MALATYA

~KAYISISI-

AB Cografi isaret Tescillidir.
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Benzersiz Tadi ve Aromasiyla
Diinyanin En Unlii Kayisilart MALATYA'da Yetistiriimektedir.
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Malatya TSO Yénetim Kurulu Baskani
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Tiirkiye'nin stratejik driinlerinden birisi olan R "
kayisl, 2 bin yiliaskin stiredir basta Malatya olmak
Uzere Anadolu'nun bircok yerinde
yetistiriimektedir. Malatya kayisisinin diger bolgelerde tretilen kayisilara gore en 6nemli
6zelligi, icerdigi besin degerinin hem tilkemizin diger illerinde hem de diinyanin diger
llkelerinde yetistirilen kayisilara kiyasla oldukca yiiksek olmasidir.

KAYISI .

~-EKONOMISI-

2017 yilinda Malatya Ticaret ve Sanayi Odasi’'nin basvurusu ile tescillenen Malatya kayisisi,
Tiirkiye'nin Avrupa Birligi Cografi Isaret Belgesi olan 7 iiriiniinden birisidir. Yaklasik 8
milyon kayisi agaci bulunan Malatya'da dogrudan veya dolayli olarak 50 bin aile ge¢imini
kayisidan saglamaktadir. Diinya kuru kayisi ihtiyacinin yizde 85'inin uretildigi
Malatya'dan 115 Ulkeye kayisi ihracati yapiimaktadir.

KAYISININ

~-iCERIGI-

Ozellikle Malatya kayisisininiceriginde; A, B, C, E, B17 vitaminleri, demir, kalsiyum, fosfor,
retinol, beta carotene, laetril, magnezyum, flavonoid, katesin, bakir, epikatesin,
potasyum, likopen, karotenoid ve 6nemli diizeyde lif bulunmaktadir.

KAYI Sl Cok sayida kayis tiiril bulunmakla birlikte;

Hacithaliloglu, Kabaasi, Soganci,
—‘TU RLE RI'— Hasanbey, Cologlu, Catalodlu, Sekerpare,
Yegen, Hacikiz, Pasamismisi ve Turfanda yaygin olarak tiretimi yapilan kayisi tirleridir. Bu

thrlerin bir kismi sofralik olarak tiiketime uygun cesitler olurken diger kismi ise kayisidan
elde edilen trtinler icinuygun seker icerigi ve diger bilesenlere sahiptir.



KAYISIDAN ELDE EDILEN

{ Kuru kayisi { Kayisi jolesi ve kremasi

) Konserve : Cekirdeginin cerez olarak tiiketimi
f Sofralik yas meyve { Recel ve marmelat

) Pestil gesitler ) Cekirdeginden yag iretimi

) Kayisi suyu ) Kayisi sekerlemeleri

KAYISININ

~-FAYDALARI -

\/ iceriginde yer alan yiiksek potasyum sayesinde kalp atis hizinin diizenlenmesine olan

vardimi ve kalp kaslarina olan etkisi ile kalbi koruyucu etki saglar.

Tansiyonu dengede tutarak kan basincinin normal diizeylerde seyretmesini sadlar.

\/ icerdigi kalsiyum, fosfor vb. mineraller sayesinde kemik sagligina fayda saglar.

/ Agizvedis saghdiicin yararli olup 6zellikle agiz ici yaralarin ivilesmesine yardimci olur.
./ Badisiklik sistemini gii¢lendirir.

\/ Uremesistemi iizerinde olumlu rolii bulunup, cinsel giicii arttirir.

\/ iceriginde yer alan bol miktarda demir sayesinde kansizliga karsi koruyucu etkiye

sahiptir.

Ozellikle hamileler, bilyiime ve gelisme ¢cagindaki cocuklar icin saglikh bir oransal

bilesime sahiptir.

/ iceriginde yer alan beta-karotenin sayesinde antioksidan etkiyle yaslanmayi

geciktirme etkisisaglar.

/ Cilde olan nemlendirici etkisiile cildi korur ve priizsiizlestirir.
/ Icerdigi A vitamini sayesinde akne gibi cilt bozukluklar olusumunu énler.
Aci kayisi cekirdegdi bazi kanserli hiicrelerin olusumunu, olusmus olanlarinsa yayilimini

engellemeye yardimciolur.
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Apricot, one of the strategic products of Turkey, - i3

has been grown in many parts of Anatolia

especially in Malatya and for more than 2.000

years. The most important feature of Malatya apricot is that the nutritional value it
contains is quite higher than the apricots grown both in other provinces of our country
andin other countries of the world.

