DONGUSEL EKONOMi ACISINDAN FINDIK ATIKLARI

Dunyanin en cok tuketilen kuruyemislerinden biri olan findik hem
¢cig hem de kavrulmus haliyle ¢ikolata, sekerleme ve unlu mamullerin
vazgecilmez bir bileseni olarak hayatimizda yer almaktadir. Findik, bitkiler
aleminin fagales takimi, betulaceae familyasl, corylus cinsi icinde yer
almaktadir. Yuksek besin degeri ve essiz tadiyla global gida endUstrisinin
onemli bir hammaddesi konumundadir. Ancak findigin degeri ve
6nemi, aslinda yedigimiz ic kismiyla sinirli degil. Kabugdu, posasl, zari ve
yvapraklariyla strdUrtlebilir bir ekonomik potansiyel tasiyor. Sayfa 14-15
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iHBIR'in Asure Giinii etkinliginde, Anadolu'nun bereketini simgeleyen
geleneksel tatlar; sektoriin katma degerli tUretim vizyonu ile bulustu.
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mests  YARATIYORUZ'
m IHBIR Yonetim Kurulu Baskan
Yardimcisi Semsettin Memis,

' tarimda 2025'in ilk 7 ayini

degerlendirerek “Bugday ve arpada
sinirli (%10-15) rekolte kaybi disinda

% ciddi bir sorun yasanmadi; piring
a/ hasadi da sorunsuz ilerliyor” dedi.

Ihracatta katma degere vurgu yapan

GIDA B".lMl VE Memis, IHBIR'In kilogram basina
iai 1,88 dolar ile sektor ortalamasinin

TEK““"“'IISIHBE iki katina yaklastigini belirtti; ABD,

HASARSIZ ANALIZ Orta Dogu, Latin Amerika ve Uzak

m Dogu'yu stratejik hedef pazarlar
olarak isaret etti. Sayfa 12-13
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istanbul Hububat Bakliyat
Yagli Tohumlar ve Mamulleri
ihracatgilar Birligi (IHBIR)
Yonetim Kurulu Baskani
Kazim TAYCI

Merkez Bankamizdaki feraseti
bankalardan da bekliyoruz

Sevgili IHBIR Ailesi,

2025 yilinin buyuk kismini geride
birakirken gegen yillardan beri
suregelen zorluklari da agsacagimiza
dair umutlarimiz ylkseliyor. Uretici
ihracatcilarimizin agina prangalar misali
kenetlenen yliksek finansman maliyetleri
ve kur dezavantaji gibi iki buyuk sorunu
da yuksek enflasyonla birlikte artik
bir daha geri gelmemek lizere mazide
birakmak istiyoruz.

Gok slkur neredeyse ylizde 100’lere
dogdru yol alan enflasyondan yavas
yavas kurtulmaya basladik. En agir
bedeli sanayicinin ve ihracatginin
0demek zorunda kaldigi dezenflasyon
politikasinin su glinlerde pozitif giktilarini
da goruyor olmak sevindirici. Elbette
yuzde 20-30 bandinda seyreden bir
enflasyon kabul edilebilir olmasa da
gecen dénemle kiyaslayinca makul
gorllebiliyor.

Dusen enflasyonla birlikte Merkez
Bankamizin da politika faizini asadi
cektigi slreci yaslyoruz. Her ne kadar
ayni oranda geri gelmese de kredi
faizlerinde de bir miktar iyilesme s6z
konusu. Ancak bu agir bedeller 6deyen
dretici ihracatgilarimizin arzu ettigi
seviyelerden uzak. Bu noktada, her
ne kadar gegici etkilerle dezenflasyon
patikasi bir miktar engebelesmis olsa
da, bankalardan da Merkez Bankamizin
gosterdigi feraseti gostermelerini
talep etmek en buyuk hakkimiz diye
dislndyorum.

Bununla birlikte mevcut ekonomi
programinin uygulayicisi Hazine ve
Maliye Bakanimiz Sayin Mehmet
Simsek’in gegen glnlerde yapmis
oldugu, “Emek yogun sektdrlerde zayif
seyreden Uretimi canlandirmak igin
ilave destekler Gzerinde ¢alisiyoruz” ve
“Katma degerli Uretim ve rekabet guclni
artiran politikalarimizla Greticilerimizi
ve ihracatgilarimizi desteklemeyi
sUrdurecegdiz” agiklamalari bizleri ayrica
umutlandirmaktadir.

Bunun yaninda Ticaret Bakanimiz
Sayin Omer Bolat'in, 7. Ekonomi
Koordinasyon Kurulu toplantisinin
ardindan yaptig Tlrk Eximbank
desteklerinin artiriimasina yonelik
beyani da artik gelmesini bekledigimiz
mujdelerin habercisidir diye
dislinmekteyiz.

Yurt digi pazarlardaki zorluklar bir
yandan yurt i¢cinde uygulanan programin
negatif ¢iktilarl diger yandan derken, bir
mengeneyle sikistiriimis oldugu halde
Uretmekten ve ihra¢ etmekten geri
durmayan kahraman sanayicilerimizin
artik odlllendirilme vakti gelmektedir.

Butln zorluklara ve olumsuzluklara
ragmen ¢alisma, Uretme ve ihrag etme
azmimiz bir nebze olsun azalmadi. Bu
sevkle her birinizin kiymetli katkilariyla
bu yil da Foodist Istanbul Gida ve Igecek
Urdnleri Fuarimizi basariyla tamamladik.
Fuarimizda Tlrk gida sektdrundn gicini
uluslararasi alicilara en dogru sekilde
tanitarak yeni ticaret kapilari agtik. Bu
noktada her birinize ayri ayri tesekkdir
ediyorum.

Dinyanin en buylk pazarlarindan
Avrupa yani bagimizda. Aimanya,
Hollanda, Fransa'ya, Ingiltere gibi
Ulkelere ciddi anlamda ihracat yapiyoruz.
Fakat genellikle etnik marketlerle sinirli
kaliyoruz. Artik bu kabugu da kirma
vaktimiz geliyor. Nitekim bu Ulkelerin
kendi marketlerine girmek icin ciddi
¢alismalar yapiyoruz. Ingiltere’nin,
Fransa’nin, Almanya'nin en buyuk
zincirleri ile gérismeler halindeyiz.
Bugun bir Turk bulguru, kuru fasulyesi,
nohutu, sekerimizle yapilan gikolatali ve
sekerleme drlnlerinin kalitesi sayesinde
diinyada “Made in Turkiye” algisi gittikge
gelisiyor.

ABD pazarina yogunlasiyoruz. Bu
Ulkede iki fuara katilip bir de URGE
faaliyeti gerceklestirdik. Ticaret
Bakanligimizin sagladigi desteklerle
“Made in Turkiye” algisinin Amerika
pazarinda da yerlesmesi igin
faaliyetlerimizi surdirecegiz. Yine Uzak
Dogu pazari buyuk firsatlar sunuyor.
Bu bolgeden blyuk satin alicilari ve
ithalatgilari Glkemize davet ediyoruz.
URGE faaliyetleri kapsaminda sizleri bu
Ulkelerdeki alicilarla dogrudan masaya
oturtuyoruz.

lhracat yaptigimiz ulke sayisi gok
fazla. Bu sektérimize cidi anlamda
esneklik ve hareket kazandiriyor. Insallah
bu dinamizm ve yilmadan, cesaretle
galismanin meyvelerini gok yakin
zamanda almaya baslayarak ihracatimizi
¢ok daha ileri noktalara taslyacagiz.

Allah islerinizde kolaylik saglasin.

Kalin saglicakla.

Kazim TAYCI
Yonetim Kurulu Baskani

Kadir Kiirsad GULBAHAR Semsettin MEMIS Hiiseyin EViZ ismail GUL
Baskan Yardimcisi Baskan Yardimcisi Muhasip Uye Uye
M f f e |
’ § = =
i/ _— & _...-'n (T
{l 6: b i) :
Firat OKTAY Sabahattin FIDAN Muzaffer Hikmet TONBIL
Uye Uye Uye

S‘\
/4 :
Mehmet Suat GIGEK Mehmet TAS
Uye Uye

Kiibra Ceren KOCLAR
Denetim Kurulu Uyesi

Medayin EROL
Denetim Kurulu Uyesi

Coskun MICIK
Denetim Kurulu Uyesi
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Gida takviyesi ihracati
ele alindi1 S7

Surdurulebllu'

ve Fonksiyonel
Gida Uretiminde
Mikroalglerin Rolii
Prof. Dr.

Nevzat Konar
Sayfa30

Agure Gunu
etkinligine
yogun |Ig| S6

2025 Health
Ingredients
Korea Etkinligi
Prof. Dr.
Nevzat Konar
Sayfa 32

Kocaeli Valisi
ziyaret edildi S8
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TKDK Ba§kan| ile istisare
toplantisi yapildi S8

Gida Sektoriinde
Yasam Dongiisii
Degerlendirmesi

Prof. Dr.
Nevzat Konar
Sayfa34

IHBIR Uyesi 20 firma
Fortune 500'de S9

Koreile STA
ele alindi1 S8

Yonetim Kurulu Baskani
Kazim TAYCI

Yayin Danigmani
Istanbul ihracatci Birlikleri
Genel Sekreterligi
Genel Sekreter Yrd.
Volkan KEKEVI

Akademik Danisman
Ankara Universitesi
Prof.Dr.Nevzat KONAR

Yayin Yonetmeni
Burak COSAN
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alanlari 514-15
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ihracat Ailemizi
Taniyalim S20

TiM ‘lik 1000
Ihracatgl Firma’
listesinde IHBIR
uyesi 19 firma
yer aldr’ S9
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Asure Glinti etkinligine yogun ilgi

Yiizyillardir bir gelenek halini
almis olan beraberligin, da-
yanismanin, paylasmanin ve
bereketin simgesi olan asure,
sadece 0zel bir tath degil ayni
zamanda bir kiiltiiriin tasiyici-
sidir.

Bu 6zel giin vesilesi ile istanbul
Hububat Bakliyat Yagh To-
humlar ve Mamulleri (IHBIR)'in
organize ettigi asure giinii
etkinligine, IHBIR Yonetim
Kurulu Bagkani Kazim Tayci, IIB
Koordinator Bagkani ve Istan-
bul Mobilya, Kagit ve Orman

Uriinleri ihracatgilar Birligi
Baskani Erkan Ozkan, IHBIR
Yonetim Kurulu Baskan Yar-
dimcilari, Yonetim ve Denetim
Kurulu Uyeleri katilim sagladi.

Anadolu’'nun en lezzetli
uriinlerinin 6zenle segildigi
bugdaydan fasulyeye, nohut-
tan kayisiya kadar bir birinden
degerli malzemelerin kullani-
miyla yapilan aguremiz katilim-
cilar tarafindan biiyiik ragbet
gormiis ve Asure Giinii etkin-
ligimiz yogun ilgiyle karsilan-
mistir.
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Gida takviyesi
ihracati
ele alindi

IHBIR Yénetim Kurulu
Baskanimiz Kazim

Tayci ve Yonetim Kurulu
Uyemiz Sabahattin Fidan;
Gida Takviyesi lhracati
yapan firmalarimizi,
Birligimizde agirladi.

Toplantida sektoriin
ihracat potansiyeli,
global pazarlara erisim
konulari ele alinirken,
karsilikli is birligi
firsatlarini ileriye tagimak
icin verimli bir goriis
alisverisinde bulunuldu.

TEMMUZ/AGUSTOS 2025

- - _ Destekler icin
IGE ziyaret edildi

Birligimiz Yonetim Kurulu
Bagkani Kazim Tayci,
Inracati Gelistirme A.S. (IGE)
Genel Mudira Sayin Fatih
Tugrul Topag’a ziyarette
bulundu.

IGE A.S.nin faaliyetleri

ve ihracatgiya yonelik
finansal destek paketlerine
iliskin cok degerli
bilgilendirmelerin yapildigi
toplantida, liyelerimizin bu
desteklerden azami seviyede
faydalanabilmesi adina
istisarelerde bulunuldu.

Cok verimli gegen toplanti
ve misafirperverligi icin
Sayin Genel Miidliriimiize
cok tesekkiir ederiz.
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Koreile STA ele alindi

IHBIR Uyesi

FORTUNE TURKIYE 500 iHBIR

SIRA| FIRMA
Kore Mense Bilgi Enstittisii Goruismede; uiriin bilgileri, fiyat o 12 | MIGROS TICARET A.S. i
yetkilileri, IHBIR Bagkan dagihmi ve ticari analizlere 2 O f m 14 | ANADOLU EFES BIRACILIK VE MALT SANAYI A.S.
Yardimcimiz Sn. Semsettin iliskin veri toplamaiile bu I r a 40 | ULKER BISKUVI SAN. A.S. i}
Menmis ile bir araya gelerek, verilerin Koreli ithalatcilara 58 | UNILEVER GIDA SAN.VE TIC. TURK A.S
Tirkiye-Kore Serbest Ticaret sunulmasi konulari ele alindi. ! 68 | BIZIM TOPTAN SATIS MAG.A.S.
Anlasmasi (STA) kapsaminda O rt u n e e 78 | TOROS TARIM SAN. VE TIC. A.S.
iki Ulke arasindaki ithalat Tiirkiye-Kore ticari iligkilerine 92 | OBA MAKARNACILIK SAN. VE TIC. A.$
ve ihracat iiriinlerine dair katki saglayacak bu degerli is . 108 | ALTINMARKA GIDA SAN. VE TIC. A.$
kapsamli bir gériisme birligi icin kendilerine tesekkiir Istar_lbul Hutgubat, performan.slarl., 112 | KEREVITAS GIDA SAN. VE TIC. A.$
gerceklestirdi. ederiz. Bakliyat, Yagli ) |hrac§ttak|__etlg.|nn N 170 | TABAN GIDA DIS TIC. A.S.
: Tohumlar ve Mamulleri rolleri ve surdurulebilir 171 | IPEK YEM VE GIDA SAN.TIC.A.S.
@ 14 Ihracatgilari Birligi blylme vizyonlariyla 189 | KENT GIDA MAD.SAN.VE TIC.A.S.
j T M ;'JE[:L: L At i (IHBIR) Uyeleri, bu yil sektériin gururu oldu. 197 | SOFRA YEMEK URETIM VE HIZMET A.S.
' v da Turkiye'nin en bilylk Listeye giren sirketler, 251 | S.S. TRAKYA YAGLI TOHUMLAR TARIM SATIS KOOP. BIRL.
A Ao = ol 500 sirketi arasinda Tirk gida ve tarim 253 | TEAM AGRO GIDA SAN. VE TIC. A.S.
5 n LR yer aldi. Fortune 500 sanayisinin kiiresel 261 | DORUK UN SAN. A.§
Kocaeli Valisi ZIVaret edildi Tirkiye listesinde rekabet giiciinii bir ggg EE?&?\ING(I;I&AT%:\II\)I \éilm&ip\‘/'g.TiCARET AS
Yénetim Kurulu Bagkanimiz Sn. Kazim 2;‘;2;}2? g-:'jBQIE %gﬂsm Ezfd?aha gozler ontine 307 | DILEK GIDA URETIM VE PAZARLAMA TICARET A.S.
Tayci ve TAYAS Yonetim Kurulu Bagkani ' ’ 440| TARFAS TARIMSAL FAALIYETLER URTETIM SAN. VE TiC. A.S.

Sn.Sevket Tayci,Kocaeli Valisi Sayin ilhami
Aktas’' makaminda ziyaret ettiler.
Goriismede Kocaeli, Gebze gida sanayisi ve
ihracati hakkinda istisarelerde bulundular.
Nazik misafirperverliginden o6tiirii Sayin
Valimize tesekkiir ederiz.

TiM ‘llk 1000 Ihracatgl Firma’ listesinde
IHBIR Uiyesi 19 firma yer aldi

Turkiye Ihracatgnar yer alan iHBIR Uyesi

ISO ikinci 500'de 25 firma ile yer aldik

istanbul Hububat, Bakliyat, Uretim, ihracat ve istihdam

Meclisinin (TiM) ‘ilk firmalar, inracat

1000 Ihracatq Firma’ performanslariyla
Turkiye ekonomisine
katkilarini bir kez daha

Yagl Tohumlar ve Mamulleri
Ihracatgilari Birligine (iHBIR)
Uye firmalar, bu yil da

Turkiye’'nin en buylk sanayi
kuruluglari arasinda yer aldi.

performanslariyla 6ne
Giktl. Listeye giren firmalar,
sektdrin rekabet gliclini
ve surdurllebilir blylime

i - listesinde, Ista.nbul
'ﬂ, ' \ : Hububat, Bakliyat, Yagli potansiyelini bir kez daha

v Y, = Tohumlar ve Mamulleri kanitladi. Listeye giren iSO ikinci 500 listesinde ortaya koydu. iste listede
a ’ = Ihracatgilari Birligi firmalar, Tlrk gida 25 IHBIR lyesi firma giigli yer alan firmalar
(IHBIR) Uyeleri gliglii sanayisinin kiiresel
bir temsil sergiledi. pazarlardaki yukselisini
: Gida sektdriiniin 6ncii strdtiren lokomotifleri Genel | Genel Sira No| Kurulug Adi
! . markalari arasinda oldu. Sira No | (Onceki Yil)
[ = i 25 = Ulag Gida Un Tekstil Nakliye Tic. ve San. A.S.
i : 2024 2024 Firma Unvani 53 142 Sardunya Gida Mutfak Isletmeleri Tic. A.S.
e D, Siralamasi|Sektorel :
CATCI BiRLIK s & 108 314 Temas Gida San. ve Tic. A.S.
GENEL SEKRETERLIG 'i Siralamasi| _ i 114 116 Tayas Gida San. ve Tic. A.S.
' 7 1 \S/(E)LTES %\IEOLATA GIDA SAN. 123 63 Simsek Biskdvi ve Gida Sanayi A.S.
S 138 218 Katsan Gida San. ve Tic. Ltd. Sti.
2 ;2:, 'OSBTQ";EC‘)%LDGC';PS\ADS% <. é-f\- 175 40 Soyyigit Gida San. ve Tic. A.S.
TIC. AS. 178 487 Beyodlu Cikolata San. Tic. A.S.
164 8 PERFETTI VAN MELLE GIDA ZAn 2 Doruk Un Sanayi A.S
IHBIR Y6netim Kurulu Toplant|da tarim sektdriine SAN. VE TIC.A.S. 218 269 Rella Gida San. ve Tic. A.S.
Baskanimiz Kazim Tayci, yonelik ig birlikleri, kirsal 206 m CllgT'll"i\lCMﬁRsKA GIDA SAN. 243 340 Ani Biskivi Gida San. ve Tic. A.S.
Baskan Yardimcimiz kalkinma destekleri ve Eal-h i “Tic. AS.
Semsettin Memis ve ihracat potansiyelini 349 25 ULAS GIDA UN TEKSTIL 332 ?31 E;?ﬁga:(aoéosrgﬁfI:/,ev%isf_lss_an Te. A3
Yonetim Kurulu Uyemiz artiracak projeler ele alindi. NAKLIYE TIC. VE SANA.S. 277 = Beyda Gida UrGnleri San. ve Tic. A.S
Ismail Gul, T.C Tarim ve Ulke ekonomisine katki 359 26 LESAFFRE TURQUIE MAYACILIK 300 304 e Rl T U Ve Unlu. Maddeler
Orman Bakanligi Tarim saglayacak yeni agilimlar URTIC. A.S. Gida San. ve Tic. A.S
ve Kirsal Kalkinmay! konusunda verimli istisareler 309 31 BASHAN AGRO GIDA SANAYI 374 7 Patro Yative Kivasalars =
Destekleme Kurumu (TKDK)  gergeklestirildi. VE TICARET A.S. 339 = A? ro agkvg dlmgasa arT.anAve ic. A.9.
Baskani Dr. Ahmet Antalyali 435 34 TAYAS GIDA SAN. VE TIC. A.S. tlpgrma 193 an'_ ve Tic. AS.
ve beraberindeki heyeti, Kendilerine nazik ziyaretleri 433 38 BUNGE GIDA SAN. VE TIC. A.S. 367 190 Ak leasta San. ve Tic. A.S. :
Birlik binamizda agirladi. icin tesekkiir ederiz. 522 47 ERISLER GIDA SANAYI VE TIC. A.S. 372 486 Pelit Pastacilik ve Gida Sanayi A.9.
) 564 52 ANI BiSKUVi GIDA SAN. TiC. A.S. 380 - Elit Gikolata ve Sekerleme Sanayi A.S.
360 55 UNILEVER SAN. VE TIC.TURK A.S. 392 - Ipek Yem ve Gida San. Tic. A.S.
662 58 EKSUN GIDA TARIM SAN. VE TiC. A.S. 418 397 Tellioglu Yem-Gida Entegre Tes. San. ve
691 60 EFOR iC VE DIS TICARET LTD. STi. Tic. A.S.
783 66 DORUK UN SAN. A.S. . 449 S A.b Gida San. ve Tic. A.S.
441 67 CARGILL TARIM SAN. VE TIC. A.S 471 = Seyidoglu Gida San. ve Tic. A.S.
880 70 AK NISASTA SAN. VE TIC.A.$ 472 392 Peyman Kuruyemis Gida Aktariye Kimyevi
917 71 BIFA BISKUVI VE GIDA SAN. A.S. Maddeler Tarim Urlnleri San. ve Tic. A.S.
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100 iilke g1da fuariicin
istanbul'a geliyor,
rekor katilim beklemyor

Turkiye’nin en biytk gida

fuar1 olan WorldFood Istanbul
— Uluslararas1 Gida Urtinleri ve
Teknolojileri Fuari, 2-5 Eylil
2025 tarihleri arasinda 33’Gnci
kez sektoriin 6ncii isimlerini bir
araya getirmeye hazirlaniyor.
Yurt ici ve yurt disindan yogun

ilgi goren fuar, 100 tlkeden 900’

agkin satin almactyi Istanbul'da
bulusturacak. Bu yil fuara 70
binden fazla ziyaretci ve 1.500°e
yakin katilimc1 bekleniyor.

Turkiye'nin en blyuk gida fuari
olan WorldFood istanbul, TUYAP Fuar
ve Kongre Merkezi'nde 33 Uncu kez
kapilarini agiyor. 2-5 Eylul 2025 tarihleri
arasinda duzenlenecek olan fuara bu
yil rekor bir katilim bekleniyor. Geg-
tigimiz yil 80 Ulkeden satin almaciyi
adirlayan fuar bu yil 100 Ulkeden 900U
askin satin almaciya ev sahipligi yapa-
cak. Fuara ABD, Brezilya, Italya, Fransa,
Polonya, Cin, Hindistan, Giiney Kore,
Tayland, Endonezya, Misir, Nijerya,
BAE, Suudi Arabistan, Rusya, Glrcistan
ve Arnavutluk gibi farkli cografyalardan
gugll bir katim saglanacak.

WorldFood Istanbul, gida sektori-
nin tim bilesenlerini kapsayan genis
urlin gamiyla dikkat ¢ekiyor. Sekerli
mamuller ve kuruyemisten sut Uridn-
lerine, temel gidalardan yaglara, unlu
mamullerden et, tavuk ve deniz Urln-
lerine kadar pek gok kategoride Uretici
ve marka fuarda yer alacak. Ayrica
dondurulmus Urlnler, gida bilesen-
leri, igecekler, meyve-sebze, saglikli
ve organik Urtnler, lojistik ve market
ekipmanlari da fuarin dnemli basliklari
arasinda bulunuyor.

Fuar kapsaminda, Hububat, Bakliyat,
Yaglh Tohumlar ve Mamulleri Ihracat(;l
Birlikleri (iHBIR), Tiirkiye Gida Dernek-
leri Federasyonu (TGDF), ETUDER ve
sektorliin 6nde gelen temsilcileri Turki-
ye Gida Platformu (TGP) ¢atisi altinda
bulusacak. Ziyaretgiler fuarda gelenek-
sel Turk mutfaginin essiz lezzetlerini
deneyimleme firsati bulacak. Etkinlik
boyunca Turk Mutfagi Pisirme Etkin-

likleri, Baklava Show, Lokum ve Helva
ikramlari katimcilarla paylasilacak.

REKOR KATILIM SEKTORUN

GUCUNU GOSTERIYOR

Tlrkiye gida sektorinin yalnizca ig
pazara degil, ayni zamanda diinyanin
dort bir yanina ulasan guglu bir Gretim
ve ihracat kapasitesine sahip oldugu-
nun altini gizen IHBIR Baskani Kazim
Taycl, “Turk gida sektort 28 milyar
dolara dayanan ihracat hacmi ile tlke-
mizin en stratejik sektorlerinden birisi.
Duinya genelinde Turk gida Urlnlerine
duyulan guven ve ilgi her gegen yil ar-
tiyor. Bu glveni kalitemiz, strdurilebilir
uretim anlayisimiz ve zengin mutfak
kdltarimdazle inga ediyoruz. WorldFood
Istanbul'u da bu anlamda sadece bir
fuar olarak degil, Turk gida sektorinln

WOrldFood
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vitrini, diinyaya acilan en guglu kapisi
olarak goérlyoruz. Burada, onlarca farkli
Ulkenin satin almacilarina dogrudan
temas etme, yeni ticaret koprileri kur-
ma ve ihracatimizi daha da yukarilara
tasima firsati buluyoruz. Bu yil 100'den
fazla llkeden 900'ln Uzerinde satin
almacinin fuara katilacak olmasi, Turki-
ye'nin gida sektoriinde nasil bir cazibe
merkezi haline geldidinin en somut
gOstergesidir.” dedi.

'DUNYANIN HER NOKTASINDA
DAHR ERISILEBILIR OLACAGIZ

Tlrkiye'nin gida ve tarim alaninda
uzun yillara dayanan birikime, tecribe-
ye, yuksek Uretim kapasitesine ve zen-
gin bir Grtin gesitliligine sahip oldugunu
kaydeden Taycl, “2028 i¢in konulan 50
milyar dolarlik hedefe ulagmak igin Turk
gida Urunlerini diinyanin her noktasinda
daha erisilebilir hale getirmeyi amag-
liyoruz. Bu dogrultuda fuar, ihracatgi-
larimiza yeni ufuklar agacak en 6nemli
uluslararasi bulusmalardan biri olmayi
sirdirtyor. Bizim hedefimiz yalnizca
mevcut pazarlarda daha fazla pay al-
mak degil, ayni zamanda yeni pazarlara
acllarak Turk gida Grdnlerini kiresel
Olgekte daha gortndr kilmak. Turk gida
sanayicileri olarak inovasyona, kalite-
ye, saglikli ve guvenilir Uretime yatirm
yaplyoruz. Boylece hem lilke ekonomi-
sine katki sagdliyor hem de Turkiye'nin
gastronomi degerlerini tum dlinyada
tanitiyoruz.” ifadelerini kulland.
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Tlrk lavasl diinya sofralarinda
ylkselisini strdurtyor. 2024'te 106,9
milyon dolarlik ihracatla dikkat geken
sektor, 2025'in ilk 8 ayinda yluzde
151 artisla rekor seviyelere ulasti.
Modern tesis altyapisi, yiksek hijyen
standartlar ve tortilla teknolojisiyle
uyumlu Uretim yapisi sayesinde Tlrk
lavasi, Avrupa’dan ABD’ye uzanan
genis bir pazarda tercih edilmeye

devam ediyor.
)
¢ ) ne kadarlik bir lavas
~" ekmekihracati
gerqekle§tirildi°
2024 Yl Turkiye Geneli Lavas
Ekmegi ihracati, 106,9 milyon dolar

olarak gergekle$m|§t|r

75 atyap

¢ ) llkeler hangileridir?

= 2024 yilinda en gok
inracat gergeklestirdigimiz bes ulke
Almanya, Birlesik Devletler, Irak,
Rusya ve Hollanda oldu. 2025 yilinda
ise yine en ¢ok Almanya, Irak, Birlesik
Devletler ve Rusya'’ya ihracatimizda

onemli artislar yakaladik.
ﬁ?‘ ye -
¢ ) talebinin artmasinda etkili
=\" olan etmenler nelerdir
(ornegin hijyen, tesis altyapisi) ?
Fiyat ve kalite ylzinden tercih
sebebiyiz. Ulkemizde modern dretim
tesisleri var. Geleneksel uretim
yontemleri ile endUstriyel hijyen
standartlar birlestiriliyor. Un Uretimimiz
glclu oldugu igin maliyetler daha
disuk. Ayrica tortilla teknolojisiyle de

Tiirkiye'den 2024 yiimda

En ¢ok ihracat yapilan

Tiirkiye'den lavas ekmek

Tiirk lavasi
diinya sofralarinda

¢ok uyumlu bir Ulkeyiz.

/#+ Bukonuda yeni

@ yatinnmlarda bir artis

yasaniyor mu?

Lavas 6zellikle, Avrupa, Orta Dogu
ve ABD'deki etnik marketlerde ve
restoranlarda yogun ligi goruyor.
Dolayisiyla lavas ekmedginin tercih
edilmesiyle ¢ok fazla yeni yatirnm
var. Bir taraftan da firmalarimiz
yeni pazarlar arayislari kapsaminda
fuarlara katiliyor. Buda Uretimi

arttiracak énemli hamleler.

<) Jinson

kullanma tarihi, cesitleri

=\" (mor lavas gibi) kullanim
alanlari bakimindan ne gibi
ozellikleri var?

Tortilla ekmegine lavas
ekmegi diyoruz. Aslinda lavas ve
tortilla, mutfak diinyasinda sik¢a
karsilastirilan bir hamur isidir. Oysa
ki hem dretim yontemleri, hem

Lavas ekmegin son
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kullanilan malzemeler hem de kdlturel
gegmisleri agisindan lavas tortilla
dinyasinda 6nemli farkhlklar bulunur.
Tortilla lavas farki” denildiginde en
belirgin nokta malzeme ve tarifteki
farkhliklardir. Lavas, daha sade ve
ince bir hamurdan yapilirken, tortilla,
ozellikle misir unlu olanlar, daha guglu
bir misir aromasi tasir ve biraz daha
siki bir kivama sahip olabilir. Bugday
unlu tortillalar ise lavasa gore biraz
daha yagl ve elastik bir dokuya sahip
olabilmektedir. Tortilla ekmegi sadece
dretim teknolojisi yizinden daha
uzun raf dmrline sahip. Boylelikle
ihracat yapma olanadi ¢ok daha

kolaylasiyor
¢ aymda ne kadarhk lavas

X=\" ekmek ihrag edildi. 2025
yilinin ilk 8 ayda ne kadar ihracat
yapildi?

Ihracat pazarlarimiza baktigimizda
2024 yihnin ilk 8 ayinda 63.007
milyon dolar lavas ekmedi ihracati
gergeklestirirken, gegtigimiz yilin
ayni dénemine gore buyill % 151,36
oraninda artigla 95,368 milyon
dolara ulastik. Istanbul Hububat,
Bakliyat, Yagh Tohumlar ve Mamulleri
Ihracatgilar Birligi 6zelinde ise;

2025 yilinin ilk 8 ayinda buyuk bir
ivme kazanarak, ylizde 127.38'lik
artigsla 24.751 milyon dolar ihracat
gerceklestirdik. Pazarda hizla
blylUmeye devam ediyoruz.

