zeka, gida
sektoriinde
Uc dengeyi
formiile
ediyor

Talep artisi
ve pazar
buyliimesi
kahve
fiyatlarini
dahada
artiracak

: CAZIP BIRPAZAR:

ADALARIN UZERINDE

Diinyanin en bilinen turizm bélgelerinden Karayipler giin
gectikce gelisen restoran ve otelcilik sektorleri ile gida
ihracatgilarinin da ilgisini gekiyor.

EYLUL/EKIM 2024

HABER

iSTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERI iHRACATCILARI BiRLIGI

‘GIDA SEKTORU

STRATEJIK ONEME SAHIP’

Istanbul Ticaret
WA Odasi olarak 800
bini askin Uyeleriyle
Tarkiye'nin ekonomik
gucune katkida
bulunduklarini soyleyen
Istanbul Ticaret Odasi
Bagkani Sekib Avdagig:
Ozellikle stratejik
oneme sahip gida
sektortinde yerli Gretimi
ve ihracati
destekliyoruz.

‘ "Tedarikci
WA Giinleri,

uluslararasi fuar
katilmlari ve ‘Gida

gibi calismalarimizia
Tiirk firmalarinin
kiiresel pazarlarda
daha giiclii yer
edinmesini saglyor,
siirdiiriilebilir
bliytimeyi
hedefliyoruz.”

israfini Onleme Projesi’

‘ "2025 yilinda

WA enflasyonla
mUcadele, finansmana
erisim kolaylidi ve yeni
pazar arayislari
konularinda is dinyamizin
yaninda olmaya devam
edecegiz. Turk gida
sektorunu daha verimli ve
rekabetci hale getirmek
icin birlikte calismaya
kararlyiz."

Sayfa 24-25-26-27
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istanbul Hububat Bakliyat
Yagli Tohumlar ve Mamulleri
Ihracatcilari Birligi (IHBIR)
Yénetim Kurulu Bagkani
Kazim TAYCI

Uc biiyiik soruna ragmen

ihracattan taviz vermedik

Kiymetli IHBIR Ailesi,

Yilin blydk bir balumini
geride birakirken buttin zorluklara
ragmen Uretmekten ve Urettigini
dlinya pazarlarina ihrag etmekten
vazgegmeyen sizlerin gabalari
sayesinde ihracatimizi artiryor ve
hedeflerimize ilerliyoruz.

Sektor olarak bu yil ihracatta Ug ana
sorunla karsi karslya kaliyoruz. Artan
maliyetlere ragmen ddviz kurlarindaki
artisin yetersiz kalmasindan dolayi
rekabet etmekte zorlaniyoruz. Yiksek
finansman maliyetleri nedeniyle isletme
sermayesi ve yatirrm hamlelerini
ertelemek zorunda kaliyoruz. Ozellikle
mavi yakall calisan bulmakta yasanan
zorluklar Uretim kapasitesini sinirliyor.

Bu sorunlar igerisinde son iki yildir
Uretimimizi etkileyen en dnemli bagslik
insan kaynagdi. Calisan bulamamak
sizlerin de yakindan maruz kaldigi bir
sorun. Tarim ve islenmis tarim Urdnleri
malum emegin yodun oldugu sektorler.
Hemen her bolgemizden personel
acigina dair sikayetler aliyoruz. Bundan
once vasifli galisan bulamiyoruz
derken artik vasifsiz galigana da ihtiyag
duyar hale geldik. Ulkemizin ihracat
hedeflerine ulasabilmesi igin gerek
isguicl igindeki ntfusu gerekse isglicl
disinda kalan atil ntfusu Uretime
katacak projeleri hayata gegirmesi
gerekiyor. Bu noktada otoritenin atacagi
her adimi destekleyecegiz.

Bu guincel sorunlarin yaninda
hammaddesini topraktan alan bizlere
tedarik saglayan giftgilerimizin de
sorunlari var. Saglikli bir hammadde
tedarigi i¢in tarima verilen tesviklerin

enflasyonun altinda kalmamasi
lazim. Giftciligin sevdiriimesi lazim.
Giftgilerimizin ortalama yasi 50'nin
Uzerinde. Gengcleri tesvik etmemiz
lazim. Miras yoluyla topraklar
parcalanmis durumda. Ekilebilir
alanlarda ortalama toprak buttnligu
50 bin metrekare. Tarimda Olgekten
s6z edemiyoruz. Planlama da ¢ok
onemli. Ciftgimizi yonlendirmemiz
lazm. Bilingsizce ekim dikim giftgimizin
kazanclarini etkiliyor. Bundan sonra
Giftci Uretimden el ¢ekiyor.

Dinyada gida Uretimi ve lojistiginde
¢ok dnemli bir konumda olan tlkemizin
arzini artirabilmesinin yolu yukarida
siraladigimiz problemlerin ¢6zUmUiinden

gegiyor.

Turkiye'nin tarim odakl hareket
etmesi lazim.

Tarim ve Orman Bakanlidimiz ile
surekli irtibat halindeyiz.

Uretimi artirmak, rekolteleri
yukseltmek icin neler yapmamiz
gerektigi konusunda otorite ile gok siki
dirsek temasinda olmali, 6zel sektorin
Onerilerinin adim adim hayata gegtigi bir
noktaya ulagmaliyiz.

Bugtin diinyanin en geligmis Ulkeleri
ABD ve Ingiltere en gok ihracat
yaptigimiz Ulkeler iginde ilk beste yer
aliyor. Bu gosterge IHBIR Ailesinin,
dretim, ihracat yetkinligi ve Urtin kalitesi
ile sampiyonlar liginde oldugunu
kanithyor.

200 Ulkeye ihracat yapan sizlerin
gayretleri sayesinde bitlin zorluklara
ragmen 13 milyar dolari asan ihracat
tutarina imza atacagimiza eminim.

Kalin saglicakla...

Kadir Kiirsad GULBAHAR

Kazim TAYCI
Yonetim Kurulu Baskani

Hiiseyin EViz ismail GUL
Muhasip Uye Uye

Semsettin MEMi$

Baskan Yardimcisi Baskan Yardimcisi

Ahmet Ergin OKANDENIZ Sabahattin FIDAN Muzaffer Hikmet TONBIL

Uye

Firat OKTAY
Uye

Mehmet Suat GIGEK Mehmet TAS

Uye

Kiibra Ceren KOGLAR
Denetim Kurulu Uyesi

Coskun MICIK
Denetim Kurulu Uyesi

Medayin EROL
Denetim Kurulu Uyesi

ISTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERI IHRACATCILARI BIRLIGI
Yenibosna Merkez Mahallesi Sanayi Caddesi No:3 Bahgelievler/ ISTANBUL Tel : 0212 454 05 00 Fax : 0212 454 05 01-02
hububat@iib.org.tr www.ihbir.org.tr
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B
ORKIYE CUMHURIVEL /
ICARET BAKANLIG

Miami'deki fuara
. - e * gl g | H: » o ‘M Milli Katilim
D|§ ticaret | - ' ABD'nin Miami kentinde diizenlenen

[ S J : _— n Americas Food & Beverage Show
toplantisina o o AN V@ \Oy urkish 2024 Fuan 16 Eyliil tarihinde
katilim - YRR a8 &)

ICa ; kapilarini 26. kez katiimci ve
e e _', - w e . — i :\-‘- ._ y ¥ e B [p\ al . ok ,,_'.' , .- - I = ' 7 - . T R TR R T " — . : -
sag landl CIRAGIE B s S~ S I - = S — arasinda ilk kez Tiirkiye'nin yer
p { : . — N m—— . R = T 3 ey

ziyaretcilerine acti. Ulke pavilyonlari
aldigi fuarda Turkiye Milli Katilimi,

iHBIR Yonetim Kurulu, : £/ - 4 = .ol —— | I TR oSt T.C. Miami Baskonsolosu Resul

Ticaret Bakani Prof. Dr.
Omer Bolat ve Tiirkiye
Ihracatgilar Meclisi

(TIM) Baskani Mustafa
Gliltepe'nin kamuoyunu
bilgilendirdigi “Agustos
2024 Dis Ticaret Rakamlan”

Sahinol'un tegrifleriile T.C. Miami
Ticaret Atasesi Omer Ince, World
Trade Center Bagkani Ivan Barrios,
IIB Koordinator Baskani ve IHBIR
Yonetim Kurulu Bagkani Kazim Tayci
ve IHBIR Yonetim Kurulu Uyesi Ismail
Gl tarafindan acildi. Fuarin ilk gunu,

Basin acgiklamasi = _ - - . - Orta Anadolu Hububat Bakliyat Yagl
programina katildi. > _ i [ Tohumlar ve Mamulleri Ihracatcilan
Toplantida IHBIR Yonetim / : 5 Birligi Yonetim Kurulu Baskani Sayin
Kurulu Baskani Kazim Tayci Nihat Uysall Turkiye Pavilyonu'nu
ve Yonetim Kurulu Baskan R— ziyaret etti.

Yardimcisi Kiirsat Giilbahar ;'..i-é""—%j
birligi temsil etti.

AGUSTOS 2024 DIS TICARET RAKAMLARI BASIN ACIKLAMASI
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Katilimci
firmalara
ABD'de sertifika
takdim edildi

T.C. Miami Bagkonsolosu Resul
Sahinol ve T.C. Miami Atagemiz
Omer Ince, IHBIR Yonetim Kurulu
Baskani Kazim Taycli ve Yonetim
Kurulu Uyesi Ismail Gl ile birlikte
Americas Food&Beverage

Show 2024 Fuari katiimcilarina
sertifikalarini takdim etti.

e —




iSTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERi iHRACATGILARI BiRLIGI EYLUL/EKIM 2024 iSTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERi iHRACATCILARI BIRLIGI EYLUL/EKIM 2024

10

Mustafa Glimis

SEKTOR KURULU TOPLANDI

Hububat Bakliyat Yaglh Tohumlar ve Mamulleri  glinii gercgeklestirildi. T.C. Ticaret Bakanhgi
Sektor Kurulu Toplantisi, T.C. Ticaret Gumrukler Genel Muduri Mustafa Glumuis'lun
Bakanligi Ithalat Genel Muduirii Mehmet online olarak katildigi toplantida sektoriin
Azgin ve T.C. Ticaret Bakanligi Ihracat Genel yasadigi sorunlar ve ¢6ziim Onerileri dile
Mudurliigii Tarim Urlinleri Daire Baskani Halis  getirilerek, sektor ihracatinin artinimasina
Kaya'nin tesrifleri ile 2 Eyllil 2024 Pazartesi yonelik istisarelerde bulunuldu.
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IHBIR Teknik
egitimlere ilgi
yogun oldu

IHBIR tarafindan diizenlenen “iHBIR
Teknik Egitim Programi” kapsaminda
2024-2025 doneminin ilk egitimini
tamamlandi. Ankara Universitesi'nde
gorev yapan Doc. Dr. Necati Cetin'in
degerli katkilari ile tamamlanan “Gida
Endustrisinde Hiperspektral Goriintlileme
ve Yapay Zeka Uygulamalan” dersine
katiimcilar tarafindan yogun ilgi gosterildi.
Egitime katkilarindan 6ttirii Dog. Dr.
Necati Cetin'e; ayrica egitime katilim
saglayan firma temsilcilerine, Iran Urmiye
Universitesi'nde gorevli Prof. Mehran
Moradi'ye, Ankara Universitesi'nden

Prof. Dr. Nevzat Konar'a ve Yildiz Teknik
Universitesi'nde gorevli Dog. Dr. Omer
Said Toker'e tesekkuir edildi.
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Gida firmalari
Istanbul'da bulustu

WorldFood 2024 istanbul Fuarimiz Tuyap Kongre Merkezi'nde
gergeklesen acllis toreni ile basladi. TIM Baskani Mustafa
Glultepe, T.C. Tarim ve Orman Bakani Yardimcisi Prof.
Dr. Ahmet Glmen, Y6netim Kurulu Baskani Kazim Tayci
ve Turkiye Gida Platformu Uyeleri'nin kurdele kesimiyle
gerceklesen agilisin ardindan, “Baskanlar Oturumu’nda”
konusmalarini gergeklestiren Taycl, sektor hakkinda
o glincel degerlendirmelerde bulundu. Fuarda, Hindistan'in
' o Utar Pradesh Eyaleti Devlet Bakani Dinesh Pratap Singh,
- - - - : sektdrdeki gelismeleri konugmak igin IHBIR Bagkani Tayci
ile bir araya geldi. WorldFood 2024 Istanbul Fuari'nin ikinci
FI r m a z Iya retle rl deva m ed Iyo r gliniinde Baskan Kazim Tayci, Uye firmalarin stantlarini
) _ ziyaret ederek, firma yetkilileri ile sektdr hakkinda istigarelerde
IHBIR firma ziyaretle!‘ini si.'lrdijrijy./_or. Yarc;hm Gida, Kumtel Glda.,_ Mahizer Tath ve Unlu Ma_muller, | ngfgi}\ﬁgrédbﬁagééa%iiﬂﬂt(?z?;' %;Cr:\fg gggﬂa%u{}:%ﬁgg
Batmaz Grup Gida, firmalarina yonelik ziyaretler kapsaminda liyelere devlet destekleri, ihracata 19 B Food - Kadir Kiirsad Gilbahar'in stant ziyaretleriyle hareketlenen

yonelik gelistirilebilecek projeler, fuarlarimiz ve egitimler hakkinda bilgiler verildi. - ~ fuar, ziyaretgilerin yogun katilimiyla devam etti.
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Bagkn Taym yi Z|ret ettiler

istanbul Konyali ve Karamanl Kamu Calisanlarn Dernegi Bagkani Himmet Blylkbardakci, Bagkan Yardimcisi Ugur Akgl, Halil ibrahim
Selvi ve Emrah Bulug, iHBIR Yénetim Kurulu Baskani Kazim Taycl'yi makaminda ziyaret etti.
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SIALde
firmalarla
istisareler
yapildi

Paris'te diizenlenen SIAL Paris
2024 Fuari, 19 EKim Cumartesi
guinu kapilarini 31. kez katilimci
ve ziyaretgilerine agti. Turkiye
Gida Ihracatgilari olarak Info
Standi ile katiim sagladigimiz
fuarda, IHBIR Yonetim Kurulu
Baskani Kazim Taycl, Yonetim
Kurulu Bagkan Yardimcisi
Kadir Kirgad Gulbahar ve
Yonetim Kurulu Uyesi Mehmet
Tas, fuara katilan firmalari
ziyaret ederek fuar ve sektore
iliskin istisarelerde bulundu.

EYLUL/EKIM 2024
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Dubai’de fi

24-26 Eylul 2024 -
tarihleri arasinda -
Dubai'de diizenlenen

ISM MIDDLE EAST

2024 Fuari kapilarini
ziyarete acti. IHBIR
Yonetim Kurulu

Bagkani Kazim Tayci ve
Yonetim Kurulu Uyesi
Ismail Giil fuar ziyareti
gerceklestirerek,

fuara katiim saglayan
ihracatcilarimizi

ziyaret etti.

Moskova'da
sektoru
temsil ettiler

Moskova'da duizenlenen WORLDFOOD
MOSCOW 2024 Fuar, 17 Eylul Sali
glinii 33. kez katimci ve ziyaretgilerine
kapilarini acti. Turkiye Gida
Ihracatgilarinin Info Stant ile katilcig
fuarda, IHBIR Yonetim Kurulu Uyeleri
Sabahattin Fidan, Mehmet Tas ve
Muzaffer Hikmet Tonbil, fuara katilan
firmalan ziyaret ederek fuar ve sektor
hakkinda istisarelerde bulundu.

EYLUL/EKIM 2024
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TURKIYE GENELI HUBUBAT SEKTORU
2023 EKIM IHRACATI:

~ 1MILYAR
185 MiLYON DOLAR

TURKIYE GENELI HUBUBAT SEKTORU
20244 EKIM IHRACAT!:

1MILYAR
39 MILYON DOLAR

TURKIYE GENELI HUBUBAT SEKTORU
2023 OCAK-EKIM [HRACATI:

. 10 MILYAR
43 MILYON DOLAR

TURKIYE GENELI HUBUBAT SEKTORU
20244 OCAK-EKIM HRACATI:

9 MILYAR
734 MILYON DOLAR

iHBiR.ZOZS FKIM IHRACATI
318,268 MILYON DOLAR

IHBIR 2024 EKI[’I IHRACAT:
323,781 MILYON DOLAR

71,73 ARTIS VAR.

IHBIR 2023 OCAK-EKIM IHRACATI:
2 MILYAR

747 MILYON DOLAR

IHBIR 2024 OCAK-EKIM IHRACATI:
2 MILYAR

975 MILYON DOLAR

EYLUL/EKIM 2024

iSTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERI iIHRACATGILARI BIRLIGI

TURKIYE GENELI - 2024 EKIM AYINDA KATMA DEGERI EN YUKSEK 10 URUN ($/TON)

o

ANA SINIFLANDIRMA ALT SINIFLANDIRMA 2023 ($/KG) 2024 ($/KG) Degisim
KAKAOLU MAMULLER 3645750234 | 4445244269 2193%
BAHARATLAR 4137071446 | 3534977749 -14,55%
YABLI TOHUMLAR VE MEYVELER | 1592647543 1838847753 15,46%
SEKER VE SEKER MAMULLERi 1869172716 | 1693274639 -9,41%
Hububat Bakliyat DBER GIDA MUSTAHZARLARI 1798019375 1,640110568 -8,78%
Yagli Tohumlar ve PASTACILIK URUNLERI 1,230784878 1,289301327 4,75%
BITKISEL YAGLAR 1173472819 1,24472877 6,07%
BAKLIYAT 0,858344962 | 0,810842729 -5,53%
HUBUBAT 0,263733255 0,451126364 10,61%
DEGIRMENCILIK URUNLERi 0,412084451 | 0,430069059 4,36%
GENEL TOPLAM 0,669762692 1021312121 52,49%

IHBIR - 2024 EKIM AYINDA KATMA DEGERI EN YUKSEK 10 URUN ($/TON)

ANA SINIFLANDIRMA ALT SINIFLANDIRMA 2023 ($/K6)  202% ($/KG) Deiisim
KAKAOLU MAMULLER 4188063442 | 5520986234 31.83%
BAHARATLAR 5501879531 | 5448581067 -0,97%
DiBER GIDA MUSTAHZARLARI 3,55421957 3,671637943 3,30%
PASTACILIK URUNLERI 2,808885033 2,901156397 3,28%
Hububat Bakliyat SEKER VE SEKER MAMULLERI 2157442118 | 2,250480327 4,31%
Yagli Tohumlar ve YAGLI TOHUMLAR VE MEYVELER | 2,514608658 | 1906546688 -24,18%
BAKLIYAT 1,388528239 1,348598398 -2,88%
BiTKISEL YAGLAR 1143758609 1,19020171 4,06%
HUBUBAT 0,285203169 0525249128 84,17%
DEGIRMENCILIK URUNLERI 0,435051777 042484379 -2,35%
GENEL TOPLAM 1,163623727 2,117158149 81,95%

EYLUL/EKIM 2024
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TURKIYE GENELI-HUBUBAT SEKTORUNUN 2024
EKIM AYINDA EN COK IHRACAT YAPTIGI 10 URUN GRUBU i)

EKiM s
ANA SINIFLANDIRMA ALT SINIFLANDIRMA 2023 2024  Degisim Pay }
PASTACILIK URUNLERI 250.286 | 250.795 020% | 2414% 7
DiGER GIDA MUSTAHZARLARI 133.020 | 149.633 1249% | 14,40%
DEGIRMENCILIK URUNLERI 203.908 128516 | -36.97% 12,37%
KAKAOLU MAMULLER 100740 | T117.853 16,99% | 1,34%
Hububat Bakliyat BITKISEL YAGLAR 124.380 113.383 -8,84% 10,91%
Yagli Tohumlar ve SEKER VE SEKER MAMULLERi 95671 | 101.834 6,44% 9,80%
Mamulleri HUBUBAT 192484 | 70485 | -63,38% 6.78%
BAKLIYAT 59.991 61.729 2,90% 5,94%
YAGLI TOHUMLAR VE MEYVELER 19.712 38.354 94,57% 3,69%
BAHARATLAR 5.572 6.488 16,43% 0,62%

GENEL TOPLAM 1.185.764 | 1.039.069 -12,37% | 100,00% 0 O ° L4 (L) (L]
- . . o TURKIYE GENELI-HUBUBAT SEKTORUNUN 2024
IHBIR - 2024 EKiM AYINDA EN GOK iHRACAT YAPTIGI 10 URUN GRUBU EKiM AYINDA EN COK IHRACAT YAPTII 10 RUN (BIN $)

EKiM .
ANA SINIFLANDIRMA ALT SINIFLANDIRMA 2023 2026 Deijisim Pay N L EXH .

DIGER GIDA MUSTAHZARLARI 63840 | 72501]  1355% | 24.35% SHEES i B Ny Fay
SEKER VE SEKER MAMULLERI | 65.487 | 68755 |  499% | 2309% AYCIGEGI TOHUMU YAGI - 75269 | 70215 | -67% | 17,50%
PASTACILIK URUNLER 62.323 59.468 458% | 19.97% EKMEKLIK VE KAPLICA (KIZIL) BUGDAY UNU 134.303 | 67108 | -50,03% | 16,73%
KAKAOLU MAMULLER 50.800 | 57.910| 13,99% | 19,45% SAKIZLI GEKERLER : L | 54832 855053 | OM% | 1372%
Hububat Bakliyat DEGIRMENCILIK URUNLERI 33.370 15.689 -52,.99% 5.27% AGIRLIKCA °/?5'V'EYA D‘_\HA FAZLA SUKROZ, INVERT SEKER VEYA IZOGLIKOZ ICERENLER - DIGERLERI 38.795 38.130 -1.1% 9,51%
YagLI Tohqm[ar ve BlTK|SEL YAGLAR 17.110 13.902 -18,75% 4,67% M!:\K!:\RNA-P|$|R|LMEM|S.SADE OLANLAR.DULDU“RULMANS . L. o 46.089 34.564 -25,01% 8.62%
Mamulleri HUBUBAT 99,851 45286 |  -85.64% 144% TUTUN KULLANIMINI BIRAKTIRMAYA YARDIMCI AGIZ YOLUYLA KULLANILAN NIKOTIN iCEREN URUNLER |  27.359 | 31941 | 1675% | 7.96%
YAGLITOHUMLAR VEMEYVELER | 2417 | 4190 | 7338% | 141% WO . n BSGE) ||E  aklt |
BAHARATLAR 576 ml  2354% 0247 SOYA FASULYESI YAGI URETIMINDEN ARTA KALAN KUSPE VE DIGER KATI ARTIKLAR 26.961 | 25727 | -4,58% 6,41%
BAKLIYAT 455 355 | -1.34% 0.12% MAKARNALIK BUGDAY (DURUM BUGDAY) - DIGER o 2434 | 2492 | 89399% 6,03%
GENEL TOPLAM 318.268 | 323781 173% | 10000% WAFFLE VE GOFR.NET MUT. 85 GR.I GEGM.HAZIR AMB. (CIKOLATA VEYA KAKAO IC.DIGMUSTSIVANMIS VEYAKAP | 24,440 | 23.832 | -331% | 5,89%
iLK 10 URUN TOPLAM 453733 | 401125 | -159% | 38,60%
il DIGER URUNLER 732031 | 637.944 | -12.85% | 6140%

- - GENEL TOPLAM 1.185.764 1.039.069 | -12,37% | 100,00%

= -
¥ - - .« e . . . o oo .
o~ : IHBIR - 2024 EKIM AYINDA EN GOK IHRACAT YAPTIGI 10 URUN (BIN §)
EKiM

iRUNLER 2023 2024 Degisim Pay

SAKIZLI SEKERLER 46549 | 47801 | 2.69% | 16,05%

TUTUN KULLANIMINI BIRAKTIRMAYA YARDIMCI ABIZ YOLUYLA KULLANILAN NiKOTiN iCEREN URUNLER | 24.250 | 27.421 | 1308% | 9,21%

EKMEKG MAYASI-KURU. CANLI 17238 | 19.380 | 1243% 6,51%

EKMEKLIK VE KAPLICA (KIZIL) BUGDAY UNU 19128 | 1M.397 [-4042% | 3,83%

AGIRLIKCA %5 VEYA DAHA FAZLA SUKROZ, iNVERT SEKER VEYA iZOGLIKOZ iCERENLER - DIGERLER] | 15187 | 1.265 |-2583% | 3.78%

KAKAO YAGI- (KATI VE SIVI) 3372 | 8237 WM426% | 271%

TARIFENIN BASKA YERINDE OLM.DiG.GIDA MUST(LEZZ0) 6.106 7518 | 2313% | 252%

DOLDURULMUS 7287 | 6.492 [-1092% | 218%

KAKAO TOZU- (iLAVE SEKER VEYA DiGER TATLANDIRICI MADDELER iCERMEYENLER) 6.259 6198 | -098% | 208%

TATLI BiSKUVILER; GOFRETLER-GiKOLATA/KAKAO iCEREN.AMBALAJLI =< 85 GR. 7030 | 6123 |-1291% | 206%

ILK 10 URUN TOPLAM 152.407 | 151.832 | -0,38% | 50,99%

DiGER URUNLER 1737192 |145.936 |-1603% | 49,01%

GENEL TOPLAM 318.268 |323.781 | 173% | 100,00%
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TURKIYE GENELI-HUBUBAT SEKTORUNUN 2024
EKIM AYINDA EN COK iHRACAT YAPTIGI 10 ULKE (BIN $)

EKiM

ULKELER 2023 2024  Deiisim Pay

IRAK 236.801 | 183.053 | -22,70% 1762%

BiRLESIK DEVLETLER 59.114 54.086 -8,51% 5,21%

SURIYE 38.693 47965 23,96% 4,62%

CEZAYiR 31178 | 42.999 3792% 4,14%

ALMANYA 29.672 34.947 17,78% 3,36%

iRAN (iSLAM CUM.) 99,025 34162 | -6550% 3.29%

SUUDI ARABISTAN 21271 27.068 21.22% 2,61%

BiRLESIK KRALLIK 21.612 24,814 14,81% 2,39%

LIBYA 28.746 21700 | -2451% 2,09%

RUSYA FEDERASYONU 18.758 19.413 3,49% 187% . . . o oo oo
iLK 10 ULKE TOPLAM 584.877 | 490.208 -16,19% 4118%

DiGER ULKELER 600.887 | 548.862 -866% | 52,82% T U R K I Y E G E N E LI - H U B U B AT s E KTO R U N u N
GENEL TOPLAM 1.185.764 [1.039.069 | -12,37% | 100,00%

. : ) L. . SON 12 AYDA EN COK iHRACAT YAPTIGI 10 ULKE (BIN $)
IHBIR 2024 EKIM AYINDA EN COK IHRACAT YAPTIGI 10 ULKE (BIN §) R o

EKilt ULKELER 20222023 2023-2024 __Degjisim Pay
STREIE 2023 2024  Degisim Pay RAK 2.149.604 2137319 051% | 179%
BIRLESiK DEVLETLER 26345 | 28582 | 849% | 960% BIRLESIK DEVLETLER 71.943 626786 | -1.96% | 522%
RAK ARSI A SURIYE 471,988 486.226 302% | 405%
BIRLESIK KRALLIK 13.545 mn | 2%7% | 571% CEZAYIR 326.120 485.243 h286% | 3.87%
ALMANYA o | moo | e | s iRAN (SLAM CUM.) 266.648 365.754 % | 3.04%
SUUDI ARABISTAN 7506 | 10612 | W41% | 356% CIBUTI 318.108 334.698 521% | 219%
BIRLESIK ARAP EMIRLIKLERI 7808 | 8983 | 1504% | 3.02% ALMANYA 308.143 328.416 658% | 218%
HOLLANDA 7148 7541 550% | 253% LIBYA 343.888 291724 | -3A2% | 2.48%
HISIR | em | g | o SUUDI ARABISTAN 223654 278.891 W70% | 2,32%
BEYAZ RUSYA 1163 0 | e | e BIRLESIK KRALLIK 236.105 258.785 961% | 215%
RUSYA FEDERASYONU i | omn | e | o ILK 10 ULKE TOPLAM 5356203 | 5.579.841 418% | 4644%
iLK 10 GLKE TOPLAM ooaT2 | 0l St | e, DIGER GLKELER 6.882.234 | 6.435.272 -649% | 53,56%
DiCER GLKELER e | s | o | e GENEL TOPLAM 12238437 | 12015113 -1,82% | 100,00%
GENEL TOPLAM 318.268 | 323.781 173% | 100,00%

iLKELER 2022-2023  2023-2024 Deijisim Pay
BIRLESIK DEVLETLER 345.157 284.880 -17,46% 8,59%
IRAK 232.183 250.136 173% 754%
BIRLESIK KRALLIK 141.060 162.739 15,37% 4,91%
ALMANYA 139.514 145.615 4,31% 4,39%
CEZAYiR 76.838 109.549 4257% 3.30%
SUUDI ARABISTAN 67.423 96.113 42,55% 2,90%
RUSYA FEDERASYONU 135.046 95.476 -29,30% 2,88%
CEKYA 67.952 81.332 19,69% 2,45%
iRAN (iSLAM CUM.) 94.194 80.670 -14,36% 2,43%
BIRLESIK ARAP EMIRLIKLERi 71780 80.050 1,52% 2,41%
iLK 10 ULKE TOPLAM 1371147 1.386.560 112% 41,81%
DiGER ULKELER 1.967.998 1.929.386 -196% | 5819%
GENEL TOPLAM 3.339.146 | 3.315.946 -0,69% | 100,00%
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‘Gida

Istanbul Ticaret Odas1
olarak 800 bini agkin
uyeleriyle Turkiyenin
ekonomik glicine katkida
bulunduklarini séyleyen
Istanbul Ticaret Odas1
Bagkani Sekib Avdagic,
“Ozellikle stratejik 6neme
sahip gida sektériinde

yerli Gretimi ve ihracati
destekliyoruz. Tedarikei
Gunleri, uluslararasi

fuar katilimlar1 ve ‘Gida
Israfin1 Onleme Projesi’
gibi calismalarimizla

Turk firmalarinin kiiresel
pazarlarda daha guicla

yer edinmesini sagliyor,
sturdurulebilir buytumeyi
hedefliyoruz. 2025 yilinda
enflasyonla miicadele,
finansmana erisim kolaylig
ve yeni pazar arayiglari
konularinda is dinyamizin
yaninda olmaya devam
edecegiz. Turk gida
sektéruniu daha verimli ve
rekabetci hale getirmek icin
birlikte ¢alismaya kararliy1z”
diye konustu.

