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The Manufacturing of Customized Functional Foods
by 3D Food Printing

Kezban Candogan

Department of Food Engineering, Faculty of Engineering,
Ankara University, Ankara

ICONFOOD22 International Congress on Food Research, 14 October, 2022, Sivas
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FUNCTIONAL FOODS AND
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rofexsor S Olzlen ./u/f‘//.\‘u://(/

- Director, Dokuz Eylil University Technology Development Zono, DEPARK Technopark, SPiL iwwowa Li 5,
Facuity Member, Celal Bayar University, Engineering Faculty, Dest of Food Enginesring, Manies

activity
high water hydration capacity (4.40 ml/
high dietary fibre content (40.47%),
, low fat content (2.14%)
) high mineral content
T— high visco-alastic properties
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From the genome of lactic acid bacteria to the metabolic
response of humans having ingested fermented foods
Guy Vergéres

Agroscope, Bern, Switzerland
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Intemational Congress on Food Researches, 14- 16 October 2022
Sivas Cumhuriyet University Food Studies Application and Research Center

Automation in the Meat Industry

Halil Vural
Hacettepe University
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The ethyl acetate extract has a moderate activity at the concentration of
200 micrograms and n-BuOH extract has a low AChE inhibitory activity at the
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Inclusion of Andrographis paniculata Leaf into Wheat-
Pearl Millet based Flour Blends: Implication of the
inclusion on the proximate and mineral composition
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ISHOLA, David Taiwo
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* A new pre-concentration procedure based on poly{styrene-co-maleamide)
copolymer modified with 2-hydrazinobenzothiazole in presence of I-tyrosine
for charge transfer sensitivity prior to spectrophotometric detection of
Inorganic As (as As(Ill)) in edible mushrooms

* Yenilebilir mantarfarda inorganik As‘in (As{lll} ofarak) spektrofotometrik
belirlenmesl Oncesl ylk transfer duyarbigs igin |-tirozin varhginda 2-
hidrazinobenzotiyazol e modifiye edilmis poli{stiren-ko-maleamid)
kopolimerine dayali yeni bir zenginlegtirme yontemi

Hocibayram ZENGIN, Ramazan GURKAN

Cumburiyet Universaty, Faculty of Science. Department of Chemisty, SIVAS

rrermien eraviek

-2 observer

ICONFOOD22
Sivas Cumburiyet Universitesi Gida Cahymalan Uygolama ve Arsytirma Merkez
Ulnsfararas Gida Arastirmalar Kongresi
14-16 Ekim 2022, Sivas-Tiirkiye

THE SLATRO AND CHEAMSCAL COMPOSTTION OF ESSENTIAL
ML ORTAINED SROM CADCASIAN LINIES (T ndnge I
valonp. cwaveshon ¥ Engler ) FLOWERS COLLECTED FROM
{MEOMANE PROVINGY

Mehmet ("

*1. Gaunnhatse Unnertes. Gusotnliane Modek Yohsebobuln
Omanabk Badimt. Giishase Todaye
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Antioxidant Capacity of Essential Oils
Obtained from
Myrtus communis and Cifrus sinensis Plants
Widely Consumed in Adana Region

MERYE NENNI', SECI KARAHOSEYIN?
Department Of Anolytical Chemistry, Faculty Of Phamocy, Cularova Universty
Adanag, Turkay
1 Department Of Phamocognosy, Faculty Of Pharmacy, Cukurova University,
Adanag, Turkey
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* A novel amidic co-pebymer madified with sulfathiarole s efficient chelator for selective
extraction, pre-concenivation and determination of anic antimesy (s Sbilll)) foom
wdible mushronmns by UACPE coupled tn UV-apectropl etry

* UVagektrofotometrt lle bicdesticiimly UA-CPE e yonilehilic mantarinrdan  sssrganik
antimonun (SHOT) olarak) seqicl ekstraksiyome, ronginlogticionnsl sv tayini icin RS yeluiiir
olerak siilfaciarel lle modifise edilmis yeul bir amidik Kopolimer

+ Hacihayram Zengin'*, Ramssan Gérkan

* "Departmcnt of Chomistry. Foculty of Scwece, Cumaunyot University, FR-$5140 Sivas, Turkey
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gidernee, sabun avuoms ve koku gideme sdinlurndan fretilis

Bu ank sulana fewol, fosfor, lipoproteinler, aguwr metaller. gresler ve organik
madde yiiki ylksek yaglar gibi kimyasal bilegikler igerdigi ve rahatsiz edici bis
kokuya ve koyu renge sahip oldugu bilinmektedir

Aynica bitkisel yagh tohumlann yetigtinlmesinde kullamlan pestisitler, bitkisel

yog isleme endistrivel atiklannda bulunmugtur (Hang ve Kaya, 2020)

* Zevtin yag: isleme endilstrisinden yilda 30 milyon m’ atik su tiretilmektedir. Sivi

atlk, kara su olamk simlendirilir ve yekerler, organik asitler, poliatkoller,

pektinler, kolloidler, tanen ve lipidler: woenr
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METODOLOJI

Bitkilerin aktardan temin edilmesi,

Bitkilerin su ile demleme iglemlerinin uygulanmasi,
Bitki caylarinda toplam fenolik madde ve DPPH analizler g
uygulanmistir.

Calismada kullanilacak olan bitki caylari Amasy
Suluova'da yerel bir aktardan temin edilmistir.

Mall 1, Ayse Sur
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Ozl Pelia CAN, Mervem GOKSEL SARAC

® 17C Ganegl

Fatma ADA
Ardahan Universitesi, Lisanstistil Egitim Enstitiisfi, Biyotcknoloji Ana Bilim Dali

Bilge SAYIN BOREKC

Ardahan Universitesi. Turizm Isletmeciligi ve Oteleilik Yilksekokubu, Gastronomi ve Mutfak
Sanatian BOIkmid
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SIVAS CUMHURIYET UNIVERSITESI GIDA
CALISMALARI UYGULAMA VE ARASTIRMA MERKEZ|
ULUSLARARASI GIDA ARASTIRMALARI KONGRESI
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EXTRUSION AND ENZYMATIC HYDROLY SIS AS
TREATMENTS OF CRANBERRY POMACE FOR
TECHNOLOGICAL PROPERTIES MODIFICATION
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Daha iyi iiretim, daha iyi beslenme,
daha iyi bir cevre ve daha iyi bir yasam.

INTERNATIONAL CONGRESS ON FOOD RESEARCHES

Leave No One Behind
Better Production, Better Nutrition,
Better Environment, Better Life

14- 16 October 2022| Online

Zoom Meeting ID: 879 8331 0805
Zoom Passcode: 141516

é‘l' #DiinyaGidaGiinii
F A; E = #GidaKahramanlan
Y@V’ fao.org/world-food-day
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SUSTAINABLE

Onemli, Dikkatle Okuyunuz LUtfen

Kongremizde Yazim Kurallarina uygun gonderilmis ve bilim kurulundan gegen bildiriler igin online (video konferans
sistemi iizerinden) sunum imkani saglanmstir.

Online sunum yapabilmek i¢in https://zoom.us/join sitesi tizerinden giris yaparak “Meeting ID or Personal Link Name”
yerine ID numarasini girerek oturuma katilabilirsiniz.

Zoom uygulamasi {icretsizdir ve hesap olusturmaya gerek yoktur.

Zoom uygulamasi kaydolmadan kullanilabilir.

Uygulama tablet, telefon ve PC’lerde galistyor.

Her oturumdaki sunucular, sunum saatinden 5 dk dncesinde oturuma baglanmis olmalari1 gerekmektedir.

Tim kongre katilimcilari canli baglanarak tiim oturumlari dinleyebilir.

Moderatoér — oturumdaki sunum ve bilimsel tartisma (soru-cevap) kismindan sorumludur.

Dikkat Edilmesi Gerekenler - TEKNIK BILGILER

Bilgisayarinizda mikrofon olduguna ve ¢alistigina emin olun.

Zoom'da ekran paylagma 6zelligini kullanabilmelisiniz.

Kabul edilen bildiri sahiplerinin mail adreslerine Zoom uygulamasinda olusturdugumuz oturuma ait
ID numarasi gonderilecektir.

Katilim belgeleri kongre sonunda tarafiniza pdf olarak gonderilecektir.

Kongre programinda yer ve saat degisikligi gibi talepler dikkate alinmayacaktir.

Important, Please Read Carefully

To be able to attend a meeting online, login via https://zoom.us/join site, enter ID “Meeting ID or Personal Link Name”
and solidify the session.

The Zoom application is free and no need to create an account.

The Zoom application can be used without registration.

The application works on tablets, phones and PCs.

The participant must be connected to the session 5 minutes before the presentation time.

All congress participants can connect live and listen to all sessions.

Moderator is responsible for the presentation and scientific discussion (question-answer) section of the session.

Points to Take into Consideration - TECHNICAL INFORMATION

Make sure your computer has a microphone and is working.

You should be able to use screen sharing feature in Zoom.

Attendance certificates will be sent to you as pdf at the end of the congress.

Requests such as change of place and time will not be taken into consideration in the congress program.

