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Baskan
Prof. Dr. ibrahim KURTUL (Karabiik Un. Tip Fakiiltesi, Anatomi)

Sekreterya

Prof. Dr. Mehmet AKBULUT (Selcuk Un. Ziraat Fakiiltesi, Gida Miih.)

Prof. Dr. Mustafa ALTINDIS (Sakarya Un. Tip Fakiiltesi, Temel Tip Bilimleri)
Prof. Dr. Fahri BAYIROGLU (Ankara Yildirim Beyazit Un. Tip Fakiiltesi, Fizyoloji)
Doc. Dr. ilhan CIFTCI (Selguk Un. Tip Fakiiltesi, Cocuk Cerrahisi)

Dog. Dr. Murat SIMSEK (Necmettin Erbakan Un. ilahiyat Fakiiltesi Fikih)

Dog. Dr. Hiisamettin VATANSEV (Selguk Un. Tip Fakiiltesi, T.Biyokimya)

Onur Kurulu

Prof. Dr. Fatih GULTEKIN (HSG Platformu Dénem Koordinatérii)
Prof. Dr. Muzaffer SEKER (Necmettin Erbakan Un. Rektorii)
Prof. Dr. Metin DOGAN (Ankara Yildirim Beyazit Un. Rektérii)
Prof. Dr. Refik POLAT (Karabiik Un. Rektorii)

Diizenleme Kurulu

Soyadina gore alfabetik sirayla

Prof. Dr. Mehmet AKBULUT (Sel¢uk Un., Ziraat Fakiiltesi, Gida Miihendisligi)

Prof. Dr. Mustafa ALTINDIS (Sakarya Un., T1p Fakiiltesi, Mikrobiyoloji)

Prof. Dr. Seyfullah Oktay ARSLAN (Ankara Yildirim Beyazit Un., Tip Fakiiltesi, Farmakoloji)
Prof. Dr. Erol AYAZ (Abant izzet Baysal Un., Tip Fakiiltesi, Parazitoloji)

Prof. Dr. Fahri BAYIROGLU (Ankara Yildirim Beyazit Un., T1p Fakiiltesi, Fizyoloji)
Prof. Dr. M. Emin BUYUKOKUROGLU (Sakarya Un., Tip Fakiiltesi, Farmakoloji)

Prof. Dr. Orhan CEKER (Necmettin Erbakan Un., Ilahiyat Fakiiltesi, Fikih)

Prof. Dr. Ahmet DIKEN (Necmettin Erbakan Un. Sosyal ve Beseri Bilimler Fakiiltesi)
Prof. Dr. Ibrahim DILER (Siileyman Demirel Un., Su Uriinleri Fakiiltesi)

Prof. Dr. Adem ELGUN (ittifak Holding Yon Kur Uyesi, Gida Mithendisi)

Prof. Dr. Ender ERDOGAN (Selguk Un., Tip Fakiiltesi, Farmakoloji)

Prof. Dr. Muazzez GARIPAGAOGLU (Medipol Un., Beslenme ve Diyetetik)

Prof. Dr. Fatih GULTEKIN (Saglik Bilimleri Un., Biyokimya)

Prof. Dr. Mehmet GURBILEK (Necmettin Erbakan Un., Biyokimya)

Prof. Dr. Mohd. Salleh HAMZAH (International Islamic University, Department of
Biotechnology Engineering, Malaysia)

Professor Dato Dr Daing Nasir IBRAHIM (Malezya Pahang Un. Rektorii)

Prof. Dr. Saffet KOSE (Katip Celebi Un., Rektér Yardimcisy, Islami Ilimler Fakiiltesi Dekani)
Prof. Dr. [brahim KURTUL (Karabiik Un., Rektor Yardimcisi, Tip Fakiiltesi, Anatomi)
Prof. Dr. Hasan OKUYUCU (Ankara Yildirim Beyazit Un., Mithendislik Fakiiltesi)
Prof. Dr. Ahmet OGKE (Akdeniz Un ilahiyat Fak Dekani, Tasavvuf)

Prof. Dr. Mustafa OZTURK (Karabiik Un., Tip Fakiiltesi, Halk Saglig1)

Prof. Dr. Mustafa OZTURK (Medipol Un. Tip Fakiiltesi Endokrin, Metabolizma)

Prof. Dr. Biinyamin SAHIN (Karabiik Un., Tip Fakiiltesi, Anatomi)

Prof. Dr. Ahmet UNVER (Canakkale 18 Mart Un., Tibbi Mikrobiyoloji)

Doc. Dr. Adem AYDIN (Necmettin Erbakan Un. Meram Tip Fakiiltesi, Psikiyatri)
Doc. Dr. Ilhan CIFTCI (Selguk Un. Tip Fakiiltesi, Cocuk Cerrahisi)

Doc. Dr. H. Hiiseyin EKER ( Bezmialem Un., Tip Fakiiltesi, Halk Saghg)

Doc. Dr. Tahir KAHRAMAN (Karabiik Un. Tip Fakiiltesi, Tibbi Biyokimya)
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Doc. Dr. Seyit Ali KAYIS (Karabiik Un., Tip Fakiiltesi, Tibbi Istatistik)

Doc. Dr. Murat SIMSEK (Necmettin Erbakan Un.,, [lahiyat Fakiiltesi, Fikih)

Doc. Dr. Yilmaz TEZCAN (Necmettin Erbakan Un., Meram Tip Fakiiltesi, Radyasyon
Onkolojisi)

Doc. Dr. Hiisamettin VATANSEV (Selcuk Un., T1ip Fakiiltesi, Tibbi Biyokimya)

Yrd. Dog. Dr. Hakan AKBAYRAK (Selguk Uni. Tip Faktiltesi, Kalp ve Damar Cerr.)

Yrd. Dog. Dr. Hacer COKLAR (Selguk Un. Ziraat Fakiiltesi, Gida Miihendisligi)

Yrd. Dog. Dr. Ayhan DURAN (Aksaray Un. Miihendislik Fakiiltesi, Gida Miihendisligi)

Yrd. Dog. Dr. Muhterem ERCAN ( Fizyolog, Hipnoterapi)

Yrd. Dog. Dr. Emre GOKTURK (Necmettin Erbakan Un.. Saglik Bil. Fakiiltesi Sosyal Hizmet)
Yrd. Dog. Dr. Fatih KARA (Konya Selguk Uni. Tip Fakiiltesi, Halk Saghg)

Yrd. Dog. Dr. Muharrem Metin SENER (Necmettin Erbakan Un.. Saghk Bil Fakiiltesi Sosyal
Hizmet Bol.)

Yrd. Dog. Dr. Mahmut TOKAC (Medipol Un. Tip Fakiiltesi Tip Tarihi ve Etik)

Yrd. Dog. Dr. Ramazan USTUN (Yiiziincii Y1l Un., Tip Fakiiltesi Fizyoloji)

Yrd. Dog. Dr. Muhammed YUCEER (Canakkale Onsekiz Mart Un., Teknik Bilimler MYO)

Dr. Affaro AFFANDY (Consultant Fellow, Universiti Malaysia Pahang, CEO, Pharmagel
PSdn. Bhd.)

Dr. Melih CAMCI (Ankara Yildirim Beyazit Un., Tip Fakiiltesi, Fizyoloji)

Dr. Mohd Ridzuan DARUN (Malezya Pahang Un., Endiistriyel Yonetim Fakiiltesi Dekani)
Dr. Sefer DEMIROK (Beyhekim Saglik Dernegi Baskany, isyeri Hekimi)

Dr. Mehmet KUCUK (Gida Tarim ve Hayvancilik Bakani Danigmani)

Dr. Rifat ORAL (DIB, Din Isleri Yiiksek Kurulu Uyesi)

Dr Marco Tieman (Adjunct Professor, Universiti Malaysia Pahang, CEO, LBB International)
Ogr. Goér. Hatice Feyza AKBULUT (Selguk Un. Cumra MYO, Tibbi ve Aromatik Bitkiler)
Ogr. Gor. Hakan VATANSEV (Necmettin Erbakan Un., Miihendislik-Mimarlk Fakiiltesi Gida
Mihendisligi Bol.)

Aras. Gor. Zeynep DENLI (Karatay Un., Tip Fakiiltesi)

Diyetisyen Mevliide MAMIYEV

Vet. Hek. Erhan BAG (Vefader, Saglik Bilimleri Un.)

Vet. Hek. Hiiseyin SOYSAL

Vet. Hek. Semsettin TASKAYA

Av. Sabri HAFIF (SOGEL)

Av. Taner URKMEZ (ZINDE)

Fatma CINAR (Finansal Kurumlar Miidiirii, Kuveytiirk Katilim Bankasi)

Alparslan [lhami MOTUR (Zinde Gelisim Dernegi)

Dogan YAZAR (Tiirk Standartlar1 Enstitiisii)
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Bilimsel Danisma Kurulu

Unvan ve Soyadina gore alfabetik sirayla

Prof. Dr. M. Yiicel AGARGUN (Medipol Un. Tip Fakiiltesi, Psikiyatri)

Prof. Dr. Ramazan AKDEMIR (Sakarya Un, Tip Fakiiltesi Dekani)

Prof. Dr. Mehmet AKOZ, (Necmettin Erbakan Un. Tip Fakiiltesi Biyokimya)

Prof. Dr. Mustafa ALISARLI (Abant Izzet Baysal Un. Rektorii)

Prof. Dr. Ramazan ALTINTAS (Necmettin Erbakan Un., ilahiyat Fakiiltesi)

Prof. Dr. Mehmet Emin AYDIN (Necmettin Erbakan Un.)

Prof. Dr. Fahri BAYIROGLU (Yildirim Beyazid Un Tip Fakiiltesi Fizyoloji)

Prof. Dr. Ali Savas CILLI (Sakarya Un. Tip Fakiiltesi, Psikiyatri)

Prof. Dr. Samil DAGCI (Ankara Un. {lahiyat Fakiiltesi islam Hukuku)

Prof. Dr. Mehmet DEMIRCI(Namik Kemal Un., Gida Miihendisligi)

Prof. Dr. Hamdi DONDUREN (Karatay Un., Islam Ekonomisi ve Finans)

Prof. Dr. Ibrahim DILER (Siileyman Demirel Un. Su Enst. Md)

Prof. Dr. Ozcan EREL (Ankara Yildirim Beyazit Un. Tip Fakiiltesi, Biyokimya)

Prof. Dr. H. Mehmet GUNAY, (Sakarya Un. Ilahiyat Fakiiltesi Fikih)

Prof. Dr. Dhoub HAMADI (Faculty of Letters, University of Sfaxc, Tunisia)

Prof. Dr. Mohd. Salleh HAMZAH (International Islamic University, Department of
Biotechnology Engineering, Malaysia)

Prof. Dr. Adnan HAYALOGLU (inénii Un. Miihendislik Fakiiltesi, Gida Miithendisligi)
Prof. Dato Dr Daing Nasir IBRAHIM (Malezya Pahang Un. Rektorii)

Prof. Dr. Hayrettin KARA (Medipol Un. Tip Fakiiltesi, Psikiyatri)

Prof. Dr. Bilal KEMIKLI (Dumlupinar Un. ilahiyat Fakiiltesi Dekani)

Prof. Dr. Mustafa KOSEM (Sakarya Un., Tip Fakiiltesi, Patoloji)

Prof. Dr. Kasif Hamdi OKUR (Hitit Un. Ilahiyat Fakiiltesi Fikih)

Prof. Dr. Hanefi 0ZBEK (Medipol Un. Giizel Sanatlar Fak Dekani, Farmakolog)

Prof. Dr. Giirkan OZTURK (Medipol REMER Merkez Md, Fizyoloji)

Prof. Dr. Talat SAKALLI(Siileyman Demirel Un. Ilahiyat Fakiiltesi Hadis)

Prof. Dr. Hanifi SOYLU (Selguk Un. Tip Fakiiltesi Pediatri)

Prof. Dr. Biinyamin SAHIN (Karabiik Un., T1p Fakiiltesi, Anatomi)

Prof. Dr. A. Zeki SENGIL (Medipol Un. Tip Fakiiltesi, Mikrobiyoloji)

Prof. Dr. Mustafa TAYAR (Uludag Un. Vet. Fakiiltesi Besin Hijyeni)

Prof. Dr. Selman TURKER (Necmettin Erbakan Un. Seydisehir Miih. Fakiiltesi Dek, Gida
Miih)

Prof. Dr. Metehan UZUN (Canakkale 18 Mart Un., T1ibbi Fizyoloji)

Prof. Dr. Yiicel UNAL (Agr Ibrahim Cegen Un.)

Prof. Dr. Celalettin VATANSEV (Necmettin Erbakan Un. Tip Fakiiltesi Dekani)

Prof. Dr. Ender YARSAN (Ankara Un. Vet. Fakiiltesi, Zootekni)

Prof. Dr. Hasan YETIM (Erciyes Un., Gida Miihendisligi)

Prof. Dr. Hiir Mahmut YUCER (Karabiik Un. Ilahiyat Fakiiltesi Dekani)

Doc. Dr. Osman DEMIR (Canakkale Onsekiz Mart Un.)

Dog. Dr. Ercan KURAR (Necmettin Erbakan Un. Meram Tip Fakiiltesi, Genetik)

Dog. Dr. Abdullah OKSUZ (Necmettin Erbakan Un. Saglik Bilimleri Fakiiltesi, Beslenme Ve
Diyetetik)

Doc. Dr. Yavuz SELVI (Selguk Un. Tip Fakiiltesi, Psikiyatri)

Dog. Dr. Habibe SAHIN (Erciyes Un. Beslenme Diyetetik)

Dog. Dr. Hajah Mariam binti Abdul Latif (Faculty of Food Science and Nutrition Universiti
Malaysia Sabah)

Dog. Dr. Alina Abdul Rahim (Sains Islamic University of Malaysia, Faculty of Science and
Technology)
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Siire

| Salon \

Etkinlik

10:00

| Kayit Masasi |

Kayit

Siire

Salon

Agcilis Programi

03 KASIM
2017
CUMA

14:00 - 16:00

KIRMIZI
SALON

ACILIS KONUSMASI
PROTOKOL KONUSMALARI PROF. DR. BILAL KUSPINAR
(NECMETTIN ERBAKAN UNIVERSITESi GUZEL SANATLAR FAKULTESI DEKANI)

Siire

Salon

Moderator

3 KASIM 2017 CUMA
1.0TURUM

16:00 - 17:00

KIRMIZI
SALON

PROF. DR.
IBRAHIM
DILER

SAGLIK CALISANLARININ SAGLIKLI BESLENME KONUSUNDA BiLGI VE TUTUMLARI
M. Fatih HAYIRLIOGLU, Cemile TOPGU, Mehmet GURBILEK

GENETIK OLARAK DEGISTIRILEN URUNLERIN KAVRAMI VE HALAL PERSPEKTIF
Yilmaz Kaya, Ali Yiiksek, Yunus Emre Arvas

GENC YETISKINLERIN BESIN ETIKETLERI ile ILGILi BEKLENTILERI ve HELAL GIDA SEMBOLUNU BILME DURUMUNUN DEGERLENDIRILMESI
Nazli Nur ASLAN, Hiilya YARDIMCI, Ayse Ozfer OZGELIK

UNIVERSITE OGRENCILERININ BESIN ETIKETI OKUMA VE HELAL GIDA iLE iLGiLi BiLGI DUZEYLERININ SAPTANMASI
Nurhan UNUSAN, Pinar ERDOGAN, Muteber Gizem KESER

OGRETMEN ADAYLARININ OKUL ORTAMINDAKI BESIN TERCIHLERI VE TERCIH NEDENLERI
Mehmet BAHAR , Mustafa YILMAZ

BEYAZ
SALON

GASTRONOMIK KiMLIK INCELEMESI: BINGOL ORNEGI
Uzeyir KEMENT

HELAL GIDA SERTIFIKALI URUNLERININ OTEL MENULERINDE KULLANIM DUZEY: iZMIR MERKEZ'DEKI BES YILDIZLI OTELLER ORNEGI
Turgay BUCAK, Serkan YiGIT

DR. RIFAT

HELAL KONSEPTLI OTELLERDE MUSTERI ISTEKLERI: HELAL OTEL STANDARDIZASYONLARI GERGEVESINDEN BiR DEGERLENDIRME
Burhan AYDEMIR, ismail Mert OZDEMIR

ORAL

HELAL KONSEPTLI OTELLERIN INCELENMES] UZERINE PROJE CALISMASI
Murat EMIR

TURKIYE’DE SURDURULEBILIR TURIZM iGIN BIR GIKIS NOKTASI: HELAL TURIZM STRATEJiSi
Cihan SEGILMIS, Nur Aybike CEYLANLAR

UNIVERSITE OGRENCILERININ DEPRESYON DUZEYLERI, BESLENME ALISKANLIKLARI-BILGISi VE BEDEN KITLE iNDEKSI ARASINDAKI iLiSKiNIN DEGERLENDIRILMESI
Hatice Banu KESKINKAYA, Fatih KARA, Hiisamettin VATANSEV

TURKUAZ
SALON

DOG. DR.

OIL CONTENT AND FATTY ACID PROFILE OF PALM KERNEL FROM ASHANTI REGION OF GHANA
lliasu Alhassan, Hacer Coklar, Mehmet Akbulut

MOR REYHANIN (Ocimum basilicum L.) TOPLAM FENOLiK, MONOMERIK ANTOSIYANIN iCERIGi VE ANTIOKSIDAN AKTIVITESi UZERINE KURUTMA METOTLARININ
ETKISI
Ayca Gilhan, Hacer Coklar, Mehmet Akbulut

ERCAN
KURAR

ET URUNLERINDE TUR TESPITINE YONELIK GELISTIRILEN MOLEKULER VE iIMMUNOLOJIK YONTEMLERIN DEGERLENDIRILMESI
Aynur ZEYREK, Gézde TURKOZ BAKIRCI, Ezgi YAGMUR

YABAN HAYATINDAN SORFAYA: TURK MUTFAK KULTURUNDE AV ETLERININ HELAL GIDA OLARAK ONEMI
Ziihal OZDEMIR, Sidika BULDUK

HAYVANSAL KAYNAKLI GIDA KATKI MADDELERININ HELAL GIDA AGISINDAN iNCELENMESI
Sefik TEKLE, Osman SAGDIG

Siire

Salon

Etkinlik

15:00-15.15

Kafeterya

Cay-Kahve Arasi

PP1

15:00-16:00

Salon

Poster 11

Siire

Salon

Moderatdr

3 KASIM 2017 CUMA
2.0TURUM

17:15-18:15

KIRMIZI
SALON

DR. MEHMET
KUGUK

ASIRI KOLA TUKETIMINE BAGLI GELISEN GZOFAGUS DARLIGI
ilhan CIFTCi, Metin GUNDUZ, Tamer SEKMENLI, Mehmet SARIKAYA, Faruk GIGEKCI, Fatih KARA

COCUKLARDA CiPS VE KOLA TUKETIMI iLE KOLELITIAZIS ARASINDAKI iLiSKi
ilhan CiFTCi, Metin GUNDUZ, Tamer SEKMENLI, Mehmet SARIKAYA, Fatih KARA

GEBE KADINLARIN BESLENME ALISKANLIKLARININ VE BESIN TUKETiM DURUMLARININ BELIRLENMESI
Nazli Nur ASLAN, Ayse Ozfer OZGELIK

NOROLOJIK HASTALIKLAR VE ZERDEGAL
Ezgi Karatas, Asli Ugar

FIRGA YAPIMINDA KULLANILAN KILLARIN MORFOLOJiK OZELLIKLERININ STEREOLOJiIK VE TARAMALI ELEKTRON MiKROSKOBIK INCELENMESI
S. Hakan ATALGIN, ibrahim KURTUL, Mehmet CAN"

BEYAZ
SALON

GIDA iSLETMELERINDE HELAL URUN SERTIFIKASININ iSLETME PERFORMANSINA ETKILERINE YONELIK BiR ARASTIRMA
Sileyman BAYINDIR, M. Siikrii AKDOGAN

YRD. DOG.

GIDA URUNLERINE YONELIK HELAL SERTIFIKALANDIRMANIN GORECE ONEMi UZERINE BiR ARASTIRMA
Firdaus Fanny Putera PERDANA, Remzi ALTUNISIK

DR. FATIH
KARA

RAKAMLARLA DUNYA’DA HELAL FINANS SEKTORUNUN GENEL DURUMU VE TURK KATILIM BANKACILIGININ BU SEKTORDEKI YERI
Abdulkadir ATAR

HELAL GIDA SERTIFIKASI ve TUKETICI
Yakup GUZEL, Cihat KARTAL

PAZARLAMA ILETiSIMI VE TUKETICi DAVRANISI LITERATURUNDE HELAL KAVRAMI
Ali Erkam YARAR

TURKUAZ
SALON

YRD. DOG.

JELATIN’IN EN ONEMLI ALTERNATIFi GLUTEN: SAGLIK UZERINE ETKILERI
Fatma Hiimeyra YERLIKAYA AYDEMIR, Ercan KURAR

GLUTENSIZ UN KARISIMLARINDA BAZI KALITE KARAKTERISTIKLERININ ARASTIRILMASI
Mehmet KOYUNCU’, Mustafa DEDEOGLU

DR.
MUHAMMET

KRILL YAGI VE SAGLIK UZERINE OLAN ETKISi
Hatice Tugge ACA

KARASAHIN

NUTRIGENOMIKS: BESINLER GENETIK YAPIMIZI NASIL ETKILER?
Ercan KURAR, Fatma Hiimeyra YERLIKAYA AYDEMIR

TURKIYE’DEKI ARI SUTU URETIMININ DEGERLENDIRILMESI VE TURK ARI SUTUNDE PROBIYOTIKLERIN LK TESPITI
Dilek EMIR, Murat EMIR




Siire Salon Moderator Basliklar
HELAL KAVRAMININ GUNLUK YASAMA UYARLANMASINDA TARIHSEL BOYUT
IFLIOR I Davetli Konugmaci: Prof. Dr. Ebubekir SOFUOGLU (Sakarya Universitesi)
KIRMIZI SAFFETKOSE ™ P AL KAVRAMININ GUNLUK YASAMA UYARLANMASINDA KARAKTER EGiTiMiNiN ROLU
% SALON DOC. DR, Davetli 10 Prv:f'f. D[. Nevzat TARHAN (Uskiidar Universitesi) _
'E iLHAN CIFTC HELAL KAVRAMININ GUNLUK YASAMA UYARLANMASININ METOI?OLOJISI NASIL OLMALIDIR
% - Davetli 1: Prof. Dr. Biilent DILMAC (N tin Erbakan Universitesi)
s § an INSAN LENFOSIT HUCRELERINDE LUTEOLIN’IN ANTIGENOTOKSIK ETKISI
N = S Selcuk CEKER, Giileray AGAR
=] 5 e KARDIYOVASKULER HASTALIKLARDA HiPERLIPIDEMININ DUSUK KOLESTEROL VE DUSUK YAGLI BESLENME PROGRAMI iLE DUZENLENMESI
N5 2 DOC. DR Biisra DILER ORAKGI, Nihal BUYUKUSLU
§ BEYAZ HUsameTTiN | TURKIYE'DE OBEZITE EGITIMI
g SALON VATANSEV Ali ALAS, Nurullah 6ZGOKMAN
< TUKETIME HAZIR YEMEKLERDE B. CEREUS VARLIGI, TOKSIN PROFILLER| VE TOKSIN OLUSTURMA YETENEGININ HALK SAGLIGI ACISINDAN DEGERLENDIRILMESi
Basak Gokce COL, Harun AKSU
UNIVERSITE OGRENCILERININ DEPRESIF BELIRTILERI iLE BESLENME DAVRANISLARI ARASINDAKI iLi$Ki
H.Banu KESKINKAYA, Biisra KAMA, Fatih KARA, Hiisamettin VATANSEV
| Siire | Salon \ Etkinlik
| 10:30-11:00 | Kafeterya | Cay-Kahve Arasi
Siire Salon Moderator Basliklar
PROF. DR. EGZERSIZIN HELAL VE SAGLIKLI BIR HAYAT SURMEDE ONEMi
ENDER Davetli K 1: Prof. Dr. Fatih KILINC (Siileyman Demirel Universitesi)
KIRMIZI ERDOGAN RUH SAGLIGININ HELAL VE SAGLIKLI BIR HAYAT SU.RMEDEK'i. ONEMI
5 SALON Davetli Konusmaci: Prof. Dr. Ibrahim BALCIOGLU (istanbul Universitesi)
iz PROF.DR. BESLENME SEKLI ILE HELAL VE SAGLIKLI BIR HAYAT SURME ARASINDAKI ILiSKi
§ Al Davetli Konusmaci: Yrd. Dog. Dr. M. Radwan ABU-ISSA (Yildinm Beyazit Universitesi)
s s 8 BAYIROGLU _
2 2 I iSLAM HUKUKU ACISINDAN HELAL GIDA SERTIiFiKASI DENETIMLERININ DEGERLENDIRILMESi
N E ol MAuZekui UYANIK i _ _ _ _
2 o (=] SAGLIGA ZARARLI MADDELERIN SER'I HUKMUNUN TESPITINDE YONTEM NE OLMALI
s W o Osman BAYDER
Z» BEYAZ DOG. DR. SINIRLARI VE GAYESI AGISINDAN iSLAM’DA TOKLUK
< SALON | MURAT SIMSEK | Taha GELIK
~ TASAVVUF MODERN DUNYAYA NE SUNABILIR: ASIRI TUKETIMDEN MUZDARIP INSANLIGA NEFSININ TERBIYESININ iLK ADIMI OLARAK ACLIK TAVSIYESI
Ali COBAN
KANATLI HAYVANLARIN SOKLAMA YOTEMI iLE KESIMi VE FIKHT HUKUMLERI
Saban KUTUK
Siire Salon Etkinlik
12:00-13:00 Kafeterya Oglen Yemegi
PP2 13:00-14:00 Salon Poster Sunumu 2
Siire Salon Moderatér hkl.
HELAL TURIZM MARKETi(PAZARI); GUNCEL DURUM, FIRSATLAR, TEHDITLER VE GELECEK
PROF. DR. Davetli K : Prof. Dr. Orhan BATMAN (Sakarya Universitesi)
gnUE:B'\i/II_ET( HELAL TURIZMDE KAVRAMLAR SORU.NLAR VE ¢O6ZUM 6NERiLER!'(TESETTUR, GIDA, iSRAF, TASARRUF, INANC SOMURUSU)
KIRMIZI Davetli K : Dog. Dr. Murat SIMSEK (Necmettin Erbakan Universitesi)
SALON PROF.DR. HELAL TURIZM: KURESEL PiYASADA SIRADA NE VAR? -
E MUSTAFA Davetli K : Do;_. Dr. Mohan} d Batlic_)ur (T?nta Univgrsitgsi, Muisir) § _ §
= ALTINDIS HELAL KONSEPTLI OTEL ISLETMELERINDE MUSTERI BEKLENTILERI VE STANDARDIZASYONUN ONEMI
< o Davetli K : Dog. Dr. Burhan AYDEMIR ( ir Universitesi)
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Acilis Dersi Opening Lesson

BILINCLi YASAM: TAYYiB VE HELAL

Prof. Dr. Bilal KUSPINAR

Necmettin Erbakan Universitesi

Islam’in temel kaynaklar1 Kur’an-1 Kerim’de ve Hadislerde, insan hayatinin hemen her yéniinii
ilgilendire ve dogusundan o6ltimiine kadar onu olumlu istikamette yonlendiren ve ona her
alanda, hem kendi ve hem de iginde yasadig1 toplumun saglik ve selameti i¢in rehberlik eden
bazi temel pozitif kavramlar vardir. Bu kavramlarin manalari ve onlarin icerdikleri gereklilikler
dikkatli bir sekilde incelendiginde, aslinda bunlarin bir insanin diinyada sorumlu, uyumlu,
duyarli, madden ve manen saglam ve dinamik yasama bilincinin olusmasinda ve gelismesinde ne
kadar 6nemli olduklar1 hemen anlasilacaktir. Bunlar bir bakima insan i¢in, hem kendini, hem
evreni ve hem de evrendeki varliklari dogru okumak ve anlamak ve ayn1 zamanda o varliklarla
birlikte dogru ve anlamli yasamak icin oldukc¢a hayati 6nem arz eden kavramlardir. Bunlarin
arasinda su dort kavram one ¢ikmaktadir: Fitrat, halife, tayyib ve helal. Bunlar birbirinden ayr1
ve bagimsiz goriinseler bile, haddi zatinda hem icerikleri ve hem de igerdikleri manalarinin
kapsamlar ve derinlikleri agisindan birbirleriyle i¢ icedirler ve hatta bir biitiindiirler. Daha da
O6nemlisi, her birinin hem deruni-manevi-teorik yoénii hem de zahiri-disa bakan-pratik yonii olan
bu kavramlar, bir Mislimanin diinya goriisiiniin temel parametrelerini olusturmaktadir.
Fitrat'in disindaki diger li¢liniin, ayn1 zamanda insan hayatinin tiimiini etkileyen cok kapsaml
islevsel yonleri vardir. iste bu calismamizda, sadece son ikisini, yani tayyib ve helal kavramlarini
ve Ozellikle de tayyib kavraminin -zira helal oldukg¢a iyi bilinen ve ilizerine ¢ok yazilmis bir
konudur- a¢ilimlarini ve bilingli bir yasam i¢in bireysel ve toplumsal, ahlaki ve sosyal 6nemini ve
islevini 6rneklerle incelemeye calisacagiz.
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HELAL KAVRAMININ GUNLUK YASAMA UYARLANMASINDA TARIHSEL BOYUT

Prof. Dr. Ebubekir SOFUOGLU

Sakarya Universitesi

Helal kavramu ile birlikte hayatimizdaki eski itibarli bircok dini-geleneksel terimler, yillara sari
bir sekilde hedefe oturtulmus, Haram, mekruh, Siinnet, miistahap, mendup hatta giinah-sevap
gibi kavramlarla birlikte helal kavrami da sahip oldugu itibarin1 kaybetmistir. Bu ¢ok 6nemli
kavramlarin hayatimizdan cekilmesine sebebiyet verecek erime malesef halen de devam
etmektedir.

Bu erimenin baslangi¢ noktasini da Tanzimat Donemi teskil etmektedir. Tanzimat Déneminden
onceye de bu erimenin izlerini gétlirmek miimkiindiir ancak Tanzimat Dénemi bu erimenin daha
kararli-istikrarli ve adeta bir plan dahilinde asama asama uygulamaya baslatildigi dénem
olmustur.

Helal kavrami dahil Kiiltiirel erimelere baslangi¢ teskil eden Tanzimat Déneminde daha 6nceki
doénemlerde de oldugu gibi gerileme emareleri gosteren Osmanli Devletini s6ziim ona kurtarma
cabalar1 ¢ercevesinde devletin glindemine girmisti. Fakat Tanzimat 6ncesi ve sonrasi kurtarma
cabalar1 da bir sonu¢ vermemisti ki nihayetinde kurtarilmaya calisilan devlet yikilmist.
Modernlesme adi altinda yapilan cabalar, hem devleti yikilistan kurtaramamis hem de
Batililasmayla sonug¢lanmis ve bdylece de var olan geleneksel diizeni bozmustu. Bu siireg icinde
Aydin ya da Devlet Adami herkesin dilinde Devleti Kurtarma tesebbiisleri, usul olarak da Batiy1
takip etme yarisi baslamisti."Batidan Miilhem Yenilikler" adi altinda devletin y6netimine oturan
her ekip seleflerinden daha hizli bir sekilde Devleti Kurtarmaya koyulurken bu hiz aslinda Batiy
daha iyi ben takip ederim yarisina doniisiiyordu.0 dénemde iki tiir tartisma vardi. Osmanliy1
kurtarmak icin Batiy1 takip ederken Batinin sadece teknolojisini mi yoksa hem teknolojisi hem
de ahlakin1 m1 alalim? Bu iki baglikli tartisma Osmanlidan bugiline kadar uzadi. Tartisma uzadi
uzamasina ama asil hedeflenen sey olan Devleti kurtarma bir tirli gerceklesemedi.
Gergeklesemezdi, ¢linkii taraflar Tanzimattan bugiine sadece tartisti-durdu. Kéru koriine Batiy1
savunanlar, sanki devleti kurtarmanin 6niindeki tek engel onlarmis gibi Dogulu geleneklere
sadik kalmay1 savunanlar1 kiyasiya elestirdiler. Halbuki asil engel Baticilardi, ciinkii 6zellikle
Tanzimattan bugiine devlet onlarin eline gegmesine ragmen korii koriine takip ettikleri Batidan
teknoloji namina higbirsey almamislardi. Aldiklar1 seyler ise Batinin hayat tarzlariydi. Sadece
hayat tarzlar1 alinarak devleti kurtarmak gerceklesmeyince de sanki engel onlarmis gibi Batinin
teknolojisini alalim ahlakin1 almayalim diyen gelenekgileri su¢clamaya basladilar. Asil sugluy,
Batidan teknoloji namina hi¢birsey almayan Baticilardi. Gelenekcilerin 6nemli bir kismi ve bu
tartismay1 kenardan izleyenler de bu konuda Devleti kurtarmaya engel olan durumuna diisen
gelenekgileri suglu gérmeye basladi. "Oyle ya! durum cok acik ve ¢ok yalin degil miydi? Bati
basardj, giiclendi. Biz de Batinin yaptig1 herseyi yaparsak biz de basarir ve gligleniriz" seklinde
ulasilan sonug, teknolojiyi degil korii koriine Batiy1 takip etmeye karsi ¢ikan gelenekgileri hedef
tahtasina koydu.Ici bos bir slogandan oteye gitmeyen "muasir medeniyet seviyesine"
ulasamamanin suclusu gelenekgiler olarak goriilmeye basladi. Gelenekgileri su¢lama kervanina
okumus ama ferasetsiz Miisliman Aydinlar da katildi. Bu suc¢lama dalgasi, Batili-Dogulu
cekismesinin oldugu her mahfele tasindi. Bu baglamda Islam ve Islami séylemler, degerler de
suclamadan nasibini aldi. Miisliimanlarin fetva degil takvaya yonelmeleri bile gelismenin 6niinde
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engel olarak goriildii. Islam izin veriyorken takvay1 tercih edenler, hi¢ alakasi yokken,
ilerleyememenin suglular1 olarak kabul edildi. Bu suglama baglaminda bir¢ok Miisliiman bile
bunu kabullendi. Modern her tartismada sug¢lu gorilmek istemeyen ve kendine giiveni olmayan
Misliimanlar, Miisliman oldugunu sergileyen her soylemi terk etti. Yukarida siraladigimiz
Islami séylem Iste bu siireg icinde terk edildi. "Helal" kavramina gelince de, tamamen haksiz bir
sekilde, ilerlemenin oOniinde engel olma suguna muhatap olmak istemeyen ferasetsiz
Misliimanlar, "simdi bunun sirasi degil" seklinde cevresel dayatmayla Helal kavraminmi da
dilinden disiirdii. Misliimanlarin dilinden distirdigli HELAL kavrami gonliinden hatta
giindeminden de diistii. HELAL kavramin tekrar giindemine sokacak yeni, samimi Islami bir
cevre olmadigr icin HELAL, Haram, Caiz, miistehap, farz, siinnet vs. gibi kavramlar
Miisliimanlarin liigatinda bir daha yer bulamadi. Bu uzaklasma sonucunda da hayatinin her
asamasinda HELAL kavramina odaklanmak, takva adina liizumsuz 1srar olarak gériildi. Bunun
sonucunda da HELAL kavrami, hayati degerlendirme o6lciilerinden fiilen uzaklastirilmis oldu.
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HELAL KAVRAMININ GUNLUK YASAMA UYARLANMASI KARAKTER EGITiMININ
ROLU

Prof. Dr. Nevzat TARHAN
Uskiidar Universitesi

Helal kelimesinin karsiti kavram ‘Haram’ oldugunu biiiyoruz. insanin kisilik gelisiminin temel
dinamigi “zitlarin dinamik dengesi” lzerine oturmustur.

‘Davranigsal Entropi’ olarak bilinen termodinamigin ikinci yasasina gore biz olumluyu
beslemezsek olumsuz kendiliginden yayilir.

Bir tarafta “iyi-dogru-giizel-helal” yodniinde misbet eylemler yapiladikca ziddi olan menfi
eylemler ayrik otlar1 gibi diinyamizi isgal eder. “Ko6tii-yalan-girkin-haram” istikametinde sistem
islemeye baslar.

Kisilik Gelisiminde psikolojik sermayemizi iyi yoniinde veya kotii yoniinde artirmak yaratilistan
bizim cliz-i irademize birakilmistir. O halde hem ¢ocuklarimiza hem de kendimize bu egitimi
vermek iki, diinya mutlulugumuz i¢in de gecerlidir.

Helalden Helallesmeye

Bir deger olarak Helallesme bizim kiiltiiriimiizde var olan Bati1 diinyasinin ve Kapitalist sistemin
anlayamadig1 kisilik gelisiminde degerli bir yontemdir. Helallesme herhangi bir menfaat
olmaksizin, kul hakkina dayanan ve karsilikli rizay: ifade eden 6nemli bir degerdir. Kul hakkinin
bir deger olarak yasatilmasi, sosyal barisa katki bakimindan mithimdir. Ciinkii herkes farkinda
olmadan bir baskasina zarar verebilir ya da hata yapabilir. Hi¢cbir insan yoktur ki, baskasinin
sahip oldugu maddi ya da manevi seylerle ilgili hak ihlalinde bulunmasin. Ozellikle giiglii, varhikl
ve unli kisilerin bagkalarinin hakkini ihlal etme ihtimalleri ytliksektir. Mesela, kéyde yasayip
elinde silaht olan kisi in, koylilerin hakkina tecaviiz ederek sinirlarim1 genisletmesi ve
giicsiizlerin sesini cikarmamasi, bugiline de pek ¢ok filme de konu olmus hak ihlallerindendir.
Helallesmek, Psikolojik Olarak El Sikismak Demektir. Bir deger olarak helallik kavraminin
yasatilmasi, insanlardaki diismanlik duygularini zayiflatir. Sadece haksizlii ugrama ve
onurunun zedelenmesi duygusu bile, kiside hayat boyu travma olusturabilir. Ancak helallesmek,
uzlasmay1 getirir ve bu da psikolojik anlamda el sikismak demektir. Bu el sikismanin
saglanabilmesi i¢in, helallik kavraminin toplumun zihin haritasinda yasiyor olmasi gerekir.
Boylelikle birey toplumsal ahlaka katkida bulunmus olur.

Helallesmenin 6nemli bir kismi, icten ice yapilan 6zelestiridir. Geri kalani ise degerbilirlik ve
kadirsinashktir. Helallesmek isteyen kisi, mevcut sorunu yari1 yariya tanimlamis demektir. Bana
ait olmayan bir seyi aldim deyip, bir nevi 6zelestiri yaparak kendi sorumlulugunu iistlenmis olur.
Bunun gibi, kisinin yaptig1 hatalardan dolay:1 Yaraticiya tovbe etmesi de 6zelestiri kapsaminda
degerlendirilebilir. istigfar etmek, bir anlamda haddini bilmek, kendini gézden gecirmek
demektir. Ozellikle Islamiyet, 6zelestiri ve helallesme kiiltiiriinii tesvik etmistir. Bir basar1 soz
konusu oldugunda bile, bunun ne kadarinin kisinin kendi hakki, ne kadarinin kendisine yardim
edenlerin hakki oldugunun farkina varmasi, ince ancak gerekli bir ayrimdir. Mesela savaslarda
bir tabur, kaleyi aldiginda basari biitiin taburundur. Ancak kaybederse, basarisizlik taburun
degil, komutanindir. Helal Haram hassasiyetri ve Helalesme c¢abasi bir insanin kendi
Narsisizmini rehabilte etmesi demektir. Bunun sonucu insan hem kendisi ile hemde sosyal doku
ile barisik bir birey olabilir.
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HELAL KAVRAMININ GUNLUK YASAMA UYARLANMASININ METODOLOJiSI

Prof. Dr. Biillent DILMAC

Necmettin Erbakan Universitesi Ahmet Kelesoglu Egitim Fakiiltesi

Ozet

Diinya ve ahiret mutlulugunu hedefleyen islam dini, koydugu ilkelerle ve getirdigi hiikiimlerle
bireylerin davranislarina yén vermektedir. insan davramislarina helal ve haram kapsaminda
simirlar ¢izen Islam, helalin kapsamini genis tutup haramin kapsamini daraltmistir. Dini
literatiirde ¢ogu zaman “helal gida” kapsaminda ele alinan helal kavrami, uyumaktan ¢alismaya,
giyimden eglenceye, ticaretten siyasete kadar yasamin tiim alanini kapsamakta ve “helal yasam”
seklinde tezahiir etmektedir. Insanlarin davranislarini sekillendiren helal kavramu, dini bir deger
olarak diisiiniilebilir. Nitekim degerler; tutum, ideoloji, ahlaki yargi, sosyal tepki, degerlendirme,
kiyaslama, kendini bagkalarina ifade etme, bagkalarini etkileme gibi hemen hemen tiim
yasamimiz icerisinde yer alan davramislarimizin nedeni konumundadir (Rokeach, 1973).
Degerler bireyin diisiince, tutum, davranis ve yapitlarinda birer élciit olarak ortaya ¢ikar ve
toplumsal bitiinselligin ayrismaz bir 06gesini olusturur (Dilmag¢, 2007). Dinin en temel
yapilarindan biri olan ahlak da degerler sistemi ile igcedir. Yasamin ilk yillarinda verilmeye
baslanan degerler egitimi ¢cocugun helal bir yasam bicimini benimsemesi ve yasam tarzi haline
getirmesi acisindan 6nemlidir. Helal yasami ve ahlaki da i¢ine alan degerler bireylere daha
dogmadan anne karninda kazandirilmaya baslanir. Cocuklarin kii¢iik yaslardan itibaren anne
babay1 taklit ettigi diisiintildiigiinde helal yasam tarzinin ¢ocuklara benimsetilmesinde erken
cocukluk déneminin 6nemli oldugunu sodylenebilir. Gelisim basamaklar: agisindan incelenecek
olursa 0-18 yas bebeklik doneminde baslayan helal yasam egitimi, degerler ve ahlak egitimi ile
paralel bir sekilde stirdiriliir. Cocuklara helal yasam tarzinin kazandirilmasinda gocuklarin
bilissel, fiziksel, kisisel, sosyal ve ahlaki gelisim diizeylerinin g6z 6niinde bulundurulmasi ve
gelisim donemi 6zellikleri dogrultusunda bir yaklasim sergilenmesi gerekir. Helal yasam tarzinin
birey tarafindan benimsenip glinliik yasam bi¢imi haline gelmesinde ailenin 6nemli rolii oldugu
gibi okul ve cevrenin de O6nemli bir etkisi vardir.
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EGZERSIZiN HELAL VE SAGLIKLI BiR HAYAT SURMEDEKiI ONEMIi

Prof. Dr. Fatih KILINC

Siilleyman Demirel Universitesi

Spor nedir? Belirli kuralar ¢ercevesinde rekabete dayali yapilan ve kazanmay1 hedefleyen resmi
aktivitelerdir. Diinyanin en biiylik spor faaliyeti olan olimpiyatlar'daki en 6nemli unsur
kazanmak degil, katilmaktir. Yasamdaki en 6nemli unsur zafer degil, miicadeledir ve 6nemli
olan birinci gelmek degil, sonuna kadar savasabilmektir. Performans; bireyin; fiziksel, fizyolojik,
biyomotorik, teknik, taktik ve psiko-mental ortaya koydugu trtntdir. Allah’in insana emaneti
olan canin yani beden, akil ve ruh sagliginin korunmasi icin sportif faaliyetlerde bulunmak ve
stirekli hareketli olmak aslinda emaneti bahsedene karsi bir kulluk borcudur. Bu yilizden
binlerce bilimsel calisma ile ispatlandigi lizere giinde sadece 1-1,5 saat ayirarak haftada 4-5 giin
hareketli olmay1 ve sporla ugrasmayr benimsedigimizde, bircok bedeni, akli ve ruhi
hastaliklardan korunmamiz miimkiin olabilecektir. Fakat spor ile ugrasirken performansimizi
etkileyen faktorleri de g6z Oniine almamiz gerekir. Bu faktoérlerden kaliim, hangi sporla
ugrasacagimizla dogrudan ilgili olmakla beraber, kisinin saglikli bir hayat siirme hedefinde,
sevdigi spor dallariyla ugrasmasi cok 6nemlidir. Bu ayni zamanda siirekliligin saglanmasi
acisindan da elzemdir. Sporda dogru bir adaptasyon icin dogru beslenme, dogru antrenman ve
yeterli dinlenme oldukca biiylik 6neme sahiptir. Yetenek; sporcunun sahip olmus oldugu
ozellikleri en st diizeyde kullanabilme 6zelligidir. Her bireyin yetenekli oldugu bir spor bransi
vardir. Onemli olan onu kesfetmek ve severek yapmasidir. Yine cinsiyete gore yapilacak spor
aktivitesi 6zenle belirlenmelidir. Modern insanin 6zellikle hareketli bir hayat siirmesi ve saglkli
bir 6miir gecirebilmesi icin, diizenli olarak sportif faaliyetleri bir hayat tarzi haline getirmesi
gereklidir. Bu stirekliligin saglanmasi da ancak, canin bize Yiice Yaraticidan bir emanet oldugu
suuru taze tutularak miimkiin olabilir.
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RUH SAGLIGININ HELAL VE SAGLIKLI BIR HAYAT SURDURMEDE ONEMi

Prof. Dr. ibrahim BALCIOGLU

istanbul Universitesi

DUNYA SAGLIK ORGUTU (DSO) ‘ne gore saglk yalmzca hastaligin ve engelliligin olmayisi degil,
akilca ve psikososyal yonden yani bireysel ve toplumsal tam bir iyilik halinde olmaktir. Ruh
saglig1 «kisinin kendisiyle uyumlu, bu uyumunun disarisi ile uyumlu olmasi» diye tanimlanabilir.
Ruh sagligi bozulan kisi, genellikle duygu, diistince ve davranislarinda degisik derecelerde
tutarsizlik, asirilik, uygunsuzluk, yetersizlik yasar. Diinyada yeti yitimi ve erken 6ltime en sik yol
acan 10 hastaliktan 5’i psikiyatrik bozukluklardir. Koruyucu ruh sagligi, psikiyatrik hastaligin
baslamasini 6nlemeyi ya da geciktirmeyi, hastalik siiresini kisaltmay: ve ruhsal hastaliga bagh
yeti yitimini azaltmay1 amaglar. Tam bir ruh sagligina ulasmak i¢in insanin yerine getirmesi
gereken bir takim hayat gorevleri vardir:

-Maneviyat (insan onurunu, insan haklarin1 korumak ve yasami yiiceltmek)

-Kendini diizenleme (gercekei inanclari, spontanlik ve duygusal tepkicilik, entelektiiel uyarilma,
problem ¢6zme ve yaraticilik, mizah duygusu, calisma, dostluk/arkadaslik, ask/sevgi)

Ne olursa olsun, insan ¢ok sik karsilastig1 seylerden hoslanmaya baglar. Ayni uyaranlara takilip
kalmamak lazimdir, daha az asina oldugumuz secenekleri arastirmaliy1z. Boylece daha az hata
yapariz. Ozsaygili insan hep iyi ve mutlu olmak zorunda olmadigim bilir. Uziintii ve
basarisizligini kendini gelistirmek icin firsatlara cevirir. Bunun sonucunda da derinlesir ve
bilgelik kazanir.

Iyimserligin uyusturucu etkisinden kendimizi kurtarip, fazla zaman kaybetmeden diinyanin
gercekleriyle ylizlesmek ve sorumluluk almak baslangigta sikici olsa da, sonuglar1 acgisindan
yararhdir. insanlara giivenmek, i¢ huzurunu korumak agisindan énemlidir. Ancak insanlara
giivenirken, aldatmanin insan dogasinin bir pargasi oldugunu akilda bulundurmak gerekir ve
cevredekilerin, dogrudan sapma paymmi hesaba katmak lazimdir. Saghkli insan iliskilerini
bozmayacak sekilde denetimi elden birakmaz, ortamda hile yapma imkani sunacak durumlari en
aza indirir. Béylece kendisini ve gevresindekileri korur. Insanlar ancak kendilerini asan bir
amaca hizmet ederlerse anlamli ve liretken bir hayat yasayabilirler.
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BESLENME SEKLI iLE HELAL VE SAGLIKLI BiR HAYAT SURME ARASINDAKI iLiSKi

Yrd. Do¢. Dr. M. Radwan ABU-ISSA
Ankara Yildirim Beyazit Universitesi

Humans can be divided into different but interrelated components: body, heart, mind and soul.
They are the physical, emotional, mental and spiritual aspects respectively, each has its own
requirements and regulations but feed and affect the others in ways still for the major part
unknown. In this paper, the role of diet from Allah’s Written (Quran) and Visible (Nature) two
Books will be dissected and its impact on the body will be analyzed. Three major aspects affect
the body: sleep, exercise and diet. Good night sleep is essential of the well-being and elongated
deprivation leads to death. Three hour of moderate physical daily exercise is required to keep
the body in its fit state. Fiber rich diet and intermittent fasting are needed to maintain healthy
and light weight. The trillions of cells of the human body are in symbiosis with trillions of
bacteria that live in several areas of the body but more concentrated in the intestine. The
bacteria live and feed mainly on the fiber layer over the intestinal epithelium retrieved from the
diet and interfere with metabolic, immune and nervous systems in aspects being revealed only
recently. Intermittent fasting is the driving force to keep the body in repair and detoxification
mode where its absence leads to growth and fat accumulation. Scientific research and Islamic
Halal practices match perfectly for healthy, productive and balanced human life.
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HELAL TURIZM PAZARI; GUNCEL DURUM, FIRSATLAR, TEHDITLER VE GELECEK

Prof. Dr. Orhan BATMAN
Sakarya Universitesi Turizm Fakiiltesi
Turizm Isletmeciligi Boliimii
obatman@sakarya.edu.tr

Oncelikle su yanlis anlagilmay: diizeltmekte fayda vardir. Helal turizm bir turizm cesidi degildir,
bir turizm anlayis1 veya yaklasimidir. Yani turizmin biitiin ¢esitlerini helal anlayisla
yapilabilmesidir. Helal turizmde temel motivasyon din veya ibadet degildir!. Temel motivasyon
bizzat turizmin kendisidir. Yani helal turizme katilan dini hassasiyeti yliksek olan Miisliimanin
gezme - gorme, dinlenme-eglenme gibi aktiviteleri yaparken dinin yasaklarindan uzak duracak
ve dinin vecibelerini yapabilecek ortam ve imkanlarin olmasini beklemektedir. Yoksa vaktinin
biiytik bir dilimini dini mekanlarda ibadetle gecirmesi degildir ki, bu olursa yapilan isin ad1 inang
turizmi olacaktir.

Helal Turizm isletmecilerin ve pazarlamacilarin istahin1 kabartan yepyeni bir nis pazardan
global pazara dogru yelken agmaktadir. Islam iilkelerinin refah diizeylerinin artmasi ve buna
paralel olarak egitim diizeylerinin artmasi, kiiresellesme ile birlikte iletisim araglarinin artmasi
Misliimanlarin diinyevi beklentilerini ylikseltmistir2. Cebinde fazladan harcanacak parasi olan
insan, icindeki merak duygusunun tahrikiyle énce seyahat, sonra dinlenme, sonra da eglenme
arzusunu tatmin etmek istemektedir. Islami hassasiyeti olan bir insanin bu arzusunu dinen Helal
olan bir yaklasimla tatmin etmek istemesi ¢ok dogal ve insani bir yaklagimdir.

Diinya turizm pazari yillik %3.8 biiyiirken “Helal Turizm” pazari ortalama %4.8 biiylimektedir.
Helal Turizm pazar1 2015 yili itibariyle 108 milyon turist ile 145 milyar dolarlik hacme
ulasmistir. 2020 yilinda ise 180 milyon turist ile 200 milyar dolarlik hacme ulasacagi yani diinya
turizm pazarinin %11’ini olusturacagl tahmin edilmektedir. Turkiye 2023 yilinda ulasmay1
hedefledigi 50 milyon turist ile 50 milyar dolar gelirin yaklasik ticte birini yani 15 milyar dolar
geliri helal turizmden beklemektedir.

Tiirkiye bu pazarda Birlesik Arap Emirlikleri ve Malezya’dan sonra en ¢ok tercih edilen ti¢lincii
lilke konumundadir3. Bu siralamay1 Singapur, Urdiin, Maldivler, iran, Liibnan, Umman Ve Suudi
Arabistan izlemektedir. Oysaki iilkemiz 2015 yili diinya turizm siralamasinda 41,4 milyon turist
ile 6. sirada ve en ¢ok gelir elde iilke siralamasinda 34,3 milyar dolar ile 11.sirada yer4 almasina
ragmen diinya siralamasindan Malezya’y1 ikiye ve Birlesik Arap Emirliklerini lice katlamaktadir.
Ayrica diinya genelinde yaklasik 400 adet helal konseptli turizm isletmesinin 200 adedi yani
yaris1 Tiirkiye’de bulunmaktadirs.

1 Batman, Orhan (2017) “Sorularla Helal Turizm / Helal Turizm Nedir Veya Ne Degildir?”, 1. International
Halal Tourism Congress / 07-09 April 2017 / Alanya / Turkey

2 Batman, 0., Ozgiir A.(2016) Helal Turizmin Felsefesi Teorisi Uygulamasi, OmniScriptum GmbH & Co.
KG:Tiirkiye Alim Kitaplari.

3 Dinarstandard (2017) State of the Global Islamic Economy

4 Tiirkiye 2016 yilinda 31,3 milyon turist ve 22 milyar dolar gelir ile maalesef ilk ona girememistir.

5 1.International Halal Tourism Congress (2017), 7-9 Nisan 2017, Antalya-Tiirkiye
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Tiirkiye, 2015 yilinda Miisliiman seyahat pazarinda en popiiler islam iilkeleri arasinda yedinci
sirada iken 2016 yilinda dort basamak yilikselerek iiciincii olmusturé. 2016 yilinda gelen
Miisliiman turist gruplarinin seviyesinde nispeten diisiis oldugu halde Tiirkiye’'nin harika bir
sekilde helal dostu ekosistemini gelistirdigi belirtilmektedir. Ayrica, Dogu ve Bat1 arasinda helal
dostu bir destinasyon olmasiyla elde ettigi linden yararlanarak farkindalik olusturdugu
belirtilmistir.

Islam iilkelerinde yatirnm ve isbirligi olanaklarimi arttirmak amaciyla seyahat ve tasimacilik
yatirimlarina yonelik firsatlarin sunuldugu endekse gore, yatirim agisindan en cazip ilk ii¢ tilke
arasinda Turkiye’de yer almaktadir?.

Tiirkiye'nin Helal Turizmdeki Giincel Durumu Ve Giiglii Yanlar1 Asagidaki Gibi Siralanabilir®.
Diinyanin en fazla turist karsilayan ilk on iilkesinden biridir.

2023 hedefinde en ¢ok turist agirlayan ilk bes tilke icinde yer alma hedefi var

Islam Isbirligi Teskilat1 (IIT) tiye iilkeleri arasinda en fazla turist karsilayan tilkedir.

IIT tilkelerinden yola ¢ikan turistlerin en fazla tercih ettigi ilk 3 destinasyondan biridir (Malezya,
Dubai ve Tirkiye).

Islam iilkeleri nezdinde gecmisten gelen islam Ulkeleri Liderligi algisi giiclenmektedir.

Islam kiiltiiriinii tasiyan bir iilkedir, islam kiiltiiriine ait énemli tarihsel ve kiiltiirel miraslara
sahip bir tilkedir, islam iilkeleri arasinda olumlu imaja sahip bir tilkedir,

Islam iilkeleri icerisinde en yiiksek kisi bas1 Gayrisafi Yurt I¢ci Hasila (GSYIH) degerine sahip
tilkelerin i¢cindedir

Turizmde kayda deger deneyimlere sahip bir iilkedir, 6zellikle IIT iilkeleri icerisinde en yiiksek
turizm deneyimine sahip iilke oldugu diisiiniilmektedir,

Turizmde farkh tiirlerde tesis altyapisi olduke¢a gelismis bir iilkedir, farkli turizm tiirlerinde
gelisme kaydetmis bir tlkedir,

Farkli zaman dilimlerinde bir¢ok farkli turizm tiirtiniin gerceklestirilebilecegi, cografi ve iklimsel
kosullara sahip bir tilkedir,

Hem yatak kapasitesi hem de ucak koltuk kapasitesi ile diinyada en fazla biiyliyen iilkelerinden
biridir.

Ailelere yonelik Miisliiman turizm pazarini ¢ekecek yatirimlarla dikkat ¢ekmektedir.

Miisliiman kadinlar, giyim tarzi olarak kendilerini Tiirkiye’de daha rahat hissetmektedir.

Tirk dizilerinin Miisliiman niifusu yogun iilkelerde sahip oldugu popiilerlik dizilerde yer alan
mekanlarin ziyaret edilmesine vesile olmaktadir.

Helal yiyecekler sunan zengin bir mutfaga sahiptir.

Giicli bir havayolu altyapi ve tistyap: imkanlari( THY)

Miisliiman seyahat harcamalarinin ylizde 36’sin1 olusturan Korfez Bolgesine ortalama 3,5 saatlik
ucus mesafesindedir.

Iklimi, cografyasi, tarihi ve dogal giizellikleri, alisveris merkezleri ile islam inana ile yogrulmus
merkezleri, miitedeyyin turistler icin cazibe unsurudur.

Helal turizm sertifikali tesis sayisi giinden giline artmaktadir( 400 tesisin yarisi Tiirkiye’de)

6 DinarStandard ve Thomson Reuters (2017) State of The Global islamic Economy Report 2016/17
7 DinarStandard ve Thomson Reuters, (2015) Islamic Growth Markets Investment Outlook 2015

8 Pamulgu,H. Ve M.Saruisik (2017)Helal Turizm Pazarinda Tiirkiye, 3.Turizm Surasi 1-3 Kasim 2017,
Ankara.
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Islam’a uygun kruvaziyer turlar veya paket turlar gibi seyahat acenteciligi faaliyetleri tertip
edilmeye baslanmistir.

Cesitli zincir isletmeler helal turizm alaninda yatirimlar yapmaya baslamistir. Ornegin; Katarh
Retaj Royale ve Hotels Grubu, Retaj Royale helal konsept oteli Istanbul Giinesli’de agmistir®

Helal {iriin fuarlari1 yapilmaktadir (Diinya Helal Zirvesi, Helal ve Tayyip Konferanslar gibi).
Online seyahat pazar1 hizla gelisme gostermektedir (halaltourism, halalbeds, halalvilla gibi).
Ulusal ve uluslararasi cesitli toplanti, ¢alistay, konferans ve kongreler yapilmaktadir
(1.Uluslararasi Helal Turizm Kongresi gibi).

Tiirk Standardlan Enstitiisii (TSE), Gida ve Ihtiyag Maddeleri Denetleme ve Sertifikalandirma
Arastirmalar Dernegi (GIMDES), ve Diinya Helal Birligi gibi kurumlar ile helal turizm sertifikasi
vermeye baslanmasi.

Akademisyenlerin helal turizm alanina ilgisinin giinden giine artmasi

FIRSATLAR

Tiirkiye'nin mazlumlara kucak acisi, “one-minute” ¢ikisi, “diinya besten biiyliktiir’ sdylemi,
“medeniyetler arasinda ¢atisma degil, anlasma olmalidir” tezini giir sada ile ifade etmesi ile
diinya siyasetinde yiikselisi, Miisliiman halklar iizerinde psikolojik ¢cekim yapmaktadir.
Tirkiye'nin bati ile dogu degerlerine koprii roliinde olmasi helal pazardaki cekim gliciini
artiracaktir.

Miisliiman toplumlarin refah diizeyindeki artis egilimi, helal pazara olan ilgiyi artirmaktadir.
Helal cercevede harcama yapan yerli ve yabanci Miisliiman turist sayisinin artmasi

Helal turizm sayesinde Miisliiman toplumlarin tanismasi ve kaynasmasi ile “Ittihad-1 Islam”
tilkiisiine katki saglamasi.

Tiirkiye’ye gelen tiim turistlere yapilacak etkin tanitim ile “islamofobi” anlayisi kirilabilir

Helal iriin ve hizmetler icin artmakta olan talep Miisliiman niifusun artmasiyla biiylimeye
devam etmesi.

Helal turizmin tanitilmasi helal endiistrisinin (helal gida, helal kozmetik, [slami bankacilik ve
sigortacilik) biiytlyiip lilke ekonomisine hasila vermesi.

ZAYIFLIKLAR

lletisim Zorlugu

Tesislerde ve Satis Magazalarinda Helal Gida Standartlarina Tam Olarak Uyulmamasi ve Bu
Konuda Farkindalik Eksikligi

TEHDITLER

Tiirkiye’de Huzur Ortamini Bozan Olaylar

Miisliiman Dostu Turizm Pazarindaki Rekabet

Ulkeler Arasi Siyasi Gerginlikler ve Ekonomik sorunlara iliskin Negatif Bildirimler Tiirkiye'ye
Yonelik islamofobi Odakli Olumsuz Goriis ve Agiklamalar

Yaptigimiz arastirma ve gozlemlerde helal turizm konseptinde hizmet sunan
isletmelerin helal ve turizm kavramlarini tam olarak sentezleyemedikleri gergegini tespit ettik.
Nitekim buralardan hizmet alan miisterilerin beklentilerinin tam alarak karsilanmadigini
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yapmis olduklar sikayetlerden?? anlasilmaktadir. Turizmi iyi anlayan
isletmecilerin Helal kavramini tam anlayamadiklar1 veya tam tersi durumda Helali anlayan
isletmecilerin Turizmi tam anlayamadiklar1 goriilmiistiir. Bu ve benzeri konular: irdeleyen alan
arastirmalarina ihtiyac¢ vardir.

Nitelikli ~ hizmet icin  olayin  egitim  boyutunu mutlaka halletmek  gerekir.
Ulkemizde turizm alaninda nitelikli bir egitim verildigini distiniiyoruz. Turizm egitimi veren
kurumlarda “Helal Turizm” ile ilgili dersler agilabilir. Helal Turizm sertifikas1 veren kuruluslarla
isbirligi yapip 6grenciler ve/veya c¢alisanlar icin sertifika programlar1 diizenlenebilir. Lisansiistii
diizeyde ise multidisipliner bir yaklasimla ilahiyat ve turizm anabilim dallariyla ortak
programlar agilabilir.

Tiirkiye'nin helal turizmde rekabet tstiinliigl saglayabilmesi icin hedef ve stratejilerini giinliik
planlar tizerine degil orta ve uzun vadeli planlar {izerine tesis etmelidir. Her seyden once
tilkemize gelen Miisliiman turistlerin memnuniyetinin saglanmasi sarttir. Bunu saglamak i¢in ise
turizm sektoriinde calisanlarin bu hususta egitilmesi ve kalifiye personelin sektérde calismasi
desteklenmelidir.

Tiirkiye'nin heldl turizm potansiyelini hak ettigi sekilde degerlendirebilmesi yolunda tur
operatorleri, rehberler, acenteler desteklenmeli bolge ve destinasyonlar hakkinda 6n brosiirler,
belgeler ve tanitim afisleri hazirlanmalidir.

Tirkiye helal turizm pazarindaki giiclii yanlarina binaen bu pazarda aktif bir sekilde projeler
tretmeli, potansiyeline binaen daha fazla miitedeyyin turist cekebilmeli, helal turizm stratejisini
bir an 6nce belirlemeli ve uygulamalidir. Tirkiye Turizm Stratejisi 2023 belgesinin revize
edilerek, helal turizmin buna dahil edilmesi 6nem arz etmektedir.

Sosyal bir devlet olmasi bakimindan Tirkiye'nin heldl turizm pazarina yonelik stratejiler
belirleyerek hem iilke icinde ki hem de tilke disindaki bu profile uygun hizmetler gelistirmesi ve
helal turizm i¢in bir standardizasyon ve akreditasyon sistemi gelistirmesi 6nem arz etmektedir.
Sonuc olarak helal turizm pazarinda dogal, psikolojik, ekonomik ve sosyo-kiiltiirel cazibesi
giderek ylikselmeye devam eden Tiirkiye'nin gelecekte de bundan en ¢ok nasiplenen iilkelerin
basinda gelecegini sdyleyebiliriz.

10 Arpaci O.,Ugurlu K., Batman 0. (2015). Helal Konseptli Otel isletmelerine Yénelik Yapilan Miisteri
Sikayetleri Uzerine Bir Arastirma helal turizm. Bartin Universitesi iktisadi Ve idari Bilimler Fakiiltesi
Dergisi,, 6(11), 181-198
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HELAL TURIZMDE VE OTELCILIKTE KAVRAMLAR SORUNLAR VE COZUM
ONERILERI

Dog. Dr. Murat SIMSEK

Necmet_tin Erbakan Universitesi
Ilahiyat Fakiiltesi

Ozet

Helal turizm, hem hizmet verenler hem de hizmet alanlar agisindan birtakim ilke ve sinirlari
ifade etmektedir. Hizmet verenler bakimindan seyahat acenteligi, otelcilik, inan¢ turizmi vb.
alanlarda Islami kurallara riayet yaninda hizmet alanlar acisindan da gerek seyahat esnasinda,
gerek otelcilik hizmetleri alirken ser dlciilere uygun ara¢ ve mekanlarin teminini talep hakkini
icermektedir. Biitlin bu stireclerde helal gida teminin de 6nemli rolii bulunmaktadir. Bu konuda
tilkemizde TSE tarafindan gelistirilen “Helal Yonetim Sistemi-Oteller” Standardi bu konuda
onemli bir adimi ifade etmektedir.

Anahtar Kelimeler: Helal turizm, islam hukuku, islami kurallar, Helal Otel Standard:

HALAL TOURISM AND HOTELS CONCEPTS PROBLEMS AND SOLUTION PROPOSALS

Assoc. Prof. Dr. Murat SIMSEK
Necmettin Erbakan University, Faculty of Theology

Abstract

The concept of Halal tourism, refers to the limits both service providers and service areas. In
terms of service providers, in the area of travel agency, hospitality, religious tourism, etc. must
comply with Islamic rules. In terms of service areas while traveling and while receiving hotel
services must to supply of appropriate tools and the spaces according to Islamic rules. All of
these processes Halal food supply play an important role. Standard of Halal Management
System-Hotels which developed by TSE in our country has represented an important step in this
regard.

Keywords: Halal tourism, Islamic law, Islamic Rules, Halal Hotel Standard

14 4 ULUSLARARASI
HELAL ve SAGLIKLI
*

GIDA KONGRES!



[II.Oturum Session III

HALAL TOURISM: WHAT IS NEXT ON THE GLOBAL MARKET?

Dr. Mohamed BATTOUR
Tanta University Egypt

Halal means ‘permissible’ according to Islamic teaching (Quran & Sunnah). Halal Tourism “all
Tourism activities, facilities, actions and objectives are permissible according to Islamic Law
(Shariah). The competition among non-Muslim country and muslim countries to attract Muslim
tourists by catering for Muslim needs. Non-Muslim destination offered Muslim friendly
solutions/options to scenario seen as problematic by Muslim travellers. The flower of Halal
Tourism: Core: Halal Food and Beverage, Access to worship Facilities, Water friendly washroom.
Facilitating: either needed for service delivery, or help in the use of the core product

Enhancing: add extra value for the customer. Facilitating: Halal Accommodation, Muslim
Friendly Airport, MF Entertainments/pilgrims, and Non Halal Activities. Enhancing; Islamic
Environment, Culture Awareness, Halal Healthcare, and Culture Awareness. What is next: New
Experiences, New Destinations: South Africa, France, Spain, Australia, Maldives, and Korea.
Global Standards Global Body: Halal Tourism association OIC standards, one official body. non-
Muslim tourists are shown to be willing to try the halal tourism experience.The majority of non-
Muslim tourists consider halal products and services in the tourism industry to be a good
opportunity to learn and to experience Muslim culture. Most were also willing to adhere to
Muslim rules. However, some participants considered halal-tourism rules as restricting their
freedom to enjoy the visit. Tourism operators could educate non-Muslim tourists about what
halal tourism rules are. One of the recent practises in Halal tourism industry is providing
smartphone application that make the holiday enjoyable and Muslim friendly. In recent years
there are many websites that provide information on halal tourism. A new travel package in the
tourism industry which provided full holiday services in accordance with Islamic beliefs and
practices is called "Halal Holiday’
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HELAL KONSEPTLI OTEL iSLETMELERINDE MUSTERI BEKLENTILERI VE
STANDARDIZASYONUN ONEMI

Dog. Dr. Burhan AYDEMIR
Balikesir Universitesi

Ozet

Turizm sektoriinde helal konseptli oteller, dini hassasiyeti olan turistler i¢in islami kurallara
gore dizayn edilmis otel isletmeleridir. Helal konseptli otellerin sahip olmasi gereken 6zellikler,
turistlerin dini istekleri g6z oOnlinde bulundurularak c¢esitli kuruluslar tarafindan
standardizasyon calismalar ile belirlenmektedir. Bu arastirmanin amaci; helal konseptli otel
miisterilerinin istekleri ile helal otel standardizasyon ¢alismalar1 ¢ercevesinde belirlenmis otel
niteliklerinin uyum saglayip saglamadigini arastirmaktir. Bu amag¢ dogrultusunda; literatiir yer
alan helal otel miisterilerinin istekleri izerine yapilmis ¢alismalar ile Ttrk Standartlar1 Enstitiisii
(TSE)'niin “TS 13683: Helal Yonetim Sistemi - Oteller” standardi ile Gida ve Ihtiyac Maddeleri
Denetleme ve Sertifikalama Arastirmalar1 Dernegi (GIMDES)'nin standardinda yer alan otel
nitelikleri karsilastirilmistir. Arastirma sonucunda miisteri isteklerinin pek ¢cogunun olusturulan
helal otel standartlarinda bulundugu tespit edilmistir.

Anahtar Kelimeler: Helal Konseptli Otel, Helal Standardizasyonu, Miisteri Istekleri.
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YONETIM SISTEMi STANDARTLARI VE HELAL YONETIM

Dogan YAZAR

Tiirk Standartlar: Enstitiisii

Ozet

Bu calismada Uluslararas1 Standart Kuruluslarinca yayinlanip; Kurum, Kurulus ve Firmalar
tarafindan paydaslarina daha iyi hizmet sunma ya da sundugu iiriiniin her safhasinin
izlenebilirligini taahhiit ettigini ortaya koyma amaciyla uygulanan Yonetim Sistemi
Standartlarina genel bir bakis ortaya konulmustur.

Ayrica sunumun esas konusu olan Helal Yonetim Sistemi Standardi ele alinmistir. Tiirk
Standardlar Enstitiisii tarafindan yirttiilen calisma hakkinda bilgi verilmistir.

Helal Yonetim Standardi taslak calismasi hakkinda bilgi sunulmus ve diger Uluslararasi Yonetim
Standartlarindan olan farklari belirtilmistir.

Diinya da hizla artan Helal Belgelendirme faaliyetlerinde, bugiine kadar uygulanan Helal
Standartlar1 ya irin ya da hizmet yoniiyle kullanimda olmustur. Bu yeni Standart Taslagi
ylriirlige girdigi takdirde ise; uygulayici hem iiriin hem de hizmet kisimlarini, teknik ve Islami
yonden degerlendirmeye tabii tutmus olacaktir.

Uluslararas1 Yénetim Sistemi Standartlarinin gereklerini karsiladigi gibi, ilaveten Islami
kriterlere gore de sartlar getirmektedir.

Islam Ulkeleri icerisinde cesitli Standartlar uygulanmakla birlikte, bu Standart kapsayicilik
acisindan en genis icerige sahip olacaktir.

Anahtar Kelimeler: Yonetim Sistemi Standardi, Helal Yonetim Sistemi Standardi, Akreditasyon,

Belgelendirme
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HELAL YONETIM SiSTEMi VE AKREDITASYON

Salih YUKSEL
Tiirk Akreditasyon Kurumu, SMIIC Aklreditasyon Komitesi Uyesi

Ozet

Bu calismada oncelikle Miisliiman iilkelerdeki akreditasyon altyapisi ve taninma durumlari
aciklanmistir. Ardindan helal belgelendirme ve akreditasyon sistemleri tanitilmis, bu alandaki
calismalar diinya ve Tiirkiye 6lceginde Ozetlenmistir. Bu asamada Helal sektériiniin aktérleri
veya paydaslarinin konumlari ve yaklasimlari ile karsilikl girisimlerine deginilmistir.

Helal belgelendirme ve akreditasyona neden ihtiya¢ duyuldugu ve Helal belgelerin karsilikl
taninmasinin neden énemli oldugu vurgulanmistir. Bu noktada Miisliiman hassasiyetlerinden
taviz vermeden, Miisliimanlar arasindaki ticaretin kolaylastirilmasi ve ticaret hacminin
artirilmasina yonelik yapilmasi gerekenler tartisiimistir.

Helal belgelendirme alanindaki uygulama zorluklari, helal belgelendirme kuruluslarinin yaygin
yanlislar: ile bunlar1 gidermeye yonelik OIC/SMIIC standart sartlari izah edilmistir. Miisliiman
kamuoyunun beklentilerine Kkarsilik verebilmek adina mevcut OIC/SMIIC standartlarinin
gerekleri ile piyasa kosullar karsilastirilmistir.

Bunlarin yaninda Miisliiman olmayan iilkelerdeki helal karsiti1 yaklasimlara cevap mahiyetinde
OIC/SMIIC standartlarinda yapilmasi 6ngoriilen degisiklikler anlatilmistir.

Sonug olarak, helal belgelendirme ve akreditasyon konusundaki mevcut durum tespiti yapilmis,
Turkiye 6zelinde ve diinya genelinde Helal belgelerine olan giiveni tesis etmek iizere uygun
goriilen onerilere yer verilmistir.

Anahtar Kelimeler: Helal belgelendirme, akreditasyon, karsilikli taninma
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HALAL CERTIFICATION AND ACCREDITATION SYSTEM

Salih YUKSEL

Head of System Accreditation Department, SMIIC Accreditation Committee Chair(former)
sayuksel@gmail.com

Abstract

In this study, firstly the accreditation infrastructure and mutual recognition statuses in Muslim
countries were explained. Then halal certification and accreditation systems were introduced
and the studies in this area were summarized on the scale of the world and Turkey. At this stage,
the actors of the Halal sector or their stakeholders' positions and approaches and their mutual
initiatives have been addressed.

It is emphasized why halal documentation and accreditation are needed and why mutual
recognition of Halal certificates is important. At this point, without compromising Muslim
sensitivities, what needs to be done to facilitate trade between Muslims and increase trade
volume has been discussed.

