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Eren Giinhan ULUSOY
TUSAF Yénetim Kurulu Baskani
TUSAF Chairman of Board of Directors

Gida givenliginin dnemi, aclikla micadele ve llkeler ara-
sinda gida Uretimi birlikteliginin saglanmasi adina farkin-
dalik olusturmak amaciyla her yil dizenlenen Dinya Gida
Gunl'ni 16 Ekim’'de cesitli etkinliklerle kutlandi. Ulkelerin
ekonomik ve siyasal politikalarini gida ve enerji givenligi
Uzerine olusturdugu, gelistirdigi ve yeni projeler Uretip, yeni
adimlar attigi, gelecek ylzyilin portresinin cizildigi 6nemli ve
karmaslik bir stre¢ yasamaktayiz. Bu sirecte sivil toplum
kuruluslarinin halkimizin dogru bilgiler ile bilinclendirilmesi
konusu Uzerindeki roli daha da 6nem kazanmaktadir.

Tiurkiye'nin gida sektoriindeki en ciddi ve etkili kurumla-
rindan biri olan Tirkiye Un Sanayicileri Federasyonu da bu
roliin éneminin bilincinde gerceklestirdigi calisma ve et-
kinliklerle unlu mamuller sektdrld hinterlandinda muhatabi
oldugu milyonlarca vatandasimiz icin hizmetlerine devam
etmektedir.

Yurtici ve yurtdisidaki etkinligini, dizenledigi her organi-
zasyon ve katilim sagladigi her etkinlikte daha da arttiran,
sektorin tek cati kurulusu olan TUSAF, Uyeleriyle dirsek
temasinda, dayanisma ve uyum icerisinde calismalarina de-
vam ediyor. Bu organizasyon icerisinde derneklerini Yonetim
Kurulumuzda temsil eden Yénetim Kurulu Uyesi arkadasla-
rimiza ve Dernek Baskanlarimiza sektorin refahi adina gos-
terdikleri gayretten otird tesekkirlerimi sunuyorum.

Her sene bir tye dernegimiz ev sahipliginde diizenlenen ve
biz sektdr paydaslarini bulusturan Genisletilmis Sektor Top-
lantimiz bu sene 22-24 Kasim tarihleri arasinda 2019'dan
2020'ye Sektorimiize Bakis’ temasiyla Ege Un Sanayicileri
Dernegi koordinasyonunda |zmir'de gerceklestirilecektir.
Katilimlarinizla bizleri onurlandiracaginiz bu toplantida hep
beraber olmak dilegiyle TUSAF Yonetim Kurulu adina saygi-
larimi sunuyorum.

Saygilarimla.

The annual World Food Day was celebrated on October 16 with
various activities to raise awareness of the importance of food
safety, the fight against hunger and to ensure the unity of food
production between countries. We are experiencing an impor-
tant and complex process in which countries create and de-
velop their economic and political policies on food and energy
security, produce new projects, take new steps, and portrait of
the next century is drawn. In this process, the role of non-go-
vernmental organizations on raising awareness of our people
with the right information gains more importance.

Turkey Flour Industrialists’ Federation, one of the most impor-
tant and influential institution in food sector in Turkey continues
its services for our millions of people in the hinterland of bakery
products sector with the works and events it carries out with the
awareness of this role.

TUSAF, which is the sole umbrella organization of the sector,
increases its domestic and international activities in every or-
ganization it organizes and participates in, and continues to
work in solidarity and harmony with its members. | would like to
express my gratitude to the members of the Board of Directors
and chairmen of Associations who represent their associations
in the Board of Directors in this organization for their efforts on
behalf of the welfare of the sector.

Our Expanded Sector Meeting, which is hosted every year by a
member association and which brings together the stakehol-
ders of the sector, will be held in izmir with the coordination
of Aegean Flour Industrialists” Association with the theme of
“View of our Sector from 2019 to 2020” in izmir between 22-24
November this year. | express my respect on behalf TUSAF Bo-
ard of Directors with the wish of being together in this meeting

in which you will honour us with your participations.

Best regards.
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Degerli Katilimcilar,

Turkiye Un Sanayicileri Federasyonu (TUSAF), un sektériinde hizmet veren kurulusglan bir cati altinda toplayan ve siirekli
gelisim ve ¢6ziim odakh stratejiler hedefleyen bir sivil toplum kurulusudur. Sektériin ihtiyaclan dogrultusunda arastirma-
lar yiiriiten TUSAF; 8 Dernegi temsil ederek, kamu sektori kuruluslan, diger meslek kuruluslan ve sektor paydaslanyla
isbirligi yapmaktadir.

TUSAF, Tirkiye'nin tiim cografi bolgelerine yayilmis firmalarin kurduklan derneklerin tyelikleriyle kurulan bir ¢ati kuru-
lustur. Bu baglamda sektdrle dogrudan veya dolayli olarak temas halinde olan diger kurum ve kuruluslarla devamli dirsek
temasinda olan TUSAF, dyelerine ve Tiirkiye un sanayisine maksimum fayda saglamayi hedeflemektedir. Her yil diizen-
lenen uluslararasi kongre ve serginin yanisira,ulusal ve bélgesel capta yapilan toplantilar cercevesinde sanayiciyi bir araya
getirmekte, dalinda uzman egitmen ve yoneticilerin katkilaryla sektériin gelismesine 6n ayak olmaktadir.

Tiirkiye Un Sanayicileri Federasyonu Yonetim Kurulu olarak 12-15 Mart 2020 Tarihlerinde Titanic Mardan Palace, Antalya‘da
diizenleyecegimiz ‘Tiirkiye Un Sanayicileri Federasyonu, 16. Uluslararasi Kongre ve Sergisi, “Bugday ve Un : Uretim, Ticaret
ve Sirdurilebilirlik” konulu toplantimizda sizleri aramizda gérmekten mutluluk duyacagimizi bildirmek isteriz.

Bu kongre un sanayicilerini, tiiccarlan, tedarikgileri, degirmen makinecilerini, ekmek ve finncilik mamdilleri Greticileri gibi
bircok sektdr paydaslanni bir araya getirecek, 950'den fazla ulusal ve uluslararasi delegeyi agirlayacak ve en az 50 sergi
alaninin yer alacag biiyiik bir organizasyon olacaktir. Kongre ve sergi ile ilgili tiim detaylan www.tusaf2020.org ve www.
tusaf.org adreslerinden bulabilirsiniz.

Giincel konularin masaya yatinlacagi kongrede hem mevcut hem de yeni piyasalar icin ticari iliskileri gliclendirmek, yeni
baglar kurmak ve endiistrinin alici, satici ve treticilerini bir araya getirmek amaclanmaktadir.

Konusmacilar ve davetliler ile birlikte Bugday ve un piyasalari, tarimda sirdirilebilirlik dinamikleri, diinya tahil politikalar
ve ticaret konularnni masaya yatirip, sektériin liderleri ile birlikte sorunlarin degerlendirilip ¢dziim 6nerilerinin ortaya kon-
masi amaclanmaktadir.

Kongre dili Tiirkce, ingilizce ve Rusca olacaktir.

Tiirkiye Un Sanayicileri Federasyonu Yonetim Kurulu olarak kongreye katihminizin bizleri onurlandiracagini belirtmek is-
teriz.

Saygilanmla

E. Giinhan ULUSOY

TUSAF Yonetim Kurulu Baskani
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Dear Participants,

Turkish Flour Industrialists’ Federation (TUSAF) is a non-governmental organization gathering the organizations giving
service in the flour industry under a single roof, and aiming continuous development and solution-oriented strategies.
TFIF, which carries out researches in line with the needs of the sector; represents 8 associations and cooperates with public
sector organizations, other professional institutions and stakeholders of the sector.

TUSAF is a roof organization established with the memberships of the associations established by the firms, which have
spread all over Turkey. In this context, TUSAF, which continuously works hand in glove with the other institutions and or-
ganizations, which are directly, or indirectly in contact with the sector, aims to provide maximum benefit to its members
and the flour industry in Turkey. In addition to the International congress and exhibition organized every year, it brings
industrialists together within the framework of the national and regional-wide meetings, and it takes the initiative of the
development of the sector with the contributions of the in the instructors and administrators qualified in their category.

As the Executive Board of Turkish Flour Industrialists’ Federation, we wanted to let you know that we would be happy to
see you among us in the ‘Turkish Flour Industrialists’ Federation, International Congress and Exhibition’ and our meeting
with the theme “Wheat and Flour: Production, Trade and Sustainability” that we will organize at Titanic Mardan Palace,
Antalya on March 12-15, 2020.

This congress will bring together the flour industrialists, dealers, suppliers, mill mechanics, bread and bakery products ma-
nufacturers, will host more than 1000 national and international representatives and it will be a big organization in which
there will be at least 50 exhibition areas. You can find all the details related to the congress and exhibition in the internet
addresses www.tusaf2020.org and www.tusaf.org.

In the congress, which current issues will be discussed in detail, it is aimed to strengthen the trade relations for both
existing and also new markets, to establish new bonds and to bring together the buyers, sellers and manufacturers of the
industry.

Together with the speakers and the guests, it is aimed to discuss wheat and flour markets, sustainability dynamics in
agriculture, world grain policies and trade issues, and to evaluate the problems and propose solutions with the leaders of
the sector.

The language of the Congress will be Turkish, English and Russian.

As the Executive Board of Turkish Flour Industrialists’ Federation, we would like to state that your participation in the
Congress will honor us.

Yours sincerely,

E. Giinhan ULUSOY
Chairman of the Executive Board of TUSAF
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TUSAF - MBUSD SEKTOR
DEGERLENDIRME VE
YONETIM KURULU
TOPLANTISI

TUSAF-MBUSD SECTOR
EVALUATION AND BOARD OF
DIRECTORS MEETING

10 'Ekim / October 2019




Tirkiye Un Sanayicileri Federasyonu Yonetim Kurulu ile
Marmara Bdlgesi Un Sanayicileri Dernegi 2 Agustos Cuma
Giinii TUSAF Yénetim Kurulu Uyesi ve MBUSD Bagkani
Ahmet Ergin Okandeniz'in ev sahipliginde dernek merkezi
Tekirdag'da bir araya geldi. Toplantida; Diinya ve Tirkiye
bugday tiretimi, TMO politikalan, bugday ithalati ve un ih-
racati tizerine degerlendirmeler yapildi.

Bu vesile ile bir araya gelen TUSAF Yonetim Kurulu, ayhk
olagan toplantisini gerceklestirdi. Toplantida TMO Genel
Miidiirligiiniin ve ihracat Genel Miidiirligiiniin TUSAF
Yonetim Kurulu olarak ziyaret edilmesine karar verilmis,
hasat sonrasi dernek toplantisi ve TUSAF 2020 Kongre ve
Sergisi hazirliklan gézden gecirilmistir.

Turkey Flour Industrialists Federation Board of Directors
and Marmara Region Flour Industrialists Association
came together in Tekirdag, being hosted by Ahmet Ergin
Okandeniz, TUSAF Board of Directors Member and MBUSD
Chairman on 2 August, Friday. At the meeting, evaluations
were made on Turkey and world wheat production, TMO
policies, wheat import and export of flour.

TUSAF Board of Directors having come together for this
purpose held its reqular monthly meeting. At the meeting,
it was decided to visit the General Directorate of TMO and
the General Directorate of Exports as the Board of Directors
of TUSAF and the preparations for the association meeting
and TUSAF 2020 Congress and Exhibition were reviewed.

Ekim / October 2019 1 11




ITHALAT VE IHRACAT
GENEL MUDURLUGU
ZIYARETLERI VE
TUSAF YONETIM

KURULU TOPLANTISI

VISITS TO GENERAL DIRECTORATE
OF IMPORT AND EXPORT AND TUSAF
BOARD OF DIRECTORS MEETING




Tirkiyve Un Sanayicileri Federasyonu (TUSAF) Yonetim
Kurulu Baskani Eren Giinhan Ulusoy ve TUSAF Genel Sek-
reteri Vural Kural 21 Eyliil Cuma giinii ithalat Genel Miidiir
Vekili Ahmet Erkan Cetinkayis ve ihracat Genel Midiirii
Volkan Agar’i makaminda ziyaret etti. Ziyarette; un sek-
toriine yonelik ic ve dis piyasa gelismeleri, bugday ununa
yonelik gegmis anti-damping sorusturmalan ve gliniimii-
ze etkileri, bahse konu sorusturmalar cercevesinde ihraca-
timizin ve ihracatcilarimizin savunulmasi, ticari sorunlar
ve bunlarin ortadan kaldinlmasi konularinda bakanhgin
ilgili birimleri ile koordineli olarak ¢dziimler aranmasi, ih-
racat olanaklarinin yaratilmasina ve arttinlmasina yonelik
calismalar gordisildi.

Diinya bugday rekolte, tiiketim, ihracat ve stok durumu-
nun da degerlendirildigi toplantida, Tirkiye ve diinya pi-
yasalar icin dretim ve ihracat bilgileri de paylasiimistir.
Goriismelere ayrica ithalat Genel Mudiir Yardimaisi Filiz
Koseyener ve Daire Baskani Belkis Giirsel, ihracat Genel
Midiirliigii Tanm Uriinler Daire Baskani Orhan Ercan ve
Tanm Uriinleri Sube Miidiirii Gamze Tahyaoglu Aytac’ da
katild.

Bu toplantilar ¢ercevesinde bir araya gelen TUSAF Yone-
tim Kurulu aylik olagan toplantisini gerceklestirdi. Top-
lantida TMO Politikalarn ve beklentilerine iliskin gorisler
paylasiimis, alimlar, stoklar, ithalat ve bélgeler itibariyle

TUSAF
1saf.org

Wwww.tL

Eren Giinhan Ulusay, Chairman of Turkey Flour Industrialists
Federation (TUSAF) and Vural Kural, Secretary-General of
TUSAF visited Ahmet Erkan Cetinkayis, Deputy General
Manager of Import and Volkan Agar, General Manager of
Export at their office on 21 September, Friday. During the
visit, domestic and foreign market developments for the
flour sector, past anti-dumping investigations on wheat
flour and their effects to the present, defending our
exporters within the framework of these investigations,
searching for solutions in cooperation with the related units
of the Ministry, creating opportunities for export and efforts
to increase the number of participants were discussed.

