T.C.
TARIM VE ORMAN BAKANLIGI
Tarimsal Arastirmalar ve Politikalar Genel Miidiirliigi
Bornova Zeytincilik Arastirma Enstitlisti Mudiirlugi

UNESCO SOMUT OLMAYAN KULTUREL MiRAS HUKUMETLERARASI KOMITESINE

Zeytincilik Arastirma Enstitiistt Miidiirliigii 1937 yilinda faaliyete gegmis olup miidiirliigtimiiziin
caligma konular1 kisaca soyledir:

e Zeytincilik, zeytinyagi ve sofralik zeytin teknolojisinde veri toplamak ve degerlendirmek, temel ve
stratejik aragtirmalar yapmak,

e Tirkiye ve diger zeytinci iilkelerdeki zeytin genetik kaynaklarinin toplanmasi, muhafazasi ve
degerlendirilmesi konusunda ¢aligmalar yapmak.

e Yurti¢ci ve yurtdisinda sektoriin ihtiyaci olan yeni zeytin ¢esitlerinin elde edilmesine yonelik 1slah
programlari gelistirmek,

e Zeytin genomunun haritalamasina yardimeci olmak ve kantitatif karakter lokuslarinin belirlenmesine
yonelik ¢alismalar yapmak,

e Zeytinde bolgesel ve ulusal alanda bitki sagligi konularinda; insani, dogal dengeyi ve cevreyi
korumaya yonelik proje galismalarina agirlik vermek, zeytin hastalik ve zararlilarinin biyolojileri,
yayilislari, dogal diismanlari, ¢esit hassasiyetleri ve miicadele yollarinin gelistirilmesi konularinda
caligmalar yapmak,

o Ozel sektor ve tiniversitelerle isbirligi halinde sofralik zeytin ve zeytinyagi sektoriiniin cagdas bir
anlayis igerisinde yeni teknolojileri uygulayabilecek bir seviyeye gelmesini saglamak, sektorii bu
konuda gelistirmek, aydinlatmak, daha kaliteli standartlara uygun tiretim yapmasini, tiiketicinin
zeytin konusunda ki bilincini gelistirerek daha kaliteli zeytin ve zeytinyag tiiketmelerini saglamak,
sofralik zeytin ve zeytinyagi teknolojisi ile ilgili aragtirma, yayin, makale ve rapor diizenlemek,

e Zeytin yetistiriciligi ve teknolojileri konularinda, zeytin bitkisini konu alan alt dallarda arastirma
uygulama ¢alismalarini organize etmek ve yiiriitmek, bu konularda egitim faaliyetlerinde bulunmak,

e Zeytin ekonomisine yonelik arastirma, yayin, makale, kitap ve raporlar hazirlamak, Uretim
maliyetlerini olusturmak,

e Toprak ve bitki analiz laboratuvarlarinda toprak ve yaprak analizleri yapilarak ireticilere bilimsel
verilere dayali, etkin ve ekonomik tavsiyelerde bulunmaktir.

Caligmalarimizdan haberdar olan Kiiltiir ve Turizm Bakanlifi daveti ile Zeytin ve Zeytinyaginin
Geleneksel Uretimi Dosya Hazirlik Toplantisina katildik. Toplantida bir miras tasiyicisi kurum olarak
calismalarimizla elde ettigimiz bilgiyi ve sahadaki gozlemlerimizi paylasma firsat: bulduk. Katilimcilarin da
bizimle benzer kaygilar tasidigini gérmekten mutlu olduk. Bu nedenle, yapilan dosya bagvuru calismalarina
aktif olarak katilmaya toplant1 sonrasinda da devam ettik. Unsura yonelik tehditlerin ve koruma eylem
planlarinin belirlenmesinde tecriibelerimizi paylastik ve tartigmalara katildik. Unsurun UNESCO’ya kayd1
sonrasinda da eylem plani kapsaminda yapilacak olan ¢aligmalara géniillii olarak katilmaya devam edecegiz.

Bu gelenegin UNESCO Acil Koruma Gerektiren Somut Olmayan Kiiltiirel Miras Listesine
kaydedilmesine yonelik ¢aligsmalari ¢ok yerinde bir girisim olarak goriiyor ve bir miras tastyicist ve kamu
kurumu olarak destekliyoruz.

Bilgilerinize arz ederim.

Universite Caddesi No: 43 35100 Bornova - iZMIR Ayrmtili bilgi igin irtibat:
Santral : (232) 462 70 73 Faks: (232) 43570 42

Elektronik Ag: http://arastirma.tarim.gov.tr/izmirzae
e-posta: izmirzae@gthb.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 KAYA
Director of Olive Research Institute
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UNESCO SOMUT OLMAYAN KULTUREL MIiRAS
HUKUMETLERARASI KOMITESINE,

Enstitt Midurliigtimiiz 2011 yilinda kanun hitkmiinde kararname ile bolgede katma
degeri yiiksek olan tarimsal {irlinlerde proje calismalari yapmak amaciyla kurulmustur.
Ulkemiz zeytin tiretiminde ilk siralarda yer almamiz ve konu enstitii olmamiz sebebiyle,
oncelikli ¢alismalarimizin merkezi zeytindir.

Bolgemizde kendine has ozellikte tat ve aromaya sahip bolgesel zeytin gesitlerimiz,
tireticilerimizin g¢esit degistirme taleplerinden dolayi giinden giine azalmaktadir. Bu soruna
¢cozlim olarak, yerel cesitlerimizin toplanmasi ve koruma altina alinmast ile ilgili Enstitiimiiz
blinyesinde hali hazirda zeytin genetik kaynaklar1 toplanmasi, seleksiyonu ve ¢ogaltiimasina
yonelik konularda projeler yiiriitilmektedir. Enstitimiiz tarafindan yapilan egitim ve
toplantilarda ciftcilerimize ve treticilere yerel cesitlerimizin énemi ve korumamizla ilgili
onemli bilgiler verilmektedir. Zeytin ve Zeytinyagi tireten bazi ticari miitesebbisler bélge i¢in
onemli yerel cesitleri markalastirarak bu konuda farkindalik olusturmaya ¢alismaktadir.

Bolge i¢in zeytin ve zeytinyagi kutsal, sifa verici, bereketli olarak kabul edilmektedir.
Yetistiriciligini yapan aileler hem kendi evlerinin sofralik zeytin ve zeytinyagi ihtiyacini
karsilarken hemde ticaretini yaparak gecimlerini saglamaktadirlar. Ozellikle gecmis
doénemlerde zeytin hasatinda tiim aile, akrabalar ve komsularin toplanarak birlikte ¢alismasi,
yardimlagmaya ve sosyal olarak kaynasmaya giizel bir 6rnek olarak anlatilmaktadir.

Sofralik “zeytin {iretiminde, eski usul ve yontemlerle (yoreye oOzgii kostik ile
tatlandirilan “Halhali” zeytini, kirma zeytin ve “atiinn” olarak adlandirilan dalinda olgunlasan
siyah zeytin) aile isletmeciligi seklinde uygulamaya devam edilmektedir. Bunun yaninda,
zeytinyaginin iyi olup olmadigini test etmek igin 6zel yemekler yapilmasi da (Kisir,
Mercimekli As, Kerebi¢ (Mamul) gibi yoresel yemekler) giiniimiizde daha az goriilen
geleneklerden biridir.

Zeytinyag1 elde edilmesinde ise eski usiil degirmenler ve bolgede “su zeyti” olarak
adlarilan kaliteli yagin giiniimiizde oldukca az sayida olup yakin gelecekte yok olma olasiligi
oldukca yiiksektir. Ciinkii bu yontemler, artik ¢cok az kisi tarafindan bilinip uygulanmakta
olup yeni teknoloji sikim {initelerine kiyasla olduk¢a zahmetli olarak goriilmektedir.
Uluslararas1 rekabette zeytinyagi kalite kriterlerine gore triinlere deger bigilmektedir.
Geleneksel ve eski usll iiretimle elde edilen zeytinyaglar: ise bu kriteler disinda kalmakta,
farkli tip eski usiil tiretimle ve bolge halkinin damak tadina gére elde edilmektedir. Yeni
teknoloji sikim tesislerinde hizli ve az is giictinden dolay1 yayginlasmas: ile eski usul sikim
yontemleri geri plana atilmis, unutulmaya ve yok olmaya terk edilmistir.

Zeytin ve zeytinyagi tretimi daha ¢ok kirsal alanlarda yogunlasmistir. Kylerde geng
niifusun kalmamasi, ¢iftgi ailelerin genglerinin ¢esitli sebeplerle ciftcilige ve tiretime devam
etmemesi bu usul ve yodntemlerin aktarilamamasinin en 6nemli sebeplerinden biri olarak
goriilmektedir. Zeytin ve zeytinyagi iretimin geleneksel olarak aile isletmeciligi seklinde

Cebrail Mah. Fatih Cad. Vali Gazezoglu Sk. Arslanoglu Apt. No:4/1 Antakya/ HATAY
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olmasi ve bu ailelerin genglerinin c¢esitli sebeplerle (egitim, is, sehir degisikligi vb.)
yetistiriciligi ve tiretimi devam ettirememektedir.

Hatay ilinde zeytin yetistiriciligi ve zeytinyag: iiretiminde kusaktan kusaga aktarilan
geleneksel ve yarar saglayan yontemlerin yeni nesil teknolojik uygulamalar karsisinda yok
olmasinin, unutulmasinin 6niine gegmek gerekmektedir.

“Zeytin Yetistiriciliginin ve Zeytinyagi Uretiminin Geleneksel Beceri, Bilgi, Usul ve
Sosyal Uygulamalart” baglikli unsurun UNESCO’ya kaydi sonrasinda da, eylem plani
kapsaminda yapilacak olan ¢aligmalara Enstitii olarak destek olmaya haziriz.

Bu gelenegin UNESCO Acil Koruma Gerektiren Somut Olmayan Kiiltiirel Miras
Listesine kaydedilmesine yonelik ¢aligmalari ¢ok yerinde bir girisim olarak goriiyor ve
Enstitii aragtirmaci ve uzmanlari olarak destekliyoruz.

Enstitli Midiri
Hatay Zeytincilik Arastirma Enstitiisiit Midirligu

Cebrail Mah. Fatih Cad. Vali Gazezoglu Sk. Arslanoglu Apt. No:4/1 Antakya/ HATAY
Tel: (0326) 214 06 34 Faks: (0326) 214 01 84
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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 “Halhal1” olives flavored with local caustic, the “kirma” crushed olives and the black olives
ripening in the branch called “atiinn”). In addition, making special meals to test the quality of
the olive oil (local dishes like Kisir, Lentil As, Kerebi¢ (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 of Hatay Olive Cultivation Research Institute
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UNESCO SOMUT OLMAYAN KULTUREL MiRAS HUKUMETLERARASI
KOMITESINE

Ulusal Zeytin ve Zeytinyagi Konseyi, 5488 Sayili Tarim Kanununda belirlenen ulusal tarim politikalar
cergevesinde g¢aligmalar yapmak iizere 2007 yilinda yayimlanan Ulusal Zeytin ve Zeytinyag: Konseyi
Kurulugs ve Calisma Esaslari Hakkinda Yonetmelik ile kurulmug ilk iiriin konseyidir. UZZK zeytin ve
zeytinyag ireticileri ile zeytin bitkisinden elde edilen asil ve yan iiriinlerin ticaretini yapan tiiccarlar,
sanayiciler ve/veya bunlarin olusturduklari birlikler, dernekler, kooperatifler ve birlikler ile zeytin ve
zeytinyag ile ilgili aragtirma ve egitim kurumlar, meslek odalari ve sivil toplum kuruluglarmin bir araya
gelerek orgiitlenmesini ve ¢aligmasmi saglamaktir. UZZK tiizel kigiligi haiz sivil toplum kurulusu ve
zeytincilik sektoriiniin gati kurulusudur.

Tiirkiye’de yaklagik 500 bin ailenin, dogrudan 2, 5 milyon kisi ve dolayl: 10 milyon insanin ana gegim
kaynag: ve kimliginin ayrilmaz pargalarindan biri de zeytin ve zeytinden elde edilmis f{iriinler
olusturmaktadir. Uzillerek gdzlemlemekteyiz ki giiniimiizde zeytin yetistiriciliginin ve zeytinyaginin
geleneksel usullerle elde edilmesi ydnelik bazi teknik ve metotlar kaybolma riskiyle kars: karsiyadir.
Bunun en 6nemli nedenlerinden bir tanesi de geleneksel iiretimin ve geleneksel iiretim y&ntemlerinin
aktarilmasinin azalmasidir. Konsey olarak, gesitli nedenlerle tehdit altindaki geleneksel zeytinciligi
korumak ve yagatmak amaciyla gesitli proje ve faaliyetler igerisinde yer aldik.