Application challenges in the area of halal certification, common misconceptions of halal
certification bodies and for removing them the OIC/SMIIC standard requirements are explained.
In order to be able to respond to the expectations of the Muslim public, the requirements of the
existing OIC/SMIIC standards and Halal market conditions have been compared.

In addition, the amendments to be made in OIC/SMIIC standards in response to anti-halal
approaches (e.g. Halal boycott) in non-Muslim countries are described.

As a result, the current situation regarding Halal certification and accreditation has been
determined and the recommendation considered appropriate for establishing confidence in
Halal documents both in Turkey and worldwide is given.

Keywords: Halal certification, accreditation, mutual recognition
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CALISMA HAYATINDA GOREV VE SORUMLULUKLARIMIZIN FARKINDA OLABILMEK

Dr. Muhlis AKAR
Diyanet isleri Baskanhig Din isleri Yiiksek Kurulu Uyesi

Islam’da isci-isveren, amir-memur, calisan-calistiran iliskileri baris, kardeslik, dayanisma, adalet,
hakkaniyet ve diirtstliik prensipleri lizerine kurulmustur. Karsilikli olarak haklara saygi
gostermek ve emegin hakkini vermek de bu prensiplerin bir geregidir.

Kur'an’t Kerim’in degisik ayetlerinde emegin degeri vurgulanmis, ¢alisip gayret etmenin
mutlaka maddi ve manevi miikafatinin olacag belirtilmistir. Nitekim; “Insan icin ancak calistigi
vardir.” (Necm, 53/39); “Artik kim zerre agirliginca bir hayir islerse onu goérecektir. Kim de
zerre agirliginca bir kotilik islerse onu goérecektir.” (Zilzal, 99/7-8); “Allah bir kimseyi ancak
giiciinlin yettigi seyle yiikiimli kilar. Onun kazandigi iyilik kendi yararina, kotiiliikk de kendi
zararinadir” (Bakara, 2/286) ayetlerinde hicbir emek ve gayretin gerek diinyada, gerekse
ahirette karsiliksiz kalmayacagl acikca ifade edilmistir. Bir Kutsi hadiste ise yiice Allah’in;
Kiyamet giiniinde kendisine verdigi s6zl tutmayanin ve calistirdigl isciden tam olarak is ve
hizmet aldig1 halde; emeginin karsiligin1 vermeyenin hasmi olacagi ifade edilmistir (Bk,Buhari,
Icare, 10).

Bu bakimdan sorumlulugunun bilincinde olan isveren; calistirdig1 kisilerin maas veya ticretlerini
en azindan temel ihtiyaclarini karsilayacak miktarda vermeli; bilgi, beceri ve uzmanlik
gerektiren islerde calisanlara ise durumlarina uygun, tatmin edici ilicret 6demelidir. Verecegi
Ucreti onceden belirlemeli, sonradan hak kaybina sebebiyet verebilecek durumlardan
kacinmahdir (Bk. Nesai, Eyman,10, 44). Zira bir isyerinde sevgi ve sayginin olusmasi, calisma
barisinin saglanmasi ve verimliligin artmasinin yollarindan biri de, calisanlarin ticretlerinin tam
ve zamaninda 6denmesinden ge¢mektedir. Sevgili peygamberimiz; “Calisanin ticretini alin teri
kurumadan veriniz” (ibn Mace, Ruhun 4) buyurarak bu konuda isverenleri dikkatli ve duyarh
olmaya davet etmislerdir.

Stiphesiz calisanlara karsi isverenlerin gorev ve sorumluluklar1 sadece maas ya da Ucretlerini
odemekten ibaret degildir. Sigortasiz is¢i calistirmamak, ¢alisanlarin sigorta primlerini eksiksiz
yatirmak, isyerinde gerekli emniyet tedbirlerini alarak can ve mal giivenliklerini saglamak;
ibadetlerini rahatlikla yerine getirebilmeleri i¢in fiziki imkanlar olusturarak ruhen ve bedenen
saglikli olmalarina 6zen gostermek vb. de giliniimiiz sartlarinda isverenlerin yerine getirmesi
gereken gorev ve sorumluklar arasindadir.

Ayni sekilde ylice kitabimiz Kur’an'in “...Elinizin altindakilere iyilik edin..” (Nisa,4/36) ayeti ile;
Hz. Peygamber (s.a.v.)’in; ‘Hizmetcileriniz (sorumlulugunuz altinda bulunanlar) sizin
kardeslerinizdir. Allah onlar1 sizin himayenize vermistir. Her kimin emrinde din kardesi varsa
ona yediginden yedirsin, giydiginden giydirsin. (Ey isverenler) Onlara giiclerinin yetmeyecegi
isleri yliklemeyiniz. Eger yiiklerseniz, bari onlara yardim ediniz.” (Buhari, iman, 22) anlamindaki
hadis-i serifi isverenler agisindan 6nemli mesajlar icermektedir. Buna gore isveren, sorumlulugu
altinda bulunanlara ya da emrinde ¢alisanlara ihsanla muamele etmeli; kendilerine kardesce
davranmali, gii¢ ve kabiliyetlerinin lizerinde is yliklememeli, temel ihtiyaclarin1 karisilmali ve
haklarina saygili olmahdir (Bk. Buhari, Edep, 44).

Yine isveren mesru ve yasal haklarindan yararlanirken, baskalarina zarar vermekten siddetle
ka¢inmaly, helal alanlarda yatirim yaparak istihdam imkani saglamalj, is¢ilerinin haklarini tam ve
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zamaninda ddemeli ve miisterilerine fahis fiyattan mal satmamaldir. Is iliskilerinde diiriist
olmali, yaniltici ve aldatici reklam kampanyalarindan sakinmali, verdigi sozii tutmalidir.
Ekonomik giiciinii hi¢chbir zaman bir baski araci olarak kullanmamali, her seyiyle emniyet ve
giiven insani1 olmalidir.

Buna karsin, bir akde bagl olarak kamu veya 0zel sektéorde (memur, isci, sozlesmeli vs.)
calisanlar da yiice Allah'in; “Ey iman edenler! Akitlerinizi (sozlesmelerinizi, verdiginiz so6zleri)
yerine getirin.” (Maide, 5/1) buyruguna uygun davranmali, is ahlakinin gerektirdigi ilke ve
prensiplere bagl kalmali, aldiklar1 maas veya licretin helal olmasi icin kendilerine verilen isleri
belirlenen zamanda ve istenilen Olgiilerde standartlara uygun olarak yapmali, hak ettiginden
fazlasini almaya talip olmamaly, is ve ¢alisma hayatinda diriist olmalidir.

Clinkii calisana verilen maas veya iicret iyi yapilmasi gereken isin karsiligidir. Bu konuda sevgili
Peygamberimiz; “Allah Teala, sizden birinizin bir is yaptifi zaman, onu saglam ve giizel
yapmasini sever” (Beyhaki, Suabu’l-iman, 1V,334-335) buyurarak; calisanlari saglam ve kaliteli
mal ve hizmet liretmeye tesvik etmislerdir.

Calisanlar; gerek isyerlerinden, gerekse kendilerine emanet edilen tliretim araclarinin korunup
g(")zetilmesinden de sorumlu olduklarint unutmamaldirlar. Zira devlet, memuruna; isveren de
iscisine belirli bir maas/iicret karsiliginda is vermis; isin yapildig1 yerdeki arag, gereg ve liretim
araglariyla makineleri kendilerine emanet etmistir. Sevgili peygamberimiz c¢alisanlarin bu
sorumlulugunu soyle hatirlatmislardir: “Calisanlar, isverenin malinin koruyucusudur” ( Buhari,
Istikraz 20).

O halde; is ve calisma hayatinda huzurun, mutlulugun, barisin ve kardesligin yolu, Islam’in
tizerinde hassasiyetle durdugu hukuki ve ahldki kurallarin g¢alisan ve calistiran taraflarca
bilinmesi ve uygulanmasindan ge¢cmektedir. Bunun i¢in gerekli ilkeler, samimiyet, diristliik,
adalet, ahde ve akde vefadir.

Stiphesiz bu kurallar hem is veren hem de isgéren bakimindan gecerlidir. Diger bir ifadeyle isi
yapanlarin ne kadar bu ilkelere bagh kalmalar: gerekliyse, isi yaptiranlarin da en az o kadar bagh
kalmalar1 gereklidir. Bu nedenle isgoren, isini zamaninda ve istenilen niteliklerde yapmaly;
isveren de karsiligini hakkaniyet ol¢iilerine uygun olarak vermelidir. Aksi takdirde zamaninda
yapilmayan is, verilmeyen karsilik, emeklerin zayi olmasina, maddi ve manevi zarara, taraflar
arasinda kin, nefret ve diismanligin olusmasina ve boylece calisma barisinin bozulmasina
sebebiyet verecektir. Anlasilan odur ki, Islam dini, calistirdig1 kisileri ezen, onlarin hak ve
hukukunu ihlal eden bir isvereni tasvip etmedigi gibi; isvereniyle iyi gecinmeyen, yaptig1 isin
gereklerini yerine getirmeyen ¢alisani da tasvip etmez. [slam’in istedigi; caliganin iicretini tam ve
zamaninda 6deyen ve iscisine sevgiyle yaklasan bir isveren; aldigi licreti hak etmek i¢in ¢alisan
ve isini en giizel ve kaliteli bir sekilde yapan iscidir.

Son olarak sunu da belirtilelim ki, is¢i-isveren iliskileri, insan iliskilerinden; is¢i haklar1 da insan
haklarindan bagimsiz degildir. Zira Islim'in genel ilke ve amaclari, gelir ve nimetlerin oldugu
kadar, mesakkat ve sikintilarin da birlikte ve adil bir sekilde paylasilmasini éngériir. Ote yandan
isci-isveren, calisan-galistiran iligkilerinin adalet, hakkaniyet ve kardeslik hukuku ekseninde
seyretmesi, yalnizca hukuk kurallar1 ve yaptirimlariyla saglanabilecek basit bir konu da degildir.
Hukuki iliskilerin dini ve ahlaki saglam bir temele dayanmasi, bu temel lizerinden gelismesi,
dinin bir biitlin halinde kisilerin vicdanlarim1 ve hayatlarim1 kusatmasi; boylece toplumda hak,
hukuk ve adalet 6l¢iisiiniin ve farkindalifinin olusmasi gerekir.
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IV. Oturum Session IV

HALAL FINANCE: AN OVERVIEW OF MODERN APPLICATIONS

Amer BUKVIC,

CEO, Bosna Bank International, Bosnia-Herzegovina

Abstract

To ensure that halal products retain their essential halal characteristics from field to table, a
comprehensive halal ecosystem must be developed in parallel. Part of that is the adoption of
modern halal economic tools, which is the focus of this discussion. It begins with an introduction
to the principles of halal finance and its three product classes. After briefly identifying modern
advantages of halal finance noted by independent observers, the discussion moves to an
examination of fundamental products that comprise modern halal transactions and some issues
related to their use, particularly with hybrid products. Salam structures, which are specifically
adapted for use in agriculture, are given an in-depth treatment that includes a list of
requirements needed for compliance with Shari’ah standards. The discussion moves to modern
challenges, opportunities, and areas for growth in halal finance, giving special attention to issues
like income inequality and the rise of cryptocurrencies. Finally, it concludes with an examination
of halal finance in action by presenting a case study of the activities of Bosna Bank International,
the fastest-growing bank in Bosnia & Herzegovina.

Keywords: halal finance, halal banking, halal economics, risk sharing, salam
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HELAL YASAMDA BESLENMENIN ROLU

Prof. Dr. Adem ELGUN

istanbul Sabahattin Zaim Universitesi
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V. Oturum Session V

HELAL VE SAGLIKLI YASAM ACISINDAN ORGANiK URUNLERIN ONEMI

Muhammet KARASAHIN
Selcuk Universitesi, Cumra Uygulamal Bilimler Yiiksekokulu, Organik Tarim isletmeciligi Boliimii,
Cumra, Konya.
E-mail: mkarasahin@selcuk.edu.tr

Ozet

2016 yilinda diinya genelinde 193,9 milyon ton kimyasal giibre kullanimi ve bunun ekonomik
degerinin 63,5 milyar dolar oldugu tahmin edilmektedir. Azotlu giibreler toplam giibre
tiiketiminin %60’1n1 olusturmaktadir. Azot alim etkinliginin diinya ortalamasi1 %50 civarindadir.
Alinamayan azotun ekonomik degeri yillik 19,5 milyar dolara karsilik gelmektedir. israf edilen
bu azot, potansiyel ¢evre kirliligi unsurlarini olusturmaktadir. Yiksek nitrat igerikli icme suyu ve
gida ile insan viicuduna giren nitrat, dnce nitrite doniisiir daha sonra sekonder aminlerle
reaksiyona girerek nitrozamin bilesiklerini olustururlar. Bu bilesikler de toksik, teratojenik,
mutajenik ve kanserojenik olarak bilinmektedir. Pestisitlerin kalint1 yoluyla kronik toksisiteleri
yaninda bazilarinin insanlarda mutajenik, teratojenik ve kanserojen etkilerinin de oldugu
ispatlanmistur.

Organik gidalarin besin icerigine yonelik yapilan ¢alismalarda, kuru madde oranlar1 ve amino
asit kalitelerinin yiiksek, nitrat oranlari ve mikotoksin miktarlarinin diisiik, vitamin (6zellikle C
vitamini), karotenoid ve fenolik bilesikler bakimindan zengin olduklari, antioksidan
aktivitelerinin de oldukca yiiksek oldugu ortaya konulmustur. Son yillarda 6zellikle cevre ve
saglik bilincinin artmasina paralel olarak organik iiriinlere olan talep artmistir. Ancak diinya
tarim alanlarinin %1'nde, tilkemiz tarim alanlarinin ise %2,2’sinde organik tarim yapildigi
dikkate alinirsa organik tiretimin oldukga dusiik oldugu anlasilir.

Helal gidanin helal kazangla elde edilmesi yaninda sagliga zararli olmamasi da esastir. Bu agidan
cevre tahribatinin ve insan sagligina zarar verici gida iiretiminin “glinah” oldugu konusunda
onemle durulmalidir.

Anahtar Kelimeler: Helal, saglikli, organik
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THE IMPORTANCE OF ORGANIC PRODUCTS IN TERMS OF HALAL AND HEALTHY
LIVING

Muhammet KARASAHIN
Selcuk University

Abstract

In 2006 worldwide chemical fertilizer use are estimated 193.9 million tons and the economic
value of it is 63.5 billion dollars. Nitrogenous fertilizer use account for 60% of total fertilizer
consumption. The world average of nitrogen uptake efficiency is around 50%. The economic
value of the wasted nitrogen corresponds to 19.5 dollars per year. This wasted nitrogen create
potential environmental pollutant. Entering the human body through drinking water and food
with a high nitrate content react first with nitrite and then with secondary amines to form
nitrosamines. These compounds are known to be toxic, teratogenic, mutagenic and carcinogenic.
Pesticides have proven to be mutagenic, teratogenic and carcinogenic in some cases, as well as
chronic toxicities through the residue.

Studies on the nutrient content of organic foods have revealed that the dry matter rates and
amino acid levels are high in terms of high nitrate ratios and mycotoxin levels, rich in vitamins
(especially vitamin C), carotenoids and phenolic compounds, and antioxidant activities are also
very high. In recent years, there has been an increase in demand for organic products, especially
in line with the increasing awareness of the environment and health. However, it is understood
that organic production is considerably low if taken into account 1% of the world's agriculture
fields and 2.2% of our country's agricultural fields are organic agriculture.

Besides obtaining halal food with halal income it is also base that it is not harmful to health.

In this respect, it should be emphasized that environmental destruction and food production
that harm human health are "sin".

Keywords: Halal, healthy, organic
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iSLENMi$ VE iSLENMEMi$ URUNLERIN HELAL VE SAGLIKLI YASAMDAKI ROLU

Prof. Dr. Nevzat ARTIK

Ankara Universitesi
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GENETIGI DEGISTIRILMIS GIDALAR VE HELAL YASAM

Prof. Dr. Irwandi JASWIR

Uluslararas1 Malezya islam Universitesi
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VI. Oturum Session VI

Prof. Dr. Orhan CEKER

Necmettin Erbakan Universitesi ilahiyat Fakiiltesi

1.Helal mutlaka ayni1 zamanda sagliklidir fakat her saglikli helaldir diye bir sey yoktur. Helal
insan fitratina en uygun olani ifade eder. Saglikli veya steril denilen seylerin kimileri helal
olmadig gibi necis bile olabilir. Mesela usuliine uygun olarak kesilmis iki koyundan biri hirsizlik
mal1 olsa bu koyunlardan biri helal, digeri haramdir. Ama zahiren ikisi de steril ve saghkl
olabilir. Esek eti saglik veya sterillik agisindan yahut anatomik agidan at etiyle ayni olabilir ama
dinen farkh hiikiimdedir. Yahut séyle diislinelim. Esegin yabanisi ile evcil olan1 zahiren ayni
olabilir ama dinen biri helal, digeri haramdir. Oyleyse helal kelimemizi hakkiyla anlamamiz
gerekmektedir.

2.insan helale ayarhi yaratilmistir. Fitrata aykiri olan besin maddeleri zamanimiz insaninin
ayarin1 bozmustur, bozmaya da devam etmektedir. insanimiz1 yeniden fitrat (tabiri uygunsa
fabrika) ayarlarina déndiirmemiz gerekmektedir. Bu da gidalarda Helal’e ddnmekle olur.

3.insan helal ile beslenmedigi takdirde ibadetinden de dualarindan da olumlu sonu¢ alamaz.
Helal ile beslenmek bizatihi ibadettir, ibadetin makbul olmasi icin olmazsa olmaz sartlardandir.
4.Helal kelimesi kaliteyi ifade etmez. Helal sadece yenilebilecegini veya kullanilabilecegini ifade
eder. Bizim, Helali tesbit etmenin yanisira kaliteyi de ifade eden isaretler gelistirmemiz gerekir.
Bunu Hilal ile ifade edelim diye teklifim var. Toplam 3 tane hilal diisiinebiliriz. Mesela diisiik
kalite icin HELAL damgasinin yanina bir tane HILAL, orta kalite icin iki tane hilal, iist kalite icin
¢ hilal seklinde isaretler koyabiliriz. Bir zamanlar Otellerdeki yildiz yerine kendi kiiltiirtimiiziin
ongordugii sekilde 5 hilal otel teklifinde bulunmustum. O zamanlar arkadaslarimiz bu teklifime
pek 6nem vermemislerdi. Bu teklifimden saniyorum yirmi yil sonra Malezyali birisi bunu
giindeme getirdi. Giindeme getirdigim gilin lizerinde durulsaydi simdilerde Helal Turizm
konusunda standardimizi ¢oktan tamamlamis olacaktik. Ge¢ kalinmasin diye simdi de helalin
kalitesi konusunda bu hilal teklifimi yapiyorum.

5.0lkemizde Helal ile ilgili kanun (HAK) yeni ¢ikmis durumdadir. Bu kanunu uygulayacak olan
kurullar ve uygulayicilar mutlaka isin ehli kisilerce secgilmeli ve helal kelimesine saygili olunmali,
sayginlig1 korunmalidir. Bir takim biirokratik ve politik hirslarla na-ehil kisiler bu iste goreve
getirilecek olursa hem helal’e saygisizlik edilmis hem de helal sulandirilmis ve saptirilmis olur.
Yetkililere bu konuda da hassas davranmalarini hatirlatiyoruz.

6.TSE (Tiirk Standartlar Enstitiisii) kanaatime gore helal belge veren bir kurum degil, helal belge
veren kurumlar1 denetleyen kurum olmalidir. TSE helal belge vermek isteyen kurumlarin
standardini hazirlamali, hazirligini tamamlamis olan kurumlara belge verme izni vermeli ve
takip etmelidir. TSE hizmeti/emegi karsiliginda belge veren kurumlarin gelirinden belli bir
ylizde pay alabilir.

7. Nihayetinde bizler helal bir hayat, helal bir nesil istiyoruz. Helal ile beslenmis, ‘helal siit
emmis’ bir nesli aleme hediye birakmak istiyoruz vesselam
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Dog. Dr. Murat SIMSEK

Necmettin Erbakan Universitei ilahiyat Fakiiltesi

Helal Kavrami Uzerine

Bircok bilim dalinda oldugu gibi helal ve saglikli yasam arastirmalar1 insan1 merkeze almaktadir.
Temiz ve saglikli yasama istegi, zararlara karsi kendini koruma bilinci, insanda mevcut fitri bir
duygudur. Glinlimiizde gida ve hizmet sektorleri inanilmaz derecede biiylimiis, ¢esitlenmis ve
uluslararas1 boyut kazanmistir. Hoammaddeden katki maddelerine kadar binlerce iiriin gida
tiretiminde kullanilirken; turizmden ulasima, kozmetikten enerjiye bir¢ok yeni hizmet ve
tiikketim alanlar ortaya ¢ikmistir. Biitiin bu alanlarin saglik agisindan oldugu gibi, Islami agidan
da degerlendirilmesi bir zorunluluk halini almistir.

Helal ve saglikli yasam konusu hem bilimsel hem de kiiltiirel agidan giincelligini korumaktadir.
Bunun igerisinde yer alan helal ve saglikli gida meselesi ise en genis ve en 6nemli kismini teskil
eder. Interdisipliner calismay1 da gerekli kilan bu alan, tipgilar, kimyacilar, gidacilar ve
ilahiyatcilardan olusan bilim insanlarinin ortak bir ¢alisma sahasidir. Bu vesileyle teknik
bilimler, sosyal bilimler ve dini bilimler bir arada ortak bir konu iizerinde bulusmaktadirlar.
Nitekim bu disiplinlerin birbiriyle uyum icerisinde yer almasi ve ortak paydalarda birlesmeleri,
alan bilgilerini birbirleriyle harmanlamalar1 sayesinde karsilasilan problemlere daha etkin
coziimler bulunabilir. Zira interdisipliner ¢alismalar, “bir tek disiplin yoluyla aciklanamayacak
kadar genis veya karmasik olan problemleri ¢6zme siireci” olarak da tanimlanir. Bu bilim
dallarinin arastirma siireglerinde birbirinden bagimsiz hedefleri olsa da, asgari iliski icerisinde
(multi-disipliner bir yaklasimla) calismalarimi yiritebilmektedirler. Bir konu iginde aym
kavramin iki disiplin ile de agiklanabildigi trans-disipliner durum ise daha ileri calismalari
gerektirmektedir.

3-5 Kasim 2017 tarihleri arasinda Helal ve Saglikli Gida Platformu onciiliigiinde Ankara Yildirim
Beyazit Universitesi, Karabiik Universitesi ve Konya Necmettin Erbakan Universitesi isbirligi ile
“Helal Yasam; Helal Gida, Helal Uriin, Helal Hizmet” ana temasi ile diizenlenen “Uluslararasi 4.
Helal ve Saglikli Gida Kongresi"nde emegi gecen tiim kurum ve Kkisilere tesekkiir eder, bildiri ve
posterleriyle katkida bulunan degerli bilim insanlarini tebrik ederim. Suan 65 sozlii ve 92 poster
sunumun yapildigi bu bilim séleninin degerlendirme oturumundayiz. 3 giin boyunca toplantiya
dinleyici olarak istirak eden yaklasik 1500 kisiye de tesekkiir ediyorum.

Burada 3 gilin boyunca yeryliziinde yasayan tiim insanligin hayrina olacak adil, erdemli ve helal
bir yasam tarzinin bilimsel arayisi hedeflendi. Bu amagla helal gida ve beslenme, yasam boyu
saglik, helal yonetim ticaret ve isletme, helal turizm, ilahiyatta helallik kavrami ve egitimde
helallik kavrami alt basliklariyla ulusal ve uluslararasi diizeyde oturumlar gerceklestirildi.
Kongrede st ilke olarak ise “Helal Yasam Tarz1” temasina vurgu yapildi.

Bu kongre de gostermistir ki daha fazla sayida kisinin helal yagami bir hayat tarzi (yasam stili)
olarak se¢mesi, dogru ve bilimsel bilgilerle bilinglenmesi ve farkindaliginin gelismesiyle
dogrudan ilgilidir. Yine bu konuda bir diinya standardinmi yakalayabilmek i¢in ise hemen her bir
gida ve hizmet alaninda standardizasyon ¢alismalar elzemdir. Mesela tatil yapan ve seyahat
eden Miisliimanlarin tatil ve seyahatlerinin uygun ve daha cazip hale getirilebilmesi icin “Helal
Turizm Standardizasyon ve Sertifikasyon Sisteminin”, helal konaklama, helal seyahat
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acenteciligi, helal yiyecek icecek isletmeciligi, helal ulasim (helal ugak vs.) isletmeciligi vb.
alanlarin gelistirilmesi gerekmektedir. Burada sevindirici bir 6rnegi zikredebiliriz. TSE
tarafindan SMIIC isbirligiyle TC 5: Turizm ve Ilgili Hizmetler teknik komitesinin ¢aligmalari
cercevesinde Islam iilkeleri arasi uluslararasi bir standarda gidilmektedir. Bu minvalde TSE
Helal ihtisas Kurulu’'na bagli TK37 Helal Teknik Komitesi’'nce bir standard hazirlanmis ve TSE
Teknik Kurulu'nun 18 Subat 2016 tarihli toplantisinda kabul edilerek yayimina karar verilmistir.
Bu standart TS 13683 /Subat 2016 “Helal Yonetim Sistemi-Oteller” bashgini tasimakta ve helal
turizm faaliyetlerinden birisi olan helal hizmet veren oteller basta olmak f{izere tatil koyleri,
pansiyonlar ve diger konaklama tesisleri icin “Helal Yonetim Sistemini” kapsamaktadir. Yine bir
diger sevindirici haber bu giinlerde iilkemizde “Helal Akreditasyon Kurumu”’nun (HAK)
kurulmus olmasidir. Sunu da ifade etmek gerekir ki, farkindalig1 gida ile baslayarak, saglik,
kozmetik, ambalaj gibi diger alanlara da yayilan Helalligin Standardize edilmesi ¢alismalari
tilkemizde ve tiim diinyada devam etmektedir. Ayrica finans alanlarinda da Helal Yonetim
Sistemi Standardi1 (Helal Ekonomi, Helal Finans) calismasi da devam etmektedir.

Onemle vurgulamak isterim ki 3. Helal kongresinde de ifade edildigi iizere ilk ve orta egitim
diizeyinde helal bir hayat tarzinin farkindaliginin artirilmasi ve toplumumuzda
yayginlastirabilmesi  icin mutlaka miifredat dlizenlenmesine gidilmelidir. Ayrica
tiniversitelerimizde helal ve adil bir hayat tarzini bilimsel olarak da giindeme alacak se¢meli
miifredatlara yer verilmesi faydali olacaktir. Insan haklar: ve helal kazang bilincini de i¢ine alan
helal lokma suurunun genglere kazandirilmasi son derece 6nemlidir. Tabiidir ki daha bilincli ve
saglikli toplum olusturabilmek icin dogrulugu kanitlanmis bilimsel yontemler kullanilmalidir.
Ilahiyat alaniyla ilgili teknik birka¢ hususu da arz etmek isterim.

Helal

Birinci olarak “helal” terimi bir fukaha terminolojisidir. Farkli tabiatlara sahip insan ve
toplumlarin mesri bir hayat dairesi icerisinde yasayabilmesi icin Allah Teala cesitli donemlerde
peygamberler araciligiyla helal (mesr(i) ve haram (gayri mesr(i) konusunda birtakim acik
hiikiimler koymustur. Bunlar Isldmiyet’le son seklini bulmustur. Helal ve haram bazen de
“hudtdullah” diye anilir. Helal ve harami belirleme yetkisi Cenab-1 Allah’a aittir. Bu sinirlarin
degistirilerek haramlarin helal ya da helallerin haram kabul edilmesi, imani1 ortadan kaldirici bir
hareket olarak kabul edilmistir (Matiiridi, Kitabii't-Tevhid, s. 332, 334; Ferhat Koca, “Helal”, DiA,
XVII, 176-177).

Helal bir fiil veya nesneye herhangi bir eksiklik geldigi zaman helallik 6zelligi degisebilir. Bu
sebeple helaller kendi aralarinda derecelidir. Helallerin en yiiksek derecesi Gazzali’nin “mutlak
helal” adin1 verdigi, bizatihl kendisinde haramhgi gerektiren hicbir sey bulunmayan ve kerahete
gotlren biitiin sebeplerden uzak olan helallerdir. helaller, en asag1 derecesi de harama yakin
olanlardir (Gazzali, ihy4, 11, 98; Koca, “Helal”, DIA, XVII, 177).

Helalin hikmii, farz, vacip, mendup ve mubah kavramlarindan hangisinin alanina girdigine
baghdir. Helal olan bir sey vacip olabilecegi gibi, mubah da olabilir. Mesela helale konu olan sey
vacibin sahasina giriyorsa mutlaka yerine getirilmesi gerekli olup isleyen sevabi, 6ziirsiiz terk
eden agir cezaylr hak eder; mubah kavrami igerisine giriyorsa yapilip yapilmamasinda sevap
veya glinah olmayip her iki tercih birbirine esittir. Ancak bu serbest alanda hareket edilirken
Allah’in izniyle hareket edildigi bilinirse bu niyet karsilig1 sevap alinir. Haram kavrami, fikih
usuliinde yapilan teklifi hiikiim kategorisi icerisinde miistakil bir bashk altinda yer alir. Halbuki
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helal kendi cercevesine giren vacip, mendup ve mubah basliklar1 altinda ele alinmistir. Bu
sebeple bir fiil veya nesnenin helalligi, helal igerisine giren vacip, mendup veya mubahin sabit
oldugu islip ve kiplerle sabit olur. Helalin cercevesi icerisine yaptirim ifade eden vacibin
girmesiyle vacibin karsit1 olan haram kavrami heldlin de karsiti olur. Helal bir bakimdan ikiye
ayrilir: Helal li-aynihi (bizzat helal), bir nesnenin bizzat mahiyetinin helal olmasidir. Mesela
bugday boyledir. Burada helalligin kaynagi bizzat nesnenin kendisidir. Digeri ise helal li-gayrihi
(dolayl helal) yani bir nesnenin kendisi disinda herhangi sahih bir sebeple (alis-veris, icare vb.)
mesri kilinan helallerdir. Burada helallik 6zelligi nesnede sonradan sabit olmustur. Bir sey hem
mahiyet hem de elde edilis yollar1 bakimindan helal olursa buna “acik helal” denir. Mesela 6zii
helal olan bugday, arpa veya hurmayi, sahih bir alisveris akdiyle satin almak boéyledir. Bu
durumda bir seyin heldl veya haram olduguna hiikiim verilmeden 6nce onun mahiyetine,
niteliklerine ve elde edilis yollarina bakilmasi gerekir. Ote yandan islam hukukunda araglarin da
amaclar gibi mesri olmasi esastir. Bu sebeple helal ve temiz kazanc tesvik edilmis, haram, gayri
mesri ve kirli (habis) yollardan elde edilen kazanglar yasaklanmistir. (Koca, “Helal”, DiA, XVI],
177).

Mubah (ve
Tenzihen
Mekruh)

Helal ve Mubah

Mubabh, fikih usuliinde miikellefin yapip yapmamakta ser‘an serbest birakildig fiilleri ve serbest
birakilan nesneleri ifade eder. Bazen es anlamli gibi kullanilsalar da helal kavrami mubaha gore
daha kapsamlidir. Haramin karsiti olduguna gore helal, haram disinda kalan diger durumlari
yani mubahin yani sira yerine gore vacip, mendup ve mekruhu da kapsayabilir. Ancak bu
baglamda mekruhtan maksat Hanefi terminolojisindeki tenzithen mekruhtur. Mubah tahrimen
mekruhu kapsamaz. Cdizle mubah arasinda da bu duruma benzer bir iligki goriiliir. (I. Kafi
Dénmez, “Mubah”, DIiA, XXX, 342).

Helal ve Caiz

Caiz, dinen veya hukuken yapilmasina izin verilen veya serbest olan fiilleri ifade eder. Mubah ile
yakin ilgisi vardir. Bir anlayisa gore caiz mubahtan daha kapsamli bir kavram olup haram ve
tahrimen mekruh disinda kalan teklifi hiikiimlerin hepsini, diger bir ifadeyle vacip, mendup,
mubah ve tenzthen mekruhu igine alir. Bununla birlikte fikih kaynaklarinda ise caiz genelde,
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islenmesine bir giinahin terettiip etmedigi fiilleri ve o fiillerin dini hukuka (ser) uygunlugu
anlaminda kullanilir. Bu anlamda caiz ile heldl ve mesr kavramlar: arasinda yakin ilgi vardir.
Nitekim helal ile ciiz, “helal olmaz” ile “cdiz olmaz” ifadelerinin fiirG kitaplarinda es anlaml
olarak sik sik kullanilir. Bir baska kullanimda ise caiz, zararl sonugclari olsa da kanuni sinir1
asmayan, hukuken izin verilmis fiil demektir. Bu anlamda cevaz hukuki ve cezal mesuliyeti
kaldirir. Nitekim “Cevaz-1 serl zamana (tazmine) miinafi olur” (Mecelle, md. 91) kiillf kaidesinde
s0z konusu edilen ser? cevaz da bir isin yapilmasi veya terkedilmesi yoniinde hukukun basta
tanidig1 mutlak miisaade anlamindadir. (Bardakoglu, “Caiz”, DIA, VII, 27-28).

Fikih literatiiriindeki bir goriise gore caiz, helal ile es anlamli olup mubahtan daha kapsamlidir;
haram ve tahrimen mekruh disinda kalan diger durumlari, yani mubahin yani sira yerine gore
vacip, mendup ve mekruhu da kapsayacak sekilde kullanilabilir.

Helal ve Mekruh

“Haram kilindiginda stiphe ve tereddiit bulunan” anlamindadir. Mesela yirtici hayvanlarin etini
yemek boyledir. Ancak bu anlamdaki mekruhlar ictihada aciktir. Eger bir miictehidin ictihadi
kendisini s6z konusu fiilin haram oldugu sonucuna gottriirse bu onun agisindan haram iken
ictihad1 helal oldugu sonucuna ulastiran miictehid agisindan helal sayilir ve artik bunu mekruh
addetmenin anlami kalmaz. Fakat karsi goriis sahibinin bu kanaati miictehidin kalbinde
haramlik siiphesi meydana getirdigi takdirde kendi galip zanni helallik yoniinde olsa bile bu fiil
icin kerahet kelimesinin kullanilmasinda sakinca yoktur. Nitekim Hz. Peygamber, “Giinah kalbin
rahatsizlik duymasidir” buyurmustur. Mekruh bir fiilin islenmesi fakihlerin ¢ogunluguna gore
cezay1 gerektirmez, fakat miislimana yakismayan bir davranis sayilir; bu tiir fiilleri Allah rizasi
icin terk eden kimse 6vgiiye layik olur ve sevabi hak eder. Hanefl fakihleri mekruhu “tahrimen”
ve “tenzihen” kisimlarina ayirip hiikkmiinii de buna gore belirlemeye ¢alismislardir. Tahrimen
mekruh sariin yapilmamasini kesin ve baglayici tarzda istedigi, ancak bu talebin haber-i vahid
gibi zanni bir delille sabit oldugu durumlari ifade eder. Terki cezay1 gerektirir. Tenzithen mekruh
fiili islemek cezay1 gerektirmezse de kisi kinanir. (Ferhat Koca, “Mekruh”, XXVIII, 582-583). Sunu
da belirtmek gerekir ki helal kavrami tenzihen mekruhu kapsadigi halde, tahrimen mekruhu
kapsamaz.
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Helal:

Farz - Vacip

Helal:
Mendup -
Mistahap

Helal:

“ Mubah

.....

meydana gelen vacip (Hanefiler'e gore farz), en distaki daireyi ise yapan veya terk eden igin
herhangi bir 6vgii ya da yergi séz konusu edilmeksizin yapilmasi ve terkedilmesi hususunda
Allah’in izin verdigi seyleri ifade eden mubah olusturur.

Bircok konuda oldugu gibi helal-haram hiikmiinii vermede de olaylarin ¢ok vechesi var. Helal bir
veche, saglikli bir veche, turizm bir vechedir. Dolayisiyla bu disiplinlerin terminolojileri arasinda
da bir bagint1 vardir. Ancak dini terminolojiyi kullanirken en az diger terimler kadar dikkatli ve
hassas davranilmasi gerekmektedir. Saglik ve gida konusunda oldugu gibi dini konularda da
bilimsel alt yapisi olmayan yonlendirme, genelleme ve oOnyargilardan uzak durmak
gerekmektedir. Bu konularda karar verirken daha bilimsel ve daha ihtiyath yaklasimlar
benimsenmelidir. Dolayisiyla devletin sadece saglikli giday1 degil aym1 zamanda helal gida
teminini de yasal giivence altina almasi gerekir. Bu sayede konunun spekiilasyon malzemesi
yapilmasinin 6niine de gecilmis olur. Ayrica helal ve fitrata uygun tiiketim toplumunda hem
yasam kalitesini artirir hem de devletin saglik harcamasi yiikiinii hafifletir.

Helal denince ilk akla gelen helal lokmadir. Bu alan, sofradan catala, liretimden beslenmeye
varincaya kadar uzun asamalari icerir. Dolayisiyla helal ve saglikli gida ve beslenme bilincinin
anlasilmasi ve yayginlastirilmasi, sosyal farkindaligin artirilmasi 6nemlidir. Buradan baslayarak
hayatin tiimiinii kusatan bir helal yasam bilincine dogru ¢abalamak, Allah’in rizasina uygun bir
hayat yasama maksuduna gotiiren yoldur.
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Dr. Muhlis AKAR
Diyanet isleri Bagkanhg Din Isleri Yuksek Kurulu Uyesi

Islam hayat dinidir; bireysel hayattan, sosyal, siyasal ve ekonomik hayatin biitiin alanlarina
kadar hayatin biitiin alanlarim1 kusatir. Yiice Rabbimiz hayatimizin biitiin alanlarinda rizasina
uygun mislimanca helal bir hayat yasamamizi bizden ister. Kur’an- kerimde Sevgili
peygamberimizi bize 6rnek gosterirken soyle buyurur: ‘

Gpellal) 5 a5 (U5 (S idlia ) 8
“Ey Muhammed! De ki, “Siiphesiz benim namazim da, diger ibadetlerim de, yasamam da,
6limiim de alemlerin Rabbi Allah icindir.” (Enam,6/162)
Demek ki bizler de sevgili peygamberimiz gibi Rabbimize kulluk ederken, namaz ve diger
ibadetlerimiz Allah icin olacag: gibi, hayatimizin biitiin alanlar1 da Allah i¢in olacak, yani onun
rizasina uygun helal bir hayat yasayacagiz. Bu acidan helal ¢alismalarina genis anlamda helal
hayati da eklemek gergekten isabetli olmus.
Zira Islam’da Allah’a ibadet ve kulluk; yalnizca namaz, orug, zekat ve hac gibi formel ibadetlerle
sinirh degildir. Yiice Allah’in hosnut ve razi oldugu, Onun rizasi baz alinarak séylenen her séz,
yapilan her is ve sergilenen her davranis genis anlamda ibadet kapsamindadir. Bu baglamda;
giizel soz soylemek, dostane bir tebessiimde bulunmak, gecise engel olan maddeleri yollardan
kaldirmak, esyasini aracina yiikleyemeyen birisine destek vermek, karsidan karsiya gecemeyen
hasta, yash ve engellilere yardimci olmak, yetim, oksliz ve fakirlere maddi-manevi destekte
bulunmak, islami prensiplere uygun olarak ticari ve iktisadi faaliyetlerde bulunmak, istihdam
alanlar1 olusturarak issiz insanlara helal ve mesru yollardan c¢alisip gecimlerini
saglayabilecekleri is imkanlar1 temin etmek gibi Insanlarin faydasina olan her tiirlii mesru is ve
hizmet de genis anlamda ibadettir.
Kisaca ifade etmek gerekirse hayatin biitiin alanlarini ibadet kapsamina alan islam; helal
yollardan kazan¢ saglama ¢abasim1i ve bu amagla yapilan is ve ticareti de ibadet olarak
degerlendirmistir. Kur’an-1 Kerimde mesru olciiler icerisinde yapilacak her tiirli alisveris ve
ticaretin helal oldugu!! bildirilmistir. Sevgili Peygamberimiz “Dogru sozlii ve giivenilir tiiccar,
(ahirette) peygamberler, siddikler ve sehitlerle beraberdir”!2 buyurarak; miiminleri is ve ticaret
hayatlarinda diirtist davranmaya ve dolayisiyla helal hayat ve helal kazan¢ duyarliligina sahip
olmaya tesvik etmistir.
Helal kazan¢ duyarhiliginin azalmasi ise kisinin dindarliginin zayiflamasi anlamina gelmektedir.
Hz. Peygamber (sav): "Insanlar iizerine 6yle bir zaman gelecek ki, o devirde kisi ele gecirdigi
mali heldlden mi, yoksa haramdan mi1 kazandigina hi¢ aldirmayacak"!3 buyurarak bu konuda
Ummetini uyarmislardir. Bu nedenle Islam biiyiikleri kisinin servetinin kaynagim
arastirmamasini ve devamli olarak Allah’in murakabesi altinda bulundugunun bilincinde
olmamasini iman zayiflig1 olarak agiklamislardir.
Esasen helal kazang duyarlilig1 ya da farkindaligi olusturmadan, sadece helal ve haramlari kural
olarak hatirlatmanin ya da helal hayat, helal kazanc¢ ve helal giday:1 tartismanin insanlarin gerek
bireysel, gerekse is, ticaret ve sosyal hayatlar1 lizerinde fazlaca bir degisiklige yol acmasi

11 Bakara, 2/275.
12 Tirmizi, BliyQ; 4; ibn Méce; Ticarat, 1; Darimi, Buyi: 8.

13 Buhari, Buy'i,, 7, Nesai, Buyi, 2
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beklenmemelidir. Bu duyarliligin olusmasinda ise kisiye sorumluluklarini hatirlatan ve her an
Allah’la beraber olma bilinci kazandiran iman, zikir ve ihsan kavramlari biiyik 6nem
arzetmektedir. Kur’an-1 Kerimde miminler hitaben; “Ey iman edenler! Cuma giinii namaz i¢in
cagr1 yapildigi zaman, hemen Allah’in zikrine (Cuma namazina) kosun ve alis verisi birakin. Eger
bilirseniz bu, sizin i¢in daha hayirlidir.”14, “Namaz kilininca artik yeryiiziine dagilin ve Allah’in
litfundan nasibinizi arayin. Allah’t ¢ok zikredin ki kurtulusa eresiniz.”!5 buyrularak, cuma
namazina ¢agrilan ve bu ibadeti eda eden miiminlere namazdan sonra yeryiiziine dagilmalar1 ve
Allah’in liitfundan nasip aramalari tavsiye edilirken; ikinci dyetin sonunda, “Allah’t ¢ok zikredin
ki kurtulusa eresiniz.” ifadesinin yer almasi anlamhdir. Ciinkii cuma namazi kilinmis ve ibadet
eda edilmis olmasina ragmen,; is, ticaret ve ¢alisma hayatina donen miiminlere tekrar Allah’t
zikretmeleri hatirlatilmaktadir. Is ve calisma hayatinin icerisinde zikirden maksat ise Allah’
unutmadan, her an Allah’in kendisini gordiigii bilinciyle Onun rizasina uygun olarak ¢alismak,
liretmek, kazanmak, is ve hizmet liretmektir.

Diger bir ifadeyle “Allah’1 goriir gibi ibadet ve kulluk etmek"6; “Ey mii’'minler!) salih amel isleyin.
Cinki ben sizin yaptiklarimizi gériirim”?7, “.. Dogrusu ben, sizin yaptiginiz seyleri tamamen
bilirim”.18 buyuran yilice Mevla'nin varligini her zaman yanimizda hissederek ve rizasini
gOzeterek helalinden calismak, iiretmek, kazanmak, harcamak ve boylece bireysel ve toplumsal
hayatimizin biitiin alanlarinda helal bir hayati insa etmektir.

Sunu ozellikle ifade etmek isterim ki, iman ve ibadetler miiminin yaratanina kars1 baghlik ve
kullugunu simgeleyen bir anlama sahip oldugu gibi, dinin birtakim gayelerle koydugu kurallara
ve sinirlara uymak, haksiz kazanctan sakinmak, helal kazanca talip olmak ve helal gidalarla
beslenmek de yine dindarligin, takvanin, Allah’a karsi gosterilmesi gereken baglilik ve kullugun
bir geregidir.

Ilahi dinlerin ortak hedefleri de cani, mal, nesli, akli ve dini korumaktir. iste biitiin bu degerlerin
korunabilmesinde helal kazang¢ ve helal tiiketim 6nemli rol oynamaktadir. Bu yilizden tarih
boyunca gonderilen biitiin peygamberler insanlar1 tevhide davet etmisler; goniilleri, zihinleri,
mideleri, bedenleri, kazanclari, cevreleri ve hayatlar1 temiz fert ve toplum yetistirmegi
amagclamislardir.

O halde, helal hayat, helal kazan¢ ve helal gida duyarliligina ulagsmak icin ibadetle hayat
biitiinlesmeli, namaz kilmak, orug¢ tutmak, hacca gitmek ve zekat vermek nasil ibadetse, helal bir
hayat icin ¢alismanin da genis anlamda ibadet oldugu bilincine varilmalidir. Miisliiman insanin
sofrasina, midesine, evine, ¢arsi ve pazarina haram ve Kkirli yollarla edinilmis gida, mal ve servet
asla girmemeli; besmeleyle acilan isyerleri, besmelenin ruhuna uygun olarak calistirilmals,
buralardan elde edilecek kazang da helal olmali ve bunlar rahatlikla besmeleyle yenilebilmelidir.
Helal yonetim anlayisin1 ikame edebilmek icin calisma hayatinda karsilikli sevgi, saygi, hak,
hukuk ve adalet prensiplerine uygun davranilmali, karsilikli olarak haklara riayet edilmelidir.
Amir ya da patronlar calistirdigl kisilere adaletle muamele etmeli, onlarin hak ve hukukunu
korumaly; calisanlar da aldiklar1 maas veya licreti hak etmek icin gayret etmeli, kendilerinden
istenen standartta is ve hizmet iliretmelidir.

14 Cum’a, 62/9.

15 Cum’a, 62/10.

16 Buhari, imén, 37.1, 18.
17 Sebe, 34/10-11

18 Muminun, 23/51.
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Ureticiler iirettikleri mal ve hizmetin helal olmas i¢cin ¢caba géstermeli; sadece helal olmayan ya
da insan sagligina zarar veren maddelerin iirtinlere katilmamasiyla yetinmemeli, iiretim girdisi
olarak kullandiklar1 sermayelerinin de helal olmasina dikkat etmelidir. Bunun i¢in kul ve kamu
hakkina saygili olmaly, faiz vb. her tiirlii kirli sermayeden ve haksiz kazan¢tan sakinmalidir.
Tiiketiciler ise tiikettikleri gidalarin helal ve tayyib olmasi i¢in, kazanglarina kul ve kamu hakki
karistirmamaly; yedikleri seyler “tayyibat” nev’'inden olmal; iceriginde dinen “habais” sayilan ve
insan saglifina zarar veren nesneler bulunmamalidir.

Iste {ic giin boyunca sunulan tebligler ve yapilan miizakereler birlikte degerlendirildiginde
sadece helal gida degil, helal hayattan helal iiretime, helal yonetimden helal hizmete, faizsiz
finans sisteminden helal akreditasyona varincaya kadar degerlendirilen biitiin bu alanlarin
insallah hayatimizin Allah rizasi eksenli olarak helallestirilmesine 6nemli katki saglayacagina
inaniyorum. Yiice Rabbimden niyazim bu giizel hedeflere bizleri ulastirmasidir. Niyet hayir,
akibet hayir olur insallah.

Sozlerimi burada noktalarken tekrar bu organizasyonu diizenleyen Helal ve Saglikli Gida
Platformu baskan ve liyelerine, katkida bulunan tiniversitelerimize, tebligci ve miizakerecilere
ve tiim katilimcilara tesekkiir ediyor, degerli hazirunu saygi ve muhabbetle selamliyorum.
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Dr. Rifat ORAL
Diyanet isleri Baskanhg, Din Isleri Yiiksek Kurulu Uyesi

Helal ve saglikli gida ya da beslenme konusu toplumlarin 6nceliklerindendir. Clinkii dogru
beslenemeyen toplumlar bilim, teknoloji ve sanayi iiretemez, kendi/6zgiin medeniyetlerini insa
edemezler. Bu sebeple kongremizi diizenleyen Helal ve Saglikli Gida platformuna ve paydaslari
olan Universite yetkililerine cok tesekkiir ediyorum. Ciinkii hayati bircok konuyu ii¢ giinde bize
sundular. Cok genis bir yelpazede konular konusuldu; Helal gida, helal finans ve helal
turizm...gibi, kongrenin birinci yénii bu. ikinci yénii, beni sevindiren katiimcilarin biiyiik
cogunlugunun gengler olmasi. Bu bana gelecek acisindan bir timit verdi. Demek ki, biz bu ise
sahipleniyoruz ve bir biling olusuyor; tiiketim bilinci, {iretim bilinci ve helal gida bilinci olusuyor.
Uciincii olarak, buradaki bilgi, bulgu ve arastirmalar mutlaka toplum ile paylasilmali, burada
konusulan seyler burada kalmamali. Bizde maalesef boyle bir durum var: Biz konusuruz,
kararlar aliriz, sézlesmeler yapariz ama, hepsi sempozyumda, kongrede kalir. Ingallah bunlar
ilgili taraflarca degerlendirilir; turizmciler, iireticiler ve tilketiciler tarafindan bu bilgiler
degerlendirilir. Bizden 6nceki konusmacilardan Nevzat beyin sunumu, bana sunu hatirlatti; helal
gida dedigimiz olay sadece iiretimde kalmiyor, topraktan soframiza gelinceye kadarki biitiin
asamalarda her ¢alismanin ve her seyin helal ve saglikli olmasi gerekiyor. Ambalajlama, raftaki
Omiir, vs. Eve getirdiginizde de is bitmiyor. Mesel3, bu sunumda salgadan 6rnek verildi; alinan
salcanin mutlaka dipfrizde dondurulmasi, kullanilirken ihtiya¢ miktar1 kadar kisminin kesilip
alinmasi... Biitiin bunlardan ben sunu anladim: bizim hayatimiz pamuk ipligine bagh ve
yasamamiz bir mucize. Milyonlarca, milyarlarca mikropla- mikroorganizmalarla beraber
yasiyoruz ve Allah bizi koruyor. Ama bizim de bu noktada rahat bir hayat yasamamiz i¢in sagliklh
ve helal gidalar titketmemiz gerekiyor. Tayyib olan ve giizel olan seyleri titketmemiz gerekiyor
ki, hem bu diinyada hem de ahirette rahat edelim. Diinyada temiz bir toplum olusturalim. Clinkii
Misliimanlar sahit bir immettir; yeryiiziinde dogrunun, giizelin ve helalin taniklar1 olan bir
immettir. Bu nedenle 6ncelikle bizlerin bu konuda sahit olmasi, giizel 6érnekler ortaya koymasi
gerekir, cok kaliteli mallar, markalar iiretmesi gerekir. Bu agidan bizlerin bliyiik sorumluluklari
ve gorevleri var. Bu baglamda biz Diyanet isleri Bagkanliginda Din Isleri Yiiksek Kurulu olarak
bazi komisyonlar olusturduk. Komisyonlarimizdan birisi de iktisat, Tip ve Helal Gida Komisyonu
olup, ilgili konularda arastirmalar ve c¢alismalar yapiyor. Tabii bazen biz bu platformla
calisiyoruz, TSE ile beraber c¢alisiyoruz, buradaki hocalarimiz da ayni istisare kurulunda.
Bunlarin yaninda Din isleri Yiiksek Kurulunda ézel bir komisyonumuz var. Bu komisyon iktisatla
ilgili, mesela helal finans konularinda g¢alisiyor, tip ile ilgili ¢esitli tedavi konularinda ¢alisiyor,
helal gida konularinda da arastiriyor, konusuyor, tartisiyor, bazen ilgili uzmanlar1 dinliyor ki,
insanlara dogru/saglikl fetvalar verebilsin, cevaplar verebilsin.

Bu noktada ben sdziimii bitirirken su iki konunun 6nemli oldugunu diisiiniiyorum, tabi helal ve
saglikli bir hayat yasayabilmemiz i¢in; Birincisi, Gida Gilivenligi Yonetimi konusu ki, bunun ¢ok
iyi, diizenli olusturulmasi gerekir; bu yonetimde belediyeler, diger yetkililer, iiniversite ve
diyanet olabilir. Tiiketiciler ve iireticiler basta olmak iizere herkes bu konuda sorumlu. ikincisi,
Sermayenin Yonetimidir. Beyaz salonda diin bir sunum olmustu ve orada sormustum; orada bir
arkadas Helal Finans ile ilgili bir sunum yapti, Kapitalizm’ in ve Sosyalizm’ in sermayeyi nasil
yonettiginden bahsetti Ben de orada sunu sormustum; dedim ki; Kapitalizmde sermayeyi,
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burjuva yonetiyor, Sosyalizm’ de devlet yonetiyor. Sosyalizm tabi cabuk c¢oktii, Komiinizm
asamasina gegmeden ¢oktii. Peki islam’a gore sermayeyi kim yonetecek? dedim. iste bu noktada
bizim iktisatcilarimizin, teorisyenlerimizin giizel ¢alismalar ortaya koymasi gerekir. Bizim
iktisadimiz, bize hakim olan ekonomi, batidan gelen ekonomi ve bunun biiyiik bir kismi faiz
tizerine kurulmus. Bu agidan biz finans konularim1 ve digerlerini degerlendiriyoruz. Faizsiz
finans dedigimiz zaman bile, hi¢ kimsenin kafasinda ticaret yok, paradan para kazanma
disiincesi var. Sifir riskli, faize benzer sekilde paradan para kazanma istegi var. Halbuki Allah
soyle buyurur: (W5 aHa; &l 2 Ujj); “Allah aligverisi/ticareti helal kild, faizi haram kildi.” O
donemde miisrikler Miislimanlara karst kendilerini hakli ¢ikarmak i¢in bir savunma
yapiyorlardi, Kur'an’t Kerim bunu sdyle aktarir: (L) s @J\ L,u\ | 3313) ; “Dediler ki: Alisveris de bir
tiir faizdir, (farki yoktur).” Onlar olaya para kazanmak olarak bakiyor ve biz paradan para
kazaniyoruz, siz de ticaretten para kazamiyorsunuz, diyorlardi. Halbuki IslAm’in bakis agisi,
sermayeyi liretim ve ticari piyasada tutmak, bir de toplumsal riski paylasmak ve helal sermayeyi
olusturabilmekti. Bu agidan sermaye yonetimi ¢ok o6nemlidir. Helal gida ve helal tiiketim
yaninda, helal kazan¢ ve sermayenin de diisiiniilmesi gerekiyor. Cebimizdeki ve kasamizdaki
paranin ne kadar helal oldugu, kazancimizin ve yaptigimiz iktisadi islemlerin, finans islemlerinin
ne kadar helal oldugu tlizerinde de ¢alismamiz gerekiyor. Bu noktada insallah, belki gelecek
kongrede, toplantilar da olabilir, bizler de batiyla yarisacak, batiy1 gececek iktisadi teoriler
ortaya koymamiz gerekiyor.

Ben hepinize tesekkiir ediyorum. Insallah gelecek giinlerde daha temiz bir toplum; helal ve
saghikli gida tiiketen, iireten, sermayesi temiz olan, finansi temiz olan; daha temiz olan bir
toplum olusturabiliriz. Bu konuda Rabbimize ¢ok¢a dua etmeliyiz.

Hepinize tesriflerinizden dolayi tesekkiir ediyor, saygilar sunuyorum.

3 8 4 ULUSLARARASI
HELAL ve SAGLIKLI
*

GIDA KONGRES!



SOZLU SUNUMLAR

ORAL PRESENTATIONS



Sozli Sunumlar Oral Presentations

ULUSLARARASI
fm 40 4 HELAL e SBLKLI
; " GIDA KONGRES]



YASAM BOYU SAGLIK

LIFE DIFFERENCE HEALTH

BOLUM EDITORU
Prof. Dr. Fahri BAYIROGLU




Sozli Sunumlar Oral Presentations

GLUTENSIZ UN KARISIMLARINDA BAZI KALITE KARAKTERISTiKLERININ
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Mehmet KOYUNCU?, Mustafa DEDEOGLU
Karamanoglu Mehmetbey Universitesi, Miihendislik Fakiiltesi, Gida Miihendisligi Béliimii
mkoyuncu@kmu.edu.tr

Ozet

Bugday ununun visko-elastik 6zelliklerinden sorumlu olan gluten proteini ¢élyak hastalari
icin alerjik/immunolojik reaksiyonlara sebep oldugundan bu hastalar bugday unu
tiiketememektedir. Bir iriiniin glutensiz olabilmesi i¢in 20 ppm den daha cok gluten
icermemesi gerekmektedir. Colyak hastalar1 icin bir¢ok firma glutensiz {iriinler ve glutensiz
un karigimlari tiretmektedir.

Bu calismada Karaman piyasasindan temin edilen glutensiz un karisimlarinin igerikleri ve
bazi kalite 6zelliklerini arastirmak amaciyla farkli markalara ait glutensiz unlarin kimyasal ve
termo-reolojik 6zellikleri incelenmistir. Calismada rutubet, protein, kiil ve yag analizleri ile
termo-reolojik 6zellik analizleri(Mixolab, Chopin) yapilmistir.

Un karisimlarinin enerji igerikleri ortalama 360 kcal/100g degerinde bulunmus olup bugday
unu ile yaklasik ayni kalori degerinde olduklart gorilmiistiir. Karisimlarin protein
iceriklerinin %0,7(B karigimi) ile 5,7(A karisimi) arasinda degistigi ve ortalamalarinin %3,6
oldugu tespit edilmistir. Etiket bilgilerinde B karisimi hari¢ diger biitiin glutensiz un
karisimlarinda iki veya daha fazla sayida un ¢esidi(misir unu, piring unu vb.) yer aldigi, B
karistminda ise 3 gesit nisasta ve sadece 1 cesit un kullanildig1 goriilmiistiir. Uriinlerin etiket
bilgilerinde beyan edilen enerji i¢erigi degerleri ile yapilan analizlerde bulunan sonuglar uyum
icindedir. Termo-reolojik o6zelliklerin belirlenmesi amaciyla C; torku ve stabilite degerleri
belirlenmistir. Normal ekmeklik unlarla mukayese edilecek tork degerleri elde edilememis,
calismanin ilerleyen asamalarinda vizkozimetre kullanilmasi &ngoriilmiistiir. Uriinler kendi
icerisinde degerlendirildiginde protein icerikleri nisbeten yiiksek olan A ve D karisimlarinin
C: tork degerlerinin diger karisimlara gore daha yliksek oldugu goriilmiistiir. D karigiminin
stabilitesi 3,3 dk ile en yiiksek degerdedir.

Calismanin ilerleyen siirecinde glutensiz un karigimlariyla ekmek, biskiivi ve kek tretimi
yapilarak tiriinlerin daha iyi kiyaslanmasi amag¢lanmaktadir.

Anahtar Kelimeler: Colyak, glutensiz diyet, kalite
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INVESTIGATION OF SOME QUALITY CHARACTERISTICS IN GLUTEN FREE UNIT
COMPOUNDS

Mehmet KOYUNCU?, Mustafa DEDEOGLU
Karamanoglu Mehmetbey University, Faculty of Engineering, Department of Food Engineering
mkoyuncu@kmu.edu.tr

Abstract

Gluten protein, responsible for the visco-elastic properties of wheat flour, causes allergic /
immunological reactions to celiac disease, so these patients can not consume wheat flour. For
a product to be gluten-free, it should not contain more than 20 ppm of gluten. For celiac
disease many companies produce gluten-free products and gluten-free flour mixtures.

In this study, chemical and thermo-rheological properties of gluten-free flours belonging to
different brands were investigated in order to investigate the content and some quality
properties of gluten-free flour mixtures obtained from Karaman market. Moisture, protein, ash
and oil analyzes and thermo-rheological analysis (Mixolab, Chopin) were performed.
Gluten-free mixtures have an average energy content of 360 kcal / 100g and are found to have
approximately the same calorie value as wheat flour. It was determined that the protein
content of the mixtures varied between 0.7% (mixture B) and 5.7 (mixture A) and 3.6% of the
average. In the label information, all other gluten-free flour mixtures except B mixture
contained two or more kinds of flour (corn flour, rice flour, etc.) and 3 kinds of starch and
only 1 kind of flour were used in B mixture. The energy content values declared in the label
information of the products and the results in the analyzes made are in harmony. The C1
torque and stability values were determined to determine the thermo-rheological properties.
Compared to normal bread flours, torque values can not be obtained and it is foreseen to use
viscosimeters in the later phases of the work. When the products are evaluated within
themselves, it has been found that the protein contents of the mixtures A and D are higher
than those of the other mixtures. The stability of D mixture is highest with 3.3 min.

It is aimed to make better products by making bread, biscuits and cakes with gluten-free flour
mixtures during the course of the work.

Keywords: Celiac, gluten-free diet, quality
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JELATIN’IN EN ONEMLi ALTERNATIFi GLUTEN: SAGLIK UZERINE ETKIiLERi
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iNecmettin Erbakan Universitesi, Meram Tip Fakiiltesi, Tibbi Biyokimya Anabilim Dali, Konya-Tiirkiye
2Necmettin Erbakan Universitesi, Meram Tip Fakiiltesi, Tibbi Biyoloji Anabilim Dali, Konya-Tiirkiye
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Ozet

Gluten bugday, arpa ve ¢avdarda bulunan ve suda ¢oziinen bir proteindir. Gluten proteinleri,
ekmek yapimi esnasinda olusan agsi yapidan sorumludur ve istenilen bu yapi glutensiz
olusamaz. Ayrica, gluten jelatin i¢in en Onemli alternatif olarak kullanilmaktadir. Daha
kaliteli unlu mamulleri tiretebilmek i¢in bugdaym gluten oranini artirmaya yonelik farkli
bugday tiirler arasinda melezleme calismalar1 yapmislardir. Bugiin ortaya c¢ikan gluten
proteininden zengin bugday ile daha iyi verim alinmakla beraber bazi rahatsizliklar da
beraberinde gelmistir. Aslinda, gluten, bircok insan i¢in mide-bagirsak kanali yoluyla
kolaylikla sindirilebilen normal bir proteindir. Fakat bazi kisiler gluteni sindiremez ve buna
bagl olarak gluten ile iligkili baz1 hastaliklar (¢6lyak hastaligi, ¢olyak disi gluten duyarliligi,
dermatitis herpetiformis ve gluten ataksisi) karsimiza ¢ikar. Colyak hastaliginda gluten,
bagisiklik sisteminin saldiriya gegmesini tetiklemekte ve bagirsak duvart boyunca uzanan dar
parmak sekilli ¢ikintilar1 diizlestirmektedir. Bu da sindirim sisteminde rahatsizlik yaratarak
siskinlik ve ishale neden olmaktadir. Olusan yikici etki, viicudun ana vitaminleri, proteinleri,
sekerleri ve diger besin maddelerini sindirme yetenegine zarar vermektedir. Bugday alerjisi,
ise cok seyrek olarak goriilen ve bugday tiikketimini takiben dakikalar i¢inde gelisen bir
durumdur. 2011 yilindan beri tip bilimince kabul géren ¢olyak dis1 gluten duyarliligr glutenin
etkisiyle olusan, ama ¢6lyak hastalig1 gibi otoimmiin veya bugday alerjisi gibi alerjik olmayan
bir rahatsizliktir. Dermatitis herpetiformis, gluten tiiketimi ve sindirimi sonrast ciltte sulu,
kasintili kabarciklar ¢ikmasina sebep olan kronik bir hastaliktir. Gluten ataksisi ise gluten
tiiketimi nedeniyle, beynin bazi béliimlerinin zarar gérmesi ve paralelinde nérolojik sorunlara
ve kas kontroliiniin kaybedilmesine neden olan bir hastaliktir. Bu g¢alismada, bugdayin
gecirdigi degisim ve sonrasinda artan bugday {irlinleri ve gluten tiiketiminin saglik {izerine
etkileri degerlendirilecektir.

Anahtar Kelimeler: Gluten, bugday, ¢6lyak hastaligi, ¢olyak dis1 gluten duyarliligi, jelatin
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GELATIN'S MOST IMPORTANT ALTERNATIVE GLUTEN: EFFECTS ON HEALTH
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Abstract

Gluten is a water-soluble protein found in wheat, barley and rye. Gluten proteins are
responsible for the reticulated form that occurs during bread-making and the desired gluten-
free structure cannot be formed. In addition, gluten is the most important alternative to
gelatin. Wheat hybrids were performed among different species to improve the gluten fraction
of wheat for higher quality bakery products. With the wheat that emerged today, there are
some inconveniences as well as better efficiency. In fact, gluten is a normal protein that can
easily be digested by the gastrointestinal tract for many people. However, some people are not
able to digest gluten and some gluten-related diseases are confronted (celiac disease, non-
celiac gluten sensitivity, dermatitis herpetiformis and gluten ataxia). In celiac disease, gluten
triggers the immune system to attack and straightens narrow finger-shaped protrusions that
extend along the intestinal wall. This causes discomfort in the digestive system leading to
bloating and diarrhea. The resulting destructive effect damages the body's ability to digest
essential vitamins, proteins, sugars and other nutrients. Wheat allergy is a very rare condition
that develops within minutes after consumption of wheat. Non-celiac gluten sensitivity, which
has been accepted in medical science since 2011, is caused by gliiten. It is however not an
allergic or autoimmune disease such as celiac disease. Dermatitis herpetiformis is a chronic
disease that causes watery, itchy bubbles on the skin after gluten consumption and digestion.
Because some parts of the brain are damaged by gluten consumption in gluten ataxia is a
disease causing neurological problems and muscle control to be lost. In this study, changes in
wheat and effects on health of increased wheat and gluten consumption will ve evaluated.
Keywords: Gluten, wheat, celiac disease, non-celiac gluten sensitivity, gelatin
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NUTRIGENOMIKS: BESINLER GENETIK YAPIMIZI NASIL ETKILER?
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Ozet

Tiim organizmalar yasamlarinin devam ettirebilmeleri igin farkli besin maddelerini temin
etmek zorundadirlar. Gidalar ile alinan bazi kimyasal maddelerin genetik materyal iizerinde
zararl1 mutasyonlara neden oldugu ve bunlarin bir sonraki nesillere aktarilabildigi bilinen bir
gercektir. Insan genom projesinin bagartyla tamamlanmasi ve sonrasi gelistirilen —omiks
teknolojilerinin yaygin kullanilmas: ile tiiketilen gidalar ile insan genom yapisi ve
fonksiyonlar1 arasindaki iliskinin daha iyi anlasilmasina olanak saglamistir. Gida ve
bilesenlerinin genom {iizerine etkilerini inceleyen nutrigenomiks calismalarinin sonuglar
tiketilen gida ve bilesimlerinin bireyler arasinda farkli etkilere neden oldugunu
gostermektedir. Son yillarda gercgeklestirilen kapsamli arastirmalar; gidalarin bazi hastaliklar
icin potansiyel risk faktorii oldugunu, bazi gida bilesenlerinin genom ve fonksiyonlarini
etkileyebildigi ve bu etki derecesinin bireyin genetik yapist ve g¢evresel faktorlere gore
degisiklik gosterdigi konusunda veriler ortaya koymustur. Hatta genomda meydana gelen
molekiller diizeyde baz1 degisikler bir sonraki jenerasyonlarda dahi etkilerini
gosterebilmektedir. Bu durum artik farkli epigenetik mekanizmalar ile molekiiler diizeyde
aciklanabilmektedir. Ornegin; genomik DNA metilasyon profili ile mikroRNA aktivitesi ve
fonksiyonunda meydana gelen degisiklikler farkli genlerin ifadelerinin etkileyebilmektedir.
Bu caligmalarin sonuglari, bazi metabolik hastaliklarin tedavisinde bireyin genetik yapisina
uygun diyet seceneklerinin sunulmasina olanak saglamaktadir. Bu calismada, tiiketilen gida
ve bilesenlerinin insan genom yapist ve fonksiyonlarinin nasil etkiledigi ornekler ile
degerlendirilecektir.

Anahtar Kelimeler: Diyet, epigenetik, gen, genom, nutrigenomiks
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NUTRIGENOMICS: HOW DIET AFFECTS OUR GENETICS?
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Abstract

All organisms require different nutrients to keep their biological functions. It is a well-known
fact that some chemical substances taken with food may cause harmful mutations on the
genetic material and can be transmitted to the next generations. After successfully completion
of the human genome project, subsequent developments and widespread use of -omics
technologies enabled a better understanding of the relationship between human diet and
genome structure and functions. The results of nutrigenomics studies examining the effects of
food and its components on genomes illustrated that consumed foods and compounds may
cause different effects among individuals. The findings of extensive surveys in recent years
have revealed that food can be a potential risk factor for some diseases, some food
components can affect genomes and functions, and the extent of these effects varies according
to the individual's genetic makeup and environmental factors. These genomic changes at the
molecular level may show their effects even in the next generations. This phenomena can be
explained at the molecular level by different epigenetic mechanisms. For example; genomic
DNA methylation profile and changes in microRNA activity and function can alter the
expression of different genes. The results of these studies provides the presentation of
alternative dietary options for the individual's genetic makeup in the treatment of certain
metabolic diseases. In this study, how the consumed food and its components affect the
human genome structure and functions will be evaluated with examples.

Keywords: Diet, epigenetics, gene, genome, nutrigenomics
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TURKIYE’DEKI ARI SUTU URETIMiNiN DEGERLENDIRILMESi VE TURK ARI
SUTUNDE PROBIYOTIKLERIN ILK TESPITi
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Ozet

Bu calisma, Tiirkiye'deki ar1 siitii (AS) lretimini ve ar1 siitiiniin probiyotik 6zelliklerini
incelemistir. Diinyadaki resmi istatistiklerde ar1 siitii {iretim verilerine iliskin bir bilgi ve
literatiirde Tirk ar1 siitiiniin probiyotik aktivitesi hakkinda bir ¢alisma bulunmamaktadir.
Arastirma verileri AS numunelerinin mikrobiyolojik analizlerinden ve 15 AS iireticisinden 2016
yilinda anket yoluyla toplanmistir. Numuneler kanli agar besiyerinde kiiltiire edildi ve iiretilen
bakteriler VITEK® MALDI-TOF MS (Ug¢us Zamaninda Matrix Destekli Lazer Desorption
Iyonizasyonu Kiitle Spektrometresi) sistemi ile tamimlanmustir. Tiirk ar1 siitiiniin iiretim yapis1
tanimlayici istatistiklerle ortaya konulmustur.

Tirkiye'de AS iiretiminin yillik 1 ton, toplam yillik degerinin ise yaklasik 1 milyon USD oldugu
tahmin edilmektedir. Aricilar, ortalama 48 yasinda olup 21 yillik aricilik deneyimi ve 15 yillik ar
slitli iretme tecriibesi sahip ve 13 y1l egitim almislardir. Tiirkiye'de AS verimi 258.43 + 28.42 g /
koloni oldugu hesaplanmistir. Ar1 siitii numunelerinin mikrobiyolojik analizlerinde probiyotik
bakteri tespit edilmis ve Lactobacillus spp olarak tanimlanmistir.

Sonuglarimiz, ar1 siitiiniin insan sagligi icin yararli mikroorganizmalar olarak bilinen probiyotik
bakterilere sahip oldugunu gostermektedir. Devlet issizligin 6nlenmesi politikalarinda aricilik
yapan isletmelerde istihdami tesvik ederek ar1 stitiinii artirimina katki saglayabilir.

Anahtar Kelimeler: ar1 siit{, aricilik, iretim, probiyotik, insan saghgi, Tiirkiye.
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EVALUATION OF ROYAL JELLY PRODUCTION IN TURKEY AND FIRST DETECTION
OF PROBIOTICS IN TURKISH ROYAL JELLY
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Abstract

The study was examined the production of royal jelly (R]) in Turkey and its probiotic proporties.
No official statistics exist about R] in the world and there is no study about the probiotic activity
of Turkish R] in the literature. The research data were collected from microbiological analyses of
R] samples and by using questionnaires from 15 R] producers considering 2016. Samples
cultured in blood agar and producing bacteria identified by The VITEK® MS* system is a MALDI-
TOF (Matrix Assisted Laser Desorption lonization - Time of Flight) Mass Spectrometry system.
Production structure of Turkish R] was explored via descriptive statistics.

R] production in Turkey was estimated to be 1 tons/year and its value approximately 1 million
USD. Beekeepers, who were 48 years old, had 21 years of beekeeping experience, 15 years of R]
producing experience and 13 years of education. Research results also showed that R] yield in
Turkey was 258.43+£28.42 g/colony. Microbiologial analyzes find out probiotic bacteria that
identified as Lactobacillus spp in most of Turkish R] samples.

Our results suggested that Turkish R] has probiotic bacteria that calls benefical microorganisms
for human health and Turkish R] production has great potential. The state can develop policies
regarding unemployed people being employed in beekeeping businesses for increasing amount
of RJ.

Keywords: royal jelly, beekeeping, production, probiotic, human health, Turkey.
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UNIVERSITE OGRENCILERININ DEPRESIF BELIRTILERI iLE BESLENME
DAVRANISLARI ARASINDAKI iLiSKi
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Ozet

Calismamizda {niversite Ogrencilerinin depresyon diizeyleri ve beslenme davranislari
arasindaki iliskiyi belirleyebilmeyi amacladik.