At the meeting where world wheat harvest, consumption,
export and stock status were discussed, production and
export data for Turkey and world markets were also shared.
Filiz Késeyener, Deputy General Director of Imports and
Belkis Giirsel, Head of Department, Orhan Ercan, Head of
Agricultural Products Department of General Directorate of
Exports and Gamze Tahyaoglu Aytag, Head of Agricultural
Products Department also participated in the meetings.

Within the framework of these meetings, TUSAF Board of
Directors held its regular monthly meeting. At the meeting,
opinions on TMO Palicies and expectations were shared and
opinions were exchanged on purchases, stocks, imports
and production and supply problems by regions. For the
2019/2020 season, the wheat production situation in the
domestic and foreign markets was evaluated. Besides

Ekim / October 2019
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tretim ve tedarik sorunlan lizerinde goriis alisverisinde
bulunulmustur. 2019/2020 sezonuna yonelik olarak yurt
ici ve yurt disi piyasalarda bugday iretim durumu deger-
lendirilmis, 6zel sektdriin dahilde isleme rejimi kapsamin-
da yaptigi ithalatin yaninda Tirkiye'nin yurt ici bugday
dengesini koruyabilmesi icin TUSAF olarak, AB kontenja-
ninin 6zel sektére kullandinlmasi yéniinde bir karar resmi
yazi ile ithalat Genel Midiirliigiine iletilmistir.

Bunun yaninda ithalat ile ilgili yasanan diger sektorel
sorunlar genis caph olarak degerlendirilmis, ihracat Uz-
manlarn ile birlikte son gelismeler, dis pazarlar, mevcut
sorunlara ¢6zim arayislan tzerinde degerlendirilmelerde
bulunulmustur. TUSAF Kongre ve Sergi hazirliklan gézden
gecirilmis, Hasat sonrasi Ege Un Sanayicileri Dernegi Ge-
nisletilmis Sektdr Toplantisi icin Ydnetim Kurulu olarak
destek verilmesine karar verilmistir. Ayrica Tiziik calisma-
larn degerlendirilmis ve Olaganiistii Genel Kurulun 26 Ekim
2019 Tarihinde Samsun’da yapilmasina karar verilmistir.

/ October 2019

imports under inward processing regime, including the
private sector as TUSAF in order to maintain domestic
wheat balance in Turkey, a decision to EU quota to be used
to private sector was forwarded to General Directorate of
Import with an official letter.

In addition, other sectoral problems related to imports
were evaluated on a large scale and recent developments,
foreign markets and the search for solutions to current
problems were evaluated together with Export Experts.
TUSAF Congress and Exhibition preparations were reviewed
and it was decided to support the Board of Directors for the
Expanded Sector Meeting of the Aegean Flour Industrialists
Association after the harvest. Furthermaore, the work of
the Statute was evaluated and it was decided that the
Extraordinary General Assembly will be held on 26 October
2019 in Samsun.
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ULUSLARARASI TAHIL VE

DEGIRMENCILIK KONFERANSIH
INTERNATIONAL GRAIN AND MILLING CONFERENCE

1-12 EYLUL / SEPTEMBER 2019, ST. PETERSBURG




Cnoweop i HOPROPALLIAA
pernctpaumn: | ¥4 m

CREERABSNIRATORCNELCTROA

111 MEXAYHAPOLAHAR KOHOEPEH LA

SFERA Yayinclik Evi tarafindan bu yil 3.sii diizenlenen
Uluslararasi Bugday ve Degirmencilik Konferansi Rus-
ya'nin St.Petersburg sehrinde gerceklestirildi. Rusya gida
pazarinda ihtiyac analizi yapmak, detayh bilgi aktarimi
saglamak, un ve hububat tretimi hakkinda yeni teknolo-
jileri, drdinlerin giivenlik kalitelerini, tahil, hububat ve un
konusundaki gelismeleri degerlendirmek amaciyla yapilan
konferansa Tiirkiye Un Sanayicileri Federasyonu is birligi
ile Cukurova Universitesi Gida Miihendisligi Ogretim Uye-
si Prof.Dr. Mehmet Sertac Ozer ve TUSAF Genel Sekreteri
Vural Kural'da katildi.

Bilindigi tizere; 13 Eyldl 2017 Tarihinde SFERA Yayincihk
Evi ile TUSAF arasinda, SFERA CEQ’su ve Genel Mudiirii
Alexey Zakharov ile Etkinlik Sorumlusu Lilia Dalakishvili
ve TUSAF Yonetim Kurulu Baskani Eren Giinhan Ulusoy
ve Genel Sekreteri Vural Kural tarafindan bir Mutabakat
Zapti imzalanmus ve is birligi calismalan sirdirilmistir.
Bu kapsamda is birliginin giiclendirilerek birlikte etkinlik-
ler diizenlenmesi, bu etkinliklerde temsil imkaninin sag-
lanmasi, kurulus tyeleri icin katilim hususunda avantajlar
yapilmasi gibi konularda mutabakata vanlmistir.

3rd International Wheat and Milling Conference, which
was organized by SFERA Publishing House, was held in St.
Petersburg, Russia. The conference held to analyze needs
in Russian food market, to provide detailed information,
to evaluate new technologies about flour and cereal
production, safety quality of products, and developments in
cereals and flour were attended by Faculty Member of Food
Engineering of Cukurova University, Prof. Mehmet Sertac
Ozer and TUSAF Secretary General Vural Kural with the
cooperation of Turkey Floor Industrialists Federation.

As known; On September 13, 2017, a Memorandum of
Understanding was signed between SFERA Publishing
House and TUSAF by SFERA CEO and Ceneral Manager
Alexey Zakharov, Event Officer Lilia Dalakishvili and TUSAF
Chairman Eren Glinhan Ulusoy and Secretary General Vural
Kural and cooperation works were continued. In this context,
it has been agreed that the cooperation will be strengthened
and activities will be organized together, the opportunity to
be represented in these activities, and advantages will be
provided for the members of the organization.

Ekim / October 2019 1 19
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Yaklasik 150 davetlinin bulundugu konferansa konularin-
da uzman vyerli ve yabanci kurum ve kuruluslarin temsil-
cileri, degirmencilik konusunda faaliyet gdsteren firma
yoneticileri, yerli ve yabanci malzeme (reticileri ve tahil
drinlerinin korunmasi konusunda uzman kuruluslar da-
vet edilmistir.
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Representatives of domestic and foreign institutions and
organizations, firms managers having activity in milling
sector, domestic and foreign material producers and experts
in the protection of grain products were invited to the
conference, which had approximately 150 guests.




iki giin siiren konferansin birinci giiniinde Rusya ve Diin-
yada degirmencilik endiistrisinin ekonomik durumu ve
gelecegi Ukrayna Degirmenciler Birligi Baskani Rodion
Rybchinsky moderatérligiinde masaya yatinldi. Oturum-
da TUSAF Genel Sekreteri Vural Kural, "Global Ticaret:
Bugday Unu” adli sunumu yapti. TUSAF'in kurulus amaci
ve yapmakta oldugu faaliyetlerden bahsederek baslayip,
ardindan un ve tahil isleme sektériiniin diinya piyasasin-
daki yerinden, Tiirk unu ve Tiirk degirmencilik sektériiniin
1990'h yillardan bugiine kaydettigi gelismeden ve diinya
Uzerindeki yerinden, kiiresel bugday unu tiiketiminin artig
egilimi ve yeni tilketim egilimlerinden bahsetti ve “bug-
day unu kiiresel tiiketimini canh tutuyor.

TUSAF

On the first day of the two-day conference, the economic
situation and future of the milling industry in Russia and
in the world was discussed under the moderation of Rodion
Rybchinsky, President of the Ukrainian Millers’ Association.
In the session, TUSAF Secretary General Vural Kural made
a presentation titled “Global Trade: Wheat Flour” Kural,
starting from the purpose of TUSAF's establishment and
activities, followed by the development of the flour and grain
processing sector in the world market, the development of
the Turkish flour and Turkish milling sector since the 1990s
and the increasing trend of global wheat flour consumption
and new consumption trends, said: “wheat flour keeps its
global consumption alive. Due to the necessity of saving
time from preparing something for eating, easy food
demand is increasing.
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Yiyecek bir seyler hazirlamaktan zaman kazanma zorun-
lulugu nedeniyle kolay yiyecek talebi artiyor. Artan geng
nifus gelismekte olan dlkelerde geleneksel yiyecek tiike-
timinden uzaklasiyor.” diyen Kural *’ bugday unu pazarnn-
da Karadeniz'in ardindan Uzakdogu ve Afrika’da Karade-
niz bugdayinin payini artirmaya basladi. Tirkiye, %30'luk
pay ile ihracatc liderligini siirdiiriiyor. Gelecek on yilda
kiiresel bugday unu pazarnni canli tutacak gelecek Afrika
" s6zleriyle konusmasini noktaladi.

Etkinligin ikinci giiniinde ise Finncihk Endistrisi Devlet
Arastirma Enstitiisi Baskan Vekili Vladimir Martirosyan
moderatérligiinde Cukurova Universitesi Gida Miithendis-
ligi Bélimi Ogretim Uyesi Prof.Dr. Mehmet Sertac Ozer
iyilestiricilerin un kalitesi Gzerindeki etkilerini degerlen-
dirdi.
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Growing young population moves away from traditional
food consumption in developing countries.” and added: “it
started to increase the share of Black Sea wheat in Far East
and Africa after Black Sea in wheat flour market. Turkey
maintain its export leadership with 30% share. In the next
decade, Africa will be the future for keeping global wheat
flour market alive.”

On the second day of the event, Prof. Dr. Mehmet Sertac
Ozer, Faculty Member of Food Engineering of Cukurova
University assessed the effects of improvers on the flour
quality moderated by Vladimir Martirosyan, Deputy
President of the State Research Institute of the Bakery
Industry.
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Ozer sunumunda, Ekmek yapiminda, unun bilesimi ve
ozelliklerinden kaynaklanan bazi kusurlar ve eksikliklerin
giderilerek kalitenin standardize edilmesi ve iyilestiril-
mesi amaciyla hangi katki maddelerinin kullaniimasi ge-
rektiginden, nisasta tzerindeki etkili enzimlerden ve bu
enzimlerin hangilerinin bir arada kullanilmalar ile hamur
yapisinda, toleransinda, fermantasyon stabilitesinde ve
hacimde artis saglanarak ekmek ici dzelliklerinde iyilesme
saglanabileceginden bahsetti. Ozer ayrica, hangi enzimle-
rin fermantasyonu hizlandirarak hamurun isleme 6zellik-
lerini arttirdigini ve ekmeklerin raf émrinin nasil uzatila-
bilecegini de anlatti.

CEBKAB3INEBATOPCNELCTPOR
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Ozer stated in his presentation that in bread making, which
additives should be used in order to standardize and improve
the quality by eliminating some defects and deficiencies
arising from the composition and properties of flour and
increase in dough structure, tolerance, fermentation
stability and volume with the use of effective enzymes on
starch and which of these enzymes are used together and
improvernent may be provided in in-bread features. Ozer
also explained which enzymes accelerate the processing
properties of the dough by accelerating fermentation and
how the shelf life of breads can be extended.
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Etkinligin “Tahil Uriinleri Uretim Teknolojileri” oturumda
ise Odessa Ulusal Gida Teknolojisi Akademisi Tahil isleme
Fakiiltesi Bélim Baskani Dmitriy Zhigunov Moderatorli-
giinde Alapala Makina'dan Sabrina Davrusheva, Ulusal
Arastirma Enstitiisii Uriin Depolama Ajansi Akademik
Sekreteri Sergey Beletskiy moderatdrliigiinde ise, Tanis
Degirmen Teknolojileri'nden Eray Tan firma sunumlarini

yapti.
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In the session of the event called “Grain Products Production
Technologies”, Sabrina Davrusheva from Alapala Machine
made presentation moderated by Odessa National Food
Technology Academy Head of Department of Grain
Processing Dmitriy Zhigunov and Eray Tan from Tanis
Degirmen Technologies made presentation moderated
by National Research Institute Product Storage Agency
Academic Secretary Sergey Beletskiy



Kazakistan Tahil Islemeciler ve Firincilar Birligi Baskani Ev-
geniy Gan, Vatel Marketing Genel Miidiri Sergey Lischo-
ok, Devlet Arastirma Universitesi Biyofizik Tohum Labo-
ratuvar Profesoéri Biyoloji Doktoru Mikhail Arkhipov, Erga
Satis Midiri Dmitriy Kozlov ve Tahil Kalite Glvencesi
Merkezi Baskan Yardimcisi Anatoliy Cherenkov gibi isim-
lerin yani sira Erkaya ve Yiicebas Makina gibi firmalarinda
katilim gdsterdigi tahil diriinlerinin kalitesi ve giivenliginin
yaninda satis dzelliklerinin de masaya yatinldig etkinlik,
St. Petersburg’un en giizel saraylarindan biri olan Shuva-
lov Sarayr'nda yer alan 15. yiizyildan kalma Uniformalar,
tahtlar ve zirhlanin yani sira Paskalya Yumurtalan olarak
da bilinen Miicevherlerle siislii Unlii Faberge yumurtalari-
nin bulundugu Faberge Eyalet Miizesi gezisinin ardindan
son buldu.
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The event attended by the firms such as Erkaya and Yiicebas
Makina as well as Evgeniy Gan, President of the Association
of Grain Processors and Bakers of Kazakhstan, Sergey
Lischook, General Manager of Vatel Marketing, Professor of
Biophysics Seed Laboratory of the State Research University
Mikhail Arkhipov, Erga Sales Manager Dmitriy Kozlov,
Vice President of Grain Quality Assurance Center Anatoliy
Cherenkov where the quality and safety of grain products
and also sales characteristics were discussed ended after the
trip of Faberge State Museum where famous Faberge eggs
ornamented with jewellery as well as uniforms, thrones, and
armours from 15th century were exhibited.
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ULUSLARARASI TAHIL VE
DEGIRMEN FUARI

INTERNATIONAL GRAIN AND MILL FAIR (GME)
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Hububat sektériindeki tiim profesyonellerle tanismak ve
onlarla baglanti kurmak, yeni firsatlar ve en son piyasa
sartlarindan haberdar olmak amaciyla iki yilda bir diizen-
lenen Fas Tahil ve Degirmen Fuari (GME) bu yil " Hububat
Sektériiniin Kalkinmasi icin Gerekli Olan Entegrasyon”
konulu birlestirici bir temayla 9-11 Ekim 2019 Tarihlerinde
diizenlendi. Fuara Tiirkiye Un Sanayicileri Federasyonu'nu
Genel Sekreter Vural Kural katihm sagladi.

