
 

 
 

SPECIFICATION 
 
1.1. Name  
 
“Malatya Kayısısı” 
 
1.2 Description of the agricultural product or foodstuff 
 

Malatya Kayısısı is Hacıhaliloğlu, varietiy under Prunus armeniaca L., which is a 
member of the Rosaceae family. Malatya Kayısısı includes firm-textured apricot fruits with 
different size and possess rich aroma and sugar content. One of the most significant attributes 
of the Malatya Kayısısı is that their drying output is really high with levels of 22.2% and 
29.8%. 1 kg dried Malatya Kayısısı can be derived from about 3.5 kg fresh Malatya Kayısısı 
of such drying. The fact that climate conditions particularly during the fruit harvest are 
perfectly suitable for fruit-drying (that the relative humidity is low and sunlight is abundant) 
plays a vital role as regards apricot cultivation.  

General Characteristics of Malatya Kayısısı: Malatya Kayısısı should be 
harvested at proper maturity which is suitable for drying and sulphurised, and it has 
uniform yellow color, specific taste and smell of dried apricots. 

Physical characteristics (dried Malatya Kayısısı) 
Color: Yellow  

Moisture :(% 20-25) 

Dry Matter: %75-80 

Fruit shape and texture: Oval and fruit flesh thickness is high 

 

Size: 

 

 

 

 

Chemical characteristics  

Chemical characteristics: 

Composition of 100 grams of Malatya Kayısısı: water 25 % (maximum),  Energy 
200 kcal (minimum),  Total sugar 50% (minimum), Total Dietary Fiber 5 % 
(minimum), Potasium (K)  900 mg (minimum). 

Organoleptic characteristics: 

Malatya Kayısısı is firm-textured and possess rich aroma and sugar content. After 
eating, leaves sweet flavour and smell. 
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1.3. Definition of the geographical area 
 

Malatya region is located in the Upper Euphrates basin of the Eastern Anatolia 
region in Turkey within the latitudes 38°29´03´´N and longitudes 38°08´11´´E. The region 
has a total area of 12,313 km² and a population of approximately 900,000 people.  The 
population in the city centre equals almost 400,000. Malatya region is at the crossroads of 
Central, Mediterranean, Eastern and Southeast Anatolia regions. The geography is 
generally characterised with high plateaus and mountains. Continental climate features are 
observed in the city.   

 
An extension of Southeast Taurus Mountains, Malatya mountains lie throughout the 

southern section of the city.  Malatya plain, which forms a rough triangle, extends to the 
north of this area. Although the plain is surrounded by mountains in the north, east and 
west, the area is not really mountainous.   The highest hill in the area is Beydağı with an 
altitude of 2592 m. The altitude of Malatya is 910 m. The altitude in some parts of Malatya 
decreases up to 700 m (for instance, Battalgazi, Kale).  
  

In areas where Malatya Kayısısı cultivation is made, soil formation is characterised 
by slightly alkaline clay-rich loamy soils and loamy soils with high lime contents whose 
organic substance level is between low and medium. Malatya Kayısısı reach the highest 
quality level in a restricted Malatya region composed of Malatya city centre and districts, 
Elazığ-Baskil, Kahramanmaraş-Elbistan, Sivas-Gürün and Adıyaman-Gölbaşı. This 
geographical area stands out as a location where the highest quality Malatya Kayısısı are 
produced in largest amounts as well. Climate and soil attributes of this specific area are 
very similar to one another and species that are grown are composed of cultivars of Malatya 
Kayısısı.  

 



 

 
 

 
 

 

 
Malatya Kayısısı production areas 
 1.4. Proof of origin 
 
Malatya Kayısısı enterprises are subjected to inspections one or twice times in a year by the 
Control Department of the Directorates of Food, Agriculture and Livestock under the Food 
Safety regulation of the Ministry. Moreover, export companies have to get permit from the 
Directorate of Food, Agriculture and Livestock in each product shipment. The products are 
inspected through sampling for determination of presence of insects, fungi and if necessary 
sulphurdioxide level can be analyzed. 
 Most companies incorporate producers under the Organic Agriculture and Good Agricultural 
Practices systems by contract production. Producers are inspected annually by the 
certification institutions and products are subjected to pesticide analysis. 



 

 
 

Malatya Provincial Directorate of Agriculture is the expert authority to decide whether 
an apricot sample is Malatya Kayısısı or not by checking their physical, chemical and 
organoleptic characteristics and documents. 
 