KAYNAKLAR:

Mert ULUPINAR (Unlu Gida)
E-Birlik

. 2024 yilinin ilk sekiz
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‘Katma degerli iiriinlerle

fark yaratiyoruz’

IHBIR Yénetim Kurulu Baskan Yardimcis1 Semsettin Memis, tarimda 2025’in ilk 7 ayin1
degerlendirerek “Bugday ve arpada sinirli (%10-15) rekolte kayb1 diginda ciddi bir sorun
yasanmady; piring hasadi da sorunsuz ilerliyor” dedi. Ihracatta katma degere vurgu yapan Memis,
IHBIR'in kilogram basina 1,88 dolar ile sektor ortalamasinin iki katina yaklastigini belirtti; ABD,
Orta Dogu, Latin Amerika ve Uzak Dogu’yu stratejik hedef pazarlar olarak isaret etti.

Tarkiye tariminda zorlu iklim
kosullarina ragmen 2025'in ilk 7 ayi
hububat, bakliyat, yagli tohumlar
ve mamulleri agisindan olumlu
gecti. IHBIR Yénetim Kurulu Baskan
Yardimcisi Semsettin Memis, bu
dénemi “kazasiz belasiz” olarak
nitelendirerek, “Bugday ve arpada
ylzde 10-15 civarinda sinirli bir hasat
eksikligi gordik. Nohut, fasulye,
mercimek hasatlarinda ise genel
tablo iyi; piring hasadi da dnliimuzdeki
haftalarda tamamlanacak ve su
asamada bir sikinti gérinmuyor”
degerlendirmesini yapti.

KURESEL GORUNUM LEHiMizE

Memis, klresel gorinimin de
Turkiye’'nin lehine oldugunu vurguladi:
“Uluslararasi projeksiyonlar, 2025
sonuna dogru diinya hububat
Uretiminde rekora isaret ediyor;
ticaret tarafinda da onceki yila gére
artis beklentisi var. Bu gergevede
arz-talep dengesi korunuyor.” I¢
piyasaya yansimasini ise soyle
Ozetledi: “Talepte olaganustu bir
yogunluk yok. Fiyatlar enflasyona
paralel ve istikrarli bir ¢izgide. Olagan
digl artis igin bir neden gértinmuyor.”

Ihracat performansina ayri
parantez agan Memis, IHBIR'in Urlin
karmasi sayesinde ylksek katma
deder drettigini belirtti: “Turkiye
genelinde hububat-bakliyat tarafinda
kilogram bas! ihracat degeri 0,88
dolar civarinda. IHBIR'de ise bu rakam
1,88 dolar. Bunun nedeni, sekerleme,
lokum, kahve ve unlu mamuller gibi
islenmis Urdn payimizin ylksek
olmasl.” 2024'te 3,6 milyar dolar
dizeyinde gergeklesen ihracatin,
2025 sonunda %5 artisla 3,8 milyar
dolar seviyesine taginmasinin
hedeflendigini sdyledi.

ABD'YE IHRACAT OLMAZSA
OLMAZ

Pazar ¢esitlendirmesinde ABD'yi
“olmazsa olmaz” olarak tanimlayan
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Memis,

bu tercihi
“Amerikan
pazari dlgek ve
kisi bas! tuketim
agisindan
benzersiz;
dogru konumlanan
markalar i¢in

fiyat rekabeti baskisi

daha disuk” sozleriyle
gerekgelendirdi. IHBIR'in ABD’ye
yonelik milli katihm fuarlari
duzenledigini animsatan Memis,

Orta Dogu'da UR-GE programlariyla
ivmenin slrdigunu, Latin Amerika ve
Uzak Dogu igin de 2025 takviminde
yogun bir etkinlik planlandigini
aktardi. Suriye 6zelinde ise “Altyapl
toparlandikga orta vadede anlamli bir
pazar olusacagina inaniyoruz; ‘bekle-
gor’ yaklasimiyla hazirlik yapiyoruz”
dedi.

ALISKANLIKLAR BOLGELERE

GORE DEGISIYOR

TUketim aliskanliklarindaki bolgesel
farkhliklara deginen Memis, “Orta
Dogu bakliyat ve bulgurda gugli

talep gdsteriyor; ABD'de sekerleme
ve hazir gida 6ne ¢ikiyor; Avrupa'da

etnik
pazarlarla
birlikte unlu
mamuller,
baklava ve
borek gibi
drunler 6ne
Gikiyor; Asya'da
Gikolata egilimi
belirgin” bilgisini paylasti.
Turkiye’'nin rekabet avantajini
ise “guclu gida sanayi altyapisi, AR-
GE ve modern teknoloji yatirimlari;
ayrica makine parkinin gtincelligi
ve esnek Uretim kabiliyeti” olarak
siraladi. Memis, bakliyatin saglikli ve
erisilebilir protein kaynadi oldugunun
altini gizerek, “Ete erigimin zorlastig
donemlerde bakliyat; nohut, fasulye,
mercimek ve bulgur, yiksek protein
ve lif igerigiyle dengeli beslenmede
kilit rol oynuyor” dedi. IHBIR'in
ihracatg! tabanini kadin girisimciler
ve KOB/'lerle genislettigini, fuarlarda
elde edilen guglu geri donuslerin hem
markalasma hem de pazar derinligi
acisindan sonug verdigini dile getirdi.
Sonugcta tabloyu tek cuimlede
Ozetledi: “Arz glvenligi ve fiyat
istikrar korunuyor; ihracatta katma
deder odakli blylme stratejisiyle
2025 hedeflerine kararlilikla
ilerliyoruz.”

et
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Findik Atllklan»

Saglhik Uzerine

Dog. Dr. ilyas Atalar
Eskisehir Osmangazi Universitesi

Etkileri ve
Dongiisel
Ekonomi
Acisindan
Potansiyel
Kullanim A'lanlaurl

Dlinyanin en ¢ok tiketilen
kuruyemislerinden biri olan
findik hem ¢ig hem de kavrulmus
haliyle gikolata, sekerleme ve
unlu mamullerin vazgegilmez bir
bileseni olarak hayatimizda yer
almaktadir. Findik (Corylus avellana
L.), bitkiler aleminin Fagales takimi,
Betulaceae familyasi, Corylus cinsi
icinde yer almaktadir. Ylksek besin
degeri ve essiz tadiyla global gida
endustrisinin dnemli bir hammaddesi
konumundadir. Ancak findigin degeri
ve dnemi, aslinda yedigimiz i¢
kismiyla sinirli degil. Kabugu, posasi,
zari ve yapraklariyla strdurulebilir
bir ekonomik potansiyel tasiyor.
Dlnya findik pazarinin doértte Uglnu
karsilayan Turkiye, diinyanin findik
ambari konumundadir. Findiga
olan klresel talep arttikga, Dlnya
Uzerinde ekim alanlari genislemekte
ve bu da beraberinde giderek daha
fazla atik Urlin ortaya ¢ikarmaktadir.
Basta Ulkemiz olmak Ulzere bu
atiklarin degerlendirilmesi hem
ekonomik hem de gevresel agidan

blyuk 6nem tasimaktadir.

Findik ve atiklarinin besin igeriginin
her parcasinda farkl bir zenginlik
barindirmasi dongtsel ekonomi
agisindan oldukga dnemlidir. ig findik,
yaklasik %60 oraninda yag ve %15
oraninda protein igeren bir besin
deposudur. Findik yagi zeytinyagina
benzer yapisiyla bilinmekte, oleik
asit (%83) basta olmak lzere tekli
doymamis yag asitleri (MUFA)
acisindan oldukga zengindir. Ayrica
B vitaminleri ve glglU bir antioksidan
olan E vitaminini (alfa-tokoferol) de
onemli oranlarda barindirmaktadir.
Sahip oldugu %11-14 arasi lif oraniyla
badem, ceviz ve elma gibi lifli
gidalarin 6niine gegmektedir.

Findigin genellikle “atik”
olarak gorllen kabuk, posa,
zar ve yapraklarinda ise 6nemli
biyoaktif bilesenlerin yani sira
protein, besinsel lifler bulunmasi
bu Urlnlerin degerlendiriimesine
olanak saglamaktadir. Findigin ig
zari selenyum gibi temel mineraller
icermektedir. Ayrica i¢ findida kiyasla

TEMMUZ/AGUSTOS 2025

168 ile 378 kat daha fazla fenolik
bilesik icerdigi tespit edilmistir (Krol
et al. 2020). Sahip oldugu %70
civarindaki diyet lifi iceriginin blyuk
kismi ise ligninden olugmaktadir.

SOGUK PRESLEME TEKNIGi

Findik yaglarin ekstraksiyonunda
geleneksel yontem olarak, isi
uygulanmasi ve hekzan gibi
organik ¢oziculerle muamele
yaygin sekilde kullaniimaktadir. Bu
yoéntemde, yagin ayristiriimasinin
ardindan ¢ozUlcu buharlastirilarak
uzaklastirilir. Kalinti solvent olasihgi,
kimyasal ekstraksiyon sonrasi
aciga ¢lkan klspenin insan gidasi
olarak tuketimini kisitlamaktadir.
Ancak son yillarda, geleneksel
yontemlere bir alternatif olarak soguk
presleme teknigi 6ne ¢ikmaktadir.
Bu yontemde, vidali presleme
islemi sirasinda hammaddeye
Isl uygulanmaz, en fazla 40°C
sicaklikta mekanik basingla sikim
gergeklestirilir. Boylece hem ham
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yadin hem de posanin igerdigi
yararli bilesenler lGizerindeki olumsuz
etkiler azaltilabilmektedir. Ayrica,
bu islemde organik ¢ozucdler
kullaniimadidi i¢in nihai trinde
kimyasal kalinti riski de ortadan
kalkmaktadir. Yagi alindiktan
sonra arda kalan posa proteince
zengin bir bilesen oldugundan
bitkisel icecek formiilasyonu
gelistiriimesine uygundur. Ayrica
protein ekstraksiyonu islemi
icin ideal bir atik kaynak ozelligi
gostermektedir. Klispenin iyice
o6gutulerek un yapisinda gesitli gida
formulasyonlarinda kullaniimasiyla
ilgili ¢esitli galismalar da mevcuttur.
Findik kabugunun ana bileseni
%40-50 oraniyla lignindir; bunu
%13-32 ile hemisellloz ve %16-27
ile selliloz takip etmektedir (Hosgiin
& Bozan, 2019). Katesin en gok
bulunan fenolik asitlerin basinda
gelmektedir (Yuan et al. 2018). Findik
kabuklarinda kanser tedavisinde
kullanilan paklitaksel bilesiginin
varligi tespit edilmistir (Miele et
al. 2012). Findik yapraklarinda
vicutta serotonin Uretiminde rol
alan triptofan aminoasidi ile arjinin
basta olmak Uzere farkll aminoasitler,
Ginko ve demir gibi mineral maddeler
bulunabiliyor. Findik Zurufu (yesil
kabuk) kisminda ise fenolikler,
steroller ve paklitaksel sentezinde
kullanilan baccatin-3 gibi 6ncu
maddeler yer almaktadir (Hoffman &
Shahidi, 2009).

FINDIK YAN GRONLERININ
BIYOLOJIK ETHILERI

Bu bilesenlerden yapilan dzlitler,
saf olarak elde edildiginde insan
saghgi bakimindan énemli etkiler
gostermektedir. Bu etkiler:

Antioksidan Etki: Findik zar
0zUtU, vicutta bulunan serbest
radikalleri azaltiyor ve ileri glikasyon
son urlnlerinin olusumunu
engelleyebiliyor.

Antitiimor & Antikanser Etki:
Kabukta bulunan paklitaksel
ve diger bilesikler, gesitli insan
kanser hicrelerinin gogalmasini
engellemektedir (Salehi, Moieni,
Safaie, & Farhadi, 2019).

Antimikrobiyal Etki: Findik
Kabugu 6zutu B. subtililis gibi gram
pozitif bakterilere (Di Michele, et al.,
2021), yaprak 6zUtl ise S. aureus gibi
patojenlere kars! etkili oldugu tespit
edilmistir (Oliveira, et al., 2007).
Findik zari 6zutlndn ise cilde zarar
vermeden Candida albicans mantari
Uzerinde etkisinin oldugu tespit
edilmistir (Piccinelli, et al., 2016).

Prebiyotik Etki: I¢ findik

ve zarindaki yuksek lif igerigi,
bagirsaktaki faydall bakterilerin
(Lactobacillus gibi) gelisimini
destekledigi belirtilmistir (Montella et
al. 2013).

Metabolik Faydalar: Findik
tlketimi, kilo alimini sinirlandirip, kan
sekeri ve lipid profilini iyilestirirken,
findik zari ise kolesteroli diistirmede
rol oynadi yapilan bilimsel
calismalarla ortaya konulmustur.
(Olofinnade, et al., 2021).

Noroprotektif Etki: Diizenli findik
tiketiminin hafizayi iyilestirdigi,
kayglyi azalttigl ve Alzheimer ile
iliskili amiloid beta plaklarinin neden
oldugu iltihaplanmay azalttigi tespit
edilmistir.

DONGUSEL EKONOMI VE
GELECEKTEKI KULLANIM
ALANLARI

Findik yan Urdnleri, “atik” kavramini
tamamen ortadan kaldirarak
dongusel bir ekonominin kapisini
aralamaktadir. Gida endustrisinde
findik igi ve posasindan izole edilen
proteinlerden yenilebilir film ve
biyobozunur ambalajlar Uretilebilme
potansiyeli bulunmaktadir (Aydemir
et al., 2014). Yagdi alindiktan sonra
kalan klispe, dondurma ve keklerde
besin degerini ve kivami artirmak
icin kullanilabilmektedir. Cikolata
Uretiminde kullanilan sut tozlarini
ve sekeri ikame etmek amaciyla
kullanilabilme potansiyeli mevcuttur
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(Bursa, et al., 2021). Findik posasinin
su ile karistirilip homojenize edilmesi
temeli dayall findik icecegi (Gul, et
al., 2021), bu iceceklerin fermente
edilmesiyle kefir (Atalar, 2019) ve
yogurt benzeri Uriinler (Gul et al
2022), dondurma (Atalar et al., 2021)
gibi Urdnlerin formilasyonlarinda
kullaniima potansiyelleri yapilan
calismalarla ortaya konulmustur.
Findik zarinin ise dogal bir
renklendirici ve lif kaynagi olarak
ekmek ve kekler formulasyonlarinda
degerlendirilebilme potansiyeli
bulunmaktadir (Cikrikci et al., 2016).
Hayvancilik sektériinde ise yeme
katilan findik zarinin, sttln oleik asit
ve antioksidan igerigini artirirken,
metan gazi Uretimini azalttigi
ve hayvanlarin meme sagligini
korudugu ortaya konulmustur.
Cesitli endUstriyel alanlarda ise
findik kabuklarinin, ylksek kalorili bir
biyoyakit ve biyokitle enerji kaynagdi
olarak kullanilabildigi, gézenekli
yapisi sayesinde su filtrelerinde
adsorban malzeme olarak
potansiyelinin bulundugu bildirilmistir.
Sonug olarak findik, sadece
lezzetli bir atistirmalik degil, ayni
zamanda kabugundan zarina kadar
sifa ve slrdurlebilirlik vaat eden
onemli bir gidadir. Bu “yan Urunlerin”
degderini kesfetmek, gida israfini
azaltmanin, yeni fonksiyonel gidalar
ve malzemeler gelistirmenin ve daha
saglikli bir gelecek insa etmenin
temelini olusturabilir.
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IHBIR TEKNIK EGITIM
PROGRAMI'NDA ALTINCI
EGITIM TAMAMLANDI
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Ankara Universitesi'nden Prof. egitim modeliyle yUrtallyor. Besinci egitimden gelen
Dr. Nevzat Konar'in anlatimiyla Egitimlerin sonunda katilimcilara geri bildirimler, IHBIR'in teknik
dizenlenen “Atdlye Calismasi: sertifika verilirken, programin hem egitimlerinin sektdérde dnemli
Arastirma Tasarlama ve Bilimsel sektdr ¢alisanlarinin bilgi diizeyini bir ihtiyaca yanit verdigini ve
Literatlr Tarama” bashkl oturumda, artirdid1 hem de nitelikli insan katihmcilarin mesleki gelisiminde
sektor temsilcileri, akademisyenler kaynagina katki sundugu belirtiliyor. somut fayda sagladigini gosteriyor.

ve dgrenciler bir araya geldi.

Egitim kapsaminda katilimcilar,
akademik yazim sureglerinden
arastirma projelerinin
hazirlanmasina, bilimsel makale
ve bildirilerin olusturulmasindan
. . . s literatlr tarama yontemlerine kadar
Istanbul Hububat Bakliyat Yaghh Tohumlar ve Mamulleri Ihracatgilar birgok konuda hem teorik hem de
uygulamali bilgi edindi. Program

Birligi (IHBIR) tarafindan yiirttillen “IHBIR Teknik Egitim Programi”nin bbyunCa sunulan drekler v
2024-2025 dénemindeki altinci egitimi yogun katilimla gerceklestirildi. interaktif tartismalar, katiimcilarin

ulusal ve uluslararasi dizeyde
— P — bilimsel Uretim slreglerine dair
= e l s | e L "q farkindaligini artirdi.
5 IHBIR, bu egitimlerle gida

= sektorlinde gorev yapan

=, | profesyonellerin yani sira
= muhendislik ve temel bilimler
alanlarindan mezun kisilerin mesleki
gelisimini desteklemeyi hedefliyor.
Alaninda uzman akademisyenler
ve sektor temsilcilerinin katkisiyla
hazirlanan programlar, yuz ylze
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‘Pratige dogrudan
katki sagliyor’

Kocaeli Universitesi Gastronomi ve Mutfak Sanatlari

yuksek lisans 6grencisi Kadir YAVUZ

Kocaeli Universitesi Gastronomi
ve Mutfak Sanatlari yliksek lisans
ogrencisi Kadir Yavuz, IHBIR Akademi
egitimlerinin duyusal analizden
surdurllebilirlige uzanan igerigiyle
hem akademik ¢alismalarina hem
de profesyonel mutfak pratigine
dogrudan katki sagladigini soyluyor;
ilerleyen dénem igin mikrobiyoloji,
akill ambalaj ve donguisel ekonomi
gibi yeni basliklar 6neriyor.

/= IHBIR tarafindan

@ diizenlenen egitimler

=V" hakkinda genel diisiince
ve degerlendirmeleriniz nelerdi?

IHBIR Akademi tarafindan
duzenlenen egitimleri, gastronomi
ve gida bilimi alaninda kendimi
gelistirmem igin ¢cok yonlu bir firsat
olarak goérlyorum. Egitimlerin her
biri farkli bir perspektif kazandirdi ve
hem akademik hem de profesyonel
yolculuguma dogrudan katki saglad.

Ornegin, Sayin Prof. Dr. Esra
Capanoglu Glven'den aldigim
Duyusal Analiz egitimi, Urlnlerin
degerlendiriimesinde bilimsel
yontemlerin dnemini kavramami
sagladi. Bu egitim sayesinde tat,
koku ve dokunun tlketici algisindaki
roliini daha sistematik bir sekilde
yorumlamayi 6grendim.

Sayin Prof. Dr. Nevzat Konar ve
Sayin Dog. Dr. llyas Atalar'in yurattagu
Bitkisel Proteinler: Glincel Trendler
ve Gida Teknolojisi Uygulamalari
egitimi ise gelecegin beslenme
aliskanliklarina isik tuttu. Bitkisel
proteinlerin hem surdurulebilirlik hem
de saglik agisindan tasididi potansiyeli
gormek, gastronomi alaninda yeni
drtin gelistirme vizyonumu genisletti.

Surdurulebilirlik boyutunda ise
Sayin Prof. Dr. Nevzat Konar ve
Sayin Proje Asistani Muhammed
Fidan'in verdigi Karbon ve Su Ayak
|zi Hesaplamalari (LCA) egitimi,
gida enddustrisinin gevresel etkilerini
daha somut bir sekilde analiz etme
imkani sundu. Bu egitim, akademik
calismalarimda gevresel duyarlilig
daha guglu bir sekilde entegre
etmemi sagladi.

Bunun yaninda, Sayin Prof. Dr.

Nevzat Konar'in yonettigi Arastirma
Tasarlama ve Bilimsel Literatir
Tarama atdlyesi, akademik metodoloji
acisindan bana ¢ok sey katti. Literatlr
tarama ve arastirma tasarlama
becerilerimi gelistirmek, ylksek
lisans galismalarimda daha saglam bir
bilimsel altyap! kurmami sagladi.

Son olarak, tekrar Sayin Prof.
Dr. Nevzat Konar'dan aldigim Gida
Tlketim Trendleri egitimi, Avrupa ve
Asya-Pasifik pazarlarindaki tiketici
davranislarini anlamamda kdresel
bir perspektif kazandirdi. Bu egitim,
gastronomiyi sadece mutfakla sinirli
gOrmeyip kultlrel ve sosyolojik
boyutlariyla degerlendirmeme
yardimcioldu. =

Genel olarak IHBIR Akademi
egitimleri, farkli disiplinleri bir
araya getirerek gastronomiye
daha butuncull bir gdzle bakmami
sagladi. Hem duyusal analiz hem de
surdurdlebilirlik; tiketici trendleri ve
arastirma metodolojisi gibi alanlarda
genis bir yelpazede bilgi edinmek,
akademik yolculuguma ve profesyonel
vizyonuma guglu bir katki sundu. Bu
egitimler sayesinde gastronomiyi
yalnizca bir sanat dedil, ayni zamanda
bilimsel ve toplumsal bir alan olarak

gOrme bakis agim daha da pekisti.
ve icerigi tatmin edici

X=X midir? Siire ve icerik
planlamasi hakkinda
diisiinceleriniz nelerdir?

IHBIR Akademi kapsaminda sunulan
egitim konularini oldukga tatmin
edici buluyorum. Segilen basliklar,
gastronomi ve gida bilimi alaninda
glincel trendleri, surdurulebilirlik
boyutunu ve akademik metodolojiyi
kapsayacak sekilde gesitlilik
gOsteriyor. Duyusal Analiz gibi temel
bilimsel yaklagimlardan Bitkisel
Proteinler ve Gida Tuketim Trendleri
gibi gelecege yodn veren konulara
kadar genis bir yelpazede igerik
sunulmasi hem akademik hem de
profesyonel gelisimime dogrudan
katki sagladl.

Icerik planlamasi agisindan da
egitimlerin yogun ve sistematik

Egitim konularinin segimi

SAKAKYA

UNIVERSITES

bir sekilde kurgulanmasi oldukga
verimliydi. Konularin derinlemesine
islenmesine olanak tanirken, ayni
zamanda uygulamali érnekler ve
tartismalar igin yeterli alan birakildi.
Ozellikle Karbon ve Su Ayak |zi
Hesaplamalari (LCA) gibi teknik icerikli
derslerde detayl anlatim ve ornek
uygulamalar, konunun anlasiimasini
kolaylastirdi.

Genel olarak egitimlerin hem
kapsam hem de igerik agisindan
dengeli bir sekilde planlandigini
dugtindyorum. Katildigim her
oturum, alaninda uzman hocalarin
rehberliginde hem teorik hem de
pratik bilgi edinmemi sagladi. Bu
yaklasim, gastronomiyi yalnizca
mutfak pratigiyle sinirl gérmeyip
bilimsel ve kiiresel boyutlariyla

degerlendirmeme imkan tanid.
yeterli iletisim etkinligi

Vey
=\ saglanabilmekte midir?

IHBIR Akademi egitim
duyurularinda genel olarak etkin bir
iletisim saglandigini dlistintyorum.
Katilimcilara ulastirilan bilgiler hem
icerik hem de organizasyon agisindan
netti. Egitimlerin basliklari, hocalarin
isimleri ve odak noktalari agik bir
sekilde duyuruldugu igin katilim
oncesinde beklentilerimi dogru
sekilde olusturabildim.

Bununla birlikte iletisimin sadece
bilgilendirme boyutunda degil,
ayni zamanda ilgi uyandirma ve
motivasyon saglama agisindan da
onemli oldugunu dustnuyorum.
Egitim duyurularinda kullanilan
gorsel materyaller, agiklayicl metinler
ve guincel konulara yapilan vurgu,
katilimcilarin dikkatini gekmede
etkiliydi.

Genel olarak duyurular hem
bilgilendirme hem de yonlendirme
agisindan tatmin ediciydi. lletisim
slirecinde emegi gegen Sayin Deniz
Inci'ye tesekkur ederim.

- Egitim duyurularinda
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‘Egitimler
sektore
deger ve

bakis acisi
kazandiriyor

Gida Mihendisi
Zafer Yuka

Gida Muhendisi olarak gorev
yapan Zafer Yuka, IHBIR tarafindan
duzenlenen egitim programlarinin
yalnizca teknik bilgi aktarmakla
kalmayip, sektdre butlncul bir bakis
acisi kazandirdigini belirtti.

Yuka, “Bu egitimler, gida
sektorundeki glincel yaklasimlari,
Ar-Ge, kalite yonetimi ve tiketici
beklentileriyle birlestirerek
hem bireysel gelisimimize hem
de profesyonel bakis agimizin
guglenmesine katki saghyor.
Alaninda uzman akademisyenler ve
sektor profesyonelleri tarafindan
verilen egitimler, teorik bilgileri
uygulama drnekleriyle pekistiriyor.
Egitim konularinin giincel, gesitli
ve ihtiya¢ odakli olmasi sayesinde
sektordeki yenilikleri yakindan takip
edebiliyor, bilgi birikimimizi strekli
glincel tutabiliyoruz.” ifadelerini
kullandi.

/7 IHBIR tarafindan

? diizenlenen egitimler
hakkinda genel diisiince
ve degerlendirmeleriniz nelerdir?

IHBIR egitimlerini, akademik
derinligi ve sektorel bakis agisini bir
arada sunmasi agisindan oldukga
faydal buluyorum. Alaninda
deneyimli akademisyenler ve sektor
profesyonellerinin katkilari, gtincel
bilimsel bilgiler ile uygulamaya dénuk
ornekleri bir araya getiriyor. Bu
sayede katilimcilar, teori ve pratigi
birlestirme firsati buluyor. Egitimler,
sektordeki yenilikleri takip etmemizi
ve profesyonel bakis agimizi
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gelistirmemizi saglyor. Gida alaninda
galisan degerli hocalarimizin bilgi ve
tecribelerini bizimle paylastiklarini
goérmek beni gok memnun etti.

%o Egitim konularinin secimi
@ ve icerigi tatmin edici
=" midir? Siire ve igerik
planlamasi hakkinda
diigiinceleriniz nelerdir?

IHBIR egitimlerinde segilen konular,
Ozellikle glincel gida trendleri
ve sektor ihtiyacglarini dogrudan
yansitmasi agisindan etkili. Stre
ve igerik planlamasi da son derece
dengeli; her oturum, katiimcilarin
dikkatini canli tutacak sekilde
yapilandiriimis ve zaman yonetimi
etkin bir bi¢imde saglanmis. Bu
yaklasim, egitimin hem verimli hem
de motive edici olmasini mimkun
kiliyor.

Egitimler, yalnizca bilgi aktarimiyla
sinirl kalmayip, profesyonel bakis
acgisini gelistirme ve sektorel vizyon
kazandirma agisindan da blyuk katki

saghyor.
i 1 duyurularinda
4 yeterli iletisim etkinligi
=\" saglanabilmekte midir?
Egitim duyurulari artik gok
daha etkili. Hatirlatma e-mailleri
ile katiimcilarin egitime erigimi
ve katilimi 6nemli 6lglde artirildi.
E-posta ve dijital platformlar
Uzerinden yapilan bilgilendirmeler
sayesinde duyurular genis kitleye
ulasiyor ve slrecin takip edilebilirligi
artiyor.

- Egitim duyurularinda

- Mevcut calismalarinizda
/ IHBIR egitimlerinden

=\" yararlandiginiz ve
uygulamaya aktardiklariniz oldu
mu? Var ise 6rnekler verebilir
misiniz?

Evet, IHBIR egitimlerinden
edindigim bilgiler, mevcut
galismalarimizda dogrudan ve
dolayli olarak uygulama firsati buldu.
Ornegin, tiketici trendleri, yeni Grun
fikirlerini degerlendirirken ve stratejik
kararlar alirken daha bilin¢li hareket
etmemizi sagladi. Katildigim “Atolye
Calismasi: Arastirma Tasarlama ve
Bilimsel Literatlir Tarama” egitimi ise
proje ydnetimi, literattr tarama ve
analiz yontemleri ile bilimsel yazim
teknikleri konularinda énemli katkilar
sagladi. Uygulamali olarak arastirma
tasarimi ve literatlr taramaya
odaklaniimasi agisindan son derece
degerliydi. Gelecekteki arastirma
sureglerine dogrudan uygulanabilir
bir yaklagim kazandirdi.

7+ Egitim bashklar
? | onerileriniz var ise bizimle
=\" paylasir misimz?

Gelecekteki egitimlerde
gida guvenligi ve uluslararasi
belgelendirme suregleri, gida
surdurilebilirligi, inovatif paketleme
teknolojileri ile sektor trendleri ve
dijital pazarlama stratejileri gibi
konulara yer verilmesi sektore buylk
katki saglayabilir. Ayrica, uygulamali
vaka galismalariyla katihmcilarin
pratik deneyim kazanmasi da oldukga
degerli olur.
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Kral Lokumculuk Gida San. Tic. Ltd.
Sti. Yonetim Kurulu Baskani
Ali Dogan MUTLU
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Kral Lokumculuk Gida San. Tic. Ltd. Sti. Yonetim Kurulu Bagkan1 Ali Dogan Mutlu, Turk
lokumunun diinya pazarlarinda gérdiigu ilgiyi ve firmanin ihracat yolculugunu anlatti:

“Geleneksel ve llks lokum gesitleri,
kahve, helva, pismaniye ve draje
gibi drlinler Uretip satmaktayiz.
llk ihracatimizi Ukrayna’ya
gerceklestirdik. Daha ok lilkeye
ulagma sansini TUYAP’ta kurulan
gida fuarina katilarak, dijital ve
online kataloglar hazirlayarak ve
networkimuzl gelistirerek yakaladik.
Su anda 20'den fazla ulkeye gesitli

miktarlarda UrUnlerimizi ihrag ediyoruz.

Sayi degisik olmakla beraber su anda
30 ¢alisanimiz mevcut. Oncelikle Turk

lokumunun diinya halklarina tanitiimasi
adina tamamen seker pancarindan
uretilen seker ile lokumlarimizi
hazirliyoruz. Yine llkemizin gesitli
bdlgelerinden temin edilen yas ve
kuruyemisleri kullanarak AR-GE'mizi
gli¢lendiriyor ve dogal lokumlar
Uretiyoruz. Gerek ustalarimizin yillara
dayanan tecribeleri, gerekse de
gida mihendisimizin dnderliginde
insan saghgini Snemseyerek

hijyenik bir ortamda UrUn Uretiyoruz.
Lezzetlerimizi baska ulke insanlarina

sunarken Ulkemize doviz girdisi
saglamak ve istihdam yaratmak adina
isimizi titizlikle yaptigimizi belirtmek
isterim. Ayrica fuarlarda IHBIR Bagkani
Kazim Taycli ve degerli yonetim
ekibine bizlere verdikleri desteklerden,
her zaman yanimizda olduklarini
hissettirdikleri icin ok tesekkur
ediyoruz. Insallah hedefimiz, bitiin
dinya halklarina Gretmis oldugumuz
kaliteli Grtnlerimizi ihra¢ ederek
Ulkemizin gelisimine katkida bulunmak
olacaktir.”
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TURK LOKUMUNU
DUNYA SOFRALARINA
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TASIYOR

Turko Baba Yonetim Kurulu Bagkani Huiseyin Kucukaslan,
25 yil1 agkin tecrubeyle Turk lokumunu diinya pazarlarina
tastyan markalarinin ihracat yolculugunu, Ar-Ge
calismalarini ve gelecek hedeflerini anlatti.