*%k%

Zoom'a giris yapmadan once liitfen 6rnekteki gibi salon numaranizi, adinizi ve soyadinizi belirtiniz
Before you login to Zoom please indicate your hall number, name and surname

exp. H-5, Mustafa $amil Argun

~‘"' #DiinyaGidaGiinii
% #GidaKahramanlar

%\ fao.org/world-food-day
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United Nations

14th of October

e Prof. Dr. Ozlem Pelin CAN
President of the Congress

e Dr. Mustafa Latif EMEK
President of IKSAD

e Keigo OBARA
FAO Food Security Officer
Opening Remarks o Ozge IMAMOGLU
Ministry of Agriculture and Forestry, General Directorate of EU
and Foreign Relations, Head of International Organizations
Department

e Prof. Dr. Alim YILDIZ
Rector of Sivas Cumhuriyet University, Congress Honorary
President

09.30-10.30

1st Session e Prof. Dr. Kezban CANDOGAN

Ankara University Department of Food Engineering
“Innovation, Health and “The manufacturing of customized functional foods by 3D Food Printing”

Food o Prof. Dr. 0zlem TOKUSOGLU
Dokuz Eylul University, Technology Development Zone DEPARK

TECHNOPARK SPIL INNOVA

“Food By-Product Based Functional Foods and Powders”

Panel Moderator
Assoc. Prof. Dr. Emre
HASTAOGLU

¢ Prof. Dr. Remziye YILMAZ

Hacettepe University Department of Food Engineering
“Biotechnology and the Future of Food”

11.00-11.45

e Prof. Dr. Guy Vergeres

Agroscope - Swiss Federal Research Institute
“Functional properties of fermented foods - from the genome of lactic acid

bacteria to human epidemiological studies”

Lunch Break

5‘"' #DiinyaGidaGiinii
, % #GidaKahramanlar

‘llt‘ fao.org/world-food-day
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2nd Session ¢ Prof. Dr. Halil VURAL
Hacettepe University Department of Food Engineering
“Food Technolgy and “Automation in the Meat Industry”
% Hygiene e Prof. Dr. Luis RODRIGUEZ-SAONA
; The Ohio State Universi
:. w “From Farm to Table: RapidtS}(,—;’nsing Solutions for the Food Industry”
S Prof. Dr. Ozlem Pelin _ i
o~ CAN ¢ Prof. Dr. Sanja RADON]JIC
= University of Montenegro
e Prof. Dr. Mustafa TAYAR
Bursa Uludag University Faculty of Veterinary
“Food Citizenship”
3rd Session e Prof. Dr. Fiigen 0ZKAYA
Hac1 Bayram Veli University Gastronomy and Culinary Arts
Department
lHn “Food and Gastronomy” “Food Harmony in Gastronomy”
L:? Panel Moderator ° mef pr. AZiZ EKSI :
R | assoc. Prof. Dr. ibrahim T(zpkapl University Gastronom}j and Culinary Arts Department
< _ Foods from Gastronomy Perspective
~ Tugkan SEKER o
e Prof. Dr. Saime KUCUKKOMURLER
Osmaniye University Gastronomy and Culinary Arts Department
“The Effect of Food and Beverage Culture on the Formation of Gastronomic
Values; Turkish Culinary Culture Example”
4th Session e Fazil DUSUNCELI
FAO Agriculture Officer
n e Unal ORNEK
G | “Food Security and Central Union of Forestry Cooperatives of Turkey (ORKOOP)
™ | Sustanibility” Education, Research and Foreign Relations Coordinator
A o Nese CAKIR
2 | Panel Moderator FAO Gender Expert
Assoc. Prof. Dr. Halil e Burak 0Z

FAO National Policy and Food Security Expert

Q‘l' #DiinyaGidaGiinii
. % #GidaKahramanlar

‘m’

fao.org/world-food-day
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Participant Countries: (18)
Turkey, Nigeria, Lithuania, South Africa, China, India, Serbia, UK, Indonesia,
Uzbekistan, North Macedonia, Morocco, Azerbaijan, Montenegro, Pakistan, Algeria

Session 1 Session 2 Session 3
Turkiye 10.00-12.00 12.30-14.30 15.00-17.00
Nigeria 08.00-10.00 10.30-12.30 13.00-15.00
Lithuania 10.00-12.00 12.30-14.30 15.00-17.00
South Africa 09.00-11.00 11.30-13.30 14.00-16.00
China 15.00-17.00 17.30-19.30 20.00-22.00
India 12.30-14.30 15.00-17.00 17.30-19.30
Serbia 09.00-11.00 11.30-13.30 14.00-16.00
UK 08.00-10.00 10.30-12.30 13.00-15.00
Indonesia 14.00-16.00 16.30-18.30 19.00-21.00
Uzbekistan 12.00-14.00 14.30-16.30 17.00-19.00
North Macedonia 09.00-11.00 11.30-13.30 14.00-16.00
Morocco 08.00-10.00 10.30-12.30 13.00-15.00
Azerbaijan 11.00-13.00 13.30-15.30 16.00-18.00
Montenegro 09.00-11.00 11.30-13.30 14.00-16.00
Pakistan 12.00-14.00 14.30-16.30 17.00-19.00
Algeria 08.00-10.00 10.30-12.30 13.00-15.00
Iran 10.30-12.30 13.00-15.00 15.30-17.30
Ukraine 10.00-12.00 12.30-14.30 15.00-17.00

F ~‘| l'
/ \@u\

Zoom Meeting ID: 879 8331 0805

Zoom Passcode: 141516

#DiinyaGidaGiinii
#GidaKahramanlari

fao.org/world-food-day




ONLINE PRESENTATIONS
15.10.2022 / Session-1 Hall-1

®

Ankara Local Time:
10:00 - 12:00

Q
a

Meeting ID: 879 8331 0805

Passcode: 141516

HEAD OF SESSION: AYSE BURCU AKTAS

AUTHORS

AFFILIATION

TOPIC TITLE

Esen Bilge BICER

Cumbhuriyet University, Zara Ahmet
Cuhadaroglu Vocational School

A TRADITIONAL PRODUCT LUPINE
(TERMIYE) AND ITS USAGE IN THE
FOOD INDUSTRY

Hacer CEYLAN

Res. Asst. Dr. Tekmile CANKURTARAN
KOMURCU

Prof. Dr. Nermin BILGICLI

Necmettin Erbakan University

PRODUCTION OF GLUTEN FREE
CRACKERS USING DIFFERENT CEREAL-
LEGUME FLOUR, LEAF AND SEED
POWDERS

Res. Asst. Dr. Tekmile CANKURTARAN
KOMURCU
Prof. Dr. Nermin BILGICLI

Necmettin Erbakan University

COMPARISON OF FARINOGRAPH
PROPERTIES OF FLOUR BLENDS
PREPARED WITH UNGERMINATED AND
GERMINATED ANCIENT AND MODERN
WHEAT

Ayca GEDIKOGLU
Hale inci O0ZTURK

Konya Food and Agriculture University

MICROWAVE EXTRACTION OF
LAVANDULA ANGUSTIFOLIA
ESSENTIAL OIL, AND DETERMINATION
OF ANTIMICROBIAL AND ANTIOXIDANT
ACTIVITIES

THE USE OF FLAXSEED FLOUR AS A

Elif YAVER Necmettin Erbakan University STRUCTURING AGENT IN CHICKPEA
CRACKERS
. EFFECT OF DIFFERENT DRYING
F;‘ciSSSEXI{IRMIZIKAYA Kahramanmaras Siitgti imam University | SYSTEMS ON DRYING PERFORMANCE
OF MARAS GREENPEPPER
Nagihan KASATURA TURKISH COFFEE AND QUALITY

Asst. Prof. Dr. Nihan AKDEMIR

Kocaeli University

TURKISH COFFEE: A SAMPLE OF 3rd
GENERATION COFFEE BUSINESSES

Lec. irfan YOLACAN

Sisli Vocational School

YIYECEK VE ICECEK ISLETMELERINDE
MENU STANDART RECETE VE MALIYET
ANALIZI

\|[D
g A
s

#DiinyaGidaGiinii
s #6GidaKahramanlari

fao.org/world-food-day



ONLINE PRESENTATIONS
15.10.2022 / Session-1 Hall-2

Ankara Local Time:
10:00 - 12:00

®

Q
a

Meeting ID: 879 8331 0805

Passcode: 141516

HEAD OF SESSION: MUGE HENDEK ERTOP

AUTHORS AFFILIATION TOPIC TITLE
INHIBITORY EFFECTS OF THE
ORCUN TOKSOZ
Ipek TURKMENOGLU Marmara University ETHNOBOTANICALLY IMPORTANT

DIDEM BERBER
N. CENK SESAL

Maltepe University

SUMAC (RHUS CORIARIA) PLANT
AGAINST BACTERIAL GROWTH OF
FOODBORNE PATHOGENS

Lala SHIRINOVA

Elina SULYAYEVA
Aynur GULIYEVA
Tahmina ALASGAROVA
Fatima ALIYEVA

Baku State University

Azerbaijan Food Safety Institute

STUDYING ESCHERICHIA COLI 0157:
H7 IN FOODS AND THE RIGHT CHOICE
OF STUDY METHODOLOGY

Biilent BASYiGiT

Harran University

MALTODEXTRIN ENHANCES
FUNCTIONAL AND TEXTURAL
ATTRIBUTES OF BROWN RICE

PROTEIN-BASED HYDROGEL

Ugur ERTOP
Hakan SEVIK
Miige HENDEK ERTOP

Kastamonu University

PHYSICOCHEMICAL CHARACTERISTICS
AND SOME BIOACTIVE ATTRIBUTES OF
KASTAMONU CHESTNUT HONEY

Miige HENDEK ERTOP
Aygiil DEMIR

Kastamonu University

PHYSIOCHEMICAL AND BIOACTIVE
MARKERS THAT CAN BE USED AS
FINGERPRINT IN CHESTNUT HONEY

Meryem Goksel SARAC
Emre HASTAOGLU
Ozlem Pelin CAN

Sivas Cumhuriyet University

PRODUCTION OF MIMIC FAT FROM
VEGETABLE RESOURCES

Neslihan UGUR OZTURK
Hatice Ahu KAHRAMAN

Burdur Mehmet Akif Ersoy University

ANTIBACTERIAL AND ANTIBIOFILM
ACTIVITY OF LACTIC ACID BACTERIA
ISOLATED FROM HOME-TYPE
FERMENTED FOODS ON SOME FOOD
PATHOGENS

# 22 * _ es
s‘l_,, DiinyaGidaGiinii

Zay

5. #6GidaKahramanlari
fao.org/world-food-day



ONLINE PRESENTATIONS
15.10.2022 / Session-1 Hall-3

@ Ankara Local Time: 0

10:20 - 12:00

o

Meeting ID: 879 8331 0805

Passcode: 141516

HEAD OF SESSION: SEYDA SAHIN

AUTHORS

AFFILIATION

TOPIC TITLE

Hayrunisa KOYUN
Seyda s,gHiI\]
Sema AGAOGLU

Sivas Cumhuriyet University

THE EFFECT OF PROBIOTICS ON THE
USE OF PREBIOTICS AND SYNBIOTICS
ON HEALTH

FATULLAYEVAS.F.
BAKHISHLI F.G.

