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ABSTRACT 
 

RESTORATION OF A HISTORIC OLIVE OIL MILL IN ALTINOLUK 
 

The mill studied is one of a few historic industrial buildings survived in the 

region. It reflects architectural features of the period while displaying olive oil 

production technology and its changes in time. Including the equipments, the mill is in 

bad conditions today.   

The study, aims to improve the existing conditions and safeguard the mill with a 

new function, thus, ensuring its historical, cultural, technological and architectural 

values to convey to the future generations. 

For understanding traditional olive oil technology and the mills, historical 

background of the olive oil production in the past have been studied. In addition, the 

history and geographical features of Altınoluk, history of the mill and the technologies 

employed were also investigated by literary studies, comparative analysis and 

interviews with previous owners all that were helpful for the restitution scheme.  

Together with the existing equipments for oil production, complete 

documentation of the mill, including architectural measurements, photography and 

determination of structural and material damages by a thorough observation is done 

through a two - week period field survey to determine its architectural, constructional 

and technological features that formed the values it possessed. 

By considering historical, architectural, cultural, and technological features, 

technological changes and their reflection on the spaces and features of historic 

environment in which it is placed, a restoration proposal, including new function and 

necessary interventions conforming to contemporary conservation principals has been 

presented as a project for the mill.     
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ÖZET 
 

ALTINOLUK’TA TARİHİ BİR ZEYTİNYAĞI İŞLİĞİNİN 

RESTORASYONU 
 

Çalışılan işlik, bölgedeki birkaç tarihi endüstri yapısından biridir. Yapıldığı 

dönemin mimari özellikleri kadar zeytinyağı üretim teknolojisini ve bugüne kadar 

geçirdiği evreleri de yansıtmaktadır. Ekipmanlar dahil, işlik bugün oldukça kötü 

durumdadır.   

Çalışmanın amacı, yapıyı içinde bulunduğu sorunlarından arındırarak yeni bir 

işlevle tarihi, kültürel, teknolojik ve mimari özelliklerini gelecek kuşaklara aktarmaktır.  

Geleneksel zeytin yağı üretim teknolojisini ve bu işlikleri anlayabilmek için 

zeytin yağı üretim biçimlerinin tarihi geçmişinin araştırılması gerekmiştir. Altınoluk’un 

tarihi, coğrafik özellikleri, yapının geçmişi ve içinde bugüne kadar uygulanmış üretim 

teknikleri için yapılan literatür araştırması, karşılaştırmalı çalışmalar ve önceki 

kullanıcılarla yapılan görüşmeler restitüsyon çalışmasında yararlı olmuştur.   

İşliğin değerlerini oluşturan mimari, yapısal ve teknolojik özellikleri; içindeki 

mevcut ekipmanla birlikte yapının rölövesinin çıkarılarak fotoğraflarla belgelenmesi, 

ve, görsel inceleme ile yapısal ve malzeme sorunlarının saptanmasını içeren iki haftalık 

bir arazi çalışmasıyla belirlenmiştir.   

 Yapının tarihi, mimari, kültürel ve teknolojik değişimleri ile bunların yapıdaki 

yansımaları, ve, içinde yer aldığı tarihi çevrenin özellikleri dikkate alınarak, çağdaş 

koruma prensiplerine uygun yeni işlev ve gerekli müdahaleleri içeren bir öneri proje 

olarak sunulmuştur. 
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CHAPTER 1 

 

INTRODUCTION 

 
 The efforts for the preservation of cultural heritage have been increasingly 

proceeding at the international level in the last century by many meetings with the 

provisions of agreements (Madran and Özgönül 1999). In addition to the scope which 

covers the range from the modest works of art to urban, even regional scales, the 

concept of cultural heritage has also been widening with the new inclusions such as, the 

sustainable strategies for cultural tourism1, industrial-technical-civil engineering 

heritage2, even for intangible cultural values as recently been declared3. 

 In this context, historical buildings are the documents which combined the 

traditions, daily life styles of the period they housed once, architectural characteristics 

they reflect, and their construction systems. Researches regarding the history of the 

building, its identification and documentation are indispensible in contemporary 

conservation principals. In the preservation works of historical buildings, historical, 

architectural and aesthetic values of the building should be preserved and the 

applications to be performed for their restoration should consider the original materials 

and techniques as determined by international charters4, 5, 6.  

  İbrahim Erdim Olive Oil Mill, located at Çam District known as Altınoluk 

Village among the people of Altınoluk Town, was constructed at the beginning of the 

19th century. The mill has reached today as an evidence of the importance of olive oil in 

the history of the region and clearly displays the changes in the production techniques 
                                                 
  1 “Recommendation No. R (97) 9: On a Policy for the Development of Sustainable 
Environment-Friendly Tourism in Coastal Areas,” in Madran and Özgönül, 1999, pp. 546-552. 
 
2 “Final Declaration and Resolutions of the IVth European Conference of Ministers Responsible for The 
Cultural Heritage – Resolution No: 2 II.B,” in Madran and Özgönül, 1999, pp. 539-545.  
 
3 The Website of the Intangible Cultural Heritage 
http://www.unesco.org/culture/ich/index.php?lg=EN&pg=home (accessed May 27, 2008)  
 
4 “Venice Charter,” in Madran and Özgönül, 1999, pp. 31-35. 
 
5 “Nara Charter,” in Madran and Özgönül, 1999, pp. 503-504. 
 
 
6 “Burra Charter,” http://www.icomos.org/australia/burra.html (accessed May 27, 2008). 
. 
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in time. It is thought that the building was constructed likely as a turn-of-the-century 

Rum house extended afterwards and run by the prominent families of Altınoluk with a 

few ownership-changes. Finally, Altınoluk Municipality took the ownership of the mill 

in 2005, which is not used today and registered as a cultural asset to be protected by the 

decision (No: 2044, Date: 20.10.1991) of Bursa Conservation Council of Culture and 

Natural Assets, and took the responsibility of the restoration of the building in its work 

program. The area in which the mill is situated is composed of many historic houses 

also registered as the 1st Degree Urban Site to be preserved.  

  As well as the information about İbrahim Erdim Olive Oil Mill, the studies 

about the traditional olive oil mills are very scarce (Uğurlu, et al. 2004, Hamamcıoğlu 

Turan 2005, Lim 1997, Koparal 2002). Therefore, it is hoped that the information 

obtained for the restoration of the mill by studying the building itself and information 

from the evaluation of indirect sources about Altınoluk and the region that are involved 

in history, tourism and socio-economical aspects of olive oil production (Edgü 1996, 

Oybak 2005, Yağız 2005) will be helpful for the future researches.  

    Research and project works regarding the restoration of the mill within the 

scope of the thesis initiated in 2006. 

 

1.1. The Aim of the Study 

 
 Main purpose of the work is to determine a strategy to safeguard the İbrahim 

Erdim Olive Oil Mill as an historic industrial building considered as cultural heritage to 

be preserved as mentioned above. The preservation of the mill has further importance 

since it is situated within the historic part of Altınoluk being a town with a high 

potential of coastal tourism in the region. While presenting its heritage values, this 

strategy includes the improvement of the existing conditions mostly stemmed from its 

abandonment for many years, thus, opened to natural conditions and human 

destruction. Together with the exposition of the existing equipments used for olive oil 

production in the past and the technological changes eventually occurred in time, such 

a strategy will integrate the mill into the daily life of Altınoluk.  
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1.2. Content and Method of the Study 
  

 As in all historical buildings that have to be preserved, definition of olive oil 

production technologies whose roots go back to ancient times and of the equipment 

used in the past and still present in the building, evaluation of geographical and 

historical circumstances of the region in which the mill is located, documentation of 

current situation, determination of phases it has gone through together with the function 

it has served for, and, in the light of restoration principles, determination of the 

decisions regarding necessary interventions and the new function to be given together 

with their reasons form the content of the thesis. 

 From the ancient times up to the present, information about the olive oil 

production techniques and information on the location, topography, climate and flora of 

Altınoluk district obtained through the relevant literary sources, and a brief history of 

the mill have been given place in Chapter II and III.   

 Documentation of the building has been realized with the field survey 

performed in a two-week period during February-March of 2007. Measurements of the 

building have been done with conventional techniques transferred to drawings 

produced in the field; and formation of visual materials has been realized by a dense 

photography work besides sketches. Plans, sections, façades and details formed with 

these measurements have been produced in 1/500, 1/200/ 1/50, 1/20 and 1/5 scaled 

drawings, which were presented as a project separately in the appendix of the thesis, 

were produced by using AutoCAD 2004 software as drawing medium. Along with 

modified drawings and photographs, the detailed description of the present state of the 

site, architectural elements defining the building with its current situation, alterations, 

construction techniques, material use, and the problems related to the structure and 

materials have been given in Chapter IV. The transferring these data on the drawings 

and colored maps have formed the analytical part of the study and also presented as a 

certain portion of the project.   

 In addition to the examination of existing equipments and the building, the 

phases that the mill went through have been determined upon the interviews made not 

only with the former operators of the mill (Erdim 2007, Özçakır 2007) but also with 

those who worked in the mill before (Erkan 2007, Kartal 2007) during the survey 

period in 2007. By the information obtained from the survey carried out in the mill, 
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interviews made with the old owners and workers of the building, and a photograph of 

the building from 1996 (Edgü 1996), five stages that the building has gone through 

have been determined and explained in Chapter V. These stages have been presented in 

the restitution drawings formed by coloring in accordance with the reliability levels of 

information sources.  

 In the light of these studies carried out, the values of the building, the fact that it 

reflects the chronology of the olive oil production technology which occupies a 

prominent place in the socio-economic life of the region due to its function which has 

today as well as in the past, a new form of use so that the building may survive, 

considering the present problems as well, and any interventions required for this 

purpose have been identified in Chapter VI and separately presented in the restoration 

project. 

  Chapter VII is devoted to an overall evaluation regarding the restoration of the 

mill and its influences on the social and economical life of the neighborhood as well as 

Altınoluk people.      
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CHAPTER 2 

 

OLIVE AND OLIVE OIL PRODUCTION TECHNIQUES 
 

The words which have been used for the word “olive” have been derived from 

two Mediterranean-rooted words. In old Crete the word elaiwa has been used both in 

the sense of olive and oil. The word ulu in Sami languages is used in the same meaning 

and transformed into oleum in Greek language and oli in Latin language.  The word zait 

in Hebrew is used as zatium in Arabic language and aceite in Spanish by the influence 

of Omayyads. The word zeytin in Turkish is considered to be derived from the same 

root (Boynudelik 2007, Ünsal 2003). 

  Olive is connected to the olea europea, a type of oleineae group in the oleacea 

family and the wild type of which is known as delice (olea europea oleaster). The one 

produced for agricultural purposes is named as olea europea sativa (Bülbül 2007). 

   Delice (olea europea oleaster) is a shrub-like tree and 3-5 meters in length. The 

surface of its leaves is dark green and the lower face is silvery color. The grains of it 

are small and dark green (Boynudelik 2007).  

   Olea europea sativa, the agriculturally produced type, can grow up to 15 

meters. Its body is wide, curved and it does not have a specific shape (Bülbül 2007). 

  The olive tree likes mild–hot climate conditions and calcareous soil. The dept of 

its roots depends on the conditions of the structure and type of the soil. If the soil is 

sandy and drought, its roots may extend till 6 meters deep to find to the moist soil. The 

roots grow horizontally and 60-70cm in depth, if the soil is and weather conditions are 

suitable (Bülbül 2007, Ünsal 2003).  

The most important feature of the olive tree is that it does not drop its silvery 

leaves in summer and winter. For this reason it is known as “immortal tree” in the 

history (Boynudelik 2007). 

  The olive tree refreshes in March and starts to give leaf. The blooming season is 

between May and June. The fruit matures within five or six months. The fruits are 

green at first, but when they get matured, they turn into black. The fruit is in 2-5.5cm 

length and 1-2.5cm wide, oval or round depending on its type. The fruit is made up of 

75–80% soft part and 20–25% stone part in weight. It includes high amount of oil and 

protein (Bülbül 2007). 
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Although the olive tree can grow in infertile and calcareous soils and in the less 

rainy climate conditions, it produces fruit biennially. The year the tree gives fruit is 

called as “available year” (var yılı) and the next year as “missing year” (yok yılı), 

among the people (Lim 1997, Ünsal 2003). 

The attempts to culture the olive tree is still in progress. Only the branches of 

the tree can be cultured by inoculation, the wild branches continue to grow from the 

root of the plant. The wild olive grains are smaller than the cultured olive grains and the 

oil rate is lesser. 4-5 kg of cultured olive is enough to obtain 1 liter of olive oil, but the 

same amount of oil can be obtained from 20 kgs of wild olive (Bülbül 2007). 

 

2.1. The Distribution of Olive Tree in Anatolia and in the World 
 

Although it is possible to grow olive within 35-45° latitudes on both of the 

hemispheres nowadays, the 97% of the existing production are from the Mediterranean 

countries such as; Spain, Italy, Greece, Turkey, Morocco, Tunisia, Algeria, France, 

Portugal and Syria. It is estimated that there are 900 million olive trees around the 

world today (Batal 2003). 

In Turkey, the olive agriculture has been dealed with almost all the regions 

except East and Middle Anatolia Regions. The 62.2 % of olive production comes from 

Aegean, 18.6% from Mediterranean Region, 13.7% from Marmara, 5.3 from Southeast 

Region, and 0.2% from Black Sea Region (Öztürk 2006) (Figure 2.1). 

 

 
Figure 2.1. The olive agriculture in Turkey  

(Source: Öztürk 2006) 
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2.2 Olive in the History 

 

Botanical findings from very early ages of the history show the olive has a 

background which dates back 12.000 years (Blazquez 1997, Olive Oil 2007). The 

information when the olive was cultured first is not adequate. However it is thought 

that a clan lived in the East Mediterranean, around 4000 years B.C. cultured the olive – 

delice (olea europea oleaster). By this date, olive production was transmitted from 

generation to generation by inoculation extending to the overseas countries with further 

improvements and new production techniques (Ünsal 2003) (Figure 2.2). 

During Antique age, olive oil used to have a religious importance beside its 

industrial and commercial importance. The bodies of the players used to be oiled 

during the competitions in Antique Greek cities (Figure 2.3). A crown made of olive 

leaves used to be put on the head of the winner and the olive oil would be given as a 

reward (Boynudelik 2007). The heads of the famous people would be rubbed and the 

people would believe that wealth and richness came from olive. The olive oil would 

accept as a balm and oil with nice odor (Schuchardt 1997). 

In Greek mythology the olive and olive oil is mentioned very often and two 

myths are known about the roots of olive (Blazquez 1997). 

According to lyric poet Pidar (522-473 B.C.) the olive was brought by The Dor 

Hero Heracles to Olympus Temple in Greece from the very North of Bora wind’s 

source. Pozonyas mentioned about the same myth in his book named as “The 

Describtion of Greece” in 2nd century A.D. (Blazquez 1997).  

The second myth is about the discovery of olive oil and bringing the olive to 

Athens. The Sea God Poseidon and Wisdom God Athena was competing for the throne 

of Athens. Both Gods gave the best gift for Athens they could. Poseidon gave 

Acropolises a holy lake and Athena an olive tree. After the decision of God’s council, 

Athena won the competition and became the First God of Athens. Because the olive 

was long-lived, has a useful fruit and was the source of olive oil which was used for 

illumination and medicine and could be used as a sauce in meals (Blazquez 1997) 

(Figure 2.4). 

There are valid data which confirms that olive has been cultivated in North 

Africa according to the records dating to 2000 B.C. found in Syria and Palestine and 



 
 

8

the tablets from 3000 B.C. found in Ebla-Syria; and in Cilicia Plain according to the 

Hittite Texts (Blazquez 1997, Olive Oil 2007) (Figure 2.5). 

The first meeting of Spanish People with olive was said to be by the sake of 

Phoenicias (1050 B.C.). However, the olive and olive oil production improved during 

the reign of Romans (Figure 2.6). The first state providing olive oil for Roma was 

known to be Baetica in the 2nd century B.C. The amphoras sent to waste after relieving 

the oil in them have been now forming Monte Testaccio Hill in Roma. The olive oil 

produced in Baetica used to be distributed to all the parts of Roman Empire (Blazquez 

et al. 1997, Rodriguez 1997). 

Syracuse colony founded in Greece had transport olive to Italy in 8th century 

B.C. It is started to have been grown in France and Spain together with Romans. 

Romans has brought olive agriculture to Mediterranean sided countries for peaceful 

reasons. In the 6th century B.C., the olive agriculture was very common in all 

Mediterranean Region (Ünsal 2003, International Olive Oil Council 2007). In the 11th 

century A.D., the olive import which becomes an important part for Islamic People was 

mostly from Spain. The During Medieval Ages, the olive oil started to be used in 

industry of soap and textile (Comet 1997). The same century was especially a period 

the olive cultivation had increased with the effect of growing population and the 

increase in needs as a result of discoveries and colonization (Ruiz 1997). 

 

 
Figure 2.2. The expansion of the olive tree in Mediterranean Basin 

(Source: Modified from Ünsal 1996) 
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Figure 2.3. The athlete oiling its body, 6th 

B.C. red figured pot, ceramics, Louvre 

Museum (Source: Boynudelik 2007) 

 

Figure 2.4. Athene and Herakles, Niobides 

Artists, 5th B.C. red figured oinokhoe, Louvre 

Museum (Source: Boynudelik 2007) 

 

 
Figure 2.5. The olive oil mill in Tingitanya (Northern Syria)  

(Source: Blazquez 1997) 

 

 
Figure 2.6. The olive oil mill in Sbeitla (Tunisia) at Roman age  

(Source: Blazquez 1997) 
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2.3.The Olive Oil Production Techniques 
 

  The olive oil, the most prominent feature of which is obtained by mechanical 

ways from the matured fruits of olive tree, is liquid and bright in room temperature and 

has a color changing from green to yellow with an odor and flavor special to it. It is 

consumed naturally (Gümüşkesen and Yemişçioğlu 2004). 