 
 
 
1.5. Description of the method of obtaining the agricultural product or 
foodstuff 
 
PRODUCTION PROCESSES OF MALATYA KAYISISI: 

1-     Production of Malatya Kayısısı saplings: Malatya Kayısısı are usually produced 
by zerdali (local saplings with smaller fruits and bitter kernel) with T-bud grafting. 
Saplings reproduced in this manner are offered for sales when they are one or two 
years old (Asma 2000). 

 
2-    Orchard Establishment: As Malatya Kayısısı forms large crowns, they should be 

planted with a distance of 10 m X 10 m.  
 
3-    Sapling Planting: Malatya Kayısısı saplings germinated with grafts are planted in 

the autumn (November-December). Saplings are planted in pits of 60 cm depth and 
60 cm width in a way that would leave bud eye outside. Then, first water is given to 
the sapling after planting.  

 
4-     Implementation of cultural maintenance conditions 
       
 Irrigation: Malatya Kayısısı trees are irrigated starting from beginning of June and 

until the second week of October. Flooding irrigation and surface irrigation are the 
most commonly used irrigation methods.  Number of orchards irrigated via drop 
irrigation and mini spring irrigation methods has been rapidly increasing in recent 
years.  

       
     Fertilisation: Malatya Kayısısı trees are fertilised with organic manures and 

synthetic fertilisers in line with leave and soil analysis results. The most common 
fertiliser types are burned cattle and sheep manure, ammonium nitrate, ammonium 
sulphate, diammonium phosphate and triple super phosphate.  

 
     Pruning: Planting pruning, formative pruning and harvest pruning are implemented 

onto apricot saplings. Malatya Kayısısı trees are pruned to form a canopy shape or 
branches are pruned to form canopy shape.  

 
 Fight against Diseases and Pests: Pesticides that are permissible with official 

licenses are applied to diseases and pests existing on Malatya Kayısısı trees.  
 
 
 5-     Harvesting: Harvest occurs in Malatya Kayısısı at the time when the amount 

of soluble solid reaches the level of 22-28% for the dried fruit production, and fruit 
colour completely turns into straw yellow. The Malatya Kayısısı is harvested in the 
early hours of the day. The soil is covered with clean plastic covers and the trees are 
vibrated, so the fruits drop onto the covers. As apricots do not ripen in a 



 

 
 

homogenous manner on top of trees, fruit harvest is made step by step depending on 
ripening of the fruits. The Malatya Kayısısı grown on top of trees where the sun is 
directly faced are those that are first harvested. Then, Malatya Kayısısı in the 
middle section of the trees are harvested, followed finally by those grown in lower 
section of the trees. 

 Malatya Kayısısı possess high fruit quality for table use. Therefore, drying Malatya 
Kayısısı are also put on the market for table consumption. Harvest generally begins 
in early July and lasts until mid-August in relation to Malatya Kayısısı. Malatya 
Kayısısı grown at higher altitudes ripen at a later time of the year.   

 
6- Sulphuring:  Malatya Kayısısı are dried following sulphur dioxide treatment.  
 Special sulphuring rooms are used during sulphuring process. The dimensions of an 

ideal sulphuring room are 250 x 250 x 220 cm. The fresh Malatya Kayısısı are 
placed in wooden and plastic trays inside sulphuring rooms. Malatya Kayısısı which 
are too ripe or raw and rotten are selected out.The sulphur dust is burnt and melt 
with a mechanism heated from outside. Melting sulphur starts to be burnt with 
flaming up. Sulphur gas (S) which is burnt and melted combines with oxygen (O2) 
in the room to form sulphur dioxide (SO2). Once the sulphur starts burning, door of 
the sulphur room is closed and outside heating is applied until the melted sulphur 
runs out. Whether the melted and burnt sulphur runs out in the tray is checked 
through an oven glass installed in the wall of sulphur room. Burning process of the 
melted sulphur takes around 1-2 hour. When the melted sulphur runs out, outside 
heating is stopped. In this process Malatya Kayısısı are subjected to sulphur dioxide 
gas that permeates the room. In order for the gas to fully penetrate the apricots, the 
sulphuring room is kept closed for 8-10 hours. Door is opened after 8-10 hours and 
fresh air is thoroughly given in the room. The Malatya Kayısısı are taken outside 
subsequently. 

 
7-     Drying: Low relative humidity (25-30%) and high temperature (35-45 °C) 

observed in Malatya and its surrounding areas create an ideal drying environment 
during the apricot harvest and drying period. Malatya Kayısısı taken outside of 
sulphuring room are put into wooden and plastic trays or spread onto clean drying 
covers that are placed in clean, airy and sunny areas.  Fresh Malatya Kayısısı that 
have been subject to sulphuring process are dried under sun for 3-4 days until their 
moisture decreases to 40-50%. Then, they are gathered and pits are manually 
extracted. The fruit is given shape and re-placed onto covers or into trays so that 
they get further dried.   Secondary drying process takes 2-3 days. When the 
humidity level reduces to 20-25% in dried Malatya Kayısısı, they are sent to either 
marketplace or storehouses.  

