POLITIKA TEMSIiL ONERi VE GORUS OLUSTURMA

TALEP FORMU

GORUS VE ONERi SAHIBI/ILETiSiM BiLGILERi:

Garsamba Kivratmasi Satialan { OzakkayaFirini, Akkaya Firini, Niantagi Pastanesi, Tasocak, Usluoglu, Eski Firin, Samsun Bérek)

| ONERI /GORUSUN AYRINTISI

| Referans

| . Oneri

Gorug

Oneri/Goriis:

Carsamba Kivratmasinin AB nezdinde Tescil Edilmesi icin calismalar YirGtilmesi

5n;i/ééir—iis ile ilgili birim Adi : Tiirk Patent Sinai MiilkiyetD—amsma Birimi

J

ONERI/GORUSUN DEGERLENDIRILMESi:

.

Carsamba Kivratmasi odamiz nezdinde tescillenmis cografi isarettir. Son dénemde artan AB basvurular tireticilerin dikkatini ¢ekmis

ve bu kapsamda Carsamba Kivratmasinin AB nezdinde tescil edilmesi i¢in ortak gériis sozIi olarak iletilmistir. Bu kapsamda gereki
diizenlemelerin yapilmasi istenmektedir.

NOT: Talebi uygun goriilmesi halinde asagidaki b6liim de Faaliyet Planlamasi yapilir. Uygun gériilmemesi halinde talep

Sahibine haber verilir.

LOBICILIK FAALIYET PLANLAMASI

" FAALIYET TANIMI

SORUMLU

TERMIN
|

SONUC

| Tiirk Patent Sinai Miilkiyet
Danigma Birimi tarafindan
| degerlendirme

Tiirk Patent Sinai Miilkiyet
Danigma Birimi

i 28 Ocak 2025

GS’ye bildirilmesi

GS tarafindan YK'yi bilgilendirme

Genel Sekreterlik

30 Ocak 2025

Uygun Bulunmasi

' Tiirk Patent Sinai Miilkiyet
Danigma Birimi tarafindan
hazirhk yapilmasi

Tiirk Patent Sinai Miilkiyet
Danisma Birimi

4 Subat 2025

| TPE ilgili birimlere mail atildi

Gelen Bilginin
Degerlendirilmesi

Tiirk Patent Sinai Miilkiyet
Danigma Birimi

22 Subat 2025

| AB Nezdinde Bagvurularin

odalar tarafindan
yapilamayacagi anlasiimistir.
flerleyen siirecte derneklesme
agisindan gorismeler

| yapilmasi planlanmistir.

(Form No: FR-19 ~ Rev.00 ~ 01.01.2019 ~ Sayfa 1/ 1)




M Gma" Reyhan Arslan <arsreyhan@gmail.com>

‘Konu: Gargamba Kivratmasi AB Cografi isaret Tescili Hk.
1 mesaj

Gokben KARATAS <gokben.karatas@turkpatent.gov.tr> 21 Subat 2025 16:46

Sayin Yetkili,
[lgi mailiniz ve Carsamba Kivratmasi'nin Avrupa Birligi nezdinde tesciline vonelik ¢alismalariniz igin tesekkiir ederiz.
Tarafimiza iletilen bilgi dogrultusunda, son dénemde yiiriirliige giren (AB) 2024/1143 sayili Tiiziik kapsaminda énemli bir
degisiklik s6z konusudur. Buna gore;

e Cografi isaret bagvurularinin dogrudan tretici gruplarn tarafindan yapilmasi gerekmektedir.

e Ticaret ve Sanayi Odalari ile Ticaret Borsalar gibi kurumlar basvuru sahibi olarak yer alamamakta, ancak siirecin

hazirlanmasi ve yuriitilmesinde destekleyici rol Gistlenebilmektedir.

Bu ¢ergevede, Carsamba Ticaret ve Sanayi Odasi'nin bagvuruyu dogrudan yapmasi miimkiin gériimmemektedir. Ancak stirecin
saglikli ilerlemesi adina;

s Ureticilerden olusan bir tiretici grubu/kooperatif'dernek vapisi kurutmas,

o Basvuru dosyasinin teknik. hukuki ve idari boyutlarmin Odaniz koordinasyonunda hazirlanmast,