 

2.3.1. The Olive Oil Production Techniques in the Past 
 

Roman Plinius says in his book “The History of Nature” that the olive oil was 

first discovered by Aristaeus from Athens and the first olive press was also discovered 

by him. It is found that the same production techniques were also used in different 

geographical areas in Cretan, Greece, Cyprus, Israel-Palestine and Anatolia during 

Antique Age (Boynudelik 2007). 

The production process includes the mechanical removal of the product which 

exists naturally in the fruit, without any chemical operation (Amouretti 1997, Karaman 

and Dıraman 2005). 

Many device and machines are improved due to the fact that the aim was to 

extract as much oil as possible. However, the production was not with machines all the 

time. In many houses, the foot press method called as solea et canalis was used to be 

employed. In this system, the olives are grinded in a stone mortar and the pasted olives 

are kept waiting in barrels for a day (Lim 1997). The pressed olives are put into the big 

bags in a basin and hot water was poured on. Then the people crush the olives in the 

bags with their feet, so that the oil is obtained in the basin (Ünsal 2003). 

  On his book “On Agriculture”, Roman Columella mentioned about some 

properties that an olive oil mill should have in the 1st century A.D. According to 

Columella, the rooms where the olive presses are placed and the oil stores should be 

illuminated as much as possible and protected against the North winds. Any dust and 

smoke should not exist in the rooms the olive oil is produced due to the harmful effects 

(Ünsal 2003). 

  The apparatus which remained from Antique Ages till now are the caves of 

presses in a rock, press beds, basins, collector pools and discharge trenches. It is 
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observed that most of the basins in Greece are made of wood and the basins in Syria, 

Palestine, Cyprus and Anatolia are carved in main rock blocks (Boynudelik 2007). 

  During Antique Age, the olive oil production would have two steps: the process 

before the grains are crushed and removal of the oil (Lim 1997). 

 

2.3.1.1. The Process before the Grain Crushing 

 
  Production of olive oil starts with the collection olive fruit from the tree. The 

olives collected are prepared to be ready for grinding process.   

 

2.3.1.1.1. Collecting 
 

Columella also stated the rules for olive cultivation which are still valid today in 

his book “On Agriculture”.  According to Columella, just after the vintage, when the 

olive color started to change, and some of the olives are black but most of them are 

green, they should be collected manually. After washing the ones to be crushed should 

immediately be sent to the basins. The grains too far to collect by hands are collected 

by the help of a long stick or tree branches (Figure 2.7). On his book “On Agriculture” 

Roman Cato stresses that collecting by hand is better. If the sticks are used, using soft 

tree branches other than hard ones, which give the tree less harm (Boynudelik 2007) 

(Figure 2.8). 
 

                                    
Figure 2.7. The olive harvest, Antimenes 

Artists, 6th B.C black figured amphora, 

(Source: Ünsal 1996) 

Figure 2.8. The olive harvest, 2 nd A.D 

mosaic, National Archeology Museum, 

Saint- German (Source: Boynudelik 2007)
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2.3.1.1.2. Cleaning 

 

  The olive grains should be cleaned from branches and leaves. After the grains 

were collected, they used to spread over straw matt for 2-3 days. However, in time it 

has been experienced that this method was not too much good and the grains have to be 

crushed immediately. The waiting time makes the fruits decayed and the flavor of oil 

gets bad (Ünsal 2003). 

  In Antique age, the olives were tried to be pasted without the stones of the olive 

were crushed. One of the methods to remove the stones without crush them was to 

press the grains before crushing them. Another method was to wait the olive grains to 

make the stones decayed. It was believed when the stones were mixed with the paste by 

crushing; the quality of the oil would decrease (Boynudelik 2007). 

 

2.3.1.2. Removal of the Olive Oil 
 

         The olive oil is obtained after crushing the olive grains and pressing them, 

pressing the olive paste and separating the oil from wastewater. 

 

2.3.1.2.1. Crushing and Pressing the Olive Grains 
  

  The operations following the collection and cleaning are to crush the grains and 

to press the paste after crushing. The most important point to be considered during 

crushing the grains is not to mix the stones with the paste. In Antique Age, three 

methods were developed to prevent the crush of the stones during olive oil production 

(Ünsal 2003). 

 

Tudicula: It is the most primitive method ever known. Although all the small grinding 

devices are called tudicula, however, it was, in fact, an object with metal screw and 

used in The North Africa during Roman Period. The olive grains were crushed in a 

mortar made of stone or wood by the help of hammer (Lim 1997, Pacific Sun Olive Oil 

2007) (Figure 2.9).  

Crushing in the mortar has been placed by crushing in a basin with round big 

stones. In this method called as Canalis et Solea by the roman writers, the cylinder 
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stones is moved forward and backward, this less power is used to (Boynudelik 2007) 

(Figure 2.10). 

 

Mola Olearia: In this system, a cylinder stone is fixed vertically to a mile in the center 

of the base stone under it and the handle attached to the vertical stone is rotated and 

thus crushing operation has been carried out. Afterwards, a second, even third vertical 

stone are added in the system. The difference from Canalis et Solea is that the base 

stone over which the olives are crushed is round. By this way, a circular movement is 

possible for the upper stones fixed to the center. The rotating operation of the vertical 

stones was done by a horse or ox and the crushing capacity was increased by the force 

of these animals (Boynudelik 2007). 

These primitive stone grinders called as mola olearia by Romans has some 

kinds as “one horizontal cylinder stone, one vertical cylinder stone, double vertical 

cylinder stones and three conic stones” (Boynudelik 2007) (Figure 2.11, Figure 2.12, 

Figure 2.13, Figure 2.14). 

  The grinders used in the mills continuing production with traditional system 

today are similar ones of mola olearia (Lim 1997). 

 

Trapetum: These were the most improved examples of oil grinders in Antique Age. 

The word trapetum is derived from the verb trapo in Greek Language which means “to 

squeeze” (Lim 1997). 

  Trapetums are made up of a round base stone (basin) and a grinder stone 

between them which rotated by a mile. The base stones are carved as monolithic body 

to the durable rocks. These base stones are approximately 100-400cm in diameters and 

30-50cm in depth (Ünsal 2003) (Figure 2.15). 

  The base stones forming the bottom of trapetums are mortarium and the grinder 

stone connected to the base stone is called obes. The pivot passing through the center of 

the base stone is miliarium (Pacific Sun Olive Oil 2007).  

  The stones rotate both around themselves and in the mortar. To make them to 

rotate around themselves, the rings, the outer part of which is rectangular and inner part 

of which is cylinder are added. These rings are attached to each other with lead and 

rotate on metal cylinder modiolus placed over horizontal mile. This mechanism 

provides a gap between the curvilinear surface of obes which are placed vertically and 

base stone surface (Pacific Sun Olive Oil 2007). 
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  Most of the knowledge about the oil production is about the press beds. These 

presses beds are mostly trapetums which are portable and used in more improved 

productions other than liquid collector carved in a rock and groves on the bottom of it. 

The press place is a round grove. In most of them, it is carved in the shape of a cross, 

beam and leaf vessels to make the oil flow easily (Lim 1997). 

In this system, it is believed that more quality oil is produced as the stones of 

olive are not crushed. However, nowadays, there is no consensus about the quality of 

oil and crushing of the stones in the oil. The uses of trapedums found by Romans have 

decreased after them and the use of mola olearia has increased (Ünsal 2003)

 

 
Figure 2.9. Tudicula, Evren Ertür Galerisi, Güre  

(Source: Author) 

 

                                 
Figure 2.10.  Canalis et Solea  

(Source: Boynudelik 2007) 

Figure 2.11. Mola olearia, one vertical 

cylinder stone grinder, Adatepe Museum, 

Küçükkuyu (Source: Author)
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Figure 2.12. Mola olearia, one horizontal 

cylinder stone grinder (Source: Boynudelik 

2007) 

Figure 2.13. Mola olearia, double vertical 

cylinder stone grinder (Source: Boynudelik 

2007) 

 

           
Figure 2.14. Mola olearia, conic stone 

grinder (Source: Ünsal 1996) 

Figure 2.15. Trapetum (Source: Boynudelik 

2007) 

 

2.3.1.2.2. Pressing the Olive Paste 
 

  In this step, the olive crushed and pasted is squeezed and the black water and oil 

in it are removed. The bigger and the more controlled the power applied, the more the 

oil to be removed from the paste. It is not possible to remove oil in the olive at the first 

time. Therefore, it is necessary to squeeze the paste a few times more. The technology 

used for squeezing has been improved to get better results. The less the press number 

has become, the more the improved techniques used and the higher the quality of the 

oil removed and the less the costs are (Boynudelik 2007). 
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The Bag Press (Torba Pres): This method was used mostly for wine production in 

Ancient Egypt. The olives pressed in the basin by feet are put in a bag when they 

become a paste. The wood handles attached to the both edges are turned diversely and 

the bag is squeezed. The oil flowing from the bag transferred to a pot (Oybak 2005).  

 

The Heel Oil (Topuk Yağı): This technique has still been used in some regions. The 

olive paste is put in a textile bag and squeezed by feet in the basins made of wood or 

caved rocks. Some hot water is poured over the bags of paste olive while they are 

pressed by feet. The hot water process is repeated seven times. The color of the water 

leaking from the bags gives clues about the oil rate in the paste and then the bags are 

discharged (Ünsal 2003) (Figure 2.16). 

  There is another similar method. The textile bags full of olive paste are 

squeezed by hand as if washing cloths and by this way the oil is removed from the 

olives. The quality and quantity of the olive oil obtained by this way is rather low 

(Boynudelik 2007). 

 

The System with Lever and Weigh: The use of levers is the fist important step of the 

improvement in the olive oil production (Figure 2.17). This system is thought to have 

been used till the Iron Age and the first examples of it dating back to the 9th century 

were found in Israel. In this system, a wooden beam is inserted in a hole on the wall 

and placed as a lever over the bags made of goat hair full of olive paste. 10-25 kg of 

stones are put over the other edge of the lever an even the people working for the 

production climbs over the lever to make more weight. The water in the paste bags 

pressed by the weight of the stones and the lever flows slowly. The wastewater and oil 

mixture flows is collected in the pools carved on the rocks (Boynudelik 2007) (Figure 

2.18).  

 

The System with Lever and Bobbin (Cato Press): This system is applied by Romans, 

especially in Andalusia in the 2nd century B.C. The detailed explanations were given by 

Roman writer Cato and so it is known as Cato Press (Ünsal 2003). 

  There is a lifting crane connected to a bobbin from upper part and other part is 

attached to a niche on the wall. The bobbin the rope is tied is turned and the beam 

forming the lever is pulled down. Therefore, a pressure is applied over the bags full of 

olive paste (Boynudelik 2007) (Figure 2.19). 
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The System with Lever and Screw: The second improvement in the olive oil press is 

the addition of the screws. The trials to increase the controlled power have displayed an 

important improvement by the discovery of Archimedes screw, the endless screw 

(worm screw) in the 2nd century B.C. It is very important the compliance of lock in the 

shape of a triangle which clamps the screw called bull, bear or goat and endless screw 

and the insertion of the rests and grooves to each other exactly for the efficiency of the 

system. The screws were generally made of hard wood (Boynudelik 2007). The plank 

which acts as a lever when the triangle lock mechanism connected to the screw is 

turned creates a pressure on the bags (Figure 2.20). On the further examples, the worm 

screw is attached to a stone weight from the bottom. Thus, the stone moves upwards 

together with the plank when the sleeve at the end of the screw is turned and creates a 

greater and more controlled pressure over the bags full of olive paste by increasing the 

weight of the plank acting as a lever (Oybak 2005) (Figure 2.21).  

The lever plank called karadöğer which constitutes the weight basically in this 

system is about 12-13 meters long and is made of pitch pine. The models having a fork 

end ease the use (Boynudelik 2007).  

 

Screwed Fixed Presses: This is the system using screwed fixed press systems which 

provide the bags full of olive paste to be pressed not by lever but by direct pressure 

applied on the bags. Various models of this system that press from bottom or up with 

single or double screws have been used in Mediterranean Basin since the Middle Age 

very commonly (Boynudelik 2007). 

 

Double screwed-fixed press / mahsere: This press system provides direct 

pressure on the bags by tightening of two worm screws. There exists a weight log 

called üst tapan on the bags full of olive paste placed on a grooved pedestal in these 

press types commonly used in Antakya, Kilis and Nizip regions (Boybudelik 2007).  

In some types of this model the middle of the bags have a hole as to be replaced 

around an iron pivot located in the centre. Slipping of the bags during pressure is 

avoided with the help of this spindle. Because of this feature, these double-screwed 

fixed presses are the pioneers of super presses operating with hydraulic system (Pacific 

Sun Olive Oil 2007).  
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At the end of olive oil extraction process, the log used to create the upper part of 

pressure is removed with the help of a bobbin, and the bags are removed and cleaned 

(Boynudelik 2007) (Figure 2.22).  

 

Single screwed fixed press / cırcır mengene: Grooved base wood or stone, 

studs on each side, and header wood create a fixed frame in this system. Worm screw is 

inserted trough the grooves on the upper wood, and the sleeve attached to the screw is 

rotated and moved upwards and downwards. When the screw is moved downwards, the 

wooden wedge called “turtle” placed under it makes a pressure on the wood located 

over the bags full of olive paste and olive oil is squeezed (Figure 2.23). Screws and 

header wood were generally made of hard trees such as nettle tree; however at the end 

of the 19th century cast iron models of this system were manufactured, and commonly 

used until the 1970’s (Oybak 2005) (Figure 2.24).  

 

Wedged Press: The information regarding wedged presses is limited with a few wall 

paintings found in Pompei and Herculaneum ancient cities in Italy. In this system, 

which is assumed to be used rather in production of the oils for perfumery, a series of 

logs placed horizontally in parallel were used screws. Wedges made of hard wood, 

narrow at the front and getting wider towards the back are placed between logs. When 

hit with a maul on the wider part of the wedges, the pressure made by horizontal logs 

over the olive paste bags placed in a table inside of which is grooved is increased. As 

the pressure increases, olive oil wastewater mix flows to the collection container below 

(Boynudelik 2007, Pacific Sun Olive Oil 2007) (Figure 2.25).  

 
Figure 2.16. Heel oil 

 (Source: Ünsal 1996) 
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Figure 2.17. Pressing, 2nd A.D mosaic 

(Source: Boynudelik 2007) 

Figure 2.18. Lever and Weighed system 

(Source: Boynudelik 2007) 

 

   
  Figure 2.19. Lever and bobbined system                Figure 2.20. Lever and screwed system  

  (Source: Boynudelik 2007)                                     (Source: Boynudelik 2007   

                                

        
Figure 2.21. Lever and screwed system 

(Source: Boynudelik 2007) 

 

 

Figure 2.22. Double-screwed fixed pres / 

mahsere, Adatepe, Küçükkuyu (Source: 

Author) 
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Figure 2.23. Wooden single screwed fixed 

press / mengene, Adatepe, Küçükkuyu 

(Source:Author) 

 

Figure 2.24. Metal single screwed fixed 

press / cırcır mengene, Adatepe, 

Küçükkuyu (Source:Author) 

 
Figure 2.25. Wedged press  

(Source: Pacific Sun Olive Oil 2007) 

 

2.3.1.2.3 Separation of Olive Oil from the Wastewater  
 

 The last stage in olive oil production is the separation of hot water which mixes 

with paste during pressing process. This process is made in accordance with 

communicating vessels rule and by making use of lightness of specific weight of water 

compared to the specific weight of olive oil. The wastewater coming from pressing is 

kept in a stone pool or a hole drilled to the rock. Since the density of olive oil is less 

than that of the wastewater (olive oil density is 0.915-0.916 gr/cm³, wastewater density 

is 1.015-1.086 gr/cm³), the olive oil separated from the wastewater and rises is 
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collected with a dipper of a shallow container (Ünsal 2003). The increase and 

acceleration of oil production has been provided with the use of communicating vessels 

principle. Two vessels attached to each other from upper parts are used for this process. 

One of these vessels has a hole at the centre in order to remove the excess water. The 

oil taken to these vessels following the pressing process is kept for a while. The olive 

oil rises to the surface and discharged to the other vessel with the pipe on the upper 

side. Then the hole at the center of lower surface is opened in order to discharge the 

wastewater. The wastewater is discharged until the oil starts to flow out. When the oil 

flows out the hole is closed. This process is repeated a few times in order to increase 

the quality of oil (Lim 1997).  

 In some ancient oil mills, the separation process was performed with the help of 

a series of small ponds called decantation ponds connected to each other with siphons 

from the bottom which operates basing on the communicating vessels principles. The 

oil accumulates at the upper surfaces of these ponds, the wastewater flows out to the 

next ponds with the help of connection from bottom. One of the most developed 

examples of separation systems operating based on communicating vessels principle 

has been found in ancient Clazomenai city and assumed to be used in B.C. century first 

(Boynudelik 2007). 

 There are four ponds drilled on the floor connected to each other in accordance 

with the combined container principle in Clazomenai. Olive oil accumulates at the top 

of the ponds and the wastewater flows out to the next pond from below (Koparal 2002) 

(Figure 2.26).  

 It is seen that the places producing olive oil in ancient times were located 

starting from the city centers, nearby surroundings and spread to the agricultural fields 

kilometers away from city centers. It is rarely seen that olive oil production mills are 

located in city centers. However, ruins belonging to Late Roman and Byzantine eras 

were found in old buildings which lost their operational characteristics in city centers, 

especially the points close to water sources (Lim 1997).  

 There are two reasons why the olive oil production mills are located near city 

centers: The agricultural areas extend until the city centers and the open sources of rock 

near city center are appropriate for the construction of olive oil production facilities. 

The reason of choosing open sources of rock for the locating the presses is due to their 

strength and opportunity to be cleaned easily (Lim 1997).  
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Şekil 2.26. Decantation ponds in Clazomenai  

(Source: Boynudelik 2007) 

 

2.3.2. Olive Oil Production Techniques Used Today 
 

 Using water power instead of human and animal power in olive oil production 

created a great progress. The water flows through a trench and turns the wheel; this 

action turns the grinder and press sleeve with the help of pulleys and belts. This is the 

first step in mechanization in production. With the industrial revolution, application of 

steam power applied to the machine let the pulleys and belts run more powerfully. 

