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TAKDIiM

Biitiin Anadolu sehirleri gibi sehrimiz de 6nemli bir
kiiltiirel birikime sahiptir. Hititlere bagkentlik eden bu
topraklar, daha sonraki tarihlerde Selguklunun, Osmanlinin
biraktig1 izlerle Tiirkiye Cumhuriyetinin de énemli kenti
olmustur.

Diger yandan Tiirkiye’nin son yillarda yasadigi
degisimi yansitan sehirlerden biri olan Corum, dogal
giizellikleriyle oldugu kadar sehircilikte gostermis oldugu
gelisimle de adindan s6z ettirmektedir.

Corum Belediyesi olarak, sehrimizin yakaladigi
gelisimi daha ileri noktalara tagimak i¢in, bunu kalic1 hale
getirmek icin elimizden gelene gayreti sarf ediyoruz.
Toplumun biitiin kesimlerine yonelik hizmetlerle birlikte,
Corum’un dogal, kiiltiirel ve tarihi degerlerini ortaya
cikarmayi, korumayi, gelistirmeyi biitiin bunlar1 gelecek
nesillere daha saglikli bir sekilde aktarmayr asli
sorumlulugumuz olarak goriiyoruz. Sosyal belediyecilik
hizmetlerimizden kiiltiirel belediyecilik hizmetlerine, alt
yapt hizmetlerinden yatirnmlarimiza kadar genis bir
yelpazede hemsehrilerimize hizmet ediyoruz.

Cumhurbagkanimizin ifadesiyle '"Goniil Belediyeciligi"'
yapiyoruz.

Bunlarin yaninda sehrimizin kiiltiirel mirasina ait
bilgi ve belgeleri topluyor, eser haline getiriyor, bu eserleri
Tiirkiye’nin dort bir yanina génderiyoruz. Corum’un yazilt
ve sOzIi kiiltiiriiniin korunmasina ve tanitilmasina katki
saglayan calismalara destek oluyoruz.
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Corum denilince akla ilk gelen degerlerden bir
tanesi leblebidir. Diinyaca meshur olan bu lezzetin tarihine
ait calismayr da Belediyemizin Kiiltiir Yaymi olarak
kiymetli okurlarimizin takdirine sunuyoruz. Elinizdeki
eser, Corum’un bir degeri olan leblebinin, nasil hem
kiiltiirel bir degere hem de ekonomik degere doniistiiglinii
anlatan ¢alismadir.

Bu 6nemli akademik eserin hazirlanmasinda emegi
gecen Fatih Ozbey hocamiz1 tebrik ediyorum. Sehrimizin
kiiltiirel hafizasina katki sunan herkese ¢ok tesekkiir ediyor,
stikranlarimi sunuyorum.

ZEKi GUL
BELEDIYE BASKANI
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ONSOZ

Dengeli ve yeterli beslenme hayatimizin her
doneminde sagligimizin temelini olusturmaktadir. Giinliik
hayat kosusturmasi icerisinde gereken Ozeni siirekli
gosteremesek bile beslenme, yasamimizda her zaman
onemli bir yer tutmaktadir. Her birey icin kii¢iik yaslardan
itibaren aileden baglaylp, okulda devam ederek
kazandirilmasinin zorunlu oldugunu diisiindiigiim, saglikli
beslenme bilgisi ve aligkanlig1 sayesinde hayat boyu yasam
kalitesini koruyabilmemiz miimkiindiir. Yanlis beslenmeye
bagli olarak ortaya ¢ikan hastaliklarin basinda obezite
gelmektedir. Obezitenin en Onemli nedeni kanimca,
sagliksiz abur cubur olarak niteledigimiz gidalarin, her
yastaki insanlar tarafindan giinliik hayat igerisinde siirekli
kontrolsiiz olarak tiiketilmesidir. Ayrica giliniimiizde
goriilen bircok hastalifin altinda yatan asil nedenin de
beslenme aligkanligimizdaki yanlisliklarda gizli oldugu her
gecgen giin yapilan arastirmalar sonunda ortaya ¢ikmaktadir.
O zaman dogru beslenme bilgisini topluma kazandirmak,
konu ile ilgili taraflarin en 6nemli gérevlerinden oldugunu
hatirdan ¢ikarmamamiz gerekmektedir.

Gecmisten gilinlimiize kadar gelen geleneksel
saglikli lezzetlerimizin tanitilarak, yeni neslin giinliik
hayat1 icerisinde hak ettigi yeri kazanabilmesi i¢in c¢aba
gostermemizin ve toplum sagligimizin korunmasi agisindan
atilacak 6nemli adimlardan biri oldugunu diisliniiyorum.
Yukarida altin1 ¢izmis oldugum bilgiler 1s18inda



gerekliligine yiirekten inandigim bu eseri tamamlamanin
verdigi huzuru sizlerle de paylasmak isterim.

Corum leblebisi, sehrin kiiltlirel bir simgesi olacak
kadar 6zdeslesmesine ragmen beslenme literatiiriinde ayni
derecede gereken ilgiyi giiniimiize kadar yeterli diizeyde
gormemistir. Oysa leblebi gerek besleyici niteligi, gerekse
her tlirli kaplamaya uygun ndtr bir hammadde olusu
sebebiyle bu ilgiyi hakkedecek bir lezzetimizdir. Corum
ilinin tanitim1 ve ekonomisine azimsanmayacak katkisi géz
Oniine alindiginda, uygun ambalaj ve tanitim faaliyetleri
sonucunda iilke ekonomisine de dnemli diizeyde de katki
yapacagi kuskusuzdur. Ulkemizin kolay ulasilabilen lezzeti
olan leblebiyi zahmetli emek yogun iiretim siirecini ve
besin degerini diislinerek daha iyi tanimamiz ve tanitmamiz
gerekmektedir. Bu calismanin  ileride bu ydnde
gerceklestirilecek projelere 151k tutmasini diliyorum.

Sonradan kazanilan ancak hayatimiz boyunca etkisi
devam eden saglikli beslenme aliskanligimin kiiciik yasta
kazandirilmas1 gerektiginin Oneminin anlasilmas: ile
giiniimiizde her yasta bilinclendirme faaliyetleri ilgili
kurumlar tarafindan gergeklestirilmektedir. Bu yonde
onemli bir adim olduguna inandigim “Okul Siiti”
kampanyasina ilave olarak ilk ve orta dereceli okullarda,
geleneksel tirlinlerimizin de (leblebi, kuruyemis, pestil ve
kuru meyve vb.) tesvik ve tanitimin yapilmasinin yeni
nesillerin saglig1 agisindan son derece stratejik bir yaklagim
olacagmi diisiiyorum. Ancak bu yolla toplumun besin
tercihlerini saglikli, besleyici ve lezzetli olan geleneksel
tirtinlerimizden yana kullanmalarina 6nciiliik edebiliriz.
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TESEKKUR

Calisma hayatimin her asamasinda tesvik ve
destegini gordiigiim sevgili esim Sema OZBEY e, yogun is
yiikleri arasinda bu eserin ortaya ¢ikmasi da dahil her
konuda desteklerini ve yardimlarimi esirgemeyen Hitit
Universitesi Rektorii Sayin Prof. Dr. Reha Metin Alkan’a,
degerli fikir ve katkilarin1 sunan Hitit Universitesi Gida
Miihendisligi Boliimii 6gretim iiyesi arkadaslarima, kent
kiiltlirii ve hafizasinin olugmasina biiyiik 6nem verdigine
bizzat sahit oldugum Corum Belediye Baskani Ozel Kalem
Miidiirii irfan YIGIT e, bu eserin sizlere ulasmasina vesile
olan Corum Belediye Baskam Zeki GUL beyefendi ve
ekibine tesekkiirli bir borg bilirim.

Doc. Dr. Fatih OZBEY
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TARIHTEN GELEN LEZZET “CORUM
LEBLEBISI”

Tiirkiye’de kuruyemis denildigi zaman tath ve tuzlu
cesitleriyle ilk akla gelen iiriin leblebi, leblebi deyince de
akla gelen ilk sehir de Corum’dur. Corum ile adeta
0zdeslesen leblebi lizerine siirler yazilmis ve tiirkiilerimize
konu olmustur ¢ogu zaman;

“Leblebi koydum tasa, doldurdum basa basa.
Benim yarim ¢ok giizel, azicik boydan kisa”™

Hatta “leb  demeden  leblebiyi  anlamak”  gibi
deyimlerimizde de kendine yer bulacak kadar
kiiltiirimiiziin igerisine girmistir.

Osmanhi-Tiirk yiyecek kiiltiiriiniin ~ geleneksel
tatlarindan biri olan leblebi, nohut ustalarinin elinde bin bir
zahmetle islenerek gecmisten giiniimiize uzanan lezzetli bir
mirastir. Her gegen gilin eklenen yeni cesitleri ile
yiizyillardir damak tadimizi siislemeye devam etmektedir.
Leblebinin hammaddesi olan nohut, bilesimindeki protein,
karbonhidrat ve mineraller sayesinde besleyici niteligi
yiiksek ve makul fiyatiyla da her biitgeden insanin rahatlikla
tiiketebildigi ekonomik ve saglikli bir gidadir. Ulkemizde
bircok nohut c¢esidi yetistirilmekle birlikte bliylik
cogunlugu yemeklik olarak tiiketilmektedir. Leblebi
yapimina uygun olan tiirler leblebi iiretiminde
kullanilmaktadir ki bu da toplam iiretimin yaklasik %20
kadarina karsilik gelmektedir.
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TARIHTEN GELEN LEZZET GORUM LEBLEBISI

Leblebi kelimesi Farsga da kavrulmus nohut
anlaminda gelen “leblebli” kelimesinden dilimize
yerlesmistir. Leblebinin ilk defa 17. ylizyilda Anadolu’da
tiretildigi rivayet edilmektedir. Kimin tarafindan {iretildigi
konusunda tam bir bilgi bulunmamakla birlikte kaynaklarda
en fazla Ahmedi Sever ve Seyh Murat Gazi adlarina
rastlanmaktadir. Diinyanin farkli bolgelerinde leblebi ve
benzeri tirlinler bulunmaktadir ve bu iriinler Bengal gram
(Hindistan), Roasted Chickpea (Ingilizce), Garbanzo (Latin
Amerika), Hommes, Hamaz (Ortadogu), Shimbra
(Etiyopya) gibi farkli adlarla bilinmektedir. Ayrica
Yunanistan, Iran’da leblebi {iretilmekte olup, Tiirk
niifusunun bulundugu Balkan iilkelerinde de (Kosova,
Makedonya, Bosna-Hersek) “leblebija” adiyla bilinmekte,
tretilmekte ve  tliketilmektedir. Leblebi  Osmanh
Imparatorlugu zamanindan giiniimiize kadar gecen uzun
stirede iilkemizde iiretilmesine ve severek tiiketilmesine
ragmen, tarihi, orijini, geleneksel iiretim asamalari,
bilesimi, besinsel degeri ve kalitesi hakkinda ¢aligsmalar
olduke¢a smirlidir.

Ulkemizde leblebi iiretimi basta Corum olmak iizere
Denizli, Erzincan ve Kiitahya illerinde yogun olarak
gerceklestirilmektedir. Uretilen leblebilerde, ustalarin
maharetleri ve tiretim tekniklerine gore farklilasan lezzetler
bulunmaktadir. Corum leblebisi ise tliketici tarafindan da
tercih edilen aromasi sayesinde en fazla iiretimi ve tiiketimi
olan cesittir.

Gilinlimiiz diinya gida pazarinda artan rekabet ortami1
ve tiiketicilerin yoresel triinleri yiiksek kalitede ancak
diisiik fiyatta bulma beklentilerinin karsilanabilmesi 6nem
kazanmaktadir. Pazardaki globalizasyonun dogal bir
sonucu olarak, iilkeler arasindaki simirlarin kalkmasi ile
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TARIHTEN GELEN LEZZET CORUM LEBLEBISI

bolgesel iirlinlerin tiiketiciye ulasimi her gegen giin daha da
kolaylasmaktadir. Bilingli tiiketiciler sayesinde de pazarda
tilkketici tercihi gidalarin orijinleri, organik olmalar1 ve
iretim teknikleri gibi bir¢ok faktorden etkilenmektedir.
Diinyada pek ¢ok yerel {iriin cografi adi ile taninmaktadir.
Parma jambonu, Roquefort peyniri ve Malatya kayisis1 gibi
iretim yeriyle 0zdeslesmis olan bu firiinler tiiketiciler
tarafindan yoreye duyulan gliven nedeniyle tercih
edilmekte, yore adinin kullanilmasi iiriin kalitesi konusunda
giivence yaratmaktadir. Yoresel iirlinler sahtelerine karsi
korunmak ve haksiz rekabete maruz kalmamak icin ulusal
ve uluslararasi diizeyde cografi isaretlerle koruma altina
almmiglardir. Mense, {iriin isimlerinin ve yoresel pratik
becerilerin cografi isaretlerle korunmasit c¢ok eskilere
dayanmaktadir. Italyanlarin Parmesan, Fransizlarin Comte
peynirlerine ait cografi isaretler 13. vyiizyila kadar
inmektedir. Avrupa Birligi tarafindan, koylerden kente
goclin  Onlenmesi, c¢iftcilerin  gelirlerinin  arttirilmasi,
tarimsal lretimin tesvik edilerek 6zgiin iirlinlerin ortaya
konmas1 ve tiiketicilerin korunmasi1 gibi gerekgeleriyle
1992 yilinda 2081 sayili tiiziik ¢ikartilmistir. Bu tiiziik
cergevesinde Mense Adi Korumasi(Protected Designation
of Origin-PDO); iiretim asamalarinin tamamen cografi
siirlart belirli yore, alan veya bolge siurlari igerisinde
gergeklestigi tUriinlerdir ki O0rnek olarak Ege pamugu,
Malatya kayisisi, Kars kasart ve Osmancik pirinci
verilebilir. Cografi isaret korumasi (Protection of
Geographical Indication-PGI) ise; Antep baklavasi, Corum
leblebisi ve Edirne beyaz peyniri gibi isarete konu olan
Uriiniin ~ 6zelliklerinden en az birinin o yoreden
kaynaklanmasi sartiyla yore disinda da iiretilebilen tirtinleri
kapsayan koruma sistemleri kabul edilmistir. Ulkemizde de
1995 yilinda 555 sayili ‘Cografi Isaretlerin Korunmasi
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TARIHTEN GELEN LEZZET GORUM LEBLEBISI

Hakkinda Kanun Hiikmiinde Kararname’ ile yasal
diizenleme gerceklestirilmistir.

