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" veguvendonemi

iIHBIR Genel Kurulu'ndatek aday olarak yeniden
baskanliga secilen Kazim Tayci, ikinci dénemiicin
giiventazeledi. ilk4 yilda30'ayakin fuar,alim
heyetleri ve UR-GE projeleriyle tiretici odakli
calisan Tayciyonetimi; yenidonemde deihracati
tabanayayma ve Tiirk gidasinidiinyaraflarinda
biiylitme kararliigiylayoladevam ediyor.
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IHBIR'E TICARET . Lo .
o . 4yildadiizenlenen | IHBIRuzmanlar, Ilkdénemde

BAKANLIGI'NDAN ODUL 20 millikatilim devlet desteklerive hayatagecirilen
sayfal8— organizasyonuve | dahildeislemerejimi “Delightland” vegida

o - 30alimheyetiyle bilgilendirmeleri takviyesiprojeleriyle
EGITIMDE IS BIRLIGI ihracatsiirecleritiz | kapsaminda4yilda150 | firmalaninrekabet .
GIDA SANAYISININ kesmedi. iiyefirmayiziyaretetti. | giiciiartinidi. 3 Nowsanp
GELECEGINE NjTELiKLi
INSAN KAYNAGI HURMUZ BOGAZI'NDA GELISMELER EEITIM
YATIRIVI TURKIVE'NIN TEDARIK IHBIR TEKNIK EGITIM
S GUCU, BOLGESEL US OLMA PROGRAMI SEKTORLE
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» Bitkisel siit iirtinleri tasariminda sayfal19—> Al ) sayfa 30—
paradigma degisimi sayfa 40 T FOODIST ISTANBUL - G

» Gida Endilstrisinde Yesil Doniisiim ve HEDEF. DUNYANIN

Temiz Etiket (Clean Label) sayfa 42 .

» Protein barlarinda duyusal ENBUYUK UC G I.D A

kalite, siirdiiriilebilirlik ve FUARINDAN BIRI OLMAK
yapi-fonksiyon iliskisi sayfa 45 sayfal?—>
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Istanbul Hububat Bakliyat
Yagl Tohumlar ve Mamulleri
ihracatgilari Birligi (IHBIR)
Yonetim Kurulu Baskani
Kazim TAYCI
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Uyelerimizin diinya
raflarinda kendi markalariyla
daha giiclii sekilde yer
almasini hedefliyoruz.
Tiirk kahvesinden lokuma,
cikolatadan islenmis gida
iiriinlerine kadar bircok
dirtiniimiiziin diinya capinda
cok giiclii bir potansiyele sahip
olduguna inamyoruz.”

Uyelerimizin diinya raflarinda yer almas
kiiresel rekabet glictimiizii artiracak

Muhterem IHBIR Ailesi,

Geride biraktigimiz dort yillik gérev
slirecinin ardindan, kiymetli iiyelerimizin
tevecciihiiyle bir kez daha Istanbul
Hububat Bakliyat Yagli Tohumlar ve
Mamulleri Thracateilar: Birligi ((HBIR)
Bagkanlig1 gérevine se¢ilmenin biiytik
gururunu ve sorumlulugunu yasiyorum.
Sahsima ve yonetim kurulumuza
duydugunuz giiven icin her bir tiyemize
gontilden tesekkiir ediyorum.

Buyeni donemi yalnizca bir gorev
devamliligi olarak degil, ayni zamanda
birlikte ortaya koydugumuz emegin,
dayanigmanin ve ortak vizyonun
giiclii bir yansimasi olarak goriiyorum.
11k dénemimiz boyunca iiretimden
ihracata, egitimden fuarciliga kadar
bir¢ok alanda 6nemli caligmalar
gerceklestirdik. Temel 6nceligimiz
liyelerimizin rekabet giiclinii artirmak,
ihracat1 daha genig bir tabana yaymak ve
sektortimiizii kiiresel 6lgekte daha giiclii
bir konuma tagimak oldu.

SAHADAN GELEN
GUCLE YOL ALDIK
Kiiresel ticarette belirsizliklerin
arttigi, maliyet baskilarinin yogun
sekilde hissedildigi bir dénemde
ihracatgilarimizin gésterdigi azim ve
kararlilhik bizlere gii¢ verdi. Sahada
gerceklestirdigimiz ziyaretlerde
Tirkiyenin iiretim kapasitesini,
girigimeilik ruhunu ve yiiksek
potansiyelini cok daha yakindan gérme
firsat1 bulduk. Ozellikle islenmis gida
sektoriinde diinya pazarlarinda giiclii
karsilik bulabilecek kaliteli iiriinler
iretildigine bir kez daha sahit olduk.
Goreve geldigimiz ilk giinden itibaren
tiyelerimizin ihtiyaclarini dogru analiz
ederek caligmalarimizi bu dogrultuda
sekillendirdik. Egitim programlarindan
UR-GE projelerine, ticaret heyetlerinden
fuar organizasyonlarina kadar bir¢ok
caligmayi iiyelerimizin hizmetine
sunduk. Ozellikle kiictik ve orta dl¢ekli
firmalarimizin ihracata daha giiclii sekilde
dahil olmasi1i¢in yogun caba gosterdik.
Clinkii ihracatin tabana yayilmasinin
Tiirkiye ekonomisinin stirdiirtilebilir
biiyiimesi acisindan biiyiik nem
tagidigina inaniyoruz.

BASARIMIZA KATKI
SUNAN UYELERIMIZE
TESEKKUR EDERIZ

Bugiin geldigimiz noktada, tiim zorlu
kogullara ragmen 6nemli bir bagar1
hikayesi yazdigimiza inaniyorum. 2021
yilinda 2,7 milyar dolar seviyesinde olan

ihracatimizi 2025 yili itibariyla 4 milyar
dolar seviyesine tagidik. 220’nin tizerinde
iilkeye ulagarak Tiirk gida sektdriiniin
gliciinii diinya sofralarina tagimay1
stirdiirdiik. Bu bagar: tiretmeye, yatirim
yapmaya ve yeni pazarlara acilmaya
devam eden siz degerli ihracatc¢ilarimizin
ortak bagarisidir.

Bu vesileyle 6nceki donemde birlikte
gorev yaptigimiz yonetim ve denetim
kurulu tiyelerimize, biiytlik bir 6zveriyle
caligan birligimiz personeline ve emegi
gecen tiim caligma arkadaglarimiza
gontilden tesekkiir ediyorum. Gérevini
devreden arkadaglarimiza katkilari icin
stikranlarimi sunarken, yeni dénemde
aramiza katilan arkadaglarimiza da
bagarilar diliyorum.

YENi DONEMDE
ODAGIMIZ KATMA
DEGER VE MARKALASMA

Ontimiizdeki dort yillik dénemde
hedeflerimizi daha ileriye tagimay1
amacliyoruz. Artik yalnizca iiretmek
degil; dogru pazari analiz etmek,
markalagmak ve dijital iletigim giiciinii
etkin kullanmak da biiyiik 6nem tagiyor.
Ozellikle Amerika Birlesik Devletleri
bagta olmak lizere stratejik pazarlarda
Tirk tirtinlerinin gériinirligini artiracak
tanitim faaliyetlerine agirlik verecegiz.
Turquality projelerimizi genisletecek,
Ar-Ge ve UR-GE caligmalarimizi daha da
gliclendirecegiz.

Uyelerimizin diinya raflarinda kendi
markalariyla daha giiclii sekilde yer
almasini hedefliyoruz. Tiirk kahvesinden
lokuma, ¢ikolatadan iglenmis gida
tirtinlerine kadar birgok tirtintiimiiziin
diinya ¢apinda ¢ok giiclii bir potansiyele
sahip olduguna inaniyoruz. Bunun
yaninda ihracat¢ilarimizin yagadigi
finansmana erigim, maliyet baskilar1
ve vize siirecleri gibi yapisal sorunlarin
¢ozlimii igin de girisimlerimizi
stirdiirecegiz.

Kiymetli tiyelerimiz,

Cumbhuriyetimizin ikineci ylizyilinda
Tiirkiye'nin liretim giicline, girisimei
ruhuna ve ihracat potansiyeline olan
inancimiz tamdir. Yeni déonemde de
sizlerden aldigimiz giicle caligmaya,
tretmeye ve sektoriimiizi diinya
pazarlarinda daha giiclii sekilde temsil
etmeye devam edecegiz.

Bu vesileyle yeni donemin sektoriimiiz,
ihracat ailemiz ve tilkemiz adina hayirl
olmasini diliyor; tiim tiyelerimize saglik,
bereket ve bagarili bir ihracat yili temenni
ediyorum.

Saygilarimla.
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Kazim TAYCI
Yonetim Kurulu Baskani

ismail GUL
Baskan Yardimcisi

Kadir Kiirsad GULBAHAR
Baskan Yardimcisi
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Muhasip Uye Uye
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Erdal SEVING

Murat REKA
Uye Uye

Anibal Atilla RUA
Denetim Kurulu Uyesi

Omer ONER
Denetim Kurulu Uyesi

Medayin EROL
Denetim Kurulu Uyesi
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Mart ay1 Yonetim
Kurulu toplantismim
giindemi fuar

ve UR-GE projeleri oldu

sayfa 06 —>

Yeni donemin ilk
yonetim kurulu
toplantist yapildh,
hedefler belirlendi

sayfa 07—
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Tiirk sekerleme ve
atistirmahk

sektorii Las Vegas'ta
Vitl"iﬂe glktl sayfa 08—

(Gida sanayisinin
gelecegine nitelikli insan

kaynagi yatirimi
sayfa 12—

ABmin yeni gida
kriterlerine karsi
ihracatciya erken

uyum hamlesi
sayfa 14—

@ Tiiketici
beklentilerinden ileri
Ar-Ge stratejilerine

o Strdiirilebilir
formiilasyonlar,
postbiyotikler ve
movatif
hammaddeler

® Protein barlarinda
duyusal kalite,
strdirilebilirlik ve
yapi-fonksiyon iligkisi
Prof. Dr.

Nevzat Konar
sayfa 40-45—>

TUGRUL YILMAZ

® “Lgitimler,
laboratuvar
calismalarimiza katki
saglayacak”

sayfa 32—

YUNUS YAHSI

o ‘[HBIR egitimleri
sektorel bakis
acim gelistirdi”
sayfa 33—

KUTLU CiKOLATA

® 20 tiilkeden fazlasina
Tiirk lezzetini tastyor
sayfa 34 —>

AKSEL GIDA

® Kahveyle baglayan
ihracat yolculugunu
yeni pazarlara tagidi
sayfa 35—

Tiirkiye-Kuzey Makedonya hattinda
yeni is birligi arayist sayfa 15—
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Kazim Tayci, Sektor Kurulu Baskan
Yardimecihgma secildi sayfu 16—

Foodist Istanbul, diinya
ligine hazirlanmyor sy 17—

Yayin Yonetmeni
Burak COSAN

Yonetim Kurulu Baskani
Kazim TAYCI

Akademik Danisman
Ankara Universitesi
Prof.Dr.Nevzat KONAR

) Yayin Danigmani
Istanbul Ihracatci Birlikleri
Genel Sekreterligi
Genel Sekreter Yrd.
Volkan KEKEVI
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IHBIR TURKIYE GENELI-HUBUBAT SEKTORU RAKAMLARI sayfa 36—

Tirkiye'nin
tedarik gticii,
bolgesel tis olma
avantaji sagliyor
sayfa 19—
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Sektoriin ihracat giindemi
Istanbul'da masaya yatirildi sayfa 26—~

[HBIRden
4yilda
giicliiihracat
hamlesi sayfa 21—

Uye firmalara

saha ziyareti
sayfa 24—>

Kazim Taycr,
tiyelerin
destegiyle giiven
tazeledi sayfa 27—
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istanbul Hububat Bakliyat

Yagh Tohumlar ve Mamulleri
ihracatcilan Birligi (iHBIR),

Mart ay: Yonetim Kurulu
Toplantisi'ni Yonetim ve Denetim
Kurulu ityelerinin katihmiyla
gerceklestirdi. Toplantida mevcut
faaliyetler degerlendirilirken,
fuarlar, UR-GE projeleri ve
oniimiizdeki doneme iliskin
hedefler ele alind.

@
stanbul Hububat Bakliyat
Yagli Tohumlar ve Mamulleri
Thracatcilar Birligi (HBIR)
Martay1 Yonetim Kurulu
Toplantisi, Yonetim ve Denetim
Kuruluiyelerinin katilimiyla
yapildi. Toplantida Birligin
ylriitmekte oldugu mevecut
caligmalarve faaliyetler kapsamh
sekilde ele alinda.

Toplantinin 6nemli
bagliklari arasindasektorel
fuar organizasyonlarive UR-
GEprojeleriyeraldi. Ihracatin
gelistirilmesineyonelik yliriitiilen
projelerin mevcut durumu
degerlendirilirken, yeni dénem
planlamalarilizerine fikir
aligverigsinde bulunuldu.

Tiirkiye Thracatcilar Meclisi
koordinasyonundaytrutilen
ihracatgelistirme vizyonu
cercevesinde, sektorin
uluslararasi pazarlardaki

Mart ay1 Yonetim Kurulu
Toplantisinin gundemi fuar
ve UR-GE projeleri oldu

etkinliginin artirilmasinayonelik
adimlar damasayayatirildi.

GELECEK DONEM
HEDEFLERI
DEGERLENDIRILDi

Toplantida ayrica 6niimiizdeki
doénemeiligkin hedefler ve stratejik
yolharitasiiizerinde duruldu.

T

il

i

Uyeler arasindayapilan goris
aligverisinde, sektoriin biiytime
potansiyelini destekleyecek
calismalarin gliclendirilmesi
gerektigivurgulandi.

IHBIR y6netimi, stirdiiriilebilir
ihracatartigive projebazlicaligma
modelinin geligtirilmesineyonelik
degerlendirmelerde bulundu.
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Yeni donemin ilk Yonetim Kurulu
Toplantisi yapildi, hedefler belirlendi

ecimli Genel Kurul'un
tamamlanmasinin
ardindan Istanbul Hububat
Bakliyat Yagli Tohumlar
ve Mamulleri Thracatcilari
Birligi IHBIR) Yonetim Kurulu,
ilk toplantisini gerceklestirdi.
Toplantida, yeniden Yonetim
KuruluBagkanligigérevine secgilen
bagkan, mazbatasinialarak yeni
dénemicginresmen gorevine bagladi.
Yonetimve Denetim Kurulu tiyeleri
ile Tiirkiye Thracatcilar Meclisi
(TIM) delegelerinin katilimiyla
yapilantoplanti, yeni donem
caligmatakviminin

Secimli Genel Kurul'un ardindan
ilk Yonetim Kurulu Toplantisi'ni
gerceklestiren istanbul Hububat
Bakliyat Yagh Tohumlar ve
Mamulleri hracatcilari Birligi,
yeni donem calismalarina basladi.
Yeni secilen yonetim kurulu,
2026 yilinailiskin faaliyet plani ve
stratejik hedefleri belirledi.

sekillendirilmesiagisindan énemtasidu.

2026 YOL HARITASI
MASAYA YATIRILDI

Toplantinin ana gindemini,

oniimiizdeki dénemeiligkin faaliyet
planive stratejik hedefler olugturdu.
2026y1linayonelikihracat, sektor
gelisimive kurumsal faaliyet
basliklarindaatilacak adimlar
degerlendirildi.

Yenidonemde, sektoriin kiiresel
rekabet gliclinii artirmayayonelik
projeler, ihracatin stirdiirilebilir
biiytimesiveliyelerinihtiyaclarina
yonelik caligmalarin 6ncelikli
giindem maddeleriarasindayer
aldig1belirtildi.

KURUMSAL .
HEDEFLER VE YENI
DONEM VURGUSU

Yonetim Kurulu, yeni donemin daha
etkin koordinasyon, gli¢lii temsil
ve stratejik planlama odaginda
yuritileceginiifade etti. Alinan
kararlarlabirlikte [HBIR’in 2026
vizyonunayonelik yol haritasi
netlegtirildi.

Toplanty, birlik ve beraberlik
vurgusuile tamamlanirken, yeni
donemin sektoradinaverimlive
glicliibir caligmastireciolmasi
temennisidile getirildi.
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IHBIR HEYETI SWEETS & SNACKS EXPO 2026'DA IHRACATCILARLA BULUSTU

Turk sekerleme ve
atistirmalik sektoru
Las Vegas'ta vitrine ikt

ekerlemeveatigtirmalik
sektoriiniin kiiresel 6lcekte en
onemlibulusmanoktalarindan
biriolan Sweets & Snacks
Expo02026,19-21 Mayis tarihleri
arasinda ABD’nin Las Vegas kentinde
diizenlendi. Tirkiye Milli Katilim
Organizasyonunun Istanbul
Hububat Bakliyat Yagli Tohumlar
ve Mamulleri Thracatcilar: Birligi
(IHBIR) tarafindan gerceklestirildigi
fuarda, 6 firmamillikatilim
kapsamindayeralirken cok sayida
Turk markasi dabireysel katilim
saglayarak lirtinleriniuluslararasi
alicilarlabulusturdu.

Fuarinilk giiniinde T.C. Los
Angeles Ticaret Atagesi Merve Tiizer
Kayailebirlikte IHBIR Yonetim
Kurulu Bagkan Yardimecilar: Kiirgad
Giilbaharve Ismail Giilile Yonetim
Kurulu Uyesi ilhami Demir, Tiirkiye

millikatilim organizasyonundayer
alanfirmalariziyaret etti. Heyet,
katilimei firmalarasertifikalarini
takdim ederekbasaridilekleriniiletti.

ABD PAZARI ICiN ONEMLI
TEMASLAR
Fuarda Tiirkiye’den toplam 33 firma
yeralirken, ¢cikolata, sekerleme,
lokum, draje, biskiivive yenilik¢i
atigtirmalik tirtin gruplariyogunilgi
gordii. Tiirk firmalari, ABD ve Kuzey
Amerikapazarindakidagitim aglarini
genigletmek ve yeni ticariigbirlikleri
gelistirmek amaciyla cok sayida satin
almacive sektor profesyoneliyle
goriigmeler gerceklestirdi.
Fuardayalnizcamillikatilim
organizasyonundayer alan firmalar
degil, bireysel katilim saglayan Tiirk
ihracatgilar daziyaretedildi. THBIR
heyeti, ihracatgilarlasektoriin

mevcutdurumu, ABD pazarindaki
beklentiler ve fuarsiirecineiligkin
kapsamlidegerlendirmelerde
bulundu.

Gerceklestirilen goriismelerde
ozellikle katma degerlitirtin ihracati,
Tiirk sekerleme iriinlerinin ABD’deki
konumunun gii¢lendirilmesiveyeni
nesil tiiketici egilimleri6ne ¢ikan
bagliklar arasindayerald1. Tiirk
firmalarinin fuarda sergiledigitirtin
cesitliligi ve inovatifyaklagimin
uluslararasi ziyaretciler tarafindan
yogunilgi gordiigi belirtildi.

TURK URUNLERINE

YOGUN ILGI

Sweets & Snacks Expo’da Tiirk
firmalari 6zellikle ¢ikolata,lokum,
sekerleme, draje ve atigtirmalik tirtin
gruplariylaén plana ¢ikti. Katilimel
firmalar, ABD bagtaolmak tizere
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Kuzey Amerikapazarindayeniis
baglantilarikurmayi hedeflerken,
fuarin sektorel goriintirlik agisindan
daonemlikatki sundugunuifade etti.

IHBiRheyeti, Tiirk gida
uriunlerinin kiiresel pazarlarda
dahagiicliikonumlanmasiicgin
fuarkatilimlarinin 6nemine dikkat
cekerek, ihracatcilarin uluslararasi
organizasyonlarda desteklenmeye
devam edecegini kaydetti.

IHBIR, KURESEL
FUARLARLA IHRACATCIYA
YENIiKAPILAR ACIYOR

Istanbul’un en koklii ihracate:
birliklerindenbiri olan THBIR,
Tirk gida sektoriiniin uluslararasi
pazarlardaki gorintrligini
artirmak amaciyladiinyanin

onde gelen fuarlarinda Tirkiye
Milli Katilim Organizasyonlari
diizenlemeyi surdiriyor. Birlik,

2026 yilindaISM Ko6lnve

Prodexpo Moskovafuarlarinin
ardindan Sweets & Snacks
Expo’nun milli katilim
organizasyonunu gerceklestirirken,
yilicinde Kolombiya'da
diizenlenecek Alimentecve
ABD’deki Americas Food &
Beverage Show fuarlarinda da Tiirk
ihracatcilariniuluslararasialicilarla
bulusturmay1 hedefliyor.
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SWEETS & SNACKS EXPO 2026 Fuari
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Milli katilim ile yer alan firmalarin listesi
SIRANO | FIRMA ADI

BESLER KURUYEMIS ve GIDA MADDELERI IMALAT ve PAZ. TiC. A.S.
TILTAY GIDA SAN. VE TiC. DAN. A.S.

TATLISUMAK SEKERLEME SAN. VE TIC. LTD. STi.

ELONE GIDA iC VE DIS TiC. A.S.

SARAY BiSKUVi VE GIDA SAN. A.S.

ZIRVE CIKOLATA GIDA SAN. ve TiC. A.S.

OOk, wWN =

Bireysel katilim ile yer alan firmalarin listesi

1 ELMAS SWEET GIDA SANAYI VE TICARET LTD. STi.

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

3 HISAR DAGITIM GIDA PAZARLAMA A.S.

4 BONART GIDA SAN VE TiC. A.S.

5 VENUS BiSKUVi SAN. VE TiC. A.S.

6 CEREMONY GIDA SAN.VE TiC.A.S.

7 ILHAM SEKERLEME SAN. A.S.

8 ELIF CIKOLATA SANAYI VE TICARET LTD. STi.

9 TATLI CIKOLATA SAN.VE TiC.A.S (BIND)

10 DURUKAN SEKERLEME SANAYI VE TIC.A.S.

1 GRAMAS GIDA SANAYi ANONIM SIRKETI

12 HELIKON GIDA SAN. VE TiC. LTD. STi. (NUNU)

13 MAPEKS GIDA VE SANAYi MAMULLERI IHRACAT VE TICARET ANONIM SIRKETI
14 EGK GIDA iTH.IHR.SAN TiC.LTD.STi (FOREVA)

15 SARVAN SEKERLEME GIDA SAN.VE TIiC.LTD.STi.

16 TOREN GIDA SAN.VE TiC.A.S.

17 BiFA BiSKUVIi VE GIDA SAN.A.S.

18 CANDYPOINT SEKERLI MAMULLER GIDA SAN.VE TIiC.LTD.STi
19 SOLEN CIiKOLATA GIDA SAN.VE TiC .A.S.

20 PAKEL CIKOLATA GIDA SANAYi VE TICARET LIMITED SIRKETI
21 BOLCI CIKOLATA A.S

22 EViZA BiSKUVi CIKOLATA GIDA SAN. VE TiC. A.S.

23 HALITLAR GIDA SAGLIK URUNLERi SAN. VE TiC. LTD. STi.

24 MELT DIS TIiC.A.S

25 3E GLOBAL GIDA ANONIM SIRKETi (CHOCOMAR)

26 BEYOGLU CIKOLATA SANAYIi TICARET ANONIM SIRKETI

27 VIGOS GIDA SAN. VE TiC. A.S.
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IHBIR VE ANKARA UNIVERSITESI'NDEN ORTAK EGITIM HAMLESI

Gida sanayisinin gelecegine
nitelikli insan kaynagi yatirimi

iHBIR ve Ankara Universitesiis
birligiyle hayata gecirilen Gida
Giivenligi ve Teknolojileri Tezsiz
Uzaktan Ogretim Yiiksek Lisans
Programi, gida sanayisinin ihtiyac
duydugu Ar-Ge odakli insan kaynagini
yetistirmeyi hedefliyor. Program,
akademik bilgi ile sekt6riin giincel
ihtiyaclarini bir araya getirerek
Tiirkiye'nin gida ihracatinda rekabet
giiciinii destekleyecek.

1dasanayisinde degisen
kiiresel dinamikler,
teknolojik doniigiim
veuluslararasiticaret
kurallarindakihizli degisim, nitelikli
insankaynagiihtiyaciniher gecen
giin artiriyor. Buihtiyactan hareketle
Ankara Universitesi Gida Giivenligi
Enstitiisiiile Istanbul Hububat
Bakliyat Yagli Tohumlar ve Mamulleri
Thracatcilar Birligi ({HBIR), sektére
yonelik 6nemlibiregitimigbirligine
imzaattu.
Ankara Universitesi Rektorliigiiile

imzalanan Isbirligi Niyet Protokolii
kapsamindahayatagecirilen “Gida
Giivenligive Teknolojileri Tezsiz
Uzaktan Ogretim Yiiksek Lisans
Programi”, akademik birikimi
sektoriinihtiyaglariylabulusturarak
gidasanayisinin gelecegineyon
verecek uzmanlarinyetigtirilmesini
amacliyor.

AKADEMI ILE
SANAYI AYNI PLATFORMDA
BULUSUYOR

Program; gidamiithendisligi, ziraat,
veterinerlik, tip ve ekonomi gibi farkl
disiplinleriortakbir ¢atialtinda
bir arayagetiriyor. Boylece gida
sektoriiniin karsi karsiyabulundugu
sorunlarayalnizcateknik agidan degil,
cokyonliivebiitiincil bir bakis agisiyla
¢ozliim gelistirilmesihedefleniyor.
Uzaktan egitim modeli sayesinde
sektorde aktifolarak gérevyapan
profesyoneller, ighayatlarinaara
vermeden akademik geligimlerini
stirdiirebilecek. Buyoniiyle program,
yasamboyu 6grenme anlayigini

destekleyen ve sektoriin ihtiyaglarina
dogrudan cevap veren biryapi sunuyor.

GELECEGIN
TEKNOLOJILERI
MUFREDATTA YER ALACAK

Programkapsamindayenilikcigida
isleme teknolojileri, tirtin kalitesi
veraf dmriini artirmayayonelik
uygulamalarile dijital dontisiim
odakliegitimigeriklerikatilimecilarla
bulusturulacak. Sanal ve artirilmig
gerceklik destekliuygulamalarin
dayeraldigi egitim plani, sektor
profesyonellerini gelecegin tiretim
ve Ar-Gesiireglerine hazirlamay1
amagliyor. Klasik yiikseklisans
programlarinin tesine gecen
yapi, teorik bilgiyi uygulamaya
doniigtiirerek sanayinin ihtiyag
duydugu ¢oziim odakli bakig agisinin
gelistirilmesine katki saglayacak.
Programin 6nemlihedeflerinden
biride 5746 say1l1 Kanun kapsaminda
faaliyet gosteren Ar-Geve Tasarim
Merkezlerinde gorev alabilecek yetkin
aragtirmacilarinyetigtirilmesi. Tezsiz
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yapisisayesinde egitim stirecinde
elde edilen bilgibirikiminin dogrudan
sanayiprojelerine aktarilmasi
hedeflenirken, katilimeilarin giincel
sektorsorunlarinayonelik ¢coziim
uretme kapasitesinin artirilmasi
amaglaniyor. Bologna Siirecive
Tirkiye Yiiksekogretim Yeterlilikler
Cergevesinin 7. Diizey kriterleriyle
uyumlu olarak hazirlanan program,
bilimsel aragtirmametodolojisini
endiistriyel uygulamalarlabir araya
getiriyor.

IHRACATIN GELECEGINE
STRATEJIK KATKI
IHBIRinprogramaverdigi destek,
yalnizca egitim alaniylasinirh
kalmiyor. Birlik, Tiirkiye'nin gida

ihracatindakatmadegerlitiretim
kapasitesinin artirilmasive kiiresel
pazarlardakirekabet gliciiniin
gliclendirilmesiagisindan nitelikli
insankaynagini stratejik bir unsur
olarak goriiyor.

Ozellikle Avrupa Birligi
Ormansizlagma Yonetmeligi
(EUDR), Sinirda Karbon Diizenleme
Mekanizmasi1 (SKDM) ve benzeri
uluslararasidiizenlemelerin 6nem
kazandig1yeni donemde, busiiregleri
yonetebilecek uzman kadrolarin
yetistirilmesisektor agisindan kritik
degertagiyor. IHBIR’in destekledigi
yiikseklisans programai, bilgi temelli
uretim anlayigini gliclendirirken,
Tirk gidasanayisininkiiresel deger
zincirindeki konumunudahaileriye

tagiyacak nemlibiryatirim olarak
degerlendiriliyor.

Gida Giivenligi ve Teknolojileri
Tezsiz Uzaktan Ogretim Yiiksek
Lisans Programi, sektorde
caligan profesyonellerinis
hayatlarini aksatmadan ytiksek
lisansyapabilmelerine olanak
taniyor. Program kapsamindagida
giivenligi, ileriigleme teknolojileri,
dijital doniigtim uygulamalarive
Ar-Geyonetimigibialanlarda
egitim verilerek sektortin ihtiyac
duydugunitelikliinsan kaynaginin
yetistirilmesihedefleniyor. Programin
aynizamandaihracatgi firmalarin
uluslararasiregiilasyonlarauyum
kapasitesine katki saglamasi
bekleniyor.
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MOSH VE MOAH DUZENLEMERIYLE ILGILI BILGILENDIRME TOPLANTISI YAPILDI

Avrupa Birligi'nin 2027'de
yiiriirliige koymayi planladigi
MOSH ve MOAH diizenlemeleri,
tarimsal ve islenmis gida
ihracatinda yeni bir donemi
baslatacak. iiB ve iHBIR,
ilyelerinin olasi ticaririsklerle
karsilasmamasi ve siirece
zamaninda uyum saglayabilmesi
amaaciyla bilgilendirme
calismalarina basladi.

vrupaBirligi'nin gida

giivenligialanindahazirladig:

yenidiizenlemeler,

arimsal veislenmisgida
ihracatindateknik gereklilikleri
yeniden sekillendiriyor. Ozellikle
Mineral Yag Doymus Hidrokarbonlar:
(MOSH) ve Mineral Yag Aromatik
Hidrokarbonlarina (MOAH) y6nelik
limitlerin devreye alinmasiylabirlikte,
birgokiiriin grubundadahasikidenetim
vekontrol siirecleriuygulanacak.
BukapsamdaIstanbul Thracatci

Birlikleri (IIB) ve Istanbul Hububat
Bakliyat Yagl Tohumlar ve Mamulleri
Thracateilari Birligi (IHBIR), iiyelerini
yenidoneme hazirlamak amaciyla
bilgilendirme toplantisi diizenledi.
Toplantida, Avrupa Birligi'nin lizerinde
calistigiyenimevzuatinkapsama,
uygulamatakvimiveihracatcilar
acisindan dogurabilecegiyiikiimliliikler
elealindi.

2027DEN ITIBAREN

ZORUNLU HALE GELECEK

Avrupa Gida Giivenligi Otoritesinin
(EFSA) giincel risk degerlendirmeleri
dogrultusundahazirlanan
diizenlemelerin, Avrupa Komisyonu
tarafindan yiiriitiilen mevzuat siirecinde
6nemliagamakaydettigibelirtildi.
Toplantida paylagilanbilgilere gore,
yenikurallarin1 Ocak 2027 itibariyla
ylrirliige girmesive ABsinirlarinda
resmikontrollerinbaglamasibekleniyor.

AB'nin yeni gida kriterlerine karst
ihracatciya erken uyum hamlesi

v

YEI\_!i DUZENIT_EMEDEAI\_(IBALAJ
VEURETIMSURECLERIONE CIKIYOR

AB'nin MOSH ve MOAH'ayonelik
hazirladigiyenidiizenleme, basta
hububat, bakliyat ve yagl tohumlar
olmak izere genis bir Girin grubunu
dogrudanilgilendiriyor. Yagli tohumlar,
bitkisel ve hayvansalyaglar, sert kabuklu
meyveler, tahillar ve tahilmamulleriile
kakao, cikolata, baharat, cay ve bebek
mamalarinin diizenleme kapsamindaki
oncelikli Griinler arasinda yer almasi
bekleniyor.

iiB ve IHBIR tarafindan gerceklestirilen
bilgilendirme toplantisinda, mineral yag
hidrokarbonu bulagsmasininyalnizca
Uretim asamasinda degil; hasat,

depolama, tasima ve ambalajlama
stireclerinde de meydana gelebildigine
dikkat cekildi. Tarimsal ekipmanlarda
kullanilan yaglar, depolama sistemleri
ve tasimamateryallerininyanisiragida
ile temas eden ambalajlar da dnemlirisk
kaynaklariarasinda gosterildi.

Ozellikle geri déniistirilmus kagit
ve kartonambalajlarda kullanilan
murekkep ve solventlerin kuru gidalara
gecisriski tasidigi belirtilirken, yeni
dénemde liretim ve ambalajlama
stireclerinde alinacak 6nlemlerin AB
pazarindakirekabet giictiniin korunmasi
acisindan kritik Gnem tasidigi vurgulandi.

Diizenlemekapsamindabelirlenen
maksimum limitleriagan tiriinlerin AB
pazarinagirisine izin verilmeyecek.
Gereklisartlarikarsilamayan tirtinler
icin gerigonderme ve piyasadan toplatma
gibiuygulamalar glindeme gelebilecek.

IHBIR UYELERINI
SURECE HAZIRLIYOR

IHBIRveIiB, liyelerininyeni
diizenlemelere uyum saglamalarini

desteklemek amaciylabilgilendirme
faaliyetlerini stirdiirmeyiplanliyor.
Egitim programlari, teknik toplantilar
veiyiuygulamarehberleriyle
ihracatgilarin mevzuatauyum
stirecininkolaylagtirilmasi
hedefleniyor.

Boylece Tiirk gidasektoriintin Avrupa
Birligi pazarindakirekabet glicliniin
korunmasiveihracattaolasiteknik
engellerin dniine gecilmesiamaglaniyor.
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Turkiye-Kuzey Makedonya

hattinda yeni is birl

iHBIR, Tiirkiye-Kuzey Makedonya
ekonomik iliskilerinin
gelistiriimesine yénelik Uskiip'te
diizenlenen sempozyumda yer
alarak iki lilke arasindaki yeni is
birligi firsatlarim degerlendirdi.
iHBIR Yénetim Kurulu Uyesi
Mehmet Tas'in katildigi
organizasyonda, ticaret hacmini
artiracak projeler. sektorel

is birlikleri ve siirdiiriilebilir
ekonomik iliskiler iizerine goriis
ahsverisinde bulunuldu.

stanbul Hububat Bakliyat

Yagli Tohumlar ve Mamulleri

Thracatcilar Birligi (IHBIR),

Tirkiyeile Kuzey Makedonya
arasindakiekonomikiligkilerin
gelistirilmesine yonelik 6nemlibir
organizasyondayer ald. Tktisadi
Aragtirmalar Vakfi organizasyonuyla
6-9 May1s 2026 tarihleriarasinda
Uskiip’te diizenlenen “Tiirkiye-
Kuzey Makedonya Cumhuriyeti
Ekonomik Iligkilerinin Gelistirilmesi
ve Strdiiriilebilir Yeni Ufuklar
Sempozyumu”, ikiiilke is diinyasini bir
arayagetirdi.

Sempozyuma, T.C. Ticaret Bakan
Yardimcisi Mahmut Glircan ile Kuzey
Makedonya EkonomiBakani Besar
Durmishi’ninyanisiragok sayida
ticarikurum, sivil toplum kurulusu
veisinsanikatilm sagladi. THBIR'i
temsilen Yonetim Kurulu Uyesi
Mehmet Tas ve Gazeteci/Yazar Ozcan
Unlii etkinlikte yeralda.

Uskiip’te gerceklestirilen

sempozyumda Tiirkiye ile Kuzey
Makedonya arasindaki ekonomik
iligkilerin mevecut durumu, ticaret
hacminin artirilmasinayonelik
firsatlar veyeniigbirligialanlar
degerlendirildi. Ozellikle gida, tarim,
lojistik, sanayiveticaretalanlarinda
gelistirilebilecek ortak caligmalarin
ele alindigitoplantilarda, bolgesel
ticaretin stirdiiriilebilir biiylimesine
katkisaglayacak bagliklar 6ne ¢ikt1.

Kuzey Makedonyaliiginsanlarinin
yogunilgi gosterdigi organizasyonda
gerceklegtirilen goriismelerde, iki tilke
arasindakiticariiligkilerin dahagticlii
birzemine taginmasinayonelik fikir
aligverisinde bulunuldu.

IHBIR FAALIYETLERI
ANLATILDI

Sempozyum kapsaminda gegitli
temaslardabulunan Mehmet Tas,
IHBIR’infaaliyetlerive yenidénemde
hayatagecirilmesiplanlanan projeler
hakkindakatilimeilarabilgi verdi.
Tag, 6zellikle ihracatgi firmalara

H W n

igi arayisl

yonelik ytiriitiilen caligmalar, egitim
faaliyetleri, sektorel organizasyonlar
veuluslararasiigbirlikleri konusunda
degerlendirmelerde bulundu.

Toplantilarda ayrica Tiirk ve Kuzey
Makedonyaliiginsanlari arasindayeni
ticaribaglantilar kurulmasinayonelik
gortiismeler gerceklestirilirken,
kargilikliyatirim ve ticaret
imkanlarinin gelistirilmesineiligkin
temaslar dadikkat ¢ekti.

BOLGESELIS
BIRLIKLERI ONE CIKTI
Sempozyumun, Tiirkiye ile Kuzey

Makedonya arasindaki ekonomik
iligkilerin giiclendirilmesiacisindan
onemlibirplatform olugturdugu
belirtilirken, ikiiilkeig diinyas1
arasindakitemaslarin artirilmasinin
bolgesel ticaret agisindanda

yeni firsatlaryaratacagiifade

edildi. Etkinlik boyuncayapilan
gortiismelerde slirdiiriilebilir ticaret,
ortakyatirimimkanlarive sektorel
igbirlikleri 6n planacikanbaghklar
arasindayeraldi.
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Kazim Tayci, Sektor Kurulu
Baskan YardlmC|I|g| na seglldl

ububat, bakliyat,yagh
tohumlar ve mamulleri
sektorliniinihracat
glindeminin ele alindig1
Sektor Kurulu Toplantisi, 14
Mayis 2026 tarihinde Gaziantep’te
gerceklegtirildi. Sektor temsilcilerinin
bir arayageldigitoplantida, yeni
doénem kurul yonetimibelirlenirken,
sektoriinihracathedeflerive 6ncelikli
caligmaalanlaridadegerlendirildi.
Gergeklestirilen secim sonucunda
Sektor Kurulu Bagkanligi gorevine
Orta Anadolu Hububat, Bakliyat, Yagl
Tohumlar ve Mamulleri Thracatcilar:
Birligi Yonetim Kurulu Bagkani Nihat
Uysallise¢ilirken, Bagkan Yardimcilig1
gorevlerine ise Istanbul Hububat
Bakliyat Yagli Tohumlar ve Mamulleri
Thracatcilar Birligi Bagkani Kazim
Tayciile Glineydogu Anadolu Hububat
Bakliyat Yagli Tohumlar ve Mamulleri
Thracatgilar1 Birligi Bagkani Celal
Kadooglu segildi.