Machine operating with steam were started to be used in olive oil mills in 19th century, 

and today replaced with electric power (Boynudelik 2007).  

 The devices and equipment used in olive oil production has modernized as the 

technology improves, and new production techniques are created. However, there is no 

fundamental change. The olive oil production process includes two stages today as it 

was in the past: The stages that the olive passed through before grinding and the stage 

of olive oil extraction (Lim 1997).  

 

2.3.2.1. The Stages that the Olive Passed through before Grinding 
 

  As in antique ages, the initial stage of the olive oil production is composed of 

collection and cleaning procedures. The only difference of the process from that in the 

past is the use of modern equipments developed today.   

 

 



 
 

23

2.3.2.1.1. Collection 

 
  During olive harvest, the time of collection affects the efficiency of olive oil. 

Determination of collection time is made using scientific methods, or experience and 

observations of olive cultivator.  

. 

Scientific Method: In terms of collection time, proposals, by Spain Institute of 

Agricultural Researches states that; the best time for the collection is estimated by the 

maturity index which is found through the peel color of the olive (Fedeli 1997).  

 

Experience and Observations of Olive Cultivators: Green olives are collected at the 

beginning of November, and matured black olives are collected at the beginning of 

December (Fedeli 1997).  

  After harvest, the olives should be brought to factory without delay them. The 

olives are transported with cases or bags. However, impurities also mix in the olives 

depending on the weather conditions and the method applied during the harvest (Lim 

1997).  

 

2.3.2.1.2. Cleaning – Washing  
 

The olives brought to the factory are generally separated into two groups: 

bottom (collected from ground) and up (collected from tree, shaken). The stones and 

soil mixed especially with the bottom olives decreases the quality of oil and damages 

the machinery. The olives should be eliminated from impurities and washed. Various 

equipments such as spiral, palletted washing tank, revolving cage, pressurized water 

and hydro pneumatic machinery which keeps the olives in motion by giving air in 

water with electricity and vibration are used to wash olives. In some facilities sieving 

system is used in order to separate stones and leaves from olives (Boynudelik 2007).  

 

2.3.2.2. Methods Used in Oil Production  
 

  At present, both traditional method and continuous system are used in olive oil 

production.  
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2.3.2.2.1. Olive Oil Production with Traditional Method  
 

The oil production units of oil producing facilities which use traditional 

methods are called oil mills. Oil mills may stand alone or together with facilities which 

produce soap and olive-pomace (prina) which are by-products of olive oil. 

Olives arriving to the oil mill are stored in courtyard in bays belonging to each 

cultivator. These bays are called dökek. There are three types of dökek in olive oil mills; 

circular ones in the middle of courtyard, those adjacent to the courtyard wall, and 

modules placed back to back near the wall (Lim1997). 

 

2.3.2.2.1.1. Grinding and Pasting of Olives  

 
  The olive arriving at the mill is grinded in stone grinders and turned to olive 

paste. Smashing of olives in stone grinders is a very old method as mentioned before. 

The grinders used today are generally made of granite (Lim1997).  

The grinders, usually of granite, today are like trapetums used in ancient times. 

While the trapetums operated with human and animal power, grinders of today operate 

with electric motor. The olive is turned to olive paste is called çirkef. When the paste is 

rubbed with hand and gives the feeling of coarse sand, it means that smashing process 

is completed. The surfaces of the stones are made uneven in order to let the particle size 

of the paste be homogenous (Ünsal 2003).  

 

2.3.2.2.1.2. Pressing of Olive Paste 

 

  In the oil mills where oil is produced by using traditional system kneading 

process is less important and mostly not applied when compared to continuous system. 

Because stone grinders brings the paste to a state almost ready for pressing. The olive 

paste is placed in bags and pressed (Boynudelik 2007).  

  The next step in production using traditional system is hydraulic or super press.  

 

Hydraulic Presses: The paste is placed in bags having an envelope form called tesir 

bag with the help of fayrap shovel. These bags are made of coconut fiber or of nylon 

(Ünsal 2003). The bags are placed in the press by putting them one onto another. 
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Before pressing, these bags are staffed one on another on the lifted platform called 

piyata where the presses are located. The extra virgin olive oil (sızma yağ), is collected 

here. The bags are moved left and right with manila press in order to prevent bags from 

slipping. Then the pressure is applied on the bags (Lim1997) (Figure 2.27).  

  Hydraulic presses are columned or monoblock and can apply a pressure of two 

tons. Olive bags are placed in the press for three times. First press is dry. For the 

second one, hot water is used. The bags are kept under a pressure of two tons for 15-20 

minutes in order to let the oil drain out. 85% of the oil in olive paste is extracted at the 

first press, 7% of the oil at the second press and 3% of the oil at the third press 

(Boynudelik 2007).  

  Since the diameter of hydraulic presses is 300 mm the pressure it makes on each 

cm² is low and pressing process becomes insufficient (Ünsal 2003). Therefore the oil 

ratio left in olive-pomace (prina) is approximately 5-8%. Today, the olive-pomace 

obtained at the end of olive oil production are being sent to pomace factories and 

reprocessed. The oil obtained from olive-pomace after this reprocessing is separated 

into two groups: cooking olive-pomace oil and industrial olive-pomace oil. In addition, 

the olive-pomace which the oil is removed is used as fuel (Tunalıoğlu 2004).  

 

Super (Steel) Presses: Super presses (dry system) are monoblock. The square or 

rectangular bags in which olive paste is placed in hydraulic presses are replaced with 

round discs with holes in the middle in super press (Boynudelik 2007) (Figure 2.28).  

  The discs are covered with nylon. The paste obtained is spread over the disc as 

to be of the same thickness at all points. This process is carried out with the help of a 

device called dozatör (Figure 2.29). Three plait discs (Figure 2.30) with paste and a 

metallic disc without paste are placed successively. The metallic disc is used to press 

the paste better. This is called “steel press” or “car press”. The order of three discs with 

paste and one disc without paste continues until a certain number and these discs are 

placed in press cars. Press cars have three wheels and a shaft with a hole in the centre 

(Lim 1997, Ünsal 2003).  

  After press car is placed in the press a pressure is started to be applied with 

immediate wheel called pomparya. Rapid acceleration of pressure in order to process 

much olive causes the olive-pomace have less oil. The pressure should be increased 

gradually and reach maximum pressure in 15 - 20 minutes. The paste olive under 
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maximum pressure is kept under the discs for about 15 minutes or more and a sufficient 

time is left for the oil to drip out (Lim 1997).  

 

2.3.2.2.1.3. Separation of Olive Oil from the Wastewater  
 

  The longer the wastewater and olive oil stay together the less the quality of the 

olive oil. Therefore in the latest oil mills, olive oil-wastewater mix obtained after each 

press process is kept in separate ponds. These decantation ponds are called polima 

(Boynudelik 2007). 

  The separation of oil from wastewater is performed in decantation ponds. The 

wastewater precipitates in polima since its specific weight is higher, and the oil rises to 

surface, thus they separate. The oil at the surface of the pond is collected by the oil 

master, called yağcı, with special containers (Figure, 2.31, Figure 2.32). There are 

outlets at the bottom of the ponds used to discharge the wastewater (Ünsal 2003).  

  The wastewater is discharged from the oil mill through the trenches. There are 

larger trenches in the courtyard which all the wastewater trenches in the oil mill are 

combined to. These larger trenches in the courtyard are called “thief pond or 

sedimentation pond”. A barrier wall system is made in sedimentation ponds. These 

barrier walls in trenches are used in order to separate the 8% oil left in wastewater. This 

oil accumulated in trenches is centrifuged or used in soap production since it has a very 

high acidity (Boynudelik 2007). 

  Presses are generally installed on a surface raised 1-1,5 meters from the ground. 

This is done in order to facilitate the flow of oil into polimas and removal of residues. 

After the pressing process is finished, the residues left in the bags are called olive-

pomace. Olive-pomace (pirina) is discharged from the oil mill from the windows or 

doors behind the presses. Olive-pomace is reprocessed and 5-8% oil left in it is taken. 

The olive-pomace of which the oil is taken is used as fuel (Lim 1997). 

 

  Meydancı is the foreman who is supervising the process of the mill. He has the 

incoming olive bags be poured in dökek points and gives order numbers. He weighs the 

olives and records in the book. Porters carry the incoming olive bags to the dökek 

points and pour the olives in stone mill. Taşçı is in charge of stone mill. He controls 

smashing of olives at the proper consistency in stone mill. Kavatacı carries the olive 
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paste from container in front of stone mill to the bags with buckets. Torbacı fills the 

olive paste into the rectangular bags properly.  Press master and by-presser place the 

bags under press and runs the pressing process which occurs three times. Pirinacı 

discharges the bags after pressing process and transfers the olive-pomace to the places 

in the courtyard where pomace is kept. Yağcı collects the oil rising to the surface from 

polimas in which olive oil-wastewater mix is flown with special containers 

(Boynudelik 2007).  

 

2.3.2.2.2. Olive Oil production with Continue System  
 

  In this system olives are turned into paste in metal grinders. Kneading process is 

called “malaxation”. There are two ways to obtain oil from olive paste in continuous 

system (Boynudelik 2007) (Figure 2.32).  

 

Centrifuging System: Centrifuge power is applied to kneaded paste. The principle 

used here is the fact that liquid and solid materials which do not mix have different 

specific gravities. Thus separation of oil, wastewater and olive-pomace (pirina) occurs 

at the same time (Ünsal 2003).  

 

Percolation (Selective Filtration) System: The principle used in obtaining oil with 

this system is based on the fact that oil and wastewater have different surface tensions 

than steel blades. Steel blades are dipped in-and-out of olive paste. Blades are covered 

with oil during this process. Later on the oil drips drop by drop. A must which almost 

contains pure oil is obtained. This system is also called “cold dripping system” 

(Boynudelik 2007). 

  After the oil is extracted with percolation system, olive-pomace is very damp 

and oily. The oil in this olive-pomace is taken out with pressing or centrifuging. It is 

possible to obtain oil of very good quality when good olives are processed (Boynudelik 

2007).  

  The taste and quality of the oil produced using traditional system can never be 

reached with continuous system. The oil produced using continuous system can reach 

the same quality after a resting period of 6-7 months (Ünsal 2003). 
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  Although olive oil facilities have been constructed outside city centers, these 

facilities are now remained in city centers due to the rapid population growth and bad 

urbanization (Lim 1997).  

 

                       
Figure 2.27. The hydraulic press, Bacahan,       

Altınoluk, Küçükkuyu (Source: Author) 

 

Figure 2.28. The super (steel) press, 

Adatepe Museum, Küçükkuyu 

 (Source: Author) 

      

                        
Figure 2.29. The olive paste spread 

over by dozatör, Adatepe Museum, 

Küçükkuyu (Source: Author) 

Figure 2.30. The plait disc, Adatepe 

Museum, Küçükkuyu (Source: Author) 
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Figure 2.31. Collecting the oil at the 

surface (Source: Boynudelik 2007)                             

Figure 2.32. Yağcı (Source: Ünsal 

1996)

             

 
Figure 2.33. Continuous system equipments  

(Source: Boynudelik 2007) 
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CHAPTER 3 

 

GEOGRAPHICAL POSITION AND HISTORY OF 

ALTINOLUK AND THE MILL 
 

In this section, information about the geographical position and structure, 

climate and flora as well as the history which goes back to the ancient times of 

Altınoluk, where the İbrahim Erdim Olive Oil Mill, took place is presented.  

 

3.1. Geographical Position of Altınoluk 

 
Altınoluk, formerly known as Papazlık, which is located in the northern Aegean 

region, is a tourist resort in the township of Edremit of the province of Balıkesir. 

Altınoluk has an area surrounded by Mount Baba, which is a part of the Kaz (Ida) 

Mountains in the north, gulf of Erdemit in the south, Mıhlı Stream which sets the 

provincial limit between the provinces of Balıkesir and Çanakkale in the west and 

Tahtakuşlar Stream in the east. There are six villages and a nomadic group annexed to 

the town. They are Arıtaşı, Avcılar, Doyran, Kavaklar, Narlı villages and Kızılçukur 

nomadic group of Avcılar Village (Aksoy 2007).  

Situated on the E–24 highway, is 25km to Edremit, to which it is annexed, 

115km to Balıkesir, 110 km to Çanakkale and 225km to Izmir (Figure 3.1).  
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Figure 3.1. Position of Altınoluk  

(Source: Aksoy 2007) 

 

3.1.1. Forms of Terrain   
 

  Altınoluk has a coastal strip of approximately 43 km which runs from Mıhlı 

stream in the north and Kuruçay in the south (Aksoy 2007). The indented coastal 

structure of the Aegean Region is also observed in Altınoluk. Most fundamental 

recesses and protrusions are Ayvalı Burun, Burunucu, Fener Burnu, Kocaburun and 

Mıhlı Burnu promontories and Avcılar, Hamitdere, Karapınar and Avcılar coves (Edgü 

1996).  

At Altınoluk, precipitous slopes usually start 500-1,000 meters inland from the 

sea. Flats starting from the coastal strip and too narrow to call plains have been 

destroyed by settlements out of control (Edgü 1996).  

  The highest point at Altınoluk is the Mount Baba, 1,767m, which is also known 

to be the highest peak in the Kaz Mountains. Other hills and mountains are the Mount 
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Ada and the Aktaş, Damla and Karaçam hills, all of remain within the limits of 

Altınoluk (Aksoy 2007).  

  Altınoluk has four streams which run in winter and summer alike. They are 

Mıhlı Stream near Narlı Village, Manastır Stream near Avcılar Village and Küçüksu 

Stream 2 km west of downtown Altınoluk and Kocaçay Stream 2 km east of downtown 

Altınoluk (Aksoy 2007). 

  Altınoluk is in the ‘first degree earthquake zone’ as well as the whole of the 

Aegean region.     

 

3.1.2. Climate and Flora 
 

Altınoluk displays all the characteristics of the Mediterranean climate. Winters 

are temperate. Even though events of frost are sometimes encountered, precipitation is 

usually in the form of rain. Summer months are arid, and the average temperature 

varies between 25°C and 35°C. Spring is warm and rainy. The annual average air 

temperature is 17°C and average amount of rainfall 765mm at Altınoluk (Aksoy 2007, 

Edgü 1996).  

  Out of the 22,000 ha area of Altınoluk, 15,000 ha is forested area and 2,000 ha 

settlement area and the remaining area consists of olive groves. Growing up to an 

altitude of 800 meters from the sea level, olive is the richness of the region (Aksoy 

2007).  

 

3.2. History of Altınoluk 
 

History of Altınoluk may be said to have started with the ancient town of 

Antandros, which today remains within the limits of the town. Mentioned by such 

ancient historians as Herodotus, Virgil and Strabo, Antandros is thought to have a past 

of 3,000 years. It was ruled by the Cimmerians, Lydians, Persians (Achamenid Persian 

Empire), Macedonians and Romans starting from the 1200s B.C. (Aksoy 2007, Yağız 

2005, Yıldız 2005).  

Having entered Roman rule as the whole of Anatolia, Antandros was made an 

episcopacy in the Byzantine period. When the Roman Empire was divided into two in 
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395 A.D., it entered the eastern Roman (Byzantine) rule and remained until the 13th 

century (Yağız 2005).   

Although it passed to the Seljuk rule in 1076, it was re-captured at the end of the 

First Crusade in 1096-1098 by the Byzantines. It passed to the Karasi Princedom in 

1303 (Köprülü 1999).  

When Orhan Gazi conquered Edremit in 1336, the region was annexed to the 

Ottoman State. The Balıkesir region was first annexed to the province of 

Hudavendigar-Kocaeli, which had been recently established, in 1818 and to the 

province of Hudavendigar in 1841 (Köprülü 1999).   

Although no tombstones dating earlier than 1751 A.D. cannot be encountered in 

the Altınoluk cemetery, it can be said that the village has a history of 450 years. Named 

Papazlık until 1927, the very first data about the village go back to the census held in 

the early years of the sultanate of Süleyman the Magnificent (1520-1566) early in the 

16th century (Aksoy 2007).   

Part of the people of Altınoluk is consisted of those who arrived here at the time 

when the Turks spread through Anatolia and another part of those who escaped from 

the island Lesbos during the World War I and those who were exchanged after the 

Liberation War of Turkey. Further, those nomadic Turcomans, who were brought from 

the Taurus Mountains for the supply of timber which Mehmet the Conqueror would 

build at the shipyards at Edremit, lived a nomadic life in the Kaz Mountains until 1862 

and were caused to settle upon the order of Ahmet Vefik Pasha, viceroy of Bursa, are 

known to have established villages, shifting to settled life-between 1862 and 1870 

(Bakıroğlu 1936).  

It is supposed that the initial place of foundation of Altınoluk is around 

Küçüksu, which is also known as Subaşı today. It is however thought that the village 

first founded here was scattered as a result of a plague outbreak and part of those 

villagers who survived the outbreak settled at the place where the Narlı Village is 

situated and part of them at the place where the Çam District of Altınoluk is situated 

today, thus establishing Narlı and Altınoluk (Aksoy 2007).   

It is said that the village of the time was comprised of the Hıdırlar, Kadirler and 

Sakar families and that the name of the village was either Mersinlik or Karasuluk. 

When these Greeks who were brought from the island Lesbos in the 1820s reproduced 

and settled here in time, they built a church so that they could practice their religion. 
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That church was used as an elementary school with some proper additions until 1962. 

Then the church was demolished and a new school erected in its place (Aksoy 2007).  

Tahir Harami Bakıroğlu mentions in his work entitled ‘Town of Edremit in 

History’ that the region was famous for its stone quarries in the Byzantine Period and 

that “…when the Turks arrived at the foot of the Kaz Mountains, they met a great many 

Christian monks living in the district of the Kaz Mountains. This area which in fact did 

not know anything about the preaches of St Paul was full of people who were adhered 

to Christianty. And the place where such people were densest was the Papazlık District 

of Edremit…” and say that the name of the village was mentioned as Papazlık. When 

one considers the fact that there are paces called monastery in the vicinity and that 

Antandros was an episcopacy see in the Christian era, this may be why the villages was 

called Papazlık (place of priests) (Bakıroğlu 1936).  