2018 yil1 Nisan ay1 itibariyle Tiirk Patent Enstitiisii
tarafindan Tiirkiye’de tescili saglanan toplam 336 cografl
isaret bulunmaktadir. Bunlar arasinda en biiylik grup 259
adet ile ‘tarimsal {iriin’ ya da ‘islenmis yiyecek-i¢ecek’
iirtinleridir. Leblebi liretimleri tescillenen yerler ise bu
listede Corum (42. sirada), Tavsanli (60. sirada) ve Denizli
(134. sirada) olarak siralanmaktadir (T.C. Sanayi ve Ticaret
Bakanligi, 2010). 2002 yilinda leblebi tiretimi konusunda
ilk cografi isaret tescili “Corum Leblebisi” i¢in yapilmstir.
Bunu 2003 yilinda tescillenen “Tavsanli Leblebisi” ile
2009 yilinda tescillenen “Denizli Leblebisi” izlemistir.
Cografl isaret tescil raporlarinda 6rneklem alanlarin leblebi
dretimindeki temel esaslar belirlenmistir. Raporlar
degerlendirildiginde 6ne ¢ikan ve farklilig1 saglayan bazi
yoresel ozellikler su sekilde belirlenmektedir:

Corum Leblebisi: Uretiminde Corum’da ya da
benzer iklim o6zellikleri tasiyan yorelerden temin edilen
“damla” cinsi nohut kullanilir. Uretim siirecinde 4 kez
kavurma i1slemi gerceklestirilir. Tescil raporunda belirtilen
islemler ve bu islere ayrilan siireler hesaplandiginda,
nohuttan leblebi elde edilmesinin en az 97 en ¢ok 112 giinde
tamamlandig1 anlasiimaktadir. Uretimin hava gecirmez
tugla (lime) ile oriilen ocaklarda ve Corum’da ustalar
tarafindan 6zel olarak imal edilen bakir tavalar ile yapildigy;
ocakta kullanilacak malzemenin mese odunu olmasi
gerektigi belirtilmektedir. Uretim siirecinde kil ¢uvallarin
yani sira telis ¢uvallar da kullanilir.
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TARIHTEN GELEN LEZZET CORUM LEBLEBISI

Denizli Leblebisi: Sar1 ve kirmizi renkte olan Usak,
Kiitahya, Balikesir illerinde yetisen tiiylii ve kalin kabuklu
nohutlardan {retilen bir {riindiir. Rapordan saglanan
hesaplamaya gore nohudun leblebiye doniismesi 37-41 giin
arasinda degismektedir. Denizli leblebisi iiretiminde kendir
cuvali kullanilmaktadir. 3 kez 1sitma ve bir kez tavlama
yapilmaktadir.

Tavsanlt Leblebisi: Leblebilik nohudun %901
Balikesir, Usak, Kiitahya ve Manisa’dan saglanmaktadir. 3
tav asamasindan gegen nohutlar i¢in bu isleminin 13-24 giin
stirdligli hesaplanmistir. Burada 3. tav (kavurma) siirecinin
ne kadar silirecegi ustaya birakildigi igin siire diisiik
goriinmektedir. Giire ad1 verilen tugla ve ¢amurdan imal
edilmis ocaklarin istiinde Yatagan (Mugla)’dan temin
edilen bakir tavalar kullanilir. Odun cinsi olarak giirgen ve
mese odunlart kullanilir. Tavsanli civarindaki yoriik
koylerinde dokunan kil ¢uvallar ve cullar leblebi kalitesinin
ayrilmaz parcasi olarak kabul edilmektedir. Buna ek olarak
imalat siirecinde keten ¢uvallar da kullanilmaktadir.

Tescillenen leblebi iiretimlerinin cografi sinirlari
Tavsanli’da ilge simnirlari, Denizli ve Corum’da ise il
sinirlar1 olarak belirlenmistir. Uretimde insan faktoriine de
yer verilmektedir. Buna gore Tavsanli’da leblebicilerin
yaninda 5 yil ¢iraklik ve kalfalik donemlerini tamamlayan
gengler peskir kusanarak usta olabilirler. Bu siire Corum’da
daha uzundur. Leblebi ustalarinin yaninda en az 8§ en fazla
10 yil ciraklik yapanlar usta olabilmektedir. Denizli
leblebisi iiretiminde ise bu konuda herhangi bir kosul
belirtilmemistir.
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Saglikli beslenme hayatin her doneminde sagligin
korunmasi, gelistirilmesi ve kronik hastaliklarin 6nlenmesi
icin gereklidir. Beslenme konusunda bilgi kirliliginin
yogun oldugu giiniimiizde, yeterli ve dengeli beslenme
bilgisinin her birey tarafindan 6grenilmesi ve uygulanmasi
toplum sagligimiz agisindan biiylik 6nem tasimaktadir.
Gidalar bilesimlerine gore baslica; et, kurubaklagil,
yumurta, siit ve siit lriinleri, tahillar, sebze ve meyveler,
yaglar ve tathlar olarak farkli gruplara ayrilmislardir.
Kisilerin yasina, cinsiyetine, saglik durumlarina, yaptiklar
is ve enerji ihtiyaglarina gore hangi gidalardan ne kadar
yiyeceginin planlanmasi sonucunda besin piramidi ortaya
cikar. Besin piramidi, bireylerin yeterli ve dengeli
beslenmeyi planlamalarina yardimci olur. Giintimiizde her
tilke, kendine has yemek aligkanliklarini géz oniinde
bulundurarak bir beslenme piramidi benimsemektedir.
Ulkemizde de Hacettepe Universitesi Beslenme ve
Diyetetik Boliimii ve TC Saglik Bakanligi igbirligi ile 2003
- 2004 yillarinda gergeklestirilen bir ¢alisma sonucunda
2005 yilinda “Tiirkiye’ye Ozgii Beslenme Rehberi”
hazirlanarak kitaplastirilmistir. Bu rehberde iilkemiz gida
iretimi, beslenme aligkanliklar1  dogrultusunda bir
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planlamaya gidilerek, giinlilk alinmasi gereken temel
gidalar dort grupta toplamistir. Bu model “ Dért Yaprakli
Yonca” modeli olarak da ifade edilmistir. Yoncanin
yapraklarmin {ist kisimda, tilkemizde yeterli diizeyde
tiikketilmeyen siit ve siit {iriinleri yer almaktadir. ikinci grup
et-yumurta-kurubaklagil, li¢iincii grup sebze ve meyve, son
grup ise ekmek ve tahillar1 kapsamaktadir. Dort yaprakli
yonca modeli tanitim1 halk sagligimizin korunmasi ve yeni
nesillerin beslenme bilinglerinin gelistirilmesi agisindan
oldukc¢a 6nemle tizerinde durulmasi gereken bir konudur.

Gilinlimiiz diinyasinin en 6nemli problemi degisen
yasam kosullart dogrultusunda farklilasan beslenme
aligkanliklarimiz sonucu ortaya ¢ikan obezitedir. Obezite,
viicutta sagligt bozacak diizeyde yag birikmesi ya da
viicuttaki yag miktarinin normal oranlarin iizerine ¢ikmasi
olarak tanimlanabilir. Aragtirma sonuglarina gore diinyada
her gecen giin artmakla birlikte 2017 itibariyla 1 milyardan
fazla bireyin sisman, 2,5 milyar bireyin ise hafif sisman
oldugu bilinmektedir. Yapilan arastirma sonuglarina gore
yogun enerji icerikli beslenme aligkanliklar1 bir¢ok
hastaligin ortaya ¢ikmasinda dnemli bir etkendir. Diinyada
goriilen diyabetin % 44’iiniin, kalp hastaliklarinin %23 niin
ve bazi kanser tiirlerinin % 7 - 41 ’nin temelinde yatan en
onemli nedenin de sismanlik oldugu bilinmektedir.
Sismanlig1 6nlemenin temel kosulu ise yeterli ve dengeli
beslenmedir. Diinya Saghk Orgiiti (WHO) ile Gida ve
Tarim Orgiitii (FAO) 2003 yilinda ortaklasa yaptiklari
aciklamada Onemli toplum sagligt  problemlerinin
onlenebilmesi i¢in diyetle alinan enerji, toplam yag, trans
yag asitleri, seker ve tuzun azaltilmasi1 gerektigini
bildirmigleridir. Sismanlik ile ilgili olarak alinmas1 gereken
en Onemli tedbirin Ozellikle kiigiik yaslarda g¢ocuklara
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kazandirilmas1 gereken yeterli ve dengeli beslenme
aligkanligt  oldugu belirtilmektedir. Cocuklara erken
yaslardan itibaren saglikli ve sagliksiz yiyecek bilgisinin
Ogretilmesi ile obezitenin ortadan kaldirilabilmesinin 6n
kosulu oldugu uzmanlarin ortak goriisiidiir. Oncelikle evde
anne ve babalarin bilinglendirilmesi ve okul kantinlerinde
saglikli yiyeceklerin satisinin saglanmasi saglikli beslenme
bilincinin 6grenilmesi ve yayginlasmasinda en Onemli
asamalar oldugu belirtilmektedir. Saglikli bir beslenme
bilgisi sonucunda bireylerin gida aligverislerinde daha
dikkatli ve 6zenli davranacaklari diistiniilmektedir.

Giinliik ¢alisma hayatimizin yiiksek temposunun
dogal bir sonucu olarak ortaya ¢ikan “fast food” agirlikli
beslenme her gecen giin biitiin diinyada yayginlasmaktadir.
Glinlin her saatinde tiiketilebilen c¢erez gidalar ve
sekerlemeler olarak bilinen tiriinler ise bu tarz beslenmenin
onemli bir bilesenidir. Gidalarin bilesiminde bulunan
karbonhidrat yapilar, tiiketimleri sonrasinda viicut kan
seker diizeyini farkl oranlarda yiikseltirler.
Karbonhidratlarin  viicudumuzdaki metabolize olmasi
islevini aciklamak ve 6lgmek amaciyla Glisemik indeks
(GI) ad1 verilen bir tanimlama kullanilmaktadir. Glisemik
indeks 50 gram karbonhidrat i¢eren besinlerin tek baslarina
alindiklarinda kan seker diizeyini normalin ne kadar iizerine
cikarabildigini goreceli olarak derecelendirme yontemidir.
“Saglikli bireylerin beslenmelerinde glisemik yiiklenmeyi
azaltmalar1 gerekmektedir. Bu amagla da kurubaklagil, tam
tahil, cerez, meyve, nisastali olmayan sebze tiiketimi
arttirilmali, patates, piring, beyaz ekmek, sekerli icecekler,
kek vb. iriinler gibi yliksek glisemik indeksli gidalarin
tilketiminde daha dikkatli olunmalidir.
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Fast food” tipi {riinlerin viicutta sindirimi
normalden daha hizli gerceklestigi i¢in “GI degeri” olarak
adlandirilan  karbonhidratlarin  kan glikoz diizeyini
yiikseltme orani saglikli gidalara nazaran daha yiiksektir.
Tiiketilen gidalarin GI degeri ne kadar diisiik ise tokluk
hissi o derece uzun siirmekte, aksi durumda ise kandaki
insiilin miktar1 hizla yilikselip distiigii icin kisilerin daha
cabuk acikmasima yol agmaktadir. Yapilan arastirmalar
dogrultusunda “fast food” gidalar1 sik tiiketen kisilerde,
karaciger insiilin direnci gelisiminin hizlanmasi sonucu
diyabet (seker hastaligi) ile erken yaslarda tanigma,
kardiyovaskiiler hastaliklar ile cesitli kanser tiirlerinin
erken yaslarda goriilme riskinin arttig1r goriilmektedir.
Beslenme alaninda c¢alisan uzmanlarin  biliylik  bir
boliimiiniin ortak goriisii, bireylerin her 6glinde bir miktar
yiiksek kaliteli protein, lif, diisiik glisemik indeksli
kompleks karbonhidrat iceren gidalar tiikketmesi toplumda
saglikli beslenme aliskanlig1 kazanilmasi i¢in gereklidir.
Leblebi ise tam da bu noktadaki tanima uyan, giiniin her
saatinde tiiketilebilen saglikli ve lezzetli geleneksel bir iiriin
olarak 6ne ¢ikmaktadir. Leblebi % 30-60 nisasta icermesine
ragmen, nohudun glisemik indeksi 20-30 gibi diisiik degere
sahiptir ki bu da kan glikoz seviyesini aniden
yiikseltmeyecegini  gostermektedir. Bununla beraber
leblebini (100g) bir insanin giinliik ihtiya¢ duydugu demirin
%98’1ni, fosfor ve selenyumun %70’ini, lifin %61’ini ve
proteinin  %40’1mn1, saglamaktadir. Giliniimiiz yanlis
beslenme aligkanliklar1 sonucunda ortaya c¢ikan saglik
problemleri dislniildiigiinde, leblebinin iilkemiz ve
diinyadaki diger cerez gidalar igerisinde hak ettigi yeri
alacak sekilde tanitilmasinin gerekliligi bir kez daha ortaya
cikmaktadir.
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Dogal olarak bitkisel gidalarin yapisinda bulunan,
genelde bitkilerin kabuk kisimlarinda yogunlasan,
tahillarda kepek adi wverilen tiiketildiginde insan
metabolizmasinda sindirilemeyen ancak saglik {iizerine
olumlu etkileri bulunan nisasta olmayan karbonhidratlara
lif(posa) adi verilir. Lif gidalarda dogal haliyle bulunuyor
ve tiiketiliyor ise diyet lifi, gidanin dogal yapisinda olmayip
lifce zenginlestirilmek veya lif tabletleri {retiminde
kullanilan liflere de fonksiyonel lif adi verilmektedir.
Tokluk hissinin uzun siire devam etmesi ve bagirsaklarin
diizenli calismasinda 6nemli rolii olan diyet lifi i¢in en iyi
kaynak taze sebze ve meyveler, tam tahilli {riinler ve
kurubaklagillerdir. Gidalarin bilesimindeki lif
kardiyovaskiiler hastaliklar, obezite ve tip 2 diyabet gibi
giiniimiiziin 6nde gelen saglik problemlerinin énlemesine
yardimci olan 6nemli bir bilesendir. Metabolizmamizin
diizenli bir sekilde calismasi i¢in lifli gidalarin giinliik
olarak oglinlerimizde tilketilmesi zorunlulugu
bulunmaktadir. Saglik {izerine olumlu etkisi olan lifin
gidalarla birlikte alinmas1 bu fonksiyonlarini tam olarak
yerine getirebilmesi i¢in gereklidir, dolayisiyla gida
takviyesi olarak tiiketilen lif tlirevleri metabolizmamiza
ayni oranda yararli olamamaktadir. Lifli gidalar tiikketmek,
yaglilarin beslenmesinde koruyucu ve tedavi etkilerinin
fazla olmasindan dolay1 ayr1 bir 5nem kazanmaktadur. ileri
yaglarda goriilen kabizlig1 6nleyerek kolon kanseri riskini
azaltmada da olumlu etkileri bulunmaktadir. Bu etkilerin
yeterince saglanabilmesi icin ileri yaslardaki bireylerin
kurubaklagil tiikketimini arttirmalar1 gerekmektedir.

