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on yillarda diinyada, ozellikle
gelismis ve gelismekte olan il-
keler i¢cin 6nemi giderek artan
gida giivenligi konusu, gerek
saglik acisindan gerekse eko-
nomik acidan toplum refahimin
saglanmasi i¢cin 6nem arz et-
mektedir. Gidamn iglenmesin-
den, tiretimine ve dagitimina kadar olan bii-
tiin siireclerde tamamlayici ve etkin bir gida
denetiminin saglanmas; tiiketiciye giivenli
gida saglamakta, dolayisiyla tiiketici saghg-
m1 korumaktadir. Avrupa Birligi miikteseba-
timn biiytik bir kisminin yer aldigs “12 no'lu
Gida Giivenligi, Veterinerlik ve Bitki Saghg
Politikas1 Fash’min aglmasiyla {ilkemiz;
Faslin agihg kriterlerini bagariyla yerine ge-
tirdigini gostermis, AB miiktesebat ile ulu-
sal mevzuatin uyumu konusunda ilerleme
kaydetmistir. Ulke olarak benimsemis ol-
dugumuz “tarladan sofraya” temel prensibi
ile baglica; gida giivenilirligi, hayvan saghigs,
hayvan refahu ve bitki sagliginmn garanti al-
tina alimmasi amaglanmigtir. Bu kapsamda
IPARD ile Tarim Stratejisi Hedefleri birbir-
lerini tamamlayic1 6zellik gostermekte olup
ozellikle {irtin  kalitesinin artilmasina,
gida giivenliginin saglanmasina ve yagam
sartlarinin iyilestirilmesine yonelik hedef-
ler IPARD ile butintyle Srtiismektedir.
Bu baglamda, bu 6nemli konuyu kapaga
tagidigimiz Kuwrsal Kalkinma dergimizin
9. saywsini ilgi ile okumanizi dilerim. Aym
zamanda TKDK olarak kurulusumuzun
10. yihr kutladigimiz bugiinlerde Finans-
man Anlagmasmin yiiriirliige girmesiyle
birlikte karsal kalkinmaya, ig giicii piyasasi-
na ve ekonomiye ciddi katlalar saglayacak
6nemli bir déneme girmis bulunmak-
tayiz. IPARD-II donemi icin tahsis edi-
len yaklagik 1 milyar avroluk fon resmi
olarak kullanima a¢ilmis olup, IPARD-II
1. Cagr1 Dénemi kapsaminda desteklen-
mek iizere secilen bagvuru sahipleri ile
sozlesme imzalama siireci baglamigtir.
IPARD-II siirecinin tilkemize ve tiim
yatirimcilara hayirhh olmasini temenni
ediyorum.
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BASKAN / PRESIDENT

Dr. Ahmet Antalyal)

FOREWORD BY THE PRESIDENT

articularly in developed and developing countries, food safety is one of the
most crucial issues of which the importance has been gradually increas-
ing in order to ensure public welfare in terms of both health and econo-
my. Ensuring complementary and efficient food controls throughout the
entire process from processing to production and distribution provides
consumers with safe food while protecting the consumer health. Moreo-
ver, with the opening of Chapter No. 12 “Food Safety, Veterinary and
Phytosanitary Policy” in which a large part of the acquis of the European
Union is covered; our country has successfully fulfilled opening benchmarks of
the Chapter and made progress regarding the harmonization of national legisla-
tion with EU acquis. With the basic principle “from farm to table” which we, as a
country, have adopted; it has been aimed to ensure primarily food safety, animal
health, animal welfare and plant health. Within this context, IPARD and objectives
of the agriculture strategy complete each other. The objectives oriented particularly
to increase product quality, to ensure food security and to improve living standards
are totally compatible with IPARD. In this regard, I wish you read with interest
the ninth issue of our Rural Development magazine of which we put this impor-
tant issue on the cover. At the same time, these days during which we as ARDSI
celebrate the tenth anniversary of our foundation, with the entry into force of the
Financing Agreement, we have entered into an important process in which we
will make substantial contribution to the rural development, labour market and
the economy. Within this framework, around 1 billion euro fund allocated for
IPARD-II period has been officially put into use; and the contracting process with
applicants to be supported within the scope of the First Call of Application Period
of IPARD-II has started. I wish that IPARD-II process will be beneficial for our
country and all investors.
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MESAFELERI oF ARDSI

TKDK 2011'den bugiine IPARD fonlariile yatirnmcinin en biyiik glivencesi oldu.
Bugtine kadar 6,7 milyar TL yatirim yapildi. 2011 yilindan giintimiize 42 farkl ilimizde 11 bin yatirmciya
ulasan TKDK, yatirim kapsami ve cesitliligini artirarak yoluna devam ediyor.

ARDSI has become the biggest assurance of the investors with IPARD funds since 2071. 6.7 billion TL
investment has been made until today. ARDSI, reaching 11 thousand investors in 42 different provinces
since 2071, proceeds on its way by increasing its investment scope and diversity.

SUT URETIMi

toplam yatirm tutari 2,5 milyar TL'dir.

|

I MILK PRODUCTION

1 1.4 billion TL grant was provided for 1107 projects
|

|

supporting Milk Production. The total investment amount is

2.5 billion TL in this field.

ET ORETIMI |

1113 proje icin 854 milyon TL hibe I
saglanmistir. Bu alandaki toplam yatinm tutari
1,6 milyar TL'dir.

MEAT PRODUCTION

854 million TL grant was provided for 1113
projects supporting Meat Production. The total
investment amount is 1.6 billion TL in this field.

TEKNIK DESTEK
27 proje icin 2,9 milyon TL hibe saglanmistir.

Bu alandaki toplam yatinm tutar 2,9 milyon TL'dir.
t’ TECHNICAL SUPPORT

2.9 million TL grant was provided for 27 projects
I supporting Technical Support. The total investment
I amount is 2.9 million TL in this field.
1
| o o o o o o o o e o e e o e o o e
SUT VE SUT URUNLERININ iSLENMESi VE
PAZARLANMASI

171 proje icin 166 milyon TL hibe saglanmistir. Bu =
alandaki toplam yatirm tutari 394 milyon TL'dir. 1

:
PROCESSING AND MARKETING OF MILK AND MILK @ -
PRODUCTS I
166 million TL grant was provided for
171 projects supporting Processing and Marketing of !
Milk and Milk Products. The total investment amount |
is 394 million TL in this field. 1

1
I MEYVE VE SEBZELERIN iSLENMESI VE
1 PAZARLANMASI
1 141 proje icin 172 milyon TL hibe saglanmistir. Bu
&8 ¢ alandaki toplam yatinm tutari 399 milyon TL'dir.

= PROCESSING AND MARKETING OF FRUITS AND
VEGETABLES
172 million TL grant was provided for 141
projects supporting Processing and Marketing
of Fruits and Vegetables. The total investment
amount is 399 million TL in this field.
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1107 proje icin 1,4 milyar TL hibe saglanmistir. Bu alandaki

CIFTLIK FAALIYETLERI
7292 proje icin 280 milyon TL hibe
saglanmistir. Bu alandaki toplam yatirim tutari
600 milyon TL'dir.

ON-FARM ACTIVITIES
280 million TL grant was provided for 7292
projects supporting On-Farm Activities. The
total investment amount is 600 million TL in
this field.
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SU URUNLERININ ISLENMESI VE PAZARLANMASI P
19 proje icin 25 milyon TL hibe saglanmistir. Bu
alandaki toplam yatirim tutari 58 milyon TL'dir.

PROCESSING AND MARKETING OF FISHERY PRODUCTS
25 million TL grant was provided for 19 projects
supporting Processing and Marketing of Fishery Products.
The total investment amount is 58 million TL in this field.

ET VE ET URUNLERININ iSLENMESI VE
PAZARLANMASI

113 proje icin 170 milyon TL hibe saglanmistir.

Bu alandaki toplam yatirim tutari 421 milyon
TL'dir.

PROCESSING AND MARKETING OF MEAT AND
MEAT PRODUCTS

170 million TL grant was provided for 113
projects supporting Processing and Marketing
of Meat and Meat Products. The total
investment amount is 421 million TL in this
field.

YEREL URUNLER

329 proje icin 127 milyon TL hibe
saglanmistir. Bu alandaki toplam yatirim
tutari 304 milyon TL'dir.

LOCAL PRODUCTS

127 million TL grant was provided for
329 projects supporting Local Products.
The total investment amount is 304
million TL in this field.

\\\I///

— [ - === === ==-

KULTUR BALIKCILIGI
21 proje icin 6,7 milyon TL hibe

KIRSAL TURIZM saglanmistir. Bu alandaki toplam yatirm

360 proje icin 165 milyon TL hibe tutari 16 milyon TL'dir.
saglanmistir. Bu alandaki toplam yatirim tutari
393 milyon TL'dir. AQUACULTURE

6,7 million TL grant was provided for 21
. RURAL TOURISM ) qD( projects supporting Aquaculture. The total
165 million TL grant was provided for investment amount is 16 million TL in this
360 projects supporting Rural Tourism. The field.

total investment amount is
393 million TL in this field.
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“10. YILIMIZDA KIRSAL KALKINMA
BULUSMASI® ANTALYA'DA GERCEKLESTI

TARIM VE KIRSAL KALKINMAYI DESTEKLEME KURUMU 10. YASINI, 19 MAYIS GENCLIK VE
SPOR BAYRAMINDA CIFTCILERLE BIRLIKTE COSKUYLA KUTLADI.

"RURAL DEVELOPMENT MEETING IN OUR 10™ ANNIVERSARY”
HELD IN ANTALYA

AGRICULTURE AND RURAL DEVELOPMENT SUPPORT INSTITUTION CELEBRATED ITS 10TH
ANNIVERSARY WITH THE FARMERS ON 13 MAY YOUTH AND SPORTS DAY.

KDK, kurulusunun 10. Y1l bulusmasin1 Antalya Congress

Expo Center’da Gida, Tarim ve Hayvancilik Bakani Sayin

Faruk Celik’in tesrifleriyle 19 Mayis Cuma giinii gerceklestir-
di. “10. Yilimizda Kirsal Kalkinma Bulugmas1” programina Bakan
Celik’in yani sira Antalya Valisi Miinir Karaloglu, Biiyiiksehir
Belediye Bagkan1 Menderes Tiirel, TKDK Bagkani Dr. Ahmet
Antalyali, AB Tiirkiye Delegasyon Bagkan Yardimcis: Gabriel
Munuera Vinals, Antalya Milletvekilleri Mustafa Kose ve Gokcen
Ozdogan Eng, cesitli kamu kurumlarinin genel miidiirleri, STK tem-
silcileri ve ¢iftciler katild.

BAKAN CELIK'TEN YENi PERSONEL ALIMI MUJDESI

Programda konusan Bakan Celik, “1 karis topragin dahi zayi olmadig
projeyi hayata gecirmis bulunuyoruz. 103 milyar TL tarimsal destek
vermisiz 15 yilda. Bu artarak devam ediyor. Bakanhigimiz biinyesinde-
ki kirsal kalkinma ile kirsaldaki yatirimlar i¢in 3.2 milyar TL destek

Congress Expo Center on 19 May, Friday with the participation

D Q RDSI organized its 10" Anniversary Celebration in Antalya

of the Minister for Food, Agriculture and Livestock, Mr. Faruk
Celik. In addition to Minister Celik, the Governor of Antalya, Mr. Miinir
Karaloglu, the Mayor of Metropolitan Municipality, Mr. Menderes
Tiirel, President of ARDSI, Dr. Ahmet Antalyali, Deputy Head of EU
Delegation to Turkey, Mr. Gabriel Munuera Vinals, members of
Parliament from Antalya Mr. Mustafa Kose and Gokeen Ozdogan Enc,
the general directors of various public institutions, NGO representatives
and farmers also participated in the “Rural Development Meeting in our

10" Anniversary”.

GOOD NEWS DELIVERED BY MINISTER CELIK: WE WILL
HIRE NEW PERSONNEI

Speaking at the event, Minister Celik said “We have brought into action
a project where even 1 inch of soil is not wasted. In the last 15 years, we

I N ARENNNIAEUIGY
Kirsal Kalkinma
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verdik. 11 bin proje ile 3 milyar 150 bin TL hibe gectigimiz
donemlerde ciftcilerimize verdik. Toplamda 7 milyarlik yati-
rim oldu, 60 bin istthdam saglandi. Burada suistimali diisiinme-
yin, saglikli bir sekilde projeleri gerceklestirin. TKDK biinyesinde
200 kisinin istthdamini da gerceklestirecegiz. Tarim kalkinmadan
iilkenin kalkinmasi miimkiin degildir; kirsalda kalkinma olmadan
tarimin kalkinmasi da miimkiin degildir. Kent niifusu artiyor, kirsal
bosaliyor. Bu niifusun azalmasi insanlarin dogduklar: yerde doyma-
masini ortaya ¢ikariyor. Amacimiz insanlarin dogduklari yerde doy-
masini saglamaktir. Bu fonlar1 bu kapsamda kullaniyoruz. Biitiin
arazileri tiretim icin seferber edecegiz.” dedi.

“15 YIL ICINDE 700 MILYON INSAN HAREKET
HALINDE OLACAK”

EXPO’un amacinin dogaya ve tarima karsi farkindalik olusturmak
oldugunun altini ¢izen Bakan Celik, “Her giin tabiat, cevresiyle
suyuyla, topragiyla biiyiik bir tahribatla kars: karsiya. Su, cevre,
tabiat tahrip oluyor. Doganin tahribati tarimin tahribati, soframi-
za gelen iiriinlerin tahribati aslinda insanin tahribatidir. insan
kendisini tahrip edecek, kendisini olmadik, 6zellikle saglik bagta
olmak iizere sikintilara sokacak bir tahribat1 kendi eliyle gercek-
lestiriyor. Bu tahribat calismalari savaslari, dengesizlikleri, a¢ligi,
sefaleti de beraberinde getiriyor. Bugiin diinyada 15 y1l icinde 700
milyon insanin bulunduklari tilkeleri sehirleri terk edecegi daha
rahat yasayabilecegi bir ortama go¢ etmek icin yerlerinden hare-
ket edecegi ifade ediliyor. Yani 2030 yilina geldigimiz zaman 700
milyon insan hareket halinde olacak. Bugiin 10 milyon Suriyelinin
derdine deva olmayan diinyanin, yakin gelecekte kurakliktan,
acliktan, gidaya erisememekten binbir tiirlii adaletsizlik ve denge-
sizlikten dolay1 yerinden yurdundan olup, refah seviyesi yiiksek
olan yerlere akin etmesi halinde Suriye’yle bag edemeyenlerin 700
milyonla nasil bag edecegini hepimizin iyi diistinmesi gerekir.”
diye konustu. Bakan Celik 19 Mayis Atatiirk’ii Anma Genglik ve
Spor Bayramr'ni kutlayarak konusmasina son verdi.

BASKAN ANTALYALI: “10. YILIMIZ ULKEMIZE
HAYIRLI OLSUN”

Programin a¢ilis konugmasini yapan TKDK Baskani Dr. Ahmet
Antalyali da sunlar1 s6yledi: “Bugiine kadar 11 bin projeyi haya-
ta gecirdik. Yaklasik 2,3 milyar avroluk yatirim Kurumumuz
tarafindan desteklendi. 50 bin kisiye istihdam saglandi. 180
milyon avroluk ihracat gerceklestirdik. IPARD-II ile birlikte
bir¢ok yeni destegi getiriyoruz. Yenilenebilir enerji sektoriin-
deki yatirimlar: desteklemeye basladik. Makine parklarini des-
tekliyoruz. Yumurta tavuk¢ulugu yine desteklerimiz arasinda.
Kaz yetistiriciligi, manda eti ve siitlinii desteklerken hibe oran-
lar1 %70’e kadar yiikselttik. Finansman Anlagmasinin ytriirlii-
ge girmesiyle 1 milyar avroluk kaynak serbest birakilmis oldu.
10. yilimizin tiim Tirkiye’ye hayirli olmasini dilerim. Ayrica
herkesin 19 May1s Atatiirk’ii Anma Genglik ve Spor Bayram1’n1
kutluyorum.”

Antalya valisi Miinir Karaloglu ve Antalya Biiyiiksehir Belediye
Bagkan1 Menderes Tiirel’in konugmalarinin ardindan, geng cift-
cilere ve katilimcilara Bakan Celik tarafindan plaketleri takdim
edildi. Programin devaminda verilen konser katilimcilara keyif-
li dakikalar yasatti. Kapanigta ise Expo alaninda su ve havai fisek
gosterileri ile tiim Antalyalilara gorsel bir sov sunuldu.
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have provided agricultural support at an amount 0f 103 billion TL. This
continues in even greater numbers. Through the rural development
activities under our Ministry, we provided 3.2 billion TL of support for
rural investments. Under 11 thousand projects, we provided 3 billion
150 thousand TL of grant to our farmers. The total amount of invest-
ments reached 7 billion and 60 thousand jobs were created. With these
projects, do not consider any abuse. Carry out your projects according
to the rules. We will also employ 200 people in ARDSI. The country
cannot develop without agricultural development and agriculture can-
not develop without rural development. Urban population is increas-
ing, rural areas are becoming emptier. Less rural population causes a
failure to ensure that people are not nourished in the places where they
were born. Our aim is to ensure that people can nourish where they are
born. This is how we utilize these funds. We will mobilize all lands for
production.”

“700 MILLION PEOPLE WILL BE ON THE MOVE IN 15
YEARS”

Minister Celik underlined that the aim of EXPO is to create awareness
about nature and agriculture and added, “Nature, along with its envi-
ronment, water and soil, is facing a huge destruction every day. Water,
environment and nature are being destroyed. Destruction of nature
means destruction of agriculture, destruction of products on our table
and actually the destruction of humankind. Humankind is causing this
destruction, which will destroy itself and bring unimagined problems
especially in terms of health, with its own hands. This destruction
brings wars, imbalances, hunger and misery along. It is said that 700
million people will abandon the countries and cities where they cur-
rently live to migrate to the areas where they can maintain easier lives
within 15 years. In other words, 700 million people will be on the move
as of 2030. We all need to think through about how the world will deal
with 700 million people, displaced due to drought, hunger, lack of
access to food, various types of injustice and imbalances and migrating
to the places with high level of welfare, whereas it currently cannot find
acure for 10 million Syrian people.” Minister Celik concluded his words
by congratulating on the May 19 the Commemoration of Atatiirk, Youth
and Sports Day.

PRESIDENT ANTALYALI: “I WISH A BLISSFUL 10™ YEAR

FOR OUR COUNTRY.”

ARDSI President Dr. Ahmet Antalyals, delivering the opening speech of
the programme, said: “We have realized 11.00 projects so far.
Approximately 2.3 billion euro investment was supported by the
Institution. 50.000 people were provided with employment opportuni-
ties. We have realized 180 million euro export. We are introducing various
new supports with TPARD-II. We started to support investments in
renewable energy sector. We support the machinery parks. Laying hen
production s also supported. We increased the aid intensity up to 70% for
goose production, buffalo meat and milk. Upon the entry into force of the
Financing Agreement, 1 billion euro was released. I wish the 10th year will
be ablissful year for whole Turkey. I also wish you all a happy May 19 the
Commemoration of Atatiirk, Youth and Sports Day.” Following the
speeches delivered by the Governor of Antalya Miinir Karaloglu and the
Metropolitan Mayor of Antalya Menderes Tiirel, Minister Celik present-
ed plaques to the young farmers and participants. Later on, participants
enjoyed the concert. At the closing, a visual feast was offered for Antalya
with water show and fireworks in the Expo site.
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IPARD-II 4. IZLEME
KOMITESI TOPLANTISI
MERSIN'DE YAPILDI

@ [ PARD-II Programina iligkin 4. Izleme Komitesi Toplantisi 27
Nisan 2017 tarihinde Mersin Hilton Otel’de gerceklestirildi.
Toplantiya Avrupa Komisyonu Uyeleri, Avrupa Birligi Yapisal

Uyum Yénetim Otoritesi Temsilcileri ve izleme Komitesi Uyeleri
katilim saglad.

Toplantida IPARD-I nihai degerlendirmesi ve IPARD-II
degerlendirme faaliyetlerine iligkin bilgilendirme, IPARD-II
Program degisikligine iliskin degerlendirme, iletigim ve tanitim
eylem plani ile teknik destek eylem planina y6nelik konularin
sunumlar esliginde degerlendirmesi yapildi.

Toplantida konusan TKDK Bagkani Dr. Ahmet Antalyali
31.12.2016 tarihinde kapanig1 yapilan IPARD-I dénemini son
veriler cercevesinde degerlendirirken IPARD-II déneminde
gerceklesmesi ongoriilen calismalari komisyon iiyeleriyle paylasti.
Toplanti sonunda katilimcilarin 6neri ve goriislerinin alinmasinin
ardindan "5. Izleme Komitesi Toplantis1” i¢in tarih ve yer
belirlenerek Komisyon onaymna sunuldu.

IPARDHI 4™ MONITORING COMMITTEE
MEETING HELD IN MERSIN

(EN] he Fourth Monitoring Committee Meeting on the IPARD-II
Programme was held on 27 April 2017 in Mersin Hilton Hotel.
Members from the European Commission, representatives

from the European Union Structural Harmonization Managing
Authority as well as other members of the Monitoring Committee
participated in the meeting. During the meeting, information hasbeen
provided and discussions were held on the final evaluation of
IPARD-I and evaluation activities for IPARD-II, evaluation on
IPARD-II Programme modification as well as presentations on the
communication and publicity action plan and technical assistance
action plan. Speaking at the meeting, the President of ARDSI, Dr.
Ahmet Antalyali evaluated the IPARD-I period, which was closed as
of 31.12.2016, in the light of the most recent data and informed the
Committee members of the work to be undertaken under the
IPARD-II period. At the end of the meeting, upon the receipt of
participants’ opinions and suggestions, the date and location for the
"5t Monitoring Committee Meeting” was determined and

presented to the Committee for approval.
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LITVANYA ODEME
AJANSI ILE ORTAK
ISBIRLIGI PROTOKOLU
IMZALANDI

(TR] urum bagkanimiz Dr. Ahmet Antalyali beraberindeki
heyet ile birlikte 10 Nisan 2017 tarihinde Litvanya
Odeme Ajansin, baskent Vilnius’ta ziyaret etti. Ekim

2016 tarihinde tilkemize bir teknik heyet ile gerceklestirdikleri
ziyaret neticesinde iki Kurum arasinda kargilikl isbirligini
artirma y6niinde saglanan anlagma neticesinde Litvanya’da iki
Kurum arasinda igbirligi protokolii imzalandi. Litvanya Odeme
Ajans1 Bagkani Erikas Berontas, karsilikli iligkileri gelistirmek
adina atilan bu adimi1 son derece 6nemsediklerini ifade etti.
Ziyaretten duydugu memnuniyeti dile getiren Berontas, Kurum
bagkanimiz Ahmet Antalyalr’ya plaket takdim etti.

JOINT COOPERATION PROTOCOL SIGNED
WITH THE LITHUANIAN PAYING AGENCY

(EN] he president of our Institution, Dr. Ahmet Antalyali
together with a delegation visited the Lithuanian Paying
Agency on 10 April 2017 at the capital city of Vilnius.

Following the agreement reached to raise the level of mutual
cooperation between the two Institutions during a visit by a
technical delegation from the Lithuanian Paying Agency to Turkey
in October 2016, the cooperation protocol was signed in Lithuania.
The President of Lithuanian Paying Agency, Erikas Berontas
stated that they attach utmost importance to this step taken
towards further developing mutual relationships. Expressing his
pleasure with this visit, Bertontas presented a plaque to the
president of ARDSI, Ahmet Antalyali.
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IPARD-II iCIN FINANSMAN ANLASMASI
YURURLUGE GiRDI

FINANCING AGREEMENT FOR IPARDHI IS NOW IN FORCE

@ [ PARD-II siireci, IPA-II Tiiziigii ve IPA-II Uygulama
Tiiziigi’niin 2014 yil icinde AB Resmi Gazetesi'nde yayimlana-
rak yiirtirlige girmesi ile baglamigtir. IPA kapsamindaki yar-

dimlarin temel finansman 6nceliklerini gésteren belge olan
Tiirkiye i¢in Endikatif Strateji Belgesi’nin (2014-2020) Avrupa
Komisyonunca onaylanmasinin akabinde hazirlanan IPARD-IT
Programi 27.01.2015 tarih ve C(2015)337 sayili karar ile Avrupa
Komisyonunca onaylanmustir. “Tiirkiye Cumhuriyeti ve Avrupa
Komisyonu Arasinda Katilim Oncesi Yardim Araci (IPA-II)
Cercevesinde Birlik Tarafindan Tiirkiye Cumhuriyeti’ne
Yapilacak Mali Yardimin Uygulanmasina Iligkin Diizenlemeler
Hakkinda Cerceve Anlagsma” 21 Haziran 2015 tarihli Resmi
Gazete’ de yayimlanmus ve 22 Haziran 2015 tarihinde yiiriirliige
girmigtir. “Tlirkiye Cumhuriyeti Hiikiimeti ve Avrupa
Komisyonu Arasinda Katilim Oncesi Yardim Araci Altinda
Tarim ve Kirsal Kalkinma Politika Alan1 TPARD) Kapsaminda
Tiirkiye Cumhuriyeti'ne Yapilacak Olan Birlik Mali
Yardiminin Yénetimi ve Uygulanmasina ligkin

Hiikiimleri Tesis Eden Sektorel Anlasma” ise 19

Kasim 2015 tarihli Resmi Gazete’de yayim-

lanmus ve karsilikli nota teatisini miiteakip
25Kasim 2015 tarihinde ytiriirliige girmistir.
Yasal cercevenin olusturulmasini miiteakip
12 Nisan 2016 tarihinde IPARD-II i¢in
biitce yetki devrinin onaylanmasina iligkin
resmi basvuru Avrupa Komisyonunajiletil-
mistir. Avrupa Komisyonu karar1 beklen-
meksizin, IPARD-II Programi kapsaminda
18 Aralik 2015 tarihinde sarth bagvuru cagri
ilanina ¢cikilmigtir. Bu ¢agr1 sonucunda,
101-Tarimsal Isletmeler Sektorii icin TKDK

hibe biitcesi yaklasik 372 milyon TL iken, alinan
2.345bagvuruda talep edilen destek miktar1 yaklagik 3

milyar TL olarak; 103-Isleme ve Pazarlama Sektérii icin TKDK
hibe biitcesi yaklasik 195 milyon TL iken, alinan 135 bagvuruda
talep edilen destek miktar: yaklasik 212 milyon TL olarak;
302-Ciftlik Faaliyetlerinin Cegitlendirilmesi Sektorii icin TKDK
hibe biitcesi yaklasik 168 milyon TL iken, alinan 6306 basvuruda
talep edilen destek miktar1 yaklasik 1 milyar 200 milyon TL ola-
rak gerceklesmistir.

IPA-II kapsaminda Tarim ve Kirsal Kalkinma icin IPARD-II
Yardimi icin Tiirkiye Cumhuriyeti Hiikiimeti ve Avrupa
Birligi adina Avrupa Komisyonu arasinda imzalanan 2014-
2020 Finansman Anlagmasi1 2017/10079 karar sayis1 ile Resmi
Gazete’de yayimlanarak 8 Mayis 2017 yiiriirlige girmis ve
akreditasyon stireci tamamlanmigtir. IPARD-II d6énemi i¢in
tahsis edilen fonlar resmi olarak kullanima a¢ilmis, IPARD-II
1. Cagr1 Dénemi kapsaminda desteklenmek tizere secilen bas-
vuru sahipleri ile s6zlesme imzalama siireci baglamigtir.
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D he TPARD-II process has been officially launched with the
enactment of the IPA-IT Regulation and the IPA-II
Implementing Regulation in 2014 upon their publication in

the Official Journal of the European Union. The Indicative Strategy
Paper for Turkey (2014-2020) indicating the financing priorities of
assistance under IPA was adopted by the Commission, which was then
followed by the adoption of the IPARD-II Programme by the European
Commission decision dated 27.01.2015 and numbered C(2015)337. The
Framework Agreement on the Arrangements regarding the
Implementation of Union’s Financial Assistance to be provided for the
Republic of Turkey under The Instrument for Pre-accession Assistance
(IPA-II) between the Government of Republic of Turkey and European
Commission was published in the Official Gazette dated 21 June 2015 and
entered into force in 22 June 2015. The Sectoral Agreement Establishing
the Provisions on the Management and Implementation of Union’s
Financial Assistance to be Provided for the Republic of Turkey under The
Instrument for Preaccession Assistance - Agriculture and Rural
Development Policy Field IPARD) between the

Government of Republic of Turkey and the European

Commission was published in the Official Gazette

dated 19 November 2015 and entered into force
in 25 November 2015 following bilateral
exchange of Note Verbales. Following the
creation of the legal framework, the official
application for the approval of the
entrustment of budget implementation tasks
for IPARD-II was conveyed to the European
Commission on 12 April 2016. Without waiting

for the decision of the European Commission, a

conditional call for applications was announced

on 18 December 2015 under the IPARD-II

Programme. As a result of this call, while the ARDSI

grant budget was 372 million TL for the measure 101-
Agricultural Holdings Sectors, the amount of support requested in the

2345 applications received was realized as 3 billion TL; while the ARDST

grant budget was 195 million TL for the measure 103-Processing and

Marketing Sector, the amount of support requested in the 135 applications

received was realized as 212 million TL; while the ARDSI grant budget was

168 million TL for the measure 302-Diversification of On-Farm Activities,

the amount of support requested in the 6306 applications received was

realized as 1billion 200 million TL. The 2014-2020 Financing Agreement
on IPARD-II Assistance on Agriculture and Rural Development under

IPA-II between the Republic of Turkey and the European Commission

on behalf of the European Union entered into force on 8 May 2017 upon

its publication in the Official Gazette with the decision number

2017/10079 and the accreditation process has been completed. The funds

allocated for the IPARD-II period have been officially made available and

the contracting process have been launched for the applicants selected for
receive support under the 1% Call of the IPARD-II period.
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TERCIH EDILMEMIZIN SEBEBI: IPARD DSTEGi

REASON OF BEING PREFERRED: IPARD SUPPORT

@
E Recep Aydogan ve tic kardesi, li¢ kusak dnceye daya-
nan tecriibe ile Aydogan Kardesler Et Entegre
Tesisini kurmuglar. TKDK’dan aldiklar: hibe ile {iretimleri-
nin AB standartlarinda olmasi, onlar1 diger kesimhanelerden
ayirmakta ve tercih edilmelerinde biiyiik rol oynamaktadir.
Isletmesinde 50 kisi istihdam eden Recep Aydogan ile proje
siirecini goriistitk: “Dogma bilyiime Balikesir’in Susurluk
ilcesindeniz. Biz 3 kardes; Recep, Ersan ve Serkan Aydogan
olarak ii¢ kusak 6nceye dayanan tecriibe ile Aydogan
Kardesler Et Entegre Tesisini kurduk. Susurluk’taki mev-
cut arazimizi degerlendirmek ve hilihazirdaki tesislerden
yeni sistemlere gecmek istiyorduk. Isletmemizin ingaatina
kendi imkanlarimizla 2014 yilinda baglamistik. TKDK’nin
uyguladigi IPARD Programi ve KDV muafiyeti ¢ok cazip
geldi. 13. Cagr1 Doneminde projemizi sunduk. Projemiz
kapsaminda sadece makina-ekipman desteginden faydalan-
dik. Ingaatin tamamini kendi sermayemizle tamamladik.
Isletmenin toplam yatirim bedeli, ingaat d4hil 12 milyon
TL’yi bulmaktadir. Projemizin uygun harcama tutari yakla-
sik 2 milyon 800 bin TL’dir. %50 hibe orani ile yaklasik 1
milyon 400 bin TL’lik destek aldik. Isletmemiz giinliik 250
biiyiikbas, 1000 kii¢iikbas kesim kapasitesine sahiptir.
Isletmemiz gida giivenligi agisindan HACCP, ISO 22000 ve
Helal Kesim Sertifikalarina sahiptir. Hayvan giris ¢ikiglar:
ve kesimleri uzman veterinerler tarafindan takip edilmek-
tedir. Tirkvet’in hayvan sevkiyatina uygun ve soguk zincir
prosediirlerine dikkat edilerek sevkiyatlar yapilmaktadir.
Isletmemizde yaklagik 50 kisi istihdam edilmektedir.
Yogunluga gore donemsel olarak giinliik 100 kisiye varan
istihdam saglanmaktadir. Pazarimizin %80’i Istanbul,
%20’si Bursa, Izmir, Antalya gibi biiyiik sehirlerden olusu-
yor. Isletmemize saglanan IPARD Programi destegi, iireti-
mimizin AB standartlarinda oldugunun gostergesi olup bizi
diger kesimhanelerden ayirmakta ve tercih edilmemizde
biiyiik rol oynamaktadir.”
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raised in Susurluk district of Balikesir, have established the
Aydogan Brothers Meat Integrated Facility with experience

ogma biiylime Balikesir’in Susurluk ilcesinden olan @) R ecep Aydogan and his three brothers, who were born and

based on three generations before. The fact that their production
meets with EU standards with the grant they received from the
ARDSI distinguishes them from other slaughterhouses and plays a
major role in them being favoured.

We talked about the project process with Recep Aydogan, who
employs 50 people in his enterprise: “We were born and raised in
Susurluk district of Balikesir. We are 3 siblings; we, as Recep, Ersan
and Serkan Aydogan, established Aydogan Kardesler Integrated
Meat Facility with our experience dating back to three generations
ago. We wanted to utilize our existing land in Susurluk, and move
from the available systems to the new systems. We started the
construction of our enterprise in 2014 through our own means.
IPARD Programme implemented by ARDST and VAT exemption
seemed quite desirable. We submitted our project in the 13* Call for
Applications Period. We benefited only from the machinery-
equipment support in the scope of our Project. We covered all
construction costs with our equity capital. Total investment cost of
the enterprise is approximately 12 million TL including construction.
The eligible expenditure amount of our project is approximately 2
million 800 thousand TL. We received a support of approximately 1
million 400 thousand TL with 50% grant ratio. Our enterprise has a
slaughter capacity of 250 cattle and 1000 sheep and goat per day. Our
enterprise has HACCP, ISO 22000 and Halal Slaughter Certificates in
terms of food safety. Livestock entrance-exit and slaughter are
followed by the expert veterinarians. Livestock are transported in line
with the livestock transportation and cold chain procedures of
Tiirkvet. Approximately 50 people are employed at our enterprise.
Dependingon the schedule and season, up to 100 people are employed
daily. Our market is composed of metropolitan cities such as Istanbul
with 80% and Bursa, {zmirand Antalyawith 20%.TPARD Programme
support provided to our enterprise shows that our production is at the
EU standards, and it distinguishes us from other slaughterhouses
and plays an important role in being preferred.”
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DESTEGI IPARD'DAN LEZZETI HATAY'DAN

SUPPORT FROM IPARD, TASTE FROM HATAY

ugrasan Mehmet Duran aldig1 destekle Hatay’a 6zgii

olan kahke iiretimine bagladi. Aldig1 makine ekipman
ile standartlara uygun bir imalathane acarak bu sayede
daha saglikli ve hijyen kurallarina uygun olarak imal etmis
oldugu kahkenin satigin1 hem imalathanesinde yapiyor
hem de kurmus oldugu yerel satis ag1 ile esnafa ve okullara
dagitiyor.
Mehmet Duran isletmesi ile ilgili sunlar1 paylagiyor: “Kahke
Hatay’a 6zgii bir iiriin olup oldukca talep gormektedir.
Ozellikle bayramlarin, es-dost ziyaretlerinin vazgecilmez
ikramidir. IPARD Programindan bu hibe destegini almadan
once bahce isleri ile ugrasiyordum. Farkli bir yatirim yapma-
y1diisiiniiyordum ama nereden baglayacagimi bilmiyordum.
Konu iizerine arkadasimla dertlesirken TKDK’dan bahsetti.
Kurumun yatirimeciy: destekleyen hibelerini anlatti.
Duyduklarim hosuma gitti, hem aklima hem cebime hitap
ediyordu. Solugu Hatay 1l Koordinatérliigii’nde aldim.
Biiytik bir heyecanla hedefimi, yapmak istediklerimi anlat-
tim. IPARD Programi kapsaminda kahke iiretimine destek
alabilecegimi teyit ettikten sonra kii¢iik capli bir imalathane
kurmak istedim ve yatirimima bagladim. Bagta prosediirleri
zorlasa da sonradan Kurumla ¢alismaktan biiyiik keyif aldim.
Ozellikle ¢alisma disiplini, nizami olmast, hijyeni gézetmesi
Kurumla ilgili olumlu diisiinmemi sagladi. Ben IPARD des-
tegini aldigimda maksimum yatirim tutar1 400 bin avroydu.
IPARD-II ile hibe oraninin %65’e ¢ikarildigini 6grendim.
Bunlar biz yatirimcilar adina sevindirici gelismeler. Hibe
destegi kapsaminda aldigim makine-ekipman ile standart-
lara uygun bir imalathane a¢mis oldum. Bu sayede daha
saglikli ve hijyen kurallarina uygun olarak imal etmis oldu-
gum kahkenin satisin1 hem imalathanemde yapiyorum hem
de kurmus oldugum yerel satis ag1 ile esnafa ve okullara
dagitiyorum. ileride yine TKDK’ya proje sunabilirim.”

