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Degerli Okurlamiz;

Ulkemizde Kovid-19 salgini etkilerinin hafiflemesi ve nor-
mallesme sirecine gecilmesiyle yilin ilk yarisinin sonuna
dogru ekonomimizde onemli payl olan sektorlerin tekrar
carkin icine dahil olmalari ve dis ticaretimizdeki hareketlen-
me Haziran ayl rakamlarina da yansidi. Mayis ayi gercekles-
tirilen un ihracati miktarina gore Haziran ayinda %4 lik artis
yasanirken, bu artis orani bir onceki yilin Haziran ayina gore
%19 olarak gerceklesti. Ihracat gerceklestirilen Ulke sayi-
sinda da Haziran ayinda ciddi artis oldu. [ Haziran 2019 - 46
tlke / Haziran 2020 - 65 ulke)

Birer mensubu oldugumuz Tirkiye un sektori de hem pan-
deminin ve pandemiye karsi tedbirlerin yogun oldugu dé-
nemde Ozveri ve yiksek kapasite ile calisarak arzin sirekli-
ligini saglamis, panik ortaminin derhal 6niine gecmisti.

Artik onimizde daha ¢ok calisip halkimiza daha iyisini sun-
mak ve llke ekonomimize daha fazlasini kazandirmak icin
var giicimizle micadelemizi stirdirmemiz gereken yeni bir
donem var. Ulkemizin un sanayisini temsil eden sivil top-
lum kurulusu olarak Uyelerimizin ihtiyaclari dogrultusunda
calismalarin yirdtilmesi, sorunlarina ¢6zim aranmasi ve
sektordn istikrarli bir bicimde gelismesine yonelik olarak
hizmet vermeye devam ediyoruz.

Sektorimuzin temelini olusturan bugdayimizin hasadinin
bereketli olmasini ve yeni sezonun tim paydaslarimiz icin
bol kazancli gegcmesini diliyor ve tlkemizin her noktasinda
ekonomimize katkl saglamak icin canla basla ¢alisan, Ure-
time, ihracata ve istihdama katki saglayan siz degerli mes-
lektaslarima TUSAF Yonetim Kurulu adina sikranlarimi su-
nuyorum.

Saygilarimla.

Dear Readers,

Relieving of Covid-19 pandemic effects and entering into norma-
lization process in our country towards the end of the first half of
the year, the reinvolvement of the sectors that had a significant
share in our economy and the movement in our foreign trade
were reflected in the June figures. According to the amount of
flour exports in May, there was a 4% increase in June, while
this increase rate was 19% compared to June of the previous
year. There was a serious increase in the number of countries
exported to in June. (June 2019 - 46 countries / June 2020 - 65
countries)

Turkish flour sector that we are member provided the continuity
of the supply and immediately prevented the panic environment
by working with dedication and high capacity both in the period
when the pandemic and measures against the pandemic are in-
tense.

Now there is a new period in which we must continue to fight
with our strength to work harder and offer our people better one
and bring more to our country’s economy. As a non-governmen-
tal organization representing the flour industry of our country,
we continue to provide services for conducting works in line with
the needs of our members, seeking solutions to their problems
and development of the industry consistently.

| wish that the harvest of our wheat, which is the basis of our
sector, will be fertile and the new season will be profitable for
all our stakeholders and | would like to express my gratitude
on behalf of the Board of Directors of TUSAF to you, my dear
colleagues, who work hard to contribute to our economy at every
point of our country and contribute to production, exports and
employment.

Best Regards.
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Tiirkiye Un Sanayicileri Federasyonu Yénetim Kurulu Uye-
leri pandemi dénemi normallesme siirecinde ocak ayin-
dan sonra ilk defa 24 Haziran Carsamba giinii yiiz yiize bir
araya geldi. TUSAF Yonetim Kurulu Baskani Eren Giinhan
Ulusoy ve Yonetim Kurulu Baskan Yardimcisi Selguk Ay-
dinalp basta olmak iizere toplantilara Vecdi Kozlu, Sami
Erdem, Mehmet Oktay Hekimoglu ve Sercan Demirbas
katilim sagladi.

TUSAF Yénetim Kurulu olarak yapilan ziyaretler kapsa-
minda Toprak Mahsulleri Ofisi (TMO) Genel Midiirii Ah-
met Gildal ile goriisme cercevesinde Kovid-19 siirecinde
bugday piyasalarinin yonetimi ve un sektériiniin piyasada
arz ve talep dengesini lizerinde goriis alisverisinde bulu-
nuldu. Gerek TMO’nun gerekse sektdriin siireci cok iyi yo-
nettigi gerek hasat dncesinde stoklarin kullanimi gerekse
ek ithalat yetkisi alinmasinin biyiik etkileri oldugunun
alti cizildi.

Un sektoriinde tahsislerin %70 ve makarna sektoriinde
%80'’lere varmasi ile siire¢ ciddi bir sekilde yiratuldigii
ve kamu-ozel sektor istisaresi ile hasat donemine giril-
digi vurgulandi. TMO olarak bdlgelerde rekolte ve hasat
oncesi ziyaretlere baslandigi ve ayrica lisansli depolara da
gidildigi bilgisi paylasildi. TMO stoklarini yeni hasat déne-
minde piyasayi ve sektdrii rahatlatacak boyutta olmasinin
beklendigi ifade edilerek Karadeniz Bélgesi iilkelerinde de
ihracat stoklarinin yeterli oldugu ifade edildi.

In the normalization of the pandemic period, Turkey'’s In-
dustrialists Federation Board of Directors met face to face
on June 24 on Wednesday for the first time since January.
Vecdi Kozlu, Sami Erdem, Mehmet Oktay Hekimoglu and
Sercan Demirbas attended the meetings, especially TUSAF
Chairman of the Board Eren Giinhan Ulusoy and Vice Cha-
irman of the Board of Directors Selcuk Aydinalp.

Within the scope of the visits made as TUSAF Board of Di-
rectors, within the framework of the meeting with Ahmet
Giildal, General Manager of Turkish Grain Board (TMO),
views were exchanged on the management of wheat mar-
kets and the supply and demand balance of the flour sec-
tor in the market during Covid-19 period. It was underlined
that both TMO and the industry managed the process very
well, and the use of stocks before harvest and obtaining
additional import authorization had great effects.

It was emphasized that the process was seriously carried
out with reaching 70% of allocations in the flour sector
and 80% in the pasta sector and that the harvest period
has begun with the public-private consultation. As TMO,
it was shared that crop and pre-harvest visits were star-
ted in the regions and that licensed warehouses were also
visited. Expressing that TMO stocks are expected to be in
a size that will help the market and the sector in the new
harvest period, it is stated that the export stocks are suffi-
cient in the countries of the Black Sea Region.
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Bunun yaninda, tahsisler ile ilgili olarak yeni bir siste-
min uygulanabilirligi Gzerinde goriis alisverisi yapilarak,
mevcut sistemin daha seffaf bir sekilde sektdrle payla-
silmasinin memnuniyetle karsilanacagl vurgulandi. Bazi
limanlarda goriilen eksiklikler tizerinde de gériis alisverisi
yapilarak sektoriin ihtiyaclari iletilmistir.

Yapilan ziyaretler kapsaminda Ticaret Bakanligi i¢ Ticaret
Genel Middr Yardimcisi Hakan Calis ile detayh bir goriis-
me gerceklestirilmis, daha 6nce Genel Midiirliige iletilen
list yazi cercevesinde driin cikisinda kalite analiz kont-
rollerinin zorunlu hale getirilmesi, lisansli depolarda hali
hazirda depolanmis driinlerin kalite standartlarinin ba-
kanlikca habersiz ve belirsiz zamanlarda numune alinarak
denetlenmesi, yetkili siniflandinicilar ile ilgili kontrollerin
arttinlmasi ve yetkili siniflandincilarin yaptinmlarinin cay-
dirici seviyeye yiikseltilmesi ile ilgili 4 madde de 6zetlenen
hususlarda ve ilave olarak yiik tasimaciligi hususlarinda
goriis alisverisinde bulunulmustur.

Lisansh depolarda mevcut problemlere ve sikayetlere ¢6-
ziim teskil etmesi agisindan mevzuat geregi iiriin sahibine
gorev diistiigu ve ¢ikis analizi istenmesinin 6nemine degi-
nilerek yetkili siniflandirici ile sahit numune referansinda
olabilecek suiistimaller icin cezai sartlarin getirilmesinin
uygun olacagi tizerinde goriis alisverisinde bulunulmus-
tur.

8 Temmuz / July 2020

In addition, it was emphasized that sharing the current
system with the sector in a more transparent manner will
be welcomed by exchanging views on the applicability of a
new system regarding allocations. The needs of the sector
were conveyed by exchanging views on the deficiencies in
some ports.

Within the scope of the visits, a detailed meeting was held
with Hakan Calis, Deputy General Director of Domestic
Trade of the Ministry of Commerce, within the framework
of the cover letter that was previously submitted to the
General Directorate, opinions were exchanged on the mat-
ters outlined in the 4 articles related to make the quality
analysis checks mandatory, the quality standards of the
products already stored in licensed warehouses by samp-
ling them at unannounced and uncertain times, increasing
the controls related to the authorized classifiers and inc-
reasing the sanctions of the autharized classifiers to the
deterrent level.

In order to solve the existing problems and complaints in
licensed warehouses, opinions were exchanged with the
competent classifier and it would be appropriate to intro-
duce criminal conditions for abuse that may be in the wit-
ness sample reference, in accordance with the legislation.

It was stated to the Federation that it was the most effi-
cient and effective way to apply to the existing police de-
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Yiik tasimaciligi konusunda kendilerinin tiim bélgesel res-
mi merciler ile temas ettiklerini ve 25 Subat 2020 tarihin-
de Ticaret Bakanligi yazilan ile tiim sikintilar hususunda
bilgilendirmelerin yapildig1 aktarlarak, herhangi bir sika-
yet oldugunda bélgelerde mevcut emniyet midiirliiklerine
miiracaat edilmesinin en verimli ve etkili yol olacagi Fede-
rasyona aktanlmistir.

Lisansh depo kapasiteleri ve bolgesel basvurulara yonelik
degerlendirmeler tizerinde bilgi paylasilirken depo kapasi-
tesinin 10 M/T ulasilmast ile birlikte ELUS destegi, Ticaret
Borsalar ile sistemin desteklenmesinin daha énemli ola-
cagi ve bu kapsamda alt yapinin iyi kurulmasi hususunda
dikkatli olunmasi gerektigi ifade edilmistir.

Ziyaretler kapsaminda, son olarak Ticaret Bakanlg ih-
racat Genel Midiir Yardimcisi Musa Demir ile video kon-
ferans yontemiyle goriisme gerceklestirilmis ve bu kap-
samda, un ihracatinda gecen yil 3.3 M/T rakami ile bu yil
gerceklesmeleri Gizerinde genel bir degerlendirme yapil-
mis, yeni sezonda 20.5 M/T rekolte beklentisi ile arz-talep
dengesinin daha olumlu etkileneceginin beklendigi ifade
edilmis ve finansal sistemde 2018 ortalarinda yasanan fi-
nansal dalgalanma ile yeniden olusturulan DiR sisteminin
tekrar eski haline dénmesinin diisiinebilecegi lizerinde
goriis alisverisi yapiimistir. Ayrica, yeni sistemde mevcut
ihracat ve ithalat dikkate alindiginda acik belgeler husu-

partments in the regions when there were any complaints,
by stating that they had been contacted with all regional
official autharities on freight shipment and that informa-
tion was given on February 25, 2020 with the letters of the
Ministry of Commerce.

It is stated that while sharing information on licensed wa-
rehouse capacities and evaluations for regional applicati-
ons, it is more important to support the system with ELUS
support, Commaodity Exchanges, and the system should be
careful with the reach of the warehouse capacity of 10 M/T.

Lastly a meeting was held with Musa Demir, Deputy Gene-
ral Manager of Export, Ministry of Commerce within the
scope of the visits and in this context, a general evaluati-
on has been made on the realization of flour exports this
year with the figure of 3.3 M/T last year, in the new season,
20.5 M/T crops expectation and supply-demand balance
are expected to be more positively affected and opinions
were exchanged on the reconstructed the DIR system mi-
ght return to its original state with the financial fluctu-
ation experienced in the middle of 2018 in the financial
system. In addition, considering the current export and im-
port in the new system, the ministry’s opinion was asked
about whether there is a change in document conditions
within the framework of uncertainties in the sector and
different opinions regarding open documents. In addition,
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sunda makasin acilmasi ile sektérde olusan belirsizlikler
ve farkli gorisler cercevesinde belge sartlarinda bir de-
gisiklik olup olmadigI konusunda bakanlik gériisii sorul-
mustur. Bunun yaninda makarna ihracatcilan icin %30
oraninda ekmeklik bugday ithalati izni verilmesi hususu-
nun mevcut makarnalik bugday stok ve fiyatlari ile ihracat
durumu dogrultusunda sistemin yeniden degerlendiril-
mesinin uygun olacagi ifade edilmistir.

Genel Miidiir Yardimcisi Musa Demir, DIR sisteminin tek-
rar eskiye donmesi hususunda sistemin tekrar tanimlan-
masi lzerindeki uygulamalar tizerinde bilgi verirken, TMO
ile konunun degerlendirebilecegine isaret etmistir. Makar-
na sektori ihracat destegi konusunda da sektdriimiizden
gelecek bilgiler dogrultusunda konuyu tekrar inceleyecek-
leri ve bu konuda goriis alisverisi yapilmasinin faydali ola-
cagl vurgulanmistir.

Goriismelerin ardindan TUSAF Yoénetim Kurulu sektor
degerlendirmelerini yapmak (zerine Trilye Restaurant'da
aksam yemeginde bir araya gelmistir.

10" Temmuz / July 2020

it was stated that it would be appropriate to re-evaluate
the system in line with the current durum wheat inventory
and prices and export status for the pasta exporters to give
30% bread wheat import permission.

While Deputy General Manager Musa Demir provided in-
formation on the applications of redefining the system
about the return to origin DIR system, he pointed out that
the issue could be evaluated with TMO. It was emphasized
that they will re-examine the issue in line with the infor-
mation coming from our sector regarding the export sup-
port of the pasta sector and it will be useful to exchange
views on this issue.

After the negotiations, TUSAF Board of Directors came
together for dinner to make sector evaluations.
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Il ‘ ABDULLATIF HA... fatih hazir

Turkiye Un Sanayicileri Federasyonu (TUSAF) Ayhk Ola-
gan Yonetim Kurulu Toplantisini pandemi sebebiyle mayis
ayinda da video konferans ydntemiyle gerceklestirdi.

TUSAF Yonetim Kurulu Baskani Eren Giinhan Ulusoy bas-
kanliginda gerceklesen toplantida yaklasan hasat dénemi
degerlendirmesi bélgelerin yonetim kurulu tyelerinin bil-
gilendirmeleri ile yapildi. Hasadin basladigi Cukurova bdl-
gesinden baslayarak rekolte beklentileri paylasildi ve Diin-
ya'da yeni hasat donemi beklentileri TUSAF Baskani Eren
Giinhan Ulusoy tarafindan sunum olarak geceklestirildi.

Uretim, tiiketim ve stok rakamlar hem iilkeler hem de
bolgesel olarak detayl olarak masaya yatinidi. TMO po-
litikalari ve piyasa beklentileri hasat donemi cercevesinde
gbzden gecirildi ve korona sonrasi sektoriin degerlendiril-
mesi yapilarak sektériin ve ilgili kamu kurumlarinin bilgi-
lendirilmesinin yapilmasina, Ticaret Bakanligi, ihracat ve
ic Ticaret Genel Miidiirligii ile gériismeler yapilmasina ka-
rar verildi. Bugday unu ihracatindaki son durum ve siirecle
ilgili olarak yasanan sikintilarinda gériisiildigii toplanti,
bir sonraki Yénetim Kurulu Toplantisinin Ankara’da yapil-
masi Umit edilerek toplanti kapandi.

vural kural

Turkish Flour Industrialists’ Federation (TUSAF) Monthly
Ordinary Board Meeting was conducted by video conferen-
ce in May due to the pandemic.

In the meeting, chaired by TUSAF Chairman Eren Giin-
han Ulusoy, the upcoming harvest period assessment was
made with the information of the board members of the
regions. Starting from the Cukurova region where the har-
vest started, crop expectations were shared and expectati-
ons for the new harvest period in the world were presented
by TUSAF Chairman Eren Giinhan Ulusoy.

Production, consumption and stock figures were discussed
in detail both in territorial and regionally. Turkish Grain Bo-
ard (TGB) policies and market expectations were reviewed
within the framework of the harvest period and it was de-
cided to inform the sector and relevant public institutions
and to interview with the Ministry of Commerce, General
Directorate of Export and Domestic Trade by evaluating
the sector after the corona. The meeting that the problems
regarding the latest situation and process in wheat flour
export are also discussed was closed by hoping that the
next Board Meeting will be held in Ankara.

Temmuz / July 2020
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Tanm ve Orman Bakani Dr. Bekir Pakdemirli, Konya Cum-
ra'da diizenlenen Hasat Bayrami ile Konya Ticaret Borsasi
istiraki olan Anadolu Selcuklu Tarim Uriinleri ve Lisansli
Depoculuk A.S. (ASLIDAS) Cumra Subesinin acilisina ka-
tild.

ASLIDAS Cumra Subesinin acilis téreninde yaptigi konus-
mada yaklasik 15 giin énce Konya Ovasi Sulama Projeleri
kapsaminda sulama kanallarini devreye aldiklarini hatir-
latan Bakan Pakdemirli, “insallah Konya’'nin her tarafi ye-
sil olana kadar bir miicadelemiz olacak, bu miicadelemiz
devam edecek. Ciinki bizim miicadelemiz bozkirla yesilin
miicadelesi. Bu bozkinn yesil olmasi lazim. Bu bozkirin ye-
sille miicadelesi cok ¢cok 6nemli. Sayin Cumhurbaskanimiz
Recep Tayyip Erdogan déneminde bugiine kadar yatirim-
larnin cok 6tesinde yatinmlar yapilmistir” diye konustu.

Son 18 yilda yapilan yatirnmlann cumhuriyet déneminde
yapilanlann 2,5 kati oldugunu vurgulayan Bakan Pakde-
mirli, milletin, henliz tanesi dolmadan kuruyan basak-
larin arkasindan geldigini anlatarak “Mahsul olmayinca,
kurakhk olunca bu millet kendi de acti, hayvani da act.
Ama bugiin Allah’a siikiirler olsun, hakikaten gériiyorum,
Tirkiye'nin 4 bir tarafini dolasiyorum. 81 ile gittim, hep-
sini dolastim. Herkesle bir araya geldim. Ureticilerimizle
bir araya geldim. Problemlerimiz var mi? Elbette var. C6z-
memiz gereken konular var mi? Elbette var. Bunlar hicbir
zaman bitmeyecek ama Allah’a binlerce sikiirler olsun
diine gore cok daha iyiyiz. 18 yillik iktidarimiza gére son
Cumhurbaskanhgi Hikiimet Sistemi’nde tanm ve hayvan-
cilik alanlarninda cok daha iyi gétiirliyoruz meseleyi. Ciinki
bakanliklar birlesti, koordinasyon artti, toprakla su birlesti
ve kararlan hizli alabiliyoruz” aciklamasini yapti.

: c o
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Minister of Agriculture and Forestry Dr. Bekir Pakdemirli attended
the opening of Cumra Branch of Anadolu Selcuklu Tanm Uriinleri
and Licensed Depoculuk A.S. (ASLIDAS) which is a subsidiary of
Konya Commodity Exchange with the Harvest Festival held in Be-
konya Cumra.

In his speech at the opening ceremony of ASLIDAS Cumra Bran-
ch, Minister Pakdemirli reminded that they commissioned irriga-
tion channels within the scope of Konya Plain Irrigation Projects
about 15 days ago and said “Hopefully we will have a struggle until
Konya is green all around, this struggle will continue. Because our
struggle is the struggle of the steppe and the green. This step-
pe should be green. The struggle of this steppe with green is very
important. Our President Recep Tayyip Erdogan has made invest-
ments far beyond the investments so far, “he said.

