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When it comes to Gaz, the 
name Boldaji Gaz instantly 
comes to mind, evoking a 
sense of sweetness that 
delights people’s palates. 
For over half a century, Gaz 
producers in Boldaji, a city 
in Chaharmahal and Bakh-
tiari Province, have signifi-
cantly transformed the Gaz 
market in Iran and beyond 
by establishing themselves 
in this industry and regis-
tering the “Boldaji Gaz” 
brand. Their efforts have 
not only revitalized the 
market but also contrib-
uted to alleviating some of 
the country’s employment 
challenges while boosting 
the regional economy.
Gaz is regarded as one of 
Iran’s most important tra-
ditional sweet confections, 
with roots tracing back to 
the Qajar era. It was during 
the reign of Agha Moham-
mad Khan Qajar that Gaz 
was introduced as an ex-
port product to interna-
tional markets, marking its 
entry onto the world stage. 
Throughout various histor-
ical periods, Gaz has car-
ried many meanings, one 
of the most well-known 
being its association with 
a shrub of the same name, 
of which approximate-
ly 30 species have been 
identified. Among these, 

Gaz-Angabin is the most 
famous, flourishing in des-
ert areas around Isfahan, 
Khansar, and several parts 
of Chaharmahal and Bakh-
tiari Province, including 
Boldaji in Borujen. The sap 
extracted from this shrub 
is the key ingredient used 
to produce authentic Gaz, 
chtn.ir wrote.
Traditionally, Gaz has been 
made using natural raw 
materials, prepared with 
time-honored tools and 
methods. Nowadays, how-
ever, exporting this unique 
sweet requires meeting 
strict international pro-
duction standards. The 
first Gaz sweet was craft-
ed in Isfahan by blending 
sugar, Gaz-Angabin sap, 
egg whites, and nuts such 
as pistachios and almonds. 
Despite Isfahan’s historical 
significance, Boldaji has be-
come especially renowned 
for its Gaz production, 
earning a distinguished 
reputation both domesti-
cally and internationally.
Boldaji, situated 70 ki-
lometers from Shahr-e 
Kord — the capital of 
Chaharmahal and Bakh-
tiari Province — is home 
to more than 90 Gaz pro-
duction workshops, rang-
ing from small to large 
scale, employing nearly 
one thousand workers. Of 
these workshops, 15 op-

erate within the industrial 
zone, while the majority 
are scattered through-
out the city. The very first 
Gaz workshop in Boldaji 
was founded in 1973 by 
Ahmad Tahmasebi and 
his brothers, laying the 
groundwork for a thriving 
local industry.
In recent years, the acqui-
sition and solidification 
of the Boldaji Gaz brand, 
combined with the growth 
of production facilities and 
the formation of a cohe-
sive business cluster, have 
elevated Boldaji Gaz to a 
nationally — and increas-
ingly internationally — 

recognized brand. Today, 
many lovers of this delec-
table sweet regard Bolda-
ji as the capital of Gaz in 
Iran, synonymous with the 
finest quality and flavor.
Boldaji Gaz is exported to 
several countries, includ-
ing Armenia, the Persian 
Gulf and Malaysia. Addi-
tionally, permanent stores 
dedicated to Boldaji Gaz 
products operate in Oman 
and Russia, spreading its 
fame further abroad.
Travelers and tourists 
visiting Chaharmahal and 
Bakhtiari Province often 
bring Gaz home as a trea-
sured souvenir, capturing 

one of the world’s sweet-
est and most delightful 
confections. This gesture 
sweetens their memora-
ble experiences in what is 
known as the “roof of Iran.”
Historically, production 
levels reached at least 
15,000 tons annually, with 
about a quarter of this vol-
ume sold during Nowruz 
celebrations. However, 
current economic chal-
lenges — including raw 
material price fluctuations 
— have increased pro-
duction costs, leading to 
market slowdowns and a 
reduction in sales by up to 
50 percent.

One tourist visiting Bolda-
ji remarked, “Boldaji Gaz 
tastes different from other 
kinds of Gaz and offers a 
more pleasant flavor.” Pegah 
Rahimi, a visitor, shared, 
“I had heard much about 
Boldaji before, so I traveled 
here and visited one of the 
Gaz workshops. Gaz is one 
of my favorite sweets, but I 
had never experienced the 
flavor of Boldaji Gaz in any 
other Gaz before.”
She explained, “Bolda-
ji Gaz melts instantly in 
the mouth, and no mat-
ter how much you eat, its 
sweetness never burns 
the throat or causes dis-
comfort.”
“Many of  my friends, 
upon learning of my trip 
to Boldaji, insisted I bring 
Gaz back for them,” Rahimi 
added. “I will take Boldaji 
Gaz as a gift to my friends 
and family in Semnan.”
She continued by acknowl-
edging that while Gaz from 
other Iranian provinces also 
maintains good quality and 
taste, the distinct sweetness, 
quality, and flavor of Boldaji 
Gaz likely stem from unique 
production techniques or 
specific raw materials pre-
pared according to a precise 
formula.
A local resident of Boldaji 
stated, “Boldaji Gaz is the 
finest gift the people of 
this city can offer to the 

