ETi GIDA SANAYi VE TICARET A.§. VE ETi MAKINE SANAYi VE TICARET A.§. YONETIM KURULU UYESi AHMET GORGULU

'HER ALANDA DIJITALLESME PROJELERI
ILE KENDIMIZi SUREKLI GELISTIRIYORUZ’

ETInin basarisinin temelinde strekli inovasyon, kaliteye verdigi dnem ve
tUketici ile kurdugu guglu baglarin yattigini dile getiren Anmet Gorgulu, "Ayrica
dijitallesme, gunimuz is dunyasinda basarinin anahtari haline gelmistir ve ETI
olarak bu dénusumu yakindan takip ediyoruz” dedi. Sayfa 30-31-32-33
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Ulkemize
katma deger
sagladikca
yatirhm
vapmak daha
cazip geliyor

URETICi VE IHRACATCI
DESTEK BEKLIYOR

Ureticilerin ve ihracatcilarin bir dizi talebi oldugunu kaydeden
IHBIR Yonetim Kurulu Baskani Taycl, sunlar séyledi:

Uriinde Uretici Uzak Personelimizin
= . @A jhracatcila- WA (ilkelere WA SGK primlerinde
katma degerin . - . .
rimizin elektrik yukelemelerde ve vergi dilimlerinde
yolu tarimda - oy -
: ve dogalgaz navlun destedi duzenleme
inovasyondan . A . S
eger gldgrlet:lmn o veriimesinin 5 yapllmasmmv
9 hafifletiimesini faydasi olacagini yararli olacagi
bekliyoruz. dusulintyoruz. kanaatindeyiz. Sayfa 2
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Rekabetcilikte
yolun sonuna geldik

istanbul Hububat Bakliyat
Yagli Tohumlar ve Mamulleri
Ihracatcilari Birligi (IHBIR)
Yénetim Kurulu Bagkani
Kazim TAYCI

Degerli IHBIR Ailesi,

Enflasyonla miicadele programi
kapsaminda ddéviz fiyatlarinin
baskilaniyor olusu hepimizi rekabet
anlaminda zorluyor. Malumunuz tzere
TL bazinda artan maliyetler bir yanda
dururken, kurlarin enflasyon kadar
artmamasi 6zellikle getin rekabetin
oldugu pazarlarda geri kalmamiza yol
aclyor. Elbette otoritenin enflasyonla
mUicadelede kur gegiskenligini gdzeten
bir politika uygulamasi kabul edilebilir.
Ancak, enflasyon her ne kadar tarihi
yuksek seviyelerinden geri gelse de
halen kabul edilebilir diizeyin oldukga
Uzerinde. Bundan dolayi rekabetgilikte
yolun sonuna gelmis durumdayiz.

Kurda hizli bir artis enflasyonla
mucadeleye zarar verecedi igin biz Uretici
ihracatcilarin farkl desteklere ihtiyaci
oldugunu bu vesileyle dile getirmek
istiyorum. Uretici ihracatgilarimizin
elektrik ve dogalgaz giderlerinin
hafifletimesi, uzak Ulkelere ylklemelerde
navlun destegi verilmesi, personelimizin
SGK primlerinde ve vergi dilimlerinde
dlzenlemeler yapiimasi gibi bir dizi
istegimiz s6z konusu. Elbette Uretici
ihracatcilarimizin bu zor dénemi
atlatmasi icin ddnemsel bazi tesvikler
verilmesi gerektigini otoriteyle yaptigimiz
gorusmelerde aktariyoruz.

Finansmana erisimde yasanan
sikintilar devam ederken faizlerin
ylksek olmasindan dolay! firmalarimiz
kredi almakta zorlaniyor. Isletme
sermayesi eksikligi kendini cirolarda
gosteriyor. Firmalarimizda daha fazla
ciro yapabilecekken biylmeden

MAYIS/AGUSTOS 2024

taviz vermek zorunda kaliyor. Saglikli
blyumeyi yakalayabilmek icin bizleri
dogrudan olumsuzluklardan kurtulup
normallesmenin tesis edilmesini istiyoruz.
Bu finansal ve enflasyonist sorunlar
disinda iklim de gegen yila kiyasla

kurak gegiyor. Trakya ve Guneydogu
Anadolu'da verimlilik biraz daha iyi olsa
da bugday 6zelinde Ulke genelinde
verimlilikte biraz dusls s6z konusu. Yine
de bu yil TMO’nun ureticilere verdigi
destekler ve kamu politikalar sayesinde
20 milyon ton ve Uzerinde bir rekolte
olusacagini tahmin ediyoruz.

Tesvikler ve bosta duran arazilerin
ekilmesi sayesinde kurak yillarda stratejik
Urlinlerde rekolte belli bir seviyede
korunabiliyor. Bir dizi olumsuz etkiye
ragmen Uretici ihracatcilarimizin galisma
azmi kirnlmig dedgil. Sizler yilin geride kalan
Ug geyreginde dnemli ihracat basarilarina
imza attiniz. IHBIR ailesi olarak
geleneksel pazarlar disinda da varligimizi
artirmakta kararllyiz. ABD pazarini
mercek altina aldik. Tuketim oranlarina
bakinca; Avrupa ve Asya'daki bir kiginin
tlketimi ile ABD'deki bir kiginin tlketimi
arasinda Ozellikle gikolatall ve sekerli
mamullerde yaklasik 4 katlik bir fark var.
ABD bu Urlnlerde Ulkemizi tercih ediyor.
Yeni pazar arayislarimiz kapsaminda
Asya'daki buyUk fuarlara katiliyoruz. Cin,
Japonya, Glney Kore, Vietnam, Tayland,
Tayvan gibi Ulkelere ihracatimizi daha
da artirarak bu Ulkelerin raflarinda kalici
olmak igin galisiyoruz.

Sicak ve kurak bir yazi geride
birakirken sonbaharin siz kiymetli
ihracatcilarmiz igin verimli ge¢gmesini
dilerim.
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Kadir Kiirsad GULBAHAR
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Kazim TAYCI
Yonetim Kurulu Baskani

Semsettin MEMi$
Baskan Yardimcisi

Hiiseyin EViz

Baskan Yardimcisi Muhasip Uye

Firat OKTAY Ahmet Ergin OKANDENIZ

Uye

Sabahattin FIDAN Muzaffer Hikmet TONBIL
Uye Uye

Mehmet Suat GIGEK Mehmet TAS

Uye

e - i S

Kiibra Ceren KOGLAR
Denetim Kurulu Uyesi

Coskun MICIK
Denetim Kurulu Uyesi

Medayin EROL
Denetim Kurulu Uyesi

ISTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERI IHRACATCILARI BIRLIGI
Yenibosna Merkez Mahallesi Sanayi Caddesi No:3 Bahgelievler/ ISTANBUL Tel : 0212 454 05 00 Fax : 0212 454 05 01-02
hububat@iib.org.tr www.ihbir.org.tr
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Kiiresel Kakao
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Degisikligi
Perspektifinden
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Prof. Dr.
Nevzat Konar s40
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Baslica Problem:
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Uretimine Ozgiin
Bir Prosess:
Konclama

Prof. Dr.
Nevzat Konar s46

IEA | IHBIR
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projeler ele alindi s19

Yayin Yonetmeni
Burak COSAN

Yonetim Kurulu Baskani

Kazim TAYCI

Akademik Danisman
Ankara Universitesi
Prof. Dr. Nevzat KONAR

iHBIR

~ Yayin Danigsmani
Istanbul Ihracatci Birlikleri
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Genel Sekreter Yrd.
Volkan KEKEVI
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Girisimci
kadinlardan
ziyaret

Kadin girisimciler
Burcu Eren ve
Oznur Alkan, IHBIR
Yonetim Kurulu
Baskani Kazim
Taycl'yi ziyaret etti.
Gorusmede sektar,
yurt ici ve yurt disi
etkinlikler hakkinda
fikir aligverisi yapildi.

ISTANBE

" HRACATCI Bi

GENEL SEKRE

A ..._-_L
Wummm 1l

R
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08 HAZIRAN 2024 [ISTANBUL

Sampiyonlara odul verildi

IHBIR Yénetim ve Denetim Kurulu
Uyelerl ile TiM Delegeleri, Tiirkiye
ihracatcilar Meclisi 31. Olagan Genel
Kuruluna ve Cumhurbaskani Sayin
Recep Tayyip Erdogan, Ticaret

Bakani Prof. Dr. Omer Bolat, Hazine
ve Maliye Bakani Mehmet Simsek,
Sanayi ve Teknoloji Bakani Mehmet
Fatih Kacir, Genglik ve Spor Bakani
Osman Askin Bak, Aile ve Sosyal

Hizmetler Bakani Mahinur Ozdemir
Goktas ve TIM Baskani Mustafa
Giiltepe'nin tegrifleri ile gerceklesen
ihracatin Sampiyonlari Odiil Téreni'ne
katihm sagladi.

T'M TU RKIiYE
' IHRﬂCﬂTC”J\R
MECLISi

Belgrad'da Yeni
Ufuklar Sempozyumu

IHBIR Y&netim Kurulu Baskan
Yardimcisi Kadir Kirsad Gulbahar
ve beraberindeki heyet, 11 Haziran
2024 tarihinde iktisadi Arastirmalar
Vakfi ve Sirbistan Ticaret ve Sanayi
Odasi is birliginde Belgrad'da
dizenlenen, ‘Tlrkiye-Sirbistan
Ekonomik Isbirliginin Gelistirimesinde
Yeni Ufuklar’ konulu sempozyuma
katildi. TUrkiye'den gelen is insanlari ile
Sirbistan’da yatinm yapan Turk- Sirp
is insanlarinin yogun katiimiyla yapilan
sempozyuma, T.C. Ticaret Bakan
Yardimcisi Mahmut Glrcan, T.C.
Belgrad BuyUkelgisi Sayin Hami Ajsoy,

Dis Ekonomik Illskller Kurulu (DEIK)
Turkiye-Sirbistan Is Konseyi Bagkani
Sayin Osman Arslan da istirak etti.

Sirbistan Sanayi ve Ticaret Odasi
Stratejik Analizler, Hizmetler ve
Uluslararasilastirma Bolumu Direktdru
Mihailo Vesovic ve Sirbistan Ekonomi
Bakanligi Devlet Sekreteri Andrijana
Jovanovic'in de konusmaci olarak yer
aldigi sempozyumda, konusmacilar iki
Ulke arasindaki ekonomik is birliginin
olumlu gelistigini belirterek ileriye
yonelik projelerin neler olabilecegi
hususunda gorus ve dustncelerini
katilimcilarla paylasti.

3? GENEL | IHRACATIN
. SAMPIYONLARI

3_ "5
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Y
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TURKIYE
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YYS Belgesi icin egitim yapildi

iHBIR organizasyonu
ile diizenlenen
"Yetkilendirilmis
Yiikiimlii Sertifikasi
(YYS)” egitim programi,
IHBIR Yonetim Kurulu
Baskani Kazim Tayci,
IHBIR Yonetim Kurulu
Uyeleri Muzaffer Hikmet
Tonbil ve Mehmet
Tas'in katimiile
gerceklesti. YYS Egitim
Danismani llkay Akkaya
tarafindan verilen egitim
programinda YYS
Belgesi, YYS Belgesi
alabilmek icin gerekli
kosullar, uygulamalari ve
avantajlari konusunda
firma temsilcileri
bilgilendirildi.

IHBIR Teknik
Egitim
Programri’nin
yedincisi
gerceklesti

istanbul Hububat
Bakliyat Yagh Tohumlar

ve Mamulleri lhracatcilan
Birligi (IHBIR) olarak, Yildiz
Teknik Universitesiileis
birliginde diizenlenen “IHBIR
Teknik Egitim Programi”
kapsamindaki yedinci
egitim " Gida Teknolojisinde
Raf Omrii, Hizlandiriinig
Raf Omrii ve Modelleme”
dersi gergeklesti. Egitim,
Prof. Dr. Nevzat Konar
esliginde tamamlandi.
Katihmcilarin yoguniilgi
gosterdigi egitim programi
sonunda, katihmcilara
sertifikalan teslim edildi.




iSTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERi iIHRACATCILARI BiRLIGi MAYIS/AGUSTOS 2024

10

| c— | TR o e, | Tiirkiye

BB kthububot -a‘l
3 I8 Hububat Birtigi

IHBIR teknik
egitimleri surayor

istanbul Hububat, Bakliyat,  Teknolojisi Uygulamalan”
Yagh Tohumlar ve Mamulleri dersi gerceklestirildi.
Ihracatcilan Birligi (iHBIR), Egitim Dr. Faruk Tamtiirk'iin
Yildiz Teknik Unlver5|te5| ileis sunumuyla tamamlandi.
birliginde diizenlenen “iHBIR Katihmcilarin yoguniilgi
Teknik Egitim Programi1” gosterdigi Egitim Programi
kapsamindaki sekizinci egitim sonunda, katihmcilara
olan “Biyoteknoloji ve Gida sertifikalarn teslim edildi.
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AVRUPA'NIN KALBINDE

IHRJ-\CAT OFISI

Tiirkiye ihracatgilar Meclisi
Briiksel Temsilcilik Ofisi, Ticaret
Bakani Prof. Dr. Omer Bolat
ve Turkiye Ihracatcilar Meclisi
Baskani Mustafa Giiltepe’nin
katildigi etkinlikle agildi. TIM
Briiksel Temsilciligi Acilis
Programi’nda Bakan Bolat ve
TiM Baskan Gilltepe, Tiirkiye
ile AB arasindaki ticari iliskilerin
ve is birligi firsatlarina yonelik
degerlendirmeler yapti.

Avrupa Birligi nezdinde
Tiirkiye Daimi Temsilcisi
Bliyukelci Faruk Kaymakgl,
Turkiye'nin Briiksel Temsilcisi
Bekir Uysal, Tiirk ve Avrupa
is diinyasinin temsilcilerinin —
katiimiyla gerceklesen () e Vi Hmwre
programa, IHBIR'i temsilen : -
Yonetim Kurulu Uyesi Mehmet

Tas katiim sagladi. \TION OF

ASSEMBLY

llnA'rlm
TERS A l SBLY
uuﬂ on’ S FICE

M=

KIYE E
NAUGURATION OF TOR
““ ! BRUSSELS REPRESENTAT
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fuarina
milli
katilim

Tiirkiye Milli Katiim
Organizasyonu IHBIR
tarafindan diizenlenen,
Amerika’'ninen
biiyiik sekerleme ve
atistirmalik trtinler fuan
Sweets&Snacks EXPO
2024, 14 May;s tarihinde
27. kez kapilarini ziyarete
acti. Fuann ilk giinii Tiirkiye
pavilyonunu ziyaret eden
T.C. Sikago Ticaret Atasesi
Ahmet Samet Tekoglu,
IHBIR Yonetim Kurulu
Baskani Kazim Tayci ve
Yonetim Kurulu iiyeleriile
iki lilke arasindaki ticareti
gelistirmeye yonelik
istisareler yapti.

Sweets&Snacks EXPO
2024 Fuan 16 Mayis giinii
saat 13.00'e kadar ziyarete
acik kald.

MAYIS/AGUSTOS 2024
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Senegal’den
misafirler

Senegal’de yerlesik, tarim
ve gida sektorlerinde faaliyet
gosteren, Matar Cisse, Omar
Ndiaye ve Mouhamed Ndiaye,
IHBIR Yonetim Kurulu Bagkani
Kazim Tayci, Yonetim Kurulu
Baskan Yardimcisi Semsettin
Memisg, Yonetim Kurulu
Uyeleri Ismail Giil, Muzaffer
Hikmet Tonbil, Sabahattin
Fidan ve Mehmet Tas ile
bir araya gelerek iki lilke
arasindaki olasi is birlikleriile
ilgili goriis alisverisi yapti.

Sektor Kurulu
Ankara'da toplandi

Hububat Bakliyat Yaglh Tohumlar
ve Mamulleri Sektdr Kurulu, mayis ay!
toplantisini Ankara'da gercgeklestirdi.

Toplanti kapsaminda sektore
yonelik sorunlar ve ¢ézum Onerileri
ile birlikte 6nimuzdeki ddnemlerde
gergeklestiriimesi planlanan projeler
Uzerine istisarelerde bulunuldu.

Sektor Kurulu akabinde T.C. Tarm
ve Orman Bakani Ibrahim Yumakl,
T.C. Ticaret Bakan Yardimcisi Ozgur
Volkan Agar, T.C. Tarim ve Orman
Bakan Yardimcisi Sayin Ahmet Bagci
ve beraberindeki heyet ile sorunlarinin
dile getirildigi bir istisare toplantisi
gergeklestirdi.

MAYIS/AGUSTOS 2024
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@

TORIVE CUMHURIYETI
TICARET BAKANLIGH

NISAN 2024 DI§ TICARET RAKAMLARI BASIN AGIKLAMASI

3 BATIS F004 [TTANDUL

e ME @ees TME Bess E @omes

'\ rgRivE CUMHURNET!
TICARET &

IHRACAT VERILERI TOPLANTISINA KATILIM

Ticaret Bakani Prof. Dr. Omer Bolat ve Tiirkiye Rakamlar Basin Aciklamasi” programina iiB Koordinator
ihracatgilar Meclisi (TiM) Baskani Mustafa Giiltepe'nin Baskani ve IHBIR Yonetim Kurulu Baskani Kazim Tayci ve
kamuoyunu bilgilendirdigi, “Nisan 2024 Dis Ticaret Yonetim Kurulu Uyeleri katildi.

AL OAAER ko 0

Yonetim Kurulunda sorunlar
ve oneriler ele alindi

Haziran ay1 IHBIR Yonetim Kurulu Toplantisi, Baskan Kazim Tayci ile Yonetim
ve Denetim Kurulu tyelerinin katimlari ile gergeklesti. Toplantida, sektorel sorunlar ve
Oneriler masaya yatirilirken; birligin gelecek dénemdeki projeleri degerlendirildi.
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IDDMIB ve CiB'den
Taycr'ya ziyaret

Istanbul Demir ve Demirdisi Metaller
ihracatcilan Birligi (iDDMIB) Yonetim
Kurulu Bagkani Cetin Tecdelioglu
ve Celik Ihracatcilan Birligi (CiB)
Yonetim Kurulu Uyesi Mustafa
Tecdelioglu, IHBIR Yénetim Kurulu
Baskani Kazim Taycl'yi ziyaret etti.
Ziyarette, 6niimiizdeki donemde
gerceklestiriimesi hedeflenen plan ve
projeler hakkinda fikir aligverisinde
bulunuldu.

@ TORKIYE &=
i E . I
= TIM MECLISI * y

E f_EQ lidﬂen
IHBIR'e ziyaret

Eregli Sosyal Yardimlasma Dernegi
Yonetim Kurulu Bagkani ve Medimim

Medikal Bilisim Kalibrasyon Genel
Muidirii Nazif ilker IHBIR'i ziyaret etti.

MAYIS/AGUSTOS 2024

Geng MUSIAD ile toplant:

iHBIR ' Yonetim Kurulu Baskani Kazim Tayci ve Yonetim Kurulu Uyeleri,
Geng MUSIAD Genel Merl?z Gida Tanm ve Hayvancilik Sektor Kurulu ile

bir araya geldi. Gen¢ MUSIAD yetkililerine yonelik olarak genel sekreterlik
yetkililerince gerceklestirilen Ihracata Yonelik Devlet Yardimlari, Dahilde

Islem Izin Belgesi, Yurt Disi Pazar Arastirmasi ve Fuar Tesvikleri ile ilgili
egitimlerin ardindan, soru cevap boéliimii ile devam edildi.
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FIRMA ZIYARETLERI DEVAM EDIYOR

iHBIR firma ziyaretlerine devam
etti. Cikolata Fabrikasi Gida
Uretim ve Dagitim Tic. Ltd. Sti.,
Elit Pharma Kozmetik ve llag
San. Tic. Ltd. Sti., Ferman Gida
San. ve Tic. Ltd. $ti. ve Escoffiel
Cikolata Gida San. I¢ ve Dis
Tic. Ltd. Sti. firmalarina yonelik
ziyaretleri yapildi. Ziyaretler
kapsaminda iiyelere egitimler,
devlet destekleri ve ihracata
yonelik gelistirilebilecek
projeler hakkinda bilgi verildi.
Ayrica Dengemix Gida Uretim
Ith. Ihr. San. ve Tic.Ltd.Sti,

Dr. Paste, Altinogullan Gida
Teks. Mak. Paz. San. Tic. Ltd.
Sti., Goktiirk Gida San. ve

Dis Tic. Ltd. Sti. firmalan da
ziyaret edildi. Dengemix Gida
Uretim Ith. lhr. San. ve Tic.Ltd

I BATECH 2024’ E KATI LDI K ':l.. | ! it TR 3 y e iy of | Sti, Dr. Paste, Altinogullan ;
1" ~— i - s L Gida Teks. Mak. Paz. San. Tic.

iHBIR Yonetim Kurulu Bagkani Kazim Tayci ve Yonetim Kurulu Baskan _ { A ./ y - Ltd. $ti., Goktiirk Gida San. ve

Yardimcilari Kadir Kiirgsad Giilbahar ve Semsettin Memis, Ibatech 2024 § - R ' Dis Tic. Ltd. §ti. firmalarina

Uluslararasi Ekmek, Pasta Makineleri, Dondurma, Gikolata ve Teknolojileri . - _ 3 b / yonelik ziyaretler kapsaminda
Fuanini ziyaret etti. Fuarda, tiyeler ile bir araya gelen IHBIR Baskan ve 'l A G . N | uyelerimize egitimler,

baskan yardimcilar, fuar ve sektor ihracatiile ilgili istisareler yapti. : 27 G ' . devlet destekleri ve ihracata
: yonelik gelistirilebilecek
projeler hakkinda bilgi
verdik. Firmalarimiza
misafirperverliklerinden otiirti
tesekkiir eder, calismalarinda
basanilar dileriz.
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T.C. TICARET BAKANLIGI
EXPORT AKADEMI
5 HAZIRAN 2024 | ISTANBUL

2024 a iBE0EE0ES G
Fuari'na ”
ziyaret

iHBIR Yonetim Kurulu
Baskan Yardimcisi Semsettin

e Export Akademi egitimleri yapildi

Delegesi Tugba Siirmeli, 10

o e Ticaret Bakanlgi koordinasyonunda Koordinatdr ve IHBIR Yénetim Kurulu
- 13 Temmuz 2024 tarihleri ve Istanbul Inracatgi Birlikleri'nin (IiB) ev Baskani Kazim Tayci'nin agilig konugmalari
- arasinda Istanbul Fuar sahipliginde 2024 yilinin Giglincli Export ile baslad. Katilimcilarin yogun ilgi
Ay = | o s Merkezi’'nde duzenlenen, F Akademi programi yapildi. E-ihracat, gosterdigi programda, devlet destekleri,
ek ] Istgnbul 2024 Fuarni ziyaret e-ticaret ile ilgili dlizenlenen Export online pazarlarda satis yontemleri,
CHOCOVIA g : etti. Fuara katihm saglayan Akademi egitim programi; Ticaret lojistik stiregleri ve giimriik mevzuati
= ; — uiyelerle goriisen IHBIR heyeti, Bakanligi Ihracat Genel Miidiirligli Genel  gibi konularda uzmanlar tarafindan bilgi
firmalarin fuar ile ilgili Mudr Yardimcisi Bllent Tuncer ile 1IB aktarimi yapildi.

gorusleri hakkinda bilgi alarak
basarilar diledi.

nda projeler ele alindi

—~—— = g
Agustos ay : i = ' | |
Yonetim Kurulu : i

toplantisi,
IHBIR Baskani
Kazim
Tayci'nin,
Yonetim ve
Denetim
Kurulu
Uyelerinin
katihmiyla
gerceklestirildi.
Toplantida,
birlik
faaliyetleriile
oniimiizdeki
donemigcin
planlanan
projeler

ele

alind.
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ALIMENTEC
2024
Fuarina

milli katilm

Tiirkiye Milli Katihm
Organizasyonu IHBIR
tarafindan diizenlenen
ALIMENTEC 2024 Fuari,

18 Haziran Pazartesi giinii
kapilarini ziyarete acti.
Fuarnnilk giinii, Tiirkiye
pavilyonunu ziyaret eden T.C.
Bogota Biiyiikelcisi Beste
Pehlivan Sun ve T.C. Bogota
Ticaret Miisaviri Muhammet
Hartavi, katilmci firmalar ile
goriiserek iki lilke arasindaki
ticareti gelistirmeye yonelik
istisarelerde bulundu. Ayni
zamanda, katihmci firmalara
sertifikalarini takdim

eden Biiylikelgi ve Ticaret
Misaviri, firmalara basan
dilekleriniiletti. ALIMENTEC
2024 Fuan, 21Haziran Cuma
glinii saat 19:00’ a kadar
ziyarete acik kaldi.

Diger yandan milli
katihm organizasyonunu
diizenlenen ALIMENTEC
2024 fuannin ikinci gliniinde
katihmci firmalar ile
Kolombiyali satin alicilar bir
araya geldi. ‘Tiirk Giinii’ adi
altinda gergeklesen etkinlikte
firmalarnn tirtinleri yogun ilgi
gordii.
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ISO ilk 500 firmada liye 23 firmamiz

istanbul Sanayi Odasi (iSO) tarafindan yayimlanan, Tiirkiye’nin 500
Bliyiik Sanayi Kurulusu 2023 Listesi’'nde Birligimize liye 23 firmamiz yer
aldi. Firmalarinzi tebrik eder, basarilarinin devamini dileriz.

