:
:
o
3




Reallzmg 30% of s

-\‘ "
1%
= -




Pomting out the mportance of

Turkey n the flour ndustry with its
waords “Turkey € an energy bridge
on the wheat export” Eren Gln-
han, Charman of the Board of Turk-
ish FHour Industralists’ Federation
taked about market share of Turkey

and actwvities of THIF

Could you mention about
the building stones of
Turkish Flour Industrialists’
Federation, one of the biggest
business world organizations
of Turkey?

One of the first geographies wheme
wheat & grown, Turkey paved the
way for development of the flour
industry. Although the old wates
mulls were replaced by machanaza-
ton with the proclamaton of the
repubi DUl the machanzabon n
thes sector could not be realzed
until 1960s. After then naeentives
increased m 1980 the flour sector
got its share. The number of flous

factones ncreased and vanous re-
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ihons were founded As

1 result ol common gecsion ol the
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was estapished by merging of 9 as-
atons in 2005, 320 of the 45/
N the manulictumer, the

1$sociation today represents 85% of

What do you say about
mission and responsibilities
of Turkish Flour Industrialists’
Federation?
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What is the total production

amount of our country that is
called as a wheat silo?

We produce an average of 20 mul-
lion tons annually. Fluctuation n ag-
riculture depends on dmate conds-
tons and the situation of cultvation
sites. Fertilizer. soil analyss and cer-
tificated seed production affect on
the agrculture There is a horzontal
integration almost 20 mullion tons n
our country and the consumption
is nearly 19 milkon tons The more
wheat mport leads the way 1o the
more flour exports

What is the world ranking

of Turkey about the flour
export!

Turkey ranks top in flour trade
and Kazakhstan comes next. Turkey
meets 35% of total flour trade of
11 million tons having 30% market
share. Difference between Turkey
and Kazakhstan < that Kazakhstan
has its own power of farming of
wheal. Among the countres Ka-
2akhstan exports flours are negh-
borng Alghanstan, Uzbekstan and
Turkmenstan. We export flour 10
more than 100 countres lraq and
Syra hawe mportant positions n
our exports Thanks to s geograph-
i@l position, Turkey has a good share
in the countnes namely Sudan An-
gola Somal, Madagascar and Phil-

ippines. Annually 70 million tons of

wheat s consumed.
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There 5 no wheat production in In-
donesa and Vietnam. Egypt has 10
milion of producton and 100 mi-
lion people. Turkey 1s located at the
crossroad of the countnes that have
surplus and deficit for wheat It can
be sad that Turkey & lke an energy
bridge for wheat trade in the world

What are the general
hardships encountered in the
flour exports?

Flour & a product while wheat &
a commodity You can store wheat
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for three years without processing,
but when t & converted 1o flour.
ts shelf life dimnshes by 6 manths
because the wheat s more cualified
than flou:. Flour can be stored and
transportéd as easy as copper and
silver: You cannot koad flour in con-
taner and you have extra costs for
packing and bagging and others. 11
mpossble o mix with other prod-
uCts agamn and get them back later
For this reason, wheal trade n the
world & more common than flous
trade wolumes. In the end Turkey




What would you say about
machine investment and

technological developments in
the flour industry of Turkey?
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How is the quality and
diversity of flour produced in
Turkey?

Ihe diversity domunatesin the buro

Dean Decause the demands are that
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