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Eren Giinhan Ulusoy
TUSAF Yonetim Kurulu Baskani
Chairman of Board of Directors

Turkiye Un Sanayicileri Federasyonu (TUSAF), un
sektoriinde hizmet veren kuruluslari bir cati altinda
toplayan ve sirekli gelisim ve c6zim odakli stratejiler
hedefleyen bir sivil toplum kurulusudur. Sektorin
ihtiyaclari  dogrultusunda arastirmalar ylriten
TUSAF; 8 Dernegi ve 412 Uyesini temsil ederek,
kamu sektord kuruluslari, diger meslek kuruluslari
ve sektor paydaslariyla isbirligi yapmaktadir. Un
sektorunln en Ust dizeyde yasal cati temsilcisi sifati
ile TUSAF, sektorimizin ihtiyaclari dogrultusunda
calismalarylritmekte, sorunlarina ¢6ztim aramakta
ve sektorln istikrarli bir bicimde gelisimine katkida
bulunmaktadir.

TUSAF, Turkiye'nin tim cografi bolgelerine yayilmis
firmalarin  kurduklari  derneklerin  dyelikleriyle
kurulan bir cati kurulustur. Bu baglamda sektdrle
dogrudanveya dolayliolarak temas halinde olan diger
kurum ve kuruluslarla devamli dirsek temasinda
olan TUSAF, Uyelerine ve Tirkiye un sanayisine
maksimum fayda saglamayi hedeflemektedir.

Sektortimiz icin yapilan calismalarindan daha fazla
verimin alinabilmesi, sektorin mevcut durumu ve
gelecege yonelik beklentileri konusunda her vyil
yaptigimiz kongre ve sergimize ilave olarak U¢ aylik
donemler itibariyle TUSAF Dergisi'ni 2016 yilinin
Nisan ayindan itibaren ilk sayisini yayinlamaya
baslayacagiz.

Hazirlanacak  derginin, sektorel politika ve
stratejilerin  olusturulmasi, gelecege  yonelik
projeksiyonlara ve piyasa arastirmalarina isik
tutmasi ve bu konudaki boslugu doldurmasi
acisindan faydali olacagi dislncesiyle sektorimiize,

camiamiza ve ilgililere hayirli olmasini dilerim.

Turkish Flour Industrialists’ Federation (TUSAF)], is a
non-governmental umbrella organization that brings
together establishments serving in the flour industry
and aiming to provide continuous development and
solution oriented strategies. TUSAF which conducts
researches based on the needs of the industry,
collaborates with public sector institutions, other
professional organizations and industry stakeholders
by representing 8 Associations and 412 members.
TUSAF, with the title of the highest level of legal
umbrella representative, carries out activities in line
with the needs of the industry, seeks out solutions
for its problems and contributes to the sustainable
development of the industry.

TUSAF, is an umbrella organization constituted by
the membership of the associations established by
the firms scattered all over the geographical regions
of Turkey. In this context, TUSAF, which is in constant
close contact with other organizations and institutions
that are in touch directly or indirectly with the industry,
intends to provide maximum benefit to its members
and Turkish flour industry.

In order to acquire more efficiency from the activities
performed for our sector, in addition to the annual
Congress and Exhibition we will begin publishing the
first issue of TUSAF Magazine in quarterly periods,
starting from April 2016.

| hope that the magazine to be prepared with the
idea of creation of sectoral policies and strategies,
shedding light on projections and market researches
for the future and filling the gaps in this regard, will
be beneficial to our industry, society and to all those
concerned.
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TUSAF olarak i¢inde bulunduumuz déneme kadar
sektor faydalarini gozeterek attigimiz adimlar ve
girisimler ile gerek dernek ve Uyelerimiz arasindaki
koordinasyon gerekse sektorin daha iyi tanitilmasi icin
yaptigimiz faaliyetlerimizin artarak ve hiz kesmeden
devam edecegi yeni bir donemin basindayiz.

Gecen faaliyet donemlerinde yapmis oldugumuz
calismalarin yapacak olduklarimizin bir nevi 1si§1 ve
habercisi olacagi kanaati ile ylrutilen calismalara
gozatacak olursak;

Dernekler ve (Uyelerimiz arasinda, sektore yonelik
mevzuat, istatistik paylasimi, sektorel ve ekonomik
degerlendirme raporlari, tesvik ve desteklere yonelik
bilgi akisina devam edilmistir.

Sektoriimizle ilgili konulari, global bazda glindemi
yakindan takip ederek, gerek yurticinde gerekse yurt
disinda kongre ve seminerlere katilarak ortak projelere
destek saglanmistir.

Sektorel sorunlara ¢ozim uretilmesi, temsil ve tanitimin
saglanmasi adina; dizenlemis oldugumuz Kongre,
Dernek Bolge Toplantilari, sadece un sanayicilerimize
yonelik olarak yapilan toplantilar, kamu sektori ile
ortak yapilan goriisme ve toplantilar, federasyonumuzun
sektor ve Uyelerimize karsi onemli bir taahhidi olarak
yerine getirilmistir.

Bu cercevede, Federasyonumuz ozellikle gerek T.C.
Gida, Tarim ve Hayvancilik Bakanligi, Toprak Mahsulleri
Ofisi (TMO) gerekse T.C. Ekonomi Bakanligi ve Gimriik
ve Ticaret Bakanligi ile birlikte hem Ust diizeyde hem
de teknik uzmanlarla yogun olarak isbirligi yapmakta ve
calismalar yuritmektedir. Diger sivil toplum kuruluslari

TUSAF
www.tusaf.org

As TUSAF, we are at the beginning of a new period,
where both the ongoing steps and initiatives we took for
the benefits of the industry, and our ongoing activities
carried out for ensuring the coordination between the
associations and members, for providing the better
introduction of our sector, will increasingly continue.

If we browse the activities, with the belief that the carried
out activities will be the light and harbinger of future
activities, it can be noted that;

Informing related to, the industry oriented regulations,
statistical data sharing and economic assessment
reports, stimulation and support, continued to be
provided to the associations and members of ours.

The organizations were held and joint projects were
supported, by participating in national and international
conferences and seminars, by closely following the
issues related to our industry and the global agenda.

In order to provide solutions to sectoral problems,
and to ensure the representation and introduction of
the industry; the Congresses, Regional Association
Meetings, Meetings directed to the Flour Industrialists
exclusively, the cooperative interviews and meetings with
the Public Sector, been carried out as the actualization of
an important promise of our Federation to the sector and
our members.

In this regard, our Federation conducts intense studies
and make cooperation with the especially Food,
Agriculture and Livestock Ministry, Turkish Grain Board
(TMO), Ministry of Economy and Ministry of Customs and
Trade at both senior and technical expert levels. Also,
in the frame of developing our relations with other non-

Nisan 20161 7
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ve uluslararasi kuruluslarla iliskilerin gelistirilmesi governmental organizations and international organizations, joint
kapsaminda ise ortak toplantilar diizenlenmekte ve meetings are held and participation to conferences is ensured.
konferanslara katiim saglanmaktadir. In this context; we maintained carrying out active operations, with
Bu cercevede; son yillarda gerceklestirdigimiz onemli the key activities and events in recent years.

faaliyet ve organizasyonlarla aktif calismalarimiza e 2015, TUSAF, Aegean Flour Industrialists” Association-Expanded
devam ettik. Sectoral Meeting, “Hello 2016”

e 2015, TUSAF -Ege Bolgesi Un Sanayicileri Dernegi-

T . . . ; e 2015, TUSAF, Marmara Region Flour Industrialists” Association-
Genisletilmis Sektor Toplantisi, “2016’ya Merhaba

Expanded Sectoral Meeting, “2015 Wheat Harvest in Turkey and
e 2015, TUSAF-Marmara Boélgesi Un Sanayicileri the World”
Dernegi-genisletilmis Sektor Toplantisi, “Tirkiye'de « The Opening of new TUSAF office

ve Dinyada 2015 Bugday Hasadi”

C e e 2015 TUSAF 11th International Congress and Exhibition, Wheat
e TUSAF yeni ofisinin agilisi and Health

e 2015 TUSAF 11. Uluslararasi Kongre ve Sergisi -

_ . e 2015 Economic Agenda in Turkey, and the World, Expectations,
Bugday ve Saglik,

e 2014 TUSAF 10th International Congress and Exhibition, Wheat,
Flour and Bread, Past, Present and the Future

e 2013 TUSAF Kartepe Meeting,

e 2015 Tirkiye ve Diinyada Ekonomik Gindem ve
Beklentiler,

e 2014 TUSAF 10. Yil Uluslararasi Kongre ve Sergisi,

Bugday Un ve Ekmek Diinii, Bugiinii ve Yarin e 2013 1t's Necessary to Eat Healthy Bread During the Diet Panel,
e 2013 TUSAF Kartepe Toplantis, e 2013 TUSAF 9th Congress, Wheat, Flour, Climate Change and
. . New Trends,
e 2013 Diyette Saglikli Ekmek Yemek Gerek Paneli,
. . o e 2012 TUSAF Congress and Exhibition, Wheat, Flour and Bread,
e 2013 TUSAF 9. Yil Kongresi, Bugday, Un, Iklim
Degisikligi ve Yeni Trendler e 2011 TUSAF Congress and Exhibition, Wheat, Licensed Warehouse

and Futures.

8 Nisan 2016
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MEVCUT VE GECMIS YONETIM KURULU BASKANLARI
CURRENT AND PAST PRESIDENTS OF EXECUTIVE BOARD

TUSAF Baskanlari soldan saga: Giinhan Ulusoy, Erhan Ozmen,
Adnan Hekimoglu ve Necati Gorur

Yonetim Kurulu / Executive Board

E. Giinhan Ulusoy / Yonetim Kurulu Baskani  E. Giinhan Ulusoy / Chairman of the Board
Ali Riza Menemenlioglu / Yonetim Kurulu Baskan Yardimcisi  Ali Riza Menemenlioglu /Vice Chairman of the Board
Selcuk Aydinalp / Yonetim Kurulu Baskan Yardimcisi  Selguk Aydinalp / Vice Chairman of the Board
Seyhmus Duyan / Yonetim Kurulu Sekreter Uye  Seyhmus Duyan / Secretary of the Board Members
Vecdi Kozlu / Yonetim Kurulu Sayman Uye  Vecdi Kozlu / Board Treasurer
Ata Altay / Yonetim Kurulu Uyesi  Ata Altay / Board Member
Bekir Tosun / Yonetim Kurulu Uyesi  Bekir Tosun / Board Member
Celalettin Yitmaz / Yonetim Kurulu Uyesi  Celalettin Yilmaz / Board Member
A.Ergin Okandeniz / Yonetim Kurulu Uyesi  A.Ergin Okandeniz / Board Member
Hiiseyin Mirioglu / Yonetim Kurulu Uyesi  Hiiseyin Mirioglu / Board Member
Kenan Aydingiiler / Yonetim Kurulu Uyesi  Kenan Aydingiiler / Board Member
Mesut Okyay / Yonetim Kurulu Uyesi  Mesut Okyay / Board Member

Murad Bertan / Yonetim Kurulu Uyesi  Murad Bertan / Board Member

Nisan 2016 1 11
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Protokol Konusmacilarl
Protocol Speakers

Giinhan ULUSOY
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Tirkiye Un Sanayicileri Federasyonu (Tusaf] Yonetim Kurulu Baskani

Giinhan Ulusoy yiiksek dgrenimini Bogazici Universitesi Iktisadi ve idari Bilimler Fakiiltesi
isletme Bélimii'nde 2003 yilinda, yiiksek lisansini ise 19 Mayis Universitesi Tarim Ekonomisi
Bolimi'nde 2014 yiinda tamamlamistir. 2004 yili Temmuz ayinda Genel Mudirliik gorevine
getirilen Ulusoy, bu gdrevini 2010 yili Ekim ayina kadar strdirmustir. 2010 yili Ekim ayindan
itibaren, sirketin icra Kurulu Baskani olarak gérevini siirdiirmiis, 2015 yili Mart ayinda
gerceklestirilen genel kurulda, Ulusoy'un Yonetim Kurulu Baskanligi'na Uc yil i¢in secilmistir.
2008 yilindan itibaren Samsun Serbest Bolgesi isletici A.S. (SASBAS) Yonetim Kurulu Uyesi olan
Giinhan Ulusoy, ayni zamanda Karadeniz Un Sanayicileri Dernegi Yonetim Kurulu Baskanlig,
Karadeniz Hububat Bakliyat ve Yagli Tohumlar ihracatcilar Birligi Yénetim Kurulu Baskan
Yardimciligr ve Samsun Ticaret Borsasi Yonetim Kurulu Baskan Yardimcilii gorevlerini de
strdirmektedir.

2 Mayis 2015 tarihinde Ankara'da dizenlenen Tirkiye Un Sanayicileri Federasyonu (Tusaf]
olaganusti Genel Kurul Toplantisi'nda Yonetim Kurulu Baskanligi'na secilmistir.

Chairman of the Executive Board of TFIF.

He has graduated from Bogazici University, Faculty of Economics and Administrative Sciences,
Department of Business on 2003, and completed his Master’s Degree in the field of Agricultural
Economy in Ondokuz Mayis University on 2014. On July 2004 he took the position of General
Manager in Ulusoy Un Sanayi ve Ticaret A.$S. and he continued his career as the Chief Executive
Officer between October 2010 and March 2015. He was elected as the Chairman of the Board
for three years in the general meeting held on March 2015. He has been a Board Member of
Samsun Serbest Bélgesi isletici A.S (SASBAS) since 2008, and at the same time, He is continuing
his duties of Black Sea Flour Industrialists’ association as Chairman of the Board, Black Sea
Grain, Pulses and Qilseeds Exporters’ Association Vice Chairman of the Board, and Samsun
Commodity Exchange Vice Chairman of the Board.

During the General Assembly Meeting of Turkish Flour Industrialists’ Federation (TFIF), held in
Ankara on May 2nd, 2015, he has been elected as the Chairman of the Executive Board of TFIF.




Gary Sharkey

Faik Yavuz
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Commodities at Hovis Ltd. Sti. Baskani
European Flour Millers Associations Baskani

Hovis Limited Sirketi, ingiltere capinda toplam 9 firini, 6 un degirmenive 2 bolgesel dagitim
merkezinde yaklasik olarak 3.800 kisiye istihdam sagliyor. Hovis, ingiltere’deki en biiyiik
firin markalarindan biri. Ayrica ulkenin en iyi bilinen gida markalari arasinda yer aliyor.

Head of Commodities at Hovis Ltd. and President of European Flour Millers Associations

Hovis Limited employs approximately 3,800 people at 9 bakeries, 6 flour mills and 2
regional distribution centres across the UK. Hovis is one of the largest bakery brands in
the UK and amongst the best known food brands in the country.

——— A.,/

1981-1985 yillari arasinda Ankara Ticaret Borsasi Meclis ve Yonetim Kurulu Uyeligi yapan
YAVUZ, 1995 yilinda Ankara Ticaret Borsasi Meclis uyeligine, 1997 de Yonetim Kurulu Baskan
Vekilligine secilmistir. 1999 yilinda Yonetim Kurulu Baskanligi gorevine baslayan YAVUZ, 2000
yili Mayis ayinda TOBB Yonetim Kurulu tyesi, 2002 yili Mayis ayinda da Yonetim Kurulu Baskan
Vekilligine secilmis olup TOBB Yonetim Kurulu Sayman Uyeligi ve Ankara Ticaret Borsasi
Yonetim Kurulu Baskanligi halen devam etmektedir.

Faik YAVUZ" un devam eden ATB Yonetim Kurulu Baskanligi ve TOBB Yonetim Kurulu Sayman
Uyeligi disinda TOBB tarafindan gérevli oldugu Kredi Garanti Fonu Yonetim Kurulu Baskanligi,
ICC Baskan Yardimciligi, TEPAV Yonetim Kurulu Uyeligi, TOBB ETU Miitevelli Heyet Uyeligi de
sirdlirmekte oldugu gorevler arasinda sayilabilir.

Mr. YAVUZ, after serving as the Member of Assembly and Board of Directors of Ankara
Commodity Exchange between 1981 - 1985, has been selected to the Ankara Commodity
Exchange Assembly membership in 1995, and selected as the Vice Chairman of the Board of
Directors in 1997. Mr. YAVUZ, after starting his duty as a Chairman of the Board of Directors in
1999, has been selected as the TOBB Board Member in May 2000, and as the Deputy Chairman
of the Board of Directors in May 2002, and currently serving as the Treasurer of TOBB Board of
Directors and Chairman of the Board of Directors of Ankara Commodity Exchange.

Apart from the ongoing ATB Chairman position and TOBB Board Treasurer duties of Faik
YAVUZ, the Chairmanship of Credit Guarantee Fund position which is assigned by the TOBB,
the position of Vice President of ICC, the Membership of TEPAV Board of Directors, and the
Membership of Board of Trustees of TOBB ETU, are among the duties which he’s currently
serving in.