Bu arastirmanin érneklemini 2017-2018 egitim-6gretim yilinda Selcuk Universitesi’'nde cesitli
fakiiltelerde okuyan 144 kiz (%46.4) 166 erkek(%53.6) toplam 310 lisans 0Ogrencisi
olusturmaktadir. Ogrencilere literatiir ve uzman goriisleri alinarak hazirlanan anket sorular
uygulanmistir ve bireylere yas, cinsiyet, boy ve viicut agirhgimi gibi demografik verilerin
tespitine iliskin sorular sorulmugtur ve viicut Kkitle indeksleri(VKI) Diinya Saghk
Orgiitii(WHO)'ya (1987) gore hesaplanmistir. Katihmcilara depresyon belirtilerini
degerlendirmek amaciyla Back Depresyon Olgegi(21 soru) uygulanmistir. Genglerin beslenme
davranis ve aliskanliklar1 beslenme davranislari 6l¢egi ile (27 soru) degerlendirilmistir.
Istatiksel verilerin analizi SPSS 21.0 ile yapilmistir. Yas ortalamasi 20.36+1.81 olan 6grencilerin
beden kitle indekslerine bakildiginda erkeklerin BKi'leri 23.05+2.51 kg/m? kizlarin ise
20.65+2.60 kg/m? olarak hesaplanmistir(p<0.05). Tiim égrencilerin %10.9'u "zayif"', %73.5'i
"normal" ve %15.4'i "sisman" gruptadir. Erkeklerde beslenme davranis ve aliskanlik puani
ortalamas1 54.57+5.96, kizlardakinden 55.04+6.25 diisiik olarak bulunmustur fakat bu fark
istatiksel olarak anlamli degildir(p<0.05). Grubun depresyon puanlar ise sirasiyla %52.3'l
"normal’’, %32.9'u "hafif", %10.6's1 "orta" ve %4.2'si "siddetli" olarak dagilim gostermistir.
'Normal' diizeydeki grubun(n=162) beslenme aligkanlik ve davranis puani 55.2+6.42, 'Hafif
diizey' depresyonu olanlarin(n=102) 54.3+5.86, 'orta’ dlizey depresyonu olanlarin(n=33) 53.8+
5.31 ve 'siddetli' dlizey depresyonu olanlarin(n=13) 55.5+5.45 olarak bulunmus, gruplar arasi
fark istatiksel olarak anlaml bulunmamistir(x? : 1.54; p= 0.67) Yine hem erkek hem kiz 6grenci
gruplarinda beslenme davranis ve aliskanlik puanina gore depresyon gruplari arasinda istatiksel
olarak anlamli bir fark yoktur.(Erkek=x2:1.16 ;p=0.76 ; Kiz= x2:2.74 ;p=0.43 ). Birbirinden
bagimsiz tiim gruplarda beslenme davranislari, depresyon diizeyleri ve cinsiyet ile istatiksel
olarak anlaml bir korelasyon gozlenmemistir(p>0.05).

Calismamizin sinirhiligl tiniversite 6grencilerinin tek bir ilden segilmesi ve sinirli sayida bir
orneklemde yiiriitiilmesidir.

Anahtar Kelimeler: Beslenme davranisi ve aliskanligi, beden kitle indeksi, depresyon,
Uiniversite 6grencisi.
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EVALUATION OF THE RELATIONSHIP BETWEEN DEPRESSION LEVELS AND
NUTRITIONAL BEHAVIOR AND HABITS OF UNIVERSITY STUDENTS
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Abstract

We aimed in our study to determine the relationship between depression levels and nutrional
behavior and habits of university students. Total of 310 respondents’ 166 males(53.6%) and 144
females(46.4%) were between 18-25 years old, Selcuk University students in 2017-2018
academic year in various departments participated in this study. Questionnaires prepared by
taking literature and expert opinions were applied to the students and questions were asked
about determination of demographic data such as age, gender, height and body weight, body
mass index(BMI) was computed according to the World Health Organization(WHO)(1987). The
Back Depression Scale(21 pcs) was used to assess participants' symptoms of depression.
Nutritional behavior and habits of students were evaluated by Nutritional Behaviour Scale (27
pcs).

The data were analyzed with SPSS 21.0. When the body mass indexes of the students (average
age is 20.36+1.81) are examined, BMIs of the male were calculated to be 23.05+2.51 kg/m? and
20.65+2.60 kg / m? for the females(p<0.05). 10.9% of all students were determined as 'weak’,
73.5% mormal' and 15.4% 'obese’. The mean scores of nutritional behavior and habit in males
and females were determined as 54.57+5.96 and 55.04+6.25, respectively,but this difference
was not statistically significant (p<0.05). The depression scores of the group were determined
52.3%, 33.1%, 10.4% and %3.2 of all students were normal,weak,moderate and severe,
respectively. The nutrional habits and behavior scores of i 'normal' group(n=162),mild
depression (n=102)group, 'moderate’ depression(n=33)group and 'severe' depression group (n
= 13) were determined as 55.2+6.42, 54.3+5.86, 53.845.31 and 55.5+5.45 respectively, the
difference in this groups were not statistically significant(x2: 1.54, p=0.67). There was also no
statistically significant difference between depression groups according to nutrition behavior
and habit scores in both male and female student groups (Male= x2: 1.16, p = 0.76, Female = x2:
2.74, p=0.43). There was no statistically significant correlation between nutritional behavior,
depression levels and gender in all independent groups (p> 0.05).

The limitation of our work is that university students are selected from a single city and that
conducted study a limited number of participants.

Keywords: Nutritional behavior and habits, body mass index, depression, university student.
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INSAN LENFOSIT HUCRELERINDE LUTEOLIN’IN ANTIGENOTOKSIK ETKISI
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Ozet

Diyetle alinan fenolik bilesiklerin potansiyel serbest radikal siipiiriicii etkili antioksidan ve
antiproliferatif dzellikleriyle saglik tizerine 6nemli etkilerinin oldugu diisiiniilmektedir. Bununla
birlikte giinlimiizde bitkisel triinlerin bircogunun yapi ve etkinlikleri halen tam olarak
aydinlatilmamistir. Dahasi, pek ¢ok bitkisel antioksidan maddenin toksik 6zellikleri ve insan
sagligina muhtemel zararlariyla ilgili literatiirde yeterli bilgi bulunmamaktadir. Bu
calismamizda, glikozid formlar: birgok bitki ailesinde dogal olarak mevcut olup 6zellikle havug,
karabiber, nane, kekik, zeytinyagi, adacayi, biberiye, kereviz gibi bircok bitkide bol miktarlarda
bulunan Luteolin’in antigenotoksik etkisi; insan lenfosit hiicrelerinde Komet ve Mikrogekirdek
yontemleri ile arastirilmistir.

Kiltiir ortamlarina genotoksik madde olarak CCL4 eklendiginde mikrocekirdek frekansi ile DNA
hasar diizeylerinde artis gozlemlenmistir. CCL4 ile birlikte Luteolin’in uygulanmasiyla 6zellikle
artan Luteolin konsantrasyonlarinda, CCLs kaynakli hasarin giderildigi belirlenmistir. CCL4'{in
indiikledigi genotoksik etkiyi azaltmasi acisindan konsantrasyonlar arasinda karsilastirma
yapildiginda, LU'nun en etkili sonucu 200 uM konsantrasyonundaki uygulamalarinda verdigi
tespit edilmistir (p<0.05).

Elde ettigimiz sonuglar ve literatiirde yapilan farkl ¢alismalar dikkate alindiginda, Luteolin’in
birgok hastalik i¢in alternatif tedavi etmeni veya Kkoruyucu ya da destek etmeni olarak
kullanilabilecegi; optimum konsantrasyon ve siirelerde kullanilmasiyla, kanser basta olmak
tizere gesitli bircok hastaligin tedavisinde basarili sonuglar alinabilecegi 6n goriilmektedir.
Anahtar Kelimeler: Luteolin, Karbon tetraklorid, KOMET Testi, Mikrogekirdek Testi
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ANTIGENOTOXIC EFFECT OF LUTEOLIN IN HUMAN LYMPHOCYTE CELLS
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Abstract

Dietary antioxidant and antiproliferative properties of the phenolic compounds taken as a potential free
radical scavenger are thought to have significant health effects. Nevertheless, the structure and
activities of a large number of herbal products are still not fully understood. Moreover, there is not
enough information in the literature on the toxic properties of many herbal antioxidant substances and
possible harm to human health. In this study, the antigenotoxic effect of Luteolin glycoside forms are
naturally present in many plant families which is abundantly found in many plants such as carrots,
black pepper, mint, thyme, olive oil, sage, rosemary and celery; has been investigated in human
lymphocyte cells using Comet and Micronuclei methods.

When CCL4 was added as a genotoxic substance to culture media, an increase in DNA damage levels
was observed with micronuclei frequency. The application of Luteolin in combination with CCL4 has
been shown to reduce CCL4 induced damage, especially in increasing concentrations of Luteolin.
When comparing concentrations in terms of reducing the genotoxic effect induced by CCL4, the most
effective result of luteolin was found to be given in its application at a concentration of 200 uM (p
<0.05).

Considering the results we have obtained and the different studies in the literature, Luteolin can be
used as an alternative treatment or preventive or supportive agent for many diseases; it is predicted
that successful results can be obtained in the treatment of various diseases, especially cancer.
Keywords: Luteolin, Carbon tetrachloride, COMET Assay, Micronuclei Assay
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KARDIYOVASKULER HASTALIKLARDA HIPERLIPIDEMININ DUSUK KOLESTEROL
VE DUSUK YAGLI BESLENME PROGRAMI iLE DUZENLENMESi
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Ozet

Kardiyovaskiiler hastaliklar, gelismis ve gelismekte olan iilkelerde basta gelen mortalite ve
morbidite sebeplerindendir. Bu calismanin amaci, kardiyovaskiiler hastaliklarin tadil edilebilir
risk faktorlerinden olan yliksek plazma lipitlerinin, beslenme ile diizenlenmesinin
incelenmesidir.

Calismaya, kronik hastaligi bulunmayan ve ila¢ kullanmayan 32 kisi alinmistir. Kisilerin
antropometrik dlciimleri ve kan degerleri kaydedildikten sonra randomize olarak ayrilmis ve
gruplardan birine 3 ay siireyle diistik kolesterol (<200mg/giin) ve dusiik yagh (<%30/glin) diyet
miidahalesi yapilirken ayni zamanda glinde 200 ml yagsiz kefir tiiketmeleri saglanmistir. Diger
gruba hi¢bir miidahale yapilmamistir. 3 ayin sonunda her iki grubun da antropometrik élciimleri
ve kan degerleri ikinci 6l¢ciim olarak kaydedilmistir.

Calisma bulgularina gore dusiik kolesterol ve diisiik yagh diyet miidahalesine maruz kalan
bireylerin kolesterol degerleri 273,79+46,37 mg/dl'den 224,04+43,30 mg/dl'ye, trigliserit
degerleri 190,30+86,89 mg/dl'den 101,44%+51,97 mg/dl'ye, LDL degerleri 201,91+43,26
mg/dl'den 163,18+31,91 mg/dl'ye diismiistir. VLDL ytizdesi ilk dlciimlerde % 35,1+16,76 iken,
diyet sonras1 % 20,64+11,58 olarak saptanmistir. HDL kolesterol ise; diyet 6ncesi ortalama
39,40+7,42 mg/dl olgiiliirken diyet sonrasinda artarak 40,39+6,37 mg/dl olarak gorilmiistiir.
Bununla beraber diyet uygulayan katiimcilarin viicut kiitleleri, viicut kitle indeksi (BKI), bel,
kalca, bel/kalca orani degerlerinde diisisler kaydedilmistir (p<0,05). Diyet miidahalesi
yapilmayan katilimcilarin olciilen parametrelerden kolesterol, trigliserit, LDL ve VLDL
degerlerinde belli oranda artis gozlenirken, HDL kolesterolde ise belli oranda azalma
goriilmistiir. Katihmailarin viicut kiitlesi, BKI, bel, kalca, bel/kalga oran1 degerlerinde artis
kaydedilmistir (p<0,05).

Yapilan calisma sonucunda diisiik kolesterol ve diisiik yaghh beslenmenin serum lipitlerinden
kolesterol, trigliserit, LDL ve VLDL tizerinde olumlu etkileri elde edilmistir (P<0,05).

Anahtar Kelimeler: Diyet, kolesterol, trigliserit, LDL, yag.
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Abstract

Cardiovascular disease are one of the leading causes of morbidity and mortality in both
developed and developing countries. The aim of this study, nutritional regulation is examined
risk factors of cardiovascular disease may be amended by the high plasma lipids. In this study
have been joined non-chronic diseases and non-drug use 32 of people. Individuals were divided
randomly after recorded anthropometric measurements and blood values. One of the groups
diet intervention lower cholesterol (<200mg/day) and low fat (<% 30/night's) while the other
group has not been any intervention for 3 months. Anthropometric measurements and blood
values were recorded as the second measurement at the end of 3 months in both groups.
According to study results of low cholesterol and low-fat diet intervention cholesterol values of
individuals exposed from 273,79+46.37 mg/dL to 224,04+43,30 mg/dL, triglyceride levels from
190,30+86,89 mg/dL to 101,44+51,97 mg/dL, LDL values from 201,91+43,26 mg/dL to
163,18+31,91 mg/dL decreased. The percentage of VLDL determinated 35,17+16,76 before the
trial while the percentage of VLDL, 20,64+11,58 after diet, respectively. Also the value of HDL
cholesterol was observed average of pre-dieting 39,40+7,42 mg/dL while after diet increased
40,39+6,37 mg/dl. However, participants were also recorded who follow the diet significant
declines body mass, body mass index, waist, buttocks, waist/buttocks ratio values (p<0,05).

The participants, no dietary intervention, some determined parameters cholesterol,
triglycerides, LDL and VLDL a certain times were increased average values but the value of HDL
cholesterol was decreased average measurement respectively. Participants' body mass, body
mass index (BMI), waist, buttokcs and waist/buttocks ratio values were also recorded significant
increased (p<0,05).

As a results of this study obtained groups of the low-cholesterol and low-fat diet of serum lipid
cholestero], triglycerides, LDL and VLDL significant positive effects for statisticaly (p<0,05).
Keywords: diet, cholesterol, trigliserit, LDL, lipid.
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TEMIiZLiK URUNLERINDE HELAL SERTIiFiKASI KULLANMA NEDENLERI
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abetulsahin@gmail.com

Ozet

Islam dini temizlige son derece énem vermistir. Kur'an-1 Kerim ve hadis-i seriflerde taharet, tuhr
ve tuhlr kelimeleriyle tanimlanan temizlik, ibadetler i¢cin 6énkosul olarak gosterilmis; beden,
kiyafet ve ibadet edilen yerin temiz olmasi emredilmistir. Klasik hadis ve fikih kitaplar1 “babu’t-
tahare”, “Kitdbu't-tahare” boliimleriyle baslamakta; dinen necis sayillan maddelerin tespiti,
miktar1 gibi konular iizerinde titizlikle durulmakta; domuz, meyte gibi hayvanlarin icyaglarindan
elde edilen sabunlarin kullanilabilirligi konusundaki farkli goriisler beyan edilmektedir.
Gilinlimiizde temizlik maddelerinde domuz ve meyte kaynakli olabilen hayvansal yaglar ve
enzimlerin kullanilmasi Miisliiman tiiketiciler acisindan problem teskil etmektedir. Ulkemizde
gida ve kozmetiklerin aksine deterjanlar yonetmeligine gore formiilasyonu ifsa etmemek adina
icerik belirtme zorunlulugu bulunmamakta, yalnizca fosfat, anyonik ve katyonik aktif madde
yiizdesini paylasmak yeterli goriilmektedir. Ornegin iceriginde tam olarak hangi maddelerin
oldugu bilinmeyen bir bulasik makinesi deterjaninin tabak ve bardaklarda ince bir tabaka
halinde kalinti birakmasi ve bu kalintinin yeme i¢me ile birlikte viicuda niifuz etmesi soz
konusudur. Dolayisiyla temizlik yaptigini1 diisiinen bir Miisliiman hem saglik acisindan zararh
olabilecek maddelere hem de inancina ters bir sekilde necis maddelere maruz kalabilmektedir.
Herhangi bir temizlik maddesinin dinen necis sayilabilecek maddeler icerip icermedigi
noktasindaki belirsizlikleri gidermek ve siipheleri ortadan kaldirmak ic¢in heldl sertifika
uygulamas1 gerekli goriilmektedir. Helal {iriin tiretmek icin hem modern diinyanin saghkl,
hijyenik, giivenilir iiretim tekniklerini kullanmak hem de Islam Dininin necis kabul ettigi
maddelerden uzak durmak gerekmektedir. Bu calismada giiniimiizde temizlik maddelerin
tiretiminde kullanilan hammaddelerin kaynaklarinin Islam hukuku agisindan analizi ve bu
alanda yapilan helal sertifika uygulamalar: konu edinilmistir.

Anahtar Kelimeler: Helal temizlik maddeleri, sabun, helal sertifikasi, necis.

5 6 4 ULUSLARARASI
HELAL ve SAGLIKLI
*

GIDA KONGRES!



Sozli Sunumlar Oral Presentations

REASONS FOR USING HALAL CERTIFICATES IN CLEANING PRODUCTS

Ayse Betiil SAHIN1
1 Chemical Engineer, Master degree of islamic Law, istanbul- Turkey

abetulsahin@gmail.com

Abstract

Islam puts emphasis on cleanliness. In Quran and Hadiths, cleanliness is referred as taharet,
tuhr and tuhr. Cleaning has been shown as a prerequisite for worship and the body, clothing
and place of worship are ordered to be clean. Classical hadith and figh books begin with "babu't-
tahare" and "Kitabu't-tahare" sections. It is important to pay attention to the determination of
materials which Islam defined unclean (necis) and quantity of them. In that books, the different
opinions expressed on the usability of soaps obtained from the tallow of animals such as pigs
and meyte which considered necis by religion. In Turkey, contrary to food and cosmetics,
according to the detergents regulation it is not necessary to specify content in order not to
disclose the formulation, it is sufficient to share only the percentage of phosphate, anionic and
cationic active substance. For example, it is possible for a dishwasher detergent which the exact
ingredients are unknown to leave a thin layer of residue on plates and cups and this residue can
be taken to the body through eating and drinking. It is likely that these residues will contain
harmful substances for health as well as contaminants that are considered necis by Islam. To
avoid such uncertainties, halal certificate agency is helping the consumer. . For producing halal
products it is necessary to use reliable, healthy and hygienic production techniques of the
modern world to produce as well as avoiding any accepted unclean for Islamic law. In this study,
the analysis of the sources of the raw materials used in the production of cleaning materials
from the perspective of Islamic law and the applications of the halal certificates made in this
area have been taken into consideration.

Keywords: Soap, halal certified detergents, halal certificate, necis(unclean).
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TUKETIME HAZIR YEMEKLERDE B. CEREUS VARLIGI, TOKSiN PROFILLERi VE
TOKSIN OLUSTURMA YETENEGINiN HALK SAGLIGI ACISINDAN
DEGERLENDIRILMESI
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Ozet

Bacillus cereus, dogada yaygin olarak bulunan, emetik ve diyaral formda gida zehirlenmesine
sebep olan patojen bir bakteridir. Bacillus cereus sporlarinin ¢ig ve pismis gidalarda yaygin
olarak bulunmasi ve pisirilme derecelerine direncli olmasi nedeniyle hazir yemek sektoriinde
onemli problemler olusturmaktadir. Bacillus cereus’a bagh gastrointestinal hastaliklarin yani
sira ¢ok sayida sistemik (septisemi, endokarditis vb.) ve lokal (yara, goz infeksiyonlar1 ve
arteritis vb.) non- gastrointestinal hastaliklar bildirilmistir. Son yillarda enteropatojenik Bacillus
cereus kaynakli gida zehirlenme sayilarinda artis goértilmektedir. Bu ylizden patojenik Bacillus
cereus tespitinde hizli ve glivenilir metotlarin belirlenmesi gereklidir. Bu ¢alismada toplam 150
adet tiiketime hazir yemek Bacillus cereus varligi ve miktar1 yoniinden incelendi. Toksin
olusturan hbl, nhe, cytK ve ces genlerinin varligi multiplex PCR metoduyla arastirildi. Spesifik
antikor kullanimina dayali ELISA testleri uygulanarak Hbl-L2 ve NheB komponentleri tespit
edildi. Ayrica, Bacillus cereus izolatlarinin sitotoksisitesi Vero hiicreleri kullanilarak saptandi.
Calisma sonucunda, 150 gidadan 26 tanesinde Bacillus cereus sayilar1 2x10! kob/g ile 2x10*
kob/g diizeyleri arasinda bulundu. Pozitif 26 izolatta Bacillus cereus toksinlerinin olusumundan
sorumlu genler olarak nhe %92,3, hbl %61,5, cytK1 ise %7,7 oraninda tespit edildi. Emetik
toksin olusturan ces genin tespit edilemedi. PCR sonuglarinin ELISA ve sitotoksisite test
sonuglar ile uyumlu oldugu goriildii. Sonuc¢ olarak c¢alismada belirlenen %17,3 oraninda
Bacillus cereus varliginin tek basina gida kaynakli hastalik olusturma riskini ortaya koymada
yetersiz kaldig, patojenik Bacillus cereus tespitinde toksin varlig1 ve toksin olusturan genlerin
arastirilmasinin halk saglig1 agisindan 6nemli unsurlar olarak degerlendirilmistir.

Anahtar Kelimeler: Gida, B. cereus, Enterotoksin, Nhe, Cereulide
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ENUMERATION OF BACILLUS CEREUS, ITS TOXIN PROFILES AND TOXIN
PRODUCTION ABILITY IN READY TO EAT FOODS
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Abstract

Bacillus cereus is a pathogen bacteria which prevails widely in nature and causes food poisining
in emetic and diarrheal forms. B.cereus affects mass catering because of widespread availability
of its spores in raw and cooked foods due to it's resistance to high temperatures. B.cereus has
been reported with numerous systemic (septicemia, endocarditis etc.) and local (wound, ocular
infections and arteritis, etc.) non-gastrointestinal diseases in addition to gastrointestinal
diseases related to B.cereus. The number of cases caused by B.cereus has been increased in
recent year. Therefore, it is necessary to obtain fast and reliable methods for detection of
pathogenic B.cereus. In the present study, 150 ready to eat food samples were examined for the
presence and amount of B.cereus. Toxin producing genes of B.cereus (hbl, nhe, and cytK) were
identified by multiplex PCR. ELISA tests based on the specific antibodies of B.cereus were used
to detect Hbl-L2 and Nhe-B components. Furthermore, the cytotoxicity of B.cereus isolates
towards Vero cells were determined. As a result of the study, 26 out of 150 food samples were
positive and ranged from 2x10! to 2x104 cfu/g. Three main toxin producing genes nhe, hbl and
cytK1 were detected with rates of 92.3%, 61.5% and 7.7%, but the gene ces was not detected.
PCR results were found consistent with the results of ELISA and cytotoxicity tests. Consequently,
17.3% presence rate of the Bacillus cereus alone in food detection is found to be insufficient for
food borne diaseases, whereas determination of pathogenic B.cereus and the presence of toxins
were assessed to be important investigating factors affecting public health.

Keywords: Food, Bacillus cereus, Enterotoxin, Nhe, Cereulide
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TURKIYE’'DE OBEZITE EGITiMi
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Ozet

Diinya Saglk Orgiitiine (WHO) gore obezite, viicutta saghg1 bozacak sekilde asir1 yag birikmesi
olarak tanimlanmaktadir. Obesite hesaplamasinda viicut Kitle indeksi (BMI) kullanilir. Viicut
Kitle indeksi (BMI), bireyin kilogram cinsinden agirhiklarinin metre cinsinden boylarinin
karesine boliinmesiyle hesaplanmaktadir. BMI degeri 30 ve iizerinde olan bireyler obez, 25’e esit
veya blyiik olan bireyler fazla kilolu olarak kabul edilir. Fazla kilo ve obezite, diyabet te dahil
kalp damar hastaliklar1 ve kanser gibi bir ¢ok kronik hastaliklar i¢in ana risk faktoriidiir. Obez
cocuklar, solunum gii¢liikleri yasarlar, kirik riskleri, hipertansiyon, kalp damar hastaliklari,
insiilin direnci belirtilerindeki artislar ile kars1 karsiyadir.

Fazla kilo ve obezitenin dnlenebilmesi icin bireylerde saglikli yasam tarzi konusunda farkindalik
olusturulmali, diizenli fiziksel aktivite ve daha saglikli yiyecekleri tiiketmeleri konusunda
egitilmelidir. Bu amaglarla okuldncesi egitimi, ilk ve orta 6gretim ders programlarinda obezite
egitimine daha fazla yer verilmelidir. Toplumun yazili ve gorsel medya araciligi ile
bilgilendirmesi de énemlidir.

Anahtar Kelimeler: Viicut -Kiitle indeksi (BMI), Obezite, Egitim, Ders programlari
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OBESITY EDUCATION IN TURKEY
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Abstract

According to World Health Organisation (WHO), obesity is defined as abnormal or excessive fat
accumulation that presents a risk to health. Body mass index (BMI) is used to measure of
obesity. A crude population measure of obesity is the body mass index (BMI), a person’s weight
(in kilograms) divided by the square of his or her height (in metres). A person with a BMI of 30
or more is generally considered obese. A person with a BMI equal to or more than 25 is
considered overweight. Obese children experience breathing difficulties, increased risk of
fractures, hypertension, early markers of cardiovascular disease and insulin resistance effects.

It must be created awareness about healthy lifestyle in individuals, and public must be educated
about regular physical activity and the choice of healthier foods. For these aims, the more
obesity acquisitions must be placed in the pre-school education, primary and secondary school
curriculums. It is important that public may be informed by way of media as well.

Keywords: Body mass index (BMI), Obesity, Education, Curriculums
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UNIVERSITE OGRENCILERININ DEPRESYON DUZEYLERI, BESLENME
ALISKANLIKLARI-BILGIiSI VE BEDEN KiTLE INDEKSI ARASINDAKI iLISKININ
DEGERLENDIRILMESI
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Ozet

Calismamizin amaci, liniversite 6grencilerinin depresyon diizeyleri, beslenme aliskanliklari,
beslenme bilgi diizeyleri ve beden kitle indeksleri arasindaki iliskiyi degerlendirmektir.
Arastirmaya 2017-2018 egitim 6gretim yilinda Selcuk Universitesi'nde cesitli fakiiltelerde
okuyan yaslar1 18-25 arasi olan 165 erkek(%53,6), 143 kiz (%46,4) 308 lisans 6grencisi dahil
edilmistir. Katilimcilara uygulanan anket sorulari lic boéliimden olusmustur; ilk boélimde
bireylere yas, cinsiyet, boy ve viicut agirligl tesptine ilskin sorular sorulmustur.Viicut kitle
indeksi(VKi) Diinya Saghk Orgiitii(WHO)’ya (1987) gore hesaplanmis ve 3 smifa ayrilmigtir.
Ikinci béliimde katimcilara depresyon belirtilerini degerlendirmek amaciyla Back Depresyon
Olgegi uygulanmustir. Uciincii béliimde ise genclerin beslenme tutumlar1 Beslenme Aliskanliklar
Indeksi(BAI), bilgi diizeyleri ise beslenme bilgi sorulari ile degerlendirilmistir.

Tiim istatiksel veriler SPSS 21.0 ile yapilmistir. Erkeklerin BKI'leri 23.03+2.51 kg/m?, kizlarin ise
20.66+2.61 kg/m? olarak hesaplanmistir(p<0.05) Tiim 6grencilerin %11'i "zayif", %73.72'si
"normal” ve %15.3'li "sisman"olarak belirlenmistir. BAI puan1 erkeklerde 11.13+3.91, kizlarda
10.83£3.96 olarak bulunmustur ve cinsiyetler arasi fark istatiksel olarak anlamh
degildir(p>0.05). Ogrencilerin tamami beslenme aliskanliklarina gore farkli derecelerde riskli
bulunmustur.(%12'si hafif, %53.9"'u orta, %30.8'i yliksek ve %3.2'si ¢ok yiiksek riskli).Cinsiyete
gore gruplar arasi fark istatiksel olarak anlamli degildir(x2:7.35; p=0.11). Kizlarin beslenme bilgi
puani(8.95+3.15) erkeklerin bilgi puanindan(8.23+3.84) yliksek oldugu halde bu fark istatiksel
olarak anlamh degildir(p>0.05). Grubun depresyon puanlar1 ise sirasiyla %52,3"i
"normal",%33,1'i "hafif"', %10,4'i"orta" ve %3,2'si "siddetli" olarak bulunmustur. Cinsiyete
gore depresyon gruplari arasinda istatiksel olarak anlamlilik yoktur(x2:0.64;p=0.88). Hem erkek
hem kiz 6grencilerde beslenme bilgisi ve BAI puanlar1 arasinda negatif bir korelasyon vardir(r=-
0.26, p<0.01). Birbirinden bagimsiz diger gruplarda hi¢cbir bagimsiz degiskenle anlamli bir
korelasyon bulunmamistir(p>0.05).

Calismamizin baslica sinirliligi kesitsel bir arastirma olmasi ve sinirl sayida bir érneklemde
yuritilmesidir.

Anahtar Kelimeler: Beslenme bilgisi, beslenme aliskanligi, beden kitle indeksi, depresyon,
universite 6grencisi
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EVALUATION OF THE RELATIONSHIP AMONG DEPRESSION LEVELS, NUTRITIONAL
HABITS-KNOWLEDGE AND BODY MASS INDEX OF UNIVERSITY STUDENTS

Hatice Banu KESKINKAYA!, Fatih KARAZ, Hiisamettin VATANSEV1
1 Department of Biochemistry, Selcuk University Faculty of Medicine, Konya, Turkey
2 Department of Public Health, Selcuk University Faculty of Medicine, Konya, Turkey
banu_biondo01@hotmail.com

Abstract

The aim of this study is to investigate the relations among body mass index, nutritional habits,
and depression levels of university students.

Total of 308 undergraduate students, 165 males(53.6%) and 143 females(46.4%) who attended
various faculties,18-25 years of age,were included in the investigation in academic year of 2017-
2018 in Selcuk University. The questionnaire consists of three parts; the first part of it includes
questions about the demographics information of the students such as age,gender, height and
weight. Body mass index(BMI) was computed according to the World Health
Organization(WHO)(1987) and divided into 3 categories. The second part of the questionnaire
includes the Back Depression Scale was carry out aim to evaulate participants' symptoms of
depression.Nutrition attitudes of students were evaluated by Dietary Pattern Index (DPI) and
knowledge levels were evaluated by Dietary Knowledge Questions) in the third part.

All statistical analyses were performed using SPSS version 21.0. The BMIs of the male were
founded as 23.03+2.51 kg / m? and the female as 20.66+2.61 kg / m?, 11% of all students were
determined as 'weak’, 73.7% 'nmormal’ and 15.3% 'obese'. In males and females the BAI score
was founded 11.13+3.91 and 10.83+3.96, respectively,the difference wasn't statistically
significant(p>0.05). All of students were found to be at risk for dietary pattern (12%, 5.9%,
30.8% and 3.2% of them were weak, moderate, high and very high risk, respectively). The
difference between the groups according to gender wasn't statistically significant (x2:7.35,
p=0.11) It is determined that the females dietary knowledge scores are higher than
males(8.95+3.15 and 8.23+3.84 respectively), this difference wasn't statistically
significant(p>0.05).The depression scores of the group were determined 52.3%, 33.1%, 10.4%
and %3.2 of all students were normal,weak, moderate and severe, respectively. There was no
statistical significance between depression groups according to gender(x2: 0.64, p=0.88).There
was a negative correlation between nutritional knowledge and BAI scores both male and female
students(r=-0.26, p<0.01).There were no significant correlations with any independent variables
in other independent groups (p> 0.05).

The main limitation of the study is that it is a cross-sectional study and is carried out in a limited
population.

Keywords: Nutritional knowledge, , nutritional habits, body mass index, depression, ,iiniversity
student.
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GASTRONOMIK KIMLIiK INCELEMESi: BINGOL ORNEGiI

Uzeyir KEMENT!
1Bingél Universitesi, Sosyal Bilimler Meslek Yiiksekokulu, Turizm ve Otel isletmeciligi Béliimii, Bingél-
TURKIYE
uzeyirkement@hotmail.com

Ozet

Bu ¢alismanin amaci Bing6l sehrinin gastro kimliginin ortaya konmasidir. Arastirma kapsaminda
Bingol'iin il merkezi dahil olmak iizere biitiin ilgelerinde ileri yas gruplar1 ve yiyecek icecek
isletmelerinde calismakta olan ascilar ile goriismeler gerceklestirilmistir. Toplanan veriler
Harrington (2005) tarafindan olusturulan gastronomik kimlik modeli kapsaminda
degerlendirilmistir.

Arastirma sonuclar incelendiginde gastro kimligi ortaya koyan kiltiirel faktoérlerden tarih
unsuru kapsaminda ge¢mis medeniyetlere ait bir yiyecek ve icecek bulunmamaktadir. Ancak
tarim ve hayvancilik ile ge¢cimini saglayan Bingdl sehrinde ekmek temelli hazirlanmasi hizh
yiyeceklerin (Keledos, Sorina Pel, borek cesitleri vb.) yapildig1 goriilmektedir. Etnik ¢esitlilik
unsuru kapsaminda bélgede yogun yasayan Zaza, Kiirt kokenli insanlarin Dogu Anadolu bdélgesi
mutfak kiiltiirlinden beslendigi, 6zellikle et yemeklerinin (kavurma vb.) sofralarda daha fazla
kullanildig1 goriilmektedir. Deneme yanilma unsuru kapsaminda Bingdl sehrinde yaban
hayatinda birbirinden farkli bitkilerin yetistigi ve mevsimsel olarak ortaya ciktiklari zamanlarda
kullanildig1 ifade edilebilir. inan¢ ve degerler kapsaminda sehrin farkli kisimlarinda Alevi ve
Siinni kokenli insanlarin yasadigina ve o6zel gilinlerde farkli uygulamalara sahip olduklari
belirlenmistir.

Cevresel faktorlerden cografya ve iklim faktorleri kapsaminda bolgede karasal iklim kosullarinin
hakim oldugu ve engebeli arazi ve daglara sahip oldugu gozlemlenmektedir. Bing6l cevresinde
bulunan illerden etkilenmis ve cevre illere sinir1 olan ilgelerde bu izlerin net bir sekilde
gorildigii tespit edilmistir. Yoreye ait lirtinler unsuru kapsaminda Bingol sehrinde kavurma ve
bal tiiketimi yogun olmakla beraber iiretimi de yapilmaktadir. Bing6l sehri ayni zamanda kadayif
yapiminda da patente sahiptir. Yoreye 6zgi tiriinler unsuru kapsaminda Bing6l Mastuwa, tutmag
corbasi, Gérma Uncili gibi yiyecek iceceklerde 6zgiin degere sahiptir. Yeni lriinlerin yoreye
uyumu unsuru kapsaminda Bingdl sehri ayrica dag kekigi ve dag nanesi gibi yaban hayatta
yetisen baharatlara sahiptir.

Anahtar Kelimeler: Gastronomi, gastro kiiltiir, turizm, Bingol
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THE RESEARCH OF GASTRONOMY IDENTIFICATION: BINGOL SAMPLE

Uzeyir KEMENT1

1Bing6l University, Social Sciences Vocational High School, Tourism and Hotel Management, Bingol-TURKIYE
uzeyirkement@hotmail.com

Abstract

The purpose of this study is to investigate of Bing6l gastronomic culture. The scope of the
research the interviews were conducted with the senior people and the caterers working in
catering businesses in Bingol. The collected data were evaluated within the gastronomic identity
model established by Harrington (2005).

When the results of the research are examined, there is no food or drink belonging to the past
civilizations within the context of the historical elements from the cultural factors that reveal
gastro identity. However, it is seen that in Bing6l city which provides agriculture and livestock
farming, bread-based preparation of fast foods (keledos, Sorina Pel, patty varieties etc.). It is
observed that Zaza and Kurdish people living in the region in the context of ethnic diversity are
fed from the Eastern Anatolian culinary culture, especially meat dishes (roasting etc.) are used
more in tables. Within the scope of the trial and error element, it can be stated that different
plants in the wild life in Bing6] are used by different plants and seasonally emerged. It has been
determined that Alevi and Sunni people live in different parts of the city within their beliefs and
values and have different practices on special occasions.

It is observed from the environmental factors that under the geography and climate factors, the
terrestrial climatic conditions dominate the region and have rough terrain and mountains. It was
determined that these traces were clearly seen in the districts affected by illusions around
Bingol and bordered by surrounding areas. Within the scope of the product of the region
belonging to the region, production of roasting and honey consumption is intensive in Bingol
city. Bingol city also has a patent in the construction of Kadayif. Within the scope of the item
specific to the region, Bingdl has unique value in food and beverages such as Mastuwa, stick
soup, Gérma Uncili. Bingdl city also has spices which grow in wild life such as mountain climbing
and mountain headland.

Keywords: gastronomy, gastronomic culture, tourism, Bing6l
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HELAL KONSEPTLi OTELLERDE MUSTERI ISTEKLERI: HELAL OTEL
STANDARDIZASYONLARI CERCEVESINDEN BiR DEGERLENDiRME

Burhan AYDEMIR}Y, Ismail Mert OZDEMIR2
! Balikesir Universitesi, Turizm Fakiiltesi, Balikesir-Tiirkiye
2 Adnan Menderes Universitesi, Karacasu Memnune inci Meslek Yiiksekokulu, Aydin-Tiirkiye
mert.ozdemir@adu.edu.tr

Ozet

Turizm sektoriinde helal konseptli oteller, dini hassasiyeti olan turistler i¢in islami kurallara
gore dizayn edilmis otel isletmeleridir. Helal konseptli otellerin sahip olmasi gereken 6zellikler,
turistlerin dini istekleri g6z oOnlinde bulundurularak c¢esitli kuruluslar tarafindan
standardizasyon calismalar1 ile belirlenmektedir. Bu arastirmanin amaci; helal konseptli otel
miisterilerinin istekleri ile helal otel standardizasyon ¢alismalar1 ¢ercevesinde belirlenmis otel
niteliklerinin uyum saglayip saglamadigini arastirmaktir. Bu amag¢ dogrultusunda; literatiir yer
alan helal otel miisterilerinin istekleri lizerine yapilmis ¢alismalar ile Tiirk Standartlar1 Enstitlisti
(TSE)'niin “TS 13683: Helal Yonetim Sistemi - Oteller” standardi ile Gida ve Ihtiyac Maddeleri
Denetleme ve Sertifikalama Arastirmalar1 Dernegi (GIMDES)'nin standardardinda yer alan otel
nitelikleri karsilastirilmistir. Arastirma sonucunda miisteri isteklerinin pek ¢cogunun olusturulan
helal otel standartlarinda bulundugu tespit edilmistir.

Anahtar Kelimeler: Helal Konseptli Otel, Helal Standardizasyonu, Miisteri istekleri.
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CUSTOMER REQUESTS in HALAL CONCEPT HOTELS: An EVALUATION of a
FRAMEWORK for HALAL HOTEL STANDARDIZATION

Burhan AYDEMIRY, ismail Mert 0ZDEMIR?
! Balikesir University, Faculty of Tourism, Balikesir-Turkey
2 Adnan Menderes University, Karacasu Memnune Inci Vocational School
mert.ozdemir@adu.edu.tr

Abstract

Halal concept hotels in the tourism sector are hotel enterprises designed according to Islamic
rules for tourists with religious sensitivity. The characteristics that must be possessed by halal
concept hotels are determined by standardization studies by various organizations considering
the religious requests of tourists. The aim of this research is to investigate the suitability of
customer requests in halal concept hotels and the hotel qualities determined in the framework
of halal hotel standardization studies. In accordance with this purpose; studies on the requests
of the halal hotel customers in the literature, the standards of the Turkish Standards Institution
(TSI) "TS 13683: Halal Management System - Hotels" and hotel qualifications included in the
standard of the Association for the Inspection and Certification of Food and Supplies (GIMDES).
As a result of the research, it has been determined that most of the customer requests are in
accordance with the halal hotel standards.

Keywords: Halal Concept Hotels, Halal Standardization, Customer Requests.

ULUSLARARASI
69 HELAL ve SAGLIKLI
*

GIDA KONGRES!



Sozli Sunumlar Oral Presentations

HELAL KONSEPTLI OTELLERIN iINCELENMESi UZERINE PROJE CALISMASI

Murat EMIR

www.ARICIMDAN.com, Tiirkiye
iletisim@ARICIMDAN.com

Ozet

Proje konusu turizm sektoriinde nitelikli veri ve konsept eksikliginin 6nemli diizeyde yasandigi
helal otellere yonlendirilmistir. Arastirma, turizm sektoériinde daha dnce yapilmis calismalardan
farkli olarak konsept irdeleme ve gelistirme ile ekonomik fizibilite yapacak ulusal diizeyde ilk
calisma niteligindedir. Yapilan 6n arastirmaya gore Tirkiye turizm sektdriinde yeni gelisen helal
turizm konseptindeki otellere iliskin Kiiltlir ve Turizm Bakanligi’'nda ayr1 bir degerlendirmeye
rastlanmamis ve bu otellerin tam listesine su asamada ulasilamamistir. Turizm sektoriinde yeni
gelisen helal oteller incelenerek helal-haram anlayisini multidisipliner bir c¢alisma ile
gerceklestirerek konsept gelistirmek projenin ana amacidir.

Proje kapsaminda amag ve hedefler

Turkiye’de helal otel konseptinde yer alan isletmelerin yapisal 6zellikleri,

Turkiye’de helal otel konseptinde yer alan isletmelerin ekonomik 6zellikleri,

Helal turizm konseptindeki otellerin miisteri profilini ortaya koymak, iilkelerin tercihlerini
haritalandirarak girisimcilere yol gostermek

Helal otel konseptini isletme, turizm, gida miihendisligi ve ilahiyat alanlarinda uzmanlarca dini
deger ve emirlere gore yeniden tanimlayarak uluslararasi konsept gelistirmek.

Miisteri memnuniyet ¢alismalari yapmak

Proje tamamlandiginda elde edilecek ¢iktilar asagidaki gibidir:

Helal turizm konseptindeki otellere iliskin dini deger ve emirler 1s181nda uluslar arasi standartlar
Politika yapicilarin ihtiya¢ duyacagi isletme diizeyinde nitelikli veriler,

Proje sonuglarini iceren kitapgik

Anahtar Kelimeler: helal konsept, turizm, miisteri algisi, ekonomik fizibilite, Tiirkiye.
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PROJECT STUDY ON THE INVESTIGATION OF HALAL CONCEPT HOTELS

Murat EMIR

www.ARICIMDAN.com, Turkey
iletisim@ARICIMDAN.com

Abstract

The project was directed at halal hotels where the lack of qualified data and concepts in the
tourism sector. The research is the first study at the national level that will make economic
feasibility with conceptual exploration and development different from previous studies in the
tourism sector. According to the preliminary survey, the Ministry of Culture and Tourism did not
find a separate evaluation of the newly developed halal tourism concept in the Turkish tourism
sector and the complete list of these hotels could not be reached at this stage. Developing the
concept of halal-haram understanding with a multidisciplinary study by examining newly
developed halal hotels in the tourism sector is the main aim of the project.

Objectives and objectives of the project

I. The structural characteristics of the halal hotel concept in Turkey,

ii. The economic characteristics of the halal hotel concept in Turkey,

iii. To present the customer profile of the hotels in Halal tourism concept, to guide the
entrepreneurs by mapping the preferences of the countries

iv. To develop the international concept by redefining the Halal hotel concept according to
religious values and orders by specialists in business, tourism, food engineering and theology.

vi. To make customer satisfaction studies

Outputs when the project is completed are as follows:

I. International standards in the light of religious values and orders related to the hotels in Halal
tourism concept

ii. Qualified data at the enterprise level that policy makers will need,

iii. Booklet with project results

Keywords: halal concept, tourism, consumer perception, economic feasibility, Turkey.
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TURKIYE'DE SURDURULEBILIR TURIZM iCiN BIR CIKIS NOKTASI: HELAL TURIZM
STRATEJiSi

Cihan SECILMIi$1, Nur Aybike CEYLANLAR?
1Eskigehir Osmangazi Universitesi, Turizm Fakiiltesi Turizm Isletmeciligi Béliimii, Eskisehir -Tiirkiye
2 Eskisehir Osmangazi Universitesi, Sosyal Bilimler Enstitiisii Turizm isletmeciligi Béliimii, Eskisehir -Tiirkiye
csecilmis@ogu.edu.tr

Ozet

Turizm Tiirkiye'nin ekonomik-sosyal kalkinmasi ve gelismesi i¢in ¢ok 6nemli bir endiistridir.
Turizm sektori icinde basarili olmak ve dyle kalabilmek, artan rekabet ortaminda farklilasarak
ve yeni turistik Uriinler sunarak miimkiin olacaktir.

Tiirkiye, kiltlirel mirasy, tarihi ve dogal zenginlikleri bakimindan diinyada énemli bir yere ve
avantaja sahiptir. Bu zenginliklerin siirdiriilebilirligi ve cesitlendirilmesinde ise helal turizm
etkili yollardan biri olarak karsimiza cikmaktadir.

Bu calismanin amaci, Tirkiye'nin ‘helal turizm stratejisi’ olusturmasi gerekliligini ortaya
koymak, ayrica diinyada heniiz nis pazar konumundaki helal turizmi, var olan kiiltiirel ve dogal
degerlerimiz ile birlestirerek yeni turistik uriinler gelistirilmesine yo6nelik o6nerilerde
bulunmaktir. Bu ama¢ kapsaminda kiiltiirel miras turizmi icerisinde yer alan varliklarin helal
turizm konseptinde sunulup uygulanabilirligi ikincil veriler kullanilarak yorumlanmistir. Sonug
olarak strdiiriilebilir kiiltiirel miras turizminin helal turizm konseptinde sunularak
pazarlanmasi, on iki aya ve Tiirkiye'nin her bolgesine yayilan turistik faaliyetler ile siirdiirebilir
turizme katki yapmasi konusunda éneriler sunulmustur.

Bu calisma sonuglar1 gostermistir ki, stirdiiriilebilir kiiltiir turizminin gelistirilmesi ve tanitilmasi
acisindan helal turizm ¢ok 6nemli bir firsattir. Tiirkiye'nin helal turizm pazarindaki avantajini
dogru kullanabilmesi icin sektérdeki tiim paydaslarin bu dogrultuda, birlikte ¢alismalari
gerekmektedir.

Anahtar Kelimeler: Siirdiiriilebilir Kiiltiir Turizmi, Helal Turizm, Kiiltiirel Miras.
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AN OUTPOST FOR SUSTAINABLE TOURISM IN TURKEY: HALAL TOURISM
STRATEGY

Cihan SECILMIi$1, Nur Aybike CEYLANLAR?
1Eskisehir Osmangazi University, Faculty of Tourism Tourism Management Programme, Eskisehir -Turkey
2Eskisehir Osmangazi University, Institute of Social SciencesTourism Management Programme, Eskisehir -
Turkey
csecilmis@ogu.edu.tr

Abstract

Tourism is a very important industry for Turkey's economic-social development. Being
successful and keeping your success stable in tourism will be possible by differentiating in an
increasingly competitive environment and offering new tourist products.

Turkey has an important place and advantage in terms of its cultural heritage, historical and
natural wealth around the world. In the sustainability and diversification of these riches, halal
tourism emerges as one of the effective ways.

The aim of this study is to establish the necessity of Turkey to form a "halal tourism strategy"
and also to give suggestions for the development of new tourist products combining the Halal
tourism in the niche market yet in the world, with our existing cultural and natural values.
Within the scope of this aim, heritages that are inclued in cultural heritage tourism are
presented and practibility of it has been commented by utilising secondary data. As a result,
proposals have been made for sustainable cultural heritage tourism to be presented and
marketed in halal tourism concept, and for contributing to sustainable tourism with touristic
activities spreading to every region of Turkey for twelve months.

This study has shown that halal tourism is a very important opportunity for the development
and promotion of sustainable culture tourism. All stakeholders in the sector need to work
together in this direction so that Turkey can use the advantage of the halal tourism market
correctly.

Keywords: Sustainable culture tourism, halal tourism, cultural heritage.
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HELAL KONSEPTLI OTEL iSLETMELERINDE CALISANLARIN ETiK ALGILARI,
BIREY-ORGUT UYUMU VE ORGUTSEL BAGLILIKLARI ARASINDAKI iLiSKINiN
INCELENMESI

Cihan SECILMIiS$1, Nur Aybike CEYLANLAR?
1Eskisehir Osmangazi Universitesi, Turizm Fakiiltesi Turizm isletmeciligi Béliimii, Eskisehir -Tiirkiye
2 Eskisehir Osmangazi Universitesi, Sosyal Bilimler Enstitiisii Turizm isletmeciligi Béliimii, Eskisehir -Tiirkiye
csecilmis@ogu.edu.tr

Ozet

Helal konseptli otel isletmelerinin sunduklar1 hizmetler ve bu hizmetleri talep eden misafir
profilinin klasik otel isletmelerinden farkli olmasi, ¢alisanlar1 da 6nemli hale getirmektedir. Etigin
temel ilkelerinin (diirtstlik, dogruluk, saygi, miikkemmeliyeti aramak, sorumluluk vb.), helal
kavrami ile értiismesi baglaminda ¢alisanlarin etik algilar1 ve ahlaki davranislari, helal konseptli
otel isletmelerindeki hizmet kalitesi, birey-6rgiit uyumu ve orgiitsel baghlik icin temel teskil
etmektedir. Bu arastirmada, heniiz nis pazar konumundaki helal turizm kapsaminda faaliyet
gosteren helal konseptli otel isletmelerinde calisanlarin etik algilari, birey- érgiit uyumu ve
orgiitsel bagliliklar1 arasindaki iligkilerin belirlenmesi amag¢lanmistir. Arastirmada oncelikli
olarak, bu konseptteki isletmelerin ¢alisanlarinin etik alg1 diizeyleri nedir, etik algilari, orgiitsel
baglhiliklarini, birey-6rgiit uyumu aracilik iliskisi ile etkiliyor mu; degerler bakimindan ¢alisanlar
ve helal konseptli otel isletmeleri arasinda uyum s6z konusu mu? Sorularina cevap aranmistir.
Arastirmanin o6rneklemini Tiirkiye’deki farkli illerde faaliyet gosteren helal konseptli otel
isletmelerinde ¢alisan 394 katilimci olusturmaktadir. Uluslararasi arastirmacilarin gelistirdigi
Olcekler kullanilarak olusturulan bir anket calismasi yapilmistir. Arastirmada etik alginin,
orgiitsel baglhiligi etkiledigi sonucuna ulasilmistir. Ayrica, regresyon analizlerine iliskin bulgulara
gore; orglitsel baghlik diizeyinin artmasi, birey-6rgiit uyumunda ve etik alg1 diizeyinde artisa
sebep oldugu goriilmiistiir. Arastirmanin temel sorusu olan “etik algi, helal konseptli otellerde
calisma istegini etkiliyor mu” sorusunun cevabi olarak lojistik regresyon bulgularina gore,
etkilemedigi soylenebilir. Ayrica birey-6rgiit uyumu da helal konseptli otellerde calisma tercihi
acisindan anlamli olmadigi sonucu ortaya ¢ikmistir.

Anahtar Kelimeler: Helal turizm, birey orgiit uyumu, etik, Orgiitsel baghhk
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INVESTIGATION OF THE RELATIONSHIP BETWEEN EMPLOYEES’ ETHICAL
PERCEPTIONS, PERSON-ORGANIZATION FIT AND ORGANISATIONAL
COMMITMENT IN HALAL-CONCEPT HOTEL ESTABLISHMENTS

Cihan SECILMIiS$1, Nur Aybike CEYLANLAR?

1 Eskisehir Osmangazi University, Faculty of Tourism Tourism Management Programme, Eskisehir -Turkey
2 Eskisehir Osmangazi University, Institute of Social SciencesTourism Management Programme, Eskisehir-Turkey
csecilmis@ogu.edu.tr

Abstract

The fact that the services at halal-concept hotels and the profiles of the clients demanding for
these services differ from those of the classical hotel establishments also makes the qualifications
of the employees important. The fact that the most basic ethical principles (honesty, truth,
respect, perfection, responsibility etc.) overlap with the moral behaviours of employees, the
perceptions of employees regarding the ethic and their ethical behaviours and the quality
standards of the services delivered at halal-concept hotels constitute the base for the individual-
organisation harmony and organisational commitment. In this research, it was aimed to
determine the relationship between the ethical perceptions, individual-organization harmony and
organizational commitment of employees in halal-concept hotel establishments operating within
the scope of halal tourism, which is still considered to be a niche market in the sector. In the
research, first of all, answers were looked for the following questions; what are the ethical
perceptions of the employees in this hotel concept, do the ethical perceptions, organizational
commitment, and individual-organizational adaptation change through any mediating
relationship; Are there any harmonization between employees in terms of values and halal-
concept hotel enterprises? The sample of the study consisted of 394 participants working in halal-
concept hotel establishments operating in different provinces in Turkey. A survey was conducted
using the scales developed by some researchers at international level. It was concluded in the
study that ethic affected organizational loyalty. According to the findings of the regression
analyses; any increase in the level of organisational commitment also increased the level of
individual-organisation harmony and the level of ethical perception. It can be suggested under the
light of the findings obtained from the regression analysis that the ethical perception in halal-
concept hotels did not affect the employee motivation to work. Moreover, it was also found that
the individual-organisation harmony in halal-concept hotels was not significantly meaningful
with regards to the desire to work.

Keywords: Halal tourism, person-organization fit, ethics, organizational commitment
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GIDA ISLETMELERINDE HELAL URUN SERTIFIiKASININ iSLETME PERFORMANSINA
ETKILERINE YONELIK BiR ARASTIRMA

Silleyman BAYINDIR?, M. Siikrii AKDOGAN?
INecmettin Erbakan Universitesi, Eregli Kemal Akman Meslek Yiiksekokulu, Konya-Tiirkiye

2Erciyes Universitesi, iktisadi ve idari Bilimler Fakiiltesi, Kayseri-Tiirkiye
sbayindir@konya.edu.tr

Ozet

Islami kurallara uygun olan iiriinler helal olarak kabul edilmektedir. Helal sertifikas1 1970’li
yillarda ortaya c¢ikmis ekonomik bir unsurdur. Tirkiye’de helal sertifikasi c¢cok eskiye
dayanmamakla birlikte; giiniimiizde hem {retici isletmeler hem de tiiketiciler a¢isindan artan
bir 6neme sahiptir.

Miisliimanlarin azinlikta oldugu tlkeler basta olmak tzere, tiiketiciler dzellikle ambalajli gida
seceneklerinden helal logolu tiriinleri tercih etmektedir. Ureticilerin diinyada her yil artan bu
pazardan pay alma cabasi, Tiirk isletmelerin helal gida sertifikasina yonelik ilgilisini de her
gecen glin arttirmaktadir.

Literatiirde tiliketicilerin helal gida iirlinlerine yonelik algilarini inceleyen arastirmalar
bulunmaktadir. Ulkemizde isletmelerin helal gida sertifikasina yénelik ilgi ve sonuglarim
inceleyen akademik calismalar ise ¢cok az sayidadir.

Arastirmanin amaci; Isletmelerin helal gida sertifikasini alma gerekgcelerini tespit edebilmek,
helal gida sertifikali gida iiretimi yapan isletmelerin sertifika sonrasinda ihracat yaptiklari iilke
sayllarinda meydana gelen degisimi tespit etmek, sertifikaya sahip isletmelerin buna yonelik Ar-
Ge ve reklam harcamasi yatirimlarimi ortaya ¢ikarmak, diger bir dini uygunluk belgesi olan
Kosher sertifikasina yonelik isletmelerin algilarini belirlemektir.

Arastirma alanini; Tiirkiye’de gida iireticisi olup helal gida sertifikasina sahip 271 isletme
olusturmaktadir. Arastirma kapsamini; halen gecerli helal gida sertifikasina sahip olan, TSE
(Tiirk Standartlan Enstitiisii) ve GIMDES (Gida ve Ihtiya¢c Maddeleri Denetleme ve Sertifikalama
Arastirmalar1 Dernegi) tarafindan sertifikalanmis isletmeler olusturmaktadir.

Anket gonderilen 271 isletmeden 36’s1 ankete doniis saglanmistir. SPSS programiyla Giivenilirlik
analizi, Faktor analizi ve One-Sample Kolmogorov-Smirnov testi yapilmistir. Analiz
sonuclarindan verilerin parametrik olmadigi kabul edilmistir.

Arastirmada, Helal gida sertifikali iiretim yapan isletmelerin sertifikaya sahip olduktan sonra
ihracat yaptiklan tilke sayilarinda degisimler arastirilmis ve anlaml bir artis gézlenmemistir.
Isletmelerin sertifikaya sahip olmalarindaki en biiyiikk nedeni %38,9 oraninda “miisterilerin
talebi” olusturmaktadir. Helal sertifikali isletmelerin %88,9’oraninda Kosher sertifikasi
konusunda bilgi sahibi oldugu, arastirmada c¢ikan sonuglardan biridir. Sertifikaya sahip
sirketlerin AR-GE ve reklam harcamalari arastirilan bir diger konudur. Bu anlamda ¢alisma
ornek olabilecek niteliktedir ve gelistirmeye acik bir pozisyondadir.

Anahtar Kelimeler: Helal Gida, Helal Gida Sertifikasi, Kosher Sertifikasi, Gida Isletmeleri
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A RESEARCH ON THE EFFECTS TO THE BUSINESS PERFORMANCE OF HALAL
PRODUCT CERTIFICATE IN FOOD ENTERPRISES

Siileyman BAYINDIR?, M. Siikrii AKDOGAN?2
1 Necmettin Erbakan University, Konya Eregli Kemal Akman Vocational School, Konya-Turkey

2 Erciyes University, Faculty of Economics And Administrative Sciences, Kayseri-Turkey
sbayindir@konya.edu.tr

Abstract

Products which meet the requirements of Islamic laws are accepted as halal. The Halal certificate
is an economic element that emerged in the 1970s. Even though it is not very old in Turkey it has
increasingly important for both producers and consumers alike.

Consumers, especially those in countries where Muslims are in the minority, tend to prefer halal
certified products in packaged food preferences. The interest of Turkish enterprises towards
obtaining the halal food certificate is increasing every day.

There are studies in the literature that examine consumers' perceptions of halal food products.
Research on the interest and results of enterprises regarding the halal food certificate is very
few in our country.

Purpose of the research; To be able to determine the reasons for receiving Halal Certificate, to
determine the change in the number of countries exported after obtaining certification of the
halal certified companies in Turkey, to reveal the investments of R & D and advertising
expenditure for certified enterprises, to reveal the perceptions of enterprises about Kosher
certification, as another religious conformity document.

271 businesses which are food producers in Turkey and have halal food certificate, constitute
the research field. As the scope of the research, we chose enterprises which have a valid halal
food certificate and are certified by TSE and GIMDES (Association of Research on Food and
Nutrition Material Inspection and Certification).

In the study, surveys were sent to 271 food enterprises with halal product certificate and thirty-
six of these enterprises responded to the questionnaire. Reliability analysis, factor analysis and
the One-Sample Kolmogorov-Smirnov test were performed by the SPSS program. The results of
the analysis are accepted as Non-Parametric.

In the study, changes in the number of countries that they export after having certified of Halal
certified producers were investigated and no significant increase was observed. The greatest
reason why businesses have a certificate is the "customer demand" of 38.9%. 88.9% of Halal
certified companies have knowledge about Kosher certification. The R & D and advertising
expenditure of companies are another subject that has been explored. In this sense, the present
study is in a position to serve as an example and to contribute to knowledge on the subject.
Keywords: Halal food, Halal food certificate, Kosher certificate, Food Enterprises
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GIDA URUNLERINE YONELIK HELAL SERTiIFIKALANDIRMANIN GORECE ONEMI
UZERINE BiR ARASTIRMA

Firdaus Fanny Putera PERDANA?, Remzi ALTUNISIK?

1International Islamic University, Malaysia
2 Sakarya Universitesi, Isletme Fakiiltesi, isletme Béliimii, Sakarya, Tiirkiye
altunr@sakarya.edu.tr

Ozet

Bir¢ok aragtirma raporuna gore bazi Islam iilkelerinde gida iiriinlerinin Helal olma statiisii
baglaminda ihlallerin oldugunu ortaya koymaktadir. Bu sebepten, Miisliiman tiiketiciler i¢in
satin aldiklar1 iirtinlerin Helal sertifikasina sahip olmasinin kritik bir 6neme sahip olduguna
inanmaktadir. Bu baglamda son yillarda Tiirkiyede de cesitli kaygilarin olduguna yoénelik
haberler ve olaylar giindeme gelmektedir.

Bu ¢alismanin amaci, tiiketicilerin gida triinleri baglaminda Helal sertifikalandirmasinin ne
kadar 6nemli oladugu ve Helal sertifikali irtlinleri talep etme konusunda ne derece istekli
olduklar1 ile g¢esitli gida iiriin gruplar1 acgisindan sertifikasyonun gorece Oneminin
belirlenmesidir. Arastirma bulgularinin gida iriinleri pazarlamasi agisindan énemli katikilar
saglayacagi beklenmektedir.

Aarastirma baglaminda arastirmacilar Tiirkiyede dort ilde (Sakarya, Kocaeli, Bursa ve Istanbul)
yasamakta olan 760 Miisliiman tiiketici lizerinde olsaliga dayali olmayan 6rnekleme yontemiyle
anket ¢alismasi yuriitilmustiir. Anket igeriginde katilimcilara gesitli iirtin kategorileri agisindan
Helal sertifikalandirmanin ne derece O6nemli oldugunun belirlenmesine yo6nelik sorular
yoOneltilmistir.

Bulgulara gore, katilimcilarin  %82,2’sinden daha fazlasi en az bir iiriin grubu agisindan Helal
sertifikasinin olduk¢a ve ¢ok 6nemli oldugunu ifade etmektedir. Ortalama olarak dokuz iiriin
kategorisinde hemen hemen yaris1 i¢in Helal sertifikasinin son derece onemli oldugu
katilimcilarca belirtildigi gozlenmektedir. Helal sertifikasinin son derece 6nemli goruldiigi g
irin grubu et, sit Urtnleri ve icecekler oldugu miisahede edilmektedir. Bu arastirma
bulgularinin genellenmesinin 6niindeki en 6enmli engel arastirmanin sadece dort sehirle sinirh
olmasidir. Calismanin baska sehirlerde ve tlkelerde de yiriitiilmesi bulgularin
genellestirilemesine yardimci olacaktir. Tabi ki Helal sertifikalandirmanin sebebp olacag ek
maliyetin Uketiciler tarafindan kaldirilip kaldirilamayacag1 konusu da dikkate alinmasi gereken
bir husustur.

Anahtar Kelimeler: Halal certifikalandirma, Islamic pazarlama, Miisliiman tiiketiciler, Tiiketici
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A STUDY ON THE SALIENCY OF HALAL CERTIFICATION TOWARDS FOODS
PRODUCTS IN TURKEY

Firdaus Fanny Putera PERDANA?, Remzi ALTUNISIK?

1International Islamic University, Malaysia
2 Sakarya University, Faculty of Business, Dept. of Business Administration, Sakarya, Turkey
altunr@sakarya.edu.tr

Abstract

In some Muslim majority countries, many reports showcase that there are some food violations
in regards to Halal status. Therefore, Muslim consumers believe that it is crucial to attach Halal
certification in the products that they usually purchase. Lately, research on consumer worries in
Turkey has been quite anecdotal.

The objective of this paper is to identify consumer desire towards Halal certification, if any, and
eventually rank the food categories that are most concerning to them. The results of the paper is
expected to help food industry players in regards to the categories that they need to prioritize
when it comes to Halal certification.

The authors created a list of categories and Halal certification demand level then distributed the
developed questionnaire to a non-probability sample of 760 Muslim consumers living in Turkey
(Sakarya, Bursa, Istanbul and Kocaeli). In total, 82.2 percent of respondents felt high or extreme
importance towards Halal certification in at least one food category. On average, respondents
felt high or extreme importance in about 4.98 out of 9 studied categories. The top three
categories that they felt most importance to be Halal certified were meat products, dairy
products and beverages. This research was only conducted in several cities of Turkey and
therefore future research is expected to be generalized nation-wide or internationally (in other
countries). It is also imperative to understand the willingness to pay level of the consumers as
providing Halal certification encounters some additional costs that must be borne by the food
industry players.

Keywords: Halal certification, Islamic marketing, Muslim consumers, Consumer behaviour
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HELAL GIDA SERTIFiKASI ve TUKETICI

Yakup GUZEL?, Yrd.Dog¢.Dr.Cihat KARTAL?
1 Giimriik ve Ticaret Bakanhig Tiiketicinin Korunmasi ve Piyasa GOzetimi Genel Miidiirliigii Daire Baskam
Ankara- Tiirkiye
Kirikkale Universitesi, iktisadi Idari Bilimler Fakiiltesi isletme B6liimii Doktora Ogrencisi, Kirikkale -
Tirkiye
2 Kirikkale Universitesi, iktisadi idari Bilimler Fakiiltesi isletme Béliimii, Kirikkale - Tiirkiye
yakup.guzel@yahoo.com

Ozet

Misliimanlar iki milyar civarindaki niifusuyla ticari isletmeler i¢in olduk¢a énemli bir pazardir.
Helal gida konusunun ayrintilariyla ele alinmasi bu pazarda faaliyet gosterecek firmalarin
belirleyecegi pazarlama stratejisi acisindan da son derece 6nemlidir. Inancina uygun iiriin
tiiketmek isteyen tiiketiciler acisindan da helal gida sertifikas1 vazgecilmez hale gelmistir.
Tiiketiciler acisinda helal gida kavrami; Tirkiye sinirlari icinde yasayan tiiketiciler agisindan ¢ok
onemli bir konu degilken yurt disina ¢ikan Miisliiman tiiketiciler agisindan ilk akla gelen
konulardan birisi olmaktadir. Gidilecek olan yabanci lilkede, nerede ne yenilir, etleri helal midir
vb. sorularla sik sik karsilasilir veya arastirilir. Ancak son yillarda 5 yildizli otellerde, liiks
restoranlarda ithal et kullaniminin yayginlasmasi, kacak olarak bazi isletmelerin iirtinlerinde
domuz eti kullanildigina dair basinda haberlerin ¢ikmasi ve bir¢ok iiriinde domuz jelatinin
kullanildiginin 6grenilmesi ile birlikte ililkemizde de bu alanda bir farkindalik olusmaya
baslamistir.

Her tiiketici helal gida konusunda ayni hassasiyete sahip degildir. Kimisi sadece et veya bazi gida
mamullerinde bu konuya dikkat ederken, kimisi gidadan kozmetige, gittigi restorandan kaldig1
otele kadar bu konuya dikkat edebilmektedir. Miisliimanlarin tiikettikleri mallarin helal olmasi
zorunluluguna ilaveten tercih ettikleri restoran veya otellerde alkol veya domuz gibi diger
haram gidalarin da satilmasi veya tiiketilmesi nedeniyle o mekanlar1 kullanmaktan kacindiklari
da goriilmektedir

Bu calisma ile helal gida ve helal sertifikas1 kavramlariyla ilgili literatiirdeki ¢alismalara kisaca
deginilmis ardindan helal sertifikasyonla ilgili Tirk tiiketicisinin bakis agisina, bu alandaki
tiiketiciler tarafindan agilan maddi ve manevi tazminat davalariyla ilgili ilk derece
mahkemesinin ve Yargitay Genel Kurulunun vermis oldugu yargi kararlarina deginilmistir.
Ayrica gida alisverislerinde tiketicilerin hangi konulara 6nem verdigi ile ilgili Glimriik ve Ticaret
Bakanlig: tarafindan Daire Bagskami Yakup GUZEL'in koordinasyonunda yapilan bir arastirmaya
iliskin sonuclara da bu ¢alismada yer verilmistir. Helal gida sertifikasinin tiiketiciler nezdinde
kabul gorebilmesi icin ilgili kurum ve kuruluslarca dikkat edilmesi gereken hususlarla ¢alisma
tamamlanmistir.

Anahtar Kelimeler: Helal Gida, Helal gida sertifikasi, Tiiketici, Tiiketici Davranislari, helal gida
yargl karari

ULUSLARARASI
8 0 HELAL ve SAGLIKLI
*

GIDA KONGRES!



Sozli Sunumlar Oral Presentations

HALAL FOOD CERFICATE AND CONSUMER

Yakup GUZEL}, Assist.Prof.Dr. Cihat KARTAL?
1 Ministry of Customs and Trade Directorate General for Consumer Protection and Market Surveillance Head
of Department Ankara- Turkey
University of Kirikkale, Faculty of Economics and Administrative Sciences- Business Administration, PHD
Student
2 University of Kirikkale, Faculty of Economics and Administrative Sciences- Business Administration,
Kirikkale-Turkey
yakup.guzel@yahoo.com

Abstract

Approximately two billions densely populated Muslim markets are notably significant for
commercial enterprises. Further discussing halal food issue elaborately is essential for
marketing strategy that is carried on a business by companies in the market. Additionally halal
food certificate becomes irreplaceable for the consumers who wishes to consume products that
fit their religion.

The viewpoint of consumers, halal food notion is prominent thought for the Muslim consumers
when they go abroad from their country whereas, the notion is not vital for consumers who live
in Turkey. Questions of what to eat/ where to eat in the destination country, meats are halal or
not? Etc. are faced or searched frequently. However recently in five star hotels, prevailing of
using imported meat in luxury restaurants, some reported news in agencies about using pork
meat inside of products of certain companies illegally moreover ascertaining of using pork
gelatine inside of many products brought out an awareness start in our country.

Not every consumers have the same sensitiveness about halal food. Some of them minds only
whether meat and certain nutriment products are halal or not whereas some of the consumers
pays attention every single course such as nutriment, cosmetics, even restaurants where they go
and hotels where they stay. In addition to obligation of halal products which Muslim consumers
use, it is seen that some Muslims avoid to stay certain hotels or restaurants because of the
consuming or selling several forbidden nutriments such as alcohol and pork.

In this research the literatures which are relevant with notions of halal food and halal food
certificate are mentioned briefly and then the perspective of Turkish consumers about halal
certificate and adjudications of court of first instance and the general assembly of the Court of
Cassation which are related to material-moral compensation that are sued by consumers are
adverted.

In addition, the results of the research about which subjects are essential for consumers during
the nutriment shopping that is coordinated by the head of department Yakup GUZEL and
conducted by Minister of Customs and Trade is included in this study. The research is completed
with aspects which are should be seen as noteworthy by relevant foundations for approval halal
food certificate in the eye of consumers.

Keywords: Halal Food, Halal Food Certificate, Consumer, Consumer Behaviour, Halal Food
Adjudication
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RAKAMLARLA DUNYA’DA HELAL FINANS SEKTORUNUN GENEL DURUMU VE TURK
KATILIM BANKACILIGININ BU SEKTORDEKI YERI

Abdulkadir ATAR
Karabiik Universitesi, iktisadi ve idari Bilimler Fakiiltesi iktisat Boliimii, Karabiik-Tiirkiye
abdulkadiratar@karabuk.edu.tr

Ozet

Diinya Bankasi’nin 2016 verisine gore diinya niifusu 7,44 milyardir. Bunun 2,14 milyar1 yani
%28’i Miisliiman niifustur. Diinya lizerinde miintesiplerin sayisina gore ikinci biiyiik din olan
Islam’in diinyadaki tiim bankacilik sektériinden aldig1 pay ise muhtemelen %1 seviyesinde bile
degildir. 2016 verilerine gore global IslAmi bankaciik sektériiniin aktif biyiikliginin 1,49
trilyon USD’dir. Aktif biyiikligii itibariyle diinyanin en biyiik bankasi ise 3,47 trilyon USD’lik
hacmiyle Industrial & Commercial Bank of China Ltd. (ICBC) adli Cin bankasidir. Sadece bu en
bilyiik banka bile diinya iizerindeki tiim islami bankalarin biiyiikliigiiniin 2,3 katidir.

Tiirkiye, Islami bankacilik ile ya da o giinkii resmi adlar1 olan “Ozel Finans Kurumu” ile 1984
yilinda tamsmigtir. Bunun éncesinde Osmanli Devleti déneminde de Islami bankaciligin
unsurlarini iceren girisimler olmustur. Ornegin varliklarina Osmanl’nin ilk dénemlerinden
itbaren rastlanilan ve asirlar boyu hizmet veren para vakiflari bu cihettendir. Osmanli’'nin son
doénemlerinde de modern bankacilik uygulamalari baslamis, konvansiyonel bankacilik ile birlikte
hizmet veren Islami pencereler ve islam adini tasiyan bankacilik uygulamalarina rastlanilmistir.
2016 yih itibariyle Diinya’daki islami bankacilik icerisinde Tiirkiye'nin almis oldugu pay 2016
verilerine gore 43,32 milyar USD toplam aktif biiytkligi ile %2,9 seviyedir. Buna gore Tiirkiye,
global Islami bankacilik iilke siralamasinda 7. sirada yer almaktadir. 1979 Islam devriminden
sonra bankacilik faaliyetlerinin tiimiinii Islami usullere gére degistiren Iran global helal finans
sektoriinde yaklasik 493 milyar USD ve %33’liikk pazar payi ile birinci sirada gelmektedir. Bu
tilkeyi 307 milyar USD aktif biiytikliigii ve %20,6 pazar pay1 ile Suudi Arabistan takip etmektedir.
Malezya ise yaklasik 139 milyar USD aktif biiytikliigii ve %9,3 pazar payi ile lgiincii sirada yer
almaktadir.

Anahtar Kelimeler: Global helal finans, global Islami bankacilik, katihim bankacihg:.

82 4 ULUSLARARASI
HELAL ve SAGLIKLI
*

GIDA KONGRES!



Sozli Sunumlar Oral Presentations

GENERAL SITUATION OF HALAL FINANCE SECTOR IN THE WORLD AND THE PLACE
OF TURKISH PARTICIPATION BANK IN THIS SECTOR

Abdulkadir ATAR!

1Karabuk University, Faculty of Economics and Administrative Sciences Department of Economics, Karabuk-
Turkey
abdulkadiratar@karabuk.edu.tr

Abstract

According to the World Bank's 2016 data, the world population is 7.44 billion. 2,14 billion, or
28% of these, are Muslims. Islam, the second largest religion according to the number of world-
wide religions, is probably not even at the 1% level of the whole banking sector in the world.
According to 2016 data, the active asset size of the global Islamic banking sector is $ 1.49 trillion.
The largest bank in the world by asset size is the Industrial & Commercial Bank of China Ltd.
with a volume of 3.47 trillion USD. (ICBC). Only this largest bank is 2,3 times bigger than all the
Islamic banks on earth.

Turkey met with Islamic banking or with its official name "Private Finance Institution" in 1984.
Prior to this, attempts were made in the Ottoman Empire to include the elements of Islamic
banking. For example, money waqfs (foundations) that existed in the Ottoman Empire in the
early periods of the Ottoman Empire and served for centuries, Modern banking practices began
in the late Ottoman period, Islamic windows serving with conventional banking and banking
applications bearing Islamic name were found. As of 2016, the share of Turkey in Islamic
banking in the world is about 2.9% with a total asset size of USD 43.32 billion according to 2016
data. Accordingly, Turkey ranks 7th in the ranking of global Islamic banking countries. After the
Islamic revolution in 1979, Iran has changed its entire banking activities according to Islamic
procedures, and it is in the first place in global halal finance sector with approximately 493
billion USD and 33% market share. This country is followed by Saudi Arabia with an asset size of
USD 307 billion and a market share of 20.6%. Malaysia is third with an asset size of
approximately USD 139 billion and a market share of 9.3%.