 
8- Storage: After the completion of drying process, dried Malatya Kayısısı are stored 

in storehouses furnished with cold air equipment or in normal storehouses. Storage 
period changes depending on amount of sulphur and humidity volume in dry 
apricots. As the dosage of sulphur increases, storage life becomes longer. Malatya 
Kayısısı that are stored at a temperature of +4 0C and under cold storehouse 
conditions can be kept for really long periods. Dried Malatya Kayısısı composing 
sulphur at a dosage of 2000 ppm can be stored in ordinary storehouses for one year 
without any problem, whereas they can be kept for 2-2.5 years under cold 
storehouse conditions.   

 



 

 
 

9- Marketing: Fresh and dry Malatya Kayısısı are marketed by export companies 
operating in Malatya and İzmir. Export prices vary depending on supply and 
demand conditions.   

 
1.6. Link 
 

 
In terms of geographical area Malatya Kayısısı reach the highest quality level in a 

restricted area composed of Malatya city centre and districts, Elazığ-Baskil, 
Kahramanmaraş-Elbistan, Sivas-Gürün and Adıyaman-Gölbaşı. This geographical area 
stands out as a location where the highest quality Malatya Kayısısı are produced in largest 
amounts as well. Climate and soil attributes of this specific area are very similar to one 
another and species that are grown are composed of cultivars of Malatya Kayısısı. Malatya 
Kayısısı include hard-fibered apricot fruits with a unique color and size that possess rich 
aroma and sugar content. A great majority (95%) of Malatya Kayısısı grown in Malatya is  
for drying purposes and their soluble solid contents vary between 22-28%.  

 
Soil: In areas where Malatya Kayısısı cultivation is made, soil formation is 

characterised by slightly alkaline clay-rich loamy soils and loamy soils with high lime 
contents whose organic substance level is between low and medium. Salinity problem does 
not exist in soils where apricots are grown. Total useful phosphor contents and variable 
potassium contents of soils are adequate and at high levels. The average value of data 
obtained as a result of analysis of a number of soil samples, belonging to Malatya Kayısısı 
orchards in Malatya and its surrounding areas. 

 
Climate:  
In the geographical area where Malatya Kayısısı is produced as dried apricot, 

winters are cold (min – 15 ºC), while summers are hot and arid. The annual average 
temperature is 14-15oC. The temperatures reaching to 35-45 oC in ripening and drying 
periods are highly significant for drying of Malatya Kayısısı and humidity is about 25-30%. 
Average annual precipitation of the region is 350-400 mm.  In the ripening and drying 
season, the weather must be arid and cloudless. Because rain is the major factor that 
deteriorates quality in dry apricot.  What makes Malatya Kayısısı different from other 
apricots is that the area in question is a special geographical area and high-quality apricot 
cultivars which have perfectly adapted to the geographical area exist together. Apricot trees 
require a dry and hot summer as well as a wet and cold winter.  

 
Hot and dry climate conditions prevailing during fruit development and ripening 

period are necessary for cultivation of fruits with high sugar content. The high contrast in 
temperature between daytime and night time during the ripening period contributes 
significantly to the formation of Malatya Kayısısı’ sugar content. When attempt is made to 
cultivate Malatya Kayısısı in different areas, material quality losses occur in the fruits 
depending on changing ecological conditions. Such losses can be summarised as low 
yielding capacity, low soluble solid content, smaller fruit size, low drying output and low 
fruit quality. These facts reveal that apricots cultivated in Malatya are different from those 
grown in other areas.  The fact that climate conditions particularly during the fruit harvest 
are perfectly suitable for fruit-drying (that the relative humidity is low and sunlight is 
abundant) plays a vital role as regards apricot cultivation.  