7 Sirketiniz hangi liriinleri

? tiretmektedir? Uretim
=\" tesisleriniz nerededir ve
istihdam sayiniz nedir?

Turko Baba markamizin temelleri,
1994 yilinda lokum sektériine
perakende satisla adim atan
kurucumuz Huseyin Kliglkaslan
tarafindan atilmistir. Perakende satis
ve lokum imalati alaninda kazanilan
deneyimlerin ardindan, 1999 yilinda
Turko Baba markasi altinda uretim
tesisimiz kurulmustur.

Bugun 25 yili agkin tecribemizle,
Turk lokumunu Ustlin kalite ve
benzersiz tatlarla Gretmeye devam
ediyoruz. Lokumun yani sira toz
icecek, kahve, baharat ve baklava
Urdnlerini de Uretip ihrag etmekteyiz.

Uretim tesisimiz Istanbul
Bahgelievler'de yer almakta olup,
en ylksek gida guvenligi ve hijyen
standartlarina uygun sekilde faaliyet
gostermektedir. Modern teknolojiyi
geleneksel el ustaligiyla birlestiren
Uretim hattimizda, 50 kisilik deneyimli
bir ekip ile hem yurt iginde hem de
uluslararasi pazarlarda markamizi
gururla temsil ediyoruz.

- Ihracata nasil adim
attimz? lik ihracat
yaptigimz lilke hangisiydi
ve hangi iiriinii ihrac ettiniz?

Ihracat serlivenimiz, Turko Baba
markasinin Turkiye'de kazandigi
guvenilir marka degeri ve artan
uluslararasi talepler dogrultusunda
bagladi.

llk ihracatimizi Suudi Arabistana
gercgeklestirdik ve bu slregte
Ulkemize 6zgl Turk lokumunu
uluslararasi pazarlara tanitma firsati
bulduk.

Buguin gelinen noktada; Kanada,

ABD, Dubai, Almanya, Fransa, Rusya,
Kazakistan, Sirbistan, Bosna-Hersek,
Gurcistan, Gekya, Umman, Belgika,
Ingiltere, Avustralya ve Avusturya
basta olmak Uzere bir¢ok llkeye
ihracat yapiyoruz.

Lezzetlerimizi dinya sofralarina
tasimak ve Turk lokumunun
tanitimina katki saglamak bizim igin
buyUk bir gurur kaynagidir.

¢ ) hangi caligsmalar

=\ yapiyorsunuz?

Turko Baba olarak, yeni ihracat
pazarlarina ulagsmak igin diinya
genelindeki gida trendlerini ve
tlketici aliskanliklarini yakindan takip
ediyoruz.

Uluslararasi alanda markamizi
tanitmak amaciyla World Food
Moskova (Rusya), ISM Kd&In
(Almanya), World Food Istanbul gibi
onemli gida fuarlarina diizenli olarak
katim sagliyoruz.

Su anda da Dubai Global Village
etkinliginde yer alarak markamizi
Orta Dogu pazarinda tanitmaya
devam ediyoruz.

Bu organizasyonlar, hem mevcut
is ortaklarimizla iligkilerimizi
gl¢lendirmemizi hem de yeni
pazarlara adim atmamizi sagliyor.
Ayrica dijital pazarlama ve kiresel
satis kanallarindaki gorinurlugimuzu
artirarak Turko Baba lezzetlerini
daha genis bir cografyaya ulastirmayi
hedefliyoruz.

Yeni ihracat pazarlar icin

/% Uriin gelistirme
? konusundaki
=\" calismalarinizdan s6z
eder misiniz?

Urlin gelistirme slreglerimizde
hem geleneksel Tlrk tatlarini

T

Turko Baba Yonetim Kurulu Bagkani
Hiiseyin KUGUKASLAN

yasatmayl hem de yenilikgi lezzetler
olusturmayi temel aliyoruz.

Deneyimli gida mihendislerimiz ve
Ar-Ge ekibimiz, dlinya genelindeki
gida trendlerini yakindan takip
ederek tuketici beklentilerine uygun
yeni Urlnler gelistirmektedir.

Gida fuarlarina diizenli katilim
saglayan ekibimiz, farkli damak
zevklerine hitap eden 6zgun lokum
gesitleri, aromatik kaplamalar ve
yaratici formilasyonlar izerinde
calismaktadir.

Her Uriinimuzde dogal ve
taze malzeme kullanimi, el yapimi
ustahdi, modern Uretim teknolojisi
ve yuksek kalite standartlari temel
prensiplerimizdir.

Bu anlayisla, Turko Baba olarak
hem i¢ pazarda hem de uluslararasi
arenada yenilik¢i, glvenilir ve lezzet
oncusu bir marka olma yolunda
ilerlemeye devam ediyoruz.
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KOKLU URETIM
GELENEGINDEN
IHRACATA

Uger Gida Yénetim Kurulu Baskani
Zerrin YILDIRIM

% ow - Sirketiniz hangi iiriinleri

2 liretmektedir? Uretim
=" tesisleriniz nerededir ve
istihdam sayiniz nedir?

1978 yilinda Kazim ve Mehmet
Yildirim tarafindan kurulan Uger Gida,
tahin ve susam Uretiminde Turkiye'nin
en kokld ve guvenilir markalarindan
biridir. Kurulusumuzdan bugtine ikinci
nesil olarak firmamizi blyUitmeye
devam ediyoruz.

Uretimimiz, susamin islenmesi
ve tahin Gretimi olmak (izere iki
farkli tesiste Istanbul'un Bagcilar
ve Yenibosna bdlgelerinde
gerceklestiriimektedir. Yaklasik 12.000
metrekare acik alan ve 6.000 metrekare
kapali alanda, yillik yaklasik 8.000 ton
susam isleyerek yuksek kaliteli Grtinler
sunuyoruz.

Ham maddemizi agirlikli olarak Gad,
Sudan, Etiyopya, Mozambik, Tanzanya
ve Brezilya gibi bdlgelerden ithal
ediyoruz. Portféyimizde tahin, susam,
ham susamin yani sira ay ¢ekirdegdi ve
¢orek otu gibi Urlinler de yer almakta.
Geleneksel Uretim kultlrimdzid modern
teknolojiyle birlestirerek, hem lezzet
hem saglik hem de kaliteyi bir arada
sunuyoruz.
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Ucer Gida Yénetim Kurulu Bagkani Zerrin Yildirim,
1978’den bu yana gelen kokla iretim gelenegini modern
teknolojiyle birlestiren markalarinin ihracat basarilarini,
kalite anlayisim1 ve gelecege yonelik hedeflerini anlatt.

Uger Gida olarak iretim
sUreclerimizde kalite ve gliveni 6n
planda tutuyor, FSSC 22000 ve Helal
sertifikalarimiz ile hem yerel hem
uluslararasi pazarlarda tiketicilerimize
guvenle Urlnlerimizi sunuyoruz.

. ’ | ilk ihracat yaptlgmlz tilke
hangisiydi ve hangi iiriinii
ihrag ettiniz?

I¢ pazarda kazandigimiz gliven ve
kalite deneyimini uluslararasi pazarlara
tasimak amaciyla ihracata yoneldik.
lIk ihracatlarimizi Alimanya ve Amerika
Birlesik Devletlerine gergeklestirdik.
Bu Ulkelerde Ozellikle tahin ve susam
drlnlerimiz buyuk ilgi gordu.

Buglin ise dogrudan ve dolayli olarak
birgok Ulkeye ihracat yapmaya devam
ediyoruz. Guglu tedarik zincirimiz,
kaliteli Grtinlerimiz ve musteri
memnuniyetine verdigimiz dnem
sayesinde global pazarda glvenilir bir
marka konumuna ulastik.

/Kq‘ \ I

¢ % hangi calismalan
~ yapiyorsunuz?

qur Cida olarak ihracat agimizi
genisletmek ve yeni pazarlarda
markamizi konumlandirmak dncelikli
hedeflerimiz arasinda. Bu dogrultuda
farkl Ulkelerin gida standartlarina
uygun dretim ve ambalaj ¢ozlmleri
gelistiriyoruz.

Ozellikle Amerika ve Avrupa
ulkelerinde artan susam ve tahin

talebini yakindan takip ediyor,
bu pazarlara yonelik stratejik is

birliktelikleri yurutiyoruz.
calismalarinizdan s6z eder

2 misiniz?

Kurulusumuzdan bu yana “en

Ihracata nasil adim attiniz?

Yeni ihracat pazarlanigin

Uriin geligtirme konusundaki

iyi kalitede Uretim” anlayisini
benimsiyoruz. Uretim sirecinde
modern teknolojileri kullanirken,
geleneksel tas degirmen sistemimizi
koruyarak tahinin 6zgiin lezzetini
muhafaza ediyoruz.

Ham susamin segiminden kavurma
derecesine kadar her asamada titiz
kalite kontrol slrecleri yUrituyor;
Urlinlerimizde higbir katki maddesi
kullanmadan tamamen dogal Uretim
yaplyoruz.

Tahin ve susam, saglik agisindan
son derece degerli besinlerdir. Duzenli
tuketildiginde bagisiklik sistemini
gUglendirir, kalp ve damar saghgini
destekler, kemik ve dis yapisini
korur, enerji verir ve yuksek lif icerigi
sayesinde sindirime yardimci olur.
Ayrica dogal antioksidanlar igererek
vicudu serbest radikallere karsi korur
ve kolesterol seviyesini dengelemeye
yardimcl olur.

Uger Gida olarak, bu dogal
ve besleyici Urlnleri geleneksel
yontemlerle Uretiyor ve modern kalite
standartlariyla birlestiriyoruz; boylece
saglikli yasami hem lezzetli hem
glvenli bir sekilde tliketicilerimize
ulastirlyoruz.

Sonug olarak; Ucer Gida, 1978den
bu yana sektordek| kokld gegmisi,
kaliteli Gretim anlayisi ve glvenilir
hizmetiyle Turkiye’nin 6nde gelen
tahin ve susam Ureticilerinden biridir.
Gelenekten gelen dederleri, gagin
teknolojisiyle harmanlayarak kalite
ve surddrulebilirlik temelinde faaliyet
gOstermekteyiz. Kurucularimizin
vizyonunu devralan ikinci nesil olarak,
Uger Gida'yl gelecede tasimaya
kararlyiz.

Sadlik, lezzet ve giveni bir arada
sunan drlnlerimizle diinya gapinda
tuketicilerimizin tercihi olmayi
hedefliyoruz.
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IHRACAT AILEMIZI TANIYALIM

E-TICARETLE YENI
PAZARLARA ACILIM

Urganci Gida Kurucu

Ortag1 Semih Erguder,
markanin Uretim
kapasitesini, ihracattaki
bluyume stratejisini ve yeni
pazar hedeflerini anlatti.
Istanbul’daki modern

Uretim tesisleri ve Avrupa’ya
uzanan ihracat agiyla sirketin
surdurtlebilir, yenilikei

ve dogal tirtin yaklagimini
vurgulayan Erguder, 6zellikle
e-ticaret yatirimlari ve Griin
gelistirme calismalarinin
Avrupa tuketicisine dogrudan
erisimde 6nemli rol

oynadigini belirtti.
o= Sirketiniz hangi liriinleri

tliretmektedir? Uretim
tesisleriniz nerededir ve
istihdam sayiniz nedir?

Urganci Gida, Turkiye'nin tarimsal
zenginligini modern gida anlayistyla
birlestiren koklU bir markadir. Urtin
yelpazemizde bakliyatlar, hububatlar,
kuru meyveler, kuruyemisler ve saglikli
atistirmaliklar yer almaktadir. Gida
glvenligi ve kalite standartlarina buyuk
onem veriyor; Uretim ve paketleme
slreglerimizi modern tesislerimizde
yiriitilyoruz. istanbul ikitelli Organize
Sanayi Bolgesi'ndeki Uretim ve lojistik
merkezimiz ile TUrkiye'nin gesitli
illerinde fason Uretim yaptirdigimiz
tedarikgi tesislerimizden yonetilen
operasyonlarimizda, 11 kisilik ekibimizle
hem i¢ pazara hem de uluslararasi
pazarlara hizmet sunuyoruz.

Ihracata nasil adim attiniz?
 ilk ihracat yaptlglnlz tilke
hangisiydi ve hangi iiriinii
ihrag ettiniz?

Ihracata baslama slirecimiz, Turk
gida Urunlerinin dogalligini Balkan
Ulkeleriyle bulugturma hedefiyle
basladi. [lk adimimizi Bulgaristan‘a attik
ve burada kuruyemis ile kuru meyve
Urlinlerimizle raflarda yer aldik. Bu
sevkiyat, sadece bir ticari baslangig
degil, ayni zamanda markamiz igin

TEMMUZ/AGUSTOS 2025

Urganci Gida Turz. ins. San. _
ve Dig Tic. Ltd. S$ti./ -
Semih ERGUDER- Kurucu Ortak

Avrupa pazarina agllan bir kapi oldu.
2010 yilinda Bosna Hersek'in bagkenti
Saraybosna'da kendi sirketimizi
acarak dis ticaretteki basarimizi

kisa slrede diger Ulkelere yayarken,
Urganci Gida buglin birgok Avrupa
Ulkesinde guvenilir bir tedarikgi olarak
konumlanmistir. 2018 yilinda ise
Saraybosna'da ikinci firmamizi agarak
ambalaj ve sarf malzemeleri ihracatina

basladik.
¢ ) hangi caligmalari
=" yapiyorsunuz?

Avrupa Birligi pazari, ihracatimizin
temelini olusturuyor; ancak gelecekte
Kuzey Avrupa ve Beneliiks Ulkelerinde
daha guglu bir konum elde etmeyi
hedefliyoruz. Bu amagla uluslararasi
gida fuarlarina katiim saglyor,
distribltdrlerle is birlikleri kuruyor ve
lojistik agimizi slrekli gelistiriyoruz.
Bunun yaninda e-ticaret alanina
0zel 6nem veriyoruz. Amazon
ve Shopify gibi platformlarda
markamizin gorindrligind artinyor,
online magazalarimizi gelistiriyor ve
Avrupa'daki tiketicilere dogrudan
ulagsmay1 hedefliyoruz. E-ticaret
sayesinde hem bireysel tiiketicilere

Yeni ihracat pazarlarigin

e

/
3
3
1.
kf
X
£

hem de toptan alicilara hizli, gtvenilir
ve surdurllebilir bir sekilde erisim
sagliyoruz. Bu strateji, markamizi
geleneksel satis kanallarinin 6tesinde
daha genis bir kitleyle bulusturuyor.

/= Uriin gelistirme
| konusundaki
calismalarinizdan s6z eder

misiniz?

Urlin gelistirme vizyonumuzun
merkezinde yenilikgilik ve dogallik
bulunuyor. Geleneksel Urlnlerimizi
modern yasam tarzina uygun héle
getiriyoruz. Ornegin, bakliyat ve
kuru meyve cesitlerimizi pratik
porsiyonlarda ve modern ambalajlarla
sunarak Avrupa'daki tuketicilerin
hizli, saglikli ve glvenilir beslenme
aliskanliklarina yanit veriyoruz.
Organik ve surdurulebilir tarim Grdnleri
alaninda Ar-Ge yatirimlarimizi artiriyor,
gevre dostu Uretim modellerini
hayata gegciriyoruz. Ayrica e-ticaret
kanallarinda elde ettigimiz musteri
geri bildirimlerini Griin gelistirme
slireclerimize entegre ediyoruz.

Bu yaklasim sayesinde tuketici
beklentilerine daha hizli yanit veren,
cevreye duyarli ve inovatif bir marka
olmayi surdurlyoruz.
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TURKIYE GENELI HUBUBAT SEKTORU
2024 AGUSTOS IHRACATI:

964 MILYON
863 DOLAR

TURKIYE GENELI HUBUBAT SEKTORU
2025 AGUSTOS IHRACATI:

967 MILYON 487 DOLAR
70,27 Artis Var

TURKIYE GENELI - 2025 AGUSTOS AYINDA KATMA DEGERI EN YUKSEK 10 URUN ($/TON)

TURKIYE GENELI HUBUBAT SEKTORU
2024 0CAK-AGUSTOS IHRACATI:

7 MILYAR 735 MILYON DOLAR

2025 OCAK-AGUSTOS IHRACATI:
8 MILYAR 62 MILYON DOLAR

74,23 Artis Var

IHBIR (ISTANBUL HUBUBAT BAKLIYAT YAGLI
TOHUMLAR VE MAMULLERI IHRACATGILARI
BIRLIGI) 2024 AGUSTOS IHRACATI:

286,360 MILYON DOLAR

2025 AGUSTOS itIRACATI:
298,570 MILYON DOLAR
74,26 Artis Var

IHBIR 2024 OCAK-AGUSTOS IHRACATI:

2 MILYAR
154 MILYON DOLAR

2024 OCAK-AGUSTOS [HRACATI:
2 MILYAR

342 MILYON DOLAR
78,73 Artis Var

AGUSTOS

ANA SINIFLANDIRMA ALT SINIFLANDIRMA 2024 2025 Degisim
KAKAOLU MAMULLER 4138790306 | 5989737592 | 4472%
BAHARATLAR 2,798133232 | 3,830857763 | 36,91%
DIGER GIDA MUSTAHZARLARI 1607610121 1836897421 14,26%
SEKER VE SEKER MAMULLERI 1591485381 1507140184 | -530%

Hububat Bakliyat BITKISEL YAGLAR 1153347711 1336050336 | 15,84%

Yagli Tohumlar ve N

Mamulleri YAGLI TOHUMLAR VE MEYVELER | 1577903318 1274687199 | -19,22%
PASTACILIK URUNLERI 1161630192 1,259524271 8,43%
BAKLIYAT 0,782721092 07748229 -101%
HUBUBAT 0409744856 | 0461989524 | 1275%
DEGIRMENCILIK URUNLERI 0,4:3026209 0,41927663 -2,55%
GENEL TOPLAM 0,950397658 | 1092531572 | 14,96%

IHBIR - 2025 TEMMUZ AYINDA KATMA DEGERI EN YUKSEK 10 URUN ($/TON)

o =S
Y, o .
il A 5=

AGUSTOS
ANA SINIFLANDIRMA | ALT SINIFLANDIRMA 2024 2025 Degjisim
KAKAOLU MAMULLER 4,803688412 | 7333440608 | 52,66%
BAHARATLAR 5605889853 | 4386384576 | -2175%
YAGLI TOHUMLAR VE MEYVELER 1932322505 | 4212477387 | TI800%
DIBER GIDA MUSTAHZARLARI 3573412957 | 3,932049771 | 10,04%
c :;L:J%t\ L?;lfgrys; PASTACILIK URUNLERI o 2,919973391 3,2714087832 | 1213%
Mamulleri SEKER VE SEKER MAMILLERI 2,200452616 | 2,225883302 | 116%
BITKISEL YAGLAR 1167488396 | 1353788509 | 1596%
BAKLIYAT 2021397913 | 0,841871508 | -58,35%
HUBUBAT 0490721787 | 0514939848 | 4,94%
DEGIRMENCILIK URUNLERI 0,408688526 | 0,451700286 | 10,52%
GENEL TOPLAM 1739421981  |2,265276428 |30,23%
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TURKIYE GENELI-HUBUBAT SEKTORUNUN 2025 -
AGUSTOS AYINDA EN COK IHRACAT YAPTIGI 10 URUN GRUBU (BIN $) \

AGUSTOS
ANA SINIFLANDIRMA ALT SINIFLANDIRMA 2024 2025 Dejisim  Pay
PASTACILIK URUNLERI 237225 | 234012 | -135% | 2419%
BiTKiSEL YAGLAR 147076 | 42495 | -31% | 14,73%
DIBER GIDA MUSTAHZARLARI 134564 | 139557 | 37M% | 1442% ”,
KAKAOLU MAMULLER 82.347 | 130.422 | 58,38% | 13,48% . Av ’
Hububat Bakliyat DEGIRMENCILIK URUNLERI 141798 | 12217 | -1032% | 1314%
Yagli Tohumlar ve .. 0 o (] (X3 o0 o0
SEERVESECRMANILLE | 8am | oo | v | osme TURKIYE GENELI-HUBUBAT SEKTORUNUN 2025
BAKLIYAT 5912 | 41498 | -2980% | 429% o . . v e .
YAGLI TOHUMLAR VE MEYVELER | 16025 | 33173 | 10701% | 3.43% AGUSTOS AYINDA EN (;(]K IHRACAT YAPTIGI 10 URUN (B|N S)
HUBUBAT 40874 | 23291 | -4302% | 2% )
BAHARATLAR 5.966 3.895 | -3472% | 0,40% AGUSTOS
) ’ i URUNLER 2024 2025 DEG. PAY
GENEL TOPLAM 964.863 | 967.487 | 0,27% | 100,00% AYGIGEGi TOHUMU YAGI 74.527 73.926 -081% | 1754%
EKMEKLIK VE KAPLICA (KIZIL) BUGDAY UNU 98.174 71.796 -26,87% | 17,03%
MAKARNA-PiSIRILMEMiS.SADE OLANLAR.DOLDURULMAMIS 48.997 47422 30% | 1M25%
SAKIZLI SEKERLER 53.841 45429 | -1562% | 10,78%
SOYA YABI. FRAKSIYONLARI -HAM. DIGER 39.525 39.803 070% | 944%
AGIRLIKCA %5 VEYA DAHA FAZLA SUKROZ, iNVERT SEKER VEYA iZOGLIKOZ iCERENLER - DIGERLERi | 30.306 34.692 1447% | 823%
DOLDURULMUS 11.139 30.268 MmnB% | 1718%
KATI SUT YAGI, SAKKAROZ, iZ0GLIKOZ, NISASTA VEYA GLIKOZ ICERMEYEN VEYA AGIRLIK TIBARIYLE % 15°TEN |, 0 50 | oss% | e70%
AZ KATI SUT YAGI, % 5'TEN AZ SAKKAROZ VEYA iZOGLIKOZ, % 5'TEN AZ GLIKOZ VEYA NiSASTA iCERENLER " : e WA
KIRMIZI MERCIMEK(KABUKSUZ TOHUMLUK OLMAYAN)1+1 15.868 25.530 60,88% | 606%
.\, TARIFENIN BASKA YERINDE OLM.Di6.GIDA MUST.(LEZZ0) 21915 24,347 n10% | 578%
\ 8 iLK 10 URUN TOPLAM 420014 421463 034% | 4356%
_ _ N »;/ ﬁ\ } i DIGER URUNLER 544,849 | 546024 | 022% | 56,44%
ol X R B _,__ R P R DY, P i GENEL TOPLAM 964.863 | 967.487 0.27% | 100,00%
b n 1 y AGUSTOS e
P / ’ ANA SINIFLANDIRMA ALT SINIFLANDIRMA 2024 2025 Deijisim Pay URUNLER 2024 2025 DEG. PAY
/ KAKAOLU MAMULLER 42.801 67.699 58,17% 24,06% SAKIZLISEKERLER o o 46.435 40937 N84% | 1455%
o o o 0 KATI SUT YAG, SAKKAROZ, iZ0GLIKOZ, NiSASTA VEYA GLIKOZ ICERMEYEN VEYA AGIRLIK ITIBARIYLE % 15 ‘TEN o o
L L "USTA"Z‘fRLAR.' SR i LS il AZ KATI SUT YAGI, % 5'TEN AZ SAKKAROZ VEYA iZOGLIKOZ, % 5'TEN AZ GLIKOZ VEYA NiSASTA iCERENLER Bl B Llih | kR
SEKER VE SEKER MAMULLERI 63.637 57.987 -8,88% 20,60% DOLDURULMUS 4968 15.916 220,38% | 5,66%
PASTACILIK URUNLERi 48.609 50.684 4,21% 18.01% EKMEKGi MAYASI-KURU. CANLI 15.976 14.180 N24% | 504%
Hububat Baklyat Yagih DEGIRMENCILIK GRUNLER 23,084 18.823 1846% 6,69% EKMEKLIK VE KAPLICA (KIZIL) BUGDAY UNU 18.322 13.584 -2586% | 483%
Tohumlar ve Hamulleri BITKISEL YAGLAR 5,031 12949 386 60 GIDA MUSTAHZARLARI-KAKAO YAGI => % 18. AMBALAJ >2 KG 4,663 10.185 18,43% | 3.62%
) . g Bt (ks GIKOLATALAR(DOLDURULMUS OLSUN OLMASIN).DIGER 4080 9.022 1200% | 320%
YAGLI TOHUMLAR VE MEYVELER 509 4198 724,60% 149% TARIFENIN BASKA YERINDE OLM.Di6.GIDA MUST.(LEZZ0) 7.090 8.486 19.70% | 3.02%
HUBUBAT 3.883 1912 -50,71% 0,68% AGIRLIKGA %5 VEYA DAHA FAZLA SUKROZ, INVERT SEKER VEYA iZOGLIKOZ IGERENLER - DIGERLERI |  8.391 8.288 1,22% 2,95%
BAHARATLAR 485 51 553% 0.18% KAKAO TOZU- (ILAVE SEKER VEYA DIGER TATLANDIRICI MADDELER iCERMEYENLER) 5.519 6.226 1281% | 2.2%
. i . iLK 10 URON TOPLAM 136.333 150.669 1052% | 5354%
BAKLIVAT 148 488 | 25100% | O17% DIGER URUNLER 123647 | 130760 | 575% | 46,46%
GENEL TOPLAM 286.360 | 298.570 | 4,26% | 100,00% GENEL TOPLAM 286.360 | 298.570 4,26% | 100,00%
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TURKIYE GENELI-HUBUBAT SEKTORUNUN 2025
AGUSTOS AYINDA EN COK IHRACAT YAPTIGI 10 ULKE (BIN $)

AGUSTOS

ULKELER 2024 2025 DEG. PAY
IRAK 173.001 127727 -26,17% 13,20%
BiRLESiK DEVLETLER 56.442 77.991 38,18% 8,06%
SURIYE 36.539 57.899 58,46% 5,98%
CEZAYiR 24,992 30.880 23,56% 3,19%
iRAN (iSLAM CUM.) 10.469 21.865 166,18% 2,88%
BiRLESIK KRALLIK 29.407 24,340 -17,23% 2,52%
ALMANYA 20.782 23.852 14,78% 2,41%
SUUDI ARABISTAN 22.446 23.810 6,08% 2,46%
LiBYA 27.019 22.898 -15,25% 2.37%
CIBUTI 27.701 21.804 -21,29% 2,25%
iLK 10 ULKE TOPLAM 428797 439.067 2.39% 45,38%
DiGER ULKELER 536.066 | 528.421 -143% 54,62%
GENEL TOPLAM 964.863 | 967.487 027% | 100,00%

01 EYLUL - 31 AGUSTOS (12 Aylik)

IHBIR - 2025 AGUSTOS AYINDA EN GOK IHRACAT YAPTIGI 10 ULKE (BIN §)

) AGUSTOS ) ‘.'% - '?":_‘_'- Lia ULKELER 2023-2024 2024 - 2025 DEG. PAY
ULKELER 2024 2025 DEG. PAY : - IRAK 2192.286 191241 27% | 1565%
BIRLESIK DEVLETLER 25.476 2241 | 2658% | M46% : BIRLESiK DEVLETLER 637.170 794,497 24,69% | 650%
BIRLESIK KRALLIK 18.092 17.163 513% | 610% -
RIK 15305 15 045 o = SURIYE 457,653 §13.087 3396% | 502%
P o 12898 | 3% | 456% CEZAYiR 452.204 454,887 0,59% 3.72%
KAZAKISTAN 5.456 2722 | 13318% | 452% ALMANYA 321.931 333.855 2520% | 3.27%
ALMANYA 9.162 1.745 28,19% 417% SUUDI ARABISTAN 266.987 366.541 37.29% 3.00%
SUUDI ARABISTAN 8.192 8.015 -217% 2,85% BIRLESIK KRALLIK 254127 313.061 2319% 2,56%
RUSYA FEDERASYONU 5.042 7174 £2,28% | 2,55% CIBUTI 368.081 310.451 -1566% | 254%
GEKYA 7.352 6.527 N2% | 232% iRAN (iSLAM CUM.) 469.058 306.365 3469% | 251%
HOLLANDA 6.016 6.512 8.24% 2.31% LiBYA 313.454 282.449 -9,89% 2,31%
ILK 10 ULKE TOPLAM U ILK 10 ULKE TOPLAM 5.732.959 5.753.605 036% | 4707%
EIE[:JE:LUTLoﬁLAE: ;::gg:] ;3:;‘?7% 1?;765// l‘r(’]f];%// DIGER ULKELER 6.629.170 6.468.667 242% | 5293%
: : GENEL TOPLAM 12.362.128 12.222.272 113% | 100,00%
IHBIR SON 12 AYDA EN GOK IHRACAT YAPTIGI 10 ULKE (BIN §)
01 EYLIIL - 31 ABUSTOS (12 Aylik) o W
LKELER 2023-2024 2024 - 2025 DEG. PAY
BIRLESIK DEVLETLER 286.558 349.149 N84% | 9,90%
IRAK 242,819 232,447 4,27% 6,59%
ALMANYA 145.172 193.983 3362% | 550%
BIRLESIK KRALLIK 155.674 190.263 22,22% 5,39%
CEZAYiR 110.225 138.896 2601% | 394%
SUUDI ARABISTAN 89.844 101703 1320% | 288%
RUSYA FEDERASYONU 100.513 94,138 -634% | 267%
HOLLANDA 71929 90.238 1580% | 256%
iRAN (iSLAM CUM.) 120.615 87.245 2161% | 2.41%
CEKYA 79.618 78.516 1,38% 223%
LK 10 GLKE TOPLAM 1.408.966 1.556.578 1048% | 4412%
DIBER ULKELER 1.959.21 1.971.285 062% | 5588%
GENEL TOPLAM 3.368.178 3.527.863 474% | 100,00%
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Siirdiiriilebilir ve Fonksiyonel Gida
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Uretiminde Mlkroalglerm Rolii:

Tiirkiye Ornegi

Prof. Dr.
Nevzat

KONAR

Gida ve yem teknolojilerinde
mikroalglere yonelik ilgi ve talep son
yillarda hizla artis gostermektedir.
Bu ilginin temelinde mikroalglerin
yalnizca temel besin 6geleri
acisindan degil, ayni zamanda
biyoaktif bilesenler ve gesitli gida
teknolojisi ingrediyentleri i¢in
surdurulebilir kaynaklar olmalari
yatmaktadir. Zengin makromolekdler
yapilarinin yani sira biyokUtlelerinde

bulunan biyoaktif ve minor bilesenler,

mikroalgleri de@erli birer biyokitle
kaynadl haline getirmekte, ancak
ayni zamanda karmasik proseslerin
gelistiriimesini de gerekli kilmaktadir.
Glncel arastirmalar, mikroalg
tdrlerinin yetistiriime yontemleri,
biyoreaktor gesitleri, gevresel

stres kosullarinin uygulanmasi ve
bu sireglerin pigmentler, goklu
doymamis yag asitleri ve proteinler
gibi bilesenlerin verimliligine
etkilerinin optimizasyonu lzerine
yogunlasmaktadir.