500 BUYUK SANAY

2023

Genel SiraNo | Kurulus Adi Yil

33 Uilever San. Ve Tic. T A.S. 2023
34 Eti Gida San. Ve Tic. A.S. 2023
64 Toros Tarim San. Ve Tic. A.S. 2023
79 Abdiibrahimilag San. Ve Tic.A.S. 2023
80 Bungle Gida San. ve Tic. A.S. 2023
104 Cargill Tarim ve Gida San. Ticaret A.S. 2023
108 Bashan Agro Gida San. ve Tic. A.S. 2023
mna Solen Cikolata Gida San. ve Tic. A.S. 2023
124 Altinmarka Gida San. ve Tic. A.S. 2023
152 Oba Makarnacilik San. ve Tic. A.S. 2023
153 Anadolu Efes Biracilik ve Malt Sanayii A.S. 2023
184 Sofra Yemek Uretim ve Hizmet A.S. 2023
221 S.S. Trakya Yaglh Tohumlar Tarim Satis Kooperatifleri Birligi | 2023
231 Reka Bitkisel Yaglar San. ve Tic. A.S. 2023
265 Kent Gida Maddeleri San. ve Tic. A.S. 2023
290 Eksun Gida Tarim Sanayi ve Tic. A.S. 2023
315 Lesaffre Turquie Mayacilik Uretim ve Ticaret A.S. 2023
358 Bifa Biskiivi ve Gida Sanayi A.S. 2023
372 Kervan Gida San. Ve Tic. A.S. 2023
437 Ulas Gida Un Tekstil Nakliye Tic. Ve San. A.S. 2023
461 Detay Gida San. Ve Tic. A.S. 2023
483 Della Gida San. Ve Tic. A.S. 2023
498 Halavet Gida San. Ve Tic. A.S. 2023

ISO ikinci 500 de 18 liye firma

Genel |Genel SiraNo |Kurulug
SiraNo | (Onceki Yil) | Adi yil
40 - Soyyigit Gida San. ve Tic. A.S. 2023
44 - TARFAS Tanmsal Faaliyetler Uretim San.ve Tic.A.S. | 2023
63 176 Simsek Biskivi ve Gida Sanayi A.S. 2023
12 - Doruk Un Sanayi A.S. 2023
16 202 Tayas Gida San. ve Tic. A.S. 2023
142 - Sardunya Gida Mutfak isletmeleri TicaretA.S. | 2023
190 165 Ak Nisasta San. ve Tic. A.S. 2023
218 302 Katsan Gida San. ve Tic. Ltd. Sti. 2023
304 332 istanbul Halk Ekmek Un ve

Unlu Maddeler Gida San. ve Tic. A.S. 2023
314 - Temas Gida San. ve Tic. A.S. 2023
324 221 Petro Yag ve Kimyasallar San. ve Tic. A.S. 2023
331 266 Ermetal Otomotiv ve Esya San. Tic. A.S. 2023
340 309 Ani Biskivi Gida San. ve Tic. A.S. 2023
392 - Peyman Kuruyemis Gida Aktariye

Kimyevi Maddeler Tarim Uriinleri San. ve Tic.A.S.| 2023
397 407 Tellioglu Yem-Gida Entegre Tesisleri San. ve Tic. A.S. | 2023
446 293 PNS Pendik Nisasta Sanayi A.S. 2023
486 - Pelit Pastacllik ve Gida Sanayi A.S. 2023
487 - Beyoglu Cikolata San. Tic. A.S. 2023

Ecem Sultan Yazici

Giilsiim Ustiin

CEMRE KIRCALI... Immunflex

CEMRE KIRCAL| - KA

Birligimiz tarafindan
yurutulen “IHBIR Sekerli
Mamuller ve Pastacilik
Sektorleri lhracat Atilimi
UR-GE Projesi” kapsaminda
dlzenlenen "Dijital
Pazarlama ve E-lhracat
Destekleri” konulu egitim
faaliyeti 21.08.2024
tarininde gergeklestirildi.

SOz konusu egitim
programinda proje
katiimcilarimiza; dijital
pazarlama trendleri, yeni
nesil e-ticaret platformlari
ve e-ihracat destekleri
mevzuatl hakkinda
bilgilendirme yapildi.

- U
ONLINE TOPLA

Safak Kabus (Zir... Aksu Gida Elifde...

Aksu Gida Elifdeniz Akbulut

Ipek Gida | Ome... Faruk GAFAROV-...

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

TURKIYE GENELI HUBUBAT SEKTORU

TURKIYE GENELI HUBUBAT SEKTORU

! L - AGUSTOS P
2023 AGUSTOS IHRACATI: | 2024 AGUSTOS IHRACATI: ANA SINIFLANDIRHA ::::;:mnnmm "’,f:;f;;;g; z:f:fé:ﬁ; ne;];s;;:
~ 1MILYAR | 977,639 MILYON DOLAR e | |
112 MiLYON DOLAR — , o e (Gt e e e
o . — | WUdlte GERELY UBUE SESO : L e | | | R
2023 0cAK-ABUSTOS ipRacaTl: | 7 MILYAR oeorn  |vsss | moees | o

. TMILYAR
695 MILYON DOLAR

70,89 ARTIS VAR.

IHBIR 2023 AGUSTOS IHRACAT|
282,213 MILYON DOLAR

IHBIR 2023 OCAK-AGUSTOS [HRACATI:
2 MILYAR

144 MILYON DOLAR

764 MILYON DOLAR

IHBIR 2024 AGUS.TUS IHRACATI:
286,962 MILYON DOLAR

71,68 ARTIS VAR.

IHBIR 2024 OCAK-AGUSTOS IHRACATI:

2 MILYAR
358 MILYON DOLAR

710 ARTIS VAR.

AGUSTOS

ANA SINIFLANDIRMA _ ALT SINIFLANDIRMA 2023 ($/K6) 2024 ($/KG)  Dedigim
KAKAOLU MAMULLER 3967924477 | 4138212853 4,29%
BAHARATLAR 3,497807461 | 2744145887 | -2155%
YABLI TOHUMLAR VE MEYVELER | 2,504907038 1608128134 | -3580%
SEKER VE SEKER MAMULLERI 1824860157 | 1594969757 | -12,60%

Hububat Bakliyat DIGER GIDA MUSTAHZARLARI 1668232977 1585105617 -4,98%

Yagli Tohumlar ve PASTACILIK URUNLERI 1168860516 | 1161624396 -0,62%
BITKISEL YAGLAR 1193214544 | 1153390804 -334% s
BAKLIYAT 0,898936951 | 0,791582997 M94% P S
DEGIRMENCILIK URUNLERI 0,390295106 0,431715104 1061% 1A
HUBUBAT 0,292980124 | 0,400293363 36,63%
GENEL TOPLAM 0,707006797 | 0,94043972 33,02%

IHBIR - 2024 AGUSTOS AYINDA KATMA DEGERI EN YUKSEK 10 URUN ($/TON)
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26 27

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

AGUSTOS ——
ANA SINIFLANDIRMA ALT SINIFLANDIRMA 2023 2024  Degisim Pay - .
PASTACILIK URUNLERI 215095 | 237525 1043% | 2430% e -
BiTKiSEL YAGLAR 138.832 147.116 597% | 1505%
DEGIRMENCILIK URUNLERI 189.649 | 145753 | -2315% 14,91%
DiGER GIDA MUSTAHZARLARI 129.346 | 135.353 464% | 13.84%
Hububat Bakliyat SEKER VE SEKER MAMULLERI 95715 | 100.402 490% | 1027%
Yagli Tohumlar ve KAKAOLU MAMULLER 79.744 82.541 3,51% 8,44%
Mamulleri BAKLIYAT 87517 61943 | -2922% 6,34%
HUBUBAT 155.966 | 44.393 | -7154% 4,54%
YAGLI TOHUMLAR VE MEYVELER 13.643 16.451 20,58% 168%
BAHARATLAR 6.971 6.162 | -1,62% 0,63%
GENEL TOPLAM 112479 | 977.639 | -1212% | 100,00%

- v . o TURKIYE GENELI-HUBUBAT SEKTORUNUN 2024
IHBIR - 2024 ABUSTOS AYINDA EN GOK iHRACAT YAPTIGI 10 URUN GRUBU AGUSTOS AYINDA EN COK iHRACAT YAPTIE! 10 GRON (BIN $)

AGUSTOS
ANA SINIFLANDIRMA ALT SINIFLANDIRMA 2023 2024  Degisim Pay . AGUSTOS .

SEKER VE SEKER MAMULLER 65.268 | 63.811] -223% | 2451% L _ B Pay

D"‘;ER G"]A "USTAHZARLAI“ 67.770 6].8‘!6 -8,74% 23'73% EKM.EKLJ.K VE KAPL|CA_( K|Z|L) BUGDAY UNU 152.4“ 99.618 -34,64% 22,22%

PASTACILIK URUNLER 48306 | 48.678 071% | 1870% AYCIGEGI TOHUMU YAGI 79.400 | 74558 | -610% | 16,63%

KAKAOLU MAMULLER 39815 | 36.936 755% | 16,45% SAKIZLI SEKERLER =~ 50.672 | 54097 | 676% | 1207%

Hububat Bakliyat DEG|RMENC|L|K URUNLER| 28515 23.084 -19,05% 8,87% "AKAR’!A-P'S'R".."E"ls.SADE ULA'NLAR.DULDURUL"ANS 40.435 48.997 21,17% 10,93%
YagLI Tohumlar ve BlTK|SEL YAGLAR 12.840 15.031 ]7'07% 5’77% SUVYA YAG|: FRAKSIYONLARI -HAM. DIGER 15.887 39.525 1‘08,78% 8,82%
Mamulleri HUBUBAT 17.800 3.883 '78,]9% 1,49% D[GERLER| X X . . -~ . 27.016 30.679 13,56% 6,84%
YAGLI TOHUMLAR VE MEYVELER 977 509 |  -47.88% 0,20% AGIRLIKCA %5 VEYA DAHA FAZLA SUKROZ, INVERT SEKER VEYA iZOGLIKOZ ICERENLER - DISERLERI | 29736 | 30.314 | 194% | 6,76%

BAHARATLAR 560 493 | -13.32% 019% TUTUN KULLANIMINI BIRAKTIRMAYA YARDIMCI AGIZ YOLUYLA KULLANILAN NIKOTIN ICEREN URUNLER |  29.684 | 25702 | -1341% | 573%

BAKLIYAT 353 55| -56,13% 0,06% MAKARNALIK BUGDAY (DURUM BUGDAYI) - DIGER 58.636 | 22.858 | -6102% | 5.10%

GENEL TOPLAM 282213 | 286.962 168% | 100,00% TARIFENIN BASKA YERINDE OLM.DIG.GIDA MUST.(LEZZ0) 16.085 | 21944 | 3643% | 490%

iLK 10 GRUN TOPLAM 499.961 | 448.292 | -10,33% | 45,85%

( - DIGER URUNLER 612518 | 529.347 | -1358% | 5415%

GENEL TOPLAM 1.112.479 | 977.639 | -12,12% | 100,00%

IHBIR - 2024 AGUSTOS AYINDA EN GOK IHRACAT YAPTIGI 10 URUN (BIN $S)
AGUSTOS

iRUNLER 2023 2024 Degisim Pay

SAKIZLI SEKERLER 45667 | 46609 | 206% | 1791%

TUTUN KULLANIMINI BIRAKTIRMAYA YARDIMCI AGIZ YOLUYLA KULLANILAN NiKOTiN iCEREN URUNLER | 27.253 | 20.869 |-23.42% | 802%

EKMEKLIK VE KAPLICA (KIZIL) BUGDAY UNU 25149 | 18322 | -2705% | 704%

EKMEKCi MAYASI-KURU. CANLI 17652 | 16025 | -9,22% | 6,16%

AGIRLIKGA %5 VEYA DAHA FAZLA SUKROZ, iINVERT SEKER VEYA iZOGLIKOZ iICERENLER - DIGERLERI | 9.900 | 8.394 | -1521% | 322%

TARIFENIN BASKA YERINDE OLM.Di6.GIDA MUST.(LEZZ0) 5556 | 7094 | 2767% | 273%

GOFRETLER DiGERLERI 5141 | 5565 | 8,25% 2,14%

KAKAO TOZU- (iLAVE SEKER VEYA Di6ER TATLANDIRICI MADDELER iCERMEYENLER) 3366 | 5519 |6399% | 212%

SOYA YAGI. FRAKSIYONLARI -HAM. DiGER 5674 | 5.458 | -3,82% 2,10%

DOLDURULMUS 541 | 4968 | -8,19% 191%

iLK 10 URUN TOPLAM 150.769 | 138.822 | -792% | 53,33%

DiGER URUNLER 131444 | 121490 | -757% | 46,67%
GENEL TOPLAM 282.213 [286.962 | 1,68% | 100,00%
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TURKIYE GENELI-HUBUBAT SEKTORUNUN 2024
AGUSTOS AYINDA EN GOK IHRACAT YAPTIGI 10 ULKE (BiN S)

) ABUSTOS
ULKELER 2023 2024  Degjisim Pay
IRAK 188795 | 179.746 -4,79% | 18,39%
BIRLESiK DEVLETLER 66.052 | 56.598 | -14,31% 5,79%
SURIYE 26.928 36.512 35,59% 3,73%
BiRLESIK KRALLIK 20.135 29551 | 46,77% 3,02%
iTALYA 39.838 28.857 | -2756% 2,.95%
CIBUTI 33.914 27701 | -18,32% 2,83%
LIBYA 31.469 27021 | -1414% 2,76%
CEZAYIR 49 444 25177 | -49,08% 2,58%
SUUDI ARABISTAN 19.331 22.490 16,34% 2,30%
ALMANYA 19.883 21.168 6,46% 2,17% . . . v oo oo
iLK 10 ULKE TOPLAM 495791 | 454.821 -826% | 4652%
TURKIYE GENELI-HUBUBAT SEKTORUNUN
GENEL TOPLAM 112479 | 977.639 | -12,12% | 100,00% R . . .
IHBIR 2024 AGUSTOS AYINDA EN GOK IHRACAT YAPTIGI 10 ULKE (BIN S) VL 3 AESTOS (12 ATLIO)
AGUSTOS '. : ' ULKELER 2022-2023  2023-2024 Ileglslzn P:y
ULKELER 2023 2026 Deiisim Pay IRAK 2.159.083 2.210.955 2,40 / l7,84f
BIRLESIK DEVLETLER 28,229 25 456 0.82% 978% BIRLESIK DEVLETLER 731.677 637.910 -12,82% 5,15%
P . . IRAN (ISLAM CUM.) 169.912 470.433 176,87% 3.80%
BiRLESIK KRALLIK 13.749 18051 | 32,02% 6,97% \ ; K
IRAK 64T 15.305 708% 5 889, SURIYE 497,542 457.601 -8,03% 3,69%
2o Cao CEZAYiR 284.990 452.390 58,74% 3,65% . .
ALMANYA 8.988 9.195 2,30% 353% .
I ADAR 5 5 CIBUTI 284,818 368.028 29,22% 2,97% e
SUUDI ARABISTAN 6.091 8192 | 3449% 315% e
: . . ALMANYA 297.856 322.492 8,27% 2,60%
CEZAYiR 3.506 7.355 | 109,80% 2,83% - ; ;
CEKYA 7030 7359 LET% 289% LiByA 356.301 313.458 -12,02% 2,53%
iSGAL ALT.FILISTIN T 5.660 7321 | 2934% | 2.81% SUUDI ARABISTAN 204074 261151 3091% | 216%
LiBYA 3146 T8 | -45TIL 270 BIRLESIK KRALLIK 224,070 254.280 13,48% 2,05% 3
BIRLESIK ARAP EMIRLIKLERi 5247 | 6263 | 1938% | 241% B MU L) e ol (N T T N 0 |
iLK 10 GLKE TOPLAM 108117 7 336 | 42929 DiGER ULKELER 6.728.767 6.637.755 -135% | 5356% .
DIBER GLKELER 174098 | 48585 | -WbG5% | 57.08% GENEL TOPLAM 1.939.089 | 12.392.451 3,80% | 100,00%
GENEL TOPLAM 282.213 | 286.962 1,68% | 100,00%

IHBIR SON 12 AYDA EN GOK iHRACAT YAPTIGHO ULKE (BIN S)

01 EYLIL - 31 AGUSTOS (12 AYLIK)

ULKELER 2022-2023  2023-2024 Degigim Pay
BIRLESIK DEVLETLER 351.081 286.538 -18,38% 8,50%
IRAK 234.359 245,085 4,58% 1.27%
BIRLESIK KRALLIK 130.060 155.733 19,74% 4,62%
ALMANYA 130.621 145.204 1,16% 4,31%
IRAN (ISLAM CUM.) 52.921 120.636 127.96% 3,58%
CEZAYiR 79.758 110.225 38,20% 3,21%
RUSYA FEDERASYONU 135.787 100.635 -25,89% 2,99%
SUUDI ARABISTAN 59.856 89.844 50,10% 2,67%
CEKYA 64.010 79.618 24,38% 2,36%
LiBYA 87.527 78.030 -10,85% 2,31%
ILK 10 ULKE TOPLAM 1.325.981 1.411.647 6,46% 41,87%
DIGER ULKELER 1.910.467 1.959.692 2,58% 58,13%
GENEL TOPLAM 3.236.448 3.37M.239 4,16% | 100,00%
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BASARIMIZIN TEMELINDE INOVASYON, KALITE VE TUKETICILER ILE KURDUGUMUZ GUCLU BAGLAR YATIYOR

‘Her alanda dijitallesme projeleriile

kendimizi siirekli gelistiriyoruz’

200’'E YAKIN
A.S. ve ETI Makine Sanayi ve AR-GE CALISANI
Ticaret A.S. Yonetim Kurulu ETi, inovasyon siireglerini stirekli
Uyesi Ahmet Gérgi'ﬂﬁ v a® glincel tutarak, tuketiciye en ylksek
IHBIR Haber’in sorularimi

AT or%

[ XX fayday! ve memnuniyeti sunmay
yanitladi. ETI'nin basarisinin

L DD hedeflemektedir. Urlin tasarimi
temelinde stirekli inovasyon,
yuksek urun kalitesi ve
tuketici ile kurdugu gtcli
baglarin yattigin dile getiren
Ahmet Gorgula, “Ayrica
dijitallesme, ginimiuz
is diinyasinda bagarinin
anahtar1 haline gelmistir ve
ETI olarak bu déniisiimil

asamasinda minimum kaynak
kullanimi, fonksiyonel katki, akilda
kalicilik ve tiketici memnuniyeti birlikte
degerlendirilerek basaril Urlinler
ortaya gikariimaktadir. Calisanlarina
sagladigl yaratici galisma ortamlari ve
kendilerini gelistirme firsatlari da bu
basarinin 6nemli bir pargasidir. ETI'nin
bu basarisinda ayrica, Gida ve Makine
Ar-Ge merkezlerinde galisan 200'e
yakin arastirmacinin, pazarlama ve satis
ekiplerinin, genis laboratuvar altyapisi
ve pilot tesislerin biiyUk rolli vardir. Bu
ekipler, tlketici begenisini kazanan

y_akmdan taklp edlyoruz. 6zgun Urlnleri gelistirmekte ve Urlnlerin
Uretimden pazarlamaya, son &zellikleri hem kurum igi uzman
operasyonlanmlzdan panelistler hem de tiketici testleri ve ileri

tiketici deneyimine kadar
her alanda dijitallesme
projeleri ile kendimizi
surekli gelistiriyoruz.” dedi.

A ETi, Tiirk gida sektoriine
Q / birgok ikonik markayi
/' kazandirmig bir sirketimiz.

Bugiin ETl dendiginde biiyiik kiiglik
herkesin aklinda ¢ok gesitli lezzetler
beliriyor. Kolay is degil. Bu basarinin
sirrini okurlarimizia paylagir misiniz?

ETI, kurulusundan bu yana yenilikgilik,
kalite ve 6zgunluk prensiplerini ana
vizyon olarak benimsemistir. Sirketin
adini aldidi Hitit Uygarligi, 4000 yil dnce
Anadolu'da 140'tan fazla ekmek ¢esidi
ve hijyen konusundaki hassasiyetiyle
dikkat gekmistir; bu da ETI'nin, koklu
geleneklere dayanan yenilikci yapisini
simgelemektedir. ETI'nin basarisinin
temelinde slrekli inovasyon, kaliteye
verdigi 6nem ve tuketici ile kurdugu giglu
baglar yatmaktadir. 1962 yilinda biskuvi
Uretimiyle basglayan bu yolculukta, her
zaman yenilikGi Urlinler gelistirmeye ve
degisen tuketici ihtiyaglarini en iyi sekilde
karsilamaya odaklanmistir. Yiksek Urtin
kalitesi ve operasyonel mikemmeliyetin

yani sira kaynak optimizasyonu,
surdurdlebilirlik ve cevre duyarliigi her
zaman oncelikli olmustur. ETI'nin temel
degerlerinden biri olan “insana saygi”
kavrami ise, galisanlari, tedarikgileri ve
musterileriyle olan iliskilerde kendini
gOstermektedir. Tuketicileri, tedarikgileri
ve musterileriyle yillar iginde kurdugu
glven ve badlilik, ETI markasini
Tarkiye'nin en sevilen markalarindan biri
haline getirmigtir.

100'DEN FAZLA
PATENTE SAHIBIiz

Gegmiste Uretici ve Urtin gesitliliginin
sinirl oldugu donemlerde bu isi yapmak
daha kolaydi. Ancak glntmuzde
rekabetin yogunlagmasi, ulusal
ve uluslararasi rakiplerin artmasi,
teknolojiye erisimin kolaylasmasi ve
tlketici aliskanliklarinin hizla degismesi,
daha yaratici, dinamik ve stratejik
yaklasimlar zorunlu kilmaktadir. Gida
sektdriinde basarinin anahtari, gida,
saglik ve beslenme iligkisini dogru
analiz ederek tUm slrecleri ve yeni
Urlnleri bu dogrultuda sekillendirmekte

yatmaktadir. Ayni zamanda teknolojik
gelismeleri, yeni hammaddeleri ve
tUketici trendlerini yakindan takip etmek
ve hatta 6zgun teknolojiler gelistirerek
sektdre oncullk etmek gerekmektedir.
Yapilan arastirmalara goére, dlinyada
uretilen yeni fikirlerin %97'si basarisiz
olurken, kalan %3'lUk kismin sadece
%1'i basariya ulasmaktadir. Ayrica
inovatif fikirlerin ancak %20'sinin
kurum igi kaynaklardan geldigi tespit
edilmigtir. ETI, bu sonuglardan yola
Glkarak, kurum iginde fikirlerin segilip
gelistiriimesini saglayan mikemmel

bir inovasyon altyapisinin yani

sira, tlketici beklentilerinin 6tesine
gecmek igin agik inovasyon kanallarini
aktif bir sekilde kullanmaktadir. Bu
suregte; Universiteler, bilim insanlari,
projeler ve proje ortaklari gibi dig
kaynaklar da ETI'nin inovasyonuna
katki saglamaktadir. ETI, fikri mlkiyet
haklarina da buyik 6nem vermekte ve
yeniliklerinin korunmasi igin ulusal ve
uluslararasi patent bagvurularini dizenli
olarak yapmaktadir. Buguin ETI, ulusal
ve uluslararasi tescile sahip 100'den
fazla patente sahiptir.

analizlerle belirlenmektedir. Bu is birligi ve
inovatif yaklasim sayesinde ETI, “Eti Way"
olarak tanimlanan bir yaklasimla sektérde
iz birakan, 6zgun Urdnler yaratmaya
devam etmektedir.
; Geleneksel is yapis sekilleri
Q / dijitallesme ile birlikte
/" donligiiyor. Bu doniigiime
ayak uydurmak igin ETI neler yapiyor?
Gelismis Ulkelerde yaslanan nifus ve
artan refah seviyesi, is diinyasinda bazi
alanlarda yavaslamalara yol agarken,
bu islerin Cin, Hindistan, Kore ve
Japonya gibi Dogu Ulkelerine kaydigini
g6zlemliyoruz. Bu riskin 6niine gegmek
icin gelismis Ulkeler, Endustri 4.0,
dijitallesme, yapay zeka, derin 6grenme,
blyUk veri, nesnelerin interneti ve makine
Ogrenimi gibi yeni nesil teknolojileri is
slreclerine entegre ederek, "Operasyonel
Mikemmellik” hedeflenmelidir. Enduistri
4.0 yaklasiminin 6nemli bir araci olarak
dusuinebilecegimiz dijitallesmeyi; is
sUreglerini daha hizli, hatasiz ve daha
az kaynakla yonetme firsati olarak
gormek gerekir. Temel hedef, "En az
kaynagi kullanarak maksimum fayda
saglayan”, gevre dostu ve slrdurtlebilir
is modelleri ile “"Gelecege Nesilere
Buglinden Daha Fazla Kaynak Birakmak"
olmalidrr. Dijitallesme, glinimuz is

diinyasinda bagarinin anahtari haline
gelmigtir ve ETI olarak bu dontstim
yakindan takip ediyoruz. Uretimden
pazarlamaya, operasyonlarimizdan
tUketici deneyimine kadar her alanda
dijitallesme projeleri ile kendimizi stirekli
gelistiriyoruz. Uretim hatlarimizda
Endustri 4.0 uygulamalari ile verimliligi
ve Uretkenlidi artirmaya galisirken, dijital
veri analizi, ileri sensorler ve otomasyon
teknolojilerini entegre ederek daha hizli
ve kaliteli Gretim yapmaya odaklaniyoruz.
Dijitallesme araclar sayesinde Urln
kalitesi, enerji kullanimi, hijyen, bakim,

is guvenligi gibi farkli alanlardaki verileri
izleyerek stireglerimizi daha otonom
hale getiriyoruz. Dijitallesme ayrica
tUketicilerimizle olan etkilesimimizi

de donusturuyor. Dijital pazarlama

ve sosyal medya stratejilerimizi
gelistirerek, tiketicilere daha hizli ve
etkili bir sekilde ulasabiliyor, onlarin geri
bildirimlerine aninda yanit verebiliyoruz.
E-ticaret platformlarina yaptigimiz
yatinmlarla, 6zellikle glitensiz Urlinler
gibi 6zel Urdinlerimizi daha genis
kitlelere zamaninda ve kaliteli bir sekilde
ulastinyoruz.
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CALISANLARIMIZI DA

SURECE DAHIL EDiYORUZ

ETi, 2003 yilindan bu yana Japonya
kokenli TPM (Toplam Verimli Yonetim)
yaklasimini uygulamaktadir. TPM,
Endustri 4.0 seviyesine ulasmada
kritik bir arag olarak gortimektedir.

Bu bes asamali sistem, ortalama U¢
yil icinde her bir agsamaya ulasmay!
hedefler ve en Ust seviye olan

“World Class" duizeyine erismeyi
amaglar. "World Class", diinyada en
iyi uygulamalarin yapildigi firmalarla
ayni seviyede is yapabilme becerisini
ifade etmektedir. ETI, bu hedef
dogrultusunda dniimuzdeki yillarda
bu seviyeye ulasmayi planlamaktadir.
TPM'nin temel prensipleri; sifir hata,
sifir kayip, sifir is kazasl ve maksimum
fayda ile minimum maliyet (izerine
kuruludur. ETI, dijitallesme ve otonom
teknolojilerin etkin kullanimi ile stregleri
daha mikemmel hale getirmeyi
amaglamaktadir. Bu dontisimu
sadece teknolojiyi suireglere entegre
etmekle sinirl gérmuyor, ayni zamanda
galisanlarini bu slregleri yonetecek
sekilde egitiyor ve teknolojiye dayali
yeni is modelleri olusturuyor. Boylece
insan kaynakli degiskenlik gdsteren
isler, teknolojiye dayali ve daha
istikrarli sireglere dontsuyor. ETI'nin,
“Surdurulebilirlik” ve "Sanayide Yesil
Donusim” kapsaminda yuruttagu
projeler de gevre dostu teknolojilere
yapilan yatirmlar agisindan énemlidir.
Uluslararasi ticarette gelecekte
karsilagilabilecek riskleri minimize
etmek adina, gevre dostu yontemler
ve teknolojilere ydnelik galigmalarini
hizlandirmaktadir. Bu baglamda ETI,
dijitallesme ve surdurtlebilirlik alaninda
onemli projelere imza atmaya devam
ediyor.