Azerbaijan Medical University

PECULIARITIES OF NUTRITION OF
MEDICAL UNIVERSITY STUDENTS IN
THE CONTEXT OF DISTANCE LEARNING

CANAN ASAL ULUS
BAHTINUR TASCI
BEYZA AKCAY

Ondokuz Mayis University

EVALUATION OF PROBIOTIC NUTRIENT
CONSUMPTION STATUS IN FACULTY OF
HEALTH SCIENCES STUDENTS

ABDULLAYEVA AA.
SAMEDOV Sh.Kh.
ALIYEVAN.V.
ALIF.M.

Azerbaijan Medical University

ABOUT NUTRITION OF
SCHOOLCHILDREN IN RURAL AREAS

Asst. Prof. Dr. Secil 0ZDEMIR
METLIOGLU

Izmir Democracy University

THE RELATION BETWEEN NUTRITION
AND BELIEF SYSTEMS

Tuba TEKIN
Emine DINCER

Sivas Cumhuriyet University

EFFECT OF BREAD CONSUMPTION
CONTAINING RESISTANT STARCH ON
GASTROINTESTINAL SYMPTOMS

SAMEDOV Sh.Kh.
FATULLAYEVA S.F.
ABDULLAYEVA AA.
ALIYEVAN.V.
KAZIMOVA V.M.

Azerbaijan Medical University

HYGIENIC CHARACTERIZATION OF
K-40 ISOTOPE IN SOME FOODS

Mihrican KACAR
Nazife YILMAZ

Erzincan Binali Yildirim University

TRADITIONAL FOODS CONSUMED IN
EAST ASIAN COUNTRIES AND THEIR
HEALTH BENEFITS

AW, #DiinyaGidaGiinii
; 5. #GidaKahramanlar
40V fao.org/world-food-day



ONLINE PRESENTATIONS
15.10.2022 / Session-1 Hall-4

@ Ankara Local Time: Q Meeting ID: 879 8331 0805
10:00 - 12:00 E Passcode: 141516
HEAD OF SESSION:
AUTHORS AFFILIATION TOPIC TITLE
ulaihat B A COMPARATIVE ASSESSMENT OF
511115311151 doen U Umaru Musa Yaradua University AFLATOXIN CONTENT OF MAIZE,
T D Bayero University MILLET AND SORGHUM SOLD IN

KATSINA METROPOLIS

Zahra Misbahu Na'’iya
Bashir Abdulkadir
Kamaluddeen Kabir

Umaru Musa Yar’adua University

EFFECT OF PROBIOTIC FEED
SUPPLEMENT ON BROILER CHICKEN
FEED CONVERSION AND GROWTH
PERFORMANCE

Bolarinwa Oluwatoyin Olubisi
Onifade Deborah Ajoke
Nwose Adaobi Maureen
Fawole Abosede Oyeyemi
Adesokan Isaac Ayanniran

The Polytechnic Ibadan
University of Ibadan

MICROBIAL INDEX OF BLENDED
MELON SEED DURING PRESERVATION
WITH DIFFERENT SPICES

Aondoackaa, A. D.
Babayo, C.

Auta, F.B.

Yange, A. L.

Uta, K. B.

Federal University of Agriculture

ANTIBACTERIAL ACTIVITY OF HONEY,
BITTER LEAF AND GARLIC EXTRACTS
ON SOME ESCHERICHIA COLI,
SALMONELLA TYPHI AND SHIGELLA
SPECIES

Ukwen, Chidi Ole

University of Nigeria Nsukka

MICROBIOLOGICAL AND
PHYSICOCHEMICAL QUALITIES OF
SELECTED COMMERCIALLY PRODUCED
POULTRY FEEDS SOLD IN UMUDIKE,
ABIA STATE, NIGERIA

A. 0. Fawole

E. 0. Okedara
K. Ogungbemi
A. L. Kolapo

0. 0. Bolarinwa
0. A. Fatoki

The Polytechnic, Ibadan
Nigerian Stored Products Research
Institute
Augustine University

NUTRITIONAL, PHYSICOCHEMICAL,
AND MICROBIOLOGICAL PROPERTIES
OF LAFOGI: LAFUN AND OGI FLOUR
BLENDS

Natalija ATANASOVA-PANCEVSKA

"Sts Cyril and Methodius" University

LISTERIA MONOCYTOGENES-
CONSUMER FOOD SAFETY CONCERNS

Sabahat Aleem
Dr. Humaira Ashraf
Rafia Masood

Jinnah University for women

DEVELOPMENT OF FLAT BREAD BY
UTILIZING MORINGA LEAVES POWDER
AND WATER CHESTNUT POWDER TO
COMBAT MALNUTRITION

David T. Ishola
Mathew K. Bolade
Rukayat A. Ashonibare
Adewale A. Afolabi
Olalekan M. Rahman
Kurrah A. Inikpi
Haruna P. Bahago
Opemipo T. Ishola

Nigerian Stored Products Research
Institute
Federal University of Technology

INCLUSION OF ANDROGRAPHIS
PANICULATA LEAF INTO WHEAT-
PEARL MILLET BASED FLOUR BLENDS:
IMPLICATIONS OF THE INCLUSION ON
THE PROXIMATE COMPOSITION AND
MINERAL CONSTITUENT

AW, #DiinyaGidaGiinii
; s #GidaKahramanlar
40V fao.org/world-food-day
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®

Ankara Local Time:
10:00 - 12:00

Q
a

Meeting ID: 879 8331 0805

Passcode: 141516

HEAD OF SESSION: Dr. Soumia MOUFFOUK

AUTHORS AFFILIATION TOPIC TITLE
MICROBIOLOGICAL QUALITY OF TAP
Grace Abakpa L ,
ldowu. O.A Federal University of Health Sciences WATER IN OBAFEMI AWOLOWO
Olafim'ihe.m' CA Federal Polytechnic, Offa UNIVERSITY ENVIRONMENTS USING

MEMBRANE FILTRATION METHOD

PhD Student [.Bouras
A.Rehail

University of Oum EIl Bouaghi, Algeria
Production department, Sonatrach,
Skikda, Algeria

EXPERIMENTAL STUDY OF THE
DISTRIBUTION OF PHYSICO-CHEMICAL
PARAMETERS IN WASTE WATER
PLANT (GRIT CHAMBER)

Mercy Adenike Ogunbisi
Olanrewaju Olujimi
Qiming Xian

Samuel Sojinu

Toyin Ayodele Arowolo

Federal University of Agriculture
Nanjing University
Yaba College of Technology

CHARACTERISTICS AND RISK
ASSESSMENT OF POLYCHLORINATED
BIPHENYLS IN FISH SAMPLES OF OGUN
RIVER, SOUTHWEST, NIGERIA

Dr. Soumia Mouffouk
Dr. Chaima Mouffouk
Dr. Sara Mouffouk
Pr. Hamada Haba

Université de Batna-1, Algérie
University of Batna 2 Mustapha
Benboulaid

PHYTOCHEMICAL INVESTIGATION AND
BIOLOGICAL ACTIVITIES OF THE
SPECIES ERINACEA PUNGEN

Dr. Mouffouk Chaima
Dr. Mouffouk Soumia
Dr. Sara Mouffouk
Pr. Haba Hamada

Université de Batna-1, Algérie
University of Batna 2 Mustapha
Benboulaid

CYTOTOXIC EFFECT, ANTI-
CHOLINESTERASE AND
ANTIBACTERIAL ACTIVITIES OF THE
PLANT SCABIOSA STELLATA L.

