@ ZAMANIN DAMLALARINDA SAKLI LEZZETLER:
ANTIK CAGLARDAN GUNUMUZE SIRA DISI iCECEKLER
Prof.Dr.Oguz OZYARAL, MBA, Mikrobiyolog, Koruyucu Saglik Uzmani, Yazar

& Bir yudum geg¢mis, bir yudum sir...
Tarihin derinliklerine gizlenmis, kimi zaman kutsal bir ayinin pargasi olmus, kimi zaman
savascinin gliciint artirmis, bazen de halkin sagligini ya da hayatta kalma micadelesini
sekillendirmis icecekler... Her yudumunda bir inang, bir ritliel ya da bir hayret sakl.
Kimileri tanrilarla iletisim kurmayi vaat ederken, kimileri 6limcul zehirlere karsi panzehir

olma iddiasiyla yudumlanmis.

Zamanin Damlalarinda Sakh Lezzetler:
Antik Caglardan Gilintim{ize Sira Disi Icecekler
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Pepsi ‘i ..’ Black
Fire Black  Lemonade
(2013) Lemonade  Asia

Bu yazi, arpa ve nane karisimiyla zihni acan Kykeon’dan, kus tiikiriginden yapilan liiks Bird’s
Nest icecegine; yilanla mayalanan Cin sarabindan, kara limonatanin modern detoks modasina
kadar uzanan bir kiltirel yolculuk sunuyor. Cografyalar, caglar ve damaklar degisse de
insanoglunun icecege yukledigi anlam degismiyor: sifa, gii¢, baglanti ve gizem...

Simdi birlikte bir zaman tiineline girelim. Arpa tarlalarinda, tapinak avlularinda, gégebelerin
tulumlarinda ve modern laboratuvarlarda demlenen bu sira disi igeceklerin izini stirelim...

Hazirsan, ilk yudumu alalim.



@ FLAVOURS HIDDEN IN THE DROPS OF TIME:
EXTRAORDINARY BEVERAGES FROM ANCIENT TIMES TO THE
PRESENT DAY

Prof. Dr. Oguz OZYARAL, MBA, Microbiologist, Preventive Health Specialist, Author

10. A sip of history, a sip of mystery...

Drinks hidden in the depths of history, sometimes part of a sacred ritual, sometimes
enhancing a warrior's strength, sometimes shaping the health or survival struggle of a
people... Each sip holds a belief, a ritual or a wonder. Some promise communication
with the gods, while others are sipped with the claim of being an antidote to deadly

poisons.

UNUSUAL DRINKS THROUGHITHE/AGES

PULQUE; & =
ANCIENTISS oo T IS e BLACKSBIRD;S|NEST;
MEXICO A,';E,!;',&gfo MEDIEVAL{EUROPESLEMONADERSSDRINK

This article offers a cultural journey ranging from Kykeon, which clears the mind with a
mixture of barley and mint, to the luxurious Bird's Nest drink made from bird saliva; from
Chinese wine fermented with snakes to the modern detox trend of black lemonade.
Though geographies, eras, and palates may change, humanity’s meaning attached to
drink remains constant: healing, strength, connection, and mystery...Now, let us step
into a time tunnel together. Let us trace the origins of these extraordinary beverages
brewed in barley fields, temple courtyards, nomadic flasks, and modern laboratories...

If you are ready, let us take the first sip.



* ANTiK DONEMLER

1. Kykeon — Antik Yunan

igerigi: Arpa unu, su, nane (bazi rivayetlere gére
haliisinojenik maddeler — 6rn. ergot mantari).

Kullanimu: Eleusis Gizemleri'nde katarsis ve
tanrilarla iletisim araci olarak kullanilirdi.

Tarifi: 1 yemek kasigi arpa unu hafifce kavrulur,
1 bardak sicak su ile karistirihr, 2-3 dal taze nane
eklenir, 5-10 dakika demlenip siiziilerek igilir.

ilging Yanu: Zihin acici ve ruhsal bir deneyim
saglayan mistik icecek olarak kabul edilirdi.

2. Soma — Vedik Hindistan

icerigi: Siit, bal, bitki 6zii; muhtemelen
haliisinojenik bir bitki (tam bilesim bilinmiyor).

Kullanimi: Vedik ayinlerde tanrilara sunulur,
rahipler tarafindan icilirdi.

