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IHBIR DEN‘, : Kduresel krizlerin ticari rotalari yeniden sekillendirdigi bir dénemde, Istanbul
ORTA DOGU i stratejik bir bulusmaya ev sahipligi yapmaya hazirlaniyor. Turkiye'nin ilk yerli
H ¢ ve milli gida fuari olma 6zelligini taglyan ve simdiden ylzde 85 doluluk oranina
ALIM HEYETI : ulasan Foodist, 80'e yakin Ulkeyi bir araya getirerek ihracatta yeni bir ddénemin
PROGRAMI : kapilarini aralyor. 1-4 EylUl tarihlerinde TUyap Fuar ve Kongre Merkezi'nde

m : dUzenIgne;ek fuarin kuresel 6nemini ve tarim sektorine saglayacadi katma
: degeri IHBIR Yonetim Kurulu Baskani Kazim Tayci ile konustuk. Sayfa 8-9
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Zorluklar karsisinda proaktif

tutum firsatlara kapi agacaktir

Muhterem iHBIR Ailesi

Klreselde yasanan gelismeler
belirsizliklerle dolu bir yila daha atim
attigimizi gdsteriyor.

Gegen yiIl ABD Baskani Donald
Trump’in koydugu tarifeler ile yon
bulan kiresel ticaret, yila Avrupa
Birligi’'nin yeni ticaret anlagmalari
ve “Made in EU” kararlari ile hizli
basladi. Uzak hedef pazarlarimizdan
olan Latin Amerika Ulkelerine yonelik
ABD baskilarinin yaninda yine
yakin cografyamizdaki geleneksel
pazarlarimizda vuku bulmasi
muhtemel jeopolitik kirilmalar bizleri
tedirgin ediyor.

Bdyle bir diinya konjonkturinde
moralimizi bozmadan krizlerin
sunacadi firsat pencereleri iyi
degerlendirmek icin proaktif
bir ihracat politikasi izlememiz
gerektigini disunuyoruz. Ticaret
Bakanhgimizin yol gostericiliginde
atacagimiz adimlar sadece
2026'y1 degil gelecek yillardaki
ihracat performansimizi da
belirleyecek. Bu bakimdan klasik
hedef pazar anlayisimizin yaninda
yakin markaja alacagimiz Ulkeler
olacaktir. Gerek krizli cografyalarda
TUrk ihracatgisinin 6teden beri
gelen cesur girisimlerinin etkisi,
gerekse doygun pazarlardaki yeni
gelismelerin sunacagd! imkanlarla
ihracatimizi bir adim daha ileri
taslyabilecegimiz umudunu
tasiyoruz. Imalatgi ihracatgilarimizin
zorlu klresel ticaret kosullarinda
rekabette geri kalmamasi ve vuku
bulacak firsatlari en iyi sekilde
degerlendirebilmesi i¢in saglanacak
desteklerin de proaktif bir yaklagimla
ele alinmasinin faydal olacagi
gorusiundeyiz. Bunun yaninda
Oteden beri dile getirdigimiz Uzere,
ihracatginin ayakta kalabilmesi
icin kur desteklerinin artiriimasi,
SGK primleri, enerji ve navlun
maliyetlerinde ilave destekler
saglanmasinin hayati dnem tasidigini
bir kere daha vurgulamak isterim.

Yonumuzu kiresel
gelismelerinden tlkemize
gevirdigimizde goérdugimuz
manzara ise bizleri madalyonun iki
yluzinlU de gérmeye zorluyor. Bir
yandan bol yagisl gegen kis aylari
tarla, bahge ve seralarda bereketli
bir yil mijdelerken diger yandan
sellerin neden oldugu yikim ve

kayiplar kisa vadeli de olsa rekolteyi
olumsuz etkileyerek enflasyonist
etkileri gindeme getiriyor. Bu
ortamda sektdr ihracatimizin
hammaddelerini Ureten ¢iftgimizin
yalniz birakilmamasi tedarigin
surdurulebilirligi agisindan elzemdir.
Tarim ve Orman Bakanligimizin
suregelen desteklerinin yeni
kosullar uyarinca ¢iftgimizin Uretim
gucunu koruyacak sekilde hayata
gegirildigini gorlyoruz. Daha 6nce
de vurguladigimiz Gzere degisen
iklim kosullari gok daha sert hava
kosullarini gindeme getirecek.

Bu yuzden iklim krizine direncli

bir tarimsal Uretimi tesis edecek
adimlarin hizlandiriimasi igin
kaynaklarin genisletilmesini ve
gesitlendiriimesini dnemli buluyoruz.

Son dénemde istihdam
piyasasinda yasanan gelismeleri
de yakindan takip etmekteyiz. Bir
yandan issizlik orani dlserken
diger yandan imalat istihdamdaki
zayiflama bizleri disindirmektedir.
Atil is guclndeki artig Turkiye gibi
geng ve dinamik bir nufusa sahip
Ulke igin kabul edilebilir degildir.
Tarimsal nidfusun yaslanmasi
ve azalmasi sorunu dnimizde
dururken, her ne kadar belli
sektorlerle sinirl kaliyor gibi goriinse
de imalatta da istihdamin daraliyor
olmasi tlkemizin dretim glcunde bir
zafiyetin glindeme gelmesi endisesi
duymamiza neden oluyor. Siregelen
is glcu ve agik is uyumsuzlugu
ISKUR verilerinde agikga
gorulmektedir. Istihdama katiimak
isteyen vatandaslarimiza yonelik
nokta atis istihdam programlarinin
yaninda milyonlarca issizi istihdama
katacak yeni projeler igin kamu
kurumlarimizla her zaman oldugu
gibi birlikte ¢calismaya haziriz.

Zorluklarin yaninda firsatlarin da
gindeme gelecedini umdugumuz
bu yilda en blylk temennimiz
ise enflasyona karsl yuritilen
micadelenin sekteye ugramadan
strmesi ve kur-enflasyon makasinin
inracatgi lehine islemesidir.

Bu vesileyle eda etmekte
oldugumuz Ramazan’in bitin
Ulkemize hayir ve bereket getirmesini
Yice Allah’tan niyaz eder, hep
birlikte mibarek Ramazan Bayramina
kavugsmamizi cani génulden dilerim.

Kalin saglicakla.
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Yilin ilk yonetim kurulu toplantisi gerceklestirildi

Yilin ilk yonetim kurulu toplantisini, Yonetim Kurulu Bagskanimiz ile Yonetim ve Denetim Kurulu
ulyelerimizin katihmlariyla gerceklestirdik. Toplantimizda, Birlik faaliyetleri, fuarlar, ticaret ve
alim heyetleri, UR-GE projeleri ve oniimiizdeki donem igin planlanan hedefler ele alindi.

Uye ziyaretleriyle, giiclii T i 1A e T
iletisim ortak akil anlayisi Sahur programinda STK'lar konusuldu

IHBIR olarak periyodik liye ziyaretlerimiz kapsaminda; Gorusmede sektorimizin meveut durumu, kiresel IHBIR Y&netim Kurulu Bagkani Kazim Tayci ve Bagkan Sivil Toplum Kuruluslarinin Onemi” konusu ele alindi. AK
Yildiz Holding Yonetim Kurulu Uyesi Sayin Ibrahim Tasgkin ticaretteki gelismeler ve ihracatimizin glglendirilmesine Yardimcisi Semsettin Memis, Istanbul is diinyasinin Parti Genel Baskan Vekili Mustafa Elitas'in onur konugu
ve hukuk islerinden sorumlu Avukat Firat Oktay ile bir yonelik atilabilecek adimlar tzerine verimli istisarelerde bir araya geldigi geleneksel sahur programina katild1. oldugu sohbet toplantisinda bir konusma yapan Baskan
araya geldik. Gergeklestirilen ziyarete Baskanimiz bulunuldu. Uyelerimizle glgli iletisim ve ortak akil anlayisi ZUCDER Bagkani Burak Onder, EVSID Baskani Talha Taycl, “STK'lar, is diinyamizin sorunlarini otoriteye
Kazim Tayci ile birlikte Baskan Yardimcilarimiz Kadir dogrultusunda sektoriimuizin strdirilebilir blylimesi igin Ozger ve EVSID Bagkan Vekili Oguzhan Durmus anlatmanin yaninda piyasada i¢ gdzetim noktasinda

Kirsad Gllbahar ve $emsettin Memis katihm sagladi. galismalarimiza devam ediyoruz. tarafindan diizenlenen sahur sohbetinde “is Diinyasinda islev gorlyor” dedi.
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ILK YERLI VE MILLI GIDA FUARI YUZDE 85

DOLULUK ORANINA ULASTI

Gida ihracatinin
reni rotasi Foodist
Istanbul olacak

Kuresel krizlerin

ticari rotalar1 yeniden
sekillendirdigi bir
dénemde , Turkiyenin
ilk yerli ve milli gida fuar
olan Foodist, Istanbul’da
stratejik bir bulusmaya

ev sahipligi yapmaya
hazirlaniyor. 1-4 Eylul
tarihlerinde Ttuyap Fuar
ve Kongre Merkezinde
diuzenlenecek olan ve
simdiden yuzde 85
doluluk oranina ulagan
organizasyon , bolgesel
belirsizlikler nedeniyle
dezavantajli konuma
diasen Dubai’ye gucli

ve cazip bir alternatif
olarak éne cikiyor. IHBIR
Yonetim Kurulu Bagkani
Kazim Tayc1, 80’e yakin
ulkeden alic1 ve saticiy1
bir araya getirecek olan
bu fuarin , Turk gida
firmalarina ciddi bir
operasyonel ve maliyet
avantaji saglayarak sektor
ihracatina buyuk bir ivme
kazandiracagini vurguladi.

Kulresel krizlerin ticari rotalari

yeniden sekillendirdigi bir ddnemde,

Istanbul stratejik bir bulusmaya

ev sahipligi yapmaya hazirlaniyor.
Turkiye'nin ilk yerli ve milli gida
fuari olma 6zelligini tasiyan ve
simdiden ylizde 85 doluluk oranina
ulasan Foodist, 80’e yakin ulkeyi bir
araya getirerek ihracatta yeni bir
doénemin kapilarini araliyor. 1-4 EylUl
tarihlerinde Tuyap Fuar ve Kongre
Merkezi'nde dlzenlenecek fuarin
klresel 6nemini ve tarim sektorine
saglayacag katma degeri IHBIR

Yonetim Kurulu Baskani Kazim Tayci
ile konustuk

7  Foodist Istanbul Gida ve
It;ecek Uriinleri Fuar’'nin bu
yilki temasi ve sektorel
onemi hakkinda bilgi verebilir
misiniz?

Kazim Tayeci: Kuresel gida fuarlari
arasinda Dubai'de dizenlenen
Gulfood ve ISM gibi organizasyonlar
blylk 6neme sahip. Ancak mevcut
savasin ve bolgesel gelismelerin
yarattigi belirsizlikler, Dubai’yi hem
ticari ziyaretler hem de turizm

acisindan dezavantajli bir konuma
getirdi. Tam da bu stiiregte Foodist
Fuari, Istanbul |Q|n stratejik bir
alternatlf olarak 6ne ¢ikiyor. Nitekim
fuarimizin su anki doluluk orani ytzde
85%e ulasmis durumda.

Bunun yani sira, Turkiye'deki tim
gida birliklerinin, derneklerin ve sivil
toplum kuruluslarinin destegiyle ilk
yerli ve milli gida fuarimizi hayata
gegiriyoruz. lhracatg birliklerimizin
gecmis tecrlibelerinden elde
ettikleri yurt disi verilerini kullanarak
nitelikli alicilar fuarimiza davet
etmeleri, organizasyonun guicunu
artinyor. 1-4 Eylul tarihleri arasinda
diizenleyecegimiz fuarin son
derece verimli ve yogun gegmesini
bekliyoruz.

Ayrica, Dubai'deki belirsizlikler
nedeniyle hem alicilarin hem
de saticilarin cografi olarak en

yakin konumda olan istanbul’a
yonelecedini, bu durumun da
fuara olan ilgiyi Ust seviyeye
tasiyacagini dngoruyoruz. Nitelikli
yabanci alicilari Ulkemize getirmek
icin galismalarimizi araliksiz
surduardyoruz.

Fuarakag lilkeden
katihmei ve ziyaretgi
bekliyorsunuz?

80 ULKEDEN KATILIM
BEKLENiYOR

Kazim Tayci: Organizasyonumuza
alici ve satici statiislinde toplam
75 ila 80 farkh Ulkeden katim
bekliyoruz.
/e Fuarnn sektor
?

ihracatina yonelik
hedefleriniz nelerdir?

\‘9

katkilari ve bu konudaki

Kazim Tayci: Fuarin
ihracatimiza ivme kazandiracagina
inaniyoruz. Halihazirda Turkiye'de
Uretim ve ihracat yapan
firmalarimiz, kiiresel ¢aptaki
fuarlara katilmak igin yurt disina
gidiyor; stant kurulumundan
konaklamaya kadar ciddi bitgeler
harciyorlar. Bu uluslararasi fuarin
kendi Uilkemizde, istanbul'da
dizenlenmesi, f|rmalar|m|z icin hem
operasyonel kolayllk saglayacak
hem de maliyet avantaji yaratacak.
Didnyanin dort bir yanindan
gida ithalatgilarini, zincir market
yOneticilerini ve distribltorleri
dogrudan Turkiye'de adirlayacagiz.
Bu durumun, hem temel tarim
sektoérimuize hem de islenmis tarim
sektdrimuize dogrudan ve olumlu
bir deger katacagini
ongorlyoruz.
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Gida takviyeleri ve fonksiyonel
gidalarda yol haritasi cizildi

IHBIR’in organizasyonu ve Ankara Universitesi Gida Giivenligi Enstitiisi is birligiyle
14 Ocak 2026°da duzenlenen “Gida Takviyesi ve Fonksiyonel Gidalar Calistay1”, 50’yi
askin firmanin katilimiyla sektériin mevcut durumunu masaya yatirdi. Calistayda,
yuksek ithalat bagimliligi, regiilasyon uyumsuzlugu, Ar-Ge ihtiyaci ve tiuketici giiveni
basliklar1 sektoriin 6ncelikli dontisiim alanlar1 olarak 6ne ¢ikti.

Ankara Universitesi Gida Givenligi
Enstitlsu is birligi ve Istanbul
Hububat Bakliyat Yagli Tohumlar

ve Mamulleri [hracatgilari Birligi'nin
(IHBIR) organizasyonuyla 14 Ocak
2026 Garsamba gunu gergeklestirilen
“Gida Takviyesi ve Fonksiyonel
Gidalar Calistayr”, sektérin buglni
ve gelecegine Isik tutan dnemli
¢iktilar ortaya koydu. Gida takviyeleri,
fonksiyonel gidalar, probiyotikler,
prebiyotikler, tatlandiricilar, tibbi

ve bitkisel Urinler alaninda faaliyet
gosteren 50’yi askin firmanin katilim
sagladigl programda, hizla blylyen
pazarin yapisal sorunlari ve ¢6zim
alanlari gok paydasli bir zeminde

ele alindi. Calistay sonug raporuna
gore Turkiye, gida takviyeleri ve
fonksiyonel gidalar alaninda gui¢li
bir Uretim altyapisina, esnek imalat
kabiliyetine ve dnemli bir bolgesel
pazar avantajina sahip bulunuyor.
Ancak sektorun kiresel dlgekte
kalici ve yuksek katma degerli bir
rekabet glicl elde edebilmesi igin
Uretim kapasitesinin otesine gegerek
teknoloji, bilimsel derinlik, gliven
altyapisi ve reglilasyon uyumu
ekseninde dénusmesi gerekiyor.

FONKSIYONEL BiLESENLER

CGalistayda en guglu bigimde
one ¢ikan basliklardan biri, kritik
hammaddelerdeki yiksek ithalat
bagimhhgr oldu. Bazi fonksiyonel
bilesenlerde yluzde 90’a varan
disa bagimlihdin; sektorl doviz
kuru dalgalanmalarina, klresel
arz zinciri kirllmalarina ve maliyet
baskilarina agik hale getirdigi
vurgulandi. Bu nedenle yerli
hammadde Uretiminin tesvik
edilmesi, endemik bitki potansiyelinin
degerlendiriimesi ve alternatif tedarik
zincirlerinin gelistiriimesi, sektorin
surdurulebilirligi agisindan oncelikli
alanlar arasinda gosterildi. Raporda
dikkat gekilen bir diger kritik konu ise
Ar-Ge ve ileri teknoloji ihtiyaci oldu.
Turkiye’'nin Uretim becerisi yluksek
olmakla birlikte; mikroenkapsulasyon,
ileri ekstraksiyon teknikleri,

Gida Takviyesi ve
Fonksiyonel Gidalar Galigtayi

biyoyararlanim optimizasyonu,
stabilite ¢alismalari ve
kisisellestiriimis beslenme ¢ozimleri
gibi alanlarda daha sistematik
yatirimlara ihtiya¢ duydugu ifade
edildi. Klinik ¢galismalarin artiriimasi,
Universite-sanayi is birliklerinin
kurumsallastiriimasi ve veri temelli
ardin gelistirme sureglerinin
gug¢lendirilmesi, sektdérin marka
degerini ve uluslararasi guvenilirligini
artiracak temel unsurlar arasinda
siralandi.

REGULASYON VE MEVZUAT

Calistayda regulasyon ve mevzuat
bashdi da sektoriin gelisim hizini
dogrudan etkileyen temel sorun
alanlarindan biri olarak éne gikti.
Ulusal mevzuat ile hedef ihracat
pazarlarinin dizenlemeleri arasindaki
farkliliklarin teknik bariyerler
olusturdugu, izin ve ruhsatlandirma
slreglerinde yasanan belirsizliklerin
ise yatirnm ve inovasyon kararlarini

zorlastirdigi kaydedildi. Katilimcilar,
inracat odakli, agik, 6ngorilebilir ve
uluslararasi standartlarla uyumlu

bir diizenleyici gergevenin sektorin
onund acacagi goéristinde birlesti.
Ozellikle probiyotik ve hassas bilesen
iceren Urlnlerde lojistik ve soguk
zincir altyapisinin 6nemi de raporda
one ¢lkan bir baska baslik oldu.
Depolama ve tagsima kosullarinin Grdn
etkinligi ve kalite surekliligi agisindan
belirleyici olduguna dikkat ¢ekilirken,
soguk zincir uygulamalarindaki
eksikliklerin hem tuketici glvenini
hem de ihracat performansini
olumsuz etkileyebilecedi belirtildi.

TUKETICI GUVENI

Calistayin en 6nemli ¢iktilarindan
biri de tliketici gliveninin sektoriin
gelecedi agisindan belirleyici
unsur oldugunun vurgulanmasi
oldu. Denetimsiz Uretim, yaniltici
saglik beyanlari ve kalite
standardizasyonundaki eksikliklerin,
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IHBIR - Gida Takviyesi ve Fonksiyonel Gidalar Calistayi

SIRANO | FiRMA ADI

1 A2 GLOBAL GIDA iTHALAT IHRACAT SANAYi TICARET LIMITED SIRKETI
2 AKSUVITAL DOGAL URUNLER

3 ALGOLINA SAGLIKLI GIDA SANAYI LIMITED SIRKETI

4 AMETIS DIS TICARET LTD.

5 ANALITIK KIMYA TICARET ANONIM SIRKETI

6 AREX SAGLIK BiLiSiM VE DANISMANLIK A.S

7 ARIFOGLU BAHARAT VE GIDA SAN. LTD. STi.

8 ASB PHARMA iLAG KOZMETIK VE SAGLIK URUNLERI SAN. TiC.LTD.STi.
9 ASFARMA

10 AVA ILAC SAN. TiC.LTD. STi.

1 BIONATIVE KOZMETIK DIS TICARET A.S.

12 BiONORM DOGAL URUNLER SANVETIC A.S.

13 CHR DOGAL YASAM VE SAGLIK URUNLERI LTD STi

14 CRONOS PHARMA

15 ENA FARMA SAGLIK URUNLERI A.S.

16 FABAMED KOZMETIK ILAC VE MAKINA SANAYI TICARET LiMITED SIiRKETI
17 FOCUS ON EXPORT

18 FOREVER LiVING

19 FWILAC A. S.

20 GHIRASS INSAAT SANAYI VE TICARET LIMITED SIRKETI
21 GUMICA GIDA SAN. VE TiC. LTD. STi.

22 KAMPOTU iLAC GIDA SAN.VE TiC.A.S.

23 MDC MEDICA ILAG VE SAGLIK HiZMETLERI A.S.

24 MIRFARMA iLAG SAN. VE TiC.A.S.

25 NUTRAMOR SAGLIKLI BESIN URUNLERI SAN. TiC. A.S.
26 ORLIFEPHARMA SAGLIK URUNLERI SAN VE DI$ TiC LTD STi
27 ORZAKS ILAGC VE KIMYA SAN.TIC.A.S

28 PHARMA PLUS A S.

29 SELGUK BELEKOGLU EMSEL GIDA SAN.

30 SELEN BiOKIMYA

31 SFA ARGE VE OZEL SAGLIK HiZMETLERI TiC. LTD. STi.

32 SINERJI GIDA KiMYA TEKSTIL SAN. VE TiC.AS

33 SUNAR MISIR ENT. TES. SAN VE TIC A.S

34 TABILAG SANAYi A.S.

35 TARIM VE KIRSAL KALKINMAY| DESTEKLEME KURUMU
36 TAYAS GIDA SAN VE TiC AS

37 VEFA ILAG SANAYI VE TIC.A.S.

38 VITAFENIX iLAC GIDA TAKVIYELERI A.S.

39 VIVONCA SAGLIK URUNLERI

40 YILDIZ HOLDING/CCC GIDA

41 ZUBER

sektdriin genel algisini zedeledigi
ifade edilirken; 6nimuzdeki donemde
seffaflik, temiz etiket, stirdirdlebilir
Uretim ve bilimsel kanita dayall
saglik beyanlarinin daha da 6nem
kazanacagi kaydedildi. Sonug
raporunda, sektdrin geleceginin
dort temel donlsim ekseninde
sekillenecedi belirtildi: stratejik
hammadde yerlilesmesi ve tedarik
guvenligi, Ar-Ge ve ileri teknoloji
odakl Uretim modeli, uluslararasi
uyumlu ve 6ngorulebilir reglilasyon
cergevesi ile guven temelli, marka
ve deger odakli ihracat stratejisi.

Turkiye’nin cografi konumu, Uretim
deneyimi ve insan kaynadiyla

bu dénidstm icin glglu bir

baslangi¢ noktasina sahip oldugu
vurgulanirken, potansiyelin gercegde
doénudsmesinin kamu, akademi ve dzel
sektorun koordineli is birligine bagl
oldugu ifade edildi.

IHBIR tarafindan yapilan
degerlendirmede, galistay slrecinin
sektdrel diyalogu guglendirecek
ve atilacak yapisal adimlar icin
referans niteliginde bir gergeve
olusturacagi belirtildi. Gida Takviyesi
ve Fonksiyonel Gidalar Calistayr'nin,

Turkiye'nin bu alanda bdlgesel
Uretim merkezi konumundan ¢ikarak
kuresel 6lgekte teknoloji ve marka
temelli gucli bir aktdre donidsmesi
icin 6nemli bir esik olusturdugu ifade
edildi.
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iHBiR'DEN ORTA DOéU Orta Dogu Ulkeleri Alim Heyeti Programi (14 — 15 Ocak 2026)

o SIRANO | FiRMA ADI
ALIM HEYETI PROGRAMI 1 AFERIN GIDA SANAYi VE DIS TICARET ANONIM SIRKETI
2 AKILA CIKOLATA GIDA SANAYI VE TiCARET LIMITED SIiRKETi
3 ALIBABA LOKUM GIDA PAZARLAMA ITHALAT IHRACAT SANAYI VE TICARET LIMITED SIRKETI
4 ANILLAR UN FABRIKASI TICARET VE SANAYi ANONIM SiRKETi
Istanbul Hububat Bakliyat Dogu’da faaliyet gosteren gorismesi gerceklestirme 5 ANL GIDA SANAYIi VE TICARET ANONIM SIRKETI
Yagh Tohumlar ve slipermarket zincirleri firsati buldu. Program, 6 ATIYE LACIN GIDA TURIZM SANAYi VE TiCARET LIMITED SiRKETi
Mamulleri lhracatcilan ve ithalatci firmalar Turk gida trinlerinin Orta 7 AY GIDA SANAYi VE TiICARET LIMITED SIRKETI
Birligi (IHBIR) Mark & Save, Panda ve Dogu pazarindaki ihracat 8 AZMET PLASTIK OYUNCAK VE GIDA SANAYi TICARET LiMiTED SiRKETi
organizasyonuyla 14-15 Arabian Specialized Food potansiyelinin artirimasi 9 BESLER KURUYEMIS VE GIDA MADDELERI| IMALAT VE PAZARLAMA TICARET ANONIM SIRKETI
Ocak 2026 tarihlerinde Co. temsilcileri Turk . ve yeni ig birliklerinin 10 BONART GIDA SANAYi VE TICARET ANONIM SiRKETi
Orta Dogu Alim Heyeti firmalaniyla bir araya geldi. gelistiriimesi agisindan - - o -
Programi gercgeklestirildi. Etkinlikte iHBIR Giyesi 50 onemli bir platform i CANA UNGIDA SANAYI VE TICARET ANONIMISIRKETT - . .
Program kapsaminda Orta firma, toplam 177 ikili is olusturdu. 12 CANDYPOINT SEKERLi MAMULLER GIDA SANAYIi VE TICARET LiMITED SIiRKETi
13 CIZMECI GIDA SANAYIi VE TICARET ANONIM SIRKETI
14 DS SUPPLY SOLUTIONS DANISMANLIK TICARET LiMITED SIRKETI
15 DURUKAN SEKERLEME SANAYi VE TICARET ANONIM SIRKETI
16 EUROSWEET GIDA LiMITED SiRKETi
17 TUNA SAFTEKIN
18 GGR DIS TICARET LIMITED SIRKETi
19 GLOBAL FOODS IMPEX DIS TICARET LIMITED SIRKETI
20 GURLER GLOBAL MAG. SANAYi VE TICARET ANONIM SIRKETi
21 HASDAG UNLU MAMULLER GIDA SANAYI VE TICARET LIMITED SIRKETI
22 HELIS DRAJE GIDA SANAYI VE TICARET LIMITED SiRKETIi
23 KAHVESAN GIDA SANAYi VE TICARET ANONIM SIRKETI
24 KARDEL GIDA PAZARLAMA LIMITED SIiRKETi
25 KIVAM DONDURMA SANAYi VE TICARET ANONIM SIRKETI
26 KUZEY GUNEY GIDA SANAYi ANONIM SiRKETi
27 MERIDYEN GIDA SANAYI VE TICARET LIMITED SIRKETI
28 NAKAL TASIMACILIK GIDA iNSAAT TURIZM SANAYI VE TICARET ANONIM SIiRKETi
29 OILIVA GIDA SANAYI VE DIS TICARET LIMITED SIRKETI
30 OZBURAK OTO. iNS. GIDA TARIM URUN. SANAYIi VE TICARET LiMITED SiRKETi
31 OZDEN GIKOLATA SANAYi ANONIM SIRKETI
32 PAKEL GIKOLATA GIDA SANAYI VE TICARET LIMITED SIiRKETI
33 PROTON GIDA DIS TICARET LIMITED SIRKETI
34 SAHRA CIKOLATA SANAYI VE TiICARET LIMITED SIiRKETi
35 SARAY BiISKUVi VE GIDA SANAYi ANONIM SIRKETI
36 SEKMANLAR GIDA iNS. SANAYI VE TICARET LIMITED SiRKETIi
37 SELGUK BELEKOGLU - EMSEL GIDA SAN.
38 SEYIDOGLU GIDA SANAYi VE TICARET ANONIM SIRKETI
39 SOYYIGIT GIDA SANAYIi VE TICARET ANONIM SIRKETI
40 TAFE GIDA MADD. SANAYi VE TICARET ANONIM SIRKETi
41 TARGET SMM TURKEY GIDA SANAYi VE TICARET ANONIM SIRKETI
42 TATSAN HELVA SANAYI VE TICARET LIMITED SIiRKETi
43 TATSELI TATLICILIK SANAYi TICARET ANONIM SIRKETI
44 TAYAS GIDA SANAYIi VE TICARET ANONIM SiRKETI
45 TELLIOGLU YEM-GIDA ENTEGRE TESISLERI SANAYi VE TICARET ANONIM SIRKETI
46 TOLLER GIDA SANAYi VE DIS TICARET ANONIM SiRKETI
47 TURKZA DIS TICARET LIMITED SIRKETI
48 VEFA GLOBAL PAZARLAMA SANAYi VE TICARET LiMITED SIiRKETi
49 YENI TEKOZEL MARKALI URUNLER DAGITIM HiZMETLERI ANONIM SIRKETI
50 ZIRVE GIKOLATA GIDA SANAYi TICARET ANONIM SiRKETI
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IHBIR'den Kadin Girisimcilere E T|caret ve E-lhracat Hamlesi

Alaninda Uzman Isimler
Kadin Gmslmcﬂerle Bulustu

Istanbul Hububat
Bakliyat Yagli Tohumlar
ve Mamulleri Ihracatcilar
Birligi (IHBIR), 21 Ocak
2026 tarihinde kadin
girisimcilerin dijital
ticarette daha etkin rol
alabilmesi amaciyla

E- Ticaret & E- Thracat
Egitimleri programi
diizenledi. IHBIR, 220
ulkeye ulasan guclu
ihracat agiyla kadin
girisimcilerin bilgiye
erisimini artirmak, dijital
yetkinliklerini gelistirmek
ve Urltnlerini dinya
pazarlarina daha etkin
sekilde sunabilmelerini
saglamak amaciyla bu
egitim programini hayata
gecirdi.

TIM . L) TIM ==
IHRACATLA
YUKSELIYOR

Yogun katihmin gergeklestigi
program kapsaminda, alaninda
uzman egitmenler ve sektdérde
aktif profesyoneller tarafindan e-
ticaret altyapilarindan, e- ihracat
desteklerine ve sureglerine,

dijital pazarlama stratejilerinden,
gumrikleme ve lojistik sistemlerine
kadar birgok dnemli baslik ele
alindi. Egitim programinda T.C.
Ticaret Bakanligi Ihracat Genel
Mudurligu E-lhracat, Dijital
Pazarlama Davranigsal Kamu
Politikalari ve Yeni Nesil Teknolojiler
Daire Baskani Sn. Hasan Onal,

Dr. Ogr. Uyesi Tuggenur Ekinci
Furtuna, Trendyol Marmara
Bolgesi Satls ve Is Gelistirme
Yéneticisi Giilfem Ozsiimer, UPS
Tuarkiye Bolge ve satis Muduru
Emre Korkmaz, Amazon Uzmani
Furkan Yildirim, TIM WINGS Proje
Koordinasyon Muduru Melike
Emiroglu Kaplan katiimcilara yonelik
sunumlar gergeklestirerek, sorulari
yanitladilar. IHBIR, 6nUmuzdeki
dénemde de kadm girisimcilerin
dijital yetkinliklerini gelistirmeye ve
ihracat paylarini arttirmaya yoénelik
calismalarina devam edecek.

ISTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERI iIHRACATGILARI BiRLiGi
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E-TICARETT!
TEMELLERI

Dr.Tuggenur EKINCI FU
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GULFOOD 2026'DA TURK LEZZETIRUZGARI
Dubai Gulfood 2026 Uluslararasi dileklerini iletti. ihracatcilarimizin yeni is birlikleri
Gida Fuari 26-30 Ocak tarihleri Fuarla ilgili degerlendirmelerde kurmasina, mevcut pazarlarini
arasinda Dubai/BAE'de dizenlendi ve bulunan Kazim Taycl, “Gulfood Fuari, gelistirmesine ve markalarini daha
gida sektdrindn en dnemli bulugsma kilresel gida ticaretinin en 6nemli genis bir cografyada tanitmasina
noktalarindan biri oldu. IHBIR Yonetim  bulusma noktalarindan biri onemli katki saglyor. Tirk gida
Kurulu Bagkani Kazim Tayci, IHBIR olmasinin yani sira, Turk gida Urdnlerinin kalite, glvenilirlik ve
Baskan Yardimcisi Kiirsad Gulbahar sektorundn uluslararasi pazarlardaki surdurilebilir Gretim anlayisiyla
ve Yonetim Kurulu Uyeleri Ismail gucuni ve gesitliligini ortaya diinya pazarlarinda her gegen
Gul, Haseyin Eviz, Mehmet Tas koymasi agisindan da bulyuk dnem gun daha guglu bir konuma
ve Sabahattin Fidan, fuara katilan tasiyor. Dubai gibi stratejik bir ulastigini gérmek bizler igin buyuk

ihracatgilar ziyaret ederek basari merkezde dlzenlenen bu fuar, bir gurur.” dedi.

EETM! SEVIDOGLU INCLER FLOUR &
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TURK CIKOLATA VE SEKERLEME SEKTORU IHRACAT HEDEFINi UCE KATLADI

9 Milyar Dolar

Almanya’da diizenlenen
ISM KéIn Fuari’'nda
Turkiye, 25. kez milli
katilim ile yer alirken,
Turk cikolata ve sekerleme
sektori kuresel vitrine
cikti. IHBIR Bagkani
Kazim Tayci, ISM'in
sektorun dinyadaki en
6nemli bulusma noktasi
oldugunu vurgulayarak,
“Turk cikolata ve sekerleme
sektor, kiiresel olcekte
istikrarl1 bir sekilde
buytyor. Yaptigimiz
yatirimlarin karsiligini
alacagimiz bir déneme
girdik. Bu kategoride
ihracat hedefimizi tice
katlayarak 9 milyar dolara
cikardik.” dedi. Bundan
sonraki stirecte ABD
pazarina 6zel bir 6nem
vereceklerinin altini ¢izen
Tayci, “ABD’de her yil
yuzde 20'nin Uzerinde
buyltme sagliyoruz.
TURQUALITY kapsaminda
Turk cikolatasi, Turk sekeri,
Tuark lokumu ve Turk
kahvesinin tanitimai i¢in

bu y1l New York, Chicago,
Los Angeles, Miami ve Las
Vegas’ta yogun faaliyetlere
baslayacagiz.” ifadelerini
kullandi1. Tayc1 ayrica, kendi
dénemlerinde 500 firmay1
ithracat ailesine kattiklarini,
ikinci dénemlerinde ise

bu hedefin bin oldugunu
kaydetti.

Almanya’da dizenlenen ve dinyanin
en buyuk biskuvi, ¢ikolata ve
sekerleme fuari olan ISM Koln
Fuarrnda Turkiye, bu yil 25. kez millt
katilim ile yer aldi. Bu sene ilk kez
ISM KdIn Fuari ile es zamanli olarak
dizenlenen ISM INGREDIENTS
2026 Fuarrnda da tlkemiz millf
katim ile temsil edildi. Istanbul
Hububat Bakliyat Yagl Tohumlar

ve Mamulleri ihracatgilari Birligi
(IHBIR) organizasyonunda kurulan
Tlrkiye Milli Pavilyonu, iki ayri holde
toplam 730,75 metrekarelik alanda
ziyaretgilerini agirladi. Pavilyonda
30 firma ve 5 kadin girisimci olmak
Uzere toplam 35 firma yer alirken,
fuar genelinde Turkiye'den 100 firma
ISM KéIn'de temsil edildi. Fuarda
Koln Konsolosu Arzu Isik Ellialtioglu
ve Disseldorf Ticaret Ataseleri
Dilara Zumreodlu Tek ve Pinar Aslan
da Turk firmalarini ziyaret ederek
faaliyetleri hakkinda bilgi aldi. Fuara
iliskin degerlendirmelerde bulunan
IHBIR Bagkani Kazim Taycl, ISM'in
tim alt kirilimlart ile birlikte sektor igin
stratejik bir platform olduguna dikkat
gekti. ISM’in 55 yildir dlizenlendigini
ve diunya fuarcilik tarihinin en koklu
organizasyonlarindan biri oldugunu
kaydeden Taycl, bu yil da 80°e yakin
dlkenin katilimi ile tim sektori
bulusturdugunu belirtti.