Mikroalglere yonelik ¢calismalarda
gida teknolojisi agisindan baslica
motivasyonlar; makro- ve mikro-
bilesenlerin saflastiriimasi, kurutma
ve enkapsilasyon tekniklerinin
gelistiriimesi, gida matrislerindeki
stabilite ve kalite 6zelliklerinin
iyilestiriimesi, konvansiyonel
bilesenlerle etkilesimlerin
degerlendiriimesi, maliyet ve
kalite parametrelerinin optimize
edilmesi, tliketici beklentilerine
yanit verilmesi ve surdurulebilir
yeni ingrediyentlerin belirlenmesi
olarak dzetlenebilir. Ancak bu
hedeflerin gergeklestirilebilmesi igin
mikroalg biyokutlesinin biyokimyasal
kompozisyonu, gerekli hasat sonrasi
islemler sirasinda bilesenlerin
stabilitesi, Uretim verimliligi ve
gida guvenligi kriterlerine uygunluk

gibi faktorler kritik Gneme sahiptir.
Gunumiuzde Chlorella vulgaris,
Dunaliella salina ve Porphyridium
cruentum tirlerinin dogrudan
tlketimleri FDA tarafindan GRAS
kategorisinde tanimlanmis olmasi,
bu tlrlerden elde edilen bulgularin
gida teknolojisine dogrudan

aktarilabilmesine olanak tanimaktadir.

Ozellikle strdurulebilir endustriyel
talebi karsilamada bu U¢ mikroalg
tlrl 6ne gikmakta, ancak kurutma
ve enkapstulasyon ¢alismalarinin
halen sinirli sayida olmasi bu alandaki
gelisim ihtiyacini gostermektedir.

Mikroalgler yalnizca gida
ve yem sektoriinde degil, ayni
zamanda farmakoloji, kimya,
enerji, gevresel aritma, tarimsal
uygulamalar ve kozmetik gibi pek
¢ok alanda da kullaniimaktadir.
Ancak gida teknolojisinde 6zellikle
renklendirici kaynak olarak énemleri
her gegen gun artmaktadir. 2017
yilinda 32,6 milyar USD buyuklige
sahip olan mikroalg temelli biyo-
drdinler pazarinin 2026 yilina kadar
53,4 milyar USD’ye ulasacag
ongorulmektedir. Glnimuzde bu
drtinlerin Uretiminde yaklasik 40
mikroalg tdrd kullaniimakta olup,
Spirulina, Chlorella, Dunaliella,
Haematococcus ve Nannochloropsis
ticari degeri en ylksek tirler
arasinda yer almakta ve toplam
Uretimin %95'inden fazlasini
olusturmaktadir. Bunlar arasinda
Spirulina ve Chlorella turleri 6zellikle
dikkat gekmektedir.

Mikroalg biyomaslarinin
konsantrasyonlarinin artiriimasi
amaciyla farkl kurutma teknikleri
kullaniimaktadir. Spray-drying,
akiskan yatak kurutucular ve freeze-
drying yaygin teknikler arasinda
yer almakta, ayrica drum-dryer ve
glineste kurutma gibi ydntemler de
uygulanabilmektedir. Bunun yani
sira, pigmentler, coklu doymamis yag
asitleri ve karotenoidler gibi hassas
bilesenlerin proses ve depolama
stabilitelerini gelistirmek amaciyla
mikroalglerin enkapsllasyonu da
yaygin bir yaklasimdir. Liyofilizasyon

ve dzellikle spray-drying, endustriyel
Olcekte uygulanabilirlikleri, dislk
maliyetleri, ekipman erisilebilirligi
ve Urlin stabilitesine sagladiklari
katkilar nedeniyle 6ne ¢ikmaktadir.
Spray kurutma yoéntemi, hizh
evaporasyon saglarken drtnin
ylUksek sicakliklara uzun slre maruz
kalmamasina olanak tanidigi igin
besin 6gelerinin korunmasinda
avantaj saglar. Ayrica enkapsulasyon
uygulamalari, mikroalg bilesenlerinin
istenmeyen duyusal 6zelliklerinin
maskelenmesine de yardimci
olabilmektedir. Bu kapsamda
yapilan arastirmalarda, Spirulina’nin
enkapsulasyon sonrasi yogurt ve
bisklvi gibi Urtnlerde kullaniimasinin
hem beslenme hem de duyusal kalite
agisindan olumlu sonuglar verdigi
bildirilmistir.

Mikroalg tlrlerinden D. salina,
en zengin dogal karotenoid
kaynaklarindan biri olmasiyla dikkat
cekerken, yliksek yag asidi ve
protein icerigi sayesinde gida ve yem
endustrisi igin 6nemli bir segenek
olusturmaktadir. P. cruentum ise
ylUksek uretim hacmi, kisa Uretim
ddngusu ve besleyici bilesen
cesitliligi sayesinde ekonomik
olarak 6ne ¢ikan turlerden biridir. Bu
mikroalglerin Uretim slreglerinde ise
cevresel kosullarin kontrold, 6zellikle
stress faktorlerinin biyokimyasal
kompozisyon Uzerindeki etkileri
nedeniyle kritik dheme sahiptir.
Tuzluluk, 1sik siddeti, sicaklik, karbon
kaynag turd gibi faktorler biyokitle
bilesimini 6nemli dl¢lide etkilemekte,
bu da kiltlrleme stratejilerinin
belirlenmesini zorlastirmaktadir.
Bazi durumlarda bu faktorler birden
fazla avantaj da saglayabilmektedir;
ornedin Dunaliella turleri yliksek
tuzlulukta optimal biyime
gosterirken, rekabet eden diger
mikroorganizmalarin gelisimi
sinirlanmaktadir.

Mikroalg Uretiminde kullanilan
teknikler arasinda agik goletler
ve kapall fotobiyoreaktérler
yer almaktadir. Acik sistemler
dusuk maliyetli olmasina karsin,
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kontaminasyon riski, dlisuk verimlilik
ve gevresel faktorlerin sinirli
kontroll gibi dezavantajlara sahiptir.
Fotobiyoreaktorler ise ylksek
verimlilik, gevresel parametrelerin
kontrol edilebilirligi ve farkli trler
igin olgeklenebilir Gretim imkani
nedeniyle giderek daha fazla tercih
edilmektedir. Bununla birlikte,
mikroalg biyokutlesinin hasat sonrasi
islemleri de en az kiltlrleme kadar
onemlidir. Dehidrasyon, kurutma
ve enkapstlasyon suregleri, hem
Urdndn fonksiyonel 6zellikleri hem de
ekonomik surdurulebilirlik agisindan
kritik rol oynamaktadir. Bu slreclerde
kullanilan yontemlerin son drtinlin
bilesimini, biyoaktif bilesenlerin
stabilitesini ve endustriyel dlgek igin
uygunlugunu belirleyici etkileri vardir.
Mikroalglerin hlicre yapilari da
hasat sonrasi islemler agisindan
belirleyici olmaktadir. Sert olmayan
hlicre duvari yapisina sahip
turlerde, biyoaktif bilesenlerin
ekstraksiyonu ve biyoerisilebilirligi
daha ylksek olabilmektedir. D.
salina ve P. cruentum gibi turler bu
acldan avantaj saglamaktadir. Bazi

durumlarda ise huicre duvarinin
kiriimasi igin termal, mekanik

veya kimyasal yontemlere ihtiyag
duyulmakta, ancak bu igslemler her
tlr igin gerekli olmamaktadir. Hiicre
yapilarinin bu farkhligi, ekstraksiyon
ve enkapsilasyon stratejilerinin
belirlenmesinde g6z 6nlinde
bulundurulmalidir.

Genel olarak, mikroalglerin gida
teknolojisindeki potansiyeli yalnizca
icerik zenginliklerinden degil, ayni
zamanda farkli isleme teknikleriyle
saglanan fonksiyonel ve teknolojik
avantajlardan da kaynaklanmaktadir.
TUm biyokutlenin kurutulmasi ve
enkapsulasyonu, farkli bilesenlerin
tek tek saflastiriimasina gerek
birakmadan ¢ok fonksiyonlu drtnler
elde edilmesine olanak tanir. Boylece
hem Uretim maliyetleri dusurllebilir
hem de biyoaktif bilesenlerin
stabilitesi korunabilir. Bu baglamda,
spray-dryer ile maltodekstrin
kullanilarak gerceklestirilen kurutma
ve enkapstlasyon ¢alismalari, maliyet
ve olgeklenebilirlik avantajlariyla
one ¢ikmaktadir. Gida teknolojisi
icin slrdurdlebilir ve fonksiyonel

TEMMUZ/AGUSTOS 2025
31

ingrediyent gelistirme gabalarinda
mikroalglerin bu ydnleri, gelecekte
endustriyel uygulamalarda daha
da dnemli bir konum kazanmalarini
saglayacaktir.

Sonug olarak, mikroalgler
zengin besin bilesimi, fonksiyonel
Ozellikleri ve surdurilebilirlik
potansiyelleri ile yalnizca kiresel
gida teknolojisi i¢in degil, Turkiye
gida endustrisi agisindan da stratejik
bir firsat olusturmaktadir. Ozellikle
ylUksek protein, goklu doymamis
yag asitleri, dogal pigmentler ve
biyoaktif bilesenler bakimindan
sunduklari gesitlilik, mikroalgleri hem
fonksiyonel gidalarin gelistiriimesinde
hem de geleneksel Urlnlerin
besinsel ve teknolojik dzelliklerinin
iyilestiriimesinde kullanilabilecek
degerli bir kaynak haline
getirmektedir. TUrkiye’'nin genis kiyi
ekosistemleri, yiksek glineslenme
slresi ve uygun iklim kosullari,
mikroalglerin disuk maliyetli ve
ylUksek verimlilikte klltlrlenmesi
icin 6nemli avantajlar sunmaktadir.
Ozellikle fotobiyoreaktor sistemlerinin
Ulkemizde gelistirilmesi ve agik
sistemlerde Uretim kapasitesinin
artirimasiyla, yerli hammadde
Uretimi tesvik edilebilir ve ithalata
bagdimhlik azaltilabilir. Bunun yani
sira, spray kurutma gibi Glkemiz
gida endustrisinde halihazirda
yaygin olarak kullanilan teknolojilerin
mikroalg biyokutlesinin islenmesine
uyarlanabilmesi, endustriyel
entegrasyonu kolaylastiracak ve
maliyetleri dlistrecektir.

Tlrkiye'de tuketicilerin fonksiyonel
gidalara, dogal katki maddelerine
ve bitkisel bazli Grlinlere yonelik
ilgisinin giderek artmasi, mikroalg
bazli ingrediyentlerin pazara
girisini hizlandirabilecek sosyo-
ekonomik bir avantajdir. Ayrica
mikroalglerden elde edilen dogal
renklendiriciler, antioksidanlar ve
omega-3 yag asitleri gibi bilesenler;
sut Grlnlerinden unlu mamullere,
iceceklerden bebek mamalarina
kadar genis bir Urlin yelpazesinde
kullanilabilecek potansiyele sahiptir.
Bu dogrultuda, Turkiye gida
endustrisinin mikroalg teknolojilerine
yonelik Ar-Ge yatirimlarini artirmasi,
Universite-sanayi is birliklerini
glglendirmesi ve regulasyonlarin
daha net tanimlanmasi, sektorde
rekabet avantajl saglayacaktir.

TUm bu gelismeler, mikroalglerin
Tlrkiye'de fonksiyonel gida Uretimi,
surdlrdlebilir hammaddelerin
temini ve katma dederli UrUnlerin
gelistiriimesi acisindan dnemli bir
kaynak olarak konumlanmasini
mumkin kilacaktir.
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2025 Health Ingredients
Korea Etkinligi:

Gozlemler, Trendler
ve Fonksiyonel Gida
Sektoriine Yansimalar

2025 yilinda Seul, Guney Kore'de
dizenlenen Health Ingredients
etkinligi, Asya Pasifik Ekonomik
Bélgesi (APEC) Ulkelerinin Uretici
ve dagiticilarini bir araya getiren,
fonksiyonel gida bilesenleri ve
inovatif Urtinlerin tanitildidi dnemli
bir platform olmustur. Etkinlik,
Ozellikle son yillarda hizla blylyen
fonksiyonel gida pazarina yonelik
Urdnlerin sergilenmesine olanak
saglamis, Turkiye'den sinirli sayida
Ureticinin katilimiyla uluslararasi
isbirligi firsatlari icin deg@erli bir ortam
sunmustur. Seul'lin etkinlik lokasyonu
olarak secilmesinde, llkenin inovatif
urdin talebi ve guglu fonksiyonel gida
pazari belirleyici olmustur. Benzer
Ozelliklere sahip Tokyo’nun da
2025'te ikinci bir etkinlik lokasyonu
olarak planlanmasi, bdlgesel
pazarlardaki firsatlarin gesitliligini
gostermektedir. Bu kapsamda IHBIR
olarak, etkinlik stresince yerinde
gozlemler gergeklestirmis ve sektorel
trendleri degerlendirilmistir. Elde
edilen bulgular, Turkiye'deki Ureticiler
icin Ar-Ge, Urun gelistirme ve pazar
adaptasyonu agisindan yol gdsterici
niteliktedir.

Etkinlik gdzlemleri, pandemi
ve sonrasinda buyUk talep artisi
gozlenen bagisiklik destekleyici
drtinler igin biyoaktif bilesen
gelistirme galismalarinin hiz
kesmeden sirdiginl ortaya
koymaktadir. Ozellikle Uzak Dogu ve
Guneydogu Asya bdlgesi endemik
bitkilerinden elde edilen ekstraktlar,
Cin ve Hindistan menseili Ureticiler
tarafindan sunulmakta ve hem
gida hem de igecek formundaki
Urdnlerde kullaniimaktadir. Bu
bilesenlerin etkinligi ve stabilitesi,
gida prosesi sirasinda karsilasilan
pH ve sicaklik kosullarina bagli
olarak degisiklik gosterebilmektedir.
Ornegdin, Ashwagandha igin dnerilen
pH stabilitesi araligi 4.0-8.0
olup, bazi gida uygulamalarinda
sinirlayici faktorler yaratabilecegi
g6zlemlenmistir. Bu durum,
Ureticilerin formilasyon siirecinde
bilesenlerin kimyasal ve fiziksel
stabilitesini dikkate almasinin énemini
vurgulamaktadir.

Serbest amino asitler ve biyoaktif
peptidlerin food-grade uretimindeki
cesitlilikte artis dikkat gekmektedir.
Bu tur bilesenlerin tedarikinde,
alerjenite ve guvenlik testlerinin
yetkin kuruluslar tarafindan yapilimasi
kritik bir gerekliliktir. Ayrica Uretim
yontemi sec¢imi (sentez veya hidroliz)
hem Uretim maliyetini hem de Urin
kalitesini dogrudan etkilemektedir. Bu
alandaki tedarik halen Cinli Ureticiler
tarafindan domine edilmekte olup,

bu durum uluslararasi rekabet ve
TUrkiye'deki Ureticilerin tedarik
stratejileri agisindan énemli bir
gosterge sunmaktadir.

Etkinlikte, dUsuk kalorili, sekersiz
veya dusuk sekerli Urtnlere
yonelik artan talep gézlemlenmis,
bununla birlikte seker ikameleri ve
alternatif tatlandiricilarin kullanimi
one ¢ikmistir. Polioller gibi yaygin
kullanilan tatlandiricilarin tiketim
miktarina bagh olarak laksatif
etki gostermesi, Ureticilerin
tlketici glivenligi agisindan
alternatif tatlandirici ¢ozimlerini
degerlendirmesine yol agmaktadir. Bu
baglamda, Roquette gibi uluslararasi
ureticiler tarafindan sunulan alternatif
tatlandiricilar, fonksiyonel Uirlin
gelistirme sureglerinde dnemli bir
segenek olarak dikkat gekmektedir.

Saglik bilesenlerinin tanitiminda
Ureticiler, model gida uygulamalari
ile bilesenlerin son Urtnlerdeki
uygulanabilirligini gdstermektedir.
Bu kapsamda, gummy ve
jelly sekerlemeler, biyoaktif/
fonksiyonel bilesenlerin kullanimini
somutlastirmak ve tiketici algisini
desteklemek amaciyla 6ne ¢ikan
drunler olarak sunulmaktadir.

Bu yaklasim, tedarikgilerin Grtin
teknolojisi hakkinda 6n bilgi
sunmasini saglamakta ve Turkiye'deki
dreticilerin yeni Grtin gelistirme
sureglerine dogrudan katki
saglamaktadir.

Etkinlige katilan uluslararasi
temsilciler arasinda, tip 2 diyabet ve
obezite prevalansinin yiksek oldugu
Korfez bolgesi Ulkelerinden gelen
katiimcilar da yer almistir. Bu durum,
bolgedeki onleyici saglik ve beslenme

bilinglendirme programlari ile
baglantili olup, etkinlikte yapilan Grdn
arastirma ve gelistirme faaliyetlerini
yonlendiren dnemli bir faktor olarak
one ¢ikmaktadir. Satin alma gucu
ylUksek bu tiketici grubuna yonelik
Urlin adaptasyonlari ve formilasyon
stratejileri, TUrkiye'deki Ureticiler igin
de stratejik 6nem tasimaktadir.

Uzun suredir global pazarda dikkat
ceken bir diger egdilim ise bitkisel
proteinlerdir. Etkinlik kapsaminda,
gida bilesiminde kullanilabilecek
gesitli izolat ve konsantre formdaki
bitkisel proteinler tanitiimig, vegan
ve bitkisel bazli Grln gelistirme
potansiyeli vurgulanmistir. Benzer
sekilde, jelatin alternatifleri de
etkinlikte on plana ¢ikmis, Cinli
Ureticilerin gelistirdigi ¢éztumler
vegan urlnler ve etik kaynakh
driin gelistirme agisindan firsatlar
sunmustur.

Sonug olarak, 2025 Health
Ingredients Korea etkinligi, Asya
Pasifik bolgesindeki fonksiyonel gida
bilesenleri, inovatif Urlinler ve pazar
trendlerini yakindan izlemek i¢in
kritik bir platform sunmustur. Etkinlik
g6zlemleri, Turkiye'deki Ureticiler
icin Ar-Ge yonelimlerini belirlemede,
inovatif Urtin gelistirme sureglerini
planlamada ve mevcut Urdnleri yeni
pazarlara adapte etmede degerli
bilgiler saglamaktadir. Bagisiklik
destekleyici bilesenler, biyoaktif
peptidler, seker ikame ¢ozumleri,
gummy/jelly uygulamalari, bitkisel
proteinler ve jelatin alternatifleri gibi
alanlarda g6zlemlenen gelismeler,
gelecekteki urlin inovasyonu ve
rekabetci stratejiler igin yol gdsterici
niteliktedir.
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Gida Sektoriinde Yasam

Dongiisii Degerlendirmesi (LCA):

Giincel Yaklasimlar,
Uygulamalar ve
Tiirkiye Icin

‘g . A

Gida sektord, yuksek kaynak
kullanimi, sera gazi emisyonlari, su
tlketimi ve atik olusumu nedeniyle
kiresel dlgcekte 6nemli cevresel
baskilar yaratmaktadir. Bu baglamda
yasam dongulsi degerlendirmesi
(Life Cycle Assessment, LCA), Uretim
zincirlerinin gevresel performansini
olgmek, kritik noktalari belirlemek
ve sUrdurulebilirlik stratejilerine yon
vermek amaclyla giderek daha fazla
kullaniimaktadir. Literatlirde yapilan
galismalar, hammadde Uretimi ve
gida israfinin en baskin gevresel
etki kaynaklari oldugunu ortaya
koyarken, metodolojik standartlagsma,
veri tabani gelistirme ve bolgesel
farkliliklarin dikkate alinmasi
konularinda bosluklar oldugunu
gOstermektedir. Bu yazimizda, gida

sektorinde LCA uygulamalarina
yonelik glincel yaklasimlar
Ozetlenmekte, metodolojik ve

pratik zorluklar tartisiimakta ve
TUrkiye baglaminda veri tabani
gelistirme, periyodik durum ve ihtiyag
analizleri, destek mekanizmalari ve
dekarbonizasyon stratejilerine iliskin
Oneriler sunulmaktadir.

Gida uretimi, dogasi geregi yogun
enerji, su ve hammadde kullanimina
dayali bir suregtir. Tarimsal Uretimden
isleme teknolojilerine, dagitimdan
tUketime ve nihai bertarafa kadar
olan zincirde gesitli gevresel yukler
ortaya ¢ikmaktadir. Bu yuklerin
nicel olarak degerlendiriimesi,
surdurulebilirlik politikalarinin ve
teknolojik gelismelerin yonlendiriimesi
icin kritik ©neme sahiptir. Yagsam

)Jneriler

déngiisi degerlendirmesi (LCA),
bir Grinln “besikten mezara” tim
asamalarini dikkate alarak gevresel
etkilerini hesaplamaya imkan veren
en yaygin metodolojilerden biridir
(ISO 14040:2006; 1ISO 14044:20086)

Gida Sekioriinde LCA
Uygulamalan

Son yillarda LCA, sut UrUnleri,
unlu mamuller, dondurulmus ve hazir
gidalar dahil olmak Uzere birgok Urln
grubunda uygulanmistir. Caligmalar,
Ozellikle hammadde Uretimi ve
gida israfinin gevresel ayak izinde
baskin rol oynadigini géstermektedir
(Campobasso ve ark., 2024; Rivera
ve ark., 2014). Bunun yaninda
ambalaj tasarimi ve lojistik faaliyetler,
cevresel etkiyi azaltmaya yonelik
potansiyel iyilestirme alanlari olarak
one gikmaktadir (Bremenkamp &
Sousa Gallagher, 2024). Kapsamli
literatdr derlemeleri, tarimsal
asamanin genellikle en baskin
asama oldugunu ortaya koymakta;
ayni zamanda daha genis sistem
sinirlarinin, standart metodolojilerin
ve gida israfi dinamiklerinin LCAya
entegrasyonunun gerekililigini
vurgulamaktadir (Heller & Keoleian,
2015).

Isleme Teknoloiileri ve
Gevresel Etkiler

Gida teknolojisinde kullanilan
farkli isleme yontemleri, trdnlerin
hem kalitesi hem de gevresel
performansi tzerinde belirleyici rol
oynamaktadir. Isil islem, kurutma,
sogutma ve ambalajlama gibi adimlar
enerji ve su tuketimi agisindan farkli
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ylikler yaratmaktadir. Ornegin,
yuksek enerji girdisi gerektiren
kizartma ve kurutma teknikleri
ile dogal gaz ve elektrik yogun
prosesler arasinda 6nemli
cevresel farklar bulunmaktadir.
Dolayislyla, proses segimi
yalnizca Urun kalitesi agisindan
degil, ayni zamanda sera gazi
emisyonlari, enerji kullanimi
ve atik olusumu agisindan da
kritik bir karar noktasidir. Bu
nedenle, isleme teknolojilerinin
karsilastirmali LCA analizleri,
gida teknolojisi arastirmalarinda
oncelikli konular arasinda yer
almaktadir.

Metodolojik Gelimeler

LCA caligmalari dort temel
asamadan olusur: (i) amag
ve kapsam tanimi, (ii) yasam
dongusi envanteri (LCI),

(iii) yasam dongusu etki
degerlendirmesi (LCIA) ve (iv)
yorumlama. Son dénemde
hibrit LCA yaklagimlari,

sureg bazli modellemeyi
ekonomik girdi-gikti verileriyle
birlestirerek 6zellikle pargall
ve kiresel tedarik zincirlerinin
daha gercgekgi bigimde
modellenmesine olanak
saglamaktadir (Wang & Dong,
2025).

Ayrica, dinamik ve sonug
odakli LCA metodolojileri,
yenilenebilir enerji
entegrasyonu, eko-tasarim
ve dongusel ekonomi
uygulamalarinin gevresel
etkilerini degerlendirmek
amaciyla yayginlagsmaktadir
(Marques ve ark., 2025). Bu
gelismeler, yalnizca gevresel
degil ayni zamanda sosyal ve
ekonomik boyutlari da kapsayan
yasam dongusu surdurdlebilirlik
degerlendirmesi (LCSA) gergevesine
gecisi hizlandirmaktadir (Guinée,
2016).

Tiirkive Baglaminda LCA
Intivaglar

Turkiye'de yurUtulen LCA
calismalarinda siklikla Avrupa
menseili veri tabanlar (Ecolnvent,
Agrifootprint, Agribalyse
vb.) kullaniilmaktadir. Ancak
bu veri tabanlari, TUrkiye'nin
Uretim kosullarini tam olarak
yansitmamaktadir. Dolayisiyla, yerel
tarim ve gida sureglerine iliskin 6zgln
verilerin Uretilmesi ve acik erigimli
ulusal veri tabanlarinin gelistiriimesi
gereklidir.

Ayrica, isletmelerin farkl pazarlar
icin farkh Urdn bilesimleri ve
proses modifikasyonlari uyguladigi
g6z dnilne alindiginda, LCA
calismalarinin tek seferlik durum
analizlerinden ziyade periyodik ve
guincellenebilir nitelikte olmasi blyuk
onem tasimaktadir. Bu sureglerin
Enerji Bakanhgrnin Verimliligi
Artirma Projeleri (VAP) ve TUBITAK
programlari gibi mevcut kamu
mekanizmalari ile uyumlu sekilde
desteklenmesi, kaynaklarin etkin
kullanimini saglayacaktir.

Karbon ve Su Ayak izi
Hesaplamalan

LCANIn en dnemli ¢iktilarindan
biri karbon ve su ayak izi
hesaplamalaridir. Ozellikle AB’nin

Sinirda Karbon Dilizenleme
Mekanizmasi (SKDM) gibi yeni
duzenlemeler, isletmelerin
karbon ayak izini periyodik
olarak hesaplamasini ve
azaltim stratejileri gelistirmesini
zorunlu hale getirmektedir. Bu
kapsamda enerji verimliligi,
surdurdlebilir ambalaj kullanimi,
lojistik optimizasyonu ve karbon
yakalama teknolojileri 6ne gikan
uygulama alanlaridir.

Su ayak izi hesaplamalari
ise Ozellikle tarimsal Uretimde
sulama ve kaynak kullanimini
dederlendirmek agisindan
kritik rol oynamaktadir. Bu
nedenle, karbon ve su ayak
izi hesaplamalarinin yalnizca
mevcut durumu yansitan bir
6lgim degil, ayni zamanda
Ar-Ge, Ur-Ge ve slrdurilebilir
ardin gelistirme sdreclerini
yonlendiren bir ara¢ olarak
gorulmesi gerekmektedir.

sonug ve Oneriler

| Gida sektort, gevresel

{ surdurulebilirlik agisindan kritik
bir noktada bulunmaktadir.
LCA metodolojisi, bu baglamda
hem Uretim zincirlerinin
dederlendirilmesi hem de
iyilestirme stratejilerinin
belirlenmesi igin glglu bir
aractir. Ancak Turkiye'de
metodolojik standartlasma,
yerel veri tabani eksiklikleri

ve periyodik degerlendirme
mekanizmalarinin sinirli olmasi
onemli bosluklar yaratmaktadir.

Bu dodrultuda agagidaki
adimiar oncelikli olarak
onerilmektedir:

» Yerel Uretim verilerini yansitan
aclk erisimli LCA veri tabanlarinin
gelistiriimesi,

» LCA calismalarinin periyodik
ve dinamik glincellemelerle
desteklenmesi,

» Karbon ve su ayak izi
hesaplamalarinin isletmeler igin
zorunlu hale getirilmesi,

» Dekarbonizasyon stratejilerinin
glda teknolojisi stireclerine
entegrasyonu,

» Kamu destek mekanizmalarinin
(VAP, TUBITAK vb.) LCA
uygulamalariyla entegre edilmesi.

Bu adimlar, Turkiye gida
sektorinin hem gevresel
surdurdlebilirlik hem de uluslararasi
rekabet glicl agisindan
gliclenmesine katki saglayacaktir.
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Gida Bilimi ve Teknolojisinde
Hasarsiz Analiz:

Uygulama ve

Gelecek Perspektifi

b

Hasarsiz Analiz Uygulamalari
(HAU), gida bilimi ve teknolojisinde,
hammadde, son Urilin veya ara
drtnlerin kalite ve glvenlik
Ozelliklerini herhangi bir hasara
yol agmadan degerlendirmek igin
kullanilan genis bir analiz teknikleri
grubunu ifade etmektedir. Bu
teknikler, Urlnlerin yapisi, boyutu
ve morfolojisi, fiziksel ve mekanik
Ozellikleri, bilesimi ve kimyasal
nitelikleri ile gerilim ve dinamik
yanitlar gibi degiskenler hakkinda
bilgi saglar. Elde edilen bilgiler,
drunlerin karakteristik 6zelliklerinin
degerlendiriimesi ve optimize
edilmesi igin kritik 6neme sahiptir.
HAU tekniklerinin en dnemli
avantajlari arasinda, Uretim hatlarinda
hizli ve tekrarlanabilir veriler
sunmalari ve temel ile uygulamall
arastirmalarda giderek yayginlasan
teknolojiler olmalari yer almaktadir.
Ozellikle gida Urunleri gibi yapisal
Ozelliklerin Urln karakteristikleri
Uzerinde belirleyici etkisi oldugu

gidalarda, bu
Ozelliklerin
deformasyona
ugramadan
arastirilabilmesi
6nem arz etmektedir. Bu
nedenle gida teknolojisi alaninda
bu uygulamalara dair bilgi altyapisinin
glg¢lendirilmesi 6nem tasimaktadir.
20. yuzyihn sonlarinda gelistirilen
HAU, gida kalite galismalarinda
hizl test olanadi sunan ve surekli
gelismekte olan bir teknolojidir.
Surekli sistemler ile Uretim yapilan
ve hammaddelerin hizli bozulma
egilimine sahip oldugu ¢esitli gida
teknolojisi alanlarinda hizli test
olanaklari daha da kritik bir hal
almaktadir. Gida endustrisinin gelisimi
ile birlikte sensor teknolojileri,
optik teknolojiler, nanoteknoloji
ve diger ileri teknolojiler, HAU
uygulamalari aracilidiyla daha fazla
alan kazanmistir. Bu baglamda HAU,
gida bilim ve teknolojileri alaninda
disiplinler arasi bir ¢alisma konusu

olarak da 6nem kazanmaktadir.

Son yillarda nano-malzemeler, akilli
algilama sistemleri, ag iletisimi ve
blylk veri isleme teknolojilerindeki
hizli gelismeler, bircok yeni hasarsiz
tespit teknolojisinin ortaya gikmasini
saglamistir.