Ekim 2017'de diizenlenen bir énceki basarnh fuann ardin-
dan, bu yilda Kazablanka Uluslararasi Fuar Merkezinde
Kral Mohamed VI'in himayesi altinda tekrar yiiriirliige gi-
ren fuann ilk giininde Afrika'daki tahil sektoriiniin gelis-
me firsatlan, ulusal ve uluslararasi bugday pazarinin bek-
lentileri tartisildi. Etkinligin ikinci giiniinde ise katihmcilar
tahil isleme uzmanlanindan, ekipman bakimindan yeni
teknolojik ve bilimsel aragtirmalar iizerine bilgi aldi. Ozel-
likle degirmencilik sektériinde ve tahil sektoriinde kalite
ve lretkenligi artirabilecek bilesenler, driinler, hizmetler
ve egitimlerin neler olduguna deginildi.

TUSAF
www.tusaf.org

GRAMIFRIGOR™ -
Rélrigération des o

Moroccan Grain and Mill Fair (GME), organized every two
years to meet and connect with all professionals in the
cereals sector, to be informed about new opportunities
and the latest market conditions, was held with a unifying
theme on “Integration Required for the Development of the
Cereal Sector” this year on the dates of 9-11 October 20179.
Vural Kural, Secretary-General of Turkey Flour Industrialists
Federation attended the fair.

After the previous successful fair held in October 2017, the
first day of the fair, which was re-enacted in Casablanca
International Exhibition Center under the auspices of King
Mohamed VI, discussed the development opportunities
of the grain sector in Africa and the expectations of the
national and international wheat market. On the second
day of the event, the participants received information
from the grain processing experts on new technological and
scientific research in terms of equipment. In particular, the
components, products, services and trainings that could
increase quality and productivity in the milling sector and
grain sector were mentioned.
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Ekim 2017’deki Konferans kapsaminda Tahil Sektériiniin
Tesvikine iliskin Mesleki Faaliyetler Federasyonu (FIAC)
ile Ulusal Tahillar ve Bakliyatlar Ofisi (ONICL) arasinda
ve bir digeri FIAC ile Fas'taki tahil tohumlan alanindaki
arastirma ve gelistirmeyi tesvik etmek amaciyla calisma-
lar yapan Ulusal Tohumlar ve Bitkiler Federasyonu (FNIS)
arasinda imzalanan anlasmalarin sagladigi olumlu etkiyle
bu yil fuar 30’dan fazla ilkeden yaklasik 2.000 ziyaretciyle
Fas ve Afrika’daki degirmencilik ve tahil endistrilerindeki
profesyonelleri agirlama imkani buldu.

Organizasyona, endistriyel un degirmenleri ve irmik fab-
rikalari icin makine ve ekipmanlar, otomasyon ve endiist-
riyel yonetim ¢dzimleri, tartim ve torbalama hatlari, pa-
ketleme triinleri, depolama silolar, tahil ve tiirevleri icin
analitik ve kalite kontrol ekipmanlari, sigir yemi makine-
leri gibi alaninda faaliyet gosteren yerli ve yabanci birgok
firma katild1.

TUSAF

www.tusaf.org

With the positive effect given by the agreements signed
between Professional Activities Federation on Promaotion of
Grain Sector (FIAC) and National Grains and Pulses Office
(ONICL) and FIAC and National Seeds and Plants Federation
(FNIS) working to promote research and development in
grain seeds in Moracco within the Conference in October
2017, this year, fair had the opportunity to host 2000
visitors from more than 30 countries and professional in
milling and grain industries in Morocco and Africa.

The organization was attended by many domestic and
foreign firms having activity in the field of industrial and
domestic flour mills and semolina mills and equipment,
automation and industrial management solutions,
weighing and bagging lines, packaging products, storage
silos, analytical and quality control equipment for cereals
and derivatives, cattle feed machines. Approximately
20 Turkish firms such as Atara, Ozpolat, Alapros, Geng
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Etkinlik kapsaminda gerceklestirilen fuara Atara, Ozpolat, Degirmen, Alapala, Altinbilek, Gazel Makine, Bilkon,
Alapros, Geng Degirmen, Alapala, Altinbilek, Gazel Ma- Ozunmalf, Basaranlar, Ortas Degirmencilik, Makswell
kine, Bilkon, Ozunmak, Basaranlar, Ortas Degirmencilik, Makine, Iki-El, Erkaya, Mill Teknoloji, Cift Kartal and Bastak
Makswell Makine, iki-El, Erkaya, Mill teknoloji, Cift Kartal participated in the fair held as part of the event.

ve Bastak gibi 20'ye yakin Tiirk firmasi da katilim gésterdi.
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ULUSLARARASI TAHIL BILIMI VE TEKNOLOJI
BIRLIGI 16. ICBC KONFERANSI

16th CONFERENCE OF INTERNATIONAL ASSOCIATION FOR CEREAL
SCIENCE AND TECHNOLOLY

15-17 NISAN / APRIL 2020, CHRISTCHURCH / NEW ZEALAND, YENI ZELANDA

Uluslararasi Tahil Bilimi ve Teknolojisi Birligi (ICC), Al-
manya’'nin Hamburg kentinde “Uluslararasi Tahil Kimyasi
Birligi” olarak diizenlenen 3. Uluslararasi Ekmek Kongresi
vesilesiyle 1955 yilinda bilginin yayilmasi, arastirma yapil-
masi ve yenilikgiligin ilerlemesine, gida kalitesini ve gida
giivenliginin iyilestiriimesine katkida bulunmak ve ulus-
lararasi is birliginin gelistirilmesi amaciyla kurulmus, tahil
bilimi ve teknolojisi alaninda énde gelen uluslararasi bir
dernektir. Bes kitanin temsilciliklerinden olusan birligin
merkezi Avusturya’'nin Viyana kentinde bulunmakta.

ICC, gida kalitesi, gida giivenligi ve gida giivenliginin iyi-
lestirilmesine katkida bulunan sorunlar ele almaktadir.
Bugday ve diger tahillann égitilmesinde uzmanlasmis
uzman ve bilim insanlarniyla, ekmek yapimi ve diinyanin
doért bir yanindan diger tahil bazh gidalanin tretimi tzeri-
ne ¢alismalar yuritmektedir. Birlik bu kapsamda 16. ICBC
konferansini 15- 17 Nisan 2020 tarihleri arasinda Yeni Ze-
landa’nin Christchurch kentinde Avon Nehri kiyisinda yer
alan yenilenmis belediye binasinda diizenleyecek.

International Association for Cereal Science and Technology
(ICC) is one of the leading international associations in the
field of cereal science and technology, which was established
in 1955 in Hamburg province of Germany by means of
the 3rd International Bread Congress; for the purposes of
disseminating information, conducting researches and
contributing to the progress of innovation, improvement
of food quality and safety and developing international
cooperation. Center of the association, which comprises of
the representations of five continents, is located in Vienna
province of Austria.

ICC handles the issues which contribute to the improvement
of food quality and food safety. Through the experts and
scientists who have specialized on the milling of wheat
and other cereals, it conducts studies on bread making
and production of other cereal-based foods from all over
the world. Within this scope, the association will hold
the 16th ICBC conference between 15-17 April 2020 in the
Christchurch province of New Zealand in the renovated
municipality building on the coast of Avon River.
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Diinyanin dért bir yanindan gelen uluslararasi tahil bilimci
ve teknoloji uzmanilanini agarlayacak olan konferans, ta-
hil bilim toplulugunun karsilastigi zorluklan ve firsatlar
iceren eszamanli oturumlar, afis ekranlar ve yansmalar,
tim katilimailarnimiz icin diinya capinda uzun siireli isbir-
likleri gelistirmeleri icin aksam yemekleri, endistri odakh
atolyeler, ekipman ve gida iretimi icin teshir alanlan ve
Yeni Zelanda'min kiiltiird, yemekleri ve ortami hakkinda
bilgi edinmek icin cesitli etkinlikler diizenleyecek.

Konferans bu yil, saglik bilincine sahip tiiketiciler icin tahil
beslenmesi, gida giivenligi, siirdiiriilebilir tanim teknolojisi
sistemleri, freze ve ekmek yapim teknolojisi, ekstriizyon
ve biskiivi yapimi icin yeni isleme teknikleri, kepekli tahil-
lar ve besinlerde kullanimi, tahil i1slahinda molekdler yak-
lasimlar, kiiresel tedarik zinciri ve ticaret, alternatif tahil
bitkileri ve kalite belirleme igin analitik yontemler konular
Uzerinde duracak.

The conference that will host the international cereal
scientists and technology experts coming from all over the
world, will organize several events including simultaneous
sessions including the difficulties and opportunities that
the union of cereal science encounters, banner displays
and contests, dinners for all of our participants to enable
them develop worldwide long term cooperations, industry-
focused workshops, exhibition areas for equipments and
food production, and to get information about the culture,
foods and environment of New Zealand.

The conference will concentrate on the following subjects:
cereal nutrition for consumers having health consciousness,
food safety, sustainable agriculture technology systems,
milling cutter and bread making technology, new processing
techniques for extrusion and biscuit making, their use in
wholewheat cereals and foods, molecular approaches in
cereal breeding, global supply chain and trade, analytical
methods for alternative cereals and quality determination.
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Onsezili olmak. Bizim icin bunun
anlami, heniiz olgunlasma siiresinde
tahil kalitesine bir g6z atmak ve yeni
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sekilde atilan kiictik bir adimdan buytik
bir avantaj olusur.

y Miihlenchemie

Understanding Flour

A member of Stern-Wywiol Gruppe #understandingflour www.muehlenchemie.com
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AVRUPA TICARET BORSALARI
BIRLiIGI 59.TAHIL BORSASI

GUNLERI

EUROPEAN COMMODITIES EXCHANGE 59TH

GRAIN EXCHANGE DAYS

17-18 EKiM/ OCTOBER 2019 AVUSTURYA / AUSTRIA, VIYANA / VIENNA
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Ticaret iliskilerinin yogun oldugu Orta ve Dogu Avrupa’daki
borsalarla tanismak, ICC cercevesindeki tahillar icin Avru-
pa Kalite Standartlan calismalanna katilmak, gelecekteki
olanaklara yonelik farkindaliklari artirmak, Avrupa otori-
teleriile iliskilerin gelistirilmesini saglamak ve ortak pazar
tlkeleri, serbest ticaret bdlgesi ve Dogu Avrupa llkelerinin
devlet organlarinda yetisen tiim driinlerin ithalatcilan ve
ihracatcilan arasinda etkin toplantilar diizenlemek ama-
ciyla 1961 yilinda Strazburg'da kurulan Avrupa Ticaret Bor-
salar Birligi (ECE), bu yil 59.sunu diizenledigi Tahil Borsasi
Giinleri'ni Avusturya’nin Viyana kentinde diizenledi.

Tirkiye'nin 6nde gelen un dreticisi firmalarinin da katil-
digr etkinlik tannm ve gida sektdriindeki 3000'den fazla
katilimciya ev sahipligi yapti. Tahil, tohum, giibre, hayvan
yemi dreten firmalarin yani sira tanm drinleri ile ilgili Gye
borsalarin da katilim sagladigi etkinlik treticiler ile banka-
lar, nakliye ve sigorta sirketleri gibi sektdriin kilit paydas-
larini bir araya getirme firsati sundu.

European Commodities Exchange (ECE), which was
established in Strasbourg in 1967; in order to meet the
exchanges in Central and Eastern Europe where trade
relationships are intense; participate in the studies of
European Quality Standards for the cereals within the
framework of ICC, increase awarenesses towards the future
opportunities, ensure the development of relationships
with European authorities and organize effective meetings
between the importers and exporters of all products raising
in the common market countries, free trade area and in the
government bodies of Eastern European countries; held the
59th Grain Exchange Days this year in Vienna province of
Austria.

The event, which was also participated by the leading
flour manufacturing companies of Turkey;, hosted more
than 3000 participants in agriculture and food sector. The
event, which was also participated by member exchanges
regarding agricultural products, in addition to companies
producing cereals, seeds, fertilizers, animal feeds; provided
the opportunity to gather the key stakeholders of the sector
such as the producers, banks, transportation and insurance
companies.
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Avrupa Ticaret Borsalan Birligi'nin ilk ve tek Tirk Ticaret
Borsasi lyesi Bursa Ticaret Borsasi (BTB), 2024 yilinda
64.su diizenlenecek olan ve diinyanin her yerinden yiizler-
ce katilimcryi agirlayan etkinligin Bursa'da gerceklesmesi
icin kollan sivadi. Tirkiye'yi temsilen tek aday olarak ya-
risan Bursa Ticaret Borsasi Meclis Baskani Mehmet Aydin
ve TOBB Baskan Danmismani Yigit Ates, haziran ayinda
gerceklestirilen adayhk toplantisina katilarak, Bursa ve
Tirkiye'yi yaptiklar basanh bir sunumla tanitti. Gegmis-
ten bugiine tanm sektdriiniin kalbi olan Bursa'yi, Viyana’
da en iyi sekilde tanittiklarini belirten Aydin “Bu ulusla-
rarasi organizasyon Ullkemizin ve sehrimizin ekonomisi
icin cok cok dnemli. Umarim Rotterdam, Bolonya, Paris ve
Bursa'nin yarnstig bu 6nemli organizasyonu sehrimize ka-
zandirarak turizm ve ekonomimize de ciddi katki saglamis
olacagiz” dedi.

