The Tradition of the Island is in Safe Hands: Near East University Carries Halloumi into
the Future through Science

One of Cyprus’s oldest traditions, halloumi, is being carried into the future through the scientific
research conducted by Near East University. Operating under the irfan Giinsel Research Center,
the Innovative Foods Research Group aims to preserve both the taste and production quality of
halloumi by combining traditional craftsmanship with modern production techniques.

At the small-scale production center established by Near East University academics for research
and development purposes, halloumi is produced using traditional methods and offered to
consumers under scientific supervision. Researchers within the group are conducting studies to
preserve the authentic structure of halloumi while enhancing its nutritional value.The findings
obtained from these studies are shared through national and international scientific publications.
At the same time, the project aims to contribute to the global promotion of Cyprus’s traditional
products and add economic value to the island.
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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.

Anahtar Kelimeler: Hellim; hellim tescili; Kibris peyniri; standart

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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