ABD PAZARI ONCELIKLi HEDEF

Tlrk ¢ikolata ve sekerleme
sektorindn kuresel olgekte istikrarl
sekilde buyudiguni vurgulayan
Taycl, 6zellikle ABD pazarinin
oncelikli hedef Ulkeler arasinda

ISM Fuari’'nda Hedef

yer aldigini belirtti. Tayci, “Sadece
sekerli ve kakaolu Urlnlerde ABD’ye
ihracatimiz yaklasik 600 milyon dolar
seviyesinde. Bunun yani sira lavas,
baklava, kiinefe ve donuk pastacilik
urlnleriyle Amerika'da ciddi bir
pazar payimiz var. TURQUALITY
kapsaminda Turk gikolatasi,

Turk sekeri, Turk lokumu ve Turk
kahvesinin tanitimi igin bu yil New
York, Chicago, Los Angeles, Miami
ve Las Vegas'ta yogun faaliyetlere
baslayacagiz. Onimuzdeki ddnemde
ABD’ye Ozel bir 6nem verecegiz ve
ihracat rakamlarimizi artiracagiz.”
dedi. ABD'de her yil ylizde 20'nin
Uzerinde blylime sagladiklarini ifade
eden Taycl, Turk diasporasinin da
tanitimda énemli bir rol Ustlendigini
vurguladi. Turk gida Grlnlerinin
tanitiminda Tark dizilerinin gok
onemli oldugunu vurgulayan Taycil,
“Buralardaki bltgeler ¢ok yliksek.
Ama biz onlardan herhangi bir
UrinUmazun ya da markamizin
tanitimini yapmalarini da istemiyoruz.
Biz diyoruz ki dizinin senaryosunun
icerisine mumkiinse baklavayi koyun,
kinefeyi koyun. Bu sekilde gida
ihracatimiza ¢gok 6nemli bir katki
saglayabilirler.” dedi.

HEDEF 9 MiLYAR
DOLARLIK iHRACAT

Sektorin djinamik yapisina
dikkat geken IHBIR Baskani Taycl,
mevcutta 3 milyar dolar olan
gikolatall, sekerli ve kakaolu mamuller
inracatini, IHBIR'deki ikinci baskanlik
déneminde 9 milyar dolara ¢ikarmayi
hedeflediklerini sdyledi. Diinya
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ISM 2026 Uluslararasi Sekerleme ve Atistirmalik Uriinler Fuari

SIRA NO FIRMA ADI

1 AKSU GIDA MAD. IML. SAN. VE. TIC. LTD. STi.

2 ALKO SEKERLEME GIDA SAN. VE TiC.A.S.

3 ANSU GIDA PAZ. VE TiC. LTD. STi.

4 BEK UNLU MAMULLERA.S.

5] BUYUKBAYRAKTAR GIDA SAN. VE TiC. LTD. STi.

6 CANDY POINT $EKERLI MAMULLER GIDA SAN.VE TIC LTD.STi
7 DOGANLAR GIDA TUR. INS. IML. SAN. VE TiC. LTD. STi.
8 EKOL CiKOLATA SAN. VE TiC.LTD. STi.

9 EREN GIDA MAD. TUR. SAN VE TiC. LTD. STi.

10 HAZER BABA GIDA SAN. G VE DIS TiC.LTD.STi.

1 HISAR DAGITIM GIDA PAZ. A.S.

12 KUTLU GiKOLATA SEKERLEME SAN. TiC.LTD. STi.
13 MiM GAY SAN.VE DIS TIC.LTD. STi

14 NAKAL TAS. GIDA INS. TUR. SAN. VE TiC.A.S.

15 SARAY BiSKUVi VE GIDA SAN. A.S.

16 SEKMANLAR GIDA INS. SAN. VE TIC LTD. $TI

17 SETA SEKERLEME GIDA PAZ. SAN. iC VEDIS TiC. AS.
18 SLIM DIS TiC.LTD. STi.

19 SS FINDIK TAR. SAT. KOOP. BIRLIGI

20 TILTAY GIDA SAN. VE TIC.DAN.A.S.

21 USLU GIDA SAN. VE TIC LTD. STi.

22 ViGOS GIDA SAN. VE TiC.A.S.

23 VURAL SEKERLEME GIDA SAN. VE TiC. LTD. STi.

24 ZAMBO GIDA SAN.VE TiC.A.S.

ISM INGREDIENTS 2026 Fuari

SIRA NO FiIRMA ADI

1 AK NISASTA SAN. VE TIC AS.

2 BALSU GIDA SAN. VE TiC.A. S.

3 BESAN NISASTA GIDA SANAY| VE TIC.AS.

4 GEREDE JELATIN SAN.TiC.A.S.

) PALMART GIDA KIMYA DIS TICARET LTD. STi.

6 SUNAR MISIR ENTEGRE TESISLERI SAN. VE TiC.A.S.

genelinde atistirmalik, ¢ikolata ve
sekerleme sektdrinin her yil ylizde
4 ila 6 arasinda buyudugine isaret
eden Taycl, “Bu sektoriin hedef
kitlesi diger sektorlere gore gok
daha genis ve hizla buyuyor. Tlrkiye
bu alanda son 20 yilda Uretim
kapasitesini 5-6 kat artirdi. Yapilan
yatinmlar ve Urdn ¢esitliligi, bu
agresif gibi goriinen hedefi gergekgi
kiliyor.” dedi. Sektorln toplam ihracat
rakamlari ile ilgili de bilgi veren Taycl,
Turkiye’nin hububat, bakliyat ve yagli
tohumlardaki ihracatinin 2025’te
12,7 milyar dolar oldugunu, bunun
3,8 milyar dolarlik bolimini de
IHBIR'in gergeklestirdigini ifade etti.
Taycl, buradaki ihracat hedefini de
17 milyar dolar olarak belirlediklerini
vurguladi. Tayci ayrica, IHBIR
blnyesinde ihrag edilen Urunlerin
katma degerinin yiksek olduguna
isaret ederek, sektor ortalamasinda
ton basina |hracat degeri bin dolar
civarindayken, iHBIR'de bu rakamin
1.600 dolar seviyesinde oldugunu
kaydetti.

KADIN GiRISIMCILERE
POZITiF AYRIMCILIK

iHBIR’in son dért yildir hem
kadin girisimcilere hem de ihracata
baslamak isteyen KOBI'lere 6zel
destek programlari yurattagunu
belirten Tayci, sunlari anlatti:
“2022'de goreve basladigimizda
toplam ihracatin ytuzde 90'inin
yuzde 10’luk bir kesim tarafindan
gergeklestirildigini gérdik. Buradan
hareketle biz de dikkatimizi biraz
daha KOBY/'lere ve daha kuguk
firmalara vermeye basladik. Buyuk
firmalar, yurt disinda fuarlara
katilabilmek, seyahat etmek, musteri
ziyaretinde bulunmak, o bdlgeye
yonelik Urlnleri gelistirmek gibi
konularda daha kurumsallar; bu
ihtiyacglarini tamamlamiglar. Ama
geride ¢ok daha buyuk sayida
firma var ki bunlar bu tip istek
ve taleplere cevap veremiyorlar.
Aslinda bilmiyorlar; ihracat onlar
icin Kaf Dagr'nin tepesinde, zor
ulasilabilir bir konu gibi gézukduyor.

Biz, dilimiz déndugtince bu isin bu
kadar zor olmadigdini, mevzuatinin
da uygulamasinin da oldukga

kolay oldugunu anlatiyoruz.
Ihracatin mevzuati, tesvik mevzuati
ve mallarini satabilecekleri bir
muhatap bulabilme noktasinda
bilgilendirme yapiyoruz. Burada kadin
girisimcilerimizin sayisi da oldukga
dikkatimizi ¢cekti. Ayni zamanda

ok enteresan ve ¢ok ilgi gekici
drlnler de yapiyorlar. Bundan dolayi
dort yildir kadin girisimcilerimize
tim organizasyonlarimizda pozitif
bir ayrimcilik yapiyoruz. Her yil
fuarlarimiza en az 9-10 kadin
girisimciyi dahil ediyoruz. Bir paletlik
ihracat bile onlarin diinyaya agiima
motivasyonunu artiriyor; hesaplarina
gelen avro ve dolarlari gérdikleri
zaman bir daha ihracatin pesini
birakmiyorlar.” Bu sekilde sektorde
ihracat ailesine 500 yeni firma
kattiklarini belirten Tayci, ikinci kez
baskan oldugu takdirde toplamda
bin yeni firmay!i ihracatgl yapmayi
hedeflediklerinin altini gizdi.
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ISTANBUL'A DUNYA OLCEGINDE
GIDA FUARI HEDEFi

iHBIR'in en biiyiik vizyon
projelerinden birinin Istanbul'u klresel
bir gida fuarciidi merkezi haline
getirmek oldugunu belirten Tayci,
bu kapsamda Foodist Fuar’na dikkat
gekti. 1-4 Eylul tarihleri arasinda
Istanbul'da diizenlenecek Foodist
Fuarrni yaklasik 70 bin metrekarelik
alanda ve 130 Ulkeden alicly!
agirlayacak sekilde kurguladiklarini
anlatan Taycl, amagclarinin ANUGA
ve SIAL Olgegdinde, tamamen yerli
ve milli bir gida fuarini Istanbul'a
kazandirmak oldugunu belirtti. Taycl,
Istanbul'un vize avantaji, ulagim
altyapisi ve turizm potansiyeliyle bu
hedef icin ideal bir merkez oldugunu
vurgulayarak, “Fuarlar sehirler igin gok
onemli bir ekonomik etki yaratiyor.
Bunu Almanya'da diizenlenen
fuarlarda ¢ok rahatlikla gorebiliyoruz.
Taksicisinden restoranina, otelinden
kliclk esnafina kadar ¢ok ciddi bir
hareket yaratiyor. Bir de fuar amagh
gelen insanlar, turizm amach gelen
insanlara gore ekonomik olarak
daha iyi durumda ve daha fazla para
harcayabilen insanlar. Istanbul gibi
tarihi, kultlru, gezilecek gorilecek
yerleri muhtesem olan bir sehre,
insallah gida Ureticileri olarak boyle
bir fuari kazandirmayi hedefliyoruz.”
dedi.

TURKIYE ISM'DE iLK 10
ULKE ARASINDA

Turkiye’nin ISM KéIn Fuarrndaki
konumuna da deginen Tayci,
sozlerini soyle tamamladi: “Katihmcli
firma sayisi ve etkinligi agisindan
Turkiye’'nin ISM'de her yil 10 ulke
arasinda yer aldigini rahatlikla
sOyleyebiliriz. Bu sene de ISM'e
Ispanya’dan sonra en kalabalik 6.
Ulke olarak katilim sagladik. Avrupa
Ulkeleri bu sektérde kokld bir gegmise
sahip olsa da Turk girisimciligi
ve yatirmlariyla bu farki hizla
kapatiyoruz. Onumuzdeki yillarda gok
daha glgli sonuglar gérecegimize
inaniyorum.
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ISM ROPORTAJLARI

ISM Kadin Girisimci Firma Listesi
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SIRANO | FiRMA ADI

1 ABEY GIDA DIS TiC

2 GiZEM OZ - PASSIONE CHOCOLATE
3 TUNA SAFTEKIN

4 3CHOCOLATTE

5 IMMUNFLEX

PASSIUKE

——
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Passione Chocolate, ISM Koin
2026 Fuarrndan Memnun Aynildi

Passione Chocolate Yetkilisi Gizem Oz,
ISM KéIn 2026 Fuarrnin marka igin verimli
gectigini belirterek bir¢ok llkeden Uretici
ve aliciyla gérlismeler gerceklestirdiklerini
ifade etti.

PASSIONE CHOCOLATE GiZEM 0Z

//? - ISM K6In 2026 Fuari nasil basladi

ve nasil gecti?

Passione Chocolate markasini
uluslararasi bir fuarda temsil ettigimiz icin
bizim igin gok gurur vericiydi. Urtinlerimizi
tanitmaktan gurur duyuyoruz. Ulke
genelinde ve dinya genelinde birgcok
uret|C|ye ulastik. Bizim igin gok verimli gegti.
- Fuarda agirhikh olarak hangi
iilkelerden goriismeler yaptiniz?

Japonya, Ingiltere ve Fransa'dan
gorusmelerimiz oldu. Hem Orta Asya'dan
hem Orta Dogu’dan, ayrica Avrupa
genelinde birgok Ulkeye ulastik. Gériisme
yaptigimiz misterilerimizden birgok e-posta
aldik. Bu yuzden Gcok mutluyuz Insallah
uzun soluklu is birliklerine imza atariz.

- Organizasyon ile ilgili
diisiincelerinizi alabilir miyiz?

Baskan|m|z Kazim Taycrnin
ve ihracatgilar Blrl|g| nin 6zellikle kadin
girisimcilere vermis oldugu desteklerden
dolay! sukranlarimizi sunariz. Buradaki
hizmetler ve yapilan organizasyonlar igin
tim ekibe tesekkdirlerimizi iletiyoruz. Biz
Passione Chocolate olarak gok memnun
kaldik. Tesekkirlerimizi iletiyoruz.
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FRO, ilk Ulustararasi Deneyimini
ISM 2026 Fuar’nda Yasadi

FRO yetkilisi Dalya Caliskan, ISM 2026
Fuarrnin marka icin 6nemli bir deneyim
oldugunu belirterek fuarda birgok yeni
baglanti kurduklarini ve sdrecin kendileri
icin égretici gectidini ifade etti.

FRO IIIILYA GALISKAN

Z o= ISM 2026 Fuaniile ilgili
izlenimlerinizi anlatir misiniz?

= Fuar bizim igin buyuk bir
deneyim oldu. Dolayisiyla her anlamda iyi
gecti. Deneyim kazandik; ilk defa bir fuara
katihyoruz. Cok guzel iliskiler kurduk.
Yaptigimiz Grun farkh bir Griin oldugu igin
dogru kisilere anlatabildik. Dénuste neler
olacadini gorecegiz.

/%= Fuardan beklentilerinizi

‘, karsilayabildiniz mi?

Karsiladim. Acikgasi
sonrasinda da gorecediz; biz neler
yapabiliyoruz, eksiklikleri karsilayabilecek
miyiz? Dersimize ¢alismamiz lazim. Onun
haricinde benim i¢in gayet verimli oldu.
Hem kendi sektorimi arastirma sansi
buldum hem de farkl Urlnlerle tanistim. O
ylzden benim i¢in her tlrll kazanim oldu.

#a= Pekifuar sonrasineler
yapacaksiniz?

Cok galisacagiz gibi
gozukulyor. Fuarda tanistigimiz herkese
maillerimizi atacadiz, iliskilerimizi sicak
tutacagiz. Ondan sonrasini gorecegiz.
Fuarda standimizi Avustralya’dan da,
Avusturya'dan da birgok Ulkeden ziyaret
ettiler. Aimanya'dan ¢ok glizel bir firma ile
tan|$t|k Fuarda iHBIR'in organizasyonu
benim igin buyuk bir firsat oldu.
Muhtemelen yapmayacagim, cesaret
edemeyecedim bir seydi. Ayrica ekibin
destegi muthis. Bize ¢ok destek oldular.

. Chicolatte, ISM KdIn 2026'da

Yeni Miisterilerle Bulustu

Chicolatte’den Halide Kliip¢d,

i ISM KéIn 2026 Fuarrna ihracati
i artirmak ve yeni mugteriler

kazanmak amaciyla katildiklarini
belirterek fuarin beklentilerini
karsiladigini ifade etti.

CHICOLATTE HALIDE KUPGU

%o ISMKédIn 2026 Fuari'na
" katilma amaciniz nedir?
Fuara katilma

i amacimiz ihracatimizi artirmak.

Burada yeni musteriler elde
etmek istiyoruz. Bunu ikinci
senedir gerceklestiriyoruz. iHBIR
sayesinde, onlarin destekleriyle
buraya geldik. Bunun igin de
mutluyuz.
V7 Fuardan beklentilerinizi
@ karsiladiniz mi?

Evet. Birincisi, burada

Gok guzel musteriler kazandik. Eski

musterilerimizle bulusmak da gok
keyifliydi. Yeni musteriler kazanip
glzel satislar yapacagimiza

¢ inaniyoruz. En 6nemli hedefimiz

kendimizi duyurmakti. Bunu
glizel bir sekilde yaptik. Bir yil
boyunca lzerinde galistigimiz
yeni Urlnlerimizi sergilemek ve

i tanitimini yapmakti amacimiz
i aslinda. Bunu da gergeklestirdik.

Fuarda hangi lilkelerden
talep gordiiniiz?
Bize gelenler daha ¢ok

Immunfiex, ISM Koln 2026'da

Yenilike! Urunieriyle lloi Gordu
Immunflex’ten Tijen Ziyal, ISM
KéIn 2026 Fuarrnda 6zellikle dut
yaprag! bazli Urtinlerine yogun
ilgi oldugunu belirterek fuarin

i beklentilerinin lizerinde gectigini
i soyledi.

IMMUNFLEX TIJEN ZivAL
//

- Fuarimiz nasil gegti?
Fuar oldukga basarih
gecti. Hedeflerimizin
ve savundugumuz drlnlerimizin,
yeniliklerimizin karsihidini burada
gordiik. Gunkd ilgi gok fazlaydi.

¢ Ozellikle dut yapragi ile ilgili
i olarak. Guzel gegti.

Uriinleriniz hakkinda
bilgi verir misiniz?
Urlnlerimiz dut

i yaprag ve fonksiyonel gidalar

Uzerine. Bildigimiz geleneksel
drdnlerimizin aslinda buglnin
bilimiyle harmanlanarak ne sekilde
drunler gikarilabilecedini ve insan

i saghgina nasil faydall olabilecegini
i gosteriyoruz.

OCAK/SUBAT 2026

Avrupa Ulkelerindendi. Ama beni
sasirtan Japonya'dan ¢ok sayida
ziyaretci olmasi oldu. Japonya'dan
gegen yil standimiza ilgi yoktu.
Beni en on bu sasirtti.

%o Birligimiz ve kadin
| girisimciler ile ilgili
yaptigimiz faaliyetler
hakkinda ne sdylemek istersiniz?

Oncelikle bir kadin girisimci
olarak IHBIR Ydnetimine ve tim
ekibine bdyle bir organizasyonu
bize sagladiklari igin gok tesekkir
etmek istiyorum. Bastan sona her
sey ¢ok dusunlimuis. Standimizin
kurulumu, Grtnlerimizin gelmesi ve
burada bize verilen ¢esitli hizmetler
glizel ve mikemmel bir sekilde
organize edilmisti. Emegdi gegen
en yukaridan en asagiya herkese
sonsuz tesekkir ediyoruz.

- Fuardan sonra firmalarla
nasil temas
=" kuracaksiniz?

Aslinda bu fuarda ¢ok blyuk
bir ilgi ile karsilastik. Daha dnceki
fuarlarda da bu ilgi vardi ama
burada firmalar direkt gelip
yenilikler ariyor. En yenilikgi
ardnd ya da Urdndnd farkh hale
getirecek ¢ozimleri arayan
firmalar ¢oktu. Onlar gelip bizi
buldu. Bu firmalarla is ortakliklari
yapmak Uzere kraker Ureticileri ya
da gida takviyesi Ureticileri gibi
firmalarla gorlismelerimiz oldu. Bu
firmalarla gérismek sanirim bizi
olduk¢a mesgul edecek.
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TURK GIDA FIRMALARI RUSYADA DUZENLENEN PRODEXPO'DA
KALITELI URETIM ANLAYISIYLA ONE GIKTI

Gidaihracatinda

Moskova’da diizenlenen
PRODEXPO 2026’ya
damga vuran Turk
firmalari, Rus pazarinda
‘kalite’ citasimi ytukseltiyor.
33"incu kez kapilarini
acan fuara Turkiye’den

70 firma katildi. (Istanbul
Hububat Bakliyat Yagh
Tohumlar ve Mamulleri
Ihracatcilar Birligi)
IHBIR organizasyonuyla
diuzenlenen Turkiye

Milli Pavilyonu da,
ziyaretcilerin en c¢ok ilgi
gosterdigi duraklardan biri
oldu. Rusya pazarindaki
Tuark gida firmalarinin
varligini gic¢lendirmenin
yolunun kaliteli Giretimden
gectigini vurgulayan
[HBIR Yénetim Kurulu
Bagkan Yardimcisi
Semsettin Memis, Turk
gida sanayisinin tesislesme
ve teknoloji yatirnmlariyla
dinya standartlarini
yakaladigini belirtti.

Rus tuketicisinin kalite
bilincine sahip oldugunu
ifade eden Memis, “Rus
pazarinda Turk kalite
algisina oynamamiz,
tiketiciye bu kaliteyi
satmamiz gerekiyor.
Turkiye gida sanayicisi
tesislerine yatirim yaparak
dunyaya rahatlikla Grtin
satar hale geldi.” diye
konustu.

Eﬂk"- ;

Rusya’nin baskenti Moskova'da
33'Unci kez duzenlenen PRODEXPO
2026 Uluslararasi Gida, Igecek
ve Gida Hammaddeleri Fuarrnda
Tarkiye Milli Pavilyonu, Istanbul
Hububat Bakliyat Yaglh Tohumlar
ve Mamulleri Ihracatgilari Birligi'nin
(IHBIR) organizasyonu ile 30 firmanin
katilimiyla olusturuldu. 9-12 Subat
tarihleri arasinda ziyaretgcilerini
agirlayan fuarda, Turkiye'den toplam
70 firma yer aldi. Fuarin en kalabalik
ve en ilgi gekici hollerinden biri
Turkiye pavilyonu oldu, T.C. Moskova
Biiy(ikelgisi Tanju BILGIC, T.C.
Moskova Ticaret Bagmusaviri Cigdem
SAMILOGLU ve T.C. Moskova Ticaret
Miisaviri Ahmet Onur OZTURK de
Tlrkiye Pavilyonu'nu ziyaret ederek
fuara basarilar diledi.

PAZARA HAKIM OLMAK
GEREKIYOR

Rusya'da diizenlenen fuarla ilgili
degerlendirmelerde bulunan iHBIR
Yonetim Kurulu Baskan Yardimcisi
Semsettin Memis, Rusya’nin Turkiye
icin gok 6nemli pazarlar arasinda
yer aldigini sdyledi. Rusya’ya yapilan
ihracatin sektor igin blyuk énem
tasidigina dikkat geken Semsettin
Memis, “Rusya ve Ukrayna arasinda
yasanan savas nedeniyle birgok
Ulke Rusya’ya ambargo uyguluyor.
Bu durum nedeniyle birgok marka
Rusya'dan ¢ekilmis durumda. Ancak
Tlrk gida markalari Rusya'da yer
almaya devam ediyor. Turkiye'deki
sanayici Uretici kaliteli Grln Gretiyor.
Artik Turkiye'de de maliyetler

OCAK/SUBAT 2026

kalltell atak

1

kaliteden dolayl daha da ylkseldi.
GUnkU Avrupa ile galisiyoruz.

Ayni segmenti diger bolgelere

de yapmaniz gerekiyor. Iste bu
sebeple Rus pazarinda da Turk
kalite algisina oynamamiz gerekiyor.
Rus tiketicisine ‘Turk kalitesini’
satmamiz gerekiyor. Rus tlketicisi de
Rusya da aslinda bunun bilincinde.
CuUnkU Turkiye gida sanayicisi
kendine yatirim yapti, tesislerine
yatirim yapti. Turkiye Avrupa'ya,
dinyaya ¢ok rahatlikla Urlin satan
bir Glke pozisyonuna geldi. Rusya
kaliteyi 6nceledigi zaman da Turk
firmalari daha avantajli hale gelecek.
Ancak burada kalitemizle 6n plana
Gikarken, pazara da hakim olmamiz,
yerel marketlerden tiim kanallara
kadar pazari ¢ok iyi takip etmemiz
gerekiyor. Tuketici tarafindan takip
edilmeli, raflarda olmaliyiz. Bunun
icin Rusya’ya daha fazla yatirm
yapmaliyiz.” diye konustu.

RUSYA'DA DEPO VE
LOJISTIK YATIRINMI

Sanayicinin her pazara goére
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PRODEXPO Moskova 2026 Fuari
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SIRA NO FiRMA ADI

1 AKSA ZEYTINCILIK GIDA SAN. TIC. LTD. STI.

2 ALKO SEKERLEME GIDA SAN.VE TiC.A.S.

3 ALTUNKAYA INS. NAK. GIDA. TIC. A.S.

4 AYBAKLAR TARIM URUNLERI GIDA SANAYIi A.S.

5 AYDIN KURUYEMIS SAN. VE TIC. A.S.

6 BAFURYA GIDA SANAYI VE TICARET LIMITED SiRKETI
7 BAKTAT ZEYTIN SANAYi VE TICARET A.S.

8 BESLER KURUYEMi$ GIDA MAD. IMALAT PAZARLAMA TiC. A.S.
9 BiZIM ANADOLU GIDA LIMITED SIRKETI

10 BOLCi CIKOLATA A.S.

1 CORN GLOBAL GIDA ANONIM SIRKETI

12 DURUKAN SEKERLEME SAN. VE TiC.A.S.

13 EGETAD GIDA SAN. VE TIC. AS.

14 EKOL CiIKOLATA SAN. TiC.LTD. STi.

15 GUNEYLILER GIDA SAN. VE TiC. LTD. STi.

16 KONYA SEKER SAN. VE TiC.A.S.

17 KOZMOPOLITAN GIDA SAN. VE TiC. A.S.

18 KUREYSOGULLARI GIDA TARIM URUN. TEKS. NAK. PET. AMB. OTO VE TiC.LTD. STi.
19 LOKUM ATOLYESi SEKERLEME GIDA TURIZM iNS. SAN. TiC. A.S.
20 MARSA YAG SAN.VE TIiC.A.S.

21 MILHANS GIDA VE TARIM URUNLERI SANAYI VE TiC. AS.
22 MUTLU MAKARNACILIK SAN. VE TiC.A.S.

23 MUTLUKAL GIDA SAN. TiC. A.S.

24 OZGORKEY OTMOTIV TURIZM GIDA SAN. VE TiC.A.S.
25 PAKEL GIKOLATA GIDA SAN. TiC. LTD. STi.

26 SADEF GIDA SAN.VE TiC.A.S.

27 SEKMANLAR GIDA iNS. SANAY| VE TiC. LTD. STi.

28 SIMSEKOGULLARI GIDA SAN. VE TiC.LTD. STi.

29 TADIM GIDA MADDELERi SANAYi VE TICARET A S.

30 ZEYTINDIS TiC.LTD. STi.

sekil almasi gerektigini ifade eden
Semsettin Memis, “Rusya’da biyuk
Tlrk markalari giglu bir sekilde yer
aliyor. Ancak orta ve kiguk olgekli
markalarin da Rusya pazarinda guglu
olmasini saglamaliyiz. Bunun igin de
Rusya'da lojistik ve depo tarafinda
guclenmemiz gerekiyor. Orta ve
klguk o6lgekli ya da yiksek olgekli
firmalarimizin da Rusya’da daha
fazla yer edinebilmesi igin Rusya'da
yatirima adirlik verilmesi gerekiyor.
Buradaki marketgi ya da toptanci,
bir Grintn ulasilabilirligine bakiyor.
Yoksa ‘Turkiye'ye siparisi ver, bir ay
sonra Urln gelsin, buradan bir daha
ona gitsin’ istemiyor. Hazirda Urlnln
varsa; siparis verdigi zaman 1-2 glin
icinde deposuna gelsin istiyor ve

Turkiye olarak biz bunu basarabiliriz.”

dedi.

TURK SANAYICILERi icin
FIRSAT OLUSABILIR

Yas meyve-sebze ihracati
ile birlikte degerlendirildiginde

Rusya’nin, Turkiye’nin gida
ihracatinda dnemli bir yere sahip
olduguna dikkat ¢ceken Semsettin
Memis, sozlerini séyle strdlrdi:

“TUrkiye’den Rusya'ya gida
alaninda ciddi bir ihracat var.
Ambargo nedeniyle bu alanda
ihracatimiz daha fazla olabilirdi.
Ancak Rusya stratejik olarak artik
kendi kendine yeterliligini artirmaya
basladi. Ambargolara kars! tedarik
zincirini olusturmaya basladi. Gida
ve gida Uretimi alanina yatirimlarin
artirdi. Ozellikle tahil alaninda ve
sera yatirimlarinda vitesi yukseltti. Bu
anlamda da Turkiye’den sanayiciler
icin farkh firsatlar olusabilir.”

OLCEGi ARTIRMAMIZ
GEREKiYOR

Gelecekte Avrupa’nin ve
ABD'nin ambargoyu kaldirmasinin
ardindan Turk markalarinin gticlini
kaybetmemek igin Rusya'da
pazarlama ve tanitim faaliyetlerini
artirmasi gerektiginin altini gizen

Semsettin Memis, “Turkiye gidayla
alakall iyi yerlere gidiyor. Ancak odlgek
yaratamiyoruz, temel problemimiz
bu. Tlrkiye olgek yaratirsa

rekabetci olur. Dinyada her sey

artik 6lgege donuyor. Biz gidada
kendimizi gelistiriyoruz, teknolojimizi
gelistiriyoruz. Olgek yaratmaya
ihtiyacimiz var. Eger onu da yaparsak
drdnlerimizin kalitesiyle o llkede
pazarimizi artiriniz. CUnkd Ulkemiz
gidada dunyanin sayil Ulkeleri
arasinda geliyor. Bu konuda higbir
eksigimiz yok.” ifadelerini kullandi.
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IHBIR Teknlk Egltlml Programl
2026 yihilk egitimi gerqekle§tl

IHBIR ve Ankara Universitesi Gida
Guvenligi Enstitisul is birligiyle
diuzenlenen, Teknik Egitimi Programi
kapsaminda 2025-2026 déneminin
ilk egitimi, Prof. Dr. Nevzat Konar’'in
anlatimiyla gerceklestirildi.

istanbul Hububat Bakliyat Yagh Tohumlar

ve Mamulleri ihracatgilan Birligi (iHBIR)
tarafindan diizenlenen “iHBIR Teknik

Egitim Programi” kapsaminda 2025-2026
doneminin ilk egitimi 18 $ubat 2026 tarihinde
gerqekle§tlrlld| Ankara Universitesi 6gretim
tiyesi Prof. Dr. Nevzat Konar’'in anlatimiyla
gerqekle§en ‘Raf Omrii ve Hizlandinlmis Raf
Omrii Analizleri’ bashkh egitim, katihmcilar
tarafindan yogun ilgi gordii.




iISTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERi iIHRACATGILARI BiRLiGi

IHBIR TEKNIK EGITIM KATILIMCI ROPORTAJLARI
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IHBIR Egitimleri Sektoriin
Teknik Kapasitesini Giiclendiriyor

Polen Un ve Gida Katki
Maddeleri A.S/de Gida
Miuhendisi / Ar-Ge Uzman
olarak gérev yapan Yaren
Ozcelik, IHBIR tarafindan
duzenlenen teknik
egitimlerin sektorel bilgi
birikimini artirdigini ve
mesleki gelisime 6nemli
katk: sagladigini belirtti.

// iHBIR tarafindan
Q diizenlenen egitimler
hakkinda genel diisiince
ve degerlendirmeleriniz nelerdir?
IHBIR tarafindan diizenlenen
egitim programlarini teknik igerik
derinligi, akademik yeterlilik ve
sektorel uygulanabilirlik agisindan
oldukga basaril buluyorum.
Bu programlari yalnizca bilgi
aktarimi saglayan organizasyonlar
olarak degil; sektorln gelisimini
destekleyen, mesleki yetkinligi artiran
ve teknik kapasitenin guglenmesine
katki sunan stratejik galigmalar olarak
degerlendiriyorum. Egitmenlerin
konuya yuksek diizeyde hakim
olmalart, literatlr bilgilerini sektorel
deneyimleriyle entegre edebilmeleri
ve glincel mevzuat ¢ergevesinde
kapsamli degerlendirmeler sunmalari
egitimin verimliligini 6nemli dlglde
artirdi. Teorik altyapinin uygulama
ornekleriyle desteklenmesi ise
katiimcilara daha sistematik ve
analitik bir bakis agisi kazandirdi.
7= Egitim konusunun sec¢imi
? / ve igerigini nasil
degerlendiriyorsunuz?
Siire planlamaS| yeterll miydi?
Daha once de IHBIR'in farkh egitim
programlarina katilma firsatim oldu.
Genel olarak konu basliklarinin
sektorln glincel ihtiyaglarina,
mevzuat degisikliklerine ve
teknik gelismelere paralel sekilde
belirlendigini gézlemliyorum.
Icerikler yalnizca temel bilgilendirme
duzeyinde kalmayip teknik detay ve
uygulama perspektifi sunacak sekilde
hazirlaniyor. Sire planlamasi yeterli
olmakla birlikte 6zellikle interaktif
tartismaya da zaman ayriimasi
katihmcinin konuya olan ilgisini
artirmaktadir. Ayrica program akisinin

Polen Un ve Gida Katki Maddeleri
San. ve Tic. A.S.

Gida MUhendis[ / Ar-Gfe Uzmani
YAREN OZCELIK

da sistematik ve planli oldugunu

dusiniyorum.

%= Egitim duyurulari ve
? organizasyonel iletisim

o

degerlendiriyorsunuz?

siirecini nasil

Egitim duyurulari zamaninda ve
yeterli igerik bilgisiyle paylasiliyor.
Bilgilendirmeler hem e-posta hem
de farkli kanallar lizerinden iletiliyor;
ayrica herhangi bir bilgiye ihtiyag
duydugumuzda hizli ve anlasilir geri
donusler alabiliyoruz. Katilim sireci,
program kapsami ve teknik igerik
hakkinda yapilan bilgilendirmeler
acik ve anlaslilir; organizasyonel
sureglerin de planh yuratildagini
dUsUnUyorum

o Egitimde edindiginiz

| bilgileri mevcut
calismalariniza aktarma
firsatiniz oldu mu?

Evet, daha 6nce katildigim
egitimlerde yalnizca teknik bilgi

edinmekle kalmadim; ayni zamanda
dogru ve glvenilir bilgiye nasil
ulasiimasi gerektigi konusunda

da 6nemli bir kazanim elde ettim.
Ozellikle bilimsel literatur tarama
yontemleri, ulusal ve uluslararasi
kaynaklara erisim gibi konularda
yonlendirme yapilmasi benim igin
oldukga degerliydi. Bu sayede
arastirmalarimi daha sistematik
ylridtmeye basladim; basvurdugum
veri tabanlari, resmi kurum siteleri
ve uluslararasi referans kaynaklari

daha bilingli bir ger¢cevede sekillendi.

Gahsmalarimda kullandigim teknik
dokiman ve referanslarin niteligi
bu egitimler sayesinde belirgin
sekilde gelisti. Son katildigim raf
omru analizleri egitimi ise teorik
bilginin 6tesine gegerek dodrudan
uygulamaya aktarabilecegdim bir
alan sundu. Bu konuda laboratuvar
kosullarinda deneysel ¢alismalar
yaparak raf émri belirleme
sureglerini pratikte test etmeyi

ve elde ettigim verileri bilimsel
yontemlerle degerlendirmeyi
planhyorum. Bu durum, egitimin
mesleki pratigime somut katki
saglayacagini gOsteriyor. Ayrica
egitimlerin Ar-Ge slreglerinde
bilgiye erisim, veri analizi ve deney
tasarimi agisindan dogrudan fayda
sagladigini ve uygulamali projelerde
daha sistematik ve metodolojik

bir yaklasim gelistirmeme olanak
tanidigini séyleyebilirim.

V7 Ilerleyen donemler icin
? / hangi egitim bashklarini
onerirsiniz?

Glda muhendisligi alaninda
asagidaki teknik basliklarda
egitimlerin sektore katki
saglayacadini disundyorum:

@ Surdurilebilir Gretim ve karbon
ayak izi hesaplama

@ Gida sektorinde atik yonetimi
ve kaynak kullaniminin minimize
edilmesi

@ Alerjen yonetimi ve risk analizi

@ Tuketici egilimleri ve veri
analitigi ile Urln inovasyonu

@® Yeni Urin formilasyonlarinda
yapay zeka destekli deney tasarimi

Bu tlr uygulama odakli egitimlerin
sektorde bilimsel temelli karar alma
sureglerini gliglendirecedine ve ayni
zamanda Ar-Ge, dijitallesme ve
surdurdlebilirlik alanlarinda dogrudan
fayda saglayacagina inaniyorum.
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IHBIR TEKNIK EGITIM KATILIMCI ROPORTAJLARI

OCAK/SUBAT 2026

Universite-Sanayi I's Birligi
Egitimleri Artmall

Hacettepe Universitesi
Gida Miuhendisligi Doktora
Ogrencisi Bilge Ozhan ,
IHBIR teknik egitimlerinin
akademi ile sektor arasinda
kurdugu guicli kopruaye
dikkat cekti. Ozhan, Ar-

Ge odakli bu egitimlerin
urin gelistirme stireclerine
sagladig1 somut katkilari
anlatti, sektorin gelecegi
icin surdurulebilirlik ve
yapay zeka vurgusu yapti.

- iHBIR tarafindan
diizenlenen egitimler
hakkinda genel diisiince
ve degerlendirmeleriniz nelerdir?