SEKTORUN YOL HARITASI
DEGERLENDIRILDI
Toplantidahububat, bakliyat, yagl
tohumlar ve mamulleri sektoriiniin
mevcutihracat performansi, kiiresel
pazarlardakigelismeler veyeni
doénemdeizlenecek stratejiler ele
alind1. Ozellikle siirdiirtlebilir ihracat,
rekabet giicliniin artirilmasi, yeni
pazar firsatlari ve sektoriin kars:

Gaziantep'te gerceklestirilen
Hububat Bakliyat Yagh Tohumlar
ve Mamulleri Sektor Kurulu
Toplantisi'nda yeni donem
yonetimi belirlendi. Kazim

Tayci, Sektor Kurulu Baskan
Yardimaihigi'na secilirken, Sektor
Kurulu Baskanhgi'na Nihat Uysalli
getirildi. Yeni donemde sektoriin
ihracat hedefleri, rekabet giiciinii
artirmaya yonelik calismalar ve
ortak projelerin éncelikli giindem
bashiklar arasinda yer almasi
bekleniyor.

karsiyabulundugu giincel sorunlar
giindemin 6ne ¢ikan bagliklar:
arasindayeraldi.

Sektortemsilcileri, thracatgi
firmalarin uluslararasipazarlardaki
konumunu gii¢lendirecek ¢aligmalarin
onemine dikkat ¢cekerken, birlikler
arasikoordinasyonun artirilmasive
ortak projelerin gelistirilmesiyoniinde
goriis aligverisinde bulundu.

“IHRACATCILARIMIZIN
BEKLENTILERINE
YONELIK CALISMALARA
DEVAM EDECEGIZ"

Bagkan Yardimciligi gérevine
secilen Kazim Tayci, yaptig1
degerlendirmede yeni dénemin
sektoradinaverimligegmesini
temenniederek, kurul
calismalariminihracatgilarakatk:
saglayacak projeler liretmesi
agisindan 6nem tagidigini

ifade etti.

Tayci, sektor kurulunun
ontimizdeki dénemde
ihracatcilarinihtiyacve
beklentilerine yonelik ¢caligmalar
yuriitmeye devam edecegini
belirterek, yeni donemin tim
sektortemsilcileri ve ihracatcilar
acisindan hayirliolmasinidiledi.
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HEDEF, DUNYANIN EN BUYUK UC GIDA FUARINDAN BIRI OLMAK

Foodist Istanbul.

dunya ligine hazirlaniyor

trkiye’ningida

sektoriindekien bliylik

organizasyonlarindan

biriolmayahazirlanan
Foodist Istanbul Uluslararasi Gidave
Icecek Uriinleri Fuari, 1-4 Eyliil 2026
tarihlerinde Istanbul Tiiyap Fuarve
Kongre Merkezinde gerceklestirilecek.
Tiiyap Fuarcilik Grubuile ALZ Grupis
birliginde, Tilirkiye GidaPlatformunun
gliclii destegiyle diizenlenecek
fuar;ihracatgibirliklerinden sektor
federasyonlarina, iireticilerden
uluslararasi satin almacilarakadar
genigbirekosistemiaynicatialtinda
bulugsturacak.

Tiirkiye GidaPlatformu catisi altinda
gliclerinibirlestiren Tiirkiye Thracatcilar
Meclisi (TIM) Hububat, Bakliyat, Yaglh
Tohumlar ve Mamulleri Sektér Kurulu
ilebaghihracatcibirlikleri, TGDF ve
ETUDER indestek verdigi organizasyon,

sektoriin tim karar vericilerini ayni
platformdabulugturmay1 hedefliyor.
Balkanlar’dan Avrupa’ya, Korfez
iilkelerinden Afrikave OrtaAsya’ya
kadar genigbir cografyadan gelecek
satinalmacilar sayesinde fuarin, Tiirk
gidasektoriintinihracatkapasitesini
gliclendiren 6nemlibirticaret merkezi
olmasibekleniyor.

Tiirkiye GidaPlatformu catisialtinda
sektoriin tim bilegsenlerini bir araya
getirdiklerinibelirten Istanbul Hububat
Bakliyat Yagli Tohumlar ve Mamulleri
Thracatcilar Birligi Bagkan1 Kazim
Tayci, Foodist’in ortak bir vizyonun
iirtinti oldugunu soyledi. Fuarin dahailk
yilindayogun talep gordiigiintiifade eden
Tayci, mevcut fuar alanlarinin tamamen
doldugunadikkat cekti. Istanbul
Fuar Merkezi'ndeki ek alanlabirlikte
toplamdayaklasik 58 bin metrekarelik
birbiiytikliige ulagtiklarini dile getiren
Taycy, “Builgibize dogrubirisyaptigimiz
gosteriyor” diye konustu.

“FOODIST’I KURESEL

BiR MARKA HALINE

GETIRMEK ISTIYORUZ”

Foodist Istanbul’'unyalmzca Tiirkiye’nin
degil, diinyanin sayili gidafuarlarindan
biriolmasiigin caligtiklarini kaydeden
Tayci, organizasyonun uzunvadeli
hedeflerini anlatt1. 5y1llik donemde
bufuar1 SIALve Anugaseviyesine
tagimay1 hedeflediklerinibelirten Tayci,
“Diinyanin en biiyiik tic gidafuarindan biri
olmakistiyoruz. Ayni zamanda Gulfood
seviyesinde gliclii birkiiresel marka
olugturmayi hedefliyoruz. Foodist belirli
bir6lgege ulagtigindadagidasektoriiniin
altbranglarinayonelik ihtisas fuarlar
cikarmay1 planliyoruz. Ornegin sekerli
vekakaolu lirtinler gibi 6zel alanlara
odaklanan organizasyonlaryapilabilir.
Tiirkiye’nin tiretim giicti ve Istanbul'un
uluslararasi cekimkapasitesibize bu

potansiyelifazlasiylasunuyor” dedi.

“FOODIST IHRACAT(}ILAR I(}IN
ONEMLI FIRSATLAR SUNACAK?”
Foodist Istanbul'unyalnizcabir fuar
organizasyonu degil, aynizamandaihracat
veyenipazarbaglantilariacisindan
stratejik birbulugmanoktasiolacagin
dile getiren Tayci, Eyliil ayindaki
zamanlamanin da sektoragisindan
onemliavantajlar sundugunuifade etti.
Gidasektoriinde Eyliil donemisiparis
stireclerinin hizlandigi cok kritik bir
dénem oldugunu aktaran Tayci, soyle
devametti: “Bud6nemde alinan siparigler
Ekimve Kasim aylarinda tiretime
doniistiyor, Aralik ayindaise sevkiyat
agamasinageliyor. Boylece firmalaryilin
ilk aylarindakikota avantajlarindan
dahaetkinyararlanabiliyor. Biz Foodist’i
yalnizcabir fuar olarak degil, Tirkiyenin
ihracat giictinii artiracak kiiresel bir ticaret
platformu olarak konumlandiriyoruz.
Katilimei firmalarburadayenipazarlara
acilmavegiicliiticaribaglantilar kurma
firsatiyakalayacak.”

100°’DEN FAZLA ULKEDEN

ALIIYI HEYETI FOODIST'TE
YERINIALACAK

Foodist Istanbul Uluslararasi Gida
veicecek Uriinleri Fuar'nda100'in
iizerinde tilkeden alim heyeti, 2
binden fazla VIP satin almaci, 150’yi
agkiniilkeden ziyaretcive binin
tizerindekatilimei firmanin yer almasi
hedefleniyor. Toplamda 70 binin
tizerinde profesyonel ziyaretcinin
beklendigifuar, Tiirkiye'nin gida
ihracatinayenibirivmekazandirmayi
amacliyor. Foodist Istanbul'un dahailk
yilinda gordigiiyogunilginedeniyle
Tiyap Fuar Merkezi'nin tiim holleri
dolarken, ek alanihtiyaciicin Istanbul
Fuar Merkezi'nde deilave alan
planlamasiyapildi
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IHRACATTA REKABET GUCUNU ARTIRAN PROJELER TAKDIR EDILDI

IMLULUK ve

[
stanbul Hububat Bakliyat
Yagli Tohumlar ve Mamulleri
Thracatcilar1 Birligi (IHBIR),
UR-GEprojelerikapsaminda
hayatagecirdigibasariliuygulamalarla
Ticaret Bakanligitarafindan
odiillendirildi. Responsible® -
Sorumluluk ve Uluslararasi Rekabet
Zirvesinde verilen 6diil, IHBIR’in
ihracateifirmalarin uluslararasi
rekabet giiciinli artirmayayonelik
calismalarinin 6nemlibir gostergesi
oldu.

IHBIR Yénetim Kurulu Uyeleri
Hiiseyin Evizve Mehmet Tas,
Ankara’da Ticaret Bakanligi'nin
evsahipliginde diizenlenen
“Responsible® - Sorumluluk ve
Uluslararasi Rekabet Zirvesi”
programinakatildi. Zirvede, UR-GE
projelerikapsamindagercgeklegtirdigi
ornekuygulamalarla6ne ¢cikan
THBIR'e 6diil takdim edildi.

Birligin 6diild, Ticaret Bakani Prof.
Dr.Omer Bolatile Ticaret Bakan
Yardimeisi Volkan Agar tarafindan
verildi. THBIR in ézellikle ihracatci

IHBIR'e Ticaret
Bakanlig'ndan
UR-GE oduli

firmalarin uluslararasipazarlarda
dahaetkinrol almasinihedefleyen
kiimelenme projeleri, egitim
caligmalariveticaret geligtirme
faaliyetleri Bakanlik tarafindan
bagarili6rnekler arasindagosterildi.

UR-GE PROJELERIYLE
FIRMALARA "
YENI PAZAR DESTEGi

IHBIR, son dénemde yiiriittiigii UR-
GE projeleriyleiiyelerinin uluslararasi
pazarlaraerigsiminikolaylagtirmay1
hedefliyor. Ticaret heyetleri, alim
heyetiorganizasyonlari, egitim
programlarive uluslararasi fuar
katilimlariyla firmalarinihracat
kapasitesinin artirilmasinayonelik
caligmalar gerceklegtiren birlik,
ozellikle katmadegerli irtinihracatina
odaklaniyor.

Birlik tarafindan yiiriitillen projeler
kapsamindafirmalarin markalagma,
pazarlama, dijitallesme ve yeni
miisteriaglarinaulagmakonularinda
desteklendigibelirtilirken, sektoriin
kiiresel rekabet giiclinii artiracak yeni

projelerin de hazirlik agamasinda
olduguifade edildi.

IHRACATGILARIN REKABET
GUCUNU ARTIRACAK PROJELER
DEVAM EDECEK

IHBIR Yénetim Kurulu Uyeleri
Hiiseyin Evizve Mehmet Tas, Ticaret
Bakanligitarafindan verilen 6diiliin,
birlik tarafindan yiiriitiilen UR-GE
projelerive ihracat odakli caligmalarin
6nemlibir sonucu oldugunubelirtti.
Evizve Tag 6diil sonrasindayaptiklar:
agiklamada,

“IThracatci firmalarimizin
stirdiirtilebilir bliyimesine katki
saglayacak projelerikararlilikla
stirdiirmeye devam ediyoruz.
Uyelerimizinyenipazarlara acilmasi,
katmadegerliihracatyapmasi
vekiiresel 6lcekte dahagiiglii
hale gelmesiicin caligmalarimizi
artiracagiz. Oniimiizdeki dénemde
deuluslararasirekabet giicimiizii
veihracatimizi artirmayayonelik
caligmalarimizi kararlilikla
stirdiirecegiz” ifadelerinikullanda.
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Turkiye'nin tedarik gicdq,
bolgesel Gis olma avantaji sagliyor

rtadogu’daartanjeopolitik

risklerkiiresel enerji,

lojistik ve tarim piyasalarini

yeniden sekillendirirken,
Tirkiye’nin stratejik tedarik avantaji
dahadao6nemkazanmayabagladi.
Ozellikle Hiirmiiz Bogazi cevresinde
yasanan gelismelernedeniyle petrol,
dogal gazve giibre piyasalarinda
maliyetbaskisiolusurken, sektor
temsilcileri Tiirkiye’nin alternatif
tedarik kanallarinaerigim kapasitesi
sayesindebirgokiilkeye kiyasladaha
glicliibirkonumdabulunduguna
dikkat cekiyor.

Istanbul Hububat Bakliyat Yagh
Tohumlarve Mamulleri Thracatcilar
Birligi Bagkani Kazim Tayci, kiiresel
Olgekteyasanan belirsizliklerin
kisavadede maliyet baskisi
yarattiginiancak Tilirkiye'ninhem
tretimhemdelojistik tarafinda
o6nemliavantajlara sahip oldugunu
s6yledi. Ozellikle buyil hububat ve
bakliyat tarafindayiiksek rekolte
beklentisinin sektore 6nemli destek
verdiginibelirten Tayci, Tlrkiye nin
bolgesel tedarik merkeziolma

Ortadogu’da yasanan jeopolitik
gerilim enerji, lojistik ve tarim
piyasalarinda yeni dengeler
olustururken, Tiirkiye'nin
alternatif tedarik kaynaklarina
erisim kapasitesi ve giiclii iiretim
altyapisi dikkat cekiyor. Kiiresel
olcekte yasanan belirsizliklere
ragmen Tiirkiye'nin arz giivenligi
acisindan avantajl bir pozisyonda
bulundugunu séyleyen iHBIR
Baskam Kazim Tayci, yiiksek
rekolte beklentisi ve giiclii
stok yapisinin sektore 6nemli

dayanmikhihik kazandirdigini belirtti.

potansiyelinin giiglendiginiifade etti.

Enerjive giibre tarafindayasanan
gelismelerin tarim sektoriinii
yakindanilgilendirdiginibelirten
Kazim Tayc1, mevcutkogullarda
Tirkiye'nin hazirlikli bir yapiya
sahip oldugunudile getirdi. Savagin
etkilerinin en ¢cok enerjivelojistik
tarafinda hissedildiginiaktaran
Tayci, “Ancak Tirkiye’ninburada
6nemliavantajlaribulunuyor. Hem
alternatiftedarik kaynaklarina

erisimimizvar hem de mevcut
sezon acisindan giiclii bir iretim
goriiniimiine sahibiz. Buyil
Tirkiye’'de ve diinyadahububatile
bakliyat tarafinda oldukg¢a olumlu
rekolte beklentileribulunuyor. Kig
aylarindaalinanyagislar ve saglikl
bitkigeligimitiretim agisindan
pozitif birtablo olusturdu” dedi.

“TURKIYE ARZ GUVENLIGi
ACISINDAN GUCLU KONUMDA”
Dogal gazve azotlu glibre
piyasalarinda Korfeziilkelerinin
kritik rol oynadigina dikkat ceken
Tayci, Tiirkiye'ninic¢ arz glivenligini
korumayayonelik adimlar attigini
ifade etti. Dogal gazin yalnizca enerji
kaynagidegil, aynizamandaazotlu
glibre tiretiminin temel girdisi
oldugunuvurgulayan Tayci, “Bu
nedenle enerjipiyasalarindakiher
gelisme tarim sektoriinii dogrudan
etkiliyor. Ancak Tiirkiye burada
arzgiivenligi agisindan giiglii
birkonumda. Gegtigimiz ekim
déneminde gerekli giibre uygulamalar:
yapildive suaniginyeterlistoklarimiz
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mevcut. Ayrica Ticaret Bakanligi’nin
aldigitedbirler deic piyasay1
korumayayonelik 6nemli adimlar
arasindayer aliyor” diye konustu.
Kiiresel 6l¢cekte maliyet
baskilarinin devam ettigini
belirten Tayci, sozlerini goyle
strdirdi: “Enerji, navlun, ig¢ilik ve
finansman maliyetlerinde kiiresel
6lcekteylikselisyasaniyor. Ancak
Tirkiye’nin iretim kapasitesi,
cografiavantajive alternatif
tedarikkanallarinaerigimibizi
bir¢okiilkeden ayristiriyor. Rusya,
Ukraynave Orta Asyagibi alternatif
kaynaklarlacaligsabilme esnekligimiz
bulunuyor. Budurumhemic piyasa
hem deihracatacisindan énemli
avantaj saglyor.”

NAVLUN MALIYETLERI
YENIDEN GUNDEMDE
Kiiresellojistik piyasalarinda
yasanan hareketliligin navlun
fiyatlariniyukari cektigine

deginen Tayci, ihracateilarin
maliyetyonetimine dahafazla
odaklandiginidile getirdi. Konteyner
maliyetlerinde ciddiytikseligler
oldugunun altini¢izen Tayc,
“Bazihatlardakonteynerbagina
maliyetartisi2 bindolarakadar
ulast1. Alicilar dabusiirecte daha
temkinli davraniyor. Ancak Tirk
ihracatgisikrizdonemlerinde
hizliadaptasyon kabiliyetiyle 6ne
cikanbiryapiyasahip. Alternatif
pazarlarveyenilojistik
¢ozlimler konusundaonemli
bir deneyimimizbulunuyor”
ifadelerinikullandi.

“TURKIYE BOLGESEL
TEDARIK USSU
OLABILIiR”

Kiresel ticarette giivenilir
tedarik¢iarayiginin
arttiginivurgulayan
Tayci, Turkiye’ninbu
stirecte dahagiicliibir
rol listlenebilecegini
belirtti. Tarim
sektOriiniin stratejik
onemininher gecen
glin arttiginibelirterek,
uretim strekliligini
destekleyecek
politikalarin kritik
oldugunu aktaran
Tayci, sozlerini goyle

tamamladi: “Bugiin diinyadaen
onemlibagliklardan biri glivenilir
tedarik zinciri olugturabilmek.
Tirkiye tiretim glicli, sanayi
altyapisive stratejik konumuyla
bustirecte bolgesel tedarik tissii
olabilecekilkeler arasindayer aliyor.
Ozellikle hububat, bakliyat ve tarim
urinlerinde hem tiretim kapasitemiz
hemdeihracatdeneyimimiz
onemliavantaj saghyor. Tarim

artik yalnizca ekonomik degil ayni
zamandastratejik bir alan. Uretimin
sturdiiriilebilirligiicin sektorin
desteklenmesibiiylik 6nem tagiyor.
Tirkiye gerekli adimlariattiginda
kiiresel rekabette cok dahagii¢lii bir
konumaulagabilir.”
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YUKSEKREKOLTE
BEKLENTISISEKTORE
MORAL VERDI

2026 sezonundahem Tiirkiye’de
hem de diinyadahububatve
bakliyat tiretiminde olumlubir
tablo 6ne cikiyor. Kigaylarinda
alinanyeterliyagislarve bitki
gelisim stirecinin saglikli
ilerlemesi, 6zellikle bugday, arpa
ve misir iiretiminde yliksek verim
beklentisini giiglendirdi. Giiglii
rekolte gériiniiminin kiiresel
maliyetbaskilarinakarsi 6nemli
denge unsuruolusturduguna
dikkat ceken Istanbul Hububat
Bakliyat Yagli Tohumlarve
Mamulleri Thracatgilar: Birligi
(IHBIR) Yénetim Kurulu Bagkani
Kazim Tayci, Tiirkiye’nin iretim
kapasitesininic¢piyasaarz
giivenligi acisindan daavantaj
sagladiginavurguyapti.

TURKIHRACATCISI
YENIPAZARLARA
ODAKLANIYOR

Kiiresel ticarette artan jeopolitik
risklerihracatcgilari alternatif
pazararayiginayonlendirirken,
Tirk firmalariesnek tedarik
yapis1ve hizliadaptasyon
kabiliyetiyle 6ne ¢ikiyor.
Ozellikle Afrika, Orta Asyave
Gilineydogu Asyapazarlarinda
Tirk gidatiriinlerine yonelik
talebin arttigini belirten Istanbul
Hububat Bakliyat Yagli Tohumlar
ve Mamulleri Thracatcilar: Birligi
(IHBIR) Yénetim Kurulu Bagkan1
Kazim Tayci, Tirkiye’nin cografi
avantajisayesinde Avrupa, Orta
Doguve Asyaarasindagii¢liibir
ticaretkopriisii olusturdugunu
ifade etti.
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220'DEN FAZLA ULKEYE ULASAN IHBIR, IHRACATINI YUZDE 40'IN UZERINDE ARTIRDI

IHBIR'den 4 yilda
guclu ihracat hamlesi

stanbul Hububat Bakliyat

Yagli Tohumlar ve Mamulleri

Thracatcilar Birligi ((HBIR),

sondortyildagerceklestirdigi
ticaretheyetleri, UR-GE projeleri,
egitim programlarive uluslararasi fuar
organizasyonlariyla sektoriinihracat
kapasitesinibiiyiiten onemli caligmalara
imzaatt1. 2021 sonunda?,7 milyar dolar
seviyesinde bulunan birlik ihracati,
2025 y1liitibariyla 3,9 milyar dolara
ulagirken, kilogram baginaihracat degeri
ise Tiirkiye ortalamasinin iki katini agti.

Tiirkiye'nin “En Eski Thracatci
Birlikleri” arasindayer alanve 1940
yilindakurulan IHBIR, son dénemde
tretim, yatirim, istihdam vekatma
degerliihracat odakliprojeleriyle
dikkat ¢ekti. Birlik, kiiresel ekonomik
dalgalanmalararagmen dortyilda
yiizde 40'1n tizerinde biiyiime
kaydederek 220’nin iizerinde tilkeye
ihracat gerceklestirdi. Ttirkiye geneli
hububat sektoriiihracatindakilogram
baginadeger 1,08 dolar seviyesinde
bulunurken, IHBIR iiyelerinin kilogram
baginaihracatdegeri?,27 dolar olarak
gerceklesti.
4KITADATICARET
DIPLOMASISI YURUTULDU
THBIR, gorev siiresi boyunca firmalarin
yenipazarlaraulagmasinisaglamak
amaciylayogunbiruluslararasitanitim
veticaret organizasyonuprogrami
yuriittii. Bukapsamda4 farkli kitada
20milli katilim organizasyonu
diizenlenirken, ithalatcilar, zincir
marketler ve distribiitorlerle toplam
30alimheyetiveticaretheyeti
organizasyonu gerceklestirildi.
Bangkok, Miamive New York’ta
dilizenlenen stantli fuarlarile OrtaDogu
ve Rusya alim heyetleri, tiyelerin yeni
pazarlaraagilmasinakatkisundu.
Ozellikle OrtaDogu Alim Heyeti

organizasyonu, Ticaret Bakanlig1
tarafindan édiilelayik goriilerek

%

iHBIR Yonetim Kurulu, TIiM Bagkani Mustafa Giiltepe’nin katilimiyla
Silivri’de bulunan tarimve silo alanlarimi gezerek degerlendirmelerde

bulundu ve ihracat planlarinipaylagti.

dikkat cekti. THBIR ayricainfostant
katilimlariyla ok sayidauluslararas:
fuardaiiyelerinin tirtinlerinitanitma
imkanisagladi.

UR-GE PROJELERIYLE
YENi ViZYON

IHBIR, firmalarin rekabet giictinii
artirmak amaciylayiiriittiigt UR-GE
projelerinigenigletmekarariald. Biiyiik
ilgi goren projelerin ardindanikinci
UR-GE projesiolan “Delightland” i¢in
calismalarbaglatilirken, gida takviyeleri
ve fonksiyoneliiriinler alanindatigiincii
UR-GE projesinin hayatagecirilmesi
icin de diigmeyebasild.
Bukapsamdagergeklestirilen Gida
Takviyesive Fonksiyonel Gidalar
Calistayn, sektoriin katma degerli
iiretim vizyonu agisindan 6ne ¢ikan
organizasyonlardanbirioldu. 50

firmanin katilhim sagladigi calistayda,
Tirkiye'ninyiiksek katma degerli
ihracatyolculugundayenifirsatlar
degerlendirildi.

EGITiM VE SAHA

ZIYARETLERI ON PLANA CIKTI
IHBIR’indikkat ¢eken ¢caligmalarindan
birideticretsizsertifikali egitim
programlarioldu. “IHBIR Teknik
Egitim” programikapsamindaalaninda
uzman akademisyenlertarafindan
40’tanfazlaegitim dlizenlenirken,
programlar 2026 yilindadadevam
ettirildi.

Birlik yonetimiaynizamanda
tyelerle dogrudan temaskurulmasina
o6nemverdi. Bukapsamda 150 iiye
firmayerinde ziyaret edildi. IHBIR
uzmanlari tarafindan gerceklestirilen
ziyaretlerde, dahilde islemerejimi,
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Yildiz Teknik Universitesiigbirliginde diizenlenen
IHBIR Teknik Egitim Programi kapsaminda
gerceklestirilen reolojive tekstiir egitimleri,
katilimcilarauygulamali 68renme firsatisundu.

IEA/IHBIR

devletdestekleriveihracatstiireglerine
iligkin bilgilendirmeler yapild.

KADIN GiRISIMCILER VE
E-ITHRACATA OZEL DESTEK
Kadingirigimcilerinihracattaki
roliinii artirmay1 hedefleyen THBIR,
kadin girigimciplatformlari, egitim
programlarive fuarkatilimlariylabu
alandaki caligmalarim gliclendirdi.
Thracatayenibaglayan kadin girisimciler
iledeneyimliiginsanlariniayni
platformdabulusturanbirlik, e-ticaret
ve e-ihracat egitimleriyle dijital
yetkinliklerin artirilmasinayonelik
caligmalar gerceklestirdi.

ABD PAZARI ONCELIKLi
HEDEFLER ARASINDA

Oniimiizdeki dénemde ABD pazarini
stratejik hedeflerinden biriolarak
belirleyen IHBIR, Turquality programi
kapsaminda Tiirk ¢ikolatasi, Tiirk sekert,
lokumu ve Trk kahvesinin tanitimi

icin New York, Miamive Las Vegas’ta
yogun tanitim faaliyetleri ylriitmeye
hazirlaniyor.

Birlik ayricaagure etkinlikleri,
Diinya Makarna Gilinti ve Tiirk
kahvesiorganizasyonlariylakiiltiirel
degerlerinuluslararasialanda
tanitiminakatki sundu. Iki aydabir
yayimlanan “IHBIR Haber” dergisiyle

IHBiRkoordinasyonundadiizenlenen Kadin Girigimcilericin E-Ticaret ve E-ihracat Egitimi, kadin
girigimcilere markalarini global pazarlaratagimave dijital satigkanallarinda giiclenme firsati sundu.

ISM & ISMINGREDIENTS 2026 Fuarlari’nda Tiirk firmalari
ve ihracata Deger Katan Kadinlar Platformu iiyeleriiiriinlerini
uluslararasi alicilarlabulustururken, Tiirkiye katilimci
sayisiylafuarin engiicliiiilkeleriarasindayeraldi.

de sektorel gelismelerve birlik
faaliyetleritiiyelerle paylagilmaya
devam ediyor.

502 FIRMAYA YESIL

PASAPORT DESTEGI
IHBIR’iniyelerine sundugu 6nemli
desteklerden biri de yesil pasaport
iglemlerioldu. Birlik, yalnizca sonbir
yilda203 firmaya, 2022 yilindan itibaren
isetoplam 502 firmayayesil pasaport
kazandirdi. Kazim Tayci, Cumhuriyetin
ikinciylizyilindaihracati dahaytliksek
seviyelere tasimayihedeflediklerini
belirterek, iretim ve ihracat odakli
projelerin artarak siirecegini vurguladi.
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Tark cikolatasl, sekeri, lokumu ve
Turk kahvesi tanitim faaliyeti

-

Allm hevyetleri, Gyelerin yeni
pazarlara acllmasina katki sundu

Allm Hevyeti
organizasyonu,
Ticaret Bakanhgi
tarafindan édule
layik gorul
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Uye firmalara saha ziyareti

{

stanbul Hububat Bakliyat

Yagli Tohumlar ve Mamulleri

Thracatcilan Birligi ((HBIR),

sektorle dogrudaniletisimi
gliclendirmekveiye firmalarin
ihtiyaclariniyerinde tespit etmek
amaciylasiirdiirdiigii saha ziyaretlerine
devam ediyor. Gida, perakende ve
cikolata sektorlerinde faaliyet gosteren
iiye firmalarlagerceklestirilen
gortismelerde sektoriin meveut
goriiniimi, ihracat performansive
gelecek donemeiligkin beklentiler
degerlendirildi.

IHBIRyetkilileri, ziyaretler
kapsaminda firmalarin tiretim
siirecleri, hedefpazarlar, ihracat
faaliyetlerive karsilagtiklar
giincel sorunlarhakkindabilgi
alirken, sektoriin gelisimine katk:
saglayabilecekigbirligialanlariiizerine
goriigaligverisinde bulundu.

SAHADAN GELEN TALEPLER
DEGERLENDIRILDI
Firmaziyaretlerinde ihracatgilarin
glincel ihtiyaclarive beklentileri 6n
plana¢ikt1. Gorligmelerde firmalarin
uluslararasi pazarlardakarsilagtiklar:
firsatlar ve zorluklar degerlendirilirken,
degigenkiiresel ticaret kogullarinin
sektor lizerindeki etkileri de ele alinda.
IHBIRyetkilileri, iiyelerden gelen
gortig ve onerilerin Birligin yuiriittigl
calismalar agisindan 6nemlibir yol
haritasi olugturdugunubelirterek,
sektoriinihtiyaclarinayonelik
¢oziimlerin geligtirilmesine katk:
sunmay1i hedefledikleriniifade etti.

EGITIMLER VE DESTEKLER
HAKKINDA BILGILENDIRME
Ziyaretlerde, ihracatgilarayonelik
egitim programlari, devlet destekleri
ve sektorbazindagelistirilebilecek
projeler hakkindakapsamli
bilgilendirmelerde bulunuldu.
Ozellikle firmalarin ihracat
kapasitelerini artirmayayonelik destek
mekanizmalari, egitim faaliyetlerive
uluslararasi pazarlardarekabet giiciinii
ylkseltecek uygulamalarlizerinde
duruldu.

Gorligmelerde markalagma

iHBIR,
siirdiirdii-
giifirma
ziyaretleri
kapsa-
minda iiye
ihracat-
cilarla

bir araya
gelerek
sektoriin
giincel
durumu-
nu, ihracat
siireclerini
ve yeni
donem
beklen-
tilerini
yerinde
deger-
lendirdi.
Gida, pe-
rakende
ve cikolata
sektor-
lerinde
faaliyet
gosteren
firmalarla
gercek-
lestirilen
goriis-
melerde
sektoriin
ihtiyaclan
ve gelisim
alanlari
masaya
yatinldi.
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calismalari, fuarkatilimlary, yeni
pazarlaraerigim stratejilerive
siirdiirtilebilir ihracat anlayiginin
sektoracisindan tagidigionemde
giindeme geldi.

ORTAK PROJELER VE YENI
FIRSATLAR MASADA
Firmatemsilcileriyle yapilan
degerlendirmelerde, sektoriin
gelisimine katki saglayabilecek ortak
projelerveigbirligifirsatlaridaele
alind1. IHBIR in yiiriittiigii faaliyetlerin
firmalarin ihtiyaclari dogrultusunda
sekillendirilmesine yonelik goriig
aligverisinde bulunulurken,
ihracatcgilarayonelik yenicaligma
alanlaridegerlendirildi.

Birlik yetkilileri, saha ziyaretlerinin
yalnizcamevcut sorunlarin tespit
edilmesine degil, aynizamanda
sektoriin gelecegine yonelik ortak
birvizyon olusturulmasina dakatk:
sagladiginivurguladi.

UYELERLE TEMAS GUCLENIYOR
THBIR, iiye firmalarladogrudan iletigim
kurarak sektoriin nabzini tutmayi ve
iiyelerininihtiyaclarinadahahizliyanit
vermeyiamacliyor. Diizenli olarak
gerceklestirilen ziyaretlerin, Birlik
ileihracatcilar arasindakiiletigimi
gliclendirmesininyanisirasektoriin
gelisimineyonelik caligmalarin daha
etkin planlanmasina dakatki sundugu
belirtiliyor.

Sektorle Dogrudan Temas

IHBIR’insahaziyaretlerikapsaminda
gida, perakende ve ¢ikolata
sektorlerinde faaliyet gosteren iiye
firmalarlabirarayagelindi. Ziyaretlerde
firmalarin iretim faaliyetleri,

ihracat caligmalari, hedefpazarlar:

ve sektoriin gelisimine yonelik
beklentileri degerlendirildi. Ayrica
egitim programlari, devlet destekleri
veighbirligi firsatlar1 hakkindabilgi
paylagimindabulunuldu. Ziyaret
edilenfirmalar sunlar:

® Jouy&Co

© WPS GidaLtd. $ti.

® Choccom GikolataSan. Tic. Litd. $ti.
® Aferin GidaSan.ve Dis Tic. A.S.

® Giiler Kadayif Unlu Mamuller Gida
Paz.ve Tic.Ltd. Sti.

® Bademir Gida Dagitim Paz. Tic. Ltd. $ti.
® Cepni Cafe Gidave Ingaat Taahhiit
San. Tic. Litd. Sti.

ihracat-
cilara
yonelik
egitim fa-
aliyetleri,
devlet
destek-
lerive
gelistiri-
lebilecek
ortak
projele-
rinele
alindig
Ziyaret-
lerde,
firmala-
rin ulus-
lararasi
pazarlar-
dakire-
kabet gii-
ciinii
artirma-
ya yone-
lik cahis-
malarda
deger-
lendirildi.
Marka-
lasma,
siirdii-
riilebilir
ihracat
ve yeni
pazarlara
erisim
konulan
goriis-
melerin
one cikan
basliklan
arasinda
yer aldi.
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Hububat, bakliyat, yagh tohumlar
ve mamulleri sektoriiniin

giincel sorunlan ve ihracatin
artinlmasina yonelik ¢6ziim
énerileri istanbul'da diizenlenen
Sektor Kurulu Toplantisi'nda ele
alindi. istanbul Hububat Bakliyat
Yagh Tohumlar ve Mamulleri
ihracatcilan Birligi (iHBIR) ev
sahipliginde gerceklestirilen
toplantiya Ticaret Bakanhg
yetkilileri de katilm sagladu.
Goriismelerde sektoriin rekabet
giiciinii artirmaya yonelik
istisarelerde bulunuldu.

ububat, bakliyat,yagh

tohumlar ve mamulleri

sektoriiniin giincel

glindemi, Istanbul’da
gerceklestirilen Sektér Kurulu
Toplantisi’'ndaele alindi. Sektor
temsilcilerini bir araya getiren
toplantida, ihracat performansi,
kiiresel piyasalardakigelismeler ve
sektoriin 6ncelikli sorun bagliklar:
degerlendirildi.

Istanbul Hububat Bakliyat Yagli
Tohumlar ve Mamulleri Thracatcilar:
Birligi (HBIR) evsahipliginde
gerceklestirilentoplantiya, T.C.
Ticaret Bakanligi Thracat Genel Miidiir
Yardimecisi Tayfun Kili¢ile Tarim
Uriinleri Daire Bagkani Halis Kaya
katilim saglada.

SEKTORUN ONCELIKLI
SORUNLARI ELE ALINDI

Toplantida sektor temsilcileri
tarafindan tiretim, maliyetler, dig
pazarlardakirekabetkosullarive
ihracat slireclerinde yaganan giincel
gelismelereiligkin degerlendirmelerde
bulunuldu. Ozellikle ihracatct
firmalarin karsi karsiyabulundugu
yapisal sorunlar,lojistik stireclerve
uluslararasi pazarlardakirekabet
giicliniartirmayayonelik ihtiyaclar
glindeme tagindi

Katilimeilar ayricasektor
ihracatinin artirilmasinayonelik
¢Oziim Onerileri, yeni pazar firsatlarive
kamu-06zel sektorigbirligi kapsaminda
ylrutiilebilecek caligmalar hakkinda
gortis aligverisinde bulundu.