Keywords: Global halal finance, global islamic banking, participation banking.
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Ozet

Giris ve Amag: Cocuklarda 6zofagus yaniklar1 genellikle koroziv madde alimi ve dogumsal
anaomaliler sonrasi gelismektedir. Koroziv maddelerde 6zellikle bazik olanlar derin yanik
olusturmakta ve daha cok darlik olusturmaktadir. Asidik olanlar daha fazla alindiginda ya da
uzun siireli maruziyet durumlarinda 6zofagusta yanik ve sonrasinda darlik olusturabilir. Gida
maddeleri arasinda bu sekilde darlik olusturan asidik yada bazik besin maddesi olmasi
beklenmeyen bir durumdur. Biz gilinliik fazla miktarda kola icimi sonucu 6zofagusta darlik
gelisen iki olguyu sunmay1 amagladik.

Olgular: 2016 yili icerisinde Selcuk Universitesi Cocuk Cerrahisi Klinigine basvuran 2 olgu
incelendi. Her iki olguda da koroziv madde i¢cime ve 6zefagus darlig1 olusturabilecek hastalik
gecirme hikayesi tespit edilemedi. 1. olgu 12 yasinda erkek, mental retarde, Down Senromlu idi.
Konjenital kardiyak anomalisi tespit edildi. Ailenin beyanina gore olgu 4 y1l, giinliik ortalama 1,5
litre kola iciyor ve en az bu miktar1 mutlaka her giin tiiketmek istiyordu. Aile cocugun yeme ve
icme istegine engel olamadigini bildirdi. Olgu 6zofagus darlig1 nedeni ile 5 kez opere edilerek
dilatasyon yapildi. takipleri sorunsuz devam ediyor. 2. olgu 16 yasinda erkek, herhangi bir ek
anomalisi yoktu. Minimal hiperaktivitesi mevcuttu. Aile tarafindan 5 yil, her giin ortalama 1 litre
kola tiikettigi soylendi. Ozofagus darhigi nedeni ile bir kez dilatasyon yapildi. Takipleri sorunsuz
devam ediyor. Her iki olguda asitli icecek alimi1 engellendi.

Tartisma ve Sonug: Koroziv madde i¢imi ¢ocuklar agisindan 6zellikle saglik ve adli agidan ¢ok
onem arzetmektedir. Yanhshkla icimlerde gelisen saghk problemleri ¢ocugun tiim hayatini
etkilemektedir. Bu nedenle koroziv maddelerin kullanimi, korunmasi ve c¢ocuklardan uzak
tutulmasi son derece dnemlidir. Cocuklarin beslenme aligkanliklar1 bazi hastaliklara neden
olmaktadir. Bu sekilde Ozofagus yaniklar1 ve darliklara neden olan beslenme aliskanhig
alisilagelmis bir durum degildir. Her iki olgudaki asir1 asitli icecek tiiketimi ve benzer
hastaliklarin olusmasi dikkate degerdir. Sonug olarak bu tip asitli iceceklerin 6zellikle mental
problemi veya engellenemeyen diirtiileri olan c¢ocuklarda potansiyel 6zofagus darliklari
olusturabilecegini diislinerek daha dikkatli tiiketilmesi gerektigini diisiiniiyoruz.

Anahtar Kelimeler: Cocuk, Ozofagus Darligy, Kola, Beslenme.
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ESOPHAGEAL STENOSIS DUE TO EXCESSIVE COKE CONSUMPTION

I1han CIFTCI*, Metin GUNDUZ*, Tamer SEKMENLI*, Mehmet SARIKAYA*, Faruk CICEKCI**,

Fatih KARA***
* University of Selcuk, Medical Faculty, Department of Pediatric Surgery, Konya, Turkey
** University of Selcuk, Medical Faculty, Department of Anesthesia and Reanimation, Konya, Turkey
*** University of Selcuk, Medical Faculty, Department of Public Health, Konya, Turkey
driciftci@yahoo.com

Abstract

Aim and Introduction: Esophageal injuries often occurs due to corrosive substances and
congenital anomalies in children. Base corrosive substances cause deep injuries and stenosis in
esophagus. For same results in acids there is a need of more intake or prolonged exposure.
Esophageal injuries due to food items is unexpected condition. We aimed to present two patients
with esophageal stenosis due to excessive coke consumption

Cases: We analysed patients those treated in Selcuk University Medical Faculty Department of
Pediatric Surgery in 2016 retrospectively. They had no corrosive ingestion. First of them was 12
years old, male with mental retardation and Down Syndrome. He also had congenital cardiac
anomaly. He drunk 1.5 liter coke every day for 3 years. Esophageal dilatation was performed for
5 times and recovery was uneventful. Second was a 16 years old male without associated
anomalies. He had minimally hyperactivity. His parents mentioned that he drunk 1 liter coke
every day for 2 years. Esophageal dilatation was performed once and recovery was uneventful.
Drings including acides were forbidden for both of them and there is not any problem in follow-
up. Esophageal injuries due to coke consumtion is a rare condition.

Discussion and Conclusion: Corrosive ingestion causes serious health and forensic problems.
Accidentally drinks affects whole life. For this reason, it is extremely important to use, protect
and keep away corrosive substances from children. The consumption of excess acidic beverages
in both cases and the occurrence of similar diseases are noteworthy. As a result we think that
drinks those include acide may be a potantial cause of esophageal stenosis in children with
mental retardation, child without impulse control and drinks should be consumed in a
controlled manner.

Keywords: Child, Esophageal Stenosis, Coke, Nutrition
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COCUKLARDA CiPS VE KOLA TUKETIMI iLE KOLELITIAZiS ARASINDAKI iLiSKi

ilhan CIFTCI*, Metin GUNDUZ*, Tamer SEKMENLI*, Mehmet SARIKAYA*, Fatih KARA**
*Selcuk Universitesi, Tip Fakiiltesi, Cocuk Cerrahisi AD. Konya-Tiirkiye
**Selcuk Universitesi, Tip Fakiiltesi, Halk Saghg1 AD. Konya-Tiirkiye
driciftci@yahoo.com

Amag ve Giris: Glinlimiizde 6zellikle okul 6ncesi ve okul ¢agi cocuklar cips ve kolay1 olduk¢a
fazla tiiketmektedir. Kolelitiazis ¢ocuk olgularda herhangi yandas hastalik bulunmadiginda
oldukca nadir gorilmektedir. Hemolizle giden bazi kan hastaliklarinda kolelitiazis sik
goriilmektedir. Klinigimize kolelitiazis nedeni ile basvuran ¢ocuk olgularda ortak olarak cips ve
kola tiiketimi bulundugunu tespit ettik. Bu olgular1 sunmay1 amagladik.

Materyal ve Metod: 2012-2016 yillar1 arasinda Selguk Universitesi Tip Fakiiltesi Cocuk
Cerrahisi Anabilim Dalina basvuran 5 olgu geriye yonelik olarak incelendi. Yas, cinsiyet, viicut
kitle indeksi, karaciger enzimleri, kolesterol seviyeleri, ortak beslenme aliskanliklar1 ve tedavi
acisindan incelendi.

Bulgular: Vaka serimizde 12-16 yas araliginda 3 kiz, 2 erkek olgu mevcuttu. Viicut kitle indeksi
ortalama 23 kg/m2, olarak tespit edildi. Kolesterol ortalama 120 mg/dl, karaciger enzimleri
normal sinirlarda idi. Ortak beslenme a¢isindan 5 olguda en az 5 yil, her giin en az bir paket cips
ve en az 250 cc kola tiiketim hikayesi bulunmakta idi. Olgularin tamaminda aktif kolesistit
ataklari gecirmesi nedeni ile cerrahi tedavi uygulandu.

Tartisma ve Sonug¢: Cocukluk caginda kolelitiazis nadir goriilen bir hastaliktir. Su ana kadar
beslenme aligkanliklarinin bu hastaliklarla iliskili olacagi konusunda arastirma yapilmamaistir.
Bizim serimizdeki olgular incelendiginde hepsinde beslenme aliskanliginda ortak yon cips ve
kola tiiketimi oldugu fark edildi. Cips ve kolanin barsak hareketlerini etkiledigini hatta cipsin
pankreas salgisi bozuklugu ile seyreden Kistik fibrozisli olgularda barsak tikanikligina sebep
olabilecegini gosteren literatiir bilgisi mevcuttur. Ayrica cips icindeki trans yaglarin kolesterol
seviyesini artirdigini ve kolesterol metabolizmasinda major rol oynaya karacigerde safra iiretimi
ve salgisini etkileme riski beraberinde safra tasi olusturma riski acisindan onem arzettigini
soyleyebiliriz. Bu sekilde beslenmenin Kolelitiazis olusturma riski acisindan degerlendirilmesi
icin daha kapsamli arastirmalar yapilmasi gerektigini diisiiniiyoruz.
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RELATIONSHIP BETWEEN CHIPS AND COKE CONSUMPTION AND CHOLELITHIASIS
IN CHILDREN

Ilhan CIFTCI*, Metin GUNDUZ*, Tamer SEKMENLI*, Mehmet SARIKAYA*, Fatih KARA**
* University of Selcuk, Medical Faculty, Department of Pediatric Surgery, Konya, Turkey
** University of Selcuk, Medical Faculty, Department of Public Health, Konya, Turkey
driciftci@yahoo.com

Aim and Introduction: Nowadays especially pre-school and school-age children often eats
chips and drinks coke. If there is not co-factors like hemolytic diseases with hemolysis,
cholelithiasis seems rare in children. Patients with cholelithiasis whom admitted to our
department had a history of eating chips and drinking coke.We aimed to present these cases
Material and Method: We analysed patients those treated in Selcuk University Medical Faculty
Department of Pediatric Surgery between 2012 and 2016 retrospectively. Age, sex, body mass
index, liver enzyme levels cholesterol levels, feedinf behaviours and tyreatment were evaluated.
Results: We evaluated 3 female and 2 male patients between 12 and 16 years old. Body mass
index was 23 kg/m2 Mean cholesterol levels was 120 mg/dl and liver enzyme levels were
normal. All of them had a history of eating at least 1 package chips and drinking 250 cc coke
every day for 5 years. Due to active cholesistitis they were tretamet was surgically.

Discussion and Conclusion: Cholelithiasis is seen rarerly in children. There is not any research
evaluating relationship between feeding behaviour and cholelithiasis. In present study we
noticed this. It was reported that chips and coke affects bowel movements and also they were
may be the cause of intestinal obstruction in patients with cystic fibrosis. In addition, we can say
that trans fats in chips increase cholesterol levels and the risk of affecting bile production and
secretion in the liver may play a major role in cholesterol metabolism. We think that more
research should be done in order to assess this relationship.
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DETERMINATION OF PHENOLIC COMPOUNDS AND SUGAR CONTENT,
ANTIOXIDANT PROPERTIES AND INHIBITION ACTVITIES ON CLINICALLY
IMPORTANT ENZYMES OF Stevia rebaudiana

Zehra CAN 1, Nimet BALTAS?
1Giresun Universitesi Sebinkarahisar Teknik Bilimler Meslek Yiiksekokulu, Gida isleme Boliimii, Giresun-
Tiirkiye
2 Recep Tayyip Erdogan Universitesi, Fen Edebiyat Fakiiltesi Kimya Béliimii, Rize-Tiirkiye
zehra.can@giresun.edu.tr

Abstract

The aim of the study was to evaluate some of the bioactive components and total phenolic
compounds, flavonoids and tannins, as well as the sugar contents, and the urease and X0 enzyme
inhibition associated with Stevia rebaudiana from Turkey (Rize). The polyphenolic contents of
methanol extracted samples were evaluated in three different ways: total phenolic contents,
total flavonoid content and condensed tannin. The antioxidant activity was determined using
ferric reducing antioxidant power and using the free radical scavenging activity of 2,2-diphenyl-
1-picrylhydrazyl (DPPH) radicals and 2,2'-azinobis-(3-ethylbenzothiazoline-6-sulfonic acid)
(ABTS) tests. Phenolic compounds were determined by high-performance liquid
chromatography. Results of antioxidant activity gave a total phenolic content of 12.303-8.477
mg/g gallic acid equivalent, total flavonoid content of 2.378-1.518 mg/g quercetin equivalent
and condense tanin of 3.435-0.713 mg/g catechin equivalent in leaf and flower extracts. Ferric
reducing antioxidant power values of the Stevia rebaudiana leaf and flower were discovered to
be 202.499-116.826 puM FeS047H,0/g respectively. The radical scavenging activity values of the
DPPH and the ABTS tests ranged between 0.533-0.398 and 6.637-17.382 mg/mL respectively.
The inhibitory effect of the Stevia leaf extract on xanthine oxidase and urease was also
investigated and the concentrations that gave 50% inhibition of maximal activity were found to
be 23.51pg/mL and 9.45pg/mL respectively. Glucose and fructose were determined to be the
sugars in the Stevia leaf. Stevia leaf may be good alternative in terms of glucose and fructose.
Keywords: Stevia rebaudiana, polyphenol, enzyme inhibition, sugar content, antioxidant
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ET URUNLERINDE TUR TESPITINE YONELIK GELISTIRILEN MOLEKULER VE
iMMUNOLOJiK YONTEMLERIN DEGERLENDiRiLMESIi

Aynur ZEYREK!?, Gozde TURKOZ BAKIRCI?, Ezgi YAGMUR!
1Gida Kontrol ve Arastirma Laboratuvari, Edge, Bornova, izmir, Tiirkiye
2Gastronomi ve Mutfak Sanatlar1 Anabilim Dali, Dokuz Eyliil Universitesi, Seferihisar, izmir, Tiirkiye
aynur.fidanboylu@edge.com.tr

Ozet

Et, besin iceriginden dolay1 yiliksek ekonomik degere sahip bir gidadir. Bazi et ve et iirlinleri
treticileri ekonomik kazancg elde etmek icin iilkemizde tiiketilmeyen at, domuz gibi hayvanlarin
etlerini et iiriinlerine katmaktadirlar. Tiirkiye'de et iiriinlerinde hile amagh at, esek, kiimes
hayvani eti ve domuz eti en ¢ok kullanilan tiirlerdir.

Helal gida, iiretim asamasindan tiikketim asamasina tiimiiyle Isldmi kurallara uygun olarak
hazirlanan giday: ifade eder. Et iirlinleri iiretim firmalarinda aym iiretim hatti, bicak, kesme
tahtasi, dograyict gibi ekipmanlar kullanilmasiyla et friinlerinden birbirine bulasma
gerceklesebilir. Bu sebeple et iiriinlerinde tek tirnakli eti ya da domuz eti kontaminasyonunun
bulunmasi, kiiciik ve 6nemsiz diizeyde olsa bile, Miisliiman tiiketiciler tarafindan kabul edilemez.
Hayvansal gida iceriklerini tespit etmek icin giivenilir ve hassas analitik yontemler gereklidir.
Giintimiizde, DNA’'ya dayali bir molekiiler teknik olan RT PCR (Real Time Polymerase Chain
Reaction ile immiinolojik bir ydntem olan ELISA (enzyme-linked immunosorbent assay), et tiir
tayini analizlerinde en ¢ok kullanilan yontemlerdendir. Bu yontemler karsilastirilacak olursa, RT
PCR yoOntemi, 1sitilan ve islenen firiinlerde bile tanimlamaya imkan saglar, analiz sirasinda
olusabilecek kontaminasyon riski azdir, %0.1 oraninda bir hassasiyete sahiptir ve kesin sonuclar
verir. Fakat maliyetli olmasi ve uygulama icin uzmana ihtiya¢ duyulmasi dezavantajlar1 arasinda
sayilabilir. ELISA yontemi de pratik, maliyeti az, hizi olmasina karsin hassasiyeti %1
oranindadir.

Literatiir taramasindan elde edilen veriler ile hazirlanan bu calismada immiinolojik ve DNA
tabanl yontemler arasinda fark bulundugu, analizlerde RT PCR y6ntem seciminin; standartlara
uygun uretim yapilmasinda, hatali etiketlemenin 6nlenmesinde ve et karisimlarinda tiirlerin
kesin tanimlanarak helal et tiretimininin saglanmasinda faydali olacagi gériilmiistiir.

Anahtar Kelimeler: Et liriinleri, tiir tayini, ELISA, Real Time PCR

9 2 4 ULUSLARARASI
HELAL ve SAGLIKLI
*

GIDA KONGRES!



Sozli Sunumlar Oral Presentations

EVALUATION OF MOLECULAR AND IMMUNOLOGICAL METHODS DEVELOPED FOR
TYPE DETERMINATION IN MEAT PRODUCTS

Aynur ZEYREK!?, Gozde TURKOZ BAKIRCIZ, Ezgi YAGMUR!
1Food Control and Research Laboratory, Edge, Bornova, izmir, Tiirkiye
2 University of Dokuz Eyliil, Department of Gastronomy and Culinary Art, Seferihisar, izmir, Tiirkiye
aynur.fidanboylu@edge.com.tr

Abstract

Meat is a food with high economic value due to its nutritional content. Some producers add the
meat of animals such as horses and pigs that are not consumed in our country to meat products
in order to obtain economic profit. Horse, donkey, poultry and pork meat are the most
commonly used species in meat products for adulteration In Turkey.

Halal food refers to the food prepared in accordance with the Islamic rules, from the production
stage to the consumption stage. Meat products can also be contaminated by using the same
production line, knife, cutting board, chopper, etc. in meat products manufacturing companies.
For this reason, it is unacceptable contamination of equine or pork meat in meat products for
Muslim consumers, even if it is small and insignificant,

Reliable and sensitive analytical methods are required to detect animal food ingredients. Today,
RT-PCR (Real Time Polymerase Chain Reaction) which is a molecular technique based on DNA
and ELISA (enzyme-linked immunosorbent assay) which is the immunological method is the
most widely used for analyzing meat species.

When these methods are compared with each other, the RT PCR method allows to identify even
heated and processed products, the risk of contamination during the analysis is low, has a very
low sensitivity of 0.1% and gives definite results. But it's disadvantages are costly and the need
specialists for the application. The ELISA method is also practical, cost-effective, fast, but it has
high sensitivity (1%).

In this study, which prepared with the data obtained from the literature review, it is found there
is a difference between the immunological and DNA based methods. It has been seen that it is
beneficial to provide producing the halal meat to definitively define the species in meat
mixtures, produce the meat in accordance with the standards, to prevent the wrong labeling
with RT PCR method selection.

Keywords: Meat produts, animal identification, ELISA, Real Time PCR
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FIRCA YAPIMINDA KULLANILAN KILLARIN MORFOLOJIK OZELLiKLERININ
STEREOLOJIK VE TARAMALI ELEKTRON MIKROSKOBIK INCELENMESI

S. Hakan ATALGIN*1, ibrahim KURTUL2, Mehmet CAN!

1Balikesir Universitesi Veteriner Fakiiltesi, Anatomi ABD, Cagis Kampiisii, 10145, Balikesir.
2 Karabiik Universitesi Tip Fakiiltesi, Anatomi ABD, Demir Celik Kampiisii 78050, Karabiik.
e-mail: sukruhakan@hotmail.com

Domuz killar1 siklikla firca yapiminda kullanilmaktadir. Bu fircalar gida sektoriinde
kullanildiginda helal gida konusunda soru isaretlerine yol agmaktadir. Bu calismada boya firgasi
yapiminda kullanilan killarin morfolojik ve elektron mikroskobik 6zelliklerini ortaya koyarak, bu
killarin teshis edilmesi amaclandi. Calismada rastgele ¢esitli market ve diikkanlardan alinan
boya fircalar1 kullanildi. Gida imalathanelerinde kullanildig1 bilinen fircalardan alinan killar
makas ile kesildi. Killar distile su ve alkolle temizlendikten sonra stereomikroskobik ve
makroskobik inceleme yapildi. Taramali elektron mikroskobik goriintiileme i¢in rutin islemler
uygulandi. Stereolojik incelemede killarin hayvan f{izerinden alinan killara nispeten az bir
kisminin g¢atallandigi saptandi. Catallanmanin kilin ug¢ kismina yakin bir bolgede oldugu gorildi.
Bunlara primer catallanma adi verildi. Bu killarin en fazla 5 adet ¢atallanma yaptig1 gozlendi.
Baz1 killarda, catallanan bu parcalardan tekrar catallanmalarin oldugu belirlendi. Bunlara
sekonder ¢atallanma adi verildi. Taramali elektron mikroskobik gorintiilerin bazilarinda kil
govdesinde bulunan pul pul bir goriintime sahip olan sertlesmis kiitikiil kil deseni tespit edildi ve
Olctimleri yapildi. Killarin bircogunda bu desenler goriilmedi. Bu desenler domuza 6zel olarak
ist liste binmis, sik, diizensiz, hizasiz olarak tespit edildi. Desenler arasindaki mesafeler anlamli
sonug¢ vermedi. Taramali elektron mikroskobik goriintiilerde kil gévdesinden ¢ok kiiciik boyutta
catallanmalarin olmadig1 saptandi. Enine Kkesitlerde de anlamli goriintiiler elde edilemedi.
Domuz kilina ait bu desenler ve catallanmalarin kullanilan fircalarda hasar gérmemesi
durumunda tiir teshisinde kullanilabilecegi tespit edildi.

Anahtar Kelimeler: Fir¢a, Kil, SEM, Stereomikroskop.
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STEREOLOGICAL AND ELECTRON MICROSCOPIC INVESTIGATION OF
MORPHOLOGICAL PROPERTIES OF HAIR USED IN BRUSHING

S. Hakan ATALGIN?, ibrahim KURTUL2, Mehmet CAN1

1Balikesir University, Faculty of Veterinary Medicine, Department of Anatomy, Cagis, 10145, Balikesir.
2 Karabiik University, Faculty of Medicine, Department of Anatomy, 78050 Karabiik.
e-mail: sukruhakan@hotmail.com

Swine hair is often used in brush making. When used in food sector, it raises significant concerns
on the issue of halal life. This study aimed to identify morphological and electron microscopic
properties of bristles used in paint brush making and to determine their preence. In the study,
paint brushes from different stores and shops were used. The bristles from the brushes were cut
with scissors. After cleaning the hairs with distilled water and alcohol, stereomicroscopic and
macroscopic examination was performed. Routine process was performed for scanning electron
microscopic imaging. In the stereological examination, it was determined that a few of the
bristles taken from the brush were forked although the bristles taken from the animal had a
large number of bifurcations. These are called primer bifurcations. It was observed that these
bristles made no more than 5 bifurcations. In some hairs, it was determined that they were
forked again from these fragments. These are called secondary bifurcation. Scanning electron
microscopic images showed the hair pattern in the hair shaft. Most of the hairs did not have
these patterns. They were found to be common, irregular, and frequent in the pig. The distances
between the patterns did not give a meaningful result. Scanning electron microscopic images
don’t show that they were bifurcated from the hair shaft at a very small size. Significant images
could not be obtained in cross sections. It has been found that these patterns of pig hair and
bifurcations can be used to diagnose the species if they are not damaged by the brushes used.
Keywords: Brush, Hair, SEM, Stereomicroscope.
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GEBE KADINLARIN BESLENME ALISKANLIKLARININ VE BESIN TUKETIM
DURUMLARININ BELIRLENMESI

Nazli Nur ASLAN1, Ayse Ozfer OZCELIiK!
1Ankara Universitesi, Saglik Bilimleri Fakiiltesi, Beslenme ve Diyetetik Boliimii
nnaslan@ankara.edu.tr

Ozet

Kadinin beslenme aliskanliklar1 ve yasam biciminden etkilenen gebelik, anne ve bebek sagligini
etkileyen kritik bir dénemdir. Bu ¢alismanin amaci gebelerin beslenme aliskanliklarinin ve besin
tiilketim durumlarinin degerlendirilmesidir.

Arastirma, 19-45 yas arasi 150 gebe kadin ile Trabzon’da yiiriitilmistiir. Arastirma verileri;
genel bilgiler, beslenme aliskanliklar1 ve 24 saati hatirlatma yontemi ile bir giinliik besin tiiketim
kaydini iceren anket formu ile toplanmistir. Enerji ve makro besin ogelerini 6nerilenin
%67’sinin altinda tiiketenler “yetersiz”, %67-%133 arasi tiiketenler “yeterli” ve %133’linden
fazla tiiketenler “asir1” olarak siniflandirilmistir. Arastirma verileri SPSS paket programiyla
degerlendirilerek, istatistiksel analizler yapilmistir.

Calismaya katilan kadinlarin ortalama yasi 28.6+5.8 yildir. Gebe kadinlarin %12.0’si birinci
trimesterde, %42.0’si ikinci trimesterde ve %46.0’s1 liclincii trimesterdedir. Gebelerin %78.0’i
diizenli li¢ ana 6glin yemek yediklerini; %92.0’si diizenli ara 6glin yaptigin1 belirtmislerdir.
Kadinlarin %97.3’iiniin her zaman kahvalti yaptigi, %80.7’sinin 6gle yemegi, %96.0’sinin aksam
yemegi yedikleri; en ¢cok atlanan 6giiniin 6gle 6gunl oldugu belirlenmistir. Bir giinliik besin
tilketim kayitlarina gore giinliik diyetle alinan ortalama enerji 2020.1+796.3 kkal, karbonhidrat
251.5+110.8 g, protein 68.1+34.1 g, yag alimi 79.84#38.9 g, olarak hesaplanmistir. Giinliik
enerjinin %50.9£9.9’unun karbonhidrattan, %13.8+3.7’sinin proteinden, %35.4+8.8'inin ise
yagdan geldigi belirlenmistir. Gebe kadinlarin giinliik diyetleri ile enerji, karbonhidrat, protein,
yag alimlarinin Diyet Referans Alimina gore onerileninin sirasi ile %83.9’unu, %143.7’sini,
%95.9'unu, %108.4’linii karsiladig belirlenmistir.

Gebelere yeterli ve dengeli beslenme egitiminin verilmesi ve egitimin stirekliliginin saglanmasi
gerekli oldugu sonucuna varilmistir.

Anahtar Kelimeler: gebe kadin, saglikli beslenme, beslenme durumu
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DETERMINING THE EATING HABITS AND FOOD CONSUMPTION STATUS OF
PREGNANT WOMEN

Nazli Nur ASLAN1, Ayse Ozfer OZCELIiK!
1Ankara University, Faculty of Health Science, Department of Nutrition and Dietetics nnaslan@ankara.edu.tr

Abstract

Pregnancy, influenced by women’s eating habits and lifestyles, is a critical period affecting
maternal and infant health. The purpose of this study is to evaluate the eating habits and food
consumption status of expectant mothers.

The study was conducted in Trabzon city with 150 pregnant women aged between 19 and 45.
The data of the study was collected through a questionnaire form consisting of general
information, eating habits, one-day food consumption records obtained through a 24-hour
reminder method. The consumption levels were defined as ‘inadequate’ for those who consumed
less than 67 % of the recommended energy and macro nutrients, ‘adequate’ for those who
consumed between 67 % and 133 %, and ‘excessive’ for those who consumed more than 133 %.
The data were evaluated with SPSS software package and necessary statistical analyzes were
made.

Mean age of the women participating in the study was 28.6 + 5.8. 12.0 % of the pregnant women
were in the first trimester, 42.0 % in the second trimester, and 46.0 % in the third trimester.
78.0 % of the pregnant stated they ate three main meals on a regular basis, whereas 92.0 % said
that they had regular snacks. It was determined that 97.3 % of the women always had breakfast,
80.7 % ate lunch, and that 96.0 % had dinner. The most skipped meal was found to be lunch.
Based on the daily food consumption records, the average daily energy intake was calculated to
be 2020.1 + 796.3 kcal, carbohydrate 251.5 + 110.8 g, protein 68.1 + 34.1 g, and fat intake 79.8 +
38.9 g. It was found that 50.9 £ 9.9 % of the daily energy was came from carbohydrates, 13.8 +
3.7 % from protein, and 35.4 * 8.8 % from fat. It was determined that pregnant women met 83.9
% of the energy, 143.7 % of the carbohydrate, 95.9 % of the protein, and 108.4 % of the fat
intake of the amount as recommended in Dietary Reference Intake.

It was concluded that adequate and balanced nutrition education should be given to pregnant
women and the sustainability of the education should be ensured.

Keywords: pregnant woman, healthy eating, eating status
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GENC YETISKINLERIN BESIN ETIKETLERI ile ILGILI BEKLENTILERI ve HELAL GIDA
SEMBOLUNU BILME DURUMUNUN DEGERLENDiRiLMESi

Nazhi Nur ASLAN?Y, Hiillya YARDIMCI!, Ayse Ozfer OZCELIK!
1Ankara Universitesi, Saglik Bilimleri Fakiiltesi, Beslenme ve Diyetetik Boliimii
nnaslan@ankara.edu.tr

Ozet

Bu calismanin amaci, gida gilivenliginin dnemli parcalarindan biri olan “besin etiketleri”
konusunda geng yetiskin bireylerin beklentilerini ortaya koymak ve etiketlerin iizerinde yer alan
bazi sembollerden biri olan helal gida kavramini bilme durumlarini degerlendirmektir.
Arastirma, 19-24 yas aras1 321 geng yetiskin bireyler ile Ankara’da yiiritiilmiistiir. Arastirma
verileri; genel bilgiler, katilimcilarin ambalajli besinlerin etiketleri ile ilgili beklentileri ve
ambalajli besinlerin etiket bilgilerinde yer alan bazi sembollerin anlamlarindan olusan anket
formu ile toplanmistir. Arastirma verileri SPSS paket programiyla degerlendirilerek, istatistiksel
analizler yapilmistir.

Calismaya katilanlarin %20.9’u (n=67) erkek, %79.1’i (n=254) kadindir. Bireylerin ortalama yasi
21.4%1.1 yildir. Geng yetiskin bireylerin egitim durumlar1 incelendiginde %86.9’unun lise,
%8.7’sinin Universite mezunu oldugu belirlenmistir. Ambalajli bir besinin etiketini okumasinda
etkili olan en 6nemli faktor bireylere soruldugunda %53.6’s1 saglikli beslenmeye, %10.9’u viicut
agirhiginin korunmasina katki sagladig icin cevaplarini vermistir. Ambalajli besinlerdeki etiket
bilgilerinin katilimcilarin %51.7’si yetersiz oldugunu, %22.7’si yeterli oldugunu belirtmistir.
Yetersiz oldugunu belirten bireylerin %21.1’i tiretim ve son kullanma tarihinin zor bulunmasi,
%19.9'u etiket bilgilerinin kii¢iik yazilmasi, %16.9’u {iriiniin net miktari ile etiket bilgisinde yer
alan ifadelerin farkli olmasini sdylemislerdir. Ambalajli {iriinlerdeki helal gida semboliini
katilimcilarin ¢alismaya %62.0’si bilirken; lise mezunu olanlarin %62.4'1i, liniversite mezunu
olanlarin ise %67.9’u dogru bilmistir (p>0.05).

Besin etiketleri tiim bireylerin anlayabilecegi kolay ve basit ifadelerden olusmalidir. Bunun yani
sira tuketicilerin beklentilerini karsilayacak sekilde gerektigi zaman yeniden diizenlenmeli ve
giincellenmelidir. Besin etiketlerinin bu sayede genc¢ yetiskin bireylerin saglikli beslenme
aliskanliklar1 kazanmasina olumlu katkilar yapabilecegi diisiiniilmektedir.

Anahtar Kelimeler: besin etiketleme, etiket sembolleri, helal gida
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EVALUATING THE EXPECTATIONS OF YOUNG ADULTS ABOUT FOOD LABELS AND
THEIR STATUS OF KNOWING HALAL FOOD SYMBOL

Nazhi Nur ASLAN?Y, Hiillya YARDIMCI!, Ayse Ozfer OZCELIK!

1Ankara University, Faculty of Health Science, Department of Nutrition and Dietetics nnaslan@ankara.edu.tr

Abstract

This study aims to reveal the expectations of young adults about "food labels"”, one of the
important components of food safety, and to analyze the knowledge of halal food concept, which
is one of the symbols on the labels.

The study was conducted in Ankara city with 321 young adults aged between 19 and 24. The
data of the study were collected through a questionnaire form covering such titles as general
information, participants’ expectations about the labels of packaged foods, and the meaning of
some symbols on the label information of packaged foods. The data were evaluated with SPSS
package program and necessary statistical analyzes were made.

20.9 % (n = 67) of the participants were males and 79.1 % (n = 254) were females. Mean age of
the individuals was 21.4 * 1.1. As for the educational status of young adults, it was determined
that 86.9 % of them were high school and 8.7 % of them were university graduates. When asked
about the most important factor in reading the label of a packaged food, the participants replied
that it was because it contributed to healthy nutrition (53.6 %) and maintaining body weight
(10.9 %). 51.7 % of the participants stated that the label information of packaged food was
inadequate, whereas 22.7 % claimed it was sufficient. 21.1 % of the individuals who stated that
it was insufficient said that the production and expiry dates were difficult to find, 19.9 % of
them said that the label information was printed in small size fonts, and 16.9 % said that there
was a discrepancy between the net amount of the product and what the product claimed it to be.
While 62.0 % of the participants recognized the halal food symbol on packaged products, 62.4 %
of the high school graduates and 67.9 % of the university graduates responded correctly (p>
0.05).

Food labels should consist of easy and simple expressions that all individuals can understand. In
addition, they should be revised and updated as necessary to meet the expectations of the
consumers. It is believed that food labels can make positive contributions to the healthy eating
habits of young adults.

Keywords: food label, label symbol, halal food
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GENETIK OLARAK DEGIiSTiRILEN URUNLERIN KAVRAMI VE HALAL PERSPEKTIF

Yilmaz Kayat?, Ali Yiiksek?, Yunus Emre Arvas3
10ndokuz Mayis Universitesi, Ziraat Fakiiltesi Tarimsal Biyoteknoloji Boliimii, Samsun-Turkey
2 Ondokuz Mayis Universitesi, ilahiyat Fakiiltesi islam Hukuku Anabilim dali, Samsun-Turkey
3 Ondokuz Mayis Universitesi, Fen Bilimleri Ens., Tarimsal Biyoteknoloji Bilimdali, Samsun-Turkey
yilmaz.kaya@omu.edu.tr

Ozet

Tarih boyunca insanlar dogal seleksiyon etkisi ile olusan canlilardan toplayicilik ve avcilik gibi
yontemler ile varolan ihtiyaglarini yasadiklar1 ¢evreden temin etmislerdir. Klasik 1slah
yontemleri kullanilarak yararlandiklar1 ve ihtiya¢ duyduklari {riinlerin verimini artirarak
faydalanmislardir. Yirminci ytlizyilin ortalarindan sonra yesil devrim olarak nitelendirilen,
tarimsal Uretimde devasa bir atak baslatilmistir. Bu yenilik ile beraber tarimda modern
makinalar devri baslamistir, sentetik giibreler gibi cesitli kimyasal pestisitler kullanilmig ve
gelisen 1slah metotlar1 daha ileri seviyelere tasinmistir. Yesil devrim irilinlerin verim ve
kalitesinde ¢ok miktarda artis saglamistir ve bunun gibi birden ¢ok yeniligin hayatimiza
girmesine olanak saglamistir. Fakat diinya niifusunun kiiresel olarak stirekli artmasindan dolay1
bu pozitif gelismeler yetersiz kalmis ve bunun neticesinde rekombinant DNA teknolojileri
kullanilmaya baslanarak genetigi degistirilmis (GD) tiriinler elde edilerek pazarlarda satisi
gerceklestirilmeye baslanmistir. GD {iriinlerinin yaygin olarak tarimi yapilmaya baslaninca
beraberinde bir cok pozitif ve negatif goriislerde hayatimiza girmeye baslamistir. Bu baglamda,
genetigi degistirilmis lrlnler hakkinda varsayilan olasi menfaatler ve zararlar maslahat-
mefsedet dengesi ve GM irilnlerin insanogluna ve dogal dengeye menfaat/risk olasilif1 baz
alinarak bu gibi yeni biyoteknolojik iiriinlerin olusturmanin mesruiyeti diger yasayan diinya
dinlerinde oldugu gibi Islami perspektiften olumlu-olumsuz yénleriyle tartisiimaktadir. Ayrica
donor gen/genlerin kaynagi bu baglamda da degerlendirilebilir. Bu arastirmada genetigi
degistirilmis iiriinlerin konsepti tanimlanarak Islami kriterler baglaminda helal gida agisindan
degerlendirilecektir.

Anahtar Kelimeler: Genetigi degistirilmis tiriinler, Helal-Haram perspektif, Tarimsal Uretim,
Dogal denge
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CONCEPT OF GENETICALLY MODIFIED PRODUCTS AND HALAL PERSPECTIVE

Yilmaz Kayat?, Ali Yiiksek?, Yunus Emre Arvas3
10ndokuz Mayis University, Faculty of Agriculture, Department of Agricultural Biotechnology, Samsun-
Turkey
2 Ondokuz Mayis University, Faculty of Divinity, Department of islamic Law, Samsun-Turkey
3 0ndokuz Mayis University, Science Ens., Department of Agricultural Biotechnology, Samsun-Turkey
yilmaz.kaya@omu.edu.tr

Abstract

Throughout history, Human had provided their living needs through daily activities, such as
collecting gatherer-hunter which is created by natural selection effects. They have increased the
yield of plants/animals using classical breeding methods. After the middle of the twentieth
century, green revolution and a great attack on agricultural production was initiated. With this
innovation, modern machines has started to take over in agriculture, various chemical pesticides
have been used and improved breeding methods have been carried. The revolution has
extremely increased the yield and quality of products, and it has enabled many innovations like
this to enter into our lives. However, due to the global increase in the world population, these
positive developments were insufficient, and as a result, recombinant DNA technologies began
to be used to produce genetically modified (GM) products. When GM crops have been widely
cultivated, many positive and negative opinions have begun to enter our lives. In this context,
the potential benefits and risks assumed for GM products are discussed based on the probability
of risk / benefit to human. The legitimacy of creating such new biotechnological products is
being debated in positive and negative aspects from the Islamic perspective as it is in the
religions of other living worlds. Also the source of the donor genes can be evaluated in this
context. In this research, the concept of GM products will be defined and evaluated in terms of
Halal food in the context of Islamic criteria.

Keywords: Genetically modified products, Halal-Haram perspective, Agricultural Production,
Natural balance
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GIDA GUVENLIiGi VE GUVENIRLILIGININ ETiK BOYUTU

Ahmet Ozcelik!, Mehmet Arif SAHINLI!, Hiiseyin Tayyar GULDAL!
1 Ankara Universitesi, Ziraat Fakiiltesi, Tarim Ekonomisi Béliimii, Ankara/Tiirkiye
htguldal@ankara.edu.tr

Gida gilivenligi: Herkesin, her zaman saglikli ve aktif bir yasam siirdiirebilmesi icin besleyici,
katki maddeleri, hijyenik v.b. yonlerden tehlikesiz ve giivenli gidaya sahip olabilmesidir. Gida
giivenligi ile herkesin her zaman saglikli olarak yasamini siirdiirebilmesi icin kalite ve miktari
yeterli, besleyici, belirlenmis normlara uygun olarak iiretilmis ve dogru olarak etiketlenmis
gidaya ulasmasi olasi hale gelecektir. Gida sektoriindeki hizli gelisim, gidalarin degisim ve
ulasimi, tiiketiciye zarar vermeyecek nitelikte glivenilir gidanin tiiketiciye sunulmasini 6ne
cikarmistir. Bu iyi beslenmenin 6n kosulu olup, gida giivenligi, tarim ve beslenme arasinda siki
bir iligki bulunmaktadir. Gelisen teknoloji, bilin¢lenen tiiketici, diinya tilkelerince gida maddeleri
icin ortaya konan normlar, kaliteli ve giivenilir gida liretimini kaginilmaz yapmaktadir. Bu
baglamda, gida maddeleri iiretiminin her asamasinda gorev yapanlar, diinyada kabul gérmiis
standartlara gore gida maddesi liretmek ve tiiketici tatminini en saglikli ve siirdiiriilebilir sekilde
elde etmek biling, gayret ve etigi icinde olmalidirlar. Bu kapsamda ¢alismada gida giivenligi ve
giivenilirliginin etik boyutu incelenmistir. Bu konudaki etik normlar, gida hammaddesinin
tretildigi tarim isletmelerini, isletme tesislerini, pazarlama zincirini kapsamaktadir.

Anahtar Kelimeler: Gida giivenligi, gida giivenirliligi, etik
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ETHICAL DIMENSION OF FOOD SAFETY AND SECURITY

Ahmet Ozcelik!, Mehmet Arif SAHINLI!, Hiiseyin Tayyar GULDAL!
1Ankara Universty, Faculty of Agriculture, Department of Agricultural Economics, Ankara/Turkey
htguldal@ankara.edu.tr

Food safety: It is having nonhazardous and safety food in the aspects of nourishing, additive
agents, hygienic, etc. in order to be able to live a healthy and an active life for everyone. With the
help of food safety, it will be possible to reach food that has quality, adequate amount, nutritious,
produced in accordance with established norms and labeled correctly in order to live a healthy
life at all times. Rapid development in the food sector, change and transportation of food has put
forward to provide a reliable source of food that will not harm the consumer. This is a
precondition for eutrophy, and there is a close relationship between food safety, agriculture, and
nutrition. The developing technology, the conscious consumer, the norms set forth for food in
the world countries make inevitable of production of quality and reliable food. In this context,
those who work at all stages of the production of food must be in consciousness, effort and ethic
principles to produce food and to obtain consumer satisfaction in the most healthy and
sustainable manner according to accepted standards in the world. In this study, the ethical
dimension of food safety and security has been examined. Ethic norms include agricultural
enterprises that produce raw materials, enterprises and marketing chain in this subject.
Keywords: Food safety, food security, ethics
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GIDALARDA BiYOTEKNOLOJIK UYGULAMALAR VE HELAL YASAM

Ertan ERMIS
istanbul Sabahattin Zaim Universitesi, Miihendislik ve Doga Bilimleri Fakiiltesi, Gida Miihendisligi Béliimii,
istanbul, Tiirkiye
ertan.ermis@gmail.com

Ozet

Biyoteknolojideki son gelismelere baglh olarak, cesitli gida liriinleri, gida katki maddeleri ve gida
isleme yardimcilari iiretmek icin gida endiistrisinde ¢ok sayida biyoteknolojik uygulamalar yer
almaktadir. Helal statii acisindan temel endiselere neden olan konular, gida katki maddeleri,
enzimler, emiilsiyon yapicilar, hormonlar ve organizmalar1 degistirmek icin genetik materyalin
kaynaklar1 ve flretim yontemleri olarak 6ne g¢ikmaktadir. Biyoteknoloji alanindaki son
gelismeler, gida triinleri, gida maddeleri, gida isleme yardimci maddeleri ve hayvansal ve bitki
kokenli modifiye tiirlerin tlretiminde c¢ok cesitli hammaddelerin ve yardimci maddelerin
kullanimina olanak saglamaktadir. Bu da iiretilen iiriinlerin helallik tayininde bazi zorluklar
ortaya cikartmaktadir. Bu nedenle, gida biyoteknolojisi ve genetik miihendisliginde kullanilan
yontemler, uygulamalar ve malzemeler, helal durumunu degerlendirmek i¢in dikkatlice gézden
gecirilmelidir. Gida Uretmek icin kullanilan ya da nihai triinde bulunan yasaklanmis veya
mekruh materyallerin olmasi durumunda, bu tip endise uyandiran iirlinlerin belirlenmesi icin
belli bir sekilde agikca isaretlenmelidir. Buna ek olarak, helal gidalarda, son iiriinde varligi tespit
edilemeyen enzimler gibi gizli gida bilesenlerinin etikette acik¢a belirtilmesi gereklidir.

Anahtar Kelimeler: Gida biyoteknolojisi, enzim, gida katki maddeleri, helal, mekruh
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BIOTECHNOLOGICAL APPLICATIONS IN FOODS AND HALAL LIFE

Ertan ERMIS
istanbul Sabahattin Zaim Universitesi, Miihendislik ve Doga Bilimleri Fakiiltesi, Gida Miihendisligi Béliimii,
istanbul, Tiirkiye
ertan.ermis@gmail.com

Abstract

Due to the recent developments in Biotechnology, a large number of different biotechnological
applications have been employed in food industry to produce various food products, food
additives as well as food processing aids. The main subjects of concern in terms of halal status
are the sources and production methods of food additives, enzymes, emulsifiers, hormones and
the genetic material to modify organisms. Recent developments in biotechnological processes
allowed to use a vide range of raw materials and processing aids which may create some
difficulties in making halal determinations of food products, food ingredients, food materials and
modified species of animal and plant origin. Therefore, the techniques, practices and materials
used in food biotechnology and genetic engineering need to be reviewed carefully in order to
evaluate halal status. In case there are prohibited or doubdtful materials used to produce food or
found in the final product, this should be clearly marked in some way to identify products of
concern. Additionally, the Halal foods should be mentioned clearly by labeling the hidden food
ingredients, i.e. enzymes.

Keywords: Food biotechnology, enzymes, food additives, halal, doubtful
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HAYVANSAL KAYNAKLI GIDA KATKI MADDELERININ HELAL GIDA ACISINDAN
INCELENMESI

Sefik TEKLE!, Osman SAGDI(?
1Ahi Evran Universitesi, Kaman Meslek Yiiksekokulu Gida isleme Béliimii, Kirsehir-Tiirkiye
2Yildiz Teknik Universitesi, Kimya-Metaliirji Fakiiltesi Gida Mithendisligi Boliimii, istanbul-Tiirkiye
sefiktekle@gmail.com

Ozet

Tiiketiciler tarafindan saglik, dini inan¢ ve vejetaryen beslenme gibi nedenlerden dolay1 gida
katki maddelerinin kaynaklari ve liretim sekilleri bilinmek istenmektedir. Katki maddeleri icinde
Mislimanlar i¢in en problemli olanlarinin hayvansal kokenli katki maddeleri oldugu
belirtilmektedir. Bu ¢alismada hayvansal kaynakli katki maddeleri, helal gida kavrami acisindan
incelenmistir.

Hayvansal kaynakl katki maddeleri ya kara hayvanlarindan ya da suda yasayan hayvanlardan
elde edilmektedir. Helal olarak ifade edilen bir hayvansal kaynaktan elde edilen katki maddesi
tretim asamasinda haram bir madde ile temas etmedigi miiddetce genellikle helal olarak kabul
edilmektedir. Domuz kaynakli yenilebilir jelatin, yag, yag asitleri, gliserol, emiilgatérler (mono ve
digliseridler), L-sistein (E920) ve peynir mayasi ile karmin (E120), sellak (E904), kan ve kabuklu
su urilnleri atiklarindan elde edilen kitin gibi katki maddeleri hayvansal kokenli katki
maddeleridir. Uretilen gida maddelerinde kullanilma ihtimali bulunan bu gida katki maddeleri
Miisliimanlar agisindan haram ve siipheli olarak gériilmektedir.

Islam dinine mensup tiiketicilerin tiiketimine yénelik olarak helal gidalarin iiretimi etik ve dini
hassasiyetler acisindan gerekliliktir. Bu duruma istinaden tiiketilen gidalarda kullanilan
hayvansal katki maddelerinin helal gida kapsaminda iyi bir sekilde irdelemesi ve kaynaginda
Islam dinine uygun olmayan veya siipheli gidalarin tespit edilmesi Miisliimanlar i¢in énemlidir.
Anahtar Kelimeler: Helal gida, gida katki maddesi, hayvansal yag, jelatin, karmin,
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INVESTIGATION OF FOOD ADDITIVES PRODUCED FROM ANIMAL SOURCES IN
TERMS OF HALAL FOOD

Sefik TEKLE?!, Osman SAGDIC2
1Ahi Evran University, Kaman Vocational College Depatrment of Food Processing, Kirsehir-Tiirkiye
2Y1ldiz Technical University Chemical and Metallurgical Engineering Faculty, Department of Food
Engineering, Istanbul, Turkey
sefiktekle@gmail.com

Abstract

Consumers are expected to know the sources and production methods of food additives due to
reasons such as health, religious belief and vegetarian nutrition. It is stated that for Muslims the
most problematic additives are animal-derived additives in the food additive materials. In this
study, the additives of animal origin were examined in terms of halal food concept.
Animal-derived additives are production from either land animals or aquatic animals. The
additives obtained from an animal source expressed as halal is generally regarded as halal as
long as it does not come into contact with a forbidden (non-halal) substance during the
production phase. Additives such as edible gelatin, fat, fatty acids, glycerol, emulsifiers (mono
and diglycerides) from pig, L-cysteine (E920), rennet, carmine (E120), shellac (E904), blood
plasma and chitin are animal-derived additives. These food additives, which are likely to be used
in produced foodstuffs, are seen as haram and suspect in terms of Muslims.

The production of halal foods for the consumption of consumers belonging to the Islamic
religion is necessary in terms of ethical and religious sensitivities. It is important for Muslims to
examine the animal additives used in the intentionally consumed foods in this context in a good
way in the context of halal food and to determine the food which is not suitable for Islamic
religion or suspicious food.

Keywords: Halal food, food additive, animal fat, gelatin, carmine

ULUSLARARASI
107 4 AL SHGLIL
)

GIDA KONGRES!



Sozli Sunumlar Oral Presentations

HELAL KESIMDE HAYVANLAR ACI HiSSEDER Mi?

Giirbiiz AKSOY! Faruk SUZERGQZ2
1Harran Universitesi, Veteriner Fakiiltesi i¢c Hastaliklar1 AD, Sanhurfa-Tiirkiye
2Harran Universitesi, Fen Edebiyat Fakiiltesi Biyoloji Béliimii, Sanlhurfa-Tiirkiye
gaksoy@harran.edu.tr

Ozet

Helal kesim Miisliimanlarin hayvansal protein ihtiyaclarini karsilamak i¢in basvurduklar: eti
yenilebilir hayvanlarin dini esaslara gore kesim yontemidir. Yerli ve yabanci bilim adamlari, bu
yontemle Kesilen hayvanlarin agr1 duymayabileceklerini belirtirken, bu konuda tersi
spekiilasyonlara da sik¢a rastlanmaktadir.

Yaptigimiz bir ¢alismada, helal kesim uygulanan sigirlarda; kesim oncesi, kesim esnasi ve
kesimden 3 dak. sonra alinan kan 6rneklerinde, beyinde iiretilen beta-endorfin olarak bilinen
agri kesici hormonu diizeyleri arastirilmistir.

Kesim sonrasinda ol¢iilen bireysel ve ortalama beta-endorfin seviyeleri kesim 6ncesi degerlerle
karsilastirildiginda, kesim esnasi ve kesim sonrasinda kesim oOncesine gore beta-endorfin
seviyelerinde istatistiksel olarak ileri derecede anlaml (p<0.001) diizeylerde yiikselisler tespit
edilistir.

Sonuc olarak; helal kesim yonteminin hayvanlarda acidan ¢ok, agr1 kesici 6zelligi ile dikkat ceken
ve mutluluk hormonu olarak bilinen beta-endorfin seviyelerinde artis vasitasiyla rahatlamaya
yol actig1 sdylenebilir.

Anahtar Kelimeler: Helal kesim, beta-endorfin, agri.
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DO ANIMALS FEEL PAIN IN HALAL SLUGHTER?

Gurbuz AKSOY! Faruk SUZERGOQZ2
1Harran University, Veterinary Faculty Department of Internal Medicine, Sanliurfa-Turkey
2Harran University, Art&Science Faculty Department of Biology, Sanliurfa-Turkey
gaksoy@harran.edu.tr

Summary

The halal slaughter is the method for cutting the meat edible animals according to religious
principles in order to meet the animal protein needs of Muslims. Domestic and foreign scientists
indicating that the animals cut with this method may not feel pain while speculations in the
opposite direction is frequently encountered.

An our study, blood samples were taken before, before and 3 min. after slaughter in cattle
applied halal cut and the level of pain reliever hormone known as beta-endorphin produced in
the brain were investigated.

When the individual and mean beta-endorphin levels measured after slaughter were compared
with pre-slaughter values, there were high significant increases in beta-endorphin levels
(p<0.001) compared to pre-slaughter and post-slaughter.

As a result; it can be said that halal slaughter method is very relieved in animals by the increase
in beta-endorphin levels, which are notable for their pain relief and are known as the happiness
hormone.

Keywords: Halal slaughter, beta-endorphin, pain.
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iLAC VE GIDA TAKVIYESI iCERIKLERININ iINANCA UYGUNLUGUNUN FARKINDALIGI
ANKETI

Saliha Aysenur CAM?, Seyyide ARSLANZ, Fatma UYSAL!
1Ankara Yildirim Beyazit Universitesi, Tip Fakiiltesi Tibbi Farmakoloji, Ankara-Tiirkiye
2Ankara Yildirim Beyazit Universitesi, islami ilimler Fakiiltesi (lisans 6gr), Ankara-Tiirkiye
aysenurcam@gmail.com

Ozet

Insanlik tarihinin baslangicindan beri, tedavi amaciyla bitkiler, hayvansal iiriinler, mineraller vb
ilac hammaddeleri ¢esitli formlara sokularak insanlar tarafindan kullanilmaktadir. Bu maddeler
uzun yillar dogrudan kisiler veya yakinlari tarafindan elde edildiklerinden, dinlerinde yasak olan
maddeleri (domuz, alkol, inek vb) tilketmek istemeyen ¢esitli dinlere inanan hassas insanlar icin
problem olusturmamistir. Giintimiizde ise insanlarin dogrudan iiretiminde veya toplanmasinda
pay sahibi olmadigi, hammadde temininden ambalajlamaya kadar belirli kurallara uygun olarak
tiretilen binlerce ila¢ hastalarin kullanimina sunulmustur. Teknolojinin de ilerlemesiyle ilag
liretiminde yeni yéntemler gelistirilmis olup bunlarin islami acidan yeniden yorumlanmaya
ihtiya¢ duyulan en tipik 6rnegi biyoteknolojik iirtinlerdir. Miislimanlarin ¢ogunlukta oldugu bazi
tilkelerde ve hatta azinlikta olduklar1 bazi iilkelerde bir araya gelip olusturduklar:1 topluluklar
ilaclarin helal/haram igerikleri hakkinda halki bilgilendirmektedir.

Yaptigimiz ankette Tip 6grencisi (n=97), ilahiyat 6grencisi (n=47), Akademisyen (n=10) ve Diger
(n=8) gruplar1 altinda bulunan kisilerin Helal/haram kavramlari, haram maddelerin ilag¢
formiilasyonlarinda bulunma durumlar1 ve kisilerin bu konuda hassasiyetleri hakkinda bilgi
edinmeyi amacladik.

Anket sonuclarina gore Tip dgrencilerinin %940, diger gruplardakilerin tamami helal/haram
kavramlarini bildiklerini ifade ettiler. Tip 6grencilerinin %63'ii, ilahiyat 6grencilerinin %85'i,
Akademisyenlerin %80’i ilaglarda haram madde olabilecegini diisiiniiyorken Islami acidan hangi
iceriklerin haram oldugu ve bunlarin hangi ila¢ formlarinda bulunabilecegi hususunda ankete
katilanlarin yaklasik yarisinin yeterli bilgiye sahip olmadig1 goriilmiistiir. Yapilan anket
sonucunda Ozetle ankete katilan hem tip ve ilahiyat 6grencileri hem de akademisyenlerin
cogunlugu kullandiklari ilaglarda dini inanclarina gére haram goriillen maddeler olabilecegini
disiinmekte ve ilag iceriklerinin dini inanglarina uygunlugu konusunda egitim almak
istemektedir. Ayrica hastalarin kullandiklar ilaglarda inancina gére haram olan bir madde
bulunmadigim1 bilmenin kisinin hakki olduguna ve bu sekilde tedavinin hastanin uyuncunu
artiracagina inanmakta ve tiim bunlarin mevcut sistemle ¢elismedigini disiinmektedirler.
Anahtar Kelimeler: Helal, ilag, etkin madde, yardimc1 madde, anket
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A QUESTIONNAIRE STUDY ON AWARENESS OF COMPLIANCE OF DRUG AND
SUPPLEMENT INGREDIENTS WITH RELIGIOUS BELIEFS

Saliha Aysenur CAM1, Seyyide ARSLANZ, Fatma UYSAL!
1Ankara Yildirim Beyazit University, Faculty of Medicine, Medical Pharmacology, Ankara-Turkey
2Ankara Yildirim Beyazit University, Faculty of Islamic Sciences (undergraduate), Ankara-Turkey
aysenurcam@gmail.com

Summary

From the beginning of humankind, medicinal materials such as plants, animal products, minerals
etc. have been used by people in various forms for therapeutic purposes. These materials have
not been a problem for sensitive people who believe in various religions and do not want to
consume prohibited items (pigs, alcohol, cows, etc.) in their religion, as they have been picked by
direct persons or relatives for many years. Nowadays, thousands of medicines produced in
accordance with certain rules from raw material procurement to packaging, have been
presented to the use of patients, where people do not contribute directly to their production or
collection. With the advancement of technology, new methods of drug production have been
developed and the most typical example of which is required to be reinterpreted in Islamic
perspective is biotechnological products. In some countries where Muslims are the majority, and
even in some countries where they are minorities, the communities they gather inform the
public about the halal/haram contents of medicines.

In the questionnaire we made, we aimed to get information about the presence of haram
substances in drug formulations and sensitivities of the medical students (97), theology students
(47), academicians (10) and other people (8).

According to the survey results, 94% of the medical students all survey respondents in other
groups stated that they knew halal/haram concepts. About 63% of medical students, 85% of
theology students, 80% of academics think there may be forbidden ingredients (accorging to
their religion) in medicines ,but about half of the respondents did not have enough knowledge
about which ingredients are forbidden in Islam and which medicinal forms may contain them. As
a result of the questionnaire survey, both the medical and theology students and the majority of
the academicians who participated in the survey think that there could be haram ingredients
(according to their religious beliefs) in drugs they use and want to be educated about the
compliance of drug ingredients with their religious beliefs. They believe that people have the
right to know that there is no substance that is forbidden according to their religious belief in
the medicines used by the patients and knowing that will increase patient's compliance. They
also think that all of this does not contradict with the existing system.

Keywords: Halal, drug, active ingredient, excipients, questionnaire
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KABUKLU KAVRULMUS SUSAM VE TAHIN YAGLARININ YAG ASiDi KOMPOZiSYONU
VE RENK DEGERLERI UZERINE KAVURMA SURESININ ETKiSi

Cundullah OZALP, Mehmet AKBULUT, Hacer COKLAR
Selguk Universitesi, Ziraat Fakiiltesi, Gida Miihendisligi Béliimii, KONYA, TURKIYE

Ozet

Susam (Sesamum indicum L. (Pedaliaceae)) tek yillik bir yag bitkisidir. Susam, yag hammaddesi
olmasinin yan sira firin iriinlerinde ve sekerlemelerde kullanilmaktadir. Saghk {izerindeki
olumlu etkileri ve lezzeti nedeniyle tatlilarda ve soslarda da kullanilmaktadir. Susam protein,
yag, mineral ve vitaminlerce zengindir. Susamda % 40-60 oraninda yag bulunmakta ve susam
yaginin yaklasik olarak % 80’i doymamis yag asitlerinden olusmaktadir. Yag miktar: fazla olan
susamlar yag ve tahin iiretiminde, az olanlar ise simitlik ve biskiivilik olarak kullanilmaktadir.
Gidalarin islemeye bagl olarak bilesiminde degisimler olusabilmektedir. Cogu zaman bu
degisimlerin kontrol altina alinmasi hedeflenmekte ve bu nedenle proses optimizasyonu
yapilmaktadir. Susam yagi, tahinin énemli bir bileseni olup, bilesiminin yaklasik olarak % 50’sini
olusturmaktadir. Susamin tahine islenmesinde susamlar 150-200 °C’'de yaklasik olarak 3 saat
kavrulmaktadir. Susam yaginin bilesiminde bulunan yag asitlerinin, 3 saatlik kavurma siiresince
ylksek sicakliga maruz kalmasi sonucunda pargalanmasi muhtemeldir. Bu proje ile kavurma
stresinin belirli araliklarinda 6rnekleme yapilarak yag asitlerinde meydana gelen degisim tespit
edilmeye calisilmis ve bdylece uygun kavurma siiresi tespit edilerek yag asitlerine gore susamin
tahine islenmesinde proses optimizasyonu yapilmistir.

Bozkir tahini kepekli susamin odun firinlarinda yaklasik olarak 150-200 °C’de 2-3 saat siireyle
kavrulmasi sonrasinda su degirmelerinde 6giitiilmesiyle elde edilen bozkir ydresine ait bir
trindir. Tahin % 50 yag, % 18 protein icerir. Bitkisel yaglarin kalitesi lizerinde yag asitleri
bilesiminin énemli bir etkisi vardir. Gidalarin islenmesi asamasinda bir¢ok bilesende oldugu gibi
yag asitlerinde de proses kosullarina bagh olarak degisimler meydana gelmektedir. Bu proje ile
bozkir tahini iretiminde susamin kavrulmasi siiresince yapisinda bulunan yag asitlerine proses
kosullarinin etkisi ortaya cikarilacaktir.

Arastirmada hammadde olarak Antalya-Manavgat'ta yetistirilmis susam kullanilmistir. Kavurma
ve Oglitme islemleri Turgutlar Tahin Sanayi'nin Bozkir'da bulunan iiretim tesislerinde
gerceklestirilmistir. Bozkir tahini iiretimi sirasinda kavurmanin etkisini gorebilmek amaciyla
kabugu soyulmamis susamlardan belirli araliklarla tiim kitleyi temsil edecek sekilde 6rnekleme
yapildi. Bu amagla 2.55 saatlik kavurma islemi siiresince 0, 20, 40, 60, 80, 100, 120, 135, 150,
165 ve 175. dakikalarda 6rnek alinarak kavurma islemi sonrasinda 6giitiilmiis susamdan yani
tahinden 6rnek alind.

Susam yag1 Soxhlet ekstraktori ile elde edilmistir. Her bir érnegin gaz kromatografisinde yag
asidi kompozisyonu analiz edilmistir. Yag asitlerinin metil esterlerine doniistiiriilmesinde baz ile
kataliz ardindan asit ile kataliz iceren bir metot (KOH/HCI) kullanilmistir.

Sonuc olarak, susamin kavrulmasi sirasinda zamana bagh olarak yag asidi kompozisyonunda
kayda deger bir degisim gozlenmemistir.

Anahtar Kelimeler: Tahin, Susam, Yag asidi kompozisyonu, kavurma, kavurma siiresi, renk
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THE EFFECT OF ROASTING TIME ON FREE FATTY ACID COMPOSITION AND COLOR
VALUES OF HULLED ROASTED SESAME SEED OIL

Cundullah OZALP, Mehmet AKBULUT, Hacer COKLAR
Selcuk University, Agriculture Faculty, Department of Food Engineering, KONYA, TURKEY

Abstract

Sesame (Sesamum indicum L. (Pedaliaceae)) is a one-year oil plant. Sesame is used in bakery
products and candies as well as oil raw material. It is also used in desserts and sauces due to its
positive effects on health and taste. Sesame is rich in protein, fat, minerals and vitamins. Sesame
oil has 40-60% fat and approximately 80% of sesame oil is composed of unsaturated fatty acids.
Sesames containing high oil content are used in the production of oil and tahin, and those with
low fat content are used in bagels and biscuits.

Sesame composition may changes depending on the processing of the foods. Most of the time,
these changes are targeted to be controlled and therefore process optimization is being done.
Sesame oil is an important component of tahini and constitutes approximately 50% of its
composition. Sesame seeds are roasted for tahini production about 3 hours at 150-200 °C. Fatty
acids in the composition of sesame oil are likely to break down as a result of exposure to high
temperatures during roasting for 3 hours. With this project, sampling was made at certain
intervals of the roasting time and the change in the fatty acids was tried to be determined so that
appropriate roasting time was determined and process optimization was carried out in
processing sesame oil according to fatty acids.

Bozkir tahini is a product of Bozkir region which is obtained by milling whole sesame seeds in
watermill after roasting in wood ovens at approximately 150-200 °C for 2-3 hours. Tahin
contains 50% fat and 18% protein. The composition of fatty acids has a significant effect on the
quality of vegetable oils. During the processing of the foods, as in many compounds, fatty acids
are subject to changes depending on the process conditions. This project will reveal the effect of
process conditions on the fatty acids found in the structure during sesame roasting in Bozkir
tahini production.

Sesame cultivated in Antalya-Manavgat was used as raw material in this research. Roasting and
grinding operations were carried out at the production facilities of Turgutlar Tahin Sanayi in
Bozkir. Sampling was done to represent the whole mass at certain intervals during the
production of the Bozkir tahini in order to be able to see the effect of roasting. For this purpose,
samples were taken from roasted sesame seeds after roasting by taking samples at 0, 20, 40, 60,
80, 100, 120, 135, 150, 165 and 175 minutes during roasting process for 2.55 hours.

Sesame oil was extracted with Soxhlet Extract. The fatty acid composition in each sample was
analyzed by gas chromatograph. When fatty acids are converted to methyl esters, a method
involving catalysis with base followed by acid catalysis (KOH / HCI) is used.

As a result, in this study, during the roasting of sesame, no significant change in fatty acid
composition was observed due to time.

Keywords: Tahini, Sesame, Fatty acid composition, roasting, roasting time, colour

ULUSLARARASI
113 4 HELAL v SHELAL
)

GIDA KONGRES!



Sozli Sunumlar Oral Presentations

MEZBAHA ATIKLI YEMLERIN CIFTLIK BALIKLARI ILE KANATLI KUMES
HAYVANLARININ HUKMUNE ETKISi

Hiiseyin BAYSA
Kilis 7 Aralik Unv. ilahiyat Fak. islam Hukuku Anabilim Dal, Kilis -Tiirkiye

huseyinbaysa@Kkilis.edu.tr

Ozet

Insan tiiketimine elverisli olmayan et, kemik, yag, tily ve kan gibi mezbaha atiklar1 belirli
islemlerden gecirildikten sonra eti helal olan hayvanlarin yemlerine protein kaynagi olarak
katilmaktadir. Bu atiklarin hayvan ve dolayisiyla insan sagligi tlizerinde birtakim riskleri
bulunmaktadir. Nitekim hayvansal atikli yemlerin biiylikbaslarda deli dana hastaliina yol actig
tespit edilmis ve bunun ilizerine basta Avrupa iilkeleri olmak lizere bazi devletler hayvansal
atiklarin eti yenen hayvanlarin yeminde kullanilmasini yasaklamistir. Ulkemizde de ayni gerekce
ile biiytikbas ve kii¢likbas hayvanlarin yemleri i¢in bu yonde bir yasaklama getirilmis olmakla
birlikte, kiimes hayvanlar1 ile ¢iftlik baliklarinin yemlerinde, kendi cinslerinden olmayan
hayvanlara ait atiklarin kullanilmasina miisaade edilmistir.

Hayvansal atiklarin yemde degerlendirilmesi teknigi, eski ddnemlerde bilinmediginden
nasslarda ve fikih kitaplarinda bu sekilde beslenen hayvanlara iliskin ag¢ik bir hiikiim
bulunmamaktir. S6zii edilen atiklarin bir kismi necis oldugundan bu tiir atikli yemlerle beslenen
kanatlilarin durumu, nasslarda bahsi gecen ve dolasirken pislik yedikleri icin celldle olarak
isimlendirilen hayvanlarin durumunu andirmaktadir. Celldlenin hiikmiine dair hadisler ile
goriisler muvacehesinde yapilan degerlendirme neticesinde, miiteneccis atikli yemlerle beslenen
hayvanlarin tiikettigi necaset miktarinin celldlenin tiikettigi miktardan daha az olabilecegi
anlasilmis ve celldleye verilen hiikmiin oldugu gibi bu tiir hayvanlara uygulamanin isabetli
olmayacagl sonucuna varilmistir. Ote yandan balik tiirii celldleden farkli olarak, hayvansal
proteinlerle beslendigi i¢cin, yemlerine hayvansal atik eklenen ¢iftlik baliklarina cellale hitkmiint
vermenin dogru olmayacagl kanaatine varilmistir. Hikmii belirlemede etkili olan sagliga zarar
derecesi ise ancak uzmanlari tarafindan yapilacak tetkikler neticesinde anlasilabilecektir. Eti
helal olan hayvanlar1 temiz seylerle beslemenin gerekliligi miisellem olmakla birlikte, bu
tetkiklerin ortaya koyacagi sonug, mezbaha atikli yemlerle beslenen ciftlik baliklar: ile kanath
kiimes hayvanlarinin hitkmiint belirlemede temel dayanak olarak gériinmektedir.

Anahtar Kelimeler: Hayvansal atik, cellale, hayvansal iiriin, helal, yem.
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EFFECTS OF FEED PRODUCED FROM THE TANKAGE IN SLAUGHTERHOUSES ON
THE ISLAMIC JUDGMENT ABOUT FARM FISH AND POULTRY ANIMALS

Hiiseyin BAYSA
University of Kilis 7 Aralik Faculty of Theology, Department of islamic Law, Kilis, Turkey

huseyinbaysa@Kkilis.edu.tr

Abstract

The meat, bone, fat, feather, blood and similar tankage, which are not suitable for human
consumption, and which are obtained after the animals are slaughtered in slaughterhouses, are
added to the feed of animals whose meats are halal as protein source after they are processed.
The tankage of the slaughterhouses has several risks on animals, and therefore, on human
health. As a matter of fact, it was determined in the past that the feed produced with tankage
caused the Mad Cow Disease in cattle; and some states, mostly in European countries, banned
the use of the feed produced with tankage for animals whose meats were eaten by humans. In
our country, although there was a prohibition on the feeds of small cattle and cattle with the
same justification, it is allowed to use the wastes of animals that are not from the same species in
the feeds of farm animals and farm fish. Since the use of animal wastes in producing feeds were
not known in the past, there is no clear Islamic judgment on these animals that are fed in this
way in the Islamic laws and in Islamic Figh books. Since some of these wastes are considered
dirty, the status of the poultry animals that are fed in this way resembles the status of the
animals that are mentioned in the Islamic Laws as “Jellalah” because they eat their faecal matters
while wandering. As a result of the evaluation made in the context of the viewpoints and the
Hadiths about the Jellalah, it was understood that the amount of the faecal matter consumed by
the animals fed by the feed that contain faecal matter might be less than the amount consumed
by Jellalah, and it was concluded that the judgment on Jellalah would not be generalized
accurately for such animals. On the other hand, it was also concluded that -different from the
Jellalah- fish that are fed with animal proteins requires a judgment that is different from the
Jellalah. The level of the damage on human health, which is influential in determining the
judgment, will only be clarified after the tests that will be performed by the specialists of this
field. Although it is apodictic that the animals whose meats are eaten must be fed with halal feed,
the results that will be revealed by the tests of the specialists will be the basis on determining
the judgment on the farm fish and poultry animals fed with the feed produced with tankage.
Keywords: Tankage, Jellalah, Animal Product, Halal, Feed.
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Misir Nisastasindan Elde edilen Glukoz Fruktoz Surubunun ORGANIZMAYA
ZARARLI ETKILERI

Hakan BOYUNAGA*
* Kirikkale Universitesi, Tip Fakiiltesi, Tibbi Biyokimya AD., Kirikkale
hboyunaga2000@yahoo.com

Ozet

Son 50 yilda tiiketimi ¢1g gibi artan misir nisastasi bazli glukoz ve fruktoz (MNB-GF) surublari
insan saglig1 iizerinde geri doniisiimii miimkiin olamayan hasarlara yol agmaktadir.

1960’1 yillarda kullanima giren izomeraz enzimi sayesinde MNB-GF suruplarn iretilmeye
baslanmis ticari avantajlarindan dolay1 da kullanimi asir1 artmistir.

MNBGF’'un eldesi sirasinda civa ve karbonil bilesiklerinin bulasmasi dahi tek basina bu iirtinlerin
kullanilmamasi icin yeterli bir nedendir. Bunun yaninda MNBGF tiiketimi metabolizmada bir
anarsi meydana getirmekte ve bunun sonucu bir¢ok hastalik tetiklenmektedir. Bu anarsinin
baslica sonuglari; asir1 artan yaglanma, ytikselen trik asit, cesitli organ ya da doku hasarlarina
bagh olarak tetiklenen hipertansiyon, ateroskleroz, bobrek hastaliklari, metabolik hastalik
tablosu, diabet ve yine bazi ara iirlinlerin artisina baglh olarak karsinogenez siirecinin uyarilmasi
gelmektedir.

MNBEF, oncelikle tiretiminden kaynaklanan toksik maddelerle bulasim ve iiretim kaynagini teskil
eden genetigi degistirilmis misir kullanilmasindan dolay1 uzak durulmasi gereken bir iirln.
Ayrica, tliiketimi 6zellikle karbonhidrat metabolizmasinda bir anarsiye yol agmakta ve bu
anarsinin sonucu olarak birgok hastalik tetiklenmekte ve daha ¢ocukluk dénemlerinde iirik asit
ylksekligi, obezite, diabet, hipertansiyon gibi problemlerle karsilasilmaktadir.

Misir nisastasindan fruktoz lireten ve tiim diinyaya bunu pazarlayan tilkeler, neredeyse tiim
gidalara eklenen bu molekiiliin kullanimini kendi sinirlar1 dahilinde tamamen yasaklamakta ya
da kisitlama getirirken, iilkemizde de bu mamulun kullanimina sinirlandirma ya da yasaklama
getirilmesi gelecegimiz icin hayati 6neme sahiptir.
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DESTRUCTIVE EFFECTS OF High glucose-fructose syrup obtained from corn starch
TO THE BODY

Hakan BOYUNAGA*
* University of Kirikkale, Faculty of Medicine, Department of Biochemistry. Kirikkale
hboyunaga2000@yahoo.com

Summary

Consumption of high glucose fructose syrup obtained from corn starch (HGFCS) is increased
dramatically at last 50 years. Our aim is to discuss of HGFCS consumption is giving demage to
body with which metabolic pathways.

HGFCS was started to be produced through isomerase enzym at the years of 1960s and after that
its usage was extremely increased due to commercial considerations.

During production of HGFCS, mercury and carbonyl compounds are contaminated. Just this fact
is olso a sufficient reason why this product is not to be used. Besides consumption of HGFCS
creates an anarchy in the metabolism and so a lots of diseases are triggered. The results of this
anarcy are increased fat deposition, high uric asid levels, atherosclerosis, renal diseases,
hypertension, methabolic syndrome, DM and exitation of carsinogenesis process due to increase
of some side products.

HGFCS must be an avoided product due to toxic subtance contamination, and genetically
modified corn that is used in its production. HGFCS consumption especially creates an anarchy
in the carbohydrate metabolism and so a lot of diseases are triggered like high uric asid levels,
obesity, DM, hypertension in the childhood period.

Countries producing and marketing HGFCS (nearly added to every food product) to the whole
world prohibit its usage in their boundaries almost completely. Restriction or prohibition of
usage of this product in our country is vital importance for our future.