APRICOT

~ECONOMY -

Malatya apricot, registered after the application of Malatya Chamber of Commerce and
Industry in 2017, is one of the 7 products of Turkey having the European Union
Geographical Indication Certificate. In Malatya, where there are about 8 million apricot
trees, 50 thousand families earn their livings directly or indirectly from apricot. Apricot is
exported to 115 countries from Malatya, where 85% of the world's dried apricot demand
are produced.

INGREDIENT OF

-APRICOT-

The ingredients of Malatya apricot are the vitamins of A, B, C, E, B17; iron, calcium,
phosphorus, retinol, beta carotene, laetrile, magnesium, flavonoid, catechin, copper,
epicatechin, potassium, lycopene, carotenoid and considerable amount of fibre.

APRICOT Although there are many apricot species;
Hacihaliloglu, Kabaasi, Soganci,

P S PE C IE S i\ Hasanbey, Cologlu, Cataloglu, Sekerpare,
Yegin, Hacikiz, Pasamismisi and Turfanda are the extensively planted apricot species.

While some of these species are suitable for edible consumption, the others have
optimum sugar content and other ingredients for the products obtained from apricot.



PRODUCTS OBTAINED FORM

) Dried apricot { Apricot jelly and cream/marshmallow

') Canned apricot ) Consumption of its kernel with the aim of nuts
f Edible fresh fruit { Jam and marmalade

i Pestil forms { Oil production from its kernel

y Apricot juice ) Apricot candies

BENEFITS OF

~APRICOT-

/ Dueto having high potassium content, it ensures protective effect for the heart

by helping to regulate the heart rate and with its effect on the heart muscles.

\/ Itkeeps blood pressure at normal levels by holding tension in balance.

\{ It helps bone health owing to containing calcium, phosphorus, etc. minerals.

11111

\/ Itis beneficial for oraland dental health and especially helps to heal oral lesions.
\/ Itstrengthens theimmune system.

It has a positive role on the reproductive system and increases sexual power.
V Ithasaprotective effect against anemia owing to having plenty of iron content.
/It has a healthy relative composition especially for pregnant women,

adolescences and small children.

\/ Owing to having the beta-carotene content which has antioxidant effect, it

provides anti-aging effect.

/ Itprotects and smoothes out the skin with its moisturizing effect on the skin.
/It prevents the formation of skin disorders such as acne, owing to having

vitaminA.

./ Bitter apricot kernel helps to prevent the formation of some cancerous cells and

the spread of those formed.
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KAYISILI

Malzemeler
1 kg kuzu boyun eti

1 su bardagi haslanmis nohut p
1 su bardagdi asi kabuk (Giineste acik olarak kurutulmus kayisi) ;_‘-,3:' {P'I
|1 adet ayva ~
2-3 corba kasigi seker

1 cay bardagi ince doviilmis ceviz

Tarifi

Dilimlenmis kuzu boyun etini yikayin. Tencerede Uzerini kapatacak kadar su ile ocaga
koyun. Kaynamaya baslayinca tzerindeki koptikleri alin. Kapagi kapatin. Kisik ateste
pisinceye kadar haslayin. Diger taraftan, aksamdan islatilmis nohutlari ayri bir kapta
haslayarak nohutlarin kabuklarini soyun. Ayvayi vikayip kabuklarini soyun. Kiip seker
kadar parcalara ayirin. Bir su bardagdi su ile haslayin. Pisen ayvaya sirasi ile 6nce kuru kayisi
ekleyin ve 1-2 tasim kaynatin. Nohut ilave edin. Pisen eti kemiklerinden ayirin. Kayisili
karisima ilave edin. Sekeri atip 1 fiske tuz koyun. Biitlin malzemeleri bir arada kaynatip
ocaktan alin. lliyinca servis tabagdina alin, doviilms ceviz ile susleyip servis yapin. Bu
vemek, 11k yenir; soguk ya da sicak yenmez. Et ilavesinden sonra karistirma yapilmaz.