Nisan 20161 15
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Ayhan KARAYAMA

Faruk Celik

16 1 Nisan 2016

Ankara Universitesi Ziraat Fakiiltesi Tarim Ekonomisi Bélimiinii ve Anadolu Universitesi
iktisat Fakiiltesini bitirdi. Ozel sektdrde yatirim uzmani, T.B.M.M."de milletvekili danismani,
T.C. Bayindirlik ve iskan Bakanligi'nda Ozel Kalem Midiirii ve Bakan Danismani olarak gérev
yapti. 2004 yilinda Toprak Mahsulleri Ofisi Genel Mudurligi'nde ziraat mihendisi olarak goreve
basladi. Bir siire sube mudiiri olarak gorev yaptiktan sonra 07.09.2005 tarihinde Arastirma
Planlama ve Koordinasyon Dairesi Baskanligi gorevine ve 25.04.2008 tarihinde TMO Genel
Midiir Yardimciligi ve Yonetim Kurulu Uyeligi gorevlerine atandi.

18.08.2011°den itibaren Tarim isletmeleri Genel Miidiirligii'nde Genel Mudiir Yardimcisi ve
Yonetim Kurulu Uyesi olan ve 21.12.2015 tarihinde ayni kurumun Genel Mudir Vekilligi'ne
getirilen Sayin Ayhan KARAYAMA, 27.02.2016 tarihli Resmi Gazete'de yayinlanan karar ile TMO
Genel Midird ve Yonetim Kurulu Baskani olarak atandi.

Graduated from Ankara University - Faculty of Agriculture, Department of Agricultural
Economics and Anadolu University - Faculty of Economics. He served as an investment
specialist in the private sector, deputy adviser in the Grand National Assembly of Turkey,
Executive Assistant and Ministerial Advisor in the Ministry of Public Works and Settlement.
In 2004, he began serving as an agricultural engineer at the General Directorate of Turkish
Grain Board. After serving as a department manager for a certain period, he was assigned to
the positions of Head of Research, Planning and Coordination Department in 07/09/2005, and
Chairman of Board of Directors - Vice General Manager of Turkish Grain Board in 25/04/2008.

Mr. Ayhan KARAYAMA, as the Vice General Director and Board Member of General Directorate
of Agricultural Enterprises beginning from 18/08/2011, appointed as the Deputy General
Manager in the same institution in 21/12/2015, and has been assigned as the General Director
and Chairman of the Board of Directors of Turkish Grain Board with the decree published on the
Official Gazette of 27/02/2016.

T.C. Gida, Tarim ve Hayvancilik Bakani

17 Ocak 1956 tarihinde Artvin Yusufeli'nde dogdu. Babasinin adi Yasar, annesinin adi Hedise'dir.
Bursa Yiiksek islam Enstitiisii'ni bitirdi. Kocaeli isletme Enstitiisii'nde isletme egitimi gordi.
Refah Partisi'nde il baskanligi, Fazilet Partisi'nde genel baskan yardimciligi gérevlerinde
bulundu. 21'inci ddnem Bursa milletvekili olarak Tiirkiye Biiyiik Millet Meclisi’ne girdi; igisleri
ve Dilekce Komisyonu Uyeliklerinde bulundu. Adalet ve Kalkinma Partisi Kurucular Kurulu tyesi
oldu. 22'nci ve 23’lGinci donemlerde Bursa milletvekili; 24'Gnci ve 26'nci donemlerde Sanliurfa
Milletvekili olarak Meclis’e girdi. 2002 - 2007 yillari arasinda Grup Baskanvekilligi yapti. 60, 61
ve 62’'inci hikimetlerde Calisma ve Sosyal Givenlik Bakanligi ile Devlet Bakanligi gorevlerini
ylrittld. 64’tnct hiikimette de Gida, Tarim ve Hayvancilik Bakanligr gérevine getirildi. Faruk
Celik, evli ve 4 cocuk babasidir.

Food, Agriculture and Livestock Minister

Faruk Celik was born in Yusufeli Town of Artvin Province on January 17th, 1956. His father’s
name is Yasar and his mother’s name is Hedise. He graduated from Bursa High Islamic Institute.
He is one of the founder members of Justice and Development Party. He had been elected as
a Member of Parliament from Bursa for the 21st, 22nd and 23rd terms. He had been appointed
as the Minister for Work and Social Security and the Minister of State in the 60th Cabinet of
Turkey. Faruk Celik had served for the second time as the Minister for Work and Social Security
during the 61st Cabinet. Presently, he has been assigned as the Minister of Food, Agriculture
and Livestock in the 64th Government. Minister of Food, Agriculture and Livestock Mr. Faruk
Celik is married with 4 children.
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Panel Konusmacilari
Panel Speakers

Daniel Basse, Chicago’da kurulmus ve hem yurt ici hem yurt disinda hizmet veren bir tarimsal
arastirma sirketi olan AgResource Company'nin baskanidir. AgResource, yerel ve uluslararasi
tarimsal fiyat trendlerinin tahmini, ayrica ciftciler, tahil ambarlari, soya ve misir isleyicileri,
bugday degirmenleri, gida sirketleri, ticari sirketler, ithalatcilar, ihracatcilar, kesim ve et
isletmecileriicin arastirma ve bilgi saglanmasi alanlarinda hizmet vermektedir. AgResource’un
bu arastirmalari diinya genelinde talep gormektedir.

Daniel Basse, 1979 yilindan bu yana ticaret sektoriinde ekonomist olarak gorev yapmaktadir.
Yikselisine Waukesha - Wisconsin’deki bir mandira ve tahil fabrikasinda devam eden Basse,
bu sayede tahil Gretimi alaninda oldukca keskin dnsezilere sahiptir.

Daniel Base 1979 yilinda Madison’daki Wisconsin Universitesi'nde Tarim Ekonomisi Yiiksek
Lisansi’'ni tamamlamistir. Professional Farmers of America, Brock Associates ve Chicago'daki
GNP Commodities firmalarinin arastirma bolimlerinde gdrev almistir. Basse, Amerika ve

. diinya tarim cevrelerinin ihtiyacini karsilamak amaci ile 1987 yilinda AgResource Company'yi
Daniel W. Basse kﬂrr):wustulr_ cevreterinin itiyacint karst H yil gResou pany'yi

Daniel Basse is President of AgResource Company. AgResource Co. is a domestic and international agricultural research firm
located in Chicago. AgResource forecasts domestic and world agricultural price trends and provides information/research
to; farmers, elevators, soy and corn processors, wheat millers, food companies, trading companies, importers, exporters and
meat packers. AgResource’s research is sold around the globe.

Mr Basse is an economist that has been in the commodity business since 1979.
Raised on a dairy/grain farm in Waukesha, Wisconsin, Mr Basse has a keen sense of production agriculture.

Mr Basse graduated from the University of Wisconsin, Madison in 1979 with an MS Ag Economics. He has worked with
Professional Farmers of America, Brock Associates and the ag research division of GNP Commodities in Chicago. In 1987, Mr
Basse founded AgResource Company to serve the needs of the US and world agricultural community.
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Emtia Risk Yoneticisi

FCM Division of INTL FCStone Financial Inc Dogu Avrupa/Karadeniz Bélgesi Baskan Yardimcisi

Matt Ammermann FCM Division of INTL FCStone Financial Inc.’"de Dogu Avrupa/Karadeniz
Bolgesi emtia risk yonetimi danismani olarak gorev yapmaktadir. Diinyanin en hizli ve genis
capli biiyliyen kuruluslarindan biri olan organizasyonda risk yonetimi alaninda 6n saflarda
calismaktadir. Ammermann ekibi ile birlikte marjlari ve bir isletmeyi etkileyebilecek emtia
degerlerini kontrol etmek ve gelisimine yardimci olmak icin risk yonetimi ¢oziimleri alaninda
calismalar yapiyor. INTL FCStone, ayni zamanda degisken emtia piyasasi i¢in paha bicilemez
derinlikte piyasa istihbarati da sunuyor.

Ammermann’a gore, bir ciftlikte biylimek ve bizzat her bir icraatin icinde olmak, piyasanin
Matt Ammermann degisken oldugunu ve fiyat riskini en iyi sekilde yonetebilen sirketlerin bliyime ve degdisen
piyasa kosullarina adapte olma konusunda daha iyi yerlerde olacadini anlamasini saglamis.

Commodity Risk Manager, Vice President, Eastern Europe/Black Sea Region

Mr. Matt Ammermann is a commodity risk management consultant in the Eastern Europe/Black Sea region with the FCM
Division of INTL FCStone Financial Inc. Working at the forefront of risk management in one of the fastest and largest growing
agricultural markets in the world, his team provides risk management solutions to help improve and control margins and the
impact of commodity prices to a business’s operation. INTL FCStone also offers in-depth market intelligence, which provides
tremendous value in the volatile commodity markets. Growing up on a farm and active in its operations, Mr. Ammermann
understands the markets are changing; companies that actively manage their price risk will be in a better position to grow and
adapt to these market changes.
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Dmitry Rylko

Dmitry Rylko, Moskova Devlet Universitesi iktisat Fakiiltesi'nden yiiksek serefle mezun oldu.
Yiiksek Lisansini, Rusya Bilimler Akademisi Diinya Ekonomisi Enstitiisii ve Uluslararasi iliskiler
Bolimi'nde (IMEMO) yapti.

1996'dan beri, IMEMO Tarim isletmeleri Boliim Baskanidir. 2001 itibariyle, Tarim Piyasalari
Calismalari (IKAR) Genel Midiridir. IKAR, 6zel yurt ici tarim sanayi ve isletmeleri bilgi merkezi
olarak lider konumdadir. Yurt ici ve yurt disi tarim piyasasi hakkinda giinlik, haftalik, aylik durum
ve genel durum raporlari yayimlamakta ve stratejik piyasa raporlari gelistirmektedir. IKAR
ag metaa fiyat endeksleri son derece taninmaktadir. Sirket ThomsonReuters ve Bloomberg'de
kayitlidir. 2010 itibariyle, IKAR kiiresel AgriBenchmark (tarimsal karsilastirma) projesi yesidir.

Rylko, Tarim Bakanligi Kamu istisare Konseyi liyesidir (2013 itibariyle).

Chevalier de l'Ordre du Merite Agricole (Tarim Alaninda Sovalye Madalyasi) (Fransal; Rus Tarim
Bakanligi diplomasi; ASSAGROS (the Union of Russian Agbiz Associations) (Rusya Tarim isletmleri
Dernekleri Birligi) diplomasi, Rus Tahil Birligi diplomasi.

Dmitry Rylko graduated with distinguished diploma from the Moscow State University, economic faculty. Post graduation of the
Institute of World Economy and International Relations (IMEMO), Russian Academy of Sciences.

From 1996 he is the Head of IMEMO Agribusiness Department. From 2001 occupied the position of the general director of the
Institute for Agricultural Market Studies (IKAR). IKAR is the leading private domestic agbiz infocentric institution. It provides
daily, weekly, monthly situation and outlook reports on the domestic and international agricultural market, as well as develops
bespoken strategic market reports. IKAR ag commodity price indexes are highly recognized. The company holds devoted pages at
ThomsonReuters and Bloomberg. From 2010 IKAR has been the member of the global AgriBenchmark project.

Dmitry is a member of the Public Advisory Council by the Russian Ministry of Agriculture (from 2013).

Chevalier de l'Ordre du Merite Agricole (France); distinguished diploma of the Russian Minister of Agriculture; distinguished
diploma of ASSAGROS (the Union of Russian Agbiz Associations), distinguished diploma of the Russian Grain Union.

M. Sertac Ozer
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Dog. Dr. M. Sertac OZER 1965 yilinda Adana’ da dogmustur. ilk ve orta 6grenimini takiben Cukurova
Universitesi, Ziraat Fakiiltesi Gida Bilimi ve Teknolojisi Bélimi’'nden mezun olmustur. Yiksek
lisans ve doktora egditimini Cukurova Universitesi’'nde tamamlamistir. Bugday, un ve ekmek kalitesi
tizerinde calismalari bulunan OZER'in yurt ici ve disinda yayinlanmis makaleleri bulunmaktadir.
Halen Cukurova Universitesi, Ziraat Fakiiltesi Gida Mihendisligi Bolumi'nde calismaktadir.

Dr. M. Serta¢ OZER was born in 1945 year Adana. Following the primary and high school educadition
he graduated Cukurova University, Agricultural Faculty, Department of Food Science and Technology.
He completed master and doctorate studies in Cukurova University. He focused on wheat, flour and
bread quality. He is currently working in Cukurova University, Agricultural Faculty, Department of
Food Engineering.



Prof. Dr. Hamit KOKSEL
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Prof. Dr. Hamit Koksel, is ve kariyer hayatina Hacettepe Universitesi Gida Mithendisligi Bélimii'nde
devam etmektedir.1978 yilinda Ankara Universitesi Ziraat Fakiiltesi Gida Bilimi ve Teknolojisi
Boliimi'nden mezun olmustur. Yiiksek lisansini 1986 yilinda Kanada'da Manitoba Universitesi
Cereal Science and Technology alaninda yapan Kéksel, 1990 yilinda ise Ankara Universitesi Ziraat
Fakdiltesi Gida Bilimi ve Teknolojisi alaninda doktorasini tamamlamistir.

is yasamina 1978-1990 yillari arasinda Tarimsal Arastirma Enstitiisii, Merkezi Hububat Teknolojisi
Laboratuvari'nda arastirmaci olarak baslayan Kéksel bu giine dek Amerika, ingiltere gibi bircok
Ulkede akademik arastirmalar yurutmistir. Prof. Dr. Hamit Koksel'in, ulusal ve uluslararasi
bircok toplantida yaptigi sunumlar dolayisi ile adindan dvgl ile s6z edilmistir. Ayrica 2009-2012
yillari arasinda Hacettepe Universitesi, Gida Miihendisligi Bélim Baskanligi gérevini de basari ile
yerine getirmis olan Kéksel, halen 2015-2016 ICC Secilmis Baskani (the President Elect of ICC)
olarak gorev yapmaktadir. Profesor Koksel, 2017-2018 déneminde de ICC Baskani (the President
of ICC) olarak gérev yapacaktir.

Prof. Dr. Hamit Koksel, currently continues his career in the Department of Food Engineering at Hacettepe University. He graduated
from the Department of Food Science and Technology of Ankara University - Faculty of Agriculture, in 1978. Completing his post
graduate in the field of Cereal Science and Technology at the University of Manitoba, Canada in 1986; he received his PhD degree in
the field of Food Science and Technology, from the Ankara University - Faculty of Agriculture, in 1990.

He started his work life, at the Central Grain Technology Laboratory of Agricultural Research Institute as a researcher between the
years 1978-1990, and conducted academic researches in various countries such as U.K. and U.S.A.. Professor Dr. Hamit KOKSEL
is widely acclaimed, with the presentations given in various national and international meetings. Koksel, who successfully served
as the Department Head of Food Engineering Department in Hacettepe University between 2009-2012, is currently serving as the
President Elect of ICC 2015-2016. Professor Koksel, will also serve as the President of ICC, for the period of 2017-2018.
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Hiiseyin Cevik
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1981 yiinda Konya imam Hatip Lisesi'nden mezun olan Hiiseyin Cevik, yiiksek 6§renimini 1988
yilinda Konya Selcuk Universitesi Fen Fakiiltesi Fizik Boliimii'nde tamamladi. 2006 yilindan
beri Cevikler Un A.S.’nde Yonetim Kurulu Baskanligi yapan Cevik, bunun yaninda gida, metal,
ambalaj ve insaat sektoriinde faaliyet gosteren sirketlerde de ortak olarak calismalarina devam
etmektedir. 2004-2014 yillari arasinda Konya Bilyiiksehir Belediyesi Meclis Uyeligi yapan Cevik,
2009-2015 yillari arasinda Konya Ticaret Borsasi Meclis Baskanligi gorevini siirdirirken, 2015
yii Mart ayinda Konya Ticaret Borsasi Yonetim Kurulu Baskanlii'na secilmistir. Hiseyin
Cevik, LIDASDER Kurucu Baskanligi'nin yani sira ASLIDAS Lisansli Depoculuk Yonetim Kurulu
Baskanligi gorevini de sirdirmektedir.

Ankara Universitesi Ziraat Fakiiltesi Tarim Ekonomisi Bélimini ve Anadolu Universitesi
iktisat Fakiltesini bitirdi. Ozel sektérde yatirim uzmani, T.B.M.M."de milletvekili danismani,
Bayindirlik ve iskan Bakanliginda Ozel Kalem Miidiirii ve Bakan Danismani olarak gérev yapti.
2004 yiinda Toprak Mahsulleri Ofisi Genel Mudurliginde ziraat mihendisi olarak goreve
basladi. Bir siire sube mudurd olarak gorev yaptiktan sonra 07.09.2005 tarihinde Arastirma
Planlama ve Koordinasyon Dairesi Baskanligi gorevine ve 25.04.2008 tarihinde TMO Genel
Miidir Yardimciligi ve Yonetim Kurulu Uyeligi gorevlerine atand.
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Profesor Shlomo Navarro, yikici kimyasal pestisitler olmadan gida korumasi igin cevre ve kullanici
dostu teknolojiler bas mucidi olup bunlari Food Technology International Consultancy (FTIC) Ltd.
Uzerinden tanitmaktadir. Yakin donemde emekli olduktan sonra Green Storage Ltd."yi kurdu ve
FTIC Ltd.'ye katildi. Israil Tarimsal Arastirma Orgiitii (ARO) , Volkan Merkezi , Bet Dagan Gida Bilimi
Departmaninin Bas Bilimadamiydi.

