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BASKANIN
MESAJI

[TR) lkemizde ozellikle son bir yilda,

kirmizi et sektoriintin kisa, orta
ve uzun vadeli gelecegine iliskin
ortak bir irade ortaya konmakta ve
sektorde istikrarh ve siirdiiriilebi-
lir bir bityiime hedeflenmektedir.
Kurumumuz, uygulayicisi oldugu
Katilim Oncesi Mali Yardim Araci
Kirsal Kalkinma (IPARD) bileseni kapsamin-
da bitytime egiliminde olup, kirmiz et sekto-
riiniin bel kemigi olma potansiyeline sahip
kiigiik ve orta 6lgekli tireticilere sagladig: kar-
siliksiz destek yoluyla tilkemiz canl hayvan
varligimin artmasina vesile olmaktadir.
IPARD Programi kapsaminda sektore verilen
kargiliksiz destek ile tiretimin ve verimliligin
artirilmasi, et iiretiminin stirdiiriilebilirligi-
nin saglanmasi ve tiretimin AB standartla-
rina gekilerek tireticilerin rekabet giictiniin
artirilmasi hedeflenmektedir. IPARD Prog-
ramu aracihif ile 2011 yiindan giiniimiize
sektore yaklagik 623 milyon TL degerinde
yatirim yapilmigtir ve bu rakam IPARD-II
Programu ile daha da artacaktir. Ulkemizde
sektoriin gelismesine iligkin hedefleri olan
bir Kurum olarak dergimizin altinci sayisin-
da, kapak konumuza kirmiz1 et sektoriinii ta-
sidik ve sektériin mevcut durumunu, sorun-
larin1 ve ¢6ziim onerilerini degerlendirdik.
Tema béliimiimiizde, Program kapsaminda
“Yerel Uriinler ve Mikro Isletmelerin Geligti-
rilmesi’ baghg: altinda destekledigimiz leble-
bi sektoriinii ele aldik.
Ulkemizde, dayanigmanin giiciine yakindan
tanik oldugumuz bugiinlerde, ayni dayamig-
may1 gostererek goriiglerini ve yazilarim biz-
lerle paylasan ve Kirsal Kalkinma dergimizin
yaymn hayatina giiclii ve emin adimlarla de-
vam edebilmesini saglayan herkese minneti-
mi ifade eder, katkilarindan otiirti tegekkiir

ederim.

EN

BASKAN / PRESIDENT

Dr. Ahmet Antalyal,

FOREWORD BY THE PRESIDENT

specially in the last year, a common will is put forward in our country
for the short, medium and long term future of the red meat sector, and
a consistent and sustainable growth is aimed for the sector. Through
the Rural Development component of the Instrument for Pre-Accession
Assistance (IPARD), our Institution supports the increase in livestock
population of our country by providing outright contributions to small
and medium sized producers with an inclination to grow and a potential
to be the backbone of the red meat sector.
The objective of the outright contribution provided for the sector under the
IPARD Programme is to increase production and productivity, to ensure
sustainability of the meat sector and to enhance competitiveness of the
producers by upgrading the production to EU standards. Since 2011 to the
date, approximately 623 million TL has been invested in the sector through
the IPARD Programme and this figure will further increase with the IPARD-
II Programme. As an Institution that has targets for the development of the
sector in our country, we put the red meat sector on the cover of our magazine’s
sixth issue and discussed the existing situation of the sector, its problems and
solution offers. In the theme section, we deliberated on the roasted chickpea
(leblebi) sector supported under the ‘Development of Local Products and Micro
Enterprises’ measure of the Programme.
On these days when we closely witness the power of solidarity in our country,
I would like to express my gratitude to everyone who demonstrated the same
solidarity and shared their views and articles with us and contributed to the

strong and assertive progress of our Rural Development magazine.
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ARDSI has become the biggest assurance of the investors with IPARD funds since 20171, 6.9 billion TL
M E S AF E LE RI investment has been made until today. ARDSI, reaching 11thousand investors in 42 different provinces
since 2071, proceeds on its way by increasing its investment scope and diversity.

SUT URETIMI

1122 proje icin 1,4 milyar TL hibe saglanmistir. Bu alandaki
toplam yatirm tutar 2,6 milyar TL'dir.

MILK PRODUCTION

1.4 billion TL grant was provided for 1122 projects
supporting Milk Production. The total investment amount is
2.6 billion TL in this field.

ET URETIMI
1107 proje icin 863 milyon TL hibe
saglanmistir. Bu alandaki toplam yatinm tutari

1,6 milyar TL'dir.

MEAT PRODUCTION

863 million TL grant was provided for 1107

projects supporting Meat Production. The total

investment amount is 1.6 billion TL in this field LOCAL PRODUCTS
130 million TL grant was provided for

[ ]
331 projects supporting Local Products.
.. e o . The total investment amount is
<] PAZARLANMASI 307 million TL in this field.
@ I 169 proje icin 179 milyon TL hibe saglanmistir. Bu /////// }

-, SUT VE SUT URUNLERININ ISLENMESI VE
alandaki toplam yatirim tutari 427 milyon TL'dir.

CIFTLIK FAALIYETLERI
7289 proje icin 281 milyon TL hibe saglanmistir. Bu
alandaki toplam yatirim tutari 603 milyon TL'dir.

ON-FARM ACTIVITIES

281 million TL grant was provided for
7289 projects supporting Rural Tourism. The
total investment amount is 603 million TL

in this field.

{

YEREL URUNLER

331 proje i¢in 130 milyon TL hibe a
saglanmistir. Bu alandaki toplam yatirim 5
tutan 307 milyon TL'dir. N -

PROCESSING AND MARKETING OF MILK AND i 000 KIRSAL TURIZM e
MILK PRODUCTS 371 proje icin 177 milyon TL hibe —_—
179 million TL grant was provided for NG s USRS R RS saglanmistir. Bu alandaki toplam yatinm — Z=m——

169 projects supporting Processing and Marketing tutart 423 milyon TLdr. e =
of Milk and Milk Products. The total investment \ \ @ RURAL TOURISM

amount is 427 million TL in this field. 177 million TL grant was provided for

371 projects supporting Rural Tourism. The
total investment amount is

423 million TL in this field.

ET VE ET URUNLERININ iSLENMESi VE PAZARLANMASI
113 proje icin 178 milyon TL hibe saglanmistir. Bu alandaki toplam
w yatirm tutarn 437 milyon TL'dir.

““““““““““ pus - PROCESSING AND MARKETING OF MEAT AND MEAT PRODUCTS

178 million TL grant was provided for 113 projects supporting ‘ ///////
Processing and Marketing of Meat and Meat Products. The total
investment amount is 437 million TL in this field.

KULTUR BALIKCILIGI 0@(
23 proje icin 7 milyon TL hibe saglanmistir. Bu
alandaki toplam yatirim tutari 17 milyon TL'dir.

AQUACULTURE

7 million TL grant was provided for 23 projects
supporting Aquaculture. The total investment amount is

17 million TL in this field.

& ¥ MEYVE VE SEBZELERIN iSLENMESi VE PAZARLANMASI
144 proje icin 174 milyon TL hibe saglanmistir. Bu alandaki toplam
yatinm tutari 401 milyon TL'dir.

PROCESSING AND MARKETING OF FRUITS AND VEGETABLES

174 million TL grant was provided for 144 projects supporting
Processing and Marketing of Fruits and Vegetables. The total investment
amount is 401 million TL in this field.

TEKNiK DESTEK ’
<, SU URUNLERININ iSLENMESi VE PAZARLANMASI 24 proje icin 1,8 milyon TL hibe saglanmistir.
P 20 proje icin 25 milyon TL hibe saglanmistir. Bu alandaki toplam yatirm tutari 59 milyon TL'dir. Bu alandaki toplam yatirm tutari 1,8 milyon TL'dir.
““““““““““ s PROCESSING AND MARKETING OF FISHERY PRODUCTS TECHICAL SUPPORT
25 million TL grant was provided for 20 projects supporting Processing and Marketing of Fishery 1.8 million TL grant was provided for 24 projects supporting Technical
Products. The total investment amount is 59 million TL in this field. Support. The total investment amount is 1.8 million TL in this field.
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KIRSAL KALKINMA ICIN LEADER YAKLASIMI

LEADER APPROACH FOR RURAL DEVELOPMENT

PARD Programi, Yerel Kalkinma Stratejilerinin Uygulanmas:

tedbiri kapsaminda ‘LEADER Tedbiri Hakkinda Farkindalik

Yaratmak ve Yerel Halki Harekete Gegirmek i¢cin Teknik Destek
Projesi’ acilis toplantis1 23 Agustos 2016, Sali giinii Ankara Limak
Otel’de gerceklestirildi.
Gida, Tarim ve Hayvancilik Bakanligi, Tarim Reformu Genel
Midirligi ve Tarim ve Kirsal Kalkinmay: Destekleme
Kurumu’nun (TKDK) ortak sunumuyla a¢ilis toplantisinda,
LEADER yaklagiminin IPARD Programi'ndaki yeri ve yeni dénem-
de yapilmasi planlanan ¢alismalar
hakkinda bilgilendirme yapildi.
TKDK’y1 temsilen toplantiya
Kurum Baskan: Dr. Ahmet
Antalyali, Kurum yoneticileri ve
ilgili uzmanlar katilim sagladu.
Acilis konugmasinda Dr. Antalyali,
LEADER yaklasiminin kirsal kalkin-
maicin 6nemine dikkat cekerek 26,7
milyon avro biitcesi olan tedbirin
oncelikle 10 ilde, takip eden d6nem-
lerde de tiim illerde uygulanacagini
ve tedbirde %90’1 Avrupa
Birligi'nden (AB) olmak izere kamu
katkisinin %100 olacagini belirtti.
LEADER yaklagimimin AB’de 30 y1l-
dir uygulandigini vurgulayan Dr.
Antalyali, “LEADER, ozellikle deza-
vantajli bolgelere kirsal kalkinma
hamlesini ulasgtirmak i¢cin 6nemli bir
avantaj. Bilhassa yerel topluluklar,
kamu sektori, sivil toplum 6rgiitle-
rinden olusan bu grup; stratejilerin

merkezden yiiriitmemiz miimkiin

Kirsal kalkinmanin, yerelde yasa-
yan kirsal topluluklar araciligi ile
gerceklestirilmesi ve bu topluluk-

olusturulmus yontemi ifade eden

LEADER yaklagimi, kirsal alanlarin sorunlarina yerel aktorler
araciligi ile ¢6ziim bulunmasini hedefliyor. ‘LEADER Tedbiri
Hakkinda Farkindalik Yaratmak ve Yerel Halki Harekete
Gecirmek icin Teknik Destek Projesi’ ile ise tedbirin uygulanma-
sina yonelik kapasitenin gelistirilmesi, yerel halkin harekete geci-
rilmesi ve Yerel Eylem Gruplarinin kurulmasinin tesvik edilmesi
hedefleniyor. LEADER tedbiri iilkemizde 6ncelikle Amasya,
Canakkale, Kastamonu, Denizli, Erzurum, Manisa, Ankara,
Diyarbakir, Ordu, Samsun illerinde uygulanacak.

0B ¢ HABER / NEWS

BASKAN ANTALYALL:
“LEADER, OZELLIKLE DEZAVANTAJLI
hazirlanmasi ve uygulanmasini sag- BOLGELERE KIRSAL KALKINMA HAMLESINI especially of local communities, public
layacaklar. Yerelin icerisinde olma- ULASTIRMAK ICIN ONEMLI BIR AVANTAJ.” sector and non-governmental

dig1 kirsal kalkinma hamlesini, bizim

PRESIDENT ANTALYALI:

degil” dedi. “LEADER IS AN IMPORTANT ADVANTAGE
PARTICULARLY IN TERMS OF

DISSEMINATING RURAL DEVELOPMENT

BREAKTHROUGH TO DISADVANTAGED

larin harekete gecirilmesi i¢in REGIONS.”

ick-off meeting of the ‘Technical Assistance for Raising

Awareness on LEADER and Animating the Local

Community” within the scope of Implementation of Local
Development Strategies measure under the IPARD Programme was
held at Limak Hotel on Tuesday, 23 August 2016.
Information was provided in the kick-off meeting on LEADER
approach in the IPARD Programme and the activities planned to be
carried out in the new period jointly by the Ministry of Food,
Agriculture and Livestock, General Directorate of Agricultural
Reform, and Agriculture and Rural
Development Support Institution
(ARDSI). Representing ARDSI,
President Dr. Ahmet Antalyal,
Institution managers and relevant
experts participated in the meeting.
In his opening remarks, Dr. Antalyali
drew attention to the importance of
LEADER approach for rural
development and stated that the
measure with a budget of 26.7 million
Euro would first be implemented in 10
provinces, and then in all provinces,
and public contribution to the measure
would be 100%, 90% being from the
European Union (EU). Dr. Antalyali
emphasized that LEADER approach
had beenimplemented in the EU for 30
years and added, “LEADER is an
important advantage particularly for
disseminating rural development
breakthrough to disadvantaged
regions. This group, composed

organizations, will ensure preparation
and implementation of strategies. We
cannot manage the rural development
breakthrough from the centre without
including the locals.”

LEADER approach, expressing the
method developed to realize rural
development through local rural
communities and to animate these communities, aims to solve the
rural problems through local actors. ‘Technical Assistance for
Raising Awareness on LEADER and Animating the Local
Community’, on the other hand, aims to enhance the capacity for
implementing the measure, to animate the local community and to
encourage the establishment of Local Action Groups. The LEADER
measure will first be implemented in Amasya, Canakkale,
Kastamonu, Denizli, Erzurum, Manisa, Ankara, Diyarbakir, Ordu
and Samsun provinces.
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IPARD KAPSAMINDA BRUKSEL ILE TEMASLAR

MEETINGS IN BRUSSELS UNDER THE IPARD PROGRAMME

urumumuz, uygulayicisi oldugu IPARD Programr’na ilis-

kin gelismeleri goriismek iizere 8-9 Eyliil 2016 tarihlerinde

Briiksel’de Avrupa Komisyonu Tarim ve Kirsal Kalkinma
Genel Miidiirligii yetkilileri ile bir araya geldi.
Briiksel’de gerceklesen goriismeler, Avrupa Komisyonu Tarim
ve Kirsal Kalkinma (DG AGRI) Genel Miidiirii Christina
Borchmann, Finansal Denetim Biriminde-J5 temsilcileri
Andrea Incarnati, Monica Onisei ile Kurum Bagkanimiz Dr.
Ahmet Antalyali ve eslik eden Kurum temsilcilerinin yani sira
Gida, Tarim ve Hayvancilik Bakanligi Genel Miidiir Yardimcisi
Muhammed Adak ve Avrupa Birligi Daimi Temsilciligi yetkilisi
Siireyya Siiner’in katilimiyla gerceklesti.
Toplantida, Katilim Oncesi Yardim Araci kapsanminda kirsal kal-
kinma programinin uygulanmasina iligkin ‘Kirsal Kalkinma
Programi Yonetim Otoritesinin Gorevleri ve Calisma Esaslar1
Hakkindaki Yonetmeliginin yayinlanmasi neticesinde 2014-2020
yillarini kapsayacak olan IPARD-II Programr'na iligkin yetki devri
stirecinde 6nemli bir adimin daha tamamlandigi belirtildi. IPARD-
11 yetki devri kararimin alinmasina iliskin siirecinin sonuna gelin-
mesinden duyulan karsilikl memnuniyet bildirildi.
9 Eyliil 2016 tarihinde ise IPARD Programr’nin uygulayicisi
Kurumumuz adma Avrupa Komisyonu Tarim icin Katilim Oncesi
Yardim Araci Birimi Yoneticisi Gerard Kiely, Komisyon yetkilileri
Iwona Listzwan, Andrea Incarnati, Monica Onisei ve Davor
Smiciklas ile Kurum Bagkani Dr. Antalyal ve beraberindeki heyet
arasinda teknik bir toplant1 gerceklestirildi. Toplantida, IPARD-I
Programi’nin 2016 yili sonunda kapanigi ve yeni programlama
déneminde 6nem arz eden teknik hususlar goriisiildi.

KIRSAL KALKINMA | RURAL DEVELOPMENT | #06
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RDSI met officials from the European Commission

Directorate General for Agriculture and Rural Development

in Brussels on 8-9 September 2016 to discuss the
developments under the IPARD Programme.
Meetings were held in Brussels with the participation of DG AGRI
Director Christina Borchmann, Financial Audit Unit-J5
representatives Andrea Incarnati, Monica Onisei, and President of
ARDSI Dr. Ahmet Antalyali accompanied by Institution
representatives as well as Deputy Director General of the Ministry of
Food, Agriculture and Livestock, Muhammed Adak, and the
Permanent Delegation of Turkey to the European Union official,
Stireyya Siiner.
In the meeting, it was stated that another important step was taken in
the conferral of management process for 2014-2020 IPARD-IT
Programme with the publication of the Regulation on the
Responsibilities, Procedures and Principles of the Managing Authority
of the Rural Development Programme related to the implementation of
rural development programme under the Instrument for Pre-Accession
Assistance. Mutual satisfaction was expressed for reaching the end of
the process on conferral of management decision for IPARD-IL
On 9 September 2016, a technical meeting was held with the
participation of the European Commission Head of Unit Pre-accession
Assistance to Agriculture and Rural Development, Gerard Kiely,
Commission officials Iwona Listzwan, Andrea Incarnati, Monica
Onisei and Davor Smiciklas as well as President of ARDSI Dr. Antalyali
and the accompanying team on behalf of the Institution. Closing of
IPARD-I Programme at the end of 2016 and important technical
issues for the new period were discussed in the meeting.

HABER / NEWS ¢ 07
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) BAKAN FARUK CELIK:
ULKEMIZIN BAKLAGILLERiI DUNYAYA
TANITILACAK

OUR COUNTRY'S PULSES WILL BE INTRODUCED TO THE WORLD

“ULUSLARARASI| BAKLIYAT YILI, ULKEMiZ BAKLAGILLERININ DUNYAYA TANITILMASI,
PIYASA DEGERININ ARTIRILMASI VE BAKLIYATIN HAK ETTIGI DEGERI YAKALAMASI
BAKIMINDAN BUYUK BIR FIRSAT OLACAK.”

“INTERNATIONAL YEAR OF PULSES WILL BE A HUGE OPPORTUNITY IN TERMS OF
INTRODUCING OUR COUNTRY’S LEGUMES TO THE WORLD, INCREASING THEIR MARKET
VALUE AND APPRECIATION.”

® emel protein kaynaklarindan olan bakliyatin 6nemi giin
gectikce artiyor. Bu kapsamda Tiirkiye’nin teklifi ve
onciiligiinde Birlesmis Milletler Gida ve Tarim
Organizasyonu (FAO), 2016 yilin1 “Uluslararas1 Bakliyat
Yil1” olarak ilan etti. 2013 yilinda alinan karar ile birlikte FAO
iiyesi iilkeler bakliyatla ilgili bir¢ok ¢alisma yiiriittii. Onerinin
sahibi Tiirkiye, Gida, Tarim ve Hayvancilik Bakami Faruk Celik’in
onderliginde 6nemli etkinliklere ev sahipligi yapiyor.

08 « HABER / NEWS '
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D he importance of pulses as one of the fundamental protein
sources is increasing. In this scope, the Food and Agriculture
Organization of the United Nations (FAO) announced 2016
as the “International Year of Pulses” upon the proposal and

leadership of Turkey. Following the decision in 2013, FAO member
countries carried out various activities regarding pulses. As the propo-
sing party, Turkey hosts important events under the leadership of
Faruk Celik, Minister of Food, Agriculture and Livestock.

MA | RURAL DEVELOPMENT | #06 T

“BU URUN GRUBUNUN DUNYADA BILINMESI
GEREKiYOR”

Bakliyat Yilrnin 6nemine iligkin Kirsal Kalkinma dergisine a¢iklama-
larda bulunan Bakan Celik, baklagillerin, insanlik tarihinde tarimi ilk
yapilan, tiikketilen ve toplumlarin beslenme kiiltiiriinde 6nemli yeri
olan {irtin gruplarindan biri oldugunu s6yledi. “Baklagiller familyasi-
na ait iirtinler, tiim diinya i¢in cok onemli bitkisel protein

kaynag1 olmakla beraber, ‘Diinya Gida Programy’ ve

diger ‘Gida Yardim Girisimleri’ kapsaminda

genel gida sepetlerinin 6nemli bir parcas:.

Ayrica gerek siirdiiriilebilir tarim ve ekim

nobeti; gerekse hayvan beslenmesindeki

rolii bakimindan, gida giivenligine katkisi

ve kirsal fakirligi azaltmadaki roli

biiyiik.” diyen Bakan Celik, boyle 6nemli

bir {iriin grubunun diinya 6lceginde

bilinmesi ve gelistirilmesi amaciyla

Tiirkiye tarafindan cesitli girisimlerde

bulunulduguna isaret etti.

Uluslararasi Bakliyat Yili ile gida giivenligi ve

stirdiiriilebilir gida tiretiminin bir parcasi olarak

bakliyatin besinsel yararlar1 hakkinda farkindahigin

artirilacagini belirten Faruk Celik su degerlendirmeyi

yapti: “Bu da gida zinciri icerisinde bakliyat kaynakl proteinle-

rin daha ¢ok kullaniminy, kiiresel anlamda daha fazla bakliyat {iretimi-
ni ve daha iyi iiriin rotasyonu arasindaki baglantilarin tegvik edilmesini
saglayacak. Tiim bunlar, bakliyat ticaretinde karsilagilan giicliikleri
belirlemek noktasinda cok 6nemli. Ayrica tilkemiz baklagillerinin diin-
yaya tanitilmasi, piyasa degerinin artirilmasi ve bakliyatin hak ettigi
degeri yakalamasi bakimindan biiyiik bir firsat olacak.”

EYLEM PLANI HAZIRLANDI

Bakanlik tarafindan 2016 Uluslararasi Bakliyat Yili faaliyetlerine yone-
lik bir Eylem Plani hazirlandigina isaret eden Bakan Celik, “Bu plan
kapsaminda saglikli beslenmeye katkisiyla ilgili farkindaligi artirmaya
doniik tanitim faaliyetleri, {iretimin ve tiiketimin artirilmasi ve Ar-Ge
calismalari bagliklar: altinda gesitli ulusal ve uluslararas etkinlikler
gerceklestiriyoruz. Caligmalari, olusturdugumuz stratejiler dogrultu-
sunda ilgili kamu kurum ve kuruluglari, sektoriin paydaslar: ve STK lar
ile igbirligi icerisinde yiiriitityoruz. Bu ¢alismalarimizla beraber tiretim
ve tiiketimi artiracak pazarlama stratejileri olusturulacak, tiretici ve
tiiketicilerin bilinclenmesi saglanacak. Boylelikle baklagiller, sofralari-
muzdaki hak ettigi degeri alacak.” dedi.
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“THIS PRODUCT GROUP SHOULD BE KNOWN
WORLDWIDE”

Minister Celik explained the importance of the Year of Pulses in the
Rural Development magazine and expressed that pulses are one of
the product groups first cultivated and consumed in human history,
and it has an important position in the nutrition culture. Minister
Celik said, “Products in the pulses family are significant vegetable
protein sources for the whole world, and they areimportant part of
food aid under the “World Food Programme’ and other ‘Food

Support Initiatives’. Furthermore, their contribution to food security

and reducing rural poverty are major in terms of their role in s
nable agriculture, crop rotation and livestock feeding” and pointed
out that Turkey started various initiatives with the aim of introdu-
cing and developing this important product group worldwide.
Faruk Celik stated that awareness will be raised with the
International Year of Pulses on the nutritional benefits of pulses as
part of food security and sustainable food production, and added:
“This will ensure encouraging links among a more pulses-based
protein consumption within the food chain, higher level of produc-
tion globally and better crop rotation. All of these are very impor-
tant in terms of identifying the challenges in the trad
Furthermore, it will be a majo
in terms of introducing our country’s pulses to
the world, increasing their market value and

appreciation.”

ACTION PLAN PREPARED

Minister Celik expressed that an Action
Plan for the activities under 2016

International Year of Pulses wa

red and added, “In the scope of tt
we organize various national and interna-
tional events under publicity activities to
increase awareness on their contribution to
healthy nutrition, increasing production and
consumption, and R&D activities. We carry out
activities in cooperation with relevant public institu-
tions and organizations, sector stakeholders and NGOs in
line with the strategies developed. Marketing strategies that will inc-
oduction and consumption of pulses will be developed, and
awareness will be raised among producers and consumers. Thus,

pulses will take their well-deserved place on our tables.”
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GIRISIMCIDEN MESAJ VAR
WE GOT AMESSAGE FROM AN ENTREPRENEUR

BASKENTIN KIRSALINDA (INIVERSITEL]
GENC KADIN GIRISIMCI

A YOUNG, UNIVERSITY GRADUATE FEMALE ENTREPRENEUR
IN RURAL CAPITAL CITY

Boliimi’nii 2012 yilinda bitiren Cansu Tosun, mezun

olduktan sonra Ankara’nin 6nde gelen otellerinden
birinde satis ve pazarlama ekibinde caligma firsat1 yakalamus.
Akabinde radikal bir kararla hayvancilik sektoriine egilmis.
Cansu Tosun’la, igletmesini, girisimciligini ve kendisini bagari-
ya gotiiren siireci konustuk.
Cansu Tosun isletmenin kurulma asamasi ile ilgili, “Ailecek
aklimizda hep bir ‘aile sirketi’ kurma ve dort elle sarilabilecegi-
miz bir isimizin olmasi vardi. Kendi imkanlarimizla bir seyler
yapmay1 planlarken TKDK web sitesinden duyurulari, bilgilen-
dirme yazilarini inceledik. Kafamda isin en basinda kocaman
olan soru isaretleri, isin icine girdikten sonra sekillendi, cevap-
land1 ve netlesmeye bagladi. Bunda en biiyiik destegi Ankara il
Koordinatorliigi'niin fedakar ve 6zverili ¢alisanlar: verdi.
Erken yasta kendi isinin basinda olmanin ve bu isi hayalini kur-
dugumuz yere tasimanin olduk¢a megsakkatli oldugunun bilin-
cindeyim. Fakat hem iilkeme hem de istihdam ettigim
calisanlarima faydali olabilecegimi hissetmek ve bu yolda ¢aba-
lamak en biiyiik motivasyon kaynagim oldu.” diyor.

(TR] B ilkent Universitesi, Turizm ve Otel isletmeciligi
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)\ raduating from Bilkent University Department of Tourism
J and Hotel Management in 2012, Cansu Tosun had the

opportunity to work for the sales&marketing team of a
leading Ankara hotel. She then made a radical decision to switch
to livestock industry. We interviewed Cansu Tosun on her
business, entrepreneurship and her success story.

Speaking on the establishment process for her business, Cansu
Tosun says, “As a family, we have always dreamed of
establishing ‘a family company’ and having a business to put
our hearts in. We were planning to do something on our own
means. We checked the notices and information on ARDSI web
site. The huge question marks I had in my mind at the beginning
got smaller were eventually answered after rolling my sleeves.
I got the greatest support from the self-sacrificing and
dedicated employees of Ankara Provincial Coordination Unit.
I'm aware that being the boss of your own business at an early
age and taking your business to where you dreamed of are
challenging. Feeling that I can help my country and my
employees and making efforts to this end have been my biggest
motivation.”
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KECI SUTUNU KOZMETIK SEKTORUNDE
DEGERLENDIRECEK

Tosun, 11. ¢agr1 ddneminde TKDK’ya bagvuru yaparak Kasim
2014’te projesini tamamladi. Saanen 1rki kegileri Hollanda’dan
ithal eden yatirimey, iirettigi siitii kozmetik sektoriinde degerlen-
dirmeyi hedefliyor. Tosun sunlar1 soylityor: “Su anda sadece ¢ig
keci siitii iiretmekteyiz. Hedefimiz siit ve siit tiriinleri alaninda
kendi markamiz altinda iiretim gerceklestirmek. Keci siitiiniin
Onemi arttikca talep olacaktir ve bu dogrultuda tiiketiciye saf,
katiksiz, tamamen dogal yollarla iiretilmis, akillarinda soru isareti
olmaksizin tiiketebilecekleri tirtinleri sunmayi hedefliyoruz. Daha
sonra yurtdisi pazarinda oldugu gibi kozmetik alaninda da siitii-
miizii degerlendirmeyi planlamaktayiz.”

Tosun, isletmesine yonelik riskleri de degerlendiriyor ve sekt6rde
bagarili olmanin sirrini sabir ve emege baglayarak su degerlendir-
meyi yapiyor: “Isletmemiz canli hayvan iizerine kurulu. Bence siit
tiretimi yapan isletmelerde bagarisizlik iki sebepten meydana gele-
bilir; ya hayvanlarimiza yeterli bakimi yapamayip, hastaliklari,
dogumlari, beslenmeleri ile basa ¢cikamayp siiriiyii kaybederiz ya
da iiretilen siit, pazar eksikliginden dolay: telef olur. Bizim de

bu iki konu ile ilgili korkularimiz vardi. Fakat hem

hayvanlar bize hem biz onlara alistik. Yaptigimiz

is dagilimi, hayvanlara sagladigimiz ortam,
stirtiyii korumamizi ve yavru alimi gercek-
lestirip siiriiyti bilylitmemizi sagladi.
Siitlin pazarlanmasi konusunda ise siitle-

ri AOC’ye satarak gerekli pazar1 bulmus
durumdayiz. Bunlarin hepsini bir
diizende yapabilmek biiyiik bir sabir ve
emegin sonucu...”

TKDK’NIN DESTEKLERINi

CEVRESINE ANLATIYOR

Isletmesini ziyaret edenlerle de tecriibelerini
seve seve paylagan yatirimei, “Sosyal medya
hesaplarimiz tizerinden igletmemizi goriip gelenlere,

TKDK tarafindan proje teslimi 6ncesi kafasindaki soru isa-
retlerini gidermek isteyen yatirimcilara veya hayvancilikla ilgile-
nen misafirlerimize isletmemizi gezdiriyoruz. Siireci detayl
olarak anlatiyoruz. TKDK’nin sagladig1 hibe olanaklarini, destek-
lenen illeri, projelerinin kesintiye ugramamasi icin dikkat etmele-
ri gereken hususlari belirtiyoruz. Saglanan hibenin, insanlarin
hayallerini kurduklar: isletmeler i¢in hatir1 sayilir bir sermaye
olusturdugunu; boyle bir olanagin e, dost, akraba tarafindan bile
kolay kolay saglanmayacagin iletiyoruz.” seklinde konuguyor.

— g T —
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“HEM ULKEME HEM DE
CALISANLARIMA FAYDALI
OLABILECEGIMI HISSETMEK VE
BU YOLDA CABALAMAK EN BUYUK
MOTIVASYONUM OLDU.”

“FEELING THAT | CAN HELP MY
COUNTRY AND MY EMPLOYEES
AND MAKING EFFORTS TO THIS
END HAVE BEEN MY BIGGEST
MOTIVATION.”

GOAT MILK WILL BE USED IN COSMETICS INDUSTRY
Tosun applied to ARDSI during the 11" call period and

completed her project in November 2014. Importing Saanen
goats from the Netherlands, the investor plans to use the
milk she produces in cosmetics industry. Tosun says the
following: “Currently we only produce raw goat milk.
We aim to engage in production under our own
dairy brand. As goat milk gains more
importance, demand will also increase.
We plan to provide consumers with
pure and completely natural products
they can consume without the
slightest hesitation. We then plan to
use our milk in cosmetics industry,

as it is the case abroad.”
Tosun also assesses risks for her
business and highlights patience and
effort as the secret to success in the
industry. “This is livestock business. I
believe dairy businesses may fail for two
reasons: We either cannot take good care of
animals, fail to cope with their diseases, births
and nutrition and lose the herd or the milk produced
will be wasted due to a lack of marketing. We had our own
fears for these two. But we got used to the animals and they
got used to us. The distribution of roles and the environment
we provide for animals enabled us to protect the herd and
even expand it by buying new kids. We sell our milk to AOC,
thus marketing it easily. Being able to do all of these orderly

is the result of huge patience and effort.”

TELLING OTHERS ABOUT ARDSI SUPPORT

The investor also shares her experience with her visitors.
“We welcome visitors who see our business on our social
media accounts and visit us, investors seeking answers to
their questions before project delivery by the ARDSI or guests
who are keen on livestock. We show them around. We provide
them with details on the process. We tell them about grants by
the ARDSI, the provinces supported and the points they
should pay attention to in order to avoid failed projects. We
emphasize that the grant provided constitutes a significant
capital for the business they dream of and such an opportunity
cannot be easily provided even by relatives and friends.”
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OXFORD'DAN SARIGOLE:

FROM OXFORD TO SARIGOL: DERYA OZTURK

KOSKOCA TESiSi OLDU

STARTED WITH TWO COWS, NOW HAS A HUGE FACILITY

asan Tekin, Canakkale’nin Biga ilcesi, Ahmetler kdyiin- @

de TKDK’dan aldig1 hibe ile yar: acik modern bir
biiyiikbas isletmesi kurdu. Tekin, igletmesinde giibre
yonetiminin olmasi, ahir i¢i gezinti alanlarinin olmasi, siitiin
modern makinelerle sagilmasi, sagim odasinin hijyeninin sag-
lanmas: gibi insan ve ¢evre saghginin gézetilmesi bakimindan
bolge standartlarini yiikseltiyor ve modern iiretim yéntemleri-
nin cazip hale getirilmesine katki sunuyor.
Hasan Tekin'in igletmesi ile ilgili degerlendirmeleri
soyle: “Biga Ahmetler dogumluyum. Hayvancilik
baba meslegi ayni zamanda... Bu ise on sene 6nce
iki inekle bagladim. Yeni kurulan ahir ise 49 bag
kapasiteli. Uretim giderleri konusunda kendi
hayvanimiza yetecek kadar arpa, yulaf gibi
iiriinler tirettigim icin disaridan yem almak e

asan Tekin established a modern, semi-open cattle-

raising farm through an ARDSI grant in Ahmetler

Village of Biga district in Canakkale. Tekin raises

regional standards on maintaining human and environmental

health and contributes to making modern production methods

more attractive by practicing manure management, having

walking areas inside the stable, milking the cattle with modern
machinery and ensuring hygiene in milking parlor.

Hasan Tekin comments on his business. “I was

born in Biga, Ahmetler. Livestock is our family

business. I started the business a decade ago

with two cows. We have 49 cows in the new

stable. I don’t buy feed from other suppliers

since I produce barley and oat at amounts

sufficient for my animals, thus reducing

gibi bir diisiincem yok. Su an i¢in fi¢ kisi aktif ~ “STARTING THIS BUSINESS |S ~ production costs. We currently have three
olarak calisiyor. Proje hazirlama siireci i¢in A HUGE ACCOMPLISHMENT employees. Talking about the project

konusmak gerekirse, bu siirec alistk olunmayan

bir durum gibi gériinse de bir yerden baglayinca
sonunu getirebiliyorsunuz. Bazi zorluklar siire¢ icinde
oluyor, bu kacinilmazdir ama zamanla hepsi ¢oziilityor.

Tabi ki boyle bir tesis yapinca soran ¢ok oluyor, arkadaglarim, ‘biz de
yapabilir miyiz?’ diye bana soruyorlar, ben de onlara TKDK’ya bas-
vurmalarini sdylilyorum. Bu isletmeyi faaliyete gecirmem hem
benim i¢cin hem Biga ilcesi icin 6nemli bir basaridir.”
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FOR BOTH ME AND THE
DISTRICT OF BIGA.”

preparation process, I can say that once you
start, you definitely finish it although the
process looks unfamiliar at first sight. There are
inevitable challenges but all of them are sorted out in
time. Once you have such a business, friends ask, “Can we do
the same?” and I respond, “Apply to the ARDSI.” Starting this
business is a huge accomplishment for both me and the district
of Biga.”
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anisa’nin Sar1gol ilcesinde ailesi bagcilikla ugrasan @

Derya Oztiirk, Oxford Business College’da kuru iizii-
miin pazarlanmasi {izerinde egitim ald1. Sarig6l gelene-
i ve ailesinin de kazancini sagladigi bageilik yerine, Tiirkiye’ye
dondiigiinde sektor degistirerek IPARD Programr’ndan aldigi des-
tek ile kanath eti {iretimine yatirim yapti.
Derya Oztiirk hikiyesini séyle anlatryor: “Ailem bagcilikla ugra-
siyor. Ben de Uludag Universitesi Ziraat Fakiiltesi'nde egitim
aldim. Egitimimin ardindan ailemin iirettigi tiziimii daha iyi
pazarlayabilmenin yollarini aradim ve bu amacla
Ingiltere’ye giderek Oxford Business College’da
pazarlama egitimi aldim. Ingiltere’de kanath
eti titketiminin potansiyelini goriince fikri-
mi degistirdim ve kanatl eti sektoriine
yoneldim.”

