Adanin Gelenegi Giivende: Yakin Dogu Universitesi Bilimle Hellimi Gelecege Tastyor

Kibris’m en koklii geleneklerinden biri olan hellim, Yakin Dogu Universitesi tarafindan
yiiriitiilen bilimsel arastirmalar sayesinde gelecege tasiniyor. Irfan Giinsel Arastirma Merkezi
bilinyesinde faaliyet gosteren Yenilik¢i Gidalar Arastirma Grubu, geleneksel ustaligi modern
iiretim teknikleriyle birlestirerek hellimin hem lezzetini hem de iiretim kalitesini korumay1
hedeflemektedir.

Yakin Dogu Universitesi akademisyenleri tarafindan arastirma ve gelistirme amaciyla kurulan
kiiciik oOlgekli liretim merkezinde, hellim geleneksel yontemlerle iiretilmekte ve bilimsel
denetim altinda tiiketiciye sunulmaktadir. Arastirma grubundaki bilim insanlari, hellimin 6zgiin
yapisini korurken ayni zamanda besin degerini artirmaya yonelik ¢aligmalar yiiriitmektedir.

Bu caligmalar sonucunda elde edilen bulgular, ulusal ve uluslararasi bilimsel yayinlarla
paylasilmaktadir. Ayn1 zamanda proje, Kibris’in geleneksel iiriinlerinin diinya c¢apinda
tanitimina katki saglamak ve adaya ekonomik deger kazandirmak amaci tasimaktadir.

Research Article Ankara Univ Vet Fak Derg, 72 # 3, 251-255, 2025

Presence of Salmonella spp., Listeria monocytogenes and
Staphylococcus aureus in halloumi sold in Northern Cyprus

Fatma Isin MAHAN"*, Beyza Hatice ULUSOY**", Fatma Kaya YILDIRIM**% ", Canan HECER®*¢

Turkish Repuclic of Northern Cyprus Ministry of Agnculture and Natural Resources Veterinary Department, Cyprus; “Mear East University, Faculty of
Veterinary Medicine, Department of Food Hygiene and Technology, Nicosia, Cyprus; *DESAM Research Institute, Mear East University, Nicosia, Cyprus;
*Cyprus West University, Faculty of Health Sciences, Department of Mutrition and Dietetics, Famagusta, Cyprus.

*ORCID: 0009-0003-2124-088X; "ORCID: 0000-0001-9278-2537; *0ORCID: 0000-0003-1281-846x; “ORCID: 0000-0003-1156-9510

Research Article Ankara Univ Vet Fak Derg, 71 » 4, 463-470, 2024

Investigation of quality characteristics of industrially
produced halloumi cheese

Beyza Hatice ULUSOY**#, Fatma Kaya YILDIRIM®*=>=, Doruk Halil KAYNARCA**, Sifa BERKAN®®
Hafizu ibrahim KADEMi**, Canan HECER*

'Wear East University, Faculty of Veterinary Medicine, Department of Food Hygiene and Technology, Micosiaf/TRNC; *Degirmenlik Manucipility,
Department of Health Affairs, Nicosia/TRNC; *Kano University of Science and Technology, P.M.B 3244 Wudil, Kano State Nigeria; *Faculty of Health
Sciences, Department of Nutrition and Diatetics, Cyprus West University, Famagusta/TRNC; *DESAM Research Institute, Near East University, TRNC

*ORCID: DO0O0-0001-9278-2537; *0ORCID: 0000-0003-1281-846X; “ORCID: 0000-00032-0721-7547; 4DRCID: 0000-0002-4414-9697
*ORCID: D000-0001-5888-8709; 'ORCID: 0000-0003-1156-9510



ARPATHIAN JOURNAL OF FOOD SCIENCE AND TECHNOLOGY

journal homepage: http://chimie-biologie.ubm.ro/carpathian_journallindex.html

OPEN a ACCESS

Research Article

(@Ol

IDENTIFICATION HEAT-RESISTANT MOLDS FROM MEAT AND DAIRY
PRODUCTS ON MARKET SHELVES IN NORTHERN CYPRUS

Fatma Kaya Yildirim'* ~ |, Hazel Tamakan Yesilovali’, H. Doruk Kaynareca'”

Halit Siikiir’, Beyza H. Ulusoy'”?

' Depariment of Food Hyvgiene and Technology, Faculiy of Veterinary Medicine, Near East University,

Nicosia, Cyprus

“Department of Microbiology, Faculty of Veterinary Medicine, Near East University, Nicosia, Cyprus
'DESAM Research Institute, Near East Universiry, Nicosia, Cyprus

Canan HECERg?,
Beyza H. ULUSOY?,
Halil Doruk KAYNARCA?

2Gida Hijyeni ve Teknolojisi AD,
Yakin Dogu Universitesi
Veteriner Fakiiltesi,

Lefkosa, KKTC

Yazisma Adresi/Correspondence:

Halil Doruk KAYNARCA

Yakin Dogu Universitesi
Veteriner Fakiiltesi,

Gida Hijyeni ve Teknolojisi AD,
Lefkosa, KKTC
doruk.kaynarca @neu.edu.tr

“farma. kava(@neu edu.ir

Kibris Lezzeti: Hellim

Taste of Cyprus: Halloumi

OZET Kibrs kiiltiiriinde hellim vazgegilmez bir yere sahiptir. Kendine has aromas: ve lezzeti olan
hellim son yillarda popiilaritesini artirarak, Ortadogu ve Akdeniz iilkelerinde de sevilerek tiiketil-
meye baglanmigtir. Hellime olan talep ile birlikte ihracat ve ekonomik gelir kaynag hacmi de art-
maktadir. Hellimin cografi isaretli bir iiriin olmasi igin gerekli bagvurularin yapilmasi sonucunda,
2015 yilinda Avrupa Birligi tarafindan "Xoovu' (Halloumi)/'Hellim' seklinde hem Tiirkce hem de
Rumca ismiyle tescillenme yolundadir. Bu tescil bagvurusu ile hellimin fizikokimyasal, duyusal ve
mikrobiyolojik 6zelliklerine de bazi standartlar getirilmistir. Bu derlememizde hellimin tescili, iire-
tim teknolojisi ve tescil gartlar ile korunmusg genel 6zellikleri hakkinda verilerin derlenip, 6zetlen-
mesi amaglanmstir.
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ABSTRACT Hellim (halloumi) has an indispensable place in the culture of Cyprus. The unique
aroma and flavor of cause increasing popularity for hellim in recent years and began to be con-
sumed in the Mediterranean and Middle Eastern countries. Along with the demand for hellim, the
volume of export and economic income depending on hellim market is also increasing. In order to
make hellim a geographically marked product, Cyprus applied European Union for registration and
process of being registered as 'XoAovpt' (Halloumi)/'Hellim' by both Greek and Turkish names has
started in 2015. In accordance with this registration application, some standards have been intro-
duced in physicochemical, sensory and microbiological properties of hellim. In this article, it is
aimed to summarize the data about the general characteristics this cheese type, technology and reg-
istration standards.
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