Upon the Greek landing in İzmir in 1919, Altınoluk was also occupied by the 

Greeks. The Greeks established a military station and kept Altınoluk under control until 

9 September 1922 (Edgü 1996).  

The name Papazlık was changed to Altınoluk, which recalls that a fountain in 

the square of the Çam District was made of brass, in 1927 by Rıfat Bey, who was one 

of the initial deputies of the T.B.M.M. (Turkish Grand National Assembly).  The 

fountain was demolished and the village house was built in its place in 1947 (Aksoy 

2007).  

Altınoluk remained annexed to the township of Ayvacık of the province of 

Çanakkale until 1923. After that year, it was annexed to the township of Edremit of the 

province of Balıkesir (Aksoy 2007).  

In the excavations carried out in 2001, exhaustive information was obtained 

about the western Anatolia burial techniques of the Archaic and Classical ages in 

Antandros (Yıldız 2005).  

 

3.3. History of the Mill 
 

  In the interviews with the people who ran the mill in the past and who are still 

alive today, it was possible go back to 1927 but were unable to ascertain a precise date 

about its construction.  
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  A Rum, named “İnatyu” wanted to build a mill next to his house in the village 

of Papazlık. However, when he wanted to supply the water from the existing water 

cannels, the notable people of the village objected to it. Then he built the mill in 

association with Amir Bey (Tunalı), the son of Hacı Mustafa Efendi, one of the 

notables of the village, in its present place. Further, he supplied the water for the mill 

by boring a water well some 200 m to the north and a cistern to the south of the mill 

(Kartal 2007).  

The share in the mill of İnatyu, who left Papazlık after the World War I passed 

to the State. Molvalı Ahmet Efendi, who married the daughter of Hacı Mustafa Efendi 

in 1909, purchased İnatyu’s share in the mill in exchanged for his share in the mill at 

Lesbos in 1927 (Özçakır 2007).  

  Upon the dead of Ahmet Molvalı, the mill was leased to Tevfik Akın, who is 

better known as “Tango Tevfik” by the people. The title to the mill passed to Ahmet 

Özçakır, who was married with Seniha Hanım, the daughter of Ahmet Bey, in 1957. 

Ahmet Özçakır built a new mill which is located closer to the wharf and caused the 

steam-operated traditional system machinery in the mill to be moved to another new 

mill which he has built (Özçakır 2007).  

  In 1965, İbrahim Erdim purchased the mill building and set up the electric-

operated traditional system. In 1966, the mill recommenced its operations (Erdim 

2007).  

  İbrahim Erdim transferred the ownership of the mill to his grandsons Nurettin, 

Vahdettin, Fahrettin and Muhittin Erdim in 1982. Fahrettin Erdim ran the mill until 

1993. Vahdettin Erdim took over the operation of the mill between 1993 and 1998 and 

added a steel press to the mill (Erdim 2007). 

  The Municipality of Altınoluk took over the ownership of the mill in 2005.  

  

3.4. Listing Decision for the Mill 
 
  The village of Altınoluk was declared an Urban Protected Site in 1991 by the 

Balıkesir Conservation Council for Cultural and Natural Assets and 36 buildings were 

listed. The mill located at the Çam District is situated in the southwest of the urban 

protected site. İbrahim Erdim Olive Oil Mill was listed a cultural asset which must be 

protected upon the decision no. 2044 dated 20.10.1991 by the Bursa Conservation 

Council for Cultural and Natural Assets (Figure 3.2, Figure A.1).  
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CHAPTER 4 
 

DEFINITION OF THE OLIVE OIL MILL 
 

  In this section, the close by surroundings of the olive oil mill in Altınoluk, use 

of the plot in which it is situated, architectural and structural characteristics and 

alterations it has undergone and damages it has suffered are evaluated.   

 

4.1. Location and close by surroundings of the building 
 

  İbrahim Erdim Olive Oil Mill (Figure 4.1) is located in the plot no. 2114 (both 

in cadastral and urban conservation plans) surrounded by Kuyudere and İstiklal Streets 

and the peripheral highway in the Çam Distict.  

  Of the building located within the urban protected site, there are a listed two-

storey house and a single-storey warehouse in the south, a lane 1.5m wide having 

access to the Kuyudere Street and two single-storey buildings in the west and the 

Kuyudere Street and two single-storey warehouses on this street in the east. The 

Kuyudere Street widens in the north of the building and ends at a bridge on the İstiklal 

Street (Figure B.1).  

 

 
Figure 4.1. The İbrahim Erdim Olive Oil Mill  

(Source: Author) 
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4.2. Site Plan 
 

  Including the courtyard, the plot (Figure 4.2) running in the north-south 

direction covers an approximate area of 321 sqm with the dimensions of 10.45/2.90 

meters. The mill building which covers 244 sqm in located to the south of the plot. 

With the total area of 44 sqm, the decantation ponds (polima) and sedimentation ponds 

(çökeltme havuzu) are placed adjacent to the mill in the east (Figure 4.3).  

 

 
Figure 4.2. The site plan  

(Source: Author) 

  

  The approximately 143 sqm courtyard which is confined by the mill building in 

the southern side is encircled by a stone peripheral wall (Figure 4.4). The courtyard is 

accessed through the 1.75m passage in the east and from the northern side where the 

wall has collapsed at present. Six bays (dökek), where the olives brought to the mill and 

unloaded are located along the eastern wall of the courtyard (Figure 4.5, Figure B.2). 
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Figure 4.3. The southeastern side of the plot, decantation and sedimentation ponds  

(Source: Author) 

 

 
Figure 4.4. The northern part of the courtyard  

(Source: Author) 

 

 
Figure 4.5. The eastern part of the courtyard and dökeks (storage bays)  

(Source: Author) 

sedimentation  
ponds 

polima 

dökek 
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4.3. Spatial Characteristics 

 

  The mill is consisted of a two-storey section in the southern part of the plot and 

a ‘single-storey outdoor storage space’ adjacent to the former on its northern side. The 

building has two entrances, one from the Kuyudere Street in the east and the other 

having access to the outdoor storage space from the narrow lane in the west. The 

outdoor storage space is also accessible from the courtyard by means of a straight-flight 

staircase.  

 

4.3.1. Ground Floor 

 
  The ground floor is consisted of the entrance hall (G01) accessible from the 

Kuyudere Street and the olive processing unit (G04) accessible through the entrance 

hall (Figure 4.6, Figure B.3).  

   

 
Figure 4.6. Ground floor plan  

(Source: Author) 

 

Entrance Hall (G01): The entrance hall with approximate dimensions of 7.40/9.60m is 

entered through a ‘double-pane wooden batten door with lintel’ of approximately 
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2.05/2.35m in dimensions. The passage from the entrance hall to the processing unit 

(G04) is provided by an opening of 2.17/2.65m with a brick-depressed arch.  

  In this entrance hall, other than the entrance door, there are three windows, one 

being a rectangle of approximately 1.00/1.85m with a lintel adjacent to the door, 

another being brick-built of approximately 1.00/1.80m with a depressed arch in the 

same wall (Figure 4.7, Figure B.10), and the last one being a brick-built of 

approximately 1.05/1.70m with a brick-depressed arch which was infilled at a later date 

in the northern wall (Figure 4.8).   

  A boiler, which supplied hot water for the mill, seated on a concrete base 

adjacent to the western wall and a room (G02) with a reinforced concrete ceiling 

approximately 1.85m high, which is supported by brick walls and a shower room (G03) 

which is accessible through this room are located in the entrance hall. The shower room 

has a wooden window of approximately 0.35/0.75m opening to the entrance hall. 

Access from the entrance hall to the outdoor storage space is provided by a wooden 

staircase in the northwestern corner part of which has been destroyed (Figure 4.9, 

Figure B.9).  

  The niches of various dimensions and at different levels which are formed with 

depressed, semi-circle and inverted-V profiles are located in the quite elaborately built 

brick masonry southern wall where the access to the processing unit takes place. Of 

these niches, the brick-built one of approximately 0.90/0.95m in dimensions and 54cm 

in depth with a depressed arch at the lowest level is reminiscent of a fireplace niche, 

and within this niche, a second niche of approximately 0.30/0.60m with a depressed 

arch which was infilled at a later date are observed. There are two brick-built niches of 

0.30/0.60m and 0.38/0.60m respectively with depressed arches above the same niche 

and another one at a height of 2.15m from the floor. On the eastern side of the passage 

to the processing unit is a brick-built window opening of 1.30/2.60m with a depressed 

profile which was infilled at a later date. A wooden cupboard of 0.60/1.25m has been 

installed in this opening. It is understood that other niches are used for shelves for 

various tools, etc. The pump supplying the mill with cold water is also in front of this 

wall. In the same wall, another brick-built window opening with a brick-depressed 

profile is observed on the western side of the entrance to the process unit, which was 

infilled at a later date (Figure 4.10, Figure B.14).  

  The upper covering of the entrance hall is a roof which is supported by four 

wooden posts and wooden beams which are rested on the outer walls and composed of 
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a layer of compacted earth on the former. A significant section of the roof has already 

collapsed. The floor covering which gives the impression of a compacted earth filling is 

covered by rubble having fallen from the roof (Figure B.3, Figure B.7).  

 

 
Figure 4.7.Eastern side of the entrance hall  

(Source: Author) 

 

 
Figure 4.8. The northern side of the entrance hall  

(Source: Author) 
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Figure 4.9. The western side of the entrance hall  

(Source: Author) 

 

 
Figure 4.10. The southern part of the entrance hall  

(Source: Author) 

 

Processing Unit (G04): The rectangular hall of approximately 9.65/12.45m running in 

the north-south direction is the processing unit where olive oil is extracted. In this hall, 

there are six decantation ponds of approximately 0.90/0.90m and 0.75m deep along the 

southern wall and two decantation ponds (where the mixture of wastewater and oil is 
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stored and decomposed) of the same dimensions along the eastern wall and an office 

space (G05) on the northeastern corner.  

  The reinforced concrete platforms, on which the equipments such as oil 

extraction machines etc. are installed, have been placed along the completely-blind 

western wall of the unit. On the southwestern corner, there are a platform (2.45/2.68m) 

on which ‘the stone grinder with two vertical cylinders’ used for crushing process, and 

a rectangular vessel (0.74/2.03m) into which olive paste is poured from crushing 

process. This platform is accessible by a five-step staircase approximately 0.50m wide. 

In front of the same wall is another reinforced concrete platform of 2.90/8.00m on 

which the presses and intermediate wheels (pomparya) are installed. Access to this 

platform is provided by a four-step staircase 0.73m wide which is located between the 

decantation ponds by the southern wall and the platform (Figure 4.11, Figure B.9).  

  A ‘brick-built depressed-arched entrance’ which was filled in and transformed 

to a window at a later date is observed in the middle of the southern wall of this hall. 

Two ‘brick-built depressed profiled wooden windows’ of approximately 1.25/1.90m 

with relieving arches are placed on both sides of this entrance. The window in the 

southwest has been infilled with bricks up to the level of the vent sash due to the 

reinforced concrete platform (Figure 4.12, Figure B.11).  

  Four ‘brick-depressed-relieving arched windows’ of 1.25/1.90 m in dimensions, 

the two of which is filled up to the level of the vent sash are placed in the eastern wall 

of the unit. There is also a rectangular brick niche of 0.66/0.85m with a concrete lintel 

in the north of the same wall (Figure 4.13). On the northeastern corner of the same 

wall, there is a room of 1.74/3.00m which was built at a later date as an office and 

liaised with the processing unit by means of a door and two wooden windows. There 

are a filled-in window and a niche in the eastern wall of the office, of 2.00m high, and 

whose western and southern walls are built of brick (Figure 4.14, Figure B.10).   

  The wooden door and two wooden windows of the room (G05) which was built 

at a later date and used as an office provide the connection to the processing unit. In the 

window opening which was filled in the room which has a storey height of 1.98m, a 

niche of 0.50/0.55 m and 0.45m deep was constructed (Figure 4.14).   

  In the northern wall which provides access from the processing unit to the 

entrance hall is the dynamo mounted on a platform, which of approximate 0.63/0.93m 

rotates the pulley (kasnak) by means of a belt so that the grinder may rotate (Figure 

4.15, Figure B.12). 
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  The processing unit is covered by supported wooden beams by wooden posts of 

approximately 21/23cm in cross-section and the outer walls and the wooden covering 

which constitutes the floor of the first floor (Figure B.6).   

 

 
Figure 4.11. The reinforced platform at the western side in processing unit 

(Source: Author) 

 

 
Figure 4.12. The southern part of the processing unit  

(Source: Author) 
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Figure 4.13. The southeastern side of the processing unit  

(Source: Author) 

 

 
Figure 4.14. The office at the northeast corner of the processing unit  

(Source: Author) 

 

 
Figure 4.15. The northern part of the processing unit  

(Source: Author) 
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4.3.2 First Floor 
 

  The first floor is consisted of the outdoor storage space (101) above the entrance 

hall on the ground floor and the indoor storage space (102) above the processing unit 

(G04) (Figure 4.16, Figure B.4). 

 

 
Figure 4.16. First floor plan  

(Source: Author) 

 

  Access to the outdoor storage space section is provided from the narrow lane in 

the west of the building by means of a ‘brick-depressed relieving arched entrance with 

a triangular pediment’ as well as from the courtyard by means of a 1.25m wide seven-

stepped staircase adjacent to the northern wall of the entrance hall (Figure 4.16).      

  The outdoor storage space is confined by the indoor storage space (102) in the 

south and a 0.60m thick wall built with rubble stones in which there is a ‘double-pane 

wooden batten door’ of 1.91/2.5m which provides access from the lane in the west. A 

metallic water tank 1.50m in diameter and 2.45m in height has been installed in this 

wall (Figure 4.17). The southern and eastern sides of the outdoor storage space are 

open. The enclosed section in the south is accessible by means of a ‘double-pane 

wooden batten door’ of 1.97/2.27m (Figure 4.18, Figure B.14).  
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  The indoor storage space (102) which is comprised of an office space and two 

undressing and sleeping spaces for workers has a rectangular ground plan and has 

dimensions of 10.25/13.08m. As was the case in the processing unit, there is a wooden 

vessel called ambar of 1.86/3.16m which provides the transfer of olives to the 

processing unit in front of the western wall which has no opening. On the left-hand side 

of the ambar, a stairwell of approximately 0.96/1.49m of which steps have been 

removed is observed (Figure 4.19, Figure B.9). Workers’ undressing and sleeping 

rooms (102 and 103) of 3.49/4.42m which have been formed by wooden frames and 

plywood materials are located on the southwestern corner in front of the same wall 

(Figure 4.20).  

  In the southern wall of this hall, there are three ‘brick-depressed relieving 

arched wooden sash windows’ of approximately 0.88/1.70m in dimensions. Of these 

windows, there is a reinforced concrete washbasin of approximately 0.45/1.05m which 

was constructed in front of the middle one at a later date (Figure 4.21). One of the two 

other windows has remained within the workers’ undressing space (104) and the other 

on the southeastern corner of the office space (105). This hall which is approximately 

3.48/4.02m in dimensions has a door opening to the indoor storage space; a ‘wooden 

hung window’ and a wooden cupboard on the northwestern corner (Figure 4.22, Figure 

B.13).  

  In the eastern wall, there are four ‘brick-built depressed profiled wooden sash 

windows’ of 0.92/1.70m with relieving arches one of which remains within the office 

space (Figure 4.23, Figure B.10).  

  On the northwestern corner, the corner built with cut stones and bricks and all 

the internal and external infilled parts of the northern wall whose wooden frame 

components only exist have disappeared. In this wooden frame system which is 

constituted of studs, cross bracings and horizontal tie beams, there is a ‘wooden two-

pane batten door’ which centers the space and provides access to the outdoor storage 

space (Figure 4.24, Figure B.12).   

 

4.3.3. Roof Plan 
 

  The roof of the two-storey part of the building is covered with Turkish tiles and 

the wooden construction consisting of trusses is a hipped roof. With a slope of 
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approximately 38 percent, the almost whole of the roof is covered with Turkish tiles. 

Marseilles tiles are observed in a portion of one fourth on the northwestern corner. The 

outdoor storage space is flat and covered with compacted earth (Figure 4.2, Figure 

B.5).  

 

 
Figure 4.17. The western side of the outdoor storage space and the entrance  

(Source: Author) 

 

 
Figure 4.18. The southern part of the outdoor storage space  

(Source: Author) 

 

 
Figure 4.19. The ambar at the northwestern corner of the indoor storage space  

(Source: Author) 
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Figure 4.20. The southwestern corner of the 

indoor storage space (Source: Author) 

Figure 4.21. The southern part of the indoor 

storage space (Source: Author) 

 

 
Figure 4.22. The northern side of the office 

and cupboard (Source: Author) 

 
Figure 4.23. The eastern part of the indoor 

storage space (Source: Author)

 

 
Figure 4.24. The northern wall of the indoor storage space  

(Source: Author) 
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4.4. Façades 

 

  In this part, architectural features of the southern, western, northern and eastern 

façades have been described.  

 

4.4.1. Southern Façade 

 
  In the middle axis of the ground floor of the 11m wide façade of the building, 

there is a ‘brick-depressed arched door opening’ which was converted to a window and 

infilled with 23.5/11/4.5cm bricks which were used in the building at a later date. A 

‘double-pane wooden window’ was made in this opening which was infilled with 

bricks at a later date. On both sides of this window, there are ‘double-pane windows 

with brick-depressed relieving arches, wooden lintels and iron window grills’ 

(1.4/1.86m) which have been placed symmetrically. The ground floor walls of the 

building are of rubble stone masonry and those of the first floor of brick masonry. The 

texture variance between these two floors is quite emphasized owing to the brick 

moulding protruded 5cm from the wall surface between the two floors (Figure B.15).   