Tarifi (tarihsel tahmin): Bitki ezilerek siit ve balla
karistirihir, bir bezle siiziilerek arindirilir, ritiiel
sirasinda yavasca yudumlanir.

ilging Yani: “Tanrilarin giiciinii artiran” ve
6liimstizliik bahsettigine inanilan kutsal icecek.

3. Pulque - Antik Meksika (Aztek)

igerigi: Olgun agave bitkisinin fermente suyu
(aguamiel).

Kullanimi: Aztek tapinmalarinda sadece seckin
kisiler tarafindan icilirdi.

Tarifi: Maguey bitkisi oyularak icindeki
"aguamiel” toplanir, dogal maya ile 2-5 giin
fermente edilir, kremamsi, hafif alkollii bir icecek
elde edilir.

liging Yani: Siradan halkin icmesi yasakti; icenler
cezalandirilird..

* ANCIENT TIMES

1. Kykeon — Ancient Greece

Ingredients: Barley flour, water, mint (according
to some accounts, hallucinogenic substances —
e.g. ergot fungus).

Usage: Used in the Eleusinian Mysteries as a
means of catharsis and communication with the
gods.

Recipe: Lightly roast 1 tablespoon of barley
flour, mix with 1 cup of hot water, add 2—3 sprigs
of fresh mint, steep for 5-10 minutes, strain and
drink.

Interesting fact: /t was considered a mystical
drink that provided a mind-opening and spiritual
experience.

2. Soma - Vedic India

Ingredients: Milk, honey, plant extract; probably
a hallucinogenic plant (the exact composition is
unknown).

Use: It was offered to the gods in Vedic rituals
and drunk by priests.

Recipe (historical estimate): The plant is
crushed and mixed with milk and honey, filtered
through a cloth to purify it, and sipped slowly
during the ritual.

Interesting fact: A sacred drink believed to
‘increase the power of the gods’ and grant
immortality.

3. Pulque — Ancient Mexico (Aztec)

Ingredients: Fermented juice of the mature
agave plant (aguamiel).

Usage: In Aztec temples, it was drunk only by
select individuals.

Recipe: The maguey plant is hollowed out to
collect the ‘aguamiel’ inside, fermented with
natural yeast for 2-5 days, resulting in a creamy,
slightly alcoholic beverage.

Interesting Fact: /t was forbidden for the
common people to drink it; those who did were
punished.



Kykeon Soma Pulque

ANTIK YUNAN VEDIK HINDISTAN ANTIiK MEKSIKA - AZTEK

ANTIK DONEMLER

¥ ANTIK DONEMLER / ANCIENT ERAS
1. Kykeon — Antik Yunan / Ancient Greece
Térenlerde biling agici icecek olarak kullanilird.

A ritual beverage believed to open the mind during sacred ceremonies.

2. Soma — Vedik Hindistan / Vedic India
Tanrilara sunulan ve 6liimsiizliik bahsettigine inanilan kutsal icecek.

A sacred drink offered to the gods, believed to grant immortality.

3. Pulque — Antik Meksika / Ancient Mexico — Aztec
Sadece rahip ve savascilar tarafindan icilebilen fermente agave icecegi.

A fermented agave drink reserved for priests and warriors in Aztec rituals.



Posca kolzrak iksiri

ANTIK ROMA /ORTAGAS |  ORTAGAGAVRUPA

—
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¥ Orta Cag — Ronesans Donemi
POSCA — Antik Roma / Ortagag
Su ve sirke karisimi; Roma askerlerinin giinliik icecegiydi.

A water-vinegar mixture; the daily drink of Roman soldiers.

MIZRAK iKSiRi (Theriac) — Ortacad Avrupa
Yilan, akrep ve civciv iceren bu igecek, panzehir olarak kabul edilirdi.

Made with snake, scorpion, and chick—believed to be a powerful antidote.



s ORTA CAG — RONESANS DONEMI
4. Posca — Antik Roma / Orta ¢adg
ierigi: Su, sirke, bazen tibbi otlar (kekik, nane).

Kullanimi: Romali askerler tarafindan susuzlugu
bastirmak ve suyu sterilize etmek icin kullanilirdi.