; Diinyanin en biiyiik
@ / odalarindan olan Istanbul

Ticaret Odasi biinyesinde
gida sirketlerinin yaklasik payi nedir?

Oda sektoriinde hangi faaliyetleri
yapmaktasiniz?

Odamizin 800 bini askin Uyesi
arasinda, hi¢ kuskusuz 16 milyonluk
sehrimizin zorunlu tiketim ihtiyaci olan

gida maddelerini tedarik eden Uyeler de

bulunur. Béylece Odamiza kayitl Uye
sayisinin yaklasik ylzde 7'sini olusturan
gida firmalarimiz sayesinde sektoru
yakindan izleriz.

Neolitik donemden beri gida
sektorind tim sektorlerin anasi
kabul ederiz. Insanlidin varligini
devam ettirmesi igin olmazsa olmaz
sektorlerin basinda gelen gida sektord,

glinimuizde de bu 6zelliginden higbir sey

kaybetmedi. Pandemi ve sonrasindaki

Ukrayna-Rusya Savas! gibi konjonkttrel

gelismeler bir kez daha ortaya koydu
ki, gida sektord insanlik igin savunma
sanayii gibi stratejik sektdrlerin basinda
geliyor.

Ayrica kiresel niifustaki artis
sebebiyle guin gegtikge hacmini artiran
gida sektorl, emek yogun yapisiyla
istihdama onemli katkida bulunur.

Odamizin bu alanda yaptiklarina
gelince; gida sektoriyle ilgili ok sayida
etkinlik yapiyoruz. Bunlardan sadece
uluslararasi pazarlarda daha fazla
tanitiimasi igin yaptigimiz iki tanesinin
altini gizmek istiyorum:

Birincisi yerli ve yabanci ana
sanayiciler ile yan sanayi firmalarimizi
bulusturan Tedarikgi GUnleri
diizenliyoruz. Bu sayede gida alaninda
faaliyet gosteren KOBI'ler, ana

EYLUL/EKIM 2024
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sanayicilerle igbirligi firsati yakalyor.

Ikinci olarak uluslararasi alanda
gergeklestirilen gida fuarlarina Tirk
gida firmalarinin katilimini organize
ederek, dunyanin blylk gida alicilarinin
gida Uretici ve ihracatgilanmiz ile
bulusmasini sagliyoruz. ITO olarak tim
bu faaliyetlerle, Tirk gida sektdrinin
hem i¢ pazarda hem de yurtdisinda daha
verimli ve rekabetci sekilde yer almasini
hedefliyoruz.

/ ITO'nun fuar
Q / destekleri hakkinda
bilgi verir misiniz?

Tum firmalarmiz gibi gida

firmalanmizin da uluslararasi

iSTANBUL HUBUBAT BAKLiYAT YAGLI TOHUMLAR VE MAMULLERi iIHRACATGILARI BiRLIGi

fuarlara istirak etmeleri, diinyaya

acllip rekabetgiliklerini geligtirmeleri
bakimindan 6nemli. Bu nedenle Istanbul
Ticaret Odasi olarak 1893 yilindan
itibaren reel sektorimuzin uluslararasi
fuarlara katilimini sagliyoruz. Ginimuizde
de arkadaslarimizin Ustin gayretiyle
yaklasik 50 uluslararasi fuara katiliyor, bu
fuarlarda firmalarimizin tim ihtiyaglarini
“vekilleri” gibi yerine getiriyoruz. Bir
baska ifadeyle Odamiz organize ettigi
fuarlara katilan sirketlere anahtar teslimi
hizmet veriyor. Stantlarini inga ediyor;
nakliye, gimruk, sigorta, aydinlatma

ve yurtdisl tanitim gibi hizmetleri
gerceklestiriyoruz.

sektorii stratejik oneme sah

} Gida fuarlarina verdiginiz
@ / destekler sayesinde firma
/" katihmlari nasil bir geligim
gosterdi?

Biz firmalarimiza sundugumuz
kolayliklarin onlarin éndnd agtigini,
kiiresel pazarda yer edinip
rekabetgiliklerini artirmalarina, yeni
teknolojilerle bulugmalarina, yeni
ishirlikleri tesis etmelerine katkida
bulundugunu misahede ediyoruz.
Bunun en 6nemli gostergesi ise milli
katiimini organize ettigimiz uluslararasi
gida fuarlarina firmalarimizdan gdsterilen
blyuk ilgi ve tevecclhtr.

Ornegin bunlardan ikisi dtinyanin

EYLUL/EKIM 2024

en 6nemli gida fuarlari olan SIAL Paris
Uluslararasi Gida Fuari ve Kdéin'de
diizenlenen ANUGA Gida Fuari'dir. Iki
yilda bir diizenlenen bu fuarlara 1980'li
yillardan beri katiimi biz dizenledigimiz
icin bu ilgiyi yakindan gortyoruz. O
yillarda 100 metrekare alanda 10 firma
ile katilyorduk. Sadece SIAL Paris
fuarindan 6rnek vereyim, 2025'te bu
fuara 10 ayri ihtisas salonunda yaklasik
9000 metrekarelik alanda 300 firmaile
katiliyoruz.

Ayrica Odamiz bu fuarlarin yani sira
Sial China, Sial Canada, Sial India ve Sial
Jakarta fuarlarina da gida firmalarmizi
g6turtyor, dinyanin dort bir yaninda
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Turk firmalarinin yer almasini sagliyor.
] ,, Tiirk gida sektorii ve
- ihracatina yonelik
\'-/ beklentileriniz nelerdir?
Hangi alanlarda yogunlasmaya
ihtiyac var?

Oda olarak hedefimiz tyelerimizin
rekabetgiligini artirmaktir. Tarimsal
Uretim anlaminda kendisine yetecek
ve endustriyel tarim uygulamalariyla
dlinyada da s6z sahibi olabilecek
potansiyeli bulunan tlkemizin, bu imkani
degerlendirmesi igin gabaliyoruz. Clnku
Ulkemizin sahip oldugu tarimsal gesitlilik
ve uygun iklim avantajl, gida sanayinde
rekabet gliclnu artiryor. Dolayisiyla bu
alanda faaliyet gosteren ihracatginin
ve ihracata galisan sektorlerin
“rekabetgciligini koruyacak” adimlarin
atilmasi ve tedbirlerin alinmasini énemli
buluyoruz.

Bu gercevede oncelikle yapilacak
listesinde sunlar yer almal:

Yeni pazar arayislari
n gergevesinde dzellikle Asya ve

Afrika gibi gelismekte olan
bolgelere odaklaniimali.

Turk geleneksel ve organik

gida Urlinleri daha fazla

tanitiimali.

Dinya
B ¢apinda guglu markalar
olusturulmal.

Yenilikgi tarim teknolojileri ve

yerli Uretime dayall guiglu bir

altyapi kurularak, gida
sektortinde surdurtlebilirlik saglanmali.

Ayrica lojistik altyapinin

E guglendiriimesi ile gida

tasimaciliginda yasanan

aksakliklarin 6nline gegilmesi, ihracatin
onundeki en buyuk engellerden birini
ortadan kaldirarak, Turk gida sektorinin
global pazarda daha gigli bir konum
elde etmesini saglayacaktir.

9 Istanbul Ticaret Odasi

. olarak gida 6zelinde iilke

\'-/ icinde yaptiginiz projeler
var midir?

Bir tane ornek vererek anlatmak
istiyorum yaptiklarimizi: Oncelikle biz
gida sektortinde Uretim kadar tiiketimde
israfin dnlenmesinin de 6nemli olduguna
inaniyoruz. Arastirmalar gida israfinin,
dlinyada milyarlarca dolar seviyesine
ulastigini gosteriyor. Dolayisiyla
bu konu, ttim dinya Ulkelerinde
onlenmesi ve ¢ozulmesi gereken ivedi
sorunlar arasinda bulunuyor. Bilhassa
tlketim miktar ve gesidindeki artis,
ev digl tiketimin artmasl, pazarlama
metotlarinin ¢esitlenmesi, kentlesme
ile hem dogadan hem de tarimdan
uzaklasilmasi israfi artiryor.

Odamiz da gida israfinin énlenmesini
ana sorumlulugu kabul ediyor. Clnku
bize gdre gida israfi, sadece gevresel
degil, ayni zamanda ekonomik bir
sorun... Bu nedenle "'Gida Israfini

Onleme Projesi” kapsaminda gida kaybi
ve israfinin en aza indirilmesi amaciyla
ilgili kurumlar ve sektor temsilcileri ile
isbirligi yaparak, Uretimden tlketime
kadar her agamada bilingli bir yaklasimin
egemen olmasina galislyoruz. Bu alanda
ekonomik ve sosyokiiltirel anlamda
farkindalik olusturulmasini hedefliyoruz.
) ’ 2025 yilinailiskin tilke
. ekonomisine dair
\!*/ ongoriilerinizi sormak
isteriz?
Oncelikle sunun altini gizmek
isterim: 2024 yilinda gerek enflasyonla
mucadele gerekse de ihracatta

EYLUL/EKIM 2024

yasanan gelismeler, ekonomik
dengelenmenin saglanmasinda etkili
oldu. Enflasyonda buylk fedakarliklarla
elde edilen kademeli duists egilimi,
ongorulebilirligi artirdi. 2024'te ihracatta
da, Birliklerimizin ciddi gayret ve
calismalariyla, bir dnceki yila kiyasla
yuzde 2,5 artis sadlanarak, ihracatimiz
262 milyar dolara ulasti. Bu rakam,
ekonomi tarihimize yeni bir rekor olarak
gegti.

2025 beklenti ve 6ngorulerimizin
basinda enflasyon geliyor. Dilegimiz,
2025'in enflasyonla miicadelenin
kazanildigi bir yil olmasidir. Bunun igin
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de enflasyonla miicadelede 6ncelikler
icinde, “fiyatlama davranislarinin

hizla iyilestiriimesi ve enflasyon
beklentilerindeki ataletin kirimasi”
bulunmalidir. Bu basarilamazsa, bugtine
kadar ortaya konulan fedakarliklarin
heba olmasi ve enflasyonla miicadeleye
olan inancin timden ortadan kalkmasi
riski bulunuyor.

Ikinci olarak belirtmeliyim ki, artan
finansman maliyetleri ve uygun krediye
erisimde yasanan zorluklar, 6zellikle
klicUk dlcekli isletmeler basta olmak
Uzere is dlinyamizi olumsuz etkiliyor.
Dolayisiyla 2025 beklentilerimiz arasinda

finansmana erisimin kolaylastirimasi
onemli yer tutuyor. Yiksek kredi
maliyetlerinin, enflasyonist etkisi
dikkate alinarak selektif bazda yeniden
gdzden gegcirimesinin, bu siregte
onemli bir islev gorecegine inaniyoruz.
CUnki Ulkemizin potansiyel blyime
performansini korumak ve yerli
Ureticilerin kiresel piyasalardaki rekabet
glcund artirmak igin dezenflasyon
slireciyle paralel bir sekilde finansman
maliyetlerinin de azaltiimasi gerekiyor.

2024 yilinda sikga dile getirdigimiz
ve ihracatgl firmalarimiz agisindan son
derece kritik bir 6Gneme sahip olan
doviz kuru ile enflasyon arasindaki
korelasyonda da dengeli bir politika
izlenmesini bekliyoruz.

] ,, Firmalarimiz yiiksek faiz
: ortamindan kaynakl

\!-/ finansman maliyetleri
yiiziinden zorlanmaktalar. Bu
siirecte 6zellikle KOBI'lerimize neler
onerirsiniz?

Az 6nce de altini ¢izdigim gibi
enflasyonla micadelede uygulanan
politikalar, finansmana erisimi

EYLUL/EKIM 2024
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glclestirdi. Dolayisiyla kredi
piyasasina yonelik “makro inhtiyati
kisitlamalarin” gézden gegirilmesini
bekliyoruz. Merkez Bankasi'nin bu
kapsamda KOBI'ler igin aylik kredi artis
hizina iliskin limitini yukar gekmesini
olumlu buluyoruz.

Bu noktada KOBI'lerimizin
finansmana erisim igin alternatif yollara
da basvurmasi kaginiimaz oldu. Ozellikle
KOSGEB, KGF ile KKB gibi gelismis
bankacilik uygulamalari ve destekleri
sunan kurumlarin sundugu firsatlar
da degerlendiriimeli. Bu noktada biz
de tesvik, teminat mektubu ve vergi
indirimlerinin de sektdr paydaslari igin
Onemli bir finansman kaynagdi oldugunu
vurgulamak isteriz.

Ayrica KOBI'lerin sermaye piyasasl
araglarini daha etkin bir sekilde
kullanmasina yonelik ¢alismalarin
surdUrtlmesi, anilan araglara yatirm
yapmak isteyen yatinmcilarin risklerini
minimize edecek tedbirlerin alinmasi ve
bu yollar ile KOBI'lere yeni finansman
imkanlarinin sunulmaya devam edilmesi
de 6nem arz ediyor.
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Yapay zeka (AI) modelleri
ile optimum lezzet, yap1
ve maliyet dengesi i¢in
yeni Urin formiulasyonlar:
gelistirilebilecegini
anlatan Dog. Dr.

Necati Cetin, Uretim
stireclerinin otomasyonu
ve verimliliginin, yapay
zekanin bir diger gucli yoni
olarak karsimiza ¢iktigini
ifade etti.

Ankara Universitesi Ziraat Fakiiltesi
Tarim Makinalari ve Teknolojileri
Muhendisligi Bolimunde ¢alismalarini
surdlren Dog. Dr. Necati Cetin, gida
sektorlinde yapay zeka teknolojilerinin
saglayacag faydalari anlatti.

. 7 Yapay zeka uygulamalari
. her alanda karsimiza
\.-/ cikmaktadir. Gida lireticileri
bu yaklasimi hangi amaglarla
kullanabilir veya kullanmaktadir?

Yapay zeka (Al) uygulamalari, gida
Uretiminde birgok yenilikgi firsat sunarak
dreticilerin ve uzmanlarin verimliligini
ve surdurdlebilirligini artirabilir. Ozellikle
kalite kontrol ve gida glivenligi alaninda,
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yapay zeka buyuk bir rol oynamaktadir.
Ornegin, yapay zeka tabanl gorint
isleme sistemleri, Urtnlerdeki fiziksel
kusurlari (renk, sekil veya boyut farkliliklari
gibi) hizli bir sekilde tespit edebilir ve
spektrometre verilerini analiz ederek
kimyasal kaliteyi degerlendirebilir. Ayrica,
kontaminasyon riskini tespit etme ve
onlemeye ydnelik uygulamalar, gida
glvenligi standartlarini gliclendirebilir.
Yapay zeka, ayni zamanda tahmin

ve optimizasyon sureglerinde de
kullaniimaktadir. Raf émri tahmini
yapllarak, drtinlerin bozulma sureclerini
ongorilebilir ve bu sayede lojistik ve stok
yonetiminde Ureticilere blylk avantaj
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saglayabilir. Bunun yani sira, Al modelleri
ile optimum lezzet, yapi ve maliyet
dengesi igin yeni Urtin formulasyonlari
gelistirebilir. Bu tlr uygulamalar, Gretim
sureglerinde maliyet tasarrufu saglarken
Urtin kalitesini de artirabilir.

“‘URETIM HIZI ARTARKEN
SUREGTEKIi HATALAR
EN AZA INEBILIR’

Uretim siireclerinin otomasyonu
ve verimliligi, yapay zekanin bir diger
gugll yonu olarak karsimiza gikar.
Robotik sistemlerin performansini
optimize eden Al modelleri, tGretim

ay zeka, gida sektoriinde
engeyi formiile ediyor

o

hizini artirirken stiregteki hatalari en

aza indirebilir. Kaynak yonetimi ise

yapay zeka sayesinde daha etkin

bir sekilde gergeklestirimektedir; bu
durum, hammadde kullanimini optimize
ederken gida israfini dnlemektedir.
Tuketici tercihlerini anlamak ve bu
dodgrultuda drin gelistirmek, yapay
zekanin pazarlama ve Urin yonetimi
alanindaki katkilari arasinda sayilabilir.
Sosyal medya ve dijital platformlardan
elde edilen veriler, tiketici egilimlerini
analiz ederek gida Ureticilerine degerli
icgoruler sunabilir. Ayrica, kisisellestirimis
beslenme ¢oziimleri, yapay zeka
sayesinde tuketiciye 6zel diyet Urtinlerinin
gelistirilmesini saglayabilir.

“TUKETIiCIi TALEP
TAHMINLERIARZ
FAZLASINI ONLEYEBILIR’

Gida Uretiminde hammaddenin
sUrdurtlebilir yonetimi de yapay zeka
uygulamalariyla desteklenmektedir.
Dijital tarim teknolojileri, tarladan
baglayarak Urtinlerin verimini artirmakta
ve Urlin gida kalite analizleriyle daha
bilingli kararlar alinmasini saglamaktadir.
Tarmsal Urlnlerde verimi artirmak ve
cevresel riskleri ydnetmek igin yapay
zeka modelleri kullanilabilir. Bu sayede,
tarimsal Urtinlerde kalitatif ve kantitatif
bir artis saglanabilir. Son olarak, tiketici
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talep tahmini yapan Al modelleri,

fazla Uretimi onlerken atik yonetimi ve
geri donusum sureglerinde de etkili
olmaktadir. Atk gidalarin yan Urtinlere
dénustlrdlmesi veya yeniden kullaniimasi
icin Al teknolojileri ideal yontemleri
belirleyebilir. Bu gergevede yapay zeka,
gida Ureticilerinin verimli, strdGrllebilir

ve tuketici dostu bir Uretim yaklagimi
benimsemelerine olanak saglayarak
sektorde blyuk bir déntisiim olusturabilir.
Ozellikle spektral analizler ile ham ve
islenmis Urtinlerde kalite tahmini gibi
uygulamalar, gida bilimi ve teknolojileri
alaninda glglt ¢ozUmler sunacaktir.

YETKINLIK OLMAZSA

KAYNAK ISRAFINA

YOL AGABILIR

; ,, Bu alanin popiilerligi, yeterli
. ve dogru uygulamalar
\'_/ gelistirilmesiicin
dezavantaijlar da yaratabilir mi?

Yapay zeka uygulamalarinin popilerligi
ve hizla yayginlagsmasi, birgok avantajla
birlikte bazi dezavantajlari ve potansiyel
riskleri de beraberinde getirebilir. Ozellikle
bu teknolojinin yeterli bilgi ve uzmanlik
olmadan uygulanmasi veya yanlis
yonlendiriimesi, beklenen sonuglarin
alinamamasina ve kaynak israfina yol
acabilir. Oncelikle, yapay zekanin etkin
bir sekilde kullanilabilmesi igin yiksek
kaliteli verilere ihtiyag vardir. Ancak, veri
kalitesinin distk veya yetersiz oldugu
durumlarda, yapay zeka modelleri yanlis
sonuglar verebilir. Bu durum, gida tretim
sUreglerinde hatall kararlarin alinmasina
ve Urln kalitesinin olumsuz etkilenmesine
sebep olabilir. Ayrica, bu alandaki
popllerlik, bazi isletmelerin yapay zeka
teknolojilerini yeterince arastirmadan
ve optimize etmeden uygulamasina yol
agabilir, bu da zaman ve maliyet kaybina
neden olacaktir.
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Bir diger dezavantaj, yapay zeka
uygulamalarinin yiksek baslangig
maliyetleridir. Ozellikle kliglk ve orta
Olcekli isletmeler, bu teknolojileri
benimsemekte zorlanabilir. Bu popllerlik,
biyuk olgekli sirketlerin piyasaya daha
fazla hakim olmasina ve kii¢ik ve orta
Olcekli Ureticilerin rekabet guiclinde
zorlanmalarina neden olabilir. Ancak, glin
gectikge bu teknolojilerin maliyetlerinin
azalacagini ve dolayisiyla daha fazla

sektdrde kullanilabilecedini diigtintyorum.

Burada, kurumlarin ve uzmanlarin bu
alandaki tesviklerinin sektorl daha ileri
taslyabilecegdi kanaatindeyim. Etik ve
yasal sorunlar da g6z ardi edilmemesi
gereken bir diger boyut olarak karsimiza
clkmaktadir. Yapay zeka uygulamalarinin
hizla yayllmasi, verilerin gizliligi ve
guvenligi ile ilgili endiseler olusturabilir.
Tuketici verilerinin uygun olmayan sekilde
kullaniimasi hem hukuki hem de itibar
acisindan riskler dogurabilir. Bununla
birlikte, verilerin depolanmasi ve transfer
edilmesi sureglerinde de 6zellikle dikkat
edilmesi gerekmektedir.

ETIK SORUNLAR VE
UZMANLIK EKSIiKLIiGi

Son olarak, bu alandaki hizl gelisim
ve popdlerlik, alaninda uzmanlagmamis
bireylerin yanlis bilgi veya abartil
vaatlerle sektdre girmesine neden olabilir.
Bu durum hem sektdrde guivensizlik
olusturabilir hem de dogru uygulamalarin
gelistiriimesini engel olabilir. Dolayisiyla,
yapay zekanin dogru bir sekilde
uygulanabilmesi i¢in uzmanlasma,
egitim, dizenlemeler ve tesvikler blyuk
Onem tasimaktadir. Kisaca, yapay zeka
teknolojilerinin popdlerligi dnemli firsatlar
sunsa da yanlis uygulamalar, ylksek
maliyetler, etik sorunlar ve uzmanlik
eksikligi gibi dezavantajlar olusturma
potansiyeline sahiptir. Bu nedenle, bu
teknolojilerin dogru sekilde entegre
edilmesi icin dikkatli bir planlama ve
sektor paydaslarinin bilinglendirilmesi
kritik bir Sneme sahiptir.

KONTAMINASYON
RiSKi DAHA HIZLI
TESPIT EDILEBILIR

: Kisa vadeli olarak bu alanda
Q ongordiigliniiz degisim ve
/ gelismeler nelerdir?

Kisa vadede, yapay zeka
yaklasimlarinin gida teknolojisi
calismalarinda daha fazla
benimsenmesiyle birlikte, gida isleme
ve muhafaza slreglerinde énemli
gelismeler yagsanacagini dngdriyorum.
Bu yenilikler, Uretim sureglerini
daha verimli, gida glivenligini daha
sagdlam ve tuketici ihtiyaclarini daha
iyi karsilayabilir hale getirecektir.

Gida isleme sireglerinde yapay zeka
tabanli otomasyon sistemlerinin hizla
yayginlagacagini distnlyorum. Yapay
zeka destekli goruntu isleme teknolojileri,
Urdnlerin fiziksel ve kimyasal 6zelliklerini
analiz ederek kalite kontrol streglerini
iyilestirecedi kanisindayim. Bununla
birlikte, daha 6nceki soruda ifade

ettigim gibi gorintl isleme teknolojilerini
iceren robotik sistemlerin Uretim
hatlarina entegre ediimesi, Urln isleme
sureglerini hizlandirirken hata oranlarini
azaltacak ve maliyetleri dusUrecektir.
Yine gida guivenligi alaninda, yapay

zeka destekli sistemler dnemli bir rol
oynayacaktir. Yapay zeka modelleri,
Urdnlerdeki kontaminasyon riskini daha
hizl tespit ederek glivenlik standartlarini
yukseltecektir. Ayrica, sensorlerden gelen
verilerin analiz edilmesiyle mikrobiyal
bozulma slregleri daha iyi anlasilacak

ve bu sayede Ureticiler, tlketicilere daha
guvenli rlinler sunabilecektir. Izlenebilirlik

teknolojileriyle, Uretimden tliketime kadar
olan sureglerin daha seffaf bir sekilde
yonetilmesi saglanacaktir.