Emphasizing that the investments made in the last 18 years have
been 2.5 times that of the republican period, Minister Pakdemirli
said that the nation came after the spike that dried before it was
full, he explained “When there was no crop and there was drou-
ght, this nation was hungry and also their animals’ were hungry.
But today thank God, | see really, | visit all around Turkey. | went
with 81, I travelled all of them. | got together with everyone. | came
together with our manufacturers. Do we have problems? Of cour-
se, we have. Are there issues we need to solve? Of course, we have.
These will never end, but thank God we are much better than yes-
terday. According to our 18-year government, we are taking the
issue much better in the fields of agriculture and breeding in the
last Presidential Government System. Because the ministries have
united, coordination has increased, water and soil have merged
and we can make decisions quickly.”

Emphasizing that they always tries to be with the farmer, pro-
ducer, Minister Pakdemirli said that during the pandemic period,
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Her zaman ciftcinin, dreticinin yaninda olmaya calistik-
larnini vurgulayan Bakan Pakdemirli, pandemi ddneminde
de ciftci sayesinde insanlarin hicbir eksiklik hissetmedi-
gini soyledi. Yillik 22 milyar lira olan tanmsal biitcenin 16
milyar liradan fazlasinin ilk 6 ayda ¢iftcinin hesabina yati-
nidigini dile getiren Pakdemirli, sdyle devam etti: “Sayin
Cumhurbaskanimizin bize siirekli bir mesaji var, ‘Ciftgi-
mizi, Greticimizi destekleyeceksiniz. Onlarin ne ihtiyac
varsa gdreceksiniz.” Mayis-Haziran vadeli borglan 6teledik.
Mimkiin mertebe her tiirlii destegi saglamaya ¢alisiyoruz.
Bundan sonra hazine arazileriyle alakali da énemli bir kul-
lanim projesini gerceklestirmek tizereyiz.” dedi.

“AVUKAT VE DOKTOR HUBUBAT ALIYOR”

Amaclannin ciftciye en iyi fiyati sunmak oldugunu vurgu-
layan Bakan Pakdemirli, pandemi déneminde hasat 6nce-
sinde bugdayin tonunun 1650 lira, makarnalik bugdayin
tonunun 1800 lira, arpanin tonunun 1275, kirmizi merci-
megin tonunun da 3500 lira olarak aciklandigini hatirlatt.

Pakdemirli, "Toprak Mahsulleri Ofisi’ne miimkiin mertebe
uriinlerinizi getirmenizi rica ediyorum. Niye? TMO gerek-
tiginde uretici lehine regiilasyon yapiyor. Bugiin sanayici-
si alsa dnemli degil. Doktoru, avukati, eczacisi, hububat
almaya basladi. Ama bunu spekilatif amach aldiklarini
goriiyoruz. Bununla ilgili iretici lehine dénem oldugu igin
hasat dénemi devam ettigi icin sesimizi ¢ikartmiyoruz.
Ama hasat dénemi bittikten sonra TMO olarak gereken
tedbiri alacagiz.”
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people did not feel any deficiency thanks to the farmer.
Expressing that mare than 16 billion lira of the agricultural
budget, which is 22 billion lira per year, was deposited in
the account of the farmer in the first 6 months, Pakde-
mirli said: “Our President has a message to us constantly,
‘You will support our farmer, our producer. You will meet
what they need. ‘We postponed the debts between May
and June. We try to provide all kinds of support as much as
possible. After that, we are about to realize an important
use project related to treasury lands.”

“LAWYER AND DOCTOR RECEIVE CEREALS’

Emphasizing that their aim is to offer the best price to the
farmer, Minister Pakdemirli recalled that during the pan-
demic period, the tone of wheat was 1650 lira, the tone of
durum wheat was 1800 lira, the barley’s tone was 1275 and
the red lentil’s tone was 3500 lira.

Pakdemirli, “I would like you to bring your products to the
Turkish Grain Board Office as much as possible. Why? TMO
regulates in favour of the manufacturer when necessary.
It doesn’t matter if the industrialist buys today. Doctor,
lawyer, pharmacist, began to buy cereals. But we see that
they take it for speculative purposes. Since it is the period
in favour of the producer in relation to this, we do not cla-
mor against them because the harvest period continues.
But, after the harvest period, we will take the necessary
precaution as TMQ. ”
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Lisanl depoculugun da énemi deginen Bakan Pakdemirli,
“Lisansh depoculuk énemli. Suyu getirdik. Su orda. Bug-
day bunlarin icinde yani un burada. Un, su bir arada lisans-
Il depoculukta maya. Ekmek yapmak icin maya. Ekmegi
nasil yapiyoruz? Ciftcimizin dreticimizin bir derdi var. Har-
man zamani paray! pulu her tarafa sacar. Biitiin borglarini
kapatir. Eger diigiin yapacaksa onu da harman zamanina
denk getirir. Bir harcamasi varsa, ¢ocugunu okutacaksa
onu da harman zamani denk getirir. Ama basaklarn ta-
nesi dolunca neredeyse satacak duruma gelmek zorunda
kahr. Halbuki bu lisansli depolar gelistigi siirece cebimize
ELUS kagidini alacagiz, Ziraat Bankasi’'ndan bedavaya si-
fir faizli kredimizi kullanacagiz. ihtiyacimizi gérecegiz. Bu
Griin para ettigi zaman istedigimiz zaman satabilecegiz.
iste retici, lisansli depo, borsa ve en sonunda ekmek di-
yorum buna ekmekte gelirin garantisi” diye konustu.

Tarim ve Orman Bakani Bekir Pakdemirli ve Toprak Mah-
sulleri Ofisi (TMO) Genel Miidiirii Ahmet Giildal'in katili-
miyla gerceklesen programda Konya Ticaret Borsasi'nin
yaptigi calismalarla tarimsal tiretim ve ticarete deger kat-
tigini bu anlamda borsalarnn hizmet kalitelerinin artma-
sinda drnek teskil ettigi ifade edildi.

Programa Vali Vahdettin Ozkan, Konya Biiyiiksehir Bele-
diyesi Bagkani Ugur ibrahim Altay, AK Parti Genel Baskan
Yardimcisi ve Konya Milletvekili Leyla Sahin Usta, AK Parti
Konya Milletvekili Halil Etyemez, AK Parti Konya Millet-
vekili Gilay Samanci, Selcuklu Belediye Baskani Ahmet
Pekyatirmaci, Karatay Belediye Baskani Hasan Kilca, Me-

Mentioning the importance of licensed warehousing, Mi-
nister Pakdemirli said, “Licensed warehousing is impor-
tant. We brought the water. The water is there. Wheat is
inside them, so flour is here. Flour and water in one yeast
in licensed warehousing. Yeast for making bread. How do
we make bread? Our farmer, our producer has a problem.
He throw money around in threshing time. He closes all de-
bts. If it is going to hold a wedding, he chooses the thres-
hing time. If he has a spending, if he send his child to scho-
ol, he chooses the threshing time. But once the spikes are
full they have to be almost ready to sell. However, as long
as these licensed warehouses develop, we will take ELUS
paper into our pocket, and we will use our free zero-inte-
rest loan from Ziraat Bank. We will meet our need. We can
sell this product whenever we want when it is worth. Here
is the producer, the licensed warehouse, the stock market,
and finally | call it bread, which is the guarantee of income
in bread.”

It was stated that it adds value to agricultural production
and trade, in this sense, it constitutes an example in the
increase of service quality of stock markets with the works
of Konya Commodity Exchange in the program held with
the participation of Minister of Agriculture and Forestry
Bekir Pakdemirli and Turkish Grain Board (TMO) General
Manager Ahmet Giildal.

Governor Vahdettin Ozkan, Konya Metropolitan Munici-
pality Mayor Ugur ibrahim Altay, AKP Deputy Chairman
and Konya Deputy Leyla Sahin Usta, AKP Konya Deputy
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ram Belediye Baskani Mustafa Kavus, Tarim il Midiirii Ali
Ergin, Ulusal Hububat Konseyi Baskani Ozkan Taspinar,
Konya Ticaret Odasi Baskani Selcuk Qztiirk, Konya Sanayi
Odasi Baskani Memis Kiitiikcii ve tarim paydaslan katildi.

Gong torenine katilan Pakdemirli'de, borsalarin degisme-
sinin, gelismesinin dreticiler icin son derece 6nemli oldu-
gunu belirtti”Burada da hakikaten Konya iyi performans
gosteriyor. Burada borsalarnin derinlesmesiyle ilgili isiklar
umut verici. Tlrkiye'de Cumhurbaskanimiz sayesinde 5.7
milyon tonluk bir lisansli depolama kapasitesi oldu ki bu-
nun yaklasik yiizde 20’si 1.2 milyon ton ile Konya'nin. Bor-
salanmiz, lreticimiz, lisansli depomuz, ureticimizdeki en
tist karla buradaki islemlerle tireticimiz tamamen finansal
piyasalara kavusmus olacak ve bdylelikle asla dretici alin
terinin karsihgini tam anlamiyla almis olacak. O yiizden
borsalarimizin gelismesi son derece énemli. Ben Kon-
ya Borsamiza tesekkiir ediyorum. Bu konuda gercekten
dzgiin bir rol oynuyorlar. insallah tiim Tiirkiye'de sadece
hububat degil diger iriinlerin de borsalastigl, ticaretinin
yapildig1 durama gelir. Aslinda bunun énciligiini de biz
yaptik, dijital tannm pazarini olusturduk. Sebzeden meyve
kadar driinlerin aynen borsa gibi ticaretinin saglanmasi ve
piyasalarda bunun islem gérmesi saglanabilecek. insallah
bununla ilgili de tohumlar topraga attik” ifadelerini kul-
land.
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Halil Etyemez, AKP Konya Deputy Giilay Samanci, Selguklu
Mayor Ahmet Pekyatirmaci, Mayor of Karatay Hasan Kil-
ca, Meram Mayor Mustafa Kavus, Agriculture Provincial
Director Ali Ergin, National Grain Council President Ozkan
Taspinar, Konya Chamber of Commerce President Selcuk
Oztiirk, Konya Chamber of Industry Memis Kiitiikcii and
agricultural stakeholders participated.

Participating in the gong ceremony, Pakdemirli stated
that the change and development of the stock exchanges
are extremely important for the producers. “Here also Kon-
ya is performing really well. Here, the lights on the deepe-
ning of the stock exchanges are promising. Thanks to our
president, a licensed storage capacity of 5.7 million tons in
Turkey, of which approximately 20 percent of Konya has 1.2
million tons. With our exchanges, our manufacturer, our
licensed warehouse, the highest profit in our producer, our
producers will have fully financial markets, so that they
will be rewarded for their efforts. That's why the develop-
ment of our exchanges is extremely important. | thank our
Konya Stock Exchange. They play a truly original role in
this issue. | hope not only cereals in Turkey but also other
products are exchanged and traded. In fact, we pioneered
this and created the digital agriculture market. It will be
possible to trade products from vegetables to fruits, just
like the stock market, and to ensure that they are traded
in the markets. | hope we have put the seeds in the ground
about this. ”



Ayrica Pakdemirli, Konya Ticaret Borsasi’na lisanl de-
poculuk noktasinda yaptig1 yatinmlara tesekkiir ederek,
bundan sonra da is birligine hazir olduklarini, Cumhurbas-
kanligi Hilkumet Sistemine gecisle karar alma sirecinin
hizlandigina dikkat cekerek, “Bir giin bugdayla ilgili birim
desteklerini artirmamiz gerekiyor; bir giinden ertesi giine
5 kurustan 10 kurusa cikarttik. 4 liradan 8 liraya giibre
destegini cikardik. Allah’a sikdrler olsun giicli bir lider,
giicli bir Turkiye olmasa yapamazdik. Soyle bir s6z verdik;
2018'de yepyeni bir iktidar yepyeni bir sistem. Sistem de-
gisikligiyle ekonomik taarruzlar basladi. Déviz lizerinden
saldinlarin baslamasi ile bir anda ¢iftcimizin maliyetleri
de artti. Ben hep sunu sdyledim; 81 ile gittim ciftcimize
dedim ki korkmayin maliyetleri artabilir. Ama riinlerinizi
diger fiyatiyla alacagiz, hasat zamanindan 6nce fiyatlan-
nizi agiklayacagiz, sizi memnun edecegiz, alin terinizi yere
distirmeyecegiz. Bunlarlailgili s6ziimiizii tutma sansimiz
oldu ve séziimizi tuttuk” dedi.

Konusmalann ardindan, Bakan Pakdemirli ile protokol
ASLIDASin Cumra Subesi'nin acihsini yapti. Bakan Pak-
demirli ve beraberindekiler daha sonra Gékhiiyiik Mahalle-
si'ndeki bir tarlada bicerddverle bugday hasadi yapti.

In addition, Pakdemirli thanked the Konya Commodity
Exchange for its investments in licensed warehousing and
pointed out that they were ready to cooperate from now
on, and the decision-making process was accelerated by
the transition to the Presidential Government System and
said ““One day, we need to increase the unit supports re-
lated to wheat; we increased from one day to the next day
from 5 kurus to 10 kurus. We increased fertilizer support
from 4 lira to 8 lira. Thank God, we couldn’t have achie-
ved it without a strong leader, a strong Turkey. We made
a promise like this; a new power, a new system in 2018.
Economic attacks started with the change of the system.
With the starting of aggression on currency, the costs of
our farmers increased suddenly. | always said this; | went
to 81 provinces, | said to our farmer, don’t be afraid, the
costs may increase. But we will get your products at other
prices, we will announce your prices before harvest time,
we will please you, we will pay away. We had a chance to
keep our promise about these and we kept our promise.”

Following the speeches, Minister Pakdemirli initiated the
Cumra Branch of the protocol ASLIDAS. Minister Pakde-
mirli and those accompanying him harvested wheat with a
combine harvester in a field in Gékhdiylik District.
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TURKIYE’DE KORONA
VIRUSUNDE iKiNCi

DONEM

SECOND PERIOD IN
CORONA VIRUS IN
TURKEY




Aralik 2019'da Cin'in Vuhan kentinde ilk kez ortaya cikan
ve 12 Subat 2020 itibarnyla resmi adi “SARS-CoV2” olan
yeni tip koronaviris, Diinya genelinde hizla yayilmaya de-
vam ediyor. Cin’in ardindan 6zellikle italya, iran, ispanya,
Amerika ve Giiney Kore'de ciddi bir sekilde artan COVID-19
vakalari, Tirkiye'nin de aylardir giindeminde. 1 Haziran'da
yasaklarin bircogunun kalkmasiyla birlikte tlkemizde de
yeni normal "' mesafeli sosyal hayat” baslamis oldu.

Cumhurbaskani Recep Tayyip Erdogan, kabine toplanti-
larninin ardindan yaptig1 aciklamalarda maske, mesafe ve
temizlik ilkelerine bagli kalarak diizenlenecek ‘yeni nor-
mal’ diizenine devam edilecegini sdyledi. Aciklamalara
gore alinan son kararlarda, Lokanta, kafe, kiraathane gibi
isletmelerin kapanis saatleri 22:00'dan 24:00'a uzatildi.
65 yas usti vatandaslar haftanin her giinii 10:00 ve 20:00
saatleri arasinda disan cikabilme izni verildi. 18 yas alti
ile ilgili kisitlama ise kiigtiklerin ebeveynlerin refakatinde
olmalan sartiyla tamamen kaldinldi ve Nikah salonlari 15
Haziran'dan itibaren, diigiin salonlari ise 1 Temmuz'dan
itibaren belirlenen kurallara uygun sekilde hizmet verme-
ye baslayabilecekleri belirtildi.
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The new type of coronavirus, which emerged in Wuhan,
China in December 2013 at first and has the official name
of “SARS-CoV2” as of February 12, 2020, continues to
spread rapidly worldwide. After China, particularly increa-
sing seriously in Italy, Iran, Spain, America and South Ko-
rea cases of Covid-19 is also on the agenda for months in
Turkey. With the abolition of many of the prohibitions on
June 1, the new normal ‘distance social life’ started in our
country.

President Recep Tayyip Erdogan, in his statements after
the cabinet meetings, said that the ‘new normal’ order,
which will be organized by adhering to the principles of
mask, distance and cleaning, will continue. According to
the explanations, the closing hours of businesses such
as restaurants, cafes, and cafes are extended from 22:00
to 24:00. Citizens over 65 are allowed to go out between
10:00 and 20:00 every day of the week. The restriction
under the age of 18 has been completely abolished provi-
ded that the minors are accompanied by parents and it is
stated that the wedding halls can start to serve from the
15th of June and the wedding saloons from the 1st of July
in accordance with the rules determined.
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Saglhk Bakanligi Koronaviriis Bilim Kurulu Uyesi, Saghk
Bilimleri Universitesi Ogretim Uyesi Prof. Dr. Levent Ya-
manel, normallesme siirecinin insanlar tarafindan yanlis
anlasildigini belirterek, “Bu siire¢ yeni bir normal aslinda.
Daha steril ve toplumdan miimkiin oldugunca sosyal me-
safeyi koruyarak gecirilecek bir siire¢” dedi. Ayni zamanda
Yogun Bakim ve i¢ Hastaliklari uzmani olan Prof. Dr. Ya-
manel, yeni tip koronaviriis (Kovid-19) ile miicadele kap-
saminda 1Haziran itibaryla gecilen normallesme siirecine
iliskin degerlendirmelerde bulundu. Tiim diinyada oldugu
gibi Tiirkiye'de de Kovid-19 pandemisinin devam ettigine
isaret eden Yamanel, “Virlis ne diinyamizi ne de ilkemi-
zi terk etmis durumdadir. Hizli yayilma ve ciddi hastalik
yapma potansiyelini siirdiirmektedir. Kiiresel bir bagisiklik
olusana kadar hepimizin yeni normal diye adlandirilan sii-
rece uyum gostermemiz gerekmektedir. Kiiresel bagisik-
hgin kazanilabilmesi icin ya toplumun biyiik bir bolimi
hastaligl gecirecek ya da ¢ok etkin bir asi bulunacaktir”
dedi.
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ORTAK ALANLARDA
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SOSYAL HAYAT
KISISEL HIJYEN
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Member of Ministry of Health Coronavirus Scientific Com-
mittee, Faculty Member of Health Sciences Prof. Dr. Le-
vent Yamanel stated that the normalization process was
misunderstood by people and said, “This process is a new
normal. It is a more sterile process that will go as far as
possible with maintaining the social distance from the so-
ciety.” Also Intensive Care and Internal Medicine specialist
Prof. Dr. Yamanel made evaluations regarding the norma-
lization process as of 1June within the scope of combating
the new type of coronavirus (Covid-139). Yamanel pointed
that pandemic of Covid-19 continues in Turkey as well as in
the whole world and said “Virus neither has left our world
nor our country. It maintains its potential for rapid spread
and serious disease. We all need to adapt to what is called
the new normal, until a global immunity is formed. In or-
der to gain global immunity, most of the society will have
the disease or a very effective vaccine will be found.”



Cok etkin bir tedavinin bulunmasiyla da eski normale dé-
nilebilecegini ifade eden Yamanel, sunlar kaydetti: “Yeni
normalin sirddrilmesiyle hem kendimizi hem de tiim
sevdiklerimizi, kolay yayilan ve dzellikle risk grubundaki
kisilerde ciddi hastalik olusturan bu virlisten koruyabi-
liriz. Yeni normalin olmazsa olmaz bazi kurallan vardir.
Bunlar mimkiin oldugunca kalabalik olabilecek yerlerde
bulunmamak, 1,5-2 metrelik sosyal mesafeyi korumak ve
bununla birlikte uygun sekilde maske takmak, 6zellikle el
hijyenimiz basta olmak lzere temizlik kurallarina uymak.
Tabii ki bunlarin yani sira hem kisisel temizligimize miim-
kiin oldugunca ézen géstermek hem de diger cevresel te-
mizlige ve hijyen kurallarina da uymak gerekiyor. Kapali
alanlarda bulunmak riski arttirmakta olup, acik alanlar
tercih edilmelidir."dedi.