IHRACATIN ARTIRILMASINA
YONELIKISTISARELER YAPILDI
Toplantida stirdiiriilebilir ihracat
artigrigin sektoriin beklentileri
degerlendirilirken, ihracatgilarin
kiiresel pazarlardakikonumunu
giiclendirecek adimlarin 6nemine
dikkat cekildi. Sektér temsileileri,
kamu kurumlariylayiiriitiilen
koordinasyonun artirilmasininve
ortak ¢oziim mekanizmalarinin
geligtirilmesininihracat
performansinakatki saglayacagini
ifade etti. Gergeklegtirilen toplantinin,
sektoriin mevcutihtiyaclarinin

ilgili kurumlara aktarilmasive

ihracat odakli¢6ziim 6nerilerinin
gelistirilmesiacgisindan 6nemlibir
platform olugturdugubelirtildi.
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IHBIR'DE SECIMLI GENEL KURUL TAMAMLANDI

Kazim Tayci, tyelerin
destegiyle giiven tazeledi

o
stanbul Hububat Bakliyat
Yagli Tohumlar ve Mlamulleri
Thracatcilar1 Birligi'nde
(IHBIR) Secimli Genel
Kurultamamlandi. Genel kurulda
mevcutbaskan Kazim Tayc1
yenidenbaskanligasecilirken,
birlik yénetimiikincikez Tayci
baskanligindagorevyapacak.
Tirkiye’ninenkokliiihracatg:
birliklerindenbiriolanve 2025
itibariyla5bin 546 liyeye ulagan
IHBIR'de gerceklestirilen secimli
genelkuruldatek aday olarak
secime giren Tayci, liyelerin
destegiyle gliven tazeledi.
Genelkuruldadivanbagkanligini
Emin Demircitistlenirken, Salih
Evizve Muhammed Onur Sekman
katip tiyelik goreviniytritti.
Secime 160 firmakatilirken, 144
tiye oy kullandi. Genel kurulda
sondortyillik faaliyet donemi
degerlendirilirken, yeni donemde
ylrutilecek projeler ve sektoriin

istanbul Hububat Bakliyat
Yagh Tohumlar ve Mamulleri
ihracatcilan Birligi'nde (iIHBIR)
gerceklestirilen secimli genel
kurulda mevcut baskan Kazim
Tayc1 yeniden baskan secildi.
Tek aday olarak secime giren
Tayal, ilyelerin giiclii destegiyle
ikinci kez goreve gelirken, yeni
donemde katma degerli ihracat,
markalasma ve yeni pazarlara
odaklanacaklarini sdyledi.

oncelikli glindembagliklaridaele
alindi.
Genelkuruldakonusmayaparak,
iiyelere seslenen THBIR Bagkan1
Kazim Tayci, goreve geldikleriilk
gindenbuyanaiiretim, yatirim,
istihdamve ihracat odaklibir
anlayislahareketettiklerini
belirtti. Tayci, 6zellikleihracatin
tabanayayilmasi, katmadegerli
lUretimin artirilmasive tiyelerin
uluslararasipazarlaraerigiminin

gliclendirilmesiamaciylayogun
caligmalarytrittiklerini
soyledi. Sondortyillik stirecte
egitim programlarindan

UR-GE projelerine, ticaret
heyetlerinden alim heyetlerine,
fuar organizasyonlarindan kadin
girisimcilereyonelik caligsmalara
kadar genis kapsamlifaaliyetler
gerceklestirdikleriniifade eden
Taycl, yeni donemde de benzer
projelerin artarak devam edecegini
vurgulada.
“URETICILERIMIZIN
DUNYA PAZABLARI NA
AQ{LMASI ICIN

YOGUN CALISTIK”

i1k d6nem faaliyetlerini
degerlendiren Tayci, yonetim
kadrosununtamameniiretici
veihracatcilardan olustugunu
belirterek, sektoriin ihtiyacglarini
sahadan gelen talepler
dogrultusundasekillendirdiklerini
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ifade etti. Dortyillik dénemde
gerceklestirilen faaliyetlere
deginen Tayci, s0yle devam etti:

“Goreve geldigimizilkandan
itibaren temel ihtiyac¢larimizi
dogru analizetmeye caligtik.
Dahafazlaihracatyapabilmek
icinnelere ihtiya¢ duydugumuzu,
hangipazarlardanasil
buytiyebilecegimizi stirekli
degerlendirdik. Budogrultuda
yaklasik 30’ayakin fuar
organizasyonugerceklegtirdik.
Yurtdigindan satin alma
heyetlerinitilkemizde agirlarken,
firmalarimizidafarklipazarlarda
diizenlenen fuarlarave sektorel
ziyaretlere yonlendirdik. Ozellikle
dahaonceyurtdisinacikmamas,
ihracatsiire¢lerine hakim
olmayaniireticilerimizin Ticaret
Bakanligimizin tegviklerinden
faydalanarak uluslararasi
organizasyonlarakatilmasini
saglamaya calistik.”

“IHRACATIMIZI 4 MILYAR
DOLAR SEVIYESINE TASIDIK”
IHBIR’insondoértyildaihracatta
onemlibirbiiytime kaydettigini
ifade eden Tayci, birlik
binyesindekiihracatinyilizde 41’in
uzerinde artis gosterdigini belirtti.
katmadegerliihracatadikkat ceken
Tayci, sunlarisoyledi:
“2021yilisonunda?,7 milyar
dolar seviyesinde olan ihracatimizi
2025yiliitibariyla4 milyar dolar

seviyesinetasidik. 220’nin tizerinde
ulkeyeihracat gerceklestirerek
Tirk gida sektoriiniin giciinii
diinyasofralarinaulagtirmanin
gururunuyaglyoruz. Bunun
yanindakatmadegerliihracatta
daoénemlibir performansortaya
koyduk. Tirkiye geneli hububat
sektoriiihracati kilogrambagina
1,08 dolar seviyesindeyken,
IHBIR’inkilogrambaginaihracati

PrE
3 NO'LU SANDIK

SIRA NOLU UYELER

10 Arn

2,27 dolar olarak gerceklesti. Bu
tablo sektoriimiiziin yiikksek katma
degerli tiretim kabiliyetini ortaya
koyuyor.”

“ABD PAZARI YENi DONEMIN
ONCELIKLi HEDEFLERINDEN
BIRI OLACAK”

enidonemde 6zellikle
markalagma, dijital tanitim

ve stratejik pazarlara
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yonelik caligmalaraagirlik
vereceklerinidile getiren Tayci,
ABD pazarinmin oncelikli hedefler
arasindayer aldiginiaktardi.
Turquality projelerikapsaminda
Tirklrinlerininuluslararasi
gorunirliigini artirmayi
amacladiklarinibelirten Tayca,
“Ontimiizdekidénemde Tiirk
cikolatasi, Tiirk sekeri, lokumu ve
Tiirkkahvesinin tanitimiicin New
York, Mliamive Las Vegas'tayogun
faaliyetler gerceklegtirecegiz.
Artikyalnizcaliretmek yeterli
degil. Markalagmak, dijitaliletisim
araclarini etkin kullanmak ve dogru
pazarlamastratejilerigelistirmek
gerekiyor. Bizde liyelerimizin
diinyaraflarindakendi markalariyla
dahagiiclii sekilde yer almasini
hedefliyoruz” diye konustu.

“IHRACATI DAHA GENIS$
BIR TABANA YAYMAYI
HEDEFLIYORUZ”

OBI 6l¢geklifirmalarin
Kihracata dahafazladahil

edilmesinin 6nemine
dikkat ceken Tayci, ihracatin
stirdiirtilebilirbiiytimesii¢in
tireticifirmalarin uluslararasi
pazarlaraerigiminin artirilmasi
gerektiginivurguladi. Yeni
donemde UR-GE projeleri, egitim
programlarive uluslararasi

HE

-4

Ab

iHBIR

Acilig, saygil durusu ve istiklal marsi,
Baskanlhik divaninin secilmesi,
Yonetim kurulu ¢calisma raporunun okunmasi ve gorusulmesi,
Bilanco, gelir-gider hesaplarinin gérusulmesi,
Denetim kurulu raporunun okunmasi ve goérusulmesi,

Yonetim kuruluniv'—~ ve denetim ““urulunun ibrasi,

organizasyonlarin kapsamini
genisleteceklerinibelirten Tayca,
soylekonustu:

“Thracatin birkag biiyiik firma
lizerinden bliyiimesi stirdiiriilebilir
degil. Nekadar fazla firmamaiz
ihracatinicine dahil edebilirsek
Turkiye ekonomisinin dayanikliligi
daokadar giliglenecektir. Bu
nedenle 6zellikle kii¢iik ve orta
Olceklitireticilerimizin ihracata
katilimini artirmayayonelik
caligsmalarimizisiirdiirecegiz.
Egitim programlarimiz,

Birligi Ti
erinin

teknik seminerlerimiz,
ticaretheyetlerimizve fuar
organizasyonlarimizyenidoénemde
deartarak devam edecek.”
Konusmasindabirlikyonetimine,
sektortemsilcilerine ve birlik
caliganlarinatesekkiir eden
Tayci, Cumhuriyetinikinci
ylizyilinda Tiirkiye nin tiretim
glclineveihracatpotansiyeline
inandiklarinivurgulayarak,
“Ulkemizicin iiretmeye, calismaya
veihracatimizidahaileritagimaya
kararlilikladevam edecegiz” dedi.
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IHBIR Teknik Egitim Programi

stanbul Hububat Bakliyat
Yagli Tohumlar ve Mamulleri
Thracatcilar1 Birligi (THBIR),
sektortemsilcilerinin teknik
bilgive uygulamakapasitesini
gelistirmeye yonelik egitim
faaliyetlerinistlirdiiriiyor. Ankara
Universitesi Gida Enstitiisiiis
birligiyle ticretsiz ve sertifikali olarak
diizenlenen IHBIR Teknik Egitim
Programi, gida sektoriniin ihtiyac
duydugu giincel bilgi ve uygulamalari
katilimecilarlabulusturarak sektoriin
gelisimine katki sagliyor.
Programkapsaminda
gerceklestirilen egitimlerde
strdiriilebilirlik, cevresel etki
yoOnetimi, kalite siirecleri, tirtin
gluivenligive teknik analizler gibi
ihracatgifirmalaragisindan
kritik 6neme sahip konularele
alimiyor. Firmatemsilcileri,
akademisyenler ve 6grencileribir
arayagetiren program, sektorile
akademiarasindakibilgialigverigini
gliclendirmeyihedefliyor.
Bukapsamdadiizenlenen
egitimlerdeyasam dongtisii
degerlendirmesi (LLCA), modelleme
veraporlamasiireclerinden
rafémriive hizlandirilmig
rafbmriianalizlerine kadar
bir¢ok teknik baglik uygulamal
olarak katilimcilara aktarildi.
Egitimlerdeiiretim siireclerinin
cevresel etkilerinin 6l¢lilmesi,
surdurilebilirlik performansinin
degerlendirilmesi, tirlin stabilitesinin
izlenmesive depolamakogullarinin
kalite tizerindeki etkileri detayl1
sekildeele alindi.

Gida sektériinde siirdiiriilebilirlikten
kalite yonetimine, cevresel etki
analizlerinden raf 6mrii calismalarina
kadar bircok kritik bashkta bilgi
paylagimini artirmayi hedefleyen
iHBIR Teknik Egitim Programu,

sektor temsilcileri ile akademiyi

ayni platformda bulusturdu. Ankara
Universitesi Gida Enstitiisii is birligiyle
yiiriitiilen program kapsaminda ihracatci
firmalarin teknik yetkinliklerinin
gelistirilmesi, giincel gerekliliklere
uyumlarinin desteklenmesi ve rekabet
giiclerinin artinlmasi amaglaniyor.

THRACATCILARIN
REKABET GUCUNE KATKI

Ozellikle Avrupa Birligi’nin
suirdirilebilirlik, karbon ayak izi

veizlenebilirlik alanindakiyeni
diizenlemeleridikkate alindiginda,
programin ihracatgi firmalarin
degisenkiiresel ticaretkogullarina
uyum saglamasina énemlikatki
sundugu vurgulaniyor. Katilimeilar,
teorik bilgilerin yani sirauygulamali
caligmalar sayesinde teknik analiz
stireclerine iligkin deneyim kazanma
firsatielde ediyor.

Yasam dongiisii degerlendirmesi
egitimindeliretim stire¢lerinin
cevresel etkilerinin analizedilmesine
yonelik modelleme, analizve
raporlamauygulamalariiizerinde
durulurken, raf 6mrii egitiminde
iseiiriin kalitesinin korunmasina
yonelik yontemler, depolama
kosullarinin etkileri ve hizlandirilmig
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sektorle akademiyi bulusturdu

rafdbmrutestleriele alinda.

AKADEMIi VE SEKTOR

AYNI PLATFORMDA

IHBIR tarafindan yiiriitiilen teknik
egitim programlarinin, sektorin
ihtiya¢ duydugu nitelikliinsan
kaynaginin gelisimine destek
olmasininyanisirafirmalarin
uluslararasipazarlardakirekabet
gliclinii artirmaya yonelik 6nemlibir
platform olusturdugu belirtiliyor.
Akademive sektor arasinda kopri
gorevigoéren program sayesinde
katilimcilar giincel bilimsel bilgileri
uygulamaya dontistiirme firsat:
bulurken, sektoriin ihtiya¢ duydugu
teknik yetkinliklerin geligtirilmesine
dekatkisaglaniyor.

iHBIR Teknik Egitim Programi Takvimi

® Nisanayindakarbonve su
ayakizihesaplamalariele alindi
IHBIR Teknik Egitim Programi
kapsamindanisanayinda
gerceklegtirilen egitimde, “Gida
Endistrisi Perspektifinden

Teorik ve Uygulamali Karbon

ve SuAyak Izi Hesaplamalari:

YDD (LCA) Caligmalar1” konusu
iglendi. Ankara Universitesi'nden
Prof. Dr. Nevzat Konar ve Proje
Asistant Muhammed Fidan’in
katilimiyladiizenlenen egitimde,
yasam dongiisii degerlendirmesi
(LCA),karbonve suayakizi
hesaplamalariile stirdiirtilebilirlik
performansinin 6l¢timiine iligkin

uygulamalar katilimcilarla
paylagildi.

® Mayis ayindarafomrii
analizlerigiindeme geldi
Programin mayis ayindaki
egitimindeise “Teorik ve
Uygulamali Raf Omriive
Hizlandirilmig Raf Omrii
Analizleri” konusuele alindi.

Prof. Dr. Nevzat Konar tarafindan
verilen egitimde, lirtin stabilitesi,
depolamakosullarinin tiriin
kalitesine etkilerive hizlandirilmisg
raf dbmriitestlerinin uygulama
yontemlerihakkindakatilimecilara
kapsamli bilgiler aktarilda.

= Egitimlerden One Cikan Basliklar

® Siirdiirilebilirlik ve
cevresel etkiyonetimi

® Karbonve suayakizi
hesaplamalar:

® Yagam dongiisii
degerlendirmesi (LLCA)

o Uriin kalite ve
stabilite analizleri

® Rafomriive
hizlandirilmigraf
omriitestleri

® Akademi-sektor
igbirligive bilgi
paylagimi
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GIDA MUHENDISI TUGRUL YILMAZ:

"Egitimler, laboratuvar
calismalarimiza katki saglayacak

stanbul Hububat Bakliyat

Yagh Tohumlar ve Mamulleri

Thracateilar: Birliginin (IHBIR),

tarafindan diizenlenen “Teorik ve
Uygulamali Raf Omriive Hizlandirilmig
RafOmrii Analizleri” egitimi, sektor
temsilcileri, akademisyenler ve kamu
kurumlarinda gérevyapan uzmanlari
ayniplatformdabulusturdu. Egitim
programinakatilan Tarim ve Orman
Bakanlig1 Tekirdag Gida Kontrol
Laboratuvar Mudiirligi Gida
Miihendisive Katki-Mineral Analiz
Laboratuvar Birim Sorumlusu Tugrul
Yilmaz, programin sektorel gelisgim
acisindan onemlikatkilar sundugunu
ifade etti.

THBIR egitim takvimiyle kisa siire
once tanistigini belirten Yilmaz,
programlarin sektoriin dinamik
ihtiyaclarinaprofesyonel sekilde cevap
verdigini séyledi. Ozellikle 6zel sektor
temsilcileriile akademisyenlerin ayni
egitim ortamindabulugmasinin 6nemli
bir sinerjiyarattiginikaydeden Yilmaz,
farkli disiplinlerin bir araya gelmesinin
egitimi ok yonlii bir bilgi paylagim
platformunadoniistiirdiigiinii dile
getirdi.

“GERCEK UYGULAMALAR
EGITIMIN VERIMINI ARTIRDI”
Egitimiceriklerinin gida giivenligi
acisindan giincel ve teknik baghklardan
olustugunu belirten Yilmaz, 6zellikle
“Teorik ve Uygulamali Raf Omriive
Hizlandirilmig Raf Omrii Analizleri”
egitiminin metodolojik yaklagimive
uygulama érnekleriyle 6ne ¢iktigini ifade
etti.

Icerik kalitesi, metodolojik
yaklagimlar ve sunumlarin derinliginin
oldukcatatminedicioldugunudile
getiren Yilmaz, “Stire planlamasida
yogunigerigin katilimeiyryormadan
aktarilmasimaimkan sagladi. Gercek
durumlar izerinden yapilan uygulama
calismalari egitimin verimliligini 6nemli
olciide artirdr” dedi.

TARIM VE ORMAN BAKANLIGI
TEKIRDAG GIDA KONTROL
LABORATUVAR MUDURLUGU GIDA
MUHENDISI VE KATKI-MINERAL ANALiZ
LABORATUVAR BiRIM SORUMLUSU
TUGRUL YILMAZ

Tarim ve Orman Bakanhgi Tekirdag Gida
Kontrol Laboratuvar Miidiirliigii'nde
gorev yapan Gida Miihendisi Tugrul
Yilmaz, iHBIR'in teknik egitim
programlarinin hem bireysel hem de
kurumsal gelisime dnemli katkilar
sundugunu soyledi. Ozellikle
hizlandirilmis raf omrii testleri, kinetik
modellemeler ve uygulamali analiz
calismalarinin laboratuvar siireclerinde
kullanilabilecek degerli bilgiler
icerdigini belirten Yilmaz, egitimlerin
sektor profesyonelleriicin giiclii bir
bilgi paylasim ortami olusturdugunu
ifade etti.

“LABORATUVARCALISMALARIMIZA
KATKI SAGLAYACAK”
Egitimlerde edinilen bilgilerin

mevcut ¢aligmalarina 6nemlikatkilar
sundugunu belirten Yilmaz, 6zellikle
hizlandirilmigraf émrii testlerive kinetik
modelleme konularindaelde edilen

bilgilerinlaboratuvar siireglerinde
kullanilabileceginin altini ¢izdi. Yilmaz,
sozlerine goyle devametti: “Egitimde ele
alinankinetik modellemeler, degisken
faktorlerin lirtin matrisleritizerindeki
etkilerive ASLT metodolojilerihem
kigisel gelisimimizhem de kurumsal
calismalarimizagisindan uzun vadeli
katkilar saglayacak nitelikteydi. Ozellikle
AR-GEprojelerive analizstratejilerimizde
buegitimlerden elde ettigimiz ciktilardan
faydalanacagimizainaniyorum.”

YAPAY ZEKA VE VERI

ANALIZI ONERISI

Ilerleyen dénemlerde yeni egitim
bagliklarinin sektore 6nemlikatkilar
saglayacaginibelirten Yilmaz, ileri
verianalizi, yapay zeka uygulamalari,
zaman yonetimive stratejik liderlik
konularinayonelik programlarin faydali
olacaginisoyledi. Yilmaz, 6zellikle yapay
zekauygulamalarinin gida sektoriinde
etkinve dogrukullaniminayonelik
egitimlerin, sektoriindijital dontisim
siirecine katki saglayacaginiifade etti.

iHBIR EGITIMLERINDE
DISIPLINLEE{ ARASI BILGI
PAYLASIMI ONE CIKIYOR

IHBIR’in Ankara Universitesi Gida
Enstitiistiis birligiyle yiirtittugu

teknik egitim programlari, yalnizca

6zel sektortemsilcilerini degil; kamu
kurumlari, laboratuvar uzmanlarive
akademisyenleride ayniplatformda
bulusturuyor. Egitimlerde farkl
disiplinlerden uzmanlarinbir araya
gelmesi, bilgi paylagimini gliglendirirken
sektoreligbirliklerine de katki sagliyor.
Katilimeilar, 6zellikle uygulamali
orneklerveinteraktif soru-cevap
boliimlerinin egitimlerin verimliligini
artirdiginadikkat cekiyor. Gida glivenligi,
raf dmriianalizleri, kalite kontrol
stirecleriveyeniteknolojilere yonelik
basliklarin ele alindig1 programlarin,
sektoriin teknik kapasitesinin geligimine
onemli katkilar sunduguifade ediliyor.
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KALITE MUHENDISI YUNUS YAHSI:

“IHBIR egitimleri sektorel

bakis acimi gelistird

stanbul Hububat Bakliyat

Yagli Tohumlar ve Mamulleri

Thracatcilar Birliginin

(IHBIR) tarafindan diizenlenen
teknik egitim programlari, sektor
temsilcilerinin meslekigelisimine
katki saglamaya devam ediyor.
Ankara Universitesi Gida Enstitiisii ig
birligiyle gerceklestirilen egitimlerde;
gidagivenligi, raf dmri, kalite
kontrol, analizydntemlerive tiretim
stireglerine yonelik bir¢ok teknik
baglik ele aliniyor.

Yogun katilimla diizenlenen

egitim programlarinakatilan
sektor temsilcileri deiceriklerin
hemteorikhemdeuygulamaya
donilik yoniiyle bnemli katkilar
sundugunuifade ediyor. Egitimlere
katilanisimlerdenbiriolan Kalite
Miihendisi Yunus Yahgi, programlarin
sektorelihtiyaclarauygun sekilde
hazirlanmasinin verimliligi
artirdigini séyledi.

“SEKTORUN GUNCEL
IHTIYACLARINA UYGUN
EGITIMLER OLDU”
IHBIR’in diizenledigiegitimleri
faydalive sektor odakli buldugunu
belirten Yahsi, alaninda
uzman egitmenlerin katkisiyla
gerceklestirilen programlarin
6nemlikazanimlar sagladigini
ifade etti. Ozellikle teknik
iceriklerinuygulama érnekleriyle
desteklenmesinin egitimleri daha
verimlihale getirdigini kaydeden
Yahsi, “Katildigim egitimlerde
sektorel bakis agimi gelistirecek
degerlibilgiler edinme firsati
buldum. Egitim konularinin sektoriin
giincel ihtiyaclarinauygun sekilde
belirlenmis olmasiigeriklerin
verimliligini artiriyor” dedi.
“Hizlandirilmig Raf Omrii”
egitiminin teknik detaylarive
uygulamaya doniik 6rnekleriyle
one ¢iktigini belirten Yahsi, egitim

1

y

gf.f | Y
. =3

KALITE MUHENDISI
YUNUS YAHSI

iHBIR'in Ankara Universitesi Gida
Enstitiisii is birligiyle diizenledigi
teknik egitim programlarina
katilan Kalite Miihendisi Yunus
Yahsi, egitimlerin hem teorik
bilgi hem de uygulamaya doniik
katkilar sundugunu sdyledi.
Ozellikle "Hizlandirilmis Raf
Omrii” egitiminin sektérel bakis
acisini gelistirdigini belirten
Yahsi, edindigi bilgileri analiz
ve degerlendirme siireclerinde
kullanmaya basladigini ifade etti.

stiresiveicerik planlamasinin
dengelisekilde hazirlanmasininda
katilimcilar agisindan 6nemli avantaj
sagladiginiifade etti.

“EDINDIGIMIiZ BILGILERI ig
SURECLERINE AKTARIYORUZ”
Egitimlerde edinilen bilgilerin giinliik
igstireclerinde kullanilabildigine
dikkat ceken Yahsi, 6zellikle

urilin stabilitesive raf 6mrii

degerlendirmelerikonusundadaha
bilin¢libiryaklagim kazandigini
sOyledi. Egitimlerin laboratuvarve
kalite stirec¢lerine katki sundugunu
belirten Yahsi, “Edindigim bilgileri
ozellikle analiz ve degerlendirme
slireclerinde kullanmayabagladim.
Hizlandirilmigraf dmrii egitimi
sayesinde tGrlin stabilitesi ve raf 6mrii
degerlendirmelerikonusundadaha
bilinglibirbakigacisikazandim. Bu
kazanimlarinilerleyen siirecte sektor
caligmalarimiza 6nemlikatkilar
saglayacagini diigtiniiyorum” diye
konustu.

Yahgiayrica,ilerleyen dénemlerde
ilerianalitik yontemler, raf 6mri
modelleme tekniklerive yeniambalaj
teknolojilerine yonelik egitimlerin
sektore katki saglayacagini
ifade ederek, uygulamalivaka
caligmalarimin artirilmasinin
egitimlerinverimliligini dahada
giiclendireceginidile getirdi.

“HIZLANDIRILMIS _
RAF OMRU” EGiTiMI
YOGUN ILGI GORDU
IHBIR Teknik Egitim Programi
kapsamindagercgeklestirilen
“Hizlandirilmig Raf Omrii” egitimi,
sektortemsilcilerinden yogunilgi
gordi. Egitimde; tiriin stabilitesi,
rafdmri analizleri, kalite kontrol
stireglerive uygulamayadoniik
degerlendirme yontemleri ele alind.
Katilimeilar, 6zellikle teknik
detaylarin uygulama érnekleriyle
desteklenmesinin egitimlerin
verimliligini artirdigina dikkat
cekerken, programin sektor
profesyonellerine liretim ve kalite
stire¢lerinde 6nemlikatkilar
sundugunuifade etti. IHBIR’in
Ankara Universitesi Gida Enstitiisii
isbirligiyle stirdiirdiigii teknik
egitim programlarinin 6nliimiizdeki
donemde de farklibagliklarladevam
etmesiplanlaniyor.
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IHRACAT AILEMIZI TANIYALIM

Kutlu Cikolata, 20 ulkeden
Turk lezzetini tasiyor

fazlasina

tirk cikolatave sekerleme
sektoriintinihracat odakl
firmalarindan Kutlu Cikolata,
sonyillardagerceklegtirdigi
yatirimlar, gelistirdigiyenilikei tirtinler
veyenipazar acilimlariylabiiylimesini
stirdiiriiyor. Avrupave Amerikabagta
olmakiizere 20°den fazlatilkeye ihracat
gercgeklestiren girket, oniimiizdeki
dénemde Kuzey Amerikave Asya
pazarlarindadahagiicliibirkonuma
ulagmay1 hedefliyor. Kutlu Gikolata
Genel Midiirii Asri Aksakal, “Uretim
kapasitemizi, tiriin ¢esitliligimizive
ihracatagimizi stirekli geligtirerek
biiyliimeye devam ediyoruz. Bugiin giinliik
10tontiretim kapasitesine sahip,20’den
fazlaiilkeyeihracat gerceklestirenbir
firmakonumundayiz” dedi.
Sirketinbiiyiime stratejisinin
merkezinde tiriin gelistirme caligmalar:
bulunuyor. Tiiketici egilimlerini yakindan
takip eden Kutlu Cikolata, zellikle son
donemde gelistirdigiyenitiriinlerle
dikkat ¢ekiyor. Bukonudabilgiveren
Aksakal, “Anafaaliyet alanimizcikolata
ve sekerleme tirtinleridir. Tiiketici
beklentilerini ve diinya pazarlarindaki
trendleriyakindan takip ederek iiriin
gamimizi siirekli gelistiriyoruz. Son
yillarda 6zellikle Dubai Cikolatasi, Angel
Hairserileri, marshmallowigerikli
tirtinler ve farkli aromalara sahip yenilikei
iriinlerimizbiiytlik ilgi gordii. Gliniimiizde
tiiketiciler yalmzeaiirliniin tadina
degil, sunumunave farkli deneyimler
sunmasinadaénem veriyor. Biz de tirin
geligtirme caligmalarimizibu dogrultuda
stirdiirtiyoruz” diye konustu.

KUZEY AMERIKA

VE ASYA ODAKTA

Thracat faaliyetlerini agirlikli olarak
Avrupave Amerikapazarlarinda
gelistiren sirket, yeni donemde 6zellikle
Kuzey Amerikave Asya’dabliylimeyi
hedefliyor. Mevcutihracat aglarina
deginen Aksakal, subilgileriverdi:
“Bugiin Kanada, Almanya, Macaristan ve
BosnaHersekbagstaolmakiizere 20°’den
fazlaiilkeyeihracat gerceklestiriyoruz.

KUTLU CIKOLATA SEKERLEME
SAN. VE TiC.LTD.STi.
GENEL MUDUR
ASRI AKSAKAL

Cikolata ve sekerleme sektoriinde
faaliyet gosteren Kutlu Cikolata,
yenilikgi tiriinleri ve ihracat odakl
bilyiime stratejisiyle dikkat cekiyor.
Giinliik 10 ton iiretim kapasitesine
ulasan firma, bugiin 20'den fazla
iilkeye ihracat gerceklestirirken,
Kuzey Amerika ve Asya
pazarlarinda biiyiimeyi hedefliyor.

Kanada'da Walmartile ylirittiglimiiz
igbirligibizimicin onemlibirkilometre
tagroldu. Oniimiizdeki dénemde Amerika
Walmartisbirligimizi de devreye alarak
Kuzey Amerika’dakivarligimizi daha
dagiiclendirmeyihedefliyoruz. Bunun
yanindaJaponya, Tayland ve Giiney Kore
gibi Asyapazarlari dabiiyliime planlarimiz
icerisinde 6nemlibiryer tutuyor.”

YENI FABRIKA

YATIRIMI GUNDEMDE

Sirket, biiytime hedefleri dogrultusunda
yatirimlarini dastirdiirtiyor. Son
dénemdeikincifabrikasinive fabrika
satigmagazasinihizmete acan Kutlu
Cikolata, yenibir iretim tesisiyatirimi
icinhazirhkyapiyor. Tesishakkinda
bilgiveren Aksakal, “Oniimiizdeki5

yiliksiirecte yaklasik 20 binmetrekare
alantizerine kuruluyenive modernbir
tiretim tesisiyatirimi gerceklestirmeyi
hedefliyoruz. Bununlabirlikte ihracat
yaptigimiziilke sayisini artirmak,
ozellikle Asyapazarinda dahagiicliibir
konumaulagmak ve markamizidaha
genig cografyalaratagimak oncelikli
hedeflerimizarasindayeraliyor” dedi.

“MARKALASMA DESTEGH
ARTIRILMALI”

Sektoriin en 6nemli sorunlarindan
birinin ham madde maliyetlerindeki
dalgalanmalar oldugunu vurgulayan
Aksakal, “Ozellikle son yillarda kakao
bagtaolmak tizere bircok girdide
yasanan fiyat artiglari lireticiler
acisindan dikkatle yonetilmesigereken
bir konu haline gelmigtir. Bunaragmen
kaliteliiiretimden taviz vermeden
katmadegerlitirtiinlerle uluslararasi
pazarlardabiiyiimeye devam etmemiz
gerektigine inaniyoruz. Stirdiirilebilir
uretimin desteklenmesi, tiretim
kalitesinin artirilmasi ve ihracatgi
firmalarinyenipazarlaraerigiminin
kolaylastirilmasi biiyiik 6nem tagiyor.
Bununyanindamarkalagmaya, Ar-Ge
caligmalarinave katmadegerliiiriin
iiretimine daha fazla destek verilmesi
gerektigine inaniyoruz” diye konustu.

“IHBIR’IN CALISMALARINI
DEGERLI BULUYORUZ”

IHBIR'in sektéradina yiirittigi
caligmalaridadegerlendiren Aksakal,
“THBIR’in sektoriimiiz adina yiiriittigi
calismalaridegerlibuluyoruz.

Ozellikle ihracatg firmalarinyeni
pazarlaraulagmasi, uluslararasi fuarve
organizasyonlardatemsil edilmesive
sektoreligbirliklerinin gelistirilmesi
konusunda 6nemlikatkilar sundugunu
diistiniiyoruz. Oniimiizdeki dénemde
ihracatin gegitlendirilmesi, markalagma,
stirdiiriilebilir biiytime ve Tiirk gida
urtnlerininuluslararasi pazarlardaki
gorlniirligiiniin artirilmasi sektéradina
oncelikli gindem maddeleriarasindayer
almalidir” ifadelerinikullanda.
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IHRACAT AILEMIZI TANIYALIM

Aksel Gida, kahveyle baslayan ihracat
yolculugunu yeni pazarlara tasidi

996 yilinda Kurukahveci

Mehmet Efendibdlge bayiligi

olarak kurulan Aksel Gida,

zaman iginde tirlin portfoytini
genisleterek Jacobs, Ofcay, Clipper
cakmakve Turbo Sakizgibimarkalarin
dagitimiyla faaliyet alanim biiyiittii. Ic
pazardagiicliibir dagitim agi olusturan
sirket, 2018 yilindan itibarenihracata
yonelerek kisa stirede 6nemli bir
biiylime performansiyakaladi.

Mehmet Aksel, sirketin kurulug

siirecive gelisimineiligkin olarak
sunlarisdyledi: “Sirketimiz1996 yilinda
Kurukahveci Mehmet Efendibdlge
bayiligi olarak kurulmusgtur. O glinden
bugtine gegen siirede firmamiza Jacobs
Ofcay Clipper cakmak ve Turbo Sakiz
bayilikleri de eklenerek faaliyetimizi
stirdiiriiyoruz. Uriinlerimizin icpiyasada
satigini gerceklestiriyoruz. 2018 yilindan
sonrafirmamizihracatalanindada
faaliyet gostermeye baglamigtir. 2019
yilinda ciromuz500bin dolardan 7
milyon dolaraulagmigtir.”

30 ULKEYE ULASAN

IHRACAT YAPISI

Kahveiirtinleriyle baglayan faaliyetlerini
farkl kategorilere tagiyan sirket,
sondoénemdeihracatiiriingaminida
cesitlendirdi. Son1yildakahvenin
disindasekerlemeicecek ve cay gibi
trtinlerde deihracat faaliyetlerini
artirda. Thracatailk olarak Dubaiile
baglayan Aksel Gida, kisa stirede Birlesik
Arap Emirliklerive Avrupapazarlarina
acilarakihracat agini genigletti.

Aksel, mevcutihracatyapisinigu
sozlerle anlatty: “Tlk Dubai’ye ihracatimiz
olmugstur. Dahasonrasinda Birlegik
Arap Emirlikleri, Avrupaiilkelerine de
ihracatimizbaglamisolup suanda 30
iilkeye ihracat gerceklestirmekteyiz.
Suanenfazlaihracatyaptigimiziilke
Birlesik Arap Emirlikleri.”

Sirket, oniimiizdeki dénemde farkh
iilke pazarlarinaagilarak ihracat
hacminiartirmayihedefliyor. Bliyiime
vizyonlarinianlatan Aksel, “Her sene
oldugu gibibuseneitibariile bizim

AKSEL GIDA PAZARLAMA

SAN.TIC.LTD.STi.
YONETIM KURULU BASKANI
MEHMET AKSEL

Kahveyle basladigi ihracat
yolculugunu sekerleme, icecek ve cay
gibi yeni iiriin gruplariyla genisleten
Aksel Gida, 30 iilkeye ulasan ihracat
agiyla kiiresel 6icekte varligini
artinyor. Artan lojistik maliyetlerine
ragmen ihracat performansini
koruyan firma, katma degerli
iiriinlerle uluslararasi pazarlardaki
etkinligini giiclendirmeyi hedefliyor.

debiiyiime hedeflerimizvar. Thracat
alanindafarkliiilke pazarlarinada
girebilmeki¢in aragtirmave ¢aligmalar
yiirtitmekteyiz” dedi.

“LOJISTIK MALIYETLERI
HEDEFLERI ETKILIYOR”

Kiiresel ticarette yaganan maliyet
artiglarimin ihracat performansina
etkisine dikkat ceken Aksel, “Fiyat
dalgalanmalarindan dolayilojistik
maliyetlerinin artmasindan kaynakli
hedefrakamlaraulagamadigimizi
diigiinliyorum” diye konugtu.
Tiirkiye’nin gidatedarik zincirindeki
gliclitkonumuna dikkat ceken Aksel,
en6nemliavantajin stratejik konum
oldugunuvurgulayarak, “Tiirkiye,
kiiresel 6lgekte cok biiyiik bir gida

tedarikeisidir. Tarim ve Orman
Bakanligiraporlaribuiiretim giictinii
ortayakoymaktadir. En biiyiik avantaj
pazarlarayakin stratejik konumdur.
TicarisonugAvrupave OrtaDogu’ya
hizlilojistiktir. Enkritik sorunise ithal
girdibagimliligidir” ifadelerini kullandi.

KATMA DEGERLI
URUN VURGUSU

Gidasektoriinde kiiresel 6lcekte
yasananrisklere dikkat ceken Aksel,
ozellikle iklim kaynakli sorunlarin
tedarik zincirini zorladigini belirtti.
Brezilyave Vietnam’dakiiklim
krizlerinin tedarik zincirini zorladigini
kaydeden Aksel, maliyet baskisi
olarak dakiiresel arzdaralmasiminic
piyasadakikahve fiyatlarinidogrudan
artirdiginin altini ¢izdi.
Stirdiiriilebilirihracaticinkatma
degerlitliriinlere yonelmenin 6nemine
dikkat geken Aksel, “Dokme ve yar1
mamulihracatindanziyade, Ar-Geve
inovasyon destekli,ambalajli, katma
degeriyliksek tiriin portfoyliniin payini
artirmak temel hedefolmalidir” dedi.

IHRACATTA REKABET GUCU iCIN
YENI DESTEK MODELI ONERISI
THBIR’in sektor adina yuirattigi
calismalari degerlendiren Aksel Gida
Yonetim Kurulu Bagkani Mehmet
Aksel, ihracatcilarin bekledigi
destekler hakkinda sunlarisoyledi:
“Thracatcilarimizayonelik desteklerin,
tegvik ve krediimkanlarinin artirilmas:
biiyiik 6nem tagiyor. Katmadegerli
iretim ve markalagmadasektoriin
gelecegiacisindan kritik. Dokme
veyarimamul ihracatininyerine
Ar-Geveinovasyonladesteklenen,
ambalajliveyiiksek katmadegerli
trtinlerin payinin artirilmasi temel
hedefolmalidir. AyricaUzak Dogu

ve Amerika gibi stratejik pazarlarda
stirdiirtilebilirihracaticinlojistik
avantajlarin giiclendirilmesive girdi
maliyetlerindekidalgalanmalarakars:
ihracatgiyayonelik finansal desteklerin
artirilmasi gerekmektedir.”
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Hububat ihracatinda
deger odakli dontsim

-Birlik verilerine gore,
Tiirkiye geneli hububat
bakliyatyagltohumlarve
mamulleri sektoriintin son
12 aylikihracatiyiizde 0,76 gerilemesine
ragmen 11,99 milyar dolar seviyesinde
gerceklesti. Pastacilik iiriinleri2,95
milyar dolarlik ihracatlaliderligini
korurken, bitkisel yaglar 1,91 milyar
dolar, diger gidamiistahzarlariise
1,74 milyar dolarlik ihracathacmine
ulagtr. Miktarbazindaihracatytizde

343

milyar dolar '

iHBIR'IN
SON 12
AYLIK
iHRACATI

<

|

ARTIS SAGLADIGI 5 PAZAR
RUSYA FEDERASYONU

Yiizde 31,4 artisile

109.1 milyon dolar ihracat

KKTC
Yiizde 18 artisile
72.3 milyon dolar ihracat

ABD
Yiizde 14.32 artis ile
367.7 milyon dolar ihracat

iHBIR'INSON 12 AYDA EN FAZLA

12,4 gerileyerek 10,6 milyon tonainse
de sektoriin ortalamabirimihracat
degeriylizde 13,3 artig gosterdi. Bu tablo,
sektoriin dahayiiksek katma degerli
iirtinlereyoneldigineisaret etti.
Istanbul Hububat Bakliyat Yaglh
Tohumlarve Mamulleri Thracatcilar:
Birligi'nin (IHBIR) son 12 aylikihracat1
iseytizde 0,12 artisla 3,43 milyar dolara
yiikseldi. Birlikihracatinda diger gida
miistahzarlari, sekerlimamuller,
kakaolu mamullerve pastacilik tirtinleri

toplamihracatinyaklagik yiizde 86’sin1
olusturdu. THBIR'in miktarbazinda
ihracatigerilerken birim ihracat degeri
yiizde 5,1 artarak tonbasina 2,21 dolara
cikt1. Tirkiye genelinde sektoriin
ortalamaihracatbirim fiyati1,13 dolar
seviyesinde gerceklesirken, IHBIR'in
birim degeri tilke ortalamasinin yaklagik
iki katinaulagt1. ABD, 367,7 milyon
dolarlaTHBIR’in en biiyiik pazar1
olurken, Rusyave KKTC pazarlarinda
cifthanelibtiyiime kaydedildi.