Tarifi: 1 6/¢ii (iziim ya da elma sirkesi, 3—4 6l¢li
suyla karistirilir, birkag yaprak nane veya kekik
ilave edilir, soguk ya da ihk servis edilir.

v

ilging Yani: Roma'nin "sporcu icecedi
anilabilir; sinifsal bir igkiydi.

olarak

5. Mizrak iksiri (Theriac) — Orta ¢ag Avrupa
igerigi: Yilan, akrep, civciv, cesitli otlar ve sirke.

Kullanimi: Zehirlenmeye karsi panzehir olarak,
6zellikle soylular tarafindan kullanilirdi.

Tarifi (tarihi kaynaklara gore): Yilan veya akrep
kurutulup ezilir, civciv/hayvan parcalari ve
bitkilerle karistirilir, sirke ve sarapla kaynatilir,
sonra sogutulup igilir.

ilging Yanu: insanlar iyilesecedini diisiinerek
ashinda zehirli icerikleri yudumluyordu.
1 MODERN ONCESi DONEMLER

6. Kimiz (Kumis) — Orta Asya — Gégebe Tiirk /
Mogol Kiiltiirii

igerigi: Fermente kisrak siitii.

Kullanimu: Giinliik tiiketimde ve misafir
agirlamada kullanihirdi.

Tarifi: Taze kisrak siitii tuluma alinir, giin
boyunca sik sik ¢alkalanarak 1-2 giin bekletilir,
hafif eksi, képiiklii ve diisiik alkollii olarak
tiiketilir.
liging Yani: Hem protein hem alkol kaynagi
olarak gégebeler icin vazgegilmezdi.

7. Yilan Sarabi (Shéjitu) — Cin

igerigi: Biitiin yilan (genellikle zehirli tiir), piring
sarabi veya yiiksek alkollii icki.

Kullanimi: Geleneksel tipta gii¢, canlilik ve
agrilara karsi énerilirdi.

Tarifi: Tiim yilan cam kavanoza yerlestirilir,
lizerine sarap veya yliksek alkol dékdiliir, 1-3 ay
bekletildikten sonra icilir.

ilging Yani: Zehirin etkisizlestigi iddias bilimsel
olarak kanitlanmamistir; risklidir.

s MEDIEVAL — RENAISSANCE PERIOD
4. Posca — Ancient Rome / Middle Ages

Ingredients: Water, vinegar, sometimes
medicinal herbs (thyme, mint).

Usage: Used by Roman soldiers to quench thirst
and sterilise water.

Recipe: Mix 1 part grape or apple vinegar with
3—4 parts water, add a few leaves of mint or
thyme, serve cold or warm.

Interesting fact: /t could be called Rome's ‘sports
drink’; it was a class-based beverage.

5. Theriac — Medieval Europe

Ingredients: Snake, scorpion, chick, various
herbs and vinegar.

Usage: Used as an antidote against poisoning,
especially by the nobility.

Recipe (according to historical sources): Snakes
or scorpions are dried and crushed, mixed with
chick/animal parts and herbs, boiled with
vinegar and wine, then cooled and drunk.

Interesting Fact: People were actually drinking
poisonous ingredients, believing they would be
cured.

1 PRE-MODERN TIMES

6. Kimiz (Kumis) — Central Asia — Nomadic
Turkic/Mongolian Culture

Ingredients: Fermented mare's milk.

Usage: Used for daily consumption and
entertaining guests.

Recipe: Fresh mare's milk is placed in a bag,
shaken frequently throughout the day and left
for 1-2 days, then consumed slightly sour, frothy
and low in alcohol.

Interesting fact: /t was indispensable for
nomads as a source of both protein and alcohol.

7. Snake Wine (Shéjiu) — China

Ingredients: Whole snake (usually a venomous
species), rice wine or high-alcohol liquor.

Usage: Traditionally recommended in medicine
for strength, vitality and pain relief.

Recipe: The whole snake is placed in a glass jar,
wine or high-proof liquor is poured over it, and it
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is left to steep for 1-3 months before Interesting Fact: The claim that the venom is
consumption. rendered harmless has not been scientifically
proven; it is risky.

MODERN ONCESIi DONEMLER

KIMIZ (KUMIS)
ORTA ASYA - GOCEBE TURK / MOGOL KULTURU YILAN SARABI (SHEJiU) - CiN

MODERN VE DENEYSEL
ICECEKLER

PEPSI FIRE BLACK LEMONADE BIRD’S NEST DRINK

ABD, 2013 (SIYAH LIMONATA)-ABD  (KUS YUVASI iCECEGI)
CIN /ASYA




MODERN VE DENEYSEL iGECEKLER

8. Pepsi Fire — ABD, 2013

igerigi: Gazli kola, targin aromasi,
seker.