(TR] T KDK’dan hibe destegini almadan 6nce bahge igleri ile

=
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(EN] ehmet Duran, who had been doing gardening before he
received grant support from ARDSI, started to produce

kahke which is unique to Hatay. He sells the kahke,
which he produced in accordance with the hygienic rules and in a
healthier way thanks to the manufacturing shop, which he has
established in accordance with the standards through machine
equipment he purchased, both in his manufacturing shop and also
distributes it to the tradesmen and the schools with his local sales
network which he has established.
Mehmet Duran shares these about his facilty: “Kahke (a kind of
pastry) is indigenous to Hatay and is demanded a lot. It is an
irreplaceable treat especially during holidays and visits to friends
and relatives. I used to perform garden works before receiving this
grant support. I was thinking to make a different investment but I
did not know where to start. When I was chatting with my friend
about this, he told me about ARDSI. He mentioned about the ARDSI
grants for supporting investors. I liked what I heard; it appealed to
both my mind and pocket. I rushed to Hatay Provincial Coordination
Unit. I shared my aim and what I wanted to do with great
excitement. After receiving the confirmation that I could get
support for kahke production under IPARD Programme, I wanted
to establish a small factory and started my investment. Although I
had difficulties with the procedures at first, I really enjoyed working
with ARDSI later on. Especially their working discipline and order
and consideration for hygiene made me appreciate ARDSI. When T
received IPARD support, maximum investment amount was 400
thousand Euro. I learnt IPARD-II grant rate was increased to
65%. These are pleasing developments for us investors. I
opened a factory in compliance with the standards with the
machinery and equipment I purchased with the grant. Thus, I
both sell the kahke produced according to health and hygiene
rules and distribute it to tradesmen and schools through the
local sales network I established. I can submit another project
to ARDSI in the future.”

GiRISIMCIDEN MESAJ VAR / WE GOT A MESSAGE FROM AN ENTERPRENEUR 12
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QUADRUPLED HIS INCOME BY PRODUCING MILK WITH ROBOT TECHNOLOGY

bityiikbas kapasiteli siit iiretim tesisi kuran Kaan flhan

da hayallerine TKDXK destekleriyle ulaganlar arasinda.
Robot teknolojisi sistemiyle dikkat ¢eken tesis, IPARD
Programr’ndan aldi1 %65 oranindaki destekle siit {iretimini 3
katina cikardi. Kiitahya icin farkli bir hizmet alanina 6nciilitk
edecek olan yatirimei Kaan Ilhan ile proje siirecini goriistiik.
Kaan Ilhan igletmesi ile ilgili sunlar1 sdyliiyor: “Daha énce
Eskisehir’de hayvancilikla ugrasiyordum ve yaklasik 60
biiyiikbag sagimlik hayvanim vardi. IPARD Programi destek-
lerinden haberdar olunca siit tiretim tesisimizi gelistirmek ve
daha kaliteli siit iiretimi yapmak i¢in projemizi hazirladik.
Yatirim tutar yaklasik 2,8 milyon TL ve projemize TKDK
tarafindan verilen hibe tutar: yaklasik 1,8 milyon TL’dir.
Aldigim hibe sayesinde kurdugum ciftlikte el degmeden siit
iiretiyorum. Robot teknolojisi sisteminde, eskiye nazaran siit
iiretiminde en az 3 kat artis oldu. Gelirimde ise hem fiyat fark-
lilig1 hem de siit artis1 diisiiniildiigiinde en az 4 kat artis yasan-
d1. Robot teknolojisi biiylikbas hayvanlarin sagiminda biiyiik
kolaylik sagliyor. Bu nedenle sagimda hem verim hem hijyen
hem de bityiik bir katma deger saglandi. Mevcut igletmemizde
iki robot sagma makinesi var. 120 sagmal kapasite {izerine
kurulu isletmemizde amacimiz, kaliteli ve hastaliklardan
armnmus siit iretimi yapmak. Siit sagma sistemimiz, hayvanla-
rimizin goéniillii sagim sistemi tizerine kurulu. Ahirimiz 3
boliimden olusuyor; hayvanlarin gezinme alani, yatak alani ve
robotumuzun bulundugu siit sagim alani. Sagim yapilan robo-
ta daha 6nce lazer sistemi ile hayvanlarin memelerinin tanim-
lanmas1 yapildi. Hayvan robot sistemine ikinci ve ticiincii
giristen sonra otomatik robotumuz bu hayvani taniyarak
gerekli islemleri yapiyor. Sagim esnasinda hayvandan daha
Once sagilan siit miktar1 otomatik olarak bilgisayara kaydedil-
digi icin robotumuz bir istatistik tutuyor. Isletmem kiiciik
olmasina ragmen diinya 6lceginde robot teknolojisi kullana-
rak {iretim yapiyorum.”

(TR] Kﬁtahya’da IPARD desteklerinden faydalanarak 120
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with the capacity of 120 bovine in Kiitahya by benefiting

rom IPARD support, is also among those who achieved

their dreams with the support of ARDSI. The facility, which
draws attention with its robotics system, has tripled its milk

(EN] K::an flhan, who has established milk production facility

production with 65% support from the IPARD Programme. We
talked about the project process with Kaan Ilhan, the investor
who will be pioneering different service area for Kiitahya.
Kaan flhan says these about his facility: “I was a livestock
producer in Eskisehir and had around 60 bovine dairy animals.
We prepared our project to develop our milk production
facility and produce higher quality milk when we heard about
IPARD Programme supports. Investment amount is around 2,8
million TL and ARDSI provided approximately 1,8 million TL
grant for our project. I produce milk with no hand contact in
the farm I established with the grant. In the robot technology
system, milk production increased at least three times when
compared to the past. My income, on the other hand, increased
at least 4 times considering both the price difference and
increase in the milk amount. Robot technology really facilitates
milking bovine animals. Therefore, an added value was ensured
in milking in terms of both the yield and hygiene. There are two
robotic milking machineries in our enterprise. Our aim is to
produce quality and disease-free milk in our enterprise, which
has an installed capacity of 120 dairy animals. The milking
system is installed on the voluntary milking system of our
animals. The stable consists of 3 areas; walking area, sleeping
area and milking area where the robot is located. Udders of the
animals were defined with the laser system in the robot used
for milking. After the second and third entry of the animal in
the robot system, the robot recognizes the animal and performs
necessary operations. The robot keeps statistics since the
amount of milk is saved in the computer automatically.
Although my enterprise is small, I produce using robot
technology at world standards.”
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HOSAP'TA SPOR TESISI HIZMETE ACILDI

SPORT COMPLEX OPENED IN HOSAP

y1 bir araya getiren girisimci Cevdet Kasap bolgenin

6nemli ihtiyaclarindan birini karsilamanin mutlulugu-
nu yasiyor. Hosap’in tarihi kalesinin hemen yaninda hali saha
tesisini hizmete acan Cevdet Bey ile projesini hayata gecirme
hikéyesini konustuk.
Cevdet Kasap sunlar1 sdyliiyor: “Universitedeki 6gretim gorev-
lisi arkadasim TKDK ve faaliyetlerinden bahsetti. Bana koyun-
culuk yapmami ve Hosap’in koyunculuk i¢in son derece uygun
oldugunu sdyledi. Bolgenin gecim kaynagi oldugundan bir¢ok
hanede hayvancilik yapiliyor. Benim de ayn1 yonde bir proje
hazirlamamin faydali olmayacagini diigtindtiim.
Hosap’ta herkes koyunculuk yapryor fakat buras:

@ Van’ln tarihi motiflerle siislii ilcesi Hosap’ta spor ve doga-

together in Hosap, the town of Van with its historical

(EN] E ntrepreneur Cevdet Kasap, who brings sports and nature

motifs, is experiencing the happiness of meeting one of
the important needs of the region. We talked about the story of
implementing his project with Mr. Cevdet, who opened the
astro-pitch facility next to the historic castle of Hosap.
Cevdet Kasap says, “My friend, a lecturer at the University, told
me about ARDSI and its activities. He told me to be engaged in
sheep production, and that Hosap is extremely convenient for
it. Many households are engaged in livestock production since
it is the main livelihood in the region. I thought that it would
not be very beneficial if T had prepared a similar
project. Everybody is engaged in sheep production

Van’a 65 km mesafede ve insanlarin hicbir sos- UESEVIAVE in Hosap; however, it is 65 km away from Van
e s P HOSAP ACISINDAN BU ' . ..
yal aktivite imkéan1 yok. Ozellikle gencler ve DESTEKLER and people do not have any social activity

kamu personelinden yogun talep vard:.
Boyle bir yatirim yaparak alternatif bir
mekén olusturduk ve Hosap Kalesi’nin
hemen yaninda hali saha tesisini hizmete
actik. Boylece memleketimize de faydamiz
oldu. Hemserilerimizin gosterdigi talep fik-
rimizin ne kadar dogru oldugunu bir kez
daha gostermis oldu. Bolgemiz, tarihin buram
buram koktugu bir yer. Van-Hakkéri yolu {izerin-
de miithis potansiyele sahip tarihi bir yer. Hem ben

neye sahipsem buraya bor¢luyum. Bor¢lu, zamani gelince borcu-
nu 6demesini bilmeli. Uzerime diiseni yapmaya gayret ediyorum.
Cevremizin destegiyle yatirimimizi gelistirip hemsgerilerimize en
iyi hizmeti vermeye calisacagiz. Hosap’ta biiyiik bir eksigi gider-
digimizi disiintiyorum. IPARD Programi desteklerinin kiymeti-
ni bilmek gerekiyor. Ciinkii insanlar baz1 seylerin kiymetini
ancak firsat1 kacirdiklarinda anliyor. Ulkemiz ve Hosap agisin-
dan bu destekler yatirimeilarin eksiklerini 6nemli oranda kargi-
liyor. Bagta hemserilerim olmak tizere tiim yatirim yapmak
isteyenleri TKDK’ya proje sunmaya davet ediyorum.”

2.
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YATIRIMCILARIN EKSIKLERINI
ONEMLI ORANDA KARSILIYOR.”

“THESE SUPPORTS MEET THE
NEEDS OF INVESTORS TO A
LARGE EXTENT IN TERMS
OF OUR COUNTRY
AND HOSAP.”

opportunities. There was a huge demand
especially from young people and public
personnel. We created an alternative place
with our investment, and opened the
artificial turf sports field next to Hosap
Castle. Thus, we contributed to our
hometown. The demand from our fellow
townsmen showed once again how accurate our
idea was. Our region is full of history. It is a
historical place with a huge potential located on Van-
Hakkéari road. I owe here for everything I own. The debtor
should pay his debt in due time. I try to do my part. We will
endeavour to develop our investment with the surrounding
support, and provide the best services. I think we remedied a huge
deficiency in Hosap. We need to appreciate IPARD Programme
supports. Because some people understand the value of certain
things only when they miss the opportunity. These supports meet
the needs of investors to alarge extent in terms of our country and
Hosap. I invite all people and particularly my fellow townsmen
who want to invest to submit projects to ARDSL.”
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ANADOLUNUN _GULEN YUZU:
NASREDDIN HOCA

NASREDDIN HOCA FIKRALARININ EN ONEMLI OZELLIGI “GULDURUCU” METINLER OLMASIDIR
AMA BU, YUZEYSEL BIR BAKISIN URUNU OLUR ANCAK.

SMILING FACE OF ANATOLIA: NASREDDIN HODJA

MOST IMPORTANT FEATURE OF NASREDDIN HODJA JOKES IS THEIR “LAUGHTER-INDUCING” FEATURE,
BUT IT WOULD BE QUITE SUPERFICIAL TO DEFINE THEM MERELY AS SUCH.

Mustafa 6ZCELIK
Arastirmaci-Yazar
Investigator-Writer

TR] 208 yilinda Eskisehir’in Sivrihisar il¢esine bagh

Hortu kéyiinde dogan, Sivrihisar ve Konya medrese-
lerindeki egitiminden sonra Aksehir’e yerleserek
kalan 6mriinii burada geciren ve 1284’te burada vefat
eden Nasreddin Hoca, adindan da anlagilacag tizere bir medre-
se hocasidir. Ayrica kadilik ve imamlik da yapmistir. Fakat onu
gerek devrinde 6nemli bir sahsiyet haline getiren gerekse bugii-
ne tagtyan yonii bir fikra anlaticis1 olmasidir.
Fikra denilince akla elbette mizah gelecektir. Bu yiizden onun
ad1 anilir amilmaz yiiziimiizde bir tebessiim belirir ve
bizi onu “giildiiren adam” olarak anariz. “Ye kiir-

(EN] asreddin Hodja, who was born in Hortu village

of Sivrihisar in Eskisehir in 1208, moved to

Aksehir after studying at Sivrihisar and Konya

madrasahs. He was a madrasah hodja and died

in Aksehir in 1284. He also worked as a judge and an imam.

But what made him an important individual both during his
time and today is that he is a trickster.

When we talk about jokes, the first thing that comes to mind

is humour. For this reason, when his name is mentioned, we

smile and remember him as “the man who makes us

(TR] laugh”. Jokes such as “Fine feathers make fine

kiim ye”, “Sen de haklisin”, “Acemi biilbiil” ve NASREDDIN birds”, “You are right too”, “Novice nightingale”
6zellikle kahramani “esegi” olan fikralarla HOCA, FIKRALARI and jokes with the “donkey” character change
icinde bulundugumuz karamsarlik halinden ARACILIGIYLA TOPLUMSAL our mood and we relax by laughing.

kurtulur, giilme eylemiyle rahatlariz. SORUNLARI COZEBILME The most important feature of Nasreddin
Nasreddin Hoca fikralarinin en 6nemli RECETELERI SUNMUSTUR. Hodja jokes is that they are “laughter-

ozelligi “gildiiriicii” metinler olmasidir @ inducing” but it would be quite superficial
ama bu, yiizeysel bir bakigin {iriinii olur NASREDDIN HODJA to define them merely as such. When we
ancak. Onlara gelenekte “kissa” denildigini PROVIDED SOLUTIONS TO remember that they are called “anecdotes”,
hatirladigimizda ise bu fikralar i¢in séylen- SOCIAL PROBLEMS we see the main characteristic of these
mesi gereken asil 6zellik karsimiza ¢ikar. Bu da THROUGH HIS jokes; that they are “thought provoking” and
onlarin “diigtindiiriicti”, “ders verici” metinler TALES. “didactic”. So, Hodja was able to teach in the

olmasidir. Bylece Hoca, medresede yaptig1 hocalik
gorevini fikralar1 araciligiyla insanlarin oldugu mahalle, sokak,
pazar gibi her mekanda yapmustir. Bu yiizden sadece medrese
cevresinin degil, yediden yetmise biitiin halkin taniyip sevdigi
bir insan haline gelmistir. Hatta zamanla bu fikralarin evrensel
ozellikleri dolayisiyla biitiin cografyalara yayilmasiyla biitiin
diinyanin ‘Hoca’s1 olmustur.

Nedir bu metinlerin 6zelligi? Temel 6zelliginin giilldiirerek
diistindiirme oldugunu séylemistik. Bunun béyle olmasinin en
onemli sebebi ise Hoca'nin yasadig1 devrin 6zellikleridir. 13.
asir Anadolusu 6zellikle Mogol isgaliyle zor zamanlar gecir-
mektedir o yillarda. Devlet diizeni bozulmus, tiretim zayiflamis,
insan iligkileri sorunlu hale gelmistir. Nasreddin Hoca, boylesi
bir zamanda ¢aginin bir 6nderi olarak iyice bunalan, yarinina
umutla bakamayan, pek cok sorunla kargsi karsiya kalan insanla-
ra fikralari araciligiyla adeta toplumsal sorunlari ¢6zebilme
receteleri sunmustur.
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streets and marketplaces as well, through his jokes.
For this reason, he became a person liked not only by the
madrasah community but by young and old alike. And in
time, he became the whole world’s ‘Hodja’, as the universal
characteristics of these jokes started to spread.
What makes these anecdotes so special? We already told
you that their basic characteristic is that they make you both
laugh and think. The most important reason for that is the
characteristics of the time he lived in. It was a time when
the 13" century Anatolia was having a hard time due to the
Mongolian invasion. The government was corrupt,
production was low and human relations were problematic.
Nasreddin Hodja, as a leader of his time, provided solutions
to social problems through his jokes for people, who were
depressed, pessimistic and were facing a lot of problems.
And this is where we see Nasreddin Hodja’s historical
function. As mentioned before, he chose humour as a method.
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Iste Nasreddin Hoca’nin asil tarihsel islevi bu noktada ortaya ¢ikar.
0, az 6nce de sdylendigi gibi yontem olarak mizahi secer. Ciinkii
mizah zeka isidir ve bu yolla kisinin gerek kendiyle gerekse sorun-
larla yiizlesmesi miimkiin hale gelebilmektedir. Hoca, bu yiizden
anlattig1 kisa Gykiilerle insanlarin diigiinebilme kabiliyetlerinin
ortaya ¢ikmasini saglar. Fikranin sonunda ise verdigi
ders ile muhataplarini egitir. Béylece Hoca vasfina
uygun toplumsal bir gérev yapmis ve insanlari

Because humour requires intelligence and this way, it is possible for
people to face both themselves and their problems. Through his
short tales, Hodja reveals people’s ability to think. And with the
lesson learned from that joke, he teaches his audience. So, as befit

his name, Hodja carried out a social duty, illuminated and

® guided people.

HOCA'NIN Doing it with humour shows that he acted like a

psychologist and a sociologist. Methods he used

. . FIKRALARINDA EN .
aydilatmus, onlara yol gdstermis olur. TEMEL OZELLIK ONCELIKLE such as question and answer, contrasts and
Bunun mizah ile yapilmasi ise Hoca’nin tam HALKIN DILINi twists always show a solution to a problem. If
bir psikolog ve sosyolog tavriyla hareket ettigi- YANSITMASIDIR. we wonder if these stories we call jokes can
ni gosterir. Kullandig1 soru-cevap, zithiklar- o do that, we’d have to talk about some

dan yararlanma, sagirtmaca gibi yontemlerle THE BASIC CHARACTERISTIC OF characteristics of these jokes.
ele aldig1 sorun i¢in mutlaka bir ¢6ziim yolu HODJA'S JOKES IS THAT THEY

gosterir. ‘Adna fikra dedigimiz metinler bunu
bagarabilir mi?’, gibi bir soru aklimiza gelirse o
zaman bu fikralarin kimi 6zelliklerinden de s6z
etmek gerekir.

FIKRALARI BUGUN DE ANLAMLI
Hoca’nin fikralarinda en temel 6zellik 6ncelikle halkin dilini
yansitmasidir. Bu ylizden halkin irfan ve bilgi seviyesinde

V&

&

REFLECT THE COLLOQUIAL
LANGUAGE.

WE CAN STILL RELATE
The basic characteristic of Hodja’s jokes is
that they reflect the colloquial language. For
this reason, they correspond to the level of
public understanding and knowledge. And these
jokes have a dialectic side. So, people who read or listen to
the joke, can learn how to look at problems from a different
angle. Being ironic, these jokes surprise the audience by

hemen kargiligini bulan metinlerdir. Yine bu fikralar, diyalektik
bir 6zellige sahiptir. Boylece fikray1 okuyanlar yahut dinleyenler
olaylara, sorunlara farkli acilardan bakabilmeyi 6grenebilmekte-
dirler. Yine ironik oluslar: dolayisiyla bu fikralar, s6ziin aksini
soyleme ozellikleriyle muhataplarinmi sasirtmakta, igneleyici bir
elestiri niteligine biirtinmektedir. Ayrica bu fikralar kabaliga,
cehalete, vurdumduymazliga, zulme, haksizliga, ezilmiglige kars:
bir protesto hatta bir bagkaldir1 niteligine sahiptirler.

Bugiine geldigimizde ise sunu sdyleyebiliriz; Nasreddin Hoca
fikralari, derin bir diistincenin, {istiin bir zekanin tiriinii olarak
hicbir zaman eskimeyen, her ¢cagda insanlara 1sik tutabilme 6zel-
ligine sahip metinlerdir. Dolayisiyla bu fikralarda giiniimiiz insa-
nina da 151k tutacak mesajlar vardir. Bu ylizden giiniimiizde de
dogru anlasilmasi ve bu kissalardan hisse ¢ikarilmasi gerekir.
Ciinkii sevgisizlik ve hosgoriisiizlitk caginda yasiyoruz. Onun
niiktelerinde elestirdigi ne kadar olumsuzluk var ise hepsi haya-
tin gercekligi... Iste boylesi bir cagda Nasreddin Hoca, asirlar
once verdigi mesajlarla bugiiniin karanligini1 da aydinlatacak bir
isim olarak kargimizda duruyor.

NASREDDIN HOCA’'DAN SEGME FIKRALAR

BANA MI INANIYORSUN, ESEGE Mi?

Birgln Nasreddin Hoca’nin komsusuna esek lazim
olmus. Hocadan istemeye karar verip, Hoca’nin kapi-
sini calmis, Hoca kaplyl acip ne istedigini sormus.
Komsusu Hoca’ya esegdini alip alamayacadini sorunca,
Hoca’dan, “Esek evde degil.” yanitini almis.

Tam o sirada esek icerden anirinca, komsusu, “Hani
evde degildi?” diye sormus. Hoca’nin cevabi ise,
“Bana mi inaniyorsun yoksa esedi mi?” olmus.

PARAYI VEREN DUDUGU CALAR

Hoca birgln esedine binmis pazara dogru giderken,
onu goren cocuklar Hoca’nin etrafini sarar. Hepsi de
pazardan duduk istediklerini sdyler. Aralarindan tek
bir cocuk ise didigun parasini Hoca’ya verir.

Aksam pazar donlsUnU sabirsizlikla bekleyen cocuk-
lar, Hoca’nin déndigunt goérince yine etrafini sara-
rak, duduklerini ister. Hoca ise cebinden tek bir diduk
cikararak, kendisine paray! veren cocuga uzatir. Bu
duruma itiraz eden ¢ocuklara Hoca’nin cevabl su olur:
“ParayI veren dudugu calar.”

CUBBE VE KAVUK

iranli bir komsusu birgiin Hoca’nin kapisini calarak,
kendisine okumasi i¢in bir mektup uzatir. Mektuba
bakan Hoca, mektubun Pers dilinde ve koétu bir el
yazisi ile yazildigini goérur.

Mektubu okuyamayacadini komsusuna soyleyen
Hoca’ya, adam, “Kocaman kavuk takiyorsun ve clibbe
giyiniyorsun ama basit bir mektubu okuyamiyorsun.”
karsiligini verir.

Hoca bu cevap karsisinda kavugunu ve clbbesini
cikararak adama uzatan Hoca, “Eger kavuk takip ve
clbbe giyinerek bu mektup okunursa, buyur sen giyin
ve mektubunu oku!”
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SOME OF NASREDDIN HODJA’S JOKES

YOU BELIVE THE DONKEY

One of Hodja’s friends wanted to borrow his donkey
for a day-to go to the mill but Hodja told him that it
wasn’t there that day. Just as he finished his sentence
the donkey started braying in the shed.

“Apparently your donkey is in the shed. | am disappointed
in you. You won't let an old friend like me to borrow even
your donkey.” his neighbor complained.

Hodja raised his voice and said, You don’t belive an
old, respectable man like me but you go-ahead and
belive a donkey!”

ONE WHO GIVES THE MONEY

When Hodja was on his way to the market-place,
children of the neighbourhood gathered around
him and asked him to buy each one a whistle.
Hodja agreed and as he was leaving, one of
children gave him the money for his whistle.

In the evening, when Hodja returned from
marketplace, the children surrounded him and
asked him whether he had bought whistles for
them. He took out one whistle from his pocket,
gave it to the child who had given him the money
and said, “The one who pays gets to blow the
whistle!”

TURBAN AND THE ROBE

An Iranian gave Hodja the letter he had received
from a friend back home and asked Hodja to read
it to him. Hodja looked at the letter. It was in
Persian and the handwriting was terrible. So, he
told the man, “Have somebody else read it.”

The man insisted.

Hodja explained his neighbour that he could not
read it.

The lranian got mad, “You are wearing a huge
robe and a turban but can’t read even a simple
letter.

Hodja took off his turban and robe and gave them
to the Iranian. “If one can do anything by wearing
o robe and a turban, then here, you wear them and
read the letter yourself.” he added.

saying the opposite and assume a satirical criticising tone.
Moreover, these jokes are like a protest and a rebellion
against rudeness, stolidity, oppression and injustice.

Today, we can say that Nasreddin Hodja jokes can light the
way for people at any age, being a product of deep thoughts
and a superior mind. Therefore these jokes have messages
that can light the way for today’s people as well. For this
reason, we need to understand them correctly and learn
lessons from them. For we live in an age of lovelessness and
intolerance. All the negativity criticised in his witty remarks
is the fact of life... In such an age, Nasreddin Hodja stands
out as someone who can light up the darkness with the
messages he gave centuries ago.
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YAPRAKLAR YESERIRKEN
AS THE LEAVES TURN GREEN

MERDIVEN ALTINDAN MODERN
FABRIKALARA

TKDK DESTEGI ILE ELAZIGDA GUNLUK 10 TON SUT ISLEME KAPASITELI TESIS KURAN, ARDINDAN DA 125
HAYVANLIK SUT URETME TESISI ACAN SOLMAZ KARDESLER ONEMILI BIR BASARI HIKAYESINE IMZA ATTI.

FROM UNDER-THE-COUNTER PRODUCTION TO MODERN FACTORIES

A SUCCESS STORY OF SOLMAZ SIBLINGS, WHO BENEFITED ARDSI SUPPORT TO ESTABLISH A MILK
PROCESSING FACILITY WITH A DAILY PROCESSING CAPACITY OF 10 TONS AND A MILK PRODUCTION
FACILITY HOUSING 125 ANIMALS IN ELAZIG.

laz1g, TKDK’nin yatirimcilara sagladigi hibeler konu-
sunda basar1 hikéyeleri ile dolu bir ilimiz. Simdiye
kadar 230 projenin hayata gecirildigi ilde 170 milyar
634 milyon 288 bin TL’lik hibe 6demesi yapildi.
Elaz1g bu anlamda Tiirkiye genelinde en ¢ok hibe saglayan
sehirlerimiz arasindaki yerini de aldi. Hibe alan igletmelerin
tamaminin aktif sekilde calistig1 Elaz1g’da basar1 hikayesi bul-
mak zor degil... Hatta igletmeler arasinda se¢im yapmak daha
zor diyebiliriz.
Yapraklar Yegerirken bolimiimiiziin bu ayki konuklar: da,
Elazigh 4 kardes oldu. Siit isleme tesisi Solpa Gida ve siit {ire-
tim tesisi Hazar Hayvancilik’t TKDK’dan aldiklar: desteklerle
iiretime geciren 4 kardesten biri olan Nurullah Solmaz, serii-
venlerini paylasti. TKDK ile tanismadan dnceki ¢alisma yon-
temlerini ‘merdiven altr’ seklinde ifade eden Nurullah Solmaz
baslangi¢ asamalarini soyle anlatiyor: “Sektordeki baslangici-
miz 2003 y1l1 idi. O d6nem 4 kardes olarak, hayvancilik yap-
maya karar verdik. 7-8 inek aldik, iki y1l boyunca ¢ikan siitii
isletmelere sattik. Sonradan piyasa sartlarinda sikint1 ¢ikt,
siitler elimizde kalmaya bagladi. Biz de siitii kendimiz deger-
lendirme karar1 aldik. Yogurt yapip marketlere vermeye bag-
ladik. Kaliteli iriin ¢ikinca talep de artmaya baslad1. Talebi
karsilamak icin hayvancilik yapanlardan da siit toplamaya
basladik. Uzun siire bu sekilde yogurtculuk yaptik. 2010 yilin-
da artik islerimizi gelistirme, daha profesyonel iiretime gecme
karar1 aldik.”
Bu kararin hemen ertesinde 2013 yilinda TKDK’nin hibelerin-
den haberdar olan Solmaz kardegler, Kurumla iletisime gecti.
Bilgilendirilme agsamasinda Kurum uzmanlarimnin ¢ok yakin ilgisi
ile karsilastiklarina deginen Nurullah Solmaz, 9. Cagr1
Doéneminde siit isleme tesisi icin projelerini sunduklarini belirti-
yor. Projelerinin kabul edilmesi ile Solpa Gida i¢cin makine-ekip-
manlarini aldiklarini sdyleyen Solmaz, siit isleme kapasitelerini
de 4 tona cikardiklarini aktariyor. 13. Cagr1 Déneminde de
Kurum’a yine bagvurarak, isletmenin modernizasyonu i¢in yeni-
den hibe aldiklarini belirten Solmaz, bu calismaile birlikte tesiste
giinliik 10 ton siit isleme kapasitesine ulastiklar: bilgisini veriyor.
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laz1g is home to many success stories thanks to the grants
ARDSI provides to investors. In the province, grants
worth 170,634,288 TL in total were used for 230 projects
that have been launched until today. To this end, Elazig
ranked among the provinces in Turkey that have received the
highest amount of grants. It is not hard to come across a success
story in Elaz1g, where all enterprises that have received grants are
currently active. Frankly, it is quite hard to choose which
enterprise to cover.
This month’s guests in “Yapraklar Yegerirken” are 4 siblings from
Elaz1g. Nurullah Solmaz, one of the 4 siblings that benefited
ARDSI support to establish Solpa Gida, the milk processing facility,
and Hazar Hayvancilik, the milk production facility, told us their
story. Defining their pre-ARDSI operating methods as ‘under-the-
counter’, Nurullah Solmaz explains their starting phase: “We
launched operations in the sector in 2003. Back then, we, as 4
siblings, decided to engage in livestock farming. We bought 7 or 8
cows and sold the milk we produced to other enterprises for two
years. Fluctuating market conditions rendered us unable to sell the
milk we produced. Then we decided to utilize the milk we could
not sell. We made yogurt out of the milk we had and sold it to
supermarkets. High quality products brought along increased
demand. In order to meet the demand, we started collecting milk
from other farmers. This was how we produced yoghurt for quite
some time. But we decided to grow our business and engage in a
more professional style of production in 2010.”
In the aftermath of this decision, Solmaz Siblings learned about the
grants offered by ARDSI and contacted the Institution in 2013.
Pleased by the close attention from the experts at the Institution
during briefing, Nurullah Solmaz says that they submitted their
dairy processing facility project during the 9" Call Period. Solmaz
states that they bought machinery and equipment for Solpa Gida
after their project had been approved and increased their daily
milk processing capacity to 4 tons. Adding that they applied to the
Institution once again during the 13* Call Period and received a
grant for the modernization of the establishment, Solmaz says
their daily milk processing capacity then increased to 10 tons.
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YENI BIR ADIM

Solmaz kardeglerin Solpa’nin basarisindan sonra yeni bir girisimle-
ri daha oluyor. Nurullah Solmaz yeni yatirnmlarin, “Stitiin kaliteli
olmasi, tiriinlerin kaliteli olmas1 demektir. Bu sebeple yeni bir karar
alarak, kendi siitiimiizii de kendi hayvanlarimizdan elde etmek iste-
dik. Piyasaya bagh kalmadan, kendi siitiimiizii iiretmek istedik. 14.
Cagrida yeni bir proje sunduk. Proje kapsaminda Hazar
Hayvancilik’s kurarak, 125 Sagmallik Siit Ureticiligi tesisini actik.
Aldigimz hibe ile tesisimizin ingaatini yaptik, ekipmanini aldik.
Kendimiz de Avusturya’dan 80 inek getirdik. Su an giinliik 400 litre
civarinda siit aliyoruz, hedefimiz 3 tona yakin siit almak. Bu hedefi-
mize yavag yavas ulastyoruz. Oradan aldiginuz siit ve piyasadan
aldigimiz siitii getirip, burada yogurt, siit, peynir cesitleri, kaymak,
tereyagi olarak isliyoruz. Hazar markasi ile pazarliyoruz.” sozleriile
anlatiyor.

MERDIVEN ALTINDAN AB STANDARDINA

TKDK ile tanismadan onceki ve sonraki calisma sartlarini deger-
lendiren Solmaz sunlar1 sdyliiyor: “Ilk bagladigimiz zamanlarda
‘merdiven altr’ seklinde tabir edebilecegim bir {iretim yapiyorduk.
Elimizden geldigi kadar dikkat etsek de simdiki AB standartlarin-
daki hijyen ortamini yakalamak miimkiin olmuyordu. Sadece
yogurt yapabiliyorduk. TKDK desteginden sonra hem tiriin kalite-
mizi hem de iiriin yelpazemizi artirdik. Uriin kaliteli ve cesitli olun-
ca pazarda da s6z sahibi olmaya bagladik. Elazig merkez ve
ilcelerine iiriinlerimizi gidiyor. Sonraki hedefimiz cevre illerde
bayilikler acarak, pazarimizi genisletmek.”

Uriinlerinin kalitesine, hijyen sartlarma oldukea giivendiklerine
dikkat ceken Solmaz, piyasada kabul gormek icin kalite, tat ve hijye-
nin olmazsa olmaz oldugunu belirtiyor. TKDK destekli bir igletme
olmanin marka degerlerine olumlu katkisindan da bahseden
Solmaz, “Pazarlama yontemlerimiz arasinda TKDK destekli oldu-
gumuzu vurgulamak var. Tiiketiciler bunu biliyor. TKDK’dan des-
tekli bir igletme ‘AB standardindadir ve kalite, hijyen olarak
glivenilirdir’ anlayis1 hakim. Ciinkii kalite standartlarini yakalama-
dan hibe almak s6z konusu degil.” seklinde konuguyor.