Baklagiller Leguminaseae familyas1 bitkilerinin
olgunlasmis tohumlaridir. Baklagil kelimesi Latince
“Legumen’ den tiiremis olup, kabuklu baklanin hasat edilen
tohumlar1 anlamina gelmektedir. Kuru baklagiller; nohut,
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fasulye, bakla, bezelye, soya fasulyesi, mercimek ve
boriilce en fazla tiiketilen baklagillerdir. Olgunlagmis
tohum olduklarindan temel bilesimleri karbonhidrat ve
proteindir. Tanelerin dis kisminda posa, i¢ kisminda ise
nisasta bulunur. Kuru baklagillerin yag icerikleri diistiktiir
ve bliylik oranda da ¢oklu doymamis yag asitlerinden
olusmakta olup protein oranlar1 da yiiksektir. Koklerinde
havanin azotunu biriktirme 6zelligi olmasi nedeniyle de
baklagiller yetistirildigi topragt da zenginlestirirler.
Baklagiller saglikli ve ekonomik bitkisel protein kaynagi
olup, ozellikle hayvansal protein kaynaklarinin maddi
yetersizliklerle bulunamadigi ya da yag ve kolesterolden
kisith diyet Onerildigi durumlarda, diyetteki kurubaklagil
oran1  arttirilarak  bireyin = protein  gereksinimi
karsilanabilmektedir. Gilinlimiizde saglikli beslenme icin
diinyanin her bolgesinde oOnerilen yiizlerce farkli diyetler
bulunmaktadir. Saglikli beslenme amaciyla gesitli gidalarin
yasaklanmasi1 ve bazi gidalarin tesvik edilmesi s6z konusu
iken, bu diyetlerin hemen hemen hi¢ birinde, Karatay
diyetinden Tagdevri diyetine (paleo), diisiik yagh veya
yiiksek yagli diyetlerde, baklagiller ne yasaklanmistir ne de
kotiilenmistir, aksine, diyetin parcast olmasi siklikla
onerilmistir. Mide asitligini gidererek rahatlatic1 etkisi
oldugu i¢in bu tip rahatsizlifi olan bireylere, farkl
stirelerde stirekli olarak bir miktar leblebi tiiketmeleri
hekimler tarafindan da Onerilmektedir. Nohut yapisinda
bulundurdugu besleyici bilesenler nedeniyle vejetaryen
beslemede de ayr1 bir yer tutmaktadir. Proteinin yani sira
tanelerin dis kisminda diyet lifi, i¢ kisminda ise nisasta
bulunmaktadir. Minerallerden; kalsiyum, demir, ¢inko,
magnezyum agisindan, vitaminlerden ise Bi» disindaki
diger B grubu vitaminleri (tiamin, riboflavin, niasin ve folik
asit) ve E vitamini bakimindan zengindir.
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Nohut (Cicer arietinum L.), diinyada eski ¢caglardan
giiniimiize kadar tarimi1 yapilan 6nemli bir tarim iirtintidiir.
Nohudun ana vatanmin Tirkiye’nin Giineydogu Bolgesi
oldugu birgok kaynakta bildirilmektedir. Baz1 kaynaklara
gore Anadoluda M.O. 5000 yillarinda nohut
yetistirilmekteydi ve yapisinda bulunan besleyici bilesenler
nedeniyle de asirlardir insanlarin beslenmesindeki bu yerini
korumaktadir. Birlesmis Milletler Diinya Tarim ve Gida
Organizasyonu (FAO, 2018) verilerine gore ise nohut
diinyada iiretimi yapilan baklagiller i¢erisinde ekim alan1 ve
iiretim agisindan 2. sirada yer almaktadir. Nohut 6nemli
oranda mineral (Ca, Zn, Mg, K, Fe, P) ve vitamin ( tiamin
ve niasin) icermekte olup,  microsperma (desi) ve
macrosperma (kabuli) olmak iizere iki biyo tipi
bulunmaktadir. Desi tip genellikle Hindistan, Pakistan ve
Dogu Afrika iilkelerinde iretilirken, Kabuli c¢esidin,
tilkemiz basta olmak tizere Akdeniz iilkelerinde, Amerika
ve yakin doguda tarim1 yapilmaktadir.

Ulkemiz diyetinde protein ve kalori kaynag: olarak
hububatlardan sonra en Onemli kaynak baklagillerdir.
Nohut beslenmemiz agisindan baklagiller icerisinde birinci
sirada yer almaktadir. Tiirkiye 460 bin ton yillik tiretimi ile
diinyada Hindistan, Avustralya, Myanmar ve Pakistan’in
ardindan 5. sirada yer almaktadir (FAO, 2018). Nohut,
Tirkiye’nin her bolgesinde yetistirilmekte olup, kislart 1lik
gecen bat1 bolgelerimizde “kislik”, I¢ Anadolu ¢evresinde
ise “yazlik” olarak ekimi yapilmaktadir. Tiirkiye’de nohut
yetistirilen bolgelerin yani sira ekimi yapilan nohut ¢esitleri
de farkli oOzelliklere sahiptir. Bu nedenle nohudun
yetistirilme takvimi bolgelere ve nohut tiirline gore
farklilagir. Ornegin nohut ekimi Orta Anadolu’da Mart ay1
sonunda baslarken, Dogu Anadolu’da nisan ortas1 ve mayis
basini bulur.
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Cizelge 1. Nohudun bilesimi (100g)*

RDA** ve
Bilesen Birim | Ortalama Leblebinin
katkasi
Enerji kcal 334
Enerji kj 1396
Su g 8,76
Kiil g 2,97
Protein g 18,56 28,12 (%40)
Azot g 2,97
Yag, toplam g 5,33
Karbonhidrat g 41,35
Lif, toplam diyet g 23,03 38 (%61)
Nigasta g 30,98 130 (%24)
Demir, Fe mg 5,92 6 (%98)
Fosfor, P mg 397 580 (%70)
Kalsiyum, Ca mg 99 800 (%12)
Magnezyum, Mg mg 139 350 (%40)
Potasyum, K mg 1171 4700 (%25)
Sodyum, Na mg 19
Selenyum, Se ug 31,1 45 (%70)
Cinko, Zn mg 3,16 9,4 (%35)
Tiamin mg 0,572 1,0 (%57)
Niasin mg 3,146 12 (%26)
Niasin esdeger NE 6.110
toplami

* TiirKomp, Ulusal Gida Kompozisyon Veri Tabani,
2014. www.turkomp.gov.tr.
**RDA ; Gruinliik tiiketilmesi onerilen miktar
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Baklagiller onemli miktarlarda protein,
karbonhidrat, vitamin ve mineral i¢eren ekonomik bir gida
kaynagi olmasma ragmen yapisindaki sindirim enzimi
baskilayic1 bilesenler (antinutrisyonel / antifizyolojik
bilesiklerden) nedeniyle sindirimi zordur ve tiikketimi
siirlidir. Bu bilesikler arasinda fitik asit, kondense tanin,
polifenoller, tripsin inhibitorleri, a-amilaz inhibit6rleri ve
lektinler sayilabilir. Baklagiller yapilarindaki bu faktorler
sayesinde dogada kendisini fare, bocek, bakteri ve kus gibi
canlilarin saldirilarina karsi kendisini korumaktadir. Nohut
yapisindaki bu sindirim enzimi baskilayicilar1  gibi
bilesenlerinden dolayr ancak cesitli islemlerden gectikten
sonra tiiketilebilen bir {irlindiir. Sindirimi engelleyen
faktorler olarak adlandirilan bu bilesenlerin leblebi
tiretiminde nohuda uygulanan islemler sayesinde bir kism1
tamamen ortadan kaldirilabilmekte bir kismi da biiyiik
oranda  azaltilabilmektedir. Leblebi iiretim islem
basamaklarinda nohuda uygulanan tavlama, dinlendirme ve
kavurma gibi islemler sayesinde sindirilebilirliginin yiiksek
diizeye getirilmesi bu agidan 6nemlidir.

Baklagillerde dogal olarak bulunan tanin de
sindirim enzimi baskilayicisi etkisinin yani sira diyetteki
nisastanin ve minerallerin emilimini de azaltmaktadir.
Tiiketicilerin tercihleri dogrultusunda nohuda geleneksel
yontemler uygulanarak (1slatma, fermentasyon, haslama ve
kavurma gibi) sindirilebilirligi arttirilarak
tiiketilebilmektedir. Uygulanan 1s1l islemler baklagillerin
icerdigi sindirim baskilayici enzimleri inaktive ederek
protein sindirilebilirligini 6nemli diizeyde arttirmaktadir.
Leblebi iiretim asamalarmin nohudun bilesimi iizerine
etkilerinin oldugu yapilan ¢esitli arastirmalar sonucunda
saptanmistir. Nem miktarindaki degisim basta olmak {izere,
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enzim baskilayicilarindan olan tripsin inhibit6rlerinin
uygulanan 1s1l islemler sonrasinda elimine edildigi ve
antioksidan miktarinda da olumlu yonde degisim oldugu
belirlenmistir. Leblebi {iretimi islem basamaklarinin
nohudun sindirilebilirligi izerine olumlu etkide bulunarak,
nohudun biyoyararliligini arttirdig1 ortaya konmustur.

Cizelge 2. Leblebi iiretim basamaklariin nohut bilesimi
iizerine etkisi (%)

Ornek . < .. | Karbon-
Nem | Protein | Yag | Kiil hidrat

Nohut 10,78 | 19,11 | 598 2,54 | 61,59
1.Asama | 7,25 19,44 16,39 | 2,60 | 64,32
2.Asama | 3,05 20,44 | 6,85 | 2,77 | 66,89
3.Asama | 5,38 20,51 | 7,90 | 2,46 | 63,75

Sari
leblebi | 331 | 2079 | 7.85 249 | 62,13
Beyaz
leblebi | 379 | 20.68 |539]540 | 6474

Nohuda uygulanan 1s1l islem protein ve nisasta
sindirilebilirligi lizerine olumlu yonde degisiklere neden
olmaktadir. Ancak uygulanan 1sil islemin niteligi de bu
konuda 6nemli bir etkendir. Pisirme islemi Oncesinde
ortalama %35 olan protein sindirilebilme orani bu islem
sonrasinda %90 gibi  yliksek degerlere  eristigi
belirtilmektedirler. Nisasta sindirilebilirliginin ise 1s1l islem
sonrasinda ortalama olarak %38 den %90 oranlarina
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yiikseldigi saptanmistir. Leblebi iiretiminde nohudun
yapisinda bulunan nisasta ve proteinlerin uygulanan
islemlerin  etkisiyle parg¢alanmasi ya da Maillard
reaksiyonuna  katilmast miimkiindiir. Son {iriiniin
tatlilagmasi ise indirgen sekerlerin olusumu hakkinda bilgi
vermektedir.

Fonksiyonel iirlinlerin beslenme aligkanliklarimiz
icerisindeki pay1 her gecen giin artmaktadir. Gida biliminde
ortaya c¢ikan son gelismeler 1s18inda fonksiyonel gida
olarak adlandirilan iriinler, yapilarinda dogal olarak
bulunan biyolojik aktif bilesenler sayesinde, besleyici
niteliklerinin yani sira sagligr koruyucu, tedavi edici ve
olas1 hastalik risklerini diisiiriicii potansiyelleri sayesinde
bireyin yasam kalitesini yiikseltici Ozellikleri bulunan
driinlerdir. Diyetlerinde fonksiyonel gidalara yer veren
bireylerin, bu liirlinlerde bulunan koruyucu yapilarin
(fonksiyonel bilesenler) olumlu etkilerinden dolay1
giinlimiizde sik rastlanan diyabet, obezite ve kalp damar
rahatsizliklar1 gibi hastaliklara kars1 daha direngli grupta
yer aldiklar1 goriilmektedir. Bu bilgiler 15181nda fonksiyonel
ozelliklere sahip geleneksel iirlinlerimiz arasinda yer alan
(pestil, leblebi, yogurt, tarhana ve pekmez vb.) ayri1 bir
onem kazanmaktadir. Geleneksel {riinlerin tiikketim
aligkanligimi gen¢ niifus arasinda yayginlastirmanin,
yiiksek oranda yag ve seker igeren sagliksiz sekerleme ve
cerez (snack foods and confectionary) tipi iirlinleri
tilkketmekten daha faydali oldugu ve gelecek nesillerimizin
saghigimi  korumak adina da Onemlidir. Leblebinin
hammaddesi olan nohut bilesimindeki  protein,
karbonhidrat ve diyet lifinin yam1 sira fitosteroller ve
polifenoller gibi bir¢ok biyoaktif bilesikleri a¢isindan
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distintildiigiinde dogal olarak fonksiyonel bir gida olarak
degerlendirilebilir.

Antioksidanlar viicut savunma sistemi ac¢isindan
onemli rol oynayan bilesenlerdir. Antioksidanlar biyolojik
diizenleyici rolleri ve besleyici 6zelliklerinin yani sira
insan saglhigina olumlu katkilar1 bulunan fonksiyonel
bilesenlerdendir. Gidalarda dogal olarak bulunan
bilesenler, serbest radikal baglayici, indirgen ajan, metal
selatlayic1 veya singlet oksijen tutucu mekanizmalardan
bir veya birkagt yoluyla antioksidan etkilerini
gostermektedir. Bu bilesenlerin en Onemli kaynaklari
bitkisel gidalar oldugu i¢in diyetle alinan antioksidanlar
genellikle fito kimyasal antioksidanlar olarak da
adlandirilmaktadir. Yeterli ve dengeli beslenme agisindan
giinliik olarak leblebi tliketiminin viicudun ihtiyaci olan
bilesenlerin  saglanmasina o6nemli katki  yapacagi
diistiniilmektedir.

Saglikli beslenme agisindan ¢erez gidalarin
antioksidan kapasiteleri ve fenolik madde igeriklerinin
yani sira beslenme acisindan Onemli olan diger
bilesenlerinin de dikkate alinmasi gerekmektedir. Bu
kapsamda, cerezlerin toplam yag icerikleri ve yag asidi
kompozisyonlar1 (doymus, tekli doymamis ve c¢oklu
doymamis), protein igerikleri ve elzem aminoasit
dengeleri, diyet lifi icerikleri, nisastali olanlarda nisasta
sindirim hizlar1 ve oranlari, antioksidanlar disinda kalan
fonksiyonel bilesenlerin miktarlar1 6nem tagimaktadir.

