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Reflections of Turkish traditions of the Northern Black Sea area at the times of Art Nouveau.
19-yüzyıl Kuzey Karadeniz'deki kültürünün oluşum yeni bir aşamaya girdi. Rusça, Ukraynaca ve Türk kültürünün sentezi için bir işlem kentleşme ile birlikte, Sanayi Devrimi ile çakıştı. Zaman ana konsepti Art Nouveau tarzında oldu. Avrupa kökenli olmasına rağmen, artık eklektik olduğunu ve modern tarzı daha ödünç alır.
Büyük ölçüde bu sentezin yansımaları Kuzey Karadeniz Kıyısı geleneklerini tat oldu. Kültür etkileşimi bahsedersek, biz öncelikle böylece sanat, edebiyat, müzik onun yansıması tanıttı ve. Ancak gıda maddi kültür, en istikrarlı unsur olduğuna, aslında orada bilinen daha tarihsel gerçeklik rağmen, ulusal özelliklerini tutmak mümkün sonra diğerleri. Bu Türk saltanatının yıl geçti zaman, Türk gelenekleri, sadece sanatta değil, aynı gelenekleri tadı Ukrayna şehirlerin kent kültürü kendi yansımasını bulmak, yol ve kentsel düzenleme - Gıda endüstrisi. Tabii ki, bunun en parlak kısmı gibi Lasar Duvargeogly Odessa kumaş, vb .. Art Nouveau tarzı ile şaşırtıcı karışık bu gelenek olarak, şekerleme oldu ve Kuzey Karadeniz Kıyısı özgün bir marka yarattı.
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In 19-th century Northern Black Sea culture entered a new stage of its formation. A process of synthesis of Russian, Ukrainian and Turkish culture coincided with the Industrial Revolution, accompanied by the urbanization. The main concept of time became the Art Nouveau style. Despite its European origin, there is no more eclectic and borrows style than modern. 
Largely reflections of this synthesis became food traditions of Northern Black Sea Coast.  Talking about culture interaction, we primarily introduced its reflection in art, literature, music, and so on. But there is known fact, that food is most steady element of material culture, which more, then others, able to keep national features, despite of historical reality[footnoteRef:1]. That is  way, when years of Turkish reign  was gone, Turkish traditions find their reflection in urban culture of Ukrainian cities not only in art, but taste traditions, and its urban embodiment – food industry.   [1:  Montanari, M. “Golod i izobylye: istoria pitanya v Evrope.”, St. Petersburg: Publishing House Alexandria, 2009.-269 s.
] 

According to this notice, let’s look into the process of food technology diffusion in Ukraine. Main Ukrainian centers of the confectionery brunch in 19th  century were next cities:
1.) Kiev
2.) Odessa
3.)Charkov
4.) Lviv
Of course, confectionery traditions of  Ukraine included large variety of products, but  at the beginning of industry we’ve  got  great opportunity to detect some regional products, formed on the historical basis of every region.
Lviv always had strong connection with Western Europe  because of times of Poland and Austro-Hulgarian rule. That is way Polish, later - Austrian confectionary traditions were convenient for Galicia. European interconnection has brought to Galicia chocolate earlier, than to the rest of Ukraine[footnoteRef:2]. In the middle of 19th century appropriate in Europe liquid chocolate was  replaced by solid. This change, inspired by the invention of  Conrad van Hutten, opened new era of sweets.  This technology extended  quite fast, and actually in early 60’s we’ve got first solid chocolate in Galicia. [2:  O.O. Kotsuibanska “Specifica condyterskoyi promyslovosti Lvova na etapi ii stanovlennya (persha polovina 19-pochatok 20 st)”, Materialy 9 vseukraiskoy naukovoi konferentcii “Aktualni pytannya istorii nauky i techniky” 7-9 zovtnya m. Zytomir.-Kiev, 2010.-s.242-243 
] 

