SOK Marketler CEO'su Ugur Demirel, IHBIR Haber'in sorularini yanitladi.
‘Yatirnmlara hiz kesmeden devam ediyoruz’

: Ugur Demirel, "YUzde 54 kadin calisan

i oranimizla da sektore onculuk ediyoruz.
i 2023 yilinda da buyumemizi sGrdtrerek
: 133 milyar TL ciroya ulastik. Magaza

: ve depo yatinmlarimizi hiz kesmeden

; sUrdUruyoruz" dedi. Sayfa 24-25-26-27

SOK Marketler CEO'su

Ugur Demirel; gida satis ve
perakendesinde tecrubeli bir isim
olan Demirel, SOK Marketler'in zorlu
bir rekabetin yasandigi pazardaki
blyUme stratejisini anlatt.

]

IHRACATCIYA
OZEL KUR

NEGATIF
BASKIYI
AZALTIR

ihracatci firmalar
icin merkez
bankasinin
piyasanin yiizde
8-10 iizerinde
bir doviz kuru
belirlemesini
oneren Erol, bu
uygulamanin
bir nebze olsun
ihracatgiyi
rahatlatacak ve
yurt ici kaynakli
negatif baskiyi
hafifletecegini
soyledi.
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ISTANBU[iUBUBAT BAKLIYAT YAGLI TOHUMLAR

ETKIN *
YONETIM

YENIDEN

BIRLESMIS Milletler
onculugunde 22 Mart 1993
yilindan bu yana her yil Dunya Su
Gunu ve bundan sonra da Su Haftasl
olarak kutlaniyor. Dunya Su Gunt'nun
bu yilki temasi Birlesmis Milletler
tarafindan baris icin sudan
faydalanmak olarak belirlendi. Su,
yeryuzundeki butin canlilarin hayat
kaynagl.

Q EKOLOJIK sistemin devamliligini

saglayan en énemli unsur. Tatli
tukeniyor. Dunyanin bircok bolgesinde

¢

su kaynaklari tum dunyada hizla

KULLANIMI

iCiN SUYUN

suya erisim imkanlari gittikce azaliyor.
Bir milyar insanin su kitligr ile karsi
karslya oldugu belirtiliyor. Gerekli
onlemler alinmazsa onumuzdeki 30
yilda bu sayi ikiye katlanacak.

BUTUN dinya suyun etkin

kullanimini konusuyor. Giydigimiz

bir tisértin 2700 litre su ayak izi,
ictigimiz bir kahve fincanin 140-150
litre, bir A4 kagidi 10 litreye yakin bir su
gideri var. Su ayak izinde bir urdnun, bir
hizmetin Uretiminde giden tum su
miktari ele aliniyor.
RECEP ERGIN yazdi sayfa16=17

SUAVYAK iZi, TARIMSAL FAALIYETLER VE GIDA ENDUSTRISI
Prof.Dr. NEVZAT KONAR yazdi Sayfa 40-41-42-43
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istanbul Hububat Bakliyat
Yagli Tohumlar ve Mamulleri
Ihracatcilari Birligi (IHBIR)
Yénetim Kurulu Bagkani
Kazim TAYCI

Kakaoda katlanan
fiyatlar farkl

¢ozumlere itiyor

Degerli IHBIR Ailesi,

Kuresel iklim krizi ve tedarik zincirindeki
bozulmalar sektorimuzi dogrudan
etkiliyor.

Yakin zamanda 6nlimlize gelen ve
maliyet artislarina yol agan gelisme ise
kakao ve kakao yagi fiyatlarinda gozlendi.

Yogun kakao ¢ekirdegi tariminin
yapildigi bolgelerde gorlilen olumsuz
hava kosullari ve buradaki Ureticilerin
yillar iginde ekim alanlarini artirmamalari
ylUziinden arzda agik olustu.

Blyuk tedarikgilerin ellerinde bulunan
stoklara glivenildi fakat stoklarin yetersiz
kalacaginin anlagiimasinin ardindan
fiyatlar hizla yukari gitmeye basladi.

Kakao gekirdeginde ton basina
fiyatlarda 2,5 katlik, kakao yaginda da 3
katlik artislar oldu.

Kakao yagi fiyatindan 6rnek vermem
gerekirse 10 bin eurolardan 30-32 bin
eurolara ulasan bir fiyat s6z konusu.

Tarihi rekor seviyedeki bu fiyatlarin
daha nereye kadar gidebilecegini ise
hentz kimse tahmin edemiyor.

Yine 6nceki donemlerde palm yaginda
da hizli fiyat artiglari gdzlemledik.

Ureticilerimiz bu maliyetleri bir sekilde
absorbe etmeyi basardilar.

Kakaodaki krizin 6niimuizdeki birkag yil
daha devam etmesi muhtemel.

Bu kiresel gelisme karsisinda
Tark Ureticiler olarak gerek kaplamali
Urtinlerle gerekse kakaoya alternatif ham
maddelerle tliketicilerimize erisilebilir
fiyatlardan Griinler sunmaya gayret
edecegiz.

Ancak, dogrudan alternatif bir ham
madde ¢6zUmu kisa vadede mimkin
gOrinmuyor.

Elbette bu gelismeler maliyet baskilari
anlaminda agzimizin tadini da kagiriyor.

Beklentimiz otoritenin Ureticilerimizi
destekleyecek her turll tesviki vermesi
yonlndedir.

Artan ham madde maliyetleri dikkate
alindiginda firmalarimizin isletme
sermayesi ihtiyaci blyuyor.

Enflasyonla mlicadelenin bir ayadi
olan para politikasinin geregi olarak artan
faizler firmalarimizin kredi maliyetlerini
oldukca yukari gekmis durumda.

Uretimin sadlikli bir sekilde devam
etmesi ve arz kisintisi yaganmamasi
icin uygun maliyetli kredi taleplerimizi
otoriteye her firsatta iletiyoruz.

Yine, ylksek enflasyon oraninda
artmayan doviz fiyatlar da son yillarda
buylk emek harcayarak yer aldigimiz
ulkelerin raflarinda tutunmamiza destek
olmuyor.

Dinyanin 190 Ulkesine Urdn satiyoruz.

Glinden guine “Made in Turkiye"
algisini diinya marketleri ve raflarinda
oturtuyoruz.

Ihracatimizin strdUrulebilirligi agisindan
fiyat tutturmamiz sart.

Otoritenin enflasyonla miicadeleyi
de gozeterek ihracatgimizin fiyat
tutturabilmesini saglamak igin gGift kur
sistemini giindemine almasi igin basin
yoluyla bir iletisim faaliyeti yUrdttik.

Sizlerin de destedi ile bu talebimizi
dénem dénem dile getirmeye devam
ediyoruz.

Yiksek faiz ortaminda llkemiz
ihracatinin ve Uretiminin lokomotifi
olan KOBI'lerimizin yatirmlarina devam
edebilmesi igin ise Yatinm TaahhitlU
Avans Kredisi'nin (YTAK) alt limitinin
KOBI'lerimizin imkanlari gozetilerek 10
milyon dolardan 1 milyon dolara indiriimesi
de g6z ardi edilmemesi gereken
beklentilerimizdendir.

Bu vesileyle gegmis Ramazan
Bayraminizi tebrik eder, yaklasan Kurban
Bayraminizi da hayirlisi ile idrak etmenizi
Yice Allah'tan niyaz ederim.

Saygilarimla...

Kadir Kiirsad GULBAHAR

Kazim TAYCI
Yonetim Kurulu Baskani
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Baskan Yardimcisi
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Baskan Yardimcisi Muhasip Uye Uye

Firat OKTAY
Uye
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Uye Uye
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Coskun MICIK
Denetim Kurulu Uyesi

Medayin EROL
Denetim Kurulu Uyesi
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IHBIR Yonetim Kurulu Uyesi
Mehmet Tas onderligindeki

IHBIR Heyeti, T.C. Meksiko
Ticaret Msaviri Nur Pinar inal'in
tesrifleri ile Meksika isverenler
Birligi (COPARMEX)'ni ziyaret etti.
Heyet, Gualajara COPERMEX
Baskani Raul F. Flores Lopez ve
Jalisco Eyaleti Ekonomi Direktort
Nestor Eduardo Garcia Romero
ile Tarkiye-Meksika arasindaki
ticari iliskilerin gUglendiriimesi

ve muhtemel is birlikleri i¢in
istisarelerde bulundu. Heyet, yine
T.C. Meksiko Ticaret MUsaviri Nur
Pinar Inal'in tesrifleri ile DEIK'in
muadil kurulusu COMCE yetkilisi,
Meksika-Turkiye Ikili [s Komitesi
Baskani Sn. Jorge Lopez Morton
ile bir araya geldi.

Tarkiye Milli Katilim
Organizasyonu Birligimiz
tarafindan dtzenlenen,
Meksika'nin ve Latin Amerika'nin
en blyuk Gida, Igecek ve
Perakende Fuarl EXPO ANTAD, 12
Mart tarihinde 40. kez kapilarini
ziyarete actl.

Fuarin ilk giiny, Turkiye
pavilyonunu ziyaret eden Meksiko
Ticaret MUsaviri Nur Pinar Inal,
Yonetim Kurulu Uyesi Mehmet
Tas ile iki Ulke arasindaki ticareti
gelistirmeye yonelik istisarelerde
bulundu. EXPO ANTAD 2024
Fuar'i 14 Mart Persembe gunu
tamamlandi.

u '. u
EVSID in geceSIne &.OLAGAN GENEL KURULU

te§rif ettik 10. YL YEMES| Mali Genel
IHBlRYonetlm Kurulu Bagkani Kazim Tayci, . C g Ku rUlumuzu

EVSID’in diizenledigi 10. yil yemegine katildi. - soqt =

Davette EVSIiD Yonetlm Kurulu Bagkani \ > & ¥ ya ptl k
Talha Ozger EVSID Genel Baskani Burak . /) ‘

Onder, iDDMIB Yonetim Kurulu Bagkani Cetin
Tecdelioglu, MAPESAD Yonetim Kurulu
Baskani Tayfun Kogak, iKMIB Yonetim Kurulu
Baskani Adil Pelister ile bir araya geldi.

IHBIR 2023 Yili Olagan Mali Genel Kurulu, Yonetim Kurulu Bagkani Kazim Tayci ve

Yonetim Kurulu ile iiyelerin katihmlariyla gerceklesti. 2023 yili is ve islemlerinin
onaylandigi Genel Kurul'da, liyelere 2024 yili plan ve projeleriile ilgili bilgi verildi.
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Maliyet soklari
fiyatlan etkiliyor

Istanbul Hububat Bakliyat Yagli Tohumlar ve Mamulleri
Ihracatgilar Birligi (IHBIR) Yonetim Kurulu Bagskani Kazim
Tayci, Ramazan Bayrami dolayisiyla sekerleme ve cikolata
uretimi ile fiyatlar1 degerlendirdi. Sekerlemede fiyatlarin
gecen yilki bayram dénemine kiyasla ytizde 80 oraninda
arttigina deginen Baskan Tayci, “Enflasyon oranindaki artis
halihazirda fiyatlara yansimis durumda.” dedi.

istanbul Hububat Bakliyat Yagli
Tohumlar ve Mamulleri Ihracatc;llarl B|rI|g|
(IHBIR) Yonetim Kurulu bayram dncesi
iftar etkinliginde bir araya geldi. Basin
mensuplarinin da katildidi etkinlikte
sekerleme ve gikolata fiyatlarindaki son
duruma iliskin goriislerini aktaran iHBIR
Yonetim Kurulu Baskani Kazim Taycl,
sekerlemede fiyat artiglarinin ytizde
80'e ulastigini belirtti. Cikolatanin ham
maddesi kakaoda gegen yildan bu

yana gorllen fiyat artislar nedeniyle
sekerleme drinlerinin halen gikolataya
gdre daha cazip olacagini belirten
Tayci, "Enflasyon oranindaki artis
halihazirda fiyatlara yansimis durumda.
Sekerlemede miktar bazinda gegen yila
gore yluzde 5'e yaklasan bir artis olacagi
kanaatindeyiz. Buna gore bir planlama
yaptik.” bilgilerini paylasti.

PAZAR BUYURKEN
URETiM DUSTU

Son doénemde fiyat artislaryla
gundemde olan kakao ve gikolata
Uretimine iligkin ise Bagkan Tayc,
“Kakaonun dlinya borsasindaki stoklari
hep yuksekti. Bununla birlikte diinya
Gikolata pazarinda 7 milyon tonluk bir
Uretim var ve bu Uretim son 20 yilin
ortalamasini aldigimiz zaman pandemi
dahil olmak Uzere surekli ylizde 4-7

blyudu. Bir tarafta kakao ve kakao
tdrevlerinin kullanildidi Grinlerde

bir blylme; diger tarafta ise kakao
cekirdeginin Uretiminde dusUs var. Bu
durum ilk defa kendisini 2023 yilinin
ekim ayinda gdsterdi ve bu zamana
kadar da surekli ve astronomik sekilde,
tarihi zirveleri gordu. Bundan dolayi
cikolata fiyatlarinin gelecedine iliskin
Gok olumlu seyler sdylemek zor." diye
konustu.

MALIYETLER
URETiCiYi ZORLUYOR

Dunyadaki kakao Uretiminin
ylizde 65'lik bolimunin Bati Afrika
sahillerinde gergeklestigini; geriye
kalan bolimun ise Gliney Amerika'da
oldugu bilgisini veren Kazim Taycl,
sunlar aktardi: "Uzak Dogu'da da kismi
olarak Malezya'nin ve Endonezya’nin
belirli boltimlerinde yetisiyor. Agirt iklim
olaylari Bati Afrika'daki kakao agagclarini
¢ok olumsuz etkiledi. Bundan dolay!
rekoltede ciddi bir distis s6z konusu.

Bununla birlikte kakaoyu ureten giftgiler,

kakaodan ¢ikolataya gelen zincir i¢inde
en az kazanan insanlar. Kazanglarinin
Gok dusuk ve yetersiz olmasi sebebiyle
zahmetli agaglarin bakimlari, maliyeti
On planda tutularak uzun zamandan
beri gergeklestirilemiyor. 2020-2021
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sezonunda diinyada 5 milyon 290 bin
ton gekirdek Uretimi gergeklesmis.
2022-2023 sezonunda 4 milyon 900 bin
ton 2023-2024 sezonunda da 4 milyon
450 bin ton. Yani, baktigimiz zaman
20271den 2022'ye gegerken yuzde 7'lik
bir klicllme olmus. 2022'den 2023'e
gegerken de ylizde 10'luk bir kligllme
olmus.”

IHRACATGIYA OZEL
KUR TALEBI

Turkiye'de Ureticilerin ve
ihracatgilarin son dénemde yasadigi
sorunlara dikkat geken IHBIR Bagkani
Kazim Taycl, “ithalatci firmalar,
‘Cikolatall mamullerde kakaodan

Meslek liseleri daha aktif hale gelmeli

‘ ‘ istihdamda yasanan sorunlara
da deginen IHBIR Bagkani

Kazim Taycl, bu anlamda egitimde yeni
bir planlamaya gidimesi gerektigine de
dikkat ¢ekti ve ekledi: "Sektorimuizde
ara eleman, teknik eleman ve hatta
vasifsiz eleman bulma konusunda ciddi
sikintilar oldugunu gériyoruz.
Universitelerin sayisinin gok artmasi ve
genglerin niteligine bakiimaksizin
Universite diplomasi almalari

durumunda daha iyi is imkanlarina
sahip olacaklarina inanmalari bu streci
de olumsuz etkiliyor. Bu kadar
diplomasi olan gencimize beyaz yaka
olarak is verebilmemiz s6z konusu
degil. Beyaz yaka galisan bulma
konusunda ¢ok ciddi bir problem yok.
Su anda en 6nemli problemimiz mavi
yakada. Artik dyle bir durum soz
konusu ki bugtin fabrikalarda makine
tadilati yapan, elektrik tesisat isleriyle

ugrasanlar beyaz yakadaki mudurlerin
aldidi rakamlarin Gzerinde maas aliyor.
Asgari Ucret verilmiyor. Kendisini
yetistirmis zanaatkar arkadaslarimiz
editimleri olmasa bile, egitimli hatta
birkag dil konusan insanlardan daha
fazla maas aliyor. Buradaki sorunun
¢ozllebilmesi igin Universiteler ile ciddi
bir planlamaya gidilmesi gerek. Her
seyden onemlisi meslek liselerinin daha
aktif bir hale getirilmesi lazim.”

& a o 4 | $ @"@J _;- %] ¢ ‘-.‘i.%l'

dolayi fiyatlarda ylizde 20'lik bir artis
oldu ama neden bu sizde ylzde 35
seviyesinde?' diye soruyorlar. Karsl
tarafa bunu anlatamiyoruz. 'Biz, daha
uygun teklif veren Ulkelerden Uriin
alabiliriz.” diyorlar. Sadece ¢ikolatada
degil; hububat ve bakliyat tarafinda da
islenmis tarim Urlnlerinde de dinyada
genis yelpazede satisimiz var. Her
gecen yil ‘Made in TUrkiye' algisi gok
olumlu bir sekilde gelisiyor. Bunu da
korumamiz gerekiyor.” ifadelerini
kullandi.

“lhracatta 2023 yilinda 6nemli bir
performans sergiledik. Hatta 2024
yilinin ik 3 aylik boltimiinde de iyi
bir performans ortaya koyduk. Ama
bundan sonrasiyla ilgili fiyatlamadan
ve rekabetten dolayi ciddi kaygilarimiz
var." mesajl veren Baskan Taycl,
“Dunyanin birgok Ulkesinde dnemili
marketlerde énemli raflar tutmus
durumdayiz. Fiyatlar nedeniyle rekabet
edemedigimiz i¢in bu raflardan
dlsecek olursak tekrar bu raflara
girebilmek icin ¢ok ciddi micadeleler
vermemiz gerek. Uretici ihracatglya en
azindan ¢ift kur uygulamasi yapilsin.

Enflasyonla miicadeleyi elbette
anliyoruz ve destekliyoruz. Ancak,
bir taraftan da ihracatginin Gretimden
kopmamasi, yurt disinda buylk
mucadelelerle girmis oldudu raflardan
dismemesi adina da bdyle bir
uygulamanin hayata gegirilmesini

yetkililerimizden dnemle rica ediyoruz.”
gorusund dile getirdi.

YENi PAZARLAR
ARAMALIYIZ

“Finansmana erisimde
2023 yilinin basindan bu yana
sorunlarimiz var. Kurun, enflasyonun
ciddi manada gerisinde kalmasi
nedeniyle fiyatlama ve maliyetlerde
sikintilarimiz var.” diyen ve tim bu
sureglerin Uretici ihracatgilarin moralini
de etkiledigini kaydeden Baskan Tayc,
sozlerini sdyle strdlrdd: “Intiyaglarimiz
ifade etmekten vazgegmeyelim
ama yeni pazar arastirmaktan
da vazgegmeyelim. Bavullarimiz
surekli arabamizin bagajinda hazir.
Numunelerimiz kolumuzun altinda.
Daha ¢ok Ulkeye gidecegiz, daha gok
musteriyle gorusecediz. 14 milyar
dolarlik ihracat hedefine ilerleyecegiz.
Iginde bulundugumuz bu dénemin
gegici bir ddnem olduguna inaniyoruz.
IsGilik Ucretleri olmak Uzere bazi
kalemlerde yasanan blyUk artiglar
fiyatlarimiza yansidi. Mevcut kur
yeterli seviyede olmadigi igin ihracatta
fiyat tutturmakta gok zorlaniyoruz.
Ihracatglya kur desteginde de
oranlar zaman zaman tartigildi.
Ozellikle gida tarafinda ihracatginin
desteklenmesi gerektigine
inaniyoruz.”

iy 5
Uretimve

u
ihracatla
buyuyebiliriz

Bugiin, ‘faizlerin bu

kadar yiiksek oldugu
bir ortamda ticaret ve yatinm
ne kadar
gerceklestirilebiliyor?’ sorusu
onemle ele alinmali.” onerisi
yapan Baskan Kazim Tayeci,
“Birinci onceligimiz ihracat.Bu
konuyu gercekten bir lilke
meselesi olarak koruyoruz.
ihracatbizim en onemli, en
biiyiik silahimiz. Bunu qok iyi
korumamiz lazim. Giiney Kore
modelini de ornek alarak
uretimle ve ihracatla biiyiime
modeline yonelmemiz lazim.
Bunun icin de ihracatin oniinii
acmaya yonelik girisimlerde
bulunmak gerekiyor. Finansa
ulagim, istihdam, tesvikler
konusunda ihracatcimiza
destek vermemiz lazim ki mal
ihracatimizda 2023 yilinda
gerceklestirdigimiz 255 milyar
dolarlarimizi 500 milyar
dolarlara tasiyabilelim.” diye
konustu.
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TURKIYE GENELI - 2024 NiSAN AYINDA KATMA DEGERI EN YUKSEK 10 URUN ($/TON)

TURKIYE GENELI HUBUBAT SEKTORU

TURKIYE GENELI HUBUBAT SEKTORU

2093 NIS AN iHR ACATI: 2094 N]S AN ]HR ACAT|: ANASINIFLANDIRMA ___ ALY SINIFLANDIRA 2023 ($/K6) 2024 ($/K6) Degisim ;
° ° YAGLI TOHUMLAR VE MEYVELER 3,246135765 6,446471247 98,59 OA
957,103 MILYON DOLAR | 885,324 MILYON DOLAR S, SE he | B
%3,29 ARTIS VAR. et COOLEE L | =2 |
} . ) o ) . ) L H!JBU_BAT i 1,896057374 1,463556117 _-22,81:4;
TURKIYE GENELI HUBUBAT SEKTORU | TURKIYE GENELI HUBUBAT SEKTORU i | aweme | ogumi | s
2023 OCAK-NISAN {HRACATI: | 2024 OCAK-NISAN IHRACATI: TN iseesssss | vewzsem | ez

3 MILYAR
775 MILYON DOLAR

4 MILYAR DOLAR
76,01 ARTIS VAR.

IHBIR 2023 NiSAN IHRACATI
252,601 MILYON DOLAR

IHBIR 2024 NiSAN IHRACATI:
264,437 MILYON DOLAR

71,23 ARTIS VAR.

IHBIR 2023 OCAK-NISAN IHRACATI:
1MILYAR

100 MILYON DOLAR

IHBIR 2024 OCAK-NISAN IHRACATI:
1MILYAR

222 MILYON DOLAR

%3.33 ARTIS VAR.

NiSAN

NiSAN
ANA SINIFLANDIRMA ALT SINIFLANDIRMA 2023 ($/K6) 2024 ($/KG) Degisim
KAKAOLU MAMULLER 3,716105649 3,860719336 3,89%
BAHARATLAR 3.013043862 | 3,204405817 6,35%
YAGLI TOHUMLAR VE MEYVELER 1,331801871 2,778587477 108,63%
DiGER GIDA MUSTAHZARLARI 1749121078 1,899750108 8,61%
Hububat Bakliyat SEKER VE SEKER MAMULLERI 1,883902621 1342892232 -28,72%
Yagli Tohumlar ve PASTACILIK URUNLERI 122943998 1182517065 -3.82%
BiTKiSEL YAGLAR 1,485231545 1,109529132 -25,30%
BAKLIYAT 0,788812931 0873712714 10,76%
HUBUBAT 1977217018 | 0,794314808 -59,83%
DEGIRMENCILIK URUNLERI 0462867659 0,400605T14 -13,45%
GENEL TOPLAM 1089394322 | 0,960284182 -11,85%

IHBIR - 2024 NISAN AYINDA KATMA DEGERI EN YUKSEK 10 URUN ($/TON)
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TURKIYE GENELI-HUBUBAT SEKTORUNUN 2024
NISAN AYINDA EN COK IHRACAT YAPTIGI 10 URUN GRUBU ein )

NiSAN
ANA SINIFLANDIRMA ALT SINIFLANDIRMA 2023 2024  Degisim Pay
PASTACILIK URUNLERI 195.366 | 207.208 6.06% | 23.40%
DEGIRMENCILiK URUNLERI 135.437 | 150.982 n48% | 1705%
DiGER GIDA MUSTAHZARLARI 128.872 | 138.258 728% | 15,62%
BiTKiSEL YAGLAR 133.699 | 132.905 -0,59% 15,01%
Hububat Bakliyat SEKER VE SEKER MAMULLERI 85.531 92.934 8,66% | 1050%
Yagli Tohumlar ve KAKAOLU MAMULLER 72751 | 68.549 -5,78% 7.74%
Mamulleri BAKLIYAT 62.431 | 56649 | -9,26% 6,40%
YAGLI TOHUMLAR VE MEYVELER | 25782 | 20.467 | -20,62% 2,31%
HUBUBAT 13.572 13.394 1,31% 151%
BAHARATLAR 3.662 3.978 8,65% 0,45%
GENEL TOPLAM 857.103 | 885.324 3,29% | 100,00%

IHBIR - 2024 NISAN AYINDA EN COK iHRACAT YAPTIGI 10 URUN GRUBU

NiSAN
ANA SINIFLANDIRMA ALT SINIFLANDIRMA 2023 2024  Degisim Pay
DIGER GIDA MUSTAHZARLARI 66.163 67.869 258% | 2654%
SEKER VE SEKER MAMULLERi 57.122 47592 | -16,68% | 18,61%
PASTACILIK URUNLERI 44062 46.129 469% | 18.04%
DEGIRMENCILIK URUNLERi 19.759 | 36936 | 8694% | 14,44%
Hububat Bakliyat KAKAOLU MAMULLER 37.632 30.938 -1779% 12,10%
Yagli Tohumlar ve BiTKiSEL YAGLAR 17.219 12403 | -2797% 4,85%
Mamulleri YAGLI TOHUMLAR VE MEYVELER 4,814 6.235 |  29,50% 2,44%
HUBUBAT 5.036 4788 |  -4,92% 187%
BAKLIYAT 207 2302 | 1.01403% 0.90%
BAHARATLAR 587 524 | -10,19% 0,20%
GENEL TOPLAM 252.601 | 264.437 1,23% | 100,00%

iSTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERI iIHRACATGILARI BIRLIGI

W . XIY 7

MART/NISAN 2024

13

TURKIYE GENELI-HUBUBAT SEKTORUNUN 2024

NISAN AYINDA EN GOK IHRACAT YAPTIGI 10 URUN (BIN $)

NiSAN
URUNLER 2023 2024 Deijisim Pay
EKMEKLIK VE KAPLICA (KIZIL) BUGDAY UNU 94324 | 98531 | L446% | 2415%
AYGICEGi TOHUMU YAGI 92.895 | 68.798 |-2594% | 16,86%
MAKARNA-PISIRILMEMiS.SADE OLANLAR.DOLDURULMAMIS 37478 | 49.089 | 3093% | 1203%
SAKIZLI SEKERLER 44,953 | 39764 | -N54% | 9,75%
TUTUN KULLANIMINI BIRAKTIRMAYA YARDIMCI AGIZ YOLUYLA KULLANILAN NiKOTIN ICEREN URUNLER | 25.269 | 29.099 | 1516% 113%
SOYA YAGI. FRAKSIYONLARI -HAM. DiGER 8.021 | 28555 |25599% | 7.00%
AGIRLIKGA %5 VEYA DAHA FAZLA SUKROZ, INVERT SEKER VEYA iZOGLIKOZ IGERENLER - DIGERLERI | 23.856 | 27055 | 1341% | 6,63%
KIRMIZI MERCIMEK (KABUKLU TOHUMLUK OLMAYAN) 4067 | 25.832 | 519.98% | 6,33%
TARIFENIN BASKA YERINDE OLM.DiG.GIDA MUST/(LEZZO0) 18091 | 20754 | 1472% | 509%
WAFFLE VE GOFR.NET MUHT. 85 GR.I GECM.HAZIR AMB. (CIKOLATA VEYA KAKAO iC.Di6.MUST.SIVANMIS VEYAKAP |  20.227 | 20.585 177% 5,04%
iLK 10 URUN TOPLAM 369.281 |408044 | 1050% | 46,09%
DIGER URUNLER 487822 | 477.281 | -216% | 5391%
GENEL TOPLAM 857.103 (885.324 | 3,29% | 100,00%

IHBIR - 2024 NISAN AYINDA EN COK IHRACAT YAPTIGI 10 URUN (BIN $)

iiRUNLER

2024  Deijisim Pay

SAKIZLI SEKERLER
TUTUN KULLANIMINI BIRAKTIRMAYA YARDIMCI AGIZ YOLUYLA KULLANILAN NiKOTiN iCEREN URUNLER
EKMEKCi MAYASI-KURU. CANLI

EKMEKLIK VE KAPLICA (KIZIL) BUGDAY UNU

SOYA FASULYESI YAGI URETIMINDEN ARTA KALAN KUSPE VE DIGER KATI ARTIKLAR

AGIRLIKCA %5 VEYA DAHA FAZLA SUKROZ, iNVERT SEKER VEYA iZOGLIKOZ iCERENLER - DiERLERI
SOYA YAGI. FRAKSIYONLARI -HAM. DIGER

TATLI BiSKUVIiLER; GOFRETLER-GiKOLATA/KAKAO iCEREN.AMBALAJLI =< 85 GR.

GIFT KATLI DOLDURULMUS BiSKUVILER

AYGICEGi TOHUMU -KIRILMIS OLSUN OLMASIN. TOHUMLUK

iLK 10 URUN TOPLAM

DiGER URUNLER

GENEL TOPLAM

NiSAN

2023
40.827 | 32.983
22.955 | 24.703
18182 | 19.190
16.676 | 16.931
221 | 14872
9.359 | 9.459
5.498 6.123
5374 | 5.941
4431 5.762
1.689 5.710
125210 | 141675
127.391 | 114.039
252.601 264.437

-1921% | 12.90%
1.62% 9,66%
5,56% 750%
1,53% 6,62%
b.635,11% 582%
107% 3,10%
1,36% 2,39%
10,56% 2,32%
30,04% 2,25%
238,14% 2,23%
1315% | 5540%

-10,48% | 44,60%

1,23% | 100,00%
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TURKIYE GENELI-HUBUBAT SEKTORUNUN 2024
NISAN AYINDA EN COK IHRACAT YAPTIGI 10 ULKE (BIN $)

NiSAN
ULKELER 2023 2026  Degisim Pay
IRAK 57670 | 15223 | 013% | 1979%
BiRLESIK DEVLETLER 73.788 49123 | -33,43% 5,55%
CEZAYIR 20595 | 40026 | 9435% | 452%
SURIYE 36519 | 37068 | 150% | 419%
ALMANYA 24329 | 25004 2% | 282%
iRAN (ISLAM CUM.) 9932 | 23665 | 13827% | 267%
CIBUTI 28907 | 23072 | -2018% | 261%
LiBYA 734k | 2212 | 2749% | 250%
RUSYA FEDERASYONU 23607 | 19447 | -UE2% | 220% ) e T
VENEZUELLA 19.666 | 18.885 | -3.97% | 213%
iLK 10 ULKE TOPLAM 62357 | 433625 516% | 4898% 8 : M ATNEIREES
DiGER ULKELER 444746 | 451700 156% | 5102% TURKIYE GENELI-HUBUBAT SEKTORUNUN
GENEL TOPLAM 857.105 | 885326 | 3.29% | 100,00% - b . )
. . . . SON 12 AYDA EN COK iHRACAT YAPTIGI 10 ULKE (BIN $)
IHBIR 2024 NISAN AYINDA EN COK IHRAC/-_\T Y/-\PTIGI 10 ULKE (BIN S) 1 MATS - 50 RiSAN (12 AYLIK) ;
RISAN . Rt e T ULKELER 2022-2023 20232024 Deijisim Pay :
ULKELER 2023 2024 Dejjisim Pay  he @l ot s :;RiAR}EEsiK T | s | s | ik | sm
L[;Anﬂsussim\clﬂgi)m 255222 :gggg 22%733; ;;’Z; IRAN (ISLAM CUM.) 150.110 4L58.4T6 | 20543% |  365%
RAK el el el e SURIYE 527392 | 453244 | -1406% | 361%
CEZAYiR 12183 | 13700 | 1246% | 536% CEZAYIR 24798 409.017 6493% | 3.26%
ALMANYA 1410 0781 | 325% | 481% . 81.975 e A T
BIRLESIK KRALLIK TM050 | 10889 | -L46% | 4.26% el o L ol el
RUSYA FEDERASYONU 964h | 9000 | 574% | 355% : : 07% /61%
HOLLANDA 4882 | 6473 | 3250% | 253% stgAAi’:YA issi‘;%' 235]:983 ";95% ggg;
f::‘Pi'LARAB'STAN %gg g;’:’; 212193‘;; 522; ILK 10 OLKE TOPLAM 5270300 | 5.774.825 957% | 4600%
iLK 10 GLKE TOPLAM AR A DIGER ULKELER 6.425.464 | 6.778.560 550% | 5400%
DISER GLKELER e ney | ven o GENEL TOPLAM 1.695.765 |12.553.385 7,33% | 100,00%
GENEL TOPLAM 252601 |264.437 |  123% | 100,00%

01 MAYIS - 30 NiSAN (12 AYLIK)

iLKELER 2022-2023  2023-2024 Deiisim Pay
BIRLESIK DEVLETLER 336.691 298.430 -11,36% 8.87%
IRAK 242.137 245.205 127% 7,28%
BIRLESIK KRALLIK 107.652 147031 36,58% 4,37%
ALMANYA 123.036 145.416 18,19% 4,32%
iRAN (iSLAM CUM.) 50.565 117.844 133,05% 3,50%
RUSYA FEDERASYONU 130.252 105.231 -19,21% 3.13%
CEZAYiR 87.673 98.718 12,60% 2,93%
LiBYA 67.253 90.765 34,96% 2,70%
ISRAIL 110.041 85.404 -22,39% 2,54%
SUUDI ARABISTAN 39.724 81.622 105,47% 2,42%
iLK 10 ULKE TOPLAM 1.295.024 1.415.666 932% | 42,06%
DiGER ULKELER 1.813.391 1.950.401 756% | 57,94%
GENEL TOPLAM 3.108.415 | 3.366.067 8,29% | 100,00%
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Etkin

Birlesmis Milletler
onculugunde 22 Mart

1993 yilindan bu yana her
y1l Dliinya Su Glnu ve
bundan sonra da Su Haftas1
olarak kutlaniyor. Dinya
Su Guni’'nin bu yilki
temasi Birlesmis Milletler
tarafindan baris i¢in

sudan faydalanmak olarak
belirlendi. Su, yerytzindeki
butin canlilarin hayat
kaynagi. Ekolojik sistemin
devamliligini saglayan

en 6nemli unsur. Tath su
kaynaklar1 tim diunyada
hizla tiikkeniyor. Dinyanin
bir¢ok boélgesinde suya
erisim imkanlar1 gittikce
azaliyor. Bir milyar insanin
su kitligi ile kars1 karsiya
oldugu belirtiliyor. Gerekli
onlemler alinmazsa
onumuzdeki 30 yilda

bu say1 ikiye katlanacak.
Biitiin diinya suyun etkin
kullanimini konusuyor.
Giydigimiz bir tigértin 2700
litre su ayak izi, ictigimiz
bir kahve fincanin 140-150
litre, bir A4 kagidi 10 litreye
yakin bir su gideri var. Su
ayak izinde bir Girtinlin, bir
hizmetin tiretiminde giden
tim su miktari ele aliniyor.