TKDK destekli tesislerin her anlamda kendilerini gelistirdigini
belirten Solmaz, Kurumdan destek alma siirecinde prosediirlerin
fazlalig1 dolayisiyla yatirrmeilarin cekinmeleri konusuna da degini-
yor. Solmaz, “Isinizi bilmiyorsaniz, projeye hakim degilseniz siire¢
size mesakkatli gelebilir. Bizim icin 6yle bir zorluk yok ¢tinkii hem
hayvancilik isini biliyoruz hem de projemizi tiim detaylar1 ile biliyo-
ruz. Hedefimize yiiriiyoruz. TKDK bu anlamda ufkumuzu agiyor.
Tiim prosediirlere uyarsaniz, AB standardinda tesisleri iilkenize
kazandirnus oluyorsunuz.” diyor.

BOLGENIN KALKINMASINA DESTEK

Nurullah Solmaz, isletmelerinin b6lgenin kalkinmasina doniik kat-
kilarindan da bahsediyor. Solmaz, “Eskiden 2 ton siit igliyorduk,
simdi 6 tona ciktik. Buanlamda eskiden civar kéylerde siit aldigimiz
haneler hayvan sayilarini artirdi. Ayrica eskiden 40 haneden siit
alirken simdi en az 200 haneden ve 3 biiyiik ciftlikten siit aliyoruz.
Istihdam konusunda da 2 kisi calistirirken simdi 16 kisi caligtyor.
Kapasite arttikca bu da artacak. Hazar Hayvanciligin da katkisi
soyle olacak. Simdi Avusturya’dan getirdigimiz ve verimi oldukc¢a
yiiksek olan simental hayvan cinsini bu bolgeye kazandirmis olaca-
g1z. Damizlik diiveler buradaki ciftliklere yayilmig olacak.” diyor.
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A NEW STEP FORWARD

Following Solpa’s success, Solmaz Siblings emerged with yet another

initiative. Commenting on their new initiative, Nurullah Solmaz says,
“High quality milk means high quality dairy products. Thus, we
decided to produce our own milk from our own animals. We wanted
tobe able to produce our own milk without depending on the market.
During the 14* Call Period, we submitted a new project. Under this
project, we established Hazar Hayvancilik and opened our Milk
Production Facility housing 125 milkers. Using the grant, we built the
facility and bought the equipment. We also brought 80 cows from
Austria. Our current daily milk production is around 400 liters but we
aim to increase itto around 3 tons aday. We progress slowly but surely
to come closer to fulfilling this aim. We then bring in the milk we
produce as well as the milk from the market and process them for
yogurt, milk, cheese, milk cream and butter production. This is
followed by marketing activities under the brand Hazar.”

FROM UNDER-THE-COUNTER PRODUCTION TO
COMPLIANCE WITH EU STANDARDS

Assessing the pre- and post-ARDSI operating conditions, Solmaz
states, “When we first launched the business, we were producing in
away that I can describe as ‘under-the-counter’. Although we were
as careful as we could be, it was not possible to attain the conditions
on hygiene in current EU standards. We could only produce
yoghurt. Following ARDSI support, we improved both the quality
and the range of our products. Once the products were high quality
and varied, we started to have a say in the market. Our products are
distributed to the districts of Elazig as well as in the city center. The
next goal for us is to franchise in nearby provinces and expand our
market.”
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GIDA GUVENLIGINE UST SEVIYEDE DIKKAT EDILIYOR
Gida giivenligi konusunda da hassas olduklarini belirten Solmaz,
tesisin caligma yontemini séyle anlatiyor: “Sabah saatlerinde siit-
lerimiz tanklarla geliyor. Ilk olarak siit kabul béliimiine aliyoruz
gelen siitleri. Burada her bir siitten numuneler aliniyor. TKDK
destegi ile aldigimiz analiz cihazlarinda testleri yapiliyor.
Kalintilar, antibiyotik gibi maddelerin olup olmadigi burada test
ediliyor. Siitler giivenli bulunursa isleme béliimlerine aliniyor.
Yogurt, ayran, peynir, kaymak, tereyagi béliimlerine alintyor.
Uriin ¢iktiktan sonra paketleniyor. Uriinlerimiz hijyenik sart-
larda hazirlaniyor. Katki maddesi bulunmuyor. Gida giivenligi-
ni bu anlamda ¢cok 6nemsiyoruz. Zaten destek almig, denetlenen
bir kurum olarak gida giivenligini 6nemsememe gibi anlayigi-
miz da yok.”

HEDEFLER BUYUK

Solpa Gida i¢in toplam yatirim tutari olan 1 milyon 34 bin 950
TL’nin %50’sini, Hazar Hayvancilik i¢in toplam yatirim tutari olan
2 milyon 688 bin 836 TL’nin %65’ini hibe olarak alan Solmaz kar-
deslerin sonraki hedefleri de biiyiik. Nurullah Solmaz hedeflerini
soyle anlatiyor: “Bizim hedeflerimiz biiyiik, bu entegre bir is. Siit
islemesi olarak bagladik, siit {iretimi olarak devam ediyoruz sonra-
ki hedefimiz de et besi ¢iftligi kurmak. Boylece siit verimi diisen
hayvanlarimizi ya da erkek danalar1 kendimiz degerlendirecegiz.

Bunun i¢in de yine TKDK’nin destegine bagvuracagiz.”
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Underlining the confidence they have in their product quality and
hygiene conditions, Solmaz states that quality, taste and hygiene are
essential for market acceptance. He also noted the positive impact of
being an ARDSI-supported establishment on the brand value and said,
“As amarketing method, we place special emphasis on the support we
received from ARDSI. Consumers are aware of this fact. An enterprise
supported by ARDSI is recognized to be ‘compliant to EU standards and
safe in terms of quality and hygiene’ since it is not possible to receive
grants without meeting the quality standards.”

Solmaz says that ARDSI support is a means of comprehensive self-
development for the supported enterprises and mentions the investors’
hesitation due to the excessive number of procedures to follow in order
to obtain the support of the Institution. He says, “If you do not know
what you are doing and master your project, the process might be
overwhelming to you. That is not the case for us because we know the
livestock business very well and have mastered every aspect of our
project. We are focused on our target. ARDST widens our horizon in this
sense. Ifyou follow all the procedures, you will ensure Turkey has more
facilities compliant to the EU standards.”

SUPPORT FOR REGIONAL DEVELOPMENT

Nurullah Solmaz also talks about the contribution their establishment
makes for regional development. “We used to process 2 tons of milk,
which has now increased to 6 tons. To this end, the households in near
villages that we used to buy milk from increased the number of their
animals. In addition, we used to buy milk from 40 households but this
number increased to a minimum of 200 households and 3 large farms.
Our number of employees significantly increased from 2 to 16. The
number of employees will increase as the capacity increases. This is how
Hazar Hayvancilik will contribute. We have introduced in the region
the highly-productive simmental cattle from Austria. Breeding heifers
will be an asset commonly available in the farms nearby,” says Solmaz.

MAXIMUM ATTENTION FOR FOOD SAFETY

Stating their sensitivity on food safety, Solmaz explains the way their
facility works: “Milk tanks come early in the morning. We first receive
the milk in the reception area. Here, each milk tank is sampled. The
samples are tested in the analysis device that we bought through ARDST
support. They are tested on whether they contain materials such as
residues or antibiotics. The milk is then taken to the processing areas if
itisapproved assafe. Then it proceeds to individual production areas for
yogurt, ayran, cheese, milk cream and butter. Following production, the
products are packaged. Our products are hygienically produced. They
contain no additives. To this end, food safety is a top priority to us. As a
supported and inspected institution, we cannot disregard the
importance of food safety.”

AMBITIOUS GOALS

Solmaz Siblings received 50% 0f 1,034,950 TL the total investment
amount for Solpa Gida, and 65% of 2,688,836 TL the total investment
amount for Hazar Hayvancilik, as grant and now they have
ambitious goals for the future. Nurullah Solmaz explains their goals:
“We aim high. This is an integrated work. We started with milk
processing, then became milk producers and now aim to establish a
breeding farm. Some of our animals or male calves with decreased
productivity will thus be used for a gain. Once again, we will apply
for ARDSI support.”
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YUKSELEN TREND: SAGLIK TURIZMI
RISING TREND: HEALTH TOURISM

Oguzhan KAYA
T.C. Saglik Bakanhgi
Turkiye Kamu Hastaneleri Kurumu /Saglik Turizmi Koordinasyon Departman Sorumlusu
Republic of Turkey Ministry of Health
Public Hospitals Administration of Turkey/Health Tourism Coordination Department Officer

ogumla baglayan ve 6liimle son bulan siirece hayat
deriz. Insanoglunun hayattaki en énemli degeri de
kuskusuz sagliktir. Bunu korumak ve gelistirmek
amact ile varolugu itibariyle siirekli calisan ve arastir-
malarda bulunan insanlar saglik turizmini kesfetmistir.
Bir¢ok tanim yapilabildigi gibi, saglik turizmi kisaca; sagligina
kavusmak amaci ile insanlarin bagka bir tilkeye seyahat etmesi
seklinde tanimlanabilir.
Gelir seviyelerinin arttig1, ulasim imkanlarinin kolaylastig1 ve
kiiresel bir koy haline gelen diinyada 1970°1i yillarda; tilkemizde
ise 1980’li yillardan sonra turizm 6nemli bir sektor haline gelmis,
bu sayede insanlar gittikleri yerlerde saglik hizmeti gibi farkli
hizmet imkanlarini gérme ve bu imkanlardan faydalanma sansim
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(EN] ife is the process that starts with birth and ends with
death. Humankind’s most important value in life is
undoubtedly health. The humankind, who constantly
work and research to maintain and improve this since the

start of its existence discovered health tourism.

It has many descriptions but in short health tourism can be defined
as travelling to another country to recover health.

In 1970s, the world has become a global village where the income
levels increased and it became easier to travel. And in our country,
after 1980s, tourism had become an important sector and people
had the chance to see and benefit from different service
opportunities like health care. This situation enabled countries to
reveal different potentials like health tourism. Especially in
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bulmuglardir. Bu durum iilkelerin saglik turizmi gibi farkli
potansiyellerini de ortaya ¢ikarmasina neden olmustur.
Ozellikle gelismis iilkelerde yash niifusun artmasi ve buna bagl
olarak saglik ihtiyaclarinin her gecen yil artmast, iilkelerin mali
yapilarim zorlar hale getirmistir. Bunlarin yam sira hastalarin
ameliyat bekleme siirelerinin uzamasi, talep edilen saglik hiz-
meti ihtiyacina gére sigorta maliyetlerinin ve cepten 6demenin
artmasi kisileri, yurt disinda uygun fiyat ve kaliteli saglik hiz-
meti alma ihtiyacina yonlendirmistir.

ULKEMIZIN SAGLIK TURIZMINDEKI YERI VE ONEMI
Ulkemiz, iki biiyiik hizmet sektérii olan turizm ve saglik alanin-
daki yatirimlarla basta Balkan iilkeleri, Ortadogu, Kafkaslar ve
Tiirki Cumhuriyetler olmak iizere, tiim diinyada fark yaratan
bir yapiya biiriinmiistiir. Saglik Bakanligi'nin son 13 yilda ger-
ceklestirmis oldugu “Saglikta Doniisiim Programu” ile Tiirkiye
saglik alaninda bir cazibe merkezi haline gelmis; kaliteli ve
giivenilir hizmetlerin yaninda tedavi maliyetlerinin kabul edi-
lebilir fiyatlarda olusu iilkemizin 6n plana ¢ikmasina neden
olmustur.

Sahip olunan bilgi, donanim, teknoloji ve yetismis saglik perso-
neli sayesinde saglik turizmi, iilkemizde siirdiiriilebi-

lir ve artirilabilir bir dinamige kavugmustur.
Kardiyovaskiiler cerrahi, onkoloji, ortopedi,
plastik ve estetik cerrahi, infertilite, gbz

ve dis tedavileri, kadin hastaliklar1 ve
dogum, cocuk saglig1 ve hastaliklar:
alanindaki hizmetlerimiz ayrica
organ nakli vakalarindaki bagarila-
rimiz medikal turizmde tilkemizi

on plana ¢cikarmaktadir. Medikal
turizmin yaninda, ileri yas ve
engelli turizmi ile spa-wellness ac1-
sindan ilgi géren bir iilkeyiz. Ayrica
termal kaynaklarin cesitliligi de
tedavi destekleyici ve rehabilite edici
uygulamalara olan talebi artirmaktadir.
Bilindigi {izere 2015/3 sayil1
Bagbakanlik Genelgesi ile Saglik Turizmi
Koordinasyon Kurulu kurulmus, saglk turiz-

mine yonelik kurumsal ve hukuksal altyapinin
gelistirilmesi amac¢lanmais, ilgili Bakanlik, Kurum ve
Kuruluglar temsilci olarak belirlenmistir. T.C. Saglik Bakanlig
mevzuatlar d4hil gerekli tiim ulusal ve uluslararasi caligmala-
r1 yapmig yapmaya devam etmektedir.

Tiirkiye Kamu Hastaneleri Kurumu, kamu hastanelerinde
saglik turizmi potansiyelinin gelistirilmesi amaciyla 2013/11
Sayili1 Genelgeyle organizasyon yapis: olusturmustur. Personel
gorev tanimlari, hizmet kriterleri belirlenmis, Genel
Sekreterlikler biinyesinde “Uluslararas1 Hasta Koordinasyon
Birimleri”, saglik tesisleri biinyesinde ise “Uluslararas1 Hasta
Birimleri” kurulmustur. Bu birimler; sadece saglik turizmi
alaninda degil ayn1 zamanda turistin sagligi, uluslararasi sag-
lik alaninda igbirligi anlagmalar: ve tilkemizin taraf oldugu
uluslararasi sosyal giivenlik anlagmalar ¢ercevesinde, kuru-
mumuza bagli saglik tesislerine saglik hizmeti almak amaciyla
bagvuran tiim yabanci uyruklu hastalara iligkin is ve islemlerin
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ULKEMIZ, IKi BUYUK
HIZMET SEKTORU OLAN
TURIZM VE SAGLIK ALANINDAKI
YATIRIMLARLA BASTA BALKAN
ULKELERI, ORTADOGU, KAFKASLAR VE
TURKI CUMHURIYETLER OLMAK UZERE, TUM
DUNYADA FARK YARATAN BIR YAPIYA
BURUNMUSTUR.

EN

OUR COUNTRY ADOPTED A STRUCTURE THAT
MAKES IT UNIQUE IN THE WORLD,
ESPECIALLY AMONG THE BALKAN

COUNTRIES, MIDDLE EAST, CAUCASIANS
AND TURKIC REPUBLICS, WITH THE
INVESTMENTS IT MADE IN TWO
BIG SECTORS, TOURISM
AND HEALTH.

developed countries, increase in the old population and the
associated rise in health related needs every year started
challenging the financial structures of countries. Apart from
these, extension of waiting period for surgery and increase in
the insurance costs and paying out of pocket according to the
demanded healthcare needs made people seek economic and
quality health care abroad.

PLACE AND IMPORTANCE OF OUR COUNTRY IN
HEALTH TOURISM
Our country adopted a structure that makes it unique in the
world, especially among Balkan countries, Middle East,
Caucasians and Turkic Republics with the investments it made
in two big sectors, tourism and health. With “Transformation in
Health Program” implemented for the past 13 years by the
Ministry of Health, Turkey has become an attraction centre in
the health sector and quality and reliable services as well as
acceptable prices in treatment fees made our country stand out.
Thanks to the information, equipment, technology and
qualified healthcare personnel, our country gained a sustainable
dynamic that can be improved. Our services in cardiovascular
surgery, oncology, orthopaedics, plastic and
aesthetic surgery, infertility, ophthalmologic
and dental therapies, gynaecology and
obstetrics, paediatric health and
diseases as well as our success in
organ transplant, make our country
stand out in medical tourism. Apart
from the medical tourism, we are
a country drawing interest with
tourism for advanced ages and
accessible tourism as well as spa
wellness. Moreover, thermal
spring variety increases demand
for supportive and rehabilitating
treatments.
As is known, with the Prime Ministry
Circular no. 2015/3, Health Tourism
Coordination Board was founded. The aim
was to develop institutional and legal
infrastructure of the health tourism. Related
Ministries, Authorities and Institutions were designated as
representatives. Republic of Turkey Ministry of Health has been
and is still carrying out all required national and international
activities including legislative work.
The organisational structure of the Public Hospitals
Administration of Turkey was created with Circular no. 2013/11
to develop health tourism potential in public hospitals. Personnel
job descriptions and service criteria were determined and
“International Patient Coordination Units” were formed within
the General Secretariat and “International Patient Units” within
healthcare facilities. These units are responsible for conducting
tasks and processes regarding all foreign patients that consulted
the healthcare facilities of our institution to get healthcare within
the framework of tourist health, international agreements on
cooperation in healthcare and international social security
agreements that our country is a party to. In our units, apart from
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yiriitiilmesinden sorumludur. Birimlerimizde saglik persone-
limizin yaninda, yabanci uyruklu hastalarimiza iletisim ve reh-
berlik hizmetlerini sunmak amaciyla terciiman ve uluslararasi
hasta rehberlerimiz istihdam edilmektedir. Saglik turizmi aci-
sindan da onem tagiyan kamu-6zel ortaklig1 cercevesinde hiz-
mete giren yiiksek kaliteli ve biiyiik kapasiteli sehir hastaneleri
tilkemize uluslararasi alanda ayr1 bir avantaj sunmaktadir.
Sonug olarak, saglik turizmi, stirdiiriilebilir saglik hizmetleri
acisindan 6nemli bir maddi kaynak, iilkemize doviz kazandiric
bir sekt6ér olmasinin yaninda, farkli dinden ve kiiltiirlerden
insanlarin birbirlerine hizmet etmesi, sagligina kavugsmasina
sebep olmasi, kiiltiirlerarasi iletisimi baglatmasi, en 6nemlisi de
milletlerarasi giiven kavraminin olugsmasina katki saglamas aci-
sindan g6z ardi edilmemesi gereken 6nemli bir alandir. Dolayisi
ile saglik turizmine, sadece ekonomik getirileri acisindan bak-
mak haksizlik olur diye diisiiniiyorum.

Seyh Edebali’nin Osman GAzi’ye nasihatinde yer alan, “Insani
yasat ki, devlet yasasin!” anlayis1 ve inanci ile yasayan bu kutsi
milletin vazifeleri arasinda elbette hangi dinden ve milletten
olursa olsun kisiye layigiyla saglik hizmetini sunmak vardir.
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the healthcare personnel, interpreters and international patient
counsellors are employed to provide communication and
counselling services for foreign patients. High quality and big
capacity city hospitals opened within the framework of public
private partnership, which is vital for the health tourism, provide
an advantage for our country in the international arena.
To conclude, health tourism is an important financial resource
regarding sustainable healthcare services that provides foreign
currency to our country and it is an important sector that should
not be ignored as it contributes to people from different religions
and cultures providing service each other, recovering their health,
starting intercultural communication and most importantly
creating the concept of international trust. Therefore I think it
wouldn’t be fair to consider health tourism only for its economic
return.

Among the duties of this sacred nation that lives with the
understanding and belief of “Long live the people, long live the
state!” in Seyh Edebali’s advice to Osman Gézi, providing
healthcare service to people no matter what religion they have or
what nation they belong to.
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TARLADAN SOFRAYA
GIDA GUVENLIG

INSAN YASAMINDA GIDEREK DAHA ONEMLI HALE GELEN
GIDA GUVENLIGI, TEKNOLOJI VE IKLIM DEGISIKLIGINDEN
EN COK ETKILENEN ALAN OLARAK KARSIMIZA CIKIYOR.

FOOD SAFETY FROM FARM
TO TABLE

GETTING MORE IMPORTANT IN HUMAN LIFE,
FOOD SAFETY EMERGES AS THE AREA MOST

AFFECTED BY TECHNOLOGY AND CLIMATE
CHANGE.

3 o

KURESEL iKLiM DEGISIKLIGI VE GIDA GUVENILIRLIGI ACISINDAN SONUCLAR
RESULTS WITH REGARD TO GLOBAL CLIMATE CHANGE AND FOOD SAFETY

SUT iSLETMELERINDE GIDA GUVENLIGI
FOOD SAFETY IN DAIRY ENTERPRISES

GIDA TEKNOLOJISINDE GUVENLI GIDA URETIMI
SAFE FOOD PRODUCTION IN FOOD TECHNOLOGY

GIDA GUVENLIGINDE AVRUPA BIRLIG'NE UYUM SURECI
HARMONIZATION WITH THE EUROPEAN UNION IN FOOD SAFETY

SAGLIKLI NESILLER iCiN GIDA GUVENLIGINE DIKKAT!
ATTENTION TO FOOD SAFETY FOR HEALTHY GENERATIONS!
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@ J klim degisikligi yakin gelecekte cagimizin en biiyiik prob-
lemlerinden biri olacaktir. Bunu sadece sicakligin artisi
olarak diistinmemek gerekir; degisim, kuvvetli riizgérlar,
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- kuraklik donemlerine de yol acacaktir. Bu durum da gida iire-
timinde, gidaya ulasmada zorlugu ve gida giivenliginde baz1
SO N U C MR sikintilar1 beraberinde getirecektir. Tklim degisikligi ve olas:
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sonuclar1 {izerine pek cok varsayim ve belirsizlik olmasina

IKLiM DEGISIKLIGININ, DUNYADA TARIM SEKTORUNU VE BUNA BAGLI OLARAK iy, Budes STl TR TR St a1 11
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Kimyasal bulaganlarin noktasal bélgelerden cevreye yayilma-
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tadir. Toprakta bulunan cesitli kimyasal maddeler (dioksin,

AN D FOOD SAFEI—Y furan, civa gibi agir metaller, sanayi bolgesi atiklari, pestisit vb.),

yagmur ve riizgarlarin etkisi ile farkli bolgelere, yer alti sularina,
IT IS CLEAR THAT CLIMATE CHANGE WILL AFFECT THE AGRICULTURE SECTOR

denizlere, gollere tasinmaktadir. Iklim degisikliginin bir sonucu
AND CONSEQUENTLY FOOD SAFETY AND FOOD SECURITY. e 10 olarak ortaya ¢ikan asir1 yagmurlar, sert riizgarlar bu tasinmay1

. “ W e hem hizlandiracak hem de arttiracaktir. Bu durum; su kaynak-
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limate change will be one of the greatest problems of
our age in the near future. This should not be
considered only as rising temperatures; change will
also cause strong winds, increasing frequency of
heavy rainfall and long-term dry spells. And this situation will
bring challenges in food production, in access to food and in
food safety. Even though there are many hypothesis and
uncertainty about climate change and its possible results, it is
quite clear that these changes will affect the agriculture sector
and correspondingly food safety and food security.
In chemical contaminants spreading from point regions to the
environment, factors such as floodwaters and wind play quite
an important role. Various chemicals in soil (heavy metals such
as dioxin, furan and mercury, industrial zone wastes, pesticides
etc.) are carried to different regions, groundwaters, seas and
lakes with rains and winds. Heavy rainfall and strong winds as a
consequence of the climate change will both speed up and
increase this carry-over. This situation will cause water
resources, agricultural areas and living spaces to get dirty
quickly and will affect the public health negatively. Increase in
the carbon dioxide amount in the environment decreases the



Ortamdaki karbondioksit miktarinin artis1 yabani otlar i¢in
kullanilan zirai miicadele ilaglarinin (pestisit) etkinligini
azaltmaktadir. Bu durumda yabani ot miicadelesinde kulla-
nilan ila¢ miktar1 artacaktir; bu da bitkisel tiretimde daha
fazla ila¢ kullanimi demektir. Ayrica asir1 yagis bocek ve
kemirgenlerin yayginligini arttiracak boylece bolgesel
anlamda bu tiirlerin popiilasyonu degisecektir. Bunlari
kontrol etmek i¢in ise daha fazla ve daha farkl
cesitte ilac (pestisit) kullanimi s6z konusu
olacaktir. Yine agir1 sicaklar bitkisel {ire-

ASIRI SICAKLAR
BITKISEL URETIMDE

efficacy of agrochemicals (pesticides) used for weeds. This
way, the amount of pesticides used in fighting weeds will
increase and this means more pesticides in vegetative
production. And heavy rainfall will increase extensiveness of
bugs and rodents and population of these kinds will change
regionally. To control them, more pesticides of different kinds
will be used. Again, extreme hot weather will cause

o pesticides used in vegetative production to be
dissolved quickly and this will increase the use
of pesticides. As a consequence of all of

timde kullanilan ilaclarin ¢abuk parca- KULLANILAN iLACLARIN CABUK these, more contaminated products at a

lanmasina neden olacak, bu da ilag

PARCALANMASINA NEDEN

smaller amount will be produced. As is

kullaniminda artis: getirecektir. Tiim OLACAK: BU DA ILAC KULLANIMINDA known, pesticides are chemicals that

bunlarin sonucu olarak daha az ve
daha kirli tirtin elde edilmek zorunda
kalinacaktir. Bilindigi gibi pestisitler
asir1 kullanildiginda saglik agisindan
sikintilara neden olan kimyasallardir.

ARTISI GETIRECEKTIR.

EXTREME TEMPERATURES WILL
CAUSE PESTICIDES USED IN

cause health problems when used
excessively. Using more pesticides will
pose agreatrisk both for the environment
and all living creatures living in this

EN

environment. Forest fires caused by the

Daha fazla pestisit kullanim1 hem VEGETATIVE PRODUCTION TO rise in temperatures will cause

cevre ve hem de bu cevrede yagayan tiim DISSOLVE EASILY AND THIS environmental disasters.

canlilar i¢in biiylik risk olusturacaktir. WILL INCREASE THE USE Similar problems will be experienced about
OF PESTICIDES.

Ayrica sicaklik artig1 sonucu meydana gele-
cek orman yanginlari cevre felaketlerine yol aca-
caktir.

Hayvansal iiretim ve su iiriinleri acisindan bakildiginda da
benzer sikintilar goriilecektir. Hayvanlar i¢in; zararlilarin
artmasi ve cesitlerinin degismesi, kaliteli giivenilir yem elde
edilememesi, ekolojik farklilik vb. nedenler daha fazla vete-
riner ila¢ kullanimina neden olacaktir. Bu da gida giivenilir-
ligi acisindan risk demektir.

"’(M
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livestock production and aquaculture. For
animals, it will cause increase in the use of

veterinary drugs because of the increase in pests and
change in variety, not being able to get quality and safe feed and
ecological differences etc. This also constitutes a risk for food
safety.
As is known, microorganisms reproduce rapidly in increased
temperature and humidity. It is observed that incidents of food

poisoning, which is seen all over the world, increase especially
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Bilindigi gibi mikroorganizmalar artan sicaklik ve nem kosullarinda
hizla cogalirlar. Tiim diinyada sik rastlanan gida zehirlenmelerinin
oOzellikle yaz aylarinda arttig goriilmektedir. Ayrica artan yagslar,
seller dolayisiyla topragin nem oraninin artmasi kiif gelisimini des-

tekleyecektir. Bu durumda 6zellikle patojenler (hastalik yapici mik-
roorganizmalar) ve kiifler gida glivenilirligi acisindan biiyiik bir
sorun tegkil edecektir. Bir bagka sikintili durum da bu mikroorga-
nizmalarin, 6zellikle kiiflerin yaptig1 toksinlerdir. Giiniimiizde tok-
sinler (6zellikle aflatoksin gibi mikotoksinler) tiim diinya i¢cin
6nemli bir gida giivenilirligi sorunu iken, iklim degisimi ile ortamn
toksin olusumu icin daha uygun bir hale gelmesiyle birlikte daha
biiyiik bir sorun haline gelecektir. Ayrica agir seller, riizgrlar, hava
olaylart mikroorganizmalarin kolayca farkli bélgelere ve canhilara
taginmasina neden olacaktir. Boylece bulundugunuz bolgede yasa-
yan canlilar ve tirinler icin bugiin olmayan riskler artik bu b6lgenin
problemi haline gelecektir. Bu durumda hem hayvansal, hem bitki-
sel irtinler ve hem de su iiriinleri acisindan bakildiginda her tiirlii
bulasiciya acik giivenilir olmayan gidalar miktar olarak da daha az
tiretilmek zorunda kalacaktir.

Daha ileri durumlarda, daha 6nceki iklim kogullarinda iiretilebilen
tirtinler tiretilemez hale gelecek ve boylece bélgelerin iiriin portfoyii
degisecek, tiriin kalitelerinde ve miktarlarinda farklilik olacaktir. Bu
durum gida isleyen sanayiler acisindan da sikintilara yol acacaktir.
Sanayi icin hammadde temini zora girecek ve kalite acisindan da
onceki iiriin kalitesi yakalanamayacaktir.

SONUC

Sonug olarak gida giivenilirligi acisindan diinyada farkl bolgelerin
sorunlar1 tiim diinyanmn sorunu haline gelecektir. Gida sanayi islemek
icin istedigi kalite ve cesitte {irline ulasamayacaktir. Bu durumda kul-
landig: teknikleri degistirmek zorunda kalacaktir. Tiiketici ahsilmsin
disinda ve daha az giivenilir giday: titketmek zorunda kalacaktir.
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in summer. Moreover, heavier rainfall and flood and therefore
the increase in soil’s humidity will support mold development.
In this case, especially pathogens (disease-causing
microorganisms) and mold will pose a great problem about food
safety. Another problem is the toxins created by these
microorganisms, especially by mold. Today, toxins (especially
micotoxins such as aflatoxin) pose an important food security
problem for the whole world, with climate change the
environment became more suitable for toxin production and it
will become even a bigger problem. Furthermore, extreme
floods, winds and weather events will cause microorganisms to
be carried over easily to other regions and living beings. So the
risk for living beings and products in your area that is non-
existent today will become a problem of this area. In this
situation, non-safe food, which are open to all kinds of
contagious agents, will have to be produced less considering
livestock products, vegetative products and aquaculture.

In the following stages, it won’t be possible to produce the
products that can be produced in previous climate conditions
and product portfolio of regions will change, quality and
amount of products will differ. This will cause problems for
food processing industries. It will be difficult for the industry to
supply raw materials and it won’t be possible to obtain the
previous product quality.

CONCLUSION

In conclusion, problems of different regions in the world will
become the problem of the whole world regarding food safety.
Food industry will not be able to access products with the
desired quality and diversity for processing purposes. They will
have to change the techniques they use. Consumers will have to
consume food that is out of the ordinary and less safe.
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SUT ISLETMELERINDE GIDA
- GUVENLIGI |

GUVENLIGI ILKELERINE UYGUN OLARAK ISLETMELERINI MODERNIZE
ETMISLERDIR.

FOOD SAFETY IN DAIRY ENTERPRISES

ALL DAIRY ENTERPRISES IN OUR COUNTRY HAVE MODERNIZED THEIR
ENTERPRISES ACCORDING TO THE FOOD SAFETY PRINCIPLES WITHIN THE
FRAMEWORK OF EU HARMONIZATION.

'Burhan SAKKAOGLU

UK verilerine gore, ¢ig siit 2009 yilinda 1.570, 2013 &)

yilinda 2.055, 2014 yilinda ise 2.178 siit tesisinde

islenmistir. Gida, Tarim ve Hayvancilik Bakanlig:

kayitlarina gore ise 17 Aralik 2011 tarihinde 2.252
olan siit isleme tesisi say1s1 23 Ocak 2017 tarihi itibariyle 2.042
adedi onayli isletme sayisina ulagmistir. 17 Aralik 2011 tarihin-
den 6nce 5.943 olan siit toplama merkezinin, 23 Ocak 2017
tarihine kadar 5.734 adedi onay almigtir. Ocak 2017 itibariyle
siit isleme tesislerinin ve siit toplama merkezlerinin yaklagik
%951 igletmelerini modernize ederek Bakanliktan onay belge-
si almiglardir.
Ulkemizdeki siit isletmelerinin tamami AB uyum cercevesinde
gida giivenligi ilkelerine uygun olarak isletmelerini modernize
etmislerdir. Yeni kurulacak isletmelerde ise tiretimde kullani-
lan ve siit ile temas eden tiim alet, ekipmanin hijyen sartlarina
uygunlugu, bina, tesisat ve malzemelerin periyodik bakimlari,
temiz ve dezenfekte edilebilir olmas, zararli canlilar ve cevre-
sel kirleticilerin girmesini 6nleyici tedbirler almasz, isyerleri-
nin teknik donanim ve personele sahip olmasi gibi 6zellikler

ccording to TURKSTAT data, raw milk was processed
in 1,570 dairy enterprises in 2009, 2,055 in 2013 and
2,178 in 2014. According to the records of the Ministry
of Food, Agriculture and Livestock, the number of
certified enterprises reached 2,042 as of 23 January 2017 from
2,252 milk processing facilities on 17 December 2011. Before 17
December 2011, the number of milk collection centers was 5,943
and until 23 January 2017. 5,734 of them have been certified. As
of January 2017, approximately 95% of milk processing facilities
and milk collection centers have modernized their businesses
and were certified by the Ministry.
All dairy enterprises in our country have modernized their
businesses in accordance with food safety principles within the
context of EU harmonization. In newly established enterprises,
all the tools and equipment used in production and are in contact
with milk must comply with hygiene conditions, periodic
maintenance of the building, installations and materials must be
conducted, they must be clean and disinfected, preventive
measures must be taken to prevent the entry of harmful

Ambalajli Siit ve Siit Uriinleri Sanayicileri Dernegi Genel Sekreteri

General Sécretary of the Packaged Milk and Dairy Products Industry Association aranmaktadir. Siit ve siit {iriinlerini iireten isyerlerinde; en az organisms and environmental pollutants. In establishments

producing milk and dairy products; there must be veterinarians,

— ks

SRR

4 y1llik lisans egitimi almig veteriner hekim, gida ve ziraat

miihendisi bulundurmalari, tiretimin hijyen kurallarina uygun
bicimde yapilmasi ve kisisel hijyen konusunda siirekli egitim
almalar1 zorunlulugu bulunmaktadir.

Siit isleme tesisleri, gida giivenligi ilkelerini siki olarak uygu-
layan gida isletmeleridir. Siit ve siit tiriinleri mikroorganizma-
lar icin uygun ortam sagladiklarindan cok kisa bir siire icinde
bozulabilmekte ve sagligimiz icin tehlikeli olabilmektedir.

food and agriculture engineers with at least 4 years of
undergraduate education, production must be made in
accordance with hygiene regulations and they must receive
continuous training on personal hygiene.
Milk processing facilities are food enterprises that strictly
enforce food safety principles. Milk and dairy products may
perish within a very short period of time as they provide a suitable



Isletmeye alinan ¢ig siitlerin; siit araciligiyla insanlara gece-
bilecek herhangi bir bulasici hastalik belirtisi gostermeyen,
genel saglik durumu iyi, siitiin bulagsmasina neden olabilecek
hastalik belirtisi gostermeyen, 6zellikle akintili herhangi bir
genital enfeksiyonu, ishal ve ategle seyreden bagirsak enfek-
siyonu veya tanimlanabilir bir meme yangis1 olmayan, siitii
etkileyebilecek herhangi bir meme yarasi olmayan, kullani-
mina miisaade edilmeyen ila¢ ve antibiyotik uygulanmamis
ve izinli veteriner ilac1 ve antibiyotik kullanildiginda, bu
iiriinler i¢in tavsiye edilen kalint1 arinma siiresinin tamam-
landig1 gozlemlenen hayvanlardan elde edilmesi gerekmek-
tedir. Siit isleme tesislerinin siit aldigi ciftliklerdeki ineklerin
saglig1 veteriner hekimler tarafindan ¢ok yakindan takip
edilmektedir. Sagimdan hemen sonra ¢ig siit sogutmaya alin-
makta ve isletmeye nakliye siiresince de ¢ig siit soguk zincir
muhafaza edilmektedir. Isleme tesisine vardiginda siit sicak-
11110°C’den fazla olamaz. Siit tesisi isletmecisi, ¢ig siitii tire-
tim tesisine kabuliinde, siitiin 6°C veya altina hizla
sogutulmasini, islenene kadar bu sicaklikta muhafazasini
saglar. Siit iiriinlerinin hazirlanmasinda kullanilacak ¢ig inek
siitleri 30°C’de her mililitrede 300 binden az koloni sayisina
sahip olmalidir. Siit iriinleri tiretiminde kullanilacak 1s1l
islem gormiis inek siitii 30°C’de her mililitrede 100 binden az
koloni sayisina sahip olmalidir.

