meeting, we actively 
expressed what needs to be done to sustain the element. We will continue to voluntarily support 
the efforts that will be carried out after the inscription of the tradition to UNESCO. 

As a result, we consent to and wholeheartedly support the submission of Traditional 
Knowledge, Methods and Practices Regarding Olive Cultivation, which is a part of our cultural 
identity, on the UNESCO List oflntangible Cultural Heritage in Need of Urgent Safeguarding 
as a national file. 

Kind regards. 

(signed) 

Mustafa TAN 

Chairman of the Executive Board 
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UNESCO SOMUT OLMA YAN KUL TUREL MiRAS HUKUMETLERARASI 
KOMiTESiNE 

Smirh Sorumlu Marmara Zeytin Tanm Sat1~ Kooperatifleri Birligi; ortak kooperatiflerin ve 
gerektiginde diger ilreticilerin ilrilnlerini daha iyi ~artlarda degerlendirmek, Kooperatifleri; 
kooperatif9ilik ilkelerine uygun olarak bag1ms1z mali yap1yla piyasa ko~ullannda etkin, 
verimli ve silrdilrillebilir bir ~ekilde faaliyet gostermelerini saglayacak ~ekilde koordine 
etmek, bunlarm mil~terek menfaatlerini korumak, gerektiginde denetlemek ve tar1m sat1~ 
kooperatif9iligini geli~tirmek amac1yla 1954 y1lmda kurulmu~ ve halen 8 Tilzel Ki~i Ortaga 
(baglz kooperatiflerin 29 Bin gerr;ek ki$i ortagz vardzr) sahip Bursa' da mukim bir sivil 
toplum kurulu~udur. 
Bolgemizin ana ge9im kaynag1 ve kimliginin aynlmaz par9as1 da, zeytin ve zeytinden elde 
edilmi~ ilrilnlerdir. Uzillerek gozlemlemekteyiz ki gilnlimilzde zeytin yeti~tiriciliginin ve 
zeytinyagmm geleneksel usullerle has1las1 azalmaktad1r. Bunun en onemli nedenlerinden bir 
tanesi de geleneksel ilretimin azalmas1, geleneksel ilretim yontemlerinin aktanlmasmm 
azalmas1d1r. Birlik olarak yok olma tehlikesi ile kar~1 kar~1ya olan bu gelenegimizi ya~atmak 
i9in 9ah~malarm i9erisinde yer ald1k. 
Ancak bir sivil toplum kurulu~u olarak bizim gayretlerimizin yeterli olmad1gm1 dil~ilnilyoruz. 
UNESCO'nun destegi ve Killtilr ve Turizm Bakanhgmm 9ah~malar1 ile bu gelenegin 
ya~atilabilecegine ve geli~tirilebilecegine yilrekten inamyoruz. Bu baglamda gelenegin 
silrdilrillebilir ~ekilde ya~at1lmasma yonelik tilm 9ah~malara imkanlanm1z 9er9evesinde 
destek vermeye hazmz. Aynca, bu unsurla ilgili ger9ekle~tirilen dosya hazirhk toplantisma; 
miras ta~1y1c1lan, diger ilgili sivil toplum kurulu~lan ve ilgili kamu kurum temsilcileri ile 
birlikte i~tirak ettik. Toplantida da aktif olarak unsurun ya~atilmas1 i9in yap1lmas1 gerekenleri 
dile getirdik. Toplant1 sonrasmda unsura yonelik tehditlerin belirlenmesi ve korum eylem 
planlarmm olu~turulmasmda aktif olarak yer ald1k. Bu gelenegin UNESCO listesine kayd1 
sonrasmda da yapilacak olan 9ah~malara gonilllil olarak aktif destek vermeye devam 
edecegiz. 
Sonu9 olarak, bolgemizin killtilrel kimligimin bir par9as1 olan Zeytin ve Zeytinyagmm 
Geleneksel Dretiminin, UNESCO Acil Koruma Gerektiren Somut Olmayan Killtilrel Miras 
Listesi'ne ulusal dosya olarak sunulmasma nza gosteriyor ve yilrekten destekliyoruz. 

Sayg1lar1mla 

Birligimiz 488 say1h kanun geregi damga vergisinden muaft1r. 

~ahJma Konusu: Sofral1k Zeytin • Zeytinyag1 • Zeytin Ezmesi 

Bagh Kooperatifler 
Gemlik • Mudanya • Erdek • Orhangazi 

iznik• EdincikoMurefte• Marmara Adas1 
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TO UNESCO INTANGIBLE CULTURAL HERITAGE INTERGOVERNMENTAL 
COMMITTEE 

Limited Liable Marmarabirlik Agricultural Sales Cooperatives Union; is a non-governmental 
organization, which has 8 legal entity partners (partner cooperatives have around 29.000 natural 
persons members), established in Bursa in 1954 in order to evaluate the products of partner 
cooperatives and other manufacturers in better conditions, to coordinate the activities in an 
effective, efficient and sustainable manner in accordance with the principles of cooperatives 
and the principles of independent financial structure in market conditions for the partner 
cooperatives, to protect their common interests, to supervise when needed, and to develop 
agricultural sales cooperatives sector. 

The olive and products obtained from olive are the main source of income and an inseparable 
part of our identity. We regret to observe that, today, the traditional olive cultivation and 
extracting olive oil are decreasing. One of the main reasons for this is decrease in the traditional 
processing and transmission of the traditional methods. As the Union, we take part in several 
projects and activities in order to sustain the element that is under the risk of disappearing. 

However, we, as an NGO, believe that only our efforts are not enough to safeguard the element. 
We wholeheartedly believe that the element will be sustained and developed by the support of 
UNESCO and the efforts of the Ministry of Culture and Tourism. In this context, we, are ready 
to support all the efforts to sustain the element within our means. Moreover, we participated in 
the preparation meeting of the nomination file and inventory works with the other concerning 
NGOs and public bodies. We declared what should be done to safeguard the element by active 
participation. The Union took part in determining threats and safeguarding measures on the 
element that held after the meeting. Moreover, the Union go on active support to the activities 
related to the possible inscription of the element to the UNESCO list. 

In conclusion, we consent and wholeheartedly support the submission of the Traditional 
Processing of Olive and Olive Oil on the List oflntangible Cultural Heritage in Need of Urgent 
Safeguarding. 

Best Regards 

(signed) 

HidametASA 
Chairman of the Board of Marmarabirlik 



zeytind stu 
Dernel:ll 

UNESCO SOMUT OLMA YAN KUL TUREL MiRAS HUKUMETLERARASI 
KOMiTESiNE 

• 

Zeytindostu Demegi; zeytin iireticisini ve tiiketicisini bahc;eden ambalaja dek tum siirec;te 
kalite konusunda bilinc;lendirmek, iilkemiz zeytin iiriinlerine katma deger kazand1rmak 
amac1yla 2006 y1lmda kurulmu~ ve halen 493 iiyeye (106 tiizel ki~i, 387 gerc;ek ki~i) sahip, 
merkezi izmir'de olmakla birlikte tum Tiirkiye'de faaliyet gosteren bir sivil toplum 
kurulu~udur. 

-Olkemizde zeytin yeti~tiriciligi yapllan bolgelerde gerek gec;im saglamamn, gerekse kiiltiirel 
kimligin aynlmaz parc;alanndan biri de zeytin yeti~tiriciligidir. Zeytin agacmdan elde edilen 
iiriinler hem saghk a91smdan, hem gastronomik deger a91smdan, hem de kiiltiirel degerler 
a91smdan biiyiik onem ta~1maktad1r. Zeytin yaprag1, sofrahk zeytin ve zeytinyag1 bu iiriinle&"in 
ba~mda gelmektedir. 

Zeytin yapragz, c;ok s1cak olmayan suda demlenerek veya eczac1hk yontemleri ile ekstrasyonu 
elde edilerek kullamlmaktad1r. 

Sofralzk zeytin iilkemizin gastronomik kiiltiiriinde biiyiik yer te~kil etmektedir. Haz1rlanmas1 
c;e~itli fermantasyon yontemleriyle yapllmaktad1r. Bu yontemler genellikle aile biiyiikleri 
tarafmdan genc;lere ogretilmektedir. 

Zeytinyagz ise iilkemizde "zeytinyaghlar" ba~hg1 altmda sm1flandmlan sofra kiiltiiriiniin ana 
bile~enidir. Aynca gerek saghkh beslenme anlay1~mm par9as1 olarak, gerek besin takviyesi 
olarak kullamm1 giderek artmaktad1r. 

Soz konusu iiriinlerin en giizel ~ekilde elde edilmesi; zeytin agacma bak1m verilmesinden 
ba~lay1p hasad1, i~lemeyi ve saklamay1 ic;eren siirec;teki ozene baghd1r. Bu siirec;te ozen 
gosterilmesi gerektigi _eskiden beri zeytin yeti~tiric1ligi yapan ki~ilerce gayet iyi bilinmekte, 
nitekim giderek artan bilimsel ara~t1rmalar bu ozenin onemini ispatlamaktad1r. 

Gosterilen ozen zeytin agac;lanna iyi bakim verilmesi ile ba~lar. Onceki nesillerden ogrenqen 
a~1lama, budama ve hasat tekniklerinin dogru uygulanmas1 iyi bakimm ve yerel zeytin 
c;e~itlerinin korunmasmm on ko~uludur. Bu ozen, i~lemlerin gerc;ekle~tirilmesi esnasmdaki 
ritiiellerde de kendini gosterir. Omegin, hasadm imece usulii yap1lmas1, hasadm ilk giinii veya 
son giinii agz1m1z tath olsun diye helva yenmesi anlamh ritiiellerdendir. 

-Oziilerek gozlemlemekteyiz ki giiniimiizde gerek zeytin yeti~tiriciligi, gerekse zeytinden elde 
edilen iiriinlerde onceki nesillerden intikal eden; bu ritiieller azalmaktad1r. Y ere! c;e~itleri iyi 
tamyan, dogru a~tlama, budama ve tekniklerini bilen, sofrahk zeytin haz1rlama ve saklama 
usullerini dogru uygulayan, bunlan yeni nesillere aktaracak insan say1s1 azalrnaktad1r. Bunun 
en onemli nedenlerinden bir tanesi de niifusun ~ehir merkezine dogru hareketliligi nedeniyle, 
tekniklerin, geleneklerin, ritiiellerin yeni nesillere aktanmmdaki zorluklard1r. Demek olarak 
yok olrna tehlikesi ile kar~1 kar~1ya olan yerel zeytin c;e~itlerirnizi ve zeytin ritiiellerimizi 
ya~atmak ic;in c;e~itli proje ve faaliyetler ic;erisinde yer ald1k. Omegin, yerel c;e~itlerden elde 



edilen zeytinyaglannm tamtilmas1, hasat ve aga9lara bakim verme esnasmdaki ritiiellerin 
fotograf yan$mas1 ile geni$ kitlelere duyurulmas1, yeti$tiricilik, zeytinyagmm mutfakta 
kullamm1, zeytinyag1 tad1m1 konusunda verdigimiz iiretici ve tiiketici egitimleri ... 

Ote yandan, bir sivil toplum kuru1U$U olarak bizim gayretlerimizin UNESCO'nun destegi ve 
Kiiltiir ve Turizm Bakanhgmm 9ah$malan ile desteklendiginde dogru noktaya ula$acagma 
yiirekten inamyoruz. Bu baglamda zeytine katma deger saglayacak geleneklerin siirdiiriilebilir 
$ekilde ya$atllmasma yonelik tiim 9ah$malara imkanlanm1z 9en;:evesinde destek vermeye 
hazmz. Aynca, bu unsurla ilgili ger9ekle$tirilen dosya hazirhk toplant1sma; miras ta$1y1cilan, 
diger ilgili sivil toplum kurulu$lan ve ilgili kamu kurum temsilcileri ile birlikte i$tirak ettik. 
Toplantida da aktif olarak unsurun ya$at1lmas1 ve zeytin iiriinlerine katma deger 
kazandmlmas1 i9in yap1lmas1 gerekenleri dile getirdik. Toplantl sonrasmda unsura yonelik 
tehditlerin belirlenmesi ve koruma eylem planlannm olu$turulmasmda aktif olarak yer 
alacag1z. Bu gelenegin UNESCO listesine kayd1 sonrasmda da yapilacak olan 9ah$malara 
goniillii olarak aktif destek vermeye, zeytinde katma deger yaratmay1 engelleyen her tiir 
uygulamanm kar$1smda durmaya devam edecegiz. 

Sonu9 olarak, bolgemizin kiiltiirel kimliginin bir par9as1 olan "Zeytin ve Zeytinyag1 
Oretiminde Katma Deger Y aratan Geleneklerin Korunmas1"nm, UNESCO Acil Koruma 
Gerektiren Somut Olmayan Kiiltiirel Miras Listesi'ne ulusal dosya olarak sunulmasma nza 
gosteriyor ve yiirekten destekliyoruz. 

Sayg1lanmla 

~~- . 
Prof. Dr. Fiigen DURLU OZKA YA 

Zeytindostu Demegi 
Yonetim Kurulu Ba$kam 



TO THE INTERGOVERNMENTAL COMMITTEE FOR THE SAFEGUARDING OF 
INTANGIBLE CULTURAL HERITAGE 

Zeytindostu Association; is a non-governmental organization, established in 2006 and has 493 
members (106 legal and 387 natural persons), with the aim of raising the awareness of olive 
producers and consumers about quality in the whole process from grooves to packaging the 
products, and to increase added value to the country's olive products. 

In our country, one of the indispensable parts of both main source of income and cultural 
identity is olive cultivation in that regions. The products obtained from the olive tree are of 
great importance in terms of health, gastronomic and cultural value. Olive leaves, table olives 
and olive oil are the prominent ones among the products. 

Olive leaf is used by brewing in not very hot water or by obtaining its extraction by 
pharmaceutical methods. 

Table olives have a great place in the gastronomic culture of our country. Its preparation is done 
by various fermentation methods. These methods are usually transmitted to young people by 
elder family members. 

On the other hand, olive oil is the main component of culinary culture classified under the title 
of "by olive oil dishes" in our country. In addition, its usage has been increasing both as part of 
a healthy diet and as a nutritional supplement. 

Obtaining the mentioned products in the best possible way depends on the care in the process, 
starting with the care of the olive tree and including harvesting, processing and storage. The 
need care in the processes [of olive cultivation] has been well known by the traditional olive 
cultivators for a long time, and as a matter of fact, increasing number of scientific researches 
prove the importance of this care. 

Care begins with good care to olive trees. Proper application of grafting, pruning and harvesting 
techniques transmitted from previous generations is a prerequisite for good care and protecting 
local olive varieties. This care also shows itself in the rituals during the processes of the olive 
cultivation. For example, making the harvest in a "imece" [solidarity, labour assistance to each 
other], eating halva [a kind of dessert] on the first or last day of the harvest so that we can have 
a sweet mouth are among the meaningful rituals. 

We are sadly observing that today, both in olive cultivation and in products obtain from olives, 
the rituals inherited from previous generations; are declining. The number of people who know 
local varieties well, know the proper [traditional] grafting and pruning techniques, practice the 
methods of preparing and storing table olives properly, and transmit them to new generations 
are decreasing. One of the main reasons for this is the difficulties in transmitting methods, 
traditions and rituals to new generations due to the migration of the population towards the city 
centers. As an association, we took part in various projects and activities to sustain our local 
olive varieties and olive rituals. For example, the promotion of olive oils from local varieties, 
disseminating the rituals of harvesting and caring for [olive] trees to large masses by 
photography contests, training for producers and consumers on olive cultivation, the place of 
olive oil in the culinary, olive oil tasting ... 



On the other hand, we sincerely believe that our attempts, as an NGO will reach to satisfying 
point when supported UNESCO and the efforts of the Ministry of Culture and Tourism. In this 
context, we are ready to support all efforts to sustain the tradition that add value to olive, within 
our means. In addition, we participated to the file preparation meeting regarding this element; 
along with heritage bearers and practitioners, other relevant NGOs and representatives of 
concerned public institutions. At the meeting, we also expressed what needs to be done to 
actively keep the element alive and add value to olive products. After the meeting, we will take 
an active part in identifying threats to the element and creating protection action plans. We 
continue actively supporting the works to be carried out after the inscription of the tradition to 
the UNESCO List, and to stand against all practices that prevent the creation of added value in 
olive. 

As a result, we consent to and wholeheartedly support the submission of "Safeguarding the 
Traditions that Create Added Value in Olive and Olive Oil Production", which is a part of our 
cultural identity, on the UNESCO List of Intangible Cultural Heritage in Need of Urgent 
Safeguarding as a national file. 

Best regards; 

(signed) 

Prof. Fiigen DURLU OZKA YA 

Zeytindostu Association 

Chairman of the Board 



Doaa 
UNESCO SOMUT OLMA YAN KOL TUREL Mi~AS HUKUMETLERARASI KOMiTESiNE 

Doga Dernegi, nesli ki..iresel ol9ekte tehlike alt1ndaki ti..irleri ve ekosistemleri korumak i9in 2002 
y1l1nda kurulmu;; ve halen 245 i..iyeye sahip merkezi izmir'de olan bir sivil toplum kurulu;;udur. 

Bolgemizin ana ge9im kaynag 1 ve kimliginin aynlmaz bir par9as1 olan zeytin ve zeytinden elde 
edilmi;; i..iri..inlerdir. Oz i..ile rek gozlemlemekteyiz ki gi..ini..imi..izde zeytin yeti;;tiriciliginin ve 
zeyt1nyag 1nin geleneksel usullerle has1las1 azalmaktad1r. Bunun en onemli nedenlerinden biri 
geleneksel zeytin i..iretiminin azalmas1 , geleneksel i..iretim yontemlerinin aktanlmas inin 
azalmas1d1r. Dernek olarak yok olma tehlikesi ile kar;;1 kar;;1ya olan bu gelenegimizi ya;;atmak 
i9in 9e;; itli proje ve faaliyetler i9erisinde yer ald1k. 

Seferihisar ba;;ta olmak i..izere, Ege Bolgesi'nin 90k k1s1tl1 bir boli..imi..inde varl1gin1 si..irdi..irmeye 
9al1;;an "zeytin ormanlan" , zeytinler, me;;eler, insanlar, ku;;lar, bukalemunlar, 9akallar, yi..izlerce 
bocek ve rengarenk 9i9eklere ev sahipligi yap1yor. Hi9bir zirai zehir kullanllmayan ve telle 
c;:evrilmeyen zeyti n ormanlan t1pk1 diger ormanlar gibi , si..iri..ilmi..iyor, sulanm1yor ve sadece 
kendiliginden yeti;;en yabani zeytinlere , yani delicelere , izmir'e ozgi..i zeytin 1rk1 erkencenin 
a;;ilanmas 1yla olu;;uyor. Aslinda bir tanm alan1 olmas1na rag men , t1pk1 dogal ormanlar gibi 90k 
say1da canl1yc:i ev sahipligi yap1yor. 