Northern traditions of sweets  had another regional product, created by the ancient traditions of Kievan Rus and strong influence of Russia – “pryanik”.  It is a kind of cake actually is mixture of rye flour, honey. It was appropriated since Kievan Rus and extended to the territory of Charkiv and Chernigiv region. In the  middle of 19th century Kharckiv had  numerous factories which mostly produced pryanicks[footnoteRef:3]. [3:  O.O. Kotsuibanska “Manufacturna i fabrichno-manufacrurna stadia rozvitky konditerskoy promyslovosto Kharkova (persha polovina 19-pochatok 20 st).”, Pytannya z istorii nauki i techniky: journal  centry pamyatkoznavstva NAN Ukraini, Kyiv,2012 -Vyp 1.-s.41-52 
] 

Kiev was known by the tradition of dry jam – some kind of candied fruit. This tradition, actually forgotten in our time, one and only who had no any evidential connection to some culture. There was something common with Poland tradition of fruit marmalade, but not so close.
 In Southern part of Ukraine as a regional products we’ve got Turkish delight, baklava, tahini, peanut, sesame halva etc. Mass production of this kind of sweets with strong emphasis on Turkish tradition we found in Odessa. This quite young city became an important commercial center as a seaport. Also we’ve got a range of measures,  inspired by government of Russian empire to extend merchants activitity in this region. There were a law of 1804 about transit trade, 25% reduction of taxes and  Tsar manifesto of 1817 about improvement of “porto-franco” – free-trade area for the next thirty years[footnoteRef:4]. This changes has turned Odessa into very attractive city. That is way in the middle of 19th century  we’ve got a lively merchant city with well-developed confectionary industry. The archives testify to the large extension of the Turkish delight in every confectionary factory, even  Greece and  Jewish.[footnoteRef:5] At same time we’ve got quite small quantity of actually Turkish owners, or even owners with Turkish origin. The culture has gone, the food culture – has been left. [4:  Nataliya Bacack “Grecke ta italiyske cupectvo u portah Pivnichnogo Prychernomoria (persha tretyna 19 st).”, Grecke pidpriemnyctvo i torhivlya v pivnichnomyprychornomoryi-Zbirnick naukovuch prac.-K.: Institut istoryi NAN Ukrainy, 2012.-s.11-32.
]  [5:  Adresnaya knyga i spravochnick Odessy v 1910g.-O.: Izdanye L.A. Lysyanskogo.-1910-s.153-163
] 

Confectionery industry, which is this work devoted to, or rather, its products, have always played a special role in human psychology. It is a symbol of pleasure, childhood, happiness just because of human physiology and psychology are closely interrelated.
At the “Estimation of factories and plants of the Kharkiv province” have been said that there is no more changing thing than the range of confectionery products, because their fashion always changed too rapidly[footnoteRef:6]. Design of confectionery indeed was a reflection of age,  reply to their socio-political preferences, artistic styles.  [6:  Materialy k ocenke fabric i zavodov Kharkovskoy gubernii.-T.4-Kh., 1917-razd.pag. 
] 

Since 1880 production of tin mastered the technique of color printing, which greatly expanded their capabilities[footnoteRef:7]. It is known that in the creation of sweets design were involved such famous artists as Ivan Bilibin, Ivan Ropet, Konstantin Somov Viktor Vasnetsov, Boris Zworykin, Eugene Lansere. Rather expensive materials were used for packing candy - silk, velvet, the best grades of paper, wood, glass. Special artistic quality and creative approach distinguished products of Georges Borman factory. [7:  L.U. Berezovskaya “Zest i carton. Istoryia kondyterskoy upackovky v Rossii” –/web-source/unipack.ru 
] 