Colyak hastalarmin diyetleri i¢in, gluten ve gluten
benzeri proteinleri iceren tahillar (bugday, ¢avdar, arpa ve
yulaf) tiiketilmesinde sakincali bulunan grupta yer alirken
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muisir, piring gibi tahillar ile nohut, soya ve mercimek gibi
baklagiller giivenilir hammadde grubunda yer almaktadir.
Glutensiz iiriin formiilasyonlarinda baklagil unlar katki
olarak kullanilabilmektedirler. Leblebi (katkisiz ve sade
olmak kosuluyla) bu agidan da degerlendirildiginde Colyak
hastalagi olan bireylerin de tiiketebilecegi bir lirlindiir.

Corum Leblebisi

Corum, Karadeniz ile i¢ Anadolu bdlgesi arasinda
bir ge¢it konumundadir. Bu konumuna bagli olarak sehir az
rutubetli ve aksamlari esen bir riizgari olan 1liman bir iklime
sahiptir. Bu iklim kosullarinin leblebi iiretimine Onemli
oranda olumlu bir etkisinin oldugu ve leblebiye kendine has
tat ve kokuyu kazandirmasina yardimei oldugu i¢in Corum
leblebisi adiyla tiiketici tarafindan tercih edildigi
bilinmektedir. Giiniimiizde farkli yorelerde {iretilen
leblebilerde, iklim ve ustaligin etkisi ile orijinal tat ve
aromanin bulunmadigi leblebilerin, Corum leblebisi adiyla
satilmast leblebi esnafinin en fazla rahatsiz oldugu ve
kontrol altina alinmasini istedikleri problemdir.

Corum Leblebisi, Corum Ticaret Borsasi’nin 2001
yilinda yapti§i miiracaat sonucunda, 2002 yilinda Tiirk
Patent Enstitiisii tarafindan Cografi Isaret Tescil Belgesi
Mahreg Isareti ile koruma altina almistir. Tescil Belgesinde
leblebi tiretimine kullanilacak olan hammaddenin damla
cinsi ve kalin kabuklu nohut olmast gerektigi
bildirilmektedir. Damla cinsi nohudun dogal 100 adeti
asgari 55-57 gram olmak sartin1 tasimasi kosuluyla
Corum’da tretilen damla cinsi nohut olmas1 veya benzer
iklim ozelliklerini tasiyan yorelerde yetisen damla cinsi
nohut kullanilabilecegi saptanmustir. Tirk Standartlar
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Enstitiisii de 2006 yilinda TS-13194 sayili Leblebi
standardint yaymlamistir. Standartta sar1 leblebi, beyaz
(sakiz) leblebi, kirik leblebi ve kaplamali leblebi olmak
lizere dort ayri tanim bulunmaktadir. Leblebi standarda
gore, Ekstra, 1. ve II. Siif olmak tizere {i¢ sinifa ayrilmistir

Cizelge 3. Leblebi sinif 6zellikleri (TS-13194)

Tane ¢ap1 Ekstra Simif 1 Simif 11

mm >9.5 8 >9.5 6>8

Leblebi, ¢cok asamali ve uzun siiren islemler icerdigi
icin llkemizde genellikle kiiglik aile isletmeleri tarafindan
imal edilmektedir. Son donemlerde ozellikle ege
bolgesindeki bazi1 isletmelerde endiistriyel {iretimlere
gecilmistir. Tiirkiye’de degisik bolgelerde iki farkli cesit
leblebi tiretimi bulunmaktadir. Kabugu soyulmus leblebiler
(Sar1 ve Girit leblebisi) ve kabugu soyulmamis leblebiler
(beyaz leblebi) olarak ¢esitlendirilir.

Leblebi notr bir hammadde olmasi nedeniyle tatl,
tuzlu ve ac1 gibi farkli kaplamali ¢esitlerin liretimine imkan
veren innovasyona uygun bir hammaddedir. Bu nedenle
Corumlu fireticilerinin yenilik¢i yaklagimlar1 sonucu
leblebi inanilmaz goriiniim ve lezzetlere biiriinerek
tiikketicilerin karsisina ¢ikmaktadir. Leblebinin ¢ikolatals,
susamli, act soslu gibi giiniimiizde 25’in {lizerinde ¢esidi
bulunmaktadir. Uzerinde galisilmasi gereken konunun ise
bu lezzetlerin ambalajlarinin da yenilik¢i yaklagimlar ile
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desteklenerek katma degeri daha ytiksek hale getirilmesi ile
ulusal ve uluslararast tanitimlarinin yapilmast oldugunu
distinmekteyim.

Ustalarinin Dilinden Corum’da Geleneksel Leblebicilik

Corum’da leblebicilik eski donemlerden giiniimiize
kadar insan giiciine ve maharetine dayalidir; dolayisiyla
ustaligin ¢ok 6nemli oldugu ve Corumlularin ifadesiyle
“bereketli” bir meslek dali olarak karsimiza ¢ikmaktadir.
Gegmis zamanlarda Corum’da leblebi etrafi Arnavut
kaldirimlar1 ile doseli Saat Kulesi civarinda, Ali Pasa
Hamamina komsu sira ile dizilen i¢inde en az tli¢ dort
kisinin calistig1 kiiclik diikkanlarda imal edilirdi. Sehrin
merkezi sayilan bu civarda diikkanlarin tamami ya leblebici
ya da tuzcu olarak caligmaktaydi. Sonralar1 leblebi isi ile
ugrasan kisilerin artmasiyla Tashan ve Hidirlik caddelerine
dogru leblebici diikkanlar1 yayilmaya baslamistir.
Leblebici diikkkaninda bir usta, bir iki kalfa ve bir iki
ciraktan olusan diikkdn ahalisi gorevlerini bilir ve
aksatmadan yerine getirirlerdi. Tezgadhin basinda gelen
miisterilere kara okka ile tarttig1 leblebileri satan usta, bir
yandan da diikkandaki diger isleri gozetler, ters giden bir
sey oldugunda ortaya ¢ikan ses ve kokudan fark ettigi
yanlisliga hemen miidahale ederdi. Mafragin(varak)
sesinden torna yapilmasi gerektigini, atesin alazindan
ocagin nasil yanmast gerektigini hemen anlar, kalfayi,
ciragl uyarirdi. Daha Onceki bir donemlerde nohut
kabuklarinin elde kege ile ayrildig1 da olmustur. Corum
sokaklarinda gezerken bir leblebici diikkdninin yanindan
gecerse yolunuz, etrafi saran essiz leblebi kokusuna
dayanamaz daliverirsiniz igeriye. Iste o koku yillar 6ncesine
dayanan tecriibenin, harcanan emegin kokusudur.

26



TARIHTEN GELEN LEZZET CORUM LEBLEBISI

Ahilik geleneklerine son derece bagli olan bu
meslek sinifinda ilk ustanin 1700’1 yillarda Ahmedi Sever
kimi yazimlarda Seyh Murat Gazi olarak gecen bir seyyah
dervis oldugu rivayet edilmektedir, ancak kaynaklarda bu
konuda yeterli diizeyde bir bilgiye rastlanmamaktadir.

Sekil 1.Geleneksel Bir Leblebi Diikkani
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Bir Leblebi Masalh

Leblebi hakkinda yazili kaynaklarimizdan ilk olarak
nerede ve nasil iiretildigi konusunda tam bir bilgi
bulunmamaktadir. Leblebicilerin piri olarak kabul edilen
Ahmedi Sever (kaynaklarda ismi gegen diger kisi olan Seyh
Murat Gazi'nin ayni kisi oldugu tahmin edilmektedir. )
adinda bir dervig, nohut ticaretiyle ugrasmaktadir. Olduk¢a
merakli ve yetenekli bir insan olan Ahmedi Sever, iiretecegi
lezzetli bir tiriinii ¢ok deger verdigi ahi ocagimin baskani
olan seyhine sunmak istemektedir. Bu amacgla saghkl bir
hammadde oldugunu bildigi ve biitiin ozelliklerini iyi
tamdigr nohudu kullanmak aklina gelir. Uzun stiren
calismalart sonucunda nohudu bir tirlii istedigi kivama
getiremez. Leblebi i¢in kullandigi nohutlar siirekli kirildigi
icin tirettigi virtintin kivamini ve yapisini bir tiirlii istedigi
sekle  getirememektedir.  Ugraslarimin  basarisizliga
ugramasina tiziilen Ahmedi Sever’in bir giin gozlerinden
akan yaslar nohut c¢uvallarmmin iistiine damlayarak
cuvaldaki  nohutlarin  tamamimi  islatir.  Basarisiz
ugraslarimin verdigi act ile imalathanesine uzun siire
ugramayan Ahmedi Sever imalathanesine geri dondiigiinde
daha once gozyaslart ile 1slanan nohut ¢uvallari dikkatini
ceker. Gonlii hi¢bir nimetin israf olmasina el vermedigi
icin 1slanan nohut ¢uvallarindaki nohutlar: tekrar islemeye
karar verir. Kavurma islemlerine gozyaslariyla islanan
nohutlarin olduk¢a iyi bir sekilde cevap verdigini ve
kartimadan iglendigini goren Ahmedi Sever bu duruma ¢ok
sevinir. Sonunda tadi, kokusu farkli ve insanlarin hosuna
gidebilecek yeni ve farkli bir cerez iiretmistir. Artik ahi
ocagt seyh efendisine ikram edebilecegi sekilde lezzetli ve
orijinal bir iiriin ortaya c¢ikartmistir. Urettigi leblebileri
alarak ahi ocagina gider oradaki herkese leblebileri ikram
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eder. Ikram ettigi leblebilerin herkes tarafindan da ¢ok
sevildigini goren Ahmedi Sever o giinden sonra siirekli
olarak bu iiriinii iiretmeye ve pazarda satmaya baslar. O
gtin bugtindiir leblebi Tiirk kiiltiiriiniin lezzetli ve faydali bir
cerezi olarak severek tiiketilmektdir. Ahmedi Sever de
anlar ki, nohudun leblebiye doniismesi icin dnce
islatilmasi, bekletilmesi ve sonrasinda da ozenle islenmesi
yani emek verilmesi gerekmektedir.

Sekil 2. Eski Bir Leblebi Diikkaninin Dis Goriiniigii

Corum’daki leblebi esnafi geleneginde, her yil ii¢
aylarin baslangicinda ve iki bayram arifesinde ikindi
namazi sonrasinda olmak iizere yilda {i¢ kez en eski leblebi
imalathanesinde halkin ve esnaflarin  katilimi ile
gerceklestirilen ve iistat Ahmedi Sever’in adinin anilarak
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dualarin okundugu torenler gerceklestirilmektedir. Gegmis
zamanlarda bu torenlerde ayn1 zamanda yeni usta, kalfa ve
ciraklarin  kusak giydirme merasimi ile meslege
kazandirilmalar1 da gergeklestirilmektedir. Glinlimiizde bu
ahilik torenleri her ne kadar devam ettirilerek Ahilik
gelenegi yasatilmaya caligilsa da katilimlarin sadece atadan
leblebici esnafi olan profesyonellerin katildigi 20-30 kisilik
sembolik torenler halinde gegmektedir.

Corum’da leblebicilik ve toprak sanayi (¢omlekgilik
ve tuglacilik vb.) kardes sanatkarlik alanlar1 olarak
stiregelmistir. Yaz aylarin toprak sanayi iliretimi yapan
ustalarin, kisin leblebi iiretimi yaptiklarmma ¢ok sik
rastlanmaktayken, giiniimiizde modern iiretim sartlarinin
ortaya ¢ikmasi sonucu bu durum farklilagsmistir. Ayrica bazi
esnaflik geleneklerinin azalmaya basladigi da her gegen
giin daha fazla hissedilmektedir. Oyle ki leblebi ustalarinin
yeni nesil ¢irakliklari, diger geleneksel meslek dallarinda
olugu gibi azalarak yok olmaya yiiz tutmaktadir. Leblebi
ustaligmin ortadan kalkmasini 6nlemek igin giiniimiizde
Belediyelere, Kiiltiir Miidiirliiklerine ve Esnaf Odalarina
biiyiik gorevler diismektedir. Bu amagcla leblebiciligin
nesilden nesile aktarabilecek egitimlerin verildigi, tiretimde
kullanilan alet ve ekipmanlarin sergilendigi sergi
salonlarini igeren, leblebicilik hakkinda yapilacak bilimsel
ve kiiltiirel arastirmalar1 destekleyebilecek bir merkezin
kurulmasinin yararli olacag disiniilebilir. Boylece
kiiltiirel mirasin korunarak gelecek nesillere taginabilmesi
miimkiin olacaktir.
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Sekil 3. Tarihten Bir Leblebici
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Geleneksel Corum Leblebisi Uretimi

Temizleme

Eleme siniflandirma (9 farkli
boyutta)

I. Isil islem
1 giin kil guvalda bekletme

1 hafta dinlendirme

II. Isil islem

1 giin Telis-kil cuvalda bekletme

1 Hafta dinlendirme

Il Isil islem

1 giin Telis-kil guvalda bekletme

45 giin Serme ve toprakta

bekletme ( glnliik karistirma)

Kavurma ve selvi kavaktan Varak
ile kabuk soyma, Mafrak

Kizartma, Beneklendirme

LEBLEBI

Sekil 4. Geleneksel Corum Leblebisi Uretim Akim Semasi
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Sekil 5. Eleme ve Siniflandirma

Geleneksel yontem giiniimiizde sadece Corum’da
sayist oldukc¢a azalmis ustalar tarafindan uygulanmaktadir.
Geleneksel leblebicilikte tiretim siparis iizerine ve giinliik
tahmini satisa gore hesaplandiktan sonra gerceklestirilirdi.
Nohutlar tiretimin birinci asamasinda yabanci maddelerin
ayiklanmas1 ve siniflandirma islemine tabi tutulmaktadir.
Bu islem ¢iraklar tarafindan yapilan uzun ve zahmetli ama
sonraki liretim iglemlerinin basarisi i¢in olduk¢a 6nemli bir
asamadir. Leblebilik nohut olarak damla cinsleri segilir ve
bu se¢ilen nohutlarin yiiz tane agirlig1 ortalama 55-57 gr
olmas1 gerekir. Bu amacla 9 gozli elekler kullanilarak
nohutlar boyutuna gore siniflandirilarak homojen bir
kavurma ger¢eklesebilmesi i¢in gruplanarak {retime
hazirlanir. Siniflandirilan nohutlar 1slatildiktan sonra ates
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tuglasindan yapilmis ve ortasinda 90-110 cm arasinda
dislenmis bakir bulunan ocakta kavurma islemine tabi
tutulur. Kavurma islemi ocagin mese odunlariyla
isitilmasiyla baslar ve bu islemlerin siiresi her seferinde
ustanin el yordamiyla nohutlar1 kontrol ederek tavina gelip
gelmedigine karar vermesine kadar siirmektedir

Sekil 6. Kavurma Islemi

Kavurma sonunda nohutlar sicak olarak telis(kil)
cuvallarina doldurulur. Cuvallarda bir giin bekletilir, bu
esnada cuvallar diikkkanlarin Oniine dizilmek suretiyle
bekleme asamasina gegilir. Cuvallarin diikkanlarin 6niine
dizili hali, talebe gore leblebi islemesi yapildig: i¢in esnaf
tarafindan ayr1  bir giizellik ve bereket olarak
nitelendirilmekteydi. Bir giinlik bekletilme isleminden
sonra biitlin nohutlar toprak zeminde serilerek her giin
karistirilmak suretiyle bir hafta bekletmeye alinir.
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Bekletilme  islemi sonrasinda  nohutlar  tekrar
siniflandirilmak {izere eleme isleminden gegirilerek ikinci
kavurma islemi i¢in nohutlar 1slatilir ve sonrasinda
kavurma islemine geg¢ilir. Kavurma islemi ilkinde oldugu
gibi, 1slatma sirasinda nohuda verilen neme gore
farklilagmakla birlikte 12 dakika ile 25 dakika arasi siirer.
Ikinci kez kavrulan nohut tekrar telis ¢uvallarda bir giin
bekletme ve sonrasinda bir hafta siireyle toprak zemine
sererek bekletme islemine tabi tutulur. Nohutlar {igiincii kez
kavrulmak i¢in siniflandirma ve 1slatma islemine tabi
tutulur ve sonrasinda yaklasik on dakika kadar kavrulur ve
telis cuvallarda bir giin siireyle bekletilir ertesi giin toprak
yiizeyde serilip otuz ila kirk bes giin boyunca her giin
karistirllmak suretiyle bekletilir. Bu bekletilme siiresi ne
kadar uzun olursa leblebinin lezzeti o derece artmaktadir.