BESLENME EGiLIMLERI
ANALIZ EDILEBILIR

Raf édmri tahmini ve iyilestiriimesi
de 6nemli gelismelerden biri olacaktir.
Yapay zek@, gidalarin bozulma
sureclerini etkileyen faktérleri (nem,
sicaklik, mikrobiyal aktivite gibi) analiz
ederek raf dmriinu daha dogru bir
sekilde tahmin edebilecektir. Bu tlr
uygulamalar hem gida israfini azaltacak
hem de lojistik ve depolama stireclerini
optimize edecektir. Ozellikle bozulabilir
gidalarin muhafazasinda soguk zincir
yonetiminin yapay zeka ile daha etkin
hale gelecegini distntyorum. Yapay
zeka tabanli sistemler, sicaklik ve nem
gibi gevresel faktorleri gergek zamanli
izleyerek Urlnlerin muhafazasini daha
glvenilir bir sekilde gerceklestirebilir.
Bununla birlikte, Grtin gelistirme
sureclerinde yapay zekanin etkisi daha da
belirginlesecektir. Yapay zeka modelleri,
tuketici intiyaglarini ve beslenme
trendlerini analiz ederek disik sekerli,
yuksek proteinli veya vegan gibi yenilikgi
Urdinlerin formulasyonlarini daha hizli bir
sekilde olusturabilecektir. Bu tur yenilikler,
Ureticilere rekabet avantaji saglarken

tUketici beklentilerini de karsilayacaktir.
Son olarak, en dnemli konulardan biri olan
gida ambalajlama teknolojilerinde dnemli
iyilestirmeler yasanacadini diistintyorum.
Akill ambalajlama sistemleri, Grindn
tazeligini veya bozulma durumunu gergek
zamanli olarak izleyebilen sensorlerle
donatilacaktrr. Ayrica, yapay zeka destekli
analizler, daha gevreci ve surdurdlebilir
ambalajlama yontemlerinin gelistiriimesini
saglayacaktir.

ISLEME VE MUHAFAZA,

TUKETICi DOSTU HALE
GELECEKTIR

Ozetleyecek olursak, kisa vadede
gorintd isleme ve yapay zeka
teknolgjileri, gida isleme ve muhafaza
sureglerini daha verimli, stirdurtlebilir
ve tuketici dostu hale getirecektir. Bu
gelismeler hem Ureticilere hem de
tlketicilere bliylk faydalar sunarak gida
bilimi ve teknolojileri alaninda dnemli
dontsUmler olusturacaktir. Burada 6nemli
olan nokta, bu teknolojilerin mimkiin
olan en kisa zamanda sureglere dahil
edilmesidir. Bu egilime ayak uydurmada
zorlananlarin, zaman igerisinde rekabette
geride kalacagini duislintiyorum. Burada
amacimiz, bu araglardan en dogru ve
verimli bir sekilde yararlanarak uygun
sureglere dahil etmek olmalidir.
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‘Hedefim uretim siireglerini
daha verimli hale getirmek’

’ Sizlerin hangi gida

, teknoloji alanlarinda
yapay zeka, makine
o6grenme odakh calismalar
gerceklestirdigini 6grenebilir miyiz?

Calismalarimda yapay zeka (Al)

ve ozellikle makine 6grenmesine
(ML) odaklanarak gida teknolojileri
alaninda yenilikGi projeler ve ¢alismalar
gelistirmekteyim. Bu projeler, tarimsal
Urtinlerin kalite analizi, gida isleme
sureglerinin optimizasyonu ve gida
glvenligi gibi gesitli alanlar da
kapsamaktadir. Uzun vadede bu alanla
ilgili hedefim, bu teknolojileri kullanarak
hem Uretim sureclerini daha verimli
hale getirmek hem de tlketiciye
daha kaliteli Grtinler sunmaktir.
Spesifik olarak, ham ve islenmis gida
UrUnlerinde kalite tahmini, analizi ve
siniflandirimasi ile ilgili calismalar
gergeklestirmekteyim.

“KALITE ANALIZ VE
TAHMIN CALISMALARI
UZERINE YOGUNLASTIM"

Ozellikle, renk ve spektral yansima
verilerini kullanarak farkli Grtinlerde
nem, suda ¢dzinebilir kati madde
miktari, antioksidan, askorbik asit,
fenolik madde icerigi, pH, sertlik gibi
hem i¢gsel hem de digsal 6zelliklerin
tahminlemesi lizerine odaklandim.
Bununla birlikte, farkli uygulamalarla
islenmis Uruinlerin siniflandirmasinda
gorintu isleme tabanl yapay zeka
algoritmalarini kullandim. Son
donemde ise yapay zeka modelleri ile
birlikte daha ¢ok dielektrik 6zellikleri ve

spektral yansima verilerini kullanarak
gida kalite analiz ve tahmin galismalari
Uzerine yogunlastim. Bu hususta, RGB,
hiperspektral, multispektral ve termal
kameralarinin yani sira dielektrik lgiim
sistemlerinden elde ettigimiz verileri
kullaniyorum. Bu cihazlardan elde
edilen veriler, yapay zeka modelleri

ile islenerek hizli ve dogru analizler
yapiimasini mimkdn kiliyor.

MiKROBiYAL BOZULMA
SURECLERINi TAHMIN
ETMEK

Ek olarak, makine 6grenmesi
tabanli gorlintd isleme tekniklerini
kullanarak, Urtinlerin fiziksel 6zelliklerini
(sekil, boyut ve agirlik) analiz eden ve
kalite siniflandirmasi yapan modeller
gelistirdim. Bu yaklasimlar, tretim
sureclerini otomatiklestirerek insan
hatasini en aza indirirken proseslerin
hizli bir sekilde gerceklestiriimesine
yol acabilir. Yakin gelecekteki bir diger
hedefim ise gida guivenligi ve raf dmr
tahmini Uizerinde daha fazla gcalisma
yapmak. Bu dogrultuda, yapay zeka
tabanli modeller kullanarak, Urtnlerin
mikrobiyal bozulma streglerini tahmin
ederek raf dmriini daha dogru bir
sekilde belirlemeyi amagliyorum.

Bana gdre bu tur galismalar hem

gida israfini azaltmak hem de tiketici
glvenligini artirmak agisindan buyuk
onem tasimaktadir. Ayrica, tarladan
sofraya kadar olan suregte verimliligi
artirmakta ve tedarik zincirinin
strdurtlebilir bir sekilde yonetilmesine
katki saglamaktadir.
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Talep artisi ve pazar biiyiimesi

Kiresel sicak icecek pazarinin bitytimesi ve talep artisinin
kahve fiyatlar1 tizerinde yukar1 yonli bir baski olugturmaya
devam ettigini belirten Omer Oner, “Bu durum, 2025 yilina
kadar kahve c¢ekirdegi fiyatlarinin artmaya devam etmesi
olasiligini guclendirmektedir” dedi.

IPEK Gipa

_ Ipek Gida Dig Ticaret Miidrt Omer
Oner ile firma olarak yaptiklari galismalari,
dinyadaki kahve ¢ekirdedi fiyatlarinin
seyrini ve Turkiye'deki kahve ticaretini
konustuk. Avrupa, Ortadogu, Latin
Amerika, Turk Cumhuriyetleri ve Dogu
Avrupa bdlgelerinde 45 farkli Ulkeye
ihracat yaptiklarini kaydeden Oner,
hammaddesi ithal olan kahvede marka
yaratmanin uzun vadeli bir vizyon
sayesinde gerceklestigini sdyledi.

: Sektorde kacinci yiliniz ve

\?_, / ilk ihracatinizi hangi

=/ llkelere yaptiniz?

Ipek Gida, 2003 yilinda faaliyetine
baslamis ve 2004 yilinda ilk ihracatini
Libya'ya gergeklestirmistir. Libya ile
baslayan bu sertiven, sirketimizin
uluslararasi pazarlara agilma surecindeki
onemli bir ddnim noktasi olmustur.

O tarihten itibaren ihracat agimizi
genigleterek bugtin 45 farkli tlkeye
drdnlerimizi ulastinyoruz. Uretim
kapasitemizi ve Urln gesitliligimizi
artirarak farkli pazarlarin ihtiyaclarina yanit
vermeye devam ediyoruz.

LOJISTIK VE i$
ORTAKLIGI AGI EN
GUGLU YANIMIZ

) i¢ pazarda iiriinlerinizin
\.? / yayilimi nasil?
Turkiye i¢ pazarinda

Urdnlerimizin dagitimini tamamen toptan
satis odakli bir modelle gergeklestiriyoruz.
Yerel piyasada bireysel tiiketiciye yonelik
ambalajli Urlin satisi yapmamakla birlikte,
gugcla bir lojistik ve is ortaklidi agiyla
toptanci ve perakende zincirlerine hazir

kahve ve kahve kremasi Urtnlerimizi
ulastiryoruz. Bu model, sektorel
ihtiyaglara hizli ve etkin sekilde yanit
vermemizi saglarken, ayni zamanda
uluslararasi pazarlara yonelik tUretim
kabiliyetimizi destekleyen bir temel
olusturuyor.

AMERIKA'DA KURAKLIK,
ASYA'DA TAYFUN

FIYATLARI ETKILEDI
; Kahve cekirdegi
Q / fiyatlarindaki
/" dalgalanmalar ve tedarik

siirecine iliskin bilgi verir misiniz?

Kuresel kahve ¢ekirdegi fiyatlari,
son yillarda iklim degisiklikleri, Uretici
Ulkelerdeki hava kosullar ve lojistik
sorunlar nedeniyle dalgalt bir seyir
izlemektedir. Ornegdin, Brezilya'da
yasanan kuraklik Arabica kahve
Uretiminde ylizde 20'ye varan verim
kayiplarina yol agarken, Vietham'da
meydana gelen Yagi Tayfunu Robusta
Gekirdegi Uretimini olumsuz etkilemistir.
Bu gibi gelismeler, fiyatlarin 2024'te
yaklasik ylizde 20 artarak son 10 yilin
en ylUksek seviyelerine ulagsmasina
neden olmustur. Ayrica, Avrupa Birlidi'nin
ormansizlagsmayi 6nlemeye yonelik
dlzenlemeleri gibi strddrdlebilirlik
odakli degisiklikler, Ureticilerin cevresel

standartlara uyum saglamasini zorunlu
kilmistir.

KiSi BASINA KAHVE
TUKETIMI 4 KAT ARTTI

Turkiye'de kahve tliketimi son yillarda
belirgin bir artis gdstermektedir. TUIK
verilerine gdre, kisi basina disen kahve
tuketimi son 10 yilda 4 kat artarak
1,5 kilograma ulagmistir. Bu artis,
Turkiye'nin en gok kahve tiketen Ulkeler
siralamasinda 22. sirada yer almasini
saglamistir. Kuiresel diizeyde ise kahve
tiketimi her yil yaklasik ylizde 2 oraninda
artmaktadir. 2023 yilinda en ¢ok kahve
tuketen Ulkeler arasinda ABD 26.651.000
kg ile ilk sirada, Brezilya ise 22.000.000
kg ile ikinci sirada yer almaktadir.

KAHVEYE 5 YILDA 1,5
MiLYAR DOLAR ODEDIK

Turkiye'nin kahve ihracati da son
yillarda artis gostermistir. 2020 ile
Agustos 2024 arasindaki 5 yillik
ddénemde kahve ve kahveli Urlnler
ihracati toplamda 154,7 milyon dolar
olarak gergeklesmistir.

Yilllk bazda degerlendirildiginde:

® 2020: 20,2 milyon dolar

® 2021: 23,8 milyon dolar

® 2022: 36,5 milyon dolar

UC BIN TON KAPASITE
ILE 45 ULKEYE IHRACAT

- Yilda kag ton liriin
? isliyorsunuz? Hangi
ilkelere ihracat
yapiyorsunuz?

Ipek Gida, yilda yaklasik 3.000
ton hazir kahve Urunl isleme
kapasitesine sahip olup, bu guglu
Uretim kapasitesiyle hem i¢ pazara
hem de uluslararasi pazarlara hizmet
vermektedir. Urtinlerimizi Avrupa,
Ortadogu, Latin Amerika, Turk
Cumhuriyetleri ve Dogu Avrupa
gibi 45 farkl tlkeye ihrag ediyoruz.

Bu yiIl Malezya ve Endonezya
pazarlarina giris yapmamiz, global
blylme hedeflerimiz agisindan
onemli bir adimdir. Gelecek yil

Turk kahvesi Uretimine baglayarak
Urdin portfoyumuizu genisletmeyi
planliyoruz. Hazir kahve alanindaki
uzmanhgimizi Turk kahvesine
taslyarak, bu alanda da guclt bir
sekilde var olmayi hedefliyoruz. Bu
cesitlilik, Ipek Gida'nin global arenada
gUclu bir yer edinmesini sagdlayan en
onemli unsurlardan biridir.

kahve fiyatlarini daha da artiracak

® 2023: 39,7 milyon dolar

@ 2024 (Ocak-Adustos): 34,5 milyon
dolar

Ancak Turkiye'nin kahve ithalat
rakamlari ihracat rakamlarina gore
oldukga yuksektir. Ayni donemde toplam
1,5 milyar dolar degerinde kahve ithalati
gerceklestirimistir. Bunun baslica
nedenleri arasinda Turkiye'de kahve
gekirdegi Uretiminin yapiimamasi, tiketim
artisi ve islenmis kahve Urtinlerine
yonelik global pazarda rekabet avantaij
saglamak igin ylksek miktarda kahve
cekirdegi ithalat yapiimasi yer almaktadir.
Turkiye, ithal ettigi kahve ¢ekirdeklerini
isleyerek katma degerli Urtinler haline
getirip yeniden ihrag etmektedir. Tedarik
zincirimizde suirdurdlebilirlik ve seffaflik
konulari dncelikli yer tutmaktadir. Kuresel
sicak igecek pazarinin biytmesi ve
talep artisi, kahve fiyatlari lizerinde
yukari yonll bir baski olusturmaya
devam etmektedir. Bu durum, 2025
yilina kadar kahve gekirdedi fiyatlarinin
artmaya devam etmesi olasiligini
guglendirmektedir.

UZUN VADELI ViZYON
VE ESNEK URETIM
STRATEJiSI

} 7 Hammaddesi ithal olan
: kahve gibi bir liriinde yerel
\3-/ marka yaratmayi nasil
basardiniz?

Kahve gibi hammaddesi ithal edilen
bir Griinde yerel bir marka olusturmak,
uzun vadeli bir vizyon ve esnek bir Uretim
stratejisi gerektirir. Bizim basarimizin
temelinde, tlketicilerin beklentilerine
hizli ve kaliteli goziimler sunmamiz,
global tedarik zincirindeki degisimleri
yakindan takip etmemiz ve yenilikgi
bir yaklasimi benimsememiz yatiyor.
Fabrikamizin serbest bolgede yer
almasi, bize lojistik ve maliyet avantajlari
saglarken, uluslararasi pazarlarda
rekabet glicimuzU artirmaktadir. Ayrica,
Urtinlerimizde kalite ve lezzet dengesini
koruyarak, tiketici dostu ambalaj
tasarimlari ve hizli teslimat suregleriyle
musterilerimizin glivenini kazanmis
bulunuyoruz. Bu stratejik yaklasimlar,
yogun rekabete ragmen markamizi hem
yerel hem de global dlgekte gliglu bir
konuma tasimistir.
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Kahve kalit€sil
veisleme |
prensipleri §

Prof. Dr.
Nevzat

KONAR

Kahve kalitesi Uzerinde etkili 5Gnemli
faktorler arasinda tarimsal suregler,
isleme yontemleri, gekirdeklerin
kavrulmasi ve 6gutilmesi, icecek
hazirlama yontemleri ve tiketim sekli
ile tlketici tercihleri bulunmaktadir.
Ozellikle, icecek kalitesiyle iligkili
tarimsal faktorler arasinda ise kahve
Gekirdeklerinin olgunlugu, hasat
yontemi, mevsimsellik, rakim, iklim,
yetistirme yontemi ve ¢ekirdeklerin
genetik yapisi 6ne gikmaktadir. Kahve
Gekirdeklerinin bilesimi oldukga karmasik
ve degiskendir. Bu ylizden kimyasal
ve duyusal dzelliklerdeki tutarliigi
saglamak igin gekirdeklerin erken
olgunlasma asamasinda hasat edilmesi
gereklidir. Baska bir ilging faktor ise
kahve plantasyonlarinin konumudur.
Ozellikle yetistirme yeri, nihai igecegin
potansiyel kalitesinin bir referansi olarak
kullanilmaktadir (Pereira et al., 2021).
Kahve plantasyonlarinin rakiminin,
sicaklik, nem ve giines Isigina maruz
kalma gibi icecekle iliskili faktorleri
dogrudan etkiledigi bildirimistir. Ancak,
rakimin kahve kalitesi Uzerindeki etkisi ile
ilgili yapilan ¢alismalar geliskili sonuglar
vermektedir. Bazi arastirmacilara gore,
yuksek rakimlarda yetistirilen kahve daha
yuksek kaliteli olmaktadir. Ayrica, kahve
plantasyonlarinda gdélgelemenin esit
olgunlagma sagladigi, bunun da daha
yuksek kaliteye yol agtigi bildirilmistir.
Golgeleme sistemi genellikle toprakla
entegrasyon iginde olup, daha fazla
besin maddesi sunar ve biyolojik gesitliligi
tesvik eder. Ancak, gdlgeleme yapilan
kahve bitkilerinin, dogrudan glines
Isigina daha fazla maruz kalan kahve
bitkilerine gdre daha disuk verim elde
ettigi diistinilmektedir. Cografi kokenin,
kahve gekirdeklerinin kalitesi ve kimyasal
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bilesimi Gizerinde dnemli bir rol oynadigi
dusuntimekte ve iklim, toprak, kahve
gesitleri, yerel tarim uygulamalari ve
mevsimsellik gibi faktorlerle etkilenerek
her kahve Ureten bolgeye 6zgl tatlarin
ve Ozelliklerin gelismesine katki
saglamaktadir.

IKLIM DEGISKENLIGI

Yetistiricilik bolgesinin iklimi, kahve
Uretimi ve kalitesinde bir diger etkili
Ozelliktir. YUksek sicakliklarin ve dizensiz
yadislarin kahve Uretimini dolayli olarak

etkiledigi bildirilmistir. Clinkl bu gevresel
faktorler kahve bitkilerinde zararlilar ve
hastaliklarin yayllmasini tesvik edebilir.
Bu faktorler, gigeklenme siirecini ve
Gekirdek gelisimini bozarak daha dustk
kaliteli kahveye ve verimliligin azalmasina
yol agabilir. Kahve yetistirilen bolgeler yil
boyunca dnemli iklimsel degiskenlikler
yasamaktadir ve plantasyonlar gelecekte
bu durumdan etkilenebilir, bu da bu
tarim UrdnUn0n dretiminin diismesine ve
ekonomik kayiplara yol agabilir. Kahve
yetistirilen bolgelerde iklim degiskenligi
ile basa gikabilmek igin strdurUlebilir
tarim uygulamalarinin benimsenmesi,
dayanikli gesitlerin gelistiriimesi ve Urln
cesitliligi onemlidir. Verimli su yonetimi,
erken uyari sistemleri ve tarimsal sigorta
programlari da plantasyonlarin korunmasi
icin kritik dneme sahiptir. Cift¢i egitimi

ve uluslararasi igbirligi, uyum saglama

uygulamalarinin tesvik edilmesi ve iklim
degisikliginin etkilerinin hafifletimesi igin
gereklidir. Bylece kahve Uretiminin uzun
vadeli strddrtlebilirligi saglanabilir.

KAHVE CEKIRDEKLERININ
GENETIGi

iklimle dogrudan iliskili olan bir
diger faktor ise kahve gekirdeklerinin
genetigidir. En popller turler arasinda
Arabica ve Robusta bulunmaktadir. Her
ikisi de kimyasal bilesenleri nedeniyle
kalite agisindan farkli 6zelliklere sahiptir.
Arabica, fine ve 6zglin aromalariyla bilinir
ve genellikle hafif ve hos bir kahve olarak
tanimlanir. Bu da onu en ¢ok tiketilen
ve tercih edilen kahve tirl yapmaktadir.
Ayrica, Arabica dlinya Uretiminin %70"ini
temsil etmekte olup, bu tlrin optimal
yetistirme kosullari igin en az 700 metrelik
rakim gerektigi belirlenmistir. Yuksek

karbonhidrat (%50-60), lipid (<%2) ve
protein (%10-15) konsantrasyonlari ile
karakterize edilen Arabica'nin kafein
iceridi %0.9 ile %1.3 arasinda degisir.
Robusta, 22 kromozoma sahip olup,
daha yiiksek kafein icerigi (%1.6-2.5) ve
¢oziinebilen kati maddeler (%1.2-1.5)
nedeniyle Arabica'ya kiyasla daha dusik
kaliteli olarak kabul edilir. Ayrica Robusta
aciligi ve buruklugu nedeniyle kendine
0zgu ve belirgin bir tada sahiptir ve dlsuk
asidite ile karakterizedir. Bu da onu hazir
kahve Uretimi i¢in uygun hale getirir. Bu
tdrdn yetistirilme kosullar, daha disik
rakimlarda daha uygun hale gelmektedir.

HASAT iSLEMI

Kahvenin nihai kalitesini etkileyen
bir diger faktor ise hasat islemidir. Bu
islem, kahve meyvelerinin ideal olgunluk
asamasinda yapilmalidir. Hasat, manuel,

yari mekanize ve mekanize olmak Uzere
U¢ sekilde yapllabilir. En yaygin ydntem
olan manuel hasatta, yari mekanize

ve mekanize ydntemlere kiyasla
gekirdeklerin daha yuksek kaliteli oldugu
bildirilmistir. Ancak bu yontem, daha
yuksek is glicl maliyetleri ve daha zaman
alici bir hasat sureci ile dezavantajlidir.
Hasat dncesi islemden sonra, kahve
cekirdekleri islenir. Kahve, Ug farkli
sekilde islenebilir: kuru, yari kuru ve islak
isleme. Kuru islemde, olgunlasma farkli
asamalarda olan meyveler tercih edilerek
ayrilir ve ardindan yaklasik 3 hafta
boyunca veya nem igerigi %12'ye ulasana
kadar beton platformlara yerlestirilir. Bu
nedenle, bu islemden elde edilen kahve
"platform” kahvesi olarak adlandirilir.
Daha hizl kuruma gerekiyorsa,
cekirdekler glinese maruz kaldiktan sonra
mekanik kurutucularda islenebilir.
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Bu isleme tird, Brezilya, Yemen ve
Etiyopya'da genellikle tim Arabica
kahvesi igin yaygin olarak kullanilir ve
genellikle tim Robusta kahveleri icin

de uygulanir. Kuru isleme, gekirdeklerin
kabuk ve etli kisimlar temasl kalacak
sekilde kurutuldugundan, daha karmasik
ve meyvemsi tatlar elde edebilir.

Ancak, gevresel etkilere ve istenmeyen
fermantasyon risklerine bagl olarak
icecek kalitesi daha degisken olabilir.
Maliyet agisindan, kuru isleme genellikle
daha ekonomiktir. Clinkl daha az islem
adimi ve daha az su gerektirir. Bu da
Uretim maliyetlerini dustrerek kahvenin
fiyat agisindan daha erisilebilir olmasini
saglar.

YUKSEK KALITELI KAHVE

Kahvenin islak islenmesinde,
cekirdekler yikama isleminden gegirilir ve
yuzen gekirdekler segilir, bu gekirdekler
ayriislenir. Bu sliregte ¢ekirdekler
meyveden soyulur, pulplanir veya
musilajdan arindirilir. Kahvenin islak
islenmesi, kahve tadini degistirme
alternatifinden ziyade pratik bir
gereklilikten dogmustur. Subtropikal
iklimlere 6zgu olan Arabica, tropikal
alanlarda yetistirimeye baslandiginda,

hasattan hemen sonra meyvelerde yogun

fermentasyon slregleri gdzlemlenmis,
bu da nihai Grlinln kalitesini etkilemistir.
Bu tlir fermentasyonu dnlemek amaciyla,
seker agisindan zengin mezokarpin
¢lkariimasi islemine baglanmistir.
Boylece, bu siiregte fermantasyon,
tohumun musilaj tabakasinin giderilmesini
kolaylastirmayi amaglar. Bu yontem,
fermentasyon ve kahve tadi lizerinde
daha iyi kontrol saglamaya olanak tanir.
Hayvanlarin sindirim sureciyle
islenen kahve, icecekteki kendine
has ozellikleriyle taninir. Bu 6zellikler,
hayvanin sindirim sisteminde meydana
gelen spontan fermantasyondan
kaynaklanir. Bu tur kahve, iki hayvanin,
Jacu (Penelope superciliaris), bir kus ve
Civet (Paradoxurus hermaphroditus),
bir memelinin olgun kahve meyveleri
yutmaslyla taninir. Jacu, Brezilya'nin
Ozellikle Atlantik ormanlarinda
bulunan, Brezilya'dan ¢ikan Unlu “Jacu
Bird Coffee"yi Uretir. "Kopi Luwak”
kahvesi ise, Afrika ve Asya'ya 6zg,
keskin goris ve koku alma duyusu ile
tamamen olgunlagmis kahve kirazlarini
bulup yiyen Civet tarafindan Uretilir.
Sindirim sistemlerinde enzimatik etki ile
fermantasyona ugrayan gekirdekler, diski
ile birlikte atilir, temizlenir ve tiketime
hazir hale getirilir. Her iki hayvan da
yuksek kaliteli kahve Uretir ve piyasada
daha yuksek fiyatlarla satilir.

KENDINE HAS AROMA

Monsoon ile islenen kahve,
Hindistan'da hasat edilen kahvelerin
belirgin bir kategorisidir. Bu isleme

turdnde, kahve gekirdekleri hasattan
sonra birkag guin boyunca muson
mevsiminin sicak ve nemli riizgarlarina
maruz birakilir. Monsoon isleme, hasat
edilen kahve gekirdekleri kurutulduktan,
soyulduktan ve siniflandirildiktan sonra
gerceklesir. “Monsoon” terimi bu isleme
genellikle sadece muson (yagish)
mevsiminde yaplilan kurutmayi ifade ettigi
icin uygulanir. Bu tlr kahve, kendine has
aromasi, tadi ve fincan kalitesi ile yiksek
begdeni gorir ve 6zel olarak tlketicilerinin
tercihlerine gdre hazirlanir.

Kahve isleme sturecinde, kritik
asama, ¢ekirdeklerin kurutulmasidir. Bu
islem kahvenin nihai kalitesini dnemli
Olclide etkileyehbilir. Birgok giftci bu
asamayi platformlarda gergeklestirir.

EYLUL/EKIM 2024
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Ancak bu sliregte ¢ekirdeklerin

toprakla temas etmesi, onlari gevresel
mikroorganizmalarla karsi karslya

birakir. Bu etkilesim, istenmeyen bir
fermantasyonu tetikleyebilir ve kahvenin
nihai kalitesi igin risk olusturabilir.