Kullanimi: Deneysel bir (iriin olarak
kisa siireli piyasaya siiriilmiisttiir.

Tarifi (evde versiyon): Bir bardak kola
icine 1 ¢ubuk targin veya 1 tutam toz
targin eklenir. Buzla servis edilir.

ilging Yani: Agiz yakan tadi nedeniyle
uzun émiirlti olmad..

9. Black Lemonade (Siyah Limonata) —

ABD

icerigi: Aktif karbon, limon suyu, bal,
su.

Kullanimi: Detoks ve sindirim
diizenleyici olarak énerilmistir.

Tarifi: 1 su bardadi suya 1 ¢ay kasigi
aktif karbon konur. Yarim limon suyu ve
1 tath kasigi bal eklenir. lyice karistirilir,
buzla servis edilir.

ilging Yani: Aktif karbon toksinleri
baglarken ayni zamanda vitaminleri de
baglayabilir.

10. Bird’s Nest Drink (Kus Yuvasi igecegi) —
Cin / Asya

icerigi: Salangan kusunun tiikiirigiiyle
yapilan yenilebilir kus yuvasi, su, bazen
seker.

Kullanimu: Liiks saglik icecegi, 6zellikle
yaslanma karsiti faydalari nedeniyle
tercih edilir.

Tarifi: Kus yuvasi bir gece suda
bekletilir. Ertesi giin kaynatilir, istege
gore tatlandirilir.

ilging Yani: Grami altin fiyatini asabilen
bu icecek, Asya’da "glizellik iksiri"
olarak bilinir.

MODERN AND EXPERIMENTAL

BEVERAGES
8. Pepsi Fire — USA, 2013

Ingredients: Carbonated cola,
cinnamon flavouring, sugar.

Usage: Released for a short period as
an experimental product.

Recipe (home version): Add 1
cinnamon stick or 1 pinch of ground
cinnamon to a glass of cola. Serve over
ice.

Interesting fact: /t did not last long due
to its mouth-burning taste.

9. Black Lemonade — USA

10.

Ingredients: Activated charcoal, lemon
juice, honey, water.

Usage: Recommended as a detox and
digestive regulator.

Recipe: Add 1 teaspoon of activated
charcoal to 1 cup of water. Add the
juice of half a lemon and 1 teaspoon of
honey. Mix well and serve over ice.

Interesting Fact: While activated
charcoal binds toxins, it can also bind
vitamins.

Bird's Nest Drink — China / Asia

Ingredients: Edible bird's nest made
from the saliva of the swiftlet bird,
water, sometimes sugar.

Usage: A luxury health drink, preferred
especially for its anti-ageing benefits.

Recipe: The bird's nest is soaked in
water overnight. The next day, it is
boiled and sweetened to taste.

Interesting Fact: This drink, which can
cost more than gold per gram, is
known in Asia as the ‘elixir of beauty’.



Glinlimiiz Gastrokiiltiiriinde Sira Disi
icecekler: Onemi ve Uygulanabilirlik

1. . Kiiltiirel Mirasin Canlandiriimasi

Sira disl icecekler, toplumlarin ritliel ve inang
diinyasini temsil eder. Ginimiz gastronomisi, bu
icecekleri yeniden yorumlayarak hem
surdurdlebilirlige katki saglar hem de sofralara
anlam katar.

- Kykeon, slow food etkinliklerinde; kimiz, etnik
restoranlarda sunulabilir.

2. ¢ Fermentasyon ve Dogallik Egilimi

Fermente iceceklere olan ilgi, saglikl yasam
arayislyla birlikte ylkseliyor.

- Pulque ve kimiz, kombucha/kefir benzeri
Urlnler olarak; black lemonade, saglikl yagam
kafelerinde yer bulabilir.

3. % Anlati ve Deneyim Tiiketimi

Tuketiciler artik icecegin hikayesine de deger
veriyor. Ritliel ve egzotik icecekler dikkat cekici
deneyimler sunar.

- Bird’s Nest Drink, lUks restoranlarda; Mizrak
Iksiri, temsili sunumlarda degerlendirilebilir.