IHBIR tarafindan diizenlenen
teknik egditimlerin, sektor ile
akademi arasinda kopru kurma
agisindan oldukga dederli oldugunu
dustndyorum. Egitim igerikleri glincel
sektdr ihtiyaglarini merkeze almakta
ve katilimcilara yalnizca teorik bilgi
dedil, ayni zamanda uygulamaya
donuk bakis agisi kazandirmaktadir.
Ozellikle ar-ge odakli basliklarda
dizenlenen programlar, sektérde
galisan profesyoneller igin bilgi
glincelleme ve vizyon genigletme
agisindan 6nemli katki saglamaktadir.

7= Egitim konularinin se¢imi
ve icerigi tatmin edici
midir? Siire ve igerik
planlamasi hakkinda
diisiinceleriniz nelerdir?

Egitim konularinin gtincel sektor
dinamikleri ve mevzuat degisimleri
dikkate alinarak belirlenmesi oldukga
kiymetlidir. Igeriklerin hem teknik
hem de stratejik perspektif sunmasi
tatmin edici bir yapi olusturmaktadir.
Sire planlamasinin yodun galisan
profesyonelleri dikkate alacak sekilde
optimize edilmesi ise katilimi artirici
bir unsur olarak degerlendirilebilir.
Ozellikle vaka analizleri ve
uygulama d6rnekleriyle desteklenen
icerikler, dgrenmenin kalicihgini
glglendirmektedir.

7%+ Egitim duyurularinda

? yeterli iletisim etkinligi

IHBIR in dijital iletisim kanallari

saglanabilmekte midir?

Hacettepe Universitesi -

Doktora Ogrepcisi (Gida Miihendisligi)
BILGE OZHAN

ve e-posta bilgilendirmeleri
aracihgiyla duyurularini diizenli ve
sistematik sekilde gergeklestirdigini
gozlemliyorum. Bununla birlikte,
LinkedIn gibi profesyonel aglar
Uzerinden daha genis kitlelere
ulagilmasi, 6zellikle geng
profesyoneller ve lisansustu
ogrenciler agisindan farkindaligi
artlrabilir

- Mevcut calismalarinizda

/ iHBIR egitimlerinden

yararlandiginiz ve
uygulamaya aktardiklariniz oldu
mu? Var ise ornekler verebilir
misiniz?

Ar-Ge odakl egitimler kapsaminda
edindigim bilgi ve bakis agisini
yurattigim caligmalara dogrudan
aktarma firsati buldum. Ozellikle Urin
gelistirme slreglerinin kurgulanmasi,
teknik fizibilite degerlendirmeleri
ve inovatif fikirlerin sistematik
bir gergevede yapilandiriimasi
konularinda egitimlerden kazandigim
perspektif yol gosterici oldu.

Gida Miihendisligi Bolumu

Egitimlerin, akademik derinligi
sektor uygulamalariyla bitinlestiren
bir yaklasimla sunulmasi, konulara
hem bilimsel hem de pratik
acidan bakabilme yetkinligi
kazandirmaktadir. Egitimlerde
paylasilan uygulama 6rnekleri
ve vaka analizleri, teorik bilginin
sahadaki karsiligini gérme imkani
saglayarak, Ar-Ge projelerimin daha
planli ve veri temelli ilerletiimesine
6nemli katki sundu.

7 Egitim bashklan

¢ ) énerileriniz var ise bizimle
paylasir misimz?

Sdarddardlebilir Gretim ve yapay
zekanin Ar-Ge sureglerine
uygulanmasi gibi basliklarin sektorde
artan éneme sahip oldugunu
dUsUnUyorum Ayrica Universite—
sanayl is birligi modelleri ve Ar-Ge
proje destek mekanizmalari (TUBITAK
vb.) konularinda dizenlenecek
egitimler, katma degerli Uretim
hedefleyen firmalar igin yol gosterici
olabilir.
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IHRACAT AILEMIZI TANIYALIM

Geleneksel Ogiitme Tecriibesini

OCAK/SUBAT 2026

Modern Uretimle Bulugturuyor

Akinsoy Gida Genel
Mudurt Mustafa Akin,
tahil ve bakliyat temelli
Uretim faaliyetlerini
modern teknolojilerle
surdurduklerini
belirterek hem ic

pazarda hem de ihracatta
surdurtlebilir biyimeyi
hedeflediklerini ifade etti.

7= Sirketiniz hangi iiriinleri

@ iretmektedir? Uretim

X=\" tesisleriniz ve istihdam
yapiniz hakkinda bilgi verir
misiniz?

Akinsoy Gida olarak basta tahil ve
bakliyat olmak Uzere genis bir trln
yelpazesinde un, ezme ve kirma
Uretimi gergeklestiriyoruz. Geleneksel
o6gutme tecribemizi modern
Uretim teknolojileriyle birlestirerek
hem konvansiyonel hem de 6zel
beslenme ihtiyaclarina yonelik Grinler
sunuyoruz. Uretimlerimizi dort ayri
lokasyonda surduruyoruz. Istanbul
Avrupa Yakasrndaki tesisimizde misir
unu, gavdar unu, yulaf unu, arpa
unu ve siyez unu gibi farkh tahillarin
ogutulmesi yapilmaktadir. Anadolu
Yakasrndaki tesisimiz ise 6zellikle
glutensiz Uretime odaklanmakta
olup karabugday unu, piring unu,
nohut unu ve glutensiz yulaf unu gibi
Ozel Urlnler burada Uretilmektedir.
Ayrica Trakya bolgesinde, Silivri ve
Llleburgaz'daki iki ayri tesisimizde
bugday 6gutme faaliyetlerimizi
surdirmekteyiz. Toplamda Sariyer,
Sultanbeyli, Silivri ve Luleburgaz'daki
dort Uretim noktamizda yaklasik 34
kisilik uzman kadromuzla faaliyet
gOstermekteyiz. Amacimiz, kaliteli
ve glvenilir Uretim anlayisimizi
koruyarak hem i¢ pazara hem de
uluslararasi pazarlara surdurdlebilir
sekilde hizmet sunmaktir.

V7 Ihracata nasil adim

@ attimiz? ilk ihracat

=\ yaptiginiz lilke ve iiriinler
hangileriydi?

Kurulugsumuzdan itibaren
vizyonumuzda ihracat dnemli
bir yer tutuyordu. Bu dogrultuda
uluslararasi fuarlara katilarak,
sektorel organizasyonlarda yer

AKINSOY GIDA SANAYiI ve TiC. LTD. STI.

Genel Mldtir
MUSTAFA AKIN

alarak ve yurt digl temaslarimizi
glglendirerek drtnlerimizi global
pazarlara tanitmayi hedefledik. Temel
motivasyonumuz, Ulkemizin tarimsal
Uretim glicund katma degerli Grlnlere
donustirerek doviz kazandirmak

ve Tlrk gida sektdrind uluslararasi
alanda temsil etmekti. Ik ihracatimiz,
Katar'da faaliyet gosteren bir firmanin
referans araciliiyla bize ulagmasiyla
gergeklesti. Bu pazara gavdar unu,
misir unu, ¢ig karabugday tanesi,
karabugday unu ve yulaf ezmesi
génderdik. Katar'in ardindan Libnan
ve Kuzey Kibris Turk Cumhuriyeti'ne
de ihracat yapmaya basladik. Bu
Ulkelere ayrica glutensiz ekmek
karisimlari, tahil siisleme karisimlari
ve bugday ezmesi gibi katma

degerli Urlnler de ihrag ederek Urln
portfoyumuzu genislettik.

/%= Yeniihracat pazarlarina
' ulasmak igin ne tiir
calhismalar
yiiriitiiyorsunuz?

Yeni pazarlara agllma hedefimiz
dogrultusunda uluslararasi gida
fuarlarina duzenli olarak katilyor,
sektdrel ticaret heyetlerinde yer
aliyor ve potansiyel is ortaklariyla
dogrudan temas kuruyoruz.

Bunun yani sira mevcut musteri
agimizi gliglendirmeye ve referans
bazl biylmeye 6dnem veriyoruz.

Amacimiz, 6zellikle saglikh beslenme
ve glutensiz Urunlere talebin hizla
artti§| pazarlarda daha guglu bir
konum elde etmektir.

. Uriin gelistirme
calismalariniz hakkinda
bilgi verir misiniz?

Son yillarda diinya genelinde
saglikli, fonksiyonel ve yiksek
proteinli gidalara olan talep
onemli olglde artmistir. Bugdayda
protein orani ortalama %11-14
seviyelerindeyken, bakliyatlarda bu
oran %30-40 seviyelerine kadar
¢lkabilmektedir. Ayni zamanda
gluten hassasiyeti ve ¢dlyak gibi
Ozel beslenme gereksinimlerine
sahip tlketici sayisi da giderek
artmaktadir. Bu dogrultuda basta
karabugday olmak Uizere yulaf, piring,
nohut, mercimek ve fasulye gibi
bakliyat ve tahillardan elde edilen
glutensiz ve ylksek proteinli un
cesitlerinin Uretimine odaklaniyoruz.
Gida muhendislerimizle birlikte
yuratttigumiz Ar-Ge galismalari
sayesinde hem drin ¢esitliligimizi
artinyor hem de besin degeri yuksek,
yenilikgi Urtinler gelistiriyoruz.
Akinsoy Gida olarak hedefimiz,
tlketicilerin degisen beklentilerine
uygun, saglikli ve guvenilir Granleri
hem Turkiye'de hem de uluslararasi
pazarlarda erisilebilir kilmaktir.
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IHRACAT AILEMIZI TANIYALIM

Katma Degerli Urunlenyle
Ihracatta Biiyiimeyi Hedefliyor

Kanaat Baharat (Doytat Baharat) Yonetim Kurulu Bagskan1 Bayram Alpdag, baharat,
bulyon ve sos gruplarinda gerceklestirdikleri iretimle hem i¢ pazarda hem de ihracatta
bluytimeyi hedeflediklerini belirtti.

liretmektedir? Uretim

X=X tesisleriniz nerededir ve
istihdam sayiniz nedir?

Doytat Baharat olarak basta
baharat ¢esitleri olmak lizere
bulyon ve sos gruplarinda faaliyet
gostermekteyiz. Urlin portfoyliimizde
gunlik tiketime yonelik klasik
baharatlarin yani sira 6zel harmanlar
ve katma degerli Grlnler de yer
almaktadir. Uretim ve paketleme
sureclerimiz Istanbul'da bulunan
tesisimizde gergeklestiriimektedir.
Kalite ve hijyen standartlarini 6n
planda tutarak faaliyet gosteren
isletmemizde dogrudan ve dolayli
olarak istihdam saglanmaktadir.

Ihracata nasil adim

attiniz? ilk ihracat
yaptigimiz iilke hangisi idi
ve hangi liriinii ihrac ettiniz?

Ihracat yolculugumuz, Doytat
Baharat'in yerel pazarda yakaladigi
gliven ve kalite algisinin dogal bir
sonucu olarak basladi. llk ihracatimizi
Macaristan'a ve Turk gida Urlnlerine
yogun ilgi gOsteren yakin pazarlardan
birine gergeklestirdik. Bu slregte
Ozellikle baharat grubu Urlinlerimizle
inracata basladik. Edindigimiz
tecrlbeler, ihracat altyapimizi daha
da glg¢lendirmemize katki sagladi.

Sirketiniz hangi Griinleri

%+ Yeniihracat pazarlariicin
? hangi ¢calismalar
=\" yapiyorsunuz?

Yeni ihracat pazarlari igin pazar
arastirmalari, hedef Ulke analizleri
ve potansiyel is ortaklariyla temaslar
yuritmekteyiz. Uluslararasi fuar ve
organizasyonlari yakindan takip ediyor,
dijital kanallar araciligiyla yurt disi
mdisterilere ulagsmaya énem veriyoruz.
Ayni zamanda hedef pazarlarin
beklentilerine uygun ambalaj,
etiketleme ve Urlin uyarlamalari
Uzerinde galismalar gergeklestiriyoruz.

KANAAT BAHARAT SAN.VE TiC.LTD.STi. (DOYTAT BAHARAT)
Yonetim Kurulu Baskani

%= Urin geligtirme BAYRAM ALPDAG
? konusundaki
=" c¢ahigsmalarinizdan s6z drtinlerin yani sira farkl damak deneyimini 6n planda tutuyoruz.
eder misiniz? tatlarina hitap eden 6zel karisimlar ve Doytat Baharat olarak hedefimiz,

Urln gelistirme yaklagimimizin
merkezinde katma deger, dogallik
ve 6zgunlik yer almaktadir. Klasik

yenilikgi Urdnler Gzerinde galismalar
ylratiyoruz. Ambalajdan igerik
segimine kadar her asamada tiketici

gelenekten ilham alarak gelecedin
gida trendlerine yon veren bir marka
olmaktir.
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TURKIYE GENELI HUBUBAT SEKTORU
2025 SUBAT HRACAT]

1 MILYAR 63 MILYON 436 DOLAR

TURKIYE GENELI HUBUBAT SEKTORU
2026 SUBAT IHRACATI

952 MILYON 976 DOLAR

OCAK/SUBAT 2026

TURKIYE GENELI - 2026 SUBAT AYINDA KATMA DEGERI EN YUKSEK 10 URUN ($/TON)

iSTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERI iIHRACATGILARI BiRLiGi

SUBAT

TURKIYE GENELI HUBUBAT SEKTORU
2025 OCAK-SUBAT |HRACATI

2 MILYAR
88 MILYON DOLAR

TURKIYE GENELI HUBUBAT SEKTORU
2026 OCAK-SUBAT [HRACATI

1 MILYAR 880 MILYON DOLAR

IHBIR 2025 SUBAT IHRACATI
521 MILYON 951 DOLAR

IHBIR 2026 SUBAT HRACATI
298 MILYON 760 DOLAR

IHBIR 2025 OCAK-SUBAT IHRACATI

632 MILYON 693 DOLAR

IHBIR 2026 OCAK-SUBAT IHRACATI

567 MILYON 687 DOLAR

ANA SINIFLANDIRMA ALT SINIFLANDIRMA 2025 ($/KG) 2026 ($/KG)  Degisim
KAKAOLU MAMULLER 5,380881464 5,081880173 -5,56%
BAHARATLAR 3,707112208 3,944691147 6,41%
YABLI TOHUMLAR VE MEYVELER 1614398238 2,182792628 35,21%
Hububat Bakliyat DIGER GIDA MUSTAHZARLARI 1,722669151 2,13694949 24,05%
Yagli Tohumlar ve SEKER VE SEKER MAMULLERI 1650851592 1827588363 10,71%
Mamulleri BiTKiSEL YAGLAR 1336051805 | 1542242778 15,43%
PASTACILIK URUNLERI 1,291323784 122939825 -4,80%
BAKLIYAT 0731371046 | 0,706432901 -3,41%
HUBUBAT 0,335904002 0,611883158 82,16%
DEGIRMENCILIK URUNLERi 0,442220938 | 0,407271522 -790%
GENEL TOPLAM 0,928955924 | 1150958755 23,90%

SUBAT

ANA SINIFLANDIRMA ALT SINIFLANDIRMA 2025 ($/KG) 2026 ($/KG)  Degisim
BAHARATLAR 7,064669487 6,123421571 13.32%
KAKAOLU MAMULLER 6,908425486 | 5,966050827
YABLI TOHUMLAR VE MEYVELER 4321844244 | 5933803854 3730%
s Eel e DIGER GIDA MUSTAHZARLARI 3,641039878 | 3,967946364
Yagli Tohumlar ve PASTACILIK URUNLERI 2,821970303 3,198297121 1334% B
Mamulleri SEKER VE SEKER MAMOULLERi 2,326703964 | 2,587431007 n,21%
HUBUBAT 1113490393 1833570371
BiTKIiSEL YAGLAR 1343034288 | 1402590619 4,43%
BAKLIYAT 0,85934374 0,9766659 13,65%
DEGIRMENCILIK URUNLERi 0,440362281 | 0,435312088 -115%
GENEL TOPLAM 2,226445421 | 2,229954226 0,16%

STV O e

B467% [

OCAK/SUBAT 2026
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TURKIYE GENELI-HUBUBAT SEKTORUNUN 2026
SUBAT AYINDA EN COK IHRACAT YAPTIGI 10 URUN GRUBU (BiN $)

SUBAT
ANA SINIFLANDIRMA AT SINIFLANDIRMA 2025 2026 Degisim Pay
PASTACILIK URUNLERI 20301 | 232467 | 599% | 2439%
BITKISEL YAGLAR 158073 | WETI0 | -782% | 1529%
DIGER GIDA MUSTAHZARLARI 141969 | 145018 215% | 1522%
utblsen Bl DEGIRMENCILIK URUNLERi 125640 | TL665 | -874% | 1203%
Yagli Tohumlar ve KAKAOLU MAMULLER 15313 | 95959 | -1678% | 1007% _
Mamulleri SEKER VE SEKER MAMULLERi 92019 | 86194 | -633% | 9,04% - -
VAGLI TOHUMLAR VE MEYVELER | 57785 | 62453 | 808% | 655% 7 : :
HUBUBAT 107648 | 33271 | -6309% | 3,49% . P e = 7 i
BAKLIYAT 40391 | 3442 | -2206% | 330% ; oo o o e oo oo
PR P TURKIYE GENELI-HUBUBAT SEKTORUNUN 2026
GENEL TOPLAM 1063.436 | 952.976 | -10,39% | 100,00% -

IHBIR - 2026 SUBAT AYINDA EN GOK IHRACAT YAPTIGI 10 URUN GRUBU S AL RSN L LI

SUBAT

SUBAT . : URUNLER 2025 2026  Degisim Pay
ANA SINIFLANDIRMA ALT SINIFLANDIRMA 2025 2026  Degisim Pay LN AYGICEGI TOHUMU YAGI 83018 | 103.047 24,13% | 2462%
DIGER GIDA MUSTAHZARLARI 68.996 67.632 198% | 24,30% EKMEKLIK VE KAPLICA (KIZIL) BUEDAY UNU 78.042 61475 | -2123% | 14,69%
PASTACILIK URUNLERI 51.665 59.548 1526% | 21,39% 2 MAKARNA-PiSIRILMEMiS.SADE OLANLAR.DOLDURULMAMIS 42,141 48.390 14,83% | 1M56%
SEKER VE SEKER MAMULLERI 59.525 55.713 -6,40% 2001% SAKIZLI SEKERLER 47.675 47014 -1,39% 1,23%
Hububat Bakliyat KAKAOLU MAMULLER 65.486 LB.410 | -2913% | 16,67% AYGICEGi TOHUMU -KIRILMIS OLSUN OLMASIN. TOHUMLUK 23.498 35.223 | 49,89% 8,42%
Yagli Tohumlar ve DEGIRMENCILIK URUNLERI 18.284 19.080 435% | 6:85% KATI SUT YAGI, SAKKAROZ, iZ0GLIKOZ, NISASTA VEYA GLIKOZ ICERMEYEN VEYA AGIRLIK ITIBARIYLE % 1,5 ‘TEN
Mamulleri BITKISEL YAGLAR 13.348 14.967 1213% 5,38% AZ KATI SUT YAGI, % 5'TEN AZ SAKKAROZ VEYA iZ0GLIKOZ, % S'TEN AZ GLIKOZ VEYA NiSASTA iCERENLER 28,622 28,567 -0,19% 6,83%
YAGLI TOHUMLAR VE MEYVELER 8.791 1.261 -17.41% 2,61% TARIFENIN BASKA YERINDE OLM.Di6.GIDA MUST.(LEZZO0) 24134 27.256 12,94% 6,51%
HUBUBAT 4.848 6.326 | 30,47% 2,21% AGIRLIKCA %5 VEYA DAHA FAZLA SUKROZ, iNVERT SEKER VEYA iZOGLIKOZ iCERENLER - DiSERLERi |  30.168 27M4 | -1012% | 6,48%
BAHARATLAR 73 910 2768% | 033% WAFFLE VE GOFR.NET MUHT. 85 GR.I GEGM.HAZIR AMB. (GIKOLATA VEYA KAKAQ iC.Di6.MUST.SIVANMIS VEYAKAP | 20.974 21549 2,74% 5,15%
BAKLIYAT 1020 521 | -48,86% 0,19% DiBERLERi 19.987 | 18.925 531% | 452%
GENEL TOPLAM 321951 | 298.760 | -7,20% | 100,00% iLK 10 URUN TOPLAM 398.258 | 418.560 510% | 43,92%
DiGER URUNLER 665.178 | 534.415 | -19.66% | 56,08%
GENEL TOPLAM 1063.436 | 952.976 | -10,39% | 100,00%
2026 SUBAT AYINDA EN COK IHRACAT YAPTIGI 10 URUN (BIN $)
- SUBAT
URUNLER 2025 2026 Degisim Pay
SAKIZLI SEKERLER 40.817 40728 022% | 14,63%
KATI SUT YAGI, SAKKAROZ, iZOGLIKOZ, NiSASTA VEYA GLiKOZ iCERMEYEN VEYA AGIRLIK iTIBARIYLE % 1,5 ‘TEN
AZ KATI SUT YAGI, % 5'TEN AZ SAKKAROZ VEYA iZOGLIKOZ, % 5'TEN AZ GLIKOZ VEYA NiSASTA iCERENLER 24,163 22.679 -6,14% 8,15%
EKMEKGi MAYASI-KURU. CANLI 17975 15816 | -1201% 5,68%
EKMEKLIK VE KAPLICA (KIZIL) BUGDAY UNU 1.551 12.674 972% | 4)55%
AGIRLIKGA %5 VEYA DAHA FAZLA SUKROZ, INVERT SEKER VEYA iZOGLIKOZ iCERENLER - DIGERLERI | 10.436 9.47 -9,25% 3,40%
KAKAO TOZU- (iLAVE SEKER VEYA DiGER TATLANDIRICI MADDELER iCERMEYENLER) 12.487 9013 | -27.82% | 3.24%
DOLDURULMUS 9.188 7844 | -14,63% 2,82%
TARIFENIN BASKA YERINDE OLM.Di6.GIDA MUST.(LEZZ0) 6.666 7.799 1701% 2,80%
KAHVE - KAVRULMUS. KAFEINi ALINMAMIS 3.198 7002 | 11894% 2,52%
SOYA YAGI. FRAKSiYONLARI -HAM. DiGER 4,897 6.828 | 3943% | 245%
iLK 10 URUN TOPLAM 141379 | 139.854 -108% | 50,24%
DiGER URUNLER 151297 | 138513 | -8,45% | 49,76%
GENEL TOPLAM 321951 (298760 | -7,20% |100,00%
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TURKIYE GENELI-HUBUBAT SEKTORUNUN 2026

SUBAT AYINDA EN GOK IHRACAT YAPTIGI 10 ULKE (BiN $)

. SUBAT

ULKELER 2025 2026 Degjisim Pay
IRAK 202.468 103.869 | -4870% | 1090%
BiRLESIK DEVLETLER 61.055 73.431 20,27% 1N%
SURIYE 56.585 53.255 -5,88% 5,59%
CIBUTI 20.216 45700 | 12606% | 4,80%
ALMANYA 36.583 32.360 -11,54% 3,.40%
LiBYA 32.476 24,861 | -23,45% 2,61%
SUUDI ARABISTAN 44,904 24667 | -4507% 2,59%
BiRLESIK KRALLIK 19.216 20.982 919% | 220%
SUDAN 16.148 20.842 29,07% 219%
RUSYA FEDERASYONU .7 20.342 14,82% 213%
iLK 10 ULKE TOPLAM 507.367 | 420.309 1716% | 44,10%
DIGER ULKELER 556.069 | 532.666 -4,21% | 5590%
GENEL TOPLAM 1063.436 | 952.976 | -10,39% |100,00%

. SUBAT

ULKELER 2025 2026 Degjisim Pay
BIRLESiK DEVLETLER 26.551 25.942 -2,29% 9,32%
ALMANYA 15.742 15.725 -0N% | 565%
BIRLESIK KRALLIK 11.088 14147 2759% 5,08%
IRAK 16.737 13567 | -1894% | 4,87%
MISIR 6.306 11.008 74,51% 3,95%
SUUDI ARABISTAN 1.463 8.824 | -2302% 317%
RUSYA FEDERASYONU 6.234 8389 | 3457% 301%
CEZAYiR 14.442 8.157 | -4352% | 293%
ISGAL ALT.FILISTIN T 6.123 7425 21,28% 2,67%
BiRLESIK ARAP EMIRLIKLERi 5.871 6.566 1,85% 2,36%
iLK 10 ULKE TOPLAM 120557 119.752 -067% | 4302%
DiGER ULKELER 172.119 158.615 -185% | 56,98%
GENEL TOPLAM 321951 | 298.760 | -7,20% |100,00%
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TURKIYE GENELI-HUBUBAT SEKTORUNUN
SON 12 AYDA EN COK IHRACAT YAPTIGI 10 ULKE (B

01 MART - 28 SUBAT (12 AYLIK)

ULKELER 2024-2025 2025-2026 Degisim Pay
IRAK 2.118.452 1.575.848 -25,61% 12,97%
BIRLESIK DEVLETLER 650.627 904.208 38,97% 1.44%
SURIYE 529.667 694.727 3116% 572%
CIBUTI 284.155 383.748 35,05% 3,16%
ALMANYA 367.438 374.406 190% 3,08%
CEZAYiR 472.274 366.275 -22,44% 3.01%
SUUDI ARABISTAN 302.454 354.336 1715% 2,92%
BIRLESIK KRALLIK 271.654 324,050 19,29% 2,67%
iRAN (ISLAM CUM.) 257.759 313.690 2170% 2,58%
LIBYA 311.524 286.023 -8,19% 2,35%
ILK 10 ULKE TOPLAM 5.566.003 5.677.310 020% | 45,89%
DIGER ULKELER 6.360.510 6.576.547 3.40% 541%
GENEL TOPLAM 11.926.513 12.153.857 191% |100,00%

O1MART - 28 SUBAT (12 AYLIK)

ULKELER 2024-2025 2025-2026 Degigim Pay
BIRLESIK DEVLETLER 299.109 377.456 2619% | 10,69%
IRAK 238.624 215.289 -9,78% 6,10%
BIRLESIK KRALLIK 166.464 192.222 15,47% 5,44%
ALMANYA 172.17 175.740 2N% | 4,98%
CEZAYIR 12725 135.434 20,15% 3,.83%
RUSYA FEDERASYONU 83.366 10.138 21% | 312%
SUUDi ARABISTAN 101.754 98.466 -3.23% 2,79%
iRAN (iSLAM CUM.) 89.390 92.859 388% | 263%
HOLLANDA 86.252 79.420 192% | 2.25%
CEKYA 77421 77.940 0,67% 2,21%
iLK 10 ULKE TOPLAM 1.427.222 1.554.965 895% | 44,02%
DiGER ULKELER 1.907.774 1.977.100 3,63% | 5598%
GENEL TOPLAM 3.334.996 3.532.064 591% |100,00%

IN$)
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Prof. Dr.

Nevzat
KONAR

Kiresel saglik paradigmalarindaki
koklu degisimler ve artan kronik
hastalik ylku, beslenme kavramini
yalnizca temel makro ve mikro besin
dgelerinin alimindan gikararak,
fizyolojik fonksiyonlari optimize
eden ve hastalik riskini azaltan
proaktif bir saglik yénetimi aracina
doénustirmustur. Bu donidsimun
merkezinde yer alan fonksiyonel
gidalar, icerdikleri biyoaktif bilesenler
araciliiyla insan sagligi tizerinde
kanitlanmis faydalar saglayan urtnler
olarak tanimlanmaktadir. Ancak,
fonksiyonel bir gidanin sifirdan
tasarlanmasi, formiile edilmesi

ve endustriyel dlgekte uretilmesi;
biyoaktif bilesenlerin belirlenmesi,
gida matriksi igindeki stabilitelerinin
saglanmasi, biyoyararlanimlarinin
artiriimasi ve tiketicinin duyusal
beklentilerinin karsilanmasi gibi
karmasik, cok degiskenli ve zorlu
suregleri igerir. Konvansiyonel gida
Ar-Ge metodolojileri, adirlikli olarak
deneme-yanilma prensibine, in vitro
ve in vivo testlerin uzun déngdulerine
ve yuksek maliyetli klinik ¢alismalara
dayanmaktadir. Cok sayidaki olasi
molekller kombinasyonun, gida
matriksi etkilesimlerinin ve sindirim
sistemi dinamiklerinin geleneksel
istatistiksel ydntemlerle optimize
edilmesi, hem zaman hem de kaynak
acisindan surdurdlebilirlik sorunlari
ile karsi karslya kalinmasina neden
olabilir. Bu baglamda, Yapay Zeké
(Al), Makine Ogrenimi (ML) ve

Derin Ogrenme (DL) teknolojileri,
blyuk veri setlerini isleme,

dogrusal olmayan karmasik iligkileri
modelleme ve molekiler diizeyden
makro Urln 6zelliklerine kadar tim
suregleri 6ngdrme kapasiteleriyle
fonksiyonel gida tasariminda yeni
vantaj ve imkanlar sunma potansiyeli
tasimaktadir.

Fonksiyonel gida tasariminin ilk
ve en kritik asamasi, hedeflenen
fizyolojik etkiyi yaratacak biyoaktif
bilesen(ler)in belirlenmesidir. Mevcut
yaklagimlarda bu asama, bitkisel
veya hayvansal kaynaklarin uzun
ekstraksiyon, saflastirma ve tarama
sureglerini gerektirirken; yapay
zeka gldimli in silico (bilgisayar
ortaminda) yéntemler bu sireci
oldukga kisaltabilir. Ozellikle biyoaktif
peptitlerin kesfinde, Kantitatif Yapi-
Aktivite lliskisi (QSAR) modelleri,
makine dgrenimi algoritmalariyla

entegre edilerek molekulin amino
asit dizilimi, ¢ boyutlu yapisi,
hidrofobikligi ve yuk dagihmi gibi
fiziko-kimyasal dzellikleri Uzerinden
biyolojik aktivitesini tahmin
etmektedir. Cesitli siniflandirma
algoritmalari, genomik ve proteomik
veri tabanlarini tarayarak, belirli

bir protein diziliminin sindirim
enzimleri (pepsin, tripsin vb.)
tarafindan pargalanmasi sonucunda
hangi fonksiyonel peptitlerin agiga
glkacagini yuksek bir dogrulukla
ongorebilmektedir. Derin 6grenme
mimarileri protein katlanmalarini ve
molekiler baglanma simulasyonlarini
analiz ederek, biyoaktif molekiillerin
insan vicudundaki hedef
reseptorlerle nasil etkilesime
girecegini modelleyebilmektedir.

Bu sayede, yalnizca in silico
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taramalardan en yuksek aktivite
skorunu alan molekiller sentezlenip
laboratuvar testlerine aktariimakta,
boylece Ar-Ge maliyetleri ve
basarisizlik oranlarinda dnemli
dususler saglanabilmektedir.
Biyoaktif bir bilesenin belirli
bir potansiyele sahip olmasi,
onun basaril bir fonksiyonel gida
bileseni olarak kullanimi igin yeterli
degildir. Diger bir 6nemli zorluk,
bu bilesenlerin prosess kosullari,
depolama slreleri ve mide-bagirsak
sistemindeki zorlu fizyolojik
kosullar karsisinda stabilitesini ve
biyoyararlanimlarinin korumasidir.
Yapay zeka, mikroenkapstilasyon
ve nanoemulsiyon gibi gelismis
dagitim sistemlerinin tasariminda
kritik bir optimizasyon araci olma
potansiyeline sahiptir. Ornegin,
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Islya ve I1si§a son derece duyarli

olan antosiyaninlerin veya omega-3
yag asitlerinin hangi kaplama
materyalleriyle enkapsule edilmesi
gerektigi, ML algoritmalari tarafindan
modellenmektedir. Algoritmalar,
kaplama materyali orani, ¢ekirdek-
kabuk 6zellikleri, zeta potansiyeli

ve partikll boyutu gibi girdileri
alarak, biyoaktif bilesenin gida
matriksi icindeki bozunma kinetigini
ve bagirsak limenindeki salinim
profilini tahmin edebilmektedir. lleri
istatistiksel modelleme teknikleri
ve/veya bunlarin kombinasyonlari,
farkh pH ve sicaklik profillerinde aktif
bilesenin salinim hizini matematiksel
olarak 6ngorerek, biyoaktif maddenin
tam olarak emilecegi ince bagirsak
bolgesine kadar korunmasini
saglayacak formulasyonlari

tasarlayabilmektedir. Bu hesaplamali
yaklasim, uzun slrebilecek
formiilasyon denemelerini elimine
ederek endustriyel scale-up stirecini
hizlandirmaktadir.

Fonksiyonel gidalarin formiilasyon
asamasinda g6z ardi edilemeyecek
bir diger kritik faktor, duyusal profil
ve tiketici kabuludur. Bir gida
saglik agisindan ne kadar faydal
olursa olsun, tat, koku, tekstlir ve
agiz hissi gibi duyusal beklentileri
ticarilestirme slreglerinde dikkate
alinmalari gereken faktorlerdir. Bu
asamada yapay zeka, formiilasyon
bilesenlerinin birbirleriyle
olan duyusal etkilesimlerini
haritalandirmak i¢in Elektronik Burun
(E-nose) ve Elektronik Dil (E-tongue)
gibi sensor teknolojilerinden elde
edilen ¢ok degdiskenli verileri analiz
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eder. Makine 6grenimi algoritmalari,
kimyasal bilesim ile duyusal panel
skorlari arasindaki dogrusal olmayan
karmasik baglari kurar. Algoritmalar,
hangi maskeleyici aromalarin,
tatlandiricilarin veya emilgatorlerin
hangi oranlarda kullaniimasi
durumunda biyoaktif bilesenin
yaratti§l olumsuz duyusal 6zelikleri
optimum dlizeyde baskilanacagini
tahmin edebilir. Ayrica, reolojik
parametreler ve tekstlrel

ozellikler, Grin formiilasyonundaki
hidrokolloidlerin, yaglarin ve
proteinlerin oranlarina bagl olarak
derin 6grenme modelleri tarafindan
simule edilebilmektedir. Bdylece,
hedeflenen tekstir profiline ulagmak
icin gereken ideal formulasyon
oranlari bilgisayar ortaminda
hesaplanabilir.
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Yapay zekanin fonksiyonel gida
alanindaki en dnemli potansiyel
etkilerinden biri, “Kisisellestirilmis
Beslenme” yaklagimina katkilaridir.
Insan fizyolojisi; genetik
altyapi, bagirsak mikrobiyotasi
kompozisyonu, yas, cinsiyet,
fiziksel aktivite dlizeyi ve metabolik
fenotiplere gore bliylk ve 6nemli
bir ¢esitlilik gdsterir. Dolayisiyla,
standart bir fonksiyonel gidanin tim
populasyonda ayni saglik etkilerini
yaratmasl beklenemez. Yapay zek3;
genomik, transkriptomik, proteomik
ve metabolomik verileri entegre
ederek, bireyin biyolojik parmak
izine en uygun besin bilesenlerini
Onerebilen hassas modeller kurabilir.
Ozellikle mikrobiyota-bagirsak-
beyin ekseni Uzerindeki arastirmalar,
bagirsak mikrobiyotasinin
tlkettigimiz gidalardaki biyoaktif
bilesenleri nasil metabolize ettiginin
saghgimiz Gzerinde dogrudan etkili
oldugunu ortaya koymaktadir.
Makine 6grenimi modelleri bireylerin
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I"
diski 6rneklerinden elde edilen
metagenomik dizileme verilerini
analiz ederek, bagirsaktaki mikrobiyal
trlerin gesitliligini ve metabolik
yolaklarini haritalandirir. Bu analiz
sonucunda, o bireyin spesifik
olarak hangi prebiyotik liflere
veya hangi probiyotik suslarina
(Bifidobacterium, Lactobacillus)
ihtiya¢ duydugu Al tarafindan
belirlenebilir. Bu veriler 1s1dinda,
gida Ureticileri Gi¢ boyutlu (3D) gida
yazicilari ve Al algoritmalarini entegre
ederek, dogrudan bireyin anlk
biyobelirtecglerine yanit veren, makro-
ve mikro-besin dégeleri mg dlizeyinde
kisisellestirilmis “akilli fonksiyonel
atigtirmaliklar” Gretebilir.

