KAKAO YAGINA ALTERNATIF BALIKESIR'DE URETLDI

Klresel gida egilimleri degisiyor.
Tuketicinin raf tercihlerine dikkat

Kakaoda fiyatlari etkileyen
: sUrecin en az 2-3 yildaha
ceken Cargill Gida Cozumleri Turkiye, : devam edebilecegini dngdren
Orta Dogu ve Afrika Yonetim Kurulu  : Murat Tarakgloglu, Balikesirdeki
Bagkani ve CEO'su Murat Tarakgloglu, : Turyag fabrikasinda Urettikleri
sorularimizi yanitladi. i TurCao UrununuU anlattl. $31
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Tiirkiye ihracatinin en

6nemli kalemlerinden
olan hububat, bakliyat, yaglu
tohumlar ve mamulleri
sektoériiniin 2023 yili ihracati
gecen yila oranlayiizde 8
artisla 12,5 milyar dolara
ulasti. 2023 yilini rekor bir
artisla tamamladiklarini
vurgulayan istanbul Hububat
Bakliyat Yagl Tohumlar ve
Mamulleri ihracatcilari Birligi
(iHBIiR) Bagkani Kazim Tayci;
2024 yilinda 14 milyar dolarlik
ihracat hedefiyle Amerika ve

ISTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERI iHRACATGILARI BiRLIGi

90230 REKOR IHRACATLA
KAPATAN HUBUBAT
SEKTORU, 2024 IGIN YOL

HARITASINI AGIKLADI

istanbul
Hububat
Bakliyat Yagli
Tohumlar ve

. Mamulleri
lhracatcilan
Birligi (IHBIR)
Baskani
Kazim Tayci

Afrika kitasi basta olmak
uzere Uzak Dogu pazarlarina
odaklanacaklarini belirtti.
2023 yilinda ihracattaki
artisin nedenlerini de
siralayan Tayci; iklim
sartlarinin iyi olmasindan
dolayi olusan yiiksek rekolte,
pazar cesitliligi, Turkiye'nin
cografi konumu ve diinya
pazarinda islenmis tarim
triinlerinde ‘Made in Tiirkiye'
imajinin her gecen giin
gelismesinin 6nemli
oldugunu ifade etti. S22
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Yeni bir yila umutla merhaba dlyoruz

L

Kiymetli IHBIR Ailesi,

2023 bircok bakimdan
zor bir yil oldu. Buna karsin
sizlerin Ustln gabalari
sayesinde ihracat gelirimizi
artirmayi basardik. 2024 ise
ana ihracat pazarlarimizin
daralmaya devam ettigi,
enflasyonla mucadele
kapsaminda uygulanan
siki para politikalarinin
etkisiyle finansmana
erisimin pahalilasacagt, iklim
krizinin etkileri yuzunden
rekoltelerde belirsizliklerin
yasanabilecegi bir yil olacak.
Fakat olumsuzluklarin
yaninda ihracat gemimizin
yelkenlerini sisirecek
gelismeler de bekliyoruz;
Suudi Arabistan pazarindaki
firsatlar, Kizildenizdeki lojistik
krizinin ulkemizi alternatif
tedarikci kilmasi, 6deme
sorununun ¢ozulmesiile
Rusya pazarindaki ivmenin
strmesi, Avrupanin faiz
indirimleri ile durgunluktan
yavas yavas slyrilmasl ve uzak
pazarlar icerisinde en buyuk
potansiyeli barindiran ABDye
yonelik calismalarimizin etkisi...

Bu bakimdan, 2024 yilinda
sektér genelinin ihracat hedefi
14 milyar dolar, IHBIR olarak
hedefimiz ise 4 milyar dolar.
Ancak, gegen donemde
artan maliyetler karsisinda
doéviz fiyatlarinin baskilanmasi
yuzunden ihracatcilarimiz
rekabette zorlanmaya
basladilar. Firmalarimiz ihracat
pazarlarindaki paylarini
rakiplerine kaptirmamak icin
fedakarlik yapiyor. Enflasyonun
cok altinda kalan bir kur artisi,
firmalarimizin maalesef karlilik
noktasinda negatif fiyatlamalar
yapmalarina yol agiyor.

Dezenflasyon sureci
baslayana kadar otoritenin
ihracatclyl korumak
maksadiyla saglayacagi her
turlu destege ihtiyacimiz var.
Enflasyonla mUcadelenin en
onemli enstrumanlarindan

OCAK/SUBAT 2024

Istanbul Hububat Bakliyat
Yagli Tohumlar ve Mamulleri ihracatgilar Birligi (IHBIR)
Yoénetim Kurulu Baskani
Kazim TAYCI

biri de ¢ok Uretmek, cok ihrag
etmek. lhracat artisini devam
ettirmek ve yeni pazarlara
girmek icin katilacagimiz
fuarlar, ticaret heyetleri,
sektorel ziyaretler kapsaminda
desteklere de gereksinim
duyuyoruz. Uretici ihracatginin
yapmis oldugu mal ihracati
kapsaminda getirdigi doviz
bedeline Merkez Bankasi
tarafindan yuzde 10'luk bir kur
desteqi verilebilir.

Dinamik bir sektoruz. Yurt
disinda raflarda kalabilmemiz
icin yenilikci olurken fiyatta da
rekabetci olmak lazim. Bunun
icin de yatirm gerekiyor.
Mevcut kredi sartlari ile yeni
yatirrm kolay degil.

Gidacilar olarak “Made in
Tarkiye" algisina buyuk katki
sagliyoruz ve guzel sonuglar
almaya basladik. Yurt disi
fuarlarda, milli katiimin oldugu
Tarkiye pavilyonumuza yogun
yabanci ilgisi s6z konusu. Bu;
elbette kaliteli urun, yuksek
hizda tedarik ve inovatif Uretim
sayesinde oluyor. Gelisen
‘Made in Turkiye" algisinin

ruzgarini arkamiza almisken
hiz kesmeden desteklerin
saglanmasi ihracat yarisinda
bizlerin daha da hizli kosmasini
saglayacaktir.

Bu yil Amerika ve Afrika
kitasl basta olmak Uzere
Uzak Dogu pazarlarina
odaklanacagiz.

IHBIR Ailesi olarak 2024
yilinda da tum uyelerimizle
birlikte, bavullarimiz surekli
hazir vaziyette, urun sattigimiz
her kitada olabildigince cok
gorusme ve ziyaret faaliyetleri
yapacagiz.

Bir elimizde bavulumuz,
diger elimizde Uretmekte
oldugumuz Urunlerin
numuneleri ile dinyanin farkl
farkli ulkelerini, karis karis
gezmeye devam edecegiz.
Sahayl masa basindan degil;
ziyaret ederek, yerinde
gorerek, musteriyle karsi
karslya oturup satis yaparak
pazari kontrol etme stratejimizi
surdurecegiz.

Bu vesile ile herkese iyi
basarili bir sene olmasini
diliyorum.
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YONETIM KURULU 3

Kazim TAYCI
Yonetim Kurulu Baskani

Kadir Kiirsad GULBAHAR Semsettin MEMi$ Hiiseyin EViz
Baskan Yardimcisi Baskan Yardimcisi Muhasip Uye

Muzaffer Hikmet TONBIL
Uye

Firat OKTAY
Uye

Mehmet Suat GIGEK
Uye

o Vi

. | -\“" WG
Coskun MICIK Kiibra Ceren KOGLAR Medayin EROL
Denetim Kurulu Uyesi Denetim Kurulu Uyesi Denetim Kurulu Uyesi

ISTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERI IHRACATCILARI BIRLIGI
Yenibosna Merkez Mahallesi Sanayi Caddesi No:3 Bahgelievler/ ISTANBUL Tel : 0212 454 05 00 Fax : 0212 454 05 01-02
hububat@iib.org.tr www.ihbir.org.tr
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IHBIR Yonetim Kurulu
Uyesi Abmet Ergin
Okandeniz

arm ve madenclih
ayrilmaz sektorler

IHBIR Baskani Kazim Taycl,
G6zde Eren Madencilikin sahibi
Eren Karabulut ile bir araya geldi.
Kendileriyle tarim ve madencilik
Uzerine kapsamli sohbet
gerceklestirildi. Sayfa 7

9 milyar dolarlik
ham madde:
Kakao's22
Hazirlayanlar:
Sultan Demirci
ve Prof. Dr.
Nevzat KONAR

Gida
Teknoloﬂisi ve
Yenilebilir
Film ve
Ambalajlar
s26

Prof. Dr.
Nevzat Konar

Gida
Tercihlerinde
Kulttrel
Farkhhiklarda
Tekstiirun
Etkileri 828
Prof. Dr.
Nevzat Konar
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‘YAYLA CORBASI' DUNYANIN
ENiYiLERi ARASINA GiRDi 530

IHBIR ISM 2024 TE 30 FIRMANIN KATILIMIYLA
TURK LEZZETLERINI TANITTI S14

Yayin Yonetmeni
Burak COSAN

Yonetim Kurulu Baskani
Kazim TAYCI

Akademik Danisman
Ankara Universitesi
Prof. Dr. Nevzat KONAR

Yayin Danismani
[stanbul Ihracatc Birlikleri Genel
Sekreterligi - Genel Sekreter Yrd.

Volkan KEKEVi

istanbul Hububat Bakliyat Yagli Tohumlar ve Mamulleri inracatcilari Birligi
Dis Ticaret Kompleksi, C Blok, Yenibosna Merkez Mah. Sanayi Cad. No:3 Bahcelievler/ Istanbul T: 0212 454 05 00 F: 0212 454 05 01-02 www.ihbir.org.tr
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iHBiR iist
diizey ziyaret 56

IHBIR TURKIYE GENELI-HUBUBAT SEKTORU SUBAT AYI RAKAMLARI $16

Suudl pazan
icin giiclii
adimlar sé

CARGILL GIDA (;OZIIHLERI
TIIIII(IYE ORTA DOGU VE AFRIKA
YONETIM KURULU BASKANI VE
CEO"SU MURAT TARAKCIOGLU:

KAKAO YAGINA

ALTERNATIF S TR Dyeterin
BALIKESIR'DE TURKIYERUZGARIESTIstt | dinlediks?
URETILDI 831

IHBIR'DEN ‘GIDA
TEKNOLOJISINDE REOLOJI L ol __ o :
VE TEKSTUR UYGULAMALARI'

DERS| $9 Dunyanm en gems ulkesr Rusya 835
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iHBIR'in organizasyonu ile
gergeklestirilen Suudi Arabistan
Alim Heyeti programini tamamlandi.
Heyette, Suudi Arabistanda gesitli

Suudi pazari icin guclu adimlar

sektorlerde faaliyet gésteren
KABOOD ve MIKAYAL firmalarinin
temsilcileri IHBIR Uye firmalari ile bir
araya geldi.

2024'UN

iLK KU RU L IHBIR, 2024 yilinin ik sektér kurulu toplantisini,

Istanbulda yapti. Toplanti kapsaminda, sektore

TOPLANTISI yonelik sorunlar ve ¢ézim énerileri ile birlikte

onumuzdeki donemlerde gerceklestirilmesi
YAPI LDI planlanan projeler Uzerine istisarelerde bulunuldu.

OCAK/SUBAT 2024

iHBIR'e
ust duzey
ziyaret

IHBIR Yonetim Kurulu Baskani Kazim
Taycl ile Bagkan Yardimcisi Kirsad
Gulbahar', Turkiye Gida ve Igecek
Sanayi Dernekleri Federasyonu
Yonetim Kurulu Uyesi M. Aydin Acun
ziyaret etti. Gorusmede, sektor ile ilgili
fikir alisverisinde bulunuldu.

KKTC
HEYETINDE
YER ALDIK

Ticaret Bakani Prof. Dr.

Omer Bolat'in tesrifleriile
19 Ocak 2024 tarihinde
gerceklestirilen KKTC
(Lefkosa) Genel Ticaret
Heyeti'ne, IHBIR'i temsilen
Yonetim Kurulu Baskan
Yardimcilan Kadir Kiirsad
Giilbahar ve Semsettin
Memis katildi.
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IHRACAT EGITIM SEMINERI YAPILDI

iHBIR - Mega Center is birligindeki ihracat Egitim
Semineri, Mega Center Kuru Gida Toptancilar
Sitesinde faaliyet gdsteren ihracatcilarin
katilimlan ile gergeklestirildi. IHBIR Yonetim
Kurulu Baskani Kazim Taycr'nin acgilis konusmasini

yaptig: program, Genel Sekreterlik Yetkililerinin,
‘Uyelik, Devlet Yardimlari, Pazara Giris Belgeleri,
Yurt disi1 Pazar Arastirmasi ve E-ihracat Destekleri
ile Fuar Tegvikleri’ egitimlerinin ardindan soru
cevap boliimii ile tamamland.

r|m ve
madencilik
ayrilmaz

sektorler UYELERi N iHBIR Yonetim Kurulu Baskani

IHBIR Baskani Kazim Taycl,

Kazim Tayci ve Yoénetim Kurulu
Uyeleri; IHBIR Gye ihracat¢i

sonimientnat, | ONERILERINI frmari sy s

Kendileriyle tarim ve madencilik

Toplantida; devlet destekleri, fuar

. i r tesvikleri ve pazar arastirmalari
uzerine kapsamli sohbet DINLEDIK e bilgilendirmeler

gerceklestirildi. istisarelerde tarim
ile madenciligin ayrilmaz ve Ulkemiz
icin cok 6nemli sektorler oldugu
ifade edildi.

yapilarak firmalarin ihracatini
artirmaya yonelik éneri, ihtiyac ve
istekleri konusuldu.
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2023 YILI DI

l! 55 Q TORKIVE TORKIYE CUME Q
TURKIWE
% = ,l'rli'cnnrr =] - .."'E‘&m : TiCARET BAKKEE

IHRACATTA REKORLAR SURUYOR

2023 Yili Dis Ticaret Rakamlari Aciklamasi 2 Erdogan, 2023 yili ihracatinin gegen yila
Ocak 2024 tarihinde Cumhurbaskani Recep gore 0,6 oraninda artisla 255 milyar 809
Tayyip Erdogan’in tesrifleri ile Ankara'da milyon dolara ulasarak Cumhuriyet tarihinin
gergeklesti. Cumhurbaskani Recep Tayyip rekorunu kirdigini belirtti.

Medyaya
faaliyetlerimizi

® oo § £ 8 anlattik
% g - o
. " ' g IHBIR Yénetim Kurulu
N\ 4 - Baskani Kazim Taycl
ve [HBIR Yonetim
L Kurulu Uyelerinin
7 katiimiyla ekonomi
medyasinin katildig
bir toplanti duzenlendi.
Gergeklestirdigimiz basin
toplantisinda, medya
mensuplariyla gegmis
dénemde yapilan faaliyetler
ve 2024 hedefleri paylasildl.

Avrasya Bir Vakfi
le fikir alisverisi

IHBIR Yénetim Kurulu Baskani Kazim Taycl ile
Baskan Yardimcisi Kadir Kursad Gulbahar, Avrasya
Bir Vakfi Yonetim Kurulu Baskani Saban Gulbahar,
Iktisadi Aragtirmalar Vakfi Yonetim Kurulu Baskani
Prof. Dr. Ahmet Incekara ve Genel Sekreteri

Nahit Ozen'i IHBIR Merkezinde agirladi. Yapilan
gérusmelerde birlik faaliyetleri hakkinda bilgi
aktarilirken muhtemel s birlikleri hakkinda gorus
ve fikir alisverisinde bulunuldu.
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IHBIR'den ‘Gida
Teknolojisinde
Reoloji ve Tekstiir
Uygulamalarr’
dersi

istanbul Hububat, Bakliyat, Yagl Tohumlar
ve Mamulleri Birligi (IHBIR) ile Yildiz Teknik
Universitesi is birliginde diizenlenen

‘IHBIR Teknik Egitim Programi’ kapsamindaki
‘Gida Teknolojisinde Temel ve Yenilikgi
Reolojik Uygulamalar’ adli 5. Egitim

‘Gida Teknolojisinde Reoloji ve Tekstiir
Uygulamalarr’ dersi, Yildiz Teknik Universitesi
laboratuvarinda gerceklestirildi. Egitim;
Yildiz Teknik Universitesi Kimya- Metalurji
Faktilte Dekani Prof. Dr. Osman Sagdig, Prof.
Dr. Muhammet Arici ve Prof. Dr. Nevzat Konar
esliginde, Ars. Gor. Duygu Ozmen ve Ars.

Gor. Eyliil Oztiirk’iin sunumlanyla yapildi
Katiimecilarin yogun ilgi gosterdigi egitim
programi sonunda, katilimcilara sertifikalan
teslim edildi.
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Firma z1yaretler1m1z
h1z kesmiyor

iHBIR, firma ziyaretlerine devam ediyor. Lucas LUCAS INGREDIENTS GIDASAN VETICA.S.
Ingredients Gida, Rolla Gida ve Mirex Gida ROLLA RESTAURANT YiYECEK ICECEK
firmalarina yonelik ziyaretler yapildi. Ziyaretler HiZMETLERI GIDA PAZARLAMA iSLETME
kapsaminda; iiyelerimize egitim, devlet SANAYI VE TiCARET LiMIiTED SiRKETi
destegi ve ihracata yonelik gelistirilebilecek MiIREX GIDA SANAYi VE TICARET LiMIiTED
projeler hakkinda bilgi verildi. SIRKETi
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Rusya’nin en buyuk
uluslararasi fuarlarindan
biri olan PRODEXPO 2024
Uluslararas1 Gida, Icecek
ve Gida Ham maddeleri
Fuari, bu yil 81'inci kez
kapilarin act1. Istanbul
Hububat Bakliyat Yagl
Tohumlar ve Mamulleri
Thracatcilar Birligi'nin
(IHBIR) milli katihim
organizasyonu ile fuara
katilan Turk firmalari, genis
bir alanda Giriinlerini Rus
ziyaretcilerin begenisine
sundu. Tarkiye'nin, 97
firma ve en fazla stant ile
fuara katilim saglayan
ulkeler arasinda ilk sirada
oldugunun bilgisini
paylasan IHBIR Yonetim
Kurulu Bagkan1 Kazim
Tayci, fuarda Turk holtiine
Rus Firmalar tarafindan
yogun ilgi gosterildigini
belirtti. Tirkiye'nin hem
Rusya hem de Ukrayna
ile siyasi, diplomatik ve
ekonomik seviyede cok
iyi iligkiler yuruttagine
deginen Tayci, “Savasin
basgladig tarihten bu yana
bu diplomatik basarinin
ticari karsiliklarini da
gormekteyiz.” dedi.

F

PRODEXPO
2024'TE
TURKIYE

OCAK/SUBAT 2024
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RUZGARIESTI

istanbul Hububat Bakliyat
Yagli Tohumlar ve Mamulleri
Ihracatcilan Birligi (IHBIR); 5-9 Subat
tarihlerinde Rusya'nin Moskova
sehrinde duzenlenen PRODEXPO
2024 Uluslararasi Gida, Icecek
ve Gida Ham maddeleri Fuarina
katildi. Bu yil 31. kez duzenlenen
ve yaklasik 100 bin metrekarelik
alanda gercgeklestirilen PRODEXPO
2024 Fuari'nda, Turkiye toplam 97
firma ve stant ile katiim saglayan
ulkeler arasinda ilk sirada yer
aldl. 40 farkli Ulkeden 2 bin 145
katiimcryr agirlayan PRODEXPO
2024 Fuar’nda; 36 Turk firma, IHBIR'in
milli katiim organizasyonu ile yerini
aldi. Turkiye'nin hem Rusya hem
de Ukrayna ile siyasi, diplomatik
ve ekonomik seviyede cok iyi
iliskiler yaruttugunu belirten IHBIR
Yonetim Kurulu Baskani Kazim
Taycl, “Savasin basladigi tarihten
bu yana bu diplomatik basarinin
ticari karsiliklarini da gérmekteyiz.
Birgok dlnya devleti Rusya'ya sirtini
donduglnde ulkemizin diplomasi
basarisi ile yaklasik 33 milyon ton
tahil, tim tlketicilere tahil koridoru

vasitasiyla sunuldu. Buradaki
kisilere sirtimizi ddnmedigimiz igin
bize karsi bir minnet sz konusu.
Fuarda Turk holtne Rus firmalar
tarafindan oldukga ilgi gosterildi”
degerlendirmesinde bulundu.

PRODEXPO 2024°TE TURK
STANTLARINA YOGUN iLGi

Fuara bu yil 97 firma ile katildiklarini
kaydeden Taycl; et, sut, peynirden,
hububat bakliyat yagli tohumlar ve
mamulleri icerisindeki tum trtnlere
kadar sekerli, kakaolu ve unlu
mamullerin hepsinin mevcut oldugunu,
Turk stantlarinin yogun ilgi gérdugunu
belirtti. Gida konusunda farkli bircok
Ulkeden katiimcinin oldugunu ifade
eden Taycl, Turkiye'nin milli katiimda
en buyuk ikinci tulke konumunda
oldugunu soyledi. Taycl, “Rusya’ya cok
yakin olmamiz ve ulasim surelerinin
kisa olmasi ayrica, deniz tasimacilig
avantajl ile navlun fiyatlarinin da son
derece uygun olmasi nedeniyle hizli
tedarikte kaliteli ve uygun fiyatta en
iyi trtinler bulabilecekleri yer Turkiye.”
aciklamasini yapti.




iSTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERI iHRACATGILARI BIRLIGI

OCAK/SUBAT 2024

“TURK URUNLERI RUSLAR
TARAFINDAN CiDDi TALEP

GORUYOR"

Rusya ile ticarette yasanan
sorunlari cdzmek istediklerinin altini
cizen Taycl, “Ruslar gida Urlnlerine
karsi daha toleranslilar. Birkag defa
ufak tefek sorun oldu ama yapmakta
oldugumuz ticareti engelleyici
seviyede degildi. Bulgur, AKIB'in
koordinasyonu ile Sektér Kurulu
olarak yuruttugumuz Turquality
projesi kapsaminda olan bir trun.
Rusya'ya uygun fiyatlarla 6zellikle
Uzak Dogudan piring geliyor. Piring
tanindigi ve bilindigi icin bulgurdan
daha fazla tercih ediliyor. Bu nedenle
ilk 6nce bulgurun burada tanitimiigin
unlu seflerle yazili, gorsel ve sosyal
medya alanlar dahil olmak Uzere
anlatmamiz gerekiyor. Bulgurun,
piringten daha saglikli daha doyurucu
ve daha az islenmis bir Grln
oldugunu da ifade etmeliyiz" dedi.

Lokum, pismaniye, cezerye ve
helva Ureticisi Turk firmalarin bu yil
Rusyaya gelip yatinm yaptiklarinin
bilgisini de paylasan Taycl, “Turk
Urunler Rusya halki tarafindan ciddi
talep gortyor. Bu Urtnlerimiz ne
kadar ¢ok bilinir, anlatilir ve tuketilirse
pastadaki payimiz da o kadar ¢ok
artacaktir” dedi.

“ARTAN MALIYETLER FIYAT
POLITIKAMIZI ETKILEDI"

Artan maliyetler sebebiyle
fiyatlamada sorunlarla
karsilastiklarina deginen Taycl,
fiyatlarin diger ulkelere goére biraz

daha yukarida kaldigini ifade etti.
Islenmis gida urunleri 6zelinde
dunyada her gegen guin ‘Made in
Turkiye' algisinin yukseldigini belirten
Taycl, “Tam anlamiyla markalasincaya
kadar biraz daha zamana ihtiyacimiz
var. Bu surecte de ihracatta basarili
olmamizdaki en dnemli sebep
fiyatlama, uygun fiyatlarimizin olmasi.
Uygun fiyat enstrimani elimizden
alindiginda bu ihracatimizi olumsuz
etkileyecektir. Otoriteden dzellikle
bankacilik noktasinda yasanan
sorunlarin ¢c6zumu konusunda
talebimiz var" dedi.

2024°TE HEDEF 14 MiLYAR
DOLAR IHRACAT

2024 yilinin itk ayinda Hububat
Bakliyat Yagli Tohumlar ve Mamulleri
Sektéru Turkiye Geneli lhracatinin
gecen yilin ayni ayina oranla yuzde
5,38 artisla 1 milyar 34 milyon
dolara ulastigini belirten Tayci,

2024 yilinda ihracat hedefinin 14
milyar dolar oldugunu belirtti.

Birlik olarak 219 Ulkeye aktif ihracat
gerceklestirdiklerini kaydeden Taycl,
2023 yilinda ylUzde 8'lik bir blyume
performansi gosterdik. Insallah bu
yil planlarimiz dogrultusunda 12,5
milyar dolardan, 14 milyar dolara
ulasabilecegimizi dustnuyoruz”
dedi.

Amerika ve Afrika kitasl basta
olmak Uzere Uzak Dogu pazarlarina
odaklanacaklarinin altini gizen Tayci,
“Urlnumuzun girmedigi herhangi bir
Ulke, bir Cumhuriyet yok. Hedefimiz
buralarda daha etkin ve daha fazla
olmak. Tarima bagli bir sektor
oldugumuz icin iklimle de ¢ok ciddi

baglantilarimiz var. 2023 yilinda
ihracattaki dnemli desteklerimizden
bir tanesi de iklim ve rekoltelerd.
Iklimin olumlu olmasi, rekoltelerin
yUksek olmasi direkt tarimla
baglantili olan Urunlerimizin ihracatini
olumlu etkiledi. Bu yil, urun ekimi
doénemlerinde gectigimiz yila gore
daha fazla yagis aldigimiz igin iklim
sartlarinin olumlu gitmesinden dolayi
iyi bir sezon bekliyoruz. Rekoltede
bir dusukluk olmayacak diye tahmin
ediyoruz." dedi.

GIDA URETIiCILERINDEN
FINANSMANA ERiSiM TALEB

Su anda Turk sirketlerin elini
kolunu baglayan en buytk unsurun
finansmana erisim oldugunu
vurgulayan Taycl, islenmis tarm
Urunlerinde ciddi manada bir talebin
s6z konusu oldugunu sdyledi.
Taycl, “Uretici ile ihracatglya pozitif
ayrimcilik yapilarak kur ve krediler
konusunda da destek istiyoruz.
Yani, net Uretim ve ihracata yonelik
yapilacak her turlt yatinma 6zel
sartlarda kredi saglanmasini talep
ediyoruz." dedi.

KADIR DOGULU'DAN GIDA
SEKTORUNE YATIRIN

Sinema oyuncusu Kadir Dogulu
da fuara katilarak IHBIR standini
ziyaret etti. Ayni zamanda, gida
sirketi kurdugunu ifade eden Dogulu,
sinema ve yapimcilik disinda da
gida ihracatgisi oldugunu belirtti.
Bundan sonraki streclerde IHBIR ile
daha yakin temasta bulunacaklarini
soyledi.
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[STANDUL CEREALS
PULSES OIL SEEDS AND
PROOUCTS EXPORTERS

ASSOCIATION

OCAK/SUBAT 2024

ISTANBUL EXPORTERS'
ASSOCIATIONS

KATILIMCI FIRMALARIMIZ
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Ani Bisklvi Gida San. ve Tic. AS.

Anka Seker Gida Paz. San. Ve Tic. LTD. STi.
Antalya Yenigun Gida San. ve Tic. As.

Aydin Kuruyemis San. Ve Tic. A.S.

Besler Gida San Tic. Ltd. Sti.

Besler Kuruyemis Gida Mad. imalat Paz. Tic. A.S.
Beyoglu Cikolata San. Tic. A.S.

Bifa Biskiivi ve Gida Sanayi A.S.

Bolgi Cikolata A.S.

Candypoint Sekerli Mamuller Gida San. Ve Tic. Ltd. Sti.

Cento Gida Tarim Aracilik insaat Turizm San. Ve Tic. AS.
Dadak Kuruyemis Lok.Gida Tek.Tur.San.ve Tic.Ltd.Sti.
Dogkar Gida Mad. Urt. San. Tic. Ass.

Durukan Sekerleme San. Ve Tic. A.S.

EGK Gida ith. ihr. San. Tic. Ltd. Sti.

Euro ihracat San. Ve Tic. A.S.

Guler Kuruyemis Gida imlPls.Paz.San Tic.Ltd.Sti.
Giineyliler Gida San. Ve Tic. Ltd. Sti.

19
20
21
22
23
24
25
26
27
28
29
30
31
32
88
34
85
36

Haleplioglu End. Fistik Gida San. ve Tic. Ltd. Sti.
Kirlioglu Tarimsal Uriinler A.S.

Kilikya Salgam icecek San. Tic. As.

Konya Cikolata ve Gida San. Tic. Ltd. Sti.

Kugu Nakliyat Gida ins. Ve Tic. Ltd. Sti.

Marsa Yag ve San. Tic. A.S.

Martas Marmara Tarimsal Urinleri Degerlendirme A S.
Mateks Tarim Uriinleri Gida Enerji San. ve Tic. A.S.
Melt Dis Tic. AS.

Mutlukal Gida San. Tic. A.S.

Ozsari Gida San. Ve Tic. Paz. Ltd. Sti.

Ozyigitler ic ve Dis. Ticaret Ltd. Sti.

Pakel Gida Paketleme Amb. San. Ltd. Sti.

Peyba Gida A.S.

Sekeroglu Group Gida Sanayi ve Ticaret AS.
Simsekogullari Gida San ve Tic. Ltd. Sti.

TAYAS Gida San. Ve Tic. AS.