ASSESSMENT OF POLYCYCLIC
AROMATIC HYDROCARBON IN SMOKED

ljeoma Mary UNEZE Godfrey Okoye University FISH AND MEAT COMMONLY SOLD IN
ENUGU METROPOLIS
CHARACTERISATION AND
M. Mamuda ANTIOXIDANT EVALUTAION OF GARLIC
I. A Khalil Usmanu Danfodiyo University Sokoto EXTRACT AS A NATUTAL ANTIOXIDANT
A. M. Sokoto FOR JATROPHA CURCAS BIODIESEL

STABILITY

Sule, Ajuma Fatima
Abaniwo, Rose Mafo
Oguche, Mercy

Prince Abubakar Audu University

COMPARATIVE STUDY ON THE
PHYTOCHEMICALS, MINERAL CONTENT
AND ANTIOXIDANT ACTIVITY OF LEAF
AND STEM-BARK OF Vernonia
amygdalina

Adebisi, Quazim Babs
John, Nanji Nimgil

Federal College of Education Pankshin
Plateau State, Nigeria

ASSESSMENT OF NATURALLY
OCCURING RADIOACTIVE MATERIALS
IN SOIL AND VEGETABLES CULTIVATED
IN BARKIN-LADI LOCAL GOVERNMENT
AREA OF PLATEAU STATE, NIGERIA

AW, #DiinyaGidaGiinii
; s #GidaKahramanlar

40V fao.org/world-
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Ankara Local Time: 0
12:30 - 14:30

o

Meeting ID: 879 8331 0805

Passcode: 141516

HEAD OF SESSION: BELMA SENOL YILMAZ

AUTHORS AFFILIATION TOPIC TITLE
Sena YILMAZ Sivas Cumhurivet Universi GEOGRAPHICALLY INDICATED
Meral YILMAZ vas Lumaurty versity MEATBALLS IN TURKEY

Belma SENOL YILMAZ

Sivas Cumhuriyet University

YORESEL BiR LEZZET: ZARA GULLAG
SARMASI

Lecturer Kiibra TOPALOGLU GUNAN

FUNCTIONALIZATION OF SEKERPARE

Lecturer Tugce BOGA Maltepe University

Durmus BULDUR WITH COMPOSITE FLOURS
APPLICATIONS OF NEW RECIPE

Unalcan KUTAL DERIVATION OF RECIPES OF LOCAL

Assoc. Prof. Dr. ibrahim Tugkan SEKER

Sivas Cumhuriyet University

FISH DISHES USING MOLECULAR
TECHNIQUES

Assoc. Prof. Dr. Emre HASTAOGLU
Sefahat TASCI

Sivas Cumhuriyet University

NEW TASTE PERCEPTION: A STUDY ON
KOKUMI

Mustafa AKTURFAN Karamanodlu Mehmetbey Universi A TRADITIONAL TASTE IN ERMENEK
Ali SEN 9 4 v CULINARY CULTURE: TARHANABASI
THE EFFECT OF GASTRONOMIC
Yusuf ER Karamanodlu Mehmetbey Universi PRODUCTS ON THE SELECTION OF
Mustafa AKTURFAN 9 4 v RECREATION CENTER: THE CASE OF
KARAMAN ZEYVE MARKET

AW, #DiinyaGidaGiinii
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Ankara Local Time:
12:30 - 14:30

QO

Meeting ID: 879 8331 0805

o

Passcode: 141516

HEAD OF SESSION: FATMA HASTAOGLU

AUTHORS

AFFILIATION

TOPIC TITLE

Asst.Prof. Dr. Fatma HASTAOGLU
Pelin CELIK

Sivas Cumhuriyet University Vocational
School of Health Services

SPECTRUM OF CARE IN FOOD
ORIGINATED DISEASES

Cumhur DEMIRALP Hakkari Universi PSYCHOBIOTICS AND THEIR EFFECTS
Berfin ELMAS DEMIRALP 4 ON MENTAL HEALTH
. . , , FOOD ADDICTION AND
Ph.D. Alev AKTAS Sivas Cumhuriyet University PSYCHOPATHOLOGY
STRAWBERRY MAY CAUSE

Simsek CELIK

Sivas Cumhuriyet University

ANAPHYLAXIS: CASE REPORT

Simsek CELIK

Sivas Cumhuriyet University

MUSHROOM INTOXICATION:
A CASE REPORT

?X'II‘Y[}EL\,/LigE‘{/A SF THE DANGER OF THE PRESENCE OF
o Azerbaijan Medical University HEAVY METALS IN FOOD FOR PUBLIC

SAMEDOV Sh.Kh. HEALTH

ABDULLAYEVA AA.

Pelin CELIK MANTAR ZEHIRLENMESI ILE ACIL

Fatma HASTAOGLU Sivas Cumhuriyet University SERVISE BASVURAN VAKALARIN

RETROSPEKTIF OLARAK INCELENMESI

Asst. Prof. Dr. Elif GUNALAN
Esra ALBAYRAK
Ozer ERGUN

Istanbul Health and Technology
University
Ondokuz Mayis University

CAN CRISPR-Cas9 TECHNOLOGY BE A
SOLUTION TO PROVIDING
SUSTAINABLE NUTRITION?

# 22 * _ es
s‘l_,, DiinyaGidaGiinii

Zay

5. #6GidaKahramanlari
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12:30 - 14:30

Ankara Local Time:

Q
a

Meeting ID: 879 8331 0805

Passcode: 141516

HEAD OF SESSION: TUGBA DEDEBAS

AUTHORS AFFILIATION TOPIC TITLE
Tugba DEDEBAS Afyon Kocatepe University, Bolvadin THE EFFECT OF COLD PRESSED OILS
Senem GUNER Vocational School ON THE OXIDATIVE STABILITY OF

Teslime EKIZ UNSAL

Afyon Kocatepe University

SUNFLOWER AND CORN OIL

Seda KUCUK
Asst. Prof. Dr. Buket AYDENiZ-GUNESER

Usak University

EVALUATION OF ESSENTIAL OIL
OLEOJELS IN FOOD FORMULATIONS

Burak DINCEL
Taner DASTAN
Yiiksel AYDIN

Sivas Cumhuriyet University

DETERMINATION OF ESSENTIAL OIL
RATIO AND ESSENTIAL OIL
COMPONENTS OF LAVANDER
(Lavandula angustifolia Mill.)
PRODUCED IN DIFFERENT LOCATIONS
IN SIVAS PROVINCE

Giilcan GOLBASI
Talha DEMIRCI

Selcuk University

MONITORING THE CHANGES IN SOME
PHYSICOCHEMICAL, SENSORIAL, AND
MICROBIOLOGICAL CHANGES OF

Nihat AKIN
b . VILLAGE YOGURTS ALONG THE
Gigdem KONAK GOKTEPE CONSECUTIVE THREE BACK-SLOPPING
DETERMINATION OF THEORETICAL
. o MINIMUM GROWTH TEMPERATURE OF
Basri OMAC Munzur University LISTERIA MONOCYTOGENES ON FRESH
PRODUCE
Merve TUNC EVALUATION OF QUALITY PROPERTIES
Gamze KOCER ALASALVAR Nigde Omer Halisdemir University OF YOGURT PRODUCED FROM MILK

Metin YILDIRIM

ADDED WITH SOAPWORT EXTRACT

Lecturer Dr, Oznur OZTUNA TANER

Aksaray University

A COOLING STORAGE TECHNOLOGY
FOR THE FOODS SHELF LIFE

Melisa Sura DUYAR
Ferda SARI
Hatice Aybuke KARAOGLAN

Sivas Cumhuriyet University

COMPARISON OF RELATION BETWEEN
PH, BETALAIN CONTENT, AND
MICROBIOLOGICAL QUALITY OF
FERMENTED RED BEETROOT JUICES
PRODUCED BY DIFFERENT METHODS

\|[D
g A
s
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Ankara Local Time: 0
12:30 - 14:30

o

Meeting ID: 879 8331 0805

Passcode: 141516

HEAD OF SESSION: Isah Muhammad

AUTHORS

AFFILIATION

TOPIC TITLE

Heru Aji SANTOSO
Hendri Hermawan ADINUGRAHA

UIN KH. Abdurrahman Wahid
Pekalongan, Indonesia

THE BASIS OF THE PROBLEM OF
INCREASING FOOD PRICES: ISLAMIC
ECONOMIC PERSPECTIVE

Isah Muhammad
Yahaya Zakari

Binyaminu Usman Polytechnic, Hadejia,
Nigeria
Ahmadu Bello University, Zaria, Nigeria

FACTORIAL EXPERIMENTAL DESIGN
APPROACH IN RICE MILLING
IMPROVEMENT

Majekodunmi Racheal Adedayo
Taofeeq Olanrewaju Abdulkareem

Kwara State University

DEVELOPING STARTER CULTURE FROM
LACTIC ACID BACTERIA ISOLATED
FROM FRESH COW MILK FOR THE
PRODUCTION OF NIGERIAN NUNU

Abdulsalam A. G

SOCIO-ECONOMIC STATUS AND
PROFITABILITY OF CLUSTERING AND

](:jllrar\lciill;neR]l,MY. U Ahmadu Bello University Zaria NON-CLUSTERING FARMS IN BORNO
T STATE, NIGERIA
ASSESSMENT OF YAM FLOUR
Akinsuyi, M. A. University of llorin MARKETING IN ILORIN METROPOLIS

OF KWARA STATE, NIGERIA

Ayamba, Itojong Anthony
Enekwechi Marygrace Ekwutosi
Etim Okon Frank

University of Calabar
Federal College of Agriculture
University of Uyo

THE RUSSIA-UKRAINE WAR AND FOOD
SECURITY IN AFRICA: LESSONS FOR
NIGERIA

James Essien AKPAN
Uduak Brown AKPANABAH

Nigeria Police Academy
Akwa Ibom State College of Science and
Technology, Ikono

GOVERNMENT SPENDING AND
AGRICULTURAL OUTPUT IN NIGERIA

0jo Oluwole Simeon

University of Abuja

FOOD INSECURITY IN NIGERIA: AN
APPRAISAL OF AGRICULTURE FOR
SUSTAINABLE DEVELOPMENT IN
NIGERIA 1999-2019

Vesna Vujaci¢
Jelena Filipovi¢
Vladimir Filipovi¢
Ilija Moric

University of Montenegro
University of Novi Sad

SENSORY ANALYSIS AND NUTRITIONAL
POTENTIAL OF BREAD WITH INULIN
HPX AS AN FUNCTIONAL COMPONENT
WITH THE GOAL OF IMPROVING THE
HEALTH AND TOURISM OF
MONTENEGRO

s #Di o
‘%‘“» DiinyaGidaGiinii

Zay
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Ankara Local Time:
12:30 - 14:30
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Meeting ID: 879 8331 0805