Bursa Ticaret Borsasi Yonetim Kurulu Baskani ve TOBB
Yénetim Kurulu Uyesi Ozer Math da haziran ayinda ger-
ceklestirilen toplanti icin, “BTB nin Avrupa Ticaret Borsa-
lar Birligi’'ne tye ilk ve tek Tirk Ticaret Borsasi olmasin-
dan dolayi son derece gurur duyuyoruz. TOBB Baskanimiz
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Bursa Commodity Exchange (BTB), which is the only Turkish
Commodity Exchange member of European Commodities
Exchange, has rolled its sleeves up in order to hold the event
in Bursa; which will be held for the 64th time in 2024 and
that hosts hundreds of participants from all over the world
each year. Mehmet Aydin; Chairman of the Assembly of
Bursa Commodity Exchange, which competes as the only
candidate on behalf of Turkey and Yigit Ates, Chairman
Advisor of TOBB; participated in the nomination meeting
held in June and introduced Bursa and Turkey with a
successful presentation they made. Aydin, stating that they
have introduced Bursa in the best way in Vienna, which has
been the heart of agricultural industry from past to present,
said “This international organization is very important for
the economy of our country and our city. Hopefully, we
will add this important organization to our city, in which
Rotterdam, Poland, Paris and Bursa competes, and we will
provide a serious contribution to our tourism and economy”.

Bursa Commodity Exchange Board Chairman and TOBB
Board Member Ozer Matli said the following for the meeting
held in June: “We are very proud of the fact that Bursa
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Sayin M. Rifat Hisarciklioglu’nun da biiyiik destegi ile
Tahil Borsasi Giinleri 2024 organizasyonunu llkemizin ev
sahipliginde Bursa'da gerceklestirerek, iilkemizi ve sehri-
mizi en iyi sekilde temsil edecegimize yirekten inaniyor,
diinyanin en biyik un ihracatgisi olan llkemizin tanm
ekonomisine de ciddi manada deger katacagini diisiini-
yoruz” dedi. Organizasyonunun secim oylamasi kapal
zarf usulii ile Ekim ayinda yine Viyana'da gerceklestirile-
cek. Ev sahipligi yanisinda BTB'nin en giicli rakibi ise Fran-
sa olarak goriiliyor.

RWA, Agrana, Cereal Docks, Pannonia Bio gibi ana spon-
sorlarin yaninda ADM International, Bunge, Cargill, Cho-
pin Technologies, CME Group, Cofco international, Control
Union, Copenhagen Merchants, Glazt, Glencore Agricul-
ture, GoodMills, Logoviv, Sgs Group, Soufflet Group, U.S.
Grain Council, U.S\Wheat Associates gibi sektériin 100’e
yakin kilit ismini agirlayan 59.Tahil Borsasi Giinleri, etkin-
ligin son giiniinde nlii ispanyol Binicilik Okulu'nun ézel
gosterisinin ve ardindan Avusturya Milli Kiitiiphanesi'nde
gerceklesen gala yemeginin ardindan sona erdi.

Commodity Exchange has been the first and only Turkish
Commodity Exchange, becoming a member of European
Commodities Exchange. We wholeheartedly believe that we
will hold the organization of Grain Exchange Days 2024 in
Bursa, hosted by our country; with the great support of M.
Rifat Hisarciklioglu; our esteemed chairman of TOBB and
represent our country and city in the best way, and this
will seriously add value to the agricultural economy of our
country, which is the greatest flour exporter of the world.”
Election vaoting of the arganization will take place in Vienna
again in October, by sealed envelope method. The strongest
competitor of Bursa Commodity Exchange seems to be
France in the competition of hosting.

59th Grain Exchange Days, which hosted approximately 100
key names of the sector such as RWA, Agrana, Cereal Docks,
Pannonia Bio; ended after the special show of the famous
Spanish Riding School and the gala dinner that took place
in the National Library of Austria on its last day.
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iki kisim halinde diizenlenen calismanin ilk kisminda un
bilesenlerinin kisaca tanitilmasi amaclanmistir. ikinci
kisimda ise adi gecen un bilesenleri tizerine etkili un ve
ekmek gelistiricilerin detayl bicimde irdelenmesi yapila-
caktir.

Turk Gida Kodeksi Bugday Unu Tebligi (Teblig No: 2013/9)’
ne gore un, “Yabanci maddelerden temizlenmis ve tav-
lanmis bugdaylarnn teknigine uygun olarak égiitiilmesiyle
elde edilen iiriin” olarak tanimlanmaktadir. Kodekste un-
lar kimyasal ve teknolojik 6zelliklerindeki farkliliklara bag-
li olarak; 6zel amach bugday unu, ekmeklik bugday unu ve
tam bugday unu olmak tzere iig sinifa aynlmistir.

Bugday unu bilesimi yaklasik olarak %12-14 su, %70-75
nisasta, %8-14 protein, %2-3 nisasta disi polisakkaritler,
%1-2 lipitler ile mineral maddeler ve vitaminlerden olusur.

Her biri farkli 6nem ve isleve sahip olan bu kimyasal mad-
de gruplannin un icindeki miktarlari ve birbirine oranlari-
nin yani sira i¢ kompozisyonlari da unun elde edildigi bug-
dayin genetik potansiyeline, yetisme kosullarina ve iklime
bagh olarak biyiik degisiklikler gdsterir. Ayrica, bugday
depolama kosullar, un dretim teknolojisi, ve uygulanan
islemler basta olmak {izere cesitli etmenlere bagh olarak
da degisiklik gdsterirler.

Proteinler: Bugday ununda bulunan proteinlerin baslica-
lari: ¢6ziinmez proteinler (depo proteinleri) olan gliadin ve
glutenin ile ¢oziinebilir proteinler olan (fonksiyonel prote-
inler) albumin, globulin ve proteoz'dur. Bugdayda bulunan
proteinler, kuru madde olarak; yaklasik %4 glutenin, %4
gliadin, %0,4 albumin, %0,7 globulin ve %0,3 proteoz’dan
olusmaktadir.

Bugday ununda glutamin, prolin, sistein
ve sistin basta olmak tzere 18 farkl
aminoasit yer almaktadir.

There are 18 different amino acids in
wheat flour such as mainly glutamine,
proline, cysteine and cystine.

The study has been prepared in two sections and the first
section, it is aimed to briefly introduce the flour components.
In the second part, flour and bread promoters that influence
said flour components will be examined in detail.

According to the Turkish Food Codex Communique on
Wheat Flour (No: 2013/9), flour is defined as; “product
obtained by grinding the treated and tempered wheat in
accordance with its technique.” In codex, depending on its
chemical and technological characteristics, flour has been
classified into three groups as to be special-purpose wheat
flour, bread wheat flour and whole wheat flour.

The composition of wheat flour consists of 12-14%
water, 70-75% starch, 8-14% protein, 2-3% non-starch
polysaccharides, 1-2% lipids, mineral substances, and
vitamins.

The amount of these chemical substance groups, each with
different importance and function, and their ratio to each
other in the flour varies; however, their internal composition
also varies greatly depending on the genetic potential
of the wheat from which the flour is obtained, growing
conditions and climate. They also vary depending on a
variety of factors, particularly wheat storage conditions,
flour production technology, and processes applied.

Proteins: The main proteins in wheat flour are: gliadin and
glutenin, which are insoluble proteins (storage proteins) and
albumin, globulin, and proteose, which are soluble proteins
(functional proteins) Proteins in wheat, as dry matters;
consist of 4% glutenin, 4% gliadin, 0,4% albumin, 0,7%
globulin and 0,3% proteose.

“Gliadin and Glutenin” proteins, also known as insoluble or
functional proteins, form Gluten which significantly affects
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Coziinmez veya fonksiyonel proteinler olarak da bilinen
“Gliadin ve Glutenin” proteinleri, hamurun yogrulmasi
sirasinda hidrate olarak ve ¢esitli kimyasal baglarla bir-
leserek, hamurun teknolojik 6zelliklerini dnemli diizeyde
etkileyen, hamur icerisinde yan siirekli bir faz olusturan
Cluten’i meydana getirmektedirler. Gluteni olusturan
proteinler, bugdayin sadece endosperm tabakasinda bu-
lunmaktadirlar. Gluten baslica; gliadin (%43) ve glutenin
(%39)'den olugsmakla birlikte, diger proteinler (%4,4), li-
pitler (%2,8), sekerler (%2,1) ve nisasta (%6,4) da yapisin-
da yer almaktadir. Buna gdre, gluten, kuru madde bazinda
yaklasik %75-85 oraninda protein icerigine sahiptir. Glu-
ten yapisi icinde gliadinler, hamur sisteminin viskozitesi
ve uzayabilirligine katkida bulunurken; gluteninler ise ha-
murun esnek bir yapi kazanmasindan sorumludur.

Bugday ununda glutamin, prolin, sistein ve sistin basta
olmak Gzere 18 farkh aminoasit yer almaktadir. Bunlar-
dan glutamin aminoasidi, hidrojen baglarnin kaynagi
olan ikinci bir aktif amino (NH2) grubu icermekte ve pro-
tein kivimlannda yapisal olarak gérev almaktadir. Sistin
aminoasidi ise reaktif sulfidril (SH) grubu iceren iki sistein
molekiliinin bir disilfit (5-S) bagiyla birlesmesi sonucu
olusmaktadir. Sistini olusturan sistein aminoasitleri glia-
din ve glutenin proteinlerinin her ikisinde de yer almak-
tadir.
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the technological properties of the dough and forms a semi-
permanent phase in the dough by being hydrated during
dough kneading and by combining with chemical bonds. The
proteins forming Gluten are found only in the endosperm
layer of wheat. Gluten consists of mainly gliadin (43%)
and glutenin (39%), besides, other proteins (4.4%), lipids
(2.8%), sugar (2.1%) and starch (6.4%). Accordingly, gluten
has a protein content of about 75-85% on a dry matter
basis. While gliadins in the gluten structure contribute to
the viscosity and extensibility of the dough; glutenins are
responsible for providing a flexible structure to the dough.

There are 18 different amino acids in wheat flour such as
mainly glutamine, proline, cysteine and cystine. Of these,
the glutamine amino acid contains a second active amino
(NH2) group which is the source of hydrogen bonds and
structurally involved in protein folds. The cysteine amino
acid is formed by the combining of two cysteine molecules
containing reactive sulfhydryl (SH) groups with a disulfide
(S-5) bond. The cysteine amino acids forming cysteine are
found in both gliadin and glutenin proteins.

In the formation of dough, covalent (disulfide), ion,
hydrogen and Van der Waals (hydrophobic) bonds play a
main role among the protein molecules. Within the dynamic
structure of the dough, the reactions of proteins with other
components are of great importance.
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Hamur olusumunda protein molekiilleri arasinda baslica;
kovalent (distilfit), iyon, hidrojen ve Van der Waals (hidro-
fobik) baglari rol oynamaktadir. Hamurun dinamik yapisi
icinde, proteinlerin diger bilesenlerle girdikleri reaksiyon-
lar bilyiik dnem tasimaktadir.

Polar lipitler (glikolipitler ve fosfolipitler) proteinlerin glu-
ten kismina lipofilik bélgelerinden, hidrokarbon zincirleri
ile hidrofobik baglarla baglanirlar. Benzer sekilde polar
lipitler ise, un proteinlerinin gliadin kisimlarina lipitin ve
proteinin polar kisimlarindan baglanirlar. Bu durum, pro-
tein-lipit interaksiyonu sonucunda 6z yapisini giiclendirir.
Lipitlerin gliadin ve glutenin proteinlerine baglanmasiyla
olusan gliadin-glikolipit-glutenin kompleksi glutenin gaz
tutma kapasitesini arttinir.

Karbonhidratlar: Unda bulunan karbonhidratlarin en
onemli bolimind yaklasik  %65-70 oraninda bulunan
nisasta olusturur. Nisastaya gdre daha az miktarda bulu-
nan diger karbonhidratlar ise; pentozanlar (%2-3), seliiloz
(%0,1-0,5), bazi monosakkaritler ve oligosakkaritlerdir.

Nisasta: Nisasta, amiloz (%25-30) ve amilopektin (%70-
75) olmak iizere iki farkh fraksiyondan olusan, tanecik
boyutu 2-35 pm araliginda degisen, hidrofilik karakterde
bir makro molekiildiir. Hamur ve ekmek yapimi sirasinda
nisastanin farkl fonksiyonlan vardir.

Polar lipids (glycolipids and phosphalipids) are bonded to
the gluten portion of proteins from lipophilic regions by
hydrophobic bonds with hydrocarbon chains. Similarly,
polar lipids, on the other hand, bind to the gliadin portions
of the flour proteins from the polar portions of the lipid
and protein. This strengthens the character as a result of
protein-lipid interaction. The gliadin-glycolipid-glutenin
complex formed by the binding of lipids to the proteins of
gliadin and gluten increases the gas retention capacity of
gluten.

Carbohydrates: Starch is the most important part of the
carbohydrates in the flour, with an approximate rate of
65-70%. Other carbohydrates found in less amount than
starch are pentosans (2-3%), cellulose (0.1-0.5%), some
monosaccharides and oligosaccharides.

Starch: Starch is a hydrophilic macromolecule with a particle
size ranging from 2-35 pm, consisting of two different
fractions: amylose (25-30%) and amylopectin (70-75%).
Starch has different functions during dough and bread-
making steps.

* Especially damaged starch requlates the water absorption
of the dough and serves as raw material for the formation
of sugars that can be fermented by yeasts with diastatic
(amylolytic) activity.
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+ Ozellikle zedelenmis nisasta hamurun su absorbsiyo-
nunu diizenler, diastatik (amilolitik) aktivite ile maya-
lar tarafindan fermente edilebilir sekerlerin olusumu
icin hammadde olarak gérev yapar.

» Nisasta gluten’i istenen diizeyde seyreltir. Pisirme si-
rasinda ise glutenle kuvvetli bir sekilde birlesir ve glu-
ten’ den su cekerek gluten aginin stabil bir yapi kazan-
masina yardim eder.

» Nisasta ekmek kabuguna karakteristik renk ve aroma-
sini veren Maillard reaksiyon driinlerinin olusumuna
katki saglar.

» Nisasta cirislenebilir elastik yapisi ile ekmek icinin
tekstir dzelligine katkida bulunur.