HELAL GIDALARLA AVRUPA’YA
ACILMAK iSTiYOR

“Tarim ve Kirsal Kalkinmay: O
Destekleme Kurumu’ndan 40 bin kapa-

“ALTERNATIVE INVESTMENTS THAT

oming from a family doing viticulture business in Sar1gol
district of Manisa, Derya Oztiirk got education at Oxford
Business College on the marketing of raisin. Instead of
following the tradition in Sarigél and working at the family
viticulture business when she came back, she invested in poultry

farming through the IPARD Programme support.
Derya Oztiirk tells her story. “My family has a viticulture
business. I studied at Uludag University Faculty of Agriculture.
Following my education, I sought ways of marketing our grapes
better. Thus I went to the UK to study marketing at
Oxford Business College. When I saw the
potential for poultry meat consumption in the
UK, I changed my mind and invested in

poultry farming.”

PLANNING TO EXPORT HALAL
FOOD TO EUROPE

“We got 55 percent grant from the
Agricultural and Rural Development

Support Institution for our project

siteli ve toplam bedeli 1l milyon 274 bin WILL SUPPDRT FEMALE EMPLDYMENT having a capacity of 40 thousand and a

lira olan projemiz i¢in yiizde 55 oraninda
hibe destegi aldik. Geri kalanini ise TKDK
garantorliigiinde bankalardan kredi cekerek
tamamladik ve projemizi hayata gecirdik. Bugiin
tesisimizin kapasitesi 40 binden 160 bine cikti.
Sarig6l’de tek gecim kaynaginin tiziim olmasi biiyiik stkinti
yaratiyor. Kadinlara isttihdam imkan saglayacak alternatif yati-
rimlarin aragtirilmasi gerekiyor. Biz tesisimizde 6zellikle kadin
istihdamina 6nem veriyoruz. Ana hedefim, saglikli ve helal gida-

larla Avrupa’ya ihracat yapabilecek duruma gelebilmek, Avrupa
pazarina acilmak, devletimizin desteklerini kullanarak farkl: sek-
torlerde acilim yapmak ve kadin istihdamini artirmak.”
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SHOULD BE SOUGHT. WE ATTACH

SPECIAL IMPORTANCE TO

FEMALE EMPLOYMENT IN
OUR FACILITY.”

total cost of TRY 1.274.000. We got
ank loans under the guarantee of the
ARDSI for the rest of the project cost and
launched our project. As of today, our capacity
rose to 160 thousand from 40 thousand. Totally
relying on grapes for a living in Sarigél causes serious
issues. Alternative investments that will support female
employment should be sought. We attach special importance to
female employment in our facility. My main goals are to export
healthy and halal food to European markets, to invest in different
sectors through state support and to increase female
employment.”
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BAKIS

oyt OVERVIEW

TURKIYE'NIN OLIMPIYAT SERUVENI

TURKIYE ‘2016 YAZ OLIMPIYAT OYUNLARINDA, TOPLAM MADALYA SAYIS| BAKIMINDAN EN
BASARILI 4. OLIMPIYATINI YASADI. 103 SPORCU ILE KATILDIGIMIZ OYUNLARDA, 1 ALTIN,
3 GUMUS VE 4 BRONZ OLMAK UZERE TOPLAMDA 8 MADALYA KAZANDIK.

TURKEY'S OLYMPIC ADVENTURE

2016 SUMMER OLYMPIC GAMES WAS THE 4™ MOST SUCCESSFUL OLYMPIC GAME FOR TURKEY IN
TERMS OF ITS TOTAL NUMBER OF MEDALS. WE WON A TOTAL OF 8 MEDALS IN THE GAMES WITH
OUR 103 ATHLETES - 1 GOLD, 3 SILVER AND 4 BRONZE.

MiLLi OLiIMPiYAT KOMITESI
TURKISH OLYMPIC COMMITTEE

iirkiye, 5-21 Agustos tarihlerinde Brezilya'nin Rio De
Janeiro sehrinde yapilan 2016 Yaz Olimpiyat
Oyunlarrnda, toplam madalya sayis1 bakimindan en
basarili 4. olimpiyatini yasad1. 205 iilkeden 11 bin 303
sporcunun 37 yaris alaninda miicadele verdigi oyunlara,
Tiirkiye 48’1 kadin, 55’i erkek olmak {izere toplam 103 sporcu
ile katildi. 1 altin, 3 glimiis ve 4 bronz olmak tizere toplamda 8
madalya ile olimpiyatlarda madalya alan 78 tilke arasinda 41.
sirada yer ald1.
31. Yaz Olimpiyat Oyunlarr’'nda Tiirkiye; aticilik, atletizm, bad-
minton, basketbol, binicilik, bisiklet, boks, jimnastik, eskrim,
glires, halter, judo, kano, kiirek, masa tenisi, modern pentatlon,
okculuk, tekvando, tenis, yelken ve yiizme olmak {izere 21 spor
dalinda miicadele verdi. Oyunlarda altin madalya giires dalinda
geldi. Serbest stil 125 kilo sporcumuz Taha Akgiil, ‘olimpiyat
sampiyonu’ olarak hem tarihe gecti hem de Tiirkiye’nin Rio
2016’daki tek altin madalyasini alan sporcumuz oldu.
Olimpiyatlarda kazanilan 5 madalya ile giires, Tiirkiye’nin en
bagarili spor dali olurken, ardindan 1 giimiis ile halter, I’er
bronz ile tekvando ve atletizm geldi.
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016 Summer Olympic Games, held in Rio De Janeiro,
Brasil on 5-21 August, was the 4™ most successful
Olympic games for Turkey in terms of its total
number of medals. Turkey took part in the games,
where 11 thousand 303 athletes from 205 countries competed
in 37 fields, with 103 athletes in total - 48 women and 55 men.
It ranked the 415 among 78 medal-winning countries, with 8
medals in total - 1 gold, 3 silver and 4 bronze.
In the 31 Summer Olympic Games, Turkey competed in 21
disciplines namely shooting, athletics, badminton, basketball,
equestrian, cycling, boxing, gymnastics, fencing, wrestling,
weightlifting, judo, canoe, rowing, table tennis, modern
pentathlon, archery, tackwondo, tennis, sailing and swimming.
We won the gold medal in wrestling. Taha Akgiil, our freestyle
wrestler competing in the 125 kg division, both made history as
an ‘Olympic champion’ and was awarded the only gold medal of
Turkey in 2016 Rio Olympic Games. Wrestling was Turkey’s
most successful field with 5 medals won in the Olympics, and it
was followed by weightlifting with 1 silver medal, and
taekwondo and athletics with one bronze medal each.

THE FIRST PARTICIPATION

Turkey indeed had a successful Olympic game; however,
when we have a look at Turk’s Summer Olympic Games
adventure, we see it dates back to the Ottoman Empire. The
Olympic Society was established in 1908. Turk’s Olympic
adventure started when gymnast Aleko Mulos took part in
1908 Olympic Games in London. However, Mulos, our first
Olympic athlete could not succeed in the games.

NEWSPAPER ADVERTISEMENT FOR ATHLETES

The Ottoman Empire published a newspaper ad looking for
athletes to take part in 1912 Stockholm Olympic Games. 35
athletes applied, however, athletes were asked to cover their
own expenses due to lack of budget. Therefore, only two
athletes could participate in the games. They were shot
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ILK KATILIM

Tiirkiye, basarili bir olimpiyat: geride birakmasina birakt
fakat Tiirklerin Yaz Olimpiyat seriiveninin nereye kadar gitti-
gine baktigimizda Osmanliya kadar dayandigini gériiyoruz.
Olimpiyat Cemiyeti 1908’de kuruldu. Jimnastik¢i Aleko
Mulos’un 1908 Londra’ya katilimiyla Tiirklerin olimpiyat
seriiveni de baglamis oldu. Ilk olimpik sporcumuz Mulos ise
olimpiyatlarda bir bagar1 elde edemedi.

GAZETE ILANIYLA SPORCU ARANDI

Osmanli, 1912 Stockholm Olimpiyatlari’na katilmak icin spor-
culari gazete ilaniyla aradi. 35 sporcu bagvuruda bulundu
ancak biitcede para olmadig i¢in sporculardan giderlerini
kendilerinin karsilamasi istendi. Bu nedenle olimpiyatlara
sadece iki sporcu katilabildi. Bunlar, Ermeni asill1 giilleci
Rahvan Papazyan ve Migirdi¢ Migiryan’di... Migirdic
Migiryan’in parasal durumu iyiydi. Ancak Papazyan’in kaynak
bulmasi gerekiyordu.

GECE DUZENLENDI

Bunun i¢in Arnavutkdy’deki Rum Tiyatrosu’nda bir gece
diizenlendi. Saray mensuplari ve hatta sarayli hanimlarin da
hazir bulunduklar: bu gosteride Tiirkce olarak oynanan
‘Fedakir Gemici’ piyesinde bizzat Vahram Papazyan da rol
ald1. Geceden saglanan para ve biriktirdigi cep harcliklariyla
Vahram Papazyan’a Stockholm i¢in gidis-gelis bileti alindu.
iki geng sporcu tek baglarina zorlu bir yolculuktan sonra
Stockholm’e vardilar.

Stadyum cevresindeki her ulusun bayragini ve sporcularin
formalarini goriince 6nemli eksikliklerini fark ettiler: Bayrak
ve milli forma... Vahram, Olimpiyat Oyunlari’na katilacak
iilkelerin caddelere asilmig bayraklar: arasinda Tiirk bayra-
ginin bulunmadigini gériince Biiyiikelci Ahmet Bey’e duru-
mu biiyiik bir tiziintii icinde anlatty; Tiirk bayrag: Stockholm
caddelerine ve Olimpiyat Stadr’na ¢ekilmedigi takdirde
yarigmalara katilmayacagini bildirdi.

Biiyiikelci Ahmet Bey derhal ilgili makamlara bagvurarak
iki saat icerisinde Tiirk bayraginin caddelere ve stadyuma
cekilmesini sagladi. Biiylikel¢cimizin esi de Vahram’a, kolej
arkadaglarindan Kerim Kanok’un hediye ettigi, diiz kirmizi
fanilasinin {izerine beyaz bir Ay-Yildiz dikti. Vahram
Papazyan, Ay-Yildizli formasiyla 800 ve 1500 metre yaris-
larina katildi ancak iki yarig1 da tamamlayamadi. Migirdic
Migiryan, dekatlon, pentatlon yarigsmalari ile disk atma,
giille atma, sag ve sol elle giille atma yarigsmalarinda yedinci
olarak Olimpiyat Onur Kiitiigii’ne adin1 yazdiran ilk
Osmanli sporcusu oldu. Ancak iki sporcumuzda derece elde
edemedi.

1914 Olimpiyatlar1 1. Diinya Savagi nedeniyle yapilamazken,
1920 Anvers Olimpiyatlar: ise Almanya ile birlikte savasa
katildig1 icin Osmanli oyunlara davet edilmedi. 1924 genc¢
Tiirkiye Cumhuriyeti’nin ilk olimpiyatidir. Paris’te yapilan
olimpiyatlara biiyiik 6nder Atatiirk’iin 6zel ilgisi ve emriyle
sporcu gonderildi. Spora ayrilan 50 bin liralik biit¢cenin 27
bin liras1 olimpiyatlar icin sporculara ayrilirken, 1924 Paris
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putters Rahvan Papazyan and Migirdi¢c Migiryan of Armenian
descent... Migirdi¢c Migiryan was well off. However, Papazyan
had to find financial resources.

GALA ORGANIZATION

For this reason, a night was organized at the Greek Theatre in
Arnavutkoy. Vahram Papazyan played in ‘Devoted Sailor’,
which was performed in Turkish, at that night participated
also by courtiers. A round-trip ticket for Stockholm was
bought for Vahram Papazyan with his pocket money and the
money from the night. Two young athletes arrived at
Stockholm after a tough trip on their own.

They noticed an important shortcoming when they saw the
flags of all nations around the stadium and forms of the
athletes: Flag and national uniform... When he could not see
the Turkish flag among the flags of the countries participating
in the Olympic Games on the streets, Vahram sadly talked to
Ambassador Ahmey Bey about the situation. He stated he
would not participate in the games unless the Turkish flag
also flies on Stockholm streets and the Olympic Stadium.
Ambassador Ahmet Bey immediately contacted the relevant
authorities and made sure the Turkish flag flew on the streets
and in the stadium. For Vahram, Ambassador’s wife sewed the
Star and Crescent on the plain red undershirt given as a gift by
Kerim Kanok, one of his college friends. Vahram Papazyan
competed in Men’s 800 metres and 1500 metres in his uniform
with the Star and Crescent, but, could not complete neither of
them. Migirdi¢c Migiryan ranked the seventh in decathlon and
pentathlon as well as discus throw, shot put and 2 hand shot
put games and became the first Ottoman athlete writing his
name on the Olympic Honorary Register. However, neither
of them could get a medal.

TURK ATLETiZMIN TEMELINi TULUMBACILAR ATTI

Tarihciler, Istanbul’un Unlt tulumbacilarini o dénemin
en énemli sporculari olarak kaydetmisler, yangina
kosan gruplarin Turk atletizminin temelini attigini

vurgulamislardir.

THE FIREFIGHTERS LAID THE FOUNDATIONS
FOR TURKISH ATHLETICS

Historians noted the famous firefighters in Istanbul as
the most important athletes of the time and emphasized
they laid the foundations for Turkish athletics.
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Olimpiyatlarr’'nda bir bagar1 saglanamadi. 1928 Amsterdam
Olimpiyatlarr’nda ise giiresci Tayyar Yalaz 4. oldu.

1936°DA iLK MADALYA...

1932 Los Angeles Olimpiyatlari'na cok uzak oldugu ve biitcede
para olmadig icin sporcu gonderilemedi. 1936 Berlin
Olimpiyatlar1 ise hem Tiirkiye hem de diinya icin 6nemlidir.
Tiirkiye Cumhuriyeti ilk olimpiyat madalyasini Ahmet Kirecci
(Mersinli Ahmet) ile kazandi. Bu bronz madalyadan iki giin
sonra mindere ¢ikan Yagar Erkan ilk olimpiyat altin madalya-
miz1 kazandu. Ik olimpik kadin sporcumuz olan Halet Cambel
Berlin Olimpiyatlarr’na eskirim dalinda katild:.

MINDERDE TURK KASIRGASI ESTi: LONDRA 1948

1940 ve 1944 oyunlari 2. Diinya Savasi nedeniyle yapilamadi.
1948 Londra Olimpiyatlar: Tiirklerin tarihsel basar1 edindikleri
bir olimpiyat oldu. Giires miisabakalarinin yapildigi Empress
Hall’da Tiirk giirescileri destan yazdilar. Minderlerde Tiirk
kasirgasi esti ve o giinlerde Londra’da, “Bir Tiirk’ten kuvvetli
ancak iki Tiirk vardir.” sozii dilden dile dolasti. Serbest giires
takimimiz dort altin, bir glimiis, bir bronz madalya kazanarak
resmi olmayan siralamada takim sampiyonluguna ulasirken, 57
kiloda Nasuh Akar, firtina gibi gilirestigi Londra’da, “The Terrible
Turco” (Korkung Tiirk) lakabini kazanmisti. Grekoromende bir

ATIK, 41 DAKIKADA 6 RAKIBINi YENDI

1948’de 67 kiloda guresen Celal Atik, 15 dakika
Uzerinden yapilan karsilasmalarda alti macin besini
tusla kazanirken, toplam 40.88 dakika gureserek altin
madalyaya ulasti. Atik sirasiyla ABD’li, Hintli, GUney
Afrikali, Finli, italyan ve isvecli rakiplerini tusla yendi.
Atatlrk’un istegiyle 1938’de Atik soyadini aldi.

ATIK BEAT 6 RIVALS IN 41 MINUTES

Celal Atik, who wrestled in 67 kilos in 1948, won five
of six fifteen minute-matches by fall and won the
gold medal by wrestling for 40.88 minutes in total.
Atik beat his American, Indian, South African,
Finnish, Italian and Swedish rivals respectively by
fall. He was granted the surname “Atik” upon
Atatlrk’s request in 1938.
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1914 Olympics could not be held due to World War I, and the
Ottomans were not invited to 1920 Antwerp since they were
allies with Germany in the war. 1924 was the first Olympic Games
of the young Republic of Turkey. Athletes were sent to the
Olympics in Paris upon the special interest and order of the Great
Leader Atatiirk. Out of 50 thousand Lira budget which was
allocated for sports, 27 thousand Lira was used for the athletes,
but, no achievement was made in 1924 Paris Olympics. In 1928
Amsterdam Olympics, wrestler Tayyar Yalaz ranked the 4%,

THE FIRST MEDAL IN 1936...

No athletes were sent to 1932 Los Angeles Olympics since it was
too far and there was no money for that in the budget. 1936
Berlin Olympics is important for both Turkey and the world.
The Republic of Turkey won its first Olympic medal with
Ahmet Kirecci (Mersinli Ahmet). Two days after the bronze,
Yasar Erkan competing on the mat won our first gold medal in
Olympic Games. Our first Olympic female athlete Halet Cambel
participated in Berlin Olypmic Games in fencing.

TURKISH STORM ON THE MAT: LONDON 1948

1940 and 1944 games could not be held due to World War II.
At 1948 London Olympic Games, Turks had a historical
success. Turkish wrestlers made history in the Empress Hall
where wrestling games were held. There was Turkish storm
on the mats, and the saying “The only thing stronger than a
Turk is two Turks” became popular. Our freestyle wrestling
team became the champion team in the unofficial rankings by
winning four gold, one silver and one bronze medals and
Nasuh Akar was given the nickname “The Terrible Turco” in
57 kilos in London, where he stormed. 12 medals were won in
total - one gold and four silver medal in Greco-Roman and one
bronze medal in athletics with Ruhi Sarialp. Turkish team
became the Olympic champion in Freestyle Wrestling.

THE BIGGEST VICTORY AFTER HELSINKI: 1960 ROME

Our wrestlers won one bronze and iki gold medals in 1952 Helsinki.
Three gold, two silver and two bronze medals were won in 1956
Melbourne and our athletes won 9 medals in 1960 Rome Olympic
Games. Seven gold and two bronze medals won in wrestling is the
2" biggest success after 1948 London Olympic Games. One silver
and two gold medals were won in 1964 Tokyo and two gold medals
in 1968 Mexico City. Turkey competed in boxing for the first time
in Mexico. Although Turkey participated in 1972 Miinich
Olympics with a group of 87, Vehbi Akdag could only get a silver
medal in wrestling. We had no medals in 1976 Montreal Olympics.
Mutual boycott left its mark on 1980 Moscow and 1984 Los
Angeles games. Moscow Olympic Games were boycotted by 66
NATO countries including Turkey. Soviet Union occupation in
Afghanistan in 1979 was shown as a reason for that. 1984 Los
Angeles Games, on the other hand, were boycotted by the
Eastern Bloc countries led by Russia. Romania was the only
country that did not join this boycott. The quality of Los Angeles
Games dropped when the Soviets, who won 58% of the medals
at 1976 Games, did not participate. Turkey won two bronze
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altin ve dort glimiis, atletizmde Ruhi Sarialp ile bir bronz olmak
tizere toplam 12 madalya kazamldi. Tiirk takimu Serbest Giireste
olimpiyat sampiyonu oldu.

HELSINKI'DEN SONRA EN BUYUK ZAFER: 1960 ROMA
1952 Helsinki’de giirescilerimiz iki altin, bir bronz madalya
kazandi. 1956 Melbourne’da ti¢ altin, iki giimiis ve iki bronz
madalya kazanildi. 1960 Roma Olimpiyatlar’nda sporculari-
miz tam 9 madalya kazanmiglardir. Giires dalinda yedi altin,
iki bronz madalya 1948 Londra Olimpiyatlar’ndan sonra en
biiyiik 2. basaridir. 1964 Tokyo’da iki altin, bir giimiis, 1968
Meksiko City’de iki altin madalya kazanildi. Meksiko’da
Tiirkiye Boks dalinda ilk kez yaristi. 1972 Miinih
Olimpiyatlarr’na Tiirkiye 87 kisilik bir kafileyle katilmasina
karsin giireste Vehbi Akdag giimiiste kaldi. 1976 Montreal
olimpiyatlarini ise madalyasiz gectik.

1980 Moskova ve 1984 Los Angeles oyunlarina da karsilikli
boykot damgasini vurdu. Moskova Olimpiyatlarr’ni i¢inde
Tirkiye’nin de bulundugu 66 NATO iilkesi boykot etti.
Gerekee olarak Sovyetler Birligi'nin 1979’da Afganistan’1 isgal
etmesi gosterildi. 1984 Los Angeles Oyunlar: ise Rusya’nin
basini ¢cektigi Dogu Bloku iilkeleri tarafindan boykot edildi. Bu
boykota salt Romanya katilmadi. Sovyetler 1976 oyunlarinda
madalyalarin yiizde 58’ini kazandig1 halde bu olimpiyatlara
katilmayinca Los Angeles’in kalitesi diistii. Tiirkiye 1984 olim-
piyatlarinda Boksta iki bronz madalya kazandi. Madalya alan
sporcularimiz Eyiip Can ve Turgut Aykac’ti.

HALTERDE iLK ALTIN MADALYA

1988 Seul Olimpiyatlarinda da kiiciik bir boykot eylemi yagan-
di. Kuzey Kore, Gliney Kore ile aralarindaki siyasi cekisme
yiiziinden olimpiyat diizenlemeye ortak olmadi. Kiiba ve
Etiyopya ile birlikte olimpiyati boykot ettiler. Bunun {izerine
Uluslararasi1 Olimpiyat Komitesi bir toplant1 yaparak bundan
sonra boykota katilan iilkelerin bir daha olimpiyatlara alinma-
yacagini acikladi. Bu karar boykotlarin sonu oldu. Tiirkiye bir
altin, {i¢ bronz madalya aldi. Altin madalyanin sahibi halterde
Naim Siilleymanoglu idi. Tiirkiye Halter dalinda ilk altin1 kaza-
nirken Naim Siileymanoglu kendi viicut agirliginin ti¢ katin-
dan 10 kilo daha fazla kaldirarak olimpiyat rekoru kirdi. Naim
Siileymanoglu toplamda 9 olimpiyat ve 6 diinya rekoru kirdi.

KADINLARDA iLK MADALYA

Tiirkiye, 1992 Barcelona Oyunlar’'nda kadinlarda ilk madalya-
sint kazandi. Judo dalinda Hiilya Senyurt bronz madalyay:
getirdi. 1996 Atlanta’da yapilan oyunlarda Naim Siileymanoglu
3. kez altin kazanarak, Halter dalinda 3 olimpiyat iist iiste altin
alan ilk sporcu oldu. 2000 Seul Olimpiyatlar’’nda sporculari-
miz {i¢ altin, iki bronz madalya kazandi. 2004 Atina
Olimpiyatlari’nda ise Nurcan Taylan, Halterde altin alarak
kadinlarda altin madalya alan ilk sporcumuz oldu. 2008 Pekin
Olimpiyatlarr’nda sporcularimiz bir altin, dort gimiis ve iki
bronz madalya kazandilar. 2012 Londra Olimpiyatlar’nda Ash
Cakir Alptekin 1500 metrede altin Gamze Bulut ise glimiis
madalya alarak tilkemize biiyiik bir seving yasattilar.

KIRSAL KALKINMA | RURAL DEVELOPMENT | #06

GURESTE REKORUMUZ KIRILAMADI

1948 Londra’da sekiz sikletin dérdinde sampiyonluga
ulasarak altin madalyalarin ylzde 50’sini alan
Tarkiye’nin bu basarisi 1980 ve 1984 boykotlu

olimpiyatlari saymazsak hala kirllamadi.

OUR RECORD COULD NOT BE BROKEN IN WRESTLING

The record of Turkey, which won 50% of the gold
medals becoming the champion in four of eight
weight classes at 1948 London Olympics, has still not
been broken when the boycotted 1980 and 1984
Olympics are disregarded.

medals in Boxing at 1984 Olympic Games. Athletes winning the
medals were Eyiip Can and Turgut Aykac.

THE FIRST GOLD MEDAL IN WEIGHTLIFTING

There was also a small boycott in 1988 Seoul Olympic Games.
North Korea did not take part in its organization due to the
political tension with South Korea. They boycotted the
Olympic Games together with Cuba and Ethiopia. Then, the
International Olympic Committee held a meeting and
declared that boycotting countries would never be included in
the Olympic Games again. This decision ended the boycotts.
Turkey won one gold and three bronze medals. Naim
Siileymanoglu was the one who won the gold medal in
weightlifting. While Turkey won its first gold medal in
Weightlifting, Naim Siileymanoglu broke an Olympic record
lifting 10 kilos more than three times his body weight. Naim
Stileymanoglu had 9 Olympic and 6 world records in total.

THE FIRST MEDAL AMONG WOMEN

Turkey won its first medal among women at 1992 Barcelona
Games. Hiilya Senyurt brought a bronze medal in Judo. Naim
Siileymanoglu won a gold medal for the 3™ time at 1996 Atlanta
Olympics and became the first athlete to win a gold medal in
Weightlifting consecutively at 3 Olympics. Out athletes got three
gold and two bronze medals at 2000 Seoul Olympics. At 2004
Athens Olympics, Nurcan Taylan became our first female athlete
to win a gold medal being awarded a gold medal in Weightlifting.
At 2008 Beijing Olympics, our athletes won one gold, four silver
and two bronze medals. At 2012 London Olympics, Ash Cakir
Alptekin won a gold medal and Gamze Bulut won a silver medal
in 1500 metres, which made our country proud.
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YAPRAKLAR YESERIRKEN

AS THE LEAVES TURN GREEN . s

:

AVRUPA
STANDARTLARI
USTUNDE BESh,
TESISI KURDU

HE ESTABLISHED A
LIVESTOCK FA'I_I'ENING
FARM BEYOND
EUROPEAN
STANDARDS

KAZIM ASUK, 250 BUYUK
BAS HAYVANIN AYNI ANDA
BAKILABILECEGI BESI
ISLETMES! ILE GURUR
DUYUYOR.

KAZIM ASUK IS PROUD OF
HIS FARM WHERE 250
CATTLE CAN BE FATTENED
SIMULTANEQUSLY.
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gKuruma sundu. 2014 yilinin basinda p:

sil meslegi veteriner hekimlik olan Kazim Asuk, mesle-
ki birikimini, TKDK’nin destekleriile birlestirerek, dev
bir besicilik tesisinin sahibi oldu. Besicilikle ilgili bilgi
birikimiyle cevresindeki herkese yol gosteren Asuk’la,
daki tesisini konustuk.

ayesi, 1997’de Ankara Universitesi’nden veteri-

AB standa

Asuk’un basart
ner hekim olarak’ffigzun olmasi ile baghyor. Mezun olduktan
sonra Ankara Yem San@jii'nde ise girdi. 2008 yilinin sonuna kadar
da burada cahsti. 2009’dafligibaren, kendi isini kurma karari ald1.
Yurtdisindan canlt hayvan'ali, Tiirkiye’de satisin1 yapma isine
adim att1. Tesis kurma gerekliligi@liasunca, TKDK’dan hibe almak
i¢in girisimde bulundu. 2013’{in sonwila projelerini hazirlayarak,
Bleri kabul edilen Kazim
Asuk, kisa siire icinde tesisin insasina basladikSincan Dogal Besin
HayNancilik Kooperatifi bolgesinde K6zde Tafifiismi ile kurulan
tesisi¢in.2,3 milyon liralik yatirim yapti. Asuk, buitkgarin 1,3 mil-

- ;o-n' liraliklkismini TKDK’dan hibe olarak ald.

N

KIRSAL KALKINMA | RURAL DEVELOPMENT | #06

L

riginally a veterinarian, Kazim Asuk combined his

professional experience with ARDSI support to own a

huge livestock fattening farm. He uses his knowledge

on fattening to guide anyone around him. We
interviewed him about his farm conforming to EU standards.
Asuk’s success story started when he graduated from Ankara
University as a veterinarian in 1997. He started to work at
Ankara Yem Sanayii upon graduation. He worked there until
the end of 2008. In 2009, he decided to start his own business.
He started to buy livestock from abroad and sell them in Turkey.
‘When he needed a farm, he applied to ARDSI for a grant. At the
end of 2013, he prepared his projects and submitted them to the
institution. His projects were accepted at the beginning of 2014.
Kazim Asuk then started to build his farm. He invested TRY 2.3
million for the farm called K6zde Tarim at Sincan Natural
Fattening and Livestock Cooperative zone. Asuk got a grant of
TRY 1.3million from ARDSI for this project.
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12 AYDA DEV TESIS KURULDU

“Toplamda 12 aylik bir siirecte; projemizi hazirladik, kabul
edildi, arazimizi bulduk, tesisimizi inga ettik. Ik hayvanlarimiz
dabir yilin sonunda tesisin i¢indeydi.” diyen Kazim Asuk, siire-
cin hizli ilerlemesinden olduk¢a memnun... Asuk, tesisini sdyle
anlatiyor: “Hibe almis olmaktan dolay: igletmemizi ¢ok daha
yiiksek standartlarla kurabildik. Destek almasak bu kadarini
yapamazdik. Tiim tesisat {istiin 6zellikli ve modern. Yem siste-
mi, depolama sistemi son derece modern. Hibe geldigi i¢cin daha
modern tesis kurma sansimiz oldu. TKDK’nin getirdigi avantaj-
la ¢ok hizli bir sekilde tesisi bu standartta kurabildik.”

ISLETMEDE HiJYEN PROBLEMIi YOK

Avrupa’da sik sik muadili olan tesisleri ziyaret ettigini
belirten Kazim Asuk, kendi tesisinin farkini, “Bizim islet-
memiz Avrupa standartlarinin ¢ok iistiinde. Avrupa’da
nadirdir bizim standardimizi yakalayan isletme sayis1. Saha
tecriibemizle, TKDK destegini birlestirerek {istiin bir tesis
yaptik. Bizim burada havalandirma problemi, aydinlatma
problemi ve giibre problemi yok. Hijyen noktasinda ¢ok iyi-
yiz. Biiyiikbas isletmelerindeki en biiyiik problem kuslar
mesela. Bizim isletmemize kus asla giremiyor. Ciinkii kus-
lar hastalik tasiyabiliyor ama bizde bu sorun yok.” s6zleri
ile anlatiyor.

@ “TKDK'NIN TEMEL AMACI HAYVAN REFAHI,
VE BIZIM TESISLERIMIZDE DE HAYVAN REFAHI
SAGLANMIS DURUMDA.”

@"“THE PRIMARY AlM OF ARDSI IS TO ENSURE
ANIMAL WELFARE, WHICH IS ALREADY ENSURED
IN OUR FARM.”

Padoklara kurulan elektrik sistemi ile hayvanlarin ziplayip,
ayaklarini yaralamalarinin 6niine gegiliyor.

The electricity system installed in paddocks prevents animals
from jumping and injuring their feet.
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A HUGE FARM BUILT IN 12 MONTHS

“In a total of 12 months, we prepared our project. The project
was accepted. We found the land and built the farm. The first
group of livestock came at the end of the first year,” says Kazim
Asuk. He is quite happy with rapid progress. Asuk goes on to
tell his farm. “Thanks to the grant we got, we were able to
establish a farm with much higher standards. Without support,
this wouldn’t have been possible.” The whole facility is modern
and has superior features. We have state-of-the-art feed and
storage systems. The grant enabled us to establish a more
modern farm. The advantage offered by ARDSI made it possible
for us to build the farm rapidly at such a high standard.”

NO HYGIENE PROBLEM IN THE FARM

Stating that he frequently visited similar farms in Europe,
Kazim Asuk underlines the difference of his farm as follows:
“Our farm is way beyond the European standards. The number
of farms having the same standards as ours is very limited. We
combined our field experience with ARDSI support to build a
superior farm. We don’t have any ventilation, lighting and
manure problem. We stand at a very good point in terms of
hygiene. Birds are the largest problem in cattle farms. Yet no
birds can enter our farm. Birds can be vectors but we don’t have
that problem.”

A CAPACITY OF 250 LIVESTOCK

Asuk currently imports the third wave of cattle from abroad.
His farm can host 250 cattle simultaneously. The Charolais,
Limousin and Simmental breed of calves are imported from
France, the Czech Republic and Austria when they are 9 to 11
months old and weigh 250 to 280 kg. Kazim Asuk prefers these
breeds since they are beef cattle and sells them for slaughtering
after a fattening period of 8 months. When asked about why he
doesn’t prefer local breeds, Asuk says, “With the same way and
amount of fattening, local breeds put on about 900 gr a day
while imported breeds put on 1.5 kg. That’s why we can’t prefer
local breeds. Fattening business is a business to make money at
the same time.” Asuk markets the cattle himself, selling them in
Ankara and its periphery.

ENJOYING BENEFITS OF HIS PROFESSION

Asuk shares his experience with those around him who would
like to start a fattening farm business. He frequently hosts
visitors, including international guests coming to see the farm.
However, a limited number of visitors can be allowed due to
hygiene and disease concerns. By profession, Asuk knows
cattle, their feeding, fattening and diseases very well. “Itis very
important for cattle to eat their feed. They eat every morning
and every evening. I always check whether they eat or not. This
is because the main indicator for disease in cattle is that they
don’t eat their feed. We feed them naturally and provide
consumers with completely healthy meat. We don’t feed ready-
made feed or hay to our animals. This reduces the quality of
meat to a great extent. We feed alfalfa, corn silage and the
concentrate feed we make specially. As feeds are my expertise,
1 get the cattle fed in the best manner possible. We employ the
experience of years here.”
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250 HAYVAN KAPASITELI

Su anda ti¢lincii donem ithal hayvanlar: getiren Asuk, ayni
anda 250 bas hayvani tesisinde besleyebiliyor. 9-11 aylik ve
250-280 kilo agirligindayken, Fransa, Cek Cumhuriyeti,
Avusturya’dan getirilen buzagilarin cinsi; sarole, limuzin,
simentel... Bu cins hayvanlari et yoniinden verimli olduklar:
icin tercih eden Kazim Asuk, 8 aylik besi doneminden sonra
kesilmek iizere hayvanlari satiyor. Yerli irklar1 neden tercih
etmedigi ile ilgili soruyu yanitlayan Asuk, “Ayn1 besleme ile
yerli irklarin bir giinde aldig1 kilo 900 gr civarinda, ithal irk-
larda bu miktar 1,5 kilo. O sebeple yerli irklari tercih edemi-
yoruz ¢iinkii besicilik isi ayn1 zamanda para kazanma isidir.”
diyor. Hayvanlarin pazarlanma isini de kendisi yiiriiten
Asuk, Ankara bolgesine satis yapiyor.

MESLEGININ ARTILARINI YASIYOR

Cevresinde besicilik isine girecek olanlarla tecriibelerini payla-
siyor Asuk. Isletmesi sik sik ziyaret ediliyor. Yurt disindan da
gelip tesisleri gezenler oluyor. Ancak hijyen ve hastalik tehlike-
si dolayisiyla, tesis kisitl ziyaretciye aciliyor. Meslegi geregi
hayvanlari ¢ok iyi taniyan, onlarin beslenmesi, hastaliklari ile
yakindan ilgilenen Asuk su degerlendirmeyi yapiyor:
“Hayvanlarin yemlerini yemesi cok 6nemli. Sabah-aksam yem-
lerini yerler. Ben de siirekli olarak gelir yemlerini yiyip yeme-
diklerini kontrol ederim. Ciinkii hayvanlarda hastaligin en
6nemli belirtisi yemlerini yememeleridir. Hayvanlarimizi
dogal besliyoruz ve tamamen saglikli et ulastiriyoruz tiiketici-
ye. Biz hazir yemle, samanla hayvanlar1 beslemeyiz. Bu etin
kalitesini ¢ok diisiiriir. Yonca, misir silaji (tursu), 6zel yaptirdi-
gimiz konsantre yem yediriyoruz. Uzmanligim yem {izerine
oldugu i¢cin hayvanlarin beslenmesini en iyi sekilde yaptiriyo-
rum. Yillarin birikimini burada degerlendiriyoruz.”

TKDK’NIN AMACI HAYVAN REFAHINI SAGLAMAK
Besicilikte hayvan haklarina da ¢ok dikkat edilmesi gerektigini
belirten Asuk, Tiirkiye’de artik bagh sistem kullanilmadig icin
hayvanlarin refahinin arttigina dikkat ¢ekiyor. “TKDK’nin temel
amaci hayvan refahi ve bizim tesislerimizde de hayvan refahi
saglanmig durumda.” diyor.