Siit isleme tesisleri isletmeye aldiklari ¢ig siitleri fabrikaya
kabul edilmeden 6nce bakteri, somatik hiicre ve antibiyotik
kontroliinden gegirirler. Siitler daha sonra fabrikada siiziil-
me, yabanci maddelerden temizlenme, istenmeyen kokularin
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environment for microorganisms and may be dangerous to
our health.

Raw milk to be processed must be from animals who do not
show any signs of contagious diseases that can be passed to
humans through milk, any signs of diseases that may cause
milk to be contagious, any kind of genital infection especially
with discharge, diarrhea and intestinal infection with
temperature or identifiable mastitis, any udder lesion, that
were not given any medication or antibiotics that are not
allowed to be used and when allowed veterinary medicine or
antibiotic is used, the residual washout period is completed
for these products. The health of cows in dairy farms where
milk processing facilities are milked is closely monitored by
veterinarians. Raw milk is taken to cool immediately after
milking and raw milk is kept in the raw milk cold chain
during transportation to the enterprise. Milk temperature
cannot exceed 10°C when it arrives the processing facility.
When accepting the raw milk at the production facility, the
dairy facility operator ensures that milk is rapidly cooled
down to 6°C or below and kept at this temperature until
processing. Raw cow milk to be used in preparation of dairy
products should have less than 300 thousand colonies per
milliliter at 30°C. Heat treated cow milk to be used in the
production of dairy products should have less than 100
thousand colonies per milliliter at 30°C.

Milk processing facilities test raw milk for bacteria, somatic
cells and antibiotics before accepting to the factory. Then
milk is subjected to heat treatment by filtration, foreign
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alinmasi, standardizasyon ve homojenizasyon islemlerinden
gecirilerek 1s1l igleme tabi tutulur. Isil islemin niteligine gore
siit, hastalik yapici mikroorganizmalardan veya siitiin bozul-
masina neden olan ve hastalik yapan mikroorganizmalardan
arindirilmaktadir. Sonrada hijyenik veya aseptik, yani ‘her
tlirlii canli mikroorganizmadan arindirilmig’ ortamda steril
ambalajlara doldurularak ambalajlanmaktadir.

Biitiin bunlarin saglanmasi icin ASUD, Gida, Tarim ve
Hayvancilik Bakanlig ile igbirligi icinde ¢ig siit tiretimi ile
siit ve siit iiriinleri iyi hijyen uygulama kilavuzlarini hazirla-
yarak sektoriin hizmetine sunmustur. Ayrica bu konuda tiye-
lerine egitimler de vermektedir.

Insan saglig1 ve gelisiminde hayati rolii olan; doganin tiim
memelilere ilk olarak sundugu bir gida maddesi olan siit ve
siit irtinlerinin titketimi kargisinda en biiyiik engel halkin
yanls bilgilendirilmesidir. Ulkemizde gida giivenliginin her-
hangi bir alaninda hi¢bir uzmanhigi olmayan taninmis kimi
isimler son zamanlarda, kendilerince gelistirdikleri bilim dis1
teorilerle adlarini giindemde tutma amaciyla, endiistriyel
ambalajli siit ve siit tiriinlerini karalamakta, ‘tazelik ve dogal-
ik’ gibi kavramlarla izlenebilirligi hi¢ olmayan, gida giivenir-
liginden yoksun kimi {irtinleri ‘dogallir’ 6ne siirerek tegvik
etmektedir. Ne yazik ki iilkemizde boyle bir akim olustu.
Sozde, halkimizin saglikli beslenmesine katki saglamak ama-
cryla yapilan tiim bu yayinlar, sinir tanimayan elestiriler
nedeniyle insanlarimizi 6zellikle hayvansal gida titketimin-
den tamamen uzaklagtiracak boyutlara ulasmistir. Ulkemizde
gida konusunda kaosa dogru giden bir bilgi kirliligi mevcut-
tur. Bunu 6nlemenin yolu, uzman olmayan kisilerin kisisel
goriislerini genel yayin araclar: yoluyla dile getirmelerini
sinirlandirmaktir.

SOKAK SUTLERI RiSKLI

Siit ve siit iriinleri titketimini arttirmak yoniinde tiim diinya-
da calismalar yapilirken, brusellozun kol gezdigi iilkemizde
sokak siitiiniin 6ne cikarilmasinin riskleri gayet aciktir.
Saglik Bakanligi'nin Tiirkiye Verem Savas 2011 Raporu’na
gore 15 bin 943 yeni tiiberkiiloz vakasi bildirilirken, yeni olgu
hiz1 100 binde 22’dir. Diinya Saglik Orgiitii 2011 Raporu’na
gore ise tiiberkiiloz insidans1 100 binde 28’dir. Bir baska
calismada, sig1r tiiberkiilozunun insan tiiberkiilozuna katki-
s, en yiiksek iliskilendirme kirsal alanlarda olmak tizere, %2
ila %10 arasinda bulunmugtur. Ayni rapora gore tiim illerde
rastlantisal 6rnekleme ile belirlenen bruselloz siirii prevalan-
st sigirlarda %11,5, koyunlarda %15,0 olarak hesaplanmistir.
Bizim tavsiyemiz halkimizin her tiirlii kontrolden ge¢mis
ambalajli ve markal: tiriinleri tercih etmeleri yoniindedir.
Aksi halde sokaktan aldiklari iiriinlerle, birtakim ekonomik
kayiplara ugradiklar: gibi sonu 6liimlere kadar giden hasta-
liklara yakalanmalar1 s6z konusudur.

ASUD’UN SUT VE SUT URUNLERI iLE iLGILI BILGI
PAYLASIMINDA BULUNDUGU KAYNAKLAR:

www.asuder.org.tr

www.suthakkindahersey.com
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matter. Cleaning, removal of undesirable odors,
standardization and homogenization. As per the nature of
heat treatment, milk is purified from disease-causing
microorganisms or from microorganisms that cause milk to
spoil. Then it is filled and packaged into sterile packages in
hygienic and aseptic, meaning purified from all kinds of
living microorganisms.

In cooperation with the Ministry of Food, Agriculture and
Livestock, ASUD prepared raw milk production and milk and
milk products good hygiene application guidelines for the
sector. In addition to this, training is also provided for its
members.

The greatest obstacle to the consumption of milk and dairy
products, which has a vital role in human health and development
and the first food nature provides to all mammals, is the
misinformation to the public. Recently, in our country some
famous individuals who do not have any expertise in any area
of food safety, with their unscientific theories they have
developed, just for the purpose of keeping their names on the
agenda, have been smudging industrial packaged milk and
dairy products and encouraging some products without
traceability and food safety claiming that they are ‘natural’.
Unfortunately, there is such a trend in our country.
Supposedly, these publications published to contribute to
our public’s healthy diet, have reached such dimensions that
they totally push people away from animal food consumption.
In our country, there is information pollution that will
almost cause chaos. The way to prevent this is to limit the
ability of non-experts to express their personal opinions
through general broadcasting tools.

STREET MILK IS RISKY

While studies are being carried out all over the world to
increase consumption of milk and dairy products, the risks of
bringing street milk out in our country where brucellosis is
common are obvious. According to 2011 Turkey Tuberculosis
Report of the Ministry of Health, 15,943 new tuberculosis
cases were reported and the new case rate is 22 in 100
thousand. According to World Health Organization’s 2011
Report, tuberculosis incidence is 28 in 100 thousand. In
another study, the contribution of bovine tuberculosis to
human tuberculosis was found to be between 2% to 10% with
the highest association being in rural areas. According to the
same report, the herd prevalence of brucellosis was
determined as 11.5% in cattle and 15.0% in sheep, using random
sampling in all provinces. Our recommendation for our people
is to prefer packaged and branded products undergone all
kinds of controls. Otherwise, with the products they buy from
the street, they may experience some economic loss and catch
diseases that may cause death.

SOURCES OF INFORMATION ASUD SHARES ON MILK AND
DAIRY PRODUCTS:

www.asuder.org.tr

www.suthakkindahersey.com
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GIDA TEKNOLOJISINDE GUVENLI
GIDA URETIMI

BAZI BESINLER, GIDA TEKNOLOJiSI iISLEMi SONUCUNDA DAHA SAGLIKLI GIDALAR
HALINE GELMEKTEDIR. BAZI BESINLER ISE CIG VE ISLENMEMIS OLARAK
YENEBILMEKTEDIR.

SAFE FOOD PRODUCTION IN FOOD TECHNOLOGY

CERTAIN FOOD PRODUCTS BECOME HEALTHIER AFTER FOOD
TECHNOLOGY PROCESSING SOME OTHERS CAN BE CONSUMED
RAW AND UNPROCESSED.

Prof. Dr. Sidika BULDUK
Gazi Universitesi Saglik Bilimleri Fakdiltesi Beslenme ve
Diyetetik Bolimii Ogretim Uyesi
Gazi University, Health Sciences Department, Member of Faculty
at the Nutrition and Dietetics Department

1da teknolojisinde kaliteli ve saglikli bir {iriin elde
etmek icin, iyi bir teknoloji ve bunun yaninda giivenli
bir gida programi uygulamasina ihtiya¢ vardir.

Kaliteli ve saglikli iiretim icin ¢cevrenin ve calisanlarin
temiz, saglikli olmalar1 ve isletmede kullanilan hammaddelerin
de belli hijyenik kosullarda elde edilmesi gerekmektedir.
Giiniimiizde bircok besin, artik islenmis olarak saglanmaktadr.
Gida teknolojisinin ilerlemesi ile hemen her cesit besin islenmek-
- te ve tiiketiciye islenmis olarak sunulmaktadir. Islenen besinlerin
hazirlanmas, satin alinmasi, stoklanmasi ve tiiketilmesi daha
kolaydir. Bazi besinler, gida teknolojisi islemi sonucunda daha
saglikli, daha lezzetli ve daha ekonomik gidalar haline gelmekte-
dir. Bazi besinler ise ¢ig ve islenmemis olarak yenebilmektedir.
Giiniimiizde raf 6mrii uzun olan hazir gidalara ve bu gidalarin
endiistrisine artan bir talep vardir. Islenmis gida iiriinlerinin
say1s1 son yillarda hizla artmugtur.

Biiyiik holdinglerden, kendi isinde ¢alisan bireysel gida iireti-
cilerine kadar, yiizlerce gida iireticisi vardir. Tiirkiye’de gida
terdrii ve gidalardan kaynaklanabilecek saglik sorunlari bir
olgu haline gelmistir. Gidalarin tarladan sofraya kadar gecir-
dikleri degisimin sonucunda elde edilen biyoteknolojik tiriin-
ler hayatimizin bir par¢asi olmustur. Diinya Saglik Orgiitii
(WHO) her yil diinyada 200.000’den fazla insanin gidalardan
kaynaklanan zehirlenmeler yiiziinden hayatini kaybettigini
bildirmistir.
Yasamimizin temel maddesi olan gida maddeleri, giivenli gida
\ kosullarinin yeterince saglanamamasi nedeniyle zararl hale gel-
- mektedir. Diinya niifusunun hizla artmasi, gelisen teknolojiye
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EN

n order to produce quality and healthy products in food
technology, a good technology and a safe food program
are required. For a quality and healthy production, the
environment and employees must be clean and healthy,
and raw materials used in the enterprise must be obtained
in certain hygienic conditions. Today, many food products
are offered after being processed. With the advancement in
food technology, almost all food products are processed
and offered to the consumers as processed. It is easier to
prepare, buy, stock and consume processed food. Some
food products become healthier, more tasty and more
economic after the food technology process. Certain food
products can be consumed raw and unprocessed. Today,
there is an increasing demand for convenience food with a
long shelf life and for their industry. The number of
processed food products has rapidly increased in the recent
years.
There are hundreds of food producers from big holdings to
self-employed individual food producers. In Turkey, food
terror and health problems that may arise from food have
become a phenomenon. Biotechnological products obtained
by transforming the food in the process from farm to table
have become a part of our lives. World Health Organisation
(WHO) stated that over 200,000 people in the world die of
food poisoning every year.
Food products that constitute the basic products of our
lives, become harmful when safe food conditions are not
met sufficiently. Rapid increase in the world population,
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bagli olarak artan cevre kirliligi, ekonomik gii¢siizliik ve egitim
yetersizligi giivenli gida teminini zorlagtirmaktadir. Tiiketime
sunulan gidalarin neden saglikli oldugu ise pek cok asamada
yapilan kontroller ile belirlenebilmektedir. En iyi kontrol
denetleyicileri, iireticinin bizzat kendisi, yasal kuruluslar ve
tiiketicilerdir. Gida teknolojisinde 6ngoriilen temel ilke, tiike-
ticinin saglikli ve nitelikli gidalar ile beslenerek gerek hastalik
etmeninden gerekse yeterli ve dengeli beslenme yoniinden sag-
ligin korunmasi ve giivenli gida tiretiminin saglanmasidir. Gida
kaynakli saglik sorunlari, dogrudan gida maddesinden kaynak-
lanabilecegi gibi olumsuz cevre kosullary, iiretici ve tiiketicilerin
besin hijyeni konusundaki yanls bilgi, tutum ve davramslarin-
dan da kaynaklanabilir. Gelisen gida teknolojisine ragmen ilkel
metotlarla gida iiretimine devam etmek, gida kaynakli
tastyicilarin olmasi, hayvanlardaki zoonotik (hay-

vanlardan bulasan) hastaliklar gibi bir¢ok fak- @

tor gida kaynakli hastaliklarin ortaya GIDA
TEKNOLOJISINDE GUVENLI
GIDA URETIMi KAPSAMINDA
TUKETIME SUNULAN GIDALARIN
TURLU TEHLIKE RISKLERININ
ORTADAN KALDIRILMASI iCIN BIR DiZi
ONLEM ALINMAKTADIR.

cikmasina zemin hazirlamaktadir.
Biitiin bu olumsuz gelismelerin 6niine
gecmek ancak gida teknolojisinde
giivenli gida tiretimine 6nem veril-
mesi ile miimkiindiir. Biitiin bunlar
gida isletmelerinin basaris1 ve kali-

tesi acisindan oldukc¢a 6nemlidir. EN
Gida teknolojisinde giivenli gida
iiretiminin olmasi saglikli ve kali-

PRECAUTIONS ARE TAKEN TO ELIMINATE
VARIOUS DANGEROUS RISKS OF FOOD

environmental pollution linked with the technology,
economic weakness and lack of education make it more
difficult to supply safe food. It is possible to determine why
the food offered for consumption is healthy through the
controls conducted in several stages. The best control
inspectors are the producers themselves, legal institutions
and consumers. The basic principle in food technology is to
ensure that consumers eat healthy and quality food, their
health is protected from disease factors by sufficient and
balanced diets and food is produced safely. Food based
health problems may be caused directly by the food product
but also negative environmental conditions, wrong
information, attitude and behaviour of producers and
consumers about food hygiene. Despite advanced food
technology, many factors such as continuing
food production using primitive methods,
food borne carriers and zoonotic
diseases in animals form a basis for
food borne diseases. Avoiding all
these negative developments is
possible only by attaching
importance to safe food
production in food technology.
All of these are important with
regard to the success and quality

of food enterprises.

teli gida {iretimi ile miimkiindiir. OFFERED FOR CONSUMPTION Safe food production in food
Gidanin giivenli olup olmadigina WITHIN THE SCOPE OF SAFE technology is possible with healthy
bakilirken nitel ve nicel olarak kalite FOOD PRODUCTION IN FOOD and quality food production. To
kriterleri; kimyasal bilesim, gidanin TECHNOLOGY. check if the food is safe or not, its

fiziksel 6zellikleri, mikrobiyolojik 6zellik-

lerle birlikte duyusal 6zellikleri de dikkate alin-

malidir. Kaliteyi olusturan faktorlerin tamami gida
giivenligini de belirlemektedir. Giivenli, sagliga zarar vermeyen
gida tiretimi icin ilk sart glivenli hammadde teminidir.

Gida giiveligi, en kisa deyisle; tiiketilen gidanin sagliga zarar ver-
memesi demektir. Gida kaynakli patojen (hastalik yapan) mikro-
organizmalar ile kontrolsiiz ve yogun kullanilan kimyasal
maddeler (giibre, zirai ilaclar, gida katki maddeleri, agir metaller,
alerjenler) halk sagligi icin cok ciddi tehlikeler olusturmaktadr.
Insan saghgini korumak ve cevreye verilecek zarar1 en aza indir-
mek icin gida tiretim tekniklerinin ve teknolojisinin gelistirilme-
si ve mevcut yasalarin uygulanmasi gerekmektedir. Gidalarin
“tarladan sofraya” kadar tiiketicilerin sagligini tehdit etmeye-
cek sekilde tiretilmesi ve sunulmasi toplum saglig1 acisindan
bliylik 6nem tagimaktadir. Gida giivenligi konusu, tilkemizin
Avrupa Birligi tiyeligi icin aday tilke ilan edilmesi ile birlikte
tizerinde daha fazla durulan konulardan biri olmustur.
“Tarladan sofraya” gida zincirinin tamamini kapsayan tiim
unsurlar ile birlikte risk analizine dayanan, bilimsel yénden
yetkin ve seffaf bir gida giivenligi sistemi olusturulmalidir. Bir
iilkede gida giiveliginin saglanamamasi, ciddi tibbi bakim
giderlerinin de artisina, iiretkenlikte azalmaya, gida kaybina,
gida ticaretinde ve turizm giderlerinde azalmalara neden
olmaktadur.
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qualitative and quantitative quality
criteria, its chemical composition, physical
and microbiological properties of the food and its
sensory properties must be taken into consideration. All
factors that constitute quality also determine food safety.
The first condition for safe food production that does not
damage health is safe raw material supply.
In short, food safety means that the food we consume does
not damage health. Food borne pathogen (disease-causing)
microorganisms and chemicals that are used intensely
without control (fertilizers, agricultural pesticides, food
additives, heavy metals, allergens) pose very serious danger
to public health.
To protect humans’ health and to minimize the
environmental danger, food production techniques and
technology must be developed and current laws must be
implemented. It is important for public health that food is
produced and offered “from farm to table” in a way that
does not pose a danger to consumers’ health. Food safety
has been emphasized more with the announcement of our
country as a candidate country for European Union
membership. With all factors covering the whole “from
farm to table” food chain, a scientifically competent and
transparent food safety system based on risk analysis must
be created. Not being able to ensure food safety in a
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Gida teknolojisinde giivenli gida tiretimi kapsaminda tiiketime
sunulan gidalarin “tarladan sofraya” kadar gecirdikleri asama-
larda fiziksel, kimyasal, biyolojik ve her tiirlii tehlike riskleri-
nin ortadan kaldirilmasi icin bir dizi 6nlem alinmaktadir.
Ulkemizde ve diinyada uygulanan gida ile ilgili standartlar:
simniflandirmak miimkiindiir. Bunlar:

- Gidalarin iiretiminde, depolanmasinda ve dagitiminda kulla-
nilan alet ve makinalar ile ilgili standartlar.

- Gidalarin mikrobiyolojik yapisini tayin etmeye y6nelik stan-
dartlar.

- Gidanin icerisinde bulunan ve her gida icin farkli maddeler ile
ilgili standartlar.

- Gida ile temasta bulunan maddeler ile ilgili standartlardir.
Standartlara uygun olarak iiretilmeyen gidalarin tiiketici sagli-
g1 olumsuz yonde etkilemesi nedeniyle gida teknolojisinde
giivenli gida {iretiminin ulusal ve uluslararasi boyutta 6nemi
her gecen giin artmaktadir.

Gida giivenligi konusunda tiim diinyada kabul gérmiis gida
giivenligi yonetim sistemleri sunlardir:

- Tehlike Analizi Kritik Kontrol Noktalar:

- Iyi Tarim Uygulamalar:

- Tyi Uretim Uygulamalari

- Iyi Hijyen Uygulamalar:

- Iyi Laboratuvar Uygulamalari
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country causes an increase in serious medical expenses, a
decrease in productivity, loss in food and a decrease in
food trade and tourism expenses.

In the “from farm to table” processes of food offered
within the scope of safe food production in food
technology, precautions are taken to eliminate physical,
chemical, biological and all kinds of danger risks. It is
possible to classify standards on food in our country and in
the world. These are:

- Standards about equipment and machinery used in
production, storage and distribution of food.

- Standards to assess microbiological structure of food.

- Standards about materials in food and materials that are
different for every food product.

- Standards about materials contacting food.

As food that is not produced according to the standards
has a negative impact on consumer health, the importance
of safe food production in food technology becomes more
important every day.

Food safety management systems accepted all over the
world are:

- Hazard Analysis Critical Control Points

- Good Agricultural Practices

- Good Production Practices
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- Iyi Dagitim Uygulamalar

- Iyi Ticaret Uygulamalar:

- Iyi Veteriner Uygulamalar1

Diinyadaki diger iilkelerde oldugu gibi iilkemizde de giive-
nilir gida tiretimini saglamak cok 6nemlidir. Gida teknolo-
jisinde giivenli gida iiretimi yapilabilmesi i¢cin yukarida
siralanan gida giivenligi yonetim sistemlerine uyulmasi
gerekmektedir. Son yillarda tiiketiciler gida konusunda
bilin¢lenerek saglikli ve giivenli gida arayigina yonelmisler-
dir. Bu nedenle iireticilerin bu durumu dikkate alarak {ire-
tim yapmalar: bir zorunluluk haline gelmigtir. Gida
teknolojisinde giivenli gida tiretiminde tiiketicilerin satin
alacaklari tirtinlerin saglikli olmasina ve hijyenik sartlarda
tiretilmis olmalarina dikkat etmeleri ¢ok onemlidir. Gida
tirtinlerinin ambalajlari, gidalarin tiiketiciler tarafindan
tercih edilmesinde 6nemli bir parametredir. Gidalarin kali-
teleri, raf 6miirleri ve gida giivenlikleri bakimindan amba-
laj; gidanin hava, 1s1, 151k, kimyasal etki, mikroorganizma ve
dis darbeler gibi ¢evresel etkilerden korunmasini saglayan
ve ayni zamanda tiiketiciye gida hakkinda bilgi veren sarg:
veya kaplardir. Akill1 ambalajlama sistemleri, mikrobiyolo-
jik bozulmalarin ve toksik maddelerin hizli ve etkin bir
sekilde tespit edilebilmesi ve bozulan iiriinlerin tiiketilme-
lerinin 6niine ge¢ilebilmesinde 6nemli bir rol oynamakta-

39 ¢ KAPAK / COVER

- Good Hygiene Practices

- Good Laboratory Practices

- Good Distribution Practices

- Good Trade Practices

- Good Veterinary Practices

As in the other countries in the world, it is quite important
to ensure safe food production in our country. In order to
produce safe food in food technology, food safety
management systems mentioned above must be followed.
In recent years, consumers have become more conscious
about food and started seeking out safe food. For this
reason, it became an obligation for producers to produce by
taking this into consideration. In safe food production in
food technology, it is very important for consumers to pay
attention that products they buy are healthy and produced
in hygienic conditions. Packaging of food products is an
important parameter in consumers’ choice of a certain food
item. Packaging is wrappers or cups that protects food from
air, heat, light, chemical action, microorganisms and
impacts and gives information to consumers about the
food, regarding its quality, shelf life and food safety. Smart
packaging systems play an important role in swiftly and
efficiently detecting microbiological deteriorations and
toxic materials and preventing people from consuming
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dir. Bu tiir yeni teknolojiler, gida giivenliginin saglanmasi
ve gidanin izlenebilirliginin daha etkin bir bicimde gercekles-
tirilmesine olanak saglamaktadir. Boylece kaliteli ve giivenilir
gida temini kolaylagsmaktadir.

Giuinimiizde nanobilim hizla gelismektedir. Gida ve ziraat
alanlarinda nanoteknolojik calismalara agirlik verilmistir.
Gida isleme, fonksiyonel iirinlerin gelistirilmesi, biyoaktif mad-
delerin taginmasi ve kontrollii salimim, yeni paketleme sistemle-
rinin gelistirilmesi ve gidalarin raf 6miirlerinin uzatilmasi i¢in
nanoteknolojinin gida teknolojisinde etkin bir bi¢cimde kullani-
labilecegi, yapilan calismalarla ortaya konmustur. Uriin koruma
ve raf 6mriiniin uzatilmasi amaciyla {iretilen nanokompozitler
ile ambalajlama ve nanosensoérler ile patojenlerin tespit edile-
bilmesi gida giivenliginde yeni agilimlar saglayacaktir.

SONUC

Gida iiretim tekniklerinde gelismeler ile birlikte gida maddeleri-
nin {iretimi de 6nemli oranda artmustir. Tiiketicilerin giivenli
gidaya ulagabilmek icin yagadiklar kaygilar, daha saglikli ve kali-
teli iiriin arayig1 son yillarda tiim diinyada gida giivenliginin daha
fazla 6n plana ¢tkmasina yol agmigtir. Gida {iriinlerinin tiretimin-
den tiiketimine kadar olan tiim asamalarinda gerekli kontrol
onlemlerinin alinmasi hem tiiketicilerin sagliginin korunmasina
hem de ekonomik kayiplarin 6niine gecilmesinde énemli rol
oynayacaktir. Giivenli, saglikli ve kiiltiirel olarak kabul edilebilir
gidalara sahip olmak tiim insanligin en dogal hakkidir.
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perished products. Such new technologies make it
possible to ensure food safety and food traceability
effectively. Therefore quality and safe food supply gets
easier.

Today, nano-science is developing rapidly. The focus in
food and agriculture fields is in nano-technological
studies. Studies prove that nano-technology can be used
effectively in food technology to process food, develop
functional products, carry bioactive materials and ensure
their controlled release, develop new packaging systems
and extend shelf life of food. Being able to detect
pathogens with nano-sensors and packaging with nano-
composites produced to protect the product and to extend
its shelf life will open up new horizons in food safety.

CONCLUSION

With the developments in food production techniques,
production of food products has significantly increased.
Consumers’ concerns to access safe food and their search
for healthier and quality products caused safety to gain in
importance. Taking necessary control measures in all
stages of food products, from production to consumption
will play an important role in protecting consumers’
health and preventing economic losses. It is the whole
humanity’s most natural right to have safe, healthy and
culturally acceptable food.
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GIDA GUVENLIGINDE AVRUPA
BIRLIGI'NE UYUM SURECI

TURKIYE 2010 YILINDA “5996 SAYILI VETERINER HIZMETLERI, BITKi SAGLIGI,
GIDA VE YEM KANUNU”NU CIKARARAK AB MEVZUATINA UYUM SAGLARKEN,
GIDA GUVENLIGI POLITIKASINI MODERNIZE ETTI.

HARMONIZATION WITH THE EURCPEAN UNION IN
FOOD SAFETY

IN 2010, TURKEY COMPLIED WITH THE EU LEGISLATION AND MODERNIZED ITS
FOOD SAFETY POLICY BY PASSING “VETERINARY SERVICES, PLANT HEALTH,
FOOD AND FEED LAW NO. 5936

) M. Gékhan KiLiT
IKV Strateji ve Is Gelistirme Muduirlu
IKV Strategy and Business Development Manager

vrupa Birligi ile Tiirkiye arasindaki Gimriik

Birligi’'nin giincellenmesinin giindemde oldugu bu

donemde, gerek tiiketicilerin gerek gida ireticilerini,

isleyicilerini ve ticaretini yapanlar: yakindan ilgilen-
diren bir siire¢ yasiyoruz. Gida ile ilgili tiim siireclerin, izlenebi-
lir, 6ngoriilebilir ve denetlenebilir olmasini amaglayan AB, bu
konudaki mevzuatini gida giivenligi, hayvan saghigi, hayvan refa-
hi ve bitki sagligi cercevesinde degerlendiriyor. Bu ¢ercevede
iilkemizde gida giiveligine iligkin yapilan ¢alismalar hizli bir
sekilde ilerliyor.

GIDA SEKTORUNE YONELIK REFORMLAR

Bilindigi gibi, Tiirkiye 2010 yilinda “5996 sayili Veteriner
Hizmetleri, Bitki Sagligi, Gida ve Yem Kanunu”nu ¢ikartarak AB
mevzuatina uyum saglarken, gida giivenligi politikasini moderni-
ze etti. Tiirkiye icin biiyiik bir ihtiyac olan gida giivenligi alaninda
5996 sayili kanunun yasalasmasi, gida giivenligi acisindan bir
d6nemin baglangici oldu. Kanun kapsaminda yiizden fazla yonet-
melik yayimlandi. Bu yonetmelikler, hayvan saghigy, bitki saglig,
gida giivenligi ve yem konularinda AB standartlarina ulasabilmek
adma yeni diizenlemeler getirdi. Gida giivenligi sisteminde geti-
rilen degisikliklerde ilk 6ne ¢ikan ise isletmeler i¢in olan diizen-
lemelerdi. Tiim gida isletmelerine kayitli ve onayli olma
zorunlulugu getirildi. Ayrica, AB’ye uyum kapsaminda kii¢iik
isletmelerin HACCP uygulamalarina gecis asamasinda kullanil-
mak iizere rehber olmasi acisindan 24 adet “Iyi Hijyen
Uygulamalar: Rehberi” hazirlandi. Gida ve gida ile temasta bulu-
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(EN] owadays, when the update of the Customs Union

between the European Union and Turkey is on the

agenda, we are experiencing a period that closely

concerns consumers, food producers, food processors
and food traders. Aiming for all processes about food to be traceable,
predictable and controllable, the EU interprets its legislation on this
subject within the framework of food safety, animal health, animal
welfare and plant health. Within this framework, activities regarding
food safety in our country are progressing rapidly.

REFORMS FOR THE FOOD INDUSTRY

As is known, Turkey complied with the EU legislation and
modernized its food safety policy by passing “Veterinary Services,
Plant Health, Food and Feed Law No. 5996” in 2010. Enactment of
the law no. 5996 on food safety, which is a great necessity for Turkey,
has been the beginning of a new period for food safety. Over a
hundred regulations were issued under the law. These regulations
introduced new legal arrangements to meet EU standards in animal
health, plant health, food safety and feed. The most prominent
changes in the food safety system were the legal arrangements for
enterprises. All food enterprises were imposed an obligation to be
registered and approved. Furthermore, within the scope of
harmonization with the EU, 24 “Good Hygiene Practices Guides”
were prepared to guide the transition stage of small enterprises to
HACCP practices. “Turkish Food Codex” aiming to ensure that food
and materials and supplies that contact food are produced, prepared,
processed, stored, transported and placed on the market hygienically
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nan madde ve malzemelerin teknigine uygun ve hijyenik sekilde
tiretilmesi, hazirlanmasi, islenmesi, depolanmasi, nakledilmesi
ve piyasaya arz edilmesi agamalarinda tagimas: gereken 6zellik-
lerin belirlemesini amagclayan “Tiirk Gida Kodeksi”, Aralik 2011’de
Resmi Gazete’de yayinlandi. Kodeks kapsaminda da onlarca yonet-
melik hazirlandi. Bu gelismeler sonucunda 6ne ¢ikan bazi baglikla-
r1su sekilde 6zetlemek miimkiin:

KAYITLI VE ONAYLI GIDA iSLETMELERI

Gidanm izlenebilirligini artirmak ve isletmelerin kontroliinii sagla-
mak icin gida ile ilgili iiretim ve satis yapan isletmelerin kayit ve
onay islemlerini belirleyen yonetmelik, AB mevzuati esas alinarak
hazirland. Isletmeleri kayith ve onaya tabi igletmeler olarak ayr1
gruplandiran yonetmelik esaslaria gore, iiriinii islemeden son kul-
laniciya satis1 yapan igletmelerin sadece kayith isletme olmasi
yeterli olurken, {iretim yapan ve tiriinii isleyerek dagitimim sagla-
yan isletmelere onaya tabi olma zorunlulugu getirildi.

Isletmelerin kayit numaralarmin iiriinlerin etiketinde yer almas ile
tiiketici satin aldig tirtiniin hangi isletmede tiretildigini gérebiliyor.
Bunun yaninda, onaya tabi gida isletmelerinde tiretilen hayvansal
gidalarin saglik ve tanimlama isareti zorunlulugu getirilmesi izlene-
bilirlik acisindan 6nemli bir adim. Saglik isareti, kesimhanenin onay
numarasini ve isletmenin bulundugu iilkeyi belirtirken, tanimlama
isareti gidalarin islendigi tesisin bulundugu ilke ve onay numarasim
gosteriyor. Ayrica kesime gonderilen hayvanlarn gida zinciri iceri-
sinde takip edilmesi saglanirken, hayvanlara ait tiim bilgiler sistem-
de izlenebiliyor.
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and in line with its technique, was published in December 2011
in the Official Gazette. Tens of regulations were prepared
within the scope of the codex. As aresult of these developments,
we can summarize some prominent ones as follows:

REGISTERED AND APPROVED FOOD ENTERPRISES
Regulation that specifies the registration and approval
processes of enterprises that produce and sell food to increase
traceability of food and to control enterprises was prepared
based on the EU legislation. According to the provisions of the
regulation that group enterprises as approved and subject to
approval, enterprises that sell products to ultimate consumer
without processing are only required to be registered and
enterprises that produce, process and distribute the products
are required to be subjected to approval.

With enterprises’ registration numbers on products, consumers
will be able to see the facility that produced the product
purchased. In addition to this, it is an important step for
traceability that food of animal origin produced in food
facilities, which are subject to approval, are obliged to have a
health and identification sign. Health sign indicates the
approval number of the slaughterhouse and the country where
the facility is whereas the identification sign shows the country
of the processing facility and its approval number. Furthermore,
it is ensured that livestock sent for slaughter can be traced in
the food chain and all information about livestock can be
monitored.
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GIDA HIiJYENI

Gida giivenligi acisindan tiiketicinin korunmasini saglamak amacry-
la gida isletmelerinin, gidanin ilk {iretiminden son tiiketiciye sunul-
masina kadar uymasi gereken gida hijyenine iligkin genel kurallar:
kapsayan Yonetmelik, 852/2004/EC sayili Gidalarin Hijyenine
Tliskin Avrupa Parlamentosu ve Konsey Tiiziigii esas alinarak hazir-
land1. Yonetmelik, gida isletmecisini kontrolii altindaki tiretim, isle-
me ve dagitim agamalarimin tiimiinden ve bu yonetmelikte belirtilen
hijyen gerekliliklerinin saglanmasindan sorumlu tutuluyor.