Passcode: 141516

HEAD OF SESSION: Jolita Jagelaviciuté

AUTHORS

AFFILIATION

TOPIC TITLE

Ojochenemi Rebecca Egwumah
Abraham Tartenger Girgih
Victoria Auhoiza Joshua

University of Ilorin
Joseph Sarwuan Tarka University
University of Manitoba
Kogi State Polytechnic

MANAGING HYPERTENSION: THE ROLE
OF AFOOD SCIENTIST AND
NUTRITIONIST

Laishram Genish Singh
Barinderjit Singh
Prashant Sahni
Priyanka Pal

Pratibha Sharma

L K. Gujral Punjab Technical University

FORTIFICATION OF WHEAT-BASED
CHAPATTIS WITH GERMINATED
KIDNEY-BEAN FLOUR AND THEIR
PHYSICO-CHEMICAL, FUNCTIONAL,
TEXTURAL, AND SENSORY
CHARACTERISTICS ANALYSIS

Jolita Jagelaviciuté
Assoc. Prof. Loreta BaSinskiené
Assoc. Prof. Dalia CiZeikiené

Kaunas University of Technology, Kaunas,
Lithuania

EXTRUSION AND ENZYMATIC
HYDROLYSIS AS TREATMENTS OF
CRANBERRY POMACE FOR
TECHNOLOGICAL PROPERTIES
MODIFICATION

Simple Sharma
Barinderjit Singh

I K. Gujral Punjab Technical University

POMELO FRUIT POLYPHENOLIC
COMPOUNDS, EXTRACTION METHODS
AND INDUSTRIAL APPLICATIONS

Shivani Jaswal
Simple Sharma

I K. Gujral Punjab Technical University

NON-NUTRITIVE SWEETENERS
UTILIZATION AND CURRENT SCENARIO

Sahil Chaudhary
Barinderjit Singh

I K. Gujral Punjab Technical University

GRAPEFRUIT-UTILIZATION OF HIGH-
VALUE COMPOUNDS FROM BY-
PRODUCTS USING NOVEL APPROACHES

Mukul Zade
Barinderjit Singh

I K. Gujral Punjab Technical University

CITRUS ESSENTIAL OIL, THEIR
EXTRACTION METHODS AND HEALTH
POTENTIAL

Yanah, Y. M
Cosmas M.E

Kebbi State University of Science and
Technology

NUTRITIONAL AND ANTINUTRITIONAL
PROPERTIES OF VITEX DONIANA

Simrah Malik
Wajeeha Naz
Ms. Sanniya Tayyab

Jinnah University for Women

FORMULATION OF LAXATIVE CANDY
USING SENNA (CAESIA ANGUSTIFOLIA)
EXTRACT

s #Di o
‘%‘“» DiinyaGidaGiinii

Zay

s #6GidaKahramanlari
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o
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Passcode: 141516

HEAD OF SESSION: HATICE AYBUKE KARAOGLAN

AUTHORS AFFILIATION TOPIC TITLE
Hiisamettin TUNC COMPARISON OF MILKS WITH ANIMAL
Murat Emre TERZIOGLU Atatiirk University AND PLANT ORIGIN FROM VARIOUS
Thsan BAKIRCI ASPECTS
Hiisamettin TUNC
N ; L A REVIEW ON OZONE UTILIZATION

Murat Emre TERZIOGLU Atatiirk University POSSIBILITIES IN DAIRY INDUSTRY
[hsan BAKIRCI

o THE EFFECT OF COLD PRESS FLAXSEED
Merve YUKSEL
Serap BERKTAS Erciyes University AND CHIA SEED OIL BY-PRODUCTS ON

Mustafa CAM

SOME PHYSICOCHEMICAL AND
SENSORY PROPERTIES OF ICE CREAMS

Neslihan AYAG
Stimeyra ISIK
Elif DAGDEMIR

Ataturk University

USE OF THREE-DIMENSIONAL (3D)
PRINTERS IN THE FOOD INDUSTRY

Asst. Prof. Dr. Feyza TATAR TURAN

Beykent University

FUNCTIONAL FOOD PRODUCTION
WITH THREE-DIMENTIONAL (3D)
FOOD PRINTING TECHNOLOGY

BIOACTIVE PROPERTIES OF COFFEE

mfr’s’e‘t[ﬁtga 57CAN Selcuk University RESIDUES AFTER DECOCTION AND
INFUSION PROCESSES

Elmas PADAR ANTIOXIDANT PROPERTIES OF POST-

Serap BERKTAS Erciyes University DISTILLED SPEARMINT LEAVES

Mustafa CAM BY-PRODUCTS

Res. Asst. Dr. Hiilya SEN ARSLAN
Asst. Prof. Dr. Sabire YERLIKAYA

Karamanoglu Mehmetbey University

INVESTIGATION OF THE EFFECT OF
DRYED CHERRY LEAF EXTRACTS ON
THE AMOUNT OF PHENOLIC
MATERIALS

SH(;};jl:?]E)a(;?IAN LEILAN Ondokuz Mayis University TIGERNUT MIL;-(OAE)SDA FUNCTIONAL
AW, #DiinyaGidaGiinii
- s #6GidaKahramanlari

Zay

fao.org/world-food-day



ONLINE PRESENTATIONS
15.10.2022 / Session-3 Hall-2

Ankara Local Time:
15:00 - 17:00
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Meeting ID: 879 8331 0805

Passcode: 141516

HEAD OF SESSION: ULKER ASLI GULER

AUTHORS

AFFILIATION

TOPIC TITLE

H.B. ZENGIN
R. GURKAN

Sivas Cumhuriyet University

A NEW PRE-CONCENTRATION
PROCEDURE BASED ON
POLY(STYRENE-CO-MALEAMIDE)
COPOLYMER MODIFIED WITH 2-
HYDRAZINOBENZOTHIAZOLE IN
PRESENCE OF L-TYROSINE FOR
CHARGE TRANSFER SENSITIVITY
PRIOR TO SPECTROPHOTOMETRIC
DETECTION OF INORGANIC As (as
As(I111)) IN EDIBLE MUSHROOMS

H.B. ZENGIN
R. GURKAN

Sivas Cumhuriyet University

A NOVEL AMIDIC CO-POLYMER
MODIFIED WITH SULFATHIAZOLE AS
EFFICIENT CHELATOR FOR SELECTIVE
EXTRACTION, PRE-CONCENTRATION
AND DETERMINATION OF INORGANIC
ANTIMONY (as Sb(I11)) FROM EDIBLE
MUSHROOMS BY UA-CPE COUPLED TO
UV-SPECTROPHOTOMETRY

Merve NENNI
Secil KARAHUSEYIN

Cukurova University

ANTIOXIDANT CAPACITY OF
ESSENTIAL OILS OBTAINED FROM
MYRTUS COMMUNIS AND CITRUS

SINENSIS PLANTS WIDELY CONSUMED
IN ADANA REGION

THE RATIO AND CHEMICAL
COMPOSITION OF ESSENTIAL OIL
OBTAINED FROM CAUCASIAN LINDEN

Asst. Prof. Dr. Mehmet 0Z Giimiishane Vocational School . .
(Tilia rubra DC. subsp. caucasica
V.Engler) FLOWERS COLLECTED FROM
GUMUSHANE PROVINCE
. . . . L SU URUNLERI YETISTIRICILIGININ
Assoc. Prof. Dr. Ulker Asli GULER Sivas Cumhuriyet University CEVREYE OLAN ETKILERI
SURDURULEBILIR GEVRE
.. .. . . , , YAKLASIMINDA ATIKLARIN
Assoc. Prof. Dr. Ulker Asli GULER Sivas Cumhuriyet University BIYOPLASTIKLERE DONUSUMU VE
KULLANIMINA YONELIK CALISMALAR
Emel Berna TUNA Sivas Cumhurivet Universi GIDA ENDUSTRISINDE GRAFENIN YERI
Duygu ANAKLI i v VE ONEMi
Melek ZOR DETERMINATION OF ANTIOXIDANT
Elif Feyza TOPDAS Ibrahim Cecen University PROPERTIES AND CHEMICAL
Memnune SENGUL Ataturk University COMPOSITIONS OF SOME ONION

Bilal YILMAZ

CULTIVARS

AW, #DiinyaGidaGiinii
] s #6GidaKahramanlari
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HEAD OF SESSION: AHMED MENEVSEOGLU

AUTHORS

AFFILIATION

TOPIC TITLE

Bilgin CELIK
Assoc. Prof. Dr. Yusuf OZTURK

Amasya University

INNOVATION MANAGEMENT IN DAIRY
CATTLE (A2 MILK, PRODUCTION AND
MARKETING)

Res. Asst. Huseyin KARAKAYA
Prof. Dr. Murat YILMAZTEKIN

Inonu University

ANALYSIS OF E.U. RAPID ALERT
SYSTEM NOTIFICATIONS FOR FOOD
AND FEED PRODUCTS: TURKEY
REPORT FROM 2011 TO 2020

Fatma ZENNECIOGLU
Prof. Dr. Kemal SARIOGLU
Assist. Prof. Dr. Seda OZGEN

Erciyes University
Cankir1 Karatekin University

PREPARATION AND
CHARACTERIZATION OF CORE-SHELL
LYCOPENE CAPSULES BY USING IONIC

GELIZATION TECHNIQUE

Zeynep PAPAKER
Umran CICEK
Hamide BABAARSLAN

THE EFFECT OF OLEORESIN UTILIZING
ON THE SENSORY PROPERTIES OF
MARINATED GOOSE BREAST MEAT

Asst. Prof. Dr. Erdogan EKSIOGLU

Cumbhuriyet University Zara Voc. School

A RESEARCH ON CONSUMPTION
EXPENDITURES AND CHANGES IN
FOOD EXPENDITURES IN TURKEY

Eda DEMIROK SONCU

Beyza Nur CERCI
gzﬁi (\;{glrg?;l{:vl[\lAGI\:Ifl‘ DEVELOPMENT OF BREADER

< Ankara University FORMULATION FOR LOW-FAT COATED
Tugge ISIKSACAN CHICKEN WINGS
Elif ACAR
Zeynep BACIN
Ozge ERKE