HAYVANCILIK HARITASI CIKARILMALI

Temmuz aymndan itibaren 6zel isletmelere hayvan ithalat1 yasag
geldigini hatirlatan Kazim Asuk, canl hayvanlarin bundan béyle
Etve Siit Kurumu’ndan alinacagini sdyliiyor. Bu durumun sektore
olumsuz yanstyabilecegi kanaatini tagtyan Asuk endiselerini séyle
siraliyor: “Tiirkiye’nin cografyasi biiyiik bag hayvanciliga uygun
degil ciinkii meramiz yok, kurak bir tilkeyiz. Mera olmadan et¢irk
yetisme sans1 da yok. Kapali besleme sistemleri de pahali. Bizde
merasi uygun olan 8-10 il var. Bu durumda damizlik hayvan arti-
rarak, et ihtiyacini karsilayamazsiniz. ithal edilmek durumunda...
Bu sinirlamanin kalkmasini bekliyoruz.”

HEDEFi BUYUMEK

Asuk, mevcut igletmesini tam kapasite ile ¢aligtirdiktan sonra yeni
adimlar da atmak istiyor. Sincan Dogal Besin Hayvancilik
Kooperatifi bolgesinde parselleri oldugunu aktaran Asuk, yeni
tesisler kurmak icin harekete gececegini dile getiriyor.
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@ HIBE ALMIS OLMAKTAN DOLAY! ISLETMEMIZI COK
DAHA YUKSEK STANDARTLARLA KURABILDIK. DESTEK
ALMASAK BU KADARINI YAPAMAZDIK.”

@ “THANKS TO THE GRANT WE GOT, WE WERE ABLE
TO ESTABLISH A FARM WITH MUCH HIGHER
STANDARDS. WITHOUT SUPPORT, THIS WOULDN'T
HAVE BEEN POSSIBLE.”

ARDSI AIMS TO ENSURE ANIMAL WELFARE

Stating that animal rights must be given attention in fattening,
Asuk says animal welfare has improved since tether system is
not used in Turkey anymore. “The primary aim of ARDSI is to
ensure animal welfare, which is already ensured in our farm.”

LIVESTOCK MAPS ARE NEEDED

Reminding that private farms have been prohibited from
importing livestock since July, Kazim Asuk says livestock will
now be purchased from the Meat and Milk Board. Asuk thinks
this may have a negative influence on the industry and lists his
concerns. “Turkey’s geography is not fit for cattle farming. We
don’t have rangeland but arid land. Without rangeland, there’s
no chance to breed beef cattle. Closed feeding systems are so
expensive. We have about 10 provinces with suitable rangeland.
In that case, you can’t just increase the number of breeding
cattle to meet the meat demand. You must import. We expect
this limitation to be removed.”

AIMING AT GROWTH

After attaining full-capacity operations at his current farm,
Asuk plans to take new steps. He says he has parcels of land
at Sincan Natural Fattening and Livestock Cooperative zone
and he will act to establish new farms.
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KOOPERATIFCILIGIN GELISiMI VE TARIM
KREDI KOOPERATIFLERI

TARIM KREDI AILESI OLARAK ASIL HEDEFiIMIZ ORTAGIMIZ OLAN CIFTCILERIN MENFAATINI VE
MEMNUNIYET DERECESINI YUKSELTMEKTIR.

DEVELOPMENT OF COOPERATIVE SYSTEM AND
AGRICULTURAL CREDIT COOPERATIVES

OUR MAIN AlM, AS THE AGRICULTURAL CREDIT FAMILLY, IS TO INCREASE THE BENEFITS
AND SATISFACTION OF OUR PARTNER FARMERS.

Ayhan KARAYAMA
Tarim Kredi Kooperatifleri Genel Muidurti
Director General of Agricultural Credit Cooperatives

tinyada kooperatifciligin gelisimine bakildiginda, 6zel-
likle Batinin Sanayi Devrimi ile olusan olumsuzluklar
gidermek amaciyla kooperatifcilikte 6nemli bir gelisim
sagladig goriiliir. Goniillii olarak bir araya gelen insan-
lar sadece kendileri i¢in degil toplumlar1 icin de kazammlar sagla-
mustir. Kiiresel rekabet ortaminda gelir dagiliminda adalet,
istihdam, ekonomide s6z sahibi olunmasi, denge unsuru ve
demokratik secimler ile kendini gosteren kooperatif¢ilik anlayigt
iilkemiz insanlarinin imece, ahilik anlayislari ile de birebir ortiis-
mektedir. Tiirkiye Tarim Kredi Kooperatifleri Merkez Birligi de
faaliyetleri ve gelistirdigi projelerle bu olusuma tarihsel bir katki
vererek ileriye dogru tasimaktadur.
Tiirkiye’de bugiinkii anlamda, tarimsal kredinin ilk kooperatifles-
me hareketi 1863 yilinda Mithat Paga tarafindan kurulan
“Memleket Sandiklar1” ile baglamistir. Modern kooperatifcilik
anlayisinin kurumsallagmasi ve temel hukuki normlara kavustu-
rulmasi ise Cumhuriyetin ilk yillarinda, 6zellikle 1924 yilinda ¢ika-
rilan “Itibari Zirai Birlikler Kanunu”, 1929 yilinda yayinlanan 1470
say1l1 “Zirai Kredi Kooperatifleri Kanunu” ve 1935 yilinda yiiriirli-
ge giren 2836 sayili “Tarim Kredi Kooperatifleri Kanunu” ile ger-
ceklestirilmigtir. Ulkemizde genis bir drgiite sahip Ziraat Bankast
varken, ayrica Tarim Kredi Kooperatifleri'nin kurulma nedenleri
ise sunlardur:
* Ziraat Bankalari ilce ve il merkezlerinde kurulmustur. Bankanin
koylerde ve bucaklarda 6rgiitii yoktur. Bu da kredi almak, aldig
krediile ilgili islemler yapmak ya da borcunu 6demek isteyen koy-
liiniin her seferinde Ziraat Bankalarinin bulundugu merkeze git-
mesini gerektirmektedir.
* Ziraat Bankasi koyliilere dogrudan kredi verdiginde, pek cok
koylityle ayni anda ilgilenmek zorunda kalmakta, bu durumda da
onlarin paray1 nerede kullandigini takip edememektedir. Bu sekil-
de kredi vermek, tarim politikasi acisindan rasyonel degildir.
* Kiiciik ciftciler, Ziraat Bankas'ndan kredi almak i¢in gerekli olan
gercek garantiyi gosterebilecek glicte degildirler, bu nedenle sahsi
krediye ihtiyaclari vardur.
Tarim Kredi Kooperatifleri bu sakincalar1 ortadan kaldirmak ama-
ctyla kurulmustur. Almanya Raiffeisen Kooperatifleri 6rnek alina-
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onsidering the development of the cooperative system,
it has made significant progress especially with the aim
of eliminating negative impacts of the Industrial
Revolution in the West. People who voluntarily came
together, have obtained gains not only for themselves but also for
their communities. In the global competition environment, the
cooperative system, along with fair income distribution,
employment, prominence in economy, balance and democratic
elections, is completely compatible with collective work and ahi
understanding of our people. The Central Union of Turkish
Agricultural Credit Cooperatives also carries this understanding
further by contributing through its activities and projects.
In today’s context, the first cooperative action regarding
agricultural credits in Turkey was taken with “Memleket
Sandiklar1 (Country Funds)” established by Mithat Pasha in 1863.
Modern cooperative understanding was institutionalized and
based on fundamental legal norms in the early years of the
Republic especially with “Conventional Agricultural Associations
Law” enacted in 1924, “Agricultural Credit Cooperatives Law” No
1470 published in 1929 and “Agricultural Credit Cooperatives
Law” No 2836 enacted in 1935. Even though there is already Ziraat
Bank with a wide organization in our country, the reasons for
establishing agricultural credit cooperatives are as follows:
» Ziraat Banks are established in district and city centres. The
Bank does not have any organizations in the villages and towns.
This situation requires villagers, who want to receive loans, make
credit-related transactions or pay debt, to go to the centres where
Ziraat Banks are located each time.
» When Ziraat Bank directly provides credit to the villagers, it has
to deal with many villagers at the same time and cannot follow
how they use the funds. Providing credits under these conditions
is not rational in terms of agricultural policy.
e Small farmers cannot provide the collateral required to receive
loans from Ziraat Bank and therefore, they need individual credits.
Agricultural Credit Cooperatives were established to eliminate
these problems. In accordance with the Law No 2836 prepared
based on German Raiffeisen Cooperatives, Agricultural Credit
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rak hazirlanan 2836 sayili kanun ile Tarim Kredi Kooperatiflerine,
ortaklarmin tarimsal girdi, alet ve makine ihtiyaclarim karsilamak
ve ucuz tiretim kredisi temin ederek yurt ici ve yurt dis1 rekabet
giictinii gelistirmek gibi gorevler yiiklenmistir. Daha sonra bu
kanun yerini gelisen ve degisen ihtiyaclara gore 1972 yilinda ¢ika-
rilan 1581 sayili Kanuna birakmistir. Bu kanunla Tarim Kredi
Kooperatiflerine yeni bir tegkilatlanma sekli getirilmis, organizas-
yonicinde Bolge Birlikleri ve Merkez Birliginin de yer almas1 sag-
lanmugtar.

Faaliyeti biitiin yurdu kapsayan, Tarim Kredi Kooperatifleri ve
Bolge Birliklerinin bagh bulunduklar: Tiirkiye Tarim Kredi
Kooperatifleri Merkez Birligi, 1581 say1li Kanun esaslarina gore
kurulan 16 Bélge Birligi tarafindan 17.05.1977 tarihinde kurulmus
tek tist kurulus olup ¢alisma merkezi Ankara’dadir. Bir Tarim
Kredi Kooperatifinin kurulabilmesi icin; kurucu ortak olarak en az
30 tireticinin bir araya gelmesi gerekmektedir.

Cagdas kooperatif¢iligin tilkemizdeki ilk uygulamasinin, 1863
yilinda devlet eliyle kurulan “memleket sandiklar1” ile (tarim kredi
kooperatif¢iligi benzeri bir yapr) bagladig kabul edilmektedir.
Ancak, kooperatifciligimizde ilk esash gelisme Cumhuriyet d6ne-
mine rastlamaktadir, Ulke kooperatifciligi icin en 6nemli firsatlar-
dan biri belki de, Cumhuriyetimizin kurucusu Mustafa Kemal
Atatiirk’iin kooperatifeiligin potansiyelini ve katkisimi fark etmis
olmasidur.

Diger taraftan, Atatiirk’ten sonra Planli Doneme (1938-1960)
kadar, kooperatifcilik duragan bir dénem gecirmistir. 1960 sonra-
smin en 6nemli gelismelerinden birisi siiphesiz, kooperatifciligin
Anayasa’da yer almasidir. 1961 Anayasasrnin 51. Maddesinde,
“Devlet, kooperatif¢iligin gelismesini saglayacak tedbirleri alir.”
ifadesinin yer almas: kooperatifciligin gelismesi i¢cin devleti daha
aktif ve sorumlu duruma getirmistir. Ik olarak, o zamanki toplum-
sal ve ekonomik faktérler nedeniyle, kooperatifcilik tarimsal alan-
larda ortaya ¢ikmug, uzun yillar tarimsal alanda yogunlagmustir.
Daha sonra, ekonomik ve sosyal yapida meydana gelen degisimler
ve ortaya ¢ikan yeni ihtiyaclar sebebiyle, bagta konut/isyeri insaati
olmak izere tagimacilik, tiiketim, kredi-kefalet gibi alanlara da
yayilmustir.

Tarimsal verimliligi arttirmak, tarim {irtinlerinin kalitesini yiik-
seltmek ve iireticilerin gelir diizeyini istikrara kavusturarak belli
bir oranda tutmak i¢in tarim kesimine biiyiik miktarlarda destek
aktarmak gerekmektedir. Tarimin bu kadar cok desteklenmesinin
en 6nemli nedeni, tarimin doga kosullarindan biiyiik dlctide etki-
lenmesi, bu durumun da elde edilecek iiriin miktari ve kalitesi {ize-
rinde 6nemli etkiler, dalgalanmalar olusturabilmesidir. Bu
durumun tiiketici fiyatlarinda ve dolayisiyla ¢iftci gelirlerinde
istikrarsizliklara yol agmasini 6nlemek icinse bir 6rgiitlenme
modeline ihtiya¢ bulunmaktadir.

Modern anlamda kooperatif hareketinin baglangic noktasi Avrupa
kitasidir. Sanayi Devrimi sonrasinda ilk kooperatif 6rgiitlenme
Almanya’da ve Ingiltere’de ortaya ¢ikmigs ve daha sonra tiim diin-
yaya yayillmistir. Kooperatif 6rgiitlerin 6ziinde var olan birlikte
calisma, yardimlagma ve paylasma ilkeleri dolayisiyla kooperatif-
ler, 6zellikle gelismekte olan iilkelerde kalkinma sorunlarinin
coziimiinde 6nemli bir role sahiptir. Ancak, gelismis yapilarina
karsin, Avrupa Birligi tilkelerinde de kooperatifcilik hem nicel
hem de niteliksel acidan olduk¢a 6nemlidir.

Kooperatifler, ortaklasa cikarlar: paylasan kisi topluluklaridir. Bu
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Cooperatives are obliged to meet agricultural input, tool and
machinery needs of their partners and to increase their
competitiveness at national and international level by providing
affordable production credits. This law was later replaced with the
Law No 1581 enacted in 1972 depending on developing and
changing needs. Agricultural Credit Cooperatives were
reorganized, and Regional Unions and Central Union were also
included within the organization with this law.

The Central Union of Turkish Agricultural Credit Cooperatives,
carrying out activities in the whole country and incorporating
Agricultural Credit Cooperatives and Regional Unions, is the only
umbrella organization based in Ankara and established on 17.05.1977
by 16 Regional Unions established in line with provisions of Law No
1581. At least 30 producers have to come together as founding
partners to establish an Agricultural Credit Cooperative.
“Memleket sandiklar1” (a system similar to agricultural credit
cooperatives) which were established by the state in 1863 are
accepted as the first practice of modern cooperative system in our
country. However, the first sound development in the cooperative
system took place in the Republic period. One of the most
important opportunities for the cooperative system in the country
was probably that Mustafa Kemal Atatiirk, founder of our
Republic, realized the potential and contribution of cooperative
system.

On the other hand, cooperative system went through a stationary
period after Atatiirk until the Planned Period (1938-1960). One of
the most significant developments after 1960 was undoubtedly the
inclusion of cooperative system in the Constitution. The statement
saying, “the state shall take measures to develop the cooperative
system” under Article 51 of the Constitution of 1961 has made the
state more active and responsible in the development of
cooperative system. The cooperative system has primarily arisen
in agricultural areas due to social and economic factors and
focused on agriculture for many years. Then, it spread to other
areas such as transportation, consumption, credit-surety and
especially resident/workplace construction due to the changes in
economic and social structure as well as newly emerging needs.
Huge supports should be provided to the agriculture sector to
increase agricultural productivity, improve the quality of
agricultural products and stabilize and maintain the income
levels of producers. The most important reason why agriculture
is supported to this extent is that agriculture is significantly
affected by natural conditions, and this may have important
impacts and fluctuations on the amount and quality of products
obtained. An organization model is required to prevent this
situation from causing instabilities in consumer prices and
income levels of farmers.

The starting point of cooperative movement in modern sense is
the Europe. Following the Industrial Revolution, the first
cooperative organization emerged in Germany and the UK and
then, spread to the whole world. Cooperatives play an important
role in the solution of development problems particularly in
developing countries due to their nature incorporating
collaboration, cooperation and sharing principles. However, the
cooperative system is also quite important in the European
countries in terms of qualitative and quantitative aspects despite
their developed structures.
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cerceve icinde kooperatifler, goniilliiliik temeli tizerinde caligan ve
karsilikl olarak birbirlerine bagiml olan ekonomik birimlerdir.
AB’de kooperatifler, rekabet cercevesi icinde bagimsiz calisan,
tiyelerin 6zerkligini siirdiiren ve onlarin bagimsizligim giiclendi-
ren tek ekonomik kurum durumundadir. Kooperatiflerin asil var-
lik nedeni, iiyelerinin mesleki ve begeri faaliyetlerinin gelismesini
ve genislemesini desteklemektir.

Merkez Birligi, bolge miidiirliikleri, kooperatif ve istiraklerden
olusan Tarim Kredi ailesi, Gida Tarim ve Hayvancilik Bakanlig
politikalari ile uyumlu bir sekilde iireticilere ve ortaklara daha iyi
nasil hizmet gotiiriileceginin arayis: icindedir. Bu amac dogrultu-
sunda, Bakanligimizla istisare halinde bir¢cok projeyi hayata gecir-
mektedir. Tarim Kredi Kooperatiflerinin ortaklarinin koydugu
kiiciik sermayelerle kooperatif ve sirketlerden olusan tilkenin en
biiyiik tarimsal sivil toplum giiciinii olusturmaktadir. Dolayisiyla
ortaklarimiza hizmet 6ncelikli hedefimizdir. S6z konusu hedefe
ulagirken tireticilerimizin maliyetlerinin diistirtilmesi, {iretimin
stirdiiriilebilirliginin saglanmasi ve iireticinin yaptig iiretimden
yeteri kadar kazan¢ saglayabilmesi 6nceligimiz olmalidir. Tarim
Kredi ile sirketleri bir biitiin olarak bu amagclara ulagsmak iizere
gecmisten bu yana hareket etmektedir.

Tarim Kredi ailesi olarak asil hedefimiz ortagimiz olan ¢iftcilerin
menfaatini ve memnuniyet derecesini yiikseltmektir. Tarim Kredi
Kooperatifleri, bir taraftan sirketlerini daha etkin ve verimli hale
getirirken, diger taraftan sirketlerinin {ireticilerin girdilerini uygun
maliyetle tedarik edebilmesi yoniinde calismalarini stirdtirmektedir.
Birlesmis Milletler tarafindan 2012 yili “Uluslararasi Kooperatifler
Yil1” ilan edilmis ve gerek diinyada gerekse tilkemizde
Kooperatifeilik bilinci anlatilmigtir. Birlesmis Milletlerin yaptig
calismaya gore diinya genelinde yaklasik 800.000 kooperatif ve bir
milyardan fazla kooperatif ortagi bulunmaktadir. Avrupa Birligi
icerisinde ise yaklasik 165 milyonu agkin kooperatif ortag: ile
250.000 civarinda kooperatif bulunmakta ve bu kooperatifler ara-
ciligryla 5,4 milyon kisiye is imkani saglanmaktadir.

Diinya Kooperatifcilik Raporu da ICA ve EURICSE tarafindan
2012 yilinda hazirlanmugtir. Diinyanin degisik iilkelerinde faaliyet
gosteren cok sayida kooperatifin degerlendirilmesi, raporun 6ne-
mini bir kat daha artirmaktadir. Rapora konu olan kooperatiflerin
2010 y1li ciro toplamlari 2.442 milyar dolara ulasmaktadir. Bu koo-
peratiflerin yogun olarak faaliyet gosterdikleri alanlarin baginda
%28’le sigortacilik sektorii gelmektedir. Diger sektorler; tarim
%26, titketim ve perakende %21, bankacilik ve finans hizmetleri
%7, sanayi ve alt yap1 %7 olarak siralanmaktadir. Raporda ele ali-
nan kooperatiflerin kurulduklar1 bélgeler kitasal olarak degerlen-
dirildiginde, Avrupa kitasinin 1.297 kooperatifle 6ne ciktigi
goriilmektedir. Daha sonra 558 kooperatifle Amerika kitasi ve 176
kooperatifle Asya kitasi gelmektedir.

Tiirkiye’de Tarim Kredi Kooperatifleri Merkez Birligi, 16 Bolge
Birligi ve 1625 kooperatifi ve 183 Hizmet Biirosu ile hizmet ver-
mektedir. Ulke ekonomisine katkisiyla ve hitap ettigi potansiyeli
cok iyi anlayan yapisiyla Tarim Kredi Kooperatifleri tiim
imkanlarini kullanmaktadir. Cift¢i kurulusu olan Tarim Kredi
Kooperatifleri giiniimiiz ile tarihsel gelisim siireci ile saglam bir
temele dayanmaktadur. Ciftcilerin her tiirlii tarimsal ihtiyaci yanin-
daonlarmn sikintil ya da sevingli giinlerinde de gerek maddi agidan
gerekse ortaklarimizla kurdugumuz bag ile manevi acidan yanla-
rinda onlara yardimei olmak i¢in ¢caba harcamaktayiz.
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Cooperatives are communities of people sharing the same
interests. In this framework, cooperatives are mutually dependent
economic units carrying out voluntary activities. Cooperatives in
the EU are only economic institutions working independent in a
competitive environment, maintaining the autonomy of their
members and strengthening their independence. The main reason
of cooperatives’ existence is to support the development and
expansion of their members’ professional and human activities.
Agricultural Credit family composed of the Central Union, regional
directorates, cooperatives and subsidiaries endeavour to provide
better services to the producers and partners in line with the policies
of the Ministry of Food, Agriculture and Livestock. In line with this
aim, it implements many projects in consultation with the Ministry.
It constitutes the biggest agricultural non-governmental power of
the country with the cooperatives and companies as well as the small
capitals from the partners of Agricultural Credit Cooperatives.
Therefore, providing services to our partners is our primary aim. In
achieving this aim, our priority should be decreasing the costs of
producers, maintaining sustainable production and ensuring that
producers make enough profit from their products. Agricultural
Credit and its companies have been working together to achieve
these aims as a whole throughout the history.

Our main aim, as the agricultural credit family, is to increase the
benefit and satisfaction of our partner farmers. Agricultural Credit
Cooperatives carry out activities to make their companies more
efficient and productive while ensuring that the companies supply
producer inputs at affordable costs.

2012 was announced as the “International Year of Cooperatives” by
the UN, and Cooperative conscious was explained both in our country
and the world. According to a study conducted by the United Nations,
there are approximately 800.000 cooperatives and over a billion
cooperative partners worldwide. There are approximately 165 million
cooperative partners and around 250.000 cooperatives within the
European Union, and 5.4 million people are provided with
employment opportunities through these cooperatives.

The World Co-operative Monitor Report was prepared by ICA and
EURICSE in 2012. Evaluation of many cooperatives carrying out
activities in various countries in the world doubles the importance
of this report. These cooperatives’ turnover total of 2010 reaches
2.442 billion dollars. Insurance sector by 28% is the primary area
where these cooperatives intensively carrying out activities. Other
sectors are ranked as agriculture by 26%, consumption and retail
by 21%, banking and financial services by 7% and industry and
infrastructure by 7%. When the regions where these cooperatives
are located are considered by continents, Europe leads with 1.297
cooperatives. It is followed by America with 558 cooperatives and
Asiawith 176 cooperatives.

The Central Union of Turkish Agricultural Credit Cooperatives
provides services with its 16 Regional Unions, 1625 cooperatives
and 183 Service Offices. Agricultural Credit Cooperatives deploy all
their resources by contributing to the economy of the country and
understanding the addressed potential quite well. Agricultural
Credit Cooperatives which are farmer organizations stand on a
solid basis with their historical development processes. In addition
to meeting all agricultural needs of farmers, we endavour to assist
them both financially and morally thanks to the bond established
with partners during their happy and stressed times.

KIRSAL KALKINMA | RURAL DEVELOPMENT | #06

KAPAK
COVER

BESIDEN SOFRAYA:
KIRMIZI ETLE ILGILI HERSEY

KIRMIZI ET, TURKIYE'NIN DE EN ONEMLI GUNDEM
MADDELERINDEN BIRI... KIRMIZI ET URETIMI, TEMINI VE
TUKETIMINDE ULKEMIZIN YASADIGI SORUNLAR ALINAN

TEDBIRLERLE ASILIYOR.

FROM FARM TO TABLE:
EVERYTHING ABOUT RED MEAT

RED MEAT IS ONE OF THE MOST IMPORTANT AGENDA
ITEMS OF TURKEY, AS WELL... PROBLEMS FACED
BY OUR COUNTRY IN RED MEAT PRODUCTION,
SUPPLY AND CONSUMPTON ARE
OVERCOME WITH THE MEASURES
TAKEN.

IPARD DESTEKLERININ KIRMIZI ET SEKTORUNE ETKILERI
IMPACTS OF IPARD SUPPORTS ON THE RED MEAT SECTOR

ET VE SUT KURUMU GENEL MUDURU YILMAZ: BESICILERIMIZ ICIN GARANTOR KURUMUZ
GENERAL DIRECTOR OF MMB, YILMAZ: WE ARE THE GUARANTOR INSTITUTION FOR FATTENERS

TURKIYE'DE KIRMIZI ET URETIMIi VE TUKETiIMI, SEKTORUN SORUNLARI VE ONERILER
RED MEAT PRODUCTION AND CONSUMPTION IN TURKEY, SECTOR PROBLEMS AND SUGGESTIONS

KIRMIZI ET SEKTOR ANALiZi
RED MEAT SECTOR ANALYSIS



IPARD DESTEKLERININ KIRMIZI

ET SEKTORUNE ETKILERI
IMPACTS OF IPARD SUPPORTS ON THE
RED MEAT SECTOR

Onur ALACIK
Yerinde Kontrol Uzmani / Proje Izleme Kontrol Koordinatorltigii
On The Spot Control Expert / Coordination Unit for Project Monitoring and Control

26 ¢ KAPAK / COVER KIRSAL KALKINMA | RURAL DEVELOPMENT | #06

5 j &

= {*’f"'*.. T “
" - -

—n e

T -

iintimiizde artan niifus ve beraberinde azalan dogal

kaynaklarin olusturdugu tehlikeye kargilik toplum sag-

liginin korunmasinda yeterli ve dengeli beslenmenin

onemini her gecen giin daha da arttirmaktadir.
Toplumda bireylerin saglikli beslenmelerinde gerekli olan bitkisel
veya hayvansal tiretim kaynakli temel gida maddelerinden isteni-
len diizeyde ve asgari maliyetle ulasmasinin yolunu acacak tarim
politikalarinin olusturulmasi ve gelistirilmesi cok 6nemli bir
husustur. Bahsi gecen temel gida maddelerinin icerdigi protein
miktari itibariyla hayvansal gidalar 6n plana cikmakta olup, bu
konuda yapilan arastirmalar yeterli ve dengeli beslenme icin giin-
likk protein ihtiyacinin en az %40-50’sinin kirmizi et, beyaz et, siit
ve yumurta gibi hayvansal kokenli besin maddelerden temin edil-
mesi gerektigi vurgulamaktadir. TAGEM verilerine gore AB tilke-
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he danger caused by increasing population and

related decrease in natural resources further

increases the importance of adequate and balanced

nutrition in preserving public health. Preparing
and developing agricultural policies that will enable indi-
viduals’ access to main nutrients based on crop or livestock
production required in a healthy nutrition at the desired
level and at minimum cost is a very important issue. Animal
products become prominent among basic nutrients due to
their protein contents, and studies conducted emphasize
that minimum 40-50% of daily protein intake should be from
animal based nutrients such as red meat, white meat, milk
and egg for an adequate and balanced nutrition. According
to the data of GDAR, daily protein consumption is 102 grams
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lerinde kisi bagina giinliik protein titketimi 102 gram olup, bunun
70 grami hayvansal kaynakli proteinlerden olusmaktadir.
Ulkemizde yaklagik 84 gram olan kisi bagina protein tiiketiminin
ise ancak 17 gramu hayvansal kaynakl proteinlerden karsilanmak-
tadir. Yani gelismis iilkelerde tiiketilen giinliik protein miktarinin
yaklasik %70’1 hayvansal gidalardan saglanirken, iilkemizde tiike-
tilen giinliik protein miktarinda bu oran %20’lerde kalmaktadir.
Hayvansal gida titketim kalemlerinde Avrupa Birligi iilkelerinin
gerisinde olan ilkemizde, bu fark 6zellikle kirmizi ette 6n plana
cikmaktadir. Saglikli ve dengeli beslemenin vazgecilmez protein
kaynagi olan kirmuzi et, 6zellikle cocuklarin ve genclerin gelisme-
sinde 6nemli yere sahiptir. Bu kaynagin devaml ulagilabilir hale
getirilebilmesinin ekonomik acidan da en uygun olan hali,

elbette ki tilke sinirlarimiz icerisinde kendi yetistiri-
cimiz tarafindan tiretilen biiyiikbag ve kiiciikbag
hayvanlar olacaktir. Yetistiriciligi yapilan bu
hayvanlarin AB standartlarinda, saglikli ve
hayvan refahina uygun sartlarda yetistiri-

HAYVAN SAGLIGI VE
URUN KALITESININ AB
STANDARTLARINA

per person in the EU countries, 70 grams of which are from
animal based proteins. In our country on the other hand,
only 17 grams of approximately 84 grams protein consumption
per person are from animal based proteins. In other words,
approximately 70% of daily protein consumed is from animal
products in the developed countries, whereas this percentage
is only around 20% in our country. This difference is evident
especially in red meat sector in our country, which is lagging
behind the EU countries in consumption items related to ani-
mal products. Red meat, which is an essential protein source of
healthy and balanced nutrition, plays an important role in the
development of especially children and young people. The
most economic way of making this source continuously
accessible would certainly be bovine and ovine
animals produced by our own breeders within
the borders of our country. Producing live-

stock at the EU standards and under suit-

able conditions for animal welfare can

lebilmesi ancak belirli denetimlerin yapil- ULASMASINDA TKDK DESTEKLERI only be possible by conducting certain

mas1 ve tesviklerin verilmesiyle
saglanabilir. Bu anlamda et sektoriiniin
biitiinciil gelisimi amag¢lanmus olup hay-

van saghg ve iiriin kalitesinin AB stan-
dartlarina ulagsmasinda Kurumumuz
destekleri ¢ok etkili olmaktadir. Ayni
zamanda modern hayvancilik {iretim isletme-
lerinin sayis1 verilen destekler sayesinde her
gecen giin artmaktadir.

ET VE ET URUNLERINE GENEL BAKIS

Halkin gelir seviyesinin ve niifusun artis gosterdigi {ilkemizde,
ekonomik kalkinmanin yani sira sosyal ve kiiltiirel kalkinma caba-
larinin siirdiiriilebilirliginin de devam ettirilmesi gerekmektedir.
Stirdiiriilebilir kalkinma gostergeleri arasinda, titkketim ve iireti-
min seviyeleri gz 6niine alindiginda, saglikli bireylerin olusma-
sinda et ve et tirlinleri sektoérii 6nemli bir yere sahiptir. Et
iiretimine girdi saglayan hayvancilik sekt6rii; gida ihtiyacinin kar-
silanmasini saglayan, niifusun 6nemli bir boliimiine istihdam yara-
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COK ETKILI OLMAKTADIR.

audits and providing incentives. In this
sense, development of meat sector as a
whole is aimed, and our Institution’s

ARDSI SUPPORTS ARE VERY
EFFECTIVE TO ACHIEVE THE EU
STANDARDS IN LIVESTOCK
HEALTH AND PRODUCT
QUALITY.

supports become very effective in
achieving EU standards in livestock
health and product quality. Furthermore,
the number of modern livestock production
enterprises is increasing day by day thanks to

the supports.

OVERVIEW OF MEAT AND MEAT PRODUCTS

Sustainability of social and cultural development efforts should
be maintained along with economic development in our
country where income level of the society and population tend
to increase. Considering consumption and production levels
among sustainable development indicators, meat and meat
products play an important role in bringing up healthy
individuals. Livestock production sector providing input for
meat production cover the food need, generate employment
opportunities for a considerable part of the population, provide
input for many branches of the industry, and it has also become
an industry and an essential part of the economy with its export
potential in developed countries. This situation shows that
livestock production is an important sector that should be
developed at national level. Red meat production is important
raw material sources in feed industry, leather industry and
rendering products where slaughterhouse
by-products are utilized, and they were
included among IPARD sectors
supported by the Institution.

LIVESTOCK POPULATION IN THE

WORLD

Enhancing production and processing

productivity as well as increasing
global meat demand have been effective
in the development of red meat sector in
the developing world. Agricultural
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tan, sanayi sektériiniin bircok dalina girdi sunan ve ihracat
potansiyeli ile de gelismis iilkelerde bir endiistri haline gelmis, eko-
nominin ayrilmaz bir parcas: olmustur. Bu durum, hayvanciligin
ulusal diizeyde gelistirilmesi gereken nemli bir sektor oldugunu
ortaya koymaktadir. Kirmuzi et {iretimi, yem sanayi, deri sanayi ve
mezbaha yan tirtinlerinin degerlendirildigi rendering tirtinleri i¢in
6nemli ham madde kaynagini olusturmakta olup, Kurumumuz
tarafindan desteklenen IPARD sektorleri arasinda yerini almigtur.

DUNYADA HAYVAN VARLIGI

Gelisen diinyamizda kirmizi et sektoriiniin gelismesinde kiire-
sel et talebinin yiikselmesinin yani sira, iiretim ve isleme
verimliligin artmasinin da etkisi olmustur. Diinyada tarimsal
tiretim degeri 2010 yilinda 3,3 trilyon ABD dolarina yaklagmis
ve bu degere hayvancilik sekt6riiniin katkis1 %34 oraninda
gerceklesmistir. Et tiretiminin biiyiik bir boliimiinii olugturan
diinya sig1r eti iretimi, 2013 FAO verilerine gore 67,7 milyon
ton olarak gerceklesmis, 13,9 milyon ton kiiciikbas et {iretimi
ile birlikte diinyada kirmizi et iiretimi 2013 yilinda 81,7 milyon
tona ulagmugstir. FAO verilerine gore 2000 yilinda 1,47 milyar
bas olan Diinya biiyiikbas hayvan sayisi (sigir ve manda) 2005
yilinda 1,56 milyar basa, 2013 yilinda ise 1,69 milyar basa ulas-
mustir. Kiiciikbas hayvan sayis1 (koyun ve keci) 2000 yilinda
1,86 milyar bas, 2005 yilinda 2 milyar bas ve 2013 yilinda 2,17
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production value almost reached 3.3 trillion USD dollar in 2010
in the world, and livestock production sector contributed to this
by 34%. Actual production value of beef, as a considerable part
of meat production, was 67.7 million tonnes according to 2013
FAO data, and red meat production in the world reached 81.7
million tonnes in 2013 along with 13.9 million tonnes ovine meat
production. According to the FAO data, the number of bovine
animals (cattle and water buffalo) which was 1.47 billion in
2000 reached 1.56 billion in 2005 and 1.69 billion in 2013. The
actual number of ovine animals (sheep and goat) was 1.86 billion
in 2000, 2 billion in 2005 and 2.17 billion in 2013. The number of
poultry which was 16 billion in 2000 continuously increased in
years and reached 23.9 billion in 2013. As could be seen, ovine
animal, bovine animal and poultry population is on the rise in
the world. Meat consumption (beef, lamb, pork, poultry meat)
per person is 33.8 kg/year in the world.

LIVESTOCK POPULATION IN THE COUNTRY

Considering the livestock population in the country according to
TurkStat data, the number of ovine and bovine animals which
was over 55.83 million by the end of 2014 reached 56.05 million
by 1% increase in 2015. The number of bovine animals decreased
by 0.98% while the number of ovine animals increased
approximately by 1%. Total red meat production (beef, lamb, goat
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milyar bas seviyesinde gerceklesmistir. 2000 y1linda 16 milyar

adet olan kanatli hayvan varligi ise yillar itibariyla siirekli artis
gostererek 2013 yilinda 23,9 milyar seviyesine ulagmigtir.
Goriildiigi tizere diinya biiyiikbas, kiiclikbas ve kanatl hay-
van varligi artis egilimindedir. Diinya kisi bagi et titkketim mik-
tar1 (sigir eti, koyun eti, domuz eti, kanath eti toplami) 33,8
kg/y1l diizeyindedir.

ULKEMIiZDE HAYVAN VARLIGI

Ulkemizde hayvan varhigii TUIK’in verilerine gore inceledigi-
mizde 2014 y1l sonu itibari ile 55,83 milyon bas {izerinde olan
biiyiikbas ve kiiciikbas hayvan sayis1 2015 yilinda %1 artisla
56,05 milyon seviyesine ulasmigtir. Biiyiikbas hayvan sayisinda
%0,98 diisiis; kiiciikbas hayvan sayisinda ise yaklasik %1 ora-
ninda artig gozlenmistir. Tiirkiye’deki toplam kirmiz: et ireti-
mi (s181r, koyun, keci ve manda eti), 2015 yilinda bir 6nceki yila
gore yaklasik %1,13 oraninda artigla 1,15 milyon tona yaklagmus-
tir. 2015 yilinda bir 6nceki yila gore sigir eti iiretimi %15,07 ora-
ninda artarak ilk defa 1 milyon tonun {izerine ¢tkmigtir. Koyun
eti tiretimi %1 oraninda degisim gosterirken, keci eti iiretimi ise
%26,9 gibi 6nemli bir oranda degisim gostermistir. 2015 yili
icinde toplam 3,76 milyon biiyiikbas (sigir ve manda) hayvan
kesilirken; ayni1 y1l icinde toplam kesilen kiiciikbas (koyun,
keci) hayvan sayis1 7 milyonu agmaktadir.
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and water buffalo meat) in Turkey reached almost 1.15 million
tonnes increasing approximately by 1.13% in 2015 compared to
the previous year. In 2015, beef production increased by 15.07%
compared to the previous year and exceeded 1 million tonnes for
the first time. While lamb production changed by 1%, goat meat
production considerably changed by 26.9%. In 2015, 3.76 million
bovine animals (cattle and water buffalo) were slaughtered in
total while the number of ovine animals (sheep and goat)
slaughtered in the same year exceeded 7 million.