Ancak Ege 'nin bu son zeytin ormanlan ve erkence 1rk1 , ;;ehirle;;me ve endi..istriyel yontemlerin 
yc1yginla;;1nas1 nedeniyle yok olmanin e;;iginde. Bu ormanlarda ya;;ayan say1s1z canl1 ve 
oi1igrla 191 19e gec;:m1;; zeytin ki..ilti..iri..i, tehlike alt1nda. C::i..inki..i bu son derece narin aianlarda el 
emegi 1!e elde edilen zeytinyag1 endi..istriyel 9iftliklerde i..iretilen yag larla rekabet edemiyor. Bu 
nedenle bu yi..izlerce y1ll1k ki..ilti..iri..in ta;;1y1c1s1 olan pek 90k Ege koyi..i, kadim zeytinyag1 i..iretim1 
ybn temlerini b1rakarak h1zla endi..istriyel i..iretime ge9iyor. 

Seterihisar Doga Okulu'nun bulundugu Orhanl1 Vadisi , her ;;eye ragmen bu kadim ki..ilti..ire 
tutunan ve onu gelecege ta;;1yan nadir yerlerden biri . Bu ki..ilti..iri..in ya;;amasina destek olmak , 
:rem Ege 'nin son zeytin ormanlanna hem de bu ormanlardaki pek 90k can l1ya hayat verebilmek 
-;-.:1, Orhanl1 Koyi..i Dernegi Doga Dernegi ve Seferihisar Doga Okulu 'nun birlikteligiyle "Egcfr1:;' 
Zeyunyag1 imecesi" ba;;lat1ld1. 

Turkiye'de ekosistem degen ta;;1yan zeytinliklerde geleneksel i..iretim ki..ilti..iri..ini..in devam ettigi 
::ile111 lari tespit etmek i9in BM SGP destek program1 kapsaminda "Zeytin Meralannin Gelecegi 
i•~in Eiele ·· projesi ger9ekle;;tiriimi;;tir. Bu 9al1;;rna kapsam1nda geleneksel zeytin uretme 
ku!ri..iri..ini..i n devam ettigi yerler, i..iretim bi<;imleri. ekosistem ozellikleri ve somut olmayan kCllture l 
;,nas1 baglaminda ara;;t1rma ve tesp1t 9al1~malar, ya p1lm1;;t1r. Kaz Daglan 'n1n eteklerindek1 
Dere l1 , Hac1 Aslanlar, Ya;;yer, C::amc1 koylerinden ba;;lanarak Mente;;e daglarina kadarki 
alanda bulunan 64 adet lokasyon baz1nda yer ziyaret edilmi;;tir. 

Ayn1 zamanda dernegin okulu olan Seferihisar Doga OkuJu·nda Zeytin ve Zeytinyag ki..il turunun 
an lat1ld 191 yi..i z yi..ize egitim 9al1;;malari di..izenlenmi$tir. 2014-2019 y1llari nda per9ekle;;tirilen bu 
egitim 9al 1;;mala rina Ti..irkiye'nin pek c;;ok yerinden kat1l1mc1lar gelmi;;tir. 3 gun suren bu 
cg, t1mlere ortalama 70 80 k1;;1 kat1lm1;; ve belirtilen tarihler arasinda 6 kurs di..izenlenmi;;tir. Bu 
eg1t1m r;al1;;mas1nin temel amaci: zeyt1nl1klenn biyo9e;;itl1lik cegen ta;;1yan bir ekosistem oldugu 
gostermek ve bu ekosistern i<;inde insa n!arin sornut oimay2:: kulturei mir::is ogelerini kullanarak 
bu alanlarda nasil i..i retim yapt1klarin1 deneyimiemf ktir . 

Doga Dernegi 

Orhanl1 Mahallesi 7102 Sokak No: 1 Seferihisar / izmir 
Tel: 0850 840 60 49 Faks: 0850 303 92 12 
E-posta: doga@dogadernegi.org 
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Doaa 
Zeytin ormanlannda yap,lan bu c;al1$malanrf' ayn, zamanda gastronomik ayag:nda da 
faaliye tler gostermekteyiz. Derneg1mizin kururnlarindan birisi olan Yava$ Dukkan'da 
geleneksel olarak uretilen zeytin yaglarin sat,$1 yapiimaktad1r. Bu sayede hem geleneksel 
uretim bic;imlerinin devam etmesine ekonomik anlamda destek olunmakta hem de uretim 
yapilan ekosistemlerdeki biyolojik <;e$itlilik korunmaktad1r. 

Slow Food ve Doga Dernegi 'nin 2012 yilindan beri surdurdugu r;al1$malar sonucunda, 
Ege'nin zeytin ormanlarin,n korunmas, i<;in yeni bir ad,m at1ld1. izmir ve c;evresindeki zeytin 
ormanlarinda bolgeye ozgu erkence turu zeytinlerden uretilen Orfene Zeytinyag, , "presidium" 
olarak tescillendi. Presidium, kuc;:uk ureticileri ve kaliteli doga dostu uretimleri korumak ir;in 
geli$tirilmi$ bir urun tescil modeli. Dunyanin en prestijli urunleri arasina giren Orfene 
Zeytinyag1 , bolgedeki biyolojik <;e$itliligi destekliyor ve binlerce y1ld1r kesintisiz olarak devam 
eden bir kulturu insanlarla bulu$turuyor. 

Ege 'nin zeytin ormanlari, tehlike altinda olan dogal ya$am alanlan arasinda yer al,yor. Tum 
dunyada iyi, temiz ve adil g1da i<;in c;al1$malar yuruten Slow Food, Doga Dernegi ile birlikte 
Ege'nin zeytin ormanlanni ve bu alanlardaki biyolojik <;e$itliligi destekleyen kadim uretim 
yontemlerini korurken, Orfene Zeytinyag, presidium olarak dunyaya ac;1l1yor. Yap1lan 
c;al1$ma lar kapsaminda , Ege Bolgesi'nde izmir ba$ta olmak uzere zeytin ormanlarindaki 
ureticilerin kadim zeytinyag, kulturunu ya$atmalarina destek olunmas, hedefleniyor. 
Zeytin kulturunun devam etmesi ve hal i haz1rda var olan ogeleri kay1t alt1na almak ir;in 
1leti$1m c;al1$malan yap1lmaktad1r. Zeytin uretiminin ustalan ile roportajlar yapllmakta ve bu 
kulture dair bilgi ve belgeler video, fotograf ve k1sa film c;ekimleri ile kay,t altina alinmaktad1r. 

Ancak bir sivil toplum kuru1U$U olarak bizim gayretlerimizin yeterli olmad191n1 du$unuyoruz. 
UNESCO'nun desteg i ve KOltur ve Turizm Bakanl1g1'nin c;al1$malari ile bu gelenegin 
ya$at1labilecegine ve geli$tirilebilecegine yurekten inan1yoruz. Bu baglamda gelenegin 
surduru leb ilir $ekilde ya;;at1lmasina y6nel1k tum c;al1$malara imkanlanm1z c;erc;evesinde 
dcsrek vermeye haz1nz. Aynca , bu unsurla ilgili gerc;ekle$tirilen dosya haz1rl1k toplant1s1na ; 
'lliras ta$1y1c1lari, diger ilgili sivil toplum kurulu$1an ve ilgili kamu kurum temsilcileri iler birlikte 
i$tirak ettik. Toplant,da da aktif olarak unsurun ya$at1lmas1 i<;in yap1lmas1 gerekenleri dile 
getirdik. Toplant1 sonrasinda unsura yonelik tehditlerin belirlenmesi ve korunmas, eylem 
planlarinin olu$turulmasinda aktif olarak yer ald1k. 

Bu gelenegi UNESCO listesine kayd1 sonrasinda da yap1lacak olan c;al1$malara gbnullu 
olarak akt1f destek vermeye devam edeceg1z. 

Sonu c; olarak, bolgemizin kulturel kimligimin bir parc;as, olan Zeytin ve Zeytinyaginin 
Geleneksel Oretiminin, UNESCI Acil Koruma Gerektiren Somut Olmayan Kulturel Miras 
Listesi'ne ulusal dosya olarak sunulmasina nza gosteriyor ve gonulden destekliyoruz. 

Sayg1larimla 

Doga Dernegi 
Orhanl1 Mahallesi 7102 Sokak No: 1 Seferihisar / izmir 
Tel: 0850 840 60 49 Faks: 0850 303 92 12 
E-posta: doga@dogadernegi.org 
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Doga (Nature) 

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

Doga (Nature) Association, established in 2002 for the safeguarding of the endangered species and 
ecosystems in a global scale. It is a non-governmental institution has 245 members located in izmir 
province of Turkey. 

Our main livelihood and indispensable part of our identity is olive and olive products. 
Unfortunately, we observe that the traditional olive production and olive tree cultivation has been 
diminishing. One of the main reasons for that situation is the diminishing the traditional olive 
production and traditional production methods. As an association we participated in the projects 
and activities for the safeguarding the tradition which is under the need of urgent safeguarding. 

Mainly Seferihisar and limited part of the Aegean Region is the homeland of olive groves, olive 
trees, oak trees, humans, birds, chameleons, jackals, hundreds ofinsects, colourfulflowers. Like 
other jungles, no agricultural poison used or hedged or being watered for the olive groves. Olive 
groves has been emerged by wild oil trees, called as delice, by grafting erkence as a special oil 
type of izmir province. Although being an agricultura.lspace, itisthe homeland for the many 
livings like natural jungles. 

But these last olive groves of Aegean Region and erker,,ce breed .ire threatened with extinction 
because of spread of industrial methods andl.1;rbanization. lviany uncountable livings existing in 
these jungles with inseparable part of olive c,ultur~ ar.e endangered or in need or urgent 
safeguarding. Because olive oil obtained from handmade cannot race with olive oil produced from 
industrial farms. For that reason; n1any oftheAegeariRegion villages which used to transmit the 
tradition and traditional producing methods has been transferring to industrial production methods. 

Orhanh Valley where Seferihisar Schoolof Nature is located, is one of the unique places for 
transmitting and holding.ancient culture. In order to support, safeguard for living culture of last 
olive groves of Aegean Regiqn and living creatures of these jungles with the help of Orhanh 
Village Association, Nature Association, and Seferihisar School of Nature, "Aegean Olive Oil 
Cooperation" project has beeµ started. 

In order to determine where traditional olive tree cultivation has been continuing "Together for the 
Olive Pasture Future" project carried under the United Nations Small Grants Program (SGP) 
support program; Places where traditional olive cultivation has been carried out, production types, 
characteristic of ecosystems, has been studied and determined under the concept •Of intangible 
cultural heritage. From Dereli which located the bottom of Kaz Mountains, Hac1 Aslanlar, Ya.yyer, 

. <:;amcz vilages to Mente.ye Mountains 64 location were visited as a location bases. 

: Face to face training studies related to olive and olive oil culture conducted by Seferihisar School 
ofNature being the school of the foundation as well. Many participants from the different parts of 
the Turkey participated these educational studies hold between the years 2014-2019. 6 courses 
organized, lasted 3 days and approximately 70-80 participants participated during the period. To 
prove olive biodiversity as a valuable ecosystem and to experiment how intangible cultural 
heritage elements can be used for the production in these spaces were the main purposes of these 

. educational activities. 



We have activities on gastronomic side of the olive groves at the same time. Yava.y (Slow) Shop 
which is a one of our association establishment makes traditionally produced olive oil products 
sales. By means of these activities the sustainability of the traditional production methods and 
biodiversity of the ecosystems are safeguarded and preserved. 

A new initiative has been started for the safeguarding of olive groves of Aegean Region by the 
Slow Food and Nature Association's conducted activities since 2012. Orfene Oil has been 
registered as Presidium which cultivated from erkence olive peculiar to izmir and its surroundings 

. olive groves. Presidium, as a registered model for protection of small producers and in good quality 
nature friendly production. Orfene Olive Oil one of the world most prestigious production, 

. supports biodiversity of the region and meets the thousands of the years culture continuing without 
interruption with the human being. 

· Olive groves of Aegean Region are located natural sites under the extinction. Slow Food with 
. Nature Association are preserving olive groves of Aegean and biodiversity of the region. They 
· work good, hygienic and fair food studies for all over the world. Orfene Olive oil becomes popular. 
Accordance with the studies it is aimed to support ancient olive oil culture of farmers initially 
izmir Province in Aegean. In order to continue olive oil culture and register existing elements 
communication studies has been conducting. The element has been archiving by doing interviews 
with masters of olive producers and recording related documents, videos, photos and shooting 

· short documentaries. 

As a nongovernmental organization we think that our efforts are not enough. We wholeheartedly 
believe that with the support of UNESCO and efforts of Ministry of Culture and Tourism we can 
safeguard and enhance the tradition. In that context we are ready to support all efforts for the 
continuity of the living heritage with sustainable methods. Also, we participated the file 

· preparation meeting with the bearers of the element, nongovernmental organizations and related 
representatives of institutions. At the meeting, we actively expressed safeguarding efforts for the 
element. After the meeting we actively participated for deciding the threats of the elements and 
safeguarding plans. 

We wholeheartedly will continue to support the activities after the inscription of the element to 
· UNESCO. 

As a result, we support and consent national nomination of Olive and Traditional Olive 
Oil Production which is cultural identity of our region to UNESCO List of Intangible Cultural 

. Heritage in Need of Urgent Safeguarding. 

Best regards. 

01.03.2022 
Tuba K1h9 Karc1 

Chairman of the Executive Board of Nature Association 
(signed) Nature Association 

Orhanh Mah. 7102 Sokak No:1 
Seferhisar-iZMiR 

Tel: 0850 840 60 49 
Fax: 0850 303 92 12 

www.dogadernegi.org 
School of Nature /Slow Shop/ BirdLife International 



R1za Beyammd1r 

Zeytinyagrn1 geleneksel yontemlerle i~leyen bir i~letmenin sahibiyim. E~im ve 
ustalanm1zla birlikte soguk s1k1m zeytinyag1 elde etmekteyiz. Bu ~ekilde daha 
sagl1kl1 ve geleneksel yontemle yag elde etmekteyiz. Bir kadrn olarak boyle bir 
alanda i~yeri sahibi olmaktan gurur duyuyorum. 

Yapt1g1m1z i~, benim it;in sadece bir kazani; vesilesi degildir. Zeytin ve zeytinyag1 
uretimi her a~amasI ile ~ehir kulturumuzun 6nemli bir pari;asrnI 
olu~turmaktad1r. Ben de sahibi oldugum i~letme sayesinde bu kulturun bir 
pari;asI ve unsurun ya~atllmas1 it;in i;abalayanlardan oldugumu du~unuyorum. 

Bu unsurun bir miras ta~IyIcI olarak aday dosya haz1rl1k i;ah~malanna katll1m 
saglad1m. Bu gelenege bir somut olmayan kulturel miras unsuru olarak verilen 
degeri gorunce mutlu oldum. Gelenegimizin yak olma tehlikesini uzulerek 
gormekteyim. Dolay1s1yla, unsurun Acil Koruma Gerektiren Somut Olmayan 
Kulturel Miras Listesi'ne ulusal dosya olarak kaydedilmesinin bu tehlikeyi 
ortadan kald1rmasrna yonelik dikkatlerin unsura i;evrilmesinde faydas1 olacakt1r. 
Bu meslegin UNESCO listesine kayd1 sonrasrnda da yapllacak olan i;ah~malara da 
elimde geldigince destek verecegim. 

Bu mirasrn bir ta~IyIcIsI olarak, kulturel kimligimin bir pari;as1 olan zeytin ve 
zeytinyagrnrn geleneksel uretiminin UNESCO Acil Koruma Gerektiren Somut 
Olmayan Kulturel Miras Listesi'ne kaydedilmesine nzam1 beyan ediyorum. 

Sayg1lanmla 

imza 
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My Consent Letter 

I am the owner of one of the enterprises that processes the olive oil with traditional methods. 

Together with my husband and our masters, we process cold-press olive oil. As a woman, I am 

proud to have a work place in this field. 

I'm not doing this job just to earn money. Production of olive and olive oil is an important part 

of our city culture in every aspect. Thanks to the enterprise I own, I believe that I am a part of 

this culture and one of those who strive to keep this element alive. 

As a bearer of the element, I participated in the nomination file preparation studies. I am 

happy to see the value given to the tradition as an intangible cultural heritage element. I see 

the danger of disappear about the tradition unfortunately. Therefore, the inscription of the 

element as a national file on the UNESCO list of Intangible Cultural Heritage in Need 

of Urgent Safeguarding, will help to eliminate the danger of disappear and to draw attention 

to the element. As much as I can, I will support the safeguarding efforts that will be held after 

the element is inscribed on the UNESCO list. 

As a bearer of this heritage, I declare that I consent to the submission of traditional processing 

of olive and olive oil, which is a part of my cultural identity, on the UNESCO List of Intangible 

Cultural Heritage in Need of Urgent Safeguarding. 

Best Regards, 

Adres: Umurbey Mah. Association of Women Entrepreneurs 

Gemlik / Bursa 

Name-Surname 

Mrs. Nesrin ONLO 

signed 



SOMUT OLMAYAN KUL TUREL MiRAS HUKUMETLERARASI KOMiTESiNE 

<;anakkale Belediyesi, ii merkezinin se9imle gelen yerel yonetim orgamd1r. Bu 
bak1mdan ~ehir insamm dogrudan temsil etmektedir. ~ehre, ~ehir insanma ve ~ehrin degerlerine 
hizmet etmek temel sorumlulugumuzdur. ~ehrimizin temel degerlerinden bir tanesi de zeytin 
ve zeytinyag1d1r. $ehir halk1 tarafmdan as1rlardlf ku~aktan ku~aga ya~at1hm~ bir unsur olan 
zeytin yeti~tiriciligi, ~ehir kimligimizin aynlmaz bir paryas1dir ve bu unsur sadece mirasm 
uygulay1cilanm degil tilm halk1m121 yakinen ilgilendirmektedir. 

Belediye olarak bu somut olmayan killturel miras unsunmun oneminin ve mevcut 
konumunun farkmday1z. Zeytin ve zeytinyagmm geleneksel Uretimi, yalmz ge9mi~te kalm1~ bir 
gelenek degi]dir. GUnilmi.izde de ~ehrimiz insanlan tarafmdan ya~atilmaya devam edilmektedir. 
Bu unsurun ta~1yic1lanyla birlikte c;e~itli toplanti, proje ve uygulamalarda bir araya 
gelinmektedir. 

