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Latince adi Capparis olan bitki, Mersin ve civarinda kedi tirnagi, kebere, geyil adlariyla anilmaktadir. Diger yo-
relerimizde de halk arasinda kapari, gebre otu, gevil, bubu, sebellah gibi isimlerle bilinmektedir. Akdeniz iklimi
ozellikleri taslyan yerlerde dogal olarak yetismektedir. Kapari bitkisinin kuraga dayanikh kokleri cok kuvvetli ve
bilylk olup, 40 metre derinlige kadar gider. Mayis basindan itibaren mor renkli stirglin ucglarinda tomurcuk-
lari olur ve beyaz gicek acar. Meyvesi karpuzcuk bigimindedir. Olgunlasip ¢atlayinca yarilan bu karpuzcuklarin
icerisinden tohumlar yere saclilir. Karincalar da bu tohumlari yuvalarina goétirirken, kapari bu sekilde ¢ogalir.

Diinya Uizerinde Capparis (Capparaceae) cinsi, tropik ve subtropik tim kitalarin dogal florasinda kendiliginden
yetismektedir. Bu cinse ait 250 kadar tiiriin bulundugu bildirilmektedir. Tirkiye'de ise sadece iki tir (C. spi-
nosa ve C. ovata) ve bu tirlerin her birinin de Ug¢ varyetesi bulunmaktadir. Genellikle, C. spinosa varyeteleri
bati ve giiney kiyl bolgelerimizde, C. ovata varyeteleri ise i¢ bolgelerimizde, Dogu ve Gilineydogu Anadolu
Bolgeleri'nde dogal yayilis gostermektedir. Keberenin degisik tir ve varyeteleri diinyanin hemen her yerinde
beslenme, tedavi, erozyon kontrold, sis bitkisi gibi farkli amaclar icin degerlendirilmektedir.

Kapari bitkisinin ¢icek tomurcuklari, meyvesi ve kék kabugu idrar soktiirticli, kabiz ve kuvvet vericidir. Kapari-
nin ekonomik manadaki esas goérevi tomurcuklarin besin olarak kullanilmasindan kaynaklanmaktadir. Yeterli
ve dengeli beslenmede vitamin ve mineral madde agisindan ilk akla gelebilecek bitkilerden birisi olan kapari-
nin Turkiye’de tiketimi yaygin olmamakla birlikte Avrupa Ulkelerinde ¢ok daha yaygindir. Kapari ayrica tursu
halinde soslar, pizzalar, salata ve mezelerde kullanihr.

Evliya Celebi, bu bitkinin varligini Corum’un Osmancik ilgcesinde 400 yil 6éncesinde kesfetmistir. Unlii
“Seyahatname”sinde “...Kumsalligin topraginda gebre isminde bir yemis olur ki, sirke tursusu yapilir, gayet
faydalidir...” diye yazmaktadir.

Antik caglarda; Yunan Uygarliginin var oldugu dénemlerde, bilim adamlarinin eserlerinde, bu bitkinin has-
taliklarin tedavisinde ve kozmetikte yararlanildigindan séz edilmektedir. Aristo ve Hipokrat, (M0334-322 /
MO400) eserlerinde bu bitkinin tomurcuklarinda ¢ok sirlar oldugunu yazmaktadir. Misirdaki Firavun mezar-
larinda, italya’da Rénesans dénesinden kalan bolgelerde, kaparinin faydalarindan bahsedilir. Bu bitkinin tibbi
kullanimina eski Babil ve Cin uygarliklarinda rastlandigi gibi, ibn-i Sina ile ibn-iil Baytar’in eserlerinde de sahit
olunmaktadir.

Calismamizda kebere (kapari) bitkisinin, tibbi ve tarihsel acidan 6nemi ve kullanilisi hakkinda bilgiler
verilecektir.

Anahtar Kelimeler: Kebere; Kapari; Capparis Spinosa; Keberenin kullanimi; Antik ¢ag.
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CAPER: ITS IMPORTANCE FROM HISTORICAL AND MEDICAL PERSPECTIVE
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Capparis sp. is known as “cat nail”, “kebere”, “geyil” in Mersin and its surroundings. In other regions of Turkey
the following names are used among public for this plant; kapari, gebre otu, gevil, bubu, sebellah. Capparis
sp. is naturally grown in places where the Mediterranean climate exists. The roots of this plant is very strong,
huge and resistant to drought, the roots go in-depth approximately 40 meters from the soil surface. From the
beginning of May purple colored on shoot-points buds come up and white flower busts out. It’s fruit is in the
shape of a very small peponidium. The seeds spill over from these small peponidium when they ripen, crack
and then split off. While the ants carry these seeds to their nests, caper proliferates in this way.

On the earth Capparis (Capparaceae) species, grow up spontaneously on all continents (both tropical and
subtropical) in natural. It is reported that there are more or less 250 types/varieties belonging to this species.
In Turkey only two species (C. spinosa and C. ovata) exist. And both of them cover three varieties. Generally, C.
spinosa varieties are spread out in western and southern coast regions while, C. ovata varieties exist in central
regions, East and Southeast Anatolia Regions naturally. Several species and varieties of Capparis are used for
different purposes such as nutrition, therapy, erosion control, foliage plant.

Flower buds, fruit and bark of roots of Caper is used as a diuretic and tonic agent and to treat diarrhea. In the
economical context the main function of Caper is its buds being as nutrient. Though this plant’s consumption
in Turkey is not as common as in European countries, Capparis sp. is the most popular one among others in
terms of vitamin and mineral store for sufficient and well balanced nutrition. Also Capparis sp. is used as pick-
les in dressings, pizzas, salads and starters.

Evliya Celebi, discovered the existence of this plant 400 years ago in Osmancik which is one of Corum’s dist-
rict. He writes in his famous “Seyahatname” those sentences: “...0On the soil of the sand there is a fruit called
as gebre, from it vinegar pickle is made which is very useful...”.

In ancient times; especially in Greek Civilization, scientists mention in their writings that they use Capparis
sp. for curing diseases and in cosmetics. Aristoteles and Hippocrates, (B.C.334-322 /B.C.400) state in their
writings that there are many secrets in the buds of this plant. Also the benefits of Capparis sp. are mentioned
on the tombs of Pharaoh in Egypt, in regions from the Renaissance period in Italy. Medical use of this plant is
encountered in ancient Babel and Chinese civilizations as well as, in the writings of Avicenna and Ibn al-Baitar.
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