As a consumer to investigate the product ingredients very carefully shows how we care to our
health.

Keywords: High fructose corn syrup, metabolism
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NOROLOJIK HASTALIKLAR VE ZERDECAL

Ezgi Karatas*, Ash Ucar*

* Ankara Universitesi Saghik Bilimleri Fakiiltesi Beslenme ve Diyetetik Béliimii
dyt.ezgikrts@gmail.com

Ozet

Eski bir Hint otu olan zerdegal (kurkumin) antioksidan o6zellikli polifenolik bir bilesiktir.
Kurkumin, antioksidan, antikanserojenik, antimutajenik, antidiyabetik, antibakteriyel, antiviral,
antiinflamatuar, antinosiseptif etkileri ile kistik fibroz, hemoroid, gastrik iilser, kolon kanseri,
gogls kanseri, ateroskleroz, artirit ve karaciger hastaliklar1 dahil olmak iizere cesitli tibbi
durumlarin tedavisinde kullanilmaktadir. Bu hastaliklara ek olarak demans, beyin travmalari ve
Alzheimer gibi norolojik hastaliklarin tedavisinde de =zerdecalin etkili olabilecegi
diisiiniilmektedir. Zerdecal'in antioksidan, anti inflamatuar ve lipofilik etkileri dolayisiyla
norolojik hastalig1 olan bireylerin kognatif fonksiyonlarini gelistirdigi belirtilmektedir. Yapilan
calismalarda kurkumin suplementasyonun Onemli o6lciide malonaldehit, hidrojen peroksit,
protein karbonil ve oksitlenmis glutatyon seviyesinde artis ve indirgenmis glutatyon, glutatyon
peroksidaz ve glutatyon rediiktaz seviyesinde azalma ile kognatif dejerasyonu azalttigi
gorilmistiir. Ancak noérolojik hastaliklarda koruyucu ve tedavi edici etki yaptigini gosteren
calismalar kadar herhangi bir etkisi olmadig1 gérilen ¢alismalarda bulunmaktadir. Bu farklilik
kullanilan kurkuminin biyoyararhigi, doz yanit iliskisi ve doz miktarindaki farkliliklarla
aciklanmaktadir. Bu ¢alismada da zerdegal ve norolojik hastaliklar konusundaki ¢alismalarin
incelenmesi amag¢lanmistir.

Anahtar Kelimeler: nérolojik hastaliklar, kurkumin, zerdecal
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NEUROLOGICAL DISEASES AND TURMERIC

Ezgi Karatas*, Ash Ucar*

* Ankara University Faculty of Health Science Department of Nutrition and Dietetic
dyt.ezgikrts@gmail.com

Abstract

Turmeric (Curcumin) which is an ancient Indian herb is a polyphenolic compound with
antioxidant properties. Turmeric is used as a medicine for the treatment of various medical
conditions, including cystic fibrosis, haemorrhoids, gastric ulcer, colon cancer, breast cancer,
atherosclerosis, liver diseases and arthritis through antioxidant, anticancerogenic,
antimutagenic, antidiabetic, antibacterial, antiviral, antiinflamatuar, antinociceptive effects. In
addition to these diseases, Turmeric may also be effective in the treatment of neurological
diseases such as dementia, brain trauma and Alzheimer's disease. Turmeric as an antioxidant,
anti-inflammatory and lipophilic action improves the cognitive functions in patients with
neurological disease. In studies, kurkumin supplementation significantly reduced the levels of
malonaldehyde, hydrogen peroxide, protein carbonyl and oxidized glutathione, and reduced
glutathione, glutathione peroxidase, and glutathione reductase levels with dicreased cognitive
degeneration. However studies have shown that both neurological diseases have a protective
and therapeutic effect and no effect. Differences in the results of the studies in the literature are
due to reasons such as cucinin bioavailability, dose differences. The studies done in this regard is
not enough and more studies should be done. Also in this study was aimed to investigate studies
about turmeric and neurological diseases.

Keywords: Neurological diseases, Curcumin, Turmeric
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GANANIN ASHANTI BOLGESINDEN ELDE EDILEN PALM CEKiRDEGININ YAG
MIKTARI VE YAG ASITLERi PROFiLi

Iliasu Alhassan*1, Hacer Coklar!, Mehmet Akbulut!
1Selguk Universitesi, Ziraat Fakiiltesi, Gida Mithendisligi Boliimii, Konya-Tiirkiye hassanyass61@yahoo.com

Ozet

Afrika yag palmiyesi olarak da bilinen yag palmiyesi meyveleri (Elaeis guineensis) iki cok 6nemli
yenilebilen yag kaynagidir. Bunlar: mezokarp'dan palmiye yagi, ¢ekirdekten hurma cekirdegi
yagidir. Bu yaglar, Afrika'da yaygin olarak kullanilan yaglar arasindadir. Bu calisma Palm
Cekirdegi Yagi (PCY) yag asitlerinin kompozisyonunu incelemek amaciyla yapilmistir. Ham
meyve (Elaeis guineensis) materyali, Gana'nin Ashanti Bolgesi'ndeki Offinso Belediyesinin bir
banliy6sii olan Samproso'dan toplandi. Bu meyveler oda sicakliginda saklandi ve daha sonra
analizin yapildig1 Tiirkiye'ye getirildi. Meyvelerin etli mezokarplar1 ¢ikarildi ve c¢ekirdek igini
ayirmak icin endokarplar kirildi. Cekirdekler (¢ekirdek i¢i) ayrildiktan sonra, ¢ekirdek i¢i soxhlet
yontemi ile yag1 cikarilmadan once kiglik parcalar halinde o6giitiildii. Toplam PCY igerigi,
cekirdegin toplam agirhiginin % 48.53'0 olarak belirlenmistir. GC-FID sisteminde, ekstrakte
edilmis PCY yag asitlerinin bilesimi analiz edildi. Laurik asit (% 48.15 + 0.16), miristik asit (%
16.78 £ 0.06), oleik asit (% 15.67 * 0.04) ve palmitik asit (% 8.32 + 0.08) PCY'nin ana yag asitleri
oldugu tespit edildi. Kaprilik asit (% 0.25 + 0.01), kaprolik asit (% 3.41 + 0.01), kaprik asit (%
3.17 * 0.01), stearik asit (% 1.84 = 0.04), linoleik asit (% 1.90 + 0.03), eikosenoik asit % 0.00),
arasidik asit (% 0.10 * 0.00), linyoserik asit (% 0.10 £ 0.05) vb. mindr yag asitleri arasinda
oldugu belirlendi. PCY'ndaki en ytliksek yag asidi olan Laurik asit onun durumunu etkilemis
olabilir. Bununla birlikte, oleik asit, palmitoleik asit, vs. gibi doymamis yag asitleri, PCY'nin erime
noktasini diisiiren ve dolayisiyla oda ve viicut sicakliklarinda sivi ve donma sicakliginda kati olan
sey olabilir. PCY'nin bu o6zelligi, yaglarin durumunun mutlaka profillerine baglh oldugunu
anlamamizi saghyor. Onceki arastirmalara dayanarak, kaprilik, kaprik ve laurik asitlerin plazma
kolesterol diizeyleri tlizerinde ihmal edilebilir etkileri oldugu diisiiniilmekte ve bu nedenle
PCY'nin plazma kolesterol diizeyleri lizerinde ihmal edilebilir bir etkisi oldugu diistiniilmektedir.
PCY'nda ana yag asidi olan Laurik asit, yag dokusunda birikmez. Bunun nedeni, insan
metabolizmasi icin hizli bir enerji saglamak icin hizli bir sekilde yanmasidir. Yukarida
bahsedilen 6zellikleri dikkate alarak, PCY'nin insan beslenmesinde yararli bir unsur olabilecegi
diistiniilmektedir.

Anahtar Kelimeler: Palm ¢ekirdegi yag, yag asitleri, Elaeis guineensis ve soxhlet ekstraksiyonu.

ULUSLARARASI
120 4 HELAL v SHELAL
)

GIDA KONGRES!



Sozli Sunumlar Oral Presentations

OIL CONTENT AND FATTY ACID PROFILE OF PALM KERNEL FROM ASHANTI
REGION OF GHANA

Iliasu Alhassan*1, Hacer Coklarl, Mehmet Akbulut},

1Selcuk University, Agriculture Faculty Department of Food Engineering, Konya-Turkey
hassanyass61@yahoo.com

Abstract

0il palm fruits (Elaeis guineensis) which is also known as the African oil palm, is the source of
two vital edible oils. They are: palm oil from the mesocarp, and palm kernel oil from the kernel.
These oils are amongst the widely used oils in Africa. This study was to investigate the
composition of fatty acids in the Palm Kernel Oil (PKO). The raw materials of the fruits (Elaeis
guineensis) were collected from Samproso, a suburb of Offinso Municipality in the Ashanti
Region of Ghana. These fruits were stored under room temperature and later brought to Turkey
where the analysis took place. The fleshy mesocarps of the fruitlets were removed and the
endocarps were cracked to sort the kernels out of the fruitlets. After the kernels were sorted, it
was grinded into smaller pieces before extracting its oil by soxhlet method. The total PKO
content was discovered to be 48.53% of the total weight of the kernel. In GC-FID system, the
composition of fatty acids of PKO extracted was analyzed. It was discovered that lauric acid
(48.15£0.16%), myristic acid (16.78+0.06%), oleic acid (15.67%£0.04%) and palmitic acid
(8.32+0.08%) were the major fatty acids of PKO. Caprylic acid (3.41+0.01%), capric acid
(3.17+£0.01%), stearic acid (1.84%0.04%), linoleic acid (1.90+0.03%), caproic acid (0.25+0.01%),
eicosenoic acid (0.11+0.00%), arachidic acid (0.10+0.00%), lignoceric acid (0.10£0.05%), etc.
were among the minor ones. Lauric acid, the highest fatty acid in PKO could have influenced its
state. However, the presence of unsaturated acids such as oleic acid, palmitoleic acid, etc. could
be what reduced the melting point of PKO and hence liquid at room and body temperatures and
solid at freeze temperature. This feature of PKO makes us understand that the state of the oils
depend on their profiles. Based on previous researches, caprylic, capric and lauric acids are
considered to have a negligible impact on plasma cholesterol levels; hence, PKO can also be
considered to have a negligible effect on plasma cholesterol levels. Lauric acid as the main fatty
acid in PKO does not deposit in adipose tissue. This is because it quickly burns to provide a rapid
energy for human metabolism. Considering the above mentioned properties, PKO could be
useful element in human nutrition.

Keywords: Palm kernel oil, fatty acids, Elaeis guineensis, and soxhlet extraction.
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OGRETMEN ADAYLARININ OKUL ORTAMINDAKI BESIN TERCIiHLERI VE TERCIiH
NEDENLERI

Mehmet BAHAR!?, Mustafa YILMAZ!
1Abant izzet Baysal Universitesi Egitim Fakiiltesi Matematik ve Fen Bilimleri Egitimi Béliimii, Bolu-Tiirkiye
mustafayilmaz.fen@gmail.com

Ozet

Giderek karmasiklasan diinya beslenme sisteminde saglikli beslenebilmek i¢cin her bireyin kendi
beslenmesinden sorumlu olmasi ve dengeli beslenebilmesi gerekmektedir. Egitim bu becerinin
kazandirilmasini saglayacak en onemli etmenlerin basinda gelmektedir. Temel becerilerin
ilkokul yillarinda sekillendigi diisiiniiliirse 6zellikle bu egitim seviyelerinde 6grencilere saglkli
ve dengeli beslenme becerisi kazandirilmasi énemlidir. Ogretmenlerin rol model olduklar1 ve
aliskanliklarini 6gretmenlik hayatlarinda da strdiirdiikleri diisiiniiliirse 6zellikle 6grencilere
beslenme aliskanligi kazandiracak ve besin iceriklerini 6gretecek olan sinif ve fen bilgisi
O0gretmen adaylarinin okul ortamindaki besin tercihleri ve tercih kriterleri arastirmaya deger
nitelik tasimaktadir. Bu baglamda arastirmanin amaci sinif ve fen bilgisi 6gretmen adaylarinin
okul ortamindaki besin tercihleri ve tercih nedenlerinin incelenmesidir. Arastirmanin ¢alisma
grubunu 2016-2017 egitim-6gretim yilinda son sinif diizeyinde 6grenim gérmekte olan toplam
60 ogretmen adayl (Ngnr=30, Nfn=30) olusturmaktadir. Arastirmanin verileri arastirmacilar
tarafindan besin tercihi ve tercih kriterlerine iliskin iki acik u¢lu sorudan olusan anket ile
toplanmistir. Arastirmada nitel arastirma teknigi kullanilmistir. Elde edilen verilerin analizi
sonucunda adaylarinin en ¢ok c¢ikolata, kek, biskiivi, tost, hamur isi, ekmek arasi Uriinler, cay,
kahve, su, meyve suyu ve asitli icecekler tiikettikleri, bu besinleri tercih etmelerinde aclik
diizeylerinin, lezzetin ve sevilen besinler olmalarinin 6nemli rol oynadig: belirtilmistir. Fen
0gretmen adaylarinin daha fazla kriteri géz oniinde bulundurdugu, toplam 5 6gretmen adayinin
hi¢ kriteri olmadigi, 2 6gretmen adayinin helal sertifikasimi kriter olarak gérdiigii sonucuna
ulasilmistir. Bulgular elestirel bir yaklasimla yorumlanmistir.

Anahtar Kelimeler: Besin Tercihi, Saglikli Beslenme, ()gretmen Aday.
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FOOD PREFERENCE OF PROSPECTIVE TEACHERS IN SCHOOL AND REASONS FOR
THEIR PREFERENCE

Mehmet BAHAR!, Mustafa YILMAZ!
1Abant Izzet Baysal University, Faculty of Education, Department of Mathematics and Science Education, Bolu-
Turkey
mustafayilmaz.fen@gmail.com

Abstract

It is necessary for every individual to be responsible for their own nutrition and to have a
balanced diet so that they can eat healthily in the increasingly complex world nutrition system.
In doing so, education plays an important role for them. Given that basic skills are shaped in
primary school years, it is essential to enable students to have a healthy and balanced diet,
starting from these grades. Considering that teachers are role models and maintain their habits
in their teaching career, the food preferences and preference criteria of prospective classroom
and science teachers, who will help students develop nutritional habits and teach them nutrient
content, are worthy of particular attention. In that regard, the purpose of this study is to analyse
the food preferences of prospective classroom and science teachers at school and their reasons
for preference. The population of the study was composed of a total of 60 prospective teachers
(Ndassroom=30, Nscience=30), who are senior students at university in the 2016-2017 academic year.
The data of the study were collected by researchers through a questionnaire including two open-
ended questions on food preference and criteria for preference. The study employed a
qualitative research method. The findings indicated that the prospective teachers prefer to
consume chocolate, muffins, biscuits, grilled sandwiches, pastry, various types of sandwiches,
tea, coffee, water, juice, and soft drinks and that their hunger levels, the taste of foods and their
favourite foods play an important role in their food preference. The study concluded that
prospective science teachers considered more criteria than others; that a total of five
prospective teachers did not consider any criterion and two prospective teachers considered
halal certificate as a criterion. The findings were interpreted based on a critical approach.
Keywords: Food preference, Healthy eating, Prospective teachers.
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PAZARLAMA iLETIiSIMi VE TUKETICi DAVRANISI LITERATURUNDE HELAL
KAVRAMI

Ali Erkam YARAR

1 Necmettin Erbakan Universitesi, Sosyal ve Beseri Bilimler Fakiiltesi Halkla iliskiler ve Reklamcilik Boliimii,
Konya-Tiirkiye
aeyarar@konya.edu.tr

Ozet

Icinde bulundugumuz dijital cagin bir gereksinimi olarak, tiiketici davranis1 yeni yonelimler
kazanmakta ve boyutlanmaktadir. Tiiketicileri etkileyen, algilarini ve tutumlarini yonlendiren ve
onlarin satin alma davramslarini belirleyen faktérler yenilenmektedir. Ozellikle Miisliiman
tiiketiciler acisindan, satin alma davranisi dncesi niyetlerini acikca belli eden “helal” kavrami ve
bu kavramin tiiketici lizerindeki etkisi ve boyutlar1 bu yenilenmeye 6rnektir. Gelisen ekonomi,
degisen tiiketici kiiltiirii ve siirecleri diisiiniildiigiinde, Pazarlama iletisimi ve tiiketici davranisi
baglaminda, helal ve helal iiriin algis1 arastirilmasi elzem bir konu olarak karsimiza ¢ikmaktadir.
Bu calisma iilkemizde bu konu ile yayinlanmis literatiirii ortaya c¢ikarmak amaciyla
hazirlanmistir. Arastirmanin yontemi literatiir taramasidir. Helal ve helal triin kavraminin
tiiketici ac¢isindan algisal boyutlar1 ve helal iriin imaji gibi faktorler ortaya g¢ikarilmaya
calisiimistir. Ortaya cikan bu bulgular, uluslararasi yayinlanan makaleler ile bir karsilastirmaya
sunulmustur.

Anahtar Kelimeler: Helal, Helal Uriin, Helal Uriin imaji, Helal algis.
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HALAL CONCEPT iN MARKETING COMMUNICATiON AND CONSUMER BEHAVIOR
LITERATURE

Ali Erkam YARAR!
1 Necmettin Erbakan University, Faculty Of Social Sciences And Humanities, Public Relations and Advertising
Department, Konya-Tiirkiye
aeyarar@konya.edu.tr

Abstract

Consumer behavior, as a requirement of the digital age we are in, gains new orientations and
creates dimension. Factors that determine the purchasing behavior of consumers, affecting their
perceptions and attitudes are renewed. Especially when Muslim consumers are thought, halal
concept that determines purchase intention, the impact of this concept on the consumer, has a
critical importance. In the context of marketing communication and consumer behavior, the
search for halal and halal product perception is an essential issue. This study was prepared in
order to reveal the published literature on this subject in our country. The research method is
literature review. Secondly, the perceptual dimensions of halal, halal product concept and halal
product image were tried to be revealed. These findings were compared with international
published articles.

Keywords: Halal, Halal Product, Halal Product Image, Halal Perception
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SAGLIKLI HAYVANSAL URUNLER URETIMINDE GUNCEL YAKLASIMLAR

Ergin OZTURK Nuh OCAK
Ondokuz Mayis Universitesi Ziraat Fakiiltesi Zootekni Béliimii 55139Atakum Samsun/Tiirkiye
eozturk@omu.edu.tr

Ozet

Niifus artisinin tetikledigi, birim alandan daha fazla verim alma zorunlulugu nedeniyle
geleneksel iretimden modern teknik ve teknolojilerin kullanildigi iiretim siireclerine ge¢ilmistir.
Bu siirecte cevre ve insan saglifina zarar verebilen birgok ilag, giibre vd. kimyasal maddeler
kullanilmis ve kullanilmaya devam etmektedir. Cevre ve insan yasamini olumsuz etkileyen
faktorlere karsi toplumsal duyarhlik her gecen giin artmaktadir. Et, siit, yumurta vb. hayvansal
trtnler hic siiphesiz toplumun saglikli ve dengeli beslenmesinde en 6nemli kaynaklardandir.
Saglikl hayvansal iiriinlerin iiretilmesi de yetistirme sistemi ve biiyiik 6l¢tide hayvan beslemede
kullanilan yemler ve yem katki maddeleriyle iligkilidir.

Hayvan refahi konusunda geleneksel iiretim yontemleri yani sira genetigi degistirilmis yemler,
antibiyotikler, kimyasal olarak {iretilen vitaminler ve renk katki maddeleri gibi katki maddeleri
kamuoyunca tartisilmaktadir. Bu bildiride, yetistirme metotlarinin (geleneksel, organik, Free-
Range vb) yani sira yemler ve yem ham hammaddelerinin saglikli hayvansal iiriinler tiretimi icin
tasimasi gereken ozellikleri ile hayvanlarin fizyolojik isteklerine uygunlugu ve hayvan refahina
etkileri tartisilacaktir.

Sonug olarak bir yandan artan gida ihtiyaglarinin teknolojik yontemlerle karsilanmasi diger
yandan ¢evre ve saglik lizerine olumsuz yansimalarin azaltilmasi gerekmektedir. Bu baglamda,
hayvanlarin fitratina uygun yontem ve kaynaklarla beslenmesi hem diger canlilara karsi olan
sorumlulugumuzu karsilayacak hem de siirdirilebilir saghkli gida teminini miimkiin
kilabilecektir.

Anahtar Kelimeler: Saglikli iiriin iiretimi, hayvan besleme, yemler, katki maddeleri, organik

uretim
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RECENT APPROACHES IN THE PRODUCTION OF HEALTHY ANIMAL PRODUCTS

Ergin OZTURK Nuh OCAK
Department of Animal Science, Faculty of Agriculture, University of Ondokuz Mayis 55139Atakum-
Samsun/TURKEY
eozturk@omu.edu.tr

Animal products (meat, milk, egg, etc.) are undoubtedly one of the most important sources of
healthy and balanced nutrition. As a consequence of the population growth, the necessity of
getting more efficiency from the unit area has increased the use of feedstuffs and additives
which can adversely affect the environment and human health as well as the application of
modern techniques and technologies in animal production. This has led to an increase in public
sensitivity in terms of producing healthy animal products. The production of healthy animal
products is related to the animal welfare which is affected by the husbandry system and largely
feedstuffs and feed additives used in animal feeding. Therefore, there are differences in the
recent approaches of the public opinion in terms of traditional production and feeding methods
as well as the use of genetically modified feeds, antibiotics and chemically produced vitamins
and colouring matter. In this review, the characteristics and effects of husbandry (traditional,
organic, free-range, etc.) and feeding (in terms of feedstuff and feed additives used) methods in
terms of the physiological demands and welfare of animals, and subsequent the production of
healthy animal products will discuss. In conclusion, it is necessary to reduce their negative
reflections on human and animal health as well as environment when accomplishing the
increased animal food needs by technological methods. In this context, feeding animals with
appropriate methods and resources for their productivity will not only fulfill our responsibilities
to the animals but also enable us to provide sustainable healthy food.

Keywords: Healthy food, animal nutrition, feeds, feed additives, organic production
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SAGLIK CALISANLARININ SAGLIKLI BESLENME KONUSUNDA BiLGi VE TUTUMLARI

M. Fatih HAYIRLIOGLU!, Cemile TOPGU1, Mehmet GURBILEK!
1Necmettin Erbakan Universitesi, Meram Tip Fakiiltesi, Biyokimya ABD, Konya
mustafatih42@hotmail.com

Ozet

Beslenme, insanin hayatini devam ettirebilmesi i¢in en temel ihtiyaclarindan biridir. Giiniimiizde
insanlar hem zaman darlhigindan, hem de pratik olmalar1 ve gekici goriintiileri nedeniyle dogal
besinler yerine hazir yiyecekleri tercih etmektedirler. Bu nedenle insanlarin ihtiyacin
karsilayabilmek i¢in bircok gida maddesinin iiretilmesi, islenmesi, ambalajlanmasi, tasinmasi,
depolanmas1 sirasinda; gida maddesinin tat, goriiniis ve diger niteliklerini korumak ve
diizeltmek amaciyla gida katki maddeleri (GKM) kullanilmaktadir. Bu ¢alismada insanlara GKM
hakkinda bazi sorular yoneltilmistir.

Anket calismamiz N.E.U. Meram Tip Fakiiltesinde gorev yapan saglik teknisyeni, arastirma
gorevlileri, 6gretim gorevlileri ve tip fakiiltesi 6grencilerinden olusan toplam 30 kisiye sorulan
acik uclu 5’er sorudan olugmaktadir.

Saglikli beslenme ifadesi size ne hatirlatiyor? sorusuna agirlikli olarak karbonhidrat protein ve
yag gibi besin kaynaklarindan yeterli diizeyde ve dengeli beslenme seklinde cevaplamislardir.
Ikinci soruda hazir gida kavramini duyunca ne sdylemek istersiniz? sorusuna giinliik yasami
kolaylastirmak ve raf omriinii uzatmak i¢in paketlenmis hazir gidalarin kullanimi oldugunu
belirtmislerdir. Ugiincii soru gida katki maddeleri size ne diisiindiiriiyor? sorusuna ise sagliga
zararli maddeler oldugunu ve gidanin émriiniin uzatilmasi icin kullanildigini séylemislerdir.
GDO ne demektir ve bildiginiz GDO’lu irtnler nelerdir? sorusuna genetigi degistirilmis
organizmalar oldugunu, diinya niifusunun hizli artisi1 nedeniyle kisa zamanda daha ¢ok ve daha
ucuza hazir yiyecekler elde edebilmek icin yapilan suni islemler olarak agiklamislardir ve en ¢ok
muistr ile soya fasulyesinde bulundugu cevabini vermislerdir. Son olarak hangi gidalar tiiketmeyi
ozlliyorsunuz sorusuna dogal ve organik gidalar ile anne yemeKleri cevaplari verilmistir.

Sonuc¢ olarak, kadin erkek bireylerin sayisi esit ve saglik alaninda yiiksek egitim almis olup
beslenme algilarinda, annenevi beslenme aliskanliklarini siirdiirmek istedikleri vurgulanmistir.
Anahtar Kelimeler: saglikli beslenme, gida katki maddeleri, insan sagligi, Genetigi degistirilmis
organizmalar (GDO)
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ATTITUDES AND LEVEL OF KNOWLEDGE ABOUT HEALTHY EATING OF HEALTH
WORKERS

M. Fatih HAYIRLIOGLU?, Cemile TOPCU!, Mehmet GURBILEK!
Necmettin Erbakan University Meram Medical Faculty, Department of Biochemistry, Konya
mustafatih42@hotmail.com

Abstract

Nutrition is one of the basic needs of a person to carry on his life. Nowadays people prefer to eat
food instead of natural food because of their time and practicality and attractive images.
Therefore, in order to meet the needs of people, many food items are produced, sorted,
processed, prepared, packaged, transported and stored; food additives (GPC) are used to protect
and correct the taste, odor, appearance, structure and other qualities of the food product. In this
study, people were asked some questions about GPC.

Our questionnaire consists of 5 open-ended questions asked to a total of 30 people including
medical faculty students and health technicians, research assistants, teaching staff working in
Meram Medical Faculty at N.E.U.

What reminds you of healthy eating? they have been in a sufficient level and balanced nutrition
from food sources such as carbohydrate protein and fat. What do you want to say when you hear
the concept of ready food in the second question? the use of packaged ready-to-eat foods to ease
everyday life and prolong shelf life. The third question is what do the food additives make you
think? and that they are harmful to health and are used for the prolongation of the life of the
food. What do GMO’s mean and what are GMO products? were genetically altered organisms in
response to the rapid increase in the world population, and as a result of artificial processes to
obtain more and cheaper ready-to-eat food in the short term, they gave the most corn and soya
beans. Lastly, natural and organic food and mother food answers were given in response to
which you miss what to eat.

As a result, it is emphasized that the number of male and female subjects is equal and they have
received a high education in the health field and they want to maintain their mother's nutrition
habits in the sense of nutrition.

Keywords: healthy eating, food additives, human health, Genetically modified organisms (GMO)
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SEKER PANCARINDAN URETILMIi$ YENI BiR GIDA URUNU

Ahmet GORGULU?, Aysun MiRZA?, Niliifer ERGUL?, Cevdet Hazar Basaran SAGRA*
1 Eti Gida Sanayi ve Ticaret A.$. ESKISEHIR, TURKIYE
agorgulu@etigida.com.tr

Ozet

Arastirmanin amaci; seker pancarinin igerdigi toplam sekerin yaninda bilinen yéntemlerle seker
liretimi esnasinda ortaya c¢ikan melas, yas pancar posasi gibi yan lriinlerin de biitiin insan
tiiketiminde kullanimini saglamaktir. [laveten; protein, lif, vitamin, mineral ve benzeri diger
yararli bilesenlerin de biiylikk oranda iretilen pancar kurusunun icinde kalmasi
amacglanmaktadir. Bu ydntemde, seker ekstrakte edilmediginden, pancarin dogal haliyle ve
hicbir kimyasal kullanilmadan kurutulmasi ile, gida sanayiinde rafine seker alternatifi olarak
kullanilabilecegi diistiniilmektedir. Pancar kurusunun daha az enerji igerigi yaninda; protein, lif,
vitamin ve mineral iceriginin de yiiksek olacagi diistiniilmektedir.

Deneyde seker pancarlari temizlenme, pisirme, kabuk soyma, parcalama, kurutma ve 6glitme
islemlerinden gecirilmektedir. Pisirme siiresi, 250 °C de 3 saat olarak uygulanmistir. Pisirme
islemi sirasinda, seker pancarinda istenmeyen saponinler ve aci ve/veya kokulu maddeler
uzaklastirilmakta ve kararmaya sebep olan polifenol oksidazlar etkisiz hale gelmektedir.
Deneylerde, pancarlarin pisirilmesi sirasinda kararmalar1 énlemek i¢in 6ncesinde; % 0,5-3’liik
organik asit (sitrik asit, malik asit vb.) ¢ozeltilerine 10-20 dakika siiresince daldirilmistir.
Pisirme islemi icin; firinda pisirme, suda haslama, basin¢ altinda pisirme ve mikrodalga ile
pisirme yontemleri test edilmistir. Kurutma islemi, son iiriinde ortaya ¢ikan farkli aromalar i¢in
farkli 110-180 °C sicaklik araliklarinda test edilmistir. Uretilen Pancar kurusunun rutubet
araligl ; % 3-15 arasinda test edilmis ve numuneler alinmistur.

Kurutma islemi ile pisirme islemi sirasinda ortaya ¢ikan seker pancarinin dogal yapisinda var
olan toprak kokusu benzeri pancar kokusunun (toprak kokusu benzeri) da biiyiik bir béliimii
giderilmis olmaktadir.

Elde edilen seker pancari kurusu, unlu mamuller ve sekerlemelerde test edilmis olup, basarili
sonuglar alinmis ve 6zgiin iirtinlerde denenmistir.

Anahtar Kelimeler: Melas, pancar kurusu, pancar kiispesi, pancar sekeri, seker pancari
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ANEW FOOD INGREDIENT PRODUCED FROM SUGAR BEET

Ahmet GORGULU?, Aysun MiRZA?, Niliifer ERGUL?, Cevdet Hazar Basaran SAGRA*
1 Eti Gida Sanayi ve Ticaret A.S. ESKISEHIR, TURKEY
agorgulu@etigida.com.tr

Abstract

The aim of the research is to use the total sugar types contained in the sugar beet as well as by-
products that are produced during the production of sugar by known methods as a whole in
human consumption. Additionally; protein, fiber, vitamins, minerals and other useful
components are intended to remain largely in the produced beet flour. In this method, since the
sugar in the sugar beet is not extracted, the beet is dried in its natural state and without any
chemicals, it is thought it can be used as an alternative to refined sugar in the food industry.
Dried beet is thought to have higher content of protein, fiber, vitamin and mineral and less
energy.

Sugar beets for the production of sugar beet cultivation subject to research are cleaned, cooked,
peeled, crushed, dried and milled. The applied baking time was 3 hours at a temperature of 250
°C. During the baking process, unwanted saponins, bitter and/or odorous substances are
exposed in sugar beet which cause blackening by polyphenol oxidases are inactivated in the
experiments. In order to prevent beets from blackening during cooking; 0.5-3 % of reducing
agent which is organic acid (citric acid, malic acid, etc.) is immersed in the solution for 10-20
minutes.

For the baking process, baking in the oven, boiling in water, baking under pressure and baking
with microwave baking are tested. The drying process can be carried out at different
temperatures according to the desired flavour components in the final product. Moisture of the
beet flour was tested between 3-15 % in which samples were taken.

A large part of the sugar beet smell (similar to soil odor) existing in the natural structure of the
sugar beet produced during the cooking process by the drying process is eliminated.

The obtained sugar beet has been tested in baker products and confectionery. Successful results
have been obtained and tested in unique products.

Keywords: Beet, beet flour, molasses, sucrose, wet beet pulp
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UNIVERSITE OGRENCILERININ BESIN ETiKETi OKUMA VE HELAL GIDA iLE iLGIiLi
BILGI DUZEYLERININ SAPTANMASI

Nurhan UNUSAN, Pinar ERDOGAN, Muteber Gizem KESER
KTO Karatay Universitesi, Saghik Bilimleri Yiiksekokulu Beslenme ve Diyetetik Béliimii, Konya-Tiirkiye
nurhan.unusan@Xkaratay.edu.tr

Ozet

Giintimiizde gida sanayisinin gelismesiyle, bireyler iceriklerini tam olarak bilmedikleri besinleri
tiilketmektedirler. Calismanin amaci; Konya ilinde bulunan bir tiniversitedeki 6grencilerin besin
etiketi okuma ve helal gida ile ilgili bilgi dliizeylerinin degerlendirilmesidir.

Orneklem, Konya’da bir tiniversitede 6grenim géren yabanci uyruklu égrencilerden olusmus ve
ogrencilerin bilgi diizeyini saptamaya yonelik anket uygulanmistir. Calismada gontlliiliik esas
alinmis, veriler SPSS 23.0 paket programiyla analiz edilmistir. Degerlendirmesinde Ki-Kare
onemlilik testi (X2) kullanilmistir.

Arastirmadaki 6grencilerin %53.6’s1 erkek %46.4'(i kadinlardan olusmaktadir. Orneklemin yas
ortalamasi, 21'dir. Katiimcilarin %41.07’si saglikla iligkili boliimlerde 68renim goérmektedir.
Arastirma ornekleminin %12.5’i giday ilk kez satin alirken besin etiketine hi¢ bakmadilarini
belirtmislerdir. Besin etiketine baktigin1 belirtenlerin ise en ¢ok icindekiler listesine (%65.2)
baktiklar1 saptanmistir. Besin degerleri panelinde hangi boliimlere bakildiginin sorgulandig:
soruda ise, panele bakanlarin % 65.3'i protein degerine baktiklarini ifade etmislerdir.
Orneklemin %64.3’ti yiyecek ambalajimin 6n yiiziinde bulunan ‘bol lifli ve yagsiz’ saglk
uyarilarinin dogru olmadigini diisinmektedir. Besin degerleri tablosunun anlasilir olup olmadig:
soruldugunda ise katilimcilarin %50’si anlasilir olmadigini diistindiiklerini belirtmislerdir. Helal
gida ile ilgili bilgi diizeyleri degerlendirildiginde, 6grencilerin %94.6’sinin helal gidanin ne
anlama geldigini bildikleri, bunlarin %75.4’liniin helal gidalarin icerigiyle ilgili bilgi sahibi
olduklar1 saptanmistir. Kefir gibi dogal fermentasyonla etanol olusan igeceklerin tiiketiminin
helal acidan uygunlugundan emin olmayanlar, 6rneklemin %60.7’sini olusturmaktadir.
Orneklemin ¢ogunlugunun besin etiketi okuma ve helal gida konusunda bilincli olduklar: fakat
ozellikle glnliik diyette sik tiiketilen bazi besin gruplan ile ilgili bilgi yetersizligi oldugu
gozlenmistir. Bireylerin bilgi seviyesini arttirmak icin besin etiketlerinin daha agiklayic1 olmasi
ve helal gidanin ne oldugu ile ilgili egitimler verilmesi gerekmektedir.

Anahtar Kelimeler: helal gida, besin etiketi, 6grenci
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DETERMINATION OF THE LEVEL OF NUTRITION LABEL READING AND
KNOWLEDGE ABOUT HALAL FOOD OF UNIVERSITY STUDENTS

Nurhan UNUSAN, Pinar ERDOGAN, Muteber Gizem KESER
University of KTO Karatay-Health Science College, Department of Nutrition and Dietetics, Konya-Turkey
nurhan.unusan@Xkaratay.edu.tr

Abstract

Nowadays, with the development of food industry, people seem to consume foods without being
aware of their ingredients. Our study aims to evaluate the degree of reading nutrition labels and
the level of knowledge about the halal food by taking students of one university in Konya into
consideration.

The sample consisted of foreign students studying at a university in Konya and the survey was
conducted to determine the knowledge level of these students. The study was based on
volunteerism and the data were analyzed with the SPSS 23.0 package program. The Chi-Square
significance test (X2) was used in the assessment.

%53.6 of students in our research are male, and %46.4 of them are female. The average age of
the sample is 21. In addition, %41.07 of the participants have been studying in health-related
departments. %12.5 of the research sample stated that they do not look at the food label when
they buy food for the first time. %65,2 of the people declaring that they pay attention to the food
label stated that they look at the list of contents mostly. In the question about which sections are
examined in the nutritional value panel, %65.3 of students expressed that they look at protein
value when they see the panel. %64.3 of the sample think that the 'plenty of fibrous and fat-free'
health warnings on the front side of the food package are not correct. When asked whether the
table of nutritional value is comprehensible, half of the participants stated that it is not
comprehensible for them.

When the knowledge level about halal food is evaluated, %94.6 of the students know what halal
food means and %?75.4 of them have information about the contents of halal foods according to
our results. Those who are unsure about whether consumption of beverages such as kefir
containing ethanol via natural fermentation is halal or not have composed %60.7 of our sample.
According to our research, the majority of the sample are conscious in term of reading
nutritional labels and halal food. However, it was observed that there is inadequate information
about some food groups frequently consumed in the daily diet.

Keywords: halal food, food label, student
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YABAN HAYATINDAN SORFAYA: TURK MUTFAK KULTURUNDE AV ETLERININ
HELAL GIDA OLARAK ONEMI

Ziihal 0ZDEMIR}, Sidika BULDUK?
1Abant izzet Baysal Universitesi,Mengen Meslek Yiiksekokulu, As¢cilik Programi, Bolu-Tiirkiye
2Gazi Universitesi, Saglik Bilimleri Fakiiltesi, Beslenme ve Diyetetik Boliimii, Ankara-Tiirkiye

ozdemir z@ibu.edu.tr

Ozet

Beslenme ve yemek kiiltiirii icerisinde énemli bir yeri olan av etleri, insanoglunun bilinen en
eski ve en temel gida maddelerinden biridir. Toplumlar, avcr ve toplayici hayat modelinden,
hayvanciliga, topraga ve iiretime dayali uygarlik modeline terfi edene kadar avcilik, beslenmenin
ve giyinmenin temel araci olmustur.

Tiirk kiltiir tarihi bakimindan 6nemli geleneklerden birisi olan avcilik, biliylik miktarda
yenilebilecek et ihtiyag¢larini karsilamanin yani sira, eglence, spor, egitim ve savasa hazirlik
niteligi de tasimaktadir. islamiyet éncesi Orta Asya’da goriilen avcilik geleneginde avin verimli
ve basarili ge¢mesi i¢in gereken orf ve adetler, av faaliyetlerinin dini bir boyutu oldugunu
gostermektedir. Islamiyet’in kabuliiyle birlikte avcilik Anadolu’da yeni bir sentezle siiregelmis,
Selguklu ve Osmanli Imparatorlugu déneminde kurumsallasmistir. Arapga karsiligi sayd olan av,
Islam bakimindan belirli sartlarda mubah kilinmis ve ihtiyac durumuna gére degerlendirilmistir.
Bu nedenle Tiirkler, et ¢esidi, kesimi, avlanma konusunda [slam dininin emirlerine titizlikle
uymus ve av etlerine sofralarinda 6zel bir yer ayirmistur.

Bu calismada, Tirk kiltiiriinde avcilik geleneginin tarihi kékenleri, Turklerin av etlerini ‘helal
gida’ olarak tiiketmelerine yonelik uygulamalarinin degerlendirilmesi amaglanmigtir.

Anahtar Kelimeler: Tiirk mutfak kiltiirt, helal gida, avcilik, av etleri.

ULUSLARARASI
134 4 AL SHGLIL
)

GIDA KONGRES!


mailto:ozdemir_z@ibu.edu.tr

Sozli Sunumlar Oral Presentations

FROM WILDLIFE TO DINING: THE IMPORTANCE OF GAME MEAT AS HALAL FOOD
IN TURKISH CULINARY CULTURE

Ziihal 6ZDEMiR1, Sidika BULDUK?
1Abant izzet Baysal University, Mengen Vocational School, Culinary Program, Bolu-Turkey
2Gazi University, Faculty of Health Sciences, Department of Nutrition and Dietetic, Ankara-Turkey
ozdemir z@ibu.edu.tr

Abstract

Game meat, which has an important place in nutrition and food culture, is one of the oldest and
most basic foodstuffs of human beings. Until the promotion of socities from hunter and collective
life model to livestock, soil and production based civilization model, hunting had been the main
means of feeding and dressing.

Hunting, one of the important traditions in terms of Turkish cultural history, not only meets the
meat requirements that can be renewed in large quantities, but also has the character of
preparation for entertainment, sports, education and war. In pre-Islamic hunting tradition, the
customs necessary for the efficient and successful passage of the prey show that it is a religious
dimension of prey activities. With the acceptance of Islam, hunting continued with a new
synthesis in Anatolia, institutionalized during the Seljuk and Ottoman Empires. The prey, which
is considered to be equivalent to Arabic, has been customized in Islamic terms and assessed
according to need. For this reason, the Turks meticulously adhered to the orders of Islamic
religion on the meat variety, cut, hunting, and reserved a special place for their game at their
table. In this study, it is aimed to evaluate the historical origins of hunting tradition in Turkish
culture and the applications of Turkish people related to consuming game meat as 'halal food'.
Keywords: Turkish culinary culture, halal food, hunting, game meat.
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HELAL GIDA LITERATURU

Erdogan KOYCU 1
1Bartin Universitesi Islami ilimler Fakiiltesi, Temel islam Bilimleri Boliimii, Bartin/TURKIYE
ekoycu@bartin.edu.tr

Ozet

Allah Tealad varhigini ve birligini tanitmak, insanlar arasi iligkileri tanzim etmek ve yeryiiziinii
imar etmesi icin insani halife olarak yaratmis ve biitiin varliklari onun emrine amade kilmistir.
Insanin elleriyle yaptiklar1 yanhs davranmslar yiiziinden kara ve denizlerdeki diizenin
bozulduguna da isaret etmistir.

Allah’in insana verdigi degerin korunabilmesi icin de onun bazi evsafla donanimi yaninda bazi
davranislardan kacinmasi saglamak i¢in peygamber gondererek onlarin yanlis yapmasina engel
olmus, peygamberin ¢agr1 ve uyarilarin1 dikkate almayanlarin nasil helak edildiklerini gozler
ontine sererek daha sonraki nesillere ibret levhasi olarak sunmustur. Allah kullarini kendilerine
verdigi rizkin helal olanindan yemelerini emrederken haram olanlarindan da sakindirmistir.
Peygamberimiz (s.a.s.) ise haram ve helalin belli oldugunu helal ile haram arasinda siipheli
seylerin varligindan bahsederek helal ve haram arasindaki ince cizgiye isaret etmistir.
Helalinden kazanip yemenin énemini ise Davud bile elinin emegini yerdi.” ifadeleriyle kimsenin
destegini beklemeksizin kendi el emegi ve g6z nuru ile elde edilen helal kazanci 6vmiisttr.

Son yillarda tlkemizde helal gida sempozyumlar1 yapilmakta, helal gida Kongre ve
Sempozyumlar1 yapilmakta, platformlar olusturulmakta uzmanlar tarafindan konferanslar ve
seminerler verilmektedir.

Kongre, sempozyum bildirileri yaninda bu sahada yazilan kitap makale, tez gibi literatiiriin de
bilinip taninmasina ihtiyac¢ hasil oldugundan bu ¢alismalarin bir araya getirilecegi bir helal Gida
Literatiiriine ihtiya¢c hasil olmaktadir. Biz de boyle bir Literatiir calismasi iizerine bir teblig
hazirlamay1 diisiinmekteyiz.

Anahtar Kelimeler: Helal, Haram, Siipheli Seyler, Gida, Literatiir.
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HALAL FOOD LITERATURE

Erdogan KOYCU 1
1Bartin University Faculty of Islamic Sciences Department of Basic Islamic Sciences Bartin/TURKIYE
ekoycu@bartin.edu.tr

Abstract

Allah created the man as a caliph in order to promote the existence and unity of Allah to
organize relations among people and to imitate the earth all the beings gave him his order. He
also pointed out that the order on the land and the seas was broken because of the wrong
actions they had made with the hands of man.

In order to preserve the value God has given to man he has prevented him from doing wrong by
sending prophets to avoid certain behaviors as well as some evil equipment,
he revealed how those who disregarded the prophets' calls and warnings were destroyed and
presented them as a sign for later generations and Allah hath forbidden those who forbid those
who forbid their slaves to eat the provisions of the law which they have given them.

Our Prophet (p.b.u.h.) has pointed to the fine line between haram and haram by mentioning the
existence of doubtful things between halal and haram. Even David had his hand on the
importance of winning and eating the halal with his expressions. He praises halal gain with his
hand and eye nap without waiting for anyone's support.

In recent years halal food symposiums have been held in our country halal food congresses and
symposiums have been organized, platforms have been formed and conferences and seminars
have been given by experts.

Beside the Congress, the symposium, as well as the literature, such as the book article and thesis
written in this area, need to be known and recognized, there is a need for a halal Food Literature
to be put together We are also thinking of preparing a paper on such a Literature study.
Keywords: Halal, Haram, Suspicious Things, Food, Literature.
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HELAL GIDANIN TEMINi (URETIM/PAZARLAMA) ACISINDAN KUR’AN’IN TiCARETE
YAKLASIMININ TESPITI

Ahmet Sait Sicak! Necmettin Caliskan2
1Yrd. Dog. Dr., Mustafa Kemal Universitesi ilahiyat Fakiiltesi, assicak@mKku.edu.tr
2Yrd. Dog. Dr., Mustafa Kemal Universitesi ilahiyat Fakiiltesi, ncaliskan@mku.edu.tr

Islami yasayis acisindan karsilasilan problemlere yénelik Kur'dn'in 6ne siirdiigii ¢oziimler,
asirlarin gegmesi ve Miisliimanlarin Kur'dn'1 inang sistemi alanina indirgemeleri ve yabanci
etkilere maruz kalan gelenegin din olarak algilanmasiyla toplum {zerindeki -etkinligini
yitirmektedir. Ulkemizde yiizyillarin olusturdugu kiiltiirle birlikte geleneklesen Islam’in etkisiyle
hemen her bireyin kismen helal olgusuna sahip oldugu ve sahip ¢ikma adina bir gayrette
bulundugu soylenebilir. Ozellikle yeme-igme hususunda halkin buna daha fazla dikkat ettigi
bilinmektedir. Buna ragmen giliniimiizde helal gida temin etmek olduk¢a zordur. Hem icinde
bulundugumuz ¢agin getirdigi liretim konsepti hem tiiketim aliskanliklar1 ve hayat sartlar1 hem
de sekiilerlesen yasam tarzi vb. bircok etken siipheden arinmis helal giday1 Miislimanlar i¢in
ulasilmasi gii¢ bir hale getirmektedir.

Bu tebligde basta helal gidanin {retilmesi ve pazarlanmasi silirecinde Kkarsilasilan
avantajlar/dezavantajlar ne oldugu, helal gida alaninda iiretim yapan, helal giday: tiiketiciyle
bulusturan iliretim ve satis tecriibesine sahip helal gida saglayicilar1 ve pazarlayicilariyla
yapilacak yar1 yapilandirilmis miilakat yontemiyle tespit edilmeye ¢alisilacaktir.

Sonrasinda tespit edilen kolayliklarin/avantajlarin ve zorluklarin/sorunlarin  nasil
anlasilabilecegi/asilabilecegine dair Kur'an'in ticaret anlayisinin neler 6ngordiigii ve ne gibi
coziimler ortaya koydugu aktarilmaya ¢alisilacaktir.

Bunun i¢in Kur'dn'da metinsel ve tarihsel olarak farkli baglamlarda sekiz defa tekrar eden
“ticaret/ 33123 ” lafzinin igerigi, konumuzla ilgisi ve énemi tefsir geleneginin ortaya koydugu
yorumlar ¢ercevesinde tespite ¢alisilacaktir.

Boylelikle helal gidanin iiretim ve pazarlama siireglerinde yer alan Miislimanlarin karsilastiklar:
avantajlari ve sorunlari birinci elden kaynaklarla tanimlamanin ve ¢6zmenin yollar1 arastirilmis
ve ortaya ¢ikan hiikiim, ilke, deger ve ¢ozlimler toplumumuzla paylasilmis olacaktir.

Anahtar Kelimeler: Kur'an, Ticaret, Helal, Uretim, Pazarlama
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DETERMINATION OF APPROACHES TO COMMERCE OF THE QUR'AN IN TERMS OF
HALAL FOOD SUPPLY (PRODUCTION / MARKETING)

The solutions suggested by the Qur'an for the problems encountered in terms of Islamic living,
the passing of centuries and Muslims' Qur'anic belief system, and the tradition exposed to
foreign influences are perceived as religion, and they lose their activity on society. It can be said
that virtually every individual has a partial halal nature and that there is an effort in the name of
possession by the influence of Islam, which has become customized with the culture of centuries
in our country. It is known that people pay more attention to eating and drinking, especially.
However, it is difficult to supply halal food today. Both the consumption concept and the living
conditions as well as the secularizing lifestyle, etc., many factors make it difficult for Muslims to
reach suspected halal food.

In this paper, halal food will be tried to be determined by means of semi-structured interview
methods to be made with halal food suppliers and marketers who have production and sales
experience, who produce halal food, produce halal food, and what are the advantages /
disadvantages encountered during the production and marketing of halal food.

We will try to explain what the Qur'anic trade understanding of what the convenience /
advantages and the difficulties / problems to be found / can be overcome, and what kind of
solutions it presents.

For this, the content of the "trade / é,\=" which is repeated eight times in the textual and
historically different contexts of the Qur'an will be studied in the context of the interpretations
of the tradition and the interest of the commentary.

In this way, the advantages and problems encountered by Muslims involved in the production
and marketing processes of halal food will be researched and the ways of solving them with first
hand resources will be researched and the resulting principles, principles, values and solutions
will be shared with our society.

Keywords: Qur'an, Trade, Halal, Production, Marketing
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ISLAM HUKUKU ACISINDAN HELAL GIDA SERTIFiKASI DENETIMLERININ
DEGERLENDIRILMESI

M. Zeki UYANIK*

*Mustafa Kemal Universitesi, ilahiyat Fakiiltesi, islam Hukuku Anabilim Dali, Ogretim Uyesi, Hatay/Tiirkiye
mzuyanik@hotmail.com

Kur’an-1 Kerim’de, “Ey iman edenler! Temiz ve helal olanlardan yiyin” emredilmektedir. Bu
hitaptan sunu anliyoruz ki; helal ve temiz beslenme her Miisliiman’in gorevi ve hakkidir. Bu hak
ayni zaman da temel insan hakki ve ihtiyacidir.

Asrimizda gida sektorii ciddi anlamda biiyiiyerek ve cesitlenerek uluslararasi boyut kazanmistir.
Gilinlimiizde hammaddesinden katki maddelerine kadar binlerce {riin gida iiretiminde
kullanilmaktadir. Bu durumun hem saglik hem de islam agisindan degerlendirilmesi gerekir. Bu
degerlendirmelerden birisi de helal belgelendirmedir.

Helal belgelendirme uygulamas, yetkili mercilerce ilgili iiriiniin islami kurallara uygun olup
olmadigin1 denetlemek ve bu iriiniin icerisinde helal olmayan malzeme ve islemlerin
bulunmadigini ortaya koymaktir.

Hali hazirda diinyada helal belgelendirme ve standardizasyon ¢alismalar1 yapan bir¢ok kurum
ve kurulus vardir. Bunlardan biri de islam Ulkeleri Standartlar ve Metroloji Enstitiisii’diir
(SMIIC).

Tiirkiye’de de helal belgesi veren kurum ve kuruluslar vardir. Bu kurumlardan birisi SMIIC
standartlarini esas alarak helal belgelendirme faaliyeti yiiriiten Tiirk Standartlar1 Enstittsiidiir
(TSE). Ayrica STK olarak bu konuda ¢alismalar yapan Diinya Helal Birligi, GIMDES ve HELALDER
gibi kuruluslar da bulunmaktadir.

Helal Gida Sertifikas1 genelde islam diinyasi, 6zelde ise iilkemiz i¢in faydah ve giizel bir gelisme
olmakla birlikte uygulama ve denetimdeki bir takim aksakliklar bu giizellige golge
disirmektedir. Zira helal gida sertifikas1 kullanilmasinin amaci bir turiiniin ciftlikten sofraya
gelene kadar takip edildigi bir siirecin uygulaniyor olmasidir. Ancak Helal Gida Sertifikalar
verilirken veya denetlenirken bir takim olumsuzluklar s6z konusu olabilmektedir.

Bu tebligde, islam Hukuku Agcisindan Helal Gida Sertifikasi Denetimlerinde tespit edilen
eksiklikler, sebep ve ¢ozlimlerine yer verilecektir.

Anahtar Kelimeler: Temiz, Helal Gida, Saghk, islam, Sertifika
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ASSESSMENT OF HALAL FOOD CERTIFICATE AUDITS IN TERMS OF ISLAMIC LAW

M. Zeki UYANIK*
*Faculty Member in the Department of Islamic Law, Faculty of Theology, at Mustafa Kemal University,
Hatay/Turkey
mzuyanik@hotmail.com

In the Qur'an: “O ye who believe! Eat of the good things that We have provided for you, and be
grateful to Allah, if it is Him ye worship.” is ordered. This verse from the Quran addresses that
halal and clean diet is both duty and right of every Muslim. This right is also a basic human right
and need.

In our age, food sector has substantially grown and diversified gaining international dimension.
Today, thousands of products from raw materials to additives are used in food production. This
situation must be evaluated both in terms of health and Islam. One of these evaluations is halal
certification.

The application of halal certification is aimed to check and control of competent authorities
whether the relevant product is in conformity with the Islamic rules and to reveal that there are
no non-halal materials and processes in the product.

There are already a number of institutions and organizations around the world working on halal
documentation and standardization. One of them is the Standards and Metrology Institute for
the Islamic Countries (SMIIC).

There are also institutions and organizations in Turkey issuing halal certificates. One of them is
the Turkish Standards Institute (TSE), which conducts halal certification activities based on
SMIIC standards. In addition, NGOs such as the World Halal Association, GIMDES and HALALDER
also operate in this field.

The Halal Food Certificate is a beneficial and useful development for the Islamic world in general
and our country, Turkey, in particular, however a number of disruptions in practice and
supervision overshadow this beauty. Because purpose of using halal food certificate is creation
of a process in which a product is followed from field to fork. However, when Halal Food
Certificates are issued or audited, some problems may arise.

The deficiencies determined in Halal Food Certificate Audits, their reasons and possible
solutions in terms of Islamic Law will be mentioned in this paper.

Keywords: Clean, Halal Food, Health, Islam, Certificate
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KAPITALIZM VE HELAL YASAMIN MANIiPULASYONU

Yusuf Oksar! Abdullah AydinZ
1Yrd.Dog.Dr., Mustafa Kemal Universitesi ilahiyat Fakiiltesi, yasufoksar@mku.edu.tr
2Yrd.Doc.Dr., Mustafa Kemal Universitesi, [IBF Uluslararasi iliskiler Béliimii, aaydin@mku.edu.tr

Kapitalizm varlig1 ve zihniyeti ile hayatimizin her alanini kusatmis durumda. Hangi dinden veya
diisiinceden olursaniz olun kapitalizm kendi degirmenine goniillii ve inan¢la su tasimamizi
saglamaktadir. Agir ¢alisma sartlari altinda yetersiz licretle ¢alisan ve sadece iiretebildikce
yasamasina miusaade edilen isci ve emekeinin {irettigi tirliniin sadece icerigine bakarak helal
veya haram olduguna karar veremeyiz. Calisanin hakkini ve hukukunu korumakla, gidalarin
icerigine Uretim sartlarina ve siirecine bakarak helal veya haram olduguna karar vermek ayni
seydir. Kapitalizm ile miicadele edilmeden helal bir ekmek sahibi olunamaz. Ciinkii alin terinin
emegin hakki ve hukuku gOzetilmezse helal oldugunu zannettigimiz gidaya gézyas1 akmis ve ter
damlamis olur. Kapitalizmin bize dayattifi yasam tarzi tiiketime dayali bir modeli
ongormektedir. Fabrikalarin durmadan iiretim yapabilmesi i¢cin gereginden fazla tiiketme
aliskanhigl kazandirmasi hep bu yasama dayal bir modele hizmet etmektedir. Ihtiya¢ olmayan
trtnleri ihtiya¢ kabul etmemizi bize zorlayan sistem liiks ve israf aliskanliklar1 kazandirmakta
bizleri de icerik veya helal oldugu bahanesine inandirmaktadir. Ozellikle medyanin
manipiilasyon konusundaki maharetli aktdrleri Miisliimanca yasamin en mahrem yerlerine
kadar sirayet edebilmektedirler. Hayatimizin her noktasina kurmus olduklari tahakkiim dolu
stibliminal mesajlar1 yalnizca zihinlerimizi kirletmemekte yasam tarzimizi istedikleri hedefe
evirebilmektedirler. Bu tebligde gidadan giyime eglenceden egitime kadar islami yasamin
Kur’ani kodlarinin kapitalizmin ilkeleri ve hedefleri tarafindan nasil tehtid edildigini izah etmeye
gayret edecegiz.

Anahtar Kelimeler: Kapitalizm, Helal Yasam, Tiiketim, Manipiilasyon, Medya
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MANIPULATION OF CAPITALISM AND HALAL LIFE

Capitalism has encompassed every aspect of our life with its existence and mentality. Whatever
the reason or the way you think it is, capitalism is voluntarily committed to its own mill and it is
our belief that we are carrying it. We can not decide whether it is halal or haram by looking at
only the content of the product produced by the workers and laborers who are working under
the heavy working conditions and are only allowed to live if they can produce it. It is the same
thing to decide whether it is halal or haram by protecting the right of the employee and the law,
looking at the content of the foods to the production conditions and the process. It can not be a
lawful bread without struggling with capitalism. Because if we do not respect the right and the
law of our labor, our tears will flow and sweat will drop to the food we think is lawful. Capitalism
foreshadows a model based on consuming the lifestyle we have imposed on us. It is always a
model based on this life that the fact that factories are able to produce continuously habit of
consuming excessively is necessary. The system that forces us to accept the need for non-
essential products gives us luxury and waste habits and makes us believe that it is content or
halal. Especially the talented actors on the subject of manipulation of the media are able to
spread to the most intimate places of Muslim life. They are able to evolve our lifestyle to the
desired goal by not only polluting our minds with subliminal messages full of domination that
they have established at every point in our lives. In this paper we will try to explain how the
Qur'anic codes of Islamic life are threatened by the principles and goals of capitalism, from
casual wear to educational training.

Keywords: Capitalism, Halal Life, Consumption, Manipulation, Media
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KUR'AN YORUM GELENEGINDE NiSA SURESI 29. AYETTEKI “KARSILIKLI RIZA”
IFADESININ KAPSAMI UZERINE

Necmettin CALISKAN* - Ahmet Sait SICAK**
* Yrd. Dog. Dr. MKU ilahiyat Fakiiltesi Tefsir, El-mek: ncaliskan@beyza.net
** Yrd. Dog. Dr. MKU ilahiyat Fakiiltesi Tefsir, El-mek: ahsa99@hotmail.com

Nisa Suresi 29. Ayet-i kerimesi, Islami ticaret hayatinin nasil tesekkiil etmesi gerektigine dair
icerisinde bir cok ilkeyi barindirmaktadir. Haksiz miilk edinme sebeplerinin batil olusuna ve
karsilikli rizanin sart olmasi gerekliligine deginen ve mesru ticaretin ikame edilmesi gerektigini
vurgulayarak ticareti tesvik eden bu ayetteki “Karsilikh Riza” ibaresi Islam yorum gelenegi
icerisinde farkl sekillerde agiklanmistir. Ahkdmu'l-Kur'dnlarda, muhayyerlik (belirli stre
icerisinde alisveristen donme) ve bir tarafin diger tarafi aldatmasini 6nleme gibi anlam
alanlariyla karsimiza ¢ikan “Karsilikli Riza” ifadesine miifessirler tarafindan daha bircok anlamin
verildigi goériilmektedir. Ayet, IslAm’in biitiin mudmelat hiikiimlerinin hedefi olan “bes
zaruri/onemli degerin ve amacin (makasidii’s-seria) korunmasi” ilkesinden ikisini ihtiva
etmektedir. Bunlar; canin korunmasi ve malin korunmasidir. Bu minvalde helalin icerik ve
mubhtevasi yaninda nasil elde edildigi de 6nem arz etmektedir.

Bu tebligde “Karsilikli Riza” ifadesinin miifessirler tarafindan nasil yorumlandigi ve bu
yorumlarin helal gida iiretimi ve temini acisindan neler ifade ettigi tespit edilmeye ¢alisilacaktir.
Anahtar Kelimeler: Kur’an, Ticaret, Karsilikli Riza, Helal Gida
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SURAT AN-NISA IN THE QUR'AN COMMENTARY BASIS 29. ON THE SCOPE OF THE
"MUTUAL CONSENT"

Surat an-Nisa 29 The Qur'an contains many principles about how Islamic trade life should be
shaped. The phrase "Mutual Consent" in this foot, which promotes trade by emphasizing the
necessity of unfair possession and the necessity of reciprocity, and emphasizing that legitimate
trade should be substituted, is explained in different ways within the tradition of Islamic
commentary. It is seen that Ahkam al-Qur'an gives more meaning to the expression of "Mutual
Consent", which confronts with the meanings such as imagination (returning from shopping
within a certain period) and preventing one side from deceiving the other side. The verse
contains two of the principles of "the preservation of the five essential / important value and
purpose (makasudii'sharaya)" which is the goal of all Islamic terms. These; protection of the life
and protection of the goods. In this way, it is also important how the helalin content and content
are obtained.

In this paper, it will be tried to determine how the interpretation of "Mutual Consent" is
interpreted by the commentators and how these interpretations express what constitutes halal
food production.

Keywords: Qur'an, Trade, Mutual Consent, Halal Food
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SAGLIGA ZARARLI MADDELERIN SER’i HUKMUNUN TESPiTINDE YONTEM NE
OLMALI?

Osman BAYDER
Erciyes Universitesi, ilahiyat Fakiiltesi, islam Hukuku
osmanbayder@erciyes.edu.tr

Ozet

Helal gida konusundaki temel problemlerin basinda, nass ile yasaklanmis herhangi bir madde
icermemesine ragmen insan sagligina zarar veren maddelerin kullaniminin ser’ agisindan
hiitkmiiniin ne oldugudur. Konuyla ilgili su iki husus tizerinde durulmasi gerekmektedir:

Birinci husus: Saghiga zararli maddelerin haram/mekruh hiikmiinii alabilmesi i¢in sagligin
korunmasinin Ser’ tarafindan farz/vacip goriildiigiiniin ortaya konulmasi gerekir. Boylece
farz/vacip bir seyin terk edilmesi sonucuna gotirdiigli icin saghiga zarar veren maddelerin
kullanimi haram/mekruh olacaktir. Oysa fukahanin geneli tedavi olmay1 farz/vacip degil, caiz
gormektedir. Tedavi olmay1 farz gormeyenlerin saghigi korumayi farz gordii§ii sonucuna
ulasilabilir mi? Fukahanin, neden tedavi olmay1 gerekli gormediginin, bu konudaki endiselerinin
neler oldugunun ve o giinkii tip anlayisinin s6z konusu goris iizerindeki etkisinin ne oldugunun
ortaya konulmasi gerekir.

Ikinci husus: Saghga zarar verme, fikihta yer alan “canin korunmasi” temel ilkesi kapsaminda
degerlendirilebilir mi? Bu ilke “yasam hakkinin korunmasidir” ve goriildiigii kadariyla “sagligin
korunmasi1” bu kapsamda degerlendirilemez. Bu hususun da agikliga kavusturulmasi ve fikihta
sirf saglhiga zarar verdigi icin haram veya mekruh goriillen maddeler olup olmadiginin tespit
edilerek bir sonuca ulasilmaya calisilmasi gerekir.

Son olarak helal-haram gidalarin hiikmiinii tespit konusunda su ii¢ noktaya dikkat edilmesi
faydali olacaktir:

1) Maddelerin, sagliga zararinin siddeti agisindan farkl kategorilere ayrilmasi gerekir.

2) Sadece helal-haram kavraminin kullanmimi bir eksikliktir. Zira fikihta daha ince ayrimlar
dikkate alinarak ortaya konulmus tahrimen mekruh, tenzihen mekruh, mubah gibi bircok
kavram daha vardir ve bunlar arasinda 6nemli derecede farkliliklar bulunmaktadir.

3) Kavramlarin tanimlanmasi ve hangi anlamda kullanildiginin belirlenmesi gerekir. Zira
mezhepler arasinda kavramlarin kullanimi arasinda bazi farkliklar bulunmaktadir.

Anahtar Kelimeler: Sagliga Zararli Maddeler, Helal gida.
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WHAT SHOULD BE METHOD IN DETERMINING THE ISLAMIC LEGAL JUDGEMENTS
(SHAR’{ HUKM) OF HARMFUL FOODS?

Osman BAYDER
Erciyes University, Faculty of Theology, Islamic Law Department
osmanbayder@erciyes.edu.tr

Abstract

One of the main problems with halal food is that, although it does not contain any things
prohibited by nass, what is the judgment of the use of things which harm human health? In this
context following two issues need to be considered:

First issue: In order to be able to give the haram/makruh judgment about the harmful things,
firstly it is necessary to show that the protection of health is fard / wajip in Shariah. So, the use
of harmful things will be haram/makruh because something is supposed to be the result of
giving up. However, according to most of the Islamic jurists the treatment of the body is not a
fard / wajib, but permissible (caiz). Is it possible to conclude that those who do not accept being
treated as a fard do accept to protect health as a fard? For this reason, the following points must
be clarified: Why the Islamic lawyers do not see necessary to be treated? What are their
concerns of this subject? What is the effect of that day's medical conception on this point of
view?

Second issue: Can harming to the health be assessed within the scope of the "protection of life"
principle in the figh? This principle is "the right of the protection of life" and it seems that
"protection of health" cannot be considered in this context. Firstly, it must be clarified of this
point and to be determined whether there are any materials that are forbidden because of
damages to health in figh. Therefore, it is possible to reach the result about this matter.

Finally, it will be useful to pay attention to the following three points in determining the
judgment of halal-haram foods:

1) The items need to be separated into different categories in terms of the severity of their
health damage.

2) In this context it is a shortcoming only using the concept of halal-haram. Because in figh there
are many concepts, such as tahrim al-makruh, tenzih al-makruh, mubah, which are put forward
by considering the finer distinctions and there are significant differences between them.

3) It is necessary to define the concepts and the meaning of them. There are some differences
between the use of concepts among madhabs.

Keywords: Harmful things in health, halal food.
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SINIRLARI VE GAYESI ACISINDAN iSLAM’DA TOKLUK

Yrd. Dog¢. Dr. Taha CELIK
Necmettin Erbakan Universitesi ilahiyat Fakiiltesi, Hadis Anabilim Dali, Konya-Tiirkiye

celik.taha@hotmail.com

Ozet

Yeme ve icme konusunda islam’in getirmis oldugu prensipler incelendiginde gidalarin sadece
niteligi/helal yahut haramhgi degil niceligi iizerinde de ziyadesiyle duruldugu goriilmektedir.
Kur’an’da yeme igmede israf edilmemesi emredilirken Rasulullah’in (s.a) hayatinda da az yeme,
sozlii ve fiill olarak siklikla hatirlatilan bir ilke olmustur. Kur'an ve Siinnet cergevesinde
sekillenen dini literatiirde Islam’in “tokluk” kavramina yiikledigi anlama iliskin alimlerin detayh
tespitlerini gormek miimkiindiir. Ozellikle fazla yemenin maddi ve manevi zararlar1 hususunda
yapilan ilmi ve tecriibl degerlendirmeler, hayatin devam i¢in vazgecilmez basat unsurlardan
olan beslenme aliskanlig1 konusunda biiytik 6nemi haizdir.

Yeme i¢menin fizyolojik oldugu kadar psikolojik tarafi da bulunmaktadir. Ozellikle ihtiyaglarin
harekete gecirdigi aclik diirtiisti ve onun tetikledigi beslenme giidiisiiniin manevi bilincle teskin
edilebilmesi 6nemlidir. Bu baglamda tebligde, Rasulullah’in (s.a) hayatinda tokluk kavrami ve bu
kavrama iliskin Islam1 bir bilin¢ olusabilmesi adina ashabina tavsiyeleri, cok yemenin maddi ve
manevi neticeleri, giidiilerin temelinde bulunan ihtiya¢ kavraminin islam’in éngérdiigii bicimde
sekillenebilmesi, beslenmenin asgari ve azami sinirlari ile gayesi konulari ele alinacaktir.
Anahtar Kelimeler: Siinnet, tokluk, ihtiyag, beslenme, helal gida.

ULUSLARARASI
150 4 AL SHGLIL
)

GIDA KONGRES!


mailto:celik.taha@hotmail.com

Sozli Sunumlar Oral Presentations

LIMITS AND PURPOSES OF SATIETY IN ISLAM

Yrd. Dog¢. Dr. Taha CELIK
Necmettin Erbakan University, Faculty of Theology, Department of Hadith, Konya-Tiirkiye
celik.taha@hotmail.com

Abstract

When examining the principles that Islam has brought about eating and drinking, it is seen that,
it is not only about the quality / lawfulness or illicitness of the food, but also about the quantity.
The Qur'an is ordered not to waste while eating and Rasulullah (sa) has also been a frequent
reminder of eating less, both verbally and in practice. It is possible to see in the religious
literature that shaped in the frame of the Qur'an and the Sunnah the detailed determinations of
the scholars related to the concept of "satiety" in Islam. In particular, scientific and experiential
evaluations on the material and moral damages of excess eating are of great importance in terms
of nutrition habits which are indispensable for the continuation of life.

There is as much psychological side to eating and drinking as is physiological. It is especially
important that the hunger impulse driven by needs and the nutritional stimulation it triggers
can be soothed with spiritual consciousness. In this context, in the communiqué, the concept of
satiety in the life of Rasulullah (sa) and his advices to ashab in order to form an Islamic
consciousness about this concept, the material and spiritual consequences of excess eating, the
shapeability of the need concept which is the basis of instincts as prescribed by Islam, the
minimum and maximum limits of nourishment and its purpose will be discussed.

Keywords: Sunnabh, satiety, need, nutrition, halal food.
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TASAVVUF MODERN DUNYAYA NE SUNABILIR: ASIRI TUKETIMDEN MUZDARIP
iNSANLIGA NEFSINiN TERBIYESiNiN iLK ADIMI OLARAK ACLIK TAVSIYESi

Yrd. Dog. Dr. Ali COBAN

Necmettin Erbakan Universitesi ilahiyat Fakiiltesi
Tasavvuf Anabilim Dal

Ozet

Modernizmle tanisan toplumlar, “burada ve simdi” hayat felsefesinin etkisinde yeme, i¢cme,
giyinme ve cinsellik gibi hususlarda, nefislerinin hazlarinin pesinden gitmektedirler. Modern
kitle iletisim araglar1 ve uzmanlar! eliyle olusturulan ihtiyaclar listesiyle insan tiiketmeye tesvik
edilmekte ve mutlulugun yolunun tiiketimden gectigi pazarlanmaktadir. Islami ilimler icerisinde
insanin madde ve mana irtibatin1 ve iliskisini ele alan bir ilim olarak Tasavvuf ilmi, insanin
manas1 olan ruhunun saflastirilmasi icin hangi metotlarin/unsurlarin ve siirecin izlenecegine
genis olarak deginmistir. Siifilere gore yeme, icme ve cinsellikten ibaret olan nefsin durumu
“hayvaniyyet” olarak ifade edilmis olup ilim ve hikmetle donanmasi anlamindaki “insaniyyet”
mertebesine yolculuk yapmasi kac¢inilmaz bir durum olarak ifade edilmistir. Bu yolculuk, hem
giizel ahlaka yonelik hem de sonucu mutluluk olan bir yolculuktur. Iste bu yolculukta olmazsa
olmazlardan birisi az yeme veya acliktir. Zira stfilere gore hem arzularin basi hem de diger
arzularin kaynagi olarak “midenin” yeme ve igme arzusu, irfan yolunun ilk prensibi olarak aclikla
terbiye edilmelidir.

Anahtar Kelimeler: Modernizm, tasavvuf, nefis, az yeme.
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WHAT SUFISM CAN OFFER TO THE MODERN WORLD:THE ADVICE OF HUNGER TO
MANKIND THAT IS SUFFERING FROM OVERCONSUMPTION AS A FIRST STEP TO
DISCIPLINE OF THE SELF

Assist. Prof. Dr. Ali COBAN
Necmettin Erbakan University, Faculty of Theology
The Department of Tasavvuf

Abstract

Societies that have met modernism are pursuing the pleasures of their self/nafs in such matters
as eating, drinking, dressing and sexuality under the influence of "here and now" philosophy of
life. People are encouraged to consume by the needs lists that are created by modern mass
media and the so called experts and it is marketed that the happiness is possible only by the
means of consumption. As a science that deals with the connection and relation of materialistic
and spiritual dimensions of man within the Islamic sciences, stifism has extensively addressed
which methods and processes should be followed in order to purify the spirit, which is the
meaning of man. According to Sifis, the state of nafs that only consists of eating, drinking and
sexuality is verbalized as an “animality” and it is inevitable for that nafs to travel to “humanity”
stage that means to be equipped with knowledge and wisdom. This spiritual journey is a journey
to the social ethics and at the same time this is reason of the happiness. Hunger or eating less is
an essential part of this spiritual journey. For according to the Sifis, the first principle of lore
path is to discipline the desire of stomach which is head of desires and source of other desires, to
eating and drinking with hunger.

Keywords: Modernism, Tasavvuf, nafs, eat less.
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ULUSLARARASI iLiSKIiLER BAGLAMINDA HELAL GIDA SiYASETI

Abdullah Aydin! Yusuf Oksar?
1Yrd.Dog.Dr.,Mustafa Kemal Universitesi iiBF Uluslararasi iliskiler Boliimii, aaydin@mKku.edu.tr
2 Yrd.Dog.Dr.,Mustafa Kemal Universitesi ilahiyat Fakiiltesi, yusufoksar@mku.edu.tr

Devletlerin birbirleri arasinda gerceklestirdikleri iliskiler farkli konu ve temeller iizerine
olabilir. Ozellikle kiiresellesme ve sinirlarin zayiflamasi siireci ile diplomasinin hantal, soguk ve
belli konular iizerine yogunlastifi donemi sona ermeye baslamistir. Glinlimiizde c¢evre
konularindan, spora, sanattan, arkeolojiye kadar bir ¢ok alan uluslararasi iliskilerin konusu
haline gelmistir.