Unsurun, siirdi.irtilebilir bir ~ekilde korunabilmesi i9in UNESCO Acil Koruma 
Gerektiren Somut Olmayan KtiltUrel Miras Listesi'ne kaydmm 90k onemli bir ad1m oldugunu 
dil~ilnilyoruz. Bu kapsamda, aday dosya haz1rhk si.irecini ba~mdan bu yana destekliyoruz. Bu 
9en;evede zeytin ve zeytinyagmm geleneksel Uretimi dosyasmm hazirhk, yaz1m sUreci ve eylem 
planlannm olu~turulmasma katk1 sunduk. Aynca Belediye olarak, bu unsurun korunmas1 ve 
geli~tirilmesi kapsammda kurulacak izleme ve Degerlendirme Kurulunun dogal ilyesi 
konumunday1z. Bu Uyelik bize hem sorumluluk ytiklemekte hem de unsura yonelik aktif 
9ah~malarda yer alma imkam sunmaktadir. 

Netice itibanyla, ~ehir kimligimizin esash bir par9as1 olan zeytin ve zeytinyagmm 
geleneksel i.iretiminin UNESCO Acil Koruma Gerektiren Somut Olmayan Ktiltilrel Miras 
Listesi 'ne aday gosterilmesini halk1m1z adma i9tenlikle destekliyoruz. Ote yandan, adayhk 
ba~vuru formu kapsammda. bir kamu kurumu olarak bu unsurla ilgili Uzerimize dil~en 
sorumlugun farkmday1z. Bu sorumlulugu yerine getirmeye haz1r oldugumuzu da beyan 
ediyoruz. 

Sayg1lanmla 

R biye TURAN ONOVAR 
Bel iye Ba~kan Yard1mc1s1 



TO THE UNESCO INTERGOVERNMENTAL COMMITTEE FOR THE 

SAFEGUARDING OF THE INTANGIBLE CULTURAL HERiTAGE 

(:anakkale Municipality is the city's elected local administrative body. In this respect, it 
directly represents the people of the city. Serving the city, the people of the city and the values 
of the city are our basic responsibilities. One of the core values of our city is olive and olive 
oil. Olive cultivation, an element that has been kept alive from generation to generation by our 
city people for centuries, is an integral part of our city identity and this element is closely 
related not only to the practitioners of the heritage, but also to all our people. 

As the municipality, we are aware of the importance and current position of this intangible 
cultural heritage element. The traditional of olives and olive oil is not just a thing of the past. 
The practitioners of this element come together in various meetings, projects and practices. 

We believe that the inscription of the element on the UNESCO Urgent List is a very 
important step in order for the element to be safeguarded in a sustainable way. In this context, 
we have been supporting the nomination file preparation process from the beginning. In this 
context, we contributed to the preparation, writing process and the creation of action plans for 
the traditional processing of olives and olive oil. In addition, we are aware of our 
responsibility as a natural member of the Monitoring and Evaluation Board, which will be 
established for the safeguard and development of this element. This membership both gives us 
responsibility and gives us the opportunity to take part in active work towards the element. 

As a result, we consent to the submission of traditional processing of olives and olive 
oil, a part of cultural identity in the (:anakkale city, on the List of Intangible Cultural 
Heritage in Need of Urgent Safeguarding. In addition, as a component body of the nomination 
file, we are aware of our responsibility regarding safeguard the element. We declare that we 
are ready to fulfill this responsibility and we sensitively support the nomination file with 

Best Regards 

(signed) 

Ms. Rabiye TURAN UNUVAR 
Deputy Major of <;anakkale 



l!JNESCO SEKRETARYASINA 

CAR1$1N WE .K4~0!:SUGJN 
BASJ<Hrrl, 

udan,a 
THE C.4PllAL OF PEACE I.HO IIROTl-ffl>HQOO 

0 --o-
Mudanya/Bursa 

7 Mart2022 

Belediye Ba§kanhg1, il9emizin se9imle belirlenen yerel yonetim orgam olup, §ehir insamm 
dogrudan temsil etmektedir. Bu bak1mdan ~ehir insanma ve §ehrin degerlerine hizmet etmek 
asil ama9lanm1zdan biridir. Gemlik Korfezinin gilneybatis1 boyunca uzanan §irin bir il9e olan 
Mudanya tarih boyunca Marmara denizinin onemli bir liman §ehri olmu§tur. Bu bakimdan 
konumu itibariyle il9e sm1rlarmda arkeolojik, dogal ve kentsel sit alanlar1m bannd1rmasmm 
yanmda aym zamanda zengin tar1m arazilerine sahip bir bolgedir. 

Ekonomisi agirhkh olarak turizm ve tanma dayanana il9emizin en onemli tarimsal 
fuiinlerinden bir tanesi de zeytin ve zeytinyag1d1r. Ozellikle il9emiz Tirilye Mahallesinde 
as1rlard1r ku§aktan ku§aga ya§at1lm1§ bir killtilr olan zeytin yeti§tiriciligi, §ehir kimligimizin 
aynlmaz bir par9as1d1r. Bu unsur sadece mirasm uygulayicilanru degil tilm halkim1z1 yakinen 
ilgilendirmektedir. 

Zeytin Y eti§tiriciligiyle ilgili Geleneksel Bilgi, Yontem ve Uygulamalar, sadece ge9mi§te 
ka-l.itU~ lci:iltii.rel ritiieller degil aym iamanda gilnilmilzde_4_e ~ehrimiz insanlan tarafmdan 
ya~atilmaya devam etmektedir. -Oreticiler Tirilye Mahallemiz b~ta olmak uzere, ailelerinden 
ogrendikleri usullerle bu gelenegi silrdiirmeye devam etmektedirler. Ancak b~ta geli~en 
teknoloji ve ekonomik sebepler olmak uzere ilretici aileler, 9ocuklarmm bunu silrdiirebilecegi 
hususunda tereddiit etmektedirler. 

Siirdiirillebilir bir koruma saglanabilmesi i9in UNESCO Acil Koruma Gerektiren Somut 
Olmayan Kiiltiirel Miras Listesine unsurun kaydmm 90k onemli bir adun oldugunu 
dii~ilniiyoruz. Bu kapsamda, aday dosya haz1rhk siirecinde ve sonrasmda Killtiir ve Turizm 
Bakanhg1 ile birlikte yerel halkm temsilcisi olarak onemli sorumluluk iistlenilecektir. 

Sonu9 olarak, ~ehir kimligimizin esash bir paryas1 olan Zeytin Yeti§tiriciligiyle ilgili 
Geleneksel Bilgi, Yontem ve Uygulamalar 'm UNESCO Acil Koroma Gerektiren Somut 
Olmayan Killtiirel Miras Listesi'ne aday gosterilmesini halkim1z adma i9tenlikle 
destekliyoruz. Bu Jcapsammda, bir kamu kurumu olarak bu unsurla ilgili uzerimize dil~en 
sorumluluklar1 yen'he getirmeye haz1r oldugumuzu da beyan ediyoruz. 

Saygilanmla 

$ukrii?VUJMah. Mustafakemalpaia Cad. No.:lO 16940 Mudanya / BURSA 

~ 444 8 922 ® {0224) 54416 57 

0 facl!book.com/ mudanya.belediyesi 
0 twitter.com/mudanyabel 

mudanyabelediyesi@mudanya.be1,tr 



TO UNESCO SECRETARIAT 

The Municipality is the elected local administrative body of the district and directly represents 
the people of the city. In this respect, it is one of our main goals to serve the people of the city 
and the values of the city. Mudanya, a charming town stretching along the southwest of the 
Gulf of Gemlik, has been an important port city of the Marmara Sea throughout history. In 
this respect, due to its location, it is a region with rich agricultural lands as well as hosting 
archaeological, natural and urban protected areas within the borders of the district. 

One of the most important agricultural products of our province (Mudanya), whose economy 
is mainly based on tourism and agriculture, is olive and olive oil. Olive cultivation, which is a 
culture that has been kept alive from generation to generation for centuries, especially in our 
district Trilye, is an integral part of our urban identity. This element concerns not only the 
practitioners of the heritage, but also all our people. 

Traditional Knowledge, Methods and Practices Related to Olive Cultivation are not just 
rituals of the past and are still being kept alive by the people of our city today. They continue 
this tradition with the methods they learned from their families, especially Trilye. However, 
parents are unsure that their children will sustain it. Due to various reasons led by economic 
concerns, keeping this heritage alive in our city is in danger. 

In order to ensure a sustainable safeguarding, we think that the inscrition of the element on the 
UNESCO Intangible Cultural Heritage List Need Urgent Safeguarding is a very important 
step. In this context, important responsibility will be assumed as the representative of the local 
people together with the Ministry of Culture and Tourism during and after the nominational 
file preparation process. 

In conclusion, on behalf of our people, we sincerely support the nomination of 
Traditional Knowledge, Methods and Practices Related to Olive Cultivation, which is an 
essential part of our urban identity, on the UNESCO Urgent List. In this context, we also 
declare that, as a public institution, we are ready to fulfill our responsibilities regarding this 
element. 

Best Regards 

(signed) 

Mr. Hayri TURKYILMAZ 
Mudanya Major 



SOMUT OLMA YAN KOL TUREL MiRAS HUKUMETLERARASI KOMiTESiNE 

Bursa iline bagh iznik il9esi Belediyesi, il9enin se9imle gelen yerel yonetim orgamdtr. 
Bu bak1mdan ~ehir insanm1 dogrudan temsil etmektedir. Sehre, ~ehir insanma ve ~ehrin 
degerlerine hizmet etmek temel sorumluluklarnmzdtr. Sehrimizin temel degerlerinden bir 
tanesi de zeytin ve zeytinyag1d1r. Sehir ahalimiz tarafmdan as1rlard1r ku~aktan ku~aga 
ya~at1lm1~ bir unsur olan zeytin yeti~tiriciligi, ~ehir kimligimizin aynlmaz bir par9as1d1r ve bu 
unsur sadece mirasm uygulay1c1larm1 degil tum halk1m1z1 yakinen ilgilendirmektedir. 

Belediye olarak bu somut olmayan killti.irel miras unsurunun oneminin ve mevcut 
konumunun farkmday1z. Zeytin ve zeytinyagmm geleneksel uretimi, sadece ge9mi~te kalm1~ 
ritiiel degildir ve giinfun-Uzde de ~ehrimiz insanlar1 tarafmdan ya~atilmaya devam etmektedir. 
Bu unsurun ta~1y1cilanyla birlikte 9e~itli toplant1, proje ve uygulamalarda bir araya 
gelinmektedir. 

Unsurun surdurulebilir bir ~ekilde korunabilmesi i9in UNESCO Acil Koruma 
Gerektiren Somut Olmayan K-Ulturel Miras Listesine unsurun kaydmm 90k onemli bir ad1m 
oldugunu d-U~iin-Uyoruz. Bu kapsamda, aday dosya haz1rhk surecini ba~mdan bu yana 
destekliyoruz. Diger bir onemli geli~me ise ger9ekle~tirilen Zeytin ve Zeytinyagmm 
Geleneksel 0-retimi Dosyas1 Haztrhk ve Yaz1m Toplant1s1d1r. Aday dosyanm haz1rlanmas1 ve 
koruma eylem planlarmm olu~turulmasmda diger kat1hmcilarla birlikte aktif olarak gorev 
ald1k. Aynca Belediye olarak, bu unsurun korunmas1 ve geli~tirilmesi kapsammda kurulacak 
izleme ve Degerlendirme Kurulunun dogal -Uyesi konumunday1z. Bu i.iyelik bize hem 
sorumluluk yi.iklemekte hem de unsura yonelik aktif 9al1~malarda yer alma imkan1 
sunmaktadtr. 

Dosyanm UNESCO'ya kayd1 sonrasmda da yap1lacak olan 9ah~malarda Ki.ilti.ir ve 
Turizm Bakanhg1 ile birlikte, yerel halkm temsilcisi olarak onemli bir sorumluluk 
i.istlenilecektir. Bunun i9in gerekli b-Ut9e ve insan kaynag1, imkanlar1m1z dahilinde tahsis 
edilecektir. Bunun yanmda, haz1rlanan eylem plan1 kapsammda, hedefler dogrultusunda icra 
edilecek baz1 eylemlerin sorumlulugunu payla~maya hazmz. 

Netice itibar1yla, ~ehir kimligimizin esash bir par9as1 olan zeytin ve zeytinyagmm 
geleneksel uretiminin UNESCO Acil Koruma Gerektiren Somut Olmayan Kulturel Miras 
Listesi'ne aday gosterilmesini halkim1z adma i9tenlikle destekliyoruz. Ote yandan, adayhk 
ba~vuru formu kapsammda, bir kamu kurumu olarak bu unsurla ilgili -Uzerimize d-U~en 
sorumlugun farkmday1z. Bu sorumlulugu yerine getirmeye haztr oldugumuzu da beyan 
ediyoruz. 

Saygilar1mla 



TO THE UNESCO INTERGOVERNMENTAL COMMITTEE FOR THE 

SAFEGUARDING OF THE INTANGIBLE CULTURAL HERiTAGE 

Theiznik Municipality depended on Bursa, is the district's elected local government body. In 
this respect, it directly represents the people of the city. Serving the city, the people of the city 
and the values of the city are our basic responsibilities. One of the core values of our city is 
olive and olive oil. Olive cultivation, an element that has been kept alive from generation to 
generation by our city people for centuries, is an integral part of our city identity and this 
element is closely related not only to the practitioners of the heritage, but also to all our 
people. 

As the municipality, we are aware of the importance and current position of this intangible 
cultural heritage element. The traditional of olives and olive oil is not just a thing of the past. 
The practitoners of this element come together in various meetings, projects and practices. 
An important development in this regard is the Traditional Olive and Olive Oil Processing 
File Preparation and Writing Meeting. We have been actively involved with our stakeholders 
in determining the threats and creating safeguarding action plans at the meeting. We believe 
that the inscription of the element on the UNESCO Urgent List is a very important step in 
order for the element to be safeguarded in a sustainable way. In this context, we have been 
supporting the nomination file preparation process from the beginning. In this context, we 
contributed to the preparation, writing process and the creation of action plans for the 
traditional processing of olives and olive oil. In addition, we are aware of our responsibility as 
a natural member of the Monitoring and Evaluation Board, which will be established for the 
safeguard and development of this element. This membership both gives us responsibility and 
gives us the opportunity to take part in active work towards the element. 

Together with the Ministry of Culture and Tourism, we will assume an important 
responsibility as the representative of the local people in the efforts to be carried out after the 
inscription of the file with UNESCO. For this, the necessary budget and human resources will 
be allocated within our possibilties. In addition, we are ready to take responsibility for some 
actions that will be carried out within the scope of the prepared action plan and in line with 
the objectives. 

As a result, we consent to the submission of traditional processing of olives and olive 
oil, a part of our cultural identity, on the List oflntangible Cultural Heritage in Need 
of Urgent Safeguarding. In addition, as a component body of the nomination file, we are 
aware of our responsibility regarding safeguard the element. We declare that we are ready to 
fulfill this responsibility and we sensitively support the nomination file with 

Best Regard 

Ms. Zeliha PESTE 
Deputy Major (hnik) 



SOMUT OLMA YAN KlJL T0REL Mi RAS HUKUMETLERARASI KOMiTESiNE 

<;anakkale iline baglt Ayvac1k il<;;esi Belediyesi, il9enin sc9imle gelen yerel yonctim orgamdir. 
Bu bakrmdan $ehir insanm1 dogrudan temsil etmektedir. $ehre, $ehir insanma ve $ehrin 
degerlerine hizmet etmek temel sorumlulugumuz<lur. Sehrimizin temel <legerlerin<len bir tanesi 
de zeytin ve zeytinyag1d1r. Sehir ahalimiz tarafrn<lan as1rlard1r ku$aktan ku$aga ya$attlnu~ bir 
unsur olan zeytin yeti:;,tiriciligi, :;,ehir kimligimizin aynlmaz bir pan;;as1dir ve bu unsur sadece 
mirasm uygulay1crlanrn degil ti.im halk1m1z1 yakinen ilgilendirmektedir. 

Belediye olarak bu somut olmayan kHltUrel miras unsurunun oneminin ve mevcut konumunun 
farkmdayrz. Zeytin ve zeytinyagmm geleneksel ilretimi, yalmz ge<;:mi:;,te kalm1:;, bir gelenek 
degildir. Gilntimilzde de $ehrimiz insanlan tarafmdan ya$atilmaya devam edilmektedir. Bu 
unsurun ta~1y1c1lanyla birlikte 9e$itli toplant1, proje ve uygulamalarda bir araya gelinmektedir. 

Unsurun si.irdOrulebilir bir $ekilde korunabilmesi i~in UNESCO Acil Koruma Gerektiren 
Somut Olmayan Kiiltilrel Miras Listesine unsurun kaydmm 90k onernli bir ad1m oldugunu 
dii$i.lnilyoruz. Bu kapsamda, aday dosya hazirhk silrecini ba:;,mdan bu yana destekliyoruz. Diger 
bir onernli geli:;,me ise gen;:ekle$tirilen Zeytin ve Zeytinyagmm Geleneksel Oretirni Dosyas1 
Hazirhk ve Yazun Toplant1s1d1r. Aday dosyanm hazirlanmas1 ve koruma eylem planlannm 
olu:;,turulmasmda diger kat1hmc1larla birlikte aktif olarak gorev ald1k. Aynca Beiediye olarak, 
bu unsurun korunmas1 ve geli:;,tirilmesi kapsammda kurulacak izleme ve Degerlendirme 
Kurulunun dogal ilyesi konumunday1z. Bu iiyelik bize hem sorumluluk yilklemekte hem de 
unsura yonelik aktif 9ah$malarda yer alma imkam sunmaktadtr. 

Dosyanm UNESCO'ya kayd1 sonrasmda da yaptlacak olan 9al1~malarda Killtilr ve Turizm 
Bakanhgi ile birlikte yerel halkm temsilcisi olarak onemli bir sorumluluk ilstlenilecektir. Bunun 
i9in gerekli bilt<;:e ve insan kaynag1, imkanlanm1z dahilindc tahsis edilecektir. Bunun yamnda. 
hazirlanan eylem plam kapsammda, hedefler dogrultusunda icra edilecek baz1 eylemin 
sorumlulugunu payla$maya hazmz. 

Netice itibanyla, ~ehir kimligimizin esash bir par9as1 olan zeytin ve zeytinyagmm geleneksel 
uretiminin UNESCO Acil Komma Gerektiren Somut Olmayan Ktilttirel Miras Listesi'ne aday 
gosterilmesini halk1m1z adma i<;:tenlikle destekliyomz. Ote yandan, adayhk ba$vuru fonnu 
kapsammda, bir kamu kummu olarak bu unsurla ilgili tizerimize di.l~en sommlugun fark111day1z. 
Bu sorumlulugu yerine getinneye haz1r oldugumuzu da beyan ediyoruz. 