Zest Flavors Gida San. Ve Tic. A.S.
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IHBIR, ISM 2024'te
30 firmanin katilimiyla

Tiirk l

VR kL

Istanbul Hububat Bakliyat
Yagli Tohumlar ve Mamulleri
Thracatcilar1 Birligi (IHBIR);
28-31 Ocak tarihlerinde
Almanya’nin Kéln sehrinde
diizenlenen ve diunyanin
onde gelen yeme i¢cme
fuarlar arasinda yer alan
ISM 2024 Sekerleme ve
Atistirmalik Urtinler Fuari'na,
30 firmayla katildi. ‘Made

in Tarkiye’ algisinin tim
diinyada her gecen glin
yukseldigini belirten IHBIR
Yonetim Kurulu Bagkani
Kazim Tayci, “Bugln
islenmis gida irtinlerinde
Avrupa’daki bircok markadan
ve buyuk firmalardan daha
moderniz. Agirlikl olarak
yar1 mamul ihrag ediyoruz
ancak, her gecen giin

kendi markalarimizla satis
trendimiz artiyor. Ge¢cmiste
‘Made in Turkiye’ ibaresini
bile géormek istemiyorlarda.
Simdji, artik Turkiye'deki
uretim tercih edilir hale
geldi” dedi. Kizildeniz'de
yasanan gerilimli stirecin
etkisiyle Avrupanin rotasini
Turkiye’'ye cevirmeye
basladigini s6yleyen Taycy,
“Bu, iferleyen surecte daha da
artacak.” diye konustu.

i

!

istanbul Hububat Bakliyat Yagl
Tohumlar ve Mamulleri Ihracatgilar
Birligi (IHBIR), Almanyanin Kéln
sehrinde dluzenlenen ISM 2024
Sekerleme ve Atistirmalik Urunler
Fuarrna katildl. 28-31 Ocak tarihleri
arasinda duzenlenen ve bu yil 30
sirketin katildigi organizasyona
Turkiye, 23'Uncl kez katiim goésterdi.
Islenmis gida urunleri 6zelinde
dunyada her gegen gun ‘Made in
Turkiye' algisinin ytkseldigini belirten
IHBIR Yonetim Kurulu Baskani
Kazim Taycl, “Bugun, islenmis gida
urunlerinde Avrupadaki birgok
markadan ve blyUk firmalardan daha
moderniz. Agirlikli olarak yart mamul
ihrag ediyoruz ancak, her gegen gun
kendi markalarimizla satis trendimiz
artiyor. Gegcmiste ‘Made in Turkiye'
ibaresini bile gdérmek istemiyorlardi.
Simdi, artik Turkiyedeki Uretim tercih
edilir hale geldi. Cunku, kaliteli Uretim
gerceklestiriyoruz, fiyatlarimiz uygun
ve cografi avantajimiz var. Bazen
Uyelerimizle konustugumuzda fuarin
cok verimli gectigini soyluyorlar
ancak, ihracatta 6nemli mesafeler
alamadiklarini géruyoruz. Bazen de
istenildigi gibi gegcmedigi dustnulen
fuarlarda énemli ticari baglantilar
yapildigini izliyoruz. Bu, tamamiyla
takibe bagli. Bu yuzden elde
edilen kontaklarin gece gunduz
kovalanmasi lazim. Ihracatcilarimizin
kapidan kovulsa pencereden,
pencereden kovulsa bacadan
israrli bir sekilde iletisim kurmalari
gerekiyor” dedi.

Kizildenizdeki krize de deginen ve
suregle ilgili hem avantajli hem de
dezavantajli bir durumun oldugunu

zetlerini tanitt

soyleyen Taycl, su degerlendirmeyi
yaptr: “Kizildenizde yakindan takip
ettigimiz strecin artilari ve eksileri
var. Ham maddemizi agirlikli olarak
hala Uzak Dogudan ithal ediyoruz.
Eksi yani, bu UrUnlerin bize ulasim
sUreleri uzadi ve navlun fiyatlar artti.
Bu UrUnlerimizde biraz daha yuksek
stoklu galismaya baslayacagiz.

Ham maddeyi Uzak Dogudan ithal
ediyoruz ancak, agirlikli olarak
dunyaya bitmis Grunut satryoruz.
Dolayisiyla ulkemizin cografi
konumundan dolayi bircok Ulkeye
hem deniz hem de karayoluyla
ulasabilme imkani var. Simdi, Avrupa
rotasini yavas yavas bize cevirmeye
basladi ve bu ilerleyen sUregte daha
da artacak.

FUARDA ARTIK ‘ISTEDIGiNiz
YERI SECEBILIRSINZ' DIYORLAR

ihracatgcilar icin vize sorununun
nispeten azalsa da devam ettigini
vurgulayan Kazim Taycl, “Vize
sorunu gectigimiz yil ylzde 50
oraninda 6nemliyse bu yil, ytzde
35'lere dustu ama tamamen
ortadan kalmis degil" diye konustu.
Turkiye'nin Tahil Koridoru'yla dunyaya
32 buguk milyon tonluk hububat
temin ettigini hatirlatan Tayci,
“Eger, bu adimi atmasaydik kuresel
hububat fiyatlar artacak ve Uruin
tedariki cok zorlasacaktl. Pandemi
doéneminde bir diger dnemli konu
da fuarlardi. ISM gibi fuarlara
uluslararasi milli katiim saglayan
Ulkeler, pandemi doneminde
bir anda ayaklarini kestiler. Ama
sanayicilerimizle birlikte butun
zorluklara, vize problemlerine
ragmen buralara geldik ve o esnada
bircok ulke Uzerinde farkli bir gven
iliskisi gelistirdik. Cunku, diger bircok
Ulke anlasmalari ve sézlesmeleri
varken bunlar bozdular. Biz,
imzalari atmamis olmamiza
ragmen pazarlarimizi birakmadik.
Bu yuzden ISM Fuari'nda yetkililer
Turkiyeden gelen sirketlere, 'Bundan
sonra yerinizi siz segin; butun
stantlar Uzerinde istediginiz yeri
secebilirsiniz’ dediler. Bahsettigimiz
yerleri asagl yukari 20 yildir bir tarlt
alamiyorduk.” agiklamasini yapti.
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Resesyona
ragmen
ihracatimiz
hiz

kesmeyecek

Sektor icin en dnemli inracat
pazarlarinin Afrika, Avrupa Birligi
Ulkeleri, Orta Dogu ve Orta Asya
oldugunu belirten Kazim Tayc,
“Hedefimiz, dinyadaki resesyon
gundemine ragmen islenmis gida ve
tarim Urtinlerinde ihracatimizin hiz
kesmemesi. Fakat, gercekgi olmamiz
lazim. Biz, hala kendi markamizla
agirbikli olarak ikinci ve tguncu
dUnya ulkelerinde ya da birinci
dunya ulkelerindeki etnik marketlerin
raflarinda yer aliyoruz" dedi. “Daha
once yuzde 7 ile 13 araliginda olusan
maliyetler icindeki iscilik ve personel
maliyetleri bugun itibariyla ylzde 25'e
ulasti” diyen Tayci, “Bu denklemde,
buguin asgari Ucretli bir calisanimizin
bize olan maliyeti yaklasik 850 ile 1100
dolar araliginda degisiyor. Emek yogun
sektorlerimizde, dolar kuru mevcut
sartlarda oldugu surece rekabet etme
sansi ortadan kalkiyor. 219 Ulkede
elde ettigimiz raflar kaybetmememiz;
rekabetci olmamiz lazim. Bu
yuzden Ureticiler olarak, ihracatciya
yonelik Turkiye Cumhuriyet Merkez
Bankasrndan minimum ytizde 10 daha
fazla desteklenen ¢zel kur istiyoruz. Is
veren payimizda, SGK primlerimizde,
enerji kullanimimizda inracatimizla
orantili bazi tegviklerin uygulanmasini
istiyoruz. Gegen yil 10 milyon dolarlik
ihracat gerceklestirdiysek hem uretici
hem ihracatgi olarak érnegin bir yil
icinde kullanilan elektrik ya da dogalgaz
iGin subvansiyon verilmesini talep
ediyoruz." yorumunu yapti.

KATILIMCI FIRMALARIMIZ

AKSU GIDA MAD. IML. SAN. VE TiC. LTD. STi.
AKANLAR CiKOLATA iCECEK GIDA SAN. NAK. TiC. LTD. STi.
ANI BiSKUVi GIDA SAN. VE TIC. AS.

ANTALYA YENiGUN GIDA SAN. VETiC. A.S.

AYSULTAN SEKERLEME GIDA SAN. VE TiC. LTD. STi.
BEYOGLU CiKOLATA TICARET SAN. A.S.

CEREMONY GIDA SAN. VE TIC. AS.

CLAIMONT GIDA SAN. LTD. STi.

DOGANLAR GIDA TUR. iNS. IML. SAN. VE TiC. LTD. STi.
ECRIN GIDA SAN. TiC. LTD. STi.

ENDER URETIM CIKOLATA GIDA VE SAN. TiC. LTD. STi.
GOKMAVI PiSMANIYE VE SEKERLEME GIDA LOJ. PAZ. SAN. VE TiC. LTD. STi.
GRANIO GIDA SAN. TiC. LTD. STi.

HAZERBABA GIDA SAN. iC VE DIS TiC. LTD. STi.

ISIK TARIM URUNLERI SAN. VE TiC. AS.

iKBAL SEKERLEME GIDA SAN. TiC. A.S.

NAKAL TAS. GIDA INS. TUR. SAN. VE TIC. AS.
NUREFSAN BiSKUVi CiIKOLATA SAN. VE TiC. LTD. STi.
PAKEL GIDA PAKETLEME AMB. SAN. LTD. STi.

RiZZE DISTIiC.A.S.

ROVEN GIDA SAN. VE TiC. LTD. STi.

SEYiDOGLU GIDA SAN. VETIC. A.S.

SLIM DIS TiC. LTD. STi.

SEKEROGLU GROUP GIDA SANAYI VE TICARET A.S.
TAFE GIDA MADDELERI SAN. VE TiC. AS.

TARABYA ALISVERIS HiZMETLERI GIDA SAN. TiC. A.S.
TATSAN HELVA SAN. TiC. LTD. STi.

TILTAY GIDA SAN. TiC. DAN. A.S.

USLU GIDA SAN. VE TIC. LTD. STi.

VURAL SEKERLEME GIDA SAN. VE TiC. LTD. STi.
ATIYE LACIN GIDA TURIZM SAN. VE TiC. LTD. STi.
AVAS DIS TiC. VE SAN.A.S.

NIHAL SEVILMEN CIKOLATA SAN. VE DIS. TIC.LTD.STI.
NOVA DUKKAN GIDA SAN.VE TiC.LTD.STi.

SERIZE HATUN GIDA SAN. PAZ. iTH. IHRLTD.STI.
TATLAN PAZARLAMA GIDA SAN. TiC. LTD. STi.
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TURKIYE GENELI HUBUBAT SEKTORU
2023 SUBAT IHRACATI

822.133 MILYON DOLAR

OCAK/SUBAT 2024

TURKIYE GENELI HUBUBAT SEKTORU
20244 SUBAT IHRACATI

1MILYAR
51 MILYON DOLAR

7%217.93 ARTIS VAR.

TURKIYE GENELI HUBUBAT SEKTORU
2023 OCAK-SUBAT IHRACATI

1MILYAR 804 MILYON DOLAR

TURKIYE GENELI HUBUBAT SEKTORU
20244 OCAK-SUBAT IHRACATI

2 MILYAR 83 MiLYON DOLAR
715.48 ARTIS VAR.

IHBIR 2023 SUBAT IHRACATI
279 MILYON DOLAR

IHBIR 2024 SUBAT IHRACATI
333 MILYON DOLAR

719,30 ARTIS VAR.

IHBIR 2023 UCAK—$UBATJHRACATI
514 MILYON

242 BIN DOLAR

IHBIR 2024 OCAK-SUBAT IHRACATI
639 MILYON

DOLAR

%14.36 ARTIS VAR.
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TURKIYE GENELI - 2024 SUBAT AYINDA KATMA DEGERI EN YUKSEK 10 URUN ($/TON)

SUBAT

ANA SINIFLANDIRMA ___ ALT SINIFLANDIRMA 2023($/K6) 2024 ($/K6) Degisim
BAHARATLAR 3962524621 | 37705798645 -6,48%

KAKAOLU MAMULLER 3501056284 | 3647775974 158%

VAGLI TOHUMLAR VE MEYVELER | 3031303594 | 2602195974 | -1416%

DIGER GIDA MUSTAHZARLARI 1727130144 | 1,859106433 7,64%

Hububat Baklyat  SEKERVE SEKER MAMOLLER] 199835483 | 1251332514 | -37.38%
Vagl Tohumiarve  PASTACILIK URDNLER 1346430645 | 1208533905 | -10,46%
Mamulleri BITKISEL YAGLAR 1539142508 | 1164250269 | -24,36%
BAKLIYAT 0928262671 | 0794145225 | -14,45%

HUBUBAT 2,012635295 06371006 | -68,34%

DEGIRMENCILiK URUNLERi 0482571973 | 041196695 | -14,63%

GENEL TOPLAM 1193790575 | 0983020892 | -17,66%

IHBIR - 2024 SUBAT AYINDA KATMA DEGERI EN YUKSEK 10 URUN (S/TON)

SUBAT
ANA SINIFLANDIRMA ___ ALT SINIFLANDIRMA 2023($/KG) 2024 ($/KG) Degisim
YAGLI TOHUMLAR VE MEYVELER | 3567398616 | 612563247 |  7T071%
BAHARATLAR 6905503766 | GIAGST9539 | -25.47%
KAKAOLU MAMULLER 4328656754 | 4403282052 172%
DIGER GIDA MUSTAHZARLAR| | 3648725153 | 3040614655 | -16,67%
. SEKER VE SEKERMAMOLLER | 2349646835 | 2016358002 | -14,18%
e oo SYee BAKLAT 1671358912 | 16557085 | -0,94%
Nscollhide PASTACILIK URONLERI 2880570812 | 1486700281 | -4839%
HUBUBAT 1199941338 | 1467593141 |  22.31%
BITKISELVABLAR 153874871 | 133984671 |  -15.41%
DEGIRMENCILIK URNLER 0538944313 | 0404806276 | -24,89%
GENEL TOPLAN 2n3koor | 15tmagr | -2821% B IO
TURKIYE GENELI-HUBUBAT SEKTORUNUN 2023 SUBAT AYINDA EN GOK iHRACAT YAPTIGI 10 URUN GRUBU (B|N S)
SUBAT
ANASINIFLANDIRMA ___ ALT SINIFLANDIRMA 2023 2024 Dejisim ___ Pay
PASTACILIK URUNLERT T10.356 | 236890 | 40.23% | 22.70%
DEGIRMENCILIK GRONLER 131560 | 178038 | 3533% | 1693%
DISERGIDA MUSTAHZARLARI | 113333 | 147913 | 3051% | 1406%
SEKERVE SEKERMAMLLERI | 89769 | 132993 | 4815% | 12,64%
Hububat BaKliyat BITKISEL YAGLAR M523 | 15747 | 700% | 1.96%
ububa Barver KAKAOLU MAMULLER 73020 | 86149 | TI98% | 819%
e YAGLI TOHUMLAR VE MEYVELER | 55843 | 68449 | 2257% |  651%
BAKLIYAT 50948 | 36857 | -2982% | 3.41%
HUBUBAT 18350 | 369 | 9064% | 296%
BAHARATLAR 3431 | 65Th | 9L80% | 0,63%
GENEL TOPLAM 822133 | 1051778 | 27.93% | 10000%
IHBIR - 2024 SUBAT AYINDA EN COK [HRACAT YAPTIGI 10 URUN GRUBU sin )
SUBAT
ANASINIFLANDIRMA ___ ALT SINIFLANDIRMA 2023 2024 Dejisim ___ Pay
PASTACILIK URUNLER] 15658 | 72000 5189% | 23.80%
DIGER GIDA MUSTAHZARLAR | 56123 | 70517 | 25.65% | 23.28%
SEKERVESEKERMAMOLLERI | 64733 | 62481 | -348% | 20,62%
KAKAOLU MAMULLER 35925 | 38555  132% | 12.73%
Hububat BaKliyat DEGIRMENCILIK URNLERI 2286 | 3082 45.29% | 1021%
b Barver YAGLITOHUMLARVEMEYVELER | 15.4% | 14956 | -297% | 494%
byl BITKISEL YAGLAR 10530 | 8922 | -LA6% | 294%
HUBUBAT 2205 | 3622| 6421% | 120%
BAHARATLAR B4 570 | MA4% | 019%
BAKLIVAT 300 | 34| 743% | 0%
GENEL TOPLAM 279127 | 333006 | 19,30% | 10000%
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e
TURKIYE GENELI-HUBUBAT SEKTORUNUN 2023

SUBAT AYINDA EN COK IHRACAT YAPTIGI 10 URUN (BINS)

SUBAT
iRUNLER 2023 2024 Deijisim Pay
EKMEKLIK VE KAPLICA (KIZIL) BUGDAY UNU 93.396 | 123707 | 32.45% | 2542%
AYGICEGi TOHUMU YAGI 64.955 | 78.878 | 21,43% | 16,21%
SAKIZLI SEKERLER 49.468 52070 | 526% | 10,70%
MAKARNA-PISiRILMEMiS.SADE OLANLAR.DOLDURULMAMIS 27575 | 48731 | 7672% | 1001%
AYGICEGi TOHUMU -KIRILMIS OLSUN OLMASIN. TOHUMLUK 35.773 40799 | 1405% | 838%
KRISTAL SEKER-iLAVE AROMA VEYA RENK VERiCi MADDELER iCERMEYEN 31.870 6,55%

AQIR.LIK[;A%BVEYADAHAFAZLASUKR[JZ,iNVERTSEKERVEYAiZUGLiKO;iCE_RENLER—_I}ilEERLERi 24,612 30.418 | 23,59% 6.25%
TUTUN KULLANIMINI BIRAKTIRMAYA YARDIMCI AGIZ YOLUYLA KULLANILAN NiKOTIN iCEREN URUNLER 25541 | 29.893 | 17,04% 6,14%

DiGERLERI 20.746 25490 | 2287% | 524%
TARIFENiIN BASKA YERINDE OLM.Di6.GIDA MUST.(LEZZ0) 14.897 | 24.882 | 67,04% 51%
iLK 10 URUN TOPLAM 356.963 | 486.738 | 36,36% | 46,28%
DiGER URUNLER 465.170 | 565.042 | 21.47% | 53.72%
GENEL TOPLAM 822.133 | 1.051.779 | 27,93% | 100,00%
IHBIR - 2023 SUBAT AYINDA EN COK [HRACAT YAPTIGI 10 URUN (BIN S)
SUBAT

URUNLER 2023 2024  Degisim Pay

SAKIZLI SEKERLER 45064 | 43093 | -4,37% | 14,22%
TUTUN KULLANIMINI BIRAKTIRMAYA YARDIMCI AGIZ YOLUYLA KULLANILAN NiKOTiN iCEREN URUNLER 22983 | 24.884 | 8,27% 8.21%
EKMEKLIK VE KAPLICA (KIZIL) BUGDAY UNU 16726 | 24633 | 47.27% 8,13%
EKMEKG MAYASI-KURU. CANLI 13.163 18.931 | 43,.82% 6,25%
MAKARNA-PiSIRILMEMiS.SADE OLANLAR.DOLDURULMAMIS 4 | 15904 9% | 525%
AYGIGEGi TOHUMU -KIRILMIS OLSUN OLMASIN. TOHUMLUK n.241 12875 | 453% | 4,25%
ABIRLIKGA %5 VEYA DAHA FAZLA SUKROZ, INVE SEKER VEYA iZOGLIKOZ iCERENLER - DIGERLERI 9680 | 10546 | 894% | 348%
TARIFENIN BASKA YERINDE OLM.Di6.GIDA MUST.(LEZZ0) 4738 7029 | 4834% | 232%
GOFRETLER DiGERLERI 3.786 5.808 | 53,239% 192%
KAKAO TOZU- (iLAVE SEKER VEYA DiBER TATLANDIRICI MADDELER iCERMEYENLER) 4188 5.614 | 34,04% 185%
iLK 10 URUN TOPLAM 13161 | 169.317 | 28,65% | 55.89%
DiGER URUNLER 121109 | 133.646 | 10,35% | 441%
GENEL TOPLAM 279.127 | 333.006 | 19,30% | 100,00%

TURKIYE GENELI-HUBUBAT SEKTORUNUN 2023
SUBAT AYINDA EN COK IHRACAT YAPTIGI 10 ULKE (BI_N S)

SUBAT
iLKELER 2023 2024 Dedgjisim Pay
IRAK 132.312 193.577 46,30% 18,40%
BIRLESIK DEVLETLER 49.085 62.933 28,21% 5,98%
SURIYE 32.109 54.367 69,32% 517%
CIBUTI 17.904 33.961 89,69% 3,23%
ALMANYA 26.809 32.364 20,72% 3.08%
CEZAYIR 13.204 26.936 103,99% 2,56%
SUUDI ARABISTAN 18.830 26.865 42,67% 2,55%
ROMANYA 7.919 26.493 | 234,56% 2,52%
LIBYA 26.216 25.255 -3,66% 2.40%
ISRAIL 19.098 23.659 23,88% 2,25%
ILK 10 ULKE TOPLAM 343.484 506.410 4743% 48,15%
DIGER ULKELER 478.649 | 545.369 13,94% 51,85%
GENEL TOPLAM 822.133 | 1.051.779 21,93% | 100,00%
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IHBIR 2023 SUBAT AYINDA EN COK IHRACAT YAPTIGI 10 ULKE (BIN $)

SUBAT
ULKELER 2023 2024  Degisim Pay
IRAK 15.731 23102 | 46,86% 7,63%
BiRLESIK DEVLETLER 25372 | 22755 | -10,31% 751%
ALMANYA 11.799 14,006 18.71% 4,62%
RUSYA FEDERASYONU 15.012 12.664 | -15,64% 4,18%
BIRLESIK KRALLIK 11595 1.293 -2,60% 3.73%
SUUDI ARABISTAN 5.801 8.643 | 48,98% 2,85%
VENEZUELLA 477 7697 | 1512,16% 2,54%
iSRAIL 10.006 7.354 | -26,50% 2,43%
LIBYA 6.667 6.559 -1,62% 2,16%
GANA 1.507 6.372 | 322,82% 2,10%
iLK 10 ULKE TOPLAM 103.968 | 120.445 1585% | 3976%
DiGER ULKELER 148753 | 182519 | 2270% | 60,24%
GENEL TOPLAM 279.127 | 333006 | 19,30% | 100,00%

TURKIYE GENELI-HUBUBAT SEKTORUNUN
SON 12 AYDA EN COK IHRACAT YAPTIGI 10 ULKE (BIN S)

BE RS -y -
01 MART - 29 SUBAT (12 AYLIK) o S ) '_-., b
ULKELER 2022-2023  2023-2024 Degisim Pay T SN
IRAK 2.274722 2.189.440 -3,75% 1732%
BiRLESIK DEVLETLER 71.645 680.753 -4,34% 5,39%
iRAN (iSLAM CUM.) 146.360 498.054 240,29% 3,94%
SURIYE 541.812 453.620 -16,28% 3,59%
iTALYA 80.507 413.909 414,13% 3,28%
CEZAYR 231.1M 378.328 63,66% 2,99%
CIBUTI 268.423 344,725 28,43% 2,73%
LiBYA 348.807 330.916 -5,13% 2,62%
ALMANYA 271.061 322178 18,86% 2,55%
iSRAIL 284.398 268.562 -5,57% 213%
iLK 10 ULKE TOPLAM 5.158.906 5.880.484 13.99% | 46,53%
DiGER ULKELER 6.338.176 6.757.003 6,61% | 5347%
GENEL TOPLAM 1.497.082 |12.637.487 9,92% | 100,00%

IHBIR SON 12 AYDA EN GOK IHRACAT YAPTIGI 10 UL (Bi S)

01 MART - 29 SUBAT (12 AYLIK)

{LKELER 2022-2023  2023-2024 Deijisim Pay
BIRLESIK DEVLETLER 327484 319.186 -253% 9,38%
IRAK 239.098 243.742 1.94% 716%
ALMANYA 115.403 149.651 29,68% 4,40%
BiRLESIK KRALLIK 101.344 147.237 45,28% 4,33%
RUSYA FEDERASYONU 104.557 117.499 12,38% 3,45%
CEZAYiR 77.926 110.568 £1,89% 3.25%
iRAN (iSLAM CUM.) 48.204 104.068 115,89% 3,06%
LiBYA 67.839 90.940 34,05% 2,67%
ISRAIL 112.659 88.614 -21,34% 2,60%
CEKYA 48.208 79.351 64,60% 2,33%
iLK 10 ULKE TOPLAM 1.242.723 1.450.857 16,75% | 42,63%
DiGER ULKELER 1.763.163 1.952.580 1074% | 57,37%
GENEL TOPLAM 3.005.886 | 3.403.437 13.23% | 100,00%
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2023'U REKOR IHRACATLA KAPATAN HUBUBAT
SEKTORU, 2024 ICIN YOL HARITASINI ACIKLADI

Kiiresel gida sektoriine
‘Made in Tiirkiye’ dagas

Turkiye ihracatinin en énemli
kalemlerinden olan hububat,
bakliyat, yagl tohumlar ve mamulleri
sektdérunun 2023 yili ihracati gecen
yila oranla ylzde 8 artisla 12,5 milyar
dolara ulast. Istanbul Hububat
Bakliyat Yagli Tohumlar ve Mamulleri
Ihracatcilar Birligi (IHBIR) ise yili
yuUzde 14 oraninda artis ile 3,6 milyar
dolarlik ihracatla tamamladi. 2023
yilinda yasanan deprem, kuresel
gida enflasyonu ve korumacilik
kararlarina ragmen yili rekor bir
artisla tamamladiklarini vurgulayan
IHBIR Yonetim Kurulu Baskani Kazim
Taycl, 2024 yilinda 14 milyar dolarlik
ihracat hedefiyle Amerika ve Afrika
kitasi basta olmak Uzere Uzak
Dogu pazarlarina odaklanacaklarini
belirtti. 2023 yilinda ihracattaki artisin
nedenlerini de siralayan Tayci; iklim
sartlarinin iyi olmasindan dolayi
olusan yuksek rekolte, pazar cesitliligi,
Turkiye'nin cografi konumu ve dinya
pazarinda islenmis tarim Urtnlerinde
‘Made in Turkiye' imajinin her gegen
gun gelismesinin dnemli oldugunu
ifade etti.

2023'te 3,6 milyar dolarlik ihracat
gergeklestiren Istanbul Hububat
Bakliyat Yagli Tohumlar ve Mamulleri
ihracatgilar Birligi (IHBIR) Yonetim
Kurulu Bagkani Kazim Tayci ve
Yonetim Kurulu Uyelerinin katildigi
toplantida; 2023'te yapilan faaliyetler,
2024 hedefleri ve yeni yol haritasi
paylasildi. Aciklanan rakamlara gore;
Turkiye geneli hububat bakliyat yagli
tohumlar ve mamulleri ihracati gegen
yila oranla ylzde 8 artisla 12,5 milyar
dolara ulasirken, Istanbul Hububat
Bakliyat Yagli Tohumlar ve Mamulleri
Ihracatcilar Birligi'nin (IHBIR) 12 aylik
ihracatr ise bir dnceki yila oranla ylzde
14 oraninda artis ile 3,6 milyar dolar
olarak gerceklesti.

“YILI BUYUME iLE KAPATTIK’

Degirmencilik ile pastacilik
urtinleri, Bitkisel yaglar, Yagli tohumlar
ve meyveler, Diger gida mustahzarlari,
Seker ve seker mamulleri, Hububat
ve bakliyat, Baharatlar, Kakaolu
mamuller alt sektorlerinin yer
aldigi ve 2024 itibariyla toplam tye
sayisinin 4 bin 728'e ulastigr Istanbul

Hububat Bakliyat Yagli Tohumlar

ve Mamulleri lhracatcilari Birligi'nde
(IHBIR) 2023 yili igerisinde; 3 milli
katilim fuari, 1 Info stant katilimi, 39
firma ziyareti, 11 farkl Ulke ile 13 alim
heyeti organizasyonu, IHBIR Teknik
Egitim Programi kapsaminda 4 Egitim
duzenlenmesi, AYTOP ve Mega
Center ihracat egitim seminerleri,

Global Pulse Confederation Programi,

Saha ziyaretleri programlari, Asure
ve makarna gunu etkinlikleri
calismalarina imza atildi. Eksikler
ve yasanan sorunlarla ilgili Ticaret
ve Tarim Bakanliklari ile yapilan
goérusmelerde bazi sorunlarin
codzuldugunu, bazilarinin ise 2024
yilinda ¢ézume kavusturulacagini
belirten Tayci, genel olarak Ticaret
Bakanlgt ile ihtiyaclar dogrultusunda
yapilan gérusmelerden hizli donus
aldiklarini belirtti. 2023 yilinda
otoritenin tarima vermis oldugu
tesvik ve desteklerle birlikte, iklimin
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de verimli olmasindan dolayi
rekoltenin yUksek oldugu bir yil
gegirdiklerini belirten Taycl, gecen
yiLhem tarim Urunlerinde hem de
islenmis Urtnlerde yili buyume ile
kapattiklarini kaydetti.

IIIRACATTA ARTISIN TEMEL
SEBEPLERi

2023 yilinda ihracattaki artis
nedenlerini siralayan Taycl, “Birincisi
iklim sartlarinin iyi olmasindan
dolayi yuksek rekolte, ikincisi pazar
gesitliligimizin genis olmasi, uglncusu
Tarkiye'nin cografi konumu ve
dérdunclsu ise son 15 yillik periyotta
ozellikle islenmis tarim GrUnleri
sektérumuzde Ar-ge'i, inovasyonu
ve makina ekipmana yapilmis olan
yatinmlar sebebiyle diinya pazarinda
islenmis tarim uruinlerinde ‘Made
in Turkiye' imajinin her gegcen gun
gelismesi." olarak ifade etti.
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“TAHIL KORIDORU'NDAN 32,5
MILYON TON TAHIL TASINDI”

Turkiye'nin Rusya ve Ukrayna ile
hem siyasi hem de ticari diyalog
iliskisi icinde oldugunu ifade eden
Taycl, her iki Ulke ile hem ithalatin
hem de ihracatin devam ettigini
belirtti. Yaklasik 32,5 milyon ton tahilin
Istanbul Bogazlari ve Turkiyenin
araci oldugu tahil koridoru vasitasiyla
dunyaya ulastirldigini belirten
Taycl, “Dunyaya bu urtunlere ulasim
ve ayni zamanda uygun fiyatla
ulasim noktasinda verilen cok
buyUk bir hizmetti. Bircok Ulkenin
savas sonrasi uyguladigi ambargo
sonrasinda Rusyanin dnemli
tedarik merkezlerinden bir tanesi
Turkiye oldu. Bu durum ¢ok daha
yeni is imkanlari ve firsatlar yaratti.
Turkiyenin yurutmekte oldugu
diplomasi ve Turk insaninin basaril
girisimleriyle dnemli bir ticaret
firsatina dénustd.” ifadelerini kullandi.