GIDA VE YEM KONTROLLERI

Ciftlikten sofraya gidanin kontrolii, AB mevzuatina uyumu, etkin bir
gida denetimini ve tiiketiciye giivenilir {iriin sunulmasini hedef alir-
ken, bu kapsamda iilke capinda gorevlendirilen kontrol gorevlilerine
genis yetkiler veriliyor. Gida ve yemin insan veya hayvan saghg tize-
rinde olumsuz etkisi ihtimalini tespit eden kontrol gorevlisi, {iriiniin
satigim1 durdurma ve yasaklama ve aym zamanda tarlada tespit ettigi
olumsuz {iriinii imha yetkisine sahip. Gida ve yem isletmelerinin
sartlara uymayan tirtinlerinin, piyasadan geri cekilmesini iceren
diizenlemede ithal iiriinlerin alikoyulmasi da saglanabiliyor. Bu
tiriinler imha edilebiliyor, 6zel bir isleme tabi tutularak yeniden kul-
lanimi saglanabiliyor veya geri gonderilebiliyor. Yapilacak denetim-
lerde risk esash denetim sistemi uygulanmasi esas alimyor. Uygun
sikliklarla ve gida maddelerinin tagidig: riskle orantili olarak yapila-
cak denetimlerin AB’deki denetim ve kontrol sikligina uyarlandig
goriilityor. Riskli isletmelerde daha yogun, diisiik riskli isletmelere
daha az siklikla denetleme yapilmaktayken, denetim sikliklar bir ay
ile ti¢ y1l arasinda degisiyor.

DEGERLENDIRME

AB mevzuati esas alinarak gerceklestirilen diizenlemeler, iiyelik
miizakereleri siirecinde uyum saglama zorunlulugumuz bulunan
AB gida giivenligi politikas: acisindan 6nem tagtyor. Bunedenle, gida
giivenliginde son derece siki diizenlemelere sahip AB standartlari-
nn karsilanmasi amaciyla gida isletmelerinin iyilestirilmesine yone-
lik calismalar etkin bir sekilde yiiriitiilmelidir. Gerceklestirilen
reformlar, gida sekt6riiniin yaninda, titketicilerimizin saglikli ve
glivenli gidaya erisimini saglamakla beraber tarimsal isletmeleri-
mizin de rekabet giiciinii de artiriyor.
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FOOD HYGIENE

Inorder to protect consumers regarding food safety, the Regulation that
covers general rules on food hygiene that must be met by food facilities
from the first production of food to offering them to the ultimate
consumer, was prepared based on the European Parliament and
Council Regulation on Food Hygiene No. 852,/2004/EC. Regulation
holding the food enterprise managers responsible for meeting the
hygiene requirements stipulated in this regulation and all production,
processing and distribution stages under the control of the food
enterprise.

FOOD AND FEED CONTROLS

Thelaw aims for the control of food from farm to table, compliance with
the EU legislation, an effective food control and providing safe products
to consumers and in this context, extensive authority is given to control
officers assigned nationwide. Control officers, who determine the
possibility of negative impact of food and feed on human and livestock
health, have the authority to stop sales of and ban a product and also to
dispose the harmful product they detect in the field. The legislation,
which covers recall of products of food and feed enterprises that do not
comply with requirements, also allows for seizure of imported products.
These products can be destroyed or reused with a special treatment or
sent back. The inspections are based on a risk-based practice. It is
observed that inspections to be conducted regularly and in proportion
with the risk carried by the foodstuff are adapted to the inspection and
control frequency in the EU. Inspections are more frequent in risky
enterprises and less frequent in enterprises with lower risk. Inspection
frequency ranges between one month to three years.

EVALUATION

Arrangements made based on the EU legislation have an important
role regarding the EU food safety policy that we have to meet in
membership negotiation process. For this reason, in order to meet the
standards of EU, which has extremely tight arrangements in food
safety, activities to improve food enterprises must be conducted
effectively. These reforms, apart from the food sector, ensure that our
consumers can access healthy and safe food and they also increase the
competitiveness of our agricultural enterprises.
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SAGLIKLI NESILLER iCiN GIDA
GUVENLIGINE DIKKAT!

ATTENTION TO FOOD SAFETY FOR HEALTHY GENERATIONS!

tivenli gidalara erisim; son yillarda devletlerin en
cok 6nem verdikleri konularin basinda yer aliyor.
Tiirkiye de gida giivenligine 6nem veren iilkelerden
biri. Bu amacla hiikiimet ve sivil toplum kuruluslar:
kanaliyla cesitli calismalar yapiliyor. Gida giivenliginin sivil top-
lum ayaginda faaliyetler gsteren Gida Giivenligi Dernegi de bu
alanda en etkin kuruluglardan biri. 2004 yilinda Tiirkiye Kalite
Dernegi’nin (KALDER) gida sektoriindeki iiyelerinin talepleri
dogrultusunda kurulan Gida Giivenligi Dernegi, tiikketici sagligi-
nin korunmast ve tiiketicilerin bilinglendirilmesi misyonu ile
toplum yararina ¢ok onemli calismalar yiiriitiiyor.
Gida Giivenligi Dernegi Yonetim Kurulu Baskan: Samim
Saner ile gida giivenligini ve dernegin ¢alismalarini konustuk:

45 ¢ KAPAK / COVER

ccess to safe food has been a top priority for governments
inrecentyears. Turkey is one of the countries that consider
food safety as an important issue. To this end, many
activities are carried out by governments and non-
governmental organizations. Turkish Food Safety Association, which
functions in the civil society side of food safety, is one of the most
influential organizations in this field. Founded in 2004 in line with the
requests of the food-sector members of Turkish Quality Association
(KALDER), Turkish Food Safety Association conducts many
important activities for public interest, with the mission of protecting
consumer health and raising consumer awareness. We discussed food
safety and the activities of the association with Samim Saner, the
Chairman of the Food Safety Association’s Board of Directors:
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» En temelden baslayacak olursak, ‘gida giivenligi’
kavraminin kapsamini sizden alabilir miyiz?

Gida giivenligi, gidalarin, tarladan sofraya olan {iretim stireci iceri-
sinde, insan sagligina zarar vermeyecek sekilde iiretilmesini sagla-
mak i¢cin alinan tedbirler biitiintidiir. Gida gtivenligi fiziksel, kimyasal
ve biyolojik tehlikeleri ele almaktadir. Gida giivenliginin biyolojik
boyutuna hijyen diyoruz. Hijyen insan sagligin1 bozacak mikroplar,
virlisler ve parazitlerin gidalara bulasmasinin, cogalmasimin ve etkin
bir sekilde yok edilebilmesinin kontrolii anlamina gelmektedir. Gida
giivenliginin kimyasal boyutunu ise bulasanlar, katkilar ve kalintilar
olusturmaktadir. Bulasanlar baglhig: altinda; aflatoksin, okratoksin
gibi kiif toksinleri, agir metaller, dioksin ile gidanin tiretimi sirasinda
olusabilecek akrilamid gibi tehlikeler ele alinmaktadir. Katkilar; nor-
malde yasal mevzuatta izin verildigi sekilde kullamldiginda bir saglik
sorununaneden olmamasina ragmen, izin verilen durumlarmn digin-
da kullanildiginda tehlikeye yol acabilmektedir. Kalintilar ise; nor-
malde yasal mevzuatin izin verdigi sekilde bitkisel ve hayvansal
tiretim sirasinda kullanildiginda bir tehlike yaratmamasina karsin
dogru ve uygun sekilde kullanilmadiklarinda tehlike yaratan madde-
lere denilmektedir.

» Tirk halki gida giivenligi konusunda yeterince bilincli mi?
Tiirk tiiketicisinin gida giivenligi iizerinde yogun ilgisi oldugunu
goriiyoruz. 2015 yilindaki tiim Tiirkiye’nin 6rneklemini baz alan
‘Gida Giivenligi Algisr’ arastirmanuza katilanlarin yiizde 90’1 gida
aligverisinde giivenilir gida olmasina 6nem veriyor. Kadinlarin
yiizde 89’unun kaliteye, erkeklerin ise yilizde 89’unun aile bireyleri-
nin tercihlerine 6nem verdigi sonucunu elde ettik.

» Ureticilerin gida giivenligine iliskin bilinc diizeyi nasil?
Daha iyi bir noktaya nasil gelinebilir?

Ulkemiz bityiik bir cografya ve gida giivenligi konusunda birbirinden
cok farkli seviyede iiretim tesisleri bulunuyor. Bir tarafta Avrupa
standartlarinin bile {izerinde {iretim yapan kuruluslar varken; diger
tarafta ne yazik ki merdiven alt1 olarak tabir edilen bir ¢cok tesis de
var. Dolayistyla aym anda birbirinden ¢ok farkl gida giivenligi sevi-
yesindeki tirtinii bulmak miimkiin. Son yillarda gida mevzuatinda
cok 6nemli degisiklikler oldu ve sektor i¢in yepyeni bir donem bagla-
di. AB mevzuatina uyum saglamayi temel hedef alan bu mevzuatla-
rin en onemli yaklasimlarmnin baginda; gida isletmecisinin, yani gida
maddesini iireten, isleyen, paketleyen, satan; kisaca her agama-
da gorev alan kisilerin gidanin giivenli olmasini saglamaktan
sorumlu tutulmasidir. Bir diger 6nemli yaklagim ise gidalarin
izlenebilirliginin saglanmasi gerekliligidir, tiim bunlar sektorii
oldukea ileriye tasiyor. Ancak gida giivenliginin gelisimi icin en
temel strateji; kayit disinin yok edilmesi ile standartlara uygun
iretim yapilmasinin saglanmasi ve haksiz rekabetin ortadan
kaldirilmasidir. Gida giivenliginin gelisiminde yanlis yapanlarin
cezalandirilmasi ne kadar 6nemliyse, dogru yapanlarin da des-
teklenmesi o derece 6nemlidir. Burada tizerinde dikkatle durul-
masi gereken cok 6nemli bir durum ortaya ¢cikmaktadir; o da
sektoriin gida giivenligine yonelik altyaps, alet-ekipman, analiz,
egitim, damismanlik ve belgelendirme gibi alanlarda cesitli yati-
rimlar ve harcamalar yapmasinin gerekliligidir. Sekt6riin agir-
likli olarak KOB1 yapisinda oldugu goz 6niine alindiginda her ne
kadar su anda da yapiliyor olsa daha fazla tesvik ve desteklere
ihtiyac duyuldugu aciktir.
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» Starting from the basics, could you explain us the
scope of the term ‘food safety’?

Food safety is a group of measures taken to ensure food production
safety for human health during the production process that is from
farm to fork. Physical, chemical and biological hazards are also
handled under food safety. The biological extent of food safety is
called hygiene. Hygiene means preventing the reproduction and
controlling the efficient destruction of germs, viruses and parasites
that may be deleterious to human health. On the other hand, the
chemical extent of food safety consists of contaminants,
supplements and residues. Under contaminants, hazards are
handled such as mold toxins like aflatoxins and ochratoxins, heavy
metals, dioxin and acrylamide, which can occur during the
production of food. Although they do not normally pose a danger
to health when used in line with the legislation, supplements may
cause damage if used for purposes outside permitted ones.
Residues are substances that can endanger health when used
improperly; although they do not pose any threat when utilized in
line with the purposes stated in the legislation, during plant and
animal production processes.

» Are Turkish people conscious enough about food
safety?

We believe that Turkish consumers have a great interest in food
safety. Our ‘Food Safety Perception’ study based on the entire
country as a sample in 2015 showed that 90% of the participants
pay attention to food safety in food shopping. Results also
demonstrated that 89% of women pay attention to the quality
while 89% of men regard the preference of their family members.

» What is the consciousness level of producers
regarding food safety? How can we move forward?

Our country is located on a vast geography and there are many
production facilities with different food safety levels. While some
establishments operate on standards that even exceed those of
Europe; there are many facilities that, unfortunately, exercise a
production type called under-the-counter production. Thus, it is
quite possible to find a product with different food safety levels at
the same time. Food legislation has gone through major
amendments in recent years and a new era has begun for the sector.
One of the most important approaches of this legislation, which
aims for harmonization with the EU legislation, is that it now holds
responsible food operators for food safety and thus, people
involved in every phase of food production such as production,
processing, packaging and selling. Another significant approach is
the need for ensuring traceability of the food. All these activities
advance the food sector. However, the most essential strategy for
the development of food safety is to ensure production in line with
the standards by eliminating the informal production and to rule
out unfair competition. For developing food safety, supporting
integrity is just as important as punishing those with wrongdoings.
This reveals a substantial point to accentuate: The sector needs
investments and expenditures in various fields such as
infrastructure, tools and equipment, analysis, training, consulting
and documentation towards food safety. Given that the sector
consists mostly of SMEs, it needs more incentives and support in
addition to the existing ones.
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» Gida giivenligi saglanmasinda tiiketici, STK ve
kamunun denetimleri cok 6nemli. Bu konuda neler
soylersiniz?

Kesinlikle. Gida giivenliginin saglanmasinda denetim ¢ok ama ¢ok
onemli bir ara¢. Arz-talep dengesi acisindan tiiketici bilinci temel
itici giicii olusturuyor. Tabii bu durum gelir seviyesi ile de dogru
orantili. Gelir seviyesi diistiigiinde insanlar sadece ihtiya¢larimi
gidermeye yonelik tiikettiklerinden ve para birinci 6ncelikli konu
haline geldiginden gida giivenligi arka planda kaliyor. Yine de tiike-
tici ayni fiyata gida giivenligi daha yiiksek {iriinleri satin almasi nok-
tasinda bilgilendirilmeli ve yonlendirilmeli. Ciinkii sistemi tiiketici
davramslari sekillendiriyor. Giivenilir gidaya olan talebin arttiriima-
st konusunda devlet, sektor ve STKlar isbirligi icerisinde hareket
etmeli.

» Gida giivenligi konusunda diinya ve Tiirkiye’de
uygulanan HACCP gibi sistemler var, bu sistemlerin
ortak ozellikleri ve hedefleri nedir?

Gida Giivenligi Yonetim Sistemleri genelde HACCP’i temel alan
BRC, IFS yada FSSC 22000 gibi 6nleyiciligi temel alan ve risk bazl
sistemlerdir. HACCP biitiin gida giivenligi yonetim sistemlerinin
temel cikis noktasidir, buisin alfabesidir. Sordugunuzda gida sekto-
riinde calisan herkes HACCP'1 iyi bildigini sdyleyecektir, ancak ne
yazik ki gercek hayatta HACCP’in bir ¢ok yerde yeterince hatta hic
anlagilamadigini ve dogru bir sekilde uygulanamadigini goriiyoruz.

» Gida giivenliginin saglanmasi noktasinda gelismis
iilkeler ne gibi yol haritalar izliyor?

Giiniimiizde gidalarin giivenliginin saglanmas icin bagta mevzuat-
larin koydugu kurallar ve denetimler ile analiz kontrolleri olmak
tizere ¢ok cesitli ulusal ve uluslararas bilimsel ve teknik uygulama-
lar giindemdedir. Ancak yine de enteresan bir celiski ile karg1 karsi-
yay1z; bir taraftan tarih boyunca ilk defa bu kadar yiiksek gida
giivenligi standartlari, gida giivenligi analiz sistemleri ve diger kont-
rol mekanizmalari ile donatilmis durumdayiz. Diger taraftan ise
gida hammaddelerinin kiiresel risklerinin bu kadar yogun oldugu
bir dénem de yasanmamigsti. Bu da beraberinde kotii ellerde tarihte
goriilmedik gida hilelerini ve gida giivenligi problemlerini getiriyor.

» Tiirkiye’de gida giivenligi en cok hangi iiriinlerde ihlal
ediliyor?

Giada, Tarim ve Hayvancilik Bakanligi 2012 yilindan itibaren donem
donem taklit veya tagsis yapildig kesinlesen ve tiiketicilerin saghg-
1 tehlikeye diisiirecek sekilde bozulmus gidalar iireten isletmeleri
kamuoyuna duyurmaktadir. Bakanlik bu kapsamda firma, marka
bilgileri ve tespit edilen bulgularla birlikte 2016 yilinda toplam 505
parti {iriinii aciklad. Ifsa edilen bu iiriinler incelendiginde agirlikh
olarak et ve et tiriinleri ile siit {irtinleri gbze ¢arpiyor. Takiben bitki-
sel yag, bal, takviye edici gidalar, cikolata, alkollii ve alkolsiiz icecek-
ler de tirtinler arasinda yer aliyor. Bulgular incelendiginde ise et ve
etiiriinlerinde; tek tirnakli eti, sakatat, peynirde bitkisel yag ve nisasta,
yogurtta siit harici yag ve jelatin goriiliiyor.

Bu konudaki diger 6nemli bir gosterge ise AB iilkelerine ihrac ettigi-
miz iiriinlere iligkin AB’nin RASSF sistemi (Gida ve Yem I¢in Hizl
Alarm Sistemi) verileridir. 2016 yilinda AB ilkeleri tarafindan Tiirkiye
ile ilgili 285 bildirim yapilmus. Bu bildirimlerin yaklagik yarisin kuru-
yemislerde ve meyve-sebzede aflatoksin bulgulari olusturuyor.
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» Inspections of consumers, NGOs and the public are of
crucial importance in ensuring food safety. What is your
comment on this?

Absolutely. Inspection is an essential tool for ensuring food safety.
Consumer awareness makes up the basic driving force in terms of
supply-demand balance. Of course, this is in direct proportion to the
level of income. When income level decreases, people start to consume
justto meettheir needs, money becomes the top priority and food safety
fades into the background. Nevertheless, consumers should be
informed and guided in purchasing safer food products at the same
price. Because, the system is shaped by the behaviours of consumers.
The government, sector and NGOs should cooperate to increase the
demand for safe food.

» Systems like HACCP are implemented for food safety in
Turkey and around the world. What are the common
features of these systems?

Food Safety Management Systems are risk-based and preventive
systems like BRC, IFS or FSSC 22000, which are generally based on
HACCP. HACCP is the basis of all food safety management systems; it
is the handbook of this field. If you asked around, everyone in food
sector would tell you that they mastered HACCP. However, it is
unfortunately evident that, in practice, HACCP is not understood and
implemented properly in many places, let alone mastered.

» What is the roadmap of developed countries in terms of
ensuring food safety?

Today, various scientific and technical practices, both national and
international, are on the agenda to ensure food safety such as rules and
inspections and analysis controls set by the legislation. However, we still
face an interesting conflict; on one hand, we are equipped with the
highest ever food safety standards, food safety analysis systems and
other control mechanisms. Yetglobal risks of raw materials for foodstuff
are at the highest-ever levels. In the wrong hands, this brings about
unprecedented food frauds and food safety problems.

» For which products is food safety the lowest in Turkey?
Since 2012, the Ministry of Food, Agriculture and Livestock has been
regularly announcingto public the establishments where counterfeiting
and adulteration are detected and that produce spoiled food in away to
endanger consumer health. In this sense, the Ministry revealed 505
batches of products in total with their brand information and findings in
2016. Mainly meat and meat products and dairy products stand out
among these exposed products. Following these; vegetable oil, honey,
food supplements, chocolate, alcoholic and non-alcoholic beverages are
also among revealed products. When the findings are examined, it is
evidentthatthere is Equidae meat and offals in meat and meat products;
vegetable oil and starch in cheese; and non-dairy fat and gelatine in
yoghurt.

Another significant indicator on the matter is the EU’s RASFF system
(Rapid Alert System for Food and Feed) data regarding the products we
exportto EU countries. EU countries sent 285 notifications to Turkey in
2016. Almost half of these notifications state findings of aflatoxin in nuts,
fruits and vegetables. We see that another important finding is the
pesticide residues in fruits and vegetables.

Iwould like to mention here the vital problems regarding food that are
food frauds and adulteration. This subject is gradually becoming amore
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Onemli bir diger bulgunun ise meyve ve sebzelerde pestisit kalntilar:
oldugunu goriiyoruz. Burada gida ile iliskili cok 6nemli bir sorun olan
gida hileleri ve tagsisten de bahsetmek isterim. Bu konu hem {ilkemiz-
de hem de diinyada her gecen giin 6nemi artan bir sorun haline gel-
mektedir. Hileli gidalarin diinya ekonomisinde yaklasik olarak 45
milyar dolarlik bir yeri oldugu tahmin edilmektedir. Bu inanilmaz
biiyiik bir miktar. Ne yazik ki bilim gelistikce gida hilelerini tespit ede-
cek analiz yontemlerinin yam sira sahteciligin sekli ve boyutu da gelis-
mekte ve artmaktadir. Gida giivenligi ve gida hileleri konusunda en
biiyiik risk; Gida, Tarim ve Hayvancilik Bakanligrndan tiretim izni
alinmadan iretilmis, merdiven alt1 tirtinlerdedir. Ciinkii bu {irtinlerin
hangi hammaddelerden, nerede, ne zaman ve ne sekilde iiretildigine
dair her sey belirsiz. Kisacasi gida giivenliginin en temel konularmdan
birisi olan izlenebilirlik kaybolmus durumda. Bu duruma 6zellikle
ambalajsiz iiriinlerde rastlaniyor. Uriiniin kime ait oldugu belli olma-
dig1 icin sahtekarlar rahatlikla her tiirlii hileye basvurabiliyor.
Tiiketicinin hileli tirtinlere maruz kalmamast i¢in 6ncelikle ambalajh
ve bildigi markalari, yine bildigi ve giivendigi yerlerden satin almasi
gerekiyor. Tiiketicilerin aym zamanda {iriinlerin etiketlerini dikkatle
okumasi ve etiket tistiinde Bakanlik iznini aramasi gerekiyor.

» Ayni sekilde gida giivenliginin saglanamadig tesislerle
ilgili bilgi verebilir misiniz?

Bu sorunuza da ayni adresi verecegim; merdiven alt1 ve kayit dig1
tiretim, ambalajsiz {irlinlerin tiretildii tesisler...

» Yaz aylarindayiz, turistik tesislerin karnelerinden
bahseder misiniz?

Ulkemizde gida giivenligi kosullarmi yerine getiren ve uluslararas
standartta ¢alisan bircok otelin yan sira bilingli olmayan bir¢ok otel
ve turistik tesis de bulunmaktadir. Ozellikle ‘her sey dahil’ sistemde
sunulan acik biifelerde servisin ¢cok uzun stirmesi, buradaki tehlikeyi
katlayarak arttirtyor. Ancak gida giivenligi ve hijyen kurallarina
uyuldugu siirece bu tehlikeler gercekten kontrol altina alinabilir.
Otel mutfaklar1 da aynen fabrikalarda uygulanan siireclere ¢ok ben-
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important issue both for our country and the world. Tt is estimated that

fraudulent food constitutes a share of approximately $45 billion in the
world economy. This is an incredibly high figure. Unfortunately, the
form and size of fraudulence evolved and increased alongside with the
scientific developments that enabled more elaborate analysis methods
to detect food fraud. The biggest risk in terms of food safety and food
fraud is under-the-counter production that is unauthorized by the
Ministry of Food, Agriculture and Livestock. Because, any detail on raw
materials, location, time period and conditions of production for these
products is obscure. Traceability, one of the backbones of food safety,
has vanished. We especially see this problem in unpackaged products.
Sinceitis not certain whom the product belongs to, imposters can easily
practice any deceit they wish. To avoid fraudulent products, consumers
should primarily purchase packaged products from known brands and
from stores they know and trust. They should also carefully read the
product labels and look for the approval of the Ministry on the label.

» Could you also provide us with information on facilities in
which food safety is not established? Which places
threaten food safety the most?

I will give the same answer as before; under-the-counter and
unregistered production facilities where they produce unpackaged
products.

» It's summer, could you talk about the scorecards of
tourism facilities?

Aside from many hotels that fulfil food safety requirements and operate
on international standards in our country, there are also many
unconscious hotels and tourism facilities. Long waiting times in open
buffet services offered in ‘all-inclusive’ system especially increase the
danger in this sense. However, these dangers can truly be taken under
control as long as the food safety rules and hygiene requirements are
implemented. Hotel kitchens are of similar nature in terms of the
processes implemented in factories. There is a sequence of processes
containing purchasing, raw material receiving department, operational
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zer nitelikte... Satin alma, hammadde kabul, depolama, iglem
hazirliklar, tiretim, sogutma, servise hazirlama ve servisle devam
eden bir siire¢ yaganiyor. Bu siirecin tiim adimlarinda dikkatli
olmak gerekiyor. Burada bir diger ¢ok kritik konuya dikkatiniz
cekmek istiyorum. O da egitim. Gida giivenligi, sonucta i¢inde per-
sonelin yer aldig1 bir konu, o nedenle personel davramglari cok
ama ¢ok 6nemli, bunu da diizletmenin yolu dogru ve etkin bir egi-
timden gegiyor.

» Gida giivenligi konusunda evlerin, ev hanimlarinin
durumu nasil?

Giivenilir giday: aldiktan sonra evde dogru sekilde saklamak ve
sonra da dogru bir sekilde hazirlamak ve pisirmek son derece
onemli. Ozellikle de isin satin alma boyutunda ana rol iistlenen
kadin, anne de olmasi sebebiyle gida giivenligi konusunda ¢ok has-
sas. Ancak bu hassasiyet bazen yanlhs sekillerde de ortaya ¢ikabili-
yor. Ornegin hala yumurta ve eti yikayan tiiketicilerimiz de var.
Oysa yumurta ve etin yikanmamasi gerekiyor, ¢iinkii bu sekilde
tizerindeki mikroorganizmalarin ortama bulagma riski artiyor.
Diger taraftan evlerde hangi noktada neye ve nasil hassasiyet gos-
terileceginin tam bilgisine sahip olunmadigini gériiyoruz.
Insanlarimizin birinci derecede agikta satilan, mengei belirsiz yiik-
sek riskli gidalardan korkmalar1 gerekirken; izin verilmig katk:
maddelerine zehir muamelesi yapip, bunlardan korkuyorlar.

» Evlere giren sebze, meyve hayvansal iiriinlerin
saklanma, temizlenme, pisirilme siirecleri icin neler
onerirsiniz?

Etve etiirtinlerinin dogru kogullarda saklanmasi gida giivenligi ve
insan saghig acisindan biiyiik 6nem tagimaktadir. Dogru kosullar
ise ortamin hijyenik olmast ile sicakliktan ibarettir. Hijyeniklik,
ortamin mikrobiyolojik a¢idan temizliginin 6l¢iisiidiir. Ortam hij-
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preparations, production, cooling, preparing for service and servicing
itself. Every step should be taken carefully. T would like to point out
another critical point here: training, Food safety is a process that involves
staff, in the end. Behaviours of the staff are crucial and the way of fixing
these behaviours is appropriate and efficient training. We, as Turkish
Food Safety Association, place special emphasis on training. We have
many different, ongoing activities for the tourism sector.

» What is the stand of houses and housewives on food
safety?

Ttisextremely important to correctly store and then correctly prepare and
cook safe food at home after purchase. Women, who take up the main
role in purchasing, are especially sensitive about food safety since they are
also mothers. However, this sensitivity sometimes takes incorrect forms.
Forinstance, therearestill consumers who wash eggs and meat. Whereas,
eggsand meatshould notbe washed as the microorganisms on them may
contaminate the setting,

Moreover, we see that people do not exactly have the knowledge of at
what point, to what and how to be sensitive. While our people should be
avoiding high risk food with unknown origin and sold unpackaged, they
are treating approved food supplements as though they are poison and
abstain from them.

» What could you recommend for the storage, cleaning and
cooking processes of vegetables, fruits and animalorigin
products?

Ttis important to store meat and meat products under right conditions in
terms of food safety and human health. Right conditions mean hygienic
environment and right temperatures. Hygiene is the measurement of
cleanliness of the environment in terms of microbiology. If the
environment is hygienic, meat is not contaminated or just minimally
contaminated with bacteria. After bacterial contamination, the main
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yenik ise ete bakteri bulasmaz ya da ¢ok az olur. Bakteri bulastiktan
sonra ise esas sorun bakterinin {iremesine izin verilmemesidir.
Bunun i¢in ortamin soguk olmasi saglanmalidir. Buzdolabi sicakli-
&1 olan 0-4°C arasinda bakterilerin iiremeleri yavaglar, derin don-
durucu sicakligi olan -18°C ve iizerinde ise bakterilerin {iremeleri
tamamen durur, yani gidalar bu sicaklikta tamamen giivenilir bir
sekilde saklanabilirler.

Ister kirmuzi et, ister kanatli et, ister balik olsun ¢ig etlerde daima
bazi bakterilerin bulunabilecegini ve bunun normal bir durum
oldugunu aklimizdan ¢ikarmamaliyiz. Onemli olan ise eti giivenilir
hale getirmektir, bunun i¢in de en dogru yontem etin dogru bir
sekilde pisirilmesidir. Mikrobik acidan riskli olan meyve ve sebze-
ler de tiiketilmeden 6nce cok iyi ytkanmalidur.

» Herhangi bir iriiniin, sofraya gelisine kadar nasil

bir siireci takip etmesi lazim ki o iiriin giivenli olsun?
Bir gida tarladan catala gelene kadar pek ¢ok asamadan geciyor.
Tarladaki tiretici, hasat eden, depolayan, isleyen, paketleyen, lojisti-
gisaglayan, perakendeci ve tiiketici de gida giivenliginin bir parcas.
Giivenilir gida, giivenilir hammadde ile miimkiin oldugundan, isi-
miz tarladaki veya ciftlikteki birincil {iretim ile bagliyor. Tarlada ve
ciftlikte gerceklestirilen tiretimin giivenli olmasi, sofraya gelen
gidanin giivenliginin saglanmasinda en 6nemli adimdir. Bu anlam-
da ciftcilerin her agidan desteklenip, giiclendirilmesi ve isinin ehli
tireticiler haline gelmesi gerekmektedir. Bu noktada izlenebilirlik
ve tedarik zincirinin denetimi kritik konular.

» Gida giivenligi ve hastalik iliskisinden bahseder
misiniz?

Gida kaynakli hastaliklarin biiyiik bir kismu bakteriyel kokenli
olup, 6zellikle et, siit gibi proteince zengin gidalardan insanlara
bulagir. Patojen dedigimiz bu hastalik yapic: bakterilerin yol
actig1 hastalik belirtileri birkac faktore gore degisebilir. Patojen
bakterilerin cesidi ve saysy, kisilerin cok geng, ¢ok yasli, hasta
ve gii¢siiz kigiler olmas1 yani duyarlilik dereceleri veya bagisik-
lik sistemleri ve hatta tokluk a¢lik durumlari bu faktérlerdendir.
Gida zehirlenmesi dedigimiz klinik tablo genellikle mide bulan-
tis1, kusma ve ishal seklinde goriiliir.

» Daha saglkl nesiller icin iilkemizin gida giivenligi
konusunda ne gibi adimlar atmasi gerekiyor?

Birkag kritik adimdan bahsetmek istiyorum. Ilk olarak tiiketici-
nin bilinci cok 6nemli, ne yazik ki tiiketici tarafinda korkulmasi
gereken yiiksek riskli konularin dikkate alimmadigina, ancak ger-
cekte 6nemli bir risk tegkil etmeyen konularin siirekli giindemde
olduguna tanik oluyoruz. Bu durumda gercek risklerle miicadele
edecegimize suni risklerle ugragip onceliklerimizi degistirmis
oluyoruz. Tiiketicinin gercek olmayan risklere yonlenmesi devle-
tin de sektoriin de 6nceliklerini etkiliyor ve iilkece bundan zarar
gorityoruz. Tiiketicinin bu yoneliminin altinda hi¢ siiphesiz
basinda siklikla yer alan yanlig bilgiler ve bilgi kirliligi geliyor.
Tkinci 6nemli adim ise gida giivenligi konusuna yatirim yapan,
kendini gelistirmek isteyen tesislere devletin bir sekilde destek
olmasi. Bu devletin gida giivenligine y6nelik yapacag: stratejik bir
yatirim. Ugiincii olarak ise uygunsuz iiriin {iretenlerin daha siki
denetlenmesi ve caydirici 6nlemlerin alinmasi geliyor. Daha sag-
likli nesilleri ancak giivenilir gidalarla yetistirebilecegiz.
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struggle is to prevent bacteria from reproducing. In this sense, the
environment should be cold enough. Bacteria reproduction slows
down between 0-4 °C on refrigerator temperatures and on deep-
freezer temperatures, -18 °C and above, the reproduction of bacteria
completely halts. Thus, food can be safely stored in these temperatures.
Whether for red meat, poultry meat or fish meat; keep in mind that
raw meat may always contain some bacteria and it is a perfectly
normal situation. The important thing is making the meat safe; the best
way to keep meat safe is cooking the meat the right way. Fruits and
vegetables that are microbially risky should be thoroughly washed
prior to consumption.

» Which processes should a product go through from
farm to fork in order to be safe?

Food goes through many processes from farm to fork. Producers in the
farm; people who harvest, store, process, package, manage logistics;
retailers and consumers are all part of food safety. Since reliable food is
only achievable with reliable raw material, our responsibility starts at
primary production in the field or farm. Safe production in the field or
farm is the most important step for ensuring the safety of food that
ends up on the table. To this end, farmers should be supported on all
aspects so that they can strengthen and become master producers in
their domain. Traceability and inspection of the supply chain become
critical at this point.

» Could you explain the relation between food safety and
diseases?

A major part of food-borne diseases originate from bacteria and they
are transmitted to people by protein-rich foods, especially meat and
milk. Symptoms of diseases caused by these bacteria, also called
pathogens, may vary depending on some factors. Type and number of
pathogenic bacteria, people being too young, too old, too sick or weak,
indicating their sensitivity level or their immune system, even the fact
that whether they are full or hungry are all among these factors. The
clinical presentation, called food poisoning, manifests itself with
nausea, vomiting and diarrhea. In the presence of fever in addition to
these symptoms, this may be a food-borne infection rather than food
poisoning.

» What can be done in terms of food safety to achieve
healthy generations in our country?

There are a few critical steps that I would like to talk about. Firstly,
awareness of the consumer is crucial. Unfortunately, we see that
actually important and risky topics are overlooked while subjects that
do not pose any real risk are always hot on the agenda. This makes us
change our priority by making us tackle with fictitious risks rather
than struggle with real risks. When customers focus on unrealistic
risks, priorities of both the government and the sector gets affected by
it and the whole country suffers from the results. Without any doubt,
incorrect data and information pollution popularized by the medialies
beneath this drive of the customer. The second important step is the
government supporting facilities that invest in food safety issue and
wish to improve themselves. This would be a strategic investment
from the government towards food safety. Thirdly, controls should be
tighter and deterrent measures should be taken against the producers
of improper products. Healthy generations can only be achieved with
reliable food.
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TARIHIN VE GUL KOKUSUNUN IZINDEN: .
FOLLOWING THE TRACE OF HISTORY AND ROSE SIMELL:

ISPARTA & =

GULU, LAVANTASI ILE GUZEL KOKULARIN KAYNAGI OLAN ISPARTA, TARIHI MEKANLARI
VE DOGASI ILE DE ULKE TURIZMINDEKI YERINI SAGLAMLASTIRIYOR. N\

ISPARTA, THE SOURCE OF NICE SCENTS WITH ITS ROSE AND LAVENDER, SECURES ITS
POSITION IN THE COUNTRY'S TOURISM WITH ITS HISTORICAL SITES AND NATURE.