Yogun bakim yatak sayisinin yeterli olmasinin yani sira
kaliteli ve deneyimli yogun bakim ekipleri sayesinde Tir-
kiye'de 6liim oraninin disiik oldugunu anlatan Yamanel,
Avrupa’'nin en biiyiik metropollerinden biri olan istan-
bul'da hastane ve yogun bakim eksikligi yasanmadigina
dikkati cekti.

TUSAF
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Stating that with a very effective treatment can be resto-
red, Yamanel said: “By maintaining the new normal, we
can protect both ourselves and all our loved ones from this
virus, which spreads easily and causes serious illness, espe-
cially in people at risk. There are some indispensable rules
of new normal. These are not to be in crowded places as
much as possible, to maintain the social distance of 1.5-2
meters and to wear masks properly, to comply with the cle-
aning rules, especially our hand hygiene. Of course, besides
these, it is necessary to take care of our personal cleaning
as much as possible, and also to comply with other envi-
ronmental cleaning and hygiene rules. Being in closed are-
as increases the risk and open areas should be preferred.”

Yamanel stated that in addition to the sufficient number
of intensive care beds, thanks to qualified and experienced
intensive care team, the death rate in Turkey is lower and
pointed out that there is no lacking of hospitals and inten-
sive care units in Istanbul, one of the biggest metropolises
of Europe.
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TIBBi MASKE KULLANIMI
SIRASINDA DIiKKAT EDILMESI
GEREKENLER

ﬁ Tibbi maskenin burun,
{ agiz ve ceneyi icerisine
alan 6n kismina

hicbir zaman
' b 4 dokunulmamalidir.

Kazara dokunulursa
eller en az 20 saniye, su
ve normal sabunla

yikanmali veya alkol
icerikli el antiseptigi ile
ovalanmalidrr.

Tibbi maske
kullanim sirasinda
kirlenir, nemlenir
veya yirtilir ise
mutlaka yenisiyle
degistirilmelidir.

Tibbi maskeler H
kesinlikle ortak

kullanilmamalidir. §

Kullanilmis tibbi
maskenin kirlenmedigi
dusunulse bile

asla tekrar
kullamlmamalidir.

Yeni Kofonaviriis
solunum yolu enfeksiyonu
yapan bir viriistiir.

Hasta kisilerin 6kstirme veya hapsirmayla
ortaya sactigi damlaciklarin ortamdaki
diger bireyler tarafindan solunmasiyla,

damlaciklarin yapistigi yuzeylere
dokunulduktan sonra ellerin agiz, burun
veya goze géturilmesiyle Yeni

¢ \

KORONAVIRUS
ALACAGINIZ
TEDBIRLERDEN
DAHA GUCLU
DEGILDIR.

Koronavirlis enfeksiyonu bulasmaktadir.
- J

KiMLER TIBBi MASKE
KULLANMALIDIR?

- Ates, dksurik, solunum
sikintisi belirtilerinden
birinin gelismesi
durumunda hemen tibbi
maske takarak en yakin
saglik kurulusuna
basvurun

+ Yeni Koronavirus Hastalig
tanisi veya sUphesi olan bir
kisinin bakimini
yaplyorsaniz mutlaka tibbi
maske takin

+ Evizolasyonundayken
cesitli nedenlerle disar
cikmak zorunda kalirsaniz
evden cikarken mutlaka
tibbi maske takin

l . Ev izolasyonundayken
gy evin ortak alanlarini
(banyo, mutfak, salon vb.)
kullanirken mutlaka tibbi
maske takin

T.C. SAGLIK BAKANLIGI

0000
/SaglikBakanligi

MASKE NASIL TAKILIR?

+ Maskeyi takmadan énce

eller en az 20 saniye, su
ve normal sabunla yikanir,

+ Su ve sabunun olmadigi

durumlarda eller 20-30
saniye alkol icerikli el
antiseptigi ile ovalanrr.

+ Maske; katli kismi dis

tarafta kalacak, Gst
tarafindaki metal serit
burun képristunin
Uzerine gelecek sekilde
takilir.

- Maske lastikli ise
maskenin yanlarindaki
(& lastikler kulak

kepgesinden gegirilerek
‘ \ takailrr.

Maske ipli ise maskenin
Ust kenarlarindaki ipler

kisminda baglanir, alt
kenarlarindaki ipler

« ensede baglanir.

- kulaklarin tstinden
v . gegirilerek basin arka

+ Maskenin Ust tarafindaki

metal serit burun
képrasunin Gzerine
hafifce bastirilarak
yerlestirilir.

+ Maske burun, agiz ve

ceneyi tamamen
kapatacak, kenarlardan
hava gegisine izin
vermeyecek sekilde
takilir.

‘m;“\:;

YENI KORONAVIRUS
HASTALIGI
(COVID-19)

TIBBI MASKE
KULLANIMI

MASKE NASIL CIKARILIR?

+ Maske burun, agiz ve

ceneyiicine alan, yogun
kirlenmenin
gerceklestigi 6n kismina
dokunulmadan
cikaritmalidir.

+ Lastikli ise kulak

arkasindaki lastiklerden
tutarak cikarlr.

+ Ipliise 6nce ense
bolgesindeki alt ipleri,
sonra basin arkasindaki
Ust ipleri cézulerek
cikarilir. Boylece
maskenin dusmesi
engellenmis olur.

+ Cikarilan maske
lastiklerinden veya
iplerinden tutularak cope
atilir ve ¢opun surekli
kapali kalmasi saglanr.

« Maskeyi cikardiktan sonra

eller en az 20 saniye, su

ve normal sabunla
yikanir.
+ Su ve sabunun olmadigi

durumlarda eller 20-30
saniye alkol icerikli el
antiseptigi ile ovalanrr.

TIBBi MASKEYi DOGRU BiR
SEKILDE TAKMAK, CIKARMAK;
TAKMA ONCESINDE VE CIKARMA
SONRASINDA EL HiJYENIiNi
SAGLAMAK OLDUKCA
ONEMLIDIR.
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Prof. Dr. Yamanel, istanbul’'da hizmete agilan hastanelere
isaret ederek, “Istanbul’da yeni yapilan sehir hastanele-
rinin yani sira salgin hastanelerinin hizmete girmesiyle
Kovid-19'dan kat kat biyiik salgin olasiliklarinda bile has-
tane ve yogun bakim eksigi olmayacagi aciktir. Ulkemiz
saglik sisteminin bu hastanelerin acilmasiyla en gelismis
tlkelerin saghk sistemlerinin ¢ok dtesine gectigini rahat-
likla séylemek mimkiindir” degerlendirmesini yapti.

Salginla ilgili gelismeler devam ederken Tiirkiye'deki gtin-
lik korona viriis tablosundaki veriler 6 Temmuz itibariyle
yapilan toplam test sayisi 4 milyona yaklasmakta, toplam
vaka sayisi 206.844, toplam vefat sayisi 5.241, toplam yo-
gun bakim hasta sayisi 1.130, toplam entiibe hasta sayisi
395 ve toplam iyilesen hasta sayisi ise 183 bin bandinda.
Tidm Diinyay etkisi altina alan bu pandemi siirecini en az
hasarla atlatmanin bizlerin elinde oldugunu her seferinde
vurgulayan Saglik Bakani Fahrettin Koca, Twitter hesabin-
dan yaptigi aciklamada,’vaka sayilannin dismis olma-
siyla rehavete kapilirsak, bugiini salgin hi¢ yokmus gibi
yasarsak, yarin bugtinleri bile iyi giinlerimizden biri kabul
ederiz. Salginlar tedbirsiz asilmaz” diyerek durumun éne-
mine bir kez daha vurgu yapti.

Salginlailgili gelismeler devam ederken her giin daha faz-
la birey bu durumdan etkilenmekte. Webrazzi sitesinde
yayinlanan Nazli Tirdd’'nin raporuna gére yapilan aras-
tirmalar ise dikkat cekici. Rapora gére evden calisanlar ve

w

Prof. Dr. Yamanel pointed out the hospitals opened in Is-
tanbul and said, “It is clear that there will be no lacking
of hospitals and intensive care units even in the case of
epidemics greater than Covid-19 with the introduction of
new hospitals as well as epidemic hospitals in Istanbul. He
made a remark that it is possible to say that the health
system of our country has gone far beyond the health sys-
tems of the most developed countries with the opening of
these hospitals. “

While data on the pandemic-related developments in Tur-
key corona virus log table the total number of tests per-
formed as of 6 July is approaching 4 million and the total
number of cases is 206,844, the total number of deaths is
5,241, the total number of intensive care patients is 1,130,
the total number of intubated patients is 395, and the to-
tal number of healing patients is in the 183 thousand band.
Health Minister Fahrettin Koca, who emphasized that it is
in our hands to survive this pandemic process, which af-
fects the whole world, with the least amount of damage,
said, “If we are crow over with the decrease in the number
of cases, if we live today as if there were no pandemic, we
will regard it as one of our good days even tomorrow. The
pandemics cannot be overcome without caution, *’ and he
once again emphasized the importance of the situation.

As the pandemic progresses, maore and more individuals
are affected by this situation every day. According to the
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normal ¢calisma yasamina devam eden kesim salginla ilgili
oldukga endiseli oldugunu belirtiyor. 10 kisiden 5'i salgin
ile ilgili cok endiseli oldugunu belirtiyor. Salginin ekono-
miye etkisi soruldugunda hem Tiirkiye hem de diinya icin
beklenti olumsuz olmaya devam etmekte. Gectigimiz do-
nem salginin daha ne kadar siirecegini soruldugunda 2 - 3
ayhk bir beklenti varken, 1 seneye kadar salginin devam
etmesi ya da daha da uzun siirecegini diistinenlerin orani
artmis durumda. Endise seviyesi ortalamada seyredenle-
rin oraninin artmasiyla birlikte salginin siiresinin uzama
beklentisinin dogru orantili oldugu distinilmekte. Konu
market alisverisine gelince online siparis yerine markete
giderek alisverise devam ettigini belirten %50 civarinda.
Cahisanlarda biraz daha disik olmakla birlikte salginda
da yiiz yiize market alisverisi tercih etmeye devam ediyor.
Salginla ilgili bircok endiseden bahsedilirken gériisiilen ki-
siler arasinda yiiksek bir oran kendisinin hastalanmasin-
dan cok 6ncelikli olarak aile ve yakinlarina viriis bulastir-
maktan endise ediyor. Siralamayi kisinin kendisinin viriise
yakalanmasini ve saglik hizmetlerine erisememe korkusu
devam ettiriyor. Viriis siirecinin bitiminden sonra devam
edilecek aliskanlhklar ise gérisiilen kisilerin %47’si karan-
tina sonrasinda da daha dikkatli el yikayacagini, %44’
daha ¢ok rahatlamak icin firsat yaratacagini, %34l ise
daha ¢ok egzersiz yapacagini belirtmektedir.

26 ' Temmuz / July 2020

report of Nazh Tiirdii published on Webrazzi website, the
researches are remarkable. According to the report, home
workers and those who continue their normal working life
state that they are very worried about the epidemic. 5 out
of 10 people state that they are very worried about the pan-
demic. When pandemic’s economic impact is asked, nega-
tive expectations continue for both Turkey and the world.
When asked how long the pandemic will last, while there is
an expectation of 2 - 3 months, the rate of those who think
that the epidemic will continue for 1 year or will continue
even longer has increased. The level of anxiety with the
increase in the ratio of progress on average is thought to
be directly proportional to the expectation of the duration
of the pandemic. When it comes to grocery shopping, it is
around 50%, indicating that it continues to shop instead
of online ordering. Although it is slightly lower in employe-
es, they continue to prefer market shopping face to face in
the pandemic. While talking about many concerns about
the pandemic, a high proportion among the interviewed
people worries about infecting their families and relati-
ves, rather than getting sick. The ranking continues with
the person who is afraid of getting infected with the virus
and not being able to access health services. Habits to be
continued after the end of the virus process indicate that
47% of the interviewed people will wash their hands more
carefully after quarantine, 44% will create opportunities
to relax more, and 34% will exercise more.



Sirketimiz 2009 senesinde kurulmus olup tahil
tedariki konusunda faaliyet gdstermektedir.
Bolgenin gida tedarikgisi olarak, sanayicilerimizin
ihtiya¢ duydugu kaliteli ham maddeleri,
bulunduklari sehirlerin limanlarina ve depolarina
guvenle ulagtirdik. 2012 yilindan sonra sadece
bdlgede degil, Glkemizin butin liman bulunan
sehirlerinde tedarikgi olarak hizmet vermeye
devam etmigtir.

Sirketimiz, pazardaki ihtiyaglar takip ederek, farkli
mugteri ihtiyaglarini kargilayabilmek ve faaliyet
alanlarini genigletmek adina, sektdrdeki gelismeleri
takip eden, musteri memnuniyetinden taviz
vermeyen bir is ortagidir.

Kiligdede Mh. Ulkem Sok.
No:8 Borkonuk Nis Plaza
A/Blok Kat.5 No.49
ilkadim/SAMSUN

Tel :03624353071
Faks : 0362 4353070
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PROGRAM 2020
BUGDAY VE UN: URETIM, TICARET VE SURDURULEBILIRLIK

12 KASIM 2020, PERSEMBE

14:00 Otele Giris

15:00-17:30 Kayit

17:30-19:30 Hosgeldiniz Kokteyli (AYBAKAR Sponsorlugunda)
19:30 Aksam Yemegi

13 KASIM 2020, CUMA

08:30-09:30 Kayit

09:30-11:30 Program

11:30-12:30 Kahve Arasi ve Sergi Agilisi
12:30-14:00 Ogle Yemegi

14:00-16:00 Program

16:00-16:15 Soru-Cevap

16:15-16:30 Kahve Arasi

16:30-18:00 1l. Oturum: Rekabet Hukuku Uygulamalar

16:30-17:45 Program
17:45-18:00 Soru-Cevap
19:00-20:30 Aksam Yemegi
21:00-23:30 TUSAF Gecesi

14 KASIM 2020, CUMARTESI

09:30-13:00 Ill. Oturum: Suirdiiriilebilirlik

09:30-12:45 Program

12:45-13:00 Soru-Cevap

13:00-14:00 Ogle Yemegi

14:00-18:00 IV. Oturum: Uretim, Ticaret ve Hukuki isler
14:00-17:30 Program

17:30-18:00 Soru-Cevap

20:00-23:00 Gala Gecesi

15 KASIM 2020, PAZAR

12:00 Otelden Cikis




PROGRAM 2020
WHEAT AND FLOUR: PRODUCTION, TRADE, SUSTAINABILITY

THURSDAY, NOVEMBER 12, 2020

14:00 PM Hotel Registration

15:00-17:30 PM Enroliment

17:30-19:30 PM Welcome Cocktail (sponsorred by AYBAKAR)
19:30 PM Dinner

FRIDAY, NOVEMBER 13, 2020

08:30-09:30 AM Enrollment

09:30-11:30 AM Opening and Protocol Speeches
11:30 AM-12:30 PM Coffee Break and Exhibition Opening
12:30-14:00 PM Lunch

14:00-16:00 Program

16:00-16:15 Question-Answer

16:15-16:30 Break

16:30-18:00 PM Session Il: Competition Law Practices

16:30-17:45 Program
17:45-18:00 Question-Answer

19:00-20:30 PM Dinner

21:00-23:30 PM TUSAF Night

SATURDAY, NOVEMBER 14, 2020

09:30 AM-13:00 PM Session lll: Sustainability
09:30-12:45 Program

12:45-13:00 Question-Answer
13:00-14:00 PM Lunch

14:00-18:00 PM Session IV: Production, Trade and Legal Affairs

14:00-17:30 Program
17:30-18:00 Question-Answer
20:00-23:00 PM Premiere Night

SUNDAY, NOVEMBER 15, 2020

12:00 Check Out




Uyelerimiz

Anadolu Un Sanayicileri Dernegi
Cukurova Un Sanayicileri Dernegi

Ege Un Sanayicileri Dernegi

Giiney Dogu Un Sanayicileri Dernegi
Karadeniz Un Sanayicileri Dernegi
Marmara Bolgesi Un Sanayicileri Dernegi
Orta Anadolu Un Sanayicileri Dernegi

Dicle Un Sanayicileri Dernegi

Our Members

Anatolian Flour Industrialists’ Association
Cukurova Flour Industrialists’ Association
Aegean Flour Industrialists’ Association
South-Eastern Flour Industrialists’ Association
Black Sea Flour Industrialists’ Association
Marmara Region Flour Industrialists’ Association
Central Anatolia Flour Industrialists’ Association

Dicle Flour Industrialists’ Association

During congress social activities will be held.

Kongre boyunca sosyal aktivitelere yer verilecektir.

TURKIYE UN SANAYIiCILERi FEDERASYONU
Turklsh Flour Industrlallsts’ Federatlon

Universiteler Mahallesi, 1598 Cadde, A3 Plaza, No: 33

Bilkent Plaza, Bilkent, 06800, Ankara

Tel: +90 (312) 440 04 54

Faks: +90 (312) 440 03 64

E-posta: bilgi@tusaf.org

Web: www.tusaf.org

ORGANIZASYON SEKRETERYASI
Serenas Uluslararasi Turizm Kongre Organizasyon A.S
Basogretmen Cd. Mor Orkide Sk. No:3
Kiiciikbakkalkdy / Atasehir / istanbul

Tel: +90 (216) 594 58 26

Faks: +90 (216) 594 57 99

E-posta: info@tusaf2020.0rg

Web: www.serenas.com.tr

English - Turkish - Russian simultaneous translation and English - Turkish consecutive translation will be provided during the congress.
Kongre’de ingilizce — Tiirkge — Rusca simiiltane geviri hizmeti ve Tiirkge — ingilizce ardil geviri hizmeti verilecektir.




X BITKISEL URETIM GENEL
MUDURLUGU(BUGEM)
URUN MASALARI TEMMUZ
AYI BUGDAY BULTENI
YAYINLANDI
GENERAL DIRECTORATE
OF PLANT PRODUCTION
(BUGEM) PRODUCT
TABLES PUBLISHED IN
JULY, WHEAT BULLETIN
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Uretim, Tuketim, Ticaret ve Stok

780 310
770 290
760 270
750 250
740 230
730 210
720 190
710 170
o || . = || o
2016/2017 2018/2019 2019/2020* 2020/2021**
mm (Jretim (milyon ton) 757 733 762 768
mm Tiketim (milyon ton) 736 738 748 751
Ticaret (milyon ton) 177 169 178 180
Stok (milyon ton) 248 265 279 290

Kaynak: IGC, *Tahmin, **Projeksiyon

Tarim ve Orman Bakanligi Bitkisel Uretim Genel Miidiirlii-
gii (BUGEM) Tarnim Havzalan Daire Baskanhgi tarafindan
her ay serin iklim tahillari ve baklagil triinlerine driin bazh
olarak hazirladig temmuz ayi biilteni yayinlandi.

Biiltene gére, COVID-19 nedeniyle lojistik alaninda yasani-
lan zorluklara ragmen diinya gida sistemi bu zorluklara di-
reng géstermis olup gida tedariginde yasanilan bu endise
gida krizine déniismemistir.

Uretim beklentilerinin arttigi bu dénemde iklim kosullari-
nin diinya genelinde uygun seyrettigi goriilmektedir. Ka-
nada ve Arjantin’'de bugday ekim alanlarinda kismi artislar
goriilmekte ve Hindistan’da yiksek iretim beklenmekte-
dir.

Hasadin gecikmeli olarak devam ettigi Rusya’'da gecen yil
haziran ayi sonunda 500 bin hektara ulasan hasat, bu yil
ayni dénemde 100 bin hektar olarak gerceklesmistir. Tahil
ihracatinda ise Ukrayna tarihinde ilk kez 9,6 milyar § ile
Rusya ve Brezilya'yi gecmistir.

July bulletin prepared by the Ministry of Agriculture and
Forestry Directorate General of Plant Production (BUGEM)
Department of Agricultural Basins on monthly basis for
cool climate cereals and legume products was published.