Prof. Navarro Saklanan Uriinler Bslimii'niin organize edilmesinde etkili olmus ve Bélim Baskani
olarak gorev yapmistir. Navarro, Gida Teknolojisi Arastirma Projeleri Dederlendirme Komitesi de
dahil olmak lizere ARO’da ve Tarim Bakanligi Saklanan Uriinler Danisma Kurulu'nda ¢ok sayida
profesyonel ve bilim komitelerine baskanlik etmistir. Akademik isler Baskanligi, Uluslararasi
isbirligi Baskanligi, ARO Baskan Yardimciligi, AR&GE Uygulamalari Ticarilestirmeyi Tesvik Etme
Komitesi Baskanligi gibi bircok mevkide bulunmustur, ayrica ARO'da 39 farkli komite ve Tarim
Bakanlii'nda gorev yapmistir.

Prof. Dr. Shlomo Navarro

Professor Shlomo Navarro is the principal inventor of technologies that are environmentally user friendly for the protection of food
without detrimental chemical pesticides and promoted by Food Technology International Consultancy (FTIC) Ltd. he later established
Green Storage Ltd. Until his recent retirement to join FTIC Ltd. he was a Principal Scientist in the Department of Food Science, Israel
Agricultural Research Organization (ARO]J, Volcani Center, Bet Dagan.

Prof. Navarro was instrumental in organizing the Department of Stored Products, and has served as Head of the department. He has
chaired numerous professional and scientific committees at the ARO including the Research Projects Evaluation Committee on Food
Technology, and the Stored Products Advisory Board of the Ministry of Agriculture. He fulfilled numerous positions, among them
Director for Academic Affairs, Director for International Cooperation, Deputy Director at the ARO, Chairman of the Committee for
Promoting Commercialization of R&D Applications and other 39 different committees at the ARO and at the Ministry of Agriculture.

ConsiliAgra’nin Kurucusu ve Genel Midird

Emily French, ConsiliAgra’nin kurucusu ve yoneticisidir. Consilli Agra aktif tavsiye / strateji ve
brokerlik grubu olarak 2009'da kurulmus olup diinya tahil ve yagli tohum piyasalari kapsaminda
calismalar yurutmektedir. French, Kuzey Idaho’da bir bugday ciftliginde biylimesinin de etkisi ile
oldukc¢a uzun bir siiredir tarimlaig icedir. Tarim isletmeleri konusunda Washington State'den derece
ile mezun olan Emily French, mesleki kariyerine Cargill tahil, yagli tohumlar isleme ve nemlendirme
degirmenleri birimlerinde fiziksel nakit ticareti alaninda calisarak basladi. Cargill Tahil'in ardindan,
ABD Tahil Konseyi ve Washington DC merkezli World Perspectives'de calisti. Washington DC’'de
gecen 5 yilin ardindan, yatirrm bankaciligina ve hem New York hem de Sidney, Avustralya'da
bulunan National Australia Bank ile birlikte OTC vadeli islem piyasalari alanina yoneldi. Macquarie
Bank Limited'de Kidemli Baskan Yardimcisi olarak ABD’ye dondi. Burada, tahil ve yagli tohumlar
onlem planlamalari alaninda en az kiresel yatirim bankalari, aile sirketleri ve egemen fonlar igin
yatirim planlamalarinda oldugu kadar uzmanlasti. French, misteri ziyareti icin ucakta olmadigr,
konferanslara konusmaci olarak katilmadigi ve kiresel tahil ve yagli tohum piyasalari hakkinda
glinliik ve haftalik yorumlar yazmadi§i zamanlarda Kuzey ldaho (ABD)'da bulunuyor ve kendisine
der daim efrench@consiliagra.com adresinden ulasilabiliyor.

Emily French

Founder & managing director of ConsiliAgra

Ms. Emily French is founder & managing director of ConsiliAgra - an active advice / strategy and brokerage group founded in 2009
that covers the world grain and oilseed markets. She has long been involved in agriculture having grown up on a wheat farm in north
Idaho, earning a degree in agricultural business from Washington State and beginning her professional career as a physical cash
trader for Cargill’s grain, oilseed processing and wet milling divisions. Following Cargill, Ms. French worked for the U.S. Grains
Council and World Perspectives in Washington, DC. After 5 years in Washington DC, Emily moved to the investment banking and OTC
derivatives markets with National Australia Bank in both New York and Sydney, Australia. She returned to the U.S. to work as a Senior
Vice President at Macquarie Bank Limited and specialized in grains and oilseeds hedge structures as well as investment structures
for global investment banks, family offices and sovereign funds. When not on an airplane visiting customers, speaking at various
conferences or writing daily and weekly commentary on the global grain and oilseed markets, Ms. French resides in north Idaho
(United States) and can always be reached at: efrench@consiliagra.com
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2015’IN/EN ETKILEYICI
ORGANIZASYONU

The Most Impressing Organization
In The Recent Years

"TURKIYE UN SANAYICILER] FEDERASYONU
11 ULUSLARARASI KONGRE VE SERGISI" -
"BUGDAY, VE SAGLIK"

"Turkish Flour Industrialists’ Federation 11th
International Congress And Exhibition”

x. “Wheat And Health® iF
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Oldukca genis bir konusmaci ve davetli yelpazesine sahip olan ve “Bugday piyasasti, ekmek ve
saghk” temasum merkez alan kongreye uluslararast birlikler, yurtdisi kathlimcilar, sivil toplum
kuruluslart ve medyann ilgisi olduk¢a yogundu.

The interest of international associations, foreign participants, non-governmental organizations
and the mass media was fairly intense to the congress which has a quite wide range of speakers
and guests that centered around the “wheat market, bread and health” theme.

Tdm Uyelerine buylk faydalar saglayacak potansiyele
sahip olan ve un sektorinidn gelisim ve gelecek
stratejilerini ve vizyonunu cevreleyen kapsamli bir 6ngori
olusturan tek otorite olan TUSAF, enddistrinin ihtiyaglari
ile uyumlu olarak arastirmalar yiritmekte, sorunlara
¢ozimler aramakta ve diizenli olarak sektoriin gelisimine
katki saglamaktadir.

Tirkiye Un Sanayicileri Federasyonu, endistriyi g6z
onune alarak gerek yonetim kurulu gerekse uyeleri ile
Tarkiye'nin tim bdlgelerine yayilmis ve Dernekler olarak
orgutlenmistir.

Tirkiye ve Dunya piyasalarinda olduk¢a hatiri sayilir
bir yere sahip olan bugdaya dikkat cekmek amaciyla
Tirkiye Un Sanayicileri Federasyonu (TUSAF], birlikte yol
aldigi ¢coziim ortagr partnerleri ile birlikte 5-8 Mart 2015
tarihlerinde Titanic Deluxe Belek- Antalya'da “Tirkiye

TUSAF, which has the potential to provide great
benefits to its members and the sole authority to form
a comprehensive foresight framing the development,
future strategy and vision of the flour industry, is currently
carrying out researches in accordance with the needs
of the industry, seeks out solutions for problems and
contributes to the development of the industry regularly.

The Turkish Flour Industrialists” Federation, is organized
as associations and has scattered to all regions of Turkey
by taking the industry into consideration, with its members
as well as the board of directors.

Inordertodrawattentiontowheat, whichhasarespectable
place in the markets of Turkey and the World, the Turkish
Flour Industrialists’ Federation (TUSAF) organized a
congress with its solution partners titled: “Turkish Flour
Industrialists” Federation 11th International Congress
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largest organization until today.

Un Sanayicileri Federasyonu 11.Uluslararasi Kongre ve
Sergisi - Bugday ve Saglik” konulu bir kongre organize
etti.

TUSAF'In ev sahipliginde 2015°in Mart ayinda 11.sinin
dizenlendigi kongre sadece sirket temsilcileri
ve sanayicileri bir araya getirdigi icin degil, kamu
kurumlarinin uzman ve Ust diizey yoneticilerinin de
katilimini saglamasi acisindan olduk¢a onemli bir yere
sahip.

Guncel konularin goz online alindifi bu kongre hem
mevcut hem de vyeni piyasalar icin ticari iliskileri
giclendirmek, yeni baglar kurmak ve endistrinin
alici, satici ve Ureticilerini bir araya getirmek amaci ile
organize edildi.

Bugday piyasasi, ekmek ve saglik temasini merkez alan
toplantida konusmacilar ve davetliler arasinda hem
Tirkiye hem Karadeniz Bolgesi ulkeleri, Uluslararasi
Degirmenciler Birligi ve Avrupa Un Degirmencileri Birligi,
Informa Economics, Uluslararasi Tahil ve Teknolojileri
Dernegi, Uluslararasi Firincilar ve Pastacilar Birligi,
Uluslararasi Hububat Konseyi, ABD Bugday Birligi ve

347 Nisan 2016

. . En az 800 ulusal ve uluslararasi delegeyi agirlayan ve en az 50 sergi alanmumn yer
aldigr kongre, simdiye kadarki en biiyiik organizasyon olma ozelligini taswyor.
The congress which hosted at least 800 national and international delegates and
contained more than 50 exhibition areas, has also the distinction of being of the

and Exhibition” with the theme of “"Wheat and Health” in
Titanic Deluxe Hotel in Belek-Antalya, between the dates
of March 5th to 8th 2015.

The 11th of the Congress was held in March of 2015
with TUSAF as the host, and it has a very essential role
not only for bringing the representatives of companies
and industrialists together, but also for ensuring the
participation of experts and senior executives of public
institutions.

This Congress, which the current issues are assessed in,
is organized in order to strengthen the trade relations for
both current and new markets, establish new networks
and assemble the purchasers, sellers and producers of
the industry.

Both Turkey and Black Sea Region countries, International
Millers Association and the European Flour Millers
Association, Informa Economics, International Association
for Cereal Science and Technology, International Bakers
and Confectioners Union, International Grains Council,
US Wheat Associates, the public and private sector
representatives of the key countries, non governmental



onemli Ulkelerin kamu ve ozel sektor temsilcileri, sivil
toplum kuruluslari ve medya kuruluslari yer aldi.

Un ireten ve un ticareti yapan Turk firmalari, Avrupa,
Amerika, Karadeniz, Ortadodu ve Afrika bdlgeleri un
ithalatcilari, hububat ihracatcilari, bugday alicilarinin hedef
kitleyi olusturdugu toplantida geleneksel olarak, kongre
cercevesi dahilinde un dretim makinalari alaninda onemli
firmalarin - tedarikcilerin, mihendislik sirketlerinin,
bankalarin, borsalarin, ticcarlarin ve diger pek ¢ok firmanin
temsil edildigi bir de sergiyer aldi. Uluslararasi katilimin bir
hayli fazla oldugu kongrenin sunumu, Tiirkce, ingilizce ve
Rusca olmak lizere Uc dilde gerceklesti.

Un sanayicilerini, ticcarlarini ve tedarikgilerini, dedirmen
makinecilerini, ekmek ve dider firincilik mamulleri
Ureticilerini bir araya getiren, en az 800 ulusal ve
uluslararasi delegeyi agirlayan ve en az 50 sergi alaninin
yer aldigi simdiye kadarki en biyilk organizasyon olma
ozelligini tasiyan bu kongre ve sergi ile ilgili tim detaylara
www.tusaf.org adresinden de ulasilabilmektedir.

TUSAF
www.tusaf.org

organizations and mass media establishments
participated as the speakers and guests in the meeting
which is centralized around the themes of wheat market,
bread and health.

In the meeting which aimed to reach the target group
of flour producing and trading Turkish firms, the flour
importers, grain exporters, wheat buyers of Europe,
America, Black Sea, Middle East and Africa regions, a
traditional exhibition also took place within the congress
framework that many important firms - suppliers in
the field of wheat production machines, engineering
companies, banks, exchanges, traders ve many other
companies have been represented in. The congress which
hosted a great deal of international participants, was
presented in three languages, including Turkish, English
and Russian.

All details related to the congress and exhibition which
has the distinction of being the largest organization until
now, that brings together flour industrialists, traders
and suppliers, mill machinists, wheat and other bakery
products; hosts at least 800 national and international
delegates and contains 50 exhibition areas, can be
reached from this website: www.tusaf.org
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Un’un oldugu her yerde...

e Un Gelistiriciler
e Enzimler &

e Vitamin & Mineral
Premiksleri

e Emdulgatorler
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altinda 40'in Gzerinde gida ve yiksek gida mi
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Inframatic 9500
Bugday, arpa, misir ve
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e Protein

e Rutubet

e Hekfolitre

e Gluten

e Sedimantasyon
e Yag Analizleri
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e Protein e Protein
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Renk (b) Analizleri...

www.prosigma.net
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Bir Kamu Iktisadi Tesekkiilii olan Toprak Mahsulleri Ofisi
(TMOJ, 1938 yilinda kurulmus olup temel gorevleri; cesitli
tarim Urinleriyle ilgili olarak fiyatlarin Ureticiler acisindan
surdirdlebilir dizeyin altina dismesini ve tiketiciler
acisindan asiriylikselmesini engellemek, hububat piyasasini
dizenlemek ve uyusturucu maddelerle ilgili devlet tekelini
yuritmektir.

TMO, gerektiginde Bakanlar Kurulu Karari ile hububat
disindaki tarim drdnleri ile ilgili verilecek gorevleri
ylritmekte, yine verilen yetkiler dahilinde insani yardim
kampanyalari kapsaminda zaman zaman un hibelerinde
bulunmaktadir. Bu kapsamda son donemde Pakistan,
Filistin, Somalive Suriye'ye unyardimlarinda bulunulmustur.

TMO tarafindan ic ve dis piyasalar yakindan takip ve analiz
edilerek gerektiginde paydaslari bilgilendirme, kamuoyu
duyurulari, Ureticiden alim, i¢ satis, ithalat ve ihracat
enstrimanlariyla piyasalara midahale edilmektedir.

TMO, Siirdiiriilebilir Tarimin Giivencesi

Gida guvenliginin  saglanmasinda tarimsal Gretimin
surdurulebilirligi giin gectikce daha c¢ok onem arz
etmektedir.

TMQ, piyasa diizenleme gorevini yerine getirirken;

Sektor paydaslari ile tarim sektorinid bir bitin olarak
degerlendirmekte, mevcut sartlarda her tirld bilgi ve
donanimi saglayarak etkinlik ve verimliligin arttirilmasini
onemsemektedir. Ayrica dinyadaki gelismeler
dogrultusunda miidahale yontemleri gelistirilerek alimlarda
fiziksel analizle beraber kimyasal analiz, randevulu alim
sistemi, tlccar ve sanayiciden alim, Urin senedi karsiligi
alim, ithalat ve ihracatin yaninda giimrik dizenlemeleri,

TUSAF
www.tusaf.org

Turkish Grain Board (TMO)J, a state-owned economic
enterprise, was established in 1938 and its basic tasks
are; to prevent the prices from decreasing below
the sustainable levels for producers and excessive
increasing for consumers regarding various agricultural
products, to regulate the grain market and to run the
narcotics related state monopoly.

TMO; carries out the tasks given by the Decree of the
Council of Ministers for the agricultural products apart
from the grains when necessary, also within the granted
authority it provides donations of flour from time to
time, in the scope of humanitarian aid campaigns. In
this regard, flour donations have been made to Pakistan,
Palestine, Somalia and Syria, in the recent period.

Domestic and foreign markets are closely monitored
and analyzed by TMO, and when required the market is
intervened by the instruments of stakeholder informing,
public announcements, purchase from producers,
domestic sales, import and export.

TMO, the Assurance of Sustainable Agriculture

The sustainability of agricultural production for ensuring
the food security, becomes more important issue day by
day.

When fulfilling its task of market regulation, TMO;
assesses the stakeholders and agriculture sector as
a whole, and cares for the increase of effectiveness
and efficiency by providing all kinds of information and
equipment in the current circumstances. Furthermore,
it develops intervention strategies in line with the global
developments and provides innovations such as physical
analysis with chemical analysis during purchases,
appointment purchase system, purchasing from traders
and industrialists, purchase on product certificates,
customs regulations with import and export, regular
receiving of views from the industry and the introduction
of licensed storage application.

World and Turkey Wheat Markets

Looking at the wheat markets in the light of the market
monitoring and evaluation studies carried out by TMO;

In the current period of 2015/16, the world wheat
production broke a new record of 731 million tons,
with an increase of 7 million tones comparing to the
previous season’s record level. In the result of increase
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sektorden dizenli olarak godris alinmasi ve lisansl
depoculuk uygulamasinin hayata gecirilmesi gibi yenilikler
saglanmaktadir.

Diinya ve Tiirkiye Bugday Piyasalari

TMO tarafindan yiritilen piyasa takip ve degerlendirme
calismalarinin isiginda bugday piyasalarina baktigimizda;

icinde bulundugumuz 2015/16 déneminde diinya bugday
Uretimi, bir dnceki sezonun rekor seviyesine gdore 7 milyon
ton artis gostererek 731 milyon tonla yeni bir rekor kirmistir.
Uretimde son yillarda yasanan artislar neticesinde kiiresel
devir stoklari da son 29 yilin en yliksek seviyesine ulasmistir.