 

 
Figure 4.25. The southern façade  

(Source: Author) 
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  At the first floor level, ‘wooden sash windows with brick-depressed relieving 

arches’ take place on the same axes as those windows at the ground floor level. Except 

the one on the eastern corner, iron window grills have been mounted on the other 

windows. Window making techniques are the same as in those on the ground floor.  

  The corners of the façade are finished with cut stones or cut stones and bricks. 

At the ground floor level of the façade is a chamfer 28cm wide and 156cm high, which 

is located 40cm above the ground on the eastern corner.  

  The triangular pediment bearing double drop motifs which starts at the eave line 

of the roof is the most pronounced component on this façade (Figure 4.1, Figure 4.25).  

 

4.4.2. Western Façade 

 
  Due to the slope of level on the land, the western façade is perceived to be two-

storied at the southern end and one-storied at the northern end. Unlike the other 

façades, this façade 21.76m long is of rubble stone masonry except ‘the brick depressed 

arched entrance with a triangular pediment’ which provides access to the outdoor 

storage space. The moulding dividing the floors on the southern façade continues 

northward some 7.2 meters starting from the southern corner and ends there. At the 

roof eave level, the brick wall masonry is finished with a band of transversal and a band 

of longitudinal bricks, making two lines, with a protrusion of 5cm. Turkish tiles are laid 

upon this band (Figure 4.26, Figure B.16).  

 

 
Figure 4.26. The western façade  

(Source: Author) 
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  The most attractive part of this façade is ‘the brick depressed arched entrance 

with a triangular pediment’ encircled by a brick moulding in which the ‘double-pane 

wooden batten door’ (1.92x2.33m) one pane of which is missing. A cylindrical metallic 

water tank is installed in the southern part of this entrance (Figure 4.27).  

  The southern corner of the façade is finished with a cut stone and brick 

alternated masonry and the northern corner with cut stone masonry only (Figure 4.28).   

 

                 
Figure 4.27. The view of the western 

façade from the northwestern corner 

(Source: Author) 

Figure 4.28.  The view of the western 

façade from the southwestern corner 

(Source: Author) 

 

4.4.3. Northern Façade 
 

  This façade which is approximately 11m wide consists of two different planes: 

the wooden skeleton of the northern wall of the indoor storage space which remains 

upon the disappearance of the filled-in parts in the background and the northern wall of 

the entrance hall and the part where the staircase adjacent to it which provides access 

from the courtyard to the outdoor storage space in the foreground (Figure 4.29, Figure 

B.17).  

  In the background, there is a ‘double-pane wooden batten door’ which provides 

access from the outdoor storage space to the indoor storage space on the middle axis of 
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the wooden skeleton framework of the northern wall of the indoor storage space. At the 

northern end of the façade, the corner finish consisting of cut stones and bricks which 

remains from the wall masonry and the remains of the brick moulding which encircles 

the triangular pediment provide information about the original character of this wall 

which is almost wholly demolished.  

  In the foreground, there is a ‘brick-depressed arched infilled window’ 0.97m 

wide on this façade. On both sides of this infilled window are observed the pediment 

sections 30-32cm of the main beams which support the floor of outdoor storage space. 

The other parts of the façade the side face of the wall in which the outdoor storage 

space is provided with access from the west and the staircase which provides access 

from the courtyard to the outdoor storage space.  
 

 
Figure 4.29. The northern façade  

(Source:Author) 
  

4.4.4. Eastern Façade 
 

  Four ‘brick-depressed relieving arched double-pane windows’ (1.05/1.84m), the 

two of which were filled up to the sash window level on the ground floor level of the 

two-storied southern part are located on this façade (Figure 4.30). As on the southern 

façade, the brick moulding which divides the rubble stone masonry which comprises 

the ground floor and the brick wall masonry which comprises the first floor continues 

all along the two-storied section. On the second floor comprising of brick masonry 

wall, there are four ‘brick-depressed relieving arched sash windows’ on the same axis 

as those on the ground floor. Except the one on the northern corner, there are iron 

window grills on the other windows. The brick masonry wall of the upper floor is 

finished with the transverse and vertical use of the bricks which are placed with an 

infilled 
window 
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interval of 9cm at the level of the eaves. Only on the eastern façade, wooden rafters 

protrude 32cm from the wall surface to form the eave. Also on this façade, corner 

finishes made of cut stones and bricks attract attention. The corner chamfer on the 

southern façade is also perceived on the façade. The decantation and sedimentation 

ponds in front of the two-storey section are situated at two different levels parallel to 

the slope of the land (Figure 4.31, Figure B.18).  

  In the outdoor storage space which is single-storey, there are a ‘double-pane 

batten door’ (2.06/2.36m) with wooden lintel which provides access to the building 

from the Kuyudere Street and a ‘rectangular window opening (0.76/1.86m) with 

wooden lintel and iron window grill’ which is encircled by a wooden frame to the right 

of the door. A ‘brick-depressed arched window opening’ takes place towards the 

northern edge of this façade. The arch of this opening is rested on two cut stones on the 

springing line. The northern corner of ‘the single-storey outdoor storage space’ is made 

of cut stones and bricks as well. The moulding which limits the outdoor storage space 

of the northern part which is comprised of a single storey is 7cm higher than that of the 

two-storied southern part (Figure 4.32).    
 

 
Figure 4.30. The eastern façade  

(Source: Author) 

 

           
Figure 4.31. The southern part of the 

eastern façade (Source: Author) 

Figure 4.32. The northern part of the 

eastern façade (Source: Author)
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4.5. Architectural Elements  
 

  The elements which give the mill its present architectural features are triangular 

façade pediment with ‘a couple of drops motif’; ‘brick-depressed arched’ entrance with 

triangular pediment; ‘brick-depressed arched’ passage; brick moldings; windows; 

window openings; doors; cupboards and niches (Appendix C).  

 

Triangular Façade Pediment: The pediment which is the most conspicuous 

component of the southern façade of the building is supported by a molding consisting 

of a four-stepped brick band which extends along all the façades starting from the end 

of the wall of the first floor (Figure 4.33). These moldings have been built by using the 

bricks which are 11/23.5/4.7cm in dimensions in different combinations. The first band 

is composed of the bricks which have been transversely and vertically placed with 9cm 

intervals to protrude 4cm from the surface of the wall and two rows of bricks on the 

same plane with the former, the lower one of which is placed longitudinally and the 

upper one of which is placed transversely. The second band is a row of bricks used 

transversely and vertically without intervals, protruding 4cm from the first band. And 

the third band which constitutes the outer frame of the triangular pediment is consisted 

of a row of bricks placed transversely and horizontally, which protrudes 7cm from the 

second band (Figure 4.34). On the upper part of this triangular frame, the bricks used 

transversely which draw a couple of drops motif which symbolize the olive oil which is 

important for the region protrude approximately 4-5cm from the wall surface. As the 

filling constituting the inner parts of the motifs has been built approximately 10-12cm 

inward from the wall surface of the pediment, the ornament is distinctly perceived. As 

has been understood from the piece of pediment a very small part of which has 

survived in the northern façade of the two-storey building, the same pediment also took 

place in this façade (Figure 4.35). 

 

Brick-Depressed Arched Gate with Triangular Pediment: The brick depressed 

arched entrance with triangular encircled with a brick molding which is the most 

conspicuous element of the western façade provides access to the outdoor storage space 

from the western façade of the building (Figure B.21). The molding which encircles the 

triangular pediment is built by using a row of bricks transversely and two lines upon 
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this longitudinally. The top of the pediment is covered by Turkish tiles. The entrance is 

provided by a ‘tri-centered depressed relieving arched wooden batten door’ which is 

formed with a row of bricks used longitudinally. On the springing line of the arch is 

placed a wooden lintel 7/13cm in dimensions which extends all along the triangular 

pediment. The transition is completed by a ‘double pane wooden batten door’ 

(1.92/2.33m). One of these panes is missing today (Figure 4.36, Figure 4.37). 

  

Brick-Depressed Arched Passage: The passage located in the southern wall of the 

entrance hall on the ground floor provides connection with the processing unit. The 

radius of the arch 2.17m wide and 2.65m high from the floor at the peak point, which a 

row of bricks placed longitudinally constitutes has been determined to be 1.16m 

(Figure 4.38, Figure 4.39, Figure B.20)  

 

 
Figure 4.33.  The triangular façade pediment 

 (Source: Author) 

 

                          
Figure 4.34. Brick molding encircling the 

pediment (Source: Author) 

Figure 4.35.  The remnant of the pediment 

in northern façade (Source: Author) 
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Figure 4.36. The western view of ‘the brick 

depressed relieving arched gate’ with 

triangular pediment (Source: Author) 

 

Figure 4.37. The western view of ‘the brick 

depressed relieving arched gate’ with 

triangular pediment (Source: Author)

 

               
Figure 4.38.  The view of brick depressed 

arched passage from the entrance hall 

(Source: Author) 

Figure 4.39.  The view of brick 

depressed arched passage from the 

processing unit (Source: Author) 

 

Brick Moldings: The first molding row which separates the ground floor of rubble 

stone masonry and the first floor of brick masonry of the two-storied section of the 

building is built by using the bricks vertically. This 11cm thick molding which 

protrudes 5cm from the wall surface encircles the eastern and southern façades of the 
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building (Figure 4.40). On the western façade of the building, it continues northward 

for 7.20m at irregular intervals starting from the south (Figure 4.41). The upper storey 

molding whose details are given in the second strip in the section entitled “triangular 

pediment” extends along the southern, western and northern façades. Due to the 

difference in the eave finishes on the eastern and western façades, this molding does 

not exist on the eastern façade.  

 

                      
Figure 4.40 The view of the brick  

moulding from the southeastern corner  

(Source: Author) 

Figure 4.41 The view of the brick moulding at 

from the southwestern corner (Source: Author) 

 

Windows: These windows whose frames are all wooden are of four types: brick-

depressed relieving arched double-pane, brick-depressed relieving arched sash, linteled 

sash and double pane.  

  ‘Brick depressed relieving arched double-pane wooden windows’ in the 

southern and eastern façades on the ground floor of the two-storied section of the 

building are approximately 1.05/1.85m in dimensions. The wooden window panes 

3.5cm thick placed within the wooden window frame 6/16.5cm in dimensions is 

vertically divided into three sections by muntins. The windows are fixed by wooden 

fixing wedges which extend along the wall thickness. A vent sash, with 40cm height 

and composed of two panes, is located above these panes. On the outside are iron grills 

mounted on the window frame, which divide the window opening into five vertically 

and into seven horizontally. Horizontal bars are 5mm thick and 30mm wide. The 

vertical bars are of circular cross-section 13mm in diameter. The lintels 7cm thick on 

the window frames and the two-stepped horizontal line of bricks protruding 

approximately 6.5cm from the wall surface constitute the spring line. The brick 

masonry which fills in the arch opening is 3cm inward from the wall surface (Figure 

4.42, Figure 4.43, Figure B.20).  
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  ‘The brick depressed relieving arched wooden sash window’ in the southern and 

eastern walls on the first floor of the building are approximately 0.92/1.74m in 

dimensions. The sash slides 3.5cm thick placed in the wooden window frame 6x10cm 

in dimensions are both vertically and horizontally divided into two by muntins. The 

iron grills which divide the window openings in the eastern wall of the same space into 

two horizontally and into seven vertically are mounted on the window frame. There are 

iron grills which divide the window openings in the southern wall of the indoor storage 

space into four vertically and into seven horizontally. Those windows in the eastern and 

southern walls of the office space on the first floor are different from the other windows 

in width (Figure B.21). Further, there are no iron grills in these windows which are 

0.80/1.74m in dimensions. Those windows in the office space (105) and the undressing 

space are encircled with casings 8cm wide (Figure 4.44, Figure 4.45).  

  ‘The wooden sash window’ in the wooden skeleton northern wall of the office 

space opens to the indoor storage space. This window which is 0.75/1.48m in 

dimensions consists of sash slides 2.5cm thick which are placed in the window frame 

which is 8x17cm in cross-section. They are vertically and horizontally divided into two 

by means of muntins (Figure 4.46).  

  ‘The double-pane wooden window’ 0.90/1.07m in dimensions, which is 

vertically divided into two by muntins and encircled with casings 8cm wide in the 

southern wall of the office space on the ground floor, opens to the processing unit 

(Figure 4.47). Other than these four types of wooden windows, there is a window with 

metal profile 0.90/1.07m in dimensions, which is adjacent to the door in the western 

wall of the same space. The opening pane of the window one of whose panes is fixed is 

1.05m wide.  
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Figure 4.42. The outer view of ‘the double 

- pane wooden window’ at the ground floor 

(Source: Author) 

Figure 4.43. The inner view of ‘the double 

- pane wooden window’ at the ground floor 

(Source: Author)

 

                        
Figure 4.44. The outer view of ‘the wooden 

sash window’ at the first floor 

(Source: Author) 

Figure 4.45. The inner view of ‘the 

wooden sash window’ at the first floor 

(Source: Author) 
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Figure 4.46. The wooden sash window at 

the northern wall of office of the first floor 

(Source: Author) 

 

Figure 4.47. The double – pane wooden 

window at the southern wall of office of the 

ground floor (Source: Author)

Window Openings: The window openings in the eastern wall of the entrance hall are 

of two types: linteled and brick-depressed relieving arched.  

  ‘The window opening with wooden lintel and iron grill’ is 0.76/1.86m in 

dimensions. This window opening encircled with a 7/13cm wooden frame is vertically 

and horizontally divided into five by iron bars (Figure 4.48).  

  ‘The window opening with brick-depressed relieving arch’ is 1.00m wide and 

1.13m high. This window opening is encircled with a wooden frame 7x13cm in cross-

section and divided into seven horizontally and into three vertically by iron bars 

mounted on the frame (Figure 4.49).  

 

Doors: The doors in the building are of two types: wooden-batten doors and doors with 

wooden panels.  

  ‘The double-pane wooden batten door’ which provides access from the 

Kuyudere Street to the entrance hall is 2.06m wide and 2.36m high. With a wooden 

frame of 7/13.5cm, the panes of the door are encircled with bottom rails, top rails and 

stiles 5.5/13cm in cross-section, and in addition to these, the same panes are divided 
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into two by cross rails. The insides of the sashes formed by this division are covered by 

boards 2.5cm thick and approximately 24cm wide (Figure 4.50, Figure 4.51).  

  One of the panes of ‘the double-pane wooden batten door with triangular 

pediment and depressed relieving arch’ which provides access from the narrow lane in 

the west to the outdoor storage space has been lost. The exiting pane of the door 

1.90/2.50m in dimensions is encircled with a wooden bottom rail, a top rail and stiles 

5.5/13cm in cross-section. The pane which is vertically divided into two by the cross 

rail 13cm wide is covered by board approximately 2.5cm thick and 24cm wide. With a 

wooden frame 7/13.5cm in dimensions, the door is fixed by wooden fixing wedges 

extending along the whole thickness of the wall (Figure 4.52, Figure 4.53).  

  In the building, the only ‘single-pane wooden with a decorative panel’ is at the 

office ground on the first floor and is 0.80/2.18m in dimensions. Encircled with 12cm-

wide top rail and stiles and 7cm-wide bottom rail, the door is vertically divided into by 

12cm-wide cross rail and horizontally into two by 10cm-wide cross stiles. Wooden 

decorative components have been placed in these four sashes so formed. Yet another 

distinctive feature of this door is that its pane thickness is 2.5cm. The door opening is 

encircled with casings 12.5cm wide (Figure 4.54, Figure 4.55). 

  ‘The double-pane wooden batten door’ providing access from the outdoor 

storage space to the indoor storage space is 1.90/2.25m in dimensions. The rails 4.5cm 

thick and 9cm wide used on the panes fix wooden boards of different widths (Figure 

4.56, Figure 4.57).  

  Passage from the undressing space to the shower space on the ground floor is 

provided by a ‘single-pane wooden batten door’. Formed with three ledgers of different 

widths and wooden sheathing of different widths is 0.85/1.79m in dimensions (Figure 

4.58). 

  The sleeping space on the first floor opens to the indoor storage space with a 

‘single-pane wooden batten door’. The structure of the door 0.60/1.92m in dimensions 

is formed by three wooden ledgers of different widths and sheathing boards 12cm wide 

(Figure 4.59). 
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Figure 4.48. The window opening with 

wooden lintel and iron grill 

 (Source: Author) 

Figure 4.49. The window opening with 

depressed relieving arch and iron grill  

(Source: Author) 

 

              
Figure 4.50. The outer view of ‘the wooden 

batten door’ opening to the entrance hall 

(Source: Author) 

Figure 4.51. The inner view of ‘the wooden 

batten door’ opening to the entrance hall 

(Source: Author) 
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Figure 4.52. The eastern view of ‘the brick- 

depressed relieving arched’ wooden batten 

door with pediment (Source: Author)  

 

Figure 4.53. The western view of ‘the 

brick- depressed relieving arched’ wooden 

batten door with pediment (Source: Author)

 

                          
Figure 4.54. The view of wooden paneled 

door at the first floor office space  

(Source: Author) 

Figure 4.55. The view of wooden paneled 

door at the first floor office space from 

office space (Source: Author) 
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Figure 4.56. The outer view of the wooden 

batten door providing entrance outdoor 

storage space (Source: Author)  

Figure 4.57. The inner view of the wooden 

batten door providing entrance outdoor 

storage space (Source: Author) 

 

             
Figure 4.58. The wooden batten door 

providing access to shower space  

(Source: Author)  

Figure 4.59. The wooden batten door 

providing access to sleeping space 

(Source: Author) 
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Cupboards: The wooden cupboard on the northwestern corner of the office space on 

the first floor is 1.60m wide, 0.54m deep and 2.20m high. Having two main 

compartments, the upper section of the cupboard is vertically, and the lower section 

horizontally divided into two, thus, four compartments were provided (Figure 4.60).  

  Placed in the filled-in window opening in the southern wall of the entrance hall, 

the double-compartment single-pane cupboard is 0.61m wide, 1.20m high and 0.54m 

deep.   