o Tescil sonrast yonetim ve denetim mekanizmalarinin yine Oda rehberliginde kurgulanmasi
uygun bir yol haritast olacaktr.
Séz konusu dizenleme. basvuru siireglerinde vapisal bir degisiklik getirdiginden. ézellikle Tiirkiye de daha énce Oda ve
Borsalar 6nciiliigiinde yiiriitiilen basvurularin ilerleme hizini kisa vadede yavaglatma potansiyeli tasimaktadir. Ancak dogru
kurgulanmisg tretici yapilari ile bu stirecin siirduriilebilir ve daha gii¢lii bir temele oturtulmasi miimkiinddir.
Garsamba Kivratmasi'nin AB tescil stirecinde. gerekli organizasyonun kurulmasi ve basvuru dosyasinin hazirlanmasi
agamalarinda her tiirlii teknik destegi saglamaya hazir oldugumuzu belirtir, ¢alismalarinizda basarilar dileriz.
Saygilarimizla,

Forwarded message ———

Gonderen: Reyhan Arslan <arsreyhan@gmail.com>

Date: 4 Sub 2025 Sal, 14:17

Subject: Cografi Isaret AB Tescili - Garsamba Kivratmasi

To: <cidb-ab@turkpatent.gov.tr>, <mkunaltekin@turkpatent.gov.tr>, Gokben KARATAS <gokben.karatas@turkpatent.gov.tr>,
<cografiisaret@turkpatent.gov.tr>

Cc: Gultekin Surdl <gultekinsurul@gmail.com>




M Gmail Reyhan Arslan <arsreyhan@gmail.com>

Fwd: Cografi isaret AB Tescili - Carsamba Kivratmasi
1 mesaj

Giiltekin SURUL <gultekinsurul@gmail.com> 30 Mart 2026 17:16
Alici: arsreyhan@gmail.com

---------- Forwarded message ---------

Gonderen: Reyhan Arslan < >

Date: 4 Sub 2025 Sal, 14:17

Subject: Cografi isaret AB Tescili - Carsamba Kivratmasi

To: < > < >, Gokben KARATAS <
> < >

Cc: Gultekin Siril < >

Sayin Yetkili,

Carsamba Ticaret ve Sanayi Odasi Sinai Miilkiyet Danismant Reyhan Arslan ben. Odamiz tarafindan 2021 yilinda
tescilini gergeklestirdigimiz Gargsamba Kivratmasi'nin AB nezdinde tescilinin gergeklesmesi ve ticarilestirme slrecinin
hizlanmasi i¢in bagvuru yapmak istiyoruz.
Bu kapsamda yeterli bilgi sahibi olmamakla birlikte ekte

adresinde yer alan bilgilere gére ilgili ekleri doldurduk.
Degerli yonlendirmelerinizi talep ediyor, iyi calismalar diliyorum.

Reyhan Arslan

0543 668 7 555

Carsamba Ticaret ve Sanayi Odasi
Sinai Mulkiyet Danismani

5 eklenti
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THE SPECIFICATION

1.1. Name
‘(Carsamba Kivratmasi’

1.2, Description of the agricultural product or foodstuff

Carsamba Kivratmasi, which is produced in the Carsamba district, is a pastry made from layers of
dough prepared with butter. The dough is filled with a mixture of hazelnuts, walnuts, and sugar, then
rolled in a unique manner specific to this dessert.

Carsamba Krvratmast is made from dough prepared with yogurt, vegetable oil, water, eggs, baking
soda, and wheat flour. Its filling consists of powdered sugar, walnuts, and hazelnuts. The dough is
rolled with the help of starch, shrunk on a rolling pin, and then cut into square shapes, giving it its
unique form. It is baked with melted butter on top and served without syrup.

The history of Carsamba Kivratmasi goes back a long way and it is frequently consumed on special
occasions. The preparation ot the dough and the skillful rolling onto the pin to form the square shape
require expertise. For this reason, its geographical origin is closely tied to its fame.

Production Method:

The ingredients used in the production of Carsamba Kivratmasi are as follows:
- 200 g yogurt

- 200 ml vegetable oil

- 200 ml water

- 2.5 g baking soda

-3 eggs

- 1 kg wheat flour

- 1/2 kg starch (for rolling the dough)
- 750 g walnuts

- 250 g hazelnuts

- 1/2 kg powdered sugar

- 750 g butter (for the topping)

Yogurt, vegetable oil., water, eggs, baking soda. and flour are mixed and kneaded until a dough with
the sottness of an carlobe is formed. After resting for 1 hour, the dough is divided into pieces the size
of an egg and left to rest for 10 minutes. The rested dough pieces are rolled out with starch into
circles approximately 0.5 mm thick and 80 ¢cm in diameter. A filling made by mixing powdered
sugar, walnuts. and hazelnuts is placed on top. The dough is rolled onto a rolling pin, not too tightly
or loosely. The final part of the dough is folded inward, and the dough is shrunk and removed from
the rolling pin. Tt is placed on a flat tray and cut into square picces. Melted butter is poured on top.
Carsamba Kivratmasi is baked in a 180°C oven for 45 minutes and is ready to serve. It is served
without syrup.