Sayg1lanmla 

Ayvac1k Belediye Ba~kam 



TO THE UNESCO INTERGOVERNMENTAL COMMITTEE FOR THE 

SAFEGUARDING OF THE INTANGIBLE CULTURAL HERiTAGE 

The Ayvac1k Municipality depended on <.;anakkale, is the district's elected local government 
body. In this respect, it directly represents the people of the city. Serving the city, the people 
of the city and the values of the city are our basic responsibilities. One of the core values of 
our city is olive and olive oil. Olive cultivation, an element that has been kept alive from 
generation to generation by our city people for centuries, is an integral part of our city identity 
and this element is closely related not only to the practitioners of the heritage, but also to all 
our people. 

As the municipality, we are aware of the importance and current position of this intangible 
cultural heritage element. The traditional of olives and olive oil is not just a thing of the past. 
The practitoners of this element come together in various meetings, projects and practices. 
An important development in this regard is the Traditional Olive and Olive Oil Grocessing 
File Preparation and Writing Meeting. We have been actively involved with our stakeholders 
in determining the threats and creating safeguarding action plans at the meeting. We believe 
that the inscription of the element on the UNESCO Urgent List is a very important step in 
order for the element to be safeguarded in a sustainable way. In this context, we have been 
supporting the nomination file preparation process from the beginning. In this context, we 
contributed to the preparation, writing process and the creation of action plans for the 
traditional processing of olives and olive oil. In addition, we are aware of our responsibility as 
a natural member of the Monitoring and Evaluation Board, which will be established for the 
safeguard and development of this element. This membership both gives us responsibility and 
gives us the opportunity to take part in active work towards the element. 

Together with the Ministry of Culture and Tourism, we will assume an important 
responsibility as the representative of the local people in the efforts to be carried out after the 
inscription of the file with UNESCO. For this, the necessary budget and human resources will 
be allocated within our possibilties. In addition, we are ready to take responsibility for some 
actions that will be carried out within the scope of the prepared action plan and in line with 
the objectives. 

As a result, we consent to the submission of traditional processing of olives and olive 
oil, a part of our cultural identity, on the List oflntangible Cultural Heritage in Need 
of Urgent Safeguarding. In addition, as a component body of the nomination file, we are 
aware of our responsibility regarding safeguard the element. We declare that we are ready to 
fulfill this responsibility and we sensitively support the nomination file with 

Best Regards 

(signed) 

Mr. Mesut Bayram 
Mayor of Ayvac,k 



SOMUT OLMAYAN KULTUREL MiRAS HUKUMETLERARASI KOMiTESiNE 

<;anakkale iline bagh Ezine il9esi Belediyesi, il<;enin se9imle gelen yerel yonetim orgamdtr. Bu 
bak1mdan §ehir insamm dogrudan temsil etmektedir. Sehre, §ehir insanma ve §ehrin degerlerine 
hizmet etmek temel sorumlulugumuzdur. Sehrimizin temel degerlerinden bir tanesi de zeytin 
ve zeytinyagidtr. $ehir ahalimiz tarafindan astrlardtr ku§aktan ku§aga ya§at1lm1§ bir unsur olan 
zeytin yeti§tiriciligi, §ehir kimligimizin aynlmaz bir par9as1d1r ve bu unsur sadece mirasm 
uygulayicilanm degil tiim halkim1z1 yakinen ilgilendirmektedir. 

Belediye olarak bu somut olmayan kiiltiirel miras unsurunun oneminin ve mevcut konumunun 
farkmdayiz. Zeytin ve zeytinyaginm geleneksel iiretimi, yalmz ge<;mi§te kalmI§ bir gelenek 
degildir. Giinumlizde de §ehrimiz insanlan tarafmdan ya§atilmaya devam edilmektedir. Bu 
unsurun ta§1y1cilanyla birlikte <;e§itli toplanti, proje ve uygulamalarda bir araya gelinmektedir. 

Unsurun surdiiriilebilir bir §ekilde korunabilmesi i<;in UNESCO Acil Koruma Gerektiren 
Somut Olmayan Kultiirel Miras Listesine unsurun kaydmm 90k onemli bir ad1m oldugunu 
dii§ilnilyoruz. Bu kapsamda, aday dosya haz1rhk slirecini ba§mdan bu yana destekliyoruz. Diger 
bir onemli geli§me ise ger9ekle§tirilen Zeytin ve Zeytinyagmm Geleneksel Oretimi Dosyas1 
Hazirhk ve Yaz1m Toplantis1dtr. Aday dosyamn haz1rlanmas1 ve koruma eylem planlannm 
olu§turulmasmda diger kat1hmc1larla birlikte aktif olarak gorev ald1k. Aynca Belediye olarak, 
bu unsurun korunmas1 ve geli§tirilmesi kapsammda kurulacak izleme ve Degerlendirme 
Kurulunun dogal uyesi konumundayiz. Bu ilyelik bize hem sorumluluk yiiklemekte hem de 
unsura yonelik aktif 9ah§malarda yer alma imkam sunmaktad1r. 

Dosyanm UNESCO'ya kayd1 sonrasmda da yap1lacak olan 9ah§malarda Kultur ve Turizm 
Bakanhg1 ile birlikte yerel halkm temsilcisi olarak onemli bir sorumluluk ilstlenilecektir. Bunun 
i<;in gerekli bilt<;e ve insan kaynag1, imkanlanm1z dahilinde tahsis edilecektir. Bunun yamnda, 
haz1rlanan eylem plam kapsammda, hedefler dogrultusunda icra edilecek baz1 eylemin 
sorumlulugunu payla§maya hazmz. 

Netice itibanyla, §ehir kimligimizin esash bir par9as1 olan zeytin ve zeytinyagmm geleneksel 
ilretiminin UNESCO Acil Koruma Gerektiren Somut Olmayan Killtlirel Miras Listesi'ne aday 
gosterilmesini halkim1z adma i9tenlikle destekliyoruz. 6te yandan, adayhk ba§vuru formu 
kapsammda, bir kamu kurumu olarak bu unsurla ilgili uzerimize dil§en sorumlugun farkmdayiz. 
Bu sorumlulugu yerine getirmeye haz1r oldugumuzu da beyan ediyoruz. 

Sayg1lanmla 

T.C. 
EZiNE BELEDiYE BA$KANLIGI 
Cumhurlyet Milh. Ore- Nahlt Senotul cad. No:2 
EZINE/y\NAIQ(ALE Ezlne V.D.No:384 OOl 1534 

Tel: O 216 '18 52 30' Fax: 0 286 618 16 25 
ltYeri Nv.1-1· 511711-300~17-8-00 

Ezine lediye Ba~kam 



TO THE UNESCO INTERGOVERNMENTAL COMMITTEE FOR THE 

SAFEGUARDING OF THE INTANGIBLE CULTURAL HERiTAGE 

The Ezine Municipality depended on (:anakkale, is the district's elected local government 
body. In this respect, it directly represents the people of the city. Serving the city, the people 
of the city and the values of the city are our basic responsibilities. One of the core values of 
our city is olive and olive oil. Olive cultivation, an element that has been kept alive from 
generation to generation by our city people for centuries, is an integral part of our city identity 
and this element is closely related not only to the practitioners of the heritage, but also to all 
our people. 

As the municipality, we are aware of the importance and current position of this intangible 
cultural heritage element. The traditional of olives and olive oil is not just a thing of the past. 
The practitoners of this element come together in various meetings, projects and practices. 
An important development in this regard is the Traditional Olive and Olive Oil Processing 
File Preparation and Writing Meeting. We have been actively involved with our stakeholders 
in determining the threats and creating safeguarding action plans at the meeting. We believe 
that the inscription of the element on the UNESCO Urgent List is a very important step in 
order for the element to be safeguarded in a sustainable way. In this context, we have been 
supporting the nomination file preparation process from the beginning. In this context, we 
contributed to the preparation, writing process and the creation of action plans for the 
traditional processing of olives and olive oil. In addition, we are aware of our responsibility as 
a natural member of the Monitoring and Evaluation Board, which will be established for the 
safeguard and development of this element. This membership both gives us responsibility and 
gives us the opportunity to take part in active work towards the element. 

Together with the Ministry of Culture and Tourism, we will assume an important 
responsibility as the representative of the local people in the efforts to be carried out after the 
inscription of the file with UNESCO. For this, the necessary budget and human resources will 
be allocated within our possibilties. In addition, we are ready to take responsibility for some 
actions that will be carried out within the scope of the prepared action plan and in line with 
the objectives. 

As a result, we consent to the submission of traditional processing of olives and olive 
oil, a part of our cultural identity, on the List oflntangible Cultural Heritage in Need 
of Urgent Safeguarding. In addition, as a component body of the nomination file, we are 
aware of our responsibility regarding safeguard the element. We declare that we are ready to 
fulfill this responsibility and we sensitively support the nomination file with 

Best Regard 

Mr. Giiray Yilksel 
Major of Ezine 

Cumhuriyet Mahallesi Org. N ahit Senogul Caddesi 

No:2 17600 EZiNE I <;ANAKKALE 



UNESCO SOMUT OLMAYAN KULTUREL MiRAS HUKUMETLERARASI 
KOMiTESiNE 

Ezine Ziraat Odas1; Tanmsal iiretimi desteklemek amac1yla 1963 y1lmda kurulmu~ ve halen 
7000 iiyeye sahip Ezine il9esinde mukim bir sivil toplum kurulu~udur. 

Bolgemizin ana ge9im kaynag1 ve kimliginin aynlmaz par9alanndan biri de zeytin ve 
zeytinden elde edilmi~ iiriinlerdir. Uziilerek gozlemlemekteyiz ki giiniimiizde zeytin 
yeti~tiriciliginin ve zeytinyagmm geleneksel usullerle has1las1 azalmaktad1r. Dernek olarak 
yok olma tehlikesi ile kar~1 kar~1ya olan bu gelenegimizi ya~atmak i9in 9e~itli proje ve 
faaliyetler i9erisinde yer ald1k. Ornegin, Zeytin budama ve bak1m1, Zeytin ila9lama ve 
hastahklan ile miicedele, Zeytin yag1 spekleri ve cografi i~aret ahma konusunda 9ah~malar 
Ezine Peyniri ve Ezine Geyikli Zeytin yag1 ve zeytin fuan diizenledik. 

Ancak bir sivil toplum kurulu~u olarak bizim gayretlerimizin yeterli olmad1gm1 dii~iiniiyoruz. 
UNESCO'nun destegi ve Kiiltiir ve Turizm Bakanhg1'nm 9ah~malan ile bu gelenegin 
ya~at1labilecegine ve geli~tirilebilecegine yiirekten inamyoruz. Bu baglamda gelenegin 
siirdiiriilebilir ~ekilde ya~at1lmasma yonelik tum 9ah~malara imkanlanm1z 9er9evesinde 
destek vermeye hazmz. Aynca, bu unsurla ilgili ger9ekle~tirilen dosya hazuhk toplant1sma; 
miras ta~1y1cilan, diger ilgili sivil toplum kurulu~lan ve ilgili kamu kurum temsilcileri ile 
birlikte i~tirak ettik. Toplant1da da aktif olarak unsurun ya~at1lmas1 i9in yapilmas1 gerekenleri 
dile getirdik. Toplantl sonrasmda unsura yonelik tehditlerin belirlenmesi ve koruma eylem 
planlannm olu~turulmasmda aktif olarak yer ald1k. Bu gelenegin UNESCO listesine kayd1 
sonrasmda da yap1lacak olan 9ah~malara goniillii olarak aktif destek vermeye devam 
edecegiz. 

Sonu9 olarak, bolgemizin kiiltiirel kimligimin bir par9as1 olan Zeytin ve Zeytinyagmm 
Geleneksel Dretiminin, UNESCO Acil Koruma Gerektiren Somut Olmayan Kiiltiirel Miras 
Listesi'ne ulusal dosya olarak sunulmasma nza gosteriyor ve yiirekten destekliyoruz. 

Sayg1lanmla 



TO THE UNESCO INTERGOVERNMENTAL COMMITTEE FOR THE 

SAFEGUARDING OF THE INTANGIBLE CULTURAL HERiTAGE 

Ezine Chamber of Agriculture is a non-governmental organization established in 1963 to 
support agricultural production and still has 700 members, in the district ofEzine. 

One of the main sources of income and an integral part of the identity of our region is olives 
and the products obtained from olives. We are sadly observing that today olive cultivation and 
the extraction of olive oil by traditional methods are decreasing. As Chamber, we took part in 
various projects and activities in order to keep this tradition alive, which is in danger. For 
example, we carried out efforts on olive pruning and care, struggle olive spraying diseases, 
olive oil specs and taking geographical indication. We organized Ezine Cheese and Ezine 
Geyikli Olive Oil and Olive Fair. 

However, as a non-governmental organization, we think that our efforts are not enough. We 
sincerely believe that this tradition can be kept alive and developed with the support of 
UNESCO and the efforts of the Ministry of Culture and Tourism. In this context, we are ready 
to support all efforts within our capability to sustain the tradition in a sustainable way. In 
addition, we participated in the file preparation meeting held on this element with the 
representatives of heritage practitioners, other NGOs and relevant public institutions. At the 
meeting, we also actively expressed what is needed to keep the element alive. After the meeting, 
we actively participated in the identification of threats to the element and the creation of 
safeguarding action plans. We will continue to voluntarily support the efforts to be carried out 
after this tradition is inscribed on the UNESCO List. 

As a result, we consent and wholeheartedly support the submission of Olive and Olive Oil 
Production, which is a part of the cultural identity of our region, List of Intangible Cultural 
Heritage in Need of Urgent Safeguarding as a national file. 

President of Ezine Chamber of Agriculture 



SOMUT OLMA YAN KULTUREL MiRAS HUKUMETLERARASI KOMiTESiNE 

<;::anakkale iline bagh Ezine il9esi Geyikli Belediyesi, il9enin se9imle gelen yerel yonetim 
orgamd1r. Bu bak1mdan ~ehir insamm dogrudan temsil etmektedir. Sehre, ~ehir insanma ve 
~ehrin degerlerine hizmet etmek temel sorumlulugumuzdur. Sehrimizin temel degerlerinden 
bir tanesi de zeytin ve zeytinyag1d1r. Sehir ahalimiz tarafmdan as1rlard1r ku~aktan ku~aga 
ya~at1lm1~ bir unsur olan zeytin yeti~tiriciligi, ~ehir kimligimizin aynlmaz bir par9as1d1r ve bu 
unsur sadece mirasm uygulay1c1lanm degil tum halkim1z1 yakinen ilgilendirmektedir. 

Belediye olarak bu somut olmayan ktilttirel miras unsurunun oneminin ve mevcut konumunun 
farkmday1z. Zeytin ve zeytinyagmm geleneksel uretimi, yalmz ge9mi~te kalm1~ bir gelenek 
degildir. Gunumuzde de ~ehrimiz insanlar1 tarafmdan ya~at1lmaya devam edilmektedir. Bu 
unsurun ta~1y1c1lanyla birlikte 9e~itli toplantl, proje ve uygulamalarda bir araya gelinmektedir. 

Unsurun sfudtirtilebilir bir ~ekilde korunabilmesi i9in UNESCO Acil Koruma Gerektiren 
Somut Olmayan Kulti.irel Miras Listesine unsurun kaydmm 90k onemli bir ad1m oldugunu 
du~unuyoruz. Bu kapsamda, aday dosya haz1rhk surecini ba~mdan bu yana destekliyoruz. 
Diger bir onemli geli~me ise ger9ekle~tirilen Zeytin ve Zeytinyagmm Geleneksel -Oretimi 
Dosyas1 Haz1rhk ve Yaz1m Toplantis1d1r. Aday dosyanm haz1rlanmas1 ve koruma eylem 
planlarmm olu~turulmasmda diger kat1hmc1larla birlikte aktif olarak gorev ald1k. Aynca 
Belediye olarak, bu unsurun korunmas1 ve geli~tirilmesi kapsammda kurulacak izleme ve 
Degerlendirme Kurulunun dogal uyesi konumunday1z. Bu uyelik bize hem sorumluluk 
yuklemekte hem de unsura yonelik aktif 9ah~malarda yer alma imkam sunmaktad1r. 

Dosyanm UNESCO 'ya kayd1 sonrasmda da yap1lacak olan 9ah~malarda Kultur ve Turizm 
Bakanhg1ile birlikte yerel halkm temsilcisi olarakonemli bir sorumluluk ustlenilecektir. 
Bunun i9in gerekli but9e ve insan kaynag1, imkanlar1m1z dahilinde tahsis edilecektir. Bunun 
yamnda, haz1rlanan eylem plan1 kapsammda,hedefler dogrultusunda icra edilecekbaz1 eylemin 
sorumlulugunu payla~maya hazmz. 

Netice itibanyla,~ehirkimligimizin esash bir par9as1 olan zeytin ve zeytinyagmm geleneksel 
uretiminin UNESCO Acil Koruma Gerektiren Somut Olmayan Kulturel Miras Listesi'ne aday 
gosterilmesini halkim1z adma i9tenlikle destekliyoruz.Ote yandan, adayhk ba~vuru formu 
kapsammda, bir kamu kurumu olarak bu unsurla ilgili uzerimize du~en sorumlugun 
farkmday1z. Bu sorumlulugu yerine getirmeye haz1r oldugumuzu da beyan ediyoruz. 

Sayg1lar1mla 

. · : :Lu 
. ye laa1fcan1 



TO THE UNESCO INTERGOVERNMENTAL COMMITTEE FOR THE 

SAFEGUARDING OF THE INTANGIBLE CULTURAL HERiTAGE 

The Geyikli Municipality depended on <;anakkale city Ezine district, is the district's elected 
local government body. In this respect, it directly represents the people of the city. Serving the 
city, the people of the city and the values of the city are our basic responsibilities. One of the 
core values of our city is olive and olive oil. Olive cultivation, an element that has been kept 
alive from generation to generation by our city people for centuries, is an integral part of our 
city identity and this element is closely related not only to the practitioners of the heritage, but 
also to all our people. 

As the municipality, we are aware of the importance and current position of this intangible 
cultural heritage element. The traditional of olives and olive oil is not just a thing of the past. 
The practitioners of this element come together in various meetings, projects and practices. 
An important development in this regard is the Traditional Olive and Olive Oil Processing 
File Preparation and Writing Meeting. We have been actively involved with our stakeholders 
in determining the threats and creating safeguarding action plans at the meeting. We believe 
that the inscription of the element on the UNESCO Urgent List is a very important step in 
order for the element to be safeguarded in a sustainable way. In this context, we have been 
supporting the nomination file preparation process from the beginning. In this context, we 
contributed to the preparation, writing process and the creation of action plans for the 
traditional processing of olives and olive oil. In addition, we are aware of our responsibility as 
a natural member of the Monitoring and Evaluation Board, which will be established for the 
safeguard and development of this element. This membership both gives us responsibility and 
gives us the opportunity to take part in active work towards the element. 