Sekil 7. Kavrulma Isleminden Sonra
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Kavak agacindan yapilan ve mafrak, varak veya tokmak
denilen aletle doviilerek kavrulan nohutlarin kabuklarinin
ayrilmas1 agamasi olan son kavurma ile nohut artik leblebi
halini almistir. Ocakta kabuktan ayrilan leblebi ve leblebi
kiriklar1 kalburda elenerek ayrilir. Buradan telis ¢uvallara
doldurulan leblebi kizartma islemine hazir hale gelmistir ve
ortalama 30 giin bekletildikten sonra kizartma islemini
takiben tiiketiciye sunulur.

Nohut hangi usta tarafindan islatildi ise o kisi
tarafindan kavrulmak zorundadir, ¢iinkii su veren ustanin
ayni oranda suyu yapidan uzaklagtirmasi leblebinin kalitesi
acisindan onemlidir. Kavurma islemleri bu yiizden ustalik
ve maharetin iist diizeye c¢iktigi bir asamadir. Islatma
asamasinda ustanin nohuda ne kadar su verdigine gore
degismekle birlikte genellikle ortalama 12 dakika ile 17
dakika siirmektedir.

Sekil 8. Tavlama Islemi
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Mafrak

Tokmak veya varak da denilen alet nohudun
kabuklarindan ayrilmasin1 saglar. Nohudun kirilmasin
onlemek i¢cin 50 cm ¢apinda ve en az 30 cm kalinliginda
agactan yapilma aparatlar1 bulunmaktadir.

Sekil 9. Mafrak

Son kavurma islemlerinde dinlendirilen leblebi
ocakta kizartma islemine tabi tutulur. Bu sekilde leblebinin
siyah beneklerinin olugmasi saglanir ve kendine has
lezzetini de kazanmasmin ardindan son asamasi da
gerceklesmis olan leblebi artik tiiketime hazir hale
gelmistir. Kavurma islemi geleneksel olarak bakir tavalarda
gerceklestirilirken gilinlimiizde krom-nikel doner kazanh
makinelerde yapilmaktadir. Istege bagl leblebiye karanfil
vb. gibi maddeler ilave edilerek farkli aromalar
kazandirilmasi saglanmaktadir.
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Giiniimiizde Leblebi Uretimi

Bu yontem oOzellikle Ege bolgesinde Denizli ve
Kiitahya illerinde yapilmaktadir. Geleneksel yontemden
farklilig1 ise tiretimde kullanilan ekipmanlarin, pisirmede
kullanilan yakitin cinsi, tiretim miktarinin c¢oklugundan
kaynaklanmaktadir.  Leblebi  {iretiminde  kullanilan
ekipmanlar temizleme siniflandirma ekipmanlar1 ile 1sil
islem ekipmanlar1 olmak tizere iki ana gruba ayrilir.

Sekil 10. Giiniimiizde Leblebi Diikkani
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Eleme ve Siniflandirma

I. Tavlama (70-80 c, 30 dakika)

Dinlendirme (24 saat)

1. Tavlama (70-80 ec, 20 dakika)

Dinlendirme (24 saat)

1. Tavlama (70-80 ec, 10 dakika)

Dinlendirme (2 ay)

IV. Tavlama (65-70 ec, 10 dakika)

24 saat bekletme

Kabuk soyulmasi igin islatma

Kavurma (65-70 oc, 10 dakika) Tek
kavrulmus leblebi

Son Kizartma(es-70 oc, 10 dakika)
BENEKLENDIRME

Sekil 11. Tek Kavrulmus Giiniimiiz leblebi Uretim Akis Semast
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Leblebi Cesitleri

Leblebi iilkemize has bir ¢erezdir ve bu ylizden
iiretilen leblebinin biiylik bir kismi iilke i¢inde tiikketime
sunulmaktadir. Leblebi tadi itibartyla ndtr bir yapiya
sahiptir, dolayisiyla tiiketicilerin aligkanliklarina gore ister
seker ve cikolata kaplamali ister soslu baharatli formlarda
iretilmeye miisait inovasyona agik bir hammadde olmasi,
leblebiye ayr1 bir 6nem kazandirmaktadir. Her gegen giin
artan leblebi ¢esitlerinden bazilari ise; sade, tuzlu, sekerli,
susamli, vanilyali, Hindistan cevizli, kakaolu, kahveli,
tar¢inli, limonlu, portakalli, muzlu, visneli, ¢ilekli, kivili,
naneli, karanfilli, baharatli, acili, soslu ve beyaz leblebi
olarak sayilabilir.

SOYALY
LEBLEDI

Sekil 12. Leblebi Cesitleri
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Sar1 Leblebi

Sar1 leblebi kabugu soyularak {iretilen leblebi
cesididir. Leblebi imalat1 sirasinda nohutlar siniflandirma
tavlama, 1sitma, kizartma ve eleme islemlerine tabi
tutularak {iretilir. Bu islemler sonucunda ilk olarak tek
kavrulmus leblebi elde edilir. Piyasada talep goren leblebi
ise cifte kavrulmus olamidir. Cifte kavrulmus leblebi daha
once elde edilen leblebiler 1sitma tablasina konularak,
yiikksek sicakliklarda yiizeyinde benek olusturana kadar
kavrulmasiyla elde edilir. Sar1 leblebi; parlak sar1 renkli, iri,
yumusak tekstiirli, agizda dagilan, dise yapismayan
ozellikte ve kendine has aromada olmalidir. Yanik kokusu
olmamali, siyah benekler de fazla bulunmamalidir (Aydin,
2002).

Kirik leblebi, kendine has hos bir tadi olan ve
Corum’da halk arasinda “siirmeli” olarak bilinir. Imalat
sirasinda ve en ¢ok da mafrakla(varakla) kabuk ayirma
islemi yapilirken kirilan leblebilerin ¢ifte kavrulmasi
sonucu elde edilir. Bu nedenle fiyat1 ucuzdur; alim giiciiniin
cok diisiik oldugu eski zamanlarda leblebi sadece zengin
kimseler tarafindan alinabilen liiks bir eglencelik iken, kirik
leblebi koyliillerin, dar gelirlilerin gramla tarttirarak
mendillerinin bir kdsesine koyup evlerine gotiirebildikleri
tek kuruyemisti. Giiniimiizde de kirik leblebi ozellikle
iretimi olmayan ancak ge¢cmise 6zlem duyanlar tarafindan
ragbet goren bir leblebi olarak tercih edilmektedir.

Ayrica leblebi tozu olarak adlandirilan, ¢ocuklar

tarafindan oldukca begenilen, leblebinin dgiitiilerek veya
evde havanda doviildiikten sonra toz seker ile karistirilarak
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tiikketilen bir tirtindiir. Gliniimiizde unutulmus olan bu gibi
cesitler inovatif girisimciler tarafindan tekrar kesfedilmeyi

Sekil 13. Sar1 Leblebi

Beyaz Leblebi (Sakiz)

Beyaz leblebi kabugu soyulmadan iiretilen bir
leblebi ¢esididir. Beyaz leblebi iiretiminde birinci
asamasinda  isletmeye gelen nohutlar  Oncelikle
siiflandirilir. Siiflandirmada yesil, kiiciik, kirik, hastalikli
taneler ayrilir. Ayrica nohutlarin  boylarma  gore
siiflandirilmasiyla haglama islemi ile sicakligin homojen
dagilmas: saglanmis olur. Nohutlar; i¢inde tuz, sodyum
bikarbonat ve titan dioksit bulunan kaynayan cozeltiye
daldirilarak haslama yapilir. Bu asama yaklasik 50-55
saniye siirmektedir. Daha sonra, yaklasitk 2 saat
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dinlendirilir. Dinlendirme sonunda i¢inde kum ve tuz
bulunan doéner tamburda yaklasik 160 °C de kavurma
islemine tabi tutulur. Kavurma islemi sirasinda ¢atirdama
seslerinin baglamasiyla birlikte leblebilerin kavrulma iglemi
2 dakika i¢inde sona erdirilir. Kavurma isleminin uzun
tutulmasi nohudun sertlesmesine neden olur. Kavrulan
leblebiler ¢uvallar iizerinde 4-5 saat dinlendirilir (Afacan,
2000; Aydin, 2002). Dinlendirme sirasinda beyaz
leblebilerin sertlesmemesi igin rutubetini koruyacagi hava
akiminin az oldugu yerlerde bekletilmelidir.

Sekil 14. Beyaz Leblebi
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Girit Leblebi

Temizlenmis ve boyutlandirilmis nohutlar % 20 tuz
igeren tuzlu suda 1 saat bekletilir. Islatma isleminden sonra
kabaran nohutlarin suyu siiziiliir. Ozel bir kapta 140 °C’ye
getirilen kumun iizerine, kuma esit miktarda siiziilmiis
nohut aktarilir ve yaklagik 5 dakika karistirilir. Bu sirada,
sicak kum sayesinde kabarmis nohutlarin dis kabugu
soyulur. Kabuklart soyulmayan nohutlar kizgin kum ile
karistirilarak kabuksuz hale getirilir ve tiiketime sunulur
(Bilgir, 1976; Coskuner, 2004).

Sekil 15. Girit Leblebi
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Kaplama (Aromali) Leblebi

Ilk olarak sekerli leblebi yapilmasiyla baslanan
kaplamal1 leblebi iiretimi giiniimiizde 25’den fazla gesitle
oldukea ilgi gormektedir. Cesitliligin artirilmasi yoniinde
calismalar devam etmektedir. Genel olarak sekerli leblebi
iiretimi bakir bir kazan igerisine 3-4 litre su ve icerisine de
10 kg seker konarak kaynatilir. Karisim koyu bir kivama
gelinceye kadar kaynatilmaya devam edilir. Diger taraftan
doner kazan igersine 10 kg kadar leblebi konur. Alttan
1sitma islemi siirerken, sicak ve kivamli serbetten tambur
icindeki leblebi iizerine yavas yavas ilave edilir. Boylece
10kg leblebiye 10kg seker kullanilmis olur. Bu islem 2-3
saat kadar siirer. Leblebi iizeri beyaz, girinti ve ¢ikintili bir
hal alir.

Diger kaplama veya draje yapilacak olan On
islemlere tabi tutulmus leblebiler, bekletme teknelerinden
alinarak amaca uygun kaplama makinelerinde islemlere
tabi tutularak istenilen iiriinler tiretilmektedir.

Sekil 16. Kaplama Aromali Leblebi
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SONUC

Geleneksel iiretimlerin ortak problemi, yeni
nesillere aktarmakta yasanan giicliiklerdir. Leblebicilikte de
durum fakli degildir, yeterli kazancin olmamasi, iiretim
teknolojisindeki gelismeler ve benzeri nedenlerden dolay1
geleneksel leblebi ustalar1 giliniimiizde her gecen giin
azalmaktadir. Yeni nesil ustalarin yetistirilmesinde yasanan
sorunlarin  giderilerek, meslegin korunmasi yoniinde
adimlarin atilmasi ile leblebicilik mesleginin kaybolmasini
onlemek yerel yonetimlerin en 6dnemli gérevlerinden biri
olmalidir. Bu konuda atilacak adimlarin, toplumun her
kesimi tarafindan desteklenecegi ve gelecek kusaklara
kiiltlir mirasimizin korunarak aktarilmasi noktasinda da
bugiin lizerimize diisen tarihi bir sorumluluk oldugu
unutulmamalidir.

Ulkemizde iiretilen leblebi yurttaglarimizin yogun
yasadigi iilkeler olan Almanya ve Avustralya basta olmak
lizere Arnavutluk, Bulgaristan, Ingiltere ve Fransa gibi
Avrupa iilkelerine ve Ortadogu iilkelerine ihrag
edilmektedir.  Uluslararas1  fuarlardaki  tanitimlarin
sonucunda, her gegen giin leblebi ihrag edilen iilke sayisi ve
miktar1 artmaktadir.

Leblebiciligimiz konusunda yapilmasi gereken en
onemli adim vakit kaybetmeksizin geleneksel standart bir
iiretim metodunun tanimlanmasidir. Giiniimiiziin olmazsa
olmazi olan leblebi imalathanelerinin Avrupa Birligi
standartlarina uygun hijyenik ve standart iiretim islem
basamaklarinin olusturulmasinin gerekliligidir. Ancak
bu doniisiim gergeklestirilirken geleneksel leblebi iiretim
metotlarinin da korunmasi 6nem tasimaktadir. Kalite ve
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markalasma  konusunda  gerceklestirilecek  atilimlar
sonucunda geleneksel ve dogal beslenmenin Onem ve
ithtiyacinin arttig1 giinlimiizde, leblebinin de hak ettigi yeri
alacag1 kuskusuzdur. Uretici birliklerinin, devlet destegi ile
yukarida konu edilen adimlar1 atmalar1 halinde geleneksel
bir lirlinlimiiz olan leblebi koruma altina alinacaktir. Ayrica
yeni nesillere leblebi gibi saglikli ¢erez gida tercihi
alisgkanligr kazandirmanin ise {ilkemizin de yasamaya
basladig1 obezite ve yanlis beslenme aliskanliklarina dur
demek i¢in 6nemli bir adim olacagi kuskusuzdur. Sonug
olarak da leblebi katma degeri yiiksek ve tanitici fonksiyona
sahip kimlikli bir ambalaja ihtiyag duymaktadir. Sayet
leblebi bu tarz fonksiyonel bir ambalaj igerisinde
satilabilirse ekonomik, kiiltiirel ve turizm agisindan da
onemli bir kazang saglanmis olacaktir.
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PRAFACE TO THE MAYOR

Like all Anatolian cities, our city has an important
cultural accumulation. These lands, which was the capital
of the Hittites, has been an important city in the Republic of
Turkey with the impression left by the Seljucks and the
Ottomans.