According to the bulletin, despite the difficulties experien-
ced in the field of logistics due to COVID-19, the world food
system has resisted these difficulties and this concern in
food supply has not turned into a food crisis.

It is observed that in this period, when production expec-
tations are increasing, the climate conditions are approp-
riate all over the world. Partial increases are seen in wheat
cultivation areas in Canada and Argentina and high pro-
duction is expected in India.

The harvest, which reached 500 thousand hectares at the
end of June last year in Russia, where the harvest was de-
layed, was 100 thousand hectares in the same period this
year. On grain exports, Ukraine exceeded Russia and Brazil
with S 9.6 billion for the first time in Ukrainian history.
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Alan, Uretim ve Tiiketim

80
78
76
74
72
70
68
66
64
62

2015

78,667
22,602
18,801

2016
6,71
0,60
8,76

Uretim (milyon ton)

Tuketim (milyon ton)

Kaynak: TUIK

Uluslararasi Hububat Konseyi (IGC); 2020/2021 sezonu
icin bugday lretimini mayis ayina goére 2 milyon ton art-
tirarak 768 milyon ton, bugday tiiketimini ise 1 milyon ton
arttirarak 751 milyon ton olarak éngérmektedir.

2019 yili bugday ekilisi 68,5 milyon dekar, toplam iretim
19 milyon tondur. 57,5 milyon dekar alanda 15,85 milyon
ton ekmeklik bugday, 11 milyon dekar alanda da 3,15 mil-
yon ton makarnalik bugday uretilmistir. 2018/2019 pazar-
lama yili toplam bugday tiiketimi 18,8 milyon ton olup
ekmeklik bugday yeterliligi ise %100 civarindadir.

2020 yili TUIK I. tahmininde bugday iretiminin 2019 se-
zonuna gore %7,9'luk artisla 20,5 milyon ton olacagi 6n-
goriilmektedir.

Yerli ekmeklik bugday temmuz ayi basi itibariyle 1.673
TL/ton (244 S/ton) civarinda islem gérmektedir. En ok

2017 2018 2019
76,687 2,99 68,46
21,502 0,00 19,00
18,191 8,80

International Grain Council (IGC) foresees 768 million tons
of wheat production for the 2020/2021 season by increa-
sing 2 million tons and 751 million tons of wheat consump-
tion by increasing 1 million tons compared to May.

Wheat cultivation in 2019 is 68.5 million decares, total
production is 19 million tons. 15.85 million tons of bread
wheat was produced on 57.5 million decares and 3.15 milli-
on tons of durum wheat on 11 million decares. Total wheat
consumption in 2018/2019 marketing year is 18.8 million
tons and bread wheat sufficiency is around 100%.

According to the Turkish Statistical Institute | estimate in
2020, wheat production is projected to be 20.5 million tons
with an increase of 7.9% compared to the 2019 season.

Domestic bread wheat is processed around 1,673 TL/ton
(S 244/ton) as of the beginning of July. The price of bread

25
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Dinya ve Turkiye Ekmeklik Bugday Fiyatlari
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==@==Yurt ici Ekmeklik Piyasa Fiyat

($/ton)

246

194

==@==RUS Ekmeklik
(Azak)
($/ton)

Kaynak: TMO, T.C. Merkez Bankasi ilgili yi/ay dolar kuru alimmistir.

ithalat yaptigimiz ilke olan Rusya'da temmuz ayinda
ekmeklik bugday fiyati 180 $/ton'dur. 08.07.2020 tarihi
itibariyle Polath Ticaret Borsasi'nda ekmeklik bugday or-
talama fiyati 1.741 TL/ton olup Konya Ticaret Borsasi'nda
ise 1.746 TL/ton'dur. Makarnalk bugday ortalama fiyati
Konya Ticaret Borsasi’'nda 1.913 TL/ton, Sanlurfa Ticaret
Borsasi’nda ise 1.850 TL/ton'dur.

2019 yili ilk bes ayinda 2,3 milyon ton mamul madde kar-
sihgi 1,20 milyar $, 2020 yili ayni déneminde 2,1 milyon
ton mamul madde karsiligi 1,17 milyar $ ihracat geliri elde
edilmistir.

Ulke genelinin de degerlendirildigi biiltene gére, hasat-
larin sorunsuz bir sekilde tamamlandigi Giineydogu, Ege
ve Akdeniz Bdlgeleri'nde verimli bir sezon gecirilmis olup
ozellikle Gineydogu Anadolu Bdlgesi'nde son yillar or-

wheat is 5180/ton in July in Russia, where we import the
most. As of 08.07.2020, the average price of bread whe-
at in Polatli Commaodity Exchange is 1,741 TL/ton and it is
1,746 TRY/ton in Konya Commodity Exchange. The avera-
ge price of durum wheat is 1,913TL/ton in Konya Commo-
dity Exchange and 1,850TL/ton in Sanhurfa Commodity
Exchange.

In the first five months of 2019, 2.3 million tons of finished
goods were recorded as $1.20 billion, while in the same pe-
riod of 2020, 2.1 million tons of finished goods were recor-
ded as S 1.17 billion.

According to the bulletin, where the country is also evalu-
ated, they had a productive season in the Southeastern,
Aegean and Mediterranean Regions, where the harvests
were completed without any problems, and especially in

244
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talamasinin %10-15 izerinde iretim gerceklesmistir. ic
Anadolu Bélgesi’'nde ise hasatlar baslamis olup yogun bir
sekilde devam etmektedir.

Karadeniz ve Dogu Anadolu Bélgeleri’nde lokal alanlarda
hasatlar tamamlanmis olup diger alanlarda ise iklim sart-
larinin uygun seyretmesiyle birlikte hasatlar devam et-
mektedir. Uretim sezonu boyunca saha gézlemleri netice-
sinde ve iklim kosullarinin elverisli gitmesi nedeniyle 2020
yili rekoltesinin 20,5 milyon ton olmasi beklenmektedir.

the Southeastern Anatolia Region, production was 10-15%
above the average of the last years. Harvesting has started
in the Central Anatolia Region and continues intensely.

Harvesting has been completed in the local areas in the
Black Sea and Eastern Anatolia Regions and in other are-
as, harvesting continues with suitable climate conditions.
As a result of field observations during the production sea-
son and due to the suitable climatic conditions, 2020 crop
is expected to be 20.5 million tons.

ithalat ve ihracat

12.000.000 6.000.000

10.000.000 5.000.000

8.000.000 = 4.000.000

6.000.000 3.000.000

4.000.000 2.000.000

2.000.000 1.000.000

2015 2016 2017 2018 2019

m jthalat Miktari (Ton) 4.380.795 4.341.241 5.159.613 5.821.561 9.844.958
i jhracat Miktari (Ton) 5.685.425 7.025.117 7.389.854 7.485.819 7.579.010
~=0-lhracat Degeri (Bin $) 2.468.153 2.526.235 2.626.173 2.715.860 2.905.317
=== thalat Degeri (Bin $) 1.175.849 984.338 1.149.518 1.360.506 2.331.859

Kaynak: TUIK, Bugday ve Mamul Madde Karsilig

TURKIYE MAMUL MADDE iIHRACAT RAKAMLARI

Makarna | Bulgur Biskiivi S Bugday

piar (t n) (ton) (ton) (ton) Deger | garsihin
(bin $)
(ton)

U 3.532.690 831.139| 276.439| 39.621| 407.956| 5.087.846 2.514.796 6.998.614
2017 3.489.624| 1.055.256 257.298| 59.659 442.632| 5.304.469| 2.611.344| 7.347.840
2018 3.308.362| 1.206.750 262.094| 80.152| 467961 5.325.320| 2.691.954| 7.416.177
2019 3.262.133 1.272.881 262.615  81.461  520.667 5.399.757 2.877.584 7.511.956
2020* 1.179.903 591.945 132.441  37.764 206.565 2.148.618 1.178.854 3.019.376

Kaynak: TMO, *2020 Ocak-May:s
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DUNYANIN HER

iTHALAT VE iHRACAT
iSLEMLERI

TRANSIT iSLEMLER

TIR GUMRUKLEME
iSLEMLERI

GECici KABUL
iSLEMLERI

SERBEST Bél_.GE
iSLEMLERI

ANTREPO VE GECiCi DEPOLAMA YERLERI ACILMASI

ITRIBAT OFISLERIMIZ

Adres: Kale Mah. Kazimpasa Cad. No:39 Samsunport irtibat Ofisi
Kuzey Han Kat:3/4 55030 SAMSUN Adres: Liman Mah. Rihtim Cad.

. No:23 Kat:2
Telefon: (0.362) 435 50 73 PBX Liman ici Acenta Binasi

Ofis GSM: (0.533) 231 20 50 Telefon: (0.362) 445 01 93
Fax: (0.362) 420 09 04 Fax: (0.362) 445 01 94
E-posta. sistem@sistemgumruk.com.tr http://www.sistemgumruk.com.tr
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Tiirkiye Odalar ve Borsalar Birligi verilerine gore uilkemiz-
de 563 adet faal un fabrikasi bulunmaktadir. Yaklasik 28
milyon ton/yil un dretim kapasiteni sahip olan bu tesisle-
rin % 23'i ic Anadolu Bélgesi, %21'i Giineydogu Anadolu
Bolgesi, %17’si Marmara Bolgesi ve %14l Karadeniz Bol-
gesi’'nde yer almaktadir.

Toplamda Giineydogu Anadolu Bélgesi yillik 6,7 milyon
ton, ic Anadolu Bélgesi 5,7 milyon ton, Marmara Bélgesi
5,3 milyon ton, Karadeniz Bélgesi 4,3 milyon ton, Akdeniz
Bélgesi 2,6 milyon ton, Ege Bélgesi 2,2 milyon ton ve Dogu
Anadolu Bolgesi 900 bin ton iretim kapasitesine sahiptir.

71 ilde 13 bini agkin bir say ile istihdama katki saglayan
Tirkiye un sektori gerek ic tiilketimde arzi saglamak, ge-
rekse ihracat pazarlanna satislan siirdiirmek adina ireti-
mine devam etmektedir.

Tiirkiye Un ihracati

Son Bes Yilda Yapilan ihracat

Miktar Deger
2015 2.797.171 $978.753.207
2016 3.533.759 $1.078.308.336
2017 3.489.354 $1.052.577.911
2018 3.317.967 $1.009.217.838
2019 3.262.130 $1.051.620.693

According to data of Union of Chambers and Commodity Ex-
changes of Turkey, There are 563 active flour factories in our
country. 23% of facilities having 23 million tons/year flour
production capacity are located in Central Anatolia Region,
21% in Southeast Anatolia Region, 17% in Marmara Region
and 14% in Black Sea Region.

In total, annually Southeastern Anatolia Region has 6.7 mil-
lion tons production capacity, Central Anatolia Region 5.7
million tons, Marmara Region 5.3 million tons, Black Sea Re-
gion 4.3 million tons, Mediterranean Region 2.6 million tons,
Aegean Region 2.2 million tons and Eastern Anatolia Region
900 thousand tons.

Turkey Flour sector that contributes to employment with a
number more than 13 thousand in 71 provinces continues its
production in order to supply both in domestic consumption
and to continue sales to export markets.

Turkey Flour Exports

Exports in the Last Five Years

Quantity Value
2015 2.797.171 $978.753.207
2016 3.533.759 $1.078.308.336
2017 3.489.354 $1.052.577.911
2018 3.317.967 $1.009.217.838
2019 3.262.130 $1.051.620.693
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Son yedi yildir diinya un ihracati liderligini elinde bulundu-
ran Tirkiye, 2016 yilinda satis miktarini bir dnceki yila gére
%?26,6 oraninda arttirmis ve diinya piyasasina 3,5 milyon
tondan fazla un tedarik etmistir. Son (g yilda ufak diisiis-
ler yasansa da hem miktar hem de deger bazinda diinyada
acik ara ihracat sampiyonu konumundadir ve yaklasik on
bir milyon tonluk diinya un ticaretinin tcte birini tek basi-
na gerceklestirmektedir.

Her sene yiiziin lizerinde llkeye un satisi gerceklestiren
un sanayicilerimiz, bu ihracat sayesinde bir milyar dolarin
izerinde bir dévizin llke kasasina girmesini saglamakta-
dirlar.

2019 yili ilk & ayinda yaklasik 1.550.080 ton un ihracati
gerceklestirilirken, bu yihn ayni periyodunda %17'lik bir
diisiis yasanmis ve 1.380.619 ton un ihracg edilmistir.

2020 yilimin ilk yansina baktigimizda un ihracatinin ko-
vid-19 pandemisinin de etkisiyle biraz yavasladigini ve
hem miktar hem de deger bazinda gectigimiz yilin ayni
dénemine gore geride kaldigini gorebiliriz.

AY 2020 (ton) 2019 (ton)

PYEREY 278.169

Subat 246.592 270.243

247.109 304.626

Nisan 218.872 265.394

193.297 257.710

Haziran 200.716 168.968

1.380.619 1.550.080

Toplam
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Turkey which has been the world flour export leader for the
last seven years, increased its sales amount by 26.6% in 2016
compared to the previous year and supplied more than 3.5
million tons of flour to the world market. Although there have
been small decreases in the last three years, it is by far the
world champion in terms of both quantity and value, and it
carries out one third of the eleven million tons of world flour
trade alone.

Our flour industrialists, who sell flour to more than a hundred
countries every year, ensure that over one billion dollars of fo-
reign currency enters the country’s case.

While approximately 1,550,080 tons of flour was exported in
the first 6 months of 2019, a decrease of 11% was experienced
in the same period of this year and 1,380,619 tons of flour was
exported.

When we look at the first half of 2020, we can see that flour
exports slowed down a bit due to the effect of Covid-19 pan-
demic and that they lag behind both in terms of quantity and
value compared to the same period of last year.

MONTH 2020 (ton)

273,734 278,169

February 246,592 270,243

247,109 304,626

April 218,872 265,394

193,297 257,710

June 200,716 168,968

2019 (ton)

1.380.619 1.550.080

Total
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Haziran ayi rakamlannda artisin yasandigi ve pandemi
kaynakh ticari durgunlugun yilin ilk yarsinin sona erme-
siyle azaldigini soyleyebiliriz. ihracatta Mayis ayina gére
Haziran ayinda %4'liik artis gézlemlenirken, bir 6nceki yi-
lin Haziran ayina gére %19 oraninda artis kaydedildi.

Un ihracati gerceklestirilen iilke sayisinda da Haziran ayin-
da ciddi artis oldu. Tiirk unu tam 65 iilkeye ihrac edildi.

2020 yih Tarkiye un ihracatini iilke bazinda inceledigimiz-
de en biyiik ihracat pazarlanmizdan Yemen ve Suriye'de
yasanan diisiis gbze carpiyor.

Gectigimiz yilin ilk yansinda ihrag edilen miktara gére bu
sene Yemen'de yaklasik %30'luk diisiis yasanirken, Suri-
ye'ye gerceklestirilen ihracat ise %46 oraninda azaldi.

Irak pazarinda ise diisiis devam ediyor. Toplam un ihraca-
timizin %40'tan fazlasini gerceklestirdigimiz Irak 2020 yili
ilk 6 ayinda 572 bin ton Tiirk unu ithal etti. Diisiis miktar
bazinda %7 olarak kaydedilirken, deger bazinda %3 oldu.

THSAF
f.org

ZA

Q
A 5 Y
; (i@;@n g ,;
e
WYy —

y¥ e

7

<z %
- £

We can say that there was an increase in June figures and sla-
ck caused by pandemics decreased with the end of the first
half of the year. While an increase of 4% in exports was obser-
ved in June compared to May, an increase of 19% was recorded
when compared to June of the previous year.

The number of flour exported countries also increased signi-
ficantly in June. Turkish flour was exported to 65 countries.

When we examine Turkey’s exports in 2020 on a country ba-
sis, the decline in Yemen and Syria that one of our largest
export markets attracts the attention.

According to the amount exported in the first half of last year,
this year approximately 30% decrease was experienced in Ye-
men, while exports to Syria decreased by 46%.

The decline in the Iraqi market continues. Iraq, where we re-
alize more than 40% of our total flour exports, imported 572
thousand tons of Turkish flour in the first 6 months of 2020.
While the decrease was recorded as 7% in quantity, it was 9%
in value.
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Miktar
2020/6 2019/6

IRAK 572.272 616.213

2 YEMEN 183.820 261.691 -29,8%

ANGOLA 103.845 95.069

4 SURIYE 96.733 180.530 -46,4%

VENEZUELLA 71.993 25.351 184,0%

6 BENIN 46.471 40.566 14,6%

FILISTIN 34.111 5385,8%

8 SOMALI 27.140 37.924 -28,4%

MADAGASKAR 22.215 32.503 -31,7%

GANA 22.212 22.820

12 HAITI 20.866 20.243 3,1%

14 KENYA 15.747 14.044 12,1%

EKVATOR GINESI 11.093 12770 | -13,1%

DIGER 109.484 146.885 -25,5%
TOPLAM 1.380.619 | 1.550.080 | 10,93%

Quantity
Country 2020/6 2019/6 Variance

2 YEMEN 183,820 261,691 -29,8%

3 | ANGOLA 103,845 95.069 9,2%
|_3lancola | 103805] 95069| 9%

4 SYRIA 96.733 180,530 -46,4%

VENEZUELA 71.993 25.351 184,0%

6 BENIN 46.471 40.566 14,6%

8 SOMALI 27.140 37.924 -28,4%

“olowe | ocan| aosss| i)

10 MADAGASCAR 22.215 32.503 -31,7%

12 HAITI 20.866 20.243 3,1%

14 KENYA 15.747 14.044 12,1%

EQUATORIAL GUINEA 11.093 13,1%

OTHER 109,484 146,885 -25,5%
TOTAL 1.380.619 | 1.550.080 10,93%
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UNUN EKMEK ASKI, TRILYE’NIN BALIK SEVDASI
TUSAF KITCHEN, FLOUR'S LOVE OF BREAD, TRILYE'S AMBITION FOR FISH

SUREYYA UZMEZ
GURME-YAZAR / TRILYE RESTAURANT ISLETME SAHIBI
GOURMET-WRITER, TRILYE RESTAURANT OWNER




“Saglik icin balik ye,
balik igin Trilye”

Anadolu topraklan Mezopotamya’'nin bir parcasi... Yani
Kuzey Bati Pasifigi doyuran, sar pas hastaligi ve 427 cesit
bugday hastaligina direncli Pl 178383 ata bugdayinin ana
vatani. Diinyayr doyuran tohumlann ciktigr yer Anadolu.
Bu yiizden ‘Bereketli Hilal’ olarak anilan Mezopotam-
ya topraklarinda yetisen bugday ile bagimiz cok eskilere
dayaniyor. Tarihimizde ve mutfagimizda genis yer bulan
bugdayin cesitleri ile yapilan un ise ayr bir 6nem tasiyor.
Sofralanmizdan eksik olmayan bircok driinin hammad-
desi un, deniz mahsulleri ve baligin da ayrilmaz bir par-
casl...

2002 tarihinde Ankara’da Gaziosmanpasa semtinde ku-
rulan, “Saghk icin bahk ye, balk icin Trilye” slogani ile ilk
giinden itibaren deniz driinleri ve balik severlerin tercihi
olan Trilye Restoran’'da lezzet ve saghk bir araya geliyor.
Diinyanin seckin seyahat sitesi Tripadvisor'dan her yil Mii-
kemmeliyet Sertifikasi alan Trilye, ulusal ve uluslararasi
platformlarda giinimiize kadar pek cok ddiile layik goriil-
dii.

