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Tarihi:05.12.2017 Ekmek liretimi, insanoglu tarafn'ldan blllpen en eski glda iiretim teknolojilerinden blrlSIdll‘.
Geleneksel bir gida olan Gelveri Ekmegi, Aksaray lli'ne bagh Kapadokya Bolgesi'nde yer
_— alan Giizelyurt Ilgesi'nin kiiltiirel dokusu igerisinde geg¢misten giinlimiize varligin
Kabul Tarihi:20.12.2017 tastyabilmis yoresel ekmeklerimizden biridir. ilce kadinlar1 tarafindan hazirlanarak tarihi
Rum evlerinin bahgesinde yer alan 300-400 °C 1siya dayanikli tag firmlarda pigirilen
Anahtar Kelimeler Gelveri Ekmegi yaklasik 15 giin boyunca tazeligini koruyabilme 6zelligine sahiptir. Bu
calismanin amaci, yorede yasayanlarla yapilan yiiz ylize gorligmelere ve arastirmalara
Aksaray dayanilarak, Aksaray'in tarihi ve turistik ilgesi Giizelyurt'un yoresel Gelveri Ekmegi,
Giizelyurt bilesenleri, hazirlanis1 ve pisirilmesi konularinda bilgi vermektir. Gelveri ekmegi

iretiminde hammadde, dogal olarak {iretilen unlarin kullanildigi, iiretim teknolojisi
Geleneksel gida acisindan ise eksi hamur yonteminden yararlanilip ekmegin tas firinda pisirildigi ve
iiretilen ekmeklerin oda kosullarinda ve derin dondurucularda muhafaza edildiginin

Gelveri ekmegi
sonucuna varilmistir.

Keywords Abstract

Bread is one of the oldest food production technologies known by mankind. Gelveri
Bread is one of our regional breads that could carry the past sunflower presence in the
cultural texture of the Guizelyurt District in the Cappadocia Region of Aksaray. The
Guzelyurt Gelveri Bread, which is prepared jointly by the district women and baked in 300-400 °C
heat resistant stone ovens in the gardens of the historic Greek houses, can preserve its
freshness for about fifteen days. The aim of this study is to give information on the
Gelveri bread components, preparation and baking of Gelveri Bread of Guzelyurt, which is the
historical and touristic district of Aksaray, based on face to face interviews and researches
made with the locals. It was concluded that Gelveri Bread is used to make sourdough
method, is baked in stone oven, and the produced breads are kept in deep freezers and
room conditions.
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