Tayci dzellikle iklim sartlariile
rekoltenin yuksek olmasindan
kaynakli mevcut pazarlarin
bircogunda ihracat artislarinin
goérundugunun altini gizdi.

“CALISACAK ELEMAN
BULAMIYORUZ"

Turkiyede bahsedilen ylzdelerde
bir issizlik sorununun olmadigini, is
begenmezlik sorununun oldugunu
kaydeden Taycl, “Bugun, gida
sirketlerinde hem direkt tarimda
hem de islenmis tarim Urunlerinde
baktigimiz zaman ¢ok ciddi bir
calisan sikintisi var. Buralarda her
tarlt elemana ihtiyag var ve galisacak
kisi bulamiyoruz. Insanlarin galisma
beklentileri degisti tulum, énluk
giyerek is yapmak istemiyorlar.
Dolayisiyla istihdam ile ilgili
aclklanan yuzdelerin gercekten
realiteyi gosterdigini dusinmuyoruz.
Tam kapasite calisamadigimiz
icin az ve verimsiz Uretim
gerceklestiriyoruz." dedi
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2024 YOL HARITAS

“FiNANSA ULASILABILIR
FAKAT DOKUNULMAZ"

2023 yilinda yasanan baslica
sorunlarin arasinda finansa ulasim
oldugunun altini cizen IHBIR
Baskani Taycl, “Yilin ilk ddneminde
finansa ulasim noktasinda cok ciddi
sikintilarimiz vardi. Son ¢eyrege
dogru bankalar kredi musluklarini
gevsetmeye basladilar. Ancak, bu
sefer de faizlerle ilgili cok ciddi
artislar oldu. Yani, finansa ulasilabilir
fakat dokunulamaz hale geldi.
Sektérumuzun ozellikle ihracata
yonelik ciddi bir yatinm istahi ve
ihtiyaci var. Uretici ve ihracatclya
yonelik bir takim cazip kredi sartlarinin
ve kosullarinin olusmasini temenni
ediyoruz. Uygun faizlerle, daha
uzun vadelerle yatinm imkanlarinin
saglanmasi bekliyoruz." dedi

OTORITEDEN TESViK VE
DESTEK TALEBI

Mevcut kur seviyesinin Uretici ve
ihracatcginin en buyUk sorunlarindan
bir tanesi oldugunu vurgulayan Taycl,
‘Otoritenin su anda uygulamakta
oldugu ekonomik kanunlari, kurallari
ve siki ekonomi politikasini, sayin
bakanimiz Mehmet Simsek'in
yonetmekte oldugu politikalar da
destekliyoruz. Sunu da belirtmemiz
gerekiyor ki kur, enflasyonun gok
ciddi gerisinde kaldi. Artan mavi ve
beyaz yaka Ucretlerinden, diger genel
giderlerden dolayi artan maliyetler
karsisinda ihracatta fiyat tutturmakta
ciddi manada zorlaniyoruz. Bu da
bizim rekabetimizi ciddi anlamda
dusuruyor. Bir taraftan da kurun
Uzerindeki baskiyi da anlayabiliyoruz.
Burada da enflasyonu yonetmek
agisindan verilen bir mtcadele var.
Bizim en azindan soyle bir talebimiz
var. 'Uretici ve ihracatclya, yapmis
oldugu ihracatin karsiiginda gelen
bedele yonelik dzel bir kur uygulamasi
yapilabilir mi?" ‘Personel Ucretleriyle
ilgili birtakim ilave tesvikler verilebilir

mi?' SGK primlerinin desteklenmesi
veya kullanmakta oldugumuz

enerji giderlerimizle ilgili destekler
talep ediyoruz. Yurt disinda mal
satabilmemiz icin daha rekabetci
olmamiz gerekiyor. Enflasyon
oranindan dolayi artan maliyetlerin
fiyatlarimiza yansimasi ve kurun, bunun
cok altinda kalmasi nedeniyle yasanan
sikintitarimiz var. lhracatta uzun
yillardan beri tutunmakta oldugumuz
pazarlarda raflardaki yerimizi kaptirmak
istemiyoruz. Fakat, buralarda pazari
korumak konusunda ciddi anlamda
zorlaniyoruz. Hatta karlilik noktasinda
artik tamamiyla negatif fiyatlamalar
yapabiliyoruz. Burada otoriteden Uretici
ve ihracatglya yapmis oldugu ihracat
pay! dogrultusunda verilebilecek her
turlt tesvike ihtiyacimiz var”" dedi.

2024'TE iHRACAT HEDEFI 14
MILYAR DOLAR

2024 yilinda ihracat hedefinin 14
milyar dolar oldugunu vurgulayan
Taycl, IHBIR tarafinda ise 4 milyar
dolarlik bir hedef belirlediklerini
duyurdu. 2023 yilinda birgok faaliyete
imza attiklarini, 2024 yilinda da ihracatta
yeni rekorlar kirmak icin gerekli
destek ve tesviklerle ticaret heyetleri,
fuarlar, satin alma heyetleri, sektorel
ziyaretler gibi birgok organizasyon
gerceklestireceklerini duyurdu.

HEDEF PAZARLAR AMERIKA,
AFRIiKA VE UZAK DOGU

Amerika ve Afrika kitasi basta
olmak Uzere Uzak Dogu pazarlarina
odaklanacaklarini belirten Taycl, 2023
yilinda yasanan deprem, kuresel
gida enflasyonu ve korumacilik
kararlarina ragmen yili rekor bir artisla
tamamladiklarini kaydetti. Tayci
sozlerini séyle surdlrdd; “IHBIR olarak
2024 yilinda tum tyelerimizle birlikte,
bavullarimiz strekli hazir vaziyette,
urdin sattigimiz her kitaya olabildigince
cok gorusme ve ziyaret faaliyetleri
noktasinda karar aldik.”
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Prof. Dr.
Nevzat

KONAR

milyar dolallk
ham madde:

KAKAO

Theobroma cinsinin bir tru
olan kakao (Theobroma cocoa
L) kendine 6zgu aroma ve tat
bilesenlerinin yani sira ihtiva ettigi
kakao yaginin karakteristik ozellikleri
ile dunya genelinde sekerleme ve
cikolata endustrisinin en dnemli
hammaddelerinden biridir. Kakao
cekirdeginin kimyasal kompozisyonu
ve gekirdege uygulanan proses
yéntem ve kosullari, cografik ve
botanik orijin, hasat ddénemi ve hasat
sekli, iklim kosullari gibi birden
fazla parametreye gére degiskenlik
gostermektedir. Kakao isleme
surecinin farkli asamalarinda Uretilen
kakao likorl, kakao yagi ve kakao tozu
gibi kakao urunlerinin ticari degeri cok
yUksek olup, karakteristik renk, aroma
ve tat 6zellikleri sayesinde cikolata,
unlu mamuller, sut Urunleri ve gazli
icecekler gibi farkli hizli tuketim
urunlerinde kullanilmaktadirlar.

FARKLI AROMATIK
OZELLIKLER

Kakaonun dogal iceriginde bulunan
asidik, kekremsi ve burukluga neden

olan tat ve aroma bilesenleri ile

aclk kahverengi pigmentler, kakao
cekirdegi isleme surecinde maruz
kaldiklar bir dizi islem adiminda
degismekte ve farkli aromatik
ozelliklere ve renk tonuna sahip kakao
uruinleri elde edilmektedir. Kakaonun
renk, aroma ve tat dzelliklerine en
fazla etki eden islem adimlarindan biri
olan alkalizasyonda (dutching) kakao
urunlerinin alkali drunlerle muamele
edilmesi sonucunda asidik kakao

pH'si yukselmekte ve bircok kimyasal
reaksiyon gerceklesmektedir. Bu
reaksiyonlar sonucunda kakao
cekirdeginden gelen kekremsi, buruk
aroma ve tat uzaklastirnlmaktadir. Daha
koyu renk 6zellikleri olusmakta, ayrica
kakao kati maddelerinin gozunurlugu
arttintmaktadir. Alkalizasyon islemi ile
karakteristik 6zellikleri ve ¢cozUnurlugu
gelistirilen kakao urunlerinin

kullanim alanlari her gegen gun artis
gostermektedir.

TANRILARIN iCECEG]

DuUnya genelinde sekerleme
ve cikolata endustrisinde ylUksek
ihracat hacmine sahip olan kakao
(Theobroma cocoa L) Glney
Amerikada And Daglari'nin dogusunda
ortaya ¢ikmis ve déneminin seckin
tabakasi tarafindan ttketildigi igin
Yunanca “Tanrilarin Icecegi” olarak
adlandirtmistir. Guney Ekvadorda
bulunan son arkeolojik kanitlar,
kakao gekirdeklerinin yerli halk
tarafindan 5300 yildan daha uzun
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suredir yetistirildigini gostermektedir.
Theobroma cocoa tohumlari Mayalar,
Inkalar ve Aztekler de dahil olmak
Uzere bircok eski uygarlik tarafindan
hem bir gida bileseni hem de ticarette
bir para birimi olarak kullanilmistrr.
GunUmuzde ise kakao ve urunlerinin
ekonomik deger her gecen guin

artis gdstermekte olup 6zellikle Bati
Afrika, Guney Amerika ve Guney
Dogu Asyada gelismekte olan
Ulkeler icin 6nemli bir gegim kaynagdi
haline gelmistir. S6z konusu olan

bu ulkelerde kakao yetistiriciligi ok
buyuk bir ekonomik 6neme sahiptir.
Kakao pazarinin degeri yaklasik 9,0
milyar USD/yilin Gzerindedir.

TiCARI DEGER] EN YUKSEK
OLAN TUR

Kakao agaci (Theobroma cacao
L), taksonomik agidan Sterculiaceae
ailesine ait olup yirmi iki ture ayrilan
Theobroma cinsinin bir Uyesidir ve
ticari degeri en yuksek olan turdur.
T. cacao diger Theobroma turleri
ile en az bir ortak yag asidi icerige
sahip olmakla birlikte yag asitlerinde
bulunan palmitik asit icerigi acisindan
diger yirmi bir Theobroma ttrtinden
ayrismaktadir. T. cacao L. ilk kez Orta
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ve Guney Amerikada ortaya ¢ikip
gunUimuzde ekvatorun 200 kuzey

ve guneyinde bulunan, rakim degeri
294 metreden az ve tropikal iklim
Ozellikleri gésteren Ulkelerde yaygin
olarak yetistirilmektedir. Kakao agaci
yil genelinde 18-300C sicaklikta
seyreden, duzenli yagis rejime sahip
ve 1250-3000 mm civarinda yagis
alan bolgelerde azot, potasyum ve

iz elementlerce zengin topraklarda
yetistirilebilmektedir. Kakao agaci, 4
ila 8 m yukseklige sahip ¢ok yillik bir
agac olup genis yaprakl agaclarin
olusturdugu golgelik alanlarda 10 m
yukseklige ulasabilmektedir. Kakao
agaci podlari oval bir sekle sahiptir.
Uzunlugu 10 ile 30 cm arasinda
degisiklik gostermekte ve igerisinde
30-40 adet tohum bulundurmaktadir.
Kakao tohumlari 2-3 cm uzunlugunda
elipsoid veya oval sekilli olup, taze
meyve agirlginin yaklasik ytzde 40'ini
olusturan ve “pulp” olarak adlandirilan
asidik sekerli bir tabakanin icinde
gémulu olarak bulunmaktadir. Kakao
agacinin yetistigi bolgeler arasinda
Gana, Fil Disi Sahilleri, Nijerya gibi
Ulkelerden olusan Bati Afrika, en
yuksek kakao uretimine sahip olan
bolgedir. Ulke bazinda incelendiginde
ise Gana, Fil Disi Sahilleri, Brezilya,
Ekvador, Malezya, Kamerun,
Endonezya ve Nijerya yuksek tretim
tonajlarr ile dlnya genelinde kakao
uretiminde basta gelen ulkeler olup
toplam uretimin yaklasik yuzde Qo'in
olusturmaktadir.

KAKAO VARVETELERi

Kakao bitkisel ve cografik orijini,
bilesim, verimlilik ve son Grun
Ozellikleri Uzerinde etkili olan
faktorlerdir. Dogal cevre kosullari
ve tarimsal uygulamalar sonucu
farkli varyetelerin hibritlenmesiyle
yeni kakao cesitleri ortaya ¢ikmistir.
Bu sebeple birbirinden farkli kakao
cekirdeklerinin geldikleri tlkeler
ayirt edilebilmektedir. Varyeteler,
podlarin morfolojisi, bUyuklugu,
cekirdeklerin rengi ve aromasi
gibi genetik orijinlerine dayanarak
tanimlanmaktadir. Forastero, Criollo
ve Trinitario dinya genelinde en
cok yetistirilen kakao varyeteleri
olup, aromatik &zellikler bakimindan
farklilik gostermektedir. Forastero bu
varyeteler arasinda en sik yetistirilen
ve dolayisiyla da kullanilan varyetedir.
Brezilya ve Bati Afrika topraklarinda
yaygin olarak yetistirilmektedir. Bu
varyete, kurakliga, hastaliklara ve
zararlilara karsi direng gosterebildigi
icin yuksek verimlilik ézelligine sahip
olmasina ragmen kalite nitelikleri
ve aroma bilesenleri bakimdan fakir
olarak degerlendirilmektedir. Yillik
global kakao gekirdegi Uretiminin
yaklasik yuzde 85'ini bu varyete

olusturmaktadir.

KAKAO GRETIMINiN YiizDE 5'i

Criollo agirlikli olarak Venezuelada
yetistirilir. Orta Amerika, Madagaskar
ve Sri Lanka bu varyete igin tercih
edilen diger bolgelerdir. Yuksek kalite
ozellikleri ve zengin aroma icerigine
sahip olmasina ragmen verimliligi
dustk oldugu icin dunya genelinde
diger varyetelere kiyasla daha az
yetistirilmektedir. Dinya genelindeki
aretim miktar toplam kakao Uretiminin
yaklasik ytUzde 5'idir. Uglncu varyete
olan Trinitario ise, Forastero ve
Criollonun melezlenmesi ile elde
edilen, yani hibrit bir varyetedir. Hem
kalite hem de verimlilik agisindan
istenilen nitelikleri sergilemekte
ve toplam kakao Uretiminin yuzde
10-15'ini olusturmaktadir. Trinitario
yetistiriciligi ile siklikla Venezuela,
Kamerun, Ekvator, Sri Lanka ve
Papua Yeni Ginede karsilasilmaktadir.
Nacional veya Arriba isimleri ile
adlandirilan varyete ise, Ekvadora
6zgudur. Oldukca aromatik ve Criollo
turdnden daha tanenli ve koyu
renklidir. Ancak saf Nacional turlerinin
cok fazla genetik degisime ugradigi
bilinmektedir.

KAKAO GEKIRDEGINiN
BILESiMI

Kakao meyvesinde tohum sayisi
varyeteye bagli olarak degisiklik
gosterir. Criollo icin 20-30 adet,
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Forastero ve Trinitario icin ise yaklasik
30-40 adet, 15-30 mm uzunlugunda
ve 1,0-1,3 g agirliginda tohumlar
bulunur. Bu tohumlar fermentasyon,
kurutma gibi islemlerden gecirildikten
sonra kakao ¢ekirdegi olarak
adlandirilir. Tohumlarin kabugu esmer
veya kestane renklidir ve tatli bir 6zle
kaplidir. Tohumlarin kaplandigi 6z,
yapisinda yuzde 9-13 oraninda seker,
basta sitrik asit olmak Uzere birgcok
organik asit ve yuzde 0,4-0,6 oraninda
protein icermektedir.

Kakao cekirdegi yaklasik yuzde
85 oraninda kotiledon ve yuzde 15
oraninda ise kabuktan olusur. Her
bir tohumda iki kotiledon (nib) ve
kabuk icerisine tamamen saklanmis
kbguk bir embriyo boélgesi bulunur.
Kotiledonlar, gelismekte olan bitki
icin besinleri depolamaktadirlar.
Kotiledonlar lipid, protein ve nisasta
iceren beyaz hucreler ve polifenol
iceren mor hucreler gibi iki tip depo
hucresinden olusmaktadir. Kakao
cekirdeginin ana bileseni kakao
yagi olup, bilesen kompozisyonu
cografik orijinlere gére degiskenlik
gostermektedir. Kakao gekirdeginde
basta theobromin ve kafein olmak
Uzere yuzde 1,5 (m/m) oraninda
metilksantin turevleri ve ylzde 12-20
(m/m) oraninda buruk ve kekremsi
tada neden olan polifenoller bulunur.
Kakao cekirdeginin ana bileseni olan
kakao yagi genellikle triacilgliserol
yapisinda olup kuru ¢cekirdek
agirliginin yaklasik ytzde 50-55'ini
olusturmaktadir.




iSTANBUL HUBUBAT BAKLIYAT YAGLI TOHUMLAR VE MAMULLERI iHRACATGILARI BIRLIGI

ONEMLi VE PAHALI BiR
HAMMADDE

Kakao yagi cikolata, sekerleme,
eczacilik ve kozmetik sanayinde
kullanilan énemli ve pahali bir
hammaddedir. Benzersiz bilesimi
nedeniyle, kakao yaginin kristal
olusumu sayesinde imal edilen
artne agizda erime, parlaklik,
tat, kinlganlik gibi istenen fiziksel
ozellikler gostermektedir. Kakao yag,
cikolata iceriginin yaklasik 1/3'Unu
olusturmakta ve son Urun kalitesini
onemli dlclde etkilemektedir. Farkl
turlerden ve elde edilen kakao
yaginin bazi kriterleri ulasmasi
gerekmektedir. Preslenmis saf kakao
yagi yuzde 1,75'ten fazla serbest
yag asitleri icermemelidir. Kakao
cekirdegi belirli oranlarda mono-,
oligo- ve poli-sakkaritleri de icerir.
Toplam monosakkarit miktari kuru
maddede yuzde 0,39-3.48 g/100 g
iken; polisakkarit grubunun major
bileseni olan nisasta icin bu deger
%3,00-7,00 g/100 gdir. Bitki hticre
duvarinin ana bilesenleri olan ve
karbonhidrat sinifinda degerlendirilen
sellloz, hemisellloz ve pektik
maddeler de kakao ¢ekirdeginde
bulunan karbonhidrat grubuna
dahildir. Fruktoz, glukoz ve sakkaroz
kakao gekirdeginin igerdigi mono-
sakkaritlerin basinda gelmektedir.
Bunlari dusuk miktarlarda rafinoz,
stakioz ve verbaskoz gibi diger
mono-sakkaritler izlemektedir.
Fruktoz ve sakaroz diger mono- ve
di-sakkaritlere kiyasla daha yuksek
oranda bulunmakta ve glukozla
birlikte kakao ¢ekirdegi isleme
prosesi islem basamaklarindan
olan fermantasyon ve kavurma
adimlarinda énem arz etmektedir.
Ozellikle sakaroz fermantasyon igin
seker kaynagl, kavurma prosesi iginse
indirgen seker elde etme kaynagi
olarak kullanilmaktadir. Tipik kakao
aromasinin gelisimi fermantasyon
basamaginda baslamakta, isil islem
sonucunda kakao ¢ekirdeginde
bulunan indirgen sekerlerin Maillard
reaksiyonuna katildigi ve aromatik
bilesenlerin ortaya ciktigr kavurma
basamagiyla tamamlanmaktadir.
Sakaroz, fruktoz ve glukoz bu
basamaklar icin kritik Gnem
tasimaktadir.

PROTEIN MIKTARI
DEGISIKLIK GOSTERIYOR

Kakao fermantasyon prosesi
acisindan bir diger dnemli bilesen
grubu proteinlerdir. Bu proteinlerin
miktari fermantasyon prosesi
ile degiskenlik géstermektedir.
Fermantasyon dncesinde albimin
birinci, globulin ikinci sirada yer
almakta onlari sirasiyla glutelin

ve prolamin takip etmektedir.
Fermantasyon ile albumin ve

glutelin oranlari artarken globulin
orani azalmakta prolamin orani ise
degismemektedir. Kakao cekirdegi
protein profili fermantasyon ve
kavurmanin yani sira, toprak ve

iklim &zellikleri ile hasat kosullari

gibi yetistirilme ve hasat sonrasi
kosullardan etkilenmektedir.
Fermantasyon asamasinda

proteinler mikrobiyal ve enzimatik
yollarla oligopeptitlere ve serbest
aminoasitlere parcalanmakta,

aciga cikan bu aminoasitler kakao
cekirdeginde bulunan indirgen
sekerlerle birlikte kavurma ve kurutma
asamalarinda Maillard reaksiyonlarina
ve Strecker degredasyonuna katilarak
tipik kakao aromasinin gelisimine
katkida bulunmaktadir. Kavurma
prosesinde uygulanan isilislem
albumin proteinlerinin bozunmasinda
da 6nemli rol oynamaktadir. Ayni
zamanda kakao ¢ekirdeginde
bulunan serbest aminoasit

miktarlari ve kompozisyonlarini da
degistirmektedir. Fermente edilmeyen
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kakao cekirdeklerinin serbest
aminoasit miktarlari gorece olarak
dustk olup, var olan aminoasitler
cogunlukla asidik aminoasit
grubuna dahildir. Fermantasyon
kosullari (pH, sicaklk, stre, hava)
ozellikle depo proteinlerine atak
eden aspartik endoproteaz ve
karboksipeptidaz enzimlerinin enzim
aktivitesini etkilemekte, bu enzimler
sonucunda fermente edilen kakao
cekirdeginde hem toplam serbest
aminoasit miktari hem de aminoasit
kompozisyonundaki hidrofobik
karakter artis gostermektedir. Kakao
cekirdegindeki serbest aminoasit
miktarlari ve kompozisyonlari yalnizca
fermantasyona degil, ayni zamanda
cografik orijinlere goére de énemli
farkllklar tasimaktadir. Fermente
olmayan kakao cekirdeklerinde
hidrofobik aminoasit/asidik aminoasit
orani 1'e yakinken fermantasyon
sonrasinda bu oran ortalama 3'e
cikmaktadir. Fermantasyonla birlikte
ozellikle l6sin, alanin ve fenilalanin
gibi hidrofobik aminoasit miktarlari
artmaktadir.
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KAKAO URUNLERI
Kakao nibi

Kavrulmus veya kavrulmamis kakao
cekirdeginin kirilarak kabugunun
ayrilmasi ile elde edilen, kakao yagi
ve yagsiz kakao kuru maddesinden
olusan kakao Urtnudur (TSE, 1990).
Genel olarak kakao nibi yaklasik
yUzde 54 yag, yuzde 31 karbonhidrat,
yUzde 11 protein, yuzde 3 polifenoller
ve yUzde 1den az mineral madde
icermektedir. Kavrulmus kakao
cekirdegi kotiledonlarinin kutlesinin
yaklasik yuzde 50-55'ini kakao yagi
olusturmaktadir.

Kakao kitlesi

Kabuklarindan ayiklanmis kakao
cekirdeklerinin yag iceriginde
herhangi bir degisiklige yol
acmadan 6gutulmesi ile elde edilen,
cekirdekten ayrilmayan kabuk miktari
kuru madde Uzerinden en fazla yuzde
5 (m/m), yag miktari ise kuru madde
Uzerinden en az yluzde 48 olan kakao
aranuddr.

Kakao nibinin égutulmesi ile
uretilen kakao likbrunun parcgacik
blyukligu kakao likdranuan kullanim
alanina gore belirlenmektedir. Kakao
likdrt tim kakao urtnlerinin temelini
olusturmakta ve kalitesi kullanilan
gekirdeklere bagli oldugu igin
ureticiler pacal yaparak farkli cekirdek
tarlerini kullanmaktadirlar.

Kakao yagi

Fiziksel ve kimyasal dzellikleri
nedeni ile gikolatanin ana
bilesenlerinden olan kakao yag,
kendine 6zgu erime ve kristalizasyon
davranisi 6zellikleri gostermektedir.
Oda sicakliginda kati formda olup
vUcut sicakliginda eriyen kakao yagi

N, N, N've Nolmak Uzere farkl kristal
yapilar sergilemekte ve erime sicakligi
kakao yaginin polimorfik yapisindan
etkilenmektedir. Kakao yaginin kristal
yapisi ve erime noktalari gikolatanin
kirilganlik, agizdaki erime profili, akis
ozellikleri gibi kalitesel 6zellikleri
Uzerinde 6nemli etkilere sahiptir.
Kakao yaginin karakteristik dzelliklerini
belirleyen parametreler, kakao
yaginda bulunan triagilgliseroller,
fosfolipidler, diagilgliseroller ve
serbest yag asitleri gibi bilesenlerin
varligi ve bu bilesenlerin miktarlari,
triagilgliserol kompozisyonlari, kati
yag icerigi (SFC) degeri, iyot degeri,
sabunlasma degeri, asit degeri
ve dumanlanma noktasi olarak
tanimlanabilmektedir.

Kakao gekirdeginde ortalama
%55 oraninda bulunan kakao yag,
doymus yag asitlerinden palmitik
asit (C16:0) (%25.0-33.7) ve stearik
asit (C18:0) (%33.7-40.2), doymamis
yag asitlerinden ise oleik asit (C18:1)
(%26.3-35.0) bakimindan zengindir.
Kakao yaginda bulunan bu baskin t¢
yag asidi POSt (gliserol-1-palmitat-2-
oleat-3-stearat), StOSt (gliserol-1,3-
distearat-2-oleat) yuzde 27,8-33,0 ve
POP (gliserol-1,3-dipalmitat-2-oleat)
triacilgliserollerini (TAGs) olusturmakta
ve yuksek oranda doymus yag
asidi iceren bu TAGs, toplam yag
kompozisyonunun ytzde 92-96'sina
karsilik gelmektedir. Mono- ve di-
acilgliserollerin yanisira glikolipid ve
fosfolipid gibi polar lipidler, steroller ve
serbest yag asitleri de kakao yaginda
bulunan diger bilesiklerdir. Kakao
yaginin bu kompozisyondan dolayi,
oda sicakliginda yuksek SFC degerine
sahip olan kakao yag kirilgan ve sert
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bir yapiya sahip olup, sicaklik 370Cye
yukseldiginde ise keskin erime profili
sonucunda SFC degeri sifirlanmaktadir.

Kakao yaginin icerdigi serbest
yag asitleri, TAGs ve fosfolipid
bilesenlerinin miktarlari ve
kompozisyonlari kakao yaginin
cekirdeklenme ve kristalizasyon
mekanizmasina etki etmekte ve bu
bilesenler kakao yagi orijinine gére
degismektedir. Kakao yaginda ikili
doymamis TAGlar, diagigliseroller,
serbest yag asitleri yuksek miktarda
bulunursa, bu bilesenler ya indUksiyon
sUresini arttirarak ya da kristallizasyon
hizini azaltarak kristalizasyon
mekanizmasini etkilemektedir.
Fosfolipid cesitleri ise orijine bagli
olarak degismekte ve kakao yagi
nukleasyon hizini etkilemektedir.

Kakao Tozu

Horizontal pres kullanimi ile
kakao likorunden kakao yagi
uzaklastirildiktan sonra kalan urun
kakao keki olarak adlandinlmakta ve
kullanilan yontem ve basinca bagli
olarak ylzde 10-24 arasinda kakao
yagi icermektedir. Cekigli veya disli
oguttculer kullanilarak kakao keki
ogutllmekte ve istenilen pargacik
bayukligune sahip kakao tozu elde
edilmektedir. Ogutme dncesinde
kakao keki sogutulmakta boyle
o6gutme esnasinda olusan isi artisinin
renk pigmentleri Uzerindeki olumsuz
etkisi azaltilmaktadir. Ogutme
sonrasinda kakao tozuna uygulanan
temperleme islemi ile yapisinda
bulunan kakao yaginin stabil kristal
formlari olusturmasi saglanmaktadir.

Hazirlayanlar: Sultan Demirci ve
Prof. Dr. Nevzat KONAR
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TREBRERBRER
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Gida Teknolojisi ve
Yenilebilir Film ve Ambalajlar

Dunya capinda plastik atik
miktarlar artmakta, bu da kirlilige
neden olmaktadir. Cevre guvenligine
yonelik kaygl ve hassasiyetin artisl ise
ozellikle petrol bazli plastik trunlere
olan bagimuligr azaltmaya yonelik
cabalari tesvik etmektedir. Ancak,
bu sorunun siddetini ve etkilerini
azaltmak icin yenilikgi cézumlere
ihtiyag duyulmaktadir. Plastik atiklarin
geri donusumu her gegen gun artis
gostermekle birlikte tek basina
kapsamli bir ¢dzum degildir. Fosil
kaynaklar bazli plastik kullaniminin
azaltilmasi strdurUlebilirligin dnemli
bir yonudur. Bu konudaki kuresel
farkindaligin ve cabalarin artmasi ile
birlikte pazardaki fosil kaynaklar esasli
plastiklere alternatif olan biyolojik
kokenli polimerler, gida ambalaj
ve film materyali olarak populerlik
kazanmaktadir.