HAU, modern teknoloji ve ekipman
kullanarak orneklerin yapisini,
kalitesini, durumunu ve kusurlarini
belirlemek amaciyla uygulanir. Bu
suregte 181, ses, I1SIK, elektrik ve
manyetizma gibi fiziksel etkenlerin
ornek yapisindaki degisikliklere
bagh olarak Urettigi yanitlar analiz
edilir. HAU farkl fiziksel enerji

bigimlerini kullanir ve bu
enerji bigimlerine maruz
kalan 6rneklerin
yanit sinyalleri, veri
Uretmek amaciyla
analiz edilir. HAU
tekniklerinin en
belirgin avantaji,
ilgili 6rnegi
kalici olarak
degistirmemesi
ve boylece 6rnek
dederlendirmesi, slire¢
ve arastirmalarda hem zaman
hem de maliyet agisindan dnemli
avantajlar saglamasidir.

Yaygin HAU ydntemleri arasinda
makine gorintlleme, yakin kizilotesi
(NIR) spektroskopisi, hiperspektral
goruntlleme, Raman spektroskopisi,
elektronik burun, sonikasyon temelli
teknikler (ultrasound oélgtmleri
ve akustik emisyon dlgimleri),
manyetik rezonans gorintileme,
radyo teknikleri (X-isini gériintiileme,
bilgisayarli tomografi, CT) ve
terahertz gorunttleme teknolojileri
bulunmaktadir. Son yillardaki teknik
gelismeler, yiksek ¢ozunurltklu
ve kullanigl prob ve cihazlarin
tasarlanmasina olanak tanimig, bu
durum HAU'nin uygulama alanlarini
ve yayginligint artirmistir.
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Sekil. FTIR spektrometrenin sematik gosterimi

Bununla birlikte,
HAU’nin farkl alanlardaki

teknolojinin temel bilgisine
saglam bir sekilde hakim
olmasidir.

gereksinimleri karsilamak

icin genellestiriimesi dogru — Pazar ve endUstriye

bir yak|a$|m de(jIIdlr Belirli l'iaIEkET.lia}m¢ Bilgisayar yone“k yeni Urunler

bir uygulamaya uygun — tasarlamak ve Uretmek
olarak 6zel tasarimlar, Isin Boliicii isteyen arastirmacilar igin,
yontemler ve protokoller gida bilesenlerinin form
gerekmektedir. Uriin veya D ve islevsel dzellikleri, gida
ornegin fizikokimyasal ve Sibit sna Dedektor yapisi ve duyusal 6zellikleri
karakteristik 6zelliklerini ' Numune dahil olmak lzere

anlamak igin tasarim, bilesenler arasi iligkilerin

geometri ve diger bazi
Ozelliklerin dikkate alinmasi
zorunludur. Bu nedenle
olgimu gerceklestiren
kisinin hem 6rnek hem de
kullanilan teknik hakkinda temel
fizikokimyasal bilgiye sahip olmasi
blylk 6nem tasir.

Gida Urdnleri, kompleks yapi
ve bilesime sahiptir. Bu kompleks
yapisal 6zellikler, karakteristik
niteliklerin belirlenmesini etkiler ve
ilgili 6rnegin yapisal 6zelliklerinde
hasar meydana gelmeden
yapilacak incelemeleri kritik hale

Interferometre

* IR kaynag

getirir. Ornege uygun teknik segimi,
Olgimun dogrulugu ve guvenilirligi
agisindan belirleyici olup, uygulama
prensipleri konusunda yeterli
altyapiya sahip arastirmacilar,

veri toplama ve degerlendirme
sureglerinde herhangi bir

yaygin 6l¢im aracini daha etkin
kullanabilir. Anlamli dlgimler
yapabilmenin temel gereksinimi,
Olcumu gergeklestiren kisinin

anlasiimasi giderek énem
kazanmaktadir. Aktif
bilesenlerin karmasik
gida sistemlerinde yeni
islevsellikler olusturmasi,
yalnizca hammadde degisimleri
ve formiilasyon yenilemeleri
ile degil, ayni zamanda proses
degdisim ve optimizasyonlari ile
muimkun olmaktadir. Bu baglamda
HAU, modern gida teknolojisi
ve arastirmalarinda hem Uriin
kalitesinin belirlenmesinde hem de
inovatif gida gelistirme slreglerinde
kritik bir rol oynamaktadir.

Sekil. Elektronik Burun Tasarimi

Sonug olarak,
hasarsiz analiz
uygulamalari, gida
teknolojisi alaninda
yapisal olarak
karmasik gidalarin
kalite, glvenlik
ve karakteristik
ozelliklerinin
belirlenmesinde kritik
oneme sahiptir. HAU,
orneklerin yapisini
veya bilesimini
deformasyona
ugratmadan
inceleyebilme
yetenegiile
hem Uretim slreglerinde hem
de arastirma ve gelistirme
faaliyetlerinde zaman ve maliyet
avantajlari sunmaktadir. Son
yillarda sensor teknolojileri, optik
ve nanoteknolojiler ile blyUlk veri
isleme sistemlerinde yasanan hizli
gelismeler, HAU uygulamalarinin
cesitlenmesini ve yayginlagsmasini
saglamistir. Bu tekniklerin etkin ve
guvenilir bir sekilde kullanilabilmesi
icin, arastirmacilarin hem

Elektronik Burun Fiziksel Boliimii

Urdin inovasyonu

ve optimizasyon
sureclerini dogrudan
desteklemektedir.
Gelecekte HAU,

Sinyal

Reaksiyon

# vilkseltiei ve -
kosullandirma

gida sistemlerinde
bilesenler arasi

Hiicresi

iliskilerin daha
derinlemesine

algoritmatary

Olgulecek 6rnek hem de kullanilan
yoéntem hakkinda saglam bir
fizikokimyasal bilgiye sahip
olmalari gerekmektedir. Ayrica her
drtin ve ornek i¢in uygulamaya
6zgl protokoller ve yontemler
gelistiriimesi, dlgim dogrulugu ve
tekrarlanabilirligi agisindan kritik
onemdedir. Yapisal 6zelliklerin
kalite ve fonksiyon lUzerinde
belirleyici oldugu gidalarda,
hasarsiz analizlerin dogru ve
etkin bir sekilde uygulanmasi,

anlasiimasina, yeni
islevsel dzelliklerin

1

| Kubp

| e [
|

|

!

1

gelistiriimesine ve
Uretim slireglerinin
optimize edilmesine
katkida bulunmaya
devam edecektir.
Arastirmacilara ve endustri
uygulayicilarina 6nerilen en

onemli adimlar arasinda, HAU
tekniklerinin egitim ve arastirma
programlarinda daha yaygin sekilde
entegrasyonu, yuksek ¢dzunurlukli
cihazlarin kullanimi ve disiplinler
arasi bilgi birikiminin artiriimasi

yer almaktadir. Boylece HAU, gida
kalitesi, glivenligi ve inovasyonu
agisindan surddrulebilir ve stratejik
bir ara¢ olarak konumlandirilabilir.
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Ekvator Cumhuriyeti, Gliney
Amerika'da temsill demokrasi ile
yonetilen bir cumhuriyettir. Kuzeyde
Kolombiya, dodu ve glineyde Peru
ile komsudur ve batisinda Blyuk
Okyanus vardir. Anakaradan 965
kilometre batida, Blylk Okyanus'ta
bulunan Galapagos Adalari da
Ulkenin sinirlart dahilindedir.

Adini aldigi ekvatorla Ulke ikiye
bolinmustdr.

Ekvator, adini aldidi ekvator ¢izgisi
boyunca uzanir ve Amazon yagmur
ormanlarindan And Daglarr'na, Pasifik
kiyilarindan Galapagos Adalarrna
kadar benzersiz bir cografyaya
sahiptir.

_ Bolge, 16. yluzyilda ispanyol
Imparatorlugu tarafindan
somiurgelestirildi ve 1830'da kendi
egemen devleti olarak ortaya ¢iktig
Buyuk Kolombiya’nin bir pargasi
olarak 1820'de bagimsizhgini
kazandi.

Ekvator devleti, temsili bir
demokratik cumhuriyettir ve
ekonomisi buyuk 6lglde petrol ve
tarim drunleri gibi emtia ihracatina
bagimli olan gelismekte olan bir
Ulkedir. Demokratik bir baskanlik
cumhuriyeti olarak yonetilir. Ulke,
Birlesmis Milletler, Amerikan
Devletleri Orgutu, Mercosur, PROSUR
ve Baglantisizlar Hareketi'nin kurucu

Uyesidir.

Ulkenin adi cografi bir terim olan
ekvator'dan ve topraklarinin tamami
BlyUk Kolombiya’nin bir pargasiyken
Ulkenin godunlugunun bagli
bulundugu Ekvator Departmanrndan
gelir. Ekvator gizgisi Ulkenin
sinirlarindan geger.

Ekvator, Galapagos Adalari da
dahil olmak lizere toplam 283.561
km?2 (109.484 sq mi) alana sahiptir.
Bunun 276.841 km?si (106.889 sq
mi) kara ve 6.720 km?si (2.595 sq
mi) sudur. Galapagos Adalari bazen
Okyanusya’nin bir pargasi olarak
kabul edilir.

Ekvator'un iklimi nasil ve
seyahat icin en iyi zaman
hangisidir?

Ekvator'un iklimi genis bir
yelpazeye sahiptir. Iklimde, blylk
Olclde rakima gore belirlenen
blyuk bir gesitlilik vardir. Daglik
vadilerde yil boyunca iliman iklim, kiyi
bolgelerinde nemli subtropikal iklim
ve ovalarda yagmur ormanlari iklimi
vardir. Pasifik kiyl bolgesi, siddetli
yagmur mevsimi ile tropikal bir iklime
sahiptir. And daglarindaki iklim ihman
ve nispeten kurudur ve daglarin dogu
tarafindaki Amazon havzasi, diger

yagmur ormani bélgelerinin iklimini
paylasir. Genellikle, kiyi bolgeleri
icin Aralik-Nisan, ylksek bolgeler
icin Mayis-Eylul arasi ideal seyahat
zamanlaridir.

EKVATORA VIZE ALMAK
GEREKIYOR MU?

Ekvatora gidecek olan T.C.
vatandaslari (Umuma Mahsus,
Hizmet, Hususi, Diplomatik
Pasaport hamilleri) 90 gline
kadar olan turistik amagh
seyahatlerinde vizeden muaftirlar.
Ote yandan, Ekvator makamlari
Ulkeye giriste, pasaportlarin en
az 6 ay daha gecerlilik sliresine
sahip olmasi kuralini kati bigimde
uygulayabilmektedir.

Ekvator Cumhuriyeti'ne Seyahat
Edecek Tirk Vatandaslarinin
Dikkatine!

9 Ocak 2024 tarihinden bu
yana, Ulkede “silahli i¢ catisma hali”
ve bazi eyaletlerde “olaganustu
hal” hikim strmekte olup,
organize sug ¢etelerince islenen
cinayet, gasp, adam kagirma
gibi suglarda son dénemde artis
yasanmaktadir. Vatandaslarimizin
seyahatlerinde yerel makamlarca
ve Buylkelgiligimizce yayinlanan
guvenlik duyurularini dikkate almalari
tavsiye olunmaktadir. Diinya Saglk
Orgutd’'nin, Ekvator makamlarinin
ve Saglik Bakanlidrmizin Ekvator'un
muhtelif bolgelerini ziyaret edecek
kisilere yonelik sart humma asisi
olunmasi 6nerisi bulunmaktadir.
Buna ilaveten, Ekvator, sismik
hareketliligin oldugu, bu ¢ercevede
deprem, volkanik patlama ve tsunami
riskinin bulundugu bir bdlgede
yer almaktadir. Ekvator'u ziyaret
edecek vatandaslarimizin bu yondeki
gelismeleri 6nceden kontrol etmeleri
yararl olacaktir.

EKVATOR'DR GEZILECEK YERLER

Ekvator, dogal zenginlikleri ve

tarihi yerleriyle gezginlere ¢ok

gesitli deneyimler sunar. Pasifik

Ates Cemberi, volkanik ve sismik
faaliyetleriyle Unli bir bdlge. Ulkedeki
yanardag sayisi hakkinda farkili
kaynaklar farkli bilgiler veriyor. Ancak
Ulkenin aktif veya potansiyel aktif
olarak 80'in Uzerinde yanardagda ev
sahipligi yaptigini biliyoruz.

©® Quito (Baskent)

UNESCO Dinya Mirasi Listesi'nde
yer alir.

Kolonyal mimarisiyle Unlu tarihi bir
sehir.

La Compafiia Kilisesi, San
Francisco Manastiri, TelefériQo
(Teleferik ile And Daglari manzarasi).

Ekvator ¢izgisine en yakin buyulk
sehir.

@ Mitad del Mundo (Diinyanin
Ortasi)

Quito'ya 26 km uzaklikta.

Ekvator ¢izgisinin gegtigi nokta.

“Ekvator Cizgisi"ne basip ayni anda
iki yarimkudrede bulunabilirsin.

@ Bilimsel deneyler ve Ekvator
Aniti.

® Galapagos Adalari

UNESCO Duinya Mirasi.

Charles Darwin’in evrim teorisine
ilham kaynagi olmustur.

Essiz hayvan turleri: Dev
kaplumbadgalar, deniz iguanalari, mavi
ayakli simsuk kuslari.

Snorkelle yuzme, doga yuruyusleri
ve dalis igin ideal.

©® Baiios de Agua Santa

Volkanlarin gevreledigi macera
turizmi merkezi.

Selaleler, termal sular ve Pailon del
Diablo Selalesi.

Zipline, rafting, dag bisikleti,
sallanan salincak: “Swing at the End
of the World".

@ Cotopaxi Ulusal Parki

Cotopaxi Volkani: Diinyanin en
ylksek aktif yanardaslarindan biri.

Trekking, dagcilik ve doga
yuruyuUsleri igin popller.

Lama ve alpaka gérme sansi ylks

® Cuenca

UNESCO Dunya Mirasi Sehri.

Kolonyal mimarisi ve tas
sokaklariyla blydleyici.

Panama sapkalarinin gergek Uretim
yeri.

EKVATOR MILLI PARKLARI

Ekvator, birgok milli parka ev
sahipligi yapmaktadir. Bu milli parklar,
Ulkenin dogal guzelliklerini korumak
ve ziyaretgilere sunmak amaciyla
olusturulmustur. Bu parklar, zengin
biyolojik ¢esitliligi, essiz manzaralari
ve gesitli yarayus parkurlari ile doga
tutkunlari igin ideal yerlerdir.

@ Cotopaxi Milli Parki

Cotopaxi Milli Parki, Ekvator'un
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en yuksek volkanlarindan biri
olan Cotopaxi'yi barindirmaktadir.
Bu park, dagclilik ve trekking
icin populer bir destinasyondur.
Cotopaxi'nin zirvesine ulagmak,
macera arayanlar i¢in unutulmaz
bir deneyim sunmaktadir. Ayrica,
parkin etrafindaki dogal gtizellikler,
ziyaretgilere essiz fotograf firsatlar
sunmaktadir.

@ Yasuni Milli Parki

Yasuni Milli Parki, Ekvator’'un
Amazon yagmur ormanlarinin
kalbinde yer almaktadir. Bu park,
dinyanin en zengin biyolojik
gesitliligine sahip alanlarindan biridir.
Ekvator'un dogal yasamini kesfetmek
isteyenler igin Yasuni, essiz bir
deneyim sunmaktadir. Parkta,
bircok nadir ve tehdit altindaki ttrler
yasamaktadir. Ekoturizm agisindan
blyuUk bir Sneme sahip olan Yasuni,
doga severler igin bir cennet
niteligindedir.

@ Cajas Milli Parki

Cajas Milli Parki, Ekvator'un
yuksek And Daglar’nda yer
almaktadir. Bu park, golleri, daglari
ve gesitli bitki ortisu ile dikkat
cekmektedir. Cajas, trekking ve
doga yuruyusleri icin mikemmel
bir yerdir. Ziyaretgiler, parkin dogal
glzelliklerini kesfederken, ayni

zamanda Ekvator'un dogal yasamini
da gozlemleme firsati bulmaktadir.
® Ekvator Daglari ve Volkanlan
Ekvator, And Daglarrnin bir
parcasi olarak birgok etkileyici
daga ve volkanik yapiya ev sahipligi
yapmaktadir. Ekvator daglari, hem
doga severler hem de macera
arayanlar igin birgok aktivite
sunmaktadir. Cotopaxi, Chimborazo
ve Cayambe gibi volkanlar, dagcilar
icin populer rotalardir. Bu volkanlarin
zirvelerine ulagmak, zorlu ama bir o
kadar da oédullendirici bir deneyimdir.
® Ekvator Yagmur Ormanlan
Ekvator'un yagmur
ormanlari, diinyanin en zengin
ekosistemlerinden biridir. Bu
ormanlar, birgok nadir ve tehdit
altindaki turl barindirmaktadir.
Ekvador yagmur ormanlari, doga
yurlydusleri, kus gézlemi ve
fotografcilik gibi aktiviteler igin
muikemmel bir yerdir. Ziyaretgiler,
bu essiz ekosistemi kesfederken,
ayni zamanda doganin korunmasina
katkida bulunma firsati bulmaktadir.
@ Ekvator Plajlar
Ekvator'un okyanus kiyilari,
muhtesem plajlari ile Unltudur. Ekvator
plajlari, hem dinlenmek hem de
su sporlari yapmak isteyenler igin
ideal yerlerdir. Montafiita, Salinas

TEMMUZ/AGUSTOS 2025

ve Atacames gibi plajlar, hem yerli
hem de yabanci turistler tarafindan
sikga ziyaret edilmektedir. Bu plajlar,
glneslenmek, ylizme ve sorf gibi
aktiviteler igin mikemmel bir ortam
sunmaktadir.

EKVATOR'UN MUTFAK KULTURU

Ekvator mutfagdi, cografi gesitliligi
ve kilturel etkileriyle zenginlesmis
bir lezzet dlinyasina sahiptir. And
Daglar’nin doyurucu yemeklerinden
Amazon’un egzotik tatlarina, sahil
bdlgelerinin deniz drtnlerinden
tropikal meyve tatlarina kadar uzanan
genis bir yelpazeye sahiptir. Ekvator
mutfagi, her damak tadina hitap eden
essiz lezzetler sunar.

Geleneksel Ekvator Yemekleri

@ 1.Ceviche:

Taze deniz Urdnleri (balik, karides)
limon suyu, kisnis ve sodanla marine
edilir.

Sahil bolgelerinde sikga tiketilir.

@ 2.Llapingachos:

Peynirle doldurulmus patates
kofteleri.

Yaninda avokado, yumurta ve
chorizo (sucuk) ile servis edilir.

® 3.Locro de Papa:

And Daglarrnin soguk iklimine
uygun, patates ve peynirle yapilan
kremali bir gorba.
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Uzerine kisnis ve avokado dilimleri
eklenir.

@ 4.Encebollado:

Ton baligl, manyok (yuca) ve
kirmizi sodanla yapilan, limon suyu ile
tatlandirilan bir gorba.

Kahvaltida bile tiketilebilen
bu yemek, sahil bolgelerinin
vazgegilmezidir.

® Cikolata ve Kahve: Ekvator,
dinyanin en iyi kakao ve kahve
Ureticilerinden biridir.

Ekvator’da aligveris i¢in en
Iyi yerler neresidir?

El Sanatlari Pazarlari, Quito’daki
Mariscal bolgesi ve Cuenca'daki el
yapimi Urln satan dukkanlar aligveris
icin ideal yerlerdir.

Ekvator Latin Amerika’nin

Uguncil blyuk ham petrol ~

Ureticisidir. Ekvator'un ihracat
gelirlerinin %50'si petrole
dayanmaktadir. Petrol

digi gelirlerde ilk siralari

muz, karides ve turizm

yer almaktadir. Ulkenin (™%
baslica diger ihracat

Urlnleri kahve, kakao ve

ton baligidir. Altin ve bakir

da ¢ikariimaktadir.2025

yilinda cari fiyatlara gore,

126 milyar dolar olacagi

tahmin edilen GSYIH'nin 2026
yilinda 130 milyar dolar olmasi
beklenmektedir. Ekvator, cari
fiyatlara gore, 2025 yili itibariyle
196 Ulke arasinda diinyanin 64.
blylk ekonomisidir. 2025 yilinda
sabit fiyatlara gére %1,7 oraninda
artmasi beklenen GSYIH'nin, 2026
yiinda %2,1 oraninda artacadi
tahmin edilmektedir. Cari fiyatlara
gore Ekvator, 2025 yilinda 6942
dolarlik kisi basina disen milli

gelir ile dinyada 104. sirada yer
almaktadir. Ekvator'un baglica dogal
kaynaklari; petrol, balikcilik, kereste
ve hidroelektrik enerijisidir. Ulkenin
baslica tarim ve hayvancilik Urtnleri;
muz, kahve, kakao, piring, patates,
manyok (tapioca) ve seker kamisi
olmakla beraber; et ve sit drlnleri
Uretiminin yani sira basta karides ve
ton bali§i olmak tzere deniz Urlnleri
Uretimi yaygindir.

Ekvator, hem tiketime yonelik hem
de sanayide kullanilan pek ¢ok Urln{
ithalat yoluyla temin etmektedir.
Ekvator, dis ticaretinin dnemli bir
kismini, tercihli ticaret anlasmalari
imzaladidi ve ortak bir kilttre sahip
oldugu Latin Amerika Ulkeleri ve
lojistik olarak kendine yakin olan

Ulkelerle .
gergeklestirmektedir. lhrag
pazarlarinin ve drunlerinin
gesitlendirilmesi, Ekvator'un dis
ticaretindeki dnceliklerdendir.
Ekvator'un hélihazirda Avrupa Birligi,
Birlesik Krallik, Avrupa Serbest
Ticaret Birligi (EFTA), Sili ve Cin
ile Serbest Ticaret Anlagmalari;
MERCOSUR (Brezilya, Arjantin,
Uruguay, Paraguay), Meksika, Kiba,
Guatemala, El Salvador ve Nikaragua
ile Tercihli Ticaret Anlagmalari
bulunmaktadir. Ulkemiz ile Ekvator
arasindaki Serbest Ticaret Anlagmasi
muzakereleri devam etmektedir.
2024 yilinda ithal ettigi baslica
drdnler: Petrol yaglari ve bitimenli
minerallerden elde edilen yaglar,
Yiksek sicaklikta tagkomri
katraninin damitilmasindan elde
yaglar ve diger urtinler, Otomobiller,
Tedavide veya korunmada
kullaniimak Uzere hazirlanan ilaglar
(dozlandiriimisg), Soya fasulyesi yagi
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Uretiminden arta kalan kiispe
ve kati atiklar, Petrol gazlan
ve diger gazli hidrokarbonlar,
Telefon cihazlari, ses, gorlinti
veya diger bilgileri almaya
veya vermeye mahsus diger
cihazlar, Bugday ve mahlut,
Esya tagimaya mahsus
motorlu tasitlar, Hayvan
gidasi olarak kullanilan
mdstahzarlardir.
Ithalat yaptidi baslica
Ulkeler: ABD, Cin, Panama,
Sili, Peru, Rusya, Ispanya,
Hollanda, Kolombiya ve Italya
olup Ulkenin ithalatinda Turkiye
%0,7 pay ile 24. siradadir. 2024
yilinda Ulkeye ihracatimiz 66
milyon dolar ve ithalatimiz 73 milyon
dolar olup, 2024 yilinda Ekvator ile
ticarette Ulkemizin 7 milyon dolar dig
ticaret a¢igi verdigi gbzlenmektedir.
Ekvator'da Bireysel Katilimi
Desteklenecek Fuarlar;
Ticaret Bakanligimizdan alinan
yazida;
Conference Expominas,
Aqua Expo Guayaquil 2025,
Expo Conference Oil &Power Gas
Energias Renovables
fuarlarinin organizatoérleri ile Kito
Ticaret Musavirligimizin gorismeler
yaptidi, anilan fuarlarin Ticaret
Bakanhgimizca “bireysel katilimi
desteklenen fuarlar” kapsamina
alindidi, bunun Ekvator Cumhuriyeti
ile Ulkemiz ticari iliskileri agisindan
onemli bir gelisme oldugu ifade
edilmektedir.

KAYNAKLAR:

T.C. Dis Isleri Bakanlig
T.C. Ticaret Bakanlig
TIM

Vikipedia



HAZELNUT WASTE FROM A CIRCULAR ECONOMY PERSPECTIVE

Hazelnut—one of the most consumed nuts in the world—is an indispensable
component of chocolate, confectionery, and bakery products, both raw and roasted.
Hazelnut (Corylus avellana L) is a member of the genus Corylus in the Fagales
order of the Betulaceae family in the plant kingdom. It is an essential raw
material of the global food industry with its high nutritional value and '
unique flavour. However, the value and importance of the hazelnut
extend beyond its edible core. It has sustainable economic potential
with its shell, pulp, membrane, and leaves. Page 56
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- At IHBIR's Ashura Day event, the traditional flavors s;/mt;olizim::] nato.lia’s- i:. =
'I'ul'klsn Iavasn on abundance came together with the sector’s vision for value-added production.

the world’s tables ‘\YE MAKE A

DIFFERENCE WITH
d SI training . VALU E -AD D E D
e e PRODUCTS’

been completed

Mr. Semsettin Memis, the Vice Chairman
of the Board of Directors of IHBIR,

evaluated the first seven months of 2025

in agriculture and stated, “There was no

serious problem in wheat and barley

except for limited (10-15%) yield loss;

rice harvest has also been progressing

smoothly.” Stressing the added value in

- exports, Memis stated that IHBIR has

!Inn-llamage Analysis approached twice the sector average

In Food Science and with 1.88 dollars per kilogram and

TeGIIIIOIIlgv indicated the USA, the Middle East, Latin

PAGE 78-79 America, and the Far East as strategic
target markets. Page 54
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We expect the same foresight of
our Central Bank from the banks

Esteemed iHBIR Family,

As we pass most of 2025, our hopes
grow for overcoming the challenges
that have persisted since last year. We
would like to put two major problems,
such as high financing costs and
exchange rate disadvantage, clamped
around the network of our producer
exporters like shackles, behind us,
along with high inflation, forever.

Fortunately, we are slowly weeding
out inflation, which has been heading
toward nearly 100%. It is gratifying
to witness the positive outcomes of
the disinflation policy, for which the
industrialists and exporters had to
bear the heaviest costs. For sure,
although a 20-30% inflation rate is
unacceptable, it can be considered
reasonable when compared to the past
years.

As inflation drops, we are going
through a process in which our Central
Bank has also lowered its policy
interest rate. Although it has not
recovered to the same extent, there
has been some improvement in loan
interest rates. However, this is far from
the levels desired by our producer
exporters, who incur heavy costs.
Here, although the disinflation path
has become somewhat bumpy due to
temporary impacts, | believe we have
the strongest right to demand that the
banks act with the same foresight that
our Central Bank has displayed.

Moreover, the recent statements
of Mr. Mehmet Simsek, the Minister
of Treasury and Finance, who is the
executor of the existing economic
program, that “We have been working
on further subsidies to stimulate the
sluggish production in labour-intensive
sectors” and “We will keep supporting
our producers and exporters with
our policies that boost value-added
production and competitiveness” also
raise our hopes.

Besides, we believe that the
statement by Mr. Omer Bolat, the
Minister of Trade, following the
7th Economic Coordination Board
meeting, regarding the expansion of
support from Turkish Eximbank, is the
forerunner of the good news we have
been waiting for.

Regardless of the difficulties in
foreign markets on the one hand
and the unfavourable outputs of the
program implemented at home on the
other, it is time to reward our heroic
industrialists who never hold back from

producing and exporting even though
they have been caught in a tight spot.

Despite all of the hardships and
setbacks, our determination to work,
produce, and export has never waned
a bit. We have successfully wrapped
up our Foodist Istanbul Food and
Beverage Products Fair this year
once again with this enthusiasm
and the invaluable contributions of
each one of you. By introducing the
power of the Turkish food sector to
international buyers properly at our
fair, we paved the way for new trade
doors. Here, | would like to extend my
deepest gratitude to each and every
one of you.

Europe, one of the major markets
of the world, lies right beside us.
We export considerably to countries
such as Germany, the Netherlands,
France, and the UK. But we are often
confined to ethnic markets. It is
time to crack this shell. Indeed, we
are making serious efforts to break
into the markets of these countries.
We have been negotiating with the
greatest chains of England, France,
and Germany. Today, the perception
of “Made in Turkey” has been
steadily growing in the world due to
the quality of Turkish bulgur, dried
beans, chickpeas, chocolate, and
confectionery products made from our
sugar.

We concentrate on the US market.
We joined two fairs in this country
and carried out an URGE activity.
Supported by the Ministry of Trade, we
will continue our activities to establish
the perception of ‘Made in Turkey’ in
the American market. Furthermore,
the Far East market offers great
opportunities. We invite major buyers
and importers from that region to
our country. We bring you right to
the heart of the matter, sitting at the
same table with the buyers in these
countries through the URGE activities.

The number of countries to which
we export is very high. This brings
flexibility and mobility to our sector in a
serious sense. Hopefully, we will soon
begin to cash in on the fruits of such
dynamism and undaunted, courageous
efforts and further push up the exports
to a far greater level.

May God ease your business.

Peace be upon you.

Kazim Tayci, Chairman of the Board
of Directors of IHBIR
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Dietary
supplement
exports
discussed

Mr. Kazim Taycl, the Chairman

of the Board of Directors of

IHBIR, and Mr Sabahattin Fidan, a
Member of the Board of Directors,
hosted our companies that
export food supplements at our

Association. .

BACATC! BiRL k| £
. . SNEL SEKRETER .
During the meeting, the export =

potential of the sector and access
to global markets were discussed,
and a fruitful exchange of views
was held to move cooperation
opportunities forward.

Visit to IGE for support
discussions

Mr. Kazim Tayci, the Chairman
of the Board of Directors

of our Association, visited

Mr Fatih Tugrul Topag, the
General Manager of the Export
Development Corporation (IGE).

Strong interest in AshuraDay event ..,

Ashura, a representation of
unity, solidarity, sharing, and

Istanbul Furniture, Paper and “bubg
During the meeting where

abundance, has been a che-
rished tradition for centuries.
It stands not just as a unique
dessert but also as a vessel of
cultural heritage.

On this special day, Istanbul Ce-
reals, Pulses, Oil Seeds and Pro-
ducts (IHBIR) hosted the Ashura
Day event, attended by Mr Kazim
Taycl, the Chairman of the Board
of Directors of IHBIR; Mr Erkan
Ozkan, the Coordinator Chair-
man of IIB and the Chairman of

sociation; the Vice Chairmen of
the Board of Directors; Members
of the Board of Directors; and the
Audit Committee of IHBIR.

Our Ashura, crafted with pre-
mium ingredients ranging from
wheat to beans, chickpeas to
apricots, showcases the finest
products of Anatolia, and it gar-
nered significant interest from
the participants, making our
Ashura Day event a resounding
success.

invaluable information was
exchanged regarding the
activities of IGE A.S. and financial
support packages for exporters,
our members were consulted in
order to ensure they could take
full advantage of these supports.

We extend our gratitude to our
general manager for the highly
productive meeting and warm
hospitality.




Visit to the Governor of Kocaeli

Mr. Kazim Tayci, the Chairman of the

Board of Directors, and Mr. Sevket Taycl,
the Chairman of the Board of Directors

of TAYAS, visited Mr. llhami Aktas, the
Governor of Kocaeli.

During the meeting, they consulted about
Kocaeli, the Gebze food industry, and
exports.