UNESCO’nun destegi ile bu gelenegin yasatilabilecegine ve koruma altina alinabilecegine yiirekten
inaniyoruz. Bu baglamda gelenegin siirdiiriilebilir gekilde yasatilmasina yonelik tiim g¢aligmalara
imkanlarimiz gergevesinde destek vermeye haziriz. Ayrica, bu unsurla ilgili gergeklestirilen dosya hazirlik
toplantisina; miras tagiyicilari, diger ilgili sivil toplum kuruluglar1 ve ilgili kamu kurum temsilcileri ile
birlikte istirak ettik. Toplantida da aktif olarak unsurun yasatilmasi igin yapilmas: gerekenleri dile getirdik.
Bu gelenegin UNESCO’ya kayd: sonrasinda da yapilacak olan galigmalara goniillii olarak aktif destek
vermeye devam edecegiz.

Sonug olarak, bdlgemizin kiiltiirel kimligimin bir pargasi olan Zeytin Yetistiriciligiyle ilgili Geleneksel
Bilgi, Yontem ve Uygulamalar, UNESCO Acil Koruma Gerektiren Somut Olmayan Kiiltiirel Miras
Listesi’ne ulusal dosya olarak sunulmasina riza gosteriyor ve yiirekten destekliyoruz.

Saygilarimla.

Zeytincilik Aragtrma Enstitiisi  MUdirl0gi-Kazmdirk Mahallesi Universite Caddesi No:43/2 35040
Bornova-1ZMIR / TURKIYE Tel: +90 232 486 11 63 Faks: +90 232 486 11 64 www.uzzk.org uzzk@uzzk.org
Merkez: Tarim ve Orman Bakanh@i Tiigem B Biok Eskigehir Yolu 9. Km Lodumiu- ANKARA /TURKIYE
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Subject: About UNESCO List of Intangible Cultural Heritage

in Need of Urgent Safeguarding

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 of Intangible 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 OLMAYAN KULTUREL MiRAS HUKUMETLERARASI
KOMITESINE
Sinirlt Sorumlu Marmara Zeytin Tarim Satis Kooperatifleri Birligi; ortak kooperatiflerin ve
gerektiginde diger {lireticilerin {irlinlerini daha iyi sartlarda degerlendirmek, Kooperatifleri;
kooperatifcilik ilkelerine uygun olarak bagimsiz mali yapiyla piyasa kosullarinda etkin,
verimli ve siirdiiriilebilir bir sekilde faaliyet gostermelerini saglayacak sekilde koordine
~ etmek, bunlarin miisterek menfaatlerini korumak, gerektiginde denetlemek ve tarim satig
kooperatifciligini gelistirmek amaciyla 1954 yilinda kurulmus ve halen 8 Tiizel Kisi Ortaga
(bagh kooperatiflerin 29 Bin gercek kisi ortagi vardir) sahip Bursa’ da mukim bir sivil
toplum kurulusudur.
Bolgemizin ana ge¢im kaynagi ve kimliginin ayrilmaz pargasi da, zeytln ve zeytinden elde
edilmis ftiriinlerdir. Uziilerek gozlemlemekteyiz ki giintimiizde zeytin yetistiriciliginin ve
zeytinyaginin geleneksel usullerle hasilasi azalmaktadir. Bunun en 6nemli nedenlerinden bir
tanesi de geleneksel {iretimin azalmasi, geleneksel {iretim yontemlerinin aktarilmasinin
azalmasidir. Birlik olarak yok olma tehlikesi ile kars1 karsiya olan bu gelenegimizi yasatmak
i¢in ¢aligsmalarin igerisinde yer aldik.
Ancak bir sivil toplum kurulusu olarak bizim gayretlerimizin yeterli olmadigimi diisiiniiyoruz.
UNESCO’nun destegi ve Kiiltir ve Turizm Bakanhiinin c¢aligmalari ile bu gelenegin
yasatilabilecegine ve gelistirilebilecegine yiirekten inaniyoruz. Bu baglamda gelenegin
stirdiirtilebilir sekilde yasatilmasina yonelik tiim calismalara imkanlarimiz gergevesinde
destek vermeye haziriz. Ayrica, bu unsurla ilgili gerceklestirilen dosya hazirlik toplantisina;
miras tagtyicilari, diger ilgili sivil toplum kuruluslar1 ve ilgili kamu kurum temsilcileri ile
birlikte istirak ettik. Toplantida da aktif olarak unsurun yasatilmasi i¢in yapilmasi gerekenleri
dile getirdik. Toplant1 sonrasinda unsura yonelik tehditlerin belirlenmesi ve korum eylem
planlarinin olusturulmasinda aktif olarak yer aldik. Bu gelenegin UNESCO listesine kaydi
sonrasinda da yapilacak olan g¢aligmalara goniillii olarak aktif destek vermeye devam
edecegiz.
Sonug olarak, bolgemizin kiiltirel kimligimin bir par¢asi olan Zeytin ve Zeytinyaginin
Geleneksel Uretiminin, UNESCO Acil Koruma Gerektiren Somut Olmayan Kiiltiire] Miras
Listesi’ne ulusal dosya olarak sunulmasina riza gosteriyor ve yiirekten destekliyoruz.

Saygilarimla
Yonetim Kurdlu
Bagkant -
Birligimiz 488 sayili kanun geregi damga vergisinden muaftir. Genel Miidiirliik
Calisma Konusu: Sofralik Zeytin « Zeytinyagi « Zeytin Ezmesi Bursa-lzmir Karayolu 29. Km. Baskdy Mevkii 16370 Niliifer - Bursa / TURKIYE
Bagli Kooperatifler T.: +90 224 4490010 (Pbx) * F.: +90 224 4490030-31 ¢ T. Sicili: 11627

Gemlik e Mudanya s Erdek  Orhangazi www.marmarabirlik.com.tr . marmarabirlik@marmarabirlik.com.tr
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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 of Intangible Cultural Heritage in Need of Urgent
Safeguarding.

Best Regards

(signed)

Hidamet ASA
Chairman of the Board of Marmarabirlik
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) Dernefd!
UNESCO SOMUT OLMAYAN KULTUREL MiRAS HUKUMETLERARASI
KOMITESINE

Zeytindostu Dernegi; zeytin iireticisini ve tiliketicisini bah¢eden ambalaja dek tiim siiregte
kalite konusunda bilinglendirmek, iilkemiz zeytin Uriinlerine katma deger kazandirmak
amactyla 2006 yilinda kurulmus ve halen 493 iiyeye (106 tiizel kisi, 387 gergek kisi) sahip,
merkezi Izmir’de olmakla birlikte tiim Tiirkiye’de faaliyet gdsteren bir sivil toplum
kurulusudur.

Ulkemizde zeytin yetistiriciligi yapilan bolgelerde gerek gegim saglamanin, gerekse kiiltiirel
kimligin ayrilmaz parcalarindan biri de zeytin yetistiriciligidir. Zeytin agacindan elde edilen
tirlinler hem saglik acisindan, hem gastronomik deger agisindan, hem de kiiltiirel degerler
agisindan biiyiik 6nem tagimaktadir. Zeytin yapragi, sofralik zeytin ve zeytinyagi bu iirtinlesin
basinda gelmektedir. ‘ '

Zeytin yapragi, ¢ok sicak olmayan suda demlenerek veya eczacilik yontemleri ile ekstrasyonu
elde edilerek kullanilmaktadir.

Sofralik zeytin lilkemizin gastronomik kiiltiiriinde biiyiik yer teskil etmektedir. Hazirlanmasi
cesitli fermantasyon yontemleriyle yapilmaktadir. Bu yontemler genellikle aile biiyiikleri
tarafindan genglere 6gretilmektedir.

Zeytinyag ise lUlkemizde “zeytinyaghlar” basligi altinda siniflandirilan sofra kiiltiirtiniin ana
bilesenidir. Ayrica gerek saglikli beslenme anlayisinin pargasi olarak, gerek besin takviyesi
olarak kullanimi1 giderek artmaktadir.

S6z konusu irlinlerin en giizel sekilde elde edilmesi; zeytin agacina bakim verilmesinden
baslayip hasadi, islemeyi ve saklamayi igeren siirecteki 6zene baghidir. Bu siiregte 6zen
gosterilmesi gerektigi eskiden beri zeytin yetistiriciligi yapan kisilerce gayet iyi bilinmekte,
nitekim giderek artan bilimsel aragtirmalar bu 6zenin 6nemini ispatlamaktadir.

Gosterilen 6zen zeytin agaglarma iyi bakim verilmesi ile baslar. Onceki nesillerden Ogrenilen
asilama, budama ve hasat tekniklerinin dogru uygulanmasi iyi bakimin ve yerel zeytin
cesitlerinin korunmasimin 6n kosuludur. Bu 6zen, islemlerin gerceklestirilmesi esnasindaki
ritiiellerde de kendini gdsterir. Ornegin, hasadin imece usulii yapilmasi, hasadm ilk giinii veya
son giinii agzimiz tath olsun diye helva yenmesi anlamli ritiiellerdendir.

Uziilerek gozlemlemekteyiz ki giiniimiizde gerek zeytin yetistiriciligi, gerekse zeytinden elde
edilen trtinlerde onceki nesillerden intikal eden; bu ritiieller azalmaktadir. Yerel ¢esitleri iyi
tantyan, dogru asilama, budama ve tekniklerini bilen, sofralik zeytin hazirlama ve saklama
usullerini dogru uygulayan, bunlar1 yeni nesillere aktaracak insan sayisi azalmaktadir. Bunun
en onemli nedenlerinden bir tanesi de niifusun sehir merkezine dogru hareketliligi nedeniyle,
tekniklerin, geleneklerin, ritiiellerin yeni nesillere aktarimindaki zorluklardir. Dernek olarak
yok olma tehlikesi ile karsi kargiya olan yerel zeytin gesitlerimizi ve zeytin ritliellerimizi
yasatmak igin gesitli proje ve faaliyetler icerisinde yer aldik. Ornegin, yerel gesitlerden elde



edilen zeytinyaglarinin tanitilmasi, hasat ve agaglara bakim verme esnasindaki ritiiellerin
fotograf yarigmasi ile genis kitlelere duyurulmasi, yetistiricilik, zeytinyaginin mutfakta
kullanimi, zeytinyagi tadimi konusunda verdigimiz iiretici ve tiiketici egitimleri. ..

Ote yandan, bir sivil toplum kurulusu olarak bizim gayretlerimizin UNESCO’nun destegi ve
Kiiltiir ve Turizm Bakanlhiginin c¢aligmalari ile desteklendiginde dogru noktaya ulasacagina
yiirekten inaniyoruz. Bu baglamda zeytine katma deger saglayacak geleneklerin siirdiiriilebilir
sekilde yasatilmasina yonelik tim ¢aligmalara imkanlarimiz cercevesinde destek vermeye
hazinz. Ayrica, bu unsurla ilgili gergeklestirilen dosya hazirlik toplantisina; miras tasiyicilari,
diger ilgili sivil toplum kuruluslar: ve ilgili kamu kurum temsilcileri ile birlikte istirak ettik.
Toplantida da aktif olarak unsurun yasatilmasi ve zeytin iriinlerine katma deger
kazandirilmasi i¢in yapilmasi gerekenleri dile getirdik. Toplanti sonrasinda unsura yonelik
tehditlerin belirlenmesi ve koruma eylem planlarmin olusturulmasinda aktif olarak yer
alacagiz. Bu gelenegin UNESCO listesine kayd: sonrasinda da yapilacak olan ¢aligmalara
goniillii olarak aktif destek vermeye, zeytinde katma deger yaratmayi engelleyen her tiir
uygulamanin kargisinda durmaya devam edecegiz.

Sonug¢ olarak, bolgemizin kiiltiirel kimliginin bir pargasi olan “Zeytin ve Zeytinyagi
Uretiminde Katma Deger Yaratan Geleneklerin Korunmasi”nin, UNESCO Acil Koruma
Gerektiren Somut Olmayan Kiiltiirel Miras Listesi’ne ulusal dosya olarak sunulmasina riza
gosteriyor ve yiirekten destekliyoruz.

Saygilarimla ‘ Q

Prof. Dr. Fiigen DURLU OZKAYA
Zeytindostu Dernegi
Y 6netim Kurulu Bagkani



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 OZKAYA
Zeytindostu Association

Chairman of the Board



Déga
UNESCO SOMUT OLMAYAN KULTUREL MIRAS HUKUMETLERARASI KOMITESINE

Doga Dernegi, nesli kiiresel 6lgekte tehlike altindaki tarleri ve ekosistemleri korumak igin 2002
yilinda kurulmus ve halen 245 liyeye sahip merkezi Izmir'de olan bir sivil toplum kurulusudur.

Bolgemizin ana ge¢im kaynagi ve kimliginin ayrilmaz bir pargasi olan zeytin ve zeytinden elde
edilmis Grunlerdir. Uziilerek gdzlemlemekteyiz ki giniimiizde zeytin vyetistiriciliginin ve
zeytinyaginin geleneksel usullerle hasilasi azaimaktadir. Bunun en énemli nedenlerinden biri
geleneksel zeytin Uretiminin azalmasi, geleneksel dretim ydntemlerinin aktariimasinin
azalmasidir. Dernek olarak yok olma tehlikesi ile karsi karsiya olan bu gelenegimizi yasatmak
igin cesitli proje ve faaliyetler icerisinde yer aldik.