Ayrica basta gidalarin raf
Omrunt uzatmak olmak Uzere,
kalite 6zelliklerinin muhafazasi,
beslenme degerinin korunmasi ve
duyusal 6zelliklerinde herhangi
bir kayip yasanmasinin dnlenmesi
gibi farkli nedenlerle gida trunleri
aktif ambalajlama teknolojisi
kullanilarak muhafaza edilmektedir.
Aktif ambalajlarin antimikrobiyal
ve antioksidan ézellikte biyoaktif
bilesenler icermesi, gidalarda
bozulmanin énine gecmektedir.
Biyoaktif bilesenlerin ambalajlarda
kullanilmasi, gidada biyoaktif
bilesenlerce zenginlestirilmesini
ve saglik yarari yuksek gidalarin
uretilmesini de saglamaktadir. Aktif
ambalajlamada kullanilabilen sentetik
aktif bilesen kullanimi tlketicide
saglik kaygisi olusturdugu igin dogal

aktif bilesenler igeren yenilebilir gida
ambalaji retimi tUzerine calismalar
yogunlasmaktadir. Yenilebilir film

ve kaplamalarin kullaniminin artisi
ile petrol bazli plastik ambalaj
malzemelerinin insan sagligina

ve gevreye verdikleri zararlarin
azaltilmasi beklenmektedir.

Aktif ve yenilebilir ambalaj; kaliteli
ve guvenli gida sunmayi, ayni
zamanda dogada parcalanmayan gida
ambalaji atiklarindan kaynaklanan
cevresel tehlikeleri azaltmayi
hedefleyen yeni bir kavramdir. Bu
yenilikci ambalajlama materyalleri,
bariyer dzelliklerinin yani sira bir ‘gida
muhafaza’ ydntemi olarak da islev
gorurler. Ambalaj malzemelerinin
gelistiren fonksiyonellikleri,
geleneksel ambalajlarda bulunmayan
belirli aktif maddelerin ambalaj
bilesimine ilave edilmeleri kaynaklidir.
Genel olarak, aktif ambalaj sistemleri
antimikrobiyal ajanlar, antioksidanlar
ve birgok diger biyoaktif bilesenleri
icerebilir. Son zamanlarda bircok
arastirmaci, gida gtvenligi ve
tuketicilere yonelik endiselerden
dolayr mevcut bazi ambalajlama
sistemlerinin cevresel dezavantajlarini
azaltma veya bertaraf etme ve fosil
yakit kaynaklarini koruma agisindan
dogal biyo-kaynaklar kullanarak biyo-
bozunur, aktif, yenilebilir ambalajlar
gelistirilmesine odaklanmistir.

Gida urtnlerinin muhafazasi
icin yenilebilir film ve kaplamalar
polisakkarit, protein ve lipidler ayri
ayri veya bir arada kullanilarak
uretilmektedir. Zein, hidroksipropil
metil seltloz ve jelatin film yapma
kapasitesine sahip biyopolimerlerdir.
Zein; suda ¢ézunurltgu dusuk, ancak
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etanol gibi organik ¢oztculerde
¢dzunebilen bir misir proteinidir. Zeinin
ihmal edilebilir toksisitede olmasi,
karisimlarda uyumluluk gostermesi
ve film yapabilme kapasitesine
sahip bir materyal olmasi, yenilebilir
film yapiminda tercih edilmesini
saglamaktadir. Film veya kaplama
yapiminda uygulanan yonteme ve
karisim kompozisyonuna bagli olarak
farkli morfolojik, hidrofobik dzellikte,
su gegirme kapasitesinde ve mekanik
ozelliklerde zein filmleri elde etmek
mUmkundur. Ornegin; dokme (casting)
yontemiyle elde edilen zein filmlerinin
purtzsUz yuzeylere sahip olduklarini
gozlemlemis, UV/ozon uygulamasiyla
hidrofobik yapidaki filmlere
hidrofilik 6zellik kazandirlabilecegi
belirlenmistir. Ayrica, zein filmi
Uretiminde tributil sitrat kullaniminin
filmlerde suya dayanikliligr artirabildigi
ve tributil sitrat icermeyen filmlere
gore mekanik olarak daha dayanikli
film elde edildigi belirlenmistir.
Hidroksi propil metil seltiloz
(HPMS) gidalarda emulgator,
stabilizator veya kivam artirici olarak
kullanilan bir seluloz turevidir. Suda
iyi gozUnurluk ozelligine sahip
olan HPMS, film olusturma 6zelligi
sayesinde yenilebilir film yapiminda
kullanilmaktadir. Dokme yontemiyle
hazirlanan HPMS filmlerinin orta
duzeyde esneklikte oldugu ancak,
cekme dayaniminin iyi olmasindan
dolayi yenilebilir kaplama yapiminda
tercih edilebilecegi bildirilmistir.
HPMS filmlerinin fenolik bilesenler
ile zenginlestirilmesi filmlerin camsi
gecis sicakligini, mekanik &zelliklerini,
nem ve oksijen gegirgenligini
etkiledigi belirlenmistir.
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Jelatin; hayvanlarin bag dokulari
ve kemiklerinden ekstrakte edilen
kolajenin kismi hidrolizi ile tretilen,
yapisal olarak geri donusumsuz saf
bir proteindir. Jelatin; ilag, kozmetik ve
gida endustrisinde kaplama materyali,
emulgatér ve kivam artirici olarak
kullanilmaktadir. Film ve kaplama
malzemesi olarak jelatin kullanimi
ise son yillarda oldukga calisilan
arastirma konulari arasindadir. Jelatin
filmlerinde oksijen ve karbon dioksit
gecirgenliginin oldukga iyi oldugu,
ancak bu durumun sorun teskil ettigi
durumlarda gegirgenlik sorununun
filmlere polifenol katilarak asmanin
mumkun oldugu yapilan arastirmalar
sonucu ortaya koyulmustur.

Jelatin ve HPMSnin sudaki
¢ozunurliklerinin ytksek olmasina
bagli olarak, filmlerin suyla temasi
sirasinda sismesi ve gaz gecisi olmasi
s6z konusudur. Bu sorunun ¢ézumu
icin hidrofobikligi artiracak ve mekanik
ozellikleri guglendirecek ikincil
materyaller film gozeltisi karisimina
ilave edilir. Resin ve balmumu ile
guglendirilen filmlerin, nem ve oksijen
gecirgenligi ile mekanik ézelliklerinin
iyilestigi bildirilmistir. Balmumunun
hidrofilik HPMS filmlerde kullanilmasi,
filmin nem gegirgenligini dusurdugu
yapilan arastirmalarda tespit edilmistir.

Nanolifler genis yuzey
alanina sahip olmalari, gézenekli
yapida bulunabilmeleri ve diger
nanoyapilardan daha gtvenli
sayllmalari sebebiyle tek-boyutlu
nanoyapilar arasinda 6énemli bir yere
sahiptir. Nanolif retiminde genel
olarak faz ayrimi, kendiliginden
tutunma, cekme, sablon sentezi ve
elektro-puskurtme yéntemlerinden
yararlanilmakta olup, elektro-
puskurtme nanolif Gretiminde son
yillarda en yaygin kullanilan tekniktir.

Elektro-puskurtme yonteminin basit,

ekonomik, esnek, 100 nanometreden
kUguk capli ylzey alani gok genis

lif Uretilebilmesi ve biyopolimerlere
uygulanabilir olmasi, nanolif icerikli
yenilebilir film Gretiminde tercih
edilmesinin baslica nedenleri arasinda
bulunmaktadir. Gida guvenliginin
saglanmasi igin elektro-puskurtme
yontemiyle film yapimi ve gidalarin
nanoliflerle kaplanmak suretiyle
muhafazasi guncel olarak calisilan
konular arasinda bulunmaktadir.
Nanolif Uretimi sirasinda biyoaktif
bilesenlerin (ilag, vitamin, antioksidan,
esansiyel yag asitleri vb) liflere
enkapsulasyonu da elektro-puskurtme
yontemi ile mumkundur. Cesitli
biyoaktif bilesenlerin antioksidan,
antimikrobiyal ve diger saglik Uzerine
olumlu etkilerinden faydalanmak igin
nanoliflere enkapsule edilerek aktif
ambalaj malzemesi olarak kullanim
film ozelliklerini iyilestirmektedir.
Laurik arjinat (LAE) elektro-puskurtme

yéntemi ile kitosan ve polietilen
oksit (PEO) karisimindan elde edilen
nanoliflere enkapsule edilmis ve
filmin antimikrobiyal ézelligine
bakildiginda kitosan/PEO/LAE
nanolif filminde LAE kullanilmasinin
Gram negatif Escherichia coli'nin
inhibisyon bolgesini genislettigi
belirlenmis, Staphylococcus aureus
i¢in ise inhibisyon bélgesinin daha
genis oldugu gozlenmistir. Bir baska
arastirmada ise karvakrolun polilaktik
asit (PLA) nanoliflerine kapsule
edilmesinin termal stabiliteyi arttirdig
ancak zein nanoliflerinde herhangi bir
degisimin gérulmedigi ve ekmekte
mikrobiyal bozulmanin karvakrol yuklu
PLA ve zein nanolifleri ile kaplanarak
onlemede basarili oldugu tespit
edilmistir.

Film Gretiminde dékme, en
iyi bilinen ve kolay uygulanan bir
yontemdir. Her ne kadar kolay
uygulanan bir yontem olsa da dokme
yontemi ile istenilen &zelliklerde
filmlerin kontrollU bir sekilde yapilmasi
her zaman mumkun degildir. D6kme
yonteminde en cok karsilasilan
problemler heterojen yapida,
puruzlu ve kirilgan film olusumlari
olarak sayilabilir. S6z konusu
sorunlarin olusmasini engellemek
icin dokme islemine ek olarak bazi
yontemler uygulandigi gibi bazi
durumlarda ise plastiklestiricilerden
yararlanilmaktadir. Elektro-pusktrtme
yénteminde ise, Uretilen filmlerin
dékme yontemiile elde edilen
filmlerden farkli fiziksel 6zellik tasidigi
yapilan arastirmalarda belirlenmistir.
Dokme yéntemiyle hazirlanan
poli(&-kaprolakton) filmlerinin
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oldukga kirilgan ve esnekligin dtstk
oldugu gdzlenmistir. Ancak elektro-
puskurtme yontemi ile son derece
esnek yapida filmlerin uretilmektedir.
Dokme metodu ile Uretilen jelatin/
zein filmler hidrofilik (su temas agisi
53.5") dzellik gosterirken, elektro-
puskurtme ile yapilan filmler ise
oldukga hidrofobik (su temas agisi
118.0°) 6zelliktedir.

Biyoplastiklerin pazar payinin
artmasi beklenmektedir. Bu nedenle,
biyopolimerler, teknolojik gelismeler
ve ticari uygulamalar acisindan
son yillarda buyUk bir buytme
gostermektedir. Ancak, yenilikgi
biyopolimer alternatif kaynaklarinin
belirlenmesine ihtiyac bulunmaktadir.
Cunku Birlesmis Milletler Gida ve
Tarim Orgutt (FAO) tarafindan yapilan
son arastirmalara gore, bu yUzyilin
ilk yarisinda kuresel gida, yem ve lif
talebinin %70 artmasi beklenmektedir.
Bu alternatif kaynaklara drnek
olarak ise surdurulebilir ve cevre
dostu uretimi gerceklestirilen
bitkisel materyaller verilebilir. Cinku
bitksel biyokutlelerden dogal
olarak elde edilen biyopolimerler,
yenilebilir ambalajlarin Gretiminde
kullanilabilirler. Ornegin, mikroalgler,
gida kaynaklariyla rekabet etmeyen,
atiklarda gelisme yetenegi olan ve
yuksek lipid birikimine ulasabilen
biyoplastik uretimi igin potansiyel
olarak iyi bir biyokutle kaynagi
olabilir. Ayrica, mikroalglerden
biyoplastik uretimi daha surdurtlebilir
ve dongusel ekonomi ile
biyoekonomi yaklasimlariyla ytksek
uyumluluktadir.

Prof. Dr. Nevzat KONAR
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Gida Tercihlerinde
Kiiltiirel Farkliliklarda
Tekstiiriin Etkileri

Tekstur tercihleri gida maddelerinin

kendilerine ait aroma, partikul boyutu,
matriks tipi, yag miktari, mikroyapi gibi
faktorler tarafindan etkilenebilecedi
gibi, sosyo-kulturel, psikolojik ve
fizyolojik 6zelliklerden de (6rnegin;
artne asinalik, arunden beklentiler
ve duyarlilik) etkilenebilmektedir.
Farkli sosyo-kulturel gruplardan

ve cografyalardan tuketici gruplari
arasinda ise gidalarin oral tekstur
algilarinin degisim gdéstermesinin
nedenleri arasinda bireysel temas
hassasiyeti ile agizdaki prosess
davranisi farkliliklar yer almaktadir.
Ayrica gidalarin teksturel ve lezzet
ozelliklerinin algilanmasinda
agizdaki mantarimsi tomurcuklar
(papillen) ile PROP olarak tanimlanan
6-n-propylthiouracil isimli buruk
tattaki maddenin algilayicilari &nem
ve rol sahibidirler.

Cesitli bilimsel calismalar
sonucunda PROP statlstnun
kisilerin gida maddesini tukettigi
esnadaki hissi ve tekstur algisini
etkileyebildigi ortaya koyulmus,
ayrica farkl kulturlerden bireyler
arasinda 6nemli farkliliklar oldugu
belirlenmistir. Ornegin; Uzak Dogu
ve Guneydogu Asyali tuketiciler ile
Avrupall tuketiciler arasinda 6nemli
farkliliklar oldugu belirlendigi gibi,
ayni bolgedeki farkli Ulkeler arasinda
dahi begeni degisimleri tespit
edilebilmektedir. Cinli yetiskinlerin
mastikasyon-gigneme performansi
ile Bati Avrupali tUketicilerin
karsilastinldigr arastirmalara ait
bulgular, bu durumu destekleyici
unsurlar arasinda yer alir. Yine, Afrikali
tuketicilerin Avrupalilara gére daha
uzun dil yapisina sahip olmasinin
gida tuketim ve begenisi Uzerindeki
etkileri incelenmistir. Etnisite yani sira
ilgili toplumun demografik ozellikleri
de dikkate alinmasi gereken bir
faktordur. Ornegin; Cinli yetiskinlerin
mastikasyon-gigneme performansi
ile Bati Avrupali tUketicilerin
karsilastinldigr arastirmalar yani sira
Afrikali tuketicilerin Avrupalilara gére
daha uzun dil yapisina sahip olmasinin
gida ttketim ve begenisi Uzerindeki
etkilerinin incelendigi calismalar ile
karsilasilmaktadir.

Etnisite yani sira ilgili toplumun
demografik ¢zellikleri de dikkate

s

alinmasi gereken bir faktérdtr. Tum
bu faktorler ise toplumlar arasi gida
tercihlerini ve satin alma davranislarini
etkiler. Ornegin; genel olarak Avrupali
tuketiciler, gidalarin sert ve siki yanitlar
olusturdugu gigneme sureglerine
sahip Urlnleri daha fazla begenirken,
Asyall (Uzak Dogu ve Guneydogu
Asya) tuketiciler daha yumusak
yanitlar olusturanlari daha fazla
begenmektedir. Bu farkliligin temel
gerekgeleri arasinda agiz, cene ve
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dis yapilarindaki genetik farkliliklarin
yani sira Asyall tuketicilerin gidalari
daha uzun sure agizlarinda tutmayi
ve dilile agiz ¢atisi arasinda hareket
ettirmeyi tercih ettirmeleri etkili
olabilir. Bu bolgelerde yaygin olarak
tuketilen noodle, piring ekmegi

bazi gida maddeleri de bu gida
maddeleri ile karakterize edilen oral
davranisin yayginlasmasi ve genel
begeni kriterleri arasina girmesi ile
iliskilendirilebilir.
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Arastirmalar sonucu bazi Asya
Ulkelerinde dil yapisindaki mantarimsi
tomurcuklarin hacimlerinin Avrupali
tuketicilere goére daha fazla olduklari
ifade edilmistir. Buna gore, ilgili
tuketicilerin daha ytksek aroma
ve lezzet algisina sahip olduklarini,
bu durumun ise gida tercihi
ve begenilerini etkileyebildigi
ongorulebilir. Bu dzeliklere sahip
olan tuketicilerin tekstur ve aroma
algl dlzeyi ve hassasiyetinin goreceli
olarak yuksek olmasi, bunlara arz
edilecek Urunlerde daha yumusak
gidalarin daha aromatize edilmesi
halinde, bu aromatik 6zelliklerin
tuketicilerin tercihleri ile uyumlu
olmasi kosulu ile, begeni ve kabul
duizeylerinin artis gosterecegi
ongorulebilir. Ayrica, bazi Asyali
tuketicilerin genel tekstur algisinin
gida maddelerinin bilesimindeki
klguk parcaciklarin/partikullerin
yani sira granUllerin algilanmasinda
daha yUksek hassasiyete sahip
olduklari ortaya koyulmustur. Elde
edilen bu sonuglarin dogrudan
uygulamaya aktarilabilecegi alanlar
arasinda gikolata ve sekerleme
teknolojileri vardir. Her iki teknolojide
de tekstUrel dzellikler proses
uygulamalari ve degisimleriile
farklilastirilabilir. Ornegin; gikolata ve
benzeri Urlnlerde partikul buyuklik
dagiliminda degisim gerceklestirilerek
bazi Asyall tuketicilerin begeni
duzeyinin artirilmasi saglanabilir. Ayni
sekilde sekerleme Urunlerinde ise
glikoz surubu/sakaroz oranlarinda
yapilacak degisimler veya stabilizator
hidrokolloid secimi ve oraninda
yapilacak duzenlemeler, daha yuksek
tekstur begenisine sahip olan gesitli

son urlnler ile sonuclanacaktir.

Gida tuketimindeki oral streg
davranis ve aliskanliklari, gida
maddelerinin dzellikleri yani
sira yukarida vurgulandigi ve
gerekcelendirilmeye calisildigr gibi
tlketici karakteristikleri ile de iligkilidir.
Ornegin; sivi gidalarin viskozitesinin
veya kati gidalarin sertliginin
artirnlmasi, tuketim hizini dusurur.
Ayni zamanda tuketici gruplarinin
oral fizyolojisi ve anatomisi de gida
tuketimindeki oral stirec davranisini
etkiler. Bu 6zellik ve farkliliklarin dogru
tespiti ve anlasilmasi, belirli tUketici
gruplariigin daha lezzetli ve yararli
gidalarin gelistirilmesini saglayabilir
ve bolgesel olarak ticarilesme
ve pazar payina katki sunabilir.

Bu degiskenler arasinda genetik
faktorler de dikkate alinmalidir.
Ayrica, bolgesel ve Ulkesel olarak
farkliliklar gésteren yas ortalamasi
dikkat cekici bir etkendir. Cunku yasli
bireylerin tukuruk akis hizinin daha
dusuk olmasi, daha dusuk hacimli
agiz boslugu, dis sayisinin goreceli
azligl, dusuk dil basinci ve isirma
kuvvetinin azalmasi, gida begeni ve
beklentilerini etkilemektedir. Oral
fizyoloji ve anatominin etkiledigi

bir diger parametre ise tuketim
kapasitesidir. TUketim kapasitesi
bireylerin gida maddelerinin rahatlik
ve glvenlikle yutulabilecek hale
gelinceye kadar uygun buytklukteki
lokmalara parcalanmasi ile iligkilidir.
Yeme kapasitesi oral sUre¢ davranisini
etkilemekte olup, dil hareketliligi

ve pozisyonu, tukuruk salgilama,
mastikasyon performansi gibi ¢esitli
faktorlerin coklu etkisi sonucu
belirlenebilmektedir.
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Yukarida belirtilen faktorler dikkate
alindiginda gida maddelerinin teksturel
ozelliklerinin tuketici gruplarina goére
modifikasyonun buyuk éneme sahip
oldugu belirtilebilir. Tekstur yani sira
nem miktarlarinda modifikasyonlar
uygulanabilir. Ozellikle teksturel
ozelliklerden sertligin azaltilmasi,
begeni duzeyi daha yuksek olabilecek
gidalar ile sonuclanacaktir. Sertligin
azaltilmasi ile birlikte ilgili gidalarin
bilesiminde yer alan ugucu bilesiklerin
serbest kalma hizi ve orani degisecek,
bu durumda gida maddesinin aromatik
ozelliklerinin algilanma duzeyi de
artis gosterebilecektir. Bu durum
yalnizca gida kalitesini degil, ilgili
gida maddesinin potansiyel saglik
etkilerini de etkileyebilecek sonuglar
dogurabilir. Ayrica bu bilesenlerden
bazilarinin emilim asamasinda
agizda gerceklesen mastikasyon
surecinde 6zellikle tukurtk salgisina
gegis ile gergeklestigi de goéz
onunde tutulmalidir. Bu surecte
gida maddesinde meydana gelen
degisimler, ilgili gida maddesinin
bilesimindeki biyoaktif bilesenler yani
sira tuketici beslenme ve sagligricin
onemli olan bazi besin égelerinin
de serbest kalma ve yararlanilma
oranini etkiler. Bu bilesenlerden
bazilarinin emilim asamasinda
agizda gergeklesen mastikasyon
surecinde 6zellikle tukurtk salgisina
gegis ile gergeklestigi de goéz
onunde tutulmalidir. Sonug olarak,
gida maddeleri ile ilk “tanistigimiz”
asamalardan birinin gcigneme oldugu,
ayrica sindirimin agizda baslayan bir
sureg olmasi gida proses ve bilesim
gelistirme galismalarinda dikkate

alinmaldit. prof. Dr. Nevzat KONAR
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‘Yayla corbasi’ diinyanin
eniyileri arasina girdi

Icine giren birbirinden farkli malzemelerle sevilerek tiiketilen corba cesitleri,
sofralarin vazgecilmezi olmaya devam ediyor. CNN Travel, diinyanin en iyi

CNN Travel tarafindan yapilan
degerlendirmede en iyi corbalar
belli oldu. ‘Yayla corbasi' dunyanin
en iyi 20 ¢orbasi arasinda gosterildi.
Yayla corbasinin lezzeti tanimlanirken
haslanmis piring veya arpa kullanilan
corbaya eklenecek bir parca kuru
nanenin, yogurdun hafif aromasini
dengelemeye yardimci olacagi ve
taze pide ile servis yapilmasi gerektigi
gibi ifadelere yer verildi.

Iste diinyanin en iyi
corbalari listesi

® Yayla Corbasi, Tlrkiye

® Banga, Nijerya

@® Beef pho (phd bo), Vietnam

@® Bors (Borscht), Ukrayna

@ Bouillabaisse, Fransa

@® Caldo verde, Portekiz

® Chupe de Camarones, Peru

@ Gazpacho, ispanya

® Groundnut, Afrika

® Gumbo, ABD

® Harira, Fas

® Kharcho, Glircistan

® Lanzhou, Cin

® Mohinga, Myanmar

® Menudo, Meksika

® Moqueca de camarao,
Brezilya

® Soto ayam, Endonezya

® Tom yum goong, Tayland = -
@® Chorba frik, Cezayir, Libya ve -,
Tunus - 4 :
= \ g ‘ N

@ Tonkotsu ramen, Japonya = . 5
Bouillabaisse, Fransa Groundnut, Afrika
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CARGILL GIDA COZUMLERI TURKIYE, ORTA DOGU VE AFRIKA
YONETIM KURULU BASKANI VE CEO'SU MURAT TARAKCIOGLU

Kakao yagina alternatif
Balikesir'de iiretildi

Kakao ve kakao yag:
fiyatlarini etkileyen
surecin en az 2-3

y1l daha devam
edebilecegini 6ngdren
Cargill Gida Coztumleri
Turkiye, Orta Dogu

ve Afrika Yonetim
Kurulu Bagkani ve
CEO’su Tarakc¢ioglu,
Balikesir’deki Turyag
fabrikasinda urettikleri
TurCao Uruninu anlatti.

Karesel gida egilimleri nesiller ve
teknolojiye bagli olarak degisiyor.
Tuketicinin raf tercihlerine dikkat
ceken Cargill Gida Cézumleri Turkiye,
Orta Dogu ve Afrika Yonetim Kurulu
Baskani ve CEO'su Murat Tarakgioglu,
sorularimizi yanitladi.

Kiiresel gida trendlerinde
n one cgikanlar hakkinda
gorisleriniz nelerdir?

Cargill olarak tuketici egilimleri
konusunda her yil arastirmalar
yaptyoruz. Dort makro egilim éne
cikiyor. Bunlardan ilki “Benim igin
saglikli”. Yani tuketici butunsel
beslenme tarafina egilimi oldugunu
soylUyor. Probiyotik, prebiyotik,
postbiyotik, lifler, proteinler gibi
fonksiyonel gidalar artik daha énemli.
Bir diger trend, “Bilingli tuketim”.
Verdigi paranin karsiligini alirken
tuketici markalarin su tlketimini,
cevre hassasiyetini de takip ediyor
ve tercihini bu kistaslari hesaba
katarak yapiyor. UclncUtsU “Deneyim”,
yediklerinden haz almak, bazen aldigi
bir tat ile nostalji yasamak istiyorlar.
Dorduncu olarak da “Hayatimi
Kolaylastir" yani kolay hazirlayip
pisirebilecedi, hizlica tuketebilecedi
pratik gidalari aryor tuketici. Ayni
sekilde, vegan, vejetaryen, ketojenik
diyet yapanlar var. Dolayisiyla heye
ihtiyag duyuyorsa rafta onu gormek
istiyor. Cargill olarak strdurulebilir ve
inovatif gida ve gida bilesenlerimizle,
muUsterilerimize bu egilimleri

karsilayacak Uretim imkani saglayan
codzUmler sunuyoruz.

ALTI BiN GiFTCIiYE ULASTI

Sirdiiriilebilir tarimsal
E faaliyetler ve gida iiretimi
icin ihracatgilarimiza
onerilerinizi paylasabilir misiniz?
Suardurulebilirlik agisindan
bakildiginda daha az kaynak kullanan
bitki bazli alternatiflerin éne ciktigi bir
dénemdeyiz. Tarimsal faaliyetlerde
sulama sistemlerinin modernizasyonu
ve damlama sulama gibi suyun verimli
kullanimini saglayan yontemler su
kaynaklarinin strdtrulebilirligini
artirryor. Ote yandan Cargill olarak
biz tedarikgi ciftcilerimizi her
zaman, toprak verimliligini artirmak,
biyogesitliligi desteklemek ve
ekosistem sagligini iyilestirmek
icin onarici tarim uygulamalarini
kullanmalari konusunda tesvik

ediyoruz. Bu kapsamda altinci yilina
girmekte olan kurumsal sosyal
sorumluluk programimiz 1000 Ciftgi
1000 Bereket ile 6 binden fazla
misir, aygicedi ve kanola giftgisine
dokunarak Uretimlerinde dijital
teknolojilerden faydalanmalarini

ve onaricl tarim uygulamalari ile
tanismalarini sagliyoruz. Toparlarsak;
dunyada rekabetgi kalabilmek
adina surdurulebilirligin en

onemli faktorlerden biri oldugunu
vurgulamak isterim.

ETS ETKiSi 2034'TEN
SONRA GORULECEK

Emisyon ticaret
sistemi ile dngériileriniz

nelerdir? Bu sisteme
iliskin kiiresel pazarin farkl
bilesenlerinde degisik
uygulamalarla mi
karsilasacagiz?
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Emisyon Ticaret Sistemi (ETS)
uygulamalari iklim degisikligi
mucadelesi acisindan oldukca
onemli bir kilometre tasi oldu. Bugun
dunyada 36 Ulkede ETSler faal olarak
uygulaniyor ve kuresel emisyonlarin
yUzde 18'ini kapsiyor. Avrupa Birligi
bu konuda éncu bir inisiyatif alarak
2005 yilindan bu yana belirlenen
pilot dénemde kademeli bir sekilde
ETS uygulamaya basladi. ABnin Yesil
Mutabakat hedeflerine ulasmak igin
2026'dan itibaren bir dizi revizyon
iceren Sinirda Karbon Duzenleme
Mekanizmasi (SKDM) dlzenlemelerini
gecgen yil duyurmasinin ardindan
ulkemizde de ETSYe gegis igin yapilan
hazirlik calismalar hiz kazandi. AB
ETSsi icerisinde Ucretsiz tahsisatlar
2034 yili itibariyla sonlandirilacak,
dolayisiyla bu yildan sonra ekonomik
etkilerini gdrecegiz. Dolayisiyla su an
demir/celik, aluminyum, cimento,
gubre, elektrik gibi sektorlerde
daha siki uygulanan ETSnin
kapsami dnumuzdeki yillarda hizla
genisleyecek. Surdurulebilirlik
hedeflerine uyumlu bir ekonominin
gelisimi agisindan bu yeni doneme
ivedilikle hazirlanmak gerekiyor.

TURCAO Y{iZDE 100 UYUMLU

Onde gelen bir kakao
iireticisi kurulus olarak,
kakao piyasasindaki
glincel gelismeler ve bu gelismeleri
dikkate alarak olusturdugunuz
projeksiyonlardan bahsedebilir
misiniz?

Bati Afrika'daki iklim faktorlerinden
kaynakli arz dususu nedeniyle kakao
tum zamanlarin en yuksek fiyatina
ulasti. Kakao arzinda sorunlarin ana
nedeni olan uzun sureli kuraklik
ve siddetli yagmur gibi kétu hava
kosullarinin yani sira bitki hastaliklari
da mahsulu etkiliyor. Strecin ne kadar
devam edecegini sdylemek zor olsa
da yasanan sorunlarin asgari duzeyde
onumuzdeki 2-3 yili etkilemesi
bekleniyor.

Cargill olarak ulkemizde arz
kaynakli sorunlara da ¢ozum
sunmak adina Balikesirdeki
Turyag fabrikamizda yerel olarak
urettigimiz TurCao Urtinumuzu bu
yilin basindan itibaren piyasaya
sUrduk. Tablet cikolata, draje, pralin
ve gofret uygulamalariyla ytzde
100 uyumlu olan kakao yagi eslenigi
TurCao, formulundeki Shea Stearin
icerigi sayesinde kakao yagiyla es
performans saglayarak, daha uzun
raf dmru ve gelismis isi dayanaklilig
sunuyor. Turyag TurCao, Ureticilerin
ithal arin kullanimini degistirmelerine
yardimci olacak, maliyetlerini
azaltacak ve Turkiyede surdurulebilir
ve lezzetli gikolata Uretimine yonelik
daha fazla esneklik saglayacak gok
onemli bir adim oldu.