Trilye Restoran’in bir deniz iriinleri restorani olarak kisa
sirede lilkemizde ve diinyada ilgi gérmesi lizerine, bilgi ve
deneyimini yazilari ve yayinlaryla da toplumla paylasma-
ya yonelen Siireyya Uzmez, bu dogrultuda ii¢ aylik turizm,
gusto ve lezzet dergisi Trilye'yi yayinlamaktadir.2009 yi-
linda gikardigi Trilye'nin Balk Sevdasi isimli kitabi yabanci
konuklarin da yogun ilgisinden dolay: Trilye’s Passion for

TUSAF

Anatolian lands are part of Mesopotamia... In other wor-
ds, the homeland of ancestor wheat of Pl 178383, which
saturates the North West Pacific and is resistant to yellow
rust disease and 427 kinds of wheat diseases. Anatolia is
where the seeds that saturate the world come out. That
is why our bond with wheat grown in Mesopotamian lan-
ds, known as ‘Fertile Crescent’, goes back to ancient times.
Flour made with varieties of wheat, which has a large place
in our history and cuisine, has a special importance. Flour
which is the raw material of many products that are es-
sential of our table is an integral part of seafood and fish.

Taste and health are coming together at Trilye Restaurant,
which has been established in Gaziosmanpasa district in
Ankara in 2002, with the slogan “Eat fish for health, Trilye
for fish” and the choice of seafood and fish lovers from the
first day. Having received the Certificate of Excellence every
year from Tripadvisor, which is the world’s exclusive tra-
vel site, Trilye has been awarded many awards on national
and international platforms.

As Trilye Restaurant, as a seafood restaurant, attracts at-
tention in our country and the world, Siireyya Uzmez, who
is oriented to share her knowledge and experience with
the public through her articles and publications, publishes
Trilye, a three-month tourism, gusto and flavor magazine.
Her book titled Trilye'nin Balik Sevdasi published in 2008,

1saf.org
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Fish adiyla ingilizce olarak da yayinlandi. 2013 yilinda ise
ikinci kitabr Trilye'nin Meze Yolculugu'nu yayinladi. Ge-
leneksel ve inovasyon mezeleri konusunda genis bilgile-
rin yer aldigi kitap, Gourmand World Cookbook Awards
(Diinya Yemek Kitaplan) yarismasinda Tiirkiye'nin “En lyi
Chef-Book” kazanani oldu. 2011-2012 yayin déneminde
TRT HD'de “Balik Ankara’da Yenir” adli programi hazirla-
yip sundu. 2013 - 2014 yayin déneminde ise TRT Tiirk’te
“Dinyanin Tirk Sefleri” adh programi hazirlayip sunan ve
ve 2005 yilindan giiniimiize kadar halen cesitli gazete ve
dergilerde kdse yazilariyla yazili basinda, TV Showlar ve
6zel programlaniyla da gorsel basinda baliga olan askini
anlatmaya devam eden Uzmez, iilkemizde zamansiz ve
usulsiiz avlanmanin éniine gecmek ve en kaliteli hayvan-
sal protein olan balk tiiketimini arttirmak icin ‘Mavi Va-
tan’ adli kampanyasinin calismalarina devam etmektedir.

Gastronomi diinyasinin duayen isimlerinden Uzmez un
hakkindaki disiincelerini ise soyle ifade ediyor: “600 vyil-
Itk Tiirk ordusunun en énemli gidasi yiizyillar boyunca hep
‘somun’ olmustur. Bizim mayamiz hamurlu bir kere. Unun
hineriyle yapilan yemekler hep bas tacidir. Mantiya, bak-
lavaya itiraz eden bir insani hatirlamiyorum. Hele firnndan
yeni cikmis lavas ekmek, Ramazan pidesi, sabah kahval-
tisinda gevrek bir simit, kagit gibi bir lahmacunun daha
otesi var m1? Bu sultanlar hep undan yapilir. Balik yemek-
lerinde nasil ki balik bulyon her zaman lezzet arttirciysa
undan yapilan meyane de corbadan, Kizilderililerin Gnlii
yemegi gamboya kadar pek ¢ok yemegin olmazsa olmaz
sosudur. Mermere bile un serpersiniz oklava yapismasin
diye..."
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was also published in English under the name of Trilye’s
Passion for Fishdue to the intense interest of foreign gu-
ests. In 2013, she published her second book Trilye’'nin
Meze Yolculugu. The book having extensive information
on traditional and innovation appetizers, was the winner
as Turkey in the contest “Best Chef-Book” in Gourmand
World Cookbook Awards (Diinya Yemek Kitaplari) contest.
In the period of 2011-2012, she prepared and presented the
program called “Balik Ankara’da Yenir” at TRT HD. In the
2013-2014 period, Uzmez, who prepared and presented
the program called “Diinyanin Tiirk Sefleri” at TRT Tiirk,
and continues to explain her love for fish in the press, in
TV, and special programs, in the press, written in various
newspapers and magazines since 2005, she continues to
work on its campaign called ‘Mavi Vatan’ in order to pre-
vent timeless and irregular hunting in our country and to
increase the consumption of fish, which is the best quality
animal protein.

Uzmez, a doyenne of the gastronomic world, expresses
her thoughts about flour as follows: “The most important
food of the 600-year-old Turkish army has been ‘loaf’ for
centuries. Our yeast is doughy. Dishes made with the skill
of flour are always jewel in the crown. | do not remember
a person who objected to ravioli, baklava. Especially fresh-
ly baked lavash bread, Ramadan pita, a crunchy bagel for
breakfast, a lahmacun like paper... Is there anything more?
These sultans are always made of flour. Just as fish bouil-
lon is always a flavor enhancer in fish dishes, roux made
from flour is the indispensable sauce of many dishes, from
soup to gumbo that is famous food of the Indians. Even
you sprinkle flour on marble, so that it does not stick to
the rolling pin...”



TUSAF
www.tusaf.org
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Tirk mutfaginin diinya capinda daha fazla yer almasi ve Siireyya Uzmez, who has been working for many years in
baligl herkese sevdirmek icin calismalarini yillardir siirdii- order to make Turkish cuisine take place in the world and
ren Siireyya Uzmez, Trilye Restoran’in mutfaginda sadece make everyone love the fish, pays attention to using only
cografiisaretli triinler kullanilmasina 6zen gdsteriyor. Tril- products with geographical indication in Trilye Restau-
ye'de tavada pisen hamsilerin, istavritlerin, mezgitlerin, rant’s kitchen. Flour is an indispensable ingredient of an-
halka kalamarlarin, bugulama baliklarin olmazsa olmaz chovy, whiting, ring calamary and steamed fish in Trilye.
malzemesidir un. Siz degerli TUSAF dergisi okurlariyla We share the crispy whiting recipe from the unigue fla-
Trilye’'nin essiz lezzetlerinden ¢itir mezgit tarifini paylasi- vours of Trilye with you, our valuable TUSAF magazine re-
yor, bol balikli ve saghkli glinler diliyoruz... aders, and wish you das with lots of fish and healthy day...
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CITIR MEZGIT

Malzemeler

e 200 gr mezgit

*  2yemek kasigiun

+  2yemek kasigi nisasta

e 200 ml maden suyu

e ladetyumurta

*  6yemek kasigi aycicek yagi

*  VYeterince karabiber ve tuz

Yapihisi

Bir kabin icinde un, nisasta, maden suyu ve yumurtayi
yogun bir kivam alana kadar kanstirn. Kansima tuz ve
karabiber serpistirin. Aycicek yagini derin bir tavada isitin
mezgitleri karisima batinp yagin icine atin ve 3 dakika ki-
zartin, Afiyet olsun.
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CRISPY WHITING

Ingredients

* 200 GR whiting

»  2tablespoons of flour

»  2tablespoon of starch

e 200 ml mineral water

+ Tegg

* 6 tablespoons of sunflower seed oil

*  Enough pepper and salt

Preparation

In a bowl, mix flour, starch, mineral water and egg until
you get a thick consistency. Sprinkle salt and pepper to
the mixture. Heat the sunflower oil in a deep frying pan,
dip the whiting into the mixture, put it in the oil and fry
for 3 minutes. Bon Appetite.



Denizcilik ve Ticaret AS.

GFC Denizcilik Ile Dogru Yerde
Oldugunuzu Bilirsiniz

GFC ailesi olarak; Pazardaki mevcut rekabet ortaminda hizmetlerini farklilastiran GFC Denizcilik ve Ticaret A.S.
musterileri icin 6zel ilgi ilkesini amag¢ edinmis,servis kalitesi ve musteri memnuniyeti ilkesini birlestirmis ve
boylelikle gemi acenteliginin guvenilirligini ve etkinligini saglamayi basarmistir

Uluslararasi denizcilik sektorlinde faaliyet gosterdigi tim alanlarda referans kuruluslar ve iliski igerisinde
bulundugu firmalar nezdinde saygin ve glvenilir kurumsal kimligi bulunan bir sirket olarak, Samsun’ da yerlesik
olan merkez ofisimiz ve Izmir subemizin yani sira giclil bir yerel aga sahip olan sirketimiz izmit, Bandirma,
Tekirdag, Kdz. Eregli, Trabzon, Mersin ve iskenderun limanlarinda musterilerine hizl, giivenilir ve yiiksek kalitede

hizmet vermektedir.

Hedefimiz ayni zamanda sektorde ciddi sayilabilecek yatinmlarla uluslararasi denizcilik sektorunu takip ederek
diger bolgelerdede GFC Denizcilik hizmetini, kalitesini musterilerimizle bulusturmaktir.

MALZEME & EKIPMAN DESTEGI iZINLER & YAZISMALAR TEKNIK DESTEK

Kumanya,yad, yakit, tatli su, tibbi yardim, gemi aksam
ve pargalaninin giimriik islemleri ve gemiye teslimi

TAHLIYE & YUKLEME

Tahliye ve yiikleme operasyonu takibi, lojistik destek,
| geri plan hizmetleri

Pilotaj ve romorkér destedi, yedek par¢a temini

Giimriik, Liman Baskanlid1, Saglik ve Polis islemleri ve
ve tedariki

izinleri, personel degisiklikleri

BILGILENDIRME
Online bilgi sistemi ile geminizi her asamada
takip edebilirsiniz.
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www.gfcship.com
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iki kisim halinde diizenlenen calismanin un bilesenlerinin
tanitilmasini kapsayan ilk kismi, TUSAF Dergisi’'nin 15. Sa-
yisinda yayinlanmistir. ikinci kisimda ise sektdrde kulla-
nilan ve katki maddeleri olarak da bilinen “Un ve Ekmek”
gelistiricilerin incelenmesi amaclanmistir.

30.06.2013/28693 sayili Resmi Gazete'de yayimlanarak
yurdrlige giren “Tiirk Gida Kodeksi, Gida Katki Maddeleri
Yonetmeligi"nde Gida Katki Maddeleri: “Besleyici degeri
olsun veya olmasin, tek basina gida olarak tiiketilmeyen
ve gidanin karakteristik bileseni olarak kullaniimayan,
teknolojik bir amag dogrultusunda iliretim, muamele, is-
leme, hazirlama, ambalajlama, tasima veya depolama
asamalarinda gidaya ilave edilmesi sonucu kendisinin ya
dayan drdnlerinin, dogrudan ya da dolayli olarak o gidanin
bileseni olmasi beklenen maddeler” biciminde tanimlan-
mistir.

Yonetmelikte izin verilen maddelerin bir veya birkaginin
kullamlmasiyla olusturulan cesitli kombinasyonlar tiim
diinyada oldugu gibi lilkemizde de un ve ekmek iiretimin-
de de kullanilmaktadirlar. Sektérel olarak katki maddele-
rinin kullamlma amaci, unlarn bilesimi ve 6zelliklerinden
kaynaklanan bazi kusurlar ve eksikliklerin giderilerek kali-
tenin iyilestirilmesi ve isletme kosullarinda nihai diriindeki
farkhhklann en aza indirgenmesi ve dretimde standardi-
zasyon saglanmasi olarak siralanabilir.

TUSAF
www.tusaf.org

The first part of the study, which was organized in two
parts, including the introduction of flour components, was
published in the 15th issue of TUSAF Magazine. In the se-
cond part, it is aimed to examine the “Flour and Bread” de-
velopers used in the industry and also known as additives.

Food Additives in the “Turkish Food Codex, Food Additives
Regulation” which was published in the Official Gazette
numbered 30.06.2013/28693: It is defined as “Substances
which it or its by-products are expected to be a component
of directly or indirectly that food with or without nutriti-
onal value, not consumed as food alone and not used as
a characteristic component of food as a result of adding
to food in production, treatment, processing, preparation,
packaging, transportation or storage stages in line with a
technological purpose.”

Various combinations created by using one or more of the
substances allowed in the regulation are used in flour and
bread production in our country as well as all over the wor-
Id. The purpose of using additives in the sector can be lis-
ted as improving the quality by eliminating some defects
and deficiencies caused by the composition and properties
of the flour and minimizing the differences in the final
product under operating conditions and standardization
in production.
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Ulkemizde yaygin bicimde iretilen Francala (somun) ek-
meklerde L-askorbik asit ve cesitli enzim preparatlari
kullanilmakta iken, ambalajli olarak satilan ekmeklerde
belirtilen maddelere ek olarak emiilgatérler (yiizey aktif
maddeler) ile seker ve benzeri tatlandiricilar, kati ve sivi
yaglar, proteince zengin katkilar (siit tozu, peynir alti suyu
tozu, soya unu gibi) dan bir veya bir kagi ihtiya¢ durumuna
gore kullanilabilmektedir. Yonetmelikte, enzim preparat-
lar katki kategorisinde degerlendirilmeyip dogal gida bile-
senleri olarak siniflandinimaktadirlar.

UN OLGUNLASTIRICILAR VE OKSIDANLAR

Hamurun fonksiyonel 6zellikleri 6nemli diizeyde gluten
proteinlerine baglidir. Proteinlerin ¢apraz baglanmasi ya
da polipeptid zincirleri arasinda kovalent baglar basta ol-
mak tzere diger baglarin olugsmasi proteinlerin fonksiyon-
larinin arttinlmasi agisindan énemlidir.

Elektron transferi ilkesine dayanan, kimyasal bir olay olan
oksidasyonda yer alan oksidan maddeler, elektron kaza-
nirlar ve gluten molekiliindeki protein baglan {zerinde
etkili olurlar. Genel etki mekanizmalari itibariyle, yogurma
sirasinda gluten proteinlerinde bulunan komsu molekiiller
arasindaki sulfhidril (SH) gruplarini okside ederek disiilfit
(S-S) baglarina déniistiirerek gluten matriksini stabilize
ederler ve hamur yapisini kuvvetlendirirler, béylece hamur
ve ekmek kalitesinin artmasina yardimci olurlar.
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While L-ascorbic acid and various enzyme preparations are
used in Francala (loaf) breads commonly produced in our
country, in addition to the substances specified in packa-
ged bread, one or more of the emulsifiers (surfactants) and
sugar and similar sweeteners, fats and oils, protein-rich ad-
ditives (such as dried milk, whey powder, soybean flour) can
be used as required. In the regulation, enzyme preparations
are not classified in the category of additives and are classi-
fied as natural food ingredients.

MATURING AGENTS FOR FLOUR AND OXIDANES

The functional properties of dough depend significantly on
gluten proteins. Cross bonding of proteins or the formati-
on of other bonds, especially covalent bonds between pol-
ypeptide chains, is important for increasing the functions
of proteins.

The oxidant substances involved in oxidation, a chemical
phenomenon based on the principle of electron transfer,
gain electrons and are effective on protein bonds in the glu-
ten molecule. In general impact terms, they stabilize the
gluten matrix and strengthen the dough structure by oxi-
dizing the sulfhydryl (SH) groups between adjacent molecu-
les in gluten proteins during kneading and converting them
into disulfide (5-S) bonds, thereby they help to improve the
dough and bread quality.

It is reported that viscoelastic qualities are improved, thus
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Oksidan maddeler kullamilarak hazirlanan hamurlarin
gluten yapisinin kuvvetlenmesine bagh olarak; viskoe-
lastik niteliklerinin gelistigi, bu suretle gaz tutma kapa-
sitelerinin arttig, az yapiskan olduklari, daha yiiksek fi-
rn sicramasi yaptiklari ve ekmeklerin; daha iyi bir hacme
sahip olduklan, kabuklarninin diizgiin bir cizgi yeri acilmasi
gosterdikleri, ekmek ici g6zenek yapilarinin kiigiik ve ince
ceperli oldugu bildirilmektedir. Unlu mamullerde, yetersiz
yikseltgenme kadar asin yiikseltgenme de sorunlara ne-
den oldugundan oksidan maddeler uygun miktarlarda kul-
laniimalidirlar. Kullanilacak oksidan madde miktari; unun
gereksinimine (un tipine ve kuvvetine, unun olgunluk de-
recesine), yasal sinirlamalara, ekmek yapma yéntemine
ve oksidan madde tipine baglh olarak degismektedir.

Giiniimizde, insan saghg balkimindan kanserojenik ve
mutajenik etkileri bulundugundan dolayr bircok ilkede
oldugu gibi tilkemizde de sadece L-Askorbik asit (E-300,
C vitamini) kullanilmasina izin verilmektedir. Oksidasyon
saglayici etkilerinden dolayi Glikoz oksidaz ve benzeri ok-
sidatif enzimlerde hamur yapiminda dolayli bicimde oksi-
dan madde olarak da kullanilabilir.

L. Askorbik Asit: Hamurun reolojik 6zellikleri Gzerindeki
iyilestirici etkisi ilk defa 1935 yilinda Jorgensen tarafindan
ortaya konulmustur. L- Askorbik asit, ézellikle “mekanik
hamur olgunlastirma” yontemiyle ekmek yapiminda kul-
lanilan, hamur ve ekmek niteliklerini iyilestirici bir mad-
dedir.

their gas holding capacity increases, they are less sticky,
they make higher oven leaps and the bread has a better vo-
lume, their crust shows a smooth line, and the pore struc-
tures within the bread are small and thin-walled depending
on the strengthening of the gluten structure of the dough
prepared using oxidant substances. In bakery products,
oxidising agents should be used in appropriate amounts as
excessive oxidation as well as inadequate oxidation causes
problems. The amount of oxidant substance to be used de-
pends on the requirement of flour (flour type and strength,
degree of flour maturity), legal restrictions, bread making
method and oxidant type.

Today, only L-Ascorbic acid (E-300, Vitamin C) is allowed in
our country just like in many countries, as it has carcinoge-
nic and mutagenic effects in terms of human health. Due
to its oxidizing effects, Glucose can also be used indirectly
as oxidant material in dough making in oxidase and similar
oxidative enzymes.

L. Ascorbic Acid: Curative effect of dough on rheological pro-
perties was first introduced by Jorgensen in 1935. L- Ascorbic
acid is a substance that improves the quality of dough and
bread, especially used in bread making with the “mechanical
dough maturation” method. L-Ascorbic acid, which is one of
the additives widely used in bread making today, is a redu-
cing agent. The active form of L-Ascorbic acid in the dou-
gh is dehydro L-Ascorbic acid. L-Ascorbic acid used in bread
making is oxidized to dehydro L-Ascorbic acid (DHLAA) by
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Glniimiizde tiim diinyada ekmek yapiminda yaygin bir bi-
cimde kullanilan katki maddelerinden biri olan, L-Askorbik
asit indirgen bir maddedir. L-Askorbik asitin hamurdaki
aktif formu ise dehidro L-Askorbik asit’ tir. Ekmek yapi-
minda kullanilan L-Askorbik asit, muhtemelen unda bulu-
nan L-Askorbik asit oksidaz etkinligiyle, hamurda bulunan
atmosferik oksijenle reaksiyona girerek dehidro L-As-
korbik aside (DHLAA) yikseltgenir. Olusan DHLAA unda
bulunan DHLAA rediiktaz enziminin katalitik etkisiyle
yeniden L-AA'ya indirgenirken, hamurun yogrulmasi sira-
sinda tesadiifi bicimde yan yana gelen bazi SH gruplarinin
yukseltgenerek S-S baglan olusturmasini saglar, hamurun
gluten yapisinin olusmasinda énemli rol oynar. Bu suretle
hamur ve ekmek yapisi iyilesir. Ekmek yapiminda ihtiyaca
gore 10-150 mg/kg kullaniimaktadir.