On the other hand Corum, which is one of the cities
reflecting the change in Turkey experienced in recent years,
has made a name for itself with the development in
urbanism together with its natural beauty.

As Corum Municipality, in order to improve the
development that our city has achieved and in order to make
this permanent, we make every effort. As well as services
for all segments of the society, we consider it our basic
responsibility to reveal, protect and develop all the natural,
cultural and historical values of Corum and also to transfer
all of these to the next generations in a healthier way. We
serve our citizens in a wide range of services from our social
municipal services to cultural municipal services and from
infrastructure services to our investments.

With the expression of our President, we are
doing, "Volunteer Municipality”.

Besides, we collect information and documents
related to the cultural heritage of our city, turn them into a
book, and send them to the four corners of Turkey. We
support projects contributing to the preservation and
promotion of Corum’s written and oral cultures.
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One of the first values that comes to mind in the
name of Corum is the roasted chickpea. We also offer to our
valuable readers the study related to the history of this
world-famous flavor as a Municipal Culture Publication.
The work in your hand is a study that explains how the
roasted chickpea, a value of Corum, is transformed into a
cultural value and an economic value.

I congratulate our teacher, Fatih Ozbey, who has
been involved in the preparation of this important academic
work. I would like to express my gratitude to everyone who
contributed to the cultural memory of our city.

ZEKi GUL
MAYOR OF CORUM
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field of Food Engineering.

He is currently serving as a lecturer and department
chair at Hitit University Engineering Faculty Food
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FOREWORD

A sufficient and well balanced diet at every stage of
our lives is the foundation of good health and wellbeing. A
good nutritious diet is very important in our lives although
we may not comply with very meal during our daily
activities. I strongly believe that it is perfectly possible to
have a lifelong good state of health for every individual if
healthy eating culture and knowledge, which are acquired
from predominantly within the family life during childhood
and then practiced and continued in schooling. Obesity is
one of the main indication of problematic diet containing or
composed of wrong food. The major reason of obesity, as
many health experts point, is unrestricted and widespread
consumption of “junk food” by the people in all ages. Many
studies indicates that diet and/or food alone is associated
with 70% cases of type II diabetes, heart disease,
hypertension, stoke and some of cancers, which consumes
much of our health care budget. Therefore, we should keep
in mind that the dissemination of the food and nutrition
related information to the public is the responsibility of all
parties involved.

One of the significant step for protecting the health
of our people is to promote healthy traditional foods so that
the past tastes, that is Leblebi, may occupy well-deserved
place in daily life of new generations. Thus, given the
highlighted facts about healthy diet and foods, I am very
pleased to share with you that the book is finally complete.
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Leblebi is always associated with Corum and it is
the hallmark of the city. Nevertheless, the nutritional value
of Corum leblebi have not received equal attention by
nutrition experts. Leblebi, on the other hands, due to not
only nutritional aspects but also its suitability to be coated
or blended by many desirable ingredients must receive
well-deserved high rank. Considering the publicity of the
city as well as economy and business of the city, Leblebi
may also have the same effect for the country provided with
appropriate advertisement and packaging. Leblebi should
be promoted nationwide campaign with an emphasis on
health aspects. There have been some significant campaign
efforts for good food such as “School Milk”. I think leblebi
alone and also various blends with other traditional fruit
paste and nuts should be made available by state or city
promoted campaigns to divert attention from health
deteriorating junk food. With good intentional efforts such
as these, well-being of new generations can be improve. |
hope the book will be of good contribution for further
studies and renewed interest by the Turkish community
nationwide.
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AN ANCIENT DELICACY "CORUM'S ROASTED
CHICKPEA (LEBLEBI)"

Sweet and savory varieties of dried nuts. When you
say these words, the first thing that comes to mind is the
roasted chickpeas and Corum. Corum is identified with
chickpeas and there are tons of poems and Turkish folk
music composed for the roasted chickpeas;

“Leblebi (Roasted Chickpea) koydum tasa, doldurdum
basa basa.

Benim yadrim ¢ok giizel, azicik boydan kisa”

And even there are idioms on chickpeas such as “leb
demeden leblebiyi (Roasted chickpea) anlamak™ (taking a
hint) in our culture.

One of the traditional flavors of the Ottoman-
Turkish food culture is roasted-chickpeas. Roasted
chickpeas are processed with care in the hands of chickpea
masters and are a delicious herb that dates back to ancient
times. With new varieties added every day, we have been
rewarding our taste buds for centuries. The main ingredient
of the roasted chickpeas is the chickpea. Due to the protein,
carbohydrates, and minerals in the chickpea, its nourishing
qualities are high. With its reasonable price, it is an
economical and healthy food that people of every budget
can easily afford and consume. In addition to the fact that
many varieties of chickpeas are grown in our country, most
of them are consumed as food. The types suitable for the
production of roasted chickpea are used in the production
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of roasted chickpea. This corresponds to about 20% of total
production.

The root of the word "leblebi" in our language
comes in the Persian word "leblebi", meaning roasted
chickpeas. It is reported that roasted chickpeas were first
produced in Anatolia in the 17th century. There is no exact
information about who produced it, but the related names
found in the sources are Ahmedi Sever and Seyh Murat
Gazi. There are roasted chickpeas and similar products in
different parts of the world. These products are known
under different names such as Bengal gram (India), Roasted
Chickpea (English), Garbanzo (Latin America), Hommes,
Hamaz (Middle East), Shimbra (Ethiopia). Also, in Greece,
Iran, roasted chickpeas are produced. It is also known as
"leblebija" in the Balkan countries where the Turkish
population is located (Kosovo, Macedonia, Bosnia and
Herzegovina), is produced and consumed. Roasted
chickpeas have been produced and consumed in our country
since the Ottoman Empire. However, studies on its history,
origin, traditional production stages, composition,
nutritional value, and quality are very limited.

The production of chickpeas in our country is
mainly carried out in Corum, Denizli, Erzincan, and
Kiitahya. The flavor of the chickpeas produced depends on
the skill of the craftsmen and the production techniques.
Corum Roasted chickpeas are the variety with the highest
production and consumption rate due to its taste preferred
by the consumer.

Increasing competition in today's world food market
and consumers' expectations to find products at high quality
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and at low prices gaining more importance. As a result of
the globalization of the market and the removal of the
boundaries between the countries and nations, the
transportation of regional products to the consumers is
getting easier every day. Thanks to conscious consumers,
consumers are also influenced by many factors such as the
originals of the preferred food, them being organic and the
production techniques. Many local products in the world
are known by their geographical name. Identified with their
production sites such as Parma ham, Roquefort cheese, and
Malatya apricot, these products are preferred by consumers
due to the fact that they have confidence in the area. The
use of the name of the region is a guarantee of product
quality. Local products are protected by geographical
indications at national and international levels in order for
them to be protected against counterfeiters and unfair
competition. The protection of the origin, product names,
and local practical skills by geographical indications dates
back to ancient times. The geographical indications of
Italians Parmesan, French Comte cheeses dates back to the
13th century. In 1992, the Regulation No. 2081 was issued
by the European Union for the reasons such as the
prevention of migration from the villages to the city, the
increase of the income of the farmers, the promotion of
agricultural production and the introduction of original
products and protection of consumers. Protected
Designation of Origin (PDO)is the products whose
production stages are carried out within the boundaries of a
specific area or region. For example, Aegean cotton,
Malatya apricot, Kars Kasar cheese and Osmancik rice.
Protection of Geographical Indication (PGI); This has been
recognized as a protection system covering products that
can be produced outside the region, provided that at least
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one of the properties of the product in question is originated
from that origin, such as Antep baklava, Corum roasted
chickpeas and Edirne cheese. In our country, in 1995, the
legal regulation was realized by the Decree Law No. 555 on
the Protection of Geographical Indications.

There is a total of 136 geographical indication
registration in Turkey provided by the Turkish Patent
Institute as of April 2018. Among these, the largest group
is agricultural products and processed food and beverage
products with 259 of them. The places registered for the
production of roasted chickpea are listed in this list as
Corum (42nd), Tavsanli (60th) and Denizli (134th) (TC
Ministry of Industry and Commerce, 2010). In 2002, it was
made for "Corum Roasted chickpeas" which is the first
geographical indication registered on the production of
roasted chickpea. This was followed by the "Tavsanh
Roasted Chickpea" registered in 2003 and "Denizli Roasted
chickpea" registered in 2009. In the geographical sign
registration reports, the basic principles of sampling areas
were determined in the production of chickpeas. Some
regional features that stand out and provide distinctiveness
when assessed in reports are determined as follows:

Corum Roasted Chickpea: The "drop" chickpeas
are used in the production of Corum or similar regions with
similar climate characteristics. The roasting process is
performed 4 times in the production process. When the
procedures stated in the registration report and the time
periods allocated for these works are calculated, it is
understood that the production of roasted chickpeas from
chickpeas is completed at least in 97 and at most in 112
days. The production is made with furnaces built with
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airtight bricks (lime) and in copper pans specifically
manufactured by the craftsmen in Corum,; it is stated that
the material to be used in the furnace should be oak wood.
In the production process, the haircloth sacks and burlap
sacks are used.

Denizli Chickpea: It is a product made from
yellowish and red colored hairy and thick-skinned
chickpeas grown in Usak, Kiitahya, Balikesir. According to
the calculations provided in the report, for the chickpea to
become a roasted chickpea takes 37-41 days. In the
production of Denizli chickpeas, hemp bag is used. 3 times
heating and one-time roasting are performed.

Tavsanh Chickpea: The chickpeas to be used in the
production of the roasted chickpeas are provided from
Balikesir, Usak, Kiitahya ve Manisa. The process of 3 times
roasting is estimated to last about 13-24 days. The duration
of the 3rd roasting process here depends on the craftsman.
So, the time seems to be shorter. Copper pans from Yatagan
(Mugla) are placed on top of and furnaces made of mud and
the bricks called Giire. Hornbeam and oak wood are used
as wood. The haircloth sacks woven in Yoriik villages
around Tavsanl are considered as an integral part of the
quality of roasted chickpeas. In addition, linen sacks are
also used during the production process.

The geographical boundaries of registered chickpea
productions were determined as district borders in Tavsanl
and provincial borders in Denizli and Corum. The human
factor in production is also included. According to this,
young people who have completed 5 years of
apprenticeship in Tavsanli can become roasted chickpea
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masters. This time is longer in Corum. Those who have
completed the apprenticeship for at least 8§ to 10 years
working with a chickpea master can become masters. In the
production of Denizli chickpea, no conditions are specified
in this respect.

A healthy diet is essential for the protection and
development of health and prevention of chronic diseases
in every period of life. In today's world of information
pollution about nutrition, learning and application of
sufficient and balanced nutrition information by every
individual is very important in terms of our community
health. According to their composition, they are mainly
divided into different groups: meat, legumes, eggs, milk
and dairy products, cereals, vegetables and fruits, oils and
desserts. The food pyramid is formed as a result of planning
how much people should eat according to their age, gender,
health status, work, and energy needs. The food pyramid
helps individuals plan adequate and balanced nutrition.
Today, each country adopts a nutrition pyramid considering
its own food habits. In our country, as a result of a study
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carried out in cooperation with Hacettepe University
Department of Nutrition and Dietetics and the Ministry of
Health Turkey in 2003 -2004 the "Turkey Nutrition Guide"
was prepared and published as a book in 2005. This guide
was created in line with the food production and nutrition
habits in our country. As a result, the basic foods that need
to be consumed daily are divided into four groups. This
model is also referred to as the "Four Leaf Clover" model.
At the top leaf of the clover are milk and dairy products
which are not consumed in our country sufficiently. The
second group includes meat-eggs, legumes, the third group
of vegetables and fruits, and the last group includes bread
and cereals. The presentation of the four-leaf clover model
is a very important issue in terms of protecting our public
health and improving the nutritional awareness of new
generations.

The most important problem of today's world is
obesity, which is the result of our eating habits that are
changing in the direction of ever-changing living
conditions. Obesity can be defined as the accumulation of
fat in the body that disturbs health or the amount of fat in
the body above normal proportions. According to the
results of the research, it is known that more than 1 billion
individuals are fat and 2.5 billion individuals are slightly
obese by 2017 with the increasing number of people in the
world. According to the research results, intensive energy-
based eating habits are an important factor in the emergence
of many diseases. It is known that obesity is the most
important underlying cause of 44% of diabetes worldwide,
23% of heart disease and 7-41% of some cancer types. The
basic condition for preventing obesity is adequate and
balanced nutrition. The World Health Organization (WHO)

9



AN ANCIENT DELICACY "CORUM'S ROASTED CHICKPEA
(LEBLEBI)"

and the Food and Agriculture Organization (FAO) jointly
declared in 2003 that calories, total fat, trans fatty acids,
sugar, and salt should be reduced in order to avoid
significant community health problems. It is stated that the
most important measure to be taken in relation to obesity is
adequate and balanced nutrition habits that should be taught
to children especially at a young age. It is a common
opinion among experts that children should be educated
about healthy and unhealthy food knowledge from early
ages and that this is the only way the obesity can be
eliminated. First of all, it is stated that awareness of mothers
and fathers at home and the sale of healthy foods in school
canteens are the most important steps in learning and
spreading healthy nutrition knowledge. As a result of
healthy nutrition information, it is thought that individuals
will be more careful in their food shopping.

The "fast food" weighted diet, which emerges as a
natural result of the high tempos of our daily work, is
becoming more common all over the world. Products
known as snacks and candies that can be consumed at any
time of day are an important component of this type of diet.
Carbohydrate compounds in the composition of foods
increase the body's blood sugar levels after consumption, at
different rates. A definition called glycemic index (GI) is
used to describe and measure the metabolizing function of
carbohydrates in our bodies. The glycemic index is a
method of relatively grading how much of the normal blood
glucose level is obtained when foods containing 50 grams
of carbohydrates are taken alone. "Healthy individuals need
to reduce the glycemic load in their diet. Thus, consumption
of legumes, whole grains, cookies, fruits, non-starchy
vegetables should be increased. More attention should be
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paid to consumption of potatoes, rice, white bread, sugary
drinks, cakes, and other foods with high glycemic index.