BUYUK VERI, YAPAY ZEKA
VE VERi ANALITIGI

Uzerinde durulmasi gereken bir bagka
dijitalizasyon konusu da Ar-Ge ve Ur-Ge
galismalari olabilir. Yakin gelecekte bu
alanlarda da blyuk veri, yapay zeka,

- o

nesnelerin interneti ve veri analitigi gibi
araglar yardimiyla bugtin kullandigimiz
sUreclerin yerini daha ylksek nitelikli
sUrecler alacaktir. Bu sayede dijital Griin
tasarimlari, dijital ikizler, simtlasyonlar,
bilesenlerin oranlari, bilesenlerin raf émri
boyunca fiziksel ve kimyasal davranislari,
raf dmri modellemeleri ve tekstirel
degisimler gibi birgok konu daha hizl,
daha guvenilir ve insana dayall olmadan
yapllabilecektir.

9 Katma degerli ihracat

. dendiginde akla hep

\.~/ yiiksek teknoloji liriinleri
geliyor. Insan hayati icin vazgegilmez
olan saglkl ve dayanikh gidaicin de
yiiksek teknoloji liriinii diyebilir
miyiz?

Insanin olmadig bir diinya distinmek
anlamsiz olur, gUnkU insan, doganin en
degerli varligi olarak temel ihtiyaclarini
karsilamak zorundadir. Maslow’un
“lhtiyaglar Hiyerarsisi"nde de belirtildigi
gibi, en temel ihtiyag beslenmedir.
Beslenme, insanin yasamini devam
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ettirebilmesi ve diger tim ihtiyaglarini
karsilayabilmesi igin 6n kosuldur. Bu
nedenle, saglikl ve nitelikli gidalar,
insanin yagsam kalitesini artiran ve
surdurulebilir kilan hayati bir unsurdur.

Gelisen diinyada, insanin sinirli
kaynaklardan maksimum faydayi elde
edebilmesi ve bu fayday surdurulebilir
hale getirebilmesi igin, yalnizca yuksek
teknoloji Urlinlerine degil, ayni zamanda
iyi tasarlanmig, insanin fiziksel ve
zihinsel performansini artiracak gidalara
da ihtiyag vardir. Insan vicudunu bir
makineye benzetirsek, bu makinenin
islevlerini stirdurebilmesi igin iyi bir
enerji kaynagina, yani nitelikli besinlere
ihtiyaci vardir. GUntimUzde, bu gidalari
dogrudan yuksek teknoloji Grtinleri
olarak degerlendirmek belki dogru
olmayabilir. Ancak gelecekte, insan
sagligini daha fazla destekleyen, ylksek
Uretim standartlarina sahip ve bazi
ilaglarin islevlerini de Ustlenebilecek
gidalar, artan bir ihtiyag haline
gelecektir.
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SAGLIKLI VE
DAYANIKLI GIDALAR

CGevresel etkiler, kuraklik, iklim
dedisikligi, gida arzinda yasanabilecek
sikintilar ve gidanin insan
metabolizmasina olan etkileri g6z
onune alindiginda, gelecekteki gidalarin
buglinkiinden ¢ok daha farkli olacagini
sOyleyebiliriz. Gelecegin gidalar, farkli
makro ve mikro besin bilesenlerine
sahip olacak, Uretim yontemleri daha
yenilikGi hale gelecek ve gida guivenligi
en Ust dlizeyde sadlanacaktir. Ayrica,
kisiye 6zel beslenme ¢dzumleri sunan
teknolojiler de bu surecin énemli bir
parcasi olacaktir. Bu nedenle, yakin
gelecekte piyasada var olacak gidalar
yuksek teknoloji Urtinleri olarak
degerlendirilebilir hale gelecektir.
Hipokrat'in “Gidaniz ilaciniz, ilaciniz
gidaniz olsun" s6zu, bu anlamda gida
arastirmacilarina ve Ureticilerine
ilham vermekte, gida teknolojilerinin
gelecekteki gelisimine I1sik tutmaktadir.

MAYIS/AGUSTOS 2024

YUKSEK TEKNOLOJi SADECE
MAKINE VE ELEKTRONIK
SEKTORUNDE OLMAZ

Ylksek teknoloji; ileri gida guivenligi
sistemleri, ambalajlama ve saklama
teknolojileri, gidalarin raf dmrint
boyunca kalitelerinin ve besin degerlerini
korunmasi ve yUksek hijyenik kosullarda
dretim agisindan blyuk 6nem tasir.
Ornegin, gida girdi kalitesini etkileyen
hassas tarim uygulamalari, gida islemede
kullanilan ileri biyoteknolojik yontemler,
akill ambalaj teknolojileri ve dijital soguk
zincir uygulamalari gibi yenilikgi yontemler
gidanin kalitesini korumada ve gida
israfini azaltmada kilit rol oynamaktadir.
Ayrica, yeni nesil fonksiyonel gidalar gibi
beslenmenin yaninda, insan saghigini
destekleyici 6zellikler taslyan gidalar da
bu yuksek teknoloji trlinleri arasinda yer
alabilir. Fonksiyonel gidalarin Uretiminde
biyoteknolojik yontemlerin sik¢a
kullaniimasi, gida Uretiminde teknoloji
kullaniminin bir gostergesidir. Yiksek
kaliteli ve glvenilir gidalarin Gretimi, dijital
sistemler ve otomasyon teknolojilerinin
kullanimini da zorunlu hale getirmektedir.
Sonug olarak, yuksek teknoloji sadece
elektronik veya makine sektorleriyle sinirli
degildir. Gida sektorlinde de teknoloji
kullanilarak daha saglikl, daha fonksiyon
katiimis, ¢ok bilesenli ve dayanikli Urlinler
Uretmek, giday! bir tr ylksek teknoloji
Urdnd haline getirmektedir.
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‘Herkese hitap edecek
lezzetleri bir araya geti

’ ‘7;. 4 ’_.

| e RANS FRT

Sekersiz, glutensiz ve vegan olarak

hazirladiklari gikolata formuilleriyle
Gikolata lezzetini Ust seviyelere
¢lkarmayi amagcladiklarini ifade eden
Mely Cikolata Yonetim Kurulu Bagkani
Samet Coskun, "Bu 6zel lezzetleri
meyve ve kuruyemislerle bulusturuyoruz.
Cikolatalarimiz, mevsimine uygun olarak
secilen taze meyve ve kuruyemisle
lezzetlendiriliyor. TUketicilere en kaliteli
drlinleri sunmak igin galismaya devam
ediyoruz. Hedefimiz fazlasiyla farkli
kdltir medeniyetlerinin var oldugunu
dlstnerek klglkten blylgde herkese
hitap edebilecek tatli, tuzlu, eksi
lezzetleri bir arada sunabilmek ve
kaliteli Uretim yapan tedarikgiler ile
is birligi icerisinde olarak daha taze,
6zgun, kaliteli ve strdurdlebilir bir Gretim
gerceklestirmektir.

: Cikolata severlere yeni ve

@ / farkh lezzetler sunarken

/" hangi tiiketici beklenti ve

taleplerini 6zellikle dikkate
aliyorsunuz?

Cikolata kapli Urtnlerimizde katki
maddesi kullanimini minimum diizeyde
tutarak, seker ilavesiz, vegan, herhangi
bir koruyucu, renklendirici icermeyen,
sUrUlebilir gikolata grubumuzda ise
tamamen katkisiz, seker ilavesiz, bitkisel
lif agirlikh, vegan tretim gergeklestirerek
daha saglikli alternatifler sunuyoruz.

Bu suregte negatif veya pozitif fark
etmeksizin var olan tim tuketici geri
donuslerini degerlendirerek Ar-Ge
calismalarimizi yapilan yorumlara ve
taleplere gore sekillendiriyoruz.

] , Url'.inleritlizde siklikla

K& / kullandlgl.m'z cesni

maddelerinin cikolatanin
kendine 6zgii olan lezzetiile
uyumlulugunu belirlemede nelere
dikkat edilmelidir?

Bu noktada dnceligimiz bitter gikolatay!
tlm tuketici gruplarina hitap edebilecek
sekle getirebilmek. Sonrasinda
ise kurutulmus ve dondurularak
kurutulmus meyveleri, kuru yemisleri
ve kahve ¢ekirdeklerini gikolatayla
harmanlayarak; gikolata ve kullanilan
cesni maddesi lezzetlerinin birbirlerinin
Online gegmeyecegdi ahenkli bir uyum
saglayarak Uretim yapmak. Hedefimiz
fazlasiyla farkli kilttir medeniyetlerinin
var oldugunu disunerek kugukten
buylge herkese hitap edebilecek tatl,
tuzlu, eksi lezzetleri bir arada sunabilmek

ve kaliteli Gretim yapan tedarikgiler ile
is birligi igerisinde olarak daha taze,
Ozgun, kaliteli ve strdurlebilir bir Gretim
gergeklestirmektir.

: 7 Ic ve dis pazarda premium

: cikolata tiiketicileri

\'4/ begenileri arasinda
farkhhklar var mi?

Ulkelere, bolgelere gore farkliliklar
elbette mevcut. Fakat bunlari bir kalipta
sunmak dogru olmayacaktir. Bir arada
disunuimeyen ve onyarglyla yaklasilan
lezzetler bile begenilebiliyor.

HEDEFLEDIGIMIZ SEVIYEYE
ULASMAMIZI ETKILEDI

9 Kakao lirtinleri tedarik ve
- fiyatlarindaki ani degisim
\.-/ ve artislar uireticilerimizi

r g
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nasil etkiledi? Pazar
calismalarinizda ve
projeksiyonlarinizda bu
degisimlere bagh olarak
degistirdiginiz stratejiler var mi?

Ani degisim ve artiglar her sektorde
oldugu gibi biz ¢ikolata Ureticilerini
de finansal agidan dalgalanmalara
maruz biraktl. Bu da tedarik zincirinin
hedefledigimiz seviyeye ulasma
surecini dolayli olarak etkiledi.

: Premium ve cesnili

@ / cikolata lirtinlerinde,

/' kullandiginiz kakaonun
cografik orijinini dikkate aliyor
musunuz? Bu orijin, tiiketici ve
uretici icin onemli bir faktor midiir?

Elbette bu bizim igin 6nemli bir
kriter. Uretimin daha uygun kosullarda
yapildigi, gekirdek hastaliklarinin

e bw

minimum seviyede oldugu, gekirdek
gelisimini olumsuz etkileyecek hava
kosullarina karsi 6nlemler alinmis,
kolay ulasilabilir orijinli Grdnler
onceligimiz. TUketiciler de lezzet
acisindan orijine 6nem vermektedir.
; E-ticaret’in cikolata
Q / gibi sicaklik

/" dalgalanmalarina karsi
hassasiyeti olan bir liriin grubunda
yarattigi avantaj veya
dezavantajlar bulunmakta ni?

Cikolata serin ve kuru yerde

(18-22 °C) muhafaza edilmelidir.
Yazin bu sartlari saglamak maliyet
acgisindan bir dezavantaj, kisin ise bir
avantaj olarak nitelendirilebilir. Soguk
havalarda ¢ikolata daha mat bir renk
alirken, yazin bdyle bir renk degdisimi
yasanmamaktadir.

rivoruz;
Y - A J:' 4 4
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Uriinde katma degerin yolu
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tarimda inovasyondan gecer

Urtinleri en iyi katma
degerle satabilmek i¢in
yapilmasi gerekenleri
siralayan IHBIR Denetim
Kurulu Uyesi Coskun
Micik, “Tarimi inovatif
sanayi haline getirip,
mevcut sanayimizi
gelistirerek ve dunya
standartlarinda tiretim
yapma sartini hicbir
zaman goz ard1 etmeden
calismalarimizi
cesitlendirmeliyiz.”
mesaj1 verdi.

] , Tiirkiye gidada
- potansiyelini yeterince

\'—/ kullanabiliyor mu?

Ulkemiz zengin cografi kaynaklari
ve gesitli iklim yapisiyla, gida Uretimi
konusunda buyuk bir potansiyele sahip,
ancak bu potansiyeli yeterince kullanip
kullanmadigimiz meselesi her zaman
glindemde olan bir konu, 6zellikle son
yillarda gida guvenligi ve surddrdlebilirlik
tartismalar hiz kazanirken, trtnlerin
gida Uretimindeki konumu daha da
onem kazaniyor. Bu noktada, Turkiye'nin
"ihracat potansiyeli” agisindan kritik bir
Onem tasimakta! Uretimden tiiketime,
Giftgiden sanayiciye kadar pek gok
aktorlin bu slirece katki saglamasi
gerektigini disuntyorum. Gidada
kalitemizi ve cesitliligimizi artinp diinya
pazarini daha fazla s6z sahibi olabilmek
icin galismalarimizi artirmall ve yeni
yontemler bulimallyiz.

NELER YAPILMALI?

Ulkemizin cografi konumu, biiy(leyici
kltdrel ve tarimsal zenginlikleri bir yana,
ayni zamanda genis ve hizli yapilanma
potansiyeliyle g6z ardi edilemez. Bu
baglamda, tarimsal Uretimimiz, hem
i¢ talebi karsiliyor hem de ihracat
potansiyelini artirmak igin biyUk bir firsat
olarak ortaya ¢ikiyor; O zaman, ne olmali?
Su Yonetimi: Kuraklik ve su kaynaklarini
planli kullanma, Ulkemizde dodan su
kaynaklarinin Ulkemiz iginde verimliligini
artirmak en bliyUk etkenlerdendir.

Yonetimini etkin yapmaliyiz. Teknoloji
Kullanimi: Tarimda yeni teknolojilerin
benimsenmesi, planlama, Gretim
sUrecini hizlandirir ve maliyetleri azaltir,
dogru kanallarda yapilan galismalar

ve bunlari Uretim seviyesine getirecek
ar-ge sureglerini dogru yonetmeliyiz.
Organik Tarim: Saglikli gida tiketimi
ve surddrdlebilir tarim uygulamalarin
0zel bolgelerde insa ederek gelecekte
¢ok buyUk bir ihracat pazari olacak olan
saglikl gida sektoriine dogru sanayi
yatinmlar yapmali, dogal kaynaklarimizi
korumall ve kesfedilmemis kaynak
cesitliligini artrmallyiz. Sanayi ve
Uretim: Glizel llkemizde yetistirdigimiz
Urtinlerimizi en iyi katma degerle
satabilmemiz igin tarimi inovatif sanayi
haline getirip mevcut sanayimizde
gelistirmemiz ve diinya standartlarinda
Uretim yapmamiz sartini hicbir zaman
g6z ardi etmeden ¢alismalarimizi
cesitlendirmeliyiz. StrdUrlebilirlik

ve inovasyon, Turk gida sektoriiniin
son yillardaki en 6nemli odak noktasi
haline geldi. Turk gida paketleri diinya
pazarindaki yeri giderek gugleniyor.

EL ELE VERMEMIiZz
GEREKEN KONULAR

Ancak bu sirecte zorluklarda yok
degil. Ozellikle kalite standartlari ve Uretim
parcalarinin ele alinmasi, Tlrk gidasinin
uluslararasi arenada sagladigi degeri
bulabilmesi igin su unsurlar énemli: Urlin

kalitesi; uluslararasi rekabet igin kritik bir
faktordir. Strdurdlebilirlik: Cevre dostu
Uretim yontemlerinin benimsenmesi,
taleplerin dogru karsilanmasi igin
gereklidir. Inovasyon: Yenilikgi Gretim
teknikleri, verimlilik artarken maliyetler
dusebilir. Bu konular g6z éniine

alarak; yenilik¢i yaklasimlari, bagimsiz
inovasyonlari inga eden bir tarim sektord,
Tarkiye'nin hem ekonomik buyimesine
hem de dogal varliklarin korunmasina
katki saglar. Unutmayalim ki, bu bakis
acllari igin bilim insanlarimizdan giftgimize,
sanayicimizden planlamaya kol kola
girmek, el ele vermemiz gerekmektedir.

IHRACAT
POTANSIYELIMiz BUYUK

. , ihracgt gelismelerine )
K& / baktiginizda firsat hangi
/' alanlarda?

Turkiye'nin gidada sahip
oldugu potansiyelin tam anlamiyla
kullanilamadigini sdylemek mimkunddr.
Bunun en biylk sebeplerinden biri,
tarm politikalarindaki performanslar
ve gida guvenligi konusunda yasanan
gelismelerdir. Oysa Turkiye, zengin tarim
arazileri ve ¢gesitlilik sunan iklim kosullariyla
biyUk bir ihracat potansiyeline sahip.
Ancak bu potansiyelin gergeklestiriimesi
icin daha etkili stratejilerin gelistiriimesi
gerekiyor. Egitimli giftcilere, modern
teknolojilere ve stirddrdlebilir uygulamalara
yatinm yapmak sarttir. IHBIR'in yapmis

oldugu egitimlere zaman ayirip ihracatgi
sirketlerin yonetim katindaki Uyelerimizin
kendilerini glincellemesi basarilarina basari
katacaktir.

KARARLIADIMLAR
ATILMALI

Ne yazik ki mevcut sistemler ve altyapi
eksiklikleri bu suregleri yavaslatiyor
(Ekonomik krizler, zaman ayiramama
vb.). Yine de, daha kararli adimlar
atilirsa Ulkemiz, gida ihracatinda diinya
genelinde dnemli bir oyuncu haline
gelebilir. Bu konuda Ticaret Bakanligimiz,
TIM, IHBIR ve 6zel sektor olarak ortak
bir vizyonla hareket ediyor, uzun
bir yolda ilerliyoruz. Gelecekte gida
alaninda potansiyelimizi en iyi sekilde
degerlendirmek igin harekete gegmemiz
ve arkamizdaki kusaklara dogru alt
yapilar birakmamiz gerekmektedir.

Ihracat potansiyelini artirmak icin
pazar arastirmasl yapmak, kaliteli
Urlinlerin yayginlasmasi igin uluslararasi
dlzeyde inovasyon galismalarini
gelistirmek, pazara uyum saglamak ve
etkili pazarlama moddillerinin uygulanmasi
onemlidir. Inracat gelismelerine
baktgimizda firsatlar tarim, otomotiv,
tekstil, teknolojik Urtinler, yaziim
sistematikleri ve ingaat malzemeleri gibi
sektorler, en yiksek ihracat potansiyeline
sahip sektdrlerdir.

REKABETGI BiR
SISTEM SART

; Tiirk gida ihracatgisinin
Q / rekabet anlaminda
/' desteklenmesiicin kamu
neler yapmal?
Gida sektord, Turkiye'nin

ekonomik kalkinmasinda énemli bir rol
oynamaktadir. Bu sektdr, hem istihdam
hem de dis ticaret acisindan kiresel
acidan kritik bir yere sahiptir. Ancak,
Tirk gida ihracatgisinin rekabetgi olarak
gOsterilmesi igin kamu neler yapmali
sorusu, glinimiizde daha fazla 6nem
kazanmaktadir. Rekabetgci bir sistem,
gida ihracatgilarin hem ulusal hem de
uluslararasi pazarlarda strdGrdlebilir bir
basarinin en buyuk dinamididir. Iste bu
noktada, kamu sektorl cesitli stratejiler
gelistirerek gida ihracatgilarina olan
destekleri ¢esitlendirebilir ve uluslararasi
arenada daha gugll bir konum

kazanmasini saglayabilir.

DESTEKLER TABANA
YAYILMALI

Gida sektoriinde faaliyet gosteren
ihracatgilar, kamu destekleri sayesinde
onemli avantajlar elde edebiliyor. Ozellikle
sunulan mali destekler, uluslararasi
pazarlarda rekabet gliciinG arttirmak
icin olanaklar saglamaktadir. Bunun
yaninda seyahat, tanitim ve fuar sunumu
gibi gok yararll uygulamalarin tabana
yayllarak yayginlastirimasi, ihracatgilarin
kitle hedeflerine daha etkin bir sekilde
erisimine kolaylik sadlar. Yalnizca
bu desteklerin hangi kosullar altinda
saglandidi kafa karistirici olabilir. Bu
slrecin iyi yonetilmesi gerekiyor. Bu
nedenle gida ihracatgilari; desteklerin
detayli bir sekilde incelenmesi ve
uygun firsatlarin degerlendiriimesi
gerekmektedir. Ne var ki, bazi destekleri
almak icin belirli kurallara uyulmasi gerekir,
bu sistemin ihracat ailemizin daha rahat
ve basit sekilde kullanimina sunulmasi igin
gerekli egitimleri daha aktif hale getirip,
ihracatgilarimizi srekli bilgilendirmeliyiz.
Ancak dogru adimlar atildiginda,
ihracatgilarimiz daha gok azim ve gayretle
bu firsatlar dederlendirecektir.

KAMU VE OZEL
ISBIRLIGI BASARI
GETIRIYOR

Gida ekonomisi, kliresel pazardaki
rekabetin artmasiyla birlikte daha
karmasik bir hale geldi. Kamu ve 6zel
sektdrler arasindaki is birligi, basariy
ortaya ¢lkaran en dnemli unsurlardan
biri halinde; Ancak bu is birliginin saglikli
bir zeminde gergeklesmesi igin iki
tarafinin da hedeflerini netlegtirmesi
gerekiyor. Oncelikle bilgi paylagimi ve
ortak iyilestirme galismalari, sektordeki
dinamiklerin garpanlandir;

Gida ihracatinda yuksek kaliteyi
yakalamak i¢in ortak akil galismalarina
yonelik adimlar atmak, kritik bir neme
teskil eder. Boylece hem gelismislik hem
de surdurulebilirligin saglanmasi mimkin
olacaktir.
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lhracat
dile kolay
iste zor
bir siirec

: Profesyonelis
. ? yasaminizda IHBIR'in
yerini ve Tiirk gida
ihracatina sagladigi katkilar
sorsak neler sdylemek
istersiniz?
Ihracat sdylemesi kolay

fakat alt yapisi ok megakkatli
bir stireg, bu yolda IHBIR'in
bitln ihracat ailesinin yaninda
oldugunu gérmek, her zaman
yanimizda olduklarini bilmek ¢ok
gliven ve azim verici; yapilan
B2B ve B2C alim heyetleri, fuar
organizasyonlari, egitimler ve
destekler artan ve artmakta olan
Ihracatimizin somut gdstergeleri.
IHBIR ¢atisI altindaki Yonetim
ve Denetim kurulumuzdan idari
personellere, fuarlarda bizlere
yardimcl olan stant gorevililerine
kadar emegi gegen herkese bir
ihracatgl olarak sonsuz tesekkur
ediyorum; emeklerinize saglik.
Fakat “Her yaris bitis gizgisinden
sonraki yarisin antremanidir” bunu
da unutmamallyiz diyorum.

ULUSAL BiR
SORUMLULUK

Sonug olarak, Turk gida ihracatgisinin
uluslararasi rekabet pazarina girmesi igin
kamuda neler yapilmali sorusuna yanit
vermek, yalnizca ticari bir mesele degil,
ayni zamanda ulusal bir sorumluluktur.
Kamu, bu alanda atacadi adimlarla
ihracatginin 6nlini agabilir ve uluslararasi
pazardaki rekabet gliclnl artirabilir.
Devlet destekleri, egitim programlari
ve arastirma-gelistirme yatirmiari, bu
slregte kritik Bneme sahip. Ayrica gida
glvenligi standartlarini desteklemek ve
inovasyonu tesvik etmek de ayri bir 6nem
tasir. Sonugta, saglam adimlarla ilerleyen
bir gida sektort, hem ekonomimize
katkida bulunur hem de dlinyada daha
gucl bir oyuncu haline gelir. Bu nedenle
“Is birligi, yalnizca kaynaklari bir araya
getirmekle kalmaz; ayni zamanda
kusursuz ¢ozdmler Gretir.”

IHBIR Tirk gida ihracatgilarinin yaninda
oldugunu her zaman gosteriyor ve
kendini surekli gelistiriyor; dGnimuzdeki
kusaklara birakacagimiz gelecegimizi
birlikte insa edelim.
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Baklavanin

basa

ekle

Baklava ve hazir yufka
ihracatinda yakaladiklar1
basariy1 diger urunlere
de yaymak istediklerini
anlatan IHBIR Denetim
Kurulu Uyesi Koclar,
“Hedefimiz yurt disinda
etnik pazarlarda

bilinen boérek ve pogaca
kalemlerimizin de

daha global lezzet ve
bilinirlilige gelerek
daha cok insana
ulagmasidir.” dedi.

boreg
yece

Istanbul Hububat Bakliyat Yagl
Tohumlar ve Mamulleri Ihracatgilar Birligi
(IHBIR) Denetim Kurulu Uyesi Kiibra
Ceren Koglar bu sayida sorularimizi
yanitladi.

9 Is hayatina giriste
. sizi en gok motive eden
\.-/ ne oldu?

Yillarca slren egitim hayati boyunca
Ogrendiklerimi is hayati ile harmanlamak
fikri her zaman beni heyecanlandiran,
en buyUk motivasyon kaynagim oldu.
Yillar iginde motive oldugum harmanlama
mevzuunun aslinda bambaska bir
gergekligi oldugunu deneyimledim.
Gergekten hayatta hicbir sey kitapta
yazdidi gibi degilmis. Egitimli olmak
Gok 6nemli olsa da aynioranda
alaylilik egitimi de gerekiyormus. Ikisini
harmanladidinizda gergekten is hayatinda

sizden daha motive kimse olmuyor,
olamaz!

‘HER DEPARTMANDA

CALISTIM'
. Sizi gida sektoriinde
Q / kariyer yapmaya iten
/" nedenleri sormak isteriz?
Lisans egitim boyunca uzmanlk
edindigim iletisim alaninda kariyer yapma
hedefim ve hayallerim vardi. Ancak
ailesel sebeplerle aile sirketimiz olan unlu
mamul sanayinde is hayatina bagladim.
Ik baslarda birakip moda sektdrlinde
Galisacagim desem de 6grendikge
hareket ve yogunlugundan beslendigim
gida sektoriinden kopamadim ve

bugin aile sirketinin her departmaninda
calistigim sirketimizin yonetici
koltugunda oturuyor ve sektorde 11. yilimi
deviriyorum.

AR-GE VE YENI NESIL
PAKETLEME

7 Geleneksel Tiirk
@ / tirtinlerinin farkh
cografyalaraihracatiigin
hangi calismalan yapmaktasiniz?
Unlu mamul sanayinde olunca
geleneksel Urlin denildigi zaman akla ilk
gelen Urlnler istisnasiz bizim grubumuz
oluyor. Hal boyle olunca geleneksel
Turk baklavasl, boregi, mantisi ve
pogaca, kurabiye grubunu yeni model

paketleme ve vegan-vejetaryen-diyabet
Ar-Ge gelistirmeleri ile birgok Ulkeye
gondermeye, Turk Urlnlerini daha ¢ok
tanitmaya katki saglamaya calisiyoruz.

BAKLAVA HAZIR

YUFKA AMIRAL GEMISI

( ’ Agirlikla hangi iiriinde
. ihracat basarisi
\'—/ gormektesiniz ve
oniimiizdeki donemde 6ne cikarmak
istediginiz lirlinler var mi?