Seferihisar basta olmak Uzere, Ege Bolgesi'nin ¢ok kisith bir béliminde varligini strdirmeye
calisan “zeytin ormanlari”, zeytinler, meseler, insanlar, kuslar, bukalemunlar, ¢akallar, ylzlerce
bocek ve rengarenk ciceklere ev sahipligi yapiyor. Hicbir zirai zehir kullanilmayan ve telle
cevriimeyen zeytin ormanlari tipki diger ormanlar gibi, surdlmuyor, sulanmiyor ve sadece
kendiliginden yetisen yabani zeytinlere, yani delicelere, izmir'e 6zgl zeytin irki erkencenin
asilanmasiyla olusuyor. Aslinda bir tarim alani olmasina ragmen, tipki- dogal ormanlar gibi cok
sayida canliya ev sahipligi yapiyor.

Ancak Ege’nin bu son zeytin ormanlari ve erkence irki, sehirlesme ve endustriyel yontemlerin
yayginlagimas! nedeniyle yok olmanin esiginde. Bu ormanlarda yasayan sayisiz canl ve
onlarla ¢l ige gegmis zeytin kultury, tehlike altinda. Cunku bu son derece narin alanlarda el
emedi ile elde edilen zeytinyagl endustriyel ¢iftliklerde Gretilen yagdlarla rekabet edemiyor. Bu
nedente bu yuzierce yillik kltartn tasiyicisi olan pek ¢ok Ege koyu, kadim zeytinyagi Uretimi
yontemlerini birakarak hizla endustriyel Gretime gegiyor.

Seferihisar Doga Okulu’nun bulundugu Orhanh Vadisi, her seye ragmen bu kadim kultture
tutunan ve onu gelece@e tasiyan nadir yerlerden biri. Bu kultirin yasamasina destek olmak,
hem Ege’nin son zeytin ormanlarina hem de bu ormanlardaki pek ¢ok canliya hayat verebiimek
o Orhanli Koyu Dernegi. Doga Dernegi ve Seferihisar Doga Okulu'nun birlikteligiyle “Ege’nin
Zeytinyagl Imecesi” baglatild.

Turkiye'de ekosistem degeri tagiyan zeytiniiklerde geleneksel tretim kdltirinin devam ettigi
alanlarn tespit etmek icin BM SGP destek programi kapsaminda “Zeytin Meralarinin Gelecedi
luin Eiele” projesi gergeklestiriimistir. Bu galisma kapsaminda geleneksel zeytin Uretme
kultlrinun devam ettigi yerler, Gretim bicimleri, ekosistem ozellikleri ve somut olmayan kiiitire!
mirast baglaminda arastirma ve tespit galismalari yapiimistir. Kaz Daglari’'nin etekierindek:
Derell, Haci Aslanlar, Yasyer, Camci koylerinden baslanarak Mentegse daglarina kadarki
aianda bulunan 64 adet lokasyon bazinda yer ziyaret edilmistir.

Ayni zamanda dernegdin okulu olan Seferihisar Doga Okulu'nda Zeytin ve Zeytinyad kultirinin
anlatildigi yuz yaze egitim calismalari dizenlenmistir. 2014-2019 yillarinda gergeklestirilen bu
egitim c¢alismalarina Turkiye'nin pek cok yerinden katihmcilar gelmistir. 3 gin suren bu
egitimlere ortalama 73-80 kisi katilmis ve belirtilen tarihler arasinda 6 kurs duzenlenmistir. Bu
egium galismasinin temel amaci: zeytinliklerin biyogesitlilik cegeri tasiyan bir ekosistem oldugu
gostermek ve bu ekosistern iginde insanlarin somut oimayan kdlturel miras 6gelerini kullanarak
bu alanlarda nasil dretim yaptiklarini deneyimiemektir.

Doga Dernegi
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Zeytin ormanlarinda yapilan bu galismalari¥ ayni zamanda gastronomik ayaginda da
faaliyetler gostermekteyiz. Dernegimizin kurumiarindan birisi olan Yavas Dikkan'da
geleneksel olarak uretilen zeytin yaglarin satisi yapiimaktadir. Bu sayede hem geleneksel
dretim bicimlerinin devam etmesine ekonomik anlamda destek olunmakta hem de Uretim
yapilan ekosistemlerdeki biyolojik gesitlilik kcrunmaktadir.

Slow Food ve Doga Dernegdi'nin 2012 yilindan ber strdirdtgi ¢alismalar sonucunda,
Ege'nin zeytin ormanlarinin korunmasi igin yeni bir adim atildi. izmir ve gevresindeki zeytin
ormanlarinda bolgeye 6zgii erkence tiri zeytinlerden Gretilen Orfene Zeytinyagi, “presidium”
olarak tescillendi. Presidium, klcuk Ureticileri ve kaliteli doga dostu Uretimleri korumak igin
gelistirilmis bir Grin tescil modeli. Diinyanin en prestijli Grlinleri arasina giren Orfene
Zeytinyagi, bolgedeki biyolojik gesitliligi destekliyor ve binlerce yildir kesintisiz olarak devam
eden bir kultdrt insanlarla bulusturuyor.

Egenin zeytin ormanlari, tehlike altinda olan dogal yasam alanlari arasinda yer aliyor. Tum
dunyada iyi, temiz ve adil gida igin ¢alismalar ytriten Slow Food, Doga Dernegi ile birlikte
Ege'nin zeytin ormanlarini ve bu alanlardaki biyolojik gesitliligi destekleyen kadim Gretim
yontemierini korurken, Orfene Zeytinyad: presidium olarak diinyaya agiliyor. Yapilan
calismalar kapsaminda, Ege Bélgesi'nde izmir basta olmak iizere zeytin ormanlarindaki
dreticilerin kadim zeytinyag kiltirinl yasatmalarina destek olunmasi hedefleniyor.

Zeytin kulturanun devam etmesi ve hali hazirda var olan 6geleri kayit altina almak igin
iletisim ¢alismalari yapiimaktadir. Zeytin Uretiminin ustalari ile roportajlar yapiimakta ve bu
Kulttre dair bilgi ve belgeler video, fotograf ve kisa film gekimleri ile kayit altina alinmaktadir.

Ancak bir sivil toplum kurulusu olarak bizim gayretlerimizin yeterii oimadi§ini distiniiyoruz.
UNESCO'nun destegi ve Kiltir ve Turizm Bakanhgi'nin galismalari ile bu gelenegin
yasatilabileceg@ine ve gelistirilebilecegine yUrekten inaniyoruz. Bu baglamda gelenegin
surdurdiebilir sekilde yasatilmasina yonelik tim ¢alismalara imkanlarimiz gergevesinde
destek vermeye haziriz. Ayrica, bu unsurla ilgiii gergeklestirilien dosya hazirlik toplantisina;
miras tasiyicilari, diger ilgili sivil toplum kuruluslari ve ilgili kamu kurum temsilcileri iler birlikte
istirak ettik. Toplantida da aktif olarak unsurun yasatilmasi icin yapiimasi gerekenleri dile
getirdik. Toplanti sonrasinda unsura yonelik tehditlerin belirlenmesi ve korunmas: eylem
planlarinin olusturuimasinda aktif olarak yer aidik.

Bu gelenegdi UNESCO listesine kaydi sonrasinda da yapilacak olan galismalara gonilli
olarak aktif destek vermeye devam edecegiz.

Sonug olarak, bolgemizin kulturel kimligimin bir pargasi olan Zeytin ve Zeytinyaginin
Geleneksel Uretiminin, UNESCI Acil Koruma Gerektiren Somut Olmayan Kiiltiirel Miras
Listesi'ne ulusal dosya olarak sunulmasina riza gosteriyor ve gontlden destekliyoruz.

Saygilarimia

01.03.2022.
Tuba Kilig Karc!

Doga Dernegi Yonetim Kurulu Bagkani
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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 of insects, colourful flowers. 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 agricultural space, it is the homeland for the many
livings like natural jungles.

But these last olive groves of Aegean Region and erkence breed are threatened with extinction
because of spread of industrial methods and urbanization. Many uncountable livings existing in
these jungles with inseparable part of olive culture are 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, many of the Aegean Region villages which used to transmit the
tradition and traditional producing methods has been transferring to industrial production methods.

Orhanli Valley where Seferihisar School of 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 Region and living creatures of these jungles with the help of Orhanli
Village Association, Nature Association, and Seferihisar School of Nature, “Aegean Olive Oil
- Cooperation” project has been 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, Hact Aslanlar, Yagyer,
Camct vilages to Mentese 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
- of Nature 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. Yavas (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 Kilig Karc1
Chairman of the Executive Board of Nature Association
(signed) Nature Association

Orhanli Mah. 7102 Sokak No:1

Seferhisar-iZMIR
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Fax: 0850 303 92 12

www.dogadernegi.org
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Riza Beyanimdir

Zeytinyagini geleneksel yontemlerle isleyen bir isletmenin sahibiyim. Esim ve
ustalarimizla birlikte soguk sikim zeytinyagi elde etmekteyiz. Bu sekilde daha
saghkl ve geleneksel yontemle yag elde etmekteyiz. Bir kadin olarak boyle bir
alanda igyeri sahibi olmaktan gurur duyuyorum.

Yaptigimiz is, benim icin sadece bir kazang vesilesi degildir. Zeytin ve zeytinyagi
uretimi  her asamasi ile sehir kiltlirimizin o6nemli bir pargasini
olusturmaktadir. Ben de sahibi oldugum isletme sayesinde bu kiltiriin bir
pargasi ve unsurun yasatilmasi icin cabalayanlardan oldugumu distintyorum.

Bu unsurun bir miras tasiyici olarak aday dosya hazirlik ¢alismalarina katilim
sagladim. Bu gelenege bir somut olmayan kiltlirel miras unsuru olarak verilen
degeri goriince mutlu oldum. Gelenegimizin yok olma tehlikesini tzllerek
gérmekteyim. Dolayisiyla, unsurun Acil Koruma Gerektiren Somut Olmayan
Kultirel Miras Listesi’'ne ulusal dosya olarak kaydedilmesinin bu tehlikeyi
ortadan kaldirmasina yonelik dikkatlerin unsura ¢evrilmesinde faydasi olacaktir.
Bu meslegin UNESCO listesine kaydi sonrasinda da yapilacak olan ¢alismalara da
elimde geldigince destek verecegim.

Bu mirasin bir tasiyicisi olarak, kulttrel kimligimin bir parcasi olan zeytin ve
zeytinyaginin geleneksel Uretiminin UNESCO Acil Koruma Gerektiren Somut
Olmayan Kiltirel Miras Listesi’'ne kaydedilmesine rizami beyan ediyorum.

Saygilarimla

imza
Ad-Soyad _
Nesrin  (inla

« »
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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, | 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 | own, | believe that | am a part of

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

As a bearer of the element, | participated in the nomination file preparation studies. | am
happy to see the value given to the tradition as an intangible cultural heritage element. | 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 | can, | will support the safeguarding efforts that will be held after

the element is inscribed on the UNESCO List.

As a bearer of this heritage, | declare that | 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,

Name-Surname
Mrs. Nesrin UNLU
signed
Adres: Umurbey Mah. Association of Women Entrepreneurs

Gemlik / Bursa



SOMUT OLMAYAN KULTUREL MIiRAS HUKUMETLERARASI KOMITESINE

Ganakkale Belediyesi, il merkezinin se¢imle gelen yerel yonetim organidir. Bu
bakimdan sehir insanin1 dogrudan temsil etmektedir. Sehre, sehir insanina ve sehrin degerlerine
hizmet etmek temel sorumlulugumuzdur. Sehrimizin temel degerlerinden bir tanesi de zeytin
ve zeytinyagidir. Sehir halki tarafindan asirlardir kusaktan kusaga yasatilmig bir unsur olan
zeytin yetistiriciligi, sehir kimligimizin ayrilmaz bir parcasidir ve bu unsur sadece mirasin
uygulayicilarint degil tiim halkimizi yakinen ilgilendirmektedir.

Belediye olarak bu somut olmayan kdiltiirel miras unsurunun neminin ve mevcut
konumunun farkindayiz. Zeytin ve zeytinyaginin geleneksel tiretimi, yalniz gegmiste kalmis bir
gelenek degildir. Giiniimiizde de sehrimiz insanlari tarafindan yasatilmaya devam edilmektedir.
Bu unsurun tasiyicilariyla birlikte cesitli toplanti, proje ve uygulamalarda bir araya
gelinmektedir.