Aroma: [t comes from the combination of hazelnuts, walnuts, sugar, and butter,

Taste: [t is syrup-free. with a mild sweetness.



Color: The surface of Carsamba Kivratmasi is golden yellow. The center is closer to white duc to the
mixture of hazelnuts and walnuts.

Texture: The top is semi-crispy duc to the baked layers of dough, while the inside is softer due to the
sugar.

Shape: The dough. along with the filling, is rolled onto a rolling pin, then shrunk and removed from
it, and placed on a tray. Tt is sliced before baking and cut into equal rectangular pieces.

1.3 Definition of the geographical area

Carsamba district, located in Samsun province. is one of Turkey's 922 districts. It is the 4th largest
district in Samsun by population. It is situated in the eastern part of Samsun province. bordered by
Tekkekoy to the west, Terme to the east. and Salipazan and Ayvacik districts to the south. The
district center is 36 km away from Samsun. The name of the district center comes from its location
near where the Yesilirmak river flows into the Carsamba Plain, with the district being established on
both banks ot the river,




1.4. Proof of origin
The name on the producer’s packaging ensures traceability.

The Carsamba Chamber of Commerce and Industry (CTSO) has applied for the registration of
'‘Carsamba Kivratmast' as a PGI (Protected Geographical Indication). CTSO works with the
professional committee group formed by the producers of ‘Carsamba Kivratmasi’, maintains a record
of the producers, and monitors the members of the group.

The record maintained by CTSO must include all *Carsamba Kivratmasi’ producers.

The use of hazelnuts, walnuts. and butter makes *Carsamba Kivratmasi® original.

According to Law No. 5174, the "Union of Chambers and Commodity Exchanges of Turkey and the
Chambers and Commodity Exchanges Law", individuals involved in the buying and selling of goods

listed on the exchange are required to register with the relevant local exchange.

Hazelnuts and walnuts are among the goods listed on the Samsun Commodity Exchange.
Transactions involving these goods listed on the exchange must be registered with the exchange.

If the hazelnuts, walnuts, and butter used in the production of *Carsamba Kivratmasi® have been
traded on the exchange, they can be tracked through their purchase invoices.

1.5. Description of the method of obtaining the agricultural product or foodstuff

The following recipe is derived from the recipes of local women in the region. If the specified
amounts prevent the product from achieving the desired consistency, it may be due to the flour, oil,
or other ingredients used. The key focus is to ensure that the product resembles the original in both
taste and appearance.



Carsamba Kivratmasi is made from dough consisting of yogurt, vegetable oil, waler. eggs. baking
soda, and wheat flour. Its filling contains powdered sugar, walnuts, and hazelnuts. The dough is
rolled out using starch. wrapped around a rolling pin, and then folded into a unique shape, which is
then cut into square pieces. It is baked with melted butter on top and served without syrup.

The history of Carsamba Kivratmasi dates back many years and is commonly consumed on special
occasions. The preparation of the dough and the technique of wrapping it around the rolling pin to
give it its square shape requires skill and expertise. For these reasons, there is a connection between
the geographical area and the product’s fame.

Production Method:
The ingredients used in the production of Carsamba Kivratmasi ave as follows:

e 200 g yogurt

e 200 ml vegetable oil

e 200 ml water

e 2.5 g baking soda

e 3eggs

e | kg wheat tlour

e 1/2 kg starch (for rolling the dough)
e 750 g walnuts

e 250 g hazelnuts

e 1/2 kg powdered sugar

e 750 ¢ butter (for the topping)

Yogurt, vegetable oil, water, eggs. baking soda. and flour are mixed and kneaded until a dough with
the softness of an earlobe is formed. After resting for 1 hour, the dough is divided into pieces the size
of an egg and left to rest for 10 minutes. The rested dough pieces are rolled out using starch into
circles approximately 0.5 mm thick and 80 cm in diameter. A filling made by mixing powdered
sugar. walnuts, and hazelnuts is placed on top. The dough is rolled onto a rolling pin, not too tightly
or loosely. The final part of the dough is folded inward, and the dough is shrunk and removed trom
the rolling pin. It is placed on a flat tray and cut into square pieces. Melted butter is poured on top.
Cargamba Kivratmasi is baked in a 180°C oven for 43 minutes and is ready to serve. It is served
without syrup.