Recep

ERCIN

Dinyada suyun 79'luk kismi tarimda
kullanilyor. TUrkiye'de bu oran yizde
77 dizeyinde. Bu agidan yagmurlama
sulama ile ylizde 65 olan randiman damla
sulama ile ylizde 70'lere gikarilabiliyor.
Hatta toprak alt damla sulama ile gok
daha verimli tarimsal sulama mumkdan.
Bununla beraber sulama zamani ¢ok
onemli. GUn agarmadan veya gin
batiminda sulamay1 yapilmasi verimli
sulama agisindan kritik 6nemde. Ozellikle
gida sektorlinde, tekstilde ve kimya
sektorlinde ¢ok fazla su kullaniliyor.
Arttilmis atik sularin kullaniimasi son
ddénemde 6ne gikiyor. Sanayide de
tarimda da konutlarda da kullanilan suyun
yeniden yeniden kullanimi elzem.
Endustriyel atik suyun aritilarak ylzde
75'inin yeniden kullanimi mimkuin. Yizde
25 ise seyreltilerek yeniden sisteme
verilebiliyor. Dolayisiyla atik su olusmuyor.
Turkiye'de geneline 6 milyar metrekipten
daha fazla yillik sebekeye su veriliyor.
Bunun ylzde 32'den fazlasi kayboluyor.
Birgok ilde yiizde 70'ten daha fazla
kayip var. Dogru iletim hatlari ile kaybin
yuzde 10'lara gekimesi mumkdin.
Bireysel kullanimda da biyUk kayiplar
yasaniyor. Iki gesit su var; siyah su ve gri
su. Tuvalette kullandigimiz su siyah su.
Lavabolarda, 6zellikle mutfakta, banyoda
kullandigimiz suyu gri su. Artik su verimli
binalar insa edilerek gri suyu aritan
sistemler kurulmaya basladi. Gri suyun
aritilarak kanalizasyona degil klozetlere
verilmesiyle daha verimli bir kullanim
saglanabilir. Gri suyu aritilarak yesil
alanin sulanmasinda kullanilabilir. Bunun
yaninda dus sureleri kisaltiimali. Musluklar
gereksiz yere akitimamall.

SU FAKIRI OLMAYA

DOGRU

iklim degisikligi projeksiyonlarina
bakildiginda 2030'a gelindiginde
yagislarda ytizde 20, 2100 yilina kadar
da ylzde 25 oranda azalma bekleniyor.
Diinya niifusu artarken dengeyi

MART/NISAN 2024

saglamanin tek yolu etkin su kullanimi.
Dinyadaki toplam su kaynaginin sadece
ylzde 2.5 tath su. Bu tatl suyun da
sadece ylzde 4'Unu ylzey sularindan
elde edebiliyoruz. Yizde 40'a yakin
civarinda ise yer alti sularindan. Bunun
tamamina erigsek bile suyun sadece
ylizde 1'ine ulasabiliyoruz. Diinyadaki 8
milyar insan bu suyu hem miktar hem
kalite olarak korumaya ve kullanmaya
Galistyor. Ulkemizde kisi bagi su kullanim
miktar yillik 1313 metrekip. Ontimuzdeki
bu 6 yiligerisinde yani 2030 yilina dogru
da artik bu su kullanim miktarinin 1000
metreklpdn altina dligmesi bekleniyor.
Falkenmark Indeksine gore yapilan
derecelendirmeler, 1000 ile 1700 arasinda
su kullanim miktarina sahip olan Ulkeler,
su stresi yasayan Ulkeler, 1000'in altina
dustugu an su fakiri Ulke konumuna
geliniyor.

DAHAAZ SU iLE
DAHA COK GIDA

Birlesmis Milletler'in su raporlarinda
her yil tatl suya olan gereksinim ylzde
1oraninda arttigi gorultyor. Yagamin
devami su kaynaklarinin akilci ve
surdurulebilir kullanimina bagli. Yine
Birlesmis Milletler'e gore kiresel su
tuketimi son 100 yilda yaklasik 6 kat artti.
Cevreye verilen zararla birlikte temiz su
kaynaklar gittikge azaliyor. Yasadigimiz
10 iklim olayindan 9'u suyla ilgili. Dinya

?
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yonetim icin suyun
yeniden kullanimi

art

su stres haritasina gore Turkiye 2040'a
gelindiginde su kithdi gekecek Ulkelerden
biri olacak. 2022 istatistiklerine gore
Turkiye'de hali hazirda kullanilabilir su
miktari 112 milyar metrekp, yillik olarak
57 milyar metrekip tlketiyoruz. Bunun
yuzde 77'si tarimda, ylzde 23'Ui¢cme

ve kullanma suyu olarak, yizde 11'i de
endustriyel amagl kullaniliyor. Diinyada
da benzer bir tablo hakim. Daha az suyla
daha fazla gida Gretmemiz gerekiyor.

SU HASADI YAPAN
KENTLER

Yagmur suyu hasadi gok dnemli.
Gelecegin kentleri buna gore tasarlanmall
ve kentsel dontisim bu gergevede
yapllmall. Dere yataklarinda, akarsu
havzalarinda bir gegirimsiz yiizey ve yapl
stogu baskisi hakim. Dere yataklarini islah
etmek amaciyla beton yataklara almaktan
ziyade cevrelerini agip, agik alanlar
olusturup, genisletip, gecirimli ylizeylerle
burayi destekleyerek, hem insanlarin can
ve mal kayiplarl yasanmamasi igin hem
de bu bolgelerdeki sucul ekosistemleri

korumak icin de ¢dzlmler Uretilmesi elzem.

Dinyadaki su miktar olarak hep ayni
kalacak olsa da tatl su kaynaklarinin
azalmasi yani tuzlanma artiyor. Iklim
krizi ile gelen hizll buharlagsma sonucu
siddetli bir saganak yagdis ve bu saganak
yadis nehirlerden tasiyor, sel haline
geliyor, tagkin haline geliyor, erozyona

‘v‘. b 4

f

_—

neden oluyor. Hatta barajlari yikiyor.
Yadislarla yagan bu tatl su denize dogru
akiyor. Aritma tesisleri asir yagislara
dayanamiyor. Suyun azaldigi bolgelerde
su kirliligi, patojen, hastalik yapici
mikroorganizmalarin artigl, istilaca tlrlerin
artisi gorullyor. Su gevrimi hizlaninca
kuru mevsimler daha kuru, 1slak
mevsimler daha islak oldu. Ozellikle temiz
su ve sihhi kosullar ve ayni zamanda
aslinda iklim egilimi de, sorumlu Uretim
tiketim de, karasal yasam, sucul yasam
hepsi dogrudan olarak suyla ilintili. Kirsal
bodlgelerde tasima suyu eve, haneye
getirme gorevi daha gok kadinlara ve
gocuklara dustyor. Bu da egitim hakkinin
sekteye ugramasindan saglik sorunlarina,
toplumsal cinsiyet esitsizligine kadar
aslinda birgok probleme sebep oluyor.

SU SAVASLARI

YASANIR MI?

Dinyada yaklasik 263 adet birden
fazla Ulkenin sinirnndan gegen veya
sinir olusturan havzalar s6z konusu ve
bu havzalarda birden fazla tlkenin su

MART/NISAN 2024
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kullanimina tabi oldugu icin teknik boyutu
alip politik ve ekonomik boyuta erisiyor.
Sinir asan sular dediginiz zaman devletler
arasl iliskiler devreye giriyor. Yani devletler
su konusunda igbirliginden yana olursa
bu barisin saglamlagsmasi anlaminda
fayda saglayabilir. K6tl senaryoda
ana sebep su olmasa da tetikleyici
olma durumu yadsinamaz. Catismanin
aslinda kimseye bir sonug saglamadigi,
sifir kazananin oldugu bir oyunda, bir
tarafin kazangl olmasinin bile mevcut
su kaynaginin surdurdlebilir kullanimi
icin bir fayda saglayamayacagina
farkini varip is birligine odaklanilimasi
gerekiyor. Surekli kitlagan bir kaynak
Uzerinden degerlendirdigimiz zaman
su savasl olasiligi suya ihtiya¢ duyma
nifuslarin artmasi ve ayni zamanda
devletlerin ihtiyaglarinin artmasiyla sdrekli
gundemde. Savasla suya erisimin, su
tahsisinin, su paylasiminin ¢ézilme
imkani yok.

Insan dlinyaya farkina vardigindan beri
hep dogayla savas igerisinde.

Bu savasl kazandigimiz guin biz
kaybedecegiz.
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BITKIDEN DERNEGI BASKANI GIDA MUHENDISI EBRU AKDAG

Sekersiz yasa

‘Gida guvenligi saglandi ise hicbir gida zehir degildir. diyen
Akdag, karbonhidratlarin hepsinin en ufak yap1 tagsinin seker
oldugunu hatirlatt1. Ambalajli gida tiikketiminin gtivenlik
acisindan 6nemine deginen Akdag, gida okuryazarlig:
konusunda toplumun bilin¢clenmesi gerektigini séyledi.

GUn gegmiyor ki gida ve beslenme
konusunda yeni bir akim olusmasin.
Sosyal medyada hemen her glin yeni
bir “zararll” tUrtyor. Gida konusunda
bilimsel gergeklere 1sik tutan Bitki Bazli
Gidalar Dernegi (BITKIDEN) Bagkani, gida
miihendisi Ebru Akdag, bu hurafelere
karsl savas agmis durumda. Yakin
zamanda “Soframizdaki Hurafeler”
kitabini yayinlayan Dr. Akdag sorularimizi
yanitladi.

ENDEMIiK CESITLERIMiz

AVRUPA'DAN FAZLA
- BiTKIDEN
- Dernegi nedir, ne yapar,

\'-/ niye kurulmustur?

Buguin artik en gok konustugumuz
konu; iklim krizi, gida krizi,
sUrdurtlebilirlik... Dogru bir sekilde
nasil gida Urtnleri sunabiliriz? Su
anda butln dinyanin glindeminde
gidada bir dontisuim olmasi geredi var.
Bu donlstimuin temelinde de bilim
dlnyasinin isaret ettigi bitkisel gidalar var.

Tabi ben veganlik veya
vejeteryanliktan bahsetmiyorum.
Gezegenin slrdurtlebilir bir sekilde
hayatta kalabilmesi ve insan sagligi
dikkate alindiginda en iyi beslenme
tarzi fleksitaryen beslenme, yari esnek
beslenme denilen sey. Burada amag iste
hayvansal proteinin tamamen disarida
birakmayan ama bitkisel gida tlketimini
artirmaya yonelik bir adim. Dolayislyla

yani bilim dlinyasi her turll buna isaret
ediyor. Akdeniz beslenmesine gok yakin
aslinda. Zaten bizim cografyamizda da
uygun bir sey. Bitki bazi gidalar, bunlarin
artmasi, alternatiflerin artmasi zaten
bitlin diinyada dalga dalga yayiliyor.
Fakat TUrkiye olarak biz bu dalgalarin
basindayken énemli bir potansiyele
sahibiz. Cunku Turkiye endemik bir
gesitleri agisindan ¢ok zengin. Butlin
Avrupa'nin endemiginden daha fazla
endemik bitki cesidimiz var. Cografi
yapimiz ¢ok uygun, ekilebilir topraklarimiz
var. Biz sUrdurUlebilir tarimla bunlari
artirabilirsek bitkisel alternatifler
konusunda rlizgarla yelkenleri dolduran
degil de riizgara yon veren olabiliriz.

GLUTENSIZ BESLENME

MODA OLDU
) , “Bitkiden" deyince yesil
: bitkiler anlasihyor ama
\3-/ sonugcta nohut da
bitkiden... Unlu mamuller, un fiyati
cok artmadigi halde, erisilebilir
oldugu halde tiiketim artmiyor. Ciinkii
insanlar glutensiz veya karbonhidrati
daha az gidalara yonelmeye basladi.
Bitkiden olarak bunu nasil
yorumluyorsunuz?
Toplam karbonhidrat tiiketimimiz
genel olarak artiyor. O ylzden burada
da bir dengeye gidilmesi gerekiyor ama
glutensiz isi ben bunu bir gida mihendisi
olarak sdylerim; glutensiz bir modaya

Cografi yapimiz ¢ok wygun, ekilebilir
topraklarimiz var. Sirdiirilebilir tarimla

bunlar: artirabilirsek bitkisel alternatifler
konusunda riizgara yon verebiliriz.

MURAT OLKER'iN ONSOZOYLE

SOFRAMIZDAKI
HURAFELER

Il

EBRU AKDAG
g @ e

donismus durumda. Hani diinyada
gluten ile ilgili ¢dlyak rahatsizligina
rastlanma orani ylizde 1. Bizim
cografyamizda da bu sekilde. Fakat

su anda sanki glutensiz beslenmek

Gok boyle dnemli bir statliymdus gibi bir
hava yaratildi. Kitapta buna ayirdigim

bir bolim de var ve bilim diinyasi da

bu konuda ¢ok net. Normalde gida
konusunda, beslenme konusunda insan
deneyleri yapmak ¢ok zordur. Fakat
burada 25 yil agkin stirede binlerce kisi
Uzerinde yapilmis bir insan deneyi var
ve sonucunda sunu ortaya koyuyorlar;
eder sizin bir ¢olyak hastaliginiz yoksa,
gluten intoleransiniz yoksa, gluteni
hayatinizdan ¢ikarmaniz sizin igin daha
iyi degil, daha kotl. Hem tip 2 diyabet
riskini arttiryor, hem kalp krizi riskini
artinyor. Neden? ClnkU gluten hep boyle
karbonhidratlarla aslinda karsilastiriyor
ama gluten, cavdar, bugday gibi tahillarin
icerisinde bulunan bir protein aslinda ve
sorun glutende degil sorun bizde. CUnku
vicudumuz eger ona karsl, bir yabanci
olarak alip tepki verdiginde olusan
rahatsizliklar var. Dolayisiyla bununla ilgili
bir sorunuz yoksa glutensiz beslenmeniz
demek tahillari hayatinizdan ¢ikarmak
demek. Bu da sizin her trlG hastalik
riskinizi artirmis oluyor. Cunku tahil
tuketimi insan hayati igin gok 6nemli.

iSTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERI iIHRACATGILARI BIRLIGI

\
O

MART/NISAN 2024

19

Glutensiz bir
modaya doniismiis
durumda.
Diinyada gluten

tle 1lgili colyak
rahatsizligina
rastlanma orant
yiizde 1.

Zehirlenme
evlerde de
oluyor

" Gida
zehirlenmesi
neden olur?

Birincisi iste yanlis bir
uygulama varsa, hijyen ortadan
kalktlysa, merdiven altindan
sagdan soldan aliyorsak... Biz
evde de ¢ok hatalar yapiyoruz.
Mesela ¢ig tavuk, yumurta
ylkanmaz. Bir seyi pisirdiginiz
zaman iste butln bir tavugu
merkez sicakligin yetmigli
derecelere geldigini kontrol
etmeniz lazim. Cig yumurtali
unlu, un da ¢igdir aslinda ve
mikroorganizmalar igerir. Bunun
gibi bir suirt 6rnekte insanlar
zehirlenebilir. Ya da dogada
bulunan bir mikroorganizma,
dogadan geldigi igin tahillardan
makarna pilavda da bulunur.
Burada asil sorun aslinda
tekrar 1sitma kismi dedil,
pisirdikten sonra ne kadar
sure disarida birakiyorsunuz?
Cunku o mikroorganizmalar
tehlikeli bdlge dedigimiz bir
Iiklk noktasina geldigi zaman
hizla olusurlar ve daha sonra
onlarin olusturduklar toksik
seyleri de biz Isitarak ortadan
kaldiramayiz. O ylzden
oradaki asll problem en ge¢
2 saat igerisinde hava gok
sicaksa bir saat igerisinde o
pilavi, makarnayi buzdolabina
soguyacak sekilde koymak.
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Sisteme

wydugunuz
stirece gida katkt
maddelert hayat

kurtaricidar.

HICBIR GIDA MADDESI

ZEHIR DEGILDIR
Seker

P, zehir midir
\:/ degil midir?

Hicbir gida maddesi kendi basina
zehir de degildir, mucizevi de degildir.
Cok fazla su tiketirseniz ki rnegi vardir
iste Amerika'da bir su igme yarismasi
yapllmistir, onun birincisi olan kadin
24 yasinda, eve dondugunde hayatini
kaybediyor. Cok fazla tukettidi icin.
Dozdan bagimsiz olmak Uzere ve gida
glvenligi saglandi ise higbir gida zehir
degildir. Seker bizim zaten hani sekersiz
besleniyorum diyenler var ya onlar
sekerin ne oldugunu bilmiyorlar. Sekersiz
yasam yok. Karbonhidratlarin hepsi
seker. Zaten karbonhidratlarin yapi tasl.
Dolayisiyla bal, meyve suyu, stit, tahillar,
ekmek, makarna bunlarin hepsi..

) , Peki
. rafine seker
\'—/ meselesi?

Fark etmez yani rafine. Rafinasyon
demek aslinda onun igindeki diger
maddeleri arindirmak ve o haline
donustirmek demek. Meyveden seker
aliyorsaniz veya tahlilla, elbette yaninda lif
allyorsunuz, vitamin mineral allyorsunuz.
Glisemik indeks dedigimiz bir sey var,
kan sekerinin hizli yikselmesi ile ilgili.
Dolayisiyla siz eklenmis sekeri tiikettiginiz
zaman bunlardan yoksunsa o gida yerine
zaten digerini tercih etmeniz gerekir.

AMBALAJLI GIDA

TERCiH EDILMELI

- Ozellikle bu her seyin
- kanser yaptigi iddialar
\'-/ ne olacak?

Ben hep sunu anlatiyorum, gercekten
gidayla iliskimiz o kadar bozuldu ki,
kitapta da yazarken bir deneme yapayim
dedim. Google'a herhangi bir bdyle gok
saglikli ve iyi oldugunu dislndigimiz
su, iste balik, brokoli farkl 6rnekler siz
de deneyebilirsiniz yazip yanina kanser
yazdim. Her seyle ilgili 6rnek ¢ikti, haber
¢lktl. Orada yaratilan stres hastaliklarin bir
numaral kaynagi biliyoruz. Bundan dolay!

=

yaratilan stres aslinda bize ¢ok daha fazla
zarar veriyor ve ¢ok fazla hurafe var. O
yuizden bu kitabi yazdim. Nasil gdzecegiz?
Bir; ambalajli ve bilinen markalari tercih
edecegiz. Iki; gida okuryazarligimiz gok
duslk bizim Ulkemizde, etikette nelere
bakmamiz gerektigini bilecegiz. Nasll
saklayacagimizi bilecegiz.

HERKESIN

METABOLIZMASI OZEL

) 7 Saghkh beslenme nedir?
. Yani saghkh beslenmek
\3-/ ifadesi dogru mu?
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Saglikli, sagdliksiz gida diye bir sey
yok bence, gida givenligi ve dozlarin
clkardigimiz zaman saglikli beslenmek
diye bir sey var ama kisiye 6zel. Yani
hepimizin metabolizmasi aslinda parmak
izimiz gibi bize 6zel. Dolayisiyla 6nce bir
gida guvenligi kisminda net oldugunu
bilmemiz lazm. Ardindan dozunda ¢esitli
ve bizim bunyemize iyi gelen gidalari
tiketmemiz lazim. Gida ve beslenme
G¢ok multidisipliner bir alan. Evet, biz
gida muhendisleri isin bir yanindayiz.
Diyetisyenler baska bir yaninda iste
sadlik konusunu bazen bu alanda
uzmanlasmis olan hekimler, toksikoloji

iSTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERI iIHRACATGILARI BIRLIGI

uzmanlari... nereden dgrenecedimizi
bilmemiz lazim. Saglikh beslenme

var o da zaten bugin igin iste en net
ortaya konulan Akdeniz tarzi beslenme
ve bunun yaninda da iste hareket ve
stressiz bir hayat..

KATKI MADDELERI

YANLIS BiLiNiYOR

; Cesitli katki maddeleri var.
? Uzerinde E-8,E-12,B
\/ vesaire goriiyoruz. Bunlarin
saghga etkisi nedir?
Kontrollt kullanilirsa, dogru sekilde

Alerji baska intolerans baska

% Gida alerji
rd intoleransi neden
olur sizce?

Benim baktigim arastirmalarda
bunlarin aslinda net bir seyi cikmisg
dedil. Cunkl evet genetikten zaten
oluyor. Vicudumuzun verdigi tepkiler
ama 6te yandan qittikge de artiyor.
Tabi biz birgok seye maruz kaliyoruz
hayat boyunca. Tukettiklerimiz
disaridan gelen seyler bunlar da belki
metabolizmayi etkiliyor... Genelde
kirkl yaslardan sonra ¢ok artiyor.
Mesela yine gevirdigim kitaplardan

birinde; bir tip doktorunun kitabl,
cocuklar Uzerinde ozellikle zaten
uzmanlasmis bir Kisi; fistik alerjisi ok
yaygindir. Amerika'da mesela fistik
da ¢ok tiketir. O yuzden gocuklarina
basta fistik vermeyen ailelerde
aslinda gocuklarin ileri yaslarda

fistik alerjisi gelismesi daha fazla.

Su var, alerji olabilecek gidalar daha
onceden tattiginiz zaman viicut

ona karsl bagisiklik da kazaniyor.
Bazen de genetik, hicbir sekilde
tlketemiyorsunuz ama gida alerjisi
ve gida intoleransi farkli seyler. Gida

alerjisi gok gok riskli ve gok dikkatli
yonetilmesi gereken bir sey. Ornegin
bir ugakta hani findik dagtilir, yurt
disl uguslarinda eger o ugusta birinin
findik alerjisi, fistik alerjisi varsa hi¢
dagitimaz. Clnku en arkadaki biri o
findik seyini agtiginda havaya yayilan
molekdllerden bile zarar gorebiliyor.
Intolerans dedigimiz iste laktoz
intoleransi bir 6rnegidir. Belli dlizeye
kadar o gidalari tuketebilirsiniz. Hani
belki rahatsizlik belli bir noktadan
sonra ¢ikar. O ylzden gida alerjisinin
cok dikkatli sekilde yonetmek lazim.

e

kullanilirsa, dozunda kullanilirsa sagliga
zararl olmadigi zaten tespit edilen
gida katki maddeleridir bunlar. E
kodlarina yonelik ben daha saniyorum
lise, Universite ¢aglarindayken

bir sey ¢ikmisti. E kodu aslinda
Avrupa’nin E'sinden Europe’dan

gelir ve bltin diinyada kullanilan
aslinda isimlendirme sistemidir. E
kodunu alabilmesi igin bir gida katki
maddesinin gok uzun bir bilimsel
suregten gegmesi gerekiyor. Avrupa
Birligi'nde yasaklanip da Turkiye'de
serbest olan bir sey olamaz. Clnku
zaten birebir uyumluyuz. Dolayisiyla bu
sisteme uydugunuz sirece gida katki
maddeleri aslinda hayat kurtaricidir.
Bazi gida katkilari bazi gidalarda
kullaniimaz veya belli bir miktarda
kullanilabilir. Bunlari asarsak da o
zaman artik bizim i¢in zararl hale gelir.
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Insanlar
artik gercek
bilginin
pesinde

y Gida hurafeleri
. ? konusunda medyada
cok fazla dogru
olmayan haber akisi var.
Medyaya ben hem minnettarim

hem de sitemkarim. Dogal olarak
yani kotl haber, olumsuz haber
satar kismi var. Fakat medyada
son yillarda sunu gériyorum;
ozellikle bu pandemiyle beraber
de basladi. Pandemide infodemi
kavrami gikti. Cok hizli yayillan
kontrolstiz yanlis bilgi. Fakat
artik insanlarda bence buna
karsi bir bikkinlik da olusmaya
basladi. Insanlar gergek bilginin
pesinde kosmaya basladi. Cok
daha fazla gida muhendislerinin
kapisini galiyorlar, biz de daha
fazla konusuyoruz ve anlatmaya
galisiyoruz. Referansli bilginin
pesinde de daha ¢ok gidiyor
medya. Tabii medyaya burada ¢ok
onemli rol duigtiyor. Dogru bilgileri
dogru insanlara ulastirabilmek
acgisindan.

Dogru bilgiler:
dogru insanlara ulastirabilmek

acisindan medyaya
rol diisiiyor.
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IHBIR DENETIM KURULU UYESI MUHITTIN MEDAYIN EROL:

Ihracatci firmalar icin merkez bankasinin piyasanin yiizde
8-10 uzerinde bir doviz kuru belirlemesini 6neren Erol, bu
uygulamanin bir nebze olsun ihracat¢iy: rahatlatacak ve yurt
ici kaynakli negatif baskiy1 hafifletecegini soyledi.

istanbul Hububat Bakliyat Yagh Tohumlar
ve Mamulleri lhracatgilan Birligi (IHBIR)
Denetim Kurulu Uyesi Muhittin Medayin
Erol, IHBIR Haber'in sorularini yanitladi.
Glncel ekonomik gelismelerden
pazarlardaki duruma kadar birgok konuda
gOrUslerini paylasan Erol ile sdylesimizi
dikkatinize sunuyoruz.

HEDEF ULKELERDE
GELiSME KAYDEDILDI

: , Sektor ihracatinin seyrine

- baktiginizda hedef

\'-/ lilkelerden beklentileriniz
nelerdir?

2024 yiliilk geyrekte sektorimizun
3,1 milyar dolar ihracat gergeklestirdigini
goruyoruz. Bu tutar gegen yilin ayni
doénemine gore ylzde 7 artis anlamina
gelmektedir. Yine bu dénemde
yilliklandiriimis rakamla sektor
ihracati 12,5 milyar dolar bulmustur.
Ihracatimizdaki artis egiliminin
pazar gesitlendirmesi ile kalici hale
getirilebilecegini distndyoruz. Bu
mealde hedef Ulkelerden beklentimiz
gerekli tanitim galismalarimiz ile toplam

Q@

SIYERDIS TICARET A.S$. firmasini

2010 yilinda kurdum. 30 yillik sektor
tecriibesi ile miisterilerimin taleplerini
karsilamaya calismaktayim. En fazla

ihracat yaptigim uilkeler Amerika

Birlesik Devletleri ve Ingiltere'dir. Bu
tilkelerdeki miisterilerim araciligiile
zincir marketlere sekerleme iiriinleri

tedariki yapmaktayim.

ihracatimiz igerisindeki paylarini
artirabilmek ve kalici hale getirebilmektir.
IHBIR'in hedef Ulkeleri arasinda bulunan
Kuzey Amerika ve Birlesik Krallik bu
galismalarimiza guizel bir 6rnek teskil
etmektedir ve en fazla ihracat yapilan

ilk 5 Ulke arasinda kendilerine yer
edinmiglerdir.

REKABETCI FIYAT
VERMEK ZORLASTI

9 Yurtici maliyetlerin
- etkisini azaltmak igin
\.-/ hangi adimlar atiimah?
Son bir yilda uygulanan ekonomi
politikalar ile doviz kuru baskilanmis,
TL dovize karsl reel olarak degerlenmis,
ticari kredilerin faiz oranlarinda ciddi
artislar olmus ve ihracatgi firmalarin
finans yuku artmistir. Krediye ulagimdaki
sikintilarda eklendiginde yurtigi
kaynakli bu yeni durum ihracatginin
maliyetlerini artirmis ve rekabetgi fiyatlar
verebilmesini zorlastirmistir. Doviz
ile satim yapan ihracatgl firmalar igin
merkez bankasinin piyasanin ylzde
8-10 Uizerinde bir déviz kuru belirlemesi

30 yillik sektor tecrubesi

bir nebze olsun ihracatglyi rahatlatacak
ve yurt i¢i kaynakl negatif baskiyi
hafifletecektir diye dustntyorum.

GALISMALAR
YOGUNLASACAK

; Pazarlarda tutunmak igin
P | iHBIR olarak 2024 yilinda
\2/ hangi
‘ angi calismalan
yapacaksiniz?

IHBIR olarak 2024 yilinda hedef
pazarlar basta olmak tzere fuar
katilimi, sektorel Urlin tanitimi,

URGE projeleri, Ulke ziyaretleri ile
farkindalik olusturulmasi, Ulkelerdeki
alicilarla Gyelerimizin bulusturulmasi,
Ticaret Bakanlidimizin himayelerinde
gercgeklestirilen Turquality projesinde
yer alarak Ulkemizin ve Urlnlerimizin
tanitimina katki saglamak, B2B ve B2C
kanallarinda galismalarimizi yogun bir
sekilde devam ettirip hedef lilkelerdeki
ithalatgilarin Grlnlerimize ulagmasini
kolaylastirmayi hedeflemekteyiz.