Historical events are always reflected in the design of sweets, exactly as the political preferences of society. We’ve got a series of candy with special design according to the significant dates. Among private collections of candy wrappers we could find a series dedicated to the abolition of serfdom, the anniversary of the War of 1812, the famous political and historical figures.
Curiosity is the series of Kharkov factory "Progress" associated with the entry into public life pictures. Caramel "Fotohrafycheskaya" had a humorous character and combines comic image "photo" and appropriate lines of poetry(Figure 1).
George Borman, in turn, produced a series of boxes monpas'ye, on which were placed the portraits of famous writers quotes from their works. Also produced a series of chocolate bars featuring the traditional dress of the peoples of different parts of the empire. Most specifical example are chocolate series "Military Life", devoted to the First world war (Figure 2).
At the same time Art Nuveau  style has been determined as a very practical, useful style, which combined  new technologies and heritage of the past. Its eclectic nature just demanded to absorb a different cultures.
[bookmark: OLE_LINK9][bookmark: OLE_LINK10]Age of modern in confectionery embodied by bright colors, complex floral ornaments and picture quality. With the main theme image - carefully spelled out sketches of family life, mythological characters, prints of famous paintings, illustrations of tales and works of art.  For example we’ve got  a series “Fairy tale” of Kromskoy’s factory with  small parts of fairy tale on each wrapper (Figure 3). We could see a classical example  of modern – asymmetry of painting, pastel colors - gray-blue, pearl, pale green, purple. This paintings looks like stained glass, but it is stained glass  of the Tiffany lamps.
Tin boxes of Borman factory  (Kharkov) differ by the floral pattern, unity and organic lines. Weave-looked ornament with typical font combined with dark red color. Other examples of the tin boxes belong to the different factories of Russian empire (Figure 4).
Depiction of typical Art Nouveau women we could see on the wrapper of caramel “Cukochka” manufactured by Kromskoy’s factory (Figure 5).
In this case design of the Turkish delight of the Nothern Black  Sea coast combined oriental features and  features of Art Nouveau.  Unfortunately, the undamaged state of wrappers or tin boxes in Ukraine or Russia getting horrible. This daily things, that became a history, were saved mainly by the activity of private collectors (especially wrappers). Very reach web-source, which connected private collections of wrappers of the former Russian empire, is kudvic.ru. For example in collections of this site we could see an examples from the famous “Ethography” series of the Abrikosov’s factory(Figure 6). The Abrikosov’s family was a confectionary dynasty from Russia, which has founded enterprises in Crimea and Moskow.  Their finished goods also included  Turkish delight. On eхample from the Kudvich collection we could see Turkish women with classical element of Art nuveau.
[bookmark: _GoBack] Another  eхample we  found in the wrappers of  Odessa factories such as Lasar Duvardgeogly factory (figure 7). A figure of oriental women was surrounded by the floral ornament of Art Nouveau.  Production of Duvardgeogly factory was known not only in Odessa, but got numerous award on the international exhibition.  But the another importent thing, that it was one of the factories, specialized on the Turkish delight only. In common, we’ve got a lot of factories at lists of the confectionery enterprises of the Ukrainian South, which produced one and only  Turkish delights. For example in Odessa, except Duvardgeogly factory, we’ve got halva’s factories of Georgadze, “Neiman”, “Cholan”, “Pavlidi’s”,”Chisoluri”, “Ambarzacki’s”, “Melissarato” etc.. The advertisement of the Duvardgeogly factory, also made in the Art Nouveau style,   also included names of the different Turkish delights, such as sherbet and halva ( figure 8).
To summarize our research, we should do conclusion, that food culture of the Northern Black Sea region was the one of the reflections of the  Turkish past of Ukraine.  Development of industry caused rising of the traditions of Turkish delights. At the same time, applied, decorative character of the Art Nouveau style  gave birth to the range of oriental designed packing, combined with classical features of Art Nouveau. Unfortunately, this trends were mainly interrupted at the time of  Soviet Union, because of ideological system, that refused private business. Despite of this circumstances, Turkish food traditions is still marked in common food culture of Southern Ukraine, but not as bright, as it was at the time  of Art Nouveau.
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