KAYISI

Malzemeler , b
250 gr giin kurusu kayisi AT

2 su bardag su Wil
1 cay bardagi seker

1 su bardadi ceviz veya 200 gr kaymak

Tarifi - N5
Temiz bir sekilde yikanilan kayisilari 2 su bardadi icme suyuna koyun. Bir gece bekletin.
Ertesi sabah sismis olan kayisilarin suyunu bir tencereye alin. Uzerine seker ilave edip bir
tasim kaynatin. Kaynayan suruba kavyisilari ilave edin. Agir ateste, kayisilar serbeti
cekene kadar pisirin. Kayisilar soguyunca aralarina ceviz veya kaymak koyarak kayisi
tatlisini servis yapin.



APRICOT NECK

—DEWLAP/CHUNK DISH~—

Ingredients
1kg lamb neck meat

1cup boiled chickpeas
1cup of dried apricot
Tquince

2-3 tablespoons of sugar
1cup finely crushed walnut

Recipe

Wash the sliced lamb neck. Put it ina pot with enough water to cover and then put the pot on
the cooker. When it starts to boil, remove the foam on it. Close the lid. Boil on low heat until
cooked. On the other hand, boil the chickpeas soaked overnight in a separate bowl and then
husk their hull. Wash and peel the quince. Cut the quinces as cubes of sugar. Boil with a glass
of water. Add dried apricots to the cooked quince and then bring it to the boil once or twice,
respectively. Add chickpeas. Separate the cooked meat from its bones. Add it to the apricot
mixture. Put the sugar and add 1 pinch of salt. Boil all the ingredients together and remove
from the cooker. Until it becomes warm, take it into a serving plate, garnish with crushed
walnut and serve. This dessert is eaten warm; not cold or hot. Do not blend after adding meat.

APRICOT

Ingredients
250 gr dried apricots

2 glasses of water
1teaspoon of sugar
1glass of walnutsor 200 g of cream

Recipe X
Put the cleanly washed apricots into 2 glasses of drinking water. Keep it overnight. The
next morning, put the juice of the swollen apricots into a pot. Add sugar over it and bring it
to the boil once. Add the apricots into the boiling syrup. Cook on high heat until the
apricots absorb the syrup. When the apricots become cooled, serve the apricot dessert by
putting walnuts or cream.
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s’} REGISTER REGISTRE

PROOF OF ENTRY IN THE

. . . GESCHOTZTER T T— . . P a—
REGISTER OF PROTECTED DESIGNATIONS OF ORIGIN URSPRUNGSBEZEICININGEN o e o eoiUATNNS  DES APPELLATIONS DoRIGING

AND PROTECTED GEOGRAPHICAL INDICATIONS UND GESCHUTZTER GEOGRAPHICAL ET DES INDICATIONS

CEOGCRAFISCHER ANGABEN INDICATIONS GEOGRAPHIOUES PROTEGEES

Malatya Kayisisi
Malatya Kayisisi

. Registriert als:
Registered as: g L /PIXVAOP
Enregistrée en tant gue :

. Klassifizierung:

Registered as: PDO C Lassification:

Classification :
Classification: 1.6
. Ursprungsland:
Country of origin: TR Country of origin: ™
Pays d'origine :
Reference: Commission Implementing Regulation (EU)
2017/1220 (0] L 174,07.07.2017, p. 1) 5. Verweis: Durchfuhrungsverordnung (EU) Nr. 2017/1220 der Kommission ( ABL L 174 vom
07.07.2017,. 8.1)
Reference: Commission Implementing Regulation (EU) No 2017/1220(QJ L 174, 07.07.2017, P
I

Référence :  Réglement dExéeution (UE) n° 2017/1220 de la Commission (JO L 174 du
07.07.20017, p. 1)

We congratulate you on the registration of this designation as a
Protected Designation of Origin (PDO) which reserves the use of such
designation to producers located within the geographical area who meet
the conditions defined in the specification.

In accordance with Article 12 of Regulation (EU) No 1151/2012 any
operator marketing a product conforming to the above mentioned
specification may use the PDO and use references and symbols of the
European Union and associated labels.

Im Falle ciner Anderung, siche Seire OFFICIAL COPy
In case of amnendment, refer to page
En cas de modification, voir page

EUROPAISCHE KONMMISSION
EUROPEAN COMMISSION
EUROPEAN COMMISSION COMMISSION FIROPEENNE -

Almis oldugunuz bu kayisl,
Avrupa Birligi (AB) Cografi Isaret Tescilli Malatya Kayisisr’dir.
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