Helal gida anlayis1 sadece yemek-igmek perspektifinde degerlendirilemez. Ancak ¢alismamizin
konusu baglaminda degerlendirildiginde diger dinlerin yemek-i¢mek iizerine kurallar gibi helal
gida da uluslararasi iliskilerin bir konusu olmaya baslamistir. Belli nedenlerle uzun siire derin
iliskiler kuramayan Miisliiman niifus yogunlugu olan devletlerin son doénemlerde yapmis
olduklar1 yeni antlasmalarla helal gida konusunda ciddi adimlar atmaktadirlar. Hatta Misliiman
niifus yogunluklu tilkeler sadece kendi aralarinda degil Miisliimanlarin azinlik durumunda
oldugu tlkelerle de helal gida ile ilgili miinasebetler kurmaktadirlar.

Calismada uluslararasi iliskilerin kiiltiirel ve dini konular1 nasil ele aldig1 tizerinde durulacaktir.
Bu cergevede uluslararasi iligkiler i¢in yeni bir konu olan helal gida siyasetinin nasil ortaya
ciktigin1 ve nereye dogru evrildigi lizerinde bir degerlendirme yapilmaya calisilacaktir. Bu
degerlendirme icin ikincil kaynaklar, uluslararasi sozlesmeler, kanunlar ve antlagmalar
incelenecektir. Sonug¢ olarak da uluslararasi iliskiler baglaminda helal gida siyasetinin 6nemi
anlasilmaya calisilacaktir.

Anahtar Kelimeler: Uluslararasi iliskiler, Helal Gida, Diplomasi, Dini kurallar
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HALAL FOOD POLITICS IN THE CONTEXT OF INTERNATIONAL RELATIONS

Relations between states can be based on different subjects and bases. Especially during the
period of globalization and the weakening of the borders, the period of diplomacy concentrated
on bulky, cold and certain subjects started to end. Today, many areas from environmental issues
to spores, sanctuaries, archaeologicals have become the subject of international relations.

Halal food understanding can not be assessed only from the perspective of eating and drinking.
However, when it is evaluated in the context of our work, halal food, such as the rules on food
and drink of other religions, has become a matter of international relations. The Muslim
population, which has not been able to make deep relationships for a long time, is taking serious
steps towards halal food with the new treaties they have recently made. Muslim population-
intensive countries are establishing relations with halal food not only among themselves, but
also countries where Muslims are a minority.

The study will focus on how international relations deal with cultural and religious issues. In this
framework, an assessment will be made on how halal food politics emerged as a new issue for
international relations and where it evolved. Secondary sources, international contracts, laws
and treaties will be examined for this assessment. As a result, the importance of Halal Food
Policy in the context of International Relations will be tried to be understood.

Keywords: International Relations, Halal Food, Diplomacy, Religious rules
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Role of Education in the Application of Halal Concept to Daily Life

Dr. Mohamed Ahmed Mohamed

Akdeniz Universitesi, Genel Cerrahi
drdacaamiye@gmail.com

Halal is an Arabic word meaning lawful and permitted. This Halal concept comes from the Holy
Quran which it uses to describe objects and actions. Halal products, halal confectionary and food
ingredients, and the syari'ah system have attracted much attention among members of
Organisation of the Islamic Conference (OIC) countries. Islam is a natural way of life and
encompasses the concept of an economic system based on human cooperation and brotherhood,
which is based on the consultation and dietary laws for all humanity. Halal consists of anything
that is free from any component that Muslims are prohibited from consuming. This can be
classified as 'pork free' in its physical existence, including food substances such as gelatine,
enzymes, lecithin and glycerine as well additives such as flavourings and colouring.(Zakaria
2008, Hj Hassan 2013).

A religion may influence consumer behaviour and behaviour in general (Delener, 1994,
Pettinger, 2004), especially in decisions to buy meals and in establishing food habits (Bonne,
2007). As also stated by Schiffman and Kanuk (1997), is that decisions to buy are dependent on
religious identity (cited in Shafie and Othman, 2006). It has been estimated that the trade value
of halal products in the global market has reached more than $US600 billion! and the trade will
keep increasing at 20 to 30 per cent annually?, The potential market for halal products is the
world’s Islamic population, which is of the order of 1600 million people. Of this total, Indonesia
contributes 180 million; India, 140 million; Pakistan, 130 million; the Middle East, 200 million;
Africa, 300 million; Malaysia, 14 million and North America, 8 million.4 Apparently, the
availability of halal products is still limited; as a consequence, to meet consumer demand some
Islamic countries have to even import halal goods from non-Muslim countries.

Basic principles for Halal products are:

1. Being Halal or Haram products is the function of being lawful or unlawful with respect to
Divine orders. 2. Assigning Halal or Haram depends on being beneficial or harmful, respectively.
3. In the context of the above concepts, assigned orders in Shariah are both fixed and variable
rules based on the state of subjects on specific times and places. 4. Orders in Shariah are ranked
based on the degree of being beneficial or harmful while the best choice is preferred whenever it
is necessary. 5. Some controls and governing regulations such as “La zirar” (no harm to human),
Haraj (the existence of serious threat and/or constraints), and urgency rules occasionally
disapprove the orders. Therefore, especially Muslims are responsible to embrace of this order
more than anyone. This is a faith issue for them. Due to it is a faith issue of Muslims, non-
Muslims can never deal with Halal and Tayyib standardization and certification. No one can
abuse this for their commercial and ideology. Non-Muslims can never be involved in Halal and
Tayyib certification as they can’t be an imam at the mosque in prayers (Malboobi and Malboobi
2012).

Reference
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CINKONUN SAGLIGIMIZ UZERINE ETKIiLERININ ARASTIRILMASINA YONELIK BiR
CALISMA

M. Fatih HAYIRLIOGLU!, Cemile TOPCU, Mehmet GURBILEK!
1Necmettin Erbakan Universitesi, Meram Tip Fakiiltesi, Biyokimya ABD, Konya

mustafatih42@hotmail.com

Ozet

Cinko, insan viicudunda, DNA replikasyonu ve mRNA transkripsiyonu olmak tizere yaklasik 300
enzimin yap1 ve islevinde gorev alan bir eser elementtir. Cinko eksikligi sonucunda; tekrarlayan
enfeksiyonlar, dermatit, yara iyilesmesinde gecikme, immiin sistem rahatsizliklari, sacta
kepeklenme ve dokiilme, cinsel saghk problemleri gibi rahatsizliklar gériilmektedir. insan
viicudunda ortalama olarak 1.4-2.5 gr ¢inko bulunmaktadir. Viicutta en ¢ok kas dokusunda, en
diistik oranda eritrosit ve l6kositlerde bulunur [1,2,3,]. Calismamizda, 01.06.2015 - 01.06.2016
tarihleri arasinda N.E.U. Meram Tip Fakiiltesi Deri ve Ziihrevi Poliklinigine cesitli sikayetlerle
basvuran toplam 774 bireyin (548 kadin ve 226 erkek) cinko seviyeleri incelenmistir.

Cinko analizi, Rayleigh marka WFX-320 atomik absorpsiyon spektrofotometresinde
gerceklestirildi. Elde edilen sonuglarin istatistiki degerlendirilmesi yapilmistir.

Cinko diizeyleri olgiilen kadin hastalarin sayis1 548 (% 71) iken, erkek hastalarin sayis1 226 (%
29) bulundu. Kadinlarda ortalama cinko diizeyi 9.63 + 2.08 pg/dl ve erkeklerde 11.35 + 2.70
pg/dl idi. Toplam 548 kadindan 224'i kan ¢inko seviyesi normal araligin altinda(9.18+1.16
pg/dl) ve 324’t ise normal aralikta (12.94 + 2.36 pg/dl) bulunmustur.

Cinko analizi yapilan kadin ve kiz ¢ocugu hastalarin oraninin yiiksek oldugu goériilmektedir.
Buna gore;

Cinko analizi istemiyle gelenlerden kadinlarin oraninin erkeklerden ¢ok fazla olmasinin;

A-) Kadinlarda ¢ginko noksanliginin daha belirgin olmasindan dolay1 m1?

B-) Estetik ve giizellik algisindaki yiiksek hassasiyetten mi kaynaklandigini?

2- Kiz ¢ocuklarindaki yiiksek oran ise;

A-) Cinko noksanliginin annelerdeki yiiksek hassasiyetin bir yansimasi mi olabilecegini
vurgulamak istedik.

Bu bulgularin 1siginda ¢inko metabolizmasi ile kadinlar arasindaki biyolojik ve hormonal
farklilik diizeyleri arasindaki iliski ayrintili olarak incelenmelidir.

Anahtar Kelime: ¢inko noksanligi, kadin ve kiz ¢cocuklarinda ¢inko diizeyleri
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A STUDY ON THE INVESTIGATION OF THE EFFECTS OF ZINC ON OUR HEALTH

M. Fatih HAYIRLIOGLU! Cemile TOPCU! Mehmet GURBILEK!
Necmettin Erbakan University Meram Medical Faculty, Department of Biochemistry, Konya

mustafatih42 @hotmail.com

Abstract

Zinc is a trace element that functions in the structure and function of about 300 enzymes in the
human body, including DNA replication and mRNA transcription. As a result of zinc deficiency;
recurrent infections, dermatitis, delayed wound healing, immune system disorders, hair
dandruff and shedding, sexual health problems are seen. On average, 1.4-2.5 gr of zinc is present
in the human body. It has the most muscle in body, lowest in erythrocytes and leukocytes
[1,2,3,]- In our work, between 01.06.2015 - 01.06.2016 between N.E.U. The zinc levels of a total
of 774 individuals (548 women and 226 men) who applied to the Meram Medical Faculty Skin
and Venere Policlinic with various complaints were examined.

Zinc analysis was carried out in Rayleigh brand models WFX-320 atomic absorption
spectrophotometer. Statistical evaluation of the results obtained was performed.

Zinc levels measured by proportion of female patients (548, 71%), while the proportion of
men(226, 29%) were found. The average zinc levels in women were 11:35 * 2.70 pg/dl and in
men were 9.63 = 2.08 ug/dl.

Overall 224 of the 548 women we look at the results of the analysis of blood zinc levels below
the normal range (9.18 + 1.16 pg/dl) and 324 of the normal range (12.94 + 2.36 pg/dl).

It is observed that the proportion of women and girls children who have zinc analysis is high.
According to this;

The proportion of women who are seeking zinc analysis is much higher than men;

A-) Because of the more pronounced zinc deficiency in women?

B-) Is it from a high sensitivity of aesthetic and beauty perception?

2- The high rate of girls children is;

A-) We wanted to emphasize that zinc deficiency may be a reflection of high sensitivity in
mothers.

Of these findings, the relationship with zinc metabolism and level of biological and hormonal
differences in women direction is likely to need to be studied in detail.

Keywords: zinc deficiency, zinc levels in women and girls
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DOST BAKTERILERIMIiZ PROBiYOTIKLER

Kamile YUCEL, Hakan VATANSEYV, Sedat ABUSOGLU, Ali UNLU
Selcuk Universitesi, Selcuklu Tip Fakiiltesi Tibbi Biyokimya Anabilimdali, Konya-Tiirkiye

kamile yucel@hotmail.com.tr

Ozet

Eko sistemin icinde yer alan insanoglunun sindirim sistemi aslinda eko sistemin bir parcasidir.
Burada yasayan milyonlarca bakteri bizi infeksiyonlara, inflamatuvar ve alerjik hastaliklara karsi
korur. Bunu saglayan bu bakterilere probiyotikler denir. Probiyotiklerin mide bagirsak kanali
enfeksiyonlarinda iyilesme, laktoz metabolizmasinin arttirilmasi, serum kolesteroliiniin
disiirilmesi, bagisiklik sisteminin uyarilmasi, enflamatuvar bagirsak hastaligi semptomlarinin
azaltilmasi ve Helicobacter pylori enfeksiyonlarinin baskilanmasinda yarar sagladiklar1 birgok
calisma ile ortaya koyulmustur. Probiyotik olarak kullanilan baslica mikroorganizmalar;
Lactobacillus sp., Bifidobacterium sp. Streptococcus thermophilus ve Saccharomyces
boulardii'dir. Bir fonksiyonel gida 6rnegi olan probiyotikler son yillarda kapsaml arastirma
calismalarinin hedefi haline gelmistir. Probiyotikler maya ya da ozellikle laktik asit bakterisi
icerirler. Bu nedenle probiyotikler ¢cogunlukla yogurt gibi fermente siit iirtinleri ve dondurularak
kurutulmus kiltirler ile tiiketilmektedir.

Insan viicudunda 100 trilyon mikroorganizma bulunmaktadir. Insan bagirsaginda yararli ve
zararl bakteriler arasinda hassas bir denge vardir. Bu dengenin bozulmasi ¢esitli bagirsak ve
bagirsak dis1 hastaliklarin ortaya c¢ikmasina neden olur. Deneysel calismalar probiyotik
tiiketiminin cesitli tip kanser ve ozellikle kolon kanserini onleyebilecegini ileri siirmektedir.
Ozellikle ¢cocuklarda goriilen akut diyare ve antibiyotik kullanimina bagh diyarenin tedavisinde
etkin kullanim potansiyeli tasiyan probiyotik preparatlar1 gelistirilmistir. Ayrica yeni
calismalarda probiyotik kullaniminin bagirsak florasin1 dengeledigi ve kilo kaybina yardim ettigi
de belirlenmistir. Sonu¢ olarak, probiyotiklerin tedavide kullanilabilmesi igin bagirsak
mikrobiyotasi lizerine olan etkilerinin kapsamli olarak incelenmesi gerektigini diisiinekteyiz.
Anahtar Kelimeler: Probiyotik, bagirsak mikrobiyotasi
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OUR FRIENDLY BACRERIA PROBIOTICS

Kamile YUCEL, Hakan VATANSEYV, Sedat ABUSOGLU, Ali UNLU
University of Selcuk, Selcuklu Medical Faculty, Department of Biochemistry, Konya, Turkey
kamile_yucel@hotmail.com.tr

Abstract
The gastrointestinal tract of human beings is a part of echosystem. Millions of bacteria who lives
in here as a resident protect us against to infections, inflammatory and allergic diseases. We call

these bacterias " probiotics". Probiotics have beneficial effects on gastrointestinal infections,
improve lactose metabolism, reduce serum cholesterol, stimulate the immune system, improve
symptoms of inflammatory bowel disease, and suppress Helicobacter pylori infection when
selected strains are used. Species commonly used include Lactobacillus sp., Bifidobacterium sp.,
Streptococcus thermophilus and Saccharomyces boulardii. An example of a functional food that
has been the focus of intense research activity in recent years is the probiotic that is beneficial
to health. Probiotics consist of either yeast or bacteria, especially lactic acid bacteria and
therefore probiotics are mostly consumed as fermented dairy products such as yogurt or freeze-
dried cultures. Humans have and hold 100 trillion intestinal bacteria that are essential for
health. There is a delicate balance between beneficial and harmful bacteria in the
gastrointestinal tract. Distruption of this balance results in various intestinal and extra-intestinal
diseases. Experimental studies have suggested that probiotic consumption may protect against
various types of cancers, and colon cancer in particular. Probiotic preparats that have effective
potential especially for the treatment acute diarrhea in children and antibiotic associated
diarrhea have been developed. As a result, we think that the effects of probiotics on intestinal
microbiota should be extensively examined so that they can be used therapeutically.

Keywords: Probiotics, intestinal microbiota
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DUNYADA VE ULKEMIZDE ZENGINLESTIRiLMiS EKMEK KAVRAMI

Betiil Calis!, Fatma Hiimeyra YERLIKAYA AYDEMIR!
iINecmettin Erbakan Universitesi, Meram Tip Fakiiltesi, Biyokimya Anabilim Dali, Konya-Tiirkiye
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Ozet

Besin zenginlestirme, gidalari, sinirli besin 6geleri yoniinden zenginlestirerek, bunlarin yetersiz
tiilketimlerinden kaynaklanan hastaliklar1 6nlemek amaciyla yapilan bir halk saghgi
uygulamasidir. Zengin ekmek, s6z konusu vitamin ve minerallerin una bilimsel tekniklerle
katilmasiyla elde edilir. Turkiye’de yapilan ulusal ve yoresel arastirmalar, beslenme sorunundan
en cok bebeklerin, biiylime ¢agindaki cocuklarin, gebe ve emzikli annelerin etkilendigini
gostermektedir. Arastirmalara gore topraklarimizin c¢inko yoniinden zayif olmasi nedeniyle
temel gidamiz olan ekmegin ana maddesi olan bugday ¢inko yoniinden zayiftir. Bu kapsamda
yapilan bir ¢alismada yiizde 68-72 randimanli bugday unu zenginlestirme hammaddesi olarak
kullanilarak, cocuklar ve yetiskinler i¢in ayr1 formiil gergeklestirilmistir. B1, B2, B6, B12, C
vitaminleri, niasin, folik asit, demir, kalsiyum ve ¢inko zenginlestirmesi yapilmistir.
Zenginlestirme ile yetiskinler icin 300 gram, ¢ocuklar i¢in yas gruplarina gére 250 gram ekmek
ile giinliik gereksinimlerin karsilanmasi hedeflenmektedir. Bircok iilkede 60 yildir uygulanan
vitamin ve minerallerle zenginlestirilmis ekmek Tirkiye’de de uygulamaya konulmustur.
Tiirkiye’de gida sektoriinde bir firma, cinko eksikligi ile olusan bodurluk, demir eksikligi ile
ortaya c¢ikan kansizlik ve benzeri olumsuzluklari, temel gida olan ekmek ile gidermeyi
amaglamaktadir. Bu konuda TUBITAK ile calisan ilgili firma, ¢ocuk ve genglerde saghkh
beslenmeyi saglayacak ekmek tiretimine baslamistir. Bugday ununun vitamin ve minerallerle
zenginlestirilmesinde Amerika ve Avrupa uzun yillardir faaliyet gostermektedir. Yukarida
belirtilen zenginlestirilmis ekmek kavramindaki uygulamalarin zamanla tlkemizde de
yayginlasmasini ve en Kkisa siirede uygulamaya ge¢mesinin yararli olabilecegi kanaatini
tasiyoruz.

Anahtar Kelimeler: Zenginlestirilmis ekmek, vitamin, mineral
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THE DOMESTIC AND GLOBAL CONCEPT OF ENRICHED BREAD

Betiil Calis!, Fatma Hiimeyra YERLIKAYA AYDEMIR!
1Necmettin Erbakan University, Meram Medical Faculty, The Department of Biochemistry, Konya-Turkey
vas_und_ra@hotmail.com

Abstract

Food enrichment is the application of community health by enriching food in terms of
nutritional elements to tackle against illnesses which are caused of insufficient consumption.
Enriched bread is procured by adding vitamins and minerals into flour via scientific techniques.
The national and regional studies show that nutritional issues frequently affect babies,
upbringing kids, pregnant and nursing women in Turkey. According to the surveys, the
deficiency of zinc in wheat as the parent material of bread which is the domestic main food is
due to the lack in soil. Two varied formulas have been carried out for both kids and adolescents
by making use of 68-72% productive wheat flour as enriching raw material in a work of this
concept. The enrichment has been practiced with B1, B2, B12, C vitamins, niacin, folic acid, iron,
calcium and zinc. Daily needs are targeted to be provided as 250 grams of bread for kids and 300
grams for adolescents as a consequence of the enrichment. The enriched bread in vitamin and
mineral which has been applied in many countries for sixty years is introduced in Turkey. A
food company aims to overcome shortness which arises from the lack of zinc, anaemia which
comes off from the deficiency of iron and similar problems with bread as the main food in
Turkey. The related company which collaborates with TUBITAK (Scientific and Technological
Research Council of Turkey) has begun to produce bread which supplies healthy nutrition for
kids and teens. America and Europe have been operating for enrichment of wheat flour on
vitamins and minerals for ages. We consider that the aforementioned applications of enriched
bread should become widespread in our country and it should be beneficial to put into practice
in a little while.

Keywords: Enriched bread, vitamin, mineral
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FONKSIYONEL BESIN OLARAK ALGLER
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Ozet

Algler, karbonhidrat, protein ve mineraller basta olmak iizere saghgin gelistirilmesi acisindan
onemli besin 6gelerini igeren ve dogu Asya’da siklikla tiiketilen bitkisel kaynakli besinlerdir (1).
Farkli alg tiirlerinin besin 6gesi icerikleri de farklilik gostermekle birlikte genel olarak
polisakkaritler, coklu doymamis yag asitleri, B12, C ve E vitaminleri, polifenoller ve karotenoidler
bakimindan zengindir (2, 3).

Iceriginde bulunun ¢éziiniir diyet lifleri, peptidler, karotenoidler ve minerallerden dolay: algler
fonksiyonel besin olarak kullanilabilmektedir (4). Kardiyovaskiiler hastaliklar, obezite, diyabet,
tiroid hastaliklar1 ve kanser gibi kronik hastaliklarda alglerin tiiketiminin olumlu etkilerinin
gozlenebilecegi bildirilmektedir (1, 5. 6). Alglerde bulunan polifenolik bilesenler araciligiyla
diyabetli bireylerde insiilin duyarlilig1 ve hiicresel glikoz kullaniminin arttig1 gézlenmistir (7).
Farkli alg tiirlerinin kolesterol emilimi ve metabolizmasina etki ederek hiperlipidemi ve
ateroskleroz gelisimini, ayrica renin anjiyotensin sistemi lizerinden hipertansiyon gelisimini
engelledigi belirtilmektedir (6). Alglerin veya alglerden elde edilen ekstratlarin tiiketimiyle
tlimor olusumu engellenerek farkli kanser tiirlerinin olusum riskinin azalabilecegi gosterilmistir
(8,9).

Literatiire gore algler ve ektraktlarinin tiiketimi aracilifiyla kronik hastaliklarin gelisimin
riskinin azaltilabilecegi belirtilmektedir; ancak kullanilan tir ve miktarlar degisiklik
gostermektedir (3, 6). Ayrica giinliik diyette de tiiketilebilen bir besin olan alglerin tiiketiminde
belirli tiir ve miktar o6nerisi bulunmamaktadir. Bu konuda genis oOrneklemli calismalar
planlanarak farkl hastaliklarda alglerin kullanimina yonelik éneriler gelistirilebilir.

Anahtar Kelimeler: algler, beslenme, fonksiyonel besin, polifenol, kronik hastaliklar
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ALGAE AS A FUNCTIONAL FOOD
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Gazi University, Faculty of Health Sciences, Department of Nutrition and Dietetics

sehribanduyar@gmail.com

Abstract

Algae are mainly vegetable foods that contain important nutrients for the development of health,
especially carbohydrates, proteins and minerals, and are often consumed in East Asia (1). The
nutrient content of different algae species varies, but in general is rich in polysaccharides,
polyunsaturated fatty acids, B1z, C and E vitamins, polyphenols and carotenoids (2,3).

Due to soluble dietary fiber, peptides, carotenoids and minerals, algae can be used as functional
nutrients (4). It has been reported that positive effects of consumption of algae can be observed
in chronic diseases such as cardiovascular diseases, obesity, diabetes, thyroid diseases and
cancer (1,5,6). Through the polyphenolic compounds found in the algae, insulin sensitivity and
increased use of cellular glucose were observed in diabetic subjects (7). It is indicated that
different algal species inhibit the development of hyperlipidemia and atherosclerosis by acting
on the cholesterol absorption and metabolism and also the development of hypertension
through the renin angiotensin system (6). It has been shown that consumption of extracts from
algae or algae can prevent tumor formation and reduce the risk of different types of cancer (8,
9).

it is stated that the risk of developing chronic diseases can be reduced through the consumption
of algae and extracts; but the species and amounts used vary (3, 6). In addition, they can be
consumed in the daily diet as nutrient while there is no specific species and quantity
recommendations for the consumption of algae. In this context, wide sampling studies can be
planned to develop recommendations for the use of algae in different diseases.

Keywords: algae, nutrition, functional foods, polyphenols, chronic diseases

ULUSLARARASI
171 4 AL SHGLIL
)

GIDA KONGRES!


mailto:sehribanduyar@gmail.com

Poster Sunumlar Poster Presentations

GANODERMA LUCIDUM’UN ANTiKANSER ETKIiSi

Sehriban DUYAR OZER!, Adviye Giilgin SAGDICOGLU CELEP!
1Gazi Universitesi, Saghik Bilimleri Fakiiltesi, Beslenme ve Diyetetik Boliimii

sehribanduyar@gmail.com

Ozet

Ganoderma lucidum “Lingzhi” adiyla bilinen ve geleneksel Cin tibbinda kanser, hepatit, artrit,
hipertansiyon gibi hastaliklarin 6nlem ve tedavisinde kullanilan bir mantar tiirtidiir (1). Cesitli
biyoaktif molekiiller icermekle birlikle, Ganoderma lucidum’un antikanser aktivitesi iceriginde
bulunan polisakkaritler ve triterpenlerden kaynaklanmaktadir (2).

Kanser hiicreleri immiin baskilayici mediatorler salgilayarak bagisiklik sistemini inhibe
etmektedir. Ganoderma lucidum ise farkli mekanizmalar araciligiyla kanserin 6nlenmesi ve
tedavisi i¢in potansiyel bir terapotik kullanima sahip olabilir (3). Buna yonelik olarak yapilan bir
calismada Ganoderma lucidum polisakkaritleri araciligiyla insanlardan elde edilen akciger
kanseri hiicrelerinde bagisiklik sisteminin korunmasi ve timoér olusumunun kontrol edilmesi
saglanmistir (4). Baska bir ¢alismada Ganoderma lucidum’un yumurtalik kanseri hiicreleri
tizerinde coklu anti-timor etki gosterdigi, koloni olusumunu azalttif1 ve kanser hiicrelerinin
kemoterapide kullanilan ilaca duyarliligini artirdig1 bildirilmistir (5). Benzer bir calismada
Ganoderma lucidum ekstratinin meme dokusunda saglikli hiicrelere zarar vermeden, kanser
hiicrelerinin canliligini siirdiirmesini engelledigi gézlenmistir (6). Yapilan calismada insan ve
farelerden elde edilen meme kanseri hiicrelerinde Ganoderma lucidum kullanilarak hiicre
biiylimesinin baskilandig1 belirtilmistir (7). Kolorektal kanser hiicrelerinde yapilan ¢alismada da
Ganoderma lucidum ekstrati kullanilarak hiicrelerde oksidatif DNA hasarina neden olan
oksidatif stresin azaltilmasi saglanmistir (8).

Ganoderma lucidum’un antitiimor aktivitesinin arastirildig1 calismalarda kemoterapiye yardimci
olarak kullanilabilecegi belirtilirken (5, 9); bu ¢alismalar genellikle laboratuvar ortaminda olup,
tedavide kullanimina yonelik klinik arastirmalar siirdiiriilmektedir.

Anahtar Kelimeler: Ganoderma lucidum, kanser, biyoaktif molekiiller, antitiimér, beslenme
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THE ANTICANCER EFFECT OF GANODERMA LUCIDUM

Sehriban DUYAR OZER!, Adviye Giilgin SAGDICOGLU CELEP!
Gazi University, Faculty of Health Sciences, Department of Nutrition and Dietetics

sehribanduyar@gmail.com

Abstract

Ganoderma lucidum is a type of fungus known as "Lingzhi" and used in the prevention and
treatment of diseases such as cancer, hepatitis, arthritis, hypertension in traditional Chinese
medicine (1). The anticancer activity of Ganoderma lucidum, which contains various bioactive
molecules, is due to the polysaccharides and triterpenes present in the content (2).

Cancer cells producing immunosuppressive mediators that inhibit the immune system.
Ganoderma lucidum may have potential therapeutic use for the prevention and treatment of
cancer through different mechanisms (3). In a study, by the use of Ganoderma lucidum
polysaccharides, the protection of the immune system and the control of tumor formation have
been achieved in lung cancer cells obtained from humans (4). Ganoderma lucidum was reported
to have multiple antitumor effects on ovarian cancer cells, reduce colony formation, and increase
cancer cells' sensitivity to chemotherapy (5). It was observed that Ganoderma lucidum extract
inhibits the survival of cancer cells without harming healthy cells in the breast (6). Besides, it
was reported that cell growth was suppressed using Ganoderma lucidum in breast cancer cells
obtained from human and mouse (7). Using the extract of Ganoderma lucidum in colorectal
cancer cells, the reduction of oxidative stress which cause oxidative DNA damage in cells has
been provided (8).

It is stated that antitumor activity of Ganoderma lucidum may be used as an adjunct to
chemotherapy in studies investigated (5,9). However, these studies are mostly in the laboratory
environment. Clinical investigations for the use of Ganoderma lucidum in treatment are being
continued.

Keywords: Ganoderma lucidum, cancer, bioactive molecules, antitumor, nutrition
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GUT HASTALIGI iCIN DOGAL ALTERNATIF BiR COZUM

Ramazan Mert ATAN?, Azade DOMAC1,Seydi YIKMIS!, Mehmet ALPASLAN?Y, Kiibra
SAGLAM?

1Namik Kemal Universitesi, Saghk Yiiksekokulu, Beslenme ve Diyetetik Boliimii, Tekirdag-Tiirkiye
2jstanbul Gelisim Universitesi, Gelisim Meslek Yiiksekokulu, Gida Teknolojisi Program, istanbul-Tiirkiye

ksaglam@gelisim.edu.tr

Ozet

Visne ve kiraz meyveleri gida sanayisinde taze, kurutulmus, dondurulmus, konserve, recel ve
meyve suyu gibi bircok sekilde kullanilan sagliga yararli meyvelerdir. ‘Krallarin hastalig1’ olarak
bilinen gut; serumda trik asit yiiksekligi, eklem icinde ve cevre dokuda mono-sodyum iirat
kristallerinin birikimi ve tekrarlayan artrit ataklari ile karakterize bir metabolizma hastaligidir.
Insanlarda piirin metabolizmasinin son iiriinii olan iirik asit gut hastalarinda eklem ve dokularda
mono-sodyum fiirat kristalleri halinde birikir. Urik asit tiretimindeki fazlahk ya da atilimindaki
azlik, bazen de her iki durumun birlikte bulunmasisonucu serumda yiiksek iirik asit oranlari
gozlemlenmektedir. Gut hastalifinda serum iirik asit seviyesinin normal diizeylere indirilmesi
tedavinin baslica amaclarindandir.Yapilan deneysel ¢alismalar, kiraz ve visne tiiketiminin serum
irik asit seviyesini normal diizeylere diisiirdiigiinii ve gut artrit ataklarini azalttigini
gostermistir. Bu diisiisiin mekanizmas1 tam olarak bilinmemekle birlikte kiraz ve visne
tiikketiminin, renal glomeriilerfiltrasyon hizim1 arttirdig1 veya tiibiiler reabsorbsiyonu azalttig
boéylece serum iirik asit seviyesini diisiirdiigii ileri siiriilmektedir. Ote yandan kiraz ve visnenin
yliksek antosiyanin iceriklerinden dolayr mono-sodyum {rat Kkristallerinin tetikledigi
iltihaplanma tepkilerine karsi anti-inflamatuar etki gosterdigi diisiiniilmektedir. Bu goriisler
klinik calismalarla desteklendiginde kiraz ve visne meyveleriningut ataklarini énlemeye yonelik
farmakolojik olmayan alternatif bir tedavi segenegi olabilecegi diisiiniilmektedir.

Anahtar Kelimeler: gut hastalig, kiraz, visne, lirik asit.
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A NATURAL ALTERNATIVE SOLUTION FOR GUT PATIENT

Ramazan Mert ATAN?, Azade DOMAC!, Seydi YIKMIS1, Mehmet ALPASLAN?, Kiibra
SAGLAM?
iNamik Kemal University, School of Health Sciences, Department of Nutrition and Dietetics, Tekirdag-Turkey
2Istanbul Gelisim University, Istanbul Vocational School of Gelisim, Food Processing Department, Food
Technology Program, Istanbul-Turkey

ksaglam@gelisim.edu.tr

Abstract

Cherry and sour cherry are healthier fruits used in food industry in many ways such as fresh,
dried, frozen, canned, jam and juice. The gut known as 'the disease of the kingdoms'; the
elevation of uric acid in serum, the accumulation of mono-sodium urate crystals in the joint and
in the surrounding tissue, and the recurrent attacks of arthritis. Uric acid, the end product of
purine metabolism in human body, accumulates as mono-sodium urate crystals in joints and
happens in patient body with gut. Excess uric acid production or low excretion, sometimes
together with the growth of both mechanisms coincide with the level of uric acid in the final
serum. The reduction of serum uric acid levels to normal levels in gut disease is the main goal of
the treatment. Experimental studies have shown that consumption of cherry and sour
cherryreduce serum uric acid levels and gut arthritis attacks. Although the mechanism of this
decline is not fully understood, it is thought that consumption of cherry and sour cherry
increases the rate of renal glomerular filtration or reduces the level of tubular reabsorption, thus
the level of serum of uric acid is reduced. On the other hand, cherry and sour cherryare thought
to exhibit anti-inflammatory action against inflammatory reactions are triggered by mono-
sodium urate crystals due to their high anthocyanin content. When these ideas are supported by
clinical trials, it is thought that cherry and sour cherry may be an alternative non-
pharmacological treatment to prevent gut attacks.

Keywords: gut disease, cherry, sour cherry, uric acid.
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NiJER TOHUMU YAGI'NIN SAGLIK ACISINDAN FAYDALARI
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hakanvatansev@gmail.com

Ozet

Nijer (Guizotia abyssinica), Etiyopya ve Hindistan'da yetistirilen bir yagh tohum bitkisidir. Nijer
tohum yagy, faydal yag asitleri ve linoleik asit ile zengin olup, aycicegi yag: ile benzer bir
bilesime sahiptir. Calismamizin amaci, nijer tohum yagi'nin saghk agisindan faydalarin
arastirmaktir.

Bu derleme, Google Akademik ve Pubmed'de "niger tohum yagi ve saghk"

Nijer tohum yagi, insan sagligi uzerine ozellikle iyilesmeyi hizlandirma, cildi korumak, kalp
saghgini iyilestirmek, kilo almaya yardimci olmak, uykuya yardimci olmak, dolasimi tesvik etmek
ve iltihaplanmay1 azaltmak gibi bircok onemli etkisi nedeniyle taninmaktadir.

Nijer tohum yagi, ozellikle Nijer tohumlarinin yuksek miktarlarda yetistirildigi alanlarda,
alternatif yag olarak kullanilmaktadir. Bu yag, bati dunyasinda yaygin olarak bilinmese de, daha
cok ozel magazalarda kullanima sunulmaktadir. Sonug olarak, nijer tohumu yagi'nin faydalarinin
daha iyi anlasilabilmesi i¢in farkli bilimsel calismalara ihtiya¢ duyulmaktadir.

Anahtar Kelimeler: Guizotia abyssinica, nijer tohumu yagi, saglik
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HEALTH BENEFITS OF NIGER SEED OIL
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3 Necmettin Erbakan University, Faculty of Health Sciences, Department of Nutrition and Dietetics, Konya,
Turkey
hakanvatansev@gmail.com

Abstract

Niger (Guizotia abyssinica) is an oilseed crop cultivated in Ethiopia and India. Niger seed oil is
packed with beneficial fatty acids and linoleic acid, and has a similar composition to sunflower
oil. The aim of our study is investigate the health benefits of niger seed oil.

This review has been prepared by scanning the "niger seed oil and health" from Google
Academic and Pubmed.

Niger seed oil has been recognized for its many impressive effects on human health, particularly
its ability to speed healing, protect the skin, improve heart health, help with weight gain,
aid sleep, stimulate circulation, and reduce inflammation, among others.

Niger seed oil is often used as a substitute cooking oil, particularly in areas where Niger seeds
are grown in high quantities. While this oil isn’t widely seen in the western world, it is becoming
available more often in specialty stores. As a result, different scientific studies are needed for
better understanding of niger seed oil benefits.

Keywords: Guizotia abyssinica, niger seed oil, health
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Ozet

Echinococcus spp.” un sebep oldugu echinococcosis, diinyada ve Tirkiye’de yaygin olan en
onemli paraziter hastaliklardan birisidir. Bilinen konaklar1 karnivorlar ve o6zellikle
kopekgillerdir. Memeli hayvanlarin ¢ogu ara konak olarak gérev yapar, fakat bazi otcul memeli
tlirleri otlanirken otlara bulasmis yumurtalar1 yemek suretiyle enfekte olabilirler. Enfeksiyon
sonucu i¢ organlarda hidatid denilen sulu kistler olusur. Bu kistler hastalik ergin olmayan
parazitik formlar1 icerirler. Bu nedenle hidatid iceren sakatatlar imha edilmelidir. Ciinkii
parazitin yayilmasinin dnlenebilmesi i¢in enfeksiyon zincirinin kirilmasi énemlidir.

Insanlar genellikle képekleri severken Echinococcus spp. yumurtalarini yutmalarl sonucu
hydatid ile enfekte olabilirler. Enfeksiyon, karaciger, akciger ve beyinde olusabilir. Hidatid’in
etkileri yillarca ortaya ¢ikmayabilir. Clinkli enfeksiyondan sonra hidatid gelisimi ¢ok yavas olur.
Hidatid’in teshis ve tedavisi zor ve pahalidir.

Tirkiye’de hidatid prevalansinin azaltilmasi icin 6grenciler ve toplumun her kesimi egitilmeli ve
bilgilendirilmelidir. Bu amag icin media ve internet 6nemli bir aractir.

Anahtar Kelimeler: Echinococcosis, Echinococcus spp., Education, Turkey
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IMPORTANCE OF CYST HYDATIDS
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alasali@hotmail.com

Abstract

Echinococcosis caused by Echinococcus spp. and it is one of the most important parasitic
diseases in the world and Turkey. It uses carnivores, particularly dogs and other canines, as
definitive hosts. Many mammals may serve as intermediate hosts, but herbivorous species are
most likely to become infected by eating eggs on contaminated herbage. As a result of infection,
aqueous cysts known as hydatid are formed in the internal organs. These hydatids contain
immature parasitic forms. For this reason, animal offals whith hydatids must be destroyed.
Because, breakage of the infection chain is so important to prevent spread of the hydatids.
Humans can be infected with hydatids when they accidentally ingest Echinococcus spp. eggs,
usually as a result of fondling dogs. Infection may be formed in which liver, lungs, and brain.
Effects of a hydatid may not become apparent for many years after infection because of its usual
slow growth. Diagnosis and treatment of hydatid are difficult and expensive.

To decrease of hydatid prevalence in Turkey, students and all public must be educated and
informed. For this aim, media and internet are important instruments.

Keywords: Echinococcosis, Echinococcus spp., Education, Turkey
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MISIR SURUBU VE YOL ACTIGI SAGLIK PROBLEMLERI
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Ozet

Son yillarda, glinliik diyette yiiksek fruktozlu misir surubu ya da siikroz seklinde tatlandiricilar:
iceren yiyecek ve iceceklerin tiiketimi 6énemli yer almaktadir. Siikroz ve yiiksek fruktozlu misir
surubu (YFMS), piyasaya siiriiliip kullanimlar1 basladigindan bu yana saglik acisindan yararliligi
hakkinda bir¢ok tartisma yapilmistir. Uzerinde yapilan tartismalar siirerken, yiiksek fruktozlu
misir surubu kullanim oranlari artirilmis ve tiretimlerine her gecen yil hiz verilmistir. 1960’'h
yillarin basinda, siikroz en etkili tatlandirici iken sonraki dénemlerde gida endiistrisinde
meydana gelen gelismelerle YFMS iiretimindeki artis siikrozun yerini almistir. Yiiksek fruktozlu
misir surubu: misir nisastasinin 6nce glikoza, glikozdan enzimatik hidroliz ile fruktoza
dontistiiriilmesiyle elde edilmektedir ve siikroza alternatif bir tatlandiricidir. Giiniimiizde
siklikla kullanilan yiiksek fruktoz iceren misir surubu YFMS-55 %55 fruktoz, %42 glikoz
icermektedir ve iceceklerde kullanilmaktadir. YFMS-42 ise %42 fruktoz, %53 glikoz
icermektedir ve sekerlemeleri tatlandirmak icin kullanilmaktadir. Yiiksek fruktoz iceren bir
diyetin, cesitli patolojik degisiklikler, oksidatif stres, glikoz intoleransi, insiilin direnci, tip 2
diyabet, sismanlik, hipertansiyon ve kardiyovaskiiler hastaliklara neden oldugu bildirilmektedir.
Yiiksek fruktozlu misir surubu katkili besinlerin gebelik déneminde kullanilmasi annenin
biyokimyasal parametrelerini etkiledigi gibi fetilis gelisimi ve dogum sonrasi hastalik riskini de
artirmaktadir. Sonug olarak yiiksek miktarda fruktoz tiiketimi, dogrudan veya dolayh olarak
toplum saglhgi ile yakindan iligkili olup negatif etkileri vardir. Gida sektériinde fruktoz tiiketimi
kontrol edilmeli, asir1 sekerli icecek tiiketiminin sinirlandirilmali, fruktoz aliminin kisitlanmasi
konusunda dnlemler gliindeme getirilmelidir.

Anahtar Kelime: Fruktoz, Obezite, Misir Surubu
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CORN SYRUP AND CAUSED HEALTH PROBLEMS
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Turkey
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Abstract

In recent years, the consumption of foods and beverages, which contain high fructose corn syrup
or sucrose sweeteners, is important in the daily diet. Since the introduction of sucrose and high
fructose corn syrup (HFCS) into the market and their use, many discussions have been made
about the health benefits. While discussions were ongoing, the usage rates of high fructose corn
syrup were increased and their production was accelerated each year. While sucrose was the
most effective sweetener at the beginning of the 1960's, the increase in HFCS production was a
major improvement in the food industry in the following periods. High fructose corn syrup: corn
starch is obtained by first converting glucose to fructose by enzymatic hydrolysis after glucose,
and sucrose is an alternative sweetener. Today, high-fructose corn syrup, which is frequently
used, has HFCS-55 containing 55% fructose, 42% glucose and is used in beverages. HFCS-42
contains 42% fructose, 53% glucose and is used to sweeten confectionery. It has been reported
that a diet containing high fructose causes various pathological changes, oxidative stress, glucose
intolerance, insulin resistance, type 2 diabetes, obesity, hypertension and cardiovascular
diseases. The use of during pregnancy high fructose corn syrup added foods affects the mother's
biochemical parameters as well as the risk of fetal development and postnatal illness. As a result,
high amounts of fructose consumption are directly or indirectly associated with community
health and have negative effects. In the food sector, fructose consumption should be controlled,
consumption of excessive sugary beverages should be limited, measures should be taken to limit
fructose intake.

Keywords: Fructose, Obesity, Corn Syrup
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Ozet

Ilk zamanlarda insanlar hayatlarin1 devam ettirebilmeleri icin cesitli tarim ve hayvancilik gibi
islerle ugrasmak zorunda kalmislardir. Bu yasam tarzi insanlar1 zorunlu olarak hareketli ve
saglikli bir yasama yonlendirmistir. Spor toplumda; savas, ¢esitli eglence gelenekleri, erdemlilik
gostergesi, fiziksel olarak gilizel goriinme kaygisi gibi farkli alanlarda kendini gdstermis ve
sonrasinda belirli kurallara dayanan bir aktivite haline gelmistir. Gelisen diinya diizeninde
teknolojik gelismelerin hayat standardini kolaylastirmasi insanlari ilk zamanlardaki hareketli
yasamlarindan uzaklastirarak cesitli saglik sorunlar ile karsi karsiya birakmistir. Bu durum
sporun saglikli bir yasam icin hayat standardi olmasina neden olmustur.

Spor denilince toplumda ilk akla, icerisinde belirli yarisma kurallar1 olan cesitli fiziksel
aktiviteler olarak gelmektedir. Oysaki saglikli yasaminin sirr1 yasam boyu spordan gegmektedir.
Saglikli yasamanin birtakim kurallar1 bulunmaktadir. Diizenlik spor ve saglikli beslenme, yasam
kalitesini arttirarak modernlesmenin getirdigi sedanter yasamin olumsuzluklarini ortadan
kaldirmaktadir.

Anahtar Kelimeler: Yasam, Spor, Saglik
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Abstract

For the first time people can resume their lives have had to deal with a variety of business such
as agriculture and livestock. This lifestyle has forced people to move into a healthy and active
life. In sports society war has emerged in different areas such as various entertainment
traditions, virtue demonstration, anxiety of looking physically beautiful, and has become an
activity based on certain rules afterwards. The technological developments in the developing
world order have facilitated the standard of living, and they have brought people away from
their active life in the first place and confronted with various health problems. This has made the
sport a standard of living for a healthy life.

Sport is mentioned first thought in the society, it comes in a variety of physical activities with
specific competition rules. However, the secret of healthy life, lifelong spore passes. There are
some rules of healthy living. Regular sports and healthy eating raise the quality of life and lift the
negatives of sedanter life brought by modernization.

Keywords: Life, Sports, Health
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YUMURTANIN BESLENMEDEKI YERI VE ONEMi

Burcu DENiZ GUNES?, Hilal Betiil ALTINTAS?, Niliifer ACAR TEK!
1Gazi Universitesi, Saghk Bilimleri Fakiiltesi Beslenme ve Diyetetik B6liimii, Ankara-Tiirkiye

brc-dnz@hotmail.com

Ozet

Tavuk yumurtalari, antik ¢aglardan beri insanlar tarafindan besin olarak kullanilmaktadir.
Yumurta, cesitli vitamin ve minerallerle paketlenmis "doganin orijinal fonksiyonel besini" olarak
tanimlanmistir. Yumurta zengin bir protein kaynagidir ve dzellikle vitamin B12, selenyum ve
kolin gibi metabolizmada énemli rol oynayan mikro besin égelerini icermektedir. Ozellikle de
ylksek biyolojik degere (yaklasik %94) sahip olmasindan dolay1 tamamina yakini viicut
tarafindan kullanilir ve viicut proteinlerine doniistiiriilebilir. Yapilan bazi ¢alismalarda yumurta
tiketmenin tokluk, agirlik kontrolii ve daha iyi diyet kalitesi ile iligkili oldugu ileri
stiriilmektedir.

Yumurta, yagda ¢6zilinen bilesikler acisindan zengindir ve bu nedenle yasamin farkh evrelerinde
ve her yastaki insanlar icin besleyici bir besin olabilir. Ozellikle yumurta; yasllar, hamile
kadinlar ve ¢ocuklar gibi diistik besin tiiketim riskleri bulunanlarin diyetlerinde yararl bir rol
oynayabilir. Ancak yumurta tiiketiminin, yiiksek kolesterol iceriginden dolay1 koroner kalp
hastaligina yol acan bazi saglik problemlerine neden oldugu distiniilmektedir. Yapilan
calismalarda yumurta kolesterolii ile kan kolesterolii arasinda kesin bir iliski bulunamadigindan
Amerikan Kalp Birligi tarafindan bugtin kolesterol aliminin giinde <300 mg olmasi durumunda
insanlarin giinde bir yumurta tiiketilebilecegi bildirilmektedir.

Antimikrobik, immiin modiilator, antioksidan, anti-kanser veya anti-hipertansif 6zelliklere sahip
bilesiklerin varligi yumurtalarda bildirilmistir. Yumurta énemli bir lesitin kaynagidir ve yiiksek
konsantrasyonlu kolin igeren birka¢ besin kaynagindan biridir. Coklu doymamis fosfatidilkolin
olarak lesitin, siliperoksit dismutaz gibi zar enzimlerinin aktivasyonunun hiz sinirlayici
asamasinda gorev yapan tiim biyolojik zarlarin islevsel ve yapisal bir bilesenidir. Bununla
birlikte, yumurta lesitininin bir parc¢asi olan kolin; fosfolipidlerin sentezini, metil ve kolinerjik
ndérotransmisyon metabolizmasini iceren ¢ok sayida 6nemli fizyolojik fonksiyonlara sahiptir ve
beynin normal gelisimi icin esansiyel olan gerekli bir besin 6gesidir. Ayrica yumurta sarisinda
gozde retina makula bolgesinde biriken lutein ve zeaksantin vardir. Lutein ve zeaksantinin
bagisiklik aracili makiiler dejenerasyonun ve yasa bagh katarakt olusumunun azaltilmasinda rol
oynadigi diistiniilmektedir.

Sonuc¢ olarak, yumurta diyet kalitesini artiran, diisiik enerjili, ucuz ve besin 6gesi acisindan
zengin bir besin kaynagidir. Bircok olumlu 6zelliklerine ragmen kontrollii bir sekilde tiiketimi
onemlidir.

Anahtar Kelimeler: yumurta, fonksiyonel besin, kolesterol, saglik
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IMPORTANCE OF EGGS IN HUMAN NUTRITION

Burcu DENIZ GUNES?, Hilal Betiil ALTINTAS?, Niliifer ACAR TEK!
1Gazi University, Faculty of Health Sciences Department of Nutrition and Dietetics, Ankara-Turkey

brc-dnz@hotmail.com

Abstract

Hen's eggs have been used as a food by human beings since antiquity. Eggs have been described
as "nature's original functional food" packed with various important vitamins and minerals. Egg
is a rich source of protein and contains micronutrients especially important in metabolism such
as vitamin B12, selenium, and cholines. Particularly because of its high biological value (about
94%) it can be used by the body almost entirely and can be converted into body proteins. In
some studies, it has been suggested that egg consumption is associated with toughness, weight
control and better dietary quality.

Eggs are also relatively rich in fat-soluble compounds and can, therefore, be a nutritious
inclusion in the diet for people of all ages and at different stages of life. In particular, eggs may
play a particularly useful role in the diets of those at risk of low-nutrient intakes such as the
elderly, pregnant women and children. However, consumption of eggs is often considered as
responsible for some health problems due to high cholesterol content leading to coronary heart
disease. After, no correlation between egg intake and blood cholesterol was found in the studies,
American Heart Association today suggests eating one egg per day in the case of cholesterol
intake 300 mg or less.

The presence of compounds with antimicrobial, immunomodulator, antioxidant, anti-cancer or
anti-hypertensive properties have been reported in eggs. Eggs are an important source of
lecithin and are one of the few food sources that contain high concentrations of choline. Lecithin,
as a polyunsaturated phosphatidylcholine, is a functional and structural component of all
biological membranes, which acts in the rate-limiting step of the activation of membrane
enzymes such as superoxide dismutase. At the same time, as a component of egg lecithin, choline
has numerous important physiologic functions, which include the synthesis of phospholipids,
the metabolism of methyl and cholinergic neurotransmission, and it is a required nutrient that is
essential for the normal development of the brain. Additionally, in the egg yolk there are also
lutein and zeaxanthin which accumulate in the macular region of the retina in the eye. It is
believed that lutein and zeaxanthin play a role reducing immune-mediated macular
degeneration and age-related cataract formation.

As aresult, eggs are a low-energy, inexpensive source of nutrients rich in nutrients that increase
the quality of the diet. Despite many positive features, controlled consumption is important.
Keywords: egg, functional food, cholesterol, health
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YUKSEK FRUKTOZLU MISIR SURUBUNUN SAGLIK UZERINE ETKISsi

Sehriban DUYAR OZER!, Adviye Giilgin SAGDICOGLU CELEP1

1Gazi Universitesi, Saghik Bilimleri Fakiiltesi, Beslenme ve Diyetetik Boliimii

sehribanduyar@gmail.com

Ozet

Yiiksek fruktozlu misir surubu (YFMS) dekstroz esdegeri ytliksek bir tatlandiric1 olarak gida
endiistrisinde siklikla kullanilmaktadir (1). Fruktoz viicutta yiiksek lipojenik etki gdstermekte ve
enerji dengesinin saglanmasinda gorevli olan insiilin ve leptin gibi hormonlari uyarmadan
metabolize olmaktadir (2). Bu nedenle, fruktoz tiiketiminin fazla olmasi hiperlipidemi, instlin
direnci, kardiyovaskiiler hastaliklar ve Tip 2 diyabet riskini artirmaktadir (3).

Yapilan bir ¢alismada ratlarda YFMS tiiketiminin viicut agirligy, viicut yag yiizdesi ve dolasimdaki
trigliserit dlizeyine etkisi incelenmis ve kontrol grubuna kiyasla anlaml artislar gézlenmistir.
Calisma sonucunda asirt YFMS tiiketiminin obezite riskini artirdigl belirtilmistir (4). Yine
ratlarda yapilan ¢alismada 8 hafta boyunca YFMS eklenen icecegi tiiketen ratlarin su veya stikroz
eklenen icecek tiiketenlere gore trigliserit diizeyinin daha yiliksek oldugu saptanmistir (5).
Baska bir calismada 43 farkl tilkede YFMS kullanimi ile Tip 2 diyabet riski arasindaki iliski
incelenmis ve YFMS kullaniminin fazla oldugu iilkelerde Tip 2 diyabet riskinin %20 daha fazla
oldugu belirtilmistir (6). Yine YFMS iceren iceceklerin tiiketiminin kardiyovaskiiler hastaliklar
lizerine etkisinin incelendigi calismada; yetiskin bireylerde 2 hafta boyunca YFMS tiiketiminin
miktara bagli olarak kardiyovaskiiler risk faktorlerini artirdigi gézlenmistir (7).

Elde edilen bilgiler dogrultusunda YFMS kullanimi tiiketim miktarina bagli olarak kronik
hastaliklara yatkinlig1 artirabilmektedir (4,6,7). Siklikla tiiketilen besinlerde YFMS kullanilmasi
toplumsal sagligin korunmasi bakimindan risk olusturabilir.

Anahtar Kelimeler: yiiksek fruktozlu misir surubu, saglik, beslenme, obezite, diyabet
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THE EFFECT OF HIGH FRUCTOSE CORN SYRUP ON HEALTH

Sehriban DUYAR OZER!, Adviye Giilgin SAGDICOGLU CELEP!
Gazi University, Faculty of Health Sciences, Department of Nutrition and Dietetics

sehribanduyar@gmail.com

Abstract

High fructose corn syrup (HFCS) is often used in the food industry as a high sweetener with
dextrose equivalent (1). Fructose has a high lipogenic effect on the body and is metabolized
without stimulating hormones such as insulin and leptin, which are responsible for energy
balance (2). Thus, excessive consumption of fructose increases the risk of hyperlipidemia,
insulin resistance, cardiovascular disease and Type 2 diabetes (3).

The effect of HFCS consumption on body weight, body fat percentage and triglyceride level in
circulation was investigated in rats and significant increases were observed compared to the
control group.Thus, excessive consumption of HFCS has increased the risk of obesity (4). Also, in
the study conducted in rats, it was determined that the rats consuming the drink with HFCS for 8
weeks had a higher triglyceride level than those consumed with water or sucrose (5). Another
study examined the relationship between the use of HFCS and the risk of Type 2 diabetes in 43
different countries reported that 20% of Type 2 diabetes risk is more frequent in countries
where HFCS is used excessive (6). In studying the effect of consumption of beverages containing
HFCS on cardiovascular diseases; it was observed that HFCS consumption increased the
cardiovascular risk factors depending on the amount in adult subjects for 2 weeks (7).

In conclution, the use of HFCS may increase the susceptibility to chronic diseases depending on
the consumption amount (4,6,7). The use of HFCS in foods that are consumed frequently can
pose a risk for the protection of public health.

Keywords: high fructose corn syrup, health, nutrition, obesity, diabetes
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ADALET: HELAL TICARETIN ARKA PLANI

Murat SIMSEK!, Hatice AKSOYZ, Ayse Nur KORKMAZ3, Ayse KUT*
1 Necmettin Erbakan Universitesi, Ahmet Kelesoglu ilahiyat Fakiiltesi, Konya-Tiirkiye
2 Necmettin Erbakan Universitesi, Ahmet Kelesoglu ilahiyat Fakiiltesi, Konya-Tiirkiye
3 Necmettin Erbakan Universitesi, Ahmet Kelesoglu ilahiyat Fakiiltesi, Konya-Tiirkiye
4 Necmettin Erbakan Universitesi, Ahmet Kelesoglu ilahiyat Fakiiltesi, Konya-Tiirkiye

muratsimsek76 @hotmail.com

Ozet

Islam, ticaretin helal yollar ve vasitalar ile yapilmasini emretmistir. Bu emir cercevesinde
harama ihtimali olabilecek bazi uygulamalar1 yasaklamistir. Toplum icerisinde insanlarin helal
ve haram hassasiyetini en fazla yitirdikleri yerlerden biri ticarettir. Kisilerin haklarinin
korunmasi, haksiz kazancin engellenmesi, taraflar arasinda anlasmazligin ¢ikmamasi ancak
adalete uygunluk ile gerceklesebilir. “Bir seyi yerli yerine koymak” anlamini tasiyan adalet
kavrami ticaretin helal olarak yapilabilmesi icin konulan ilkelerde kendini géstermektedir.

Helal ticaret konusunda, fikih alimlerinin temelde Kur’an ve Hz. Peygamberin beyanlari
dogrultusunda gelistirdikleri helal ticaret vasitalari, akitlerde bulunmasi gereken sartlar
incelenerek islamin helal ticaret konusundaki ilkeleri adalete uygunlugu cercevesinde ele
alinmistir. Helal ticaret konusunda ulemanin miistakil calismalar1 arastirilip, fukahdnin var olan
uygulamalara yonelik aciklamalari tetkik edilmistir.

Helal ticaret konusundaki ilkelerin ve uygulamalarin detaylica ele alinmasi, bu alanda Islam’in
ilk donemlerinden bugiline kadar var olan ¢abalar1 gostermektedir. Bu ¢abalarin bugiin icin de
cagin problemlerine usul ve yontem acisindan yol gosterecegini diisiinmekteyiz.

Anahtar Kelimeler: Adalet, helal ticaret, fukaha, helal, haram.
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JUSTICE: THE BACKGROUND OF HALAL TRADE
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3 Necmettin Erbakan University, Ahmet Kelesoglu Faculty of Theology, Konya-Turkey
4 Necmettin Erbakan University, Ahmet Kelesoglu Faculty of Theology, Konya-Turkey
muratsimsek76@hotmail.com

Abstract

Islam orders to trade with halal ways and means. Certain applications that may be haram were
banned under this order. One of the areas that people in society have lost most of their halal and
haram sensitivity is trade. Protection of human rights, prevention of unjust enrichment,
avoidance of dispute between the parties may only achieved with compliance to justice. The
concept of justice, which means "putting something in to the right place", manifests itself in the
principles set forth in order to make the trade halal.

The means of halal trade developed by figh (Islamic law) scholars in line with the statements of
Holly Qur'an and the Prophet (pbuh) and the principles of Islamic halal trade have been dealt
with within the framework of compliance with justice and the conditions that must be found in
contracts. Independent studies of ulama (scholars) on halal commerce have been investigated
and explanations of fugaha (Islamic law scholars) on existing applications have been examined.
The elaboration of the principles and practices of halal trade in detail reveals the efforts that
have been made in this area since the early days of Islam. We think that these efforts also shed
light on how to solve today's problems in terms of procedures and methods.

Keywords: Justice, halal trade, islamic law scholars, halal, haram.
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HELAL TiCARET BAGLAMINDA iSLAM HUKUKU ACISINDAN MARJLI/KALDIRACLI
FOREX ISLEMI

Mahmut SAMAR
Necmettin Erbakan Universitesi, ilahiyat Fakiiltesi, islam Hukuku Ana Bilim Dals, Arastirma Gorevlisi,

mahmutsamar@hotmail.com

Ozet

Islam dini ticarete 6nem vermis ve bu konuda bireyleri tesvik etmistir. Ancak ticari islemlerin
helal olmasi gerektigine dikkat cekmistir. Konusu ve niteligi bakimindan ticaret yapmanin bir¢ok
sekli vardir. Bunlardan birisi de para miibadeleleridir. Klasik fikihta sarf akdi kapsaminda ele
alinan paralarin alim satimi konusu iizerinde titizlikle durulmus, Kitap, siinnet ve genel ilkeler
1s518inda hukuki cercevesi belirlenmistir. Giiniimiizde para miibadeleleri “doéviz islemleri” adi
altinda yapilmaktadir.

Doviz piyasalarinda bedellerin vadeli olup olmamasina gore “spot” ve “tlirev” olmak iizere iki tiir
islem vardir. Spot doéviz islemleri genelde sahip olunan paralarla yapilir. Ancak bankalarin
miisterilerine ellerindeki para miktarindan ¢ok daha fazla miktarda doviz alip satma limiti
tanidigl durumlar da s6z konusudur. Bankacilik literatiirtinde bu isleme kisaca “marjh fx” veya
“forex islemi” denmektedir. Forex, Ingilizce doviz alim satiminin Ingilizce karsilig1 olan Foreign
Exchnage ifadesinin kisaltilmasidir. Arap diinyasinda el-bey‘u bi’'l-hdmis (uleh &4ll) adiyla
anilir. Esas itibariyle forex, bir tilkenin para birimi karsiliginda baska bir tilke parasinin alimi ya
da satimi olarak tanimlanmaktadir. Marjli forex islemi ise bir sdzlesme kapsaminda bankanin
miisteriye, yatiracagl teminat miktarinin belirli bir kat1 kadar déviz alip satma limiti tanimasi
olarak tanimlanmaktadir.

Karisik bir muhtevaya sahip olmasi ve sarf akdi prensiplerine uygun diismeyen unsurlar
icermesi goéz éniinde bulunduruldugunda forexin Islam hukukuna gore gecerli bir islem olup
olmadig1 problemiyle karsilasiriz. Dolayisiyla bu islemden elde edilen kazancin helal olup
olmadig1 hususu da giindeme gelecektir. Biz bu calismamizda Islam hukukuna gére marjli forex
isleminin hukuki durumunu tespit etmeye calisacagiz.

Anahtar Kelimeler: Forex, Doviz, Para, [slam, Fikih
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MARGIN FOREX TRADING IN THE CONTEXT OF HALAL TRADE IN ISLAMIC LAW

Mahmut SAMAR
Necmettin Erbakan Universitesi, ilahiyat Fakiiltesi, islam Hukuku Ana Bilim Dali, Arastirma Gérevlisi,

mahmutsamar@hotmail.com

Abstract

Islam has given importance to commercial activities and has encouraged individuals in this
regard. However, Islam pointed out that commercial transactions must be halal. There are many
ways of doing trade in terms of subject and quality. One of these is the exchange of monies. In
classical figh, the issue of buying and selling money currencies is covered in the scope of the sarf
contract and the legal framework is defined and emphasized in the light of Quran, Sunnah and
general principles. Today, money exchange is done under the name of "foreign exchange
transactions”.

There are two types of transactions in the foreign exchange markets, spot and derivative
depending on whether the futures are due or not. Spot exchange transactions are generally
made with the money that is owned. However, it is also the case that banks allow customers to
buy and sell foreign currencies much more than the amount of the money they hold in their
accounts. In the banking literature, this process is simply called "marginal FX" or "forex trading".
Forex is the abbreviation of Foreign Exchange. It is known in Arabic world as al-bai bi al-
haamesh (Uil &4ll). In essence, forex is defined as the purchase or sale of another country's
currency in exchange for the currency of one country. Margin forex trading is defined as the
additional limit of money authorized by the bank to the customer while selling and buying
foreign exchange for a certain amount of collateral.

Given the fact that it has a mixed content and contains elements that are not in line with the
principles of sarf contract, we are faced with the question whether forex is a valid transaction
under Islamic law. Therefore, whether the profit obtained from this transaction is halal will
come to the agenda. In this work, we will try to determine the legal status of margin forex
trading according to Islamic law.

Keywords: Forex, foreign currency, Money, Islam, Figh
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HELAL GIDA VE BESLENME

HALAL FOOD AND NUTRITION

Prof. Dr. Mehmet AKBULUT
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ALTERNATIF GIDA KAYNAKLARINA YONELIK ALGIDA SECICILiK: SOSYAL DENEY

Eda GUNES!, Melike OZKAN?

1 Konya Necmettin Erbakan Universitesi, Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlar1 Béliimii, Konya-
Tiirkiye
2 Konya Necmettin Erbakan Universitesi, Sosyal Bilimler Enstitiisii, Gastronomi ve Mutfak Sanatlari, Anabilim
Daly, Konya-Tiirkiye
egunes@konya.edu.tr

Ozet

Algida segicilik insanlarin duyu organlarina gelen bir¢ok uyaricidan sadece herhangi bir olaya,
duruma ve nesneye yogunlasarak diger uyaricillarin goéz ardi edilmesidir. Biiyiik ¢cogunlugu
miisliiman niifusa sahip olan iilkemizde, beslenme acisindan helallik konusu biiyiik 6nem arz
etmektedir. Alternatif gida kaynaklarinin insanlar tarafindan tiiketilmesinde helallik kavraminin
bir algi olusturup olusturmadigini ¢alismamizda belirlemek amaciyla sosyal bir deney
gerceklestirilmistir.

Alternatif gida kaynagi olarak yenilebilen bocekler hakkinda ti¢ farkli gruba (akademisyenlere,
lisans Ogrencilerine ve yiiksek lisans Ogrencilerine) Ocak- Haziran 2017 tarihleri arasinda
seminer sunumu gergeklestirilerek (toplam 160 kisi), verilen tepkiler kaydedilmistir. Bireylerin
alternatif gida kaynaklarinin (boceklerin) kullaniminda helal olmasinin tiiketici algisini nasil
etkiledigi degerlendirilmistir. Calismaya katilan bireylerin bocekleri gida kaynagi olarak
gormedikleri, yeterli bilgiye sahip olmadan tercih ettikleri,gida katkisi olarak kullanildigini ve
helal olsaydi kullanilabilecegini disiindiikleri gériilmistiir.

Alternatif gida olarak goriilen boceklerin besleyicilik yonlerinin ele alindigi bu calismada,
tilkemizde bdceklerin yenilebilirliklerinin belirlenmesi ve yenilebilen gidalarda helalligin ne
kadar dikkat edildigi ortaya koyulmasinda fayda saglayacag diisiiniilmektedir. Tiiketimden 6nce
irtine karsi algt olusturularak tiliketicinin bilin¢lendirilmesi, bilingli-dogru-inanca gore
beslenmenin gercgeklestirilmesi agisindan planlanmanin yapilmasinin 6nemi vurgulanmistir.
Anahtar Kelimeler: Alternatif Gida, Bocekler, Algida secicilik, Helal.
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SELECTIVE PERCEPTION FOR ALTERNATIVE FOOD RESOURCES: SOCIAL
EXPERIMENT
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1 Assistant Professor, Necmettin Erbakan University, Faculty of Tourism, Konya, Turkey
2 Necmettin Erbakan University, Institute of Social Sciences, Gastronomy And Cuisine Arts
egunes@konya.edu.tr

Abstract

Sensitivity in perception is that many stimulants coming into people's sensory organs are
ignored other stimuli, concentrating on just about any thing, situation and object. In our country,
which has a large majority muslim population, the issue of halal is important in terms of
nutrition. A social experiment was conducted in order to determine whether the halalism was
perceived consuming alternative food sources.

Three different groups (academicians, undergraduates and graduate students) were given
seminars (total 160 persons) from January to June 2017 on the edible insects as an alternative
food source. It has been assessed how individuals halal use of alternative food sources (insects)
affects consumer perception. It has been seen that the individuals participating in the study
thought that they did not see incests as a source of food, preferred without adequate knowledge,
used as food additives, and could be used if they were halal.

This study, which deals with the nutritional aspects of insects as alternative food, is thought to
be useful in determining the edibility of insects in our country and how much attention has been
halal to edible foods. It was emphasized that consciousness-raising of the consumer by creating
perception against the product prior to consumption, planning in terms of realizing conscious-
right-nourishment.

Keywords: Alternative Food, Insects, Selectivity in Perception, Halal.
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Ozet

Alzheimer hastalign (AD), yaslanma ile iliskili en yaygin kronik ndérodejeneratif
bozukluktur. Beyindeki yaslanma ile birlikte yasla iligkili nérodejeneratif bozukluklarin dogal
seyri, beyindeki reaktif oksijen ve reaktif azot tiirlerinin (ROS / RNS) artisinin bir sonucudur.
ROS / RNS iiretimindeki bu artislar, metabolik verimsizligin artmasi, antioksidan savunmalarin
bozulmasi ve metabolik ve koruyucu mekanizmalara verilen serbest radikal hasariyla ortaya
cikar. Diyet eksiklikleri, koruyucu mekanizmalarin yol acabilecegi yasa bagh hastaliklara neden
olabilir veya daha da kétiilestirebilir. AD hastalarinin lgte ikisini kadinlar olusturmaktadir.
AD'in major patolojik 6zelliklerine, beyin bolgelerinde, 6zellikle amiloid beta-peptid (A) zengin
plaklari, nérofibriller yumrular (NFT), sinaps kaybi ve beyin atrofisi dahildir. AD'in baslica klinik
bulgular1 ve belirtileri arasinda, hafiza kaybi, bilissel bozukluk, glukoz hipometabolizmas1 ve
oksidatif stres yer alir.

D vitamini uzun zamandir kalsiyum, fosfor ve kemik mineralizasyonunun viicut diizeylerinin
diizenlenmesinde 6nemli rol oynadigi bilinen steroid bir hormondur. D vitamini diyetten elde
edilebilir veya giines 1s18ina maruz kalma esnasinda deride 7-dehidrokolesterolden
sentezlenebilir. D vitamini, antioksidatif mekanizmalar, noéronal kalsiyum regiilasyonu,
giiclendirilmis sinir iletimi yoluyla noroprotektif olabilecek islevsel nitelikler sergiler.
Gelismekte olan beyinde ve yetiskin beyin islevinde aktif D vitamini formu i¢in faydah bir roli
desteklemektedir. Optimal D vitamini konsantrasyonlari icin standartlar bulunmamakla birlikte
iskelet sagligin1 optimize etmek icin =275 nmol / L konsantrasyonlar onerilmektedir. Giines
15181na maruz kalmadan, bu konsantrasyonu saglamak i¢in en az 800-1000 IU arasinda diyet
alimi gereklidir.

D vitamininin beyinde hiicre ¢ogalmasi, hiicre farklilasmasi, kalsiyum sinyallemesi, norotrofik
faktor regiilasyonu, sinir iletimi ve sinaptik plastisite dahil olmak iizere kilit rol oynadig:
gosterilmistir. 2012'de yapilan bir ¢alismada, D vitamini eksikligi, yetiskin farelerin dentat
halkasinda norojenezi kesmekte ve apoptotik hiicreleri artirdigi bulunmustur. Bu sonuglar D
vitamini'nin eklenmesi ile ortadan kaldirilmistir. Alzheimer hastalig1 olan hastalarda yapilan bir
calismada bulgularin temporal iliskisi belirsizligini korurken, yil boyunca gilinese maruz
kaldiklarinda 25 (OH) D konsantrasyonlar1 6nemli derecede yiikselmistir. D vitamini
eksikliginin (<50 nmol / L) Kritik Klinik Test gibi kognitif fonksiyon testleri iizerinde daha kotii
performans ve klinikte yiiksek bir skor (koti bilisin gostergesi) ile iligkili oldugunu bildirmistir.
Yaslilarda D vitamininin fiziksel fonksiyonu tizerindeki faydalari bilinmektedir.

Anahtar Kelimeler: Alzheimer hastalig1 (AD), D vitamini
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ALZHEIMER'S DISEASE AND VITAMINI RELATIONSHIP

Derya Ozdamarl, Ayca Biiyiikboyaci?, idil Akdemir2
1Ankara University Food Safety Institute, Diskapi-Ankara
2Bagkent University Faculty of Health Sciences Department of Nutrition and Dietetics, Baglhica-Ankara
dryozdamar@gmail.com

Abstract

Alzheimer's disease (AD) is the most common chronic neurodegenerative disorder associated
with aging. The natural course of age-related neurodegenerative disorders with aging in the
brain is a consequence of increased reactive oxygen and reactive nitrogen species (ROS / RNS).
These increases in ROS / RNS production occur due to increased metabolic inefficiency,
deterioration of antioxidant defenses, and free radical damage caused by metabolic and
protective mechanisms. Dietary deficiencies can cause or even aggravate age-related illnesses
caused by protective mechanisms. Women constitute two thirds of AD patients. Major
pathological features of AD include brain regions, particularly amyloid beta-peptide (A [beta])
rich plaques, neurofibrillary tangles (NFT), loss of synapse and brain atrophy. Major clinical
signs and symptoms of AD include memory loss, cognitive impairment, glucose hypometabolism,
and oxidative stress.

Vitamin D is a steroid hormone that has long been known to play an important role in regulating
the body's levels of calcium, phosphorus and bone mineralization. D vitamins can be obtained
from the diet or synthesized from 7-dehydrocholesterol during exposure to sunlight. D vitamin,
antioxidative mechanisms, neuronal calcium regulation, functional properties that may be
neuroprotective through enhanced neurotransmission. In developing brain and adult brain
function, active D supports a beneficial role for vitamin form. There are no standards for optimal
vitamin D concentrations, but = 75 nmol / L concentrations are recommended to optimize
skeletal health. A diet intake of at least 800-1000 IU is required to achieve this concentration
without exposure to sunlight.

Vitamin D has been shown to play a key role in brain including cell proliferation, cell
differentiation, calcium signaling, neurotrophic factor regulation, neurotransmission and
synaptic plasticity. In a study conducted in 2012, we found that vitamin D deficiency severed
neurogenesis in the dentate ring of adult mice and increased apoptotic cells. hese results were
removed with the addition of vitamin D. In a study conducted in patients with Alzheimer's
disease, while the temporal relationship of the findings remained uncertain, 25 (OH) D
concentrations increased significantly when exposed to the sun during the year. D was
associated with poorer performance on cognitive function tests such as the Critical Clinical Test,
and a clinically high score (poor cognitive indicator). The benefits of vitamin D on the physical
function of the elderly are known.

Keywords: Alzheimer's Disease (AD), Vitamin D
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FARKLI ESTERIFIKASYON METOTLARININ BAZI YENILEBILIR KATI VE SIVI
YAGLARA UYGULANMASI VE KARSILASTIRILMASI

Burcu AYDOGAN-COSKUN, Hacer COKLAR, Mehmet AKBULUT

Selguk Universitesi, Ziraat Fakiiltesi, Gida Miihendisligi Béliimii, Konya-Tiirkiye

burcuaydogan@selcuk.edu.tr

Ozet

Yag asitleri lipidlerin baslica bilesenidir. Yag asitlerini gaz kromatografisinde (GC) analiz etmek
icin yag asitlerinin metil esterlerine donistiiriilerek ucuculugunun artirilmasi gerekmektedir.
Sadece tek bir esterifikasyon metodu her yagl oOrnege uygulanamamaktadir. Uygun bir
prosedirii se¢gmek icin, ilk olarak 6rnegin yag asidi kompozisyonu énemlidir.