Bu zorlugun Ustesinden gelmek

icin gesitli teknikler ve teknolojiler
kullaniimaktadir. Cimento platformlarinin
yani sira, biyokditle alanlari gibi hibrit
kurutucular, kurutmayi optimize etmek
ve mikrobiyolojik kontaminasyon risklerini
minimize etmek i¢in kullanilan alternatifler
arasinda yer alir. Diger segenekler
arasinda, daha hassas kontrol saglayan
delikli tabanlara sahip kutulardan olugan
tasinabilir kurutma odalari bulunmaktadir.
Ayrica sabit yatakli kurutucular, paralel

iSTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERI iIHRACATGILARI BIRLIGI

akisl kurutucular ve kurutma-aerasyon
yontemleri, kahve ¢ekirdeklerinin
kurutulmasi igin farkli yaklagimlar sunar. Bu
slregte, geleneksel teknolojilere ek olarak,
arastirmacilar sicak hava ile kurutma,
kizilbtesi kurutma, vakumiu dondurmali
kurutma, vakumlu kurutma ve mikrodalga
kurutma gibi yenilikgi yontemler
gelistirmeye calismistir. Bu yontemler,
nemin gideriimesindeki verimlilikten
besinsel ve duyusal 6zelliklerin
korunmasina kadar ¢esitli avantajlar

sunar. Bu yenilik¢i ydntemlerin sagladigi
faydalara ragmen, bu yontemlerin
baslangig ve isletme maliyetlerinin oldukca
yuksek oldugu, bu nedenle endistride
yaygin olarak benimsenmelerinin sinirh
oldugu vurgulanmalidir.

EYLUL/EKIM 2024
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Kahve kavurma, son Urln olarak
tanimlanabilecek igecekteki benzersiz
tatlar ve aromalari olusturmak
icin esastir. Bu sureg, yesil kahve
cekirdeklerinin tliketime hazir kavruimus
Gekirdekler haline dontsmesini saglayan
birkag asamaya ayrilabilir. Baslangicta,
kahve gekirdekleri dikkatli bir sekilde
hazirlanir; bu agama, boyut ve kalite
gibi kriterlere gore segilme, temizleme
ve siniflandirimayi igerir. Ardindan,
cekirdeklerin nem igerigini azaltmak igin
kurutulmalari saglanir. Bu islem igin %12
nem igerigi dnemli bir sinir olarak kabul
edilir. Bu slreg, esit kavurma saglamak
ve mikrobiyal gelisimi engellemek igin
kritik ©neme sahiptir. Kurutma igleminin
ardindan, gekirdekler kavurucuya
yerlestirilir ve genellikle 160 °C ile
240 °C arasindaki ylksek sicakliklara
maruz birakilir. Endustriyel dlgekli kahve
kavurma sektdriinde, akiskan yatakl
veya yarl akiskan yatakli kavurucular
yaygin olarak kullanilir. Geleneksel
akiskan yatakl kavurucularda, kahve
gekirdekleri sicak hava iginde asili
kalir, bu da esit 1s1 dagilimi sadlar. Bu
yaklasim dengeli bir kavurma saglamak
ve gekirdeklerin yanmasini onlemek
icin esastir. Akiskan yatak, hava akisi ve
mekanik hareketin birlesimiyle korunur.
Yari akiskan yatakli kavurucularda
ise, akiskan yatakl kavurucular ile
geleneksel tambur kavurucular arasinda
ara ozellikler bulunur. Bu yéntemde,
kahve gekirdekleri kismen sicak havada
asili kalirken, bazilar sabit bir yatak
Uzerindedir. Bu durum kavurma sureci
Uzerinde daha fazla kontrol saglar ve
belirli kavurma profillerinin Uretilmesi igin
uygundur. Bu kavurucular, sicak hava
akisi ve isitiimis bir ylzey kullanarak
galisir. Bu teknolojideki dnemli gelisme,
kavurma surecinde kahve gekirdeklerinin
sicakliklarini izleme yetenegi ve sicaklik
gradyanlari olusturma imkanidir. Bu
yenilikler, farkl gcekirdek tdirlerinin
Ozelliklerine gore ozellestiriimis kavurma
profilleri olusturulmasini saglar ve tat
acisindan hos bir sonug elde edilmesine
olanak tanir.

AROMA, TAT VE RENK

Kavurma sirasinda, kimyasal
reaksiyonlar gergeklesir ve bu,
cekirdeklerde fiziksel ve kimyasal

Z

Kahv

2

degisikliklere neden olur. Bu slrecin ilk
belirtisi, gekirdeklerin genisleyerek buhar
ve karbondioksit saldigi ilk ¢atlamadir.

Bu olaya, patlama sesi ve hafif dumanin
salinmi eslik eder. Ik catlama, yesil kahve
gekirdeklerinin kavrulmus hale gegisinin
baslangicini isaret eder. Kavurma
ilerledikge, Maillard reaksiyonu ve
karamelizasyon reaksiyonlari gergeklesir.
Bu reaksiyonlar, ¢ekirdeklerde bulunan
sekerler ve amino asitlerin etkilesimi ile
ortaya gikar ve kahvenin karmasik tatlari
ve aromalarindan sorumlu bilesiklerin
olusumuna yol agar. Bu reaksiyonlar, son
Urdin olan icecekte, meyvemsi ve gigeksi
notalardan ¢ikolata, karamel ve findikli
tatlara kadar genis bir aralikta arzu edilen
duyusal 6zelliklerin gelismesini saglamak
icin gereklidir. Bazi asirn kavurmada, ikinci
gatlama meydana gelebilir. Bu agama, ilk
¢atlamadan daha az duyulabilir, ancak
cekirdekler genislemeye devam eder ve
ilave bir buhar ve karbondioksit salinimi
olur. Kahve gekirdekleri, istenen kavurma
seviyesine ulastiginda hizla sogutulur, bu
da kavurmayi durdurur. Ozellikle, kavurma
slreci, kahve isleme slrecinde kritik

bir adimdir ve bu kuru isitma sirasinda,
Maillard reaksiyonu, karamelizasyon
reaksiyonu ve fenolik bilesiklerin
oksidasyonu meydana gelir. Bunlar ise
kahvenin aroma, tat ve renk gibi duyusal
ozelliklerinin gelismesine katkida bulunur.
Ancak, kavurma surecinin, proteinler,
polisakaritler, kafein, trigonellin ve
klorojenik asitler gibi kahvenin temel
bilesenlerinin bozulmasina yol agabilecegi
ve 5-hidroksimetilfurfural (5-HMF)
bilesiginin olusmasina neden olabilecegdi
de unutulmamalidir. 5-HMF, sekerlerin
Maillard veya karamelizasyon reaksiyonu
ile termal bozunumu sonucu olusan bir
bilesendir. Kavruimus kahvedeki HMF
konsantrasyonu, kahve tird, kavurma
yontemi, kavurma suresi ve depolama
kosullar gibi gesitli faktorlere bagli

olarak genis bir aralikta degisebilir.

Genel olarak, kavrulmus kahvedeki

HMF konsantrasyonu, miligram/gram
(mg/qg) seviyelerinden neredeyse tespit
edilemez seviyelere kadar degisebilir. Bu
bilesigin kahvedeki 6nemi, tat ve aroma
acgisindan, kavurma kalitesinin, depolama
potansiyelinin ve saglik gdstergelerinin bir

isareti olarak iligkilidir.

KAVURMA SEVIYESI

Arastirmalar, kavurmanin kahvenin
antioksidan ve anti-inflamatuar
Ozelliklerini etkiledigini ve kavurma
seviyesi ile kavrulmus gekirdeklerdeki
bilesikler arasindaki dogrudan bir iligkiyi
ortaya koymaktadir. Kavruimus kahvede
bulunan antioksidan bilesikler arasinda
klorojenik asit, kafein, melanoidler,
askorbik asit, ferulik asit ve katesinler
yer alir. Kavurma kosullar degiskenlik
gosterebilir ve farkl kavurma seviyeleri
(hafif, orta, siddetli) genellikle sicaklik
(160-240 °C) ve kavurma siiresi (8-25
dk) varyasyonlari ile belirlenir ve istenen
nihai Urin profilini elde etmek amaciyla
yapillir. Yiksek sicakliklarin kavurma
sirasinda kahvenin kimyasal bilesimini
ve fiziksel 6zelliklerini nemli diglide
degistirir. Kavurma slirecinde en yaygin
sicaklik araliklari 160°C ile 240 °C
arasinda degisir ve genellikle 210 °C'de
maksimum 14 dakikallk istlya maruz kalma
sUiresi daha yaygindir.

Kahve kavurma slreci, serbest

suyun kolayca buharlastidi ve kahve
cekirdeklerinin sicaklidinin 100°C'yi
gectigi kurutma asamasi ile baslar.
Kavurmanin ilk asamalarinda, serbest
amino asitler ve indirgen sekerler hizla
Maillard reaksiyonuna girer, bu sirada
sakkarozun 6nemili bir sekilde bozulmasi
meydana gelir. Sicaklik 160°C'yi
gegctiginde, karamelizasyon daha belirgin
hale gelir ve sakkarozun tamami tikenir.
Sakkaroz kahve ¢ekirdeklerinde %4-8
oraninda bulunur. Piroliz reaksiyonlari,
kahve ¢ekirdeklerinin ilk gatlamasindan
itibaren baslar. Bu ¢atlama, i¢lerindeki su
ve karbondioksit nedeniyle olusan basing
nedeniyle meydana gelir. Bu durum
kahvenin aromatik profilinin gelismeye
basladigini isaret eder ve bu da agik ile
orta kavurma seviyelerine karsilik gelir.
Kavurma devam ettikge, reaksiyonlar
sicaklik arttikga siddetlenir, kahvenin
yogunlugu artar ve rengi giderek
koyulasir. Yuksek sicaklikta kavurma
seviyeleri, ikinci gatlama ile elde edilir
ve koyu kavrulmus kahve Uretir. Bu
noktada, kahve yag ylzeye ¢ikarak
parlak bir gériinim olusturur. Bu

degisiklikler, kahve gekirdekleri 200-240
°C arasindaki yUksek sicakliklara

maruz kaldiginda meydana gelir. Kahve
kavurma surecindeki sicaklik-zaman
kombinasyonu, kavurucunun tercihleri ve
istenen tat profili dodrultusunda belirlenir.
Kavurma sicakligl, kimyasal reaksiyonlarin
yogunlugunu ve hizini etkilerken,
kavurma suresi tat kompleksliligini

etkiler. Kavurma profili, kavurma stireci
boyunca sicaklik ve zamanin belirli bir
kombinasyonudur ve kavurucular bunu
istenen tat profilini elde etmek igin ayarlar.
Kavurma egrisi, zaman iginde sicaklik
degisimlerini temsil eden bir grafiktir.

Ideal kombinasyonu bulmak, kavurma
surecinde kritik bir adimdir ve tat ile kahve
Ozelliklerinin dengelenmesini saglar.

ONEMLIi ADIM OGUTME

Kahve demleme stirecinde bir diger
énemli adim ise dgiitmedir. Ogiitme
son Urtindn tat ve aromasini dogrudan
etkiler. Ogiitiiimiis kahve tanelerinin
boyutu, su ile 6§utlimus kahve
arasindaki temas yuzeyini artirarak,
istenen ¢ozlindr bilesenlerin (Grnegdin,
elzem yag asitleri, sekerler ve asitler)
ekstraksiyonunu kolaylastirarak igecegin
duyusal Ozelliklerine katkida bulunur.
Ogutulmus kahve tanelerinin boyutu,
istenen demleme ydntemine bagli
olarak degisir. Daha iri 6gutmeler, yavas
ekstraksiyon igin uygundur ve bu, daha
az asidik icecekler elde edilmesine yol
acar. Orta 6gutmeler, damla demleme
yontemlerinde kullanilir ve dengeli bir
ekstraksiyon sadlar. Ince 6gutllmus
taneler ise espresso makineleri gibi hizli
ekstraksiyon ydntemleri igin idealdir.
Partikul boyutunun ekstraksiyon
Uzerindeki etkisi blyuktlr. Cok blyuk
taneler yetersiz ekstraksiyona yol
acgabilirken, asir kliglk taneler asiri
ekstraksiyon yaparak acl ve istenmeyen
tatlar olusturabilir. Ogutme islemi etkinligi,
yani partikul boyutunun yeknesak olmasi,
homaojen bir ekstraksiyon sadlamak
ve kahve kalitesini korumak igin kritik
Oneme sahiptir. Partikil boyutlarinin yani
sira, su sicakligi, karistirma, kahve-su
orani, demleme suresi ve temas suresi
gibi faktorler de demleme agsamasinda
ekstraksiyonu etkiler. Bu parametrelerin
dogru kombinasyonu, son kahvede
istenilen duyusal profilin elde edilmesi igin
onemlidir. Kahve hazirlama, mihendislik
bakis agisindan, sicak su ile 6gutuimus
kahve gekirdekleri arasinda, suyun
kahve telvesi yatagindan gegerken
gerceklesen bir kati-sivi ekstraksiyonu
olarak kabul edilir. Uretimin son asamasi
olan kahve ekstraksiyonu, icecedin nihai
Ozelliklerini blyuk dl¢tde etkiler. Damla
ve batirma gibi farkli demleme yontemleri,
0Ozel ve filtreli kahve uygulamalari igin
Onerilmektedir.

........................................................
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Kahvenin kimyasi, bu dlinya ¢apinda
sevilen igecegin benzersiz duyusal
oOzelliklerine katkida bulunan birgok bilesik
ve reaksiyonla iligkili ve ilging bir alandir.
Kahvenin kimyasina derinlemesine
inildiginde, kahve gekirdeklerinin
yetistiriimesinden, tlketim i¢in hazir hale
getirilene kadar gergeklesen suregleri
daha iyi anlamak mumkdin hale gelir.
Kahve gekirdekleri, kafein gibi iyi bilinen
ve incelenen bilesiklerin de bulundugu
bircok kimyasal bilesik bakimindan
zengindir. Kafein, merkezi sinir sistemi
Uzerinde dogal bir uyaricidir ve
Gekirdek turine, kdkenine ve hazirlama
yontemine bagli olarak kahvede degisen
konsantrasyonlarda kafein bulunur.
Arastirmalar, asir kafein tiketiminin kalp
atis hizinin artmasi, kayai hissi, titreme,
gastrointestinal rahatsizliklar ve uyku
zorluklari gibi istenmeyen saglik etkilerine
yol agabilecegini de gdstermektedir.
Kahvede bulunan kafeinin 6l¢ulu tiketimi,
dikkat artigl, fiziksel performansin
iyilesmesi, antioksidanlar, kronik hastalik
riskinde potansiyel azalma, ruh haline
olumlu etki, gegici metabolizma artisi ve
bazi bireylerde bas agrilarinda rahatlama
gibi faydalar saglayabilir. Bu nedenle, bazi
tuketiciler bu uyarici maddeyi sinirlamak
veya kaginmak icin kafeinsiz hazir
kahve tercih etmektedir. Kafein disinda,
kahvede klorojenik asitler, sekerler, lipitler,
amino asitler, mineraller ve vitaminler gibi
¢ok gesitli bilesikler bulunur.

DENGELI VE LEZZETLI

Kavurma sirasinda, kahvenin kimyasal
bilesimi dnemli déndstmler gegirir.
Kavurma derecesi segimi, kahvenin
kimyasini ve 6zelliklerini de etkiler. Daha
hafif kavrulmus kahve gekirdekleri,

daha fazla asidik bileseni yapisinda
bulundurma egilimindedir. Daha koyu
kavrulmus kahve gekirdekleri, bazi
bilesiklerin daha yogun kavurma sirasinda
bozulmasi nedeniyle daha az asidik ve
daha aci tatlara sahip olma egilimindedir.
Kahve kimyasinin bir diger énemli yonu,
icecek hazirlanirken gergeklesen suregtir.
Demleme sirasinda kullanilan sicak su,
kahve ¢ekirdeklerinden karbonhidratlar,
asitler ve aromatik bilesikler gibi
¢ozlnebilen bilesenleri ekstrakte eder.
Arzu edilen bilesiklerin dogru sekilde
ekstrakte ediimesi, dengeli ve lezzetli

bir icecek elde edilmesini saglar, ancak
yetersiz veya asir ekstraksiyon, sirasiyla
eksik veya fazla ekstrakte edilmis
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kahveye yol acabilir. igecek hazirlama,
kahvenin kimyasini da etkileyebilir.
Ornegin, espresso makinelerinde
kullanilan basing, ¢dztinebilen bilesiklerin
ekstraksiyonunu ve kremanin olusumunu
etkiler; krema, icecege 6zgu doku ve
aroma katan bir yag ve gaz tabakasidir.
Diger taraftan, kagrt filtreler gibi filtrasyon
yontemleri, bazi yaglari ve tortulari
uzaklastirarak daha temiz ve daha az
yogun bir demleme sadlar.

DENGELIVE
KiSiSELLESTIRILMiS
Kahvenin duyusal 6zelliklerinin

yani sira, kimyasal bilesimi, potansiyel
saglik faydalari igin de incelenmistir.

Arastirmalar, kahvede bulunan
antioksidanlar gibi bilesiklerin, tip 2
diyabet, kardiyovaskuler hastaliklar ve
bazi kanser tlrlerine karsl koruyucu
etkileri olabilecegini 6ne strmektedir.
Ancak, kahve tliketiminin dengeli ve
kisisellestiriimis olmasi gerektigi, kafein
hassasiyeti ve belirli saglik durumiari
gibi faktorlerin dikkate alinmasi gerektigi
unutulmamalidir. Kahve, her biri kendine
Ozgu islevi ve son Urin lezzetine katkisi
olan gesitli organik asitler iceren bir
icecektir. Kahvede bulunan organik
asitler arasinda klorojenik asit, oksalik
asit, asetik asit, sitrik asit, suksinik

asit ve propiyonik asit dikkat gekicidir.
Klorojenik asit, antioksidan ozellikleri
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sayesinde serbest radikallere karsi
koruma saglamada 6nemli bir rol oynar.
Bu asit ayrica kahvenin kendine 6zgu
lezzet ve aromasina da katkida bulunur
Okzalik asit igecege hafif bir asidite
katabilir ve karamelize bir tat verebilir.
Asetik asit, kahvenin aromasina katki
saglayan bir ugucu organik asittir.
Uygun konsantrasyonlarda, icecegin
son Urlin lezzetine sirke benzeri notlar
katabilir. Sitrik asit ise kahvenin asidik ve
narenciye tadina katkida bulunur. Ayrica,
kahve ekstraksiyonu sirasinda pH'i
dlzenleyerek icecegin genel asiditesini
etkiler. Suksinik asit ve propiyonik asit
ise kahvede dusuk miktarlarda bulunan
asitlerdir.
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Bu organik asitlerin her biri,
kahvenin tadi, aromasi ve duyusal
Ozelliklerine 6zglin katkilarda bulunur.
Bu asitlerin kombinasyonu ve etkilesimi,
tuketicilerin keyif aldigi lezzetlerin
karmasikligini olusturur. Organik asitlerin
konsantrasyonu ve oraninin, kahve
tard, isleme yontemi, kavurma slresi
ve sicaklidi ile demleme ydntemi gibi
faktorlere badli olarak degisebilecegdi de
unutulmamalidir.

ONEMLI BiR KAYNAK

Asitlerin yani sira, kahvede nispeten
yuksek miktarda bulunan diger bir bilesik
alkaloid olan trigonellin de bulunmaktadir.
Trigonellin kahvede kafein ile benzer
miktarlarda bulunur. Kahvenin kavrulma
slireci sirasinda, trigonellin demetilasyona
ugrar ve bu sureg, niasin olarak bilinen
nikotinik asidin olusumuna yol agar, bu
da B kompleks vitaminidir. Niasin, eneriji
metabolizmasi, sinir sistemi fonksiyonu,
cilt, sag ve goz sagldi igin dnemlidir.
Trigonellin ve niasin miktarlarinin kahve
turline ve kavurma surecine bagl olarak
degismekle birlikte, beslenmede kahve,
niasin gibi diger faydali bilesiklerin 6nemli
bir kaynagi olarak kabul edilmektedir.

Kahve ayni zamanda diyetin bir
antioksidan bilesik kaynag olarak da
kabul edilmektedir. Fenolik antioksidanlar
arasinda, hidroksisinamik asit ailesine
ait olan kafeik asit, klorojenik asit,
p-kumarik asit ve ferulik asit gibi
fenolik asitleri yliksek miktarda saglar.
Isleme sirasinda, kahvenin antioksidan
profili, antioksidanlarin bozulmasi ve
yenilerinin olusumu nedeniyle degisir.
Kahve gekirdekleri kavrulma slirecinden
gegerken, melanoidinlerin olusumu,
antioksidan profilini daha da glglendirir.
Bu bilesikler, viicuttaki serbest radikalleri
nétralize ederek oksidatif strese karsi
mucadelede kritik rol oynar. Kahve
bilesenleri ayni zamanda kanser, obezite,

diyabet ve kardiyovaskiler hastaliklar gibi
kronik hastaliklar Gzerinde baska yararli
etkilere de sahiptir. Bu 6zelliklerin gogdu,
kahve bilesiklerinin oksidatif stres ve
iltihaplanmaya karsi koruyucu etkileriyle
iliskilidir, ki bunlar hastaliklarin gelisimi
ve ilerlemesiyle baglantil faktorlerdir.
Bazi galismalar, kahvede bulunan belirli
bilesiklerin anti-kanser ¢zelliklerine
sahip olabilecedini 6ne surmustur.
Detoksifikasyon, metastaz, anjiyogenez,
apoptoz, iltihaplanma ve DNA

onarim sureglerinde yer alan genlerin
dlzenlenmesi, kahvenin etkileri igin olasi
mekanizmalar olarak onerilmistir. Kahve
tUketimiyle iliskili kanser riski Gzerine
yapllan bir meta-analizde, kahve aliminin
mesane, meme, adiz boslugu ve farinks,
kolon, endometrium, yemek borusu,
hepatoselller, [dsemi, pankreas ve
prostat kanserleri ile ters orantill oldugu
bulunmustur.

ENERJI HARCAMASINI
ARTIRIYOR

Obeziteyle ilgili olarak ise kafein,
enerji harcamasini artirarak ve enerji
alimini azaltarak kilo kaybina yardimci
olabilir. Ayrica, klorojenik asit glukoz
metabolizmasini etkileyebilir. Bununla
birlikte, kahve tliketimi ile obezite
arasindaki iliskiyi inceleyen epidemiyolojik
galismalar tutarsiz sonuglar gostermistir.
Bazi galigmalar, kahve alimi ile viicut
adirhg, vicut kitle indeksi (VKI) ve viicut
yadl arasinda ters bir iliski bulmusken,
diger bazi ¢calismalar ise, orta diizeyde
kahve tiiketiminin (glinde 3-4 kez)
Koreli yetiskinlerde obezite ile ters
orantill oldugunu gostermistir. Diger
taraftan, bazi galismalar diizenli kahve
tliketimi ile obezite arasinda pozitif bir
iliski bulmustur. Ornegin, Koreli kadinlar
Uzerinde yapilan bir calismada, kahve ile
katki maddeleri tlketimi arasindaki iligki
ve obezite prevalansi arasinda pozitif
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bir iliski bulunmustur. Ayrica, sik kahve
tlketimi, 6zellikle kadinlarda obezite
riskiyle iliskilendirilmistir. Bu bulgularin
karmasikligi, kahvenin biyoaktif bilesenleri
ile vicut agirhgi dizenlemesi Gzerindeki
etkilerini daha iyi anlayabilmek igin daha
fazla arastirma yapilmasi gerektigini
vurgulamaktadir.

GUNDE 3-5 FINCAN

Kahve tuketimi ile kardiyovaskdler
hastaliklar arasindaki iliski, genis
Gapta arastirmalarin konusu olmustur
ve farkl bulgular ortaya ¢ikmistir.

Bazi galismalar, orta diizeyde kahve
tUketiminin kardiyovaskdler faydalarla
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iliskilendirilebilecedini 6ne surerken,
digerleri asin tiketiminde kaginiimasini
gerektigini belirtmiglerdir. Sagliki
bireyler igin orta dlizeyde kahve tiketimi
(glinde 3-5 fincan), kardiyovaskuiler
hastalik riskinde %15'lik bir azalma

ile iliskilendirilmistir ve daha ylksek
alim seviyelerinin kardiyovaskdiler
hastallk riskini artirdigina dair bir iliski
bulunmamistir. Bir baska ¢alismada,
aliskanlik haline gelmis kahve tiketimi
ile kardiyovaskuler hastalik riski
arasindaki iliski dogrusal olmayan bir
sekilde ortaya ¢ikmistir. Kahvenin
insan saglid tzerindeki etkileri s6z
konusu oldugunda, mevcut geligkili

"L

bilgiler nedeniyle birden fazla faktoriin
g6z onunde bulundurulmasi dnemlidir.
Orta dlzeyde kahve tlketimi, genellikle
glvenli kabul edilir ve bazi saglik
yararlar saglayabilir, ancak bireysel
yanitlar farklilik gosterebilir. Ote yandan,
asiri alim, potansiyel olumsuz etkilerle
iliskilendirilmistir. Kahvenin potansiyel
saglik yararlarinin karmasikligi, daha
fazla arastirma yapilmasini dnemli
kiimaktadir. Bu etkilerden sorumiu
bilesiklerin, konsantrasyonlarinin ve olasi
mekanizmalarinin daha derinlemesine
arastirimasi gereklidir.

........................................................
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Kahve, Rubiaceae
familyasina ait bir bitkidir
ve genellikle iki tohum
iceren meyveler Uretir.
Kahve tohumlari, islenip
faydali hale getirildikten
sonra genellikle infizyon
(demleme) seklinde
tuketilir. Raporlar,
Araplarin ilk kez bu bitkinin
yetistiriciligini yaptigini ve
bu nedenle “C. arabica” ad1
verilen en 6nemli kahve
turunin bilimsel adini
aldigini belirtmektedir.
Ancak, Yemenli Araplar
kahve kultirtiini diinyaya
yaymakla taninir. Kahve,
uzun slire boyunca bu
ulkelerde tekellestirilmis ve
yetistirilmesi ve islenmesi
sir olarak saklanmustir.

Kahve, Orta Dogu'dan Kuzey Afrika,
Hindistan ve Avrupa'ya uzanan bir
ticaret agi olan Kahve Yolu boyunca
taginmistir. Kahve, 17. yizyilin sonlarinda
Avrupa'ya, ilk olarak italya’nin Venedik
sehrine ulasmis ve sonra diger bolgelere
yayllmistir. Kahvehaneler, entelektlel ve
sosyal bulusmalar igin populer mekanlar
haline gelmistir. Zamanla, kahve Orta
Amerika, Afrika ve Asya gibi diger tropikal
bdlgelere de yayllmistir. Her bdlge,
kendi kahve gesitlerini ve yetistirme
yontemlerini gelistirerek, bugin bildigimiz
kahve tatlarinin gesitliligini yaratmistir.
1825-1835 vyillar arasinda, Bati Hint
Adalari, diinyanin birinci derece kahve
Ureticisi olarak dnemli bir rol oynamis
ve Londra borsasi, bu Urinln kiresel
pazarlanmasinda buyUk bir etkiye sahip
olmustur. Endonezya, 1870 yilina kadar
uluslararasi pazarda lider konumunu
sUrdurmustdr. Rotterdam ve Amsterdam,
Hollanda'da 6nemli ticaret merkezleri
haline gelmistir. 1885 yilindan itibaren
Kolombiya ve Afrika kahvesinin pazar
pay! artarken, Asya kahvesinin varligi
keskin bir dusls gdstermistir. 20. ylzyilin
baslarinda, kiiresel kahve tiketimi yilda
yaklasik bir milyon 60 kg'lik guval civarina
ulasmistir. Kahve, Brezilya'ya 1727 yilinda,
Rahip Francisco Mello Palheta’nin Fransiz
Guyanasi'ndan getirmesiyle ulagmistrr. ilk
olarak, Brezilya'daki kahve plantasyonlari
Para eyaletinde kurulmus ve daha sonra
Maranh&o'da yayilmistir. Yillar sonra,
bu Urlinln yetistirilmesi, Minas Gerais,
Rio de Janeiro, Bahia, Sdo Paulo ve
Parana gibi diger eyaletlere de yayilmistir.

tKahve

orijiniyvey

Kahve, Brezilya'nin tropikal iklimine iyi
uyum saglamis ve kisa slirede ulusal
ekonomide 6nemli bir yer edinmistir.