ATISTIRMALIK PAZARINI
DEGISTIRECEK ETKI

: Atistirmalik iiriinler
@ / sektoriiniin insan
/" beslenmesindeki payi
dikkate alindiginda, “saghkl yasam”
modasinin pazari etkilemesi
miimkiin mii?
Atistirmalik riinler sektori

her yil ylikselen bir ivme iki haneli
blylmektedir. Insanlarin gogunlukla
masa basl hareketsiz bir yasamda
olmalari saglikli yagsam, saglikli beslenme
anlayisini 6n plana ¢ikarmaktadir.
Atistirmalik Urlnler sektdrl insan
beslenmesinde dnemli bir yer tutuyor
ve saglikl yasam egilimleri bu sektdri
etkileyebilir. Son yillarda, insanlar
daha fazla saglikli yasam tarzina
odaklanmaya basladilar ve bunun
sonucunda tiketici tercihleri degisiyor.
Saglikh atistirmaliklarin talebi artiyor
ve bu da saglikll beslenmeye yonelik
drlnlerin pazar payini artiryor. Bu
egilim, geleneksel atistirmalik Urlnleri
pazarini da etkileyerek, sadlikli ve

hracatciya ozel kur
negatif baskiyi azaltir

Onceligimiz
yerli iretim

7 Uriinlerinizde
. ? kullandiginiz
jelatin ham
maddesini yerli kaynaklardan
yeterince tedarik edebiliyor
musunuz?

Urinlerimizde kullanilan
jelatin hammaddesi en 6nemli
bilesenimizdir ve zaman zaman
tedarikinde zorluk gekilen bir
ham maddedir. 15 yil dncesine
kadar jelatinde yerli Gretim
bulunmamakta ve disaridan
ithal edilmekteydi. Bugiin yurt
iGi yerlesik 3 jelatin fabrikasi
Uretim yapmaktadir. Firmalarimiz
oncelikle yerli Gretimden
jelatin almayi tercih etmekteler
fakat jelatin Ureticisi firmalarin
kapasitelerinin yurt ici talebi
karsilamakta yetersiz kalmasi
ayni zaman da ihracata da mal
vermeleri firmalarimizin jelatin
ihtiyaclarinin bir bolimund yine
ithal ederek karsilamalarina
neden olmaktadir.

besleyici seceneklere yonelik talebi
artinyor. Dolayislyla, sadlikll yagam
egilimleri atistirmalik Urtnleri pazarini
onemli dlglde etkileyebilir. Bu sektorde
faaliyet gosteren sirketler, bu degisen
tUketici taleplerine uyum saglamak

icin Urlin portféylerini cesitlendirebilir
ve saglikll atistirmalik segeneklerine
odaklanabilirler. Katki maddesiz rinler,
seker orani azaltiimis atistirmaliklar,
yapay olmayan dogal renklendiriciler
ve aromalarin kullanildigi trdnlere
talep gittikge artmaktadir. Burada
sektore disen gorev bu tiiketim
aliskanliklarindaki yeni egilimleri
zamaninda yakalayip hizli pozisyon
alabilmektir.

Ll

Yeni uriuine yatirim

Q

Yeni liriinlere yatinnm yapma
motivasyonum oldukga yiiksek.
Is diinyasinda, siirekli degisen
ve gelisen bir ortamda basarih
olmanin anahtan, yenilikgi
ve rekabetgi liriinlere yatinm

yapmaktan geciyor. Yeni

uirtinler, pazarda fark yaratma
potansiyeline sahip olduklan

icin beni heyecanlandiriyor. Bu
uiriinler, miisterilerin ihtiyaclarini
karsilayabilir, mevcut ¢oziimlerin

hem risk hem firsat

otesine gecebilir ve pazarda
oncii bir konum elde edebilirler.
Ayrica, yeni liriinlere yatinnm
yapmanin getirdigi risklerin

yani sira biiylik firsatlar da
barindirdigini diigiiniiyorum.
Inovasyona acik olmak ve yeni
fikirlere yatinm yapmak, isimi
biiyiitmek ve rekabet avantaji
elde etmek icin 6nemli bir strateji
olarak goriiyorum. Ancak yatirnm
yapmadan dnce detayli bir piyasa
analizi yapmak, potansiyel
riskleri degerlendirmek ve dogru
zamanda dogru yatirnmi yapmak
da onemlidir.
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SOK Marketler CEO’su Ugur
Demirel, IHBIR Haber’in
sorularini yanitladi. Gida
sat1g ve perakendesinde
tecribeli bir isim olan
Demirel, SOK Marketler'in
zorlu bir rekabetin yasandigi
pazardaki buylime
stratejisini anlatt1.

Tarkiye'nin en buyUk gida
perakendecilerinden SOK Marketler,
2024 yil Mart ayi sonu itibariyla 81ilde
10 bin 789 magazaya ulasti. Calisan
sayisi ise 47 bine yaklasti. Toplam ¢alisan
sayisi ile Turkiye'de en fazla istihdam
saglayan ve 2023 yilinda istihdam oranini
en ¢ok artiran sirketlerden biri olduklarini
kaydeden Sok Marketler CEO'su Ugur
Demirel, “Yuzde 54 kadin ¢alisan
oranimizla da sektdre onclliik ediyoruz.
2023 yilinda da buylUmemizi surdlrerek
133 milyar TL ciroya ulastik. Magaza

ve depo yatinmlarimizi hiz kesmeden
sUrdurtyoruz."dedi. Demirel'e sorularimiz
ve yanitlar soyle oldu:

OZ MARKALARIYLA

EVLERE GIRDI

9 SOK Marketler hizh bir

. biiyiime siireci gegirdi.

\'-/ Bugiin geldiginiz konum
hakkinda bilgi verir misiniz?

Ulkemiz ekonomisine ve
musterilerimizin bltgesine katki vermek
icin calistyoruz. Kaliteli ve uygun fiyatl
gida ve temizlik Grtinlerine kolay erisim
saglama amaciyla, “ara sira degil hep
ucuz” ilkesiyle temel ihtiyag drtnlerini
Tarkiye'nin tamaminda mdmkdin olan
en uygun fiyatlarla musterilerimize
sunuyoruz. Aycicek yagindan beyaz ete,
patatesten sogdana, sutten yumurtaya,
piringten bakliyata kadar bir evin en temel
ihtiyaglar arasinda yer alan onlarca gesit
Urdnu uygun fiyat ilkesiyle Ulkemizin 81
ilindeki magazalarimizda masterimizle
bulusturuyoruz.

Tuketicilerin temel ihtiyaglarinin

tamamina yakinini hem ulusal ve
uluslararasi markall Urtinlerimizle hem
de Mis, Piyale, Mintax, Amigo, Evin
gibi ekonomiye kazandirdigimiz kokIt
ve bilinirlidi ylksek 6z markalarimizla
evlerine en yakin noktadan kendilerine
ulagtiryoruz.

Ote yandan aligveriste konforu
artiran e-ticaret alaninda Cepte SOK
yatinmlarimizi buyuttyoruz. Cepte SOK'ta
bu sene gergeklestirdigimiz yeni arayliz
glincellemesi ile uygulama tzerinden
60 dakika icerisinde teslimat segenegi
sunarak kullanici deneyimini iyilestirdik.
Muisterimizin Cepte SOK'a olan ilgisi her
gecgen gun artiyor. Mobil uygulamamizin
yani sira sadakat programimiz “Win"
ile musterilerimize her hafta farkli Grlin
gruplarinda, segili Urlin ve markalarda
kampanyalar diizenliyor, butgelerine
ekstra katki sagliyoruz.

KADIN EMEGINE
DESTEK VERDI

Burada ayrica s6zUnl etmek
istedigim, gok deder verdigimiz bir sosyal
sorumluluk projemiz bulunuyor. 2019
yillinda kadinin gii¢lendirilmesine yonelik
hayata gegirdigimiz "SOK'ta Ben de
Varm” projemiz ile kadinlarin ekonomiye
katki sunmalarini destekliyoruz. 2024
yilinin ilk geyredinde proje kapsaminda
Turkiye'nin deprem bdlgesi basta
olmak Uzere farkl yorelerindeki
kadin kooperatiflerinden kadinlarin
Urettigi el emegi Urlnleri segili SOK
madazalarimizda satisa sunduk. Proje
ile kooperatiflerdeki kadin istihdaminin
artmasina ve kadinlarin ekonomik olarak
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‘Yatirimlara h1z
kesmeden devam

i

glclendirimesine katki sagliyoruz.
Yiksek kadin ¢alisan oranimizla sektére
oncllik ederken, boyle bir projeyle de
kadinlara firsat esitligi saglanmasina ve
kadin istihdamina destek olmanin gurur
ve mutlulugunu yasiyoruz.

YOGUN HAREKET VE
DEGISIM VAR
. Zorlu rakiplerin oldugu bir
@ / sektorde ayakta kalmak ve
/" rekabetten kopmamak igin
neler yapilmah?

Musteriyi ve pazari iyi tanimak,
anlamak en nemlisi. Mlsterinin ne
zaman neye ihtiyacinin olabilecegini
ongormek ve magazalari buna hazir hale
getirmek gok kritik. Perakende sektori
i¢ ice ge¢mis pek ¢ok organizasyondan
olusan, yogdun hareket ve degisim
iceren bir sektor. Buradaki rekabette
ayakta kalmak igin degisimleri gok
iyi takip ederek duizeni olusturmak
ve surdurdlebilir hale getirmek,
musteri tarafinda gliven ve sadakat
saglayabilmek, rakipleri iyi analiz etmek
blyuk éneme sahip. Hep daha iyiye
ulasmak igin her yerden ilham almak, her
deneyimden dersler ¢ikarmak ekibimin
ve benim 6nem verdigimiz konularin
basinda yer aliyor. Yildiz Holding Yonetim
Kurulu Uyesi Sayin Murat Ulker'in
sektorimize kazandirdi§l, sahada
daha fazla dolasmayi isaret eden bir
ifadesi var; "Gez, Oturma Yerinde Artik"
yani GOYA. Bizler de llkemizde ya da
dlnyanin herhangi bir yerinde isimize
daha farkli agilardan bakmak, ilham
almak icin GOYA'lamaya gayret ediyoruz.
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SUrekli saha ziyaretleri yaparak sahanin,
galisanlarimizin ve musterilerimizin
nabzini tutuyor, isimizi daha iyi bir
noktaya tasimak igin galisiyoruz.

GEViK ORGANIZASYON
YAPISINA SAHIP

Bunlarin yani sira tabii ki Grtin ve hizmet
kalitesi isimizin olmazsa olmazlari. Ucuz
ve kaliteli Urtinlerin tlkemizin tamaminda
herkes icin ulasilabilir olmasi tiim islerimizde
ana odagimiz. Bunu da mdsterimizin
aligveris deneyimini en konforlu hale
getirecek, yuziinu glldirecek sekilde
gerceklestirmek igin hizmet kalitesine
odaklaniyoruz. Musterimizin bize duydugu
gliven ve teveccihi korumak igin galisiyor,
bizimle olan aligveris surecinin her aninda
mUsterimizi degerli hissettiriyoruz. Hizmet
kalitesini ylksek tutmak igin durmadan
galisan, buguinkd basarimiza daima

buyuk katki sunan degerli calisanlarimizin
memnuniyeti de bizim i¢in vazgegilmez.
Kurum ici egitimler, kariyer yonetimi,
galisma kosullarinin gelistiriimesi gibi pek
¢ok alandaki aksiyonlarimizla galisan
memnuniyetimizi hep ylksek tutmayi
hedefliyoruz.

Isimizde operasyonel verimlilik ve
etkili maliyet yonetimi sektorde rekabet
edebilmek igin sart. Bunun igin tlim is
slreglerimizi daha verimli hale getirmek
Uzere galislyor, inovasyon ve teknoloji
kullanimini 6nceliklendiren yaklasimimiz
ile is slireglerimizi surekli gelistiriyoruz.
Bir de tabii sektorimuiztin dinamizmini
ve degisme hizini distinerek bu
kosullara gevikligi ekleyebiliriz. Cevik bir
organizasyon olarak kararlarimizi hizl
almak, operasyonlarimizi ihtiyaca gore
hizl donlstlrmek, musteri ihtiyaglarini
hizli tespit etmek ve karsilamak sektorde
bizi ileri tasiyor.
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‘Stirekli saha
ztyaretlert
yaparak sahanin,
calisanlarimizin ve
miistertlerimizin
nabzint tutuyor,
isimizt daha vyt bir
noktaya tastmak
iein calisryoruz.’

Grdp
sirketleri

ile ihracat

; Yurt disi subelesme
. ? planlariniz nedir?
Su anda yurt
disinda magaza agma hedefimiz
bulunmamaktadir.
y Tiirk tirtinleri, Tiirk
: ? marketlerle de yurt
disi pazarlara
tasiniyor. Bu yolla ne kadarhk
bir dis satim olustu?

SOK'un aktif bir yurt digi satis
faaliyeti bulunmuyor. Ancak
SOK'un 6z markall Urdinlerinin
grup sirketleri tarafindan yurt
disina satis gelirleri gegtigimiz
yil 4,5 milyon dolar seviyesinde
gergeklesti.
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DOGRU KALITE, URUN
VE LOKASYON

9 Perakendenin .
K‘, / :g altin kurah nedir
iye sorsak?

Bu soruya pek ¢ok farkli agidan
cevap vermek mumkun. Ancak
genel olarak perakende sektdrinin
temelinde “dogru hizmet kalitesi,
dogru Urlin ve dogru lokasyon” yer
alir. Ik olarak, "hizmet kalitesi” yani
musterinin ihtiyaclarinin dogru bir sekilde
belirlenmesi ve bu ihtiyaclara en uygun
¢6zumlerin sunulmasi. Musteri talebinin
tam ve eksiksiz karsilanmasi hizmet
kalitesinin temel tasidir. Glnidmuzde
musteri memnuniyetini saglamak igin
magazalarda Urlnlerin her an bulunabilir
ve erisilebilir olmasi, 6zellikle gida
drlnlerinde tazeligin korunmasi buyuk
Onem tasiyor. Ayrica, dijital ve fiziksel
magdaza deneyiminde Urunlerin kolayca
bulunabilmesi ve aligveris slrecinin hizli
ve konforlu olmasi miisteri memnuniyetini
etkiliyor.

Ikinci olarak “dogru Uruin" perakende
sektorlnln bir diger temel kuralidir.
Musteriye sunulan Urtnlerin kaliteli ve
guivenilir olmasi, onlarin memnuniyetini
ve guvenini kazanmada buiyuk rol
oynamaktadir. SOK Marketler olarak
temel ihtiyag UrUnlerinde taze sebze-
meyve, sarklteri, temel gida Uruinleri,
temizlik malzemeleri, kozmetik ve
zliccaciye gibi genis bir Urlin yelpazesi
sunuyoruz. Sunulan Urlnlerin gesitliligi ve
kalitesi, musteri memnuniyetini artirmak
icin olmazsa olmazdir.

Son olarak “dogru lokasyon”
perakende sektorliinde basariyi belirleyen
faktorlerden biridir. Musterilere en
yakin noktalarda magaza agmak,
alisveris surecini daha konforlu ve cazip
hale getirmekte. Biz de bu anlayisla,
mUsterilerimize en yakin lokasyonlarda
madazalar agarak onlara en iyi sekilde
hizmet vermeye galislyoruz.

Diger bir yaklasimla da perakendenin
Ug altin kurali igin 3K diyebiliriz: Kasa,
Kapli ve Kantar. SOK Marketler olarak
biz bu 3K'ya 6zellikle dikkat ederiz.
Kasamiza, kapimiza ve kantarimiza
buylk 6zen gosteririz. Bu felsefeyle
eski tliccar geleneklerimizi gagimizin

dijital ydntemleriyle isimize uyarlayarak
operasyonlarimizi daha iyi hale getirme
gayreti icerisindeyiz.

MUHENDISLIK
YAKLASIMI HAKIM

9 Yiiksek indirimli marketler
K’q / Karlsmda SOK'u avantaijh
ilan unsurlar ne oldu?
Yiksek indirimli marketgiligin felsefesi
surekli maliyetleri azaltmak ve buradan
elde edilen verimlilikle fiyatlari daha
uygun hale getirmektir. SOK Marketler

Isimizde operasyonel verimlilik ve

etkilt maliyet yonetimi sektorde rekabet
edebilmek 1cin sart.’
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olarak biz de magazacilik streglerimizi
bir mihendislik yaklasimiyla tasarlyor ve
verimliligi artirmak adina proseslerimizi
ugtan uca gdzden gegiriyoruz. Artan
verimlilikle maliyetlerimizi dlsurlyoruz
ve bodylece en uygun fiyatlara
ulagabiliyoruz.

UrUin tedarikindeki uzmaniigimiz
sayesinde de "Tarladan Sofraya Dogru
Tarm" projemizle aracilari ortadan
kaldirarak giftgiden dogrudan alm
yaplyoruz. Bu sekilde Urlinleri en taze
ve en uygun fiyatla misterilerimizle
bulusturabiliyor olmamiz da bir baska
avantajmiz. Gelismis kalite kontrol
sUreglerimizle de tedarik ettigimiz Urlnleri
tarladan tlketiciye ulasana kadar her
asamada kontrol ediyoruz.

llave olarak Mis, Piyale, Mintax, Amigo,
Evin gibi koklU ve bilinirligi ylksek 6z
markalarimizi evlerine en yakin noktadan
musterilerimize ulastiryoruz.

Bunun yani sira SOK Marketler'in
81ildeki yaygin magaza adi ve her
gegen guin daha da buylyen ve dijital
alisveris deneyimi saglayan Cepte SOK
uygulamasinin da bizi rekabette avantajli
kildigini sdyleyebilirim.
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Perakendecilerin
¢oziim ortagi olun

: ihracatgilarimizin

Q / uluslararasi pazarda

/" perakende sektoriiile
iliskilerine yonelik onerileriniz
nelerdir?

“Made in Turkiye" imzasini
dinyanin herhangi bir tlkesindeki
bir magazada gordigimuzde
yuziimuzde bir tebessim belirir.

Bu duygunun artmasi en buyuk
dilegimiz. Perakende sektoriinde
hedef kitleyi, pazar yapisini gok
iyi analiz etmek ve sundugumuz
Urdnln yarattigi memnuniyet
derecesini iyi izlemek ¢ok dnemli.
Farkl kulturel aligkanliklara sahip
bir hedef kitleye Urlini tanitmak,
benimsetmek ve sadakat
olusturmak ¢ok ciddi efor ve gayret
isteyen bir is. Son yillarda ihracat
yapan pek ¢ok markanin bunu
basardigini goriyor, tlkemiz adina
gurur duyuyoruz.

Ihracat pazarindaki musterilere
yani perakendecilere Uriin
tedarik eden ihracatgilarimizin
musterilerinin ihtiyaclarini anlamalari
gok énemli diye dustintyorum.
Ihracatgilarimizin kendilerini satici
olarak gormek yerine yurt disindaki
perakendecilerin tedarik ¢ozim
ortag olarak gérmeleri ve bu
sekilde hareket etmeleri gok daha
katma degerli ve surddrdlebilir ticari
kazanimlar saglayacaktir.

60 DAKIKADA
UCRETSIZ TESLIMAT

Cepte SOKile adrese
teslimat uygulamasi
zorlu bir operasyon. Burada
optimizasyonu nasil
saglyorsunuz?
Cok kanalli satis stratejimiz ve
musteri deneyimini her kanalda
daha da yukari tasima hedefimiz
dogrultusunda dijitallesme ve
e-ticaret yatinmlarimiz surtyor.
Nisan 2020'de hayata gecirdigimiz
adrese teslimat uygulamamiz
“Cepte SOK"ta yakin zamanda
yeni araylz guncellemesi yaptik
ve kullanici deneyimini iyilestirdik.
“Cepte SOK" uygulamamiz tzerinden
musterilerimizin siparislerini tamamen
Ucretsiz olarak, magaza fiyatlari

: 7 E-ticaret uygulamaniz
e

ile, ayni gun iginde teslim ediyoruz.
Musterilerimiz isterlerse uygulama
Uzerinden, isterlerse kapida kredi
kartiyla veya nakit olarak 6deme
yapabiliyor. Yani 6zetle 60 dk

gibi kisa bir slirede magazadaki
fiyatlarla ve getirme Ucreti olmadan
musterilerimizin siparislerini
adreslerine ulastiryoruz.

E-ticaret uygulamamizi
musterilerimize kullanici dostu olacak
arayuzlerle tasarliyoruz ancak arka
tarafta operasyonlarimizi yUritlrken
¢ok gelismis dijital yontemler ve
araclar kullaniyoruz. Boylelikle
glin gegctikge artan tecrlibemiz ve
kullandigimiz dijital araglar sayesinde
e-ticaret isimizi optimize etmeye
calislyoruz.
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Gidadan
gelip
perakendeye
uzanan bir
kariyer

9

Universiteden mezun
olduktan sonra is hayatina
Maret'te basladim ve
sonrasinda o donem
Ortadogu ve Tiirkiye'nin
en biiylik entegre tesisi
olan Aytac Entegre Et
Tesisinin kurulusunda
Uretim Miidiirii olarak gorev
aldim. Daha sonra 1997
yilinda perakende sektoriine
gecis yaptim ve Tiirkiye'de
perakende sektoriiniin
koklii firmalarindan Gima'da
Ticaret Direktorii olarak
calhistim. Carrefour, Gima'yi
blinyesine kattiktan sonra
Carrefour biinyesinde
de Ticaret Direktorltigii
gorevime devam ettim.
2010 yilindan itibaren Yildiz
Holding ailesine katildim
ve satis sirketi olan Pasifik
A.S. Genel Mudiirii olarak
masanin diger tarafina
gectim. 2015 yilindan beri
de SOK Marketler CEO'su
olarak gorev yapmaktayim.
Gecen aylarda SOK
Marketler'deki CEO'luk
gorevime ilave olarak Yildiz
Holding biinyesindeki tiim
perakende sirketlerinden
sorumlu olarak Yildiz
Holding Perakende Grubu
Bagkanhgina getirildim.

Is hayatiile paralel
olarak 2012 yilinda INSEAD
Business School Leadership
Development Programi
ve ardindan 2014 yilinda
Harvard Business School
Advanced Management
Programini tamamlayarak
kariyerimi egitimlerle
gelistirmeye gayret ettim.

Ozetle gida sektoriinde
hem liretim hem satis ve
hem de perakende tecriibesi
edinme firsati yakaladigim
icin kendimi gok sansh
hissediyorum.
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Kati ve sivi yaglar normal gunliik gida
tuketimin 6nemli bilesenleri arasindadirlar.
CUnkl bu maddeler 6nemli enerji
kaynag olup, bu nedenle diyetin dnemli
ve vazgegilmez unsurlari arasinda yer
alirlar. Bitkisel yadlar, ¢esitli doymus

ve doymamis yag asitleri, fosfatidler,
pigmentler, steroller ve tokoferollerin
karmasik bir karigimidir. Doymus ile
doymamis yag asitlerinin orani, beslenme
ve saglik iliskisi agllarindan dikkate
alinmasi gereken parametrelerdendir
(Ganesan et al., 2018). Ayrica yemeklik
yadlar gidalarin hazirlanmasinda

ve bilesimlerinde kullanildiklari gibi
geleneksel tipta bronsit, 6dem, soguk
alginigi, 6ksulruk ve yaniklarin tedavisinde
kullanilabilmektedirler. Bu yadlar, viicutta
sentezlenmeyen ancak hiicre zarlarinin
battnltglnl korumak igin beslenme
yoluyla alimlari gerekli olan elzem yag
asitlerinin taslyicisi olarak da énemli bir
rol oynarlar. Ayrica bu yaglardan bazilari
vicudumuzda gergeklesen ve hayati
Oneme sahip bazi sentez reaksiyonlari
icin de gereklidirler (Agra et al., 2007).

DAHA DUSUK DOYMUS

YAG ASIDI ICERIR

Aygicedi (Helianthus annuus L.),
Onemli bir yagli tohum bitkisi olarak tim
dlinyada yaygin olarak yetistirilmektedir.
Bu nedenle de diinya genelinde Uretilen
en 6nemli bes yag bitkisinden biridir.
Aycicedi yadi genellikle linoleik asit
(C18:2) ve oleik asit (C18:1) icermekte
olup; bu iki yag asidi, aygicedi yaginin
toplam yag asidi igeriginin yaklasik
yuzde 90'ini olusturur. Kalan ytizde

n onemli

yag

itkisinden

8-10'luk kisim yag asitleri ise genel

olarak stearik (C18:0) ve palmitik asitten
(C16:0) olusmaktadir. Rafine aygicegi
yag, gerek tlkemizde gerekse de dlinya
genelinde yaygin tlketilen bitkisel
yaglardan olup, beslenmede blyik 6nem
tasimaktadir. Duyusal 6zellikleri yani

sira bilesimi ve yag asidi kompozisyonu
da gesitli avantajlara sahiptir. Aycicedi
yadinin bilesimine doymamis yag asitleri
hakimdir. Bu bitkisel yagin o-linolenik yag
asidini icermedigini ifade etmek mumkin
olmakla birlikte, bilesiminde ytizde 90'dan
yiuksek olan yiksek oranda linoleik ve
oleik asit yer almaktadir. Linoleik asit,
bilesimde ortalama ylizde 60-75'lik

bir oranla major yag asidi 6zelligini
tasimaktadir. Dolayistyla toplam linoleik
asit icerigi bakimindan tim bitkisel yaglar

arasinda dikkat ¢ekici bir konuma sahiptir.
Sonug olarak standart aycicedi yagi,
diger bitkisel yaglara kiyasla ¢ok daha
dlsuk bir deger olarak tanimlanabilecek
diizeyde (yaklasik ylizde 11-12) doymus
yag asitleri igerir (Grompone, 2020).
Ayrica tokoferoller, 6zellikle a-tokoferol
acgisindan oldukga zengindir.

RISKIN MINIMIZE

EDILMESI

Yaglarin oksidasyonu hos olmayan
koku ve tatlara, ayrica renk bozulmasina
neden olur. Aygicedi yadi oksidasyona
karsl hassastir. Clinkl 6zellikle linoleik
asit olmak Uzere ¢oklu doymamis yag

asidi dlizeyi yuksektir. Bu oksidasyon
ve Urlnleri ayni zamanda insan sagligi

icin riskli olan gesitli kimyasallarin agiga
clkmasi ve beslenme kalitesi ile gida
glivenligi diizeylerinin azalmasina
neden olur. Dolayisi ile yad oksidasyonu
tekstur ve tat, besin degeri, raf dmri

ve gorinim gibi birgok ozellikte
degisikliklere neden olmakta ve hem
hayvansal hem de bitkisel kati ve sivi
yadlarda gorulebilmektedir. Bu riskin
minimize edilmesi icin ise, Ozellikle gesitli
antioksidanlarin gidalarda kullanimi ile
karsilasilabilmektedir.

KUSPESINDEN

PROTEIN URETIMI

Aycicedi yadi ekstraksiyonundan
elde edilen aycicedi kuspesi gibi
yan urlnler, gida endustrisinde

kullanilabilecek karbonhidrat, protein
ve polifenoller gibi dnemli bilesenlerin
kaynadidirlar. Yag ekstraksiyonundan
sonra kalan aygicegi kiispesi yaklasik
ylzde 25-50 protein, ylizde 29-52
karbonhidrat ve ylizde 3 polifenol

icerir. Bu polifenoller arasinda major
bilesen olarak klorojenik asit belirtilebilir
(Karefyllakis et al., 2018; Zardo et

al., 2019). Aygigegi kiispesinden
protein Uretimi, kispenin daha fazla
kullanilabilecegdi anlamina geldigi ve
gida endustrisinin daha ylksek maliyetli
soya proteinine olan bagimiiigini
azaltabilecedi igin yiksek diizeyde

ilgi gormektedir. Ancak polisakkarit
ekstraktlar igin aygicedi kiispesi
kullanimina iliskin yeterli sayida
arastirma bulunmamaktadir. Bitkilerde,

mikroorganizmalarda ve hayvanlarda
yaygin olarak bulunan dogal bir polimer
olan polisakkarit, spesifik biyolojik
aktiviteleri ve besin degeri nedeni ile
ilag ve gida endustrilerinde uzun suredir
kullanilmaktadir. Aygicegdi klspesi

ayni zamanda yuksek miktarda lif
icerdiginden potansiyel bir polisakkarit
kaynadidir. Herhangi bir polisakkaritin
ilag ve gida endustrilerinde
uygulanmasi, blyUk ol¢lide yapisal ve
fonksiyonel 6zelliklerine baghdir. Farkli
ekstraksiyon prosesleri sonrasi elde
edilen kiispenin fizikokimyasal 6zellikleri
farklilik gdstermekte olup, bu dzellikler
polisakkaritlerin fonksiyonel ve yapisal
Ozellikleri yani sira bilesimde yer alan
proteinlerle etkilesimleri ile dogrudan
iliskilidir.
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UYGUNSUZ HALE GELIR?

Ylksek kaliteli yagin yeterli duizeyde
verimlilikte elde edilmesi, ticari yag
Uretiminin temel amacidir. Genel olarak,
bitkisel yag ekstraksiyonunun baslica
yontemleri, presleme ve konvansiyonel
solvent ekstraksiyonudur. Soguk
presleme ve sicak presleme olmak
Uzere iki tir mekanik ekstraksiyon
vardir. Mekanik ekstraksiyon tipik
olarak solvent ekstraksiyonundan daha
az yag elde edilmesi ile sonuglanrr.
Hekzan ve petrol eteri gibi ugucu
¢ozuculer kullanilarak organik ¢ozlcl
ekstraksiyonu, yiksek ham yag verimi
(yUzde 95'in lizerinde) saglar. Solvent ile
ekstraksiyon yonteminin bir dezavantajj,
ekstraksiyondan sonra solventlerin
ayrilmasi igin klispe ve ham yagin
isitiimasi gerekmesidir. Bu nedenle,
yagin hem solvent ekstraksiyonu hem
de sicak presleme islemleri sirasinda,
tohum materyalleri genellikle yiksek
sicaklikta islenir. Bu uygulama ise
protein denatiirasyonu nedeniyle disik
kaliteli ve daha koyu renkli yagli tohum
klispesi aciga gikmasina neden olur.
Genel olarak bu durum, yag ve kispeyi
gida UrUnleri igin uygunsuz hale getirir.
Son yillarda, super kritik CO2 ve sub-
kritik propan/bitan ekstraksiyonu gibi
yag ekstraksiyonu igin diisiik sicaklik
teknikleri, ylksek yag verimi ve yuksek
kaliteli kiispe nedeniyle artan bir ilgi
gormektedir. Ancak super kritik CO2
ekstraksiyonu, endustrideki uygulamasini
sinirlayan yuksek basing ihtiyacina
ve yuksek yatirm maliyetine ihtiyag
duyan bir sistemdir. Stper kritik akigkan
ekstraksiyonu ile karsilastiriidiginda, sub-
kritik propan/btitan ekstraksiyonu daha
disuk basing altinda gergeklestirilen bir
islemdir (Liu et al., 2021).

YASAL DUZENLEMELER
VAR

Hidrojenasyon isleminin uygulanmasi,
Paul Sabatier ve Jean-Baptiste
Senderens tarafindan gelistirilen
yontem ile 19. ylizyilin sonlarina kadar
uzanmakta olup, gida ve kozmetik
uygulamalari igin yenilebilir yaglarin
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randisitesini azaltmak ve viskozitelerini
ve erime noktalarini artirmak igin hala
yaygin olarak kullaniimaktadir. Bu
uygulamanin amaci, hidrojen ve bir metal
katalizortin varliginda karbon-karbon ¢ift
bagdlarininin (doymamislik olarak da bilinir)
doyurulmasidr. Cift baglar tekli baglara
donastirdlirken (doyma reaksiyonlari),
cis doymamusliklarin (hidrojen atomlari
karbon zincirinin ayni tarafindadir)

trans doymamigliklara dontsturalduga
izomerizasyon reaksiyonlari da meydana
gelebilir. Trans yag asitleri (TFA) ve

bir dereceye kadar tamamen doymus
yag asitleri (SFA), ateroskleroz gibi
kardiyovaskuler hastaliklarin gelisimine
neden olabilmektedir. Sonug olarak,
WHO (Dunya Saglik Orgitli) TFA ve

SFA tliketiminin toplam kalori aliminin
siraslyla maksimum yuzde 1i ve

yuzde 10'una dusurtlmesini tavsiye
etmektedir. Bu 6neri, gida Uruinlerinin
toplam yag iceriginde agirikga ytizde
2'den daha az TFA igermesi yonlinde
yasal dlizenlemeler yapan Avrupa
Birligi gibi bolgesel ve ulusal otoritelerin
de benzer aksiyonlar almasina neden
olmustur. Bu nedenle, hidrojenasyon
islemi, cis'ten trans konfiglirasyonuna
izomerizasyondan kaginirken, ¢oklu
doymamis yag asitlerinin (PUFA) kismi
doygunluguna odaklanmalidir. Bir
diger ifadeyle, cis konfiglrasyonlu tekli
doymamis yag asidi (MUFA) Uretimi tercih
edilmelidir. Bu tir segicilik hedeflerine
ulagsmak igin, kinetik hizlar ve bunlarin
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Galisma kosullarina bagimliliklar Gnem
tasimaktadrr.