 
 



 

 
 

Human Factors: Production, harvesting, sulphuring and drying of Malatya Kayısısı 
have been performed through the same conventional and natural methods for many years in 
the region. The quality of Malatya Kayısısı comes from some specific processes mentioned in 
description of the method of obtaining the agricultural product or foodstuff section 
(1.5).There is about 8.000.000 apricot tree in Malatya region. Almost all farmer family in 
Malatya region grows apricot. And so, the economy of the Malatya region almost totally 
depends on apricot growing and trading. Almost all farmer in Malatya region well know how 
they grow, prune, irrigate, harvest, dry, pitting, sulphuring and storages steps. All these 
experiences have been transferred from generation to generation. All process mentioned 
above requires a particular workmanship, labor and specialization. When a farmer grows or 
produces Malatya Kayısısı, if made a mistake in sulphuring, drying or storing steps, its result 
would be irreversible and farmer could lost all product. All farmer considers these risks and 
easily conduct all process thanks to their experience. All farmer growing apricot in Malatya 
region knows how deal with these steps, because they grow up apricot farm i.e totally apricot 
growing environment. Malatya Kayısısı production has become such an art for the citizens of 
the region that they taught and they continue to teach the details of this work to their children 
at early ages. Children being informed from the early ages in this way and always taking part 
in production, harvest and drying an sulphuring of apricot with their families will become 
experienced workmanship and specialist producers in the future. 

 
 

1.7. Name and address of the authorities or bodies verifying compliance with 
the provision of the specification [Article 11/R.510] 

 
MALATYA CHAMBER OF COMMERCE AND INDUSTRY –Coordinator 
Malatya Chamber of Commerce was established in 1928 and has 6500 members consisting of 
merchandisers and industrialists. It is an occupational organization established to facilitate 
occupational activities of its members and help them in terms of business development and 
target market. Most members are companies engaged in processing and marketing of 
agricultural products.  
 
 
MALATYA CHAMBER OF COMMERCE AND INDUSTRY 
 Contact Information 
Attention: Secretary General (Genel Sekreter)  
MALATYA TİCARET VE SANAYİ ODASI 
 Niyazi Mahallesi Buhara Caddesi No: 195 44100 MALATYA / TURKEY 
Telphone:+90(422) 444 89 44 
Fax: +90 (422) 323 77 76 
E-mail : tso@malatyatso.org.tr 
URL: http://www.malatyatso.org.tr/ 
 
 
 
MALATYA PROVINCIAL DIRECTORATE OF FOOD, AGRICULTURE AND 
LIVESTOCK (Expert/Authority) 
Contact Information 
Karakavak Mah. Ankara Asfaltı 7.km 44200 MALATYA  
Phone +90422 238 01 48-49 
Fax      0422 238 14 35 
http://www.malatya-tarim.gov.tr 

http://www.malatyatso.org.tr/
http://www.malatya-tarim.gov.tr/


 

 
 

E-mail : bilgi@malatya-tarim.gov.tr 
Malatya Provincial Directorate of Food, Agriculture and Livestock committee uses the below 
mentioned necessary review order while conducting to decide whether apricots are Malatya 
Kayısısı or not.   
First row: Shape of fruit, weight of fruit, color and texture of fruit. 
Second row : Smell, aroma and taste analysis. 
Third row : Moisture, sugar, mineral, vitamin, fat, protein energy etc. analyses. 

         Verification of all the characteristics of the product as described in the specification (point 1.2), 
that the product comes from the geographical area defined in the specification (point 1.3), that the 
method of production as described in the specification (point 1.5), that the labelling rules 
established in the specification (point 1.8) are carried out by Malatya Provincial Directorate of 
Food, Agriculture and Livestock. 

 
  
 
 
 
 
 
 
 
1.8. Labeling  

The following information must be written or printed legibly and in an indelible 
manner on the packaging of Malatya Kayısısı: 

- The trade name and address, short name and address, or registered trade mark of 
the company, 

- The lot number 

- The name of the goods – Malatya Kayısısı, 

- Size no 

- The following logos 
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1.9. Additional requirements 
 
ACCOMPAYING INFORMATION 
 
PDO 
 
COUNTRY OF ORIGIN 
 
TURKEY 
 
APPLICANT GROUP 
 
MALATYA CHAMBER OF COMMERCE AND INDUSTRY 
 
Adress:  
MALATYA TİCARET VE SANAYİ ODASI 
 Niyazi Mahallesi Buhara Caddesi No: 195 44100 MALATYA / TURKEY 
Telphone:+90(422) 444 89 44 
Fax: +90 (422) 323 77 76 
E-mail : tso@malatyatso.org.tr 
URL: http://www.malatyatso.org.tr/ 
 
PROOF OF PROTECTION IN THE COUNTRY OF ORIGIN 
Government launched the national procedure with the registration for recognising “Malatya 
Kayısısı”as a PDO in offical Gazette of the Turkish Republic dated 28.01.2001 and numbered 
24301. And Turkish Patent Institue’s website 
http://www.turkpatent.gov.tr/dosyalar/cografitescil/32.pdf 
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