Bu calismada 7 farkli yag 6rnegi (tereyagi, kuyruk yagi, aycicegi yagi, zeytinyagi, kabak cekirdegi
yagl, domates cekirdegi yagi, susam yagi) lizerinde 3 farkli esterifikasyon metodu uygulanmistir.
Metotlardan ikisi baz (KOH/HCI ve metanolik NaOCH3), digeri de asit (metanolik BF3) ile kataliz
edilen metotlardir. Farkli esterifikasyon yontemi uygulanan oOrnekler GCde yag asidi
kompozisyonlar: analiz edilerek hangi yontemin daha uygun oldugu belirlenmeye c¢alisiimistir.
Bu metotlar arasinda giivenlik, maliyet, stlire ve hassasiyet acisindan karsilastirma yapilmistir.
Sodyum metoksit (NaOCH3) metodunun bazi 6rneklerde tiim yag asitlerinin esterifikasyonunu
cok iyi gerceklestiremedigi ortaya ¢ikmistir. KOH/HCI (potasyum hirdoksit/hidroklorik asit) ve
BF3 (bor triflortir) metodlarinin sonuglari birbirine benzer ¢ikmistir. Giivenlik, maliyet ve stire
acisindan degerlendirildiklerinde, metanolik bor trifloriiriin toksik ve pahali olmas1 ve de uzun
reaksiyon siiresine sahip olmasi KOH/HCI metodunun tercih edilebilecegini 6ne siirmektedir.
Anahtar Kelimeler: BF3;, NaOCH3, KOH/HCI, yag asidj, esterifikasyon
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APPLICATION AND COMPARISON OF DIFFERENT ESTERIFICATION METHODS TO
SOME EDIBLE FATS AND OILS

Burcu AYDOGAN-COSKUN, Hacer COKLAR, Mehmet AKBULUT

Selcuk University, Agriculture Faculty, Department of Food Engineering, Konya-Turkey

burcuaydogan@selcuk.edu.tr

Abstract

Fatty acids are the main component of lipids. It is necessary to increase the volatility of fatty
acids by converting them into methyl ester derivatives in order to analyze the fatty acids by gas
chromatography (GC). Only one esterification method cannot be applied to all oily samples. For
choosing an appropriate procedure, the sample’s fatty acid composition is primarily important.
In this study, 3 different esterification methods were applied to 7 different oil samples (butter,
tail fat, sunflower oil, olive oil, pumpkin seed oil, tomato seed oil, sesame oil). Two of the
methods were basic catalysis (KOH/HCI and NaOCH3 in methanol), the other was acidic (BF3 in
methanol). The samples subjected to different esterification methods were analyzed in GC so as
to determine which method is more suitable. These methods were compared in terms of safety,
cost, time and sensibility.

It was turned out that sodium methoxide (NaOCH3) method could not perform esterification of
all fatty acids in some samples very well. The results of the KOH/HCl (potassium
hyroxide/hydrochloric acid) and BF3 (boron trifluoride) methods were similar. When evaluated
in terms of safety, cost and time, the KOH/HCl method may be preferable because BF; in
methanol is extremely toxic and expensive, and has long reaction time.

Keywords: BF3;, NaOCH3, KOH/HCI, fatty acid, esterification
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BAZI LACTOBACILLUS TURLERININ OBEZITE UZERINE ETKIiLERI

Muhammet Ali CEBIRBAY!
1 Selcuk Universitesi, Saghk Bilimleri Fakiiltesi Beslenme ve Diyetetik Boliimii, Selcuklu, Konya-Tiirkiye

acebirbay@selcuk.edu.tr

Ozet

Obezite beslenmeye bagli bulasici olmayan hastaliklar icerisinde ilk sirada yer almakta ve bir
epidemi olarak ifade edilmektedir. Obezite epidemisinin O6nlenmesine yonelik calismalar
psikoloji, bariatrik cerrahi ve hatta besin mikrobiyolojisi gibi bir¢ok farkl bilimsel alan1 kapsar
hale gelmistir. Probiyotik olarak bilinen ve bulunduklar1 konak¢ida olumlu etki gdsteren
Lactobacillus'lar, insanlarin giinliik beslenme oriintiilerinde yer alan et, siit, sebze gibi
besinlerden elde edilen fermente triinler basta olmak iizere bir¢ok besinin dogal florasinda veya
starter kiltlir olarak bulunmaktadir. Bazi Lactobacillus tiirleri insan viicudunda kompleks
karbonhidratlarin sindirimi, duedenum ve jejenumda lipit ve monosakkaritlerin pargalanmasi,
gastrointestinal sistem mikroflorasindaki bakteri c¢esitliligi ve sayisinin diizenlenmesi,
antimikrobiyel bilesikler ve fermantasyon karakteristikleri gibi etkenler ile agirlik yonetimine
katki saglamaktadir. Son yillarda yapilan bir¢ok arastirma L. gasseri gibi bazi1 Lactobacillus
tiirlerinin gastrointestinal sistem mikroflorasi ile etkilesime gecerek agirlik yonetiminde rol
oynadigi yonlindedir. Ayrica, viicuda alinan enerjinin kullanilmasi, lipogenezin diizenlenmesi ile
adipozite kontroliiniin saglanmasi, lipopolisakkaritlere kars1 bagirsak gecirgenliginin artirilmasi
gibi etkilerle obeziteye ve obeziteyle iliskin diger hastaliklarin dnlenmesine katki sagladiklari
bildirilmektedir. Probiyotiklerin obezite ile miicadelede alternatif bir yol olarak kullanilmasina
yonelik arastirmalarin sayisi giderek artmaktadir.

Anahtar Kelimeler: Obezite, Lactobacillus, beslenme.
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THE EFFECTS of SOME LACTOBACILLUS SPECIES on OBESITY

Muhammet Ali CEBIRBAY!
1 Selcuk University, Faculty of Health Sciences, Nutrition&Dietetics Department, Selcuklu, Konya-Turkey

acebirbay@selcuk.edu.tr

Abstract

Obesity is placed on the top among non-communicable diseases related to nutrition and
regarded as an epidemic. The studies aimed at preventing the obesity epidemic have become
inclusive of numerous scientific areas such as psychology, bariatric surgery and even food
microbiology. Lactobacillus, which are known as probiotics and show positive effects in the
hosts, are found as a starter culture or in the normal floras of many nutriments, particularly of
fermented products obtained from the foods such as meat, milk and vegetables which are
included in people's daily nutrition patterns. Some Lactobacillus species contribute to weight
control in human body through the functional characteristics such as digestion of complex
carbohydrates, degradation of lipid and monosaccharides in duodenum and jejunum, regulation
of bacterial amplitude and diversity in microflora of the gastrointestinal tract and antimicrobial
compounds and fermentations. A number of recent studies done recent years have suggested
that some Lactobacillus species, such as L. gasseri, play a role in weight management by
interacting with the microflora of the gastrointestinal tract. In addition, it has been reported that
they make a significant contribution to the prevention of obesity and the other obesity related
diseases through activities such as the utilization of the energy taken into the body, provision of
adiposity control through the regulation of lipogenesis and enhancement of intestinal
permeability against lipopolisaccharides. The number of the studies concerning the utilization of
the probiotics in the fight against obesity as an alternative way is gradually increasing.
Keywords: Obesity, Lactobacillus, nutrition.

%‘ i 203 1 ULUSLARARASI
o HELAL ve SAGLIKLI
‘ ® GIDA KONGRESI


mailto:acebirbay@selcuk.edu.tr

Poster Sunumlar Poster Presentations

BESLENMENIN HIPOTALAMIiK DUZENLENMESINDE ROL OYNAYAN YENIi BAZI
SINYAL MOLEKULLERI

Zafer Sahin, Z. Isik Solak Gérmiis, Selim Kutlu
Necmettin Erbakan Universitesi, Meram Tip Fakiiltesi, Fizyoloji AD, Konya.

Merkezi sinir sisteminde beslenmenin diizenlenmesi, olduk¢a karmasik ve c¢ok faktorli
mekanizmalar araciligiyla gerceklesmektedir. Hipotalamus beslenme davranisi ve viicut agirhigi
regiilasyonunda anahtar rol oynamaktadir. Santral ve periferik sinyallerin hipotalamusta
biitiinlestirilmesi sonucu besin alimiyla ilgili siirecler ortaya ¢ikmaktadir. A¢lik merkezi olarak
bilinen lateral hipotalamik alanin uyarilmasi besin alimimi arttirirken, tokluk merkezi olan
vetromediyal niikleusun uyarilmasi besin alimini azaltir. Hipotalamik arkuat niikleus 6nemli
noronal ve kimyasal beslenme sinyallerinin entegrasyonunda rol oynamaktadir.

Arkuat cekirdekten sentezlenip saliverilen néropeptitlerden proopiomelanokortin (POMC) ve
kokain amfetaminle iligkili transkript anoreksijenik etkiyle istah1 azaltirken, néropeptit Y (NPY)
ve aguti iliskili peptit (AGRP) oreksijenik etkiye sahiptir. Arkuat nukleus néronlarinin yaninda
lateral hipotalamik niikleusta sentezlenen melanin konsantre edici hormon ve oreksin de istahi
stimtile eder.

Mideden salgilanan bir hormon olan ghrelin hipotalumusta oreksijenik etkiler sergilemektedir.
Bircok mekanizma yaninda arkuat niikleustaki NPY noéronlarinin aktivitesini arttirdigi
bilinmektedir. Yag dokudan salgilanan leptin hormonu etkin bir anoreksijenik peptittir. Leptin,
NPY ve AGRP yapiminin azalmasi, POMC noéronlarinin aktivasyonu, sempatik aktivitenin artisi
sonucu enerji depolarinin azalmasi vb. etkilere neden olur. Hipotalamusta sentezlenen yeni bir
peptit olan nesfatin 1, 6zellikle NPY aktivitesini azaltarak anoreksijenik etkiler olusturmaktadir.
Besin aliminin diizenlenmesinde bir¢ok yeni sinyal molekiilii etkili olabilmektedir. Bunlardan
biri de ACBD7 geninin kodladig1 bir {iriin olan nonadekanéropeptit molekiiliidiir. Arkuat
niikleusta sentezlenen ve anoreksik etkili oldugu belirlenen bu biyoaktif peptit, arkuat ntikleusta
leptin sinyal yolaklariyla iligkilidir.
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NOVEL SIGNAL MOLECULES PLAYING ROLE IN REGULATION OF FEEDING IN
HYPOTHALAMUS

Zafer Sahin, Z. Isik Solak Gérmiis, Selim Kutlu
Necmettin Erbakan University, Meram Faculty of Medicine, Department of Physiology, Konya, Turkey

Regulation of feeding in central nervous system occur via multifactorial and quite complex
mechanisms. Hypothalamus plays key role in feeding behavior and regulation of body weight.
Many processes related to food intake emerge as a result of integration of peripheral and central
signals in hypothalamus. Stimulation of lateral hypothalamic area, known as hunger center,
increases food intake while stimulation of ventromedial nucleus decreases feeding.
Hypothalamic arcuate nucleus plays important role in integration of neuronal and chemical
signals.

Proopiomelanocortin (POMC) and cocaine amphetamine regulated transcript synthesize and
release in arcuate nucleus decreases feeding whereas neuropeptide Y (NPY) and agouti related
peptide have orexigenic effect. Melanin concentrating hormone and orexin synthesize in lateral
hypothalamic area as well as arcuate nucleus and stimulate feeding.

Ghrelin is synthesized in stomach and exerts orexigenic effects in hypothalamus. In addition to
many mechanism, its known that ghrelin augments NPY neurons activity in arcuate nucleus.
Leptin hormone is secreted from adipose tissue and has potent anorexigenic effects. Leptin has
some effects such as decrease in NPY and AGRP production, activation of POMC neurons and
increase in sympathetic nervous system activation. A new hormone nesfatin1 is synthesized in
hypothalamus and has anorexigenic effect by decreasing NPY neuron activity.

Many novel signal molecules may affect regulation of food intake. One of them is
nonadecaneuropeptide produced “Acyl-Coa binding domain containing protein 7” gene. This
bioactive peptide is synthesized in arcuate nucleus and has anorexigenic effect in addition to
participating hypothalamic leptin signaling pathway.
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BOR’ UN iNSAN SAGLIGI VE BESLENME UZERINE ETKISi

Tuba AYDIN?, Buket GONENZ, Hiiseyin ESECELI3
1Bandirma Onyedi Eyliil Universitesi, Beslenme ve Diyetetik Béliimii, Balikesir-Tiirkiye
2Bandirma Onyedi Eyliil Universitesi, Beslenme ve Diyetetik Béliimii, Balikesir-Tiirkiye
3Bandirma Onyedi Eyliil Universitesi, Beslenme ve Diyetetik Béliimii, Balikesir-Tiirkiye

taydin@bandirma.edu.tr

Ozet

En zengin kaynaklarinin iilkemizde oldugu bilinen bor mineralinin, insan saglig1 iizerine birgok
metabolik ve biyokimyasal etkisi oldugu bilinmektedir. Bor, dogada insanlar ve bircok tiir icin
esansiyel bir iz elementtir. Bor topraktan bitkilere, bitkilerden de beslenme yoluyla insanlara
gecmektedir. Bor mineralinin fazla veya eksik tliketimiyle birlikte insan viicudunda bir¢ok
anormallik goériilmektedir. Bor kalsiyum metabolizmasi, kemikler, immun sistem basta olmak
lizere beyin gelisimi, hormonal sistem ve kanseri etkilemektedir. Ayrica borun, gastrointestinal
sistemi ve mineral metabolizmasini etkiledigi de bilinmektedir. Yetersiz bor aliminin kemik
saghiginin bozulmasina, osteoporoz riskinin artmasina, beyin fonksiyonlarinda bozulmalara ve
bagisik cevabinin zayiflamasina neden olabildigi yapilan ¢alismalarla gosterilmistir. En zengin
kaynaklarinin bitkisel gidalar oldugu bor, en fazla findiklar, baklagiller, meyve ve sebzelerde
bulunur. Hem hayvan hem de insan ¢alismalarinda, giinde 1.0 mg’ dan az bor aliminin borun
sagliga yararl etkilerini engelledigi gosterilmistir. Bu nedenlerle beslenmede uygun miktarda
bor takviyesine 6nem verilmelidir. Bu derlemede borun insan saglig1 iizerine etkisinin
incelenmesi ve literatiiriin Ozetlenmesi amaclanmistir.

Anahtar Kelimeler: bor, osteoporoz, bor kaynaklari
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THE EFFECT OF BOR ON HUMAN HEALTH AND NUTRITION

Tuba AYDIN?, Buket GONENZ, Hiiseyin ESECELI3
1Bandirma Onyedi Eyliil University, Department of Nutrition and Dietetics, Balikesir-Turkey
2Bandirma Onyedi Eyliil University, Department of Nutrition and Dietetics, Balikesir-Turkey
3Bandirma Onyedi Eyliil University, Department of Nutrition and Dietetics, Balikesir-Turkey

taydin@bandirma.edu.tr

Abstract

It is known that boron mineral, which is known to be the richest source in our country, has many
metabolic and biochemical effects on human health. Boron is an essential trace element for
people in nature and for many species. Many abnormalities are seen in the human body together
with excessive or incomplete consumption of boron mineral. Boron affects primarily calcium
metabolism, bones, brain development including the immune system, hormonal system and
cancer. It is also known that boron affects the gastrointestinal system and mineral metabolism.
Studies have shown that inadequate boron intake can lead to impaired bone health, increased
risk for osteoporosis, impaired brain function and impaired immune response. Boron, the
richest source of which is herbal food, is found mostly in nuts, legumes, fruits and vegetables. In
both animal and human studies, it has been shown that boron intake of less than 1.0 mg per day
inhibits beneficial effects on health. For these reasons, the amount of boron should be
emphasized in an appropriate amount to feed. In this review, it is aimed to summarize the
literature and examine its effect on human health.

Keywords: boron, osteoporosis, boron sources
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CAY TUKETIMINDE KACAK CAY TEHLIKESI

Kasim Takim! Mehmet Emin Aydemir?
1Harran Universitesi, Veteriner Fakiiltesi, Temel Bilimler Boliimii, Sanliurfa-Tiirkiye
2Harran Universitesi, Veteriner Fakiiltesi, Klinik Bilimler Boliimii, Sanhurfa-Tiirkiye

kasimtakim@harran.edu.tr

Ozet

Cay (Camelliasinensis): Caygiller (Theaceae) familyasindan, tropikal ve astropikal iklimi olan
bircok yerde degisik cesitleriyle yetistirilen bir bitkidir. Kagak cay: iilkemize kacak yollar ile
gelen ve ozellikle giineydoguda siklikla tiiketilen bir cay cesididir.Ulkemizde iiretilen ¢aylarda
insan saghgini tehdit edecek herhangi bir madde bulunmadig: yapilan arastirmalarda ortaya
cikarilmistir. Buna karsin kacak caylarda ise insan saghgimi tehdit edebilecek boyutlarda,
kimyasal boyar madde ve pestisit kalintilar1 oldugu bildirilmistir [1]. Ulkemize her yil kacak
olarak 40-50 bin ton civarinda iran cayi geldigi tahmin edilmektedir. Ayrica, yurda yasal olarak
giren yabanci kokenli kuru ¢cay miktari 10 bin ton dolayindadir [2]. Rize Gida Kontrol Laboratuar
Midiirliigii kurumundan aldigimiz bilgilere gore yasal yolla iilkemize giren kagak caylarda
yapilan analizler sonucunda herhangi bir kimyasal boyar maddeye rastlanmamistir. Buna karsin
Diinya Ticaret Orgiitiine iiye olmadig icin iiriinleri denetlenemeyen ve iilkemize kagak yollarla
giris yapan Iran cay: icin yaptigimiz deneyde, suda ¢éziinmeyen kimyasal boyar madde ve
pestisit ila¢ kalintilarinin var olabilecegi ortaya ¢ikarilmistir.

Kacak caylarda, cay ekstresinin rengini koyulastirmak icin ¢esitli kimyasallar (Tartrazine,
Carminic asit, Azuburin, Brown HT, Quinoline Yellow, Lithol Runine BK vb.) ve cay bitkisini
boceklerden korumak amaciyla pestisit ilaglar1 (Deltamethrin, Dimethoate, Dicofol vb.)
kullanilmaktadir. Her iki faktoriinde saglik iizerindeki olumsuz etkileri yapilan pek ¢cok deneyle
ortaya konulmustur [3].

Bu veriler 1s18inda Gliney Dogu Anadolu Bolgesinde satisi yapilan tiim kacak caylarin boyar
madde ve pestisit analizlerinin yapilmasi ve bodlge halkinin bu dogrultuda bilinglendirilmesi
gerektigi asikardir.

Anahtar Kelimeler: Cay, Kacak Cay, Boyar madde, Pestisit
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LEAKY TEA HAZARD IN TEA CONSUMPTION
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Summary

Tea (Camelliasinensis): It is a plant of the Theaceae family, grown in a variety of varieties in
many places with tropical and subtropical climate. Leaky tea: a tea variety that comes to my
country with illegal routes and is often consumed especially in the south east. The tea produced
in our sluice has been uncovered in researches that do not contain any substances that threaten
human health. On the other hand, it has been reported that there are chemical stain and
pesticide residues in smoky teas that can threaten human health [1]. It is estimated that about
40-50 thousand tons of Iranian tea came illegally to my country every year. In addition, the
amount of dry tea originating from foreign countries legally entering the country is about 10
thousand tons [2]. According to the information we received from the Rize Food Control
Laboratory Directorate, no chemical stain was found as a result of analyzes made on illegal teas
entering our country legally. On the other hand, in the experiment we made for the Iranian tea
which is not controlled by the World Trade Organization and whose products have not been
inspected and entered my country illegally, it has been discovered that water-insoluble chemical
stain and pesticide drug residues may exist.

In stray tea, various chemicals to thicken the tea extract (Tartrazine [E102], Carminic acid
[E120], Azuburin, Brown HT, Quinoline Yellow, Lithol Runine BK etc.) and pesticides
(Deltamethrin, Dimethoate, Dicofol, etc.) are used to protect the tea plant from insects. The
adverse effects on health in both factors have been demonstrated in many experiments [3].In
this light, it is obvious that the analysis of pesticides and stainings of all illegal teas sold in the
South East Anatolia Region should be made and the people of the region should be conscious of
this trend.

Keywords: Tea, Leaky Tea, Liquid, Pesticide
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CIMLENDIRME iSLEMININ HUBUBAT VE BAKLAGILLERIN BESINSEL OZELLIKLERI
UZERINE ETKILERI

Ayse Biisra MADENCI
Necmettin Erbakan Universitesi, Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlar1 Béliimii, Konya-Tiirkiye.

bmadenci@konya.edu.tr

Ozet

Hububat ve baklagillerin tiiketim 6ncesi ¢cimlendirilmesi son zamanlarin dikkat ceken beslenme
egilimlerindendir. Cimlendirme islemi tanelerin belirli bir siire suda bekletilmesi suretiyle
yapilmakta olup yaygin sekilde cimlendirilen iiriinlerden bazilar1 bugday, karabugday, arpa,
yulaf, piring, kinoa, mercimek ve fasulyedir.

Cimlenme sonucunda tanelerdeki fitik asit miktarinin azaldig1 belirtilmekte olup bu durum
cimlenme sirasinda artan fitaz aktivitesi ile fitatlarin hidrolize edilmesinden kaynaklanmaktadir.
Bugday, arpa ve piring lizerinde gerceklestirilen ¢alismalarda cimlenme sonucunda protein
kalitesinin arttig1 tespit edilmistir. Cimlendirilme ile tripsin inhibitéru etkinliginin azaldig1 ve
sonug olarak protein kalitesi ve sindirilebilirliginin olumlu yénde etkilendigi belirtilmektedir.
Ayrica ¢imlendirme isleminin hububat ve baklagillerin karbonhidrat miktarinin azaltilmasinda
etkili oldugu da bildirilmektedir. Cimlendirilme ile esansiyel amino asit ve B grubu
vitaminlerinin etkinliginin arttii, nisasta ve antibesinsel materyallerin ise azaldig1 bildirilmekte
olup bu durum ¢imlenme sirasinda depo proteinlerinin ve nisastanin kismi hidrolozi ile
iliskilendirilmistir. Malt ile ilgili yapilan ¢alismalarda ¢imlendirme isleminin mineral madde
icerigini ve bunlarin biyoyararhligini arttirdig1 bildirilmistir. Bugday, arpa, yulaf ve pirincin
c¢imlendirilmesi sonucunda lisin yarayisliliginda artis oldugu belirtilmektedir. Fasulye, mercimek
ve bezelyenin incelendigi bir c¢alismada ¢imlenme ile dzellikle B, vitamini iceriginde artis
gozlenmistir. Cimlendirme isleminin hububat ve baklagillerin antioksidan aktivitelerini ve
toplam fenolik madde miktarlarini da arttirdig belirtilmektedir.

Cimlendirme, besinsel 6zellikler disinda ¢imlenmis tanelerden elde edilen unlar iizerinde de
etkili olmaktadir. Cimlenmis tanelerin diisiik seviyelerde kullanimlarinin unlarin teknolojik bazi
ozelliklerini gelistirebilecekleri, yiiksek seviyelerde ise olumsuz etkilere sebep olabilecekleri
belirtilmektedir.

Anahtar Kelimeler: Cimlendirme, hububat, baklagil, bugday, fitik asit
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EFFECTS OF GERMINATION ON NUTRITIONAL PROPERTIES OF CEREALS AND
LEGUMES

Ayse Biisra MADENCI
Necmettin Erbakan University, Faculty of Tourism, Department of Gastronomy and Culinary Arts, Konya-

Turkey. bmadenci@konya.edu.tr

Abstract

Germination of cereals and legumes before consumptions is striking nutritional trend in recent
times. Germination process is carried out by immersing the grains in water for a certain period
of times. Some of the commonly germinated products are wheat, buckwheat, barley, oat, rice,
quinoa, lentil and bean.

It is indicated that amount of phytic acid in the grains is reduces after the germination. This
reduction is related to hydrolization of phytates by phytase activity that increases during the
germination. Studies carried out on wheat, barley and rice have determined that protein quality
increases as a result of germination. It is stated that germination reduces trypsin inhibitor
activity and consequently protein quality and digestibility are positively affected. It has also
been reported that the germination process is effective in reducing the carbohydrate contents of
cereals and legumes. Germination increases the effectiveness of essential amino acids and group
B vitamins, while starch and antibacterial materials decrease, which is related to partial
hydrolysis of the storage proteins and starch during the germination. Studies on malting have
reported that the germination process increases mineral content and their bioavailability.
Wheat, barley, oat, and rice germination results in an increase in lysine availability. Germination
process increases the content of B, vitamin of beans, lentils and peas. It is stated that the
germination process also increases the antioxidant activities and total phenolic contents of
cereals and legumes.

Germination is also effective on flour properties obtained from germinated grains. Usage of
germinated grains at low levels may improve some technological properties of flour and may
cause adverse effects at higher levels.

Keywords: Germination, cereal, legume, wheat, phytic acid.
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CIiRIS OTU (Eremurus spectabilis)

Asena Kiibra DATLIY, Ebru BAYRAK?
1Selcuk Universitesi, Sosyal Bilimler Enstitiisii, Cocuk Gelisimi ve Ev Yénetimi Egitimi Anabilim Dal1, Beslenme
Egitimi, Konya-Tiirkiye
2Selcuk Universitesi, Saghik Bilimleri Fakiiltesi, Beslenme ve Diyetetik Boliimii, Konya-Tiirkiye

Kbr 613@hotmail.com

Ozet

Ciris otu (Eremurus spectabilis) yabani pirasa, sar1 zambak gibi isimlerle de anilan ¢ok yillik otsu
bir bitkidir. Kirim, Kafkasya, Liibnan, K. Irak, [ran, Afganistan, Pakistan, Orta Asya’da yetisen bu
bitki, tilkemizde Kahramanmaras, Bitlis, Ankara, Antalya, Erzurum, Eskisehir, Glimtiishane, igel,
Kiitahya ve Kars’ta yetismektedir. Bu derlemede, ciris otunun antioksidan 6zelligini, vitamin ve
mineral icerigini belirlemek icin yapilan calismalar ele alinmistir.

Ciris otunun maksimum diizeyde Na, K, P, Mg, Ca, Mn, Cu, Zn icerdigi saptanmistir. Ayni zamanda
antioksidan testlerin sonuclarina goére ciris otu bitkisinin iyi bir DPPH serbest radikali giderme
aktivitesine sahip olup, toplam fenolik bilesik miktarinin yiiksek oldugu tespit edilmistir. Ciris
otunun icerdigi glutatyonlar, hiicreleri oksidatif hasara karsi korumaktadir. Ciris, C vitamini
acisindan da zengin bir kaynaktir. Ciriste 847.97 ug/g C vitamini oldugu belirtilmektedir.

Ciris otu koku geleneksel olarak sarilik, karaciger bozukluklari, mide tahrisi, sivilce ve kemik
kiriklarini tedavi etmek icin kullanilmaktadir. Ancak bu bitkinin modern tipta kullanimina iligkin
bir veri tespit edilememistir. Ciris otunun beyaz kan hiicrelerini (WBC) artirdig1 ve savunma
sistemini destekledigi rapor edilmektedir. Ayrica antimikrobiyal etkisi oldugu da kanitlanmistir.
Cesitli yorelerde ¢irisli pilav, yaumurtali kavurma ve c¢iris boregi gibi yemekleri yapilmaktadir.
Ayrica Italya'da 'Rignano Garganico' peynirinin iiretiminde yapraklarindan yararlamldig1 rapor
edilmektedir. Ciris otu ¢ok yaygin olarak bilinmese de zengin besin igerigiyle sofralarda yerini
almasi gereken bir bitkidir.

Anahtar Kelimeler: Ciris otu, antioksidan, vitamin, mineral
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ASPHODELUS (Eremurus spectabilis)

Asena Kiibra DATLIY, Ebru BAYRAK?
1University of Selcuk, Institute of Social Sciences, Department of Child Development and

Home Management Training, Nutrition Education, Konya-Turkey

2University of Selcuk, Faculty of Health Sciences, Department of Nutrition and Dietetics, Konya-Turkey
Kbr 613@hotmail.com

Abstract

Asphodelus (Eremurus spectabilis) is a perennial herbaceous plant, also known as with wild leek
and yellow lilies. While this plant grows in Crimea, Caucasus, Lebanon, N. Iraq, Iran, Afghanistan,
Pakistan, Central Asia also in Kahramanmaras, Bitlis, Ankara, Antalya, Erzurum, Eskisehir, Hatay,
Icel, Kiitahya and Kars in our country. In this review, studies to determine antioxidant
properties, vitamin and mineral content of Asphodelus were discussed.

It was determined that asphodelus contained maximum levels of Na, K, P, Mg, Ca, Mn, Cu, Zn. At
the same time, the results of antioxidant tests have shown that asphodelus is a good source for
DPPH radical scavenging activity and high amount of total phenolic compound. The glutathione
contained in the asphodelus protects cells against oxidative damage. Asphodelus is also a rich
source of vitamin C. It was detected that asphodelus contains 847.97 pg/g vitamin C.

The root of asphodelus is traditionally used to treat jaundice, liver disorders, stomach irritation,
acne and bone fractures. However, no data was identified about the useage of this plant in
modern medicine. It was reported that asphodelus increased the amount of white cells and
supported defense system. Moreover, its proved that it has antimicrobial effect. The meals like
rice with asphodelus, roasted with egg and patty are cooked. It was also reported that its leaves
were used in ‘Rignano garganico’cheese production in Italy. Although asphodelus is not widely
known, it is a plant that needs to be taken place with its rich nutrient content.

Keywords: Asphodelus, antioxidant, vitamin, mineral

%‘ i 213 1 ULUSLARARASI
o HELAL ve SAGLIKLI
‘ ® GIDA KONGRESI


mailto:Kbr_613@hotmail.com

Poster Sunumlar Poster Presentations

CUBUK'TA CORBA KULTURUNUN BiR ORNEGI: TUTMAC ASI

Kerim Kaan GOKUSTUN1, Rahime Evra KARAKAYAL Oykii Peren TURK!, Ozlem YILMAZ1,
Emine ELIBOL!, Lale Sariye AKAN1, Yahya 0ZDOGAN!

Ankara Yildirim Beyazit Universitesi, Beslenme ve Diyetetik Boliimii, Ankara-Tiirkiye
recakir@ybu.edu.tr

Ozet

Tirk mutfak kiltirt tarih oncesi Kkiiltiirlerin, farkli dinlerin ve toplumlarin birikimlerini
barindiran 6nemli kaynaklardan biridir. Bu kiiltiir icerisinde cesitlilige sahip olan ¢orbalar,
gecmisten glinlimiize kadar Tiirk mutfaginda yer almistir. Malzemelerin sade kullanimlari, ¢esitli
kombinasyonlar1 ve hazirlama siirecindeki farklari ¢orba cesitliligini artirmaktadir. Ankara’nin
Cubuk ilcesinde severek tiiketilen Tutmag Asi ¢corbasi, Tlrk mutfak kiiltiirtiniin yansimalarindan
biri sayilmaktadir. Soguk olarak tiiketildigi icin yaz aylarinin vazgecilmezi olan Tutmag¢ Asy;
lezzeti, gorselligi ve doyurucu olma 6zellikleri ile Cubuk halki ve ziyaretcileri tarafindan biiyiik
ilgi gormektedir. Tutmag Asi ile ilgili bilgiler Cubuk ilcesinde ikamet eden kaynak kisiler ile
gorisiilerek elde edilmistir. Temel bilesenlerin yesil mercimek, el yapimi kare makarna, yogurt,
sarimsak, sal¢a ve tuz oldugu belirlenmistir. Corbanin hazirlanmasinda 6éncelikle mercimek ve
makarna haslandiktan sonra sogumaya birakilir. Ayri1 bir kasede yogurt ve rendelenmis
sarimsak karisimina su eklenerek kivam verilir. Ardindan tereyag: ve salca ile yapilan sos ile
lezzet katilir. Bu c¢alismada, Tutmag¢ Asi c¢orbasinin hazirlanma asamalarinin kayit altina
alinmasinin, yapiminin yayginlastirilarak artirilmasinin mutfak kiiltiirlimiize zenginlik getirecegi
diistiniilmektedir.

Anahtar Kelimeler: Tutmag Asi, ¢orba, Tiirk mutfak kiiltiiri
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A MODEL OF SOUP CULTURE IN CUBUK: TUTMAC ASI

Kerim Kaan GOKUSTUN1, Rahime Evra KARAKAYAL Oykii Peren TURK!, Ozlem YILMAZ1,
Emine ELIBOL!, Lale Sariye AKAN1, Yahya 0ZDOGAN!

Ankara Yildirim Beyazit University, Department of Nutrition and Dietetics, Ankara-Turkey
recakir@ybu.edu.tr

Abstract

Turkish culinary culture is one of the important sources of prehistoric cultures, accumulations of
different religions and societies. Soups having diversity in this culture have taken place in
Turkish culinary until present day. Simple uses of ingredients, various combinations and
differences in the preparation process increase soup diversity. Tutmag¢ Asi soup, which is
consumed fondly in Ankara's Cubuk district, is regarded as one of the reflections of Turkish
culinary culture. Tutmag Asi, which is indispensable in summer as it is consumed cold; attracted
great interest with its flavor, visuality and satisfying properties by Cubuk folk and its visitors.
Information about Tutmag As1 was obtained by people residing in Cubuk who were interviewed
earlier. The main ingredients are green lentils, handmade square shaped pasta, yoghurt, garlic,
tomato paste and salt. In the making process of this soup, green lentils and pasta are boiled then
cooled. In a separate bowl water is added in yoghurt and grated garlic mixture. Then sauce made
with butter and tomato paste provides the flavor. In this study, it is considered that the
recording preparation stages of Tutmag Asi soup and the expansion of its production will bring
richness to our culinary culture.

Keywords: Tutmac Asi, soup, Turkish culinary culture
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DIYET KALITE INDEKSLERi: DUNYADAN ORNEKLER

Siimeyra SAHIN BAYRAM!, Nazan AKTAS?
1Selcuk Universitesi, Beysehir Ali Akkanat Meslek Yiiksekokulu, Gida Teknolojisi Béliimii, Konya-Tiirkiye
2Selcuk Universitesi, Saghik Bilimleri Fakiiltesi, Beslenme ve Diyetetik Boliimii, Konya-Tiirkiye
susahin@selcuk.edu.tr

Ozet

Toplam diyet kalitesinin 6lciilmesi, diyete bagl hastaliklarin ortaya ¢ikarilmasinda alternatif bir
metot olarak onerilmektedir. Beslenme durumunu degerlendirmek, izlemek ve yonetmek iizere,
diyet kalitesinde kapsamli bir degerlendirme saglayabilmek icin indeks gelistirme konusuna ilgi
biiytiktiir. Bu nedenle ¢alismada, diyet kalitesi 6l¢limiinde diinya ¢apinda kullanilan indekslerin
bilesenleri, besin alimi saptama yontemleri, degerlendirme ve puanlama kriterlerinin
incelenmesi amag¢lanmistir.

Bu derleme calismada, benzer konuda yapilmis birincil arastirmalardan ortaya ¢ikan ikincil
veriler kullanilmis olup, bu veriler yazili kaynaklarin yani sira elektronik olarak Selguk
Universitesi’ nin abone oldugu bilimsel veri tabanlarinda “diyet kalitesi, diyet kalite indeksi,
saglikli yeme indeksi” Anahtar Kelimeler:i kullanilarak yapilan taramalar sonucunda elde
edilmistir. ikincil verilerin incelenmesinde yazarlar tarafindan bu calisma icin gelistirilen yayin
inceleme formu kullanilmistir.

Yapilan inceleme sonunda, diyet kalitesini 6l¢gmede kullanilan erisilebilen 6lgek sayis1 13’tr.
Bunlar; Diyet Kalite indeksi (DKI), DKi-Revize, DKi-Uluslararasi, Saghkli Yeme Indeksi (SYI), SYi-
2005, SYi-2010, Alternatif SYI, Kapsamli Beslenme Kalite indeksi, Saglikh Diyet Gostergesi,
Akdeniz Diyet Skalasi, Akdeniz Diyet Skoru, Akdeniz Diyet Kalite indeksi ve Cocuklar-
Adélesanlar icin Akdeniz Diyet Kalite Indeksi (KIDMED)’ dir. Bu indekslerden ilki olan DKi, 1994
yilinda gelistirilmistir. Indeksler; 24-saatlik hatirlatma yéntemi ve besin tiiketim sikhig1 anketi
kullanilarak belirlenen besin grubu, besin 6gesi ve besin aliminin degerlendirilmesine
odaklanmaktadir. Degerlendirmede; diisiik diyet kalitesi, gelistirilmesi gereken diyet kalitesi, iyi
diyet kalitesi, maksimum, minimum uyum gibi 6l¢iitler kullanilmaktadir.

Toplumda besin ¢esitliligi ve beslenme kalitesinin 6l¢iilmesi icin topluma 6zgii diyet kalitesi
Olciim araclarinin gelistirilmesinin ya da uyarlanmasinin yararli olacagi diistiniilmektedir.
Beslenme bilimleri alaninda bu tiir 6lgme araglarinin sayisi artirilmasi igin ilgili tiim
paydaslarinin igbirligi icinde olmalarinin etkili olacagi diisiiniilmektedir.

Anahtar Kelimeler: Diyet Kalitesi, Diyet Kalite indeksi, Saghkli Yeme Indeksi

ULUSLARARASI
216 4 AL SHGLIL
)

GIDA KONGRES!


mailto:susahin@selcuk.edu.tr

Poster Sunumlar Poster Presentations

DIET QUALITY INDICES: WORLD EXAMPLES

Sumeyra SAHIN BAYRAM!, Nazan AKTAS?
1Selcuk University, Beysehir Ali Akkanat Vocational School, Department of Food Technology, Konya-Turkey
2Selcuk University, Faculty of Health Science, Department of Nutrition and Dietetics, Konya-Turkey
susahin@selcuk.edu.tr

Abstract

The measurement of overall diet quality is suggested as an alternative method to assess diet-
disease relations. There has been a lot of interest to develop an index to provide an overall
assessment of diet quality and for assessing, monitoring and managing nutritional status. In the
study,it was aimed to examine the components of indices, techniques in measuring diet,
evaluation and scoring.

In this review study, secondary data emerging from the primary researches have been used and
in addition to written sources, these data were obtained electronically as a result of querying the
scientific databases that Selcuk University is subscribed to with Keywords:s “diet quality, diet
quality index, healthy eating index”. A publication review form developed by authors of this
paper was used to study the secondary data.

At the end of the study, the number of accessible indices used to measure diet quality is 13.
These are Diet Quality Index (DQI), DQI- Revised, DQI- International, Healthy Eating Index (HEI),
HEI- 2005, HEI-2010, Alternative HEI, Overall Nutritional Quality Index, Healthy Diet Indicator,
Mediterranean Diet Scale, Mediterranean Diet Score, Mediterranean Diet Quality Index and
KIDMED. DQI, which is the primary index of these indices, was developed in 1994. The indices
focuses on the evaluation of the food group, food item and nutrient intake determined using the
24-h recall method and food frequency questionnaire. Criteria used for evaluation are poor diet
quality, improvement needed to diet, good diet quality and maximum-minimum adherence.
Development or adaptation of society-specific diet quality measurement tools are thought to be
beneficial for measuring nutritional diversity and nutritional quality in society. In the field of
nutrition science, all relevant stakeholders being in cooperation is thought to be effective
for increasing the number of such measurement tools.

Keywords: Diet Quality, Diet Quality Index, Healthy Eating Index
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DIYET LiF VE SAGLIGIMIZ

Vildan TOP1, Siddika Yusra OZKILIC1, Biilent ERGONUL?
iINecmettin Erbakan Universitesi, Mithendislik ve Mimarlik Fakiiltesi Gida Miihendisligi B6liimii, Konya-
Tiirkiye
zManisa Celal Bayar Universitesi, Miithendislik Fakiiltesi Gida Miihendisligi Béliimii, Manisa-Tiirkiye
vtop@konya.edu.tr.

Ozet

Diyet lifi, sindirim enzimlerine direncli gida bilesenlerinden biri olup, baslica tahil, meyve ve
sebzelerde bulunmaktadir. Insan ince bagirsaginda sindirilmeyen buna karsin kalin bagirsakta
tamamen ya da kismen fermente olan diyet lif suda ¢6ziinen ve suda ¢oziinmeyen olmak iizere
iki grup altinda incelenmektedir. Suda ¢éziinmeyen lifler; lignin, seliiloz ve suda ¢6zlinmeyen
pentozanlar icerirken, suda ¢oziinen lifler; suda ¢oziinen pentozanlari, pektinleri ve zamksi
maddeleri icermektedir. Diyet lif son yillarda giderek 6nemi artan, dusiik enerji degerine sahip
diyet iirtinlerin temel bilesenini olusturmaktadir. Fonksiyonel ve teknolojik 6zellikleri nedeniyle
siklikla gida formiilasyonlarinda kullanilan diyet lifin saglik iizerine de ¢ok sayida olumlu etkisi
bulunmaktadir. Diyet lif bilesenlerinin, kalin bagirsak fonksiyonlarini diskinin en kisa siirede
atilmasini saglayarak iyilestirdigi, yag ve seker icerigi yliksek gidalarin yerine alternatif kullanim
ile enerjideki azalmaya bagl olarak kilo kontroliinii sagladigi, c¢ozinir liflerin sindirim
boélgesinde emilimi geciktirerek kan kolesterol seviyesini diisiirdiigii, kansere neden olan bircok
maddenin viicuttan uzaklastirilmasina yardimci oldugu, glikoz ve lipid metabolizmasi ile mineral
absorbsiyonu iizerinde fizyolojik etkileri oldugu belirtilmektedir. Glinlimiizde divertikiiloz,
kabizlik, hemoroit, kolon kanseri, sismanlik, diyabet ve kalp damar hastaliklarina karsi diyet
liflerin koruyucu etkisi kesin olarak bilinmektedir.

Anahtar Kelimeler: Diyet lif, kimyasal yapi, fonksiyonel 6zellik, beslenme.
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DIETARY FIBER AND HEALTH

Vildan TOP?, Siddika Yusra OZKILIC!, Biilent ERGONUL?
1University of Necmettin Erbakan Engineering and Architecture Fakulty, Department of Food Engineering,
Konya, Turkey
2University of Manisa Celal Bayar Engineering Fakulty , Department of Food Engineering, Manisa,Turkey

vtop@konya.edu.tr.

Abstract

Dietary fibre is a group of food components which is resistant to digestive enzymes and found
mainly in cereals, fruits and vegetables. Dietary fiber which indigestible in human small
intestinal, on the other hand digested completely or partially fermented in the large intestine,
consist of two groups that are water-soluble and water insoluble organic compounds. Water-
insoluble fibers contain lignin, cellulose and water-insoluble pentoses, while water-soluble fiber
contain water-soluble pentoses, pectins and gum-like substances.Dietary fibres compose the
major component of products with low energy value that have an increasing importance in
recent years. Dietary fibres also have technological and functional properties that can be used in
the formulation of foods as well as numerously beneficial effects on human health. Dietary fiber
components improve the function of the large intestine by eliminating the feces in the shortest
period of time and provide the weight control due to the decrease in energy by alternative use of
fat and sugar content instead of high fat foods and by decreasing blood cholesterol level by
delaying absorption in the digestive tract of many fibers, it has physiological effects on glucose
and lipid metabolism and mineral absorption. Today, dietary fibers are known to be protective
effect against diverticulosis, constipation, hemorrhoids, colon cancer, obesity, diabetes and
cardiovascular diseases.

Keywords: Diet fiber, chemical structure, functional property, nutrition
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DOMATESIN ATEROSKLEROZiS UZERINE ETKIiSi

Emine ELIBOL!, Kerim Kaan GOKUSTUN?, Oykii Peren TURK!, Rahime Evra KARAKAYA!,
Ozlem YILMAZ1, Yahya OZDOGAN}, Lale Sariye AKAN1

Ankara Yildirim Beyazit Universitesi, Beslenme ve Diyetetik Boliimii, Ankara-Tiirkiye
kgokustun@ybu.edu.tr

Ozet

Aterosklerozis ¢esitli molekiillerin arterlerde birikmesiyle karakterize olan ciddi bir hastaliktir.
Bu hastalik koroner kalp, fel¢ ve diger damar hastaliklarinin olusumuna zemin hazirlamaktadir.
Yiiksek kan basinci, LDL, lipitler, sitokinler ve oksidatif stres aterosklerozis olusumunu
tetiklemektedir. Meyve ve sebze tiiketiminin basta aterosklerozis olmak {izere bircok kronik
hastaligin tedavisinde etkilidir. Bu derleme ¢alismada siklikla tiiketilen bir sebze olan domatesin
aterosklerozis Uzerindeki etkilerinin degerlendirilmesi ama¢lanmistir. Domates igerdigi likopen,
potasyum, C vitamini kuersetin naringenin ve tomatidin gibi bilesiklerle aterosklerozis gibi
bir¢ok kronik hastalik iizerinde olumlu etkilerinin oldugu belirlenmistir. Domatesin yapisinda
bulunan likopen kolesterol sentezini ve okside LDL f{iretimini baskilamakta, potasyum kan
basincini diislirmekte, C vitamini antioksidan 6zellik gostermektedir. Ayrica kuersetin serum
LDL ve trigliserit diizeylerini azaltmakta ve TNF-alfa, IL-6 ve CRP gibi sitokinleri baskilamakta,
naringenin protein oksidasyonunu azaltmakta, HDL diizeylerini arttirmakta ve tomatidin
kolesterol asil transferazi inhibe ederek hiperlipidemiyi azaltmaktadir. Sonug olarak domatesin
icerdigi bilesikler aterosklerozis lizerinde olumlu etkilere sahiptir. Ancak bu konuyla ilgili daha
kapsamli ¢alismalar yapilmalidir.

Anahtar Kelimeler: Domates, aterosklerozis, likopen, tomatidin
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EFFECT ON ATHEROSCLEROSIS OF TOMATO

Emine ELIBOL!, Kerim Kaan GOKUSTUN?, Oykii Peren TURK!, Rahime Evra KARAKAYA!,
Ozlem YILMAZ1, Yahya OZDOGAN}, Lale Sariye AKAN1

Ankara Yildirim Beyazit University, Department of Nutrition and Dietetics, Ankara-Turkey
kgokustun@ybu.edu.tr

Abstract

The tomato plant is among the most important crops that play a key role in the economy of
Cubuk, Ankara. With an annual crop yield of almost 1500 tonnes, the tomato plant in Cubuk,
where “tomato festivals” are organized and it attracts people not only in Ankara but also from
the neighboring regions. It has been established that the tomato plant, with a rich content of
lycopene, potassium, vitamin C, quercetin and naringenin, has a positive effect on many chronic
conditions such as atherosclerosis. This compliation aims to assess the effect of tomato on
atherosclerosis. Atherosclerosisis a disease characterized by various molecules building up
inside the arteries. This condition may lead to coronary heart disease, stroke and other vascular
disorders. High blood pressure, LDL, lipids, cytokines and oxidative stres all trigger the onset of
atherosclerosis. Consumption of fruit and vegetables plays a significant role in the treatment of
many chronic diseases, particularly atherosclerosis. Lycopene containing in tomato plant,
inhibits cholesterol synthesis and the production of oxidized LDL; potassium lowers blood
pressure and vitamin C serves as an antioxidant. In addition, quercetin lowers serum LDL and
triglyceride levels and inhibits cytokines such as TNF-alfa, IL-6 and CRP and naringenin lowers
the protein oxidation and increases levels of HDL. In conclusion, compounds that are contained
in the tomato plant have positive effects on atherosclerosis. However, more work needs to be
done on this issue.

Keywords: Tomato, atherosclerosis, lycopene, tomatidine
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DOMUZ ETINDEKI TEHLIKE - TRICHINELLOSIS

Banucicek YUCESANY, Ahmet DOGANAY?
1Tiirkiye Halk Sagligi Kurumu, Ankara
2Ankara Universitesi Veteriner Fakiiltesi, Parazitoloji ABD., Ankara
yucesanbanu@yahoo.com

Giris

Saglikli ve helal gida tiiketimi diinyada oldugu kadar iilkemizde de 6nem arz etmektedir. Tiim
diinyada saghkli gida temininin saglanmasinda zoonotik paraziter hastaliklar 6nemli yer
tutmaktadir. Bu hastaliklardan birisi de trichinellosis’dir.

Trichinellosis, basta Trichinella spiralis olmak iizere gesitli Trichinella tiirlerinden ileri gelir.
Trichinella tiirleri insan, domuz, rat, ayi, at gibi bircok memelide ve kanatlilarda goériliir. Bir
konakta parazitin hem eriskini, hem de larvasi bulunabilir.

Parazitlerin eriskinleri ince bagirsaklarda, larvalar ise ¢izgili kaslarda kistler icinde bulunurlar.
Bulasma SekKli:

Trichinella spiralis'in bir konaga bulasmasi, Trichinella larvalari ile enfekte baska bir konagin
kaslarinin ¢ig ya da az pismis olarak yenilmesi ile olur. Insanlar i¢in en énemli bulasma kaynag:
domuz etleridir. Hayvanlar les yeme aliskanliklari nedeniyle enfeksiyonu birbirlerine
bulastirabilirler.

Yayginhgu:

Trichinellosis Avusturalya, Danimarka ve Ingiltere disinda kiiresel bir dagilma sahiptir.
Diinyada her yil 10 000 Trichinellosis vakas1 gériilmektedir. islam dini geregi domuz etinin
haram oldugu miisliiman iilkelerde nadiren gériilmektedir. Ulkemizde 2004 yilinda izmir'de
600’ilin tizerinde kisinin etkilendigi biiytk bir Trichinellosis salgini olmustur.

Klinik:

Larvalarin kaslarda yol ac¢tign klinik tablo eriskinlerin bagirsaklarda sebep oldugu
semptomlardan daha ciddidir. Bagirsakta ¢ok sayida parazit bulundugunda siddetli bir ishal
goriliir. Gastro-intestinal yakinmalara ek olarak ates, yiiz ve goz kapaklarinda 6dem, gozlerde
kanamalar, deri dokiintiileri, kas agrilari, solunum sikayetleri, gogls agrilari, larvalarin beyini
tutmalar1 sonucu bas agrisi, bas dénmesi, kulak ¢inlamasi gibi sinir sistemi belirtiler, ansefalitis,
asir1 zayiflik, miyokard yetmezligi olusabilir.

Teshis:

Hayvanlarda et muayanesinde trisinoskopi veya sindirim teknikleriyle larva bakisi yapilir.
Insanlarda anamnez, Kklinik belirtiler ve cesitli laboratuvar tekniklerinin birlikte
degerlendirilmesi ile yapilir.

Korunma:

lyi pisirilmemis hayvan etleri, 6zellikle domuz etleri tiikketiimemelidir.

Anahtar Kelimeler: Trichinella spiralis, Insan Trichinellosisi, Salgin, Domuz, Domuz eti,
Yayginligi.
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THE DANGER ON PORK MEAT - TRICHINELLOSIS

Banucicek YUCESAN?, Ahmet DOGANAY?
1Public Health Institution of Turkey, Ankara
2Ankara University Veterinary Faculty, Department of Parasitology., Ankara

introduction

Healthy and halal food consumption is as important in our country as it is in the world. Zoonotic
parasitic diseases play an important role in ensuring the supply of healthy food all over the
world. One of these diseases is trichinellosis. Trichinellosis is caused by various Trichinella
species, mainly Trichinella spiralis. Trichinella species are found in many mammals and winged
such as humans, pigs, rats, bears, horses. This parasites can be both matures and larvae in a host.
Mature of parasites are found in the small intestines and larvae are found in the cysts in the
striated muscles.

Contamination:

The transmission of Trichinella spiralis one to another organism can be occurs when raw or not
well cooked ei infected by Trichinella larvae muscles are eaten . The most important
contamination source for humans are pigs. Animals can easily infect each other because of their
eating habits as they eat corpses..

Epidemiology:

Trichinellosis has a global distribution outside Australia, Denmark and the UK. There are 10 000
cases of Trichinellosis every year in the world. It is rarely seen in Muslim countries where the
religion of Islam as it is prohobitted to eat pork. in our country there has become a major
outbreak of Trichinellosis affected over 600 people in Izmir in 2004.

Disease:

The clinical picture caused by the muscles of the larvae is more severe than the symptoms
caused by the intestines of the matures. When there is a large number of parasites in the
intestine, severe diarrhea occurs. In addition to gastro-intestinal complaints, nose system
symptoms such as fever, edema on face and eyelids, bleeding in eyes, skin rashes, muscle aches,
respiratory complaints, chest pain, congestive headaches of the larvae, dizziness, ear tinnitus,
anephthalitis, , myocardial insufficiency may occur.

Diagnosis:

In animals, larvae are cheked by means of trichinoscopy or digestion techniques. In humans,
anamnesis, clinical signs and it is done by examining the various laboratory techniques.
Prevention:

Uncooked animal meat, especially pork should not be consumed.

Keywords: Trichinella spiralis, Human Trichinellosis, Outbreak, Pig, Pork, Epidemiology.
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DOST BAKTERI: PROBiYOTiKLERDEN GELEN SAGLIK

Zeynep Atalay
Selcuk Universitesi, Sosyal Bilimler Enstitiisii, Beslenme Egitimi Bilim Dali, Konya, Tiirkiye

dyt.zeynepatalay@gmail.com

Ozet

Probiyotikler mikrobiyotay:1 diizenleyebilen ve kisilerin bagisiklik sistemini uyararak sagligini
olumlu yonde etkileyen canli mikroorganizmalar toplulugu olarak tanimlanabilir. Bu dost
bakteriler insan bagirsak mikroflorasinin dogal iiyeleridir. Probiyotikler takviye halinde
alabilecegi gibi probiyotik iceren yogurt, kefir gibi bircok fermente gidalarla da alabilir.
Probiyotik mikroorganizmalar, laktoz intoleransi belirti ve bulgularinin hafifletilmesinde, serum
kolesterol diizeylerinin diisliriilmesinde, Chron ve inflamatuar bagirsak hastaliginin
semptomlarinin azalmasinda, karaciger rahatsizliklarinin ve kanser riskinin azaltilmasinda
olumlu etkiler gosterir. Insiilin direnci ve bozulmus insiilin sekresyonu olusumunun
onlenmesine yardimci oldugu ve Tip 2 Diyabet’in olusma riskini azalttig1 yapilan ¢alismalarda
belirtilmistir.

Stres, diizensiz beslenme, cevre kirliligi, radyasyon, UV 1sinlar gibi bir¢ok unsur insan sagligini
olumsuz etkilemektedir. Son yillarda egitim seviyesinin artmasiyla birlikte saglikli yasam bilinci
olusmus, buna bagh olarak da dogal ve saglikli yasama yo6nelis artmistir. Probiyotik iceren
besinlerin tliketimi ile daha saglikli bir yasam siiriilecegi diisiintilmektedir.

Bu derlemede tiiketiciler tarafindan son yillarda oldukga talep géren probiyotik gidalarin saghk
acisindan yararlari genel hatlariyla tartisilacaktir.

Anahtar Kelimeler: probiyotik, saglik, gastrointestinal sistem
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FRIENDLY BACTERIA: HEALTH BROUGHT TO BY PROBIOTIC

Zeynep Atalay
Selcuk University, Institute of Social Sciences, Department of Nutrition Education, Konya, Turkey

dyt.zeynepatalay@gmail.com

Abstract

Probiotics can be defined as a community of living microorganisms that can regulate the
microbiota and affect the health of people by stimulating their immune system. These friendly
bacteria are natural members of the human intestinal microflora. Probiotics may be taken as a
supplement or as a fermented food such as yoghurt or kefir containing probiotic.

Probiotic microorganisms have positive effects in reducing signs and symptoms of lactose
intolerance, lowering serum cholesterol levels, decreasing symptoms of Chron and inflammatory
bowel disease, reducing liver disorders and cancer risk. Researchs have shown that helps
prevent the formation of impaired insulin secretion and insulin resistance, and that reduces the
risk of developing Type 2 Diabetus mellitus.

All at of factors such as stress, irregular nutrition, environmental pollution, radiation and UV
rays negatively affect human health. In recent years, as the level of education has increased,
healthy living has become conscious and accordingly the natural and healthy living orientation
has increased. Consumption of foods containing probiotic is thought to lead to a healthier life.

In this review, the health benefits of probiotic foods, which are highly demanded by consumers
in recent years, will be discussed in general terms.

Keywords: probiotic, health, gastrointestinal system

% ‘ i 225 1 ULUSLARARASI
o HELAL ve SAGLIKLI
‘ ® GIDA KONGRESI


http://tureng.com/tr/turkce-ingilizce/institute%20of%20social%20sciences
mailto:dyt.zeynepatalay@gmail.com

Poster Sunumlar Poster Presentations

EFELEK OTU

Rahime Evra KARAKAYA!, Emine ELIBOL!, Kerim Kaan GOKUSTUN?, Oykii Peren TURK1,
Ozlem YILMAZ1, Lale Sariye AKAN1, Yahya 0ZDOGAN1

Ankara Yildirim Beyazit Universitesi, Beslenme ve Diyetetik Boliimii, Ankara-Tiirkiye
eelibol@ybu.edu.tr

Ozet

Tiirkiye'de cesitli otlarin yetistigi bolgelerden biri olan I¢ Anadolu’da faydal olduguna inanilan
bitkilerden biri efelek otudur. Polygonaceae familyasindan Latince adi Rumex patientia,
patiencedock ya da patience olan bu bitki; halk arasinda evelik, evelek, develik, labada veya
efelek otu olarak bilinmektedir. Efelek otunun, kan temizleme ve mikroplardan arindirma
konusunda sifali olduguna inanilmaktadir ve yiizlerce yildir tiiketilmektedir. Boyu bir metreyi
gecmeyen kisa boylu cali tiirii bir bitki olan efelek otu yesilimsi kii¢iik ¢icekler agar, ciceklerinde
olgunlasan tohumlar araciliiyla yayilir ve yetisir. Yapraklar: taze olarak mayis ayindan itibaren,
kurutma amaciyla agustos ayina kadar toplanabilmektedir. Bitkinin yapraklar1 ve koki ilag
yapiminda da kullanilmaktadir. Yapraklarindan salatasi, yemegi ve sarmasi yapilirken, tohumlari
ve kokiinden ise c¢ay elde edilir. Bazi bolgelerde yara iyilesmesinde bitkinin macunu da
kullanilmaktadir. Efelek otunun yapraklarinda C vitamini, fosfor, demir ve tanen; kok kisminda
ise nisasta, recine ve antrakinon bulunmaktadir. Bitkinin bagirsak ve mide sorunlarini ve alerjiyi
iyilestirici, bagisiklik sistemini giiclendirici, ¢ayinin ise istah acgici ve laktasyon dénemindeki
annelerde siit artirici etkileri bulunmaktadir. Bu ¢alismanin amaci, efelek otunun saglk
acisindan etkilerinin incelenmesidir

Anahtar Kelimeler: Efelek otu, sifal bitki, saglik
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EFELEK PLANT

Rahime Evra KARAKAYA!, Emine ELIBOL!, Kerim Kaan GOKUSTUN?1, Oykii Peren TURK1,
Ozlem YILMAZ1, Lale Sariye AKAN1, Yahya OZDOGAN1

Ankara Yildirim Beyazit University, Department of Nutrition and Dietetics, Ankara-Turkey
eelibol@ybu.edu.tr

Abstract

One of the plants believed to be useful in Central Anatolia, one of the regions where various
weeds grow in Turkey, is efelek plant. It's Latin name in the Polygonaceae family is Rumex
patientia, patiencedock or patience; It is known among the people as evelik, evelek, develik,
labada or efelek. Efelek plant is believed to be healing in blood cleansing and microbiological
purification and has been consumed for hundreds of years. As a short-bush-like plant with a
length of less than a meter, the efelek plant bloom greenish small flowers, spreading through the
seeds matured in their flowers and grows. Leaves can be harvested freshly from May, until
August for drying purposes. Plant leaves and rootstock is also used for the production medicine.
Salads, food and wraps are made from the leaves, while seeds and tea from the root are
obtained. In some areas, the plant's paste is also used for wound healing. Vitamin C, phosphorus,
iron and tannin in leaves of efelek plant; starch, resin and anthraquinone in the root of efelek
plant is found. The efelik plant helps to heal intestinal and stomach problems and allergic
problems, strengthens the immune system, and the its tea has appetizing and milk boosting
effects in lactation. The purpose of this study is to examine the health effects of efelek plant.
Keywords: Efelek plant, healing plant, health
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FARKLI RENKLIi SISELERDE DEPOLANAN DOMATES CEKIRDEGI YAGININ YAG ASIDi
KOMPOZiSYONU UZERINE GUN ISIGININ ETKIiSi

Burcu AYDOGAN-COSKUN, Hacer COKLAR, Mehmet AKBULUT

Selguk Universitesi, Ziraat Fakiiltesi, Gida Miihendisligi Boliimii, Konya, Tiirkiye

burcuaydogan@selcuk.edu.tr

Ozet

Domates (Solanum lycopersicum L.) isleme endiistrisinin atiklar1 olan ¢ekirdek ve kabuklar
giinlik yasamda genellikle hayvan yemi olarak degerlendirilmektedir. Domates cekirdekleri
likopen, tokoferoller, askorbik asit, fenolikler, mineraller, esansiyel yag asitleri ve diger
karotenoidler gibi antioksidan bilesikleri ihtiva etmektedir.

Domates ¢ekirdegi yagi Soxhlet ekstraktori ile elde edilmistir. Seffaf, amber ve opak cam
siselere konulan domates ¢ekirdegi yaglar1 Haziran-Eyliil aylar1 boyunca gilines 1s1§ina maruz
birakilmigtir. Ornek alimi 20 giinde bir yapilmis ve bu islem 4 kez tekrarlanmistir. Her bir
ornegin gaz kromatografisinde yag asidi kompozisyonu analiz edilmistir. Yag asitlerinin metil
esterlerine donilstiiriilmesinde baz ile kataliz ardindan asit ile kataliz iceren bir metot
(KOH/HCI) kullanilmstir.

Domates cekirdeklerinin yag verimi yaklasik % 20.8 olarak saptanmistir. Tiim yag 6rneklerinde
bulunan baslica yag asitlerinin en diisiik ve en yiiksek oranlari1 séyledir: %54.12-55.72 linoleik
asit (C18:2n6c¢), %21.68-22.35 oleik asit (C18:1n9c), %11.92-12.55 palmitik asit (C16:0),
%6.18-6.63 stearik asit (C18:0) ve %2.39-2.62 linolenik asit (C18:3n3). Ayrica, baslangicta
turuncu-kirmizi renkte olan 6rneklerin farkli renkteki siselerde depolanmasi sonucu renkleri
degerlendirilmistir. Amber renkli sisedeki 6rnegin hafif derecede, seffaf sisedeki numunenin ise
bariz derecede renksizlestigi g6zlenmistir.

Sonuglar tiim 6rneklerin yag asidi oranlar1 arasinda biiyiik bir degisimin olmadigini gostermistir.
Bunun sebebi domates c¢ekirdegi yaginda bulunan likopen gibi antioksidan bilesiklerin
fotooksidasyonu onlemesi olabilir. Rengin korunmasi i¢in domates c¢ekirdegi yaginin opak cam
sisede depolanmasi 6nemlidir.

Anahtar Kelimeler: Solanum lycopersicum, domates ¢ekirdegi, yag asitleri, antioksidan, renk

ULUSLARARASI
228 4 HELAL v SHELAL
)

GIDA KONGRES!


mailto:burcuaydogan@selcuk.edu.tr

Poster Sunumlar Poster Presentations

EFFECT OF SUNLIGHT ON FATTY ACID COMPOSITION OF TOMATO SEED OIL
STORED IN DIFFERENT COLORED BOTTLES

Burcu AYDOGAN-COSKUN, Hacer COKLAR, Mehmet AKBULUT

University of Selcuk, Faculty of Agriculture, Department of Food Engineering, Konya,Turkey

burcuaydogan@selcuk.edu.tr

Abstract

Tomato (Solanum lycopersicum L.) seeds and skins, which are the wastes of the tomato
processing industry, are often regarded as animal feed in everyday life. Tomato seeds have
antioxidant compounds such as lycopene, tocopherols, ascorbic acid, phenolics, minerals,
essential fatty acids and other carotenoids.

Tomato seed oil was obtained by Soxhlet extractor. The oils in the transparent, amber and
opaque glass bottles were exposed to sunlight from June until September. The sample intake
was made every 20 days and this procedure was repeated 4 times. Each sample was analyzed for
fatty acid composition in gas chromatography. A base-catalyzed followed by the acid-catalyzed
method (KOH/HCI) was used to convert the fatty acids to methyl esters.

The oil yield of tomato seeds was approximately 20.8%. The minimum and maximum rates of
the major fatty acids in all of the oil samples were 54.12-55.72%, 21.68-22.35%, 11.92-12.55%,
6.18-6.63% and 2.39-2.62% for linoleic (C18:2n6c), oleic (C18:1n9c), palmitic (C16:0), stearic
(C18:0) and linolenic acids (C18:3n3), respectively. In addition, the resultant colors of initially
orange-red color samples stored in different colored bottles were evaluated. It was observed
that the sample in the amber-colored bottle was slightly discolored, and the sample in the
transparent bottle was markedly discolored.

The results showed that there was no highly variation between the fatty acid rates in all samples.
This may be due to prevention of the photooxidation thanks to antioxidant compounds such as
lycopene in tomato seed oil. It is important to store tomato seed oil inside opaque bottle, in
order to preserve color of oil.

Keywords: Solanum lycopersicum, tomato seed, fatty acids, antioxidant, color
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ET URUNLERINDE HELAL GIDA ANALIZLERI iCIN REFERANS MALZEME URETIMi

Burhanettin YALCINKAYA?, Sema AKYUREK!, Merve OZTUG!, Gokhan AKTAS?,

Hatice ALTUNTAS?, Alper iSLEYENZ, Miisliim AKGOZ!
1 Biyoanaliz Laboratuvari, TUBITAK Ulusal Metroloji Enstitiisii (UME) Gebze-Tiirkiye
2 Referans Malzemeler Laboratuvari, TUBITAK Ulusal Metroloji Enstitiisii (UME) Gebze- Tiirkiye
burhanettin.yalcinkaya@tubitak.gov.tr

Ozet

Et ve et liriinlerinin yiiksek maliyetinden dolayi, bazi iireticiler tarafindan iirtinlerden daha fazla
kazang saglamak icin tagsis yapilabilmektedir. Et Girtinlerinde domuz eti ilavesi et endiistrisinde
en yaygin tagsis yontemlerinden biridir. Domuz eti ucuz oldugundan 6zellikle, sucuk ve salam
gibi islenmis et iirlinlerinde maliyeti diisiirmek i¢in kullanilmaktadir.

Diinyada yaklasik 2 milyar niifusa sahip Miisliiman tiiketici bulunmasi ve tiiketicilerin hizla helal
gida sertifikali {iriinlere yonelmesinden dolayi, 6zellikle helal gida analizlerinde domuz eti
taranmasi yapilmaktadir. Helal gida analizlerinde dogru 6l¢tim icin referans malzemelere ihtiyag
vardir. Bu ihtiyaci karsilamak tUzere referans malzemeler laboratuvarimizda iiretilmeye
baslanmistir.

Proje kapsaminda, dana eti ve domuz eti, yaglarindan alinmis ve ayri ayri kiyilmiglardir. Daha
sonra, %10 domuz/dana eti ve %1 domuz/dana eti gravimetrik olarak karistirilmis ve liyofilize
edilmistir. %100 dana ve % 100 domuz eti ayrica liyofilize edilmistir.

Liyofilize malzemeler ogiitiilerek filtreden gecirilerek toz haline getirilmis ve amber siselere
doldurulmustur. Her bir referans malzemenin homojenlik analizleri icin DNA izolasyonlar1 gPCR
deneyleri yapilmistir. Kisa ve uzun donem kararlilik ¢alismalari tamamlanmistir. 2018 yilinda
%1 domuz eti/dana eti, %10 domuz eti/dana eti, %100 dana eti ve %100 domuz eti referans
malzemelerinin piyasaya siiriilmesi planlanmaktadir. Dana eti 6rneklerinde domuz eti taranmasi
yeterlilik testleri baslamistir.

Anahtar Kelimeler: Referans malzeme tiretimi, Et tiir analizi, Tagsis
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REFERENCE MATERIAL PRODUCTION FOR HALAL FOOD ANALYSIS IN MEAT
PRODUCTS

Burhanettin YALCINKAYA1, Sema AKYUREK!?, Merve OZTUG!, Gokhan AKTAS?,

Hatice ALTUNTAS?, Alper ISLEYENZ?, Muslum AKGOZ1
1Bioanalysis Materials Laboratory, TUBITAK UME (National Metrology Institute), Gebze, Tiirkiye
2 Reference Materials Laboratory, TUBITAK UME (National Metrology Institute), Gebze, Tiirkiye

burhanettin.yalcinkaya@tubitak.gov.tr

Abstract

Due to the high cost of meat and meat products, adulteration is chosen by some producers in
order make their products more profitable. Addition of pork into meat products is one of the
most common adulteration methods in meat industry. Because pork is cheaper, it is used to
reduce the cost especially in processed meat products like sujuk, sausage and salami.
Since around 2 billion people in the world are Muslim consumers and consumers are turning to
halal food certified products, pork meat screening is done especially in halal food analyzes.
Reference materials are needed in halal food analysis. To provide these needs, reference
materials have been produced in our laboratory.

Within the scope of the project, beef and pork meat were removed from their fat and they were
minced separately. Then, 10% pork/beef and 1% pork/beef were gravimetrically mixed and
lyophilized. 100% beef and 100% pork meat were separately lyophilized. The lyophilized
material was pulverized into powder, filtered through a sieve and filled into amber bottles.
For homogeneity assays of each reference material, DNA isolations and qPCR were performed.
Short term and long term stability studies were also completed. 1% pork/beef, 10% pork/beef,
100% beef and 100% pork reference materials are planned to be released to the market in 2018.
Proficiency tests has already been started for pork in beef samples.
Keywords: Reference material production, Meat species identification, Adulteration
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ET URUNLERINDEKI NiTRAT VE NiTRIiTIN SAGLIMIZA ETKiSi

Mehmet Kiirsat ISIK_1, Nihayet Fadime YALCINZ, Handan Ertiirk!

1 Konya Gida ve Tarim Universitesi, SARGEM Laboratuvari, Konya- Tiirkiye
2 Veteriner Kontrol Enstitiisii, Toksikoloji Laboratuvari, Konya- Tiirkiye

nfadimeyalcin72@yahoo.com.tr

Ozet

Et irilinlerinde gida katki maddesi olarak kullanilan nitrat ve nitrit tuzlari, kalict renk
saglamakta, lezzetin bozulmasinin 6niine gecmekte ve antimikrobiyal etki gostermektedirler.
Kullanilan nitrat, dogrudan toksik etkiye sahip degildir. Ancak bakteriyel nitrat rediiktaz
aktivitesi ile nitrite déniismektedir. insan ve hayvanlarda, gidalarla viicuda alinan nitrit,
miktarina ve kimyasal yapisina baghh olarak akut veya kronik zehirlenmelere neden
olabilmektedir.

Nitrit, hemoglobini methemoglobine doéniistiirerek ya da dogrudan damar diiz kaslarini
genisleterek etki etmektedir. Boylece sistemik arteriyel kan basincinin diismesine, dolasim
bozukluklarina ve soka sebep olabilmektedir. Ayni zamanda nitritler asidik ortamda nitroz aside
doniisiir. Nitroz asit de nitrozamin bilesiklerini olusturmaktadir. Bu bilesikler de lenfoid,
sindirim ve merkezi sinir sistemi kanserlerine neden olmaktadirlar. Dini bakimdan yiyecek ve
iceceklerin helal olabilmesi i¢in, hem sagliga zararli olmamasi hem de rengi, tadi, kokusu belli
olacak dlciide i¢cine haram olan bir seyin katilmamasi gerekir.

Gida ve Tarim Orgiitii (FAO) ve Diinya Saghk Orgiitii (WHO), viicut agirhg1 degerlerini giinliik
alim icin kg basina 5mg sodyum nitrat veya 3,65 mg nitrat iyonunu izin verilebilir degerler
olarak belirlemistir. Ulkemizde ise Gida Katki Maddeleri Yonetmeligi'nde et iiriinleri i¢in yapilan
islem farkliliklarina goére, miisaade edilen nitrit miktar1 50- 180mg/kg, nitrat 10-300mg/kg
miktar1 arasinda degisiklik gostermektedir. Et Uriinlerindeki kalinti nitrit miktar1 Avrupa
Toplulugu standartlarinda 15 mg/kg degerinden fazla olmamalidir.

Giiniimiizde et iiriinlerinde kullanilan nitrit ve nitratlarin potansiyel saglik riskleri nedeniyle,
saglikli, az islem goérmiis, dogal ve katki maddesi kullanimi en aza indirilmis et iiriinlerine talep
artmaktadir.  Tiketici taleplerini karsilamak amaciyla et endiistrisinde yenilik¢i liretim
stratejilerinin gelistirilmesine ihtiya¢ duyulmaktadir.

Anahtar Kelimeler: Nitrat, nitrit, nitrozamin, et Giriinleri, kanser
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THE EFFECTS OF NITRATE AND NITRITE IN MEAT PRODUCTS ON OUR HEALTH

Mehmet Kursat ISIK?, Nihayet Fadime YALCINZ, Handan Erturk!
1 Konya Food and Agriculture University, Konya- Turkey.
2 Veterinary Control Institute, Toxicology Lab, Konya- Turkey.

nfadimeyalcin72@yahoo.com.tr

Abstract

Food additives, nitrate and nitrite salts used in meat products provide permanent colour,
prevent flavour loss and show antimicrobial effect. Nitrate use doesn’t have direct toxic effect.
However, it is converted into nitrite through bacterial nitrate reductase activity. The nitrite
ingested by the foods, may cause acute or chronic poisoning in humans and animals depending
on the amount of nitrite or chemical structure ingested.

Nitrite acts as converting haemoglobin into methaemoglobin or enlargement of arterial muscles
so it may cause lowering of arterial blood pressure, circulation disorders and shocks. At the
same time, nitrites turn into nitrous acids in acidic medium. Nitrous acid forms the components
of nitrous amine. These components cause lymphoid, digestion and central nervous system
cancers. In religion concept, in order to consider food and drinks halal, they shouldn’t be
hazardous to health and no additives should be present in a level that will affect colour, flavour,
and taste.

Food and Agriculture Organization (FAO) and World Health Organization (WHO), gives
maximum allowable limits per day as 5mg sodium nitrate or 3,7 mg nitrate ions per kg body
weight. In our country, Turkey food additives regulation (ref. no 28693) give maximum
allowable nitrite level changing between 50- 180 mg/kg, nitrate level 10-300 mg/kg based on
meat processing differences. Residual nitrate levels in meat products should not be higher than
15 mg/kg greater than EU standards. United States Department of Agriculture (USDA) is
responsible in U.S.A. to assure the amount of nitrite levels in finished meat products does not
exceed 200 ppm.