«O12 2,21 %3]

dolar/kg

artis

birim degerdeki artis

iHBIR'in birim ihracat degeri Tiirkiye ortalamasinin yaklasik 2 kati

Tiirkiye Geneli
113 dolar/kg

iHBIR
2,21dolar/kg

Tiirkiye geneli hububat bakliyat yagh tohumlar
ve mamulleri sektoriiniin ihracati (5in $)

OCAK - MAYIS

2025 2026 | Deg. | Pay
5207050 | 4.836.694 | -111% | 3117%
iHBiR'inihracati (Bin $)

0CAK - MAYIS

2025 2026 Deg. Pay
1634607 | 1442948 | 173%! 2840%

L
e

OTHAZIRAN - 31 MAYIS (12 Aylik)

2025 ‘ 2026 Deg. ‘ Pay
2082239 | 199002 | -076% | 3209%
01HAZIRAN - 31 MAYIS (12 Aylik)

2025 ‘ 2026 ‘ Deg. ‘ Pay
3422154 346431 1 0% | 3025%
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Deger bazinda Tiirkiye geneli hububat bakliyat yagh
tohumlar ve mamulleri mal grubu ihracati (5in $)

i Miktar bazinda Tiirkiye geneli hububat bakliyat yagh

tohumlar ve mamulleri mal grubu ihracati (Ton)

ALT SINIFLANDIRMA 01HAZIRAN - 31 MAYIS (12 Aylik) i ALTSINIFLANDIRMA 01HAZIRAN - 31 MAYIS (12 Aylik)
2024-2025 | 2025-2026 | Degisim Pay : 2024-2025 | 2025-2026 | Degisim Pay
PASTACILIK URONLERI 2766.334 2954718 6.81% 24,64% PASTACILIK URONLER 2.221249 2338156 5.26% 22,06%
BITKISEL YAGLAR 1.737.835 1913107 10,09% 15,96% BITKISEL YAGLAR 1.364.101 1309809 | -398% 12,36%
DIGER GIDA MUSTAHZARLARI 1707549 1737559 1.76% 1449% DIGER GIDA MUSTAHZARLARI 982.386 876.457 -10,78% 8.21%
DEGIRMENCILiK URUNLERI 1472.330 1491.367 1.25% 1244% DEGIRMENCILiK URUNLERI 3496.727 3.645.175 4,25% 3439%
KAKAOLU MAMULLER 1328750 1441432 848% 12,02% KAKAOLU MAMULLER 264.546 252.526 -4.54% 2.38%
SEKER VE SEKER MAMULLERI 1175.664 1143.628 -2.12% 9,54% SEKER VE SEKER MAMULLERI 716.042 735.213 268% 6,94%
YAGLI TOHUMLAR VEMEYVELER | 493.287 483583 -197% 4,03% YAGLI TOHUMLAR VEMEYVELER | 324.933 300464 -153% 2.83%
BAKLIYAT 582.256 478.399 1784% 399% BAKLIYAT 726.406 657809 -944% 6.21%
HUBUBAT TATT12 280971 -6243% | 234% HUBUBAT 1.988.182 468358 -16,44% 442%
BAHARATLAR 69.862 65.259 -6,59% 0,54% BAHARATLAR 20.772 16.099 -22,50% 0,15%
GENEL TOPLAM 12.082.239 | 11.990.022 | -0,76% 100,00% : GENELTOPLAM 12105344 | 10.600.065 | -12.43% 100,00%
Katma deger bazinda Tiirkiye geneli hububat bakliyat K
yagh tohumlar ve mamulleri mal grubu ihracati (%/7on) j' e
ALT SINIFLANDIRMA 01HAZIRAN - 31 MAYIS (12 Aylik) 5 ’.:
2024-2025 |2025-2026 | Degisim > § o @
KAKAOLU MAMULLER 5022751362 | 5708052496 | 13,64% " ‘
BAHARATLAR 336333321 | 4053578269 | 2052%
DIGER GIDA MUSTAHZARLARI 1738164994 | 1982480746 | 14,06% 'y
YAGLITOHUMLAR VEMEYVELER | 1518119844 | 1609453622 | 6,02%
SEKER VE SEKER MAMULLERI 1641893006 | 15555054 -5.26%
BITKISEL YAGLAR 1273978203 | 1460599843 | 14,65%
PASTACILIK URUNLERI 1245395812 | 1,263695741 | 1471% .
BAKLIYAT 0,801556407 | 0,727260943 | -9.27% e
HUBUBAT 0,376108311 | 0,599906503 | 59,50%
DEGIRMENCILIK URONLERI 0421231095 | 0409134692 | -2.87%
GENEL TOPLAM 0998091287 | 1131127186 | 13,33%

iHBIiR'in deger bazinda mal gruplan ihracati (Bin $)

ALTSINIFLANDIRMA

DIGER GIDA MUSTAHZARLARI
SEKER VE SEKER MAMULLERI
KAKAOLU MAMULLER
PASTACILIK URONLERI
DEGIRMENCILIK URUNLERI
BITKISEL YAGLAR

YAGLI TOHUMLAR VE MEYVELER
HUBUBAT

BAHARATLAR

BAKLIYAT

GENEL TOPLAM

0THAZIRAN - 31MAYIS (12 Aylik)

2024-2025 | 2025-2026 | Degisim
820354 821610 0.89%
759441 719563 -525%
707395 107123 -0,04%
634.551 684188 182%
205.832 242.289 177%
185.028 156.923 1519%
43781 31942 1335%
49363 36.940 -2511%
1025 7308 4,04%
9378 6.485 -30,85%
3422154 | 3426431 | 012%

Pay
2416%
21,00%
20,64%
19.97%
107%
4,58%
1%
1,08%
0,21%
0,19%

£ ALTSINIFLANDIRMA

i DIGER GIDA MUSTAHZARLARI
i SEKERVESEKER MAMULLERI

KAKAOLU MAMULLER
PASTACILIK URUNLERI

i DEGIRMENCILIK URUNLERI
i BITKISEL YAGLAR

YAGLI TOHUMLAR VE MEYVELER

£ HUBUBAT
© BAHARATLAR
i BAKLIVAT

100,00%

GENEL TOPLAM

i IHBiR'in miktar bazinda mal gruplari ihracati (Ton)

01HAZIRAN - 31 MAYIS (12 Aylik)

2024 -2025

221.067
339331
111376
217173
480464
148187
13190
81176
1.240
10.742
1.623.945

2025-2026

212.955
315.062
102.818
206.586
557.285
102.277
8.517
33149
1215
6.835
1.546.699

Degisim
-3,67%
-115%
-168%
-4,81%
1599%
-30,98%
-3543%
-5916%
-2,08%
-36,37%
-4,76%

Pay
13.71%
20.37%
6,65%
13,36%
36,03%
6,61%
0,55%
214%
0,08%
0.44%
100,00%
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iHBIR'in deger bazinda mal gruplariihracati (8in $) Ay bazinda Tiirkiye geneli hububat bakliyat

: yagh tohumlar ve mamulleriihracati (Bin $)
ALT SINIFLANDIRMA O1HAZIRAN - 31 MAYIS (12 Aylik)

2024-2025 | 2025-2026 | Degisim AY 2025 2026 2025-2026DEG.% | 2026 AYLIK DEG. %
BAHARATLAR 5663386246 | 6,016930074 | 624% Ocak 1024709 925901 964%
KAKAOLU MAMULLER 6,351413501 | 6877411006 | 8,28% subat 1063436 949.358 1073% 253%
YAGLI TOHUMLAR VE MEYVELER | 3319728968 | 4454785770 | 3419% Mart 1106.850 945.843 14.55% 0.37%
DIGER GIDAMUSTAHZARLARI | 3710887603 | 3886594612 | 473% Nisan 956.201 1109428 16,02% 1730%
PASTACILIK URUNLERI 2921874912 | 3311877189 | 13.35% Mayrs 1.055.85 906.164 1418% 18,32%
SEKERVE SEKERMAMULLERT | 2,238056827 | 2,283875465 | 2,05% TOPLAM 5.207.051 4.836.694 % 0%
BITKISEL YAGLAR 1248610446 | 1534299828 | 22.88%
HUBUBAT 0608097641 | 1114352184 | 83,25%
BAKLIYAT 0,872998150 | 0948810375 | 8,68%
DEGIRMENCILIK URONLERI 0428403036 | 0434767284 | 149% %,\
GENEL TOPLAM 2107309263 | 2215318197 | 513% ' [
1

/
f
Tiirkiye geneli hububat bakliyat yagh tohumlar ve : HHL /
mamulleriihracatindailk 10 iilke (8in $) } I j
ULKELER 01HAZIRAN - 31 MAYIS (12 Aylk)
2024-2025 | 2025-2026 | Degisim | Pay X i ; 0
IRAK 1981100 | 152979 | 2363% | 1262% | (T
BIRLESIK DEVLETLER 121896 908422 24.80% 758% \ 3 3
SURIYE 555.324 682.982 2299% 570% Ui
CIBUTI 296.676 417497 40,72% 348% N\ 3 pie
ALMANYA 389.057 362.097 -6,93% 3,02% -
iRAN (ISLAM CUM.) 255.213 35541 3915% 296% :
SUUDI ARABISTAN 354.999 324469 -860% 2.11% !
BIRLESIK KRALLIK 297651 313.237 524% 261%
CEZAYIR 504.014 300.032 -4047% | 250% )
LIBYA 301859 | 288630 | -438% | 241% Tiirkiye geneli hububat bakliyat yagh tohumlar
ILK 10 ULKE TOPLAM 5663788 | 5465485 | 350% | 4558% ve mamulleri sektéril ihracat grafigi (5in 9
DIGER ULKELER 6.418.450 6.524.531 | 165% 5442%
GENEL TOPLAM 12082239 | 11990022 | -076% | 10000% | 1400000
1.200.000
iHBiR'inihracatindailk 10 iilke (Bin $) . A  — o A
ULKELER OTHAZIRAN - 31 MAYIS (12 Aylik) in 1000000 ° ° 0: ;°; s.
2024-2025 | 2025-2026 | Degisim | Pay ‘ = 800000
BIRLESIK DEVLETLER 321656 361716 14.32% 10.73% ] \ B r
IRAK 230333 201.083 12,70% 5871% <" 600.000
BIRLESIK KRALLIK 179142 187.027 440% 546% (I 3\
ALMANYA 187908 166.614 1133% 4.86% ; 400.000
CEZAYIR 134.622 112.324 -16,56% 3,28% s . :
RUSYA FEDERASYONU 83.012 109.077 3140% 318% | < _ 9 : 200.000
SUUDI ARABISTAN 103368 98.038 -516% 2.86% i, L 2025 ©202%
iRAN (ISLAM CUM.) 83910 93.006 10,84% 2.71% ‘ 0
CEKYA 76.701 75.888 -1,06% 2.21% ] | 0CAK SUBAT MART NiSAN MAYIS
KKTC 61.237 72262 18,00% 211%
ILK 10 ULKE TOPLAM 1461.890 1483.034 | 145% 43,28%
DIGER ULKELER 1960.265 | 1943397 -0,86% 56.72%
GENEL TOPLAM 3422154 3426431 | 0,12% 100,00%
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Bitkisel SUt Urtinleri Tasariminda Paradigma Degisimi:

Ttiketici beklentilerinden
ileri Ar-Ge stratejilerine

Prof. Dr. Nevzat KONAR

uresel gidasistemleri, iklim
krizininyarattig cevresel
baskilarve “Yesil Déntigiim”
stratejileridogrultusunda
radikal bir evrim gegirmekte olup, bu
evrimin merkezinde bulunan gida
urinlerinden birisi; bitkisel bazli stit
vesttiiriinleri alternatifieridir. Bu
urinlerin pazardave bilimselliteratiirde
genigbiryerbulmasi, 6ncelikli olarak
cokboyutlu tiiketici motivasyonlariyla
aciklanabilir. Tiiketici egilimleri, laktoz
intoleransiveyasiit proteinialerjileri
gibi dogrudan fizyolojik zorunluluklarin
yanisira, hayvansal tarimin yarattig
yliksek karbon emisyonlarive suayak
izineyonelik etik ve cevresel kaygilarla
sekillenmektedir (Yadavetal,, 2026).
Yagam Dongiisii Analizi
perspektifinden bakildiginda, bitkisel
bazlisistemlerin cevresel maliyeti
konvansiyonel siit tiretimine kiyasla
diigiiktiir. Ozellikle uluslararasi pazarlara
entegrasyonsiirecinde, giderek sikilagan
regiilasyonlar, gidaendiistrisini gevresel
etkisiminimize edilmis, stirdiirtilebilir
bitkisel formiilasyonlaradogru
itmektedir. Ancak bu ekolojik ve etik
avantajlararagmen, bitkisel stitlerin
konvansiyonelsiitiletambirikame
olusturabilmesii¢inbesinsel, duyusal
vereolojikagidan agilmasi gereken ciddi
teknolojik bariyerler bulunmaktadir
(Kauretal.,2026).
Konvansiyonel inek siitii, memeli

fizyolojisinin dogal bir tirtinii olarak
olagantistii bir kompleksiteye ve
dengeye sahiptir. Kazein misellerinin
olusturduguii¢cboyutluyaps, stitiinhem
stabilitesini saglayan, hem de kalsiyum
vefosfor gibielzem minerallerin
yiksekbiyoyararlanimlatagindig:
birbiyo-tagiyicidir. Inek siitiindeki
proteinler,insanbeslenmesiicin gerekli
cogu esansiyel amino asitleriyiliksek
oranlardaigerir. Bunakargilik bitkisel
sttalternatifleri,dogal bir emiilsiyondan
ziyade, digaridan mekanik veisil enerji
girdisiyle olugturulan, bitkisel dokularin
suicinde ekstrakte edildigikolloidal
dispersiyonlardir (Yadavetal.,2026).

Bumatrikslerinentemel
fizikokimyasal 6zelligi termodinamik
olarak kararsizolmalaridir. Fazlar
arasindakiaraytizey alani ok genis
olduguicin sistemin Gibbs Serbest
Enerjisipozitiftir ve sistem, bu enerjiyi
minimumaindirmekic¢infazlarinihai
olarakbirbirinden ayirmaegilimindedir.
Endiistriyel anlamdaraf émrii, bu mutlak
termodinamik ¢okiisiin teknolojik
miidahalelerlekinetik olarak nekadar
uzun stire geciktirilebildiginin bir
olciistidiir (Dharetal., 2025).

PRO_TEiN KARISIMLARIYLA
BESINSEL DENGENIN YENIDEN
TASARIMI

Besinsel profil ve duyusal

kabul edilebilirlik agisindan
degerlendirildiginde, bitkisel stitlerin
hammaddenin dogasindan kaynaklanan
dezavantajlari mevcuttur. Cogu

bitkisel kaynaklizin veyametiyonin
gibiesansiyel amino asitleragisindan
siirlayicidir ve matrikslerinde bulunan
fitik asit gibi antiniitrisyonel faktorler
mineral biyoyararlanimin diigtiriir
(Yadavetal.,2026). Ayrica, ozellikle
baklagil bazli siitlerde yiiksek oranda
bulunanlipoksigenazenzimlerinin
oksidatifreaksiyonlari, nihaitirtinde
istenmeyen tat ve koku (off-flavor)

profilleriyaratir. Busorunlariagsmakve
inekstitline esdeger bir besin matrisi
olusturmakicin protein karigimlar
yaklagimi 6ne ¢ikmaktadir. Farklitahil,
baklagil ve yaglitohumlarinbirarada
kullanilmasi hem esansiyel amino asit
dengesini saglamaktahem deistenmeyen
tatnotalarini maskeleyerek duyusal
kabul edilebilirligi artirmaktadir (Lee et
al.,2024).

i§1eme teknolojilerindeise,
konvansiyonelsiiti¢inuygulanan
gelenekselisiliglemlerbitkisel
matrikslerde agiriprotein
denatiirasyonunave ¢oziintirlik
kayiplarinayol acabilmektedir. Yegil
Dontigtim hedefleri dogrultusunda
endustri, tirtinkalitesini koruyan
termal olmayanyenilikci teknolojilere
yonelmektedir. Buileriteknikler, protein
molekiillerinin yapisini kontrolliibir
sekilde modifiye ederek emiilsiyon
kapasiteleriniisil stresyaratmadan
iyilestirmekte ve antiniitrisyonel
faktorlerin inaktivasyonunu
saglamaktadir (Kauretal.,2026).

Tleri diizey yapisal analizlerde
butiiryenilik¢iiglemlerin protein
sekonderyapilarindayarattig
mikroyapidegisimleriharitalamak
icin 6nemlidir. Sivibazli sistemlerin
yani sira, toz formdakibitkisel protein
konsantrelerinin tiretiminde de
partikiilmorfolojisini ve rehidrasyon
kapasitesini dogrudan etkileyen spray
kurutmaparametrelerinin mithendislik
optimizasyonu iiriin stabilitesii¢in kritik
birbasamaktir.

FERMENTASYON TEKNOLOJILERI
YENI NESIL URUNLERI
SEKILLENDIRIYOR

Bitkisel stitalternatiflerinin biyo-
fonksiyonelligini velezzet profilini
gelistiren en 6nemlisiireclerdenbiri
fermentasyondur. Laktik asitbakterileri
ile gerceklestirilen fermentasyon,
sadecerafdmriiniiuzatan biriglem

ISTANBUL HUBUBAT BAKLiYAT YAGLI TOHUMLAR VE MAMULLERi iHRACATCILARI BiRLiGi | MART/NiS

degil, komplekskarbonhidratlarin
pargalanmasinive biyoaktif peptitlerin
acigacikmasinisaglayan dinamik bir
biyotransformasyondur (Uedaetal.,
2025).

Konvansiyonel siitte laktoziizerinden
yliriiyen fermentasyonkinetigi, bitkisel
matrikslerde dogal substrat eksikligi
nedeniyle yavaglayabilir. Standartbir
fermentasyon egrisielde edilebilmesi,
asitlik gelisiminin hizlandirilmasive
arzuedilen tekstiirtinkurulabilmesiicin
formiilasyonlarakontrolliimiktarlarda
sakarozilavesinin yapilmasireolojik
hedeflereulagmadakullanilan etkilibir
yontemdir (Dharetal.,2025; Uedaetal.,
2025).

Gadateknolojisiperspektifive
bitkisel stitlerin ticariiiriinlere
dontigtiirilemsleriicin
bufiiriinlerdekistabilite
davraniglarinin dagozoniinde
tutulmalarigerekir. Cok fazhi
bitkisel matrikslerde en goriiniir
fiziksel bozulma, yogunluk farkindan
kaynaklananyerdegistirme ‘
hareketleridir. Bagimsiz {{
vekiiresel bir damlacigin
siireklifazicindekikiitlecekimsel
ayrigmahizi Stokes Yasastile

modellenir. Partikiil v

capindakiufakbir
artisinfazayrilma
hizinikatlanarak artirmasi, endiistriyel
proseslerde homojenizasyonunkritik
roliinii ortayakoyar. Ancak partikiil
boyutu her zaman sabitkalmaz.
Flokiilasyon siirecinde damlaciklar
koruyucumembranlariniyirtmadan
birbirine tutunarak salkimlar
olustururken, koalesans agamasinda
buincefilm tamamenyirtilarak
damlaciklarin tek ve bliylik bir yapiya
doniligmesine neden olur. Bir diger
yapisal ¢cokiis mekanizmasiolan Ostwald
olgunlasmasindaise, basing farklar:
nedeniyle molekiiler diizeyde madde
difiizyonu gerceklesir (Dharetal., 2025).
Bureolojik zafiyetlerigidermek
veliriin stabilitesini saglamak
icinformiilasyonlardaaraytizey
geriliminidiigiiren emiilsifiye
edicilerve siirekli fazin viskozitesini
artiran hidrokolloidlerin kullanimi
zorunludur. Yapisal agin gliclendirilmesi
stirecinde, hidrokolloidlerin belirli
konsantrasyonlardaki sinerjistik
etkilerifaz ayrilmalarini durdurarak
endiistriyel irlin tasariminakatki sunma
potansiyelleribulunmaktadir.

“

_ >

BiTKISEL PEYNIiR

@ ANALOGLARINDA

KAZEIN SORUNU

Bitkisel peyniranaloglarinagecildiginde,
konvansiyonel siit
’ iriinleriyle olanreolojik
ayrismacokdahabelirgin

hale gelir. Geleneksel peynirin erimeve
uzama Ozellikleri, kazein proteininin
olusturduguspesifik agyapisina
dayanir. Bitkisel globular proteinler,
dogalari geregikazein aginin sundugu
butermo-doniigiir erime davranigini
sergileyemezler (Luetal.,2026).

Mevcutbitkisel peynirler genellikle
yiiksek orandarafine edilmignigastalar
vekatibitkisel yaglarin emiilsiyon haline
getirilmesiyleliretilmekte, bu dabesin
degerinin diismesine neden olmaktadur.
Kazeininyapisal fonksiyonlarini
taklitedebilecek protein-nisasta
interaksiyonlarinin derinlemesine
anlagilmasivebitkisel proteinlerinyiizey
hidrofobiklikleriilejellesme 6zelliklerini
degistirecekyenimodifikasyon
tekniklerinin gelistirilmesibiiytik bir
gerekliliktir (Luetal.,2026).

Sonugolarak, bitkisel stitlerve
analoglari konvansiyonel siitlin bitkisel
birkopyasiolmaktan ¢ikip, kolloidal
kimya, ilerireolojiveyesilisleme
teknolojilerininkesigim noktasinda
yer alanyliksek katma degerli sistemler

~-
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“Bitkisel siitler ve analoglari
konvansiyonel siitiin bitkisel
bir kopyasi olmaktan cikip,
kolloidal kimya, ileri reoloji ve
yesil isleme teknolojilerinin
kesisim noktasinda yer
alan yiiksek katma degerli
sistemler haline gelmistir."

haline gelmistir. Endiistriyel Ar-Ge
siireclerinin temelhedefi; termodinamik
kararsizlig1 yonetmek, konvansiyonel
peynirveyogurttekstiirlerinikazein
olmadan taklitedebilmek ve tiim
buiiretim agamalarini gevresel

yiiklien azaindiren teknolojilerle
gerceklestirmektir.
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Gida Endustrisinde Yesil Donustum ve Temiz Etiket (Clean Label):

Surdurilebilir
formiilasyonlar,
postbiyotikler ve
inovatit hammaddeler

1daendiistrisinde

sonyillarda

gbzlemlenen radikal

dontigtimlerden biri,
turin formiilasyonlarinin
sadelegstirilmesinive sentetik
bilesenlerin elimine edilmesini
merkeze alan temiz etiket
yaklagimidir. Baglangictayalnizca
bir pazarlama stratejisiveya
belirlibir tiiketici grubunun
spesifik talebiolarak ortaya ¢ikan
bukavram, ginimizde baziana
akim gidaliretim konularinin
temel 6nkosullarindan birihaline
gelmistir.

Katkimaddelerine, yapay
renklendiricilere, kimyasal
koruyucularave endiistriyel
modifikasyonlarakarsi giderek
artan tiiketici stipheciligi, Ar-Ge
uzmanlariniyenilik¢ihammadde
arayisinayonlendirmektedir.
Ancakbirtirintin etiketinden
sentetik emiilsifiyerleriveya
yapay antioksidanlari ¢ikarmalk,
basitbir eksiltmeigleminden
ibaretdegildir. Budurum, gida
matriksininigsel dengesini
etkileyen, mikrobiyolojik giivenlik
bariyerlerinizayiflatan ve bozulma
reaksiyonlarinihizlandiran bir dizi
fizikokimyasal sorunuberaberinde
getirir. Dolayisiyla, “katkisiz”
gidatasarimisadece safbirigerik
listesiyaratmak degil; molekiiler
diizeydekiyapisal bosluklari dogal,
stirdiiriilebilir ve biyolojik kokenli
bilegenlerle yeniden doldurmay:
gerektiren son derece karmagik bir

miihendislik stirecidir. Bu siirecin
iticiglicii, iretim maliyetleri
veyateknolojik atilimlardan
ziyade, dogrudan tiiketici
beklentilerindeki evrimdir.

TUKETICi ALGISI
FORMULASYON
TERCIHLERINi
BELIiRLIYOR

Tiiketiciler, endiistriyel olarak
islenmig gidalari degerlendirirken
artik sadecelezzetve fiyata
odaklanmamakta, tirtiniin
icerigindekibilegenlerin

dogallik ve aginalik derecelerini
titizlikle sorgulamaktadirlar
(Asiolietal.,2017). Psikolojik
algilizerine yapilan kapsaml
pazar aragtirmalarive projektif
haritalama ¢aligmalari, bireylerin
gidabilesenlerini kategorize
ederkenbilimsel toksisite
verilerinden ziyade, isimlerin
kimyasal adinavelaboratuvar
liretimialgisina tepkiverdigini
gostermektedir (Aschemann-
Witzeletal.,2019).

Tamamen giivenlive dogal bir
yapiyasahip olsadahi, karmagik
birkimyasalisimlelistelenen
birbilesen, titketicinezdinde
potansiyel olarak tehlikeli olarak
kodlanabilmektedir. Bubiligsel
Onyargi, taninabiliricerik ilkesini
dogurmus ve tiiketicilerin
liriin formiilasyonlarinda
“mutfaklarinda” bulabilecekleri
malzemeleri aramasini saglamigtir
(Cao & Miao,2022).

"Katkisiz icerik veya bir diger
ifadeile ‘Clean Label’ gida
hareketinin gelecegi. yalnizca
iiriin formiilasyonlarinin
sadelestirilmesiyle sinirh
kalmayip, hammaddelerin
cevresel ayak izini minimize eden
tam entegre siirdiiriilebilirlik
uygulamalarim da kapsar.”
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Beklentilerinbu diizeyde
spesifiklesmesi, fiyat elastikiyeti
lizerinde de dogrudan bir etki
yaratmagtir. Tiiketicilerin, seffaf
iceriklistelerine sahip, minimal
islem gormiis tirtinlere yonelik
odemeisteklilikleri, konvansiyonel
muadillerine kiyaslaistatistiksel
olarak anlamli diizeyde daha
yiksektir (Hsuetal.,2023). Yiiksek
lirinilgilenimigosteren tiiketici
segmentleri, busaflik garantisii¢cin
onemlibir fiyat primini 6demeyi
kabul etmektedir. Ancak bu durum,
lireticiye sadece finansal bir
avantaj degil, vaat edilen duyusal
kaliteyihicbir katkimaddesi
olmadan raf 6mriiboyuncakoruma
gibibir operasyonel sorumluluk
yiklemektedir.

MUSILAJ BAZLI 3
HIDROKOLLOIDLER YAG
IKAMESINDE ONE CIKIYOR

Geleneksel iretim sistemlerinde,
sivifazlar arasindakiaraytizey
geriliminidiiglirmekve faz
ayrilmasiniengellemekicin diigtik
molekiil agirlikli sentetik ylizey
aktifmaddeler yaygin olarak
kullanilir. Diizenleyici kisitlamalar

ve tiiketicibaskisibubilegenlerin
kullanimini sinirladiginda, matriks
kararlilig1 6nemlibir sorunlakarg:
karsiyakalir. Bunoktada, protein
tabanli biyo-emiilsifiyerlere ve
fiziksel konjugatlarayonelim
hizkazanmigtir. Yitksek molekiil
agirliklari sayesinde sivi
araylizeylerinde viskoelastik
filmler olusturan dogal proteinler,
sterik ve elektrostatik itme
saglarlar. Ancak buproteinlerin
emiulsifikasyon kapasiteleri
cevresel streslere karsisonderece
hassastir. Bukirilganligi agmak
icin proteinlerinyapay kimyasallar
kullanilmadan, termal olmayan
ilerifiziksel 6niglemlerle modifiye
edilmesi6nemlibir teknik
mudahalesidir (Chutia & Mahanta,
2023).

Formiilasyon kisitlarinin bir
diger bnemliboyutu, yag azaltimi
ve tekstiir modifikasyonudur.
Kaloridegerinidiisirmek
amaciylahayvansal veyakat1i
yaglarin sistemden ¢ikarilmasi,
Uriiniin ag1zhissinde veigsel
biitiinligiinde 6nemlibosgluklar
yaratir. Bubosluklar: telafi
etmenin enyenilik¢iyolu, miisilaj

bazlihidrokolloidlerinyapisal ag
olusturucuolarak kullanimidir
(Tosifetal., 2025). Keten tohumu
veyachiagibikaynaklardanelde
edilen miisilajlar, yiiksek su tutma
kapasiteleri sayesinde sistemin
goriunturviskozitesiniartirirveyag
damlaciklarinin yarattigi kayganlik
hissinitaklitederler.

TUZ VE SEKER
AZALTIMINDA

YENI NESIL
TEKNOLOJIiLER DEVREDE

Formiilasyonlardasu gog¢iinii
engellemek ve yapisal stabiliteyi
saglamakicin kullanilan

dogal baglayicilardan biri

olan hidrokolloid kullanima,
sistemin viskoelastik dengesini
diizenleyerek protein-polisakkarit
etkilesimlerini optimize ederve
faz ayrimlarini geciktirerek raf
omriiniiuzatir. Benzer sekilde,
seker azaltimisiireclerinde
standartbir tatlilik ve reolojik
dolgu saglamak amaciylayapay
tatlandiricilar yerine, kontrollii
miktarlardakristalize sakaroz
kullanima, Girtiintin tekstiirel
profilini korurken tiiketici algisini
olumlu yonde etkileyen gilivenilir
bir stratejidir. Tuz azaltimaiise,
mikrobiyolojik giivenlik ve protein
¢ozuniirligi agcisindan en zorlu
miidahalelerdenbiridir (Khanet
al.,2024).

Sodyum kloriiriin sistemden
cekilmesipatojen geligim riskini
artirdigindan, gidateknolojsisinde
buacigiyenilik¢iteknolojileri
proses hatlarinaentegre ederek
kapatmaya caligmaktadir.

Gidamatrikslerindekien biiyiik
kimyasal tehditlerdenbiriolan
lipid oksidasyonu, besin degerinin
diismesine ve tiiketicitarafindan
reddedilen acilagmatatlarinin
ortayacikmasinanedenolur.
Oksidasyonu tetikleyen gecis
metalleriniinaktifhale getirmek
icin onyillardirkullanilan
Etilendiamintetraasetik asit
(EDTA) gibi sentetik gelatlama
ajanlarinin formiilasyonlardan
cikarilmasi, aragtirmacilar:
dogal selatorlerin molekiiler
mekanizmalariniincelemeye
yoneltmigtir (Mussioetal.,2025).

Polifenoller, flavonoidler




ve organik asitler agisindan
zengin bitki ekstraktlari, gecis
metalleriyle giicliikoordinasyon
kompleksleriolusturarak pro-
oksidan etkilerini ortadan
kaldirir. Cay polifenolleriveya
biberiye ekstrakti gibidogal
ajanlarin proses dayanimini
artirmakicin siviekstraktlar,
spray kurutmayontemleriyle
mikrokapsiile edilerek stabil
tozlaradoniigtiiriiliir. Elde
edilen mikropartikiiller, hassas
polifenollerinisive oksijen
temasinikeserek bilegenlerin
matriksicindehomojen
dagilmasini ve etkinlikleriniuzun
siire korumasini saglar.

Kimyasal koruyucularin
elimine edildigi sistemlerde
gidagiivenligini saglamak
amaciylagelistirilen biyokoruma
stratejileri, endiistrinin
karsilagtig1 en biiytlik zorluklara
yenilik¢i ¢ozlimler sunar
(Chauhan & Rao,2024). Laktik
asitbakterileri, bakteriyosinler
vekiiltiir fermentatlarinin
kullanimi, hedefpatojenlerin
hiicresel metabolizmalarini
bozarak mikrobiyal inhibisyon
saglar. Etikette yalnizcadogal bir
kiiltir olarak yer alan bu ajanlar,
sentetik antimikrobiyallerin
iglevinitistlenir. Biyokoruma
stratejilerindekien giincel
paradigmadegisimiise canli
probiyotiklerin 6tesine gegerek
postbiyotik kullaniminin
yayginlagmasidir (Gargetal.,
2026).

Postbiyotikler; cansiz mikrobiyal
hiicreleri, hiicre duvariyapilarini
vefermantasyon sirasinda
ortamasalinan organik asitler
ile ekzopolisakkaritleriiceren
kompleks preparatlardir. Canli
olmadiklarii¢in zorluisil
islemlere karsitam bir dayaniklilik
gosterirler. Bir formiilasyona
postbiyotik eklendiginde,
icerdigiorganik asitler sayesinde
mikrobiyolojik raf 6mrii
uzatilirken, ekzopolisakkaritler
subaglamakapasiteleriile
triniin dokusunu gelistirir ve
susalmaproblemlerini6nler.
Ayrica, bagisiklik sistemini
destekleyici 6zelliklerisayesinde

lirint fonksiyonel bir gidaya
dontistiirerek katkisizicerik
arayigindaki tiiketicilere cok yonli
faydalar sunabilirler.

CLEAN LABEL
HAREKETINDE
SURDURULEBILIRLIK
VE FONKSIiYONELLIK
BIRLESiYOR

Katkisizigerik veyabir diger
ifadeile “Clean Label” gida
hareketinin gelecegi, yalnizca
liriin formulasyonlarinin
sadelestirilmesiyle sinirli
kalmayip, hammaddelerin
cevresel ayakizini minimize eden
tam entegre stirdiiriilebilirlik
uygulamalarinidakapsar.
UAyrica, iretim hatlarindan
onemlikoruyucularin
cikarilmasi, fabrikalardakihijyen
standartlarinive kalite kontrol
stirecleriniytliksek bir hassasiyet
seviyesine tagimaktadir. Sentetik
kimyasallarin varligindatolere
edilebilenufak ¢capraz bulagmalar,
biyokoruyucularin kullanildig:
hassassistemlerdehizla
mikrobiyal krizlere dontigebilir.
Bunedenle tesis operatorlerinin
sanitasyon prosediirleri, kritik
kontrol noktalarive olasibulag
risklerikonusundasikiegitimlere
veizlemelere tabitutulmalari
sarttir.

Sonugolarak, etiketlerden
kimyasal terimlerin
silinmesiyle dogan reolojik ve
mikrobiyolojik bogluklar; fiziksel
modifikasyonlar, postbiyotikler,
ilerikinetik modellemelerve
yiiksek teknolojiegitim araglarinin
esgudimlii kullanimiyla
doldurulmaktadir. Safve
taminabilirigcerik sunmahedefi,
ancak arka planda molektiler
diizeydekietkilesimlerin
son derece yenilik¢ive 6zgiin
mithendislik yaklagimlariyla
yonetilmesihalinde stirdiiriilebilir
ticaribagarilara doniigebilir.
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Protein barlarinda

duyusal
stirdiiri

kalite,
lebilirlik ve

yapi-fonksiyon iliskisi

odernbeslenme

aligkanliklarindaki

paradigma

degisimi,
atigtirmalik konseptinisaltkalori
vehazkaynagindan ¢ikarip,
spesifik fizyolojik ihtiyacglara
yanitveren, makro-ve mikro-
besin 6gelerince zenginlestirilmisg
biyokimyasal tagiyicisistemlere
dontistiirmiistiir. Bu doéniigimiin
engiicliitemsilcilerinden
biriolan proteinbarlar;
sporcubeslenmesindenkilo
kontroliine, vegan diyetlerin
desteklenmesindenyogunis
temposundakibireylerin 6giin
ikamesiarayislarinakadar son
derece genigbir demografiye
hitap eden kompleks gida
matriksleridir.

Sivibazligida
formulasyonlarinin temel zorlugu
emulsiyon kararliligini saglamak
vefaz ayrilmalarini engellemek
iken, protein barlar gibiyliksek
protein oranina (%20-40) ve
distik su aktivitesine (aw<0.65)
sahip kati1hal sistemlerinde temel
fizikokimyasal problem ¢ok daha
farklibir boyuttakendini goésterir:
depolama siiresince matriksin
elastikiyetinikaybederek
siddetlibir sekilde sertlesmesi,
yapiskanlagmasive sonug olarak
duyusal reddedilmeyeyol acan
yapisal ¢okiis. Ar-Geuzmanlari
icinprotein bar tasarimi, sadece
besindegerlerinibir arayagetiren
bir formiilasyon olusturmaislemi
degil; protein, karbonhidrat,

“Sertlesme kinetigini
yavaslatmanin en etkili
yolu, matriks icindeki suyun
dagilimini kontrol altina almak
ve proteinlerin birbiriyle
etkilesime girmesini fiziksel
engellerle sinirlandirmaktir. Bu
noktada polisakkarit tabanh
hidrokolloidler, su tutma
kapasiteleri ve vizkozite modifiye
edici 6zellikleri ile sistemin
stabilizatérii roliinii iistlenirler.”

lipitve suyun termodinamik
dengesini kurmayi gerektiren,
rafomriikinetigini polimerik ag
teorisitlizerinden kontrol eden
cokbilinmeyenli bir matriks
optimizasyonu problemidir
(Movagharetal.,2025).