Bu donemde ekmeklik bugday Uretimi 1,4 milyon ton,
makarnalik bugday liretimi yaklasik 5 milyon ton artmistir.

Dinya fiyatlariise kiiresel tiretim ve devir stoklarinin yliksek
olmasi neticesinde disls edilimine girmistir.

e ABD HRW-No.2 ekmeklik bugdayi 2015 yili Subat ayinda
ortalama 252 $/Ton iken, 2016 yili Subat ayinda ortalama
208 $/Ton (-% 18],

e Kanada makarnalik bugdayr 2015 yili Subat ayinda
ortalama 438 $/ton iken, 2016 yili Subat ayinda ortalama 280
$/ton (-%36) seviyelerinden islem gérmiistir.

Dinya gida ve hububat drinleri fiyatlarinda yasanan
disulste;

* Oncelikle diinya iiretiminin son yillarda yiiksek seviyede
gerceklesmesi,
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in production, global transfer reserves have reached to
the highest level of the last 29 years.

In this period, milling wheat production increased by 1.4
million tons and durum wheat production increased by
about 5 million tons.

World prices have tended to decline as a result of the
high amount of global production and transfer reserves.

e The US HRW-No.2 milling wheat was traded from the
average price of $ 252 / Ton in February of 2015, and the
average price of $ 208 / Ton in February of 2016 (-18%),

e Canadian durum wheat was traded from the average
price of $ 438/ Ton in February of 2015, and the average
price of $ 280/ Ton (-36%) in the February of 2016.

The following factors have been effective in the price
decline of the global food and grain products;

e Firstly high levels of global production in the recent
years,

e Decline in the input commodity prices, especially oil,

e Indication of slowing signs for major economies such
as China and India, in 2015,

e the strengthening of the US Dollar, relative to other
currencies.



e Petrol basta olmak lizere girdi emtia fiyatlarinda yasanan
gerileme,

e Cin ve Hindistan gibi major ekonomilerin 2015 yilinda
yavaslama sinyalleri vermesi,

e ABD Dolari’'nin diger para birimlerine gore giiclenmesi
etkili olmustur.

Tiirkiye

Ulkemizde 2015 yili, hububat iiretimi agisindan cumhuriyet
tarihinin rekorlariyla kapatilmistir. Gegen yil Tirkiye'de
22,6 milyon tonu bugday, 6,4 milyon tonu misir, 8 milyon
tonu arpa ve 920 bin tonu celtik olmak lizere 38,6 milyon ton
hububat Uretilmistir.

Uretimimizdeki bu artisla birlikte hasat donemi basinda
fiyatlarda hizli bir disls egilimi gorilmustir. TMO, 22
Mayis 2015 tarihi itibariyle taahhiitnameli alima baslamis
olup miidahale alim fiyatlari 15 Haziran 2015 tarihinde AKS
bugday icin 862 TL/Ton, makarnalik bugday icin 976 TL/Ton
olarak aciklanarak fiyatlar dengelenmistir.

Cari fiyatlari, kurakliga bagli olarak hububat Gretiminde
onemli distsin yasandigi 2014/15 sezonu ile mukayese
ettigimizde fiyatlarda ya disiis ya da ciizi bir miktar artis
gorilmektedir. Bu donemde:

e Anadolu kirmizi sert (AKS) ekmeklik bugday, 2015 yili
Subat ayinda ortalama 865 TL/Ton iken 2016 yili Subat
ayinda ortalama 882 TL/Ton (+%2),

e Makarnalik bugday, 2015 yili Subat ayinda ortalama 985
TL/Ton iken 2016 yili Subat ayinda ortalama 948 TL/Ton
(-%4) seviyelerinden islem gormustir.

2016 yiina donlk ekilislerin durumuna bakacak olursak;
Ulke genelinde 2015 yili hububat ekilisleri tamamlanmis
olup erken ekim yapilan alanlarda bitki cikislari baslamis,
ekilen alanlarin biyilk bir kisminda tohum cimlenmis ve
bitki toprak ylizeyine ¢ikmistir. Ancak Kasim ve Aralik
aylarinda yeterli yagis alinamamasi, dzellikle i¢ Anadolu
Bolgesi'nde gec ekim yapilan alanlardaki bitki gelisimini
bir miktar olumsuz etkilemistir. Yine de Ocak ayinda
gerceklesen yagislarin olumlu etkisiyle tUretimde ciddi bir
sikinti beklenmemektedir.

Tum bu gelismelere karsin ilkbahara kadar durumun
netlesmeyecedini belirtmemiz gerekmektedir.

Tirkiye'nin yillik bugday ihtiyaci 20 milyon ton civarindadir.
Son 5 yila baktigimizda ortalama 21 milyon tonluk bugday
Uretimi oldugu dikkate alinirsa tretimimizin i¢ tiiketimimizi
karsiladigi goriilecektir. Ulkemiz tarafindan yapilan bugday

TUSAF
www.tusaf.org

Turkey

In our country, the year of 2015 was concluded with
records of the history of the Republic in terms of grain
production. Last year 38.6 million tons of grain were
produced in Turkey including, 22.6 million tons of wheat,
6.4 million tons of corn, 8 million tons of barley and 920
thousand tons of paddy.

With the increase in production, a rapid downward trend
has been observed in the prices at the beginning of the
harvest period. TMO, has initiated purchasing on contract
by May 22, 2015 and the prices have been regulated, with
the intervention purchase prices are announced as; TL
862 / Ton for the AKS (Anatolian Hard Red) wheat, TL 976
/ Ton for the durum wheat.

If we compare the current prices with the 2014 / 2015
season, which a significant decline in grain production
was occurred due to the drought, we can spot a decrease
or avery nominal increase in the prices. In this period:

e Anatolian hard red (AKS) milling wheat was traded
from the average price of TL 865 / Ton in February of
2015, and the average price of TL 882 / Ton in February
of 2016 (+2 %),

e durum wheat was traded from the average price of TL
985/ Ton in February of 2015, and the average price of TL
948 / Ton (-4%) in the February of 2016.

If we look at the cultivation condition facing 2016; grain
sowing has been completed nationwide, and sprouting
has begun for the early sowing areas, in the large part
of sown areas the seeds have been germinated and the
plants reached to the soil surface. However due to the
inadequate rains in November and December, the plant
development was effected rather negatively in the late
sown areas, especially in Central Anatolia. Nevertheless,
thanks to the positive affect of the rainfall occurred in
January, aserious shortage of production is not expected.

Despite all these developments, we need to state that we
can't clarify the general status until Spring.

Turkey’s annual wheat demand is about 20 million tons.
If we look at the last 5 years, it can be observed that the
production meets our domestic consumption, when 21
million tons of wheat production is taken into account.
And the wheat import is carried out for the reasons of
being in the top ranks worldwide and supplying the raw
material needs which is increasing every year.
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ithalati ise diinya genelinde ilk siralarda yer aldigimiz ve
her yil artan mamul madde ihracatimiz icin ham madde
ihtiyacini karsilamaya yonelik olarak yapilmaktadir.

Son yillarda mamul madde sektori ile ilgili olarak bizi en
¢ok memnun eden husus, sektordeki basari grafiginin
yukselmesidir. Birlesmis Milletler biinyesinde faaliyet
gosteren Uluslararasi Ticaret Merkezi (ITC) verilerine gore;
2014 yilinda tlkemiz diinya un ihracatinda 1. sirada, diinya
makarna ihracatinda italya'nin ardindan 2. sirada, diinya
bulgur ihracatinda 1. sirada ve diinya biskivi ihracatinda 8.
sirada yer almistir.

ihracatimizda ilke cesitliligi de gbéze carpmaktadir. 2002
yilinda 83 llkeye makarna ihracati yapilirken 2014 yilinda
bu rakam 145’e ulasmistir.

Sonug¢

Her gecen gin artan diinya nidfusunun beslenmesi ve gida
givenliginin saglanmasinda tarimsal Uretimin varligi ve
surdurdlebilirligi buylk onem arz etmektedir.

Dinya hububat Uretimine baktigimizda, mevcut hububat
arzinin talebi karsiladigl gorilmektedir. Diinyadaki esas
problem, Uretilen Grinin ihtiya¢c duyulan bolgelere erisimi
ve dagilimindaki dizensizliktir. FAO istatistiklerine gore

“‘(((((

>
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With regards to finished product industry, the most
pleasing issue for us, is the rising graph of success in
the sector. According to data of the International Trade
Center (ITC) which operates under the organization of
United Nations; in 2014 our country ranked as the 1st in
the world flour exports, ranked as the 2nd in the world
pasta exports following lItaly, ranked as the 1st in the
world bulgur exports and ranked as the 8th in the world
biscuit exports.

Export related diversity of countries is also prominent.
While pasta was exported to 83 countries in 2002, this
number reached to 145 in 2014.

Conclusion

The existenceand sustainability of agricultural production
is of great importance, in the context of feeding a daily
growing world population and food security.

Looking at the world grain production, it's seen that
the current supply meets the grain demand. The main
problem in the world is the access to product for regions
in demand and the irregularities in the distribution.
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2010-2012 donemleri arasinda 7 milyara yaklasan diinya
nifusunun 1/7'si aclikla karsi karsiya kalmistir.

Ulkemiz ise iklim, iriin cesitliligi ve iretim gibi bircok
olumlu faktor ile gida giivenligi anlaminda yeterlligi yiksek
bir cografyadir. Bugday, arpa, celtik ve misir gibi stratejik
drinlerdeki Uretim miktari, i¢c tiketimimizi karsilayacak
seviyelere ulasmistir. Ancak temel gida maddesi olan bu
drinlerin hem diinyadaki hem de tlkemizdeki durumunun
yakindan izlenmesi ve ortaya cikabilecek olumsuzluklara
karsi onceden oOnlem alinmasi hayati bir onem arz
etmektedir.

TMO, ana statiisi dogrultusunda gorev alanina giren
tim drinlerle ilgili olarak piyasa dizenleme gorevi
geredi uygulamaya koydudu miidahalelerle piyasa arz-
talep dengesini saglayarak fiyat istikrarini korumayi
strdirmektedir. Bu gorevi yerine getirirken Uretici, tiketici,
sanayici, tlccar, ithalat¢i ve ihracatci gibi sektorin tim
paydaslarinin gorislerini dikkate almaktadir.

KAYNAKLAR:

e Uluslararasi Hububat Konsey (IGC],

* Reuters,

« Tiirkiye Istatistik Kurumu (TUIK),

« Birlesmis Milletler Gida ve Tarim Orgiitii (FAQ),
» Toprak Mahsulleri Ofisi Genel Miidurliga (TMO)
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According to the FAO statistics, between the period 2010-
2012 the 1/7 of the world population which is approaching
to 7 billion, were faced with starvation.

Our country is a highly-sufficient geography in terms of
food security, with many positive factors like the climate,
product diversity and production. The production quantity
of strategic products such as wheat, barley, paddy and
corn has reached the levels to satisfy our domestic
consumption. However, the closely monitoring of these
staple foods both globally and internally, and taking
precautions against the negativity that may arise, are of
vital importance.

TMO, continues to maintain the price stability by ensuring
the market supply-demand balance with the interventions
implemented in accordance with the market regulation
task, within its jurisdiction based on the Main Regulations
regarding to all products. When carrying out this duty,
it takes the views of all stakeholders in the sector such
as producers, consumers, industrialists, importers and
exporters into account.

REFERENCES :

e International Grain Council (IGC),

* Reuters,

e Turkish Statistical Institute (TUIK),

e Food and Agriculture Organization of the United Nations (FAO],
e General Directorate of Turkish Grain Board (TMO)



TURKIYE OFIiSIiMIZLE HIiZMETINIZDEYiz

50 yili askin bir siiredir tarim ve gida sektériinde gelismis analitik cihazlarin lider iireticisi Perten
Instruments olarak; iletisim agimizi giiclendirmek ve iilkemizde daha etkin rol oynamak amaciyla
Perten Turkey adi altinda Ankara ofisimizi agmis bulunuyoruz.

Bizler, Perten Tiirkiye ofisi olarak; un, yem, irmik ve makarna fabrikalarinda Online olarak 24 saat
calisan, iiretim ve kalite kontrol sistemleri lizerinde ¢calismaktayiz. Bu sistem; iiretim esnasinda
fabrika hattina (un borularina yada un vidasina) baglanan bir NIR cihazi ile 24 saat boyunca
kesintisiz olarak, iiretilen unun; rutubet, protein, kiil, gliiten, zedelenmis nisasta, su kaldirma
kapasitesi, renk él¢ciimii ve pike sayimi gibi kalite kriterlerinin her 10 saniyede 6l¢iilmesi ve bu
degerlerin sisteme bagh bir bilgisayara, anhk sonug¢ ve grafik olarak génderilmesi olarak
tanimlanabilmektedir.

Online iiretim kontrol sistemlerinin yanisira, yeni nesil rutubet élgerler, portatif protein ve gliiten
analiz cihazlari, hamur reolojisi test cihazlari ve hacim élgerler de portféyiimiizii olusturan diger
tiriinlerdir.

Gelisen yeni teknojilere paralel olarak biiyiiyen Tiirkiye'nin ihtiyaclarina cevap vermek adina,
distribiitér partnerimizle omuz omuza bu yolda yiiriimeye ve miisterilerimizin destegi ile
ilerlemeye devam edecegiz.
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Dokim Sanayi ve Ticaret A.S > Ticaret A.S.

Technology
You Have Deserved

The rolls which are used Wheat, Corn and Grain Milling, Oil milling, Coffee

grinding, Feed milling, Chocolate refining

are preduced up to 2200 mm length and 820 mm diameter.




Degirmen ve San. Malzemeleri San.Tic. Lid. Sti.
Tel:+00 332 342 70 24 (ph)
www.necdelkayadegirmen.com

Sanayinin cekirdeginde
Bunge’'nin imzasi var.

izmir Uretim Tesisi
Bozkdy Koy 2. Cadde No: 14 Aliaga / izmir
Tel: 490 232 625 12 73 Faks: +90 232 625 13 58

Trakya Uretim Tesisi
E5 Karayolu Uzeri Buyukkaristiran Luleburgaz Kirklareli
Tel: +90 288 436 11 90 Faks: +90 288 436 11 10

Bunge Gida Sanayi ve Ticaret A.S. Genel Miidurliik

Centrum is Merkezi Aydinevler Sanayi Cad. No: 3/301 Kiiglikyali Maltepe 34854 istanbul
Tel: +90 216 587 27 00 Faks: +90 216 417 01 07

www.bunge.com.tr www.salat.com.tr
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BILIMSEL DEGERLENDIRMELER

‘Misleading claims and
% s<31ent1flc assesment about
grain products

Hamit Koksel (Hacettepe Universitesi, Gida Miihendisligi Boliimii)

Hacettepe University, Department of Food Engineering) f
Buket Cetiner, Turgay Sanal
(Tarla Bitkileri Merkez Arastirma Enstitiisii, Kalite Degerlendirme ve Gida Béliimii)
( Field Crops Central Research Institute, Quality Assessment and Food Department)
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TAHILLAR HAKKINDA GENEL BiLGILER ve SINIFLANDIRMA
GENERAL INFORMATION ABOUT CEREALS and CLASSIFICATION

Baslica tahillar; bugday (Triticum), arpa (Hordeum),
cavdar (Secale), yulaf (Avena), misir (Zea), celtik (Oryza) ve
darilardir (Sorghum, Pnicum, Seteria). Bu tahil cinslerinin
timi Gramineae (bugdaygiller) familyasina giren bitkiler
olup 400 cins (genus) ve cok sayida tir (species] ile diinyada
ve Ulkemizde en fazla ekilip, Uretilen bitkilerdir. Bu tahil
cinslerinden bugday, arpa, cavdar, yulaf “serin iklim
tahillari”; celtik, misir ve darilar ise ‘sicak iklim tahillari”dir.

Bugdayda temel kromozom sayisi n=7"dir ve dogada bulunan
ve tarimi yapilan bugday tirleri ve kromozom sayilarina
asagida verilmistir.

| ] Diploid bugdaylar (Siyez-Kaplica bugdaylari) (2n=14)
Triticum monococcum., T. aegilopodes, T. urartu.

I} Tetraploid bugdaylar (Makarnalik bugdaylar] (2n=28)
Triticum durum (veya T. turgidum var durum).

1] Hekzaploid bugdaylar (Ekmeklik bugdaylar) (2n=42)
Triticum aestivum.

Hekzaploid (ekmeklik) bugdaylar;

a) T. aestivum, asil ekmeklik bugdaylar

b) T. compactum, topbas bugdaylar olmak tzere iki grupta
toplanirlar.

Major cereals are: wheat (Triticum), barley (Hordeum), rye
(Secale), oats (Avenal, corn (Zea), paddy (Oryza) and millets
(Sorghum, Pnicum, Seteria). All of these cereal species are
plants counted in the Gramineae (Poaceae) family and they
are the most cultivated and produced plants in our country
and in the world, with 400 genus and many species. Wheat,
barley, rye, oats are “cool climate cereals”; and rice, corn
and millet are “warm climate cereals” of the mentioned
cereal genus.