» Nisasta depolama asamasinda, kristalizasyon ve ret-
rogradasyon davranislar ile ekmek niteliklerini etkiler.

Nisastanin ekmek yapimindaki etkisi, diger un bilesenle-
rine 6zellikle gluten proteinlerine bagli olarak degiskenlik
gosterir. Un dretiminde, gluten miktar ve kalitesi ile ni-
sasta zedelenmesi ve amilolitik etkinlik arasindaki iliski,
basanli bir hamur yapilabilmesi icin mutlak surette goz
onine alinmahdir.

Ekmek tretiminde kullanilan bugday ununda, bugday
pacalinin karakteristik 6zelliklerine, tavlama normlarina,
vals ve eleklerin yapisal 6zelliklerine bagli olarak genellikle
%5-9 oraninda zedelenmis nisasta bulunur.
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» Starch dilutes gluten at the desired level. On the other
hand, strongly combines with gluten during cooking
and helps the gluten network to gain a stable structure
by drawing water from gluten.

« Starch contributes to the formation of Maillard reaction
products which give the bread crust its characteristic
color and aroma.

» Starch contributes to the texture of crumb with its
smearing elastic structure.

« Starch affects the qualities of bread during storage with
crystallization and retrogradation behavior

The effect of starch on bread making varies depending on
other flour components, especially gluten proteins. In flour
production, the relationship between the amount and
quality of gluten and starch damage and amylolytic activity
must be considered to make a successful dough.

Wheat flour used in bread production usually contains
5-9% of damaged starch depending on the characteristics
of wheat blends, annealing norms, structural properties of
rolls and sieves. The increased amount of damaged starch
increases the water absorption capacity of flour, however,
the ratio between total starch, damaged starch, and
gluten proteins is very important in order to obtain superior
products.

The main non-starch polysaccharides in wheat flour are
pentosans, celluloses, hemicelluloses, and glucomannan
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Nisasta olmcrycn polisakkaritlerin

tamomina yakin klsmlibugdo:ym kabuk
ile kabuga yakin bolgelerinde ve hicre
duvarlanndca bulunur.

Almost all of the non-starch

polysaccharides are found in the crust
and near-crust areas of wheat and in the

cell walls.

Zedelenmis nisasta miktarinin yiikselmesi, unun su ab-
sorpsiyon kapasitesini arttirr ancak dstiin nitelikte driin-
lerin elde edilebilmesi icin; toplam nisasta, zedelenmis ni-
sasta ve gluten proteinleri arasindaki oran ¢ok dnemlidir.

Bugday ununda bulunan nisasta olmayan polisakkaritle-
rin baslicalan; pentozanlar, seliilozlar, hemiseliilozlar ile
glikomannan ve galaktomannan’lardir. Glikoproteinler ise
nisasta olmayan polisakkaritler ile birlikte diisiinilmeleri-
ne karsin yapilarinda disiik diizeyde de olsa protein icer-
dikleri icin bu gruba dahil edilmezler.

Nisasta Disi Polisakkaritler: Nisasta olmayan polisakka-
ritlerin tamamina yakin kismi bugdayin kabuk ile kabuga
yakin bélgelerinde ve hiicre duvarlarinda bulunur. Pento-
zanlar, esas olarak D-xyloz ve L-arabinozdan olusan po-
lisakkaritlerdir. Ayrica yapilaninda D-galaktoz, D-glikoz,
D-glikuronik asit ve 4-0-metil-D-glikuronik asit gibi bi-
lesikler de yer almaktadir. Pentozanlar, bugday tanesinin
kabuk ve kabuga yakin kisimlarinda, endosperme oranla
daha fazla miktarda bulunur. Bugday ununda bulunan
pentozanlarin %20-25'inin suda ¢dziindr, %75-80'inin ise
¢6ziinmez niteliktedir. Farkli gériisler bulunmasina karsin,
cogunlukla “Pentozan” ve “Hemiseliiloz” terimleri siklikla
birbirlerinin yerine kullanilir. Pentozanlar, yiiksek hidra-
tasyon kapasiteleri ve oksidatif jelatinizasyon yetenekleri
ile hamurun reolojik 6zellikleri ve son Griiniin kalitesi tize-
rinde oldukca énemli etkilere sahiptir.

and galactornannan. Although glycoproteins are considered
together with non-starch polysaccharides, they are not
included in this group because they contain a low level of
protein in their structure.

Non-Starch Polysaccharides: Almost all of the non-starch
polysaccharides are found in the crust and near-crust areas
of wheat and in the cell walls. Pentosans are polysaccharides
mainly composed of D-xylose and L-arabinose. Also in their
structures, there are compounds such as D-galactose,
D-glucose, D-glucuronic acid and 4-0-methyl-D-glucuronic
acid. Pentosans are more abundant in the shell and near
the shell of wheat grain than in endosperme. In wheat
flour, 20-25% of pentosans are water soluble and 75-
80% insoluble. Although there are different opinions,
the terms “Pentosan” and “Hemicellulose” are often used
interchangeably. Pentosans have significant effects on
the rheological properties of the dough and the quality of
the final product with their high hydration capacity and
oxidative gelatinization capabilities. It also retards the
retrogradation of starch and reduces the staling rate of
bread. Pentosans also react with gluten proteins and reduce
the extensibility of the dough.

Cellulose, one of the important polysaccharides found in
wheat flour, is a polymer of D-glucose and has a straight
chain and hydrophilic character formed by (1-4) [3-D-
glycosidic  bonds. Crude cellulose, which constitutes
approximately 2% of wheat grain, is 0.1% in flour and
9-13.5% in bran depending on the flour yield.
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Seltloz ve pentozanlann en onemili
ortak ozellikleri, insomlar tarafinden

sindirilemeyen ‘diyet lif’ niteliginde
olmalardir.

The most important common feature of
cellulose and pentosans|is that they are
“fiber-rich diets” that 'cannot be digested

by humans.

Ayrica nisastanin retrogradasyonunu geciktirerek ekme-
gin bayatlama hizini azaltir. Pentozanlar gluten proteinle-
ri ile de reaksiyona girerek hamurun uzayabilirligini azaltir.

Bugday ununda bulunan énemli polisakkaritlerden biri
olan seliiloz, D-glikozun bir polimeri olup, (1-4) 5-D-gli-
kozidik baglarla olusan, diiz zincir halinde ve hidrofilik
karakterdedir. Bugday tanesinin yaklasik %2’sini olustu-
ran ham seliiloz; un randimanina bagh olarak degismek-
le birlikte unda %0,1; kepekte ise %9-13,5 diizeylerinde
bulunmaktadir. Seliiloz ve pentozanlarin en 6nemli ortak
ozellikleri, insanlar tarafindan sindirilemeyen “diyet lif”
niteliginde olmalandir.

Lipitler: Bugday ununda miktar olarak az bulunmalarina
karsin lipitler, bugday tanesi ile unun depolanma yete-
nekleri ve islevleri agisindan son derece dnemli etkilere
sahiptir. Lipitler, bugday tanesinde %2-2,5 ve unda %1-2
diizeylerinde bulunur. Undaki lipit icerigi ekstraksiyon
derecesinden énemli diizeyde etkilenmekte olup, yiiksek
randimanh unlann lipit icerigi diisik randimanli unlara
gore fazladir. Bugday unu lipitlerinin yaklasik olarak %50
kadarini polar, %50 kadanni da apolar lipitler olusturur.
Polar lipitler, bugday tanesinin endosperm kisminda; po-
lar olmayan lipitler ise bugday tanesinin embriyo (riiseym)
ve aléron tabakasinda yer almaktadir. Polar olmayan li-
pitlerin temel bilesenleri trigliseridlerdir (%8-20). Polar
bilesenlerden glikolipitlerin (%26,4) temel bileseni diga-
laktosildigliseridler; fosfolipitlerin (%22,7) ise lizofosfoti-
dilkolin ve fosfotidilkolinller ile sefalinlerdir.
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The most important common feature of cellulose and
pentosans is that they are “fiber-rich diets” that cannot be
digested by humans.

Lipids: Although they are scarce in wheat flour, lipids
have very important effects in terms of storage capacity
and functions of wheat grain and flour. Lipids exist in
wheat grains at 2-2.5% and flour levels at 1-2%. The lipid
content in the flour is significantly affected by the degree
of extraction and the lipid content of high-efficiency flours
is higher than low-efficiency flours. Polar lipids constitute
approximately 50% of wheat flour lipids and apolar lipids
constitute about 50%. Polar lipids are located in the
endosperm of wheat grain, non-polar lipids are found in
the embryo (germ) and aleurone layer of wheat grain. The
main components of non-polar lipids are triglycerides (8-
20%). Of the polar components, the main component of
glycolipids (26.4%) is digalactosdiglycerides, on the other
hand, the main component of phospholipids (22.7%) is
lysophosphatidylcholine and phosphatidylcholine and
cephalin. Polar lipids in wheat flour form a bridge between
apolar substances (apolar lipids, oxygen and nitrogen
molecules) and polar character substances (protein, starch
and water) and thus allows chemical bonding to each
other, and this reduces the surface tension between the
materials. The ability of polar lipids to bind to both gluten
and gliadin results in additional bridges between these two
protein fractions, in other words, it provides strengthening
of gluten structure.
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Bugday ununda bulunan polar lipitler, apolar maddelerle
(apolar lipitler, oksijen ve azot molekiilleri) polar karakterli
maddeler (protein, nisasta ve su) arasinda képri olustu-
rarak, birbirlerine kimyasal baglarla baglanmasini ve bu
maddeler arasindaki yiizey geriliminin azalmasini saglar.
Polar lipitlerin hem glutenin hem de gliadine baglanabil-
mesi, bu iki protein fraksiyonu arasinda ek képriiler olus-
masini, bir baska ifade ile gluten yapisinin giiclenmesini
saglar.

Enzimler: Enzimler, organizmalarda eser miktarda bulu-
nan, protein yapisindaki islevsel maddelerdir. Ekmek yapi-
minda 6nemli olan ve unun yapisinda bulunan enzimlerin
bashcalan; amilazlar, proteazlar, lipazlar, lipoksidazlar,
askorbik asit oksidazlar, glutation dehidrogenazlar, fitaz-
lar, pentozanazlar ve polifenol oksidazlar olarak sayilabilir.

Amilazlar, mayalarnn fermantasyon sirasinda amaclanan
gaz dretimini saglayabilmeleri icin gereksinim duyduklari
basit sekerleri, zedelenmis nisastayi parcalamak suretiyle
saglar. Amilazlarin en 6nemli alt gruplari; Alfa (N-1,4-Glu-
kan glukanohidrolaz) ve Beta (3-1,4-Glukan maltohidro-
laz) amilazlardir (EC 3.2.1.1 ve EC 3.2.1.2). Bugdayda, en
cok subaleron hiicreleri ve embriyoda bulunurlar. Hasat
oncesinde meydana gelen uzun sireli yagislar, ‘basakta
cimlenmeye’ neden olur. Basakta ¢cimlenme ile birlikte ta-
nenin 6zellikle amilaz aktivitesinde artis gerceklesir, buna
bagh olarak hamur ve ekmek nitelikleri gerilemektedir.
Basakta ¢cimlenmenin olumsuz etkileri beyaz cesitlerde
kirmizi cesitlere gdre daha fazladir.

Enzymes: Enzymes are functional substances in protein
structure, which are present in trace amounts in organismes.
The most important enzymes found in the structure of
bread and in the structure of flour are amylases, proteases,
linases, lipoxidases, ascorbic acid oxidases, glutathione
dehydrogenases, phytases, pentosanases, and polyphenol
oxidases.

Amylases provide the simple sugars that yeasts
need to achieve their intended gas production during
fermentation by splitting the damaged starch. The most
important subgroups of amylases are Alpha (N-1,4-Glucan
glucanohydrolase) and Beta (-1,4-Glucan maltohydrolase)
areamylases (EC3.2.1.1and EC3.2.1.2). They are mostly found
in subaleron cells and embryos in wheat. Lasting rainfall
before harvest causes ‘the germination of the wheatear’
With the germination of the wheatear, amylase activity of
grain increases and therefore, the dough and bread qualities
decrease. The negative effects of germination in wheat are
higher in white varieties than in red varieties.

Proteases are found especially in the allergy, embryo and
pericarp parts of wheat grain, on the other hand, proteolytic
activity in endosperm is relatively low. They exist in two
different groups, proteases, proteinases and peptidases.
Proteinases hydrolyze peptide bridges, reduce proteins to
low molecular weight polypeptides, peptides, and peptones,
while peptidases hydrolyze them to amino acids.
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Basakta cimlenme ile birlikte tomenin
ozellikle amilaz aktivitesinde artis
gercgeklesir, buna bagh olarak hamur ve
ekmek nitelikleri gerilemektedir.

With the germination of the wheatear,
amylase activity of grain increases and
therefore, the dough and bread qualities
decrease.

Proteazlar, bugday tanesinin 6zellikle aleron, embriyo ve
perikarp kisimlarinda bulunmakta olup, endospermde ise
proteolitik aktivite nisbeten diisiiktiir. Proteazlar, protei-
nazlar ve peptidazlar olarak iki farkli grup halinde bulunur.
Proteinazlar, peptid kdprilerini hidrolize edip proteinleri
distik molekil agirhkli polipeptid, peptid ve peptonlara
indirgerken; peptidazlar ise bunlarn amino asitlere kadar
hidrolize ederler.

Unda bulunan askorbik asit oksidaz sayesinde, dogrudan
L-askorbik asit hamurda oksidaz olarak kullanilabilmek-
tedir. Ginimuzde yaygin olarak kullanilan L-askorbik asit
(LAA), ashinda indirgen bir madde olmasina kargin, hamu-
railave edildiginde askorbik asit oksidaz (EC1.10.3.3)"in et-
kisiyle atmosferik oksijenle tepkimeye girerek hamurdaki
aktif form olan dehidro L-askorbik aside (DHLAA) yiikselt-
genmektedir. Bunu takiben DHLAA, unun siilfidril grupla-
rnyla tepkimeye girmekte ve bunlar disilfite indirgeyerek,
0z yapisinin olusmasinda 6nemli rol oynamaktadir.