ENZIMLER

Organik katalizorler olan enzimler, canl hicreler tarafin-
dan meydana getirilen ancak faaliyetlerinde hiicreye bagh
olmayan kimyasal ve biyokimyasal reaksiyonlar kataliz-
leyen, protein yapisinda maddelerdir. Standardize edilmis
hazir preparatlar halinde una veya hamura eklenebilen ce-
sitli enzim sistemlerinin faaliyetleri, hamurun yogurulma-
sindan tiiketilmesine kadar gecen siirede kendini gosterir.

Ekmek yapiminda: Nisasta lizerine etkili “amilolitik” en-
zimler (alfa amilaz, beta amilaz, amiloglikozidaz, mal-
tojenik amilaz), nisasta disi polisakkaritler tizerine etkili
“selliilatik” enzimler (selliilaz, hemiselliilaz, ksilinaz),
lipidler Gzerine etkili “lipolitik” enzimler (fosfolipaz, gli-
kolipaz) ve oksidatif enzimler (glikoz oksidaz, heksoz
oksidaz) tek baslarina ve/ya da kombinasyonlar halinde
yayein bicimde kullanilmaktadirlar.
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reacting with atmospheric oxygen in the dough, possibly
with the L-Ascorbic acid oxidase activity in flour. While it is
reduced to L-AA again by the catalytic effect of the DHLAA
reductase enzyme in the formed DHLAA, it provides S-S
bonds and plays an important role in the formation of the
gluten structure of the dough by oxidazing some SH groups
that come side by side incidentally during the kneading of
the dough. In this way, the dough and bread structure is
improved. 10-150 mg/kg is used in bread making, depen-
ding on the need.

ENZYMES

Enzymes, which are organic catalysts, are substances in
protein structure that are produced by living cells but ca-
talyse chemical and biochemical reactions in their activi-
ties. The activities of various enzyme systems, which can
be added to flour or dough in the form of standardized re-
ady-made preparations, manifest themselves in the period
from kneading of dough to consumption.

In making bread: “Amylolytic” enzymes (alpha amylase,
beta amylase, amylolycosidase, maltogenic amylase) ef-
fective on starch, “cellulase” enzymes (cellulase, hemicel-
lulase, xylanase) effective on non-starch polysaccharides,
“lipolytic” enzymes (phospholipase, glycolipase) effective
on lipids and oxidative enzymes (glucose oxidase, hexose
oxidase) are widely used alone and/or in combinations.

Effective Enzymes on Starch

Along various enzymes are used in bread making, The
most common of these are amylase preparations that as-
sist in fermentation development and crust formation by
breaking down the damaged starch found in wheat flour
into fermentable sugars. In addition, they indirectly affect
the elasticity of the dough.
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Nisasta Uzerine Etkili Enzimler

Ekmek yapiminda cesitli enzimler kullaniimakla birlik-
te, bunlardan en yaygin olanlan bugday ununda bulunan
zedelenmis nisastayl fermente olabilir sekerlere parca-
layarak fermentasyon gelisimine ve kabuk olusumunda
yardimci olan amilaz preparatlandir. Yani sira hamur elas-
tikiyetini dolayli bicimde etkilerler.

Ekmek yapiminda kullanilan en 6nemli enzimlerden birisi
alfa amilazlar dir. Hamurda gerceklesen fermantasyon ge-
lisimi 6nemli diizeyde amilaz aktivitesine baghdir. Ogiit-
me islemi sirasinda vals baskisi sonucunda fiziksel olarak
zedelenen nisasta, yogurma ve fermantasyon islemleri
sirasinda alfa ve beta amilaz aktiviteleri sonucu hidroli-
ze edilerek malto dekstrinlere, malto dekstrinler ise beta
amilaz aktivitesi ile serbest maltoza degin parcalanir.
Mayadaki hiicre ici enzimleri de maltozu glikoza parcalar.
Maya bu sekilde olusan basit sekerleri kullanarak, hamu-
run kabarmasi icin gerekli karbondioksit gazini ve alkolleri
olusturur. Fermentasyonun yanisira ekmek kabuk yapisi
gelisimi icin gerekli sekerlerin olusumunu saglar. Bugday
ununda beta amilaz aktivitesi eksikligi genellikle gdoriil-
memekle birlikte, alfa amilaz eksikligine daha sik rast-
lanir. Kurak havada yetisen ve hasat edilen bugdaylarda
genellikle a-amilaz aktivitesi distiktir. Bugdaylarn tarla-
da “olgunlastigi fakat hasat edilemedigi” dénemlerde hii-
kiim siiren yagisl hava tanelerinin basakta cimlenmesine
(Preharvest Sprouting) sonucunda ise yiiksek a-amilaz
aktivitesine neden olmaktadir. Degisen iklim kosullar ve
mevsimsel kaymalarin sonucu olarak basakta ¢imlenme
sorununa llkemizde de son yillarda siklikla rastlaniimak-
tadir. Ozellikle beyaz ve yumusak bugday cesitlerinin sert
ve kirmizi cesitlere gére basakta ¢imlenmeye karsi tole-
ranslan daha diisuktdr.

One of the most important enzymes used in bread making
is alpha amylases. The development of fermentation in
the dough is significantly dependent on amylase activity.
Starch, which is physically damaged as a result of roller
pressure during the grinding process, is hydrolyzed and
broken down to malto dextrins, malto dextrins to beta
malignant activity with free maltose as a result of alpha
and beta amylase activities during kneading and fermen-
tation processes. Intracellular enzymes in yeast also break
down maltose into glucose. Yeast creates the carbon di-
oxide gas and alcohols necessary for the dough to rise by
using simple sugars formed in this way. Besides fermen-
tation, it provides the formation of sugars necessary for
bread crust structure development. Although deficiency of
beta amylase activity is not generally observed in wheat
flour, alpha amylase deficiency is more common. A-amy-
lase activity is generally low in wheat grown and harvested
in dry weather. It causes high o-amylase activity as a result
of Preharvest Sprouting when the rainy weather prevailing
in the fields when the wheat was “matured but not harves-
ted” in the field. As a result of changing climate conditions
and seasonal shifts, the problem of preharvest sprouting
is frequently encountered in our country in recent years.
Especially white and soft wheat varieties have lower tole-
rance to preharvest sprouting than hard and red varieties.

One of the points to be considered in the selection of the
alpha amylase enzyme to be added is that the enzyme is
of sufficient purity and does not contain other undesirable
enzyme activities. It can be bacterial and fungal origin ac-
cording to the production technique. The most important
feature of fungal alpha amylases is that the inactivation
temperature is lower than the gelatinization temperatu-
re of the starch. Bacterial amylases are more risky in this
context.
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ilave edilecek alfa amilaz enzim seciminde dikkat edile-
cek noktalardan biri, enzimin yeterlikte saflikta olmasi
ve istenmeyen diger enzim aktivitelerini icermemesidir.
Uretim teknigine gore bakteriyel ve fungal kékenli olabi-
lir. Fungal alfa amilazlarin en 6nemli 6zelligi inaktivasyon
sicakhginin nisastanin jelatinizasyon sicakhgindan daha
disiik olmasidir. Bakteriyel amilazlar ise bu baglamda
daha risklidir. Tercihan Alfa, Beta ve Gliko amilazlar den-
geli bicimde kullaniimalidir. Bayatlamanin geciktirilmesi
amaci ile emilgatdrlerin yerine maltojenik amilazlar kis-
men veya tamamen kullanilabilmektedir.

Nisasta Disi Polisakkaritler (NDP) Uzerine Etkili Enzim-
ler

Ksilinaz (Hemiseliilaz): Bugday ununda bulunan suda ¢6-
zlinen “Pentozanlar” ekmek kalitesini olumlu yénde et-
kilerken, suda ¢éziinemeyen “Hemiseliilozlar” ise ekmek
kalitesini olumsuz yonde etkilemektedir. Hemiselilozlar,
kendi agirliklarinin 3-10 kati su absorbe etme yetenegine
sahiptir. Bu nedenle hamurda su dagiliminda énemli bir
diizenleyicidirler. Suda ¢6ziinmeyen hemiselulozlarin faz-
laligl serbest suyu hareketsiz birakir ve hamurun sert bir
yap! kazanmasina sebep olur. Hamurdaki serbest su da-
giliminin degismesi, hamurdaki farkli polimeler arasinda-
ki etkilesimleri de degistirir. Hemiseliilozlarin enzimatik
olarak hidrolizi acgiga, bir miktar serbest su ¢ikmasini sag-
lar. Agiga cikan su, gluten tarafindan tutulur ve bdylece
gluten elastikiyeti iyilesir, hamur islenebilirligi kolaylasir.
Ayrica suda ¢dziinmeyen hemiselulozlar fiziksel bariyer
olusturarak, hamur gelisimi sirasinda gluten agi olusumu-
nu negatif bicimde etkilerler, hamur stabilitesini bozar,
gaz tutma kapasitesini azaltir.
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Preferably Alpha, Beta and Glyco amylases should be used
in a balanced manner. Maltogenic amylases can be used
partially or completely for emulsifiers in order to delay sta-
ling.

Enzymes Effective on Non-Starch Polysaccharides (NDP)

Xylanase (Hemicellulase): While water-soluble “Pento-
sans” in wheat flour affect bread quality positively, wa-
ter-insoluble “Hemicelluloses” affect bread quality nega-
tively. Hemicelluloses are capable of absorbing water 3-10
times of their own weight. Therefore, they are an important
regulator in the distribution of water in the dough. Excess
of water insoluble hemicellulose immoaobilizes unbound
water and causes the dough to acquire a hard structure.
Changing the distribution of unbound water in the dough
also changes the interactions between different polymers
in the dough. It enables enzymatic hydrolysis of hemicellu-
loses to release some unbound water. The exposed water is
retained by gluten, thereby gluten elasticity improves and
dough processing gets easier. In addition, water-insoluble
hemicelluloses create a physical barrier and affect gluten
network formation negatively during dough development,
break dough stability, and reduce occlusion capacity.

Xylanases increase the water solubility of arabinoxylanes
by hydrolyzing xylan bonds between two xylose molecules.
Natural xylanase activity is low in wheat flour. The effect of
xylanases on arabinoxylanes depends on the selectivity of
the enzyme as water-soluble or water-insoluble arabinoxy-
lanes as a substrate. For this reason, the selection of xyla-
nases to be used and the right amount of this enzyme is
very important for the targeted result. As even some of the
hemicelluloses become water-soluble, the diffusion rate of



Ksilinazlar, iki ksiloz molekild arasindaki ksilan baglarni
hidrolize ederek, arabinoksilanlarin suda ¢6zinirliklerini
arttinirlar. Bugday ununda dogal ksilinaz aktivitesi diisiik-
tir. Ksilinazlann arabinoksilanlar tizerine etkisi ise enzi-
min suda ¢dzinen ya da suda ¢dziinemeyen arabinoksi-
lanlan substrat olarak seciciligine baghdir. Bu nedenle
kullanilacak ksilinazlarin secimi ve bu enzimin dogru
miktarda kullanimi hedeflenen sonuc icin olduk¢a 6nem-
lidir. Hemiselulozlarnin bir kisminin dahi suda ¢6ziinebilir
hale gelmesi ile fermentasyon sirasinda meydana gelen
gaz hiicrelerinden CO2'in diffiizyon hizi yavaslar, gaz tut-
ma kapasitesi artar, ekmek hacmi iyilesir. Hidrolizasyon
ile gluten ve arabinoksilanlar arasindaki kovalent baglar,
hamur sertliginde daha az etkili olur, boylece daha kolay
islenebilen hamur elde edilir.

Ksilinazlar, suda ¢6ziinmeyen arabinoksilanlar iizerinde
etkili oldugu kadar suda ¢dziinenler lizerinde de etkilidir.
Bu nedenle ksilinaz enziminin fazla kullanimi agiga daha
fazla serbest su ¢ikaracagindan hamurun yapiskan olma-
sina sebep olur ve ekmek kalitesini olumsuz yénde etkiler.

Arabinofuranozidaz: Arabinozlarin ksilozlara baglanma
noktalar, ksilinazlan kisitlayan bir faktordir. Ksilinazlar,
ksiloz zincirini arabinozlarn bagh oldugu noktalardan hid-
rolize edemez. Arabinofuranosidaz ile arabinozlar hidroli-
ze edilecek olur ise, ksilinaz enziminin etkinligi artirilabilir.

Selliilaz: Seliilozlar, bugday ununda yaklasik % 0,1 ora-
ninda bulunur. Sellilozun ¢6zinir olmamasi ve yogun
kristal yapisindan dolayi degradasyonu oldukga zordur. Bu
nedenle selliilozun hidrolizi birkag farkli enzimin sinerjik
etkisini gerektirir. Birbirine paralel durumda olan selliiloz
lifleri arabinoksilanlarla i¢ ice ge¢mis durumdadir. Sello-
biohidrolaz kristal yapinin hidrolizinde oldukca 6nemli rol

C02 from the gas cells formed during fermentation slows
down, the occlusion capacity increases, the bread volume
improves. Covalent bonds between hydrolysis and gluten
and arabinoxylanes are less effective in dough hardness,
so more easily processed dough is obtained.

Xylanases are effective on water-soluble arabinoxylanes as
well as on water-insoluble ones. For this reason, excessi-
ve use of the xylanase enzyme will release more unbound
water and it causes the dough to become sticky and affect
negatively the bread quality.

Arabinofuranosidase: The bonding points of arabinoses
to xyloses is a factor that restricts xylanases. Xylanases
cannot hydrolyze the xylose chain at the points where ara-
binos are bonded. If arabinoses are to be hydrolyzed with
arabinofuranosidase, the effectiveness of the xinasease
enzyme can be increased.

Cellulase: Celluloses are found in wheat flour at a rate of
approximately 0.1%. Degradation is very difficult due to
the insolubility of cellulose and its dense crystal structure.
Therefore, the hydrolysis of cellulose requires the syner-
gistic effect of several different enzymes. Cellulose fibers,
which are parallel to each other, are intertwined with ara-
binoxylanes. Cellobiohydrolase plays an important role in
the hydrolysis of the crystal structure. On the one hand,
the tail of the enzyme clings to the cellulose fibers and re-
moves the fibers from each other, on the other hand the
active end of the enzyme breaks down the cellulose and
converts it into celluloses. The combined use of celluloses
with xylanase improves the dough and bread quality po-
sitively.
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oynar. Bir yandan enzimin kuyruk kismi selliiloz liflerine
tutunarak lifleri birbirinden uzaklastinr diger yandan enzi-
min aktif ucu sellillozu parcalayarak sellebioza déniisti-
rir. Selliilazlarin ksilinazlar ile kombine kullanimi hamur
ve ekmek kalitesini olumlu yonde iyilestirir.

Nisasta disi polisakkaritler (NDP) (izerine etkili enzimlerin
birlikte kullaniimalari ile:

-Hamur reolojisinde, toleransinda ve fermantasyon stabi-
litesinde artis,

-Bicak agmada iyilesme,

-Hacimde artis,

-Elastik ve kuru hamur etkisi,

-Ekmek ici 6zelliklerinde iyilesme saglanir.
Oksidatif Enzimler

Unun dogal yapisinda bulunabilen, hamurailave edilebilen
veya amilolitik enzimlerin aktivitesi sonucunda hamur-
da olusturulan basit sekerleri substrat olarak kullanmak
sureti ile olusturduklarn H202’ in etkisi ile hamur oksi-
dasyonunda etkili olan enzimler olan “glikoz ve heksoz
oksidaz” ile tahillanin dogal yapisinda sinirli ancak soya
fasulyesinde daha fazla miktarda bulunan lipoksigenaz
lardir. Lipoksigenazlar, atmosferde bulunan serbest ok-
sijeni kullanarak unda bulunan renk maddeleri olan karo-
tenodileri oksidasyona ugratarak agartici olarak davranis
gosterir. Lipoksidaz, hamurun yogurmaya karsi toleransini
arttirarak hamurun reolojik dzelliklerini etkileyerek ekmek
hacmi iizerinde olumlu etkilere yol acar. Ticari olarak bu-
lunabilirligi gdz 6niine alinarak sadece glikoz oksidaz hak-
kinda bilgi verilmistir.
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With the use of enzymes effective on non-starch polysacc-
harides (NDP):

-Increase in dough rheology, tolerance and fermentation
stability,

-Improvement in cutting,

-Increase in volume,

-Elastic and dry dough effect,

-Improvement in crumb properties is provided.
Oxidative Enzymes

They are “glucose and hexose oxidase” which are enzymes
effective in oxidation of paste with the effect of H202 that
they form by using simple sugars that can be found in the
natural structure of flour, added to the dough or formed as
a result of the activity of amylolytic enzymes as a substrate
and are lipoxygenases limited in the natural structure of gra-
ins but more in soybeans. Lipoxygenases uses free oxygen
in the atmosphere and oxidizes carotenoids, which are colo-
rants in flour and thus acts as a bleaching agent. Lipoxyge-
nase increases the tolerance of the dough to kneading and
affects the rheological properties of the dough, resulting in
positive effects on bread volume. Considering its commercial
availability, only information on glucose oxidase has been
provided.

Glucose Oxidase: Glucose oxidase catalyzes glucose to glu-
conic acid and hydrogen peroxide (H202) in the presence of
molecular oxygen. The released hydrogen peroxide causes
oxidation of the SH groups (S-S) in gluten proteins to the
bridges or cross bonding of tyrosine.



Glikoz Oksidaz: Glikoz oksidaz molekiiler oksijenin varli-
ginda glikozu glukonik asit ve hidrojen peroksite (H202)
katalize eder. Aciga cikan hidrojen peroksit gluten prote-
inlerindeki SH gruplarinin (S-S) koprilerine okside olma-
sinaya da trozin capraz baglanmalarina neden olur. Bu da
hamurun kuvvetlenmesini, fermentasyon sirasinda olu-
san gazin daha iyi tutulmasini ve son driin olan ekmegin
hacminin artmasini saglar.

Oksidatif jelatinizasyon suda ¢odziinen pentozanlarin ve
glikoz oksidazin birlikte olusturdugu hamur ve ekmek ka-
litesini etkileyen dnemli bir reaksiyondur. Glikoz Oksidaz
tarafindan olusturulan H202 bugday ununda bulunan pe-
roksidaz tarafindan substrat olarak kullanilir. Peroksidaz
ferulik asit ¢apraz baglanmalarnini katalize eder. Perok-
sidazlar ile katalize edilen arabinoksilanlar sert yapili bir
jel olustururlar ve hamurun viskozitezini artirarak kati ve
kuru bir hal almasina neden olurlar. Bu nedenle Glikoz Ok-
sidaz ve NDP iizerine etkili enzimlerin birlikte ve dengeli
kullanmimasi yararhdir.

Glukoz oksidazin faydalan:

Kuru hamur etkisiyle islenebilirlikte iyilesme
Daha kuvvetli hamur

Hacimde ve fermantasyon stabilitesinde artis
LiPOLITiK ENZIMLER

Polar lipidler ekmek hacmini olumlu yénde etkilerken, po-
lar olmayan lipidler ise olumsuz yénde etkilemektedir. Li-
politik enzimler, trigliseridleri, digliserid, mono gliseridlere
ve serbest yag asitlerine parcalar. Trigliseridlerin hidrolizi,
ekmek kalitesini olumsuz yonde etkileyen apolar lipidlerin
oranini azaltir, gaz hiicrelerinin stabilitesini iyilestirir. Boy-
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This allows the dough to become stronger, occlusion of gas
formed during fermentation better, and to increase the vo-
lume of the final product which is bread.

Oxidative gelatinization is an important reaction that af-
fects the dough and bread quality formed by water-soluble
pentosans and glucose oxidase. H202 created by Glucose
Oxidase is used as a substrate by peroxidase in wheat flour.
Peroxidase catalyzes ferulic acid crossbonding. Arabinoxy-
lanes catalyzed by peroxidases form a hard texture gel and
they increase the viscosity of the dough and cause it to
become solid and dry. For this reason, it is useful to use
enzymes effective on Glucose Oxidase and NDP together
and in a balanced manner.