Unsurun, stirdiiriilebilir bir sekilde korunabilmesi i¢in UNESCO Acil Koruma
Gerektiren Somut Olmayan Kiiltiirel Miras Listesi’ne kaydinin ¢ok 6nemli bir adim oldugunu
diistiniiyoruz. Bu kapsamda, aday dosya hazirlik stirecini bagindan bu yana destekliyoruz. Bu
cergevede zeytin ve zeytinyaginin geleneksel iiretimi dosyasinin hazirlik, yazim siireci ve eylem
planlarimin olusturulmasina katki sunduk. Ayrica Belediye olarak, bu unsurun korunmasi ve
gelistirilmesi kapsaminda kurulacak izleme ve Degerlendirme Kurulunun dogal iiyesi
konumundayiz. Bu tiyelik bize hem sorumluluk yiiklemekte hem de unsura yonelik aktif
calismalarda yer alma imkani sunmaktadir.

Netice itibariyla, sehir kimligimizin esasli bir pargast olan zeytin ve zeytinyaginin
‘geleneksel {iretiminin UNESCO Acil Koruma Gerektiren Somut Olmayan Kiiltirel Miras
Listesi’ne aday gosterilmesini halkimiz adina igtenlikle destekliyoruz. Ote yandan, adaylik
basvuru formu kapsaminda, bir kamu kurumu olarak bu unsurla ilgili {izerimize diisen
sorumlugun farkindayiz. Bu sorumlulugu yerine getirmeye hazir oldugumuzu da beyan
ediyoruz.

Saygilarimla

Cay

kaVe Beledive Baskani \/ :
b

A

Rabiye TURAN UNUVAR
iye Bagkan Yardimcist



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

(Ganakkale 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 Canakkale 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 Canakkale



BARISIN VE KARDESLIGIN
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Mudanya/Bursa
7 Mart 2022

UNESCO SEKRETARYASINA

Belediye Bagkanlig, Ilcemizin secimle belirlenen yerel yonetim orgam olup, sehir insanim
dogrudan temsil etmektedir. Bu bakimdan gehir insanina ve sehrin degerlerine hizmet etmek
asil amaglarimizdan biridir. Gemlik Kérfezinin giineybatist boyunca uzanan sirin bir ilge olan
Mudanya tarih boyunca Marmara denizinin énemli bir liman sehri olmugtur. Bu bakimdan
konumu itibariyle Iice simirlarinda arkeolojik, dogal ve kentsel sit alanlarini barmdirmasinin
yaninda aym zamanda zengin tarim arazilerine sahip bir bolgedir.

Ekonomisi agirlikli olarak turizm ve tarrma dayanana Ilcemizin en &nemli tarimsal
iirtinlerinden bir tanesi de zeytin ve zeytinyagidir. Ozellikle llgemiz Tirilye Mahallesinde
asirlardir kusaktan kusaga yasatilmig bir kiiltiir olan zeytin yetistiriciligi, sehir kimligimizin
ayrilmaz bir par¢asidir. Bu unsur sadece mirasin uygulayicilarini degil tiim halkimizi yakinen
ilgilendirmektedir.

Zeytin Yetistiriciligiyle Ilgili Geleneksel Bilgi, Yontem ve Uygulamalar, sadece gegmiste
kalmig kiiltiirel rittieller degil aym zamanda giiniimiizde de sehrimiz insanlar tarafindan
yasatilmaya devam etmektedir. Ureticiler Tirilye Mahallemiz basta olmak tizere, ailelerinden
Ogrendikleri usullerle bu gelenegi stirdiirmeye devam etmektedirler. Ancak basta gelisen
teknoloji ve ekonomik sebepler olmak {izere {iretici aileler, cocuklarinin bunu siirdiirebilecegi

hususunda tereddiit etmektedirler.

Siirdiiriilebilir bir koruma saglanabilmesi igin UNESCO Acil Koruma Gerektiren Somut
Olmayan Kiiltiirel Miras Listesine unsurun kaydmin c¢ok onemli bir adim oldugunu
diigtiniiyoruz. Bu kapsamda, aday dosya hazirlik stirecinde ve sonrasinda Kiiltiir ve Turizm
Bakanlig ile birlikte yerel halkin temsilcisi olarak énemli sorumluluk iistlenilecektir.

Sonug olarak, gehir kimligimizin esasli bir parcast olan Zeytin Yetistiriciligiyle Ilgili
Geleneksel Bilgi, Yontem ve Uygulamalar’in UNESCO Acil Koruma Gerektiren Somut
Olmayan Kiiltiirel Miras Listesi'ne aday gosterilmesini halkimiz adma igtenlikle
destekliyoruz. Bu kapsaminda, bir kamu kurumu olarak bu unsurla ilgili {izerimize diisen
sorumluluklar: yerthe getirmeye hazir oldufumuzu da beyan ediyoruz.

Saygilarimla
Hayri TU. MAZ
Mudanya ¢ Bagkani

s facebook.com/ mudanya.belediyesi
Siikriicavus Mah. Mustafakemalpagsa Cad. No:10 16940 Mudanya / BURSA twitter.com/mudanyabel

(&)4438922 () (02205441657 © mudanyabelediyesiemudanya belr




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 OLMAYAN KULTUREL MiRAS HUKUMETLERARASI KOMITESINE

Bursa iline bagh Iznik ilgesi Belediyesi, ilgenin segimle gelen yerel yonetim orgamdir.
Bu bakimdan sehir insanim1 dogrudan temsil etmektedir. Sehre, sehir insanina ve sehrin
degerlerine hizmet etmek temel sorumluluklarimizdir. Sehrimizin temel degerlerinden bir
tanesi de zeytin ve zeytinyagidir. Sehir ahalimiz tarafindan asirlardir kusaktan kusaga
yasatilmis bir unsur olan zeytin yetistiriciligi, sehir kimligimizin ayrilmaz bir pargasidir ve bu
unsur sadece mirasin uygulayicilarini degil tlim halkimizi yakinen ilgilendirmektedir.

Belediye olarak bu somut olmayan kiiltiirel miras unsurunun 6neminin ve mevcut
konumunun farkindayiz. Zeytin ve zeytinyaginin geleneksel {iretimi, sadece ge¢miste kalmig
rittiel degildir ve glinlimiizde de sehrimiz insanlari tarafindan yasatilmaya devam etmektedir.
Bu unsurun tasiyicilariyla birlikte ¢esitli toplanti, proje ve uygulamalarda bir araya
gelinmektedir.

Unsurun stirdiirtilebilir bir sekilde korunabilmesi i¢in UNESCO Acil Koruma
Gerektiren Somut Olmayan Kiilttirel Miras Listesine unsurun kaydinin ¢ok énemli bir adim
oldugunu diigtintiyoruz. Bu kapsamda, aday dosya hazirlik silirecini bagindan bu yana
destekliyoruz. Diger bir 6nemli gelisme ise gergeklestirilen Zeytin ve Zeytinyaginin
Geleneksel Uretimi Dosyas1 Hazirlik ve Yazim Toplantisidir. Aday dosyanin hazirlanmasi ve
koruma eylem planlarinin olusturulmasinda diger katilimcilarla birlikte aktif olarak gérev
aldik. Ayrica Belediye olarak, bu unsurun korunmasi ve gelistirilmesi kapsaminda kurulacak
Izleme ve Degerlendirme Kurulunun dogal iiyesi konumundayiz. Bu tiyelik bize hem
sorumluluk yiiklemekte hem de unsura yo6nelik aktif calismalarda yer alma imkam
sunmaktadar.

Dosyanin UNESCO’ya kaydi sonrasinda da yapilacak olan g¢alismalarda Kiiltiir ve
Turizm Bakanligi ile birlikte, yerel halkin temsilcisi olarak ©nemli bir sorumluluk
tistlenilecektir. Bunun i¢in gerekli biitge ve insan kayna@i, imkanlarimiz dahilinde tahsis
edilecektir. Bunun yaninda, hazirlanan eylem plani kapsaminda, hedefler dogrultusunda icra
edilecek bazi eylemlerin sorumlulugunu paylagsmaya haziriz.

Netice itibariyla, sehir kimligimizin esasli bir parcasi olan zeytin ve zeytinyaginin
geleneksel tiretiminin UNESCO Acil Koruma Gerektiren Somut Olmayan Kiiltiirel Miras
Listesi’ne aday gosterilmesini halkimiz adina ictenlikle destekliyoruz. Ote yandan, adaylik
bagvuru formu kapsaminda, bir kamu kurumu olarak bu unsurla ilgili lizerimize diisen
sorumlugun farkindayiz. Bu sorumlulugu yerine getirmeye hazir oldugumuzu da beyan
ediyoruz.

Saygilarimla

Zeli@[&m

Belediye wrV.




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

Thelznik 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 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 Regard

Ms. Zeliha PESTE
Deputy Major (Iznik)



SOMUT OLMAYAN KULTUREL MIRAS HUKUMETLERARASI KOMITESINE

Canakkale iline bagli Ayvacik ilcesi Belediyesi, ilgenin segimle gelen yerel yonetim organidir.
Bu bakimdan sehir insanini dogrudan temsil etmektedir. Sehre, sehir insanina ve sehrin
degerlerine hizmet etmek temel sorumlulugumuzdur. Sehrimizin temel degerlerinden bir tanesi
de zeytin ve zeytinyagidir. Sehir ahalimiz tarafindan asirlardir kusaktan kusaga yasatilimis bir
unsur olan zeytin yetistiriciligi, sehir kimligimizin ayriimaz bir parcasidir ve bu unsur sadece
mirasin uygulayicilarini degil tiim halkimizi yakinen ilgilendirmektedir.

Belediye olarak bu somut olmayan kiiltiirel miras unsurunun 6éneminin ve mevcut konumunun
farkindayiz. Zeytin ve zeytinyagmin geleneksel tiretimi, yalniz gegmiste kalmis bir gelenek
degildir. Glinimiizde de sehrimiz insanlar tarafindan yasatilmaya devam edilmektedir. Bu
unsurun tagtyicilartyla birlikte gesitli toplanti, proje ve uygulamalarda bir araya gelinmektedir.

Unsurun siirdiiriilebilir bir sekilde korunabilmesi igin UNESCO Acil Koruma Gerektiren
Somut Olmayan Kiiltlirel Miras Listesine unsurun kaydinin ¢ok énemli bir adim oldugunu
diistiniiyoruz. Bu kapsamda, aday dosya hazirlik siirecini basindan bu yana destekliyoruz. Diger
bir 6nemli gelisme ise gerceklestirilen Zeytin ve Zeytinyaginin Geleneksel Uretimi Dosyasi
Hazirlik ve Yazim Toplantisidir. Aday dosyanin hazirlanmast ve koruma eylem planlarmin
olusturulmasinda diger katilimcilarla birlikte aktif olarak gorev aldik. Ayrica Belediye olarak,
bu unsurun korunmast ve gelistirilmesi kapsaminda kurulacak Izleme ve Degerlendirme
Kurulunun dogal iiyesi konumundayiz. Bu tiyelik bize hem sorumluluk yiiklemekte hem de
unsura yonelik aktif ¢aligmalarda yer alma imkani sunmaktadir.

Dosyanin UNESCO’ya kaydi sonrasinda da yapilacak olan ¢alismalarda Kiiltiir ve Turizm
Bakanligi ile birlikte yerel halkin temsilcisi olarak 6nemli bir sorumluluk tstlenilecektir. Bunun
icin gerekli biitce ve insan kaynagi, imkanlarimiz dahilinde tahsis edilecektir. Bunun yaninda,
hazirlanan eylem plani kapsaminda, hedefler dogrultusunda icra edilecek bazi eylemin
sorumlulugunu paylagmaya haziriz.

Netice itibartyla, sehir kimligimizin esasli bir pargasi olan zeytin ve zeytinyaginin geleneksel
tretiminin UNESCO Acil Koruma Gerektiren Somut Olmayan Kiltiirel Miras Listesi’ne aday
gosterilmesini halkimiz adina ictenlikle destekliyoruz. Ote yandan, adaylik basvuru formu
kapsaminda, bir kamu kurumu olarak bu unsurla ilgili izerimize diisen sorumlugun farkindayiz.
Bu sorumlulugu yerine getirmeye hazir oldugumuzu da beyan ediyoruz.

Saygilarimla

Ayvacik Belediye Baskam
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TO THE UNESCO INTERGOVERNMENTAL COMMITTEE FOR THE
SAFEGUARDING OF THE INTANGIBLE CULTURAL HERITAGE

The Ayvacik Municipality depended on Canakkale, 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 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. Mesut Bayram
Mayor of Ayvacik



SOMUT OLMAYAN KULTUREL MiRAS HUKUMETLERARASI KOMITESINE

Canakkale iline bagli Ezine ilgesi Belediyesi, ilgenin se¢imle gelen yerel yonetim organidir. Bu
bakimdan sehir insanin1 dogrudan temsil etmektedir. Sehre, sehir insanina ve sehrin degerlerine
hizmet etmek temel sorumlulugumuzdur. Sehrimizin temel degerlerinden bir tanesi de zeytin
ve zeytinyagidir. Sehir ahalimiz tarafindan asirlardir kusaktan kusaga yasatilmig bir unsur olan
zeytin yetistiriciligi, sehir kimligimizin ayrilmaz bir pargasidir ve bu unsur sadece mirasin
uygulayicilarini degil tiim halkimizi yakinen ilgilendirmektedir.