Bugday ve bugday ununda bulunan lipazlar, trigliseridle-
ri serbest yag asitleri ile di ve monogliseridlere hidrolize
eder. Doymamis serbest yag asitleri enzimatik ya da kim-
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By means of ascorbic acid oxidase in flour, L-ascorbic acid
can be used directly as an oxidase in the dough. Although
it is actually a reducing agent, L-ascorbic acid (LAA), which
is widely used today, reacts with atmospheric oxygen under
the influence of ascorbic acid oxidase (EC 1.10.3.3) when
added to the dough and oxidizes to dehydro L-ascorbic acid
(DHLAA). Subsequently, DHLAA reacts with the sulfhydryl
groups of flour and reduces themn to disulfide, thus, it plays
an important role in the formation of self-structure.

Lipases in wheat and wheat flour hydrolyze triglycerides to
free fatty acids and di and monaoglycerides. Unsaturated
free fatty acids are enzymatically or chemically oxidized
and decomposed by atmospheric oxygen to form carbonyl
compounds that give the flour a sour-bitter taste. This
causes long-term flours, especially whole grain or high-
efficiency flours, to get a bitter taste. Lipase activity is
mostly found in allergy and embryo parts of wheat grain.
Lipoxidase uses free oxygen in the atmosphere and oxidizes
carotenoids, which are colorants in flour and thus acts as a
bleaching agent. It may also oxidize free polyunsaturated
fatty acids and cause rancidity. Lipoxidase increases
the tolerance of the dough to kneading and affects the
rheological properties of the dough, resulting in positive
effects on bread volume.
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yasal yolla, atmosferik oksijenle oksitlenip parcalanarak
una eksi-aci bir tat veren karbonil bilesiklerini olusturur.
Bu da uzun sire depolanmis unlarin, 6zellikle tim tane
ya da yiiksek randimanli unlarin, acilasmasina neden olur.
Lipaz etkinligi, bugday tanesinin en ¢ok aleron ve embri-
yo kisimlarinda bulunur. Lipoksidaz, atmosferde bulunan
serbest oksijeni kullanarak unda bulunan renk maddeleri
olan karotenodileri oksidasyona ugratarak agartici olarak
davranis gdsterir. Ayrica, serbest halde bulunan ¢ok doy-
mamis yag asitlerini de oksidasyona ugratarak acilasmaya
neden olabilir. Lipoksidaz, hamurun yogurmaya karsi tole-
ransini arttirarak hamurun reolojik 6zelliklerini etkileyerek -
ekmek hacmi tizerinde olumlu etkilere yol acar.

Ozellikle bugday embriyosu ve kepeginde, endosperme

gore cok fazla bulunan fitik asit, tanedeki Ca, Fe ve Zn gibi

elementleri fitatlar halinde baglayarak metabolizmada

kullaniimaz hale getirir. Ancak fitaz (EC 3.1.3.26) katali-

zorlugiinde, fitrik asit ve fitatlar parcalanarak elementleri

baglama yetenegi bozulur. Ekmek mayasi oldukca yiiksek

fitaz aktivitesine sahiptir. Yiksek randimanl unlardan

ekmek yapiminda, fermantasyon ile mevcut fitik asidin e
yarnisindan ¢ogu hidrolize edilmektedir. s

Phytic acid, which is found in wheat embryos and bran
more than endosperm, makes elements such as Ca, _&_
and Zn in the grain to be used in phytates, making the
unusable in metabolism. However, under the catal
phytase (EC 3.1.3.26), phytic acid and phytates break down
and the ability to bind elements is impaired. Bread yeast
has a very high phytase activity. In bread making from high-
efficiency flours, mare than half of the available phytic acid
is hydrolyzed by fermentation.

Polyphenoloxidase is an enzyme that causes oxidation of
polyphenols when present in large amounts in the dough,
causing color deepening. It is found in the outer layers of
the grain of wheat and especially in the embryo. It does not
offect the rheological properties of the dough, but leads
to undesirable color darkening, especially in long-term
processed dough. This is particularly important in dough
with high fat content.



Saglik bakimindom olumsuz etkileri
bulundugundcn dolay ulkemiz ve cogu
ulkede oksidan olarak sadece L-askorbik
asit kullonilmasina izin verilmektedir.

Since it has negative health effects, only
L-ascorbic acid is used as oxidant in our
country and in most countries.
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Polifenoloksidaz, hamurda fazla miktarda bulundugunda
polifenollerin oksidasyonunu saglayarak renk koyulagma-
sina yol acan enzimlerdir. Bugday tanesinin dis tabakala-
rinda ve dzellikle embriyoda bulunur. Hamurlann reolojik
ozelliklerini etkilemez, ancak dzellikle uzun siireli isleni-
len hamurlarda istenmeyen renk koyulasmasina yol agar.
Ozellikle yiiksek oranlarda yag ile calisilan hamurlarda bu
husus daha fazla 6nem arz etmektedir.

Unlarin bilesimi ve 6zelliklerinden kaynaklanan bazi ku-
surlar ve eksikliklerin giderilerek kalitenin iyilestirilmesi
ve isletme kosullarinda nihai triindeki farkhliklarin en aza
indirgenmesi ve standardizasyon saglanmasi icin cesitli
katki maddeleri kullanilmaktadir. Bu amacgla, oksidan-
lar (L-askorbik asit, kalsiyum bromat, potasyum bromat,
potasyum iyodat, kalsiyum iyodat, kalsiyum peroksit ve
azodikarbonamit), cesitli enzim preparatlan, emiilgator-
ler (yiizey aktif maddeler) ile seker ve benzeri tatlandirici-
lar, kati ve sivi yaglar, proteince zengin katkilar (sit tozu,
peynir alti suyu tozu, soya unu gibi) kullanilabilir. Tiirk
Gida Kodeksi hiikiimlerince riinlere gére kullanilabilecek
maddeler belirlenmistir.

Saglik bakimindan olumsuz etkileri bulundugundan dola-
yI ilkemiz ve ¢ogu ilkede oksidan olarak sadece L-askor-
bik asit kullanilmasina izin verilmektedir. Adi gecen diger
kimyasallar kesinlikle kullanilmamalidir.

Yiizey aktif maddeler lipit kdkenli olup, apolar gévdelerine
ek olarak polar kollar da icerir. Bu suretle polar ve apolar
maddelerin birbirleri icinde homojen olarak dagilmalarni
ve cesitli kimyasal baglarla baglanabilmelerini saglar.

Various additive agents are used in order to improve the
quality by eliminating some defects and deficiencies
arising from the composition and properties of the flours
and to minimize the differences in the final product under
operating conditions and to ensure standardization. For this
purpose, these following substances may be used: oxidants
(L-ascorbic acid, calcium bromate, potassium bromate,
potassium iodate, calcium iodate, calcium peroxide
and azodicarbonamide); various enzyme preparations;
emulsifiers (surfactants); sugar and similar sweeteners; fat
and oil; protein-rich additives (such as milk powder, whey
powder, soy flour).

The materials that can be used according to the products
have been determined according to the provisions of Turkish
Food Codex.

Since it has negative health effects, only L-ascorbic acid is
used as oxidant in our country and in mast countries. The
other chemicals mentioned should not be used.

Surfactants are of lipid origin and contain polar arms in
addition to their apolar bodies. In this way, they ensure
that the polar and apolar materials are homogeneously
dispersed in each other and can be bonded by various
chemical bonds. The lipophilic (apolar) group in the
structure of the surfactants is composed of cyclic or mostly
aliphatic hydrocarbons, while the hydrophilic (polar) group
is hydroxyl, carboxyl, aldehyde, ketone groups and/or lactic,
citric, succinic, diacetyl tartaric acids attached to the body
by ester bonding. Polar acids and phosphatides.
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Yiizey aktif maddelerin yapisinda bulunan lipofilik (apo-
lar) grup siklik ya da gogunlukla alifatik hidrokarbonlar-
dan, hidrofilik (polar) grup ise hidroksil, karboksil, aldehit,
keton gruplari ve/veya hidrokarbon nitelikli gdvdeye ester
bagi ile baglanmis laktik, sitrik, siiksinik, diasetil tartarik
asitler gibi polar karakterli asitler ve fosfatidlerden olus-
maktadir.

Ekmek yapiminda, unun bilesimi ve 6zelliklerinden kay-
naklanan bazi kusurlar ve eksikliklerin giderilerek kalite-
nin iyilestirilmesi, zaman ve isgiicli tasarrufu saglanarak
isletmelerin rantabilitelerinin arttinimasi amaclariyla ce-
sitli kath maddeleri kullanilmaktadir. Bu amacla, oksidan-
lar (L-askorbik asit, kalsiyum bromat, potasyum bromat,
potasyum iyodat, kalsiyum iyodat, kalsiyum peroksit ve
azodikarbonamit), cesitli enzim preparatlar, emiilgator-
ler (yuizey aktif maddeler) ile seker ve benzeri tatlandirici-
lar, kati ve sivi yaglar, proteince zengin katkilar (siit tozu,
peynir alti suyu tozu, soya unu gibi) kullanilabilir. Ancak
saghk bakimindan olumsuz etkileri bulundugundan dolayi
llkemiz ve cogu ulkede sadece L-askorbik asit kullaniima-
sina izin verilmektedir.

Yiizey aktif maddeler lipit kékenli olup, apolar gévdelerine
ek olarak polar kollar da igerir. Bu suretle polar ve apolar
maddelerin birbirleri icinde homojen olarak dagilmalarini
ve cesitli kimyasal baglarla baglanabilmelerini saglar. Yii-
zey aktif maddelerin yapisinda bulunan lipofilik (apolar)
grup siklik ya da cogunlukla alifatik hidrokarbonlardan,
hidrofilik (polar) grup ise hidroksil, karboksil, aldehit, ke-
ton gruplan ve/veya hidrokarbon nitelikli gévdeye ester
bagi ile baglanmis laktik, sitrik, siiksinik, diasetil tartarik
asitler gibi polar karakterli asitler ve fosfatidlerden olus-
maktadir.
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In the production of bread, various ply materials are used for
the purpose of improving the quality by eliminating some
defects and deficiencies arising from the composition and
properties of the flour, and increasing the profitability of the
enterprises by saving time and labor. For this purpose, these
following substances may be used: oxidants (L-ascorbic acid,
calcium bromate, potassium bromate, potassium iodate,
calcium iodate, calcium peroxide and azodicarbonamide);
various enzyme preparations; emulsifiers (surfactants);
sugar and similar sweeteners; fat and oil; protein-rich
additives (such as milk powder, whey powder, soy flour).
However, as it has adverse health effects, only L-ascorbic
acid is allowed in our country and in most countries.

Surfactants are of lipid origin and contain polar arms in
addition to their apolar bodies. In this way, they ensure
that the polar and apolar materials are homogeneously
dispersed in each other and can be bonded by various
chemical bonds. The lipophilic (apolar) group in the
structure of the surfactants is composed of cyclic or mostly
aliphatic hydrocarbons, while the hydrophilic (polar) group
is hydroxyl, carboxyl, aldehyde, ketone groups and/or lactic,
citric, succinic, diacetyl tartaric acids attached to the body
by ester bonding. Polar acids and phosphatides.

Enzymes, which are organic catalysts, are substances
in protein structure that are produced by living cells but
catalyze chemical and biochemical reactions in their
activities. The activities of various enzyme systems, which
can be added from the flour in dough or can be added as
ready-made preparations, manifest in the period from
kneading the dough to baking. Amylolytic (alpha-amylase,
beta-amylase, amyloglucosidase, maltogenic amylase),
cellulitic  (cellulase, hemicellulase, xylanase), lipolytic



Organik katalizérler olan enzimler, canh hiicreler tarafin-
dan meydana getirilen ancak faaliyetlerinde hiicreye bagli
olmayan kimyasal ve biyokimyasal reaksiyonlan kataliz-
leyen, protein yapisinda maddelerdir. Hamurda undan
kaynaklanan veya hazir preparatlar halinde eklenebilen
cesitli enzim sistemlerinin faaliyetleri, hamurun yogurul-
masindan pisirilmesine kadar gegen siirede kendini gdste-
rir. Ekmek yapiminda amilolitik (alfa amilaz, beta amilaz,
amiloglikozidaz, maltojenik amilaz), sellilatik (selliilaz,
hemiselliilaz, ksilinaz), lipolitik (fosfolipaz, glikolipaz)
ve oksidatif (glikoz oksidaz, heksoz oksidaz) enzim pre-
paratlan tek baslarina ve/ya da kombinasyonlar halinde
yaygin bicimde kullaniimaktadir.

Ekmek yapiminda maya faaliyetinin baslamasi ve diizenli
bir sekilde devam edebilmesi icin fermente olabilir seker-
lere gereksinim duyulmaktadir. Normal olarak unlarda fer-
mente edilebilir seker miktan (%0,1-%0,5) ¢ok diisiiktdir.
Sakkaroz ve benzeri sekerler; tatlandirici, besin degerini
yiikseltici ve fermantasyonu diizenleyici etkileriyle kabuk
rengi gelismesindeki olumlu etkisinden dolayi kullanila-
bilmektedir.

TUSAF
(phospholipase, glycolipids) and oxidative (glucose oxidasesaf.org

hexose oxidase) enzyme preparations in bread making and/
or combinations widely used.

Fermentable sugars are needed to start the yeast activity
in bread making and to continue on a regular basis.
Normally the amount of fermentable sugar in flour (0.1%
- 0.5%) is very low. Sucrose and similar sugars can be used
because of their sweetening, nutritionally enhancing and
fermentation-regulating effects due to their positive effect
on crust color development.

Vegetable oils which are not hydrogenated, partially or fully
hydrogenated may also be used in bread making. Oils have
dough lubricant, foam forming, gas cell sealing, hydrogen
bonding, and hydrophobic bonding effects, furthermore,
it has the effects of delaying gas output from the dough
and delaying the increase of viscosity during starch
gelatinization.