BiTKISEL YAGLARIN

HIDROJENASYONU

Bitkisel yadlarin katalitik
hidrojenasyonu, farkl tlkelerde
margarinler, kati yaglar, surllebilir
Urlinler, yemeklik yaglar ve sekerleme
teknolojisinde kullanilan yaglari Gretmek
igin yaygin olarak kullaniimaktadir.
Bitkisel yadlarin hidrojenasyonu sirasinda
karsilasilan zorluklar, hammaddelerin
bilesimindeki degiskenlik ve son Urinlere
yonelik kalite kontrol parametreleri
kaynakli kisitlamalar ile iliskilidir. Yag
asitlerinin yapisindaki karbon zinciri
boyunca yer alabilen gift baglarin yer
degistirmesi ve/veya doyurulmasi, bu
zincir ve ¢ift baglardaki konfiglirasyon
degisiklikleri hidrojenasyon igin kullanilan
aralarinda aygicedi yaginin da bulundugu
¢ogu dogal bitkisel yagin ana yapisal
bileseni olan linoleik asidin hidrojenasyon
mekanizmasi ile iliskilidir.

INSAN VUCUDU
SINDIREMIYOR

Bu islemlerin bir sonucu olarak,
hidrojenize Urlinlerdeki tekli doymamis
yag asitlerinin ylizde 60'a kadari
trans izomerler olarak ortaya ¢ikabilir.
Ancak gunumuzde gida bilim ve
teknolojisi uygulamalarinda insan saglidi

Uzerindeki olasi riskler dikkate alinarak
trans izomerler istenmeyen yapilar
olarak tanimlanabilirler. Clinku bilimsel
arastirmalar, yag asidi trans izomerlerinin
insan vicudu tarafindan dogal fizyolojik
bir sekilde sindirilemedigini belirlemistir.
Bu izomerler viicutta birikmekte, boylece
bagisiklik dlstsl, enzim ve hiicresel
membran aktivitelerinde olumsuzluklar ve
kanda kolesterol seviyelerinde artis gibi
sorunlar ile karsilasiimaktadir. Bu trans
izomerlerin aktiviteleri diyabetin yani sira
onkolojik ve kardiyovaskuler hastalik
risklerini de artirabilir (Liska et al., 2016;
Smith et al., 2009; Mozaffarian et al.,
2006; Thompson et al., 2011; Toshtay
etal., 2021). 2003 yilinda, FAO (Gida ve
Tarnm Orgitl) ve WHO Diinya Saglik
Orguitd), yag asidi trans izomerlerinin
seviyesinin toplam enerji tliketiminin
yuzde 1'ine disurlimesini tavsiye
etmistir. Danimarka, kati ve sivi yaglardaki
maksimum trans izomer igeridi i¢in yasal
Ust sinir olarak yiizde 2'yi belirleyen

ilk Ulke olmustur. Ayrica Avrupa Birligi
saglik otoriteleri, sivi ve kati yaglar iceren
gida Urdnlerindeki trans izomerlerin
icerigine iligkin kurallar getirmistir.
Ornegin, ABD, Kanada ve AB ulkelerinde,
sUrdlebilir rlinlerde ve margarinlerde
trans izomerlere maksimum ylzde 2
diizeyinde izin verilmektedir (Toshtay

et al., 2021). GUnUmuzde nikel (Ni) bazl
katalizorler, yad ve kati yag endustrisinde
kullanilan birincil hidrojenasyon
katalizorleridir. Hidrojenasyon, 130-
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200C sicaklikta ve 0,5-5 MPa hidrojen
basincinda gerceklestirilir. Yaygin

olan bu uygulamada, son urtin nikelin
tuzlarini igerebilir. Nikel katalizorleri
kullanilarak elde edilen Grlnler, dnemli
miktarlarda yag asidi trans izomerleri
icerme riski bulunmaktadir. Bu

nedenle, hidrojenlenmis Urlinlerdeki
trans izomerlerin igerigini azaltabilen
hidrojenasyon uygulamalarinda
kullanilabilecek katalizorlerin ve

islem kosullarinin gelistiriimesi dnem
tasimaktadir. Hidrojenasyon sirasinda
Uretilen yag asidi trans izomerlerinin
miktarini azaltmak igin, katalitik transfer
hidrojenasyonu, yiksek voltajll atmosferik
soguk plazma hidrojenasyonu, yodun faz,
elektrokimyasal hidrojenasyon, membran
reaktorleri ile birlikte rodyum (Rh),
rutenyum (Ru), platin (Pt) ve iridyum (Ir)
gibi farkl katalizorler kullanilabilmektedir
(Toshtay et al., 2021). Veldsink ve
arkadaglari (1997) hidrojenasyon igin
katalizorler olarak soy metallerin etki
duzeylerinin, yag asitlerinin goklu C=C
bagdlarinin hidrojenasyonuna dayall
olarak Pd > Rh > Pt > Ir > Ru seklinde
diizenlendigini bildirmistir. Alternatif bir
yaklasim olarak kismen hidrojenlenmis
Urlnlerde trans izomerlerin olusumuna
gore katalizorlerin siralamasi Pt <Rh < Ir
<Ni < Pd olarak belirtilebilir. Ginimuzde
gelistirilen yenilikgi teknolojiler ile trans
izomerlerin agiga ¢cikmasini kisitlayarak
veya engelleyerek hidrojenizaston
prosesleri yuruttlebilmektedir.
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Bakliyatlar ve Beslenme

Ozellikle son yillarda, Avrupa Ulkeleri
basta olmak Uizere bati toplumlarinda,
hayvansal protein kaynaklarina alternatif
olarak bitkisel protein kaynaklarinin
tiketimi tesvik edilmektedir. Bu

tesvik, hem tiketici saglidi hem de
gevre sorunlari ve guvenligi kaygilari
nedeniyle yapiimaktadir. TUketicilerin
onemli bir bolima yani sira kamu
otoriteleri ve bilim insanlar arasinda da
bu yaklasimi destekleyen bir fikir birligi
bulunmaktadir. Sadece bati toplumu
degil, genel diinya niifusu agisindan

da, artan niifusu beslemek ve gida
glvencesini saglamak igin surdurdlebilir
¢OzUmler arasinda bitkisel gidalarin
tiketimi ve bu gidalara dayall beslenme
aliskanliklarinin yayginlastirimasi yer
almaktadir. Amaglanan beslenme
Ozellikleri g6z 6nuine alindiginda, bilesimi
ve biyokimyasal 6zellikleri ile bakliyat
Urtnleri 6nemli bir alternatif olarak dikkat
cekmektedir.

PROTENI BAKIMINDAN

ZENGIN

Baklagiller veya daha yaygin
tanimiyla bakliyatlar, bezelye, fasulye,
mercimek, nohut gibi baklagil bitkilerinin
kabugundan hasat edilen kurutulmus
yenilebilir tohumlardir. Bu nedenle,
soya fasulyesi ve yer fistigi gibi yag
¢lkarmak icin kullanilan baklagiller veya
yesil fasulye ve yesil bezelye gibi taze
olarak tuketilen bitkisel Urtinler bakliyat
tanimina dahil edilmez. Avrupa'da
cesitli bakliyat Urlinleri yetistirilmesine
ragmen, bakliyatlarin gida olarak kullanimi
sinirlidir. GUndmuzde, Italya ve Ispanya,
Avrupa'da bakliyat trlinleri tiketiminde
One ¢ikan Ulkelerdir; ancak genel olarak
tlketim, azalan tiketici tercihine bagli
olarak dusmektedir. Ancak yakin tarihli
bir arastirmaya gore, tuketicilerin yeni
bitkisel gida arayislari arasinda en 6ne
¢lkan ve ylksek potansiyele sahip Urtinler
bakliyatlardir.

BiLGI EKSIKLiGi VAR

Gida segimi ve tercihleri, temelinde
birkag karmasik faktorden etkilenmesine
ragmen, kimi arastirmacilar tarafindan
basit bir davranig olarak gorilmektedir.
Bu nedenle, drunleri gelistirirken veya
iyilestirirken, gidaya yonelik tutum ve
tercihleri etkileyen faktorleri anlamaya
yonelik tlketici aragtirmalari kritik
Oneme sahiptir. TUketicilerin bakliyatlari
gunlik beslenme dlizenlerine dahil
etmemelerinin baglica nedenleri

arasinda uzun hazirlik siresi, rahatsizlik,
mide gazi olusumu algisi, bilgi eksikligi
veya yetersiz bilinirlik diizeyi ve
bakliyatin “yoksullarin gidasi” veya
“vejetaryenlerin tikettigi gidalar”
olarak algilanmasi yer almaktadir.
Ancak bakliyatlarin lezzet 6zellikleri,
tlketici saghdi ve gevre guvenligi ile
surdurulebilirlik avantajlarinin tiketiciler
tarafindan yeterince fark edilmesi
ve gida teknolojisinde bu alanda
yapllan arastirmalarla bu dzelliklerin
dogrulanmasi durumunda, Avrupall
tlketicilerin bakliyat Grlnlerini daha
fazla benimsemeleri kolaylasacaktir.
Fakat tUketici arastirmalarinin gogu,
bakliyat Gruinleri tlketim sikiiginin
belirlenmesi veya et yemeklerinde daha
yiksek baklagil porsiyonlarinin tiketici
bedenisine etkisine odaklanmistir.
Ozellikle Avrupa Ulkelerindeki
kdltlrel aliskanliklar ve farkll beslenme
davranislari dikkate alindidinda, bakliyat
tuketiminin artinimasinin olasiliklari ve bu

tUketimin onlndeki engelleri belirlemeye
yonelik arastirma sayisi yetersizdir.

TUKETIMI TESVIK
ETMEK

Bakliyatlar besleyici ve gevre dostu
yuksek proteinli Grlinler olsa da,
Avrupall tiketiciler tarafindan genellikle
"eski moda" bir gida tlketimi olarak
tanimlanabilmektedirler. Bakliyat
tuketimi gelismis Ulkelerde dusuktdr.
Bu nedenle, son yillarda tarimsal
ve davranigsal aragtirmalarda sinirli
saylda arastirmaya konu olmuslardir.
Bakliyat Urtnleri tiketiminin itici gugleri,
tUketiciler arasinda 6nemli dlglide
farklilik gdstermistir. Bu itici gliglerin
basinda saglik gelmekte, bunu duyusal
tercihler izlemektedir. Ornegin Polonya,
Ispanya ve Almanya'dan tiketiciler
i¢in bakliyat tiketmemenin ana nedeni
sindirim sorunlariyla ilgiliyken, Danimarka
ve Birlesik Krallik'tan tliketiciler igin

ise, Urtnlerin tlketim 6ncesi hazirlik
surecinin tercih edilmemesidir. Bu
nedenle, Urlinlerin hazirlanmasi ve
pisiriimesi hakkinda bilgilendirme
Galismalari, potansiyel olarak tuketici
kabullnu artirabilir. Ayrica, bakliyat
tUketimini tesvik etmek igin stratejiler
gelistirirken kultlrel farkliiklar g6z
onunde bulundurmak énemlidir.

ONERILEN SEVIYENIN
ALTINDA

Baklagiller protein agisindan zengindir
ve tlketimleri bir dizi faydali saglik etkisi
ile iligkilendirilmistir. Cogu baklagil,
globulin (ylizde 40-50), suda ¢oziinen
alblmin (ylizde 12-16), prolamin (ylizde
2-4) ve alkali ¢ozlindr fraksiyondan
(yUzde 20-30) olusur. Bu protein
fraksiyonlari amino asit bilesimleri,
fizikokimyasal 6zellikleri ve molekdiler
agirliklar agisindan farkliik gosterir.
Ayrica, baklagil proteini, tlrtine ve
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kokenine badli olarak farkl miktarlarda
bulunan lizin, izoldsin, fenilalanin,

valin, 16sin ve treonin gibi temel amino
asitlerden olusur. Baklagillerdeki ylksek
lizin miktar, ancak metiyonin ve sistein
gibi kikdrt iceren amino asitlerin gok
dUsuk miktari, onlari tahil proteinleri igin
iyi bir tamamlayici yapar. Bu nedenle,
baklagiller, tam bir amino asit profili elde
etmek icin tahillar gibi diger bitkilerle
birlikte gida Urlnlerine bilesen olarak
dahil edilebilir. Faydalarina ragmen,
baklagillerin diyete dahil edilmesi hala
Onerilen seviyelerin altindadir ve bu
durum yukarida da vurgulandidi gibi
hazirlik zorlugu, duyusal sorunlar ve
sindirim problemleri gibi gesitli konulara
baglanabilir.

BAKLAGILLERIN
ISLENMESi GEREKIR

Protein sindirilebilirligi, bir gida
Urintndn besin degerinin ana
belirleyicisidir. Baklagiller ylizde
20-35 protein igerirken, bunun
tamami biyoyararlanabilir degildir.
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Baklagiller ayrica tanenler, fitik asit

ve tripsin inhibitoru gibi gesitli anti-

besin 6geleri igerir. Bu durum ise

protein sindirilebilirligini, ya proteinlere
baglanarak ve sindirimlerini engelleyerek
ya da proteolitik enzimleri inhibe ederek
kisitlar. Koruyucu hiicre duvart ile

birlikte baklagil proteinleri ile diger besin
maddeleri, 6rnegdin nisasta, arasindaki
kompleks etkilesimler, proteolitik enzim
erisimini kisitlayarak sindirilebilirligi
engeller. Ayrica tam, pismemis formunda,
baklagil taneleri sert bir dokuya sahiptir,
bu da onlari gignemeyi imkansiz kilar. Bu
nedenle, baklagillerin daha yenilebilir ve
sindirilebilir hale gelmesi igin islenmeleri
gereklidir. Bati diyetinin ortak bir

0Ozelligi, protein ve lif agisindan disuk,
ancak rafine karbonhidratlar, 6rnegin
rafine tahillar, paketlenmis atistirmalik
yiyecekler, sekerlemeler ve fast food gibi,
agisindan yuksek gidalardir. Bu gidalar
genellikle doyurucu olarak kabul ediimez
ve buyUk ve hizll kan sekeri ve insilin
artislarini tetikleyebilir, bu da dizenli
tuketildiginde metabolik hastaliklarin
gelisimine katkida bulunur.
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ETKIYI VERMEZ

Doygunluk, bazen 6gun ici veya
6gun ici tokluk olarak adlandirilir, bir
6gun sirasinda meydana gelen, 6§indn
sonlandiriimasina yol agan bir dizi
tepkidir. Doygunluktan sonra, yemeyi
engelleyen ikinci bir stireg, “tokluk” olarak
bilinir. Doygunluk ve tokluk genellikle
birlikte incelenir ve terimler bazen yanlis
bir sekilde birbirinin yerine kullanilrr.
Doygunluk tliketilen gida miktarini
kontrol ederken, tokluk bir sonraki yeme
olayina kadar gegen sureyi belirler.

Doygunlugun, fizyolojik, bilissel ve duyusal
faktorlerin bir kombinasyonu ile saglandig
dusuntlmektedir. Ozellikle, fizyolojik
aracllar arasinda gidalarin yutulmasindan
kaynaklanan mide genislemesi ve istah
dlzenleyici hormonlar bulunur. EK

olarak, 6duil, hafiza ve beklenen tokluk
gibi psikolojik faktorler de doyguniugun
belirlenmesinde dnemli bir rol oynar. Son
galismalar, gidalarin tekstur veya tat gibi
duyusal 6zelliklerinin, Grtin begenisini
degistirmeden tokluk ve doygunluk
algisini ve yemek sonrasi alim davranigini
dogrudan degistirebilecegini gostermistir.
Gidalardaki makro besin bilesimi baska bir
Onemli tokluk aracidir ve protein, dzellikle
doygunlugu ve toklugu artirdig bilinir.
Daha yuksek protein alimi, yemek sonrasi
glukoz ve insulin tepkilerini de azaltabilir,
bu da daha iyi bir metabolik yanit katkida
bulunur. Ancak, tim protein kaynaklarinin
tokluk Uzerindeki etkileri ayni degildir

ve dider bilesenlerin, drnedin lif ve diger
biyoaktif bilesiklerin varlidi da genel etkiye
katkida bulunabilir. Baklagillerin ylksek
protein ve diyet lifi icermesi ve diisik
glisemik indeks degerine sahip olmasiyla,
baklagillerin gidalara dahil ediimesinin
doygunluk olusturup toklugu uzatabilecek
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Urlinlerin Uretilmesine yardimci olup
olamayacadina dair yeni bir arastirma alani
ilgi gekici hale gelmistir. Bu, baklagillerin
olumlu saglik sonuglarini tesvik etmek
ve toplumda kronik hastaliklarin gelisme
riskini azaltmak icin diyet stratejilerinde
kullanilip kullanilamayacagdina dair daha
iyi bilgiler elde etmeye yardimci olacaktir.
Ayni zamanda, gida lezzetinin korunmasi
Onemlidir ve baklagillerin duyusal
Ozelliklerinin, tliketimlerini tesvik etmek
icin manipule edilmesi gerekehilir.

BAKLAGIL UNUNUN
ETKILERI

Baklagil proteini ekstraksiyon ve
izolasyon tekniklerindeki iyilestirmeler,
protein sindirilebilirliginin artinimasini
Onermektedir. Bu perspektif ile kismen
baklagil proteini ile zenginlestirilmis firn
Urlinleri, ekstriide Urlinler, makarna
veya eriste ve hibrit et Urlnlerinin
protein sindirilebilirlik sonuglari dikkate
alinmalidir. Finncilik Grinleri ile ilgili
olarak, bugday ununun ytizde 50'sinin
siyah fasulye, nohut, mercimek ve bakla
unu ile ikame edilmesinin kurabiyelerin
protein sindirilebilirligini ylzde 7'ye
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kadar artirdigini, en yiksek protein
sindirilebilirligin bakla ile zenginlestirilmis
kurabiyelerde tespit edildigi belirlenmistir.
Yakin tarihli bir galismada ekmek
yapiminda, tam-bakla unu (ylizde 26 ham
protein igerigi) veya protein agisindan
zengin bakla fraksiyonu (ytizde 55
ham protein icerigdi) ile zenginlestirimis
unlarla yapilan ekmeklerin hacminin
azaldigi, kahverengiliginin ve sertliginin
arttigi, hava bosluklarinin genislemesinin
azaldigi ve kabuk kaliniginin arttigi
belirlenmistir. Ancak bu ekmeklerin protein
sindirilebilirliginde bir iyilesme gdzlenmistir.
Ekstriide Urlinlerde, bezelye unu popller
bir baklagil ikamesidir ve ylizde 15 ikame,
bugday bazli ekstride Urtinlerin protein
sindirilebilirligini ytzde 7 artirabilmektedir.
Nohut ununun kullanimi ile ekstriide
sorgum atistirmaliklarinda protein
sindirilebilirliginde dnemli bir iyilesme
belirlenmistir. Ayrica makarnada bakla
unu eklenmesinin protein sindirilebilirligini
yuzde 10'a kadar artirdidi tespit edilmistir.
Kirmizi mercimek proteini noodleda
kullanimi, protein sindirilebilirligini ylizde
62.1'den yuzde 73.37'e ylkseltmistir.
Protein izolatlari, daha ylksek toplam
protein icerigi ve daha az protein

olmayan bilesikler ve antinutrientler
icerirken, nohutun ununun makarnada
kullanilimasi (ylzde 7.5 ikame) nohut
protein izolati ile yapilan makarnadan
daha ylksek protein sindirilebilirligi ile
sonuglanmistir. Bu nedenle, protein
sindirilebilirligine yardimei olmak igin bir
gida formUlasyonunda protein izolatlari
veya yuksek seviyelerde baklagil unu
ikamesi kullanimi g6z ondinde tutulmasi
gereken bir yaklagimdir. Islenmis unlari
gida UrUnlerine kismen ikame etmeden
once, filizlendirme, fermentasyon veya
termal isleme yoluyla baklagillerin 6n-
islemelere ugratimasi s6z konusudur.
Ayrica yenilikgi teknolojiler, 1sil islem
kaynakli protein denattrasyonu
icermeden protein yapisina ve
konformasyonuna daha dusik duzeyli
degisiklikler getirerek gastrointestinal
sindirim sirasinda baklagil proteinlerinin
daha iyi hidrolizini kolaylastirmak icin etkili
bir aractir. Gida teknolojisinde ve yenilikgi
Urlin gelistirme galismalarinda 6ne ¢ikan
bu yaklasimin endustriye aktarimi sonucu
tuketici beklenti, talep ve sagliklari ile
uyumlu Urlnler pazara arz edilebilir.

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

PROF.DR.NEVZAT KONAR
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Glukoz,
Fruktoz ve
Sakaroz:
Emlllm ve
Saglik

Sanayi Devriminden bu yana,
tatlandiricilarin tliketimi dramatik bir
sekilde artmis ve diinya niifusunda diyet
degisikligine neden olmustur (Douard
and Ferraris, 2013). Bu artisin godu,
seker kamisi ve misirdan glukozun
enzimatik ve/veya kimyasal stireclerle
donusturilmesiyle elde edilen rafine veya
islenmis fruktozdan kaynaklanmaktadir
(Merino et al., 2019). Fruktoz, birgok
ulkede kalori aliminin énemli bir bolimunu
olusturmaktadir (Douard and Ferraris,
2013). Guinltik eklenmis seker tliketimi
ortalamasi (glinlik enerji aliminin ylizde
13 — ylizde 17'si), ki bunun yaklasik

yarisi fruktozdur, bircok tlkede dnerilen
yiizde 10 sinirinin tizerindedir (Powell

et al., 2016). Ozellikle, cocuklarin
diyetlerindeki toplam enerjinin ytizde
16's1 eklenmis sekerlerden gelmektedir
(Ervin and Ogden, 2016). Toplam fruktoz
alimindaki artis, meyvelerden gelen diyet
fruktozunun oraninda bir azalmaya,
ancak fruktoz bazli tatlandiricilardan
gelen oranda bir artisa paralel olarak
ilerlemektedir (Douard and Ferraris,
2013). Gegmiste, fruktozun glukoz ve
sakkarozdan daha tatli, daha ¢ozunur

ve daha az glukoneojenik oldugu
disundllyordu ve bu sekerler icin bir
ikame olarak 6neriliyordu (DiNicolantiono
et al., 2015). Zamanla, bu fikir yliksek
fruktoz tuketiminin viicut metabolizmasi
Uzerindeki etkileri ve obezite ve diyabet
gelistirme riski nedeniyle yeniden
degerlendirilmistir (Montanen et al., 2007;
Merino et al., 2019).
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FRUKTOZ DAHA
TATLIDIR

Fruktoz ve glukoz ayni molekdiler
formdilii (C6H1206) ve kalorik degeri
(yaklasik 4 kcal/g) paylassa da, fruktoz
glukozdan daha tatlidir. Sakkaroza
kiyasla, (sakkarozun tatlilik degeri1
olarak kabul edilir) glukozun tatlilik
degeri 0.75 ve fruktozun tatliik degeri
1.7'dir ve glukozdan daha dusuk bir
glisemik indekse sahiptir (siraslyla 23 ve
100). Ayrica, fruktoz glukoza gore daha
az doyurucudur ve bu da gida alimini
artinr. Bagirsak fruktoz ve glukoz emilimi
de oldukga farklidir; glinkl glukoz
tasinimi, sodyum-glukoz kotransportor
1(SLGT1) tarafindan aracilik edilen eneriji
gerektiren bir stiregken, fruktoz, GLUT5
tarafindan aracilik edilen kolaylastirimis
pasif tasinim yoluyla hareket eder.
Dahasi, fruktoz metabolizmasinin
dolagimdaki insulin seviyeleri Uzerinde
glukoz metabolizmasina kiyasla dnemsiz
bir etkisi vardir ve bu durum, yeterli
leptin (doygunluk hormonu) salgilanmasi
ve grelin (aglk hormonu) baskilanmasi
ile iliskilidir (Merino et al., 2019).

MIKROBIYOTANIN

ONEMI

Obezite ve asirl kalori alimi yani sira,
glncel beslenme-saglik arastirma ve
tartigsmalarinin odaklandidi bir diger konu

ise intestinal saglik ve mikrobiyotadir.
Bagirsak mikrobiyotasi, bagisiklik

bariyeri olarak hareket etmenin ve
patojenlere karsl koruma saglamanin
yani sira, bagirsak gecirgenligini modtle
ederek besinlerin kullanilabilirligini
etkileyen metabolik bir organ olarak

da kritik bir rol oynayan karmasik

ve dinamik bir mikroorganizma
poptlasyonudur (Thursday and

Juge, 2017). Beslenmenin bagirsak
mikrobiyotasi Uzerinde blyuk bir etkisi
oldugu ve bunun bagdirsak gegirgenligini
etkileyebilecegi ve nihayetinde buyuk
bir metabolik etkiye yol acabilecegi
genel olarak bilinmektedir (Thursday
and Juge, 2017; Donaldson et al., 2016;
David et al., 2014).

ASIRI TUKETIMIN
OLUMSUZ ETKIsi

Yiksek fruktoz veya yuksek
glukoz diyetlerinin, iltihabl, bagdirsak
gegirgenligini ve metabolik
endotoksemiyi artiran bagirsak
mikrobiyotasi modulatoru olarak

tanimlanmis olup, karaciger lipid birikimi,

karaciger hasari ve insulin direnci gibi
metabolik bozukluklara neden oldugu
belirtilmistir (Frazier et al., 2011; Roglans
et al., 2007). Ayni sekilde, asir seker
tlketimi de lipid metabolizmasini
etkiler. Obez ve kilolu bireylerde,
glukoz ile tatlandiriimis iceceklerin
tuketimi, fruktoz ile tatlandiriimis
icecek tuketenlere kiyasla plazma
trigliseritlerinde, de novo lipogenezde
ve viseral adip6z dokuda daha dustk
bir artisa yol agabilmektedir (Stanhope
et al., 2009). Ancak, kemirgenlerde,
hem ytiksek glukoz hem de yiiksek
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fruktoz diyetleri benzer karaciger
lipogenik gen ekspresyonunu uyardig
belirlenmistir (Roglans et al., 2007).

KAR_ACié_ERE OLAN
ETKILERi

Karaciger, insan vicudundaki ana
metabolik organdir ve karbonhidrat
metabolizmasini diizenlemede bliylk
bir rol oynar (Parry and Hadson, 2017).
Birgok calisma, ylksek sekerli diyetlerin
NAFLD, hepatik steatoz, karaciger
fibrozisi ve disfonksiyon gibi ciddi
karaciger hastaliklarinin gelisiminde
dogrudan etkili oldugunu belirtmektedir
(Jia et al., 2015; Volynets et al., 2012;
Assy et al., 2008). Birgok calisma,
fruktozun, glukoza gore daha guicli bir
sekilde karaciger de novo lipogenezini
uyardidini gostermistir (Hudgins et
al., 2014; Schwarz et al., 2015) ve bu
etki, her iki monosakkaritin birlikte
tUketildiginde ¢ok daha ytksektir
(Hudgins et al., 2011). Bu iki sekerin
bir arada bulundugu ve daha sonra
her birinin metabolizmada serbest
kaldigi besin 6gesi ise sakarozdur.

Bu iki seker arasindaki de novo
lipogenezdeki farkliliklar, karaciger
metabolizmalarindaki farkliliklarla
aciklanabilir. Fruktoz, glukoz
metabolizmasinda énemli bir hiz
sinirlayici adim olan fosfofruktokinaz
enzimini atlayarak dogrudan
fruktokinaz tarafindan fosforile edilir
ve bu, glukoza gdre de novo lipogenez
icin daha buyuk bir kullanilabilir substrat
sadlar (Parry and Hadson, 2017; Frayn
and Kingman, 1995).
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YAG ICERIGINDE
FARK YOK
Farkl seker kompozisyonlarina

sahip izokalorik diyetlerin etkisine
gelince, gesitli calismalar, yiksek

fruktoz veya ylksek glukoz diyetleri
arasinda karaciger yag iceriginde fark
olmadigini gdzlemlenmistir (Jin et al.,
2014; Johnston et al., 2013), ayrica
yuksek fruktozlu misir surubu veya
sakkaroz i¢eren izokalorik diyetler
arasinda da fark bulunmadigini belirten
arastirmalar s6z konusudur (Bravo et

al., 2013). Ancak, diyetlerdeki farkl
fruktoz dozlar karsilastinldidinda, yiksek
fruktoz diyetlerinde karaciger yag icerigi
artmistir; bu muhtemelen artmis de novo
lipogenez ve azalmig vicut genelinde
yag asidi oksidasyonu ile iligkilidir
(Schawarz et al., 2015; Bravo et al.,
2013). Onceki bulgulara paralel olarak, ya
fruktoz ya da glukoz ile zenginlestirilmis
hiperkalorik diyetler karsilastiridiginda,
her iki diyet arasinda 6nemli bir degdisiklik
g6zlenmemistir, bu da yiksek glukoz

ve yuksek fruktoz diyetlerinin NAFLD
gelisimi icin ayni riski sagladigini
gostermektedir (Johnston et al., 2013;
Ngo et al., 2010; Silbernagel et al., 2011).

DETAYLI CALISMAYA

IHTIYAC VAR

Bu veriler, karaciger ve lipid
metabolizmasi agisindan fruktozun
glukoza kiyasla zararli etkisine isaret
etmektedir. Ancak, farkli galismalar
arasinda muhtemelen verilen seker
dozlarindaki ve uygulama sekillerindeki

(oral, intraperitoneal enjeksiyon

vb.) farkliliklar nedeniyle tartismalar
bulunmaktadir. Yukarida bahsedilen
galismalarin birgogu, kemirgenlerde asiri
fruktoz dozlar kullanilarak yapiimistir
(Merino et al., 2019). Insanlar tipik
olarak fruktozu tek bir seker olarak
tlketmediklerinden ve genellikle HFCS
formunda tikettiklerinden, fruktozun
insan tuketimi ile gercek etkisi arasindaki
dogrudan iliski halen tartismalidir.

Bu nedenle, insanlarin seker tiketim
modeline dair daha detayll ¢calismalar
yapiimaldir.

SEKER TUKETIMi ARTTI

insan evrimi siiresince, atalarimizin
diyetleri diislk karbonhidrat seviyeleri
iceriyordu ve sekerlerin gogu meyveler
ve baldan elde ediliyordu. Son ylzyilda,
yasam tarzi degisiklikleri, diinya
nufusunun beslenme aligskanliklari
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ve gida endustrisinin tatlandiricilar
kullanmasi, 6zellikle glukoz ve fruktoz
gibi monomerler ile fruktoz bazl
tatlandiricilar olmak zere diyetle alinan
seker tiketimini dramatik bir sekilde
artirmistir. Uluslararasi ve ulusal saglik
orgutleri, seker tuiketiminin azaltimasin
onermektedir, ¢lnkU bu sekerlerin
obezite ve Tip 2 Diyabet (T2DM)

gibi insan hastaliklarinin gelisiminde
potansiyel risk faktorleri olarak rol
oynayabilecegi konusunda endiseler
bulunmaktadir (Merino et al., 2019).

DOGRULANMAYI
BEKLEYEN BAKIS AGISI

Son yillarda, bilim toplulugu, bagirsak
seker emilimini anlamak igin buytk
Gaba sarf etmis ve fruktoz ile glukozun
algilanmasi ve taginmasinin molekdler ve
fizyolojik mekanizmalarini tanimlamistir.
Fruktoz metabolizmasi durumunda,
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fruktozun agirlikh olarak karaciger
tarafindan metabolize edildigi mevcut
gorus, ince badirsagin karacigeri toksik
fruktoz maruziyetinden korudugunu
one suren yeni bir paradigma ile
sorgulanmaktadir. Bu bakis agls|,
insanlarda dogrulanmayi beklemektedir.
Benzer sekilde, insanlarin polioller yoluyla
fruktoz sentezleyebildigi bulgusu, bu
yolun insan metabolik hastaliklarindaki
onemi hakkindaki sorulari agik
birakmaktadir. Ayrica, diyetle alinan
fruktoz ve glukozun insan metabolik
hastaliklarini gelistirmedeki nedensel
rolinu agikga gostermek icin daha fazla
meta-analiz galismasi yapiimalidir.

NEDENI Mi SONUCU MU?