GUNEY AMERIKA
ONE GIKIYOR

Kahve pazari, son yillarda gelisimi ve
Uretimi ile 6ne ¢ikmistir. Gliney Amerika,
2020 yili itibaryla toplam 88.2 milyon 60
kg'lik guval Uretimi ile kahve Uretiminde
one gikmaktadir. 2020 yili igin kiiresel
kahve Uretiminin 175.347 milyon 60 kg'lik
guval olarak tahmin edildigi ve tliketimin
ise 167.670 milyon 60 kg'lik guval civarina
ulastigi belirtiimektedir. Brezilya, bu tarim
Urdindnd Uretme ve ihrag etme konusunda
ustunlik saglamis, yaklasik 69 milyon 60
kg'lik guval Uretmistir. Brezilya'yi Uretim
siralamasinda Vietnam (29 milyon 60
kg'lik guval), Kolombiya (14.3 milyon 60
kg'lik guval) ve Endonezya (12.1 milyon 60
kg'lik cuval) takip etmektedir. 2020'deki
en dusuk Uretim yili/hasat miktari ise
Afrika kitasinda 6ne ¢ikmis ve tahmin

edilen toplam tretim 18.5 milyon 60 kg'lik
cuval olmustur (ICO, 2022).

Son 50 yiliginde, 2015 yilina kadar
kahve tliketimi yaklasik %1.9 oraninda
artmistir. 2022 yili kiresel tuketimi 166.34
milyon 60 kg'lik guval olarak tahmin
edilmistir. Amerika Birlesik Devletleri, 26.1
milyon 60 kg'lik guval ile en blyuk kahve
tUketicisi olup, Brezilya ise 21.9 milyon
60 kg'lik guval ile ikinci sirada yer almistir.
GUnlUk fincan tlketimi agisindan ise
dlinya genelinde yaklasik iki milyar fincan
kahve tliketilmektedir, bu da nispeten
yiiksek bir yillik tiiketim hacmi (yaklasik 10
milyon ton kahve) olusturmaktadir.

Yuksek Uretim ve gunlik tiketim
nedeniyle kahve piyasas, tiketicilerin
yuksek kaliteli trtinlere yonelik
tercihlerine paralel olarak blytmektedir.
Kahve, Uretim yapilar altinda Uretilip
pazarlanmakta olup, bu da stireg
modifikasyonlarini igermektedir.

........................................................
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Sekil. 2022 yili kiiresel kahve iiretimi (1000 adet, 60 kg'lik quval) (Statista, 2024) Sekil. Kiiresel kahve tilketimi [2012-2023 (tahmini)] (ICO, 2024)
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2024 yilinda Diinya

Gida Glunu, Dliinya
Makarna Gunt, Dunya
Kadin Cift¢giler Ginua

ve Diinya Kahve Glinu
gibi 6zel gunler, gida
gluvenligi, sirdurulebilirlik
ve toplumsal esitlik

gibi kliresel sorunlara
dikkat cekti. Aclikla
mucadele, kadin

ciftcilerin giiclendirilmesi,
surdurulebilir tarim ve
iklim degisikligine kars1
adimlar, sektorun oncelikli
hedefleri arasinda yer ald1.

Gida sektord, insanlik medeniyetinin
en vazgecilmez nlvelerinden biri. Her
yll, bu sektdrde farkindaligi artirmak
ve kuresel sorunlara dikkat cekmek
amaciyla gesitli 6zel gtinler kutlaniyor.
2024 yilinda da Dunya Gida Gund, Dinya
Makarna Glnu, Dunya Kadin Ciftgiler
GUnu ve Dunya Kahve GUnu gibi 6nemli
glnler hem sektoriin hem de toplumun
gundeminde yer aldi. Agikgasi bu 6zel
gunler, gida glvenligi, surdurdlebilirlik ve
sosyal esitlik gibi kritik konulari ele almak
icin dnemli birer firsat sunuyor.

AGLIGA SON VERMEK
ELiMIiZDE

_ Birlesmig Milletler Gida ve Tarim
Orgutd (FAO) tarafindan 1981 yilinda
baslatilan Dinya Gida Gunu, her yil 16
Ekim’'de kutlaniyor. 2024 yili temasi,
"Acliga Son Vermek Igin Hep Birlikte”
olarak belirlendi. Tema, iklim degisiklidi,
gatismalar ve ekonomik krizlerin gida
glvenligi Gzerindeki etkilerini vurguluyor.
FAO'nun 2023 raporuna gore, dinya
genelinde 828 milyon insan kronik aglikla
mUcadele ediyor. Bu sayi, COVID-19
pandemisi ve Ukrayna-Rusya savasinin
gida tedarik zincirine olan etkisiyle daha
da artti. 2024 yilinda, strdurllebilir tarim
uygulamalari ve gida israfinin dnlenmesi,
Dinya Gida Gunu'niin ana odak
noktalari oldu. Geng nesillerin bu konuda

bilinglendirilimesi i¢in egitim programlar
ve kampanyalar dlizenlendi.

SURDURULEBILIR

BESLENME ONE CIKIYOR

Diinya Makarna Gunu de ilk kez 1995
yilinda Uluslararasi Makarna Org(it (IPO)
tarafindan kutlanmaya baslandi. Her
yil 25 Ekim'de kutlanan bu 6zel glinde,
makarnanin besleyici, ekonomik ve
kiltdrel degerine dikkat gekiliyor. 2023
verilerine gore, kiiresel makarna pazari
45 milyar dolar deg@erine ulasti. Italya,
ABD ve Turkiye, makarna Uretiminde lider
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Gida sektoriniin 0z
farkindalig: artiriyo

lilkeler arasinda yer aliyor. Oniimiizdeki
yillarda tam bugday ve glutensiz makarna
gibi alternatiflerin tliketiminde daha da
artis bekleniyor. Ayrica, enerji tasarruflu
Uretim yontemleri ve slrdurUlebilir tarim
Urdnlerinin kullanimi 6ne ¢ikacak.

TARIMDA KADIN EMEGi
OLMAZSA OLMAZ

15 Ekim'de kutlanan Diinya Kadin
Ciftgiler GUnU, tanm sektorlinde
kadinlarin rolinl kutlamak ve onlarin
karsllastigi zorluklara dikkat gekmek
amaciyla duizenleniyor. FAQ verilerine

iSTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERI iIHRACATGILARI BIRLIGI

gore, dinya genelinde tarimsal is
glicuinuin yizde 43'Unu kadinlar
olusturuyor. Ancak, kadin ¢iftcilerin
yalnizca yuzde 15'i tarimsal kredilere
erisebiliyor. 2024 yilinda, kadin
Giftcilerin guglendirimesi icin dijital tarim
teknolojileri ve mikrofinans programiari
on plandaydi. Kadinlarin tarimda liderlik
rollerini artirmay1 hedefleyen projelerin
desteklenmesi gerekiyor.

KAHVE FiYATIYLA
MANSETLERDEYDi

1 Ekim'de kutlanan Duinya Kahve GUnd,

-

kahve Ureticilerinin emegini kutlamak ve
kahve endustrisindeki strdlrlebilirlik
sorunlarina dikkat cekmek i¢in 6nemli bir
platform sunsa da 2024 yilinda gtindem
kahve fiyatlariydi. 2023 yilinda kiresel
kahve pazari 120 milyar dolar iken 2024
yilinda kiresel kahve pazarinin degeri,
onceki yillara gore artis gostererek
yaklasik 140-150 milyar dolara ulasti.

Bu buylme, 6zellikle gelismekte olan
Ulkelerde artan kahve tliketimi, premium
kahve segmentinin yukselisi ve yeni
tUketim trendleriyle desteklendi. Dlinyada
Brezilya, Vietnam ve Kolombiya, en biyik
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kahve Ureticileri olarak éne ikiyor. iklim
degisikligi, kahve Uretimini tehdit eden
en buyUk sorunlardan biri. 2024 yilinda,
surdirdlebilir kahve Gretimi ve adil ticaret
uygulamalari éncelikli konular arasinda
yer aldi. Brezilya, Kolombiya ve Vietham
gibi blyuk kahve Ureticisi Ulkelerde
yasanan kuraklik, don ve agir yagiglar,
kahve Uretimini olumsuz etkiledi. Ozellikle
Brezilya'da Arabica kahve Uretimindeki
disus, fiyatlarin yikselmesine
neden oldu. Iklim degisikligi, kahve
gekirdeklerinin kalitesini de etkiledi, bu da
premium kahve fiyatlarini artirdi. Ozellikle
Asya-Pasifik bolgesinde (Cin, Hindistan
ve Glneydogu Asya Ulkeleri) artan kahve
tuketimi, kiresel talebi artirdi. Bu durum,
arzin yetersiz kalmasina ve fiyatlarin
yukselmesine yol actl. Nitro kahve
ve bitki bazll kahve alternatifleri gibi
yenilikgi Urlinler ise, tlketici tercihlerini
sekillendirmgye baslad.

GIDA iCIN

iS BiRLiGI SART

2024 yil, gida sektord icin hem
firsatlar hem de zorluklarla dolu bir yil
oldu. Diinya Gida Gund, aglik ve gida
glvenligi sorunlarina odaklanirken;
Dlnya Makarna Guind, saglikli ve
surdUrUlebilir gida Uretimini tesvik
etti. Dlnya Kadin Ciftgiler Ginu,
tarimda toplumsal cinsiyet esitligini
glclendirmeyi hedeflerken; Diinya
Kahve Guinu, kahve endustrisindeki
surdurUlebilirlik gabalarini destekledi.
Gida sektord, kiresel sorunlara ¢ozim
bulmak ve daha adil, strdurdlebilir bir
gelecek insa etmek igin tlm paydaslarin
is birligiyle hareket etmeye devam
ediyor.
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Dinyanin en bilinen
turizm bolgelerinden
Karayipler giin gectikce
gelisen restoran ve
otelcilik sektorleri ile
gida ihracatgilarinin da
ilgisini ¢ekiyor. Bolgede
Amerikan kultiriniun
etkisi giiclii. Buna karsin
bolge ulkeleri son yillardaki
farkli yonelimleriyle uzak
tedarikgilerin ilgisini
cekmeye basladi.

"Karayipler" ve "Karayip HavzasI"
terimleri, genel olarak Kiba harig olmak
Uzere, Karayip 25 pazari ifade etmek
icin kullaniimaktadir. Karayip Havzasi,
Amerika kitasinda genis ve oldukga
pargalanmis bir bolgedir. Bolge, nlifusu
4,96 milyon olan bir cografyadir ve bu
nufusun Ugte ikisi: Trinidad ve Tobago,
Guyana, Guadeloupe, Martinique ve
Bahamalar'da yogunlasmistir. Nufus, yerli
kabilelerin torunlari ile Afrika, Avrupa,
Hint ve Orta Dogdu kokenli insanlar gibi
gesitli etnik gruplardan olusan inanilmaz
bir gesitlilige sahiptir. Bolgede Gayrisafi
Yurt Ii Haslla (GSYIH) Dominiklerde 658
milyon dolardan Trinidad ve Tobago'da
284 milyar dolara kadar degismekte,
kisi basina diisen GSYIH ise Dominiklerde
15.280 dolardan Bermuda'da 118.774
dolara kadar ¢ikmaktadir.

KRUVAZIYER YOLCULARININ

VAZGEGILMEZ DURAGI

2023 yilinda yaklasik 9,2 milyon
konaklamali turist ve 17 milyondan
fazla kruvaziyer yolcusunun bolgeyi
ziyaret etmesiyle, turizm, Karayip
pazarlarinin biytk ¢odunlugu igin ana
ekonomik itici gli¢ olmustur. Trinidad ve
Tobago ile Guyana, ekonomileri biylk
dl¢ude petrol ve dodalgaz Uretimine
dayali oldugu i¢in bu durumun baslica
istisnalaridir. IMF'ye gore, blyuk dl¢lide
petrol endUstrisindeki biylmeye bagl
olarak Guyana’'nin GSYIH'sinin 2024
yilinda reel olarak ytizde 33,9 oraninda
blyumesi beklenmektedir. Bu durum ise

T o

-

Guyana'nin Ust Uste besinci kez ylizde
20'nin Uzerinde bilytme kaydettigi bir yil
olacaktir.

Turizme badimli Karayip tlkelerinin
reel GSYIH blylmesi 2023 yilinda ylizde
4,4 oraninda artis gdstermis ve ekonomi
2024 yilinda ortalama bllyiime oranina
doénmdstur. Ancak Guyana'nin ekonomisi
hizla genislemeye devam etmistir.
Uluslararasi Para Fonu'na gore, 2023
yilinda GSYIH blylmesi ylizde 38,4
olmustur ve bu da onu diinyanin en hizli
buytyen ekonomilerinden biri yapmistir.
Petrol ve gaz sektortiniin geligimi,
yeni is firsatlarl yaratmis, hikiimet
gelirlerini artirmis ve turizm yatirimlarini

EYLUL/EKIM 2024

rayi

tesvik etmistir. Oniimiizdeki yillarda ise
yaklasik on bes yeni otel inga edilecegdi
ongorilmektedir. Genel olarak, bolge
ekonomisi, 6zellikle enerji, altyapi, tarim
ve iklim degisikliginin etkilerini azaltmaya
ve uyum saglamaya yonelik girisimler
gibi sektorlerde kalkinmayi desteklemek
icin yabanci yatirima bagimlidir. Ancak,
yabanci yatirnma olan bagimlilik, farkh
Karayip ulkeleri arasinda degisiklik
gosterebilir.

ETKILi PAZARLAMA VE
ABD BAGLANTISI SART

Ulkemiz ihracatgilaninin Karayip
pazarina ihracat yapmasinin en iyi yolu,

pler
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Adalarin iizerinde cazip
bir pazar: Ka

oncelikle potansiyel nis alanlar arastirmak
ve etkili bir pazarlama plani gelistirmektir.
Bunu yaparken, tedarikgilerin ithalatgi/
toptanci kullanmanin avantaj ve
dezavantajlarini dogrudan musterilere
satisla karsilastirmalari gerekir. Adalara
periyodik olarak seyahat ederek
musterilerine hizmet verebilen 6zel bir
satis ekibine sahip tedarikgiler, bdlge
genelinde birden fazla perakende

ve gida hizmeti hesablyla dogrudan
calisabilmektedir. Bunu yapamayan
ihracatgcilar icin belirli bir ada/lilkede bir
ithalatci/toptanciyla galismak daha kolay
olabilir. Aslinda, bu yontem, cogu mevcut
rakip Ulkeler igin en kolay ve tercih

edilen yontemdir. Genel olarak, Karayip
bdlgesindeki potansiyel alicilar, 6zellikle
Gulney Florida'daki kuruluslarla, karma
konteyner yUklerini yerel limanlarina
gonderme stratejisini kullanmaktadir.
Bu nedenle, Karayip ithalatcilariyla is
yapmanin énemli bir pargasi, Gliney
Florida'da veya Bermuda'ya ihracat
yapmak isteyenler icin New York/New
Jersey'de bir aracilarla iliski kurmaktir.
Karayip ithalatcilaryla tanismanin

iyi bir yolu, ABD'deki 6nemli gida ve
icecek fuarlarina katilmaktr. Karayip
ithalat¢ilarinin yogun olarak bulundugu
fuarlar arasinda Chicago’daki Ulusal
Restoran Dernegi (NRA) Fuari, New
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York'taki Fancy Food Fuari ve Miami'deki
Amerika Gida ve Igecek (AFB) Fuari yer
alr.

AMERIKAN MUTFAGI
POPULER

Televizyon, seyahat ve bolgedeki
ABD gida zincirleri araciliiyla ABD gida
ve kultlrine olan maruz kalma, yerel
tercihleri blyUk Olglde etkiler. Kalite
itibari, gida inovasyonu ve Amerikan
mutfaginin popllaritesi, bolgeye gida
ihracatinda dikkate alinmasi gereken
faktorlerdendir. Ayrica, teknolojiye ve
sosyal medyaya erisimin artmasiyla,
Karayip tiketicileri (6zellikle geng
nesiller), ABD ve dlinya genelindeki en
son tuketici trendlerini takip etmektedir.
Fiyat, satin alma kararlarinda baskin bir
faktor olmaya devam etmektedir. Ancak,
bir marka yeni tatlar, igerikler ve organik,
duslk sekerli veya disuk yagl gibi
Ozellikler sunuyorsa, 6zellikle kisi basina
disen gelirin yiksek oldugu pazarlarda
tUketiciler premium fiyat ddemeye istekli
olabilmektedir.

ULUSLARARASI _
ZINCIRLER FAALIYETTE

Karayiplerde tuketiciye yonelik tarimsal
ithalatin tahmini ylizde 82'si perakende
sektoriline yoneliktir. Karayip perakende
magazalarinin raflarinda bulunan Grlnlerin
¢ogu ithal edilmektedir. Perakende gida
sektorl heterojen ve dinamiktir. Modern
market formatlari (hipermarketler,
slpermarketler, akaryakit istasyonu
madgazalari, indirim magazalar ve benzin
istasyonlar) ile kiiglik, geleneksel bakkal
operasyonlarindan olusur. Euromonitor
International’a gdre, bu bdlgedeki market
perakende satislari 2023 yilinda tahmini
10,27 milyar dolara ulagmistir.
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Bir baska ifade ile 2022'ye kiyasla
yuzde 3'lUk bir artis gergeklesmistir.
Modern perakende formatlarinin
(stipermarketler, marketler ve
hipermarketler) pazar payini artirmasiyla
bdlgedeki perakende satis noktalarinin
sayisi 2022 yilinda 16.254'ten 16.237'ye
bir dlistis gostermistir. Karayiplerdeki
uluslararasi perakende zincirleri arasinda
Massy Stores (Trinidad ve Tobago), Price
Smart (ABD), Cost-U-Less (Kanada),
Save-A-Lot (ABD), Carrefour (Fransa),
Casino (Fransa) ve Albert Heijn Zealandia
(Hollanda) bulunmaktadir. Bu perakende
magazalari oldukga basaril olsa da kiigik
"bakkal diikkanlar" temel ihtiyaglar icin
tuketicilerin biyuk bir kismina hizmet
vermeye devam edecektir.

BAGIMSIZ iSLETMELER
YEREL TEDARIKGI
ILE GALISIYOR

Karayipler'deki HRI (otel, restoran ve
kurumsal) gida hizmetleri sektorinln,
tuketiciye yonelik tarimsal ithalatin
yaklasik ylzde 18'ini olusturdugu
tahmin edilmektedir. Euromonitor

International’a gore, sektor 7.212'den
fazla isletmeden olugmaktadir ve tam
hizmet veren restoranlar ve kafeler
bunlarin dortte Gglnd olusturmaktadir.
Tdm isletmelerin sadece yuzde 12'sini
olusturan sinirl hizmet veren restoranlar
(6rnegin fast food zincirleri), 2023
yllinda toplam satislarin ylizde 54'0na,
yaklasik 2,19 milyar dolari temsil
etmektedir. Turizmin genislemesiyle
birlikte, endustrinin blylmeye devam
etmesi beklenmektedir. Karayip otel ve
restoranlarinin bagimsiz mulkiyet orani
Grenada'da yaklasik ylizde 90'dan
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Bahamalar'da (6zellikle Nassau) ytizde
25'e kadar degismektedir. Bu ozellik,
ithalatin adaya akisini etkiler. Bagimsiz
olarak isletilen bir restoran veya otel,
gida ve igecek Urdnlerini genel olarak
yerel ithalatgilardan/toptancilardan
tedarik eder. Buna karsllik, daha buylk
zincir restoranlar ve oteller, dogrudan
ithalat yapabilecek baglantilara ve dlgek
ekonomilerine sahiptir. Bélgede kurumsal
otel ve tatil kdyleri genislemeye devam
ederken, bagimsiz butik oteller de basaril
bir sekilde faaliyet gdstermektedir. Buna
Itks sahil otelleri, gevre dostu tesisler ve
saglik odakli konaklama yerleri dahildir.
Bagimsiz olarak isletilen yerel restoranlar,
Aruba, Barbados, Bermuda, Cayman
Adalari, Saint Maarten ve Turks ve
Caicos gibi Ulkelerde 6zellikle popllerdir.
Dinyaca Unll bazi sefler Karayiplerde
galismaktadir. Birgok sef Avrupa'da
egitim almistir ve bu nedenle, Avrupa
Urlinlerine olan tercihlerini degistirmek
zaman ve gaba gerektirebilir. Ayrica, bazi
sefler tazelik vurgusunu yapmak, yerel
ekonomiyi desteklemek, mevsimselligi
benimsemek ve Karayip mutfagini
korumak igin yerel kaynakl malzemeler
kullanmay! tercih etmektedir.

Obezite
artarken saghkh
beslenme

one cikiyor

Karayip pazarindaki onemli
gelismelerden biri, bolgede obezite
ve diyabetin artisiyla ilgili buylyen
endisedir. Uluslararasi Diyabet
Federasyonu'nun "Diyabet Atlasi"na
gore, Karayiplerde diyabetin yayginigi
Aruba'da yuzde 5'ten Barbados'ta
yuzde 18'e kadar degismektedir. Bu
oran diinya ortalamasinin neredeyse
iki katidir. Ayrica, Karayiplerde her

ic cocuktan birinin fazla kilolu veya
obez oldugu tahmin edilmektedir.
Bazi lilkeler, saglikl beslenme
alternatiflerini tesvik eden ve 6nerilen
beslenme yonergelerine uyan saglik
programlarina odaklanmakta ve bu
da okul ¢cocuklarina yonelik saglkh
atistirmaliklar gibi daha saglikl

gida secenekleri sunma firsatlari
yaratmaktadir.
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Taze Urun ihrag etmek
icin sertifika sartivar

Cogu Karayip ulkesinde, gida
glivenligi sorumluluklan Halk
Saghgi Bakanlidi veya esdeger
bir kurumun yetkisi altindadir.
Tarim Bakanhdi da bitki ve hayvan
Urunlerinin halk saghdi ile bitki
ve hayvan sagligi agisindan
kontroliinde rol oynayabilir. Et ve
kiimes hayvanlari, stit Urtinleri,
deniz Urtinleri ve taze Urtinler
genellikle ithalat onayi ve saglik/
mense sertifikasi gerektirir.

Ornegin, ithal edilen taze iiriinler
ve bitkiler mense lilkesinden
alinan bitki saghdi (fitosanitasyon)
sertifikalarini igermelidir. Canh
hayvanlar ve hayvansal Uriinler,
saglik sertifikalari ile birlikte
gonderilmelidir. Hiikiimetin, gida
gtivenligi veya bitki ve hayvan
saghgina tehdit olusturduguna
karar vermesi durumunda bazi
drtinler kisitlanabilir.

Standartlar ulkelere
gore degisiyor

Cogu Karayip lilkesi uluslararasi
standartlari (6rnegin, Codex
Alimentarius standartlan) takip
eder ve ABD'nin gida ve tarim
Urtinlerine yonelik standartlarini
tamamen kabul eder. Buna,
standart ABD besin degerleri
paneli de dahildir. Ancak, Avrupa
Birligi'nin “Tiiketicilere Yonelik

Gida Bilgilendirme Yonetmeligi”nin,

Karayiplerdeki bazi AB Uye
Devleti bolgelerinde gecerli
olabilmektedir. Fransiz denizasiri
bolgeleri olan Guadeloupe

ve Martinique buna ornektir.

Bu bolgelerde, gida ve icecek
tirtinlerinin Fransizca etiketlenmesi
ve Fransiz ve AB normlarina
uygun olmasi gerekmektedir.
Genel olarak, etiketleme ve

diger Uriin standartlarinin
uygulanmasi ¢cogunlukla giris
limaninda gerceklestirilir.

Ancak, perakende ve toptan
kanallarinda rutin ve rastgele
kontroller de yapilmaktadir. Yerel
ithalatcilarla iyi iletisim kurmak,
yerel gida yasalarina uygunlugun
saglanmasina yardimci olacaktir.

PAZARIN BASLICA
DEZAVANTAJLARI

Gida endiistrisi perspektifinden
ise Karayipler pazarinin baslica
dezavantajlar asagida yer
almaktadir;

@ Pazar oldukca parcalidir.

@ Tarihi baglar ve zaman iginde
olusan ekonomik bagimiiliklar
nedeniyle pazarda Avrupa Birligi
tiyesi lilkelerin 6nemli etkisi
bulunmaktadir.

@ Baz Uriinler, 6zellikle et ve
kiimes hayvanlari, AB veya adalara
6zgli diizenlemeler nedeniyle bazi
pazarlarda kisitlanabilir.

@ Karayip alicilari genellikle
sinirl kaynaklari ve depolama
alanlari nedeniyle kiiclik miktarlan

I.(-"‘

tercih eder.

@ Ulkeler, giderek artan bir
sekilde gida ithalatini azaltmak
ve bunun yerine yerel ve bolgesel
dretilmis gidalari tesvik etmek
istemektedir.
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Artificial
Intelligence
Formulates
Three
Balances in the
Food Industry

Therisein
demand and
market growth
will further
increase
coffee prices

Islands:

... Jonelof the world’s most well-known tourism regions, the Caribbean is
feasingly attracting the attention of food exporters with its rapidly
Dping restaurant and hospitality sectors.
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“THE FOOD INDUSTRY
HOLDS STRATEGIC IMPORTANCE”

Speaking on behalf of
WA the Istanbul Chamber
of Commerce (ITO), with
over 800,000 members
contributing to Turkiye
economic strength, ITO
President Sekib Avdagic
emphasized: “We
particularly support local
production and exports in
the food industry, which
holds strategic
importance.

Through

WA jnitiatives like
Supplier Days,
participationin
international fairs,
and our ‘'Food Waste
Prevention Project,’
we aim to position
Turkish firms more
prominently in
global markets and
achieve sustainable
growth.

In 2025, we will

@A continue to stand
by the business world in
combating inflation,
ensuring access to
finance, and exploring
new markets. We are
determined to work
together to make the
Turkish food industry
more efficient and
competitive,” he stated.
Page 76-77-78-79
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Despite Three Major
Challenges, We Did Not
Compromise on Exports

Dear Esteemed iHBIR Family,

As we leave behind most of the year,
we continue to increase our exports and
move towards our goals thanks to your
relentless efforts to produce and export
to global markets despite all challenges.