BiTKiSEL BESLENME REVACTA

Bitkisel iiriinlerin
E hayvansal iiriinlere karsi
cevre ve saglik kaygili
tiiketiciler nezdindeki algi ve
tutumu, gida pazarini nasil
etkileyecektir?

Bitkisel trunlere olan ilgi, cevre ve
saglik kaygilarinin artmasiyla birlikte
onemli dlctde artmis durumda.
Bitkisel beslenme, genel olarak daha
surdurllebilir bir secenek olarak
goruluiyor ve hayvansal trtinlere
kiyasla daha az cevresel etkiye sahip.
Ayrica, bitkisel beslenmenin sagliga
yararlari da giderek daha fazla
arastiriliyor ve bu da tuketicileri bu
tar Urlnlere yonlendiriyor. Cevre ve
saglik kaygilarina duyarli tuketicilerin
bitki bazli trunlere olan ilgi ve
talebindeki artis, daha surdurulebilir
ve saglikli bir gida sistemine dogru
bir hareketi tesvik ediyor. Pazarda da
bu degisen talebe cevap vermek igin
bitkisel Urlnlerin cesitliliginde artis
goéruyoruz. Mesela, bitkisel kdkenli
et ve sut alternatifleri, vejetaryen
ve vegan urunler gibi yeni trlnlerin
piyasaya sunulmasiyla birlikte pazar
genisliyor.

Turkiye'den 70
.Uilkeye ihracat

Cargill Tiirkiye'nin
E oncelik ve faaliyetleri
hakkinda bilgi

: alabilir miyiz?

Cargill olarak ttm dunyada oldugu

! (ilkemizde de besin ihtiyacinin

¢ glvenli, sorumlu ve surdurulebilir bir
sekilde saglanmasi icin calislyoruz.
¢ Tarkiyede 1960l yillardan bu yana
¢ yarattagumaz faaliyetlerimizde

: Istanbul ve Ankaradaki ofislerimizin
i yani sira Bursa, Balikesir, Kocaeli ve
: Sakaryadaki Uretim tesislerimizle

¢ gida bilesenleri ve cézumleri,

¢ hayvan besleme ve endustriyel

i UrUnler alanlarinda Ureticilerimizin
: ¢6zum ortagi oluyoruz. Nisasta ve

: tatlandiricilar, yenilebilir bitkisel

i yadlar, kivam verici ¢ézim Urunleri,
: kakao Urunleri, oleo-kimyasal ve

: biyoendustriyel Urtnler ile hayvan

¢ beslenmesine ait premiks ve temel
karisimlar Ureterek musterilerimize
¢ inovatif Urunler ve ¢cozumler

¢ sunuyoruz.

YERLI VE BiTKISEL HAM
MADDE URETiYOR

BiskUviden gorbaya, ilagtan kagit

i havluya, kiyafetten alisveris kolisine

¢ kadar pek cok trunde kullanilan

: ylUksek oranda yerli ve bitkisel ham

i madde uretiyoruz. Bitkisel ham madde
¢ kullanarak urettigimiz emulgatorler,

: yaglayici esterler ve yag asitleri

i sayesinde mobilya, metal, duvar

: boyasl, ingaat, tekstil, plastik, kauguk,
: trafo, petrol sondaji, yaglayici gibi

: bircok sektorun ihtiyaci olan Grdnlerin
! ithalatina alternatif olusturuyoruz.

¢ Kisacasi hayatin her alanindayiz.

Yerli Gretim ile hem Ulkemizin

: sanayisini destekliyor hem de

! bes kitada 70 Ulkeye ihracat

: gergeklestiriyoruz. Ihracat yapilan
¢ Ulke sayisini artirma hedefiyle

i calismalarimiz devam ediyor.

Ulke ekonomisine katki

sagladigimiz tum bu ticari

: faaliyetlerin yani sira kurumsal

i sosyal sorumluluk programlarimiz

¢ araciligiyla da ulkemizin

¢ sUrdurulebilir sosyal gelisimine

: destek olmaya calistyoruz. Turk

i Egitim Vakfi (TEV) is birliginde

: 2021den beri yurtttigumuz “Yarinin
: Kadin Liderleri" Programi ile kiz

: d6grencilerin egitimlerini destekliyor,
: altinc yilina girdigimiz *1000 Giftgi

: 1000 Bereket" Programi ile de

: ciftcilerin refahini ve UrUnlerinin

i verimini artirmak, tanmda sosyal

¢ ve dijital dontsimU desteklemek

: amaciyla calismalarimizi

¢ sUrdurtyoruz.
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IHBIR YONETIM KURULU UYESI AHMET ERGIN OKANDENIZ

Bugdayda iiretim artacak
ithalata gerek kalmayacak

Kamu otoritesi ile is birligi halinde tarimdaki teknolojik gelismelerin de
etkisiyle dekar bagina bugday tiretim miktarinda ortalama 359 kilo verim
saglandiginda artik bugday ithalatina gerek kalmayacagini belirten IHBIR
Yonetim Kurulu Uyesi Okandeniz, stratejik bir tiriin olarak belirlenerek bugday
Uretiminin bir devlet politikasi haline geldigini ifade etti.

Un ihracatinda lider olan Turkiye'nin
bu basarisinda emegi bulunan
isimlerden IHBIR Yonetim Kurulu
Uyesi Ahmet Ergin Okandeniz ile iklim
krizinin etkilerinden lojistikte yasanan
sorunlara ve sektérin hedeflerine
kadar bir dizi konuyu ele aldik.

IHBIR Haber'in sorularini yanitlayan
Okandeniz'in dikkat ¢ektigi bir diger
konu da gida israfi oldu.

Tirkiye un ihracatinda
C / diinya lideri. iklim krizini
dikkate aldigimizda bu

konumunu koruyabilmesi igin
yapilmasi gerekenler nelerdir?

Turk un sanayicisi olarak son 10
yildir ihracat liderligimizi surdurtyoruz.
Ozellikle geride biraktigimiz 2023
yilinda 3,6 milyon tonun Gzerinde
bir ihracat gerceklestirerek tum
zamanlarin en yuksek ihracat
rekorunu kirmis olduk. Oncelikle
iklim krizinin artik sadece yaklasan
bir risk olmadigini, yani basimizda
gidaya erisimde kuresel capta
mucadele etmemiz gereken bir tehdit
oldugunun farkina varmaliyiz. Bu
kapsamda bizler de iklim degisikliginin
getirdigi asiri sicaklar, kuraklik, dogal
afetler ve enerji konusunda yasanan
problemlerle birlikte mtcadele etmek
icin yesil mutabakat kapsaminda, ikiz
doénusumle birlikte sanayilerimizde
bir an énce yenilenebilir enerji
kullanima gecisin hizlandirilmasini
saglamaliyiz. Tum bunlarin yaninda,
nufusun her yil kayda deger oranda
arttigr ginumuzde bilingsiz tUketim
anlayisi gida israf ve kaybini korkung
seviyelere ¢cikarmistir. DUnyada 1,3
milyar ton gida israf ediliyor olmasi
duzeltmemiz gereken baska bir husus
olacaktir.

DEKAR BASI VERIM HEDEFi
359 KiL0

Bizler de yesil mutabakat
kapsaminda, d&numuzdeki sezonlarda,
kaliteyi koruyup verimi yukseltmek,
karbon ayak izini sifirlamaya yonelik

v 7 C""‘* "
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calismalarimiza hiz kazandiracagiz.
Ilave olarak; Turkiyede dekar basina
ortalama 254 kg mahsul bugday elde
edilirken; Avrupada ise bu ortalama
359 kgdir. Kisacasl; un sanayicileri
olarak devletimizin ilgili organlari ile
Turkiyedeki ureticilerimizle tarimdaki
teknolojik gelismeleri takip ederek
(ilaglama, drone kullanimi gibi)
stratejik is birligi ve kdpru olmayi
saglayarak dekar basina bugday
uretim miktarini ortalama 359 kg
verimi hedefledigimizde yaklasik
olarak Uretim miktarini iki katr arttirmis
olacagiz ve de boylelikle bugday
ithalatina da gerek kalmayacaktrr.

URETiMIN YETMEDIGi
GUNLER GERIDE KALDI

7%= Ulke igindeki iiretimin
C /‘ belli donemlerde
yetmedigini gorilyoruz.
Bu donemlerde fiyat baskilar
glindeme geliyor. Ciftcinin daha
cok bugday iiretimine dénmesi igin

A

atilmasi gereken adimlari anlatir
misiniz?

Ozellikle son iki yildir devletimizin
T.C Tanim Bakanlgi ile beraber
yurutmus oldugu calismalar
sayesinde ciftcimize verilen
desteklerin yuksek olgude artirlmasi,
ekim alanlarimizdaki artisin yaninda
geride biraktigimiz 2023 sezonunda
son 7 yilin en yuksek Uretim miktari
olan 22 milyon ton ile kapatmis olduk.
2024 yilinda da bu artis egiliminin
devam edecegini beklemekteyiz. Son
10 yildir dusus egiliminde devam eden
ve 6,4 milyon hektara kadar gerilemis
olan Uretim alanimiz 2023 yilinda
tekrar 7,3 milyon hektara yUkselmistir.
Yeni s6zlesmeli tarim modelimiz ile
de ciftgilerimizin bugday Uretimine
yonelmeye devam edecegini
gorecegiz. Burada artik Uretimimizin
yetmedigi gunlerin geride kaldigini
ve bugdayin stratejik bir trun olarak
belirlenerek devlet politikas haline
geldigini gérdugumuzu mutlulukla
ifade edebilirim.
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EN BiiYiiK MUCADELE: iKLiM KRizi

iklim krizi tarimsal iiretim
@ / rekoltesini etkiliyor. Yer
alti sularinin gekilmesi,
kar yagisinin azalmasi gibi etkenler
disiiniildiigiinde i¢ tiretimi
korumak i¢in ne yapmali?

Daha once de bahsettigim gibi iklim
krizi artik bizim Gretimimizde en buyuk
mucadelemiz. Bizi bekleyen tehlikeler
sadece bir Uretim kesimini degil, ayni
zamanda 8 milyar insani ve gida tedarik
zincirini de dogrudan etkiliyor olacak.
Uluslararasi kaynaklara gére 1800'lU
yillardan bu yana yasanan en yuksek
sicakliklar 2023 yilinda kaydedildi. Bu
noktada artik iklim degisikliginin tam
ortasinda bilinmeyen bir bolgedeyiz.
Ve maalesef buna neyin yol agtigini
cok iyi biliyoruz. YUzyili askin bir stredir
farkindayiz; karbon emisyonlarini
artirirsak, atmosfer sicakligi da artacak.
Sicak hava dalgalarini ve diger tim
etkileri kontrol altina alabilmemiz
tamamen sera gazi emisyonlarin
azaltmamiza ve net sifir emisyona
ulasmamiza bagli. Bunu da ancak
kuresel gapta bir ¢6zum bularak
basarabiliriz. Uretim alanlarimiz
ve rekoltemiz her gecen yil artiyor.
Devletimizde éngérull davranarak
politikalarini buna gore belirliyor. Burada
bizlerde sanayiciler olarak yenilenebilir
enerji kullanimina bir an énce gegmell
ve dunyanin bize bir dur gagrisi
niteliginde olan bu iklim kriziyle sadece
ulkece degil, ktresel captaki is birlikleri
ve onlemlere oncelik vermeliyiz.

KORIDOR SAYESINDE PiYASA
DENGELEND

ihracatginin bugday
@ / tedarik ettigi Rusya ve
Ukrayna'daki son durum
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HEM ICERDE HEM DISARDA
COK REKABETCIYIZ

Un ihracatcilarimiz bazi
@ / iilkelerde anti-damping
sorusturmalarina
maruz kaliyorlar. Neden?
Ulkemizde oldugu gibi disarida
da cok rekabetci bir yapimiz var.
Un sanayicisi i¢ piyasada oldugu

gibi ihracatta da kendisiyle rekabet
ediyor. Dusuk fiyatlar da ihracat
yapilan ulkelerin kendi Ureticilerinin
fiyatlarinin altinda kaldigindan
Ulkeler Ureticilerini korumak amacli
anti-damping sorusturmalara
maruz kaliyorlar.

YAPAY ZEKA iLE URETiIM YAPIYORUZ

%w Ulkemizun
@ sektoriindeki
==V degisimlere (Glutensiz,

endemik tiirler) uyum sagladi mi?
Ulkemizde degirmencilik
sektort cok eskiye dayaniyor.
DUnya tarihine 1sik tutan arkeolojik
calismalarda bulunan unlu
mamuller kalintilarinin birgogunun
Mezopotamya bolgesinde
oldugunu goruyoruz. Gunumuze
baktigimizda ise, degisimin
sadece tuketim aliskanliklarinda

degil tretim sekillerimizde de
gerceklestigini gortyoruz. Bugun
artik fabrikalarimiz yapay zeka ile
Uretim yapmaya basladi. Bunun
yaninda TUrk un sanayisi olarak
unlu mamullerdeki tim sektértin
ihtiyaglarina ve ihracat yaptigimiz
Ulkelerin damak zevklerine gore
un uretebiliyoruz. Burada tUlkemizin
uyum saglamanin étesinde sayisiz
cesit secenegi ile degisen tlketim
aliskanliklarinin 6ncusu oldugunu
soylemem mumkun.

MODERN DEGIRMENLERLE
BUGDAYA DEGER KATIYORUZ

iHBIR Yonetim Kurulu
C / Uyesi olarak ayni
zamanda TUSAF

Yoénetiminde de yer aliyorsunuz.
Tiirk un sanayisi diinyanin
bir numaral tedarikgisi olma
basarisini nasil elde etti?

Bugun dunya un ihracatinda
eger zirvedeysek bunun
sektoérun teknolojiyi cok
yakindan kullanmasiyla buyuk
iliskisi oldugunu dustnuyorum.
Insan kaynagina dayali bir
sistemi surdurebilmek cok
kolay degil. Bugun modern
degirmenlerimiz cok gelisti.
Biz bu modern degirmenlerle
bugdaya ne kadar buyuk deger
kattigimizi, bugdayi ne kadar
kiymetli hale getirdigimizi

nedir? Tedarikte bir sorun yasanir mi?

Maalesef ki global olgekte yasanan
savaslar ve gerilimler, yani basimizda
duran gida guvenligi ve gida israfiyla
olan savasimizda hedefimize
odaklanmamizi zorlastiriyor. Rusya-
Ukrayna savasi yakin ddnemde
bitecek gibi gérunmuyor ancak
burada Sayin Cumhurbaskanimizin
gayretleriyle gerceklesen tahil
koridoru ile baslayan sureg tum

biliyoruz. Turkiye un sanayicileri
olarak, degirmen makineleri
sanayicileriyle bugdaydan
kaliteli ve saglikli Granler
uretiyoruz. I¢ piyasadaki trtin
arzimizi sorunsuz bir sekilde
gergeklestirirken, inracat
yaptigimiz Ulkelerin de damak
zevkine gore, hava kosullarina
gore, iklim kosullarina goére trun
gelistiriyoruz. Gida sektorunun
en temel paydaslarindan biriyiz,
bu kapsamda beslenmemizin
temeli olan unlu mamullerin
gelistirilmesi, gesit yelpazenin
artinlmasi ve ayni zamanda
gelir seviyesi dusuk gruplarin
yeterli beslenebilmesi adina
var gucumuzle calismalarimizi
surdurmeye devam ediyoruz.

tedarik zincirindeki endiseleri ve
savasin getirdigi ticari zorluklarda
ihracatcilarin 6nunt agmis oldu.
Artik koridor aktif olmasa da
piyasa bu surecte kendi dengesini
buldu. Bundan sonraki dénemler
de de ozellikle Toprak Mahsulleri
Ofisi'nin yUksek stoklarla sezona
giriyor olmasi biz sanayicilerin
hammadde konusunda bir problem
yasamayacagini gosteriyor.
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Rusya 17 milyon 75 bin 400
kilometrelik yuzélgimu ile dunyanin
en genis Ulkesi konumunda. Bu alan
dunyanin yasam alaninin sekizde
birini kapsiyor. Ayni zamanda Rusya,
145 milyon 478 bin 97 kisilik nGfusu
ile dunyanin en kalabalik dokuzuncu
Ulkesi. 23 UNESCO Dunya Mirasi ve 40
UNESCO biyosfer rezervine sahip olan
Rusya, genis dogal kaynak rezervine
sahip. Rusya, 85 adet federal bolume
ayriliyor. Bagkenti ise Moskovadir.
Ulkenin baslica diger dnemli sehirleri
ise St Petersburg, Kazan, Novosibirsk,
Samara ve Kaliningrad.

RUSYA'DA iKLiM VE HAVA
DURUMU

Rusya, buyuklugu itibariyle
farkli iklim tiplerine sahiptir. Orta
bolgelerde ‘tundra iklimi' gérulurken;
‘nemli karasal iklim', orta bolge ve
guneydogu bolgeleri disinda ulkenin
her yerinde hakimdir. Kuzey Avrupa
Rusya'si ile Sibirya'nin buyuk kismi
‘vari arktik iklime' sahiptir. Kuzeydogu
Sibirya'nin i¢c bolgelerinde kislar
cok siddetli gecmekte iken, diger
bolgelerde kislar daha iimandir. Arktik
Okyanusu kiyilarinda ve Rus Arktik
Adalar’nda ise ‘kutup iklimi* hakimdir.

RUSYA'DA GEZILECEK
YERLER

Dunyanin en buyUk Ulkesi Rusya;
ziyaretcilerine genis imkanlar
sunmaktadir. Tarihi, kultrel ve
ekonomik anlamda dikkat geken
baslica Rusya sehirleri arasinda
Moskova, St Petersburg, Novosibirsk,
Vladivostok, Yekaterinburg, Nizhny
Novgorod ve Soci bulunmaktadir.

Moskova: Rusyanin ilgi cekici ve
sofistike baskenti Moskova; dunya
standartlarinda hizmet veren sanat
galerileri, birinci sinif restoranlari,
dlnyaca unlt markalarin bulundugu
alisveris merkezleri ve heyecan
verici gece hayatiyla 6ne cikan bir
megapoldur. Tarihi Kizil Meydan,
Kremlin Sarayi, Puskin Anit Mlzesi,
Tolstoy'un Evi, Dostoyevski'nin Evi,
Mayakovski MUzesi ve Tretyakov Devlet
Galerisi, sehrin gezilip gorulebilecek
baslica yerleri arasinda sayilabilir.

St Petersburg: Ulkenin kuzey
batisinda bulunan ve uzun yillar
boyunca Carlik Rusyanin baskenti
olan St. Petersburg, Moskova' dan

Diinyanin en genis
lilkesi: Rusya

sonra Rusyanin en buyuk sehridir.
Carlik Sarayi, Ermitaj (Hermitage)
Muzesi, Aziz Isaak Meydani, Nevsky
Prospekt Caddesi, Mariinsky Tiyatrosu
ve Vasilyevsky Adasi, sehrin en dnemli
gezi alanlari icinde goésterilebilir.
Novosibirsk: Sibirya Federal
bolgesinin hem baskenti hem en
buyuk sehri olan Novosibirsk, 6nemli
bir ulasim merkezidir. Kentin tarihi,
Trans Sibirya demir yolunun insaatiyla
baglantilidir ve sehir, Vladivostoka
giden yolda en dnemli duraklardan
biridir. Rusyanin en iyileri icinde
bulunan Unlu Devlet Opera ve Bale
Binasl, Bugrinsky Koprusu, Metro
Kdprusu, Lenin Meydani, Novosibirsk
Sanat Muzesi, Nikolai Sapeli ve tarihi
tren gari, Novosibirsk'in unlt gezi
alanlari icinde siralanabilir.
Vladivostok: Essiz manzarasi,
iiman iklimi ve eglenceli sehir hayat
ile Rusyanin San Francisco'su olarak
anilan Vladivostok, Moskovadan
yaklasik 6 bin 500 kilometre uzakta
yer almaktadir. Lazurnaya Koyu,
Russky Adasi, Russky Koprusu;
Arsenev Tarih Muzesi ve Primorsky
Sanat Galerisi, sehrin baslica gezi
yerleri arasinda bulunmaktadir.
Yekaterinburg: Rusyanin
dérduncl buyuk kenti olan
Yekaterinburg, Ural Daglar'nin
cevresine kurulmustur. Maden,
koémur, tuz ve malakit, sehrin en
onemli gecim kaynaklari arasinda
yer alir. Yekaterinburg Opera ve
Bale Binasi, Iset Nehri Baraji, Ganina
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Yama Manastiri ve Kirillov'un Evi,
kentin baslica gezi noktalari icinde
gosterilebilir.

Nizhny Novgorod: Moskovadan
trenle dort saat uzaklikta olan Nizhny
Novgorod, Rusyanin en Unlu ve en
blyuk sehirleri icinde yer almaktadir.
Volga Nehri Uzerindeki antik kent,
Orta Cag déneminden kalma yapilari,
sira disi sehir manzarasi ve gorkemli
saraylari ile g6z doldurmaktadir.
Kremlin Kalesi, Milenyum Aniti, Aziz
Sofya Katedrali, Ckalov merdivenleri,
Shveytsariya Parki ve Valeri Ckalov
Aniti, sehrin baslica gezi yerlerinden
sadece birkacidir.

Sogci: Rusyanin tatil kdyu olarak
Unlenen Soci kenti hem yaz hem
kis tatilleri icin dnemli bir turizm
merkezidir. Karadeniz kiyisinda essiz
bir konumda yer alan kent; guinesli
plajlari, lks otelleri, birinci sinif
restoranlari, canli gece hayati, essiz
dogasi ve sayisiz kulturel etkinlikleri
ile yerli ve yabanci turistlerin ilgisini
cekmektedir.

RUSYA’ DA NE YENIR

Kasa: Sut, yulaf, karabugday veya
irmik ile hazirlanan kahvalti lapasi.

Blini: Havyar, balik, tereyagi ve eksi
krema ile servis edilen kucuk krepler.

Ponchiki: Sicak olarak servis edilen
sekerli corekler.

Piroshky: Biftek ile hazirlanan et
sarmasi.

Borscht: Kremali pancar gorbasi.

Pelmeni: Geleneksel etli mantu.
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RUSYA’ YA GITMEDEN ONCE
BILMENiZ GEREKENLER

Hediyelik esya dukkanlarinda satisa
sunulanlar haricindeki eski eserlerin,
degerli esyalarin, sanat eserlerinin
ve el yazmalarinin, ihracat lisansi
olmadan Rusya Federasyonu disina
¢lkarilamayacagini unutmayin.

Rusyada icme suyu olarak sadece
sise sularinin kullanilmasi onerilir.

Bu nedenle, cesme sularina gok
guvenmeyin.

_ Yaninizda mutlaka Ruble tasiyin.
Ozellikle kirsal bélgelerde, kredi karti
ile alisveris yapabileceginiz mekan
bulamayabilirsiniz.

Rusyada da Turkiyede oldugu gibi
toprakli veya topraksiz 230V prizler
kullanilir. Rusya ziyaretiniz icin yaniniza
ekstra bir donusturtct almaniza
gerek yoktur.
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RUSYA FESTIVALLERI
® Ocak ayinda Krasnoyarsk'ta
duzenlenen Uluslararasi Kar ve Buz
Heykelleri Festivali.

® Subat ayinda baharin gelisini
kutlamak icin duzenlenen Maslenitsa
Festivali.

® Mart ve Nisan aylarinda Moskova
kentinde duzenlenen Altin Maske
Tiyatro Festivali.

® Mayis ve Haziran aylarinda St
Petersburg' da gerceklesen Beyaz
Geceler Festivali.

® Haziran ayinda Moskovada
duzenlenen Moskova Uluslararasi
Film Festivali.

® Aralik ve Ocak aylarinda
duzenlenen Rusya Kis Festivali.

RUSYA’ DA TATILLER,
BAYRAMLAR VE ONEMLI
GUNLER

® Yeni Yil (1 Ocak)

@ Vil Tatil Haftasi

® Ortodoks Noeli (7 Ocak)

® Yeni Yil Tatil Haftasi

® Babavatanin Savunucusu Gunu
(23 Subat)

® Kadinlar Gunu (8 Mart)

® Isci Bayrami (1 Mayis)

® Zafer GUnu (9 Mayis)

® Rusya Gunu (12 Haziran)

® Birlik Gunu (4 Kasim)







ALTERNATIVE TO COCOA BUTTER PRODUCED IN BALIKESIR

Global food trends are changing. Murat Tarakgioglu, who predicts 4 CEO‘

Pay attention to consumer shelf that the process affecting cocoa of Cargill
preferences Murat Tarakgioglu, : prices may continue for at least 2-3 o~ ) Tarakgl/lougrﬁ,tl
Chairman and CEO of Cargill Food : years, talked about the TurCao ' Yy
Solutions Turkiye, Middle East and i product they produce at the Turyag

Africa, answered our questions. i factory in Balikesir. $68
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IHBIR NEWS

ISTANBUL CEREALS PULSES OIL SEEDS AND PRODUCTS EXPORTERS ASSOCIATION

THE GRAIN
INDUSTRY, WHICH
CLOSED 2023 WITH
RECORD EXPORTS,
ANNOUNCED ITS
ROAD MAP FOR 2024

"MADE IN
TURKIYE’
STAMP

HE GLOBAL
‘-!:I(}II) INDUSTRY

The 2023 exports of the  African continents, with an

iHBIR Board Member
Ahmet Ergin
Okandeniz Heading
Wheat
production will
increase

There will be

no need for
imports P70

iHBIR

Chairman

l' Kazim
Taycl

cereals, pulses, export target of 14 billion
oilseeds and products dollars in 2024. In 2023,
sector, one of the most Kazim Tayci listed the
important items of Turkish reasons for the increase in
exports, reached 12.5 billion exports and stated that high
dollars with an 8 percent yields due to good climatic
increase compared to last conditions, market diversity,
year. Emphasizing that they  Tiirkiye's geographical
completed 2023 with a location and the
record increase, IHBIR development of the ‘Made
Chairman Kazim Tayci in Tarkiye' image in
stated that they will focus processed agricultural
on the Far East markets, products in the world

especially the Americanand market are important. P6o
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We say hello to a new year with hope

Dear IHBIR Family,

2023 has been a difficult year
in many ways. However, thanks
to your outstanding efforts,
we managed to increase our
export income. 2024 will be a
year in which our main export
markets will continue to shrink,
access to finance will become
more expensive due to the tight
monetary policies implemented
within the scope of the fight
against inflation, and there may
be uncertainties in yields due
to the effects of the climate
crisis. However, in addition
to the negativities, we also
expect developments that will
increase the sails of our export
ship: opportunities in the Saudi
Arabian market, the logistics
crisis in the Red Sea making
our country an alternative
supplier, the continuation of
momentum in the Russian
market with the solution of the
payment problem, Europe's
gradual recovery from recession
with interest rate cuts, and the
impact of our work on the USA,
which has the greatest potential
among distant markets.

In this regard, the export
target of the industry as a whole
in 2024 is 14 billion dollars, and
our target as IHBIR is 4 billion
dollars. However, our exporters
started to have difficulty in
competition due to the pressure
on foreign exchange prices in
the face of increasing costs in
the past period. Our companies
make sacrifices in order not
to lose their shares in export
markets to their competitors.
Unfortunately, an exchange
rate increase that is well below
inflation causes our companies
to make negative pricing in
terms of profitability.

We need all kinds of support
that the authority can provide
to protect exporters until the
disinflation process begins.

One of the most important
instruments in the fight against

_—

istanbul Cereals Pulses Oilseeds and
Products Exporters Association (IHBIR)
Chairman of the Board
Kazim TAYCI

inflation is to produce more
and export more. In order to
continue the increase in exports
and enter new markets, we also
need support within the scope
of fairs, trade delegations and
sectoral visits we will attend.

A 10 percent exchange rate
support may be given by the
Central Bank to the foreign
currency brought by the
producer-exporter within the
scope of the export of goods.

We are a dynamic sector. In
order to stay on the shelves
abroad, we need to be
innovative and competitive
in price. This also requires
investment. New investment
is not easy with current loan
conditions.

As food producers, we
contribute greatly to the "Made
in Turkiye" perception and we
have started to get good results.
There is intense foreign interest
in our Turkish pavilion, where
there is national participation,
in international fairs. This, of
course, was made possible
thanks to quality products, high-

speed supply and innovative
production. While we have the
wind of the developing “Made
in Turkiye" perception blowing
from behind, providing support
without slowing down will
enable us to run even faster in
the export race.

This year we will focus on
the Far East markets, especially
the Americas and the African
continent.

As the IHBIR Family, in 2024,
together with all our members,
we will carry out as many
meetings and visits as possible
in every continent where we
sell products, with our suitcases
always ready.

We will continue to travel
every inch of the world, with
our suitcase in one hand and
samples of the products we
produce in the other. Play
the field not from the desk;
we will continue our strategy
of controlling the market by
visiting, seeing on-site, sitting
face to face with the customer
and making sales.