Yiiksek proteinlive diigiik
nemlibumatrikslerin depolama
sirasindakarsilagtigi en yikici
bozulmamekanizmasiolan
“sertlesme” olgusu, tirtintiin
taze halindeki slingerimsive
¢ignenebilir dokusunun, aylar
icinde adetataglagmisbiryapiya
déntlismesisiirecidir. Budurum,
basitbir suuzaklamasiolayindan
ziyade, sistemicindekimolekiiler
goclerinve termodinamik
dengesizliklerin bir sonucudur.
Proteinbarlartemel olarak amorf
yapidaolup, proteinizolatlarinin,
seker suruplarininvelipitlerin
homojen olmayan bir gekilde
dagildigi cok fazli sistemlerdir.

Zamanabagliolarak bu
yapiicinde konsantrasyon

degisimlerive gecisgleriile
kimyasal potansiyel farkliliklar:
nedeniyle mikro-diizeyde su
gocliyasanir. Formiilasyondaki
karbonhidratbaglayicilar suyu
kendibiinyelerine ¢cekerken,
ortamdaneminikaybeden
protein molekiilleribirbirleriyle
cokdahayakin temaskurmaya
baglar. Suyuazalan protein aginda
serbesthacim daralir, molekiiler
hareketlilik radikal bicimde
yavaglar ve matriks camsi gecis
sicakliginin (Tg) altinadiigserek
esnekkaucugumsufazdan,
sertcamsifazagecer. Fiziksel
sertlesmeye paralel olarak,
protein molekilleriarasinda
disilfitbaglarinin kurulmasi,
hidrofobik etkilegimlerin
artmasiveindirgen sekerlerle
proteinlerin amino gruplari
arasindagerceklesen kovalent
caprazbaglanmalar, ti¢ boyutlu
ag1geridondiiriilemezsekilde
etkiler (Pourghasemianetal.,,
2025).

HIDROKOLLOIDLERLE
TEKSTUR VE STABILITE
YONETIMI

Bumakromolekiiler degisimi
durdurmakve termodinamik
dengeyisaglamak adina
formiilasyon ¢aligmalari
devreyegirer. Sertlesme
kinetiginiyavaglatmaninen
etkiliyolu, matriksicindeki
suyun dagiliminikontrol altina
almak ve proteinlerin birbiriyle
etkilesime girmesinifiziksel




engellerle sinirlandirmaktir.
Bunoktadapolisakkarittabanli
hidrokolloidler, sututma
kapasitelerive vizkozite modifiye
edici6zellikleriile sistemin
stabilizatoriiroliintiiistlenirler.
Ozgiil formiilasyonlara
optimize edilmigoranlarda
entegre edilen hidrokolloidler,
matriksic¢indekiserbest suyu
baglayarak su aktivitesini (aw)
mikrobiyolojik glivenlik sinirlari
i¢inde sabitlerken, protein
molekiillerinin arasinagirerek
sterik bir katman olugtururlar
(Movagharetal.,2025).
Bazihidrokolloidler protein-
protein etkilegimlerinifiziksel
olarak engelleyerek istenmeyen
kovalent caprazbaglarin
olusumunu sinirlar. Tekstiir profil
analizleributiirhidrokolloidlerin
eklenmesinin barlarin sertlik
veyapiskanlik degerlerinde
dramatik diigtisler saglarken,
yapisal buitiinligi simgeleyen
igtutunmaparametrelerini
tiketicibegenisi dogrultusunda
optimize ettigini kanitlamaktadir
(Movagharetal.,2025).
Birproteinbarin
mimarisisadece proteinve
hidrokolloidlerdenibaret
degildir; sistemiplastikize eden
ve tat profilini belirleyen baglayici
ajanlar dabiyik 6neme sahiptir.
Temizetiket (clean-label)
talepleri dogrultusundaendiistri
yoniiniidogal alternatiflere
cevirmistir. Hurmaezmesi, incir
piresi, bal veyafonksiyonel
prebiyotikliflerhem dogal
tatlandiricithem de nem tutucu
olarak formiilasyonlara déhil
edilmektedir (Sabeeletal.,2025).
Ancak,barinrafémriboyunca
yumusakligini koruyabilmesi
icinkristalizasyon kinetiginin
yonetilmesigerekir. Agir:
orandamonosakkaritkullanima,
zamanlamatriksicinde sert seker
kristallerinin olusmasinayol
acabilir. Buriskibertarafetmek,
baglayicifazadogruviskoziteyi
kazandirmak ve mikrobiyal
bozunmayiengelleyecek ozmotik
basinciyaratmak amaciyla
standartve kontrollii sakaroz
ilavesiyapisal stabilite agisindan
miikemmel bir dengeleyiciajan

olarakrol oynar. Karbonhidrat
fazi, sadece enerjiverenbir dolgu
maddesidegil, aynizamanda
proteinlerin plastikize oldugu,
matriksiciserbesthacmin
ayarlandigi bir tampondur.

BITKIiSEL PROTEIN
HARMANLARIYLA
AMINO ASIT
DENGESININ
SAGLANMASI

Formiulasyonun temelini
olusturan protein kaynaklarinin
secimiise, tiiketicitrendleri
ve fizikokimyasal uyumluluk
acisindan bar caligmalarinin
enkritikagamasinitemsil eder.
Veganbeslenme aligkanliklarinin
yikselisive stirdiirtilebilirlik
argiimanlari, odagi hizla
peyniraltisuyuizolatlarindan
bitkiselbazliproteinlere
kaydirmigtir. Ancak tek bir
bitkisel kaynagin kullanimai,
esansiyel amino asit skorunu
tam anlamiylakargilayamaz.
Besinsel yetersizligi agmanin
yeganeyolu protein harmanlari
olusturmaktir. Esmer piring
proteiniile bezelye, soya
veyakenevir proteinlerinin
optimize edilmigoranlarda
harmanlanmasi, amino asit
eksigini kapatmaklakalmaz,
aynizamanda farkliproteinlerin
sututmakapasitelerini
dengeleyerek barin hamur
reolojisinitiretim hatlarinda
islenebilirbir seviyeye
getirir (Israelsenetal.,2026;
Pourghasemianetal.,2025).
Bitkisel protein harmanlarinin
kullanilmasi, beraberinde ciddi
duyusal handikaplar getirir.
Tiketicibeklentileri, yliksek
birhazalmayi sartkosarken,
bitkisel proteinizolatlariyliksek
kumsu hisse ve “off-flavor” tat
notlarinmasahiptir. Buduyusal
dezavantajlarimaskelemekicin
cokkatmanlibartasarimlar:
gelistirilmektedir. En alttagevrek
bir biskiivi tabani, ortadabezelye-
piring proteiniharmanindan
olusanyumusak birnougat, onun
lizerinde dogal antioksidanlarca
zengin ¢ikolatakaplamasindan
olusan tasarimlar, tekstiirel
kontrastyaratarak bitkisel
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proteinlerin olumsuz 6zelliklerini
bagariylaodrter (Israelsenetal.,
2026).

Depolamastiresince
gerceklesen makromolekiiler
yapilariincelemekiginileri
yapisal analiztekniklerinin
kullanilmasi zorunludur.
Proteinlerin amorfmatrikste
zamanlanasil katlandiginive
hidrojenbaglarinin nasil yeniden
organize oldugunu gézlemlemek
amaciylaFourier Dontigimli
Kizilotesi Spektroskopisi (FTIR)
glicliibir aractir. FTIR analizleri,
proteinlerinikincil yapilarindaki
degisimleriharitalayarak,
depolamasiirecinde yumusak
alfa-sarmalkonformasyonlarinin,
agregasyonun habercisiolan
sertbeta-yaprakyapilarina
dontigimiiniincelemeye katki
sunar (Pourghasemianetal.,
2025). Modifiye edilmig protein
soliisyonlarinin bariiretim
hattindakullanilabilir tozlara
dontigtirilmesisilirecindeise
elde edilen materyallerin spray
kurutmaile optimizasyonu
gerceklestirilerekhomojen
dagilim saglanir.

MIKROALG VE
PSODOTAHILLARLA
FONKSIYONEL
ZENGINLESTIRME

Fonksiyonel zenginlegtirme
perspektifinden bakildiginda,
proteinbarlari antioksidan
vefitokimyasal tagiyici
nutrasoétiklerdir. Cegitli
psodotahillarin formiilasyonlara
dahil edilmesiurunun diyet
lifive fenolik asiticerigini
maksimize eder (Sabeel etal.,
2025). Gunumiiziin en yenilikei
uygulamalarindanbiriise
mikroalglerinbar mimarisine
entegrasyonudur. Spirulina
platensisve ondan ekstrakte

edilen fikosiyaninler, iiriine
Oonemlibir antioksidan kapasite
katar (Pourghasemianetal.,
2025).

TICARIBASARIDARAF
OMRU KINETIGININ ROLU
Yenilik¢ihammaddelerle
geligtirilmigbutirtinlerin ticari
basarisi, mikrobiyolojik giivenlik
ile birlikte raf bmriikinetiginin
kusursuzyonetimine baglidir.
Icerigindekiyaglitohumlardan
gelen doymamigyagasitlerinin
yuksekligi, protein barlari
oksidatifbozulmayaacikhale
getirir. Ar-Gesiireclerinde,
hizlandirilmigraf 6mrii testleri
sirasindaperoksit degerindeki
artiglarin ve antioksidan
bozunmakinetiklerininizlenerek
ikincidereceden polinom
modellerle matematiksel
denklemlere dontistiiriilmesinde
yarar vardir (Sarpongetal.,

2026).Reaksiyon hiz sabitleri
hesaplanarak tiriintiin farkl
iklim kogullarindasergileyecegi
fizikokimyasal tepkimelerin
yiuksek kesinlikle 6ngorilmesi
saglanair.

Ozetle, atigtirmalik konsepti
ileyenidentanimlanan protein
barlar;besinsel degerlerin,
termodinamik kanunlarin
vemalzemebilimininicgice
gectigiinovatifiriinlerdir.
Yapisertlesmesivekisith
amino asit profili gibiengeller;
protein kombinasyonlari,
hidrokolloidlerin kullanimz,
cok katmanli tirtin yapisi
olusturulmasiile agilabilir.

Kaynaklar:

® JIsraelsen, I, Groves, B.,
Freshour, A., Shen, C., Sarker, A.,
Jaczynski, J., & Matak, K. (2026).
Development of a Nutrient-Dense
Snack Bar: Sensory, Nutritional,
and Physicochemical Insights.
Applied Food Research, 101728.

® Movaghar, S., Pourfarzad,
A., & Nikoo, A. M. (2025).
Optimization of brownrice protein
bars formulatedwith Arabic and
Persian gums: Insightsfrom
physicochemical, FTIR, and
chemometric analyses. LWT-
Food Science and Technology, 231,
118303.

® Pourghasemian, P,
Pourfarzad, A., & Babakhani, A.
(2025). Optimization of a brown
rice protein bar supplemented
with Spirulina and phycocyanin:
FTIR-based analysis of protein
secondary structures and
multivariate quality assessment.
Applied Food Research, 5,101259.

® SabeelV,A., Dubey,PK.,&
Roy, S. (2025). Development of
gluten-free functional snack bar
for glutenintolerant population
by utilizing pseudocereals and
dates. Food Chemistry Advances,
7,100999.

® Sarpong, F., Oduro-Yeboah, C.,
Danso, I, Tetteh, J. E., Boateng, E.
F., & Owusu-Kwarteng, J. (2026).
Assessment of nutritional quality
and shelf-life of Nutri-bar plant-
based diet using second-order
polynomialmodel. Applied Food
Research, 6,101645.
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BD pazarina acilan kapi

LAS VEGAS

tinyanin dortbir
yanindaLas Vegas
denildiginde aklailk
olarak devoteller, 151l
151l caddelerve eglence sektorii
geliyor. Ancak sonyillarda
sehir,yalnizcaturizmin degil,
kiiresel ticaretin, fuarciligin ve
tiiketicitrendlerinin de 6nemli
merkezlerindenbirihaline
geldi. Ozellikle gida, atigtirmalik
urunler, perakende ve tiikketici
turilinlerisektorlerinde faaliyet
gosteren girketlericin Las
Vegas, Amerika Birlesik
Devletleri (ABD) pazarina
acilan stratejik birkapiniteligi
tasiyor.
ABD’nin Nevadaeyaletinde
yer alan Las Vegas, yaklagik
2,4 milyonniifusasahip
metropolitan bolgesiyle
tlkenin en 6nemli ekonomik
merkezlerindenbiri
konumundabulunuyor. Deniz
seviyesindenyaklagik 610
metreyiikseklikte yer alan
sehir, cevresinisaran ¢élve dag
manzaralariylafarklibir cografi
yapiyasahip. Bugilin diinyanin
entaninankentlerinden
biriolan LasVegas’in adiise
Ispanyolca “cayirlar” anlamina
gelen “vegas” kelimesinden
geliyor. Bir zamanlar dogal su
kaynaklariveyesil alanlariyla
bilinenbolge, zamaniginde
diinyanin en hareketli turizmve
ticaret merkezlerinden birine
dontistii.

COLUN ORTASINDA
YUKSELEN SEHIR
LasVegas’in hikadyesi, ABD’nin
batiyadogrugenigleme
doénemine kadaruzaniyor.
1905y1lindayerlesime acilan

Her yil milyonlarca ziyaretciyi ve
sektor profesyonelini agirlayan
Las Vegas, Tiirk gida sektorii icin
yalnizca bir fuar destinasyonu
degil, ayni zamanda yeniis
baglantilarinin kuruldugu

stratejik bir ticaret merkezi. Sehir,

ABD pazarina ulasmak isteyen
firmalar icin 6nemli firsatlar
barindinyor.

kent,1911yilindaresmisehir
statiisii kazandi. Ozellikle 20.
yuzyilinikinciyarisindabiytlik
birbiliylime ivmesiyakalayan
LasVegas,1960’lardanitibaren
nifusunuve ekonomik giicinii
katlayarak artirdi.

1990-2000yillar1arasinda
nifusunytizde 85’inlizerinde
artig gostermesi, sehrin
ABD’nin en hizli biiyliyen
yerlesim merkezlerinden biri
olmasinisagladi. Bugiinise
LasVegasyalnizca Nevadanin
degil, ABD’nin en 6nemlihizmet
ekonomilerinden biriolarak
kabul ediliyor.

Kendisini “Diinyanin
Eglence Bagkenti” olarak
tanimlayan sehir, aynizamanda
uluslararasikongreler, fuarlar,
spororganizasyonlariveig
etkinlikleriyle de dikkat ¢ekiyor.
LasVegasVadisi, Nevadanin
finans, ticaretve kiltiir merkezi
olarak faaliyet gosterirken, sehir
heryilmilyonlarcaziyaretciyi
agirhiyor.

LAS VEGASA

NASIL GIDILIR?
Tirkiye’den Las Vegas’a
dogrudanucgusbulunmuyor.
Ancak Turk Hava Yollari’nin
Los Angeles, New Yorkve
Chicagobaglantiliuguslariyla

sehreulasmak miimkiin.
BununyanindaLondra
lizerinden British Airwaysveya
Frankfurtiizerinden Lufthansa
baglantilaridasik tercih edilen
alternatifler arasindayer aliyor.

Sehrinanaulagim
merkeziolan Harry Reid
Uluslararasi Havalimani,
yillik yaklagik 55 milyon yolcu
kapasitesiyle ABD’nin enyogun
havalimanlarindan biriolarak
gosteriliyor.

ABD’nin batiyakasiniziyaret
edenlericin Los Angeles-Las
Vegas hattidaoldukc¢apopiiler.
Iki gehir arasindakiyaklasik
430 kilometrelik mesafe, trafik
yogunlugunabagliolarak dort
ilabegsaatlik bir otomobil
yolculuguylaasgilabiliyor.

NE ZAMAN GiDILMELi?
LasVegasyilinbuyik
bolumiinde giinesli giinler
yasayan bir gsehir. Yaz aylarinda
sicakliklar zaman zaman 40
dereceniniizerine ¢ikarken,
kisaylarindahavadahailiman
seyrediyor.

Ozellikle eyliil-mayis dénemi,
hemdaharahatiklim kogullar:
hem deyogun fuarve etkinlik
takviminedeniyle sehriziyaret
etmekicginenuygunzaman
dilimiolarak 6ne ¢ikiyor.
Ilkbaharve sonbahar aylar:
isehemturistik gezilerhemde
igseyahatleriicinideal kabul
ediliyor.

EGLENCENIN KALBI:

LAS VEGAS STRIP
LasVegas’in simgesihaline
gelen Las Vegas Strip, yaklagik
7kilometre boyuncauzananve
dinyanin en biiylik otellerini,
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aligverig merkezlerini, eglence
kompleksleriniverestoranlarini
barindiranbir bulvar.

Sehre gelen ziyaretgilerin
bilylik boliimii zamaninin
onemli kisminiburada
geciriyor. Bellagio’'nun tinlii
dans eden fiskiyeleri, Paris Las
Vegas’in Eiffel Kulesireplikasi,
Venetian’in Venedik kanallari
ve diinyanin en biiytk otelleri
arasindayer alantesisler,
Strip’i diinyanin en dikkat
cekiciturizm merkezlerinden
birihaline getiriyor. Geceleri
151k s0lenine doniisen
bolge, Las Vegas'in kiiresel
markadegerinin en 6nemli
unsurlarindan biriolarak kabul
ediliyor.

GORULMESI
GEREKEN YERLER

LasVegashernekadareglence
odaklibir gehirolarak bilinse de
kiiltir, tarih ve doga meraklilari

icindebir¢ok alternatif sunuyor.

One cikanziyaret

noktalari sunlar:

® Mob Museum (Mafya
Miizesi): Amerikan mafya
tarihinive su¢lamiicadele
suireclerini anlatan interaktif
sergileriyle dikkat ¢ekiyor.

® Las VegasDogal Tarih
Miizesi: Dinozor fosillerinden
Antik Masir eserlerine kadar
genisbirkoleksiyonasahip.

® Titanic Sergisi: Titanic
yolcularinaaitkigisel egyalar
ve gemiden ¢ikarilan eserleri
ziyaretcilerle bulusturuyor.

® Neon Museum: Las
Vegas'in gecmigine damga
vurmus ikonik neon tabelalarin
sergilendigi acik havamiizesi.

e High Roller: Sehrin
panoramik manzarasinisunan
devdodnme dolap.

® Fremont Street
Experience: LasVegas’in

tarihi merkezindeyeralanve
klasik gsehir atmosferiniyagatan
eglencebolgesi.

® Grand Canyon:
Diinyanin en etkileyicidogal
olusumlarindan biriolarak
kabul ediliyor.

® Hoover Baraji: ABD
miihendisliktarihinin en 6nemli
projeleriarasindayer aliyor.

DUNYA MUTFAKLARININ
BULUSMA NOKTASI
LasVegasgastronomialaninda
dadiinyanin 6nde gelen
sehirlerindenbiriolarak

kabul ediliyor. Diinyaca tnlii
seflerinrestoranlarindan
konsept mutfaklarakadar
genigbirsecenek sunankent,
heryil milyonlarca gastronomi
meraklisiniagirhyor.

Onecikan
restoranlar arasimnda:
® MesaGrill




® Hugo’s Cellar

® Joe’s Seafood Prime Steak &
Stone Crab

®Picasso

® Eiffel Tower Restaurant

® Nora’s Italian Cuisineyer
aliyor.

Sehirde Amerikan mutfaginin
yanisiraAvrupa, Asya,
Latin Amerikave Akdeniz
mutfaklarindan 6rnekler
bulmak miimkiin. Devacik
biifeler ve tematik restoranlar
ise Las Vegas gastronomisinin
Onemlipargalariarasinda
bulunuyor.

LASVEGAS
EKONOMIiSiNiN
GUcU

LasVegas ekonomisinin
temeliniturizm, konaklama,
eglence, kongre-fuar
organizasyonlarive hizmet
sektoriiolusturuyor.
Sehiryildayaklagik 38,5
milyon ziyaret¢iyi agirliyor.
Kongreve fuarlarakatilan
ziyaretcisayisiisebaziyillarda
6 milyonuntizerine ¢ikabiliyor.
Turizm sektoriiniin ekonomik
etkisinin 87 milyar dolarin
tzerinde oldugutahmin ediliyor.
LasVegas’tayaklagik 150
binotel odasibulunurken,
doluluk oranlariyil boyunca
yliksek seviyelerde seyrediyor.
Budurum, gsehrin turizmve
isseyahatiacisindan tagidig:
onemiortayakoyuyor.

ISIKLARIN
ARDINDAKI DEV
EKONOMI

Casino gelirlerihala gehir
ekonomisinin temel
unsurlarindan biri olmaya
devam ediyor. Bunun yaninda
Formulalyariglary, NFLve
NHL organizasyonlariile diinya
capindakikonserlerde Las
Vegas ekonomisine milyarlarca
dolarlik katki sagliyor. Formula
1LasVegas Grand Prix’sinin
yalnizcatii¢yilda Giliney Nevada
ekonomisine 3milyar dolarin
ltizerinde katki sagladig:
belirtiliyor.

Las Vegas'in kiiresel 6lgekteki
enbiliytuk avantajlarindan
birifuarcilik altyapisi. Kent,
dinyanin enbiiytik kongre
merkezlerindenbazilarinaev
sahipligiyapiyorveyil boyunca
yuzlerce uluslararasietkinlige
sahne oluyor. Bu etkinlikler
yalnizcaziyaretcicekmekle
kalmayor, aynizamandakiiresel
ticaret aglarinin kurulmasinada
katki saghyor.

TURK GIDA
SEKTORU iCiN
STRATEJIK
ONEME SAHIP

LasVegas, Turk gida
ihracatgilariagisindanyalnizca
bir fuar sehridegil; ABD
pazarinagirig, markatanitimi
veyenimiisteri kazanimi
acisindan 6nemlifirsatlar sunan
birticaret merkezi.

Ozellikle sekerleme, ¢ikolata,
biskiivi, pastacilik tirtinlerive
atistirmalik irtinler alaninda
faaliyetgosterenfirmalaricgin
sehirbiiyiik 6nem tagiyor.
ABD’nin batiyakasindaki
dagitim aglarinaerisim
saglamasidaLas Vegas’icazip
kilanunsurlar arasindayer
aliyor.

GIDA SEKTORUNE
YON VEREN
FUARLAR

LasVegas’tadiizenlenen
uluslararasifuarlar, Tiurk
firmalarinin kiiresel alicilarla
bulusmasinaolanak sagliyor.

® Sweets & Snacks Expo:
Sekerlemeve atigtirmalik
tirtinler sektoriintin en
buyilik organizasyonlarindan
biriolarak kabul ediliyor.
IHBiR koordinasyonunda
gerceklestirilen Tiirkiye
Milli Katilim Organizasyonu
sayesinde Turk firmalari
lirtinlerini diinyanin dortbir
yanindan gelen satin almacilara
tanitmafirsatibuluyor.

® SupplySide Global: Gida,
igecekvetakviye edicigida
sektorlerinin en 6nemli B2B
etkinliklerindenbiri. Bilegen
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ureticileriile markasahiplerini
bir arayagetiriyor.

® Groceryshop: Perakende,
e-ticaretvetiiketicitirtinleri
diinyasinin gelecegine yon veren
etkinliklerden biriolarak kabul
ediliyor.

® Pizza Expo: Pizza
sektoriine odaklanan diinyanin
enbiliytik fuariolarak restoran
igsletmecilerini, ekipman
ureticilerinive tedarikgileri
bulusturuyor.

® Coffee Fest: Kahve
sektorindekiyenitrendlerive
teknolojileritakip etmekisteyen
profesyonellericin 6nemlibir
platform sunuyor.

IHRACATIN YENi
BULUSMA NOKTASI
LasVegasbugtinyalnizca
diinyanin eglence
baskentlerinden biridegil; ayni
zamandakiiresel ticaretin,
yenilikgi tiiketim trendlerinin
ve uluslararasi fuarciligin
damerkezlerindenbiri
konumundabulunuyor. Her
yilmilyonlarcaziyarete¢iyi,
yatirimeciyi, satin almaciy1

ve sektor profesyonelini
agirlayan sehir; Tlirk gida
sektoruniin ABD pazarindaki
gortinurligiini artirmasi, yeniis
baglantilari kurmasive kiiresel
trendleriyakindan takip etmesi
acisindan onemlifirsatlar
sunuyor. Bunedenle Las Vegas,
Tirkihracateilariiginyalnizca
ziyaretedilenbir gsehir degil,
aynizamandayeniticarikapilar
acanstratejik birbulugsma
noktasiolarak 6ne ¢ikiyor.

KAYNAKLAR:

® Las Vegas Convention and
Visitors Authority (LVCVA)

® EncyclopaediaBritannica

® istanbul Thracatci

Birlikleri (iIB)

® Wikipedia

® Enuygun.com

® Gezimanya

® Tatil Rehberi

® Exponents

® The International

PizzaExpo

IHBIR'S ELECTIVE GENERAL ASSEMBLY HAS CONCLUDED AND THE NEWLY ELECTED BOARD OF DIRECTORS HAS ASSUMED OFFICE page 77

MARCH/APRIL/MAY 2026

N . ¢

ISTANBUL CEREALS PULSES OIL SEEDS AND PRODUCTS EXPORTERS ASSOCIATION

COUNTRY ANALYSIS / USA
THE TURKISH
CONFECTIONERY AND
SNACK SECTORISON

DISPLAY IN LAS VEGAS
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A new era of stability
and confidence at IHBIR

Re-elected unopposed as president at the IHBIR General
Assembly, Kazim Taycisecured asecond term in office.
Over the past four years, hisadministration has supported
producers through nearly 30 international tradefairs,
buyer delegation programs, and UR-GE (International
Competitiveness Development) projects. Inthe new
term, Tayciaims to expand the exporter base and further
strengthen the global presence of Turkish food products.

o Tradediplomacy o Directengagement o UR-GEandtraining
UR-GE PROJECT acrossfourcontinents: withmembers: initiative:: Companies
DIC AWARD TO iHBIR Exportmomentum Overthepastfouryears, | strengthenedtheir
FROM THE MINISTRY remainedstrongthrough | iHBiRexpertsvisited150 | competitivenessthrough
OF TRADE page 68— 20 nat-ionfnlparticipation mem.bercompan.iesto the"Delightland"and.food
organizationsand provideinformationon | supplementsinternational Loy
30buyerdelegation governmentincentives | Competitiveness —
i e e programsorganizedover | andthelnward Development (UR-GE) projects 3 NOLU ‘5
INVESTING IN QUALIFIED thepastfouryears. ProcessingRegime. launched duringthefirstterm. 10. A
HUMAN RESOURCES
FORTHE FUTURE OF DEVELOPMENTS iN THE STRAIT OF HORMUZ EDUCATION
THETOODINDUSTRY suppLy POWER THE IHBIR TECHNICAL
MAKES TURKIYE A TRAINING PROGRAMME
PROF. DR. NEVZAT KONAR... REGIONAL HUB BROUGHT INDUSTRY AND
» From Consumer Expectations to ACADEMIA TOGETHER

page 69—>

(k.

Advanced R&D Strategies page 90

» Sustainable Formulations, Postbiotics,
and Innovative Raw Materials page 92

» Sensory Quality in Protein Bars,
Sustainability and the Structure-
Function Relationship page 95

FOODIST ISTANBUL

FOODIST ISTANBUL
GEARS UP FORTHE

GLOBAL LEAGUE
page67—>
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istanbul Exporters’ Association
of Cereals, Pulses, Oilseeds,
and Products (IHBIR)
Chairman of the Board
of Directors

Kazim TAYCI

44

“We aim to place the products
of our members on global
shelves under their brandsina
stronger position. We believe
that many of our products,
ranging from Turkish coffee
to Turkish delight and from
chocolate to processed food
products, have tremendous
potential on a global scale.”

Placing the products of our members
on global shelves will strengthen our

competitive power

Dear IHBIR Family,

Having completed our four-year term, I am
deeply honoured and feel a profound sense
of responsibility to have been re-elected
as Chairman of the Istanbul Exporters’
Association of Cereals, Pulses, Oilseeds and
Products (IHBIR), thanks to the goodwill
of our esteemed members. I would like to
express my heartfelt gratitude to every
member for the trust you have reposed in me
and the Board of Directors.

I consider this new term notonly as a
continuation but also as a strong testament
to the hard work, solidarity, and shared vision
we have demonstrated together. During our
first term, we achieved significant progress
across many areas, from production and
exports to education and trade fairs. Our
main priorities have been to strengthen the
competitive power of our members, broaden
the export base, and elevate our sectortoa
stronger position on a global stage.

WE MOVED FORWARD WITH THE
STRENGTHFROM THE FIELD

During a period marked by growing
uncertainty in global trade and intense cost
pressures, the determination and resolve
shown by our exporters strengthened
us. During our field visits, we had the
opportunity to witness Turkey’s production
capacity, entrepreneurial spirit, and
high potential first-hand. We once again
witnessed the production of high-quality
products in the processed food sector that are
capable of commanding a strong presence in
global markets.

From the very first day we took office,
we analysed the needs of our members
accurately and structured our work
accordingly. We offered our members a wide
range of services, from training programs
and DIC projects to trade delegations and
trade fairs. We have devoted considerable
effort to promoting stronger involvement in
exports, particularly among our small and
medium-sized enterprises. This is due to our
strong belief that the broad-based expansion
of exports is of great importance for the
sustainable growth of the Turkish economy.

WE WOULD LIKE TO THANK
OUR MEMBERS FOR THEIR
CONTRIBUTION TO OUR SUCCESS

Considering our current position, I feel we
have crafted a remarkable success narrative
despite things were hard at times. Our
exports have surged from $2.7 billion in
2021 to aremarkable $4 billion by 2025.

By extending our reach to more than 220
countries, we have consistently showcased
the richness of the Turkish food sector on

dining tables across the globe. This success
is a collective achievement of you, our
esteemed exporters, who persistently create,
invest, and venture into new markets.

On this occasion, I wish to express my
sincere gratitude to the members of the
Board of Directors and the Supervisory
Board with whom we collaborated during
the previous term; to our association’s staff,
whose dedication has been remarkable; and
to all our colleagues, whose contributions
have been invaluable to this endeavour.

AsT extend my heartfelt thanks to our
colleagues who are transitioning away

for their invaluable contributions, I also
wish abundant success to those who are
embarking on this new journey with us in the
upcoming term.

OURFOCUS FOR THE NEW TERM:
ADDED VALUE AND BRANDING

In the coming four years, we aspire to elevate
our goals to new heights. It is not solely about
manufacturing anymore; analysing the right
market, building a compelling brand, and
leveraging digital communication effectively
have become essential priorities. The priority
will be on promotional initiatives designed to
enhance the visibility of Turkish products in
key markets, especially in the United States.
We will expand our Turquality projects

and further strengthen our R&D and DIC
initiatives.

‘We aim to place the products of our
members on global shelves under their
brands in a stronger position. We believe that
many of our products, ranging from Turkish
coffee to Turkish delight and from chocolate
to processed food products, have tremendous
potential on a global scale. Furthermore,
we will persist in our endeavours to tackle
the structural hurdles encountered by our
exporters, including access to finance, cost
pressures, and visa procedures.

ESTEEMED MEMBERS,

Aswe step into the second century of our
Republic, we hold unwavering confidence
in Turkey’s manufacturing prowess,
entrepreneurial spirit, and export potential.
In this new era, we will continue to work,
produce, and represent our sector more
strongly in global markets, drawing strength
fromyou.

On this momentous occasion, I sincerely
hope that this new era brings bountiful
opportunities for our sector, our export
family, and our nation. I extend my heartfelt
wishes to all our members for robust health,
flourishing prosperity, and a year brimming
with successful exports.

Best regards,
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The agenda for the
Board Meeting in March
focused on trade fairs
and DIC projects

page 56 —>

A new term has kicked
off at IHBIR; the

roadmap for 2026 has

been set
page 57—

At 7

A

The Turkish
confectionery and snack
sector is on display in
Las Vegas page 58—

Investing in qualified
human resources for the

future of the food industry
page 62—

Early move by
exporters to comply
with the new

EU food standards

page 64—>

® ['rom Consumer
Expectations to
Advanced R&D Strategies

® Sustainable
Formulations,
Posthiotics, and
[nnovative Raw Materials

@ Sensory Quality

in Protein Bars,
Sustainability and the
Structure-Function
Relationship

Prof. Dr.
Nevzat Konar
page 90-97 —>

TUGRUL YILMAZ

® “The training sessions
will contribute to our
laboratory research™
page 82—

YUNUS YAHSI

® “The [HBIR training
programmes have
broadened my sectoral
perspective’

page 83 —>

KUTLU CHOCOLATE

o Kutlu Chocolate
introduces Turkish flavours
to more than 20 countries
page 84 —>

AKSEL FOOD
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The istanbul Exporters’
Association of Cereals, Pulses,
Oilseeds and Products (IHBIiR)
held its Board Meeting for
March, attended by members of
the Board of Directors and the
Supervisory Board. The meeting
reviewed ongoing activities and
focused discussions on trade
fairs, DIC projects, and objectives
for the forthcoming period.

he Istanbul Exporters’

Association of Cereals,

Pulses, Oilseeds and

Products (IHBIR)
heldits Board Meeting for
March, attended by members of
the Board of Directors and the
Supervisory Board. The meeting
discussed the ongoing work and
activities of the associationin
detail.

Keytopicsatthe meeting
includedthe organisation of
sector-specifictrade fairsand
DICprojects. While assessing
the progress of projects aimed at
boosting exports, participants
exchangedtheirviews onplans
forthe forthcomingperiod.

Stepstoboostthe sector’s
effectivenessininternational
markets were also discussed
within the vision of export
development coordinated by the

The agenda for the
Meeting in March focused on
trade fairs and DIC projects
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Turkish Exporters’ Assembly.

FUTURE GOALS WERE
ASSESSED

Themeeting also focused on
targetsand astrategicroadmap
forthe forthcomingperiod.
Duringthe exchange of views,

membersunderscoredthe

pressing need toreinforce efforts
aimed at supporting the growth
potential of the sector.

The IHBIR Board evaluated
strategies for sustainable export
growth and the implementation
ofaproject-based working model.
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A new term has kicked off at IHBIR;
the roadmap for 2026 has been set

ollowingthe conclusion

ofthe Elected General

Assembly, the Board of

Directors of the Istanbul
Exporters’ Association of Cereals,
Pulses, Oilseeds and Products
(IHBIR) held its first meeting. At the
meeting, the chairman, re-elected to
the same post, took his oath of office
and officially commenced his duties
forthe newterm.

The meeting, which was attended
by members ofthe Board of
Directors, the Supervisory Board,
and delegates fromthe Turkish
Exporters’ Assembly (TIM), played

The istanbul Exporters’ Association
of Cereals, Pulses, Oilseeds and
Products held its first Board Meeting
following the Elected General
Assembly and has embarked on

its new term of work. The newly
elected Board of Directors has laid
out its plan of action and strategic
objectives for 2026.

acrucialrolein shapingthe work
schedule forthe forthcomingterm.
The main agenda ofthe meeting
includedthe activity plan and
strategic objectives forthe

forthcomingperiod. The stepsto

be taken on exports, sector growth,
and corporate activities for theyear
2026 were discussed.

Duringthe new term, priority
agendaitemsincluded projects
designed toreinforce the sector’s
global competitive power, promote
sustainable export growth, and
addresstheneeds of members.

CORPORATE OBJECTIVES
AND AN EMPHASIS ON THE
NEW TERM

The Board of Directors announced
thattheywould guide the new
termwith afocusonmore
effective coordination, strong
representation, and strategic
planning. Followingthe decisions
made, theroadmapleadingtothe
2026 vision of IHBIR hasbeen
clarified.

The meeting closed with an
emphasisonunity and solidarity,
followed by the hope thatthe new
term would entail a productive
and robustworking processforthe
sector.
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IHBIR DELEGATION MET WITH EXPORTERS AT SWEETS & SNACKS EXPO 2026

weets & Snacks Expo 2026, one

ofthe major global gatherings

forthe confectionery and

snack sector, kicked offin Las
Vegas, USA,on 19-21 May. Duringthe
trade fair organised by the Istanbul
Exporters’ Association for Cereals,
Pulses, Oilseeds and Their Products
(IHBIR), representing the Turkish
National Participation Organisation, six
companies attended under the national
participation, while many Turkish
brands also participated individually to
showcase their productstointernational
buyers.

Onthefirstday ofthe expo, Ms.

Merve Tiizer Kaya, the Turkish Trade
Attachéin Los Angeles, together with
Mr. Kiirsad Giilbahar and Mr. Ismail
Giil, Vice-Chairmen of the THBIR Board
of Directors, and Mr. [lhami Demir, a
Board Member, visited the exhibitors

inthe Turkish National Participation
Organisation. The delegation
congratulated the exhibitorsand
conveyed their best wishes by conferring
certificates upon them.

KEY CONTACTSFOR
THE US MARKET

While atotal of 33 companies from
Tiirkiye exhibited at the fair, chocolate,
confectionery, Turkish delight, coated
sweets, biscuits, and innovative snacks
attracted agreat deal of interest. Turkish
companies held meetings with many
buyers andindustry professionalsto
expand their distribution networksin
the US and North American markets and
toforge new commercial partnerships.
Attheexpo,theyvisitednotonly
exhibitorsaspartofthenational
participation organisationbutalso
individual Turkish exporters. The

The Turkish confectionery
and snack sector is on
display in Las Vegas

IHBIR delegation held in-depth
discussionswith the exporters about
the current state of the sector, their
expectations forthe US market,and the
expo proceedings.

Duringthetalks, keytopicsincluded
the exportofvalue-added products,
bolsteringthe position of Turkish
confectionery productsinthe US, and
emerging consumer trends. Theynoted
thatthe product diversity and innovative
approach showcased by Turkish
companies atthe expo garnered alotof
interest from international visitors.

STRONG INTEREST IN
TURKISH PRODUCTS

Turkish companies featured
prominently atthe Sweets & Snacks
Expo, particularlywith their
collections of chocolate, Turkish
delight, confectionery, coated sweets,
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and snacks. The exhibitors expressed
theirintenttoforge newbusiness
connectionsinthe North American
market, particularlyinthe US, and noted
thatthefair contributed significantly to
thevisibility of the sector.

The IHBIR delegation highlighted
theimportance of attending trade fairs
for Turkish food productsto secure a
stronger positionin global markets and
noted that exporters would continue to

be supported atinternational events.