IPARD SUPPORTS FOR RED MEAT PRODUCTION AND
THEIR RESULTS

Investments on red meat production are supported within the
scope of IPARD and the main aim of these supports is to
modernise small and medium scaled cattle, sheep and goat
enterprises at the limit of economic sustainability, to achieve
relevant community standards and to realize Best Agriculture/
Livestock Production Practices; and thus, to contribute to
enhancing the red meat production potential of Turkey.
Employment opportunities have been provided for over 8
thousand people by signing the contracts of 444 projects with a
total investment amount of approximately 607 million TL and
total eligible expenditure amount of 369 million TL for red
meat production so far under IPARD 1. 79.4% of the projects
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KIRMIZI ET URETIMINE YONELIK GERCEKLESEN
IPARD DESTEKLERI VE SONUCLARI

Kirmizi et {iretimine yonelik yatirimlar IPARD kapsaminda des-
teklenmekte olup, ilgili desteklerin genel amaci, ekonomik siirdii-
riilebilirlik sinirinda bulunan kiiciik ve orta dlcekli sigir, koyun ve
keci isletmelerinin modernize edilmesi, ilgili topluluk standartla-
rina ulagtirilmas: ve Iyi Tarim/Hayvan Yetistiriciligi
Uygulamalarimin gerceklestirilmesi amaciyla desteklenmesi; boy-
lece Tiirkiye’nin kirmizi et tiretim potansiyelinin artmasina katki-
da bulunulmasidir. IPARD I kapsaminda kirmizi et iiretimine
yonelik olarak bugiine dek, toplam yatirim tutari yaklasik 607 mil-
yon TL, uygun harcamalar toplam tutar1 yaklagik 369 milyon TL
olan 444 proje ile sozlesme imzalanarak sektorde 8 binin {izerinde
kigiye istihdam saglanmustir. Desteklenen projelerin %79,4’ti dag-
lik alan ya da orman kdylerinde yer almakta olup, ortalama kamu
katki orani1 % 61,2°dir. Bir projeye saglanan ortalama destek tutari
ise 828.268 TL olmugtur. IPARD I kapsaminda kirmizi et
tretimine yonelik s6zlesme imzalanan projelerin
faydalanicilarinin %54’ gercek kisi, %46’s1 ise
tiizel kisiliktir. S6z konusu bu faydalanicilarin
%9’ukadin, %91’ erkek olup yaklasik %66’s1
40yas alt1, %34’ ise 40 yas Uistiidiir.

IPARD I kapsaminda et tiretimine yone-

(1R

lik sozlesme imzalanan projelerin %88’i
yeni tarimsal isletme, %12’si mevcut @
tarimsal isletmelerdir. S6z konusu kir-
mizi et tiretimine yonelik tarimsal iglet-
melerin %11’i kiiciikbas %89’u ise
biiytikbas hayvan igletmesidir. IPARD I fon-
lar1 ile kurulan kirmiz: {ireten isletmelerin
2013 yilinda pazara yaklasik 1.807 ton et arzi ger-

ceklestirdigi, 2014 yilinda 5.827 ton, 2015 yilinda ise

bu rakamin 15.801 tona ulastig1 goriilmektedir. TKDK tarafin-
dan desteklenen ve hayata gecen projelerin ekonomik, cevresel,
kurumsallagma, teknolojik ve sosyo-kiiltiirel etkilerini ortaya
cikartmak amaciyla Prof. Dr. Biilent Giilcubuk ve ekibi tarafin-
dan 2015 yili Mayis ayinda tamamlanan “Etki Degerlendirme
Raporu” IPARD I desteklerinin iiretimde, istihdamda ve kapasi-
tede belirgin artiglar yarattigini gostermektedir. S6z konusu
raporda 2014 yili verilerine gére TKDK desteklerinden énce ve
sonra bazi illerimizde biiyiikbag hayvanciliga dayali et tiretim
verileri incelenmis olup, Ankara’da %7,2, Diyarbakir’da %20,5,
Sivas’ta %22,0, Balikesir’de %1,5, Konya’da %1,6 ve Sanlurfa’da
%11,8 oraninda iretimin arttig tespit edilmistir.

Sonug itibariyla iilkemizdeki kirmuz et iiretiminde kaybolan ivme-
nin tekrar kazanilmasinda énemli rol oynayan Kurumumuz, verdigi
hibe destekleriyle tarimsal igletmelerin, 6zellikle de kirmizi et sek-
toriiniin gelismesine katk: saglanustir. Verilen hibe destek-
leri sayesinde genc ciftciler tesvik edilerek, yitksek
standartlara sahip tarimsal isletmelerin kurulmasi
saglanmus, diger yetistiricilerin cesaretlenmesinde
de 6nemlirol oynamustir. Ayrica AB standartlarinda
hayvan refahina uygun yetistirilen hayvan sayisimn
artmasi ile elde edilen yiiksek et verimi sayesinde,
kirmuzi et tiretimimiz uluslararasi arenada kendisini
kanitlayarak ihracatin da 6nemli bir lokomotifi haline
gelecektir.
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IPARD | KAPSAMINDA
KIRMIZI ET URETIMINE YONELIK
OLARAK BUGUNE DEK, TOPLAM
YATIRIM TUTARI YAKLASIK 607
MILYON TL OLARAK GERCEKLESMISTIR.

THE TOTAL INVESTMENT AMOUNT IN
RED MEAT PRODUCTION HAS
REACHED APPROXIMATELY 607 Ankara, 20.5% in Diyarbakir, 22.0% in
MILLION TL SO FAR UNDER
IPARD I.

supported are located in mountainous areas or forest villages,
and public contribution is 61.2% on average. The average
support amount provided to a single project has been 828.268
TL. Within the scope of contracted projects on red meat
production under IPARD I, 54% of the beneficiaries are natural
persons while 46% are legal entities. 9% of these beneficiaries
are women and 91% are men, and approximately 66% are below
and 34% are above the age of 40.
88% of contracted projects on red meat production under IPARD
I are new agricultural enterprises whereas 12% are existing
agricultural enterprises. 11% of agricultural enterprises for red
meat production are ovine and 89% are bovine animal enterprises.
Red meat producing enterprises established with IPARD I funds
supplied 1.807 tonnes meat for the market in 2013 and this number
reached 5.827 tonnes in 2014 and 15.801 tonnes in 2015. “Impact
Assessment Report” completed by Prof. Dr. Biilent Giilcubuk and
his team in May 2015 with the aim of revealing economic,
environmental, institutionalization, technological
and socio-cultural impacts of the implemented
projects supported by ARDSI shows that
IPARD I supports provided a considerable
increase in production, employment and
capacity. In this report, 2014 data on meat
production from bovine animals in
certain provinces before and after ARDSI
supports are analysed, and it is identified
that production increased by 7.2% in

Sivas, 1.5% in Balikesir, 1.6% in Konya and
11.8% in Sanlurfa.
As a result, the Institution, playing an
important role in regaining the momentum in red
meat production, contributed to the development of
agricultural enterprises and especially red meat sector with
the grant supports provided in our country. Young farmers
were promoted with grant supports, agricultural enterprises
at higher standards were established and it played an
important role in encouraging other farmers. Furthermore,
red meat production in our country will prove itself in the
international arena and become an important engine of
export thanks to the high meat yield obtained with the
increase in livestock produced in line with animal welfare
levels at EU standards.
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BESICILERIMIZ
ICIN GARANTOR
KURUMUZ

“SEKTOR AKTORLERININ IHTIYACLARININ
EN MAKUL SARTLARDA KARSILANMASI
VE TUKETICIYE EN MAKUL FIYATLARLA
ULASTIRILMASI, SURDURULEBILIR BIR
ET ARZI SAGLANMASI KONUSUNDAKI
SORUMLULUKLARIMIZ DAHA ON
PLANDA.”

tirkiye’deki et ve siit sektoriinii diizenleme ve

bu 6nemli besinlerin fiyat istikrarini

saglamak konusunda en énemli sorumluluk

Et ve Siit Kurumu Genel Miidiirliigii'ne ait.
Bu sorumlulugun bilinci ile vatandaslara hizmet eden
Et ve Siit Kurumu Genel Miidiirii Mehmet Unal
Yilmaz’la kurum faaliyetlerini ve sekt6riin 6nemli
sorunlarini konustuk.

GENERAL DIRECTOR OF MMB, YILMAZ:

WE ARE THE
GUARANTOR
INSTITUTION
FOR FATTENERS

“OUR RESPONSIBILITIES RELATED TO
MEETING THE REASONABLE NEEDS OF
SECTOR ACTORS, OFFERING PRODUCTS TO
THE CONSUMERS AT REASONABLE PRICES
AND ENSURING A SUSTAINABLE MEAT
SUPPLY ARE THE PRIORITIES.”

he General Directorate of Meat and Milk Board

has the most important responsibility in

regulating meat and milk sector and ensuring

price stability of these important nutrients in
Turkey. We chatted with Mehmet Unal Yilmaz, General
Director of Meat and Milk Board serving to citizens with
this responsibility in mind, about the activities of the
Board and important problems of the sector.
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» Et ve Siit Kurumu’nun faaliyet alanlari ile ilgili bilgi
verir misiniz?

Etve Siit Kurumu iilke hayvancihiginin gelismesine katk: saglamak
amaci ile 1952 yilinda Et ve Balik Kurumu olarak kurulmus bir
kamu iktisadi tegekkiiliidiir. Kurumumuz 2013 yilinda yeniden
yapilandirildi ve adi Et ve Siit Kurumu olarak degistirildi. Boylece
ESK’ya et ve siit piyasalarim regiile edici bir rol verildi. Et ve Siit
Kurumu, piyasada fiyat istikrarinin saglanmasi konusunda 6nemli
bir sorumluluk yiiklendi. Bu sorumluluk kapsaminda, ihtiyac
duyuldugunda, sektdriin tamaminda serbest piyasa kosullari
cercevesinde fiili regiilasyonlar gerceklestirirken, diger taraftan
hem iiretici, hem de Tiirkiye’deki 79 milyon tiiketici lehine
adimlar atiyoruz. Hedefimiz sekt6riin ticari faaliyetinin belli bir
dengede ve belli bir diizen icinde siirdiiriilmesinin saglanabilmesi.

» Sektori diizenleyen bir kurumun bulunmasinin
tiretime etkilerini paylasir misiniz?

64 yillik tecriibesi ve sektore kazandirdiklariyla

bir marka haline gelen Et ve Siit Kurumu,

kirmizi et ve siit sektoriinde devletin

yonlendirici ve diizenleyici etkisini
siirdiirme hedefindedir. Bu
durumu séyle izah edebiliriz;
Bakanligimiz ile birlikte piyasay1
yakindan takip ediyoruz,
piyasanin ihtiyaclarini analiz
ederek piyasay1 bozucu
unsurlara miidahale ediyoruz.
Piyasayi regiile etme yetkisine
sahip bir devlet kurumunun
varligi, besicilerimiz igin
garantor bir alici olmasi;
sanayiciler veya aracilar acisindan
driinlerin piyasaya makul bir kéar
oranlari ile aktarilabilmesi anlamina
geliyor. Elbette siirdiiriilebilir iiretime ve
hayvancilik sektoriiniin gelisimine 6nemli
katkilar sagliyor.

» Et Siit Kurumu’nun yol haritasi nedir? Et Siit
Kurumu’nun magazalarini yayginlastirmay diisiiniiyor
musunuz?

Perakende sektoriinde 15 adet kurum magazasi, 54 adet
franchisee magazasi olmak tizere toplam 69 magazamiz ile
titketicilerimize hizmet veriyoruz. Bu noktada, satig
magazalarimizin yayginlastirilmasindan cok, sektor aktorlerinin
ihtiyaclarinin en makul sartlarda karsilanmasi ve tiiketiciye en
makul fiyatlarla ulastirilmasi, slirdiiriilebilir bir et arzi
saglanmasi konusundaki sorumluluklarimiz daha 6n planda.
Ureticiden tiiketiciye; sistematik kayut, izlenebilirlik ve adil fiyat
olusumunun, dolayisiyla siirdiiriilebilirligin garanti altina
alinacag bir sistemin, tiim paydaslarinin roliinii hakkiyla
istlenmesiyle saglanabilecegine inaniyoruz. Kurumsal
politikalarimizi bu kapsamda belirliyoruz. Ulkemizde et ve siit
sektoriiniin karhlik ve verimliligin artirilmasi acisindan sektoriin
stirdiiriilebilirligini saglayacak diizenleme araclarinin
etkinlegtirilmesi, bunun yaninda tiretici 6rgiitlerinin etkinliginin
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“ULKEMIZIN COGRAFi VE
MERA OZELLIKLERiI KUCUKBAS
HAYVAN YETISTIRICILIGINE DAHA
UYGUN OLMASINA RAGMEN KIRMIZI ET
TUKETIMINDE SIGIR ETi TERCIH EDILiYOR.
TUKETILEN BU KIRMIZI ETIN YAKLASIK %1 2SI
KUCUKBAS HAYVANLARDAN KARSILANIYOR.”

EN

“ALTHOUGH THE GEOGRAPHICAL AND PASTORAL
FEATURES OF OUR COUNTRY ARE MORE
SUITABLE FOR SHEEP AND GOAT PRODUCTION,
BEEF IS PREFERRED IN RED MEAT
CONSUMPTION. APPROXIMATELY 12%
OF RED MEAT CONSUMED IS FROM
OVINE ANIMALS.”

» Could you give us some information on the activity
areas of Meat and Milk Board?

The Meat and Milk Board is a state economic enterprise
established as Meat and Fish Board in 1952 with the aim of
improving livestock production in the country. Our institution
was restructured in 2013, and its name was changed to Meat and
Milk Board. Thus, MMB was given a regulatory role in meat and
milk markets. Meat and Milk Board assumed an important
responsibility to ensure price stability in the market. Under this
responsibility, we impose actual regulations in the sector, when
required, within the framework of free market conditions, and we
also take steps in favour of producers and 79 million consumers in
Turkey. Our objective is to ensure that commercial activities of the
sector are conducted in a certain balance and order.

» Could you tell us about the impacts of having a
regulatory body in the sector?
The Meat and Milk Board, now a trademark
with its 64 years of experience and
contributions to the sector, aims to
maintain the guidance and regulation
influence of the state on the red
meat and milk sector. We can
explain this situation as follows;
we closely follow the market and
intervene in the issues distorting
the market upon analysing the
needs of the market in
cooperation with the Ministry.
Existence of a public body with
the authority to regulate the
market means that there is a
guarantor buyer for our fatteners, and
products can be put on the market with
reasonable profit rates for tradesmen and
middlemen. It significantly contributes to
sustainable production and development of
livestock production sector for sure.

» How is the road map of Meat and Milk Board? Are
you planning to open new stores of the Meat and Milk
Board?

In the retail sector, we are providing services to our
customers with 69 stores in total, 15 of which are the
Board’s stores, whereas 54 are franchisee stores. At this
point, our priority responsibilities are to meeting the
reasonable needs of sector actors, offering products to the
consumers at reasonable prices and ensuring a sustainable
meat supply. We believe that a system, where systematic
record, traceability, fair price formation and as a result,
sustainability is guaranteed from producer to the consumer,
could only be ensured when all stakeholders assume their
responsibility. We identify our corporate policies in this
scope. We lead the sector in terms of activating regulatory
tools that will ensure the sustainability to increase
profitability and productivity of meat and milk sector in the
country as well as enhancing the efficiency of producer
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artirilmast ve tireticilerin bilin¢lendirilmesi konularinda sektore
onciiliik ediyoruz. Et ve Siit Kurumu, bu kapsamda kendisine
yiiklenen sorumlulugu, yerine getirecek sektorel tecriibe ve
giivenilirlige sahip bir kurum. Yeni yaklagimlarla et ve siit
sektoriine iligkin stirdiiriilebilirlik yoluyla yeterli ve saglikli
iiriinlere erisimin giivence altina alinmasi icin politikalar
belirliyoruz. Paydaslarimizin ihtiyac ve taleplerine kalic1
¢oziim mekanizmalari gelistirmeyi hedefliyoruz.

» Ulkemizdeki kirmizi et tiketimi ile ilgili aliskanhklari
degerlendirebilir misiniz?

Ulkemizin cografi ve mera 6zellikleri kii¢ciikbas hayvan
yetistiriciligine daha uygun olmasina ragmen kirmizi et
tiiketiminde sig1r eti tercih ediliyor. Tiiketilen bu kirmiz etin
yaklasik %12’si kii¢iikbag hayvanlardan karsilaniyor. 2015 yilinda
ortalama kisi bag1 biiyiikbas eti titketimi y1llik 13,12 kilogram iken
kiiciikbas eti titketimi maalesef 1,70 kilogram. Tiiketim
aliskanliklar1 nedeniyle kiiciikbag etin yeterince ilgi ve ragbet
gbrmemesinin bir sonucu olarak kirmizi et arzinda ve talebinde
istenen denge kurulamamaktadir. Bu nedenle sigir etine alternatif
olarak kiiciikbag eti tiretiminin, dolayisiyla titketiminin
artirtlmasi biiyitk 6nem tastyor.

» Kiiciikbas hayvanciliginin 6zendirilmesi icin ne

yapilabilir?
Evet, az once de bahsettigim gibi iilkemizde kii¢likbas eti ile ilgili
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organizations and raising awareness among producers. In
this scope, MMB has the required sectoral experience and
reliability to fulfil its responsibilities as an institution. We
set policies to ensure access to sufficient and healthy
products through sustainability in the meat and milk sector
with new approaches. We aim to develop permanent
solution mechanisms for the needs and demands of our
stakeholders.

» What would you say about the red meat consumption
habits in our country?

Although the geographical and pastoral features of our
country are more suitable for sheep and goad production,
beef is preferred in red meat consumption. Approximately
12% of red meat consumption is from ovine animals. While
consumption of beef per person is 13,12 kg, consumption of
lamb is unfortunately 1,70 kg annually on average in 2015.
Red meat supply and demand cannot be balanced due to
insufficient interest in and demand for lamb because of
consumption habits. Therefore, increasing production and
also consumption as an alternative to beef is of great
importance.

» What could be done to encourage ovine animal

production?
Well, as I mentioned before, lamb consumption habits should
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tiikketim aligkanliklarinin degismesi gerekiyor. Gida, Tarim ve
Hayvancilik Bakanligimizin destekleme politikalar ile kiiciikbag
hayvancilikta 6nemli bir mesafe alinmig durumda. Kiiciikbas
hayvan yetigtiricilerine verilen destekler bir taraftan siirerken
diger taraftan da kii¢ciikbas tiriinleri ile ilgili titkketim
ahskanliklarinin degisimi konusunda bir kamuoyu olusturulmas:
hususunu 6nemsiyoruz. Kii¢iikbas etinin insan beslenmesindeki
Oneminin daha fazla glindeme getirilmesi gerekiyor. Bu konudaki
yanlis algilarin, 6zellikle kalp ve damar hastaliklar1 yoniinden
saglik uzmanlarinin tavsiyelerinin ve Tiirk toplumunun damak
tadina uygun yéresel lezzetin kamuoyunda daha fazla giindeme
getirilmesi, toplumumuzun kii¢iikbas eti tiiketimiyle ilgili yanhg
algilarinin ortadan kaldirilmasina katki saglayacaktir.

Et ve Siit Kurumu olarak bizler bu noktada, s6zlesmeli besicilik
modeli kapsaminda kiiciikbag hayvan yetistiricileri ile anlagmalar
yaparak bir taraftan iiretimi desteklerken, diger taraftan kiiciikbas
kirmizi etin daha fazla tiiketilmesi i¢in calismalar yapiyoruz.
Miisterimiz olan kamu kurumlarina kii¢iikbas eti satiglarinda
onemli 6lciide artiglar sagladik. Kamu kurumlarinin yaninda
magazalarimizda da kiiclikbas tirtinlerini cesitlendirdik.
Magazalarimizda perakende koyun, toklu ve kuzu eti, bunun
yaninda doénemsel olarak oglak ve keci eti satiglarimiz stiriiyor.
Kiiciikbas tirtinlere tiiketicilerimizin ilgisi de bizi mutlu ediyor
dogrusu. Ayrica sarkiiteri iirtin tiretiminde kiiciikbas etinin
kullanilmasini ve halkimizin damak tadina uygun sarkiiteri
tirlinleri tiretilmesini 6nemsiyoruz.

» Et ithal edilen iilkeler hangileridir ve ithal et
konusunda tilkemizin uyguladig kriterler nelerdir?

Et ve Siit Kurumu, kendisine taninan kontenjan ve yetkiler
cercevesinde, Bosna Hersek ve Polonya’dan taze karkas et ithalat:
gerceklestiriyor. Ithalat siirecinde uyulmasi gereken birtakim
kurallar ve kriterler var. Teknik ve hijyenik kriterleri Bakanligimiz
belirliyor. Gida, Tarim ve Hayvancilik Bakanlhigimiz kontroliinde,
helal kesim sertifikasi almis kesimhanelerde ve tabi ki
Bakanligimiz veteriner hekimleri ve Et ve Siit Kurumu’nun
veteriner hekimleri kontroliinde kesimler yapiyoruz ve kemiksiz
s181r eti ve taze karkas tirtinleri tilkemize getiriyoruz. Ayrica, arz
talep dengesinin saglanmasina katkida bulunmak amaci ile
Bakanlar Kurulu'nun 3 Mayis 2016 tarihli Resmi Gazete’de
yayimlanan karari ile ESK’ya kesimlik ve besilik sigir ithalat: icin
yetki verilmisti. Bizler bu dogrultuda besilik ve kesimlik sigir
ithalat1 caligmalarimizi baglattik. Ureticilerimizden aldigimiz
talepler cercevesinde ithalat siireci devam ediyor.

» Siit Uretimi sektori ile kirmizi et sektériiniin

nasil bir iliskisi var?

Halk arasinda sik kullanilan bir tabir vardir, “Ana olmadan dana
olmaz.” denir. Et ve siit sektoriiniin birbiriyle olan etkilegimini

@ “HELAL KESIM SERTIFIKASI ALMIS
KESIMHANELERDE, BAKANLIGIMIZ VE ET VE SUT
KURUMU'NUN VETERINER HEKIMLERI
KONTROLUNDE KESIMLER YAPIYORUZ VE
KEMIKSIZ SIGIR ETi VE TAZE KARKAS URUNLERI
ULKEMIZE GETIRIYORUZ.”
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@ “VWE CONDUCT SLAUGHTERING UNDER THE

SUPERVISION OF VETERINARIANS FROM THE
MINISTRY AND MEAT AND MILK BOARD IN THE
SLAUGHTERHOUSES WITH HALAL SLAUGHTER
CERTIFICATE, AND WE IMPORT BEEF FILLET AND
FRESH CARCASS PRODUCTS.”

be changed in our country. A great progress has been made
in ovine animal production with the support policies of the
Ministry of Food, Agriculture and Livestock. While supports
are being provided to ovine producers on one hand, we also
attach importance to creating a public opinion on changing
habits about ovine products on the other hand. The
importance of lamb in human nutrition should be
emphasized more. Discussing the misperceptions on this
issue, recommendations of health professionals especially
related to cardiovascular diseases, and the local flavour
appealing to the taste of Turkish society at a larger scale will
contribute to eliminating misperceptions in our community
related to lamb consumption.

As Meat and Milk Board, we support production through the
agreements signed with sheep and goat producers under
contracted fattening model and also carry out activities to
ensure a higher level of lamb consumption. We ensured an
important increase in lamb sales to our public institution
customers. In addition to public institutions, we also diversified
ovine products in our stores. We sell lamb, hogget and mutton
by retail and also chevon and goat’s meat seasonally. Interest of
our consumers in ovine products makes us happy to be honest.
Furthermore, we attach importance to using ovine meat in
charcuterie production and to produce charcuterie appealing
to the taste of our society.

» Where do we import meat from and what are the
criteria of our country regarding imported meat?

The Milk and Meat Board imports fresh carcass meat from
Bosnia Herzegovina and Poland in line with its quota and
authorities. There are certain rules and criteria to be followed
in import process. The Ministry identifies technical and
hygienic criteria. We conduct slaughtering under the
supervision of veterinarians from the ministry and Meat and
Milk Board in the slaughterhouses with halal slaughter
certificate, and we import beef fillet and fresh carcass
products. Furthermore, MMB was authorized for beef import
in line with the Council of Ministers’ decision published in
the Official Gazette dated 3 May 2016 with the aim of ensuring
balance between supply and demand. Accordingly, we started
import of cattle for fattening and breeding purposes. Import
process is continuing in line with the demands from our
producers.

» What is the relation between milk production

sector and red meat sector?

There is a common saying, “There wouldn’t be a calf
without a cow.” This is an important saying explaining the
interaction between meat and milk sectors. Positive or
negative developments in both sectors certainly affect each
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izah etmesi bakimindan énemli bir s6zdiir. Her iki sektérde de
meydana gelen olumlu veya olumsuz gelismeler diger sekt6rii
mutlaka benzer 6lciilerde etkileyebiliyor. Siit iireticilerinin,
laktasyon dénemine paralel seyreden siit arz fazlasimi
degerlendirememesi, degerlendirilen kismin piyasa fiyatinin
altina diismesi, yem fiyatlarinin yiikselmesi, diger giderlerin
artmas gibi faktorler, damizlik degeri bulunan disi hayvanlarin
kesime gitmesi sonucunu ortaya ¢ikarabilmekte. Bu durumda
kesilen her damizlik disi hayvan ile birlikte tilkemizin hayvan
sayisini olumsuz etkilemekte. Bityiikbas hayvan sayis1 azaldikca
et fiyatlar1 artmakta, dolayisiyla denge bozulmaktadir. Bu durum,
tilke hayvanciligina ve ekonomisine yansimaktadir. Bu nedenle
Sayin Bakanimizin talimatlari dogrultusunda bu yil ilk kez Et ve
Stit Kurumu olarak, siit sektoriinde miidahale alimlarini baglattik.
Miidahale alimlar1 6ncesi tiretimin yogun oldugu bolgelerde 0,70
kuruslara kadar diisen siit fiyatlari miidahale sonrasi referans
fiyat seviyelerine yiikseldi. Bu miidahalemiz, sektérde
siirdiiriilebilirligin saglanmasi bakimindan 6nem arz ediyor.
Ustelik Kurumumuz tiim bu ¢alismalarini sektdr temsilcileri,
kooperatiflerle isbirligi icinde gerceklestiriyor. Bundan sonraki
stirecte de ihtiyac sona erene kadar siit iireticilerini korumak ve
magdur olmalarini engellemek amaciyla sektor paydaglarinin
yaninda olmaya devam edecegiz.
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other up to similar extents. Factors such as milk producers’
failure to make use of excess supply arisen in parallel to
lactation period, decrease of the used part below market
price, increase in feed prices and other expenses may cause
female animals with breeding value to be slaughtered. In
this case, the number of livestock in our country is adversely
affected by slaughtering breeding female animals. Meat
prices increase as the number of cattle decreases and
therefore, the balance is disturbed. This situation is reflected
in livestock production and economy of the country.
Therefore, we, as the Meat and Milk Board, started
intervention purchases in milk sector in accordance with
the instructions of the Minister this year for the first time.
Milk prices decreasing to 0,70 Kurus in regions with high
production levels before the intervention purchases,
increased to the reference price levels after the intervention.
This intervention is important in terms of ensuring
sustainability in the sector. Besides, our Board carries out all
these activities in cooperation with sector representatives
and cooperatives. We will continue to stand by sector
stakeholders in order to protect milk producers and prevent
any unjust treatment in the upcoming period until it is no
longer required.
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TURKIYE'DE KIRMIZI ET URETIMI VE TUKETIMI,

SEKTORUN SORUNLARI VE ONERILER

GIDA, TARIM VE HAYVANCILIK BAKANLIGININ, ET VE SUT KURUMU AEAC|L|G| ILE PIYASAYA
MUDAHALELER YAPMASINA KARSIN, ORTAYA CIKAN BESI HAYVAN ARZ ACIGININ DUZENLI
TESPITI YAPILMALI VE BUNA GORE BASVURUDA BULUNAN URETICILERIN HAYVAN TEMINI
ZAMANINDA VE YETERL| KALITEDE SAGLANMALIDIR.

Prof. Dr. Erdogan GUNES

Ankara Universitesi Ziraat Fakiiltesi Tarim Ekonomisi Bolimii
Ankara University, Faculty of Agriculture, Agricultural Economics Department

=
@ ] nsanlarin kaliteli beslenmesinde ve gerekli protein ihtiyac-
larini gidermelerinde kirmizi et 6nemli bir yere sahiptir.
Kirmizi et titketiminin giivenli ve istikrarli olarak saglan-
masinda arz ve arzin siirdiiriilebilirligi etkilidir. Bu siirecte
talebin de yeterli olmasi temel kosuldur. Kirmizi et sektorii,
sektoriin baglantili oldugu cesitli ileri ve geri iligkilere sahip
faaliyet alanlar1 (hayvancilik isletmeleri, yem bitkileri iireti-
mi, kesimhane, kombina, et tiriinleri isleme tesisleri vb.) ile
iligkilidir. Belirtilen alanlardaki olumlu msuz gelisme-
ler, piyasa yapisin etkileyerek et iiretim ve lini i
mesine neden -
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RED MEAT PRODUCTION AND CONSUMPTION IN TURKEY,
SECTOR PROBLEMS AND SUGGESTIONS

SUPPLY DEFICIT FOR FATLINGS, IN SPITE OF THE MARKET INTERVENTIONS BY THE MINISTRY OF FOOD,
AGRICULTURE AND LIVESTOCK THROUGH MEAT AND MILK BOARD, SHOULD BE REGULARLY IDENTIFED
AND LIVESTOCK SHOULD BE TIMELY AND SUFHCIENTLY
PROVIDED FOR THE APPLICANT PRODUCERS.

ed meat has an important role.
quality nutrition of peo
meeting their protein needs. Sup
inability of supply is significai

1eat consumption safely and consiste
is also a fundamental condition in this proce:
ctor is related to the areas of activity with va
rd and backward links associated with the sector (live!
roduction enterprises, forage crop production, slaughte
use, combined facility, meat products processing facilitie
etc.). Positive and negative de pments in these

 affect the market st ire and oes in m

uction and co:
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Tiirkiye’de kisi bagina toplam protein tiiketimi yeterlidir, ancak
tiiketimde bitkisel kokenli protein agirlikli oldugundan, bitkisel
ve hayvansal protein dagiliminda dengesizlik mevcuttur.
Yapilan hesaplamalara gore, tiikketimde hayvansal kaynakli
proteinlerin pay1 %30,1 (31 gram) diizeyindedir. Bu deger gelis-
mis {ilkelerde 60 gram, gelismekte olan iilkelerde 25 gram ve az
gelismis tilkelerde 12 gram olarak belirtilmektedir. Son donem-
de Tiirkiye’de kisi bagina sigir ve dana eti titkketimi 7,85 kg iken,
bu deger Amerika Birlesik Devletleri’nde 25 kg, Kanada’da 19
kg, Avustralya’da 22 kg ve Avrupa Birligi'nde 10,5 kg olarak
belirtilmektedir. Belirtilen degerlerden Tiirkiye’de kirmizi et
tiiketim diizeyinin diisiikliigii ortaya ¢ikmaktadir. Titketim
dusiikliigi, bircok yonlerden degerlendirilmesi gereken bir
durumdur ve nedenleri cesitlidir. Oncelikle hayvan sayis1 azli-
g1, yem fiyatlar: artigy, {iretim teknolojisi ve yetistirme teknigi
gibi unsurlar arz yetersizligini ortaya cikarmaktadir. Et ve et
iriinleri pazarlamasi ile ilgili olarak tiriin fiyat istikrarsizlig,
hayvansal {irtinlerin ¢cabuk bozulabilir 6zellikte olmasi, et ve
iriinlerinin degerini 6l¢mekteki zorluk, tiretim, tiiketim ve
satig siirecinde yliksek risk unsurlari tiretimin siir-
diiriilebilirligini olumsuz etkileyerek donem

donem piyasa yapisini riskli ve giivensiz
hale getirmektedir. Sonucta tilkemizde
et sektoriinii siirekli mesgul eden istik-
rarsiz bir yapi1 ortaya ¢ikmaktadir.
Siire¢ icinde canli hayvan ve et dig
alimlariyla diizenlemeler yapilarak
sorunlara ¢6ziim bulunmasi i¢in

caba sarf edilmekte, ancak uygula-
malardan zaman zaman iiretici,

bazen de tiiketici ve isleyici rahat-

s1z olmakta ve sonucta piyasa den-

gesi bozulmakta ve tiim paydaslar

icin istikrar tesis edilememektedir.
Piyasay1 diizenleme ile gorevli Et ve Siit

onlemlerle azalmakta, amaclarina uygun calis-

malar1 yapamamasina neden olmaktadir.

Aslhinda Tirkiye’de, Gida Tarim ve Hayvancilik Bakanligi 2013-
2017 Stratejik Planr’'nda, kirmizi et sektoriine iliskin amac ve
hedeflerini su sekilde saptamigtur:

» Hayvancilikta etci tip sigir ve koyun yetistiriciliginin gelistiril-
mesine agirlik verilmesi, bélgesel programlarin uygulanmasi-
na devam edilmesi,

Isletme odakli koruyucu veteriner hekimlik sistemi ile hayvan
refahiniicerecek sekilde tek saglik politikasinin hayata geciril-
mesi,

* Yem bitkisi ihtiyacinin tiretim ve iiriin cesitliligindeki artigla
karsilanmas.

ONERILER

Tiirkiye’de Istatistik Kurumu verilerine gore 2015 yili sonunda
biiylikbas sayisi 14,1 milyon bas, kiictikbas hayvan varligi ise 41,9
milyon bagtir. 2014 yilinda 1 milyon 8 bin ton olan Tiirkiye toplam
kirmizi et tiretimi, 2015 y1linda 1.149.262 ton diizeyinde gercekles-
mistir. Kesilen hayvan sayis1 sigirda 2015 yilinda 2014 yilina gore
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DAMIZLIK
BIRLIKLERININ SAF IRK
YETISTIRMEK AMACI ILE

YAPTIKLARI EMBRIYO TRANSFERI

CALISMALARININ TESVIK EDILMESI,

IRK SAGLIGI ACISINDAN ONEMLIDIR.

ENCOURAGING EMBRYO TRANSFER
ACTIVITIES OF BREEDER
ASSOCIATIONS TO RAISE PURE
BREED IS IMPORTANT
FOR THE HEALTH OF

Kurumu’nun etkinligi de siirekli degisen BREEDS.

Total protein consumption per capita is adequate in Turkey;

however, there is imbalance between vegetable proteins and

animal proteins since vegetable protein is dominant in
consumption. According to calculations, the share of animal

proteins in consumption is 30.1% (31 grams). This value is 60

grams in developed countries, 25 grams in developing countries

and 12 grams in underdeveloped countries. While beef and veal
consumption per capita is currently 7.85 kg in Turkey, it is 25 kg
in the USA, 19 kg in Canada, 22 kg in Australia and 10.5 kg in the

EU. These values demonstrate the low level of red meat

consumption in Turkey. Low consumption level is an issue that

should be considered in many perspectives and has various
reasons. First of all, factors such as low number of livestock,
increased feed prices, production technology and breeding
techniques lead to lack of supply. Regarding the marketing of
meat and meat products, product price instability, quick spoilage
of animal products, difficulty in assessing the value of meat and
meat products and high risk factors in production, consumption
and sales adversely affect sustainability of production and result
in risky and insecure market conditions in certain
periods. As a result, there is an unstable
structure that is continuously on the agenda
of our meat sector. Efforts such as
importing livestock and meat are made
to find solutions for the problems;
however, sometimes producers and
sometimes consumers and
processors feel uncomfortable due
to these practices and in the end,
market balance is disturbed and
stability cannot be achieved for all
stakeholders. Activities of the Meat
and Milk Board responsible for
regulating the market also decrease due
to continuously changing measures, and
this prevents it to conduct the works to serve
its purpose.
In fact, the Ministry of Food, Agriculture and

Livestock in Turkey set the aims and targets for red meat sector

in 2013-2017 Strategic Plan as follows:

e Focusing on developing beef cattle and sheep breeding in
livestock production and continuing the implementation of
regional programmes,

e Introducing a single health policy to include an enterprise-
oriented protective veterinary system and animal welfare,

» Meeting the need for forage crops through the increase in
production and product range.