Firmamizin geleneksel Turk unlu mamul
gesitlerini inrag ederken en bagarili oldugu
Urlin grubu baklava ve hazir yufkadir.
Hedefimiz yurtdisinda etnik pazarlarda
bilinen bdrek ve podaga kalemlerimizin de

‘IHBIR'de
olmak
fikirlerimi
genisletiyor’

Q@

Geng yasimda dahil
olma sansi yakaladigim ¢cok
degerli IHBIR ailemle beraber
olmak, Tiirkiye'nin en biiyiik
sanayicileri ile hasbihal
etmek her zaman fikirlerimi
genisletiyor. Sahip olduguma
inandigim gengligin verdigi
dinamizm ve vizyonumu degerli
bliyiiklerimin tecriibe, yardim
ve destekleriyle harmanlamak
is hayatinda bana ¢ok biiyiik bir
konfor sagladi. Tiim yonetim,
denetim ve yedek yonetim
ve denetimimize ayrica birlik
calisanlarimiza birbirimize
kattiklannmiz icin cok tesekkiir
ederim!

daha global lezzet ve bilinirlilige gelerek
daha ¢ok insana ulagmasidir.

‘KARSILIGINI ALDIKGA
YATIRIM CAZiP GELIR'

} , Tiirk gida sektoriiniin
. gelecegin agisindan ilave
\5/ yatirim diisiiniiyor
musunuz?

Bugtinun Turkiye'sinde sanayici
olmak her giin daha da zorlagsa da
Ulkemize katma deger sagladik¢a ve
karsiligini aldikga bunun igin yatirm
yapma fikri daima cazip geliyor.
Ulkemizin ihracattaki cirosunu arttirmak
ve hacmimizi buyUtmek igin tesvik
kapsamina giren ikinci ve Uglncu sanayi
bdlgesi sehirlerimizde yatinm fizibilite
galismalarimiz devam ediyor.
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Kuresel kakao krizinin ilk izleri 2023
Aralik ayinda Afrika'da kakao mahsuli
basarisizliklari ve artan fiyatlarla ilgil
raporlamalarla baslamistir. Iki ana
kakao Ureticisi olan ve dinya Uretiminin
%60'Indan fazlasini karsilayan iki Ulke,
Fildisi Sahili ve Gana'da sonbahardaki
ana hasatlardan 6nce asiri yagislar
birgok kakao meyvesinin ¢lrimesine
ve agaclarin mantar hastaliklariyla
enfekte olmasina neden olmustur.
Baslangicta, endiseler tatil sezonunda
artan gikolata maliyetlerine odaklanmis,
ancak, 2024 baslarinda krizin gergek
boyutu ortaya ¢ikmaya baslamistir. Onde
gelen gikolata Ureticileri hizla kakao
cekirdeklerini stoklamak igin proaktif
stratejiler uygulamistir. Sonug olarak;
dlinya pazarinda ham kakao fiyati 2024
Subat ayindan itibaren hizla ylkselmis
ve 1974'teki blyulk kakao krizini hizla
golgede birakan tarihi zirvelere ulagmistir.
19 Nisan 2024'te, ham kakao fiyati ton
basina 12.186 USD'ye ulagarak onceki yila
gore %400'den fazla bir artig gostermistir.

Iklim degisikligi, tim kakao sistemi
icin kontrol edilemeyen bir stres kaynagdi
olup, ozellikle kiiresel glineyde bir stiredir
belirgin bir sekilde gorilmektedir. Bu
yaygin fenomen, guinimiizde diger
bolgelerde dahi giderek daha belirgin
hale gelmektedir. Ekvator yakinlarinda,
sicakliklarin yukseldigi ve suyun daha kit
hale geldigi yerlerde, iklim hedeflerinin
kaymasi 6zellikle belirgindir. Kakao
agacinin 6zel habitatlar olan hassas
yagmur ormani ekosistemleri, artan
baskiyla karsi karslya kalmaktadir. Buna
ek olarak, dogrudan iklim degisikligi
ile iliskilendirilemeyen diger hava
olaylari da tropikal Ulkelerdeki kosullar
agrrlastirabilmekte olup buna bir 6rnek
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Kuresel

Kakao Krizi:
Iklim
Degl$lkllgl

El Nifio fenomenidir. El Nifio hava olayi,
Pasifik Okyanusu’nda diizenli araliklarla
meydana gelir. iklim degisikliginin bu
fenomeni ne dl¢lide etkiledigi hala
arastirma konusudur. El Nifio, Pasifik'teki
okyanus akintilarini degistirmekte ve
dinya ¢apinda birgok bolgeyi etkileyen
bir dizi hava olayini tetiklemektedir. Bu

olaylar, Amazon bdlgesinde gdrilen
siddetli kurakliklardan, firtinalara ve asiri
yagislara kadar gesitlilik gosterir. El Nifio,
klresel hava dizenlerini nemli dlglide
bozmakta ve buyUk miktarda kakao
yetistirilen Latin Amerika Ulkelerinde de
belirgin etkiler yaratmaktadir. Bu bolgeler,
firtinalar ve diger ilgili gevresel kosullar
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nedeniyle buylk agaglik alanlarin tahrip

edilmesi gibi olaylar sikga yasamaktadir.

Ayrica, kuresel kakao talebini
karsllamak igin geleneksel olarak
mono-kdlturlerde kakao yetistiriciligine
glvenilmistir. Ancak, bu yontem, agirlik
olarak Afrika Ulkelerinde uygulanan
bir ydntem olup, sadece kisa vadede

yetistiricilik verimliligini artirir. Bu mono-
kiltdrler igin yagmur ormani alanlarinin
temizlenmesi, biyolojik gesitliligi yok
etmekte ve pest ilaglari ve gubrelerle
daha da kotlilesen toprak bozulmasina
yol agmaktadir. Kakao agaclari, genellikle
daha buyuk yagmur ormani agaglarinin
dogal gdlgesinde yetistirilirken, su kithg
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yasayan bolgelerde asir sulama gerektirir,
bu da onlar hastaliklara karsi savunmasiz
hale getirir. 2023 yilinda Gana ve Fildisi
Sahili'nde yasanan olagandigi yogun
yadislar, bu kirllgan mono-kadiltlrlerin
siddetli hava olaylarina ve iklim
degisikliginin etkilerine ne kadar duyarli
oldugunu bir kez daha gostermistir.
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Dinyanin en biytk ikinci kakao
Ureticisi olan Gana'da durumu daha da
kotilestiren 6nemili bir sorun, yasadisl
altin madenciligi ve gevre suglari
nedeniyle kakao yetistirme alanlarinin
hizla kligliimesidir. Galamsey olarak
bilinen yasadisl altin madencileri, altin
aramak igin sik sik Giftliklere girmekte,
adaclik alanlar hizla yok etmekte ve
topraklari siyanir gibi kimyasallarla
kirletmektedir. Kakao yetistiricileri,
gecim kaynaklari yok oldugu igin caresiz
kalmakta ve bazilari giftliklerini gonulli
olarak Galamsey'e satmak zorunda
birakilmaktadir. Yerel yetkililer, bu yasadisl
faaliyetlerle basa gikmakta zorlanirken
sik sik Galamsey gruplarinin siddetli
direnisiyle karsilasmaktadir. 2020 yilinda
yapllan bir ¢alismada, en az 20.000
hektar kakao yetistirme alaninin yasadisi
altin madenciligi tarafindan yok edildigi

belirlenmistir. Tahmin ve éngorller,

Bati Afrika'daki kakao yetistirme
alanlarinin yasadisi altin madenciligi,
agag¢ hastaliklar ve iklim degisikligi
nedeniyle gelecekte dnemli diglide
azalacagini gostermektedir. Bir baska
arastirmada, Fildisi Sahili'ndeki kakao
yetistirme alanlarinin %50'den fazlasinin
2050 yilina kadar ortadan kalkabilecegi
ongortimustdr. Bu egdilim, kakao
uretiminde tlikenmis Afrika bolgelerinden
Latin Amerika ve Glineydogu Asya'ya
dogdru bir kayma olabilecegini
gostermektedir.

Kakao Uretimi hem iklim degisikliginin
bir tetikleyicisi hem de etkilerine son
derece duyarl bir sektordr. Sera
gazlan saliminda, kakao plantasyonlari
kurulumunda tropikal ormanlarin
kaldirimasinin etkileri gesitli galisma
ve arastirmalarda tartisiimistir.
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Ormansizlasma, sera gazi saliminin

yani sira habitat yikimi, biyolojik gesitlilik
kaybi ve toprak bozulmasina neden
oldugu icin kakao Uretimiyle iligkili en
olumsuz gevresel etkiler olarak tartismali
diger konulardandir. Dlinya gapinda 5
milyondan fazla giftgi tarafindan tretilen
kakao, gogunlukla kiiguk aile giftcileri
tarafindan Uretilmekte ve bu giftgiler
kakao verim potansiyelinin altinda Gretim
yaparak dusuk gelir elde etmektedir. [klim
degisikliginin, kakao yetistirilen bolgelerde
artan sicakliklar, yagis diizenlerinde
dedisiklikler ve daha yodun ve sik kuraklik
olaylari ile olumsuz etkilenecek iklimsel
stresin artmasi nedeniyle bu endiseleri
daha da kotllestirmesi beklenmektedir.
Uyum dnlemleri oimadidi takdirde, iklim
degisikligi kakao ciftcilerinin kinlganhgini
artiracak ve kiresel kakao arzini bozarak,
kakao uUreten Ulkelerin ekonomileri
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ve kakao deger zinciri boyunca
isletmeler Gizerinde domino etkisi
yaratacaktir. Bu nedenle kakao Ureten
Ulkeler ve kakao deger zinciri aktorleri,
operasyonlartyla ilgili strdurdlebilirlik
sorunlarini, ormansizlagsmayi ve iklim
riskini hesaplamak, izlemek ve diizeltmek
icin hizlica sagdlam ve seffaf sistemler
kurmalidir.

Uretici Ulkeleri ve kakao ticaretindeki
oyuncular igin ormansizlasma ve iklim
risk seviyeleri farklilik gostermektedir.
Kakao agirlikli manzaralarda bile
ormansizlasmayi tetikleyen tek
tarimsal emtianin nadiren kakao
oldugunu gdrilmektedir. Bu nedenle,
ormansizlagma ile basa ¢ikmak igin
tanim arazisi igin rekabet eden tiim emtia
sektorlerinin strdurulebilirlik girisimlerini
dlzenlemek gereklidir. Endonezya ve
Brezilya'da palm yagi ve soya fasulyesi
yetistiriciligi icin alan agma 6nemli bir rol
oynamaktadir. Ayrica diger bazi tarimsal
Urdnler (misir, sorgum, manyok) ve
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tarm digl etmenler de ormansizlagmay!
durdurma gabalarinda dikkate alinmall,
altin madenciligi ve kerestecilik de g6z
Onlnde bulundurulmaldir. Gelecekteki
iklim riskleri Ulkeler arasinda 6nemli
Olglide farklilik gdstermektedir. Mevcut
klresel arzlar, gelecekte iklim riski

duzeyi goreceli yliksek olan Bati Afrika
arzlarina bagimliliklari nedeniyle risk
altindadrr. Fildisi Sahili ve Gana'nin

kakao ihracatina olan 6nemli ekonomik
bagimliigi nedeniyle, iklim degisikligi
milyonlarca ¢iftginin gegimini ve yerel
ekonominin istikrarini tehdit etmektedir.
Yakin gelecek igin iklim riski olan alanlar,
kakao alanlarinin genisletimesi igin

daha ¢ekici hale gelebilir ve bu da daha
fazla ormansizlasma riski dogurur. Bati
Afrika'daki kakao ticareti paydaslari

acilen iklim uyumu ve ormansizlasmayi
azaltma destegine ihtiyaclari varken,

Latin Amerika ve Guneydodu Asya'dakiler
klresel pazarda potansiyel olarak
iyilesmis bir firsatlar deneyimleyebilirler.
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Cikolata Raf Omrii
ve Kalitesinde Baslica
Problem:

arasinda yer almaktadir. Ornegin yiizey
purdzltlaga bloom gelisiminin iyi bir
gostergesi (indikatord) olarak kabul edilir.
Cikolata ylizeyindeki heterojenlik, fat
bloom gelisimini tesvik eden unsurlar
arasindadir. Cikolata ylzeyindeki icbikey
ve disbikey yapilarin fat bloom gelisimi
Uzerinde farkli etkilere ve mekanizmalara
sahip olduklari vurgulanmistir.

Sekil. Fat Bloom Gelisim Mekanizmalari

Cikolata pUruzlUliginin digblkey
yapillar olarak ortaya ¢ikan 6deleri daha
stabil formlarin olusumunu belirtir.

Baslica ¢ikolata kalite ve stabilite
problemi, fat bloom gelisimidir. Fat
bloom baslangigta parlak olan ¢gikolata
yuzeyinin bu 6zelliginin kaybedilmesi
ile sonuglanir. Bu problem ¢ok sayida
galismada incelenmis, halen de gesitli
yaklasimlar ile bunun geciktirilmesi
veya onlenmesi amagl arastirmalar
yurttllmustdr. Cikolata teknolojisi ve
artin bilesimi ile iligkili cesitli degisken
ve faktorler ise dogrudan fat bloom
Uzerinde etkili kosullar ve/veya bu
sorunun ortaya ¢ikarttigi sonuglar

Under-Tempered veya Temperlenen Cikolatanin Erimesi Sonucu Bloom Gelisimi
Kakao Yagina Ozgii Bloom Geligimi
Over-Tempered Sonucu Bloom

Baslangi¢ Yag Kompozisyonun Uyumsuzlugu Sonucu Yag Migrasyonu L e
Tim Cikolata Gesitleri Igin
Depolama Siiresi veya Uygunsuz Depolama Kosullari Sonucu Bloom Geligimi

CBA (6rnegin CBS) Bazli Uriinler igin Oncelikli Fat-Bloom Siniflari

Sekil. Fat Bloom Gelisim Mekanizmalari

5
S

{

Bu yapllarin ortaya ¢ikmasi ile ylizey
alani artmazken yukseklik artar. Bir
diger plrtzIilik 6gesi olan icblkey
yapllardir. Ighikey purizIUltk 6geleri
daha stabil formlara doniismek Uizere
yag molekdllerinin ylizeye diflizyonuyla
iliskilendirilebilir. Fat bloom geligimi
oncesi, yuzeydeki icblikey alanlarda
kristal agregatlari ile karsilasilabilir.
Digblkey alanlarda ise yanal olarak
yayllan igne sekilli kristal agregatlar
gorulebilir.

Sekil. Fat Bloom Tiirleri [(A)
Depolama, (B) Yag Migrasyonu, (C) Isil-
dalgalanma, (D) Asir —temperleme (E)
Temperlenmemis]

Fat bloom olusumu, ik dnce
g6zeneklerin sivi lipitlerle dolu gikintilara
dénustugu ve ardindan kristalize
oldugu bir stiregtir. Bu nedenle fat
bloom gelisiminin izlenmesi igin gikolata
yuizey ozelliklerinin incelenmesi en sik
kullanilan yéntemdir. Ancak bu sorunun
nedenleri ve olusum mekanizmalarini
anlamak amaciyla ytzey mikroyapisinin
incelenmesi yararli olur. Farkli teknikler
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kullanilarak ylizeydeki diizensizlikler,
topografik dzellikler ve olusan kristallerin
karakterizasyonu analiz edilebilir. Fat
bloom gelisen ¢ikolata ylizeylerinde plate
ve igne morfolojisinde yag kristallerinin
varliklari ve bunlarin boyutlari, problemin
incelenmesi sirasinda kullanilabilir.

Fat bloom olusum nedenleri ve
mekanizmasinin incelenmesinde g6z
Onune alinmasi gerekenler arasinda
kristallerin nasil bir yapi olusturduklari
bulunmaktadir. Akiskan kakao yagi fazi,
yuzeye migrasyon gerceklestirerek

burada stabil polimorfik formlarda
yeniden kristalize olur. Bunlar igne sekilli
ve 5 um'den buyuk olan yag kristalleridir.
Boyutlari, 1sik kirilimini etkiler. Sonugta
donuk ve beyazimsi bir pus olusur.
Homojen kristal yapilari, fat bloom
nedenleri arasinda yer alan akiskan

yag fazi bilesenlerinin migrasyonunu
geciktirir veya onler. Yag kristalleri yani
sira katilarin partikll boyutlari da dikkate
alinmalidir. Clnku gikolata partikil boyutu
ile fat bloom davranisi arasinda iliski
bulunmaktadir.

Cikolata arayuizeyinde de bloom
kristalleri ile karsilasabiliriz. Bu kristaller
daha kiguk ve dizensiz sekillidirler.
Ancak ylzeyde yad migrasyonu
daha 6nemli bir sorundur. Cikolata
araylizeyinde katilar arasindaki
bosluklarda yagin immobilizasyonu
saglayabilecek bilesenler kullanilarak
mikroyapinin modifikasyonu, fat bloom
geciktirilmesi veya 6nlenmesi igin
kullanilabilir. Bu etkiye sahip bilesenlerin
kullanilimasi, katilarin aglomerasyon
davranisini etkileyebilir. Ayrica daha
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siki paketlenmis ve daha sert bir yapi
olusmasina neden olurlar. Bu amagla
kullanilabilecek bilesenler arasinda peynir
alti suyu protein izolati bulunmaktadir.
Bu protein izolatinin yer aldidi gikolata
formilasyonlarinda yag hareketliligini
azaltan bir mikroyapi elde edilmigtir.
Cikolata kabuk veya yuzeylerinde de
daha siki bir mikroyapi olusumu yag
migrasyonunu azaltrr. Cikolata raf

omri ¢alismalarinda da ytzey gorsel
Ozellikleri incelenmesi s6z konusudur. Bu
Ozelliklerin degisimi, raf dmri stresinin
belirlenmesi igin genellikle dikate alinir.
Bu amagla siklikla drnekler sicaklik
dalgalanmalarina maruz birakilirlar.

Bu dalgalanmalari sonucunda ylizey
purtzlUligu artar. Uygulanan sicaklik
dalgalanmasinin frekans ve periyotlari
yani sira érnek gesitine bagli olarak farkli
yuzey gorsel 6zellik dedisimleri ile de
karsi karslya kalabiliriz

PROF. DR.NEVZAT KONAR
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Nk _ - 2 Cikolata
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Cikolata, kakao ve seker partikUllerinin,
surekli faz olan kakao yagdi ile
dispersiyon olusturdugu, yari-kat
slispansiyon formunda bir Urlin olup
kakao yagindan olusan yad matriksinde
kati partikulleri iceren kompozit bir
materyaldir. Genel olarak ¢ikolata
Uretimi bes basamakli bir prosestir;
hammaddelerin karistirimasi, inceltme
(refining), konglama, temperleme ve
son olarak kristalizasyon. Konglama,
yiksek sicakliklarda (>40°C) gikolatanin
yogurulmasi islemidir ve gikolata kitlesinin
uygun teksture ulagmasi igin oldukga
onemlidir. Cikolata Uretiminde, son tat
ve aromanin olugmasi, viskozitenin
gelismesi ve ¢ikolata kitlesinin uygun
teksture ulagmasi igin dnemli bir stiregtir.
Konglama sicakligindaki ve siresindeki
degisimler viskozite, tekstur ve aromayi
etkileyebilmektedir. Geleneksel
yontemlerde konglama suresi 16-24
saat olarak uygulanirken, bu slre Uretim
sistemi ve Ureticiye bagli olarak 4-6 saat
gibi uzun proses sureleri de olabilmekte
ve bu durum isletme verimliligi ve
kapasite kullanimi agisindan handikap
olusturmaktadir.

Konglama, gikolata hamurunun
yogurulmasi ve havalandirimasi islemi
olup, ¢ikolata kitlesinin uygun teksture
ulagsmasi igin oldukga dnemlidir.
Konglama sicakligindaki ve slresindeki
degisimler viskozite, tekstur ve aromayi
etkileyebilmektedir. Bu degisiklikler
nem orani, viskozite, son Urtin teksturi
ve aromasini etkileyebilir. Konglamanin
son asamasinda kalan kakao yagi ve
emdilsifiyerler ilave edilerek isleme
devam edilir. Bu bilesenlerin ilavesi

Uretimine
Ozgun
Prosess:

<1 Konclama

Bir

akiskanlidi arttirmakta ve son Urtinlin
reolojik 6zelliklerinde 6nemili etkiye
sahip olmaktadir. Konglama sirasinda
suyun uzaklasmasinda lesitinin hidrofilik
karakteri nedeniyle olumsuz etkileri
olabilmektedir. Dolayisiyla, lesitinin
kullanim/ilave agamasi bu islemin

son boliminde gergeklesir. Ayrica
lesitin ilk konglama asamalarinda ilave
edilirse kakao partiklleri tarafindan
absorbe edilecedi icin etkisi azalabilir.
Konglamadaki sicaklik dlizeyi de slreye
badl olarak lesitin performansini
azaltabilir.

Konglamanin fonksiyonu dncelikle
partikdl bayuklik ve homojen dagilimi
ile akiskanligin gelistiriimesiyle iliskilidir.
Eriyik cikolatanin akis 6zellikleri proses
basamaklarindan (inceltme, konglama ve
temperleme) etkilendigi gibi gikolatanin
bilesiminden de (yad miktari, emilsiyon
ajanlari miktar ve tdrleri, partikil boyut
dagiimi) etkilenmektedir. Konglama
islemi sirasinda karmasik fiziko-kimyasal
degisiklikler meydana gelmektedir. Ancak
bu degisimlerin meydana gelmesi igin
maruz kalinan etkinin siddeti ve ortam
kosullari dnemlidir. Bitter ¢ikolatalarda
oncu bilesiklerin olusturulmasi igin 16-24
saat 70-82°C, sitll gikolatalarda ise
kismi karamelize olmus aroma geligimi
icin 16-24 saat 50-60°C'lik konglama
uygulanabilmektedir. Ancak bu sire
oldukga uzun olmasi nedeniyle gogu
Uretici 4-6 saatlik konglama iglemi ile
Uretim gergeklestirmektedir. Bu durum
ise Urinde kalite kusurlarina neden
olabilmekte ve yari-kati stispansiyonun
stabilitesini olumsuz olarak
etkileyebilmektedir.



iSTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERI iHRACATCILARI BIRLIGI

48

~

Konglama isleminde diger dnemli
slireg, kakao likord, seker, yag ve/veya
slit tozundan olusan kati yapil Grtinden,
son Uriin kalitesi igin serbest akisin
saglandidi sivi gikolatanin olusmasidir. Bu
islem sirasinda aslinda kati partiktller yag
ile kaplanmaktadir. Cikolata Uretiminde
yadin tim kati fazlar kaplamasinin etkisi
Ozellikle 6Gnemlidir, glinktd mUmkin olan
en disUk viskoziteye sahip ¢ikolata akigini
olabildigince saglamak amaclanmaktadir.
Boylece konglama, partikil blyudklugu
ve homojen dagilimi ile akiskanligin
gelistiriimesiyle iligkilendirilmektedir.

Cikolata akis ozellikleri isleme
kosullarindan (inceltme, konglama ve
temperleme) etkilendigi gibi bilesimden
de (yag miktari, emuilsiyon ajani miktar
ve turl, partikdl blydkltk dagdilimi)
etkilenmektedir. Cikolata dlisiik nem ve
su aktivitesine sahip bir gida maddesidir.
Su aktivitesi genel olarak 0.4 aw
degerinin altinda iken, nem dlizeyi en ok
%1.5, genel olarak ise %1.0'In altindadir.
Cikolata Uretimi sirasinda nem 6zellikle
konglama prosesi sirasinda uzaklastirilir

ve bu durum gikolata bloom stabilitesi
ve raf émri agisindan 6nemli oldugu
gibi reolojik 6zellikler agisindan da
kritiktir. CUnki gikolata kitlesinde suyun
varligl, seker partikdllerinin ylzeyinde
kalarak birbirlerine yapismalari sonucu
kalinlagsmaya sebep olarak reolojik
Ozellikleri etkilemektedir.

Cikolata Uretiminde kullanilan
geleneksel kong, ekipman deniz kabugu
bicimine benzedigi igin, Latince kabuk
anlamina gelen ‘conche’ kelimesinden
tdretilmistir. Konglamada gikolata hamuru
dovallr, yodurulur ve havalandirilir. Ince
film evaporatorler istenmeyen ugucu
bilesikleri ve suyu uzaklastirmak igin
gelistirilmistir. Bu islem yogurma ile es
zamanl uygulanabilmektedir. Konglama
islemi sirasinda kati partikUllerin yag
fazi ile kaplanmasi islemi gergeklestigi
icin akis 6zellikleri tzerinde bu Uretim
basamaginin etkisi bulunmaktadir.
Ayrica nemin uzaklasmasi viskozitenin
disusund saglamaktadir. Dolayisiyla
konglama islemi ve kosullari ile gikolata
reolojik 6zellikleri dogrudan iligkilidir.
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Konglama sture ve siddetinin gikolatanin
viskozitesi lizerinde dnemli etkisi
vardir. Konglamada yuksek sicaklik
uygulamasinin, gikolata yield stress ve
viskozitesini azalttigi belirlenmistir. Uriin
bilesimine ve shear rate degerine gore
degismekle birlikte gikolata kitlesinin
viskozite degeri her bir °C degisimle
%1-4 arasinda degisebilmektedir. Ayrica
ozellikle dlistik shear rate degerlerinde
45°C'nin Uzerinde st orijinli proteinlerin
reaksiyonlarina bagli olarak gikolata
kalinlasma gdzlenebilmektedir. Bu
ozellikler, gikolatanin konglanmasi
asamasinda uygulanan mekanik islem
parametreleri yani sira aktarim ve
pompalama (6rnegin konglamadan
temperleme sistemlerine) dikkate
alinmalidir.

Konglama islemi aslinda ayni
makinede yer alan iki farkl stiregtir.
En 6nemli ilk stire¢ aroma gelisiminin
artinimasidir. Fermantasyon ve kavurma
islemleri ¢ikolatanin hog ve aromatik
tadini saglamak igin gerekli olan aroma
bilesenlerini Uretir, ancak bu asamalarda
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bazi arzu edilmeyen aci, buruk ve asitli
(6rnegin; asetik, asit, 2-methyl propanoik
asit) bilesenlerin olusmasina sebep
olmaktadir. Konglama islemi sirasinda
istenmeyen asit ve ugucu bilesikler suyun
buharlagsmasiyla birlikte uzaklastiriir ve
bunun icin gerekli olan stire baslangigta
Urdindn gegtigi asamalara gore
degdismektedir. Buna ek olarak bazi
Gikolata gesitlerinde daha fazla aroma
gelisiminin desteklenmesi i¢in konglama
islemi arzu edilir. lyi islenmis bir gikolata
elde etmek igin konglama sirasinda

U¢ asamadan gegmesi saglanmaldir.
Bunlar; kuru konglama, macun fazi ve sivi
konglamadrr.