‘Carsamba Kivratmasi™™ can be sold by weight or by portion, in trays or in packages. If it is
packaged. the inside of the cardboard boxes used must be coated with a metallised film or other
waterproof material. A note with the instruction: “[sttarak servis yapiiz® ("Heat before serving’) can
be included in the box.

1.6. Link

Carsamba Kivratmast is a traditional product produced in the Carsamba district of Samsun
province, and its quality is directly related to the region's climate. soil structure. local agricultural
products, and traditional production methods. The fertile lands of Carsamba and the Black Sea
climate are the most important tactors determining the quality of the ingredients used in making this
dessert (such as hazelnuts, walnuts. and butter). Additionally, the production techniques and
traditional methods in the region contribute to the unique taste and texture of Carsamba Kivratmast.
Therefore. Carsamba Kivratmast is strongly connected not only to its geographical area but also to
the agricultural activities and cultural heritage of the region.

Reference to publication of the specification



(the second subparagraph of Article 6(1) of this Regulation)

Kiltir ~ Portali.  (n.d.). Carsamba  Kivratmasi.  Kiiltir  Portah Retrieved  from:
hitps: www. Kultirportalgov tr'turkive samsun, nevenir: carsamba-kivratmasi

Canbolat, E., & Cakiroglu, F. P. (2015, October). Historical Carsamba Dessert (Tarihi Carsamba
Kivratmast). In Proceedings ot the 3rd International Folk Culture Symposium (Vol. 2, pp. [specific
page number if available]). Kazan, Ankara, Turkey.

YouTube. (2015, October 8). Historical Carsamba Dessert (Tarihi Carsamba Kivratmast) [Video].
YouTube. https:/ www.youtube.com watch?v=Gx8ZpLipnKY

Yeni Glinde Haber. (ty.). Tanmitima Devam. Yeni Gilinde Haber. Erisim adresi:
https: www venivundehaber.com, tanitima-devam,

1.7. Name and address of the authorities or bodies verifying compliance with the
provisions of the specification [Article 11/R.510];

The Carsamba Chamber of Commerce and Industry (CTSO) is applying to register "Carsamba
Kivratmasi® as a PGIL. The Carsamba Kivratmast producers are working with their professional
comimittee group, keeping a record of the producers, and monitoring the members of the group.

*Carsamba Kivratmast’ is produced in accordance with the relevant legal provisions.
Compliance with product specifications is monitored by:

e Carsamba Chamber ot Commerce and Indusiry
¢ (Carsamba District Governorship

o (Carsamba Municipality

o Carsamba Commodity Exchange

The following legislation is relevant to compliance:
Law No. 5996; Veterinary Services, Plant Health, Food and Feed Regulations

« Regulation-1: Turkish Food Codex Regulation (Published in Official Gazette No. 28157,
December 29, 2011)

e Regulation-2: Regulation on Official Control of Food and Feed (Published in Official Gazette
No. 28143, December 17. 2011)

Turkish Food Codex Regulation

The regulation establishes standards for tood production and good manutacturing practices to protect
consumer health and ensure fair domestic and foreign trade.

It also sets out the rules and procedures for appropriate technical and hygienic production,
processing, storage, handling, packaging, marketing, sampling, and analysis methods. It includes
rules for determining special provisions for various geographical areas.

Regulation on Oftficial Control of Food and Feed includes details on

« Assignment of specific tasks related to otficial controls;
» Monitoring personnel:

o Transparency and confidentiality;

¢ Control and certification procedures;



« Control activities, methods, and techniques;

« Sampling, analysis methods, appeals, and laboratories;

« Crisis management and precautionary measures;

o Emergency plans and precautionary measures for food and feed.

The mission of the control authority includes:

» Safely delivering products needed in agriculture, such as seeds, medicines, and vaccines.

» Producing and marketing safe animal or plant-based products and food.

* Protecting plant, animal. and marine product resources and ensuring the safety of the related
products.

According to Article 23 of Law No. 5996 on Veterinary Services, Plant Health, Food, and Feed, the
Ministry will carry out controls to verify the compliance of products with characteristics related to
protected agricultural products and foodstuffs, ensuring the preservation of traditional characteristics
based on their geographical area or origin.