This year, as a sector, we are facing
three major challenges in exports. Despite
rising costs, the insufficient increase in
exchange rates makes it difficult for us to
remain competitive. High financing costs
force us to postpone working capital
and investment initiatives. Additionally,
difficulties in finding blue-collar workers
are limiting our production capacity.

Among these challenges, the most
critical issue affecting our production
for the past two years has been human
resources. The difficulty in finding
workers is a problem you are also closely
familiar with. Agriculture and processed
agricultural products are, as you know,
labor-intensive sectors. We receive
complaints about labor shortages from
almost every region. Previously, we said
we could not find skilled workers, but
now we are in need of unskilled labor as
well. For our country to achieve its export
targets, it must implement projects that
will bring both the population within the
workforce and the inactive population
outside the workforce into production.
At this point, we will support every step
taken by the authorities.

In addition to these current
challenges, the farmers who provide
raw materials to us — those who derive
their livelihoods from the soil — are
also facing difficulties. For healthy raw
material supply, agricultural incentives
must not lag behind inflation. Farming

must be made attractive. The average
age of our farmers is over 50. We must
encourage young people to engage

in farming. Land fragmentation due

to inheritance is another issue. The
average land size for cultivation is 50,000
square meters, which prevents us from
achieving agricultural economies of
scale. Planning is also crucial. We need to
guide our farmers, as unplanned planting
and sowing affect their income, which
ultimately leads to farmers withdrawing
from production.

Our country, which holds a critical
position in global food production and
logistics, can only increase its supply by
solving the problems listed above. Turkiye
needs to adopt a more agriculture-
focused approach.

We are in constant communication
with our Ministry of Agriculture and
Forestry. To increase production
and yields, we must establish close
collaboration with the authorities and
reach a point where the private sector's
suggestions are implemented step by
step.

Today, the world's most developed
countries, the United States and the
United Kingdom, are among the top
five countries we export to. This is
clear evidence that the IHBIR Family is
competing in the champions league with
its production, export capabilities, and
product quality.

Thanks to your dedication, exporting
to 200 countries, | am confident that
despite all the difficulties, we will achieve
an export volume exceeding $13 billion.

Stay well...
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Participation
in the Foreign
Trade
Meeting

The IHBIR Board of
Directors participated

in the press conference
program titled “August
2024 Foreign Trade
Figures,” where Trade
Minister Prof. Dr. Omer
Bolat and Turkish Exporters
Assembly (TIM) President
Mustafa Giiltepe informed
the public. iIHBIR Chairman
Kazim Tayci and Vice
Chairman Kadir Kiirgat
Gilbahar represented the
association at the meeting.
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National
Participation in
the Miami Fair

The Americas Food & Beverage
Show 2024, held in Miami, USA,
opened its doors for the 26th time
on September 16th. For the first
time, Turkiye was represented
among the country pavilions. The
Tiirkiye National Pavilion was
inaugurated with the participation
of T.C. Miami Consul General
Resul $ahinol, T.C. Miami Trade
Attaché Omer ince, World Trade
Center President Ivan Barrios,
istanbul Exporters’ Assomatmn (iiB)
Coordinator Chairman and IHBIR
Chairman Kazim Taycl, and iHBIR
Board Member Ismail Giil. On the
first day of the fair, the Chairman
of the Central Anatolian Cereals,
Pulses, Oilseeds, and Products
Exporters’ Association, Nihat
Uysalli, visited the Tiirkiye Pavilion.
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Certificates
Presented to
Participants in
the U.S.

T.C. Miami Consul General Resul
Sahinol, T.C. Miami Trade Attaché
Omer Ince, IHBIR Chairman Kazim
Taycl, and Board Member Ismail
Gul presented certificates to the
participants of the Americas Food
& Beverage Show 2024.

e —
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Mustafa Glimis

Sector Council Meeting Held

The Cereals, Pulses, Oilseeds, and Products Head Halis Kaya. T.C. Ministry of Trade
Sector Council Meeting was held on Monday, = Customs Director General Mustafa Glimiis
September 2nd, 2024, with the attendance also participated online. During the meeting,
of T.C. Ministry of Trade's Director General of  challenges faced by the sector and proposed
Imports Mehmet Azgin and Director General solutions were discussed, along with

of Exports' Agriculture Products Department  consultations on increasing sector exports.
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Strong Interest
in Technical
Training

The first session of the 2024-2025 period
of the “IHBIR Technical Training Program”
organized by IHBIR was completed. The
session titled "Hyperspectral Imaging and
Artificial Intelligence Applications in the
Food Industry,” conducted with valuable
contributions from Assoc. Prof. Necati
Cetin from Ankara University, attracted
significant interest from participants.
Gratitude was extended to Assoc. Prof.
Necati Cetin, as well as to company
representatives, Prof. Mehran Moradi
from Urmia University, Iran, Prof. Dr.
Nevzat Konar from Ankara University, and
Assoc. Prof. Omer Said Toker from Yildiz
Technical University, who contributed to
the training.
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Company visits continue

IHBIR continues its company visits. During the visits to Yardim Gida, Kumtel Gida, Mahizer Tatl
ve Unlu Mamuller, Batmaz Grup Gida, members were informed about state support, projects
that can be developed for export, our fairs and trainings.
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Himmet Buyukbardakcl, President of the istanbul Association of Public Employees from Konya and Karaman, along with Vice
President Ugur Akgiil, Halil ibrahim Selvi, and Emrah Bulug, visited IHBIR Chairman Kazim Tayci at his office.
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Food Companies
Gathered in
Istanbul

The WorldFood 2024 istanbul Fair began with an opening
ceremony at Tlyap Congress Center. The event was
inaugurated by TIM Chairman Mustafa Guiltepe, T.C. Deputy
Minister of Agriculture and Forestry Prof. Dr. Ahmet Glimen,
Chairman Kazim Taycl, and members of the Turkish Food
Platform. During the “Presidents' Session,” Chairman Taycl
provided updates on the sector. The event also saw Uttar
Pradesh State Minister Dinesh Pratap Singh from India
meeting with Chairman Tayci to discuss developments in
the sector. On the second day of the fair, Chairman Tayci
visited member companies’ booths and consulted with their
representatives about the sector. The WorldFood 2024
Istanbul Fair continued with great interest on its third day,
further enlivened by the booth visits of Chairman Kazim Taycl
and Vice Chairman Kadir Kiirsad Gulbahar.
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Consultations

Held at SIAL

The SIAL Paris 2024
Fair, held in Paris,
opened its doors

for the 31st time on
Saturday, October 19th.
Representing Turkiye
Food Exporters at

the Info Stand, IHBIR
Chairman Ka2|m Taycl,
Vice Chairman Kadir
Kirsad Gulbahar, and
Board Member Mehmet
Tas visited participating
companies to hold
consultations regarding
the fair and the sector.
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Company Vi§its in Dubai

The ISM MIDDLE
EAST 2024 Fair, held
in Dubai between
September 24-26,
2024, opened its
doors to visitors.
IHBIR Chairman
Kazim Tayci and
Board Member
Ismail Giil visited the
fair, meeting with
Turkish exporters
participating in the

Representing
the Sectorin
Moscow

The WORLDFOOD MOSCOW 2024
Fair, held in Moscow, opened its

doors for the 33rd time on Tuesday,
September 17th. Representing Turkiye
Food Exporters at the Info Stand, IHBIR
Board Members Sabahattin Fidan,
Mehmet Tas, and Muzaffer Hikmet
Tonbil visited participating companies
to hold consultations about the fair and
the sector.
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TURKIYE IN GENERAL - 10 PRODUCTS WITH THE HIGHEST ADDED VALUE IN OCTOBER 2024 ($/TON)

TURKIYE-WIDE CEREAL SECTOR 2023

TURKIYE-WIDE CEREAL SECTOR

OCTOBER
MAIN CLASSIFICATION  SUB CLASSIFICATION 2023 ($/KG) 2024 ($/KG) Change
COCOA PRODUCTS 3,645750234 4,445244769 2193%
SPICES 4137071446 3,534977749 -14,55%
OILSEEDS AND FRUITS 1,592647543 1,838847753 15,46%
CANDY AND SUGAR PRODUCTS 1,869172716 1,693274639 -9,41%
Cereals Pulses Oily OTHER FOOD PREPARATIONS 1798019375 1,640110568 -8,78%
Seeds and Products  PASTRY PRODUCTS 1,230784878 1,289301327 4,75%
VEGETABLE 0ILS 1173472819 1.244728TT 6,07%
LEGUMES 0,858344962 0,810842729 -5,53%
CEREALS 0,263733255 0,451126364 10,61%
MILLING PRODUCTS 0,412084451 | 0,430069059 4,36%
GRAND TOTAL 0,669762692 1021312121 52,49%

IHBIR - 10 PRODUCTS WITH THE HIGHEST ADDED VALUE IN OCTOBER 2024 ($/TON)

OCTOBER
OCTOBER EXPORTS: | 2024 OCTOBER EXPORTS: s A i oo | nn
1BILLION | 1BILLION TS o | el | Gamn | -aare
PASTRY PRODUCTS 2,808885033 2,901156397 3,28%
185 MILLION DOLLARS | 185 MILLION DOLLARS S, ST | DR ege | o
) ) ) . LEGUMES 1,388528239 1,548598398 -2,88:4;
TURKIYE-WIDE CEREAL SECTOR 2023 | TURKIYE-WIDE CEREAL SECTOR et el é::ﬁ?;ﬁ:
JANUARY-OCTOBER EXPORTS: | 2024 JANUARY-OCTOBER EXPORTS: A TOTAL sz | onmesie | sieve

10 BILLION
43 MILLION DOLLARS

9 BILLION
734 MILLION DOLLARS

IHBIR 2023 OCTOBER EXPORTS:
318,268 MILLION DOLLARS

IHBIR 2024 OCTOBER EXPORTS:
323,781 MILLION DOLLARS

71,73 THERE IS AN INCREASE OF

IHBIR 2023 JANUARY-OCTOBER EXPORTS:
2 BILLION

747 MILLION DOLLARS

IHBIR 2024 JANUARY-OCTOBER EXPORTS:
2 BILLION

975 MILLION DOLLARS

78,27 HERE IS AN INCREASE OF
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TURKIYE IN GENERAL - TOP 10 PRODUCT GROUPS EXPORTED
BY THE CEREALS SECTOR IN OCTOBER 2024 (THOUSAND §)

J

OCTOBER £ S
MAIN CLASSIFICATION SUB CLASSIFICATION 2023 2024  Change Share ¥ y
PASTRY PRODUCTS 250.286 | 250.795 020% | 2414%
OTHER FOOD PREPARATIONS 133020 | 149.633 | 1249% | 14,40%
MILLING PRODUCTS 203908 | 128516 | -3697% | 12.37%
COCOA PRODUCTS 100740 | T7.853 | 1699% | TM,34%
Cereals Pulses Oily VEGETABLE 0ILS 124.380 113.383 -8,84% 10,91%
Seeds and Products CANDY AND SUGAR PRODUCTS | 95.671 | 101.834 6.44% | 9,80%
CEREALS 192.484 | 70485 | -63,38% 6,78%
LEGUMES 59.991 | 61729 290% | 594% - - N L TR Y P
OILSEEDS AND FRUITS 9712 | 38354 | 9457% 3,69% q = 4 ' [ W s
SPICES 5.572 6.488 | 16,43% 0,62% AR Vo 2a L for
GRAND TOTAL 1.185.764 | 1.039.069 | -12,37% | 100,00%

- TURKIYE IN GENERAL - THE 10 MOST EXPORTED PRODUCTS
4B -TOP 10 PRODUCT GROUPS EXPORTED BY THE CEREALS SECTOR N OCTOBER 2024 THOUSMND BY THE CEREALS SECTOR IN OCTOBER 2024 (THOUSAND $)

OCTOBER

MAIN CLASSIFICATION SUB CLASSIFICATION 2023 2024 Change  Share W'V A\ OCTOBER
OTHER FOOD PREPARATIONS 63849 | 72501 13,55% | 2435% B = PRODUCTS 2023 202k Change _ Share
CANDY AND SUGAR PRODUCTS | 65.487 | 68.755 4,99% | 2309% SUNFLOWER SEED OIL 75.269 | 7025 | -671% | 17,50%
PASTRY PRODUCTS 62323 | 59468 |  -458% | 19.97% BREAD AND HOT SPRING (RED) WHEAT FLOUR 134.303 | 67108 | -50,03% | 16.73%
COCOA PRODUCTS 50.800 | 57910 | 13.99% | 19,45% GUM CANDY 54.992 | 55053 |  O0M% | 1372%
Cereals Pulses Oly MILLING PRODUCTS 33370 | 15689 | -5299% | 527% CONTAINING 5% OR MORE BY WEIGHT OF SUCROSE, INVERTED SUGAR OR ISOGLUCOSE - OTHERS| 38795 | 38130 | -171% | 9.51%
Seeds and Products VEGETABLE 0ILS 17.110 13.902 -]8,75% 4,67% PASTA - UNCUOKED, PLA|N, NOT FILLED 46.089 34.564 '25,01% 8,62%
CEREALS 29,851 4286 | -8564% |  144% PRODUCTS CONTAINING NICOTINE FOR ORAL USE TO HELP QUIT TOBACCO USE 27359 | 31941 | 1675% | 7.96%
OILSEEDS AND FRUITS 2.617 4190 | 7338% 161% OTHERS 23089 | 30563 | 3237% | 762%
SPICES 576 ml o 3se% | 024% SOYBEAN OIL FRACTIONS - OTHERS 26.961 | 25727 | -458% | 6,41%
GRAND TOTAL 318.268 | 323781 173% | 100,00% WAFFLE AND WAFERS BELOW NET 85 GR. PACK. (COCOA OR CHOCOLATE WRAPPED OR FILLED) | 24.440 | 23632 | -331% | 589%
TOP 10 PRODUCTS IN TOTAL 453733 | 401025 | -159% | 38,60%
OTHER PRODUCTS 732031 | 637.944 | -12,85% | 61,40%
GRAND TOTAL 1185764 1.039.069 | -12,37% | 100,00%
IHBIR - THE 10 MOST EXPORTED PRODUCTS BY THE CEREALS SECTOR IN OCTOBER 2024 (THOUSAND $)
OCTOBER
PRODUCTS 2023 2024 Change Share
GUM CANDY 46549 | 47801 | 269% | 16.05%
PRODUCTS CONTAINING NICOTINE FOR ORAL USE TO HELP QUIT TOBACCO USE 24250 | 27421 | 1308% | 9,21%
BAKER'S YEAST-DRY. LIVE 17238 | 19380 | 1243% | 651%
BREAD AND HOT SPRING (RED) WHEAT FLOUR 1928 | TM.397 |-40,42% | 3.83%
CONTAINING 5% OR MORE BY WEIGHT OF SUCROSE, INVERTED SUGAR OR ISOGLUCOSE - OTHERS 15187 | N.265 |-2583% | 378%
COCOA OIL (SOLID AND LIQUID) 3372 | 8237 M4426% | 271%
OTHER FOODS NOT ELSEWHERE IN THE TARIFF (LEZZ0) 6106 | 7518 | 2313% | 252%
STUFFED 7287 | 6.492 |-1092% | 2,18%
COCOA POWDER - (THOSE THAT DO NOT CONTAIN ADDED SUGAR OR OTHER SWEETENING SUBSTANCES) 6.259 | 6198 | -098% | 208%
SWEET BISCUITS; WAFERS - CONTAINING CHOCOLATE/COCOA. PACKAGED =< 85 g. 7030 | 6123 | -1291% | 2,06%
TOP 10 PRODUCTS IN TOTAL 152.407 | 151832 | -0,38% | 50,99%
OTHER PRODUCTS 173792 |145.936 |-1603% | 49,01%
GRAND TOTAL 318.268 |323.781 | 173% | 100,00%
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TURKIYE IN GENERAL - TOP 10 COUNTRIES TO WHICH THE CEREALS
SECTOR EXPORTED THE MOST IN OCTOBER 2024 (THOUSAND §)

SEPTEMBER/OCTOBER 2024

OCTOBER
COUNTRIES 2023 2024 Change Share
IRAQ 236.801 183.063 -22,10% 1762%
UNITED STATES 59.114 54.086 -8,51% 5.21%
SYRIA 38.693 47.965 23,.96% 4,62%
ALGERIA 31178 42.999 3792% 4,14%
GERMANY 29.672 34.947 1778% 3,36%
IRAN (ISLAMIC REP.) 99.025 34.162 | -65,50% 3,.29%
SAUDI ARABIA 2271 27.068 2122% 2,61%
UNITED KINGDOM 21.612 24.814 14,81% 2,39%
LIBYA 28.746 21.700 -24,51% 2,09%
RUSSIAN FEDERATION 18.758 19.413 3.49% 1.87%
TOP 10 COUNTRIES TOTAL 584.877 | 490.208 -16,19% 4718%
OTHER COUNTRIES 600.887 | 548.862 -8,66% | 52,82%
GRAND TOTAL 1185.764 [1.039.069 | -12,37% | 100,00%

OCTOBER
COUNTRIES 2023 2024 Change Share
UNITED STATES 26.345 28.582 8,49% 9,60%
IRAQ 23.197 22.370 -3,57% 151%
UNITED KINGDOM 13.545 1707 26,77% 511%
GERMANY 14.897 15.849 6,39% 5,32%
SAUDI ARABIA 7.504 10.612 §.8% 3.56%
UNITED ARAB EMIRATES 7.808 8.983 15,04% 3.02%
NETHERLANDS 7.148 7.541 5.50% 2.53%
EGYPT 10.151 1.326 -27,83% 2,46%
WHITE RUSSIA 1163 7.066 507,34% 2.31%
RUSSIAN FEDERATION 9.213 6.546 | -2895% 2,20%
TOP 10 COUNTRIES TOTAL 120.972 132.045 9,15% 44, 34%
OTHER COUNTRIES 205.226 165.723 -19,25% 55,66%
GRAND TOTAL 318.268 | 323.781 173% | 100,00%
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01 NOVEMBER - 31 0CTOBER (12 MONTHS PERIOD)

B

TURKIYE IN GENERAL - TOP 10
SECTOR EXPORTED THE MOST IN THE LAST 12 MONTHS (THOUSAND $)

.
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COUNTRIES TO WHICH THE CEREALS

COUNTRIES 2022-2023  2023-2024 Change Share
IRAQ 2.149.604 2.137.319 -0,57% 1779%
UNITED STATES T1.943 626.786 -1,96% 5,22%
SYRIA 471.988 486.226 3,02% 4,05%
ALGERIA 326.120 465.243 42,66% 3.87%
IRAN (ISLAMIC REP.) 266.648 365.754 3117% 3.04%
DJIBOUTI 318.108 334.698 521% 2,79%
GERMANY 308.143 328.416 6,58% 2,73%
LIBYA 343.888 297.724 -13,42% 2,48%
SAUDI ARABIA 223.654 278.891 24,70% 2,32%
UNITED KINGDOM 236.105 258.785 9,61% 2,15%
TOP 10 COUNTRIES TOTAL | 5.356.203 5.579.841 4,18% 46,44%
OTHER COUNTRIES 6.882.234 6.435.272 -6,49% | 53,56%
GRAND TOTAL 12.238.437 12.015.113 -1,82% | 100,00%

IHBIR - TOP 10 COUNTRIES TO WHICH THE CEREALS SECTOR EXPORTED THE MOST IN THE LAST 12 MONTHS (THOUSAND §)

- -
01 NOVEMBER - 31 0CTOBER (12 MONTHS PERIOD) g =

COUNTRIES 2022-2023  2023-2024 Change Share

UNITED STATES 345.157 284.880 -17,46% 8,59%

IRAQ 232.183 250.136 113% 1,54%

UNITED KINGDOM 141.060 162.739 15,37% 491%

GERMANY 139.514 145.615 4,371% 4,39%

ALGERIA 76.838 109.549 42,57% 3.30%

SAUDI ARABIA 67.423 96.113 42,55% 2,90%

RUSSIAN FEDERATION 135.046 95.476 -29,30% 2,88%

CZECHIA 67.952 81.332 19,69% 2,45%

[RAN (ISLAMIC REP.) 94.194 80.670 -14,36% 2,43%

UNITED ARAB EMIRATES 7.780 80.050 1,52% 2,%

TOP 10 COUNTRIES TOTAL 1.371.147 1.386.560 112% 41,81%

OTHER COUNTRIES 1.967.998 1.929.386 -1.96% 58,19%

GRAND TOTAL 3.339.146 3.315.946 -0,69% | 100,00%
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Speaking on behalf of

the Istanbul Chamber of
Commerce (ITO), with
over 800,000 members
contributing to Turkiye
_economic strength,

ITO President Sekib
Avdagic emphasized: “We
particularly support local
production and exports in
the food industry, which
holds strategic importance.
Through initiatives like
Supplier Days, participation
in international fairs,

and our ‘Food Waste
Prevention Project, we

aim to position Turkish
firms more prominently in
global markets and achieve
sustainable growth. In
2025, we will continue to
stand by the business world
in combating inflation,
ensuring access to finance,
and exploring new markets.
We are determined to
work together to make the
Turkish food industry more
efficient and competitive,’
he stated.

D What is the share of food

@ / companies within ITO, one

‘ of the world's largest
chambers, and what activities do
you undertake in this sector?

Among the more than 800,000
members of our Chamber, undoubtedly,
there are members who supply the food
products needed by our 16-million-strong
city. Thanks to the food companies,
which make up approximately 7% of our
registered members, we closely monitor
the sector.

Since the Neolithic era, the food
industry has been considered the
“mother” of all industries. Being one of
the essential sectors for the survival of
humanity, the food industry has retained
this characteristic to this day. Events
like the pandemic and the subsequent
Ukraine-Russia war have once again
highlighted that the food industry is
as strategic as defense industries for
humanity.

Ad(ditionally, due to the growing global
population, the food industry continues
to expand in volume and contributes
significantly to employment through its
labor-intensive nature.

Regarding our activities, we organize
numerous events related to the food
industry. I'd like to highlight two of
these initiatives aimed at enhancing
international visibility:

- First, we organize Supplier Days,
which bring together domestic and
international main manufacturers with
SMEs in the food industry, offering them
collaboration opportunities.

- Second, we facilitate the
participation of Turkish food companies

in international food fairs, enabling
them to meet with major food buyers
worldwide. Through these activities,
ITO aims to ensure that the Turkish
food industry has a more efficient and
competitive presence in both domestic
and international markets.

/ Can you share details

Q / about ITO's support for

fairs?

Participation in international fairs
is crucial for food companies, as it
enables them to expand globally
and enhance their competitiveness.
For this reason, since 1893, ITO has
been facilitating the participation of

our real sector in international fairs.
Today, with the dedicated efforts
of our colleagues, we participate in
approximately 50 international fairs,
providing comprehensive services
as their “representatives.” We handle
everything from booth construction to
logistics, customs, insurance, lighting,
and international promotion.

: How has company

9 participation evolved due

2/

0 your support for food
fairs?
We have observed that the

conveniences we offer our companies
open doors for them, allowing them to

“The Food Industry olds Strateg Importance”

— i

establish a foothold in global markets,
increase their competitiveness,
encounter new technologies, and form
new partnerships. The most significant
indicator of this is the strong interest and
appreciation shown by our companies for
the international food fairs we organize.
For example, two of the world's
most significant food fairs are the SIAL
Paris International Food Fair and the
ANUGA Food Fair held in Cologne. Since
the 1980s, we have been organizing
participation in these fairs. Back then,
we participated with 10 companies in a
100-square-meter space. To illustrate, at
the SIAL Paris Fair in 2025, we will have

SEPTEMBER/OCTOBER 2024
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a presence with 300 companies across
approximately 9,000 square meters in 10
specialized halls.

In addition to these fairs, ITO also
facilitates the participation of food
companies in events like SIAL China, SIAL
Canada, SIAL India, and SIAL Jakarta,
ensuring Turkish companies’ presence
around the world.

; What are your
Q / expectations for the
Turkish food industry and
exports? Which areas need more
focus?

As a chamber, our goal is to enhance

the competitiveness of our members.
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Turkiye has the potential to be self-
sufficient in agricultural production and,
through industrial agriculture practices, to
become a global leader. The agricultural
diversity and favorable climate conditions
in our country enhance competitiveness
in the food industry.

Thus, we find it critical to take
measures and make decisions that
"preserve the competitiveness” of
exporters and industries focused on
exports. Key actions should include:

Focusing on emerging regions
like Asia and Africa as part of
the search for new markets.

Promoting traditional and
E organic Turkish food products
more extensively.
Building globally
B recognized
strong brands.

Establishing an innovative
ﬂ agricultural technology

infrastructure based on local
production to ensure sustainability in the
food sector.

Strengthening logistical
E infrastructure to address
challenges in food

transportation, thereby removing one of
the biggest obstacles to exports and
securing a stronger global position for
the Turkish food sector.

A Are there domestic

Q / projects ITO is undertaking

/" specifically for the food

industry?

I'd like to share an example of what
we've been doing: We firmly believe
that preventing waste in consumption
is as important as production in the
food sector. Research shows that food
waste has reached billions of dollars
globally. Hence, this issue is among the
urgent problems that need to be solved
worldwide.

Particularly, the increase in
consumption quantity and variety,
the rise in out-of-home consumption,
diversification of marketing methods,
and urbanization that distances people
from nature and agriculture contribute to
waste.

Our Chamber views preventing food
waste as a primary responsibility. For us,
food waste is not just an environmental
issue but also an economic one. Under
the “Food Waste Prevention Project,” we
aim to minimize food loss and waste by
collaborating with relevant institutions
and industry representatives. We work
to ensure a conscious approach at every
stage, from production to consumption,
and aim to create awareness in economic
and socio-cultural terms.

; What are your economic

Q / projections for 2025?

‘ First, let me emphasize
this: Developments in 2024, including

efforts to combat inflation and progress
in exports, have been instrumental in
achieving economic stabilization. The
gradual decline in inflation, achieved
through significant sacrifices, has
increased predictability. In 2024, exports
rose by 2.5% compared to the previous
year, reaching $262 billion. This figure
marks a new record in our economic
history.

Inflation will be at the top of our 2025
expectations and forecasts. Our hope
is that 2025 will be a year when the
battle against inflation is won. Priorities
in combating inflation should include
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“rapid improvement in pricing behaviors
and breaking the inertia of inflation
expectations.” Otherwise, the sacrifices
made thus far may be wasted, and
there's a risk of losing faith in the fight
against inflation altogether.

Second, rising financing costs and
difficulties in accessing affordable credit
negatively impact the business world,
especially small-scale enterprises.
Simplifying access to finance holds a
crucial place in our 2025 expectations.
We believe that revisiting high credit
costs with selective measures, while
considering their inflationary effects,
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will play a vital role in this process. To
maintain our country’s potential growth
performance and enhance the global
competitiveness of local producers,
financing costs must decrease alongside
the disinflation process.
We also expect balanced policies
in the correlation between exchange
rates and inflation, a subject frequently
discussed in 2024 and critically
important for our exporters.
: Small businesses are
- 7 struggling with financing
&/ Jling with
/" costs in a high-interest
environment. What are your

recommendations for SMEs in this
process?