Together with the Ministry of Culture and Tourism, we will assume an important 
responsibility as the representative of the local people in the efforts to be carried out after the 
inscription of the file with UNESCO. For this, the necessary budget and human resources will 
be allocated within our possibilities. In addition, we are ready to take responsibility for some 
actions that will be carried out within the scope of the prepared action plan and in line with 
the objectives. 

As a result, we consent to the submission of traditional processing of olives and olive 
oil, a part of our cultural identity, on the List oflntangible Cultural Heritage in Need 
of Urgent Safeguarding. In addition, as a component body of the nomination file, we are 
aware of our responsibility regarding safeguard the element. We declare that we are ready to 
fulfill this responsibility and we sensitively support the nomination file with 

Best Regards 

Mr. Mevlut Orm;oglu 
Major of Geyikli 



UNESCO SOMUT OLMA YAN KULTUREL MiRAS HUKUMETLERARASI 
KOMiTESiNE 

S.S. Geyikli Beldesi Tanmsal Kalkmma Kooperatifi; tanmsal Uretimi desteklemek amac1yla 
2013 yilmda kurulmu~ ve halen 48 ilyeye sahip Geyikli Beldesi'nde mukim bir sivil toplum 
kurulu~udur. 

Bolgemizin ana gec;im kaynag1 ve kimliginin aynlmazparc;alarmdan biri de zeytin ve zeytinden 
elde edilmi~ tirUnlerdir. Ozlilerek gozlemlemekteyiz ki gUntimtizde zeytin yeti~tiriciliginin ve 
zeytinyagmm geleneksel usullerle hasilas1 azalmaktad1r. Kurulu!? olarak yok olma tehlikesi ile 
kar~t kar~1ya olan bu gelenegimizi ya~atmak ic;in c;e~itli proje ve faaliyetler ic;erisinde yer ald1k. 
Omegin Geyikli'de tiretimi yap1lan zeytinyagt ic;in yapt1g11111z bilimse] c;ah~malar sonucunda 
'Geyikli Zeytinyagt' ad1yla cografi i~aret aldtk. 

Ancak bir sivil toplum kurulu~u olarak bizim gayretlerimizin yeterli olmad1gm1 dti~tintiyoruz. 
UNESCO'nun destegi ve Killtiir ve Turizm Bakanhgmm c;ah~malan ile bu gelenegin 
ya!?at1labilecegine ve geli~tirilebilecegine yi.irekten inamyoruz. Bu baglamda gelenegin 
stirdtirulebilir ~ekilde ya~at1lmasma yonelik tiim c;ah~malara imkanlanm1z 9er9evesinde destek 
vermeye hazmz. Aynca, bu unsurla ilgili gerc;ekle~tirilen dosya hazlfhk toplanttsma; miras 
ta~1y1c1lan, diger ilgili sivil toplum kurulu~lan ve ilgili kamu kurum temsilcileri ile birlikte 
i~tirak ettik. Toplantida da aktif olarak unsurun ya~at1lmas1 ic;in yapdmas1 gerekenleri dile 
getirdik. Toplanti sonrasmda unsura yonelik tehditlerin belirlenmesi ve koruma eylem 
planlarmm olu~turulmasmda aktif olarak yer ald1k. Bu gelenegin UNESCO listesine kayd1 
sonrasmda da yap1lacak olan c;ah~malara gonLillU olarak aktif destek vermeye devam edecegiz. 

Sonuc; olarak, bolgemizin kUlttirel kimligimin bir par9as1 olan Zeytin ve Zeytinyagmm 
Geleneksel Oretiminin, UNESCO Acil Koruma Gerektiren Somut Olmayan Ktilttirel Miras 
Listesi'ne ulusal dosya olarak sunu1masma nza gosteriyor ve yUrekten destekliyoruz. 

Saygilanmla 

S.S. Geyikli Beldesi 
S.S. GEYIKLI BELOESI I I 

Tanm .. . iffl:ffi{~/atifi Ba~kam 
Gr,ikli / Ez I Canakk le 

Ticaret · in 
EzineV. 



TO THE UNESCO INTERGOVERNMENTAL COMMITTEE FOR THE 

SAFEGUARDING OF THE INTANGIBLE CULTURAL HERiTAGE 

Agricultural Development Cooperative of Geyikli District of is a non-governmental 
organization established in 2013 to support agricultural production and still has 48 members, 
in the district of Geyikli. 

One of the main sources of income and an integral part of the identity of our region is olives 
and the products obtained from olives. We are sadly observing that today olive cultivation and 
the extraction of olive oil by traditional methods are decreasing. As Chamber, we took part in 
various projects and activities in order to keep this tradition alive, which is in danger. For 
example, As a result of the scientific studies we had done for the olive oil produced in our town, 
we received a geographical indication with the name "Geyikli Olive Oil". 

However, as a non-governmental organization, we think that our efforts are not enough. We 
sincerely believe that this tradition can be kept alive and developed with the support of 
UNESCO and the efforts of the Ministry of Culture and Tourism. In this context, we are ready 
to support all efforts within our capability to sustain the tradition in a sustainable way. In 
addition, we participated in the file preparation meeting held on this element with the 
representatives of heritage practitioners, other NGOs and relevant public institutions. At the 
meeting, we also actively expressed what is needed to keep the element alive. After the meeting, 
we actively participated in the identification of threats to the element and the creation of 
safeguarding action plans. We will continue to voluntarily support the efforts to be carried out 
after this tradition is inscribed on the UNESCO List. 

As a result, we consent and wholeheartedly support the submission of Olive and Olive Oil 
Production, which is a part of the cultural identity of our region, List of Intangible Cultural 
Heritage in Need of Urgent Safeguarding as a national file. 

President 

Agricultural Development Cooperative of Geyikli District 



UNESCO SOMUT OLMAYAN KULTUREL MiRAS HUKUMETLERARASI 
KOMiTESiNE 

Bolgemiz, geleneksel zeytinciligin yogun olarak yap1ld1g1 bir yerdir. Zamanla geleneksel 
zeytinciligin giderek kaybolmaya ba~lad1g1m gozlemledik. Bu nedenle geleneksel zeytincilige 
ait kultiirel unsurlan korumak, tamtmak ve goriiniir k1lmak amac1yla bir miize kurmaya karar 
verdik. Bunun i9in 2001 yilmda 9evremizdeki eski zeytinyagi preslerini, zeytin toplama 
aletlerini, ta~1ma ve saklama kaplanm, 9e~itli folklorik objeleri toplayarak kurdugumuz 
Adatepe Zeytinyag1 Miizesi'nde sergilemeye ba~lad1k. Kii9iikkuyu'da kurdugumuz bu miizede 
sergilemenin yam s1ra kuru bask1 tarzmda zeytinyag1 iiretimine devam ettik. Miizede aym 
zamanda geleneksel usulde zeytinyag1 sabun yap1m teknigi de a91klamah olarak 
sergilenmektedir. 

Bu geleneksel kiiltiirii korumamn onemini ve degerini anhyoruz. Bu nedenle Kiiltiir ve Turizm 
Bakanhgmm ve UNESCO'nun koruma ve ya~atma konusundaki uygulamalanm biiyiik bir 
sevin9le kar~ilad1g1m1z1 belirtmek isteriz. 

Bu baglamda gelenegin siirdiiriilebilir ~ekilde ya~atilmasma yonelik ti.im 9ah~malara 
imkanlanm1z 9er9evesinde destek vermeye hazmz. Aynca, bu unsurla ilgili ger9ekle~tirilen 
dosya hazirhk toplantisma; miras ta~1y1c1lan, diger ilgili sivil toplum kurulu~lan ve ilgili kamu 
kurum temsilcileri ile birlikte i~tirak ettik. Toplantida da aktif olarak unsurun ya~atilmas1 i9in 
yap1lmas1 gerekenleri dile getirdik. Toplanti sonrasmda unsura yonelik tehditlerin belirlenmesi 
ve koruma eylem planlanmn olu~turulmasmda aktif olarak yer ald1k. Bu gelenegin UNESCO 
listesine kayd1 sonrasmda da yap1lacak olan 9ah~malara goniillii olarak aktif destek vermeye 
devam edecegiz. 

Sonu9 olarak, bolgemizin kiiltiirel kimliginin bir par9as1 olan Zeytin ve Zeytinyagmm 
Geleneksel Uretiminin, UNESCO Acil Koroma Gerektiren Somut Olmayan Kiiltiirel Miras 
Listesi'ne ulusal dosya olarak sunulmasma nza gosteriyor ve yiirekten destekliyoruz. 

Saygilanm1zla 



TO THE UNESCO INTERGOVERNMENTAL COMMITTEE FOR THE 

SAFEGUARDING OF THE INTANGIBLE CULTURAL HERiTAGE 

Our region is a place where traditional olive cultivation is done intensively. Over time, we 
observed that traditional olive cultivation began to disappear gradually. For this reason, we 
decided to establish a museum in order to safeguard, promote and make visible the cultural 
elements of traditional olive cultivation. For this reason, we started to exhibit the old olive oil 
presses, olive harvesting tools, transport and storage containers, and various folkloric objects 
in the Adatepe Olive Oil Museum in 2001. In addition to the exhibition, we continued olive oil 
production in the dry press style in this museum we established in K-U<;-Ukkuyu. The olive oil 
soap making technique in accordance with the traditional method is also exhibited in the 
museum. 

We understand the importance and value of safeguarding this traditional culture. For this 
reason, we would like to state that we welcome the efforts of the Ministry of Culture and 
Tourism and UNESCO in the field of safeguarding and keep alive the element 

In this context, we are ready to support all efforts within our capability to sustain the tradition 
in a sustainable way. In addition, we participated in the file preparation meeting held on this 
element with the representatives of heritage practitioners, other NGOs and relevant public 
institutions. At the meeting, we also actively expressed what is needed to keep the element 
alive. After the meeting, we actively participated in the identification of threats to the element 
and the creation of safeguarding action plans. We will continue to voluntarily support the efforts 
to be carried out after this tradition is inscribed on the UNESCO List. 

As a result, we consent and wholeheartedly suppo1i the submission of Olive and Olive Oil 
Production, which is a part of the cultural identity of our region, List of Intangible Cultural 
Heritage in Need of Urgent Safeguarding as a national file. 

Signed 

President of Adatepe Museum 
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TO THE UNESCO INTERGOVERNMENTAL COMMITTEE FOR THE 

SAFEGUARDING OF THE INTANGIBLE CULTURAL HERiTAGE 

Our Cooperative is a non-governmental organization established in 1972 to support agricultural 
production and still has 210 members, in the P1t1reli Village district of Bayramir;. 

One of the main sources of income and an integral part of the identity of our region is olives 
and the products obtained from olives. We are sadly observing that today olive cultivation and 
the extraction of olive oil by traditional methods are decreasing. As Cooperative, we took part 
in various projects and activities in order to keep this tradition alive, which is in danger. 
Together with Bayramir; Chamber of Agriculture, we applied for geographical indication for 
the registration of olive oil. 

However, as a non-governmental organization, we think that our efforts are not enough. We 
sincerely believe that this tradition can be kept alive and developed with the support of 
UNESCO and the efforts of the Ministry of Culture and Tourism. In this context, we are ready 
to support all efforts within our capability to sustain the tradition in a sustainable way. In 
addition, we participated in the file preparation meeting held on this element with the 
representatives of heritage practitioners, other NGOs and relevant public institutions. At the 
meeting, we also actively expressed what is needed to keep the element alive. After the meeting, 
we actively participated in the identification of trueats to the element and the creation of 
safeguarding action plans. We will continue to voluntarily support the efforts to be carried out 
after this tradition is inscribed on the UNESCO List. 

As a result, we consent and wholeheartedly support the submission of Olive and Olive Oil 
Production, which is a part of the cultural identity of our region, List of Intangible Cultural 
Heritage in Need of Urgent Safeguarding as a national file. 

Ramazan Alg-ul 

Head of Agricultural Development Cooperative of 
P1tlreli Village 



UNESCO SOMUT OLMA YAN KUL TUREL MiRAS HUKUMETLERARASI 
KOMiTESiNE 

Kooperatifimiz; zeytin ve zeytinyag1 iiretimi amac1yla l 972 yilmda kurulmu~ ve halen 80 ilyeye 
sahip Bayrami<;: il9esi Sac;akli Koyil'nde mukim bir sivil toplum kurulu~udur. 

Bolgemizin ana ge9im kaynag1 ve kimliginin aynlmaz par<;:alanndan biri de zeytin ve zeytinden 
elde edilmi~ ilrilnlerdir. Ozillerek gozlemlemekteyiz ki gilnilmilzde zeytin yeti~tiriciliginin ve 
zeytinyagmm geleneksel usullerle has1las1 azalmaktad1r. Kooperatif olarak yok olma tehlikesi 
ile kar$I kar~1ya olan bu gelenegimizi ya~atmak ic;in <;:e~itli proje ve faaliyetler i9erisinde yer 
ald1k. 

Ancak bir sivil toplum kurulu~u olarak bizim gayretlerimizin yeterli olmad1gm1 du~iiniiyoruz. 
UNESCO'nun destegi ve Kultilr ve Turizm Bakanhg1 'nm c;ah~malan ile bu gelenegin 
ya~atilabilecegine ve yaygmla~tmlabilecegine yurekten inamyoruz. Bu baglamda gelenegin 
si.irdiiriilebilir ~ekilde ya~at1lmasma yonelik tUm c;ah~malara imkanlammz 9erc;evesinde destek 
vermeye hazmz. Aynca, bu unsurla ilgili dosya hazirhk siirecine katk1 sunduk. Unsurun 
ya~at1lmas1 ic;in yap1lmas1 gerekenler hakkmda fikirlerimizi beyan ettik. Bu gelenegin 
UNESCO listesine kayd1 sonrasmda da yapilacak olan 9ah$malara gonilllii olarak destek 
vermeye devam edecegiz. 

Sonu<;: olarak, bolgemizin ki.ilttirel kimliginin bir par9as1 olan zeytin ve zeytinyagmm 
geleneksel iiretiminin, UNESCO Acil Komma Gerektiren Somut Olmayan Kultiirel Mjras 
Listesi'ne ulusal dosya olarak sunulmasma nza gosteriyor ve yiirekten destekliyoruz. 

Sa yg1lanmla 

Natik civiR 

Ko 
S.S. 
SOI; 

Boyr 0461 
Me 100015 



TO THE UNESCO INTERGOVERNMENTAL COMMITTEE FOR THE 

SAFEGUARDING OF THE INTANGIBLE CULTURAL HERiTAGE 

Our Cooperative is a non-governmental organization established in 1972 to support agricultural 
production and still has 80 members, in the Sar;akh Village district of Bayramir;. 

One of the main sources of income and an integral part of the identity of our region is olives 
and the products obtained from olives. We are sadly observing that today olive cultivation and 
the extraction of olive oil by traditional methods are decreasing. As Cooperative, we took part 
in various projects and activities in order to keep this tradition alive, which is in danger. 

However, as a non-governmental organization, we think that our efforts are not enough. We 
sincerely believe that this tradition can be kept alive and developed with the support of 
UNESCO and the efforts of the Ministry of Culture and Tourism. In this context, we are ready 
to support all efforts within our capability to sustain the tradition in a sustainable way. In 
addition, we participated in the file preparation meeting held on this element with the 
representatives of heritage practitioners, other NGOs and relevant public institutions. At the 
meeting, we also actively expressed what is needed to keep the element alive. After the meeting, 
we actively participated in the identification of threats to the element and the creation of 
safeguarding action plans. We will continue to voluntarily support the efforts to be carried out 
after this tradition is inscribed on the UNESCO List. 

As a result, we consent and wholeheartedly support the submission of Olive and Olive Oil 
Production, which is a part of the cultural identity of our region, on the List of Intangible 
Cultural Heritage in Need of Urgent Safeguarding as a national file. 

(signed) 

Natik Civir 

Head of Agricultural Development Cooperative of 
Sar;akh Village 



UNESCO SOMUT OLMA YAN KOL TUREL MiRAS H0K0METLERARASI 
KOMiTESiNE 

13 y1ldan beri <;anakkale Onsekiz Mart 0niversitesi Ziraat FakOltesi 
Bah9e Bitkileri BolOmOnde Akademisyen olarak 9al1§maktay1m. Zeytin ve 
zeytinyag1 ile alakal1 lisans, yOksek lisans ve doktora tezi yazmakla birlikte 
bir9ok bilimsel ara§t1rma projeleri ve makalelerim muhtelif yerlerde 
yaymlanm1§t1r. Aynca Geyikli ve Bayrami9 beldelerinin zeytinyag1 cografi 
i§aretlerinin almmasmda proje ekibinde yer alm1§, zeytin ve zeytinyag1 ile ilgili 
farkl1 yerlerde seminerler verdim. Ara§t1rmalanm i9erisinde bolgemizde 
bulunan zeytinliklere ve zeytinyag1 Oretim tesislerine bir9ok kez akademik 
9all§ma kapsammda ziyarette bulundum. Geleneksel yontemlerle ve usta -
91rak ili§kisi i9erisinde zeytinin ve zeytinyagmm Oretimini yerinde gorme ve bu 
Oretimi ger9ekle§tiren baz1 9ift9ilerle mOlakat ger9ekle§tirme f1rsat1 buldum. 
GordOgOm kadanyla zeytin ve zeytinyagmm geleneksel Oretimi gOnOmOzde de 
sOrdOrOlmektedir. Ancak bunlann sayIsI ve 9e§itliligi, ge9mi§ ornekleriyle 
k1yasland1g1 zaman olduk9a azalm1§ durumdad1r. Bu tespitlerimi kaleme 
ald1g1m ara§t1rmalarda ve makalelerde dile getirdim. Bu 9al1§malarla amacIm 
gelenegin, bolgemizin kimligindeki yerini ve onemini tespit etmek; unsurun yok 
olma tehlikesini ortaya koymak ve akademik camiada, miras ta§1y1c1lannda ve 
zeytincilerde farkmdallk olu§turmakt1r. 

<;al1§malanmdan haberdar olan KOltor ve Turizm Bakanl1g1 daveti ile 
Zeytin ve Zeytinyagmm Geleneksel 0retimi Dosya Haz1rl1k Toplant1sma 
kat1ld1m. Toplant1da, ara§t1rmalanm sonucunda elde ettigim bilgi ve 
gozlemlerimi payla§ma f1rsat1 buldum. Kat1l1mc1larm da benimle benzer 
kayg1lar ta§1d1gm1 gormekten mutlu oldum. Unsura yonelik tehditlerin ve 
koruma eylem planlannm belirlenmesinde tecrObelerimi payla§t1m ve 
tart1§malara kat1ld1m. Unsurun UNESCO'ya kayd1 sonrasmda da eylem plani 
kapsammda yap1lacak olan 9al1§malara gonOIIO olarak kat1lmaya devam 
edecegim. 