&

Beril SEN Mustafa VAROL «Yasin Yafes OZEReBarbaros CAGLAR

(TR} entlere damgasini vuran, akillarda yereden (g here are images, tastes and smells that leave their ; - J:% %
goriintiiler, tatlar ve kokular vardir. | marks on cities. WY, -« -
K O yiizdendir ki Isparta’ya, “Tiirkiye’nin giil For this reason, Isparta is called “Rose garden of § = N = e
bahcesi” denmistir. Mayis ayi, giil hasad: Turkey”. In May, when the roses are harvested, —-rr- ' '-, -
zamani, kent buram buram giil kokar. Biraz giiliin go6l- the whole town is fragrant with rose smell. Even though it
gesinde kalmig olsa da 6zellikle haziran sonunda, is under the shadow of roses, especially in the end of June,
Keciborlu il¢esine bagli Kuyucak koyiinde dikkati lavenders in Kuyucak village of Keciborlu can be a
¢eken lavantalar da Isparta’nin turizm hamlesi olmaya candidate to be the tourism move of Isparta. Then there is
aday. Bir de yasayan tarih var; nostaljisini tasiyan the living history; places that bear the nostalgia and

mekanlarla, o tarihe sahit olmus karakterler... characters who witnessed that history...
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KURU KAHVENIN PRI

Bir zamanlar kdy ve ilcelerden esek ve katir sirtinda getirilen
iizlim ve benzeri iiriinler, Uziim Pazarr’nda satisa ¢ikarmis.
Koyliiler tiriinlerini halka ve tiiccarlara sattiktan sonra, yine
pazardaki ayakkabici, bakirci, derici, demirci ve manifaturaci
gibi esnaftan kendi ihtiyaclarini da karsilayip kdylerine
dénerlermis. Uziim Pazar1 yillar i¢cinde kaginilmaz bir sekilde
degisti. Uziim satan olmadig1 gibi, 451 y1l boyunca kentin
markasi olan, ticaretin nabzinin atti1 bu yerin o telagly,
kalabalik goriintiileri de artik yok. Ancak o s6zlii tarihin
temsilcileri hala ditkkanlarinin baginda. 150’ye yakin isyerinin
bulundugu ¢arsinin en eskilerinden biri Necati Kuru Kahve.
75 yasindaki Necati Saygici, ogluyla birlikte Uziim Pazari
nostaljisinin icinde tam anlamiyla yasayan tarih. Tam 40 y1l
once, Isparta’nin ilk Tiirk kahvesi tireten at6lyesini acmis ve
Tirk kahvesini kendi adiyla markalastirmis. Kendisi hala
Uziim Pazarr’nda bagladig o kiiciik atélyede, {inii ise kentin
disina tagmus. “Nedir bu kahvenin 6zelligi?” diye sorunca, kirk
yillik tanisikligr nasil anlatacagini bilemez bir sekilde, “Yanik
ve ac1 olmayan kahve...” diye cevap veriyor.

HALININ KENTi

Tarihi 1891 yilina kadar uzanan hali dokumacilig1 Isparta’nin
bir bagka degeri. Bir zamanlarin en revacta mesleklerinden
biri hali makas: iireten atélyelermis. Bunlardan biri hala
Uziim Pazarrnda direniyor. Esnaf Abdullah Avcu, gecmisi
6zlemle hatirliyor. 1970’li yillarda evlerde hali iiretimi yaygin
oldugundan, her evde en az iki hali tezgahi varmug. Bu nedenle
de Uziim Pazarr’nda bircok imalathane bulunuyormus.
Abdullah Usta, hali makasi imalatinda 6nemli bir marka.
Ancak bugiin siparis tizerine, hali makasi cogunlukla da
normal bigak ve makas yapiyormus. Eski Uziim Pazarr’nin
girisinde Ferah Kebap var. Bu kente dair bir bagka an1icin
buraya ugramakta yarar var. Isparta’nin firin kebabi ve sis
koftesi ile kendi imalatlar: tahin helvasinin tadi damaginizda
kalacak nitelikte.

Lavanta tarlasi/Lavender field
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FATHER OF ROASTED AND GROUND COFFEE

Once upon a time, grapes and similar products brought on
donkeys and mules from other villages and cities, were sold in
the Grape Market. Peasants would supply their needs from the
shoemaker, coppersmith, leather shop, hammer smith and
draper in the market and go back to their villages after selling
their products to people and traders. Grape Market changed
inevitably over the years. There is no one selling grapes or the
hectic and crowded images of this place that was the brand of
this city for 451 years and where the trade pulsated. However,
representatives of that vocal history are still running their shops.
One of the oldest shops of the bazaar with around 150 offices is
Necati Ground Coffee. Necati Saygici is the living history in the
nostalgia of the Grape Market. 40 years ago, he opened the first
atelier to produce Turkish coffee in Isparta and he branded
Turkish coffee with his name. He is still in the small atelier
where he started in the Grape Market but his fame is known
outside the city. When we ask “What is the characteristic of this
coffee?” not knowing how to explain the forty year acquaintance,
he answers “Coffee that is not burnt or bitter...”.

CARPET CITY

Carpet weaving is another treasure of Isparta which dates back
to 1891. One of the most popular professions once was the ateliers
that produce carpet scissors. One of them still resists in the Grape
Market. Shopkeeper Abdullah Avcu misses the past. As it was
common to make carpets at home in 1970’s, every house had at
least two carpet looms. For this reason, there were many
workshops in the Grape Market. Abdullah Usta is an important
brand in carpet scissors manufacturing. However today he
manufactures carpet scissors, normal knives and scissors to
order. There is Ferah Kebap in the entrance of the old Grape
Market. You should stop by for another memory of this city. You
won’t be able to forget the taste of oven kebab and shish kofta of
Isparta and their product halva.
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SAKAL- SERIFIN KORUYUCUSU

Isparta’min sanslarindan biri, Osmanh cografyasinda insa ettigi ya
da 6grencilerine inga ettirdigi 400’e yakin eserle bir mimari tarihi
yaratan Mimar Sinan’in bu kentte de iz birakmis olmasi. Bu eserler
yiizyillar sonra hala hayatin icinde insanlara hizmet vermeye
devam ediyor. Uziim Pazari civarinda bulunan, 453 yildir ayakta
kalabilmis Firdevs Paga Camii, Mimar Sinan’in Isparta’daki tek
eseri ve Mimar Sinan Camii olarak da amiliyor. 1561 yilinda, Kanuni
Sultan Siileyman déneminde, sultanin Teke ve Hamid sancaklarin
yonetmekle gorevlendirdigi Firdevs Paga tarafindan, diizgiin
kesme tasla insa edilen cami, ayn1 zamanda Peygamber
Efendimizin (SAV) Sakal-1 Serifinin bulundugu ender camilerden
biri. Ispartali Paga Seydi Efendi’nin 143 y1l 6nce camiye hediye
ettigi Sakal-1 Serif, bayram giinlerinin arifesinde ve dini a¢idan
6zelligi olan gecelerin glindiiziinde, 6gle namazindan sonra
cemaate ziyarete aciliyor. Firdevs Bey, her y1l Mevlid Kandili’'nde
Mevlid-i Serif okutulmasini ve cemaate bal serbeti ikram
edilmesini istemis. Ingasi tamamlandig1 dnemde, caminin oldugu
bolge, Tuz Pazari olarak da aniliyordu. S6zlii kiiltiirden kaynakl,
caminin pek bilinmeyen isimlerinden biri de, Tuz Pazar1 Cami.

YASAMIN iCINDE TARIH

Firdevs Bey, cami yapilirken, caminin giderlerini karsilamak
tizere yanina bir zaviye bir de bedesten yaptirmis. O giinden
geriye sadece bedesten kalmis. Mimar Sinan Camii vakiflarina
gelir saglamak icin insa edilen Firdevs Bey Bedesteni, Mimar
Sinan stilinde ve diizgiin kesilmis yoreye ait kovke taslariyla
yapilmis. Ayrica bedestenin kuzeyindeki iki diikkan, caminin
tizerinde bulundugu arsa ve buradaki 12 diikkan, Demirciler
Sokagr'ndaki iki ditkkan, Ayakkabicilar Sokagr'nda ti¢ diikkan,
yine cami vakfina gelir olmast i¢in vakfedilmis. Bugiin artik bu
vakif diikkanlar: ayakta degil. Zamanla caminin kursunlari
erimeye baslayinca, bedestenin {izerindeki kursunlarin
sokiilerek kubbelerde kullanildig: biliniyor. Bir dénem depo
olarak kullanilan bedesten, bugiin artik giinliik yasamin ugrak
yerlerinden bir cars1.

. 4

PROTECTOR OF SAKAL-l SERIF

Isparta is lucky that Mimar Sinan, who created an architectural
history with around 400 works he built or made his students
build in the Ottoman lands, left a mark in this city as well. These
masterpieces still continue to serve people in life after centuries.
Firdevs Pasha Mosque close to the Grape Market that survived
for 453 years is the only work of Mimar Sinan in Isparta and it is
also known as Mimar Sinan Mosque. In 1561, during the reign of
Stileyman the Magnificent, the mosque was built with proper
dimension stone by Firdevs Pasha who was assigned to govern
Teke and Hamid sanjaks by the sultan and it is one of the rarest
mosques that has Prophet Mohammed’s (S.A.W.) beard. Prophet
Mohammed’s beard gifted to the mosque by Pasha Seydi Efendi
of Isparta 143 years ago is open to public visit during the daytime
of special religious nights and eve of religious holidays, after the
noon prayer. Firdevs Bey wanted Mevlid-i Serif to be read and
hydromel to be offered to people on Mawlids every years. When
the construction was complete, the area that has the mosque was
called Salt Market. One of the lesser known names of the mosque
is the Salt Market Mosque.

HISTORY IN LIFE

Firdevs Bey had a zawiya and a bazaar next to the mosque to
cover construction expenses when the mosque was being built.
Only the covered bazaar survived from those times. Firdevs Bey
Covered Bazaar built to provide income to Mimar Sinan Mosque
foundations, was built with clean cut kovke stone endemic to the
area, in Mimar Sinan style. And two shops in the north of the
covered bazaar, the field mosque was built on and 12 shops here,
two shops in Hammer Smiths Street and three shops in
Shoemakers Street were dedicated to provide income for the
mosque foundation. Today, these foundation shops do not exist.
In time, mosque’s lead started to melt and lead over the covered
bazaar were removed to be used in domes. Covered bazaar,
which was used as a storage for a while, is a frequented place of
daily life.

Egindir Gal/Egirdic Lakes, 4




SEDIR ORMANINDA iBADET

Kent turunuzda gérmeye deger bir bagka tarihi yapi, her ne kadar
orijinal mimarisini kaybetmis olsa da, camilerin en eskileri arasinda
yer alan Kutlubey (Ulu) Camii... I. Murad déneminde, basarilar
gosteren Isparta’nin ilk Subagis1 Kutlu Bey tarafindan yaptirilmig
caminin inga tarihi kesin olmamakla beraber, tahminler 1429’dan
oncesine yogunlasiyor. Temelinden ¢ikan kalintilardan Kutlubey
Camii’nin yerinde daha 6nce Selcuklular tarafindan inga edilmis bir
cami bulundugu anlagilmug. Halk arasinda kutsal ve ugurlu sayilan
camide Kadir gecesi ve diger dini acidan 6nemli gecelerde namaz
kilanlarin Hicaz’a gidip geldigine inamlirnus. Oyle ki, kent halkinin,
orijinal yeri cukurda olan camiyi biraz yiikseltmek ve onarmak
isteyenlere karsi cikmasinin tamiratin 1899’lara kadar gecikmesine
neden oldugu diistiniilityor. Isparta’nin giineyinde bulunan stk ve iri
agaclikli Sidre Dagrndan getirilen sedir agaclarindan yapilan
direklere sahip caminin, mihrap tarafinda ciiriik birkac diregin
yenilenmesi icin dami1 a¢ilmug. Bu sirada direklerinin ¢cogunun ise
yaramaz oldugu fark edilince, cami IL. Abdiilhamid’in tahta cikiginin
25. yil amisina, biraz da Ayasofya Cami’nin planindan esinlenilerek,
cok kubbeli olarak yeniden yapilmis. Bu vesileyle halktan toplanan
500 TL ile adinin da Hamidiye Cami olmasi i¢in izin alinarak
yeniden insasina baglanmig. Ancak Kutlubey Camii, 1914 yilindaki
depremin ardindan tekrar yikilmug ve ancak 1922’de eski temelleri
tizerinde bugiinkii halini almis. Atatiirk’iin, Isparta’y: ziyareti
sirasinda, yikik minarenin yaptirilmasi i¢in zamanin belediye
bagkanina uyarida bulunarak insaatin hizlanmasinda etkili oldugu
biliniyor.

MUZE RESTORASYONDA

Kentin tarihini daha detayl 6grenmek isteyenlerin ugrak yeri
Isparta Miizesi, 2017 yili sonuna dek tadilat nedeniyle kapali. Ancak
yanindan gecerken, bahcesinde sergilenen cevreden toplanmig
mezar stellerini ve farkli donemlere ait tas eserleri gorebilirsiniz.
Isparta’nin ilk miizesi 1933’te, cevreden toplanan arkeolojik

WORSHIPPING IN CEDAR FOREST

Another place worth visiting during your city trip is Kutlubey
(Ulu) Mosque, one of the oldest mosques even though it lost its
original architecture. The mosque was built by the Subasi of
Isparta, Kutlu Bey during the reign of Murad I. The year it was
built is not known but guesses focus on dates before 1429. From
the remains under its foundation, it was understood that there
was another mosque built by Seljuk Dynasty before Kutlubey
Mosque. It was believed that people who pray at the mosque,
which was considered holy and lucky by people, at night of
measures and other nights that are important for religion
would go to Hidjaz and come back. In fact, it is thought that
opposition of people to raise and fix the mosque whose original
place is in a pit caused a delay for repair until 1899s. The
mosque has pillars made of cedar trees brought from a dense
forest in Sidre Mountain in the south of Isparta. To change a
few rotten pillars close to the altar, its roof was opened.
Meanwhile, it was realized that most of the pillars were useless.
And then it was rebuilt with multi-domes inspired by the plan
of Hagia Sophia Mosque for the 25% year anniversary of
Abdulhamid IT’s accession to the throne. With 500 TL collected
from people, a permit was taken and it was rebuilt, now named
as Hamidiye Mosque. However, Kutlubey Mosque collapsed
again after the earthquake in 1914 and rebuilt on its old
foundation in 1922. It is known that during his Isparta visit,
Atatiirk warned the mayor to repair the ruined minaret and
speeded up the construction process.

MUSEUM UNDER RESTORATION

Isparta Museum, a frequented place by people who’d like to
learn more about the city’s history, will be closed for restoration
until the end of 2017. But you can see funerary steles and pieces
made of stone from different periods in its garden. The first
museum of Isparta in 1933 was the community centre where
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eserlerin ve Islami mezar taglarimin sergilendigi Halkevi binastymus.
Temeli 1970’lerde atilan yeni miize binasinda, arkeolojik ve
etnografik eser, para, pul, sikke ve madalyon olmak iizere yaklasik 19
bin eser bulunuyor. Miizenin 1891 yilina kadar uzanan hali
dokumaciligin ele alan hali boliimiiniin yanisira 19. yiizyila ait bir
“Isparta Evi” diizenlemesi de sergileniyor. Turizme tam entegre
edilmemis olsa da merkezde bazi kiliseler var; Cani Isparta
Miizesi’'nde sergilenen Aya Ishotya (Yorgi) Kilisesi, kentin eski
yerlesim yerlerinden Turan Mahallesi’nde bulunan ve 1750
yillarinda yapildig tahmin edilen Aya Baniya (Aya Payana) Kilisesi,
III. Selim zamaninda Miisliiman olmayanlarin da ibadet yeri
yapabilmelerine imkan taniyan fermanla birlikte yapilan Emre
Mahallesi Kilisesi...

NEFES ALAN ALANLAR

Kent merkezinde, kentliler ve ziyaretciler icin nefes alan alanlar da
ihmal edilmemis. Cumhuriyet’in ilk yillarinin en revagta olan
caddesi Cayboyu, bugiin yesili 6zleyenler i¢cin ideal. Gok¢ay
Mesireligi'nde hem Tiirk Tarih Yolu, otag caduri, y6riik cadirlar ve
kosklerini gorebilir hem de yesilliklerin icindeki piknik yapabilir ya
da golette sandal gezintisine ¢ikabilirsiniz. Yoresel tadlar icin
Kervansaray aklinizda olsun. “Kentin balkonu” olarak nitelendirilen
Teraspark ve 11 km mesafedeki Golciik Tabiat Park: da dikkate
deger.

GOLU DE, GULU DE...

“Hem goliimiiz, hem giiliimiiz meshur.” diyor Ispartalilar. Daglarin
gollerle bulustugu Bat: Akdeniz cografyasinda, Isparta civarmdaki
dogal ve arkeolojik alanlar, tarih, trekking, gezi ve fotograf
meraklilari icin sayisiz alternatife sahip; Egirdir Golii, Kovada Golii
Milli Park, Siitciiler Candir Yazili Kanyon Tabiat Parki, Yazili
Kanyon Tabiat Parki, Adada Antik Kenti, Aksu Zindan Magarasi,
Pisidia Antiokheia (Yalva¢ Oren Yeri), Kizildag Milli Parki, Davraz-
Karliyayla Kayak Merkezi...
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artefacts and Islamic tombstones collected in the area were
displayed. The new museum building, whose foundation was
laid in 1970s, shelters around 19,000 artefacts that consist of
archaeological and ethnographic al pieces, money, stamps,
coins and medallions. The Museum has a carpet section that
shows carpet weaving that dates back to 1891 and an “Isparta
Home” arrangement of 19* century. Even though they are not
fully integrated to tourism, there are some churches in the city
centre. Aya Ishotya (Yorgi) Church whose bell is displayed in
Isparta Museum, Aya Baniya (Aya Payana) Church in Turan
neighbourhood, guessed to be built around 1750 and one of the
oldest residential areas of the city and Emre Neighbourhood
Church which was built for non-Muslims to pray during the
reign of Selim III.

BREATHING AREAS

In the city centre, breathing areas for city-dwellers and visitors
were not forgotten. Cayboyu, which was the most popular
street in the first years of Republic, is ideal today for people
who miss greenery. In Gokeay recreational area, you can visit
the Turkish History Road, the pavilion, yoruk tent and manors,
have a picnic or go boating in the small lake. For local food,
keep Kervansaray in mind. Teraspark, described as the “City’s
terrace” and Golciik Nature Park 11 km away are also notable.

BOTH ITS LAKE AND ITS ROSE...

People of Isparta say “Both our lake and our rose are famous.”
In Western Mediterranean where mountains meet lakes,
natural and archaelogical fields around Isparta have countless
alternatives for history, trekking, travel and photography
lovers. Egirdir Lake, Kovada Lake National Park, Yazili Kanyon
Nature Park, Adada Ancient City, Aksu Zindan Cave, Pisidia
Antiokheia (Yalvac Ruins), Kizildag National Park, Davraz
Karliyayla Ski Centre...
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d EKRAN
SCREEN

HERKESE YEMEK YAPMAYI
SEVDIREN ASCI:

THE COOK WHO GETS ALL TO LIKE COOKING:

ARDA

TURKMEN

YEMEK PROGRAMLARI SON DONEMIN EN POPULER PROGRAMLARI ARASINDA
BASI CEKIYOR. EKRANLARIN GULEN YUZU ARDA TURKMEN DE “ARDANIN

MUTFAGI” PROGRAMI ILE ALANINDA FARK YARATTI.

HIS COOKING SHOWS ARE AMONG THE MOST POPULAR ONES LATELY.
FRIENDLY FACE OF THE SCREEN, ARDA TURKMEN MADE A DIFFERENCE IN HIS

FIELD WITH "ARDA’S KITCHEN" PROGRAMIVIE.

B Sebnem KIRCI

(TR] em diinyada hem de iilkemizde yemek temali program-
lar, yarigmalar oldukga popiiler hale geldi. Kadmn-erkek
mutfaga girmeyen bir¢ok kisi, usta ag¢ilarm usta teknik-
leri ile profesyonel ascilar gibi yemek yapmaya bagladi.

Arda Tiirkmen de hem sempatikligi, hem yerel tatlara yaptigi doku-
nuslar hem de verdigi ipuclariile Tiirk izleyicisinin en sevdigi ascilar
arasindaki yerini ald1. Bir¢ok insan Tiirkmen’in tarifini verdigi
yemeklerle iyi birer as¢1 haline geldi. Ailesindeki kadinlar1 izleyerek
ilgi duymaya basladigi mutfaktan, turizm egitimi aldig1 yillar boyun-
cauzaklagsa da sonunda kendisini mutfakta bulan Arda Tiirkmen’le
ascilik sertivenini konustuk.
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oth in the world and in our country, food themed

shows and competitions have become quite

popular. Many people, no matter what their gender

is, started cooking like professional cooks using
skilled cooks’ techniques. Arda Tiirkmen has become one of
the most liked cooks by Turkish audience, thanks to his
touches to local food and the tips he gives. Many people have
become a good cook with Tiirkmen’s recipes. Even though he
moved away from the kitchen during his tourism education,
he found himself again in the kitchen. We talked to him about
his cooking adventure.
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» Sizi mutfakla tanistiran kimdi ve profesyonel olarak
mutfaga adim atisiniz nasil gerceklesti?

Mutfakla ¢ok kiiciik yasta anneannemi izleyerek, ona yardim
etmeye calisarak tanistim.

Profesyonel alanda ilk mutfak deneyimimi ise 1993 yilinda,
resepsiyonda ¢alisirken, mutfaga olan ilgimi ve merakimi bilen
iistlerimin artik daha fazla israrlarima dayanamamasi sonucu bir
otel mutfaginda yagadim.

» Turizm alaninda egitim aldiniz, pratik mi teorik mi
onemli diye sorsak?

Simdiki gastronomi ve mutfak sanatlar1 bilgimden son derece
memnun oldugum icin teorik bilgi kadar pratigin de 6nemli
oldugunu diistiniiyorum.

» Ailenizde sizden baska bu konuda kariyer yapan
isimler var mi?
Ailemizde sadece babam bu sektor icerisinde gorev almaktaydi.

» TV’de yemek programi yapmaya nasil
basladiniz?
Suan yapimcim olan Ozlem Erginay ile

» Who introduced you to cooking and how did you
start to turn it into a career?

I started to become interested in cooking by watching my
grandmother at an early age.

My first professional cooking experience was in a hotel
kitchen. When I was working as a receptionist, my seniors
knew about my interest and curiosity about cooking and they
couldn’t say no to me insisting anymore.

» You got tourism education. Do you think practice
is more important or theory?

As I am extremely content with my gastronomy and culinary
knowledge, I think practice is just as important as theoretical
knowledge.

» Is there anyone else in your family who made a
career in cooking?
Only my father in my family was in this sector.

» How did you start running a cooking
show on TV?
I received an offer after meeting my

tanigtiktan sonra ondan boyle bir teklif “DOMINIQUE ANSEL BU ) current producer Ozlem Erginay and at
aldim énce kabul etmedim. Fakat sonra- ABVA_LAR EN YAK'NDAL\' TAK'J:_J first, I didn’t accept it. Then she
sinda beni ikna etti ve beraber ¢alisma- ) |:—|_|'|G||V|"VE ISLERINI BEGENDlGlIVl_ ) convinced me and we started working
yabasladik. BIR SEF. TURK ASCILARIN DA HEPSINI together.

TAKIP EDIYORUM VE BEGENIYORUM.”

» TV’de yemek programi » What are the easy and
yapmanin kolay ve zor yanlari "DOMINIQUE ANSEL IS A CHEF difficult parts of cooking on
neler? THAT | FOLLOW CLOSELY AND | TV?

Bizim gibi uzun siireli yemek programi LOVE HIS WORK. | ALSO People who have cooking shows for a
yapan insanlar bir siire sonra tarif gelis- FOLLOW AND LIKE ALL long time like us have difficulty in
tirmekte ve cesitlendirmekte zorlaniyor. TURKISH COOKS.” developing and diversifying recipes after

Isin zor kismi sanirim siirekli kendimizi giin-

cel tutmak ve siirekli yeni bir sey gelistirmeye

calismak. Eglenceli kismu ise insanlarla siirekli ileti-

sim kuruyoruz, yaptiklarimizi insanlarin sofralarinda gérmek
onlarin paylagimlari sayesinde bizi mutlu ediyor.

» Programinizi hazirlarken érnek aldiginiz bir icerik var
miydi?

Hayir, Gyle biri veya bir program yoktu agik¢asi. Suan birbirinin
cok ayni programlar var ekranda, programlarin birbirinden fark-
Iilagsmaya ihtiyaci oldugunu diisiiniiyorum.

» Tarzini, yemeklerini begendiniz iinlii ascilar kimler
yerli ve yabanci olarak?

Dominique Ansel bu aralar en yakindan takip ettigim ve islerini
begendigim bir sef. Tiirk as¢ilarin da hepsini takip ediyorum ve
begeniyorum.

» Kendi restoraniniz da var. Konseptinizi anlatabilir
misiniz?

Evet, su an igletmekte oldugum iki restoranim var. Ikisinin kon-
septi birbirine oldukca yakin. Ilki geleneksel kebap cesitlerinin
yani sira kendi yorumumuzu da katarak hizmet verdigimiz bir
ocakbas1 oldu. Yoresel iirtinler ile siisledigimiz bir meniimiiz var.
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some time. The most difficult part is to

keep ourselves updated and constantly try to

develop something new. The fun part is that we

are always in contact with people and it makes us happy to
see what we do on their tables thanks to their posts.

» Was there any shows you took as a model when
you were preparing your show?

No, there was no such individual or show. Nowadays there
are many similar shows on the screen. I think TV shows need
to be different from each other.

» Who are some famous local and foreign cooks
whose dishes you like?

Nowadays I follow Dominique Ansel closely and I like his
work. I also follow and like all Turkish cooks as well.

» You also have a restaurant. Could you tell us
about your concept?

Yes, I have two restaurants that I’'m running at the moment.
Their concepts are similar. First one is a fireside where we
have traditional kebab dishes and dishes with our
interpretation. We have a menu adorned with local products.
In the other restaurant on the terrace floor of the same
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Yine ayni binanin teras katinda yer alan diger mekanimizda,
oldukca genis bir menii ile 30’un {izerinde ve sezonuna goére
degisiklik gdsteren meze gesitleri ile hizmet veriyoruz. Uriinleri
cogunlukla mengei neresi ise oradan tedarik ettigimiz, sezo-
nunda iiriin kullanmaya dikkat ederek servis ettigimiz bir kon-
septimiz var.

» Bir isletme sahibi olarak yasadiginiz bir kriz anini nasil
yonetirsiniz?

Sogukkanlilik serviste ve bu isin mutfaginda cok 6nemli. C6ziim
odakli olmak, igin tiim alanlarna hakim olmak, alternatif careler
bulmak kriz amini yénetebilmek icin 6nemli, bu da tecriibe ile geli-
siyor. Yaptigin her isin tiim kritik kontrol noktalarin bilmek, isin
her asamasina hakim olmak kriz anini saglikli yonetebilmek icin en
onemli seydir.

» Pisirmekten keyif aldiginiz ve sizinle 6zdeslesen favori
yemeginiz hangisidir?

Domatesli ve pathicanli pilav favori yemeklerimin ilk sirala-

rinda yer alabilir.

» Restoranmizda yasadiginiz en ilginc
veya eglenceli deneyiminizden
bahseder misiniz?

Aslinda sadece restoran degil catering

“GIDA GUVENLIGINDE
SOGUK ZINCIRi BOZMAMAK EN
ONEMLI UNSURLARDAN BIRI.

building, we have a diverse menu and over 30 types of mezes
that change seasonally. We have a concept where we supply
products directly from their origin and use them in their
season.

» As an employer, how would you manage a crisis?

Calmness is very important both in service and in the kitchen.
To be able to manage a crisis, it is important to be solution-
oriented, to have a command of all areas of the job and to find
alternative solutions and this comes through experience.
Knowing all critical control points of your job and having a
command of each stage are important to manage a crisis well.

» What is your favourite dish that you love cooking
and that is identified with you?
Tomato and eggplant rice is among my favourite dishes.

» Could you tell us about the most interesting or
fun experience you had in your restaurant?
Actually, not only in the restaurant but the
experience I gained during my catering
@ years is very important to me. In the early
years of that period, an African group
came to our event. Despite all the
things we prepared, they only ate

yaptigim siire¢ boyunca edindigim BUNUN DISINDA ML_JTFAKLARDA rice. To our surprise, in that group’s
tecriibeler de benim i¢in kiymetli. O CAPRAZ BULASMA RISKI ORTADAN tribe, rice is rare and considered
dénemlerin ilk yillarinda Afrikali bir KALDIRILMALL.” sacred. And U2’s manager wanted us
grup geldi organizasyonumuza. EN) to cook 6 lamb shawarmas at the

Hazirladigimiz onca seye ragmen

sadece pilav yemislerdi. Meger o gru-

bun kabilesinde piring az bulunurmus

ve kutsalmis. Onun diginda U2 konserin-

de grubun menajeri bizden 6 kuzu cevirme
yapmamizi istedi. Atatiirk Olimpiyat
Stadrnda tag briketlerin {izerinde kuzu cevirme
yaptik. Bu da ilging ve eglenceli bir tecriibeydi.

» Yemegi en cok sevdiginiz yemekleri, sizin beslenme
tarzinizi sorsak peki?

Benim bir felsefem var. Hafta ici kendim, hafta sonu diinya i¢in
yerim. Spor yaptiim zamanlarda ise protein agirlikh beslenirim.

» Ev yemegi mi, iinlii bir restoranda yemek mi?
Evyemegi...

» Tirk insaninin genel olarak damak tadh nasil sizce?
Farkh tatlara aliskin miyiz?

Bizim kiiltiiriimiiz bence biraz geleneksel tatlardan hoglaniyor. Bu
sebeple farkl: tatlara acik degiliz.

» Sizce Tiirk mutfaginin en dzel iic yemegi hangileri,
neden?

Hangisini saysam bir digerine haksizlik olur.

» Tirk mutfaginin daha cok taninmasi icin tavsiyeleriniz
olur mu?
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“IN FOOD SAFETY, ONE OF THE MOST
IMPORTANT FACTORS IS TO NOT BREAK
THE COLD CHAIN. APART FROM
THAT, CROSS CONTAMINATION
RISK IN THE KITCHEN MUST
BE ELIMINATED.”

concert. We cooked lamb shawarma

on stone briquettes in Atatiirk

Olympic Stadium. That was an
interesting and fun experience.

» What about the dishes you love
the most and your diet style?
T have a philosophy. During the weekdays, I eat for
myself and at the weekends, I eat for the world. When I do
exercise, I eat more protein.

» Homemade food or eating at a famous
restaurant?
Homemade food...

» What is the palatal delight of Turkish people like?
Are we used to different tastes?

Our culture likes traditional tastes. So, we are not open to
different tastes.

» What are the three most special dishes of Turkish
cuisine, and why?
If I had to pick, it would be unfair to other dishes.

» Do you have any recommendations for the Turkish
cuisine to gain better recognition?

A government policy should be prepared for our cuisine
which is not known well enough. We need to attend fairs
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Yeterince taninmayan mutfagimiz icin devlet politikasi olustu-
rulmali. Yurt digindaki fuarlara katilmamiz gerekiyor. Ayrica
gastronomik turlarin diizenlenmesi; Tiirkiye’de birkag¢ sehrin
gastronomi bagkenti haline getirilmesi de ¢ok 6nemli.

» Gida giivenligi konusunda nelere dikkat ediyor ve ne
tiir tavsiyelerde bulunuyorsunuz?

Soguk zinciri bozmamak en énemli unsurlardan biri. Bunun
disinda bir gida maddesinde bulunan kétii mikroorganizmanin
temiz gidaya bulagmasiyla ortaya ¢ikan ¢apraz bulagma riski
ortadan kaldirilmali. Mevsiminde {iriin titketilmeli.

» Televizyonda rahat, samimi, giiler yiizlii tavirlarinizla
begeniliyorsunuz. Calisirken ise cok ciddi ve disiplinli
oldugunuzu duyduk?

Dogrudur. TV isin sov ve eglenceli kismi. Ben ise oldukca disip-
linli ve titiz calisirim. Bu konularda taviz vermem.

» Sektore yeni isimler yetistirmek icin calismalariniz
var mi?

Aldigimiz stajyer 6grencilere elimizden geldigince bilgi aktarimi
saglamaya calistyoruz.

» Bu meslegi secmek isteyen genclere uyarilariniz
nelerdir?

Meslegi sevimek 6nemli, istemek 6nemli. Disiplin ise hepsinden
6nemli. Mutfakta bir hiyerarsi s6z konusu buna ayak uydurabile-
cek olmak gerek. Bu meslek dipsiz kuyu bilgi konusunda. Hicbir
zaman oldum dememeli, hayal giiclinii gelistirmeli, uzun saatler
calismak durumunda kalmaya hazirlikli ve alisik olunmali.

KIRSAL KALKINMA | RURAL DEVELOPMENT | #09

abroad. And it’s important to organise gastronomical tours
and making a few cities in Turkey gastronomy capitals.

» What do you pay attention to about food safety
and what would you recommend?

One of the most important factors is to not break the cold
chain. Furthermore, risk for cross contamination caused by
bad microorganisms in food to contaminate clean food must
be eliminated. Products must be consumed seasonally.

» People like you for your relaxed, sincere and
friendly attitude on television.Yet, we heard that
you are quite serious and disciplined when you are
working?

True. TV is the show and fun part of the job. I am quite
disciplined and T work meticulously. I don’t compromise
about this.

» Are you planning to train new people for the
sector?
We try to pass information as much as we can to our interns.

» What would be your warning for young people who
want to choose this profession?

Itis important love and want your profession. Discipline is the
most important of all. There is a hierarchy in the kitchen, you
need to be able to string along. This profession is a bottomless
well about information. Never claim that you know everything,
have a great imagination and be ready for and used to working
long hours.
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BUYUK DOGU'NUN RUHU:

NECIP FAZIL KISAKUREK
SPIRIT OF THE GREAT EAST:

NECIP FAZIL KISAKUREK

@ uran Boz’un Biiyiik Dogu’nun
Ruhu Necip Fazil Kisakiirek
adli biyografi ¢calismasi daha
cok anlamaya doniiktiir. Fakat bu, onun
yorumlama yon ve giiciiniin zay1f
kaldigin1 gostermez. Once anlamak,
sonra yorumlamak seklinde bir yol
izledigi soylenebilir Duran Boz’un.
Tabii Necip Fazil1 biitiiniiyle anlamak
diye bir sey yoktur. Hi¢ kimse hicbir insan
biitiiniiyle anladigini ve anlattigini iddia
edemez. Fakat anlama cabas: icinde
oldugu iddia edilebilir. Biiyitk Dogu'nun
Ruhu boyle bir anlama ve anlatma
cabasinun tiriintidiir.

Duran Boz, Necip Fazil’a dair verdigi bil-
gilerin saglamligina ayr1 bir 6nem gosterir.
Bu yiizden olsa gerek, daha cok Necip
Fazil'in otobiyografik kitaplarindan yarar-
lanir. Herkesin farkli beyanlarda bulun-
dugu, ihtilafli konulara pek girmez. Zaten
amag, Necip Fazil'1 olabildigince net bir
aynadan yansitmaktir.

Necip Fazil, hayat1 yekpare yasamis bir
sahsiyet. Onun siiriyle diistincelerini,
piyesleriyle ilmi arastirmalarim ayr1 diisi-
nemedigimiz gibi sanati ve diisiinceleriyle
hayatini da ayr1 degerlendiremeyiz. Her
biri digerinin anahtar1 konumundadir
cogu zaman. Siiriyle tanistigimizda
diistincelerinin kaynagin, diisiinceleriyle
ugrastigimizda sahsiyetinin niivelerini
elde edebiliriz. Bityiik Dogunun Ruhu da
bu esastan yola cikilarak yazilmus gibi.
Duran Boz, Necip Fazil'in hayatin, eserle-
rine kaynaklik ettigi kadariyla, yani ana
hatlartyla yazmustir. Cizdigi Necip Fazil
portresinde fazla veya eksik ¢izginin kal-
mamasina dikkat etmistir. Necip Fazil
portresinde agirlik kazanan siire ve Biiyiik
Dogu idealine ise genis yer vermistir.
Duran Boz bunlara nasil yaklasmamiz
gerektigini de anlatir. Yaklagmayi; yani
dogru anlamak ve yorumlamak icin gos-
termemiz gereken cabayu...