M Kuru konglama: Cikolata kitlesi
pargalanir, nem ve istenmeyen aroma
bilesikleri artan 1sI ile uzaklastirilir.
Konglama suresinin yaklasik ilk %20'lik
boliminde kakao yadi ilave edilmeden
bu bilesen uygulanir.

B Macun fazi: Kalin bir macun
kivamindadir, karistirma islemi igin ylksek
enerji gerekmektedir. Butiin kati faz yag
ile kaplandigi igin nem miktarinin azalmasi

ve son Urdn igin istenen aromanin
olugmasi saglanmaktadir.

H Sivi konclama: Akiskan haldeki
kakao yaginin 1/3'G ile emdilsifiyerler ilave
edilir ve ytksek hizda karistirma iglemi
uygulanir. Bu agsamada aroma gok az
degisir ve siire olarak diger asamalara
gOre daha kisadrr.

Konglama prosesi, gikolata kalite
Ozelliklerinin gelistiriimesi igin buylk
Onem tasimaktadir. Ancak, bu proses
sirasinda uzun slre ve ylksek shear
altinda 1sil islem uygulanmasi, tretim
verimlilidi ve trtin maliyeti igin bir
dezavantaj unsurudur. Uzun sureli
konglama islemi, 6zellikle istenmeyen
ucucu bilesikler ve nemin uzaklastirimasi,
istenen bazi ugucu bilesiklerin
olusmasi, renk, tekstir ve akis davranis
oOzelliklerinin gelisimi ve emdilsifikasyon
bir gereklilik tagimaktadir. Fakat slrenin
artmasi ve sicakligin yikselmesiile
birlikte maliyet dezavantaji yani sira
0Ozellikle biyoaktif bilesenlerde olmak
Uzere bazi bilesim degisiklikleri de
s0z konusu olabilmektedir. Dolayisi
ile, proses kosullarinin optimizasyonu,
proses hedeflerine etkin olarak ulagsmak
icin gereklidir. Ancak optimizasyon
galismalarinin gikolata gesitleri esasli
gergeklestirmesi gerekir. Ornegin
uzaklasmasi gereken nem miktari,
hammadde kaynakli olarak ¢esit
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bazinda dediskenlik géstermektedir.
Ayrica optimizasyon galismalarinda
hedeflerin, konglama asamalari ayri
yari duslinllerek planlanmasi, daha
etkin sonug alinmasini saglayabilir.
CGunku her bir fazin gikolata kalitesi ve
konglama amaglari Gizerinde farkli etkileri
bulunmaktadir. Optimizasyon ve kalite
gelistirmek amagl kullanilabilecek bir
diger yontem ise, alternatif teknolojiler
ile konglama sirasindaki mekanik ve

Isil etkinin desteklenmesi olacaktir.
Nem uzaklastirmasi, aroma geligimi
ve/veya emlilfikasyon slirecinin
konglama sisteminin inovatif sistemlerle
desteklenmesi sonucu hizlandiriimasi
mUmkin olabilir. Ayrica 6zellikle kakao
orijinli bilesiklerdeki kompozisyon (yag
asiti, ugucu bilesen, poli-, oligo-peptid,
aminoasit, mono- ve di-sakkarit)
degisikliklerinin varyete veya genotipler
icin degiskenlik gostermesi, konglama
optimizasyonunda dikkate alinmasi yararli
olabilir. Uzun sureli ve yuksek sicaklik
uygulamasinin ilk ve tek uygulandig
asama olmasi nedeni ile, gikolata gida
glvenligi igin konglama islemi sirasinda
bakterisidal etkinin yeterliliginin de
kontrol ediimesi gerekmektedir. Yenilikgi
konglama sistemlerinin gelistiriimesi, bu
konuda da katkilar sunacaktir.

........................................................

PROF.DR.NEVZAT KONAR
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Cikolata Uretimi temel olarak
bes asamadan olusur; bilesenlerin
karistiriimasi, inceltiimesi, konglama,
temperleme ve kristalizasyon.
Temperleme, cikolata Uretiminde kritik
bir adimdir. Bu iglem, kakao yaginin en
stabil kati forma ulagsmasini saglayan
prekristalizasyon sirecidir. Kakao yadi
alti farkh polimorfik formda kristalize
olabilir: form I-VI veya form sub-a, o, B2,
BT, B2, B olarak adlandirilan bu formlar,
artan erime noktasi ve stabiliteye gore
siralanmistir. Temperleme, gikolatanin
kontrollt eritilmesi ve sogutulmasi ile
en iyi kristal yapiya sahip olan form V'in
olusumunu saglar.

Polimorfizm, X-1sini kirinim
spektroskopisi ile karakterize edilen
farkli birim huicre yapilarina karsilik gelen
molekuler diizenlemeler anlamina gelir.
Bu, bir yagdin triacilgliserol bilesiminin
fiziksel 6zelliklerini ve polimorfik
davranisini belirleyen énemili bir
parametredir. Kakao yaginin alti kristal
polimorfik yapisi vardir ve kristalizasyon
slirecinde en az dengesiz olan Bv'in
kristal tohumlarinin dretilmesi hedeflenir.
Kararl Bv yapisini elde etmek igin
sofistike uygulamalara ihtiyag vardir
ve bu alanda gesitli arastirmalar
sUrmektedir. Temperleme ile Uretilen
Bv polimorfunun orani %1-5, sogutma
ile Uretilen oran ise %45-60'dr.
Depolama sirasinda Bv kristal orani
%60-80'e yUkseldiginde kristalizasyon
tamamlanir. Kakao yagi kristalizasyonu,
degisikliklerin yoni sadece vy (1) - o (Il)
> a () - B'iv=> Bv-> Bvi seklinde olan
monotropik polimorfizmi takip eder.

Konvansiyonel temperleme igleminin
dort agamasi vardir: tam erime (50°C),
kristalizasyon sicakligina sogutma
(32°C), kristalizasyon (27°C) ve
stabil olmayan kristallerin dontistimu
(29-31°C). Bu islem, gikolatanin
farkll temperleme zonlari boyunca
pompalanmasi ile gergeklestirilir. lyi
temperlenmis gikolata parlak bir ylzeye
sahip olup, depolamada stabil ve
duyusal 6zellikleri uygun niteliktedir.
Kot temperlenmis gikolata ise
kumsu yapida olup fat blooming (yag
giceklenmesi) gelisimine agiktir.

Cikolatanin iyi temperlenmesi;
parlak bir goriinim, homojen renk, agiz
sicakliginda kolay erime, purtzsiiz doku,
belirgin bir kirlma (ilk 1sirma, sertlik),
fat blooming 6nleme ve daha uzun
raf dmru saglar. Temperleme islemi,
Gikolatanin dogru kristal formu (form
Bv) Uretmek icin yeterli karistirimasini
ve bir dizi 1sitma ve sogutma adimlarini
igerir. Bu slreg, ¢ikolata Uretiminde

Cikolata Teknoloj

kritik bir adimdir ve form Bv diger kristal
formlar arasinda iyi duyusal 6zellikleri,
stabil mikroyapisi ve yag migrasyonunu
yavaslatici etkisi nedeniyle istenen
formdur. Islemin amaci, gikolatayi
olusturan yag suispansiyonunda yeterli
sayida ve homojen dagilmis form
Bv tohum kristallerini gelistirmektir.
Temperleme sirasinda karisimda
bulunan kakao yagdinda %0.1-5.0
veya daha fazlasinda kristalizasyon
gergeklesir ve bu durum eriyik gikolata
kitlesinin viskozitesini artirir. Cikolatanin
sogumasi sirasinda kristaller topluca
tohumlanir ve buydur. Mikro boyutta
homojen bir kristal ag olusumu devam
eder ve sogutma tuinelinin gikisinda kati
maddede yaklasik %75 kristalizasyon
oranina ulagllrr.

Temperleme, kakao yaginin ve/veya
kakao yagdinin esdegerlerinin kararli
halde kristallesmesini saglar.
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En yaygin kullanilan temperleme metodu
asagidaki adimlari igerir:

M 1. Tam eritme

M 2. Kristalizasyon noktasina kadar
sogutma

M 3. Kristalizasyon

W 4. Kararsiz kristallerin eritilmesi

Cikolata, kakao yaginin tim
triagilgliserollerinin tamamen erimesi
icin yaklasik 45-50°C'ye kadar isitilir.
Erimis ¢ikolata daha sonra sogutulur
(27-29°C) ve kristalizasyon saglanmasi
icin kanistirilir. Sogutma sirasinda makine
duvar sicakligl, duvarda olusan yag
kristali tlrlnU belirler. Temperleme
makinelerinin icadindan dnce bu islem,
Gikolatanin mermer bir zemine dokdltip
esnek bir spatula ile karistirimasiyla
gercgeklestirilirdi. Bu noktada hem kararli
hem de kararsiz polimorfik formlar
kristallesir. Son asamada, ¢ikolatanin
yalnizca kararsiz kristal formlarinin

eridigi bir sicakliga kadar i1sitiimasi
gerekmektedir. Bu isitma, gikolatanin
viskozitesini duisurtr ve sonraki kalip
olusturma islemlerini kolaylastirir. Son
Isitma sicakligi, kullanilan gikolata tlrtine
baglidir. Geleneksel yontem hala kiiguk
isletmelerde ve el yapimi sekerlemeler
Ureten ¢ikolatacilar tarafindan kullanilsa
da, alternatif temperleme yontemleri
gelistiriimektedir.

Alternatif temperleme islemi, stabil
kristallerin olusmasi igin erimis gikolataya
kati gikolata ve/veya kakao yadindan
elde edilen form V ve/veya form VI
kristal ¢cekirdeklerinin ilave edilmesiyle
gerceklestirilebilir. Bu islem “tohumlama”
olarak adlandirilir. Tohumlama teknigi
ilk olarak 1999 yilinda uygulanmigtir.

Bu teknik, stabil formdaki %0.05-1.00
(m/m) diizeylerindeki kakao yagi veya
Gikolata orijinli kristallerin, dn sogutma
(32-34°C) gergeklestirilmis gikolataya
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isinde Temperleme

ilave edilmesi ve homojen hale gelecek
kadar karistiriimasi ile gok sayida kristal
Gekirdegi olusturur. Cikolata Uretiminde
yeni bir yaklasim olan bu teknigin
kullanimi ve ¢ikolata kalite parametreleri
Uzerindeki etkisini inceleyen galismalar
sinirhdir. Bu tekniklerin, seker, kakao
kitlesi ve lesitinin etkisinin incelendikleri
bir galismada, sekerin nikleasyonu
uzattigini ve kakao yagi kristallerinin
gelisimini tesvik ettidini buimuslardir.
Lesitin ise, kakao yagi/seker karigsimlari
ile karsilastiridiginda nikleasyonu disuk
dlizeyde de olsa uzatmistir. Lesitinin

bu etkisi, seker kristallerini kaplama
Ozelligi ile iliskilendirilebilir. Sonug olarak,
Gikolata bilesiminde sekerin baska

bir bilesenle ikame edilmesi halinde,
tohumlama tekniginin uygulanma imkan
ve kosullarinin belirlenmesi gereklidir.

PROF.DR.NEVZAT KONAR
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26 Temmuz'da baslayan ve dinya sporunun en
onemli organizasyonlarindan olan Paris 2024
Yaz Olimpiyat Oyunlari, 11 Agustos’ta sona erdi.

Baskent Paris ev sahipliginde
gergeklesen Olimpiyat Oyunlari Sen
Nehri'nde gorkemli bir torenle agild.
Boylece Olimpiyat Oyunlari tarihinde
ik kez acilis téreni; misabakalarin

yapllacagi stadyumun diginda gergeklesti.

Toren, binlerce sporcuyu taslyan 85
geminin Sen Nehrindeki Austerlitz
Koprusi’'nden hareketiyle basladi. Agilis
seremonisi kapsaminda gesitli gosteriler
dlizenlenirken, katiimci Ulkelerin kafileleri,
yagmur altinda Sen Nehri Gzerinden
tekne ile gegerek sporseverleri selamladi.
Paris 2024 Olimpiyat Oyunlari, sadece
unutulmaz anlara ve basarilara sahne
olmakla kalmadi, ayni zamanda birgok
diinya ve olimpiyat rekorunun kirldigi bir
etkinlik olarak da tarihe gegti. Ulkemizi 18
spor dalinda, 54 kadin ve 47 erkek olmak
Uzere toplam 101 sporcu temsil etti. 2024
Paris Olimpiyatlari'ndan 3 gimus ve 5
bronz olmak Uizere toplamda 8 madalya
ile ayrildik. Bu olimpiyat oyunlarini en gok
madalya ile tamamlayan Ulke Amerika
Birlesik Devletleri oldu. Toplamda

126 madalya kazanan Amerika'yi

91 madalya ile Cin takip etti. Paris'in
Isildayan gecesinde, Stade de France'ta
dizenlenen muhtesem bir solenle 2024
Oyunlar'na veda edildi.

PARIS HAKKINDA
GENEL BILGILER

Paris; Sen Nehri'nin Gzerine, Paris
Havzasi'nin ortasina kurulmustur. Sehrin
nufusu banliydleri ile birlikte yaklasik
12 milyon civarindadir. 17. Ylizyildan
beri Paris; Avrupa'nin en 6nemli finans,
diplomasi, ticaret, moda, gastronomi,
bilim ve sanat merkezlerindendir.

Ayrica, uluslararasi tasimacilidin gegis
noktalarindan birini olusturmaktadir. Paris,

yalnizca Fransa'nin merkezini olusturan
bir mega sehir degil; ayni zamanda
romantizmin dlinya ¢apindaki baskentidir.
Sehirdeki birgok Unli yapt UNESCO Diinya
Mirasi Listesi'nde yer almaktadir. Agik
hava muzesine benzetilen Paris, diinyanin
en ¢ok ziyaret edilen sehirlerindendir.
Genis bulvarlari, gotik mimari 6rnegi olan
etkileyici binalari, Sen Nehri, Eyfel Kulesi,
Notre Dame Katedrali gibi essiz detaylari
nedeniyle ylzyillardir farkli tlrlerdeki
sanat eserlerine konu olan Unlu kent;

tdm bu 6zelliklerinden dolayi her yil 30
milyonun Uzerinde kisi tarafindan ziyaret
ediliyor ve boylece 'dunyanin en turistik
kenti' unvanini korumay! basariyor.

FRANSA EKONOMiSIi

Fransa ekonomisi, nominal olarak
dinyanin altinci buyUk ve satin alma
gucl paritesi bakimindan da dokuzuncu
buyuk ekonomisi olup; Aimanya'dan
sonra Avrupa Birligi'nin en blyUk 2.
ekonomisidir. Fransa’nin gesitlendiriimis
bir ekonomisi vardir. Kimya endustrisi,
Fransa igin Kilit bir is koludur ve diger
Uretim etkinliklerinin gelisimine ve
ekonomik buylmeye katkida bulunur.
Fransa'nin turizm iskolu, diinyada en
Gok ziyaret edilen yer ve ekonominin
Onemli bir bileseni konumundadir. Paris,
moda endustrisinin birlesimini saglayan,
dlnyanin en zarif sehri olarak gosterilir.

Euro bdlgesinin ikinci en blyik
ekonomisinde enflasyonun ilimli
seyretmesi ve reel gelirlerin artmasiyla bu
geyrekteki blytumeye istikrarll hane halki
harcamalar damgasini vurdu. lhracat
artigl, ithalat artisini geride birakarak
net ticareti artirdi ve Fransa'nin dis
pazarlarindaki talebin nispeten saglam
oldugunu gdsterdi.




iSTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERI iHRACATCILARI BIRLIGI

54

PARIS VIiZE ISLEMLERI

Fransa'ya seyahat etmek isteyen
Umumi (Bordo) pasaporta sahip Tirk
vatandaslarin, Schengen vizesi alma sarti
bulunmaktadir. Seyahatin uzunluguna
gore vize tipi degismektedir. Eger
Fransa'ya kisa stireli (C tipi) bir seyahat
dastintyorsaniz Fransa Konsoloslugu
tarafindan yetkilendirilen kurumlardan
vize islemlerinizi gergeklestirmeniz
gerekmektedir. Fransa'ya uzun sreli
seyahatleriniz (90 giin ve daha fazla)
icin D tipi vize basvurularinizi sahsi
olarak direkt Fransa Konsoloslugu
ya da Fransa Buyukelgiligi'nden
gerceklestirmeniz gerekmektedir. Vize
isleminin onaylandidina dair karari Fransa
BuyUkelciligi ya da Fransa Konsoloslugu
vermektedir. Ancak, Hususi (Yesil), Hizmet
(Gri) ve Diplomatik (Siyah) pasaporta sahip
olan Turk vatandaslari 180 gun igerisinde
90 guinl gegmemek sartiyla Fransa'ya
vize almadan seyahat edebilirler.

PARIS’E NASIL GIDILIR?
Paris Charles De Gaulle Havalimani
ve Orly Havalimani olmak tzere 2 tane
havaalani mevcut. Turkiye'den 3,5 saatlik
bir ugak yolculuguyla bu havaalanlarina
ulasabilirsiniz. Paris sehir merkezine
aragla yaklasik 45 dakikalik uzaklikta
olan havaalanlarindan araba kiralayabilir
ya da otobds, taksi ve metro araciligiyla
merkeze gidebilirsiniz.

PARIS MUTFAGI

Paris'in sik restoran ve kafelerinde
bati mutfaginin temellerini olusturan
Fransiz lezzetlerini tadabilirsiniz. Gine
baslamanin en gtizel yolu, stiphesiz ki
bir Fransiz kahvaltisiyla olacaktir. Paris'te
sabah kahvaltilari genellikle bir kruvasan
(croissant) ve kahveden olusur. Onlarca
farkli renkte olan Makaronlar, Paris'te
mutlaka denenmesi gereken lezzetlerden
biridir. Le Marais, Paris'teki en poptiler
kahvalti mekanlarinin bulundugu bolgedir.
Odle yemedi igin ise Rue Montorgueil,
canli bir sokak pazari atmosferine sahip
ve Paris'teki en iyi sokak yemeklerini
deneyimleyebileceginiz yerlerden biridir.
Fransiz sogan ¢orbasl, dzellikle Paris'te
¢ok yaygin olarak tercih edilen bir gorbadir.
Isiklar Sehri Paris'e gelenler burada taze
deniz Urdnlerinden, peynire ve yerel
saraplara kadar birgok lezzeti bulabilir.
Aksam yemegi olarak da, Entrecote
de Paris yani, Paris antrikotu Paris'te
yenilecek yemeklerin basinda
gelir. Ozellikle Champs Elysees'de
yer alan Restaurant Entrecote’ta
yiyebilirsiniz. Sehirdeki en iyi Fransiz
restoranlarindan biri olan Le Comptoir
du Relais, geleneksel Fransiz mutfagini
deneyimlemek isteyenler igin oldukca
iyi bir segenektir. Ayrica istiridye,

o ™

kis, salyangoz kaz cigeri, et tartar
mukemmel bir segimdir. Ayrica en prestijli
restoranlardan biri olan L'Ambroisie, Ug
Michelin yildizina sahip olup, sofistike
yemekler ve mikemmel hizmet sunar.
Restoranda, deniz mahsulleri, dana eti ve
Ozel tatllar gibi 6zgln lezzetlerin tadini
¢ikarabilirsiniz.

ONEMLI NOT: Fransa'da restoranlarin
¢ogunun 12:00-14:00 ve 19:00-22:00
saatleri arasinda galistigini unutmayin.

EN POPULER
AKTIVITELER

M Eyfel Kulesi, Paris denilince akla
ilk gelen ve sehrin semboll olan ve tim
ihtisami ile ziyaretgilere farkl seviyelerde
muhtesem Paris manzaralar sunuyor.

B Sanzelize (Champs-Elysées),
Dinyanin en glizel ve en liks caddeleri
arasinda ilk sirada gdsterilmektedir.
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Paris'in Itks hayatina taniklik
edebileceginiz, kestane agaclarinin
siralandii bu caddede otomobil galerileri,
restoran, kafe ve ¢ok sayida magaza
bulunuyor.

B Sen Nehri, Paris'ten gegen ve
Ulkenin en Unll nehri olan blydleyici
bir su yolu ve dogal glizellii ile Paris'i
ortadan ikiye ayirmaktadir. Paris'te
romantik yUrtyuUsler, nehir Uzerindeki
tekneler ve nehri gevreleyen mimari
guzelliklerle Paris'in en Unlu ziyaret
noktalarindan biridir.

M Disneyland Paris, neredeyse 30
yil 6nce kapilarini agmasina ragmen,
¢ocuklu ailelerin ve eglence meraklilarinin
vazgegilmez adresi. Her kdsesinde masal
diyarlarina yolculuk yapabileceginiz
Disneyland Paris, agildigi glinden beri
milyonlarca insani agirlayan, diinyada
en sevilen eglence parklari arasinda
doyasliya eglenebilirsiniz.
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PARIS'TE GORULMESI
GEREKEN YERLER

W Notre Dame Katedrali

M Louvre Mlzesi

B Ressamlar Tepesi Montmartre

B Versay Sarayi ve Bahceleri

B Grand Palais (Biyik Saray)

B Champ De Mars parki

W Orsay Muizesi

B Zafer Taki
M Liksemburg Sarayi ve Bahgesi

PARIS'TE NEREDE
KALINMALI?

Sen Nehri'nin iki yakasina kurulmus
olan Paris, merkezinden ¢evresine dogru
20 bolgeye ayrilmis bir sehir. Her bolgenin
de kendine has 6zellikleri ve avantajlari
bulunuyor. E§er merkeze ve turistik yerlere
yakin olmayi tercih ederseniz; Montmarte,
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Sanzelize , St. Germain, Louvre, Opera

ve Bastille bolgeleri uygun olacaktir. Bu
bolgelerde konaklayarak muzeler, kiliseler,
yurlyds yollar, aligveris caddeleri gibi en
Onemli noktalara yurtyerek ya da metroyu
kullanarak ¢ok kisa stirede ulasabilirsiniz.

SIAL PARIS
ULUSLARARASI
GIDA FUARI

1964'den beri 2 yilda 1 dlzenlenen
SIAL Paris Fuari, kapilarini 19-23 Ekim
2024 tarihlerinde ziyaretgilerine
acacak. Duinyanin lider Uretici,
perakendeci ve alicilarini bir araya
getiren SIAL Paris Fuari; sergilenen
drdin ve hizmetlerin gesitliliginden dolayi
icecek ve gida sektoriinin her kolu
tarafindan buyUk ilgi gormektedir.

Kaynak: Ticaret Bakanligi /Vikipedi



AHMET GORGULU, BOARD MEMBER OF ETi FOOD INDUSTRY AND TRADE INC. AND ETi MACHINERY INDUSTRY AND TRADE INC.

"We are constantly developing ourselves
with digitalization projects in every area”

Stating that the foundation of ETl's success lies in continuous innovation, its

commitment to quality, and the strong bonds it has established with its consumers,
Gorgulu said, “Additionally, digitalization has become the key to success in today's
business world, and as ETI, we closely follow this transformation.” Page 86-87-88-89

As we add
value to our
country,

investing
becomes more
attractive

The Path to
Added Value

in Products
Passes through
Innovationin
Agriculture
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IHBIR NEWS

ISTANBUL CEREALS PULSES OIL SEEDS AND PRODUCTS EXPORTERS ASSOCIATION

PRODUCER AND EXPORTERS

AWAIT SUPPORT

Highlighting a series of demands from producers and
exporters, IHBIR (Istanbul Cereals Pulses Oil Seeds and
Products Exporters) Board Chairman Tayci said:

We expect
WA relief for our
producer-
exporters’
electricity and
natural gas
expenses.

We believe
WA that providing
freight support for
shipments to
distant countries
would be
beneficial.

We also think that
WA adjustmentsin
SGK(Social Security
Institutions) premiums
and tax brackets for our
personnel would be
advantageous." Page 60




iSTANBUL CEREALS PULSES OIL SEEDS AND PRODUCTS EXPORTERS ASSOCIATION

We've Reached the
End of the Road in
Competitiveness

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

Kazim Tayci

Dear IHBIR Family,

The suppression of exchange rates
as part of the inflation-fighting program
is making it difficult for all of us to
remain competitive. As you know, while
costs in TL continue to rise, the fact
that exchange rates are not increasing
at the same rate as inflation is causing
us to fall behind, especially in highly
competitive markets. Of course, it is
understandable that the authorities are
pursuing a policy that takes exchange
rate pass-through into account in
their fight against inflation. However,
although inflation has come down from
its historically high levels, it is still far
above acceptable levels. As a result,
we have reached the end of the road in
terms of competitiveness.

Since a rapid increase in exchange
rates would harm the fight against
inflation, | would like to take this
opportunity to emphasize that we, as
producer-exporters, need different
kinds of support. We are calling for
measures such as reducing electricity
and natural gas costs for producer-
exporters, providing freight support
for shipments to distant countries,
and adjusting SGK premiums and tax
brackets for our employees. We also
express during our meetings with
the authorities that some temporary
incentives need to be provided to help
our producer-exporters navigate this
difficult period.

As difficulties in accessing
financing continue, companies are
finding it hard to secure loans due
to high interest rates. The lack of
working capital is evident in revenues.
Even though our companies could
generate higher revenues, they are
forced to compromise on growth. In
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order to achieve healthy growth, we
need to free ourselves from these
direct negative impacts and restore
normalcy. In addition to these financial
and inflationary issues, the weather
this year has been drier compared

to last year. Although productivity

is somewhat better in Thrace and
Southeastern Anatolia, there is a slight
drop in wheat productivity nationwide.
Nevertheless, thanks to the support
provided by the Turkish Grain Board
(TMO) and public policies, we estimate
that production will exceed 20 million
tons this year.

Thanks to incentives and the
cultivation of unused lands, the yields
of strategic crops can be maintained
at certain levels during drought years.
Despite a number of negative factors,
the determination of our producer-
exporters remains unshaken. You
have achieved significant export
successes in the first three quarters of
this year. As the IHBIR family, we are
determined to expand our presence
in non-traditional markets as well.

We are closely examining the U.S.
market. When we look at consumption
rates, especially in chocolate and
confectionery products, we see that
the consumption of one person in

the U.S. is about four times that of

one person in Europe or Asia. The

U.S. is favoring our country for these
products. As part of our search for new
markets, we are participating in major
trade fairs in Asia. We are working to
increase our exports to countries such
as China, Japan, South Korea, Vietnam,
Thailand, and Taiwan, aiming to secure
a permanent place on their shelves.

As we leave behind a hot and
dry summer, | wish you, our valued
exporters, a productive autumn.