  The single-pane wooden cupboard 0.55/1.15m in dimensions which is located at 

the northern wall of the office space of the ground floor is 0.58m deep.  

 

Niches: A niche arrangement with elaborate brick masonry in the southern wall of the 

entrance hall on the round floor of the building attracts attention. The lower one of 

these niches located to the left of the brick-depressed arched entrance which has been 

described above is 5cm above the floor and is 0.91m wide and 0.94m high. Half of this 

niche with a half-circle brick depressed arch was filled in with brick masonry at a later 

date. Within this niche is a second niche 29cm above the floor, which is 0.54m deep 

and 0.28x0.59 in dimensions. Above this arrangement at the lower level are two brick 

half-circle depressed arched niches 0.54m deep, 30cm and 39cm wide respectively, 

which have been placed symmetrically. The height from the floor of these niches which 

have been placed with an interval of 0.60m is 1.45m and their heights 0.59m. Between 

these two niches, another niche 2.14m above the floor ad 0.53m deep which has an 

inverted-V arch (0.19x0.42m) is the last one of the niche arrangement in this wall. 

  There is a second niche of brick masonry but with reinforced concrete lintel, 

which is 0.78m above the floor, 0.84m high and 0.45m deep on the southern corner of 

the eastern wall of the processing space and a third niche 1.98m above the floor, 0.44m 

deep and 0.50x0.55m in dimensions, which has been built into the filled-in window 

opening in the eastern wall of the office space on the ground floor (Figure 4.61). 
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Figure 4.60. Cupboard of the office space in the firs floor  

(Source: Author) 

 

 
Figure 4.61. The niches at the southern wall of the entrance hall  

(Source: Author) 
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4.5.1. Elements of Olive Oil Production 

 
  These elements display the chronological stages of the oil production in the past 

and they have also been considered as indispensable values of the mill. From the first 

step, the arrival of olive at the mill till the last, delivery of the oil product, the elements 

include; dökeks (storage bays), ambar, grinder with double vertical stones, hydraulic 

press, super press, dynamo, pump, water storage tank, boiler, polimas (decantation 

ponds) and sedimentation ponds (çökeltme havuzları). 

 

Dökeks: In the shape of boxes with the approximate dimensions of 1.50/1.75m and 

function as open air storage facilities to the olive to be processed brought to the mill by 

the cultivators. They are built of plastered brick masonry walls (Figure 4.62). 

 

 
Figure 4.62. The dökeks (storage bays) in the courtyard  

(Source: Author) 

 

Ambar: It is a wooden box placed on the first floor with dimensions of 0.96/1.40m. It 

extends with a conically cut-wooden prism towards the grinder. Ambar is used to 

transfer the olives into the mortar of the grinder (Figure 4.63). 

 

       
Figure 4.63. The ambar and its conically cut-wooden prism  

(Source: Author) 
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Grinder with double vertical stones: The grinder which is composed of a brick 

masonry platform 2.67/2.65m in dimensions in the northwestern corner of processing 

unit and a mortar 0.80/2.05m in dimensions to the south of the platform (Figure 4.64). 

 

       
Figure 4.64. The grinder and its stone wheels in the mill 

 (Source: Author)

 
  Two wheels, each of which is 80.5cm in diameter, connected each other with a 

pivot 16cm n diameter revolve in the mortar. The grinder is similar to the mola oleira 

in antiquities (Figure 2.13). 

 

Super (steel) press: The press 1.50m in width and 2.25m in height is placed next to the 

grinder. This monoblock press is made of iron. The pressure is provided by the 

intermediate wheel (pomparya) (Figure 4.65). 

 

 
Figure 4.65. The super (steel) press and its pomparya in the mill  

(Source: Author) 
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Hydraulic press: The press 0.98m in width and 1.85m in height on a reinforced 

concrete platform in he southwest of the processing unit is composed of four columns. 

Being made of iron, the press has a mortar (0.85m in width) into which the bags filled 

with the olive paste. The intermediate wheel (pomparya) to the north provides the 

pressure (Figure 4.66). 

 

 
Figure 4.66. The hydraulic press and its pomparya in the mill  

(Source: Author) 

 

Dynamo: It supplies electrical power to the grinder and located in front of the northern 

wall of the processing unit on a reinforced concrete platform with the dimensions of 

0.60/0.90m (Figure 4.67). 
 

      
Figure 4.67. The dynamo and the intermediate pulley  

(Source: Author) 

 

  Dynamo is propelled with electrical power and it transmits the motion to the 

grinder by means of the intermediate pulley (kasnak). 
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Pump: Being made of iron and located in front of the southern wall of the entrance 

hall, the pump provides water to the mill. It is placed on a concrete platform 

0.30/0.30m in dimensions (Figure 4.68). 

 

 
Figure 4.68. The pump provides water to the mill  

(Source: Author) 

 

Water storage tank: 1.50m in diameter, 2.40m in height and made of steel, the 

cylindrical tank is located within the western wall of the open storage space of the first 

floor (Figure 4.69). 

 

 
Figure 4.69. The water storage tank  

(Source: Author) 
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Boiler: It is made of steel and located on a brick masonry platform. It has 1.20m 

diameter and 2.20m height. The boiler provides hot water for the processing stage and 

cleaning in the mill (Figure 4.70). 

 

 
Figure 4.70. The boiler in entrance hall  

(Source: Author) 

 

Polimas (decantation ponds): They are used for the extraction of the oil from waste 

water (Figure 4.71).  

 

 
Figure 4.71. The polimas in the processing unit  

(Source: Author) 

 

  Polimas are composed of the compartments with 0.90/0.90m cross sectional 

dimensions and the approximate height of 0.75-0.80m. They are built of brick masonry 

walls and plastered made of screed and fragments of stone. 
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Sedimentation ponds: Similar to the polimas these ponds are also formed of 

compartments but with varying dimensions. These ponds used for the final extraction to 

separate the oil from the wastewater (Figure 4.72). 

 

 
Figure 4.72. The sedimentation ponds  

(Source: Author) 

 

4.6. Structural Layout 
 

  The structure of the building has been examined in terms of the components as; 

walls, floors, ceilings and roof (Appendix D).  

 

4.6.1. Walls 
 

  There are three types of wall construction techniques observed in the building: 

masonry system, composite system and wooden skeleton system. In terms of 

construction technique and material use, some differences are observed in different 

walls of the same space as well as in the walls of different stories.  

   The masonry parts of the building are comprised of rubble stone masonry and 

brick masonry walls. The components where rubble stone masonry technique is used 

are; except the wall between the entrance hall and the processing unit the load bearing 

walls, approximately 0.65m in thickness, of the ground floor; the staircase providing 

access to the reinforced concrete ceiling slab of the undressing and shower spaces; the 

0.60m wall which limits the outdoor storage space from the west; infills, in the 

windows at the southern and northern walls of the processing unit, up to the vent sash; 
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the staircase providing access from the courtyard to the outdoor storage space and the 

courtyard walls. In these walls, mortar mixture of lime and mud, is used.  

  The brick masonry parts are; the southern and western walls of the office space 

to the northeast corner of the processing unit; the platform on which the mill is situated 

in the northwest; the infill in the door opening at the southern wall which was 

converted into a window at a later date; the decantation ponds built adjacent to the 

southern and eastern walls; 25cm thick partition walls of the undressing and shower 

spaces in the entrance hall and the platform on which the hot water boiler is mounted; 

the triangular pediment of the entrance in the western wall of the outdoor storage space; 

the arches of the openings on the ground floor and the decantation ponds adjacent to the 

eastern wall of the building.  

  However, the construction of the wall between the entrance hall and the 

processing unit is initially built in brick masonry system, but finished with rubble stone 

masonry at the upper levels of the wall.  

  Two types of composite system were used in the walls of the indoor storage 

space on the first floor. While the western wall of this space is rubble stone masonry on 

its outer face, on the inner face, rubble stone is used with mortar as infill material in the 

compartments of the wooden skeleton system. The other walls of the space have been 

built in brick masonry on the exterior, and brick bonds in the compartments of the 

wooden skeleton system. Mortar, mixture of lime and sand, is used in these walls.   

  The wooden skeleton system without infill is applied in the partition walls of the 

office space and of the undressing and sleeping spaces on the first floor. 

  Five centimeters wide laths were nailed to the wooden skeleton walls of the 

office space on the first floor and these surfaces were covered with straw-added lime 

plaster and coated with limewash. The wooden skeleton walls of the undressing and 

sleeping spaces on the same floor are covered with plywood.  

  Cement-added plaster is applied in all of the walls of the undressing and shower 

spaces in the entrance hall, the office space on the ground floor, the western wall of the 

processing unit and the southern and western walls of the undressing and sleeping 

spaces on the first floor; southern and eastern walls of the processing unit up to the 

lower level of the windows, the platform on which the mill is situated and the 

decantation ponds outside the building, and cement plaster with marble grains in the 

walls of the decantation ponds in the processing unit.   
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The walls of  the outdoor storage space are covered wit concrete coping the thickness 

of which is around 10cm at the southern, and slate stone at the northern side of the 

passage with triangular pediment. The coping of courtyard walls are of screed 

approximately 3cm in thickness. The staircase providing access from the courtyard to 

the outdoor storage space and the one providing access to the reinforced concrete 

ceiling slab of the undressing and shower spaces on the ground floor have concrete 

steps. Further, concrete sills were used in the windows of the first floor.  

 

4.6.2. Floors 
 

  Including the two-storey section, all of the first storey floors are composed of 

wooden joints and planks. On this floor, the floor of the outdoor storage space was 

supported by four wooden posts of 17.5/17.5cm, 21/22.5cm, 21.5/21.5cm and 

16.5/11.5cm in dimensions. The posts end with wood heads, 21.5cm in width, 113cm in 

length and 20cm in height, on which the beams rested. The wood heads support the 

cylindrical wood beams, approximately 30-32cm in diameters, on which the wooden 

floor joists of 7/17.5cm in dimensions in the east-west direction rest on (Figure 4.73).  

  The first floor of the two-storey section is supported by four wooden posts of 

16.5/21.5cm, 18.5/24cm, 19.5/21.5cm and 23/19cm placed in the north-south direction 

in the processing unit on the ground floor. On these posts a tie beam 20/25cm in cross-

section is placed in the north-south direction. This tie beam support ten wooden joists 

with varying thickness between 19.5cm to 27cm and varying width of 18cm to 25cm in 

the east-west direction. The wooden joists of 7/18cm rest on these beams. The planks 

that are 26cm in width and 2.5cm in thickness were nailed on these joists (Figure 4.74, 

Figure 4.75).   

  Leveling with straw-added lime mortar was applied to the ground of the 

processing unit, and, indoor storage space, office space and sleeping space on the first 

floor. The floor of the entrance hall is compacted earth and those of the office, 

undressing and shower spaces are screed. The floor covering of the outdoor storage 

space is straw matt laid over the planks and compacted earth over. The platforms on 

which the machinery and other equipment are mounted are of reinforced concrete.   

 



 
 

77

 
Figure 4.73. The view of outdoor storage spaces floor in entrance hall  

(Source: Author) 

 

 
Figure 4.74. The view of indoor storage space floor in processing unit  

(Source: Author) 
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4.6.3. Ceilings 
 

  Planks nailed on the beams of the first floor form the ceiling material of the 

ground floor as a whole. The ceilings of the undressing and shower spaces in the 

entrance hall are of reinforced concrete. The ceiling of the office space on the ground 

floor is composed of 10cm wide ceiling boards which were placed in the north-south 

direction.  

  The wooden roof construction is easily observed as there is no cover on the 

ceiling of the indoor storage space on the first floor. The ceiling of the office space on 

the first floor is composed of 25cm wide wooden ceiling boards in the north-south 

direction and encircled by a wooden frame 15cm in width. The ceiling of the 

undressing and sleeping spaces is plywood nailed to the wooden beams (Figure B.6, 

Figure B.7).  

 

4.6.4. Roof 
  

  The roof construction of the building is a hipped roof and comprised of wooden 

trusses. Its slope is approximately 38%. The trusses are supported by two crosswise-

sets of beams resting on floor wooden posts of the firs floor. The first set is composed 

of a single beam (24/16cm) is supported by the posts. The second one is composed of 

five tie beams with varying cross sectional dimensions (13/18cm, 16/18cm) and rest on 

the first set. On this second set, five studs (16/16cm) are connected to each by bracings 

of 10/10 cm in cross section. The same studs are also connected to the rafters 

(16/18cm) by bracings with similar cross sections of the previous ones (Figure 4.76, 

Figure 4.77). The decking system on which planks are nailed varies in the east and west 

ponds of the roof surface. The system at the west is composed of laths (5/5cm) in the 

north-south direction are placed on the rafters. The system at the east is also composed 

of laths (7/7cm) but located in the same direction with the rafters (Figure 4.78, Figure 

B.8). Both faces are then finished with planks and Turkish tiles over them. Some of the 

Turkish tiles on the western surface of the roof were removed and replaced with 

Marseilles tiles instead (Figure 4.79). 
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Figure 4.76. The connection of the studs, rafter and bracings of the roof  

(Source: Author) 

 

 
Figure 4.77. The bracings between the studs  

(Source: Author) 

 

 
Figure 4.78. The decking system on eastern part of the roof  

(Source: Author) 
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4.7. Alterations 
 

  Alterations which the mill has undergone in time are examined under two 

headings: spatial and elemental alterations (Appendix E).  

 

4.7.1. Spatial Alterations 
 

  Spatial alterations at the mill are the additions which have been needed in terms 

of use in time. Additional space descriptions are given along with the elements that 

form them.  

  The undressing and shower spaces for workers in the entrance hall of the ground 

floor were built of brick at a later date. The ceilings of both spaces are made of 

reinforced concrete. The floor covering materials are screed and the walls are covered 

with cement-added plaster. The door and window are wooden framed. The hot water 

boiler and its brick base on the northwestern corner of the entrance hall were built at a 

later date.  

  The walls forming the office space on the northeastern corner of the processing 

unit were also added at a later date and built of bricks in a similar manner as the 

additional spaces in the entrance hall. However, the ceiling is wood-covered. Besides 

its wooden doors and windows, there is a wooden cupboard installed in a niche in the 

southern wall.  

  The undressing and sleeping spaces added to the indoor storage space on the 

first floor comprised of plywood-covered wooden skeleton walls and plywood-covered 

ceiling. The floors of these spaces having wooden doors opening to the indoors storage 

space are covered with straw-added (kıtık) lime mortar and the southern and western 

walls with cement-added plaster.  

 

4.7.2. Elemental Alterations 

 
  Elemental alterations are categorized as additions, conversions, infills, removals 

and losses.  

  Added elements are the staircase providing access from the courtyard to the 

outdoor storage space; the staircase providing access to the floor of the shower space in 
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the entrance hall; the tank providing the mill in the entrance hall with hot water; the 

additional ‘super press’ and its platform in the processing unit, and the reinforced 

concrete wash basin which was added in front of the southern wall of the indoor storage 

space on the first floor. The concrete window sills added to the windows of the first 

floor; the straw-added lime leveling on the floor of the office space on the first floor; 

the cement-added plaster covering the western wall of the processing unit completely, 

and the eastern walls up to the lower levels of the windows are the alterations in terms 

of additions.  

  ‘The brick-depressed relieving arched window opening’ with a wooden lintel 

and  iron bars which was converted from a ‘brick-depressed relieving arched window 

opening’ and ‘the wooden batten door’ in the wall where the building entrance is 

located in the eastern façade; the window converted from a ‘brick-depressed relieving 

arched door’ on the southern façade, and the alterations made on the roof with Turkish 

tiles in a part on the western side by replacing them with Marseilles tiles are those 

conversions carried out in the building.  

  Partial infill of the two windows in the eastern wall of the ground floor and a 

window in the southern wall up to the vent sash level; complete infills in the window in 

the northern wall of the entrance hall, and the windows on both sides of the passage in 

the wall between the entrance hall and the processing unit are the significant elemental 

alterations.  

  Further, the staircase providing access from the ground floor to the first floor is 

the only removed element.  

  One of the panes of ‘the brick-depressed arched wooden batten door’ with a 

triangular pediment and the panes frames of one of the windows in the southern wall of 

the indoor storage space and of the three windows in the eastern wall of the indoor 

storage space are the missing elements in the building.  

 

4.8. Damages in the Structure and Materials 

 
  The damages based only on the observations in the mill are examined under; 

structural and material damages (Appendix F).  
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4.8.1. Structural Damages 
 

  The most significant structural damage in the building is the complete missing 

of the original brick masonry infill which comprised the northern wall compartments of 

the indoor storage space on the first floor constructed in composite system which also 

gave way other damages and partial missing of the wooden components afterwards 

(Figure 4.18). The second one is the partial loss of the wooden components and the 

compacted earth layer which comprise the roof cover of the entrance hall (Figure 4.80, 

Figure 4.81). Deflections are also observed in the beams supporting the floor and roof 

studs of the indoor storage space.  

 

 
Figure 4.80. Partial missing of the outdoor storage space floor  

(Source: Author) 

 

 
Figure 4.81. The missing elements of the outdoor storage space floor  

(Source: Author) 
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4.8.2. Material Damages 

 

  Fundamental damages observed in the building are: loss of materials, plant 

growth and biological formations, cracks and flaking of plasters, decays, surface 

deterioration and dirts.  

  Partial material loss has been observed in the undressing and shower spaces on 

the first floor; in the ‘depressed-arched opening’ in the eastern wall of the entrance hall 

(Figure 4.49); in ‘the entrance with triangular pediment’ providing entrance from the 

western façade to the outdoor storage space (Figure 4.36); in the bays (dökek) walls 

adjacent to the eastern wall of the courtyard; on the western corner of the molding 

encircling the triangular pediment of the southern façade; in the staircase providing 

access from the courtyard to the outdoor storage space; in the brick masonry next to the 

‘rectangular window opening with lintel’ in the eastern façade (Figure 4.48); on the 

northwestern corner of the western wall of the indoor storage space on the first floor 

(Figure 4.82) and in the courtyard walls. Loss of joint mortar has been observed at the 

upper levels of the western, northern and eastern walls of the entrance hall; at the lower 

levels of the eastern wall of the processing unit; in the western wall of the outdoor 

storage space; in the courtyard walls; at the lower levels of the southern façade and in 

the brick masonry of the first floor; in the rubble stone masonry walls of the western 

façade and in the places near the floor of the eastern façade of the two-storey section; 

under the brick moldings as well as under the eaves. 