Duran Boz, Necip Fazil'm sanat ve diisiin-
celerini yogun, kisa, onlarin 6ziinii ortaya
cikaracak sekilde ele alir. Okuyucularla
Necip Fazil arasina kisa, saglam bir
koprii atmak ister.
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(EN] uran Boz’s memoir book titled

Spirit of the Great East, Necip

Fazil Kisakiirek aims to
understand him. However this does not
indicate that his interpretation angle and
power is weak. It could be said that
Duran Boz first understood then
interpreted. Of course, it is not possible to
fully understand Necip Fazil. No one can
claim that they fully understood and
described any individual. But one can
claim that he was making an effort to
understand him. Spirit of the Great East
is the product of such understanding and
narration.
Duran Boz paid special attention to the
credibility of information he provided on
Necip Fazil. For this reason, he used
autobiographical books of Necip Fazil. He
didn’t delve much into controversial
issues that everyone had a different
opinion of. The aim is to reflect Necip
Fazil as clearly as possible.
Necip Fazil is an individual who lived his
life to the fullest. Just like we cannot
think about his poems, thoughts, plays
and scientific researches separately, we
cannot evaluate his art, thoughts and life
separately either. Mostly, each of them
are a key to another one. When we first
start reading his poems, we can
understand the source of his thoughts
and when we start working on his
thoughts, we can get to the core of his
personality. It seems that the Spirit of the
Great East was written with this in mind.
Duran Boz wrote about the life of Necip
Fazil as much as they sources his works,
i.e. using outlines. He was careful not to
provide too much or leave anything
important. He gave wide coverage to his
poems and the ideal of the Great East in
his portrait of Necip Fazil. Duran Boz
also tells us how to approach these. To
approach; the effort we need to
understand and interpret correctly...
Duran Boz examines Necip Fazil’s art
and thoughts in a way that reveals their
gist. He wants to build a short but solid
bridge between readers and Necip Fazil.
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UMUDUNU KAYBETME
THE PURSUIT OF HAPPYNESS

(TR] addi sikintilar nedeniyle

Linda, kocas: Chris’i terk

eder. Oglunu da alarak New
York’a gitmek ister. Fakat Chris, oglunu
birakmaz. Zaten tiim bu olumsuzluklara
ragmen Chris Gardner’in umudunu canli
tutan tek unsur, oglunun kendisine
inanmasidir. Diigkiinler evinde oglunun,
Chris Gardner’in yanagini oksayarak,
“Sen iyi bir babasin.” demesi filmin
unutulmayacak sahnelerinden biridir.
Diger bir unutulmayacak sahneyse; ev
sahibi tarafindan kiray1 6deyemedigi i¢in
evinden ¢ikarilan Chris Gardner’in
ogluyla birlikte geceyi umumi bir
tuvalette gecirmesidir. Daha sonra ise
diiskiinler evinde kalacaklardur.
Chris Gardner i¢in ‘iyi bir insan’ diyebili-
riz. Fakat isleri nedense hig rast gitme-
mektedir. Her giin onlarca olayla
ugrasmak zorunda kalmaktadir. Kalic
bir i icin bagvuruda bulunacagi zaman, o
giine kadar para kazandigi, insandaki
kemik yogunlugunu 6lcen aleti kapinin
oniinde gitar calan bir kadina emanet
ettiginde kadin aleti alarak kacar.
Miilakatin yapilacagi giin ise park cezasi
nedeniyle nezarete atilir.
Will Smith’in basroliinii oglu Jaden
Smith’le paylastig1 The Pursuit of
Happyness filmi; miicadele etmeyi, zor-
luklara kars1 yilmamayi, hayatin biitiin
terslikleri icinde mutlaka bir umut 15151
tagidigini gostermesi acisindan gayet
etkileyicidir. Film gercek bir hikdyeden
esinlenmigtir. Hikdye, masals1 yonlerden
olabildigince armndirilarak gercekei bir
anlayisla beyaz perdeye aktarilmigtir.
Filmin felsefesini Chris Gardner’in oglu-
nabulundugu su tavsiyeden ¢ikarabiliriz:
“Bir daha kimsenin sana bir seyi yapama-
yacagini soylemesine izin verme, benim
bile. Bir hayalin varsa pegini birakmama-
lisin. Onu korumalisin.”

D ue to financial difficulties, Linda

leaves her husband Chris. She

wants to take his son and go to
New York. But Chris does not let his son
go. In spite of all problems, the only thing
that keeps Chris Gardner’s hope alive is
that his son believes in him. Chris
Gardner’s son saying “You are a good
father.”, while caressing his cheek in a
flophouse is one of the unforgettable
scenes of the film. Another unforgettable
scene is when Chris Gardner, who was
evicted by the landlord because he
couldn’t pay the rent, spends the night at
apublic restroom with his son. Then they
move to the flophouse.
We can call Chris Gardner ‘a good man’.
But for some reason, things don’t go so
well in his life. Everyday, he has to deal
with dozens of problems. When he
applies for a permanent job, he consigns
the device to measure human bone
intensity, which he used to make a living,
to a woman and the woman runs away
taking the device. On the day of the
interview, he is taken into custody
because of a parking ticket.
The Pursuit of Happyness, starring Will
Smith and his son Jaden Smith is quite
impressive as it shows struggle, not
giving up against challenges and that life
carries hope against all difficulties. The
film is inspired by a real story. The story
has been transferred to the white screen
with a realistic understanding, purified
as much as possible from the fairytale
aspects.
We can understand philosophy of the
film from the following advice from
Chris Gardner to his son: “Do not let
anyone ever tell you that you can’t do
something, even me. If you have a
dream, you must pursue it. You must
protectit.”
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AILE iCi SIDDETLE MUCADELE PROJESI
COMBATING DOMESTIC VIOLENCE PROJECT

@ irlesmis Milletler, toplumsal
B cinsiyete dayal siddeti, ‘kadina,
kadin oldugu i¢cin yoneltilenyada
kadinlari orantisiz bir bicimde etkileyen...
seklinde tanimlarken g6z 6niinde
bulundurdugu temel unsur kadinin erkek
karsisindaki savunmasizligi olsa gerek.
S6z konusu siddet, ayni ¢at1 altinda
bulusan ciftler arasinda goriildiigiinde
olayn etki alan1 ve boyutu degismektedir.
Aile ici siddette zarar goren sadece kadin
degildir. Cocuklar da bu siddetten
olumsuz yonde etkilenmektedir.
Aile ici siddet hem nedenleri hem de
sonuglari itibariyle cok boyutludur. Bu
yizden cok boyutlu bir ¢calisma
neticesinde asgari diizeye indirilebilir.
Tabii ki asil hedef, aile i¢i siddetin
tamamen ortadan kaldirilmasidir. Bu
amac¢ dogrultusunda Aile ve Sosyal
Politikalar Bakanlig1 ve Kadinin Statiisii
Genel Miudiirligii tarafindan hazirlanan,
Avrupa Birligi ve Tiirkiye Cumhuriyeti
tarafindan finansa edilen Aile I¢i Siddetle
Miicadele Projesi, 2013’den bu yana
calismalarini biitiin hiziyla devam
ettirmektedir.
“Projenin genel amaci, Tiirkiye’de
kadinlarin insan haklarinin korunmasi
icin Tiirk hiikiimetinin ¢abalarina katk:
saglamaktir. Projenin hedefi ise, siddete/
aile ici siddete maruz kalan kadinlar i¢cin
destek hizmetlerinin kurulmasi ve/veya
saglanmasi yoluyla 26 ilde kadinlarin
siddete kars: yeterli korunmalarini
saglamaktir.”
Projeye dair edinilmek istenilen bilgilerin
tamamina, hem calisma kapsamini
genisletmek, hem de ¢alismalarin hizim
artirmak amaciyla kurulan web sitesinden
kolaylikla ulagilabilir. Sitede projenin
hangi kurumlar tarafindan yiiriitildigi,
bu kurumlarin birlikte ¢alistig diger
kurumlar ve yapilan faaliyetler goriilebilir.
Aile I¢i Siddetle Miicadele sitesinde
egitim materyalleri, brosiir ve afislere de
yer verilmistir.
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(EN] he key fact United Nations
considered when defining

gender-related violence as ‘...
that directed at women because they
are female or that effects women
disproportionately’, must be women’s
vulnerability against men. When
violence is between couples living
under the same roof, its impact area
and magnitude change. In domestic
violence, it’s not only women that get
hurt. Children are also negatively
affected from such violence.
Domestic violence is multi-dimensional
in terms of its causes and consequences.
For this reason, it can be minimized
through multi-dimensional efforts. Of
course the main goal is to fully
eliminate domestic violence. With this
goal in mind, Project on Combating
Domestic Violence, prepared by the
Ministry of Family and Social Policies
and Directorate General on Status of
Women and funded by the European
Union and Republic of Turkey, has
been working since 2013.
“Project’s goal is to contribute to
Turkish government’s efforts to
protect the human rights of women in
Turkey. The project’s objective is to
ensure that women are protected
sufficiently against violence in 26
provinces by setting up and/or
providing support services for women
undergone violence/domestic
violence.”
If you’d like to have more information
about the project, please visit our
website prepared to broaden the scope
of our efforts and to speed up the
work. Institutions running the project,
institutions collaborated and activities
conducted can be found on the
website. Educational materials,
brochures and posters can also be
found in Combating Domestic
Violence website.

http: / /siddetlemucadele.net/tr
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AZ BILINEN COK EKILEN BITKI: ASPIR

ADINI YENI_ YE_N_i DUYURSA DA ANADOLU TOPRAKLARINDA UZUN SUREDEN BERI VAR OLAN ASPIR
BITKISI, HEM URETICIYE HEM DE TUKETICIYE YUKSEK ORANDA FAYDA SAGLIYOR.

LEAST KNOWN MOST CULTIVATED PLANT: SAFFLOWER

ALTOUGH BECOMING WELL-KNOWN ONLY RECENTLY, SAFFLOWER, WHICH LONG EXISTED IN
ANATOLIA, PROVIDES HIGH LEVELS OF BENEFIT TO BOTH PRODUCERS AND CONSUMERS.

ASPIR BITKISININ TIBBI VE FARMAKOLGJIK ACIDAN ONEMI
THE MEDICAL AND PHARMACOLOGICAL IMPORTANCE OF SAFFLOWER
MILLI YAG BITKiSi: ASPIR
NATIONAL OILSEED: SAFFLOWER

ASPIR BITKISI CIFTCININ YUZUNU GULDURUYOR
SAFFLOWER PUTS A SMILE ON FARMERS’ FACE
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ASPIR BiTK_iSiNiN TIBBI VE |
FARMAKOLOJIK ACIDAN ONEMI

THE MEDICAL AND PHARMACOLOGICAL IMPORTANCE OF SAFFLOWER

Prof. Dr. Nazim SEKEROGLU - Ars. Grv. Sevgi GEZICi
Kilis 7 Aralik Universitesi, MYO, Tibbi ve Aromatik Bitkiler Programi
Gaziantep Universitesi, Fen-Edebiyat Fakiiltesi, Biyoloji Bliimi, Molekdiler Biyoloji Ana Bilim Dali
Kilis 7 Aralik University, Post-Secondary VET School, Medical and Aromatic Plants Program,
Gaziantep University, Faculty of Arts and Sciences, Biology Department, Department of Molecular Biology

apatyagiller (Asteraceae) familyasinin énemli bir yag
bitkisi olan aspir (Carthamus tinctorius L.) aynmi
zamanda onemli bir ila¢ ve baharat bitkisidir. Antik
caglardan giiniimiize bitkinin neredeyse biitiin kisim-
lar1 hem gida hem de tibbi amaglar i¢in kullanilagelmistir.
Insanlik tarihi kadar eski olan aspir bitkisinin kullaniminin Eski
Cin ve Misir medeniyetlerinde M.0O. 4000 yillarina kadar dayan-
dig1 bildirilmektedir.1 Aspir bitkisinin en yogun olarak iiretimi-
nin yapildig iilkeler Hindistan, Amerika ve Meksika olmakla
birlikte; Cin, Iran, Irak, Italya, Kanada, Rusya, Avusturalya ve
Tirkiye’de de tiretimi yapilmaktadir.?
Aspir bitkisinin farkl kisimlar1 ile ilgili olarak bugiine kadar yak-
lagik 200 farkl kimyasal tespit edilmis olup, bunlar arasinda en
fazla bilinenler; flavonoitler, feniletanoit glikozitler, kumarinler,
yag asitleri, steroitler ve polisakkaritlerdir.? Zengin kimyasal ice-
rigi sayesinde antienflamatuvar, analjezik, antioksidan, antidiya-
betik, antikoagiilant, antifibrozis, antikanser ve hepatoprotektif
olarak tibbi acidan 6nem arz eden bir bitkidir.*
Aspir bitkisinin kok, yaprak, stirgiin, ¢icek, tohum ve tohum yag:
sahip olduklar1 farkl: fitokimyasal 6zellikleri ile geleneksel halk
tibbinda 6nemli bir yer tutmugtur. Geleneksel Hint tibbinda ilti-
hap giderici olarak kullanilan aspir bitkisinin koklerinden elde
edilen triterpenoit saponin bilesiklerinin antienflamatuvar 6zel-
lige sahip oldugu bilimsel olarak da kanitlanmigtir.>” Bitkinin
yapraklar1 ve taze siirgiinleri 6zellikle kitlik dénemlerinde taze
sebze olarak kullanilmis olup, bitkinin bu kisimlarinin antioksi-
datif 6zellige sahip flavonoidler icerdigi belirlenmistir. Thtiva
ettigi luteolin ve glukopiranozit bilesikleri sayesinde; karaciger
koruyucu etki gosterdigi, ayrica idrar arttiricy, istah acic1 oldugu
ve gozlere iyi geldigi bilimsel olarak ortaya konmustur.??
Afganistan ve Hindistan’da aspir yapraklarindan hazirlanan ¢cay
dusiik 6nleyici olarak ve kisirlik tedavisinde de kullamilmugtar.!
Aspir bitkisinin tohumlari tarih boyunca insan ve hayvan gidasi
olarak kullanilmakla birlikte, terap6tik kullanima ve farmakolo-
jik 5neme sahiptir. Ozellikle Cin, Hindistan ve Pakistan gibi iilke-
lerde geleneksel halk tibbinda 6nemli bir yere sahip olmustur.
Pakistan ve Kesmir’de tohumlardan hazirlanan ¢ayin viicudun
direncini arttirdiy, seker ilavesi ile miishil olarak kullanildigi,
idrar yolu rahatsizliklari ile yiiksek tansiyonda kullanildig: ve
ogltiilmiis tohumlarin hardal yagina karistirilarak romatizma
agrilarinin tedavisinde kullamildig1 bildirilmektedir.> Ozellikle
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saprominent oil seed crop of Daisy Family (Asteraceae),
safflower (Carthamus tinctorius L.) is also an important
spice and medicinal plant. From ancient ages to the
present, almost all parts of the plant have been used for
both food and medical purposes. It is reported that the use of
safflower which is as old as history of humanity dates back to 4000
BC in ancient China and Egypt.1 Although the countries where
safflower is most intensively produced are India, United States and
Mexico; it is produced in China, Iran, Iraq, Italy, Canada, Russia,
Australia and Turkey as well.? To date, some 200 compounds have
been reported, and among these the most commonly known ones are
flavonoids, phenylethanoid glycosides, coumarins, fatty acids, steroids
and polysaccharides.* Thanks to its rich chemical content, safflower is
medically important as an anti-inflammatory, analgesic,
antioxidant, antidiabetic, anticoagulant, antifibrosis, anticancer,
hepatoprotective.*¢
With their various phytochemical properties, stems, leaves, shoots,
petals, seeds and seed oils of safflower play a significant role in folk
medicine. Triterpenoid Saponin compounds obtained from the roots
of safflower which are used as anti-inflammatory in traditional Indian
medicine have been proven scientifically to have characteristics as
anti-inflammatory.>” The leaves and fresh shoots of the plant were
used as fresh vegetables in particular during the periods of scarcity;
and it was observed that these parts of the plant contained flavonoids
with antioxidant effects. Thanks to its luteolin and glucopyranoside
compounds, it has been scientifically proven that safflower has effects
as hepatoprotective, and on increased urination, increased appetite
and brings ocular benefits.>* Tea made from safflower foliage is used
in Afghanistan and India to prevent abortion and also infertility.!
Although the seeds of safflower have been used as food and feed
throughout the history; they have therapeutic efficacy and
pharmacological importance. It has played an important role in
traditional folk medicine particularly in China, India and Pakistan. It
is reported that in Pakistan and Kashmir, tea made from the seed of
safflower, is used to increase body resistance, when sugar is added it
acts as laxative; it is also used against the urinary tract diseases and
high blood pressure and ground safflower seeds mixed with mustard
oil reduce rheumatic pain.'? It is also mentioned that safflower seed
plays a very important role in the cure particularly for heart diseases,
high blood pressure and abortion and infertility both in men and
women.”®
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kalp rahatsizliklari, tansiyon problemleri, erkek ve kadinlarda-
ki kisirlik sorunlarinin giderilmesinde aspir tohumlarinin
oldukc¢a 6nemli oldugu belirtilmektedir.”*

Aspir tohumlar1 kabuk (%33-60) ve i¢ (%40-67) kisimlarindan
olugsmakta olup; kabuk kismu lif bakimindan zengin iken; i¢
kisim yiiksek oranda protein (%14.9-17.0) ve linoleik asit, oleik
asit ve linolenik asitten olusan sabit yag (%25-40) icermekte-
dir.'?” Aspir bitkisinin saglik tizerine olan etkilerinin, aslinda
tohumlarinin bilesimindeki oldukca degerli sabit yagdan kay-
naklandig ortaya ¢ikmistir. Zeytinyagina esdeger hatta daha
kiymetli bir yag olarak nitelendirilen aspir yagi; doymamus yag
asitlerince oldukca zengin, doymus yag asitleri bakimindan ise
fakirdir. Tiirkiye’de soguk stkma aspir yaginin bilesimi, kulla-
nim alanlari ve besin degeri {izerine yapilan bir calismada®;
aspir yaginin doymamusg yag asitleri oranlar1 %75,1 linoleik asit
ve %15,3 oleik asit seklinde belirlenmistir. Ilgili caligmada; aspir
yaginin dogal antioksidan olan tokoferol bakimindan zengin
oldugundan dolay1 viicudun bagisiklik sistemini giiclendirdigi-
ni, doymamusg yag asitlerinin iceriginin yiiksek olmasi nedeniy-
le; kalp ve damar hastaliklarina ugrama riskini azalttig, koti
kolesterolii diisiiriip iyi kolesterol diizeyini yiikselttigi, konjuge
linoleik asit icerigi nedeniyle anti-tiimor ve anti-kanserojen
etkiye sahip oldugu, obeziteyi engelleyerek zayiflamaya yar-
dimci1 oldugu ve esansiyel yag asitleri iceriginden dolay: da
dokular: kuvvetlendirdigi bildirmektedir.” Isiya dayaniklili-
gindan dolay1 kizartma yagi olarak tercih edilen aspir yagi, bes-
leyici ve koruyucu degerinden dolay:1 bebek gidalarinda da
rahatlikla kullanilmaktadir.!

Aspir yaginin insan saghig1 iizerine koruyucu ve tedavi edici
etkilerinin yani sira; banyo tozu, krem, sa¢ kremi, sampuan, sa¢
bakim yaglar1 ve viicut losyonlar1 bagta olmak iizere bir¢ok koz-
metik {iriiniin bilegiminde aspir yagina yer verilmektedir. Aspir
yag1, ayni zamanda ucucu yaglar i¢in de iyi bir tagiyic1 yag 6zel-
ligindedir.%” Son yillarda yapilan bir calismada; genetigi degis-
tirilmis aspir bitkisinden insiilin {iretimi konusunda ilerlemeler
saglandigi belirtilmektedir.”

Aspir bitkisinin ¢icekleri; eski Misir, Cin ve Hint medeniyetle-
rinden giiniimiize kadar gida, boyar madde ve halk ilac1 olarak
kullanilagelmistir. Bitkinin ciceklerinde suda ¢6ziilebilir 6zel-
likte olan sar1 (carthamidine) ve kirmizi (carthamin) renk veren
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Safflower seeds are composed of hull (33-60 %) and inner (40-67
%) parts; while their hulls are fibre rich, inner parts contain high
protein (14.9-17.0 %) and linoleic acid, oleic acid and fixed oil (25-
40 %) composed of linoleic acid.'*” The effects of safflower on
health, derive indeed from pretty valuable fixed oil in the
composition of its seed. Characterized as equivalent to and
even more valuable than olive oil, safflower oil is rich in
unsaturated fatty acids and poor in saturated fatty acids. In a
study conducted in Turkey on the composition of cold

pressed safflower, its areas of use and nutritional value?®,
_unsaturated fatty acids of safflower oil have been observed as

linoleic acid at 75,1 % oleic acid at 15,3 %. In the mentioned
sltudy, it is reported that as it is rich in tocopherol, a natural
antioxidant safflower seed strengthens immunity system of
the body; as it is rich in unsaturated fatty acids it reduces the
risk of cardiovascular diseases, it reduces the bad cholesterol
and increases good cholesterol; with its conjugated linoleic
acid content, it has anti tumour and anticancer effects; it
prevents obesity and helps lose weight; and with its essential
oil acid content it reinforces the tissues.”” Preferred as a
frying oil by virtue of its heat tolerance, safflower is also used
for infant foods due to its nutritional and protective value.!
In addition to its protective and therapeutic effects on
human health; safflower oil is contained in the composition
of many cosmetic products mainly bath powder, body cream,
hair conditioner, shampoo, health care products and body
lotions. Safflower oil is characterized as a good oil carrier for
essential oils as well.*” In a study conducted in recent years
it is specified that some progress has been made in
production of insulin from the genetically modified
safflower.’

Safflower petals have been used as food, colorant and folk
medicine from ancient Egyptian, Chinese and Indian
civilizations to the present. In safflower petals, there are
yellow (carthamidine) and red (carthamin) water soluble
pigments and dyes obtained from safflower are used as
natural colorants in the textile, food and cosmetic sectors. In
traditional Chinese medicine, safflower petals are used as a
stimulant for blood circulation, used for phlegm reduction,
healing of fractures and cure for female maladies.*® In China
bitter tea can be made from the petals of safflower. In recent
years, tea which is not bitter and aromatic has been produced
from safflower petals. It is stated that the mentioned tea
which is rich in aminoacids, minerals and vitamins B1, B2,
B12, C and E is used for the cure of female maladies, cardiac
and ganglionic diseases.!

In conclusion, as a cultivated plant dating back to far in the
past like the history of humanity, safflower is a useful plant
for humanity with its rich phytochemical composition and
high nutritional value with its all parts from roots to leaves,
from seeds to petals and even to seed oil. It has been used as
food, medicine, spice, dye and ornamental plant particularly
in Egypt, China, India and Afghanistan throughout the
history and in recent years has started to gain a place in
production sites as an important oilseed in the World.
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pigmentler bulunmakta olup, aspirden elde edilen boyalar teks-
til, gida ve kozmetik sektorlerinde dogal boyar madde olarak
kullanilmaktadir. Geleneksel Cin tibbinda bitkinin ¢icekleri,
kan dolagimini arttirici, balgam soktiiriicii, kirik iyilestirici ve
kadin hastaliklarini tedavi edici olarak kullanilmistir.'® Bitkinin
ciceklerinden Cin’de acimsi lezzete sahip ¢ay hazirlanabilmek-
tedir. Son yillarda aspir ¢iceklerinden aci olmayan ve hos koku-
lu caylar da iiretilmigtir. Aminoasitler, mineraller, B1, B2, B12, C
ve E vitaminleri bakimindan zengin olan bu ¢ayin; kadin hasta-
liklari, kalp hastaliklar: ve siskinlikle baglantili hastaliklarin
tedavisinde kullanildig: belirtilmektedir.!

Sonug olarak; insanlik tarihi kadar eskilere dayanan bir kiiltiir
bitkisi olan aspir; zengin fitokimyasal bilesimi ve yiiksek besin
degeriyle, kokiinden yapragina, tohumundan cicegine ve hatta
tohum yagina kadar tiim kisimlari ile insanliga faydali tibbi bir
bitkidir. Ozellikle Misir, Cin, Hindistan ve Afganistan’da tarih
boyunca gida, ilag, baharat, boya ve siis bitkisi olarak kullanil-
mus, son yillarda ise tiim diinyada 6nemli bir yag bitkisi olarak
iiretim alanlarinda yerini almaya baglamistir. Ulkemizde
yemeklik yag olarak kullanimi yaygin olmayan aspir bitkisinin,
daha cok cicekleri baharat olarak kullanilmakta ve safran yerine
tagsis edilmektedir. Bu derlemede, ekonomik acidan da ciddi
Onem arz eden aspir bitkisinin; tibbi olarak kullanim alanlari ile
insan sagligi tizerine etkisine iligkin bilimsel calismalar 6zetlen-
meye calisilmistir. Bu bitki sahip oldugu farmakolojik etkileri
bakimindan alternatif tipta agr1 kesici, iltihap giderici, ates
diisiiriicti, ishal edici, kadin hastaliklarinda (menstrual) rahat-
latici, kalp-damar hastaliklarina kars: koruyucu, kemik erime-
sini onleyici, karaciger koruyucu, seker hastaliginin tedavi
edici, obeziteyi engelleyici, kolesterol diisiiriicii, tansiyon den-
geleyici, kanserde apoptoz indiikleyici ve antioksidan olmak
izere pek cok alanda kullanilma potansiyeline sahip oldugu
bilimsel calismalarla ortaya konmugtur. Bunun yani sira; erkek-
lerde cinsel giicii ve sperm kalitesini arttirici; kadinlarda ise
diisiik 6nleyici ve kisirliga karsi etkili oldugu yapilan arastirma-
larda gosterilmistir. Aspir bitkisi gerek sahip oldugu zengin
kimyasal icerigi, gerekse kullanim alanlarindaki cesitlilik baki-
mindan 6niimiizdeki yillarda alternatif tipta ve pek cok endiist-
riyel alanda hak ettigi yeri ve 6nemi alma potansiyeline sahip,
ekonomik ve tibbi acidan umut vaat eden 6nemli bir bitkidir.

Safflower is not widely used for cooking oil in our country
rather its petals are used for spice and adulterated in saffron.
This compilation attempts to summarize scientific studies on the
areas of medical use, effects on human health of safflower which
is economically of crucial importance. In scientific studies, it is
proven that it has potential to be used in many fields in the
alternative medicine such as pain killer in alternative medicine
with its pharmacological effect, anti-inflammatory, antifebrile,
laxative, relaxant in menstrual gynaecologic diseases, protective
against cardiovascular diseases, preventive against osteolysis,
hepatoprotective, used for its therapeutic effect on diabetes, used
as preventive against obesity, cholesterol reducer, blood pressure
stabilizer, apoptosis inducing in cancer and antioxidant.
Moreover, it is proven in the studies that it has an aphrodisiac
effect and increases quality of sperms in men and prevents
abortion and infertility in women. With both its rich chemical
content and diversity in the areas of use, safflower has a potential
to gain a place and an importance it deserves in many industrial
areas in the coming years and is an economically and medically
promising plant.
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MILLI YAG BITKISI: ASPIR
|
“ASPIR BITKISININ ULUSAL EKONOMIYE FAYDALARI; MARJINAL ALANLARIN, YANI YETERSIZ YAGIS

NEDENIYLE URETIMDE KULLANILAMAYAN ARAZILERIN DEGERLENDIRILMESI VE ENERJIDE VE BITKISEL
YEMEKLIK YAGDA DISA BAGIMLILIGIMIZI AZALTMAKTIR.”

NATIONAL OILSEED: SAFFLOWER

“THE BENEFITS OF SAFFLOVWER FOR NATIONAL ECONOMY ARE UTILIZATION OF MARGINAL FIELDS, IN
OTHER WORDS, LANDS WHICH ARE NOT USED FOR PRODUCTION DUE TO INADEQUATE
PRECIPITATION AND THE REDUCTION OF DEPENDENCE ON FOREIGN RESOURCES IN ENERGY AND
EDIBLE VEGETABLE OIL.”

TR nadolu ‘aspir’ bitkisi ile bin yildir tanigiyor ama
endiistriyel anlamda tanisma cok degil; 15 y1l 6ncesi-
ne dayaniyor. Kurak topraklarda yetigebilen aspir,
cevreye zarar vermeden iiretilebilmesi ve her tiirlii

iklim kogullarinda tiretiminin saglanmasi bakimindan énemli

bir bitki. Degeri giderek artan aspiri, ‘milli yag bitkisi’ olarak
tescil ettirmek iizere, Selcuk Universitesi Ziraat Fakiiltesi

Endiistri Bitkileri Anabilim Dali Bagkani Prof. Dr. Fikret

Akinerdem tarafindan Tiirkiye Aspir Dernegi de kurulmus

durumda. Prof. Dr. Fikret Akinerdem ile aspir bitkisini ve bu

bitkinin Tiirkiye i¢in 6nemini konustuk.

» Turkiye Aspir Dernegi ne zaman kuruldu ve dernegin
kurulus amacindan bahseder misiniz?

Dernegimiz 2009 yilinda kuruldu. Kurulug amaci, orijinlerin-
den biri Anadolu olan, 1000 yildir yoresel olarak yetistirilen
aspir bitkisini, her tiirlii iklim kogullarinda {iretimini saglaya-
rak iilke capinda yayginlastirmak, yag, enerji, kozmetik, tibbi-
aromatik ve yem bitkisi olarak iiretici ve kullanicilarin
tiiketimine sunmak, ayrica aspiri ‘milli yag bitkisi’ olarak tescil
ettirmektir.

» Dernegin yurtici ve yurtdisi faaliyetleri ile ilgili bilgi verir
misiniz?

Ulusal ve uluslararasi ¢apta bir¢ok ¢alismamiz oldu. Ozellikle
aspir konusunda referans kabul ediliriz. Kurulus yillarinda
iiretici ve tiiketiciler tarafindan ¢ok az bilinen bu harika bitki-
yi 6nce otoritelere kabul ettirmeye, ardindan da ¢iftcilere
tanitmak amaciyla egitim, aragtirma, tanitma ve demonstras-
yonlar yaptik. Ulusal ¢apta bircok yerde bakan ve iist diizey
biirokratlarin katildig1 demonstrasyonlar ve hasat bayramlar:
ve kongrelere katildik, calistaylar diizenledik. Sonrasinda
Gida, Tarim ve Hayvancilik Bakanlig1 yoneticileri ve teknik
kadronun destegini aldim. Yurtdisinda da bircok konferans ve
seminerlere katildim. Avustralya, Fas, Tunus, Sudan,
Bulgaristan, Ukrayna, Almanya, Ispanya bunlardan birkac.
Ayrica Kuzey Kibris Tiirk Cumhuriyeti’'nde iiretim caligmala-
rin1 bizzat yliriittiim.
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e natolia has been familiar with “safflower” for thousand

years; however familiarization in the industrial sense

dates back to not so many, but 15 years ago. Safflower

which could be cultivated in arid areas is an important
plant in terms of its production without giving harm to the
environment, in all climate conditions. With gradual increase in its
value, in order to register it as “national oil seed” Turkish Safflower
Association was founded by Prof. Fikret Akinerdem, Head of the
Program of Industrial Plants of Department of Field Crops, the
Faculty of Agriculture, Selcuk University. We talked with Prof.
Fikret Akinerdem about safflower and its importance for Turkey.

» When was Turkish Safflower Association founded and
could you tell us about the foundation goal of the
Association?

Our Association was founded in 2009. Its foundation goals are to
produce safflower one of whose origins is Anatolia and which has
been locally produced for 1000 years in all climate conditions; to
disseminate it across the country; to present it to the consumption of
producers and users as a plant used for oil, energy, cosmetic, medical-
aromatic and feed purposes and also to register it as “national
oilseed”.

» Could you give information regarding the domestic and
foreign activities of the Association?

We have conducted many studies on national and international
scales. We are acknowledged as a reference particularly for
safflower. We have initially conducted trainings, researches,
promotion and demonstration activities in the first years after
foundation to make this wonderful plant which is very little known
by producers and consumers accepted by the authorities and then to
familiarize it with farmers. We took part in the demonstrations,
harvest festivals and congresses and organized workshops at the
national level all held with the participation of ministers and high
level bureaucrats. Then I received support from the directors of
Ministry of Food, Agriculture and Livestock and technical staff. I
also participated in many conferences and seminars abroad.
Australia, Morocco, Tunisia, Sudan, Bulgaria, Ukraine, Germany,

KIRSAL KALKINMA | RURAL DEVELOPMENT | #09

KIRSAL KALKINMA | RURAL DEVELOPMENT | #09

TEMA / THEME o 72



» Aspir hayatimiza ne zaman girdi?

2006’dan itibaren hem yemeklik yag, hem de biyodizel ihti-
yacimizi karsilamak amaciyla en uygun iki bitki olan aspir ve
kolzay1 (kanola) Tiirk tarimina kazandirdik. Aspiri kurak,
kolzay1 ise sulu alanlar i¢cin 6nerdik ve bagardik. Bu bitkiyi
devlet kademelerine kabul ettirmemiz pek kolay olmadi
ancak marjinal alanlar yani kirsal kesimlerde (kuraklik bitki-
si) yetistirilme sans1 bulacagindan iireticilerin, ekonomik
olarak tatmin edilmesi i¢cin, devletce yiiksek oranda destek-
lenmesi gerekiyordu. flk etapta bunu yaptik ve kismen de
olsa iiretici giindemine getirmis olduk.

» Bitkinin sifa yonii ile ilgili ilk calismalar ne zaman yapildi?
Sifaile ilgili calismalar disarida yapilmis bilimsel ve gelenek-
sel calismalara bagli olarak ele alindi. Maalesef yerel calis-
malarimiz yeterli ve verimli olmadi. Biinyesinde en ¢ok
linoleik yag asidi hem de CLA (Conjugated Llinoleic Acid)
bulunduran, kiglik ve yazlik yetistirilebilen, {iretiminde ¢cok
Ozen istemeyen, yag1 tokoferoller bakimindan en zengin
olan, zeytinyag1 gibi yagi rafine edilmeden tiiketilebilen,
cicekleri gida ve kumas boyamada kullanilan aspir bitkisi,
iilkemizde halen ¢ok az taninsa da, bu bitkiyi ¢iftcinin, 6zel-
likle de soguk pres yagini halkimizin giindemine getirmeyi
basardik diyebiliyorum. Gegenlerde Amerika’dan bir arka-
dasim telefonda, “supplement” (takviye) olarak her yerde
CLA’nin cok talep gordiigiinii, bunun da en ¢ok aspirden
elde edildigini’ anlatti. Gériiyorsunuz ne kadar sansli bir
iilkedeyiz.

» Bilimsel olarak faydalarindan bahseder misiniz?

iki tiirlii faydasindan bahsedebilirim; ulusal ekonomiye fay-
dalar1 ve toplum saghigina faydalari. Ulusal ekonomiye fay-
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Spain are some of them. Moreover, I conducted production activities
onmy own in the Turkish Republic of Northern Cyprus.

» When did safflower come into your life?

Since 2006 we have brought safflower and rapeseed (canola) which
are most appropriate two plants to the Turkish agriculture so as to
meet our edible oil and biodiesel requirements. We recommended
safflower for arid areas and rapeseed for wet lands and we succeeded.
It was not very easy to make this plant accepted at the administrative
level; however since it would seize a chance to be cultivated in
marginal areas in other words in rural areas (plant for arid land) it was
necessary for this plant to be supported at a high level by the state in
order for producers to be satisfied economically. At the first stage, we
realized this and albeit partly we brought it to the attention of
producers.