Ote yandan, badirsak glukoz
metabolizmasinin hiperglisemi
etiyolojisindeki rolt tam olarak agikliga
kavusturulmamistir. Kronik hiperglisemiyi

kliclk bagirsakta glukoz tasinimi ve
metabolizmasindaki bozulmalarla
iliskilendiren galigsmalara ragmen,
insanlarda kronik hipergliseminin
bagirsakta glukoz homeostazisinin
bozulmasinin bir nedeni mi yoksa
sonucu mu oldugunu ortaya koymak
icin daha fazla ¢alisma gerekmektedir.
Glukoz ve instlinin SGLT1'i dizenledigi
molekdiler mekanizmalarin belirlenmesi,
bu tastyiciyl ve onun hiperglisemi

ve badirsak inslin direncinin fizyo-
patolojisindeki potansiyel rolinl odak
noktasi haline getirmistir. Bu dogrultuda,
Tip 2 Diyabet ve obezite tedavisinde
SGLT1inhibitorlerinin etkinligini
gostermek igin daha fazla arastirma
gerekmektedir. Benzer sekilde, obez ve/
veya diyabetik hastalarda yuksek glukoz
seviyelerine yanit olarak GLUT2'nin apikal
lokalizasyonunun, viicudu asir glukoz
konsantrasyonlarindan korumak igin bir
adaptif mekanizma mi yoksa hiperglisemi
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ve insulin direncinin bir sonucu mu
olduguna iliskin arastirmalar stirmektedir.

ONCELIKLi YAKLASIM
NE OLMALI?

Son olarak, kemirgen modellerinde
g6zlemlenen glukoz ve fruktozun
yeme davranisi ve bilissel fonksiyon
Uzerindeki farkli etkilerini, asir yuksek
fruktoz diyetleri veya alisimadik glukoz-
fruktoz oranlarinin kullaniimasi nedeniyle
insanlara uyarlamak zordur. Metabolik
hastaliklara yol agan insan yeme
bozukluklarinda fruktozun nedenselligini
acikliga kavusturmak igin, insanlarda yeni
arastirma araglari ve deneysel yaklasimlar
gelistirmek gerekmektedir. Ayrica,
sakarozun da vicudumuzda kullaniimasi
icin glukoz ve fruktoza donisim
gerektigi ve sakarozdan kaynaklanan
fruktoz ile serbest fruktoz arasindaki
emilim ve metabolik suregler dikkate
alinmalidir. Ozellikle kalori aliminin bireysel
ihtiyag ve yasam tarzi dikkate alinarak
belirlenmesi ve uygulanmasi ise dncelikli
yaklasim olarak belirtilebilir.

........................................................
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et!er

ve Gida Endiistrisi

Su, gida enddstrisinde dnemli bir
hammadde olarak yaygin bir sekilde
kullanilmaktadir. Ayni zamanda su énemli
bir yardimci arag olup, buhar, sogutma
suyu ve kitle aktarim ajani, ylkama veya
ekstraksiyon igin yararlanilir. Urlin kalitesi
ve Uretimle ilgili glivenlik konulartigin kat
gereklilikler, gida endUstrisinin blyuk
miktarlarda yuksek kaliteli su tiketmesini
gerektirir. Ayrica, gida endustrisi,

su yodnetimi icin karmasik isletim ve
depolama ve dagitim sistemlerinin
tasarim 6zelliklerine sahiptir. Su kullanan
endUstriyel sliregler ve sistemler, bugln
giderek daha kati cevresel diizenlemelere
tabi tutulmaktadir. Artan niifus ve yasam
kalitesini iyilestirme talebi nedeniyle,

tatl suya olan talep artmaktadir. Bu
degisiklikler hizla gerceklesmekte ve

bu degisikliklerin hizi, su yonetimi ve

atik su azaltimi ihtiyacini artirmaktadir.
Su azaltim tekniklerinin benimsenmesi,
su kullanan sureglerin tatl su talebini

ve bu da sonugta Uretilen atik miktarini
azaltabilir. Bu durum, tatl su temini ve atik
su akislarinin aritiimasinda ortaya ¢ikan
maliyetlerin azaltlmasina yol agar.

IKI TUR SU KITLIGI VAR

Su kithd, strekliinsan gelisimi ve
Surddrdlebilir Kalkinma Hedeflerine
(SKH) ulagmak igin 6nde gelen bir
zorluktur. Su kithd, tath su arzi ve talebi
arasindaki dengesizlikten kaynaklanir ve
bu durum, talep arz1 astiginda meydana
gelir. Su kithd, insanlarin intiyaglarini
karsilamak icin uygun fiyath ve gtivenli
su kaynaklarina erisim eksikliginden
kaynaklanan gok boyutlu bir yoksunluk
durumudur. Iki tdr su kithgi kabul
edilmektedir; fiziksel ve ekonomik.
Fiziksel su kithdi, ‘mutlak su kithgi' olarak
da bilinir ve talepler bolgesel su kaynagi
mevcudiyetini astiginda meydana gelir.
Bugin, yaklasik 1.2 milyar insan (diinya
nifusunun beste biri) fiziksel kitliktan
etkilenen bolgelerde yasamaktadir
ve bunlarin gogu kurak veya yari
kurak bolgelerdir. Fiziksel su kithdinin
mevsimsel oldugu belirlenmistir: Kiiresel
nufusun yaklasik ylizde 67'sinin, yilda en
az bir ay boyunca mevsimsel su kithid
yasayan bdlgelerde yasadigi tahmin
edilmektedir. Bu baglamda, fiziksel

su kithgi kosullarinda yasayan insan
saylisinin, insan nifusunun blydmesi
ve iklim degisiklikleri nedeniyle artan
siklik ve siddetle birlikte dramatik

bir sekilde artma egiliminde olacadi
vurgulanmalidir. Fiziksel su kithgi, Su
Ayak Izini karakterize eden bilesenlerin
her ikisini de, yani mavi ve yesil olanlari
etkiler. Tarimsal Uretim igin, yesil su
kithdi, yagis rejiminin mahsultin su
gereksinimlerini karsilayamadidi ve bu
nedenle sulama gerektiren bir durumda
meydana gelir. Mavi su kitlig, sulama
suyu gereksinimlerini karsilamak icin
yeterli mavi su kaynaklarinin bulunmadigi
yesil su kithdi ile karsi karslya olan tarim
arazilerinde meydana gelir. Mavi su,
klresel dlcekte su kithdi tartismasinin
merkezinde yer almaktadir. Glnku

bu, suyun toplumsal ve gevresel
ihtiyaglar icin kullanimindaki mevcut
rekabeti ortaya koymaktadir. Mavi

su kithdi, gida ve enerji glivenligi ile
dogrudan etkilesime giren kiiresel bir
sosyal-gevresel tehdit olarak daha
fazla algilanmaktadir. Ayrica, Birlesmis
Millet Strdurlebilir Kalkinma Hedefleri
arasinda Mavi Su Kithigina yer ve 6nem
verilmektedir. Buna karsin, Yesil Su
Kithdina yeterince dikkat verimemis
olup bu durum, yesil suyun kuiresel
tarimsal Uretiminin ylizde 65'ine katkida
bulundugu dustinldiginde sasirticidir.

ERISiMIN SINIRLI
OLMASI

Ekonomik su kitlidi ise mavi suyun
fiziksel olarak mevcut oldugu ancak
toplumlarin bu suyun surddrdlebilir
kullanimini yeterince yonetmelerine
yardimcl olma kapasitesinin ekonomik
ve kurumsal olarak yetersiz oldugu
durumlarda meydana gelir. Bu sorun
genel olarak dogal kitlik sorunlari
nedeniyle degil, planlayicilar ve
yoneticiler tarafindan kotl yonetim
ve stratejiler nedeniyle yasanan su
krizlerine isaret etmektedir. FAO
istatistiklerine gore, 1.6 milyardan
fazla insan benzer ekonomik su kithg
sorunlariyla karsi karslyadir. Ekonomik
su kithgindan etkilenen bolgelerde, su
insan ve gevresel intiyacglar karsilayacak
kadar yeterli olmasina ragmen, erisim

sinirhidir. Kotl yonetim veya yetersiz
gelisim, erisilebilir suyu kirletebilir

veya insan tuketimi igin sagliksiz hale
getirebilir. Ekonomik su kithgi suyun
genel halkin zararina olacak sekilde
tarim ve sanayi sistemleri igin diizensiz
kullaniminin bir sonucu olarak da
ortaya ¢lkabilir ve su kullaniminda
verimsizliklere neden olabilir. Bu durum
genellikle suyun sinirl bir dogal kaynak
olarak ekonomik degerinin yeterince
takdir edilmemesinden kaynaklanir.
Ekonomik su kithidi, Ulkelerin mevcut

ve gelecekteki su gereksinimlerini
karsilamak igin yeterli miktar ve kalitede
yenilenebilir suya sahip olduklari,
ancak tatl su kaynaklarini strddrdlebilir
bir sekilde kullanabilmeleri igin su

gelistirme programlarini ve ekipmanlarini
iyilestirmeleri gereken durumlarla da
iligkilidlir.

SUR GERGEVE DIREKTiIFi

Tanmsal su ayak izi hesaplamasina
teorik bir yaklasim Su Ayak Izi (WF) analiz
slireci, arastirmacilara ve uygulayicilara
su tlketimi ve bozulmasini digme ve
tanimlama konusunda yardimci olarak,
yerel, bolgesel ve kiresel dlgeklerde
daha surdurlebilir su gikarma,
kullanma ve ydnetim uygulamalarinin
artinimasina katkida bulunmak igin
ilk adimi atar. Bu baglamda, Avrupa
Komisyonu (EU), Avrupa Uye Devletleri
genelinde su kalitesini artirmak ve suyun

bulunabilirligini ve verimliligini artirmak
amaclyla Su Gergeve Direktifi'ni (WFD)
gelistirmistir. WF, farkli tiirde dogrudan
ve dolayl suyu zaman ve mekan
fonksiyonuna gore 6lgme ihtiyacina

yanit olarak gelistirilen toplam ve gok
boyutlu bir gdstergedir. Sonug olarak, WF
Dederlendirme (WFA) adi (WFN), konu
Uzerinde ayri bir arastirma ve uygulama
alani olarak gelistirilmistir.

SU AYAK iZiNiN OLCUMU

Su Ayak izi Degerlendirmesi
tanmsal gida Uretimi, isleme ve tiketim
dahil olmak Uizere tim sektorlerde
sUrdurtlebilirligi artirmaya katkida
bulunmak amaciyla su ayak izlerinin
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Olcilmesi, yorumlanmasi ve azaltiimasini
saglamak icin gelistiriimistir. Cerceve,
tatll su temini konusunda dort adimli

bir yaklasimi ele alir: amag ve kapsam
belirleme, su ayak izi degerlendirmesi,
sUrdurulebilirlik degerlendirmesi

ve yanitlarin formilasyonu. Yasam
Dongisti Analizine (LCA) benzer
sekilde, su ayak izi degerlendirmesi,
farkli stireglerin ayrintil bir envanter
veri setine dayanir. Ancak LCAdan
farkli olarak, Urtinlerin strddrilebilirligini
dlcmeye ve iyilestirmeye odaklanan

ve bu nedenle Urin odakli bir yontem
olarak kabul edilebilecek olan su ayak
izi degerlendirmesi, su kaynaklarinin
surdurllebilirligine odaklanan bir su
yonetimi yaklasimi olarak tasarlanmistir.
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Su ayak izi dederlendirmesinin
hesaplama asamasi, 6zellikle tarmsal
faaliyetlerde kullanilan tath suyu Ug farkl
bilesenle dlgmeye dayanir: ‘mavi,’ 'yesil’
ve ‘gri’. ‘Mavi' su ayak izi, sulama dahil
tanimsal faaliyetlerde kullanilan tath suyun
tuketimini ve bitki glibreleme ve pestisit
Urlnlerinin seyreltmesini gosterir. "Yesil' su
ayak izi, yalnizca yagmur olayindan sonra
toprakta kalan ve bitkilerin blydmesi
icin emilen su olan bitki buharlagmasini
temsil eder. Diger bir deyisle, yagis ve
bitki alimi igin kullanilabilir olan kok bolgesi
toprak neminden olusur. ‘Gri’ su ayak izi,
Uretim surecinde kirlenen suyu ifade eder
ve genellikle, suyun dogal su sistemine
desarj edilen kirleticilerin seyreltimesiicin
gerekli olan su miktari olarak kabul edilir.
Bdylece nihai su kalitesi belirli su kalitesi
standartlarina kiyasla degdismeden kalrr.
Tarmsal su ayak izi degerlendirmelerinde,
‘gri’ su ayak izi genellikle azot-glibresi
seyreltme igin gereken su hacmine artirilir
ve uygulandiktan sonra topraklara ve
yeralti sularina sizma egilimindedir. Toplam
su ayak izi, bu Ug bilesenin toplamidir ve
tanmsal sureglerde dogrudan yer alan
suyu ifade ederken, dolayl su, tarimsal
sureclerde kullanilan malzeme ve enerji
emtialarinin hazirlanmasinda gémull olan
suyu temsil eder.

TARIMSAL FAALIYETIN
ETKisi

Bu su ayak izi unsurlarinin her biri,
tanmsal faaliyetlerin ve gida Uretiminin
nasll gergeklestirildiginden agikga
etkilenir. Ureticiler ve yetistiriciler, cogu
gida tedarik zincirinin basladigi yerdir.
Sulama yoluyla topragda ¢ekilen ve
uygulanan ‘mavi' suyun hacimlerini
belirlerler. Yagmur suyunun topraklar ve
bitkiler tarafindan yakalanma sekillerine
gore tlketilen 'yesil’ su miktari, bu
kabul edilen toprak tirleri ve tarim
uygulamalarina ve tabi ki bolgenin
yadisina siki sikiya baglidir. Su ile
seyreltilmis glibre uygulamalaryla Uretilen
‘gri’ sudur. Bu nedenle ciftgilerin, artiriimisg
su kullanim verimlilidi ile buttincdl, net
yenileyici tarimsal Uretim uygulamalari
ve gida Ureticilerinin egitilmesi
gerekmektedir. Bu tir ¢alismalar, mevcut
tarim modellerinin su koruma odakli
sulama ¢ozumlerine; toprak kalitesini
iyilestirme yontemlerine; pestisit ve glibre
kullanimini optimize etme; ve her yerin
su kithdi ve stresine dayanikli bitkilerin
yetistiriimesine yonelik olarak 6grenme
slirecine katkida bulunacaktir.

HACIMSEL Mi ETKISEL Mi?

Kuresel tatl su temininin dnemli bir
sorun oldugu agiktir. Buna ragmen, su
ayak izinin hacimsel mi yoksa karbon
ayak izi gibi etkisel bir gdsterge mi olmasi
gerektigi konusunda kiresel bir tartisma

vardir. Tartisma, su ayak izinin amacini
tam olarak anlamak ve acgiklamak ve
su teminini en iyi temsil eden/edecek
dlci birimini belirlemek ihtiyacina
dayanmaktadir. Bazi bilim insanlari, su
tlketimi gibi etki faktorlerinin bir dizi
sinirlayici kosuldan gugli bir sekilde
etkilendigini vurgularken, diger bilim
insanlari, tath suyun drtinler araciligiyla
sanal olarak ticareti yapilan kiresel bir
kaynak oldudu icin bir Grinin hacimsel
su ayak izinin daha énemli oldugunu
savunmaktadir. Bu bakis agilarini anlamak
ve bu bunlardan yola ¢ikarak, kapsamlar
ve hedefleriyle en islevsel ve tutarli
olan su ayak izi hesaplama yonteminin
segilmesi gerekmektedir.

Su kithgi, gida miktari ve kalitesi
ile toplumsal gida guivenligi igin ciddi
tehditler olugturmaktadir. Su kithg
sorunlarini ele almak ve ¢ézmek igin

MART/NISAN 2024

cesitli gevresel, ekonomik ve miihendislik
¢ozUmleri bulunmaktadir. Dogru ve etkin
onlemler alinmaz ise su kithdi Uretilen
gida miktarini ve kalitesini olumsuz
etkilemeye devam edecek ve 2050 yilina
kadar insan niifusunu beslemek igin
yeterli gida olup olmadigini belirleyecektir.
Insan nifusunun arttig ve gelecekte de
artmaya devam edebilecedi bir gergektir.
2050 yilina kadar 9 milyar niifusa
ulasilacadi 6ngdrilmektedir. Bu artis ve
olusturdugu diger sorunlar, daha etkili su
yonetimi ¢oztmlerini gelistirmek igin ileri
arastirmalarin aciliyetini artirmaktadir. Su
tUketimini azaltmak icin ¢esitli onlemler
disunulebilir; proses dedisiklikleri yoluyla
veya suregler arasinda su yeniden- ve/
veya geri- kullanimi uygulayarak su
talebini azaltmak bunlardan biridir. Bir
proseste agiga ¢ikan/desarj edilen, diger
islem ve/veya slreglerde kullanima

iSTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERI iIHRACATGILARI BIRLIGI

uygun olabilir. Bu potansiyel uygulamalar
degerlendirmek igin ise “Su Ag Tasarmi”
galismalarina ihtiyag vardir. Su ag
tasarimi, sistem ¢apinda stratejik su
yeniden kullanimini iceren gok etkili

bir yaklasimdir. Stiregler arasinda su
yeniden kullanimi diistintildtgilinde, bir
su agi sadece miktar gereksinimlerini
karsilamakla kalmayip, ayni zamanda
suyu istenen nitelikte (6rnegin sicakilik,
sterilizasyon, ¢ozinmus bilesenler,
kirleticilerin varlik ve konsantrasyonlari
gibi) saglamak igin tasarlanmalidir. Bir
baska ifade ile, su yeniden kullanimi,
yani su ayak izinin azaltiimasi, yeni ve ek
enerji intiyaglari da ortaya ¢ikartilabilir.
Bu nedenle enerji ve su tiiketiminin
azaltimasi sorunlari genellikle bagimsiz
durumlar olarak ele alinmaldir.

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

PROF.DR.NEVZAT KONAR
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Tayland gida ihracatgis
firsatlar sunuyor

Tayland, 512,19 milyar USD'lik GSYiH ile
ASEAN'da ikinci en biytk ekonomiye
ve 70,2 milyonluk bir nifusa sahiptir.
Kentlesme oranlari 2012'de yiizde 45 iken
2022'de yuzde 53'e ylkselmistir. Ulke,
hizla blyuyen bir orta sinif tarafindan
desteklenen dinamik ve genisleyen

bir tUketici pazarina sahiptir. Tayland,

iyi gelismis gida isleme sektord, kalite
kontrolleri ve standartlar sayesinde 6nde
gelen bir gida ve tarim ihracatgisidr.
Tiketim aliskanliklarindaki degisiklikler
nedeniyle pratik gidalari tercih eden

i¢ piyasada islenmis gida satislari
artmaktadir. Kiresel islenmis gida
talebinin artmasiyla birlikte, gida Ureticileri
yerel olarak bulunmayan biytk miktarda
hammadde ithal etmek zorundadir.
Tayland, 2022 yilinda 27,8 milyar USD
islenmis gida Urlnd ihrag etmis ve 3,3
milyar USD gida maddesi ithal etmistir.
Tayland'in perakende gida endustrisinin
68 milyar USD degerinde oldugu ve
pandemi sonrasinda turizm sektorindn
toparlanmaslyla 2023'te ylizde 6-8
oraninda buyUmesi beklenmektedir.
Tayland'daki hane yapisindaki degisiklikler
ve pandemi, pratik hazir yemekler, saglikl
gida Urlinleri ve gida teslimatina yonelik
artan talebe yol agmistir.

TURIZMDE BUYUYECEK

Tayland Maliye Bakanligi'nin Maliye
Politikasi Ofisi, Tayland ekonomisinin
2023 yilinda turizm sektdrinin ve i¢
tuketimin toparlanmasiyla ylzde 2,7
oraninda blyuyecedini 6ngérmektedir.
2024 yilinda ise Maliye Bakanligi,
ekonominin blyuyen i¢ tiketim ve

ihracat ile ylizde 3,2 oraninda artmasi
beklenmektedir. Turizm, Tayland
ekonomisinin en buyuk segmentlerinden
biridir ve pandemi 6ncesi seviyelere
henuz ulasamamistir. 2023 Ekim ay!
itibariyle Tayland, 22 milyondan fazla
uluslararasi turist girisi kaydetmistir.
Tayland Turizm Otoritesi, 2023 yilinda
toplam uluslararasi turist sayisinin 25-28
milyona ulagsmasini ve 61 milyar USD gelir
elde edildigini bildirmistir. Bu, 2019 yilinda
40 milyon turistten elde edilen pandemi
Oncesi turizm gelirinin ytzde 60-70'ine
denk gelmektedir.

TARIM VE GIDADA

11. BUYUK iHRACATGI

2022 yilinda Tayland, 39 milyar
dolar ihracat degeri ile dlinyanin 11.
en buyuk tarim ve gida ihracatgisi
olup, bu durum 2021 yilina gore ylizde
13'lUk bir artis anlamina gelmektedir.
Tarim ve gida ihracatlar, Tayland'in
toplam ihracatlarinin ylizde 17'sini
olusturmaktadir. Tayland, gesitli tarm
UrUinlerinin (6rnegdin, piring, pismis
kiimes hayvanlari, manyok, seker,
dogal kauguk, donduruimus karides,
konserve ton balidi, konserve ananas
ve diger islenmis Urlnler) onde gelen
ihracatgilarindan biri olmaya devam
etmektedir. Tayland Sanayi Bakanlidi'na
gore, Ulkenin 2023 yilinin ilk dokuz
ayinda tarim ve gida ihracatlari 33 milyar
USD'ye ulagmistir. Ulusal Gida Enstitlsu,
Tayland'in 2023 yili gida ihracatlarinin
44 milyar USD'ye, 2024 yiliigin ise 47
milyar USD'ye ulastigini belirtmektedir.
Gida pazarindaki gelir, 2023 yilinda 68

milyar USD dUzeyindedir. Statista'ya
gore, pazarin 2023'ten 2028'e kadar yillik
bilesik blylme orani yizde 5,25 olarak
ongorulmektedir. Tayland gida pazar,
taze gida, islenmis gida ve gida hizmeti
gibi gesitli kategorilere ayrimaktadir.
2023 yilinda taze gida segmenti 26 milyar
USD pazar degeri ile en biyik segment
olurken, gida hizmeti segmenti 22 milyar
USD ve islenmis gida segmenti 20 milyar
USD pazar degerine sahiptir.

EN BUYUK

TEDARIKCILERI

2022 yilinda Tayland, toplam 17,28
milyar USD degerinde gida ve tarm
Urdnd ithalati yapmistir. ABD tarim ve
gida Urnleri, Tayland'in toplam tarim
ithalatlarinin yiizde 9'unu temsil etmekte
olup, 2022 yilinda Brezilya ve Gin'den
sonra Tayland'in Gglinct en buyUk tarim
tedarikgisi konumundadir. Tayland,
Guneydogu Asya Ulkeleri Birligi (ASEAN)
Ulkeleri, Avustralya-Yeni Zelanda, Cin,
Hindistan, Japonya, Peru, Gliney Kore
ve Sili ile serbest ticaret anlagmalarina
sahiptir. Tayland, Avrupa Birligi (AB),
Pakistan, Sri Lanka, Kanada (ASEAN
lizerinden) ve Turkiye ile serbest
ticaret dlizenlemeleri icin mizakereler

yurttmektedir. 15 Kasim 2020'de Tayland,
Avustralya, Cin, Japonya, Yeni Zelanda
ve Guney Kore ile Bolgesel Kapsamii
Ekonomik Ortaklik (RCEP) anlagsmasina
resmen katilmistir. Serbest Ticaret
Anlagmasi, 1Ocak 2022'de ylrirlige
girmistir. Uye Ulkelerden gelen gogu
tuketiciye yonelik tarim Grtnleri, ASEAN
Serbest Ticaret Anlasmasi ve Tayland'in
Avustralya, Cin, Japonya, Yeni Zelanda ve
Glney Kore ile yaptigi ayr serbest ticaret
anlagmalari araciligiyla RCEP 6ncesinde
zaten gumriksuiz olarak ithal edilmistir.

HANE HALKI GELIRI
ARTIYOR

Tayland'in tiketici pazari, Ulkenin
blylyen ekonomisi, devam eden
kentlesme ve buylyen orta sinif nedeniyle
gelecekte yiksek bllylime potansiyeline
sahip nispeten olgun bir pazardir.
Kentlesmeyle birlikte, Tayland'da hane
halki geliri son on yilda hizla artmistir.
Tuketicilerin harcanabilir gelirleri artmaya
devam etmekte ve bu da gida ve icecek
Urtnleri de dahil olmak Uzere tiiketim
mallarina daha fazla harcama yapilmasini
saglamaktadir. Gida ve alkolsiiz icecek
harcamalari, Taylandli tlketicilerin toplam
harcamalarinin neredeyse Ugte birini
olusturmaktadir. 2022 yilinda, Taylandli
tuketicilerin hane basina gida ve alkolsliz
icecek harcamalari 2.846,3 USD'ye
ulasirken, toplam Taylandl tiketicilerin
gida ve alkolstiz icecek harcamalari 73
milyar USD olmustur.

YEME ALISKANLIKLARI

DEGISIYOR

Gida ve icecek satiglar, Tayland'in
perakende sektorinu yonlendirmektedir.

Ambalajli gida satislari 2022 yilinda 15,2
milyar USD'ye ulasirken, 2021 yilinda bu

rakam 14,4 milyar USD seviyesindeydi.
Pandemi ve yaslanan nlfus, Tayland'da
birgok kisinin yeme aligkanliklarini
degistirmistir. Taylandlilar, daha esnek
bir yemek diizenine ve daha pratik

gida ve igeceklere ydnelmektedir.

Pratik gida ve igecek talebi artarken,
tuketiciler besin degeri, saglik faydalar,
izlenebilirlik ve gida guivenligi konusunda
daha bilingli hale gelmektedir. Sonug
olarak, perakende magazalarinda daha
fazla saglikl, islevsel, kaliteli ve organik
gida drdnlerinin tanitimi ile bu Urdnlere
yonelik artan bir trend gozlenmektedir.
2030 yilina kadar 60 yas ve Uzeri
bireyler, toplam nifusun ylizde 27'sini
olusturacaktir. Perakende isletmelerinde

e-ticarete dogru bir kayma,
perakendecileri gevrimigi pazarlama
stratejilerini genisletmeye ve tiketicilerin
modern yasam tarzlarina uyum
saglamak igin cok kanalll perakendecilii
kullanmaya zorlamaktadir. Uriinlerin
Odemesi ve teslimati daha hizli ve daha
pratik hale gelmistir. Cevrimigi satis
gelirleri, toplam gelirin ylizde 10-15"ini
olusturmaktadir. Ulkedeki baslica gida
perakendecileri (Slipermarketler); Central
Food Retail, Gourmarket Market, Villa
Market, Foodland, UFM Fuji Super, Max
Valu, CJ Supermarket, (Hipermarket);
Lotus's, Big C, (Kolaylik Marketleri);
7-Eleven, Family Mart, Lawson 108, CJ

-

Giigli Yonler
Tayland'in koklu perakende, gida hizmeti ve
gida isleme endUstrileri bulunmaktadir,

Firsatlar

Blylyen sehir nUfusu, ozellikle orta ve Ust
orta sinif, kaliteli gida drlnlerii¢in 6deme

yapmaya istekli

Express, (Cash & Carry) Makro.
Zayif Yonler

Yerel sanayiyl karumak amaciyla ithal gida ve
iceceklere uygulanan ticaret engelleri

Zotluklar/Tehdiler
Serpest ticaret anlasmalari olan diger (lkelerin
drinlerine kiyasla Glkemiz Grinlerine
uygulanan daha ylksek tarifeler

J/




SOK Grocery Store Chain's CEO Ugur Demirel answered questions from IHBIR News.

‘We continue our investments without slowing down’

SOK Grocery Store Chain's CEO
Ugur Demirel; An experienced
name in food sales and retail,
Demirel discussed SOK Grocery
Store Chain's growth strategy in
a competitive market.

2

The exporter-
specific
application
of negative

exchange rate
differential
reduces the

pressure

Muhittin Medayin
Erol, a member

of IHBIR Audit
Committee, who
suggests that the
central bank should
set an exchange
rate 8-10% above
the market rate for
exporters, said that
this application
would somewhat
relieve exporters and
ease the negative
pressure originating
from domestic
sources.

: Ugur Demirel said, "We are also leading the

: sector with our 54 percent female employee

: ratio. We continued our growth in 2023 and

: reached a turnover of 133 billion TL. We

: continue our store and warehouse investments
i without slowing down." Page 70-71-72-73
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billion people are facing water scarcity,
a number expected to double in the
next 30 years if necessary measures
are not taken. Globally, discussions are
focused on the effective use of water.

For instance, a cotton t-shirt has
a water footprint of 2,700 liters, a
cup of coffee uses 140-150 liters,
and an A4 sheet of paper consumes
nearly 10 liters of water. Water footprint
measures the total amount of water
used throughout the production of a
product or service.

RECEP ERGIN wrote Page 62-63

Since March 22th, 1993, World
\Water Day has been celebrated
annually under the leadership of
the United Nations. This year's theme
for World \Water Day, set by the United

the source of life for all living beings
on Earth and is the most critical
element for maintaining ecological
systems.

¢

Nations, is “Water and Peace. Water is '

Freshwater resources are
rapidly depleting worldwide, with
access to water diminishing in
many regions. It is estimated that one

WATERFOOTPRINT, AGRICULTURAL ACTIVITIES, AND THE FOOD INDUSTRY
Prof.Dr. NEVZAT KONAR wrote Page 86-87-88-89



iSTANBUL CEREALS PULSES OIL SEEDS AND PRODUCTS EXPORTERS ASSOCIATION

48
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Seeds and Products Exporters'

Association (IHBIR)
Chairman of the Board
Kazim Tayci
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Rising Prices
in Cocoa Drive
Towards Different

Solutions

Dear iHBIR Family,

The global climate crisis and
disruptions in the supply chain are
directly affecting our industry. A
recent development that has led to
increased costs is the rise in cocoa and
cocoa butter prices. Adverse weather
conditions in regions where intensive
cocoa farming takes place, along with
the fact that producers in these areas
have not expanded their cultivation
areas over the years, have resulted in a
supply shortfall. Reliance was placed on
the stocks held by major suppliers, but
once it was realized that these stocks
would be insufficient, prices began to rise
rapidly.

The price per ton of cocoa beans has
increased by 2.5 times, and cocoa butter
prices have tripled. To give an example of
cocoa butter prices, they have risen from
10,000 euros to 30,000-32,000 euros.
No one can yet predict how much further
these historically high prices will go.

We also observed rapid price
increases in palm oil in previous periods.
Our producers managed to absorb these
costs in some way. It is likely that the
cocoa crisis will continue for the next
few years. In response to this global
development, as Turkish producers,
we will strive to offer our consumers
products at affordable prices by using
coated products or alternative raw
materials to cocoa.

However, a direct alternative raw
material solution does not seem possible
in the short term. Of course, these
developments also spoil our mood in
terms of cost pressures. Our expectation
is that the authorities provide all kinds
of incentives to support our producers.
Considering the increasing raw material
costs, the working capital needs of our
companies are growing.

As a requirement of monetary policy,
which is a leg of the fight against
inflation, rising interest rates have
significantly increased the cost of credit
for our companies. We communicate

our requests for low-cost loans to the
authorities at every opportunity to ensure
that production continues healthily and
that supply shortages do not occur.
Again, the foreign exchange rates, which
have not increased in line with the high
inflation rate, do not support our efforts
to maintain our presence on the shelves
of the countries we have worked hard to
enter in recent years. We sell products to
190 countries around the world.

Day by day, we are establishing
the perception of “Made in Turkiye”
in world markets and on shelves. Itis
essential for us to maintain our prices
for the sustainability of our exports.
Through the press, we have conducted
a communication activity to bring the
dual exchange rate system to the
agenda of the authorities, to ensure
that our exporters can maintain their
prices while also considering the fight
against inflation. With your support, we
continue to voice this demand from time
to time. In the high-interest environment,
reducing the lower limit of the Investment
Commitment Advance Credit (ICAC/
YTAK) from 10 million dollars to 1 million
dollars, considering the capabilities of our
SMEs, which are the locomotives of our
country's exports and production, is also
one of our expectations that should not
be overlooked.