We extend our gratitude to Mr Governor for
his generous hospitality.
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FTA with Korea discussed

Officials from the Korea
Origin Information Institute
came together with Mr.
$emsettin Memis, the Vice
President of IHBIR, and held
a comprehensive meeting on
import and export products
between the two countries
under the Turkish-Korean Free
Trade Agreement (FTA).
During the meeting, we

ISTANBUL HUBLBAT BAKLITA
IMRACH

discussed collecting data on
product specifications, price
distribution, and commercial
analyses, as well as
presenting this data to Korean
importers.

We extend our gratitude for
this valuable collaboration
that will contribute to trade
relations between Tiirkiye and

1 ¥AGLI TOHAUMLAR VE MAMULLES|
TEILART HIRLIGE
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20 IHBIR member
companies in
Fortune 500

This year, the Istanbul
Cereals, Pulses, Qil
Seeds and Products
Exporters’ Association
(IHBIR) has once again
secured its position
among Turkiye’s 500
largest companies. IHBIR
member companies
featured in the Fortune
500 Turkiye list stand
out as a source of

pride for the sector,
showcasing strong
financial performance,
a proactive role in
exports, and a vision
of sustainable growth.
The companies featured
in the list have once
more showcased the
global competitiveness
of the Turkish food and
agriculture sector.

19 /HBIR member companies listed in the
“Top 1000 Exporter Companies” of TIM

The members of Istanbul
Cereals, Pulses, Oil Seeds
and Products Exporters’
Association (IHBIR) were
strongly represented in

brands of the food
sector, once again proved
their contribution to

the Turkish economy
with their export

JULY/AUGUST 2025
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FORTUNE TURKIYE 500 |HBIR

ORDER | COMPANY NAME

12 MIGROS TRADE INC.

14 ANADOLU EFES BREWERY AND MALT INDUSTRY INC.
40 ULKER BISCUIT INDUSTRY INC.

58 UNILEVER FOOD INDUSTRY AND TRADE TURKISH INC.
68 BIZIM WHOLESALE STORES INC.

78 TOROS AGRICULTURE INDUSTRY AND TRADE INC.

92 OBA PASTA INDUSTRY AND TRADE INC.

108 ALTINMARKA FOOD INDUSTRY AND TRADE INC.

112 KEREVITAS FOOD INDUSTRY AND TRADE INC

170 TABAN FOOD FOREIGN TRADE INC

171 IPEK FEED AND FOOD INDUSTRY TRADE INC.

189 KENT FOODSTUFFS INDUSTRY AND TRADE INC.

197 SOFRA MEAL PRODUCTION AND SERVICES INC.

251 S.S. TRAKYA OIL SEEDS AGRICULTURAL SALES COOPERATIVES UNION

253 TEAM AGRO FOOD INDUSTRY AND TRADE INC.

261 DORUK FLOUR INDUSTRY INC.

265 KERVAN FOOD INDUSTRY AND TRADE INC.

306 EKSUN FOOD AGRICULTURE INDUSTRY AND TRADE INC.

307 DILEK FOOD PRODUCTION AND MARKETING TRADE INC.

440 TARFAS AGRICULTURAL ACTIVITIES PRODUCTION INDUSTRY AND TRADE INC.

We took place in ISO Second 500 with 25 companies

This year, the member
companies of the Istanbul
Cereals, Pulses, Oil Seeds,
and Products Exporters’

Association (IHBIR) have once

again placed themselves

distinguished themselves in the
ISO Second 500 list with their
strong production, export, and
employment performances. The
companies listed once again
proved the competitiveness

among the largest industrial
enterprises in Tlrkiye. The
25 IHBIR member companies

and sustainable growth
potential of the sector. Here are
the companies in the list:

the “Top 1000 Exporter
Companies” list by
the Turkish Exporters

performances. The listed
companies became the
driving forces behind the

i . Assembly (TiM). IHBIR Turkish food industry, General | General Rank
: 3 member companies, which continues to thrive Order Number
. : among the leading in global markets. Number| (Previous Year) Company Name
- _ . > v : { 2024 2024 Company Name 25 - Ulas Food, Flour, Textile, Transport, Trade and Industry Inc.
'.'Hnncﬁghéagl‘ 5 \ < Ranking | Sectoral 53 142 | Sardunya Food Kitchen Operations Trade Inc.
GENEL SEKR:;TL.-;&Z? . _ ‘ - Ranking | 108 314 | Temas Food Industry and Trade Inc.
: 71 1 ﬁ\IOIDLLIJEchRv(,?\(l:\I%L'I{gEIDFSI(l)\I% 14 116 | Tayas Food Industry and Trade Inc.
o ° ° ° : 123 63 | Simsek Biscuit and Food Industry Inc.
Consultation meeting held with the President of TKDK 76 |7 [ISTANBUL FOOD FOREIGN TRADEING. 135 | 218 | Katsan Food Industry and Trade Ltd, Go
' . . _ - R I lgi 2 ggg;g??ﬁ@gﬁ mEEiTERgCIg?)DE INC. 175 40 | Soyyigit Food Industry and Trade Inc.
Mr Kazim Taycl, Chairman delegation at the building S e e INDUSTRY AND TRADE INC 178 487 | Beyoglu Chocolate Industry Trade Inc.
of the Board of Directors of our Association. — - - 206 1 ALTINMARKA FOOD INDUSTRY el il NGOG G ATl e
of IHBIR; Mr. Semsettin During the meeting, i - - _ AND TRADE INC. 218 269 | Rella Food Industry and Trade Inc.
Memis, the Vice Chairman discussions centred around e = — — 349 25 ULAS FOOD FLOUR TEXTILE TRANSPORT 243 340 | Ani Biscuit Food Industry and Trade Inc.
of the Board of Directors; collaboration for the = = ¥ — TRADE AND INDUSTRY INC. 268 331 | Ermetal Automotive and Goods Industry Trade Inc.
and Mr. Ismail GUl, a agricultural sector, rural : > Sy T m e Y : 359 26 LESAFFRE TURQUIE YEAST 275 - | Edirne Oil Industry and Trade Inc.
M.ember of the Board of dev_elopment support, and = \ = o Wy 3 Y PRODUCTION TRADE INC. 277 - Beyda Food Products Industry and Trade Inc.
erte(itoq&t?]oséed Ddr A?mfet pr(ile(itt.s lt%bOdOStt?Xport ‘ : ' : / 309 31 EQSDH_I_AR'\LSST'\?CFOOD INDUSTRY 300 304 | istanbul Halk Ekmek Flour and Bakery Products
ntalyali, the President o potential. Productive .- / e : . Food Ind. and Trade Inc.
the Agriculture and Rural consultations were held ! L T | = 1 ] 435 34 TAYAS FOOD INDUSTRY AND TRADE INC. : -
Devglopment Support on new initiatives that wiI'I £ V = e : 42;3 23 EFLzJiN(L;EERFFOODDI:\INDDUSTTR%(A}\%%TT%/;%EEIll;l\lC. g;‘; ?24 Zﬁf;;%laing ogg?ﬂzzlti;n;jntgst;é:gnzr.ade Ing.
ltrrjwset%trlﬁrs‘h( mlr?igrun;er g(c)g::)tr)#te to fhe country Y A - O S04 52 AN]BISCUT FO0D NDUSTRY TRADE I 367 190 Ak Starch Industry and Trade Inc.
Agriculture and Foryestry We appr)éciate their e 4 =l - = 360 55 UNILEVER INDUSTRY AND TRADE TURKISH INC. 772 || 8| TRell el el | Reet e ety Ine;
and the accompanying ' gracious visit. I ' . I 662 58 EKSUN FOOD AGRICULTURE ggg - iE”t I(Cpocglatz aFnd grrgectionfrydln?ustry Inc.
L e INDUSTRY AND TRADE INC. - pek Feed and Food Industry Trade Inc.
] - 691 60 EFOR DOMESTIC AND FOREIGN TRADE LTD. 418 397 | Tellioglu Feed-Food Integrated Facilities Industry
783 66 DORUK FLOUR INDUSTRY INC and Trade Inc.
441 67 CARGILL AGRICULTURE INDUSTRY 449 - A.B Food Industry and Trade Inc.
AND TRADE INC. 471 - Seyidogdlu Food Industry and Trade Inc.
880 /70 AK STARCH INDUSTRY AND TRADE INC. 472 392 | Peyman Nuts Food Spices Chemical Substances
917 71 BIFA BISCUIT AND FOOD INDUSTRY INC. Agricultural Products Ind. and Trade Inc.
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World Food Istanbul—
International Food Products and
Technologies Fair, Turkiye’s largest
food fair, is set to bring together
the leading figures in the sector
for the 33rd time between 2 and 5
September 2025. The fair, drawing
considerable attention from both
local and global audiences, will
unite more than 900 buyers from
100 countries in Istanbul. This
year, the fair is anticipated to
attract more than 70,000 visitors
and close to 1,500 exhibitors.

World Food Istanbul, Tlrkiye's
largest food fair, is opening its doors
for the 33rd time at the TUYAP Fair
and Congress Centre. This year’s fair
is anticipated to draw a remarkable
turnout, scheduled to take place from
2 to 5 September 2025. After hosting
buyers from 80 countries last year, the
fair is set to welcome over 900 buyers
from 100 countries this year. The
fair is expected to showcase strong
participation from different countries,
including the USA, Brazil, Italy, France,
Poland, China, India, South Korea,
Thailand, Indonesia, Egypt, Nigeria, the
UAE, Saudi Arabia, Russia, Georgia, and
Albania.

World Food Istanbul draws interest
with its extensive array of products
encompassing all aspects of the food
sector. The fair will feature producers
and brands across a wide range of
categories, including confectionery,
nuts, dairy products, staple foods,
oils, bakery products, as well as meat,
poultry, and seafood. Additionally,
frozen products, food ingredients,
beverages, fruits and vegetables, as
well as healthy and organic offerings,
logistics, and market equipment are
among the fair's key themes.

During the fair, the Cereals, Pulses,
Oilseeds, and Products Exporters’
Associations (IHBIR), the Turkish
Food Associations Federation (TGDF),
ETUDER, and prominent sector
representatives will come together
under the Turkish Food Platform (TGP).
Visitors will have the opportunity
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to savour the distinctive tastes of
traditional Turkish cuisine at the fair.
During the event, visitors will enjoy
Turkish Cuisine Cooking Events, the
Baklava Show, and a selection of
Turkish delight and Halva treats.

RECORD PARTIGIPATION
DEMONSTRATES THE STRENGTH
OF THE SECTOR

Underlining the strong production
and export capacity of Turkiye's food
sector, serving not only the domestic
market but also reaching every corner
of the world, Mr Kazim Taycl, the
Chairman of IHBIR, remarked, “With
an export volume of $28 billion, the
Turkish food sector is one of our
country’s most strategic sectors. The
global trust and interest in Turkish
food products have been growing
each passing year. We build this
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trust through our quality, sustainable
production approach, and rich culinary
culture. In this sense, we consider
World Food Istanbul not merely as a
fair, but as a showcase for the Turkish
food sector and its strongest gateway
to the world. This is an opportunity to
engage directly with buyers from many
different countries, establish new trade
bridges, and further boost our exports.
The participation of over 900 buyers
from more than 100 countries in this
year’s fair is a concrete demonstration
of how Tlrkiye has become a centre of
attraction in the food sector.”

‘WE WILL BE MORE ACGESSIBLE
AROUND THE WORLD'

Noting that Turkiye has many
years of accumulated knowledge,
experience, high production capacity,
and a wide variety of products in the
food and agriculture sector, Taycl
stated, “Our goal is to improve the
global accessibility of Turkish food
products to reach the $50 billion
target set for 2028. The fair remains a
significant international occasion that
will pave the way for our exporters
to reach new horizons. We aim to not
only expand our foothold in current
markets but also to enhance the
visibility of Turkish food products
worldwide by breaking into new
markets. As producers of Turkish food,
we prioritise innovation, quality, and
healthy and reliable production.

iISTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERi iIHRACATGILARI BiRLiGi

One hundred countries are set
to gather in Istanbul
for the food fair, anticipating a
record level of participation

Turkish lavash
on the world's tables

Turkish lavash keeps rising on the
world’s tables. The sector, drawing
attention with exports of 106.9
million dollars in 2024, hit record-
breaking levels with a 151 per cent
surge in the first eight months of
2025. Turkish lavash is still preferred
in a wide market stretching from
Europe to the USA due to its modern
facility infrastructure, high hygiene
standards, and production structure
compatible with tortilla technology.

~. How much lavash bread
was exported from
Tiirkiye in 2024?

In 2024, the total export of lavash
bread in Turkiye amounted to 106.9

million dollars.
7 ! saret
¢ ) countries to whichitis
@

=\" mostly exported?

In 2024, Germany, the United
States, Iraq, Russia, and the
Netherlands were the five countries
we exported the most. In 2025, we
achieved significant growth in our
exports to Germany, Iraq, the United
States, and Russia.

Which countries are the

/%o What are the factors that
? affect the growing
=

demand for lavash bread

from Tiirkiye (e.g., hygiene, facility
infrastructure)?

We are preferred for price and
quality. There are modern production
facilities in our country. Traditional
production methods are integrated
with industrial hygiene standards.

Costs are lower since our flour
production is strong. We are also
a country highly compatible with

tortilla technology.

™ i crease It

¢ ) investmentsin this field?

= Lavash attracts great
interest, especially in ethnic markets
and restaurants in Europe, the Middle
East, and the USA. Therefore, there
are many new investments due to the
preference for lavash bread. On the
one hand, our companies join fairs in
their quest for new markets. These are
significant moves to boost production.

#a Whatare the
@/ characteristics of lavash

X=\" bread, such as expiry
date, types (such as purple lavash),
and their usage areas?

We call tortilla bread lavash
bread. In fact, lavash and tortilla are
pastries that are often compared in
the culinary world. However, there
are important differences in the
world of tortilla and lavash in terms

Is there anincrease in new
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of production methods, ingredients
used, and cultural backgrounds.
When we talk about “the difference
between tortilla and lavash,” the
point that stands out the most is

the differences in ingredients and
recipes. While lavash is made from a
simpler and thinner dough, tortillas,
especially those with corn flour, taste
more strongly of corn flavour and
may have a slightly denser texture.
Wheat flour tortillas, on the other
hand, may have a slightly oilier and
more elastic texture than lavash. The
extended shelf life of tortilla bread is
primarily attributed to its production
technology. This makes it much

easier to export.
fq ; "

¢ ) was exported in the first

~" eight months of 2024?
How many exports were made in
the first eight months of 2025?

When we consider our export

markets, we exported 63.007 million
dollars of lavash bread in the first
eight months of 2024, whereas this
figure reached 95.368 million dollars,
with a 151.36% rise compared to the
same period of the previous year.
On the other hand, we gained great
momentum in the first 8 months of
2025 and exported 24.751 million
dollars, with a 127.38 per cent rise
in the first 8 months of 2025 in the
Istanbul Cereals, Pulses, Oil Seeds,
and Products Exporters’ Association.
We continue to grow rapidly in the
market.

REFERENGES:

Mert ULUPINAR (Unlu Gida)
E-Birlik

How much lavash bread
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‘We make a difference with
value-added products’

Mr. Semsettin Memis, the Vice Chairman of the Board of Directors of IHBIR, evaluated the first
seven months of 2025 in agriculture and stated, “There was no serious problem in wheat and
barley except for limited (10-15%) yield loss; rice harvest has also been progressing smoothly.”
Stressing the added value in exports, Memis stated that IHBIR has approached twice the sector
average with 1.88 dollars per kilogram and indicated the USA, the Middle East, Latin America,

and the Far East as strategic target markets.

Despite the difficult climatic
conditions in Turkish agriculture, the
first seven months of 2025 were
positive for cereals, pulses, oilseeds,
and products. Mr Semsettin Memis,
the Vice Chairman of the Board of
Directors of IHBIR, described that
period as ‘accident-free’ and noted,
“We have observed a limited harvest
deficiency of approximately 10-15 per
cent in wheat and barley. The overall
outlook is positive for chickpea, bean,
and lentil harvests; the rice harvest will
be finalised in the upcoming weeks, and
there appears to be no problems at this
stage.”

GLOBAL OUTLOOK IS IN OUR
FAVOUR

Memis emphasised that the global
outlook is also in favour of Turkiye:
“International projections indicate a
record in world cereal production by
the end of 2025, with expectations of
greater trade relative to the previous
year. Against this backdrop, the
balance between supply and demand
is upheld.” On the other hand, he
briefly described its reflection on the
domestic market as follows: “Demand
is not exceptionally strong. The prices
are parallel to inflation and stable.

No reason for an extraordinary hike
appears.”

Unfolding a separate chapter for
the export performance, Memis stated
that IHBIR generated high added value
through its product mix: “The export
value per kilogram of cereals and pulses
in Turkiye is around USD 0.88. In IHBIR,
this figure stands at 1.88 dollars. This
is due to our high share of processed
products, such as confectionery,
Turkish delight, coffee, and bakery
products.” He indicated that the goal
was to raise exports, which stood at
3.6 billion dollars in 2024, to 3.8 billion
dollars by the end of 2025, reflecting a
rise of 5%.
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EXPORTS T0 THE
USA IS A MUST

Describing
the USA as ‘a
must’ in market
diversification,
Memis
reasoned this
preference
with the
following
remarks:
“The American
market offers
unrivalled scale
and per capita
consumption, and
the pressure of price
competition is less for brands
that are well positioned.” Reminding that
IHBIR organised national participatory
fairs for the USA, Memis added that
the momentum was maintained in the
Middle East with the Development
of International Competitiveness
Development Programmes, and an
intensive event was planned for
Latin America and the Far East in
the 2025 calendar. Regarding Syria,
Memis continued, ‘We believe that a
meaningful market will be created in the
mid-term as the infrastructure recovers;
we are preparing for this market with a
“wait-and-see” approach.

HABITS VARY ACCORDING TO
REGIONS

Referring to regional differences in
consumer habits, Memis shared, “The
Middle East places a strong demand

for pulses and bulgur;
confectionery and
ready-to-eat food
stand out in the
USA; bakery
products,
baklava, and
pastries
feature
prominently in
Europe, along
with ethnic
markets; and
the chocolate
trend prevails in
Asia.” He listed
the competitive
advantages of Turkiye
as ‘strong food industry
infrastructure, R&D and
modern technology investments,
as well as an up-to-date machinery
park and flexible production capability.
Memis underlined that pulses were
a healthy and accessible source of
protein and continued, “During periods
when access to meat becomes difficult,
pulses such as chickpeas, beans,
lentils, and bulgur play a key role in a
balanced diet with their high protein
and fibre content.” He stated that IHBIR
has expanded its exporter base with
women entrepreneurs and SMEs and
that the strong feedback received
at fairs has yielded results for both
branding and market depth.

Ultimately, he summarised the
outlook in a single sentence: “We
protect the security of supply and
maintain price stability; we are
steadfastly advancing towards our
2025 objectives with a growth strategy
focused on value-added exports.”
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Dog. Dr. ilyas Atalar
Eskisehir Osmangazi University

Hazelnut J
Waste: Healt
Impacts and
Potential
Areas of

Utilisationifor
the Circul
Economy

Hazelnut—one of the most
consumed nuts in the world—is
an indispensable component of
chocolate, confectionery, and bakery
products, both raw and roasted.
Hazelnut (Corylus avellana L.) is a
member of the genus Corylus in
the Fagales order of the Betulaceae
family in the plant kingdom. It is
an essential raw material of the
global food industry with its high
nutritional value and unique flavour.
However, the value and importance
of the hazelnut extend beyond
its edible core. It has sustainable
economic potential with its shell,
pulp, membrane, and leaves.
Meeting three-quarters of the
world’s hazelnut market, Turkiye is
the world’s hazelnut warehouse. As
the global demand for hazelnuts
grows, the cultivation lands around
the world expand, generating more
and more waste crops. The utilisation
of these wastes, especially in our
country, has great importance both
economically and environmentally.

The nutritional content of the
hazelnut and its waste is highly
important for the circular economy,
as it harbours a different richness
in each part. The hazelnut kernel is
a nutrient storehouse, containing
approximately 60% fat and 15%
protein. Hazelnut oil is known for
its structure similar to olive oil and
is rich in monounsaturated fatty
acids (MUFA), especially oleic acid
(83%). It also contains B vitamins
and vitamin E (alpha-tocopherol), a
powerful antioxidant. It surpasses
fibrous foods such as almonds,
walnuts, and apples with its 11-14%
fibre content.

The shell, pulp, membrane,
and leaves of hazelnut, generally
considered as “waste,” contain
important bioactive components as
well as protein and dietary fibres,
allowing the utilisation of these
products. The inner membrane of the
hazelnut contains essential minerals
such as selenium. It has also been
found to contain 168 to 378 times
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more phenolic compounds compared
to hazelnuts (Krol et al., 2020). On
the other hand, lignin accounts for
most of its dietary fibre content of
around 70%.

COLD PRESSING TECHNIQUE

As traditional methods for the
extraction of nut oils, thermal
application and treatment with
organic solvents such as hexane
are widely utilised. This method
evaporates and eliminates the
solvent after the extraction of the
oil. The possibility of residual solvent
restricts the consumption of the
pulp after chemical extraction as
human food. However, the cold-
pressing technique has become
more popular recently as an
alternative to traditional methods.
This method avoids the thermal
application to the raw material during
the screw pressing process and
instead presses it under mechanical
pressure at a maximum temperature
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of 40°C. Thus, the negative impacts
on the beneficial components
contained in both raw oil and pulp
can be minimised. Moreover, since
organic solvents are avoided during
this process, the risk of chemical
residues in the finished product
is also eliminated. Since the pulp
remaining after the extraction of the
oil is a protein-rich component, it
is suitable for the development of
herbal beverage formulations. It is
also an ideal waste source for protein
extraction. There are also various
studies on the utilisation of the pulp
in various food formulations in flour
structure by grinding it thoroughly.
The main component of hazelnut
shells is lignin, with 40-50%, followed
by hemicellulose, with 13-32%, and
cellulose, with 16-27% (Hosglin &
Bozan, 2019). Catechin is one of the
most abundant phenolic acids (Yuan
et al., 2018). Researchers have found
the paclitaxel compound, which is
used in cancer treatment, in hazelnut
shells (Miele et al., 2012). Hazelnut
leaves contain the tryptophan amino
acid, involved in the production of
serotonin in the body, and different
amino acids, especially arginine, and
mineral substances such as zinc
and iron. The hazelnut pulp (green
shell) contains phenolics, sterols, and
precursors such as baccatin-3, used
in paclitaxel synthesis (Hoffman &
Shahidi, 2009).

BIOLOGICAL EFFECTS OF
HAZELNUT BY-PRODUGTS

The extracts from these
components, when purely extracted,
show significant effects on human
health. These effects are as follows:

Antioxidant Effect: Hazelnut
membrane extract reduces free
radicals in the body and can prevent
the formation of advanced glycation
end products.

Antitumour & Anticancer Effect:
Paclitaxel and other compounds in
the shell inhibit the proliferation of
various human cancer cells (Salehi,
Moieni, Safaie, & Farhadi, 2019).

Antimicrobial Effect: Hazelnut
shell extract has been found to be
effective against gram-positive
bacteria such as B. subtilis (Di
Michele et al., 2021), and leaf extract
against pathogens such as S. aureus
(Oliveira et al., 2007). Hazelnut
membrane extract has been found to
have an effect on Candida albicans
fungus without damaging the skin
(Piccinelli et al., 2016).

Prebiotic Effect: The high fibre
content in hazelnut kernels and

their membranes has been reported
to promote the development

of beneficial bacteria (such as
Lactobacillus) in the intestine
(Montella et al., 2013).

Metabolic Benefits: Hazelnut
consumption limits weight gain
and improves blood sugar and lipid
profile, while the hazelnut membrane
has been shown to play a role in
lowering cholesterol. (Olofinnade et
al., 2021).

Neuroprotective Effect: Regular
hazelnut consumption has been
found to improve memory, alleviate
anxiety, and relieve inflammation
caused by amyloid beta plaques
associated with Alzheimer’s disease.

GIRCULAR ECONOMY AND ITS
AREAS OF FUTURE USE

Hazelnut by-products set the way
for a circular economy by totally
abolishing the concept of ‘waste.
There is a potential to produce edible
films and biodegradable packages
from proteins isolated from hazelnut
kernels and pulp in the food industry
(Aydemir et al., 2014). The remaining
pulp after the oil is extracted can
be used to add nutritional value
and thicken ice cream and cakes.

It has the potential to be used to
substitute milk powder and sugar
used in chocolate production
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(Bursa et al., 2021). Studies have
shown the potential to be used in
the formulations of products such

as hazelnut drink (Gul et al., 2021),
kefir (Atalar, 2019), yoghurt-like
products (Gul et al., 2022), and ice
cream (Atalar et al., 2021) based on
mixing hazelnut pulp with water and
homogenising it. Hazelnut membrane
has the potential to be used in bread
and cake formulations as a natural
colourant and fibre source (Cikrikci
et al.,, 2016).

Hazelnut membrane added to
feed in the livestock sector has been
shown to increase the oleic acid and
antioxidant content of milk while
reducing methane gas production
and protecting the udder health of
animals. It has been reported that
hazelnut shells can be used as a
high-calorie biofuel and biomass
energy source in various industrial
sites and have potential as an
adsorbent material in water filters
due to their porous structure.

Consequently, the hazelnut is not
only a delicious snack but also an
important food that promises healing
and sustainability from the shell to
the membrane. Discovering the value
of these ‘by-products’ could form
the basis for reducing food waste,
developing new functional foods and
materials, and building a healthier
future.
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THE SIXTH TRAINING IN THE

TECHNICAL TRAINING PROGRAM

OF IHBIR HAS BEEN COMPLETED

._ 5 '__.-.-- T = . = -- ::_- - - g ﬁ ___ -

The sixth training of the Technical Training Programme of Istanbul
Cereals, Pulses, Oil Seeds, and Products Exporters’ Association (IHBIR) for
the 2024-2025 period was held with great participation.

3 0 l !
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The session, “Workshop:
Research Design and Scientific
Literature Review,” lectured by

representatives in the sector, run on qualified human resources.
a face-to-face training model. Feedback from the fifth training

While the participants are shows that the technical trainings
Nevzat Konar, PhD, from Ankara awarded certificates at the end of organised by IHBIR respond to
University, brought together the trainings, it has been reported significant needs in the sector
industry representatives, academics,  that the program both raises the and bring tangible benefits to the
and students. knowledge level of the employees professional development of the

During the training, the
participants acquired both
theoretical and practical knowledge
on many topics, ranging from
academic drafting processes to the
preparation of research projects and
from the composition of scientific
articles and papers to literature
review methods. The examples and
interactive discussions throughout
the program raised the participants’
awareness of scientific production
processes at national and
international scales.

IHBIR aims to promote the
professional development of
professionals employed in the food
sector, as well as graduates of
engineering and basic sciences,
with these trainings. The programs,
prepared with the contribution
of expert academicians and

in the sector and contributes to participants.
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IHBIR TECHNICAL TRAINING PARTICIPANT INTERVIEWS

‘Contributes directly

to practice’

Kocaeli University Gastronomy and Culinary Arts

master’s student Kadir YAVUZ

Mr Kadir Yavuz, a graduate student
in Gastronomy and Culinary Arts
at Kocaeli University, notes that
IHBIR Academy trainings directly
contribute to both academic studies
and professional culinary practice,
covering topics from sensory analysis
to sustainability, and suggests the
inclusion of new subjects such as
microbiology, smart packaging, and
circular economy for future sessions.

# = What are your overall

@ impressions and

=\" evaluations of the training
programs organised by IHBIR?

| consider the trainings organised
by IHBIR Academy a multifaceted
platform for personal advancement in
gastronomy and food science. Each of
the trainings brought about a different
perspective and directly contributed
to both my academic and professional
journey.

For example, the Sensory Analysis
training | attended, delivered by
Esra Capanoglu Glven, PhD, helped
me understand the significance of
scientific methodologies in product
evaluation. This training taught me to
more systematically interpret the role
of taste, smell, and texture in consumer
perception.

On the other hand, the training
on “Plant Proteins: Current Trends
and Food Technology Practices”
led by Nevzat Konar, PhD, and llyas
Atalar, Assoc. Prof., shed light on
the nutritional habits of the future.
Recognising the potential of plant
proteins for sustainability and health
has broadened my vision on product
development in gastronomy.

On the other side of the
sustainability dimension, the Carbon
and Water Footprint Calculations (LCA)
training delivered by Nevzat Konar,
PhD, and Muhammed Fidan, Project
Assistant, allowed us to analyse the
environmental impacts of the food
industry in a more concrete way.

This training allowed me to integrate
environmental awareness more
strongly into my academic studies.

Besides, the workshop on Research

Design and Scientific Literature Review
led by Nevzat Konar, PhD, contributed
a great deal to me from the perspective
of academic methodology. The training
improved my ability to review the
literature and design research and
helped me lay a more solid scientific
foundation for my master’s studies.

Finally, the training on Food
Consumption Trends, which | also
attended, delivered by Nevzat Konar,
PhD, brought a global perspective
to my understanding of consumer
behaviour in the European and Asia-
Pacific markets. This training helped
me consider gastronomy beyond the
culinary world and evaluate it with its
cultural and sociological dimensions.

In general, IHBIR Academy
trainings brought together different
disciplines and helped me to approach
gastronomy from a more holistic
perspective. Gaining a wide spectrum
of knowledge in areas such as sensory
analysis and sustainability, consumer
trends, and research methodology has
strongly contributed to my academic
journey and professional vision.
These trainings have reinforced my
perspective of gastronomy as not only
an art but also a field of science and
society.

7% Are the selection and

? | content of the training

=\" topics satisfactory? What
do you think about the length and
planning of the content?

| believe the training topics
presented by the IHBIR Academy
are quite satisfactory. The selected
topics are diverse, encompassing
contemporary trends in gastronomy
and food science, the aspect
of sustainability, and academic
methodologies. Offering a wide range
of content, from basic scientific
approaches, such as sensory analysis,
to future-oriented topics such as
plant proteins and food consumption
trends, has directly contributed to
both my academic and professional
development.

The intensive and systematic
organisation of the trainings proved to
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be highly effective for content planning.
The trainings not only provided in-
depth coverage of the topics, but also
left ample space for practical examples
and discussions. Detailed explanations
and illustrative examples, especially in
technical courses such as Carbon and
Water Footprint Calculations (LCA),
facilitated the comprehension of the
topic.

Overall, | believe that the trainings
were planned evenly, considering both
the scope and content. Every session
| attended furnished me with a blend
of theoretical knowledge and practical
skills under the guidance of expert
lecturers. This approach allowed me to
evaluate gastronomy not only through
the lens of culinary practice but also
regarding its scientific and global
aspects.

%= |sthe communication in

? training announcements
adequate?

| believe that effective
communication was generally
established in the training
announcements of IHBIR Academy.
The information conveyed to the
participants was clear for both
content and organisation. The clear
announcement of the training titles,
lecturer names, and focal points
allowed me to accurately set my
expectations prior to my attendance.

Nonetheless, | hold the view that
communication serves not only to
convey information but also to ignite
interest and inspire motivation. The
visual materials, explanatory texts,
and focus on existing themes used
in the training announcements were
effective in capturing the interest of the
participants.