» When were the studies conducted regarding the medical
aspect of the plant?

The studies related with medicine were taken up on the basis of
scientific and traditional studies conducted abroad. Unfortunately,
local studies were not sufficient and productive. Containing mostly
linoleic oil acid and CLA (Conjugated Linoleic Acid), safflower which
could be cultivated in winter and summer, which does not require
strict attention in its production, of which oil is the richest in
tocopherols, like olive oil; of which oil could be consumed without
refining, of which flowers are used for food and fabric colouring,
safflower albeit still very little known in our country, I can say that we
achieved to bring this plant to the attention of farmers and particularly
its cold pressed oil to the attention of our people. Recently, one of my
friends from the United States told me on the phone about the much
demand in CLA everywhere as a supplement and this being obtained
from safflower. As you see how fortunate country we are in.
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dalary; marjinal alanlarin, yani yetersiz yagis nedeniyle
tiretimde kullanilamayan arazilerin degerlendirilmesi ile
enerjide ve bitkisel yemeklik yagda disa bagimliligimizi azalt-
maktir. Su da iyi bilinsin ki aspir iyi bir miinavebe bitkisidir,
kendisi gibi yetisme alani bulan bugday ve arpaya zarar ver-
mez, diisiincemiz bu bitkilerle miinavebeye girerek nadas
alanlarinin degerlendirilmesidir. Toplum saglig1 acisindan,
cagimizin en biiyiik hastaligi olan obeziteyi 6nlemek iizere
yag yakan CLA icermesi ile zayiflatici, kozmetik olarak tiim
viicudu besleyen, el-giines-sa¢ yaglamada kullanilan, organik
olmasi sayesinde yan etkisi olmayan, yagi yar1 kuruyan yaglar-
dan oldugu icin 10 dakika sonra kuruyan ancak faydasini his-
settiren ve bagisiklik kazandirmasi ile hastaliklara direng
kazandiran 6zelliktedir.

» Aspir bitkisinin Turkiye'de ve diinyada kullanim
alanlarindan bahseder misiniz?

Oncelikle bir yag bitkisidir. Cicekleri seker diisiiriicii ¢cay ola-
rak ve gida boyas1 olarak; saplar1 yakacak olarak ve seliiloz
sanayinde; yag1 alindiktan sonra kiispesi hayvan yemi olarak
kullanilir. Dogu iilkelerinde cicekleri ve yag: kullanilarak ve
bazi bitkilerle karisim halinde geleneksel tiiketimlerinden
bahsedilmektedir.

» Aspir diinyanin hangi iilkelerinde yetisiyor? En iyi
yetistirici tilkeler hangileri?

Orijini Anadoluw’dan baglayip Afganistan’a kadar uzanan bir
hat oldugu icin 6nceleri Afganistan, Iran, Banglades,
Kazakistan, Hindistan, Pakistan ve Cin’de iiretimi yapilmakta
idi. Sonralar1 Avustralya, Ukrayna, Meksika, ABD, Arjantin,
Etiyopya, Tanzanya gibi iilkelere yayildi. Yildan yila degis-
mekle beraber diinyada yaklasik 1 milyon hektar alanda, 750
bin ton aspir tiretilmekte. Meksika 144 bin ton ile lider tilkey-
ken, Kazakistan 135 bin ton, Hindistan 113 bin ton, ABD 95 bin
ton, Rusya 80 bin ton ve Tiirkiye 60 bin ton ile altinci sirada
yer almaktadir. Bu iilkeler diinya aspir iiretiminin %90’1n1
karsilamaktadir.

» Turkiye’'nin aspir yetistirilmesi konusundaki potansiyeli
nedir?

Gilineydogu boélgelerimizde cicekleri tath ve pilavlara katilan,
Orta Anadolu’da tohumlar1 kavurga olarak yenen, Bat1 bolge-
lerimizde ise geleneksel usullerle soguk sikim olarak elde edi-
len, yag1 yemeklik olarak tiiketilen aspir bin yildir
bilinmektedir. Ilk bilimsel ¢caligmalar 1930’lu y1llarda baglamig
ve ilk yerel cesidimiz Yenice 1slah edilmistir. Sonralar1 tama-
men yerli olan 10 kadar cesidimiz tescil almigstir. 1950 yilinda
istatistiklere giren bitki en fazla {iretime 1.350 ton ile 1976
yilinda ulagmugtir. Sonralari giderek diisen {iretim 2000’de 18
tona kadar diistii. Bu yillarda yeniden giindeme gelmesi ile
2015 yilinda iiretim 70 bin tonlar ile zirveyi yakalad1. Bu artig-
ta en 6nemli nokta s6zlegmeli tiretim ile alim garantisi ve yiik-
sek destekleme politikalaridir. Ulkemizin, en az 6 milyon ton
aspir tohumu, bundan da 2 milyon ton ham yag, 4 milyon ton
da kiispe elde etme sans1 var. Bu degerde bir {iretimin iilke
ekonomisine, 10 milyar dolar katkida bulunacag diisiiniilme-
lidir. Bu bir tiretim hedefidir.
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» Could you tell about its scientifically proven benefits?

I could tell about its benefits both ways; its benefits to national
economy and to public health. Its benefits to national economy are
utilization of lands, in other words marginal fields which are not used
for production due to inadequate precipitation and the reduction of
dependence in energy and edible vegetable oil on foreign resources. It
mustbe known that safflower is a good alternate plant; it does not give
harm to wheat and barley which find place to grow as it does. Our plan
is to resort to crop rotation of these plants and to make use of areas
lying fallow. In terms of public health, it is a plant enabling weight loss
since it contains fat burning CLA in order to prevent obesity which is
the biggest disease of our age; feeding all body as a cosmetic, used as a
hand cream, tanning oil and hair conditioner and with its organic
characteristic it is a plant without adverse effects, as its oil is semi-
siccative oil it dries after 10 minutes but makes its benefit felt and it
gives resistance to the disease thanks to its immunizing property.

» Could you tell about areas of use of safflower in Turkey and
the world?

First of all, it is an oilseed. Its flowers are used as anti-hyperglycemic
teaand for food colouring; its stems are used for firing and in cellulose
industry; its bagasse after deoiling is used for animal feed. Using their
flowers and oil, it is mentioned about its traditional consumption
mixed with some plants in the eastern countries.

Inwhich countries is safflower cultivated? What are the top safflower
cultivating countries?

Since its origin stretches as a line from Anatolia to Afghanistan, in the
beginning, its production was used to be carried out in Afghanistan,
Tran, Bangladesh, Kazakhstan, India, Pakistan and China. Afterwards,
it disseminated to the countries such as Australia, Ukraine, Mexico,
the USA, Argentina, Ethiopia and Tanzania. Although it varies from
year to year, 750 thousand tons of safflower has been produced in an
area of approximately 1 million ha in the world. While Mexico is the
leader country with 144 thousand tons, Kazakhstan ranks second with
135 thousand tons; India ranks third with 113 thousand tons, the USA
ranks fourth with 95 thousand tons, Russia ranks fifth with 80
thousand tons and Turkey ranks sixth with 60 thousand tons. These
countries provide 90% of safflower production of the world.

» What is Turkey’s potential on cultivating safflower?

Safflower whose flowers are added to the desserts and rice in South-
East Region, seeds are consumed as roasted safflower called “kavurga”
in Central Anatolia, cold-pressed oil is consumed as edible purpose in
West Region has been known for one thousand years. The early
scientific studies have been initiated in 1930s and the firstlocal variety
“Yenice” was bred. Afterwards, around 10 varieties which are
completely local have been registered. The plant which first entered
to the statistical database reached to the highest production value with
1.350 tons in 1976. Later on the production started to gradually
decreased and dropped to 18 tons in 2000. As it was sought for these
years, it peaked to 70 thousand tons in 2015. The most important part
in this increase is contracted production with guaranteed price and
strong supporting policies. Our country has the potential to produce
safflower seeds of at least 6 million tons and to obtain raw oil of 2
million tons and bagasse of 4 million tons from those seeds. Production
of thisvalue is expected to make contribution to the national economy
at 10 billion dollars. It is an important production goal.

TEMA / THEME » 74



» Potansiyeli gelistirmek lizere ne gibi calismalar
yapiimali?

Aspir icin tizerinde durulacak en 6nemli konu budur. Aspir bu
iilkenin 6z malidir. Bu nedenle de {ilkemiz sartlarina en uygun,
iiretimi en ekonomik, en cok desteklenen, hicbir ilave yatiri-
ma ihtiya¢ duymadan iiretilebilen, ekiminden hasadina kadar
mekanize olabilen ve de ‘pazar1 hazir’ bir bitkidir. Aspir, tire-
timi mutlaka artirilmasi gereken bir bitkidir. Buna ihtiyacimiz
vardir. Bunun icin egitim ve yayim faaliyetlerine devam edil-
meli, nadas alanlarinin bog birakilmamasi i¢in tedbirler alin-
maly, ireticiye alim garantisine devam edilmeli, desteklemeler
giincellenerek arttirilmali, verimli ve yiiksek yag oranli cesit-
leri 1slah edilmelidir. Bunlar gerceklestirilirse ener;ji ve bitki-
sel yemeklik yag sektoriine doping olacaktir.

» Aspir Tiirkiye’de hangi bélgelerde yetistirilebiliyor?
Yagis1 yeterli olmayan nadas alanlarinin bulundugu Orta
Anadolu ve gecit bolgelerinde yetistiriliyor. Ankara basta
olmak iizere, Yozgat, Kirgehir, Eskisehir, Nevsehir, Konya,
Aksaray, Kirikkale, Amasya, Kiitahya, Kayseri, Afyon ve
Mus’ta da yetismektedir. Ulkemizin hemen her yerinde yetis-
tirilme potansiyeline sahiptir.

» Aspirle ilgili Gilkemizin pazar pay nedir, en cok nerelere ihrac
ediliyor?

Diinyada su anda 6-7'nci siradayiz. Iyi bir calisma ile bes sene igeri-
sinde 500 bin tonlara ulagma sansi vardir ve bu durumda birinci
siray1 yakalayabilmemiz isten degildir. Thrag edildigini sdylemek
zor olsa da dis iilkelere az da olsa kusyemi ve tescilli ¢esitler olarak
satilmaktadir. Yakin gelecekte tescilli cesitlerimizin dig pazarlarda
daha cok pay bulacag: beklenmektedir.

» Giizellikten sanayiye kadar cesitli kullamim alanlari olan bu
bitkinin yetistirilmesi icin Ureticilere ne gibi tesvikler veriliyor?
Ashinda en ¢ok desteklenen bitkilerden biridir. S6zlesmeli tarim,
tohumluk, giibre, mazot ve kg bagina destek, toplam destek boliim-

ASPIR SiiRI

Prof. Dr. Fikret Akinerdem aspirle ilgili birikimini 2006
yilinda dizelere sdyle dokmus:

Esas adi dikendir, yadi lezzetle yenir
Sekere, kolesterole, kiloya karsi gelir
Tohumlari bembeyaz, kuzu disine benzer
Yagdislar dlsse de az, verimi etkilenmez
Cicekleri safrandir, yemege lezzet katar
Arilarin dostudur, en ¢cok ball o tutar

Saglikh yaglarini, sabah ac¢ karnina i¢
Sonra kanat acgarak, kelebekler gibi u¢
Saplari koyun icin, tohumlari kusyemi

O bir Anadolulu, bunu unutma emi!
Aspir ekelim dostlar, pilav dékelim dostlar
Verim artirmak icin, iyi bakalim dostlar
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Prof. Fikret Akinerdem put his knowledge of safflo-
wer into lines in 2006 as follows:

Its real name is thorn, its oil savored

It stands against diabetes, cholesterol, weight

Its seeds are snow white and similar to lamb teeth
Though it rains less, yield is not affected

Its flowers are saffron, adds taste to the dishes

It is friend of bees, holds honey most

Drink its healthy oil in the mornings on empty stomach
Then fly like butterflies spreading your wings

Stems are for sheep, seed are for the bird

It is an Anatolian, don’t forget, ok?
Let’s plant safflower folks, cook rice folks
Let’s take good care to increase yield folks

» What kind of studies should be conducted to increase the
potential?

This is the most important issue to be dwelled on. Safflower is the
national product of this country. Safflower is the own property of this
country. Therefore, itis a plant of which market is ready, which is most
appropriate for the conditions of our country, of which production is
economical, which is provided most support for, which could be
produced without the need for any additional investment and could be
mechanised from its planting to its harvest. Safflower is a plant of
which production should be increased absolutely. We need this. To
this end, it should be continued to activities of training and extension,
taken measures not to leave fallow lands empty, continued the
guaranteed price for producers, the supports should be increased by
updating and its productive and high content oil varieties should be
bred. It will be a stimulant for energy and edible vegetable oil sector.

» In which regions is safflower cultivated in Turkey?

It is cultivated in Central Anatolia and transition zones where the
fallow areas with inadequate precipitation are found. It is cultivated
in particularly Ankara and Yozgat, Kirsehir, Eskigehir, Nevsehir,
Konya, Aksaray, Kirikkale, Amasya, Kiitahya, Kayseri, Afyon and
Mus. It has a potential of being cultivated in almost all parts of our
country.

» What is the market share of our country for safflower,
where is it exported mostly?

Werank 6%-7%in the world currently. There is a potential for reaching
more or less 500 thousand tons in five years with a good study and in
this case it is not difficult to attain the first rank. Although it is difficult
tosay thatitis exported, itis sold as birdseed and registered varieties to
the foreign countries. In the near future it is foreseen that our
registered varieties will have larger share in foreign markets.

» What kind of support is provided for producers to cultivate

this plant which has various areas of use from beauty to
industry?
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leridir. I¢ pazarda yaklagik kilosu 1 liraya satilan aspir tohumunun,
desteklerle beraber ciftcinin eline yine kg bagina 1,7 TL kadar para
gecmektedir. Bunun anlamu iiretim maliyetinin neredeyse tamami
devlet destegi olarak verilmekte. Ham satig degeri de ciftciye kal-
maktadur.

» Tirk dreticiler bu trini yetistirme konusundaki tesviklerden
yeterince haberdar mi? Haberdar edilebilmeleri icin ne gibi
calismalar yapiliyor?

Maalesef yeterince haberdar degiller. Haberdar olan da destekler-
den tam olarak istifade edemiyor. Bunun sebebi miras problemler,
kiralama sisteminin tam ¢alismamasi ve Ciftci Kayit Sistemi (CKS)
desteklerinden yeterince istifade edilememesidir. Miras yoluyla par-
calanmalar da {ireten ile tapusu olanlar arasindaki sorunlar CKS des-
teklerine mani olmaktadir. Destekler icin cokca duyurular yapilsa da
bu problemler nedeniyle tam yerini buldugu séylenemez.

» Aspir Turkiye icin stratejik bir bitki mi?

Kesinlikle stratejik bir bitki. Bunun nedeni kendisi ile aym ekolojide
yetisen hicbir bitkiye zarar vermedigi gibi tam aksine ikili veya ii¢lii
miinavebe sistemi icerisinde yetistirilme alam bulma kapasitesine
sahip olmasindandir. Uretim sonrasi elde edilen yag ister enerji
(biyodizel) ister yemeklik yag ihtiyacimizi kargilasin her iki durumda
do6viz ¢iktimizi azaltacak pozisyonda olmaktadir. Bunun yaninda
yillik yagis1 300-350 mm olan yerler icin de son derecede uygun
oldugu gibi agir1 kuraklik nedeniyle arpa-bugday gibi bitkiler bici-
lemeyecek derecede zarar gérmesine ragmen aspir en azindan tar-
lada kalmamaktadir. Beklentimiz, hedef gosterdigimiz 5 milyon
hektar nadas alanin tamaminin aspir iiretiminde kullanilmasi
miimkiin olmasa da hi¢ degilse iiclii miinavebe sistemi ile 1/3"tiniin
aspir iiretimi i¢in kullanilmas1 durumunda bile 2-3 milyon ton
aspir alinmasidir.
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Actually it is one of the most supported plants. Contracted farming,
seed, fertilizer, diesel and support per kg are the components of total
support. Farmers earn about 1,7 TL along with supports provided for
safflower seed which is sold at about 1 TL/kg in domestic market. It
means that nearly the all the cost of production is provided as
government support. Gross selling value is left to the farmer.

» Are Turkish producers aware enough of the support provided
for cultivating safflower? What kind of studies are being
conducted for them to be informed?

Unfortunately they are not aware enough. Those who are informed
can notbenefit from the supports completely. The reasons for that are
inheritance problems, lack of full functioning of land tenure system
and notbenefiting from Farmer Registration System (FRS) adequately.
The problems between the producer and owner due to land
fragmentation by inheritance impede the support through FRS.
Despite the frequent announcements for supports, we couldn’t say
thatitserves it purpose.

» Is safflower a strategic plant for Turkey?

It is certainly a strategic plant. The reason for this is that it does not
harm any plants which are cultivated in the same ecology rather it
finds a place for cultivation with double and triple rotation system. The
oil produced from safflower is either used as energy (biodiesel) or
edible oil, in both cases we are in a position to reduce our foreign
exchange flow. Besides, as it is extremely convenient for the areas that
receive 300-350 mm of precipitation, safflower does not stay at least in
the field, while plants such as barley-wheat are too harmed not to be
harvested in case of extreme drought. Our expectation is at least to
produce 2-3 million tons of safflower in case of using 1/3 of the land
with triple rotation system although itis not practicable to use all of the
targeted fallow area of 5 million ha.
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» “YUZUNU GULDUR

ASRIBYETISTIRICISI MEHMET GUNGOR, KENDISI GBI AN DESTEK ALACA
MESAJLAR VERIYOR.

SAFFLOWER PUTS'A SMILE ON
- FARMERS FACE L »

SAFFLOWER PRODUCER MEHMET GUNGOR GIVES IMPORTANT MESSAGES TO FARMERS TO RECEIVE
SUPPORT FROM ARDSI LIKE Hv
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spir bitkisi kamuoyunda ¢ok bilinmese de Tarim ve

Kirsal Kalkinmay1 Destekleme Kurumu (TKDK),

“T1bbi ve Aromatik Bitkilerin Desteklenmesi’ kapsa-

minda, aspir bitkisinin yetistirilmesi i¢in tireticilere
hibe sagliyor. TKDK’nin aspir destegi ciftciler arasinda da
oldukea yaygin bir sekilde biliniyor. Kurum destekli yiizlerce
aspir yetistiricisi hali hazirda, aspir yetistirerek, hem kendi
ekonomilerine hem de iilke ekonomisine katki sagliyor.
Mehmet Giingor de TKDK’dan aldig1 destekle Ankara’nin
Kahramankazan ilcesinde aspir yetistiriciligi yapiyor.
Kamudan emekli olduktan sonra kendisini tamamen c¢iftcilige
adayan bir isim olan Giingér’le, aspir bitkisi ve aldig1 destekle
ilgili konustuk.

» Kamuda 25 vyil calistiktan sonra toprakla bulusmaniz
nasil oldu?

Tiirkiye’nin farkli farkli illerinde iilkeme hizmet ettim.
Yaptigim is ciftcilikle ilgili olmasa da ¢ocuklugumdan beri
icimde tasidigim toprak 6zlemini emekli olduktan sonra gider-
mek adina memleketime déndiim. Cift¢ilik yapmaya bagladim.

» TKDK ile bu siirecte mi tanistiniz?

Kuruldugu giinden bu yana TKDK’nin faaliyetlerini takip edi-
yordum. Ayrica Kurumun desteklerinden faydalanan tanidikla-
rim da vardi. Bu vesile ile ben de emekli olduktan sonra
makine-ekipman konusunda destek alabilecegimi diisiinerek,
Kurumla iletisime gectim. Sag olsunlar bana yol gosterdiler.

» Kurum hibesi ile hangi makinalari aldiniz?
Saglanan destekle traktor ve kobli aleti aldim.

» Aspir bitkisini yetistirme karari nasil aldiniz?

Makina destegini alinca, mevzuat geregi, taahhiitte bulundum.
Taahhtidimde aspir bitkisi ve kimyon yetistirmek vardu. 5 yil
boyunca, bir yil aspir bir yil kimyon yetistirme konusunda
2014’te s6zlesme imzaladim. Aspir bitkisini cevremden de
ekenler vardi. Ben de aspire ve kimyona karar verdim. Bunlar
“T1bbi ve Aromatik Bitkiler’ kapsaminda desteklendigi icin iki-
sini sectim. Ik y1l aspir, ikinci y1l kimyon, bu y1l da yine aspir
ektim.

» Ne kadarlik bir alana ektiniz bitkiyi?
18 doniimliik arazime, 1.920 kg aspir tohumu ektim.

» Yetistirdiginiz aspiri nasil pazarladiniz?

106 kg civarinda iiriin elde ettim ve tahil iiriinleri alip satan ve
zahireci diye tabir edilen kisilere kilosunu 1liradan sattim tirii-
niimii.

» TKDK’ya basvuru siirecinde neler yasadiniz?

Uzman arkadaglarimiz bizleri her zaman cok iyi kargiliyor.
Ureticilere her konuda yardimei1 oluyorlar. Ben de aymi ilgiyi ve
destegi gérdiim kendilerinden. Bagindan sonuna kadar yakla-
simlar1 cok iyiydi.

» Aspirle ilgili arastirma yaptiniz mi 6nceden, ekim
asamasi ve pazarlama sureci ile ilgili?
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Ithough safflower is not widely known, Agriculture and

Rural Development Support Institution (ARDSI)

provides grants to the producers for cultivating

safflower within the context of “Supporting Medical
and Aromatic Plants”. The support given by ARDSI for safflower
is widely known among farmers. Currently hundreds of safflower
producers supported by ARDSI contribute to both their own
economy and the economy of country by cultivating safflower.
Mehmet Giingor also grows safflower in Kahramankazan, district
of Ankara thanks to the support he has received from ARDSI. We
have talked with Mr. Giing6r about safflower and support he
received who has dedicated himself to farming after his retirement
from public sector.

» How did you come together with soil after working in
the public sector for 25 years?

I had served for my country in various provinces of Turkey. Even
though my job is not related with farming, I returned to my
home-town to fulfil my longing for soil after retirement that I
had inside since my childhood. I started farming.

» Was it then that you learned about ARDSI?

I have been following the activities of ARDSI since its
establishment. I also knew some people who benefited from
ARDSI support. On this very occasion, I contacted with the
Institution considering that I might receive support for
machinery-equipment. I am thankful that they guided me.

» Which machines did you purchase with the grant of
the institution?
I purchased tractor and disc harrow with the support provided.

» How did you decide to cultivate safflower?

I made a commitment pursuant to the legislation, once I received
support for machinery. According to my commitment I had to
cultivate safflower and cumin. I signed a contract in 2014 to
cultivate safflower for one year and cumin for the other
throughout 5 years. There were other people around me also
cultivating safflower. So I decided to cultivate safflower and
cumin. I chose them because they were supported within the
scope of “Medical and Aromatic Plants”. The first year I
cultivated safflower, the second year cumin and this year
safflower again.

» What was the size of your cultivation?
I planted 1.920 kg of safflower seeds on my land of 18 da.

» How did you market the safflower you produced?
I harvested around 106 kg of crop and sold 1 TL per kg to the
dealers who buy and sell cereals.

» What did you experience during your application to
ARDSI?

Experts from ARDSI always welcome us in a very good manner.
They help producers at all matters. I also received the same
interest and support from them. Their approach was very good
from the beginning to the end.
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Bitkiyi sadece komgu kéylerden ekenler oldugu i¢in biliyordum
ama ekim i¢in s6zlesme imzaladigimda siirekli aragtirma yap-
tim. Biyodizel {iretiminde, hayvan yemi olarak, gida ve boya
sektoriinde kullanildigini ve faydali bir bitki oldugunu bu
stirecte 6grendim.

» Kamuoyu cok bilmese de aspirle ilgili birgcok olumlu
bilgi var, sizce yeterli mi? Nasil degerlendirirsiniz?

Evet, cok olumlu bilgiler var ben de okuyorum ama ¢ift¢i olarak
yetersiz kaldigimiz oluyor pazarlama konusunda. Bu konuda
ciftcilerin daha cok fayda gérmesi icin daha iyi pazar aragtirma-
styapip, tiriinlerini buna gore satmalari gerekiyor.

» Bitkinin ekim ve hasat siirecini bizimle paylasir

misiniz?

Aspiri ekmek icin 6ncelikle sonbaharda araziyi 15-20 cm pul-
lukla siiriiyoruz. Sonbaharda yagislar cok olursa camur done-
mini ge¢irip, baharin ilk déneminde de ekebiliyorsunuz. Mart
ayinda araziyi kazayag aleti ile diizelttikten sonra, deka-

rina 3 kg tohum, 8-10 kg arasinda da giibre serpi-

yoruz. Aspirin cikis siireci 30 ila 40 giin

arasinda... Bu siirecte toprak tistiine cik- @
maya bagliyor bitki. Ciktiktan sonra
tarlalarda yabani ot miicadelesi bag-
liyor. Onun i¢in ilaglama yapiliyor.
ilaclar yabani otlar: 6ldiiriiyor,
bitkiye zarar vermiyor. Bahar
giibresi atiliyor bir siire sonra.
Agustosun sonuna dogru da aspir N
bitkisi hasat ediliyor.

) Bu tarih hasat icin sart mi?

Hayir degil, mesela ben agustosta
hasadi geciktirdim. Ekim ayinda hasat
ettim. Hasadin gecikmesi de ¢iftciye her-
hangi bir kayip yasatmuyor.

» Aspir bitkisinin tohumunu nereden temin

ettiniz?

Ben Konya’dan aldim, zaten bu isin merkezi Konya diyebiliriz. 3 y1l
ekecegim icin, 3 yillik tohumumu 6nden aldim. O nedenle aldigim

iriiniiniin tamanm sattim, sonraki y1l icin ayirmadim tohumu.

» Tohum yerli mi?

Yerli tohum ve kendi tohumunu veriyor. Ama ayni tohumu iki y1l-
dan fazla kullanirsaniz, verimi diigebilir. Bu nedenle tavsiyem, ¢ift-
¢inin tohumunu iki y1lda bir yenilemesidir.

» Aspir bitkisinin iki rengi var, kirmizi ve sar... Sizin tarlada
hangi renk var ve ikisinin arasinda bir fark var mi?

Benim tarlamda kirmizi renkli cicek ¢ikiyor. Tkisinin arasinda iiriin
degeri olarak fark yok sadece boya sanayinde kullananlar i¢in gecer-
libir fark bu.

» Aspir sapi, cicekleri, tohumu ile her seyinden fayda

gorilen bir bitki. Bu da ciftciye fazladan getiri saglyor
degil mi?
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“BU BITKIYi
EKECEK CIFTCILERE
TAVSIYEM, TOPRAKLARINI
ANALIZ ETTIRSINLER; CUNKU
TOPRAKTAN TOPRAGA ALINAN
URUN MIKTARI DEGISIYOR.”

“MY ADVICE TO THE FARMERS
CULTIVATING THIS PLANT IS TO
GET THEIR SOIL ANALYSED
BECAUSE YIELD VARIES August.

FROM SOIL TO SOIL.”

» Did you make any search on the cultivation and
marketing process of safflower beforehand?

1 knew the plant only because there were people cultivating
safflower in neighbouring villages, but I continuously researched
after I signed contract for cultivating it. During this process I have
learnt that it is a useful crop and used in the production of biodiesel,
as food and dye and as fodder.

» Even though public knows little about safflower, there is
a lot of positive information about it, do you think it is
enough? How would you comment?

Yes, there is much positive information, I also read, but as farmers
sometimes we are lacking in marketing. To benefit more, farmers
should conduct a better market research and sell their products
accordingly.

» Could you share with us the process of cultivating and
harvesting?

First of all, we plough the land 15-20 ¢cm in autumn to plant
safflower. If precipitation is high in autumn, you
could also plant in early spring after muddy
period. In March, we sprinkle 3kg/da seed
and approximately 8-10 kg/da fertilizer
after sweep ploughing. Safflower
emerges around 30 to 40 days... The
plant emerges through the ground in
this period. Then weed control starts
in the fields. Herbicides are used for
this reason. They only kill weeds and
don’t harm the plant. After a while,
field is fertilized in spring. Safflower
is harvested towards the end of

» Is this date a must for harvesting?
Noitis not, for example I delayed harvesting
in August. I harvested in October. Delaying
harvest does not cause any losses to the farmer.

» Where did you obtain safflower seed?

1 got it from Konya, indeed Konya is the centre of this business. I
bought all seeds for three years as I will cultivate them for three
years. So, I sold the whole produce I harvested, I did not hold any
seeds for the following year.

» Are the seeds local?

They are local and generate their own seeds. Butif you use the same
seed more than two years, the yield could decrease. Therefore, my
advice to farmers is to use new seeds every other year.

» Safflower has two colours; red and yellow. Which colour
do you have in your land and are there any differences
between them?

In my land, red coloured flowers blossom. There is no difference
between them in terms of product value, the difference is only
important for the dye industry.

Safflower is a plant which is used as a whole for its stem, flowers
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Evet, bircok sektorde kullaniliyor, ¢ift¢i ektigi tirtinii farkl
farkli pazarlara satabilir. Sap1 gayet kaliteli saman olur.
Hayvanlar icin 6nemli bir besin. Cicekleri boya sanayisine sati-
labilir. Tohumu da hem gida yag1 hem de biyodizel olarak kul-

laniliyor. Ben sadece tohumunu satiyorum. Saplarini da kobli
aletimle tarlada parcalayarak giibre olarak faydalaniyorum.

» Baska uirtinlerle kiyaslandiginda verimi nasil?

Ben arazimin toprak yapisindan dolay: cok yiitksek verim
almadim. Ama bu bitkiyi ekecek ciftcilere tavsiyem toprak-
larini analiz ettirsinler, ¢linkii topraktan topraga alinan iiriin
miktar1 degisiyor. Topragin neye ihtiyaci varsa ona gore
eksik olan maddeyi giibrelerle gidersinler, boylece ¢cok daha
yitksek verim alabilirler. Mesela bizim topraklarda genel
olarak azot eksikligi var, ¢iftciler olarak bu eksikleri gider-
memiz lazim.

» Cevrenizden aspir ektiginizi duyanlar size danisiyor
mu?

Duyup gelenler ¢ok oluyor. Benim ‘T1ibbi Aromatik Bitki
Yetistiriciligi’ belgem var. Ben daniganlara bu belgeyi almala-
rin1 tavsiye ediyorum 6ncelikle, yoksa bu bitkiyi ekemezler.

» Siz belgeyi bu siirecte mi aldiniz?

Hayir, tamamen tesadiif oldu. Boyle bir seyle karsilasacagimi
disiinmeden, ¢cok 6nceden almigtim belgemi. Daha sonra
bana biiyiik bir kolaylik oldu tabi. $imdi bana gelip, sakayla
karisik, ‘Belgeyi alirken bize niye haber vermedin’? diye
sitemde bulunuyor arkadaslarim. Ben de belgeyi nasil alabi-
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and seeds. This generates extra income for farmers, doesn’t it?
Yes, it is used in many sectors, farmers could sell the products they
cultivated to different markets. Its stem could become good quality
hay. It is an essential nutrient for animals. Its flowers could be sold
to the dye industry. Their seeds are also used both as vegetable oil
and biodiesel. I only sell the seeds. I use the stems as fertilizer by
cutting them into pieces with my disc harrow.

» How is the yield compared to other crops?

1 didn’t get a high yield due to the soil structure of my land. But my
advice to farmers cultivating this plant is to get their soil analysed,
because yield varies from soil to soil. They should use fertilizers to
remedy the missing substances in the soil, thus they could get high
yield. For instance, there is generally a lack of nitrogen in our soils,
as farmers we should eliminate these deficiencies.

» Do people around you who heard that you cultivate
safflower ask for your advice?

There are many. I have a certificate of “Medical Aromatic Plant
Cultivation”. I primarily advise them to obtain this certificate,
otherwise they cannot cultivate this plant.

» Did you get this certificate during this period?

No, it was completely coincidence. I had obtained my certificate
well in advance without considering that I would be faced with
such a situation. Later, of course it was a great convenience for me.
Now, my friends come and joke when reproaching me saying “Why
didn’tyou inform us when you were getting the certificate?”. I guide
them how they could get the certificate. District governorates
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lecekleri konusunda kendilerine yol gosteriyorum. Bu kurs-
lar1 kaymakamliklar agiyor. Ciftciler bir araya gelip, en az 10
kisilik gruplar kurarlarsa, kurslar hemen aciliyor.

» Yeni donemde, TKDK’ya yeniden basvurmak istiyor
musunuz?

Aragtirtyorum yeni destekleri, ben de uygun buldugum alan-
lar i¢in yeniden bagvuruda bulunmayi istiyorum.

» Kurumdan destek almak isteyenlere neler tavsiye
edersiniz?

Kurum ciftciye biiyiik firsatlar sunuyor. Ciftcilerin oncelikle
iyi aragtirma yapmalari lazim destek almak istedikleri alanla
ilgili. Daha sonra projelerini hazirlamalari, projelerinin her
agamasi ile ilgili bilgi sahibi olmalar1 gerekiyor. Ise bagladik-
tan sonra da islerinin baginda bulunmalar1 ¢ok 6nemli.
Bunlara dikkat ederlerse aldiklar1 hibeyi ¢cok verimli sekilde
kullanabilirler. Rahmetli babam, ‘isini takip et, parana sahip
c1k’ derdi. Ben de ayni tavsiyede bulunuyorum, cift¢ilerimiz
islerine sahip ¢iktiktan sonra TKDXK zaten yollarini agiyor.

» Aspir ekmek isteyenlere tavsiyeleriniz ne olur peki?
Oncelikle topraklarini analiz ettirsinler, ona gore giibre kul-
lansinlar. Bunun disinda aspir ekimini her ¢iftci yapabilir.
Ayr1 bir ¢caba gerektirmiyor. Kimyonda mesela bunu diyemi-
yorum ciinkii ayr1 bir is giicii gerektiriyor ama aspir i¢in
boyle bir durum s6z konusu degil. Araziler bos duracagina
iiretim yapilabilir, pazar1 da var zaten. Kuru gida oldugu i¢cin
bozulma da yapmaz, ciftci uygun buldugu dénem tirtiniinii
pazarlayabilir.
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organize these courses. If farmers come together and establish

groups of atleast 10 people, these courses are organized right away.

» Are you willing to apply to ARDSI again in the upcoming
period?

Tam researching about new support schemes, I would like to apply
again for the areas I consider suitable.

»What do you recommend people willing to receive
support from the Institution?

ARDSTI offers great opportunities to farmers. Farmers first
should research thoroughly the areas that they wish to receive
support for. Then, they should prepare their projects and be
informed about all stages of their projects. It is important that
they follow their work closely after they start to work. If they pay
attention to those, they could use the grant they receive in a very
productive manner. My late father used to say ‘do your business,
own your money’. I also advise the same, ARDSI paves the way in
any case once farmers own up to their business.

» What would you recommend those wishing to cultivate
safflower then?

First of all, they should get their soils analysed and use fertilizers
accordingly. Otherwise, any farmer could cultivate safflower. It
does not require any extra effort. I couldn’t say this for cumin,
because it requires additional labour, but this is not the case for
safflower. Production could be made instead of leaving the fields
uncultivated, it already has its own market. As they are dried
food, they do not spoil, farmers could market their products
whenever they see fit.
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