4. & Fonksiyonel Gidalar ve Saglhk Vurgusu

Birgok antik icecek, bagisiklik ve sindirim
destekleyici 6zellikleriyle 6ne gikiyor.

- Black Lemonade ve kus yuvasi igcecegdi, saghk
Urlnleri olarak; Posca, diyet icecegi olarak yeniden
konumlandirilabilir.

5. Deneysel Gastronomi ve Mixoloji ilhami

Tarihsel icecekler seflere aroma, doku ve sunum
acisindan ilham verir.

- Soma, tematik kokteyller icin; Kykeon ve Posca,
retro-fiitlirist mentlerde degerlendirilebilir.

6. B Gastronomi Turizmi ve Yerel Kalkinma

Bu iceceklerin kdkenleri, yerel turizm ve kalkinma
icin firsat sunar.

- Kimiz deneyimi Mogolistan’da; Pulque atdlyeleri
Meksika’da kiltlrel ve ekonomik deger yaratabilir.

Unusual Beverages in Today's
Gastroculture: Importance and Applicability

1. . Revitalising Cultural Heritage

Unusual beverages represent the ritual and belief
systems of societies. Contemporary gastronomy
contributes to sustainability and adds meaning to
the table by reinterpreting these beverages.

- Kykeon can be served at slow food events;
kumis can be served in ethnic restaurants.

2. ¥~ Fermentation and the Trend Towards
Naturalness

Interest in fermented beverages is rising alongside
the quest for healthy living.

— Pulque and kumis, as kombucha/kefir-like
products; black lemonade can find a place in
healthy living cafés.

3. ¥, Narrative and Experience Consumption

Consumers now value the story behind a drink.
Ritual and exotic drinks offer compelling
experiences.

-> Bird's Nest Drink can be featured in luxury
restaurants; Spearhead Potion can be used in
symbolic presentations.

4. & Functional Foods and Health Focus

Many ancient beverages stand out for their
immune and digestive support properties.

-> Black Lemonade and bird's nest drink can be
repositioned as health products; Posca as a diet
drink.

5. Experimental Gastronomy and Mixology
Inspiration

Historical beverages inspire chefs in terms of
aroma, texture and presentation.

- Soma can be used for themed cocktails; Kykeon
and Posca can be evaluated in retro-futuristic
menus.

6. B Gastronomic Tourism and Local
Development

The origins of these beverages offer opportunities
for local tourism and development.

- Kimiz experiences in Mongolia and pulque
workshops in Mexico can create cultural and
economic value



Pepsi Fire Black Lemonade Bird's Nest Drink
ABD, 2013 (Siyah Limonata) — (Kus Yuvasi Igecegi)
ABD Gin/ Asya

MODERN VE DENEYSEL iCECEKLER / MODERN & EXPERIMENTAL BEVERAGES

1. Pepsi Fire — ABD, 2013
Tar¢in aromali gazoz; kisa siireligine dretilmis baharatli bir kola gesidi.

Cinnamon-flavored soda; a limited-edition spicy cola released in 2013.

2. Black Lemonade (Siyah Limonata) - ABD
Aktif karbon, limon ve bal ile yapilan; detoks etkisiyle éne ¢ikan icecek.

A detox-oriented drink made with activated charcoal, lemon, and honey.

3. Bird’s Nest Drink (Kus Yuvasi igecegi) — Cin / Asya
Salangan kuslarinin tiikirtklerinden yapilan pahali ve saglk odakli bir igecek.

A luxurious health drink made from the edible nests of swiftlet birds.

*= SONUGC: s CONCLUSION:
Antik Yudumlar, Modern Anlatilar Ancient Sips, Modern Narratives
Bu icecekler sadece ge¢misin birer damla These beverages are not merely a drop of
hatirasi degil; ayni zamanda gelecegin memory from the past; they are also
gastronomisinde anlam, siirdiiriilebilirlik unique opportunities offered to those
ve deneyim arayanlara sunulan essiz seeking meaning, sustainability and
firsatlardir. experience in the gastronomy of the
Dogru anlatim, glivenli uyarlama ve future.
kiiltirel saygl cercevesinde bu sira disi Within the framework of accurate
tarifler, modern sofralarda yeniden hayat narration, safe adaptation and cultural
bulabilir. respect, these extraordinary recipes can

be revived on modern table
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