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Traditional a Cheese: Afyon Tulum Cheese 
 
 

S U M M A R Y 
 

In our country, there are a lot of cheese varieties that produced and sold 

according to the differences of regional and traditional. Traditional tulum 

cheese takes an important place inside of this cheese variety. The varieties of 

tulum cheese increases towards to production technologies, knowledge, 

convenances and experiences. Afyon Tulum Cheese is one of them. In this 

review gave the information related with traditional Afyon Tulum Cheese. 
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