Uretim ve scale-up boyutunda ise
yapay zeka, fermantasyon siireclerini
optimize ederek surdurlebilir
fonksiyonel gida bilesenleri
eldesinde kritik bir rol oynama
potansiyilindedir. Bu slreglerde
mikroorganizmalarin metabolik
yolaklarinin yeniden tasarlanmasi,

gen diizenlemelerinin etkilerinin
simlle edilmesi ve biyoreaktor
icindeki buylme parametrelerinin
gergek zamanl optimizasyonu derin
6grenme algoritmalari ve dijital ikiz
teknolojileri ile saglanmaktadir. Yapay
zeka tabanli dijital ikizler, fiziksel
biyoreaktoriin sanal bir kopyasini
olusturarak, milyarlarca farkli islem
parametresi kombinasyonunu yuksek
hiz ile simile edebilir. Bu sayede,
geleneksel tarima veya hayvan
yetistiriciligine gerek kalmadan,
laboratuvar ortaminda ylksek
saflikta, slirdurdlebilir ve karbon ayak
izi dlisUk fonksiyonel gida bilesenleri
Uretilebilmektedir.

Ancak, yapay zekanin fonksiyonel
gida tasarimindaki bu ylksek
potansiyeline ragmen, endustriyel
Gapta tam entegrasyonun éniinde
teknik, regulatif ve veri altyapisina
dayali 6nemli sinirlamalar
bulunmaktadir. Birincil engel,
veri kalitesi ve standartizasyon
sorunudur. Uretilen molekuler
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veriler, in vivo Klinik sonuglar

ve formiilasyon parametreleri
genellikle farkl laboratuvarlarda,
farkli protokollerle elde edildiginden
ylksek oranda gurtiltd, eksik veri ve
heterojenlik barindirir. Derin 6grenme
modellerinin yliksek dogrulukla
calisabilmesi i¢in blyuk boyutlarda,
temiz, yapilandiriimis ve standardize
edilmis veri setlerine ihtiyag¢ vardir.
Paylasima agik, evrensel gida-
biyoinformatik veri tabanlarinin
eksikligi, algoritmalarin egitilmesinde
blylk bir darbogaz yaratmaktadir.
Ikinci temel zorluk, karmasik makine
6grenimi modellerinin, 6zellikle de
derin sinir aglarinin “Kara Kutu”
problemidir. Model, belirli bir peptidin
toksik olmadigini veya biyoaktif

bir kombinasyonun kan basincini
duslrecegini tahmin edebilir, ancak
bu sonuca hangi biyokimyasal
mekanizmalar Uzerinden ulastigini
insan arastirmacilara agiklayamaz.
EFSA, FDA gibi uluslararasi gida ve
ilag otoriteleri fonksiyonel gidalar

icin saglik beyanlarini onaylarken
net fizyolojik etki mekanizmalarinin
ve klinik kanitlarin sunulmasini sart
kosar. Yapay zekanin sundugu bazi
ongordler ve tahminler, mevzuat
onay slreglerinde yasal ve bilimsel
soru isaretleri yaratmaktadir.

Bu nedenle, Acgiklanabilir Yapay
Zeka yaklasimlarinin gida bilimi

ve teknolojsine entegrasyonu,
gelecekteki arastirmalarin en kritik
odak noktalarindan biri olacaktir.
Ayrica, farkh molekdller arasi sinerjik
veya antagonistik etkilesimlerin
modellenmesi halen énemli

zorluklar igermektedir. Ornegin A
bileseni ve B bileseni tek baslarina
faydali olabilirken, gida matriksi
icinde etkilesimleri birbirlerinin
biyoyararlihidini olumlu veya olumsuz
etkileyebilir. Al modellerinin bu tir
Goklu bilesen dinamiklerini yiksek
dogrulukla 6ngoérebilmesi i¢in
algoritmik mimarilerin gok daha fazla
gelismesi gerekmektedir.

Gelecek perspektifinde, yapay
zeka ve hesaplamall teknolojilerin
fonksiyonel gida tasarimi ve
gelistiriimesindeki roll, reaktif bir
analiz aracindan, dinamik bir Grln
gelistirme ekosistemine dogru
evrilecektir. Giyilebilir teknolojiler,
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slrekli glukoz monitorleri, akilli
saatler ve Nesnelerin Interneti (loT)
cihazlar aracilidiyla tiketicilerden
toplanan anlik fizyolojik veriler, bulut
bilisim altyapilarinda Al tarafindan
gercek zamanli islenecektir. Bu veri
akisl, gida Ureticilerine tiketicinin
anlk saghk durumu ve metabolik
intiyaglari hakkinda kesintisiz bilgi
saglayarak, fonksiyonel gidalarin
yasam dongusunu surekli olarak
optimize etmelerine olanak
taniyacaktir.

Sonug olarak, makine 6grenimi,
derin 6grenme, biyoinformatik ve
sensor teknolojilerinin fonksiyonel
gida tasarim sireglerine
entegrasyonu veri gudimla,
tahminsel ve rasyonel tasarim
stratejileri sayesinde, hastaliklar
Onleyici, kisisellestirilmis ve
surdurdlebilir fonksiyonel gidalarin
piyasaya ¢ikis slresi kisalabilir, Ar-Ge
maliyetleri minimize edilebilir. Etik
standartlarin belirlenmesi, disiplinler
arasl veri tabanlarinin genisletiimesi
ve seffaf yapay zeka algoritmalarinin
gelistiriimesiyle birlikte, bu dijital
gelismeler klresel halk saghginin
korunmasinda fonksiyonel gidalari
glg¢lu araglardan biri haline
getirecektir.
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Gida Raf Omrii

Tahmini & Akill,
Ambalajlama Surgglen

ve Yapay Zeka

Klresel gida tedarik zincirinin
surdardlebilirligi ve verimliligi, trin
kayiplarinin en aza indirilmesi ve gida
glvenliginin maksimize edilmesi ile
dogrudan iliskilidir. Uretilen gidalarin
onemli bir kismi tedarik zincirinin
gesitli asamalarinda israf edilmekte
olup hane halki, gida hizmetleri ve
perakende sektorleri genelinde
yilda yaklasik 1.05 milyar ton gida
kaybi yasandigi ¢esitli kaynaklarda
bildiriimektedir. Ayni kaynaklara
gore perakende dlizeyinde bu
kayip, kisi basi yillik ortalama 132
kg karsilik gelmekte, bu durum
hem ekonomik zararlara hem de
cevresel tahribatlara yol agmaktadir.
Bu baglamda, gida Urilnlerinin
raf dmrinin dogru bir sekilde
tahmin edilmesi ve ambalajlama
teknolojilerinin optimize edilmesi,
kiresel gida israfinin 6nlenmesinde
teknolojik bir zorunluluktur.
Geleneksel yaklasimlarin sinirhiliklari
g6z 6nune alindiinda, yapay zeka
(Al), makine 6grenimi (ML) ve derin
o6grenme (DL) algoritmalarinin
yenilikgi sensoér teknolojileri ve
akill ambalajlama materyalleri ile
entegrasyonu, endustriyel dlgekte
bir paradigma degisimini temsil
etmektedir.

Gida raf émrinin belirlenmesinde
genel olarak mikrobiyolojik analizler,
kimyasal testler ve duyusal
degerlendirme panelleri standart
yontemler olarak kabul edilmistir. Bu
yontemler, laboratuvar ortaminda
tekrarlanabilir ve guvenilir sonuglar
Uretmelerine karsin, emek yogun,
zaman alici ve yuksek maliyetli de
olan sureclerdir. Ayrica bu analitik
proseddrler, depolama ve tasima
suregleri boyunca meydana gelen
sicaklik, nem ve mikrobiyal ylk
dalgalanmalari gibi dinamik ¢evresel
kosullari anlk olarak hesaba
katmada yetersiz kalabilmektedir.
Mevcut ve yaygin raf d6mri tahmini
genellikle kinetik denklemlere ve

tahmini mikrobiyoloji modellerine
dayanmaktadir. Sifirinci derece
kinetikler veya Arrhenius denklemi
gibi matematiksel modellemeler,
kimyasal bozunma sireglerini ve
mikrobiyal hayatta kalma egrilerini
tahmin etmede yaygin olarak
kullanilsa da, bu ampirik modeller
genellikle belirli bir Grlin ve sabit
kosullar igin toplanan sinirli verilerle
sinirlandiriimistir. Bu durum, modelin
farkli formulasyonlara veya degisken
gevresel kosullara genellenebilirligini
belirli dlizeyde kisitlamaktadir.
Ayrica, mevcut yaklasim ve modeller
genellikle dogrusal veya Ustel
reaksiyon hizlari gibi basitlestirilmis
varsayimlar Gzerinden galisir. Ancak
gergek gida sistemlerinde bozunma
mekanizmalari, mikroorganizmalar
arasindaki rekabet, sinerji ve
antagonizma gibi karmasik ve
dinamik etkilesimleri de barindirir.
Ornegin, belirli bakterilerin metabolik
yan drunleri, diger patojenlerin veya
bozucu organizmalarin buylmesi igin
uygun kosullar yaratarak bozunma
surecini ivmelendirebilir. Bu nedenle
¢ok kaynakli ve yliksek boyutlu
verileri isleyebilen, dogrusal olmayan
karmasik iliskileri modelleyebilen
yapay zeké yaklasimlari, mevcut
matematiksel modellerin yerini
alabilecek gugli bir alternatif
potansiyeline sahiptir.

Gida muhafaza stratejilerindeki
bu dijitallesme slreci, ambalajlama
teknolojilerindeki yapisal dénlisiimle
es zamanli olarak ilerlemektedir.
Modern gida ambalaji, Grlnu
fiziksel dis etkenlerden koruyan
pasif bir bariyer olmanin otesine
gecgerek, gidanin kalitesini aktif
olarak koruyan ve durumunu izleyen
entegre sistemlere, yani “Akill
Ambalaj” konseptine evrilmistir. Akilli
ambalaj semsiyesi altinda iki temel
teknolojik alt yapi bulunmaktadir:
Aktif Ambalaj ve Zeki Ambalaj.

Aktif ambalajlama, ambalaj
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materyaline veya tepe bosluguna
spesifik fonksiyonel bilesenlerin
eklenmesiyle gergeklestirilir.

Bu sistemler, ortamdaki nem,
oksijen veya etilen gibi bozunmay!
hizlandiran istenmeyen bilesikleri
absorbe eden tutucular olarak
galisabilecedi gibi; ambalaj igine
antioksidan, antimikrobiyal veya
karbondioksit gibi belirli ajanlar
salgilayan yayicilar olarak da islev
gorebilir. Zeki ambalajlama (IP)

ise, ambalajli Grlinln i¢ veya dis
cevresindeki fiziksel, kimyasal

veya biyolojik degisimleri algilayan,
kaydeden, izleyen ve tiketiciye
veya tedarik zinciri yoneticilerine
ileten sistemlerdir. IP teknolojileri;
zaman-sicaklik gdstergeleri, pH
indikatorleri, biyokimyasal sensorler
ve barkod/RFID gibi veri taslyicilar
aracilhigiyla Urtntin tazeligi, mikrobiyal
yuki ve gaz kompozisyonu
hakkinda gergek zamanli, surekli
veri akisl saglayabilmektedir. Cesitli

‘E"L "

arastirmalarda surddurulebilirlik
hedefleri dogrultusunda bu akill
sistemlerin biyobozunur polimerler
ve tarimsal endustri atiklarindan
elde edilen biyoaktif bilesiklerle
zenginlestirildigine gorulmektedir.
Ceviz kabugu, kaju yapragi,
siyah piring ekstresi, greyfurt
cekirdegi ve elma posasi gibi
polifenol ve biyoaktif bilesenlerce
zengin ekstraktlarin kitosan,
polivinil alkol veya karragenan
gibi biyopolimer matrislere
entegre edilmesiyle, ambalajin
hem antioksidan-antimikrobiyal
kapasitesi artirlmakta hem de
mekanik ve isik bariyeri dzellikleri
gelistiriimektedir. Yapay zekd, bu tir
karmasik formulasyonlarin gerilme
mukavemeti, su buhari gegirgenligi
gibi mekanik ve optik &zelliklerini
tahmin etmek ve optimize etmek igin
basariyla uygulanabilir.

Hasarsiz analitik yontemlerin
yapay zeka ile entegrasyonu, raf

T

Omri tahmininde veri odakli devrimin
temelini olusturmaktadir. Geleneksel
yontemlerin aksine, bu teknikler

gida orneklerinin butlnligind
bozmadan surekli ve ylksek

verimli analiz yapiimasina olanak
tanir. Bu alanda Bilgisayarl Goru
(Machine Vision), Spektroskopi ve

Elektronik Sensdrler 6ne ¢ikmaktadir.

Bilgisayarli gori sistemleri; CCD
kameralar, termal gérintlleme ve
hiperspektral goriintileme gibi
donanimlar araciligiyla gidalarin
ylzeyindeki renk, doku ve sekil
degisimlerini analiz eder. Ornegin
drdnlerin olgunlagma slregleri,
ylzey kusurlari, bozulma belirtileri
veya mekanik zedelenmeleri gorsel
Ozellikler Gzerinden siniflandirilabilir.
Spektroskopik yaklasimlar ise, 1sik
ve madde etkilesimini kullanarak
gidanin molekdler ve kimyasal
kompozisyonunu analiz eder.

Yakin Kizil6tesi (NIR), Fourier
Doéniisimli Kizilbtesi (FTIR)

ve Raman spektroskopisi gibi
yontemler; lipit oksidasyonu, protein
degradasyonu, su aktivitesi, asitlik ve
¢6zunebilir kati madde igerigindeki
degisimleri tespit etmek igin yaygin
olarak kullaniimaktadir. Ozellikle
Hiperspektral Gorlintiileme (HSI),
bilgisayarli goru ile spektroskopiyi
birlestirerek, genis bir dalga boyu
araliginda hem uzamsal hem

de spektral verileri tek bir veri
kimesinde toplar. Bu teknoloji,
ylzey kusurlarinin yani sira gidanin
i¢ kismindaki homojen olmayan
biyokimyasal dagilimlari ve gériinmez
doku bozulmalarini belirleme
yetenedine sahiptir. Diger taraftan,
Elektronik Burun (E-nose) ve
spesifik gaz sensorleri, mikrobiyal
metabolizma veya kimyasal bozulma
sonucu agiga ¢ikan amonyak,
karbondioksit, etilen ve gesitli ugucu
organik bilesikleri algilayarak Grlnun
tazelik durumunu kimyasal parmak
izleri Gzerinden degerlendirir.
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Bu gelismis analitik sensorlerden
elde edilen veriler, genellikle
yuksek boyutlu, glrdltila ve
karmasik yapilara sahiptir. Bu
verilerin islenerek anlamli raf dmru
tahminlerine dondstlrdimesi, Makine
Ogrenimi (ML) ve Derin Ogrenme
(DL) algoritmalarinin veri madenciligi
ve 6rlntl tanima yeteneklerine
dayanmaktadir. Derin Ogrenme (DL),
makine égreniminin bir alt kiimesi
olup, biyolojik sinir aglarindan ilham
alan ¢ok katmanl yapilariyla ham
veriden hiyerarsik 6zellikleri otomatik
olarak 6grenme kapasitesine sahiptir.

Bu sensor sistemleri ve Al
algoritmalarinin ham verilerle
dogrudan beslenmesi, yiuksek hata
oranlarina neden olabilir; bu nedenle
verilerin analiz 6ncesinde titizlikle 6n
isleme tabi tutulmasi gerekmektedir.
Bilgisayarl goéri uygulamalarinda
goruntl normalizasyonu, renk
kanall ayristirma ve Gaussian
gurdlta filtreleme gibi teknikler
kullanilirken spektroskopik ve
hiperspektral verilerin analizinde ileri
diizey matematiksel donlsumler
zorunludur. Bu algoritmalar,
donanimsal kisitlamalar, 6rnek
varyasyonlari veya gevresel
kosullar nedeniyle olusan spektral
sacllmalari ve baseline kaymalarini
ortadan kaldirarak algoritmalarin salt
kimyasal farkliliklara odaklanmasini
saglar. Modellerin egditimi sirasinda,
hiperparametrelerin optimize edilmesi
ve modelin genellenebilirliginin test
edilmesi, asirt 8grenmenin oniine
gecilmesi agisindan kritik agsamalardir.
Bilimsel ¢galismalarda ve glincel
arastirmalarda optimize edilmis Al
algoritmalarinin, > 0.90 gibi ylksek
korelasyon katsayilari ve dlisuk hata
paylariyla, geleneksel mikrobiyolojik
ve kimyasal tahmin modellerinin
%70-85 bandindaki dogrulugunu
onemli dlglde geride biraktigini
gostermektedir.

Gida sektoriine genel bir
perspektiften bakildiginda, bu
teknolojilerin uygulanmasi gok gesitli
biyokimyasal reaksiyonlarin ve kalite
parametrelerinin takibini mimkdan
kilmaktadir. Ornegin, solunum hizinin
ve etilen Uretiminin Grin kalitesini
belirledigi yas tarim UrUnlerinde,

Al destekli sensorler agirlik kaybi,
asitlik degisimi ve doku yumusamasi
gibi bozulma gdstergelerini gergek
zamanli izlemektedir. Hiperspektral
gorintuleme ve NIR spektroskopisi
kullanilarak gergeklestirilen analizler,
drtnlerin igyapisindaki klorofil
yikimini, ¢6zlnebilir kati madde
miktarini ve su igerigini Grtine
fiziksel bir zarar vermeden tespit
edebilmektedir. Benzer sekilde,
yuksek protein ve yag icerigi

nedeniyle mikrobiyal bozulmaya

ve lipid oksidasyonuna son derece
aclk olan et, deniz Urunleri gibi gida
maddelerinde elektronik burunlar
araciligiyla ugucu azot, amonyak
veya biyojenik amin seviyeleri sirekli
olarak algilanip yapay sinir aglari

ile analiz edilmektedir. Sicaklk
dalgalanmalarinin soguk zincirde
yarattigi kiriimalar, DL modelleri
tarafindan analiz edilerek Uruiniin
kalan raf d8mru dinamik olarak
yeniden hesaplanabilmektedir. Cesitli
icecekler, fermantasyon Urinleri,

sut gibi sivi gidalarda biyokimyasal
Ozellikler arasinda yer alan laktik asit
miktaru, toplam fenolik madde miktari

! - 1.
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veya proteoliz oranlari, elektriksel
empedans spektroskopisi, UV-VIS
spektroskopisi veya ¢oklu sensor
flzyonlari araciligiyla gesitli modelleri
beslenmekte; boylelikle asitlik
degisimi, ve tat profilindeki sapmalar
tlketiciye ulagsmadan haftalar
oncesinden tahmin edilebilmektedir.
Al ve akill ambalaj teknolojilerinin
tedarik zincirine entegrasyonu,
ekonomik optimizasyonu yani sira
surdurulebilirlik etkileri yaratmaktadir.
Yanlis tahminler veya statik son
kullanma tarihleri nedeniyle
tamamen glivenli oldugu halde
imha edilen Urdnlerin miktarinda
saglanan disus, tarimsal girdilerin
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israfini dnleyebilir. Dinamik raf
émru tahmini, perakendecilere
“llk Giren Ik Gikar” (FIFO) kurali
yerine “En Kisa Kalan Raf Omri Ilk
Cikar” (FEFO) stratejisini uygulama
olanagdi tanir. Bununla birlikte,
termal kurutma, pastorizasyon
veya sogutma gibi gida isleme ve
depolama adimlarinda Al tabanli
optimizasyonlarin uygulanmasi,
enerji tiketiminde %15-25 oraninda
tasarruf saglamakta; bu da islenen
her bir ton gida basina yillik 0.6 ila 1.0
ton arasinda CO2 esdegeri emisyon
saliniminin engellenmesi anlamina
gelmektedir. Al destekli raf omri
modellerinin etkin uygulanmasinin
tedarik zincirindeki genel gida israfini
%10 ila %20 oraninda azaltabilecegi
ve imha edilen her 1 ton gidanin 2.5
ton CO2 esdegeri emisyon yarattigi
gergedi goz 6nune alindiginda,
bu teknolojilerin karbon ayak izini
kdcgultmedeki roll dikkat ¢ekicidir.
Ancak, bu Ust dlzey algoritmalarin
ve analitik sistemlerin kurssel
capta benimsenmesinin oniinde
akademik ve endustriyel sinirlamalar
bulunmaktadir. Al sistemlerinin
performansi blyuk olglde verinin
niceligine ve niteligine baghdir.
Gida matrikslerinin biyolojik
heterojenligi, farkl cografi kdkenler,
hasat mevsimleri ve gesitli prosess

, "

yontemleri, tek bir evrensel
modelin gelistiriimesini son derece
zorlastirmaktadir. Gelistirilen bir
tahmin modelinin, ayni Grlindn
farkli bir partisine veya farkl bir
ambalaj tipine aktarilabilirligi
gogunlukla sinirlidir ve sik sik yeniden
kalibrasyon gerektirir. Ozellikle
bilgisayarli goru ve spektroskopi
sistemleri; ortam aydinlatmasindaki
degisimlere, arka plan guriltisine,
ornegin sekline, kalinhgina ve
ylzey nem oranina karsi son
derece hassastir. Bu faktérler
spektral yansimalari bozarak Al
modellerinin hatal siniflandirmalar
yapmasina neden olabilir. DL
modellerinin “kara kutu” dogasi,
sistemin karmasik hesaplamalar
sonucunda belirli bir karara veya
raf odmri suresine nasil ulastiginin
net bir sekilde agiklanamamasi
sorununu dogurabilir. Ayrica olarak,
hiperspektral kameralar, gelismis
elektronik sensorler ve ylksek
hesaplama kapasiteli GPU Unitelerinin
ilk yatinm maliyetleri ile bu ¢oklu veri
akisini yonetecek donanim-yazilim
entegrasyon sureglerinin karmasikligt,
teknoloji adaptasyonunu 6zellikle
kiguk ve orta Olgekli isletmeler igin
zorlu bir maliyet-fayda denklemine
donustlirmektedir.

Gelecek perspektifinde, sensoér
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teknolojilerindeki minyatirlesme
ve Nesnelerin Interneti (10T)
ekosisteminin gelisimi ile bu
sinirlamalarin hizla asiimasi
ongorulmektedir. Sensorlerin
dogrudan ambalaj filmlerine
entegre edilmesi ve bulut bilisim
mimarileriyle gergek zamanli veri
aligverisi yapabilmesi, “Dijital

Ikiz” konseptlerinin gida biliminde
uygulanabilirligini artiracaktir.

IoT sensdrlerinden saglanan

anlik depolama kosulu verileri,
bulut Gzerindeki gelismis derin
6grenme ve pekistirmeli 6grenme
algoritmalarini besleyerek tahmin
modellerini dinamik olarak kalibre
edebilecektir. Ayrica, bulut tabanli
is modelleri, yliksek donanim

ve yazilim maliyetlerini ortadan
kaldirarak akilli tahmin teknolojilerini
klguk Ureticiler igin de erisilebilir
hale getirebilir. Sonug olarak
yenilikgi hasarsiz algilayicilar ve
yapay zeka algoritmalarinin gida
bilimine entegrasyonu; kalite
kontrol sireglerini statik, reaktif ve
gida kayiplarina agik geleneksel
yaklasimlardan 6te, dinamik, proaktif,
surdurdlebilir ve veriye dayali modern
bir mimariye tasima potansiyeline
sahiptir.

PROF.DR.NEVZAT KONAR
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Uretim, Ticaret ve _,
Piyasa Dmamlklen

Kiresel tarim ve gida ekonomisinin
Onemli bilesenlerinden biri olan
bitkisel yag sektord, 21. yuzyiln
basindan itibaren bir yapisal
ddnlisum slrecinden gegmektedir.
Bu doénlsimun merkezinde yer
alan palm yagi endustrisi, yalnizca
gida tedarik zincirlerinin degil, ayni
zamanda kimya, deterjan, kozmetik,
biyoyakit ve genel endustriyel
Uretim sureglerinin de kritik
hammaddelerinden biri statlistine
erigsmistir. Birim alandan elde
edilen biyokdtle ve yag verimliligi
agisindan diger ¢ogu bitkisel
alternatifleri geride birakan palm
agaci (Elaeis guineensis), tropikal
kusagin ekonomik gelisiminde
de rol oynamakta, eszamanl
olarak kuresel surdurilebilirlik
tartismalarinin da odadina yerlesmis
bulunmaktadir. Bu ¢alismada
kilresel Uretim kapasiteleri, arz-
talep asimetrileri, fiyat volatilitesi
mekanizmalari, uluslararasi ticaret
akiglari, Turkiye'nin ithalat rejimindeki
stratejik konumunu ve palm gekirdegi
yadl pazarindaki 6zgll dinamikleri
ele alinmistir.

Palm yagi Uretim hacmi, 2000’li
yillarin basindan bu yana istikrarli
ve ivmeli bir buylme edrisi
sergilemistir. Makroekonomik

veriler incelendiginde, 2024/2025
pazarlama yilinda diinya ¢apinda
yaklasik 78,4 milyon metrik

ton olarak kaydedilen tretim
hacmi blyuk genislemeye

isaret etmektedir. Gelisen tarim
teknolojileri ve genisleyen
plantasyon sahalarinin bir neticesi
olarak, kuresel Uretim miktarinin
2025/2026 projeksiyonlarinda 80
milyon metrik ton sinirina ulagmasi
ongorilmektedir.

Bu buyuk arzin kuresel haritadaki
dagilimi, son derece asimetrik ve
Asya-Pasifik havzasina bagiml bir
yapl arz etmektedir. 2025/2026
doénemi Uretim tahminleri baglaminda
Endonezya, 46,7 milyon metrik
tonluk uretim hacmiyle kiresel
pazarin tartismasiz bir guicl
konumundadir. Bu hacim, pazarin
ikinci buyuk aktoru olan Malezya’nin
ongorilen 20,2 milyon metrik tonluk
Uretim seviyesinin iki katindan
daha fazlasina tekabil etmektedir.
Endonezya ve Malezya'nin
olusturdugu bu iki kutuplu piyasa
yapisini, Tayland 3,38 milyon metrik
tonluk Uretimle, Kolombiya 2 milyon
metrik tonluk Uretimle, Nijerya 1,5
milyon metrik tonluk tretimle ve
Guatemala 1 milyon metrik tonluk
Uretimle izlemektedir.

2025/2026 Kiresel Palm Yag Uretim Projeksiyonu (Onde Gelen Ulkefer)
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Urertion Macrmi (Miyor Metrik Ton)

Gida Giivenliginde Paradigma Degisimi: Tahmine Dayali (Predictive) Sistemler
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Endonezya’nin Uretim altyapisi
kapsamindaki plantasyonlar belirli
eyaletlerde yogunlagmaktadir.
Ulkedeki toplam palm plantasyon
sahasi 2023 yili itibariyla 15,93
milyon hektarlik bir ylizolgimune
yayillmistir. Bu alanin oransal
dadiliminda Riau eyaleti %19,59'luk
Uretim payi ve 3,4 milyon hektarlik
ekili alani ile basi gekerken; onu
%17,98'lik Uretim payi ile Orta
Kalimantan takip etmektedir.
Malezya cephesinde ise,
olgunlasmis ve verim ¢agindaki
palm plantasyonlarinin toplam
alani 2023 yili itibariyla 5,13 milyon
hektar seviyesinde stabilize
olmustur. Agronomik agidan
degerlendirildiginde, olgunluga
erigsmis bir palm agacinin ticari
omrindn yaklasik 25 yil oldugu
ve bu slregte hektar basina 18
ila 30 metrik ton arasinda taze
meyve Uretebildigi gergegi, bu
Urdnun neden diger bitkisel yaglara
kiyasla ikame edilemez bir maliyet
avantajl sundugunu acgikga ortaya
koymaktadir. Ayrica Tayland'in
2023 yilindaki yagli palm Uretim
dederinin yaklasik 96,26 milyar
Tayland bahti olarak gergeklestigi ve
Ulkenin ASEAN boélgesindeki blyuk
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Ureticilerin ardindaki konumunu
korudugu anlasiimaktadir.

Endustriyel literatirde siklikla
birbirine karistirilan ancak gerek
kimyasal kompozisyonlari gerekse
pazar dinamikleri agisindan
birbirlerinden ayrisan iki farkh triin
s6z konusudur: Palm meyvesinin
etli dis kismindan elde edilen
standart palm yadi ve meyvenin
ic cekirdeginden gikarilan palm
cekirdedi yagi. Palm ¢ekirdedi yadi,
endustriyel proseslerde ve gesitli
ticari uygulamalarda stratejik bir
hammadde islevi gdormektedir.
Palm cekirdegi yaginin kiresel
Uretim hacmi, ana palm yaginin
Uretim tonajlarina kiyasla daha
dar bir gergcevede seyretmektedir.
2024/2025 pazarlama yilinda
klresel palm ¢ekirdegi yadi tretim
hacmi 8,9 milyon metrik ton olarak
gergeklesmis olup, bu degerin
2025/2026 déneminde yaklasik
9,3 milyon metrik tona ulasacagi
tahmin edilmektedir. Uretimdeki bu
nis yaplya ragmen, kuresel tiketim
aliskanliklarindaki farklilagsmalar
palm gekirdedi yaginin dnemini
artirmaktadir.

ABD pazari incelendiginde,
palm ¢ekirdedi yagi tiketiminin
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2000 yilindaki 116 bin metrik ton
seviyesinden, 2023 yili itibariyla
yaklasik 378 bin metrik tona, 2024
yilinda ise 374 bin metrik tona
ulastigr gorulmektedir. Avrupa
Birligi Ulkelerinde (AB-27) ise
tiketim trendleri daha farkli bir
ydne evrilmektedir. 2024 yilinda AB
icerisindeki yerel palm gekirdegi
yadl tiketimi, bir dnceki yila kiyasla
75 bin metrik tonluk bir daralma
gostererek yaklasik 500 bin

metrik ton seviyesine gerilemistir.
Endonezya'nin 2023 yili palm
drdnleri ihracat kompozisyonuna
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bakildiginda; rafine edilmis yadlari
da iceren “diger palm yaglari”nin
%81,83 gibi ezici bir oranla

basi ¢ektigi, ham palm yagdinin
%13,06 seviyesinde kaldigi, palm
gekirdedi Urunlerinin ise “diger

palm ¢ekirdegi yagl” kategorisinde
%4,97 ve “ham palm ¢ekirdegi yadr”
kategorisinde yalnizca %0,14 pay
aldigi gorulmektedir. Bu istatistikler,
Uretici Ulkelerin hammaddeyi ham
olarak ihrag etmek yerine endustriyel
proseslerden gegirerek katma deger
yaratma stratejisini benimsedigini
kanitlamaktadir.
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Uluslararasl emtia piyasalarinda
palm yadi fiyatlari; iklimsel anomaliler,
alternatif bitkisel yaglarn fiyat
hareketleri, salgin hastaliklarin
getirdigi kisitlamalar ve arz-talep
dengesindeki kaymalar gibi gok
denklemli degiskenler tarafindan
belirlenmektedir. 2014 ile 2027
yillari arasini kapsayan veriler,
fiyat volatilitesinin sektorin
yapisal bir karakteristigi oldugunu
gostermektedir. 2014 yilinda metrik
ton basina ortalama 837 nominal
ABD dolari lizerinden fiyatlanan palm
yadi, 2019 yilinda 601 dolara kadar
gerileyerek dusuls trendi sergilemistir.
Ancak, COVID-19 pandemisinin
kiresel tedarik zincirlerinde yarattigi
soklar neticesinde fiyatlar ylksek bir
ivmeyle ylkselmis ve 2022 yilinda
metrik ton basina 1.276 nominal ABD
dolart ile tarihi zirvesini kaydetmistir.
Piyasanin normallesme slrecine
girmesiyle birlikte, 2025 yili igin
ongorilen ortalama fiyatin 1.020
nominal ABD dolari seviyesinde
dengelenecedi ve 2027 yilinda 1.062
dolar olacagi 6ngorilmektedir.

Fiyat mekanizmasi Uzerindeki
baskiyi etkileyen faktdrlerden biri
stok-kullanim oranlaridir. Ornegin
Malezya'da, optimum Urln verimi igin
elverigsiz hava sartlari ve COVID-19
kapanmalari nedeniyle 2020 yilinda
1,72 milyon metrik tona, 2021 yilinda
ise 1,6 milyon metrik tona kadar
gerileyen ortalama kapanis stoklart,
Uretim slreglerinin toparlanmasiyla
2023 yilinda yaklasik 2,02 milyon
metrik tona ulasmistir. Dinyanin
onde gelen ithalatgilarindan ABD'deki
palm yagdi stoklari ise 1 Ekim 2023
itibariyla yaklasik 356 milyon pound
seviyesinde kaydedilmistir.

Palm yaginin Gretim sahalarindan
kiresel tiketim merkezlerine dogru
olan akisi, modern tarimsal ticaretin
en kompleks aglarindan birini
olusturmaktadir. Makroekonomik
istatistiklere gore, 2024/2025
doneminde kiiresel palm yagi ihracat
hacminin 45,2 milyon metrik tonun
Uzerine c¢iktigr belirtiimektedir.

2024 yih verileri ele alindiginda;
Endonezya’nin yaklasik 20 milyar
ABD dolari tutarindaki inracat
geliriyle piyasadaki dominant rolln(
tescilledigi, Malezya’'nin ise 13,6
milyar dolarla ikinci sirada yer aldig
gorulmektedir. ligi gekici bir husus
ise; Avrupa'da palm yetistiriciligi
olmamasina karsin Hollanda’nin 1,2
milyar dolarlik ihracat degeri elde
ederek dlnyanin énde gelen palm
yadl ihracatgilarindan biri stattistinde
bulunmasidir. Gelecegde yonelik
projeksiyonlarda, 2025/2026 dénemi
icin Endonezya’nin 24 milyon metrik
ton civarinda, Malezya'nin ise 16,1

milyon metrik ton civarinda bir fiziksel
ihracat hacmi gergeklestirmesi
ongorulmektedir.

Kiresel ithalat rejimi, Ulkelerin
sanayi gereksinimleri ve enerji
intiyaglari etrafinda sekillenmektedir.
2024/2025 doéneminde 40,5 milyon
metrik ton olarak gergeklesen toplam
kiresel ithalat hacminin, 2025/2026
déneminde 43 milyon metrik tonun
Uzerine ¢ikmasi beklenmektedir.
Finansal blyuklik agisindan 2024
yilinda ABD, yaklasik 1,88 milyar
dolarlik ithalat degeriyle diinyanin
en buyuk palm yadi alicisi olarak
kayitlara gegmistir. ABD'nin fiziksel
ithalat hacmi incelendiginde, 2010
yilinda 2,16 milyar pound olan
seviyenin 2023 yilinda yaklasik
4.1 milyar pounda ulastigi dikkat
cekmektedir. Ithalat listesinde
ABD'nin ardindan 652,88 milyon
dolarlik alimla Japonya gibi yluksek
sanayi kapasitesine sahip bir tlke
gelmektedir.

Bdlgesel pazar analizlerine
deginildiginde, Latin Amerika’'nin
onemli ekonomilerinden Meksika'nin,
yerel Uretim kapasitesi olan 235 bin
metrik tonun ¢ok Uzerinde bir talep
sergileyerek 2023 yilinda 560 bin
metrik tonluk ithalat gergeklestirdigi
gorulmektedir. Kliresel emtia
piyasalarinin ana aktdrlerinden
Cin'in ithalat performansi ise pazarin
yoninl tayin etmektedir; Eylll ayinda

OCAK/SUBAT 2026

sona eren 2022/2023 pazarlama
yilinda Cin 6,19 milyon metrik ton
palm yagdi ithal ederken, 2023/2024
pazarlama yilinda bu miktar 5,9
milyon metrik tona gerilemistir.

Cin'in bu yUksek talebinin 6nemli

bir bolimu Endonezya lzerinden
karsilanmakta olup, Endonezya 2024
yillinda Cin'e yaklasik 3,6 milyon

metrik tonluk palm yagi ihrag etmistir.

Palm yagdi deger zincirinde
Turkiye’nin konumu, gelismis
endustriyel altyapisi nedeniyle
hammadde talebi ylksek bir pazar
olmasindan ileri gelmektedir.
Istatistiki veriler, Turkiye’nin kiresel
palm yadi alicilari arasindaki stratejik
agirhgini net bir sekilde ortaya
koymaktadir. 2024 yilinda Turkiye,
yaklasik 739,09 milyon nominal ABD
dolari tutarinda palm yagi ithalati
gergeklestirmistir. Bu finansal hacim,
Turkiye'yi ABD’nin ardindan diinyanin
en buyuk ikinci palm yagi ithalatgisi
konumuna yerlestirmistir. Palm
yaginin kozmetik Urtnleri, deterjanlar
ve gesitli endustriyel uygulamalar
icin temel bir girdi oldugu g6z
onlne alindidinda, Tarkiye’'nin
bu yilksek ithalat hacmi, sanayi
Uretiminin hammadde ihtiyaglarini
yansitmaktadir.