 

 
Figure 4.82. Material loses of the wall in indoor storage space  

(Source: Author) 
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  One pane of the wooden door providing access from the western façade to the 

outdoor storage space and pane components of one window in the southern wall and 

three windows in the eastern wall of the indoor storage space are missing, and losses 

have been further detected in the wooden covering components of the outdoor storage 

space, in the plywood covering of the partition walls of the changing and sleeping 

spaces and in the remaining wooden components of the northern wall of the indoor 

storage space.  

  Plant growth is observed on the staircase providing access from the courtyard 

to the outdoor storage space; in the sedimentation ponds in the east of the building and 

in the earth-covered floor of the outdoor storage space (Figure 4.83). Biological 

formation is observed at the upper levels of the western, northern and eastern walls of 

the entrance hall; in the upper part of the northern wall of the entrance hall at the 

northern façade, and at the lower levels of the western façade (Figure 4.84, Figure 

4.85).  

 

 
Figure 4.83. Plant growth on the staircase 

 (Source: Author) 

 

              
Figure 4.84. Biological formation on   

western façade (Source: Author) 

Figure 4.85. Plant growth and biological 

formation in entrance hall (Source: Author)
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  Cracks have been observed in the walls of the office spaces on the ground and 

the first floors and the walls of the decantation ponds (polima) in the processing unit as 

well as flaking in the plasters on the eastern and westerns walls of the office space on 

the first floor, northern and southern walls of the office space on the ground floor and 

on the walls of the undressing and shower space (Figure 4.86).  

 

 
Figure 4.86. Flaking in plaster in office space 

 (Source: Author) 

 

  The wooden elements in which decay has been detected are the floor planks at 

the southeastern corner and along the western wall of the first floor; the existing 

elements of the outdoor storage space floor; the western and eastern wooden skeleton 

walls of the indoor storage space; the windows of the processing space, the windows of 

the indoor storage space; the door providing access from the western façade to the 

outdoor storage space and one of the tie beams supporting the roof.  

  Rust is observed on the equipment of the olive oil production system available 

in the building and on the iron grills of the windows; surface deterioration particularly 

in the wooden components in the processing space, in the wooden skeleton wall 

components on the first floor and in the wooden components of the roof construction.  

  Dirts, largely to be due to the intensive oil splashes are observed on the walls 

and floor of the processing space; on the reinforced concrete platform, decantation 

ponds and grinder in the processing unit; in the lower levels of the western and eastern 



 
 

88

walls and in the floor of the indoor storage space on the first floor. Humidity-based dirt 

is observed on the wooden elements in the building (Figure 4.87). 

   

 
Figure 4.87. The oil dirts and surface deterioration of the timbers  

(Source: Author) 

 

4.9. Possible Sources of Damages   
 

  In addition to purposely given damages, the structural damages and material 

decays observed in the building were due to the abandonment for years, excessive 

loading and method of production.  

  It was said that the stone and brick materials of the northern wall of the indoor 

storage space as well as of the wall encircling the decantation and sedimentation ponds 

were consciously removed and used for other purposes.  

  Basing on lack of care, the partial missing of the floor of the outdoor storage 

space, decays in the wooden roof elements and the decays at the upper levels of the 

façades are those damages thought to be caused by rain water and those decays at 

places near the ground of the façade walls by rising damp.  

  The deflection in the floors shows that there was an intensively moving load 

circulation and excessive loading in the period when the mill was in operation.  

   And those damages resulted from the method of production are humidity which 

is produced as a result of the vaporization of the water used in the course of the 

production process in the processing space and the dirts caused by the splashed oil 

layer on the materials.  
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4.10. Olive Oil Production in the Mill 

 
  In the light of the information obtained in the interviews with Erdim (2007) and 

Erkan (2007), the process from the arrival of olives to the departure of olive oil is 

summarized below.  

Olives that are brought in sacks to the mill through the entrance in the western 

façade and through the courtyard entrance in the eastern façade are stored in the areas 

belonging to each cultivator in the bays (dökek) in the courtyard (Figure 4.62), and in 

the indoor and outdoor storage spaces. The incoming olives are placed in order and 

entered in the records by the meydancı. The olives for which it is time to pick are 

weighed next to the ambar at the indoor storage space and discharged into the ambar 

by porters (Figure 4.63). The olives are transferred to the ‘grinder with double vertical 

cylindrical stones’ (Figure 4.64) in the processing unit through the conical hole in the 

ambar. The electricity required for the grinder is supplied by means of the dynamo at 

the northern wall and the intermediate pulley and the belt at the same wall (Figure 

4.67). The olives that are made into paste by chopping and crushing in the grinder are 

filled in bags called ‘tesir bags’ by means of ‘fayrap shovels’ in the vessel in front of 

the grinder. The bags are placed into the presses by press masters, thus starting the 

pressing process (Erdim 2007).  

The bags go under pressing process three times in the hydraulic press (Figure 

4.65) at the mill. The first press is dry. Hot water is used in the second and third 

presses. The bags are held under a 2-ton pressure for 15-20 minutes so that the 

wastewater which is a mixture of oil and water may be strained. The pressure applied in 

the hydraulic presses is not sufficient to extract the whole of the oil at a time. The water 

added after the first dry pressing facilitates the separation of the oil from the pomace 

(pirina). After the pressing process, the pomace with very little amount of oil in the 

bags is discharged in the middle of the space and pomace is carried out to the courtyard 

(Erdim 2007, Erkan 2007).  

In the super press (Figure 4.66) at the mill are used discs with holes in the 

middle instead of square or rectangular bags. The olive paste spread over the discs is 

separated from the wastewater at one pressing. It is held at the point where the pressure 

is the highest for 15-20 minutes during pressing, thus allowing the wastewater and oil 

to be strained (Erkan 2007).  
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The electrically powered intermediate wheels (pomparya) which press by means 

of water convey the required power to the presses. The water used at the mill is 

supplied from the well in the south of the plot by means of a pump (Figure 4.68) 

installed in front of the southern wall of the entrance hall. The water suctioned by the 

pump is stored in the water tank (Figure 4.69) at the western wall of the outdoor storage 

space. The water is transferred from the tank to the water boiler (Figure 4.70) on the 

southwestern corner of the entrance hall and heated there. The water required for the 

intermediate wheels is transferred from this boiler by means of pipes. The hot water 

required in the pressing process and for the bathing of the workers is supplied from this 

boiler (Erdim 2007, Erkan 2007).  

The wastewater and oil strained during the pressing process are transferred to 

the decantation ponds (polima) (Figure 4.71) situated in front of the southern and 

eastern walls of the processing unit, thus ensuring the separation of the oil. In case of a 

higher production, the decantation ponds in the eastern façade were used as well. Due 

to the fact that the specific weight of the wastewater stored in the decantation ponds is 

higher than that of the oil, the wastewater sediments to the bottom and the oil remains 

on the top. The oil rises up to the surface is collected by means of special containers 

and transferred to barrels. The oil-filled barrels are delivered to their owners at the gate 

opening to the Kuyudere Street. The wastewater is transferred through the trench to the 

sedimentation ponds (çökeltme havuzu) (Figure 4.72) situated in the eastern façade by 

turning on the valves at the bottoms of the ponds. The oil at an approximate rate of 

10% in the wastewater stored in the sedimentation ponds is collected every morning by 

the yağcı. This oil of poor quality is the property of the mill owner (Erdim 2007, Erkan 

2007). 

A flow diagram schematically showing the entire course thought which olive 

undergoes is given in Figure 4.88. 
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Figure 4.88. Illustration of olive oil production in the mill 

(Source: Author)
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4.11. Evaluation of the Mill 
  

  The building which was registered as a historic building to be preserved in 1991 

by the Bursa Conservation Council for Cultural and Natural Assets attracts attention for 

its architectural characteristics as well as its dimensions while coming from town center 

to the settlement where traditional residences are located in Çam District,  

  The plan organization and spatial arrangements of the mill reflect the olive oil 

production process as well as the stages it went through. Of the building, the triangular 

pediment with motifs symbolizing the olive oil drops on the façades, the triangular 

pediment of the outdoor storage space entrance and the reflections on the façades made 

of stones and bricks are significant architectural characteristics. In addition to these, the 

building is a document which reflects the building practices of its age due to the fact 

that the variances of building techniques may be easily observed in the structure of the 

building.  

  Mostly stem from the excessive use in the past and abandonment for years, the 

mill and processing equipments suffers problems. Among them, structural problems, 

such as partial collapses of the wood beams which support the roof composed of earth 

fill on the planks, completely missing northern wall of indoor storage space at the first 

floor and partial damages in the roof construction above, and deflections observed on 

the beams supporting the first floor are those not critical at present, but seemed to 

advance due to the rain penetration steadily and cause further damages, thus, collapse 

of the building if not intervened urgently. 

  Other damages on architectural elements, partial losses of the materials, dirts 

etc. remain secondarily important ones but also call for interventions. 

  In the case of processing equipments, most of them suffer rusting and corrosion 

respectively. While some segments of them are missing, many other parts of the 

equipments are covered with dirt composed of oil and dust indicating that impossible to 

be operated again.   
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CHAPTER 5 

 

 RESTITUTION 
   

  Results of the restitution work are effective in interventions for preservation and 

therefore, reliability degrees of the references utilized become important in making 

restitution and intervention decisions respectively. In case of İbrahim Erdim Olive Oil 

Mill, the scarcity of the mills alike and the scarcity of the studies for the mills of the 

same ages were the main difficulties to obtain information by comparative analysis for 

the restitution of the mill. 

 

5.1. Evaluation of the Existing Mills 

 
  Except the one, called Baca Han at İskele District and the one which is called 

Adatepe at Küçükkuyu vicinity closed to Altınoluk, there was no other facility involved 

in olive oil production in Altınoluk. However, as stated by the interviewed owners, 

there were many olive oil mills along the shore, but they were demolished and replaced 

with summer houses (yazlık) in time. Baca Han was built 1920’s as one of the largest 

complex in the area for olive oil production. However, two years ago, it was converted 

to a commercial place with some shops selling different goods and offices and a hotel 

through a restoration work implemented between 2004 and 2006. Today, just a small 

part of the complex is used for the exposition of traditional olive oil production 

equipments besides modern ones. Olive oils of different labels have also been selling. 

The reason for calling it Han is likely due to that it resembles the city hans of the past 

(built for commercial purpose besides containing accommodation units for short stay) 

arranged around a courtyard.  

  In case of Adatepe at Küçükkuyu, the mill with two stories is also larger and 

served as a soap factory in addition to olive oil production in the past. Today, the mill 

produces olive oil but by using modern equipments. Its second storey is arranged as a 

hall where the goods, utensils, and other accessories used in oil and soap production 

that were collected from other places have been exhibited along with written 

information.  
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  The mills found in close by towns, such as Burhaniye, Edremit, Ayvalık (Lim 

1997) and Güre are relatively larger complexes, in fact, can be defined as factories.  

  Among the studies, the one carried out for some small-scaled olive oil mills at 

the villages around Karaburun peninsula to the southwest of İzmir (Uğurlu, et al. 2004, 

Hamamcıoğlu Turan 2005) pointed out the conditions, such as the closeness of the 

water source and a certain slope of the land needed for the course of production, which 

shape the floor arrangements at different levels (due to the necessity of multiple 

accesses through different levels) and architectural features of the mill, and its 

positioning on the site. As explained in its site and architectural layout in the previous 

chapters, all these parameters are also characteristic to the mill studied.  

 

5.2. Restitution Phases of the Mill 
 

  Besides the knowledge mainly about the general layout of the mills from these 

limited information sources, primary reliable references utilized in the restitution work 

for İbrahim Erdim Olive Oil Mill are therefore had to be based on; the traces from the 

building, information obtained from the observation of the close by surroundings of the 

building and a photograph taken in 1996. Secondary reliable references are information 

obtained from the former owners and workers of the mill. And the comparison with the 

original components in the building itself have been a reference from which tertiary 

reliable information has been obtained. 

  Five periods have been identified in the lights of the references whose reliability 

degrees are given above. In this chapter, taking the founder and subsequent operators of 

the mill as a basis, those periods are entitled as Pre-İnatyu period, İnatyu and Molvalı 

Ahmet Efendi period, Ahmet Özçakır period, İbrahim Erdim period and Vahdettin 

Erdim period.  

 

5.1. Pre-İnatyu Period 
 

  Although there are no tangible data;  

• Variations of the entrance hall opening dimensions compared to those in the 

other parts of the building,  
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• The fact that the niche arrangements in the southern wall makes one think that 

the infilled niche at the lower level might be a fireplace,  

• Window openings symmetrically placed on both sides of ‘the brick-depressed 

arched’ process unit entrance and infilled at a later date,  

• Conversion of the elaborate brick masonry at the lower levels of the southern 

wall into rubble brick masonry at the upper levels,  

give one the impression that the part containing the present entrance hall had been in 

existence before the construction of the mill. Due to the fact that we do not have precise 

information about the number of storeys and façades of this part, projection is only 

made on the plan for this period. Filled-in windows in the southern and northern walls 

of the building are shown as if they are open. The brick arch piece in the wall masonry 

over the door in the eastern wall makes one think that there was an opening like a 

‘brick depressed arched window’ existing in the same wall in lieu of the present 

entrance gate (Appendix G).  

   In the west of the building, the road which is part of the present Kuyudere Street 

is an open stream in this period.  

 

5.2. İnatyu – Molvalı Ahmet Efendi Period  
 

 Information about this period of the mill building has been obtained from 

Özçakır (2007), who is the daughter of Molvalı Ahmet Efendi and is 80 years old 

today. According to what has been stated by Özçakır (2007), the admission of the 

material arriving at the mill is through the entrance with a brick triangular pediment 

and a brick- depressed arch in the western façade. The departure of the olive oil and 

pomace (prina) produced is out of the gate on the southern façade of the building. 

Making use of the traces from the building and the verbal references, the space which 

was later converted to a window in the southern façade of the mill is identified as the 

main gate in this period and shown like the wooden door providing access from the 

western façade to the outdoor storage space in the restitution drawings. In addition, 

those windows in the southern and eastern walls of the present ground floor processing 

unit (G04) which were infilled at a later date are shown in their original forms in this 

period. The staircase providing access from the processing unit to the first floor is in 

the east of the space (Özçakır 2007) (Appendix H).  
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 Also according to the statement of Özçakır (2007), the door with wooden lintel 

and the opening immediately next to it in the eastern wall of the present entrance hall 

(G01) are shown in the form of a ‘window opening with a brick-depressed relieving 

arch’ in this period as it has been stated in the Pre-İnatyu period. The window in the 

northern wall of the same hall which was infilled at a later date is also shown open. 

Further, the undressing (G02) and shower (G03) spaces in this hall and the office space 

(G05) in the processing unit as well as the wash basin in the indoor storage space and 

the undressing (103) and sleeping (102) spaces on the first floor are not in existence in 

this period (Özçakır 2007).  

 And through comparison within the building, the northern wall of the indoor 

storage space which is demolished at present is shown in its original form until the mill 

was made the property of the Municipality of Altınoluk, this period included. The 

wooden door in the same wall is shown in a form similar to the door providing access 

from the western façade to the outdoor storage space, and missing pane of the wooden 

batten door at the ‘brick-depressed relieving arched entrance with a triangular 

pediment’ basing upon the existing pane. Through the same comparisons, the missing 

window panes are completed in the first floor windows and the part covered with 

Marseilles tiles on the roof is indicated as covered with Turkish tiles.  

 The olive oil extraction system used in this period is the traditional system 

operated by steam power. With the statements of Özçakır (2007), the steam-powered 

traditional system machines have been located. In this context, the boiler (Figure 5.1) 

providing the mill with hot water and steam is positioned parallel to the northern hall of 

the entrance hall. A brick wall approximately 1.90m high has been built in the east-

west direction between the posts in the entrance hall. In the place where there is the 

office space (G05) at present is located the main wheel (ana kasnak) (Figure 5.2) which 

gives movement to the intermediate wheels (ara kasnak-pomparya) (Figure 5.3). This 

main wheel is flanked by two intermediate wheels. The hydraulic press is in its present 

place and mounted on a platform with a smaller height. The decantation ponds at the 

southern wall of the processing unit are shown to be three in number due to the fact that 

they correspond to the front of the entrance gate in this period. Further, of the 

sedimentation ponds in the southeast of the plot, six ponds which were converted to 

decantation ponds in the following period are drawn as sedimentation ponds (Özçakır 

2007). The existing road in the east of the building is an open stream in this period as 

well. 
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Figure 5.1. The water boiler of traditional system operated by stream power, Evren Ertür 

Galerisi, Güre (Source: Author) 

 

 
Figure 5.2. The main wheel of traditional system operated by stream power,  Bacahan, Altınoluk 

(Source: Author) 

 

 
Figure 5.3. The intermediate wheels (pomparya) of traditional system operated by stream 

power, Bacahan, Altınoluk (Source: Author)   
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5.3. Ahmet Özçakır Period 

 

 Substantial alterations are made in the mill building whose title passed from 

Molvalı Ahmet Efendi to Ahmet Özçakır in this period. Information about such 

alterations is obtained from Arısoy (2007), son of Kemal Arısoy, who was worked as 

an oil extractor (yağcı) in the mill (Appendix I).  

 The gate in the southern front of the building is infilled with bricks and 

converted to a window. Further, ‘the brick-depressed relieving arched window 

opening’ in the eastern wall of the entrance hall is converted to a ‘rectangular window 

opening with wooden lintel’ and wooden batten door. Departure of olive and pomace 

takes place at this gate (Arısoy 2007).  