Bu gelenegin UNESCO Acil Koruma Gerektiren Somut Olmayan KOltOrel 
Miras Listesine kaydedilmesine ,yonelik 9all§malan 90k yerinde bir giri§im 
olarak gorOyor ve bir miras ta§IyIc1sI, akademisyen olarak destekliyorum. 

Sayg1lanmla, 

· imza 
t Ali GONDOGDU 

Adres: <;anakkale Onsekiz Mart 0niversitesi Ziraat FakOltesi Bah9e Bitkileri 
BolOmO Z-308 Merkezl<;ANAKKALE 



TO THE UNESCO INTERGOVERNMENTAL COMMITTEE FOR THE 

SAFEGUARDING OF THE INTANGIBLE CULTURAL HERiTAGE 

I have been working as an academician in the Department of Horticulture at <;anakkale 
Onsekiz Mart University Faculty of Agriculture for 13 years. Along with writing master and 
Ph.D. thesis on olive and olive oil, I have carried out many scientific research projects and my 
articles have been published. I also took part in the project team in registration the olive oil 
geographical indications in Geyikli and Bayrami9 districts. I gave seminars on olives and olive 
oil in different places. During my research, I visited olive groves and olive oil facilities in our 
region for academic purposes. I had the opportunity to see the olive and olive oil production 
areas produced with traditional methods and in a master-apprentice relationship, and to 
interview the practitioner villagers. As far as I can see, the traditional processing of olives and 
olive oil continues today. However, their number and diversity has decreased considerably 
when compared to their past. I wrote these findings in my articles. My aim in these works is to 
determine the place and importance of the element in the identity of our region; to reveal the 
danger of extinction of the element, and to raise awareness in the academic community and 
heritage bearers. 

With the invitation of the Ministry of Culture and Tourism, which is aware ofmy work, 
I attended the Traditional Production of Olive and Olive Oil File Preparation Meeting. At the 
meeting, I had the opportunity to share my knowledge and observations as a result of my 
research. I was happy to see that the participants had similar concerns as me. I shared my 
experiences and participated in discussions in .. identifying threats to the element and 
safeguarding action plans. I will continue to participate voluntarily in the works to be carried 
out within the scope of the action plan after the inscription of the element on UNESCO. 

I think the efforts to inscription of t this tradition on the UNESCO List of Intangible 
Cultural Heritage in Need of Urgent Safeguarding as a very appropriate initiative and support 
it as a bearer and academician. 

(signed) 

Mr. Mehmet Ali Giindogdu (Ph.D.) 

Adres: Department of Horticulture at <;anakkale Onsekiz Mart University Faculty of 
Agriculture, Z-308 Merkez/<;anakkale. 
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It is My Consent Declaration 

I was born and I am living in Akmtepe village of Eceabat. We make our living with the 

olives that we collect from the olive trees remain from our ancestors, and the olive oil we obtain 

by pressing them. We do all the works for our olive garden ourselves. We continue to plant 

trees, care for them, harvest and obtain olive oil in the same way as our parents. Olive is a way 

oflife for us as well as a source oflivelihood. We determine what we will do all year according 

to the harvest time. 

Olive cultivation is one of the most important elements that make us who we are. 

Therefore, olive harvesting and olive oil production should continue as traditional. I do not 

want this tradition to disappear. I transmit on my knowledge what I learned from my ancestors 

to my grandchildren in order to it does not disappear. 

With the preparation of the nomination file I participated in, I realized that the traditional 

production of olive oil is an element of intangible cultural heritage. For this reason, I believe 

that the inscription of the traditional processing of olives and olive oil on the Intangible Cultural 

Heritage in Need of Urgent Safeguarding List will make a great contribution to removing the 

danger of disappearing of our traditions. 

I would like to continue to voluntarily participate in the work to be done after this 

tradition is inscribed on the UNESCO List. As a bearer of this heritage, I think that it is very 

accurate and I declare my consent for the traditional processing of olives and olive oil, which 

is a part of my cultural identity, to be inscribed on the UNESCO List of Intangible Cultural 

Heritage in Need of Urgent Safeguarding. 

Kind regards 

(signed) 

Mr. Ozcan Ald1ka9tl 



k "''1 u n /o p r 'f',,:,/'I{ "1 2 9/ ,/, 1 v c 2o/ I,,,, yo, s~IJ~ 
&-evrn; 1111' J/'.ut.i f yttJ,,.t.,(~ /5(1? ~;¥7 ,/~ i1/1tPe.n1 den ~ -1(?. 
{/ J ~ Ye>/l1/J, t 

(J Cf ,f t?r1 e {h,t ttcl _f"M /e _, //J f"iPcVL /o-.,,, frr<P ,o />e:-/4,,'fl"-

{:tP /' rp f ,9M,., /5,,, £nrJ/dJ k/""1,,o /J,:rr h(f' e,.,,2_./ 2 q,,/;,;,, 

<je, /,'<;-/r/c/f// •k /J& <;c.0/, £/tJ1/J,n,,,/ t:~/.i /"',.0/f 4, 
I 

2 e, ?' / n /;0S'&<fi,, /4'1 /4 _fe/J k./..f'e-r ~,,.,4,,, 4: 
2 e ,y.f n I/& ff~( b lc/e V 'ci'f'ev ~ /1 /e cr4/,<-, I 2' 

2 9 I, n y'CJ if l'11 '3b& k t!l /~-,~ f ~';,,,,/IJ -¥Po'>i 
2 o/1,';,,r -/P,o~,,,Mt?<;>, ve f'&>J'Jh .<{ fa,,-~0 5'1 ✓Mece 
t('?a4_y0 'fCP,Od1~g,£f;,,t/,r /5q /,,,, /4y<f2: g~at54 
y' c'.. c/41/,jr /7(9/l M":f"' _5?,,f I, ,msr ;(" "r /<<P }',p />J z,r J, 

Te JM,,. ( f"' ~,'JA,,. k'o/' n".'.f I 2ey /. 116 't //' r 2 ey/ l, 
k_,;7µ M _;? t1 f, 'M f "t"f'/ ,/2 Pt: '4 I" !f'"" tf,,, ,_f /'.1- /;;;, .fu>&2 
! a/Ju:»J«Z l~~n~~hf>)/' f.r2ne_Wf'e~ 2o/f"n ,/~ 

'Z?f't /J ~ 'f ;'17 / 0 & .h7 'J' q z._ f'M 4- 6 1/61/e>h?etf 4v: r 
G ~/Jektf- .f'e f /~tJl/1 /e#7 £, 6_, / L 6,., / . / / I 7c. (. r C ~ --c;:l/ le,YJ zPur/1 ,, z h, / ' 7 IIJ l/'Pf;J/,,-

C9 /rl ~ f- i ',L r::' /?1 ~~ e-,<' f"!· & k_,a . . ' / , £:_/4 I / . f;Y>/ //l~(J?/,?f~,/ 

r "' ,,., KC!>') ~v- frP/1,/4.,,t.,r/.ne v,:P.~ // . /. 
7 ~ '/Je.,;cyc.h/ ~? ;v 'r: 

/ "' 



/l ~/1 :f ~ ,ne/4-./~ e,f y't9,,, /e_, ~,,{,,,-,, •,,, ,YcPk_ a, ~"'r' /;; 

/ 9 /e1;V1 ,· I( ,p/' w /-1;1 f d ,{_ P ~ttr/J? d'J;'/ r ~ <f-~ /J /4 f e k/?-e&~ 

f ,:9'7i I h1 k/' t t-cr ,::;. / /"1 e "J'-e v ~ .~5 n?* f"'PI /Je✓,1:u-( 
G 1/'f a?/'U u-, {?@ 6,/ / /4//,11.,, la , /c' k /'u/) ~ r'/ ~ 

0 re ll( tr'I /'U M7 k t' lP/1 /4,,. /,,, I, '1 f e 1,t( I; {!IP f ~ ,m,9 j'e:J 

/] /2 /4,, g & /1/<P r.Jev,,,,.;rJ b ¼ '.-? ~ _,.--

t,I& /4~ // kvltCr ,/e /Z-h~'l'-1 M;_~"rkyH;,., 

l:JrPr✓e // /f.e &o/ /Ju? f/-f'tP' {6niJ /Y7u,G,-,//Jdlf 

f&/kl(/4 ~&~,! t,_1-//,>ri ;zP//,,-, 1 t"e 2,yJ/'Jyrdl_},: 

5en le;: f'e4 Ur£lw,;n/'? j4e/( /a,/'u,,,,,,,, LP/4/JcJZ 

6 /1,,-;Ma,'J I fj'-"N'i</'y,h, ;9/!?/ ,4,,(/c, bt< /:u/l,~ 
lj&i t>~&fl"/11 t( 2.itt/el /!hie o~/,.,,ett.. 1Si~11 

I (', . e;·S7/ 1./e /JL-/4-r, C!1 <{/ &t/'(J)t( 
(?oe p1/r'tP)', 'r ftP/rl/"I "' '"'\ I 1 

/ fa / Vdld k/+1 trie_ C f/4 6 0£r1 Co/it 
J.t2/1€1f-e ~~ -, :-

1/c' ;z-q /,,, t(&j t•ml? [,(/',Id ~Cd /J~/ /&/'vn,.,, 

be/' %'L /;l'e /I <J & MU f O /4,i o/tP /J /4_, / k ;e ( ;,11 /',c;_( 

t t'!' lest'n .I~ . ~ k, /,Im(?,/)/ r~ L 1 , 9tJT ,6 e./ -ft' 

(]tl-/c,l'lJJf pr' -/c- /<.1Z1P1 g,~,{,r///~ru-~ 
9 ('/:/ 5 / t,/1; /M £ I h;r,{rf /4/1-n ~'h fl r 
jll/'e~: -;;;;k-,n,r:-/ kytA - 1'?1111°2-:~ ;/Pm Y 



29.03.2022 

MY LETTER OF CONSENT 

I live in Tokm;h Village of Altmozil District in Hatay Province. I earn money from 
olives and olive oil. I try to transmit this traditional method that I learned from my parents, to 
my children. I grow and harvest olives in my family's groove, which was inherited from my 
father. I also extract olive oil by the traditional method from the olive I harvested. I make a 
living for my family by selling the olive oil we produce. The collection of olives and the 
extraction of oil are done by collaborative method. This ensures unity and solidarity in the 
village. The main livelihood of our village is olive cultivation. The olive has become the 
symbol of our village. However, today's technology negatively affects traditional olive 
[cultivation] and olive oil [extraction]. The troublesome and costly nature of olive oil obtained 
by the traditional method has led people to the fabrication method. I don't want traditional 
methods to be forgotten. I continue to produce and work with traditional methods so that it 
does not disappear. I train my children and grandchildren so that they can continue to work in 
this way after us. 

With the invitation of Hatay Provincial Directorate of Culture and Tourism, I 
voluntarily participated in the nomination file studies. I would like to express with regret that 
the traditional processing of olives and olive oil must be taken under urgent safeguard, 
otherwise this culture will disappear. As the bearer and transmitter of this heritage, I find it 
very appropriate and consent to the submission of olives and olive oil obtained by traditional 
methods on the UNESCO List of Intangible Cultural Heritage m Need 
of Urgent Safeguarding. 

Best Regards 

Adres: Toka9h Koyil Altmozti-HATAY 

(signed) 

ibrahim <;iLiNGiR 



R1za Beyan1md1r 

Zeytinyag1rn geleneksel yontemlerle i~leyen bir i~letmenin sahibiyim. E~im ve 
ustalanm1zla birlikte soguk s1k1m zeytinyag1 elde etmekteyiz. Bu ~ekilde daha 
sagllkll ve geleneksel yontemle yag elde etmekteyiz. Bir kadin olarak boyle bir 
alanda i~yeri sahibi olmaktan gurur duyuyorum. 

Yapt1g1m1z i~, benim i<;in sadece bir kazan<; vesilesi degildir. Zeytin ve zeytinyag1 
Uretimi her a~amasI ile ~ehir kUltUrUmUzUn onemli bir pari;asinI 
olu~turmaktadir. Ben de sahibi oldugum i~letme sayesinde bu kUltUrUn bir 
par<;asI ve unsurun ya~at1lmas1 i<;in <;abalayanlardan oldugumu dU~UnUyorum. 

Bu unsurun bir miras ta~IyIcI olarak aday dosya haz1rl1k <;all~malarina kat1hm 
saglad1m. Bu gelenege bir somut olmayan kUltUrel miras unsuru olarak verilen 
degeri gorUnce mutlu oldum. Gelenegimizin yok olma tehlikesini UzUlerek 
gormekteyim. Dolay1s1yla, unsurun Acil Koruma Gerektiren Somut Olmayan 
KUltUrel Miras Listesi'ne ulusal dosya olarak kaydedilmesinin bu tehlikeyi 
ortadan kaldirmasma yonelik dikkatlerin unsura <;evrilmesinde faydas1 olacakt1r. 
Bu meslegin UNESCO listesine kayd1 sonrasinda da yap1lacak olan <;al1~malara da 
elimde geldigince destek verecegim. 

Bu mirasin bir ta~IyIcIsI olarak, kUltUrel kimligimin bir par<;asI olan zeytin ve 
zeytinyag1rnn geleneksel Uretiminin UNESCO Acil Koruma Gerektiren Somut 
Olmayan Kulturel Miras Listesi' ne kaydedilmesine nzamI beyan ediyorum. 

Saygilanmla 

Adres: Gok<;etepe mah. Ataturk cad. no:108/d 
K0<;0kkuyu-Ayvac1k-c;;:anakkale 

iPEKSOMER 

ATC ELEKTRONIK 
lpekSOMER 

Goki,etepe Mah. Ata!Ork Cad. No:108/0 
K~kuyu I Ayvacik I CANAKKALE 

lkitelli V.D T.C.NO· 2448104172 



It is My Consent Declaration 

I am the owner of a business that processes olive oil with traditional methods. Together with 

my husband and our masters, we obtain olive oil by cold pressing method. In this way, we 

produce with a healthier and traditional method. As a woman, I am proud to own a business in 

such a field. 

The work I do is not just a means of making money for me. Olive and olive oil production is an 

important part of our city culture at every stage. Thanks to the business I own, I am a part of 

this culture, and I think I am one of the people who try to keep the element alive. 

As a bearer of this element, I participated in the preparation of the nomination file. I was happy 

to see the value given to this tradition as an element of intangible cultural heritage. I am sad to 

see that our tradition is in danger of disappearing. Therefore, the inscription of the element on 

the UNESCO List oflntangible Cultural Heritage in Need of Urgent Safeguarding will be 

beneficial in order to turn the attention to the element for eliminate this danger. I will support 

the work to be done after the inscription of this profession (element) on the UNESCO List as 

much as I can. 

As a bearet of this heritage, I declare my consent for the traditional processing of olives and 

olive oil, which is a part of my cultural identity, to be inscribed on the UNESCO 

List of Intangible Cultural Heritage in Need of Urgent Safeguarding. 

Kind regards 

(signed) 

Ms. ipek Somer 

Adress: Gokc;etepe mah. Atatilrk cad. No. 108/d Kiic;iikuyu-Ayvac1k-<;anakkale 



SOMUT OLMA YAN KULTUREL MiRAS HUKUMETLERARASI KOMiTESiNE 

Muhtarhgumz, <:=anakkale iline bagli Bayrami9 il9esi Ahmet9eli Koyi.i'niin se9imle gelen yerel 
yonetim orgamd1r. Bu bak1mdan koy insamm dogrudan temsil etmektedir. Koye, koy insamna 
ve koyi.in degerlerine hizmet etmek temel sorumlulugumuzdur. Koyi.imi.izun temel 
degerlerinden bir tanesi de zeytin ve zeytinyag1dtr. Koyliimuz astrlardtr zeytin yeti~tiriciligi 
yapmakta olup, bu ugra~ kiiltUrel kimligimizin bir par9as1 haline gelmi~tir. 

Muhtarhk olarak bu somut olmayan kulturel miras unsurunun oneminin farkmday1z. Zeytin ve 
zeytinyagmm geleneksel ilretimi, yalmz ge9mi~te kalm1~ bir gelenek olmayip gi.inilmuzde de 
surdurillmektedir. 

Unsurun silrdliri.ilebilir bir ~ekilde korunabilmesi i9in UNESCO Acil Koruma Gerektiren 
Somut Olmayan Kultilrel Miras Listesine kaydmm 90k onemli bir ad1111 oldugunu du~unuyoruz. 
Bu kapsamda, aday dosya haztrhk surecini ba~mdan bu yana destekliyoruz. Dosyanm 
hazirlanmasma da katki sunduk. 

Dosyanm UNESCO'ya kayd1 sonrasmda da yapilacak olan 9ah~malarda Kultur ve Turizm 
Bakanhgi ile birlikte yerel halkm temsilcisi olarak onemli bir sorumluluk 0stlenilecektir. Bunun 
iqin gerekli bi.itqe ve insan kaynag1, imkanlanm1z dahilinde tahsis edilecektir. Bumm yanmda, 
haz1rlanan eylem plam kapsammda, hedefler dogrultusunda icra edilecek baz1 eylemlerin 
sorumlulugunu payla~maya hazmz. 

Sonu9 olarak, kimligimizin bir par9as1 olan zeytin ve zeytinyagmm geleneksel i.iretiminin 
UNESCO Acil Koruma Gerektiren Somut Olmayan Ki.ilti.irel Miras Ustesi 'ne aday 
gosterilmesini halkumz adma i9tenlikle destekliyoruz. 6te yandan, adayhk ba~vuru formu 
kapsarnmda, muhtarhk o1arak bu unsur1a i1gi1i uzerimize dU~en sorumlugun farkmday1z. Bu 
sorumlulugu yerine getin11eye haztr oldugumuzu da beyan ediyoruz. 

Sayg1lanmla 



TO THE UNESCO INTERGOVERNMENTAL COMMITTEE FOR THE 

SAFEGUARDING OF THE INTANGIBLE CULTURAL HERiTAGE 

The neighborhood unit (muhtar) of Ahmetceli Village, in <::anakkale province, Bayramic;: 
district, is the village's elected local administrative body. In this respect, it directly represents 
the people of the village. Serving the village, the people of the village and the values of the 
village are our basic responsibilities. One of the core values of our city is olive and olive oil. 
Olive cultivation, an element that has been kept alive from generation to generation by our 
people for centuries, is an integral part of our village identity and this element is closely 
related not only to the practitioners of the heritage, but also to all our people. 

As the neighborhood unit, we are aware of the importance and current position of this 
intangible cultural heritage element. The traditional of olives and olive oil is not just a thing of 
the past. The practitioners of this element come together in various meetings, projects and 
practices. 

We think that the inscription of the element on the List of Intangible Cultural Heritage in 
Need of Urgent Safeguarding is a very important step in order for the element to be 
safeguarded in a sustainable way. In this context, we have been supporting the nomination file 
preparation process from the beginning. 