The announcements were
generally satisfactory in terms of both
information and guidance. | would like
to acknowledge Ms Deniz Inci for her
efforts throughout the communication
process.
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IHBIR TECHNICAL TRAINING PARTICIPANT INTERVIEWS

“Trainings

bring
value and

perspective
to the sector’

Food Engineer
Zafer Yuka

Mr Zafer Yuka, a Food Engineer,
stated that the training programs
organised by IHBIR not only
convey technical know-how but
also bring a holistic perspective
to the sector. Yuka added, “These
trainings contribute to our individual
advancement and fortify our
perspective by integrating current
approaches in the food sector
with development and research,
quality management, and consumer
expectations. The trainings delivered
by academicians and industry
professionals who are experts in
their fields reinforce theoretical
knowledge with practical examples.
The up-to-date, diverse, and
needs-oriented training topics allow
us to closely follow the sectoral
innovations and keep our knowledge
constantly current.”

%= Whatare your overall
impressions and

~" evaluations of the training
programs organised by IHBIR?

| consider IHBIR trainings to be
highly beneficial, as they blend
academic insight with a sectoral
outlook. The contributions of
seasoned academics and industry
professionals bring together
current scientific knowledge and
practical examples. This allows
the participants to combine theory
and practice. The trainings enable
us to follow the innovations in the
sector and improve our professional
perspective. | was delighted

to witness that our esteemed
professors in the food industry
shared their knowledge and
experience with us.

7/ Are the selection and

Q/ content of the training

=\" topics satisfactory? What
do you think about the length and
planning of the content?

The selected topics in IHBIR
trainings are particularly effective
as they directly reflect current
food trends and sector needs.

The time and content planning are
also well balanced; each session is
structured to keep the attention of
the participants alive, and time is
managed effectively. This approach
makes it possible for the training
to be both efficient and motivating.
The trainings are not only limited
to the transfer of knowledge but
also greatly contributes to the
development of a professional
perspective and sectoral vision.

1 Do

¢ ) training announcements
@ o
effective?

Training announcements are
now much more effective. The
growth in participants’ access to
and involvement in the training was
notably enhanced through the use
of reminder e-mails. Announcements
are disseminated to a broad
audience via emails and digital
platforms, enhancing the traceability
of the process.

Is the communication in
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| training useful in your
current role and
implemented the knowledge you
have gained? If so, can you give some
examples?

Yes, | had the opportunity to put
the knowledge | gained from IHBIR
trainings directly and indirectly into
practice in our ongoing studies. For
example, consumer trends have
allowed us to act more consciously
when evaluating new product ideas
and making strategic decisions. The
training “Workshop: Research Design
and Scientific Literature Review” |
attended significantly contributed
to project management, literature
review and analysis methods, and
scientific writing techniques. It was
invaluable for the practical focus
on research design and literature
review. It brought a direct, practical
approach to future research

processes.
/%= We would appreciate any
? suggestions you might
X=\" have for training topics.

Would you share them with us?

Future trainings on food safety
and international certification
processes, food sustainability,
innovative packaging technologies,
industry trends, and digital marketing
strategies can greatly contribute
to the sector. Also, it would be
invaluable for participants to build
practical experience through
practical case studies.
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LET'S GET TO KNOW OUR EXPORT FAMILY

STRONG
R&D

NATURAL

DELIGHT

Chairman of the Board of Directors of Kral

Lokumculuk Food Industry Trade Ltd.
Ali Dogan MUTLU
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Mr Ali Dogan Mutlu, the Chairman of the Board of Directors of Lokumculuk Gida San.
Tic. Ltd. $ti, - a strong figure in R&D and a king in natural Turkish delight, talked about
the interest of Turkish delight in the global markets and their export journey:

“We produce and sell products
such as traditional and luxury Turkish
delight varieties, coffee, halva, Turkish
fairy floss, and dragee. We exported
first to Ukraine. We seized the chance
to reach more countries by joining the
food fair held at TUYAP, creating digital
and online catalogues, and expanding
our network. We currently export
our products in various quantities to
more than 20 countries. Although the
number varies, we currently have 30
employees. Firstly, we prepare our

Turkish delight with sugar produced
purely from sugar beets in order to
introduce Turkish delight to the people
of the world. Also, we reinforce our
R&D by using fresh and dried nuts
from different regions of our country
and produce natural Turkish delight.
We produce by paying attention

to human health under hygienic
conditions, led by our food engineer
and the years of experience of our
craftsmen. | would like to state that
we do our job meticulously in order

to bring foreign currency inflow to

our country and employ people while
offering our flavours to the people of
other countries. Also, we would like

to extend our gratitude to Mr Kazim
Taycl, the Chairman of IHBIR, and

his valuable administrative team for
their support and for making us feel
that they stand by us at all times.
Hopefully, our goal will be to contribute
to the development of our country by
exporting our quality products to all the
people of the world.”
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INTRODUCING TURKISH
DELIGHT TO THE WORLD'S

TABLES

Mr Hiseyin Kigiikaslan, the Chairman of the Board of
Directors of Turko Baba, talked about their export journey,
R&D studies, and future targets for their brand, which has been
introducing Turkish delight to global markets for over 25 years.

/& Which products does your
company produce? Where
are your production
facilities located, and how many staff
do you employ?

The foundations of our brand, Turko
Baba, were laid by our founder, Mr
Huseyin Kugukaslan, who set off in
1994 with retail sales in the Turkish
delight sector. Following the acquisition
of expertise in retail sales and the
production of Turkish delight, our
production facility was established in
1999 under the brand, Turko Baba.

Today, Turkish delight continues to
be produced with exceptional quality
and distinctive flavours, backed by
over 25 years of expertise. Besides
Turkish delight, we also produce and
export powdered beverages, coffee,
spices, and baklava products.

Our production facility is located in
Bahgelievler, Istanbul, and adheres to
the highest food safety and hygiene
standards. We proudly represent
our brand in both domestic and
international markets with a skilled
team of 50 people in our production
line that integrates modern technology
with traditional craftsmanship.

field of export? What was
the first country you
exported to, and what product did
you ship there?

Our export journey kicked off in
the wake of the reliable brand value
that the brand, Turko Baba, achieved
in Turkiye and the rising international
demand for Turkish delight.

We first exported to Saudi Arabia
and had the opportunity to introduce
Turkish delight—a signature of our

//? - What led you to enter the

country—to international markets
during this process.

Today, we export to many countries,
including Canada, the USA, Dubai,
Germany, France, Russia, Kazakhstan,
Serbia, Bosnia-Herzegovina, Georgia,
Czechia, Oman, Belgium, England,
Australia, and Austria.

It is a great source of pride for
us to introduce our flavours to the
world’s tables and to contribute to the
promotion of Turkish delight.

¢ ) planned for new export
=V" markets?

As Turko Baba, we closely follow
food trends and consumer habits
around the world to penetrate new
export markets.

We regularly participate in important
food fairs such as World Food Moscow
(Russia), ISM Cologne (Germany), and
World Food Istanbul to promote our
brand internationally.

Currently, we continue to promote
our brand in the Middle East market
by attending the Dubai Global Village
organisation.

These organisations enable us to
both strengthen our relations with our
existing business partners and break
into new markets. We also aim to
expand Turko Baba flavours to a wider
geography by enhancing our visibility
in digital marketing and global sales
channels.

What activities do you have

7 Could you share some
? insights regarding your
=" workin product
development?

Our product development processes
emphasise the preservation of

uwf’

Turko Baba Chairman of the Board
Hiiseyin KUCUKASLAN

traditional Turkish tastes while also
fostering the creation of innovative
flavours.

Our experienced food engineers and
R&D team closely follow global food
trends and develop new products that
align with consumer expectations.

Our team regularly joins food fairs
and focuses on original Turkish delight
varieties, aromatic coatings, and
creative formulations that cater to
different palates.

We adhere to fundamental principles
that emphasise the use of natural
and fresh ingredients, handmade
craftsmanship, modern production
technology, and high-quality
standards.

With this understanding, as Turko
Baba, we persist in advancing towards
our goal of being an innovative,
reliable, and flavour-leading brand
in both the domestic market and the
international stage.
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FROM LONG-ESTABLISHED
TRADITIONAL
PRODUCTION TO EXPORTS

Ms Zerrin Yildirim, the Chairwoman of the Board

of Directors of Ucer Gida, talked about their export
achievements, quality understanding, and future goals for
their brand, which has integrated deep-rooted traditional
production since 1978 into modern technology.

Chairman of the Board of Directors
of Uger Gida
Zerrin YILDIRIM

7%z Which products does your

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

Founded in 1978 by Kazim and
Mehmet Yildirim, Uger Gida is one of
Turkiye's long-established and reliable
brands in tahini and sesame production.
We have been growing our company as
a second generation since our inception.

Our production occurs in two distinct
facilities: sesame processing and tahini
production, located in the Bagcilar and
Yenibosna areas of Istanbul. We offer
high-quality products by processing
around 8,000 tonnes of sesame each
year, utilising approximately 12,000
square meters of outdoor space and
6,000 square meters indoors.

Our primary sources for raw materials
include regions such as Chad, Sudan,
Ethiopia, Mozambique, Tanzania, and
Brazil. We offer a diverse portfolio
featuring tahini, sesame seeds, raw
sesame seeds, sunflower seeds,
and black cumin seeds. We offer
taste, health, and quality together by
integrating our traditional production
culture into modern technology.

As Uger Gida, we prioritise quality

and trust in our production processes
and offer our products to our consumers
with confidence in both local and
international markets, backed by our
FSSC 22000 and Halal certifications.

| field of export? What was
the first country you
exported to, and what product did you
ship there?

We sought to leverage the trust
and quality experience acquired in the
domestic market by expanding into
international markets through exports.
We first exported to Germany and
the United States of America. These
countries showed great interest in our
tahini and sesame products.

Today, we keep exporting directly
and indirectly to many countries. We
have established ourselves as a trusted
brand in the global market due to our
strong supply chain, quality products,
and the importance we place on
customer satisfaction.

//? What led you to enter the
\*

%+ Whatactivities do you have
‘¢ ) planned for new export
~"  markets?

As Ucer Gida, expanding our export
network and positioning our brand in new
markets are among our primary goals.
Accordingly, we develop production and
packaging solutions in accordance with
the food standards of different countries.

We closely follow the growing demand
for sesame and tahini, especially in
America and European countries, and we
run strategic business partnerships for
these markets.

insights regarding your

//? Could you share some
=2 work in product

development?

Since our foundation, we have
adopted the understanding of ‘best
quality production.” While adopting
modern technologies in the production
process, we preserve the original flavour
of tahini by protecting our traditional
stone milling system.

We run rigorous quality control
processes at every stage, from the
selection of raw sesame to the degree
of roasting; we produce completely
natural products, avoiding the use of
any additives in our products.

Tahini and sesame are highly valuable
nutrients for health. When consumed
regularly, they strengthen the immune
system, support cardiovascular health,
protect bone and tooth structure,
provide energy, and facilitate digestion
due to their high fibre content. It also
protects the body against free radicals
by containing natural antioxidants and
balances cholesterol levels.

As Uger Gida, we produce these
natural and nutritious foods with
traditional methods and combine them
with modern quality standards; thus, we
deliver a healthy life to our consumers in
a delicious and safe way.

Consequently, Uger Gida is one
of the leading tahini and sesame
producers in Tlrkiye with its deep-
rooted history in the sector since 1978,
quality production approach, and reliable
service. We operate based on quality
and sustainability by blending the values
of tradition with the technology of the
era. As the second generation who took
over the vision of our founders, we are
dedicated to leading Uger Gida into the
future.

We intend to be the preferred brand
for our consumers worldwide with our
products that offer health, taste, and
trust together.
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Breaking into new markets
through e-commerce

Mr Semih Erguder, the Founding
Partner of Urganci Gida, discussed
the brand’s production capacity,
strategies for export growth, and
new target markets. Underscoring
the company’s approach to
sustainable, innovative, and
natural products with its state-
of-the-art production facilities

in Istanbul and an extensive
export network across Europe,
Ergiider emphasised that
e-commerce investments and
product development efforts

play a significant role in directly
reaching European consumers.

%+ Whichproducts does your
? company produce? Where
=" are your production facilities
located, and how many staff do you
employ?

Urganci Gida is a well-established
brand that merges Turkiye's agricultural
wealth with a contemporary
perspective on food. We offer a diverse
selection of pulses, grains, dried fruits,
nuts, and nutritious snacks. We place
great importance on food safety and
quality standards; we manage our
production and packaging processes
in our modern facilities. We serve
both the domestic and international
markets with our team of 11 employees,
operating from our production and
logistics centre in the Istanbul Ikitelli
Organized Industrial Zone and
managed from our supplier facilities,
where we outsource production in
various provinces across Turkiye.

G

- What led you to enter the
field of export? What was

=" the first country you
exported to, and what product did you
ship there?

We embarked on our export journey
with the goal of introducing the natural
qualities of Turkish food products to
the Balkan countries. We took our first
step in Bulgaria, where our dried nuts
and dried fruit products found their
place on the shelves. This shipment

CE

Semih Ergiid L

iThe Founding Partner of Uiganci®

Food Tourism Constructionfindustry p=

and Foreign Trade Ltd. Co.,

marked not just a commercial start
but also a gateway to the European
market for our brand. In 2010, we
established our company in Sarajevo,
the capital of Bosnia and Herzegovina,
and swiftly extended our success in
foreign trade to additional countries.
Currently, Urganci Gida stands as a
reliable supplier across many European
countries. In 2018, we established

our second company in Sarajevo and
commenced the export of packaging

and consumables.
ﬁg,
¢ planned for new export

=\" markets?

The European Union market lays
the groundwork for our exports;
nonetheless, we aspire to strengthen
our presence in Northern Europe
and the Benelux countries moving
forward. In pursuit of this goal, we
join international food fairs, forge
partnerships with distributors,
and consistently enhance our
logistics network. Furthermore, we
place particular emphasis on the
e-commerce sector. We are enhancing
our brand’s visibility on platforms such
as Amazon and Shopify, refining our
online stores, and striving to reach
consumers in Europe directly. We offer

What activities do you have

fast, reliable, and sustainable access

to individual consumers and wholesale
buyers through e-commerce. This
strategy expands our brand’s reach to a
broader audience beyond conventional
retail outlets.

insights regarding your
work in product
development?

At the core of our product
development vision lies innovation and
naturalness. We adapt our traditional
products to align with contemporary
lifestyles. For instance, we offer
our pulses and dried fruit varieties
in practical portions and modern
packaging, catering to the European
consumers’ demand for fast, healthy,
and reliable eating habits. We have
been growing our R&D investments
for organic and sustainable
agricultural products while adopting
environmentally friendly production
models. We also integrate customer
feedback gathered from e-commerce
channels into our product development
processes. This approach allows us
to be a brand that swiftly responds
to consumer expectations, prioritises
environmental responsibility, and
embraces innovation.

ﬁ? Could you share some
£
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Tiirkiye-WIDE - 10 PRODUCTS WITH THE HIGHEST VALUE ADDED IN AUGUST 2025 (S / Ton)

_ CEREALS SECTOR EXPORTS IN
TURKIYE AUGUST 2024 EXPORTS:

964 MILLION
863 DOLLARS

TURKIYE-WIDE CEREAL
SECTORAUGUST 2025 EXPORTS:

967 MILLION 487 DOLLARS
Increase by 0.27%

TURKIYE-WIDE CEREAL SECTOR
JANUARY-AUGUST 2024 EXPORTS:

7 BILLION
735 MILLION DOLLARS

TURKIYE-WIDE CEREAL SECTOR
JANUARY-AUGUST 2025 EXPORTS:

8 BILLION 62 MILLION DOLLARS
Increase by 4.23%

IHBIR AUGUST 2024 EXPORTS:

286,560 MILLION
DOLLARS

IHBIR AUGUST 2025 EXPORTS

298,570 MILLION DOLLARS
Increase by 4.26%

IHBIR JANUARY-AUGUST 2024 EXPORTS:
2 BILLION
154 MILLION DOLLARS

IHBIR JANUARY-AUGUST 2025 EXPORTS:

2 BILLION
342 MILLION DOLLARS

Increase by 8.73%

AUGUST

AUGUST

MAIN CLASSIFICATION SUB-CLASSIFICATION 2024 2025 Change
COCOA PRODUCTS 4138790306 | 5989737592 | 4472%
SPICES 2798133232 | 3830857763 | 3691%
OTHER FOOD PREPARATIONS 1607610121 1836897621 | 14.26%
SUGAR AND SUGARY PRODUCTS | 1501485381 | 1507140184 | -530%

Grains, Pulses, Oil VEGETABLE OILS 115334771 | 1336050336 | 15,84%

Seeds, and Products gy SEEDS AND FRUITS 1577903318 | 1274687199 | -19,22%
PASTRY GOODS 1161630192 | 1259524271 | 8,43%
PULSES 0782721092 | 07748229 | -101%
GRAIN 0400744856 | 0,461989524 | 1275%
MILLING PRODUCTS 043026209 | 041927663 | -2,55%
GRAND TOTAL 0,950397658 | 1,092531572 | 14,96%

SUB-CLASSIFICATION 2024 2025 Change
COCOA PRODUCTS 4,803688412 | 7333440608 | 52,66%
SPICES 5,605889853 | 4386384576 | -2175%
OIL SEEDS AND FRUITS 1932322505 | 4212477387 | TI8,00%
OTHER FOOD PREPARATIONS 3573412957 | 3,932049771 | 10,04%
Grains, Pulses, Oil | PASTRY 600DS 2919973391 | 3274087832 | 1213%
| |Seeds, and Products | gygaR AND SUGARY PRODUCTS 2,200452616 | 2,225883302 | 116%
VEGETABLE OILS 1167488396 | 1353788509 | 15.96%
PULSES 2021397913 | 0,841871508 | -58,35%
GRAIN 0490721787 | 0514939848 | 4,94%
MILLING PRODUCTS 0,408688526 | 0,451700286 | 10,52%
GRAND TOTAL 1739421981 | 2,265276428 |30,23%
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TURKIYE-WIDE - 10 PRODUCT GROUPS WITH -
THE HIGHEST EXPORTS OF THE CEREALS SECTOR IN AUGUST 2025 (S THOUSAND) ¢

AUGUST
MAIN CLASSIFICATION SUB-CLASSIFICATION 2024 2025 Change Share
PASTRY GOODS 237225 | 234012 | -135% | 2419%
VEGETABLE OILS 147076 | 142495 | -31% | WT3%
OTHER FOOD PREPARATIONS 134564 | 139557 | 37M% | 1442% ’
COCOA PRODUCTS 82.347 | 130.422 | 58,38% | 13,48% . ~ ’
Geie, Fullass Gl MILLING PRODUCTS 141798 | 12717 | -1032% | 1314% . °
Seeds, and Products  yGAR AND SUGARY PRODUCTS | 99.877 | 91974 | -7191% | 951% T U R K I Y E_w I D E - 'Io P R 0 D u c TS w I T H
PULSES 59.M12 | 41498 | -2980% | 4,29%
OIL SEEDS AND FRUITS 6025 | 3W3 | W0000% | 343% THE HIGHEST EXPORTS OF THE CEREALS SECTOR IN AUGUST 2025 (S THOUSAND)
GRAIN 40874 | 23291 | -4302% | 241%
SPICES 5.966 3.895 | -3472% | 0,40% AUGUST
: : e T PRODUCTS 2024 2025 VALUE  SHARE
GRAND TOTAL 964.863 | 967.487 | 0,27% | 100,00% SUNFLOWER SEED 0IL 74.527 73.926 -081% | 1754%
BREAD AND SPELT (RED) WHEAT FLOUR 98.174 71.796 -26,87% | 1703%
PASTA-UNCOOKED, PLAIN, NOT STUFFED 48.997 47422 320% | 1,25%
GUMMY CANDIES 53.841 45429 | -1562% | 10,78%
SOYBEAN OIL FRACTIONS -RAW. OTHERS 39.525 39.803 070% | 944%
THOSE CONTAINING 5% OR MORE SUCROSE, INVERT SUGAR OR ISOGLUCOSE BY WEIGHT - OTHERS 30.306 34.692 1447% | 8.23%
STUFFED 1139 30.268 mn% | 718%
SOLID MILK OIL, THOSE CONTAINING NO SUCROSE, ISOGLUCOSE, STARCH OR GLUCOSE OR CONTAINING LESS THAN15% | ..o 28,950 985% | 0%
BY WEIGHT OF SOLID MILK FAT, LESS THAN 5% OF SUCROSE OR ISOGLUCOSE, LESS THAN 5% OF GLUCOSE OR STARCH " . o9 % e
RED LENTIL (UNSHELLED NON-SEEDED) 1+1 15.868 25.530 60,88% | 6,06%
OTHER FOOD PREPARATIONS ARE NOWHERE ELSE IN THE RECIPE (LEZZ0) 21915 24,347 n10% | 578%
e N S : N g - I K FIRST 10 PRODUCTS TOTAL 420.014 421.463 034% | 43,56%
_ : < N N 7 ﬁ\ } \ a OTHER PRODUCTS 544.849 | 546.024 0.22% | 56,44%
| s, IR B o e e s DN P P GRAND TOTAL 964.863 | 967.487 0.27% | 100,00%
b 'Ol ] AUGUST AUGUST
g / ’ MAIN CLASSIFICATION SUB-CLASSIFICATION 2024 2025 Change Share PRODUCTS 2024 2025 VALUE SHARE
/ COCOA PRODUCTS 42.801 67.699 58,17% 24,06% GUMMY CANDIES 46.435 40.937 -N84% | 1455%
o o SOLID MILK OIL, THOSE CONTAINING NO SUCROSE, ISOGLUCOSE, STARCH OR GLUCOSE OR CONTAINING LESS THAN 15% . .
OTHER FOOD PREPARATIONS 6L795 | e.T8 | 709% | 2351% BY WEIGHT OF SOLID MILK FAT, LESS THAN 5% OF SUCROSE OR ISOGLUCOSE, LESS THAN 5% OF GLUCOSE GRSTARH | 20-889 | 23843 | TAlA% | 8.A47%
SUGAR AND SUGARY PRODUCTS 63.637 57.987 -8,88% 20,60% STUFFED 4968 15.916 220,38% | 5,66%
PASTRY GOODS 48.609 50.684 4,21% 18,01% BAKER'S YEAST - DRY. FRESH 15.976 14.180 -11,24% 5.04%
rains. Pulses. il Seeds MILLING PRODUCTS 23,084 18.823 18.46% 6,69% BREAD AND SPELT (RED) WHEAT FLOUR 18.322 13.584 -2586% | 4383%
o Products. ' . : FOOD PREPARATIONS-COCOA BUTTER => 18 PACKAGE > 2 Kg 4.663 10.185 1843% | 3.62%
et Ll 16031 | 12949 | 1586% | &60% CHOCOLATES ( EITHER STUFFED OR NOT). OTHER 4080 002 | m0% | 32%
OIL SEEDS AND FRUITS 509 4198 724,60% 143% OTHER FOOD PREPARATIONS ARE NOWHERE ELSE IN THE RECIPE (LEZZ0) 7.090 8.486 19,70% 3,02%
GRAIN 3.883 1912 -50,77% 0,68% THOSE CONTAINING 5% OR MORE SUCROSE, INVERT SUGAR OR ISOGLUCOSE BY WEIGHT - OTHERS 8.391 8.288 122% | 2.95%
SPICES 485 51 553% 0.18% COCOA POWDER - (THOSE CONTAINING NO ADDED SUGAR OR OTHER SWEETENERS) 5.519 6.226 12,81% 2,21%
. . FIRST 10 PRODUCTS TOTAL 136.333 150.669 1052% | 5354%
PULSES 148 488 200% | 017% OTHER PRODUCTS 123647 | 130760 | 575% | 46.46%
GRAND TOTAL 286.360 | 298.570 | 4,26% 100,00% GRAND TOTAL 286.360 | 298.570 4,26% | 100,00%
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TURKIYE-WIDE - 10 COUNTRIES WITH

THE HIGHEST EXPORTS OF THE CEREALS SECTOR IN AUGUST 2025 (S THOUSAND)

AUGUST 5_ R P AR
COUNTRIES 2024 2025 VALUE SHARE AN ~a RAERESS
IRAQ 73001 | 121727 | -2677% | 13.20% "
UNITED STATES 56.442 77.991 3818% | 806%
SYRIA 36.539 57.899 5846% | 598%
ALGERIA 24992 | 30880 | 2356% | 319%
IRAN (ISLAMIC REPUBLIC) 10.469 27865 | 16618% | 2.88%
UNITED KINGDOM 20407 | 24340 | -17.23% | 252%
GERMANY 20.782 23.852 14,78% 261%
SAUDI ARABIA 2446 | 23810 6,08% 2,46%
LIBYA 27019 22898 | -1525% | 237%
CIBUTI 27701 2804 | -2129% | 2.25%
FIRST 10 COUNTRY TOTAL 428797 | 439067 | 239% | 4538%
OTHER COUNTRIES 536066 | 528.421 | -143% | 54,62%
GRAND TOTAL 964.863 | 967.487 | 027% | 100,00%

IHBIR - 10 COUNTRY WITH THE HIGHEST EXPORTS IN AUGUST 2025 (3 THOUSAND) HS (5

01 SEPTEMBER - 31 AUGUST (12 Months)

N
SRl "_‘;7% - '?‘::_‘_'- s ! COUNTRIES 2023-2024  2024-2025  VALUE  SHARE é
COUNTRIES 2024 2025 VALUE _ SHARE — SEc Tt ' IRAQ 2.192.286 1912.4 Q7% | 1565% e
LAV 25 ZE L ' UNITED STATES 637.170 794497 24,69% | 650%
UNITED KINGDOM 18092 | T3 | 5B% | 610% . .
o rn | oens | amm | e SYRIA 457653 613.087 3396% | 502%
e 7355 | 12808 | 7537% | 458% ALGERIA 452.204 454,887 059% | 372%
KAZAKHSTAN 5.456 2722 | 13318% | 452% GERMANY 321.931 333.855 2520% | 3.27%
GERMANY 9.162 1.745 28,19% 417% SAUDI ARABIA 266.987 366.541 37.29% 3.00%
SAUDI ARABIA 8.192 8.015 2% | 285% UNITED KINGDOM 254,127 313,061 2319% | 256%
RUSSIAN FEDERATION 5.042 M4 | 4228% | 255% CIBUTI 368.081 310.451 -1586% | 254%
CZECH REPUBLIC 7352 6527 | N2% | 232% IRAN (ISLAMIC REPUBLIC) |  469.058 306.365 3469% | 251%
THE NETHERLANDS 6.016 6.512 8,24% 2,31% LIBYA 313.454 989 449 -9,89% 2,31%
LI OON TR B I FIRST 10 COUNTRY TOTAL |  5.732.958 5.753.605 036% | 4707%
piey Il Bl B B OTHER COUNTRIES 6.629.170 6.468.667 | -242% | 52,93%
' ' GRAND TOTAL 12362128 | 12222272 113% | 100,00%

IHBIR - 10 COUNTRY WITH THE HIGHEST EXPORTS IN THE PAST 12 MONTHS ($ THOUSAND)

01 SEPTEMBER - 31 AUGUST (12 Months) o

COUNTRIES 2023 - 2024 2024 - 2025 VALUE SHARE
UNITED STATES 286.558 349.149 21,84% 9,90%
IRAQ 242.819 232.447 -4,21% 6,59%
GERMANY 145.172 193.983 33,62% 550%
UNITED KINGDOM 155.674 190.263 22,22% 5,39%
ALGERIA 110.225 138.896 26,01% 3.94%
SAUDI ARABIA 89.844 101.703 13,20% 2,88%
RUSSIAN FEDERATION 100.513 94.138 -6,34% 2,67%
THE NETHERLANDS 71929 90.238 15,80% 2,56%
IRAN (ISLAMIC REPUBLIC) 120.615 87.245 -21,67% 2,41%
CZECH REPUBLIC 79.618 78.516 -138% 2,23%
FIRST 10 COUNTRY TOTAL | 1.408.966 1.556.578 10,48% 44,12%
OTHER COUNTRIES 1.959.21 1.971.285 0,62% 55,88%
GRAND TOTAL 3.368.178 3.527.863 4,14% 100,00%
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The Role of Microalgae in Sustainable
and Functional Food Production

Prof. Dr.
Nevzat

KONAR

In recent years, there has
been a rapid increase in interest
and demand for microalgae in
food and feed technologies. This
interest is based on the sustainable
resources of microalgae, not only
for essential nutrients but also for
bioactive components and various
food technology ingredients. Their
rich macromolecular structure, as
well as the bioactive and minor
components found in their biomass,
render microalgae a valuable source
of biomass, but also require the
development of complex processes.
Current research focuses on the
cultivation methods of microalgae
species, bioreactor types, application
of environmental stress conditions,
and optimisation of the effects of
these processes on the yield of
components such as pigments,
polyunsaturated fatty acids, and
proteins.

The primary motivations for
microalgae research in food
technology can be summarised
as the purification of macro- and
micro-components, the development
of drying and encapsulation
techniques, the improvement of
stability and quality properties
in food matrices, the evaluation
of interactions with conventional
ingredients, the optimisation of cost
and quality parameters, the response
to consumer expectations, and the
identification of new sustainable
ingredients. However, factors that are
critical for achieving these objectives
include the biochemical composition
of microalgae biomass, the stability
of components during necessary
post-harvest processes, production
efficiency, and compliance with food
safety criteria. The definition of the

A CaseinTU

FDA on the direct consumption of
Chlorella vulgaris, Dunaliella salina,
and Porphyridium cruentum as GRAS
today allows results from these
species to be directly integrated
into food technology. These three
microalgae species stand out as
particularly notable for their ability
to meet sustainable industrial
demand; however, the limited
number of drying and encapsulation
studies indicates a need for further
development in this field.

Microalgae are used not only
in the food and feed sector but
also in many other fields such as
pharmacology, chemistry, energy,
environmental treatment, agricultural
applications, and cosmetics.
However, their importance in
food technology, especially as a
colouring source, grows by the day.
The market for microalgae-based
bioproducts was worth USD 32.6
billion in 2017, and it is projected
to reach USD 53.4 billion by 2026.
Today, about 40 microalgae species
are used in the production of these
products, with Spirulina, Chlorella,
Dunaliella, Haematococcus, and
Nannochloropsis being among the
most commercially valuable and
accounting for more than 95% of
total production. Among these,
Spirulina and Chlorella species are
particularly noteworthy.

Different drying techniques are
used to improve the concentration
of microalgae biomass. Common
techniques include spray-drying,
fluidised bed dryers, and freeze-
drying, with drum dryers and
solar drying also being applicable.
Furthermore, the encapsulation of
microalgae serves as a common
approach to enhance the process
and storage stability of sensitive
components, such as pigments,
polyunsaturated fatty acids, and
carotenoids. Lyophilisation and
spray-drying in particular stand
out due to their suitability for
industrial-scale applications,
affordability, accessibility to

RKIYE

equipment, and contribution to
product stability. The spray-drying
method provides an advantage
in the preservation of nutrients,
as it allows rapid evaporation and
minimises their prolonged exposure
to high temperatures. Moreover,
encapsulation applications can
also help to mask the undesirable
sensory properties of microalgae
components. Research in this area
reports that incorporating spirulina
into products such as yoghurt and
biscuits after encapsulation yields
favourable outcomes regarding
nutritional value and sensory quality.

