
THE SPECIFICATION 

1.1. Name 

“Demirci Hünnabı” 

1.2. Description of the agricultural product or foodstuff 

Demirci Jujuba is the name given to the fruits obtained as a result of growing Zizyphus jujube Mill 

type trees in soil and climatic conditions specific to Demirci. The Demirci Jujube, which is obtained 

from these trees that shed their leaves in winter, can reach a length of 4-5 m, bloom yellow flowers 

between April and May and are fragrant, initially has an olive-green colour and takes a dark red 

colour by defining its development over time. Demirci Jujube is sweet and juicy. It can be consumed 

both fresh and dried. 

Soil structure, growing on uncontaminated organic soils, irrigation facilities, weather conditions 

peculiar to Demirci, and altitude because any disease and pest cannot damage the fruit during fruit 

formation, enabling the fruit to develop comfortably, in which it is provided that the fruit grows 

physically and its flavour increases. Some physical and chemical properties of fresh and dried Demirci 

Jujube are given in the following table. 

Some physical and chemical properties of fresh and dried Demirci Jujube: 

 Fresh Demirci Jujube Dried Demirci Jujube 

Weight (g) 2,370 – 2,390 2,251 – 2,318 

Size (mm) 19,01 – 19,26 18,31 – 19,03 

Width (mm) 18,86 – 19,26 18,17 – 19,00 

Fruit pulp/seed ratio 2,052 – 2,065 1,098 – 2,033 

Kernel diameter (mm) 0,35 – 
0,37 

0,35 – 0,37 

Water-soluble dry matter(%) 
 

77,128 – 78,526 
 

81,236 – 82,943 

Fructose (%) 22 – 23 24 – 26 

Glucose (%) 23,6 – 
24,4 

24,5 – 26,5 

Sucrose (%) 1 - 3 1 - 3 

 

1.3. Definition of the geographical area 

Demirci is located in the Inner West Anatolian Section of the Aegean Region. It is a district of Manisa 

Province in the Aegean Region. 



 

The map shows the location of Manisa province in Turkey. 

 

Map showing the location of Demirci district in Manisa province.  



1.4. Proof of origin 

The conformity of the product for registration is made under the coordination of the Demirci 

Chamber of Agriculture. Conformity assessment is carried out with the participation of 1 expert from 

Demirci District Directorate of Agriculture and Forestry, Demirci Chamber of Agriculture, Demirci 

Municipality and Demirci Chamber of Commerce and Industry, by an inspection committee consisting 

of 4 people. The audit committee conducts regular audits at least once a year and records the audit 

findings and results. Audits can also be made upon complaint and when needed. 

It is recorded that the fruits are grown within the geographical border and obtained from the trees 

with the above-mentioned characteristics. 

It is recorded that the fresh fruit is in compliance with the above-mentioned values with features 

such as weight, width, height, fruit pulp/seed ratio, seed diameter. 

It is recorded that Demirci Jujube was grown by the production method. 

Where appropriate, the results of the analysis of fructose, glucose and sucrose values in dried fruit 

are recorded. 

Where appropriate, the results of the analysis regarding the water-soluble dry matter value and 

whether chemical fertilizers and pesticides are used in the production area are recorded. 

The appropriateness of the use of the emblem is recorded. 

1.5. Description of the method of obtaining the agricultural product or foodstuff 

Reproduction of trees that produce Demirci Jujube can be done with 3 different methods. 

A. Seed Propagation Method:  

Since the seeds of the Demirci Jujube tree have a hard structure, 3 different methods are applied to 

facilitate the germination of the seeds. 

Method 1: The seeds are sanded one by one with the help of sandpaper, the shell is thinned, 

softened by keeping them in warm water for 1-2 days, and planted in pillows or viols to germinate. 

Method 2: Seeds are softened by soaking in diluted acid for 1-2 days and allowed to germinate by 

planting in pillows or viols. 

Method 3: The shells of the seeds are broken and planted in pillows or viols and left to germinate. 

As a result of all 3 methods, the seeds germinate between 90-120 days, but the germination 

percentage of the seeds is higher when the crushing method is applied. In production with seeds, the 

seedlings are grown in viols or pillows until they are planted in the production area. 