SUGGESTIONS

According to the data of Turkish Statistical Institute, at the end
of 2015, the number of bovine animals was 14.1 million and the
number of ovine animals was 41.9 million. Total red meat
production in Turkey, which was 1 million 8 thousand tonnes
in 2014, was 1.149.262 tonnes in 2015. Number of slaughtered
cattle increased 1.4% in 2015 when compared to 2014 and beef
production increased 15%. In spite of these developments,
price stability, which is a fundamental problem regarding meat

KIRSAL KALKINMA | RURAL DEVELOPMENT | #06

%1,4 oraninda artmus, sigir eti tiretimi de %15 oraninda yiikselmis-
tir. Yaganan gelismelere karsin et ve et tiriinlerinin temel sorunu
olan fiyat istikrarinin hala saglanamadig goriilmektedir. Kirmizi et
fiyatlarinin istikrarsizhigy, {ireticiden sanayiciye ve tiiketiciye kadar
tiim kesimleri dogrudan etkilemektedir. Et konseyi tarafindan 6ne-
rilen, tiiketici acisindan meveut durumda kisa vadeli ¢oziim 6neri-
si acisindan perakende etten alinan KDV’nin indirilmesi (%8
oranindan %1’e) bir 6nlem olarak diisiiniilebilir. Bu durum, kirmizi
et perakende fiyatlarinda %5-15 oraninda diisiis saglayabilir ve
tiiketiciye bunun yansimasiyla talep artis: ortaya ¢ikabilir.
Tirkiye’de mevcut durumda besi hayvani arzinda yasanan
sorunlar, piyasada fiyat dengesini bozan 6nemli bir unsur olarak
goriilmektedir. Gida Tarim ve Hayvancilik Bakanligi'nin, Et ve
Siit Kurumu araciligi ile piyasaya miidahaleler yapmasina karsin,
ortaya ¢tkan besi hayvan arz agiginin diizenli tespiti yapilmali ve
buna gore bagvuruda bulunan {ireticilerin hayvan temini zama-
ninda ve yeterli kalitede saglanmalidir. Bu agsamada tilke cografi
kosullaria uygun, actk mera besisinden cok mevcut isletme sart-
lart ile besiye cekilen hayvanlardan maksimum besi performansi
alinabilecek irk saflig1 yiiksek etci irklarin yurt disindan temini
gerekmektedir. Damizlik birliklerinin saf irk yetistirmek amaci
ile yaptiklari embriyo transferi calismalarinin tegvik edilmesi, irk
saglig1 acisindan 6nemlidir. Diger yandan iilkemizde yerli hayvan
irklarinin genetik kaynaklarinin korunmasi ve gelistirilmesine
artan 6nem verilmelidir. Bunun yaninda yerel olarak yagam alani
bulan besiye yatkin etci-yerli irklarin farkli destekleme uygula-
malar1 yoluyla yayginlagtirilmasi, ham madde a¢isindan disariya
baglilig1 azaltan bir 6nlem olarak degerlendirilmelidir.

Besi desteklerinde, desteklemelerin 6zellikle s6zlesmeli tiretim
yapan lireticilere yapilmasi yoniinde siirdiiriilebilirligi tesvik
etmek 6nemlidir. Desteklerin amaca yonelik olarak diizenlenme-
sive sadelestirilmesine doniik ¢calismalar tiretim ve titketim den-
gesinin saglanmasinda gereklidir. Ozellikle az sayida hayvana
sahip aile igletmeleri niteligindeki besi igletmelerine yonelik des-
tekleme ¢aligmalarina da artan 6nem verilmelidir.
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and meat products, still has not been achieved. Instability of red
meat prices has direct impact on all actors ranging from
producers to tradesmen and consumers. Decreasing the VAT on
retail meat (from 8% to 1%), suggested by the Meat Council,
could be considered as a short term solution to this situation
faced by consumers. This may result in a 5-15% decrease in
retail red meat prices and an increase in demand when this is
reflected on the consumers.

The problems currently encountered in Turkey in the supply of
fatling are regarded as an important factor disturbing the
market price balance. Supply deficit for fatlings, in spite of the
market interventions made by the Ministry of Food, Agriculture
and Livestock through Meat and Milk Board, should be
regularly identified and livestock should be timely and
sufficiently provided for the applicant producers. At this stage,
beef breeds with high purity should be imported, which will
give maximum fattening performance under current enterprise
conditions rather than open pasture fattening suitable for the
geographical conditions in the country. Encouraging embryo
transfer activities of breeder associations to raise pure breeds is
important for the health of breeds. On the other hand, more
importance should be attached to the preservation and
development of genetic sources of local breeds in our country.
In addition, disseminating beef-local breeds which are suitable
for local habitat and fattening through different support
practices should be considered as a measure reducing foreign
dependency for raw material.

Regarding fattening supports, encouraging sustainability
especially in supporting the producers engaged in contracted
production is important. Activities aiming to arrange and
simplify supports in line with the objective are required to
ensure a balance between production and consumption. More
importance should be attached to support activities especially
for fattening facilities which are family enterprises with less
livestock.
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Besicilikte en 6nemli masraf unsuru olarak goriilen yem bitkileri
tiretiminin gelistirilmesi icin desteklemelere ait birim ve toplam
miktarlarin artirilmas: gerekir. Ayrica hayvancilik yapan islet-
melerin kaliteli kaba yem ihtiyacinin en az 1/3’iinii kendisinin
iiretebilecek hale getirilmesine yonelik destekleme tesviki veril-
melidir.

Siit hayvanciliginda yasanan fiyat, pazarlama, kalite vb. gibi
sorunlara iligkin 6nlemlerin alinmasiyla et sektériindeki olumlu
gelismeler artacaktir. Ornegin c¢ig siit fiyatlarinin son bir yil
askin siiredir neredeyse ayni kalmasi (1,15 TL civarinda) sonunda

siit tireticisini sorunlarla kargilagtirmugtir. Siitte yasanan bu gelis-
meler kirmizi et sektoriinii dogrudan etkilemektedir. Siit sekto-
riiniin olumsuz etkilerinden korunmak ve tiretimin artirilmasini
tesvik icin kombine ve et¢i hayvanlarin iilke i¢cinde hizli bir sekil-

de yayginlastirilmasi saglanmalidir. Bununla birlikte etci ve
kombine irklarin damizlik iiretimlerine yonelik calismalar da
artirlmalidir.

Kesimhanelerin modernizasyonuna iliskin olarak, verilen ek
stirenin sonunda uyum saglayamayan 6zel kesimhaneler kapatil-
maly, belediyeye ait kesimhanelerin ise IPARD ve

diger mali kaynaklardan faydalanmak sureti ile

modernizasyonu saglanmalidir. Verilen ek @
slirenin tamamlanmas: sonrasinda
modernizasyonlarini tamamlayan
kombinalarda denetlemelerin artiril-
masi ve alinan tesvik ve destekleme-
lerin etkinliginin 6l¢tilmesine
yonelik analizlerin yapilmasi, buna

gore uygulamada bagarili calismala-

rin gelistirilmesi ve devamliligi sag- EN)

lanmalidir. ACCORDING TO THE FINDINGS OF MEAT
COUNCIL, DIFFERENT PRACTICES ARE
APPLIED IN FATTY AND NON-FATTY
CUTTING, AND THIS SITUATION
ALSO VARIES DEPENDING ON
THE REGION IN OUR
COUNTRY.

Besi iireticilerinin dogrudan kesim-
haneler ile iligki kurmasi halinde fiya-

tin bir miktar geriye cekilebilecegi
miimkiin olabileceginden, besi iireticile-
rinin hayvanlarini kesimhanelere génder-
mesi asamasinda komisyoncu aracilarin
pazarlama zinciri icerisinde yer almalari sinirli hale
getirilmelidir, hatta 6nlenmelidir.

Kesimhanelerde fiyat istikrarini bozan bir diger 6nemli konu,
karkas kesim fiyatinin standart olmayigidir. Et Konseyi tespiti-
ne gore; tilkemizdeki kesimler, yagli ve yagsiz kesim seklinde
farkli uygulamalar olarak yapilmakta, ayrica bolgeye gore de bu
durum degismektedir. Kesimhanelerde fire oranlarinda da
farkliliklar géze carpmaktadir. Bazi kesimhanelerde sicak kar-
kas agirligi esas alinirken, bazilarinda sicak tartimdan %1-2
oraninda sogutma firesi diisiilmekte, bazilarinda da karkas bas:
2-5 kg duisiilmektedir. S6z konusu farkliliklarin giderilmesi et
ve et lirtinleri isleme sanayi a¢isindan da 6nemlidir. Bu arada
Tiirkiye’de tek bir karkas fiyatini olusturulmas: tiiketici algis
acisindan da 6nemlidir. Ciinkii karkas fiyatlandirilmas: yagls,
yagsiz, sicak karkas fire farkliliklar1 uygulanarak cesitlilik olug-
turulmakta, bu durum karkas fiyati denildiginde, tiiketicilerin
bu fiyata farkli bir anlam yiiklemesine neden olmaktadir. Bu
farklilik ortadan kaldirilmaly, gelismis bir¢ok tilkede uygulanan
karkas siniflandirilmasina gore fiyatlandirmaya gecisin saglan-
masi temel olarak amaclanmahdir.
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ET KONSEYI
TESPITINE GORE;
ULKEMIZDEKI KESIMLER, YAGLI
VE YAGSIZ KESIM SEKLINDE FARKLI
UYGULAMALAR OLARAK
YAPILMAKTA, AYRICA BOLGEYE GORE
DE BU DURUM DEGISMEKTEDIR.

Unit and total amounts of the supports should be increased to
develop forage crop production considered as the most
important cost item in fattening. Furthermore, incentives should
be provided to ensure that livestock production enterprises can
produce minimum 1/3 of their quality fodder need.
Positive developments in the meat sector will increase with the
measures taken against problems in dairy farming such as
prices, marketing, quality, etc. For instance, milk producers
faced problems due to the raw milk prices staying almost the
same (around 1.15 TL) for over a year. These developments in
the milk sector directly affect the red meat sector. Cross and
beef breeds should be rapidly disseminated through the
country to prevent negative impacts of milk sector and increase
production. In addition, activities on producing beef and cross
breeds should be increased.
Regarding the modernization of slaughterhouses, private
slaughterhouses that cannot comply at the end of extended
period should be closed, and slaughterhouses affiliated to the
municipality should be modernized using IPARD funds and
other financial resources. Combined facilities that
cannot complete modernization at the end of
extended period should be inspected more,
efficiency of incentives and supports
received should be analysed and
successful practices should be
developed and maintained
accordingly.
Since the price may decrease when
fatteners directly contact the
slaughterhouses, inclusion of
middlemen in the marketing chain
should be limited and even
prevented while fatteners are
transferring their livestock to the
slaughterhouses.
Another important issue hindering price
stability in slaughterhouses is the lack of a
standard carcass slaughter price. According to the
findings of Meat Council, different practices are applied in fatty
and non-fatty cutting, and this situation also varies depending on
the region in our country. Differences in the waste rates among
slaughterhouses are also outstanding. While hot carcass weight is
counted in some slaughterhouses, cooling waste by 1-2% is
excluded from hot weight or 2-5 kg per carcass is reduced in some
other slaughterhouses. Eliminating these differences is also
important in terms of meat and meat products processing industry.
Determining a singe carcass price in Turkey is also important in
terms of consumer perception. Because carcass prices differ
depending on fatty, non-fatty, hot carcass wastes, and this situation
results in different consumer perceptions of these prices. These
differences should be eliminated and transition to pricing
according to carcass classification which is a system implemented
in many developed countries should be aimed.

CONCLUSION
In brief, pilot regions should be identified for fattening
considering the geographical position and land structure of
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Ozetle, Tiirkiye’de, cografi konumu ve arazi durumu goz
ontinde bulundurularak besi icin pilot bolgeler belirlenmeli,
bolgesel bazda uygun etci irklarin yetistiriciligine 6nem veril-
meli ve etci irklarla besicilik tesvik edilerek yayginlastirilma-
Iidir. Yurt ici kesimlik ve besilik hayvan stoklarinin
artirilmasi icin etci biiylikbas damizlik {iretim isletmeleri
kurulmaly, piyasaya siirekli disi ve erkek etci irk hayvan temin
edilmelidir. Ulkemizdeki et fiyatlarinda istikrar1 saglayacak
dalgalanmalarin 6niine gececek iireticiye giiven vererek iire-
timde siireklilik ve istikrar saglayacak pazar politikalar: olug-
turulmalidir. Karkas siniflandirmasi ve derecelendirmesi
islemleri uygulanarak kalite ve fiyat iligkisi kurulmaly, iireti-
ciler birinci sinif kaliteli et tiretimine tegvik edilmelidir.
Yetistiricilerin bilgi diizeyini artirmak i¢cin yogun bicimde
egitim ve yayim hizmetleri verilmelidir. Maliyetleri azaltmak
icin 6ncelikle dalgalanan kaba ve kesif yem tiretiminin ihtiya-
ca gore bol, kaliteli ve ucuz bir sekilde temin edilmesi icin
calismalar yapilmasi, ¢ayir-mera alanlarinin nicelik ve nitelik
yoniinden iyilestirilmesi ve yonetimi, yem bitkileri {iretimine
gereken 6nemin verilmesi ve saglanan destegin siirdiiriilmesi
gerekmektedir. Hayvan hastaliklar: ile etkin miicadeleye
6nem verilmelidir. Biiyiik ekonomik kayiplara neden olan
hayvan hastaliklar1 ve zararlilar: ile miicadelede tiretici
orgiitlerinden de destek alinmalidir. Hayvan pazarlari ve hay-
van hareketleri ile ilgili mevzuat tam olarak uygulanmalidir.
Hayvan pazarlarinda iiretici orgiitleri s6z sahibi olmalidar.
Hibe destegi veya diisiik faizli yatirim destegiyle kurulan
biiyiik isletmeler yatirim ve tiretim agsamasinda yakindan
izlenmelidir. Gida Tarim ve Hayvancilik Bakanligi ve Ziraat
Bankasi biinyesinde konuyu cok iyi bilen meslek insanlarin-
dan olugan bir birim kurulmali ve saha elemanlar1 bu amaca
yonelik olarak egitilmelidir. Ulkemizde siirdiiriilebilirligi
olan uzun vadeli ve kapsamli bir besi ve et hayvancilig gelis-
tirme programi hazirlanmali ve uygulanmalidir.
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Turkey, importance should be attached to producing suitable
beef breeds at regional level, and fattening beef breeds should
be promoted and disseminated. Beef cattle enterprises should
be established to increase livestock stocks for slaughtering and
fattening in the country, and female and male beef breeds
should be continuously supplied to the market. Market policies
that will ensure stability and prevent fluctuations in meat prices
and ensure continuity and sustainability in production by
establishing trust among producers should be developed. A
relation between quality and price should be established by
implementing carcass classification and grading practices, and
producers should be encouraged to produce first class quality
meat. Intensive training and dissemination services should be
provided to enhance producers’ knowledge. In order to
decrease the costs, activities should be carried out to obtain
ample, quality and cheap roughage and concentrate feed that
fluctuate depending on the need, meadows and pasture lands
should be improved and managed qualitatively and
quantitatively, forage crop production should be prioritized
and supports should be continued. Importance should be
attached to efficient fight against animal diseases. Producer
associations should also provide support to the fight against
animal diseases and pests causing great economic losses.
Legislation on livestock markets and livestock mobility should
be implemented properly. Producer associations should have
a voice in livestock markets. Large-Scale enterprises set up
with grants or low-interest investment support should be
closely monitored in investment and production phases. A
unit composed of professionals who are knowledgeable about
the subject should be established under the Ministry of Food,
Agriculture and Livestock, and field staff should be trained in
line with this aim. A long-term and comprehensive
development programme on livestock production for fattening
that can be sustainable in our country should be prepared and
implemented.
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on istatistiklere gére yaklasik 14 milyon bas sigir ve ccording to the recent statistics, the total amount of red

- m - -
manda ile 42 milyon bas koyun ve keci olmak iizere 56 meat production is 1 million 150 thousand tonnes from
KI R M I Z I ET S E KTO R AN ALI Z I milyon bag hayvan varligi ile iirettigimiz toplam kur- 56 million livestock in total, approximately 14 million of
mizi et miktar1 1 milyon 150 bin tondur. Bu iiretim 3,8 which are cattle and water buffaloes and 42 million of
R E D I\/l E AT SE CTO R AN ALYS | S milyon biiyiikbas ve 7 milyon kii¢iikbag hayvanin kesimi ile sag- which are sheep and goats. This production includes slaughtering
lanmaktadir. Toplam {iretimin neredeyse %90’lik kismi sigir 3.8 million bovine and 7 million ovine animals. Beef constitutes
etidir. Bu noktaya gelisimiz, titketim aligkanliklarinin degisme- around 90% of the total production. This progress is related to the

Biilent TUNG ini tistrisini oriinii e gr in food industry : S : relev
Tiirkiye Kirmizi Et Ureticileri Merkez Birligi Genel Baskani sinin yaninda, hazir yemek endiistrisinin, fast food sekt6riiniin huge growth in food industry and fast food sector and relevant

General Director of the Central Union of Red Meat Producers of Turkey (;Ok biiyiimesi ve bunlarin sig1r eti talep etmesi ile ilgidir. demand in beef besides changing consumption habits.
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Tirkiye’de girdi maliyetleri yiiksek, yani yem fiyatlar1 pahali,

besiye alinacak ham hayvan pahalidir. Besicilikte diger hayvan-
cilik dallarindan farkli olarak, maliyetin en biiyiik kismini yem
teskil etmemektedir. Maliyetin 6nemli b6liimii hayvanin kendi-
sinden kaynaklanmaktadir. Yani besiye alinacak ham hayvam
alis fiyatiniz asil maliyetinize 6nemli 6l¢iide etki etmektedir.
Besicilikte besiye alinan hayvan fiyat1 maliyetin yiizde 55-60’1n1
teskil etmektedir. Besicilikte yemin etkisi ise yiizde 30-35 civa-
rindadir. Ulkemizde besi materyali dedigimiz ham hay-

vani saglamakta problem vardir. Mevsimlere

yayilmis, aylara yayilmisg iiretim s6z konusu
degildir. Eyliil ay1 Dogu i¢cin dokiim mevsi-
midir. Genelde Dogu ve Kuzeydogu
Anadolu’dan 800-900 bin bas civarinda
hayvan batiya getirilir, igsletmelere

konur ve besisi yapilir. O aylarda her-

kes oraya yonelir ve fiyatlar artar. Bir

de siit veya damizlik isletmelerinin
erkekleri besi materyali olarak kulla-

nilir. Burada 6nemli olan husus sudur;
genelde Tiirkiye’de siit¢ti irklar
hakimdir. Siit¢ii irklar 1slah ¢alismalar:
yapilmis, 25-30 senede ¢ok iyi bir yere
gelinmis, hayvan popiilasyonu icerisinde
kiiltiir irk1 ve melezleme orani artmgtir; artmis
ama bu popiilasyon i¢inde holstein irkinin hakim

olmasini getirmistir. Bu hayvanin kemik orani yiiksek, rand:-
mani diisiik, glinliik et canli agirlik artig oran: diisiiktiir, yani
kombine ve etci irklar gibi besiye elverisli degildir. Dolayisiyla
bizim kombine irklara yénelmemiz lazimdir.

SADECE ETCi IRKLARA YONELMEK MANTIKLI DEGIL
Tiirkiye’de sadece etci irka yonelmek cok mantikli degil ctinkii
cok biiyiik meralarimiz yok. Yagus yetersiz ve meralar1 sadece
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ULKEMIZDE BESI
MATERYALI DEDIGIMIZ HAM
HAYVANI SAGLAMAKTA PROBLEM
VARDIR. MEVSIMLERE YAYILMIS,
AYLARA YAYILMIS URETIM S0Z
KONUSU DEGILDIR.

EN

IN OUR COUNTRY, THERE IS A
PROBLEM WITH THE SUPPLY OF
LIVESTOCK FOR FATTENING.
PRODUCTION IS NOT SPREAD
OVER SEASONS OR
MONTHS.

Input costs, in other words, feed prices are high and the livestock

for fattening is expensive in Turkey. Differently from other

livestock production areas, feed cost does not constitute the

majority of total cost in fattening. Livestock itself covers a

significant part of the cost. So, purchase price of the livestock for

fattening significantly affects the actual cost. Price of the livestock

constitutes 55-60 percent of the total cost in fattening and the

impact of the feed cost is around 30-35 percent. In our country,

there is a problem with the supply of livestock for

fattening. Production is not spread over seasons or

months. September is the end of fattening

season for the east. In general, around 800-

900 thousand livestock are taken from

Eastern or North-Eastern Anatolia to

the west and placed in enterprises for

fattening. Everybody heads there and

prices increase during these months.

In addition, male livestock from milk

or breeding enterprises are used as

fattening material. The point here is

that, in Turkey, dairy breeds are

generally dominant. Dairy breeds were

improved, good progress was achieved in

25-30 years and foreign breeds and crossing

rates increased within the livestock population;

however, this process resulted in the dominance of

Holstein breed over the population. This breed has a high

bone ratio, low yield, low daily live weight increase; in other

words, is not suitable for fattening contrary to cross or beef breeds.
Therefore, we need to prefer cross breeds.

PREFERRING ONLY BEEF BREEDS IS NOT LOGICAL.
Itis not logical to focus solely on beef breeds in Turkey since we
lack immense pastures. Precipitation is not sufficient and we can
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iki ti¢ ay kullanabilmekteyiz. Besi materyalinin yeterliligi mev-
sim, dénem yani arz-talep durumu ve dokiim periyodu gibi fak-
torlere baglh olarak degismektedir. Kimse ‘ben besiye hayvan
alacagim’ dediginde, ‘hayvan bulamadim’ dememektedir.
Ancak, uygun fiyata ve gercekten kérl bir besicilik yapmak i¢in
hayvan bulmak meseledir. Yukarida da bahsettigim gibi 6zellik-
le Ramazan, Kurban Bayramlari ve talebin yiikseldigi yaz mev-
simi icin besi yapacaklarin yogun y1gilmas: besi materyali
fiyatini artirmaktadir. Ayrica belirttigim gibi sigir var-

Iig1 icinde yeterince kombine 1rk bulunmamas:

bir dezavantaj olmaktadir. TR

. S - RAMAZAN,
ALTERNATIF ETLERIN TUKETIMI

OZENDIRILMELI

Yeterince kirmizi et {iretimi saglamak
icin sigir varligimizin, sayi olarak ve
karkas veriminin artirilmasi yaninda,
tek kirmizi et kaynag alternatifimiz N
olan koyun ve keci {iretiminin gelisti-
rilmesi ve bunlarin etinin tiikketilmesi-

nin 6zendirilmesi gerekmektedir.
Hayvancilikta verim ve kaliteyi belirleyen
faktorler bellidir. Oncelikle bu isi bilenler
yapmalidir. Bilenler derken bu isin i¢cinde yetis-
mis, bunun okulunu bitirmis insanlardan bahset-
mekteyim. Yetistiricimizin egitimi, bakim ve besleme
konusunda aydinlatilmasi verim ve kaliteli {iretim i¢in birinci
sarttir. Biz hem Merkez Birligi hem de alt birlikler olarak bu
konuya ¢cok 6nem vermekteyiz. Verim ve kalite yaninda tiiketi-
ciye saglikli iirtin sunmak da 6nemlidir. Bu konuda da bilin¢len-
dirme konusunda da oldukc¢a hassas davranmaktayiz. Hayvan
yetistirme ile ilgisi olmayan veya bu konuda profesyonel kisi
calistirmayan igletmelerin verimli ve kirli olmas1 miimkiin
degildir.
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BAYRAMLARI VE TALEBIN
YUKSELDIGI YAZ MEVSIMI ICIN
BESI YAPACAKLARIN YOGUN
YIGILMASI, BESI MATERYALI
FIYATINI ARTIRMAKTADIR.

IN RAMADAN, SACRIFICE FEAST
AND SUMMER, HIGH DEMAND
FOR FATTENING INCREASES
THE PRICE OF
LIVESTOCK.

use the pastures only for a few months. Sufficiency of the
livestock for fattening varies depending on various factors such
as seasons, periods or supply-demand balance and end of the
fattening period. Nobody claims, ‘I cannot find livestock’ when
they say, ‘T will purchase livestock for fattening’. However,
finding livestock for a reasonable price to perform profitable
fattening is an issue. As mentioned above, high demand in
Ramadan, Sacrifice Feast and summer for fattening increases the

livestock price. Furthermore, inadequate number of

cross breeds among cattle is a disadvantage.

CONSUMPTION OF ALTERNATIVE
MEAT VARIETIES SHOULD BE
ENCOURAGED.

In addition to increasing the number

KURBAN

and carcass yield of cattle, we need to
improve sheep and goat production
which are the only alternative red
meat sources and encourage the
consumption of their meat to ensure
sufficient read meat production.
Factors identifying the yield and quality in
livestock production are certain. First of all,
it must be performed by competent people.
Competent means those who learned on the job
and studied in this field. Training and informing the
producers on livestock care and feeding is the first condition for
yield and quality production. We, both as the Central Union and
associations, attach great importance to this. Providing healthy
products for the consumers is also important besides yield and
quality. We are quite sensitive regarding both this and awareness
raising. Enterprises that are not competent in livestock
production or do not employ relevant professional employees
cannot obtain yield and profit.
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KALITE NASIL ARTIRILIR?

Daha 6nce belirttigim {izere hayvanin irki verim ve kaliteyi
belirlemede 6nemlidir.

Hayvanin irki verim ve kaliteyi etkiledigi gibi karlhlik, maliyet ve
dolayisi ile fiyatlar1 da etkilemektedir. Bir siit irki hayvanla bir
kombine veya et¢i irk hayvan arasinda randiman, karkastaki
kemik orani, karkastan elde edilen kaliteli et oran, giinliik canl
agirhik artig1 ve lezzet acisindan 6nemli farkliliklar mevcuttur.
Besleme, kalite ve verimi ¢ok etkiler. Dogru rasyonun

dogru zamanda verilmesi ve 6zellikle kaliteli

kaba yem kullanilmas1 gerekmektedir.
Hayvanin ilk dénemi ile besiye gelecegi
son dénemler arasinda yemin protein
veya enerji agirligi ayarlanmazsa,
gerekli vitamin ve mineraller veril-
mezse verim alinmaz, maliyet
yiikselir.

Tiim agilarin yaptirilmasi ve hasta-
liklardan korunma da verim ve kali-
teyi etkiler. Onemli bazi bulasict
hastaliklara yakalanan hayvanlarin
toparlanmasi cok gii¢ olmakta, verim diis-

mekte toparlansa bile et kalitesi iyi olmamak-

tadir. Hayvanlarin bakiminin iyi yapilmasi ve

barmma sartlarinin diizgiin olmasi da verim ve kaliteyi artirir.

FiYATLARIN OLUSUMU

Sistemli bir pazar yapis1 olmadigindan kirmiz ette tiretici fiyat-
lar1 yiikseldiginde perakende fiyatlar: yiikselmekte, ancak, diis-
tiiglinde perakende fiyatlari diismemektedir. Biitiin birimler ve
kurumlar sadece, iireticinin yetistirdigi hayvanini kestirdigi
fiyat1 diisiirmeye odaklanmistir. Oysa araci, kesimci, sanayici,
kasap, market bu fiyat diistiigiinde fiyatlarda herhangi bir indi-
rim yapmamaktadir. Ayrica, kirmizi et piyasasi 3-5 bityiik fir-
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HOW TO ENHANCE QUALITY?

As mentioned before, livestock breed is important in determining

the yield and quality.

Breed affects not only the yield and quality but also profitability,

cost and thus the prices. There are significant differences between

a dairy breed and cross breed or beef breed in terms of yield, bone

ratio of the carcass, ratio of the quality meat obtained from carcass,

daily live weight increase and taste. Feeding affects the quality and
yield considerably. Right ration should be given at the

= right time and particularly quality fodder should

be used. If the protein and energy ratio is not
adjusted accordingly between the first
and last period of fattening and
required vitamins and minerals are
not provided, yield cannot be
obtained and cost increases.
Proper vaccination and protection
against diseases impact yield and
quality. Livestock with some
severe contagious diseases can
hardly recover, yield decreases and
low quality meat is obtained even if they
recover. Provision of proper care and
sheltering also enhances yield and quality.

PRICE FORMATION

Due to the lack of a systematic market structure, retail prices
increase when producer prices increase; however, they do not
decrease when producer prices do in the red meat sector. All
units and institutions solely focus on decreasing the price at the
time of slaughtering the livestock. However, middleman,
slaughterman, industrialist, butcher and the supermarket do
not reduce the prices even when there is a decrease in the
producer price. Furthermore, red meat market is quite open to
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manin menfaatleri dogrultusunda manipiilasyonlara cok
aciktir. Bunlar yillardir fiyatlar: islerine geldigi gibi ve iiretici-
nin magdur olacag: sekilde idare etmektedirler.

Fiyat olusumu, pazar ve {iretim planlamasinda bu oyunlar1 boz-
mak icin Uretici Birlikleri 6zellikle son 4-5 yildir 6nemli miica-
deleler vermektedir. Ureticilerimizin bilin¢lendirilerek
aydinlatilmasi, bilgilendirilmesi ve bu 3-5 oyuncunun oyunlari-
nin bozulmasi i¢cin Merkez Birligimiz ve Birliklerimiz iistiin
caba sarf etmektedirler. Yetistiricilerimizin de bu
bakimdan birliklerine sahip ¢ikmalar: gerekmek-

tedir. Biz {iretici 6rgiitii olsak da tiiketicileri-

mizi de diisiinmek zorunda oldugumuzun
bilincindeyiz.Vatandasimizin daha
dusiik fiyatla, daha kaliteli ve yeteri
miktarda kirmizi et tiiketmesini istiyo-

ruz. Birliklerin bu sekilde devreye gir-
meleri iireticinin sattig1 fiyat ile
titketicinin aldig: fiyat arasindaki

MERKEZ BIRLIGI
OLARAK KIRMIZI ET
PIYASASININ DUZENE GIRMESI
ADINA GIDA, TARIM VE
HAYVANCILIK BAKANLIGIMIZ ILE VAR
GUCUMUZLE CALISIYORUZ.

manipulations in line with the interests of 3-5 big companies.
These companies have been manipulating the prices for their
own interests and victimizing producers for years.
Producer Associations have been putting up a fight to end these
games in the price formation, market and production planning
particularly in the last 4-5 years. Our Central Union and
Associations make outstanding efforts to raise awareness and
inform producers, and end the games of these 3-5 players.
Therefore, producers should look out for their
associations in this sense. We are aware that we
@ should also look after our consumers although
we are producer associations. We want our
citizens to consume higher quality and
adequate red meat at lower prices.
Including associations in the process
will also contribute to reduce the gap
between sales price of the producer
D and purchase price paid by the

6nemli farkin azalmasina da neden WE, AS THE CENTRAL UNION, WORK consumer. Otherwise, it is not possible

olacaktir. Aksi halde ne {iretici ne de
titketiciyi memnun etmek miimkiin
degildir. Ancak, kirmizi et fiyatlar:
konusunda sadece iiretici kesiminin bu

izerinde artan girdilere ragmen {ireticiden fiya-

tin1 ayni tutmasini istemek haksizliktir.Asil negter
vurulmasi gereken piyasay1 karigtiran 3-5 rantc1 ve {iretici fiyati
ile tiiketici fiyat1 arasindaki farka neden olan aracilardir.
Merkez Birligi olarak kirmizi et piyasasinin diizene girmesi
adina Gida, Tarim ve Hayvancilik Bakanligimiz ile var giicii-
miizle calisiyoruz. Bu vesile ile Sayin Bakanimiz Faruk Celik’e
destekleri icin bir kez daha tesekkiir ederim. Bakanligimizin
tesvik, destek ve sagladigi imkanlar ile {ilkemizde bu sektorde
ilkleri gerceklestirmeye calisiyoruz.
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HARD IN COOPERATION WITH THE
MINISTRY OF FOOD,
AGRICULTURE AND LIVESTOCK
TO REGULATE RED MEAT

diisiincede olmasi yetmez. Enflasyon fiyati MARKET.

to satisfy neither the producer nor the

consumer. However, determination of

the producers on red meat prices alone is

not enough. Asking the producer to keep

the prices stable despite the inputs increasing

over the inflation rate is unfair. The real problem

to be eliminated is 3-5 profiteers disturbing the market

and middlemen causing the difference between producer price

and consumer price.

We, as the Central Union, work hard in cooperation with the

Ministry of Food, Agriculture and Livestock to regulate red

meat market. I would like to take this occasion to thank

Minister Faruk Celik for his support once again. We endeavour

to break new grounds in this sector with the incentives,
supports and opportunities provided by our Ministry.
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ANTIK LIMAN KENTINDEN BEREKETLI YASAMA:
FROM AN ANCIENT PORT-CITY TO A FRUITFUL LIFE...

MERSIN

MERSIN'E GELENLER VE BU MEDENI KENTI GORENLER, KENTIN UNUNUN TANTUNININKINI
ASTIGINI TESLIM EDIYOR KUSKUSUZ. YEPYENI BIR KENT...

THOSE VISITING MERSIN AND SEEING TH
FAME GOES BEYOND T.

UNDOUBTEDLY ADMIT THAT CITY'S
ND-NEW CITY...

® kdeniz’in bereketi ile ovadan daglara dogru ¢cehre
degistiren bir iklim... Tarih boyunca insan hare-
ketliliginin kiyilarda hi¢ azalmadan siiregeldigi,
deniz ticareti dinamizminin kiiltiirel ¢esitliligi
tetikledigi bir yasam... Iste Mersin’in zenginligi...
Deniz ve toprak el ele verdiginde, sahilden Toroslar’in yiik-
seklerine dogru, sadece yasama degil mutfaga yansimasi da
bir baska oluyor. Her ne kadar Mersin bugiin daha ¢ok,
miitevazi oldugu kadar efsanevi tek bir yemegiyle tanini-
yorsa da biinyesinde ¢ok daha fazlasi sakli.
Bundan 30 yil 6nce, Mersinli kadinlar, evde bulunan etleri ve
cigerleri kiiciik kiiciik dograyarak, tencereye atip kavururlar,
bir de yanina, firinda acik ekmek pisirirlermis. Hemen ora-
cikta, eldeki imkanlarla yapilan, uydurulan bir yemek ismiy-
mis: Tantuni... Zaman i¢inde, bu pratik yemek, Mersin’in
inii ve lezzeti oldu, Tﬁ'rkiye’nin dort bir yanina yayildi.

® climate changing from the lowlands towards the
mountains with the blessing of The Mediterranean

Sea... A life where human mobility has continued

without ever decreasing on the coast, and dyna-

mism of maritime trade has triggered cultural diversity

throughout the history... This is the wealth of Mersin...
When the sea and earth join hands, their reflection not only on life
but also on the kitchen differs from the coast towards the highland
of Taurus Mountains. Although Mersin is currently known for its
sole humble yet legendary dish, it contains much more in itself.
30 years ago, women in Mersin would finely chop meat and liver
available at home, roast them in a pot and also bake bread in the
furnace along with it. A dish which was cooked with what was
available at that time and whose name was made up instantly:
Tantuni... This practical dish has become the fame and flavour of
Mersin and spread all around Turkey over time.
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Mersin’e gelenler ve bu medeni kenti gérenler, kentin {inii-
niin Tantuni’ninkini agtigini teslim ediyor kuskusuz.
Yepyeni bir kent. Sicaktan bunalan Adanalilar’in ¢ogunun
yazliklari burada. Ayrica, Mersin’den Silifke’ye dogru 70
kilometre i¢inde, bircok yer olmasi, civardaki antik kentleri
gezmek ya da Narlikuyu’nun sakin koylarindaki lokantalar-
da, acik havada balik yiyebilmek, bu bélgede keyifli bir tatil
gecirme konusunda yeterince ikna edici.