D. salina is recognised as one of
the most abundant natural sources
of carotenoids among microalgae
species, making it a significant
choice for the food and feed industry
due to its elevated levels of fatty
acids and proteins. P. cruentum
stands out as an economically
significant species due to its
substantial production volume, short
production cycle, and diverse range
of nutritional components. The
control of environmental conditions
in the production processes of
these microalgae is essential,
particularly considering the impact
of stress factors on biochemical
composition. The composition of
biomass is significantly influenced
by factors including salinity, light
intensity, temperature, and the type
of carbon source, complicating
the determination of effective
culturing strategies. In some cases,
these factors can offer multiple
advantages; for instance, Dunaliella
species exhibit optimal growth in
high salinity conditions, whereas
the growth of other competing
microorganisms is limited.

The techniques employed
in microalgae production
incorporate open ponds and closed
photobioreactors. Although open
systems offer cost advantages,
they also present challenges,
including the risk of contamination,
reduced productivity, and restricted
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control over environmental factors.
Photobioreactors, on the other hand,
are increasingly favoured for their
high productivity, controllability
of environmental parameters, and
scalable production for different
species. Nonetheless, the processing
of microalgae biomass after harvest
is at least as the cultivation process.
The processes of dehydration,
drying, and encapsulation are
essential for enhancing the
functional properties of the product
while also contributing to economic
sustainability. The methods used in
these processes have determining
effects on the composition of
the final product, the stability of
bioactive components, and their
suitability for industrial scale
applications.

The cell structure of microalgae
is also decisive in the post-harvest
processes. In species characterised
by non-rigid cell wall structures, the
extraction and bioaccessibility of
bioactive components may be higher.

Species such as D. salina and P.
cruentum are advantageous in this
respect. On the other hand, some
cases require thermal, mechanical,
or chemical methods to break down
the cell wall, but these processes
are not necessary for all species. It is
important to consider this difference
in cell structures when determining
extraction and encapsulation
strategies.

In general, the potential of
microalgae in food technology is not
only due to their rich content but also
to the functional and technological
advantages afforded through
different processing methods. The
process of drying and encapsulating
the entire biomass facilitates
the creation of multifunctional
products, eliminating the necessity
for the individual purification of
different components. This allows
for lower production costs while
simultaneously preserving the
stability of bioactive components. In
this context, the studies on spray-
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dryer drying and encapsulation
utilising maltodextrin stand out

with their cost-effectiveness and
scalability benefits. These properties
of microalgae, when combined

with efforts to develop sustainable
and useful ingredients for food
technology, will allow them to play an
even more important role in industrial
applications in the future.

In conclusion, microalgae, with
their rich nutritional composition,
functional properties, and potential
for sustainability, represent a
strategic opportunity for both global
food technology and the Turkish
food industry. The diversity they
offer, particularly regarding high
protein, polyunsaturated fatty acids,
natural pigments, and bioactive
components, positions microalgae as
a valuable resource that can be used
both in developing functional foods
and improving the nutritional and
technological properties of traditional
products. Turkiye’'s extensive coastal
habitats, long daylight hours, and
good climatic conditions provide
considerable benefits for microalgae
cultivation at a low cost and great
output. Domestic raw material
production can be promoted,
and import dependency can be
minimised, especially by developing
photobioreactor systems in Tlrkiye
and increasing production capacity
in open systems. Besides, adapting
technologies such as spray drying,
currently used widely in the food
industry in Tlrkiye, to the processing
of microalgae biomass will facilitate
industrial integration and lower costs.

Growing consumer interest in
functional foods, natural additives,
and plant-based products in
TUrkiye presents a socio-economic
opportunity that can expedite the
market entry of microalgae-based
ingredients. Furthermore, components
such as natural colourants,
antioxidants, and omega-3 fatty
acids from microalgae have the
potential to be used in a wide range
of products, from dairy products to
bakery products, beverages, and
baby foods. Accordingly, the growth
of R&D investments in microalgae
technologies by the Turkish food
industry, stronger collaborations
between universities and industry,
and a clearer definition of regulations
will yield a competitive advantage in
the sector. All these advancements
will make it possible for microalgae to
take their place as a major resource
for functional food production,
sustainable raw material supply, and
the development of value-added
products in Turkiye.
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2025 Health Ingredients
Korea Event:

Observations, Trends,
and Reflections on the
Functional Food Sector

JULY/AUGUST 2025

iSTANBUL CEREALS PULSES OIL SEEDS AND PRODUCTS EXPORTERS ASSOCIATION

The Health Ingredients Event,
held in 2025 in Seoul, South Korea,
was an important platform that
brought together manufacturers and
distributors from the countries of
the Asia-Pacific Economic Region
(APEC), where functional food
ingredients and innovative products
were introduced. The event offered
the opportunity to exhibit products
for the functional food market,
which has been growing rapidly
in recent years, and served as a
valuable setting for the opportunities
in international co-operation with
the attendance of a limited number
of producers from Tlrkiye. The
demand for innovative products and
the strong functional food market
of the country were the key drivers
behind the selection of Seoul as the
host city of the event. The planning
of Tokyo, with similar attributes,
as a second event destination in
2025, demonstrates the diversity of
opportunities in regional markets.
Against the backdrop, IHBIR
observed on-site during the event
and evaluated the sectoral trends.
The findings are instructive for
Turkish producers for R&D, product

development, and market adaptation.

The event observations indicate
that the development of bioactive
components for immune supportive
products, for which a great spike in
demand was recorded during and
after the pandemic, still continues
without slowing down. In particular,
extracts from endemic plants of
the Far East and South-east Asia
have been introduced by Chinese
and Indian producers and utilised in
both food and beverage products.
The efficacy and stability of these
ingredients can vary depending on
the pH and temperature conditions
during food processing. For
example, the recommended range
of pH stability for Ashwagandha is
4.0-8.0, which may create limiting
factors in some food processes.
This emphasises the importance for
producers to consider the chemical
and physical stability of ingredients
during the formulation process.

An expansion in the diversity
of food-grade production of free
amino acids and bioactive peptides
has drawn attention. It is a key
requirement that allergenicity and
safety tests are run by accredited
organisations when procuring such
components. Moreover, the selection
of a production method (synthesis
or hydrolysis) directly affects both

production costs and product quality.

Chinese producers still dominate

the procurement process, which is a
significant indicator of international
competition and the procurement
strategies of Turkish producers.

Growing demand for low-calorie,
sugar-free, or low-sugar products
was observed at the event, as well
as the use of sugar substitutes and
alternative sweeteners. Depending
on the amount consumed, commonly
used sweeteners like polyols have
a laxative effect that prompts
producers to consider alternative
sweetener solutions for consumer
safety. Against the backdrop,
alternative sweeteners offered
by international producers such
as Roquette draw attention as a
significant option in the development
processes of functional products.

Producers show the applicability
of ingredients in end products with
model food demonstrations to
promote healthy ingredients. In this
context, gummy and jelly candies are
introduced as prominent products
to embody the use of bioactive/
functional ingredients and reinforce
consumer perception. This approach
allows suppliers to deliver upfront
information on product technology
and directly contributes to the novel
product development processes of
Turkish producers.

The international representatives
who attended the event included
participants from countries in the
Gulf region, where the prevalence of
type 2 diabetes and obesity is high.
This is linked to preventive health
and nutrition awareness programs
in the region and stands out as
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a key factor that drives product
research and development activities
in the event. Product adaptations
and formulation strategies for
this consumer group with high
buying power are also strategically
important for producers in Turkiye.
Another trend that has been
drawing attention in the global
market for a long time is vegetable
proteins. During the event, various
plant proteins in isolate and
concentrate form that can be used in
food composition were introduced,
and the potential for vegan and
plant-based product development
was emphasised. Similarly, gelatin
alternatives were also featured at
the event, with solutions developed
by Chinese producers offering
opportunities for vegan and ethically
sourced product development.
Consequently, the Health
Ingredients Korea 2025 event served
as a critical platform to closely
monitor functional food ingredients,
innovative products, and market
trends in the Asia Pacific region. The
event observations provide valuable
insights for Turkish producers to set
their R&D directions, plan innovative
product development processes,
and adapt existing products to new
markets. Developments observed in
areas such as immune-supporting
ingredients, bioactive peptides,
solutions for sugar substitution,
gummy/jelly products, vegetable
proteins, and gelatine alternatives
serve as a guide for future product
innovation and competitive
strategies.
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Life Cycle Assessment
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(LCA) in the Food Sector:
Current Approaches, Practices

and Recommendations
for Tiirkiye

The food sector exerts significant
environmental stress on a global
scale due to its large resource
utilisation, greenhouse gas
emissions, water consumption, and
waste generation. Accordingly,
Life Cycle Assessment (LCA)
has been increasingly employed
to assess the environmental
performance of production chains,
identify critical points, and guide
sustainability strategies. While
studies in the literature suggest
that raw material production
and food waste are the major
sources of environmental impact,
there are gaps in methodological
standardisation, database
development, and consideration
of regional differences. This paper
summarises current approaches
to LCA practices in the food
sector, discusses methodological
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and practical challenges, and
recommends database development,
periodic condition and needs
analyses, support mechanisms, and
decarbonization strategies in the
Turkish case.

By its nature, food production is
a process based on intensive use of
energy, water, and raw materials. The
chain from agricultural production to
processing technologies, distribution,
consumption, and final disposal
imposes various environmental
burdens. The quantitative
assessment of these burdens is
critical for driving sustainable policy
and technology advancements.
Life cycle assessment (LCA) is one
of the prevailing methodologies to
assess the environmental impacts
of a product from “cradle to
grave,” considering all stages (ISO
14040:2006; 1ISO 14044:20006).

LCA Practices in the Food
sector

LCA has been done in many
product groups recently, including
dairy, bakery, frozen, and
convenience foods. Studies have
shown that raw material production
and food wastage in particular
contribute to the environmental
footprint (Campobasso et al., 2024;
Rivera et al., 2014). Furthermore,
packaging design and logistics
activities appear as potential
areas for improvement to mitigate
environmental impact (Bremenkamp
& Sousa Gallagher, 2024). Extensive
literature reviews have suggested
that the agricultural phase is often
the most dominant, while also
highlighting the need for broader
system boundaries, standardised
methodologies, and the integration
of food waste dynamics into LCA
(Heller & Keoleian, 2015).

Processing Technologies
and Environmental Impacts

Different processing methods
utilised in food technology play a
decisive role in both the quality
and environmental performance of
products. Steps such as thermal
processing, drying, cooling, and
packaging impose different burdens
for energy and water consumption.
For example, there are significant
environmental differences between
frying and drying techniques that
require high energy inputs and
processes using intensive natural gas
and electricity.

Therefore, process selection
is a critical decision point not
only for product quality but also
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for greenhouse gas emissions,
energy use, and waste generation.
Therefore, comparative LCA
analyses of processing technologies
are among the priorities in food
technology research.

Methodological Advances

LCA studies consist of four main
stages: (i) purpose and definition of
scope, (ii) life cycle inventory (LCI),
(i) life cycle impact assessment
(LCIA), and (iv) interpretation.
Recently, hybrid LCA approaches
have combined process-based
modelling with economic input-
output data, allowing for more
realistic modelling of fragmented and
global supply chains (Wang & Dong,
2025).

Furthermore, dynamic and
results-oriented LCA methodologies
have expanded to assess the
environmental impacts of renewable
energy integration, eco-design, and
circular economy practices (Marques
et al., 2025). These advances have
accelerated the transition to a life
cycle sustainability assessment
(LCSA) framework that incorporates
not only environmental dimensions
but also social and economic ones
(Guinée, 2016).

LCA Needs in Tilrkiye Context

The LCA studies conducted
in TUrkiye often use European
databases (Ecolnvent, Agrifootprint,
Agribalyse, etc.). However, these
databases fail to fully represent the
production conditions in Tlrkiye.
Therefore, it is necessary to generate
original data on local agricultural and
food processes and to create open-
access national databases.

Furthermore, given the different
product compositions and process
modifications that businesses
implement for different markets,
periodical and updatable LCA studies
rather than one-off case analyses
are highly important. Promoting
these processes through the existing
public mechanisms, such as the
Efficiency Improvement Projects
(VAP) by the Ministry of Energy and
TUBITAK programs, would provide an
efficient use of resources.

Carbon and Water Footprint
Calculations

One of the key outputs of LCA
involves carbon and water footprint
calculations. In particular, new
regulations such as the Carbon
Border Adjustment Mechanism

(CBAM) by the EU require businesses
to periodically calculate their carbon
footprint and formulate mitigation
strategies. In this context, energy
efficiency, sustainable packaging,
logistics optimisation, and carbon
capture technologies stand out.
Water footprint calculations
assume a critical role in assessing
irrigation and resource utilisation,
especially in agricultural production.
Therefore, carbon and water
footprint calculations should be
considered not only as a reflection of
the existing state but also as a tool
to guide R&D, P&D, and sustainable
product development processes.

Gonclusion and
Recommendations

The food sector
lies at a crossroads
for environmental
sustainability. In this
respect, LCA methodology
is a powerful tool for
both the assessment
of production chains
and the identification of
improvement strategies.
However, methodological
standardisation, local
database deficiencies,
and limited periodic
assessment mechanisms
form significant gaps in
Turkiye.

Rccordingly, the
following steps
are suggested as
priorities:

» Launching open-
access LCA databases
that reflect local
production data,

» Supporting LCA studies with
periodic and dynamic updates,

» Making carbon and water
footprint calculations compulsory for
businesses,

» Integrating decarbonization
strategies into food technology
processes,

» Integrating public support
mechanisms (VAP, TUBITAK, etc.)
with LCA practices.

These steps would contribute
to strengthening the Turkish food
sector both for environmental
sustainability and international
competitiveness.
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Non-Damage Analysis in Food
Science and Technology:

Practice and Future
Perspective

Non-Destructive Analysis
Applications (NDA) refer to a broad
group of analytical techniques used
in food science and technology
to assess the quality and safety
characteristics of raw materials, end
products, or intermediate products
without causing any damage. These
techniques provide information on
variables such as the structure,
size, and morphology of products;
their physical and mechanical
properties; composition and chemical
characteristics; as well as stress and
dynamic responses. The information
gathered is critical for evaluating
and optimising the characteristics
of products. The most important
advantages of HAU techniques
include their ability to provide fast
and repeatable data on production
lines and their growing prevalence in
fundamental and applied research.
Particularly in foods, where structural
properties impose a decisive effect
on product characteristics, it is
important that these properties can
be investigated without deformation.

Therefore,
it is critical

to reinforce
the knowledge
infrastructure related
to these applications in

food technology.

Developed in the late 20th
century, HAU is a continuously
evolving technology that offers
rapid testing capabilities in food
quality studies. The importance of
rapid testing capabilities has grown
significantly in numerous food
technology sectors, particularly
where production takes place
through continuous systems and

raw materials tend to rapid spoilage.

The advancement of the food
industry has resulted in sensor
technologies, optical technologies,
nanotechnology, and other cutting-
edge technologies gaining more
ground through HAU applications.
Against the background, HAU

has emerged as a significant
interdisciplinary domain of study

in food science and technology.

Rapid advancements in nano-
materials, smart sensing systems,
networking, and big data processing
technologies have recently led

to the launch of many novel non-
destructive detectors.

HAU is applied to identify the
structure, quality, condition, and
defects of samples using modern
technology and equipment. During
this process, the responses
produced by physical factors such
as heat, sound, light, electricity,
and magnetism due to changes in

the sample structure are analysed.
HAU uses different forms
of physical energy,
and the response
signals of samples
exposed to these
forms of energy
are analysed
to generate
data. The
most obvious
advantage of HAU
techniques is their
ability not to permanently

alter the relevant sample, thus
providing significant advantages
for both time and cost in sample
assessment, processes, and
research.

Machine imaging, near infra-red
(NIR) spectroscopy, hyper-spectral
imaging, Raman spectroscopy,
electronic nose, sonication-based
techniques (ultrasound and acoustic
emission measurements), magnetic
resonance imaging, radio techniques
(X-ray imaging, computed
tomography, CT), and terahertz
imaging technologies are some of
the most common HAU methods.
Technical advancements in recent
years have facilitated the design
of high-resolution and convenient
probes and devices that have
expanded the application areas and
prevalence of HAU.
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Figure. Schematic representation of the FTIR spectrometer

However, it is not
the proper approach to
generalise HAU to meet the
requirements in different
fields. Specialised designs,
methods, and protocols
suitable for a certain
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must be considered in

order to understand

the physicochemical

characteristics of the product

or sample. It is therefore

essential that the person who

assesses the sample knows basic

physicochemical information about selection of a suitable technique

both the sample and the technique for the sample determines the

used. accuracy and reliability of the
Food products are characterised assessment, and researchers

by their complex structure with sufficient background in

and composition. These the principles of application can

complex structural properties make more effective use of any

influence the determination common assessment tool in the

of characteristics and make data collection and evaluation

analyses critical before damage processes. The basic requirement
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to the structural properties of
the relevant sample occurs. The

for meaningful assessment
is a solid understanding of
the basic knowledge of the
technology by the assessor.
It has become more
important for researchers
who seek to design and
create new products for
the market and industry
to understand the
interrelationships between
food ingredients, including
their form and functional
properties, food structure,
and sensory properties. It is
possible for active ingredients
to create novel functionalities in
complex food systems not only
through raw material substitutions
and formulation revisions, but also
through process modifications
and optimisations. Against the
background, HAU plays a critical
role in modern food technology
and research, both in establishing
product quality and in developing
innovative foods.

Figure. Electronic Nose Design

Consequently,
non-destructive
analysis practices
are critical in
establishing the
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processes. In
the future, HAU
will continue
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to a deeper
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HAU offers time and

cost advantages

in both production

processes and

research and

development

activities with its

ability to examine the structure or
composition of samples without
deformation. Rapid advancements
in sensor technologies, optical and
nano-technologies, and big data
processing systems have recently
led to the diversification and
expansion of HAU applications.

For these techniques to be used
effectively and reliably, researchers
should know solid physicochemical
information about both the sample

to be assessed and the method
followed. Furthermore, it is critical
to develop protocols and methods
for each product and sample

to optimise the assessment
accuracy and reproducibility.

The accurate and efficient
performance of non-destructive
analyses in foods, where structural
properties establish quality and
function, directly supports product
innovation and optimisation

______________________

systems, the
development of
new functional
properties, and
the optimisation
of production
processes.

The most important steps
recommended to researchers

and industry practitioners include
more widespread integration of
HAU techniques in educational
and research programmes, the

use of high-resolution devices

and improved interdisciplinary
knowledge. This would position
HAU as a sustainable and strategic
tool for food quality, safety and
innovation.
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OPPORTUNIEHIIES
wIN ECUA

Ecuador is a representative
democratic republic in South America.
To the north, it shares a boundary
with Colombia; to the east and
south, it is adjacent to Peru; and to
the west, it faces the expanse of
the Pacific Ocean. The Galapagos
Islands, situated in the Pacific Ocean
and 965 kilometres west of the
mainland, are encompassed within the
country’s territorial boundaries. The
country is bifurcated by the equator,
which serves as the source of its
nomenclature.

Ecuador is situated along the
equatorial line, a fact that lends it
its name, and boasts a distinctive
geography that ranges from the
Amazon rainforest to the Andes

Mountains, encompassing the Pacific
coast and the Galapagos Islands.

The territory was subjected
to colonisation by the Spanish
Empire during the 16th century and
subsequently attained independence
in 1820 as a component of Greater
Colombia, ultimately emerging as its
own sovereign entity in 1830.

The Ecuadorian state is a
representative democratic republic
and is classified as a developing
nation, with its economy significantly
reliant on the exportation of
commodities, including oil and
agricultural products. The governance
structure is characterised as a
democratic presidential republic. The
country is a founding member of the

United Nations, the Organisation of
American States, Mercosur, PROSUR,
and the Non-Aligned Movement.

The designation of the country
derives from the geographical
term “equator” and the Equatorial
Department, to which the majority
of the country is subordinated, while
all of its territory is part of Greater
Colombia. The equatorial line traverses
the borders of the country.

Ecuador covers a total area of
283,561 km? (109,484 sq. mi),
including the Galapagos Islands. This
encompasses an area of 276,841
km? (106,889 sg. mi) of terrestrial
expanse and 6,720 km? (2,595 sq. mi)
of aquatic surface. The Galapagos
Islands are occasionally regarded as a

component of Oceania.

What are the climatic
conditions in to travel?

The climate of Ecuador exhibits
considerable diversity. There is a great
diversity in climate, largely determined
by altitude. The mountainous
valleys endure a temperate climate
throughout the year, while the coastal
regions are characterised by a humid
subtropical climate, and the lowlands
exhibit a rainforest climate. The Pacific
coastal region is characterised by a
tropical climate, marked by a heavy
rainy season. The climatic conditions
in the Andes are characterised by a
temperate and comparatively arid

environment, while the Amazon basin,
located on the eastern flank of the
mountains, shares the climate of
other rainforest regions. Typically, the
optimal periods for travel are from
December to April in coastal regions,
and from May to September in the
highlands.

IS OBTAINING A VISA A
REQUISITE FOR ENTRY INTO
ECUADOR?

Citizens of Turkiye travelling to
Ecuador (holders of Ordinary, Service,
Special, Diplomatic Passports) do not
require a visa for tourism, allowing for
a stay of up to 90 days. On the other
hand, it is possible that Ecuadorian
authorities will rigorously uphold the
regulation stipulating that passports
must possess a validity of no less than
6 months.

Rttention to Turkish Citizens
Travelling to the Republic of
Ecuador!

As of 9 January 2024, the
country has been under a “state of
armed civil conflict” and a “state
of emergency.” This period has
witnessed a notable escalation in
criminal acts, including murder,
extortion, and kidnapping, perpetrated
by organised crime syndicates. Our
citizens are advised to pay attention
to the security announcements
issued by the local authorities and
our Embassy during their travels.
The World Health Organisation, the
Ecuadorian authorities, and the
Ministry of Health recommend that
visitors to certain regions of Ecuador
be vaccinated against yellow fever.
Furthermore, Ecuador is situated
in a zone characterised by seismic
activity, posing risks of earthquakes,
volcanic eruptions, and tsunamis.
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It will be beneficial for our citizens
planning to visit Ecuador to review the
advancements thereof beforehand.

DESTINATIONS TO EXPLORE IN
ECUADOR

Ecuador offers a diverse array of
experiences for travellers, showcasing
its abundant natural treasures and rich
historical landmarks. The Pacific Ring
of Fire is renowned for its significant
volcanic and seismic activity. Different
sources give different information
about the number of volcanoes in the
country. Nonetheless, it is understood
that the country accommodates more
than 80 active or potentially active
volcanoes.

® Quito (Capital City)

This site is recognised as a
UNESCO World Heritage Site.

A city of great historical
significance, renowned for its colonial
architecture.

La Compafiia Church, San Francisco
Monastery, TelefériQo (a view of the
Andes from a cable car).

The largest city situated nearest to
the equator line.

® Mitad del Mundo (Middle of
the World)

26 kilometres from Quito.

It is the point where the equatorial
line crosses.

Stepping onto the ‘Equator Line’
allows you to be in two hemispheres
simultaneously.

® Scientific experiments
alongside the Equatorial Monument.

@ Galapagos Islands

Recognised as a UNESCO World
Heritage Site.

An inspiration behind Charles
Darwin’s theory of evolution.

Unrivalled animal species: Giant
turtles, marine iguanas, and blue-
footed boobies.

Ideal for snorkelling, nature walks
and diving.

® Baiios de Agua Santa

An adventure tourism hub nestled
amidst volcanoes.

Waterfalls, thermal springs, and the
Paildn del Diablo Waterfall.

Zip lining, rafting, mountain biking,
and a rocking swing: “Swing at the End
of the World".

@ Cotopaxi National Park

® Cotopaxi Volcano: A prominent
active volcano, ranking among the
highest globally.

Popular for trekking,
mountaineering, and nature walks.

Strong likelihood of encountering
llamas and alpacas.

® Cuenca

The city recognised as a UNESCO
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World Heritage site.
Captivating with its colonial
architecture and cobblestone streets.
The original production site of
Panama hats.

EGUADOR NATIONAL PARKS

Ecuador hosts many national
parks. The inception of these
national parks serves to preserve
the country’s natural wonders while
providing access for visitors to enjoy
them. These parks serve as perfect
destinations for nature enthusiasts,
showcasing rich biodiversity,
distinctive landscapes, and a variety of
hiking trails.

® CotopaxiNational Park

Cotopaxi National Park harbours
one of Ecuador’s highest volcanoes,
Cotopaxi. This park serves as a
favoured spot for mountaineering
and trekking enthusiasts. Reaching
the summit of Cotopaxi offers an
unparalleled experience for adventure
seekers. Additionally, the stunning
scenery surrounding the park offers
visitors with exceptional photo
opportunities.

Yasuni National Park

Yasuni National Park is situated
in the geographic heart of Ecuador’s
Amazon rainforest. This park stands
out as one of the regions boasting the
most abundant biodiversity globally.

For those who are keen to explore the
natural life of Ecuador, Yasuni offers
a unique experience. Many rare and
threatened species inhabit the park.
Yasuni, significant for ecotourism, is a
paradise for nature enthusiasts.

@ Cajas National Park

Cajas National Park is situated in
the lofty Andes Mountains of Ecuador.
This park features lakes, mountains,
and a variety of vegetation. Cajas is a
fantastic destination for trekking and
enjoying nature walks. While exploring
the natural wonders of the park,
visitors also find the opportunity to
observe the natural life of Ecuador.

® Equatorial Mountains and
Volcanoes

Ecuador hosts many impressive
mountains and volcanic formations
that are part of the Andes Mountains.
The mountains of Ecuador offer
a plethora of activities for both
nature enthusiasts and adventure
seekers. Volcanoes such as Cotopaxi,
Chimborazo, and Cayambe are
popular routes for climbers. Climbing
to the peaks of these volcanoes is a
challenging but rewarding experience.

® Equatorial Rainforests

The rainforests of Ecuador
represent one of the richest
ecosystems in the world. Many rare
and threatened species inhabit these
forests. The Ecuadorian rainforests
offer an ideal setting for activities
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such as nature walks, bird watching,
and photography. While exploring
this unique ecosystem, visitors are
offered the chance to contribute to the
preservation of nature.

® Beaches in Ecuador

The ocean coast of Ecuador
is renowned for its magnificent
beaches. The beaches of Ecuador
serve as perfect destinations for
individuals seeking both relaxation
and opportunities for water sports.
Beaches such as Montafiita, Salinas,
and Atacames are frequently visited
by both local and foreign tourists.
These beaches offer a perfect setting
for activities such as sunbathing,
swimming, and surfing.

GUISINE CULTURE OF ECUADOR

The cuisine of Ecuador boasts a
rich tapestry of flavours, enriched by
its geographical diversity and cultural
influences. The cuisine spans a vast
spectrum, encompassing the hearty
dishes of the Andes Mountains to
the exotic flavours of the Amazon,
from the fresh seafood of the coastal
regions to tropical fruit flavours. The
cuisine of Ecuador offers distinctive
flavours that cater to every palate of
tastes.

Traditional Ecuadorian Food

® 1.Ceviche:

Fresh seafood (fish, shrimp)
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marinated with lemon juice, coriander,
and onion.

It is frequently consumed in coastal
areas.

® 2.Llapingachos:

Potato meatballs stuffed with
cheese.

Served with avocado, egg, and
chorizo.

® 3.LocrodePapa:

A velvety soup crafted from
potatoes and cheese, perfect for the
cold climate of the Andes.

Topped with coriander and avocado
slices.

® 4.Encebollado:

A soup made with tuna, cassava
(yuca), and red onion, flavoured with a
touch of lemon juice.

This dish, which can be
consumed even for breakfast, is
indispensable in coastal regions.

Chocolate and Coffee:

Ecuador ranks among the top
producers of cocoa and coffee

globally. .

What are the best
shopping destinations
in Ecuador?

The Handicraft Markets, the
Mariscal district in Quito, and the
shops selling handmade goods in
Cuenca are ideal places for shopping.

ECONOMY

Ecuador ranks as the third-largest
producer of crude oil in Latin America.
50% of Ecuador’s export revenues are
based on oil. The leading contributors
to non-oil revenues are bananas,
shrimp, and tourism. Other major
export products of the country are
coffee, cocoa, and tuna. Gold and
copper are additionally mined from the
earth. In 2025, the GDP is projected
to reach 126 billion dollars, with an
anticipated increase to 130 billion
dollars in 2026. As of 2025, Ecuador
ranks as the 64th largest economy
globally among 196 countries,
based on current prices. The GDP is
projected to rise by 1.7% at constant
prices in 2025, followed by a 2.1%
increase in 2026. As of the latest
data, Ecuador ranks 104th globally,
with a per capita income of 6942
USD projected for 2025. The primary
natural resources of Ecuador include
oil, fisheries, timber, and hydroelectric
energy. The country’s primary
agricultural and livestock products
include bananas, coffee, cocoa, rice,
potatoes, cassava (tapioca), and
sugar cane, along with meat and
dairy production, as well as seafood

production, particularly shrimp and
tuna.

Ecuador imports a variety of
products utilised for both consumption
and industrial purposes. Ecuador
engages in a substantial portion of
its foreign trade with Latin American
countries, having established
preferential trade agreements with
them, sharing cultural ties, and
maintaining logistical proximity. The
diversification of export markets and
products stands as a key priority
in Ecuador’s foreign trade strategy.
Ecuador currently has Free Trade
Agreements with the European
Union, the United Kingdom, the
European Free Trade Association
(EFTA), Chile, and China, as well
as Preferential Trade Agreements
with MERCOSUR (Brazil, Argentina,
Uruguay, and Paraguay), Mexico,
Cuba, Guatemala, El Salvador, and
Nicaragua. Negotiations on the Free
Trade Agreement between our country
and Ecuador are currently in progress.

Main products imported in 2024:
Petroleum oils and oils derived
from bituminous minerals, Products
and oils derived from the high-
temperature distillation of hard coal
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tar. Automobiles, Drugs formulated
for application in treatment or
prevention (dosed), Residual meal
and solid wastes from soybean

oil production; petroleum gases

and other gaseous hydrocarbons.

Devices designed for the reception

or transmission of sound, images,

or various forms of information,
including telephone gadgets. Wheat
and cereals. Vehicles designed for
the transportation of goods, and
Preparations utilised as feed for
animals.

The countries of imports are: The
USA, China, Panama, Chile, Peru,
Russia, Spain, the Netherlands,
Colombia, Italy, and Turkiye ranks 24th
in the country’s imports with a share of
0.7%. In 2024, our exports to Ecuador
amounted to 66 million dollars, while
our imports reached 73 million dollars.
This results in a foreign trade deficit
of 7 million dollars for our country in
trade with Ecuador for that year.

Fairs to Support Individual
Participation in Ecuador;

The letter from our Ministry of
Trade indicates that the organisers of

The Conference Expominas,

Aqua Expo Guayaquil 2025,

Expo Conference Oil &Power Gas
Energias Renovables fairs

and the Kito Trade Counsellor’s
Office held negotiations, and that
the said fairs were included in the
‘fairs with individual participation
supported’ by our Ministry of Trade,
which is a significant breakthrough for
the commercial relations between the
Republic of Ecuador and our country.

Turkish Ministry of Foreign Affairs
Turkish Ministry of Trade

TIM
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