B. Reproduction Method with Root Cutting:  

Cuttings taken from sucker shoot can be planted directly in the field. Or, the cuttings taken from the 

sucker shoots can be planted in the field after growing in tubes or pots. 

C. Propagation Method by Grafting:  

It is a reproduction method used to regenerate and rejuvenate trees that have fallen out of yield. As 

the grafting technique, bud grafting and cleft grafting techniques are used. For a better grafting 



result, cuttings should be taken from the second-year shoots of high-yielding jujube trees. Tree 

grafting should be done at the end of winter or the beginning of spring. 

Cultivation of the Demirci Jujube 

When the seedlings obtained by the seed propagation method reach about 15 cm in length, it means 

that they are ready for planting. The cuttings obtained as a result of the propagation method with 

the bottom cuttings are planted directly on the land where the production will be made, at least 

5x5m intervals during the winter season. The spacing required for planting grafted plants brought 

back with grafting is left to be at least 5x5 m. During tree planting, well-burned animal manure is 

applied to the soil. Although organic fertilization can be done when necessary during aquaculture, 

chemical fertilization or pesticides should not be applied. Since the trees bloom late, they are not 

affected by the late frosts in the spring season. Demirci Jujube trees that bloom at the end of April or 

May in Demirci' district are not affected by late frosts that may occur in the spring. 

Demirci Jujube trees are shaped with a non-intensive pruning in the winter season following three 

years after planting and the growth of the tree is followed. Trees begin to bear fruit in the summer 

after the first pruning. It does not require extensive pruning as it is a tree that does not grow much. 

With the pruning process, the goble production system is applied to the trees. 

If irrigation is done on Demirci Jujube trees, there will be an increase in quality and yield. As irrigation 

methods, drip and release irrigation methods are used. On the other hand, the trees are resistant to 

water stress and fruit can be obtained without irrigation. 

Harvesting Demirci Jujube 

"Demirci Jujube" fruit is harvested in September. The tree is very thorny due to its structure and it is 

very difficult to collect the fruits by hand. The fruits are harvested by shaking with poles or machines. 

Tree and fruit buds are not damaged in the harvesting made by pole or machine, and this process 

increases the productivity of the tree. If the fruit is to be consumed dry, covers are laid under the 

tree and the fruits collected on the covers are kept in the shade for an average of 1 week to dry. 

1.6. Link 

The 'Demirci Jujube' owes its quality primarily to the geographical, climatic, and human factors in the 

production area. 

(a) Geographic factors 

The high-altitude lands and humus-rich clay soil of the Demirci district are beneficial for growing 

jujube in many ways. Jujube trees have firm and deep roots in the ground. Our soil is moderately 

calcareous, with adequate organic nutrient content, slightly alkaline pH, and water in the soil, which 

slowly but surely provides moisture and therefore easily assimilated primary minerals to the trees. 

This situation contributes to increasing the aroma and taste quality of "Demirci Jujube". 

The fact that the soil is salt-free and good in terms of nitrogen, and that it contains enough 

phosphorus and potassium, adds a special feature to the Demirci jujube fruit compared to the jujube 

fruit in other regions. It has been observed that Demirci Jujube can adapt to calcareous soils and 

grow with a more distinctive colour and flavour. 

Our soils are warming and cooling more slowly than other soils. This causes jujube trees to grow at a 

balanced temperature. 



The soil of the Demirci district provides a constant water source to the roots of jujube trees, retaining 

moisture in dry years. For this reason, Demirci jujube has a tight consistency and remains juicy even 

in dry periods. 

(b) Climate factors 

Demirci jujube needs at least 1800 hours of cooling (temperature below 0 degrees). Trees meet this 

cooling need in the Demirci district. In regions with this cold season, diseases and pests cannot 

survive the winter and are destroyed. For this reason, there is no need for the use of any medication.  

This need for chilling is beneficial in the maturation of the fruit and in completing the growth-

development process naturally. No chemical reinforcement is required. Since no supplements are 

used in the cultivation and maturation of Demirci Jujube, its natural aroma and flavour are unique. 

Balanced rainfall, especially during blooming in April and May, releases important minerals from the 

soil and makes them available to the jujube trees, as a result of which the fruit is especially fresh. 

The temperature variations between night and day, which are much greater than in other fruit 

growing areas due to the high altitude, give 'Demirci Jujube' a deeper colour than the jujube 

produced elsewhere. 

