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EKMEGIN TARIHi VE HEKiM HACI PASA’NIN “MUNTAHAB-I SiFA” ESERINDE
EKMEK BAHSI

Nazan Erenoglu!

'Expert Nutritionist, Eskisehir Osmangazi University, Hospital of School of Medicine, nazanson@ogu.edu.tr

Ekmegin tarihi, insanligin tarihi kadar eskilere dayaniyor. MO 4300 yillarinda degirmencilik ve
firincilik sanatinin icra edildigi, yapilan kazilardan anlasiimistir. Eski devirlerde insanlarin yiyeceklerini
herhangi bir isleme tabi tutmadan tilkettikleri biliniyor. Bunun istisnasi belki de bugday ve undan
Uretilen ekmekti.

Yapilan arastirmalar Babilliler’in MO 4000 yillarinda firinlarda ekmek pisirmeyi bildigini ortaya
koyuyor. Ancak ne tiir bir ekmek yaptiklari bilinmiyor. Mayali ekmek, ilk kez MO 1800 yillarinda Eski
Misirlilar tarafindan tesadifen bulunmustur. Misirhlarin, ekmegin zenginlestiriimesinden haberdar
olduklari, ekmege bal, hurma gibi maddeler kattiklari tespit edilmistir.

Ekmek yapim sanati Akdeniz ilkelerine Eski Misir’dan yayilmistir. Eski Yunanhlar, MO VIII. yiizyilda
ekmegi Misirlilardan 6grenmis-lerdir. Daha sonra Romalilar zamaninda ekmekgilik oldukga gelis-mis
ve biiyiik ticari firinlar yapilmistir. MO 312 yilinda Roma’da 254 firinin oldugu ifade edilmektedir.
Ekmegin gramajini ve fiyatini kanunlarla belirledikleri de yine bazi kaynaklarda yer almaktadir.

Eski uygarlklarda kéy ve kirsal alanda yasayanlarin ekmeklerini evlerindeki firin veya tandirlarda
yaptigi bilinmektedir. Gegmis ylizyillarda da kentlere olan gb¢ nedeniyle ev ekmegi giderek yerini ticari
firin ekmeklerine birakmaya baslamistir. Firincilar yillar boyu ekmegi kabartmak igin fermantasyona
bagh kalmislar, bir 6nceki hamurdan aldiklari hamuru asi olarak kullanmislardir.

Ekmek yapma sanati, Orta Avrupa’ya ve Avrupa’nin diger (lkelerine ise cok sonralari, glineyden
yayllmistir. Ekmek yapiminda sadece bugday kullanilirken daha sonra gavdar ve diger tahillar da
kullanilmaya baslanmistir. Avrupa’da XV. ylzyilda beyaz ekmek yapimi baslamistir. O yiizyillarda beyaz
ekmegin altin degerinde kiymetli oldugu, sadece zengin sinifin alip tiikete-bildigine ait kaynaklar
bulunmaktadir. Oyle ki, bazi kaynaklarda 18 ekmege karsilik bir ev alindigi yer almaktadir.

XV. ylizyilda ¢aginin inlii hekimlerinden, Haci Pasa adiyla da bilinen Celaltiddin Hizir’in koruyuculu
hekimlik konusunda yazmis oldugu bir tip kitabi “Mintahab-i Sifa’da” ekmek ile ilgili bir béliime yer
vermistir.

Mikro organizmalarin ve mayanin kesfinden sonra XIX. yiizyilda ticari boyutu daha ¢ok 6nem kazanmis
ve bu asamadan sonra da ekmek artik bir sanayi dali haline gelmistir.
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HISTORY OF BREAD: WITH EMPHASIS ON BREAD IN PHYSICIAN HACI
PASHA’S WORK “MUNTAHAB-I SIFA”

History of bread dates back to history of humanity.

It was found in the excavations that the art of milling and bakery were professed in 4300 B.C. It is
known that in the old days people consumed their food without processing them. May be the only
exception was bread, produced from wheat and flour. Research reveals that Babylonians knew to
bake bread in the ovens in 4000 B.C. However, what kind of bread it was is unknown.

Yeast cake was first found coincidentally by the ancient Egyptians in 1800 B.C. It was confirmed that
the Egyptians knew about enrichment of bread and that they added materials to the bread such as
honey and persimmon.

The art of making bread spread to the Mediterranean countries from the ancient Egypt. Ancient
Greeks learned bread from the Egyptians in 8 B.C. Later on, bread making made a great progress in
the Romans and big commercial bakers were constructed.

Itis indicated that there were 254 bake houses in Rome in 312 B.C. In some resources it is also stated
that basis weight and price of the bread were enacted by law

It is known that in the ancient civilizations those who lived in the villages and in the rural areas made

their bread in the ovens or the tandoors in their houses. Also in the past centuries, due to migrations
to the big cities home-made bread was replaced by commercial baker’s bread. The bakers were
bounded to fermentation for years to raise the cake and used the dough they took from the previous
dough as vaccine.

The art of bread making had spread from the South, after many years, to the Central Europe and
to the other European countries. While only wheat was used in bread production, rye and other
cereals were used afterwards. In Europe white bread production started in the 15th century. There
are resources showing that white bread was precious like gold and only the rich could consume it. In
fact, some resources reveal that a house was bought in return for 18 loaves of bread.

In the 15th century Celaliiddin Hizir’'s medical book regarding preventive medicine “Miintahab-i
Sifa” — he was known as Haci Pasa- gave place to a chapter about bread.

After the discovery of microorganisms and yeast in the 19th century, commercial dimension of bread
gained importance and after this point bread turned into a branch of industry.
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