Dlinya genelinde palm yagi
tlketimi, 2024/2025 déneminde
yaklasik 75,05 milyon metrik ton
seviyesinde gercgeklesirken, bu
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rakamin 2025/2026 déneminde
yaklasik 77,73 milyon metrik tona
ulasacagl hesaplanmaktadir.
Tlketimin bolgesel dagiimi, farkl
endustriyel politikalara baglh olarak
degisiklik gostermektedir. Dinyanin
en yogun nifuslu Ulkelerinden
Hindistan, pazari gugli bir sekilde
etkilemektedir. Hindistan’in tiketimi,
2012 mali yilindan bu yana 8 ila
9 milyon metrik ton bandinda
dalgalanmakta olup, 2024/2025
pazarlama yili igin bu hacmin
yaklasik 9 milyon metrik ton olmasi
ongorilmektedir. Cin'de ise, 2024 yili
palm yagi tiketim hacmi, bir dnceki
yila gore yaklasik 100 bin metrik
tonluk bir dususle 4,9 milyon metrik
ton diuzeyinde seyretmistir. ABD'nin
2024 yil yerel palm yagdi tiketimi, bir
onceki yila goére 1.000 metrik tonun
Uzerinde bir azalma kaydetmesine
ragmen yaklasik 1,8 milyon metrik ton
seviyesinde gergeklesmistir.
Tlketim verilerinin alt kalemleri
incelendiginde, palm yaginin
endustriyel ve enerji politikalarindaki
yeri belirginlegsmektedir. Latin
Amerika ve Karayipler bdlgesinde,
biyoyakit ve endustriyel kullanimlar
piyasaya yon vermektedir. Bdlgenin
en blyuk pazari konumundaki
Kolombiya’'nin, 2024 yilinda yaklasik
1,5 milyon metrik tonu asan toplam
tlketiminin, yaklasik 810 bin metrik
tonluk kismi endustriyel tiiketime

L ¥

ayrilmistir. Kolombiya'nin ardindan
bolgenin ikinci buyuk tiketicisi olan
Brezilya'da ise 865 bin metrik tonluk
toplam tiketimin, yaklasik 730 bin
metrik tonluk kismi yine endstriyel
prosesler igin kullaniimistir. Bu veriler,
palm yagdinin fosil yakitlara alternatif
olarak biyodizel Uretimi ve enerji
stratejilerinde énemli bir yer tuttugunu
ortaya koymaktadir.

Kilresel talebin genisleme egilimine
girdigi mevcut konjonktlrde,
Avrupa Birligi pazarinda yasanan
yapisal daralma, sektor igin dnemli
bir paradigma degisimine isaret
etmektedir. Cevresel surdurilebilirlik
ilkeleri, palm yagi tuketiminde
dramatik bir azalmaya neden
olmustur. 2016/2017 pazarlama
yilinda Avrupa Birligi sinirlari igerisinde
yaklasik 6,9 milyon metrik tona
ulasan palm yadi tiketimi, yasal
kisitlamalarin devreye girmesiyle
birlikte dlists trendine girmis ve
2023/2024 ddéneminde yaklasik 3,8
milyon metrik tona kadar gerilemistir.
2024/2025 donemi igin yapilan
projeksiyonlar, bu rakamin 3,85
milyon metrik ton seviyelerinde
seyredecedini gostermektedir.
Bu durumun uluslararasi ticarete
dogrudan yansimasi olarak,
Malezya'nin AB’ye yonelik palm yagdi
ihracati, 2023 yilinda yaklasik 930
bin metrik tona kadar gerilemistir.
Buna ragmen AB, Malezya igin
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Hindistan ve Cin'in ardindan hala en
blyuk Gglincl ihracat pazari olma
vasfini korumaktadir. Avrupa Birligi
pazarindaki bu radikal kiigtimenin
altinda yatan temel neden, Avrupa
Komisyonu’nun palm yaginin 2030
yilina kadar nakliye yakitlarinda
kullanimini agamali olarak sonlandirma
planidir. llave olarak, Endonezya gibi
Uretici Ulkelerde palm plantasyonlarina
alan agmak amaciyla gergeklestirilen
yagmur ormani tahribati, Grlinlere
karsi siddetli bir tepki yaratmistir.
Bu durum, Uretici Ulkelerin ihracat
stratejilerini derinden etkileyen yapisal
bir piyasa engeli haline gelmistir.
Bu engelleri asmak veya kompanse
etmek amaciyla Endonezya, lretim
kapasitesini biyodizel gibi artan
yerel tiketim alanlarina yonlendirme
stratejisini uygulamaya koymustur.

2024 yil piyasa degeri verileri
incelendiginde, sektoriin kurumsal
haritasi netlesmektedir. Singapur
merkezli bir tarim isletmesi olan
Wilmar International Limited, yaklasik
3 milyar dolar piyasa degeri ile
palm yadi sektdriinde dlinyanin
en blyuk sirketi unvanini elinde
bulundurmaktadir. Bu kurumsal lideri,
2,89 milyar dolarlik degeriyle SD
Guthrie, 2,62 milyar dolarlik degeriyle
101 ve 2,61 milyar dolarlik degeriyle
Kuala Lumpur Kepong yakindan takip
etmektedir. United Plantations ise
1,41 milyar dolarlik pazar degeri ile
sektordeki bir diger buylk oyuncudur.
Bu kurumsal firmalarin glicu, kiresel
tedarik zincirindeki Uretim ve dagitim
faaliyetlerinin entegrasyonu sayesinde
mumkin olmaktadir.

Sonug olarak, kiresel palm
yagi endustrisi, bir yandan gida,
kozmetik ve biyoyakit endustrilerinin
artan hammadde ihtiyacini
karsilarken, diger yandan gevresel
surdurdlebilirlik hedefleriyle
uyumlu hale gelme zorunlulugu ile
kars! karsiyadir. Makroekonomik
bulgular, pazarin gelecekte
Endonezya ve Malezya'nin mutlak
arz hakimiyeti altinda kalmaya
devam edecedini, ancak Avrupa
Birligi gibi Kkilit pazarlarin tiketici
odakli politikalarinin ve uluslararasi
surdurdlebilirlik standartlarinin
sektdriin rotasini belirleyecegini
aclkga gostermektedir.

Kaynak: Statista. (2025). Palm
oil industry worldwide. https://
www.statista.com/topics/6079/
global-palm-oil-industry/?srsit
id=AfmBOooe7QaC2R2d0gH4
TGMMpU8yf7NbrG7S_MLSAe_
fVSCgGz35w4ve#topicOverview
Erisim Tarihi: 24.02.2026.

PROF.DR.NEVZAT KONAR
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BATI AFRIKA'NIN
YUKSELEN PAZARI

SENEGAL

Senegal, resmi adiyla Senegal
Cumbhuriyeti Senegal Nehri'nin
glineyinde, Bati Afrika'da yer alan
bir Ulkedir. Batida Atlas Okyanusu
531 km, kuzeyde Moritanya 813 km,
doguda Mali 419 km, glineyde ise
Gine 330 km ve Gine-Bissau 338 km
siniri bulunan Senegal’in toplam sinir
uzunlugu Atlas Okyanusu dahil 3171
km'dir. Yesil Burun Adalari Senegal
kiyilarinin 560 km Gtesindedir.

Ulkenin baskenti Dakar'dir.

Dakar, Ulkenin ve Afrika kitasinin

en batisinda bulunan Cap-Vert
yarimadasinda kurulmustur. Atlantik
Okyanusu’na 531 km kiyisi bulunan
Senegal'de tarihte gesitli sémurge
kolonileri kurulmustur.

Senegal, Fransa’dan bagimsizhigini
4 Nisan 1960 tarihinde kazanmistir.

SENEGAL ULKE
ENONOMIK ANALIZI

Geng bir nifusa sahip olan
Senegalde, isglicinin %77,5'i tarim
sektorinde istihdam edilmektedir.
Baslica tarim Urunleri yerfistigi,
misir, sorgum, piring, pamuk, susam,
domates ve yesil sebzelerdir.
Balikgilik tlkenin en dnemli gelir
kaynaklari arasindadir. Senegal’in
ihracatinda, balik ve yerfistig
Urlnlerinin yanisira altin ve fosfat
onemli yer tutmaktadir. Kara ve
demiryolu altyapisinin eristigi
duzey ise Bati Afrika ortalamasinin
Uzerindedir.

Ulke icin en dnemli doviz getirici
kalemler arasinda turizm sektoru
sayilabilir. 1970’li yillarda baslayan
sureg 6nemli bir déviz getirici kalem
olmustur. Dakar, Thiés ve Ziguinchor
turizmde hareketliligin yasandigi
bolgelerdir. Ayrica, buylk bolimi
yari kurak iklim kusaginda yer alan
Senegal’in tarima dayali ekonomisi,
iklim sartlarina ve uluslararasi
piyasa fiyatlarindaki dalgalanmalara
duyarhdir. Senegal’in bdlge
kosullarina gore isleyen demokrasiye
ve siyasi istikrara sahip olmasi
ekonomik gelismesini olumlu yonde
etkilemektedir.

Son 10 yilda Senegale ihracatimiz
%186,4 artis gostermistir. Toplam
deger bazinda en fazla artis
kaydeden sektérler Hububat (%121,3

\

artis), Elektrik-Elektronik (%1.430,2
artis) ve Kimyevi Maddeler (%209,8
artig) sektorleri olmustur.

8 lilkenin (Senegal, Mali, Burkina
Faso, Fildisi Sahili, Gine Bissau,
Benin, Nijer, Togo) olusturdugu
“Bati Afrika Ekonomik ve Parasal
Birligi"ne (UEMOA) Uye olan Senegal,
Birligin ortak para birimi FCFAYyI
(Communauté Financiere Africaine)
kullanmaktadir.

Senegal, Bati Afrika Devletleri
Ekonomik Toplulugu (ECOWAS) ve
Bati Afrika Ekonomik ve Parasal
Birligi (UEMOA) Uyesidir. ECOWAS,
1975 yilinda bdlgesel bitinlesmeyi
glclendirmek amaciyla kurulmus
olan 15 Bati Afrika ulkesini kapsayan
bir bélgesel 6rguttir. Kurulusun
temel hedefi, liye Ulkeler arasinda
ekonomik, ticari, sosyal ve siyasi is
birligini gelistirmektir. UEMOA ise
Bati Afrika’da ekonomik ve parasal
entegrasyonu derinlestirmek
amaciyla 1994 yilinda kurulmus bir
bolgesel birliktir. Birlikte 7’si eski
Fransiz sémirgesi olan 8 Bati Afrika
Ulkesi yer almakta olup bu Ulkelerin
tamami ortak para birimi olan CFA
frangini kullanmaktadir. UEMOAYya
Uye Ulkelerin para politikasi, ortak
bir finansal otorite olan Bati Afrika
Ulkeleri Merkez Bankasi (BCEAO)
tarafindan yuritilmektedir.

Senegal’in STA/Tercihli Ticaret
Anlasmalari Hakkinda Bilgi:

Senegal’in Turkiye ile dogrudan
bir Serbest Ticaret Anlagsmasi
bulunmamaktadir. Iki Glke arasindaki
ticaret, ECOWAS (Bati Afrika
Devletleri Ekonomik Toplulugu)
Ortak Dis Tarife Sistemi ve genel
ikili anlagmalar gergevesinde
yurutilmektedir. 2010 sonrasi
donemde Turkiye-Senegal Karma
Ekonomik Komisyonu (KEK)
toplantilari yapilmistir. Tlrkiye
ve Senegal birbirlerini stratejik
partner Ulkelerden biri olarak

konumlandirmaktadir. Yatirnm
ve ticaretin artinimasi icin Cifte
Vergilendirmeyi Onleme Anlagmasi
Uzerinde gorismeler ise devam
etmektedir. |

Senegal’e Ihracatta Dikkate
Edilmesi Gereken Hususlar:

Senegal'de sermaye/kar
transferi ya da yatirimlarin doviz
cinsi para ile finanse edilmesinde
bir kisitlama yoktur. Ancak
sahislarin yurt disi seyahatlerinde
yanlarinda gikarabilecekleri déviz
miktari sinirlandiriimistir. Ticari
transferlerde ise bdyle bir zorunluluk
yoktur. Para transferleri bankalar
araciligiyla yapilabilmektedir.
Senegal'de doviz kontroll Para ve
Kredi Genel Midurligu tarafindan
yurutllmektedir. Yurt disina tim
doviz transferleri yetkili bankalar
posta idaresi veya BCEAO tarafindan
yapilmak zorundadir.

SENEGAL ViZE ISLEMLERI

Senegal'e seyahat edecek olan
Turk vatandaslarindan Umuma
Mahsus (Bordo), Hususi (Yesil) ve
Hizmet (Gri) pasaport hamilleri
vizeye tabi iken Diplomatik (Siyah)
pasaport hamilleri 90 giini agmayan
sureli ziyaretleri igin vizeden muaftir.
Seyahat amaci degistikge sunulmasi

gereken evraklar, inceleme sireci

ve kalis kosullar da degisiklik
gOsterir. 2026 itibariyla Senegal
vizesi bagvurulari tamamen ¢evrim
ici ©n basvuru sistemine tasinmis
olup, fiziki evrak teslimi ve biyometri
islemleri yine konsolosluk tarafindan
yetkilendirilen basvuru merkezlerinde
yapilmaktadir. Senegal igin 2

sekilde vize basvurusu yapilabilir.
Bunlardan ilki sinir kapilarinda vize
uygulamasi, ikincisi ise Senegal
diplomatik temsilciliklerinden veya
yetkilendirilmis vize merkezlerinden
basvuru yapiimasidir. Her ne kadar
sinirda vize almak daha kolay

gibi gorlinse de yasanabilecek
gecikmeler ve problemler g6z
ondnde bulundurularak Senegal
diplomatik temsilciliklerinden bagvuru
yapilmasi tavsiye edilmektedir.
Senegal vizesi igin Ankara Senegal
Buyukelgiligi, Istanbul Senegal Fahri
Baskonsoloslugu ve yetkili vize
merkezlerine basvuru yapilabilir. Vize
basvurusu igin dncelikle basvuru
formu doldurulmali, ardindan evraklar
hazirlanip diplomatik temsilcilikten
randevu alinmalidir. Randevu giini
gerekli islemler yapilarak basvuru
sUreci tamamlanir. Senegal vizesinin
sonuglanmasi ortalama 5-15 glin
slrebilmektedir.

SENEGAL'E NE ZAMAN GIDILIR?

Senegal'e dogru zamanda gitmek,
unutulmaz bir tatilin anahtaridir.
Bdlgedeki iklim, genellikle sicak ve
nemlidir ancak belli ddnemlerde yagis
sezonlarl yasanir. Seyahat igin en iyi
zaman Kasim-Subat aylari arasindaki
dénemdir. Sicakliklar 22-25 arasinda
oldugundan hem sehir gezisi hem de
denize girmek igin idealdir. Temmuz-
Eylll arasinda ise yagislar goralir.

SENEGAL'DA GUVENLIK VE SAGLIK

Her seyahatte oldugu gibi,
Senegal’e yolculuk 6ncesinde
saglik ve guvenlik dnlemlerini almak
oldukga dnemlidir. Tropikal iklim,
bazi bolgelerde saglik risklerini
beraberinde getirebilir. Bu nedenle,
sarthumma, sitma gibi hastaliklara
karsi gerekli asilarin yapilmasi ve
koruyucu énlemlerin alinmasi sarttir.
Ayrica, Senegal seyahat ipuglari
arasinda yer alan hijyen kurallarina
dikkat etmek, su ve yiyecek
segiminde temkinli davranmak
saghginizi koruyacaktir.

BATI AFRIKA'NIN RENKLI
ULNESINDE GEZILECEK YERLER

Senegal turizm rehberi

kapsaminda en ¢ok ilgi géren
destinasyonlardan biri hi¢ stphesiz
Dakar ve gevresidir. Bagskent Dakar,
modern sehir hayatinin tarihi

ve kulturel unsurlarla bir arada
yasandigi dinamik bir merkezdir.
Burada, hareketli pazarlar, yasayan
sanat galerileri ve lezzetli sokak
yemekleri sizi bekliyor. Dakar'dan
sadece kisa bir tekne yolculugu

ile ulasabileceginiz Gorée Adasi
ise, Senegal gezilecek yerler
listesinde 6zellikle tarih ve kultir
meraklilarinin gézdesidir. UNESCO
Dunya Mirasi listesinde yer alan

bu ada, 18. ve 19. yuzyillarda kdle
ticaretinin onemli bir merkeziydi.
Bugln, adadaki muzeler, eski

kole evleri ve dar sokaklari ile
ziyaretgilere derin ve duygusal bir
tarih dersi sunar.

Dakar bolgesinde ayrica,
modern mimari ile geleneksel
yapilar arasinda gezintiye ¢ikarak,
Senegal'in gelisen sehir hayatini
da deneyimleyebilirsiniz. Ozellikle
ifakara (geleneksel balik¢ koyleri)
cevresindeki alanlar, yerel halkin
gunlik yasamini gézlemlemek igin
ideal noktalardir. Dakar’in canl
atmosferi, Senegal seyahat ipuglari
arasinda ilk sirada yer alir ve
gezinizi unutulmaz kilar.
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DOGAL GUZELLIKLERI iLE SENEGAL

Senegal'in dogal glzellikleri
arasinda, farkl ekosistemleri
kapsayan alanlari kesfetmek
buyulleyici bir deneyimdir. Niokolo-
Koba Ulusal Parki, llkenin en
blyuk ve en zengin yaban hayati
rezervidir. Afrika’nin dogrudan
deneyimlenebilecegi bu milli park,
aslanlar, fil strleri, zGrafalar
ve gesitli kus tlrleriyle safari
tutkunlarinin kalbini galar. Bu doga
harikasi alan, ekoturizm agisindan
Onemli bir bolgedir ve ziyaretgiler igin
rehberli turlar dizenlenmektedir.

Ote yandan, Sine Saloum Delta’si
ise daha ¢ok sulak alanlari, mangrov
ormanlari ve sakin koyleri ile bilinir.
Bu delta bdlgesi, kus gézlemciligi,
kano gezileri ve doga yuruyusleri
icin ideal bir bolgedir. Farkli ekolojik
tdrlerin bir arada yasadigi bu alan,
dogal guizelliklerle ig ige huzurlu bir
tatil arayanlar igin mikemmel bir
segenektir. Delta’nin sakin sularinda
gln dogumu ve gin batimini izlemek,
unutulmaz anilar arasinda yer alr.

Su aktiviteleri agisindan da
Senegal oldukga zengindir. Dalis
meraklilari i¢cin Senegal'in dalis
imkanlari, rengarenk deniz alti yasami
ve sualti magaralari ile buyuleyici
sahneler sunar. Ayrica kite-surf,
riizgar sorfl ve kano gibi aktiviteler
de tercih edilebilir. Plaj kenarinda
dizenlenen surf okullari ve su
sporlari merkezleri, bu deneyimleri
yasamanizi kolaylastirir. Ozellikle spor
yapmayl seven gezginler igin Senegal
plajlari, hareket dolu anlar vaat eder.

SENEGAL MUTFAK KULTURD NEDIR?

Senegal mutfak kiiltlirl, zengin
tarihi mirasi ve gesitli etnik gruplarin
bir araya gelmesiyle olusmus essiz
bir lezzet dlinyasini temsil eder.
Senegal yemekleri, sadece bir
beslenme bigimi dedil, ayni zamanda

halkin yasam tarzini, geleneklerini ve
sosyal baglarini da yansitan énemli
bir kulturel 6gedir. Senegalli halkin
gecmisten glinimuze tasididi bu
yemek kiltlrl, Glkedeki farkh etnik
gruplarin yemek aligskanliklarinin
birlesimiyle zenginlesmistir.

Senegal mutfagi, hem yerel
malzemelerin kullanimi hem de tarih
boyunca Islam, Fransiz ve diger
Afrikall medeniyetlerin etkilerini tasir.
Bu nedenle Senegal mutfak kulturd,
Afrika mutfadi icinde 6zel ve dikkat
gekici bir yere sahiptir. Ulkenin
cografi yapisi ve iklimi, Senegal
yemeklerinin gesitliligine ve lezzetine
dogrudan katkida bulunur. Bu kdltdr,
sadece yemeklerin nasil hazirlandig
ile degil, ayni zamanda bu yemeklerin
birlikte yenilme bigimi ve sosyal
ritlelleriyle de kendini gosterir.

Kiiltiirel Deneyimler ve Yerel
Mutfagi

Senegal mutfaginin temel
unsurlarini anlamak, bu zengin yemek
kultlrand daha iyi kavramanizi
saglar. Baslica kullanilan malzemeler
arasinda piring, misir, yams kokd,
fasulye gesitleri, balik, deniz
drdnleri, tavuk ve kirmizi et bulunur.
Bunlara ek olarak, yerel baharatlar,
sebzeler ve 6zellikle yerel fistik ve
palm yadi, yemeklerin karakteristik
tadini olusturur. Senegal yemekleri
genellikle taze ve dogal malzemelerle
hazirlanir, bdylece hem besleyicilik
hem de lezzet agisindan zengindir.

Senegal yerel mutfadi, baharath
soslar, taze deniz mahsulleri ve
6zgln pisirme teknikleriyle dikkat
ceker. Yoresel tatlart mutlaka
denemelisiniz. Sokak tezgahlarinda
ve yerel restoranlarda sunulan
bu lezzetler, Senegal’in klltlrel
zenginligini damak zevkinize yansitir.

One Cikan Ozellikler ve
Lezzetler:

® Temel Malzemeler: Balik
(6zellikle thiof), yer fistigi, piring,
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manyok, tatll patates, kuskus, biber
ve palm yagu.

@ Milli Yemek - Thieboudienne
(Cebucen): Domates soslu, sebzeli
ve balikli pilav.

One Cikan Yemekler:

@ Yassa: Limon ve sodan soslu
tavuk veya balik (Yassa Poulet/
Poisson).

@ Dibi: Izgara kuzu eti.

@ Mafe: Yer fistigi soslu et yemegi.

@ Icecekler: Bissap (hibiskus cayi),
Bouye (baobab meyvesi suyu) ve
taze zencefil suyu.

Senegal mutfaginda domuz eti
kullanilmaz ve yemekler yogun
baharatli ve sosludur

DAKAR'DAN SAHIL BOLGELERINE
OTEL VE KONRKLAMA
ALTERNATIFLERI

Senegal turizm rehberi
kapsaminda plan yaparken
konaklama secgeneklerini iyi
degerlendirmek oldukga énemlidir.
Ulkede her butgeye uygun birgok
alternatif sizleri bekliyor. Dakar'da
IUks otellerden butik pansiyonlara,
sahil kasabalarinda ise daha samimi
ve ekonomik genis bir yelpaze

iSTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERI iIHRACATGILARI BiRLiGi

mevcut. Eger daha otantik ve yerel
deneyimler yasamak isterseniz,
koy pansiyonlari veya kiiguk aile
isletmeleri de iyi bir tercih olabilir.

Ozellikle popdiler turistik
bdlgelerde dnceden rezervasyon
yaptirmak seyahatinizi daha rahat
ve sorunsuz hale getirecektir.
Bunun yani sira, Senegal'da
konaklama secenekleri arasinda
sahil kenarindaki bungalovlar ve
ekoturizm tesisleri de doga ile i¢
ice bir deneyim sunar. Unutmayin
ki konaklama tercihiniz, Senegal’in
kiltirel dokusunu daha yakindan
tanimaniz agisindan da firsatlar
yaratabilir.

® Dakar: Baskent, modern
otellerden butik pansiyonlara kadar
her zevke hitap ediyor. Corniche
bolgesinde deniz manzarali oteller,
hem sehir merkezine yakin hem de
sahil yardyusleri igin ideal.

@ Saint-Louis: UNESCO Diinya
Mirasi listesindeki bu sehirde,
restore edilmis kolonyal binalarda
konaklamak, adeta zamanda yolculuk
hissi veriyor.

@ Saly & Petite Cote: Turistik
sahil kasabalarinda resort oteller,
bungalovlar ve plaj kenari villalar,

.'. 1

deniz tatili sevenler tercih edebilir.

ONE GIKAN SENEGAL FURRLARI

1. FIARA - Foire Internationale
de I’Agriculture et des Ressources
Animales

@ Sektor: Tarim, gida, hayvancilik

@® Yer: Dakar

@ Zaman: Genellikle Nisan — Mayis

@ Ozellik: Bati Afrika'nin en blylk
tarim ve gida fuarlarindan biridir.

® Gida, bakliyat, un, makarna,
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sekerleme gibi Urdnler igin uygun.

2. FIDAK - Foire Internationale de
Dakar

@ Sektor: Genel ticaret fuari (gida,
tekstil, makine, tiketim Grlnleri vb.)

@ Yer: Dakar

® Zaman: Genellikle Aralik

® Ozellik: Senegalin en buylk
uluslararasi fuaridir ve Bati Afrika'dan
yodun ziyaretci gelir.

3.SENEFOOD & SENEPACK

@ Sektor: Gida, icecek, ambalaj ve
isleme teknolojileri

® Yer: Dakar

@ Ozellik: Gida Ureticileri igin
onemli bir platform.

Senegal Fuarlarinin Avantajl

@ Batl Afrika’ya acilan kapi (Mali,
Gine, Gambiya, Moritanya alicilari
gelir)

® Gida ve tarim drlnleri agisindan
da oldukga potansiyel bir pazardir

@ Distribltdér bulmak igin uygun bir
pazar.

KAYNAKLAR:

Ticaret Bakanhgi

Senegal Tirkiye Blylkelgiligi

TIM

Vikipedia

E-Birlik

Expoassist.net
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IHBIR NEWS

LEADING
EXPERTS IN THE
FIELD MEET
WITH WOMEN
ENTREPRENEURS

'FOODIST ISTANBUL
. SET TO LEAD NEW ROUTE

V' "% FOR FOOD EXPORTS

: During a time when global crisis has reshaped trading routes, Istanbul gets

EAST BUYER ! ready to host a strategic gathering. Foodist, the first local and national food
DELECATION : fair in TUrkiye, which has already achieved an occupancy rate of 85 per cent,
: ushersin a new era for exports by bringing together representatives from
PROGR.AM. i nearly 80 countries. We spoke to Mr. Kazim Taycl, the President of the Board
FROM IHBIR i of Directors at IHBIR, about the global significance of the fair, which will take

: place at the TUyap Fair and Congress Centre from 1-4 September, and the
m : added value it will bring to the agricultural sector. PAGE 66-67
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Dear iHBIR Family,

Global developments indicate that
we have stepped into another year
fraught with uncertainties.

Global trade, driven by tariffs
imposed by US President Donald Trump
last year, got off to a brisk start this
year with the new trade deals and
decisions on “Made in the EU” adopted
by the European Union. Besides US
pressure on Latin American countries—
which are among our distant target
markets—the potential for geopolitical
upheavals in our traditional markets
within our immediate region is causing
us concern.

istanbul Cereals Pulses Oil Seeds
and Products Exporters’
Association (IHBIR)
Chairman of the Board
Kazim Tayci

In such a global conjuncture,
we believe we must adopt a
proactive export policy to better
seize the opportunities afforded
by crises, without succumbing to
discouragement. Guided by the
Ministry of Trade, the steps we take
will set the tone not only for 2026 but
also for our export performance in the
years to come. As such, there will be
countries that we will be keeping a
close eye on, as well as our traditional
target markets. Due to the impact of
long-standing bold endeavours by
Turkish exporters in crisis-stricken
regions, as well as the opportunities
presented by new developments in
saturated markets, we are hopeful that
we can further expand our exports.
We believe it would be beneficial to
adopt a proactive approach to the
support measures required to keep
our manufacturing exporters on a
competitive footing under challenging
global trade conditions and to allow
them to make the best possible use of
the opportunities that come their way.
On the other hand, as we have long
been insisting, | would like to underline
once again that it is highly important
to boost exporters’ ability to survive
by increasing support for exchange
rates and extending further support for
Social Security contributions, energy
and freight costs.

Shifting our focus from global
developments to our own country,
the scene that we see forces us
to consider both sides of the coin.
While the rainy winter months herald
a bumper year for fields, gardens
and greenhouses, the destruction
and losses caused by floods have a
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A proactive approach
amid challenges paves
the way for opportunities

negative impact on the harvest, albeit
in the short term, bringing inflationary
effects into play. Under these
circumstances, it is essential for the
supply sustainability that our farmers,
who grow the raw materials for our
sector’s exports, are not left to fend for
themselves. We note that the ongoing
support provided by our Ministry of
Agriculture and Forestry has been
implemented under new conditions

to protect the productive capacity of
our farmers. As we have previously
highlighted, the changing climate will
bring about much harsher weather
conditions. We therefore consider it
important to expand and diversify our
resources to speed up the process

of establishing climate-resilient
agricultural production.

We are also keeping a close eye
on recent developments in the labour
market. On the one hand, while the
unemployment rate has been on the
decline, the slowdown in manufacturing
employment also raises concerns.
The growth in the idle labour force
is unacceptable for a country like
Turkey, with its young and dynamic
population. As we grapple with the
problem of an ageing and shrinking
agricultural population, the contraction
in manufacturing employment—even
if it appears to be limited to certain
sectors—raises concerns about a
weakness in our country’s productive
capacity. The ongoing imbalance
between the labour force and job
vacancies can be clearly observed
in ISKUR data. Besides the targeted
employment programmes designed
for citizens seeking to join the labour
force, we stand ready to work with
public institutions, as we always do, on
new projects that will place millions of
unemployed people in jobs.

In this year, during which we hope
opportunities will emerge alongside
challenges, our greatest wish is for
the fight against inflation to continue
uninterrupted and for the exchange
rate-inflation gap to function in favor
of exporters.

On this occasion, may Almighty Allah
bless our entire nation with prosperity
and abundance during this Holy Month
of Ramadan, and | sincerely wish you
all a blissful Eid al-Fitr.

Peace be upon you.
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Through member visits, a strong sense of
communication and collective wisdom

During our regular member visits, we came together with
Mr Ibrahim Taskin, a member of the Board of Directors
at Yildiz Holding, and Mr Firat Oktay, the legal counsel

in charge of legal affairs. Our President, Mr Kazim

Taycl, attended the meeting accompanied by our Vice-
Presidents, Mr Kadir Kiirsad Gulbahar and Mr Semsettin

Memis. During the meeting, there were fruitful discussions
on the current state of our sector, developments in global
trade, and steps that could be taken to strengthen our
exports. We continue to work for the sustainable growth
of our sector, guided by strong communication with our
members and a spirit of collective wisdom.
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Board of Directors Meetings Concluded

The first board meeting of the year was held We held the first board meeting of the year, attended
by our President and members of the Board of Directors and the Audit Committee. During the
meeting, we discussed the activities of the Union, trade fairs, trade and buying delegations, UR-GE
projects and the objectives planned for the upcoming period.

- ‘ B e b
SCO’s were discussed at a sahur gathering
Kazim Tayci, Chairman of the Board of the IHBIR, and on the topic “The Importance of Civil Society Organization
Vice Chairman Semsettin Memis attended the traditional in the Business World.” At the meeting, where Mustafa
sahur program that brought together Istanbul's business Elitas attended as the guest of honor, Chairman Tayci
community. The sahur talk, organized by Burak Onder, delivered a speech, stating: “SCOs not only convey the

Chairman of ZUCDER, Talha Ozger, Chairman of EVSID, problems of our business world to the authorities, but also
and Oguzhan Durmus, Vice Chairman of EVSID, focused serve a function of internal oversight within the market.”
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The first domestic and national food fair
has hit 85% occupancy

Foodist Istanbul set
to lead new route

At a time when global
crises are reshaping trade
routes , Foodist, Turkey’s

first domestic and
national food exhibition
, is preparing to host

a strategic gathering

in Istanbul. The event,
which will be held at

the Tayap Fair and
Convention Center from
September 1-4 and has
already reached an 85
percent occupancy rate ,
stands out as a strong and
attractive alternative to
Dubai, which has fallen
into a disadvantaged
position due to regional
uncertainties. Kazim
Tayci, Chairman of

the Board of IHBIR ,
emphasized that this
exhibition, which will
bring together buyers and

sellers from nearly 80

countries , will provide
significant operational and
cost advantages to Turkish
food companies , thereby
giving a major boost to the
sector’s exports.

for food exports

During a time when global crisis
has reshaped trading routes, Istanbul
gets ready to host a strategic
gathering. Foodist, the first local and
national food fair in Tlrkiye, which
has already achieved an occupancy
rate of 85 per cent, ushersin a
new era for exports by bringing
together representatives from
nearly 80 countries. We spoke to Mr.
Kazim Taycl, the President of the
Board of Directors at IHBIR, about
the global significance of the fair,
which will take place at the Tiyap

Fair and Congress Centre from 1-4
September, and the added value it
will bring to the agricultural sector.
/%= Couldyou tell us about the
? theme and sectoral
=" significance of the Foodist
Istanbul Food and Beverage Products
Fair for this year?
Mr. Kazim Tayeci: Organisations
such as Gulfood and ISM, held
in Dubai, hold great significance
at global food fairs. However,

the uncertainties brought about
by the ongoing war and regional
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developments have placed Dubai on
the back foot for both commercial
visits and tourism. It has been during
this period that the Foodist Fair has
distinguished itself as a strategic
alternative for Istanbul. As a matter
of fact, the occupancy rate for our
fair has now hit 85 per cent.

We also have the support of all
food associations, trade bodies, and
civil society organisations in Turkiye
as we launch our first domestic and
national food fair. The use of data
collected overseas by our exporter’s
associations, based on their past
experience, to invite qualified buyers
to our fair further boosts the power
of the organization. We expect the
trade fair we'll be hosting between
1 and 4 September to be highly
productive and busy.

Furthermore, we anticipate that
both buyers and sellers will flock to

Istanbul, the geographically closest
location, due to the uncertainties in
Dubai, and this will raise interest in the
fair to a new level. We continue our
efforts relentlessly to bring qualified
foreign buyers to our country.
##= How many countries do you
? expect to be represented by
N
the fair?

participants and visitors at

PARTICIPANTS FROM 80

COUNTRIES ARE EXPECTED

Mr. Kazim Tayci: We expect
participants from a total of 75 to 80
different countries, either as buyers
or sellers, to attend our event.

74 ‘What contributions

@ do you anticipate the fair

=\" will make to the sector’s

exports, and what objectives do you
have in mind for this?
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Mr. Kazim Tayci: We believe
the fair would boost our exports.
Currently, our producers and
exporters in Turkiye go
abroad to participate in
global trade fairs, spending
significant budgets on
everything from booth setup
to accommodation. Hosting an
international fair here in our own
country, in Istanbul, would
make things much more
convenient for our companies
and save on costs. We will
be hosting food importers,
supermarket chain managers,
and distributors from all over the
world directly here in Turkiye. We
anticipate that this
will bring direct and positive
value to both our primary
agriculture sector and our
processed agriculture sector.
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A roadmap has been drawn up for food
supplements and functional foods

Organised by IHBIR in collaboration with the Institute of Food Safety at Ankara
University, the “Workshop on Food Supplements and Functional Foods”, held on
14 January 2026, brought together over 50 companies to debate the current state of
the sector. During the workshop, high import reliance, regulatory inconsistencies,
the need for R&D, and consumer confidence came out as the key priorities for the

transformation of the sector.

Organised by Istanbul Exporters’
Association of Cereals Pulses Oil
Seeds and Products (IHBIR) in
collaboration with the Institute of
Food Safety at Ankara University, the
“Workshop on Food Supplements and
Functional Foods”, held on Wednesday,
14 January 2026, produced important
outcomes that shed light on the
present and future of the sector. The
programme, attended by more than
50 companies operating in the fields
of food supplements, functional foods,
probiotics, prebiotics, sweeteners,
and medicinal and herbal products,
discussed the structural challenges
and potential solutions for the

rapidly growing market on a multi-
stakeholder platform. According to
the final report of the workshop,
Tlrkiye enjoys a strong production
infrastructure, flexible manufacturing
capabilities, and a significant regional
market advantage in the field of food
supplements and functional foods.
However, the sector must go beyond
its production capacity and transform
itself around the axes of technology,
scientific depth, a trust infrastructure
and regulatory compliance in order to
achieve sustainable and high-value-
added competitive strength on a
global scale.

FUNCTIONAL COMPONENTS

One of the key issues that was
raised during the workshop was
the heavy reliance on imports
for critical raw materials. It was
emphasised that foreign reliance
of up to 90 per cent on certain
functional components exposes the
sector to fluctuations in exchange
rates, disruptions in global supply
chains, and cost constraints.
Therefore, encouraging the domestic
production of raw materials, utilising
the potential of endemic plants,
and building alternative supply
chains were identified as priorities
for the sustainability of the sector.
Another critical issue raised in the
report was the need for R&D and

o>

Gida Takviyesi ve
Fonksiyonel Gidalar Galigtey

advanced technology. Whilst noting
that Tlrkiye had high production
capabilities, the report stated

that there was a need for more
systematic investment in areas such
as microencapsulation, advanced
extraction techniques, bioavailability
optimisation, stability studies and
personalised nutrition solutions.