ISTANBUL CEREALS PULSES OIL SEEDS AND PRODUCTS EXPORTERS ASSOCIATION

Kazim TAYCI
Chairman Of The Board

Kadir Kitrsad GULBAHAR Semsettin MEMi$ Hiiseyin EViz ismail GUL
Vice Chairman Of The Board Vice Chairman Of The Board Member Member
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Member of the Audit Board ~ Member of the Audit Board
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Member of the Audit Board
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Visit from
Entrepreneurial
Women

Women

entrepreneurs Burcu

Eren and Oznur

Alkan visited IHBIR

Chairman Kazim  GEneL aged

Taycl. During the

meeting, ideas were

exchanged about

the sector and \ | " &
both domestic and = A R e
international events. Wﬂ i

08 HAZIRAN 2024 [ISTANBUL

Awards Presented to Charﬁﬁions

Members of the iHBIR Board and Audit Awards Ceremony, which was graced Industry and Technology Mehmet Fatih
Committee, along with TiM delegates, by the presence of President Recep Kacir, Youth and Sports Minister Osman
attended the 31st Ordinary General Tayyip Erdogan, Trade Minister Prof. Askin Bak, Minister of Family and Social
Assembly of the Tiirkiye Exporters Dr. Omer Bolat, Treasury and Finance Services Mahlnur Ozdemir Goktas, and
Assembly and the Champions of Export  Minister Mehmet Simsek, Minister of TiM President Mustafa Giiltepe.
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New Horizons
Symposium in Belgrade

IHBIR Vice Chairman Kadir Kiirsad and Osman Arslan, Chairman of the
Gulbahar and his delegation attended Tlrkiye-Serbia Business Council at
the symposium titled “New Horizons the Foreign Economic Relations Board
in the Development of Tirkiye-Serbian (DEIK).

Economic Cooperation” held in Speakers included Mihailo Vesovic,
Belgrade on June 11, 2024. The event Director of Strategic Analyses,

was co-organized by the Economic Services, and Internationalization at
Research Foundation and the Serbian the Serbian Chamber of Commerce,
Chamber of Commerce. It saw and Andrijana Jovanovic, State

significant participation from Tirkiye
businesspeople and Turkiye-Serbian
investors. The symposium was also
attended by Turkiye Deputy Minister
of Trade Mahmut Gurcan, Turkiye
Ambassador to Belgrade Hami Ajsoy,

Secretary at Serbia's Ministry of
Economy. They emphasized the
positive developments in economic
cooperation between the two
countries and shared their views on
future projects.
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Training Held for AEO Certificate

The “Authorized
Economic Operator
(AEO)” training
program, organized
by IHBIR, took place
with the participation
of IHBIR Chairman
Kazim Tayci and
IHBIR Board Members
Muzaffer Hikmet Tonbil
and Mehmet Tas.
During the program,
led by AEO Training
Consultant likay
Akkaya, company
representatives were
informed about the
AEO Certificate, the
requirements to obtain
it, its applications, and
advantages.

The seventh
IHBIR
Technical
Training
Program
took place

As istanbul Cereals,

Pulses, Oil Seeds and
Products Exporters’
Association (IHBIR), the
seventh training course
"Shelf Life, Accelerated
Shelf Life and Modeling

in Food Technology” was
held within the scope of
"IHBIR Technical Training
Program” organized in
cooperation with Yildiz
Technical University. The
training was completed with
Prof. Dr. Nevzat Konar. At the
end of the training program,
in which the participants
showed great interest,
certificates were delivered
to the participants.
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EXPORT OFFICE IN THE
HEART OF EUROPE

| c— | TR o e, | Tiirkiye
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The Tiirkiye Exporters
Assembly's Brussels
Representative Office was
inaugurated with a ceremony
attended by Trade Minister
Prof. Dr. Omer Bolat and TIM
President Mustafa Giiltepe.
During the opening program,
Minister Bolat and TIM President
Gliltepe shared insights on
commercial relations between
Turkey and the EU and the
opportunities for cooperation.

The event, attended
by Turkiye Permanent
Representative to the European

- - - Union Ambassador Faruk S
Kaymakgl, Tirkiye Brussels —
I Representative Bekir Uysal, N Tomare

and representatives from

T - - c t. the Tiirkiye and European AR o oF
rainings Continue T S R B e

the participation of IHBIR Board

q . . Member Mehmet Tas on behalf
The eighth session of the “Biotechnology and Food of iHBIR.

“iHBIR Technical Training Technology Applications.”
Program,” organizedin The training was delivered by
collaboration with Yildiz Dr. Faruk Tamtiirk and was
Technical University by the met with great interest by the
Istanbul Cereals, Pulses, Oil participants, who received their
Seeds and Products Exporters’ certificates at the end of the
Association (IHBIR), covered program.
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Fair

The 27th edition
of Sweets & Snacks
EXPO 2024, America's
largest confectionery
and snack products fair,
opened its doors on May
14, organized by iHBIR
under Tuirkiye National
Participation Program.
On the first day of the
fair, T.C. Chicago Trade
Attaché Ahmet Samet
Tekoglu visited the Turkish
pavilion, where he held
discussions with iHBIR
Chairman Kazim Tayci
and board members on
improving trade between
the two countries.

The Sweets & Snacks
EXPO 2024 remained open
for visitors until 1:00 PM
on May 16.

MAY/AUGUST 2024
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Guests from
Senegal

Matar Cisse, Omar
Ndiaye, and Mouhamed
Ndiaye, representatives from
Senegal’s agriculture and
food industries, met with
iHBIR Chalrman Kazim Tayecl,
Vice Chairman Semsettin
Memis, and board members
Ismail Giil, Muzaffer Hikmet
Tonbil, Sabahattm Fidan,
and Mehmet Tas. The
meeting focused on potential
collaborations between the
two countries.

Sector Council
Meeting in Ankara

The Cereals, Pulses, Oil Seeds,
and Products Sector Council
held its May meeting in Ankara.
Discussions revolved around
issues faced by the sector and
potential solutions, as well as
projects planned for the coming
periods. Following the meeting,
a consultation session was held
with T.C. Minister of Agriculture
and Forestry ibrahim Yumakl, T.C.
Deputy Minister of Trade Ozgur
Volkan Agar, and T.C. Deputy
Minister of Agriculture and Forestry
Ahmet Bagcl to address sectoral
concerns.

MAY/AUGUST 2024
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Meeting with Young MUSIAD

iHBiR Chairman Kazim Tayci and board members met with the Food,

ici I i Agriculture, and Livestock Sector Council of Young MUSIAD's General
VISIt f!’Om I DDM I B Headquarters. Following the training sessions on Export-Oriented State
Aid, Inward Processing Authorization Certificate, Overseas Market
and gl B to TaVc' Research and Fair Incentives provided by IHBIR's secretariat officials to
Chairman of the Istanbul Ferrous Young MUSIAD representatives, a Q&A session took place.

and Non-Ferrous Metals Exporters'
Association (IDDMIB) Getin Tecdelioglu
and Steel Exporters' Association (CiB)
Board Member Mustafa Tecdelioglu
visited IHBIR Chairman Kazim Taycl.
During the visit, they exchanged ideas
on plans and projects to be realized in
the coming period.

® A €5 -
TIMM'"E‘Eum uy

ESTANBUL HUBUBAT wum ML w-muuk VE MAMULLER

ATTENDANCE AT EXPORT DATA MEETING

iHBIR Chairman Kazim Tayci and board members attended the press conference announcing April
2024's foreign trade figures, led by Trade Minister Prof. Dr. Omer Bolat and Tirkiye Exporters Assembly
(TiM) President Mustafa Giiltepe.

1
I //

Y

anuun. iy

Visit from
Eregli

Nazif ilker, Chairman of the Eregli
Social Assistance Association and
General Manager of Medimim Medical
Informatics Calibration, visited iHBIR.

Problems and Sug estlons
Discussed at Board Meeting

The June IHBIR Board Meeting was held with the participation of Chairman Kazim
Tayci and the members of the Management and Audit Committees. The meeting focused
on sectoral issues and proposals, and future projects of the association were evaluated.
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COMPANY VISITS CONTINUE

iHBIR continued its company
visits, focusing on firms such
as Cikolata Fabrikasi Food
Production and Distribution
Com. Ltd. Co., Elit Pharma
Cosmetics and Pharmacology
Ind.&Com. Ltd. Co., Ferman
Food Ind.&Com. Ltd. Co., and
Escoffiel Chocolate Food Ind.
Domestic and International
Com. Ltd. Co.. During these
visits, members received
information on training,
government support, and
potential projects for export
development. Additionally,
visits were made to Dengemix
Food Production Import&Export
Ind.&Com. Ltd. Co., Dr. Paste,
; : , ! — e Altinogullan Food Textile,
" = - - . _ ) - ) Machine, Marketing Ind.&Com.
Participation in lbatech 2024 Ve G SRl Lt Co. andGoktirkFood

Ind.&Int. Com. Ltd. Co..

iHBIR Chairman Kazim Tayci and Vice Chairmen Kiirsad Giilbahar and
Semsettin Memis visited the Ibatech 2024 International Bread, Pastry
Machines, Ice Cream, Chocolate, and Technologies Fair. During the
event, IHBIR's leadership met with members to discuss the fair and

sectoral exports.
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2024 Fair

iHBIR Vice Chairman
Semsettin Memis,
Board Member Mehmet
Tas, and TIM Delegate

Tugba Siirmeli visited | Export Academy Trainings Conducted
the F Istanbul 2024 Fair,

held at the istanbul Fair The third Export Academy program Directorate at the Ministry of Trade, and
Center from July 10th of 2024 was held under the coordination Kazim Tayc, lIB Coordinator and IHBIR

s . of the Ministry of Trade and hosted by Chairman. The program, which attracted
; to 13th, 2024. The IHBIR the istanbul Exporters’ Associations significant interest from participants,
e - delegation met with (IB). The program, focused on e-export covered topics such as government
CHOCOVIA 4 ; participating members and e-commerce, began with opening support, sales methods in online markets,
= ] ; = and gathered their speeches by Bulent Tuncer, Deputy logistics processes, and customs
General Manager of the Export General legislation, with experts providing insights.

opinions on the fair,
wishing them success.

808
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ussed in August Board Meeting

SE— ; - n

The August : i — — [ ]
Board Meeting - : i .
was held

with the
participation of
IHBIR Chairman
Kazim Tayci
and members
of the
Management
and Audit
Commiittees.
During the
meeting, the
activities of

the association
and planned
projects for

the upcoming
period were
discussed.
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National
Participation
in ALIMENTEC
2024 Fair

The ALIMENTEC 2024
Fair, organized by IHBIR
as part of Tiirkiye National
Participation Program,
opened its doors on
Monday, June 18th. On the
firstday, T.C. Ambassador
to Bogota Beste Pehlivan
Sun and T.C. Bogota Trade
Counselor Muhammet
Hartavi visited the Turkish
pavilion, discussing
ways to enhance trade
between the two countries
with participating firms.
The Ambassador and
Trade Counselor also
presented certificates to
the participating firms,
wishing them success.
The ALIMENTEC 2024
Fair remained open for
visitors until 7:00 PM on
June 21st. Additionally, on
the second day of the fair,
participating firms met
with Colombian buyers
during an event called
'Turkish Day," where the
firms' products attracted
significant interest.

KTHE ONLY ADRESS FOR SNACKS YOU WON'T GET ENOUGH OF
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23 of our companies are members
of ISO top 500 companies

In the list of Tiirkiye's Top 500 Industrial Enterprises 2023, published by the

istanbul Chamber of Industry (iSO), 23 member companies of our association
took place. We congratulate our companies and wish them continued success.
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General OrderNo. | Organization Name Year
33 Uilever San. Ve Tic. TA.S. 2023
34 Eti Gida San. Ve Tic. A.S. 2023
64 Toros Tarim San. Ve Tic. A.S. 2023
79 Abdiibrahimilag San. Ve Tic.A.S. 2023
80 Bungle Gida San. ve Tic. A.S. 2023
104 Cargill Tarim ve Gida San. Ticaret A.S. 2023
108 Bashan Agro Gida San. ve Tic. A.S. 2023
14 Solen Cikolata Gida San. ve Tic. A.S. 2023
124 Altinmarka Gida San. ve Tic. A.S. 2023
152 Oba Makarnacilik San. ve Tic. A.S. 2023
153 Anadolu Efes Biracilik ve Malt Sanayii A.S. 2023
184 Sofra Yemek Uretim ve Hizmet A.S. 2023
221 S.S. Trakya Yaglh Tohumlar Tarim Satis Kooperatifleri Birligi | 2023
231 Reka Bitkisel Yaglar San. ve Tic. A.S. 2023
vl i 265 Kent Gida Maddeleri San. ve Tic. A.S. 2023
900 BUYUK SANAYI 290 Eksun Gida Tarim Sanayi ve Tic. A.S. 2023
315 Lesaffre Turquie Mayacilik Uretim ve Ticaret A.S. 2023
2023 358 Bifa Biskiivi ve Gida Sanayi A.S. 2023
372 Kervan Gida San. Ve Tic. A.S. 2023
437 Ulas Gida Un Tekstil Nakliye Tic. Ve San. A.S. 2023
461 Detay Gida San. Ve Tic. A.S. 2023
483 Della Gida San. Ve Tic. A.S. 2023
498 Halavet Gida San. Ve Tic. A.S. 2023

18 member companies in iSO second 500

General |General Order No| Orgazitaion
Order No | (Previous Year) |Name Year
40 - Soyyigit Gida San. ve Tic. A.S. 2023
44 - TARFAS Tanmsal Faaliyetler Uretim San.ve Tic.A.S. | 2023
63 176 Simsek Biskivi ve Gida Sanayi A.S. 2023
12 - Doruk Un Sanayi A.S. 2023
16 202 Tayas Gida San. ve Tic. A.S. 2023
142 - Sardunya Gida Mutfak isletmeleri TicaretA.S. | 2023
190 165 Ak Nisasta San. ve Tic. A.S. 2023
218 302 Katsan Gida San. ve Tic. Ltd. Sti. 2023
304 332 istanbul Halk Ekmek Un ve

Unlu Maddeler Gida San. ve Tic. A.S. 2023
314 - Temas Gida San. ve Tic. A.S. 2023
324 221 Petro Yag ve Kimyasallar San. ve Tic. A.S. 2023
331 266 Ermetal Otomotiv ve Esya San. Tic. A.S. 2023
340 309 Ani Biskivi Gida San. ve Tic. A.S. 2023
392 - Peyman Kuruyemis Gida Aktariye

Kimyevi Maddeler Tarim Uriinleri San. ve Tic.A.S.| 2023
397 407 Tellioglu Yem-Gida Entegre Tesisleri San. ve Tic. A.S. | 2023
446 293 PNS Pendik Nisasta Sanayi A.S. 2023
486 - Pelit Pastacllik ve Gida Sanayi A.S. 2023
487 - Beyoglu Cikolata San. Tic. A.S. 2023
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Ecem Sultan Yazici

Safak Kabus (Zir... Aksu Gida Elifde...

Aksu Gida Elifdeniz Akbulut

Giilsiim Ustiin Faruk GAFAROV-...

CEMRE KIRCALI... Immunflex GESAS - Capan F... Tatlan Zeynep G...

CEMRE KIRCAL| - KA

22 AUGUST
ONLINE ME

As part of the “IHBIR
Confectionery and

Bakery Products Export
Initiative International
Competitiveness
Development Project (UR-
GE)" conducted by our
association, a training activity
titled “Digital Marketing and
E-Export Supports” was held
on 21.08.2024.

During this training program,
our project participants
were informed about digital
marketing trends, new-
generation e-commerce
platforms, and e-export
support legislation. i
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TURKIYE IN GENERAL - 10 PRODUCTS WITH THE HIGHEST ADDED VALUE IN AUGUST 2024 ($/TON)

TURKIYE-WIDE CEREAL SECTOR 2023

TURKIYE-WIDE CEREAL SECTOR

AUGUST %y
AUGUST EXPORTS: | 2024 AUGUST EXPORTS: MO CLISSICNTION _SUBCLASICATION___ OOB3(S/K0) 2004 (S/03__Chamme

1BILLION | 977,639 MILLION DOLLARS 3$§ESE§5’§.“>ECE§§RM.0NS ‘;3‘75:%‘22’2";122 22"3%6" 000
112 MILLION DOLLARS —— CoreaPuses Oty DHDYMOSIGRAONTS | 22000 |z | e
o TLAE BIDE LEREAL SEGTR QLSEEDS AND FRUTS ousmon | ioms | v
TURKIYE-WIDE CEREAL SECTOR 2023 | 2024 JANUARY-AUGUST EXPORTS: e s | e |
JANUARY-AUGUST EXPORTS: 7 BILLION MILLING PRODUCTS 0,362693826 | 0,408689458 12,68%
- 5 GRAND TOTAL 1,258605145 1,7401593 38,26%

7 BILLION
695 MILLION DOLLARS

764 MILLION DOLLARS

70,89 THERE IS AN INCREASE OF

IHBIR 2023 AUGUST EXPORTS:

282,213 MILLION DOLLARS

IHBIR 2024 AUGUST EXPORTS:
286,962 MILLION DOLLARS

71,68 THERE IS AN INCREASE OF

IHBIR 2023 JANUARY-AUGUST EXPORTS:

2 BILLION
144 MILLION DOLLARS

IHBIR 2024 JANUARY-AUGUST EXPORTS:
2 BILLION

358 MILLION DOLLARS

710 HERE IS AN INCREASE OF

AUGUST
MAIN CLASSIFICATION  SUB CLASSIFICATION 2023 ($/KG) 2024 ($/KG) Change
COCOA PRODUCTS 3,967924477 4138212853 4,29%
SPICES 3,497807461 2,7144145887 -21,55%
OILSEEDS AND FRUITS 2,504907038 1,608128134 -35,80%
CANDY AND SUGAR PRODUCTS 1,824860157 1,594969757 -12,60%
Cereals Pulses Oily OTHER FOOD PREPARATIONS 1,668232977 1585105617 -4,98%
Seeds and Products  PASTRY PRODUCTS 1,168860516 1,161624396 -0,62%
VEGETABLE 0ILS 1193214544 1153390804 -3.34% i3
LEGUMES 0,898936951 0,791582997 N94%  HAE a7
MILLING PRODUCTS 0,390295106 0,431715104 1061% “.‘J‘:‘ §
CEREALS 0,292980124 | 0,400293363 36,63%
GRAND TOTAL 0,94043972 33,02%

IHBIR - 10 PRODUCTS WITH THE HIGHEST ADDED VALUE IN AUGUST 2024 ($/TON)
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TURKIYE IN GENERAL - TOP 10 PRODUCT GROUPS EXPORTED
BY THE CEREALS SECTOR IN AUGUST 2024 (THOUSAND §)

AUGUST
MAIN CLASSIFICATION SUB CLASSIFICATION 2023 2024  Change Share
PASTRY PRODUCTS 215095 | 237525 | 1043% | 2430%
VEGETABLE OILS 138.832 | 147.116 597% | 1505%
MILLING PRODUCTS 189.649 | 145753 | -2315% | 1491%
OTHER FOOD PREPARATIONS 129.346 | 135.353 464% | 13,84%
Cereals Pulses Oily CANDY AND SUGAR PRODUCTS 95.715 100.402 490% 10,27%
Seeds and Products COCOA PRODUCTS 79.744 82.541 351% | 84h4%
LAGUMES 87.517 61943 | -29,22% 6,34%
CEREALS 165966 | 44.393 | -TI54% | 454% - - N e X P
OILSEEDS AND FRUITS 13.643 16.451 |  2058% 1,68% q = 4 ' [ W s
SPICES 6.97 6.162 | -162% 0,63% AR Vo 2a L for
GRAND TOTAL 112479 | 977.639 | -12,12% | 100,00%

- TURKIYE IN GENERAL - THE 10 MOST EXPORTED PRODUCTS
/HBIR - TOP 10 PRODUCT GROUPS EXPORTED BY THE CEREALS SECTOR IN AUBUST 2024 (THOUSAND ) BY THE CEREALS SECTOR IN AUGUST 2024 (THOUSAND $)

APRIL

MAIN CLASSIFICATION SUB CLASSIFICATION 2023 2024 Change  Share AUGUST

CANDY AND SUGAR PRODUCTS | 65.268 |  63.811]  -2.25% | 2451% PRODUCTS 2023 202k Change _ Share
OTHER FOOD PREPARATIONS 67.770 6].846 _8’7['% 23'76% BREAD AND HUT SPRING (RED) WHEAT FLOUR 152.4‘" 99.618 '34,64% 22,22%
PASTRY PRUDUCTS 48306 48678 0'77% ]8'70% SUNFLOWER SEED 0". 79."00 7‘..558 '6,10% 16,63%
COCOA PRODUCTS 30815 | 36.936 755% | 16,45% GUM CANDY 50672 | 54097 | 676% | 1207%
Cereals Pulses Oily MILLING PRODUCTS 28515 | 23084| -1905% | 887% PASTA - UNCOOKED, PLAIN, NOT FILLED 40.435 | 48.997 | 2117% | 10,93%
Seeds and Products VEGETABLE 0ILS 12.840 15.031 ]7'07% 5’77% SOYBEAN OIL FRACTIONS - OTHERS 15.887 39.525 1‘08,78% 8,82%
CEREALS 17,800 3883 | 7819% 149% WAFFLE AND WAFERS - OTHERS 27016 | 30.679 | 1356% | 6.84%
OILSEEDS AND FRUITS pote 509 | -4788% | 020% CONTAINING 5% OR MORE BY WEIGHT OF SUCROSE, INVERTED SUGAR OR ISOGLUCOSE - OTHERS 29736 | 30314 | 194% | 676%
SPICES 569 W3 | 330% 0.19% PRODUCTS CONTAINING NICOTINE FOR ORAL USE TO HELP QUIT TOBACCO USE 20684 | 25702 | -13.41% | 573%
LEGU“ES 353 ]55 _56']3% 0'06% DURUM WHEAT = UTHER 58.636 22.858 '61,02% 5,10%
GRAND TOTAL 282913 | 286.962 168% | 100,00% OTHER FOODS NOT ELSEWHERE IN THE TARIFF (LEZZ0) 16.085 | 21944 | 3643% | 490%
TOP 10 PRODUCTS IN TOTAL 499.961 | 448292 | -1033% | 45.85%

( - OTHER PRODUCTS 612518 | 529.347 | -1358% | 54,15%

- GRAND TOTAL 1.112.479 | 977.639 | -12.12% | 100,00%

IHBIR - THE 10 MOST EXPORTED PRODUCTS BY THE CEREALS SECTOR IN AUGUST 2024 (THOUSAND $)
AUGUST

PRODUCTS 2023 2024 Change Share

GUM CANDY 45667 | 46.609 | 206% | T17.91%

PRODUCTS CONTAINING NICOTINE FOR ORAL USE TO HELP QUIT TOBACCO USE 27253 | 20.869 |-23.42% | 802%

BREAD AND HOT SPRING (RED) WHEAT FLOUR 25149 | 18322 | -2715% | 704%

BAKER'S YEAST-DRY. LIVE 17652 | 16025 | -9,22% | 6,16%

CONTAINING 5% OR MORE BY WEIGHT OF SUCROSE, INVERTED SUGAR OR ISOGLUCOSE - OTHERS 9900 | 8394 | -1521% | 322%

OTHER FOODS NOT ELSEWHERE IN THE TARIFF (LEZZ0) 6556 | 7094 | 2767% | 273%

WAFFLE AND WAFERS - OTHERS 14 | 5565 | 825% | 214%

COCOA POWDER - (THOSE THAT DO NOT CONTAIN ADDED SUGAR OR OTHER SWEETENING SUBSTANCES) | 3.366 | 5519 |6399% | 212%

SOYBEAN OIL FRACTIONS - OTHERS 5674 | 5458 | -382% | 210%
STUFFED 541 | 4968 | -819% | 191%
TOP 10 PRODUCTS IN TOTAL 150769 | 138.822 | -792% | 5333%
OTHER PRODUCTS 1Bl44h | 121490 | -757% | 46,67%
GRAND TOTAL 282.213 [286.962 | 1,68% | 100,00%
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TURKIYE IN GENERAL - TOP 10 COUNTRIES TO WHICH THE CEREALS
SECTOR EXPORTED THE MOST IN AUGUST 2024 (THOUSAND §)

AUGUST
COUNTRIES 2023 2024  Change  Share
IRAQ 188795 | 179746 | -479% | 18,39%
UNITED STATES 66052 | 56.598 | -1431% | 579%
SYRIA 26.928 36512 | 3559% 3.73%
UNITED KINGDOM 20135 | 29551 | 4877% | 3.02%
TALY 39.838 | 28.857 | -2756% | 295%
DJIBOUTI 33.914 27701 | -1832% | 2.83% ) :
LIBYA 31.469 27021 | -1414% 276% &2 i - e T o
ALGERIA L9.4L4 | 25177 | -4908% | 258% A o Rome™, Tirana” Qs e
SAUDI ARABIA 19331 | 22490 | 16,34% 2,30% * e - - rgiad ‘ Nap o 'y N " »
GERMANY 19.883 21168 6,46% 2.11% l w .
PUCMNTRESTOL | ST | s | o | s i TURKIYE IN GENERAL - TOP 10 COUNTRIES TO WHICH THE CEREALS
GRAND TOTAL 1n2419 | o72638 | -1212% | 10000% — SECTOR EXPORTED THE MOST IN THE LAST 12 MONTHS (THOUSAND §)

01 SEPTEMBER - 31 AUGUST (12 MONTHS PERIOD)

AUGUST COUNTRIES 2022-2023 2023-2024 Change Share
T 2025 202  Chamge  Share IRAQ 2159083 | 2210955 240% | T184%
NITED STATES o9 | 25am | amn | a7a UNITED STATES 731671 637910 | -1282% | 515%
/ / IRAN (ISLAMIC REP.) 169.912 40433 | TI687% | 380%
UNITED KINGDOM B4 | 18151 | 3202% | 697% / /
" | wa0s | ogn | eesr SYRIA 497542 457601 | -803% | 3,69%
087 /887 ALGERIA 284,990 452390 | 5874% | 365% B ey
GERMANY 8988 | 9195 | 230% | 353% .
! ! DJIBOUTI 284,818 | 368028 | 2922% | 297% N
SAUDI ARABIA 6091 | 8192 | 3449% |  315% ‘ i TR
ALGERIA 3605 | 7365 | w0980% | 283% GERMANY 297.856 322,492 827% | 260%
CZECHIL 200 | 13m0 | gsrr | 2sen LIBYA 356.301 33468 | -1202% | 253%
OCCUPIED PALESTINIAN TERRITORIES |  5.660 |  7.321 | 2934% |  2,81% LI L) AV dgdal |l )l
L5 nus | 1me | wm | 27 UNITED KINGDOM 204070 | 254280 | T1348% | 2,05% >
e Uk TOP10 COUNTRIESTOTAL | 5210322 | 5754697 | 1045% | 4644% '
UNITED ARAB EMIRATES 5247 | 6263 | 1938% | 241% .
TOP 10 COUNTRIES TOTAL 0877 | mM727 | 334% | 4292% g;:f";cr‘::’r’:‘l'““ 1:’97::;:; : 26:93::5; ;:ﬁ; I::"“:Zf ’
OTHER COUNTRIES 174096 | 148585 | -14,65% | 5708% ' -382. 89% | 100,00%
GRAND TOTAL 282213 | 286.962 |  1,68% | 100,00%

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

- . o

01 SEPTEMBER - 31 AUGUST (12 MONTHS PERIOD)

COUNTRIES 2022-2023  2023-2024 Change Share
UNITED STATES 351.081 286.538 -18,38% 8,50%
IRAQ 234.359 245,085 4,58% 1.21%
UNITED KINGDOM 130.060 155.733 19,74% 4,62%
GERMANY 130.621 145.204 1,16% 4,31%
[RAN (ISLAMIC REP.) 52.921 120.636 127.96% 3,58%
ALGERIA 79.758 110.225 38,20% 3,21%
RUSSIAN FEDERATION 135.787 100.635 -25,89% 2,99%
SAUDI ARABIA 59.856 89.844 50,10% 2,67%
CZECHIA 64.010 79.618 24,38% 2,36%
LIBYA 87.527 78.030 -10,85% 2,31%
TOP 10 COUNTRIES TOTAL | 1.325.981 1.411.647 6,46% 41,87%
OTHER COUNTRIES 1.910.467 1.959.692 2,58% 58,13%
GRAND TOTAL 3.236.448 3.37M.239 4,16% | 100,00%
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THE FOUNDATION OF OUR SUCCESS LIES IN INNOVATION, QUALITY, AND STRONG CONNECTIONS WITH CONSUMERS

“We are constantly developing ourselves
with digitalization projects in every area”

Ahmet Gorgull, Board
Member of Eti Food Industry
and Trade Inc. and ETI
Machinery Industry and
Trade Inc. answered the
questions of ITHBIR News.
Stating that the basis of ETT’s
success lies in continuous
innovation, high product
quality and strong ties

with the consumer, Ahmet
Gorgula said, “In addition,
digitalization has become
the key to success in today’s
business world and as ETI,
we are closely following
this transformation. We

are constantly improving
ourselves with digitalization
projects in every field from
production to marketing,
from our operations to
consumer experience.”