Flour of various legumes, especially milk and milk products
(milk powder, whey powder) and enzyme active or inactive
soy flour may also be used for various purposes such as
increasing the nutritional content of bread in bread making,
improving the shell and inner color of bread, and ensuring
the development of aroma.
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Ekmek yapiminda hidrojenize edilmemis, kismen veya
tamamen hidrojenize edilmis bitkisel yaglar da kullani-
labilir. Yaglar; hamurda yasglayici, kopiik olusturucu, gaz
hicrelerini kapatici, hidrojen baglan ve hidrofobik baglar
olusturucu dolayisiyla hamurdan gaz cikisini geciktirici,
nisasta jelatinizasyonu sirasinda viskozite artisini gecik-
tirici etkileri vardir.

Ekmek yapiminda ekmegin besin icerigini yiikseltmek,
ekmegin kabuk ve i¢ rengini iyilestirmek, aroma gelisimi-
ni saglamak gibi cesitli amaglarla siit ve sit drinleri (sit
tozu, peynir alti suyu tozu) ile enzimce aktif ya da inaktif
soya unu basta olmak tizere cesitli baklagillerin unlari da
kullanilabilir.
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FAO Achg: yok
etmek ve beslenme
sartlarni iyilestirmek
amagclarnyla 1943te
kurulmustur

Fao was founded in
1943 to eliminate
hunger and improve
nutritional conditions.

Her yil 16 Ekim tarihinde kutlanan Dinya Ekmek Gini
ayni zamanda Dinya Gida Giind olarak kabul ediliyor.
Dinya Ekmek Gind, Uluslararasi Finincilar ve Pastacilar
Birligi (UIBC) tarafindan baslatiimakla birlikte ilerleyen
zamanlarda Birlesmis Milletler, Diinya Gida ve Tarnim Or-
glitli (FAQ) himayesine gecmis ve FAQ'nun kurulus yildé-
ndmd anisina kutlanmaya baslamistir. Diinya Gida Giini
calismalan ise yine Birlesmis Milletler tarafindan Kasim
1979'da baslamis ve Diinya Ekmek Giinii anmalarinda ol-
dugu gibi aclikla miicadele ve diinya tanm politikalarinin
gelistirilmesi temali etkinlikler 1980 yilindan beri devam
etmektedir.

World Bread Day, which is celebrated on 16th October
each year is also accepted as World Food Day. World
Bread Day was initiated by International Union of Bakers
and Confectioners (UIBC) and later on, it has been taken
under the protection of United Nations, World Food and
Agriculture Organization (FAQ) and began to be celebrated
in memory of the establishment anniversary of FAO.
Studies for World Food Day began in November 1979 by the
United Nations and it continues since 1980, as it is in the
commemorations of World Bread Day, through activities
with the themes of fight against hunger and development
of world agricultural policies.
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FAO determined its
theme as #ZeroHunger

in 2018, which will be a
project for 12 years.
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Achgiyok etmek ve beslenme sartlanniiyilestirmek amac-
larnyla1943'te kurulan ve 1946'da Birlesmis Milletler’in uz-
manlik organi haline gelen FAO'nun mottosu olan “Fiat
Panis” “varolsun ekmek, yasasin ekmek, herkese ekmek
“anlamina geliyor. Diinyanin en eski hazir gidasi olan ek-
megin pide formunda 30.000 yil kadar 6nce pisirildigi, ta-
hila dayali tarimin Neolitik ¢ag (Cilali Tag Devri) baslarina
dayandigl, ekmek hamurunda maya kullaniimasininise ilk
olarak Antik Misir’da basladigi diisiiniilmekte ve bu yiiz-
den her yil ekmegin 6nemini dile getirmek amaciyla cesitli
farkindahk calismalar ve etkinlikler diizenlenmekte.

FAO 2018 yilinda temasini 12 yillik bir proje olacak olan
#SifirAclik olarak belirledi. “2030’da #SifirAchk olan bir
diinya mimkin”, “Eylemlerimiz Gelecegimizdir’ slogan-
lan ile diizenlenen etkinlikler ile Siirdiiriilebilir Kalkinma
Hedeflerinin 2'ncisi olan Sifir Achk konusuna ve iklim de-
gisikliginin tarimsal dretime etkisi, gliniimiizde yasanan
ve dnimizdeki yillarda ortaya cikacagr 6ngériilen besin
yetersizligine dikkat cekmeyi amacliyor.
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“Fiat Panis”, which is the motto of FAO, that was established
in 1943 in order to eliminate hunger and improve the
conditions of nutrition and became the specialization organ
of the United Nations in 1946; means “let there be bread”.
It is thought that bread, the oldest convenience food of the
world, was baked approximately 30.000 years ago in the
form of a pita, cereal-based agriculture dates back to the
beginnings of Neolithic Age, and use of yeast in the bread
dough began in the ancient Egypt for the first time; for this
reason, several awareness studies and activities are held
each year in order to express the importance of bread.

FAO determined its theme as #ZeroHunger in 2018, which
will be a project for 12 years. Through the events held with
the slogans of “A world with #ZeroHunger is possible in
2030"""0ur activities are our future’, it aims to attract
attention towards the subject of Zero Hunger, which is the
2nd one of the Sustainable Development Goals and the
effect of climate change on agricultural production, and
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Bu yil Dinya Ekmek Giniinde vurgu yapilan konulardan
biri ise bilincli ekmek tiiketimi. Ekmek israfinin Gizerinde
durulmasi gereken 6nemli noktalardan biri oldugu konu-
sunun lizerinde durulurken, Gida, Tanim ve Hayvancilik Ba-
kanligi ile Toprak Mahsulleri Ofisi'nin gectigimiz yillarda
ekmek israfiyla ilgili yaptigi cahismalarin sonuclari giinde-
me getirildi. Ulkemizde bir yilda ¢6pe atilan ekmekle, 542
bin ton bugday israf ediliyor. Her giin 101 milyon ekmek
uretilirken bunun 95 milyonu tiiketiliyor ve

6 milyonu cépe atiliyor. Ulkemizde bir yilda ¢ope atilan 2.1
milyar adet ekmegin parasal degeri ise 1.5 milyar TL olarak
yansiyor.

Bu kapsamda Tekirdag Biiyiiksehir Belediyesi, 16 Ekim
Diinya Gida Giinid dolayisiyla giinimiizde biyiik 6nem arz
eden gida dretimi, tiiketimi, giivenligi ve israfi ile aclik
konulanina dikkat gekmek amaciyla ‘iklim ve Gida’ konulu
panel diizenledi.
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food shortage that is experienced in our day and which is
predicted to occur in the following years.

One of the subjects emphasized in the World Bread Day
this year is conscious bread consumption. While it is being
emphasized that waste of bread is one of the important
issues to be concentrated on, results of the studies were
brought up to the agenda which were conducted by the
Ministry of Food, Agriculture and Livestock and Turkish
Grain Board in recent years regarding waste of bread. With
the bread thrown away in one year, 542 thousand tons
of wheat is wasted. While 101 million loaves of bread are
produced everyday, 95 million of these are consumed and 6
million are thrown away. The monetary value of 2.1 billion
loaves of bread, which is thrown away in one year in our
country, is reflected as 1.5 billion TL.

Within this scope, Tekirdag Metropolitan Municipality held
a panel with “Climate and Food” subject due to 16 October
World Food Day, in order to draw attention to the matters
of food production, consumption, safety and wastage and
hunger; which have a great importance in our day.



Namik Kemal Universitesi Ziraat Fakiiltesi Dekani Prof. Dr.
Ahmet istanbulluoglu’nun baskanhginda gerceklesen pa-
nelde Namik Kemal Universitesi Ziraat Fakiiltesi Ogretim
uyeleri Prof. Dr. Bilal Bilgin ve Prof. Dr. Fatih Konukcu ile
Tekirdag Biiyiiksehir Belediyesi Tarimsal Hizmetler Dairesi
Daire Baskani Zir. Yuk. Mih. Haci Aslan konusmacilar ara-
sinda yer aldi.

Diizenlenen etkinlikler kapsaminda, diinyadaki achk prob-
lemlerine isaret edilerek, adaletsiz gida paylasimi, ilkeler
ve gida tretim-tiketimi ve israfi konusuldu.

Diinya Ekmek Giini ve Dinya Gida Giind ayni giin diinya-
nin bircok yerinde cesitli etkinlikler ile kutlanmaya devam
ediyor. Ancak Diinya Ekmek Gini’'niin daha kapsayici bir
baslik olan Dinya Gida Giniine dondstirilerek farkindali-
gin ve bilincli tiiketimin bitiin gida maddeleri icin yaratil-
masina ¢ahisildigl gézlemleniyor.
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In the panel that took place under the chairmanship of Prof.
Dr. Ahmet Istanbulluoglu; Dean of the Faculty of Agriculture
of Namik Kemal University; Namik Kemal University Faculty
of Agriculture lecturers Prof. Dr. Bilal Bilgin and Prof. Dr.
Fatih Konuk¢u and Msc. Agricultural Engineer Haci Aslan;
Tekirdag Metropolitan Municipality Agricultural Services
Head of Department, took part among the speakers.

Within the scope of the organized events, hunger problems
in the world were pointed out and unfair food distribution,
countries and food production-consumption and wastage
were talked about.

World Bread Day and World Food Day continue to be
celebrated on many locations of the world in the same day
with several activities. In addition, it is observed that by
turning the World Bread Day into World Food Day, which is a
more inclusive heading; it is being tried to create awareness
and conscious consumption for all food items.
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Osmanh

A Thousand Nation,
A State, A Bread:
The Ottoman

Hazirlayan: Burcin Atalay @ .
Ziraat Mihendisi




Ekmekgilik tarihi 12 bin yil 8ncesinden; insanlarin hububa-
t1 taslar arasinda kirip ufaladigi, sonra da bunlara su katip
elde ettigi hamuru yassi bir kaya lizerine yayarak ateste
pisirdigi ginlere kadar uzanir. Ekmekgiligi ve firnciligr ilk
gelistiren insanlarin, bir dizi deneme yanilma sirecinden
gectigi kesindir. Bilim adamlarinin yaptigi calismalar biz-
lere gosteriyor ki ekmek tarihi neredeyse insanlik tarihiyle
baslamis, Her medeniyet icin kutsal kabul edilmistir.

Binlerce yillik kiltdr birikimi ve 3 kitaya uzanan sinirlan
ile Osmanli imparatorlugu elbette kendine 6zgii bir ye-
mek kiltird yaratmistir. Giniimiizde Osmanh Mutfagi ile
ilgili olarak bilgi alinabilecek cok az kaynak var. Bunda Os-
manhlarda yemek igmekten fazlaca bahsedilmesinin ayip
oldugu inanci oldukga etkin. Ancak Osmanl Mutfaginin
dinyadaki en 6nemli 3 mutfak arasinda yer aldig1 da su
gotiirmez bir gercek. Sofralarin bas taci ekmek, Osmanh
doneminde de en énemli besin maddesi olmustur. Ekme-
gin “nimet” olarak kabul edilmesi sofradaki yerini her za-
man ¢ok farkl kilmistir.

History of bread making dates back to 12 thousand years
ago; the days when people used to break and crumble the
cereals between stones, and then cook the dough on fire by
laying on a flat rock which was derived from adding water to
those. It is certain that those people who developed break
making and bakery for the first time have gone through a
series of trial and error processes. The studies conducted
by the scientists show us that the history of bread making
has almost started with the history of humanity, and it has
been accepted as holy for all civilizations.

Ottoman Empire, with its thousands years of cultural
accumulation and the borders extending to 3 continents,
definitely created a specific food culture. There is too
little sources in our day to obtain information regarding
the Ottoman Cuisine. The belief is quite effective that it
was a shame to talk much about eating and drinking in
Ottomans. However, it is an indisputable fact that Ottoman
Cuisine takes place among the 3 most important cuisines
in the world. Bread, the precious one of the tables, was also
the most important nutrient in Ottoman period. The fact
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15. ve 17. Yiizyillarda Osmanli dlkesini gezen seyyahlar,
Tiirklerin az masrafli ve cabuk hazirlanan yemekleri ter-
cih ettiklerini gérmiisler, tuz, ekmek, corba, sogan ve biraz
yogurtlari da var ise baska bir seye ihtiyac duymadiklarini
fark etmislerdir.

Osmanl déneminde bugday, cavdar unu, misir ve kepek-
ten yapilan bircok ekmek cesidine rastlamaktayiz. Evliya
Celebi, seyahatnamesinde Osmanl ve cevresinde tiiketi-
len 46 cesit ekmekten bahsetmistir. Bunlar arasinda en
sik bahsettigi ve kayitlarda en cok rastladigimiz ekmek
tird “has ekmek “ ya da “beyaz ekmek” olarak da bilinen
“nan”dir. Ustii kizardig1 halde kabuksuz, beyaz ve yumu-
sak olan bu ekmegin bazi zamanlarda iizerine ¢érekotu ve
susam da serpilmistir. Mutfak narh (kayit) defterlerinde
has ekmegin hamuruna anason ve rezene suyu katildigina
dair bilgilere rastlamaktadir.

that bread is regarded as a “blessing” has always made its
position in the table very distinctive. Voyagers travelling
around the Ottoman country in 15th and 17th centuries saw
that Turks were preferring the meals with low costs and
which were quickly prepared; and they needed nothing else
if they had salt, bread, soup, onion and a little yoghurt.

We can see many types of breads made of wheat, rye flour,
corn and bran during Ottoman period. In his travel book,
Evliya Celebi mentioned 46 types of bread consumed in
Ottoman and its vicinity. The most frequently mentioned
one and that we mostly encounter among those is the
“nan”; which is also known as “pure bread” or “white bread”.
Sometimes, black seed and sesame was also dusted on this
bread, which was crustless, white and soft despite its top

part was toasted. There are some information encountered
in the official fixed price (record) books of kitchens indicating
that aniseed and fennel water was also added to the dough
of pure bread.
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Osmanli doneminde, énceleri, ekmekler evdeki firinlarda
yapihrdi. Son dénemlerde toplumsal aliskanliklarin de-
gismesiyle birlikte, evde yapilan ekmeklerin yerini carsi
finnindan gelen ekmekler almaya baslamis, bu aliskanhk
Osmanh toplumu tarafindan uzun siire yadirganmis, hat-
ta kadinlar kendi aralarindaki sohbetlerde “Onlar carsi ek-
megi yer” ciimlesini kinama maksadiyla kullanmislardir.