Best wishes..
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Wheat production
willincrease
There willbe no
need for imports 70
IHBIR Board Member
Abmet Ergin Okandeniz
Heading

Agricultre and
Mining are Inseparable
Sectors

IHBIR President Kazim Tayci met
with Eren Karabulut, the owner

of Gézde Eren Mining, to discuss
agriculture and mining extensively.
It was emphasized that agriculture
and mining are inseparable and
crucial sectors for our country
during the consultations. Page 44

$9 Billion Raw
Material:
Cocoa ps9
Prepared by:
Sultan Demirci
& Prof. Dr.
Nevzat KONAR

Food
Technology
and Edible
Films and
Packaging
po3

Prof. Dr.
Nevzat Konar

The Effects

of Texture

in Cultural
Differences

in Food
Preferences p65
Prof. Dr.
Nevzat Konar

JANUARY/FEBRUARY 2024

‘YAYLA (HIGHLAND) SOUP’ OF THE WORLD
BECAME AMONG THE BEST P67

[HBIR INTRODUCED TURKISH DELICACIES
WITH THE PARTICIPATION OF 30
COMPANIES IN ISM 2024 P51

Editor in Chief
Burak COSAN

MASTHEAD

Chairman of the Board
Kazim TAYCI

Academic Advisor
Eskisehir Osmangazi University
Prof. Dr. Nevzat KONAR

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

Volkan KEKEVI

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




ISTANBUL CEREALS PULSES OIL SEEDS AND PRODUCTS EXPORTERS ASSOCIATION JANUARY/FEBRUARY 2024

ANSWERS FROM MURAT
TARAKCIOGLU, PRESIDENT AND

CEO OF CARGILL FOOD SOLUTIONS
TURKIYE, MIDDLE EAST, AND AFRICA

ALTERNATIVE
10 COCOA
BUTTER
PRODUCED IN

BALIKESIR P68

IHBIR'S COURSE ON
RHEOLOGY AND TEXTURE
APPLICATIONS IN FOOD
TECHNOLOGY P46

IHBIR TURKIYE GENERAL- GRAIN SECTOR FIGURES P53 ;;.;;L;;él Visit

toiHBIR P43

We Took Part in the TRNC Strong Steps
Delegation 43 for the Saudi
Market P43

Listeningto
TURKISH WINDS BLOW Members’
AT PRODEXPO 2024 r48 Suggestions P44

The Largest Country in the World Russia P72




ISTANBUL CEREALS PULSES OIL SEEDS AND PRODUCTS EXPORTERS ASSOCIATION

[ - _—Lhﬁ LA S .
Strong Steps for the Saudi Market
The Saudi Arabia Procurement MIKAYAL companies, operating in
Delegation program organized various sectors in Saudi Arabia, met
by IHBIR has been completed. with IHBIR member companies
Representatives of KABOOD and during the delegation.

BOARD IHBIR held the first sector board meeting of 2024
in Istanbul. Discussions were held on sector-

M EETI NG OF specific issues, solution proposals, and upcoming
projects planned for the future.
2024 HELD
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High-Level
Visit to
IHBIR
IHBIR Chairman Kazim Tayci and
Vice President Kursad Gulbahar
were visited by M. Aydin Acun, a
member of the Board of Directors of
the Federation of Turkish Food and
Beverage Associations. Discussions

were held on industry-related
matters.

We Took Part
inthe TRNC
Delegation

Under the auspices of
Minister of Trade Prof.

Dr. Omer Bolat, the TRNC
(Nicosia) General Trade
Delegation was held on
January 19, 2024. IHBIR
was represented by Vice
Presidents of the Board
Kadir Kiirsad Giilbahar
and Semsettin Memis.
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EXPORT TRAINING SEMINAR HELD

The Export Training Seminar, conducted in Kazim Tayci, the program concluded with a

collaboration between iHBIR and Mega Center, took question-and-answer session after training sessions
place with the participation of exporters operating on Membership, Government Grants, Market Entry
at the Mega Center Dry Food Wholesalers Site. Documents, Overseas Market Research and E-Export
Following the opening speech by IHBIR Chairman Supports, and Fair Incentives.

Agriculture
and Mining are

I nseparable iHBIR Chairman Kazim
sectors LI STE N I N G Tayci and Board Members

- , ) met with member exporter
IHBIR President Kazim Tayci met TO M E M B E RS companies. Discussions

of Goecie Eron Mining, o diseuss were held on government
agriculture and minin' extensively. It support, fair Incentlyes. and
\x/gas emphasized that%griculture gnd S U GG EST I O N S market r.es‘earch to increase
mining are inseparable and crucial companies’ exports.

sectors for our country during the
consultations.




ISTANBUL CEREALS PULSES OIL SEEDS AND PRODUCTS EXPORTERS ASSOCIATION JANUARY/FEBRUARY 2024

45

TQRMVL@ '35."&" TURKIYE L.MI
,[ TICARE ] - "‘ECI.IS:I g TIC.RREY ERK
| | g.
2
o

g =< 3 Iy =

B

EXPORTS CONTIUETO BREAK RECORDS

The announcement of the 2023 Foreign Trade Tayyip Erdogan stated that Tirkiye broke the
Figures took place in Ankara on January record of the Republic’s history by reaching
2, 2024, with the attendance of President $255 billion 809 million with a 0.6% increase
Recep Tayyip Erdogan. President Recep compared to the previous year.

Presenting
Our Activities
to the Media

A meeting was organized
with the participation of
economic media members
attended by IHBIR Chairman
Kazim Taycl and iHBIR Board
Members. Past activities
and 2024 goals were shared
during the press conference.

Exchange of Ideas
with the Eurasian
Foundation

IHBIR Chairman Kazim Tayci and Vice President
Kadir Kursad Gulbahar hosted Saban Gulbahar,
Chairman of the Eurasian Foundation, Prof. Dr.
Ahmet Incekara, Chairman of the Economic
Research Foundation, and Secretary-General
Nahit Ozen at the IHBIR Center. Information was
shared about the activities of the union, while
views and ideas were exchanged regarding
potential collaborations.
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IHBIR’s Course
on Rheology

and Texture
Applications in
Food Technology

“iHBIR Technical Training Program” in
collaboration with Istanbul Cereals, Pulses,
Oil Seeds and Products Exporters’ Association
(IHBIR) and Yildiz Technical University, the
fourth course titled ‘Rheological and Texture
Applications in Food Technology’, which

is a continuation of ‘Basic and Innovative
Rheological Applications in Food Technology’,
was held at the laboratory of Yildiz Technical
University. The training was conducted

with the participation of Prof. Dr. Osman
Sagdig, Dean of the Faculty of Chemistry-
Metallurgy at Yildiz Technical University,

Prof. Dr. Muhammet Arici, and Prof. Dr. Nevzat
Konar, accompanied by presentations from
Research Assistants Duygu Ozmen and Eyliil
Oztiirk. At the end of the training program,
which received intense interest from the
participants, certificates were presented to

the attendees.
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Our Company Visits
are Ongoing

iHBIR continues its company visits. Visits were LUCAS INGREDIENTS GIDA SANVETICA.S.
made to Lucasingredients Food, Rolla Food, ROLLA RESTAURANT YiYECEK i(}ECEK
and Mirex Food companies. During the visits, HiZMETLERI GIDA PAZARLAMA iSLETME
information was provided to members about SANAYI VE TiCARET LiMIiTED SiRKETi
training, government support, and projects to MiIREX GIDA SANAYi VE TICARET LiMIiTED
be developed for exports. SIRKETi
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The PRODEXPO 2024
International Food,
Beverage, and Food Raw
Materials Fair, one of
Russia’s largest international
fairs, opened its doors for the
31st time this year. Turkish
companies participating

in the fair, organized by

the Istanbul Cereals Pulses
Oil Seeds and Products
Exporters’ Association
(IHBIR) under national
participation, presented
their products to Russian
visitors in a large area. Kazim
Tayci, the Chairman of
IHBIR, shared that Tirkiye
ranked first among the
countries participating in
the fair with 97 companies
and the highest number

of booths. He noted

that Russian companies
showed intense interest

in the Turkish pavilion

at the fair. Emphasizing
Turkiye’s excellent
diplomatic, political, and
economic relations with
both Russia and Ukraine,
Tayc1 said, “Since the start
of the war, we have seen the
commercial consequences of
this diplomatic success.”

Turkis :
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Winds Blow at

2024

The istanbul Cereals Pulses Oil
Seeds and Products Exporters’
Association (IHBIR) participated in
the PRODEXPO 2024 International
Food, Beverage, and Food Raw
Materials Fair held in Moscow, Russia,
from February 5th to gth. In this 31st
edition of the PRODEXPO 2024 Fair,
held on an area of approximately
100,000 square meters, Turkiye
ranked first among the countries with
a total of g7 companies and booths.
Hosting 2,145 participants from 40
different countries, the PRODEXPO
2024 Fair saw 36 Turkish companies
participating through IHBIR's national
participation organization. Pointing
out Turkiye's excellent diplomatic,
political, and economic relations
with Russia and Ukraine, IHBIR
Chairman Kazim Tayci said, “Since
the start of the war, we have seen
the commercial consequences of
this diplomatic success. When many
world states turned their backs on
Russia, approximately 33 million tons
of grain were offered to all consumers
through the grain corridor due to our
country's diplomatic success. There

Prodexpo

is gratitude towards us for not turning
our backs on these individuals.
Russian companies showed quite an
interest in the Turkish pavilion at the
fair”

GREAT INTEREST IN TURKISH
BOOTHS AT PRODEXPO 2024

Taycl, who stated that they
participated in the fair with g7
companies this year, stated that
Turkish booths received intense
interest, offering products ranging
from meat, dairy, and cheese to
cereals, pulses, oil seeds, and
products including sugary, cocoa, and
flour products. Tayci stated that there
were participants from many different
countries in the food sector and said
that Turkiye was the second largest
country in national participation. Tayci
said, “Being very close to Russia,
short transportation times, and with
the advantage of sea transportation,
Turkiye is the best place where they
can find the best products in terms of
fast supply, quality, and reasonable
prices.
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“TURKISH PRODUCTS ARE IN
HIGH DEMAND BY RUSSIANS™

Taycl emphasized their intention
to solve the problems in trade with
Russia, saying, “Russians are more
tolerant towards food products. There
have been minor issues a few times,
but they did not obstruct the trade
we were conducting. Bulgur is a
product covered under the Turquality
project conducted by AKIB within the
coordination of the Sector Board. Rice
comes from the Far East to Russia at
reasonable prices, especially from
the Far East. Since rice is recognized
and known, it is preferred more than
bulgur. Therefore, first, we need
to promote bulgur here, including
written, visual, and social media areas,
with famous chefs. We should also
express that bulgur is a healthier,
more satisfying, and less processed
product than rice!" Tayci also shared
that Turkish companies producing
Turkish delight, Turkish cotton candy,
carrot paste, and halva came to
Russia this year and invested, “Turkish
products are in high demand by
the Russian people. The more our
products are known, explained, and
consumed, the more our share in the
pie will increase”

“INCREASED COSTS AFFECTED
OUR PRICING POLICY"

Taycl, who stated that they
encountered problems in pricing
due to increasing costs, stated that
prices were slightly higher than in
other countries. Taycl, who said that

the perception of ‘Made in Turkiye'
was rising in processed agricultural
products, said, “We need a little more
time to become a full-fledged brand.
In this process, the most important
reason for our success in exports is
pricing, having reasonable prices.
When the instrument of reasonable
pricing is taken away from us, it will
negatively affect our exports. We
demand solutions to the problems,
especially in banking, experienced at
the authority level”

TARGET OF $14 BILLION IN
EXPORTS IN 2024

Taycl, who stated that the General
Export of Cereals Pulses Oil Seeds
and Products Sector reached $1
billion 34 million with an increase
of 5.38 percent compared to the
same month of the previous year in
the first month of 2024, stated that
the export target for 2024 was $14
billion. Stating that they realized
active exports to 219 countries as an
association, Tayci said, “We showed
an 8 percent growth performance
in 2023. Hopefully, we think that we
can reach from $12.5 billion to $14
billion in line with our plans this year”
Taycl, who emphasized that they
would focus on the markets of the
Far East, especially the American
and African continents, said, “There
is no Republic where our product
does not enter. Our goalis to be
more effective and more present
in these places. Since we are a
sector dependent on agriculture, we
have very serious connections with
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the climate. One of our significant
supports in exports in 2023 was

the climate and yields. The positive
climate and high yields directly
affected the export of our products
directly related to agriculture
positively. This year, we expect a
good season because we received
more rain compared to the previous
year during the product planting
periods. We predict that there will be
no decrease in yields'

DEMAND FOR ACCESS TO
FINANCE FROM FOOD PRODUCERS

Stating that the biggest obstacle
currently tying the hands of Turkish
companies is access to finance, Tayci
emphasized that there is a serious
demand for finance in processed
agricultural products. Tayci said, “We
demand support in terms of exchange
and loans by discriminating positively
between the producer and the
exporter. In other words, we demand
that credits be provided on special
terms for any investment to be made
for net production and export.

INVESTMENT IN THE FOOD
SECTOR FROM KADIR DOGULU

Cinema actor Kadir Dogulu
also visited the IHBIR booth by
participating in the fair. Expressing
that he has established a food
company, Dogulu stated that he
is also a food exporter apart from
cinema and production. He said that
they would be in closer contact with
IHBIR in the future.
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ISTANBUL EXPORTERS'
ASSOCIATIONS

OUR PARTICIPANT COMPANIES

Ani Bisklvi Gida San. ve Tic. AS.

Anka Seker Gida Paz. San. Ve Tic. LTD. STi.
Antalya Yenigun Gida San. ve Tic. As.

Aydin Kuruyemis San. Ve Tic. A.S.

Besler Gida San Tic. Ltd. Sti.

Besler Kuruyemis Gida Mad. imalat Paz. Tic. A.S.
Beyoglu Cikolata San. Tic. A.S.

Bifa Biskiivi ve Gida Sanayi A.S.

Bolgi Cikolata A.S.
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Cento Gida Tarim Aracilik insaat Turizm San. Ve Tic. AS.
Dadak Kuruyemis Lok.Gida Tek.Tur.San.ve Tic.Ltd.Sti.
Dogkar Gida Mad. Urt. San. Tic. Ass.

Durukan Sekerleme San. Ve Tic. A.S.

EGK Gida ith. ihr. San. Tic. Ltd. Sti.

Euro ihracat San. Ve Tic. A.S.

Guler Kuruyemis Gida imlPls.Paz.San Tic.Ltd.Sti.
Giineyliler Gida San. Ve Tic. Ltd. Sti.
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Candypoint Sekerli Mamuller Gida San. Ve Tic. Ltd. Sti.

20
21
22
23
24
23
26
27
28
29
30
31
32
33
34
35
36

Haleplioglu End. Fistik Gida San. ve Tic. Ltd. Sti.
Kirlioglu Tarimsal Uriinler A.S.

Kilikya Salgam icecek San. Tic. As.

Konya Cikolata ve Gida San. Tic. Ltd. Sti.

Kugu Nakliyat Gida ins. Ve Tic. Ltd. Sti.

Marsa Yag ve San. Tic. A.S.

Martas Marmara Tarimsal Urinleri Degerlendirme A S.
Mateks Tarim Uriinleri Gida Enerji San. ve Tic. A.S.
Melt Dis Tic. AS.

Mutlukal Gida San. Tic. A.S.

Ozsari Gida San. Ve Tic. Paz. Ltd. Sti.

Ozyigitler ic ve Dis. Ticaret Ltd. Sti.

Pakel Gida Paketleme Amb. San. Ltd. Sti.

Peyba Gida A.S.

Sekeroglu Group Gida Sanayi ve Ticaret AS.
Simsekogullari Gida San ve Tic. Ltd. Sti.

TAYAS Gida San. Ve Tic. AS.

Zest Flavors Gida San. Ve Tic. A.S.
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iHBIR introduced
Turkish delicacies with the
participation of

Istanbul Cereals, Pulses,
Oilseeds and Products
Exporters’ Association

(IHBIR) participated with
30 companies in the ISM
2024 Confectionery and
Snack Products Fair, which
was held in Cologne,
Germany, between 28-31
January and is one of the
world’s leading food and
beverage fairs. Stating that
the perception of ‘Made in
Turkiye’ is increasing day by
day all over the worl(f IHBIR
Chairman Kazim Tayc said,
“Today, we are more modern
than many brands and large
companies in Europe 1n
processed food products. We
mainly export semi-finished
products, but our sales trend
with our own brands is
increasing day by day. In the
past, they did not even want
to see the phrase ‘Made in
Turkiye. Now, production in
Turkiye has become what'’s
preferred.” Saying that
Europe has started to turn its
course towards Turkiye due
to the tense process in the
Red Sea, Tayci said, “This
will increase even more in
the future.”

istanbul Grains, Pulses, Oilseeds
and Products Exporters Association
(IHBIR) attended the ISM 2024
Confectionery and Snack Products
Fair held in Cologne, Germany. Turkiye
participated in the organization, which
was held between 28-31 January
and attended by 30 companies this
year, for the 23rd time. Stating that
the perception of ‘Made in Turkiye'
is increasing day by day in the
world, especially for processed food
products, IHBIR Chairman of the
Board Kazim Taycl said, “Today, we
are more modern than many brands
and large companies in Europe in
processed food products. We mainly
export semi-finished products, but
our sales trend with our own brands is
increasing day by day. In the past, they
did not even want to see the phrase
‘Made in TUrkiye. Now, production in
Turkiye has become what's preferred.
Because we produce quality
products, our prices are affordable
and we have a geographical
advantage. Sometimes when we talk
to our members, they say that the
fair was very productive, but we see
that they cannot make significant
progress in exports. Sometimes we
observe that important commercial
connections are made at fairs that are
thought to have not gone as planned.
It all depends on follow-up. That's
why the contacts obtained must be
chased day and night. Our exporters
need to communicate insistently,
turning up like a bad penny and being
in their buyers' faces!

Taycl, who also touched upon the
crisis in the Red Sea and highlighted

JANUARY/FEBRUARY 2024

that there are both advantageous
and disadvantageous aspects
regarding the situation, provided the
following assessment: “The ongoing
developments in the Red Sea that
we closely monitor present both
positives and negatives. Currently,
our primary source for raw materials
remains the Far East. The downside
is the increased transit times and
freight costs associated with these
imports. As a response, we're
considering maintaining slightly
higher stock levels for these goods.
While we import raw materials from
the Far East, our export focus is
predominantly on finished products
worldwide. This geographical
advantage allows us to access many
countries via both sea and land
routes. Notably, we're observing a
gradual shift in Europe’s direction
towards us, a trend likely to intensify
in the future.

THEY NOW SAY “YOU CAN
CHOOSE WHERE YOU WANT
TO BE’ AT THE FAIR

Kazim Tayci emphasized that
while visa issues have somewhat
improved for exporters, they still
persist to some extent. “If visa
problems were significant, say by
50% last year, they've reduced to
about 35% this year, though not
completely resolved," he stated. He
also reminded that Turkiye provides
32.5 million tons of grains to the
world through the Grain Corridor,
preventing a potential rise in global
grain prices and alleviating sourcing
challenges. Tayci highlighted the
significance of trade fairs during the
pandemic, noting that many countries
abruptly withdrew from international
events like ISM. However, despite
visa challenges and other obstacles,
Turkish companies persevered,
forging new trust relationships
with various nations. Even without
formal agreements in place, Turkiye
maintained its market presence,
prompting fair officials to offer Turkish
companies unprecedented flexibility
in choosing their exhibition locations,
a privilege long sought after.

3 companes inISM 2024
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OUR
EXPORTS
WILL NOT
SLOW DOWN
DESPITE THE
RECESSION

Tayci underscored that Africa,
European Union countries, the
Middle East, and Central Asia are
key export markets for the sector.
“Our objective is to sustain export
momentum in processed food
and agricultural products despite
global economic challenges.
However, we must remain
pragmatic. Our products still
primarily target shelves in ethnic
markets of developing nations
or niche segments in developed
countries,” he remarked. With
labor and personnel costs now
comprising 25% of total expenses,
up from the previous 7-13%,

Tayci highlighted the urgent
need for competitive measures.
He advocated for a special
exchange rate supported by the
Central Bank of the Republic of
Tuarkiye, along with incentives
proportional to export volumes,
such as reduced employer
contributions, social security
premiums, and energy subsidies.
For instance, Tayci proposed
subsidies for electricity or natural
gas consumption based on
export performance, providing
vital support for the sector's
sustainability and growth.
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OUR PARTICIPANT COMPANIES
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AKSU GIDA MAD. IML. SAN. VE TiC. LTD. STi.
AKANLAR CiKOLATA iCECEK GIDA SAN. NAK. TiC. LTD. STi.
ANI BiSKUVi GIDA SAN. VE TIC. AS.

ANTALYA YENIGUN GIDA SAN. VE TiC. A.S.

AYSULTAN SEKERLEME GIDA SAN. VE TiC. LTD. STI.
BEYOGLU GiKOLATA TICARET SAN. A.S.

CEREMONY GIDA SAN. VE TiC. AS.

CLAIMONT GIDA SAN. LTD. STi.

DOGANLAR GIDA TUR. iNS. IML. SAN. VE TiC. LTD. STi.
ECRIN GIDA SAN. TiC. LTD. STi.

ENDER URETIM CIKOLATA GIDA VE SAN. TiC. LTD. STi.
GOKMAVI PiSMANIYE VE SEKERLEME GIDA LOJ. PAZ. SAN. VE TiC. LTD. STi.
GRANIO GIDA SAN. TiC. LTD. STi.

HAZERBABA GIDA SAN. iC VE DIS TiC. LTD. STi.

ISIK TARIM URUNLERI SAN. VE TiC. AS.

iKBAL SEKERLEME GIDA SAN. TiC. A.S.

NAKAL TAS. GIDA INS. TUR. SAN. VE TiC. AS.
NUREFSAN BiSKUVi CiIKOLATA SAN. VE TiC. LTD. STi.
PAKEL GIDA PAKETLEME AMB. SAN. LTD. STi.
RiZZEDISTIC.A.S.

ROVEN GIDA SAN. VE TiC. LTD. STi.

SEYIDOGLU GIDA SAN. VE TiC. A.S.

SLIM DIS TiC. LTD. STi.

SEKEROGLU GROUP GIDA SANAYI VE TICARET A.S.
TAFE GIDA MADDELERI SAN. VE TIC. AS.

TARABYA ALISVERIS HIiZMETLERI GIDA SAN. TiC. A.S.
TATSAN HELVA SAN. TiC. LTD. STi.

TILTAY GIDA SAN. TiC. DAN. A.S.

USLU GIDA SAN. VE TiC. LTD. STi.

VURAL SEKERLEME GIDA SAN. VE TiC. LTD. STi.
ATIYE LACIN GIDA TURIZM SAN. VE TiC. LTD. STi.
AVAS DIS TiC. VE SAN.A.S.

NIHAL SEVILMEN CIKOLATA SAN. VE DIS. TIC.LTD.STI.
NOVA DUKKAN GIDA SAN.VE TiC.LTD.STi.

SERIZE HATUN GIDA SAN. PAZ. iTH. IHRLTD.STI.
TATLAN PAZARLAMA GIDA SAN. TiC. LTD. STi.
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TURKIYE-WIDE CEREAL SECTOR 2023
FEBRUARY EXPORTS

822,133
MILLION DOLLARS

TURKIYE-WIDE CEREAL SECTOR 2023
JANUARY-FEBRUARY EXPORTS

1BILLION
804 MILLION DOLLARS

IHBIR 2023 FEBRUARY EXPORTS
279 MILLION DOLLARS

JANUARY/FEBRUARY 2024

TURKIYE-WIDE CEREAL SECTOR
2024 FEBRUARY EXPORTS

1BILLION
51 MILLION DOLLARS

THERE IS AN INCREASE OF 27.957% 10

TURKIYE-WIDE CEREAL SECTOR
2024 JANUARY-FEBRUARY EXPORTS

2 BILLION 83 MILLION DOLLARS
THERE IS AN INCREASE OF 15.487% T0

IHBIR 2024 FEBRUARY EXPORTS

333 MILLION DOLLARS
THERE IS AN INCREASE OF 19.30% TO

IHBIR 2023 JANUARY-FEBRUARY EXPORTS
514 MILLION

242 THOUSAND DOLLARS

IHBIR 2024 JANUARY-FEBRUARY EXPORTS
639 MILLION

DOLLARS

THERE IS AN INCREASE OF 14.36% T0
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TURKIYE IN GENERAL - 10 PRODUCTS WITH THE HIGHEST ADDED VALUE IN FEBRUARY 2024 (S/TUNS)

FEBRUARY

MOTHER CLASSIFICATION _ Subclassification 2022 2023 Change
SPICES 3960524671 | 3705798645 | -B4B%

COCOA PRODUCTS 3591056284 | 364TTTSOTA | 158%

OILSEEDS AND FRUITS 3031303504 | 2607195074 | -1A16%

OTHERFOOD PREPARATIONS | 1727130144 | 1850108433 |  7,64%
 CANDYANDSUGARPRODUCTS | 199835483 | 105133250 | -3738%

cereals Pulses Ol pASTRY PRODUCTS 1346430645 | 1205533905 | -10,46%
VEGETABLE OILS 1539142508 | 1164250269 | -2436%

LEGUHES 0928262671 | 0794525 | -1445%

CEREALS 2012635295 |  0B3TIO0S | -68.34%

MILLING PRODUCTS 0482571973 | 04796695 | -14,63%

GRAND TOTAL 1193790575 | 0,983020882 | -17,66%

FEBRUARY

MOTHER CLASSIFICATION  Subclassification 2022 2023 Change
OILSEEDS AND FRUITS 3567398616 | 612563247 TN%

SPICES 6905503766 | 546579539 | -2547%

COCOA PRODUCTS 4,328658754 | 4403282052 172%

OTHER FOOD PREPARATIONS | 3,648725153 | 3040614655 | -16,67%

. CANDYAND SUGARPRODUCTS | 2349646835 | 2016358002 | -14,18%

cereals Pulses Ol | EGumes 1671358912 16557085 | -0,94%
PASTRY PRODUCTS 2880570812 | 1486700281 | -4839%

CEREALS 1199941338 | 1467593141 |  2231%

VEGETABLE OILS 1583674871 | 1339841671 |  -1541%

MILLING PRODUCTS 0538944313 | 0,404806276 | -24,89%

GRAND TOTAL 21349017 | 1517497 | -28.21%

FEBRUARY

MOTHER CLASSIFICATION Subclassification 2023 2024  Change  Share
PASTRY PRODUCTS 170.356 | 238.890 | 40.23% | 22.71%

MILLING PRODUCTS 131560 | 178038 | 3533% | 16.93%

OTHER FOOD PREPARATIONS 13.333 | 147913 3051% | 1406%

CANDY AND SUGAR PRODUCTS | 89769 | 132.993 | 4815% | 12.64%

VEGETABLE 0ILS N7523 | 125747 700% | 1.96%

COCOA PRODUCTS 73020 | 86149 | 17,98% 8,19%

, OILSEEDS AND FRUITS 55.843 | 68.449 | 2257% 8,51%

Cereals Pulses Oil LEGUMES 50948 | 35.857 | -29,62% 3.41%
Seeds and Products CEREALS 16.350 369 | 9064% | 296%
SPICES 3.431 6574 | 9160% | 063%

GRAND TOTAL 822133 11051779 | 2793% | 100,00%

IHBIR - THE 10 MOST EXPORTED PRODUCT GROUPS IN FEBRUARY 2024 (THOUSAND S)

FEBRUARY

THE MAIN CLASSIFICATION  Subclassification 2023 2026  Change  Share
PASTRY PRODUCTS 5658 | 72090 | 57.89% | 23.80%

OTHER FOOD PREPARATIONS 56.123 | 70517 | 2565% | 23.28%

CANDY AND SUGARPRODUCTS | 64733 | 62481 | -348% | 2062%

COCOA PRODUCTS 35025 | 38555 | 732% | 1273%

Seedsand Products  yrerrasl FoILS 10430 | 8922 | -W46% | 294%
CEREALS 2205 | 3622 | 6421% | 120%

SPICES Bl 50 | -M4k% | 019%

LEGUMES 301 3 | T43% | 0%

GRAND TOTAL 279127 | 333006 | 19.30% | 100,00%
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TURKIYE IN GENERAL - THE 10 MOST EXPORTED PRODUCTS
BY THE CEREALS SECTOR IN FEBRUARY 2024 (THOUSAND $)

FEBRUARY
Products 2023 2024 NoT PAY
BREAD AND HOT SPRING (RED) WHEAT FLOUR 93.396 | 123.707 | 3245% | 2542%
SUNFLOWER SEED 0IL 64.955 | 78.878 | 21,43% | 16,21%
GUM CANDY 49.468 | 52.070 526% | 10,70%
PASTA - UNCOOKED, PLAIN, NOT FILLED 27575 | 48731 | 76,72% | 10,01%
SUNFLOWER SEEDS -WHETHER BROKEN OR NOT. SEED 36773 | 40.799 | 1405% 8,38%
CRYSTAL SUGAR - DOES NOT CONTAIN ADDED FLAVORS OR COLOURING MATERIALS 31.870 6,55%
CONTAINING 5% OR MORE BY WEIGHT OF SUCROSE, INVERTED SUGAR OR ISOGLUCOSE - OTHERS 24612 | 30418 | 23,59% 6,256%
PRODUCTS CONTAINING NICOTINE USED ORALLY TO HELP QUIT TOBACCO USE 25541 | 29.893 | 1704% 6,14%
OTHERS 20.746 | 25.490 | 22,87% 524%
OTHER FOODS NOT ELSEWHERE IN THE TARIFF (LEZZ0) 14.897 | 24.882 | 67,04% 511%
TOP 10 PRODUCTS TOTAL 356.963 | 486.738 | 36,36% | 46,28%
OTHER PRODUCTS 465.170 | 565.042 | 21,47% | 53,72%
GRAND TOTAL 822.133 | 1.051.779 | 27,93% [100,00%
FEBRUARY

Products 2023 2024 NOT PAY
GUM CANDY 45.064 43.093 | -4,37% | 14,22%
PRODUCTS CONTAINING NICOTINE USED ORALLY TO HELP QUIT TOBACCO USE 22,983 | 24.884 827% | 821%
BREAD AND HOT SPRING (RED) WHEAT FLOUR 16.726 24633 | 4121% | 813%
BAKER'S YEAST-DRY. LIVE 13.163 18.931 | 43,82% | 6,25%

PASTA - UNCOOKED, PLAIN, NOT FILLED 4 15.904 | 38.605,
96% | 5.25%
SUNFLOWER SEEDS -WHETHER BROKEN OR NOT. SEED n.241 12875 | 1453% | 4,25%
CONTAINING 5% OR MORE BY WEIGHT OF SUUCROSE, INVERTED SUGAR OR ISOGLUCOSE - OTHERS 9.680 10.546 8,94% | 3.48%
OTHER FOODS NOT ELSEWHERE IN THE TARIFF (LEZZ0) 4738 7029 | 48,34% | 2,32%
WAFERS OTHERS 3.786 5.808 | 5339% | 192%
COCOA POWDER - (NOT CONTAINING ADDED SUGAR OR OTHER SWEETING MATERIALS) 4.188 5614 | 3404% | 185%
TOP 10 PRODUCTS TOTAL 131.611 169.317 | 28,65% | 55,89%
OTHER PRODUCTS 121109 | 133.646 | 10,35% | 44,11%
GRAND TOTAL 279.127 | 333.006 | 19,30% [100,00%