1.8. Labelling

The seller is responsible tor clearly indicating the type of the product to the consumer by ensuring
that the words "Kuru' (or 'Dried") or 'Taze' (or 'Fresh') are visibly marked on the packaging. While
the term 'Taze' (Fresh) reters to the product itself, it will be specified for the consumer as the
product is traditionally produced in this way. A note may be added to the packaging with
instructions such as 'Serve atter heating' ('Heat before serving').

The words "P.G.I." and ‘Carsamba Kivratmasi” must be clearly visible on the labels affixed to the
packaging.

1.9. Additional Requirements

National provisions: Law 5996 on Veterinary Services, Plant Health, Food and Feed
And Turkish Food Codex Regulation (Published in Official Journal No 28157, 29 December 201 1)

ACCOMPANYING INFORMATION
2 PGI

3 COUNTRY OF ORIGIN
TURKIYE, SAMSUN, CARSAMBA

4 APPLICANT GROUP

CARSAMBA CHAMBER OF COMMERCE AND INDUSTRY
Address: Cay, Kiiciik Hamam Sk. No:9, 35500 Carsamba/Samsun
Telephone: +90 (362) 833 13 60

Fax: +90 (362) 833 92 80

E-mail: bilgia carsambatso.oru.tr and ctsoprojeofisi{a gmail.com
URL: https://carsambatso,org.tr/

5 PROOF OF PROTECTION IN THE COUNTRY OF ORIGIN



This is also available on the Turkish Patent Institute’s website (click on ‘Carsamba Kivratmast’);
hitps: citurkpatent.uov.tr coerafi-isaretler detay 1326




SINGLE DOCUMENT

EU No:
PDO () PGI ()

1. NAME(S)

'Carsamba Kivratmasi'

2. MEMBER STATE OR THIRD COUNTRY

Tirkiye, Samsun, Carsamba

3. DESCRIPTION OF THE AGRICULTURAL PRODUCT OR FOODSTCFF

3.1. Type of product

Carsamba Kivratmasi is a traditional dessert and falls under the category of bakery products.
It is a dessert commonly preferred on special occasions by both locals and visitors. This
dessert is baked and served without syrup.

3.2 Description of product to which the name in (1) applies

"Carsamba Kivratmas1” ismi, Samsun'un Carsamba ilgesine ait geleneksel bir serbetsiz
tatlidan gelmektedir. Bu tath, yogurt. un, yag, yumurta ve kabartma tozu gibi malzemelerle
hazirlanan hamurdan yapilir ve ceviz, findik ve pudra sekeri karisumiyla doldurulur. Hamur
oklava iizerinde agilir, izerine eritilmis tereyagi dokiliir ve firina verilmeden once kendine
ozgli bir sekil alir. Serbetsiz olarak servis edilir. Zengin, ¢itir ¢itir dokusuyla bu tatl,
geleneksel olarak yerel halk taratindan 6zel giinlerde yapilir, ancak son zamanlarda raf
omuriiniin uzun olmasi nedeniyle firinlarda da iretilmeye baslanmistir.

3.3. Feed (for products of animal origin only) and raw materials (for processed
products only)

Carsamba Kivratmasi does not use animal-derived ingredients in its production. The main
ingredients used in the production of this dessert are wheat flour, yogurt, vegetable oil, eggs,



baking soda, walnuts. hazelnuts, and powdered sugar. Additionally, starch used for rolling the
dough is another important component. Therefore, no animal-derived feed or raw materials
are used in the production of Carsamba Kivratmast.

34. Specific steps in production that must take place in the identified geographical
area

"Carsamba Kivratmasi” 1s made with the filling obtained from the region's hazelnuts and
walnuts, and the locally produced butter is also important for this production. The region's
climate and soil play a significant rolc in the cultivation of the ingredients used in Carsamba
Kivratmasi. The production steps ot Carsamba Kivratmast are as follows:

Dough Preparation: The dough ftor Carsamba Kivratmasi is kncaded with locally produced
wheat flour. yogurt, and regional butter. The dough's softness and consistency should be
kneaded to the traditional "earlobe consistency."

Resting and Shaping: After the dough rests, it is divided into pieces and rolled out one by
one into round shapes. During this stage, local starch is used to roll out the dough.

Filling: The filling of Carsamba Kivratmasi is prepared with fresh walnuts and hazelnuts
from the region. This is especially made using the high-quality hazelnuts produced in
Carsamba.

Rolling and Shaping: The rolled-out dough is filled with the nut mixture and rolled in the
traditional way. This roll is tightly and evenly wrapped, specific to Carsamba Kivratmas:.