As | emphasized earlier, policies
aimed at combating inflation have
made access to finance more difficult.
Therefore, we expect macroprudential
restrictions in the credit market to be
revisited. We see the Central Bank’s
decision to raise the monthly credit
growth limit for SMEs as a positive step.

In this context, it has become
inevitable for SMEs to explore alternative
means of accessing finance. They
should take advantage of opportunities
provided by institutions like KOSGEB
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(Small and Medium Enterprises
Development Organization), KGF (Credit
Guarantee Fund), and KKB (Credit
Bureau). We also stress the importance
of incentives, letters of guarantee, and
tax reductions as significant financing
resources for sector stakeholders.

Additionally, efforts should continue
to encourage SMEs to use capital
market instruments more effectively.
Measures to minimize risks for investors
willing to invest in these instruments and
providing new financing opportunities
for SMEs through such avenues remain
crucial.
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Artificial Intelligence Formulates

Assoc. Prof. Dr.

Necati Cetin explained that
new product formulations
could be developed with
artificial intelligence (AI)
models to achieve an
optimal balance of flavor,
texture, and cost. He also
highlighted automation and
efficiency in production
processes as another
strength of AL

l

Assoc. Prof. Dr. Necati Cetin, who
continues his work at the Department of
Agricultural Machinery and Technology
Engineering at Ankara University
Faculty of Agriculture, discussed the
benefits of Al technologies in the food
industry.

; , How can food producers

- use Al applications?

\3«/ Al applications offer
innovative opportunities in food
production, enhancing efficiency and
sustainability for producers and experts.
Al plays a significant role, particularly
in quality control and food safety. For
example, Al-based image processing

s

systems can quickly detect physical
defects in products (such as differences
in color, shape, or size) and analyze
spectrometer data to evaluate chemical
quality. Additionally, applications for
detecting and preventing contamination
risks can strengthen food safety
standards. Al is also used in prediction
and optimization processes. By
estimating shelf life, it can predict
spoilage processes, providing
producers significant advantages in
logistics and inventory management.
Furthermore, Al models can develop
new product formulations for an optimal
balance of flavor, texture, and cost.
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Three Balances in the Food Industry

Such applications not only reduce
costs in production processes but also
improve product quality.

“ERRORS IN THE
PROCESS CAN BE
MINIMIZED WHILE
PRODUCTION SPEED
INCREASES”

Automation and efficiency in
production processes emerge as
another strength of Al. Al models that
optimize the performance of robotic
systems can increase production
speed while minimizing errors in the

-

process. Resource management is
also more effectively carried out with
Al, optimizing raw material use and
preventing food waste. Understanding
consumer preferences and developing
products accordingly are among the
contributions of Al in marketing and
product management. Data obtained
from social media and digital platforms
can analyze consumer trends, providing
valuable insights to food producers.
Moreover, personalized nutrition
solutions can be developed with Al,
allowing for consumer-specific diet
products.

“CONSUMER
DEMAND FORECASTS
CAN PREVENT
OVERPRODUCTION"

Sustainable management of raw
materials in food production is also
supported by Al applications. Digital
agricultural technologies can enhance
crop yields and enable better decision-
making with food quality analyses,
starting from the field. Al models can
be used to increase yield in agricultural
products and manage environmental
risks, resulting in qualitative and
quantitative improvements in
agricultural outputs. Lastly, Al models
that forecast consumer demand
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can prevent overproduction while
playing an effective role in waste
management and recycling processes.
Al technologies can identify ideal
methods for converting or reusing
waste foods into by-products. In this
framework, Al enables food producers
to adopt a more efficient, sustainable,
and consumer-friendly production
approach, driving a significant
transformation in the industry.
Specifically, applications like spectral
analysis for quality predictions in raw
and processed products will provide
powerful solutions in the field of food
science and technologies.

“LACK OF EXPERTISE
CAN LEADTO

RESOURCE WASTE"

) Could the popularity of this
Q / field create disadvantages
/" for the development of
adequate and accurate applications?
The popularity and rapid spread of Al
applications bring many advantages but
also some disadvantages and potential
risks. Especially if this technology is
applied without sufficient knowledge
and expertise or is misdirected, it
can lead to unmet expectations and
resource waste. First, high-quality data
is essential for the effective use of Al.
However, in cases of low or inadequate
data quality, Al models may produce
inaccurate results, leading to faulty
decisions in food production processes
and negatively impacting product
quality. Additionally, the popularity of
this field may prompt some businesses
to apply Al technologies without
sufficient research or optimization,
resulting in wasted time and costs.



iSTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERI iHRACATCILARI BIRLIGI

82

SEPTEMBER/OCTOBER 2024

iSTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERI iIHRACATGILARI BIRLIGI

Another disadvantage is the high
initial costs of Al applications. Small
and medium-sized enterprises, in
particular, may struggle to adopt these
technologies. This popularity could also
lead to large companies dominating
the market, making it harder for smaller
producers to remain competitive.
However, | believe that over time,
the costs of these technologies will
decrease, enabling broader adoption in
the industry. In this context, incentives
from institutions and experts in this field
can advance the sector.

Ethical and legal issues also emerge
as another dimension that should not be
overlooked. The rapid proliferation of Al
applications raises concerns about data
privacy and security. The inappropriate
use of consumer data can pose legal
and reputational risks. Additionally,
special attention must be given to the
storage and transfer of data during these
processes.

ETHICAL ISSUES AND
LACK OF EXPERTISE

Lastly, the rapid development and
popularity of this field can attract
individuals without proper expertise,
leading to misinformation or exaggerated
claims in the sector. This could create
distrust in the industry and hinder the
development of accurate applications.
Therefore, specialization, education,
regulations, and incentives are crucial
for the proper implementation of Al.

In summary, while the popularity of

Al technologies presents significant
opportunities, it also has the potential
to create disadvantages such as
incorrect applications, high costs,
ethical issues, and a lack of expertise.
Careful planning and awareness among
industry stakeholders are critical for
the successful integration of these
technologies.

“CONTAMINATION

RISKS CAN BE
DETECTED MORE
QUICKLY"

: , What short-term changes
: and developments do you
\'-/ foresee in this field?
In the short term, | foresee significant

-
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advancements in food processing

and preservation processes with the
increased adoption of Al approaches

in food technology. These innovations
will make production processes more
efficient, enhance food safety, and better
meet consumer needs.

| believe Al-based automation
systems in food processing will quickly
become widespread. Al-powered
image processing technologies will
improve quality control processes by
analyzing the physical and chemical
properties of products. Additionally,
integrating robotic systems with
image processing technologies into
production lines will speed up product
processing, reduce error rates, and
lower costs.

Al-supported systems will play a
critical role in food safety. Al models will
detect contamination risks in products
more quickly, raising safety standards.
Furthermore, by analyzing data from
sensors, microbial spoilage processes
will be better understood, enabling
producers to offer safer products to
consumers.

Technologies for traceability will
ensure more transparent management
of processes from production to

consumption.

“NUTRITIONAL TRENDS
CAN BE ANALYZED"

Shelf-life prediction and improvement
will also be among the significant
advancements. Al will analyze factors
affecting food spoilage (such as humidity,
temperature, and microbial activity) to
estimate shelf life more accurately. These
applications will reduce food waste and
optimize logistics and storage processes.

| believe cold chain management in
the preservation of perishable foods
will become more efficient with Al.
Al-based systems will reliably monitor
environmental factors like temperature
and humidity in real-time to ensure
product preservation.

In product development processes,
the impact of Al will become even more
pronounced. Al models will analyze
consumer needs and nutritional trends
to create formulations for innovative
products such as low-sugar, high-
protein, or vegan items more rapidly.
These innovations will provide producers
with a competitive advantage while
meeting consumer expectations.

Finally, | expect significant improvements

in food packaging technologies. Smart
packaging systems equipped with sensors
that monitor the freshness or spoilage of
products in real-time will be developed.
Additionally, Al-assisted analyses

will enable the development of more
environmentally friendly and sustainable
packaging methods.

PROCESSING AND

PRESERVATION
WILL BECOME MORE
CONSUMER-FRIENDLY

In summary, in the short term,
image processing and Al technologies
will make food processing and
preservation processes more efficient,
sustainable, and consumer-friendly.
These advancements will benefit both
producers and consumers, driving
significant transformations in the field
of food science and technology. The
key point here is to incorporate these
technologies into processes as quickly
as possible. Those who struggle to
keep up with this trend may fall behind
in competition over time. Our goal
should be to integrate these tools into
appropriate processes in the most
accurate and efficient way possible.
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“My goal is to make production
processes more efficient.”

; Can you tell us about the
. ? Al and machine learning-
focused studies you are
conducting in the field of food
technology?

In my studies, | focus on artificial
intelligence (Al) and particularly
machine learning (ML) to develop
innovative projects and studies
in the field of food technologies.
These projects encompass various
areas, including quality analysis of
agricultural products, optimization of
food processing, and food safety.

In the long term, my goal in this
field is to use these technologies to
make production processes more
efficient and deliver higher-quality
products to consumers. Specifically, |
conduct studies on quality prediction,
analysis, and classification of raw and
processed food products.

“1 FOCUSED ON

QUALITY ANALYSIS
AND PREDICTION
STUDIES”

| have particularly focused on
predicting intrinsic and extrinsic
properties such as moisture, soluble
solids content, antioxidants, ascorbic
acid, phenolic content, pH, and
hardness using color and spectral
reflection data for various products.
Additionally, | used Al algorithms
based on image processing for
classifying processed products
through different applications.

Recently, | have focused more on

food quality analysis and prediction
studies using dielectric properties and
spectral reflection data along with Al
models. In this regard, | utilize data
obtained from devices such as RGB,
hyperspectral, multispectral, and
thermal cameras, as well as dielectric
measurement systems.

The data from these devices enable
rapid and accurate analyses when
processed with Al models.

PREDICTING
MICROBIAL SPOILAGE
PROCESSES

Furthermore, | have developed
models that analyze physical
properties (shape, size, and weight)
and perform quality classification of
products using machine learning-
based image processing techniques.
These approaches minimize human
error while automating production
processes and enabling rapid
execution of operations.

One of my near-term goals is to
focus more on food safety and shelf-
life prediction. | aim to use Al-based
models to predict microbial spoilage
processes in products and determine
their shelf life more accurately.

| believe such studies are of great
importance for reducing food waste
and enhancing consumer safety.
Additionally, these efforts increase
efficiency throughout the farm-to-
table process and contribute to the
sustainable management of supply
chains.
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Therise in demand and market growth

will further increase coffee prices

Highlighting that the growth of the global hot beverage
market and increasing demand continue to exert upward
pressure on coffee prices, Omer Oner stated, “This
situation strengthens the likelihood of coffee bean prices
continuing to rise until 2025.”

IPEK Gipa

We discussed the work of Ipek Food,
global coffee bean price trends, and
coffee trade in Turkiye with Omer Oner,
Foreign Trade Manager at Ipek Food.
Noting that they export to 45 different
countries in Europe, the Middle East,
Latin America, the Turkic Republics, and
Eastern Europe, Oner emphasized that
creating a brand in coffee, a product
with imported raw materials, is achieved
through a long-term vision.

; How many years have you
Q / been in the sector, and
which countries did you
first export to?

Ipek Food started operations in 2003
and made its first export to Libya in 2004.
This journey, which began with Libya,
marked a significant turning point in our
company's expansion into international
markets. Since then, we have expanded
our export network and now deliver our
products to 45 different countries. We
continue to meet the needs of diverse
markets by increasing our production
capacity and product variety.

STRONGEST ASPECT:
LOGISTICS AND

PARTNERSHIP
NETWORK

How is the distribution of your
products in the domestic market?

In the domestic market in Turkiye, we
distribute our products entirely through
a wholesale-focused model. While we
do not sell packaged products directly to
individual consumers in the local market,
we deliver instant coffee and coffee
creamer products to wholesalers and
retail chains through a robust logistics and

partnership network. This model allows
us to respond quickly and effectively to
sectoral needs while also providing a solid
foundation to support our production
capabilities for international markets.

DROUGHT IN

AMERICA, TYPHOONS
IN ASIA AFFECTED
PRICES

; Could you provide
Q / information about
fluctuations in coffee bean
prices and the supply process?
Global coffee bean prices have been
fluctuating in recent years due to climate
change, weather conditions in producing
countries, and logistical challenges. For
instance, drought in Brazil has led to a
20% decrease in Arabica coffee yields,
while Typhoon Yagi in Vietham adversely
affected Robusta bean production. These
developments caused prices to rise by
approximately 20% in 2024, reaching
the highest levels in the last decade.
Additionally, sustainability-focused
changes, such as the European Union's
regulations to prevent deforestation,

have compelled producers to comply
with environmental standards.

COFFEE
CONSUMPTION PER

CAPITA INCREASED
FOURFOLD

Coffee consumption in Turkiye has
shown a significant increase in recent
years. According to data from TUIK
(Turkish Statistical Institute), per capita
coffee consumption has quadrupled over
the past decade, reaching 1.5 kilograms.
This growth has placed Turkiye 22nd
among the countries with the highest
coffee consumption. Globally, coffee
consumption is increasing by about 2%
annually. In 2023, the United States
ranked first among coffee-consuming
countries with 26.651 million kg, followed
by Brazil with 22 million kg.

$1.5 BILLION SPENT ON
COFFEE IN FIVE YEARS

Tlrkiye coffee exports have also
increased in recent years. During the
five-year period from 2020 to August

Exporting to 45
countries with a
3,000-ton capacity

How many tons of

7 products do you
process annually?
Which countries do you
export to?

Ipek Food processes
approximately 3,000 tons of instant
coffee products annually, serving
both domestic and international
markets with this strong production
capacity. We export our products
to 45 different countries, including
Europe, the Middle East, Latin
America, the Turkic

Republics, and Eastern Europe. This
year, our entry into the Malaysian
and Indonesian markets marks a
significant step toward our global
growth goals. Next year, we plan

to expand our product portfolio by
starting Turkish coffee production.
By bringing our expertise in instant
coffee to Turkish coffee, we aim to
establish a strong presence in this
area as well. This diversification is
one of the key factors enabling Ipek
Food to secure a strong position on
the global stage.

2024, coffee and coffee-related product
exports totaled $154.7 million.

Annual breakdown:

® 2020: $20.2 million

® 2021: $23.8 million

® 2022: $36.5 million

® 2023: $39.7 million

@ 2024 (January-August): $34.5 million

However, Turkiye coffee import figures
are significantly higher than its export
figures. During the same period, Turkiye
imported coffee worth a total of $1.5
billion. The main reasons for this include
the lack of coffee bean production in
Turkiye, increased consumption, and the
need for large coffee bean imports to gain
a competitive advantage in processed
coffee products in the global market.
Turkiye processes imported coffee beans
into value-added products and re-exports
them. Sustainability and transparency
are top priorities in our supply chain.
The growth of the global hot beverage
market and increasing demand continue
to exert upward pressure on coffee prices,
strengthening the likelihood of coffee bean
prices continuing to rise until 2025.

LONG-TERM VISION AND
FLEXIBLE PRODUCTION
STRATEGY

} How did you succeed in
@ / creating a local brand for a
product like coffee, which
relies on imported raw materials?
Creating a local brand for a product
like coffee, which depends on imported
raw materials, requires a long-term vision
and a flexible production strategy. The
foundation of our success lies in our ability
to quickly and effectively meet consumer
expectations, closely monitor changes
in the global supply chain, and adopt
an innovative approach. The location
of our factory in a free zone provides
us with logistical and cost advantages,
enhancing our competitiveness in
international markets. Additionally, by
maintaining a balance of quality and flavor
in our products, along with consumer-
friendly packaging designs and fast
delivery processes, we have earned the
trust of our customers. These strategic
approaches have positioned our brand
strongly both locally and globally, despite
intense competition.
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Among the key factors influencing
coffee quality are agricultural processes,
processing methods, roasting and
grinding of beans, beverage preparation
methods, consumption patterns, and
consumer preferences. Particularly,
agricultural factors related to beverage
quality include the ripeness of coffee
beans, harvesting methods, seasonality,
altitude, climate, cultivation methods,
and the genetic composition of the
beans. The composition of coffee
beans is highly complex and variable.
Therefore, to ensure consistency in
chemical and sensory properties, beans
must be harvested at an early ripening
stage. Another interesting factor is the
location of coffee plantations, which
is often used as a reference for the
potential quality of the final beverage
(Pereira et al., 2021). The altitude of
coffee plantations directly affects
factors such as temperature, humidity,
and sun exposure, which are associated
with the beverage. However, studies on
the effect of altitude on coffee quality
have produced conflicting results. Some
researchers suggest that coffee grown
at higher altitudes is of higher quality.
Additionally, it has been reported that
shading in coffee plantations ensures
uniform ripening, leading to higher
quality. Shading systems are often
integrated with the soil, providing more
nutrients and promoting biodiversity.
However, coffee plants grown under
shading are thought to yield less
compared to plants exposed to more
direct sunlight. Geographic origin is
believed to play a significant role in
the quality and chemical composition
of coffee beans, contributing to the
development of region-specific flavors

Coffee Quality}
and Processingh
Principles

and characteristics influenced by
factors such as climate, soil, coffee
varieties, local agricultural practices, and
seasonality.

CLIMATE VARIABILITY

The climate of the cultivation region
is another influential factor in coffee
production and quality. It has been
reported that high temperatures and
irregular rainfall indirectly affect coffee
production, as these environmental
factors can encourage the spread of
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pests and diseases in coffee plants.
These factors can disrupt the flowering
process and bean development,
resulting in lower quality coffee and
reduced yield. Coffee-growing regions
experience significant climatic variability
throughout the year, which may affect
plantations in the future, leading to
reduced production of this crop and
economic losses. To cope with climate
variability in coffee-growing regions,
adopting sustainable farming practices,
developing resilient varieties, and
diversifying crops are essential. Efficient
water management, early warning
systems, and agricultural insurance
programs are also critical for protecting
plantations. Farmer education and
international collaboration are necessary
to promote adaptation practices and
mitigate the impacts of climate change,
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ensuring the long-term sustainability of
coffee production.

GENETICS OF COFFEE
BEANS

Another factor directly related to
climate is the genetics of coffee beans.
Among the most popular species are
Arabica and Robusta, both of which have
different quality characteristics due to
their chemical components. Arabica is
known for its fine and distinctive aromas
and is typically described as a mild and
pleasant coffee. This makes it the most
consumed and preferred coffee type.
Additionally, Arabica accounts for 70%
of global production, and it has been
determined that at least 700 meters of
altitude is required for optimal growing
conditions for this species. Arabica is
characterized by high concentrations

of carbohydrates (50-60%), lipids

(<2%), and proteins (10-15%), with a
caffeine content ranging from 0.9% to
1.3%. Robusta, with 22 chromosomes,

is considered lower quality compared

to Arabica due to its higher caffeine
content (1.6-2.5%) and soluble solids
(1.2-1.5%). Robusta has a unique and
distinct taste characterized by bitterness
and astringency, with low acidity, making
it suitable for instant coffee production.
The cultivation conditions for this species
are more favorable at lower altitudes.

HARVESTING PROCESS

Another factor affecting the final
quality of coffee is the harvesting
process, which must be carried out at
the ideal ripeness stage of the coffee
cherries. Harvesting can be performed in
three ways: manual, semi-mechanized,
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and mechanized. In manual harvesting,
the most common method, the beans
are reported to be of higher quality
compared to semi-mechanized and
mechanized methods. However, this
method has the disadvantages of
higher labor costs and a more time-
consuming harvesting process. After
pre-harvest processing, coffee beans
are processed. Coffee can be processed
in three different ways: dry, semi-dry,
and wet processing. In dry processing,
fruits at different ripening stages are
separated and then placed on concrete
platforms for approximately three weeks
or until their moisture content reaches
12%. Therefore, coffee obtained from
this process is called “platform” coffee.
For faster drying, the beans can be
processed in mechanical dryers after
being exposed to the sun.
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This type of processing is widely
used for all Arabica coffee in Brazil,
Yemen, and Ethiopia, and typically
applied to all Robusta coffees as well.
Since dry processing allows the beans
to dry in contact with their skin and
pulp, it can result in more complex and
fruity flavors. However, the quality of

the beverage can be more variable due

to environmental impacts and the risk
of undesirable fermentation. In terms
of cost, dry processing is generally
more economical because it requires

fewer processing steps and less water,

reducing production costs and making
coffee more accessible in price.

HIGH-QUALITY COFFEE

In wet processing, coffee beans
are washed, and floating beans are
separated for separate processing.
During this process, the beans are
stripped, pulped, or freed of mucilage.
Wet processing emerged not as an
alternative to change coffee flavor but

as a practical necessity. When Arabica,

which is native to subtropical climates,
began to be grown in tropical areas,
intense fermentation processes in the
cherries were observed immediately
after harvest, affecting the quality of

the final product. To prevent this type of

fermentation, the process of removing
the sugar-rich mesocarp was initiated.
In this process, fermentation aims to
facilitate the removal of the mucilage

layer from the seed. This method allows
for better control over fermentation and

coffee flavor.

Coffee processed through
the digestive system of animals
is recognized for its unique
characteristics in the beverage,
resulting from spontaneous
fermentation in the animal's digestive
system. This type of coffee is
produced by two animals: the Jacu
(Penelopesuperciliaris), a bird, and the
Civet (Paradoxurushermaphroditus), a
mammal, which consume ripe coffee
cherries. Jacu produces the renowned
“Jacu Bird Coffee" in Brazil, particularly
in the Atlantic forests of Brazil. “Kopi
Luwak" coffee is produced by the
Civet, native to Africa and Asia, which
uses its keen sight and sense of
smell to select and consume fully ripe
coffee cherries. The beans, fermented
enzymatically in their digestive
systems, are excreted, cleaned, and
prepared for consumption. Both
animals produce high-quality coffee
that is sold at higher prices in the
market.

DISTINCTIVE AROMA

Coffee processed through
monsooning is a distinct category
for coffees harvested in India. In this

processing method, coffee beans are
exposed to the hot and humid winds of
the monsoon season for several days
after harvest. Monsoon processing
occurs after the harvested coffee
beans are dried, hulled, and graded.
The term "monsoon” is applied to this
process because the drying is typically
carried out during the rainy season.
This type of coffee is highly regarded
for its distinctive aroma, flavor, and
cup quality and is specially prepared
according to the preferences of its
consumers.

In the coffee processing cycle, the
critical stage is the drying of the beans,
which can significantly influence the
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final quality of the coffee. Many farmers
perform this stage on platforms.
However, during this process, contact
with the soil exposes the beans to
environmental microorganisms. This
interaction can trigger unwanted
fermentation and pose risks to the
final quality of the coffee. Various
techniques and technologies are used
to overcome this challenge. In addition
to cement platforms, hybrid dryers,
such as biomass fields, are alternatives
employed to optimize drying and
minimize the risk of microbiological
contamination. Other options include
portable drying chambers with
perforated bases for better control,
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fixed-bed dryers, parallel-flow dryers,
and drying-aeration methods, offering
different approaches for drying

coffee beans. Researchers have also
developed innovative methods, such as
hot-air drying, infrared drying, vacuum
freeze-drying, vacuum drying, and
microwave drying, alongside traditional
technologies. These methods offer
advantages ranging from efficiency

in moisture removal to preserving
nutritional and sensory properties.
Despite the benefits provided by these
innovative methods, their high initial and
operational costs are highlighted as a
limitation for widespread adoption in the
industry.
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Coffee roasting is essential for
creating the unique flavors and aromas
in the final beverage. This process
transforms green coffee beans into
roasted beans ready for consumption
and can be divided into several stages.
Initially, coffee beans are carefully
prepared; this involves selecting,
cleaning, and classifying them based on
criteria such as size and quality. Next,
the beans are dried to reduce their
moisture content, which is considered
critical for achieving uniform roasting and
preventing microbial growth. A moisture
content of 12% is a significant threshold
for this step.

After drying, the beans are placed
in a roaster and subjected to high
temperatures, typically ranging from
160°C to 240°C. In industrial-scale
coffee roasting, fluidized bed or semi-
fluidized bed roasters are commonly
used. In traditional fluidized bed roasters,
coffee beans are suspended in hot air,
ensuring uniform heat distribution. This
approach is crucial for balanced roasting
and preventing the beans from burning.
The fluidized bed is maintained by a
combination of airflow and mechanical
movement. In semi-fluidized bed
roasters, features from both fluidized bed
roasters and traditional drum roasters
are combined. In this method, some
coffee beans are partially suspended in
hot air, while others remain on a fixed
bed. This allows for greater control
over the roasting process and is ideal
for producing specific roasting profiles.
These roasters operate using hot air
flow and a heated surface. A significant
advancement in this technology is the
ability to monitor bean temperatures
during roasting and create temperature
gradients. These innovations enable the
development of customized roasting
profiles based on the characteristics of
different bean types, allowing for a more
desirable flavor outcome.

AROMA, FLAVOR, AND
COLOR

During roasting, chemical reactions
occur, leading to physical and chemical
changes in the beans. The first
noticeable event is the “first crack,”
where the beans expand and release
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/Grmdmg
Processs

g

steam and carbon dioxide. This is
accompanied by popping sounds and
light smoke emissions, marking the
transition of green coffee beans into
roasted ones. As roasting progresses,
Maillard reactions and caramelization
reactions occur. These reactions,
involving the interaction between sugars
and amino acids in the beans, produce
compounds responsible for the complex
flavors and aromas in coffee. These
reactions are essential for developing
desirable sensory characteristics in the
final beverage, ranging from fruity and
floral notes to chocolate, caramel, and
nutty flavors.

In cases of extended roasting, a
second crack may occur. This stage
is less audible than the first crack
but signifies further expansion of the
beans, along with additional steam
and carbon dioxide release. Once the
beans reach the desired roasting level,
they are rapidly cooled to stop the
roasting process. The roasting phase

e O

is a critical step in coffee processing,
during which dry heating causes Maillard
reactions, caramelization reactions, and
oxidation of phenolic compounds. These
contribute to the development of coffee's
sensory attributes such as aroma, flavor,
and color. However, it is important to
note that roasting can also degrade
fundamental components of coffee,
such as proteins, polysaccharides,
caffeine, trigonelline, and chlorogenic
acids, while leading to the formation of
5-hydroxymethylfurfural (5-HMF).
5-HMF is a compound formed during
the thermal degradation of sugars via
Maillard or caramelization reactions. The
concentration of HMF in roasted coffee
can vary widely depending on factors
such as coffee type, roasting method,
roasting duration, and storage conditions.
Typically, the HMF concentration in
roasted coffee ranges from detectable
milligrams per gram (mg/q) to nearly
undetectable levels. The significance of
this compound in coffee relates to its

role as an indicator of roasting quality,
storage potential, and health properties.