IHBIR OPENS NEW DOORS

FOR EXPORTERS THROUGH
GLOBAL TRADE FAIRS

IHBIR, one of the most established
exporters’ associationsin Istanbul,
keepsholding Turkish National
Participation Organisationsatthe
leadinginternational trade fairsto
enhance the visibility of the Turkish

food sectorin global markets. Following
the ISM Cologne and Prodexpo Moscow
trade fairsin 2026, the association
willhold the national participation
organisation for the Sweets & Snacks
Expo, while also seekingtobring
Turkish exporters together with
international buyers atthe Alimentec
fairin Colombiaand the Americas

Food & Beverage Showinthe
USlaterthisyear.
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SWEETS & SNACKS EXPO 2026 Trade Fair
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List of companies with national participation

Row Num.| Company Name

BESLER DRIED FRUITS & NUTS and FOODSTUFF PRODUCTION and MARKETING TRADE INC.
TILTAY FOOD INDUSTRY AND TRADE CONSULTANCY INC.

TATLISUMAK CONFECTIONERY INDUSTRY AND TRADE CO. LTD.

ELONE FOOD DOMESTIC AND FOREIGN TRADE INC.

SARAY BISCUIT AND FOOD INDUSTRY INC.

ZIRVE CHOCOLATE FOOD INDUSTRY and TRADE INC.

OOk, wWN =

List of individually participating companies

1 ELMAS SWEET FOOD INDUSTRY AND TRADE CO. LTD.

2 KERVAN FOOD INDUSTRY AND TRADE INC.

3 HISAR DISTRIBUTION FOOD MARKETING INC.

4 BONART FOOD INDUSTRY AND TRADE INC.

5 VENUS BISCUIT INDUSTRY AND TRADE INC.

6 CEREMONY FOOD INDUSTRY AND TRADE INC.

7 ILHAM CONFECTIONERY INDUSTRY INC.

8 ELIF CHOCOLATE INDUSTRY AND TRADE CO. LTD.

9 TATLI CHOCOLATE INDUSTRY AND TRADE INC. (BIND)

10 DURUKAN CONFECTIONERY INDUSTRY AND TRADE INC.

1 GRAMAS FOOD INDUSTRY JOINT STOCK COMPANY

12 HELIKON FOOD INDUSTRY AND TRADE CO. LTD. (NUNU)

13 MAPEKS FOOD AND INDUSTRIAL PRODUCTS EXPORT AND TRADE JOINT STOCK COMPANY
14 EGK FOOD IMPORT EXPORT INDUSTRY TRADE CO. LTD. (FOREVA)

15 SARVAN CONFECTIONERY FOOD INDUSTRY AND TRADE CO. LTD.

16 TOREN FOOD INDUSTRY AND TRADE INC.

17 BIFA BISCUIT AND FOOD INDUSTRY INC.

18 CANDYPOINT CONFECTIONERY FOOD INDUSTRY AND TRADE CO. LTD
19 SOLEN CHOCOLATE FOOD INDUSTRY AND TRADE INC.

20 PAKEL CHOCOLATE FOOD INDUSTRY AND TRADE LIMITED COMPANY
21 BOLCI CHOCOLATE INC

22 EVIZA BISCUIT CHOCOLATE FOOD INDUSTRY AND TRADE INC.

23 HALITLAR FOOD HEALTH PRODUCTS INDUSTRY AND TRADE CO. LTD.
24 MELT FOREIGN TRADE INC

25 3E GLOBAL FOOD JOINT STOCK COMPANY (CHOCOMAR)

26 BEYOGLU CHOCOLATE INDUSTRY TRADE JOINT STOCK COMPANY
27 VIGOS FOOD INDUSTRY AND TRADE INC.

6l
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JOINT TRAINING MOVE BY IHBIR AND ANKARA UNIVERSITY

Investing in qualified human resources
for the future of the food industry

The Distance Learning Master's
Programme in Food Safety and
Technologies (Non-Thesis), launched

in collaboration between iHBIR and
Ankara University, intends to train
humanresources with a focus on R&D,

as required by the food industry. By
combining academic knowledge with the
latest needs of the sector, the programme
will strengthen the competitive power of
Turkish food exports.

hanging global dynamicsinthe
foodindustry, technological
transformation, and rapid
changesininternational trade
regulationshavebeen drivingup the
demand for qualified humanresources
daybyday.Inresponsetothisneed,
the Institute of Food Safety at Ankara
University and the Istanbul Exporters’
Association of Cereals, Pulses, Oilseeds,
and Processed Products (IHBIR) have
joinedforcesinasignificanteducational
partnershipforthesector.

Mr. Kiirsad Giilbahar and Mr. Ismail
Giil, the Vice-Chairmen of IHBIR, as
wellas Mr. Hiiseyin Evizand IThami
Demir, members of the Board of
Directors, attended the ceremony on

behalfof THBIR.

The Distance Learning Master’s
Programme in Food Safety and
Technologies (Non-Thesis),launched
underthe Protocol of Intent for
Cooperation signed with the Rectorate of
Ankara University, seeks totrain experts
whowill shape the future of the food
industrybybringing together academic
expertise withthe needs ofthe sector.

ACADEMIA AND
INDUSTRY CONVERGE ON
A SINGLE PLATFORM

The programme integrates multiple
disciplines—such asfood engineering,
agriculture, veterinary science, medicine,
and economics—under asingleroof.
Thisallows solutions tothe challenges
faced by the food sectortobe formulated
notmerelyfromatechnical perspective
butthroughamultifaceted and holistic
approach.

Throughthe distancelearningmodel,
professionals currently engagedin
the sector can pursuetheir academic
development withoutdisrupting their
careers. Fromthis perspective, the
programme provides aframework that

promotesthenotion oflifelonglearning
anddirectlyrespondstotheneedsofthe
sector.

FUTURE TECHNOLOGIES
WILL BE COVERED IN
THE CURRICULUM

Aspartofthe programme, participants
willbeintroduced toinnovative food
processingtechnologies and applications
aimed atimproving product quality
andshelflife, aswell astraining content
focused ondigital transformation. Aspart
ofthe programme, participants will be
introduced toinnovative food processing
technologies and applications aimed at
improving product quality and shelflife, as
well astraining content focused on digital
transformation. Goingbeyond traditional
master’s programmes, this structure
will contribute to the development ofthe
solution-orientated perspective required
bytheindustry by putting theoretical
knowledge intopractice.
Oneofthekeyobjectives ofthe
programmeistotrain qualified
researcherswho are capable of workingin
R&Dand design centres operatingunder
LawNo.5746. Throughitsnon-thesis
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structure, the programme aimsto ensure
thattheknowledge acquired duringthe
training processisdirectly applied to
industrial projects, while alsoincreasing
participants’ capacityto generate
solutionsto currentsector challenges.
Designed following the Bologna Process
and meetingthe Level 7 criteriaofthe
Turkish Higher Education Qualifications
Framework, the programme integrates
scientificresearch methodologyinto
industrial applications.

A STRATEGIC CONTRIBUTION TO
THE FUTURE OF EXPORTS

The support provided by IHBIR tothe
programmeisnotlimited onlytothefield
ofeducation. The Associationregardsa
skilled workforce as astrategic element

-~

forincreasing Tiirkiye’s capacity for
value-added productioninfood exports
and strengtheningits competitive power
inglobal markets.

Training expert staffcapable of
managingthese processesholds critical
value forthe sector, especially given the
consideration ofthe growingimportance
ofthe European Union Deforestation
Regulation (EUDR), the Carbon Border
Adjustment Mechanism (CBAM), and
other similarinternational regulationsin
thisnewera.

The master’s programme supported
by IHBIR is considered asubstantial
investmentthat willnotonly reinforcea
knowledge-based approach to production
butalso elevate the standing of the Turkish

food industry within the global value chain.

ANEW GENERATION OF
FOOD SECTOR EXPERTS
WILL BE TRAINED

The Distance Learning Master’s
Programmein Food Safety and
Technologies (Non-Thesis) enables
professionals employedinthe sector
topursueamaster’sdegree without
disruptingtheirworkinglives. The
programme aimstotrainthe qualified
workforce required by the sector by
providingeducationin fields such asfood
safety,advanced processing technologies,
digital transformation applications,and
R&Dmanagement. The programmeis
also expected to contribute to the capacity
of exporterstoadheretointernational
regulations.
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A BRIEFING WAS HELD ON THE MOSH AND MOAH REGULATIONS

The MOSH and MOAH
regulations, set to take effectin
2027 by the European Union, will
usher in a new era for agricultural
and processed food exports. The
istanbul Chamber of Industry
(ICI) and the istanbul Chamber of
Commerce (ICC) have launched
aseries of briefing sessions to
protect their members from
potential commercial risks and
help them comply with the
regulations in time.

henewregulationsdrawn up by

the European Unioninthefield

offood safetyhave reformedthe

technical requirementsforthe
exportofagricultural and processed food.
More stringentinspection and control
procedures will be enforced for many
productgroups, particularly following
theintroduction oflimits on Mineral Oil
Saturated Hydrocarbons (MOSH) and
Mineral Oil Aromatic Hydrocarbons
(MOAH).

Againstthisbackdrop, the Istanbul
Exporters’ Associations (IEA) and the
Istanbul Exporters’ Association for
Cereals, Pulses, Oilseeds and Their
Products (IHBIR) held abriefing session
tosettheir membersup for the new phase.
The meeting covered the scope of the new
regulationsthatthe European Union
isworking on, the timetable for their
enforcement, and the potential obligations
thismay entail for exporters.

SET TO BE MANDATORY SINCE 2027
Regulationsdrawnupbased onthelatest
riskassessments by the European Food
Safety Authority (EFSA) havereportedly
progressedsignificantly throughthe
regulatory processled by the European
Commission. Accordingto details shared
atthe meeting, the newrules are expected
tocomeintoforce on1January2027,at
which point official controls are setto

Early move by exporters to comply
with the new EU food standards

7

PACKAGING AND PRODUCTION PROCESSES
FEATURE PROMINENTLY INTHENEWREGULATION

The new EU regulationson MOSH and
MOAH directly pertain to a wide range of
foodstuffs, particularly grains, pulses, and
oilseeds. Oilseeds, vegetable and animal
fats, nuts, cereals, and cereal products,
aswellas cocoa, chocolate, spices, tea,
and baby formulas, are expected torank
among the primary products covered by
theregulation.

During the briefing held by the istanbul
Chamber of Industry (ICl) and the istanbul
Chamber of Commerce (ICC), they
warned everyone about the possible
contamination of foods with mineral oil
hydrocarbons, which canhappennot

only duringthe productionstage butalso
during harvesting, storage, transport,

and packaging. Oils used in agricultural
machinery, storage systems and transport
materials, as well as packaging that comes
into contact with food, wereidentified as
major sources of risk.

While noting that the inks and solvents
used inrecycled paperand cardboard
packaging pose arisk of migrationintodry
foods, they emphasised that the measures
tobetakenin productionand packaging
processesin the coming period would
becriticallyimportantin maintaining the
competitive power of the EU market.

beginatthe EUborders.

Productsthat exceed the maximum
limits setundertheregulations shallnotbe
allowed tobeimportedintothe EUmarket.
Measures suchasreturnandrecall maybe
implemented for products thatfail tomeet
thenecessaryrequirements.

IHBIiR PREPARES ITS MEMBERS
FOR THE PROCESS

IHBIR and ICIplanto carryonwiththeir

briefing session to supporttheir members
in complying with the newregulations.
Training programmes, technical meetings,
andbestpractice guidesare designedto
facilitate exporters’ compliance with the
legislation.

Theinitiative aimsto safeguardthe
competitive power of the Turkishfood
sectorinthe European Union marketand
toovercome potential technical barriers
toexports.
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Seeking new opportunities for
cooperation between Turkey
and North Macedonia

iHBIR assessed new opportunities for

collaboration between the two countries

by participating in a symposium held in
Skopje aimed at developing economic
relations between Turkey and North
Macedonia. During the event, attended
by Mr. Mehmet Tas, a member of the
iHBIR Board of Directors, participants

exchanged views on projects to increase

trade volumes, fostering sector-
specific collaborations, and promoting
sustainable economic relations.

heistanbul Exporters’
Association of Cereals,
Pulses, Oilseeds and
Processed Products (IHBIR)
participated inanimportantevent
aimed at developing economic relations
between Turkey and North Macedonia.
Organised by the Foundation for
EconomicResearch andtook place
in Skopje from May 6-9,2026, the
“Symposium on the Development of
Economic Relations between Turkey
andthe Republic of North Macedonia
and Sustainable New Horizons” brought
togetherthe business communities of
both countries.
The symposium was attended
by Mr. Mahmut Giircan, Turkish
Deputy Minister of Trade; the North
Macedonian Minister of Economy;as
well as many commercial institutions,
civil society organisations and
businesspeople. Mr. Mehmet Tas,
amember ofthe Board of Directors
representing IHBIR, and Mr. Ozcan
Unlii, ajournalist and writer, attended
theevent.

TRADE BETWEEN THE TWO
COUNTRIES WAS DISCUSSED
Duringthe symposium in Skopje,
participants assessed the current state of
economicrelations between Turkey and
North Macedonia, explored opportunities
forincreasingtrade volumes,and
identified new areas for collaboration.
The meetings discussed potential joint
projects, particularly in the areas offood,
agriculture,logistics, industry, and trade,
highlightingtopics that would contribute

tothesustainable growth of regional trade.

Duringthediscussionsheld atthe
event,the North Macedonianbusiness
community showed keeninterest,and
ideaswere exchanged onhowtolaya
stronger groundwork for traderelations
between the two countries.

ACTIVITIES OF THE

IHBIR WERE PRESENTED
Mr.Mehmet Tag, whomade several
visits during the symposium, informed
theparticipants aboutthe activities of
IHBIR and the projects planned for the

forthcoming period. Mr. Tagcommented
onthe efforts made, especially for
exporters, training activities, sector-
specificevents andinternational
collaborations. Duringthe meetings,
discussions focused on establishing
new commercial connections between
Turkish and North Macedonian
businesspeople, while contacts for
developingmutual investmentand trade
opportunitiesalso garnered interest.

REGIONAL PARTNERSHIPS
HAVE BEEN PROMINENT
Whileitwas mentioned thatthe

symposium served asasignificant
platform for strengthening economic
tieshetween Turkey and North
Macedonia, furthering contacts between
thebusiness communities ofboth
countries was emphasised to generate
new opportunities forregional trade.
Throughoutthe event, discussions
focused onsustainable trade, joint
investment opportunities, and sector-
specific collaborations, which were
prominenttopicsontheagenda.
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Mr. Kazim Tayci has been elected as
vice-chairman of the sectoral council

he Sector Council Meeting,
focused onthe export
agenda for cereals, pulses,
oilseeds, and processed
products, washeld in Gaziantep on
14 May 2026. The meetingbrought
together sector representativesto
appointthe newboard management
andreview the sector’s exporttargets
and priority areas of work.
Followingthe election, Mr Nihat
Uysalli, Chairman ofthe Board of
Directors ofthe Central Anatolia
Exporters’ Association of Cereals,
Pulses, Oilseeds and Their Products,
was elected Chairman of the Sector
Council. Mr Kazim Tayci, Chairman of
the Istanbul Exporters’ Association of
Cereals, Pulses, Oilseeds and Products,
and Mr Celal Kadooglu, Chairman of
the South-east Anatolia Exporters’
Association of Cereals, Pulses,
Oilseeds and Products, were elected as
Vice-Chairmen.

THE ROADMAP FOR THE
SECTOR WAS REVIEWED

The meeting evaluated the current
exportperformance ofthe cereals,
pulses, oilseeds, and processed

foods sector, developments in global
markets, aswell as the strategiestobe
pursuedinthe forthcomingperiod.
Keyagendaitemsincluded sustainable
exports, strengthening competitive

The new management for

the forthcoming period was
appointed at the Sector Council
Meeting for Cereals, Pulses,
Oilseeds and Their Products held
in Gaziantep. Mr. Kazim Tayci
was elected vice-chairman of the
sector council, while Nihat Uysalh
was appointed chairman. During
the new term, the sector’s export
targets. initiatives to reinforce
its competitive power, and joint
projects are expected to take
centre stage on the agenda.

power, exploring new market
opportunities,and addressingthe
current challenges facingthe sector.

Sectorrepresentatives emphasised
theimportance of initiativesto
strengthen the position of exportersin
international markets and exchanged
their views onhowtoimprove
coordination between associations
and develop jointprojects.

“WEWILLCONTINUE
OUREFFORTSTOMEET
THEEXPECTATIONS OF
OUREXPORTERS”

Mr Kazim Tayci, elected as Vice-
Chairman, expressed hishopethat
the new term would be fruitful
forthe sector,emphasisingthe
importance of the council’s efforts
indeveloping projects that would
benefit exporters.

Headded thatthe Sector
Council would continue to work
towards meetingthe needs and
expectations of exportersinthe
forthcomingterm and wished
all sectorrepresentatives and
exportersaprosperous new term.
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THE GOAL IS TO BECOME ONE OF THE WORLD'S TOP THREE FOOD FAIRS

Foodist Istanbul gears
up for the global league

r Kazim Tayci,

the Chairman of

THBIR, stated that

the organisation
aimednotonlyto establishitselfas
thelargestfood fairin Tiirkiye but
alsotorank amongthe world’s top
three food fairs, adding, “We want
toturn Foodistinto aglobal brand
onaparwith SIAL, Anuga,and
Gulfood.” The Foodist Istanbul
International Food and Beverage
Products Fair, settobecome one
ofthelargestorganisationsin
the Turkish food sector, will take
place atthe Istanbul Tiiyap Fair
and Congress Center between
September1land4,2026.

The event, supported by the

Grain, Pulses, Oilseeds, and
Products Sector Committee of

the Turkish Exporters’ Assembly

(TIM) anditsrelated exporter
associations,aswellas TGDF
and ETUDER, aimstobringall
key decision-makersinthe food
sectortogetherinoneplace. The
fairis expectedtobecome akey
trade hub that strengthensthe
export capacity ofthe Turkish
food sector duetobuyersfroma
wide geographical area stretching
fromthe Balkansto Europe and
fromthe Gulfcountriesto Africa
and Central Asia.

Mr. Kazim Tayci, the Chairman
ofthe Istanbul Exporters’
Association of Cereals, Pulses,
Oilseeds, and Products, noted that
all components ofthe sector have
been gathered underthe roof ofthe
Turkish Food Platform, describing
Foodistasthe productofashared
vision. Mr. Taycipointed out that
the fair has attracted considerable
interestinitsveryfirstyear, noting
thatthe available exhibition halls
were completely booked. Mr. Tayc1
mentionedthattheyreacheda
total area of approximately 58,000
square metres, including the extra
space atthe Istanbul Exhibition
Centre,and added, “Thisinterest
provesthatwe are performing
well.

“WE WANT TO MAKE
FOODIST A GLOBAL BRAND”
Notingthatthey strive to make
FoodistIstanbul one ofthe world’s
leadingfood fairs—notjustin
Turkiye — Mr. Taycilaid outthe
organisation’slong-termgoals.
Mr. Taycishared thatthey set
outtoelevate the fairtothe same
level as STAL and Anugaoverthe
nextfiveyears,adding, “We want
tobe one ofthe threebiggestfood

fairsinthe world. Meanwhile, we
aspiretoestablish astrongglobal
brand on aparwith Gulfood. Once
Foodistreachesacertainscale,
we plantolaunch specialised fairs
targeting specific subsectors of the
foodindustry. For example, events
focusing on particular fields such
assugar-based and cocoa-based
products couldbe organised. The
production power of Tiirkiye
andtheinternational appeal

of Istanbul make this potential
abundantly availabletous.”

“FOODIST WILL

OFFER SIGNIFICANT
OPPORTUNITIES FOR
EXPORTERS”

Mr. Tayciemphasised that Foodist
Istanbul was notonly atrade fair
butalso astrategic meeting spot
for exportopportunities and new
market connections, and added
thatholdingitin September
offered significant advantages
forthesector. Highlighting that
September marks acritical period
inthe food sector when there
isasurgeinorders, Mr. Tayci
continued as follows: “Orders
placed duringthe month are
processed for productionin
October and November and
then shippedin December.

This allows companies tomake
more effective use of the quota
advantages availableinthe early
months ofthe year. We position
Foodistnotonlyasatradefair
butalsoasaglobal trade platform
thatwill boost Turkish export
power. Exhibitors can seize the
opportunity heretobreakinto
new markets and forge strong
commerciallinks.”
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DIC Award to
IHBIR from the
inistry of Trade

heIstanbul Exporters’
Association of Cereals,
Pulses, Oilseeds, and
Products (IHBIR) has
beenhonoured with an award from
the Ministry of Tradeinrecognition
ofthe successfulinitiativesithas
carried outunderthe DIC project. The
award, presented at the Responsible®
- Responsibility and International
Competitiveness Summit, clearly
showcased the efforts put forth by
IHBIR to strengthen the international
competitive power of exporters.

Mr. Hiiseyin Evizand Mr. Mehmet
Tasg, board members of IHBIR,
participatedthe “Responsible® -
Responsibility and International
Competitiveness Summit”
programme hosted by the Ministry
of Trade in Ankara. Atthe summit,
IHBIR was honoured withan
award forits exemplaryinitiatives
implemented under the DIC projects.

Mr. Omer Bolat, PhD, the Minister
of Trade,and Mr. Volkan Agar, the
Deputy Minister of Trade, delivered

the award. Clustering projects,
traininginitiatives,and trade
developmentactivities organised

by IHBIR—which are specifically
designedtohelp exportersgaina
stronger foothold ininternational
markets—were cited by the Ministry
assuccessful examples.

SUPPORTING COMPANIES IN
BREAKING IN NEW MARKETS
THROUGH THE DIC PROJECTS

Throughthe URGE projectsithas
recentlylaunched, I[HBIR aims
tofacilitateitsmembers’access
tointernational markets. The
association focuses onincreasing
companies’ export capacity through
trade missions, buyer delegation
events, training programmes, and
attendance atinternational trade fairs,
with aparticularemphasisonthe
exportofvalue-added products.

While companies are reportedly
supportedinbranding, marketing,
digitalisation, and reaching new
customer networks through the projects

AVA =

runbythe association, itwas also stated
thatnew projects designed to strengthen
the sector’s global competitive
advantage areinthe pipeline.

PROJECTS TO STRENGTHEN
THE COMPETITIVE POWER OF
EXPORTERS SHALL BE PURSED

Mr. Hiiseyin Evizand Mr. Mehmet
Tas, Board Members of IHBIR,
indicated thatthe award conferred by
the Ministry of Trade was anotable
consequence of the DIC projects and
export-focused initiatives undertaken
bythe association. Followingthe
award ceremony, Mr. Evizand Mr. Tag
remarked as follows:

“Weremain steadfastin our
commitmenttopursuing projects
that will contribute to the sustainable
growth of our exporters. We will step up
our efforts to help our membersbreak
intonew markets, exportvalue-added
goods and grow stronger on a global
scale. Going forward, we will keep
working hard toboost our international
competitiveness and exports.”
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Supply power makes
Turkiye a regional hub

sescalating geopolitical

risksinthe Middle East

redraw global energy,

ogistics, and agricultural
markets, Turkiye’s strategic supply
advantagehasbegunto groweven
more important. While oil, natural
gas,and fertiliser markets have been
hitby price pressures, particularly
duetodevelopments around the Strait
of Hormugz, industry representatives
highlightthat Tiirkiye holds astronger
position compared to many other
countries duetoits capacitytoaccess
alternative supply channels.
Mr. Kazim Tayci, Chairman ofthe

Istanbul Exporters’ Association
of Cereals, Pulses, Oilseeds, and
Products, mentioned that global
uncertainties exerted cost pressures
inthe shortterm, but Tlrkiye had
significantadvantagesinboth
production andlogistics. Notingthat
the highyield expectations for cereals
and pulsesthisyearinparticular
provided significant supporttothe
sector, Mr. Tayciindicated thatthere
was agrowing potential for Ttrkiye

While geopolitical turmoil in
the Middle East shapes new
balances in the energy. logistics
and agricultural markets, what
stands out is Tiirkiye's access to
alternative supply sources and its
robust production infrastructure.
Despite global uncertainties,
Mr. Kazim Tayci, Chairman of
iHBIR, stated that Tiirkiye held an
advantageous position with regard
to supply security and emphasised
that high yield expectations and
arobust stock structure made the
sector considerably resilient.

toestablishitselfasaregional supply
hub.

Mr. Kazim Tayc1 highlighted that
developmentsinthe energyand
fertiliser sectors were of particular
relevancetothe agricultural
sector and stated that Tiirkiye was
well-prepared under the current
conditions. Mr. Tayci expressed how
theimpact of the war was mostkeenly
feltinthe energy andlogistics sectors
butnoted, “However, Tiirkiye has

significantadvantages onthis front.
‘Wehave accessto alternative supply
sources and a strong production
outlook forthe current season.
Harvestexpectationsfor cerealsand
pulses are very positive thisyear, both
in Tirkiye and globally. The rainfall
during winter and healthy crop
growth have created a positive outlook
forproduction.”

“TURKIYE ENJOYS A
STRONG POSITION FOR
SUPPLY SECURITY”

Highlighting the critical role played
by Gulfcountriesinthe natural gas
and nitrogen fertiliser markets, Mr.
Taycistated that Tiirkiye had taken
stepsto safeguardits domestic supply.
Mr. Tayciemphasised that natural
gaswasnotonlyasource of energy
butalso akeyinputfornitrogen
fertiliser production and added,
“Therefore, every developmentin

the energy market directly affects the
agricultural sector. However, Tiirkiye
enjoys astrongposition for supply
security. Inthelast planting season,
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thenecessary fertiliser was applied,
and we now hold sufficient stocks.
Furthermore, the measures taken
by the Ministry of Trade are among
thekey stepsto protectthe domestic
market.”

Mr. Tayciindicated that cost
pressures persisted onaglobal scale
and continued: “Thereisaglobal
surge in energy, freight, labour and
financing costs. However, Tiirkiye
’s production capacity, geographical
advantage,and accessto alternative
supply channels distinguish us from
many other countries. We are flexible
enough towork with alternative
sources, such as Russia, Ukraine, and
Central Asia. This offers significant
advantages for both the domestic
marketand exports.”

FREIGHT COSTS BACKIN

THE SPOTLIGHT
Referringtothe turmoilin global
logistics markets drivingup
freightrates, Mr. Taycinoted that
exporters are focusingmore on
costmanagement. Highlighting
the significant surge in container
costs, Mr. Tayciremarked, “On
someroutes, the surgein costper
containerhasreached asmuchas
2,000 dollars. Buyers alsotendtobe
more cautious duringthis process.
Nevertheless, Turkish exporters
stand out for their ability to adapt
quickly duringcrisis periods.

We are highly experiencedin
alternative markets and new
logistics solutions”

“TURKIYE COULD
BECOME A REGIONAL
SUPPLY HUB”

Mr. Tayciemphasised
the growing demand for
reliable suppliersin
global trade and noted
that Tiirkiye could play
astrongerrole during
thisprocess. Mr. Tayci
noted thatthe strategic
importance of the
agricultural sector grew
everyday and stressed
thatpoliciesto sustain
production are critical,
and concludedhis
remarks as follows:
“Oneofthekeyissues

facingthe world today is the ability
tobuild areliable supply chain. Due
toits production capacity, industrial
infrastructure and strategiclocation,
Tirkiyeisamongthe countriesthat
could serve asaregional supply hub
duringthis process. Our production
capacity and exportexperience,
particularlyin cereals, pulsesand
agricultural products, provide a
significantadvantage. Agricultureis
nolonger merely an economic sector
butalso astrategic one. Supporting
the sectorisofimmense importance
forthe sustainability of production. If
Tirkiye takes the necessary steps, it
canachieve amuch stronger position
in global competition.”
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HIGHYIELD EXPECTATIONS
HAVELIFTEDSPIRITSIN
THESECTOR

A positive outlook for cereal and
pulse production prevailsin
Tirkiye and globally for the 2026
season. Adequate rainfall during
winter and healthy progressin
crop developmenthave bolstered
expectations ofhighyields,
particularly for wheat, barley,
and maize. Pointing out that
strongharvest prospectsactas
akey counterbalance to global
costpressures, Mr. Kazim Tayci,
Chairman ofthe Board ofthe
Istanbul Exporters’ Association
of Cereals, Pulses, Oilseeds and
Products (IHBIR), emphasised
that Tiirkiye’s production
capacity also offered advantages
forthe security of domestic
market supply.

TURKISHEXPORTERS
SETTHEIRSIGHTSON
NEW MARKETS

Asescalating geopolitical risks
inglobal trade prompt exporters
toseekalternative markets,
Turkish companies excel with
their flexible supply chains and
ability to adapt quickly. Mr.
Kazim Tayci, Chairman of the
Board ofthe Istanbul Exporters’
Association of Grains, Pulses,
Oilseeds and Processed Products
(IHBIR), noted that demand for
Turkishfood products was onthe
rise, particularly inthe African,
Central Asian and Southeast
Asianmarkets, and added thatthe
geographical advantage of Tiirkiye
placeditinastrongpositiontoact
asatradebridge between Europe,
the Mliddle Eastand Asia.

ISTANBUL CEREALS PULSES OIL SEEDS AND PRODUCTS EXPORTERS ASSOCIATION | MARCH/APRIL/MAY 2026 /]

REACHING MORE THAN 220 COUNTRIES, IHBIR HAS AUGMENTED ITS EXPORTS BY OVER 40 PER CENT

A major export push from
IHBIR over four years

heIstanbul Exporters’

Association of Cereals, Pulses,

Oilseedsand Processed

Products (IHBIR) has
undertaken significantinitiativesto
boostthe sector’s export capacity overthe
pastfouryearsthrough trade delegations,
DICprojects, training programmes, and
the organisation of international trade
fairs. The association’s exports, standing
at2.7billion dollarsbythe end 0f2021,
reached 3.9 billion dollars by 2025, while
the exportvalue per kilogram surpassed
the Turkish average by more than double.

Established in 1940 and ranked among

the “Oldest Exporters’ Associations”in
Tiirkiye, [HBIR hasrecently drawn the
spotlight with its projects focused on
production, investment, employment
andvalue-added exports. Despite global
economic fluctuations, the association
recorded growth of over 40 per centin
fouryears, exporting tomore than 220
countries. While the value per kilogramin
the grain sector’s exports across Tiirkiye
stood at1.08 dollars, the export value per
kilogram for THBIR membersreached
2.27 dollars.

TRADE DIPLOMACY

WAS PURSED ON

FOUR CONTINENTS
Duringitstermofoffice, IHBIRranan
intensive programme of international
promotion andtrade events aimed at
opening up new markets for member
companies. As partofthisinitiative, 20
national trade fairs were organised across
four different continents, while a total
of 30 buyer and trade delegations were
organised, bringing together importers,
supermarket chains, and distributors.
Booth exhibitions held in Bangkok,
Miamiand New York, alongwith buyer
delegationstothe Middle Eastand
Russia, helped membersbreak into new
markets.

Accompanied by TIM Chairman Mustafa Giiltepe, the IHBIR Board of
Directorstouredthe agricultural and silo facilitiesin Silivrito conduct
evaluations and share their exportplans.

Inparticular,the Ministry of Trade
awarded the organisation by Middle
EastBuyer Delegation, recognising
itsexcellence. THBIR also provided
members with the opportunityto
showcase their products at many
international fairs throughits presenceat
informational booths.

ANEW VISION THROUGH
DICPROJECTS
IHBIiRhasdecided to expand its DIC
projects, designed to strengthenthe
competitive power of companies.
Following theimmense interest shown
inprevious projects, they’ve kicked off
work on “Delightland”, their second
DIC project, while alsolaunching their
third DIC projectinthe field offood
supplements and functional foods.

The Food Supplements and Functional

Foods Workshop held underthis project
wasone ofthe outstanding events for
the sector fromthe perspective of value-
added production. The workshop,
attended by 50 companies, explored new
opportunitiesinthe Turkish journey
towards high-value-added exports.

TRAINING AND FIELD VISITS
TOOK CENTRE STAGE
One ofthe notable initiatives of [HBIR
hasbeenitsfree certified training
programmes. More than 40 training
sessions were delivered by academics
specialisingintheirrespectivefields
under the “THBIR Technical Training”
programme, and these sessions are setto
continuein 2026.

The Association’s managementalso
placed greatimportance on establishing
direct contact with members. To this
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“The E-Commerce and E-Export Training for Women Entrepreneurs, organized under the coordination of iHBiR, offered women
entrepreneursthe opportunityto carry theirbrandsto global markets and strengthen their presence in digital sales channels.”

“Therheology and texture training sessions, held as part
of the IHBIR Technical Training Program organized in
cooperation with Yildit Technical University, offered
participants hands-onlearning opportunities.”

IEA/IHBIR

end, 150 member companies were visited
on-site. During the visits paid by IHBIR
experts, they provided information onthe
in-bond processing regime, state support
schemes, and exportprocedures.

SPECIAL SUPPORT FOR WOMEN
ENTREPRENEURS AND E-EXPORT
IHBIR, aimed atboosting the role of women
entrepreneursin exports, hasrampedup

its effortsin this domain through women’s
entrepreneurship platforms, training
programmes, and attendance at trade fairs.
Theassociation, providingacommon
platform for women entrepreneurs new to
exporting and experienced businesspeople,
hasundertaken initiativestoimprove
digital skills through e-commerce and

e-exporttraining.

THE US MARKET IS AMONG THE
TOP PRIORITIES

Havingidentified the USmarketas one of
its strategic targets for the forthcoming
period, IHBIR prepares torunintensive
promotional campaigns in New York,
Miami,and Las Vegastointroduce
Turkish chocolate, Turkish sweets,
Turkish delights, and Turkish coffee as
partofthe Turquality programme.

The Associationhasalso contributed
totheintroduction of cultural values on
theinternational stage through events
such as Ashurafestivities, World Pasta
Dayand Turkish coffee events. The
biannual “THBIR NEWS” magazine

“While Turkish companies and members of the Women Adding Value to
ExportsPlatformbrought their products together with international
buyersatthe ISM & ISMINGREDIENTS 2026 Fairs, Turkeyranked among
the strongest countriesatthe fairin terms of its number of participants.”

keeps membersinformed aboutsectoral
developments and the Association’s
activities.

GREEN PASSPORT ASSISTANCE
FOR 502 COMPANIES

Oneofthe main types of support
provided by IHBIR toits membershas
been assistance with green passport
applications. The Association has
secured green passportsfor 203
companiesinthepastyearaloneandfora
total of 502 companies since 2022. Noting
thattheyintendtoboostexportstoeven
betterlevelsinthe second century ofthe
Republic, Mr.Kazim Tayciunderlined
that production- and export-focused
projects would continue to ramp up.
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USA

Promotion of Turkish chocolate, sweets,
Turkish delight, and Turkish coffee

RUSSIA

Buyer delegations contributed to
members’ breaking into new markets

Organisation of
buyer delegations
recognised with
an award by the
Ministry of Trade
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Field visit by IHBIR to member companies

he Istanbul Exporters’

Association of Cereals,

Pulses, Oilseeds and Their

Products (IHBIR) keeps
upitsfield visitsto strengthendirect
communication with the sector and
identify the on-the-ground needs of
member companies. During meetings
with member companiesinthefood,
retail, and chocolate sectors, IHBIR
officials assessed the current state of the
industry, its export performance, and
expectations for the coming period.

Aspartofthevisits, IHBIR officials

gathered information on companies’
production processes, target markets,
exportactivities, and current
challenges, while exchanging views on
collaborative opportunities todrive
sector development.

DEMANDS AND FEEDBACK FROM
THE FIELD WERE THOROUGHLY
EVALUATED

Duringthe companyvisits, the
immediate needs and expectations of
exporterstook centre stage. During

the meetings, while assessingthe
opportunities and challenges faced by
companiesininternational markets, the
meetings alsoaddressed theimpact of
changing global trade conditions on the
sector.

IHBIR officials stated that the
feedback and suggestionsreceived
from members provide aninvaluable
blueprint for the Association’s
ongoinginitiatives, underscoring their
commitmentto developingtailored
solutions for the sector’s needs

INFORMATION ON

TRAINING AND SUPPORT
Duringthevisits, exporters were
comprehensively informed about the
training programme, state support,
and potential projectsthat could
bedeveloped onasectoral basis. A
strong spotlight was placed on support
mechanisms aimedatincreasing
companies’ export capacity, training
initiatives,and measuresto strengthen
competitive powerin international
markets.

Through
its ongo-
ing com-
pany vi-
sits, IHBIR
met with
member
exporters
first-hand
to assess
the cur-
rent state
of the sec-
tor. export
processes,
and expe-
ctations
for the
upcoming
period.
The mee-
tings with
compa-
niesin

the food,
retail, and
chocolate
sectors fo-
cusedon
discussing
industry
needs and
areas for
develop-
ment.
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The discussions also touched upon
brandinginitiatives, participationintrade
fairs, strategies for accessing new markets
and the importance of asustainable
approachtoexportsinthesector.

JOINT PROJECTS AND NEW
OPPORTUNITIES ON THE TABLE
Discussions with company
representatives alsoaddressed
jointprojects and collaborative
opportunities that could drive sector
development. While exchanging
viewsontailoring IHBIR’s activities
tomeet company needs, the meetings
alsoassessed new fields of work for
exporters. Union officials emphasised
that field visits helped identify existing
problems and contributed to forming a
shared vision for the sector’s future.

STRENGTHENING CONTACTS
WITH MEMBERS

By communicating directly withmember
companies, IHBIR aimstokeepits finger
onthe pulse ofthe sector and respond
more swiftlytoits members’ needs. It
hasbeennoted that theseregular visits
notonly strengthen communication
betweenthe Association and exporters
butalso contribute to the more effective
planning of initiatives aimed at sector
development.

Direct Contact with the Sector

Aspartofthe fieldvisits, IHBIR held
meetings with member companies
operatinginthefood, retail, and
chocolate sectors. During the visits, the
companies’ production activities, export
efforts, target markets, and expectations
regarding sector development were
assessed. Information was also shared
regardingtraining programmes,
government support schemes, and
collaborative opportunities. The visited
companies are as follows:

® Jouy&Co

® WPSFoodLtd. Co.

® Choccom Chocolate Industry & Trade
Ltd. Co.

® Glineyliler Food Industry and
International Trade Inc.

® Giiler Kadayif Bakery Products Food
Marketing and Trade Ltd. Co.

® Bademir Food Distribution Marketing
and Trade Litd. Co.

® CepniCafe Food and Construction
Contracting Industry and Trade Ltd. Co.