The report listed the expansion of
clinical trials, the institutionalisation
of collaboration between universities
and industry, and the strengthening
of data-driven product development
processes as key elements that

will raise the brand equity and
international credibility of the sector.

REGULATION AND LEGISLATION

During the workshop, the topic of
regulation and legislation came out as
one of the key issues directly affecting
the sector’s pace of development.

It was noted that disparities
between national legislation and

the regulations of targeted export
markets posed technical barriers,
whilst uncertainties in licensing

and authorisation procedures made
investment and innovation decisions

more difficult. Participants agreed
that an export-oriented, transparent,
predictable regulatory framework,
aligned with international standards,
would pave the road for the sector.
The importance of logistics and cold
chain infrastructure, particularly for
products containing probiotics and
sensitive ingredients, was another
key point that the report brought

up. While it was emphasised that
storage and transport conditions were
decisive for product efficacy and
quality consistency, it was noted that
shortfalls in cold chain practices could
negatively impact both consumer trust
and export performance.

CONSUMER TRUST

One of the key outcomes of
the workshop was the emphasis
placed on consumer trust as a
decisive factor for the sector’s
future. It was noted that unregulated
production, misleading health
claims, and shortcomings in quality
standardisation undermined the
overall perception of the sector;
meanwhile, transparency, clear
labelling, sustainable production,
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IHBIR - Workshop on Food Supplements and Functional Foods

COMPANY

OCONOURAWN--

ASFARMA

10 AVA PHARMACEUTICALS INDUSTRY TRADE CO.LTD.

1 BIONATIVE COSMETICS INTERNATIONAL TRADING INC.

12 BIONORM NATURAL PRODUCTS INDUSTRY AND TRADE INC.
13 CHR NATURAL LIVING AND HEALTH PRODUCTS CO. LTD.

14 CRONOS PHARMA

15 ENA PHARMA HEALTH PRODUCTS INC.
16 FABAMED COSMETICS, PHARMACEUTICALS AND MACHINERY INDUSTRY AND TRADE CO.LTD.

17 | FOCUS ON EXPORT
18 | FOREVERLIVING

19 FW PHARMACEUTICALS INC.

20 GHIRASS CONSTRUCTION, INDUSTRY AND TRADE CO.LTD.
21 GUMICA FOOD INDUSTRY AND TRADE CO. LTD.

22 KAMPOTU PHARMACEUTICALS, FOOD INDUSTRY AND TRADE INC.
23 MDC MEDICA PHARMACEUTICALS AND HEALTHCARE SERVICES INC.
24 MIRFARMA PHARMACEUTICALS INDUSTRY AND TRADE INC.

25 NUTRAMOR HEALTHY FOOD PRODUCTS INDUSTRY TRADE INC.

A2 GLOBAL FOOD, IMPORT AND EXPORT, INDUSTRY AND TRADE CO. LTD.
AKSUVITAL NATURAL PRODUCTS

ALGOLINA HEALTHY FOOD INDUSTRY CO. LTD.

AMETIS INTERNATIONAL TRADING CO. LTD.

ANALITIK CHEMICALS TRADING INCORPORATION

AREX HEALTHCARE INFORMATION AND CONSULTANCY INC.
ARIFOGLU SPICE AND FOOD INDUSTRY CO. LTD.

ASB PHARMA PHARMACEUTICALS, COSMETICS AND HEALTH PRODUCTS INDUSTRY TRADE CO.LTD.

26 ORLIFEPHARMA HEALTH PRODUCTS INDUSTRY AND INTERNATIONAL TRADE CO. LTD.
27 ORZAKS PHARMACEUTICALS AND CHEMICALS INDUSTRY AND TRADE INC.

28 PHARMA PLUS INC.

29 SELGUK BELEKOGLU EMSEL FOOD INDUSTRY

30 SELEN BIOCHEMICALS

31 SFA R&D AND PRIVATE HEALTHCARE SERVICES TRADE CO. LTD.

32 SINERJI FOOD, CHEMICALS AND TEXTILES INDUSTRY AND TRADE INC.

33 SUNAR CORN INTEGRATED FACILITIES INDUSTRY AND TRADE INC.

34 TAB PHARMACEUTICAL INDUSTRIES INC.

35 AGRICULTURAL AND RURAL DEVELOPMENT SUPPORT AGENCY

36 TAYAS FOOD INDUSTRY AND TRADE INC.

37 VEFA PHARMACEUTICAL INDUSTRY AND TRADE INC.

38 VITAFENIX PHARMACEUTICAL FOOD SUPPLEMENTS INC.
39 VIVONCA HEALTH PRODUCTS

40 YILDIZ HOLDING/CCC FOOD

41 ZUBER

and health claims based on scientific
evidence were noted to grow in
importance in the forthcoming
period. The final report indicated that
the future of the sector would be
shaped by four key transformation
axes: strategic localisation of raw
materials and supply security, an
R&D and technologically advanced
production model, an internationally
compatible and predictable
regulatory framework, and a trust-
based, brand and value-oriented
export strategy. The geographical
location, production experience, and

human resources of Turkiye were
highlighted as giving the country
a strong starting point for such a
transformation, whilst the realisation
of this potential was stated to rely
on coordinated cooperation between
the public sector, academia, and the
private sector. o

The assessment by IHBIR
indicated that the workshop process
would strengthen the sectoral
dialogue and establish a benchmark
framework for the structural steps
to be taken. It was stated that the
Workshop on Food Supplements

and Functional Foods marked an
important milestone in Turkiye ‘s
transformation from a regional
production hub in the field to a
powerful global player based on
technology and branding.
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Middle East Buyer Delegation

Program From IHBIR

The Middle East Buyer Delegation
Programme took place on 14-15

January 2026, organised by the Istanbul
Exporters’ Assoclatlon of Cereals, Pulses,
Oilseeds and Processed Products (IHBIR)
Under the programme, representatives
from supermarket chains and importers
operating in the Middle East—including
Mark & Save, Panda and Arabian

Specialized Food Co.—met with Turkish
enterprlses During the event, 50 member
companies of iHBIR had the opportumty
to hold a total of 177 bilateral business
meetings. The programme served as an
excellent platform for boosting the export
potential of Turkish food products in the
Middle Eastern market and fostering new
business partnerships.
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Procurement Delegation Programme
for Middle Eastern Countries (14-15 January 2026)

COMPANY
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AFERIN FOOD INDUSTRY AND INTERNATIONAL TRADE INC.

AKILA CHOCOLATE AND FOOD INDUSTRY AND FOREIGN TRADE CO. LTD.
ALIBABA TURKISH DELIGHT, FOOD, MARKETING, IMPORT AND EXPORT, INDUSTRY AND TRADE CO. LTD.
ANILLAR FLOUR MILL TRADE AND INDUSTRY INC.

ANL FOOD INDUSTRY AND TRADE INC.

ATIYE LAGIN FOOD AND TOURISM INDUSTRY AND TRADE CO.LTD.

AY FOOD INDUSTRY AND TRADE CO. LTD.

AZMET PLASTIC TOYS AND FOOD INDUSTRY AND TRADE CO. LTD.

BESLER NUTS AND FOODSTUFFS MANUFACTURING AND MARKETING, TRADE INC.
BONART FOOD INDUSTRY AND TRADE INC.

CANA FLOUR AND FOOD INDUSTRY AND TRADE INC.

CANDYPOINT CONFECTIONERY AND FOOD INDUSTRY AND TRADE CO.LTD.
GIZMECI FOOD INDUSTRY AND TRADE INC.

DS SUPPLY SOLUTIONS CONSULTANCY AND TRADE CO.LTD.

DURUKAN CONFECTIONERY INDUSTRY AND TRADE INC.

EUROSWEET FOOD CO.LTD.

TUNA SAFTEKIN

GGR INTERNATIONAL TRADE CO. LTD.

GLOBAL FOODS IMPEX INTERNATIONAL TRADE CO. LTD.

GURLER GLOBAL RETAIL INDUSTRY AND TRADE INC.

HASDAG BAKERY PRODUCTS FOOD INDUSTRY AND TRADE CO. LTD.

HELIS COATED FOOD INDUSTRY AND TRADE CO.LTD.

KAHVESAN FOOD INDUSTRY AND TRADE INC.

KARDEL FOOD MARKETING CO.LTD.

KIVAM ICE CREAM INDUSTRY AND TRADE INC.

KUZEY GUNEY FOOD INDUSTRY AND TRADE INC.

MERIDYEN FOOD INDUSTRY AND TRADE CO. LTD.

NAKAL TRANSPORTATION, FOOD AND CONSTRUCTION, TOURISM INDUSTRY AND TRADE INC.
OILIVA FOOD INDUSTRY AND INTERNATIONAL TRADE CO. LTD.

OZBURAK AUTOMOBILES CONSTRUCTION FOOD AND AGRICULTURAL PRODUCTS INDUSTRY AND TRADE CO. LTD.
OZDEN CHOCOLATE INDUSTRIES INC.

PAKEL CHOCOLATE AND FOOD INDUSTRY AND TRADE CO. LTD.

PROTON FOOD, INTERNATIONAL TRADE CO. LTD.

SAHRA CHOCOLATE INDUSTRY AND TRADE CO.LTD.

SARAY BISCUITS AND FOOD INDUSTRY INC.

SEKMANLAR FOOD AND CONSTRUCTION INDUSTRY AND TRADE CO.LTD.
SELGUK BELEKOGLU - EMSEL FOOD INDUSTRY

SEYIDOGLU FOOD INDUSTRY AND TRADE INC.

SOYYIGIT FOOD INDUSTRY AND TRADE INC.

TAFE FOODSTUFF INDUSTRY AND TRADE INC.

TARGET SMM TURKEY FOOD INDUSTRY AND TRADE INC.

TATSAN HALVA INDUSTRY AND TRADE CO.LTD.

TATSELi DESERTS INDUSTRY AND TRADE INC.

TAYAS FOOD INDUSTRY AND TRADE INC.

TELLIOGLU INTEGRATED FEED AND FOOD FACILITIES INDUSTRY AND TRADE INC.
TOLLER FOOD INDUSTRY AND INTERNATIONAL TRADE INC.

TURKZA INTERNATIONAL TRADE CO. LTD.

VEFA GLOBAL MARKETING INDUSTRY AND TRADE CO. LTD.

YENi TEKOZEL BRANDED PRODUCTS DISTRIBUTION SERVICES CO. LTD.

ZiRVE CHOCOLATE AND FOOD INDUSTRY AND TRADE INC.
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IHBIR Launches E-Commerce and E-Export Initiative for Women Entrepreneurs

Leading Experts in the Field Meet
with Women Entrepreneurs

The Istanbul Exporters’
Association of Cereals
Pulses Oil Seeds and
Processed Products
(IHBIR) organised

an e-commerce and
e-export training
program on January

21, 2026, to empower
women entrepreneurs to
assume a more active role
in digital trade. IHBIR
launched this training
program to improve
women entrepreneurs’
access to information,
boost their digital skills,
and enable them to
market their products
more effectively in global
markets, leveraging its
strong export network
that reaches 220
countries.

- TURKIYE ; TU‘RKI
TiM iz (runmg) TiM ==

The programme, attended by a large
number of participants, covered

a wide range of key topics, from
e-commerce infrastructure and
e-export support and processes

to digital marketing strategies,
customs clearance and logistics
systems, delivered by expert
trainers and active professionals in
the sector. The training programme
featured presentations by Mr. Hasan
Onal, the Head of the Department
of E-Export, Digital Marketing,
Behavioural Public Policies and New
Generation Technologies at the
General Directorate of Export under

HRACATLA

Yul(SELW[IH

the Turkish Ministry of Trade; Dr
Tuggenur Ekinci Furtuna, Assistant
Professor; Ms. Gulfem Ozslmer,
Sales and Business Development
Manager for the Marmara Region

at Trendyol; Mr. Emre Korkmaz,
Regional and Sales Manager at UPS
Turkiye; Mr. Furkan Yildirnm, Amazon
Specialist; and Ms. Melike Emiroglu,
Project Coordination Manager at
TIM WINGS, to the participants and
answered thelr questions. IHBIR will
continue its efforts to enhance the
digital skills of women entrepreneurs
and expand their export shares in
the upcoming period.
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The Wind of Turkish Flavor at Gulfood 2026

The Gulfood Dubai 2026 International
Food Fair was held in Dubai, UAE,
between 26 and 30 January and
served as one of the most important
meeting venues for the food sector.
Mr. Kazim Taycl, the President of

the Board of Directors of IHBIR; Mr.
Kirsad Gllbahar, the Vice-President
of IHBIR; and Board Members Mr.
Ismail Gul, Mr. Hiseyin Eviz, Mr.
Mehmet Tas and Mr. Sabahattin Fidan

visited the exporters who participated

in the fair and wished them success.
Expressing his views on the fair,

Mr. Kazim Tayci remarked, “The

Gulfood Fair is not only one of the

key meeting venues for global food

trade but also holds great significance

in demonstrating the strength and

diversity of the Turkish food sector

in international markets. This fair,

held in a strategic hub such as

Dubai, significantly contributes to our
exporters’ forging new partnerships,
improving their existing markets, and
promoting their brands across a wider
geographical range. It is a source

of immense pride for us to witness
the growing strength of Turkish

food products in global markets,
underpinned by their commitment

to quality, reliability and sustainable
production.”

SEYIDOGLU
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TUrk has tripled its export target for the chocolate and confectionery sector

$9 Billion Goal at the ISM Fair

At the ISM Cologne trade
fair held in Germany,
Turkiye marked its 25th
national participation,
whilst the Turkish chocolate
and confectionery sector
appeared on the global
stage. Mr. Kazim Tayci,

the President of IHBIR,
emphasised that ISM was
the most important meeting
point for the global sector,
adding, “The Turkish
chocolate and confectionery
sector has been growing
steadily on a global scale. We
have moved into a period
where we will reap the

fruits of our investments.
We have tripled our export
target for this category to 9
billion dollars.” Emphasising
that they would be placing
particular focus on the US
market henceforth, Mr.
Tayci noted, “We have been
growing by over 20 per cent
annually in the US. As part of
the TURQUALITY initiative,
we will be launching a series
of promotional activities
this year in New York,
Chicago, Los Angeles, Miami
and Las Vegas to showcase
Turkish chocolate, Turkish
confectionery, Turkish
delight and Turkish coffee.”
Mr. Tayc also noted that his
administration had brought
500 companies into the
export sector during their
first term, and they had set
a target of 1,000 for their
second term.

Turkiye marked its 25th national
participation this year at the ISM
Cologne Fair, held in Germany and
recognised as the world’s greatest
biscuit, chocolate, and confectionery
trade fair. This year, our country was
also represented by a nationwide
participation at the ISM INGREDIENTS
2026 Fair, held concurrently with

the ISM Cologne Fair for the first
time. The Turkish National Pavilion,
organised by the Istanbul Exporters’
Associations of Cereals Pulses Oil
Seeds and Products (IHBIR), welcomed
visitors across a total area of 730.75
square metres spread over two
separate halls. The pavilion featured

a total of 35 companies, including 30
firms and five female entrepreneurs,
whilst 100 companies from Tirkiye
were represented at the ISM Cologne
fair overall. At the fair, Ms. Arzu Isik
Ellialtioglu, the Consul of Cologne, and
Ms. Dilara Zumreoglu Tekve and Pinar
Aslan, the Commercial Attachés in
Disseldorf, visited Turkish companies
to learn about their activities. Speaking
about the fair, Mr. Kazim Tayci, the
President of IHBIR, highlighted that
ISM, along with all its sub-sectors,
serves as a strategic platform for

the sector. Noting that ISM had been
held for 55 years and was one of the
most established organisations in the
history of global trade fairs, Mr. Tayci
stated that nearly 80 countries had
participated this year, bringing the
entire sector together.

THE US MARKET: THE
PRIMARY TARGET

Underlining that the Turkish
chocolate and confectionery sector
had been growing steadily on a
global scale, Mr. Tayci noted that
the US market, in particular, was

among the priority target countries.a
Mr. Tayci added, “Our exports to

the US of sugar-based and cocoa-
based products alone amounted to
approximately 600 million dollars.
Furthermore, we occupy a significant
market share in the US with products
such as lavash bread, baklawa,
kunafah, and frozen pastries. As

part of the TURQUALITY initiative,
we will be launching a series of
promotional activities this year in New
York, Chicago, Los Angeles, Miami
and Las Vegas to showcase Turkish
chocolate, Turkish confectionery,
Turkish delight and Turkish coffee.”
In the upcoming period, we will place
particular emphasis on the US and
boost our export figures.” Noting
that they have achieved over 20 per
cent growth annually in the US, Mr.
Taycl highlighted the key role played
by the Turkish diaspora in promoting
these products. He emphasised the
critical role of Turkish TV series in
promoting Turkish food products,
pointing out, “The budgets here are
considerable. However, we don’t want
them to promote any of our products
or brands. We suggest that ‘feature
baklawa or kunafah in the plot of the
series.’ This allows them to contribute
significantly to our food exports.

TARGET: 9 BILLION DOLLARS
IN EXPORTS

Pointing to the dynamic nature of
the sector, Mr. Taycl, the President
of IHBIR, announced that they had
seta target of expanding the export
of chocolate, confectionery and
cocoa-based products—currently
standing at 3 billion dollars—to 9
billion dollars during his second term
as the President of IHBIR. Indicating
that the snack, chocolate and
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ISM 2026 International Confectioneries and Snack Fair

COMPANY
1 AKSU FOODSTUFF MANUFACTURING INDUSTRY AND TRADE CO. LTD.
2 ALKO CONFECTIONERY FOOD INDUSTRY AND TRADE INC.
3 ANSU FOOD MARKETING AND TRADE CO. LTD.
4 BEK BAKERY PRODUCTS INC.
5] BUYUKBAYRAKTAR FOOD INDUSTRY AND TRADE CO. LTD.
6 CANDY POINT CONFECTIONERY PRODUCTS FOOD INDUSTRY AND TRADE CO.LTD.
7 DOGANLAR FOOD TOURISM CONSTRUCTION MANUFACTURING INDUSTRY AND TRADE CO. LTD.
8 EKOL CHOCOLATE FOOD AND TRADE CO.LTD.
9 EREN FOODSTUFF TOURISM INDUSTRY AND TRADE CO. LTD.
10 HAZER BABA FOOD INDUSTRY DOMESTIC AND INTERNATIONAL TRADE CO.LTD.
1 HISAR DISTRIBUTION FOOD MARKETING INC.
12 KUTLU CHOCOLATE AND CONFECTIONERY INDUSTRY AND TRADE CO.LTD.
13 MIM TEA INDUSTRY AND INTERNATIONAL TRADE CO. LTD.
14 NAKAL TRANSPORTATION FOOD AND CONSTRUCTION TOURISM INDUSTRY AND TRADE INC.
15 SARAY BISCUITS AND FOOD INDUSTRY INC.
16 SEKMANLAR FOOD AND CONSTRUCTION INDUSTRY AND TRADE CO.LTD.
17 SETA CONFECTIONERY FOOD MARKETING INDUSTRY DOMESTIC AND INTERNATIONAL TRADE INC.
18 SLIM INTERNATIONAL TRADE CO. LTD.
19 SS HAZELNUT GROWERS’ AND MARKETERS' COOPERATIVE UNION
20 TILTAY FOOD INDUSTRY AND TRADE CONSULTANCY INC.
21 USLU FOOD INDUSTRY AND TRADE CO. LTD.
22 VIGOS FOOD INDUSTRY AND TRADE INC.
23 VURAL CONFECTIONERY FOOD INDUSTRY AND TRADE CO. LTD.
24 ZAMBO FOOD INDUSTRY AND TRADE INC.

ISM INGREDIENTS 2026 Trade Fair

COMPANY
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confectionery sector grew by 4 to 6
per cent annually worldwide, Mr. Taycl
added, “The target audience for this
sector is much broader than that of
other sectors and has been expanding
rapidly. Tlrkiye has multiplied its
production capacity 5-6 times in

this field over the last 20 years. The
invested capital and product diversity
make this seemingly aggressive
target a realistic one.” Providing
information on the total export figures
for the sector, Mr. Tayci noted that
Tlrkiye's exports of cereals, pulses
and oilseeds are expected to reach
12.7 billion dollars by 2025, with 3.8
billion dollars of this figure accounted
for by IHBIR. Mr. Tayci underlined that
the export target for this sector had
been set at 17 billion dollars. He also
pointed out that the value added of
products exported under the auspices
of IHBIR was quite high, noting that
while the average export value per
tonne in the sector was around 1,000
dollars, that figure was 1,600 doIIars
for IHBIR.

AK NISASTA SAN. AND TRADE INC.

BALSU FOOD INDUSTRY AND TRADE INC.

BESAN STARCH FOOD INDUSTRY AND TRADE INC.
GEREDE GELATINE INDUSTRIES TRADE INC.
PALMART FOOD, CHEMICALS AND INTERNATIONAL TRADE CO. LTD.
SUNAR CORN INTEGRATED FACILITIES INDUSTRY AND TRADE INC.

POSITIVE DISCRIMINATION
FOR WOMEN ENTREPRENEURS

Mr. Tayci, noting that iHBIR had been
running specific support programmes
for both female entrepreneurs and
SMEs seeking to launch exports over
the past four years, further elaborated:
“When we took office in 2022, we
realised that 90% of total exports had
been generated by a mere 10% of the
sector. Consequently, we began to
shift our focus slightly more towards
SMEs and smaller firms. Major firms
are more established in matters such
as participating in international trade
fairs, travelling, visiting clients, and
developing products for specific
regions; they have already met these
needs. However, there are far more
firms that are unable to meet such
demands and requirements. In fact,
they are unaware; it seems to them
that exporting to foreign countries
is like climbing Mount Everest - a
daunting and difficult task. We do our
best to make them understand that

the process is not that difficult and
that both the regulations and their
implementation are actually quite
straightforward. We inform them about
the regulations governing exports, the
incentive schemes available, and how
to find a suitable buyer for their goods.
The number of female entrepreneurs
here has also grabbed our attention.
Furthermore, they also produce highly
interesting and appealing products.
Therefore, we have been positively
discriminating our female entrepreneurs
in all our events for the past four years.
Every year, we feature at least 9-10
female entrepreneurs at our trade fairs.
Even exporting a single pallet motivates
them to expand into global markets;
once they receive euros and dollars in
their accounts, they never relinquish
their pursuit of exports.” Indicating

that 500 new firms had joined the
export community in such a manner,
Mr. Tayci underlined that, should he be
re-elected as the president, they would
seek to bring a total of 1,000 new firms
into the export sector.
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A GOAL OF HOSTING A WORLD-
CLASS FOOD FAIR IN ISTANBUL

Mentioning that making Istanbul
a global hub for food exhibitions
would be one of the major vision
projects of IHBIR, Mr. Tayci brought
the Foodist Exhibition to the spotlight.
Taycli explained that the Foodist
Fair, to be held in Istanbul between
1and 4 September, was designed
to host buyers from 130 countries
on an area of approximately 70,000
square metres and noted that they
intended to bring a fully domestic and
national food fair to Istanbul on a scale
comparable to ANUGA and SIAL. Mr.
Tayci emphasised that Istanbul was an
ideal hub for this goal due to its visa
advantages, transport infrastructure,
and tourism potential, and added,
“Trade fairs exert a considerable
economic impact on their host cities.
We can clearly witness how this works
at trade fairs held in Germany. They
bring significant economic activity,
from taxi drivers to restaurants, hotels
and small businesses. Furthermore,
people visiting for trade fairs are better
off financially and spend more money
than those visiting for tourism. God
willing! as food producers, we aim to
bring such a fair to a city like Istanbul,
a city with a great history, culture and
magnificent landmarks.

TURKIYE AMONG THE TOP 10
COUNTRIES IN THE ISM

Referring also to Tirkiye's standing
at the ISM Cologne Fair, Tayci
concluded his remarks as follows: “We
can state with confidence that Tlrkiye
ranks among the top 10 countries at
ISM every year based on the number
of exhibitors and their activity. This
year, once again, we were the sixth-
largest delegation at ISM, following
Spain. Although European countries
boast a long-standing history in this
sector, we have been rapidly catching
up with our Turkish entrepreneurship
and investments. | strongly believe we
would record even stronger outcomes
in the coming years.”
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ISM List of Women-Owned Businesses
| COMPANY

1 ABEY FOOD AND INTERNATIONAL TRADE
2 GIZEM OZ - PASSIONE CHOCOLATE

3 TUNA SAFTEKIN

4 3CHOCOLATTE

5 IMMUNFLEX

PASSIUNE
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Passione Chocolate Leaves the ISM
Cologne 2026 Fair Satistied

Ms. Gizem Oz, a representative of Passione
Chocolate, stated that the ISM Cologne 2026
trade fair had been a productive event for
the brand, as they had held meetings with
producers and buyers from many countries.

PASSIIIIIE CHOCOLATE GiZEM 0Z

- How did the ISM Cologne 2026
" ) trade fair begin, and how did it go?

Representing the Passione
Chocolate brand at an international trade
fair was a source of great honour for us. We
are proud to showcase our products. We
reached many producers both nationally
and internationally It was a highly rewarding
experlence for us.

- Which country representatives
| did you mainly meet with at the
=\ fair?

We held meetings with representatives
from Japan, the UK, and France. We reached
out to many countries across Central Asia,
the Middle East, and Europe. We received
several emails from the customers we met
with. We are therefore delighted. God willing!
We hope to establish long-term partnerships.

o Could we hear your thoughts on
the organisation?

We would like to express
our gratitude to Mr. Kazim Tayci, our
president, and the Exporters’ Association
for their support, particularly for female
entrepreneurs. We would like to appreciate
to the entire team for the services provided
and the organisation of the event. We, as
Passione Chocolate, were highly satisfied.
We send our deepest thanks.
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FRO Had Its First International
Experience at the ISM 2026 Fair

Ms. Dalya Caliskan, a representative of
FRO, stated that the ISM 2026 Fair was
an invaluable experience for the brand,
noting that they had established many
new business contacts during the event
and that the process had been highly
instructive for them.

FRO DALYA GALISKAN

%= Could you share your
impressions about the ISM 2026
Fair?

The fair was a great experience for
us. So, it went well in every respect.
We learnt a lot; this was our first time
attending a fair. We built some strong
relationships. As our product sets itself
apart, we were able to get the message
across to the right people. We'll see what
happens when we return.
- Did the fair meet your
expectations?

= Yes, it did. Frankly, we'll only
know after the fair; what can we do, and
how can we address any shortfalls? We
must do our homework. Beyond that,
it was highly productive for me. | had
the chance to explore my sector and
discover different products. So, it was a
win-win for me all around.
//? - So, what will you be doing after
=

the fair?
It looks like we'll be working
hard. We'll be sending emails to everyone
we met at the fair and keeping our
relationships warm. We'll see what
happens then. Our booth at the fair
was visited by people from Australia,
Austria and many other countries. We
got to know about a great company from
Germany. The organisation by IHBIR at
the fair was a great opportunity for me.
It was probably something | wouldn’t
have done or wouldn't have been brave
enough to do. Also, the support from
the team was amazing. They were very
supportive of us

: Fair?

. Chicolatte Met New Customers

at ISM Gologne 2026

Ms. Halide Klipgl, representing

i Chicolatte, stated that they had
i participated in the ISM Cologne

2026 Fair to boost their exports
and gain new customers, adding
that the fair had met their

i expectations.

CHICOLATTE HALIDE KUPGU

- What did you aim to
achieve by participating
in the ISM Cologne 2026

We participated in the fair to
boost our exports. We are looking
to gain new customers here. This
has been our plan for the past two
years. We were able to come here
through the support of iHBIR. We
are pleased with this.

V7 Did the fair meet your

@ expectations?

Yes. Firstly, we
secured some great customers
here. It was also nice to meet our

i existing customers. We believe

we will attract new customers
and make good sales. Our main
objective was to introduce
ourselves. We have done this

i successfully. Actually, we aimed
i to showcase and promote the new

products we have been working on
for a year. We accomplished this as

i well.

Immuntiex Draws Attention with its
Innovative Products at ISM Cologne 2026

Mr. Tijen Ziyal, representing
Immunflex, stated that there was
particularly strong interest in
their products based on mulberry
leaves at the ISM Cologne 2026

i Fair, adding that the event had
i exceeded expectations.

IMMUNFLEX TIJEN ZIYAL
V7 How did the fair go?
@ The fair went very

well. We were able to

reap the rewards of our goals and
the products and innovations we

i showcased. There was a great deal
¢ of interest. Particularly regarding

mulberry leaves. It went pretty well.
# &= Could you tell us about
? your products?
= Our products focus
on mulberry leaves and functional
foods. We demonstrate how our
traditional products can be blended
with today’s science to create

i new products and how these can
i benefit human health.

JANUARY/FEBRUARY 2026

- From which countries
| was there interest in the
fair?

Most of the visitors were from
European countries. But what
surprised me was having so many
visitors from Japan. Last year, there
was no interest in our booth from
Japan. | was really taken aback by
this.

~ What would you like to
share about our
association and the
activities we've been engaged in
with female entrepreneurs?

First and foremost, as a female
entrepreneur, | would like to
express my sincere gratitude to the
iHBIR Management and the entire
team for organising such an event
for us. Everything was well thought
out from start to finish. The setup
of our booth, the delivery of our
products, and the services provided
here were all organised well and
perfectly. We extend our endless
appreciation to everyone involved,
from top to bottom.

~. How will you follow up
) with companies after
the trade fair?

Actually, we attracted a lot
of interest at this trade fair. The
same interest was felt at previous
trade fairs, but companies directly
approached us here looking for
innovations. Many companies were
looking for the most innovative
product or solution to set their
product aside from the rest.
They reached out to us. We held
discussions with companies such
as cracker producers or dietary
supplement producers to enter
into business partnerships. |
imagine these discussions with the
companies will keep us quite busy.
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Turkish food companies distinguished themselves at Prodexpo in
Russia with their approach to high-quality production

A Quality Leap in Food Exports

Turkish companies
marked their footprint

at PRODEXPO 2026 in
Moscow, raising the bar
for ‘quality’ in the Russian
market. Seventy companies
from Turkiye attended
the fair, which opened its
doors for the 33rd time.
The Turkish National
Pavilion, organised by

the Istanbul Exporters’
Associations of Cereals
Pulses Oil Seeds and
Products (IHBIR), was also
one of the most popular
stopovers for visitors.
Underlining that the way
to strengthen the presence
of Turkish food companies
in the Russian market lies
in quality production, Mr.
Semsettin Memis, the Vice
President of the Board of
Directors at IHBIR, noted
that the Turkish food
industry has kept pace with
global standards through
investments in facilities
and technology. Noting
that Russian consumers
were aware of quality,

Mr. Memis stated, “We
need to capitalise on the
perception of Turkish
quality in the Russian
market and sell this quality
to the consumer. Turkish
food industrialists have
invested in their facilities
and now easily sell their
products around the
world.”

witht

TEL

-

The Turkish National Pavilion
at PRODEXPO 2026, the 33rd
International Food, Beverage,
and Food Ingredients Fair held in
Moscow, the capital of Russia, was
organised by the Istanbul Exporters’
Association of Cereals, Pulses,
Oilseeds, and Products (IHBIR) and
featured 30 exhibiting companies.
A total of 70 companies from Tirkiye
exhibited at the fair, which welcomed
visitors from 9 to 12 February. The
Turkish Pavilion was one of the most
crowded and eye-catching halls
at the fair. Turkish Ambassador to
Moscow Tanju Bilgig, along with
Moscow Chief Commercial Counselor
Cigdem Samiloglu and Commercial
Counselor Ahmet Onur Oztlrk,
visited the Turkiye Pavilion and
wished the fair great success.

DOMINATING THE MARKET
IS ESSENTIAL

Sharing his thoughts on the trade
fair held in Russia, Mr. Semsettin
Memis, the Vice-President of the
Board of Directors at IHBIR, noted
that Russia ranked among the major
markets for Turkiye. Stressing how
important exports to Russia were
for the sector, Mr. Semsettin Memis
noted, “Due to the war between
Russia and Ukraine, many countries
have imposed sanctions on Russia.
This has caused many brands to pull
out of Russia. However, Turkish food
brands keep going strong in Russia.
Industrial producers in Turkiye make
high-quality products. Now, costs in
Tlrkiye have risen even further due
to quality. Because we work with

!1e Prodexpo Fair

Europe. You must expand into other
regions in the same segment. For
this reason, we need to capitalise

on the perception of Turkish quality
in the Russian market. We need to
sell ‘Turkish quality’ to the Russian
consumer. The Russian consumers
are actually aware of this in Russia.
Because the Turkish food industrialist
has invested in itself and in its
facilities. Turkiye has established
itself as a country that can easily sell
products to Europe and worldwide.
When Russia prioritises high quality,
Turkish companies will come out
ahead. However, even though we
excel here with our quality, we must
also dominate the market and keep
a sharp eye on it—from local grocery
stores right through to all distribution
outlets. We must be followed by
consumers and be on their shelves.
To achieve this, we need to invest
more in Russia.”

WAREHOUSE AND LOGISTICS
INVESTMENT IN RUSSIA

Mr. Semsettin Memis stated that
industrialists must adapt to each
market, adding, “Major Turkish brands
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10 BOLGi CHOCOLATE INC.
1 CORN GLOBAL FOOD INC.

AKSA OLIVE AND FOOD INDUSTRY TRADE CO. LTD.

ALKO CONFECTIONERY FOOD INDUSTRY AND TRADE INC.
ALTUNKAYA CONSTRUCTION TRANSPORTATION FOOD TRADE INC.
AYBAKLAR AGRICULTURAL PRODUCTS AND FOOD INDUSTRY INC.
AYDIN NUTS INDUSTRY AND TRADE INC.

BAFURYA FOOD INDUSTRY AND TRADE CO. LTD.

BAKTAT OLIVE INDUSTRY AND TRADE INC. .
BESLER NUTS AND DRIED FRUITS FOOD PRODUCTS MANUFACTURING, MARKETING AND TRADE INC.
BIZIM ANADOLU FOQOD CO. LTD.

12 DURUKAN CONFECTIONERY INDUSTRY AND TRADE INC.
13 EGETAD FOOD INDUSTRY AND TRADE INC.

14 EKOL CHOCOLATE INDUSTRY AND TRADE CO.LTD.

15 GUNEYLILER FOOD INDUSTRY AND TRADE CO. LTD.

16 KONYA CONFECTIONERIES INDUSTRY AND TRADE INC.
17 KOZMOPOLITAN FOOD INDUSTRY AND TRADE INC.

18 KUREYSOGULLARI FOOD AND AGRICULTURAL PRODUCTS TEXTILES TRANSPORTATION PETROCHEMICALS

PACKAGING AUTOMOTIVE AND TRADE CO.LTD.

19 LOKUM WORKSHOP CONFECTIONERY FOOD TOURISM CONSTRUCTION INDUSTRY AND TRADE INC.
20 MARSA OIL INDUSTRY AND TRADE INC.
21 MILHANS FOOD AND AGRICULTURAL PRODUCTS INDUSTRY AND TRADE INC.
22 MUTLU PASTA INDUSTRY AND TRADE INC.
23 MUTLUKAL FOOD INDUSTRY TRADE INC.
24 OZGORKEY AUTOMOTIVE, TOURISM AND FOOD INDUSTRY AND TRADE INC.
25 PAKEL CHOCOLATE FOOD INDUSTRY TRADE CO. LTD.
26 SADEF FOOD INDUSTRY AND TRADE INC.

27 SEKMANLAR FOOD AND CONSTRUCTION INDUSTRY AND TRADE CO. LTD.

28 SIMSEKOGULLARI FOOD INDUSTRY AND TRADE CO. LTD.
29 TADIM FOODSTUFFS INDUSTRY AND TRADE INC.
30 ZEYTIN INTERNATIONAL TRADE CO.LTD.

hold a strong foothold in Russia.
However, we must make sure that
small and medium-sized brands also
establish a strong presence in the
Russian market. To achieve this, we
must strengthen our logistics and
warehousing capabilities in Russia. It
is necessary to prioritise investment in
Russia to allow our medium, small and
large-scale companies to establish
a firmer grip on the Russian market.
Retailers and wholesalers there
focus on the availability of a product.
Otherwise, they do not want to place
an order with Turkiye, wait a month
for the product to arrive, and then
ship it back here again. If the product
is readily available, they expect it to
arrive at their warehouse within 1-2
days after placing the order, and as a
country, Turkiye can do this.”
Pointing out that Russia played
a significant role in Turkish food
exports when fresh fruit and
vegetable exports were taken into
account, Mr. Semsettin Memis
further stated:

“There is a substantial volume
of food exports from Turkiye to
Russia. Due to the embargo, our
exports could have been even higher
in this sector. However, Russia
has now begun to strategically
boost its self-sufficiency. It has
begun to build a supply chain to
withstand embargoes. It has also
increased its investments in the
food and food production sectors.
In particular, it has shifted gears in
the grain sector and greenhouse
investments. This could also create
different opportunities for Turkish
industrialists.”