PREPARATION AND

Sule DASTAN CHARACTERIZATION OF

Prof. Dr. Kemal SARIOGLU
Assist. Prof. Dr. Seda OZGEN

Erciyes University
Cankir1 Karatekin University

POLY(ACYLAMIDE-GLYCIDYL
METHACRYLATE-IDA) CRYOGELS FOR
IMMOBILIZED METAL ION AFFINITY
CHROMATOGRAPHY

Mehtap COPUR
Nuket KARTAL TEMEL
Ramazan GURKAN

Sivas Cumhuriyet University

SPECTROPHOTOMETRIC
DETERMINATION OF LOW LEVELS OF
Co(II) IN SPICE SAMPLES IN PRESENCE
OF PONCEAU XYLIDINEANDH 20 2
USING CTAB AS SENSITIZER

Sayiter YILDIZ

Sivas Cumhuriyet University

INVESTIGATION OF TREATABILITY OF
ANTIBIOTIC CONTAINING

X::;g‘&g‘gomr{ Erciyes Universitesi WASTEWATER BY ADVANCED
OXIDATION METHODS
Ahmed MENEVSEOGLU Agri Ibrahim Cecen University RAPID DETECTION OF PEANUT
. . . . ADULTERATION IN GROUND WALNUT
Muhammed Ali DOGAN Canakkale Onsekiz Mart University
Nurhan GUNES Sivas University of Science and USING FT-NIR SPECTROSCOPY
Hiisevin AYVAZ Tech?llolo COMBINED WITH CHEMOMETRICS AND
y 9D MACHINE LEARNING
AW, #DiinyaGidaGiinii
&y =t
> 3 #GidaKahramanlari
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Ankara Local Time:
15:0- 1700
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Meeting ID: 879 8331 0805

Passcode: 141516

HEAD OF SESSION: Isah Musa FAKAI

AUTHORS

AFFILIATION

TOPIC TITLE

Omachi, A.B
Omachi, P.A
Ejim, M.A
Abiodun, AM
Umolo, A.E

University of Kwazulu-Natal
Federal Medical Centre
The Federal Polytechnic Bida

KNOWLEDGE AND INFANTS AND
YOUNG CHILD FEEDING PRACTICES
AMONG MOTHERS WITH INFANTS (0-
24 MONTHS) IN KAKANPANGI
COMMUNITY OF NIGER STATE, NIGERIA

Parvez I. Haris

De Montfort University, UK

FOOD AS MEDICINE - THE CASE
OF NIGELLA SATIVA

Uwala Vincent A.
Famewo Ayomide S

The Federal Polytechnic
University of Ibadan
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SEVERE ACUTE MALNUTRITION

Fashogbon Racheal Oluwayemisi
Popoola Margaret Bukola
Olanbiwoninu Afolake Atinuke
Sanusi Jadesola

Awotundun Theressa

Bukola Adebayo-Tayo

Ajayi Crowther University
Cresent University
University of Ibadan

PROBIOTIC POTENTIAL AND
BIOLOGICAL EVALUATION OF LACTIC
ACID BACTERIA ISOLATED FROM
FERMENTED CORN STEEP LIQUOR

Bohodirov U.Sh.
Adilova Sh.Sh.
Turaev O.S.
Erjigitov D.Sh.
Kushanov F.N.
Baboev S.K.

Institute of Genetics and Plant
Experimental Biology

DETERMINATION OF APHID
RESISTANCE GENES IN LOCAL BREAD
WHEAT (TRITICUM AESTIVUM L.)
VARIETIES OF UZBEKISTAN USING DNA
MARKERS

s #Di o
‘%‘“» DiinyaGidaGiinii

Zay

s #6GidaKahramanlari
fao.org/world-food-day



ONLINE PRESENTATIONS
16.10.2022 / Session-1 Hall-3

®

Ankara Local Time:
10:00 - 12:00

Q
a

Meeting ID: 879 8331 0805

Passcode: 141516

HEAD OF SESSION: AKHRIF Fatima Zahra

AUTHORS

AFFILIATION

TOPIC TITLE

Moradeyo Adebanjo OTITOJU
Emeka Solomon FIDELIS

University of Abuja

DETERMINANTS OF TOMATO
FARMERS’ POST-HARVEST DECISIONS
IN GWAGWALADA AREA COUNCIL OF
THE FEDERAL CAPITAL TERRITORY,
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COMPARATIVE STUDY OF RAINFALL

;\:[)l}lllrfsholg ﬁ é Federal University CHARACTERISTICS AND CROP YIELD IN
o LOKOJA METROPOLIS
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OF SILVER NANOPARTICLES AND ITS
APPLICATIONS IN FOOD PROCESSING

Manjunath, B
ASSESSMENT OF USE OF
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PLANTAIN FLOUR
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Mohammad Hossein Banakar
Mehdi Karimi
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Rostam Yazdani Biuki
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National Salinity Research Center

MADDER: AN INDUSTRIAL CROP
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AND WATER RESOURCES
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National University of Technologies and
Design, Kyiv

BIOECONOMY: FEATURES OF AN
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Hossein Parvizi
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Rostam Yazdani Biuki

Amir Parnian

Hossein Parvizi

Vali Soltani Gerdefaramarzi

National Salinity Research Center

SUCCESSFUL EXPERIENCES OF
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OZET

Simit 1590’1 yillardan giiniimiize kadar gelmistir. Osmanli doneminde sekerli ya da susamli
halka olarak da satilmaktadir. Simit ilk olarak 1590’11 yillarda giiniimiizdeki seklini almistir.
Osmanli doneminde sekerli ya da susamli halka olarak da satilmistir. Geg¢misten bu yana
Tiirk kiiltiiriiniin parcasi haline gelmis ve ¢ok tiiketilen firin {irlinlerinden biri olmustur. Ayak
iistii atistirmalik ya da bir 6giiniin yerine kullanilan simit kolay ulasilabilir ve besleyici olmasi
nedeniyle farkli yas gruplar tarafindan sevilerek tiiketilmektedir. Uretim yontemi ve lezzeti
bakimindan da bolgeler arasinda farkliliklar bulunmaktadir. Ornegin simite yoresel olarak
Izmir’de “Gevrek”, Sanliurfa’da “Kahke”, Rize’de “Kelkeri” de denilmektedir.

Gecmisten giiniimiize temel olarak ii¢ ¢esit simit iiretilmektedir. Birincisi ekmek gibi kiirekle
firina atilarak pisirilen “taban simidi”, ikincisi fermantasyondan sonra tavalarda pisirilen “tava
simidi”, tglinciist ise pekmez su karigimi ya da sadece su ile kazanlarda haglandiktan sonra
pisirilen “kazan simidi”’dir. Kullanilan iiretim yontemi simidin rengini, tadini1 ve tekstiirel
ozelliklerini etkilemektedir. Taban simidi yass1 bir goriiniime sahipken, tava simidi yuvarlak
ve kazan simidi genellikle kivrimli olarak satisa sunulmaktadir. Tava simidi igerisine katilan
yag nedeniyle daha yumusak bir dokuya sahipken kazan simidi pisirmeden Once kazanlarda
haslandi81 i¢in biraz daha gevrektir.

Bolgesel olarak simit iiretimi ¢esitlilik gostermektedir ve bu ylizden iiretilen simitlerin
ozellikleri farklilagmaktadir. Uretim yontemindeki farkliliklar simitin iiretildigi il veya ilgenin
adi1 ile anilmasina neden olmaktadir. Rize ve Kastamonu’da susam ilave edilmeden iiretilen
simide bolge halklar1 tarafindan “Kel simit” ad1 verilmektedir. Ancak Kastamonu’da simit ilin
adryla birlikte yani “Kastamonu simidi” olarak tescillenmistir. Osmaniye, Izmir, Antakya,
Ankara simidi ise tiretim yontemi nedeniyle ilin adiyla anilan diger ¢esitlerdir. Bu ¢alismada
simidin bilinen iiretim yontemleri, 6zellikleri ve farkl illerde iiretilen simitlerin birbirinden
ayrilan 6zellikleri hakkinda bilgi verilmistir.

Anahtar kelimeler: Tiirk kiilttirt, tava simidi, kazan simidi, taban simidi, gevrek

TRADITIONAL “SiMiT” PRODUCTION METHODS

ABSTRACT

Simit first took its present form in the 1590s. It was also sold as a “bagel with sugar” or a
“bagel with sesame seeds” during the Ottoman period. It has become a part of Turkish culture
from the past to the present and has been one of the most consumed bakery products. The
simit, which is used as a snack or a meal replacement, is loved and consumed by different age
groups because it is easily accessible, economical and nutritious. There are differences
between regions of Tiirkiye in terms of production method, taste and name of “simit”. For
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example, simit is locally called “Gevrek” in Izmir, “Kahke” in Sanlwrfa, and “Kelkeri” in
Rize.