The visits
focused
on trai-
ning initi-
atives for
expor-
ters,
gover-
nment
support
sche-
mes, and
potential
joint
projects,
while
also dis-
cussing
strate-
giesto
strengt-
hen com-
panies’
compe-
titive
power
ininter-
national
markets.
The dis-
cussions
covered
key topi-
cssuchas
branding,
susta-
inable
exports,
and
access

to new
markets.
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The current challenges facing

the cereals, pulses, oilseeds,

and processed products sectors,
along with proposed solutions to
boost exports, were discussed at
the Sector Council Meeting held in
istanbul. Hosted by the istanbul
Exporters’ Association for

Grains, Pulses, Oilseeds and Their
Products (IHBIR), the meeting
was also attended by officials
from the Ministry of Trade. During
the discussions, consultations
focused on measures to reinforce
the sector’s competitive power.

he Sector Council meeting

inIstanbul discussed

the currentagendaofthe

cereals, pulses, oilseeds, and
processed products sector. Bringing
together sectorrepresentatives,
the meeting evaluated export
performance and developmentsin
global markets, as well as thekey
challenges facingthe sector.

Hosted by the Istanbul Exporters’
Associationfor Cereals, Pulses,
Oilseeds and Their Products (IHBIR),
the meetingwas attended by Mr.
Tayfun Kili¢, Deputy Director General
for Exports atthe Turkish Ministry of
Trade,and Mr. Halis Kaya, Director
ofthe Department of Agricultural
Products.

KEY CHALLENGES FACING THE
SECTOR WERE DISCUSSED
Atthe meeting, industry
representativesreviewedrecent
developmentsin production,

costs, competitive conditions

in foreign markets, and export
processes. The agenda particularly
highlighted structural challenges
faced by exporters,logistics

issues, and the need to strengthen
competitivenessininternational
markets.

Participants also exchanged views
onproposed solutionstoboost
sector exports, explore new market
opportunities, and pursue potential
initiatives through public-private
sector collaboration.

The export agenda for the sector
was discussed in Istanbul

CONSULTATIONS ON BOOSTING
EXPORTS WERE HELD

Duringthe meeting, while evaluating
the sector’s expectations for
sustainable export growth, emphasis
was placed ontheimportance

of steps that would strengthen
exporters’ standingin global
markets. Sectorrepresentatives
stated that greater coordination
with publicinstitutions andthe
development ofjoint solution
mechanismswould contribute to
export performance.

Itwasnoted thatthe meeting
provided avaluable platform for
communicatingthe sector’s current
needstorelevantinstitutions and for
developing export-focused solutions.
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THE ELECTIVE GENERAL MEETING AT IHBIR HAS CONCLUDED

Mr. Kazim Tayci restores
confidence with the
support of the members

heelective general
assembly ofthe Istanbul
Exporters’ Association
of Cereals, Pulses,
Oilseeds, and Products (IHBIR) has
concluded. Atthe general assembly,
theincumbent chairman, Mr.
Kazim Tayci, wasre-elected, and
the management ofthe association
will serve asecond termunder
hisleadership. Attheelective
general assembly held by ITHBIR—
one of Turkey’s mostestablished
exporters’ associations, which
hadreached 5,546 membersby
2025—Tayci,whoranasthesole
nominee, wasre-elected with the
endorsement ofthe members.

Mr. Emin Demircichaired the
general assembly, while Mr. Salih
Evizand Mr. Muhammed Onur
Sekman served as secretaries.
‘While 160 companiesjoinedthe
election, 144 members casttheir
votes.Duringthe general assembly,

During the elective general
assembly held at the istanbul
Exporters’ Association of Cereals,
Pulses, Oilseeds, and Products
(IHBIR), the incumbent chairman,
Mr. Kazim Tayci, was re-elected
for asecond term. Running as
the sole nominee, Mr. Tayci was
re-elected for a second term with
the strong endorsement of the
members; he stated that during
the new term, the focus would
be on value-added exports,
branding, and exploring new
markets.

the activities of the pastfour-
year period were reviewed, and
the projectstobepursuedinthe
forthcomingterm, aswell asthe
sector’skeyagendaitems, were also
discussed.

Delivering aspeech atthe general
assembly, Mr. Kazim Tayci, the
Chairman of IHBIR, addressed the

members, stating that since the very
firstdaytheytook office, theyhad
operated with afocus on production,
investment, employment, and
exports. Mr. Taycinoted that they had
been workingintensively tobroaden
thebase of exports, boost value-added
production, and strengthen members’
accesstointernational markets. Mr.
Tayciaddedthattheyhad engagedin
awiderange ofactivities overthe past
fouryears, fromtraining programmes
toDICprojects, trade delegations
toprocurementmissions, and trade
fair organisationtoinitiatives
supporting women entrepreneurs,
and emphasised thatsimilar projects
would continue to expandinthe
forthcomingterm.

“WE HAVE WORKED HARD TO
HELP OUR MANUFACTURERS
BREAKINTO GLOBAL
MARKETS”

Evaluatingthe activities of the
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Acilis, saygl durusu ve istiklal marsi,
Baskanlik divaninin secilmesi,
Yonetim kurulu calisma raporunun okunmasi ve gorusulmesi,
Bilanco, gelir-gider hesaplarinin gérusulmesi,

Denetim kurulu raporunun okunmasi ve gorusulmesi,
Yonetim kuruluni’~ ve denetim '“urulunun ibrasi,

firstterm, Mir. Taycinoted thatthe
managerial staff consisted entirely
of producers and exporters and
expressedthattheyshapedthe
sector’sneedsbased ondemands
fromthe field. Referringtothe
activitiesundertaken overthe four-
year period, Mir. Taycicontinued as
follows:

“Fromthe very momentwe took
office, we sought to analyse our
fundamental needs accurately.

We constantly assessed whatwe
requiredtoboostexports and how
we could grow in specific markets.
Accordingly, we organised nearly
30trade fairs. While we hosted

)
f

5 w ¥
3

buying delegations from abroadin
our country, we also directed our
companiestoward tradefairs and
sector-specificvisits organisedin
different markets. Inparticular,
we strove tohelp our producers—
who had notpreviously ventured
abroad and were unfamiliar with
exportprocesses—participate
ininternational events by taking
advantage oftheincentives offered
by the Ministry of Trade.”

“WE HAVE

RAISED OUR EXPORTS
TO THE $4

BILLION MARK”

Notingthat IHBIR had recorded
significant growth in exports
overthe pastfouryears, Mr. Tayci
reportedthatexportsbythe

associationhadincreased by over
41percent,drawing aspotlight
onvalue-added exports and
remarking:

“Wehaveraised our exports,
which stood at $2.7 billion at
theend of2021,to $4 billion
by 2025.We are proud to bring
the power of the Turkish food
sectortodiningtablesaround
the world by exportingto over

SIRA NOLU UYELER
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220 countries. Besides this, we
have alsodemonstrated astrong
performanceinvalue-added
exports. While the average export
value perkilogram for the grain
sectoracross Turkey stood at1.08
dollars, the average exportvalue
perkilogram for IHBIR was 2.27
dollars. Thisfigurereflectsthe high
value-added production capacity of
our sector.”

iy I s

“THE US MARKET WILL BE
ONE OF THE KEY PRIORITIES
OF THE NEW ERA”

Mr. Tayciexplained that they

would focus onbranding, digital
promotions, and strategic markets
inthe forthcomingperiod, noting
thattheywould prioritise the US
market. Mr. Tayci stated that they
aimedtoenhancetheinternational
visibility of Turkish products under
the Turquality projects, remarking,
“Inthe forthcomingperiod, we will
engage inintensive activitiesin
New York, Miami, and Las Vegas

to promote Turkish chocolate,
Turkish sweets, Turkish delight, and
Turkish coffee.Itisnolonger enough
simply to produce. We must build
brands, make effective use of digital
communication tools, and develop
the proper marketing strategies. Our
goalistoplace our members’brands
more strongly on shelves around the
world.”.

“OUR GOALISTO
BROADEN EXPORTS
ACROSS MORE
MARKETS.”

Drawing attention totheimportance
ofinvolving SMEs more in exports,
Mr. Tayciemphasised that
producers’accesstointernational
markets mustbe improved to
achieve sustainable growth in
exports. Mr. Tayciannounced that
theywould expandthe scope of DIC
projects, training programmes and
international organisationsinthe

comingperiod and added as follows:
“Itisnotsustainable for exports
togrowthroughjustafewlarge
firms. The more companies we can
involve in exports, the stronger the
resilience ofthe Turkish economy
will grow. Therefore, we will
continue our effortstoincreasethe
participation of small and medium-
sized producersinexports. Our
training programmes, technical
seminars, trade delegations, and

trade fair organisations will continue
tointensifyinthe newperiod.”
Talking abouthow he appreciated
the management ofthe association,
sectorrepresentatives, and staff, Mr.
Tayciunderlined that theybelieved
in Turkey’s production capacity
and exportpotential inthe second
century ofthe Republic, noting, “We
will continue resolutely to produce,
work, and take our exports further
forourcountry.”
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The IHBIR Technical Training Programme

he Istanbul Exporters’
Association of Cereals, Pulses,
Oil Seeds, and Processed
Products (IHBIR) keeps on
organisingtraining activities toboost
thetechnicalknowledge and practical
skillsofindustryrepresentatives.
Organised in collaboration with
the Ankara University Institute of
Food Sciences, the IHBIR Technical
Training Programme—free of charge
and certified—contributestothe
development ofthe food sector by
equipping participants with thelatest
knowledge and practices required by
theindustry.

Thetraining sessions organised
under the programme covered topics
of critical importance to exporting
companies, such as sustainability,
environmental impact management,
quality processes, product safety, and
technical analyses. Bringing together
company representatives,academics,
and students, the programme aimsto
strengthen the knowledge exchange
between industry and academia.

Throughoutthetraining sessions
organised under thisinitiative,
participants explored arange of
technical topics through practical
exercises, covering everything
fromlife cycle assessment (LCA),
modelling, and reportingto standard
and accelerated shelf-life analyses. The
training sessions covered in detail how
tomeasure the environmental impacts
of production processes, assess
sustainability performance, monitor
productstability, and evaluate the
effects of storage conditions on quality.

Aiming to enhance the exchange of
knowledge on arange of critical topics in the
food sector—from sustainability to quality
management and from environmental
impact assessments to shelf-life studies—
the IHBIR Technical Training Programme
brought together industry representatives
and academia on a single platform. Run

in collaboration with the Institute of

Food Sciences at Ankara University, the
programme aims to improve the technical
capabilities of exporting firms, support
their compliance with current requirements
and strengthen their competitive power.

CONTRIBUTING

TO EXPORTERS’
COMPETITIVE POWER

The programme makes asignificant
contribution to helping exporters

adapttochangingglobal trade
conditions, especially given the
European Union’snewregulations
onsustainability, carbon
footprints, and traceability.
Integratingboth practical exercises
andtheoretical knowledge,
participants have the opportunityto
build experienceintechnical analysis
processes.

Thelife cycle assessment
training focused on modelling,
analysis, and reportingto evaluate
the environmental impacts of
production processes, while the
shelf-life training covered methods
for maintaining quality, the effects of
storage conditions, and accelerated
testing.
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ACADEMIA AND THE
INDUSTRY ON THE
SAME PLATFORM

Ithasbeenclaimedthatthe
technical training programs

runby IHBIR not only support

the development of the skilled
workforcerequired by the sectorbut
also provide an important platform
for strengthening companies’
competitive powerininternational
markets. Bybridging academia
andindustry, the program allows
participantstoputup-to-date
scientificknowledge into practice,
butitalso contributestothe
development of the technical skills
required by theindustry.

brought industry and academia together

iHBIR Technical Training Programme Schedule

® In April, carbon and water footprint
calculations were discussed
Thetraining sessionheld in April as
partofthe IHBIR Technical Training
Programme focused on “Theoretical
and Practical Carbon and Water
Footprint Calculations from aFood
Industry Perspective: LCA Studies.”
Duringthetraining session,
organised with the participation

of Mir. Nevzat Konar, PhD, and Mr.
Muhammed Fidan, the Project
Assistant, from Ankara University,
thetraining sessionintroduced
participantstothe practices
relating tolife cycle assessment
(LCA), carbon and water footprint

1 e

™ Highlights of the Training Courses

calculations, and the measurement
of sustainability performance.

® In May, shelf-life

analysesmade headlines
Duringthetraining sessionheld

in May, the programme focused on
“Theoretical and Applied Shelf-

Life and Accelerated Shelf-Life
Analyses”. Duringthetraining
sessionled by Mr. Nevzat Konar, PhD,
the participants were provided with
comprehensiveinformation onthe
fundamental principles of shelf-life
analysis, product stability, the effects
of storage conditions on product
quality, and the methods followed in
accelerated shelf-life testing.

® Sustainability and
environmentalimpact
management

® Carbonandwater
footprint calculations

® Lifecycle
assessment (LCA)

® Productquality and
stability analyses

® Shelflifeand
accelerated shelf-life
tests

® Academia-industry
collaboration and
knowledge sharing




MR. TUGRUL YILMAZ, FOOD ENGINEER :
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“The training sessions will contribute
to our laboratory research”

T

hetraining on “Theoretical

and Practical Shelf-Lifeand

Accelerated Shelf-Life Analyses”,

organised by the Istanbul
Exporters’ Association of Cereals, Pulses,
Oilseeds, and Their Products (IHBIR),
brought together industry representatives,
academics and experts from public
institutions onasingle platform. Mr.
Tugrul Yilmaz, afood engineer and
thehead ofthe Additives and Minerals
Analysis Laboratory Unitat the Tekirdag
Directorate of Food Control Laboratories
under the Ministry of Agriculture and
Forestry, who attended the training
programme, remarked that the programme
contributed significantly tothe sector’s
growth.

Mr.Yilmaz, who mentioned thathe
hadrecentlybecome acquainted with the
IHBIR training calendar, added that the
programmes professionally responded to
the dynamicneeds ofthe sector. Noting
thatthe convergence of private sector
representatives and academics within
the same training platform generated
significant synergy, Mr. Yilmaz emphasised
thatthe combination of different
disciplinestransformed thetrainingintoa
multifaceted knowledge-sharing platform.

“PRACTICAL APPLICATIONS
HAVE BOOSTED THE
EFFECTIVENESS OF TRAINING”

Mr. Yilmazindicated thatthe training
content comprised up-to-date and
technical topics on food safety, notingin
particularthatthetraining on “Theoretical
and Applied Shelf-Life and Accelerated
Shelf-Life Analyses” distinguished itself
through its methodological approach and
practical examples.

Mr. Yilmazremarked that the quality
ofthe content, the methodological
approaches,and the depth ofthe
presentations were highly satisfactory,
stating, “The time management also
facilitated the delivery of the intensive
contentwithout depleting the participants’
energy. Practical exerciseshased onreal-

FOOD ENGINEER AND ADDITIVE-
MINERAL ANALYSIS LABORATORY
UNIT SUPERVISOR, TEKIRDAG FOOD

CONTROL LABORATORY DIRECTORATE,

MINISTRY OF AGRICULTURE
AND FORESTRY
TUGRUL YILMAZ

Mr. Tugrul Yilmaz, a food engineer serving at the

Tekirdag Food Control Laboratory Directorate
of the Ministry of Agriculture and Forestry,
stated that the technical training programmes

offered by iHBIR contribute significantly to both

individual and organisational development. Mr.
Yilmaz pointed out that accelerated shelf-life
tests, kinetic modelling and applied analytical
studies, in particular, contain invaluable
information that can be utilised in laboratory
processes and emphasised that the training
programmes create a robust platform for
knowledge sharing among
industry professionals.

life scenarios significantly improved the
effectiveness ofthetraining.”

“IT WILL CONTRIBUTE TO OUR
LABORATORY RESEARCH.”
Notingthatthe knowledge gained
duringthetraining sessions contributed
significantlytohis ongoing work, Mr.

Yilmazemphasised that the insights

gleaned from accelerated shelflife testing
and kinetic modelling, in particular,
couldbeapplied tolaboratory processes.
Mr. Yilmazcontinued as follows: “The
kineticmodelling, the effects of variable
factorsonproductmatrices, and the ASLT
methodologies discussed in the training
were of anature that willbringlong-term
benefitsboth to our personal development
andtoour organisational work.Iam
confident that we willmake use ofthe
outcomes from these training sessions,
particularly in our R&D projects and
analysisstrategies.”

PROPOSAL FOR ARTIFICIAL
INTELLIGENCE AND DATA ANALYSIS
Indicatingthatnewtrainingtopics
would make significant contributions
tothesectorinthe forthcoming period,
Mr. Yilmazhighlighted the benefits
of programmes focusing on advanced
dataanalysis, artificial intelligence
applications, time management,
andstrategicleadership. Mr. Yilmaz
emphasised that training specifically
aimed at the effective and appropriate use
ofartificial intelligence applicationsinthe
food sector would contribute to the sector’s
digital transformationprocess.
Thetechnical training programmes
organised by THBIR, in collaboration with
theInstitute of Food Sciences at Ankara
University, bring together representatives
fromthe private sector, publicinstitutions,
laboratory specialists,and academics on
asingle platform. By uniting experts from
diverse disciplinesinthese sessions, the
programmes encourage knowledge sharing
and foster collaboration across the sector.
Attendees highlight that practical
examples and interactive question-and-
answer sessions, in particular, enhance
the effectiveness ofthe training. Ithas
beennoted thatthe programmes, which
cover topics such as food safety, shelf-life
analyses, quality control processes, and
new technologies, significantly contribute
tothe development ofthe sector’stechnical
capacity.
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MR. YUNUS YAHSI, QUALITY ENGINEER:

“The IHBIR training programmes have
broadened my sectoral perspective”

hetechnical training

programmes organised

by the Istanbul Exporters’

Association of Cereals,
Pulses, Oilseeds and Products
(IHBIR) keep contributingtothe
professional development ofindustry
representatives. Held in cooperation
with the Institute of Food Sciences
at Ankara University, the training
sessions cover awiderange of
technical topicsincluding food safety,
shelflife, quality control, analytical
methods,and production processes.

Industry representatives who

attended the training programmes,
attendedinlarge numbers, have stated
thatthe content offers significant
benefitsfromboth atheoretical and
practical perspective. Mr. Yunus
Yahsi, aquality engineer and one of
the attendees, mentioned thatthe
programmes were designed to meet
the sector’s needs, thereby boosting
efficiency.

“THE TRAINING COURSES WERE
DESIGNED TO MEET THE
CURRENT SECTOR’S NEEDS”

Mr. Yahsi, who described the training
courses organised by IHBIR asuseful
andfocused onthe sector, stated that
the programmes, delivered with the
contribution of experttrainersin
theirfields, had yielded significant
benefits. Mr. Yahsinoted thatbacking
up technical content with practical
examples makestraining courses
more effective, adding, “Inthe
training coursesIattended,IThadthe
opportunity to gain valuable insights
thathelped broaden my sectoral
perspective. Training topicsthatare
designed to meetthe current sectoral
needs enhance the effectiveness of the
content.”

Mr. Yahsipointed outthatthe
training on “Accelerated ShelfLife”
excelled duetoitstechnical details

QUALITY ENGINEER
YUNUS YAHSI

Mr. Yunus Yahsi, a quality engineer who
attended the technical training programmes
organised by IHBIiR in collaboration with
the Institute of Food Sciences at Ankara
University, mentioned that the training
sessions provided both theoretical
knowledge and practical insights. Mr. Yahsi
noted that the training on “Accelerated Shelf
Life" in particular had broadened his sectoral
perspective and added that he had begun to
put the knowledge he had acquired to use in
his analysis and evaluation processes.

and practical examples, and added that
thebalanced planning of the training
duration and content also provided
significantbenefits for participants.

“WE PUT THE KNOWLEDGE WE
GAIN INTO PRACTICE IN OUR
WORKPROCESSES”

Pointing outthatthe knowledge
gained duringthe training sessions
couldbe putinto practiceindaily
work processes, Mr. Yahgimentioned
thathehad adopted amore informed

approach, particularly to product
stability and shelf-life assessments.
Mr. Yahsihighlighted that the training
sessionshad contributed tolaboratory
and quality processes and stated, “I
have started to put theknowledge I
have gained into practice, particularly
inanalysis and evaluation processes.
Thetraining on accelerated shelf-life
hastaught metotake amoreinformed
approachtoproduct stability and
shelf-life assessments. I believe these
insights will contribute significantly to
our sectoral effortsinthe future.”

Mr. Yahgialso expressed that
training on advanced analytical
methods, shelf-life modelling
techniques and new packaging
technologies would benefit the
sectorinthe forthcomingperiod, and
further stated that more practical case
studies would further improve the
effectiveness ofthetraining.

TRAINING ON “ACCELERATED
SHELF LIFE” GARNERED
INTENSE INTEREST

Thetraining on “Accelerated Shelf
Life”, delivered under the IHBIR
Technical Training Programme,
garnered intense interest from
industryrepresentatives. The training
covered product stability, shelf-life
analyses, quality control processes,
and practical evaluation methods.
Theparticipants noted thatthe
inclusion of practical examples
toillustrative technical details
improvedthe effectiveness of the
training, and also stated that the
programme contributed significantly
toproduction and quality processes for
industry professionals. The technical
training programmes organised
by IHBIR in collaboration with the
Institute of Food Sciences at Ankara
University are planned to continue
inthe comingperiod under different
topics.
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LET'S GET TO KNOW OUR EXPORT FAMILY

Kutlu Chocolate introduces Turkish
flavours to more than 20 countries

utlu Chocolate, one oftheleading
companiesinthe Turkish
chocolate and confectionery
sector withastrongfocus
onexports,keeps growing throughits
investmentsinrecentyears,innovative
products and openingup new markets.
The company exports to over 20 countries,
primarilyin Europe and the United States,
andhassetitsgoalsonestablishinga
stronger positioninthe North American
and Asianmarketsinthe forthcoming
period. Mr. Asri Aksakal, the General
Manager of Kutlu Chocolate, noted, “We
keep growing by continuously increasing
our production capacity, expanding our
productrange, and developing our export
network. Today, we operate as acompany
withadaily production capacity of 10
tonnes, exportingto over 20 countries.”
Research onproduct development
liesatthe core of the growth strategy
ofthe company. Kutlu Chocolate has
beengaining attention with its recent
productdevelopments, particularlyin
response toconsumer trends. Speaking
onthematter, Mr. Aksakal remarked,
“Ourmainfield of activityis chocolate and
confectionery products. Wekeepaclose
eyeon consumer expectations and global
markettrendsto continuously improve
our productrange. Recently, our products,
such as Dubai Chocolate, the Angel Hair
Series, marshmallow-filled products,
and innovative products with different
flavours, have attracted greatinterest.
Today, consumers care aboutaproduct’s
presentation and the unique experiences
itoffers, notjustitstaste. We therefore
continueto develop our products according
tothese principles.”

FOCUS ON NORTH
AMERICA AND ASIA

The company, which has primarily
developedits exportactivitiesinthe
Europeanand American markets, hasbeen
seeking growthin North Americaand Asia
intheupcomingperiod. Referringtothe
existing exportnetworks ofthe company,
Mr. Aksakal shared the following details:
“Currently, we exportto over 20

KUTLU CHOCOLATE &
CONFECTIONERY INDUSTRY
AND TRADE CO.LTD.
GENERAL MANAGER
ASRI AKSAKAL

Kutlu Chocolate, operating in
the chocolate and confectionery
sector. has garnered attention for
its innovative products and growth
strategy centred on exports.
Having achieved a daily production
capacity of 10 tonnes, the company
presently exports to more than 20
countries and seeks to broadenits
reach into the North American and
Asian markets.

countries, including Canada, Germany,
Hungary,and Bosniaand Herzegovina.” Our
collaboration with Walmartin Canadahas
marked animportant triumph forus.Inthe
comingmonths, weintend to strengthen
our footprintin North Americabybuilding
acollaboration with Walmartin the United
States. Furthermore, Asian markets such as
Japan, Thailand, and South Korea also play
akeyroleinourgrowthplans.”

INVESTMENT IN ANEW
FACTORY ON THE AGENDA

The companyhaskeptinvestingasit
pursuesits growth targets. Having recently
started upitssecond factory and factory

outlet, Kutlu Chocolate has nowkicked
offplans for anew production facility.
Providing details about the facility, Mr.
Aksakal stated, “Over the nextfive years,
weintendtoinvestinanewand modern
productionfacilitybuilton an area of
approximately 20,000 square metres.
Furthermore, our primary objectives
includeboosting our export markets,
establishingastronger foothold inthe
Asian marketin particular,and extending
ourbrand’sreach towider geographical
territories.

“BRANDING SUPPORT
SHOULD BE INCREASED”

Mr. Aksakal emphasised that fluctuations
inrawmaterial costsrepresentone ofthe
sector’smostsignificant challenges, stating,
“Price hikesin many inputs, particularly
cocoarecently, havebecome anissue

that producers must manage with great
care. Nevertheless, we believe we must
keep growingininternational marketsby
offering value-added products without
ever compromising on quality. Supporting
sustainable production, improving
production quality, and facilitating
exporters’ access tonew markets are of
greatimportance. Furthermore, we believe
that more supportshould be allocated
tobranding, R&D activities, and the
production of value-added products.”

“WE REGARD THE EFFORTS OF
IHBIR TO BE VALUABLE”

Mr. Aksakal, who also evaluated the efforts
of IHBIR onbehalfofthe sector, remarked,
“We regard the efforts of IHBIR onbehalf
of oursectortobe valuable. In particular,
webelieveithas contributed significantly
tohelping exporters’accesstonew
markets, facilitating their representation
atinternational tradefairsand events,

and fostering the development of sectoral
partnerships. Exportdiversification,
branding, sustainable growth, and
enhancingthe visibility of Turkish food
productsininternational markets should be
amongthetop priorities for the sectorinthe
forthcomingperiod.”
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LET'S GET TO KNOW OUR EXPORT FAMILY

Beginning with coffee, Aksel Food has kicked
off its export journey into new markets

oundedin1996 asaregional
distributor for Kurukahveci
MehmetEfendi, Aksel Food
expanded its product portfolio
overtime, broadeningits scope of
operationstoinclude the distribution
ofbrands suchas Jacobs, Ofcay, Clipper
lighters, and Turbo chewing gum. The
company, havingbuiltarobust distribution
networkinthe domestic market, shifted
itsfocusto exportsfrom 2018 onwards
and achieved significant growthinashort
period.
Mr.Mehmet Aksel commented on
the company’s establishment and
developmentasfollows: “Our company was
foundedin 1996 asaregional franchisee
of Kurukahveci Mehmet Efendi. Since
then, we have expanded our operations by
incorporating franchises for Jacobs Ofcay
Clipperlighters and Turbo chewing gum
into our portfolio. We sell our products
inthe domestic market. Since 2018, our
company hasalsobegun operatinginthe
exportsector.In 2019, our turnoverrose
from 500,000 dollarsto 7 million dollars.”

AN EXPORT STRUCTURE
REACHING 30 COUNTRIES

The company hasrecentlybroadened its
exportproductrange, having expanded its
operations beyond coffee productsinto
variousother categories. Overthe past
year,ithasexpandedits exportactivities
toinclude products such as confectionery,
beverages, and tea, alongside coffee. Aksel
Foodbegan exportingto Dubaiand, shortly
thereafter, broadenedits export network by
breakingintothe United Arab Emirates and
European markets.

Aksel described its existing export
structure as follows: “Our first exports
were to Dubai. Subsequently, we began
exportingtothe United Arab Emirates
and European countries, and we currently
exportto 30 countries. The countrywhere
we currently export the mostisthe United
ArabEmirates.”

The company intendstoincreaseits
export volume by movinginto different
countries’ marketsin the forthcoming
period. Describing their vision for growth,

AKSEL FOOD MARKETING
INDUSTRY AND TRADE CO.LTD.
CHAIRMAN OF THE BOARD
MEHMET AKSEL

Having launched its export journey—
which began with coffee—to include new
product groups, such as confectionery,
beverages, and tea, Aksel Food is
strengthening its global presence
through an export network that
reaches 30 countries. Despite rising
logistics costs, the company has upheld
its export performance and aims to
strengthen its presence in international
markets through value-added products.

Akselnoted, “Asisthe case everyyear, we
have settargets for growth thisyearaswell.
Wehavebeenresearching and making
effortstobreakinto different foreign
marketsintheexportsector.”

“LOGISTICS COSTS HAVE AN IMPACT
ON TARGETS”
Drawing attention tothe impact of rising

costsinglobal trade on export performance,
Akselremarked, “Ibelieve we have been
unabletohitourtarget figures due torising
logistics costs caused by price fluctuations.”
Referringtothe strong position of
the Turkish food supply chain, Aksel
emphasised thatthe most significant
advantage wasits strategiclocation, noting,
“Tiirkiye is amajor global food supplier.

Reports fromthe Ministry of Agriculture
and Forestry confirm this production
capacity. The primary advantageliesin
itsstrategiclocation, close to markets.

The commercial outcome involves rapid
logisticsto Europe and the Middle East. The
most critical challenge, however, isreliance
onimportedinputs.”

EMPHASIS ON

VALUE-ADDED PRODUCTS

Calling attention totherisks posed by the
globalfood sector, Aksel indicated that
climate-relatedissues, in particular, had
placed considerable pressure on the supply
chain. Aksel noted that the climate crises
inBrazil and Vietnam were challenging

the supply chain and emphasised that

the global supply shortage was directly
drivingup domestic coffee prices dueto
costconstraints. Aksel drew attentionto
theimportance of shifting towards value-
added products for sustainable exports,
noting, “Rather than bulk and semi-finished
exports, the primary objective should be to
raisethe share ofaproduct portfolio thatis
backedbyresearch and development, well-
packaged,andhasahighervalue.”

PROPOSAL FOR ANEW SUPPORT
MODEL TO REINFORCE
COMPETITIVE POWER IN EXPORTS
Mr. Mehmet Aksel, the Chairman ofthe
Board of Directors at Aksel Food, who
commented on the effortsby IHBIR on
behalfofthe sector, had the following
toshareaboutthe expected support for
exporters: “Theincreasein support,
incentives, and creditfacilitiesis highly
importantfor our exporters. Value-

added productionand branding are also
criticallyimportant for the future ofthe
sector. The primary objective should
beto substitute bulk and semi-finished
exportswith packaged, high-value-added
products backed by R&D and innovation.
Furthermore, logistics advantages must
bereinforced for sustainable exportsto
strategic markets such asthe Far Eastand
the Americas, and financial incentives for
exportersmustbeimproved tomitigate
fluctuationsininputcosts.”
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ccordingto E-Birlik data,

exportsfromthe sector

covering grains, pulses,

ilseeds, and their products

across Tiirkiye stood at $11.99 billion,
despitea0.76 per centfall overthelast
12 months. Baked goods maintained
theirleading position with exports
of2.95billion dollars, followed by
vegetable oilsat1.91billion dollars and
otherfoodpreparationsat1.74 billion
dollars. Although exports by volume fell
OVER THE

% 343

MONTHS pillion dollars i

EXPORTS
BY IHBIR

<

|

THE 5 MARKETS iN WHICH IHBIR
RECORDED THE HIGHEST GROWTH
OVER THE LAST 12 MONTHS

RUSSIAN FEDERATION
Exports of 109.1 million
dollars, with a 31.4%rise

TRNC
Exports of 72.3 million
dollars, with a18%rise

USA
Exports of 367.7 million
dollars, with a14.32%rise

by 12.4 per centto10.6 million tonnes,
the sector’s average unit export value
increased by 13.3 per cent. Thistrend
indicatesthatthe sectoris shifting
towards highervalue-added products.
Over the past12 months, exports by
the Istanbul Exporters’ Association of
Grains, Pulses, Oilseeds and Products
(IHBIR) rose by 0.12 per cent, reaching
atotal of $3.43 billion. The association’s
exports of other food preparations, sugar
confectionery, cocoaproducts and bakery

Value-driven
transformation
IN grain exports

products accounted for approximately 86
percentoftotal exports. While exports
of THBIR by volume fell, the unit export
valueroseby5.1percentto $2.21per
tonne. While the sector’s average export
unitpriceacross Tiirkiye stood at $1.13,
the unitvalue of THBIR nearly doubled
thenational average. The USremained
thelargestmarket of [HBIR, reaching
$367.7 million, with double-digit growth
recordedin the Russian and Northern
Cyprus markets.

«O12 2,21 %3]

rise

dollars/ kg

rise in unit value

The unit export value of iIHBIR was roughly double the Turkish average

Overall Tiirkiye
113 dollars/kg

iHBIR
2,21 dollars/kg

Exports of the cereals, pulses, oilseeds, and processed products
sector across Tiirkiye (in thousands of $)

JANUARY-MAY
2025 2026
5207050 | 4.836.694

Change | Share
% 13117%

Exports by IHBIR (in thousands of $)

JANUARY-MAY
2025 2026 Change | Pay
1634607 | 1442948 1| 173% |2840%

1JUNE - 31MAY (12 Months)

2025 ‘ 2026 Change ‘ Share
12.082.239 11.990.022 -076% | 3209%
1JUNE - 31MAY (12 Months)

2025 ‘ 2026 Change ‘ Share
3422154 3426431 0,12% 30,25%
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Exports of cereals, pulses, oilseeds, and their products
across Tiirkiye, based on value (in thousands of $)

across Tiirkiye, based on quantity (in tors)

i Exports of cereals, pulses, oilseeds, and their products

SUB-CLASSIFICATION 1JUNE - 31 MAY (12 Months) SUB-CLASSIFICATION 1JUNE - 31 MAY (12 Months)
2024-2025 | 2025-2026 | Change Share 2024-2025 | 2025-2026 | Change Share
PASTRY GOODS 2766334 | 2954718 6.81% 24,64% PASTRY GOODS 2,221249 2338156 5.26% 22.06%
VEGETABLE OILS 1.737.835 1913107 10,09% 15,96% VEGETABLE OILS 1,364,101 1309809 | -3.98% 12.36%
OTHER FOOD PREPARATIONS 1707549 1737559 1.76% 1449% OTHER FOOD PREPARATIONS 982,386 876,457 -10.78% 8.21%
MILLING PRODUCTS 1472.330 1491.367 1.25% 1244% MILLING PRODUCTS 3,496,727 3,645,175 4.25% 34.39%
(OCOA PRODUCTS 1328750 1441432 848% 12,02% (OCOA PRODUCTS 264,546 252,526 -4.54% 2.38%
SUGAR AND SUGARY PRODUCTS | 1.175.664 1143.628 -2.12% 9,54% SUGAR AND SUGARY PRODUCTS | 716,042 735213 268% 6.94%
OIL SEEDS AND FRUITS 493.287 483583 -197% 4,03% OIL SEEDS AND FRUITS 324933 300464 -153% 2.83%
PULSES 582.256 478399 1784% 399% PULSES 726,406 657809 -9.44% 6.21%
GRAIN TATT12 280971 -6243% | 234% GRAIN 1,988,182 468,358 -16.44% 4.42%
SPICES 69.862 65.259 -6,59% 0,54% SPICES 20,772 16,099 -2250% | 015%
GRAND TOTAL 12.082.239 | 11.990.022 | -0,76% 100,00% : GRANDTOTAL 12105344 | 10,600,065 | -12.43% 100.00%
Exports of cereals, pulses, oilseeds, and their products K
across Tiirkiye, based on value added (§/ton) N ' U
SUB-CLASSIFICATION 1JUNE - 31 MAY (12 Months) 5 : 9
2024-2025 |(2025-2026 | Change > § o
COCOA PRODUCTS 5022751362 | 5708052496 | 13,64% C
SPICES 336333321 | 4053578269 | 20.52% ;J
OTHER FOOD PREPARATIONS 1738164994 | 1982480746 | 14,06% o5
OIL SEEDS AND FRUITS 1518119844 | 1609453622 | 6,02%
SUGAR AND SUGARY PRODUCTS | 1641893006 | 15555054 -5.26%
VEGETABLE OILS 1273978203 | 1460599843 | 14,65%
PASTRY GOODS 1245395812 | 1,263695741 | 1471% .
PULSES 0,801556407 | 0,727260943 | -9.27% e
GRAIN 0,376108311 | 0,599906503 | 59,50%
MILLING PRODUCTS 0421231095 | 0409134692 | -2.87%
GRAND TOTAL 0998091287 | 1131127186 | 13,33%

Exports of product groups by IHBIR, based on value
(in thousands of $)

1JUNE - 31MAY (12 Months)

SUB-CLASSIFICATION

OTHER FOOD PREPARATIONS
SUGAR AND SUGARY PRODUCTS
(OCOA PRODUCTS

PASTRY GOODS

MILLING PRODUCTS
VEGETABLE OILS

OILSEEDS AND FRUITS
GRAIN

SPICES

PULSES

GRAND TOTAL

2024 -2025

820354
759441
707395
634.551
205.832
185.028
43781
49363
1025
9378
3422154

2025-2026

821610
719563
107123
684188
242.289
156.923
31942
36.940
7308
6.485
3426431

Change
0,89%
-5,25%
-0,04%
182%
111%
-15,19%
-13,35%
-2517%
4,04%
-30,85%
0,12%

Share

2416%
21,00%
20,64%
19.97%
107%
4,58%
1%
1.08%
0.21%
019%

SUB-CLASSIFICATION

i OTHERFOOD PREPARATIONS
i SUGAR AND SUGARY PRODUCTS

(OCOA PRODUCTS
PASTRY GOODS

{ MILLING PRODUCTS
i VEGETABLEOILS

OILSEEDS AND FRUITS
GRAIN

£ SPICES
© PULSES
10000%

GRAND TOTAL

1JUNE-31MAY (12 Months)

2024 -2025

221.067
339331
111376
217173
480464
148187
13190
81176
1.240
10.742
1.623.945

2025-2026

212.955
315.062
102.818
206.586
557.285
102.277
8.517
33149
1215
6.835
1.546.699

i Exports of product groups by iHBIR, based on quantity

(in tons)
Change Share
-3,671% 13.71%
-715% 20,37%
-168% 6,65%
-4.81% 13.36%
1599% 36,03%
-3098% | 6.61%
-3543% 0,55%
-5916% 2]4%
-2,08% 0,08%
-36,31% 044%
-4,76% 100,00%
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Exports of product groups by iHBIR, based on value added (5/ton)

SUB-CLASSIFICATION TJUNE - 31MAY (12 Months)

2024-2025 | 2025-2026 | Change
SPICES 5663386246 | 6,016930074 | 6,24%
(OCOA PRODUCTS 6351413501 | 6877411006 | 8,28%
OILSEEDS AND FRUITS 3319728968 | 4454785770 | 3419%
OTHER FOOD PREPARATIONS 3710887603 | 3886594612 | 473%
PASTRY GOODS 2921874912 | 3311877189 | 1335%
SUGAR AND SUGARY PRODUCTS | 2,238056827 | 2,283875465 | 2,05%
VEGETABLE OILS 1248610446 | 1534299828 | 22,88%
GRAIN 0608097641 | 1114352184 | 83.25%
PULSES 0,872998150 | 0948810375 | 8,68%
MILLING PRODUCTS 0428403036 | 0434767284 | 149%
GRAND TOTAL 2107309263 | 2215318197 | 513%

Top 10 countries for exports of cereals, pulses, oilseeds,
and their products across Tiirkiye (in thousands of $)

COUNTRIES

IRAQ

UNITED STATES

SYRIA

CIBUTI

GERMANY

[RAN (ISLAMICREPUBLIC)
SAUDI ARABIA

UNITED KINGDOM
ALGERIA

LIBYA

FIRST10 COUNTRIES TOTAL
OTHER COUNTRIES
GRAND TOTAL

1JUNE - 31 MAY (12 Months)

2024 -2025

1981100
121896
555,324
296,676
389,057
255213
354999
297651
504.014
301.859
5663788
6.418.450
12.082.239

2025-2026

1512979
908422
682,982
474971
362,097
355141
324469
313.237
300.032
288.630
5465485
6.524.537
11.990.022

CHANGE
-23,63%
24.80%
22.99%
40.72%
-6.93%
3915%
-8,60%
524%
-4047%
-438%
-3,50%
1,65%
-0,76%

SHARE
12.62%
158%
570%
348%
3.02%
2,96%
2,71%
2,61%
2,50%
241%
4558%
54.42%
100,00%

The top 10 countries for exports by IHBIR (in thousands of $)
1JUNE - 31MAY (12 Months)

COUNTRIES

UNITED STATES

IRAQ

UNITED KINGDOM
GERMANY

ALGERIA

RUSSIAN FEDERATION
SAUDI ARABIA

[RAN (ISLAMICREPUBLIC)
(ZECH REPUBLIC

TRNC

FIRST10 COUNTRIES TOTAL
OTHER COUNTRIES
GRAND TOTAL

2024-2025

321.656
230333
179142
187908
134622
83.012
103.368
83910
76101
61.237
1461.890
1.960.265
3422154

2025-2026

367716
201.083
181027
166.614
112324
109.077
98.038
93.006
75.888
12.262
1483.034
1943397
3.426.431

CHANGE

14.32%
12,70%
440%
1133%
-16,56%
3140%
-516%
10,84%
-1,06%
18,00%
145%
-0,86%
012%

SHARE

1073%
581%
546%
4.86%
3,28%
318%
2,86%
2,71%
2,21%
2]1%
43,28%
56.72%
100,00%
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Monthly exports of cereals, pulses, oilseeds,
and their products across Tiirkiye (in thousands of $)

MONTH 2005 2026 2025- 2026 CHANGE % 2026 MONTHLY CHANGE %
January 1.024709 925901 -9,64%

February 1.063.436 949358 -10.73% 253%

March 1106.850 945.843 -1455% -0.37%

April 956.201 1109428 16,02% 1730%

May 1.055.855 906.164 -1418% -18.32%

TOTAL 5.207.051 4.836.694 IM% 0%

Export graph of cereals, pulses, oilseeds, and
their products across Tiirkiye (in thousands of $)
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A Paradigm Shift in the Design of Plant-Based Dairy Products:
From Consumer kxpectations
to Advanced R&D Strategies

Prof. Dr. Nevzat KONAR

lobal food systemshave
beengoingthrougharadical
evolutioninresponse
totheenvironmental
pressures exerted by the climate
crisisinaccordance with the ‘Green
Transformation’strategies, and plant-
based milk and dairy alternativeslieat
the crossroads of that transformation.
Theprominence ofthese productsin
the market and scientificliterature can
beattributed primarily to multifaceted
consumer motivations. Consumer
trends are shaped not only by direct
physiological necessities, suchaslactose
intolerance or milk protein allergies,
butalsoby ethical and environmental
concernsover the high carbon emissions
and water footprint associated with
livestock farming (Yadavetal.,2026).
FromaLife Cycle Assessment
perspective, the environmental cost
ofplant-based systemsislowerthan
thatof conventional milk production.
Stricterregulations, particularly
duringthe process ofintegration into
international markets, are driving
the food industrytoward sustainable
plant-based formulations with minimal
environmentalimpact. However, despite
these ecological and ethical advantages,
thereare significant technological
barriersthat mustbe overcome from
anutritional, sensory andrheological
perspective for plant-based milk to fully

substitute conventional milk (Kauretal.,
2026).