Belediye olarak bu somut olmayan kiiltiirel miras unsurunun 6neminin ve mevcut konumunun
farkindayiz. Zeytin ve zeytinyaginin geleneksel iiretimi, yalniz gegmiste kalmig bir gelenek
degildir. Giinimiizde de sehrimiz insanlar1 tarafindan yasatilmaya devam edilmektedir. Bu
unsurun tagtyicilartyla birlikte gesitli toplanti, proje ve uygulamalarda bir araya gelinmektedir.

Unsurun siirdiiriilebilir bir sekilde korunabilmesi igin UNESCO Acil Koruma Gerektiren
Somut Olmayan Kiiltiirel Miras Listesine unsurun kaydinin ¢ok énemli bir adim oldugunu
diistinliyoruz. Bu kapsamda, aday dosya hazirlik siirecini bagindan bu yana destekliyoruz. Diger
bir 6nemli gelisme ise gerceklestirilen Zeytin ve Zeytinyaginin Geleneksel Uretimi Dosyasi
Hazirlik ve Yazim Toplantisidir. Aday dosyanin hazirlanmasi ve koruma eylem planlarinin
olusturulmasinda diger katilimcilarla birlikte aktif olarak gorev aldik. Ayrica Belediye olarak,
bu unsurun korunmasi ve gelistirilmesi kapsaminda kurulacak Izleme ve Degerlendirme
Kurulunun dogal iiyesi konumundayiz. Bu iiyelik bize hem sorumluluk yiiklemekte hem de
unsura yonelik aktif ¢aligmalarda yer alma imkani1 sunmaktadir.

Dosyanin UNESCO’ya kayd: sonrasinda da yapilacak olan caligmalarda Kiiltiir ve Turizm
Bakanligi ile birlikte yerel halkin temsilcisi olarak 6nemli bir sorumluluk iistlenilecektir. Bunun
icin gerekli biitge ve insan kaynagi, imkanlarimiz dahilinde tahsis edilecektir. Bunun yaninda,
hazirlanan eylem plam1 kapsaminda, hedefler dogrultusunda icra edilecek bazi eylemin
sorumlulugunu paylagsmaya haziriz.

Netice itibartyla, sehir kimligimizin esaslt bir pargasi olan zeytin ve zeytinyaginin geleneksel
tiretiminin UNESCO Acil Koruma Gerektiren Somut Olmayan Kiiltiirel Miras Listesi’ne aday
gdsterilmesini halkimiz adma igtenlikle destekliyoruz. Ote yandan, adaylik basvuru formu
kapsaminda, bir kamu kurumu olarak bu unsurla ilgili tizerimize diisen sorumlugun farkindayiz.
Bu sorumlulugu yerine getirmeye hazir oldugumuzu da beyan ediyoruz.

Saygilarimla

T.C.

EZiNE BELEDIYE BASKANLIGI

Cumhuriyet Mah. Org. Nahit Senogul Cad. No:2

EZINE/CANAKKALE Ezine V.D.No:384 003 1534
Tel: 0286 618 52 30 Fax: 0286 618 16 25




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

The Ezine Municipality depended on Canakkale, 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 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 Regard

Mr. Giiray Yiiksel
Major of Ezine

Cumbhuriyet Mahallesi Org. Nahit Senogul Caddesi
No:2 17600 EZINE | CANAKKALE



UNESCO SOMUT OLMAYAN KULTUREL MIiRAS HUKUMETLERARASI
KOMITESINE

Ezine Ziraat Odasi; Tarimsal iretimi desteklemek amaciyla 1963 yilinda kurulmus ve halen
7000 tiyeye sahip Ezine ilgesinde mukim bir sivil toplum kurulusudur.

Bolgemizin ana ge¢im kaynagi ve kimliginin ayrilmaz pargalarindan biri de zeytin ve
zeytinden elde edilmis {irinlerdir. Uzillerek gozlemlemekteyiz ki giiniimiizde zeytin
yetistiriciliginin ve zeytinyaginin geleneksel usullerle hasilasi azalmaktadir. Dernek olarak
yok olma tehlikesi ile karsi karsiya olan bu gelenegimizi yasatmak igin gesitli proje ve
faaliyetler icerisinde yer aldik. Ornegin, Zeytin budama ve bakimi, Zeytin Ilaclama ve
hastaliklar1 ile miicedele, Zeytin yag1 spekleri ve cografi isaret alima konusunda ¢aligmalar
Ezine Peyniri ve Ezine Geyikli Zeytin yag1 ve zeytin fuar1 diizenledik.

Ancak bir sivil toplum kurulusu olarak bizim gayretlerimizin yeterli olmadigin diistiniiyoruz.
UNESCO’nun destegi ve Kiltiir ve Turizm Bakanligi’min ¢aligmalar1 ile bu gelenegin
yasatilabilecegine ve gelistirilebilecegine ylirekten inaniyoruz. Bu baglamda gelenegin
stirdiiriilebilir sekilde yasatilmasina yonelik tiim caligmalara imkanlarimiz c¢ergevesinde
destek vermeye haziriz. Ayrica, bu unsurla ilgili gergeklestirilen dosya hazirlik toplantisina;
miras tastyicilari, diger ilgili sivil toplum kuruluslart ve ilgili kamu kurum temsilcileri ile
birlikte istirak ettik. Toplantida da aktif olarak unsurun yasatilmasi i¢in yapilmasi gerekenleri
dile getirdik. Toplant1 sonrasinda unsura yonelik tehditlerin belirlenmesi ve koruma eylem
planlarinin olusturulmasinda aktif olarak yer aldik. Bu gelenegin UNESCO listesine kaydi
sonrasinda da yapilacak olan c¢aligmalara goniilli olarak aktif destek vermeye devam
edecegiz.

Sonug olarak, bolgemizin kiiltiirel kimligimin bir pargasi olan Zeytin ve Zeytinyaginin
Geleneksel Uretiminin, UNESCO Acil Koruma Gerektiren Somut Olmayan Kiiltiirel Miras
Listesi’ne ulusal dosya olarak sunulmasina riza gosteriyor ve yiirekten destekliyoruz.

Saygilarimla




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 of Ezine.

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.

Anil Kahriman

President of Ezine Chamber of Agriculture



SOMUT OLMAYAN KULTUREL MIiRAS HUKUMETLERARASI KOMITESINE

Canakkale iline bagli Ezine ilgesi Geyikli Belediyesi, ilgenin segimle gelen yerel yonetim
organidir. Bu bakimdan sehir insanin1 dogrudan temsil etmektedir. Sehre, sehir insanina ve
sehrin degerlerine hizmet etmek temel sorumlulugumuzdur. Sehrimizin temel degerlerinden
bir tanesi de zeytin ve zeytinyagidir. Sehir ahalimiz tarafindan asirlardir kugsaktan kusaga
yasatilmig bir unsur olan zeytin yetistiriciligi, sehir kimligimizin ayrilmaz bir par¢asidir ve bu
unsur sadece mirasin uygulayicilarini degil tiim halkimizi yakinen ilgilendirmektedir.

Belediye olarak bu somut olmayan kiiltiirel miras unsurunun éneminin ve mevecut konumunun
farkindayiz. Zeytin ve zeytinyaginin geleneksel iiretimi, yalniz gegmiste kalmis bir gelenek
degildir. Giiniimiizde de sehrimiz insanlar1 tarafindan yasatilmaya devam edilmektedir. Bu
unsurun tasiyicilartyla birlikte cesitli toplanti, proje ve uygulamalarda bir araya gelinmektedir.

Unsurun siirdiirtilebilir bir sekilde korunabilmesi icin UNESCO Acil Koruma Gerektiren
Somut Olmayan Kiiltiirel Miras Listesine unsurun kaydinin ¢ok énemli bir adim oldugunu
diigtintiyoruz. Bu kapsamda, aday dosya hazirlik siirecini bagindan bu yana destekliyoruz.
Diger bir énemli gelisme ise gergeklestirilen Zeytin ve Zeytinyaginin Geleneksel Uretimi
Dosyas1 Hazirlik ve Yazim Toplantisidir. Aday dosyanin hazirlanmasi ve koruma eylem
planlarinin olusturulmasinda diger katilimcilarla birlikte aktif olarak gorev aldik. Ayrica
Belediye olarak, bu unsurun korunmasi ve gelistirilmesi kapsaminda kurulacak Izleme ve
Degerlendirme Kurulunun dogal tiyesi konumundayiz. Bu {yelik bize hem sorumluluk
yiiklemekte hem de unsura yonelik aktif calismalarda yer alma imkani sunmaktadir.

Dosyanin UNESCO’ya kaydi sonrasinda da yapilacak olan ¢aligsmalarda Kiltlir ve Turizm
Bakanligiile birlikte yerel halkin temsilcisi olarakénemli bir sorumluluk istlenilecektir.
Bunun i¢in gerekli biitge ve insan kaynagi, imkanlarimiz dahilinde tahsis edilecektir. Bunun
yaninda, hazirlanan eylem plani kapsaminda,hedefler dogrultusunda icra edilecekbazi eylemin
sorumlulugunu paylagmaya haziriz.

Netice itibariyla,sehirkimligimizin esasli bir parc¢asi olan zeytin ve zeytinyaginin geleneksel
tiretiminin UNESCO Acil Koruma Gerektiren Somut Olmayan Kiilttirel Miras Listesi’ne aday
gosterilmesini halkimiz adima igtenlikle destekliyoruz.Ote yandan, adaylik basvuru formu
kapsaminda, bir kamu kurumu olarak bu unsurla ilgili {izerimize diisen sorumlugun
farkindayiz. Bu sorumlulugu yerine getirmeye hazir oldugumuzu da beyan ediyoruz.

Saygilarimla




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

The Geyikli Municipality depended on Canakkale 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 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

Mr. Mevlut Orucoglu
Major of Geyikli



UNESCO SOMUT OLMAYAN KULTUREL MIiRAS HUKUMETLERARASI
KOMITESINE

S.S. Geyikli Beldesi Tarimsal Kalkinma Kooperatifi; tarimsal tiretimi desteklemek amaciyla
2013 yilinda kurulmus ve halen 48 {iyeye sahip Geyikli Beldesi’nde mukim bir sivil toplum
kurulusudur.

Bolgemizin ana ge¢im kaynagi ve kimliginin ayrilmaz pargalarindan biri de zeytin ve zeytinden
elde edilmis tiriinlerdir. Uziilerek gézlemlemekteyiz ki giiniimiizde zeytin yetistiriciliginin ve
zeytinyaginin geleneksel usullerle hasilasi azalmaktadir. Kurulug olarak yok olma tehlikesi ile
kars1 karstya olan bu gelenegimizi yasatmak igin ¢esitli proje ve faaliyetler igerisinde yer aldik.
Ormegin Geyikli’de iiretimi yapilan zeytinyag1 igin yaptigimiz bilimsel galismalar sonucunda
‘Geyikli Zeytinyag1® adiyla cografi isaret aldik.

Ancak bir sivil toplum kurulusu olarak bizim gayretlerimizin yeterli olmadigini diistintiyoruz.
UNESCO’nun destegi ve Kiltiir ve Turizm Bakanliginin caligmalar1 ile bu gelenegin
yasatilabilecegine ve gelistirilebilecegine yiirekten inaniyoruz. Bu baglamda gelenegin
stirdiirtilebilir sekilde yasatilmasina yonelik tiim ¢alismalara imkanlarimiz ¢ergevesinde destek
vermeye haziriz. Ayrica, bu unsurla ilgili gergeklestirilen dosya hazirlik toplantisina; miras
tastyicilar, diger ilgili sivil toplum kuruluslart ve ilgili kamu kurum temsilcileri ile birlikte
istirak ettik. Toplantida da aktif olarak unsurun yasatilmasi i¢in yapilmas: gerekenleri dile
getirdik. Toplanti sonrasinda unsura yonelik tehditlerin belirlenmesi ve koruma eylem
planlarinin olusturulmasinda aktif olarak yer aldik. Bu gelenegin UNESCO listesine kaydi
sonrasinda da yapilacak olan ¢aligmalara gonillii olarak aktif destek vermeye devam edecegiz.

Sonug olarak, bolgemizin kiiltiirel kimligimin bir parcasi olan Zeytin ve Zeytinyaginin
Geleneksel Uretiminin, UNESCO Acil Koruma Gerektiren Somut Olmayan Kiiltiire] Miras
Listesi’ne ulusal dosya olarak sunulmasina riza gosteriyor ve yiirekten destekliyoruz.