Together with the Ministry of Culture and Tourism, we will assume an important 
responsibility as the representative of the local people in the efforts to be carried out after the 
inscription of the file with UNESCO. For this, the necessary budget and human resources will 
be allocated within our possibilities. In addition, we are ready to take responsibility for some 
actions that will be carried out within the scope of the prepared action plan and in line with 
the objectives. 

As a result, we consent to the submission of traditional processing of olives and olive 
oil, a part of our cultural identity, on the List oflntangible Cultural Heritage in Need 
of Urgent Safeguarding. In addition, as a component body of the nomination file, we are 
aware of our responsibility regarding safeguard the element. We declare that we are ready to 
fulfill this responsibility and we sensitively support the nomination file with 

Best Regards 

(signed) 

Mr. ibrahim Dogan 

Headman of the Neighborhood (Muhtar) Ahmetceli 



SOMUT OLMAYAN KULTUREL MiRAS H0K0METLERARASI KOMiTESiNE 

~anakkale iline bagli Ayvac1k ilc;esi, Bademli Koy0'n0n sec;imle gelen yerel yonetim orgamdir. 
Bu bak1mdan koy insanm1 dogrudan temsil etmektedir. Kaye, koy insanma ve koyun 
degerlerine hizmet etmek temel sorumlulugumuzdur. Koy0muzun temel degerlerinden bir 
tanesi de zeytin ve zeytinyag1d1r. Koyl0m0z tarafmdan as1rlard1r ku~aktan ku~aga ya~at1lm1~ 
bir unsur olan zeytin yeti~tiriciligi, kimligimizin aynlmaz bir parc;as1dir ve bu unsur sadece 
mirasm uygulay1c1lanm degil tum halk1m121 yakinen ilgilendirmektedir. 

Muhtarlik olarak bu somut olmayan kulturel miras unsurunun oneminin ve mevcut 
konumunun farkmday1z. Zeytin ve zeytinyagmm geleneksel 0retimi, yalmz gec;mi~te kalm1~ 
bir gelenek degildir. G0n0m0zde de koylumuz tarafmdan ya~at1lmaya devam edilmektedir. 
Bu unsurun ta~1y1c1lanyla birlikte <;e~itli toplant1, proje ve uygulamalarda bir araya 
gelinmektedir. Unsurun surdurulebilir bir ~ekilde korunabilmesi h;:in UNESCO Acil Koruma 
Gerektiren Somut Olmayan Kulturel Miras Listesine unsurun kaydmm c;ok onemli bir ad1m 
oldugunu du~0nuyoruz. Bu kapsamda, aday dosya hazirlik surecini ba~mdan bu yana 
destekliyoruz. Aday dosyanm hazirlanmasma katk1 sunduk. 

Dosyanm UNESCO'ya kayd1 sonrasmda da yap1iacak olan c;ali~malarda Kultur ve Turizm 
Bakanlig1 ile birlikte yerel halkm temsilcisi olarak onemli bir sorumluluk 0stlenilecektir. Bunun 
ic;in gerekli butc;e ve insan kaynag1, imkanlanm1z dahilinde tahsis edilecektir. Bunun yanmda, 
hazirlanan eylem plam kapsammda, hedefler dogrultusunda icra edilecek baz1 eylemin 
sorumlulugunu payla~maya hazmz. 

Netice itibanyla, kimligimizin esash bir parc;as1 olan zeytin ve zeytinyagmm geleneksel 
0retiminin UNESCO Acil Koruma Gerektiren Somut Olmayan Kulturel Miras Listesi'ne aday 
gosterilmesini halk1m1z adma i<;tenlikle destekliyoruz. Ote yandan, adayhk ba~vuru formu 
kapsammda, bir kamu kurumu olarak bu unsurla ilgili 0zerimize du~en sorumlugun 
farkmday1z. Bu sorumlulugu yerine getirmeye hazir oldugumuzu da beyan ediyoruz. 

Sayg1lanmla 



TO THE UNESCO INTERGOVERNMENTAL COMMITTEE FOR THE 

SAFEGUARDING OF THE INTANGIBLE CULTURAL HERiTAGE 

The neighborhood unit (muhtarhk) of Bademli Village, in <;anakkale province, Aycac1k 
district, is the village's elected local administrative body. In this respect, it directly represents 
the people of the village. Serving the village, the people of the village and the values of the 
village are our basic responsibilities. One of the core values of our city is olive and olive oil. 
Olive cultivation, an element that has been kept alive from generation to generation by our 
people for centuries, is an integral part of our village identity and this element is closely 
related not only to the practitioners of the heritage, but also to all our people. 

As the neighborhood unit, we are aware of the importance and current position of this 
intangible cultural heritage element. The traditional of olives and olive oil is not just a thing of 
the past. The practioners of this element come together in various meetings, projects and 
practices. The practitoners of this element come together in various meetings, projects and 
practices. An important development in this regard is the Traditional Olive and Olive Oil 
Processing File Preparation and Writing Meeting. We have been actively involved with our 
stakeholders in determining the threats and creating safeguarding action plans at the meeting. 
We believe that the inscription of the element on the UNESCO Urgent List is a very 
important step in order for the element to be safeguarded in a sustainable way. In this context, 
we have been supporting the nomination file preparation process from the beginning. 

We think that the inscription of the element on the List of Intangible Cultural Heritage in 
Need of Urgent Safeguarding is a very important step in order for the element to be 
safeguarded in a sustainable way. In this context, we have been supporting the nomination file 
preparation process from the beginning. 

As a result, we consent to the submission of traditional processing of olives and olive oil, a 
part of cultural identity, on the List of Intangible Cultural Heritage in Need 
of Urgent Safeguarding. In addition, as a component body of the nomination file, we are 
aware of our responsibility regarding safeguard the element. We declare that we are ready to 
fulfill this responsibility and we sensitively support the nomination file with 

Best Regards 

(signed) 

Mr. Saff et Erbil 
Headman of the Village (Muhtar) Pttlreli Bademli 



SOMUT OLMAYAN KULTUREL MiRAS HUKUMETLERARASI KOMiTESiNE 

<;anakkale iline bagll Ayvac,k ili;esi, Koyunevi Koyu'nun se~imle gelen yerel yonetim 
orgarndtr. Bu bak1mdan koy insanm1 dogrudan temsil etmektedir. Kaye, koy insanma ve 
koyun degerlerine hizmet etmek temel sorumlulugumuzdur. Koy0m0z0n temel 
degerlerinden bir tanesi de zeytin ve zeytinyag1dtr. Koyl0m0z tarafmdan as,rlardtr ku~aktan 
ku~aga ya~at1lm1~ bir unsur olan zeytin yeti~tiriciligi, kimligimizin aynlmaz bir pari;as1dtr ve bu 
unsur sadece mirasm uygulay1c1larm1 degil tum halk1m121 yakinen ilgilendirmektedir. 

Muhtarllk olarak bu somut olmayan k0lturel miras unsurunun oneminin ve mevcut 
konumunun farkmday12. Zeytin ve zeytinyagmm geleneksel 0retimi, yalrnz ge<;mi~te kalm1~ 
bir gelenek degildir. G0n0m0zde de koylumUz tarafmdan ya~at1lmaya devam edilmektedir. 
Bu unsurun ta~1y1c1lanyla birlikte ~e~itli toplant1, proje ve uygulamalarda bir araya 
gelinmektedir. Unsurun s0rd0r0lebilir bir ~ekilde korunabilmesi i<;in UNESCO Acil Koruma 
Gerektiren Somut Olmayan Kulturel Miras Listesine unsurun kaydmm ~ok onemli bir ad1m 
oldugunu du~0nuyoruz. Bu kapsamda, aday dosya hazirhk s0recini ba~mdan bu yana 
destekliyoruz. Aday dosyanm haz1rlanmasma katk1 sunduk. 

Dosyanm UNESCO'ya kayd1 sonrasmda da yap1lacak olan <;ah~malarda KOltOr ve Turizm 
Bakanhg1 ile birlikte yerel halkm temsilcisi olarak onemli bir sorumluluk 0stlenilecektir. Bunun 
i<;in gerekli b0t<;e ve insan kaynag1, imkanlanm12 dahilinde tahsis edilecektir. Bunun yanmda, 
haztrlanan eylem plant kapsammda, hedefler dogrultusunda icra edilecek baz1 eylemin 
sorumlulugunu payla~maya hazmz. 

Netice itibanyla, kimligimizin esash bir pari;as1 olan zeytin ve zeytinyagmm geleneksel 
0retiminin UNESCO Acil Koruma Gerektiren Somut Olmayan Kulturel Miras Listesi'ne aday 
gosterilmesini halk1m12 adma i<;tenlikle destekliyoruz. Ote yandan, adayhk ba~vuru formu 
kapsammda, bir kamu kurumu olarak bu unsurla ilgili 0zerimize d0~en sorumlugun 
farkmday12. Bu sorumlulugu yerine getirmeye hazir oldugumuzu da beyan ediyoruz. 

Sayg1lanmla 

Koyunevi KoyU Muhtan 

JPA ol oAI,tL 
( 



TO THE UNESCO INTERGOVERNMENTAL COMMITTEE FOR THE 

SAFEGUARDING OF THE INTANGIBLE CULTURAL HERiTAGE 

The neighborhood unit (muhtar), in <;anakkale Province Aycac1k district Koyunevi Village, is 
the district's elected local administrative body. In this respect, it directly represents the people 
of the village. Serving the village, the people of the village and the values of the village are 
our basic responsibilities. One of the core values of our city is olive and olive oil. Olive 
cultivation, an element that has been kept alive from generation to generation by our people 
for centuries, is an integral part of our village identity and this element is closely related not 
only to the practitioners of the heritage, but also to all our people. 

As the neighborhood unit, we are aware of the importance and current position of this 
intangible cultural heritage element. The traditional of olives and olive oil is not just a thing of 
the past. The practitioners of this element come together in various meetings, projects and 
practices. The practitioners of this element come together in various meetings, projects and 
practices. An important development in this regard is the Traditional Olive and Olive Oil 
Processing File Preparation and Writing Meeting. We have been actively involved with our 
stakeholders in determining the threats and creating safeguarding action plans at the meeting. 
We believe that the inscription of the element on the UNESCO Urgent List is a very 
important step in order for the element to be safeguarded in a sustainable way. In this context, 
we have been supporting the nomination file preparation process from the beginning. 

Together with the Ministry of Culture and Tourism, we will assume an important 
responsibility as the representative of the local people in the efforts to be carried out after the 
inscription of the file with UNESCO. For this, the necessary budget and human resources will 
be allocated within our possibilities. In addition, we are ready to take responsibility for some 
actions that will be carried out within the scope of the prepared action plan and in line with 
the objectives. 

As a result, we consent to the submission of traditional processing of olives and olive oil, a 
part of cultural identity, on the List oflntangible Cultural Heritage in Need 
of Urgent Safeguarding. In addition, as a component body of the nomination file, we are 
aware of our responsibility regarding safeguard the element. We declare that we are ready to 
fulfill this responsibility and we sensitively support the nomination file with 

Best Regards 

17 02/2022 

(signed) 

Mr. Senol ONAL 
Headman of the Neighborhood (Muhtar) Koyunevi 



SOMUT OLMA YAN KULTUREL MiRAS HUKUMETLERARASI KOMiTESiNE 

Balabanh Koyii Muhtarhg1, <;anakkale iline bagh Ayvac1k il9esi Balabanh Koyii'ntin 
se9imle gelen yerel yonetim organ1d1r. Bu bak1mdan koy insamm dogrudan temsil 
etmektedir. Koye, koy insanma ve koytin degerlerine hizmet etmek temel 
sorumlulugumuzdur. Koyiimilztin temel degerlerinden biri de zeytin ve zeytinyag1d1r. 
Koylilmilz as1rlard1r zeytin yeti~tiriciligi yapmakta olup, bu ugra~ killtilrel 
kimligimizin bir par9as1 haline gelmi~tir. 

Muhtarhk olarak bu Somut Olmayan Ktiltilrel Miras unsurunun farkmday1z. Zeytin ve 
zytinyagmm geleneksel ilretimi ge9mi~te kalm1~ bir gelenek olmay1p gilnilmilzde de 
silrdilrillmektedir. Unsurun silrdilrillebilir bir ~ekilde korunabilmesi i9in UNESCO 
Acil Koruma Gerektiren Somut Olmayan Killtilrel Miras Listesine unsurun kaydmm 
90k onemli bir ad1m oldugunu dil~tinilyoruz. bu kapsamda, aday dosya haz1rhk 
silrecini ba~mdan itibaren destekliyoruz. Sosyanm haz1rlanmasma da katkI sunduk. 

Dosyanm UNESCO'ya kayd1 somasmda da yap1lacak olan 9ah~malarda Killtilr ve 
Tuzim Bakanhg1 ile birlikte yerel halkm temsilcisi olarak onemli bir sorumluluk 
ilstlenilecektir. Bunun i9in gerekli bilt<;e ve insan kaynag1, imkanlar1m1z dahilinde 
tahsis edilecektir. Bunun yanmda, haz1rlanan eylem plan1 kapsammda, hedefler 
dogrultusunda icra edilecek baz1 eylemlerin sorumlulugunu payla~maya hazmz. 

Sonu<; olarak, kimligimizin bir par9as1 olan zeytin ve zeytinyagmm geleneksel 
ilretiminin UNESCO Acil Koruma Gerektiren Somut Olmayan Killtilrel Miras 
Listesine aday gosterilmesini halk1m1z adma i9tenlikle destekliyoruz. Ote yandan, 
adayhk ba~vuru formu kapsammda, bir kamu kurumu olarak bu unsurla ilgili 
ilzerimize dil~en sorumlulugumuzun farkmday1z. Bu sorumlulugu yerine getirmeye 
haz1r oldugumuzu da beyan ediyoruz. 

Sayg1lar1m1zla 



TO THE UNESCO INTERGOVERNMENTAL COMMITTEE FOR THE 

SAFEGUARDING OF THE INTANGIBLE CULTURAL HERiTAGE 

The Balabanh Village neighborhood unit (muhtar) in ~anakkale province, Ayvac1k district, is 
the village's elected local administrative body. In this respect, it directly represents the people 
of the village. Serving the village, the people of the village and the values of the village are 
our basic responsibilities. One of the core values of our city is olive and olive oil. Olive 
cultivation, an element that has been kept alive from generation to generation by our people 
for centuries, is an integral part of our village identity and this element is closely related not 
only to the practitioners of the heritage, but also to all our people. 

As the neighborhood unit, we are aware of the importance and current position of this 
intangible cultural heritage element. The traditional of olives and olive oil is not just a thing of 
the past. The practitioners of this element come together in various meetings, projects and 
practices. An important development in this regard is the Traditional Olive and Olive Oil 
Processing File Preparation and Writing Meeting. We have been actively involved with our 
stakeholders in determining the threats and creating safeguarding action plans at the meeting. 
We believe that the inscription of the element on the UNESCO Urgent List is a very 
important step in order for the element to be safeguarded in a sustainable way. In this context, 
we have been supporting the nomination file preparation process from the beginning. 

Together with the Ministry of Culture and Tourism, we will assume an important 
responsibility as the representative of the local people in the efforts to be carried out after the 
inscriptions of the file with UNESCO. For this, the necessary budget and human resources 
will be allocated within our possibilities. In addition, we are ready to take responsibility for 
some actions that will be carried out within the scope of the prepared action plan and in line 
with the objectives. 

As a result, we consent to the submission of traditional processing of olives and olive oil, a 
part of cultural identity, on the List of Intangible Cultural Heritage in . Need 
of Urgent Safeguarding. In addition, as a component body of the nomination file, we are 
aware of our responsibility regarding safeguard the element. We declare that we are ready to 
fulfill this responsibility and we sensitively support the nomination file with 

Best Regards 

(signed) 

Mr. Recep Hasan Ayan 
Headman of the Neighborhood (Muhtar) Balaban!, 



SOMUT OLMA YAN KUL TUREL Mi RAS HUKUMETLERARASI KOMiTESiNE 

Muhtarhgumz, <;anakkale iline bagh Bayrami9 il9esi Zeytinli Koyti'niln se9imle gelen yerel 
yonetim orgamd1r. Bu bak1mdan koy insamm dogrudan temsil etmektedir. Koyi.imi.izi.in temel 
degerlerinden bir tanesi de zeytin ve zeytinyag1d1r. Koyli.imi.iz as1rlardir zeytin yeti~tiriciligi 
yapmakta olup, bu ugra~ kiiltilrel kimligimizin bir par9as1 haline gelmi~tir. 

Muhtarhk olarak bu somut olmayan ki.ilti.irel miras unsurunun oneminin farkmdayiz. Zeytin ve 
zeytinyagmm geleneksel ilretimi, yalmz ge9mi~te kahru~ bir gelenek olmay1p gilnGmGzde de 
surdiiriilm e ktedi r. 

Unsurun siirdiirillebilir bir ~ekilde korunabilmesi i<;:in UNESCO Acil Koruma Gerektiren 
Somut Olmayan KUltlirel Miras Listesine kaydmm 90k onemli bir ad1m oldugunu du~ilnilyoruz. 
Bu kapsamda, aday dosya haz1rl1k siirecini ba~mdan bu yana destekliyoruz. Dosyanm 
haz1rlanmasma da katki sunduk. 

Dosyanm UNESCO'ya kayd1 sonrasmda da yapilacak olan 9ah~malarda KGltGr ve Turizm 
Bakanltg1 ile birlikte yerel halkm temsilcisi olarak onemli bir sorumluluk ilstlenilecektir. 

Sonu9 olarak, kimligimizin bir par9as1 olan zeytin ve zeytinyagmm geleneksel ilretiminin 
UNESCO Acil Koruma Gerektiren Somut Olmayan KGltilrel Miras Listesi'ne aday 
gosterilmesini halk1m1z adma i9tenlikle destekliyoruz. 

Sayg1lanmla 



TO THE UNESCO INTERGOVERNMENTAL COMMITTEE FOR THE 

SAFEGUARDING OF THE INTANGIBLE CULTURAL HERiTAGE 

The neighborhood unit (muhtar) of Zeytinli Village, in <;anakkale province, Bayramic; district, 
is the village's elected local administrative body. One of the core values of our city is olive 
and olive oil. Olive cultivation, an element that has been kept alive from generation to 
generation by our people for centuries, is an integral part of our village identity. 

As the neighborhood unit, we are aware of the importance and current position of this 
intangible cultural heritage element. The traditional of olives and olive oil is not just a thing of 
the past. 

We think that the inscription of the element on the List of Intangible Cultural Heritage in 
Need of Urgent Safeguarding is a very important step in order for the element to be 
safeguarded in a sustainable way. In this context, we have been supporting the nomination file 
preparation process from the beginning. We also contributed to the preparation of the 
nomination file. 