ROASTING LEVELS

Studies show that roasting affects
the antioxidant and anti-inflammatory
properties of coffee and reveals a
direct relationship between roasting
levels and the compounds in roasted
beans. Antioxidant compounds found in
roasted coffee include chlorogenic acid,
caffeine, melanoidins, ascorbic acid,
ferulic acid, and catechins. Roasting
conditions vary, with different roasting
levels (light, medium, dark) typically
determined by variations in temperature
(160-240°C) and roasting time (8-25
minutes) to achieve the desired final
product profile. High temperatures during
roasting significantly alter the chemical
composition and physical properties of
coffee.

The roasting process begins with
the drying phase, where free water
evaporates easily, and the temperature of

coffee beans exceeds 100°C. During the
initial stages of roasting, free amino acids
and reducing sugars rapidly participate
in Maillard reactions, with significant
degradation of sucrose occurring

during this time. Once the temperature
exceeds 160°C, caramelization becomes
more pronounced, and all sucrose is
consumed. Sucrose typically constitutes
4-8% of coffee beans. Pyrolysis reactions
start occurring at the first crack,
triggered by the pressure generated
from water and carbon dioxide within

the beans. This signals the development
of the coffee's aromatic profile,
corresponding to light to medium roast
levels.

As roasting continues, the reactions
intensify with increasing temperature,
leading to greater bean density and
progressively darker colors. High roasting
temperatures result in dark roasted
coffee, which corresponds to the second
crack. At this point, coffee oils emerge
on the surface, giving the beans a shiny
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appearance. These changes occur

when coffee beans are exposed to high
temperatures between 200°C and 240°C.
The temperature-time combination in the
coffee roasting process is determined
based on the preferences of the roaster
and the desired flavor profile. Roasting
temperature influences the intensity

and speed of chemical reactions,

while roasting duration affects flavor
complexity. The roasting profile —a
combination of temperature and time
during the roasting process —is adjusted
by roasters to achieve the desired flavor
profile. The roasting curve, a graph
representing temperature changes

over time, is a critical tool for balancing
flavor and coffee characteristics during
roasting.

THE IMPORTANCE OF
GRINDING

Another crucial step in the coffee
brewing process is grinding, which directly
affects the flavor and aroma of the final
product. The size of the ground coffee
particles increases the surface area
of contact between water and coffee,
facilitating the extraction of desired
soluble compounds (e.g., essential fatty
acids, sugars, and acids) and contributing
to the beverage's sensory characteristics.
The size of the ground coffee particles
varies depending on the desired brewing
method. Coarser grinds are suitable for
slow extraction methods, resulting in less
acidic beverages. Medium grinds are
used for drip brewing methods, providing
balanced extraction. Fine grinds are ideal
for fast extraction methods like espresso
machines.

The particle size of the grind
significantly impacts extraction. Overly
large particles can lead to under-
extraction, while excessively small
particles can cause over-extraction,
resulting in bitter and undesirable flavors.
The uniformity of particle size is critical
for achieving consistent extraction and
maintaining coffee quality. In addition
to particle size, factors such as water
temperature, agitation, coffee-to-water
ratio, brewing time, and contact time
also influence extraction during brewing.
The correct combination of these
parameters is essential for achieving
the desired sensory profile in the final
coffee. From an engineering perspective,
coffee preparation is considered a
solid-liquid extraction process that
occurs as hot water passes through a
bed of ground coffee. The final step,
coffee extraction, significantly impacts
the beverage's ultimate characteristics.
Different brewing methods, such as drip
and immersion, are recommended for
specialty and filtered coffee applications.

........................................................
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The chemistry of coffee is a
fascinating field associated with
numerous compounds and reactions
that contribute to the unique sensory
characteristics of this globally cherished
beverage. Delving deeply into the
chemistry of coffee allows a better

understanding of the processes occurring

from the cultivation of coffee beans

to their preparation for consumption.
Coffee beans are rich in various chemical
compounds, including caffeine, one of
the most well-known and extensively
studied components. Caffeine is a
natural stimulant of the central nervous
system and is present in varying
concentrations in coffee depending on
the bean type, origin, and preparation
method. Research has shown that
excessive caffeine consumption can
lead to undesirable health effects,
such as increased heart rate, anxiety,
tremors, gastrointestinal discomfort, and
sleep difficulties. However, moderate
caffeine consumption offers benefits
such as improved alertness, enhanced
physical performance, antioxidant
effects, potential reductions in chronic
disease risks, positive mood effects,
temporary boosts in metabolism, and

relief from headaches in some individuals.

Consequently, some consumers

prefer decaffeinated coffee to limit or
avoid this stimulant. Beyond caffeine,
coffee contains a wide range of other
compounds, such as chlorogenic acids,
sugars, lipids, amino acids, minerals, and
vitamins.

BALANCED AND
FLAVORFUL

During roasting, the chemical

composition of coffee undergoes
significant transformations. The choice
of roasting degree also influences the
chemistry and properties of coffee.
Lighter-roasted coffee beans tend

to retain more acidic compounds,
while darker roasts often exhibit less
acidity and more bitter flavors due to
the breakdown of certain compounds
during intense roasting. Another
critical aspect of coffee chemistry
involves the processes occurring
during beverage preparation. Hot
water used during brewing extracts
soluble components like carbohydrates,
acids, and aromatic compounds from
the coffee beans. Proper extraction
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of desirable compounds results in a
balanced and flavorful drink, whereas
under-extraction or over-extraction
can lead to an incomplete or overly
bitter coffee, respectively. Additionally,
the preparation method impacts the
chemistry of coffee. For example,

the pressure applied in espresso
machines affects the extraction of
soluble compounds and the formation
of cream — a layer of oils and gases
that contributes to the texture and
aroma of the beverage. On the other
hand, filtration methods, such as paper
filters, remove some oils and residues,
resulting in a cleaner and less intense
brew.

BALANCED AND
PERSONALIZED

In addition to coffee's sensory
attributes, its chemical composition
has been studied for potential health
benefits. Research suggests that
compounds like antioxidants in coffee
may have protective effects against type
2 diabetes, cardiovascular diseases,
and certain types of cancer. However,
coffee consumption should be balanced
and personalized, considering factors
like caffeine sensitivity and specific
health conditions. Coffee contains
various organic acids, each contributing
uniquely to its flavor and final product.
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Notable organic acids in coffee include
chlorogenic acid, oxalic acid, acetic acid,
citric acid, succinic acid, and propionic
acid. Chlorogenic acid plays a crucial
role in protecting against free radicals
due to its antioxidant properties. It also
contributes to coffee's distinctive flavor
and aroma. Oxalic acid imparts a mild
acidity and caramelized note to the
beverage. Acetic acid, a volatile organic
acid, adds vinegar-like notes to the flavor
at appropriate concentrations. Citric acid
enhances coffee's acidity and citrusy
taste, while also regulating pH levels
during extraction and influencing overall
acidity. Succinic and propionic acids are
present in lower amounts in coffee.
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The combination and interaction
of these acids create the complexity
of flavors appreciated by consumers.
The concentration and ratio of organic
acids vary depending on factors such
as coffee variety, processing method,
roasting duration and temperature, and
brewing technique.

A SIGNIFICANT
SOURCE

In addition to acids, coffee contains
trigonelline, an alkaloid found in
relatively high amounts, comparable to
caffeine. During the roasting process,
trigonelline undergoes demethylation,
leading to the formation of nicotinic
acid, commonly known as hiacin, a
B-complex vitamin. Niacin is essential
for energy metabolism, nervous system
function, skin, hair, and eye health.
The amounts of trigonelline and niacin
depend on coffee variety and roasting
process, making coffee an important
dietary source of niacin and other
beneficial compounds. Coffee is also
recognized as a significant source of
dietary antioxidants. Among phenolic
antioxidants, coffee provides high
amounts of hydroxycinnamic acid
family members such as caffeic acid,
chlorogenic acid, p-coumaric acid,
and ferulic acid. During processing,
coffee’s antioxidant profile changes
due to the breakdown of existing
antioxidants and the formation of new
ones. As coffee beans undergo roasting,
the formation of melanoidins further
strengthens their antioxidant profile.
These compounds play a critical role in
neutralizing free radicals in the body,
combating oxidative stress. Coffee

components also exhibit other beneficial
effects on chronic diseases like cancer,
obesity, diabetes, and cardiovascular
disorders. These effects are often

linked to the protective roles of coffee
compounds against oxidative stress and
inflammation — factors associated with
the development and progression of
diseases. Some studies have proposed
that specific coffee compounds may
possess anti-cancer properties. Possible
mechanisms include regulating genes
involved in detoxification, metastasis,
angiogenesis, apoptosis, inflammation,
and DNA repair. A meta-analysis on
cancer risk associated with coffee
consumption found inverse relationships
between coffee intake and cancers
such as bladder, breast, oral cavity

and pharynx, colon, endometrial,
esophageal, hepatocellular, leukemia,
pancreatic, and prostate cancers.

BOOSTS ENERGY
EXPENDITURE

Regarding obesity, caffeine may
assist in weight loss by increasing
energy expenditure and reducing energy
intake. Additionally, chlorogenic acid
may influence glucose metabolism.
However, epidemiological studies
examining the relationship between
coffee consumption and obesity
have shown inconsistent results.

Some studies have found inverse
associations between coffee intake and
body weight, body mass index (BMI),
and body fat, while others suggest
moderate coffee consumption (3-4
cups daily) is inversely associated with
obesity in Korean adults. Conversely,
some studies have reported a positive
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relationship between regular coffee
consumption and obesity. For instance,
a study conducted on Korean women
found a positive association between
coffee consumption, additives, and
obesity prevalence. Frequent coffee
consumption, particularly among
women, has also been linked to an
increased risk of obesity. These
complexities highlight the need for
further research to better understand
the effects of coffee’s bioactive

components on body weight regulation.

3-5 CUPS A DAY

The relationship between coffee
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consumption and cardiovascular
diseases has been widely studied,

with varying findings. Some studies
suggest moderate coffee consumption
may provide cardiovascular benefits,
while others caution against excessive
consumption. For healthy individuals,
moderate coffee consumption (3-5 cups
per day) has been associated with a 15%
reduction in cardiovascular disease risk,
with no significant association between
higher consumption levels and increased
risk. Another study identified a nonlinear
relationship between habitual coffee
consumption and cardiovascular disease
risk. When considering coffee’s effects

"L

on human health, it is crucial to account
for multiple factors due to conflicting
findings. Moderate coffee consumption
is generally considered safe and may
provide certain health benefits, but
individual responses may vary. On the
other hand, excessive intake has been
linked to potential adverse effects. The
complexity of coffee's potential health
benefits underscores the importance of
further research. A deeper investigation
into the compounds responsible,

their concentrations, and possible
mechanisms is essential.

........................................................
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Coftee is a plant belonging
to the Rubiaceae family
and typically produces
fruits containing two
seeds. Once processed
and refined, coffee seeds
are usually consumed

as an infusion (brewed).
Reports indicate that
Arabs were the first to
cultivate this plant, giving
the most important coffee
species the scientific name
“C. arabica.” However,
Yemeni Arabs are known
for spreading coffee
culture globally. For a long
time, coffee remained
monopolized in these
regions, with its cultivation
and processing kept as a
closely guarded secret.

Coffee traveled along the Coffee
Route, a trade network stretching from
the Middle East to North Africa, India,
and Europe. It reached Europe in the
late 17th century, first arriving in Venice,
Italy, and then spreading to other
regions. Coffeehouses became popular
venues for intellectual and social
gatherings. Over time, coffee expanded
to other tropical regions like Central
America, Africa, and Asia. Each region
developed its unique coffee varieties
and cultivation methods, creating the
diverse coffee flavors we know today.
Between 1825 and 1835, the West
Indies played a significant role as the
world's leading coffee producer, with
the London Stock Exchange greatly
influencing its global trade. Indonesia
maintained its leadership position in
the international market until 1870.
Rotterdam and Amsterdam became
major trading hubs in the Netherlands.
Starting in 1885, Colombian and African
coffee gained a larger market share,
while Asian coffee experienced a sharp
decline. By the early 20th century,
global coffee consumption reached
approximately one million 60-kg bags
annually. Coffee was introduced to
Brazil in 17727 when Father Francisco
Mello Palheta brought it from French
Guiana. Initially, coffee plantations
were established in the state of Par3g,
later spreading to Maranh&o. Over
time, coffee cultivation extended to
other states such as Minas Gerais,

Rio de Janeiro, Bahia, Sao Paulo, and

Parana. Coffee adapted well to Brazil's
tropical climate and quickly became a
cornerstone of the national economy.

SOUTH AMERICA
STANDS OUT

In recent years, the coffee market has
gained prominence for its development
and production. As of 2020, South
America leads coffee production with
a total output of 88.2 million 60-kg
bags. Global coffee production for 2020
was estimated at 175.347 million 60-
kg bags, while consumption reached
approximately 167.670 million 60-kg
bags. Brazil dominates both production
and export, producing around 69 million
60-kg bags. Brazil is followed by Vietnam
(29 million 60-kg bags), Colombia (14.3
million 60-kg bags), and Indonesia (12.1
million 60-kg bags). Africa recorded the
lowest production levels in 2020, with
an estimated total output of 18.5 million
60-kg bags (ICO, 2022).
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Over the past 50 years, coffee
consumption increased by
approximately 1.9% annually until 2015.
Global consumption in 2022 was
estimated at 166.34 million 60-kg bags.
The United States is the largest coffee
consumer with 26.1 million 60-kg bags,
followed by Brazil with 21.9 million 60-kg
bags. In terms of daily consumption,
around two billion cups of coffee are
consumed globally, amounting to a
relatively high annual consumption
volume (approximately 10 million tons of
coffee).

Due to high production and daily
consumption, the coffee market
continues to grow in parallel with
consumer preferences for high-quality
products. Coffee is produced and
marketed within structured production
frameworks, which include process
modifications.

........................................................
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Figure: Global Coffee Production in 2022 (1,000 units, 60-kg bags) (Statista, 2024)

Figure: Global Coffee Consumption [2012-2023 (estimated)] (ICO, 2024)
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Special Days in the Food

In 2024, special days such
as World Food Day, World
Pasta Day, International
Day of Rural Women,

and International Coffee
Day highlighted global
issues like food security,
sustainability, and social
equality. Ending hunger,
empowering women
farmers, promoting
sustainable agriculture, and
addressing climate change
remained key priorities for
the industry.

The Food Industry’s Special Days
Spotlight Key Issues

The food industry is one of the most
fundamental pillars of human civilization.
Every year, various special days are
celebrated to raise awareness and draw
attention to global issues within the
sector. In 2024, significant days such
as World Food Day, World Pasta Day,
International Day of Rural Women, and
International Coffee Day were on the
agenda of both the industry and society.
These special days provide crucial
opportunities to address critical topics
like food security, sustainability, and
social equality.

ENDING HUNGERIS IN

OUR HANDS

World Food Day, initiated by the
United Nations Food and Agriculture
Organization (FAO) in 1981, is celebrated
annually on October 16th. The theme for
2024 was “Together to End Hunger,”
emphasizing the impacts of climate
change, conflicts, and economic
crises on food security. According to
FAO's 2023 report, 828 million people
worldwide suffer from chronic hunger,

a number that has risen due to the
effects of the COVID-19 pandemic and
the Ukraine-Russia war on food supply
chains. In 2024, sustainable agricultural
practices and efforts to prevent food

waste were the main focus of World
Food Day. Educational programs and
campaigns were organized to raise
awareness among younger generations.

SUSTAINABLE

NUTRITION GAINS
PROMINENCE

World Pasta Day was first celebrated
in 1995 by the International Pasta
Organization (IPO). Observed every
year on October 25th, this special day
highlights the nutritional, economic, and
cultural value of pasta. According to
2023 data, the global pasta market has
reached a value of $45 billion. Italy, the
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United States, and Turkiye are among
the leading countries in pasta production.
In the coming years, the consumption

of alternatives such as whole wheat and
gluten-free pasta is expected to rise
further. Additionally, energy-efficient
production methods and the use of
sustainable agricultural products are
gaining importance.

WOMEN'S LABOR IS
INDISPENSABLE IN

AGRICULTURE

Celebrated on October 15th, the
International Day of Rural Women aims
to recognize the role of women in
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agriculture and highlight the challenges
they face. FAO data shows that

women constitute 43% of the global
agricultural workforce, yet only 15% have
access to agricultural credit. In 2024,
digital agricultural technologies and
microfinance programs were prioritized
to empower women farmers. Supporting
projects that promote women's
leadership roles in agriculture remains
essential.

COFFEE PRICES MADE
HEADLINES

International Coffee Day, celebrated
on October 1st, serves as a platform to

Industry Raise Awareness

honor the labor of coffee producers and
draw attention to sustainability issues in
the coffee industry. However, in 2024,
the primary topic of discussion was
coffee prices. While the global coffee
market was valued at $120 billion in
2023, it grew to approximately $140-150
billion in 2024. This growth was driven
by increasing coffee consumption in
developing countries, the rise of premium
coffee segments, and new consumer
trends. Brazil, Vietnam, and Colombia
continue to be the world's largest coffee
producers.

Climate change remains the biggest
threat to coffee production. In 2024,
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sustainable coffee production and fair
trade practices were key priorities.
Droughts, frost, and excessive rainfall in
major coffee-producing countries like
Brazil, Colombia, and Vietnam negatively
impacted coffee production. A decline

in Arabica coffee production in Brazil

led to rising prices. Climate change also
affected coffee bean quality, further
increasing the cost of premium coffee.
Ad(ditionally, growing coffee consumption
in the Asia-Pacific region (China, India,
and Southeast Asian countries) drove
global demand higher. This demand
outstripped supply, contributing to

price increases. Innovative products
such as nitro coffee and plant-based
coffee alternatives also began shaping
consumer preferences.

COLLABORATION IS
ESSENTIAL FOR FOOD
SECURITY

For the food industry, 2024 was a
year filled with both opportunities and
challenges. World Food Day focused
on issues of hunger and food security,
while World Pasta Day promoted healthy
and sustainable food production. The
International Day of Rural Women
aimed to strengthen gender equality
in agriculture, and International Coffee
Day supported sustainability efforts
within the coffee industry. The food
sector continues to work collaboratively
with all stakeholders to address global
challenges and build a fairer, more
sustainable future.
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An Attractive Market on

the Islands- The Caribbean
D I a——

One of the world’s most
well-known tourism
regions, the Caribbean is
increasingly attracting the
attention of food exporters
with its rapidly developing
restaurant and hospitality
sectors. The region is
strongly influenced

by American culture.
However, in recent years,
the Caribbean countries
have started to attract the
interest of distant suppliers
with their different
orientations.

The terms “Caribbean” and “Caribbean
Basin" are generally used to refer to 25
markets in the Caribbean, excluding
Cuba. The Caribbean Basin is a large and
highly fragmented region on the American
continent. The region has a population
of 4.96 million, with two-thirds of this
population concentrated in Trinidad and
Tobago, Guyana, Guadeloupe, Martinique,
and the Bahamas. The population
consists of a remarkable diversity of
ethnic groups, including descendants of
indigenous tribes and people of African,
European, Indian, and Middle Eastern
descent. The Gross Domestic Product
(GDP) of the region ranges from $658
million in the Dominican Republic to
$28.14 billion in Trinidad and Tobago,
while GDP per capita ranges from $15,280
in the Dominican Republic to $118,774 in
Bermuda.

AN UNMISSABLE
STOP FOR CRUISE

PASSENGERS

In 2023, approximately 9.2 million
overnight tourists and more than
17 million cruise passengers visited
the region, making tourism the main
economic driver for most of the
Caribbean markets. Trinidad and Tobago
and Guyana are exceptions to this, as
their economies are largely based on oil
and natural gas production. According
to the IMF, Guyana's GDP is expected

to grow by 33.9% in real terms in 2024,
mainly due to growth in the oil industry.
This would make it the fifth consecutive
year that Guyana's GDP has grown by
more than 20%.

The real GDP growth of tourism-
dependent Caribbean countries
increased by 4.4% in 2023, and the
economy is expected to return to its
average growth rate in 2024. However,
Guyana's economy continues to grow
rapidly. According to the International
Monetary Fund, GDP growth in 2023
was 38.4%, making it one of the fastest-
growing economies in the world. The
development of the oil and gas sector
has created new job opportunities,

increased government revenues, and
encouraged tourism investments. In
the coming years, approximately fifteen
new hotels are expected to be built.
Overall, the regional economy is highly
dependent on foreign investment to
support development in sectors such as
energy, infrastructure, agriculture, and
climate change adaptation. However,
the dependency on foreign investment
can vary between different Caribbean
countries.

EFFECTIVE MARKETING
AND US CONNECTIONS
ARE ESSENTIAL

For our exporters to enter the

Caribbean market, the best approach
is to first research potential niche areas
and develop an effective marketing
plan. When doing this, suppliers need
to compare the advantages and
disadvantages of using an importer/
wholesaler versus direct sales to
customers. Suppliers with a special
sales team who can periodically travel
to the islands to serve their clients can
work directly with multiple retail and

foodservice accounts across the region.

For exporters who are unable to do this,
working with an importer/wholesaler in
a specific island/country may be easier.
In fact, this method is the easiest and
preferred approach for most competing

countries. In general, potential buyers
in the Caribbean region, especially
those in South Florida, use the strategy
of sending mixed container loads to
local ports. Therefore, an important
part of working with Caribbean
importers is to establish relationships
with intermediaries in New York/New
Jersey for those wishing to export

to South Florida or Bermuda. A good
way to meet Caribbean importers is to
participate in major food and beverage
fairs in the United States. Important
trade shows where Caribbean importers
are concentrated include the National
Restaurant Association (NRA) Show

in Chicago, the FancyFood Show in

New York, and the Americas Food and
Beverage (AFB) Show in Miami.

AMERICAN CUISINE IS
POPULAR

Exposure to American food and
culture through television, travel,
and US food chains in the region
has significantly influenced local
preferences. Factors such as brand
reputation, food innovation, and the
popularity of American cuisine are
important considerations for food
exports to the region. Moreover, with
the increasing access to technology and
social media, Caribbean consumers,
especially younger generations, are
following the latest consumer trends
from the US and around the world.
Price continues to be a dominant factor
in purchasing decisions. However, if a
brand offers new flavors, ingredients,
and features such as organic, low-
sugar, or low-fat options, consumers,
particularly in markets with high per
capita income, may be willing to pay
premium prices.

INTERNATIONAL CHAINS
IN OPERATION

An estimated 82% of agricultural
imports in the Caribbean are directed to
the retail sector. Most of the products
found on the shelves of Caribbean retail
stores are imported. The retail food
sector is heterogeneous and dynamic.
It consists of modern market formats
(hypermarkets, supermarkets, gas
station stores, discount stores, and
gas stations) as well as small traditional
grocery operations.
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According to Euromonitor
International, retail food sales in the
region reached an estimated $10.27
billion in 2023, marking a 3% increase
compared to 2022. With the increasing
market share of modern retail formats
(supermarkets, grocery stores, and
hypermarkets), the number of retail
outlets in the region decreased from
16,254 in 2022 to 16,237 in 2022.
International retail chains in the
Caribbean include Massy Stores
(Trinidad and Tobago), Price Smart (US),
Cost-U-Less (Canada), Save-A-Lot (US),
Carrefour (France), Casino (France), and
Albert Heijn Zeelandia (Netherlands).
While these retail chains are quite
successful, small “grocery stores"” will
continue to serve a large portion of
consumers for essential needs.

INDEPENDENT
OPERATIONS WORK
WITH LOCAL SUPPLIERS

The food service sector (hotels,
restaurants, and institutional food
services) in the Caribbean is estimated
to account for about 18% of consumer-
oriented agricultural imports. According

to Euromonitor International, the sector
comprises over 7,212 businesses, with
full-service restaurants and cafes
accounting for three-quarters of them.
Limited-service restaurants (such as
fast food chains), which account for only
12% of all businesses, represented 54%
of total sales in 2023, approximately
$2.19 billion. With the expansion of
tourism, the industry is expected to
continue to grow. The proportion of
independent ownership of Caribbean
hotels and restaurants ranges from
around 90% in Grenada to around 25%

in the Bahamas (especially Nassau).
This feature affects the flow of imports
to the island. Independent restaurants
and hotels generally source food and
beverage products from local importers/
wholesalers. In contrast, larger chain
restaurants and hotels have the
connections and economies of scale to
import directly. While corporate hotels
and resorts in the region continue to
expand, independent boutique hotels
are also operating successfully. These
include luxury beachfront resorts,
eco-friendly establishments, and
health-focused accommodations.
Independently operated local restaurants
are particularly popular in countries like
Aruba, Barbados, Bermuda, Cayman
Islands, Saint Maarten, and Turks and
Caicos. Some world-renowned chefs
work in the Caribbean. Many chefs have
trained in Europe, and therefore, shifting
their preferences toward local products
can take time and effort. Additionally,
some chefs prefer to use locally sourced
ingredients to emphasize freshness,
support the local economy, embrace
seasonality, and preserve Caribbean
cuisine.

Obesity on the
rise, healthy
eating comes to
the forefront

One of the significant developments
in the Caribbean market is the
growing concern over the rise of
obesity and diabetes in the region.
According to the International
Diabetes Federation’s “Diabetes
Atlas,"” the prevalence of diabetes

in the Caribbean ranges from 5% in
Aruba to 18% in Barbados. This rate
is nearly twice the global average.
Additionally, one in three children

in the Caribbean is estimated to be
overweight or obese. Some countries
are focusing on health programs that
promote healthy eating alternatives
and adhere to recommended dietary
guidelines, creating opportunities to
offer healthier food options, such as
healthy shacks for school children.

Certification Required for
Exporting Fresh Products

In most Caribbean countries,
food safety responsibilities fall
under the Ministry of Public
Health or an equivalent agency.
The Ministry of Agriculture may
also play a role in the inspection
of plant and animal products
for public health and plant and
animal health reasons. Meat
and poultry, dairy products,
seafood, and fresh produce
generally require import approval

and health/origin certification.
For example, imported fresh
products and plants must include
plant health (phytosanitary)
certificates from the country of
origin. Live animals and animal
products must be shipped

with health certificates. If the
government determines that
certain products pose a threat to
food safety or plant and animal
health, they may be restricted.

Standards Vary
by Country

Most Caribbean countries follow
international standards (e.g.,
Codex Alimentarius standards)
and fully accept US food and
agricultural product standards.
This includes the standard US
nutrition facts panel. However,
the European Union'’s “Food
Information to Consumers
Regulation” may be applicable in
some EU Member State regions in
the Caribbean. Examples include
the French overseas territories of
Guadeloupe and Martinique. In

these regions, food and beverage
products must be labeled in
French and comply with French
and EU regulations. In general,
the enforcement of labeling and
other product standards is mainly
carried out at the entry ports.
However, routine and random
checks are also conducted in
retail and wholesale channels.
Maintaining good communication
with local importers will help
ensure compliance with local
food laws.

Key Disadvantages
of the Market

From the perspective of the food
industry, the main disadvantages
of the Caribbean market are as
follows:

® The market is highly
fragmented.

® Due to historical ties and
economic dependencies that have
developed over time, the European
Union has a significant influence
on the market.

® Some products, particularly
meat and poultry, may be
restricted in certain markets due to
EU or island-specific regulations.

@ Caribbean buyers generally
prefer small quantities due to

limited resources and storage
space.

@ Countries are increasingly
aiming to reduce food imports
and instead promote locally and
regionally produced foods.