With your support, we continue to
voice this demand from time to time. In
the high-interest environment, reducing
the lower limit of the Investment
Commitment Advance Credit (YTAK)
from 10 million dollars to 1 million dollars,
considering the capabilities of our
SMEs, which are the locomotives of our
country's exports and production, is also
one of our expectations that should be
held in consideration.

On this occasion, | wish you a belated
Happy Ramadan and pray to Aimighty
Allah that you will also celebrate the
upcoming Sacrificial Holiday with
blessings.

Respectfully...
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Kazim TAYCI
Chairman Of The Board
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Firat OKTAY Ahmet Ergin OKANDENIZ Sabahattin FIDAN Muzaffer Hikmet TONBIL
Member Member Member Member

Mehmet Suat GiCEK Mehmet TAS
Member Member

Medayin EROL
Member of the Audit Board

Kiibra Ceren KOCLAR
Member of the Audit Board

Coskun MICIK
Member of the Audit Board

ISTANBUL CEREALS PULSES OIL SEEDS AND PRODUCTS EXPORTERS ASSOCIATION
Yenibosna Merkez Mahallesi Sanayi Caddesi No:3 Bahgelievler/ ISTANBUL Tel : 0212 454 05 00 Fax : 0212 454 05 01-02
hububat@iib.org.tr www.ihbir.org.tr



iSTANBUL CEREALS PULSES OIL SEEDS AND PRODUCTS EXPORTERS ASSOCIATION

One o the5

MARCH/APRIL 2024

ISTANBUL CEREALS PULSES OIL SEEDS AND PRODUCTS EXPORTERS ASSOCIATION

MARCH/APRIL 2024

mlos} important BITKIDEN
oil plants: ASSOCIATION
Sunflower oil PRESIDENT FOOD
ENGINEER
T, Neveat konar 74 iHBIR TURKIYE GENERAL- GRAIN SECTOR FIGURES P58 | Ry 13fes
World Water Day No life
Effective Water PR : s
Management - Wlthﬂlllt
Requires Reuse IRy sugar: 64
Recep Ercin D6 .
™
: Legumes and
‘@ D < Nutrition
OLAGAN GENEL KuRuL ISR G a——

'10. YIL YEMES]

&>

= > : o INTERVIEW WITH iHBIiR

AUDIT COMMITTEE MEMBER: '5‘_ R 5" NI
MUHITTIN MEDAYiN EROL )
: it g
Frﬁ:::‘t)gse e and SPeCIﬂc .apphcatlon SOK Grocery Store Chain’s CEO Ugur Demirel A%tl\/ltl eg
eé continue our d the Food
Absorption exchangerate investments without and the roo
Attended and Health , differential reduces lowing d - Industry
Prof. Dr. ' WIin W
EVSID's Night p52 N:?:j;at’}(onar p82 | Held Our Financial General Assembly p53 the pressure p6s sio gdo 2 Prof. Dr. Nevzat Konar p86
) Thailand Offers Opportunities
Chairman of the Board for FOOd Exporters pgo
Kazim TAYCI

Publishing Consultant
Istanbul Exporters' Association General
Secretariat - Deputy General Secretary

Volkan KEKEVI

Academic Advisor
Eskisehir Osmangazi University
Prof. Dr. Nevzat KONAR

Editor in Chief
Burak COSAN

iHBIR
ISTANBUL CEREALS PULSES OIL SEEDS AND PRODUCTS EXPORTERS ASSOCIATION
Dis Ticaret Kompleksi, C Blok, Yenibosna Merkez Mah. Sanayi Cad. No: 3 Bahgelievler / Istanbul T: 0212 454 05 00 F: 0212 454 05 01-02 www.ihbir.org.tr

PRINTING

ART BASIMEVi MATBAACILIK LTD. STI.
Senlikkdy Mah. Yasar Kemal Sokak No:3/4 Bakirkdy /ISTANBUL Sertifika No: 44048




iSTANBUL CEREALS PULSES OIL SEEDS AND PRODUCTS EXPORTERS ASSOCIATION MARCH/APRIL 2024 iSTANBUL CEREALS PULSES OIL SEEDS AND PRODUCTS EXPORTERS ASSOCIATION MARCH/APRIL 2024

s 53
Close Contact with the Mexican Market o o |

The IHBIR delegation, led by IHBIR
Board Member Mehmet Tas and
accompanied by Turkiye's Trade E N
Counsellor in Mexico, Nur Pinar £ _ 5 =
inal, visited the Mexican Employers’ = G e ===THK= % mﬁ‘
Confederation (COPARMEX). The S e o
delegation held discussions with \ \ w
Guadalajara COPARMEX President |
Raul F. Flores Lopez and Jalisco h !
State Economy Director Nestor 1l _
Eduardo Garcia Romero about '
strengthening trade relations
between Turkiye and Mexico and
exploring potential collaborations.
The delegation also met with Mr.
Jorge Lopez Morton, Chairman
of the Mexico-Turkiye Bilateral
Business Committee, and a
representative from COMCE, the
counterpart organization of DEIK in
Mexico, with the presence of Trade
Counsellor Nur Pinar Inal.

The EXPO ANTAD, Mexico's
and Latin America’s largest
Food, Beverage, and Retail Fair,
organized by our Union of Turkish
National Participation, opened
its doors for the 40th time on
March 12th. On the first day of the
fair, Turkiye's Trade Counsellor
Nur Pinar Inal visited the Turkish
pavilion and discussed ways to
enhance trade between the two
countries with Board Member
Mehmet Tas. The EXPO ANTAD
2024 Fair concluded on Thursday,
March 14th.

Atte-nded A.OLAGAN GEEL KURUL H'eld O_ur
EVSID's Night : ; Financial

110 YIL YEMES] General
IHBIR Board Chairman Kazim Tayci attended i Ia ' E’ As sem b ly

the 10th anniversary dinner organized by
EVSID. At the event, he met with EVSID

Board Chairman Talha Ozger, EVSID General
President Burak Onder, IDDMIB Board
Chairman Cetin Tecdelioglu, MAPESAD Board
Chairman Tayfun Kocak, and IKMIB Board
Chairman Adil Pelister.

The iHBIR 2023 Ordinary Financial General Assembly took place with the
participation of Board Chairman Kazim Tayci, the Board of Directors, and the

members. During the assembly, the 2023 business and transactions were
approved, and members were informed about the plans and projects for 2024.
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Cost Shocks |
Affect Prices |

Kazim Tayci, Chairman of the Istanbul Cereals, Pulses,

Oil Seeds, and Products Exporters’ Association (IHBIR),
evaluated the production and prices of confectionery and
chocolate for the Ramadan holiday. He noted that prices in
confectionery have increased by 80% compared to last year’s

holiday period, stating, “The increase in the inflation rate has

already been reflected in prices.”

The IHBIR Board of Directors
gathered for an iftar event before the
holiday. Sharing his views on the latest
situation in candy and chocolate prices
at the event attended by members of
the press, IHBIR Board Chairman Kazim
Taycl stated that price increases in
candy have reached 80 percent.

President Taycli shared his views on
the current situation of confectionery
and chocolate prices, noting that
price increases in confectionery
have reached 80%. He added that
due to price increases in the raw
material cocoa over the past year,
confectionery products are still more
attractive compared to chocolate. Taycl
said, "The increase in the inflation rate
has already been reflected in prices.
We anticipate a nearly 5% increase in
quantities compared to last year. We
have made plans accordingly.”

MARKET GROWS
WHILE PRODUCTION
DECREASES

Regarding recent price increases
in cocoa and chocolate production,
President Tayci stated, “Cocoa stocks
on the world market have always been

high. However, there is a 7 million-ton
production in the global chocolate
market, which has continuously grown
by 4-7% over the past 20 years,
including during the pandemic. On one
hand, there is growth in products using
cocoa and its derivatives; on the other
hand, there is a decline in cocoa bean
production. This situation first appeared
in October 2023 and has continuously
and astronomically reached historical
peaks. Therefore, it is difficult to say
positive things about the future of
chocolate prices.”

COSTS ARE
CHALLENGING FOR

PRODUCERS

Kazim Tayci mentioned that 65% of
the world's cocoa production occurs
on the West African coast, with the
remainder in South America. He added,
"It also grows in parts of Malaysia and
Indonesia. Extreme climate events have
severely affected cocoa trees in West
Africa, leading to a significant decrease
in yields. Additionally, cocoa farmers,
who are the least profitable in the
cocoa-to-chocolate chain, have had
low and inadequate earnings, making
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it challenging to maintain the labor-
intensive trees due to high costs. In the
2020-2021 season, 5.29 million tons of
beans were produced globally. In the
2022-2023 season, 4.9 million tons, and
in the 2023-2024 season, 4.45 million
tons. This shows a 7% decrease from
202110 2022 and a 10% decrease from
2022 t0 2023."

EXCHANGE RATE DEMAND
FOR EXPORTERS

Highlighting the issues faced by
producers and exporters in Turkiye

Vocational High Schools Should Become More Active

‘ IHBIR President Kazim Taycl
also addressed employment
issues, emphasizing the need for a
new educational planning. He
added, "We are seeing serious
difficulties in finding skilled workers,
technical staff, and even unskilled
labor in our sector. The increase in
the number of universities and the
belief among young people that
obtaining a university degree will

lead to better job opportunities,
regardless of their qualifications,
negatively impacts this process. It is
not possible to offer white-collar
jobs to so many young people with
diplomas. There is no serious
problem in finding white-collar
workers at the moment. Our biggest
problem now is with blue-collar
workers. Today, those who carry out
machine maintenance or electrical

installation work in factories are
earning more than white-collar
managers. Minimum wage is not
offered. Skilled craftsmen, even
without formal training, earn more
than educated individuals who can
speak several languages. To solve
this issue, we need serious planning
with universities. Most importantly,
vocational high schools need to
become more active.”

ISTANBUL CEREALS PULSES OIL SEEDS AND PRODUCTS EXPORTERS ASSOCIATION
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recently, IHBIR President Kazim Taycl
said, "Importing companies ask
why there is a 20% price increase in
chocolate products due to cocoa,
but our prices are around 35%. We
cannot explain this to them. They say,
‘We can buy products from countries
offering better prices.’ This issue is not
limited to chocolate but also affects
grains and legumes, where we have a
broad range of processed agricultural
products sold worldwide. The ‘Made
in Turkiye' perception is developing
very positively each year, and we
need to maintain this.”

President Tayci added, “We had
a significant performance in exports
in 2023 and even performed well
in the first three months of 2024.
However, we have serious concerns
about pricing and competition moving
forward. We hold important shelf
spaces in major markets worldwide.
If we lose these shelves due to price
competition, it will require a significant
effort to regain them. We request
that at least a dual exchange rate
system be applied to exporters. We
understand and support the fight
against inflation, but we also ask
our authorities to implement such a
measure to prevent exporters from
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falling away from production and
losing shelf space abroad.”

WE MUST SEARCH FOR
NEW MARKETS

President Taycl mentioned
ongoing issues with access to
finance since the beginning of 2023,
highlighting problems with pricing
and costs due to the exchange rate
lagging significantly behind inflation.
He continued, “These processes
also affect the morale of producer-
exporters. We should not give up
on expressing our needs but also
continue searching for new markets.
Our bags are always ready in our car
trunk, and samples are under our arm.
We will visit more countries and meet
more customers. We will aim for a
$14 billion export target. We believe
this period we are in is temporary.
Significant increases in some items,
including labor costs, have reflected
in our prices. We are struggling to
maintain export prices due to the
insufficient exchange rate.

The exchange rate support for
exporters has also been debated at
times. Especially in the food sector, we
believe that exporters need support.”
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We Can Grow
Through
Production and
Exports

President Kazim Tayci

suggested, “The
question of how much trade
and investment can be
achieved in an environment
with such high interestrates
should be addressed
seriously.” He continued,
"“Our primary focus is export.
We consider this a national
issue. Exportis our most
important and powerful tool.
We must protect it well. We
need to adopt a growth model
through production and
export, similar to the South
Korean model. To achieve
this, we need to take
initiatives to support export.
We need to support
exporters in accessing
finance, employment, and
incentives so that we can
increase our merchandise
exports from the $255 billion
achieved in 2023 to $500
billion.”
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TURKIYE IN GENERAL - 10 PRODUCTS WITH THE HIGHEST ADDED VALUE IN APRIL 2024 (S/TON)
APRIL
MAIN CLASSIFICATION __SUB CLASSIFICATION 2023($/K6) 2024 ($/KE) Change
COCOA PRODUCTS 376105649 | 3860719336 |  389%
SPICES 3013043862 | 3204405877 |  6,35%
OILSEEDS AND FRUITS 135180187 | 277857477 | 108,63%
OTHERFOOD PREPARATIONS | 1749121078 | 1899750108 |  8,61%
Cereals Pulses Oty CANDY ANDSUGARPRODUCTS | 1883902671 | 1342892282 | -2872%
Seeds and Products  PASTRY PRODUCTS 122943098 | 1182517065 | -3,82%
VEGETABLE OILS 1485231545 | 1109529132 | -25,30%
LEGUMES 0788612031 | 08T3T2M4 | 1076%
CEREALS 19772018 | 0794314808 | -5983%
MILLING PRODUCTS 0.462867659 | 040080514 | -13,45%
GRAND TOTAL 1009334322 | 0960284182 | -185%

TURKIYE-WIDE CEREAL SECTOR 2023

TURKIYE-WIDE CEREAL SECTOR

APRIL EXPORTS: 2024 APRIL EXPORTS: MAIN CLASSIFICATION  SUB CLASSIFICATION 2023 ($/K6) m;::.’. ($/K6) Chamie e ‘
OILSEEDS AND FRUITS 3,246135765 6,446471247 98,59 OA
857.103 MILLION | 885,324 MILLION DOLLARS T ey s | &
OTHER FOOD PREPARATIONS 3,5650389899 3,568660955 0,51%
V[ 1[NN:V; 9N %3,29 THERE I-S AN INCREASE OF CEemeand Producls  CAMIY MDSUGHRPRODICTS | Zoamb | Z00rmb, | 212w
. ) . . CEREALS 1,896057374 1,463556117 _-22,81:4;
TURKIYE-WIDE CEREAL SECTOR 2023 | TURKIYE-WIDE CEREAL SECTOR e g ?Sef:‘é:ﬁ:
JANUARY-APRIL EXPORTS: | 2024 JANUARY-APRIL EXPORTS: ST re el | S

S BILLION
775 MILLION DOLLARS

4 BILLION DOLLARS

76,01 THERE IS AN INCREASE OF

IHBIR 2023 APRIL EXPORTS:
252,601 MILLION DOLLARS

IHBIR 2024 APRIL EXPORTS:

264,437 MILLION DOLLARS

71,23 THERE IS AN INCREASE OF

IHBIR 2023 JANUARY-APRIL EXPORTS:

1BILLION
100 MILLION DOLLARS

IHBIR 2024 JANUARY-APRIL EXPORTS:
1BILLION

222 MILLION DOLLARS

%3.33 THERE IS AN INCREASE OF

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

APRIL
MAIN CLASSIFICATION SUB CLASSIFICATION 2023 2024 Change Share
PASTRY PRODUCTS 195.366 | 207.208 6,06% 23,.40%
MILLING PRODUCTS 135.437 | 150.982 1,48% 17,05%
OTHER FOOD PREPARATIONS 128.872 138.258 128% 15,62%
VEGETABLE 0ILS 133.699 | 132.905 -0,59% 15,01%
Cereals Pulses Oily CANDY AND SUGAR PRODUCTS 85.531 92.934 8,66% 10,50%
Seeds and Products COCOA PRODUCTS 72.751 68.549 -5,78% 174%
LEGUMES 62.431 56.649 -9,.26% 6,40%
OILSEEDS AND FRUITS 25.782 20.467 | -20,62% 2,31%
CEREALS 13.672 13.394 -131% 151%
SPICES 3.662 3.978 8,65% 0.45%
GRAND TOTAL 857.103 | 885.324 3,29% | 100,00%

IHBIR - TOP 10 PRODUCT GROUPS EXPORTED BY THE CEREALS SECTOR IN APRIL 2024 (THOUSAND )

APRIL
MAIN CLASSIFICATION SUB CLASSIFICATION 2023 2024 Change Share
OTHER FOOD PREPARATIONS 66.163 67.869 2,58% 26,54%
CANDY AND SUGAR PRODUCTS 57.122 41592 | -16,68% 18,61%
PASTRY PRODUCTS 44,062 46.129 4,69% 18.04%
MILLING PRODUCTS 19.759 36.936 86,94% | 14,44%
Cereals Pulses Oily COCOA PRODUCTS 37.632 30.938 -1779% 12,10%
Seeds and Products VEGETABLE 0ILS 17.219 12403 |  -2797% 4,85%
OILSEEDS AND FRUITS 4.814 6.235 29,50% 2,44%
CEREALS 5.036 4.788 -4,92% 1.87%
LEGUMES 207 2.302 | 1.014,03% 0,90%
SPICES 587 524 -10,79% 0,20%
GRAND TOTAL 252.601 | 264.437 123% | 100,00%

dy _

TURKIYE IN GENERAL - THE 10 MOST EXPORTED PRODUCTS

BY THE CEREALS SECTOR IN APRIL 2024 (THOUSAND §)

APRIL
PRODUCTS 2023 2024 Change Share
BREAD AND HOT SPRING (RED) WHEAT FLOUR 94.324 98.531 4,46% 24,15%
SUNFLOWER SEED OIL 92.895 | 68.798 |-2594% | 16,86%
PASTA - UNCOOKED, PLAIN, NOT FILLED 37478 | 49.069 | 30,93% 12,03%
GUM CANDY 44953 | 39.764 | -1,54% 9,75%
PRODUCTS CONTAINING NICOTINE FOR ORAL USE TO HELP QUIT TOBACCO USE 25.269 | 29.099 15,16% 113%
SOYBEAN OIL FRACTIONS - OTHERS 8.021 | 28.555 |255,99% 700%
CONTAINING 5% OR MORE BY WEIGHT OF SUCROSE, INVERTED SUGAR OR ISOGLUCOSE - OTHERS 23.856 27.055 13.41% 6,63%
RED LENTIL (NOT HULLED SEED) 4167 | 25.832 | 519,98% 6,33%
OTHER FOODS NOT ELSEWHERE IN THE TARIFF (LEZZ0) 18.091 | 20.754 14,72% 5,09%
WAFFLE AND WAFERS BELOW NET 85 GR. PACK. (COCOA OR CHOCOLATE WRAPPED OR FILLED) 20.227 | 20.585 177% 5,04%
TOP 10 PRODUCTS IN TOTAL 369.281 |408.044 | 1050% | 46,09%
OTHER PRODUCTS 487.822 | 477.281 -216% | 53,91%
GRAND TOTAL 857.103 (885.324 3,29% | 100,00%

HBIR - THE 10 MOST EXPORTED PRODUCTS BY THE CEREALS SECTOR IN APRIL 2024 (THOUSAND $)

APRIL

PRODUCTS 2023 2024 Change  Share

GUM CANDY 40.827 | 32983 | -19.21% | 1290%
PRODUCTS CONTAINING NICOTINE FOR ORAL USE TO HELP QUIT TOBACCO USE 22.955 | 24.703 1.62% 9,66%
BAKER'S YEAST-DRY. LIVE 18.182 19.190 5,56% 750%
BREAD AND HOT SPRING (RED) WHEAT FLOUR 16.676 | 16.931 1,53% 6,62%
PULP AND OTHER SOLID RESIDUES REMAINING FROM SOYBEAN OIL PRODUCTION 221 | 14872 6.63511% 582%
CONTAINING 5% OR MORE BY WEIGHT OF SUCROSE, INVERTED SUGAR OR ISOGLUCOSE - OTHERS | 9.359 9.459 107% 3,10%
SOYBEAN OIL FRACTIONS - OTHERS 5.498 6.123 1,36% 2,39%
WAFFLE AND WAFERS BELOW NET 85 GR. PACK. (COCOA OR CHOCOLATE WRAPPED OR FILLED) 5.374 5.941 | 10,56% 2,32%
DOUBLE LAYERED FILLED BISCUITS 4.431 5762 | 3004% 2,25%
SUNFLOWER SEED - BROKEN OR NOT - FOR PLANTING 1.689 5.710 (238,14% 2,23%
TOP 10 PRODUCTS IN TOTAL 125.210 | 141.675 1315% | 5540%
OTHER PRODUCTS 127.391 | 114039 |-10,48% | 44,60%
GRAND TOTAL 252.601 [264.437 1,23% | 100,00%
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TURKIYE IN GENERAL - TOP 10 COUNTRIES TO WHICH THE CEREALS
SECTOR EXPORTED THE MOST IN APRIL 2024 (THOUSAND §)

APRIL
COUNTRIES 2023 2024 Change Share
IRAQ 157.670 175.223 n13% 19,79%
UNITED STATES 73.788 49123 | -33,43% 5,55%
ALGERIA 20.595 40.026 94,35% 452%
SYRIA 36.519 37.068 150% 419%
GERMANY 24,329 25.004 2.77% 2,82%
IRAN (ISLAMIC REP.) 9.932 23.665 138,27% 2,67%
DJIBOUTI 28.907 23.072 -20,18% 2,61%
LIBYA 17.344 22.12 21,49% 2,50%
RUSSIAN FEDERATION 23.607 19.447 -1762% 2.20%
VENEZUELLA 19.666 18.885 -3.97% 2,13%
TOP 10 COUNTRIES TOTAL 412.357 433.625 516% 48,98%
OTHER COUNTRIES L4 746 451.700 1,56% 51,02%
GRAND TOTAL 857.103 | 885.324 3.29% | 100,00%

APRIL
COUNTRIES 2023 2024 Change Share
IRAN (ISLAMIC REP.) 5.263 19.355 267,77% 157%
UNITED STATES 25.622 18.708 | -26,99% 1.32%
IRAQ 18.713 17,576 -607% 6,87%
ALGERIA 12.183 13.700 12,46% 5,36%
GERMANY 11.410 1.781 3.25% 4,61%
UNITED KINGDOM 11.050 10.889 -1,46% 4,26%
RUSSIAN FEDERATION 9.644 9.090 -574% 3.55%
NETHERLANDS 4.882 6.473 32,59% 2,53%
SAUDI ARABIA 5.252 6.457 22,94% 2.52%
ISRAEL 7.087 6.286 -11,31% 2,46%
TOP 10 COUNTRIES TOTAL 1M.106 120.315 8,29% 4705%
OTHER COUNTRIES 141.495 135.399 -4,31% 52,95%
GRAND TOTAL 252.601 | 264.437 123% | 100,00%

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

01 MAY - 30 APRIL (12 MONTHS)

COUNTRIES 2022-2023  2023-2024 Change Share
IRAQ 2.284.930 2.219.882 -2,85% 17,68%
UNITED STATES 748.536 645.416 -13,78% 5,14%
IRAN (ISLAMIC REP.) 150.110 458.476 205,43% 3,65%
SYRIA 527.392 453.244 -14,06% 3.61%
ALGERIA 247998 409.017 64,93% 3,26%
ITALY 81.975 353.339 331,03% 2,81%
DJIBOUTI 3N.074 331149 6,45% 2,64%
LIBYA 348.612 327.441 -6,07% 2,61%
GERMANY 285.494 316.879 10,99% 2,52%
ISRAEL 284.179 259.982 -8,51% 2,07%
TOP 10 COUNTRIES TOTAL | 5.270.300 5.774.825 9,57% 46,00%
OTHER COUNTRIES 6.425.464 6.778.560 550% | 5400%
GRAND TOTAL 1.695.765 | 12.553.385 733% | 100,00%

01 MAY - 30 APRIL (12 MONTHS)

COUNTRIES 2022-2023  2023-2024 Change Share
UNITED STATES 336.691 298.430 -1,36% 8,87%
IRAQ 242137 245.205 1,27% 1,28%
UNITED KINGDOM 107.652 147.031 36,58% 4,37%
GERMANY 123.036 145.416 18,19% 4,32%
[RAN (ISLAMIC REP.) 50.565 117.844 133,05% 3,50%
RUSSIAN FEDERATION 130.252 105.231 -19,21% 3.13%
ALGERIA 87.673 98.718 12,60% 2,93%
LIBYA 67.253 90.765 34,96% 2,70%
ISRAEL 110.041 85.404 -22,39% 2,54%
SAUDI ARABIA 39.724 81.622 105,47% 2,42%
TOP 10 COUNTRIES TOTAL | 1.295.024 1.415.666 9,32% 42,06%
OTHER COUNTRIES 1.813.391 1.950.401 1,56% 57,94%
GRAND TOTAL 3.108.415 3.366.067 8,29% | 100,00%
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Since March 22th, 1993,
World Water Day has
been celebrated annually
under the leadership of
the United Nations. This
year’s theme for World
Water Day, set by the
United Nations, is “Water
and Peace.” Water is the
source of life for all living
beings on Earth and is the
most critical element for
maintaining ecological
systems. Freshwater
resources are rapidly
depleting worldwide,
with access to water
diminishing in many
regions. It is estimated
that one billion people
are facing water scarcity,
a number expected

to double in the next

30 years if necessary
measures are not taken.
Globally, discussions are
focused on the effective
use of water. For instance,
a cotton t-shirt has a
water footprint of 2,700
liters, a cup of coffee uses
140-150 liters, and an A4
sheet of paper consumes
nearly 10 liters of water.
Water footprint measures
the total amount of water
used throughout the
production of a product
or service.
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USE IN AGRICULTURE
AND INDUSTRY

Water usage in agriculture accounts for
79% globally and 77% in Turkiye. Efficiency
can be increased from 65% with sprinkler
irrigation to around 70% with drip irrigation.
Even more efficient agricultural irrigation
is possible with subsurface drip irrigation.
The timing of irrigation is also critical
— watering before sunrise or at sunset
is crucial for efficient irrigation. Water
usage is substantial in the food sector,
textiles, and the chemical industry. The
use of treated wastewater is becoming
more prominent. Recycling water used in
industry, agriculture, and residential areas
is essential.

Industrial wastewater can be treated
and reused up to 75%, with the remaining
25% being diluted and reintroduced into
the system, thus preventing waste. In
Turkiye, over 6 billion cubic meters of
water are supplied annually, with more
than 32% being lost. Many provinces
experience losses exceeding 70%. Proper
transmission lines can reduce losses to
around 10%. Significant losses also occur
in individual use. There are two types of
water: black water (used in toilets) and grey
water (used in sinks, especially in kitchens
and bathrooms). Efficient buildings now
incorporate systems to treat grey water,
which can be used for toilets or irrigation
of green spaces. Additionally, reducing
shower times and avoiding unnecessary
running of faucets are recommended.

MOVING TOWARD
WATER SCARCITY

Climate change projections indicate a
20% reduction in rainfall by 2030 and up
to 25% by 2100. As the global population
increases, effective water use is the only
way to maintain balance. Only 2.5% of
the world's total water is freshwater, and
only 4% of this is surface water. Almost
40% comes from underground sources.
Even if all this water is accessed, only 1% is
reachable. With 8 billion people worldwide
striving to protect and use this water in
both quantity and quality, Turkiye's per
capita water usage is currently 1,313 cubic

meters annually. By 2030, this is expected
to fall below 1,000 cubic meters. According
to the Falkenmark Index, countries with
water usage between 1,000 and 1,700
cubic meters experience water stress,
while those below 1,000 cubic meters are
considered water-scarce.

MORE FOOD WITH
LESS WATER

The United Nations reports a 1% annual
increase in the demand for freshwater.
The continuation of life depends on the
rational and sustainable use of water

resources. According to the United Nations,

global water consumption has increased
approximately sixfold over the last century.
With environmental damage, clean water
resources are depleting. Nine out of ten
climate events we experience are related
to water. According to the world water
stress map, Turkiye will face water scarcity
by 2040. In 2022, Tirkiye's available water
was 112 billion cubic meters, with 57 billion
cubic meters used annually. Of this, 77%

is used in agriculture, 23% for drinking and
domestic purposes, and 1% for industrial

World Water Day Effective Water
Management Requires Reuse

purposes. A similar trend is observed
worldwide. We need to produce more food
with less water.

RAINWATER
HARVESTING CITIES

Rainwater harvesting is crucial. Future
cities should be designed accordingly, and
urban transformation should be carried
out with this perspective. Riverbeds and
stream basins are under pressure from
impermeable surfaces and construction.
Instead of channeling riverbeds into
concrete, it is essential to open their
surroundings, create open spaces, and
support them with permeable surfaces
to prevent damage and protect aquatic
ecosystems.

Although the total amount of water
in the world remains the same, the
decrease in freshwater resources and
increasing salinity are significant issues.
Rapid evaporation due to the climate crisis
leads to intense rainfall, which causes
flooding and erosion, and even damages
reservoirs. This freshwater ends up flowing
into the sea. Treatment plants cannot

=

withstand excessive rainfall. In areas
where water is scarce, increased water
pollution, pathogens, and invasive species
are observed. Accelerated water cycles
result in drier dry seasons and wetter wet
seasons. Clean water, sanitary conditions,
climate trends, responsible production
and consumption, terrestrial and aquatic
life are all directly related to water. In rural
areas, the task of fetching water often falls
to women and children, leading to issues
from disrupted education rights to health
problems and gender inequality.

WILL THERE BE
WATER WARS?

There are approximately 263
transboundary river basins globally,

involving multiple countries’ water
use, which brings technical, political,
and economic dimensions into play.
Transboundary waters engage inter-
state relations. Cooperation between
states on water issues can contribute
to peace. Even if water is not the main
cause of conflicts, it can act as a trigger.
In a zero-sum game where conflicts
provide no benefits, even a party’s gains
may not contribute to sustainable use of
existing water resources. As population
and state needs grow, the likelihood of
water wars remains high. Wars cannot
resolve access, allocation, or distribution
of water.

Humans have been at war with nature
since we became aware of it.

The day we win this war, we will lose.
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BITKIDEN ASSOCIATION PRESIDENT FOOD ENGINEER EBRU AKDAG

“If food safety is ensured, no food is poison,” said
Akdag, reminding that the smallest building block of all
carbohydrates is sugar. Emphasizing the importance of
consuming packaged foods for safety, Akdag stated that
society needs to be educated about food literacy.

Not a day goes by without a new trend
emerging in food and nutrition. Every
day on social media, a new “"harmful”
claim appears. Ebru Akdag, a food
engineer and President of the Plant-
Based Foods Association (BITKIDEN),
has declared war on these myths. Dr.
Akdagd, who recently published the book
“Myths on Our Table,” answered our
questions.

OUR ENDEMIC
VARIETIES EXCEED
THOSE OF EUROPE

: hat is the Plant-Based
Q Foods Association
/ (BITKIDEN), what does it
do, and why was it established?
Today, the topics we talk about most
are the climate crisis, food crisis, and
sustainability. How can we offer food
products correctly? There is a global
consensus that there needs to be a
transformation in food. At the core of
this transformation are plant-based
foods, as indicated by the scientific
community.
| am not talking about veganism

or vegetarianism. Considering the
sustainable survival of the planet
and human health, the best dietary
style is flexitarianism, or semi-flexible
eating. The goal here is to take a step
towards increasing plant-based food
consumption without completely

excluding animal protein. The scientific
community points to this in every way.

It is very close to the Mediterranean
diet. It is also suitable for our geography.
Plant-based foods and the increase in
their alternatives are already spreading
like waves around the world. However,
as Turkey, we have significant potential
at the forefront of these waves. Turkey

is very rich in terms of endemic varieties.

We have more endemic plant varieties
than all of Europe. Our geographical
structure is very suitable, we have
arable lands. If we can increase these
through sustainable agriculture, we can
lead the way in plant-based alternatives
rather than just sailing with the wind.

GLUTEN-FREE DIET
HAS BECOME ATREND

: , "When we say ‘plant-
- based,’ green plants come

\3-/ to mind, but after all,
chickpeas are also plants...
Although flour products are
accessible and the price of flour
hasn’tincreased much, their
consumption is not rising. This is
because people have started to lean
towards gluten-free or lower-
carbohydrate foods. How do you
interpret this as BITKIDEN?

Our overall carbohydrate

consumption is generally increasing.
Therefore, a balance needs to be

Our geography is very suitable, we have
arable land. If we can increase these

through sustainable agriculture, we can
lead the way in plant-based alternatives.