Saygilarimla

S.S. Geyikli Beldes1
$.S. GEYiKLi BELDESI
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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 yapildig: bir yerdir. Zamanla geleneksel
zeytinciligin giderek kaybolmaya basladigini gozlemledik. Bu nedenle geleneksel zeytincilige
ait kiiltiirel unsurlari korumak, tanitmak ve goriiniir kilmak amaciyla bir miize kurmaya karar
verdik. Bunun i¢in 2001 yilinda ¢evremizdeki eski zeytinyagi preslerini, zeytin toplama
aletlerini, tasima ve saklama kaplarini, gesitli folklorik objeleri toplayarak kurdugumuz
Adatepe Zeytinyag1 Miizesi'nde sergilemeye bagladik. Kiiciikkkuyu'da kurdugumuz bu miizede
sergilemenin yani sira kuru baski tarzinda zeytinyagi lretimine devam ettik. Miizede ayni
zamanda geleneksel wusulde zeytinyagi sabun yapim teknigi de agiklamali olarak
sergilenmektedir.

Bu geleneksel kiiltiirii korumanin 6nemini ve degerini anliyoruz. Bu nedenle Kiiltiir ve Turizm
Bakanliginin ve UNESCO’nun koruma ve yasatma konusundaki uygulamalarim biiyiik bir
sevingle karsiladigimizi belirtmek isteriz.

Bu baglamda gelenegin siirdiiriilebilir sekilde yasatimasina yonelik tiim c¢aligmalara
imkanlarimiz ¢ergevesinde destek vermeye haziriz. Ayrica, bu unsurla ilgili gergeklestirilen
dosya hazirlik toplantisina; miras tasiyicilari, diger ilgili sivil toplum kuruluslar ve ilgili kamu
kurum temsilcileri ile birlikte istirak ettik. Toplantida da aktif olarak unsurun yasatilmasi igin
yapilmasi gerekenleri dile getirdik. Toplant:1 sonrasinda unsura yonelik tehditlerin belirlenmesi
ve koruma eylem planlarinin olusturulmasinda aktif olarak yer aldik. Bu gelenegin UNESCO
listesine kaydi sonrasinda da yapilacak olan ¢aligmalara goniillii olarak aktif destek vermeye
devam edecegiz.

Sonug¢ olarak, bélgemizin kiltiirel kimliginin bir pargasi olan Zeytin ve Zeytinyaginin
Geleneksel Uretiminin, UNESCO Acil Koruma Gerektiren Somut Olmayan Kiiltiirel Miras
Listesi’ne ulusal dosya olarak sunulmasina riza gosteriyor ve yiirekten destekliyoruz.

Saygilarimizla

Adatepe Zeytinyag Miizesi

M




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 Kii¢tikkuyu. 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 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.

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 Pitireli Village district of Bayramig.

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 Bayrami¢ 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 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.

Ramazan Algiil

Head of Agricultural Development Cooperative of
Pitireli Village



UNESCO SOMUT OLMAYAN KULTUREL MIiRAS HUKUMETLERARASI
KOMITESINE

Kooperatifimiz; zeytin ve zeytinyagi tiretimi amaciyla 1972 yilinda kurulmus ve halen 80 {iyeye
sahip Bayramic Ilgesi Sagakli K6yii’nde mukim bir sivil toplum kurulusudur.

Bolgemizin ana ge¢im kaynagi ve kimliginin ayrilmaz pargalarindan biri de zeytin ve zeytinden
elde edilmis iiriinlerdir. Uziilerek gozlemlemekteyiz ki giintimiizde zeytin yetistiriciliginin ve
zeytinyaginin geleneksel usullerle hasilasi azalmaktadir. Kooperatif olarak yok olma tehlikesi
ile kars1 karsiya olan bu gelenegimizi yasatmak icin ¢esitli proje ve faaliyetler icerisinde yer
aldik.

Ancak bir sivil toplum kurulusu olarak bizim gayretlerimizin yeterli olmadigimni diistiniiyoruz.
UNESCO’nun destegi ve Kiiltiir ve Turizm Bakanhigi’nin g¢aligmalart ile bu gelenegin
yasatilabilecegine ve yayginlastirtlabilecegine yiirekten inaniyoruz. Bu baglamda gelenegin
stirdiiriilebilir sekilde yagatilmasina yonelik tiim ¢alismalara imkanlarimiz cergevesinde destek
vermeye haziriz. Ayrica, bu unsurla ilgili dosya hazirlik siirecine katki sunduk. Unsurun
yasatilmast i¢in yapilmasi gerekenler hakkinda fikirlerimizi beyan ettik. Bu gelenegin
UNESCO listesine kaydi sonrasinda da yapilacak olan ¢aligmalara goniillii olarak destek
vermeye devam edecegiz.

Sonug olarak, boélgemizin kiiltiirel kimliginin bir pargasi olan zeytin ve zeytinyagmin
geleneksel tiretiminin, UNESCO Acil Koruma Gerektiren Somut Olmayan Kiiltiirel Miras
Listesi’ne ulusal dosya olarak sunulmasina riza gosteriyor ve yiirekten destekliyoruz.

Saygilarimla

Natik CIVIR

Mersi¥No' 0781007046100015



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 Sagakli Village district of Bayramig.

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
Sacakl1 Village



UNESCO SOMUT OLMAYAN KULTUREL MIiRAS HUKUMETLERARASI
KOMITESINE

13 yildan beri Canakkale Onsekiz Mart Universitesi Ziraat Fakultesi
Bahce Bitkileri Bélimiinde Akademisyen olarak calismaktayim. Zeytin ve
zeytinyadi ile alakal lisans, yiksek lisans ve doktora tezi yazmakla birlikte
bircok bilimsel arastirma projeleri ve makalelerim muhtelif yerlerde
yayinlanmistir. Ayrica Geyikli ve Bayramic¢ beldelerinin zeytinyadi cografi
isaretlerinin alinmasinda proje ekibinde yer almis, zeytin ve zeytinyagi ile ilgili
farkli yerlerde seminerler verdim. Arastirmalarim icerisinde bd&lgemizde
bulunan zeytinliklere ve zeytinyadi Uretim tesislerine bircok kez akademik
calisma kapsaminda ziyarette bulundum. Geleneksel yéntemlerle ve usta —
cirak iligkisi icerisinde zeytinin ve zeytinyaginin tretimini yerinde gérme ve bu
tretimi gerceklestiren bazi ciftcilerle mulakat gerceklestirme firsati buldum.
Goérdugam kadariyla zeytin ve zeytinyadinin geleneksel tretimi giinimizde de
strdurdlmektedir. Ancak bunlarin sayisi ve cesitliligi, gecmis &rnekleriyle
kiyaslandigi zaman olduk¢ca azalmis durumdadir. Bu tespitlerimi kaleme
aldigim arastirmalarda ve makalelerde dile getirdim. Bu calismalarla amacim
gelenegdin, bélgemizin kimligindeki yerini ve énemini tespit etmek; unsurun yok
olma tehlikesini ortaya koymak ve akademik camiada, miras tasiyicilarinda ve
zeytincilerde farkindalik olusturmaktir.

Calismalarimdan haberdar olan Kultir ve Turizm Bakanhgi daveti ile
Zeytin ve Zeytinyaginin Geleneksel Uretimi Dosya Hazirlik Toplantisina
katildim. Toplantida, arastirmalarim sonucunda elde ettigim bilgi ve
gbzlemlerimi paylasma firsati buldum. Katilimcilarin da benimle benzer
kaygilar tasidigini gérmekten mutlu oldum. Unsura ydnelik tehditlerin ve
koruma eylem planlarinin belirlenmesinde tecribelerimi paylastim ve
tartismalara katildim. Unsurun UNESCOQO’ya kaydi sonrasinda da eylem plani
kapsaminda yapilacak olan calismalara génulli olarak katilmaya devam
edecedim.

Bu gelenedin UNESCO Acil Koruma Gerektiren Somut Olmayan Kiiltirel
Miras Listesine kaydedilmesine ydnelik calismalari ¢ok yerinde bir girigim
olarak gériiyor ve bir miras tasiyicisi, akademisyen olarak destekliyorum.

e

Saygilarimla, B
> dmza
Dr. Me t Ali GUNDOGDU

Adres: Canakkale Onsekiz Mart Universitesi Ziraat Fakiltesi Bahce Bitkileri
BoIim Z-308 Merkez/CANAKKALE



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 Canakkale
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 Bayramig 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 of my 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 inscﬁption 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 Canakkale Onsekiz Mart University F aculty of
Agriculture, Z-308 Merkez/Canakkale.
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It is My Consent Declaration

I was born and I am living in Akintepe 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
of life for us as well as a source of livelihood. 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 Aldikagt:
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29.03.2022
MY LETTER OF CONSENT

I live in Tokagli Village of Altinozii 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 Listof Intangible Cultural Heritage in Need
of Urgent Safeguarding.

Best Regards

(signed)
Ibrahim CILINGIR

Adres: Tokagli Koyii Altinozi-HATAY



Riza Beyanimdir

Zeytinyagini geleneksel yontemlerle isleyen bir isletmenin sahibiyim. Esim ve
ustalarimizla birlikte soguk sikim zeytinyag elde etmekteyiz. Bu sekilde daha
saglikli ve geleneksel yontemle yag elde etmekteyiz. Bir kadin olarak béyle bir
alanda isyeri sahibi olmaktan gurur duyuyorum.

Yaptigimiz is, benim igin sadece bir kazang vesilesi degildir. Zeytin ve zeytinyagi
uretimi  her asamasi ile sehir kiltlirimizin o6nemli bir pargasini
olusturmaktadir. Ben de sahibi oldugum isletme sayesinde bu kultirin bir
parg¢asi ve unsurun yasatilmasi i¢in ¢abalayanlardan oldugumu diigiinliyorum.

Bu unsurun bir miras tasiyici olarak aday dosya hazirlik galismalarina katilim
sagladim. Bu gelenege bir somut olmayan kiiltiirel miras unsuru olarak verilen
degeri goriince mutlu oldum. Gelenegimizin yok olma tehlikesini Uzilerek
gormekteyim. Dolayisiyla, unsurun Acil Koruma Gerektiren Somut Olmayan
Kiltiirel Miras Listesi'ne ulusal dosya olarak kaydedilmesinin bu tehlikeyi
ortadan kaldirmasina y6nelik dikkatlerin unsura cevrilmesinde faydasi olacaktir.
Bu meslegin UNESCO listesine kaydi sonrasinda da yapilacak olan galismalara da
elimde geldigince destek verecegim.

Bu mirasin bir tastyicisi olarak, kultiirel kimligimin bir pargasi olan zeytin ve
zeytinyaginin geleneksel tretiminin UNESCO Acil Koruma Gerektiren Somut
Olmayan Kiiltiirel Miras Listesi’'ne kaydedilmesine rizami beyan ediyorum.

Saygilarimla

IPEK SOMER

ATC ELEKTRONIK
ipek SOMER

Gokgetepe Mah. Atatirk Cad. No:108/D
Kigikkuyu / Ayvacik / CANAKKALE

Ikitelli V. T.C.NO; 2448104%
Adres: Gékcetepe mah. Atatiirk cad. no:108/d ///// — 7
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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 of Intangible 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 bearer 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: Gokgetepe mah. Atatiirk cad. No. 108/d Kiigiikuyu-Ayvacik-Canakkale



SOMUT OLMAYAN KULTUREL MiRAS HUKUMETLERARASI KOMITESINE

Muhtarligimiz, Canakkale iline baglh Bayramig [lgesi Ahmetgeli Koyii’niin segimle gelen yerel
yonetim organidir. Bu bakimdan kdy insanin1 dogrudan temsil etmektedir. Kye, kdy insanina
ve koylin degerlerine hizmet etmek temel sorumlulugumuzdur. Koylimiiziin temel
degerlerinden bir tanesi de zeytin ve zeytinyagidir. Koyliimiiz asirlardir zeytin yetistiriciligi
yapmakta olup, bu ugras kiiltiirel kimligimizin bir pargas1 haline gelmistir.

Muhtarlik olarak bu somut olmayan kiiltiirel miras unsurunun éneminin farkindayiz. Zeytin ve
zeytinyaginin geleneksel tiretimi, yalniz gegmiste kalmis bir gelenek olmayip giiniimiizde de
stirdlirilmektedir.

Unsurun siirdiiriilebilir bir sekilde korunabilmesi i¢in UNESCO Acil Koruma Gerektiren
Somut Olmayan Kiiltiirel Miras Listesine kaydinin ¢ok énemli bir adim oldugunu diistintiyoruz.
Bu kapsamda, aday dosya hazirlik stirecini basindan bu yana destekliyoruz. Dosyanin
hazirlanmasina da katki sunduk.

Dosyanin UNESCO’ya kayd: sonrasinda da yapilacak olan ¢alismalarda Kiiltiir ve Turizm
Bakanligi ile birlikte yerel halkin temsilcisi olarak 6nemli bir sorumluluk tstlenilecektir. Bunun
i¢in gerekli biitge ve insan kaynagi, imkanlarimiz dahilinde tahsis edilecektir. Bunun yaninda,
hazirlanan eylem plam kapsaminda, hedefler dogrultusunda icra edilecek bazi eylemlerin
sorumlulugunu paylasmaya haziriz.