The average lowest temperature is 14C while the average highest temperature is 30C. This 

temperate climate means trees grow well, especially during the colder months of the year. Since the 

summer season is not very hot at these altitudes, the ripening period is quite long compared to other 

fruit-growing regions in the Aegean or Western Anatolia. During this long ripening period, fructose 

and different fruit flavours are formed due to sunlight due to the high altitude of the region and then 

the decrease in night temperatures. The unique aromatic taste of 'Demirci Jujube' comes from this. 

(c) The human factors affecting the characteristics and reputation of the Demirci Jujube' are as 

follows. 

Jujube has been cultivated in the Demirci region for many years and its history is unknown. 

As the Chamber of Agriculture in Demirci district, we have developed simple but effective 

innovations in planting, growing, harvesting and drying methods of 'Blacksmith Jujube'. We owe a lot 

to the individual growers who ensured the most appropriate adaptation of the effective innovations 

we have developed to the soil. 

The innovations we have developed represent a successful compromise between growing modern 

needs and traditional culture. Operational costs are reduced by using technical innovations in 

growing saplings, pruning trees, harvesting, drying. The yield per tree of fruits, which are difficult to 

collect with modern machines, has increased. 

Our trees are propagated by root seedlings and the various characteristics remain the same by 

obtaining a new plant with the same characteristics. While there are not many closure jujube 

gardens in other regions where jujube cultivation is made, the number of closure jujube gardens is 

high in Demirci and it is increasing day by day. 

If the yield of the developing trees is low, grafting is done. Grafting pens from our old trees or 

saplings that come to the time of grafting are grafted and grafting can be done to rejuvenate our 

aged trees. 

1.7. Name and address of the authorities or bodies verifying compliance with the provisions of the 

specification [Article 11/R.510]; 



 

Demirci Chamber of Agriculture (DZO) is applying to register the 'Blacksmith Jujube' fruit as a 

European Union Geographical Indication. Demirci Chamber of Agriculture works with jujube 

manufacturers. Demirci Chamber of Agriculture keeps track of the 'Demirci Jujube' producers and 

monitors its registered members. 

Address: Cumhuriyet Mahallesi Menderes Bulvarı No:29 Demirci, Manisa - Türkiye 

1.8. Labelling 

In addition to the logo described below, all packaging must bear the name "Demirci Hünnabı" in 

clear, indelible letters that are distinguishable from all other words. 

The 'Demirci Hünnabı' descriptive logo consists of an ellipse with 15 dried jujube fruits inside; Below 

the ellipse is the expression 'DEMİRCİ HÜNNABI' in capital letters. 

  

1.9. Additional Requirements 

 

ACCOMPANYING INFORMATION 

2. PDO 

 

3. COUNTRY OF ORIGIN 

TURKEY 

4. APPLICANT GROUP 

 

DEMİRCİ ZİRAAT ODASI 

Address: Cumhuriyet Mahallesi Menderes Bulvarı No:29 Demirci, Manisa - Türkiye 

Telephone: 0236 462 51 91 

Fax: 0236 462 57 52 

E-Mail: info@demirciziraatodasi.org.tr  

mailto:info@demirciziraatodasi.org.tr
mailto:info@demirciziraatodasi.org.tr


URL: https://demirciziraatodasi.org.tr/  

 

5. PROOF OF PROTECTION IN THE COUNTRY OF ORIGIN 

This geographical indication has been registered by the Turkish Patent and Trademark Office on 

22.07.2020 to be protected as of 21.03.2017 within the scope of the Industrial Property Law No. 

6769.  

This is also available on the TPMK’s website: https://ci.turkpatent.gov.tr/cografi-

isaretler/detay/38255 

Geographical Indication Registry Certificate is available at the link below. 

https://ci.turkpatent.gov.tr/Files/GeographicalSigns/8c64f40e-3a10-405a-bbb8-494c5a6eecf4.pdf  

https://demirciziraatodasi.org.tr/
https://demirciziraatodasi.org.tr/
https://ci.turkpatent.gov.tr/cografi-isaretler/detay/38255
https://ci.turkpatent.gov.tr/cografi-isaretler/detay/38255
https://ci.turkpatent.gov.tr/cografi-isaretler/detay/38255
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