A ETi has introduced many
Kq / iconic brands to the Turkish
food sector. Today, when
people think of ETI, various flavors
come to mind, whlch is no easy feat.
Could you share the secret of this
success with our readers?

Since its foundation, ETIl has adopted
innovation, quality, and originality as its
core vision. The name ETl is inspired
by the Hittite Civilization, which, 4,000
years ago in Anatolia, was known for its
more than 140 varieties of bread and its
sensitivity to hygiene. This symbolizes
ETlI's innovative structure rooted
in deep traditions. The key to ETl's
success lies in continuous innovation, its
commitment to quality, and the strong
bonds it has built with consumers.
Starting its journey in 1962 with biscuit
production, ETI has always focused on
developing innovative products and
meeting changing consumer needs in
the best way possible. In addition to

high product quality and operational
excellence, resource optimization,
sustainability, and environmental
sensitivity have always been priorities.
One of ETI's core values, "respect for
people,” is evident in its relationships
with employees, suppliers, and
customers. The trust and loyalty ETi
has built with consumers, suppliers,
and customers over the years have
made the ETI brand one of Tirkiye most
beloved brands.

WE OWN MORE THAN
100 PATENTS

It was easier to operate in the past
when there was limited production
and fewer product varieties. However,
today, with intensified competition,
the rise of national and international
competitors, the ease of access to
technology, and the rapidly changing
consumer habits, more creative,
dynamic, and strategic approaches are
necessary. The key to success in the
food industry lies in correctly analyzing
the relationship between food, health,

and nutrition and shaping all processes
and new products accordingly. At the
same time, it is essential to closely
follow technological advancements,
new raw materials, and consumer
trends, and even to lead the industry
by developing unique technologies.
According to research, 97% of new
ideas worldwide fail, and only 1% of
the remaining 3% succeed. Moreover,
it has been found that only 20% of
innovative ideas come from internal
sources. Based on these results, ETI
actively uses open innovation channels
to exceed consumer expectations,

in addition to having an excellent
innovation infrastructure for selecting
and developing ideas within the
company. In this process, external
sources such as universities, scientists,
projects, and project partners also
contribute to ETI's innovation. ETI
places great importance on intellectual
property rights and regularly applies
for national and international patents to
protect its innovations. Today, ETI holds
more than 100 patents with national
and international registrations.

NEARLY 200 R&D
EMPLOYEES

By continuously updating its
innovation processes, ETI aims to offer
the highest benefit and satisfaction
to its consumers. During the product
design phase, minimum resource use,
functional contribution, memorability,
and consumer satisfaction are evaluated
together to create successful products.
The creative working environments and
personal development opportunities
provided to its employees are also
a crucial part of this success. The
success of ETi is also driven by the
nearly 200 researchers working in ETi's
Food and Machinery R&D centers, its
marketing and sales teams, its extensive
laboratory infrastructure, and pilot
plants. These teams develop original
products that appeal to consumers, and
the final features of these products are
determined by in-house expert panelists
as well as consumer tests and advanced
analyses. Thanks to this collaboration
and innovative approach, ETi continues
to create unique products that leave a
mark on the industry, a process known
as the “Eti Way."

: Traditional business
k / methods are being
transformed through
digitalization. What is ETi doing to
keep up with this transformation?

In developed countries, an aging
population and increasing prosperity
levels have led to slowdowns in certain
business areas, causing these operations
to shift to Eastern countries such as
China, India, Korea, and Japan. To avoid
this risk, developed countries have laid
the groundwork for transitioning to a new
technological level known as Industry
4.0. Industry 4.0 refers to integrating
next-generation technologies like
digitalization, artificial intelligence, deep
learning, big data, the Internet of Things,
and machine learning into business
processes, resulting in more efficient
and error-free production. Digitalization,
an important tool of Industry 4.0, should
be seen as an opportunity to manage
business processes faster, more
accurately, and with fewer resources. By
integrating new generation technologies

such as Industry 4.0, digitalization,
artificial intelligence, deep learning, big
data, the internet of things and machine
learning into business processes,
"Operational Excellence” should be
targeted. Digitalization, which we can
consider as an important tool of the
Industry 4.0 approach, should be seen
as an opportunity to manage business
processes faster, more accurately and
with fewer resources. The main goal
should be “To Leave More Resources for
Future Generations Than Today" with
environmentally friendly and sustainable
business models that “provide maximum
benefit by using the least amount of

e

resources.” With digitalization tools,

we can monitor data in areas such as
product quality, energy use, hygiene,
maintenance, and occupational safety,
making our processes more autonomous.
Digitalization is also transforming

our interactions with consumers. By
enhancing our digital marketing and
social media strategies, we can reach
consumers more quickly and effectively
and respond to their feedback instantly.
Through our investments in e-commerce
platforms, we ensure that our specialty
products, such as gluten-free items,
reach a wider audience in a timely and
high-quality manner.
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WE INCLUDE OUR
EMPLOYEES IN THE

PROCESS
Since 2003, ETi has been

implementing the TPM (Total Productive

Management) approach, which
originated in Japan. TPM is seen as

a critical tool in reaching Industry 4.0
levels. This five-stage system aims

to achieve each stage within three
years and reach the highest level,
known as “World Class.” “World Class"
refers to the ability to operate at the
same level as the companies with
the best practices in the world. ETI
plans to reach this level in the coming
years. The core principles of TPM

are zero defects, zero losses, zero
accidents, and maximum benefit with
minimum cost. ETI aims to perfect its
processes by using digitalization and
autonomous technologies effectively.
This transformation is not limited to
integrating technology into processes;
ETI also trains its employees to
manage these processes and creates
new technology-based business
models. This transforms tasks that
are subject to human variability into
more stable, technology-driven
processes. ETI's projects within the
scope of “Sustainability” and “Green
Transformation in Industry” are also
significant in terms of investments in
environmentally friendly technologies.
To minimize future risks in international
trade, ETl is accelerating its efforts
toward eco-friendly methods and
technologies. In this context, ETI
continues to undertake significant
projects in digitalization and
sustainability.

BIG DATA, ARTIFICIAL
INTELLIGENCE, AND
DATA ANALYTICS

Another digitalization issue that
needs to be focused on could be
R&D and P&D studies. In the near
future, with the help of tools such

.-l
el T

as big data, artificial intelligence, the
internet of things and data analytics,
the processes we use today will be
replaced by higher quality processes.
In this way, many issues such as
digital product designs, digital twins,
simulations, component ratios, physical
and chemical behaviors of components
during their shelf life, shelf-life modeling
and textural changes can be done
faster, more reliably and without relying
on humans.

. When talking about

Q / value-added exports,

/" high-tech products often
come to mind. Can healthy and
durable food also be considered a
high-tech product?

It would be meaningless to think
of a world without humans because
humans, as nature's most valuable
beings, must meet their basic needs.
As Maslow's “Hierarchy of Needs"
suggests, the most fundamental need is
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nourishment. Nutrition is a prerequisite
for humans to sustain their lives and
meet all other needs. Therefore, healthy
and high-quality foods are a vital
element that enhances and sustains the
quality of human life.

In today's world, for humans to
maximize their benefit from limited
resources and make this benefit
sustainable, there is a need not only for
high-tech products but also for well-
designed foods that improve physical
and mental performance. If we compare
the human body to a machine, this
machine requires a good energy source,
i.e., high-quality nutrition, to maintain
its functions. While it may not be
entirely correct to classify these foods
as high-tech products today, in the
future, foods that support human health
more effectively, have high production
standards, and can even take on some
medicinal functions will become an
increasing necessity.

ISTANBUL CEREALS PULSES OIL SEEDS AND PRODUCTS EXPORTERS ASSOCIATION

HEALTHY AND
DURABLE FOODS

Considering environmental effects,
drought, climate change, potential food
supply problems, and the effects of food
on human metabolism, we can say that
future foods will be very different from
today'’s. Future foods will have different
macro and micronutrient components,
production methods will become more
innovative, and food safety will be
provided at the highest level. In addition,
technologies that provide personalized
nutrition solutions will be an important
part of this process. Therefore, foods
that will be on the market in the near
future will be considered high-tech
products. Hippocrates' words, “Let food
be thy medicine, and let medicine be
thy food," inspire food researchers and
manufacturers in this sense and shed
light on the future development of food
technologies.
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HIGH TECHNOLOGY IS
NOT LIMITED TO THE
ELECTRONICS AND

MACHINERY SECTOR

High technology is of great
importance in terms of advanced food
safety systems, packaging and storage
technologies, preserving the quality and
nutritional value of foods throughout
their shelf life, and production under
highly hygienic conditions. For example,
innovative methods such as precision
agriculture practices affecting food
input quality, advanced biotechnological
methods used in food processing, smart
packaging technologies, and digital
cold chain applications play a key role in
preserving food quality and reducing food
waste. In addition, foods that support
human health as well as nutrition, such as
new generation functional foods, can also
be among these high-tech products. The
frequent use of biotechnological methods
in the production of functional foods is an
indicator of the use of technology in food
production. The production of high-quality
and reliable foods also necessitates the
use of digital systems and automation
technologies. As a result, high technology
is not limited to the electronics or
machinery sectors. In the food sector,
using technology to produce healthier,
more functional, multi-component, and
durable products makes food a type of
high-tech product.
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“We Bring Together Flavors
that Appeal to Everyone”

Expressing that they aim to elevate
the taste of chocolate with their sugar-
free, gluten-free, and vegan chocolate
formulas, Mely Chocolate Chairman
of the Board Samet Coskun said, “We
combine these special flavors with fruits
and nuts. Our chocolates are flavored
with fresh fruits and nuts selected
according to the season. We are working
hard to offer the best quality products to
consumers, and we will continue to do
so. Our goal is to provide sweet, salty,
and sour flavors that appeal to everyone,
from children to adults, considering
the existence of many different cultural
civilizations. We aim to produce
fresher, more original, high-quality, and
sustainable products in collaboration
with suppliers who maintain quality
production.”

: While offering new and

@ / different flavors to

/" chocolate lovers, which
consumer expectations and
demands do you particularly
consider?

In our chocolate-covered products,
we keep the use of additives to a
minimum. In our sugar-free, vegan,
additive-free, and preservative-free
sustainable chocolate group, we focus
on producing healthier alternatives by
offering plant-based, high-fiber vegan
chocolates without any coloring agents
or additives. During this process, we
evaluate all consumer feedback, whether
positive or negative, and shape our R&D
studies based on these comments and
demands.

9 What factors do you
- consider in determining

\'-/ the compatibility of the
flavoring ingredients you frequently
use with the unique taste of
chocolate?

At this point, our priority is to make
dark chocolate appealing to all consumer
groups. After that, we produce by
blending dried and freeze-dried fruits,
nuts, and coffee beans with chocolate to
create a harmonious combination where
neither the chocolate nor the flavoring
ingredient overpowers the other. Our goal
is to offer sweet, salty, and sour flavors
that appeal to everyone, from children
to adults, considering the existence of
many different cultural civilizations. We
aim to produce fresher, more original,

high-quality, and sustainable products in
collaboration with suppliers who maintain
quality production.

; Are there differences
Q between the preferences
/ of premium chocolate

consumers in domestic and
international markets?

Of course, there are differences
depending on countries and regions.
However, it would not be correct to
categorize them strictly. Even flavors that
are not typically thought of together or
are approached with prejudice can be
appreciated.

AFFECTED OUR

TARGET LEVEL

; ’ How have sudden
- changes and increases in
\.-/ cocoa product supply and

prices impacted producers? Have
you adjusted your strategies in
market operations and projections
in response to these changes?

Sudden changes and increases,
as in every sector, have financially
affected us as chocolate producers.
This indirectly impacted the process of
reaching our target level in the supply
chain.

. ., Do you co.nsid.er. the
\‘, / geographic origin of the
/' cocoa used in your
premium and flavored chocolate
products? Is this origin an
important factor for both the
consumer and the producer?

Of course, this is an important
criterion for us. Our priority is
products that are produced under
more favorable conditions, where the
incidence of seed diseases is at a

minimum, measures have
been taken against weather
conditions that negatively affect seed
development, and that come from
easily accessible origins. Consumers
also place importance on origin in
terms of flavor.

: Does e-commerce

Q / present advantages or

disadvantages fora

product like chocolate, which is
sensitive to temperature
fluctuations?

Chocolate should be stored in a
cool, dry place (18-22°C). In summer,
ensuring these conditions is a
disadvantage in terms of cost, while
in winter, it can be considered an
advantage. In cold weather, chocolate
tends to take on a more matte color,
whereas such color changes do not
occur in summer.
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The Path to Added Value in Products
Passes through Innovation in Agriculture

In this month’s issue of
IHBIR News, Coskun
Micik, a member of the
Audit Committee of the
Istanbul Grain, Pulses,

Oil Seeds, and Products
Exporters Union (IHBIR),
explained what needs to be
done for Turkiye food to
gain the value it deserves
on the international stage.

: Is Tiirkiye Fully Utilizing Its
@ / Food Potential?

\ Our country has great
potential for food production due to its
rich geographical resources and diverse
climate, but the question of whether we
are utilizing this potential adequately
remains a topic of discussion. Particularly
in recent years, as discussions about
food security and sustainability have
gained momentum, the position of
products in food production has become
even more important. In this context,
Turkiye's “export potential” is critically
important! | believe that many actors,
from production to consumption,
from farmers to industrialists, need to
contribute to this process. We must
increase our efforts to improve the
quality and diversity of our food to have a
greater say in the global market and find
new methods.

WHAT SHOULD
BE DONE?

In addition to our country’s
geographical location and fascinating
cultural and agricultural richness, we also
have significant and rapid development
potential that cannot be overlooked. In
this regard, our agricultural production
meets domestic demand and presents a
great opportunity to increase our export
potential. So, what needs to happen?

Water Management: Effective
management of drought and the planned
use of water resources, and increasing
the efficiency of water resources
originating in our country, are crucial
factors. We must manage this effectively.

Use of Technology: The adoption
of new technologies in agriculture
accelerates planning and the production
process while reducing costs. We

must manage R&D processes correctly
to bring works done through proper
channels to the production level.

Organic Farming: Investments in the
healthy food sector, which will become
a significant export market in the future,
should be made by building sustainable
agricultural practices in special areas. We
must protect our natural resources and
increase the diversity of undiscovered
resources.

Industry and Production: To sell
the products we grow in our beautiful
country with the best added value,
we must transform agriculture into an
innovative industry and develop our
existing industry while ensuring we never
overlook the necessity of producing
at global standards. Sustainability and
innovation have become the most
important focus points for the Turkish
food sector in recent years. Turkish food
products are increasingly strengthening
their position in the global market.

TOPICS THAT REQUIRE
COLLABORATION

However, this process is not without
challenges. In particular, addressing
quality standards and production
components is vital for Turkish food
to find the value it deserves on the

international stage. Key elements include:

Product Quality: A critical factor for

international competitiveness.

Sustainability: Adoption of
environmentally friendly production
methods is essential for accurately
meeting demands.

Innovation: Innovative production
techniques can increase efficiency while
reducing costs.

Considering these points, a farming
sector that builds innovative approaches
and independent innovations contributes
to both Turkiye's economic growth and
the protection of natural resources. We
must remember that this perspective
requires collaboration from our scientists
to our farmers and from our industrialists
to planners.

OUR EXPORT POTENTIAL
IS SIGNIFICANT

: What Areas Present
@ / Opportunities in Export
/" Developments?

It is possible to say that Turkiye's food
potential is not fully utilized. One of the
main reasons for this is the performance
of agricultural policies and the
developments in food security. However,
Tirkiye has great export potential due
to its rich agricultural lands and climate
conditions offering diversity. More
effective strategies must be developed
to realize this potential. It is essential
to invest in educated farmers, modern

technologies, and sustainable practices.
Allocating time for the training conducted
by iHBIR and encouraging members

at the management level of exporting
companies to update themselves will add
to their successes.

DECISIVE STEPS MUST
BE TAKEN

Unfortunately, existing systems and
infrastructure deficiencies slow down
these processes (economic crises,
lack of time, etc.). However, if more
determined steps are taken, our country
could become a significant player in
global food exports. In this regard, our
Ministry of Trade, TIM, IHBIR, and the
private sector are moving forward with
a shared vision, and we are progressing
along a long road. To maximize our
potential in the food sector in the
future, we must act and leave behind
appropriate infrastructures for the
next generations. Conducting market
research to increase export potential,
developing international innovation
efforts for the proliferation of quality
products, adapting to the market,
and implementing effective marketing
modules are crucial. When we look at
export developments, opportunities lie in
sectors such as agriculture, automotive,
textiles, technological products, software
systems, and construction materials,
which hold the highest export potential.

A COMPETITIVE SYSTEM

IS NECESSARY

; What Should the
@ / Government Do to Support
/" Turkish Food Exporters
Competitively?

The food sector plays a vital role in
Tirkiye's economic development. This
sector holds a critical position globally in
terms of both employment and foreign
trade. However, the question of what
the government should do to support
Turkish food exporters competitively has
become increasingly important today.

A competitive system is the greatest
dynamic for ensuring sustainable
success for food exporters in both
national and international markets. At this
point, the public sector can diversify its
support for food exporters by developing
various strategies, thereby enabling
them to gain a stronger position in the
international arena.

SUPPORT SHOULD
REACH THE

GRASSROOTS LEVEL

Exporters operating in the food sector
can gain significant advantages thanks to
public support. Particularly, the financial
assistance provided offers opportunities
to enhance competitiveness in
international markets. Additionally,
spreading useful applications such as
travel, promotion, and fair presentations
at the grassroots level facilitates
exporters’ access to their target
audiences more effectively. However, the
conditions under which these supports
are provided can be confusing. This
process needs to be well-managed.
Therefore, food exporters must
conduct a detailed examination of the
support available and evaluate suitable
opportunities. However, some supports
require compliance with specific rules;
to make this system more accessible
and straightforward for our export family,
we must actively provide the necessary
training and continuously inform our
exporters. When the right steps are
taken, our exporters will evaluate these
opportunities with greater determination
and effort.

PUBLIC AND PRIVATE
COLLABORATION
LEADS TO SUCCESS

The food economy has become more
complex with the increase in global
market competition. The collaboration
between the public and private sectors
is one of the most critical factors in
achieving success; however, for this
collaboration to take place on a healthy
basis, both sides need to clarify their
goals. First and foremost, knowledge
sharing and joint improvement efforts
are the multipliers of the dynamics in
the sector. Steps must be taken toward
collaborative intelligence efforts to
achieve high quality in food exports,
which is critically important. This way,
both development and sustainability can
be ensured.

Exporting
IS easier
said than
done

4 What would you say
7 about IHBIR's role in
your professional life
and its contributions to
Turkish food exports?
Exporting is easy to say but
a very challenging process in
practice. It is incredibly reassuring
and motivating to see IHBIR
alongside our entire export family
on this journey, knowing they are
always there for us; the B2B and
B2C buyer delegations, trade fair
organizations, training sessions,
and support are tangible
indicators of our increasing
exports. As an exporter, | extend
my endless gratitude to everyone
involved under the IHBIR umbrella,
from the Management and Audit
Board to the administrative staff
and the booth attendants who
assist us at trade fairs; thank you
for your hard work. However, we
must also remember that “Every
race is a training for the next one
beyond the finish line.”

A NATIONAL
RESPONSIBILITY

In conclusion, answering the question
of what the government should do for
Turkish food exporters to enter the
international competitive market is not
merely a commercial matter but also a
national responsibility. The government
can pave the way for exporters with
its steps in this area and enhance their
competitiveness in the international
market. State support, training programs,
and research and development
investments are critical in this process.
Additionally, supporting food safety
standards and promoting innovation
are of particular importance. Ultimately,
a food sector advancing with solid
steps contributes to our economy and
becomes a stronger player in the world.
Therefore, “Collaboration not only brings
resources together but also produces
flawless solutions.” IHBIR consistently
shows its support for Turkish food
exporters and is continuously developing;
let us build our future together for the
generations to come.
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“Baklava’s
Success Will
Also Include
Borek”

IHBIR Audit Board
Member Koglar explained
that they want to spread
the success achieved

in baklava and ready-
made dough exports to
other products, stating,
“Our goal is to increase
the global flavor and
recognition of our borek
and pogaca products
known in ethnic markets
abroad, reaching more
people.”

Kibra Ceren Koglar, a member of
the Audit Board of the Istanbul Grain,
Pulses, Oilseeds and Products Exporters'
Association (IHBIR), answered our
questions in this issue.

9 What motivated you the
. most when entering the
\.-/ business world?

The idea of blending what | learned
during years of education with the
business world has always excited
me and has been my greatest source
of motivation. Over the years, | have
realized that the concept of blending that
motivated me is, in fact, a completely
different reality. In life, nothing is as
it is written in the books. While being
educated is essential, a practical, hands-
on education is equally necessary. When
you combine the two, there really is no

one more motivated than you in the
business world!

“I HAVE WORKED IN

EVERY DEPARTMENT"”

. What led you to build a
g / career in the food sector?
‘ I had career goals and

dreams in the field of communication,
which | specialized in during my
undergraduate education. However,
due to family reasons, | started my
professional life in our family business
in the baked goods industry. At first, |
thought | would leave and work in the
fashion sector, but as | learned more, |
couldn't detach myself from the dynamic
and fast-paced food sector. Today, | sit

in the executive chair of our company,
having worked in every department of
the family business, and | am celebrating
my T1th year in the industry.

R&D AND NEW

GENERATION PACKAGING

} What efforts are you
@ / making for the export of
/" traditional Turkish
products to different geographies?
When it comes to traditional products

in the baked goods industry, our group
is undoubtedly the first that comes to
mind. Therefore, we strive to promote
traditional Turkish baklava, borek, mant,
pogaca, and cookie products to many
countries through new model packaging

and R&D developments for vegan,
vegetarian, and diabetic options.

BAKLAVA AND READY-
MADE DOUGH AS

FLAGSHIP PRODUCTS

] 7 Which product do you see
: the most export success
\3-/ with, and are there
products you want to highlight in the
upcoming period?

The product group where our
company has seen the most success in
exporting traditional Turkish baked goods
is baklava and ready-made dough. Our
goal is to increase the global flavor and
recognition of our borek and pogaca
products known in ethnic markets

iniHBIR
Expands My
Ideas”’

o

. Being with the invaluable
IHBIR family, which | had the
chance to join at a young

age, and conversing with
some of Tiirkiye's largest
industrialists always expands
my ideas. Combining the
dynamism and vision | believe
my youth provides with the
experience, help, and support
of my valuable elders has
given me great comfortin my
professional life. | would like
to thank all our management,
audit, and backup management
and audit teams, as well as the
employees of the association,
for all we contribute to one
another!

abroad, reaching more people.

“INVESTMENTS BECOME
ATTRACTIVE AS WE REAP
THE REWARDS"”

} Are you considering
»\?_ / additional investments for
/" the future of the Turkish
food sector?

While being an industrialist in today's
Turkiye is becoming increasingly difficult,
the idea of making investments becomes
appealing as we continue to add value
to our country and reap the rewards. Our
feasibility studies for investments in the
second and third industrial zone cities,
which fall under the incentive scope, are
ongoing to increase the turnover in our
country’s exports and grow our volume.
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Global
Cocoa Crisis:

96

Prof. Dr.
Nevzat
KONAR

The first signs of the global cocoa
crisis emerged in December 2023, with
reports of cocoa crop failures and rising
prices in Africa. In the two main cocoa-
producing countries, Cote d'lvoire and
Ghana, which account for more than
60% of global production, excessive
rainfall before the autumn harvests
has caused many cocoa fruits to rot
and has led to fungal infections in the
trees. Initially, concerns focused on
rising chocolate costs during the holiday
season; however, by early 2024, the
true extent of the crisis began to reveal
itself. Leading chocolate manufacturers
quickly implemented proactive
strategies to stockpile cocoa beans.

As aresult, the price of raw cocoa on
the world market skyrocketed from
February 2024, reaching historic highs
that overshadowed the major cocoa
crisis of 1974. On April 19, 2024, the
price of raw cocoa reached $12,186 per
ton, representing an increase of more
than 400% compared to the previous
year.

Climate change is an uncontrollable
source of stress for the entire cocoa
system and has been particularly
evident in the global south for some
time. This widespread phenomenon is
becoming increasingly pronounced even
in other regions today. Near the equator,
where temperatures are rising and water
is becoming scarcer, the shift in climate
goals is particularly noticeable. Sensitive
rainforest ecosystems, which are the
unigue habitats of cocoa trees, are
facing increased pressure. Additionally,
other weather events that cannot
be directly linked to climate change,
such as the El Niflo phenomenon,

can exacerbate conditions in tropical
countries. The El Nifio weather event
occurs periodically in the Pacific Ocean.
The extent to which climate change
influences this phenomenon is still a
subject of research. El Nifio alters ocean
currents in the Pacific and triggers a
series of weather events that affect
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many regions globally. These events
range from severe droughts seen in the
Amazon region to storms and heavy
rainfall. EI Nifio significantly disrupts
global weather patterns and has
pronounced effects in Latin American
countries, where large amounts of
cocoa are grown. These regions
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frequently experience events such

as the destruction of large forested
areas due to storms and other related
environmental conditions.