ISIL ISIL SOKAKLAR

Mersin’de, belki biraz da burada yabanci niifusun yasamasindan
kaynaklanan bir yenilik var. Sokaklar, diikkanlar gicir gicir. Tyi
ve rahat yagam, Flamingo yolundaki yesillikler ve fiskiyeler
arasinda vakit geciren insanlara rastladik¢a daha da
belirginlesiyor. Aksamlar: Silifke Caddesi, balikeilar,
baharatcilarla i1l 1511. Sokaklar ferah ve keyifli. Yiiksek beton
binalara ragmen, insan icin tasarlanmus bir kent burasi.
Mersin adinin kékeni konusunda iki degisik goriis var. Biri,
civarda yetisen ve Akdeniz iklimine 6zgii bir bitki olan Mersin
agacindan geldigine, ikincisi ise bu bélgede yasayan
“Mersinogullar1 veya Mersinoglu” adindaki bir Tiirkmen
ailesiyle ilintili olduguna dair. Mersin, antik Zephyrium kenti
tizerinde bir balik¢1 kéyii olarak kuruluyor. Akdeniz’in bu liman
kentinin ekonomik ve turizm y6nlii gelisimi cok hizli oluyor.
Gemilerin, yiik indirmek icin sira bekledigi bir yer haline geliyor.
Turizm s6z konusu oldugunda konumuyla g6z dolduruyor.
Antik dénemden 19. yiizyilin baslarina dek kullanilmakta
olan Tarsus (Kazanli) Limanr’nda aliivyon birikip buradaki
nehrin agzi dolunca, gemilerin yanagmasina daha elverisli
Mersin Limani kullanilmaya baglaniyor. 1888 yilinda, dogal
bir liman olan Mersin Limani ile Adana ve Tarsus demiryolu
baglantisi yapildiktan sonra, bolgede iiretilen bircok tarimsal
driiniin ihracatinin ucuz ve giivenli olarak yapilmasi
miimkiin oluyor. 19. yiizyilin sonlarinda kentte, ingiltere,
Fransa, Italya, Misir, Yunanistan, Almanya ve Rusya gibi
iilkelerin konsolosluklar: var. Bu da ticaretin ne derece
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Kiz Kalesi

Those visiting Mersin and seeing this civilized city undoubtedly
admit that city’s fame goes beyond Tantuni’s. A brand-new city.
The majority of people from Adana exhausted from the heat
have summer houses there. Furthermore, many places located
in 70 km distance from Mersin-Silifke road, visiting ancient
cities around or eating fish in the open air at the restaurants by
the peaceful bays of Narlikuyu are convincing enough to take a
pleasant vacation in this region.

SHINING STREETS

Mersin seems quite new maybe also due to the foreign
population living there. Streets and shops are brand-new.
Nice and easy life becomes more evident seeing the people
spending time among green areas and fountains on the
Flamingo road. Silifke Street is shining with fish restaurants
and spice stores in the evening. Streets are spacious and
pleasant. Despite the high concrete buildings, this is a city
designed for people.

There are two different opinions regarding the origin of the
name Mersin. One is about Mersin tree, a plant peculiar to
the Mediterranean climate and growing in this region, while
the other one is about a Turkmen family called
“Mersinogullar1 or Mersinoglu” living in this area. Mersin
was established as a fishermen village on ancient Zephyrium
city. This port-city in Mediterranean Region has rapidly
developed in terms of economy and tourism. It has become a
place where ships await their turn to unload. Its touristic
position is impressive.

When river-mouth was filled with alluvial deposit at Tarsus
(Kazanli) Port which had been used since ancient times until
the beginning of 19" century, Mersin Port which was more
convenient for docking started to be used. In 1888, ensuring
cheap and safe export of many agricultural products produced
in the region became possible after Mersin Port which is a
natural port was linked to Adana and Tarsus railway. Towards
the end of 19" century, embassies of many countries including
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gelismis oldugunun bir gostergesi. Ayrica, zaman icinde
tliccarlar Mersin’e yerlesiyor. Gayrimiislimler ve yabancilar
ticaretle ugrasirken, Tiirkler tarim ve hayvancilikla
gecimlerini saglamayi tercih ediyorlar.

ARKEOLOJi ZENGINi KENT

Mersin’in civar: turistik acidan bircok secenek sunuyor ancak
kent merkezinde de dolu dolu bir giin gecirmek miimkiin.
Mersin Miizesi’'nde sergilenen arkeolojik ve etnografik eserler
kentin ve bolgenin tarihine 151k tutuyor. Birinci salonda tag
eserler, ikinci salonda Anadolu’'nun en eski yerlesim merkezleri
Yumuktepe ve Gozliikule kazilarindan ¢ikarilanlar, tictincii
salonda ise etnografik eserler bulunuyor.

Mersin civari arkeolojik a¢idan cok zengin. Yumuktepe’de
1936-1937 yillarinda sistemli olarak yapilan arkeolojik kazilara,
I1. Diinya Savasr’'nin baglamasiyla, 1946’ya kadar ara verilmis.
Mersin’in il¢esi Akdeniz’e 3 km mesafede bulunan Tirmil
Hoyiik-Tumil Kalesi, 12 kilometre mesafedeki Dikilitas ve
Karaduvar Orenyeri, tarih ve arkeoloji meraklilari icin
kaydadeger. Bir antik kent olarak daha géz dolduran ve
Mersin’e 14 km mesafede bulunan, M.O. 7. yiizy1lda Rodoslu
koloniciler tarafindan kurulmus Virangehir-Soloi
(Pompeipolis), geriye kalan siitunlu caddesiyle bu civardaki
tarihin gérkeminin en belirgin géstergelerinden biri.

ATATURK'UN EVi BURADA

Atatiirk Caddesi izerinde, kesme tas dokulu, neo klasik iki kath
bir yapy, sivil mimarinin sadeliine ragmen etkileyici. Kristman
Konag olarak bilinen yapi, 1992 yilindan beri Atatiirk Evi ve
Miizesi. 1897°de, dénemin Almanya konsolosu Bay Chrytman,
Mersinli tiiccar Mavromati’nin kiziyla evlenince burasi konut
olarak yaptirilmig. 20 Ocak 1925’te Atatiirk, esi Latife Hamim’la
birlikte Mersin’i ziyaretlerinde bu evde 11 giin boyunca kalmiglar.
Miizenin alt katinda Atatiirk’iin Mersin ziyaretinden fotograflar
ve Anitkabir Miizesi’nden getirilen bazi kisisel esyalar
sergileniyor. Atatiirk’iin kahve ictigi fincan da burada.
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the UK, France, Italy, Egypt, Greece, Germany and Russia were
established in the city. This is an indicator of advanced trade.
Furthermore, tradesmen has settled in Mersin over time. While
non-Muslims and foreigners are engaged in trade, Turks prefer
to be engaged in agriculture and livestock production.

ARCHAEOLQGICALLY RICH CITY

Surroundings of Mersin offer many touristic options; however,
it is also possible to enjoy a day to the full in the city centre.
Archaeological and ethnographic artefacts displayed in Mersin
Museum reveal the history of the city and region. Stone
artefacts are displayed in the first hall while other artefacts
excavated from Yumuktepe and Gozliitkule which are the
earliest settlement areas of Anatolia are displayed in the second
hall and ethnographic artefacts in the third hall.
Surroundings of Mersin are archaeologically quite rich.
Archaeological excavations conducted systematically between
1936 and 1937 in Yumuktepe were suspended upon the outbreak
of World War IT until 1946. Tirmul Hoyiik-Tumil Castle which is
3 km away and Dikilitas and Karaduvar Orenyeri which is 12
away from Akdeniz district of Mersin are worth visiting for
history and archaeology lovers. Virangehir-Soloi (Pompeipolis)
which is another enchanting ancient city located 14 km away
from Mersin and established by Rhodian colonists in the 7
century BC is one of the most prominent indicators of the
magnificent history thanks to its street with columns left.

ATATURK’S HOUSE IS HERE

A two-storey neo-classical building with ashlar facade on
Atatiirk Street is quite impressive despite the simplicity of
civil architecture. The building known as Kristman Mansion
has been Atatiirk House and Museum since 1992. Mr.
Chrytman, the then German consul, had the house built when
he married the daughter of Mavromati, a tradesman from
Mersin. Atatiirk stayed in this house for 11 days with his wife
Latife Hanim during their visit to Mersin on 20 January 1925.
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Tantuni

ESKi MAHALLELERDE NELER VAR?

Mersin’in eski mahallerindeki anitsal yapilarin ¢ogu Tiirk-
Islam eserleri. Bezm-i Alem Valide Sultan Cesmesi, Eski Cami,
Miiftii Camisi, Avniye Camisi, Ulu Cami, bunlardan bazilar:.
Latin Katolik Kilisesi ve Arap Ortodoks Kilisesi ise bu liman
kentinin zengin etnik yapisina adeta bir gonderme. Ancak
liman kentlerinin 6nemli yapilarindan olan hamamlarin bugiin
hi¢biri kullanilmiyor.

Tekne turlari ile mehtap turlarinin baglangi¢ noktasi, 2011’de
acilan Mersin Yat Baseni, gerek Mersinliler gerekse ziyaretciler
icin bir ugrak yeri. Buradaki yiizer lokantalarda balik ekmek
revacta. Uzerine bir de avokado, tahin, déviilmiis ceviz ve balla
yapilan tatliy1 denemeli. Bu enerjiyle Mersin’in yaklasik 70 km’lik
civarindaki bircok kaydadeger yeri gezmeniz isten bile degil.

TURIZM CENNETI

Mersin’in civari tatilciler, kampcilar ve dogal olusum
meraklilar: i¢cin hem kolay ulasilir hem de cesit sunan
Ozelliklere sahip. 50 km mesafedeki Erdemli, kamp tutkunlari
icin ideal. Erdemli’den sonra 3 km iceri girince, genis bir
obrugun etrafinda Roma ve Bizans donemine ait kalintilar,
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Tarihi pazar/ Historic market

Photos from Atatiirk’s visit to Mersin and some personal
belongings transferred from the Museum of Atatiirk’s
Mausoleum are displayed on the ground floor of the museum.
Atatiirk’s coffee cup is also displayed there.

WHAT ARE THERE IN THE OLD NEIGHBOURHOODS?
Most of the monumental buildings in the old neighbourhoods
of Mersin are Turkish-Islamic works. Bezm-i Alem Valide
Sultan Fountain, Old Mosque, Miiftii Mosque, Avniye
Mosque and Grand Mosque are some of them. St. Anthony
Latin Catholic Church and Arab-Orthodox Church obviously
refer to the rich ethnic structure of this port-city. However,
none of the Turkish baths, one of the important structures of
port-cities, are currently in use.

Mersin Yacht Marina opened in 2011 that is the starting
point of Mersin Boat Trips and moonlight tours is an
attraction for both people from Mersin and visitors. Eating
grilled fish sandwich at floating restaurants there is a trend.
A dessert made with avocado, tahini, crushed walnut and
honey should be tasted after this. With this energy, you can
easily visit many significant places in approximately 70 km
distance from Mersin.

TOURISM HEAVEN

Surroundings of Mersin offer various and easily accessible
options for travellers, campers and lovers of natural
formation. Erdemli which is 50 km away is an ideal place for
camp lovers. In 3 km distance from Erdemli, there are ruins
dating back to Roman and Byzantine period around a wide
sinkhole and the figures of four people carved into the stone
on the southern wall. Rumour has it that lions used to live in
this sink-hole and noble people used to watch prisoners
thrown to the lions. The sink-hole, known as Kanlidivane, is
more impressive during sunset. Kizkalesi (Ancient City of
Korykos) is an important port-city of the region. It is
considered as the symbol of Eastern Mediterranean. It was
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Cennet-Cehennem Magarasi / Heaven-Hell Cave

giiney duvarinda da kayaya oyulmus doért insan figiirii var.
Soylenceye gore bu obrukta aslanlar varmis ve tutuklular
aslanlara atilirken soylular da bunlar1 izlermis. Kanlidivane
olarak bilinen obruk, giinbatiminda daha da etkileyici. Kizkalesi
(Korykos Antik Kenti), bolgenin 6nemli bir liman kenti. Dogu
Akdeniz’in simgesi sayiliyor. Denizden gelecek saldirilara karg:
tasarlanmis ve kentin tam kargisina kiyidan 200 metre acikta
kiiciik bir adacigin {izerine insa edilmis. Birbiriyle baglantili her
iki kale de 12. yiizyil baglarinda Rubeniyan siilalesinden gelen
Ermeni krallar: tarafindan, Korykos kentini korumak i¢in
yaptirilmig. Antik Korykos’un kalintilar: kalenin etrafina
yayilmis. Korykos’a yaklasik 20 km mesafedeki Cennet-
Cehennem Obruklari, aslinda toprak altindaki sularin binlerce
y1l boyunca kirec¢ tabakalarini eritmesiyle meydana gelmis
¢okiintiiler. Cehennem Obrugu’na inmek imkansiz. I¢ine
mahkum ve giinahkarlarin atildig1 tahmin ediliyor. Cennet
Obrugu’na 452 basamakli kismen Romalilar’dan kalma antik bir
patikadan gidiliyor. Cukurun dibinde dev bir magara var.
Merdivenlerin bagindaki M.O. 2. yiizyila ait yapi, gecirdigi
degisimlerden sonra kilise olarak kullanilmis. Cennet
Magarasrnin dibi yemyesil ve icinde bir dere akiyor. Act Su
denilen bu yeralt1 suyu, Narlikuyu koyunda denize dékiiliiyor.
Cennet Obrugu’nun yakinindaki, sarkit ve dikitli Astim
Magarasr’nin astima iyi geldigi iddia ediliyor. Mersin’e 60
kilometre mesafedeki Narlikuyu, deniz kenarinda sakin bir
mola yeri. Balik lokantalarindan birinde mola vermek keyifli
olabilir. Burada koy kahvaltisi, sikma borek ve lokma da var.
Buranin M.O. 4. yiizy1ldan kalma hamam tabanindan ¢ikan ‘Ug
Gilizel Mozaigi’ ile {inlii kii¢iik bir miizesi var.

Tantuni’yle anilan Mersin’de cok daha fazlasi var demistik.
Meghur tatlis1 havugtan yapilan cezerye ya da irmikten yapilan
ve coven kokiinden olusan beyaz bir képtigiin icinde yatan,
antepfistig1 ya da cevizle dolu kerebicin ardindan Mersin usulii
cay bardaginda gelen Tarsusi kahve i¢cmenin keyfi ayri.
Mersin’de tatl: yiyip tatli konusmanin zor olmadiginin farkina
varmaniz ¢ok uzun siirmeyecek.
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designed against the possible attacks from the sea and built
on a small island which is 200 meters off-shore directly
facing the city. Both linked castles were constructed with
the order of Armenian kings descended from Rubenian
dynasty in the beginning of 12t century to protect the City of
Korykos. Ancient City of Korykos’ ruins are scattered around
the castle. Sinkholes of Heaven-Hell (Cennet-Cehennem)
which are approximately 20 km away from Korykos were
actually formed when underground water dissolved
limestone layers for thousands of years. Reaching the bottom
of Sinkhole of Hell is impossible. It is thought that prisoners
and sinners were thrown in it. An ancient path of 452 steps
partly dating back to Roman period must be followed to
reach Sinkhole of Heaven. There is a huge cave at the bottom
of the hole. The building above the stairs dating back to the
2" century BC was used as a church after undergoing
transformation. Bottom of the Sinkhole of Heaven is bright
green and has a river flowing through. This groundwater
called Aci Su flows into the sea from Narlikuyu bay. Cave of
Asthma (Astim Magarasi1) with stalactites and stalagmites
located nearby the Cave of Heaven is allegedly good for
asthma. Narlikuyu, 60 km away from Mersin, is a peaceful
rest stop at the seaside. Taking a break at one of the fish
restaurants can be pleasant. There is also village breakfast,
sitkma borek and lokma there. There is also a small museum
which is famous for “The Three Graces Mosaic (U¢ Giizel
Mozaigi)” excavated from the bottom of Turkish bath from
4% century BC.

We have already said there is much more in Mersin than only
Tantuni. Drinking Tarsusi coffee traditionally served in tea
glass in Mersin after enjoying cezerye, the famous dessert made
from carrots, or kerebi¢, made from semolina and covered with
white foam composed of gypsophila roots and filled with
pistachios or walnuts, is a distinctive pleasure. It will not take
you long to realize that eating sweet and talking sweet is not
difficult in Mersin.
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HABERCILIGIN BASARILI iSMi:
A SUCCESSFUL NAME IN REPORTING:

JULIDE
ATES

EKRANLARIN EN SEVILEN ISIMLERINDEN JULIDE
ATES, GUZELLIK KRALICELIGINDEN HABERCILIGE
UZANAN HiKAYESINI ANLATTI.

ONE OF THE MOST POPULAR FACES ON TV
SCREEN, JULIDE ATES TOLD HER STORY STARTING
AS MISS TURKEY AND CONTINUING WITH
REPORTING.

Sebnem Kirci

iilide Ates, ‘Tiirkiye giizeli’ unvanini aldiktan sonra

‘diinya giizelligi’ yarismalarinda tilkemizi bagari ile

temsil etti. Yarigmalardan sonra egitimine devam

eden Ates, 6zel bir kanalda muhabir olarak is yasami-
na adim att1. Habercilik kariyerini 25 yildir bagarili bir sekilde
siirdiiren Ates, kendisi gibi haberci olan Emre Iskecgeli ile
evlendi. Evliligini oglu Al ile ta¢landiran Ates, “Haber esittir
hayat.” diyor. Giizelliginin ve olgunlugunun zirvesinde olan
Jiilide Ates ile keyifli bir roportaj gerceklestirdik.

fter being crowned as ‘Miss Turkey’, Jiilide Ates

successfully represented our country in ‘Miss

World’ pageants. Ates continued her education

after the beauty pageants and started to work as a
correspondent at a private TV channel. Sustaining a successful
reporting career for the last 25 years, Ates married Emre
iskeceli, a fellow reporter. Adopting the motto “Reporting
equals to life”, Ates has a son called Ali. We had a lovely
interview with Jilide Ates, who currently enjoys the
culmination of her beauty and maturity.
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» 1990°da Tiirkiye giizeli secildiniz, giizel secildikten
sonra hayatinizda neler degisti?

Miss Turkey, 19 yasin cesaretiyle girdigim bir yarigmaydu.
Biraz fark edilme istegi, biraz yasin getirdigi hayalperestlik...
Bir de ‘lilke temsili’ anlamina geliyordu o zamanlar. Miss
Universe’de ilk 10’a kalan ilk Tiirkiye giizeli oldum. Miss
World’e de katildim ve orada da yine ilk 10’a girdim. Benim
icin yarigmalar bir anlamda 15’er giinliik oyun gibiydi. Ailem
de ben de ¢ok anlam yiiklemeden bir deneyim yasamistik.
Fakat hemen ardindan bir¢ok teklif geldi, dizi oyunculugu,
sarkicilik, mankenlik gibi. Bunlarin hic¢biri bana cazip gel-
medi. Ailemin de 6zellikle egitimimi tamamlamam konusun-
da ¢ok net ve kat1 tutumlari vardi. Iyi ki de dyleymis, ben
hemen okuluma, Bogazici Universitesi Egitim Fakiiltesi’ne
déndiim. Ayni yillarda 6zel televizyonlar yayina bagladi. ilk
olarak Magic Box’ta ise basladim, yani bugiinkii adiyla
Star’da. Megerse o giinkii kararim, 25 yil siirecek bir kariye-
rin baglangiciymus.

» Liseyi izmir’de okudunuz, ilk genclik
villariniz orada nasil gecti? Neler

» You were crowned Miss Turkey in 1990. What
changed in your life after wearing the crown?

Miss Turkey was a pageant I participated with the courage of
being 19 years old. Slightly due to a desire to be recognized, slightly
due to being a young dreamer. Back then, it also meant
‘representing the country’. I was the first Miss Turkey to make it
into the last 10 at Miss Universe. I also competed at Miss World
and also made it into the last 10. For me, pageants were like games
lasting 15 days. I and my family had some experience without
attributing too much meaning to it. However, right after the
pageants, I received many offers for acting, singing, and modeling.
None of those appealed to me. In addition, my family clearly and
strictly wanted me to complete my education. I'm so lucky for
that. Then I returned to school - Bogazi¢i University Faculty of
Education. Concurrently, private channels were established. I
started working at Magic Box, now called Star. My decision back
then was the start of a 25 year career. I didn’t know.

» You attended high school in izmir. Can you
tell us about your years there? What did
you use to do?

yapiyordunuz? o I attended middle school and high school in
Ortaokul ve liseyi Izmir’de okudum. "BENIMICIN YARISMALAR Izmir. I had a lovely childhood and
Cocukluk ve genclik yillarim ¢ok BIR ANLAMDA 15ER GUNLUK adolescence. My father was an air force
glizel gecti. Ben subay kiziyim. OYUN GIBIYDI. A”—EM DE BEN DE officer. I grew up doing sports. I
Sporla biiyiidiim. Karsiyaka Spor COK ANLAM YUKLEMEDEN BIR played basketball at Karstyaka Sports
Kulibi’nde basketbolcuydum. DENEYIM YASAMISTIK.” Club. T used to sail inside the navy
flkokulda Golciik’te donanmanin field in Golciik back in primary
icinde yelken yapiyordum. Tenis, "FOR ME, PAGEANTS WERE LIKE school. As a family, we enjoyed
basketbol, yelken bizim hep hayati- GAMES LASTING 15 DAYS. | AND MY tennis, basketball and sailing. Since
mizdaydi. Babamin hava subay1 olma- FAMILY HAD SOME EXPERIENCE my father was an air force officer, I
st nedeniyle ikinci Ana Jet Ussii’nde WITHOUT ATTRIBUTING TOO grew up hearing the sounds of airplanes
ucak sesleriyle ve tatbikat sirenleriyle MUCH MEANING TO IT.” and drill sirens at the 2™ Main Jet Base.

biiyiidiim. Tabii bir de sivil hayat vardy;

izmir’in o palmiyelerle siislii giizel romantik

caddeleri, Kordon boyu, Karsiyaka, Alsancak...

Izmir, iklim olarak, cografi olarak, zaten ¢ok giizel bir sehri-
mizdir. Insanlar1 da ¢ok giizeldir. O yillar1 ¢ok giizel hatirli-
yorum.

» Giizelligin tescillenmesi hakkinda neler
diisiiniiyorsunuz, siz giizelligi nasil degerlendirirsiniz?
Benim gibi yetistirilmis bir ¢cocuk i¢in birazcik siirpriz bir unvan
oldu, ¢iinkii ben hicbir zaman ‘giizel’ diye basi oksanmis ya da
giizelligiyle simartilmus bir cocuk degildim. Bogazici Universitesi
de giizellige bakis acimi cok degistirdi. James Joyce’un ‘A
Portrait of The Artist as a Young Man’ kitabindaki gibi; Unitas
(6zgiinliik), Claritas (sadelik), Consonantia (uyum) ve Integritas
(igerik) kavramlarinin toplami seklinde 6zetlenebilir. Benim
glizellik anlayisim da yillar icerisinde harmanlandi, derinlesti.
Tabii ki 19 yasindaki perspektifle bakmiyorum hayata. 45 yilin
yasanmigliklari ve bende biraktig: tortu ile bakiyorum.

» Muhabirlik yaptiginiz donemlerde nasil tecriibeler
edindiniz?

Mubhabirlik haberciligin en 6nemli alanidir. Ben de 6zellikle
Kadir Celik ile Objektif programinda ¢alistiim dénemlerde
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And there was the civilian life. Picturesque,

romantic streets of izmir, decorated with palm

trees. Kordon, Karsiyaka, Alsancak... Izmir is a

beautiful city in terms of both climate and geography. Its
people are also beautiful. T have fond memories of those years.

» What do you think about the certification of
beauty? What is your opinion of beauty?

That was a surprising title for a child who was brought up like
me. I was never a child petted or pampered for her beauty.
Bogazici University considerably changed my vision of beauty.
Beauty can be summarized as the sum of the concepts of Unitas,
Claritas, Consonantia and Integritas in James Joyce’s ‘A Portrait
of the Artist as a Young Man’. My understanding of beauty
blended and deepened in time. Definitely my perspective on life
is not similar to that of a 19 year old anymore. It is rather shaped
by the experience of 45 years and the traces that experience left.

» What kind of experience did you have during your
career as a correspondent?

Being a correspondent is the most important element in
reporting. I reported many news pieces successfully when I was
working for Kadir Celik’s ‘Objektif’. I am also one of the
anchorwomen who has made it to the field most frequently in my
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cok giizel haberlere imza atmistim. Habercilik yillarinda da
sahaya en ¢ok inen haber spikerlerinden biriyimdir. Ilk akli-
ma gelenler sunlar: Kocaeli Cezaevi’'ndeki hiicrelere giren ilk
muhabirim. Bayrampasa Cezaevi’'nde hem kadin koguslari-
na, hem siyasi koguslara bir¢ok kereler girip oradaki yagsam
kosullar ile ilgili roportajlarim olmustur. Nice secimler, nice
politik dinamikler... Tiirkiye’nin son 25 yillik yakin ge¢cmisi-
ne taniklik ettim.

» Meslege basladiginiz giinden bugiine neler degisti?
Cok sey degisti, biz bagladigimizda mesela prompter kullan-
mazdik. Saatlerce irticalen yayin yapardik. Sosyal medya
yoktu, bilgisayar yoktu. Dijital yayincilik yoktu. Kasetler ve
fakslar vardi, seyircilerden gelen metrelerce faksi okurduk.
Interaktiflik, mektuplar ve telgraflar {izerinden saglaniyor-
du. Su an akilli telefonlarla istediginiz yerden canli yayin
yapabiliyorsunuz, eskiden bu miimkiin degildi.

» Haberciligin sizin icin anlami ne?
Haber, esittir hayat... Hayatin ta kendisine ayna tutmak,
insanlarin hayatina dokunabilmek... 25 yilin abar-
tis1z her giinii haber okumusumdur. Bildigim
tek yasam stili. Haber benim hayatim.

» Diinyadan begendiginiz ana
haber sunucusu var mi?

Var tabii ki... Ne sansliyim ki onlarla
tamgtim ve 1994’te New York’ta yanla-
rinda staj yaptim. ABC’den Peter
Jennings, NBC’den Tom Brokkaw ve

“0GLUMUZ ALI BUYURKEN
BIRAZ ZORLANDIK, CUNKU
TURKIYE'DE HABERLER COK
DRAMATIK, DEHSET SAHNELERI VE
ACI DOLU GORUNTULER VAR.”

years of reporting. Some of my achievements I can now recall are:
I am the first correspondent entering the cells in Kocaeli Prison.
I entered the women’s wards and political convicts’ wards in
Bayrampagsa Prison many times to report on living conditions
there. I have seen many elections, observed many political
dynamics. I witnessed Turkey’s recent history in the last 25 years.

» What has changed since your first day in your career?
Many things changed. For instance, we didn’t use prompters in our
first years. We used to be on air extemporaneously for hours.
There was no social media, no computers. No digital broadcasting.
We had cassettes and fax machines. We used to read the long fax
messages from the viewers. All interaction was through letters and
telegrams. It is now possible to go on air using smartphones
anywhere you want, which wasn’t the case in the past.

» What does reporting mean to you?
Reporting equals to life. It means holding a mirror to life,
touching people’s lives. I read the news every day in the last 25
years. I don’t exaggerate. That is the only way of living to
me. Reporting is my life.

» Any anchormen or anchorwomen
you like around the world?
Of course. I was so lucky to meet them
and work with them as their apprentice
in New York in 1994. Peter Jennings
from ABC, Tom Brokkaw from NBC
and Connie Chung from CBS.

“WE HAD SOMIE DIFFICULTY WHILE
ALi, OUR SON, WAS GROWING UP.

CBS’ten Connie Chung... » Your husband is a fellow
NEWS IN TURKEY ARE DRAMATIC, reporter. Do you talk much

» Esiniz de haberci, evde FULL OF VIOLENT SCENES about your job at home?

mesleginizden konusur musunuz? AN?&QSESENNG Definitely we do a lot of talking on news

Tabii ki evde haber cok konusulur. Zaten

biitiin giin bizde haber kanallar1 agiktir. Tkimiz de
biitiin gazeteleri okuyup birbirimize bir 6zet gecer giin-
demi degerlendiririz. Ortak izledigimiz haber programlari var-
dir. Oglumuz Ali biiyiirken biraz zorlandik, ¢iinkii Tiirkiye’de
haberler ¢cok dramatik, dehset sahneleri ve ac1 dolu goriintiiler
var. Oglumuzun bir¢ok sorusuna muhatap kaliyorduk.
Yetiskinlerin diinyasindaki kavramlar1 ¢ocuklara agiklamak
bazen ¢ok zor...

» Esinizle tanisma hikayenizi anlatir misiniz? Evliliginizi
nasil tanimliyorsunuz?

Emre’yle 18-19’lu yaslardan tanisiyoruz. Hem ayni {iniversite-
deydik, hem de ayn1 arkadas grubundaydik. Emre benim hep
en iyi arkadagim oldu. H4l4 da 6yledir, dostluguna ¢ok giiveni-
rim. Emre egosuz, bariscil, ¢cok iyi bir insandir. Bizim 17 yillik
bir kader ortakligimiz var. Bu 17 yillik beraberlikten de ¢ok
tath bir oglumuz oldu. Su an 13 yaginda.

» Anne olduktan sonra hayatinizda neler degisti?

Daha sabirly, toleransh ve anlayigl bir insana evrildim.
Onceliklerim degisti. Ali hayatimin en 6nemli varlig1. Cok biiyiik
bir sevgiyle kutsadi beni. Diinyanin en biiyiik armaganu...
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and reporting at home. We watch news
channels all day at home. Both of us read all the
newspapers, summarize news and evaluate the agenda.
There are news and reporting programs we both like. We had
some difficulty while Ali, our son, was growing up. News in
Turkey are dramatic, full of violent scenes and saddening images.
Our son used to ask many questions. It is sometimes very difficult
to tell kids about things that happen in the life of adults.

» How did you meet your husband? How do you
define your marriage?

Emre and I have known each other since we were about 18. We
studied in the same university and were members of the same
social circle. Emre has always been my best friend. He still is. T
strongly trust his friendship. Emre is an egoless, peaceful person.
Avery good one indeed. We have shared the same destiny for the
last 17 years. We have an adorable son, the fruit of our 17 years
together. He is now 13.

» What changed in your life after having your son?
I turned into a more patient, tolerant and understanding person.
My priorities changed. Ali is the most important value in my life.
He blessed me with a huge love. The biggest gift in the world.
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» 25 yilda pek cok aniniz olmustur ekranda, canh
yayinda en bocaladiginiz an hangisiydi?

Cok komik anilar da oldu aslinda. Bir ‘Ingiliz kumasr’
hikéyesi vardir ki hél4 giilerim. Cevabi ‘bayrak’ olan bir soru-
yabir seyircinin ‘Ingiliz kumagr’ diye cevap vermesi ve benim
dakikalarca giilme krizine girmem... Kaan Yakuphanogullar
haber okurken stiidyo dekoru devrildiginde de yine o stiidyo-
daydim, ona da ¢ok giilmiistiik.

» Gelecek projelerinizde okul acmak var, o projenizden
bahseder misiniz?

Meslegi biraktigim zaman bir sunuculuk-spikerlik, ses nefes
artikiilasyon, giizel Tiirk¢e konusma kavramlarini kapsayan
bir okul agmay1 diigiiniiyorum. Kendi mesleki tecriibelerimi
genclere aktarabilecegim bir merkez olacak. Cok degerli
meslektaglarimla el ele verip hizmet sunacagimiz bir okul
var kafamda.

» Bugiinkii aklinizla 19 yasiizdaki halinize bir mesaj
iletme sansiniz olsaydi ona ne derdiniz?

‘Kimsenin sana haddini bildirmesine ya da duygusal bariyer
koymasina izin verme. Neyi ne kadar yapabilecegini senin
caban, azmin belirler. Kimsenin, senin neyi yapip neyi yapa-
mayacagini kulagina fisildamasina izin verme. Her zaman kal-
binin sesini dinle’ derdim ki bu mesaji da genelde
uygulayabilen bir insanim.

» Meslege yeni baslayanlara neler tavsiye edersiniz?
Egitim tabi ki cok 6nemli. Mutlaka egitimlerini tamamlasinlar.
Meslegin gerekli formasyonlarini yerine getirsinler.
Otokontrol ve disiplin ¢cok 6nemli faktérler. Tiirkgeyi iyi kul-
lanmak atlanmamasi gereken bir nokta...
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» You definitely had some memories in the last 25
years. What made you falter and hesitate most
during live broadcast?

Actually T have very funny memories. There’s the story of
‘English fabric’, which T still laugh at. A viewer said ‘English
fabric’ as an answer to a question, the answer to which was ‘flag’.

I laughed at it for minutes. I was in the studio when the scene
collapsed onto Kaan Yakuphanogullar1 when he was reading the
news. We had laughed at it so hard.

» You plan to open a school in the future. Can you

tell us about your project?

When I quit my career, I plan to open a school which will provide
education on news reporting, being an anchor, voice, breathing,
articulation and Turkish elocution. It will be a center I can pass
my professional experience on to young people. I'm dreaming of
a school where we can serve together with many esteemed
colleagues.

» If you had a chance to send a message to the 19
year-old Jiilide, what would you say?

‘Don’t let anyone bring you into line or set emotional barriers for
you. Your effort and determination will set your level of
achievement. Don’t let anyone whisper to you what you can do
and what you can’t. Listen to your heart.’ That’s what I would say.
I’'m someone who puts this message into practice.

» What do you recommend to young reporters?
Education is very important. They should complete their
education. They should fulfill professional requirements. Self-
control and discipline are two important factors. Having perfect
knowledge of Turkish is also a must.

EKRAN / SCREEN e 81



KITAP
BOOK

SEHIRDEKILER iCiN |
SURDURULEBILIR YASAM REHBERI
TOOLBOX FOR SUSTAINABLE CITY LIVING

(TR]
Sehirdekiler icin Siirdiiriilebilir
Yasam Rehberi

Scott Kellog - Stacy Pettigrew
Ceviri
Egemen Ozkan
Sinek Sekiz Yayinlari
187 sayfa

Yapim
Magidson Films, 2011, ABD
Tiir
Belgesel

Yonetmen
Ron Fricke

Oyuncular
Ni Made Megahadi Pratiwi, Putu Dinda
Pratika, Hiroshi Ishiguro, Olivier De Sagazan,
Kikumaru
Siire
102 dakika

(TR] ehirlilesme artik kacinilamayacak
bir gercektir. Her ne kadar kirsal
bolgelerde yasamanin degeri

bilinmeye baglanmis olsa bile 19. ve 20.
yiizyillarda kat edilen modernizm inkar
edilemez. Daha dogrusu sehirlesme artik
geri doniisii olmayan bir yoldur. Belki
sehirlesmenin yedeginde, hatta onu
destekleyecek sekilde dogaya doniis
yapilabilir. Bu da yine modern
yontemlerle yapilacak hayvancilik ve
tarimeilikla miimkiindiir.

‘Sehirdekiler I¢in Siirdiiriilebilir Yagam
Rehberi’ bu noktadan hareketle yazilmis
bir kitap. Yani Scott Kellog ve Stacy
Pettigrew kesinlikle modernizmin reddi-
ni ve bunakarsilik dogaya doniisiti savun-
mamaktadirlar. Fakat gelinen noktada
hizli yasamin 6zellikle insan sagligina
zararli yonleri ortaya ¢ikmugstir. Insam
insan olmaktan ¢ikaracak derecede gida-
larla oynandig1 gériilmektedir. Oyle
olunca insanin saghigini tehdit eden,
yasami siirdiiriillemez hale getiren
modernizmin yan etkilerinden nasil
korunabiliriz? Scott Kellog ve Stacy
Pettigrew’in cevabini aradig1 soru budur
ve kendilerince bulduklar1 cevaplar:
‘Sehirdekiler I¢in Siirdiiriilebilir Yagam
Rehberi’nde yazmiglardur.