Sonug olarak, kimligimizin bir pargasi olan zeytin ve zeytinyaginin geleneksel iiretiminin
UNESCO Acil Koruma Gerektiren Somut Olmayan Kiiltiirel Miras Listesi’'ne aday
gdsterilmesini halkinuz adma ictenlikle destekliyoruz. Ote yandan, adaylik basvuru formu
kapsaminda, muhtarlik olarak bu unsurla ilgili tizerimize diisen sorumlugun farkindayiz. Bu
sorumlulugu yerine getirmeye hazir oldugumuzu da beyan ediyoruz.

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

The neighborhood unit (muhtar) of Ahmetceli Village, in Canakkale province, Bayrami¢
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 suppotting 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 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. ibrahim Dogan
Headman of the Neighborhood (Muhtar) Ahmetceli



SOMUT OLMAYAN KULTUREL MIRAS HUKUMETLERARASI KOMITESINE

Canakkale iline bagh Ayvacik ilgesi, Bademli Kéyii’niin secimle gelen yerel yénetim organidir.
Bu bakimdan kdéy insanini dogrudan temsil etmektedir. Kéye, kdy insanina ve koyiin
degerlerine hizmet etmek temel sorumlulugumuzdur. Kéylimiiziin temel degerlerinden bir
tanesi de zeytin ve zeytinyagidir. KéylimUz tarafindan asirlardir kusaktan kusaga yasatilmis
bir unsur olan zeytin yetistiriciligi, kimligimizin ayrilmaz bir pargasidir ve bu unsur sadece
mirasin uygulayicilarini degil tiim halkimizi yakinen ilgilendirmektedir. '

Muhtarhk olarak bu somut olmayan kiiltlirel miras unsurunun ©6neminin ve mevcut
konumunun farkindayiz. Zeytin ve zeytinyaginin geleneksel Uretimi, yalniz gegcmiste kalmis
bir gelenek degildir. Glinimiizde de koylimiz tarafindan yasatilmaya devam edilmektedir.
Bu unsurun tasiyicilaniyla birlikte cesitli toplanti, proje ve uygulamalarda bir araya
gelinmektedir. Unsurun siirdirulebilir bir sekilde korunabilmesi icin UNESCO Acil Koruma
Gerektiren Somut Olmayan Kiiltlirel Miras Listesine unsurun kaydinin ¢ok énemli bir adim
oldugunu dugslinliyoruz. Bu kapsamda, aday dosya hazirlik siirecini bagindan bu yana
destekliyoruz. Aday dosyanin hazirlanmasina katki sunduk.

Dosyanin UNESCQO’ya kaydi sonrasinda da yapilacak olan ¢alismalarda Kiltir ve Turizm
Bakanhg ile birlikte yerel halkin temsilcisi olarak 6nemli bir sorumluluk Ustlenilecektir. Bunun
icin gerekli biitce ve insan kaynag:, imkanlarimiz dahilinde tahsis edilecektir. Bunun yaninda,
hazirlanan eylem plant kapsaminda, hedefler dogrultusunda icra edilecek bazi eylemin
sorumlulugunu paylagsmaya haziriz.

Netice itibariyla, kimligimizin esasli bir parcasi olan zeytin ve zeytinyaginin geleneksel
retiminin UNESCO Acil Koruma Gerektiren Somut Olmayan Kiltlrel Miras Listesi’'ne aday
gosterilmesini halkimiz adina igtenlikle destekliyoruz. Ote yandan, adaylik bagvuru formu
kapsaminda, bir kamu kurumu olarak bu unsurla ilgili lzerimize diisen sorumlugun
farkindayiz. Bu sorumlulugu yerine getirmeye hazir oldugumuzu da beyan ediyoruz.

Saygilarimla

/;'/02/70 £'e.
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TO THE UNESCO INTERGOVERNMENTAL COMMITTEE FOR THE
SAFEGUARDING OF THE INTANGIBLE CULTURAL HERITAGE

The neighborhood unit (muhtarlik) of Bademli Village, in Canakkale province, Aycacik
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 ListofIntangible Cultural Heritagein 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. Saffet Erbil
Headman of the Village (Muhtar) Pitireli Bademli



SOMUT OLMAYAN KULTUREL MIiRAS HUKUMETLERARAS!I KOMITESINE

Canakkale iline bagh Ayvacik ilgesi, Koyunevi Kéyii’niin secimle gelen yerel ydnetim
organidir. Bu bakimdan kdy insanint dogrudan temsil etmektedir. Kdye, kdy insanina ve
koyin degerlerine hizmet etmek temel sorumlulugumuzdur. Koéylimizin temel
degerlerinden bir tanesi de zeytin ve zeytinyagidir. Kéylimiz tarafindan asirlardir kusaktan
kusaga yasatilmis bir unsur olan zeytin yetistiriciligi, kimligimizin ayrilmaz bir pargasidir ve bu
unsur sadece mirasin uygulayicilarini degil tim halkimizi yakinen ilgilendirmektedir.

Muhtarlik olarak bu somut olmayan kiiltirel miras unsurunun Oneminin ve mevcut
konumunun farkindayiz. Zeytin ve zeytinyaginin geleneksel lretimi, yalniz gegmiste kalmis
bir gelenek degildir. Glinlimizde de kdylimiz tarafindan yasatilmaya devam edilmektedir.
Bu unsurun tasiyicilariyla birlikte cesitli toplanti, proje ve uygulamalarda bir araya
gelinmektedir. Unsurun stirdirilebilir bir sekilde korunabilmesi igin UNESCO Acil Koruma
Gerektiren Somut Olmayan Kiiltlirel Miras Listesine unsurun kaydinin ¢ok énemli bir adim
oldugunu digslinlyoruz. Bu kapsamda, aday dosya hazirlhk slrecini basindan bu yana
destekliyoruz. Aday dosyanin hazirlanmasina katki sunduk.

Dosyanin UNESCO’ya kaydi sonrasinda da yapilacak olan calismalarda Kultlir ve Turizm
Bakanligi ile birlikte yerel halkin temsilcisi olarak énemli bir sorumluluk Ustlenilecektir. Bunun
icin gerekli biitge ve insan kaynagi, imkaniarimiz dahilinde tahsis edilecektir. Bunun yaninda,
hazirlanan eylem plant kapsaminda, hedefler dogrultusunda icra edilecek bazi eylemin
sorumiulugunu paylasmaya haziriz.

Netice itibanyla, kimligimizin esasli bir parcasi olan zeytin ve zeytinyaginin geleneksel
tiretiminin UNESCO Acil Koruma Gerektiren Somut Olmayan Kiltiirel Miras Listesi'ne aday
gosterilmesini halkimiz adina ictenlikle destekliyoruz. Ote yandan, adaylik basvuru formu
kapsaminda, bir kamu kurumu olarak bu unsurla ilgili Uzerimize diisen sorumlugun
farkindayiz. Bu sorumlulugu yerine getirmeye hazir oldugumuzu da beyan ediyoruz.

Saygilarimlia

/2 /\9 2( 2022
Koyunevi K6yl Muhtari
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TO THE UNESCO INTERGOVERNMENTAL COMMITTEE FOR THE
SAFEGUARDING OF THE INTANGIBLE CULTURAL HERITAGE

The neighborhood unit (muhtar), in Canakkale Province Aycacik 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 Listof Intangible Cultural Heritagein 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 OLMAYAN KULTUREL MIRAS HUKUMETLERARASI KOMITESINE

Balabanli K6yii Muhtarligi, Canakkale Iline bagli Ayvacik Ilgesi Balabanli Koyii'niin
secimle gelen yerel yonetim orgamidir. Bu bakimdan kéy insanim1 dogrudan temsil
etmektedir. Koye, kOy insanina ve koylin degerlerine hizmet etmek temel
sorumlulugumuzdur. Kéyiimiiziin temel degerlerinden biri de zeytin ve zeytinyagidir.
Koylimiiz asirlardir zeytin yetistiriciligi yapmakta olup, bu ugras kiiltiirel
kimligimizin bir pargasi haline gelmistir.

Mubhtarlik olarak bu Somut Olmayan Kiiltiirel Miras unsurunun farkindayiz. Zeytin ve
zytinyaginin geleneksel tiretimi gegmiste kalmig bir gelenek olmayip giiniimiizde de
stirdiiriilmektedir. Unsurun siirdiiriilebilir bir gsekilde korunabilmesi i¢in UNESCO
Acil Koruma Gerektiren Somut Olmayan Kiiltiirel Miras Listesine unsurun kaydinin
cok onemli bir adim oldugunu disiiniiyoruz. bu kapsamda, aday dosya hazirlik
stirecini bagindan itibaren destekliyoruz. Bosyanin hazirlanmasina da katki sunduk.

Dosyanin UNESCO'ya kaydi sonrasinda da yapilacak olan c¢aligmalarda Kiiltlir ve
Tuzim Bakanh@: ile birlikte yerel halkin temsilcisi olarak 6nemli bir sorumluluk
tistlenilecektir. Bunun igin gerekli biitce ve insan kaynagi, imkanlarimiz dahilinde
tahsis edilecektir. Bunun yaninda, hazirlanan eylem planm1 kapsaminda, hedefler
dogrultusunda icra edilecek bazi eylemlerin sorumlulugunu paylasmaya haziriz.

Sonug olarak, kimligimizin bir par¢asi olan zeytin ve zeytinyagimn geleneksel
tiretiminin UNESCO Acil Koruma Gerektiren Somut Olmayan Kiiltiirel Miras
Listesine aday gosterilmesini halkimiz adina igtenlikle destekliyoruz. Ote yandan,
adaylik basvuru formu kapsaminda, bir kamu kurumu olarak bu unsurla ilgili
lizerimize diisen sorumlulugumuzun farkindayiz. Bu sorumlulugu yerine getirmeye
hazir oldugumuzu da beyan ediyoruz.

Saygilarimizla




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

The Balabanli Village neighborhood unit (muhtar) in Canakkale province, Ayvacik 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 ListofIntangible Cultural Heritagein 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) Balabanl



SOMUT OLMAYAN KULTUREL MiRAS HUKUMETLERARASI KOMITESINE

Muhtarligimiz, Canakkale iline baglh Bayramig lgesi Zeytinli Koyii'niin segimle gelen yerel
yonetim orgamdir. Bu bakimdan koy insanini dogrudan temsil etmektedir. Koytimiiziin temel
degerlerinden bir tanesi de zeytin ve zeytinyagidir. Kéyliimiiz asirlardir zeytin yetistiriciligi
yapmakta olup, bu ugras kiiltiirel kimligimizin bir par¢as: haline gelmistir.

Mubhtarlik olarak bu somut olmayan kiiltiirel miras unsurunun 6neminin farkindayiz. Zeytin ve
zeytinyaginin geleneksel tiretimi, yalmz ge¢miste kalmus bir gelenek olmayip giliniimiizde de
stirdtiriilmektedir.

Unsurun siirdiiriilebilir bir sekilde korunabilmesi icin UNESCO Acil Koruma Gerektiren
Somut Olmayan Kiiltiirel Miras Listesine kaydinin ¢ok dnemli bir adim oldugunu diigliniiyoruz.
Bu kapsamda, aday dosya hazirlik siirecini basindan bu yana destekliyoruz. Dosyanin
hazirlanmasina da katki sunduk.

Dosyanin UNESCO’ya kayd:i sonrasinda da yapilacak olan calismalarda Kiltiir ve Turizm
Bakanhgi ile birlikte yerel halkin temsilcisi olarak 6nemli bir sorumluluk tistlenilecektir.

Sonug olarak, kimligimizin bir parcasi olan zeytin ve zeytinyagiin geleneksel iiretiminin
UNESCO Acil Koruma Gerektiren Somut Olmayan Kiiltlirel Miras Listesi’'ne aday
gosterilmesini halkimiz adina igtenlikle destekliyoruz.

Saygilarimla

SRS
“,

By

. _Kiza BECEREN




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

The neighborhood unit (muhtar) of Zeytinli Village, in Canakkale province, Bayramig 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 Listof Intangible Cultural Heritage in Need
of Urgent Safeguarding.

Best Regards

Riza Beceren
Headman of the Neighborhood (Muhtar) Zeytinli



Sonn7T  armAHAN vy 7o MI2As Huume TLER
ARAS| Yo TESINE

mulf\'fcrb’qm..z) Gondekale ilne losgli Eooaloat Meaesh Seddd(_

balvi— 2L 'AlA sedimle qelery ‘KFQ’( e Hm ofqm,s(,p_’&)

bairnchn By insanin ebq‘belcan Aesil  edmnek el

KA omiadn ezl egerlerinae~ bir dormew <le pertin e

Q:@-{’kﬁﬂo'fqt Ve

MolHor bl slorak. bo somut olmagya— LS (4Dl Avires
DOSUArONUM Sneminin dor'bnc:(:;\p% :85.,{4{(\ e W%’a-{o&ﬁm;m
qdm«.'c~>d Scebant ) qolAia qeariste  kaoloig b q,e,(ar'mk_ o(/w»{:p
Gorrmdack ol =5reldridlmelkdedis,

Dsurva 5.‘_';(‘:&‘1«*:.\\2107(%‘ bir sekilee  borvmalbilmesi iain
WANESCO Al Eorome Cioektven Seroot Omo-an @m(d
Micos  1ssdesing  bogebnin  qole Bamnl bic ol o lugunu
ddsonipyraa . “Eo kepsomcla, oe(o.ﬂ bsqon ezt le  sorecion
hasindon s —dana desdekliqersy. Tasprun har lanmesines
cl otlh sondule.