The number of basic chromosomes in wheat is n=7 and the
species with number of chromosomes of agricultural wheat
that exists in nature are given below.

| ) Diploid wheat (Siyez-Einkorn wheat] (2n=14) Triticum
monococcum., T. aegilopodes, T. urartu.

1) Tetraploid wheat [Durum wheat) (2n=28) Triticum durum
(or T. turgidum, durum).

1) Hekzaploid wheat (Bread wheat) (2n=42] Triticum
aestivum.

Hekzaploid (bread) wheats are divided into two groups as;
a) T. aestivum, main milling wheat
b) T. compactum, club wheat.
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Bugdayda meydana gelen bu farklilk tamamen dogal
yollardan, bugday tirlerinin dogada birbirleriyle tozlasmasi
sonucu meydana gelmistir.

Soru: Ekmeklik bugdayin kromozom sayisinin degistirildigi
soyleniyor, bu konu dogrumudur?

Bir TV programinda ekmeklik bugdayin (Triticum aestivum)
49 kromozomlu oldugu yanlis bilgisi verilmistir. Aslinda
42 kromozomludur, 49 kromozomlu olsaydi soyunu devam
ettirmesi mimkiin olmazdi.

Soru: insanlik tarihinde bugday ve iiriinlerinin kullanimi
ile ilgili en eski bilgiler nelerdir?

Anadolu’da yasayan cesitli topluluklarin beslenmesinde
tahillar, ozellikle de budday ©nemli yer tutmustur.
Bununla ilgili cok sayida tarihi-arkeolojik belgeye ulasmak
mumkindir (Glingor Karauguz, 2006, Hititler Déneminde
Anadolu’'da Ekmek, Arkeoloji ve Sanat Yayinlari). Ornegin
Hititler” in Anadolu’da yaklasik 8000 yil 6nce budday tarimi
yaptigini ve ekmek urettigini gosteren bulgular vardir. Son
yillarda Gobeklitepe’de Alman arkeolog Klaus Schmidt'in
yaptigi kazi calismalari bugday tariminin daha da eskiye
gunimizden 12000 yil 6ncesine dayandigini gostermektedir.
Bugdayin biyolojik gelisimi ise bundan cok daha dncesine
dayanmaktadir. O zamandan beri bugday yetistiren
topluluklar dogadaki bugday popllasyonlari igerisinden
hasadi kolay, yiksek verimli, hastalik ve zararlilara ve
dogadaki stres kosullarina (kuraklik, asiri sicak ve soguk)
dayanikli ve kaliteli olanlari secerek tarimsal faaliyetlerini
slrdirmustir. Bu secim (seleksiyon) daha sonra (20.
ylzyilin basinda) klasik bitki islahinin da 6nemli bir teknigi
haline gelmistir.

Soru: Bugday ve diger tahil tiirleri tanimlanirken
kullanilan “Hibrid” ve “GDO” kavramlari nedir?

Siklikla birbirine karistirilan “Hibrid” ve “GDO” kavramlari
birbirinden farklidir ve yanlis bilgilendirme sonucu bu
konuda bir kavram kargasasi ortaya ¢cikmistir.

* Dogada bitkilerde tozlasma ve ¢iceklerde dllenme riizgar,
bocek ve arilar tarafindan saglanir. 1920°li yillarda ilk
olarak misir, daha sonra aycicegdi, domates, biber, patlican,
kavun, karpuz, kabak vb. bircok bitki tiirinde yaygin olarak
kullanilan klasik bitki islah1 yontemleriyle yapilan secimlere
dayali melez (hibrid) tohum teknigi gelistirilmistir.

e Hibrid veya melez tohum, ayni bitki tirline ait yakin
veya uzak akraba konumunda olan iki dogal bitki
popiilasyonundan (6rnegin A ve B] secilen saf hatlarin
veya bireylerin klasik 1slah teknikleri ile birbirleri ile
caprazlanmasi (A x B) sonucunda elde edilen ilk nesil
melez tohumlara verilen isimdir. Bu tir birlesme dogada
kendiliginden de gerceklesebilmektedir.

The variation of the wheat occurred completely naturally, -

with the result of pollination of wheat types in the nature

Question: The number of chromosomes of the bread wheat
is said to be changed, is this issue correct?

In a TV show the misinformation that bread wheat (Triticum
aestivum) has 49 chromosomes, was given. In fact, it has
42 chromosomes, if it had 49 chromosomes it would not be
able to reproduce.

Question: What are the oldest information about the
use of wheat and its products through the history of the
humanity?

Cereals especially wheat, occupied an important place in
the diet of various communities of Anatolia. In this subject,
it is possible to reach many historical-archaeological
documents (Gungor Karauguz, 2006, Hititler Déneminde
Anadolu'da Ekmek, Arkeoloji ve Sanat Yayinlari). For
example, there is evidence showing that Hittites used to
cultivate wheat and produce bread approximately 8,000
years ago in Anatolia. In recent years, the excavations made
by German archaeologist Klaus Schmidt in Gobeklitepe
indicated that wheat farming dates back to even more
ancient times, 12,000 years ago from today. And the
biological development of the wheat predates this even
more. Since then, wheat farming communities, maintained
their agricultural activities by selecting easy to harvest, high
yield, resistant to diseases, pests and stress conditions in
nature (drought, extreme heat and cold) and high quality
ones. Later (early 20th century), this selection has become
an important technique of classical plant breeding.

Question: What are the terms of “Hybrid” and “G6MO” used
when defining wheat and other cereal types?

The terms “Hybrid” and “GMQ", which are often confused
with each other, are actually different and this confusion is
resulted from misinformation.

e In nature, pollination in plants and fertilization in flowers
take place by wind, insects and bees. In the 1920s hybrid
seed technology was developed, which was based on the
selections of classical plant breeding methods that is
commonly used in many plant species including firstly
corn, and later sunflower, tomato, pepper, eggplant, melon,
watermelon, squash and similar plants.

e The term hybrid seed is the name given to the first
generation of hybrid seeds obtained from the result of
crossing of (A x B) pure lineages or individuals selected
from two natural plant populations (A and B) that are in
close or far relative positions in the same plant species,
with classical breeding techniques. Such a pairing may also
occur spontaneously in nature. Even more, the hybridization



Ayrica melezleme teknigi gen teknolojisi heniiz gelismeden
(genetigi degistirilmis organizmalar Uretilmeden] 6nce
de uygulanmakta idi. Kalitim biliminin dnciist Avusturyali
botanikci, Gregor Johann Mendel (1822 - 1884]) bitkiler
lzerine yapti§i calismalarda, bir tirin ozelliklerinin
kalitim yoluyla sonraki kusaklara aktarildigini bulmustur.
Mendel’ in one surdugl ilkeler, 20. ylzyilin baslarinda
yapilan deneylerle dogrulandiktan sonra, kalitim kuraminin
butin canlilar icin gecerlilifi saptanarak, biyolojinin
temel ilkelerinden biri haline gelmis ve bitki islahinda da
kullanilmaya baslanmistir.

e Bir tlre, baska bir tirden gen aktarilarak yeni genetik
ozellikler kazandirilmasini  saglayan tekniklere “Gen
Teknolojisi”, gen teknolojisi kullanilarak dogal olarak elde
edilmesi mimkiin olmayan yeni ozellikler kazandirilmis
organizmalara da Genetigi Degistirilmis Organizmalar
(GDO) adi verilmektedir. Bu yéntemle akraba olmayan
canlilar arasinda da gen aktarimi yapilmaktadir. Ornegin
diger bir mikroorganizmadan misir bitkisine gen teknolojisi
kullanilarak aktarilan genler ve bu yontemle lretilen GDO
misirvardir. Bu genlerin dodal olarak veya klasik melezleme
teknikleri ile aktarilmasi mimkin degildir.

Soru: Bugday ile ilgili genetik arastirmalar ne zaman
basladi? Genleriyle oynanmis bugday pazarda mevcut mu?

e 1920°li yillarin sonunda baslanan melezleme calismalari
ile bugday islahi hiz kazanmistir. Bu amacla dinyanin
farkli bolgelerinden yerel bugdaylari toplanmis, toplanan
materyal gen bankalarinda muhafaza altina alinmis ve
morfolojik tanimlamalari yapilmis ve tarimsal acidan Ustiin
ozellikli olanlar 1slah programlarina aktarilmistir.

e Tirkiye'de bugday islah c¢alismalari Cumbhuriyetin
kurulusundan itibaren baslamis, 1930-1969 yillari arasinda
bircok cesit introdiiksiyon ve seleksiyon yontemi ile tescil
edilmis ve ciftcinin hizmetine sunulmustur. Ulkemizde
bugday islah calismalari mevcut kdy cesitlerinin toplanmasi
ve bu genetik zenginlikten seleksiyon yolu ile baslamistir.
Yine bu devrede oOzellikle kuru tarim alanlar icin cesit
gelistirme arastirmalari  ylritilmuistir. Baslangicta
arastirmalar bugdayin gen kaynagi olan llkemizin mevcut
olan genotipik varyasyonunun belirlenmesi ve seleksiyonla
Ustln ozellikli hatlarin tescil ettirilerek tarimsal lretimde
kullanilmasina yogunlasmistir.

e 1950°li yillardan sonra Diinyada ve Tirkiye'de modern
tarim araclarinin (ilag, glibre, makinelesme, sulama)
uygulamaya girmesiyle, bugday islah ¢alismalari daha da
yogunlasmistir. Ulkemizde kisa ve kuraja adaptasyonu
yiuksek yerel materyal ile yurtdisindan saglanan bugday
cesitleri melezlenerek kisa boylu, verimi ve kalite 6zellikleri
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techniques were in use, before the development of the
gene technology (before producing genetically modified
organisms). Austrian botanist Gregor Johann Mendel
(1822 - 1884) the pioneer of genetics, in a study carried
on plants, discovered that the characteristics of a species
are transferred to the next generations by inheritance.
After confirming the principles put forward by Mendel with
experiments conducted in the early 20th century, the validity
of inheritance theory was accepted for all creatures and it
has become one of the basic principles of biology and has
begun to be applied also in plant breeding.

e The techniques which allows one species to gain new
genetic characteristics by gene transmission is called
“Gene Technology”, and the organisms that gained new
characteristics, that can’t be obtained in the nature, are
called Genetically Modified Organisms (GMO). With this
method, gene transfer can also be done between organisms
that are not related. For example, transferred genes to corn
plant from other microorganisms by using gene technology
and GMO corns produced with this method are available.
It's impossible to transfer these genes naturally or by using
classical hybridization techniques.

Question: When did the wheat related genetic researches
begin? Is genetically modified wheat present in the
markets?

e Wheat breeding has gained momentum with the initiation
of hybridization studies by the end of the 1920s. For this
purpose, local wheat were collected from different parts
of the world, the collected materials were preserved in
the gene banks, they were morphologically identified and
the agriculturally superior ones were transferred to the
breeding programs.

e The wheat breeding activities were initiated from the
establishment of the Republic, many varieties were
registeredin the years between 1930 - 1969 with introduction
and selection methods and they were presented to the
farmers’ service. The wheat breeding activities, started
in our country by collecting available village species and
by using selection method from this genetic richness. In
the same period, variety development researches were
carried out especially for the dry agricultural areas. Initially
the researches focused on the identification of available
genotypic variation, which is the gene source of wheat, and
on the agricultural production after registering the superior
lineages with selection.

e After the 1950s, with the introduction of modern
agricultural tools (pharmaceuticals, fertilizers,
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yiksek cesitler gelistirilmeye calisilmistir. Tirkiye'nin
ihtiyac duydugu miktar ve kalitede uriniin saglanmasi icin
islah ¢alismalari gereklidir. Kisa boylu bugdaylarin klasik
islah  programlarinda ebeveyn olarak kullanilmasinin
nedeni kuraga ve yatmaya karsi direncli olmasidir.

e Tirkiye'de dretilen ve satilan bugdaylar GDO’lu
degildir ve bu teknoloji bugday islah programlarinda
kullanilmamaktadir. ~ Farkl llkelerde  gelistirilmis
olan GDO’'lu bugdaylar mevcuttur. Ancak bunlar heniiz
ticarilesmemistir.

Soru: Bugdayin diyabet ve obezite ile iliskisi nedir?
Melezleme yoluyla gelistirilen bugdaylarin diyabet ve
obezite ile iliskisi olabilir mi?

Son yillarda obeziteyi asiri gida tiketimi ve aktif olmayan
yasam tarzi yerine spesifik bir gida veya gida bileseni
ile iliskilendirmek yoniinde bir egilim ortaya ¢ikmistir.
Daha once yag, yuksek friktoz igerikli misir surubu ve
gidalara ilave edilen sekerin obezitenin etiyolojisi ile iliskisi
konusunda baslatilmis olan tartismalardan sonra, son
yillarda bugday urinleri tiketiminin asiri yeme bagimulig
yaratarak saglik Uzerinde olumsuz etki yapti§i yoniinde
iddialar ortaya cikmistir. Fakat bu tartismalar obezite
Uzerinde birbiri ile iliskili bircok faktorin sonucu ortaya
ciktigini géz ardi etmektedir (Grundy, 1998; Keith et al.,
2006). Benzer sekilde diyabet UGzerinde de bircok faktor
etkilidir.

Son yillarda popliler hale gelen Paleolitik diyet (CBS, 2012;
Jonsson et al., 2006) gibi diyet programlarinda ve kardiyolog
W.R. Davis cok satan kitabi “Wheat Belly (2011)"de, farkli ve
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mechanization, irrigation), the wheat breeding activities
were intensified. Short species with high yield and high
quality were tried to be developed by breeding across local
material which is highly adapted to the winter, drought, with
wheat species brought from abroad. In order to ensure to
meet the amounts and quality of needs of Turkey, breeding
activities are necessary. The reasons for using the short
wheat as the parent in the classical breeding programs, are
its resistance to drought and leaning.

e The wheat produced and sold in Turkey is not genetically
modified and this technology is not used in wheat breeding
programs. There are available GMO wheat which were
developed in other countries. However, they have not yet
been commercialized.

Question: What'’s the relationship between diabetes and
obesity with wheat? Is it possible that wheat developed
through crossbreeding be related to diabetes and obesity?

In recent years, a tendency to associate obesity with
a specific type of food or food components instead of
associating it with excess food consumption and inactive
lifestyle has arisen. Earlier, after the discussions launched
in the subject of etiology of firstly fat, corn syrup with high
fructose and sugar added to the food with obesity, in recent
years new allegations concerning the detrimental effect of
wheat products’ consumption by creating excessive eating
addiction, have emerged. But these debates ignore the fact
that obesity is caused by many interrelated factors (Grundy,
1998; Keith et al., 2006). Similarly, multiple factors are
effective on diabetes.
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tartismali bir hipotez izerinden bugday triinleri tiketiminin
(tam bugday unu beyaz un ayrimi yapmadan) saglik tizerinde
olumsuz etkiyaptigiiddia edilmektedir. Yizlerce yil Ortadogu
ulkelerinde yasayan farkli toplumlar temel enerji kaynagi
olarak bugday unundan yapilan ekmekleri ve bulgur gibi
diger bugday Urlinlerini tliketmis ve asiri kilo artisi problemi
ile karsilasmamislardir. Ayrica ABD ve Avrupa’da yapilan
calismalarda bugday esasli tam tahil Urinleri tiiketiminin
tip 2 diyabet, kardiyovaskiler hastaliklar ve bazi kanser
tirleri riskinin azaltilmasinda etkili oldugu gdsterilmistir.
Buna ilave olarak tam tahil driinlerinin kilo kontroliine
yardimci oldugu belirtilmistir (Ye et al., 2012). Ayrica Diinya
Saglik ﬁrgUtU tarafindan tam tahil Uriinlerin, meyve, sebze,
baklagiller ve ceviz gibi Uriinler tiiketiminin obeziteyi ve kilo
alimini azalttigr bildirilmektedir (WHO, 2015).

Soru: Tam bugday iiriinleri tiiketiminin kalp hastaliklari
gibi bircok hastalik riskini arttirdigi iddiasi dogrumudur?

Bu iddialarin aksine, bircok bilimsel ¢alismanin sonuclari,
tam tahil dridnleri tiketiminin koroner kalp hastaliklari ve
iliskili saglik problemleri tzerinde pozitif etkisi oldugunu
belirtmektedir. Bu calismalar tahil Llifleri tidketiminin
vicut kitle indeksini ve kan basincini disirdiging,
kardiyovaskiler kalp hastaliklari risklerini azalttigini
gostermistir. Sonuc olarak, daha fazla tam tahil Grini
tiketimi onerilmektedir (Lairon et al., 2015, He et al., 2010,
Liu et al., 1999).