Balkonda sebze yetistirmek; yagmur
suyunun biriktirilmesi, aritilmasi, depo-
lanmas; atik olarak goriilen oysa heniiz
daha cok iste kullanilabilecek malzeme-
lerin dogru ve saglikl bir sekilde deger-
lendirilmesi; riizgargiilii ve glines 15181
sayesinde enerji elde edilmesi gibi konu-
larin 6zenle iglendigi kitap yagam stan-
dartlarinm yiikseltmek isteyen modern
insanlar i¢cin bagvuru niteligindedir.
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rbanization is an unavoidable

reality now. Although living in

rural areas started to be
appreciated, progress made in modernism
in the 19" and 20™ centuries cannot be
denied. Precisely, urbanization is a path
with no return. Returning to the nature
may be possible along with city life in a
way to support it. This is only possible
with agriculture and livestock production
through modern methods.
“Toolbox for Sustainable City Living’ is
a book written based on this point of
view. In other words, Scott Kellog and
Stacy Pettigrew definitely do not
advocate rejecting modernism and
returning to the nature instead.
However, negative impacts of fast life
especially on human health have arisen
at this stage. Food genes started to be
modified so much that they damage
human nature. In this case, how can we
be protected against the adverse effects
of modernism threatening human
health and making life unsustainable?
Scott Kellog and Stacy Pettigrew
searched for the answer of this question
and compiled the answers they came
up with in “Toolbox for Sustainable
City Living’.
The book, where details on cultivating
vegetables on the balcony; collecting,
treating and storing rain water;
utilizing materials considered as waste
but can be used for various purposes in
aright and healthy way; and generating
energy from windmills and sunlight are
meticulously explained, serves as a
guideline for modern people who want
to enhance their living standards.
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Yoliledihiler Iyka

SORDURDLEBILIR
TASAM REHBERI

B B g Bt Prrrem e

Toolbox for Sustainable City Living Production
Scott Kellog - Stacy Pettigrew Magidson Films, 2011, USA
Translation Genre
Egemen Ozkan Documentary
Sinek Sekiz Publications Director
Ron Fricke

Actors
Ni Made Megahadi Pratiwi, Putu Dinda
Pratika, Hiroshi Ishiguro, Olivier De Sagazan,
Kikumaru

Duration

187 pages
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SAMSARA
SAMSARA

mgesel bir ¢alisma Samsara... @

Imgeselden kastimiz; bakilan yerin

biitiiniinti degil o biitiinii temsil
edecek, ozetleyecek, anlatacak parcay1
yakalamaktir. Diger ifadeyle bakilan
yerin nabzin yakalamak da denilebilir
buna. Bir ana, binlerce an; bir goriintiiye
binlerce goriintii yitklemek de denilebilir.
Imgesellik bu yiizden yogunluk anlamina
da gelir. Belgeselde imgecilik ise
cagrisimi bol karelerin bulunmasidir.
Samsara bu anlamda imgelerin bagariyla
yakalanip kullanildig bir calismadar.
Myanmar’dan Tiirkiye’ye, Fransa’dan
ABD’ye 25 farkli iilke, 100 farkli yerle-
sim yerinde yapilan ¢ekimler déniip
durmakta olan hayati konu almaktadir
Samsara’da. Fabrikalar, AVM’ler, cami-
ler, kiliseler, Budist tapinaklar ve gece-
kondulara kadar Samsara’da kameranin
cevrilmedigi mekan kalmaz. Yonetmen
bazen agir, bazen de hizli cekimle haya-
tin akisini yakalamaya calisir. Fakat
onun kamerasi ne zaman bir insanin
yliziine sabitlense, durur. Samsara’da
insan yiizleri ayr1 bir anlatim ve anlama
kavusur. Hi¢ kahkaha atan bir insanla
karsilasmayiz belgesel boyunca. Sinirli,
tizgiin, kaygily, tepkili, donuk yiizler
Samsara’da benimsenen bakis1 da gos-
terir.
Ron Fricke her izleyicinin kendi zaviye-
sinden yorumlayacag: cekimler koyar
ortaya. Sozel yorumda bulunmaz. Fakat
objektifini yonelttigi mekén ve olaylar
zaten bir yorumu ifade eder. Onun dikkat
cekmeye calistigi hususlar vardir.
Hayatin sonsuz dongiisii icinde yoksullu-
gun, zenginligin, inanclarin, titketimin,
modernizmin, savaglarin anlamini yaka-
lamaya calisir Ron Fricke. Bu anlamda
Samsara icin bir diisiinsel calisma da
denilebilir. Yonetmen aslinda ortaya bir
felsefe koymaya calismaktadur.
Diisiinen, ayrica izleyicisini de diigtin-
diirebilen bir yénetmen Ron Fricke...
Samsara da diinyaya bakarken farkli
boyutlarin hesap edilmesi gerektigini
hatirlatan bir belgesel.

FiLM
MOVIE

amsara - an imagery work... By

imagery, we mean capturing a

piece that can represent,
summarize and express the whole rather
than capturing the entire area. In other
words, it can be called feeling the pulse of
this area. Fitting thousands of moments in
asingle moment, and thousands of images
in a single image. Therefore, imagism also
means intensity. Imagism in documentary,
on the other hand, means including
associative frames. In this sense, Samsara
is a work where images are successfully
captured and used.
Samsara includes images of life shot in 100
different settlement areas in 25 different
countries from Myanmar to Turkey and
from France to the USA. In Samsara,
cameras capture each building including
factories, shopping malls, churches,
Buddhist temples and slums. The director
tries to keep up with life sometimes in
slow motion and sometimes in fast
motion. However, whenever his camera is
fixed on a human face, it stops. Human
faces gain a different expression and
meaning in Samsara. We do not come
across anyone laughing out loud in the
documentary. Angry, sad, concerned,
reactive and dull faces also represent the
perspective adopted in Samsara.
Ron Fricke’s frames can be differently
interpreted by the audience based on
their perspectives. There are no verbal
comments. However, places and events
captured already express a comment. He
brings certain issues to the attention. Ron
Fricke tries to catch the meaning of
poverty, wealth, believes, consumption,
modernism and wars in the infinite loop
of life. In this sense, Samsara can also be
considered as an intellectual work. The
director endeavours to put forward a
philosophy.
Ron Fricke is a director who thinks and
also makes his audience think... Samsarais
a documentary reminding that different
aspects should be taken into consideration
while observing the world.
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EKMEGINI iISRAF ETME!
DO NOT WASTE YOUR BREAD!

(EN] read waste has two aspects.
First one is the financial aspect

(TR} kmek israfinin iki cephesi

E bulunmaktadir. Birinci cepheyi,
herkesin ii¢ asag1 bes yukar:

tahmin edecegi {izere maddi yon tegkil
eder. Yapilan arastirmaya gore 2008
yilinda %5 olan israf oraninin 2012’de
%6’ya yiikseldigi, giinde 6 milyon ve yilda
2,17 milyar adet ekmegin israf edildigi,
bunun parasal karsiliginin ise 1,6 milyar
TL oldugu tespit edilir. Tabii Tiirkiye
2008 ile 2012 yillar1 arasinda ekonomik
kalkinma i¢inde olmustur. Ekmek
israfinin ise bu kalkinmayla paralel bir
ylikselis gostermesi kayg vericidir.
Kaygi vermesinin sebebi yalnizca ortaya
ctkan fahis miktar israf ve bunun parasal
karsiligr degildir. Diger yon, yukarida
sOziini ettigimiz ekmek israfinin ikinci
cephesini tegkil eder. O da kiiltiirel
degerlerle ilgilidir. Tiirkiye’de ekmek her
zaman bir ‘nimet’ olarak goriilmiigtiir.
Onun degil ¢6pe atilmasi, yerde
goriildiigiinde bile hemen alinip, kuslarin
yemesi icin yiiksek bir yere konulmasi
Tiirkiye’deki inanc ve kiiltiir anlayisinin
geregidir.
Aymi sekilde ekmek israfina karsi ¢6ziim
iretmek diger insanlara dénik
duydugumuz sorumlulugun da bir
geregidir. Bugiin bile Afrika’daki
insanlarin biiyiik cogunlugu yetersiz
beslenme dolayisiyla hastaliklarla
bogusmaktadir. Oysa diinyanin geri
kalaninda yapilan gida israfi tonlari
bulmaktadir. Eger bu gereginden fazlasint
¢6pe atmanin oniine gecilebilirse, tiretilen
gidanin diinyadaki biitiin insanlara
yetecegi gercegiyle karsi karstya kaliriz.
17 Arahik 2013’te “Ekmek Israfin1 Onleme
Kampanyas1” bu amacla baslatilmigtir.
Biyik asamalarin kaydedildigi
kampanyanin bir ayagini da ‘www.
ekmekisrafetme.com’ isimli internet sitesi
olusturmaktadir. Sitenin icerigi gayet
zengin ve giinceldir. I¢cinde ekmek
israfiyla ilgili bilgi ve haberlerle birlikte
aragtirma kitaplari, afigler, brosiirler,
kamu spotlary, klipler, kampanya miizigi,
panel sunulari ve bilimsel makaleler
bulunmaktadur.
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as could be expected more or
less. According to research, the rate of
waste which was 5% in 2008 increased
to 6% in 2012; 6 million loaves of bread
per day and 2.17 billion loaves of bread
per year are wasted; and the financial
cost of this is 1.6 billion TL. Turkey
went through an economic
development phase between 2008 and
2012. The parallel increase in bread
waste with this development causes
concerns.
The only concern is not the amount of
waste or its financial aspect. Another
one is the second aspect of bread waste
we have mentioned above. It is related
to cultural values. Bread has always
been considered as a ‘blessing’ in
Turkey. Let alone throwing it away,
picking it up from the floor and placing
it somewhere high so that birds can eat,
is a practice in line with the believes
and cultural understanding in Turkey.
Thus, creating solutions for bread
waste is a requirement of our
responsibility towards other people.
Even today, majority of people in
Africa are struggling with diseases due
to malnutrition. However, tonnes of
food is wasted in the rest of the world.
If this waste could be prevented, we
would face the reality that the
produced food is sufficient for all in
the world.
“Preventing Bread Waste
Campaign” was launched with
this aim on 17 December 2013.
Another pillar of this i
campaign, where great % = =
progress has been made, is the L" e
website ‘www.ekmekisrafetme.
com’. The content of the website is
quite rich and updated. There are
research books, posters, brochures,
spot films, clips, a campaign jingle,
panel presentations and scientific
articles including information and
news on bread waste.
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THEME
DAMAKLARDA LEBLEBIi SENLIGI

TURK INSANI KURUYEMIS TUKETMEYI SEVER; LEBLEBIYI ISE HEM GELENEKSEL OLDUGU HEM DE FIYATLAR
UYGUN OLDUGU ICIN MUTFAGINDAN EKSIK ETMEZ. LEBLEBI ILE ILGILI MERAK ETTIKLERINIZ BURADA. ..

LEBLEBI FESTIVAL IN THE PALATES

TURKISH PEOPLE LIKE CONSUMING DRIED FRUITS AND NUTS; LEBLEBI IS ALWAYS PRESENT IN THE KITCHENS
DUE TO ITS TRADITIONAL TASTE AND AFFFORDABLE PRICE. ALL YOU WONDER ABOUT LEBLEBI IS HERE...

KURUYEMIS CENNETI TURKIYE'NIN GELENEKSEL BIR URUNU: LEBLEBI
DRIED FRUIT HEAVEN TURKEY’S TRADITIONAL PRODUCT: LEBLEBI (ROASTED CHICKPEA)

MEHMET ONOZ: NUTOVA'NIN GUCU YERLI NOHUT KULLANIMINDA
MEHMET ONOZ: NUTOVA'S POWER COMES FROM USING LOCAL CHICKPEAS

TUKSIAD YONETIM KURULU BASKANI KARAMAN: DUNYAYA LEBLEBIYI TANITMALIYIZ
TUKSIAD EXECUTIVE BOARD CHAIRMAN KARAMAN: WE MUST PROMOTE LEBLEBI IN THE WORLD
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ahip oldugu cografi ve kiiltiirel 6zellikleriyle adeta

bir kuruyemis cenneti durumundaki Tiirkiye’de

diinya pazarlarini hedefleyebilecek bircok iiriin

bulunmaktadir. Bunlar arasinda leblebi, {iretimi
geleneksel tekniklere dayanan olduke¢a ilgi cekici bir kuruye-
mis tiirtidiir. Zengin besleyici icerigi, koruyucu katki madde-
leri icermeyisi, cepte taginabilme kolayligi, uygun kalori
degeri, uygun fiyat1 vb. 6zellikleriyle leblebi, diinya dlcegin-
de biiyiik ilgi ve talep gorebilecek aperitif bir yiyecektir.

LEBLEBININ HAMMADDESI NOHUT
Taze sebze olarak tiiketildigi gibi sekerli ve tuzlu cerez olarak
da yenen nohut, icerdigi zengin protein, mineral maddeler ve

66 ¢ TEMA;

here are many products that may target the world
markets in Turkey, which is almost a heaven of dried
fruits and nuts thanks to its geographical and cultural
characteristics. These include leblebi, which is a quite
interesting kind of dried nuts produced with traditional
techniques. Since it is rich in nutritional content, does not
contain preservatives, can easily be stored in a pocket, has
appropriate caloric value, is affordable etc., leblebi is a snack
that may draw great attention and demand across the world.

CHICKPEA - THE RAW MATERIAL OF LEBLEBI

Chickpea, which is both consumed as a fresh vegetable and a
sweet and salty snack, has an important position in the nutrition
of the world population due its rich protein, mineral and vitamin
content. Each chickpea contains 18-31% protein in proportion to
its weight. Turkey is one of the leading producers of chickpea.
However, chickpea production fluctuates over the years with the
increase in the production. Today, annual chickpea production
in Turkey varies between 500-600 thousand tons. Since the raw
material of leblebi is chickpea, Turkey has obtained important
advantages in its production and export.
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vitaminler nedeniyle diinya niifusunun beslenmesinde 6nemli
bir yere sahiptir. Nohut taneleri, agirliklari oraninda %18-31
oraninda protein icermektedir. Tiirkiye, nohut iiretiminde
onde gelen iiretici ilkelerden birisidir. Ancak yillar icinde iire-
timde meydana gelen artigla birlikte, nohut iiretiminde yillara
gore dalgali bir seyir izlenmektedir. Glintimiizde Tiirkiye’nin
yillik nohut iiretimi 500-600 bin ton arasinda degismektedir.
Leblebinin temel ham maddesinin nohut olusu, leblebi iiretimi
ve ihracatinda Tiirkiye’ye 6nemli tistiinliikler saglamistir.

TURKIYE’DE LEBLEBININ TARIHi

Nohut bitkisinin (Cicer arietinum L.) binlerce yildir tarimin
yapildiginin bilinmesine karsin leblebinin kékeni ve gecmisi
tam olarak bilinmemektedir. Yine de Tiirkiye’de asirlardan beri
leblebi iiretildigi aciktir. Nitekim Osmanlr’nin tinlii seyyahi
Evliya Celebi’nin aktardiklarindan leblebinin 17. ylizyilda
Istanbul’da yaygin olarak iiretildigi ve tiiketildigi anlagilmakta-
dir. Celebi, Galata sekercileri esnafinin ve tacir bakkallar esna-
finin leblebicilikle ilgilendigini, bunun yani sira Istanbul’da
leblebici esnafinin 100 diikkéan ile 400 ¢alisani bulundugunu
bildirmektedir. Tiirkiye’de leblebi imalat1 ile sohret kazanan
yerlesmelerdeki k6klii imalat¢ilarin aktardigi rivayet ve efsane-
lere goére ise nohuttan leblebi tiretimi ilk olarak 1300’1 yillarin
sonunda Istanbul’da Seyh Murat Gazi tarafindan gerceklestiril-
mistir. Esasen leblebiciligin pirleri kabul edilen kisiler yoreden
yoreye degisse de (6rnegin Corum’da Ahmedi Sever,
Seydisehir’de Seyit Harun Veli vb.) leblebi imalati ve titkketimi-
nin {i¢ ya da dért asir 6nce Tiirkiye’nin bulundugu topraklarda
yayginlastig1 anlagilmaktadar.

LEBLEBiI SEKTORUNUN SOHRETLI MERKEZLERI:
CORUM, TAVSANLI, SERINHISAR

Giiniimiizde leblebi iiretiminin ekonomik bakimdan halen 6nem
tasidig1 yerlesmeler arasinda; Tavsanli (Kiitahya), Corum,
Serinhisar (Denizli), Mardin, Kula, Soma (Manisa), Havran
(Balikesir), Zile (Tokat), Gaziantep, Erzincan ve Sandikli
(Afyonkarahisar) sayilabilir. Giiniimiizde leblebi imalatinda esas
olarak 6ne ¢ikan ii¢ yerlesmede (Corum, Tavsanl ve Serinhisar)
ulagim kolayliklar: sektor {izerinde biiyiik bir olumlu etki saglamis-
tir. Bu yerlesmeler sehirlerarasi yollar {izerindeki konumlarina
bagli olarak genis pazarlama olanaklar: elde etmis goriinmektedir.

LEBLEBI URETIMININ BASLICA OZELLIKLERI
Giintimiizde Tiirkiye’de yillik {iretimi 50 bin tona yaklagan leb-
lebinin bir¢ok cesidi bulunur. Uretim teknikleri ve kullanilan
ham madde leblebi tiirtine gore degisiklik gosterse de, imalat
yontemlerine geleneksel 6zellikler hAkimdir. Ayrica her yore-
nin kendine 6zgii iiretim teknigi bulundugunu da eklemek gere-
kir. Bu ozellikler Tiirkiye’de leblebi {iretiminde biiyiik bir
zenginlik ortaya ¢cikarmgtir.

Giintimiizde Tavsanlr’da 32 ¢esit, Corum’da 24 cesit, Serinhisar
daise 15 cesit leblebi tiretilmektedir. Cografi isaret tescil rapor-
larinda leblebi {iretiminin temel esaslar1 da belirlenmistir.
Raporlar degerlendirildiginde 6ne ¢ikan ve farkliligi saglayan
baz1 yoresel 6zellikler su sekilde belirlenmektedir:

Corum Leblebisi: Uretiminde Corum’da ya da benzer iklim
ozellikleri tagiyan yorelerden temin edilen “damla” cinsi
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THE HISTORY OF LEBLEBI IN TURKEY

The origin and history of leblebi is not known well although it
is known that the chickpea plant (Cicer arietinum L.) has been
cultivated for thousands of years. Nevertheless, it is apparent
that leblebi has been produced in Turkey for centuries.
Indeed, it is understood from what Evliya Celebi, the famous
traveller of the Ottoman Empire, shares that leblebi was
produced and consumed prevalently in Istanbul in the 17th
century. Celebi tells that the candy-makers and groceries in
Galata were engaged in leblebi production and also leblebi
tradesmen had 100 shops and 400 employees in Istanbul.
According to the rumours and stories told by the long-
established producers in the settlements famous for leblebi
production in Turkey, chickpea was used for leblebi
production for the first time by Sheik Murat Gazi at the end of
1300s in Istanbul. Although the people recognized as the
fathers of leblebi production change from one area to another
(for instance Ahmedi Sever in Corum, Seyit Harun Veli in
Seydisehir etc.), it is understood that leblebi production and
consumption became widespread three or four centuries ago
on the lands where Turkey is currently located.

FAMOUS CENTRES OF LEBLEBI SECTOR: CORUM,
TAVSANLI, SERINHISAR

Settlements where leblebi production still has economic
importance include Tavsanh (Kiitahya), Corum, Serinhisar
(Denizli), Mardin, Kula, Soma (Manisa), Havran (Balikesir), Zile
(Tokat), Gaziantep, Erzincan and Sandikli (Afyonkarahisar).
Ease of transportation has made a considerable positive impact
on the sector in three settlements currently leading leblebi
production (Corum, Tavsanli ve Serinhisar). It seems that these
settlements have obtained broad marketing opportunities since
they are located on the roads between the cities.

MAJOR FEATURES OF LEBLEBI PRODUCTION
Nowadays, there are many different varieties of leblebi annual
production of which is almost 50 thousand tones in Turkey.
Although the production techniques and the raw material differ
based on the variety of leblebi, traditional features are dominant
in the production methods. We should also add that each area
has its unique production technique. These features have
created a great richness in leblebi production in Turkey.
Currently, 32 different kinds of leblebi are produced in Tavsanli,
24 in Corum and 15 in Serinhisar. Main principles of leblebi
production have also been determined in geographical
indication reports. When the reports are considered, these are
some local features that are prominent and make difference:
Corum Leblebi: “Damla (Drop)” type of chickpeas cultivated
in Corum or other areas with similar climatic characteristics is
used in its production. The product is roasted 4 times during
the production. When the stated steps and their durations are
calculated, it is seen that leblebi is produced from chickpeas in
minimum 97 and maximum 112 days. It is stated that it is
produced in the ovens made with impermeable bricks (lime)
and with copper pans produced specially by the craftsmen in
Corum and pieces of oak must be used in the ovens. Hair sacks
and burlap sacks are used in the production.
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nohut kullanilir, Uretim siirecinde 4 kez kavurma islemi gercek-
lestirilir. Belirtilen islemler ve bu islere ayrilan siireler hesaplandi-
ginda, nohuttan leblebi elde edilmesinin en az 97 en ¢cok 112 giinde
tamamlandig1 anlagilmaktadir. Uretimin hava gecirmez tugla
(lime) ile oriilen ocaklarda ve Corum’da ustalari tarafindan 6zel
olarak imal edilen bakir tavalar ile yapildigy; ocakta kullanilacak
malzemenin mese odunu olmasi gerektigi belirtilmektedir. Uretim
stirecinde kil uvallarin yani sira telis cuvallar da kullanilir.
Tavsanh Leblebisi: Leblebicilik nohudun %901 Balikesir, Usak,
Kiitahya ve Manisa’dan saglanir. 3 tav asamasindan gegen nohut-
lar i¢in bu islem 13-24 giin siirmektedir. Burada 3. tav (kavurma)
stirecinin ne kadar siirecegi ustaya birakildig: i¢in siire diisiik
goriinmektedir. Giire ad1 verilen tugla ve camurdan imal edilmis
ocaklarin iistiinde, Yatagan’dan (Mugla) temin edilen bakir tavalar
kullanilir. Odun cinsi olarak giirgen ve mese odunlar: kullanilir.
Tavsanli civarindaki Yoriik koylerinde dokunan kil cuvallar ve
cullar leblebi kalitesinin ayrilmaz pargasi olarak kabul edilmekte-
dir. Buna ek olarak imalat siirecinde keten ¢uvallar da kullanil-
maktadir.

Denizli Leblebisi: Sar1 ve kirmizi renkte olan Usak, Kiitahya,
Balikesir illerinde yetisen tiiylii ve kalin kabuklu nohutlardan iire-
tilen bir tirtindiir. Nohudun leblebiye doniismesi 37-41 giin arasin-
da degismektedir. Denizli leblebisi iiretiminde kendir ¢uvali
kullanilmaktadir. Ug kez 1sitma ve bir kez tavlama yapilmaktadur.

SONUC VE ONERILER

Leblebi sektoriinde iiretim geleneksel bir anlayisla, aile icinde
kusaktan kusaga gecerek siirdiiriilmektedir. Leblebicilik ugrasi bir
bakima aile mirasi ve gelenegidir. Nitekim bu goriise katildigim
bildiren leblebi imalat¢ilarinin orani Tavsanl ve Serinhisar’da
%86, Corum’da ise %76 olarak belirlenmistir.

Pazarlama konusunda giicliikler yasandigini degerlendiren ima-
latc1 isletmelerin oran1 Corum’da %38, Serinhisar’da %70,
Tavsanlr’da ise %80’i bulmaktadir. Serinhisar’da daha ¢ok ihracat
olanaklarimin 6niindeki biirokratik engellere vurgu yapilmaktadir.
Tavsanlr’da oranin yiiksek olmasinin nedeni ise ihracat ve pera-
kende leblebi ticareti olanaklarinin zayif olmasi ile ilgilidir.
Corum’daki isletmelerin %30’u ihracat da yapmaktadir. Bu oran
Serinhisar’da %22 iken, Tavsanl’'da sadece %2’dir. Tavsanl’'da
leblebi tiretiminin isletmeler 6lceginde yiiksek olmasina karsin
ihracata katilan firma sayisinin azlig1, imalatin bagka iller i¢in
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Tavsanli Leblebi: 90% of the chickpeas are obtained from
Balikesir, Usak, Kiitahya and Manisa. 3 tempering steps are
required for the chickpeas and the production takes 13-24 days.
The duration seems short since it is up to the craftsman to
decide how long the 3™ tempering process will take. Copper
pans from Yatagan (Mugla) are used on the ovens, which are
called gure, made with bricks and mud. Hornbeam and oak are
used as wood. Hair sacks and sackcloths woven in the Yoruk

(nomad) villages around Tavsanli are considered to be

4" % indispensable for the quality of leblebi. Linen sacks are

% alsoused in the production.
'E-. Denizli Leblebi: It is produced with the hairy and

thick-shelled chickpeas that are yellow and red and
cultivated in Usak, Kiitahya and Balikesir. It takes around
37-41days to produce leblebi from the chickpeas. Kendir sacks
are used in the production of Denizli leblebi. Heating is
performed three times and tempering is performed once.

CONCLUSION AND SUGGESTIONS

In leblebi sector, production is performed with a traditional
understanding within the family from one generation to another.
In a sense, leblebi production is a family inheritance and
tradition. The percentage of leblebi producers agreeing with this
view is 86% in Tavsanl and Serinhisar and 76% in Corum.

The percentage of producer enterprises claiming to face
challenges with marketing is almost 38% in Corum, 70% in
Serinhisar and 80% in Tavsanli. In Serinhisar, they mostly
underline the bureaucratic obstacles before export opportunities.
The reason for the high percentage in Tavsanli, on the other
hand, is related to the weakness of export and the retail trading
opportunities for leblebi. 30% of the enterprises in Corum also
export. This percentage is 22% in Serinhisar and only 2% in
Tavsanli. The reason for the low number of companies exporting
in spite of the high level of leblebi production among enterprises
in Tavsanli is that production is made for other provinces.
Approximately one fifth of the companies in Serinhisar export
directly. However, almost all the companies produce leblebi for
exporting through the cooperatives.

While the percentage of leblebi producers claiming to face
challenges in the supply of raw materials for production is 32% in
Corum and 54% in Tavsanly, it reaches 68% in Serinhisar. The
challenges faced in Serinhisar about the supply of raw materials
is mostly related to the supply of quality chickpeas suitable for
export. Leblebi, which is a natural snack, is recognized and
demanded more in the international markets day by day. In this
process, supports and strategies to develop the export potential
of leblebi sector must primarily be identified. On the other hand,
geographical indication of Turkish leblebi must also be registered
in this process.

Structural characteristics such as the lack of professional
organization, dominance of small enterprises in the sector etc.
make opening to external markets and coping with the problems
in the sector difficult. When the export potential, employment
structure and agricultural relations in the sector are considered,
it is understood that it must be supported with a holistic
approach. To this end, leblebi sector in our country must be
addressed, structured and directed in a comprehensive manner.
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fason olarak yapilmast ile ilgilidir. Serinhisar’da ise firmalarin yak-
lasik beste biri dogrudan ihracat gergeklestirmektedir. Ancak fir-
malarin tamamina yakini kooperatif araciligi ile ihracata yonelik
leblebi tiretmektedir.

Imalati¢in ham madde temininde giicliik yagandigini belirten leb-
lebi imalat¢ilarinin orani Corum’da %32, Tavsanlr’da %54 iken,
Serinhisar’da bu oran %68’e ulasmaktadir. Serinhisar’da ham
madde temininde yaganan giicliikler daha cok ihracata uygun kali-
teli nohut saglanmas: ile ilgilidir. Dogal bir aperitif yiyecek olarak
leblebi, her gecen giin uluslararas: pazarlarda daha fazla taninmak-
ta ve talep edilmektedir. Bu siirecte 6ncelikle leblebi sektoriiniin
ihracat potansiyelini gelistirmeye yonelik destekler ve stratejiler
belirlenmelidir. Diger yandan Tiirkiye leblebilerinin cografi isaret
tescilinin de bu siirecte tamamlanmasi gerekir.

Sektorde mesleki 6rgiitlenmenin yetersizligi, kiiciik isletmelerin
sektdre egemen olusu vb. yapisal 6zellikler dis pazarlara acilmay:
gliclestirmekte, sektoriin sorunlari ile bag etmesini zorlastirmakta-
dur. Sektoriin ihracat potansiyeli, istihdam yapis ve tarimsal iligki-
leri diistiniildiigiinde biitiinciil bir yaklagim ile desteklenmesinin
geregi ortaya ¢ctkmaktadir. Bu amacla tilkemizde leblebi sektorii-
niin kapsamli bir sekilde ele alinarak yapilandirilmasi ve yonlendi-
rilmesi gereklidir.

Leblebi sektoriinde pazar rekabeti giderek artmaktadir. Bu siirecte
pazar olanaklari i¢in orgiitlenmeye, teknolojik yenilenmeye, mar-
kalasmaya, kaliteye 6nem veren yerlesmeler sektorde kalici olabi-
lecektir. Saglanan bulgular dis ticaret baglantilarini gelistiren
merkezlerin bu rekabet siirecinde dayanikli olabilecegini goster-
mektedir. Leblebi ihracatinin artirilmas: ise standart tiretimle
miimkiindiir. Standart tiretim ise standart hammaddenin istikrar-
l1 teminini gerektirmektedir. Bu nedenle leblebi {iretimde standar-
dizasyonun saglanmast icin sertifikaly, kaliteli nohut kullaniminin
yayginlasmasi gerekmektedir.

Tiirkiye’de faaliyet gosteren leblebi iireticileri, ulusal 6l¢ekte ken-
dilerini temsil edecek kurumsal bir yapiya sahip degildir. Corum’da
leblebi iireticilerinin mesleki 6rgiitlenmesi bulunmazken,
Tavsanl’da Leblebiciler Odasi, Serinhisar’da da Leblebi
Kooperatifi bulunmaktadir. Sektérde daginik ve kiiciik capli ima-
lathanelerde gerceklesen tiretim yapisi egemendir. Kiiciik isletme-
lerin siirh finansman ve {iretim olanaklari, yerel 6lcekte organize
olamayan bir tiretim yapis1 nedeniyle biiyiik talepler kisa siirede
karsilanamadigindan ihracat olanaklar: sinirlanmaktadir. Leblebi
tireticilerinin, kooperatifler yoluyla tiretim ve pazarlama iligkileri-
ni diizenlemeleri, genel olarak aile isletmelerinin egemen oldugu
leblebi sektoriine biiyiik destek saglayacaktir.

Sektoriin gelecekte karsilagsmasi olasi sorunlarindan biri de
geleneksel tiretim tekniklerine vakif ustalarin yeterince yetis-
memesidir. Meslek yiiksekokullarda leblebi ustasi yetistirecek
programlarin acilmas: bu bakimdan 6nemli yararlar saglaya-
caktir. Gliniimiizde gelismis iilke toplumlarinin saglikli beslen-
me aligkanliklarina, dogal dirlinlere artan ilgisi, ¢esitli
nedenlerle ihmal edilmis bazi geleneksel besinlerin {iretiminde
yeniden canlanma saglamaktadir. Giiniimiizde koruma katk:
maddeleri iceren, yiiksek kalorili cerez tiirlerine karg: leblebi-
nin iyi bir alternatif oldugunu vurgulayan tanitict kampanyalar
leblebinin yeni pazarlar bulmasini kolaylagtiracaktir. Bu neden-
le uluslararas: fuarlara, yarigmalara Tiirkiye leblebilerinin tani-
timu gelistirilerek siirdiiriilmelidir.
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Market competition in leblebi sector is increasing gradually. In
this process, the enterprises that attach importance to organizing
for the market opportunities, technological innovations,
branding and quality will be permanent in the sector. Findings
show that the centres developing their external trade links will
be able to resist in this competition process. Increase in leblebi
export is possible with standard production. Standard
production, on the other hand, requires stable supply of standard
raw material. Therefore, the use of certified and quality chickpeas
must be widespread to ensure standardization in leblebi
production.

Leblebi producers in Turkey do not have an institutional
structure to represent themselves at national level. While there is
no professional organization for leblebi producers in Corum,
there is a Chamber of Leblebi Producers in Tavsanli and Leblebi
Cooperative in Serinhisar. Production is dominantly performed
in scattered and small-scale enterprises in the sector. Export
opportunities are limited since large demands cannot be metin a
short time due to the limited financing and production
opportunities of small enterprises and the production structure
that cannot organize locally. If leblebi producers organize their
production and marketing relations through cooperatives, they
will provide great support for the leblebi sector where family
enterprises are usually dominant.

Another potential problem for the sector is that adequate
number of craftsmen with knowledge on traditional production
techniques are not trained. Opening programmes in post-
secondary vocational education and training schools to educate
leblebi craftsmen will provide important benefits in this
respect. Nowadays, the interest shown by the societies in
developed countries towards healthy eating habits and natural
products ensures a revival in the production of some traditional
foods that are disregarded for various reasons. Promotion
campaigns emphasizing that leblebi is a good alternative for the
types of snacks containing preservatives and high calorie will
facilitate finding new markets for leblebi. Hence, promotion of
Turkish leblebi must be improved and continued in
international fairs and competitions.
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MEHMET ONOZ:

NUTOVA’NIN GUCU YERLI NOHUT
KULLANIMINDA

NUTOVA'S POWER COMES FROM USING
LOCAL CHICKPEAS

GUNLUK 20 TON LEBLEBI ISLEME KAPASITESINE SAHIP, 5500 M? KAPALI ALAN FABRIKASINDA
HIZMET VEREN NUTOVA, GUCUNU YERLI HAMMADDE KULLANIMINDAN ALIYOR.

NUTOVA, PROVIDING SERVICES AT ITS FACTORY WITH 5500 M2 CLOSED AREA AND
20 TONNES LEBLEBI (ROASTED CHICKPEA) PROCESSING CAPACITY PER DAY, DRAWS ITS
POWER FROM USING LOCAL RAW MATERIAL.

ehmet Onéz, kuruyemis iiretiminde ézellikle

de leblebi iiretiminde ¢ekirdekten yetisme bir

yatirimci. Daha ¢ocukken babasindan leblebi

tretiminin tiim inceliklerini 6grenen basarili
yatirimci, TKDK’nin da destegi ile geleneksel iiretim tek-
niklerinin modern sistemlerle harmanlandig1 Nutova
Gida’y1 kurdu. Nutova’nin iddiasi ise yerli iireticiden alinan
yerli nohutlarla imal edilen sar1 leblebi ve beyaz leblebide...
isletme sahibi Mehmet Onéz ile giinliik 20 ton leblebi isle-
me kapasitesine sahip, 5500 m? kapali alan fabrikasinda
hizmet veren Nutova’nin kurulus siirecini ve hedeflerini
konustuk.

» Sizi taniyabilir miyiz?

1957, Tavas dogumluyum. Tavas’ta yagamaya devam ediyo-
rum. Babamin isi nohutculuktu. Bu bir aile meslegi ve oglu-
mun da dahil olmasi ile ii¢ kusak olarak bu igin i¢indeyiz.
Yine kuruyemis isi yaptigimiz Onéz isimli kii¢iik bir islet-
memiz vardi. Kii¢iikk oldugu i¢in de kuruyemis imalatini
gerceklestiremiyorduk.

» Isinizi genisletmeye ne zaman karar verdiniz?

Isi genisletme diisiincesi oglumun, okulu bitirip, ‘ben gelece-
gim baba’ demesi ile bagladi. Ben kendi halinde bir isletme-
ciydim. Uciincii kusak olunca, daha yeni daha modern bir
isletme kurma karar1 aldim. Bu siire¢te TKDK ile tanigtik.

» TKDK desteklerinden nasil haberdar oldunuz? Destek
alma siirecini paylasir misiniz?

Kurumun desteklerini basindan goriiyordum. Tavas’ta da bircok
bilgilendirici toplant1 yaptilar. Onlarin 6zendirici, olumlu yakla-
simlar1 olmasaydi bu isletmemizi kuramazdik. Ozellikle
Anadolu’da devletten hibe almak kabul géren bir anlayis degil ama
hibelerin AB tarafindan kargilandiginy; kullanilmadigy takdirde de
fonlarin geri gidecegini 6grendik. Bize de bu motivasyon oldu.
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ehmet Onoz was trained from the cradle to be an

investor in dried fruits and nuts and especially in

leblebi production. As a child, the successful

investor learnt all about leblebi production from his
father and established Nutova Gida where traditional production
techniques are blended with modern systems with the support of
ARDSI. Nutova is assertive about yellow and white leblebi
produced from the chickpea purchased from local producers... We
talked to the enterprise owner, Mehmet Onoz, about the
establishment process and objectives of Nutova providing services
atits factory with 5500 m? closed area.

» Could you introduce yourself?

I was born in Tavas in 1957. I still live in Tavas. My father was
engaged in chickpea production. This is a family profession, and
three generations have had this profession now with the
involvement of my son. We used to own a small dried fruits and
nuts enterprise called Onéz. We could not produce dried fruits and
nuts since it was quite small.

» When did you decide to expand your business?

We started to think about it when my son finished his study and
said, ‘I will come back, father.’ T used to work on my own. When
the third generation was involved, I decided to establish a newer
and more modern enterprise. I met ARDSI in this process.

» How did you learn about ARDSI supports? Could you
tell us about the support process?

I used to hear about Institution’s supports from the news. They
also held many information meetings in Tavas. We could not have
established our enterprise if it were not for their encouraging and
positive approach. Especially in Anatolia, receiving grant support
from the state is not widely accepted but we learnt that the grants
were provided by the EU and funds would be decommitted if not
used. This was our motivation.
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» Projenizi kendiniz mi hazirladiniz? Danismanlik destegi
aldiniz mi?

Projemizi hazirlarken bir danigsmanlik sirketinden hizmet
aldik. Kendi gayretlerimiz de ¢ok fazlaydi.