WE MUST EXPAND THE SCALE

Underlining the need for Turkish
brands to step up their marketing
and promotional activities in Russia
to avoid losing ground once Europe
and the US lift their embargoes, Mr.
Semsettin Memis noted, “Tlrkiye
has been making good headway
in the food sector. However, we
are unable to scale up, and therein

lies our fundamental problem. If
Tlrkiye can scale up, it will become
competitive. Nowadays, everything
in the world revolves around scale.
We have been improving ourselves
in the food sector and advancing
our technology. We need to scale
up. If we manage to do that, we will
expand our market share in those
countries through the quality of our
products. Because our country ranks
among the world’s leading nations
in the food sector. We have no
shortfalls whatsoever on this front.”
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The First Training Session of the IHBIR Technical
Training Programme for 2026 Has Taken Place

The first training of the 2025-2026
term, held within the scope of the
Technical Training Program organized in
collaboration with IHBIR and the Ankara
University Food Safety Institute, was
conducted by Prof. Dr. Nevzat Konar.

The first training session of the 2025-2026
academic year under the “iHBiR Technical
Training Programme”, organised by the
Istanbul Exporters’ Association of Cereals
Pulses Oil Seeds and Products (iHBIR), took
place on 18 February 2026. The training
session, ‘Shelf Life and Accelerated Shelf Life
Analyses’, led by Mr. Nevzat Konar, PhD, from
Ankara University, attracted considerable
interest from attendees.
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IHBIR Training Courses Reinforce
the Technical Capacity of the Sector

Ms. Yaren Ozcgelik, a food
engineer/R&D specialist
at Polen Flour and Food
Additives Inc., stated that
the technical training
programmes organised
by IHBIR have expanded
her knowledge of the
sector and contributed
significantly to her
professional development.

//7 \ €

¢ ) impressions and
=\ evaluations of the training

programs organized by iHBIR?

| found the training programmes
organised by IHBIR to be highly
successful from the perspective
of their technical depth, academic
excellence, and sectoral practicality.
| consider these programmes not
merely as organisations that facilitate
the transfer of knowledge but as
strategic initiatives that promote
the development of the sector,
improve professional competence,
and contribute to the reinforcement
of technical capacity. The trainers’
mastery over the topics, their ability
to integrate their knowledge of the
literature with their sector-specific
experience, and their comprehensive
evaluations based on current
legislation significantly improved
the effectiveness of the training.
The reinforcement of the theoretical
framework with practical examples,
meanwhile, afforded participants
a more systematic and analytical
perspective.

V7 How do you evaluate the

@ selection and content of

=" the training programme?
Was the schedule well managed?

| had the opportunity to part|C|pate
in other iHBIR training programmes in
the past. In general, | have observed
that the topics are selected according
to the current needs of the sector,
regulatory changes and technical
advances. The content goes beyond
basic information and is designed to
provide technical details and practical

insights. Whilst the schedule is
adequate, the allocation of time for

What are your overall

Polen Flour and Food Additives

Industry and Trade Co. Inc.
Food Engineer / R&D Specialist
YAREN OZCELIK

interactive discussion in particular
helps to raise participants’ interest in
topics. | also believe the programme
flow is systematic and well-planned.
/% How do you evaluate

? | training announcements
=\" and the process of
organisational communication?

Training announcements are sent
out on time and are sufficiently
detailed. Updates are shared via
both email and other channels; also,
whenever we require any information,
we are promptly provided with clear
responses. The information provided
about the enrolment process, the
course content and technical details is

clear and straightforward; | believe the
organisational processes are also well

planned.
¢ ) opportunity to use the

=\" knowledge acquired in the
training in your ongoing work?

Yes, | did not only learn technical
knowledge in the training courses
| attended previously; | also gained
valuable insights into how to access

Have you had the

accurate and reliable information.
In particular, the guidance on topics
such as scientific literature review
methods and access to national and
international sources was invaluable
to me. This allowed me to conduct
my research more systematically; the
databases, websites of government
agencies and international reference
sources | referred to became more
consciously structured. The quality
of the technical documents and
references | use in my work has
greatly improved since | started
attending these training courses.
The most recent training | attended
on shelf-life analysis particularly
exceeded theoretical knowledge by
introducing me to a practical field
that | can apply directly. | plan to test
shelf-life determinations through
experimental studies conducted in
laboratory settings and to analyse
the collected data utilising scientific
methodologies. This demonstrates
how the training will make a tangible
contribution to my professional
practice. Additionally, | can state
with confidence that the training has
directly benefited me by enabling
me to take a more methodical and
systematic approach to applied
projects and by enhancing my ability
to access information, analyse data,
and design experiments during R&D
processes.

7%z What training topics would

? you recommend for the

=" future?

| believe that training in the
following technical areas within the
field of food engineering would benefit
the sector:

@ Sustainable production and
carbon footprint calculation

® Waste management and
minimising resource use in the food
sector

@ Allergen management and risk
analysis

@® Product innovation through
consumer trends and data analytics

@ Al-aided experimental design in
new product formulations

| believe that practical training
programs of this kind will reinforce
evidence-based decision-making
processes in the sector and directly
contribute to R&D, digitalisation, and
sustainability.
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Training in University-Industry
Collaboration Should Be Intensmed

Bilge Ozhan, a Ph.D.
student in Food
Engineering at Hacettepe
University, highlighted the
strong bridge established
between academia and

the industry through
IHBIR’s technical training
programs. Ozhan explained
the concrete contributions
these R&D-focused
trainings make to product
development processes,
emphasizing sustainability
and artificial intelligence
for the future of the sector.

//?/ What are your overall

impressions and
evaluations of the training
programs organized by iHBIR?

| believe that the technical =~
training courses organised by IHBIR
are invaluable for building bridges
between the sector and academia.
The training content focuses on
up-to-date sector needs and not
only teaches participants theoretical
knowledge but also equips them with
a practical perspective. Particularly,
programmes organised under topics
focused on R&D make a significant
contribution to professionals
employed in the sector by updating
their knowledge and broadening their
horizons.

7 Are the selection and
? content of the training
=\" topics satisfactory? What

do you think about the length and
planning of the content?

It is invaluable to select training
topics by consideration of up-to-
date sector dynamics and legislative
amendments. Offering both
technical and strategic perspectives,
the content creates a satisfying
structure. Optimising the schedule
to accommodate busy professionals
can be considered a factor that
promotes participation. In particular,
the content supported by case
studies and practical examples
reinforces the retention of learning.

"-

Hacettepe University — Department of Food Engineering

PhD Student (Food Engineering)
BILGE OZHAN

%= |s the communicationin

? training announcements

=\ effective? =

| have observed that IHBIR
publishes its announcements
regularly and systematically via
its digital communication outlets
and email updates. However, it
could raise awareness, particularly
among young professionals and
postgraduate students, by reaching
wider audiences through professional
networks such as Linkedin. =

# o Have you found the IHBIR

? training useful in your

=\ currentrole and
implemented the knowledge
you've gained? If so, can you give
some examples?

| have had the opportunity to
directly incorporate the knowledge
and perspective | gained through
the training programs focused on
R&D into my work. In particular,
the perspective | gained from the
training has been instrumental
in areas such as the design of
product development processes,
assessments of technical feasibility,
and the systematic structuring of

innovative ideas.

The delivery of the training
programmes—combining academic
depth with industry applications—
equipped me with the ability to
approach topics from both a scientific
and a practical perspective. The
practical examples and case studies
shared during the training allowed me
to gain insight into how theoretical
knowledge plays out in the field,
making a significant contribution to
the more planned and data-driven
progressmn of my R&D projects.

7+ We would appreciate any

« suggestlons you mlght
=\" have for training topics,
would you share them with us?

| believe that topics such as
sustainable production and the
use of artificial intelligence in
R&D processes have a growing
importance within the sector.
Furthermore, training sessions
on models of university-industry
collaboration and R&D project
funding mechanisms (such as
TUBITAK) could be a source of
guidance for companies seeking to
achieve value-added production.
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Bringing Traditional Milling Expertise
Together with Modern Productio

Mr. Mustafa Akin, the
General Manager of
Akinsoy Gida, mentioned
that they were running their
grain- and pulses-based
production operations using
modern technologies and
added that they set their
sights on sustainable growth
in both the domestic market

and exports.
7% Which products does
? your company produce?
=" Could you provide some
information about your
production facilities and
workforce?

As Akinsoy Gida, we specialise in
the production of flour, ground, and
crushed products across a diverse
range of categories, with a primary
focus on cereals and pulses. We
provide products designed to meet
both conventional and specialised
dietary requirements by combining
our traditional milling skills with
advanced production technologies.
We operate at four separate
locations. The facility on the
European side of Istanbul specialises
in the milling of various grains,
including corn flour, rye flour, oat
flour, barley flour, and spelt flour. Our
facility on the Asian side of Istanbul
focuses specifically on gluten-
free products, such as buckwheat
flour, rice flour, chickpea flour, and
gluten-free oat flour. We also run
two separate facilities in the Thrace
region, in Silivri and Luleburgaz,
where we continue to mill wheat.

In total, we have four production
sites in Sariyer, Sultanbeyli, Silivri,
and Lileburgaz, where about 34
experts work. Our goal is to uphold
our commitment to high-quality and
reliable production while delivering
sustainable services to both the
domestic and international markets.
7= Whatled you to enter the

@ field of export? Which

=\" country and products
were the first you exported to?

Since our incorporation, exports
have played a key role in our vision.

& . \

AKINSOY Food Industry and Trade Co. Ltd. General Manager
MUSTAFA AKIN

Accordingly, we aimed to introduce
our products to global markets by
participating in international trade
fairs, engaging with sector-specific
organisations, and strengthening
our international contacts. Our
primary motivation was to generate
foreign exchange by transforming
our agricultural production

capacity in our country into value-
added products and to represent
the Turkish food sector on the
international stage. Our first export
took place after a company based
in Qatar reached out to us through
a recommendation. We supplied rye
flour, maize flour, raw buckwheat
groats, buckwheat flour and rolled
oats to this market. Following Qatar,
we also began exporting to Lebanon
and the Turkish Republic of Northern
Cyprus. We expanded our portfolio
by also exporting value-added
products, such as gluten-free bread
mixes, cereal topping mixes, and
wheat flakes, to these countries.

7%+ Whatkind of efforts are

’ ) you making to reach new
export markets?

We regularly participate in
international food fairs, join industrial
trade delegations, and directly
contact potential business partners
as part of our strategy to expand
into new markets. Besides, we place
a strong emphasis on building up

our existing customer network and
growing based on references. We
aim to have a stronger presence

in markets where the demand for
gluten-free and healthy foods has
been growing quickly.

/%= Could you tell us about
? your product
=\" development efforts?

Recently, global demand for
healthy, functional, and high-protein
foods has grown significantly. While
the average protein content in
wheat ranges between 11% and 14%,
this figure can reach 30% to 40%
in pulses. Meanwhile, the number
of consumers who require special
dietary considerations, such as those
who are sensitive to gluten or have
coeliac disease, has been steadily
on the rise. Accordingly, we have
focused on the production of gluten-
free, high-protein flours from legumes
and grains, primarily buckwheat,
as well as oats, rice, chickpeas,
lentils, and beans. Through R&D
initiatives conducted in collaboration
with our food engineers, we have
expanded our product range while
developing innovative products with
high nutritional values. As Akinsoy
Gida, our goal is to make healthy and
reliable products that meet evolving
consumer expectations accessible
both in Turkish and international
markets.
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Seeking to Grow Exports
Through Value-Added Products

Mr. Bayram Alpdag, the Chairman of the Board of Directors at Kanaat Baharat (Doytat
Baharat), indicated that they were aiming for growth in both the domestic market and
exports through their production of spices, stock cubes, and sauces.

7%= Which products does your

? company produce? Where
=\" are your production
facilities located, and how many
staff do you employ?

As Doytat Spices, we specialise
in a range of spices, as well as stock
cubes and sauces. Our product
portfolio includes classic spices for
everyday use, as well as special
blends and value-added products.
We manage our production and
packaging processes at our facility in
Istanbul. Our business operates with
a strong focus on quality and hygiene
standards, contributing directly and
indirectly to employment.

##= Whatled you to enter the

’, field of export? What was
(J .

=\" thefirst country you
exported to, and what product did
you ship there?

Our journey into exports started
naturally as a consequence of the
trust and reputation for quality that
Doytat Baharat had built up in the local
market. We exported for the first time
to Hungary, one of the neighbouring
markets with a keen interest in Turkish
food products. During this process,
we began exporting mainly our range
of spice products. The experience
we've gained has helped us further
strengthen our export infrastructure.

7 Whatactivities do you

? have planned for new
@

=\" export markets?

We do market research, analyse
target countries, and liaise with
potential business partners to identify
new export markets. We closely follow
international trade fairs and events
and place significant emphasis on
reaching overseas customers through
digital means. We also work on
adapting our products, packaging, and
labelling to meet the expectations of
our target markets.

# = Could you share some

? insights regarding your
=" work in product
development?

Our approach to product
development revolves around added

value, nature, and originality. Besides
classic products, we have been
working on special blends that cater
to different palates and innovative
products. At every stage, we prioritise

TIRE™
KANAAT Spices Industry and Trade Co. Ltd. (DOY TAT SPICES)

Chairman of the Board (or Chairpe[son of the Board)
BAYRAM ALPDAG

the consumer experience, from
packaging to selecting ingredients.
As Doytat Baharat, our goal is to be
a brand that leads the food trends of
the future, inspired by tradition.



iISTANBUL CEREALS PULSES OIL SEEDS AND PRODUCTS EXPORTERS ASSOCIATION JANUARY/FEBRUARY 2026 ISTANBUL CEREALS PULSES OIL SEEDS AND PRODUCTS EXPORTERS ASSOCIATION JANUARY/FEBRUARY 2026

TURKIYE-WIDE - 10 PRODUCTS WITH THE HIGHEST VALUE ADDED IN FEBRUARY 2026 ($/TON)

3

CEREALS SECTOR EXPORTS IN TURKIYE

TURKIYE-WIDE CEREAL SECTOR

FEBRUARY 3 S

MAIN CLASSIFICATION  SUB-CLASSIFICATION 2025($/KG)  2026($/KG)  Change
COCOA PRODUCTS 5.380881464 | 5081880173 | -5.56%
SPICES 370712208 | 3.94468T147 6.41%
OIL SEEDS AND FRUITS 1614398238 | 2182792628 | 35.21%
Grains, Pulses. OTHER FOOD PREPARATIONS 1722669151 | 213694948 | 24.05%
Oil Seeds, and SUGAR AND SUGARY PRODUCTS | 1650851582 | 1.827588363 10.1%
Products VEGETABLE OILS 1336051805 | 1542242778 | 15.43%
PASTRY 600DS 1291323784 | 122939825 | -4.80%
PULSES 0731371046 | 0706432801 | -3.41%
GRAIN 0335904002 | 061883158 |  82.16%
MILLING PRODUCTS 0.442220838 | 0.407271522 | -7.80%
GRAND TOTAL 0.928955924 | 1150958755 | 23.90%

FEBRUARY

MAIN CLASSIFICATION SUB-CLASSIFICATION 2025 ($/KG) 2026 ($/KG) Change
FEBRUARY 2025 EXPORTS | FEBRUARY 2026 EXPORTS SPICES TOGAGEOAET | GIZ3AZTI | -aszv R
COCOA PRODUCTS 6.908425486 5.966050827 -13.64:/0 (A #'- S
1BILLION 63 MILLION 436 DOLLARS | 952 MILLION 376 DOLLARS e Puisos T e el e I
Oil Seeds, and PASTRY GOODS 2.821970303 3.198297121 13.34% i
Products SUGAR AND SUGARY PRODUCTS 2.326703964 2.587431007 N.21% £
GRAIN 1.113490393 1.83357037 64.67% [
. . . . VEGETABLE OILS 1.343034288 1.402590619 4.43%
TURKIYE-WIDE CEREAL SECTOR | TURKIYE-WIDE CEREAL SECTOR PUSES s LOSHTL | LOTGHGED | T55%
JANUARY-FEBRUARY 2025 EXPORTS | JANUARY-FEBRUARY 2026 EXPORTS GRAND TOTAL 2226445421 2220954226 |  0.16%

2 BILLION
88 MILLION DOLLARS

1BILLION 880 MILLION DOLLARS

IHBIR FEBRUARY 2025 EXPORTS
321 MILLION 951 DOLLARS

IHBIR FEBRUARY 2026 EXPORTS
298 MILLION 760 DOLLARS

IHBIR JANUARY-FEBRUARY 2025 EXPORTS

632 MILLION 633 DOLLARS

IHBIR JANUARY-FEBRUARY 2026 EXPORTS

567 MILLION 687 DOLLARS
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TURKIYE-WIDE - 10 PRODUCT GROUPS WITH THE HIGHEST EXPORTS Ny RS D
OF THE CEREALS SECTOR IN FEBRUARY 2026 ($ THOUSAND) (PR YW <N AN

FEBRUARY
MAIN CLASSIFICATION  SUB-CLASSIFICATION 2025 2026 Change  Share

PASTRY GOODS 219321 | 232467 | 599% | 2439%
VEGETABLE OILS 158073 | 570 | -782% | 15.29%
OTHER FOOD PREPARATIONS 141969 | WE018 | 215% | 15.22%

Grains, Pulses. MILLING PRODUCTS 125640 | TI4.665 | -874% | 12.03%

Oil Seeds, and COCOA PRODUCTS T5.313 | 95959 | -1678% | 10.07%

Products SUGAR AND SUGARY PRODUCTS | 92019 | 86184 | -6.33% | 9.04% = : ;
OIL SEEDS AND FRUITS 57785 | 62453 | 808% | 655% 7 = s \
GRAIN 107648 | 332N | -69.09% | 3.48% T = % JPPUBEERERAL.
PULSES 0391 | R4k | -2236% | 330% . oo o
woes S | BB | e | s P TURKIYE-WIDE - 10 PRODUCTS WITH THE HIGHEST EXPORTS OF

T THE CEREALS SECTOR IN FEBRUARY 2026 (S THOUSAND)

IHBIR - 10 PRODUCT GROUPS WITH THE HIGHEST EXPORTS IN FEBRUARY 2026 ($ THOUSAND) FEBRUARY

PRODUCTS 2025 2026 Value _Share
EERRLAMY : SUNFLOWER SEED OIL 83018 | 103047 | 2413% | 24.62%
. T
MAIN CLASSIFICATION  SUB-CLASSIFICATION 2025 2026 Change Share ? y ﬂ S READ AMD SPELT (RED) MHEATFLOUR w0 | sias | zsn | sev
OVHER FOODIPREFARATIONS 68:.996 8 67,6328 08726 307 ; PASTA-UNCOOKED, PLAIN, NOT STUFFED L2W1 | 48390 | 14.83% | T56%
SRR RIS BBy dail el SUNFLOWER SEEDS - WHOLE OR CRUSHED. FOR SEEDING 23498 | 35223 | 4989% | 842%
Grains, Pulses, LOCURBROUCTS N SOLID MILK OIL, THOSE CONTAINING NO SUCROSE, ISOGLUCOSE, STARCH OR GLUCOSE O CONTAINING LESS THAN 1.5%
Oil Seeds, and MILCHCLRILERE L o D o BY WEIGHT OF SOLID MILK FAT, LESS THAN 5% OF SUCROSE OR ISOGLUCOSE, LESS THAN 5% OFGLUCOSEORSTARCH | 28622 | 28567 |  -008% |  6.3%
Products IESEARCEOILS L Y = et OTHER FOOD PREPRATIONS IS NOWHERE ELSE IN THE RECIPE (LEZZ0) 2413 | 27256 | 1294% | 651%
AGEE R Gk ded Ay ) o THOSE CONTAINING 5% OR MORE SUCROSE, INVERT SUGAR OR ISOGLUCOSE BY WEIGHT - OTHERS |  30.068 | 27114 | -10.12% | 6.48%
SR |k | el | e PRE-PACKAGED WAFFLES AND GOFRET WITH A NET CONTENT NOT EXCEEDING 85 GRANMS
SPICES 3 0| 2168% ) 035% (OTHER FOOD PREPARATIONS CONTAINING CHOCOLATE OR COCOA, COATED OR COVERED) N9 | N5 | 2m% | 515%
PULSES 1020 521 | -48.86% | 0.19% : :
GRAND TOTAL 321951 | 208760 | -7.20% | 100.00% OTHERS 0987 | BaZ ) -Bave ) Ae2%
: FIRST 10 PRODUCTS TOTAL 398.258 | 418560 | 510% | 4392%
OTHER PRODUCTS 665.178 | 534415 | -19.66% | 56.08%
GRAND TOTAL 1063436 | 952076 | -10.39% | 100.00%
IHBIR - 10 PRODUCT WITH THE HIGHEST EXPORTS IN FEBRUARY 2026 ($ THOUSAND)
FEBRUARY
PRODUCTS 2025 2026 Value Share
BUMMY CANDIES L0817 | 40728 | -022% | 1463%
SOLID MILK OL, THOSE CONTAINING NO SUCROSE, ISOGLUCOSE, STARCH OR GLUCOSE OR CONTAINING LESS THAN 15%
BY WEIGHT OF SOLID MILK FAT, LESS THAN 5% OF SUCROSE OR ISOGLUCOSE, LESS THAN 5% OFGLUCOSEORSTARCH | 26183 | 22678 | 6% |  81%
BAKER'S YEAST - DRY . FRESH 7975 | 16816 | -1201% | 568%
BREAD AND SPELT (RED) WHEAT FLOUR 0551 | 12674 | 972% | 455%
THOSE CONTAINING 5% OR MORE SUCROSE, INVERT SUGAR OR ISOGLUCOSE BY WEIGHT - OTHERY 10436 | 9471 | -9.25% | 3.40%
COCOA POWDER - (THOSE CONTAINING NO ADDED SUGAR OR OTHER SWEETENERS) 2487 | 903 |-2182% | 3.24%
STUFFED 9188 | 7844 | -1463% | 282%
OTHER FOOD PREPRATIONS IS NOWHERE ELSE IN THE RECIPE (LEZZ0) 6666 | 7799 | TO% | 2.80%
COFFEE - ROASTED. DECAFFEINATED 38 | 7002 | 1884% | 252%
SOYBEAN OIL FRACTIONS -RAW. OTHERS 4897 | 6828 | 30.43% | 2.45%
FIRST 10 PRODUCTS TOTAL 1379 | 139854 | -108% | 50.24%
OTHER PRODUCTS 151297 | 138513 | -8.45% | 49.76%
GRAND TOTAL 321951 | 298760 | -7.20% |100.00%
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TURKIYE-WIDE - 10 COUNTRIES WITH THE HIGHEST EXPORTS
OF THE CEREALS SECTOR IN FEBRUARY 2026 (3 THUUSAND)

FEBRUARY

COUNTRIES 2025 2026 Value Share

IRAQ 202.468 103.869 -48.70% 10.90%

UNITED STATES 61.055 73.431 20.27% 1N%

SYRIA 56.585 53.255 -5.88% 5.59%

CIBUTI 20.216 45700 | 126.06% 4.80%

GERMANY 36.583 32.360 -11.54% 3.40%

LIBYA 32.476 24861 | -23.45% 2.61%

SAUDI ARABIA 44,904 24.667 -45.07% 2.59%

UNITED KINGDOM 19.216 20.982 9.19% 2.20%

SUDAN 16.148 20.842 29.07% 2.19%

RUSSIAN FEDERATION 1.n7 20.342 14.82% 2.13%

FIRST 10 COUNTRIES TOTAL 507.367 420.309 -17.16% 44.10% .e N
OTHER COUNTRIES 556.069 532.666 -4.21% | 55.90%

OTHER COUNT SEGIO | Sabeh | 2 | SES% TURKIYE-WIDE - 10 COUNTRIES WITH THE HIGHEST EXPORTS

OF THE CEREALS SECTOR IN THE PAT 12 MONTHS (S THOUSAND)

01 MARCH - 28 FEBRUARY (12 MONTHS)

DECEMBER . _
COUNTRIES 2024 2025 Value Share m]nrm:s 20242 71?:52 201227:.:; 25" ;:;e ]:I;:/e Y
UNITED STATES 26.551 25.942 -2.29% 9.32% N ang a7 PrasE
UNITED STATES 650.627 904.208 3897% | 744%
GERMANY 15.742 15.725 -0.1% 5.65% o 0
SYRIA 529.667 694.727 31.16% 5.72%
UNITED KINGDOM 1.088 14147 2759% 5.08% 0 0
R 737 5587 | 1894 et CIBUTI 284.155 383.748 35.05% 3.16%
0 . . Bl 07 % GERMANY 367.438 374.406 190% 3.08%
EGYPT 6.306 1.008 7457% 395% & 0 0
. ALGERIA 472.274 366.275 | -22.44% 3.01%
SAUDI ARABIA 1.463 8.824 | -23.02% 3% o 0
\ SAUDI ARABIA 302.454 354.336 1715% 2.92%
RUSSIAN FEDERATION 6.234 8.389 3457% 3.01% 0 o
UNITED KINGDOM 271.654 324.050 19.29% 267% 4
ALGERIA 14.442 8157 | -43.52% 293% § o o |
IRAN (ISLAMIC REPUBLIC) 257.759 313.690 21.70% 258% |
PALESTINIAN TERRITORIES UNDER OCCUPATION 6.123 7425 21.28% 2.61% LIBYA M52 286.023 -8.19% 935%
UNITED ARAB EMIRATES 5.871 6.566 1.85% 2.36% ) - oo 000,
FIRST 10 COUNTRIES TOTAL | 5.566.003 5577310 0.20% | 45.89%
FIRST 10 COUNTRIES TOTAL 120.557 119.752 -067% | 43.02% OTHER COUNTRIES 6.360.510 6.576.547 340% | S4TI%
OTHER COUNTRIES 172.19 158.615 -7.85% | 56.98% GRAND TOTAL 11926513 12153857 191% |10000% |
GRAND TOTAL 321951 | 298760 -7.20% |100.00%

01 MARCH - 28 FEBRUARY (12 MONTHS)

COUNTRIES 2024-2025 2025-2026 Value Share
UNITED STATES 299.109 371.456 26.19% 10.69%
IRAQ 238.624 215.289 -9.78% 6.10%
UNITED KINGDOM 166.464 192.222 15.47% 5.44%
GERMANY 172117 175.740 2.11% 4.98%
ALGERIA 112.725 135.434 20.15% 3.83%
RUSSIAN FEDERATION 83.366 110.138 32.1% 3.02%
SAUDI ARABIA 101.754 98.466 -3.23% 2.19%
IRAN (ISLAMIC REPUBLIC) 89.390 92.859 3.88% 2.63%
THE NETHERLANDS 86.252 79.420 -1.92% 2.25%

CZECH REPUBLIC 77421 71.940 0.67% 2.21%
FIRST 10 COUNTRIES TOTAL | 1.427.222 1.654.965 8.95% | 44.02%
OTHER COUNTRIES 1.907.774 1.977.100 3.63% | 55.98%
GRAND TOTAL 3334996 3532064 5.91% [100.00%
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Fundamental shifts in global health
paradigms and the growing burden
of chronic diseases have transformed
the concept of nutrition from merely
the intake of basic macro- and
micronutrients into a proactive

health management tool that
optimises physiological functions and
minimises the risk of disease. As the
centrepiece of this transformation,
functional foods are defined as
products that have proven health
benefits for humans through the
bioactive compounds they contain.
However, the design, formulation

and production of a functional food
from a blank slate involves complex,
multivariable, and challenging
processes, such as identifying
bioactive components, achieving
their stability within the food matrix,
enhancing their bioavailability,

and meeting consumers’ sensory
expectations. The R&D methodology
for conventional foods mainly
depends on trial-and-error principles,
long cycles of in vitro and in vivo
testing, and high-cost clinical trials.
Traditional statistical methods used to
optimise the vast number of potential
molecular combinations, food matrix
interactions, and digestive system
dynamics may pose sustainability
challenges from both a time and
resource perspective. Against this
backdrop, Artificial Intelligence (Al),
Machine Learning (ML), and Deep
Learning (DL) technologies hold the
potential to offer new advantages
and opportunities in the design of
functional foods through their ability
to process massive data sets, model
non-linear complex relationships,

and predict processes ranging from
the molecular to the macro product
characteristics.

The first and most critical stage
of functional food design is the
identification of the bioactive
component(s) that will produce
the targeted physiological effect.

In current approaches, this stage
requires lengthy extraction,
purification and screening processes
for plant or animal sources; however,
artificial intelligence-driven in silico
(computer-based) methods can
considerably shorten this process.
Quantitative Structure-Activity
Relationship (QSAR) models,
particularly in the discovery of

bioactive peptides, are integrated
with machine learning algorithms

to predict a molecule’s biological
activity based on its physicochemical
properties, such as amino acid
sequence, three-dimensional
structure, hydrophobicity, and charge
distribution. Through scanning
genomic and proteomic databases,
several classification algorithms

can highly accurately predict which
functional peptides will be released
once digestive enzymes (such as
pepsin and trypsin) break down a
specific protein sequence. Deep
learning architectures can model how
bioactive molecules interact with
target receptors in the human body
through the analysis of protein folding
and simulations of molecular binding.
This allows only the molecules with

the highest activity scores from in
silico screening to be synthesised
and transferred to laboratory testing,
resulting in significant reductions in
R&D costs and failure rates.

It is not enough for a bioactive
compound to possess a certain
potential for it to be successfully
used as a functional food ingredient.
Another major challenge lies
in maintaining the stability and
bioavailability of these compounds
under processing conditions, storage
periods, and the harsh physiological
conditions of the gastrointestinal
tract. Artificial intelligence holds
the potential to act as a critical
optimisation tool when designing
advanced delivery systems
such as microencapsulation and
nanoemulsions. For example, heat-

and light-sensitive compounds, such
as anthocyanins or omega-3 fatty
acids, are modelled by ML algorithms
to identify the most suitable

coating materials for encapsulation.
The algorithms can predict the
degradation kinetics of the bioactive
compound within the food matrix

and its release profile in the intestinal
lumen by feeding in inputs such as
the coating material ratio, core-shell
properties, zeta potential and particle
size. By mathematically predicting the
release rate of the active ingredient
under different pH and temperature
profiles using advanced statistical
modelling techniques and/or
combinations thereof, it is possible to
design formulations that preserve the
bioactive substance until it reaches
the small intestine region, where it will

be fully absorbed. This computational
approach expedites the industrial
scale-up process by eliminating
formulation trials that could otherwise
be time-consuming.

Another critical factor that
cannot be overlooked during the
formulation stage of functional
foods is the sensory profile and
consumer acceptance. No matter
how beneficial a food may be from
a health perspective, sensory
expectations such as taste, smell,
texture and mouthfeel are factors
that must be taken into account
during commercialisation processes.
During this stage, artificial intelligence
analyses multivariate data obtained
from sensor technologies such as
the Electronic Nose (E-nose) and
Electronic Tongue (E-tongue) to map
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the sensory interactions between
formulation components. Machine
learning algorithms establish the
complex, non-linear relationships
between chemical composition and
sensory panel scores. The algorithms
can predict which masking aromas,
sweeteners or emulsifiers, and in
what proportions, will optimally
suppress the negative sensory
characteristics created by the
bioactive compound. Also, deep
learning models may also simulate
rheological characteristics and
textural properties based on the
hydrocolloid, fat, and protein ratios
used in the product formulation. Thus,
the ideal formulation ratios required
to achieve the targeted texture profile
can be calculated in a computer
environment.
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The contribution of artificial
intelligence to the “Personalised
Nutrition” approach is one of its
most significant potential impacts
in the field of functional foods.
Human physiology differs greatly and
significantly depending on genetic
makeup, gut microbiota composition,
age, gender, level of physical
activity, and metabolic phenotypes.
Consequently, it cannot be expected
that a standard functional food will
produce the same health effects
across the entire population. Artificial
intelligence can construct precise
models that integrate genomic,
transcriptomic, proteomic and
metabolomic data to recommend
the nutritional components best
suited to an individual’s biological
fingerprint. In particular, research on
the microbiota-gut-brain axis has
demonstrated that the way in which
the gut microbiota metabolises
bioactive components in the foods
we consume directly affects our
health. Machine learning models

analyse metagenomic sequencing
data obtained from individuals’
stool samples to map the diversity
of microbial species and metabolic
pathways in the gut. As a result
of this analysis, Al can determine
the specific prebiotic fibres or
probiotic strains (Bifidobacterium,
Lactobacillus) that are needed by
that individual. Based on this data,
food producers can integrate three-
dimensional (3D) food printers and Al
algorithms to produce personalised
“smart functional snacks” containing
macro- and micronutrients at the
milligram level, responding directly to
the individual’s real-time biomarkers.
On the production and scale-up
front, artificial intelligence holds the
potential to take on a critical role
in the production of sustainable
functional food ingredients by
optimising fermentation processes.
During these processes, deep
learning algorithms and digital
twin technologies are used to
redesign the metabolic pathways

JANUARY/FEBRUARY 2026

of microorganisms, simulate the
effects of genetic modifications, and
optimise growth parameters within
the bioreactor in real time. Artificial
intelligence-based digital twins
can simulate billions of different
combinations of process parameters
at high speed by constructing
a virtual replica of a physical
bioreactor. This makes it possible to
produce high-purity, sustainable and
low-carbon-footprint functional food
ingredients in a laboratory setting,
bypassing the need for traditional
agriculture or livestock farming.
However, even though artificial
intelligence holds such high
potential for functional food design,
there are significant technical,
regulatory and data infrastructure-
related constraints impeding its full
integration at an industrial scale.
The main constraint is the poor
quality and lack of standardisation
of the data. As the molecular data, in
vivo clinical results and formulation
parameters generated are typically
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obtained in different laboratories
following different protocols, they
often contain a high degree of noise,
missing data and heterogeneity. It
is necessary to have large-scale,
clean, structured and standardised
datasets for deep learning models
to operate with high accuracy. The
lack of open-access, universal
food-bioinformatics databases
poses a major roadblock to training
algorithms. The second key
challenge is the “black box” problem
associated with complex machine
learning models, particularly deep
neural networks. The model may be
able to predict whether a particular
peptide is non-toxic or whether a
bioactive combination will lower
blood pressure, but it is unable to
explain to human researchers the
biochemical mechanisms behind
such conclusions. While approving
health claims for functional foods,
international food and drug
authorities such as EFSA and the
FDA require presenting a clear

physiological mechanism of action
and clinical evidence. Some of the

predictions and forecasts presented

by artificial intelligence raise legal
and scientific concerns during
the regulatory approval process.
Therefore, one of the key focus
points of future research efforts will
be the integration of Explainable
Artificial Intelligence approaches
into food science and technology.
Furthermore, it is still highly
challenging to model synergistic or
antagonistic interactions between
different molecules. For example,
whilst components A and B may
be useful on their own, when they
interact inside the food matrix, they
can either positively or negatively
affect each other’s bioavailability.
For Al models to predict such multi-
component dynamics with high
accuracy, algorithmic architectures
must be advanced much further.
From a future standpoint, the
role of artificial intelligence and
computational technologies in
the design and development of
functional foods is set to evolve
from a reactive analytical tool into
a dynamic product development
ecosystem. Al will process real-
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time physiological data collected
from consumers via wearable
technologies, continuous glucose
monitors, smartwatches, and Internet
of Things (IoT) devices in real time
on cloud computing infrastructures.
This data stream will continuously
optimise the lifecycle of functional
foods by informing food producers
continuously about the current state
of health and metabolic needs of
consumers.