Baking: The prepared desscrt 1s topped with melted butter, cut into pieces. and baked in local
stone ovens or traditional stone stoves. This baking method ensures the unique flavor and
texture of the dessert are preserved.

Serving and Presentation: Carsamba Kivratmast is traditionally served without syrup and
simply as is.

These production steps are carried out using traditional methods that preserve the uniqueness
and regional identity of Carsamba Kivratmasi. The local ingredients and production
techniques are the primary source of the dessert's flavor.

3.5. Specific rules concerning slicing, grating, packaging, etc. of the product the
registered name refers to

Slicing and Cutting: After production, Carsamba Kivratmast is traditionally cut into square
or rectangular pieces. The slicing should be done caretully to preserve the texture and tlavor
of the dessert. The pieces should not be too small or too large; the ideal size is one that allows
a single bite.

Grating: No grating is involved in the preparation of Carsamba Kivratmasi. The filling is
traditionally made with chopped walnuts and hazelnuts. This ensures the texture of the dessert
and the authentic taste of the local ingredicnts are preserved.

Packaging: Carsamba Knratmast should be packaged in a way that keeps it fresh and
protected from moisture and external factors. The packaging can combine both traditional and
modern methods. ensuring the traditional look and integrity of the product are maintained.
The materials used tor packaging shiould be environmentally triendly and recyelable.
Labeling: The label should indicate that "Carsamba Kivratmast” is a registered name and
highlight that it is produced in the Carsamba region. Additionally. the local ingredients used
(hazelnuts, walnuts, butter. etc.) should be listed on the label.

(9]



Serving: Carsamba Kivratmast should be served without syrup, simply as is. The serving
method should follow traditional presentation techniques.

These rules ensure that the traditional structure and regional identity of Carsamba Kivratmasi
are preserved, safeguarding the registered name and quality of the product. Specitic rules
concerning labelling of the product the registered name refers to

Example 1:



Example 2:

4. CONCISE DEFINITION OF THE GEOGRAPHICAL AREA

Samsun Province Carsamba District, with its natural riches, fertile agricultural lands, and
strategic geographical location. stands out. [ts proximity to the Black Sea and its agricultural
suitability make Carsamba an economically strong district. The geographical features of
Carsamba both enhance the region's agricultural production capacity and preserve its natural



life. Therefore, Carsamba holds an important position both in terms of agriculture and
settlement.

Physical Geography:

Area: Carsamba covers an area of approximately 1,320 km?, indicating that the district spans
arelatively large area.

Climate: Carsamba is intluenced by the Black Sea climate. This climate type is characterized
by mild temperatures and high hunuidity throughout the year. Winters are mild and rainy,
while summers are hot and humid. Carsamba's proximity to the Black Sea affects the region’s
climate, creating favorable conditions for agriculture.

Mountains and Plain: To the south of Carsamba lies the Canik Mountains, while the
Carsamba Plain is located to the north. This plain has extremely fertile soil. which plays a
significant role in the region’s agricultural activities. The Carsamba Plain is also quite
advantageous for irrigation.

Water and Streams:

Yesilirmak River: One of the most important rivers in the region is Yesilirmak. which flows
through Carsamba. This river significantly impacts the district’s agriculture and ecology.
Yesilirmak plays a critical role in meeting the irrigation needs of the area and increasing
agricultural production.

Other Streams: There are also many small strcams and water sources in Carsamba. which
help support the region’s agriculture and contribute to maintaining ecological balance.

Soil Features: Carsamba’s soils arc generally alluvial, which are especially suitable tor
agriculture in plain arcas. These fertile soils allow the cultivation of a variety ot crops,
including wheat, com, hazelnuts, vegetables, and fruits. Additionally, Carsamba’s soils are
rich in organic matter, making them highly advantageous for agriculture.

Natural Riches:

Biodiversity: Carsamba is rich in nature and has a diverse flora and fauna reflecting the Black
Sea’s ecosystem. [ts mountainous areas, forests, and wetlands contribute to the region’s
biodiversity.

Agricultural Products: Thanks to its fertile soils and climate, Carsamba is a region where
various agricultural products are grown. Common products include wheat, corn, hazelnuts,
peanuts, pears, and apples.

Economic Features:

Agriculture: Carsamba's cconomy is largely based on agriculture. The Carsamba Plain, one
of the region's most fertile agricultural areas, produces significant amounts of wheat, corn,
hazelnuts. and vegetables. Hazelnuts and walnuts are particularly important for the local
economy.