Evde ekmek yapmak giiniimiiz diinyasinda popiiler hale
gelmis olsa da ashinda yiizyillar éncesinden bugiine Tiirk
kiltirinin en énemli parcalarindan biridir. Osmanh'dan
giiniimiize icerigi fazlasiyla degisse de ekmegin soframiz-
daki yeri her zaman aynidir.

Osmanl Devleti'nde Saray mutfaginin Matbah-1 Amire
veya Matbah-1 Hiimayun olarak anilmaktayd. istanbul’'un
fethinin ardindan Fatih Sultan Mehmet Dénemi’'nde insa
edilen Topkap! Sarayi’'nda yemekler Matbah-1 Amire’ de
pisirilirdi. Ekmek Osmanl Mutfaginda oldukga 6nemliydi.
Bu konuda ¢ok ciddi kanunlar ¢ikariimisti.
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In Ottoman period, breads were made in the ovens in houses
previously. As the societal habits changed in the recent
periods, the breads coming from the bakeries of the market
replaced the breads made in houses, this habit was found
odd by the Ottoman saciety for a long time and even the
women used the sentence “They eat market-made bread” in
the talks among them with the purpose of censure.

Although making bread at horme has becorne popular in
today’s world, it is actually one of the most important parts
of Turkish culture from centuries ago until today. Although
its content has greatly changed since Ottoman until our
day, the position of bread on our tables is always the same.

The court kitchen was called as “Matbah-1 Amire” or
“Matbah-1 Hiimayun” in Ottoman Empire. After the
conguest of Istanbul, the food was cooked in Matbah-i
Amire in Topkap! Palace, which was built during the era of
Mehmet the Congueror. Bread was quite important in the
Ottoman Cuisine. Very serious laws were made regarding
this subject.



istanbul’'un fethinden sonra Fatih Sultan Mehmed istan-
bul belediye baskanligina tayin ettigi Hizir Bey Celebinin
ilk icraat;; ekmekci esnafi temizlige son derece riayet
edecek, hamura asla hile kanstinlmayacak, cikarlan ek-
mekten hi¢ kimsenin sikayetci olmamasini temin etmek
olmustu. Ayrica bugiinki anlamiyla Ekmege Standart Ge-
tiren Diinyadaki ilk Kanun 1502 yilinda Bursa'da Il.Beyazit
tarafindan yriirliige sokulan Kanunname-i ihtisab-1 Bur-
sa oldugu sanilmaktadir. Standardin bugiinkii anlaminda
algilandigini gdsteren yazili en eski belge olarak diinya
tarihinde gecen “Kanunname-i ihtisab-1 Bursa” Sultan II.
Bayezit Han tarafindan ferman olarak hazirlanmistir. Bu
belgede kalite, boyut, ambalaj gibi konularda standartlar
tespit edilmis, narh ve ceza hiikiimlerine de yer verilmistir.

Bugiinkii standardizasyon sistemine benzeyen bir sis-
tem tesis edilmis, bu standartlar icinde ekmegin agirlig
ve lzerine konulacak susam miktar bile bulunmaktadir.

First activity of Hizir Bey Celebi, who was appointed to
Istanbul Mayorship by Mehmet the Congueror after the
conquest of Istanbul was that the bread making craftsmen
would strictly observe cleanliness, dough would never be
rigged, and no one would complain from the produced bread.
In addition, the first law in the world bringing a standard to
the Bread with its current meaning, is thought to be the
“Kanunname-i Ihtisab-1 Bursa”, which was put into effect in
Bursa by Bayezid Il. in 1502. “Kanunname-i Ihtisab-i1 Bursa”,
which is mentioned in the world history as the oldest written
document showing that the standard was perceived in its
current meaning, was prepared by Sultan Il. Bayezid Han
as an edict. In this document, standards were determined
regarding the aspects such as quality, dimension,
packaging; and officially fixed prices and penal provisions
were also given a place. A system similar to today's system
of standardization was established and even the weight
of the bread and amount of the sesame to be added on it
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Buna uymayanlar ise de ciddi cezalar almaktaydi. Ferma-
nin Orijinal metni ise istanbul Topkapi Miizesi’nin Revan
Kitiphanesi'nde bulunmaktadir.

istanbul Kadisi’'nin hazirladigi 1680 tarihli esnaf nizam-
namesinde, ¢ig, kara, eksi ve noksan ekmek ve ¢érek ire-
tenlerin 1 akce ceza édemekle yikimli olduklar belirtilir.
Ayrica, finncilarin elekleri sik olmali, ekmek kepekli olma-
mali, bérekgiler etli bérek yapiminda koyun eti kullanma-
liydi; béregin soganinin ¢ok ve etinin az veya icinin bos ol-
masi yasakti. 1703 tarihli bir fermanla ekmek firinlarinda
ekmekten baska herhangi bir sey lretmek yasaklanmisti.
1768 tarihli bir karara gére ekmekgiler ve uncular, alti aylik
zahireyi ambarlarinda bulundurmaya, her giin halis beyaz
ekmek yogurup kararinda pisirmeye ve tespit edilmis narh
lizerinden tartisi tam olarak satmaya mecburlardi.

Ekmekgi esnafi isim ve unvaniyla tespit edilirdi. Ekmekgi-
lik yapmak icin mutlaka bir kefil bulmasi gerekirdi. Kefilsiz
ekmekgilik yapilamazdi. Ortaya ekmek ile ilgili bir sug ¢ik-
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were included in those standards. Those who do not comply
with these were receiving serious punishments. The original
text of the edict is in the Revan Library of Istanbul Topkapi
Museum.

In the craftsmen’s regulations prepared by the Kadi of
Istanbul, dated 1680; it was stated that those who produced
raw, black, sour and deficient bread and pastry would be
obliged to pay a fine of 1 mite. Furthermore, sifters of the
bakers had to be compact, the bread did not have to be with
bran, and pie makers had to use mutton in making meat
pie; it was forbidden that the onion of pie to be too much or
the meat to be less or the inside to be hollow. With an edict
dated 1703, it was banned to produce anything than bread
in bread bakeries. According to a decision dated 1768; bread
makers and flour makers had to keep a grain store for six
months in their storehouses, to knead original wheat bread
everyday and bake it properly and sell them at the exact
weight on the determined officially fixed price.



tiginda kefilleri de sorumlu sayilirdi. Cani isteyen, istedigi
zaman bu meslegi birakamazdi. Ancak sahibi bulundugu
ekmekgi ve firin gedigini kad1 huzurunda bir baskasina sa-
tabilirdi. Firinci, firnini higbir sebeple kapayamazdi. Ceza-
lar ise agirdi. Eksik ekmek cikaranlar, para cezasinin yani
sira, firnin 6ndnde kulagindan duvara mihlanir veya hal-
kin 6niinde, sokakta yere yatirilip falakayla cezalandirihr-
di. istanbul’da uzun yillar yasamis olan diisiiniir Skarlatos
Bizantios (1798-1878) g ciltlik Konstantinopolis (1851-
1867) isimli eserinde Fethiye Camii civarinda, yolun her iki
tarafinda un degirmenleri bulundugunu ve Un Kapani et-
rafindaki un ambarlarninin giinlik ihtiyaci karsilamak igin
istanbul finnlarina her giin 10.000 kilo un yolladiklarin
belirtir. Yazara gore, firincilarin en az bir aylik ekmek dreti-
mi i¢in gerekli unu bulundurmalan zorunluydu.

Tahil, tahil driinleri ve bakliyat sarayda tiiketilen yiyecek-
lerin icinde dnemli bir yer tutmaktaydi. En basta ekmek

Bread making craftsmen were detected with their names
and titles. There had to be definitely one guarantor in
order to perform bread making. No bread making was
allowed without a guarantor. When an offense came to
surface regarding bread, the quarantors were also deemed
as responsible. People were not allowed to leave this
occupation whenever they wanted. They were only allowed
to sell the bread making and bakery facilities they owned to
someone else before the Kadi. The baker was not allowed
to close his bakery by no reason. Punishments were heavy.
Those who produced deficient breads were nailed to the wall
by their ears in front of the bakery, in addition to the fine, or
they were laid on the ground in the street and punished with
falanga. Skarlatos Bizantios (1798-1878), the philosopher
who lived in Istanbul for long years, stated in his work of
art named Konstantinopolis (1851-1867), consisting of three
volumes; that there were flour mills on both sides of the
road around Fethiye Mosque and the flour storehouses
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ve bugdaydan elde edilen un saray mutfaklarina biyiik
miktarlarda tedarik edilmekteydi. Eski dilde “nan” olarak
adlandinlan ekmek saray finnlarinda yapildig1 gibi hazir
olarak da alinirdi. Tiiketilen ekmekler degisik cins ve ka-
litedeki unlardan dretilirdi. Saf ve beyaz ekmek “nan-i
hass” sultanin ve sarayin énde gelenlerin sofrasini sisler-
ken, daha disiik kalite undan dretilen beyaz veya siyah
ekmekler “nan-1 aziz", “nan-1 adi” veya “somun” diger sa-
ray halkina verilirdi. Ekmekler gibi degisik cins ve kalite-
deki unlar saray mutfaklarinda tiiketilirdi: has un “dakik-i
hass”, istanbul unu “dakik-i Asitane”, Beykoz unu “dakik-i
Beykoz", Rusya unu “dakik-i Rusya”, kadayif unu “dakik-i
kadayif” olarak adlandinhrdi.

700 yil hakimiyet siirmiis, devlet yonetimi, ticaret esaslan
gibi 6nemli konularda bircok devlete érnek olmus Osmanli
Devleti, mutfaga ve beslenmenin temel tasi olan ekmege
verdigi dnemle de bircok medeniyeti etkilemis ve etkilen-
mistir. Bu medeniyetler arasinda Roma Imparatorlugu,
Fransa, ingiltere ve Misir da yer aliyor. Ozellikte Misirhlar
ekmekgilikten ¢ok keyif aliyorlardi, dahasi onlar igin ek-
mek, yasamlannin simgelerinden biriydi. Ekmek Misirhlar
icin o kadar énemliydi ki 6lenler bundan sonraki hayat-
larinda da yoksun kalmasinlar diye mezarlarina bir parca
ekmek konuyordu. Baslica gidalar oldugu gibi maaslarini
da ekmek Gizerinden ahiyorlardi. Kisinin maddi durumu kag
somunu bulunduguna gére dlciiliyordu.
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around Unkapani were sending 10.000 kilograms of flour to
Istanbul bakeries in order to meet the daily needs. According
to the author, bakers had to keep the flour required for at
least one month of bread production.

Cereals, cereal products and legumes were occupying an
important place among the foods consumed in the court.
Particularly the bread and flour derived from the wheat
was supplied to court kitchens at huge amounts. Bread,
which was named as “nan” in the old language, was also
purchased in a ready form as well as being made in court
ovens. The breads consumed were consisting of flours of
different types and qualities. “Nan-1 Hass"; the pure and
white bread decorated the tables of the Sultan and leaders
of the court; and white or black breads made of lower
quality flour; “nan-1 aziz”, “nan-1 adi” or “somun” were
given to other people of the court. Flours of different types
and qualities; like the breads, were also consumed in court
kitchens: pure flour was named as “dakik-i hass”; Istanbul
flour as “dakik-i Asitane”, Beykoz flour as “dakik-i Beykoz’,
Russian flour as “dakik-i Rusya’, Kadayif (shredded dough)
flour as “dakik-i kadayif”.

Ottoman Empire, which dominated for 700 years, become an
example for many states regarding the issues such as state
governance, trade principles; affected many civilizations
and it got effected, with the importance it placed on the
cuisine and the bread, which is the building stone of
nutrition. There are Roman Empire, France, England and
Egypt among these civilizations. Especially Egyptians were
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ingilizler ise diinyada ilk olan Ekmek Mahkemelerini kurdu
ve yiizyillar boyunca ekmegin gramaj ve fiyatini tespit etti.

Bircok medeniyette ve inanista ekmegin kutsal kabul edil-
mesi, Tiirklerin islamiyet’i kabulii ve Osmanli devletinin
islamiyet’i yayma amaciyla uzun yillar cihat politikasi izle-
mesi lizerine bugday ve ekmek soflarin bas taci olmustur.
Bu kapsamda degisen diinyanin, aliskanhklarin ve gelisen
teknolojinin yiizyillar boyunca yeme aliskanliklarini degis-
tirdigini ancak ekmegin sarsilmaz yerini degistirmeyecegi-
ni bizlere gdstermistir.

Simdiye Kadar ki En Eski Ekmek Tarifi !

Urdiin Siyah Cél’ deki arkeolojik kazilarda bulunan mikros-
kopla incelenen ekmek kirntilarindaki malzemelere gére
iste en eski ekmek tarifi!

* Yaban bugdayi ve yaban arpasindan unyap,

* Suda yetisen yabani bitkilerin kdklerini hamur haline ge-
lene kadar hasirotu veya tokmakla ez,

» Hamur veya bulamag yapmak icin suyla karistir,

* Ates cevresinde sicak tas ocagi listiinde pisir,
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enjoying bread making so much, furthermore; bread making
was one of their life symbols. Bread was so important for
Egyptians that they were putting a piece of bread to the
graves of the deceased, in order they not to be deprived
of this in their next lives. As it was their main nutrient;
they were also receiving their salaries based on bread.
Financial condition of a person was measured according
to the number of loaves he has. The British, on the other
hand, established the Bread Courts for the first time in the
world and determined the grammage and price of bread for
centuries.

As the bread was deemed as divine in many civilizations
and beliefs; Turks accepted Islam and the Ottoman Empire
pursued a jihad policy for long years to disseminate Islam;
wheat and bread have become the precious ones of the
tables. Within this scope, it has changed the eating habits
of the changing world and the developing technology for
centuries but showed us that it could not change the steady
place of the bread.

The oldest bread recipe until now !

Here is the oldest bread recipe, according to the substances
in the bread crumbs, which were found in the archaeological
excavations in the “Black Desert” in Jordan and examined
with a microscope

* Make flour from the wild wheat and wild barley

* Crush the roots of the wild plants growing in the water
until they becomme a paste with bulrush or a mallet

* Mix it with water in order to make dough or slurry

* Bake it on the hot stone pit around the fire
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