Serwe darok, Uimliginizin  oic parsas olan 3eqdin Ve
—2—44-14"7\-—\o§(mn o‘eimak_szt Pyebiosnin BWNESCo Acl Yorona
Gerebhiver Sommut Omayan 40l Mres Listes 'nz
aclo q&’;;ier?[/mﬁa" hwalbimia o=l edenlible  slestelleruz.
ole yorcbn | eslodqlle  bogwoou Jormu bomcarmn , ubdor bl

O\lara. bo vagyric 'llcl(nc Daerinire Adsem 5_0‘1.;m(g(uc’3un
OLa"kaf\c:‘aqq- X " .g;y'umtu(uc’:"u gering.  qetirmeqe  hauc OIQLYQ(JNL
w cb begar  ediprol.

éo.ﬂQ( (af{m (q "




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

The neighborhood unit (muhtar) of Seddulbahir Village in Canakkale 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 ListofIntangible Cultural Heritagein 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)

Fethi Findik
Deputy Headman of the Neighborhood (Muhtar) Seddulbahir
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BIiRLESMIiS MiLLETLER EGIiTiM BiLiM VE KULTUR ORGANiIZASYONU (UNESCO)
Yasayan Miras Varlig1 (CLT/LHE)
7, place de Fontenoy 75352 Paris 07 Fransa

Sayn llgili,

200 y1l1 agkin kiiresel deneyime sahip olan Bunge, tiim diinyaya temel gida maddelerini ulastirmak igin ¢iftgileri
tiiketicilerle bulusturmayi hedeflemektedir. Sirket, 2000 yilindan bu yana Tiirkiye'de Bunge Gida Sanayi ve
Ticaret A.S. (bundan sonra “Bunge Gida” veya “biz” olarak anilacaktir) faaliyetleri kapsaminda agirlikli olarak
yem, tarimsal Uriinler ve yenilebilir yaglar sektorlerinde faaliyet gostermektedir. Bunge Gida, 144 yillik bir
gecmige sahip ve pazar lideri olan Komili Markasi ile Zeytinyagi'm ana odak noktalarindan biri olarak
belirlemisgtir.

Tirkiye'nin zeytin kiiltiirtinii tastyan en eski zeytinyagi cografyalarindan biri olmasi nedeniyle, Bunge Gida olarak
sahip oldugumuz Komili markamizla, zeytin agaglarin1 koruma, zeytin yetistiricilerini egitme ve siirdiiriilebilir
zeytin ve zeytinyagi iiretimini destekleme misyonuna sahip bulunmaktayiz. Bu kiiltiirii gelecek nesiller igin
siirdiirmeye kararliyiz. Komili markasi olarak bu hedefe ulagsmak i¢in ¢ok sayida sosyal sorumluluk projesi
gerceklestirmekteyiz.

“Goziimiiz gibi bakiyoruz” sdziimiizle, zeytin agaglarinin varligini korumay1 dnceligimiz olarak belirledik ve buna
istinaden 2018 yilinda anitsal zeytin agaglarinin tescillenmesi ve korunmasina yo6nelik bir sosyal sorumluluk
projesi baglattik. O zamandan bu yana Ege Bolgesi'ndeki zeytin agaglarinin biiyiik bir kismini inceleyerek 400
yag Uistii 309 adet agaci, korunan bir kamu degeri haline getiren Anit Agag Projemiz kapsaminda tescil ettirdik.

Gegtigimiz giinlerde, Avrupa imar ve Kalkinma Bankas1 (EBRD) ile baz: siirdiiriilebilirlik projelerimizin bizzat
EBRD tarafindan desteklenmesi tizerinde varilan bir anlasmay1 da igeren kredi finansman s6zlesmesini imzaladik.
Bu kapsamdaki en 6nemli projelerimizden bir tanesi; deneyimli yerel egitimciler ile isbirligi yaparak zeytin
iretiminde kadin ¢iftcilerimizin becerilerini gelistirmeye odaklanacak bir egitim akademisi olmay1 hedefleyen
Komili Zeytin ve Zeytinyag: Enstitlisti'nii kurmaktir.

Zeytinyag1 bizim i¢in doganin bir mucizesi ve en saglikli meyvesidir. Her y1l zeytin hasatinin baslangicinda,
zeytinyagimin vazgecilmezligini vurgulamak ve yaymak amaciyla tedarikgilerimiz, miisterilerimiz, seflerimiz ve
tiim destekgilerimiz ile birlikte geleneksel “Komili Hasat Senligi”mizi diizenlemekteyiz. Ayrica zeytin agacindan
geleneksel zeytinyag: iiretimine, yemek tariflerinden gurme rotalarina kadar tiim zeytinyagi diinyasini kapsayan
kitap ve yayinlarimiz bulunmaktadir.

Yukarida kisaca agiklanan projelerimiz ve taahhiitlerimiz, ana beklentileri dogal mirasi ve siirdiiriilebilirligi
korumak olan cok cesitli kurum ve kisiler tarafindan takip edilmekte, takdir edilmekte ve desteklenmektedir. Bu
itibarla, siirdiiriilebilirlik projelerimizi UNESCO'ya sunmaktan ve UNESCO ile paylasmaktan bilyiik onur
duyacagimizi belirtmek isteriz. Bu vesileyle Zeytin Yetistiriciligi ile Ilgili Geleneksel Bilgi, Yontem ve
Uygulamalar’in UNESCO'nun Acil Korunmasi Gereken Somut Olmayan Kiiltiirel Miras Listesi'ne alinmasini
destekliyor ve onayliyoruz. Bunun, geleneksel bilgi ve tekniklerin kaybolmasini 6nleyerek siirdiiriilebilir dogay1
koruma bilinci yaratan biiyiik bir girisim olacagina inaniyoruz.

Saygilarimizla, ) )
BUNGE GIDA SANAYI VE TICARET A.S.
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20 March 2022

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 Gida Sanayi ve Ticaret A.S. (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 Gida 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 Gida, 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 Need of Urgent Safeguarding.
We strongly believe that, the submission will be a great initiative creating an awareness to protect sustainable nature
through preventing traditional knowledge and techniques to fade away.

Sincerely,
BUNGE GIDA SANAYI VE TICARET A.S.
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UNESCO SOMUT OLMAYAN KULTUREL MiRAS HUKUMETLERARASI
KOMITESINE

2014 yilindan beri Stleyman Demirel Universitesi Cografya Bélumi’nde
Ogretim Goérevlisi olarak galigmaktayim. 2021 yilinda kurulan Anadolu
Kuvaterner Uygulama ve Arastirma Merkezi'nin kurucu genel mudurt olarak
gorev almaktayim. Bilimsel arastirmalarim, biyolojik kayit olarak nitelenen polen
(fosil/giincel polen) odakli cevresel ortamlarin dogal ve insan kaynakl bitki
ortisti  degisikliklerinin - ve  gecmisteki iklim dinamiklerinin  yeniden
yapilandiriimasina yogunlagsmaktadir. Buna ek olarak Anadolu’nun biyogesitlilik
Orantusinin anlasiimasi Gzerine arasgtirmalar yapmaktayim. Bu arastirmalarim
esnasinda gecmisten gunimuize degisen ekolojik ve kultirel/tarihsel stregler
(Anadolu'da kultir yatay ve dikey duzlemde oldukca fazla cesitlilik
gostermektedir) icerisinde 6zellikle zeytin meyvesinin hem diger tirler hem de
toplum yasaminda farkli bir yerde konumlandiginin farkina vardim. Zeytin
meyvesinin ilk kiltire alimindan ginumiize kadar olan sirecini konu alan
mevcut c¢alismalari inceledigimde Anadolu'nun zeytin agacinin Akdeniz
toplumlari arasinda yayginlasmasinda bir kopri gérevi gérmekle birlikte
Anadolu’da yasayan toplumlarin kiltirlerinde farkli sekillerde konumlandigi
dikkatimi cekti. Arastirmalarim ile fosil polen, arkeoloji ve tarihsel veri setlerini
birlikte kullanarak zeytin agacinin gecmisten ginimize kadar olan surecini
konu alan makaleler yayinladim ve bu konuda hali hazirda caligmalarimi
surdirmekteyim.

Farkh toplumlarin kltlir katmanlari/birikimleri/buluntulari Gzerinde yapilan
arkeolojik, palinolojik, tarihsel arastirmalar sonucu elde edilen veriler, Akdeniz
toplumlarinin ortak kaltir unsurunun zeytin agaci oldugunu gdéstermektedir.
Akdeniz Havzasrnda oOzellikle Anadolu 6lcedinde 12 bin vyilik zaman
perspektifinde zeytin agaci, Anadolu’da ortaya c¢ikan/gelisen her toplumun
tuketim aliskanliklarinin farkhligini/kaitir katmanlarini tek bir tir Gzerinden
incelememize/okumamiza ve ginimiz dinyasinin énemli sorunlarina ¢éziim
Onerileri bulmamiza imkan saglamaktadir. Dogal bir mirasin gelecek nesillere
aktarilabilmesi bu mirasin gegmisten glinimiize zamansal perspektifte, dénem
baglaminda arastirilip degerlendiriimesine, toplumlarin giindelik yasamlarinda
daha fazla yer almasina, gecmisten giinimiize biriken degerlerinin somut
olmayan kdltirel miras binyesinde gelecek nesillere aktiriimasina baglidir. Bir
degerin dogru ve eksiksiz bir sekilde gelecek nesillere aktarilip degisen mekan
ve zaman icerisinde varligini devam ettirmesi ise ancak korunmasi ile mimkuin
olacaktir.

Bu nedenle Akdeniz toplumlarinin yasamlarinin her parcasinda bulunan
zeytin meyvesinin “Somut Olmayan Kiltirel Miras” olarak degerlendiriimesini ve
korunmasini 6nermekte ve bu alanda yapilan gelismeleri desteklemekteyim.



Arastirmalarimi inceleyen Kiiltiir ve Turizm Bakanlhdi daveti ile Zeytin ve
Zeytinyaginin Geleneksel Uretimi Dosya Hazirlik Toplantisina katiimig
bulunmaktayim. Gerceklestirilen toplanti ile énemli bir mirasin tasiyicisi
akademisyen olarak arastirmalarimda elde ettigim bilgileri ve deneyimlerimi
paylasma firsati buldum. Toplantida bulunan diger katilimcilarin da benim ile
benzer kaygilar tasiyor olmasini gérmekten ziyadesi ile mutlu etti. Bu sebeple,
yurutilmekte olan dosya basvuru calismalarina aktif olarak yer almaya toplanti
sonrasinda da devam etme karari aldim. Bu dogrultuda Zeytin agacina y6nelik
tehditlerin ve koruma eylem planlarinin belirlenmesinde tecriubelerimi paylagtim
ve tartismalara katildim. Zeytin Adacinin UNESCO’ya kaydi sonrasinda da
eylem plani kapsaminda yapilacak olan ¢alismalarda génulli olarak yer almaya
devam edecegim.

Anadolu icin 6énemli olan zeytin mirasinin UNESCO Acil Koruma
Gerektiren Somut Olmayan Kiiltlirel Miras Listesine kaydedilmesine yénelik
yuratalen caligsmalari cok yerinde bir girisim olarak gériyor ve bir miras tasgiyicisi
ve akademisyen olarak destekliyorum.

Saygilarimla,

- Cheb”

Cetin Senkul
29.03.2022

Adres: Suleyman Demirel Universitesi, Fen Edebiyat Fakltesi, Cografya
Boélumu, Isparta/Merkez.

Anadolu Kuvaterner Uygulama ve Arastirma Merkezi, Stleyman Demirel
Universitesi, Isparta/Merkez, Turkiye



TO THE UNESCO INTANGIBLE CULTURAL HERITAGE
INTERGOVERNMENTAL COMMITTEE

I have been working as an Instructor in the Department of Geography at
Stleyman Demirel University since 2014. | 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, | am conducting research on understanding the biodiversity pattern of
Anatolia. During these researches, | 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
| examined the existing studies on the process from the first cultivation of the olive fruit
to the present day, | noticed that the olive tree of Anatolia served as a bridge for the
spread of the olive tree among the Mediterranean societies. | 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 | 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, | 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 | support the developments in this field.

| 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, | 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, | decided to continue to take
an active part in the ongoing file submission efforts after the meeting. In this direction,
| 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 | 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, | 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,

CQeali”

29.03.2022
Cetin Senkul

Address: Siuleyman Demirel University, Faculty of Arts and Sciences,
Department of Geography, Isparta/Turkey

Anatolia Quaternary Research Center (AQuaR), Sileyman Demirel
University, Isparta/Turkey