TURKIYE IN GENERAL - TOP 10 COUNTRIES TO WHICH THE CEREALS
SECTOR EXPORTED THE MOST IN FEBRUARY 2024 (THOUSAND §)

FEBRUARY
Countries 2023 2024 NOT PAY
IRAQ 132.312 193.577 46,30% 18,40%
UNITED STATES 49.085 62.933 28,21% 5.98%
SYRIA 32109 54.367 69,32% 517%
Djibouti 17.904 33.961 89,69% 3.23%
GERMANY 26.809 32.364 20,72% 3,08%
ALGERIA 13.204 26.936 | 103,99% 2,56%
SAUDI ARABIA 18.830 26.865 42,67% 2,55%
ROMANIA 7919 26.493 | 234,56% 2,52%
LIBYA 26.216 25.255 -3,66% 2,40%
ISRAEL 19.098 23.659 23,88% 2,25%
TOP 10 COUNTRIES TOTAL 343.484 506.410 4143% 48,15%
OTHER COUNTRIES 478.649 | 545.369 13,94% 51,85%
GRAND TOTAL 822.133 | 1.051.779 27,93% | 100,00%
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TOP 10 COUNTRIES TO IHBIR EXPORTING THE MOST IN FEBRUARY 2024 (THOUSAND $)

FEBRUARY
Countries 2023 2024 NOT PAY
IRAQ 15.731 23.102 46,86% 163%
UNITED STATES 25.372 22.755 -10,31% 151%
GERMANY 1.799 14.006 18.71% 4,62%
RUSSIAN FEDERATION 15.012 12.664 | -15,64% 4,18%
UNITED KINGDOM 11.595 1.293 -2,60% 373%
SAUDI ARABIA 5.801 8.643 48,98% 2,85%
VENEZUELA 477 7697 | 1512,16% 2,54%
ISRAEL 10.006 1.354 | -26,50% 2,43%
LIBYA 6.667 6.559 -162% 2,16%
ENOUGH 1.507 6.372 | 322,82% 2,10%
TOP 10 COUNTRIES TOTAL 103.968 | 120.445 15,85% 39,76%
OTHER COUNTRIES 148.753 182.519 22,70% | 60,24%
GRAND TOTAL 279.127 | 333.006 19,30% | 100,00%

TURKIYE IN GENERAL - TOP 10 COUNTRIES TO WHICH THE CEREALS
SECTOR EXPORTED THE MOST IN THE LAST 12 MONTHS (THOUSAND 3)

01 MARCH - 29 FEBRUARY (12 MONTHS)

Countries 2022-2023  2023-2024 NOT PAY
IRAQ 2.274.722 2.189.440 -3.75% 17,32%
UNITED STATES T11.645 680.753 -4, 34% 5,39%
IRAN (ISLAMIC REP.) 146.360 498.054 240,29% 3.94%
SYRIA 541.812 453.620 -16,28% 3.59%
ITALY 80.507 £413.909 H413% 3.28%
ALGERIA 231.1M 378.328 63,66% 2,99%
Djibouti 268.423 344.725 28,43% 2,13%
LIBYA 348.807 330.916 -513% 2,62%
GERMANY 271.061 322.178 18,86% 2.55%
ISRAEL 284.398 268.562 -5,57% 2,13%
TOP 10 COUNTRIES TOTAL | 5.158.906 5.880.484 13.99% 46,53%
OTHER COUNTRIES 6.338.176 6.757.003 6,61% 53.47%
GRAND TOTAL N.497.082 |12.637.487 9,92% | 100,00%

01 MARCH - 29 FEBRUARY (12 MONTHS)

Countries 2022-2023  2023-2024 NOT PAY
UNITED STATES 327.484 319.186 -2,53% 9,38%
IRAQ 239.098 243.742 1.94% 116%
GERMANY 115.403 149.651 29,68% 4,40%
UNITED KINGDOM 101.344 141.237 45,28% 4,33%
RUSSIAN FEDERATION 104.557 117.499 12,38% 3.45%
ALGERIA 71.926 110.568 41,89% 3.25%
IRAN (ISLAMIC REP.) 48.204 104.068 115,89% 3,06%
LIBYA 67.839 90.940 34,05% 2,67%
ISRAEL 112.659 88.614 -21,34% 2,60%
CZECHIA 48.208 79.351 64,60% 2,33%
TOP 10 COUNTRIES TOTAL | 1.242.723 1.450.857 16,75% 42,63%
OTHER COUNTRIES 1.763.163 1.952.580 10,74% 57,37%
GRAND TOTAL 3.005.886 3.403.437 13,23% | 100,00%
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THE GRAIN INDUSTRY, WHICH CLOSED 2023 WITH RECORD EXPORTS,
ANNOUNCED ITS ROAD MAP FOR 2024

‘Made in Tiirkiye' stamp
In the global food mdustry

The 2023 exports of the grains,
pulses, oilseeds and products sector,
which are one of the most important
items of Turkiye's exports, reached
12.5 billion dollars, an increase of
8 percent compared to last year.
istanbul Cereals, Pulses, Oilseeds and
Products Exporters’ Association (IHBIR)
completed the year with an export of
3.6 billion dollars, with an increase of
14 percent. Kazim Taycl, Chairman of
the Board of IHBIR, emphasized that
they completed the year with a record
increase despite the earthquake,
global food inflation and protectionism
decisions in 2023; He stated that they
will focus on the Far East markets,
especially the Americas and the
African continent, with an export
target of 14 billion dollars in 2024. Taycl
also listed the reasons for the increase
in exports in 2023; He stated that it
is important for the high yield due
to good climatic conditions, market
diversity, Turkiye's geographical
location and the development of the
‘Made in Turkiye' image in processed
agricultural products in the world
market day by day.

At the meeting attended by Kazim
Taycl, Chairman of the Board of
Directors of istanbul Cereals, Pulses,
Oilseeds and Products Exporters
Association (IHBIR), which achieved
3.6 billion dollars of exports in 2023,
and Board Members; Activities carried
out in 2023, 2024 targets and the new
road map were shared. According to
the announced figures; While Turkiye's
overall exports of grains, pulses,
oilseeds and products reached 12.5
billion dollars with an increase of 8
percent compared to last year, the
12-month exports of the Istanbul
Grains, Pulses, Oilseeds and Products
Exporters' Association (IHBIR)
increased by 14 percent compared
to the previous year and reached 3
billion dollars. It amounted to .6 billion
dollars.

"WE CLOSED THE YEAR WITH
GROWTH’

Istanbul Cereals Pulses Oily,
which includes the sub-sectors
of milling and pastry products,
Vegetable oils, Oilseeds and fruits,

Other food preparations, Sugar and
sugar products, Cereals and pulses,
Spices, Cocoa products, and where
the total number of members has
reached 4 thousand 728 as of 2024.

In the Seeds and Products Exporters'
Association (IHBIR) in 2023; 3 national
participation fairs, 1 Info stand
participation, 39 company visits, 13
purchasing delegation organizations
in 11 different countries, 4 technical
training programs, AYTOP and Mega
Center export training seminars,
Global Pulse Confederation Program,
Field visit programs, Ashura and pasta
day events works were signed. Tayci
stated that some problems were
resolved in the meetings held with
the Ministries of Trade and Agriculture
regarding the deficiencies and
problems experienced, while others
will be resolved in 2024, and stated
that in general, they received a quick
response from the meetings held with
the Ministry of Trade in line with the
needs. Stating that they had a high

yield in 2023 due to the incentives
and supports given by the authority
to agriculture and the climate being
productive, Tayci noted that they
closed the year with growth in both
agricultural products and processed
products last year.

MAIN REASONS FOR THE
INCREASE IN EXPORTS

Listing the reasons for the increase
in exports in 2023, Taycl said, “The
first is high yield due to good climatic
conditions, the second is our wide
market diversity, the third is Turkiye's
geographical location and the fourth
is the R&D, innovation and innovation
in our processed agricultural products
sector in the last 15-year period." “Due
to the investments made in machinery
and equipment, the ‘Made in Turkiye'
image in processed agricultural
products in the world market is
developing day by day." He expressed
it as:
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2024 YOL HARITAS|

“32.5 MILLION TONS OF GRAIN
WAS TRANSPORTED THROUGH
THE GRAIN CORRIDOR™

Stating that Turkiye has both
political and commercial dialogue
relations with Russia and Ukraine,
Tayci stated that both imports and
exports continue with both countries.
Stating that approximately 32.5 million
tons of grain were delivered to the
world through the Bosphorus Straits
and the grain corridor mediated by
Turkiye, Tayci said, “It was a great
service provided to the world in terms
of transportation of these products
and at the same time transportation
at affordable prices. Following the
post-war embargo imposed by many
countries, Turkiye became one of
Russia's important supply centers.
This situation created much new job
opportunities and opportunities. “It
has turned into an important trade
opportunity with the diplomacy
carried out by Turkiye and the
successful initiatives of the Turkish
people. he said.

Tayci underlined that export
increases are seen in many of the
existing markets, especially due to the
climatic conditions and high yields.

“WE CANNOT FIND STAFF TO
WORK"

Tayci noted that there is no
unemployment problem at the
mentioned percentages in Turkiye,
but a job dissatisfaction problem,
and said, “Today, when we look
at food companies, both in direct
agriculture and processed agricultural
products, there is a serious shortage
of employees. All kinds of personnel
are needed here and we cannot find
anyone to work. People's working
expectations have changed, they do
not want to do work wearing overalls
and aprons. Therefore, we do not
think that the percentages announced
regarding employment really reflect
reality. Since we cannot work at
full capacity, we produce less and

inefficiently." said

“FINANCE IS REACHABLE BUT
UNTOUCHABLE"

Underlining that access to
finance is among the main problems
experienced in 2023, IHBIR's Chairman
Taycl said, “We had serious problems
in accessing finance in the first period
of the year. Towards the last quarter,
banks started to loosen their credit
taps. However, this time there were
very serious increases in interest
rates. That is, finance has become
accessible but intangible. Our sector
has a serious investment appetite
and need, especially for exports.
We hope that some attractive loan
terms and conditions will be created
for producers and exporters. “We
expect investment opportunities to be
provided with affordable interest rates
and longer maturities." said

INCENTIVE AND SUPPORT
REQUEST FROM THE AUTHORITY

Emphasizing that the current
exchange rate level is one of the
biggest problems of producers and
exporters, Taycl said, “We support
the economic laws, rules and strict
economic policy that the authority
is currently implementing, as well
as the policies managed by our
esteemed minister Mehmet Simsek.
e should also point out that the
exchange rate is seriously behind
inflation. We are having serious
difficulty in maintaining prices in
exports in the face of increasing
costs due to increasing blue and
white collar wages and other general
expenses. This seriously reduces
our competition. On the one hand,
we can understand the pressure on
the exchange rate. Here too, there
is a struggle to manage inflation.
\Xe have at least one request. ‘Can
a special exchange rate be applied
to the producer and exporter for
the price they receive in return for
their exports?' ‘Can some additional
incentives be given regarding

personnel wages?' We request
support for SSI premiums or support
for the energy expenses we use.

e need to be more competitive in
order to sell goods abroad. We have
problems due to the reflection of the
increasing costs due to the inflation
rate on our prices and the exchange
rate being much lower than this. We
do not want to lose our place on the
shelves in the export markets where
we have been holding on for many
years. However, we have serious
difficulties in protecting the market
here. In fact, we can now make
completely negative pricing in terms
of profitability. "Here, we need all
kinds of incentives that can be given
from the authority to the producers
and exporters in line with their export
share!" said.

EXPORT TARGET IN 2024 IS
14 BILLION DOLLARS

Emphasizing that the export target
is 14 billion dollars in 2024, Tayci
announced that they have set a target
of 4 billion dollars on the IHBIR side.
He announced that they carried out
many activities in 2023, and that they
will organize many organizations such
as trade delegations, fairs, purchasing
delegations and sectoral visits in
2024 with the necessary support and
incentives to break new records in
exports.

TARGET MARKETS AMERICA,
AFRICA AND FAR EAST

Stating that they will focus on
the Far East markets, especially the
Americas and the African continent,
Taycli noted that they completed the
year with a record increase despite
the earthquake in 2023, global food
inflation and protectionism decisions.
Tayci continued his words as follows;
‘As IHBIR, we have decided to carry
out as many meetings and visits as
possible to every continent where we
sell products, together with all our
members, in 2024, with our suitcases
always ready!”
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$9 Bill

ion
Raw Material:

COCOA

Prof. Dr.
Nevzat

KONAR

Cocoa (Theobroma cocoa L), a
species of the Theobroma genus,
is one of the most important raw
materials for the global confectionery
and chocolate industry due to its
unique aroma and flavor components,
as well as the characteristic properties
of the cocoa butter it contains.
The chemical composition of the
cocoa bean and the processing
methods and conditions applied to
the bean vary according to multiple
parameters such as geographic and
botanical origin, harvest period and
method, and climate conditions.
Cocoa products such as cocoa liquor,
cocoa butter, and cocoa powder,
produced at different stages of the
cocoa processing process, have very
high commercial value. Due to their
characteristic color, aroma, and flavor
properties, these products are used in
various fast-moving consumer goods
such as chocolate, baked goods, dairy
products, and carbonated beverages.

DIFFERENT AROMATIC FEATURES

The acidic, astringent, and bitter
taste and aroma components,
along with light brown pigments
naturally present in cocoa, change
during the series of processing
steps the cocoa bean undergoes.
This results in cocoa products with
different aromatic features and color
tones. One of the processing steps
that most significantly affects the
color, aroma, and flavor properties
of cocoa is alkalization (dutching).
During alkalization, cocoa products
are treated with alkaline substances,
raising the acidic cocoa pH and
triggering many chemical reactions.
As a result of these reactions, the
astringent, bitter aroma and flavor
from the cocoa bean are removed.
Darker color properties develop,
and the solubility of cocoa solids is
increased. The use areas of cocoa
products, whose characteristic
properties and solubility are
enhanced through the alkalization
process, are expanding every day.

THE DRINK OF THE GODS

Cocoa (Theobroma cocoa L.), which
has a high export volume in the global
confectionery and chocolate industry,
originated in the eastern Andes of
South America and was called “The
Drink of the Gods" in Greek because it
was consumed by the elite class of its
time. Recent archaeological evidence

JANUARY/FEBRUARY 2024

found in southern Ecuador shows that
cocoa beans have been cultivated

by indigenous people for more than
5,300 years. The seeds of Theobroma
cocoa were used as both a food
ingredient and currency in trade by
many ancient civilizations, including
the Mayans, Incas, and Aztecs. Today,
the economic value of cocoa and its
products is increasing daily, and it

has become an important livelihood
source, especially for developing
countries in West Africa, South
America, and Southeast Asia. Cocoa
cultivation holds great economic
significance in these countries.

The cocoa market is valued at over
approximately USD 9.0 billion per year.

THE MOST COMMERCIALLY
VALUABLE SPECIES: COCOA

The cocoa tree (Theobroma cacao
L), taxonomically belonging to the
Sterculiaceae family, is a member
of the Theobroma genus, which is
divided into twenty-two species,
and it is the species with the highest
commercial value. T. cacao shares at
least one common fatty acid content
with other Theobroma species
but is distinguished from the other
twenty-one Theobroma species by its
palmitic acid content in the fatty acids.
T. cacao L. first appeared in Central
and South America and is now widely
cultivated in countries with tropical
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climates located within 20 degrees
north and south of the equator, at
altitudes less than 294 meters. The
cocoa tree can be grown in regions
with temperatures ranging from
18-30°C year-round, a regular rainfall
regime, and rainfall around 1250-
3000 mm, in soils rich in nitrogen,
potassium, and trace elements.

The cocoa tree is a perennial tree
that can reach a height of 4 to 8
meters and can grow up to 10 meters
in shaded areas formed by broad-
leaved trees. The pods of the cocoa
tree are oval-shaped, varying in length
from 10 to 30 cm, and contain 30-40
seeds. Cocoa seeds are ellipsoid or
oval-shaped, 2-3 cm in length, and are
embedded in an acidic sugary layer
called “pulp,” which constitutes about
40% of the fresh fruit weight. Among
the regions where the cocoa tree is
cultivated, West Africa, consisting
of countries such as Ghana, Ivory
Coast, and Nigeria, is the region with
the highest cocoa production. On a
country basis, Ghana, Ivory Coast,
Brazil, Ecuador, Malaysia, Cameroon,
Indonesia, and Nigeria are the
leading countries in cocoa production
globally, accounting for approximately
Q0% of total production.

COCOA VARIETIES

The botanical and geographical
origin, composition, yield, and end-
product characteristics of cocoa are
influential factors. Due to natural
environmental conditions and
agricultural practices, new cocoa
varieties have emerged through the
hybridization of different varieties.
Thus, cocoa beans from different
countries can be distinguished from
one another. Varieties are defined
based on genetic origin factors such
as the morphology and size of the
pods, and the color and aroma of the
beans. Forastero, Criollo, and Trinitario
are the most widely cultivated cocoa
varieties globally, differing in aromatic
properties. Forastero is the most
frequently cultivated and used variety
among these. It is widely grown in
Brazil and West Africa. Although this
variety is highly productive due to
its resistance to drought, diseases,
and pests, it is considered poor in
quality characteristics and aroma
components. This variety constitutes
about 85% of the annual global cocoa
bean production.

5% OF COCOA PRODUCTION

Criollo is predominantly grown
in Venezuela. Central America,
Madagascar, and Sri Lanka are
other preferred regions for this
variety. Despite its high-quality
characteristics and rich aroma

content, it is less commonly
cultivated worldwide due to its

low productivity. Its production
amounts to approximately 5% of total
global cocoa production. The third
variety, Trinitario, is a hybrid variety
obtained by crossbreeding Forastero
and Criollo. It exhibits desirable
qualities in terms of both quality and
productivity and constitutes 10-15%
of total cocoa production. Trinitario
cultivation is commonly found in
Venezuela, Cameroon, Ecuador,

Sri Lanka, and Papua New Guinea.
The variety known as Nacional or
Arriba is native to Ecuador. It is highly
aromatic and darker and more tannic
than the Criollo variety. However, it

is known that pure Nacional types
have undergone significant genetic
changes.

COMPOSITION OF COCOA BEANS

The number of seeds in a cocoa
fruit varies depending on the variety.
For Criollo, there are 20-30 seeds,
while Forastero and Trinitario have
about 30-40 seeds, each measuring
15-30 mm in length and weighing
1.0-1.3 g. After processes such as
fermentation and drying, these seeds
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are referred to as cocoa beans. The
seeds have a brown or chestnut-
colored shell and are covered with a
sweet pulp. This pulp contains 9-13%
sugar, primarily citric acid among
various organic acids, and 0.4-0.6%
protein.

Cocoa beans consist of
approximately 85% cotyledon
and 15% shell. Each seed contains
two cotyledons (nibs) and a small
embryo region completely enclosed
by the shell. The cotyledons store
nutrients for the developing plant.
They comprise two types of storage
cells: white cells containing lipids,
proteins, and starch, and purple cells
containing polyphenols. The main
component of cocoa beans is cocoa
butter, and its composition varies
according to geographical origins.
Cocoa beans contain methylxanthine
derivatives, primarily theobromine
and caffeine, at about 1.5% (m/m)
and polyphenols at 12-20% (m/m),
which contribute to the bitter and
astringent taste. Cocoa butter,
the primary component of cocoa
beans, is typically in the form of
triacylglycerol, comprising about 50-
55% of the dry bean weight.
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AN IMPORTANT AND
EXPENSIVE RAW MATERIAL

Cocoa butter is an important
and expensive raw material used
in the chocolate, confectionery,
pharmaceutical, and cosmetic
industries. Due to its unique
composition, cocoa butter imparts
desirable physical properties to
the manufactured product, such as
melting in the mouth, glossiness,
taste, and brittleness. Cocoa butter
makes up about one-third of the
chocolate content and significantly
affects the quality of the final product.
Cocoa butter derived from different
sources must meet certain criteria.
Pure pressed cocoa butter should
contain no more than 1.75% free fatty
acids. Cocoa beans also contain
certain amounts of mono-, oligo-,
and polysaccharides. The total
monosaccharide content in the dry
matter is 0.39-3.48 g/100 g, while
for starch, the major component
of the polysaccharide group, this
value is 3.00-7.00 g/100 g. The
main components of the plant cell
wall, classified as carbohydrates,
include cellulose, hemicellulose, and
pectic substances, which are also
present in cocoa beans. Fructose,
glucose, and sucrose are the primary
monosaccharides in cocoa beans,
followed by small amounts of
raffinose, stachyose, and verbascose.
Fructose and sucrose are found in
higher amounts compared to other
mono- and disaccharides and, along
with glucose, play significant roles
during the fermentation and roasting
steps of the cocoa bean processing.
Sucrose is used as a sugar source
for fermentation and as a source
of reducing sugar for the roasting
process. The development of typical
cocoa flavor begins during the
fermentation stage and is completed
by the roasting step, where reducing
sugars in cocoa beans participate
in the Maillard reaction, producing
aromatic compounds. Sucrose,
fructose, and glucose are critical for
these steps.

VARIABLE PROTEIN CONTENT

Another important component
group in the cocoa fermentation
process is proteins. The amount
of these proteins varies with
fermentation. Before fermentation,
albumin ranks first, followed by
globulin, with glutelin and prolamin
in subsequent positions. With
fermentation, the proportions of
albumin and glutelin increase,
globulin decreases, and the
proportion of prolamin remains
unchanged. The protein profile

of cocoa beans is influenced by
post-harvest conditions, including
soil and climate characteristics

and harvest conditions. During
fermentation, proteins are broken
down into oligopeptides and free
amino acids through microbial and
enzymatic pathways. These amino
acids, along with the reducing
sugars present in cocoa beans,
participate in Maillard reactions

and Strecker degradation during
roasting and drying, contributing

to the development of the typical
cocoa aroma. The thermal process
applied during roasting also plays

a significant role in the degradation
of albumin proteins. It alters the
amounts and compositions of free
amino acids in cocoa beans. The free
amino acid content of non-fermented
cocoa beans is relatively low, with the
existing amino acids predominantly
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belonging to the acidic amino acid
group. Fermentation conditions (pH,
temperature, duration, air) especially
affect the enzymatic activities

of aspartic endoprotease and
carboxypeptidase enzymes, which
attack storage proteins. As a result,
both the total amount of free amino
acids and the hydrophobic character
of amino acid composition increase in
fermented cocoa beans. The amounts
and compositions of free amino acids
in cocoa beans vary significantly

not only with fermentation but also
according to geographical origins.
While the hydrophobic amino acid/
acidic amino acid ratio is close to 1

in non-fermented cocoa beans, this
ratio averages 3 after fermentation.
Fermentation particularly increases
the amounts of hydrophobic amino
acids such as leucine, alanine, and
phenylalanine.
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COCOA PRODUCTS

Cocoa Nib

Cocoa nib is a cocoa product
consisting of cocoa butter and
defatted cocoa solids, obtained
by breaking and separating the
shell from roasted or unroasted
cocoa beans (TSE, 1990). Generally,
cocoa nibs contain about 54% fat,
31% carbohydrates, 11% protein, 3%
polyphenols, and less than 1% mineral
matter. Cocoa butter constitutes
about 50-55% of the mass of roasted
cocoa bean cotyledons.

Cocoa Mass

Cocoa mass is a cocoa product
obtained by grinding shelled cocoa
beans without altering the fat content,
where the shell content is no more
than 5% (m/m) of dry matter, and
the fat content is at least 48% of dry
matter. The particle size of cocoa
liquor, produced by grinding cocoa
nibs, is determined based on the
intended use of the cocoa liquor.
Cocoa liquor forms the basis of
all cocoa products, and since its
quality depends on the beans used,
manufacturers blend different types
of beans.

Cocoa Butter

Cocoa butter, one of the main
components of chocolate, exhibits
unique melting and crystallization
properties due to its physical and
chemical characteristics. It is solid
at room temperature and melts
at body temperature, displaying
different crystal structures such as

N, N, N, and N. The melting point of
cocoa butter is influenced by its
polymorphic structure. The crystal
structure and melting points of
cocoa butter significantly affect the
quality characteristics of chocolate,
such as brittleness, melting profile
in the mouth, and flow properties.
The characteristic features of cocoa
butter are determined by parameters
such as the presence and amounts
of components like triacylglycerols,
phospholipids, diacylglycerols,
and free fatty acids, as well as
triacylglycerol compositions, solid
fat content (SFC) value, iodine value,
saponification value, acid value, and
smoke point.

Cocoa butter, which constitutes
about 55% of cocoa beans, is rich
in saturated fatty acids like palmitic
acid (C16:0) (25.0-33.7%) and stearic
acid (C18:0) (33.7-40.2%), and
unsaturated fatty acid oleic acid
(C18:1) (26.3-35.0%). These dominant
fatty acids in cocoa butter form the
triacylglycerols POSt (glycerol-1-
palmitate-2-oleate-3-stearate), StOSt
(glycerol-1,3-distearate-2-oleate)
(27.8-33.0%), and POP (glycerol-
1,3-dipalmitate-2-oleate). These
TAGs, rich in saturated fatty acids,
make up 92-96% of the total fat
composition. Additionally, mono-
and diacylglycerols, polar lipids
like glycolipids and phospholipids,
sterols, and free fatty acids are other
compounds found in cocoa butter.
Due to this composition, cocoa
butter has a high SFC value at room

temperature, resulting in a brittle and
hard structure, and the SFC value
drops to zero at 37°C due to the sharp
melting profile.

The amounts and compositions
of free fatty acids, TAGs, and
phospholipid components in cocoa
butter affect the nucleation and
crystallization mechanisms and
vary according to the origin of the
cocoa butter. If cocoa butter contains
high amounts of diunsaturated
TAGs, diacylglycerols, and free fatty
acids, these components impact
the crystallization mechanism by
either increasing the induction time
or reducing the crystallization rate.
The types of phospholipids also vary
with the origin and influence the
nucleation rate of cocoa butter.

Cocoa Powder

After removing cocoa butter from
cocoa liquor using a horizontal press,
the remaining product is called cocoa
cake, which contains 10-24% cocoa
butter depending on the method and
pressure used. Cocoa cake is ground
using hammer or tooth grinders to
obtain cocoa powder with the desired
particle size. Before grinding, the
cocoa cake is cooled to reduce the
adverse effects of heat generated
during grinding on color pigments.
The tempering process applied to
cocoa powder after grinding ensures
the formation of stable crystal forms
of cocoa butter.

Prepared by: Sultan Demirci &
Prof. Dr. Nevzat KONAR
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Food Technology and Edible
Films and Packaging

Plastic waste amounts are
increasing worldwide, leading to
pollution. The rise in environmental
concerns and sensitivity encourages
efforts to reduce dependence on
petroleum-based plastics. However,
innovative solutions are needed to
mitigate the severity and effects of
this issue. While the recycling of
plastic waste is increasing, it alone
is not a comprehensive solution.
Reducing the use of fossil-based
plastics is a crucial aspect of
sustainability. With the increasing
global awareness and efforts in this
regard, biologically derived polymers,
which serve as alternatives to fossil-
based plastics, are gaining popularity
as food packaging and film materials.

Furthermore, food products are
preserved using active packaging
technology for various reasons,
including extending shelf life,
preserving quality characteristics,
maintaining nutritional value, and
preventing any loss of sensory
properties. Active packaging containing
antimicrobial and antioxidant
bioactive components helps prevent
food spoilage. The use of bioactive
components in packaging not only
enhances the preservation of food but
also enables the production of foods
enriched with bioactive compounds
and high health benefits. Due to health
concerns associated with synthetic

active components, research is
focusing on edible food packaging
containing natural active ingredients.

Active and edible packaging is a
new concept aimed at providing high-
quality and safe food while reducing
environmental hazards associated
with non-biodegradable food
packaging waste. These innovative
packaging materials also function
as a “food preservation” method,
besides their barrier properties. The
enhanced functionalities of packaging
materials result from the addition of
specific active substances not found
in traditional packaging. Generally,
active packaging systems can include
antimicrobial agents, antioxidants, and
various other bioactive components.
In recent years, many researchers
have focused on developing
biodegradable, active, edible
packaging using natural bio-based
sources to mitigate or eliminate
the environmental disadvantages
of existing packaging systems and
conserve fossil fuel resources,
considering food safety and
consumer concerns.

Edible films and coatings for food
preservation are produced using
polysaccharides, proteins, and lipids
separately or in combination. Zein,
hydroxypropyl methylcellulose
(HPMC), and gelatin are biopolymers
capable of film formation. Zein, a

maize protein, is soluble in organic
solvents like ethanol and is preferred
for edible film production due to its
low solubility in water, compatibility
in blends, and film-forming ability.
Depending on the production
method and composition, different
morphological, hydrophobic, water
permeability, and mechanical
properties of zein films can be
obtained. For instance, zein films
obtained by casting exhibit smooth
surfaces, and UV/ozone treatment
can impart hydrophilic properties
to hydrophobic films. Additionally,
the use of tributyl citrate in zein
film production has been found

to increase water resistance and
mechanical strength compared to
films without it.

HPMC is a cellulose derivative
widely used in food as an emulsifier,
stabilizer, or thickening agent. Its
film-forming ability makes it suitable
for edible film production due to
its good solubility in water. Films
prepared using the casting method
have been reported to be moderately
flexible with good tensile strength,
making them suitable for edible
coating applications. Enriching HPMC
films with phenolic compounds has
been shown to affect their glass
transition temperature, mechanical
properties, and moisture and oxygen
permeability.
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Gelatin, derived from collagen
extracted from animal tissues and
bones, is a structurally irreversible,
pure protein used as a coating
material, emulsifier, and thickener in
the pharmaceutical, cosmetic, and
food industries. The use of gelatin in
film and coating materials has been
a focus of research in recent years.
Gelatin films exhibit good oxygen and
carbon dioxide permeability, and in
cases where this is problematic, the
permeability issue can be overcome
by adding polyphenols to the films.