Fast food type products digested faster than normal.
Therefore, carbohydrates, called "GI values", have higher
blood glucose levels than healthy foods. The lower the GI
value of consumed foods, the longer the feeling of fullness
takes. Otherwise, the amount of insulin in the blood is
rapidly rising and falling, causing people to become hungry
sooner. It has been observed that in line with the research
conducted, people who consume "fast foods" have
accelerated their development of insulin resistance in the
liver, faced with early diabetes and increased the risk of
cardiovascular diseases and various types of cancer in early
ages. A common view of a large number of nutritionists is
that the consumption of foods containing some high-quality
protein, fiber, complex carbohydrates with low glycemic
index every single day is necessary for healthy eating habits
in the community. In this regard, roasted chickpeas stand
out as a healthy and tasty traditional product that can be
consumed at any time of the day. Although roasted
chickpea contains around 30-60% starch, the chickpea's
glycemic index has a low value of 20-30, indicating that it
will not suddenly raise the blood glucose level. Roasted
chickpea (100 g) provides 98% of iron, 70% of phosphorus
and selenium, 61% of fiber and 40% of protein, which a
person needs daily. When health problems that arise as a
result of the wrong nutrition habits of today, it is necessary
once again to introduce the importance of roasted chickpeas
as to be entitled to the right place in our country and among
other snack foods in the world.

11



AN ANCIENT DELICACY "CORUM'S ROASTED CHICKPEA
(LEBLEBI)"

Non-starch carbohydrates, which are found in
vegetables, are generally called bran in cereals, which are
concentrated in the shell parts of plants and which, when
consumed, cannot be digested in human metabolism but
have positive health effects are called fiber. It is called
dietary fiber if the fiber is present naturally in fiber foods
and consumed. If it is not present in the natural structure of
the food, the fibers which are used for enrichment or fiber
tablets production are called functional fibers. The best
sources for dietary fiber, which has an important role in
long-lasting fullness and regular functioning of the
intestines, are fresh vegetables and fruits, whole-grain
products and legumes. The fiber in the composition of foods
is an important component that helps prevent today's
leading health problems such as cardiovascular diseases,
obesity, and type 2 diabetes. In order for our metabolism to
work in a regular manner, there is a requirement that we eat
fiber foods daily at our meals. Taking the fiber, which is a
positive effect on health, with food is necessary to fulfill
these functions. Therefore, fiber derivatives consumed as
food supplement do not have the same beneficial effect on
metabolism. Consuming foods rich in fiber is of special
importance in the elderly because of their protective and
therapeutic effects. There are also positive effects in
reducing the risk of colon cancer by preventing constipation
seen in advanced ages. In order for these effects to be
adequately achieved, it is necessary for the elderly
individuals to increase the annual consumption of legumes.

Legumes are ripe seeds of Leguminosae family
plants. The legume word is derived from the Latin word
"Legumen", meaning the harvested seeds of the crustacean.
Beans, horse beans, peas, soybeans, lentils and black-eyed
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peas are the most consumed legumes because they are
mature seeds; their basic composition is carbohydrate and
protein. On the outside of the grains are pulp and, on the
inside, there is starch. The fat content of dry legumes is low,
and it is composed mostly of polyunsaturated fatty acids
and the protein ratios are high. Because of the fact that air
has the ability to accumulate nitrogen in their roots,
legumes enrich the soil they are grown. Legumes are a
source of healthy and economical vegetable protein.
Especially when animal protein sources cannot be found
due to economic reasons or when diets require restricting
the fat and cholesterol are offered, the protein requirement
of the individual can be met by increasing the legume
consumption. Today, there are hundreds of different diets
recommended in every region of the world for healthy
nutrition. While the prohibition of various foods and the
promotion of some foods for healthy nutrition are
mentioned, in almost all of these diets such as Karatay diet,
the Tasdevri diet (paleo), low and oily or high-fat diets,
legumes are not prohibited, in fact, they are often
recommended as a part of the diet. Since it has a relieving
effect by eliminating the acidity of the stomach, it is
recommended by the physicians to consume some amount
of roasted chickpeas continuously for different periods.
Chickpeas also have a distinct place in the vegetarian diet
due to the nutritional components they contain. In addition
to the protein, there is dietary fiber on the outside of the
grains and starch on the inside. It is rich in minerals from
calcium, iron, zinc, magnesium, and other B group vitamins
other than B12 (thiamin, riboflavin, niacin and folic acid)
and vitamin E.
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Chickpea (Cicer arietinum L.), is an important
agricultural product that is cultivated in the world since
ancient times. The motherland of the chickpeas is reported
to be Southeast Region of Turkey. According to some
sources, chickpeas were being cultivated in Anatolia in
5000 BC, and due to the nutritional components present in
its structure, it has preserved its importance in the diets of
people for ages. According to the Food and Agriculture
Organization of the United Nations (FAO, 2017) chickpeas
have the most planting area in terms of legumes produced
in the world. It is in the 5th place in terms of production.
Chickpea contains important minerals (Ca, Zn, Mg, K, Fe,
P) and vitamins (thiamine and niacin). There are two types
of microsperma and macrosperma. Microsperma types are
generally produced in India, Pakistan and East Africa.
Macrosperma is cultivated in our country, in Mediterranean
countries, in America and in the immediate east.

As the source of protein and calories in the diet of
our country, the most important source after cereals is
legumes. Chickpea is in the first place among the legumes
in terms of nutrition. Turkey ranks fifth with 460 thousand
tons of annual production, following India, Australia, and
Pakistan (FAO, 2017). Chickpeas are grown in every region
of Turkey. In the western regions of Turkey where the
winter is warm it is cultivated as "winter" and in central
Anatolia region, it is cultivated as "summer". The areas it is
cultivated as well as the types of chickpeas have different
characteristics. Thus, the timing of the cultivation of the
chickpea differs according to the region and the chickpea.
For example, the planting of chickpea begins in Central
Anatolia at the end of March, while in Eastern Anatolia it
starts in themiddle of April or at the beginning of May.
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Table 1. Nutritional Facts on Chickpea (100 g) *

Compound Unit Mean | RDA**and
Roasted chickpea
contect

Energy kcal 334

Energy 1396

Moisture 8,76

Ash 2,97

Protein 18,56 | 28,12 (40%)

Nitrogen 2,97

Total Fat 5,33

Carbohydrate 41,35

Total Fiber 23,03 | 38 (1%)

Starch 30,98 | 130 (24%)

Iron, Fe 5,92 6 (98%)

Phosphorus, P 397 580 (%70)

Calcium, Ca 99 800 (12%)

Magnesium, 139 350 (40%)

Mg

Potassium, K 1171 4700 (25%)

Sodium, Na 19

Selenium, Se 31,1 45 (70%)

Zinc, Zn 3,16 9,4 (35%)

Thiamin 0,572 | 1,0 (57%)

Niacin 3,146 | 12 (26%)

Niacin SUBJECT | 6,110

equivalent total

* TiirKomp, Ulusal Gida Kompozisyon Database, 2014.
www.turkomp.gov.tr.

** RDA; Recommended amount of daily consumption
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Although legumes are an economical source of food
containing significant amounts of protein, carbohydrates,
vitamins and minerals, their digestive enzymes repressive
components (anti-nutritional/anti-physiological
compounds) are hard to digest and their consumption is
limited. These compounds include phytic acid, condensed
tannin, polyphenols, trypsin inhibitors, o -amylase
inhibitors and lectins. Thanks to these factors in legumes,
they are protected against the attacks of living creatures in
nature such as insects, bacteria, mice, and birds. It is a
product that can only be consumed after various processes
because of its components such as digestive enzymes
repressors. These components are called "digestion-
inhibiting factors”. Thanks to the processes applied to the
chickpea in production, some can be completely removed
and some of them can be reduced drastically. It is important
in this respect to increase the digestibility using the
processes such as annealing, resting and roasting applied on
the chickpea in the chickpea production process.

Naturally found in legumes, the tannin reduces the
absorption of starch and minerals in the diet, as well as the
digestive enzyme inhibitory effect. In accordance with the
preferences of the consumers, traditional methods can be
applied to the chickpeas by increasing their digestibility
(wetting, fermentation, scalding, and roasting). The heat
treatments significantly increase protein digestibility by
inactivating digestive enzymes contained in legumes. The
results of various investigations showed that the production
stages have an effect on the chickpea composition. It was
determined that trypsin inhibitors from enzyme inhibitors,
particularly the change in moisture content, are eliminated
after the applied heat treatment. The amount of antioxidant
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was also determined to change positively. The chickpea
production process has a positive effect on the digestibility
of chickpeas. This was shown to increase the bioavailability
of the chickpea.

Table 2. Effect of chickpea production steps on chickpea
composition (%)

Example | Moisture | Protein | Fat | Ash | Carbohydrate
Chickpea 10,78 19,11 5,98 | 2,54 61,59
Stage 1. 7,25 19,44 | 6,39 | 2,60 64,32
Stage 2. 3,05 20,44 | 6,85 | 2,77 66,89
Stage 3. 5,38 20,51 7,90 | 2,46 63,75
Yellow

Roasted 3,31 20,79 | 7,85 | 2,49 62,13
Chickpea

White

Roasted 3,79 20,68 | 5,39 | 5,40 64,74
chickpea

The heat treatment applied to the chickpeas leads to
positive changes in protein and starch digestibility.
However, the nature of the applied heat treatment is also an
important influence on this issue. It is stated that the protein
digestibility rate, which is 35% on average before cooking,
reaches as high as 90% after this process. The digestibility
of starch was found to rise to an average of 38% to 90%
after the heat treatment. In the production of roasted
chickpea, it is possible to break down the starch and
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proteins in the chickpea composition with the processes
applied or it can be added to the Maillard reaction. The
sweetening of the final product gives information about the
formation of reducing sugars.

The share of functional foods in our eating habits
increases day by day. Products that are called functional
foods in the light of recent developments in food science
are products are products with nutritive qualities due to
naturally present biologically active constituents in their
composition, as well as properties that increase the quality
of life of the individual through the potentials of being
curative, reducing health risks and possible disease risks.
Individuals with functional foods in their diets are more
resistant to diseases such as diabetes, obesity and
cardiovascular diseases, which are common today due to
the positive effects of preventive composition found in
these products. In light of this information, products such
as pestil, roasted chickpea, yogurt, tarhana, and molasses
are among the traditional products with functional
properties that are of great importance. Spreading the
consumption habits of traditional products among the
younger population is of great importance to prevent
consuming unhealthy snack foods and confectionary type
products with high fat and sugar content and is also
important for protecting the health of our future
generations. Chickpea can be regarded as a natural
functional food thanks to many bioactive compounds such
as protein, carbohydrate and dietary fiber, phytosterols and
polyphenols.
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Antioxidants are components that play an
important role in terms of the immune system.
Antioxidants are functional components with positive
regulatory roles in human health as well as biological
regulatory roles and nutritional properties. Components
found naturally in foods show antioxidant effects through
one or more of the free radical linker, a reducing agent, a
metal chelator or singlet oxygen linking mechanisms.
Antioxidants taken in the diet are often referred to as
phytochemical antioxidants since the most important
sources of these components are vegetative foods. In
terms of adequate and balanced nutrition, daily
consumption of chickpeas is thought to make a
significant contribution to the supply of the
components needed by the body.

In terms of healthy nutrition, antioxidant capacities
of snack foods and other ingredients important for
nutrition, as well as phenolic content, need to be
considered. In this context, the total fat content of the
snacks and fatty acid compositions (saturated,
monounsaturated and polyunsaturated), protein contents
and essential amino acid balance, dietary fiber contents,
starch digestion rates and ratios in starchy ones, amounts
of functional components other than antioxidants are
important.

For the diets of celiac patients, Grains containing
gluten and gluten-like proteins (wheat, rye, barley, and
oats) are in the unhealthy group. However, grains such as
corn, rice, and legumes such as chickpeas, soybeans, and
lentils are found in the healthy raw material group.
Leguminous flours can be used as additives in gluten-free
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product formulations. Roasted chickpea (provided that it is
pure and simple) is a product that can be consumed by
individuals with Celiac disease when we regard it with this
point of view.

Corum Roasted Chickpeas

Corum is a gateway between the Black Sea and the
Central Anatolian region. Depending on this location, the
city has a mild climate which is a little damp and windy in
the evening. These climatic conditions have an important
positive effect on the production of chickpea. It is known
that the roasted chickpea is preferred by the consumer with
the name of "Corum Leblebisi" because it helps to bring its
own taste and smell. Nowadays, chickpeas produced in
different regions do not have original taste and aroma due
to the influence of climate and skill. The sale of these
chickpeas under the name of "Corum leblebisi" disturbs the
tradesman and must be taken under control.

Corum Leblebisi was protected by the Turkish
Patent Institute with Geographical Mark Registration
Certificate of Mahre¢ Indication in 2002 as a result of the
application made by Corum Commodity Exchange in 2001.
It is reported that the raw material to be used for the
production of chickpea in the Registration Certificate
should be drop type and thick shelled chickpea. It is
necessary to have drop chickpea which is produced in
Corum provided that the condition of being 100 to 55-57
grams minimum is 100% natural or it is determined that
drop chickpea can be used in the regions with similar
climate characteristics. The Turkish Standards Institution
also published Leblebi standard no TS 13194 in 2006.
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There are four different definitions of the standard: yellow
roasted chickpeas, white chic roasted chickpeas, cracked
roasted chickpeas and covered roasted chickpeas. There are
3 classes: Extra, I and II.

Table3. Chickpea class characteristics (TS-13194)

.G ram Extra Class 1 Class-11
diameter
mim >9.5 8 >9.5 6>8

Chickpeas are usually produced by small family
businesses in our country because they contain multi-stage
and long-running processes. In recent years industrial
production has started, especially in some Aegean regions.
In different regions in Turkey, there are two different kinds
of chickpea production. Peeled chickpeas (yellow and Crete
chickpeas) and unpeeled chickpeas (white chickpeas) are
the varieties.

Chickpea is a raw material suitable for innovation
that allows production of different coated varieties such as
sweet, salty and bitter since it is a neutral raw material. For
this reason, the innovative approaches of Corum's
producers face the consumer with the endless roasted
chickpeas embellished with incredible looks and tastes.
There are more than 25 types of chickpeas such as
chocolate, sesame and spicy. On the other hand, I think that
the packaging of these delicacies should be supported by
innovative approaches, making the added value higher,
therefore, leading to national and international promotions.
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Traditional Roasted Chickpea Production in Corum in
The Words of the Chickpea Masters

In Corum, chickpea production is based on human
power and craftsmanship since ancient times. Therefore, it
is anticipated that mastery is very important and that it is a
"Fruitful" profession by the expression of the people of
Corum. In the past, the chickpea was produced around the
Clock Tower paved with cobblestones and in small shops
where at least three or four people worked in the
neighboring queue of Ali Pasha Hamam in Corum. All of
the shops in this town, which is considered as the center of
the city, were either working as chickpea or as salt sellers.
Later, as the number of people who deal with the job of
producing chickpeas increased, the chickpea shops started
to spread to Taghan and Hidirlik streets. In the chickpea
shop, a master, and a couple of apprentices would know
their tasks and would perform them without interruption.
The master would sell the chickpeas to the customers by
weighing them with a black oka. At the same time, he would
watch other tasks being performed in the shop. He would
immediately intervene in the error he noticed the sound and
smell that emerged when something went wrong. He would
warn the apprentices and show them how the furnace should
be used.