Holleender ve arkadaslari tarafindan yapilan meta analizde
6069 makale gozden gecirilmis ve tam tahil tiketimi
ile kolesterol seviyesi arasindaki iliski incelenmistir.
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In nutrition programs which became popularin recentyears,
like Paleolithic diet (CBS, 2012; Jonsson et al., 2006) and
the best seller book of cardiologist W.R. Davis “Wheat Belly
(2011)”, based on different and controversial hypothesis it's
claimed that the consumption of wheat products (without
the distinction of whole wheat flour and white flour) has an
adverse effect on health. For hundreds of years different
societies living in the Middle Eastern countries, consumed
bread, produced from the wheat flour and other wheat
products such as bulgur as the primary energy source and
yet have not encountered the problem of excessive weight
gain. Also, the studies conducted in USA and Europe,
showed that the consumption of wheat based whole grain
products are effective in reducing the risk of type 2 diabetes,
cardiovascular diseases and some types of the cancer (Ye et
al., 2012). In addition, it's been reported by the World Health
Organization that the consumption of whole grain products,
fruits, vegetables, legumes and nuts reduces the obesity
and excessive weight gain (WHO, 2015).

Question: Is the allegation that the consumption of whole
wheat products increases the risk of many diseases such
as heart disease, true?

Contrary to these claims, the results of many scientific
studies indicate that, the consumption of whole grain
products has a positive effect on coronary heart disease and
related health problems. These studies suggest that cereal
fiber consumption reduces the body mass index, lowers
blood pressure and reduces the risks of cardiovascular
heart diseases. Consequently, the more consumption of



Degerlendirmeye alinan calismalarin meta analizi sonucuna
gore tam tahil tiiketiminin toplam kolesterol (TC), LDL
kolesterol ve trigliseriti distirdigi belirtilmistir (Holleender
et al.,, 2015).

Soru: Tam bugday iiriinleri ve saglik iliskileri konusunda
farkli goriisler var bu konudaki goriisleriniz nedir? Bugday
riinleri ile ¢olyak iliskisinden kisaca s6z eder misiniz?

Gluten iceren tam bugday urinlerinin olumsuz etkileri
oldugu yoniindeki gorislerin tamamen aksine tam bugday
Urinleri ve tam bugday Llifinin kan glukoz seviyesinin
kontrolini ve kolesterol seviyesini olumlu yonde
etkiledigi ve kan basincini distirdigl yoninde gozlemler
bulunmaktadir (Gaskins et al., 2010; Jenkins et al., 2007;
Masters et al., 2010; Qi et al., 2006; Raninen et al., 2011). Bu
etkilerin buylk olclide kepekle ayrilan aléron tabakasinda
yodunlasan ve bugday ruseyminde bulunan lifler (beta-
glukan ve arabinoksilan), fitokimyasal maddeler (fenolik
bilesenler, steroller, tokoller) ve vitaminlerle ilgili oldugu
belirtilmektedir.

Bjérck ve calisma arkadaslari (2011) AB tarafindan
desteklenen ve 26 akademik kurulusun gorev aldig
HEALTHGRAIN projesinin sonuglarini  6zetlemistir. Bu
arastirmacilartahilliflerinin kalin bagirsakta fermentasyonu
sonucunda olusan kisa zincirli yag asitlerinin seviyesi ile
insilin hassasiyeti ve glukoz homeostasis arasinda negatif
bir korelasyon oldugu sonucuna varmistir. Sonuc olarak
belirli bir karbonhidrat yiikiine karsilik insilin Gretiminin
azaldigi tespit edilmistir. Bu durum beyaz ekmekte
bulunmayan veya ¢ok az bulunan buna karsilik tam bugday
ve Urlnlerinde bulunan bazi bilesenlerin onemli etkileri
oldugunu gostermektedir.

Hauner ve calisma arkadaslari (2012) tarafindan yapilmis
olan kohort calismada tam tahil iriinleri tiiketimi ile obezite,
diyabet ve koroner kalp hastaliklari riskinin azalmasi
arasinda iliski oldugu bildirilmistir. Ayrica Aune ve calisma
arkadaslari (2011) tahillardan ve tam tahil Grinlerinden
alinan lifin kolorektal kanser riskini azalttigi sonucuna
varmistir.

Tidm bu calismalar tam tahil Grinlerinin saglik avantajlari
oldugunu gosterse de, diinya nifusunun bir bolimdinin
bugday veya gluten benzeri protein iceren diger tahil
Urdnlerini tolere edemedigini belirtmek gerekir. Bunlarin
basinda da ¢olyak hastaligi olanlar gelmektedir. Colyak
hastaligi (ya da Gluten Enteropatisil; bagirsaklarda emilimi
saglayan villus denilen yapilarin bozulmasina sebep olan ve
dolayisiyla da yiyeceklerdeki besinin emilmesini engelleyen
ve ince bagirsakta hasar olusturan bir sindirim sistemi
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whole grain products is recommended (Lairon et al., 2015,
He et al., 2010, Liu et al., 1999).

In the meta-analysis carried by Holleender et al. 6069
articles were reviewed and the relationship between whole
grain consumption with cholesterol levels was examined.
According to the meta-analysis result of the assessed
studies, it's been reported that the whole grain consumption
lowers total cholesterol (TC], LDL and triglycerides
(Hollaender et al., 2015).

Question: There are different views on the subject of
relationship between whole wheat products and health,
what is your opinion in this issue? Would you briefly
mention the relationship between the celiac and wheat
products?

On completely contrary to the views concerning that whole
wheat products containing gluten have negative effects,
there are observations about that the whole wheat products
and whole wheat fiber actually control blood glucose levels,
positively affect the cholesterol levels and lower the blood
pressure (Gaskins et al., 2010; Jenkins et al., 2007; Masters
et al., 2010; Qi et al., 2006; Raninen et al., 2011). It's been
reported that these effects are related to the fibers which
largely dissents with bran and concentrates in the aleurone
layer and exists in the wheat germs, phytochemicals
(phenolic compounds, sterols, tocols) and vitamins.

Bjorck et al. (2011) summarized the results of the
HEALTHGRAIN project which supported by the EU and 26
academic institutions served within. These researchers,
reached to the conclusion of the existence of a negative
correlation between the level of short chain fatty acids
resulted from the fermentation of grain fibers in the colons
with insulin sensitivity and glucose homeostatis. As a
result, it was found out that against a certain amount of
carbohydrate load, insulin production was reduced. This
indicates that the some components, found in whole wheat
and its products, but not found or found very little in white
bread have major effects.

In the cohort study conducted by Hauner et al. (2012),
it has been reported that there is a relation between
the consumption of whole grain products and reduced
risk of obesity, diabetes and coronary heart diseases.
Furthermore, Aune et al. (2011) found the result that fiber
obtained from grains and whole grain products reduce the
risk of colorectal cancer.

Although, all these studies suggest that whole grain
products have health benefits, it should be stated that
some part of the world population can not tolerate wheat
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hastaligidir. Gluten peptidlerine karsi olusan bir oto-
immun tepkidir. Colyak gorilme sikliginin ABD'de %0.71,
bircok Avrupa llkesinde de buna yakin seviyelerde oldugu
bildirilmistir (Mustalahti et al., 2010). Baz iilkelerde ise %!1
civarindadir.

Soru: Colyak yeni bir hastalik midir? 1950°li yillara kadar
¢olyak diye bir hastalik yok muydu?

Colyak oto-immiin bir rahatsizlik oldugu icin insanin biyolojik
gelisimiigerisinde cok kisa sayilacak 50-60 yil gibi bir siirede
ortaya ¢ikmasi beklenemez. Siiphesiz 1950°Li yillara kadar
¢Olyak diye bir hastalik vardi. Ancak son yillarda gelistirilen
teshis yontemleri ile bu hastalifin teshisi kolaylasmistir.
Daha dnceki yillarda muhtemelen teshis konulamamis ¢ok
sayida ¢olyakli insan vardi.

Soru: Colyak hastaliginin ve gluten intoleransinin
artmasinin nedenleri ne olabilir?

Colyak hastaliginin artmasinin nedenleri kesin olarak
belirlenememistir. Ancak bazi arastirmacilar son yillarda
gelistirilen teshis yontemleri ile bu hastaligin teshisi
kolaylastigi icin daha dnceki yillarda teshis konulamamis
¢colyaklilar  bulundugu icin glnimizde artmis gibi
gorindigini ifade etmektedir. Ayrica ¢dlyak hastaliginin
artmasinda stres, cevre kirliligi gibi cevresel faktorlerin de
roli oldugu disiniluyor.

Soru: Yeni bugday cesitleri ile eski/yerel cesitlerin
proteinleri farklimidir?

Bugday gluten proteinleri bir protein grubudur. Bugday
gluten proteinleri gliadin ve glutenin proteinlerinden
olusur. Bu proteinlerin ¢cok benzer formlari cavdar, arpa gibi
bugdaya yakin akraba hububat tirlerinde, daha az benzer
formlariise yulaf, sorgum, misir ve pirinc gibi diger hububat
turlerinde bulunmaktadir. Gluten proteinleri bugdayin
daha ilkel formlari olan kaplica ve siyez buddaylarinda da

58 Nisan 2016

or other grain products that contain gluten like proteins.
Foremost among these, is the celiac disease. Celiac
disease (or gluten enteropathyl; is a digestive disease that
causes the deterioration of structures called villi which
allow absorption in the intestines and thus interferes the
absorption of nutrients from food and damages the small
intestine. It is an auto-immune response generated against
the gluten peptids. The incidence rate of celiac disease is
0.71% in USA and it's been reported that the rate is close
to this level in many European countries (Mustalahti et al.,
2010). In some countries it's around 1%

Question: Is celiac a new disease? Is it true that until the
1950s, there was no disease called celiac?

Since celiac is an auto-immune disorder, one can not expect
it to occur in 50-60 years which can be considered a very
short span for the human biological development. Surely
there had been a disease until the 1950s as celiac. However,
with the diagnostic methods developed in recent years, the
diagnosis of this disease has been facilitated. Probably, in
the earlier years, there were many people who were not
diagnosed with the celiac disease.

Question: What could be causing the increase of celiac
disease and gluten intolerance?

The causes of the increase of celiac disease couldn’t be
exactly determined. But, some researchers state that since,
with the diagnosis methods developed in recent years
facilitated the process, because of the undiagnosed people
with celiac in the earlier years, it resulted seeming like an
increase in the recent year. Moreover it is considered that
the stress, and environmental factors like pollution play a
role in the increase of celiac disease.

Question: Are the proteins of new wheat types and old /
local wheat types different?

Wheat gluten proteins are a protein group. Wheat gluten
proteins consist of gliadin and glutenin proteins. The very
similar forms of these proteins are found in grain types of
close relatives of wheat such as rye, barley and less similar
forms are found in other forms of cereals such as oats,
sorghumi, corn and rice. Gluten proteins also exist in the
more primitive forms of wheat such as einkorn and siyez
wheat.

In an interview made in recent years (CBS, 2012),
cardiologist W.R. Davis in his best-seller book “Wheat Belly:
Lose the Wheat, Lose the Weight, and Find Your Path Back
to Health (Davis, 2011)” made some claims about wheat and
its products. The author claims that, the wheat which we
are still consuming is created from the results of “genetic
researches conducted in the 1960s and 1970s” and in
this process an unnatural protein called gliadin has been
added to the “modern wheat”. David states that everyone is
“sensitive” to this protein called gliadin. However, gliadins
have existed in all wheat and similar cereal types (e g :



bulunmaktadir.

Son yillardaki bir roportajda (CBS, 2012) kardiyolog W.R.
Davis ¢ok satan kitabinda “Wheat Belly: Lose the Wheat, Lose
the Weight, and Find Your Path Back to Health (Davis, 2011)"
bugday ve Uriinleri hakkinda bazi iddialarda bulunmustur.
Yazar halen yemekte oldugumuz bugdayin “60’lar ve
70’lerdeki genetik arastirmalar sonucu vyaratildiini” bu
sirada “modern bugdaya” gliadin adi verilen dogal olmayan
bir protein ilave edildigini iddia etmistir. Davis herkesin bu
gliadin adli proteine “duyarli” oldugunu belirtmistir. Ancak
gliadinler tim bugdaylarda ve benzer hububat tirlerinde
(Orn: arpa, cavdar] eskiden beri mevcuttur (Goryunova et al.,
2012). Ayrica, tetraploid bugdaylarin bazi eski [yerel] formlari
glinimiz bugdaylarina gore daha yiksek oranda gliadin
icermektedir (Colomba and Gregorini, 2012).

Soru: Yerel bugdaylarin besleyici degeri ile ticari bugday
tiirlerinin besleyici degeri arasinda nasil bir fark vardir?

Tum bugdaylarin (yerel veya ticari) bilesimi ve besleyici degeri
genetik yapi, cevre ve yetistirme kosullarindan etkilenir.
Yetistirme yerinin toprak ve iklim ozellikleri, gilibreleme,
sulama gibi faktorler bugday bilesimi ve besleyici degeri
Uzerine etki yapar. Bizim grubumuzun yaptigi bir calismada
bazi yerel bugdaylarin fitokimyasal bilesenler ve toplam
antioksidan kapasitesi acisindan digerlerinden ve ticari
cesitlerden Ustiin oldugunu gdzledik (Serpen et al., 2008).
Ancak bazi yerel bugdaylarda bu degerler daha dusiikti. Bu
nedenle genelleme yapmayi dogru bulmuyoruz. Diger yandan
tstln ozelliklere sahip yerel bugdaylar islah programlarinda
kullanilarak bu ozellikleri klasik yontemlerle ticari cesitlere
aktarilabilir.

SORU: Tam bugday ekmeginin glisemik indeksinin sekerden
yiiksek oldugu belirtiliyor, bu bilgi dogru mudur?

Glisemik Iindeks (Gl), karbonhidrat iceren gidalarin
tiketimleri sonrasi kan glukoz diizeyini yikseltici etkilerinin
degerlendirilmesinde kullanilan bir kavramdir. Yapilan bir
¢ok arastirma birlikte degerlendirildiginde tam bugday
ekmeginin Gl degerinin49-78, sekerin Gl degerinin ise 58-
82 araliinda oldugu goriilmektedir (Foster-Powell et al.,
2002). Diger bir ifade ile tam bugday ekmeginin Gl degeri
sekerden yiiksek degil, biraz Giktir. Tam bugday ekmegi
tiketildiginde saglik faydalari besinsel lif, protein,
vitaminler, mineraller ve fitokimy. ar da viicuda alinmis

gibi yavas sindirilen gidalar tiiketildiginde glukoz yava
sekilde salinir ve Gl disiik olur. Tiketilenmiktar da to
kan sekerinin’ belirlenmfsinde onemli bir Kkendir. Ayri
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barley, rye) since the old times (Goryunova et al., 2012). In
addition, some old (local] forms of tetraploid wheats contain
a higher proportion of gliadin, compared to modern wheat
(Colomba and Gregorini, 2012).

Question: What is the difference between the nutritional
value of local wheat and commercial wheat?

The composition and nutritional value of all wheat (local
or commercial] are affected from the genetic structure,
environment and growing conditions. Factors such as the soil
and climate conditions of the cultivation area, fertilization,
irrigation have an effect on the composition and nutritional
value of the wheat. In a study which was conducted by our
group, we observed that the some local wheats are superior
to others and commercial types in terms of phytochemical
compounds and total antioxidant capacity (Serpen et al., 2008).
However, these values were lower in some local wheats.
Therefore, we don’t think it's right to make generalizations.
On the other hand, local wheat with superior properties could
be used in breeding programs and these properties can be
transferred by classical methods to commercial types.

Question: It is said that the glycemic index of whole wheat
bread is higher than sugar’s, is this information correct?

Glycemic Index (Gl) is a term used to evaluate the blood
glucose booster after effects of consumption of foods that
contain carbohydrates. When many conducted researches
are assessed together, it is observed that the Gl value of
whole wheat bread is between 49-78 and the Gl value of the
sugar is between 58-82 (Foster-Powell et al., 2002]. In other
words, the Gl value of the whole wheat bread is not higher
than sugar, but rather lower. When whole wheat bread is
consumed, dietary fiber, proteins, vitamins, minerals and
phytochemicals which also have health benefits also enter
the body. Moreover, complex carbohydrates are digested
slowly and this causes long-lasting feeling of satiety. When
slow-digest foods such as whole wheat bread are consumed,
the glucose is released slowly and Gl level becomes low. The
consumed amount is also an important factor in determining
the postprandial blood sugar. In addition, the comparison of
whole wheat bread and sugar in this way is not really a correct
approach. The glycemic load also should be considered as well
as glycemic index. Glycemic Load, has an important role in
understanding the effects of food, on blood sugar level. When
calculating the Glycemic Load, the consumed carbohydrate
amount and Glycemic Index are assessed together (Venn
and Green, 2007, Nayak et al., 2014). The values of Glycemic
Index and Glycemic Load per serving of white bread, whole
wheat bread and bulgur are given in Table 1. When the data
slice of whole wheat bread and sugar cube of the same
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tam bugday ekmegi ile sekerin bu sekilde karsilastirilmasi
pek dogru bir yaklasim degildir. Glisemik indeksin yani sira
glisemikyiike de bakmak gerekir. Glisemik Yik, gidalarinkan
sekeri seviyesine etkisinin anlasilmasinda énemli bir role
sahiptir. Glisemik Yiik hesaplanirken tiiketilen karbonhidrat
miktari ve Glisemik indeks beraber degerlendirilir (Venn
and Green, 2007, Nayak et al., 2014). Beyaz ekmek, tam
bugday ekmegi ve bulgurun Glisemik indeks ve porsiyon
basina Glisemik yik degerleri Cizelge1'de verilmistir. Bir
dilim tam bugday ekmegi ile ayni miktarda kiip sekere ait
veriler incelendiginde tam bugdday ekmeginin glisemik
yiikiiniin cok daha diisiik oldugu gérilmektedir (Cizelge 1).