From past to present, basically, three types of simits are produced. The first one is "taban
simit™ which is baked by throwing it into the oven with a shovel like bread, a second one is
“pan simit” baked in pans after fermentation, and a third one is “boiled simit” that is baked
after being boiled in cauldrons with water or mixture of water and molasses. The production
method used affects the colour, taste and textural properties of the “simit”. While the “taban
simit” has a flat appearance, the “pan simit” is round, and the “boiled simit” is generally
curved. While the “pan simit” has a softer texture due to the added oil, the “boiled simit” has
a crispy texture because it is boiled in cauldrons before baking.

Simit production varies regionally, and therefore their characteristics show differences.
Differences in the production method cause the simit to be named with the province or district
where it has been produced. The simit produced without adding sesame in Rize and
Kastamonu is called "kel simit" by the people of the region. However, in Kastamonu, simit
was registered with the name of the province, namely "Kastamonu simit". Osmaniye, Izmir,
Antakya and Ankara simits are other varieties that are named with the city name because of
their production method. In this study, information is given about the known production
methods of simits, their properties and the distinguishing features of simits produced in
different provinces.

Keywords: Turkish culture, “pan simit”, “boiled simit”, “taban simit”, Gevrek

1. GIRIS

Ulkemizde sevilerek tiiketilen simit, Arapcada has beyaz un anlamma gelen “samid”
kelimesinden gelmektedir. Evliya Celebi Seyahatnamesi’nde giiniimiizdeki anlamiyla ilk kez
1590’11 yillarda ad1 gecen simidin o yillarda “araba tekerlegi kadar” ve kiigiik “hurda simitler”
olarak iki sekilde yapildigindan bahsedilmektedir. Simidin Osmanli doneminde sekerli halka,
susamli halka ve giiniimiiz simitleri seklinde {iretildigi ve simit {reticilerinin diger
firmcilardan ayr1 oldugu aktarilmaktadir. Balkan {ilkelerinde “gjevrek” ya da “djevrek”,
Yunanistan’da “kuluri”, Romanya’da “covrigi”, Uygur Tiirklerinde “girdeh” olarak
adlandirilan simit iilkemizde bolgesel olarak farkli sekillerde tiretilmektedir (Dikkaya, 2011).
Uluslararast platformlarda “Turkish bagel” seklinde anilan simidin 2019 yilinda Oxford
Ingilizce Sozliige ait veri tabanima Tiirkiye kaynakli sézciik olarak “simit” seklinde eklendigi
bildirilmistir (Ozbay, 2020).

Bugday unu, igme suyu, maya, tuz ve ¢eside gore farkli katki maddelerinin yogurulduktan
sonra sekil verilerek lizerine pekmez, susam ya da ¢orek otu eklenerek iiretilen kendine 6zgii
tat ve aromasi olan halka seklindeki iiriine simit ad1 verilmektedir (Ozbay, 2020). Simit iiretim
yontemine gore yumusak ya da sert kabuklu, kiiclik ya da biiyiik olarak iiretilebilmektedir.
Kiiltiiriimiizde biiyilk 6neme sahip olan simit kandillerde “kandil simidi” ad1 verilen kiigiik
firin Uriinii olarak {iretilip satilmaktadir. Doyurucu olmasi ve lezzeti nedeniyle ¢ok sevilen
simit giiniimiizde ticari girisimle simit saraylarinda peynirli, sucuklu, salamli, kepekli gibi
cesitlendirilerek satilmaktadir.

Firincilik iiriinii olmasina ragmen firindaki unlu mamiiller igerisinde %9 oraninda iiretime
sahip olan simit pastaneler, seyyar saticilar ve simit saraylar1 tarafindan da satilmaktadir
(Ozbay, 2020). Geleneksel fast food olarak tiiketilen simit sabah kahvaltilarinin ve ¢abuk
gegistirilen 6gilinlerin bag kahramanidir (Gérkem, 2015). Bunun yaninda bazi yorelerde simit
yemegin esas malzemesi olarak kullanilabilmektedir. Kastamonu’da sevilerek tiiketilen simit
tiridi yapiminda Kastamonu simidine kiyma, tereyagi, et suyu, domates salgasi ve baharatlar
eklenerek yoresel bir yemek tiretilmektedir. Ayrica bolgede mezar ziyaretleri ve bayramlarda
simit dagitmak oldukga 6nemlidir.
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Simit iilkemizin her bolgesinde iiretilip tiiketilmesine ragmen cografi farkliliklar, bolgesel
kiiltiir gibi etmenlerle lezzet acisindan farklilasmistir. Izmir, Antakya, Giresun, Zonguldak-
Devrek ve Osmaniye simitleri ise kendine 6zgii lezzetiyle diger simitlerden ayirt edilmektedir.
Sanlurfa’da iiretilen kahke, Sivas’in giligi ve Diyarbakir’in kiloru en yaygin bilinen simit ve
simit benzeri {iiriinlerdir (Kiirk¢iioglu ve Kiirk¢iioglu, 2011; Ozbay, 2019; Ilerigiden vd.,
2020). Tiirk Patent ve Marka Kurumu’ndan cografi isaret belgesi alan Samsun (2013), Ankara
(2017), Manisa (2018), Rize (2019), Izmit (2019), Kastamonu (2019) veEskisehir (2022)
simitleri ise tescillenen simitlerdir. Temelde firin igerisine kiirekle ekmek gibi atilip pisirilen
“taban simidi”, tavalarda pisirilen “tava simidi” ve parlak goriiniislii ve daha az susama sahip
“kazan simidi” olmak iizere ii¢ tip simit {iretimi vardir (ilerigiden vd., 2020).

Simit unu olarak bilinen unun {irlin kalitesine etkisi biiyiiktiir. Kiil igerigi, gluten miktart,
gluten kalitesi, protein miktar1, amilaz aktivitesi, bugday cinsi ve kullanilan katkilar unun
kalitesini belirlemektedir. Unda bulunan kepek un rengini etkilediginden yiiksek miktarda
bulunan kepek simidin i¢ renginin koyulagsmasina neden olacaktir. Ayrica una karisan kepek
gluten aglarinin kirilmasina yol acarak simit hacminin azalmasina yol acacaktir. Bu nedenle
simit yapiminda kullanilacak unda kiil oran1 %0.7-0.8, protein %12.5-13.0 ve sedimantasyon
degerinin 30 ml olmasinin uygun olacag: bildirilmistir (Yeyinli-Savlak, 2011; ilerigiden vd.,
2020).

Simit {iretiminde hamur reolojisinin iyilesmesi diren¢ ve enerjisinin arttirilmasi i¢in askorbik
asit ilave edilmektedir. Ayrica ylizey renginin olusabilmesi i¢in ¢abuk kizarmasi istenen
simitlerde i¢ rengin kararmamasi amaciyla da enzim ilavesi yapilmaktadir (Yeyinli-Savlak,
2011).

Geleneksel olarak yaygin tiiketilmesine ragmen literatiirde ¢cok az kaynaga ulasilan simide
kefir mayasi ilave eden arastiricilar doku, lezzet, aromanin iyilestirilmesini amaglamis ve 3-5
giin kadar depoladiklar1 simitlerin nem, hacim, asitlik ve duyusal 6zelliklerini
karsilagtirmiglar. %3 oraninda kefir tanesi ilave edilen simitlerde asitligin artmasina bagl
olarak pH diismiis ve nisasta retrogradasyonu yavasladigi i¢in simitlerin daha ge¢ bayatladigi
bildirilmistir. Ayrica %2 oraninda kefir tanesi igeren simitlerin lezzet bakimindan
digerlerinden iistiin oldugu bildirilmistir (Sentiirk ve Otles, 2017).

Simit gorlinlimiinii ve tadini iyilestirmek bayatlamasini geciktirmek amaciyla tam bugday
unundan eksi mayali1 simit liretimi yapan arastiricilar %30 oraninda eksi hamur ilavesiyle
iiretilen simitlerin en yiiksek ¢ap degerine (9.90mm) sahip oldugunu ve eksi hamur ilavesiyle
simit i¢ ve dis renginin parlaklik degerinde azalma oldugunu bildirmistir. %40’tan fazla eksi
hamur ilave edilen simitlerde tat ve kokuda, %50 oraninda eksi maya ilavesinde ise gevreklik
degerinde iyilesme oldugu bildirilmistir. Arastiricilar eksi maya ilave edilen simitlerin kolay
sindirilebilme ve ge¢ bayatlama gibi teknolojik istiinliige sahip oldugunu belirtmislerdir
(Ilerigiden vd., 2020).

Ulkemizde eksikligi ¢okca goriilen demir ve ¢inko acgisindan simidin zenginlestirilmesini
amaclayan arastiricilar ise zenginlestirilmis simit ile birlikte simidin yaninda siklikla tiiketilen
cay ve ayranla tiiketildiginde minerallerin biyoyararliligindaki degisimi incelemisler. Simide
demir ve ¢inko ilavesiyle biyoyararlilik degeri kontrol Orne§ine gore sirasiyla %3.14’ten
%1.96’ya; %6.78’den %2.23’e diismiistiir. Buna sebep olan faktoriin mineral rekabeti oldugu
ve demir ve ¢inkonun bir arada olmasi durumunda demir emiliminin engellendigi
bildirilmistir. Ayrica unda bulunan fitik asit demir emiliminin azalmasina neden olmustur.
Zenginlestirilmis simitler ¢cay ve ayranla tiiketildiginde ise mineral biyoyarliliginda degisim
meydana gelmistir. Zenginlestirilmis simitlerin ¢ay ile tiiketilmesi durumunda g¢inko
mineralinin biyoyararliigi %6.38’¢ ve ayran ile tiiketildiginde ise %5.09’a yiikseldigi
bildirilmistir (Giizelcan ve El, 2011).
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Bu caligmada iilkemizde simit iiretiminde kullanilan yontemler hakkinda bilgi verilmesi
amaclanmistir. Ayrica iiretim yontemine gore farkliklari bulunan ve bolgeleriyle isimlesen
simitler hakkinda bilgi verilecektir.