Due to their high solubility in
water, gelatin and HPMC films swell
and allow gas transmission upon
contact with water. To address this
issue, secondary materials enhancing
hydrophobicity and strengthening
mechanical properties are added to
the film solution. Films reinforced
with resin and beeswax have been
reported to improve moisture and
oxygen permeability and mechanical
properties. Incorporating beeswax
into hydrophilic HPMC films has
been found to reduce moisture
permeability.

One-dimensional nanofibers play an
important role among nanostructures
due to their large surface area, porous
structure, and perceived safety
compared to other nanostructures.
Various methods, including
phase separation, self-assembly,
drawing, template synthesis, and
electrospinning, are used to produce
nanofibers, with electrospinning being
the most commonly used technique in
recent years.

Electrospinning is favored for the
production of edible films containing
nanofibers due to its simplicity,
cost-effectiveness, flexibility, ability
to produce fibers with a diameter
of less than 100 nanometers,
and applicability to biopolymers.
Ensuring food safety through film
production via electrospinning
and preserving foods by coating
them with nanofibers are current
research topics. During nanofiber
production, the encapsulation of
bioactive components (such as drugs,
vitamins, antioxidants, essential fatty
acids, etc) into fibers is possible
using the electrospinning method.
Encapsulating various bioactive
components to enhance antioxidant,
antimicrobial, and other positive
health effects of films has been
found to improve film properties.

For instance, lauric arginate (LAE)
encapsulated into chitosan and
polyethylene oxide (PEO) nanofibers
produced using the electrospinning
method has been shown to widen
the inhibition zone for Gram-negative
Escherichia coli and increase the
inhibition zone for Staphylococcus

aureus. Another study found

that encapsulating carvacrol into
polylactic acid (PLA) nanofibers
increased thermal stability, effectively
preventing microbial spoilage when
applied to bread.

While casting is the best-known
and easiest applied method for film
production, achieving desired film
properties in a controlled manner
is not always possible. Common
issues encountered with the casting
method include the formation of
heterogeneous, rough, and brittle
films. To prevent these issues,
additional methods are applied
during casting, and plasticizers
are sometimes used. Research
has shown that films produced
using the electrospinning method
exhibit different physical properties
from those obtained using the
casting method. Films made of poly
(N-caprolactone) prepared by casting
are observed to be very brittle with
low flexibility. However, extremely
flexible films are produced using
the electrospinning method. While
gelatin/zein films produced by the
casting method exhibit hydrophilic
properties, those produced
by electrospinning are highly
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hydrophobic.

An increase in the market share
of bioplastics is expected, driving
significant growth in biopolymers in
recent years in terms of technological
developments and commercial
applications. However, there is a need
to identify innovative biopolymer
alternative sources. According to
recent research by the Food and
Agriculture Organization of the United
Nations (FAO), global demand for
food, feed, and fiber is expected
to increase by 70% in the first half
of this century. Sustainable and
environmentally friendly production
of plant-based materials is one
such alternative source. Because,
biopolymers naturally derived from
plant biomass can be used in the
production of edible packaging. For
example, microalgae, which do not
compete with food sources, have
the potential to be a good biomass
source for bioplastic production due
to their ability to develop in waste
and accumulate high lipid content.
Furthermore, bioplastic production
from microalgae is more sustainable
and compatible with circular economy
and bioeconomy approaches.

Prof. Dr. Nevzat KONAR
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&5
The Effects of Texture

in Cultural Differences
in Food Preferences

Texture preferences in food
items can be influenced by factors
such as their inherent aroma,
particle size, matrix type, fat
content, microstructure, as well as
socio-cultural, psychological, and
physiological characteristics (such
as familiarity with the product,
expectations from the product, and
sensitivity). Among different socio-
cultural groups and geographical
regions, reasons for variations in
the oral texture perception of foods
include individual tactile sensitivity
and differences in oral processing
behavior. Additionally, taste
perception and texture attributes of
foods are influenced by fungiform
papillae in the mouth and receptors
for the bitter taste compound
6-n-propylthiouracil (PROP).

Various scientific studies have
shown that PROP status can affect
individuals' sensory and texture
perception while consuming food,
and significant differences have
been found among individuals from
different cultures. For example,
significant differences were found
between consumers from East
and Southeast Asia compared to
those from Europe, and variations
in preferences were even observed
among countries within the same
region. Research comparing
the masticatory performance of
Chinese adults with that of Western
European consumers supports this
finding. Furthermore, the effects of
African consumers having longer
tongues on food consumption
and preference have also been
studied. Ethnicity, along with the
demographic characteristics of the
relevant community, is a factor that
needs to be considered.

All these factors influence
intercultural food preferences and
purchasing behaviors. For instance,
European consumers generally
prefer products that create hard
and firm responses during chewing
processes, while Asian (East and
Southeast Asia) consumers prefer
those that create softer responses.
Genetic differences in mouth, jaw,
and dental structures, as well as the
preference of Asian consumers to

keep food in their mouths for longer
periods and move it between the
tongue and the roof of the mouth,
may contribute to this difference.
Some food items commonly
consumed in these regions, such

as noodles and rice bread, can also
be associated with the widespread
adoption of oral behavior
characterized by these food items

=il

and their general preference criteria.
As a result of research, it has
been indicated that the volumes
of fungiform papillae in the tongue
structure of some Asian countries
are higher compared to European
consumers. Accordingly, it can be
predicted that these consumers
have a higher aroma and flavor
perception, and this situation can
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affect their food preferences and
likings. The relatively higher level
of texture and aroma perception
and sensitivity of consumers

with these characteristics can

lead to an increase in liking and
acceptance levels if softer foods are
more aromatized in the products
presented to them, provided that
these aromatic characteristics

are in line with the preferences

of consumers. Additionally, it has
been shown that some Asian
consumers have higher sensitivity
in perceiving small particles/
granules in the composition of
food materials. These findings can
directly be applied in chocolate and
confectionery technologies. Texture
properties in both technologies can
be differentiated through process
applications and alterations. For
example, by modifying the particle
size distribution in chocolate and
similar products, the liking level

of some Asian consumers can

be increased. Similarly, changes

in the glucose syrup/sucrose

ratios or adjustments in stabilizer
hydrocolloid selection and ratio in
confectionery products will result
in various end products with higher
texture preference.

Oral process behaviors and
habits in food consumption are
also associated with consumer
characteristics, as emphasized and
rationalized above. For instance,
increasing the viscosity of liquid
foods or the hardness of solid foods

reduces consumption speed. At
the same time, the oral physiology
and anatomy of consumer groups
also affect oral process behavior
in food consumption. The correct
identification and understanding
of these characteristics and
differences can lead to the
development of tastier and more
beneficial foods for specific
consumer groups and contribute
to commercialization and market
share regionally. Genetic factors
should also be considered among
these variables. Additionally, age
differences that vary regionally
and nationally are a significant
factor. Because the lower saliva
flow rate, smaller mouth volume,
relatively fewer teeth, lower tongue
pressure, and decreased biting
force of elderly individuals affect
food liking and expectations.
Another parameter affected by
oral physiology and anatomy is
consumption capacity. Consumption
capacity is related to breaking
down food into appropriately
sized bites until food items can be
swallowed comfortably and safely
by individuals. Eating capacity
affects oral process behavior and
can be determined as a result
of the multiple effects of various
factors such as tongue mobility
and position, saliva secretion, and
mastication performance.
Considering the factors
mentioned above, it can be stated
that the modification of food

materials' texture properties is
crucial according to consumer
groups. Modifications can also

be applied to moisture levels.
Especially, reducing the hardness
among texture properties will result
in foods that may have a higher
liking level. With the reduction

of hardness, the release rate and
ratio of volatile compounds in the
composition of related foods will
change, and in this case, the level
of perception of the food material's
aromatic properties may also
increase. This situation may not only
affect the quality of food but also
have consequences for the potential
health effects of the related food
material. Additionally, it should be
considered that some of these
components undergo changes in
the absorption stage, especially
with the transition to saliva secretion
during the mastication process

in the mouth. The changes that
occur in the food material during
this process affect the release and
utilization rate of some bioactive
components in the composition

of the related food material, as

well as some nutrients that are
important for consumer nutrition and
health. Consequently, it should be
taken into account in food process
and composition development
studies that chewing is one of the
first stages of encountering food
materials, and digestion is a process
that begins in the mouth.

Prof. Dr. Nevzat KONAR
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‘Yayla (Highland) soup’ of the world
became among the best

Soups, which are consumed fondly with different ingredients, continue to be
indispensable on the tables. CNN Travel ranked the best soups in the world. A
taste from Turkish cuisine was also included in the list.

The best soups were determined
in the evaluation made by CNN Travel.
Yayla (Highland) soup’ was listed
among the 20 best soups in the world.
While describing the taste of Yayla
(Highland) soup, statements such
as adding a piece of dried mint to
the soup using boiled rice or barley
will help balance the light flavor of
yoghurt and that it should be served
with fresh pita.

Here is the list of the
best soups in the world

@ Yayla Corbasi, Tlrkiye

® Banga, Nigeria

® Beef pho (phd bo), Vietham
@® Bors (Borscht), Ukraine

® Bouillabaisse, France

® Caldo verde, Portugal

® Chupe de Camarones, Peru
® Gazpacho, Spain

® Groundnut, Africa

® Gumbo, ABD

® Harira, Morocco

® Kharcho, Georgia

@® Lanzhou, China

® Mohinga, Myanmar

® Menudo, Mexican

® Moqueca de camarao, Brazil
® Soto ayam, Indonesia

@ Tom yum goong, Tayland ! = -_
@ Chorba frik, Algeria, 2 N
Libya and Tunisia P \ - ‘
L pe ¥

® Tonkotsu ramen, Japan : : P .
Bouillabaisse, France Groundnut, Africa
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Answers from Murat Tarakcioglu, President and CEO of Cargill
Food Solutions Turkiye, Middle East, and Africa

Alternative to cocoa butter
Produced in Balikesir

Cargill Food Solutions
Turkiye, Middle East
and Africa’s Chairman
and CEO Tarakg¢ioglu,
predicts that the process
affecting cocoa and
cocoa butter prices may
continue for at least 2-3
more years, explained
the TurCao product they
produce at the Turyag
factory in Balikesir.

Global food trends are changing
due to generations and technology.
Murat Tarakgioglu, Chairman and
CEO of Cargill Food Solutions Turkiye,
Middle East and Africa, drew attention
to consumer shelf preferences and
answered our questions.

What are your views on
n the prominent global
food trends?

At Cargill, we conduct research
on consumer trends every year.
Four macro trends stand out. Firstly,
“Healthy for Me". Consumers are
leaning towards holistic nutrition.
Functional foods such as probiotics,
prebiotics, postbiotics, fibers, and
proteins are now more important.
Another trend is “Conscious
Consumption”. Consumers are
conscious of water consumption
and environmental sensitivity when
getting value for their money, and
they make their preferences based
on these criteria. Thirdly, "Experience”,
wanting to enjoy what they eat,
sometimes experiencing nostalgia
with a taste they get. And fourthly,
“Making My Life Easier”, looking
for practical foods that are easy
to prepare and consume quickly.
Similarly, there are those who follow
vegan, vegetarian, and ketogenic
diets. Therefore, consumers want
to see what they need on the shelf.
At Cargill, we provide solutions with
sustainable and innovative food and
food ingredients to meet these trends.

REACHED SIX THOUSAND
FARMERS

Can you share your
E recommendations for
sustainable agricultural

activities and food production for
our exporters?

From a sustainability perspective,
we are in a period where plant-based
alternatives that use fewer resources
are prominent. Modernization of
irrigation systems in agricultural
activities and methods such as drip
irrigation that ensure efficient use
of water increase the sustainability
of water resources. Furthermore, at
Cargill, we always encourage our
supplier farmers to use regenerative
farming practices to increase soil
fertility, support biodiversity, and
improve ecosystem health. Within

this scope, our corporate social
responsibility program, “1000 Farmers
1000 Abundance," which is entering
its sixth year, reaches more than
6,000 corn, sunflower, and canola
farmers, allowing them to benefit
from digital technologies in their
production and introduce them to
regenerative farming practices. In
summary, to remain competitive
globally, it is important to emphasize
that sustainability is one of the most
important factors.

ETS IMPACT WILL BE SEEN
AFTER 203%&

What are your predictions
B for emission trading
systems? Will we
encounter different applications in

various components of the global

market regarding this system?
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Emission Trading Systems (ETS)
are a significant milestone in the
fight against climate change. Today,
ETSs are actively implemented in
36 countries, covering 18% of global
emissions. The European Union
took the lead in this regard and has
gradually implemented the ETS since
2005, After announcing a series of
revisions, including the Border Carbon
Adjustment Mechanism (BCAM),
last year to achieve the goals of the
European Green Deal, preparations for
the transition to ETS have accelerated
in our country as well. Free allocations
within the EU ETS will be phased out
by 2034, so we will see their economic
impact after this year. Therefore, the
scope of ETS, which is currently more
strictly applied in sectors such as iron/
steel, aluminum, cement, fertilizer, and
electricity, will expand rapidly in the
coming years. It is crucial to prepare
urgently for this new period in line with
sustainability goals.

TURCAO 100 PERCENT
COMPATIBLE

Can you discuss the
recent developments in
the cocoa market and the
projections you have made
considering these developments as
a leading cocoa-producing
organization?

Due to supply shortages caused by
climatic factors in West Africa, cocoa
reached its all-time highest price. Poor
weather conditions such as prolonged
drought and heavy rainfall, along with
plant diseases, are affecting the crop,
which is the main cause of supply
issues. Although it is difficult to predict
how long the process will continue, it
is expected that the current problems
will have a minimum impact over the
next 2-3 years.

As Cargill, in order to provide
solutions to supply-related issues
in our country, we launched our

locally produced TurCao product at
our Turyag factory in Balikesir earlier
this year. TurCao, a cocoa butter
equivalent that is 100% compatible
with tablet chocolate, dragee,
praline, and wafer applications, offers
longer shelf life and improved heat
resistance by providing equivalent
performance to cocoa butter with its
Shea Stearin content in its formula.
Turyag TurCao is a significant step
that will help manufacturers switch
from imported products, reduce
costs, and provide more flexibility for
sustainable and delicious chocolate
production in Turkiye.

HERBAL NUTRITION IS IN VOGUE

How will the perception
E and attitude of
environmentally and
health-conscious consumers
towards plant-based products
compared to animal-based
products affect the food market?

Interest in plant-based products
has increased significantly with
the growing concerns about the
environment and health. Plant-
based nutrition is generally seen
as a more sustainable option and
has less environmental impact
compared to animal products.
Additionally, the health benefits of
plant-based nutrition are increasingly
being researched, which also
directs consumers towards such
products. The increasing interest and
demand for plant-based products
from environmentally and health-
conscious consumers promote
a movement towards a more
sustainable and healthy food system.
In response to this changing demand,
we are seeing an increase in the
variety of plant-based products in the
market. With the introduction of new
products such as plant-based meat
and dairy alternatives, vegetarian,
and vegan products, the market is
expanding.

! Turkiye?
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. Tiirkiye exports
. to 70 countries

Can we get information
E about the priorities and

activities of Cargill

At Cargill, we work to ensure safe,

responsible, and sustainable provision
: of food needs in our country, as we do
worldwide. Since the 1960s, we have

¢ been operating in Turkiye, serving as

¢ a solution partner for producers in the
: food ingredients and solutions, animal
i nutrition, and industrial products

: sectors through our offices in Istanbul
: and Ankara, as well as our production

¢ facilities in Bursa, Balikesir, Kocaeli,

i and Sakarya. We offer innovative

: products and solutions to our

: customers by producing starches and
i sweeteners, edible vegetable oils,

: texture solutions, cocoa products,

: oleochemicals, bioindustrial products,
: and premixes and basic blends for

i animal nutrition,

PRODUCES LOCAL AND
HERBAL RAW MATERIALS

We produce a high proportion

: of domestic and plant-based raw

i materials used in a wide range of

: products, from biscuits to soups,

: medicines to paper towels, clothing
: to shopping cartons. With the

: emulsifiers, lubricating esters, and

: fatty acids we produce using plant-
: based raw materials, we provide

: alternatives to imports for many

¢ sectors such as furniture, metal, wall
: paint, construction, textiles, plastics,
¢ rubber, transformers, oil drilling, and
: lubricants. In short, we are present in
: every aspect of life.

Through local production, we

: support our country's industry

i and export to 70 countries on five

: continents. We continue our efforts to
¢ increase the number of countries to

i which we export.

In addition to contributing to the

country's economy through our

: commercial activities, we also strive
to support the sustainable social

: development of our country through

¢ our corporate social responsibility

i programs. With the “Tomorrow's

i Women Leaders" Program we have

: been running in collaboration with the
¢ Turkish Education Foundation (TEV)

! since 2021, we support the education
i of female students, and with the 1000
: Farmers 1000 Blessings” Program,

¢ now in its sixth year, we continue

: our efforts to increase the welfare of

: farmers, enhance the productivity of

: their products, and support social and
¢ digital transformation in agriculture.
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IHBIR BOARD MEMBER AHMET ERGIN OKANDENI|Z HEADING:

Wheat production will increase
There will be no need for imports

IHBIR Board Member Okandeniz, stating that when an average yield of 359
kilograms per hectare is achieved in wheat production in collaboration with
the public authority and with the effect of technological developments in
agriculture, there will no longer be a need for wheat imports, expressed that
wheat production has become a state policy as a strategic product.

We discussed a series of topics
with IHBIR Board Member
Ahmet Ergin Okandeniz, one of
the figures contributing to Turkey's
leadership in flour exports, ranging
from the effects of the climate
crisis to logistical issues and the
sector's goals. Addressing IHBIR
News' questions, Okandeniz also
highlighted another issue, food
waste.

/aw . Turkiye is the world
Q

/ leader in flour exports.
What needs to be done
for Tiirkiye to maintain this position
considering the climate crisis?

As Turkish flour industry, we have
maintained our export leadership
for the past 10 years. Especially in
2023, we achieved a record-breaking
export of over 3.6 million tons,
marking the highest export record
of all time. First and foremost, we
must realize that the climate crisis
is no longer just an impending risk
but a threat we must globally tackle
for food access at our doorstep.

In this context, we must expedite
the transition to renewable energy
in our industries as part of the
green consensus, along with twin
transformation, to combat extreme
heat, drought, natural disasters,

and energy-related issues brought
by climate change. Additionally, in
today's world where the population
increases significantly every year,
unconscious consumption practices
have escalated food waste to
alarming levels. The fact that

1.3 billion tons of food is wasted
worldwide is another issue we need
to address.

YIELD TARGET PER HECTARE
IS 359 KILOGRAMS

Within the scope of the green
consensus, we will accelerate
our efforts to maintain quality and
increase yield while aiming to zero
out the carbon footprint in the

IWW
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upcoming seasons. Additionally,

while the average yield per hectare of
wheat in TUrkiye is 254 kg, in Europe,
this average is 359 kg. In summary,

as flour industry stakeholders, by
collaborating strategically with

the relevant authorities of our
government and Turkish producers,
and by monitoring technological
developments in agriculture (such as
pesticide application, drone usage),
we aim to achieve an average yield

of 359 kilograms per hectare. When
we reach this yield target, which

is approximately twice the current
average, we will effectively double the
production quantity, eliminating the
need for wheat imports.

THE DAYS OF INSUFFICIENT
PRODUCTION ARE BEHIND US

/=  We observe periods when
/‘ domestic production is
=V insufficient. During these
times, price pressures come to the
forefront. Could you explain the

L

N

i

steps that need to be taken for
farmers to turn more towards wheat
production?

Especially in the last two years,
thanks to the efforts carried out by our
government in collaboration with the
Ministry of Agriculture and Forestry of
the Republic of Turkiye, the significant
increase in support provided to our
farmers and the increase in cultivation
areas, we closed the 2023 season with
the highest production quantity in the
last 7 years, reaching 22 million tons.
We also expect this upward trend to
continue in 2024. Our production area,
which has been in a declining trend
for the past 10 years and decreased to
6.4 million hectares, has risen again to
7.3 million hectares in 2023. With our
new contract farming model, we will
continue to see our farmers turning
towards wheat production. Here, |
can happily express that the days of
insufficient production are behind
us, and we see that wheat has been
identified as a strategic product and
has become a government policy.
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THE GREATEST STRUGGLE:
CLIMATE CRISIS

agricultural production
yields. Considering

factors such as the depletion of
underground water and decreased
snowfall, what should be done to
protect domestic production?

As | mentioned earlier, the climate
crisis is now our greatest struggle
in production. The dangers awaiting
us not only affect a single sector of
production but will directly impact
8 billion people and the food
supply chain as well. According to
international sources, the highest
temperatures since the 1800s were
recorded in 2023. At this point,
we are in uncharted territory right
in the middle of climate change.
Unfortunately, we know very well
what led to this. For over a century,
we have been aware; if we increase
carbon emissions, atmospheric
temperatures will also rise. Being
able to control heatwaves and all
other effects entirely depends on
reducing greenhouse gas emissions
and achieving net-zero emissions. We
can only accomplish this by finding
a global solution. Our production
areas and yields are increasing every
year. Our government is acting with
foresight and shaping its policies
accordingly. As industrialists, we
should swiftly transition to renewable
energy use and prioritize global
collaborations and measures in
response to this climate crisis, which is
a global call to action for us, not just as
a country.

THANKS TO THE CORRIDOR, THE
MARKET HAS BEEN BALANCED
fC' _ What is the current

#= . The climate crisis affects
Q

situation in Russia and
Ukraine, where exporters
source wheat? Are there any issues
with the supply?
Unfortunately, conflicts and tensions

JANUARY/FEBRUARY 2024

We are competitive both
domestically and internationally

/= Our flour exporters
C / are facing
e

anti-dumping
investigations in some
countries. Why?
\Xe are competitive both
domestically and internationally,
just as we are competitive in

the domestic market, our flour
industry competes with itself in
exports as well. Low prices also
lead countries to conduct anti-
dumping investigations to protect
their producers as they fall

below the prices of the exporting
countries' own producers.

We produce with artificial

intelligence

/%= . Has our country

@ / adapted to the changes

=V in the flour sector
(Gluten-free, endemic species)?

The milling industry in our country
dates back a long way. We see
that many of the remnants of flour
products found in archaeological
studies shed light on world history
are in the Mesopotamia region.
Looking at today, we see that the
change is not only in consumption
habits but also in our production

methods. Today, our factories have
started production with artificial
intelligence. In addition, as the
Turkish flour industry, we can
produce flour according to all the
needs of the entire sector in flour
products and the taste preferences
of the countries we export to.

Here, it is possible to say that our
country is not only adapting but also
pioneering changing consumption
habits with numerous variety
options.

We add value to wheat
with modern mills

#aw . As amember of

@ the IHBIR Board of

= Directors, you are also
on the board of TUSAF. How did
the Turkish flour industry achieve
the success of becoming the
world’s number one supplier?

If we are at the top of the
world flour exports today, |
believe it is closely related to
the sector's extensive use of
technology. Sustaining a system
based on human resources is
not easy. Today, our modern
mills have greatly advanced.

e know how much value we
add to wheat with these modern
mills, how much we make
wheat valuable. As Turkish flour

on a global scale make it difficult for us
to focus on our goal of ensuring food
security and combating food waste
right next to us. The Russia-Ukraine
war does not seem to be ending in the
near future, but the process initiated
by our President with the grain corridor
has alleviated concerns throughout
the supply chain and opened up
opportunities for exporters amidst the

manufacturers, we produce
quality and healthy products
from wheat with mill machinery
manufacturers. While smoothly
fulfilling our product supply in
the domestic market, we also
develop products according

to the taste preferences,
weather conditions, and climate
conditions of the countries we
export to. We are one of the
most basic stakeholders in

the food sector, and within this
scope, we continue our efforts
to develop bakery products,
increase the variety range, and
ensure adequate nutrition for
low-income groups with all our
might.

commercial challenges brought by

the war. Even though the corridor is

not currently active, the market has
found its balance during this process.
Furthermore, entering the upcoming
periods with high stocks at the
Agricultural Products Office assures

us, as industrialists, that we will not
encounter any problems regarding raw
materials.
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in the

Russia holds the position of the
world's largest country with an area
of 17,075,400 square kilometers. This
area covers one-eighth of the world's
inhabitable land. Additionally, Russia
is the ninth most populous country
with a population of 145,478,097.
Possessing 23 UNESCO World
Heritage Sites and 40 UNESCO
biosphere reserves, Russia boasts
vast natural resources. The country
is divided into 85 federal subjects,
with Moscow serving as its capital.
Other significant cities include St.
Petersburg, Kazan, Novosibirsk,
Samara, and Kaliningrad.

CLIMATE AND WEATHER IN
RUSSIA

Due to its vast size, Russia
exhibits various climate types. While
the central regions experience a
tundra climate, a humid continental
climate prevails throughout the
country except for the central and
southeastern regions. Northern
European Russia and much of Siberia
feature a subarctic climate. In the
interior regions of northeastern
Siberia, winters are extremely harsh,
whereas in other areas, winters are
milder. The Arctic Ocean coasts and
the Russian Arctic Islands experience
a polar climate.

PLACES TO VISIT IN RUSSIA

As the largest country globally,
Russia offers vast opportunities for
visitors. Among the prominent cities
known for their historical, cultural,
and economic significance are
Moscow, St. Petersburg, Novosibirsk,
Vladivostok, Yekaterinburg, Nizhny
Novgorod, and Sochi.

Moscow: The captivating and
sophisticated capital of Russia,
Moscow stands out as a megacity
with world-class art galleries, first-
class restaurants, renowned shopping
centers, and vibrant nightlife. Major
attractions include Red Square,
the Kremlin Palace, the Pushkin
Museum of Fine Arts, Tolstoy's House,
Dostoevsky's House, the Mayakovsky
Museum, and the Tretyakov State
Gallery.

St. Petersburg: Located in
the northwest of the country and
formerly the capital of Imperial

Russia, St. Petersburg is Russia's
second-largest city after Moscow.
Notable landmarks include the Palace
Square, the Hermitage Museum, St.
Isaac’'s Square, Nevsky Prospekt, the
Mariinsky Theatre, and Vasilyevsky
Island.

Novosibirsk: Serving as both the
capital and the largest city of the
Siberian Federal District, Novosibirsk
is a significant transportation hub.
The city's history is intertwined with
the construction of the Trans-Siberian
Railway, making it a vital stop on the
route to Vladivostok. Top attractions
include the renowned State Opera
and Ballet Theater, Bugrinsky
Bridge, Metro Bridge, Lenin Square,
Novosibirsk Art Museum, Nicholas
Chapel, and the historic train station.

Vladivostok: Referred to as the
“‘San Francisco of Russia” due to its
unique landscape, temperate climate,
and lively urban life, Vladivostok
is situated approximately 6,500
kilometers from Moscow. Key
attractions include Lazurnaya Bay,
Russky Island, the Russky Bridge, the
Arsenev History Museum, and the
Primorsky Art Gallery.

Yekaterinburg: As Russia's fourth-
largest city, Yekaterinburg is situated
around the Ural Mountains. Rich
in minerals such as coal, salt, and
malachite, the city boasts attractions
like the Yekaterinburg Opera and
Ballet House, the Iset River Dam, the
Ganina Yama Monastery, and the

t Country
orld: Russia
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The Larges

House of Kirillov.

Nizhny Novgorod: Located just
four hours by train from Moscow,
Nizhny Novgorod is one of Russia's
most famous and largest cities. This
ancient city along the Volga River
impresses visitors with its medieval
architecture, unique cityscape, and
magnificent palaces. Key attractions
include the Kremlin Fortress, the
Millennium Monument, Saint Sophia
Cathedral, the Chkalov Staircase,
Schweitzer Park, and the Valery
Chkalov Monument.

Sochi: Renowned as Russia's resort
town, Sochi is a significant tourism
center for both summer and winter
vacations. Situated on the coast
of the Black Sea, the city attracts
domestic and international tourists
with its sunny beaches, luxury hotels,
first-rate restaurants, lively nightlife,
stunning natural scenery, and
numerous cultural events.

RUSSIAN CUISINE

Kasha: Breakfast porridge made
from milk, oats, buckwheat, or
semolina.

Blini: Small pancakes served with
caviar, fish, butter, and sour cream.

Ponchiki: Sweet fried pastries
served hot.

Piroshky: Meat-filled pastries
made with beef.

Borscht: Creamy beet soup.

Pelmeni: Traditional meat
dumplings.
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BEFORE TRAVELING TO
RUSSIA

Remember that antique items,
valuables, artworks, and manuscripts
cannot be taken out of the Russian
Federation without an export license,
except for those sold in souvenir
shops.

It is recommended to use bottled
water as drinking water in Russia.
Therefore, do not rely too much on
tap water.

Always carry Rubles with you.
Especially in rural areas, you may not

Russia uses grounded or
ungrounded 230V outlets, similar to
those in Turkiye. You do not need an
extra adapter for your trip to Russia.

find places to shop with a credit card.
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RUSSIAN FESTIVALS

® International Snow and Ice
Sculpture Festival in Krasnoyarsk in
January.

® Maslenitsa Festival in February to
celebrate the arrival of spring.

® Golden Mask Theater Festivalin
Moscow in March and April.

® White Nights Festivalin St.
Petersburg in May and June.

® Moscow International Film
Festival in June.

® Russian Winter Festival held in
December and January.

HOLIDAYS, CELEBRATIONS,
AND IMPORTANT DAYS IN
RUSSIA

@ New Year's Day (January 1st)

® Orthodox Christmas
(January 7th)

@® Defender of the Fatherland
Day (February 23rd)

® International Women's Day
(March 8th)

® Labor Day (May 1st)

@ Victory Day (May gth)

® Russia Day (June 12th)

@® Unity Day (November 4th)