It was also the case that chickpea shells would be
peeled by using a felt in previous periods. You cannot resist
the mesmerizing and delicious smell of the roasted
chickpeas on the streets if you ever go to Corum. Note that
it is the smell of years of experience. It is reported that the
first master in this profession class, which is highly
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dependent on Ahi traditions, was a traveler dervish who, in
certain writings of Ahmed Sever in the 1700s, was referred
to as Sheikh Murat Gazi. However, there is not enough
information on this issue in the sources.

Figure 1. A Traditional Chickpea Shop

A Leblebi (Roasted Chickpea) Fairytale

There is no complete information about where and
how it is produced in our written sources about chickpea. A
dervish named "Ahmedi Sever", who is regarded as the
creme de la creme of the chickpea producers is in chickpea
business. (Sheikh Murat Gazi is thought to be the same
person according to the sources.) Ahmedi Sever, who is a
very curious and talented person, wants to present a
delicious product to be produced to the sheik, who is the
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president of the highly valued ahi guild. Therefore, he
decides to use the chickpeas, which we all know very well.
After trying so hard for a long time, he fails to create the
desired consistency. As the chickpeas used for the
production of roasted chickpeas always cracks, he always
fails to create the consistency and structure desired. One
day, Ahmedi Sever gets sad and starts crying. The tears in
his eyes drop onto the sacks and wet the chickpeas. After a
long-lasting failure, when he returns to his workshop, the
damp sacks catch his eyes. Since he doesn't want to waste
any ingredients, he decides to reprocess the chickpeas.
When he sees that the damp chickpeas don't crack, he gets
really happy. Finally, a new tasty snack was born. He
finally has had a product to present to the president of the
ahi guild. He offers the chickpeas to everyone around the
ahi guild area. He then starts selling this product at the
bazaar, as he has seen everyone really liked it. Since then
this cultural beneficial and delicious Turkish snack is
produced. In the end, Ahmedi Sever understands that in
order to make roasted chickpeas, he should first wet them,
rest them and then spend time on carefully roasting them.

The people who are in roasted chickpea business get
together three times and celebrate and pray in the name of
Ahmedi Sever in front of his workshop at the start of every
three holy months and 2 festival eves after the afternoon
prayer. In the past, these ceremonies had also been held at
the same time to introduce new masters, and apprentices to
the profession. Nowadays, although these ritual ceremonies
continue, and the tradition of the ritual is tried to be kept
alive, the participation of the ritualists is only 20-30 masters
who worked professionally in the business for years.
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In Corum, chickpea production and the soil industry
(pottery and brickwork, etc.) have always been sister
craftsmanship areas. It was very common for the craftsman
who worked in soil industrial production in the summer
months to produce chickpea in winter. Today, the
emergence of modern production conditions has changed
everything. Moreover, it is felt more and more every day
that some tradesmen traditions are beginning to disappear.
So much so that the new generation of apprentices of
chickpea masters are disappearing as they are in other
traditional occupations. Today, it is the responsibility of the
Municipalities, the Cultural Directorates and the Chambers
of Craftsmen to prevent the disappearance of chickpea
production tradition. For this purpose, it would be useful to
establish a center that can support scientific and cultural
research on chickpea production including exhibition halls
where chickpea production tradition can be transferred
from generation to generation, exhibitions of tools and
equipment used in production. Thus, it will be possible to
carry this cultural heritage to future generations.
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Figure 2. Outside View of an Old Roasted Chickpea Shop
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Figure 3. A Historic leblebi Vendor
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Traditional Corum Chickpea production

Cleaning

sieving classification (9 different
sizes)

| . Heat treatment

Resting in the burlap sack for a day

1 Week resting

Il. Heat treatment

Resting in the burlap sack for a day

1 Week resting

Ill.Heat treatment

Resting in the burlap sack for a day

45 days Spreading and leaving on
the soil (daily stirring)

Roasting and peeling using Varak,
Mafrak made of poplar wood

Frying, Spotting

ROASTED CHICKPEA

Figure 4. The flow chart of traditional Corum Chickpea production
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Figure 5. Sieving and Classification

Corum today. In traditional chickpea production,
production was carried out on an order basis and after daily
estimated sales. Chickpea is subjected to sorting and
classification of foreign substances in the first step of
production. This process is long and troublesome but very
important for the success of subsequent production
processes. Drop chickpeas are selected and these chickpeas
must be around 55-57 gr. For this purpose, chickpeas are
classified according to their size by using 9-mesh sieves and
grouped to prepare a homogenous roasting. Classified
chickpeas are roasted on the furnaces that are made of
firebrick, have 90-110cm indented copper in the middle,
after being soaked. The roasting process begins with
heating the furnaces with oak woods, and the process
continues until each time the master decides whether or not
the chickpeas are roasted enough.
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Figure 6. Roasting Process

At the end of the roasting, the chickpeas are put into
the burlap sacks. They are rested in sacks for a day. During
this time, they are placed in front of the shops and the
resting begins. Since the roasting is performed on demand,
the fact that the sacks are put in front of the shops are
considered a sign of "fruitfulness" and "beauty". After the
resting process, all chickpeas are placed on a soil and left to
rest for one week by not forgetting to stir them regularly
every day. After the resting process, the chickpeas are
checked and reclassified and the chickpeas are soaked for
the second roasting and then roasted. The roasting process
lasts between 12 minutes and 25 minutes depending on the
dampness of the chickpeas, as it is in the first one. The
chickpeas roasted for a second time, after one day of resting
in the burlap sacks are taken out and spread on the ground
and are rested for 1 week. Chickpeas are subjected to

30



AN ANCIENT DELICACY "CORUM'S ROASTED CHICKPEA
(LEBLEBI)"

classification and soaking in order to be roasted for the third
time, then roasted for about ten minutes. Then they are put
into the burlap sacks and rested. The following day they are
once again spread on the soil in order to be rested for 30-45
days. Stirring the sacks daily is a must at this stage. The
longer this resting period is, the higher the flavor of the
chickpea.

Figure 7. After Roasting

With the use of the tools made of poplar wood
(Mafrak, Varak, or Tokmak) in order to peel the shells of
the chickpeas, which is the last roasting stage, the final form
of the roasted chickpeas is achieved. The roasted chickpeas
removed from their shells are sieved using the kalbur. The
roasted chickpeas are now ready. Following the frying
process, they are put on sale.
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The chickpeas must be roasted by the master who
performed the soaking process because only he can extract
the water necessary to produce the high quality roasted
chickpea. The roasting process is thus a stage in which
mastery and craftsmanship are at a high level. This process
usually lasts about 12 to 17 minutes, depending on how
much water the master has given to the chickpeas during
the soaking stage.

Figure 8. Annealing Process

Mafrak

The tool, also known as tokmak or varak, allows the
chickpea to be separated from its shells. It has apparatus
made of wood with a diameter of 50 cm and a thickness of
at least 30 cm to prevent the breakage of the chickpea.

32



AN ANCIENT DELICACY "CORUM'S ROASTED CHICKPEA
(LEBLEBI)"

Figure 9. Mafrak

The chickpeas roasted and rested are subjected to
the frying process in the furnace. By doing so, the roasted
chickpeas gain their black spots on their surfaces as well as
their taste. Then they are ready to be consumed. Roasting is
traditionally carried out in copper furnaces, but nowadays
chrome-nickel rotating drum machines. are used as well. It
is possible to add different aromas by adding ingredients
such as clove etc.
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Roasted Chickpea Production Today

This method is especially performed in Denizli and
Kiitahya districts in the Aegean region. The difference from
the conventional method is due to the equipment used in
production, the type of fuel used for cooking, and the high
amount of production. The equipment used in the
production of chickpea is divided into two main groups:
cleaning classification equipment and heat treatment
equipment.

Figure 10. Today, Roasted Chickpea
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Sieving and Classification

I. the Annealing (70-80 ° C, 30
minutes)

Resting (24 hours)

Il. Annealing (70-80 2C, 20 minutes)

Resting (24 hours)

IIl. Annealing (70-80 ° C, 10 min)

Resting (2 months)

IV. Annealing (65-70 ° C, 10 min)

24 hours resting

Soaking for peeling

Roasting (65-70 ° C, 10 min)
Single roasted chickpeas

Frying (65-70° ¢, 10 min)
SPOTTING

Figure 11. Single roasted chickpea production flow chart
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Types of Leblebi (Roasted Chickpeas)

Chickpea is a unique snack to our country and
therefore most of the chickpea produced is being consumed
within the country. The roasted chickpea has a neutral taste.
Therefore, according to the habits of consumers it can be
produced in sugar and chocolate covered or spicy varieties.
It is also a raw material that is open to innovation and this
makes it a very important. Some of the varieties of roasted
chickpeas which are increasing day by day; plain, salty,
sweetened, sesame, vanilla, coconut, chocolate, cinnamon,
lemon, orange, banana, cherry, strawberry, kiwi, mint,
carnation, spicy, hot, sauce and white roasted chickpeas.

SovALI
LEBLED(

Figure 12. Varieties of leblebi
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Yellow Roasted Chickpea

Yellow chickpea is the kind of roasted chickpea that
has a shell. During the production of it, they are subjected
to classification, roasting, heating, frying and sieving
processes. As a result of these operations, at first roasted
chickpea is obtained. Roasted chickpeas demanded in the
market is the one that is double roasted. Double roasted
chickpeas are obtained by putting the previously obtained
roasted chickpeas into the heating platform and roasting
them at high temperatures until they form spots on their
surface. Yellow roasted chickpeas should be bright yellow
colored, large, soft textured, dissolving, non-sticking and
unique flavor. There should be no burning odor or not many
black spots.

Cracked chickpeas are known as "siirmeli" in
Corum and they are delicious. They are produced by double
roasting the cracked roasted chickpeas during the mafrak
process. That's why it is cheap. In the old days when the
purchasing power was very low, the chickpea was a luxury
that could be bought only by the rich person. On the other
hand, the Kirik chickpeas were bought by the villagers or
poor people in grams. Today, the Kirik roasted chickpeas
are preferred by the ones who want to pay an image to the
past.

The roasted chickpea powder is really liked by the
children and is produced by grinding the roasted chickpeas
using a tool called "havan" at home then adding powdered
sugar in it. Today such forgotten varieties are expected to
be rediscovered by innovative entrepreneurs.
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Figure 13. Yellow Chickpea

White Roasted chickpea(Mastic)

White chickpea is a kind of chickpea produced
without peeling the shell. In the production of white roasted
chickpea, firstly chickpeas are first classified. In the
classification, green, small, broken, diseased ones are
separated. They are also classified according to the length
of the chickpeas. The homogenous distribution of the
temperature is achieved by boiling. They are dipped into the
boiling water containing salt, sodium bicarbonate, and
titanium dioxide. This phase takes about 50-55 seconds. It
is then rested for about 2 hours. At the end of the resting, it
is roasted at about 160 ° C in a rotating drum containing
sand and salt. During the roasting process, the roasting
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process of them is terminated within 2 minutes with the start
of the crackling noises. Keeping the roasting process too
long causes them to harden. Then they are rested about 4-5
hours after the roasting process (Afacan, 2000; Aydin,
2002). During resting, they should be kept in places where
there is little airflow to keep humidity to prevent hardening.

Figure 14. White chickpeas
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Crete Leblebi (Roasted Chickpeas)

Cleaned and sized chickpeas are kept in salted water
containing 20% salt for 1 hour. After the soaking process,
the water of the chickpeas is filtered. In a special container,
the same amount of filtered chickpeas is put on the sand set
to 140 ° C and they are stirred for about 5 minutes. In the
meantime, the outer shell of the chickpeas is peeled off
thanks to the hot sand. They are mixed with hot sand and
made shelless and then they are ready to consume.

Figure 15. Crete Leblebi
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Coated Leblebi (Roasted Chickpeas) (With Aromas)

The production of coated roasted chickpeas, which
first started with sugar coated roasted chickpeas, is now
attracting more attention with more than 25 varieties.
People are still trying to increase the variety. Generally, in
the production of sugar coated roasted chickpeas, they are
boiled in 3-4 liters of water in a drum and using 10 kg of
sugar. The mixture is continued to be boiled until a thick
consistency is achieved. On the other side, about 10 kg of
chickpeas are put in the rotating drum. While the heating
continues, the hot and thick syrup is gradually added to the
chickpea in the drum. So, the measure is 10kg sugar for
10kg chickpeas. This takes 2-3 hours. Then they become
white, indented.

The other chickpeas to be coated and which have
been subjected to the necessary pretreatments are taken into
the storage tanks. Therefore, they can be used to produce
the desired product whenever necessary.

Figure 16. Covered Leblebi
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CONCLUSION

The common problem of traditional productions is
the difficulties of transferring it to the new generations. This
is no different in roasted chickpea production sector. Due to
lack of sufficient earning, developments in production
technology and similar reasons, traditional chickpea
masters are decreasing day by day. It should be one of the
most important duties of the local administrations to
prevent the disappearance of the profession by removing
the problems experienced in the training of the new
generation masters and taking steps towards the protection
of the profession. It should not be forgotten that the steps to
be taken in this regard are a historical responsibility to be
supported by every segment of the society and that today it
is our responsibility to preserve and transfer our cultural
heritage to future generations.

The roasted chickpeas are exported to countries like
Albania, Bulgaria, England and France and the Middle
Eastern countries, especially Germany and Australia which
are high in Turkish population. Thanks to the introductions
in international fairs, the number of countries that we export
roasted chickpeas increase day by day.

The most important step that we need to take in
regard to roasted chickpea production is to define a
traditional standard production method as soon as possible.
The necessity of establishing hygienic and standard
production process steps in accordance with the European
Union standards is the necessity for the today's roasted
chickpea workshops. However, it is important to protect
traditional chickpea production methods when this
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transformation is being performed. As a result of the
breakthroughs to be made in quality and branding, the
importance of traditional and natural nourishment is
increasing, and roasted chickpea will undoubtedly take the
place it deserves. If the producers' associations take the
steps mentioned above with state support, our traditional
product, roasted chickpea, will be protected. Moreover,
bringing healthy snack food preferences such as roasted
chickpeas to new generations will undoubtedly be an
important step to stop the obesity and wrong eating habits
that our country has started to face. As a result, the roasted
chickpea needs an eye-catching packaging that will provide
a high value-added and identification function to it. If
chickpea can be sold in such a functional packaging, it will
also provide significant economic, cultural and touristic
benefits.
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