Together with the Ministry of Culture and Tourism, we will assume an important 
responsibility as the representative of the local people in the efforts to be carried out after the 
inscription of the file with UNESCO. 

As a result, we consent to the submission of traditional processing of olives and olive 
oil, a part of cultural identity on the List of Intangible Cultural Heritage in Need 
of Urgent Safeguarding. 

Best Regards 

Riza Beceren 
Headman of the Neighborhood (Muhtar) Zeytinli 
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TO THE UNESCO INTERGOVERNMENTAL COMMITTEE FOR THE 

SAFEGUARDING OF THE INTANGIBLE CULTURAL HERiTAGE 

The neighborhood unit (muhtar) of Seddulbahir Village in ~anakkale province Eceabat 
district, is the district's elected local administrative body. In this respect, it directly represents 
the people of the village. One of the core values of our city is olive and olive oil. 

As the neighborhood unit, we are aware of the importance and current position of this 
intangible cultural heritage element. The traditional of olives and olive oil is not just a thing of 
the past. 

We think that the inscription of the element on the List of Intangible Cultural Heritage in 
Need of Urgent Safeguarding is a very important step in order for the element to be 
safeguarded in a sustainable way. In this context, we have been supporting the nomination file 
preparation process from the beginning. We also contributed to the preparation of the 
nomination file. 

As a result, we consent to the submission of traditional processing of olives and olive oil, a 
part of cultural identity, on the List of Intangible Cultural Heritage in Need 
of Urgent Safeguarding. In addition, as a component body of the nomination file, we are 
aware of our responsibility regarding safeguard the element. We declare that we are ready to 
fulfill this responsibility and we sensitively support the nomination file with 

Best Regards; 

(signed) 

FethiFmd1k 
Deputy Headman of the Neighborhood (Muhtar) Seddulbahir 
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BiRLE~Mi~ MiLLETLER EGiTiM BiLiM VE KULTUR ORGANiZASYONU (UNESCO) 
Ya$ayan Miras Varllgi (CLTILHE) 
7, place de Fontenoy 75352 Paris 07 Fransa 

Saym ilgili, 

200 y1h a;;km kUresel deneyime sahip olan Bunge, tiim dunyaya temel g1da maddelerini ula~tmnak ic;in c;iftc;ileri 

tuketicilerle bulu~turmay1 hedeflemektedir. ~irket, 2000 y1hndan bu yana TUrkiye'de Bunge G1da Sanayi ve 

Ticaret A.~. (bundan sonra "Bunge G1da" veya "biz" olarak amlacaktir) faaliyetleri kapsammda agirhkh olarak 

yem, tanmsal Urilnler ve yenilebilir yaglar sektorlerinde faaliyet gostennektedir. Bunge G1da, 144 ytlhk bir 

gec;mi~e sahip ve pazar lideri olan Komili Markas1 ile Zeytinyag1'm ana odak noktalanndan biri olarak 

belirlemi~tir. 

Tiirkiye'nin zeytin kiilttirtinti ta~1yan en eski zeytinyag1 cografyalarmdan biri olmas1 nedeniyle, Bunge G1da olarak 

sahip oldugumuz Komili markam1zla, zeytin agac;lanm koruma, zeytin yeti~tiricilerini egitme ve stirdtirtilebilir 

zeytin ve zeytinyag1 tiretimini destekleme misyonuna sahip bulunmaktay1z. Bu ktiltilrti gelecek nesiller ic;in 

silrdtinneye kararhy1z. Komili markas1 olarak bu hedefe ula;;mak ic;in c;ok say1da sosyal sorumluluk projesi 

gerc;ekle~tinnekteyiz. 

"Goziimiiz gibi bakiyoruz" soziimiizle, zeytin agac;lanmn varhgm1 korumay1 onceligimiz olarak belirledik ve buna 

istinaden 2018 y1hnda amtsal zeytin agac;lannm tescillenmesi ve korunmasma yonelik bir sosyal sorumluluk 

projesi ba~latt1k. 0 zamandan bu yana Ege Bolgesi'ndeki zeytin agac;larmm bilyilk bir k1smm1 inceleyerek 400 
ya~ Ustil 309 adet agac,, korunan bir kamu degeri haline getiren Arnt Agac; Projemiz kapsammda tescil ettirdik. 

Gec;tigimiz gilnlerde, Avrupa imar ve Kalk1nma Bankasi (EBRD) ile baz1 silrdtirtilebilirlik projelerimizin bizzat 

EBRD tarafmdan desteklenmesi Uzerinde vartlan bir anla~may1 da ic;eren kredi finansman sozle~mesini imzalad1k. 

Bu kapsamd~ki en onemli projelerimizden bir tanesi; deneyimli yerel egitimciler ile i~birligi yaparak zeytin 

iiretiminde kadm c;iftc;ilerimizin becerilerini geli~tinneye odaklanacak bir egitim akademisi olmay1 hedefleyen 

Komili Zeytin ve Zeyt_inyag1 Enstitilsil'nil kunnaktir. 

Zeytinyag1 bizim ic;in dogamn bir mucizesi ve en saghkh meyvesidir. Her y1l zeytin hasatmm ba~lang1cmda, 

zeytinyagmm vazgec;ilmezligini vurgulamak ve yaymak amac1yla tedarikc;ilerimiz, mti~terilerimiz, ~eflerimiz ve 

ttim destekc;ilerimiz ile birlikte geleneksel "Komili Hasat ~enligi"mizi dtizenlemekteyiz. Aynca zeytin agacmdan 

geleneksel zeytinyag1 iiretimine, yemek tariflerinden gurme rotalarma kadar tum zeytinyag1 dtinyasm1 kapsayan 

kitap ve yaymlanm1z bulunmaktadir. 

Yukanda kisaca ac;iklanan projelerimiz ve taahhtitlerimiz, ana beklentileri dogal miras1 ve siirdtirtilebilirligi 

korumak olan c;ok c;e~itli kurum ve ki~iler tarafmdan takip edilmekte, takdir edilmekte ve desteklenmektedir. Bu 

itibarla, siirdiirillebilirlik projelerimizi UNESCO'ya sunmaktan ve UNESCO ile payla;;maktan btiytik onur 

duyacag1m1z1 belirtmek isteriz. Bu vesileyle Zeytin Yeti~tiriciligi ile ilgili Geleneksel Bilgi, Yontem ve 

Uygulamalar'rn UNESCO'nun Acil Korunmas1 Gereken Somut Olmayan Killtiirel Miras Listesi'ne almmasm1 

destekliyor ve onayhyoruz. Bunun, geleneksel bilgi ve tekniklerin kaybolmasm1 onleyerek stirdtirtilebilir dogayt 

koruma bilinci yaratan bilytik bir giri~im olacagma inan1yoruz. 

Sayg1lanm1zla, 
BUNGE GIDA SANA Yi VE TiCARET A.~. 
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UNITED NATIONS EDUCATIONAL SCIENTIFIC AND CULTURAL ORGANIZATION (UNESCO) 
Living Heritage Entity (CLT/LHE) 
7, place de Fontenoy 75352 Paris 07 France 

Dear Sir/Madam, 

Bunge, with over 200 years of global experience is targeting to connect farmers to consumers to deliver essential 
food to the world. The company is operating in Turkey as Bunge Gtda Sanayi ve Ticaret A.~. (herein after referred 
to as "Bunge Gida" or "we" ) since 2000 mainly in feed, agricultural business and edible oils sectors. Olive oil is 
one of the key focus area of Bunge Gtda with its well-known and market leader Komili Brand which is 144 years 
old. 

Turkey as being one of the oldest olive oil geography bearing olive culture, we, as Bunge Gtda, with our Komili 
brand, have the mission; to preserve the olive trees, to educate the olive farmers and to support the sustainable 
production of olive and olive oil.We are committed to maintain this culture for future generations. As Komili brand, 
we are undertaking numerous social responsibility projects to achieve this target. 

Protecting the existence of olive trees is the priority with "caring it as our eyes" motto, we have started a social 
responsibility project in 2018 aiming to register and protect the monumental olive trees: Since then, we have 
inspected most of the olive trees in Aegean Region and we have registered 309 trees with over 400 years of age 
under our Monumental Tree Project which makes them a protected public asset. 

Recently, we have entered into a loan agreement with European Bank for Reconstruction and Development (EBRD) 
where we also agreed on certain sustainability projects that are going to be supported by EBRD. One project where 
we have a very strong commitment is to establish Komili Olive and Olive Oil Institute, targeting to be a training 
academy that will focus to enhance mainly women farmers' skills in olive production in collaboration with local 
experienced educators. 

Olive oil is a miraculous and most healthy fruit of nature for us. Each year; beginning of the olive harvest season, 
we are organizing our traditional "Komili Harvest Fest" together with our suppliers, customers, chefs and 
influencers to underline and spread out the vitality of olive oil. In addition, we have books and publications covering 
olive oil world form olive trees to traditional way of olive oil production and from recipes to gourmet routes. 

Our briefly explained projects and commitments are being followed, appreciated and supported by a wide variety 
of organizations and individuals whose major expectations are preserving natural heritage and sustainability. With 
that respect; we have great intention and will be honored to present and share our sustainability projects with 
UNESCO and we hereby support and consent submission of Traditional Knowledge, Methods and Practices 
Concerning Olive Cultivation on UNESCO List of Intangible Cultural Heritage in eed of Urgent Safeguarding. 
We strongly believe that, the submission will be a great initiati e creating an awareness to protect sustainable nature 
through preventing traditional knowledge and techniques to fade away. 

Sincerely, 
BUNGE GIDA SANA Yi VE TiCARET A.~. 



UNESCO SOMUT OLMA YAN KOL TUREL MiRAS H0K0METLERARASI 
KOMiTESiNE 

2014 y1lmdan beri Suleyman Demirel Oniversitesi Cografya Bo!Omu'nde 
Ogretim Goreviisi olarak 9all§maktay1m. 2021 y1lmda kurulan Anadolu 
Kuvaterner Uygulama ve Ara§t1rma Merkezi'nin kurucu genel muduru olarak 
gorev almaktay1m. Bilimsel ara§t1rmalanm, biyolojik kay1t oiarak nitelenen polen 
(fosil/gi.incel polen) odakll c;evresel ortamlann dogal ve insan kaynakll bitki 
ortosu degi§ikliklerinin ve gec;mi§teki iklim dinamiklerinin yeniden 
yap1landmlmasma yogunla§maktad1r. Buna ek olarak Anadolu'nun biyo9e~itlilik 
orUntosOnOn anla§1imas1 Ozerine ara§tirmalar yapmaktay1m. Bu ara§tirmalanm 
esnasmda gec;mi§ten gunumOze de9i§en ekolojik ve kultorel/tarihsel sorec;ler 
(Anadoiu'da kultor yatay ve dikey dOzlemde olduk9a fazla c;e§itlilik 
gostermektedir) ic;erisinde ozellikle zeytin meyvesinin hem diger torler hem de 
toplum ya§ammda farkl1 bir yerde konumland1gmm farkma vard1m. Zeytin 
meyvesinin ilk kOltore al1mmdan gOnOmOze kadar olan sOrecini konu alan 
mevcut 9al1§malan inceledigimde Anadolu'nun zeytin agacmm Akdeniz 
topiumlan arasmda yaygmla§masmda bir koprO gorevi g6rmekle birlikte 
Anadolu'da ya~ayan toplumlann ki.iltorlerinde farkl1 §ekillerde konumiand191 
dikkatimi 9ekti. Ara~t1rmalanm ile fosil polen, arkeoloji ve tarihsel veri setlerini 
birlikte kullanarak zeytin agacmm ge9mi§ten gOnOmOze kadar olan sOrecini 
konu alan makaleler yaymlad1m ve bu konuda hali hazirda 9al1§malanm1 
sOrdOrmekteyim. 

Farkli toplumlarm kOltor katmanlan/birikimleri/buluntulan uzerinde yap1ian 
arkeoiojik, palinolojik, tarihsel ara§t1rmalar sonucu elde edilen veriler, Akdeniz 
toplumlannm ortak kOltor unsurunun zeytin agac1 oldugunu gostermektedir. 
Akdeniz HavzasI'nda ozeilikle Anadolu ol9eginde 12 bin y1ll1k zaman 
perspektifinde zeytin agac1, Anadolu'da ortaya 91kan/geli§en her toplumun 
toketim all§kanliklanrnn farkl1l1gm1/kOltor katmanlanrn tek bir tor Ozerinden 
incelememize/okumam1za ve gOnOmOz dOnyasmm onemli sorunlarma 9ozom 
onerileri bulmam1za imkan saglamaktad1r. Dogal bir mirasm gelecek nesillere 
aktanlabilmesi bu mirasm ge9mi§ten gOnOmOze zamansal perspektifte, donem 
baglammda ara§t1nl1p degerlendirilmesine, toplumlarm gOndelik ya§amiarmda 
daha fazla yer almasma, ge9mi§ten gOnOmOze biriken degerlerinin somut 
olmayan kOltorel miras bOnyesinde gelecek nesillere akt1nlmasma bagl1d1r. Bir 
degerin dogru ve eksiksiz bir §ekilde gelecek nesillere aktanilp degi~en mekan 
ve zaman i9erisinde varl191rn devam ettirmesi ise ancak korunmas1 ile mOmkOn 
olacakt1r. 

Bu nedenle Akdeniz toplumlanrnn ya§amlannm her par9asmda bulunan 
zeytin meyvesinin "Somut Olmayan KOltorel Miras" olarak degerlendirilmesini ve 
korunmasm1 onermekte ve bu alanda yap1lan geli§meleri desteklemekteyim. 



Ara§t1rmalarrm1 inceleyen KUltur ve Turizm Bakanllg1 daveti ile Zeytin ve 
Zeytinyagmm Geleneksel 0retimi Dosya Hazirl1k Toplant1sma kat1lm1§ 
bulunmaktay1m. Gergekle§tirilen toplant1 ile onemli bir mirasm ta§1y1c1s1 
akademisyen olarak ara§t1rmalarrmda elde ettigim bilgileri ve deneyimlerimi 
payla§ma firsat1 buldum. Toplant1da bulunan diger kat1llmc1larrn da benim ile 
benzer kayg1lar ta§1yor olmasm1 gormekten ziyadesi ile mutlu etti. Bu sebeple, 
yurutulmekte olan dosya ba§vuru 9al1§malarrna aktif olarak yer almaya toplant1 
sonrasmda da devam etme kararr ald1m. Bu dogrultuda Zeytin agacma ybnelik 
tehditlerin ve koruma eylem planlarrnin belirlenmesinde tecrubelerimi payla§t1m 
ve tart1§malara kat1ld1m. Zeytin Agacmm UNESCO'ya kayd1 sonrasmda da 
eylem plani kapsammda yap1lacak olan 9all§malarda gonullu olarak yer almaya 
devam edecegim. 

Anadolu igin bnemli olan zeytin mirasmm UNESCO Acil Koruma 
Gerektiren Somut Olmayan Kulturel Miras Listesine kaydedilmesine yonelik 
yUrUtulen 9all§malarr 90k yerinde bir giri§im olarak gorUyor ve bir miras ta§1y1c1s1 
ve akademisyen olarak destekliyorum. 

Sayg1larrmla, 

c;etin $enkul 
29.03.2022 

Adres: SUleyman Demirel Oniversitesi, Fen Edebiyat FakUltesi, Cografya 
BblUmU, lsparta/Merkez. 

Anadolu Kuvaterner Uygulama ve Ara§t1rma Merkezi, Suleyman Demirel 
0niversitesi, lsparta/Merkez, Turkiye 



TO THE UNESCO INTANGIBLE CULTURAL HERITAGE 
INTERGOVERNMENTAL COMMITTEE 

I have been working as an Instructor in the Department of Geography at 
SUleyman Demirel University since 2014. I am the founding general manager of 
Anadolu Quaternary Application and Research Center, which was established in 2021. 
My scientific research's focus on the reconstruction of natural and man-made 
vegetation changes and past climate dynamics of pollen (fossil/modern pollen) 
oriented environmental environments, which are characterized as biological records. 
In addition to, I am conducting research on understanding the biodiversity pattern of 
Anatolia. During these researches, I realized that especially the olive fruit is located in 
a different place both in other species and social life, within the ecological and 
cultural/historical processes (the culture in Anatolia shows a lot of diversity on the 
horizontal and vertical planes) that have changed from the past to the present. When 
I examined the existing studies on the process from the first cultivation of the olive fruit 
to the present day, I noticed that the olive tree of Anatolia served as a bridge for the 
spread of the olive tree among the Mediterranean societies. I have published articles 
on the process of the olive tree from the past to the present by using in my research's 
fossil pollen, archeology and historical data sets together, and I am currently working 
on this subject. 

The data obtained as a result of archaeological, palynological and historical 
researches on the cultural layers/accumulations/finds of different societies show that 
the common cultural element of Mediterranean societies is the olive tree. In the 
Mediterranean Basin, especially on the Anatolian scale, in a time perspective of 12 
thousand years, the olive tree allows us to examine/read the differences in 
consumption habits/cultural layers of every society that emerged/developing in 
Anatolia through a single species and to find solutions to the important problems of 
today's world. The transmit of a natural heritage to future generations depends on the 
fact that this heritage is researched and evaluated in a temporal perspective from the 
past to the present, in the context of the period, taking a greater place in the daily lives 
of societies, and transmitting the values accumulated from the past to the present to 
future generations within the scope of intangible cultural heritage. It will be possible for 
a value to be transmitted to future generations in a correct and complete manner and 
to continue its existence in changing space and time, only if it is safeguarded. 

For this reason, I recommend that the olive fruit, which is found in every part of 
the lives of Mediterranean societies, should be evaluated and safeguarded as an 
"Intangible Cultural Heritage" element and I support the developments in this field. 

I have attended the "Traditional Knowledge, Methods and Practices Concerning 
Olive Cultivation" File Preparation Meeting with the invitation of the Ministry of Culture 
and Tourism, which has examined my research. With the meeting held, I had the 
opportunity to share my knowledge and experiences as an academician, the bearer of 
an important heritage. It made me very happy to see that the other participants at the 
meeting had similar concerns with me. For this reason, I decided to continue to take 
an active part in the ongoing file submission efforts after the meeting. In this direction, 
I shared my experiences and participated in discussions in determining the threats to 
the olive tree and safeguarding action plans. After the nomination file inscribed on the 



Urgent List I will continue to take part voluntarily in the activities to be carried out within 
the scope of the action plan. 

As a heritage bearer and academician, I see the efforts to inscribe the element 
on the UNESCO List of Intangible Cultural Heritage in Need of Urgent Safeguarding, 
as a very appropriate initiative. 

Best Regards, 

29.03.2022 
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Address: SOleyman Demirel University, Faculty of Arts and Sciences, 
Department of Geography, lsparta/Turkey 

Anatolia Quaternary Research Center (AQuaR), SOleyman Demirel 
University, lsparta/Turkey 