2. SIMIT URETIM YONTEMLERI

2.1.Tava Simidi Uretim Yontemi ve Ozellikleri

Tava simidi {retimi i¢in ortalama bir tarif verilecek olursa; 1kg una bir miktar su ile
karigtirllmis 25 g maya ilave edilir ve iizerine 70 ml yag eklenir. Toplamda yaklasik 600 ml
olacak suda ¢6ziindiiriilen 20 tuz ve 70 gr seker hamura eklenerek 10 dakika yogurucuda
yogurulduktan sonra 110 g’lik parcalar kesilir. Yaklasik 2 cm kalinliginda ve yaklasik 20 cm
uzunlugunda agilan parcalar iki ucundan birlestirilerek yuvarlak sekil verilir. Hamur ig
kisimlardan disa dogru itilerek genisletilir. Pekmeze ve sonrasinda susama bulanan simitler
tavaya yerlestirilirken biraz daha genisletilir. 25-30°C sicaklikta 30-40 dakika kadar fermente
edilen simitler fermantasyon sonunda 250-270 °C sicaklikta yaklasik 10 dakika kadar pisirilir
ve satisa sunulurlar.

Tava simidi igerisine eklenen yagin etkisiyle simitteki nemi daha uzun siire muhafaza
edebildiginden kazan simidine gore daha yumusak ve daha ge¢ bayatlayan bir iirlindiir.
Fermente edildigi i¢in fermantasyon sirasinda olusan bilesenler sayesinde {iriin daha aromatik
ve daha lezzetli hale gelmektedir (Yildirim, 2022).

2.2.Taban Simidi Uretim Yéntemi

Yass1 bir yapiya sahip olmast nedeniyle taban simidi adina alan simit firina ekmek gibi
kiirekle atilip pisirilmektedir. Izmir, Manisa, Adana gibi illerde daha yaygin olarak {iretilen
taban simidi nohut mayasiyla mayalanmaktadir. Adana’da hazirlanan hamur tepsiye
dizildikten sonra flizerine pekmez ve yag karisimi siriliip susam serpilmektedir.
Susamlanmayan alt kisim beyaz kalmaktadir. Izmir’de ise nohut mayasi ile hazirlanan hamur
kaynayan pekmez serbetinde pisirildikten sonra susamlanarak pisirilmektedir.

Yaklasik 20-30 gram tam olarak un haline gelmemis nohut su ve un ile bir giin dnceden
hamur haline getirilerek fermantasyona birakilir. Fermente edilen hamura su, 1 kg un, 10 gr
karbonat ilave edilerek hamur haline getirilir ve 110 g lik pargalara ayrilir. Simit sekli
verildikten sonra {izerine bastirilir ve yassi bir hal almasi saglanir. Bolgesel olarak serbet ve
susam eklenen simitler tas firinlarda pisirilerek satisa sunulur (S6zlii goriisme, 2022).
2.3.Kazan Simidi Uretim Yéntemi

Kazan simidi tiretimi genellikle kivrimli olarak iiretilir ve su pekmez karisimi ya da sadece su
bulunan bir kazanda kaynatildiktan sonra pisirilir. Kazan simidi i¢in 1 kg una yaklagik 600 ml
su i¢inde ¢oziindiiriilen 30 gr maya ve 20 g tuz eklenerek yaklasik 6 dakika yogurulur.
Kesilen pargalar yaklasik 2 cm kalinliginda ve 90 cm uzunlugunda parcalar haline getirilir.
Ortadan kesilerek iki parca haline getirilen hamur bir ucundan birlestirilerek sa¢ orgiisii gibi
birbirlerinin ters istikametine dogru yuvarlanarak dolastirilir. Hamurun uc¢ kisimlari
birlestirilir ve i¢ kisimlarindan hafifce disa dogru itilerek genisletilir. 30 sn pekmez-su
karistminda haslandiktan sonra susamlanir ve 250-270 °C sicaklikta 10 dakika pisirilir
(Yildirim, 2022).

3. YORESEL SIMITLER ve OZELLIKLERI

Ankara simidi: Diger simitlere gore daha kiiciik, ince ve koyu renkli olan simit hamurunda
yag bulunmamasi nedeniyle serttir. 55-60 Bx’lik 1lik liziim serbetine batilirildiktan sonra
susamlanir ve %50-52 nem oraninda 250-270 °C’de pisirilir ve son agirligi 60 gram olacak
sekilde satiga sunulur (Tirkiye Kiiltiir Portal1, 2022).

Antakya simidi: Un, su ve yas maya kullanilarak hazirlanan ince ve genis ¢aptaki simit
susamlandiktan sonra tas firinlarda pisirilmektedir. Uretimde tuz kullanilmamaktadir. Tuz ve

kimyon karisimiyla satisa sunulan simitler bu karisima batirilarak yenilmektedir (Ozbay,
2020).
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Eskisehir simidi: Dis1 ¢itir, i¢i piskin olarak tanimlanan ve incir pekmeziyle pekmezlendikten
sonra susamlanan ve 100-110 g aras1 satisa sunulan Eskisehir simidi burgulu olarak satilan
simitlerdendir. Izmir simidi (gevrek) gibi sicak pekmezde pisirildikten sonra susamlanmast,
kendine 6zgl gevrekligi ve incir pekmeziyle serbetlenmesi one ¢ikan Onemli ayirt edici
ozelliklerdir (Temizkan vd., 2021).

Izmir simidi (Gevrek): Diger bolgelere gore farkli pekmezleme yontemi ile ayrilan Izmir
simidi gevrekligi ile 6n plana ¢ikmaktadir. Kaynayan pekmez kazanlarinda 6n pisirme islemi
yapilan hamur susamlandiktan sonra pisirilerek satisa sunulmaktadir (Ozbay, 2020).
Kastamonu simidi: Susamlanmadan satildig1 i¢in yore halki tarafindan “kel simit” olarak da
bilinen Kastamonu simidi 2019 yilinda Kastamonu simidi olarak tescillenmistir. Elma
pekmezine batirilarak hazirlanan simit pisirildikten sonra satisa sunulmaktadir. Atistirmalik
olarak tiiketilmesinin yaninda yoresel yemeklerde de kullanilmaktadir (Ozbay, 2020; Celik-
Yesil ve Akkus, 2022).

Manisa taban simidi: En onemli 6zelliklerinden biri nohut mayasi kullanilarak mayalanan
simit nohut mayasinda kullanilan tuz haricinde tuz ilave edilmeden iiretilmektedir. Yass1 sekli
nedeniyle de taban simidi adin1 almaktadir (Ozbay, 2020).

Nevsehir simidi: Bensimet ya da besimet gibi isimlerle de anilan simit sekil olarak diger
simitlerden farklidir. Dikdortgen sekilde satilan simit nohut mayasiyla iiretilmekte ve kendine
has tat ve aromaya sahiptir ve 10 giin kadar bayatlamadan muhafaza edilebilmektedir
(So6zbilen, 2019).

Osmaniye simidi: Un, su, tuz ve sodyum karbonat ile elde edilen sert hamur mayalanip
sekillendirildikten sonra susam ve seker karisimina batirilarak pisirildigi i¢in kismen kirmizi
renkte goriiniir ve yore hakli tarafindan salgamla birlikte tiiketilir (Ak¢adzoglu ve Koday,
2019).

Rize simidi: Kel simit ya da kerkeli olarak bilinen pekmezli suya batirilarak pisirilen susamsiz
simit, normalden ince ve serttir. Ozellikle kahvaltilarda tiiketilmektedir (Ozbay, 2020; Cekal
ve Dogan, 2021).

Zonguldak-Devrek simidi: Dut pekmezine batirilarak pisirilen simitler normalden kalin ve
acik renklidir. Bolgede simit {izerine zeytin, sucuk, sogan, yumurta, kasar peyniri, maydanoz
gibi malzemeler eklenerek hazirlanan ydresel bir yemek yapilmaktadir (Ozbay, 2020).

4. SONUC

Farkli yas gruplarnt tarafindan kolay erisilebilir, ekonomik ve lezzeti olmasi nedeniyle
sevilerek tliketilen simit farkli bolgelerde farkli liretim yontemleri ve gastronomik kimliklerle
iretilmektedir. Glinlimiizde cografi isaretleme ve tescilin 6nem kazanmasiyla bolgesel olarak
on plana ¢ikmak triinlerini tanitmak isteyen yerel yoneticiler bolgelerinde iiretilen tiriinlerin
cografi isaret almasi icin ¢alismalar yapmaktadir. Simit tescil almak i¢in bagvurusu yapilan
iiriinlerdendir ve giiniimiizde Samsun, Ankara, Manisa, Rize, Izmit, Kastamonu ve Eskisehir
simitleri tescillenmistir.

Besin degerinin yiiksek olmasi ve pratik bir iiriin olmas1 nedeniyle 6zellikle hizli gegistirilen
kahvaltilarda tercih edilse de giiniin her saatinde tiiketilebilen simit bolgesel olarak yemek
seklinde de karsimiza ¢ikmaktadir. Firin, pastane ve seyyar saticilar araciligiyla satisa sunulan
simidin temelde taban simidi, kazan simidi ve tava simidi olmak iizere ii¢ liretim ydntemi
bulunmaktadir. Uretim ydntemindeki farkliliklar simidin sekli, besin bilesimi ve dokusal
ozelliklerini etkilemektedir.
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