Livestock Farming: Livestock farming is also an essential source of income in Carsamba.
Cattle, sheep. and goat tarming is widespread, with milk and meat production playing a major
role in the local economy.

Agriculture: Carsamba is one of the fertile agricultural regions in the Black Sca Region. The
region is well-suited for agriculture, and the primary agricultural activities are as follows:
Hazelnut Preduction: Carsamba is onc of Turkey’s leading hazelnut-producing regions.

Hazelnuts arc a cornerstone ot the district's economy and are known for their high quality.
The hazelnuts produced in Carsamba hold a significant place in exports.



Cereal Production: Wheat, corn, and barlcy are grown in the fertile lands of Carsamba.
Wheat. in particular, is of great importance to the district's economy. with regional-specific
farming techniques employed.

Cattle and Small Livestock Farming: Cattle farming. particularly for milk production. is
widespread in Carsamba. Sheep and goat farming also plays an important role in the local
cconomy.

Carsamba Kivratmasi: Carsamba is also a region known for its unique culinary traditions,
such as Carsamba Kivratmasi, which is an example of a local product with great commercial
potential due to its suitability for storage. The production of Carsamba Kivratmasi, rooted in
the region's agricultural features and agricultural richness, has already been officially
registered in Turkey and is now in the process of being registered in Europe, which will be an
tmportant step toward commercializing the product.

Conclusion: Carsamba. rich in both agriculture and culture. is a district where natural and
economic resources complement cach other. With its fertile lands, favorable climate, and
agricultural production. Carsamba has a strategic position that continues to play a significant
role in the regional economy. The region's natural resources and agricultural potential provide
a strong foundation for future growth, making Carsamba an essential agricultural and cultural
hub.

5. LINK WITH THE GEOGRAPHIC AL AREA

Carsamba Kivratmasi s a traditional product produced in the Carsamba district of Samsun
province, and its quality is directly related to the region's climate, soil structure, local
agricultural products. and traditional production methods. The fertile lands of Carsamba and
the Black Sea climate are the most important factors determining the quality of the ingredients
used in making this dessert (such as hazelnuts, walnuts. and butter). Additionally, the
production techniques and traditional methods in the region contribute to the unique taste and
texture of Carsamba Kivratmasi. Therefore, Carsamba Kivratmast is strongly connected not
only to its geographical area but also to the agricultural activities and cultural heritage of the
region.

Reference to publication of the specification
(the second subparagraph of Article 6(1) of this Regulation)

Kiiltiir  Portali.  (n.d.). Carsamba Kivratmast. Kiltir Portali.  Retrieved  trom:
htips: www . kulturportali.gov.tr/turkive/samsun nevenir carsamba-kivratmasi

Canbolat, E., & Cakiroglu, F. P. (2013, October). Historical Carsamba Dessert (Tarihi
Carsamba Kivratmasi). In Proceedings ot the 3rd International Folk Culture Symposium (Vol.
2, pp. [specific page number if available]). Kazan, Ankara, Turkey.

YouTube. (2015. October 8). Historical Carsamba Dessert (Tarihi Carsamhba Knratmasi)
[Video]. YouTube. https:” www.voutube.com watch?v=Gx8ZpLipnKY

Yeni Gilinde Haber. (ty.). Tanuwima Devam. Yeni Giinde Haber. Erisim adresi:
https: - www.venigundehaber.com tanitima-devam,
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Tescil Ettiren

CARSAMBA TICARET VE SANAYi ODASI

Bu cografi isaret, 6769 sayili Sinai Miilkiyet Kanunu kapsaminda
17.03.2020 tarihinden itibaren korunmak lzere 10.05.2021 tarihinde

tescil edilmistir.



Tescil No : 751

Tescil Tarihi : 10.05.2021

Basvuru No : C2020/088

Basvuru Tarihi : 17.03.2020

Cografi isaretin Ad ¢ Carsamba Kivratmasi

Uriin / Uriin Grubu : Hamur isi / Firincilik ve pastacilik mamulleri. hamur isleri. tatlilar
Cografi {saretin Tiiri : Mahreg isareti

Tescil Ettiren : Cargamba Ticaret ve Sanayi Odast

Tescil Ettirenin Adresi : Cay Mah. Kii¢lik Hamam Sok. No:6/A Carsamba SAMSUN

Cografi Sinin : Samsun ili Carsamba ilgesi

Kullanim Bigimi : Carsamba Kivratmast ibaresi ve mahreg igareti amblemi, iiriiniin kendisi

veya ambalaji tizerinde yer alir, Uriiniin kendisi veya ambalaji iizerinde
kullanilamadiginda, Carsamba Kivratmasi ibaresi ve mahreg isareti
amblemi. isletmede kolayca goriilecek sekilde bulundurulur.