No life without
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achieved here. But as a food engineer,

| can say that the gluten-free trend

has become a fashion. The incidence
of celiac disease related to gluten

is 1% worldwide, and it's the same

in our region. However, there is a
perception now that a gluten-free

diet is an important status symbol. |
have dedicated a section to this in my
book, and the scientific community

is very clear on this matter. Normally,
conducting human experiments on food
and nutrition is very difficult. But here we
have a human experiment conducted
over more than 25 years on thousands
of people, and the result is clear: if you
don't have celiac disease or gluten
intolerance, removing gluten from your
diet is not better for you, but worse. It
increases the risk of type 2 diabetes
and heart attack. Why? Because gluten
is often compared with carbohydrates,
but gluten is actually a protein found

in grains like rye and wheat. The issue
is not with gluten but with us. The
problems arise when our body reacts to
it as a foreign substance. Therefore, if
you don't have an issue with it, a gluten-
free diet means cutting grains out of
your life, which increases your risk of
various diseases. Grain consumption is
very important for human life.

s

Gluten-free has
turned into a

fashion.
The incidence

of celiac disease
related to
gluten 1s 1%
worldwide.

Poisoning
also occurs
at home

: What causes
7 food
poisoning?

First, if there is a wrong
practice, if hygiene is heglected,
if we buy from unreliable
sources... We make many
mistakes at home too. For
example, raw chicken, eggs
shouldn't be washed. When you
cook something, you need to
check if the internal temperature
of the whole chicken reaches the
seventies Celsius. Raw egg-flour
mixture, flour itself is actually raw
and contains microorganisms.
People can get poisoned in
many examples like this. Or a
microorganism found in nature,
because it comes from nature,
can also be found in grains
like pasta and rice. The real
problem here is not reheating,
but how long you leave it out
after cooking? Because when
those microorganisms reach a
dangerous temperature range
called the danger zone, they
rapidly multiply, and later, we
cannot eliminate the toxic
substances they produce by
heating. Therefore, the main
problem there is to put the rice,
pasta in the refrigerator in a way
that it will cool within at most 2
hours if the weather is very hot,
within an hour.
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Food addzitives
are lifesaving as

long as you adhere
to the
system.

NO FOOD SUBSTANCE
IS POISON

; Is sugar
@ poison or
not?

No food substance is inherently
poison, nor is it miraculous. There are
examples, like in America, where there
was a drinking water competition, and
the winner, a 24-year-old woman,
lost her life when she returned home
because she consumed too much water.
Regardless of the dose, and if food safety
is ensured, no food is poison. People who
claim to consume sugar-free diets don't
actually understand what sugar is. There
is no life without sugar. All carbohydrates
are sugar; they are the building blocks
of carbohydrates. Therefore, honey, fruit
juice, milk, grains, bread, pasta, they all
contain sugar.

: , What about
. refined
\3«/ sugar?

It doesn't matter whether it's refined.
Refining actually means purifying and
transforming it into its pure form by
removing other substances. If you're
getting sugar from fruit or grains, you're
also getting fiber, vitamins, and minerals.
There's something called the glycemic
index, which is related to the rapid rise in
blood sugar. So, if you consume added
sugar without these nutrients, you should
opt for the other option instead.

PACKAGED FOOD
SHOULD BE PREFERRED

: , What about the
- claims that everything
\'-/ causes cancer?
| always say that our relationship with
food has been so disrupted that, while
writing the book, | decided to conduct
an experiment. | searched for any water,
fish, broccoli, or other examples that
we consider very healthy and good
on Google, and then | added “cancer”
next to them. Examples and news
about everything came up. We know
that stress created there is the number

" |

one source of diseases. Therefore, the
stress created actually harms us much
more, and there are too many myths.
That's why | wrote this book. How will we
solve it? One; we will prefer packaged
and well-known brands. Two; our food
literacy is very low in our country, we will
know what to look for on the label. We
will know how to store it.

EVERYONE'S
METABOLISM IS UNIQUE
What is healthy eating? Is

> 7 the term "healthy eating”
\.-/ correct?

Allergyis d

4 Why do you think
7 food allergies and
intolerances occur?
From the research |'ve looked at,
there hasn't really been anything
clear about this. Because yes, it
already happens genetically. Our
body's reactions, but on the other
hand, it's increasing gradually.
Of course, we are exposed to
many things throughout our lives.
What we consume, things coming
from outside may also affect
metabolism... It usually increases
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| don’t think there is such a thing
as healthy or unhealthy food; there is
healthy eating when we remove food
safety and doses, but it's individual.
Our metabolism is actually unique
to each of us, like our fingerprint.
Therefore, first, we need to know
that it is clear in terms of food safety.
Then, we need to consume various
foods in moderation and those that
are good for our bodies. Food and
nutrition are very multidisciplinary
fields. Yes, we, as food engineers,
are on one side of the job. Dietitians
are on another side, sometimes
doctors who specialize in this field,

toxicology experts... we need to
know where to learn from. There is
healthy eating, which is already the
most clearly defined Mediterranean-
style diet today, and also a lifestyle
with movement and stress-free
living.

ADDITIVES ARE
MISUNDERSTOOD

. There are various
@ / additives. We see labels
/" like E-8, E-12, B, and so
on. What s theirimpact on
health?

ifferent from intolerance

after the age of forty. For example,
in one of the books | read, a book
by a medical doctor, a specialist

in children; peanut allergy is very
common. For example, peanuts
are consumed a lot in America.
Therefore, in families that initially
do not give peanuts to their
children, the development of
peanut allergies in children at an
older age is more common. The
thing is, when you taste foods that
could potentially cause allergies
beforehand, your body also gains

immunity to it. Sometimes it's
genetic, you can't consume it

in any way, but food allergy and
food intolerance are different
things. Food allergy is very risky
and needs to be managed very
carefully. For example, on a plane,
if nuts are distributed, they are not
distributed on international flights
if someone on that flight has a
nut allergy. Because even when
someone at the back opens that
nut, the molecules released into
the air can harm them.

These are food additives that
have already been identified as
not harmful to health when used
in a controlled, correct, and dosed
manner. | think there was something
about E codes when | was in high
school or university. The E code
actually comes from the E of
Europe, and it is a naming system
used all over the world. For a food
additive to get an E code, it has to
go through a very long scientific
process. Something banned in the
European Union cannot be allowed in
Turkey because we are already fully
compliant. Therefore, as long as you
adhere to this system, food additives
are actually life-saving. Some food
additives cannot be used in certain
foods or can only be used in certain
quantities. If we exceed these limits,
then they become harmful to us.

are now
after real
information

y Thereiis a lot of
7 incorrect news flow in
the media about food

myths.

| am both grateful and resentful
to the media. Naturally, there is the
part where bad news, negative
news sells. But in the media,
especially in recent years, | see
this; it started especially with
this pandemic. The concept of
infodemic emerged during the
pandemic. Rapidly spreading
uncontrolled misinformation. But
now, | think people are starting to
get fed up with this. People have
started to pursue real information.
They are knocking on the doors of
food engineers much more, and
we are talking and trying to explain
more. The media is also going more
towards referenced information.
Of course, the media plays a
very important role here. In terms
of being able to deliver correct
information to the right people.

The media has a role
in delivering accurate information

to the right people.
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INTERVIEW WITH IHBIR AUDIT COMMITTEE MEMBER: MUHITTIN MEDAYIN EROL

The exporter-specific application

of negative exchange rate

differential reduces the pressure

Mubhittin Medayin Erol, a member of IHBIR Audit
Committee, who suggests that the central bank should set an
exchange rate 8-10% above the market rate for exporters, said
that this application would somewhat relieve exporters and

ease the negative pressure originating from domestic sources.

Interview with Muhittin Medayin Erol,
Member of the Audit Committee of the
Istanbul Cereal, Pulses, Oil Seeds, and
Products Exporters’ Association (IHBIR)

Muhittin Medayin Erol, a Member of
the Audit Committee of IHBIR, answered
questions from IHBIR News. We present
our interview with Erol, who shared his
views on a range of topics from current
economic developments to market
conditions.

PROGRESS iN TARGET

COUNTRIES

: 7 What are your
: expectations from target
\'-/ countries regarding the
trend in sector exports?

In the first quarter of 2024, our
sector achieved $3.1 billion in exports,
representing a 7% increase compared
to the same period last year. During this
period, the annualized sector export
figure reached $12.5 billion. We believe
that the upward trend in our exports

can be made permanent through

market diversification. In this regard, our
expectation from target countries is to
increase their share in our total exports
through necessary promotional activities
and to make this share sustainable. North
America and the United Kingdom, which
are among IHBIR's target countries,

are a good example of this, having
secured a place among the top 5 export
destinations.

DIFFICULTY IN PROVIDING

COMPETITIVE PRICES

; What steps should be

@ / taken to reduce the impact

/" of domestic costs?

In the past year, economic policies
have suppressed the exchange rate,
the Turkish lira has appreciated against
foreign currencies in real terms, there
have been significant increases in
commercial loan interest rates, and
the financial burden on exporting firms
has increased. Adding the difficulties

30 Years of Industry Experience

Q

I established SiYER DIS TICARET

A.S.in 2010. With 30 years of
industry experience, I strive to

meet my customers’ demands. The
countries to which | export the most
are the United States and the United
Kingdom. Through my clients in these
countries, | supply confectionery
products to chain supermarkets.

in accessing credit to this, this new
situation originating from domestic
sources has increased the costs for
exporters and made it more challenging
to offer competitive prices. For
exporters who sell in foreign currencies,
| think that having the central bank set
an exchange rate 8-10% above the
market rate would somewhat relieve
exporters and ease the domestic
negative pressure.

INTENSIFIED EFFORTS

J What activities will iHBIR
@ / focus onin 2024 to
/" maintain a foothold in the
markets?

In 2024, IHBIR will focus on activities
including participation in trade fairs,
sectoral product promotion, URGE
projects, country visits to raise
awareness, connecting our members
with buyers in target countries,
contributing to the promotion of our
country and products by participating in
the Turquality project under the auspices
of the Ministry of Trade, and intensifying
our efforts in B2B and B2C channels
to facilitate access to our products for
importers in target countries.

IMPACT ON THE
SNACK MARKET

0 Considering the role of the
Q / snack food sectorin
human nutrition, is it
possible that the “healthy living”
trend will affect the market?

The snack food sector experiences
double-digit growth each year. The
prevalence of a sedentary lifestyle
among most people highlights the
importance of healthy living and healthy
eating. The snack food sector plays
an important role in human nutrition,
and trends toward healthy living can
impact this sector. In recent years,
people have increasingly focused on
healthier lifestyles, leading to changes
in consumer preferences. Thereis a
growing demand for healthy snacks,

Priority on
Domestic
Production

% Canyou
7 sufficiently source
the gelatin raw
material used in your
products from domestic
sources?
The gelatin raw material

used in our products is our most
important component and is
sometimes difficult to source.
Until 15 years ago, gelatin was
not produced domestically and
was imported. Today, there are
three gelatin production facilities
established domestically. Our
companies prefer to source
gelatin from local production
primarily, but the capacity
of gelatin producers to meet
domestic demand is insufficient,
and they also supply exports.
As a result, our companies have
to meet part of their gelatin
needs through imports.

which increases the market share of
products aimed at healthy eating. This
trend is also affecting the traditional
snack market, increasing demand

for healthy and nutritious options.
Therefore, trends in healthy living

can significantly influence the snack
food market. Companies operating in
this sector can diversify their product
portfolios and focus on healthy snack
options to adapt to changing consumer
demands. There is increasing demand
for products without additives, reduced
sugar shacks, and products using
natural colorants and flavors. The
sector’s task is to quickly adapt to these
new consumption trends.

=
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Investin
Both Risk and Opportunity

Q

My motivation to invest in
new products is quite high. In
the business world, the key
to success in a constantly
changing and evolving
environment s to investin
innovative and competitive
products. New products excite
me because they have the
potential to make a difference
in the market. These products
can meet customer needs,
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in New Products -

go beyond existing solutions,
and achieve a leading position
in the market. Additionally, |
believe that investing in new
products comes with both risks
and significant opportunities.
Being open to innovation and
investing in new ideas is an
important strategy for growing
my business and gaining

a competitive advantage.
However, it is also crucial to
conduct a detailed market
analysis, assess potential risks,
and make the right investment
at theright time.
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‘We continue our

mvestments without
slowmg

SOK Grocery Store Chain’s
CEO Ugur Demirel
answered questions

from IHBIR News. An
experienced name in food
sales and retail, Demirel
discussed SOK Grocery
Store Chain’s growth
strategy in a competitive
market.

SOK Grocery Store Chain, one of
Turkiye's largest food retailers, reached
10,789 stores across 81 cities by the

end of March 2024. The number of
employees has approached 47,000. SOK
Marketler CEO Ugur Demirel noted that
with the highest employment numbers
and the largest increase in employment
rates in 2023, the company is a leading
employer in Turkiye. "We are also leading
the sector with a 54% female employee
ratio. In 2023, we continued our growth,
reaching a turnover of 133 billion TL. We
are continuing our investments in stores
and warehouses without slowing down,”
said Demirel. Here are his responses to
our questions:

ENTERING HOMES WITH

PRIVATE LABELS

SOK Grocery Store Chain
[ / has undergone rapid
growth. Can you provide
information about your current
position?

We are working to contribute to our
country's economy and our customers'
budgets. With the principle of "always
cheap, not just occasionally,” we offer
basic necessity products across Turkiye
at the most affordable prices to provide
access to quality and reasonably priced
food and cleaning products. From
sunflower oil to white meat, potatoes to
onions, milk to eggs, and rice to legumes,
we provide dozens of essential products
for the home at affordable prices in our

stores across all 81 cities of Turkiye.

We deliver aimost all of the
consumers' basic needs to their homes
from the nearest point with both our
national and international branded
products and our well-known private
labels such as Mis, Piyale, Mintax, Amigo,
and Evin.

On the other hand, we are expanding
our investments in e-commerce to
enhance shopping comfort through
Cepte SOK. With a new interface update
this year, Cepte SOK now offers delivery
options within 60 minutes through
the app, improving user experience.
Customer interest in Cepte SOK is
increasing daily. In addition to our
mobile app, our loyalty program “Win"
offers weekly promotions on different
product groups and selected products
and brands, providing extra support to
customers' budgets.

SUPPORTING
WOMEN'S LABOR

Additionally, | would like to mention
a social responsibility project that we
hold in high regard. With our "I Am
Also Here at SOK" project launched in
2019 to empower women, we support
women's contributions to the economy.
In the first quarter of 2024, as part of the
project, we featured handmade products
produced by women from cooperatives
in various regions, especially in Turkiye's
earthquake-affected areas, in selected

SOK stores. This project contributes
to increasing female employment in
cooperatives and empowering women
economically. While leading the sector
with our high percentage of female
employees, we take pride and joy in
supporting gender equality and female
employment through such a project.

INTENSE ACTIVITY

AND CHANGE

; What should be done to
Q / stay competitive and
survive in a sector with
tough competitors?

Understanding and knowing the
customer and the market is crucial.
Anticipating what the customer might
need and preparing the stores accordingly
is critical. The retail sector is characterized
by intense activity and change, involving
numerous interconnected organizations.
To survive in this competitive
environment, it is essential to closely
follow changes, establish and sustain
order, build customer trust and loyalty,
and thoroughly analyze competitors.
Constantly seeking inspiration and
learning from every experience is a priority
for my team and me. A phrase from Mr.
Murat Ulker, a Board Member of Yildiz
Holding, which encourages more field
visits, is "Go, Don't Sit in One Place,” or
GOYA. We also strive to apply GOYA to
view our work from different perspectives
and draw inspiration, whether in our
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country or anywhere in the world. By
constantly visiting the field, we keep a
pulse on the market, our employees, and
our customers, working to improve our
business.

AGILE ORGANIZATIONAL
STRUCTURE

Additionally, product and service
quality are essential for our business.
Ensuring that affordable and high-quality
products are accessible to everyone
across the country is our main focus.
We aim to make this accessible by
enhancing the shopping experience
to be as comfortable and satisfying as
possible. To maintain our customers’
trust and loyalty, we work to make every
moment of their shopping experience
valuable. Employee satisfaction is also
critical for us, as our valuable employees

who continuously work to keep service
quality high significantly contribute to
our current success. We aim to keep
employee satisfaction high through
actions in various areas such as internal
training, career management, and
improving working conditions.

Operational efficiency and effective
cost management are essential to remain
competitive in the industry. We work to
make all our business processes more
efficient, continuously improving them
through our approach that prioritizes
innovation and technology use.
Considering the dynamism and pace of
change in our sector, adding agility to
these conditions is crucial. As an agile
organization, making quick decisions,
rapidly adapting our operations to needs,
and swiftly identifying and meeting
customer needs drive us forward in the
industry.
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“We constantly
visit the field to
keep a pulse on
the market, our
employees, and our
customers. We are
working to take
our business to a
better place.”

with Group
Companies

; What are your plans
7 for international

branch expansion?
Currently, we do not have plans
to open stores abroad.
4 Turkish products are
. ? also being
introduced to

international markets through
Turkish stores. How much
export has been generated
through this route?

SOK does not have active
international sales operations.
However, sales revenue from
SOK's private label products by
the group companies reached
approximately $4.5 million last
year.
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THE THREE GOLDEN
RULES OF RETAIL

: , What are the three
: goldenrules
\ﬁ/ of retail?

There are many ways to answer
this question. However, at the core
of the retail sector are “right service
quality, right product, and right
location.” First, “service quality”
involves accurately identifying
customer needs and providing the
most suitable solutions. Meeting
customer demand completely and
thoroughly is the foundation of
service quality. Today, ensuring that
products are consistently available
and accessible in stores, and
maintaining freshness, especially in
food products, is crucial. Additionally,
the ease of finding products and a
fast, comfortable shopping process
both impact customer satisfaction.

Second, “right product” is another
fundamental rule in the retail sector.
Offering quality and reliable products
plays a significant role in gaining
customer satisfaction and trust. At
SOK Grocery Store Chain, we offer
a broad range of products including
fresh fruits and vegetables, deli
items, essential food products,
cleaning supplies, cosmetics, and
kitchenware. The variety and quality
of products offered are essential to
increasing customer satisfaction.

Lastly, “right location” is one of
the factors that determine success
in the retail sector. Opening stores at
the closest locations to customers
makes the shopping process more
convenient and attractive. We also
adhere to this understanding by
opening stores in locations close to
our customers to provide them with
the best service.

Alternatively, we could refer to the
three golden rules of retail as the "3
Ks": Checkout, Door, and Scale. At
SOK Grocery Store Chain, we pay
particular attention to these 3 Ks. We
take great care with our checkout
process, door management, and
scales. With this philosophy, we
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strive to enhance our operations
by adapting our traditional trading
practices to modern digital methods.

ENGINEERING APPROACH
IS EMPHASIZED

; 7 What elements havg made
K’q / EOK ac!vantageous inthe
igh-discount
supermarket race?
The philosophy of high-discount
retailing is to continuously reduce costs
and use the resulting efficiency to

“Operational efficiency and effective cost

management are essential for competing in
the sector.”
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offer more competitive prices. At SOK
Grocery Store Chain, we design our
store processes with an engineering
approach and review our processes
end-to-end to enhance efficiency. By
increasing efficiency, we lower our costs
and thus achieve the most competitive
prices.

Our expertise in product sourcing
allows us to eliminate intermediaries
through our “Farm to Table" project,
buying directly from farmers. This
enables us to offer products to our
customers in the freshest and most
cost-effective way possible. We
also have advanced quality control
processes to monitor products at every
stage, from farm to consumer.

Additionally, we deliver our well-
known private labels like Mis, Piyale,
Mintax, Amigo, and Evin to customers
from the closest points to their homes.
Furthermore, | believe that SOK Grocery
Store Chain’s extensive network of
stores across 81 cities and the growing
digital shopping experience provided
by the Cepte SOK app also give us a
competitive advantage.
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Be a Solution
Partner for Retailers

: What are your
9 suggestions for our
&/ i
/" exporters regarding
their relationships with the
retail sector in international
markets?

Seeing the “"Made in Turkiye"
label in any store around the
world brings a smile to our faces.
Increasing this sentiment is our
greatest wish. In the retail sector,
it is crucial to analyze the target
audience and market structure
thoroughly and to monitor the
level of satisfaction our products
generate. Introducing, adopting,
and building loyalty among a target
audience with different cultural

dedication. In recent years, many
exporting brands have succeeded
in this, and we take pride in this
achievement for our country.

| believe it is very important for

to retailers in the export market,

to understand the needs of their
customers. Rather than viewing
themselves merely as vendors, our
exporters should see themselves
as supply solution partners

for international retailers. This
approach will provide more value-
added and sustainable commercial
gains.

FREE DELIVERY IN
60 MINUTES

: Your e-commerce
7 application
Cepte SOK provides
delivery to addresses, which is a
challenging operation.
How do you ensure optimization
here?

In line with our multi-channel
sales strategy and our goal to
enhance customer experience
across all channels, we continue
to invest in digitalization and
e-commerce. In April 2020, we
launched our delivery application
“Cepte SOK," and we recently
updated the interface to improve
user experience. Through the
“"Cepte SOK" app, we deliver
customer orders completely free of

charge and at store prices, within
the same day. Customers can
choose to pay via credit card or
cash either through the app or upon
delivery. In summary, we deliver
orders to our customers' addresses
within a short span of 60 minutes,
at store prices, and with no delivery
fee.

We design our e-commerce
application with user-friendly
interfaces for our customers, but
behind the scenes, we use highly
advanced digital methods and
tools to run our operations. Thus,
through our growing experience
and the digital tools we use, we
strive to optimize our e-commerce
operations.

habits requires significant effort and

our exporters, who supply products
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A Career
Transition
from Food
to Retail

9

After graduating from
university, | started my
career at Maret and
later took on the role of
Production Manager in
the establishment of
Aytac Integrated Meat
Plant, which was the
largest integrated facility
in the Middle East and
Tiirkiye at the time. In
1997, I transitioned to the
retail sector and worked
as Trade Director at
Gima, one of Tiirkiye's
well-established retail
companies. After
Carrefour acquired Gima,
I continued as Trade
Director within Carrefour.
In 2010, I joined Yildiz
Holding and moved to the
other side of the table as
General Manager of Pasifik
A.S., a sales company.
Since 2015, | have been
serving as the CEO of SOK
Marketler. Recently, in
addition to my role as CEO
of SOK Marketler, | was
appointed as the Chairman
of Yildiz Holding Retail
Group, responsible for all
retail companies within
Yildiz Holding.

Alongside my
professional career, |
completed the INSEAD
Business School
Leadership Development
Program in 2012 and the
Harvard Business School
Advanced Management
Program in 2014, striving
to enhance my career
through education.

In summary, | feel
very fortunate to have
gained experience in both
production and sales
within the food sector, as
well as in retail.
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Solid and liquid oils are important
components of daily food consumption
as they are significant sources of
energy and thus essential parts of the
diet. Vegetable oils are a complex mix
of various saturated and unsaturated
fatty acids, phosphatides, pigments,
sterols, and tocopherols. The ratio of
saturated to unsaturated fatty acids

is a parameter to consider in terms

of nutrition and health (Ganesan

et al., 2018). Additionally, cooking

oils are used in food preparation

and compositions, and in traditional
medicine for treating bronchitis, edema,
colds, coughs, and burns. These oils
also play an important role as carriers
of essential fatty acids, which are
necessary through diet to maintain cell
membrane integrity. Some of these oils
are also necessary for vital synthesis
reactions in the body (Agra et al.,
2007).

CONTAINS LOWER
SATURATED FAT

Sunflower (Helianthus annuus L.)
is a significant oilseed plant widely
cultivated around the world. It is
one of the top five oilseed plants
produced globally. Sunflower oil
typically contains linoleic acid
(C18:2) and oleic acid (C18:1), which
together make up approximately
90% of the total fatty acid content of
sunflower oil. The remaining 8-10%
consists mainly of stearic acid (C18:0)
and palmitic acid (C16:0). Refined
sunflower oil is widely consumed
both in Turkiye and globally and

iImportant

oil plants:
Sunflower

is of great importance in nutrition.
Besides its sensory characteristics,
its composition and fatty acid profile
offer various advantages. Sunflower
oil is predominantly composed of
unsaturated fatty acids. Although

it does not contain a-linolenic acid,
it has a high percentage of linoleic
and oleic acids, exceeding 90%.
Linoleic acid is the major fatty acid,
making up an average of 60-75%

of its composition. Consequently,
sunflower oil stands out among
vegetable oils for its high linoleic
acid content. Standard sunflower

oil contains significantly lower levels
of saturated fatty acids (about 11-

12%) compared to other vegetable
oils (Grompone, 2020). It is also
rich in tocopherols, particularly
o-tocopherol.

MINIMIZING RISK

The oxidation of fats leads to
unpleasant odors and tastes, as well as
color changes. Sunflower oil is sensitive
to oxidation due to its high level of
polyunsaturated fatty acids, especially
linoleic acid. This oxidation results
in the release of various chemicals
that can be harmful to human health
and decrease nutritional quality and
food safety levels. Therefore, fat

oxidation leads to changes in texture,
taste, nutritional value, shelf life, and
appearance, which can occur in both
animal and vegetable solid and liquid
fats. To minimize this risk, the use of
various antioxidants in foods can be
employed.

PROTEIN PRODUCTION
FROMITS PULP

By-products like sunflower pulp
obtained from the extraction of
sunflower oil are sources of important
components such as carbohydrates,
proteins, and polyphenols that
can be used in the food industry.

Sunflower pulp, after oil extraction,
contains approximately 25-50%
protein, 29-52% carbohydrates,

and 3% polyphenols. Among these
polyphenols, chlorogenic acid is a
major component (Karefyllakis et

al., 2018; Zardo et al., 2019). The
production of protein from sunflower
pulp is of significant interest because
it means the pulp can be used more
effectively and can reduce the food
industry’s dependence on more
expensive soy protein. However, there
is insufficient research on the use of
sunflower pulp for polysaccharide
extracts. Polysaccharides,

natural polymers found in plants,

microorganisms, and animals, have
long been used in the pharmaceutical
and food industries due to their specific
biological activities and nutritional
value. Sunflower pulp is also a potential
source of polysaccharides due to its
high fiber content. The application of
any polysaccharide in pharmaceutical
and food industries largely depends on
its structural and functional properties.
The physicochemical properties of
pulp obtained from different extraction
processes vary and are directly

related to the functional and structural
properties of polysaccharides and their
interactions with the proteins present
in the composition.
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UNDER WHAT
CONDITIONS DOES IT
BECOME INAPPROPRIATE?
Achieving high-quality oil with
sufficient efficiency is a fundamental goal
of commercial oil production. Generally,
the primary methods of vegetable oil
extraction are pressing and conventional
solvent extraction. Mechanical extraction
includes two types: cold pressing and
hot pressing. Mechanical extraction
typically results in lower oil yields
compared to solvent extraction. Organic
solvent extraction using volatile solvents
such as hexane and petroleum ether
provides high crude oil yield (over 95%).
A drawback of the solvent extraction
method is that the solvent needs to
be separated from the cake and crude
oil by heating, which often involves
processing the seed materials at high
temperatures. This practice can lead
to the production of low-quality and
darker-colored oilseed cakes due to
protein denaturation, making the oil
and cake unsuitable for food products.
Recently, low-temperature techniques
for oil extraction, such as supercritical
CO02 and sub-critical propane/butane
extraction, have gained increasing
interest due to their high oil yield and
high-quality cake. However, supercritical
CO2 extraction requires high pressure
and high investment costs, which limits
its industrial application. Compared to
supercritical fluid extraction, sub-critical
propane/butane extraction is performed
at lower pressures (Liu et al., 2021).

LEGAL REGULATIONS
EXIST

The process of hydrogenation
dates back to the late 19th century
and was developed by Paul Sabatier
and Jean-Baptiste Senderens. It is
still commonly used to reduce the
unsaturation of edible oils for food
and cosmetic applications and to
increase their viscosity and melting
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points. The purpose of this process

is to saturate carbon-carbon double
bonds (also known as unsaturation) in
the presence of hydrogen and a metal
catalyst. During this saturation reaction,
isomerization reactions can also occur
where cis unsaturations (hydrogen
atoms are on the same side of the
carbon chain) are converted to trans
unsaturations. Trans fatty acids (TFA)
and, to some extent, fully saturated
fatty acids (SFA) can contribute to

the development of cardiovascular
diseases such as atherosclerosis.
Consequently, the WHO (World Health
Organization) recommends reducing
TFA and SFA intake to a maximum

of 1% and 10% of total caloric intake,

respectively. This recommendation has
led regional and national authorities,
such as the European Union, to
implement similar actions, including legal
regulations stipulating that TFA should
constitute less than 2% by weight in
the total fat content of food products.
Therefore, hydrogenation processes
should focus on partial saturation of
polyunsaturated fatty acids (PUFA)
while avoiding the isomerization from
cis to trans configurations. In other
words, production of cis-configured
monounsaturated fatty acids (MUFA)
should be preferred. Achieving such
selectivity requires attention to kinetic
rates and their dependency on working
conditions.
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HYDROGENATION OF
VEGETABLE OILS

Catalytic hydrogenation of vegetable
oils is widely used in various countries
for producing margarines, solid fats,
spreadable products, cooking oils, and
confectionery fats. The challenges
encountered during vegetabile oil
hydrogenation are related to variability in
raw material composition and limitations
due to quality control parameters for
the final products. The rearrangement
and/or saturation of double bonds along
the carbon chain in fatty acids, and the
resulting configuration changes in these
chains and double bonds, are related to
the hydrogenation mechanism of linoleic
acid, a major structural component of
many natural vegetable oils, including
sunflower oil.

HUMAN BODY CANNOT
DIGEST

As a result of these processes,
up to 60% of monounsaturated fatty
acids in hydrogenated products can
appear as trans isomers. However,
considering potential health risks,
trans isomers are now considered
undesirable structures in food science
and technology applications. Scientific
research has shown that trans fatty

acid isomers cannot be naturally
digested by the human body. These
isomers accumulate in the body, leading
to issues such as immune system
decline, negative effects on enzyme
and cellular membrane activities, and
increased cholesterol levels in the
blood. The activities of these trans
isomers can also increase the risk of
diabetes as well as oncological and
cardiovascular diseases (Liska et al.,
2016; Smith et al., 2009; Mozaffarian
et al., 2006; Thompson et al., 2011;
Toshtay et al., 2021). In 2003, the FAO
(Food and Agriculture Organization)
and WHO (World Health Organization)
recommended reducing the level of
fatty acid trans isomers to 1% of total
energy intake. Denmark was the first
country to set a legal upper limit of 2%
for maximum trans isomer content in
solid and liquid fats. Additionally, health
authorities in the European Union
have established regulations regarding
the content of trans isomers in food
products containing liquid and solid
fats. For example, the US, Canada,
and EU countries allow a maximum

of 2% trans isomers in spreadable
products and margarines (Toshtay

et al., 2021). Today, nickel (Ni)-based
catalysts are the primary hydrogenation
catalysts used in the oil and solid fat
industries. Hydrogenation is carried
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out at temperatures of 130-200°C

and hydrogen pressures of 0.5-5

MPa. In this common application, the
final product may contain nickel salts.
Products obtained using nickel catalysts
risk containing significant amounts of
fatty acid trans isomers. Therefore,
developing catalysts and processing
conditions that can reduce the content
of trans isomers in hydrogenated
products is important. To reduce the
amount of trans fatty acid isomers
produced during hydrogenation,
various catalysts and processes such
as catalytic transfer hydrogenation,
high-voltage atmospheric cold plasma
hydrogenation, intensive phase,
electrocatalytic hydrogenation, and
membrane reactors with rhodium (Rh),
ruthenium (Ru), platinum (Pt), and
iridium (Ir) can be used (Toshtay et al.,
2021). Veldsink et al. (1997) reported
that the effectiveness of noble metals as
catalysts for hydrogenation is ordered
as Pd > Rh > Pt > Ir > Ru, based on the
hydrogenation of fatty acids' multiple
C=C bonds. Alternatively, the ranking
of catalysts based on trans isomer
formation in partially hydrogenated
products can be Pt < Rh < Ir < Ni < Pd.
With innovative technologies developed
today, hydrogenation processes can
be conducted to limit or prevent the
formation of trans isomers.
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In recent years, especially in Western
societies, including European countries,
the consumption of plant-based protein
sources as alternatives to animal
protein sources has been encouraged.
This promotion is driven by concerns
about consumer health, environmental
issues, and safety. There is a consensus
supporting this approach among a
significant portion of consumers, as
well as among public authorities and
scientists. Not only in Western societies
but also globally, the consumption of
plant-based foods and the promotion
of dietary habits based on these foods
are considered sustainable solutions

to feed the growing population and
ensure food security. Given the desired
nutritional properties, legumes stand
out as an important alternative due

to their composition and biochemical
characteristics.