SONUC:

Yukarida sondonemde siklikla karsilastigimiz bazi spekilatif
iddialar ele alinmis, bunlar bilimsel temele dayali olarak
tartisilmis ve bu iddialara bilimsel cevaplar arastiritmistir.
Bu tartismada da belirtildigi gibi, halkimizin saglikli ve
dengeli beslenmesini olumsuz yonde etkileyecek, bugday
ve diger hububat Urlinlerinin tiketiminden kacinmasina
neden olacak spekilatif soylemlere ve yanlis beyanlara
itibar edilmemesi gerekmektedir. Bu durum bazi saglik
sorunlari yaratmakta, tam bugday/tam tahil triinlerinden
uzaklasmaya ve protein ve yag bazli diyetlerle beslenme
sonucu basta bobrek hastaliklari olmak Ulzere cesitli
saglik sorunlarina neden olmaktadir. Ayrica Ulkemizde
dile getirilen bu olumsuz iddialar un ve diger hububat
Urinlerimizin ihrac edildigi bazi Ulkelerde rakiplerimiz
tarafindan aleyhimizde kullanilarak ihracatimizi olumsuz
yonde etkilemeye de baslamistir.

Cizelge 1. Ekmek (tam bugday/beyaz), seker ve bulgurun glisemik indeks (Gl ve

glisemik ylk karsilastirmasi

Gida Tiirii Porsiyon Gram  Karbonhidrat Glisemik Glisemik
Miktar Miktari Gram indeks  Yiik

Beyaz ekmek 1 dilim 30917 87 15

Tam bugday ekmegi 1 dilim 30916 49 8

Kip seker (sakkaroz) 10tane  ~30g 30 68 ~20.5

Bulgur (pismis) 1tabak  150¢g 26 48 ~12

Kaynak icin: www.tusaf.org

amount are examined, it's seen that the glycemic load of
whole wheat bread is much lower. (Table 1)

CONCLUSION:

Some speculative assertions that we frequently come
across recently, are assessed above, they are discussed
with a scientific basis and scientific answers to these
allegations were investigated. As noted in this discussion,
speculative expressions and misrepresentations which
negatively affect the healthy and balanced diet of our
people, and result in avoidance of the consumption of wheat
and other cereals, should be ignored. This situation creates
some health problems, avoiding whole wheat / whole grain
products and because of protein and fat based diets it
causes various health problems, especially such as kidney
disease. Furthermore, these negative allegations raised in
our country, with our competitors using them against us in
some countries, have started to impact negatively on our
flour and other cereal product exports.

Table 1. The comparison of Glycemic Index (Gl) and glycemic load of bread (whole

wheat / white), sugar and bulgur

Food Type Serving Gram  Carbohydrate Glycemic Glisemik
amount amount Gram  Index Load

White bread 1 slice 30917 87 15

Whole wheat bread 1 slice 30916 49 8

Sugar cube (sucrose] 10 pieces ~30g 30 68 ~20.5

Bulgur (cooked) 1 plate 150 g 26 48 ~12

For Source: www.tusaf.org
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Control Union, gozetim, kalite ve miktar
kontrolleri, Uretim kontrolleri,
sertifikasyon, teminat yonetimi (CMS),
laboratuvar, radyasyon ve periyodik
teknik muayene alanlannda global
uzmanhga sahiptir. Bilgi birikimimiz ve
deneyimimiz ile birlikte uluslararas: tye
ofislerimiz ve laboratuvarlanmiz sizlere
dinya capinda kaliteli servis

sunmamizi saglar.
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BUGDAYIN ALTIN KALB:
RUSEYM

THE GOLDEN HEART OF THE WHEAT:
WHEAT GERM

Her bir basak, her bir tanesiyle, bin bir emekle
cilap gelir ... Ve biitiin comertligi ile bizim
kalbimiz ugruna kendi kabini koyar ortaya...

Comes within eachspike, each grain, by a demanding
labor...And offers its own heart for the sake of ours, with
all the generosity...
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A, C, D,E gibi vitaminler ve selenyum, fosfor, sodyum, cinko, kalsiyum gibi minerallerin
yam swra folik asit ve demir acisindan da bir hayli zengindir ruseym.

What germ is highly rich of the vitamins A, C, D, E; the minerals such as selenium, phosphorus, sodium,

zinc, calcium as well as folic acid and iron.

insanoglunun var oldugu en eski donemden bu yana
severek tiikettigi, gin icindeki en biyik karbonhidrat
kaynagi olan, vitamin ve mineral ihtiyacini 6nemli dl¢lide
karsiladigi, temel besin maddesi ekmek, sofralarimizin
olmazsa olmazi haline gelmistir. Vicudumuzun ihtiya¢
duydugu ginlik enerjinin %601 tahil Urinlerinden
saglanmaktadir. Beslenme icin enyaygin olarak tiiketilen
tahil tlird ise bugday, ekmek ve tirevleridir. Ekmek halk
icin dayanismayi, ¢alisma hayatini ve hayatta kalmayi
icinde barindiran bir simgedir.

Ekmek lretiminde kullanilan un dogal vitamin
ve mineraller gibi cok 6nemli besin degerleri ile
desteklenmekte veya bugdayin dogal yapisinda bulunan
lif, vitamin ve mineral acisindan cok zengin olan kepek
ve ruseym ile zenginlestirilmektedir. Dolayisiyla insanlar
saglikli yasam icin gerekli olan bircok besin degerini
ekmek tiiketirken almaktadirlar.

Bread, the fundamental staple food, which has been
consumed fondly since the earliest periods of the human
existence, the biggest provider of daily carbohydrates, the
need for the vitamins and minerals satisfied significantly
with, has become an indispensable part of our tables. The
60% of the daily energy required by our bodies, is obtained
from grain products. The most widely consumed cereal
type is the wheat, and the bread and derivatives as food
thereof. Bread is a symbol, including the unity, work life
and survival concepts, for the people.

The Flour used in the production of bread, is reinforced
with many important nutrients such as, natural vitamins
and minerals or it's enriched with the bran and the
wheat germ, which also exist in the natural structure of
the wheat and very rich of fibers, vitamins and minerals.
Therefore, by consuming bread, people are able to receive
many nutrients necessary for a healthy life.
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Ruseym, gercekten de kalbidir bugdayin. En kiymetli, en
nadide yeridir. Bugdayin una donisme seriveninin en
nazli, en degerli Urinldir. En 6zel yontemler kullanilir
bir ton bugdaydan bir kilo ruseym elde edebilmek igin.
Daha bilimsel bir agciklama ile bakacak olursak, bugdayin
en tepesinde embriyo olarak adlandirilan, tohumun
tremesini ve ¢cimlenmesini saglayan kisimdir.
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Folik asit ve demir acisindan bir hayli zengin olan ruseym,
ayni zamanda c¢ok glclu bir E vitamini deposudur. Yiksek
lif 6zelligi sayesinde insan sagligi icin oldukca elzemdir
aslinda. Bunlarin yaninda Ruseymin igerisinde A, C,
D gibi vitaminler ve selenyum, fosfor, sodyum, cinko,
kalsiyum gibi mineraller de bulunur.

Doganin en temel besin maddesi olan bugdayin bin
bir zahmetle bize kadar gelen bu essiz parc¢asi bizim
sagligimiz icin de essiz faydalari icinde barindiriyor:

e Ruseym, kalp ve damar sagligini korumaya
yardimcidir.

e cerigindeki lif de géz oniine alindiginda diyet
listelerinde mutlaka olmalidir.

e Kolesteroli diistirmeye yardimci olur.
e Kaslarin saglikli olarak gelismesini saglar.
e Vicudun performans ve dayanikliligini artirir.

e Bagisiklik sistemini gliclendirir ve stresi yenmenize
yardimci olur.
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Wheat germ, is indeed the heart of the wheat. The
most valuable and rare part of it. The most delicate and
precious result of the adventure of wheat production.
The most exclusive methods are used, to acquire just a
kilogram of wheat germ from a ton of wheat. In a more
scientific approach, it's the top part of the wheat called
embryo, which allows the reproduction and germination
of the seed.

The wheat germ, which is rich of folic acid and iron,
is also a strong source of vitamin E. It's actually very
essential for the human health, thanks to its high fiber
capacity. Furthermore, it contains the vitamins like A,
C, D and minerals such as selenium, phosphor, sodium,
zinc, and calcium.

This unique and hard to obtain part of the most essential
nutrient of the nature: wheat, also embodies the
matchless benefits for our health:

e The wheat germ helps to protect the heart and
vascular health.

e |t should definitely be included to the dietary lists,
considering the fiber content.

e |t helps to lower the cholesterol.
e |t provides the healthy development of muscles.

e [tincreases the performance and the durability of the
body.

e |t strengthens the immune system and helps us
overcome the stress.
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Ekmek iiretiminde kullanilan un, bugdayin dogal yapisinda bulunan; lif, vitamin ve
mineral acisindan ¢cok zengin olan kepek ve ruseym ile de zenginlestirilmektedir.

The flour used in the production of bread, is enriched with the bran and the wheat
germ, which also exist in the natural structure of the wheat

Kullanim sekli ve yeri acisindan da oldukca cesitlilige
sahip olan bu saglik deposu besini damak tadiniza uyacak
sekilde kullanmaniz da mimkin Ustelik. Ruseymi,
soguk st veya yogurt ile karistirilabilirsiniz. Ya da taze
veya kuru meyvelerle birlikte tiiketmeniz de mimkdn.
Corba, salata gibi vyiyeceklerin Uzerine serperek
kullanabilecediniz gibi yemek pisirirken baharat gibi de
ilave edebilirsiniz.

Ancak insan sagligi acisindan bu kadar kiymetli bir besini
temin etmenin hem zaman hem de maddi acidan her
zaman kolay olmadi§i gercedinden yola c¢ikarak, hem
herkese ve her keseye ulasabilmesi hem de en olmasi
gereken vyerde ekmekle birlikte tiketilebilsin diye
Tirkiye Un Sanayicileri Federasyonu olarak elimizden
geleni yapmaktayiz.

TUSAF koordinasyonu ve calismalariyla; revize edilen un
tebligimiz, ekmegin zenginlestirilmesinin onind acarak,
bir insanin en 6nemli yasamsal besin kaynaklarini dogal
yollardan ekmek tiketirken saglamayr amaclamaktadir.
Yeni Uretilen ekmegimizde, lif, protein ve faydali yaglarin
orani yikseltilmis, nisasta orani ise azaltilmistir

Nitekim burada mevzu bahis ilk 6nce halkimizin saglig
ve vyanlis bilgilendirilmesinin online gecilmesidir.
Bu noktada degerli basin mensuplari ve kamu
yetkililerimizin gereken 6zen ve O0nemi goOsterecedini
umut ediyor, sadece sektor temsilcileri olarak degil bu
Ulkenin fertleri olarak da halkimiz lzerinden yapilan bu
bilgi kirliliginin bir an dnce durdurulmasi icin gerekenin
yapilmasini istiyoruz.

Sonu¢ olarak bizler ozel sektor ve sivil toplum
kuruluslari olarak dederli akademisyenleri bir araya
getirip kamuoyunu aydinlatmaya yodnelik calismalar
yapmaktayiz ve yapmaya da her tiirli destedi saglamaya
da inan¢la devam edecegiz.

and very rich of fibers, vitamins and minerals.

Even more, it's also possible to consume this healthy
food, which has a wide diversity in terms of the way and
place of the use, to adapt your taste. Wheat germ can be
mixed with cold milk or yogurt. Or you can consume it
with fresh or dried fruits. It can be sprinkled on the foods
like soup and salad or can be added just like the spices
when cooking.

As the Turkish Flour Industrialists’ Federation, we are
doing our best to make it available for everyone and
every budget and to ensure it to be consumed with the
most appropriate container: the bread, based on the fact
that acquiring such a precious nutrient for the human
health, is not always easy in terms of time and money.

The flour communiqué which is revised with the
coordination and activities of TUSAF, by clearing the way
for the bread enrichment, intends to provide a person’s
most important food source naturally: by consuming
bread. In our newly produced bread; the proportions
of fiber, protein, and beneficial fatty were raised, while
reducing the starch content.

In fact the current issue is, caring for the health and
preventing the misinformation of our people. At this
point, we are hoping from distinguished members of the
press and public officials to show the necessary care and
consideration and the required initiatives to be taken as
soon as possible, to stop this information pollution, as
not only the representatives of the industry but also the
people of the country.

As a result we, as the private sector and a non-
governmental organization, do and will faithfully
continue carrying out activities, in order to assemble
our respected academicians, fulfill our public disclosure
duty and provide all kinds of support to them.

Nisan 2016 1 67



We counsel business that feeds the world!

Commodity Market Analyst “UkrAgroConsult”
is a leading expert in agricultural markets of Ukraine
and Black Sea region, operating in the international
grain industry for over 20 years.

Analysis of grain and oilseed market in the Black Sea region
Agricultural market research (grain, oilseeds, food
industry, Iwestock sector, loglstlcs,
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B8l Unve unlu mamullerin insan hayatindaki yeri

insan icin beslenmenin temel taslarinin basinda gelir
un ve undan elde edilen irlnler. Yasamin vazgecilmez
parcalarindan biri haline gelmis olmasinin yani sira
ekonomik ve ticari acidan da hatiri sayilir bir yere sahiptir.
Bitin bu sebepler de g6z dnline alindiginda, diger tim
sektorlerde oldugu gibi un ve unlu mamuller sektoriinde de
egditimli ve kalifiye calisan ihtiyaci oldukca elzemdir. Dolayisi
ile un ve unlu mamuller teknolojisi programi, bir diger adiile
degirmencilik programi sektdr ve toplum ihtiyaci agisindan
bir gereklilik halini almistir.

Mesleki egitime destedin hemen her sektorde oldukca
arttiyi son donemlerde en biylk ataklardan biri de un
ve unlu mamuller cephesinde yasaniyor. Sektorle ilgili
profesyonel orgin egditimin baslamasi ile birlikte genc
meslek adaylari tarafindan da oldukca ilgi géren bolim
simdilik 2 Universitemizde egitime baslamis durumda. Gazi
Antep Universitesi Naci Topcuoglu Meslek Yiiksek Okulu Un
ve Unlu Mamuller Teknolojisi Programi ile editim hayatina
bu egitim ogretim yilinda baslayan Konya Necmettin
Erbakan Universitesi Un ve Unlu Mamuller Teknolojisi
Programi sayesinde bu alanda kariyer yapmak isteyen
genglerin de ond acilmis oldu.

goz oniine alindiginda bu sektor icin egitimli
ve kalifiye calisan ihtiyacuun ne kadar elzem

oldugu goz ardr edilemez bir gercektir.

Considering the role of flour and bakery products

within the lives of the people, it’s an unignorable fact
that the need for trained and skilled employees is very

essential for the sector.

Flour and flour based products are the primary
keystones of the human life. In addition to becoming one
of the indispensable parts of the human life, they also
have notable roles in terms of economic and commercial
value. When taking all these reasons into consideration,
the need for trained and skilled labor is very essential
for the flour and bakery industry as for the other sectors.
Therefore, flour and bakery technology program, also
known as the milling program, has become a necessity
in the view of the industry and public needs.

In recent years, which the support for vocational training
increased considerably in almost every sectors, one of
the biggest endeavors is also in progress regarding the
field of flour and bakery products. With the initiation
of professional formal training related to the sector,
currently the departments that also draw the attention of
young candidates of the profession, have already begun
training in 2 of our universities. The professional path is
cleared for the young people who wish to start a career
in this field, thanks to the Flour and Bakery Products
Technology Program of Gazi Antep University - Naci
Topcuoglu Vocational High School and Flour and Bakery
Products Technology Program of Konya Necmettin
Erbakan University which started its academic life in this
year.

So what exactly do these technicians of the field do?

Flour and bakery technicians, manage processes related
to the production techniques, quality control, storage,
marketing of flour, bread, cake and other products in all
fields of flour and bakery industry for public and private
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Peki tam olarak ne is yapar bu alanin teknikerleri?

Un ve unlu mamuller teknikerleri, kamu ve 6zel sektore
ait un ve unlu mamuller sanayiinin bitin alanlarinda un,
ekmek, pasta vb. Urtinlerin Uretim teknikleri, kalite kontrold,
depolanmasi, pazarlanmasi ve isletmelerin yonetimi ile
ilgili isleri yonetirler. Ozel ve kamu sektdre ait gida analiz
laboratuvarlarinin  un ve unlu mamuller kisimlarinda
analizler ve driin gelistirme ile ilgili pozisyonlarinda
calisabilirler.

Egitimin Amaci ve Faydalari Nelerdir?