Benefits of glucose oxidase:

Improved processability with the effect of dry dough
Stronger dough

Increase in volume and fermentation stability
LIPOLYTIC ENZYMES

While polar lipids affect bread volume positively, non-po-
lar lipids affect negatively. Lipolytic enzymes break down
triglycerides into diglyceride, mono glycerides and free
fatty acids. Hydrolysis of triglycerides reduces the propor-
tion of apolar lipids, which affects bread quality negati-
vely, improves the stability of gas cells. Thus, it increases
the volume of bread. Lipolytic enzymes also have effects
on the shelf life of bread. Monoglycerides form a complex
structure by combining with starch. Thus, retrogradation
is limited.
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lece ekmek hacminin artmasini saglar. Lipolitik enzimler,
ekmegin raf 6mrii izerine de etkilere sahiptirler. Monogli-
seridler, nisasta ile birleserek kompleks bir yapi olusturur.
Bdylece retrogradasyon sinirlandirilir.

Fosfolipaz ve Glikolipaz: Bu grup enzimler, bir yandan li-
pazlar gibi trigliserid hidrolizini gerceklestirirken diger
yandan fosfo ve galaktolipitleri, lizofosfolipitlere ve ga-
lakto monogliseridlere hidrolize eder. Polar lipidler, un
proteinlerinin glutenin kismina hidrofobik, gliadin kis-
mina ise hidrofilik baglarla baglanirlar. Bu sekilde olusan
protein-lipid interaksiyonu gluten yapisinin kuvvetlenme-
sini saglar. Fermentasyon stabilitesi, gaz hiicrelerinin sta-
bilitesi ile yakindan iliskilidir. Lipolitik enzimlerin etkisi ile
ile hamurun fermantasyon stabilitesi iyilesir, hamur ézel-
likleri gelisir ve ekmek hacmi artar. Bu enzimler yogurma
siirecinin uzun oldugu modellemelerde DATEM ve SSL gibi
emilgatorlerin yerine rahatlikla kullanilabilir.

Fosfolipaz ve Glikolipazin faydalar:

Hamur 6zelliklerinde iyilesme

Fermantasyon stabilitesinde artis

Hacimde artis

Bayatlamada sinirli dahi olsa iyilesme
Diizgiin bicak yapisi

YUZEY AKTIF MADDELER (EMULGATORLER)

Ulkemizde sadece ambalajlanmis ekmeklerde kullaniima-
sina izin verilmektedir. Yiizey aktif maddeler lipid kdken-
li olup, apolar gdvdelerine ek olarak polar kollar da icerir
ve bu suretle polar ve apolar maddelerin birbirleri icinde
homojen olarak dagilmalarini ve cesitli kimyasal baglarla
baglanabilmelerini saglarlar. Yiizey aktif maddelerin ya-
pisinda bulunan lipofilik (apolar) grup siklik ya da ¢cogun-
lukla alifatik hidrokarbonlardan, hidrofilik (polar) grup ise
hidroksil, karboksil, aldehit, keton gruplar ve /ya da hid-
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Phospholipase and Glycolipase: This group of enzymes per-
form triglyceride hydrolysis, on the one hand, hydrolyzing
phosphor and galactolipids to lysophospholipids and ga-
lacto monoglycerids. Polar lipids bind hydrophobic to the
gluten of flour proteins and with hydrophilic bonds to the
gliadin portion. The protein-lipid interaction that occurs
in this way provides strengthening of the gluten structure.
Fermentation stability is closely related to the stability of
gas cells. With the effect of lipolytic enzymes, the fermen-
tation stability of the dough improves, the dough properties
improve and the bread volume increases. These enzymes
can easily be used instead of emulsifiers such as DATEM and
SSL in models with long kneading process.

Benefits of Phospholipase and Glycolipase:
Improvement in dough properties

Increase in fermentation stability

Increase in volume

Improvement in stale even if limited

Proper knife structure

SURFACE ACTIVE AGENTS (EMULGATORS)

It is only allowed to be used in packaged bread in our
country. Surface active agents are of lipid origin and inc-
ludes polar arms in addition to apolar bodies and thus,
polar and apolar materials allow them to be distributed
homogeneously within each other and to be bound with
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. Emulgators
(surface active agents or surfactants); they provide a stable,
homogeneous and soilless emulsion formation by mixing oil
and water well. Emulgators; They are defined as substan-
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rokarbon nitelikli gévdeye ester bagi ile baglanmis laktik,
sitrik, stiksinik, diasetil tartarik asitler gibi polar karakterli
asitler ve fosfatidlerden olusmaktadir. Emilgatdrler (yii-
zey aktif maddeler ya da surfaktanlar); yag ile suyun iyi
bir sekilde birbirine karismasini saglayarak kararli, homo-
jen ve topaksiz bir emiilsiyon olusumunu saglarlar. Emiil-
gatorler; Uluslararasi Gida Komisyonu (CAC) tarafindan,
gidalarda su ve yag gibi birbirleriyle kanismayan iki veya
daha fazla fazin karismasini saglamak amaciyla ilave edi-
len maddeler seklinde tanimlanmaktadir. Hidrofilik ve li-
pofilik gruplar iceren emilgatdrlerin yapisindaki yag asidi
zinciri molekdliin lipofilik kismini; polietilen zincirleri ise
hidrofilik kismini olusturmaktadir. Emiilgatdrlerin sahip
oldugu bu 6zellikler kullanildiklari Griinlerde, 6zellikle ek-
mek {retiminde, gluten gelisimini tesviklendirici, prote-
in-nisasta, protein-yag komplekslerinin olusturulmasini,
hamurun gaz tutma yetenegini dolayisiyla ekmek hacmini
arttirici, ekmek ici sertligini ve yapiskanhgini azaltici ve
bayatlamayi geciktirici etkiler gdstermesini saglamakta-
dir.
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1971 yili adana dogumludur. ilk ve orta egitimi takiben
Cukurova Universitesi Ziraat Fakiiltesi Tarla Bitkileri b&-
limiinden mezun olmustur. “Geng¢-88 Ekmeklik Bugday
Cesidinde Sari Pasa (Puccinia Striiformis) Dayanikli ve Du-
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sini tamamlayan KARATAS, halen “Cukurova Yéresinde
Yetistirilmekte Olan Eski Bugday Hat ve Cesitlerin Agro-
nomik ve Teknolojik Ozelliklerinin Belitlenmesi” konusun-
da Doktora ¢alismalarini yiritmektedir. Yani sira Anadolu
Universitesi Fotografcilik ve Kameramanhk Boéliimiinden
Onlisans programi ve Cag Universitesi Sosyal Bilimler
Enstitiist Psikoloji Yiiksek lisans programi mezunudur.

Halen Tarim ve Orman Bakanligi'nda calismaktadir. Yani
sira ata meslegi olan ciftcilise devam etmektedir. Dede
meslegi degirmencilik olan KARATAS, aile geleneklerine
uygun olarak 2008 yilindan bu yana eksi mayali ekmek
tretim teknolojileri konusunda ¢alismaktadir.

Nesrin KARATAS
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Faculty of Agriculture, Department of Field Crops. KARA-
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on Spike Pedigree with Resistant and Sensitive Response to
Puccinia Striiformis in Young-88 Bread Wheat Varieties and
Their Offspring” and is currently working on her PhD studies
on “Determination of Agronomic and Technological Proper-
ties of Ancient Wheat Lines and Varieties Grown in Cukuro-
va Region”. In addition to this, he graduated from Anadolu
University, Department of Photography and Videography
which is an associate degree program and Psychology Mas-
ter’s Program of Cag University Institute of Social Sciences.

She still works in the Ministry of Agriculture and Forestry.
Besides, she continues to farming that is ancestral occupa-
tion. KARATAS, whose grandfather’s occupation is milling,
has been working on sourdough bread production techno-
logies in accordance with family traditions since 2008.
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Milattan 6nce 12.000 li yillardaki diinyada bugiinkii diinya-
mizi sekillendirecek neler oluyordu? Milyon yildir farkli ad-
landirdigimiz ¢aglardan gecen insanoglu paleoltik olarak
adlandinlan eski tas ¢agi 2 milyon yil sonra sonlaniyordu.
insanlik tarihinin baslangici, availik, konar-gécer yasam,
alet dretimi konularinin dne ciktigi bir zaman dilimi olarak
kabul edilen “paleoltik cag” bugiine kadarki insan varligi-
nin gecirdigi toplam zamanin %99’'undan daha uzun bir
donemi kapsamaktadir. Paleotik dénem insanlari, topla-
yarak beslendikleri driinleri Gretmeyi bilmedikleri gibi, ik-
lim ve cevre kosullarina gére siirekli hareket halinde avcilik
yapiyor, avladiklan hayvanlari dénem boyunca yontmasini
farkh sekilde yaptiklari taslarla kesip, parcaliyorlardi. Ates
bulunmus, isleme aletlerinde belli bir asamaya gelinmisti.

Oncelikle degisen cevre ve iklim sartlan sayesinde yavas
yavas yeni bir cag'a girilirken, M.0.12.000 yillarindan iti-
baren yerlesik yasama gecilmeye baslanmisti. Neolitik
Cag adini verdigimiz yeni tas cagl devrim niteligindeydi
(Erenoglu, 2003). Yerlesik hayata gegiste insanoglu’nun
beslenmesi artik tarim ve hayvancilik iizerine kurulmaya
baslanmisti.

Tarnimin neolitik ¢agin ilk ve ikinci evrelerinde, diinyanin
farkh bolgelerinde ve “Anadolu’ da Gébeklitepe'yi de ici-
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What was going on to shape today’s world in the world of
the 12.000 BC? The ancient stone age, called paleolithic,
which passed through the ages we have called differently
for a million years by human, ended after 2 million years.
The “paleolithic age”, which is considered as a time period
in which the beginning of the history of humanity, hun-
ting, nomadic life, and tool production come to the fore,
covers a period longer than 99% of the total time spent
by human beings to date. People of the paleolithic period
did not know how to produce the products they ate and
they were hunting in motion consistently according to the
climatic and environmental conditions, during the period,
they cut the pieces of the animals they hunt with the sto-
nes they made, and chopped them. A fire was found and a
certain stage was reached in the processing tools.

Firstly, thanks to the changing environmental and clima-
tic conditions, while slowly passing into a new era, people
adopt a sedentary life from 12.000 BC. The new stone age,
which we called the Neolithic Age, was revolutionary (Ere-
noglu, 2003). In the adopting sedentary life, the nutrition
of human being was now established on agriculture and
breeding.

It is assumed that agriculture was initiated by independent
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ZLAMA

ne alan Bereketli Hilal adini verdigimiz genis bir cografyada”
birbirinden bagimsiz insan gruplan tarafindan baslatildigi
varsayllmaktadir. Bir kissm insan eskiden beri bildigi avci-
toplayiciliga devam ederken, bir kismi da yepyeni bir durumu
“ciftciligi” se¢cmis, Neolitik Cag’la birlikte Tarim devriminin ilk
adimlan atilmistir.

Yazima konu “Ekmek ve Eksimaya’'nin” dykiisi buradan iti-
baren basliyor;

Bir cok arastirma bugdayin, Verimli Hilal olarak adlandirilan
ve batida Misir’in ist tarafindan baslayip; Filistin israil, Liib-
nan, Suriye ve ilkemizin Gineydogu illerinin de yer aldigl,
doguda iran ve Irak’i icine alan cografyada kiiltiire alindigini
gostermektedir (Heun ve ark., 1997). Bugday tanmini ana-
vataninin Sanhurfa ve Diyarbakir arasindaki Karacadag'da
basladigi da arastirmalarla ortaya konmustur (Ozkan ve ark.,
2002) Bir kag nesil sonra arpa ve bugday cesitleri kiiltiire alin-
maya baslamisti.

Arastirmalar ilk ekmeklerin M.Q. 10.000 yil &teye gittigini,
baslangicta yumusak dokulu arpa ile yapildigini géstermek-
tedir. Mayali ekmegin, ilk kez MO 1800 yillarinda Eski Mi-
sirlilar tarafindan yapilmaya baslandigi ve bir cok kaynakta
mayanin tesadiifen bulundugu bilgisi yer almakla birlikte, o
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groups of people in the first and second phases of the neolithic
era, in different regions of the world and in a wide geography
called “Fertile Crescent, which includes Gébeklitepe in Anato-
lia”. While some people continue to be hunter-gatherers that
they have known for a long time, others chose a new situation
“farming” and the first steps of the Agricultural Revolution
were taken with the Neolithic Age.

The story of “Bread and Sourdough”, which is the subject of
my writing, starts from here;

Many studies show that wheat is cultivated in the geography
called Fertile Crescent, starting from the upper part of Egypt
in the west, including Palestine Israel, Lebanon, Syria and
Southeastern provinces of our country, including Iran and Iraq
in the east (Heun et al., 1997). It was also revealed by research
that wheat agriculture started in Karacadag between Sanliur-
fa and Diyarbakir (Ozkan et al., 2002) After a few generations,
barley and wheat varieties started to be cultured.

Research shows that the first breads went beyond 10.000 BC,
initially made with soft-textured barley. Although it is known
that yeast bread was made by the Ancient Egyptians for the
first time in 1800 BC and that many sources found yeast by
chance, the fact that the Egyptians, who had reached an ad-

Temmuz / July 2020 1 67




dénemde pek ¢ok agidan diinyada ileri bir seviyeye gelmis
Misirhilarin mayayi tesadiifen bulmus olmasi medeniyeti
hafife almak olabilecegini disiindiirmektedir. Zira, Misir-
lilarin ekmegin zenginlestirilmesinden haberdar olduklar,
ekmege bal, hurma gibi maddeler kattiklari dahi tespit
edilmistir. Misirhlar bu bilgilerini 6nce Akdeniz ilkelerine
ogretmislerdir. Eski Yunanhlar ise, MO VIII. yiizyilda ek-
megi Misirhlardan 6grenmislerdir. Romahlar zamaninda
ekmekgilik gelismeye devam etmis ve biyiik ticari firinlar
yapilmistir.

M.0. 4000 yillaninda Babillilerin de ekmek yaptiklar bi-
linmekle birlikte ne tiir bir ekmek yaptiklari bilgisine tam
olarak sahip degiliz.

Eski devirlerde insanlarin yiyeceklerini herhangi bir isle-
me tabi tutmadan tikettikleri bilinmekle birlikte ekmek
istisna olarak islemlerden gecirilerek yapilan bir yiyecekti.

Ekmek klasik bicimde, bugday ununun, su, tuz, maya ile
kanstinhp yogurulmasi, fermantasyonu, sekillendirilmesi
ve pisirilmesiyle yapilan driin olarak tanimlanabilir. Ek-
mek yapiminda Misirlilar’ dan bugiine kadar binlerce yildir
farkli tekniklerle yapilmaya ve kullanilmaya devam edilen
eksi maya nedir? Maya farsca kékenli bir kelimedir ve “ki-
vam verici” veya “fermente edici” anlamina gelmektedir.

Eksi maya ile hamur ydnteminin esasini, un ve su karnsimi
ile hazirlanan hamurun, hammadde ve ortamdan gelen
mikroorganizmalarin etkisiyle fermentasyona ugramasiy-
la gelisen eksi hamur olusturmaktadir.

Eksi maya mikroflorasi genellikle maya (Saccharomyces
Cerevisia), hetero ve homofermentatif laktik asit bakte-
rilerinin komleks bir karisimini icermektedir (Gégmen ve
ark.,2006). Uretimi fermentasyona birakilan un ve su ka-
nsiminin olgunlasmasi tamamlanana kadar belirlenmis
zaman araliklannda, belirli miktarlarda un ve suyun bu
hamura ilave edilerek tekrar beslenmesi ilkesine dayanir.

Eksi mayadan izole edilen bakterilerin ekseriyetini Lak-
tobasiller olusturmakta, bunlara ilave olarak florada
Leuconococcus, Weisselle, Pediococcus, Lactococcus, En-
terococcus ve Streptococcus cinsleri de bulunmaktadir.
Yagmur ve ark. (2016), eksi mayalar tizerinde yaptiklari ca-
lismada baslica Laktik asit bakteri florasinin: Lactobacil-
lus Sanfransisco, Pediococcus Pentosoceus, Lactobacillus
Plantarum,

Lactobacillus Namurencis, Lactobacillus Rossiae, Leuco-
nostoc Mesenteoides’ den olustugunu, daha diisiik mik-
tarlarda olmak Gizere: Lactobacillus Spicheri, Lactobacillus
Paralimentarius ve Lactobacillus Mindensis, Lactobacillus
Casei bulundugunu rapor etmislerdir. Hig siiphesiz kosul-
lara bagli olarak mikroorganizmalarnn cins ve miktarlan
buyiik degiskenlik gostermektedirler.
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vanced level in the world in many respects at that time,
found the yeast by chance suggests that it may be to un-
derestimate civilization. Likewise, it was determined that
the Egyptians were aware of the enrichment of bread and
added ingredients such as honey and dates to the bread.
Egyptians taught this knowledge to Mediterranean count-
ries first. Ancient Greeks learned bread from the Egyptians
in the VIII BC. In the Roman period, bakery continued to
develop and large commercial ovens were built. Although
it is known that Babylonians made bread in 4000 BC, we
do not have the exact knowledge of what kind of bread
they made.

It is known that people consumed their food without any
processing in the old times, bread was an exception made
by processing it.

Bread can be defined as a product made by mixing, kne-
ading, shaping and cooking wheat flour with water, salt,
yeast. What is sour dough that has been made and used
with different techniques in bread making for thousands
of years since Egyptians? Yeast is a Persian word and me-
ans “thickener” or “fermenter.”

The basis of the dough method with sourdough forms sour
dough that develops by fermentation of the dough prepa-
red by a mixture of flour and water forms under the inf-
luence of microorganisms from the raw material and the
environment.

Sour dough microflora generally contains a complex mix-
ture of yeast (Saccharomyces Cerevisia), hetero and homo-
fermentative lactic acid bacteria (Go¢men et al., 2006). It
is based on the principle of re-feeding by adding certain
amounts of flour and water to this dough in determined
time intervals until the flour and water mixture that pro-
duction is left to fermentation is completed.

Lactobacilli are the majority of bacteria isolated from sour
yeast. In addition, there are genus Leuconococcus, Weis-
selle, Pediococcus, Lactococcus, Enterococcus and Strep-
tococcus in the flora. Yagmur et al. (2016) reported in their
study on sourdough that the main lactic acid bacterial flo-
ra was composed of: Lactobacillus Sanfransisco, Pediococ-
cus Pentosoceus, Lactobacillus Plantarum,

Lactobacillus Namurencis, Lactobacillus Rossiae, Leuco-
nostoc Mesenteoides, in smaller quantities: Lactobacillus
Spicheri, Lactobacillus Paralimentarius, and Lactobacillus
Mindensis, Lactobacillus Casei was found. Undoubtedly,
the type and amount of microorganisms vary greatly de-
pending on the conditions.



Eksi maya ile fermentasyon uzun, ciddi bir bilimsel bilgi
iceren bir siirectir. Uzun fermentasyon siirecinde meyda-
na gelen kimyasal ve enzimatik degisimlerin sonucunda:
Gluten fraksiyonunun sindirilebilirligi sinirh bicimde artar.
Eksi hamurda bulunan bazi laktik asit bakterileri 6rnek
olarak Lactobasillus Alimentarius, Lactobacillus Brevis
ve Lactobacillus Sanfransisco’ nun biinyelerinde sinir-
Il bicimde bulunan proteinaz ve peptidazlarin etkisi ile
bugday unu proteinlerinden albiimin, globiilin ve gliadin
tizerinde kismi degrade edici etkileri bulunmaktadir. An-
cak glutenin ve proteoz lzerine bu tip bir etkileri bulun-
maz. Bu nedenle “sinirli miktarda dahi olsa” teknolojik ve
beslenme baglamlarinda cok degerli olan bu proteinlerin
sindirimi kolaylasir.