Uriiniin Tamumi ve Ayiet Edici Ozellikleri:

Carsamba Kivratmast; yoguit, sivi yag. su, yumurta, karbonat ve bugday unundan yapilan hamurdan elde
edilir. T¢ harcinda toz seker, ceviz i¢i ve findik i¢i bulunur. Nisasta kullarularak acilan yufkalarin oklavaya sarilip
bizilmesi ve ardindan kare seklinde kesilmesiyle olusan kendine 6zgii sekli vardir. Uzerine erimis tereyag
dokitlerek pisirilir ve serbetsiz sunulur,

Carsamba Kivratmasinin gegmisi eskiye dayanir ve 6zel giinlerde sikhkla tiiketilir. Hamurunun hazirlanmasi
ve oklavaya sarilarak kare seklinin verilmesi ustalik becerisi gerektirir. Bu sebeplerle cografi sinir ile {in bag
bulunur,

Uretim Metodu:
Carsamba Kivratmasinin {iretiminde kullanilan bilesenler asagidaki gibidir,

200 g yo3urt

200 ml siv1 yag

200 ml su

2,5 g karbonat

3 adet yumurta

I kg bugday unu

1/2 kg nisasta (yufkalarin agilmasi igin)
750 g ceviz igi

250 g findik ici

172 kg toz seker

750 g tereyad (lizeti igin)

Yogurl. sivi yag. su. yumurta, karbonat ve un karistirihp yogrularak kulak memesi yumugakh@nda hamur
haline getirilir. | saat dinlendirtldikten sonra yumurta biyikliginde bezeler haline getirilip 10 dakika kadar
dinlendirilir. Dinlendirilmis bezeler, nisasta kullanilarak 0,5 mm kalinlikta ve yaklagik 80 cin’lik daire seklinde
agilir. Uzerine; toz seker, ceviz igi ve findik iginin kanigtirilmasiyla hazirtanan i¢ har¢ konur. Cok siki ya da ¢ok
gevsek olmayacak sekilde oklavaya sarlir. Yufkanim son kismu, ige katlanir ve yufka biiziilerek oklavadan ¢ikarthr
Diiz bir tepsiye dizilir. Kare pargalar seklinde kesilir. Uzerine eritilmis tereyag) dékiiliir, Carsamba Kivratmasi. 180
°C firinda 43 dakika pisirildikten sonra servise hazir hale gelir. Serbetsiz sunulur.

Cograti Simir [¢erisinde Gerceklesmesi Gereken Uretim, isleme ve Diger islemler:

Garsamba Kivratmasimin gegmisi eskiye dayanir, Ozellikle hamurunun hazirlanmasi ve oklavaya sanlarak
kendine 6zgii kare seklinin verilmesine yonelik yerel Giretim metodu, ustabik becerisi gerektirir. Bu sebeplerle
cografi sinur ile iin bag bulunan Carsamba Kivratmasimin diretimin tiim agamalari, belirtilen cograti simirda
gerceklestirilmelidir.

Denetleme:

Denetimler; Carsamba Ticaret ve Sanayi Odasinin koordinasyonunda ve Carsamba Ticaret ve Sanayi Odasi,
Carsamba Belediyesi. Carsamba Kaymakamh@r ile Carsamba Ticaret Borsasindan konuda uzman birer kisinin



kathimyla olusan toplam 4 kisilik denetim mercii tarafindan yapilir. Yilda bir kez diizenli olarak yapilacak
denetimler, ayrica ihtiya¢ duyuldugunda ve sikayet halinde her zaman yapilir,

Denetim mercti: tretimde kullanlan malzemelerin ve oranlarimin uygunlugunu: retim metoduna uygunlugu:
sunum  seklinin uygunlugunu ve Carsamba Kivratmasi ibaresi ile mahreg isarcti ambleminin kullanimmim
uygunlugunu denetler

Denetim mercii. kamu kuruluslarindan veya 6zel kuruluslardan veya bunlarda gorevli uzman gergek veya
tiizel kisilerden denetimin gergeklestivilmesi sirasinda faydalanabiliv veya hizimet satin alabiliv. Tescil ettiren
haklarin korunmasinda hukuki stiregleri yiirtiir.