Consequently, the time taken
to launch disease-preventive,
personalised and sustainable
functional foods on the market
can be shortened, and R&D
costs minimised, through data-
driven, predictive, and rational
design strategies based on the
integration of machine learning,
deep learning, bioinformatics and
sensor technologies into functional
food design processes. As the
ethical standards are established,
interdisciplinary databases are
expanded, and transparent
artificial intelligence algorithms
are developed, these digital
advancements will make functional
foods one of the key tools in
safeguarding global public health.
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The sustainability and efficiency

of the global food supply chain are
directly associated with minimising
product losses and maximising food
security. A significant proportion of
the food produced goes to waste at
various stages of the supply chain,
with various sources reporting that
approximately 1.05 billion tonnes

of food are wasted annually across
households, the food service sector
and the retail sector. According to
the same sources, this wastage at
the retail level equates to an average
of 132 kg per person per year,
leading to both economic losses and
environmental damage. Against this
backdrop, the accurate prediction
of the shelf life of food products
and the optimisation of packaging
technologies are technological
imperatives for preventing global
food wastage. Given the limitations
of traditional approaches, the
integration of artificial intelligence
(Al), machine learning (ML) and
deep learning (DL) algorithms with
innovative sensor technologies

and smart packaging materials
represents a paradigm shift at an
industrial scale.

Microbiological analyses, chemical
tests, and sensory evaluation panels
are generally recognised as standard
methods for determining food shelf
life. Although these methods yield
repeatable and reliable results in a
laboratory setting, they require a
lot of labour, consume a lot of time,
and incur high costs. Furthermore,
these analytical procedures may
fall short in accounting for dynamic
environmental conditions—such as
fluctuations in temperature, humidity,
and microbial load—that occur during
storage and transport. Current and
widely used shelf-life predictions

Prediction of Foo
Shelf Life & Sma
Packaging Proc
and Artificial
Intelligence

typically rely on kinetic equations and
predictive microbiological models.
Although mathematical models
such as zero-order kinetics or the
Arrhenius equation are widely utilised
in predicting chemical degradation
processes and microbial survival
curves, these empirical models are
generally constrained by limited
data collected for a specific product
and under fixed conditions. This
limits the generalisability of the
model to different formulations or
variable environmental conditions
to a certain extent. Furthermore,
existing approaches and models
generally work based on simplified
assumptions, such as linear or
exponential reaction rates. However,
decomposition mechanisms in real-
world food systems also involve
complex and dynamic interactions
such as competition, synergy and
antagonism between microorganisms.
For example, the metabolic by-
products of certain bacteria can
accelerate the decomposition process
by creating conditions conducive
to the growth of other pathogens
or decomposing organisms.
Consequently, artificial intelligence
approaches capable of processing
multi-source, high-dimensional data
and modelling non-linear complex
relationships demonstrate strong
potential as a substitute for existing
mathematical models.

This digitalisation process in
food preservation strategies has
been progressing hand-in-hand
with structural transformations in
packaging technologies. Modern
food packaging has gone beyond
its role as a passive barrier that
protects the product from physical
external factors and has evolved
into integrated systems that
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actively preserve food quality and
monitor its condition—namely,

the “smart packaging” concept.

The overarching term “smart
packaging” incorporates two basic
technological infrastructures:

Active Packaging and Intelligent
Packaging. Active packaging is
achieved by incorporating specific
functional components into the
packaging material or headspace.
These systems can function as
sorbents that absorb undesirable
compounds such as moisture,
oxygen or ethylene, which accelerate
spoilage, or as dispensers that
release specific agents such as
antioxidants, antimicrobials or carbon
dioxide into the packaging. Intelligent
packaging (IP), on the other hand,
refers to systems that detect, record,
monitor, and communicate physical,
chemical, or biological changes on
the inside or outside of the packaged
product to the consumer or supply
chain managers. IP technologies

can provide a real-time, continuous

data stream about the freshness,
microbial load and gas composition
of the product via time-temperature
indicators, pH indicators, biochemical
sensors and data carriers, such

as barcodes/RFID. Various studies
have shown that these smart
systems have been augmented

with biodegradable polymers and
bioactive compounds sourced

from agricultural industry waste, in
line with sustainability objectives.
Extracts rich in polyphenols and
bioactive compounds, such as walnut
shell, cashew leaf, black rice extract,
grapefruit seed and apple pulps, are
integrated into biopolymer matrices
such as chitosan, polyvinyl alcohol or
carrageenan, thereby both increasing
the antioxidant-antimicrobial
capacity of the packaging and
improving its mechanical and

light barrier properties. Artificial
intelligence can be successfully
implemented to predict and

optimise the mechanical and

optical properties of such complex

T

formulations, such as tensile strength
and water vapour permeability.

The integration of non-destructive
analytical methods with artificial
intelligence lays the groundwork
for a data-driven revolution in
the prediction of shelf life. Unlike
the traditional methods, these
techniques allow for continuous
and highly efficient analysis without
compromising the integrity of
food samples. This field features
Machine Vision, Spectroscopy, and
Electronic Sensors. Machine vision
systems analyse changes in colour,
texture, and shape on the surface
of foodstuffs using hardware such
as CCD cameras, thermal imaging,
and hyperspectral imaging. For
example, the ripening processes
of products, surface defects, signs
of spoilage or mechanical damage
can be classified based on visual
characteristics. Spectroscopic
approaches, on the other hand,
analyse the molecular and chemical
composition of food by utilising the

interaction between light and matter.
Methods such as Near-Infrared (NIR),
Fourier Transform Infrared (FTIR)
and Raman spectroscopy are widely
used to identify changes in lipid
oxidation, protein degradation, water
activity, acidity, and soluble solids
content. In particular, Hyperspectral
Imaging (HSI) combines machine
vision with spectroscopy to

collect both spatial and spectral
data across a broad wavelength
range within a single dataset.

This technology is capable of
identifying not only surface defects
but also hon-uniform biochemical
distributions within the food and
invisible tissue deterioration. On

the other hand, Electronic Noses
(E-noses) and specific gas sensors
detect ammonia, carbon dioxide,
ethylene and various volatile

organic compounds released
through microbial metabolism or
chemical degradation and assess
the freshness of the product via
chemical fingerprints.
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The data collected from these

advanced analytical sensors typically

features high dimensions, noise,
and complex structures. Converting
this data into meaningful shelf-life
predictions relies on the data mining
and pattern recognition capabilities
of Machine Learning (ML) and
Deep Learning (DL) algorithms.
Deep Learning (DL), a subset of
machine learning, has the capacity
to automatically learn hierarchical
features from raw data through its
multi-layered structures inspired by
biological neural networks.

Feeding these sensor systems
and Al algorithms directly with
raw data can result in high error
rates; therefore, the data must be
meticulously pre-processed prior
to analysis. While techniques such
as image normalisation, colour
channel separation, and Gaussian
noise filtering are used in machine
vision applications, advanced
mathematical transformations
are essential for the analysis of
spectroscopic and hyperspectral
data. These algorithms eliminate
spectral drifts and baseline shifts
caused by hardware limitations,
sample variations or environmental
conditions, thereby allowing them to
focus solely on chemical differences.
During the training of models, the
optimisation of hyperparameters and
the testing of the generalisability
of the model are critical stages in
preventing overfitting. Scientific
studies and recent research indicate
that optimised Al algorithms, with
high correlation coefficients (such
as >0.90) and low error rates,
significantly outperform traditional
microbiological and chemical
prediction models, which typically
achieve accuracy in the 70-85%
range.

From a general perspective of
the food sector, the implementation
of these technologies allows for
the monitoring of a wide variety
of biochemical reactions and
quality parameters. For example,
Al-powered sensors monitor
deterioration indicators such as
weight loss, changes in acidity and
tissue softening in fresh agricultural
products, where respiration rate
and ethylene production determine
product quality. Analyses using
hyperspectral imaging and NIR
spectroscopy can detect chlorophyll
degradation, soluble solids content,
and water content in the inner
structure of products without
physically damaging them. Similarly,
volatiles such as nitrogen, ammonia,
or biogenic amines are continuously

detected via electronic noses and
analysed using artificial neural
networks in foodstuffs such as
meat and seafood, which are highly
susceptible to microbial spoilage
and lipid oxidation due to their high
protein and fat content. Breaches in
the cold chain due to temperature
fluctuations are analysed by DL
models, and the remaining shelf life
of the product can be calculated
again dynamically. The amount of
lactic acid, total phenolic content or
proteolysis rates—which are among
the biochemical properties of various
beverages, fermented products and
liquid foods such as milk—are fed
into various models via electrical
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impedance spectroscopy, UV-VIS
spectrophotometry or multi-sensor
fusion, thereby making it possible
to predict changes in acidity and
deviations in the flavour profile
weeks before the product reaches
the consumer.

The integration of Al and smart
packaging technologies into the
supply chain drives economic
optimisation, as well as bringing
about sustainability benefits. The
reduction of the amount of products
that are disposed of—despite their
perfect safety—due to inaccurate
forecasts or static use-by dates
can help prevent wastage of
agricultural inputs. The dynamic
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prediction of shelf life enables
retailers to adopt a “First Expired,
First Out” (FEFO) strategy instead of
the “First In, First Out” (FIFO) rule.
Furthermore, the implementation
of Al-based optimisations in food
processing and storage steps—such
as thermal drying, pasteurisation
or refrigeration—achieves energy
savings of 15-25%, which equates
to preventing the emission of 0.6
to 1.0 tonnes of CO, equivalent per
tonne of processed food annually.
The effective implementation of
Al-powered shelf-life models could
reduce overall food waste in the
supply chain by 10% to 20%, and
given the fact that every 1 tonne
of food disposed of generates 2.5
tonnes of CO, equivalent emissions,
the role of these technologies in
lowering the carbon footprint is
noteworthy.

However, there are academic and
industrial constraints that stand
in the way of the global adoption
of these advanced algorithms and
analytical systems. The performance
of Al systems depends largely on
the quantity and quality of the data.
The biological heterogeneity of food
matrices, different geographical
origins, harvest seasons and
various processing methods greatly
complicate the development of
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a single universal model. The
transferability of a developed
prediction model to a different batch
of the same product or a different
type of packaging is often limited
and frequently requires recalibration.
In particular, machine vision and
spectroscopy systems are extremely
susceptible to changes in ambient
lighting, background noise, and
factors such as shape, thickness,
and surface moisture content.
These factors can distort spectral
reflectance, leading to incorrect
classifications by Al models. The
“black box” nature of DL models can
raise the issue that it is impossible
to clearly explain how the system
reaches a specific decision or how
it determines the shelf life following
complex calculations. Furthermore,
the initial investment costs incurred
by hyperspectral cameras, advanced
electronic sensors, and high-
performance GPU units, as well as
the complexity of the hardware-
software integration processes
required to manage this multi-data
stream, make the adoption of this
technology a challenging trade-
off between cost and benefit,
particularly for small and medium-
sized enterprises.

From a future perspective, it is
anticipated that these limitations
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will be rapidly surpassed with

the miniaturisation of sensor
technologies and the advancement
of the Internet of Things (loT)
ecosystem. The direct integration
of sensors into packaging films

and their ability to exchange data
in real time with cloud computing
architectures will enhance the
applicability of the “Digital Twin”
concept in food science. Data on
storage conditions provided in

real time by loT sensors will feed
into advanced deep learning and
reinforcement learning algorithms
in the cloud, enabling dynamic
calibration of predictive models.
Furthermore, cloud-based business
models could make smart predictive
technologies accessible to small-
scale producers by eliminating

high hardware and software costs.
Consequently, the integration of
innovative non-destructive sensors
and artificial intelligence algorithms
into food science has the potential to
transform quality control processes
from traditional, static, reactive
approaches—which are prone

to food losses—into a dynamic,
proactive, sustainable, and data-
driven modern architecture.

PROF.DR.NEVZAT KONAR
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The Global Palm Oil Ind
Production, Trade, am@
Market Dynamics

The vegetable oil sector—a key
component of the global agriculture
and food economy—has been
undergoing a process of structural
transformation since the outset

of the 21st century. The palm oil
industry, which lies at the heart of
this transformation, has attained
the status of a critical raw material
not only for food supply chains

but also for chemicals, detergents,
cosmetics, biofuels and general
industrial production processes.
The oil palm (Elaeis guineensis),
outperforming most other plant-
based alternatives in biomass

and oil yield per unit surface

area, plays a role in the economic
development of the tropical belt
whilst simultaneously taking centre
stage in global sustainability
debates. This study examines global
production capacities, supply-
demand imbalances, price volatility
mechanisms, international trade
flows, Turkey’s strategic position
within the import regime, and the
specific dynamics of the market for
palm kernel oil.

The production volume of palm
oil has been growing steadily and
rapidly since the early 2000s. An
analysis of macroeconomic data
indicates that the production
volume, recorded at approximately
78.4 million metric tonnes worldwide
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for the 2024/2025 marketing year,
is set to expand significantly. Due
to the advancement of agricultural
technologies and the expansion of
plantation fields, global production
is projected to reach the 80 million
metric tonne threshold in the
forecasts for 2025/2026.

The distribution of this substantial
supply across the global map is
highly asymmetrical and heavily
reliant on the Asia-Pacific region.
Based on production forecasts for
the 2025/2026 period, Indonesia
dominates the global market
undisputedly with a production
volume of 46.7 million metric tonnes.
This volume is more than double
the projected production level
of 20.2 million metric tonnes for
Malaysia, the second largest player
in the market. This bipolar market
structure, formed by Indonesia and
Malaysia, is followed by Thailand
with a production of 3.38 million
metric tonnes, Colombia with
2 million metric tonnes, Nigeria
with 1.5 million metric tonnes and
Guatemala with 1 million metric
tonnes.

Plantations covered by
the Indonesian production
infrastructure are concentrated
in specific provinces. The total
surface area of palm plantations
in the country was spread over

2025/2026 Global Palm Oil Production Projection (Leading Countries)
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15.93 million hectares as of 2023.
Riau province leads the way in
the proportional distribution of
this area, with a 19.59% share of
production and 3.4 million hectares
of cultivated land, followed by
Central Kalimantan with a 17.98%
share of production. On the other
hand, from the Malaysian side, the
total area of mature and high-yield
palm plantations stabilised at 5.13
million hectares as of 2023. From
an agronomic perspective, the fact
that a mature oil palm tree has a
commercial life of approximately
25 years and can produce between
18 and 30 metric tonnes of fresh
fruit per hectare during this period
clearly demonstrates why this
product offers an irreplaceable
cost advantage compared to other
vegetable oils. Furthermore, it
appears that the value of Thailand’s
oil palm production in 2023 stood
at approximately 96.26 billion
Thai baht, and the country has
maintained its position as a major
producer within the ASEAN region.
Two distinct products are

frequently confused in industrial
literature, but they differ from one
another in both their chemical

composition and market dynamics.

Standard palm oil, extracted from
the fleshy outer part of the palm
fruit, and palm kernel oil, extracted
from the inner kernel of the

fruit. Palm kernel oil serves as a
strategic raw material in industrial
processes and various commercial
applications. Global production
volumes of palm kernel oil lag
behind those of crude palm oil. In
the 2024/2025 marketing year,
the global production volume of
palm kernel oil stood at 8.9 million
metric tonnes, and this figure is
projected to reach approximately
9.3 million metric tonnes in the
2025/2026 period. Despite this
niche production structure, the
importance of palm kernel oil

has grown due to shifts in global
consumption patterns.

An analysis of the US market
indicates that palm kernel oil
consumption has risen from
116,000 metric tonnes in 2000

Price (Nominal US Dollars / Metric Ton)

to approximately 378,000 metric
tonnes by 2023 and reached
374,000 metric tonnes in 2024.

On the other hand, in the

European Union (EU-27), however,
consumption trends have taken a
different path. In 2024, domestic
palm kernel oil consumption within
the EU declined by 75,000 metric
tonnes compared to the previous
year, regressing to approximately
500,000 metric tonnes. Considering
the export composition of
Indonesian palm products for 2023,
“other palm oils” — which include

A

rae

Year

refined oils — dominated

the market with an impressive
81.83% share, while crude palm oil
accounted for 13.06%, and palm
kernel products accounted for
4.97% in the “other palm kernel oil”
category and a mere 0.14% in the
“crude palm kernel oil” category.
These statistics demonstrate that
producer countries have adopted a
strategy of generating
value-added by processing the
raw material through industrial
processes rather than exporting

it in its raw state.
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The prices of palm oil in international
commodity markets are determined
by a complex array of variables,
including climatic anomalies, price
trends in alternative vegetable oils,
restrictions imposed by pandemics,
and shifts in the supply-demand
balance. The data from 2014 to 2027
indicates that price volatility has
long been a structural characteristic
of the sector. Palm oil, priced at

an average of 837 US dollars per
metric tonne in 2014, retreated to
601 dollars by 2019, depicting a
downward trend. Nevertheless,

the shockwaves caused by the
COVID-19 pandemic in global supply
chains led to a surge in prices, which
recorded a historic peak of 1,276 US
dollars per metric tonne in 2022. As
the market returns to normal, the
average price is projected to stabilise
at a nominal value of 1,020 US dollars
by 2025 and reach 1,062 US dollars
by 2027.

One of the factors influencing the
pressure on the price mechanism is
stock-to-use ratios. For example, due
to unfavourable weather conditions
and COVID-19 lockdowns, which
affected optimal crop yields, the
average closing stocks in Malaysia
fell to 1.72 million metric tonnes in
2020 and 1.6 million metric tonnes
in 2021; however, as production
processes rebounded, they reached
approximately 2.02 million metric
tonnes in 2023. On the other hand,
palm oil stocks in the US—one of
the world’s leading importers—were
recorded at approximately 356
million pounds as of 1 October 2023.

The flow of palm oil from
production centres to global
consumption hubs constitutes one
of the most complex networks
in modern agricultural trade.
Macroeconomic statistics indicate
that the global export volume of
palm oil surpassed 45.2 million
metric tonnes during the 2024/2025
period. Based on figures for 2024,
Indonesia has secured its dominant
role in the market with export
revenues of approximately 20 billion
US dollars, while Malaysia ranks
second with 13.6 billion dollars.

An interesting note is that despite
the absence of palm cultivation in
Europe, the Netherlands achieved an
export value of 1.2 billion US dollars,
cementing its status as one of the
world’s leading exporters of palm
oil. Future projections predict that
Indonesia will achieve a physical
export volume of around 24 million
metric tonnes and Malaysia around
16.1 million metric tonnes for the
2025/2026 period.

The global import regime takes
shape around the industrial and
energy requirements of countries.
The total global import volume,
which amounted to 40.5 million
metric tonnes in the 2024/2025
period, is expected to exceed
43 million metric tonnes in the
2025/2026 period. From a financial
standpoint, the United States
recorded itself as the world’s largest
palm oil importer in 2024, with an
import value of approximately 1.88
billion US dollars. When reviewing
the physical import volume of the
United States, there is a noticeable
spike from 2.16 billion pounds in 2010
to approximately 4.1 billion pounds in
2023. Following the US, the import
list is dominated by countries with
high industrial capacity, such as
Japan, which recorded a purchase of
652.88 million dollars.

Turning to regional market
analyses, Mexico—one of Latin
America’s major economies—
demonstrated a demand far
exceeding its local production
capacity of 235,000 metric tonnes,
importing 560,000 metric tonnes in
2023. On the other hand, China—
one of the key players in global
commodity markets—sets the course
for the market; whilst China imported
6.19 million metric tonnes of palm
oil during the 2022/2023 marketing
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year, which ended in September, this
figure regressed to 5.9 million metric
tonnes in the 2023/2024 marketing
year. A significant portion of this
high demand from China is met via
Indonesia, where Indonesia exported
approximately 3.6 million metric
tonnes of palm oil to China in 2024.
The position of Turkey on the
palm oil value chain results from
its status as a market with high
demand for raw materials, due to its
advanced industrial infrastructure.
Statistical data clearly demonstrate
Turkey'’s strategic weight among
global palm oil importers. In 2024,
Turkey imported palm oil worth
approximately 739.09 million US
dollars. This financial volume has
placed Turkey as the world’s second-
largest palm oil importer, after the
United States. Given that palm oil is
a key input for cosmetic products,
detergents and various industrial
applications, this high import volume
in Turkey reflects the raw material
requirements of industrial production.
The global consumption of palm oil
is estimated to reach approximately
75.05 million metric tonnes in
the 2024/2025 period, with this
figure expected to rise to around
77.73 million metric tonnes in the
2025/2026 period. The regional
distribution of consumption varies
depending on different industrial
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policies. India—one of the world’s
most heavily populated countries—
exerts a strong influence on the
market. Indian consumption has
fluctuated between 8 and 9 million
metric tonnes since the fiscal year
2012, and this figure is projected to
be approximately 9 million metric
tonnes for the 2024/2025 marketing
year. On the other hand, the Chinese
consumption volume of palm oil in
2024 fell by approximately 100,000
metric tonnes compared to the
previous year, standing at 4.9
million metric tonnes. The domestic
palm oil consumption in the US in
2024 amounted to approximately
1.8 million metric tonnes, despite
a drop of over 1,000 metric tonnes
compared to the previous year.

An analysis of the breakdown
of consumption data clarifies the
role of palm oil in industrial and
energy policies. In the Latin America
and Caribbean region, biofuel and
industrial applications have been
driving the market. In Colombia,
the largest market in the region,
approximately 810,000 metric
tonnes of the total consumption
of over 1.5 million metric tonnes in
2024 was allocated to industrial
use. On the other hand, in Brazil,
the second largest consumer
in the region behind Colombia,
approximately 730,000 metric tonnes
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of the total consumption of 865,000
metric tonnes were again used for
industrial processes. These figures
demonstrate that palm oil occupies
an important place in biodiesel
production and energy strategies as
an alternative to fossil fuels.

Amid the growing trend of global
demand, the structural contraction
in the European Union market
indicates a significant paradigm
shift for the sector. The principles
of environmental sustainability
have led to a drastic downturn in
the consumption of palm oil. The
consumption of palm oil, which had
reached approximately 6.9 million
metric tonnes within the European
Union during the 2016/2017
marketing year, trended downward
following the enactment of legal
restrictions and fell to approximately
3.8 million metric tonnes by the
2023/2024 period. The projections
for the 2024/2025 period indicate
that this figure will hover around
3.85 million metric tonnes. As a
direct consequence of its impact
on international trade, Malaysian
palm oil exports to the EU fell to
approximately 930,000 metric tonnes
in 2023. Nevertheless, the EU retains
its position as the third largest
export market for Malaysia, following
India and China. The fundamental
cause of such a drastic contraction
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in the European Union market

lies in the plans of the European
Commission to phase out the use of
palm oil in transport fuels by 2030.
Furthermore, the deforestation of
rainforests in producer countries
such as Indonesia, to make room
for palm plantations, has sparked

a strong backlash against these
products. This has become a
structural market roadblock that
profoundly impacts the export
strategies of producer countries.

To get around or offset these
roadblocks, Indonesia has rolled out
a strategy to push its production
capacity towards growing domestic
consumption sectors, such as
biodiesel.

An analysis of 2024 market value
data brings the sector’s corporate
landscape into sharp focus. Wilmar
International Limited—a Singapore-
based agricultural company—holds
the title of the world’s largest
company in the palm oil sector,
with a market capitalisation of
approximately 3 billion dollars. This
industry giant has been closely
followed by SD Guthrie, worth 2.89
billion US dollars; I0Il, worth 2.62
billion US dollars; and Kuala Lumpur
Kepong, worth 2.61 billion US
dollars. Another major player in the
sector is United Plantations, with a
market value worth 1.41 billion US
dollars. These corporate firms are
able to wield their strength through
the integration of production and
distribution operations in the global
supply chain.

Consequently, the global
palm oil industry faces the dual
challenge of catering to the growing
raw material needs of the food,
cosmetics and biofuel sectors
while also aligning itself with
environmental sustainability targets.
Macroeconomic findings clearly
indicate that the market will continue
to be dominated by the absolute
supply dominance of Indonesia and
Malaysia in the future; however,
consumer-focused policies in key
markets such as the European Union
and international sustainability
standards will determine the sector’s
trajectory.

Resource: Statista. (2025). Palm
oil industry worldwide. https://
www.statista.com/topics/6079/
global-palm-oil-industry/?srslt
id=AfmBOo00e7QaC2R2d0OgH4
TGMMpU8yf7NbrG7S_MLSAe_
fVSCgGz35w4ve#topicOverview
Accessed on: 24/02/2026
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HEADLINE: WEST
AFRICA'S RISING

MARKET

SENEGAL

Senegal, officially the Republic of
Senegal, is a country located in West
Africa, south of the Senegal River.
Senegal shares borders of 531 km
with the Atlantic Ocean to the west,
813 km with Mauritania to the north,
419 km with Mali to the east, and
330 km with Guinea and 338 km with
Guinea-Bissau to the south; its total
border length, including the Atlantic
Ocean, is 3,171 km. The Cape Verde
Islands are located 560 km off the
coast of Senegal.

The country’s capital is Dakar.
Dakar is located on the Cap-Vert
Peninsula, the westernmost point
of the country and the African
continent. With 531 km of coastline
along the Atlantic Ocean, Senegal
has historically been home to various
colonial settlements.

Senegal gained independence from
France on April 4, 1960.

SENEGAL COUNTRY ECONOMIC
ANALYSIS

With a young population, 77.5%
of Senegal’s workforce is employed
in the agricultural sector. The main
agricultural products include peanuts,
corn, sorghum, rice, cotton, sesame,
tomatoes, and green vegetables.
Fishing is among the country’s most
important sources of income. In
Senegal’s exports, fish and peanut
products, as well as gold and
phosphate, play a significant role. The
level of road and rail infrastructure
exceeds the West African average.

The tourism sector is among the
country’s most important foreign
exchange earners. This sector, which
began to develop in the 1970s, has
become a significant source of foreign
exchange earnings. Dakar, Thies, and
Ziguinchor are regions experiencing
significant tourism activity.
Furthermore, Senegal’s agriculture-
based economy, largely situated in a
semi-arid climate zone, is sensitive to
climatic conditions and fluctuations in
international market prices. Senegal’s
democratic system and political

stability, which function in accordance

with regional conditions, positively
impact its economic development.

Over the past 10 years, our exports
to Senegal have increased by 186.4%.
The sectors with the highest growth
in total value were Grains (121.3%
increase), Electrical and Electronics
(1,430.2% increase), and Chemicals
(209.8% increase).

Senegal, a member of the “West
African Economic and Monetary
Union” (UEMOA)—comprising eight
countries (Senegal, Mali, Burkina
Faso, lvory Coast, Guinea-Bissau,
Benin, Niger, and Togo)—uses the
Union’s common currency, the CFA
franc (Communauté Financiére
Africaine).

Senegal is a member of the
Economic Community of West African
States (ECOWAS) and the West
African Economic and Monetary
Union (UEMOA). ECOWAS is a
regional organisation established
in 1975 to strengthen regional
integration, comprising 15 West
African countries. The organisation’s
primary objective is to foster
economic, commercial, social, and
political cooperation among member
states. UEMOA, on the other hand, is
a regional union established in 1994
to deepen economic and monetary
integration in West Africa. The union
comprises 8 West African countries, 7
of which are former French colonies,
and all of these countries use the CFA
franc as their common currency. The
monetary policy of UEMOA member
countries is managed by the Central
Bank of West African States (BCEAO),
a common financial authority.

Information on Senegal’s Free
Trade Agreements (FTAs):

Senegal does not have a direct
Free Trade Agreement with Tlrkiye.
Trade between the two countries
is conducted under the ECOWAS

(Economic Community of West
African States) Common External
Tariff System and general bilateral
agreements. Meetings of the Turkiye
-Senegal Joint Economic Commission
(JEC) have been held since 2010.
Tlrkiye and Senegal regard each
other as strategic partner countries.
Negotiations on a Double Taxation
Avoidance Agreement to boost
investment and trade are ongoing.

Key Considerations for Exports to
Senegal:

There are no restrictions on capital
or profit transfers, or on financing
investments in foreign currency in
Senegal. However, the amount of
foreign currency individuals may carry
with them during international travel
is limited. There is no such restriction
on commercial transfers. Money
transfers can be made through banks.
The General Directorate of Monetary
and Credit Affairs administers foreign
exchange control in Senegal. All
foreign exchange transfers abroad
must be made through authorised
banks, the postal service, or the
BCEAO.

SENEGAL VISR PROCEDURES

Turkish citizens travelling to
Senegal with Ordinary (Red),
Special (Green), and Service (Grey)
passports are subject to visa

requirements. In contrast, holders
of Diplomatic (Black) passports
are exempt from visas for visits

of up to 90 days. The required
documents review process and
stay conditions vary depending on
the purpose of travel. As of 2026,
Senegal visa applications have
been fully transitioned to an online
pre-application system, while the
submission of physical documents
and biometric procedures is
conducted at application centres
authorised by the consulate.
There are two ways to apply for

a Senegal visa. The first is the
visa-on-arrival process at border
crossings; the second is applying
through Senegal’s diplomatic
missions or authorised visa centres.
Although obtaining a visa at the
border may seem easier, it is
recommended to apply through
Senegal’s diplomatic missions to
avoid potential delays and issues.
Applications for a Senegal visa
can be submitted to the Senegal
Embassy in Ankara, the Honorary
Consulate of Senegal in Istanbul,
and authorised visa centres. To
apply for a visa, you must first
complete the application form, then
prepare the required documents
and schedule an appointment at
the diplomatic mission. On the day
of the appointment, the necessary

procedures are completed to
finalise the application process. The
processing time for a Senegal visa
typically takes 5-15 days.

WHEN IS THE BEST TIME T0
VISIT SENEGAL?

Visiting Senegal at the right time is
the key to an unforgettable vacation.
The climate in the region is generally
hot and humid, though it is rainy
at times. The best time to travel is
between November and February.
With temperatures ranging from 22
to 25 degrees, this period is ideal for
both city sightseeing and swimming
in the sea. Rainfall occurs between
July and September.

SAFETY AND HEALTH IN SENEGAL

As with any trip, it is crucial to
take necessary health and safety
precautions before travelling to
Senegal. The tropical climate can
pose health risks in some regions.
Therefore, it is essential to get the
necessary vaccinations against
diseases such as yellow fever
and malaria and take preventive
measures. Additionally, following
hygiene guidelines—a key part
of Senegal travel tips—and being
cautious about water and food
choices will help protect your health.

B

PLAGES TO VISIT IN THIS
COLOURFUL WEST AFRICAN

COUNTRY

One of the most popular
destinations in the Senegal travel
guide is undoubtedly Dakar and its
surroundings. The capital, Dakar, is a
dynamic hub where modern city life
coexists with historical and cultural
elements. Here, bustling markets,
vibrant art galleries, and delicious
street food await you. Gorée Island,
just a short boat ride from Dakar, is
a particular favourite among history
and culture enthusiasts on the list of
places to visit in Senegal. This island,
listed as a UNESCO World Heritage
Site, was a major hub for the slave
trade in the 18th and 19th centuries.
Today, the island’s museums,
former slave quarters, and narrow
streets offer visitors a profound and
emotional lesson in history.

In the Dakar region, you can
also explore the blend of modern
architecture and traditional
structures, experiencing Senegal’s
evolving urban life. Areas around the
ifakara (traditional fishing villages)
are ideal spots for observing the
daily lives of local people. Dakar’s
vibrant atmosphere tops the list of
Senegal travel tips and makes your
trip unforgettable.
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SENEGAL'S NATURAL BERUTY

Exploring the diverse ecosystems
of Senegal’s natural landscapes is
a captivating experience. Niokolo-
Koba National Park is the country’s
largest and most biodiverse wildlife
reserve. This national park, where
Africa can be experienced firsthand,
captivates safari enthusiasts with
lions, elephant herds, giraffes, and a
variety of bird species. This natural
wonder is a key destination for
ecotourism, and guided tours are
available for visitors.

On the other hand, the Sine
Saloum Delta is best known for its
wetlands, mangrove forests, and
tranquil villages. This delta region is
ideal for birdwatching, canoe trips,
and nature walks. This area, where
diverse ecological species coexist, is
a perfect choice for those seeking a
peaceful vacation immersed in natural
beauty. Watching the sunrise and
sunset over the delta’s tranquil waters
is an unforgettable experience.

Senegal is also rich in water
activities. For diving enthusiasts,
Senegal’s diving opportunities offer
enchanting scenes with colourful
underwater life and underwater
caves. Activities such as kite-surfing,
windsurfing, and canoeing are also
popular choices. Surf schools and
water sports centres located along
the beach make it easy to enjoy
these experiences. For travellers
who love sports, Senegal’s beaches
promise action-packed moments.

WHRAT IS SENEGALESE
CULINRRY GULTURE?

Senegalese culinary culture
represents a unique world of flavours
shaped by a rich historical heritage
and the convergence of diverse
ethnic groups. Senegalese cuisine

is not merely a way of eating but
also an important cultural element
that reflects the people’s lifestyle,
traditions, and social bonds. This
culinary culture, passed down
from the past to the present by the
Senegalese people, has been enriched
by the fusion of dietary habits from
the country’s diverse ethnic groups.

Senegalese cuisine incorporates
both local ingredients and influences
from Islamic, French, and other
African civilisations throughout
history. For this reason, Senegalese
culinary culture holds a special
and distinctive place within African
cuisine. The country’s geography
and climate directly contribute to the
diversity and flavour of Senegalese
cuisine. This culture is expressed not
only in how the dishes are prepared
but also in how they are shared and
in the social rituals surrounding them.

Cultural Experiences and Local
Cuisine

Understanding the fundamental
elements of Senegalese cuisine
helps you better appreciate this rich
culinary culture. The main ingredients
include rice, corn, yams, various
beans, fish, seafood, chicken, and
red meat. In addition, local spices,
vegetables, and especially local
peanuts and palm oil create the
characteristic flavour of the dishes.
Senegalese dishes are typically
prepared with fresh and natural
ingredients, making them rich in both
nutrition and flavour.

Senegalese cuisine stands out
for its spicy sauces, fresh seafood,
and unique cooking techniques. You
must try the local flavours. These
delicacies, served at street stalls and
local restaurants, reflect Senegal’s
cultural richness on your palate.

Key Features and Flavours:

©® Key Ingredients: Fish
(especially thiof), peanuts, rice,
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cassava, sweet potatoes, couscous,
peppers, and palm oil.

® National Dish - Thieboudienne
(Cebucen): A rice dish with tomato
sauce, vegetables, and fish.

@ Notable Dishes:

@® Yassa: Chicken or fishin a
lemon and onion sauce (Yassa
Poulet/Poisson).

@ Dibi: Grilled lamb.

® Mafe: A meat dish with peanut
sauce.

@ Drinks: Bissap (hibiscus tea),
Bouye (baobab fruit juice), and fresh
ginger juice.

Pork is not used in Senegalese
cuisine, and dishes are heavily
spiced and saucy.

HOTEL AND ACCOMMODATION
OPTIONS FROM DAKAR TO THE
COASTAL REGIONS

When planning your trip as part of
the Senegal travel guide, it is crucial
to evaluate your accommodation
options carefully. The country offers
a wide range of alternatives to suit
every budget. In Dakar, you'll find
everything from luxury hotels to
boutique guesthouses, while coastal
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towns offer a more intimate and
affordable selection. If you're looking
for a more authentic and local
experience, village guesthouses or
small family-run establishments are
also excellent choices.

Especially in popular tourist areas,
making a reservation in advance will
make your trip more comfortable
and hassle-free. Additionally,
among Senegal’'s accommodation
options, beachfront bungalows
and ecotourism facilities offer an
experience immersed in nature.
Remember that your choice of
accommodation can also create
opportunities to get to know

Senegal’s cultural fabric more closely.

® Dakar: The capital offers
something for every taste, from
modern hotels to boutique
guesthouses. Hotels with sea views
in the Corniche area are both close
to the city centre and ideal for
seaside walks.

@ Saint-Louis: In this city, listed
as a UNESCO World Heritage Site,
staying in restored colonial buildings
feels like a journey back in time.

@ Saly & Petite Cote: In these
tourist coastal towns, resort hotels,

bungalows, and beachfront villas are
perfect for those who love a seaside
vacation.

FEATURED SENEGAL TRADE FAIRS

1. FIARA - International Fair of
Agriculture and Animal Resources

@® Sector: Agriculture, food,
livestock

@ Location: Dakar

® Date: Typically April-May

@ Features: One of West Africa’s
largest agriculture and food fairs.

@ Suitable for products such as
food, legumes, flour, pasta, and
confectionery.

2. FIDAK - Dakar International Fair

@ Sector: General trade fair (food,
textiles, machinery, consumer goods,
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etc.)

@ Location: Dakar

@ Date: Usually in December

@ Feature: It is Senegal’s largest
international fair and attracts a large
number of visitors from West Africa.

3.SENEFOOD & SENEPACK

@ Sector: Food, beverages,
packaging, and processing
technologies

@ Location: Dakar

® Feature: An important platform
for food producers.

Advantages of Senegal Trade
Fairs

® A gateway to West Africa
(buyers from Mali, Guinea, Gambia,
and Mauritania attend)

@ It is also a highly promising
market for food and agricultural
products

@ A suitable market for finding
distributors.

SOURCES:

Ministry of Trade

Embassy of Tirkiye in Senegal
TIM

Wikipedia

E-Birlik

Expoassist.net