» Yatirminizin biitcesi ne kadar ve TKDK’dan ne kadar
hibe aldiniz?

Toplam biitce 1 milyon 50 bin civarindaydi. 505 bin liralik kis-
mini TKDK karsiladi. 2014 yilinda isletmemizi agtik.

» TKDK desteginin, isletmenize etkilerini nasil
degerlendirirsiniz?

Bize ciddi katkilar: oldu. Bizim hayallerimizin gerceklesme-
si icin miimkiin olan makine, ekipman eksigimizi TKDK ile
tamamladik. ‘Biz sar1 leblebi iiretimine ge¢meliyiz, biz tireti-
ci olmaliy1z’ diye diistiniirken, bu diistince TKDK destegi ile
hayat buldu. Onceki isletmede, sadece beyaz leblebi yapar-
ken, su anda leblebinin her tiiriinii, ¢cekirdek tiirlerini, ¢iko-
lata kaplamali drajeleri, kavurma sistemlerini yapar hale
geldik.

» Kac kisiye istihdam sagliyorsunuz?

Onceki isletmemizde 5-6 kisilik bir grupla calisiyorduk.
Buray: kurunca istihdam ettigimiz kisi sayis1 40’1 gecti.
Yiizde 40’1 da kadin ¢aligan...

» Leblebi tiretimini nasil gerceklestiriyorsunuz?
Nohudun sar1 leblebiye doniismesi i¢in 3 aylik bir iglem siiresi
var. Uriinii aldiktan sonra dinlendirme, tavlanma, bakur tavalar-
daislem gormesi gibi islemler bu siirede yapilir. Ustalar goriin-
tiisiinden, kokusundan anlar olup olmadigini... Beyaz leblebi ise
bir giinde tiretilir.
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» Did you prepare your project on your own? Did you
receive any consultancy support?

We procured services from a consultancy company while
preparing our project. We also made a great effort.

» How much is the budget of your investment and the
grant you received from ARDSI?

Total budget was around 1 million 50 thousand. ARDSI
provided 505 thousand TL. We opened our enterprise in 2014.

» How would you evaluate the impacts of ARDSI
support on your enterprise?

It had significant contributions. We eliminated the lack of
machinery and equipment required to realize our dreams
with the support of ARDSI. While we were thinking ‘we need
to start producing yellow leblebi and become producers”, it
came true with ARDSI support. We used to produce only
white leblebi but now, we can produce every kind of leblebi,
seed varieties, chocolate coated dragees and we have roasting
systems in place.

» How many people do you employ?

We used to work with a team of 5-6 at our previous enterprise.
The number of our employees exceeded 40 when we
established this enterprise. 40 percent of them are women...

» How do you produce leblebi?

Chickpeas should be processed for 3 months to be turned into
yellow leblebi. This process includes resting, tempering and
processing the product in copper pans. Masters can tell if it is
ready or not from the look and smell...White leblebi, on the other
hand, is produced within a day.
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» Bekleme doneminde hastaliklara karsi korunmasi icin
nohuda kimyasal bir islem yapiliyor mu?

Leblebilerin zararlilar: agiri nem ve sicakliktir. Bunlardan
korudugunuz zaman bu iiriinler bozulmazlar. Biz depolari-
mizda 151k, nem, sicaktan koruyoruz tirtinleri. Eski igletme-
mizde basimiza gelmisti. Burada boyle olumsuz bir durum
yasamadik. Kimyasal kullanma kismina gelecek olursak;
hicbir kimyasal ila¢ kullanmayiz. Leblebi ¢cok

dogal bir yiyecektir.

» Nohudu hangi dénemde alip
islemeye basliyorsunuz?
Temmuzda baglar, eyliile kadar devam
eder hasat dénemi. Biz bu donemde
almaya baslariz. Koylii bazen iiriinii-
nii elinden hemen ¢ikarmaz, biz de
tiim y1l ihtiyac oldukea aliriz. Bu yilin
iirtiniinden olan leblebiler kasim gibi
piyasaya ¢tkmaya baglar.

» Hangi leblebiden ne kadar
dretiyorsunuz?

Giinliik 3 ton sar1leblebi, 8 ton beyaz leblebi,
7-8 ton kaplamali leblebi iiretiyoruz. Paketleyip
kendi ‘Nutova’ markamizla pazarliyoruz. Bazen de
d6kme olarak satiyoruz bagka markalara.

» Son yillarda yeni uretilen leblebi cesitleri var mi?
Turkiye’de en cok hangisi tiiketiliyor?

Sari1 leblebi en ¢ok tiiketiliyor. Beyaz leblebi daha sonra... Baz1
iirtiinler moda oluyor mesela su anda soslu leblebiler, haghagh
leblebiler var. Ama bizim asil alanimiz sar1 ve beyaz...
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“ONCEKI ISLETMEMIZDE
5-6 KISILIK BIR GRUPLA
CALISIYORDUK. BURAYI
KURUNCA ISTIHDAM ETTIGIMIZ KiSI
SAYIS| 40| GECTI.”

“WE USED TO WORK WITH A TEAM OF
5-6 IN OUR PREVIOUS ENTERPRISE.
THE NUMBER OF OUR EMPLOYEES
EXCEEDED 40 WHEN WE
ESTABLISHED THIS
ENTERPRISE.”

» Do chickpeas undergo any chemical process to be
protected against diseases during the resting period?
Excessive humidity and temperature are harmful to the leblebi.
They do not stale when they are protected from these. We protect
our products from light, humidity and temperature in our storages.
It happened at our previous enterprise. We have not experienced
such a problem here. Regarding chemical use; we do not
apply any chemical substance. Leblebi is a quite
natural snack.
@ .
» When do you start processing
the chickpea?
Harvesting period starts in July and
ends in September. We start
purchasing in this period. Villagers
sometimes do not sell their products
Y immediately and therefore, we
purchase throughout the year when
needed. Leblebi of this year starts to
be on the market as of November.

» How much do you produce
different chickpea varieties?
We produce 3 tonnes of yellow leblebi, 8
tonnes of white leblebi and 7-8 tonnes of coated
leblebi per day. We package and market under our brand
‘Nutova’. We sometimes sell our unlabelled products to other
brands.

» Are there any new leblebi varieties produced in the recent

years? Which one is consumed the most in Turkey?
Yellow leblebi is consumed the most. White leblebi comes
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@“WE ELIMINATED THE LACK OF MACHINERY AND

EQUIPMENT REQUIRED TO REALIZE OUR DREAMS
WITH THE SUPPORT OF ARDSI.”

Leblebi sektoériniin iilkemizde liretim ve pazarlama

asamasindaki sorunlari nelerdir?

Nohudun yetistirilmesi siiresinde hastaliklar oluyor. Koylii has-
taliklarla miicadele edebilmek i¢in neredeyse tiretimden vazgec-
me agamasina geldi. Ciinkii zarar ediyor. Bu durumda ithalata
yoneldi sektor, ama yerli nohudun lezzetini tutmuyor ithal tiriin-
ler. Amerika’dan, Arjantin’den nohut geliyor yeterli {iretim olma-
digiicin... Bu sene 6zellikle iklim ve hastaliktan dolay: iiretim az.
Hastaliklara dayanikli tiirlerin tiretilmesi i¢in calismalar artmal.
Uretimin sorunu bu, pazarlamada ¢ok sorunumuz yok.

Uriinlerinizi nasil pazarliyorsunuz?
Istanbul, Ankara, Adana’da satis elemanlarimiz var. I¢ pazar
icin bu arkadaglarimiz calisiyor. Yurtdis: pazarlama i¢in de
ihracat ekibimiz var. Thracat oranlarimiz artiyor. Ayni sekil-
de firmamiz biiytidtigii i¢in i¢c pazara satisimiz da artiyor.
Satis magazamizdan da ¢ok fazla satis yapiyoruz.

Yurtdisinda nelere ihracat yapiyorsunuz?
Tirkiye’den her tiirlii kuruyemisi génderiyoruz. Almanya,
Liibnan, Dubai, Fransa, Romanya’ya gonderdik. Kuzey Afrika
iilkeleriyle de anlagma yaptik. Leblebi ise Orta Dogu iilkelerine
gidiyor. Avrupa iilkelerinde de 6zellikle Tiirklerin yogun oldu-
gu yerlere gonderiyoruz.
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after...Some products become popular; for example, there are
coated leblebi and poppy flavoured leblebi now. However, our
main products are yellow and white leblebi...

» What are the problems of leblebi sector at
production and marketing stages in our country?
Chickpeas can be infected during the cultivation process. Villagers
are almost on the edge of giving up on production to fight diseases
ecause they make aloss. Therefore, the sector focuses on import but
the taste of imported products does not compensate for local
chickpeas. Chickpea is imported from the US and Argentina due to
insufficient production...Especially this year, production is low due
to the climate and diseases. Activities aiming to produce disease-
resistant varieties should be increased. This is the problem regarding
production; we do not have many problems in marketing.

» How do you market your products?

We have salespeople in Istanbul, Ankara and Adana. These
colleagues work in the domestic market. We have an export team
for marketing abroad. Our export rates are increasing,. Sales in the
domestic market increase in parallel due to the growth of our
company. We have high sales rates in our store, as well.

» Where do you export abroad?

We export every kind of dried fruits and nuts from Turkey. We
exported to Germany, Lebanon, Dubai, France and Romania. We
signed contracts with North Africa countries, as well. We export
leblebi to Middle East countries. We export especially to the regions
with a dense Turkish population in the European countries.

» Corum is famous for its leblebi...\What is the position
of Denizli in leblebi production?
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Corum ilimiz leblebi ile 6zdeslesmistir... Denizli ilinin

leblebi tiretimindeki yeri nedir?

Isin ilging yani ¢ogu Denizlili, Corum’a gidince, ‘Corum leble-
bisi aldim’ diye, Denizli leblebisi alip geliyor. Kendi leblebisini
bilmiyor. Corum’da yillardan beri {iretim yapilmiyor, tiim
tiriinleri Denizli’den aliyor. Ama Corum ili leblebi ile aniliyor.
Denizli rekabetci bir il, bu algi degisebilir ileriki donemlerde.
Uretimin kalesi su an Denizli...

Denizli'de Tavas ve Serinhisar ilcelerinde leblebi

dretimi yapan pek cok kiiciik isletme mevcut...
Nutova’yi diger isletmelerden ayiran nedir?
Biz tiim leblebi ¢esitlerini biinyemizde tiretebiliyoruz. Ayrica
biz nohudu kéyliiniin tarlasindan alip, isleyip paketliyoruz.
Uretici ile tiiketici arasindaki aracilar kaldirdik. Tiirkiye’de de
béyle bir firma az. Ureticiler, tedarikcilerden alip paketliyor.
Biz direk koyliiden aliyoruz, imalat siirecinden gecirip, tiiketi-
me hazirliyoruz. Kaynak yerli oldugu icin iiriinlerimiz de cok
daha lezzetli.

Hedefleriniz nelerdir?
Daha ¢ok teknoloji, daha ¢ok kalite, daha sistemli bir firma,
miisterilerinin memnuniyetini kazanmisg, ¢alisanlarinin
mutlu oldugu bir firma... Bunlarin hepsinin toplandig: bir
isletme hayalim ve bu hayalimizi emin adimlarla gercekleg-
tiriyoruz.

NUTOVA ISMININ ANLAMI
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What is interesting is that most people from Denizli think they
purchase ‘Corum leblebi’ when they visit Corum but actually, they
purchase Denizli leblebi. They do not recognize their own leblebi.
Leblebi has not been produced in Corum for years and they
purchase all products from Denizli. However, Corum is famous
forits leblebi. Denizli is a competitive province and this perception
may change in the future. Currently, the centre of production is
Denizli...

» There are many small enterprises producing leblebi

in Tavas and Serinhisar districts of Denizli... What
makes Nutova different from other enterprises?

We can produce all leblebi varieties at our enterprise. Furthermore,
we purchase chickpeas from the farm-gate of villagers, process
and then package. We eliminated the middlemen between
producers and consumers. The number of such companies is quite
low in Turkey. Producers purchase from the suppliers and
package the products. We purchase chickpeas directly from the
villagers, process and make them ready for consumption. Our
products are much tastier since the source is local.

» What are your objectives?

A more systematic company with more technology, quality and
consumer satisfaction where employees are happy... I dream of an
enterprise with all these and we are realizing our dream with
sound steps.

MEANING OF NUTOVA
Mehmet On6dz explains the origin of Nutova brand name:

“Nut, means dried fruits and nuts in English. ‘Ova’ refers
to Tavas which is a production land. In brief, it means,
land of nuts.”
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TUKSIAD YONETIM KURULU BASKANI KARAMAN:
DUNYAYA LEBLEBIYI TANITMALIYIZ

TUKSIAD EXECUTIVE BOARD CHAIRMAN KARAMAN:
WE MUST PROMOTE LEBLEBI IN THE WORLD

“TURKIYE, SAHIP OLDUGU UYGUN COGRAFI KOSULLARI VE IKLIMI ITIBARIYLE DIGER TARIM
URUNLERINDE OLDUGU GiBi KURUYEMIS SANAYININ HAM MADDESI OLAN TARIMSAL URUNLERIN
URETIMI KONUSUNDA DA OLDUKCA SANSLI KONUMDADIR.”

“WITH ITS SUITABLE GEOGRAPHICAL CONDITIONS AND CLIMATE, TURKEY HOLDS A VERY
ADVANTAGEOUS POSITION IN THE PRODUCTION OF CROPS THAT ARE THE RAW MATERIALS OF
THE NUTS INDUSTRY JUST AS OTHER CROPS.”

he Association of Turkish Nut and Dried Fruit
Industrialists and Businessmen (TUKSIAD) has been
active since 2008 to organize dried nuts and fruits

im Kuruyemis Sanayicileri ve is Adamlar1 Dernegi @
(TUKSIAD) 2008 yilindan bu yana kuruyemis sekto-
riiniin birligini saglamak, sektdriin sorunlarma ¢6ziim
iiretmek adina faaliyet gosteriyor. Dernegin kurucula-

sector and find solutions to sector problems. We

rindan ve Mayis 2016 itibari ile TUKSIAD Yénetim Kurulu
Bagkanlig1 gorevine gelen Hilsamettin Karaman’la dernek faa-
liyetleri ve sektorii konustuk.
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chatted with Hiisamettin Karaman, one of the founders of the
association and TUKSIAD Executive Board Chairman since
May 2016, about their activities and the sector.
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» Derneginizin kurulusu ve faaliyet alani ile ilgili bilgi
verir misiniz?

TUKSIAD, uzun yillar bir cat1 altinda toplanamamis kuruyemis
sanayicilerinin ortak sesi olmak, sektoriimiiziin rekabet giiciinii
artirmak amaciyla kurulmustur. TUKSTAD iiyeleri Tiirkiye’nin
cesitli illerinde yer alan ve belli bir iiretim kapasitesinin tistiin-
de isletmelerdir. TUKSTAD’in kurumsal yapisinin giiclenmesi-
ne paralel olarak tiye sayimiz da yillar icinde artmis olup,
halihazirda 200 iiyemiz bulunmaktadir.

Uyelerimiz arasinda; belirli bir kuruyemis ve kuru meyve iirii-
niine 6zellesmis, bizim ‘tedarik¢i’ olarak tanimladigimiz firma-
lar oldugu gibi tiim kuruyemis ve kuru meyvelerle istigal eden
firmalar da bulunmaktadir. Dernegimiz gerceklestirdigi biitiin
faaliyetlerde stratejik yaklasimi benimsemekte ve katilimcilig
esas almaktadir. Sektoriimiiziin sorunlarini ortaya koyup
coziim 6nerileri ararken, kiiresel ve ulusal veriler karsilastirma-
11 olarak analiz edilir, iyi uygulama 6rnekleri incelenir ve kati-
lime1 bir yaklagimla {iyelerimizin goriisleri alinir.

» Dernegin kurulmasinin sektére ne gibi katkilari oldu?
Dernegimizin kurulus amaclari arasinda sektor ici igbir-
liklerinin gelistirilmesi var. Ben TUKSIAD’1n
kurulmasinin iiyelerine ve sektére sagladigi en

6nemli katkinin s6z konusu igbirliklerini kur- “TURKIYE'DE
URETILEN NOHUDUN

YAKLASIK YUZDE 20'Si
LEBLEBI URETIMINDE
KULLANILMAKTADIR.”

mak ve gelistirmek oldugunu diisiiniiyo-
rum. Burada isbirliginden kastimiz
yalnizca bir araya gelip sektoriimiiziin
one c¢ikan problemlerini masaya yatir-
mak olabilirdi, ancak biz kurulusumuz-

» Could you inform us on the establishment and area of
activity of your association?

TUKSIAD was established to present a common voice of nut
and dried fruit industrialists that could not gather for long years
and increase competitiveness of the sector. TUKSIAD members
are the enterprises in various provinces of Turkey that are
above a certain production capacity. In parallel with the
strengthening of institutional structure of TUKSIAD, its
members also increased within years and we currently have
200 members.

Members include companies we call ‘suppliers’ producing
specific kinds of dried nuts and fruits, as well as those producing
all dried nuts and fruits varieties. Our Association adopts a
strategic approach in all its activities and takes on the principle
of participation. Global and national data are analysed
comparatively, best practices are reviewed and comments of
the members are taken in a participatory approach in
identifying the sector problems and looking for solution offers.

» How did the establishment of the Association
contribute to the sector?

Establishment aims of the Association include
developing cooperation within the sector. I
think the most important contribution of
the establishment of TUKSIAD to its
members and the sector is establishing
and improving this cooperation. Here,
cooperation may have meant only
gathering and discussing the important

dan bu yana bunun hep bir adim 6tesine “AROUND 20% OF CHICKPEAS problems in the sector; however, we

gecerek, problemlerimizi sistematik
bicimde ortaya koymayi ve bunlara y6ne-
lik ¢6ziim 6nerileri gelistirmeyi hedefledik.

Turkiye'de kuruyemis tiretimi ile ilgili bilgi

verir misiniz?

Tiirkiye, sahip oldugu uygun cografi kosullar: ve iklimi
itibariyle diger tarim tiriinlerinde oldugu gibi kuruyemis sana-
yinin ham maddesi olan tarimsal tiriinlerin tiretimi konusunda
da olduk¢a sansli konumdadir. Cok ¢esitli ve ayn1 zamanda
diinya {izerinde yetistikleri diger bolgelere kiyasla daha lez-
zetli kuruyemisler iilkemizde yetismektedir. Ulkemiz, findik,
incir, kayisi ve tiztim gibi bir¢ok {irtiniin diinyadaki ana iiretim
merkezi olup, kuruyemis ihracatinda diinyada ABD ve
Hindistan’in ardindan 3. sirada yer alirken, kuru meyvelerde
ise lider konumundadir. S6z konusu iiriinler ayni zamanda i¢
pazarda da geleneksel olarak tiiketimi yogun olan tirtinlerdir.
Dolayisiyla, kuruyemislerin Tiirk ticaret hayatindaki 6nemi
biiyiiktiir.

Sektoriimiize konu olan {iriinlerin bircogunda yerli {iretim
tiiketimi kargilayabilmekte, hatta findik ve kuru meyvelerin
yogun bicimde ihracati yapilmaktadir. Ancak, Tiirk insaninin
geleneksel olarak en yogun tiikettigi tirtinler arasinda yer alan
ceviz ve bademde yerli {iretim i¢ titketimi karsilamakta yetersiz
kalmakta ve bu tiriinlerin yogun sekilde ithalat: gerceklestiril-
mektedir. Yine geleneksel olarak tiiketilen hurma ise iilkemiz-
de tiretilmedigi icin yine ithal edilen bir tirtindiir.
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PRODUCED IN TURKEY IS
USED IN LEBLEBI
PRODUCTION.”

have always taken one step ahead and
aimed to put forward our problems
systematically and find solution offers.

» Could you inform us on dried nuts and
fruits production in Turkey?

With its convenient geographical conditions and
climate, Turkey holds a very advantageous position in the
production of crops that are the raw materials of nuts
industry besides other crops. A wide variety of dried nuts
and fruits that are tastier, when compared to other regions,
are produced in our country. Our country is the main
production centre of many products in the world such as
hazelnuts, figs, apricots and grapes and ranks the 3" in the
export of dried nuts following the USA and India and is a
leader in the export of dried fruits. These products are
traditionally highly consumed also in the domestic market.
Therefore, dried nuts and fruits have great importance in the
commerecial life of Turkey.

When it comes to many products in our sector, domestic
production can meet domestic consumption and hazelnuts
and dried fruits are even exported intensively. However,
domestic production of walnuts and almonds, which are
among the highly consumed products by the Turkish people,
cannot cover domestic consumption and they are mostly
imported. Dates, which are also consumed traditionally, are
imported as well since they are not produced in our country.
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» Sektoriin sorunlari ile ilgili neler séylersiniz?
Sektoriimiiziin temel sorunlarini madde madde 6zetlemek iste-
rim: Ceviz ve badem basta olmak iizere kuruyemis sanayine
konu olan tarimsal iiriinlerde {iretim istatistiklerinin dogru ve
giivenilir olmamasy; kuruyemis sanayine konu olan iiriinlerin
iiretim miktari, kalite ve standartlarinin sanayinin taleplerini
karsilar diizeyde olmamasy; Ceviz ve Badem Eylem Planlari cer-
cevesinde verilen desteklerle olusturulan ceviz ve badem bah-
celerinin verimlilik diizeylerinin diisiik olmasi; acilagma
egiliminde olan yer fisti1 ve aycicegi tohumlarindaislah ve hib-
rit tohum ¢alismalarinin desteklenmemesi; firmalarimizin
Ar-Ge kapasitelerinin yetersiz olmasi, soslu ve kaplamali tiriin-
ler, raf 6mriinii artiracak ambalaj teknikleri, ambalaj tasarimla-
r1vb. konularda firma diizeyinde yeni metotlar gelistirilmesi
saglayacak altyapinin eksik olmasi ve hélihazirda leblebi, ay
cekirdegi, yer fist1g1, kabak cekirdegi gibi yerli tiriinlerimizin
bir tanitim grubu bulunmamasi...

Bu maddelerin yaninda dernegimizin kurulusundan bu yana her
platformda dile getirdigimiz ve sektoriimiiziin rekabet ortamini
bozan bir sorunumuz daha var: Ceviz, badem ve kaju ithalatin-

da uygulanan yiiksek giimriik vergisi oranlaru...

Tiirkiye’de kaju yetismedigi icin ihtiyacimizin

tamamum ithalat yoluyla karsilamak mecburi- @

» How would you describe the problems of the sector?
I would like to summarize the main problems of the sector
one by one: lack of accurate and reliable statistics on the
production of dried nuts and fruits, particularly walnuts and
almonds; production amounts, quality and standards of dried
nuts and fruits cannot meet the industry demands; low
productivity of walnut and almond orchards established
with the supports under Walnut and Almond Action Plans;
lack of supports for the genetic improvement and hybrid
seed studies on peanuts and sunflower seeds that are
inclined to go bitter; lack of R&D capacities in companies;
lack of an infrastructure to develop new methods at company
level on sauced and coated products, packaging techniques
to increase shelf life, package designs etc. and lack of a
publicity group for local products such as leblebi, sunflower

seeds, peanuts, pumpkin seeds etc...

Besides these, we have another problem disturbing the
competition atmosphere in the sector that we have shared on
every occasion since our establishment: High customs duty
rates applied for walnut, almond and cashew imports... We
have to meet cashew need completely through
imports since it is not cultivated in Turkey. As
I mentioned before, domestic production

yetindeyiz. Daha 6nce de belirttigim gibi “TURK TUKETICISI of walnuts and almonds cannot meet
ceviz ve bademde ise yerli iiretim i¢ tiike- KURUYEMISTE domestic consumption and they enter
timi karsilamakta yetersiz kalmakta, i¢ GELENEKSEL our country both officially and mostly
titketimi karsilamak amaciyla hem DAVRANISLARINDAN ZOR illegally due to high customs duty
resmi, hem de uygulanan yiiksek gim- VAZGECER” rates to meet domestic consumption.

riik vergisi oranlar1 nedeniyle biiyiik N
olciide de kacak yollardan {ilkemize
ceviz ve badem girisi olmaktadir. Bu
iiriinlerimizin kacak yollarla giriyor
olmasinin en biiyiik sebebi ithalatta uygu-
lanan giimriik vergisi oraninin ceviz ve
bademde %43,2, kajuda ise %30 olmasidir.

» Leblebi konusuna gececek olursak;

tilkemizdeki leblebi tGretimi ile ilgili bilgilerinizi paylasir
misiniz?

Leblebi, iilkemizde kuruyemis denince akla ilk gelen iirtinler-
den biri olmasina ragmen, raf 6mriiyle ilgili sikintilar ve titketi-
cilerin bu {iriinii 6zellikle kavurma sonrasi sicagiyla beraber
satildiginda lezzetli bulmalari nedeniyle cazibesini gorece yitir-
mistir. Tiirkiye’de tiretilen nohudun yaklagik yiizde 20’si leble-
bi tiretiminde kullanilmaktadir. Leblebinin i¢ tiiketimi yaklasik
50 bin ton iken, 2015 yil1 itibariyla yaklagik 11 bin ton leblebi
ihracati gerceklestirilmistir.

Son yillarda degisen iklim kosullari, yagmur miktari ve sicakla-
rin zamaninin degismesi, tiretimde kullanilan nohut verimini
%30’lara kadar diisiirdii. Bu nedenlerle ¢iftciler ekim zamani
konusunda sikintilar yasayip erken ekim yapmaya, erken ekim-
le beraber de yabanci ot problemiyle kars: karsiya kalmaya bas-
ladilar. Nohut ekiminde karsilagilan yabani ot, d6llenme ve don
olaylar1 nohut fiyatlarinda, bunla baglantili olarak da leblebi
fiyatlarinda artisa neden oldu. Bu problemlerin devam etmesi
durumunda gelecek yillarda leblebi i¢in islenecek nohut tireti-
mi acisindan sikintilar yasanacagini tahmin ediyoruz.
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“IT IS DIFFICULT FOR TURKISH
CONSUMERS TO ABANDON THEIR
TRADITIONAL BEHAVIOURS
WHEN IT COMES TO DRIED cashew.

NUTS AND FRUITS.”

The biggest reason for this illegal
practice is that the customs duty
rates applied in imports is 43.2% for
walnuts and almonds and 30% for

» Now about leblebi, could you please
share information on leblebi production in
our country?

Although leblebi (roasted chickpea) is one of the first
products that comes to mind when we say dried nuts and
fruits in our country, it lost its charm relatively due to the
problems about its shelf life and the fact that consumers find
it tasteful especially when it is sold hot after roasting.
Around 20% of chickpeas produced in Turkey is used in
leblebi production. While domestic leblebi consumption is
approximately 50 thousand tonnes, around 11 thousand
tonnes was exported as of 2015.

Changing climate conditions and precipitation in recent
years and the shift in the periods with high temperature
decreased the chickpea yield used in production up to 30%.
Therefore, farmers had problems about the plantation
period and started to plant early and thus faced weed
problem due to that. Weed, insemination and frost problems
faced in the plantation chickpeas resulted in an increase in
chickpea prices and thus leblebi prices. We believe, if these
problems continue, there will be problems regarding the
production of chickpeas to be processed for leblebi
production in upcoming years.
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) Leblebi uretimi konusunda Tiirkiye’de Corum disinda
isim yapmis bir sehrimiz yok. Corum’un bu konuda iin
yapmasi nasil mimkin oldu?

Sektoriin i¢cinde olmayan kisilere ¢ok sasirtic1 gelebilecek bir
bilgiyi paylasmak isterim sizinle; Tiirkiye leblebi tiretiminin
yaklasik ylizde 80’i Denizli’de yapilmaktadir. Yani, ad1 leble-
biyle alinan kentimiz Corum olmasina ragmen, aslinda tireti-
min merkezi Denizli’dir.

Corum tarihsel olarak leblebi {iretimi ve ticaretinin merkezi
olmus, bu 6zelligini de ¢ok bagarili bir sekilde bilinirligini
artirmak iizere kullanmig bir kentimizdir, bu acidan tebrik
edilmeyi hak ediyor bence. Denizli ve Corum arasinda leble-
bi tiretimi agisindan soyle bir gérev paylasimi var su anda.
Denizli’de yar1 ya da tam igslenmis héle getirilen leblebiler
cogunlugu Denizli ve Corum’da bulunan sanayici firmalar
tarafindan son héllerine getirilerek tiiketicinin begenisine
sunulmaktadir. Son yillarda artan miktarlarda tiiketilen
soslu ve kaplamali leblebi iiriinleri 6zellikle Corum’da iiretil-
mekte ve hem i¢ hem de dis pazara sunulmaktadur.

» Leblebi artik cok farkh tatlarda uretiliyor, tuketici
yenilikci yaklasimlari seviyor mu?

Aslina bakarsamz Tiirk tiiketicisi kuruyemiste geleneksel davra-
nislarindan zor vazgecer. Bu davrans bi¢imini etkileyen son yil-
lardaki en 6nemli gelisme saglikli beslenmenin diinyada oldugu
gibi iilkemizde de gelisen bir egilim olarak ortaya ¢ikmasi ve
kuruyemislerin diyet listelerinin baginda 6nerilen gidalar olma-
styla olmugtur. Bu hususlara 6nem veren tiiketiciler kuruyemis-
leri daha az islenmis halleriyle ve giderek kiiciilen, hatta 6giinliik
olarak iiretilen paketlerde titketmeye baglamislardur.

Leblebide ise iilkemizdeki tiiketicilerin geleneksel davranig
bicimlerinin disina ¢tkmasina neden olan ve saglikli beslenme ile
iligkilendirilemeyecek bir durum var bana kalirsa. Leblebi sana-
yicilerinin yenilik¢i yaklagimlarr ile Tiirk tiiketicisinin damak
tadina uygun soslu ve kaplamali leblebi iiretimine baslayip bu
driinleri piyasaya sunmalari tiiketicinin de sunulan iiriinleri
begenmesi sonucu bagariya ulagmustir. Yani arz talebi sekillen-
dirmistir ve bu kesinlikle leblebi sanayicilerinin basarisidur.
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» When it comes to leblebi production, we do not have
any other city except for Corum that is famous for its
leblebi production. How did Corum become famous
with that?

Iwould like to share something which may be very surprising
for those outside the sector: Around 80% of leblebi
production in Turkey takes place in Denizli. That is to say,
although Corum is famous for leblebi, Denizli is the actual
centre of its production.

Corum was the centre of leblebi production and trade in the
past and used this successfully to promote itself; it deserves
to be congratulated in this regard. This is how the leblebi
production process is undertaken by Denizli and Corum:
Leblebi that is partly or fully processed in Denizli is turned
into an end product by the companies mostly located in
Denizli and Corum and presented to consumers. Sauced and
coated leblebi products that have been consumed more and
more in recent years are produced particularly in Corum and
presented to both domestic and foreign market.

» Leblebi is now produced in very different flavours, do
consumers like innovative approaches?

Actually, it is difficult for Turkish consumers to abandon their
traditional behaviours when it comes to dried nuts and fruits.
The most important development in recent years that affected
this behaviour is that healthy diet has become a trend in our
country like in the world and dried nuts and fruits are at the
top of diet lists. Consumers attaching importance to this
started consuming dried nuts and fruits when they are less
processed and put in small packages as refreshments.

I think there is something that makes the consumers in our
country abandon their traditional behaviours and this cannot
be related to healthy diet. Leblebi tradesmen started to
produce sauced and coated leblebi with a suitable taste.for
Turkish consumers adopting innovative approaches,
presented them to the market and consumers liked these e
products. That is to say, the supply shaped the _'ind' and
this is definitely the success of leblebi trades:
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Diinya leblebiyi taniyor mu? Leblebi ihraci ile ilgili
tlkemizin durumu nedir?
Diinyadaki leblebi titkketim istatistikleri maalesef mevcut degil-
dir. Sizinle ancak piyasadan gelen bilgilerimiz ile dis ticaret
verilerinden yola ¢ikarak yorumlarimi paylagabilirim. Diinyada
en fazla leblebi tiiketen iilkelerin baginda Tiirkiye gelmektedir.
Leblebi, Tiirkiye disinda Ispanya, Italya, Yunanistan, Tunus,
Liibnan, Israil gibi iilkelerde tiiketilmektedir. Bu haliyle leble-
binin bir Akdeniz kuruyemisi oldugunu, 6zellikle Dogu
Akdeniz’de yogun tiiketildigini s6yleyebiliriz.
Ulkemizin yogun leblebi ihracati gergeklestirdigi {ilkelerin bagin-
da da tiiketimle paralel olarak Ispanya, Tunus, Yunanistan, Italya
ve Israil gelmektedir. Ancak, ‘diinya leblebiyi taniyor mu? soru-
nuzun cevabi maalesef, hayir... Bahsettigim Akdeniz {ilkelerinin
disinda kalan ve diinya talebini yénlendiren sekillendiren ABD,
Almanya, Ingiltere, Fransa gibi iilkelerde etnik pazar diginda
maalesef neredeyse hic leblebi titketimi bulunmamaktadr.

Ureticinin TKDK tarafindan desteklenmesinin,
sektore katkisini degerlendirir misiniz?
TKDK, Kalkinma Ajanslar1 ve diger destekleyici kurumlar tara-
findan proje bazli olarak verilen desteklerin firmalarimizin tire-
tim tesislerinin modernlegsmesi, yeni teknolojilerin
benimsenmesi ve uluslararasi kalite standartlarina uygun iire-
tim yapilmasi konusunda ¢ok 6nemli katkilar1 oldugunu diisii-
niiyorum. Bu desteklerin dolayli olarak destekleyici
sektoriimiiz olan makine sanayini de hem ekono-
mik olarak hem de rekabet giicii agisindan gelis-
tirdigini distiniiyorum. Yerli makine
firmalarimiz artik biinyelerindeki Ar-Ge
birimleri ile ve sanayicilerin memnuniyetini
on plana alan servis anlayislar ile bizlere
yabanci rakiplerinden ¢ok daha iyi hizmet ver-
meye ve tercih edilmeye basladilar.
Ancak, sektor temsilcileri olarak sik sik aramiz-
da tartistigimiz bir hususu belirtmeden geceme-
yecegim. Devlet destekleri tiretim tesislerimizin
modernlesmesi, proje bazli yatirim yaklagiminin
firmalarimiz biinyesinde benimsenmesi
acisindan ¢ok 6nemli katkilar
saglarken, yaratilan kapasite
artig1 hélihazirda bir prob-
lem olarak karsimizda dur-
maktadir.
Bircogumuz kapasitemizin
cok altinda tiretim yap1yor,
yarattigimiz arzin talebini
bulmakta zaman zaman zor-
laniyoruz.
Ozellikle Ekonomi Bakanhgmmzm
ihracat1 gelistirmeye y6nelik des-
teklerinin bu baglamda ¢ok 6nemli
ve tamamlayici destekler oldugunu,
ihtiya¢c duydugumuz dss talebi artir-
mak konusunda bizlere saglanan
destegin cok 6nemli oldugunu
diistintiyorum.
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» Does the world know about leblebi? What is our
export status for leblebi?

Unfortunately, leblebi consumption statistics in the world are
not available. I can just share my comments based on the
information we have from the market and foreign trade data.
Turkey is the leading country in the consumption of leblebi.
Leblebi is also consumed in other countries such as Spain,
Italy, Greece, Tunisia, Lebanon and Israel. So, we can say
leblebi is a Mediterranean snack and is highly consumed
especially in the Eastern Mediterranean.

Spain, Tunisia, Greece, Italy and Israel are the main countries
to which we highly export leblebi in parallel with the
consumption. However, the answer to ‘Does the world know
about leblebi?’ is unfortunately no... In countries such as the
USA, Germany, United Kingdom and France that are not
among the countries I have mentioned and that shape the
world demand, there is almost no leblebi consumption apart
from the ethnic market.

» What would you say about the contribution of ARDSI
supports for producers in the sector?

I think supports provided by ARDSI, Development Agencies
and other institutions on the basis of projects contribute
greatly to the modernization of the production facilities of
companies, adoption of new technologies and production at

international quality standards. I believe these supports
indirectly improve the machine industry, which is our
supporting sector, both in terms of economic aspects
and competitiveness. Local machinery companies

started to provide much better services when
compared to their foreign competitors with their
R&D units and service understanding valuing the
satisfaction of industrialists and thus are
preferred.
However, I must share something we often discuss
among ourselves as sector representatives. While
government supports provide very important
contributions to the modernization of production
facilities and adoption of project-based
investment approach by the
companies, the created capacity
increase is currently a problem.
Many among us produce far less
than the available capacity and
sometimes have difficulty in
finding demand for the
supply created.

In this context, I think
particularly the supports
of the Ministry of

Economy provided to
improve export are
complementary and
very important to
increase the foreign
demand we need.
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