Sektor tarafindan bir hayli kiymet verilen programin
amaci; kaliteli, glvenilir ve ekonomik un ve unlu mamul
tretimi yapabilmek adina, bilimsel ve uygulamali egitim ile
arastirmalar yaparak bu birikimi ilgili sanayi dali ve toplum
faydasinasunmaktir.Programinbaslicahedeflerindenbiride
unve unlu mamuller alaninda ulusal ve uluslararasi diizeyde
teknolojik gelismelere temel olabilecek bilgi Uretiminin
saglanmasidir. Bu program ogrencileri, edindikleri
kurumsal bilginin yaninda uygulamali egitim ve o6gretim
sayesinde becerilerini de oldukca gelistirebilmektedirler.
Ogrencilerin gerekli alt yapiy! almasini saglayacak kadar
iyi bir donanima sahip olan laboratuvarlarla da desteklenen
egitim siireci sonunda programdan her bir meslek adayi
ihtiyaci olan donanima sahip olarak mezun olur.
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sectorsand manage the businesses. They maywork in the
positions related to analysis and product development in
the flour and bakery product departments of the private
and public food analysis laboratories.

What are the Objectives and Benefits of the Education?

The objective of the program, which is highly appreciated
by the industry is; conducting researches with scientific
and applied training, in order to produce high quality,
reliable and economical flour and bakery products and
presenting this experience to the related industry branch
and community benefit. One of the main goals of the
program is, ensuring the generation of knowledge which
could be the basis for technological developments at the
national and international levels in the field of flour and
bakery products. The students of this program, will be
able to improve their skills significantly, with the help of
hands-on education and training system, in addition to
the institutional knowledge they have acquired. At the
end of the education process, which is facilitated with
the well-equipped laboratories to ensure the acquiring
of necessary fundamentals for the students, every
candidate of the profession graduates from the program
with the required skills.



Un ve Unlu Mamuller Teknolojileri Programina TUSAF
Destegi:

Sektordeki editim boslugunu doldurmasi agisindan TUSAF
tarafindan da oldukca yakindan takip edilen ve desteklenen
program ile ilgili TUSAF'In aciklamasi soyle: Tirkiye
Un Sanayicileri Federasyonu olarak, egitimin onemine,
Universite-sanayi isbirligine, teknoloji ve nitelikli istihdam
konularinin ne kadar nemli oldugunun bilinci ile bu konuda
surdurilebilir politikalarla sektoriimiize sirekli kalifiye
istihdam saglanmasi hususunda egitimin desteklenmesine
inanmaktayiz. Bu kapsamda, Tirkiye ge¢cmiste sektorel
egitimin varligi ile alakali iyi ve kot tecribeler yasamis
bulunmaktadir. Sektorimize yonelik acgilan ve kapanan
egitim bolimlerini maalesef birka¢ defa yasamak zorunda

kaldik. Dolayisiyla, su anda egitime basari ile devam

eden Gaziantep Universitesi Naci Topcuoglu Meslek
Yiksekokulu Un ve Unlu Mamuller Teknolojisi Programi
ile bu yil yeni egitime baslayan Konya Necmettin Erbakan
Universitesi Un ve Unlu Mamuller Teknolojisi Programi’nin
kiymetinin bilincindeyiz. Bu konuda, un sanayicilerimizin
ve sektdr paydaslarimizin; federasyonumuz ile birlikte,
bu programlari ve yetisen ogrencileri destekleyeceklerine
inancimiz tamdir.

- , of flour and bakery products.

Programn baslca hedeflerinden biri de un ve unlu
mamuller alaninda ulusal ve uluslararas: diizeyde

teknolojik gelismelere temel olabilecek bilgi iiretiminin

saglanmasidar.

One of the main goals of the program is, ensuring the generation

of knowledge which could be the basis for technological

developments at the national and international levels in the field

The TUSAF Support to the Flour and Bakery Products
Technology Program

In terms of filling the educational gap in the industry, the
declaration of TUSAF related to the closely monitored
program and which is supported by TUSAF is as follows:
As the Turkish Flour Industrialists’ Federation, with
the awareness of the importance of technology and
qualified employment, we believe in the importance
of the education, the university-industry cooperation,
support for the education for ensuring continuous highly
qualified employment to the industry by sustainable
policies. In this context, Turkey has gone through
both good and bad experiences in the past, related to
the presence of industrial training. Unfortunately we
have seen the initiating and terminating of academic
departments repeatedly, related to our industry. Thus,
we are well-aware of the value of Flour and Bakery
Products Technology program of Gaziantep University -
Naci Topcuoglu Vocational High School which is currently
progressing successfully and Flour and Bakery Products
Technology program of Konya Necmettin Erbakan
University that has started its academic life this year. In
this subject, we are fully confident for the future support
of flour industrialists and stakeholders of the industry to
these programs and students in training, with the help of
our Federation.
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TUSAF
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Bu bélimde 6grenim goren ogrencilere saglanacak staj
imkaniyla, degirmencilik sektoriniin gelecegdi olacak olan
arkadaslarimiz meslekte tecriibe kazanacaklardir. Bu
sayede isletmelerimiz gereken altyapi ve tecriibeye sahip
calisan eksikligini kapatabilecek ve bu programda yetisen
ogrenciler, Universitede edindikleri bilgi ve birikimleri un
sanayicilerinin de yardimiyla pekistirip sektorin ihtiyag
duydugu kalifiye eleman olma yolunda emin adimlarla
ilerleyeceklerdir.

TUSAF egitim programlarinin ve devamllifina destek
saglamak amaci ile uygulamaya basladigi ve devam edecek
oldugu planlarini 7 madde altinda toplamistir:

e Gaziantep ve Konya'da faaliyetlerini siirdiiren meslek
ylksek okullarinin tanitiminin yapilmasi amaciyla ge¢miste
yaptigimiz duyurularin artarak devami saglanacaktir.

e Federasyon ve Uye derneklerimiz aracilifiyla, un
sanayicilerimiz ~ tarafindan  meslek  ylksek  okulu
ogrencilerine dncelikli olarak staj imkani saglanacaktir.

e Federasyon ve (Uye derneklerimiz araciligiyla, un
sanayicilerimizin is yerlerine personel alimlarinda Meslek
Yiksek Okulu mezunlarina is verirken 6ncelik taninacaktir.

e 31 Mart-3 Nisan 2016 tarihlerinde Antalya/Belek Sueno
Otel'de yapilacak Tirkiye Un Sanayicileri Federasyonu,
Global Ticaret ve Degirmencilik Teknolojileri temali
Uluslararasi Kongre ve Sergisi'nde gerek Gaziantep ve
gerekse Konya'dan 2'ser 6gretim Uyesi ve her iki okuldan
dereceye girmis ilk 3 6grenci misafir edilecektir.

e Her iki meslek ylksek okuluna ayni Kongre ve Sergi'de
stand alani verilerek misafir edilen 0ogretim yesi
ve Ogrencilerin un sanayicilerimize tanitim yapmasi
saglanacaktir.

e Un sanayicilerine yodnelik meslek yiliksek okullarinin
bulundugu bdlge veya sehirde federasyon tarafindan
yapilacak olan seminer, hizmet i¢i egitim, genisletilmis
sektor toplantilari ve bélgesel yénetim kurulu toplantilarina
meslek yliksekokulu yetkilileri davet edilecektir.

e Federasyon Yénetim Kurulu olarak kendi biinyesinde ve/
veya uluslararasi isbirlikleri ile farkli kuruluslarla birlikte
diizenleyecedi bolgesel calisma programi ve ziyaretleri
cercevesinde meslek yliksek okullari ziyaret edilecektir.
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With internship opportunities, provided to students
trained in this program, our friends who will be the
future of milling industry will acquire the professional
experience. Therefore, our businesses will be able to
satisfy the lack of employees with backgrounds and
experience, and the students trained in this program will
reinforce the knowledge and experience acquired from
the universities, with the help of flour industrialists and
proceed with stable pacing, in the path of becoming a
skillful master required by the industry

TUSAF has gathered its plan for these programs, which
have begun to be implemented and will continue in the
future in order to support these educational programs
under 7 Articles:

e The continuation of the announcements, made in the
past in order to ensure the publicity for the currently
active Vocational High Schools in Gaziantep and Konya,
will be provided increasingly.

e A privileged internship opportunity for the Vocational
High School students will be provided by the flour
industrialists, through our Federation and members of
associations.

e A priority will be presented to the graduates of
Vocational High Schools during the recruitment of
personnel for our flour industrialists, through our
Federation and members of associations.

e 2 academic personnel from the each of Gaziantep and
Konya schools, and the top 3 ranked students from both
two schools, will be hosted in the International Congress
and Exhibition themed Turkish Flour Industrialists’
Federation, Global Trade and Milling Technologies, which
will be held in Antalya / Belek Sueno Hotel between the
dates of 31 March to 3 April 2016.

e Both two Vocational High Schools will be offered
with exhibition spaces in the mentioned Congress and
Exhibition, and the hosted academicians and students will
be provided with the opportunity to make presentation to
flour industrialists.

e Vocational High School officials will be invited to the
seminars, in-service training, expanded sector meetings
and regional board meetings targeting the flour
industrialists, held by the Federation in the region or city
of Vocational Schools’ vicinity.

e Vocational High Schools will be visited in the frame
of regional work programs and official visits, which are
either internally organized by the Federation’s Board of
Directors, and/or in collaboration with the international
cooperation.
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Tusaf yénetim kurulu, ulusal hububat
konseyi ve makarna sanayicileri
dernegdi ile ortak toplantilar

Joint meetings of tusat board with
national council of grains and pasta
manufacturers association
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insanoglunun yerlesik hayata gecip tarimsal faaliyetlere
TUSAF olarak en onemli hammaddemiz olan bugdayin
stratejik bir Urin oldugunu ve her gecen giin onemini
arttirdigi bilinciyle politikalarimizi sekillendiriyoruz. Cinkd
biz un sanayicileri olarak Tirkiye'de bugdayin ekilebilir
olmasini destekleyecek politikalarin olusmasindan yanayiz.

8 Ekim 2015 tarihinde Ulusal Hububat Konseyi ve Makarna
Sanayicileri Dernegi ile isbirligi ¢ercevesinde bir araya

As TUSAF, we are forming our policies with the
awareness of the strategic importance of wheat as our
most important product, which is rising with each passing
day. Since we as the flour industrialists of Turkey, are in
favor of the constitution of the policies that supports the
plantation of the wheat in Turkey.

On October 8, 2015 we have come together with the
National Council of Grains and Pasta Manufacturers



gelinmis ve koordinasyonun daha da artirilmasi hususunda
gorius birligine varilmistir. Bu kapsamda; Tirkiye bugday
tretimi rekoltesi, gecmis yillar itibariyle farkli kuruluslarin
bugday rekoltesi tahminleri, bugday ekim alanlari ve
verimi ile bodlgeler itibariyle stok degisimi hususlarinda
degerlendirmeler yapilmistir. Ekmeklik bugdday ve
makarnalik bugday iretim ve mamul madde ihracatinda
koordinasyonun daha da siklastirilmasi yoniinde isbirliginin
artirilmasi konusunda da bilgi alisverisinde bulunulmustur.

TUSAF
www.tusaf.org

Association and the consensus regarding the issue
on further increase of the coordination have been
reached. In this context; assessments on the matters of
wheat harvest production of Turkey, the wheat harvest
predictions of different organizations based on the
previous years, the cultivation areas and yield of the
wheat, and the stock variations between regions, have
been made. Also, exchange of information has been
ensured, concerning the further enhancement of the
cooperation towards the coordination regarding the
production and finished product exports of bread wheat
and durum wheat.
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Tarim sektorii; saghkh bir cevrenin olusmasi ve korunmasi, ekolojik
dengenin kurulmast ve sirdiiriilebilirligi acisindan, titm insanlhig bir
hayli yakmndan ilgilendirmektedir.

The agricultural sector is of particular concern to humanity in terms of the
creation and conservation of a healthy environment, the establishment and the

sustainability of the ecological balance.




Bugday Uretimi (Milyon Ton)/Wheat Production(M/T)

2000 21,0 17,5 18,0
2001 19,0 15,5 15,5
2002 19,5 17,3 16,8
2003 19,0 18,5 16,8
2004 21,0 18,5 18,5
2005 21,5 18 18,5
2006 20,0 17,5 17,5
2007 17,2 15,5 15,5
2008 17,8 17 16,8
2009 20,6 18,45 18,5
2010 19,7 17,5 17,0
2011 21,8 21,8 18,8
2012 20,1 20,1 16,0
2013 22,1 22,1 18,8
2014 19,0 19 15,3
2015 22,6 22,6 19,5
Kaynak:TMO, Source:TGB
Arpa-Misir Uretimi Barley and Corn Production M/T
2015/16  2014/15 2013/14 2012/13 2011/12  2010/11 2009/10 2008/09
Arpa/Barley 8,0 6,3 7,9 7.1 7,6 7,3 7,3 59
Misir/Corn 6,4 5,95 5,9 4,6 4,2 4,3 4,3 4,3

2015 Tiirkiye Un fhracati 2015 Wheat Flour Export Of Turkey

Ay (Month) Miktar('hss%antity] ?&?S{ZLAS:)T:T/]
Million Dollars/
Ocak (January) 147.499.672 $61.031.775
Subat (February) 150.412.423 | $61.800.208
Mart (March) 205.231.608 $79.660.693
Nisan (April 218.038.556 $83.837.200
Mayis (May]) 254.912.232 $92.179.769
Haziran (June) 207.513.676 $73.183.960
Temmuz (July) 223.656.021 $76.460.143
Agustos (August) 267.739.305 $89.644.643
Eyliil (September) 222.661.235 $73.020.523
Ekim (October) 368.574.926 $116.802.889
Kasim (November) 287.561.900 $94.326.343
Aralik (December) 243.591.304 $76.863.691
TOPLAM TOTAL 2.797.392.858 978.811.837

Kaynak:TUiK, Source:TSlI

TUSAF
www.tusaf.org

2015 Tiirkiye Bugday ithalati 2015 Wheat Import of Turkey

py Moty | Miktar (Ouanti) | 0T

Million Dollars/
Ocak (January) 503.258.048 | $135.913.031
Subat (February) 337.310.577 $90.878.852
Mart (March) 349.284.780 $90.423.810
Nisan (April) 190.928.484 $47.484.876
Mayis (May) 263.861.990 $64.305.114
Haziran (June) 302.495.847 $71.086.572
Temmuz (July) 136.151.686 $29.183.923
Agustos (August) 228.631.540 $49.568.055
Eyliil (September) 333.066.103 $69.968.453
Ekim (October) 403.880.235 $82.906.215
Kasim (November) 448.461.483 $98.496.937
Aralik (December) 387.965.451 $85.584.175
TOPLAM TOTAL 3.885.296.224 915.800.013

Kaynak:TUiK, Source:TSlI
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Elit Tannm Uriinleri ve Gida Pazarlama  Akcaburgaz Mahallesi 3082 Sokak No:3 Phone : +90 212 294 18 55 (phx)

Sanayi Dis Ticaret Limited Sirketi Esenyurt, Istanbul / TURKIYE Fax 1490212294 1955 www.elit.com.tr
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Okmeydani 34384 Istanbul
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Maysanj?"(em Hammaddeleri Tarim Uriinleri ve Gida San. Tic. Ltd. Sti.
: :

Balikesir Asfalti 6. Km Ticaret Borsa Sitesi Kat:2 BANDIRMA / TURKIYE
Tel: +90 266 733 87 37 maysan@maysanyem.com.tr
B www.maysanyem.com.tr
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Anglo Porte Minerals sirketi, dogal nem alici / rutubet onleyici olarak kullaniimaya uygun, yiksek safliktaki kalsiyum
montmorillonit kil grandllerinin madenciligi, prosesi ve dagitimi konusunda 20 yilin Gzerinde bir tecribeye sahiptir. Dinyanin
bir cok yerindeki nem alici Urin kullanicilarina ve paketleme sirketlerine hem toptan Uriin olarak ve hem de paketler halinde
nem alici (kil, silika jel, molecular sieve doldurulmus) urin saglamaktadir. Tim mal ve Urlnler, tagima ve depolama suresi
boyunca, korozyon ve nemden kaynaklanacak zararlara karsi risk altindadir. Bu risk, pek gok prosesten gegerek, Uretimin
son agamasina gelmis Urlnunuzu etkileyecegi icin, bu zararin maliyeti ok yuksek olmaktadir.

Degerli Urunlerinizi korumak igin, Anglo Porte Minerals, degisik ebatta paketlenmis, nem alici trinler sunmaktadir:
AP-PAK Nem Alici Paket

AP-SORB Konteyner Kurutucu Paket
Satis miihendislerimiz, size en uygun Urlinlin se¢imi konusunda, yardimci olacaklardir.
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‘6
ANGLO PORTE MINERALS

Anglo Porte Minerals Mad.ing.Taah.San.ve Tic.Ltd.Sti.
Organize Sanayi Bolgesi 2.Cad. No: 23
PK : 50 Balikesir/Turkiye
Tel : +90 (0266) 281 10 79
Faks : +90 (0266) 281 10 78
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