Conventional cow’s milkisanatural
product of mammalian physiology that
isexceptionally complexandbalanced.
Thethree-dimensional structure
formedby casein micellesactsasabio-
carrierthatnotonly stabilises milk but
alsotransports essential minerals such
as calcium and phosphorus with high
bioavailability. The proteinsin cow’s
milk contain most of the essential amino
acidsrequired forhumannutritionin
high proportions.Incontrast, plant-
based milk alternatives are colloidal
dispersions created by extracting plant
tissuesin water, utilising external
mechanical and thermal energy input
instead of forming naturally as an
emulsion (Yadavetal.,2026).

The most fundamental physiochemical
property of these matricesistheir
thermodynamicinstability. Asthe
interfacial areabetweenthe phases
isverylarge, the Gibbs free energy of
the systemis positive, and the system
tendsto eventually segregate the phases
fromone anotherto minimise that
energy. Inindustrial contexts, shelf
life referstothe duration for which the
inevitable thermodynamic collapse
canbekinetically postponed through
technologicalinterventions (Dharetal.,
2025).

THE REDESIGN OF NUTRITIONAL
BALANCE USING PROTEIN BLENDS
When evaluated fromthe perspective
ofnutritional profile and sensory
acceptability, plant-based milks exhibit
some drawbacks due to the characteristics
oftheirrawmaterials. Most plant sources
arelimitinginterms ofessentialamino
acidssuchaslysine or methionine, and
antinutritional factors presentintheir
matrices, such asphyticacid, reduce
mineral bioavailability (Yadavetal.,2026).
Furthermore, the oxidative reactions

oflipoxygenase enzymes, foundin high
concentrations particularly inlegume-
based milks, produce undesirable taste
and odour (off-flavour) profilesinthe
final product. To solve these problems and
create anutritional matrix equivalentto
cow’s milk, the protein blend approach
hasbecome popular. The combined use of
different cereals, pulses and oilseeds both
balancesthe essential amino acid profile
andimproves sensory acceptability by
maskingundesirable flavour notes (Lee et
al.,2024).
Ontheotherhand,inprocessing
technologies, traditional thermal
treatments for conventional milk canlead
toexcessive proteindenaturationand
solubilitylossesin plant-based matrices.
Inline with Green Transition objectives,
theindustryhasbeenshifting towards
innovative non-thermal technologies
that preserve product quality. These
advanced techniquesimprovethe
emulsifying capacity of protein
molecules by modifying their structure
inacontrolled manner withoutimposing
thermal stress, while alsoinactivate
antinutritional factors (Kauretal.,2026).
Inadvanced structural analyses,
mappingthe micro structural changes
induced by innovative processesin
protein secondary structuresis crucial.
Inadditiontoliquid-based systems,
optimising engineering parameters
for spray drying—which directly affect
particle morphology and rehydration
capacity—isacritical step for product
stabilityinthe production of powdered
plant-based protein concentrates.

FERMENTATION TECHNOLOGIES
ARE SHAPING THE NEXT
GENERATION OF PRODUCTS

Fermentationisoneofthekeyprocesses
thatimprovesthe bio functionality

and flavour profile of plant-based milk
alternatives. Fermentationusinglactic
acidbacteriaisnot merelyaprocess
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thatextends shelflifebutadynamic
biotransformationthat facilitates the
breakdown of complex carbohydrates
andtherelease of bioactive peptides
(Uedaetal.,2025).

Thefermentation kineticsin
conventional milk, which proceed
vialactose, may slow down in plant-
based matrices duetoalack of natural
substrates. The addition of controlled
amounts of sucrose toformulationsisan
effective method for achieving rheological
targetstoobtainastandard fermentation
curve,accelerateacidity development,
and establish the desired texture (Dhar et
al.,2025; Uedaetal.,2025).

Fromafoodtechnology perspective, it
isalsonecessaryto considerthe stability
behaviour of these products when
converting plant-based milk into
commercial products. Inmulti-
phaseplant-based matrices, the
mostapparent physical degradation
isdisplacement caused by density
differences. The gravitational separation
rateofanindependent, (
spherical droplet within @
the continuous phase
ismodelled by Stokes’law. The
criticalrole ofhomogenisationin

industrial processes i
ishighlighted by ’
the exponentially
acceleratedrate of phase separation
caused by even aslight expansionin
particle diameter. However, particle
size neverremains constant. During
flocculation, droplets form clusters
by adheringto one another without
rupturingtheir protective membranes,
while during coalescence, this thin film
iscompletely ruptured, causingthe
dropletstomergeintoasingle,large
structure.In Ostwald ripening, another
structural collapse mechanism, material
diffusesatthe molecularlevel dueto
pressure differences (Dhar etal.,2025).
To compensate for these rheological
weaknesses and stabilise the product, the
use ofemulsifiersthat defuse interfacial
tensionand hydrocolloids thatraise
theviscosity of the continuous phaseis
essential in formulations. Duringthe
processof strengthening the structural
network, hydrocolloids at specific
concentrations have the potential to
contribute toindustrial product design
by halting phase separation through their
synergisticeffects.

- &

THE CASEIN PROBLEM IN PLANT-
BASED CHEESE ANALOGUES

:b When considering plant-based
cheese analogues, the rheological

differences compared to conventional

dairyproductsbecome

much more pronounced.

Themeltingand stretching
properties of traditional cheese are based
onthe specific network structure formed
by casein protein. By their verynature,
plant-based globular proteinslack the
ability to exhibit the thermally reversible
meltingbehaviour provided by the casein
network (Luetal.,2026).

Currentplant-based cheeses are
typically produced by emulsifying highly
refined starches and solid vegetable fats,
resultingin aloss ofnutritional value.
Athoroughunderstanding of protein-
starchinteractions capable of mimicking
the structural functions of casein and
the development of new modification
techniquesto alterthe surface
hydrophobicity and gelling properties of
plant proteinsis amajorrequirement (Lu
etal.,2026).

Consequently, plant-based milks and
their analogues have evolved from mere
plant-basedreplicas of conventional
milkinto high-value-added systems
thatlieattheintersection of colloidal
chemistry,advanced rheology and green
processingtechnologies. The primary
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“Plant-based milk and its
analogues have gone beyond
simply mimicking conventional
milk to become high-value-added
systems that lie at the intersection
of colloidal chemistry. advanced
rheology, and green processing
technologies.”

objective ofindustrial R&D processes s
tomanage thermodynamicinstability,
mimicthe textures of conventional
cheese and yoghurt without casein, and
accomplish all these production stages
usingtechnologiesthat mitigate the
environmental impact.
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PROF. DR. NEVZAT KONAR

Green Transformation and Clean Label in the Food Industry:

Sustainable Formulations,
Postbiotics, and
Innovative Raw Materials

ne oftheradical
transformations
observedinthe food
industryrecentlyis
the ‘cleanlabel’ approach, which
focuses on simplifying product
formulations and eliminating
syntheticingredients. What
started as amarketing strategy ora
response to the particular demands
ofacertain consumer group has
now evolved into afundamental
requirement for mainstream food
production.

Growing consumer scepticism
toward additives, artificial
colours, chemical preservatives,
andindustrial modificationshas
prompted R&D specialiststo seek
innovative raw materials. However,
removing synthetic emulsifiers
or artificial antioxidants from
aproduct’slabelisnotmerelya
simple process of subtraction.
Thisintroduces arange of
physiochemical challenges that
impacttheinternalbalance of
the food matrix, compromise
microbiological safety barriers,
and speed up spoilage reactions.
Consequently, ‘additive-free’
food design involves more
than justcompilingaclean
listofingredients;itisahighly
intricate engineering process
thatnecessitatesbridging
structural gaps at the molecular
level using natural, sustainable,
andbio-based components.
Thedriving force behind this

processisnotproduction costsor
technological breakthroughs, but
rather the evolution of consumer
expectations.

CONSUMER PERCEPTION
DETERMINES FORMULATION
PREFERENCES

When evaluating industrially
processed foods, consumers no
longer focussolelyontaste and
price;they meticulously scrutinise
the naturalness and familiarity of
theingredientsinthe products.
(Asiolietal.,2017). Comprehensive
marketresearch and projective
mapping studies on psychological
perceptionsindicate that, when
categorising food ingredients,
individuals react more to

chemical names and perceptions
oflaboratory productionthan

to scientific toxicity data
(Aschemann-Witzeletal.,2019).

Evenifithasacompletely safe
andnatural composition, an
ingredientlisted under acomplex
chemical name maybe perceived
aspotentially hazardous by
consumers. This cognitive bias
has spawned the principle of
recognisableingredients,leading
consumersto seek materialsin
product formulations thatthey
mightencounterintheir “kitchens”
(Cao & Miao,2022).

Thislevel of specificityin
expectationshasalsohada
directimpacton price elasticity.
Consumers’willingness to pay for

“The future of the ‘Clean Label’
food movement—or, to put it
another way, the movement

towards additive-free
ingredients—extends beyond just
simplifying product formulations,
but also includes fully integrated
sustainability practices that
minimise the environmental
footprint of raw materials.”
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minimally processed products
with transparentingredientlists
hasbeen significantly greater

than for their conventional
equivalents (Hsuetal.,2023).
Consumer segmentsthatare highly
interested inthe productagreeto
pay asignificant price premium for
this assurance of purity. However,
this confersnotonlyafinancial
advantage onthe manufacturer
but also places an operational
responsibility on them to maintain
the promised sensory quality
throughoutthe shelflife without
any additives.

MUCILAGE-BASED
HYDROCOLLOIDS EXCEL IN
FAT SUBSTITUTION

Synthetic surfactants with low
molecular weights have been
widelyusedin conventional
production systems to defuse
interfacial tension between
liquid phases and prevent phase
separation. When regulatory
restrictions and consumer
pressurelimittheuse ofthese
ingredients, matrix stability
comes up againstasignificant

challenge. Thishasledtoa
growingtrend toward protein-
based bio emulsifiers and physical
conjugates. Natural proteins

that form viscoelasticfilms at
liquid interfaces duetotheir high
molecular weights exert steric and
electrostaticrepulsion. However,
the capacity ofthese proteins

to emulsifyishighly sensitive

to environmental stresses. To
compensate for this fragility, a
keytechnique involves modifying
proteinsusing advanced non-
thermal physical pre-treatment
methodswithoutthe use of
artificial chemicals (Chutia &
Mahanta, 2023).

Anotherkey aspect of
formulation constraintsis
reducingfat content and modifying
texture. Removing animal or solid
fats fromthe systemtolower the
calorievalue creates significant
gapsinthe product’s mouthfeel
andinternal integrity. The most
innovative way to compensate for
these gapsistheuse of mucilage-
based hydrocolloids as structural
network formers (Tosifetal.,
2025). Mucilages from sources

such asflaxseed or chiaincrease
the system’s apparent viscosity
duetotheir high-water retention
capacity and mimicthe slippery
sensation created by fatdroplets.

NEW-GENERATION
TECHNOLOGIES USED TO
REDUCE SALT AND SUGAR

The use ofhydrocolloids—one
ofthenatural binders utilised
toprevent water migrationand
assure structural stability in
formulations—optimizes protein-
polysaccharideinteractions by
stabilising the viscoelastic balance
ofthe system and extending shelf
life by delaying phase separation.
Similarly, the use of controlled
amounts of crystallised sucrose,
ratherthan artificial sweeteners,
to attain standard sweetness
andrheological bodyin sugar-
reduction processesisareliable
strategy that preservesthe
product’s textural profile while
positively influencing consumer
perception. Saltreduction,
however,isone ofthe most
challenginginterventions from
the perspective of microbiological
safety and protein solubility (Khan
etal.,2024).

Astheremoval of sodium
chloride fromthe systemincreases
therisk of pathogen growth, food
technology triestobridge this
gap by integrating innovative
technologiesintoproductionlines.

Lipid oxidation, one of the
greatest chemical threatsin
food matrices,leadstoadecline
innutritional value and the
occurrence of bitter tastesthat
arerejected by consumers.
Theremoval of synthetic
chelating agents, such as
ethylenediaminetetraaceticacid
(EDTA)—whichhasbeenused for
decadestoinactivate transmetals
thattrigger oxidation—from
formulations has prompted
researchersto study the molecular
mechanisms ofnatural chelators
(Mussioetal.,2025).

Plantextractsrichin
polyphenols, flavonoids,
and organic acids neutralise
prooxidant effects by forming
strong coordination complexes




with transmetals. Toimprove
the process stability of natural
agents such asteapolyphenols
orrosemary extract,liquid
extracts are microencapsulated
using spray-drying methods
and converted into stable
powders. Theresulting micro
particles prevent sensitive
polyphenolsfrominteracting
with heatand oxygen, ensuring
thatthe components are evenly
distributed within the matrixand
thattheir efficacyismaintained
overthelongterm.

Bioprotection strategies
developedto assure food safety
in systems where chemical
preservatives have been
eliminated offer innovative
solutionstotheindustry’s
greatestchallenges (Chauhan &
Rao,2024) Theuse oflacticacid
bacteria, bacteriocins and culture
fermentatesinhibits microbial
growth by disrupting the cellular
metabolism oftarget pathogens.
Listed onthelabel simplyasa
natural culture, these agents
take onthe function of synthetic
antimicrobials. The mostrecent
paradigm shiftinbio protection
strategies involves moving beyond
live probiotics to the widespread
adoption of postbiotics (Garget
al.,2026).

Postbiotics are complex
preparations comprising non-
viable microbial cells, cell wall
structures, and organic acids and
exopolysaccharidesreleased
intothe environmentduring
fermentation. Astheyare non-
living, they are completely
resistantto harshthermal
processes. When apostbiotic
isaddedto aformulation,the
organicacidsitcontains extend
the microbiological shelflife,
while the exopolysaccharides
improve the product’s texture
through their water-binding
capacity and prevent waterrelease
issues. Furthermore, its immune-
boosting properties can transform
the productinto afunctional food,
offering awide range of benefits to
consumers seeking additive-free
ingredients.

SUSTAINABILITY AND
FUNCTIONALITY CONVERGE
IN THE CLEAN LABEL
MOVEMENT

The future of the “Clean

Label” food movement—
or,toputitanother way, the
movementtowards additive-
freeingredients—extends
beyond just simplifying product
formulations, butalso includes
fully integrated sustainability
practicesthatminimisethe
environmental footprint of raw
materials. Furthermore, the
removal ofkey preservatives
from productionlinesraises
hygiene standards and quality
control processesinfactories
toahighlevel of precision.In
sensitive systemsthatusebio
conservatives, minor cross-
contamination, whichistolerable
inthepresence of synthetic
chemicals, can quickly escalate
intomicrobial crises.Itis
therefore essential that plant
operators are thoroughly trained
and monitored about sanitation
procedures, critical control
points and potential risks of
contamination.

Consequently, the gapsin
rheology and microbiology
created by the removal of
chemical terms fromlabels
havebeenbridged throughthe
coordinated use of physical
modifications, postbiotics,
advancedkinetic modelling and
high-tech trainingtools. The
objective of providing pure and
recognisable ingredients can only
betransformedinto sustainable
commercial successifthe
interactions atthe molecular
level are managed through
highly innovative and original
engineering approaches.
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Sensory Quality in Protein
Bars, Sustainability and
the Structure-Function
Relationship

heparadigm shiftin
modern eating habits
hastransformedthe
conceptofsnacking
from amere source of calories
and pleasure into biochemical
delivery systems enriched with
macro- and micronutrients
that meet specific physiological
needs. Protein bars, one of the
strongestrepresentatives of this
transformation, are complex
food matricesthatcatertoan
extremely broad demographic,
ranging from sportsnutrition and
weight managementto supporting
vegandiets and serving asmeal
replacements forindividuals with
demandingwork schedules.
While the main challenge in
liguid-based food formulations
isensuring emulsion stability
and preventing phase separation,
insolid-state systems such as
proteinbars—whichhave ahigh
protein content (20-40%) and
low water activity (aw < 0.65)—
the fundamental physiochemical
problem manifestsitselfonavery
differentscale:loss of elasticityin
the matrix during storage, followed
by severe hardening, stickiness
and, consequently, structural
collapseleadingto sensory
rejection. The design of protein
bars for R&D specialistsisnot
merely aprocess of formulatinga
blend that combines nutritional
valuesbutrather amulti-variable
matrix optimisation problem

“The most effective way to slow
down the hardening process
is by controlling how water is
distributed within the matrix and
by limiting protein interactions
using physical barriers.
Here, polysaccharide-based
hydrocolloids act as stabilisers
in this system due to their ability
to retain water and modify
viscosity.”

thatrequiresestablishingthe
thermodynamic equilibrium of
proteins, carbohydrates, lipids,
and water while controlling shelf-
life kinetics through polymeric
network theory (Movagharetal.,,
2025).

The process of “hardening”—
the mostdestructive degradation
mechanismthatthese high-
protein, low-moisture matrices
faceduring storage—isthe
transformation ofthe product’s
fresh, spongy, and chewable
textureintoastructurethatis
virtually petrified over aspan of
several months. Thisisnotsimply
amatter of waterloss, butrather
theresultof molecular migration
and thermodynamicimbalances
withinthe system. Protein bars
have abasically amorphous
structure and are multi-phase
systems inwhich proteinisolates,
sugar syrups and lipids are
inhomogeneously distributed.

Overtime, water migrates atthe
micro-level dueto concentration
changesandtransitions
within this structure, aswell as
differencesin chemical potential.
While the carbohydrate binders
inthe formulation absorb water
intotheir structures, the protein
moleculesthatlose moisturein
their environmentbegin to come
intomuch closer contactwith one
another. Asthe water contentin
the protein network reduces, the
free volume shrinks, molecular
mobility slows down drastically,
andthe matrixfallsbelowits glass
transitiontemperature (Tg),
shifting from aflexible rubbery
phasetoahardglassyphase.
Concurrently with physical
hardening, the formation of
disulphide bondsbetween protein
molecules, increased hydrophobic
interactions, and covalent
cross-linkingbetween reducing
sugars and the amino groups of
proteinsirreversibly alter the
three-dimensional network
(Pourghasemian etal.,2025).

TEXTURE AND
STABILITY
MANAGEMENT WITH
HYDROCOLLOIDS

Theformulation process
isinitiated tohaltthis
macromolecular change and
establishthermodynamic
equilibrium. The most effective
way to slow down the hardening
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processisby controllinghow
waterisdistributed within the
matrixandbylimiting protein
interactions using physical
barriers. Here, polysaccharide-
based hydrocolloidsactas
stabilisersinthis system dueto
their ability toretain water and
modify viscosity. Hydrocolloids,
integrated into specific
formulations atoptimised ratios,
bind the free water withinthe
matrixto stabilise activity of water
(aw) within microbiological safety
limits while also forming a steric
layer by intercalating between
proteinmolecules (Movaghar et
al.,2025).

Some hydrocolloids physically
inhibit protein-protein
interactions, therebylimiting the
formation of undesirable covalent
cross-links. Texture profile
analyses prove thatthe addition
of such hydrocolloidsresultsin
dramaticreductionsinthebars’
hardness and adhesiveness values
while optimising the internal
cohesion parameters—which
signify structural integrity—
inaccordance with consumer
preferences (Movagharetal.,
2025).

The architecture of aprotein
barisnotsolely composed of
proteins and hydrocolloids;
binding agents, which plasticise
the system and determineits
flavour profile, are also of great
importance. Accordingto clean-
label demands, theindustry has
shifted its focustowardsnatural
alternatives. Date paste, fig purée,
honey or functional prebiotic
fibres are added toformulations
both asnatural sweeteners and as
humectants (Sabeeletal.,2025).

Nonetheless, the kinetics of
crystallisation mustbe controlled
tomaintainthebar’s softness
throughoutits shelflife. Overuse
of monosaccharides canleadtothe
formation ofhard sugar crystals
withinthe matrix overtime. To
mitigate thisrisk, achieve theright
viscosity duringthe binding phase,
and generate the osmotic pressure
neededtopreventmicrobial
degradation, the controlled and
standardised addition of sucrose

actsasanexcellent stabilising
agent for structural integrity.
The carbohydrate phaseisnot
justanenergy sourcefiller;italso
functions as abuffer, plasticising
proteins and regulating the free
volume within the matrix.

ESTABLISHING
AMINO ACID BALANCE
THROUGH
PLANT-BASED
PROTEIN BLENDS

The selection of protein sources,
which formsthebasis ofthe
formulation, represents the most
critical stage of bar studies from
the perspective of consumer
trends and physiochemical
compatibility. Therising
popularity of vegan diets and
sustainability arguments have
rapidly shifted the focus from
whey isolatesto plant-based
proteins. However, theuse ofa
single plant-based source alone
cannot fully meetthe essential
amino acid profile. The only way to
overcome nutritional deficiencies
istoblend proteins. Blending
brownrice protein with pea, soy, or
hemp proteins atoptimized ratios
notonly compensates foramino
aciddeficienciesbutalsobalances
the water retention capacities
ofdifferent proteins, bringing
therheology ofthebardoughtoa
processablelevel on production
lines (Israelsenetal.,2026;
Pourghasemianetal., 2025).
Theuse of plant-based protein
blends entails significant sensory
drawbacks. While consumer
expectationsdemand great
pleasure, plant-based protein
isolates have ahigh gritty texture
and ‘off-flavour’ notes. Multi-
layered bar designshavebeen
developed tomaskthese sensory
disadvantages. A crisp biscuit
base atthebottom, asoftnougat
madefromapea-rice protein
blend inthe middle, and designs
formed fromachocolate coating
richinnatural antioxidants ontop
successfully mask the undesirable
characteristics of plant-based
proteins by creating atextural
contrast (Israelsenetal., 2026).
Theuse ofadvanced structural

analysistechniquesisessential
to examine the macromolecular
structures thatform during
storage. Fourier Transform Infra-
Red Spectroscopy (FTIR)isa
powerful tool for observing how
proteins fold over time within

the amorphous matrix and how
hydrogenbondsreorganize. By
mapping changesinthe secondary
structures of proteins, FTIR
analyses contribute to examining
the transformation of soft
alpha-helix conformationsinto
rigid beta-sheet structures—a
precursorto aggregation—
duringthe storage process
(Pourghasemian etal.,2025).
Duringthe process of converting
modified protein solutions
intousable powders forthe bar
productionline, theresulting
materials are optimized via spray
dryingtoachieve homogeneous
distribution.

FUNCTIONAL
ENRICHMENT WITH
MICROALGAE AND
PSEUDOCEREALS

From afunctional fortification

perspective, proteinbars serve
ascarriers ofantioxidants and
phytochemicals. The inclusion
ofvarious pseudocerealsin
formulations maximizesthe
product’sdietary fibre and
phenolicacid content (Sabeel
etal.,2025). One oftoday’s most
innovative applicationsisthe
integration of microalgae intobar
architecture. Spirulina platensis
and the phycocyanins extracted
fromitcontribute significant
antioxidantcapacitytothe product
(Pourghasemian etal.,2025).

THE ROLE OF
SHELF-LIFE KINETICS IN
COMMERCIAL SUCCESS

The commercial success of these
products, which are made with
innovative raw materials, relies
onperfect control of shelf-life

and microbiological safety. Due
tothehighlevels of unsaturated
fatty acids fromthe oilseedsin

the formulation, protein bars are
pronetooxidative degradation. It
isbeneficial tomonitorincreases
inperoxidevalues and the kinetics
of antioxidant degradation during
accelerated shelf-life testsin R&D
processes and to convertthese
intomathematical equations
using second-order polynomial
models (Sarpongetal.,2026).

By calculatingreactionrate
constants,itis possible topredict
with ahigh degree ofaccuracy

the physiochemical reactionsthe

productwill showunder different
climatic conditions.

In summary, proteinbars,
redefined through asnack
concept, areinnovative products
where nutritional values, the
laws ofthermodynamics and
materials science are intertwined.
Challenges such as structural
hardeningand alimited amino
acid profile canbe overcome
through protein combinations,
the use ofhydrocolloids, and the
creation ofamulti-layered product
structure.
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The Gateway to the US Market

LAS VEGAS

enpeopletalk
aboutLasVegas,
theyimmediately
think of massive
hotels, sparkling avenues,
andthe entertainment sector.
However,inrecentyears,the
cityhasemerged as akeyhub for
globaltrade, fairs, and consumer
trends,aswell astourism. For
companies operatinginthe food,
snack, retail, and consumer
goods sectors, in particular,
LasVegasserves asastrategic
gateway tothe US market.
Locatedinthe US state
of Nevada, Las Vegasis
one ofthe country’s most
importanteconomic centres,
with ametropolitan areaof
approximately 2.4 million
people. Situated atan altitude
ofaround 610 metres above sea
level, the cityboastsadistinctive
geographicallandscape,
surrounded by desertand
mountain scenery. The name
“LasVegas”isderived fromthe
Spanish word “vegas”, which
means “meadows” andreflects
its status as one of the world’s
mostfamouscities. Once
renowned foritsnatural springs
andlushgreenery,theregion
has, overtime, transformed
into one ofthe world’s most
vibrant centres of tourismand
commerce.

A CITY RISING UP
IN THE MIDDLE OF
THE DESERT

Thehistory of Las Vegas dates
backtothetimewhenthe United
States expanded westward. The
city was opened for settlement
in1905 and attained official city

Welcoming millions of visitors
and industry professionals
every year, Las Vegas is not just
afair destination for the Turkish
food sector but also a strategic
trade hub where new business
connections are forged. The city
provides substantial prospects
for businesses looking to break
into the US market.

statusin1911. Growingrapidly,
particularlyinthe second half
ofthe 20th century, Las Vegas
multipliedits population and
economicpowerbeginningin
the 1960s.

Apopulation growth of over
85 per centbetween 1990 and
2000 established the city as
one ofthe mostrapidly growing
settlementsinthe United States.
Today, Vegasisrecognised
notonlyas one ofthe most
significant service economies
in Nevadabutalsointhe United
States.

Described asthe
“Entertainment Capital of
the World”, the city also draws
attention foritsinternational
conferences, trade fairs, sports
events, and business gatherings.
The Las Vegas Valley serves
asthefinancial, commercial,
and culturalhub of Nevada,
welcoming millions of visitors
eachyear.

HOW TO TRAVEL

TO LAS VEGAS?

There arenodirectflights
from Tiirkiye to Las Vegas.
However,itis possibletotravel
tothecityviaconnecting
flights with Turkish Airlines
for Los Angeles, New York, and

Chicago. Besides, connections
viaLondon with British Airways
orviaFrankfurtwith Lufthansa
are alsoamongthe frequently
chosen alternatives.

Harry Reid International
Airport,the primary transport
hub forthecity,isregarded as
oneofthebusiestairportsin
the US, with an annual capacity
of approximately 55 million
passengers.

The Los Angeles—Las Vegas
routeisalsoverypopularamong
thosevisitingthe US West Coast
Dependingon traffic conditions,
afour-tofive-hourcarride
between the two cities can span
approximately 430 kilometres.

WHEN IS THE
BEST TIME TO VISIT?
LasVegasisacitythatbasksin
sunshine forthe majority ofthe
year. While temperatures can
sometimes exceed 40 degreesin
the summer, the winter weather
ismoretemperate.
Thebesttimetovisitthecityis
particularly between September
and May due toboth the more
comfortable climate and the
bustling schedule of trade fairs
and events. Springand autumn
are also consideredideal for
bothleisure and businesstravel.

THE HEART OF
ENTERTAINMENT:
THE LAS VEGAS STRIP

The Las Vegas Strip, adefining
feature of Las Vegas,isa
boulevard that spansroughly 7
kilometres andishometo some
ofthelargesthotels, shopping
centres, entertainment
complexes, and restaurantsin
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theworld.

The majority of visitors
tothecitydedicatea
considerable amount of
theirtimehere. The Strip
stands outasamesmerising
touristdestination, featuring
attractions such asthe Bellagio’s
renowned dancing fountains,
thereplica Eiffel Tower at Paris
LasVegas, the enchanting canals
ofthe Venetian, and some of the
largesthotelsinthe world. The
area,whichbecomesadazzling
display oflights after dark, is
considered one ofthe essential
components of Las Vegas’s
international brand value.

PLACES TO VISIT

While Las Vegasisrecognised
primarily foritsentertainment
scene,italso provides numerous
options forindividuals
interested in culture, history,
and nature.
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Notable attractions

consist of:

® Mob Museum: Itdrawsin
visitorsthroughits engaging
exhibitionsthatexplore the
history ofthe American mafia
andthebattleagainstcrime.

®Las Vegas Natural History
Museum: Itfeaturesan
extensive array, encompassing
everything from dinosaur fossils
toancient Egyptian artefacts.

®Titanic Exhibition:
Ithighlightsthe personal
belongings of Titanic
passengers and artefacts
retrieved fromthe ship.

® Neon Museum: Anopen-
airmuseum showcasing
iconicneonsignsthathave
significantly influenced Las
Vegas’shistory.

®High Roller: A colossal
Ferriswheel offering panoramic
views of'the city.

®Fremont Street
Experience: An entertainment
districtsituatedinthehistoric
heartofLasVegasprovidesa
timeless urban ambiance.

® Grand Canyon:Itis
acknowledged as one of the most
remarkable natural formations
intheworld.

®Hoover Dam: One of
the mostimportant projects
inthehistory of American
engineering.

A MEETING POINT FOR
CUISINES

FROM AROUND

THE WORLD

LasVegasisalsorecognised
asone oftheworld’sleading
citiesin gastronomy. The city
presentsadiverse array of
choices, featuring restaurants
run by world-renowned chefs
tothemeddining concepts,
attracting millions of food
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enthusiasts annually.
Prominent dining venues
tnclude the following:
®Mesa Grill
®Hugo’s Cellar
® Joe’s Seafood Prime Steak &
Stone Crab
®Picasso
® Eiffel Tower Restaurant
®Nora’s Italian Cuisine.
Alongside American cuisine,
the city also offers examples
of European, Asian, Latin
American,and Mediterranean
culinaryoptions. Massive all-
you-can-eatbuffets and themed
restaurants are also key features
of Las Vegas’s culinary scene.

THE POWER OF
LASVEGAS’
ECONOMY

The Las Vegaseconomyis
fundamentally supported by
tourism,accommodation,
entertainment, conference and
trade fair organisations, as well
astheservice sector.

The citywelcomes
approximately 38.5 million
visitors ayear. The attendance
atconferences andtradefairs
cansurpass 6 millioninsome
years. Experts estimate thatthe
economicimpactofthetourism
sectorwill exceed $87 billion.

LasVegasboastsaround
150,000 hotelrooms,
consistently maintaininghigh
occupancy ratesyear-round.
Thishighlightsthe city’s
significance in terms ofboth
tourism and business travel.

THE GIANT
ECONOMY BEHIND
THE LIGHTS

Casinorevenuesremainone of
the cornerstones ofthe city’s
economy.Inaddition, Formula
1lraces,NFLand NHL events,
alongwith world-class concerts,
contribute billions of dollarsto
the Las Vegas economy. Reports
indicatethatthe FormulalLas
Vegas Grand Prixhas generated
more than $3billion forthe
Southern Nevadaeconomy

within aspan ofthreeyears.

OneofLasVegas’s greatest
global advantagesisits
exhibitioninfrastructure. The
cityhosts some ofthe world’s
largest convention centresand
stageshundreds ofinternational
eventsthroughouttheyear.
These events notonly attract
visitorsbutalso contribute to
the establishment ofglobal trade
networks.

STRATEGIC
IMPORTANCE FOR
THE TURKISH
FOOD SECTOR

For Turkish food exporters,
LasVegasrepresents more
than ameretrade show;it
serves as abusiness hub filled
with numerous opportunities
forenteringthe US market,
promotingbrands, and
acquiring new customers.

The cityholds significant
importance for businessesin
the confectionery, chocolate,
biscuit, bakery, and snack
industries. Accessto
distribution networks onthe
USWestCoastisakeyfactor
thatheightensthe charm ofLas
Vegas asadestination.

LEADING TRADE
FAIRSIN THE
FOOD INDUSTRY

International tradefairs
in Las Vegas offer Turkish
companiesthe chancetomeet
with global buyers.

® Sweets & Snacks Expo: It
isregarded as one ofthelargest
eventsinthe confectionery
and snack food sector. Turkish
companies have the opportunity
to showcase their productsto
buyers from all over the world
through the Turkish National
Participation Organisation,
coordinated by IHBIR.

® SupplySide Global: One of
the mostimportant B2B events
inthefood, drink, and dietary
supplement sectors.Itbrings
ingredient manufacturers and
brand ownerstogether.
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® Groceryshop:Itisregarded
asone ofthe events that will
shapethe future of the retail,
e-commerce, and consumer
goods sectors.

® Pizza Expo: Asthe premier
trade fair focused onthe pizza
industry,itunitesrestaurant
operators, equipment
manufacturers, and suppliers.

® Coffee Fest: It provides
animportant platform for
professionals wishingtokeep
upwiththelatesttrendsand
technologiesinthe coffee
industry.

ANEW MEETING
POINT FOR
EXPORTS

Today, Las Vegas stands

as morethan just one of

the world’s entertainment
capitals;ithasevolvedinto
amajorhub for global trade,
innovative consumertrends,
andinternational tradefairs.
Hosting millions of visitors,
investors, buyers, and industry
professionals everyyear, the city
offers significant opportunities
for the Turkish food sectorto
enhanceitsvisibilityinthe US
market, strike new business
deals, and stay ahead ofthe curve
onglobal trends. Therefore,
LasVegasnotonly standsout
asadestination for Turkish
exporters,butalso asastrategic
gathering pointthatunlocks
new business opportunities.
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