people of Iran and the 
world.”
Mohammad Torkiyan em-
phasized, “Boldaji Gaz 
truly deserves to be intro-
duced as the ultimate sou-
venir for friends and fam-
ily. Sweetening people’s 
palates has always been 
one of the most cherished 
customs and traditions of 
our ancestors, celebrated 
for generations at joyful 
gatherings. The people of 
Boldaji are proud to pre-
serve this heritage through 
the production and distri-
bution of Gaz.”
He added, “Presenting 
Gaz with the intention of 
sweetening people’s lives 
is one of the greatest bless-
ings bestowed upon the 
people of Boldaji. Today, 
few in the country don’t 
know Boldaji Gaz, but to 
maintain this reputation, 
officials must address the 
supply of raw materials 
at affordable prices to 
prevent producers from 
shutting down their work-
shops.”
To r k iya n  c o n c l u d e d , 
“Boldaji may confidently 
be called the only city in 
Iran — and perhaps the 
world — where every 
street, alley, and passage 
is infused with sweetness 
and delight from the mo-
ment you arrive until the 
moment you leave.”

Farahabad, with its splen-
did natural beauty and the 
scenic coast of the Caspi-
an Sea, along with its rich 
array of historical monu-
ments, makes Sari one of 
the prominent centers for 
tourism in the region. Be-
sides notable Safavid-era 
structures such as the 
bridge, public bath, castle, 
and mosque, Sari, Mazan-
daran Province, is home 
to several other historical 
landmarks including vari-
ous mosques, bazaars, and 
traditional water reser-
voirs known as Ab Anbars. 
The city also boasts histor-
ic houses like Kalbadi and 
the residence of Sardar 
Jalil, which reflect its ar-
chitectural heritage.
Starting from Clock Square 
and heading onto Jomhuri 
Avenue, there is an alley 
known as Sardar Alley 

named after one of the 
major landowners and lo-
cal commanders who once 
governed a significant area 
here. Under the command 
of Sardar Jalil, Isfahani 
architects constructed a 
three-story house with a 
rectangular layout and an 
elegant brick facade. The 
design balances traditional 
and Qajar architectural el-
ements, exhibiting details 
that highlight the transi-
tion in styles during that 
era, visitiran.ir wrote.
The first floor of this build-
ing contains three rooms 
connected by wooden 
doors. The second floor 
mimics this arrangement 
but features nine doors 
that allow light to enter, 
enhancing the interior 
brightness. Similarly, the 
third floor consists of three 
rooms and is encircled by 

a terrace, which histor-
ically offered relief and 
was used during the hot 
summer nights. Tradition-
al materials such as cob-
blestone, wood, sarooj (a 
type of traditional mortar), lime, 
and pottery were carefully 
used throughout the con-
struction. Lime was strate-
gically applied to prevent 
moss accumulation in the 
building’s foundation. The 
wood used in the roof and 
the supporting columns 
carries the ceiling’s weight, 
and notably, no iron was 
employed anywhere in the 
construction process. The 
roof is beautifully covered 
in pottery tiles, comple-
menting the structure's 
historical character.
Covering an area of about 
2,500 square meters, the 
house is arranged into 
two main sections: An-

daruni (the private quarters) 
and Biruni (the public quarters). 
The heart of this complex is 
the three-story rectangu-
lar building featuring two 
entrances. One main door 
opens onto Sardar Alley and 
served as the entrance for 
the residents, their guests, 
and the owners, while the 
back door leads to Bahram 
Atar Alley and was used by 
peasants and to manage an-
imals. Interestingly, despite 
the size and complexity of 
this residence, it does not 
have a traditional bath-
house, which is unusual for 
buildings of its kind.
Before the Islamic Revo-
lution, the house was re-
purposed as a school for 
a period of time. In 1980, 
it was purchased by a per-
son named Mirnejad, who 
lived there afterward. Over 
the following years, the 

structure suffered exten-
sive damage due to heavy 
rains and storms. Despite 

its deteriorated condition, 
this significant building 
has been registered on the 

Iran’s National Heritage 
List, recognizing its cultural 
and historical importance.
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