 The olive oil extraction system is the steam-operated traditional system as in the 

İnatyu and Molvalı Ahmet Efendi period and the machines are located at the same 

place as in the preceding period.  However, a second ‘grinder with double vertical 

stones’ is added in the front of the western wall of the processing unit in order to 

increase the production capacity in this period and the ambar in the indoor storage 

space on the first floor is extended. Due to the addition of a second grinder, the 

decantation ponds (polima) become insufficient and three decantation ponds are added 

to the southern wall of the processing unit. Furthermore, six of the sedimentation ponds 

(çökeltme havuzu) in the southeast of the plot are converted to decantation ponds. This 

part is encircled with a wall and the part where the decantation ponds are located is 

covered with a lean-to roof (Arısoy 2007). In order to have access from the processing 

unit to the decantation ponds outside, a window which is infilled at present next to the 

window on the southeast corner in the eastern wall is converted to a door (Figure 5.4) 

 

 
Figure 5.4. The photograph of The Olive Oil Mill in 1996  

(Source: Edgü 1996) 
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5.4. İbrahim Erdim Period    
 

 Once Ahmet Özçakır established a new olive oil mill near the quay at the İskele 

District of Altınoluk, he caused all the machinery and equipment except the stone 

grinder on the northwestern corner of the processing unit to be moved to the new mill 

(Erdim 2007, Özçakır 2007). İbrahim Erdim, who takes over the property of the mill, 

installs an electric-operated traditional olive oil extraction system. Information about 

this period is obtained from Erdim (2007) brothers, who are all grandchildren of 

İbrahim Erdim, and master builder Kartal (2007), who performs alterations and repairs 

in the mill in this period (Figure 5.5) (Appendix J).  
 

 
Figure 5.5. Saip Kartal and Fahrettin Erdim  

(Source: Author) 
  

 Spatial additions caused by needs and machinery and equipment replacements 

arising from the changes in the olive oil extraction system take place in this period. An 

office is added to the northeast of the processing unit, undressing and shower spaces are 

added to the west of the entrance hall and undressing and sleeping spaces to the indoor 

storage space (Kartal 2007).  

 The boiler which provides the mill with hot water and the brick platform on 

which the boiler is mounted are added to the southwestern corner of the entrance hall, a 

staircase with concrete steps over stone material which provides access to the 

reinforced concrete ceiling of the undressing and shower spaces and a concrete wash 

basin to the southern wall of the indoor storage space. The staircase which is located in 

the east of the processing unit and provides access to the first floor in the İnatyu and 

Molvalı Ahmet Efendi and Ahmet Özçakır periods is taken to the west of this space. 

The ‘ambar’ in the indoor storage space on the first floor which was extended in the 

Ahmet Özçakır period is reduced to a smaller size. A straw-added lime leveling is made 
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on the floors of the indoor storage space, office and sleeping space on the first floor and 

concrete steps are added to the staircase providing access from the courtyard to the 

outdoor storage space (Erdim 2007, Kartal 2007).  

 A reinforced concrete platform is constructed in the place where there was a 

hydraulic press in the processing unit in the second and third periods and the hydraulic 

press and intermediate wheel (pomparya) are installed and the dynamo and its platform 

are placed in front of the northern wall. The window with the platform in front of the 

southern wall of the processing unit, the window which was used as a door in the 

Ahmet Özçakır period and the window remaining within the office space are closed up 

to the vent sash level (Kartal 2007). 

 The missing brick walls of the unloading spaces built adjacent to the eastern 

wall of the courtyard and the unloading spaces at the western wall which have 

disappeared are shown in the following period as well as in this period. The stream in 

the east of the building is covered and used as a road in this period.  

 

5.5. Vahdettin Erdim Period 
 

  Information about this period is obtained from the Erdim (2007) brothers and 

Erkan (2007), who is worked as a worker in the period by the mill. Upon the death of 

İbrahim Erdim, the property of the mill is transferred to his grandchildren. Of his 

grandchildren, Vahdettin Erdim removes the wooden staircase providing access from 

the processing unit to the first floor in the period when he operates the mill (Figure 5.6) 

and widens the reinforced concrete platform and adds a super (steel) press and another 

intermediate wheel (Erdim 2007, Erkan 2007) (Figure 4.66) (Appendix K).  
 

 
Figure 5.6. The stairs have been removed  

(Source: Author) 
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CHAPTER 6 

 

RESTORATION PROPOSAL 
  

  As mentioned at the beginning of the thesis, industrial buildings of the past are 

considered as a certain part of cultural heritage, even to be pronounced as ‘industrial 

archaeology (Industrial Archaeolgy 2008)1, which may also serve for cultural tourism 

as declared internationally2, 3. The necessity of the preservation of such buildings is 

also emphasized in the agenda of the preservation of cultural heritage in our country 

(Hamamcıoğlu Turan 2005, Tanyeli 1998).  

  Olive and olive oil has an important place in the economic life of Altınoluk at 

present as well as in the past. While new factories are erected in the area today, the 

older mills which made great contributions to the economic life in the past gradually 

disappear. These mills which could manage to survive up to the date are the buildings 

which reflect the importance of olive and olive oil in the past.  

  As well as the study carried out for İbrahim Erdim Olive Oil Mill, the 

comparative analyses revealed that İbrahim Erdim Olive Oil Mill proved to be the only 

one which reflects layout characteristics identical to other traditional mills in the 

region, but possessing the whole set of production equipments with technological 

changes and their reflections on the structure that makes it unique among them, thus, 

deserves to be preserved, even though it would not be operated again. For these 

reasons, the concept is adopted as to preserve the mill along with the alterations 

integrated with present equipment as with the structure itself too. 

  In addition, the mill has a memorial importance on people who run and work in 

it, are mostly alive today (Figure 5.5, Figure 6.1).  

 

 

                                                 
  1 In 1955, British historian Michael Rix at the University of Birmingham put a name and a 
definition to the study of surviving elements of the industrial revolution: 
http://archaeology.about.com/od/rterms/g/rixm.htm 
 
2 “Final Declaration and Resolutions of the IVth European Conference of Ministers Responsible for The 
Cultural Heritage – Resolution No: 2 II.B,” in Madran and Özgönül, 1999, pp. 539-545. 
 
3 “Recommendation No. R (97) 9: On a Policy for the Development of Sustainable Environment-
Friendly Tourism in Coastal Areas,” in Madran and Özgönül, 1999, pp. 546-552 
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Figure 6.1. The record book, found in the mill, include cultivators name and olive amounts to 

be processed (Source: Author) 

  

6.1. New Use 
 

  The new function, to provide its permanent maintenance and, therefore to 

convey it to the future is obliged to take the values of the mill into consideration as a 

whole4, 5,  6. Within this frame, a function was considered suitable in order to ensure 

that a concept is presented as “olive oil and the past of its production” which would add 

them to the life of Altınoluk through integrating the contributions made to the town by 

the structure in the past, with the environment in which it is located today, that visitors 

increase in summer, together with local people of Altınoluk are informed.  

  For this reason, of the structure which the municipality has undertaken the 

responsibility of its restoration, maintenance and operation thereafter it has been 

decided that the ground floor would be arranged as an exhibition hall with a museum 

atmosphere where it is exhibited together with its equipments and production phases 

which has undergone so far are conveyed to the visitors, while upper floors, including 

open and covered parts, would be arranged as a café that shall ensure visitors take a rest 

for short periods of time, as holding its function as exhibiting the place and its 

equipments together.  

                                                 
  4 “Venice Charter,” in Madran and Özgönül, 1999, pp. 31-35. 
5 “Nara Charter,” in Madran and Özgönül, 1999, pp. 503-504. 
6 “Burra Charter,” http://www.icomos.org/australia/burra.html (accessed May 27, 2008). 



 
 

103

  Entrance of the museum shall be provided with the today’s gate from Kuyudere 

Street. Entrance hall and processing place have been functioned as the space where 

olive oil production system is exhibited. With the preservation of period addition places 

that are parts of use of the mill as well as of production system, it shall be easier or 

visitors to imagine the operations within the mill. Undressing room and shower spaces 

shall be used as storages, and the office place in the processing unit shall be assigned to 

the museum officer in a similar way to its original function. Visitors shall be kept 

informed with signboards on which the names and functions of machines and 

equipments in the places and the mill are written. 

  While the first floor of the building holds its exhibition function with the 

preservation of present place and elements (ambar, washbasin etc.), it is also 

functioned as a café with the arrangements done. By providing a café function for the 

first floor of the mill, which is thought not only as a resting place for visitors visiting 

the museum, but also as a meeting place for the people of the neighborhood, it has been 

intended to keep the historical structure as usable in every period of the year. Access to 

the first floor shall be provided with the present stairs serving the open sitting place 

from courtyard and with the gate with pediment open from the narrow street on the 

west of the building. It has been intended to furnish the indoor storage space of the first 

floor serving as a café and put it into use as an indoor sitting place. Office place of the 

first floor shall be assigned to the operator of the café in a similar way to its original 

function. Spaces which were used as dressing and sleeping rooms in its original 

function are arranged as a serving place where cold – hot drinks etc. shall be prepared, 

after removing the plywood partition wall between. 

  Discharges in the courtyard with an entrance from Kuyudere Street shall keep 

their open exhibition function since they are parts of the olive oil production process. In 

order that original space organization within the building is not subjected to any 

alteration, toilet place, which is a wet space, is arranged into the northwestern corner of 

courtyard (Appendix M). 

 

6.2. Intervention Decisions 
 
  The necessary inventions with the purpose of eliminating problems that are 

determined and whose features are defined with detailed analyses for physical 

condition of the structure today. As previously mentioned, the fundamental approach 
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was to display the building and the equipments with the changes in time and their 

reflections on the structure as a whole. Except the limited ones which were determined 

in the direction of new function, and therefore, obviously distinguished from the former 

ones. In other words, each period is considered as original and treated with the same 

importance conforming with the international principals of conservation7, 8, 9.  

The interventions are separated into eight main groups, these are (Appendix L); 

• Strengthenings,  

• Completions, 

• Renewals, 

• Reconstructions, 

• New additions, 

• Cleanings, 

• Replacements, 

• Removals 

 
Strengthenings: Deflections are observed on beams supporting timber skeleton floor 

covering and roof construction. It is recommended that these beams shall be conserved 

with their present states while strengthened by using steel cables in order that 

deflections on beams do not increase (Yılmaz 1995). 

 

                                                 
7 “Venice Charter,” in Madran and Özgönül, 1999, pp. 31-35. 
8 “Nara Charter,” in Madran and Özgönül, 1999, pp. 503-504. 
9 “Burra Charter,” http://www.icomos.org/australia/burra.html (accessed May 27, 2008). 
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Figure 6.2. Strengthening the beams with steel cables  

(Source: Author) 

  

Completions: These are the interventions that shall be applied on structural elements 

of the building, some parts of which are present and some parts of which are missing 

today, by the use of original materials and techniques. These are material losses 

observed on the ‘brick-depressed arched doorway’ and the pediment; both sides of the 

‘window opening with lintel’ and ‘the brick-depressed relieving arched opening’ in the 

eastern wall of the entrance hall; northwestern corner of western wall in indoor storage 

space; courtyard; brick and rubble stone masonry walls; and flaking of the plaster on 

the wall surfaces of the ground floor and the first floor office spaces.  

 

Renewals: This is the type of intervention that shall be applied on the architectural 

elements damaged to the extent that can not be preserved. Decomposing parts of 

ground floor window and door elements; wooden elements on the first floor composite 

system walls; wooden skeleton floor of the first floor; wooden covering ceiling 

elements of office spaces in the first floor and wooden elements in the roof structure 

shall be removed without damaging sound parts and renewed with the use of original 

materials and techniques. Also, damaged parts of Turkish tiles covering that lost its 

steel 
rod 

steel fixing  
plate 

steel 
cable 

Steel fixing 
members 

Wooden post 
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function; cement-added plaster on the walls of present undressing and shower spaces; 

partition walls of undressing and sleeping spaces in the first floor, and the joint mortars 

in bad conditions in rubble stone masonry walls of the façades shall be renewed. 

 

Reconstructions: This is the re-construction of the parts (whatever the period they 

belong to) in the building that are totally missing, by the use of original materials and 

techniques. Missing brick masonry wall, and together with its brick infill wooden 

elements of the skeleton system of composite wall forming the northern parts of the 

wall of indoor storage space in the first floor; all the compacted earth covering on the 

partly missing floor of the outdoor storage space; missing floor beams and planks, and 

also a main beam with a cylindrical cross-section on this floor; missing pane of wooden 

batten door that provides the entrance to the outdoor storage space from the west 

façade; missing wooden panes and casings of the first floor windows; missing entrance 

door of undressing space in the first floor and metal chimney rising out of the outdoor 

storage space shall be re-constructed with original materials and techniques 

 

New additions: These are additions necessary to construct with new materials and 

technique, due to the new function provided to the structure10. In order to meet the 

needs due to the new function of the structure, a toilet at northwestern corner of 

courtyard; cut stone covered pavement on the courtyard as shown on the restoration 

project; counter and ceramic covering on the first floor dressing and sleeping spaces 

that shall be used as kitchen with their new function; window panes on grilled window 

openings on the east wall of the entrance hall; cut stone covering on the entrance hall of 

the ground floor and the processing unit; thermal insulation and waterproofing on the 

roof and floor covering of the outdoor storage space, some parts of which shall be re-

constructed upstairs; drainage system around the building in order not to prevent water 

damage to the building shall be constructed by using new materials and techniques. 

 

Cleaning: Rubble debris that piled onto the ground floor due to damage on ceiling of 

the entrance hall shall be cleaned. Dirts and surface deteriorations observed on wooden 

door and window elements; wooden skeleton floor and ceiling elements; wooden 

skeleton wall elements within the structure shall be cleaned and protective materials 

                                                 
10 “Venice Charter,” in Madran and Özgönül, 1999, pp. 31-35. 
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will be applied. Paint on the surface of wooden cupboard, door and window in the 

office spaces shall be cleaned; applied protective materials and oil-paint in the same 

color again after the cleaning operation. Oil dirts on floor coverings and wall surfaces 

shall be cleaned. Plant growth on sedimentation pond and outdoor storage space floor, 

and plant and biological formations on wall surfaces shall be cleaned with proper 

methods that shall not damage the structure. Rusts on iron grills at window openings 

shall be cleaned and oil-paint will be applied. Rusts and dirts on metal equipments 

belonging to olive production system inside and outside the building shall be cleaned 

with harmless methods and protective materials will be applied. 

  

Replacement: The stairs that used to provide the access from processing unit to the 

indoor storage space and was removed from its place and put onto a roof truss shall be 

assembled onto its original place. 

  

Removals: Straw-added leveling on the first floor and ground floor process unit shall 

be preserved in its original state in the areas shown on the restoration projects, and 

those on the damaged parts shall be removed. 

 

6.3. Sanitary and Electrical Installations 
 

  The fresh water required for the kitchenette on the first floor and the waste 

water discharge shall be carried out by means of pipes to be laid in the existing trench 

located in front of the decantation ponds in the processing unit. A hydrophor will be 

installed in the cistern in the southeast of the building in order to transfer the urban 

network water to the kitchenette. 

  The need for electricity of the building in its new form of use will be supplied 

by improving the existing electric power system. The electricity required for the 

lighting system as prescribed in the project shall be supplied by means of cables to be 

concealed under the floor. The building is recommended to be heated by movable 

electric heaters. Ventilation will be done through the windows naturally and no 

additional installation is proposed. It is also proposed that an adequate number of fire 

extinguishers shall be placed at visible proper places against fire. Toilet and lavatory 

building to be newly built in the courtyard will be installed to the same network.  
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CHAPTER 7 

 

CONCLUSION 
 

  As a representative example of just a few historic industrial buildings, not only 

in Altınoluk but also in the region, the heritage values of İbrahim Erdim Olive Oil Mill 

have been tried to be disclosed throughout the study.  

  The detailed architectural characteristics and the present condition, problems of 

the İbrahim Erdim olive oil mill and the phases it went through in time have been 

identified. In addition to these, its place in the olive oil technology and its contribution 

to the area where it is located has also been scrutinized.  

  The mill is the only building where the traditional oil production technique is 

employed has been survived up to date together with its tools and equipments with the 

changes in time and their reflections on the spatial, architectural and constructional 

elements.   

  Built in the early 19th century by a Rum citizen called İnatyu, the mill is one of 

the proofs which have survived up to the date of the Rum population which has had a 

prominent place in the history of Altınoluk. The traces which today reflect the socio-

cultural structure in which two different cultures used to live together in the area may 

only be imagined with those buildings that have survived from those times up to the 

present day. Therefore, İbrahim Erdim Mill which has changed owners several times 

from its establishment up to the present day has an important place in the memories of 

its owners and workers many of which alive today.    

  Renowned for its beaches and sea tourism, Altınoluk is one of those places 

where cultural tourism might be improved thanks to the historical environment where it 

is located. Therefore, the preservation of İbrahim Erdim Olive Oil Mill along with the 

authentic texture at Altınoluk shall provide those visitors who come for coastal tourism 

with new areas of cultural interest besides sightseeing. The information provided to 

achieve the restoration project throughout the study shall be the contribution for further 

studies of the traditional olive oil mills, thus, for the researches in the history of 

architecture.  
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APPENDIX A 

 

THE DECISSION FOR THE MILL FOR ITS 

PRESERVATION (20.10.1991) 
 

 
Figure A.1. Historic buildings listed by The Bursa Conservation Council for Cultural 

and Natural Assets in 20.10.1991 in Altınoluk Village Urban Site   
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APPENDIX B 

 

MEASURED DRAWINGS 
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APPENDIX C 

 

ANALYSIS OF ARCHITECTURAL ELEMENTS 
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APPENDIX D 

 

ANALYSIS OF CONSTRUCTIONTECHNIQUE AND 

MATERIAL USE 
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APPENDIX E 

 

 ANALYSIS OF ALTERATION 
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APPENDIX F  

 

ANALYSIS OF STRUCTURAL DAMAGE AND 

MATERIAL DECAY 
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APPENDIX G 
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