RICH IN PROTEIN

Legumes, or more commonly known
as pulses, are edible seeds harvested
from the pods of leguminous plants
such as peas, beans, lentils, and
chickpeas. Therefore, legumes do not
include those used for oil extraction,
such as soybeans and peanuts, or
those consumed fresh like green beans
and green peas. Although various
legume products are cultivated in
Europe, the use of legumes as food
is limited. Currently, Italy and Spain
are prominent countries in Europe for
legume consumption; however, overall
consumption is declining due to reduced
consumer preference. Nonetheless,
according to recent research, legumes
are among the most prominent and
high-potential products in consumers’
search for new plant-based foods.

LACK OF
INFORMATION

Food choices and preferences
are influenced by several complex
factors but are sometimes viewed
by researchers as simple behaviors.
Therefore, consumer research aimed
at understanding the factors affecting
attitudes and preferences towards
food is crucial when developing or
improving products. Major reasons
why consumers do not include
legumes in their daily diets include
long preparation times, discomfort, the
perception of gas formation, lack of
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information or insufficient awareness,
and the view of legumes as "food for
the poor” or “food for vegetarians.”
However, if the taste characteristics,
consumer health benefits, and
environmental safety advantages of
legumes are sufficiently recognized

by consumers and validated through
research in food technology, it will likely
facilitate greater acceptance of legume
products among European consumers.
However, most consumer research has
focused on determining the frequency
of legume consumption or the impact
of higher legume portions in meat
dishes on consumer preferences.
Considering cultural habits and
different dietary behaviors in European
countries, there is a lack of research

on the potential for increasing legume
consumption and the barriers to such

consumption.

PROMOTING
CONSUMPTION

Although legumes are nutritious and
environmentally friendly high-protein
products, they are often described by
European consumers as “old-fashioned”
foods. Legume consumption is low in
developed countries. Therefore, there
has been limited research on them in
agricultural and behavioral studies in
recent years. The drivers of legume
consumption vary significantly among
consumers. Health is the primary driver,
followed by sensory preferences. For
example, in Poland, Spain, and Germany,
the main reason for not consuming
legumes is related to digestive issues,
while in Denmark and the United

Legumes and Nutrition

Kingdom, it is the preparation process
before consumption. Thus, information
campaigns about product preparation
and cooking may potentially increase
consumer acceptance. Additionally, it is
important to consider cultural differences
when developing strategies to promote
legume consumption.

BELOW RECOMMENDED
LEVELS

Legumes are rich in protein and their
consumption is associated with several
beneficial health effects. Most legumes
consist of globulin (40-50%), water-
soluble albumin (12-16%), prolamin (2-4%),
and alkali-soluble fractions (20-30%).
These protein fractions differ in their
amino acid composition, physicochemical
properties, and molecular weights.
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Moreover, legume proteins contain
essential amino acids such as lysine,
isoleucine, phenylalanine, valine, leucine,
and threonine in varying amounts
depending on the type and origin. The
high lysine content in legumes, coupled
with very low amounts of sulfur-containing
amino acids like methionine and cysteine,
makes them a good complement to

cereal proteins. Therefore, legumes

can be included as ingredients in food
products along with other plants like
cereals to achieve a complete amino

acid profile. Despite their benefits, the
inclusion of legumes in the diet remains
below recommended levels, which can

be attributed to various issues such as
preparation difficulty, sensory problems,
and digestive issues, as highlighted above.

LEGUMES MUST BE
PROCESSED

Protein digestibility is a key
determinant
of the nutritional value of a food product.
While legumes contain 20-35% protein,
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not all of it is bioavailable. Legumes

also contain various anti-nutritional
factors such as tannins, phytic acid, and
trypsin inhibitors. These factors restrict
protein digestibility either by binding to
proteins and inhibiting their digestion

or by inhibiting proteolytic enzymes.
The complex interactions between
legume proteins and other nutrients,
such as starch, as well as the protective
cell wall, restrict proteolytic enzyme
access, thereby hindering digestibility.
Additionally, in their raw form, legume
seeds have a hard texture, making them
difficult to chew. Therefore, legumes
need to be processed to make them
more edible and digestible. A common
feature of Western diets is low in

protein and fiber but high in refined
carbohydrates, such as refined grains,
packaged snacks, confectioneries, and
fast foods. These foods are generally
not considered filling and can trigger
large and rapid increases in blood sugar
and insulin levels, which can contribute
to the development of metabolic
diseases when consumed regularly.
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NOT ALL PROTEINS HAVE
THE SAME EFFECT
Satiety, sometimes referred to as
intra-meal or post-meal satiety, is a
series of responses that occur during
a meal that lead to the cessation of
eating. Following satiety, a secondary
process that prevents further eating
is known as “fullness.” Satiety and
fullness are often studied together,
and the terms are sometimes used
interchangeably. While satiety controls
the amount of food consumed, fullness
determines the duration until the next

eating event. Satiety is believed to be
achieved through a combination of
physiological, cognitive, and sensory
factors. Physiological mediators
include stomach expansion from

food consumption and appetite-
regulating hormones. Additionally,
psychological factors such as reward,
memory, and anticipated fullness also
play significant roles in determining
satiety. Recent studies have shown
that sensory characteristics of foods,
such as texture or taste, can directly
alter perceptions of satiety and fullness
and post-meal intake behavior without
changing product acceptability.
Macronutrient composition of foods
is another important satiety mediator,
with protein known to increase both
satiety and fullness. Higher protein
intake can also reduce post-meal
glucose and insulin responses,
contributing to better metabolic
responses. However, the effects

of all protein sources on satiety are
not the same, and the presence of
other components, such as fiber and
other bioactive compounds, can also
contribute to the overall effect. With
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legumes having high protein and
dietary fiber content and low glycemic
index values, there is emerging
interest in the potential of legumes to
contribute to the production of foods
that can enhance satiety and prolong
fullness. This can help obtain better
information on whether legumes

can be used in dietary strategies to
promote positive health outcomes and
reduce the risk of chronic diseases

in the community. At the same time,
maintaining food flavor is important,
and the sensory properties of legumes
may need to be manipulated to
encourage their consumption.

EFFECTS OF LEGUME
FLOUR

Improvements in legume protein
extraction and isolation techniques
suggest an increase in protein
digestibility. In this context, the
digestibility results of bakery products
enriched with legume proteins, extruded
products, pasta or noodles, and hybrid
meat products should be considered.
Regarding bakery products, it has been
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found that substituting 50% of wheat
flour with black bean, chickpea, lentil,
and pea flours increases cookie protein
digestibility by up to 7%, with the
highest protein digestibility observed
in cookies enriched with pea flour. A
recent study found that bread made
with whole pea flour (26% crude protein
content) or protein-rich pea fractions
(55% crude protein content) had
reduced volume, increased browning
and hardness, reduced air pockets, and
increased crust thickness. However, an
improvement in protein digestibility was
observed in these breads. In extruded
products, pea flour is a popular legume
substitute, and a 15% substitution
can increase the protein digestibility
of wheat-based extruded products
by 7%. Significant improvement in
protein digestibility has been noted in
extruded sorghum shacks with the use
of chickpea flour. Additionally, adding
pea flour to pasta has been found to
increase protein digestibility by up to
10%. The use of red lentil protein in
noodles has raised protein digestibility
from 62.1% to 73.37%.

Protein isolates contain higher total

protein content and fewer non-protein
compounds and anti-nutrients, but
the use of chickpea flour in pasta
(7.5% substitution) resulted in higher
protein digestibility compared to pasta
made with chickpea protein isolate.
Therefore, the use of protein isolates or
high levels of legume flour substitution
should be considered in food
formulations to aid protein digestibility.
Before partially substituting processed
flours in food products, legumes may
undergo pre-treatments such as
sprouting, fermentation, or thermal
processing. Additionally, innovative
technologies that facilitate better
hydrolysis of legume proteins during
gastrointestinal digestion by bringing
lower levels of changes to protein
structure and conformation without
thermal denaturation are an effective
tool. This approach, highlighted in
food technology and innovative
product development, could lead to
the development of products that align
with consumer expectations, demand,
and health considerations.

........................................................
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Glucose,
ructose, and
& Sucrose:
Absorption
and Health

Since the Industrial Revolution, the
consumption of sweeteners has
dramatically increased, leading to
changes in dietary patterns among
the global population (Douard and
Ferraris, 2013). Much of this increase
is attributed to the refinement or
processing of fructose derived from
the enzymatic and/or chemical

conversion of glucose from sugarcane

and corn (Merino et al., 2019).
Fructose constitutes a significant
portion of calorie intake in many
countries (Douard and Ferraris, 2013).
The average daily intake of added
sugars (13% - 17% of daily energy
intake), approximately half of which is
fructose, exceeds the recommended
limit of 10% in many countries (Powell
et al., 2016). Notably, added sugars
account for 16% of the total energy

in children’s diets (Ervin and Ogden,
2016). The increase in total fructose
intake is associated with a decrease
in dietary fructose from fruits, but a

corresponding increase from fructose-

based sweeteners (Douard and
Ferraris, 2013). Historically, fructose

was considered sweeter, more soluble,

and less gluconeogenic than glucose
and sucrose, making it a suggested
alternative sweetener (DiNicolantiono
et al., 2015). Over time, this view has
been reevaluated due to the effects

of high fructose consumption on body

metabolism and the risk of developing

obesity and diabetes (Montanen et al.,
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2007; Merino et al., 2019).

FRUCTOSE IS SWEETER

Although fructose and glucose
share the same molecular formula
(C6H1206) and caloric value
(approximately 4 kcal/g), fructose is
sweeter than glucose. Compared to
sucrose (with a sweetness value of
1), glucose has a sweetness value of
0.75, while fructose has a sweetness
value of 1.7 and a lower glycemic index
(23 vs. 100). Additionally, fructose is
less satiating than glucose, which can

increase food intake. The absorption of

fructose and glucose in the intestines
is quite different; glucose transport is
an energy-requiring process mediated
by the sodium-glucose cotransporter 1
(SGLT1), while fructose is transported
via facilitated passive transport
mediated by GLUTS5. Moreover,
fructose metabolism has a minimal
impact on circulating insulin levels
compared to glucose metabolism,
which is related to adequate leptin
(satiety hormone) secretion and
suppression of ghrelin (hunger
hormone) (Merino et al., 2019).

THE IMPORTANCE OF
MICROBIOTA

In addition to obesity and excessive
calorie intake, another focus of

current nutrition-health research and
discussions is intestinal health and
microbiota. The gut microbiota is a
complex and dynamic population
of microorganisms that plays a
critical role as a metabolic organ,
modulating intestinal permeability

and affecting nutrient availability, as
well as serving as an immune barrier
and providing protection against
pathogens (Thursday and Juge,

2017). It is well known that diet has a
significant impact on gut microbiota
and can affect intestinal permeability,
potentially leading to substantial
metabolic effects (Thursday and Juge,
2017; Donaldson et al., 2016; David et
al., 2014).

NEGATIVE EFFECTS
OF EXCESSIVE
CONSUMPTION

High fructose or high glucose diets
have been identified as modulators
of the gut microbiota that increase
inflammation, intestinal permeability,
and metabolic endotoxemia, leading
to metabolic disorders such as liver
lipid accumulation, liver damage,
and insulin resistance (Frazier et al.,
2011; Roglans et al., 2007). Similarly,
excessive sugar consumption
affects lipid metabolism. In obese
and overweight individuals, the
consumption of glucose-sweetened
beverages leads to a lower increase
in plasma triglycerides, de novo
lipogenesis, and visceral adipose
tissue compared to fructose-
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sweetened beverages (Stanhope
et al., 2009). However, in rodents,
both high glucose and high fructose
diets have been shown to stimulate
similar liver lipogenic gene expression
(Roglans et al., 2007).

EFFECTS ON THE LIVER

The liver is the primary metabolic
organ in the human body and plays a
maijor role in regulating carbohydrate
metabolism (Parry and Hadson, 2017).
Many studies indicate that high-
sugar diets directly contribute to the
development of serious liver diseases
such as NAFLD, hepatic steatosis,
liver fibrosis, and dysfunction (Jia et
al., 2015; Volynets et al., 2012; Assy et
al., 2008). Several studies have shown
that fructose stimulates liver de novo
lipogenesis more strongly than glucose
(Hudgins et al., 2014; Schwarz et al.,
2015), and this effect is significantly
higher when both monosaccharides
are consumed together (Hudgins et
al., 2011). The nutrient in which these
two sugars coexist and then each is
metabolized is sucrose. Differences in
de novo lipogenesis between these two
sugars can be explained by differences
in liver metabolism. Fructose is
phosphorylated directly by fructokinase,
bypassing the phosphofructokinase
enzyme, which is a key rate-limiting
step in glucose metabolism, providing a
greater substrate availability for de novo
lipogenesis compared to glucose
(Parry and Hadson, 2017; Frayn and
Kingman, 1995).
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NO DIFFERENCE IN FAT
CONTENT

Regarding the effects of isocaloric
diets with different sugar compositions,
various studies have observed no
difference in liver fat content between
high fructose and high glucose diets
(Jin et al., 2014; Johnston et al., 2013).
Additionally, research has shown no
difference between isocaloric diets
containing high fructose corn syrup or
sucrose (Bravo et al., 2013). However,
when comparing different fructose
doses in diets, high fructose diets have
been associated with increased liver
fat content, likely due to increased
de novo lipogenesis and decreased
fatty acid oxidation throughout the
body (Schawarz et al., 2015; Bravo et
al., 2013). Consistent with previous
findings, no significant changes were
observed when comparing hypercaloric
diets enriched with either fructose or
glucose, indicating that high glucose
and high fructose diets pose the same
risk for NAFLD development (Johnston
et al., 2013; Ngo et al., 2010; Silbernagel
etal., 2011).

DETAILED STUDY
IS NEEDED

These data indicate the harmful
effects of fructose compared to
glucose in terms of liver and lipid
metabolism. However, there are
debates likely due to differences in
the sugar doses and methods of
administration (oral, intraperitoneal

injection, etc.) used in various studies.
Many of the aforementioned studies
have been conducted using high doses
of fructose in rodents (Merino et al.,
2019). Since humans typically do not
consume fructose as a single sugar
but usually in the form of HFCS, the
direct relationship between fructose
consumption and its actual effects in
humans remains debated. Therefore,
more detailed studies on human sugar
consumption patterns are needed.

INCREASED SUGAR
CONSUMPTION

Throughout human evolution,
our ancestors' diets were low in
carbohydrates, and sugars were
mostly obtained from fruits and honey.
In the last century, lifestyle changes,
dietary habits of the global population,
and the use of sweeteners by the
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food industry—particularly fructose-
based sweeteners such as glucose
and fructose—have dramatically
increased dietary sugar consumption.
International and national health
organizations recommend reducing
sugar intake due to concerns that
these sugars may act as potential risk
factors for human diseases such as
obesity and Type 2 Diabetes (T2DM)
(Merino et al., 2019).

PERSPECTIVE
AWAITING VALIDATION

In recent years, the scientific
community has made significant
efforts to understand intestinal
sugar absorption and has identified
the molecular and physiological
mechanisms of fructose and
glucose perception and transport.
The prevailing view that fructose is

primarily metabolized by the liver is
being questioned by a new paradigm
suggesting that the small intestine
protects the liver from toxic fructose
exposure. This perspective awaits
validation in humans. Similarly, the
finding that humans can synthesize
fructose through polyols raises
questions about the significance of this
pathway in human metabolic diseases.
Additionally, more meta-analyses are
needed to clearly demonstrate the
causal role of dietary fructose and
glucose in the development of human
metabolic diseases.

CAUSE OR RESULT?

On the other hand, the role of
intestinal glucose metabolism in
the etiology of hyperglycemia is not
fully clarified. Despite studies linking
chronic hyperglycemia to disruptions
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in glucose transport and metabolism
in the small intestine, more research is
needed to determine whether chronic
hyperglycemia is a cause or a result
of impaired glucose homeostasis in
the intestine. Identifying the molecular
mechanisms by which glucose and
insulin regulate SGLT1 has made this
transporter and its potential role in the
pathophysiology of hyperglycemia
and intestinal insulin resistance a
focus of research. In this regard, more
research is needed to demonstrate
the effectiveness of SGLT1inhibitors in
the treatment of Type 2 Diabetes and
obesity. Similarly, studies are ongoing
to determine whether the apical
localization of GLUTZ2 in response

to high glucose levels in obese and/
or diabetic patients is an adaptive
mechanism to protect the body from
excessive glucose concentrations or
a result of hyperglycemia and insulin
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resistance.

WHAT SHOULD BE THE
PRIORITY APPROACH?

Finally, it is challenging to translate
the different effects of glucose and
fructose on eating behavior and
cognitive function observed in rodent
models to humans, particularly due to
the use of excessively high fructose
diets or unusual glucose-fructose ratios.
To clarify the causality of fructose in
human eating disorders leading to
metabolic diseases, new research tools
and experimental approaches need to
be developed for humans. Additionally,
it is important to consider that sucrose
must be converted into glucose and
fructose for use in our bodies, and to
examine the absorption and metabolic
processes of fructose derived from
sucrose compared to free fructose.
Specifically, determining and applying
calorie intake based on individual needs
and lifestyle should be considered a
priority approach.

........................................................
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Water Footprint,
Agricultural Activities,
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and the Food Indust:

Water is widely used as a raw material

in the food industry. It also serves as an
important auxiliary tool for processes
such as steam, cooling water, mass
transfer, washing, and extraction. The
stringent requirements for product
quality and production safety necessitate
the consumption of large amounts of
high-quality water by the food industry.
Additionally, the food industry has
complex operational and design features
for water management, including storage
and distribution systems. Industrial
processes and systems that use water
are increasingly subject to stringent
environmental regulations. Due to the
growing population and the demand to
improve quality of life, the demand for
freshwater is increasing. These changes
are happening rapidly, and the pace

of these changes heightens the need

for effective water management and
wastewater reduction. Adopting water
reduction techniques can reduce the
demand for freshwater used in processes,
which in turn reduces the amount of
waste produced. This leads to a decrease
in costs associated with freshwater
supply and wastewater treatment.

TWO TYPES OF WATER
SCARCITY

Water scarcity is a major challenge
for continuous human development and
achieving Sustainable Development Goals
(SDGs). Water scarcity arises from an
imbalance between freshwater supply and
demand, occurring when demand exceeds
supply. It is a multidimensional state of
deprivation resulting from the lack of
affordable and safe water sources to meet
human needs. Two types of water scarcity
are recognized: physical and economic.
Physical water scarcity, also known as
‘absolute water scarcity,’ occurs when
demands exceed the availability of regional
water resources. Today, approximately
1.2 billion people (one-fifth of the global
population) live in areas affected by
physical scarcity, most of which are arid
or semi-arid regions. Physical water
scarcity has been found to be seasonal:
approximately 67% of the global population
is estimated to live in areas experiencing

seasonal water scarcity for at least one
month each year. In this context, it should
be emphasized that the number of people
living under physical water scarcity
conditions is likely to dramatically increase
with the growing human population and
the increasing frequency and severity of
climate changes. Physical water scarcity
affects both components that characterize
the Water Footprint, namely blue and
green water. In agricultural production,
green water scarcity occurs when rainfall
cannot meet crop water requirements,
necessitating irrigation. Blue water scarcity
occurs in agricultural areas facing green
water scarcity when there is insufficient
blue water available to meet irrigation
needs. Blue water is central to the global
discussion on water scarcity as it highlights
the existing competition for water use

for social and environmental needs. Blue
water scarcity is increasingly perceived as
a global socio-environmental threat that
directly impacts food and energy security.
Furthermore, Blue Water Scarcity is
specifically addressed and prioritized in the
United Nations Sustainable Development
Goals. In contrast, Green Water Scarcity
has not received sufficient attention,
which is surprising given that green water
contributes to 65% of global agricultural
production.

LIMITED ACCESS

Economic water scarcity occurs
when blue water is physically available
but the capacity of societies to manage
its sustainable use is economically and
institutionally inadequate. This issue is
generally not due to natural scarcity but
rather results from water crises caused
by poor management and strategies
by planners and managers. According
to FAO statistics, over 1.6 billion people
face similar economic water scarcity
issues. In areas affected by economic
water scarcity, water is adequate to
meet human and environmental needs,
but access is limited. Poor management
or inadequate development can pollute
accessible water or make it unsafe for
human consumption. Economic water
scarcity can also result from irregular
use of water for agriculture and industry,

leading to inefficiencies in water use.
This often stems from an insufficient
appreciation of water's economic value
as a limited natural resource. Economic
water scarcity is also related to situations
where countries have sufficient
quantities and quality of renewable water
to meet current and future needs but
need to improve water development
programs and equipment to sustainably
use freshwater resources.

WATER FRAMEWORK
DIRECTIVE

A theoretical approach to calculating
the agricultural water footprint is
the Water Footprint (WF) analysis
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process, which helps researchers

and practitioners measure and define
water consumption and degradation,
contributing to more sustainable water
extraction, use, and management
practices at local, regional, and global
scales. In this context, the European
Commission (EU) has developed the
Water Framework Directive (WFD) to
improve water quality and increase
water availability and efficiency across
EU Member States. The WF is a
comprehensive and multidimensional
indicator developed in response to the
need to measure various types of direct
and indirect water according to time
and spatial functions. Consequently,
the Water Footprint Assessment (WFA)

Network (WFN) has been developed as a
distinct research and application field on
the subject.

MEASUREMENT OF THE
WATER FOOTPRINT

Water Footprint Assessment is
designed to measure, interpret, and
reduce water footprints across all sectors,
including agricultural food production,
processing, and consumption, to
contribute to sustainability. The
framework addresses a four-step
approach to freshwater supply: defining
goals and scope, conducting the water
footprint assessment, performing
a sustainability assessment, and
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formulating responses. Similar to Life
Cycle Assessment (LCA), water footprint
assessment is based on a detailed
inventory data set of different processes.
However, unlike LCA, which focuses

on measuring and improving product
sustainability, water footprint assessment
is designed as a water management
approach focusing on the sustainability of
water resources. The calculation phase of
the water footprint assessment measures
freshwater used in agricultural activities
with three different components: ‘blue,’
‘green,’ and ‘grey.’ The ‘blue’ water
footprint refers to the consumption of
freshwater used in agricultural activities,
including irrigation, and the dilution of
plant fertilizers and pesticides.
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The 'green’ water footprint represents
the water from precipitation retained
in the soil and absorbed by plants for
growth. In other words, it consists of
soil moisture available for rainfall and
plant uptake. The ‘grey’ water footprint
refers to polluted water in the production
process and is generally considered
the amount of water required to dilute
pollutants discharged into natural water
systems, ensuring that the final water
quality remains unchanged according
to specific water quality standards. In
agricultural water footprint assessments,
the ‘grey' water footprint is typically
increased by the volume of water
needed for nitrogen fertilizer dilution and
tends to leach into soils and groundwater
after application. The total water footprint
is the sum of these three components
and represents the direct water involved
in agricultural processes, while indirect
water represents the water embedded
in the preparation of materials and
energy commaodities used in agricultural
processes.

IMPACT OF AGRICULTURAL
ACTIVITIES

Each of these water footprint
components is clearly affected by how
agricultural activities and food production
are carried out. Producers and growers
are where most food supply chains
begin. They determine the volumes of
‘blue’ water withdrawn and applied to
the soil through irrigation. The amount of
‘green’ water consumed depends closely
on the types of soil and agricultural
practices adopted and, of course, the
region's precipitation. ‘Grey’ water is
produced through water-diluted fertilizer
applications. Therefore, farmers need
to be trained in holistic, net-renewable
agricultural production practices and
food producers to enhance water use
efficiency. Such efforts will contribute
to learning processes aimed at water
conservation-focused irrigation solutions;
methods to improve soil quality;
optimizing pesticide and fertilizer use;
and growing crops resilient to water
scarcity and stress.

VOLUMETRIC OR
IMPACT-BASED?

It is evident that global freshwater
supply is a significant issue. However,
there is a global debate on whether the
water footprint should be a volumetric
or impact-based indicator like the
carbon footprint. This debate stems
from the need to fully understand
and clarify the purpose of the water
footprint and to determine the most
representative unit of measurement
for water supply. Some scientists

emphasize that impact factors like water
consumption are strongly influenced

by a range of limiting conditions, while
others argue that the volumetric water
footprint is more important because
freshwater is a globally traded resource
through products. Understanding these
viewpoints and selecting the most
functional and consistent water footprint
calculation method based on their
scopes and objectives accordingly is
essential.

THREAT TO FOOD
SECURITY

Water scarcity poses serious
threats to the quantity and quality
of food and societal food security.
Various environmental, economic, and
engineering solutions are available to
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address and solve water scarcity issues.
Without appropriate and effective
measures, water scarcity will continue to
negatively impact the quantity and quality
of food produced and will determine
whether sufficient food will be available
to feed the human population by 2050.
It is a fact that the human population is
increasing and will likely continue to do
so. It is projected to reach 9 billion by
2050. This growth and its associated
problems increase the urgency for
advanced research to develop more
effective water management solutions.
Various measures can be considered to
reduce water consumption, including
process changes or implementing

water reuse and/or recycling between
processes to reduce water demand.
Water discharged in one process may be
suitable for use in other processes and/
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or operations. Evaluating these potential
applications requires “Water Network
Design” studies. Water network design
is a very effective approach that involves
strategic water reuse across systems.
When considering water reuse between
processes, a water network should not
only meet quantity requirements but
also be designed to provide water of
the desired quality (e.g., temperature,
sterilization, dissolved components,
presence and concentration of
pollutants). In other words, water reuse,
or reducing the water footprint, can also
create new and additional energy needs.
Therefore, issues of reducing both
energy and water consumption are
often interrelated and should be
addressed as such.

.......................................................
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Thailand Offers Opportunities
for Food Exporters

Thailand, with a GDP of 512.19 billion USD,
is the second-largest economy in ASEAN
and has a population of 70.2 million. The
urbanization rate, which was 45% in
2012, rose to 53% in 2022. The country
has a dynamic and expanding consumer
market, supported by a rapidly growing
middle class. Thailand is a leading food
and agriculture exporter, thanks to its
well-developed food processing sector,
quality controls, and standards. Due to
changes in consumption habits, sales of
processed foods in the domestic market,
which prefers convenient foods, are
increasing. With the rising global demand
for processed food, food manufacturers
are forced to import large quantities

of raw materials that are not locally
available. In 2022, Thailand exported
27.8 billion USD worth of processed food
products and imported 3.3 billion USD
worth of food items. Thailand's retail food
industry is valued at 68 billion USD and

is expected to grow by 6-8% in 2023

as the tourism sector recovers after

the pandemic. Changes in household
structure and the pandemic in Thailand
have led to increased demand for
convenient ready meals, healthy food
products, and food delivery.

IT WILL GROW IN
TOURISM

The Fiscal Policy Office of the Ministry
of Finance of Thailand forecasts that the
Thailand's economy will grow by 2.7% in
2023 with the recovery of the tourism
sector and domestic consumption. In
2024, the Ministry of Finance expects

the economy to grow by 3.2% with
increasing domestic consumption
and exports. Tourism is one of the
largest segments of the Thailand's
economy and has not yet reached pre-
pandemic levels. As of October 2023,
Thailand recorded more than 22 million
international tourist arrivals. The Tourism
Authority of Thailand reported that the
total number of international tourists in
2023 is expected to reach 25-28 million,
generating 61 billion USD in revenue.
This corresponds to 60-70% of the
pre-pandemic tourism revenue from 40
million tourists in 2019.

11TH LARGEST EXPORTER
IN AGRICULTURE AND FOOD

In 2022, Thailand was the world's 11th
largest agricultural and food exporter
with an export value of 39 billion USD,
representing a 13% increase compared
to 2021. Agricultural and food exports
account for 17% of Thailand's total
exports. Thailand remains a leading
exporter of various agricultural products
(e.g., rice, cooked poultry, cassava,
sugar, natural rubber, frozen shrimp,
canned tuna, canned pineapple, and
other processed products). According to
the Ministry of Industry of Thailand, the
country’s agricultural and food exports
reached 33 billion USD in the first nine
months of 2023. The National Food
Institute indicates that Thailand's food
exports will reach 44 billion USD in 2023
and 47 billion USD in 2024. Revenue
from the food market in 2023 stands at
68 billion USD. According to Statista, the

compound annual growth rate of the
market is projected to be 5.25% from
2023 to 2028. The Thailand's food market
is divided into various categories, such
as fresh food, processed food, and food
service. In 2023, the fresh food segment
is the largest, with a market value of

26 billion USD, while the food service
segment has a market value of 22 billion
USD and the processed food segment
has a market value of 20 billion USD.

THEIR LARGEST
SUPPLIER

In 2022, Thailand imported a total
of 17.28 billion USD worth of food and
agricultural products. U.S. agricultural
and food products represented 9% of
Thailand's total agricultural imports,
making the U.S. Thailand's third-largest
agricultural supplier after Brazil and
China in 2022. Thailand has free trade
agreements with the Association of
Southeast Asian Nations (ASEAN)
countries, Australia-New Zealand,
China, India, Japan, Peru, South Korea,
and Chile. Thailand is also negotiating
free trade arrangements with the
European Union (EU), Pakistan, Sri
Lanka, Canada (through ASEAN), and

Turkiye. On November 15th, 2020,
Thailand officially joined the Regional
Comprehensive Economic Partnership
(RCEP) agreement with Australia, China,
Japan, New Zealand, and South Korea.
The Free Trade Agreement came into
effect on January 1st, 2022. Most
consumer-oriented agricultural products
from member countries were already
imported duty-free prior to RCEP through
the ASEAN Free Trade Agreement

and Thailand's separate free trade
agreements with Australia, China, Japan,
New Zealand, and South Korea.

HOUSEHOLD INCOME
IS INCREASING

Thailand's consumer market
is a relatively mature market with
high growth potential due to the
country's growing economy, ongoing
urbanization, and expanding middle
class. Along with urbanization,
household income in Thailand has
rapidly increased over the past decade.
Consumers' disposable income
continues to rise, leading to higher
spending on consumer goods, including
food and beverages. Spending on food
and non-alcoholic beverages accounts
for nearly one-third of Thai consumers’
total expenditures. In 2022, per capita
spending on food and non-alcoholic
beverages by Thai consumers reached
2,846.3 USD, while total spending
by Thai consumers on these items
amounted to 73 billion USD.

CHANGING EATING
HABITS

Food and beverage sales drive

Thailand's retail sector. Sales of
packaged food reached 15.2 billion
USD in 2022, up from 14.4 billion USD
in 2021. The pandemic and aging
population have altered many people’s
eating habits in Thailand. Thais are
shifting towards more flexible meal
arrangements and more convenient
food and beverages. As demand

for convenient food and beverages
rises, consumers are becoming more
conscious about nutritional value,
health benefits, traceability, and food
safety. Consequently, there is an
increasing trend toward the promotion
of healthier, functional, high-quality,
and organic food products in retail
stores. By 2030, individuals aged

60 and above will make up 27% of

STRENGTHS

Thailand has well-established retail, food

service, and food processing industries.

the total population. A shift towards
e-commerce in retail businesses

is forcing retailers to expand their
online marketing strategies and

use multi-channel retailing to adapt
to consumers' modern lifestyles.
Payment and delivery of products
have become faster and more
practical. Online sales revenue
accounts for 10-15% of total revenue.
Major food retailers in the country
include (Supermarkets) Central

Food Retail, Gourmarket Market,

Villa Market, Foodland, UFM Fuji
Super, Max Valu, CJ Supermarket;
(Hypermarkets) Lotus's, Big C;
(Convenience Stores) 7-Eleven, Family
Mart, Lawson 108, CJ Express; (Cash
& Carry) Makro.

WEAKNESSES

Trade barriers imposed on imported
food and beverages to protect
the local industry

swot

OPPORTUNITIES

The growing urban population,
especially the middle and
upper-middle class, is willing
to pay for high-quality

CHALLENGES / THREATS

Higher tariffs applied to our country's
products compared to those from other
countries with free trade agreements