Cesitli internet mecralarinda Eksi mayanin gluten’ in
colyaklilar Gzerindeki zararlanni ortadan kaldirdig1 savu-
nulari bulunmaktadir. Tamamen gercek disi iddialar eger
dogru olsa idi, unda var olan gluten yapisindaki gliadin’ in
tamaminin veya dnemli kisminin parcalanmasi mimkin
olacak, bu suretle gluten hamurdaki ana fonksiyonu olan
karbondioksit gazini tutma islevini yerine getiremeyecek
ve sonug olarak hamurda bugday unu kullanilmasinin an-
lami olmayacakti.

Bu nedenle ¢6lyak vb otoimmiin rahatsizliklar bulunan
bireylerin eksi maya ile dahi yapilmis olsa tahil Griinlerini
tiiketmeleri kesinlikle sakincaldir. Célyak grubu icin tok-
sik etki devam etmektedir.

www. t

Fermentation with sour dough is a long, serious process
including scientific knowledge. As a result of chemical and
enzymatic changes that occur during the long fermen-
tation process: The digestibility of the gluten fraction is
limited. Some lactic acid bacteria in sourdough are, for
example, due to the effects of proteinases and peptidases,
which are limited in Lactobacillus Alimentarius, Lactoba-
cillus Brevis and Lactobacillus Sanfransisco has partial
degrading effects on albumin, globulin and gliadin. Howe-
ver, this type of effects on gluten and protease does not
exist. Therefore, the digestion of these proteins, which are
very valuable in technological and nutritional contexts,
“even in limited scale”, becomes easier.

There are some claims that sour dough eliminates the
harm of gluten on celiacs in various internet channels.
Completely unrealistic claims if it were true, it would be
possible to break down all or a significant portion of the
gliadin in the gluten structure present in it and in this way,
the main function of gluten dough would not be able to
hold the carbon dioxide gas and as a result, it would not be
meaningful to use wheat flour in the dough.

Therefore, it is absolutely inconvenient for individuals with
autoimmune diseases, such as celiac, to consume cereal
products even if they are made with sour dough. Toxic ef-
fect continues for the celiac group.

The main benefits of sourdough fermentation:

a) Bran in whole grain flours decreases their bio-usefulness
by binding minerals such as zinc, iron, and calcium neces-
sary for the body as a source of phytate. However, with this
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Eksi maya fermentasyonunun baslica yararlan:

a) Tam tane unlarinda bulunan kepek, oldugu gibi tike-
tilirse fitat kaynakli olarak viicut icin gerekli cinko, demir,
kalsiyum gibi mineralleri baglayarak bio yararhliklarini
azaltir. Ancak yapilan ¢alismalarla tahil Griinlerinin eksi
maya fermentasyon dénemlerinde kepek icindeki fitatlar
asitlik artisi ve tahillanin yapisinda ve eksi maya florasin-
da dogal olarak bulunan fitaz yardimi ile parcalanarak bu
baglayici etki azalmakta veya ortadan kalkmaktadir. Ay-
rica magnezyum ve fosfor ¢dziinirligi ve emilimi artar.

b) Laktik asit finrnlanmadaki isil islem sirasinda nisasta
ve gluten arasindaki etkilesimi tesvik eder, bu suretle ni-
sastanin biyoyaarlanimi azalir ve glisemik indeksi diser.
Gluten in sindirilebilirligi sinirli olsa dahi arttinlir. Olusan
ekzopolisakkaritlerin beslenmemiz tizerinde olumlu etki-
leri bulunmaktadir.

c) Fevkalede giizel aromatik bilesenler olusmaktadir.

d) Finnlanma sirasinda olusabilen Akrilamid (aspara-
gin-maillard iliskisi) riski eksi maya ile fermente edilmis
ekmeklerde olusan asitlik nedeniyle azalr.

e) Olusan asitlik nedeniyle ekmeklerin raf 6mri koruyu-
cu kullanilmaksizin normal muhafaza siirelerinin Gizerine
cikar.

Eksi Maya Hazirlanmasi
Malzemeler :
Orta buyiikliikte cam ya da gidaya uygun bir plastik kap.

1temiz kasik,
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study, this binding effect decreases or disappears by brea-
king down the acidity of bran in phytate in the sourdough
fermentation periods of cereal products with the help of
acidity increase and naturally found in the structure of ce-
reals and sour dough flora. In addition, magnesium and
phosphorus solubility and absorption increase.

b) Lactic acid promotes the interaction between starch
and gluten during heat treatment in the baking, so the
bioavailability of starch decreases and its glycemic index
reduces. The digestibility of gluten is increased even if it is
limited. Exopolisaccaharides formed have positive effects
on our diet.

c) It consists of extraordinarily beautiful aromatic com-
pounds.

d) The risk of Acrylamide (asparagin-maillard relations-
hip), which may occur during baking, decreases due to the
acidity of the fermented bread with sourdough.

e) Due to the acidity formed, the shelf life of the bread co-
mes up normal storage periods without using preservati-
ves.

Preparing Sourdough
Ingredients:

A medium-sized glass or plastic container suitable for
food.

1clean spoon,

Clean chlorine-free drinking water,



Temiz klorsuz igme suyu,
Tam tahil unu (bugday unu)

1. Gln: 20 gr tam tahil unu (bugday) 35 ml su kanstirilir
kabin icine konup kapagi hafif hava alacak bicimde kapa-
tilr.

2. Gin:55 gr olan maya adayina, 110 gr un 90 ml su ile ka-
nstinhp tekrar temiz bir kavanoza konur,24-26 C oda si-
cakliginda bekletilir.

3. Giin: 255 gr olan eksi maya adayindan 30 gr alinip, lize-
rine 60 ml su ve 80 gr un konup iyice karnistinhr. Temiz bir
kavanoza konur, oda sicakliginda beklemeye devam eder.

4. Eksi maya adayindan yine 30 gr alinip 6nce 60 ml su
ile karistinhp, Gizerine 80 gr un konup yeniden iyice karis-
tinlir. 30 gr maya adayimizi beslemek igin aldiktan sonra
kalan maya adayi heniiz eksi maya ézelligini kazanmadigi
icin atilr.

5. 21. Gine kadar bir énceki glinkii maya adayimizin igin-
den 30 gr alinip, temiz bir kavanozda 60 ml su ve 80 gr un
ile yogurmaya devam edilir

6. 21. Giin mayaniz artik kullanima hazirdir, tekrar ayni se-
kilde besleyip buzdolabina kaldirabilirsiniz.

Ekmek yapmak icin, eksi mayanizdan bir miktar alip belli
oranlarda besleyip iki katina ¢gikmasini bekleyip, tam aktif
oldugunda kullanabilir, ana eksi mayanizi buzdolabinda
saklayip, 4-5 giinde bir buzdolabindan cikarip oda sicakli-
gina gelmesini bekleyip, yukandaki besleme sekliyle bes-
leyip, birkag saat sonra buzdolabina tekrar koymalisiniz.
Artan 140 gr mayanin ihtiyaciniz kadar olan miktarini bes-
leyip ekmek yapabilirsiniz.

Eksi maya ile ekmek yapmak bilgi, ilgi, sabir, sefkat, emek
ve hosgori ister.

Wholegrain flour (wheat flour)

1. Day: 20 g of whole grain flour (wheat) is mixed with 35
ml of water and placed in the container and the lid is clo-
sed in a way that it gets light air.

2. Day: For 55 g yeast, 110 gr flour is mixed with 90 ml wa-
ter and put in a clean jar again, it is kept at room tempe-
rature 24-26 C.

3. Day: Take 30 g of sourdough, which is 255 g, and add 60
ml of water and 80 g of flour and mix well. It is put in a
clean jar, it continues to wait at room temperature.

4. 30 g of sourdough is taken again, firstly it is mixed with
60 ml of water, and 80 g of flour is put on it and mixed
again. After taking 30 g of yeast to feed, the remaining
yeast is discarded because it has not yet acquired sour-
dough.

5. Until the 21st day, 30 g of our yeast from the previous
day is taken and kneading with 60 ml of water and 80 g of
flour in a clean jar is continued.

6. The 21st day yeast is now ready for use, you can feed it
in the same way and put it in the refrigerator.

To make bread, take some of your sourdough, feed it in
certain proportions, wait for it to double and use it when
fully active and you should store your main sour dough in
the refrigerator, take it out of the refrigerator every 4-5
days, wait for it to come to room temperature, feed it with
the above feeding form and put it back into the refrigera-
tor after a few hours. You can feed the amount of 140 g of
yeast as much as you need and make bread.

Making bread with sourdough requires knowledge, atten-
tion, patience, compassion, effort and tolerance.
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insanlik, tarihi boyunca bitkilerin iretilmesiyle mesgul
olmustur ve kuskusuz ki bunun basinda da tahillann,
ozellikle de bugdayin, ekilip, bicilmesi yani bugday
yetistiriciligi gelmektedir. Oyle ki, bahar aylanyla birlikte
tohumun yesermesi ve ardindan da yaz aylarn gelince
olgunlasip Grininid vermesi insanlarin gérmek istedikleri
en giizel olaylardan biridir ve bu duygu ilk insandan beri
gliniimiize kadar siirmis ve siirmektedir. Nitekim driinin
bol ve bereketli olusu her zaman insanlann vyiizini
gildiirmis, yetersiz olmasi ise tmitsizlik ve umarsizlik
kaynagi olmustur. Tarihte yerini almis pek cok kavmin
arkeolojik bulgulan incelendiginde driiniin ve hasadin
cok cesitli senlikler yapilarak nese icinde kutlandigi ve bu
baglamda da degisik ritiiellerin sergilendigi goriiliir.

Yil boyu harcanan emegin alindigi ve gelecek yilin
beslenmesinin garantisi olan hasat; her zaman her
toplumda merakla ve heyecanla beklenen bir olay

Humanity has been engaged in the production of plants
throughout history, and undoubtedly, first of all, grains,
especially wheat, are planted and harvested, that is, the
cultivation of wheat. In fact, it is one of the most beautiful
events that people want to see, the spring blooming with
the spring months and then ripening and yielding when
the summer comes, and this feeling has continued and
continues since the first person. As a matter of fact, the
abundance and fertility of the product has always made
people happy, and its inadequacy has been a source of
hopelessness and desperation. When the archaeological
findings of many tribes that took place in history are
examined, it is seen that the product and harvest are
celebrated in joy with various festivities and in this context,
different rituals are exhibited.

Harvest, where the labor spent all year is taken and which
is the guarantee of feeding next year; it has always been
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olmustur. Hasat zamanlan insanlik tarihinin basindan
beri pek cok kutlama, eglence, sarki, tiirkd, ritiel ve
torenle kutsanmustir. En eski tarim topluluklarinda,
bereket tanrilarini bedenlestirdigine inanilan kutsal krallar
giicten distiiklerinde, topragin verimini olumsuz yonde
etkilememeleri icin kurban edilirlerdi. Bazen de krallarin
yerine bir siire icin baskalan kutsanir ve kurban edilirdi.

Hasat so6zciigii ekilip yetistirildikten sonra elde edilen
rlind ve buna iliskin yapilan festival benzeri kutlamalarn
icinde tasir. Baska bir deyisle; driin yetistirmenin
sonuclandigini ve {riiniin giivende oldugunu belirtir.
Bu tarihi gayret, bu dnemli yillik faaliyet insanogluna
bugdayr ve ekmegin tiim cesitlerini hediye etmistir.
Hasat, bdylelikle, tiim toplumlarda sosyal, kiiltiirel ve
ekonomik hayati yogun bir sekilde etkilemistir. Bugtin,
makinelerle artik kolaylikla yapilabilen hasat, yine de
tarihsel zaman icerisinde 6nemini korumustur. Anadolu
tanmin ilk yapildigi 6nemli yérelerden biridir. Anadolu
halki bugiine kadar siiregelen zengin bir bugday kiiltiiriini
gelistirmislerdir. Hem tarihsel kanitlar hem de bugiin var
olan yemek kiltiri Anadolu’'da cok zengin bir bugday
kiltirinid isaret etmektedir.

Firat ve Dicle nehirleri arasinda baslayarak daha sonra
asagilara yani “Verimli Hilal’e ve Arap Korfezine
Mezopotamya'ya kadar inmistir. Gobeklitepe (Sanliurfa),
Catalhdyilk (Konya), lIvriz (Konya), ve Alacahdyiik
(Corum)'deki kazilarda bulunan bugday daneleri bu tarihi
goriisleri desteklemistir. On birinci yiizyilda Anadolu’ya
varan Tirkler, Orta Asya'daki hasat tecriibelerini de
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a curious and excited event in every society. Harvest times
have been blessed with many celebrations, entertainment,
songs, folk songs, rituals and ceremonies since the
beginning of human history. In the earliest agricultural
communities, sacred kings believed to embody the fertility
gods were sacrificed so that they did not adversely affect
the yield of the soil. Sometimes, instead of kings, others
were blessed for a while and sacrificed.

The word of harvest carries the product obtained after
planting and cultivation and the festival-like celebrations
heldinthis regard. In other words; indicates that cultivation
has ended and the product is safe. This historical effort,
this important annual activity gave mankind all the
varieties of wheat and bread. The harvest thus affected
social, cultural and economic life intensely in all societies.
Today, harvesting, which can now be easily done with
machines, has still remained important in historical time.
Anatolia is one of the most important regions where
agriculture is made. Anatolian people have developed a
rich wheat culture that has continued until today. Both
historical evidence and the existing food culture point to a
very rich wheat culture in Anatolia.

It started between the Euphrates and Tigris rivers and
then went down to the “Fertile Crescent” and the Arabian
Gulf to Mesopotamia. Wheat grains in excavations in
Gabeklitepe (Sanhurfa), Catalhdyiik (Konya), lvriz (Konya),
and Alacahéyiik (Corum) supported these historical views.
Turks, who reached Anatolia in the eleventh century,
brought their harvest experience in Central Asia with them



beraberlerinde getirmisler ve hasat zamanlanni bir
bayrama, coskuya cevirerek kiiltiirlerinin bir parcasi haline
getirmislerdir.

Anadolu kiiltdriniin kdydeki dretim iliskilerine bagh
olarak sekillendigi séylenebilir. Uretim iliskileri ve kéy
yasantisi lizerinde sekillenen kiiltirimiiz bu altyapinin
izlerini tasir. Hasat ve harman zamanlan birlikte tretme
ve kolektif yasama icinde olan kdy insanlar bireyselcilikle
hic tamismamistir. Belki de bu yiizdendir ki Anadolu
insanlan sicakkanli ve misafirperver olarak tanimlanr.

Hasat ve harman zamaninin nesesi, Anadolu'nun pek
cok folklorik oyununa ilham kaynagi olmustur. Tokat
yoresinden ‘ellik’ adiyla bilinen oyun, yine benzer
sekildeki, Ege bdlgesinin ¢ok meshur “harman dah”
oyunu hasat déneminin nesesini yansitan 6nemli folklorik
zenginliklerimizdendir.

Anadolu insaninin  s6zli  kiltirinde de bugday
tanmuyla ilgili s6zler dnemli yer tutar. Edebiyatimizdaki
tirkiler, maniler, atasézleri, bilmeceler vb. bu durumu
acikca ©nimiize sermektedir. Beslenme ve barinma
ihtiyaclarindan sonra eglenme etkinliklerine yer veren
insanoglunun eglence sekillerini bu temel ugrasi
alanlarindan se¢cmesi de son derece dogaldir.

Anadolu'nun pek cok vyerinde folklorik degeri olan
hasat zamani torenlerine giinimiizde modern tarma
gecilmesiyle pek fazla rastlanmasa da yakin gecmiste,
oraklar, ellikler, bileme taslan konulduklari yerlerden
ctkanhr, tarla basinda ellikler takilmadan bu yilin Griind
icin sikir, gelecek yillarin drinleri icin de yakarslarda
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and turned their harvest times into a feast and enthusiasm
and made them a part of their culture.

It can be said that the Anatolian culture is shaped
depending on the production relations in the village. Our
culture shaped on production relations and village life
carries the traces of this infrastructure. Village people, who
are together in the time of collecting harvest and threshing
and living collectively, have never met individualism.
Perhaps this is why Anatolian People are defined as warm
and welcoming.

The joy of harvest and threshing time has inspired many
folkloric plays in Anatolia. The folk dance known as “ellik”
from Tokat region and the very famous “harman dal” folk
dance of the Aegean region, which is similar, reflects the
joy of the harvest period.

Inthe oral culture of the Anatolian people, the words about
wheat agriculture have an important place. Folk songs,
chansonette, proverbs, riddles, etc. in our literature clearly
reveal this situation. It is also natural for human beings
to choose entertainment forms from these basic areas of
activity, which include entertainment activities after their
feeding and sheltering needs.

Harvest time ceremonies with folkloric values in many
parts of Anatolia are not encountered with modern
agriculture today, but in the recent past, sickles, gloves,
sharpening stones are removed from the places where they
were placed, thank goodness for the products of this year
without wearing gloves at the field, prayers thanked. After
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EKSI MAYALI KOY EKMEGI

ve dualarda bulunulurdu. Hasat belli bir siire yapildiktan
sonra Iirgatlanin karsilikhh mani ve atismalaniyla tarlalar
senlenir, tarlada calisanlara tirpanci, orakgl, desteci,
kemci, bagci, tirmikgl, dirgenci gibi adlar verilirdi. Tarlada
calisanlann yemekleri de evdeki yemekgi basi ailenin yasli
hanimina emanet edilmis bir gérevdi. Ellik ya da tirpan
adi verilen araclarla hasat yapan isciler, adeta yarisarak
maniler esliginde bir senlik havasi olustururlardi.

insanlik tarihinin en eski meslegi olan ciftcilik, Anadolu’da
20. Yizyilin ortalarina kadar ilkel sekilde yapilmis ve son
yillarda yerini modern makinali tanimina birakmistir. Cok
eski bir tanm alani olan bu cografya insanin dogayla
miicadelesinin de en giizel sahitlerinden birini olusturur.

Bugiin Bugday, tarla bitkileri icerisinde Tirkiye'nin en
cok dretilen ve tiketilen tarim drind. Hububat ekim
alanlannin yaklasik yiizde 68'ini olusturuyor ve artan
nifus ile talep de ayni oranda artiyor. Bitkisel lretim
icinde bu denli 6neme sahip bugdayin ekiminden tiiketim
asamasina gelene kadar gecirdigi siirecte her adim biyiik
6zen gerektiriyor. Bu yil bahar yagmurlannin etkisi ile
verim yikseldi ve bes yil aradan sonra ilk kez 21 milyon
tonluk bugday rekoltesi bekleniyor. Anadolu Haber
Ajansinin Haberine gére Tirkiye'nin ilk bugday hasadi
Tanm lisletmeleri Genel Miidiirliisine (TIGEM) bagh
Dalaman tarim isletmesinde baslatildi. Belki maniler
sdylenip senlikler yapilmadi ama herkes hala ayni duayi
ediyor, “"Bereketli olsun!”
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the harvest was done for a certain period of time, the fields
became cheerful with chansonette and tossing of laborers
and those working in the fields were given names such as
mower, reaper, supportman, winegrower, raker, hayffork
worker. The food of the people working in the field was
also a duty entrusted to the old lady of the family. Workers
harvesting with tools called glove or scythe created a
festive atmosphere accompanied by chansonette.

Farming, which is the oldest profession in the history of
mankind, was built in Anatolia in the middle of the 20th
century and has been replaced by modern machinery
agriculture in recent years. This geography, which is a
very old agricultural area, is one of the most beautiful
witnesses of human struggle with nature.

Today, wheat in field crops in Turkey’s most widely produced
and consumed agricultural products. It forms about
68 percent of cereal cultivation areas, and the growing
population and demand are increasing at the same rate.
Every step requires great care in the process it takes from
the planting of wheat, which has such importance in crop
production, till the consumption stage. This year, the yield
increased with the effect of spring rains and 21 million tons
of wheat yield is expected for the first time after five years.
According to the News of the Anatolian News Agency,
Turkey’s first wheat harvest of the General Directorate of
Agricultural Enterprises (TIGEM) connected Dalaman was
launched in agricultural enterprise. Maybe chansonette
were not said and festivities were not held, but everyone
still holds the same prayer, “May it be fertile!”
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