Moreover, traditional cocoa cultivation
has relied on monocultures to meet
global cocoa demand. However, this
method, primarily practiced in African

countries, increases farming productivity
only in the short term. Clearing
rainforest areas for these monocultures
destroys biodiversity and leads to soil
degradation exacerbated by pesticides
and fertilizers. While cocoa trees
typically grow under the natural shade
of larger rainforest trees, they require
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excessive irrigation in areas facing water
scarcity, making them vulnerable to
diseases. The unusually heavy rainfall
experienced in Ghana and Céte d'Ivoire
in 2023 has once again highlighted how
sensitive these fragile monocultures

are to severe weather events and the
impacts of climate change.
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In Ghana, the world's second-largest
cocoa producer, a significant issue
exacerbating the situation is the rapid
reduction of cocoa farming areas due
to illegal gold mining and environmental
crimes. lllegal miners, known as
“galamsey,” frequently enter farms
searching for gold, rapidly destroying
wooded areas and contaminating the
soil with chemicals such as cyanide.
Cocoa farmers find themselves
desperate as their livelihoods vanish,
and some are forced to sell their farms
voluntarily to galamsey operations.
Local authorities often struggle to
cope with these illegal activities and
frequently face violent resistance from
galamsey groups. A study conducted
in 2020 revealed that at least 20,000
hectares of cocoa farming land had
been destroyed by illegal gold mining.

Estimates and forecasts indicate that
cocoa farming areas in West Africa will
significantly decline in the future due
to illegal gold mining, tree diseases,
and climate change. Another study
projected that more than 50% of cocoa
farming areas in Cote d'lvoire could
disappear by 2050. This trend suggests
a potential shift in cocoa production
from depleted African regions to Latin
America and Southeast Asia.

Cocoa production is both a trigger
of climate change and a sector
extremely sensitive to its effects. The
impacts of deforestation due to the
establishment of cocoa plantations
on greenhouse gas emissions have
been discussed in various studies and
research. Deforestation, alongside
greenhouse gas emissions, leads to
habitat destruction, biodiversity loss,

MAY/AUGUST 2024

and soil degradation, making these
issues some of the most contentious
environmental effects associated with
cocoa production. Cocoa is produced
by more than 5 million farmers
worldwide, mostly small family farmers
who produce below the cocoa yield
potential, resulting in low incomes. It

is expected that climate change will
exacerbate these concerns due to
rising temperatures, changes in rainfall
patterns, and increasing intensity and
frequency of drought events in cocoa-
growing regions. Without adaptation
measures, climate change will increase
the vulnerability of cocoa farmers and
disrupt global cocoa supply, creating

a domino effect on the economies

of cocoa-producing countries and
businesses throughout the cocoa value
chain. Therefore, cocoa-producing
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countries and actors in the cocoa value
chain must quickly establish robust and
transparent systems to assess, monitor,
and mitigate sustainability issues,
deforestation, and climate risk related to
their operations.

The levels of deforestation and
climate risk vary for producer countries
and players in the cocoa trade. Even
in cocoa-dominated landscapes, it is
rarely the only agricultural commodity
that triggers deforestation. Thus, it is
necessary to regulate the sustainability
initiatives of all commodity sectors
competing for agricultural land to
address deforestation. In Indonesia and
Brazil, land clearing for palm oil and
soybean cultivation plays a significant
role. Additionally, other agricultural
products (corn, sorghum, cassava)
and non-agricultural factors should
also be considered in efforts to halt
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deforestation, as should gold mining
and logging. Future climate risks can
significantly differ between countries.
Current global supplies are at risk due to
their reliance on West African supplies,
which have relatively high levels of
climate risk. Due to Cote d'lvoire

and Ghana'’s significant economic
dependence on cocoa exports, climate
change threatens the livelihoods of
millions of farmers and the stability of
local economies. Areas at climate risk
in the near future may become more
attractive for cocoa expansion, which
poses an increased risk of further
deforestation. While cocoa trade
stakeholders in West Africa urgently
need support for climate adaptation
and deforestation reduction, those

in Latin America and Southeast Asia
may potentially experience improved
opportunities in the global market.
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Main Problem in
Chocolate Shelf Life
and Quality:

The primary quality and stability
problem in chocolate is the development
of fat bloom. Fat bloom results in the
loss of the initial shine on the chocolate
surface. This issue has been studied
extensively, and research continues with
various approaches aimed at delaying
or preventing it. Various variables and
factors related to chocolate technology
and product composition are directly
involved in the conditions affecting fat
bloom and the results of this problem.
For example, surface roughness is

considered a good indicator of bloom
development. Heterogeneity on the
chocolate surface is one of the elements
that promotes the development of fat
bloom. It has been emphasized that
concave and convex structures on

the chocolate surface have different
effects and mechanisms on fat bloom
development.

The convex structures that emerge
as chocolate roughness indicate the
formation of more stable forms. With the
emergence of these structures, while

Bloom Development Resulting from Melting of Under-Tempered or Tempered Chocolate

Bloom Resulting from Over-Tempering

Oil Migration Resulting from Incompatibility of Initial Fat Composition

Bloom Development Specific to Cocoa Butter

For All Types of Chocolate

Bloom Development Resulting from Storage Duration or Inappropriate Storage Conditions

Priority Fat-Bloom Classes for CBA (e.g., CBS) Based Products

Figure. Mechanisms of Fat Bloom Development
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the surface area does not increase, the
height increases. Another roughness
element is concave structures. Concave
roughness elements can be associated
with the diffusion of fat molecules to

the surface, transforming into more
stable forms. Before the development

of fat bloom, crystal aggregates may be
encountered in the concave areas of the
surface. In convex areas, needle-shaped
crystal aggregates can be observed
spreading laterally.

Figure. Types of Fat Bloom [(A)
Storage, (B) Oil Migration, (C) Thermal
Fluctuation, (D) Over-Tempering, (E)
Untempered]

The formation of fat bloom is a
process where pores first transform into
protrusions filled with liquid lipids, which
then crystallize. Therefore, examining
the surface properties of chocolate is the
most common method for monitoring
the development of fat bloom. However,
studying the surface microstructure
can be useful for understanding the
causes and mechanisms of this issue.

Different techniques can be used to
analyze irregularities on the surface,
topographical features, and the
characterization of the formed crystals.
The presence and sizes of fat crystals
with plate and needle morphologies on
chocolate surfaces exhibiting fat bloom
can be used during the investigation of
the problem.

Among the factors to consider when
examining the causes and mechanisms
of fat bloom formation is how the
crystals structure themselves. The

fluid cocoa butter phase migrates to
the surface, where it recrystallizes into
stable polymorphic forms. These are
needle-shaped fat crystals larger than
5 um. Their sizes affect light diffraction,
resulting in a dull, whitish haze.
Homogeneous crystal structures delay
or prevent the migration of components
in the fluid fat phase, which is one of the
causes of fat bloom. The particle sizes
of solids should also be considered, as
there is a relationship between chocolate
particle size and fat bloom behavior.
Bloom crystals can also be found
at the chocolate interface. These
crystals are smaller and irregularly
shaped. However, oil migration on the
chocolate interface is a more significant
issue. Modifying the microstructure
using components that can immobilize
fat in the gaps between solids at the
chocolate interface can be utilized
to delay or prevent fat bloom. The
use of such components can affect
the agglomeration behavior of solids.
Additionally, they lead to a tighter and
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firmer structure. One of the components
that can be used for this purpose is whey
protein isolate. Chocolate formulations
containing this protein isolate have
resulted in a microstructure that reduces
fat mobility. The formation of a tighter
microstructure on chocolate shells or
surfaces also reduces fat migration. In
studies on chocolate shelf life, visual
surface properties are also examined.
Changes in these properties are

often considered for determining the
shelf life duration. For this purpose,
samples are frequently exposed to
temperature fluctuations. As a result of
these fluctuations, surface roughness
increases. Depending on the frequency
and periods of the applied temperature
fluctuations, as well as the variety of
samples, we may encounter different
changes in surface visual properties.
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2 AUnique

Process in
Chocolate
Production:

Chocolate is a product in the form of
a semi-solid suspension, where cocoa
and sugar particles are dispersed in
a continuous phase of cocoa butter,
forming a composite material containing
solid particles in a fat matrix made up
of cocoa butter. Generally, chocolate
production is a five-step process: mixing
of raw materials, refining, conching,
tempering, and finally crystallization.
Conching is the process of kneading
chocolate at high temperatures (>40°C)
and is crucial for achieving the desired
texture of the chocolate mass. It is
an important process in chocolate
production for the formation of final taste
and aroma, the development of viscosity,
and achieving the proper texture of
the chocolate mass. Changes in the
conching temperature and duration can
affect viscosity, texture, and aroma. In
traditional methods, conching time is
applied for 16-24 hours, while depending
on the production system and producer,
this time can also be as long as 4-6
hours. This can pose a handicap in terms
of operational efficiency and capacity
utilization.

Conching is the process of kneading
and aerating the chocolate mass, and it
is vital for achieving the proper texture
of the chocolate mass. Changes in the
conching temperature and duration can
influence viscosity, texture, and aroma.
These changes can affect moisture
content, viscosity, final product texture,
and aroma. In the final stage of conching,
remaining cocoa butter and emulsifiers
are added, continuing the process. The
addition of these components increases

Conching

fluidity and has a significant impact on
the rheological properties of the final
product. During conching, the removal
of water can have negative effects due
to the hydrophilic nature of lecithin.
Therefore, the use/addition of lecithin
occurs at the end of this process.
Additionally, if lecithin is added in the
early stages of conching, its effect may
decrease because it can be absorbed by
cocoa particles. The level of temperature
during conching can also reduce the
performance of lecithin depending on the
duration.

The primary function of conching is
related to improving particle size and
homogeneous distribution and fluidity.
The flow properties of melted chocolate
are affected by process steps (refining,
conching, and tempering) as well as its
composition (amount of fat, quantity
and types of emulsifying agents, and
particle size distribution). Complex
physicochemical changes occur during
the conching process. However, the
intensity of the effects experienced
and the environmental conditions are
important for these changes to take
place. For dark chocolates, conching
is applied for 16-24 hours at 70-82°C
to form precursor compounds, while
for milk chocolates, partial caramelized
aroma development can be achieved
with conching at 50-60°C for the same
duration. However, due to the length of
this process, most producers carry out
conching for 4-6 hours. This can lead
to quality defects in the product and
negatively affect the stability of the semi-
solid suspension.
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Another important process in
conching is the formation of liquid
chocolate that allows free flow for final
product quality from a solid product
composed of cocoa liquor, sugar, fat,
and/or milk powder. During this process,
solid particles are actually coated with
fat. The effect of fat coating all solid
phases in chocolate production is
particularly important, as the aim is to
achieve the lowest possible viscosity
for chocolate flow. Thus, conching
is associated with the improvement
of particle size and homogeneous
distribution and fluidity.

The flow properties of chocolate are
influenced by processing conditions
(refining, conching, and tempering)
as well as composition (amount of fat,
quantity and type of emulsifying agents,
and particle size distribution). Chocolate
is a food item with low moisture and
water activity. Water activity is generally
below 0.4 aw, while the moisture level is
usually below 1.0%, with a maximum of
1.5%. Moisture is particularly removed

during the conching process, which is
crucial for chocolate bloom stability,
shelf life, and rheological properties. The
presence of water in the chocolate mass
affects the rheological properties by
causing sugar particles to stick together
on their surfaces, resulting in thickening.
The traditional conch used in
chocolate production is derived from
the Latin word ‘conche," meaning
shell, as its equipment resembles a
seashell. In conching, chocolate mass
is beaten, kneaded, and aerated. Thin
film evaporators have been developed
to remove unwanted volatile compounds
and water, and this process can be

carried out simultaneously with kneading.

Since solid particles are coated with the
fat phase during the conching process,
this production step impacts flow
properties. Moreover, the removal of
moisture ensures a decrease in viscosity.
Therefore, the conching process and
conditions are directly related to the
rheological properties of chocolate.

The duration and intensity of conching
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have a significant effect on the viscosity
of chocolate. It has been determined
that applying high temperatures during
conching reduces the yield stress and
viscosity of chocolate. Depending on
the product composition and shear rate
values, the viscosity of the chocolate
mass can vary by 1-4% with each °C
change. Additionally, especially at low
shear rate values above 45°C, thickening
of chocolate can be observed due to
the reactions of milk-derived proteins.
These characteristics should be taken
into account along with the mechanical
processing parameters applied during
the conching stage, as well as transfer
and pumping (e.g., from conching to
tempering systems).

The conching process is actually
two different processes taking place
within the same machine. The primary
initial process is the enhancement of
aroma development. Fermentation
and roasting processes produce the
aromatic compounds necessary for the
pleasant and aromatic taste of chocolate,
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but these stages can also lead to the
formation of some undesirable bitter,
astringent, and acidic compounds (e.g.,
acetic acid, 2-methyl propanoic acid).
During conching, unwanted acids and
volatile compounds are removed with the
evaporation of water, and the necessary
time for this varies based on the stages
the product has passed through.
Additionally, in some types of chocolate,
conching is desired to support further
aroma development. For well-processed
chocolate, it should pass through three
phases during conching: dry conching,
paste phase, and liquid conching.

H Dry Conching: The chocolate
mass is fragmented, and moisture
and unwanted aroma compounds are
removed with increasing heat. This
component is applied without adding
cocoa butter in the first approximately
20% of the conching time.

H Paste Phase: It has a thick paste
consistency and requires high energy
for mixing. As the entire solid phase is
coated with fat, the moisture content

decreases, and the desired aroma for the

final product is formed.

M Liquid Conching: One-third of the

liquid cocoa butter is added along with
emulsifiers, and high-speed mixing is

very little, and the duration is shorter
compared to the other phases.

The conching process is of great
importance for enhancing the quality
characteristics of chocolate. However,
the application of thermal processing for
extended periods and under high shear
during this process is a disadvantage
for production efficiency and product
cost. Long-term conching processes,
especially for the removal of unwanted
volatile compounds and moisture, as
well as the formation of some desired
volatile compounds, development
of color, texture, and flow behavior

properties, and emulsification is essential.

However, with increased duration and
temperature, there can be not only
cost disadvantages but also some
compositional changes, particularly
in bioactive compounds. Therefore,
optimizing process conditions is
necessary to effectively achieve process
objectives. However, optimization
studies must be carried out based on
the types of chocolate. For example,
the amount of moisture that needs to

applied. At this stage, the aroma changes
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be removed varies by type based on
raw material sources. Furthermore, in
optimization studies, planning objectives
with the conching stages considered
separately can yield more effective
results. This is because each phase has
different effects on chocolate quality and
conching objectives. Another method
that can be used for optimization and
quality improvement is to support the
mechanical and thermal effect during
conching with alternative technologies.
The removal of moisture, aroma
development, and/or emulsification
processes could be accelerated by
supporting the conching system

with innovative systems. Additionally,
changes in the composition of cocoa-
derived compounds (fatty acids, volatile
compounds, poly- and oligo-peptides,
amino acids, mono- and di-saccharides)
can vary by variety or genotype, which
can be beneficial to consider in conching
optimization. Given that the long-term
and high-temperature application is the
first and only stage, the adequacy of the
bactericidal effect for food safety during
conching must also be monitored. The
development of innovative conching
systems will also contribute in this regard.

........................................................
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Technology

Tempering

Chocolate production essentially
consists of five stages: mixing
components, refining, conching,
tempering, and crystallization. Tempering
is a critical step in chocolate production.
This process is a pre-crystallization
procedure that ensures cocoa butter
reaches its most stable solid form. Cocoa
butter can crystallize into six different
polymorphic forms: forms I-VI or sub-q,
a, B2', BT, B2, and B. These forms are
arranged according to their melting
points and stability. Tempering facilitates
the formation of form V, which possesses
the best crystal structure, through
controlled melting and cooling of the
chocolate.

Polymorphism refers to molecular
arrangements corresponding to different
unit cell structures characterized by
X-ray diffraction spectroscopy. This is
an important parameter that determines
the physical properties and polymorphic
behavior of a fat's triacylglycerol
composition. Cocoa butter has six
crystalline polymorphic structures,
and the goal during the crystallization
process is to produce crystal seeds of
the least unstable Bv form. Sophisticated
applications are required to achieve
the stable Bv structure, and various
research efforts are ongoing in this
area. The proportion of Bv polymorph
produced through tempering is 1-5%,
while the proportion produced through
cooling is 45-60%. Crystallization is
complete when the Bv crystal ratio rises
to 60-80% during storage. Cocoa butter
crystallization follows a monotropic
polymorphism in which the changes
occur in the direction of y (I) > a (ll) > a
(Im > B'iv > Bv > Bvi.

The conventional tempering process
consists of four stages: complete
melting (50°C), cooling to crystallization
temperature (32°C), crystallization (27°C),
and conversion of unstable crystals
(29-31°C). This process is accomplished
by pumping the chocolate through
different tempering zones. Well-tempered
chocolate has a shiny surface, is stable
during storage, and possesses desirable
sensory attributes. Poorly tempered
chocolate, on the other hand, has a sandy
texture and is prone to fat blooming.

Properly tempered chocolate provides
a shiny appearance, uniform color, easy
melting at mouth temperature, a smooth
texture, a distinct snap (initial bite,
firmness), prevents fat blooming, and has
a longer shelf life. The tempering process
includes adequate mixing to produce
the correct crystal form (form Bv) and

involves a series of heating and cooling
steps. This process is critical in chocolate
production, as form Bv is the desired
form due to its good sensory properties,
stable microstructure, and ability to
slow down fat migration. The goal of the
process is to develop a sufficient number
of homogeneously distributed seed
crystals of form Bv in the fat suspension
that makes up the chocolate. During
tempering, crystallization occurs in cocoa
butter present in the mixture at 0.1-5.0%
or more, which increases the viscosity
of the melted chocolate mass. As the
chocolate cools, crystals are nucleated
collectively and grow. A homogenous
crystal network forms at the micro-
level, achieving approximately 75%
crystallization in the solid phase at the
exit of the cooling tunnel.

Tempering ensures the stable
crystallization of cocoa butter and/

or cocoa butter equivalents. The most
commonly used tempering method
includes the following steps:

M 1. Complete melting

Ml 2. Cooling to the crystallization point

M 3. Crystallization

M 4. Melting of unstable crystals

Chocolate is heated to about 45-
50°C for the complete melting of
all triacylglycerols in cocoa butter.
The melted chocolate is then cooled
(27-29°C) and mixed to achieve
crystallization. During cooling, the wall
temperature of the machine determines
the type of fat crystals formed on the
wall. Before the invention of tempering
machines, this process was performed
by pouring chocolate onto a marble
surface and mixing it with a flexible
spatula. At this point, both stable and
unstable polymorphic forms crystallize.
In the final stage, the chocolate must be

heated to a temperature at which only
unstable crystal forms melt. This heating
reduces the viscosity of the chocolate
and facilitates subsequent molding
processes. The final heating temperature
depends on the type of chocolate
used. While traditional methods are
still employed by small businesses and
chocolatiers producing handmade
confections, alternative tempering
methods are being developed.
Alternative tempering processes can
be achieved by adding solid chocolate
and/or cocoa butter-derived form V
and/or form VI crystal nuclei to melted
chocolate to promote stable crystal
formation. This process is referred to
as “seeding.” The seeding technique
was first applied in 1999. This technique
generates a multitude of crystal nuclei
by adding stable form cocoa butter or
chocolate-derived crystals at levels of

0.05-1.00 (m/m) to pre-cooled (32-
34°C) chocolate and mixing it until
homogeneous. Studies investigating the
use of this new approach in chocolate
production and its effects on chocolate
quality parameters are limited. In a
study examining the effects of sugar,
cocoa mass, and lecithin, it was found
that sugar prolonged nucleation and
promoted the development of cocoa
butter crystals. Lecithin, on the other
hand, also extended nucleation at low
levels compared to cocoa butter/sugar
mixtures. This effect of lecithin can

be associated with its ability to coat
sugar crystals. As a result, when sugar
is replaced with another component in
chocolate composition, it is necessary to
determine the conditions and feasibility
of applying the seeding technique.
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Olympic
Excitement
Grips the
World
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The Paris 2024 Summer Olymplcs one of the most
significant events in global sports, commenced on
July 26 and concluded on August 11.

The opening ceremony was
held along the Seine River with a
magnificent celebration, making it
the first time in Olympic history that
the opening ceremony took place
outside the stadium where the events
were held. The ceremony began with
the departure of 85 boats carrying
thousands of athletes from the
Austerlitz Bridge on the Seine. Various
performances were organized during
the opening ceremony, while the
delegations of participating countries
greeted sports fans as they passed
over the river in boats, despite the rain.
The Paris 2024 Olympics was not only
a stage for unforgettable moments and
achievements but also went down in
history as an event where many world
and Olympic records were broken. A
total of 101 athletes represented our
country across 18 sports, and we left
the 2024 Paris Olympics with a total of
8 medals: 3 silver and 5 bronze. The
country that completed these Olympic
Games with the most medals was the
United States, which won a total of
126 medals, followed by China with
91 medals. The 2024 Games were bid
farewell with a spectacular celebration
held at Stade de France against the
backdrop of Paris's shimmering night.

GENERAL INFORMATION
ABOUT PARIS

Paris is situated over the Seine River in
the heart of the Paris Basin. The city has
a population of about 12 million, including
its suburbs. Since the 17th century,

Paris has been one of Europe's most
important centers for finance, diplomacy,
trade, fashion, gastronomy, science,

and art. It also serves as a transit point
for international transportation. Paris

is not only a mega city at the heart of
France but also the worldwide capital

of romance. Many famous buildings in
the city are listed as UNESCO World
Heritage Sites. Often compared to

an open-air museum, Paris is one of

the most visited cities in the world. Its
broad boulevards, impressive buildings
showcasing Gothic architecture, unique
details such as the Seine River, the Eiffel
Tower, and Notre-Dame Cathedral have
made it the subject of various forms of
artwork for centuries, attracting over 30
million visitors annually and earning the
title of “the world's most touristy city.”

THE ECONOMY OF FRANCE

France's economy ranks as the
sixth-largest in the world in nominal
terms and the ninth-largest in terms of
purchasing power parity. It is the second-
largest economy in the European Union
after Germany. France has a diversified
economy, with the chemical industry
being a key sector that contributes to
the development of other manufacturing
activities and economic growth. The
tourism sector in France is a significant
component of the economy, making it
one of the most visited destinations in
the world. Paris is regarded as the world's
most elegant city, combining various
aspects of the fashion industry.

In the second-largest economy of
the Eurozone, moderate inflation and
rising real incomes have led to stable
household spending during this quarter.
An increase in exports has outpaced the
rise in imports, indicating robust demand
in France's external markets.
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VISA PROCEDURES
FOR PARIS

Turkiye citizens holding a regular
(Bordeaux) passport must obtain a
Schengen visa to travel to France. The
type of visa required depends on the
duration of the trip. If you plan a short
visit (Type C), you must process your
visa through authorized institutions
designated by the French Consulate.
For long-term travels to France (90 days
or more), you must apply in person at
the French Consulate or the French
Embassy. The decision regarding the
approval of the visa application is made
by the French Embassy or Consulate.
However, Tlrkiye citizens holding
special (green), service (gray), and
diplomatic (black) passports can travel
to France without a visa for up to 90
days within a 180-day period.

HOW TO GET TO PARIS

There are two airports in Paris: Charles
De Gaulle Airport and Orly Airport. You
can reach these airports from Turkiye
with a 3.5-hour flight. Both airports are
approximately 45 minutes away from
the city center by car. You can rent a car
from the airports or take a bus, taxi, or
metro to get to the center.

CUISINE OF PARIS

In Paris's chic restaurants and
cafes, you can savor French dishes
that form the foundation of Western
cuisine. Starting your day with a French
breakfast is undoubtedly the best way
to begin. Breakfasts in Paris typically
consist of a croissant and coffee.
Macarons, which come in dozens of
different colors, are a must-try delicacy
in Paris. Le Marais is the area with the
most popular breakfast spots in the city.

For lunch, Rue Montorgueil is a lively
street market atmosphere where you
can experience some of the best street
food in Paris. French onion soup is
particularly popular here. Visitors to the
City of Lights can find many delicacies,
from fresh seafood to cheese and local
wines.

For dinner, Entrecéte de Paris
(Parisian ribeye) is among the top
dishes to try in the city. You can enjoy
this dish at Restaurant Entrecote
located on the Champs Elysées. One of
the best French restaurants in the city,
Le Comptoir du Relais, is an excellent
choice for those wanting to experience
traditional French cuisine. Oysters,
quiche, escargot, and steak tartare are
also great options. Additionally, one
of the most prestigious restaurants,
L’Ambroisie, holds three Michelin stars
and offers sophisticated dishes with

excellent service. The restaurant serves
unique flavors such as seafood, beef,
and special desserts.

IMPORTANT NOTE:

Most restaurants in France operate
between 12:00-14:00 and 19:00-22:00,
so keep that in mind.

POPULAR ACTIVITIES

M Eiffel Tower: The first symbol that
comes to mind when thinking of Paris,
offering breathtaking views of the city
from various levels.

B Champs-Elysées: Ranked among
the most beautiful and luxurious
avenues in the world, where you can
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witness the luxury life of Paris with
its lined chestnut trees, car galleries,
restaurants, cafes, and numerous
shops.

M Seine River: A captivating
waterway and the most famous river
in the country that divides Paris in two,
making it one of the most visited spots
in Paris for romantic walks, river boats,
and architectural beauty.

M Disneyland Paris: Although it
opened nearly 30 years ago, it remains
a favorite destination for families with

children and entertainment enthusiasts.

At Disneyland Paris, where you can
embark on journeys through fairytale
realms, you can enjoy yourself to

the fullest in one of the world's most
beloved amusement parks.
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PLACES TO SEE IN PARIS

H Notre-Dame Cathedral

M Louvre Museum

W Montmartre (the Hill of Painters)
M Palace and Gardens of Versailles
B Grand Palais (Great Palace)

B Champ de Mars Park

M Orsay Museum

M Arc de Triomphe

Bl Luxembourg Palace and Gardens

WHERE TO STAY IN PARIS

Paris, divided into 20 districts radiating
from the center to the outskirts, is
situated on both banks of the Seine
River. Each district has its unique
characteristics and advantages. If you
prefer to stay close to the center and
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tourist attractions, the Montmartre,
Champs-Elysées, St. Germain, Louvre,
Opera, and Bastille districts would be
suitable. Staying in these areas allows
you to reach major points such as
museums, churches, walking paths, and
shopping streets quickly, either on foot or
by using the metro.

SIAL PARIS
INTERNATIONAL
FOOD FAIR

Held every two years since 1964,
the SIAL Paris Fair will open its doors
to visitors from October 19-23, 2024.
Bringing together the world's leading
producers, retailers, and buyers, the
SIAL Paris Fair attracts significant
interest from all sectors of the food and
beverage industry due to the diversity of
products and services exhibited.

Source: Ticaret Bakanlidgi /Vikipedia