Today, because of the potential health risks of using nitrite and nitrates, the need for healthy,
minimally processed, natural and meat products with minimum amount of additives has been
increased. To meet the demands of consumers in the meat industry, innovative production
strategies are needed to be developed.

Keywords: Nitrate, nitrite, nitrosamine, meat products, cancer
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FARKLI HAYVANSAL KAYNAKLARIN HELAL JELATIN URETIMINDE KULLANIM
OLANAKLARI

Giilce Bedis BAKANOGULLARI, Orhan Onur ASKIN

Kirklareli Universitesi Miihendislik Fakiiltesi, Gida Miihendisligi Boliimii, Kirklareli, Tiirkiye

b.gulcebedis@klu.edu.tr

Ozet

Hazir gida sektoriiniin gelismesiyle tiriinlerde kullanilan katki maddelerinin artmasi Miisliiman
toplumlarda, bu katki maddelerinin helal kaynakli olup olmadig1 sorusunu ortaya ¢ikarmaktadir.
E441 kodu ile bilinen jelatin, gida endistrisinde sik¢a kullanilan bir katki maddesidir. Jelatin,
emiilgator, kopiiklestirici madde, kolloid stabilizator, hidrojel, inceltici madde, biyolojik olarak
bozulabilir ambalaj malzemesi, enkapsiilasyon ajan1 ve de biyoaktif peptid olarak sentetik
ajanlarin yerine kullanilabilmektedir. Endiistriyel olarak memeli hayvanlarin kemik, deri ve
kikirdaklarindaki kollojenden elde edilen jelatin suda ¢oziiniir yapiya sahiptir. Jelatinin hangi
memeli hayvandan ve nasil elde edildigi konusundaki silipheler, arastirmacilar jelatin
tiretiminde farkli kaynaklar bulmaya itmektedir.

Literatiirdeki calismalar gostermistir ki, jelatin farkl balik tiirlerinin liretiminde atik olarak
ortaya ¢ikan pul, deri ve kilciklardan, kanath kiimes hayvanlarinin derilerinden, kikirdak ve
kemiklerinden elde edilmektedir. Bu g¢alismalarin sonucunda arastirmacilar balik ve tavuk
atiklarinin jelatin tiretiminde domuz ve si8ir derisine alternatif olabilecegini vurgulamislardir.
Konserve balik liretiminde 6nemli bir atik olan yiizgecler ve surimi tiretiminde ortaya ¢ikan kati
atiklar diisiik verimli olmalarina karsin, 6nemli jelatin kaynaklari oldugu arastirmalar tarafindan
vurgulanmaktadir. Bu kaynaklar ytliksek performansl jelatin ekstarksiyonu i¢in umut verici
olarak goriilmektedir. Ayrica Deniz Anas1 (Medusozoa) ve Deniz Hiyar1’ nin (Holothuroidea) da
alternatif bir kollojen ve jelatin kaynagi olabilecegi ifade edilmektedir.

Domuz derisine kalite acisindan es deger olacak bu alternatif jelatin kaynaklarinin, ticari
tretimin gerceklestirilebilmesi icin ekstraksiyon veriminin yiiksek olmasi ve elde edilen jelatinin
stabilitesinin korunmasi gerekmektedir. Bu hususta gelecekte yapilacak olan arastirmalar, bu
kaynaklarin ticari olarak kullanilabilmesine 1s1k tutacaktir.

Anahtar Kelimeler: Balik, jelatin, helal.
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OPERATING OPTIONS IN HALAL GELATIN PRODUCTION OF DIFFERENT ANIMAL
RESOURCES

Giilce Bedis BAKANOGULLARI, Orhan Onur ASKIN
Kirklareli University, Faculty of Engineering, Department of Food Engineering, Kirklareli, Turkey

b.gulcebedis@klu.edu.tr

Abstract

Additives using in food products have increased with improvement of ready to eat food sector.
Question whether these additives are halal origin have been revealed in Muslim societies.
Gelatin (E441) is an additive that used in food industry frequently. E441 is used instead of
synthetic agents as an emulsifier, foaming agent, colloid stabilizer, hydrogel, diluent,
biodegradable packaging material, encapsulation agent and also bioactive peptide. It is a protein
soluble in water obtained from collagen in bone, skin and cartilages of mammals industrially.
Doubts about that obtained how and from which animal of gelatin, researchers are pushed to
find different sources of gelatin production.

Literature research have shown that gelatin is produced from scales, leathers and tufts that
occur as waste in the production of different fish species and from skin, cartilage and bones of
poultry. As a consequence of these research, investigators have emphasized that fish and poultry
waste may be an alternative to pig and beef skin in the production of gelatin. Fins are important
waste in canned fish production. Fins and solid wastes emerging from surimi processing are
significant gelatin sources but they have a low yield. These sources appear to be promising for
high performance gelatin extractions. It is also stated that Sea Anemone and Sea Cucumber may
be an alternative source of collagen and gelatin.

Alternative gelatin sources which will be equivalent in terms of quality to pig skin, require high
extraction efficiency and stability of gelatin in order to enable commercial production._Future
research on this issue will shed light on commercial availability of these resources.

Keywords: Fish, Gelatin, Halal.
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FARKLI ORANLARDA GLIiSEROL iLAVESININ SIGIR JELATINi COZELTILERINiN BAZI
TEKSTUREL OZELLIKLERINE ETKISININ BELIRLENMESI

Gamze UCOK, Durmus SERT
Konya Necmettin Erbakan Universitesi, Mithendislik ve Mimarhk Fakiiltesi, Gida Miihendisligi Boliimii,
Konya-Tiirkiye
gozugur@konya.edu.tr

Ozet

Son yillarda, yenilebilir filmlerin ve kaplamalarin gida iiriinlerinde kullanimina yonelik
calismalar artmistir. Jelatinin gida sektoriinde baslica yapistirici, kivam artirici, képtik 6nleyici
ve emiilgator olarak kullanilmasinin yam sira yenilebilir film ve kaplamalarda da kullanimi
miimkiindiir. Gliserol gibi plastiklestirici etki gosteren maddelerin ilavesi, biyopolimerleri esas
alan filmlerin esnekligini ve islenebilirligini artirmaktadir. Bu ¢alismada % 0.5, 1.0 ve 1.5
oranlarinda gliserol ilave edilen sigir jelatini ¢ozeltilerinden elde edilen jellerin, jel giicii, kirllma
dayanimi ve Kirilganlik degerleri belirlenmistir. Jel giicii gliserolsiiz 6rneklerde 3.12 N, % 0.5
gliserol iceren orneklerde 3.63 N olarak o6l¢iilmiistir. % 1 ve 1.5 oraninda gliserol ilavesinin jel
giicii ve kirllma dayanimini diistirdiigii bulunmustur. Cézeltilerin kirillganlik degerleri 6.67-8.00
mm arasinda degismistir. Kirilganlik degerlerinde % 0.5 ve 1.0 gliserol ilaveli jellerde énemli bir
azalma meydana gelmistir.

Anahtar Kelimeler: Sigir jelatini, gliserol, jel giicli
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DETERMINATION OF THE EFFECTS OF GLYCEROL ADDITION IN DIFFERENT RATIO
IN BOVINE GELATIN SOLUTIONS ON SOME TEXTURAL CHARACTERISTICS

Gamze UCOK, Durmus SERT
Konya Necmettin Erbakan University, Faculty of Engineering and Architecture, Department of Food
Engineering, Konya-Turkey

gozugur@konya.edu.tr

Abstract

In recent years, the use of edible films and coatings on food products has increased. Gelatin can
be used in edible films and coatings as well as in the food industry as a major adhesive,
thickener, foam inhibitor and emulsifier. The addition of plasticizer actives such as glycerol
increases the flexibility and processability of films based on biopolymers. In this study, gel
strength, rupture strength and brittleness values of gels obtained from bovine gelatin solutions
containing 0.5, 1.0 and 1.5% glycerol were determined. The gel strength was measured in
glycerol-free samples as 3.12N and samples with 0.5% glycerol as 3.63N. The addition of 1 and
1.5% of glycerol decreased the gel strength and rupture strength. The brittleness values of the
solutions ranged from 6.67 to 8.00mm. A significant reduction in the brittleness values of 0.5
and 1.0% glycerol added gels was observed.

Keywords: Bovine gelatin, glycerol, gel strength
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GAZIANTEP’IN TORENSEL YEMEKLERI

Memet SAHAN, Tuba PEHLIVAN

1Gaziantep Universitesi Sosyal Bilimler Enstitiisii Gastronomi ve Mutfak Sanatlar1 Béliimii, Gaziantep-Tiirkiye
2Gaziantep Universitesi Giizel Sanatlar Fakiiltesi Gastronomi ve Mutfak Sanatlar1 Boliimii, Gaziantep-Tiirkiye

msahan0179@hotmail.com

Ozet

Bu calismada Gaziantep mutfagina ait térensel yiyecek ve iceceklerin (dini giinler, dogum,
slinnet, nisan, nikah, digiin, 6lim, vb ) yapimdan sunuma degin ge¢irdigi asamalar, sunum
ritiielleri ile birlikte Gaziantep il merkezi gz oniinde bulundurularak incelenecektir. Gaziantep
farkl kiiltiirlerin bir arada yasadigi, birbirinden etkilendigi bir bolge olmasi nedeniyle, torenler
ve adetler yore insaninin yemek kiltiiriinde farklhiliklar olusturmaktadir. Bu etkinliklerde,
yapilan yemekler ve bu yemeklerin elde edilis bicimleri, pisirme teknikleri, yapimdan sunuma
degin kullanilan ekipmanlar ve sunum sekilleri vazgecilmez bir bilesendir. Bu ilde iilkemizin
bir¢ok yerinde oldugu gibi torenlerde simge haline gelmis baz1 yiyecek ve icecek tiirleri 6n plana
cikmaktadir. Bu arastirmamizin amaci Gaziantep’in torensel yiyecek ve iceceklerini tespit etmek,
ilin gegmisten glintimiize aktarilan yemek kiltiiriinii kayit altina alarak gelecek nesiller i¢in bu
kiilttiirel mirasin korunmasini saglamak ve bu konuda literatiire katki sunmaktir.

Bu calismada nitel arastirma yontemleri kullanilacak ve veri toplama araci olarak da kisisel bilgi
formu, anket ve miilakat sorularindan yararlanilacaktir.

Anahtar Kelimeler: Gastronomi, Gaziantep, Kiiltlir, Yemek

Not: Arastirmanin bulgular ve yorum boliimi i¢in veri toplama islemleri devam etmekte
oldugundan ¢alisma tam metin olarak kongreye hazirlanacaktir.
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THE MEALS FOR CEREMONIES IN GAZIANTEP

Memet SAHAN!, Tuba PEHLIVAN!
1Gaziantep University The Institute of Social Sciences Department of Gastronomy and Culinary Arts,
Gaziantep-Turkey
2Gaziantep University Faculty of Fine Arts Department of Gastronomy and Culinary Arts, Gaziantep-Turkey

Abstract

In this study, the stages of ceremonial food and drinks (religious days, birth, circumcision,
engagement, wedding, death, etc.) of Gaziantep cuisine will be examined by considering the
provincial center of Gaziantep with presentation rituals. Since Gaziantep is a region where
different cultures coexist and interact, ceremonies and customs are different in the culture of
local people. In these events, the dishes and the way they are cooked, cooking techniques,
equipment used for presentation and presentation forms are indispensable components. As it is
in many parts of our country, some type

s of food and beverages that are symbolized in the ceremonies are at the forefront. The purpose
of this research is to identify the ceremonial foods and beverages of Gaziantep, to record the
food culture passed from the past to the present day, to protect this cultural heritage for future
generations and to contribute to the literature in this regard.

Qualitative research methods will be used in this study and personal information form,
questionnaire and interview questions will be used as a data collection tool.

Keywords: Gastronomy, Gaziantep, Culture, Food

Note: As the data gathering process is continuing for the investigator's findings and comments
section, the study will be prepared in full text for the congress.
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GENC YETIiSKiN BIREYLERIN “HELAL GIDA” FARKINDALIGININ
DEGERLENDIRIiLMESI

Hilal Betiil ALTINTAS*, Burcu DENIZ Gl"JNES*, Niliifer ACAR TEK*
*Gazi Universitesi, Saglik Bilimleri Fakiiltesi, Beslenme ve Diyetetik Boliimii, Ankara-Tiirkiye

hilalbetulaltintas@gmail.com

Ozet

Calisma gen¢ yetiskin donemdeki bireylerin helal gida konusunda farkindaliginin
degerlendirilmesi amaciyla planlanmis ve ylriitilmustir.

Bu calisma 1-30 Eyliill 2017 tarihleri arasinda toplam 138 geng¢ yetiskin birey ile yapilmis
kesitsel tanimlayic tipte bir calismadir. Bireylere yiizyiize goriisme yontemiyle soru formu
uygulanmistir. Verilerin degerlendirilmesi i¢in SPSS 22.0 paket programi kullanilmistir.
Arastirmaya 19 (%13.8)'u erkek, 119 (%86.2)’ u kadin olmak iizere 138 birey dahil edilmistir.
Yas ortalamalari sirasiyla; 22.2 + 2.37 y1l ve 21.8 + 2.92 yildir. Erkek bireylerin %78.9’u ve kadin
bireylerin %91.6’s1 besin seciminde besinin helal gida standartlarina uygun olmasinin kendisi
icin 6nemli oldugunu belirtmistir. Besin satin alirken helal gida etiketinin bulunmasina dikkat
ettigini belirten bireyler ise erkeklerde %47.4, kadinlarda %62.2 oranindadir. Katiimcilarin bir
besinin “Helal gida” olmasi icin aradiklar1 ilk ti¢ kriter oncelik sirasina gore erkeklerde;
besinlerin domuz eti ve lriinlerini icermemesi (%94.7), hayvanin besmele ile kesilmis olmasi
(%68.4) ve alkol ve tiirevlerini icermemesi (%42.1) seklinde iken kadinlarda besinlerin domuz
eti ve iirlinlerini icermemesi (%93.3), alkol ve tiirevlerini icermemesi (% 63.0) ve giivenilen bir
firmadan helal gida sertifikasinin bulunmasi (%49.6) seklinde ifade edilmistir.

Sonuc¢ olarak; genc¢ yetiskin bireyler arasinda helal gida farkindaliginin yiiksek oldugu
belirlenmistir. Bireylerin yarisindan fazlasi helal gida etiketlemesine dikkat ettigini belirtmistir.
Ayrica glivenilen bir firmadan helal gida sertifikasina sahip olunmasinin bireyler i¢in 6nemli
oldugu tespit edilmistir.

Anahtar Kelimeler: Helal gida, genc yetiskin, farkindalik
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ASSESSMENT OF THE “HALAL FOOD” AWARENESS OF YOUNG ADULT INDIVIDUALS

Hilal Betul ALTINTAS*, Burcu DENIZ GUNES*, Nilufer ACAR TEK*
* Gazi University, Faculty of Health Sciences, Department of Nutrition and Dietetic, Ankara-Turkey

hilalbetulaltintas@gmail.com

Abstract

The study was planned and conducted to assess the halal food awareness of individuals in young
adulthood.

This was a cross-sectional descriptive study of a total of 138 young adult individuals on 1-30
September 2017. The question form had been applied to individuals by face-to-face interview.
SPSS 22.0 package program was used to evaluate the data.

A total of 138 individuals, 19 (13.8%) male and 119 (86.2%) female, were included in the study.
The mean age was 22.2 + 2.37 years and 21.8 £ 2.92 years, respectively. Percentage 78.9% of the
male and 91.6% of the female stated it was important for the individual that the food was
suitable for halal food standards in food selection. The proportion of male and female individuals
who indicated that they were paying attention to the presence of the halal food label when
purchasing food were 47.4% and 62.2% respectively. According to the priority order of the first
three criteria that participants seek to be "halal food" of a food; in male it had been expressed
that foods were not contain pork and products (94.7%), animals to be slaughtered saying
Bismillah Allahu Akbar (68.4%) and foods were not contain alcohol and its derivatives (42.1%).
In women it was stated that the foods were not contain pork and products (93.3%), the foods
were not contain alcohol and its derivatives (63.0%) and the halal food certificate from a trusted
company (49.6%).

As a result; among the young adults it was determined to be high awareness of halal food. More
than half of the individuals stated that they pay attention to the labeling of halal food. It had also
been determined that it was important for individuals to have a halal food certificate from a
trusted company.

Keywords: halal food, young adult, awareness
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GENETIGi DEGISTIiRILMiS ORGANIZMALARIN iNSAN SAGLIGINA ETKIiLERI

M. Ali CEBIRBAY1, Nazan AKTAS!
1 Selcuk Universitesi Saghk Bilimleri Fakiiltesi, Beslenme ve Diyetetik Béliimii, Konya-Tiirkiye

acebirbay@selcuk.edu.tr

Ozet

Genetigi degistirilmis organizmalar (GDO), biyoteknolojik yontemler kullanilarak diinyada gida
giivencesinin saglanmasi, iiretim verimliligi, besin zenginlestirme gibi amaclar dogrultusunda
gelistirilmislerdir. GDO'lardan elde edilen gidalarin cesitliligi ve liretim miktar1 giin gectikce
artmakta, tiiketiciler bu triinlere karsi insan sagligi, gida giivenligi gibi konularda endise
yasamaktadir. Genetigi degistirilmis gerek tarimsal gerekse hayvansal iliretimde kullanilan
organizmalara karsi tretildikleri siirecten itibaren insan sagligina etkileri birincil sorgulanan
konularin basinda gelmektedir. Bu baglamda, GDO'lardan elde edilen gidalarin saglik etkilerinin
ortaya cikarilmasi tiiketiciler agisindan biliyiikk 6nem tasimaktadir. Laboratuarda deney
hayvanlariyla yiriitilen c¢alismalarla, GDO'lardan elde edilen gidalarin insanlar tzerinde
yaratabilecegi saglik etkileri; pleitropik ve insersiyonel etkilerin olusmasi, hayvan ve insanlarin
antibesinsel maddelere maruz kalmasi, viral DNA'larin genetigi degistirilmis bitkilerde
kullanimi, antibiyotik diren¢ genlerinin gastrointestinal sistemdeki bakterilere olas1 transferi,
alerjik etkiler ve toksidite olarak gosterilmektedir. Bunlarin disinda, GDO'larla gerceklestirilen
in vivo veya in vitro arastirmalarda pankreatik, hematolojik, immiinolojik ve biyokimyasal
parametreler lizerinde olumsuz etkilere ve kanser gibi ciddi hastaliklara yol acabilecegine dikkat
cekilmektedir. GDO'larin insanlar, hayvanlar ve gevre tizerindeki muhtemel etkilerini kapsamli
bir sekilde ortaya koyabilmek i¢in konu ile ilgili daha fazla bilimsel arastirmalara gereksinim
duyulmaktadir. Ayrica GDO'lardan elde edilen gidalarin insan tiiketimi icin giivenli olmasinin
saglanmasi boyutu da irdelenmelidir.

Anahtar Kelimeler: Genetigi degistirilmis organizma, insan, saglik.
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THE EFFECTS OF GENETICALLY MODIFIED ORGANISMS ON HUMAN HEALTH

M. Ali CEBIRBAY!, Nazan AKTAS!

1 Selcuk University, Faculty of Health Sciences, Nutrition&Dietetics Department, Selcuklu, Konya-Turkey

acebirbay@selcuk.edu.tr

Abstract

Genetically modified organisms (GMO) have been developed using biotechnological methods in
line with such objectives as provision of food security, production efficiency and nutritional
enrichment. The diversity and the production of GMO-derived foods are increasing day by day
and the consumers are worried about these products with regards to human health and food
security. The effects of genetically modified organisms beginning from their production process
either in agricultural or animal production on human health is one of the most questioned
subjects. Therefore, unveiling the sanitary effects of the food obtained from GMOs is of vital
importance for consumers. Laboratorial research conducted with the experimental animals
shows that possible sanitary effects that could be produced by GMO-derived foods on humans
are the emergence of pleiotropic and insertional effects, exposure to anti-nutritional substances,
use of viral DNAs on genetically modified plants, possible transfer of antibiotic resistance genes
to bacteria in the gastrointestinal tract, allergic reactions and toxicity. Apart from these, it is
pointed out in vivo or in vitro studies done with GMOs that they might have negative effects on
pancreatic, hematologic, immunologic and biochemical parameters and might cause serious
diseases like cancer. More subject-related scientific studies are required to be able to
comprehensively reveal the possible effects of GMOs on people, animals and environment. In
addition, studies should examine the dimension of making foods obtained from GMOs safe for
human consumption.

Keywords: Genetically modified organism, human, health.
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GIDA GUVENLIiGi YONUYLE TAVUK ETi

Derya Ozdamar?!, Nevzat Artik!
1Ankara Universitesi Gida Giivenligi Enstitiisii, Digkapi-Ankara

dryozdamar@gmail.com

Ozet

Tavuk eti; besin degeri acisindan vazgecilemeyecek kadar degerli fakat bir o kadar da
mikroorganizma gelisimi acisindan riskli bir besindir. Tiirkiye’de gidaya iliskin risklerin
olusmasinda temel sorunlar: yasal diizenlemelerin, uygulamalarin ve denetimlerin yetersizligi;
gida tehlikelerine yonelik patojen mikroorganizma ve kimyasal kalinti analizleri ve risk
degerlendirmelerinin yapilmamasi; kisisel hijyen ile ilgili olarak gida {reticilerinin ve
calisanlarinin egitilmemesi olarak belirtilebilir.

Giivenli Besin Nedir? Giivenli (saglikli) besin, besleyici degerini kaybetmemis, fiziksel, kimyasal
ve mikrobiyolojik acidan temiz, bozulmamis besinlerdir. Besin kirliligine yol acan etmenler
besinin glvenligini tehdit etmekte ve boylece besinlerin sagligimizi bozucu hale gelmesine
neden olabilmektedir. Giivenilir besinin elde edilebilmesi i¢in hasattan tiiketime kadar gecen
tiim asamalarda besinin cesitli kaynaklardan kirlenmesinin 6nlenmesi gerekir.

Pismis tavuk etinin insan beslemesindeki yerini ve 6nemini tayin eden faktorleri su sekilde
siralamak miimkiindiir.

1-Tavuk eti icerdigi proteinler acisindan son derece Onemlidir. Ortalama 115 gr. lik bir
porsiyonu, bir insanin ihtiyaci olan 8 esas amino asidinden 5 tanesini tam, 3 tanesini de kismen
karsilamaktadir. Gilinliik ihtiya¢ olarak tam karsilananlar; leucine, isoleucine, Iysine, threonine
ve valin'dir. Diger U¢l ise methiomne, phenylalanine ve tryptophan dir.

2-Tavuk etlerinin yag ve protein dengesi gayet iyidir. Tavuk eti yiiksek proteinli diisiik yagh bir
gida maddesi olarak bilinir. 150 gr. pismis tavuk eti ortalama 385 kkal, 28,5 g protein ve 30,4 g
yag ihtiva eder.(BEBIS 2015)

3-Tavuk eti ¢ok iyi bir fosfor ve demir kaynagi olup, B komplexleri ve vitamin A bakimindan
oldukca zengindir. 150 gr. pismis tavuk eti ortalama 2.1 mg demir (Fe), 267 mg fosfor (P), 0.1
mg tiamin, 0.2 mg riboflavin, 0.5 mg pridoksin, 48 pg vitamin A icerir.(BEBIS 2015)

Tiirkiye’de gidaya iliskin risklerin olusmasinda baslica nedenler yonetimsel kararhiligin
olmamasy; yasal diizenlemelerin, uygulamalarin ve denetimlerin yetersizligi; gida tehlikelerine
yonelik patojen mikroorganizma ve kimyasal kalinti analizleri ve risk degerlendirmelerinin
yapilmamasi; kisisel hijyen ile ilgili olarak gida lireticilerinin ve ¢alisanlarinin egitilmemesi
olarak belirtilebilir. Tiirkiye’de gida giivenligi tam olarak gida denetim yetkisinin gida egitiminin
temel niteliklerini  biinyesinde  barindiracak  bagimsiz  kuruluslara  verilmesiyle
gerceklestirilebilir. Tavuk eti besin degeri acisindan vazgecilemeyecek kadar degerli fakat bir o
kadar da mikroorganizma gelisimi ac¢isindan uygun bir besindir. Bu nedenle tavuk etinin
tretimden tiiketime kadar olan tiim siireglerinde soguk zincirin korunmasi ve mikrobiyal
kontamisyona sebebiyet vermeden tiiketiciye ulasmasini saglamak temel amag¢ olmahdir.
Anahtar Kelimeler: Gida Giivenligi, Tavuk Eti
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FOOD SAFETY DIRECTION WITH CHICKEN MEAT

Derya Ozdamar?!, Nevzat Artik!
1Ankara University Food Safety Institute, Diskapi-Ankara
dryozdamar@gmail.com

Abstract

Chicken meat; it is a valuable food not worth giving up in terms of nutritional value but it is a
risky food in terms of microorganism development. The main problems in food-related risks in
Turkey are: the inadequacy of legal regulations, practices and controls; analysis of pathogenic
microorganisms and chemical residues for food hazards and the absence of risk assessments;
can be specified as the training of food producers and employees in relation to personal hygiene.
What is Safe Food? Safe (healthy) nutrients are clean, unspoiled foods in terms of physical,
chemical and microbiological, which have not lost nutritional value. Factors that cause food
poisoning threaten the safety of food, which can cause food to become detrimental to our health.
In order to obtain reliable food, it is necessary to prevent contamination of food from various
sources at all stages until the consumption of the hashtane.

It is possible to rank the factors that determine the place and importance of chicken meat in the
human nutrition as follows.

1-Chicken meat is very important in terms of the proteins it contains. Average 115 gr. of the 8
essential amino acids that a human needs are full of 5 and partly of 3 of them. Those who are
fully satisfied as a daily necessity; leucine, isoleucine, lysine, threonine, and valine. The other
three are methionine, phenylalanine and tryptophan.

2- The fat and protein balance of chicken meat is very good. Chicken meat is known as a high-fat,
low-fat food ingredient. 150 gr. the cooked chicken meat contains 385 kcal, 28.5 g protein and
30.4 g fat on average (BEBIS 2015)

3- Chicken meat is a very good source of phosphorus and iron, B is very rich in complexity and
vitamin A. 150 gr. The cooked chicken meat contains an average of 2.1 mg of iron (Fe), 267 mg of
phosphorus (P), 0.1 mg of thiamine, 0.2 mg of riboflavin, 0.5 mg of pyridoxine, 48 pg of vitamin
A. (BEBIS 2015)

The main reasons for the food-related risks in Turkey are the lack of managerial commitment;
the inadequacy of legal regulations, practices and controls; analysis of pathogenic
microorganisms and chemical residues for food hazards and the absence of risk assessments;
can be specified as the training of food producers and employees in relation to personal hygiene.
In Turkey, food safety can be fully realized by granting the food inspection authority to
independent institutions that will maintain the basic qualities of food education. Chicken meat is
worth not to be abandoned in terms of nutritional value, but it is also a suitable food for
microorganism development. For this reason, it should be the main objective of the chicken
chain to protect the cold chain and to reach the consumer without causing microbial
contamination during the whole process from production to consumption.

Keywords: Food Safety, Chicken Meat
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GIDA ISRAFININ BOYUTLARI VE “WASTE FOOD” AKIMI

Ayse Biisra MADENCI1, Selman TURKER?
iNecmettin Erbakan Universitesi, Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlari1 Boliimii, Konya-Tiirkiye.

bmadenci@konya.edu.tr

2Necmettin Erbakan Universitesi, Miihendislik-Mimarlik Fakiiltesi, Gida Miihendisligi B6liimii, Konya-
Tiirkiye.

Ozet

Israf, islam dini bakimindan hos goériilmeyen davranislardan biri olup Araf Suresi 31.ayetinde
Allah’in israf edenleri sevmedigi belirtilmektedir. israfin pek ¢ok farkl sekli olmak ile birlikte
gidalarin iiretimi ve tiiketilmeleri sirasinda meydana gelen gida israfi boyutlari ile dikkat ¢ekici
bulunmaktadir. FAO'nun verilerine gore her y1l 1.3 milyar ton gida tiiketilmeden kaybolmakta ya
da israf olmaktadir. Bu degerin toplam gida iiretim miktarinin yaklasik 1/3’i oldugu
belirtilmektedir. Gida israfinin biiytik bir kismini meyve ve sebzeler ve bunlara ilave olarak kok
ve yumrular olusturmaktadir. Meyve ve sebze israf oraninin % 45 civarinda oldugu bildirilirken
tahil iirtinlerinde bu deger % 30 olarak belirlenmistir. Endiistrilesmis iilkelerde tiiketiciler 286
milyon ton tahil iiriiniinii ¢ope atmaktadir. israf olan ya da kayip olarak degerlendirilen gidalarin
dortte birinin kurtarilmast durumda dinya {lzerinde aglik ¢eken 870 milyon kisinin
doyurulabilecegi belirtilmektedir.

“Waste Food” temelinde liretimden tiiketime kadar her asamada kaybolan gida atiklarinin farkl
yontemler ile degerlendirilmesi s6z konusu olan son zamanlarin goézde gastronomik
egilimlerinden biridir. Ulkemizde yeni yeni taninir haline gelmekle birlikte pek ¢ok farkl iilkede
siki uygulayicilar1 bulunmaktadir. Bu akimi benimseyen ve meniilerini bu dogrultuda
hazirlamakta olan restoranlar bulunmaktadir. Bu restoranlarda yemek hazirliklar1 sirasinda
ortaya ¢ikan gida atiklari farkl triinlerin hazirlanmasi i¢in kullanilmakta ve gida israfi minimize
edilmeye calisiimaktadir. Cope atilacak sebze koklerinin ve kabuklarinin fermente edilmesi,
yogurt sularinin marinat formiilasyonlarina ilave edilmesi ya da sebze-meyve posalarinin hamur
isi tarzi Uriinlerin tretiminde kullanilmasi bu akimin 6rneklerinden bir kacidir. Gida atiklari
organik yapida oldugundan yeniden degerlendirilmeleri olduk¢a kolay olmaktadir. Son
zamanlarda kompost hazirlama da gida atiklarinin degerlendirilme yollarindan biri olmustur.
Anahtar Kelimeler: Gida, israf, Waste Food, Akim
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DIMENSION OF FOOD WASTE AND “WASTE FOOD” TREND

Ayse Biisra MADENCI1, Selman TURKER?
1INecmettin Erbakan University, Faculty of Tourism, Department of Gastronomy and Culinary Arts, Konya-

Turkey. bmadenci@konya.edu.tr

2Necmettin Erbakan University, Faculty of Engineering and Architecture, Department of Food Engineering,
Konya-Turkey

Abstract

Waste is one of the unallowable behaviors in Islam and it is stated in Araf Sura 31 that Allah dose
not love person who make waste. As well as there are many different kinds of waste, food waste
that occur during the production and consumption, is remarkable in point of proportions.
According to data of FAO, approximately 1.3 billion ton food is lost or waste every year. It is
stated that this value is about 1/3 of total food production amount. The large proportions of food
waste originate from fruits, vegetables, roots and tubers. The rates of fruits and vegetables
waste have been determined as 45 %, while this value 30 % in the cereal products. In
industrialized country, consumers are going to waste 286 billion ton cereal products. It is
indicated that 870 billion people who are hungry in the world can be get enough if 1/4 of the lost
or wasted food are salvaged.

“Waste Food” that one of the favorite gastronomic trends of the recent times, is aim to
evaluation of food waste that lost in production from the consumption by different methods.
This trend is being newly recognized in our country, but there are many practitioners in many
countries. There are restaurants that adopt this trend and are preparing menus in this direction.
In these restaurants, wastes of food are used for prepare different products, thereby food
wastage is been tried to minimized. Some examples of this trend are fermenting of vegetable
roots and shell, adding of yoghurt water to marinade formulations, using pulps of fruits and
vegetables to production of pastry-like products. Since food waste is organic, re-evaluation is
quite easy. Recently composting has also been one of the ways of assessing food waste.
Keywords: Food, Waste, Waste Food, Trend
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GIDA KATKI MADDELERINE GENEL BAKIS

Ozge ESIN1, Derya OZDAMAR?
iNecmettin Erbakan Universitesi, Meram Tip Fakiiltesi, Konya
2Ankara Universitesi Gida Giivenligi Enstitiisii, Diskap1-Ankara
ozgeesin_95@hotmail.com

Ozet

Insanoglu c¢ok eski dénemlerden itibaren gidalari uzun siire muhafaza etmek, lezzet ve
goriinlimlerini daha cekici hale getirmek amaciyla buglinki deyisi ile gida katki maddelerini
kullanmistir. Teknolojinin gelismesiyle gidalarin raf 6mriiniin uzatilma ihtiyaci ve tiiketicilerin
beslenme aliskanliklarinin degismesi gida katki maddelerinin kullanimini neredeyse zorunlu
hale getirmistir.

Tiiketilen endiistriyel gidalarda katki maddesi icermeyen bir iiriin bulmak neredeyse
imkansizdir. Bu sebeple liretimi tamamlanan katki maddelerinin gidalarda kullanilabilmesi ve
dozun belirlenebilmesi i¢in, uzun siire ve maliyetli bilimsel arastirmalar ve deneyler yapilmistir.
Yasalarla izin verilen katki maddesinin, izin verilen gidada, izin verilen dozda kullanimu ile saglik
riskleri azaltilmalidir.

Gida sektoriiniin %60'min kayit dist olmasi ve bu ilriinlerin giivenilir olup olmadiginin
bilinememesi katki maddeleri konusunda daha fazla arastirma yapilmasini gerekli kilmistir.
2007 yihindaki elma sekerleri lizerinde yapilan bir arastirma sonucuna goére izin verilen
miktardan daha fazla ponceau 4R renklendirici maddesinin kullanildig1 belirlenmistir.
Tiiketiciler gida secimlerinde ambalajli ve giivenilir markalar: tercih etmelidir. Gida Tarim ve
Hayvancilik Bakanligi'ndan iiretim onay1 bulunmasina dikkat etmeli ve besin etiketini mutlaka
okumalidirlar.

Anahtar Kelimeler: gida katki maddeleri, gida, saglhik
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OVERVIEW OF FOOD ADDITIVES

0Ozge ESIN?, Derya OZDAMAR?
iNecmettin Erbakan University, Meram Medical Faculty, Konya
2Ankara university, Institute of Food Security, Diskapi- Ankara

ozgeesin 95@hotmail.com

Abstract

From very ancient times, human beings have used food additives with their present expression
to preserve foods for a long time and to make their taste and appearance more attractive. With
the advance of technology, the need to extend the period of use of foods changing of food habits
of consumers and the use of food additives has made it almost necessary

It is almost impossible to find a product that does not contain additives in consumed industrial
foods. For this reason, long-term and costly scientific researches and experiments have been
carried out in order to be able to use the finished additives and to determine the doses. By
regulations if permitted additives are used in permitted foods up to permitted levels, the health
risk can be minimized.

More than 60% of the food sector is unregistered and it is necessary to conduct further research
on the food additives to make the product reliable. As a result of a study on apple candies in
2007, ponceau 4R coloring agent was used more than the amount allowed. Consumers should
choose packaged and reliable brands in food selection. They should pay attention to the
production approval from the Ministry of Food, Agriculture and Liyestock and read the
nutritional label.

Keywords: Food additives, food, health
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GUZELYURT MESLEK YUKSEKOKULU OGRENCILERiINiN YEMEKLIK BiTKISEL YAG
HAKKINDAKI BILGILERI VE SATIN ALMA DAVRANISLARI

Didem ONAY DERIN1, Nuran ERDEM2, Zeynep ATALAY3, Mehtap GURSOY*
1Selcuk Universitesi, Saglik Bilimleri Fakiiltesi, Beslenme ve Diyetetik Boliimii, Konya, Tiirkiye
2Aksaray Universitesi, Giizelyurt Meslek Yiiksekokulu, Gida isleme Béliimii, Aksaray, Tiirkiye
3Selguk Universitesi, Sosyal Bilimler Enstitiisii, Beslenme Egitimi Bilim Dali, Konya, Tiirkiye
4Aksaray Universitesi, Giizelyurt Meslek Yiiksekokulu, Bitkisel ve Hayvansal Uretim Béliimii, Aksaray,
Tiirkiye
dyt.zeynepatalay@gmail.com

Ozet

Son yillarda tiiketici bilincinin artmasiyla birlikte, bitkisel kokenli yaglarin tiiketiminde davranis
degisiklikleri goze carpmaktadir. Ozellikle gelir diizeyine bagh olarak tiiketiciler, saghkl ve
giivenilir olduklarina inandiklari yaglari tercih etmeye baslamislardir. Bir durum saptamasi olan
bu calisma, yiiksekokul 6grencilerinin yemeklik bitkisel yag hakkindaki bilgileri ve satin alma
davranislarini belirlemek amaciyla planlanip yiritiilmustiir. Arastirmanin evrenini, Aksaray
Universitesi Giizelyurt Meslek Yiiksekokulu 1. ve 2. siniflara aktif olarak devam eden 360 6grenci
olusturmustur (okula kayith toplam 6grenci sayist 550). Arastirmada gelisigiizel 6rnekleme
yontemi kullanilmis olup, ¢alismaya 125'i (%55.2) erkek, 102'si (%44.8) kiz olmak {izere toplam
227 ogrenci katilmistir (katihim orani %63.06). Arastirma verileri anket formu kullanilarak,
Ekim 2016-Kasim 2016 tarihleri arasinda toplanmistir. Anket formu 6grenciler hakkinda genel
bilgiler ve 6grencilerin yemeklik bitkisel yag hakkindaki bilgileri ile satin alma davranislarini
belirlemeye yonelik cesitli sorulardan olusmaktadir. Verilerin degerlendirilmesinde, SPSS paket
programi kullanilmis ve gerekli istatistiksel analizler yapilmistir. Ogrencilerin yaslar1 17 ile 38
arasinda degismekte olup, ortalama 19.59+1.97 yil'dir. Ogrencilerin anne ve babalarinin yaridan
cogunlugunun (sirasiyla %62.6, %61.7) ilk6gretim mezunu olduklar goriilmektedir. Arastirma
kapsamindaki 6grencilere “kizartmalarda en ¢ok hangi yag kullanilmalidir?” diye soruldugunda,
ogrencilerin cogunlugunun (%79.7) aycicegi yagi cevabim verdikleri goriilmiistiir. Ogrencilerin
%76.2’si bitkisel yemeklik sivi yaglarin cam siselerde saklanmalar1 gerektigini belirtmislerdir.
Ogrencilerin yaridan fazlas1 (%58.6) yaglarin bazi yemeklerde kizdirilarak kullanilmasi
gerektigini belirtmislerdir. Ogrencilerin biiyiik cogunlugu (%89.9) yag asitleri ile ilgili bilgiye
sahip degildir. Ogrencilerin sivi yag satin alirken %33.0'imin yagin c¢abuk yanmamasj,
%32.2’sinin fiyatinin uygun olmasi, %31.3’liniin renginin agik olmasi, %29.1'inin yagin kokusuz
olmasi kriterlerini olduk¢a 6nemli, %70.0'inin saglik risklerinin olmamasi, % 54.6’sinin TSE-
HACCP, %44.1’inin ambalaj bilgilerinin olmasi ve %41.9'unun da marka kriterlerini ¢ok énemli
bulduklari belirlenmistir.

Anahtar Kelimeler: Yemeklik bitkisel yag, satin alma davranisi, 6grenci, yag bilgisi.
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THE KNOWLEDGES ON EDIBLE VEGETABLE OIL AND PURCHASING BEHAVIORS OF
STUDENTS OF GUZELYURT VOCATIONAL SCHOOL

Didem ONAY DERIN?, Nuran ERDEM?, Zeynep ATALAY3, Mehtap GURSOY*
1Selguk University, Faculty of Health Sciences, Department of Nutrition and Dietetics, Konya, Turkey
2Aksaray Universitesi, Guzelyurt Vocational High School, Department of Food Processing, Aksaray, Turkey
3 Selcuk University, Institute of Social Sciences, Department of Nutrition Education, Konya, Turkey
4Aksaray Universitesi, Guzelyurt Vocational High School, Department of Plant and Animal Production,
Aksaray, Turkey

dyt.zeynepatalay@gmail.com

Abstract

In recent years, consumer awareness has increased and consumer behavior changes have been
observed in the consumption of vegetable oils. Depending on the level of income in particular,
consumers have begun to preferoils that are believed to be healthy and safe. This research is a
case determination and it was planned and executed for determining knowledges on edible
vegetable oil and purchasing behaviors of college students. 360 students who attend 1. and 2.
grades of Aksaray University Glizelyurt Vocational School form the universe of this research
(Total number of students who are enrolled to school is 550). Random sampling method was
used in research and total 227 students consisting of 125 (55.2%) voluntary male student and
102 (44.8%) female students participated to study (participation rate is 63.06%) Research data
were collected between October 2016- November 2016 by using questionnaire form.
Questionnaire form consists of several questions for determining knowledges on edible
vegetable oil and purchasing behaviors of students and general information about students.
SPSS package program was used for evaluation of data and necessary statistical analysis was
made. Ages of students change between 17 and 38 and average age is 19.59+1.97 years. It is
observed that the majority of the students’ mother and father (respectively 62.6%, 61.7%) are
primary school graduates. When the question “what kind of oil should be used while frying
something?” within the scape of the research is asked; it is seen that most of the students
answered as “sunflower oil” (79.7%). 76.2% of the them stated that the vegetable oils should be
kept in glass containers. More than half of the students (58.6%) expressed that the oil should be
hot while cooking. Most of the students (89.9%) have no information about fatty acids. While
buying oil the students consider the following features as vital; 33.0% of them don’t want it to
burn quickly, 32.2% of them want the price to be reasonable, 31.3% prefer oil that’s light in
color, 29.1% like it without odor. 70.0% of them prefer the oils with no health risks, 54.6% pay
attention to certification of TSE-HACCP, 44.1% consider packaging information as essential and
41.9% stated that the brand as important.

Keywords: Edible vegetable oil, purchasing behavior, student, the knowledge of oil.
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HAYVANSAL KAYNAKLI JELATINE ALTERNATIF: PEKTIN

Kerim Kaan GOKUSTUN?, Emine ELIBOL!, Oykii Peren TURK?, Rahime Evra KARAKAYA?,
Ozlem YILMAZ1, Yahya OZDOGAN}, Lale Sariye AKAN1

Ankara Yildirim Beyazit Universitesi, Beslenme ve Diyetetik Boliimii, Ankara-Tiirkiye
eelibol@ybu.edu.tr

Ozet

Glinlimiizde artan gereksinime bagh olarak ilerleyen teknoloji ile birlikte gida katki
maddelerinin kullaniminin artmasi beslenme agisindan 6nem tasimaktadir. Bu gida katki
maddelerinden hayvansal kaynakl jelatin 2000 yili askin siliredir evde ve gida endiistrisinde
kullanilmaktadir. Jelatin, hayvansal dokularda bulunan kollojenin hidrolizi ile elde edilmektedir
ve gida sanayisinde pastacilik lriinleri, yogurt ve meyve sular1 gibi besinlerin iliretiminde
kullanilmaktadir. Islami usullere gére kesilmis ve helal bir hayvandan elde edilen jelatin
tiikketiminin caiz ancak bu kurallara uyulmadiginda haramdir. Ulkemizde bireylerin helal gida
tiilketme egilimine sahip oldugu bilinmektedir. Bu durumun hayvansal kaynaklar yerine bitkisel
kaynaklardan iiretilen jelatinin 6nemini vurgulayabilecegi diisiiniilmektedir. Buna bagh olarak
giinimiizde hayvansal kaynakli jelatin yerine bitkisel kaynakli pektin iiretimi giin gegtikce
artmaktadir. Pektin gida endiistrisinde sicak suda erimesi, seffaf jel olusturmasi ve kolay sekil
almasi nedeniyle siit Uriinleri, recel ve marmelat iiretiminde kullanilmaktadir. Sonug olarak, bir
gida katkisi olan hayvansal jelatinin yerine bitkisel kaynakli pektinin gida sanayisinde
kullanilmasinin, helal gida tiiketim egilimine sahip bireylerin tiiketimi ile ilgili degisiklige neden
olup olmayacagi konusunda gelecek ¢alismalarin yapilmasi gerektigi diistiniilmektedir.

Anahtar Kelimeler: Jelatin, pektin, gida katki maddesi
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ALTERNATIVE TO ANIMAL DERIVED GELATIN: PEKTIN

Kerim Kaan GOKUSTUN?, Emine ELIBOL!, Oykii Peren TURK?, Rahime Evra KARAKAYA?,
Ozlem YILMAZ1, Yahya OZDOGAN}, Lale Sariye AKAN1

Ankara Yildirim Beyazit University, Department of Nutrition and Dietetics, Ankara-Turkey
eelibol@ybu.edu.tr

Abstract

Today, due to increasing demand and increasing use of food additives with advancing
technology, are important for nutrition. From these food additives, animal-derived gelatin has
been used in over 2 thousand years in the home and food industry. Gelatin is obtained by
hydrolysis of collagen found in animal tissues and is used in the food industry for the production
of foods such as pastry products, yoghurt and fruit juices. It is known that it is permissible to
consume gelatin which is cut according to Islamic methods and obtained from a halal animal but
it is forbidden when these rules are not complied with. In our country, it is known that
individuals tend to eat halal food. It is thought that this situation can emphasize the importance
of gelatin produced from plant sources instead of animal sources. Accordingly, today, the
production of plant-derived pectin instead of animal-derived gelatin is increasing day by day.
Pectin is used in the food industry for the production of dairy products, jams and marmalas
thanks to the hot water melting, the formation of transparent gels and easy shaping. As a result,
it is considered that the use of plant-derived pectin instead of animal gelatin as a food additive in
food industry should be studied on whether individuals with a tendency to halal food
consumption will cause a change about halal food consumption.

Keywords: Gelatin, pectin, food additive
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HELAL AMA SAGLIKLI MI: NiTRAT VE NiTRiT

Nitrat organik azotun biyokimyasal oksidasyonunun son {riiniidiir. Nitrat iyonlar1 dogrudan
toksik etkisi yoktur fakat nitrite donistiigiinde ise hemoglobin ile etkilesime girer kandaki
demiri baglayarak oksijen tasinmasini engellemektedir.

Kaynaklar1 bazi sebzeler,et {irlinleri, su ve maden sulari,peynirler.

Sebzelerdeki nitrat ve nitritin nedeni topraktaki organik maddeler, azotlu giibrelerin kullanimi,
azotlu bocek ilaclarinin kullanimi ve kimyasal endiistriyel atiklardir. Ispanak, marul, brokoli,
lahana, kereviz,turp ve pancar gibi bitkilerin nitrat biriktirme egilimleri fazladir. Havugc,
karnabahar, patates, fasulye ve bezelye gibi sebzeler ise seyrek olarak nitrat biriktirme
egilimindedir

Et lirtinlerinde Nitrit, gida zehirlenmesine neden olan Clostridium botulinum gelisimini énlemek
amaciyla, ayn1 zamanda kiirlenmis ete karakteristik renk, lezzet ve aromay:1 verdiginden
katilmaktadir. Ayrica bazi bakterilerin olusumunu engellemektedir.

Peynilerde sodyum nitratin tek basina ya da potasyum nitrat ile beraber kullanimini giivenli
olarak kabul edilmistir.

Yiiksek doz nitrat bebeklerde mavi bebek sendromuna, nitrozaminlerin olusumuna neden
oldugundan kanserojen (mide kanseri), mutajen ve/veya teratojendir. Yetiskinlerde aniden
ortaya cikan siddetli gastroenterit, karin agrisi,idrar ve gaitada kan ve halsizlik goriilebilir.

Nitrit ve nitrat iceren sebzelerin konserve yapilmasi , bol su ile yikanip haslanip,haslanma
sularinin dokiilmesi bu miktar: azaltabilir. Et {irtinlerinde kullanilan nitrit seviyesini azaltilmalj,
islenmis et iirtinleri sucuk, salam, sosis vb. liriinlerin tiiketimi azaltilmall.

Anahtar Kelimeler: Nitrat,Nitrit,Sucuk,Peynir,Kanser
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Abstract

It is Halal but is it healthy: Nitrate and nitrite

Nitrate is the end product of biochemical oxidation of organic nitrogen. Nitrate ions have no
direct toxic effect, but when nitrite is converted, it interacts with haemoglobin and binds the iron
in the blood blocking oxygen flow.

Sources include some vegetables, meat products, water and mineral waters, cheeses.

The sources of nitrates and nitrites in vegetables are organic materials in the soil, the use of
nitrogenous fertilizers, the use of nitrogen pesticides and chemical industrial wastes. Plants such
as spinach, lettuce, broccoli, cabbage, celery, radish and beet have a tendency to accumulate
nitrates. Vegetables such as carrots, cauliflowers, potatoes, beans and peas tend to accumulate
nitrate rarely.

In meat products, Nitrite is added in order to prevent the development of Clostridium
botulinum, which causes food poisoning, and at the same time it gives the characteristic colour,
flavour and aroma of the cured meat. It also inhibits the formation of some bacteria.

The use of sodium nitrate alone or in combination with potassium nitrate in Cheese is
considered to be safe.

In high-dose nitrate in babies can cause the blue baby syndrome. Since it can cause the
formation of nitrosamines it is carcinogenic (stomach cancer), mutagenic and / or teratogenic.
Adults may have sudden severe gastroenteritis, abdominal pain, blood in the urine, and fatigue.
The canning of vegetables containing nitrite and nitrate, washing them with plenty of water
scalding them and throwing away the residual water can decrease the amount of nitrite and
nitrate. The level of nitrite used in meat products and also the consumption of processed meat
products such as sausage, salami, sausage etc. should be reduced.

Keywords: Nitrate, Nitrite, Sausage, Cheese, Cancer
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HELAL AMA SAGLIKLI MI?: TUZ

Elif Seyma Demirok!, Mevliide Mamiyev?, Betiil Giiltekin
iNecmettin Erbakan Universitesi Meram Tip Fakiiltesi Hastanesi, Konya-Tiirkiye
2Karabiik Egitim ve Arastirma Hastanesi, Karabiik-Tiirkiye

elifsdemirok@gmail.com

Ozet

Kronik hastaliklarin gelisimde sagliksiz beslenmenin 6nemli bir rolii vardir. Sehirlesmenin
hizlanmasi, yasam tarzinin degismesi ve islenmis gidalarin gittikce daha fazla iiretilmesiyle
beraber diinyada tuz ve seker tiiketimi giderek artmaktadir.

Sofra tuzunun asil adi ‘sodyum klortir’diir. Sodyum besinlerde dogal olarak bulunan bir besin
0gesidir. Sofra tuzu sodyum aliminin birincil kaynagidir. Sodyumun yiiksek miktarlarda tiiketimi
yliksek kan basinci, koroner kalp hastaliklar ve felg ile iliskilendirilmektedir. Fazla tuz tiiketimi
ayni zamanda idrarla kalsiyum atimimi artirir, kemiklerden kalsiyum kaybinin osteoporoz
riskinin artmasina sebep olabilecegi bildirilmistir.

Diyetteki tuz genellikle islenmis gidalardan alinmaktadir. Ozellikle islenmis et, salam, sosis,
peynir, hazir atistirmaliklar hem yiliksek miktarlarda tuz icermektedir hem de tiiketimleri
siklasmis ve miktarlar1 fazlalasmustir. Islenmis besinler sodyum aliminin  %75’ini
olusturmaktadir. Bununla beraber yemeklerde sofra tuzunun kullanimi da artmistir.

Tuzun 1 graminda 400 mg sodyum bulunmaktadir. Yetiskinler i¢in giinlilk sodyum tiiketimi
minimum 500 mg(1/4 tath kasig1), maksimum 2.4 gr (6 gram tuz) olarak belirlenmistir. Diinya
Saghk Orgiitii, giinlik tuz tiilketiminin 5 gramin altinda olmasinin yiiksek kan basincin
diistirdigiinii ve kardiyovaskiiler hastalik riskini azalttigini belirtmistir.

Tuz tiiketimini Onerilen miktarlara indirmek i¢in sofralardan tuz kaldirilmali ve islenmis
gidalarin tiikketimi azaltilmalidir. Tuz yerine lezzet verici olarak baharatlarin ve ¢esitli otlarin
kullanilmasi 6nerilir.

Anahtar Kelimeler: Tuz, saglik, yiiksek kan basinci, kardiyovaskiiler hastaliklar.
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HALAL BUT IS IT HEALTHY? : SALT

Elif Seyma Demirok?, Mevliide Mamiyev?, Betiil Giiltekin
1University of Necmettin Erbakan, Meram Medical Faculty Hospital, Konya-Turkey
2Karabiik Training and Research Hospital, Karabiik-Turkey

elifsdemirok@gmail.com

Abstract

Unhealthy nourishment has an important effect on the development of chronic illnesses. With
the acceleration of urbanization, the change of lifestyle and the increasing production of
processed foods, consumption of salt and sugar in the world is increasing steadily.

The real name of table salt is 'sodium chloride'. Sodium is a nutrient found naturally in foods.
Table salt is the primary source of sodium intake. High consumption of sodium is associated
with high blood pressure, coronary heart diseases and paralysis. Excess salt intake also
increases calcium excretion with urine, and calcium loss from the bones has been reported to
increase the risk of osteoporosis.

The salt in the diet is usually taken from processed foods. Especially processed meat, salami,
sausage, cheese, ready snacks contain salt in high amounts as well as are consumed more
frequently and in increasing amounts. Processed foods constitute 75% of the sodium intake.
With this, the use of table salt in meals has also increased.

There is 400 mg of sodium per gram of salt. Daily sodium intake for adults is minimum 500 mg
(1/4 dessert spoon), and maximum 2.4 gr (6 grams of salt). The World Health Organization,
stated that daily salt consumption below 5 grams of decreases the risk of high blood pressure
and cardiovascular disease.

Salt should be removed from the table to reduce salt consumption to the recommended amounts
and consumption of processed foods should be reduced. It is recommended to use spices and
various herbs as flavor instead of salt.

Keywords: Salt, health, high blood pressure, cardiovascular diseases.
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HELAL BAKIS ACISINDAN SURDURULEBILIRLIK VE EKONOMI 4.0

Selime MUTLU1, Sedat SEVINZ, Serpil OZTURK!, Ender YARSAN?
1Sakarya Universitesi, Miihendislik Fakiiltesi Gida Miihendisligi Béliimii, Adapazari-Tiirkiye
2Ankara Universitesi, Veteriner Fakiiltesi Farmakoloji ve Toksikoloji Anabilim Dali, Ankara- Tiirkiye

sedatsevin59@gmail.com

Ozet

Teknolojideki gelismeler ve endiistrilesme gida a¢isindan da yeni bir ¢agin baslangic1 olmustur.
Yakin zamana kadar insanlar besinlerini; avlanarak, ciftcilik yaparak ve tarimsal faaliyetlerle
elde etmislerdir. Ancak, diinya niifusundaki hizli artis, iklim degisiklikleri ve olasi olumsuz
etkilerinden dolay1 insanlarin dogal kaynaklarla hayatta kalmasi neredeyse imkansiz hale
gelmistir. Bu durum, bilim insanlar1 ve lreticileri alternatif gida kaynaklari veya yiyecek
takviyeleri aramaya yoneltmistir. Ornegin, zararh oldugu diisiiniilen béceklerin(Bombyx mori,
Saturniidae vb.) artik alternatif protein kaynagi olarak kullanilmaya baslanmasi gelinen
durumun oOnemini anlatmaya yeterlidir. Bocek yetistiriciligi, tiriiniin islenmesi ve Kkitlesel
niifusun kabul edebilecegi gida tiriinlerine dontistimii, stirdiiriilebilir bocek gidas1 ekonomisinin
en bliyiik zorluklarindan biridir. Gidanin helal olmasi agisindan bakildiginda, bdceklerin
tilketimi din a¢isindan dnerilmemektedir. Diger bir 6rnek mikroorganizmalardir. Giintimiizde,
mikroorganizmalarin seri iretilmesi miimkiindiir ve hali hazirda kabul edilebilir bir gida
maddesi olarak kabul edilmektedir. Giiniimtizdeki bilim ve teknoloji dlizeyi; toprak, giines veya
olumsuz cevresel etki olmadan biyoreaktorler gibi aletlerde, yalnizca baslatict bir hiicre
kullanarak, bitkiler veya meyveler yetistirmeyi miimkiin kilmaktadir. Geriye soru kaliyor; ve acil
bir yanit da gerekiyor: Helal Gida yaklasimi1 degerlendirilirken gida ekonomisindeki bu tiirden
gelismelerin nasil ifade edilecegi?

Anahtar Kelimeler: Helal Gida, Ekonomi 4.0, Diinya Niifusu
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SUSTAINABILITY AND ECONOMY 4.0 FROM HALAL POINT OF VIEW

Selime MUTLU}, Sedat SEVIN?, Serpil OZTURK?, Ender YARSAN?2
1Sakarya University, Food Engineering Department of Engineering Faculty, Adapazari-Turkey
2Ankara University, Faculty of Veterinary Medicine, Department of Pharmacology and Toxicology, Ankara-
Turkey

sedatsevin59@gmail.com

Abstract

It is the beginning of a new era in industry and technology. Similarly, it is also a turning point for
food economy. Until now, humankind only fed themselves with what they can hunt, farm and
harvest. However, with the drastic increase in world population, anticipated changes in climate
and its possible negative effects; made it almost impossible to be able to survive only with the
current sources that world has. That led scientists and producers to seek alternative sources of
food or food supplements. For example, the insects (Bombyx mori, Saturniidae etc.) that were
thought to be disgusting are now being considered as alternative protein source. Insect farming,
processing and their conversion to food products that can be acceptable by mass population is
one of the biggest challenges of sustainable food economy. From the Halal point of view, the
insects are neither being accepted as illicit nor being supported by the definitions. Another good
example is microorganisms. Today, mass production of microorganisms is possible and they are
already being treated as acceptable food ingredient. Our current level of science and technology
made it possible grow plants or even fruits in instruments like bioreactors without any soil, sun
or negative environmental impact, using only one vital cell as an initiator. There remains one
question; however; that seeks an urgent response: How will we cope with such monolithic
advancements in food economy, while keeping restrictions of the Halal Food concept in mind?
Keywords: Halal Food, Economy 4.0, World Population
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HELAL GIDA TUKETIM EGILIMLERI

Havvanur TASKIN?, Senay Burc¢in ALKAN?, Meryem AYRANCI?
iNecmettin Erbakan Universitesi, Saghk Bilimleri Fakiiltesi Beslenme ve Diyetetik Béliimii, Konya-Tiirkiye

htaskin@konya.edu.tr

Ozet

Insanligin baslangicindan itibaren beslenme en temel ihtiyac olmustur. Onceleri herkes
cevresindeki dogal besinleri tiiketirken, zaman gectikce besin ihtiyacin1 karsilamak amaciyla
tiretim faaliyetleri baslamistir. Sonucta, tiiketiciler tlikettikleri iirlinlerin esas kaynagini tam
olarak bilememektedir.

Besinlerin satin alinmasinda bir¢ok faktor bulunmaktadir ve dini inan¢lar da bunlardan biridir.
“Helal kavrami1” Miisliiman tiiketicilerin giinliik yasam icinde hemen her asamada karsilastig1 bir
kavramdir. Uriin gruplarindan gida, kozmetik ve temizlik arasinda katilimcilarin helal 6zellik
tasimasi konusunda en hassas olduklar1 grup gida iirlinleri olarak gézlenmistir. Tiirkiye’de bu
konuda son yillarda ¢alismalar yapilmaktadir. Bu ¢alismalarin bir¢ogunda evliler bekarlara gore
haram icerik katkili yiyecek ve ¢evresindeki kisilerin icerigine siiphe ile yaklastig1 besinleri satin
almama konusunda daha hassas bulunmus. Ev hanimlarinin daha titiz ve duyarli alisveris
yaptiklari, ayni zamanda bilgi ve birikimden dolay1 emeklilerin de helal gida konusunda duyarh
olduklar1 soylenebilir. Katthmcilar helal kavramini, Islam’in kural ve yasaklarina uygun
tiretilmis, domuz eti ve triinleri icermeyen ve alkol bulunmayan besinler olarak tanimlamislar,
helal triinlerin temiz, giivenilir, kaliteli ve saglikli oldugunu sdylemislerdir. Tiiketicilerin, Tiirk
Mali tiriinlerin helal 6zellik tasimasi konusunda siipheleri bulunmaktadir.

Misliman tiliketicilerin, Misliman c¢ogunluklu iilkelerde helal triinleri arama konusunda
gosterdikleri hassasiyet, Miisliimanlarin azinlikta oldugu iilkelere gittiklerinde helal iiriin satin
alma konusundaki hassasiyetlerine nispeten daha azdir. Misliiman tiiketicilerin satin alma
kararlarinda dini inanglarinin etkisi helal iiriin pazarindaki Onemin artacagina isarettir.
Malezya’da yapilan bir arastirma, Miisliman olmayan tiiketicilerin de daha hijyenik, saghkli ve
giivenilir bulduklari icin helal iirtinleri tercih ettiklerini ortaya koymustur. Bu konu helal pazarin
daha da geliseceginin bir baska gdstergesidir.

Helal Gida hakkinda halki bilinglendirmek ve farkindaligi artirmak icin genis saha ¢alismalari
yapilmahdir.

Anahtar Kelimeler: Helal gida, tiiketim egilimi, Tilirkiye’'de helal gida.
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HALAL FOOD CONSUMPTION TRENDS

Havvanur TASKIN?, Senay Burc¢in ALKAN?, Meryem AYRANCI?
1INecmettin Erbakan University, Faculty of Health Sciences Department of Nutrition and Dietetics, Konya-
Turkey
htaskin@konya.edu.tr

Summary

From the beginning of mankind nutrition has become the basic necessity. Previously, while
everybody consumes the natural nutrients around them; as time goes by the production
activities have begun to meet the need of food. As a result, consumers do not know the exact
source of the products they consume.

There are many factors in the purchase of food, and religious beliefs are one of them. "Halal
concept” is a concept that Muslim consumers meet in every stage of daily life. Among the
product groups like food, cosmetics and cleaning; food products were observed as the most
sensitive group of in terms of halal feature of participants.

In Turkey has been worked on this issue in recent years. In most of these studies, marriaged
were found to be more susceptible to ill-gotten food purchases than unmarried, and to purchase
foods that people around them are suspicious of. It can be said that the housewives make more
meticulous and sensitive shopping and at the same time the pensioners are sensitive about halal
food due to the knowledge and accumulation. Participants have defined that halal products
produced in accordance with the rules and prohibitions of Islam, not incluiding pork, pork’s
products and alcohol foods; and they have said clean, reliable, good quality and healthy.
Consumers have doubts about the halal feature of Turkish goods.

The sensitivity that Muslim consumers show in seeking halal products in Muslim majority
countries is comparatively less than their sensitivity to halal product purchases when they go to
countries where Muslims are in the minority. The influence of religious beliefs in the purchase
decisions of Muslim consumers indicates that the importance of halal product market will
increase. A study in Malaysia showed that non-Muslim consumers prefer halal products because
they find it more hygienic, healthy and reliable. This issue is another indication that the halal
market will develop further.

Wide field studies should be carried out to raise public awareness and to educate about Halal
Food.

Keywords: Halal food, consumption trend, halal food in Turkey
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HELAL GIDA URETIiMI ACISINDAN GIDA KATKI MADDELERININ INCELENMESI

INuran ERDEM, *Didem ONAY DERIN, 3Zeynep ATALAY
1Aksaray Universitesi, Giizelyurt Meslek Yiiksekokulu, Gida isleme Béliimii, Aksaray, Tiirkiye
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3Selcuk Universitesi, Sosyal Bilimler Enstitiisii, Beslenme Egitimi Bilim Dali, Konya, Tiirkiye
dyt.zeynepatala mail.com

Ozet

Gida katki maddeleri, gidalara bazi 6zelliklerin kazandirilmasi, teknoloji veya modernizasyon
geregi katilan maddeler olup gilinlimiizde hizla gelisen endiistrilesme ile birlikte kullanimi
kacinilmaz olarak yayginlasmaktadir. Gida endiistrisi agisindan pek ¢ok yarari ve islevi olmakla
birlikte insan saghgil acisindan tartismalar halen devam etmektedir. Gida katki maddeleri
insanlar tarafindan farkinda olarak veya olmayarak, yenilen icilen gidalarla birlikte cok kii¢iik
miktarlarda olsa bile hayat boyu tiiketilmektedir. Bir kism1 hayvansal, bitkisel veya mikrobiyel
kaynaklardan elde edilmekte, bir kismi da sentetik olarak iiretilmektedir. Gida katkilarinin
kaynaklar1 ve elde edilme sekilleri beslenme, saglik ve dini inan¢ gibi farkli nedenlerle
sorgulanmaktadir. Problemin asil sebebi gidalara katilan katki maddelerinin saglikli, temiz ve
heldl olmasiyla ilgili duyulan endisedir. Ciinkii i¢lerinde haram, zararli ve siipheli olanlar
bulunmaktadir. Genel olarak bitkilerden elde edilen katkilarla ilgili bir sakinca bulunmamak-
tadir. Fakat hayvansal kaynakli olanlarin helal olmasi icin bazi hususlara dikkat edilmesi
gerekmektedir. Mikrobiyel kaynakli katkilarin ise iiretim siireci 6nemlidir ve helal olmayan
unsurlardan bulasma olmamaldir. Etil alkol bazli katkilar da helallik sorunu
olusturabilmektedir. Tim bu nedenlerden dolay1 gida katki maddeleri ve bunlarin kullanildig:
gidalarin tiiketilebilirligi yani helal olup olmamasi konusunun ele alinmas1 gerekmektedir. Bu
calismada, 2017 itibariyle Tiirk Gida Kodeksi'nce izin verilen gida katki maddeleri helal, haram
ve siipheli olmasi bakimindan irdelenmis ve alinabilecek tedbirler ele alinmistir.

Anahtar Kelimeler: Gida katki maddeleri, helal gida, saglik, beslenme.
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RESEARCH ON FOOD ADDITIVES IN TERMS OF HALAL FOOD PRODUCTION

INuran ERDEM, *Didem ONAY DERIN, 3Zeynep ATALAY
1Aksaray Universitesi, Guzelyurt Vocational High School, Department of Food Processing, Aksaray, Turkey
2Selcuk University, Faculty of Health Sciences, Department of Nutrition and Dietetics, Konya, Turkey
3 Selcuk University, Institute of Social Sciences, Department of Nutrition Education, Konya, Turkey
dyt.zeynepatala mail.com

Abstract

Food additives are ingredients as per technology or modernization to get some features on food.
Because of rapidly developing industrialization at the present time, the use of these food
additivies became inevitably wide spread. They have many benefits and functions in terms of the
food industry, but discussions are still going on for human health. Food additives are consumed
by people life long even in very small quantities with eaten and other foods. Some of them are
obtained from animal, vegetable or microbial sources and some of them are produced
synthetically. The sources and obtaining methods of food additivies are questioned because of
different reasons, such as nutrition, health and religious beliefs. The main reason for the
problem is the concern about the healthy, clean and halal of food additives. Because there are
haram, harmful and suspicious food additives. In general, there is no inconvenience related to
vegetable additives. But some issues must be paid attention to be halal of animal food additives.
Production process of microbial-based additives is important and there should be no
contamination from non-halal elements. Ethyl alcohol-based additives can have halal problem.
Because of all these reasons, it must be discussed the consumm ability of food additives and
these foods and whether they are halal or not. In this study, food additives permitted by Turkish
Food Codex as of 2017 have been examined in terms of halal, haram and suspicious food
additivies and the necessary measures for this issue have been discussed.

Keywords: Food additives, halal food, health, nutrition.
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HELAL GIDA VE SAGLIK BOYUTUYLU GIDA KATKI MADDELERI

Ozlem YILDIZ! Havva ARINZ Ayse YALCIN3 Meliha GUMUSTEKIN4 Melek DEMIRHANS Hatice

Kiibra ISILDAR®
1 Adana Toplum Saghgi Merkezi, Adana-Tiirkiye
2 Ozel Sondurak Umran Tip Merkezi, istanbul-Tiirkiye
3 Eskisehir Ozel Anadolu Diyaliz Merkezi, Eskisehir-Tiirkiye
4 Bafra Devlet Hastanesi, Samsun-Tiirkiye
5Afyon Kocatepe Universitesi, Saghik Bilimleri Fakiiltesi Beslenme ve Diyetetik Boliimii, Afyon-Tiirkiye
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Beslenme, insanin hayatini idame ettirebilmesi icin temel ihtiyaclarindan biridir. Yasadigimiz
donemde beslenme aliskanliklarimizin neredeyse tamamen degistigini soyleyebiliriz. Adeta
insanlar ne yediginin farkinda degiller.

Allah(cc) insandan “helal ve tayyip” beslenmesini istemistir(Maide-88). Helal; tasarrufu
sebebiyle cezalandirilmayan her seydir. “Tayyib” sozliikte, kendisinden hazzedilen temiz ve
giizel sey anlamina gelir. Glinimiizde tikettigimiz katkili liriinlerin de tayyipligi sorgulanmaldir.
Gilintimiizde, dogal besinlerden hizla uzaklasiyoruz. Ev disinda c¢alisanlarin artmasi, beslenme
aliskanliklarinin degismesi, besin hazirlama i¢in az vakit harcama istegi yari-hazir veya ticari
olarak tamamen hazirlanmis olan besin liretimini tesvik etmis, bu da gida katki maddeleri
kullanimini ka¢inilmaz kilmistir.

Gida katki maddelerinin bircogunun saglik iizerine olumsuz etkileri tespit edilmistir. islam
dininde fakih ve miictehid imamlarin ittifak ettigi bir husus vardir ki; oda sudur: Zarara yol acan,
mal ve cani yok edip tiiketen seylerden kaginmak vaciptir, islenmesi ise haramdir. Ornegin;
antioksidan olarak kullanilan butillenmis hidroksiyanazol'iin (BHA) ve butillenmis
hidroksitoliienin (BHT) kronik f{rtikerde alevlenmelere neden oldugu bazi arastirmacilar
tarafindan agiklanmistir.

Tatlandiric1 amaciyla kullanilan aspartamin ise; agrisi, davranim ve bilissel degisiklikler, duygu
durum degisiklikleri ve duyarl bireylerde allerjik reaksiyonlar gibi bazi yan etkiler bildirilmistir.
Ayni zamanda gida katki maddeleri ayni anda alindiklar1 bazi durumlarda birbirlerinin etkilerini
arttirip azaltabilirler. Ozellikle iki katki maddesi ayn1 hedef orgam etkiliyorsa ve uzun siire
aliniyorsa bu daha belirgin olabilir. Bu ve bunun gibi pek ¢ok gida katki maddesi zararlari
yapilan arastirmalarla kanitlanmistir.

Herhangi bir sanayi tipi gida maddesinin icerik kismi incelendiginde onlarca kodlama ve yabanci
dilde katki maddelerine rastlayan tiiketici bircogunu anlayamamaktadir. Tiiketici tek tek her
katki maddesini bilse bile kompleks bir yapiya donliismis s6zde gida maddesinin icerigindeki
kimyasallarin ve kendi aralarindaki etkilesimlerini, islem asamasinda helal olmayan girdilerin
kullanildigini bilmesi s6z konusu degildir.

Tim bu sebeplerden dolayi, uygun gidalarla helal, saglikli ve dengeli beslenen, uygun egitim
almis ifrat ve tefritten uzak bilingli tiiketici toplumunun olusmasi, helal tiiketim bilincinin
yayginlasmasi ve saghigin siirdiiriilebilirligi acisindan alaninda uzman kisilerin multidsipliner
sekilde calismalarini arttirmalar1 gerekmektedir.

Anahtar Kelimeler: Helal Gida, Helal Gida Algisi

ULUSLARARASI
264 4 HELAL v SHELAL
)

GIDA KONGRES!



Poster Sunumlar Poster Presentations

HALAL FOOD AND HEALTH SIZE FOOD ADDITIVES

Ozlem YILDIZ! Havva ARINZ Ayse YALCIN3 Meliha GUMUSTEKIN4 Melek DEMIRHANS
Hatice Kiibra ISILDARS
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5 Universty of Afyon Kocatepe, Faculty of Health Sciences-Nutrition Science, Afyon-Turkey
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Nutrition is one of the basic requirements for life of a human-being. It's possible to say that
almost all of our dietary habits are changing in these days. Noone exactly knows what they eat.
Allah ask for feed with lawful and good things in Holy Quran (Al- Maida/88). Lawful is
everythinh that allowed by Allah. 'Tayyib' means the clean and beautiful thing in the dictionary.
In addition, today we need to question the quality of the added products we consume.

Today, we are moving away from natural foods. The increase in out-of-home workers, change of
eating habits, the need to spend less time preparing food, semi-prepared or commercially
produced food; has increased the production of semi-prepared or commercially prepared foods
and this situation has inevitably caused the use of food additives.

The adverse health effects of some food additives have been identified. In Islamic religion there
is an alliance of fascist and muctehid imams that is forbidden things that cause harm, and
consume that destroys property and life. For example; butylated hydroxyanazole (BHA) and
butylated hydroxytoluene (BHT), which are used as antioxidants, cause chronic exacerbations of
chronic urticaria.

Aspartame, used for sweetening purposes, causes behavioral and cognitive changes, mood
changes, and allergic reactions in susceptible individuals.

At the same time, food additives can be used to increase or decrease the effectiveness of each
other in some cases. This may be more apparent, especially if the two additives affect the same
target organ and are taken for a long time. This and many other damge of food additive
substances have been proven by investigations.

When the content of any industrial type of food is examined, dozens of consumers do not
understand the coding and the foreign additives. Even if the consumer knows every single
contribution, it is not possible for it to know that the so-called foodstuff which has turned into a
complex structure, the interactions between them and the non-halal inputs used during the
process.

For all these reasons, it is necessary to increase the number of experts working in the field of
multidisciplinary work in terms of the formation of halal, healthy and balanced nutrition with
appropriate food, the formation of a conscious consumer society away from properly educated
and informal consumers, the spread of halal consumption consciousness and sustainability of
health.

Keywords: Halal Food, Halal Food Perception
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HIV VE BESLENME
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Ozet

Insan immun yetmezlik viriis enfeksiyonu (HIV), son 25 yilda diinya capinda biiyiik oranda
o6nem kazanmistir. Diinyanin bircok yerinde tedavi ve asi gelistirilmesi konusunda g¢alismalar
ylritiilmekte ve birgok ekonomik yatirim yapilmaktadir. Buna ragmen, giintimiizde bagisiklik
zayiflama mekanizmalarini tam olarak anlamak heniiz miimkiin olamamistir. Malniitrisyon, HIV
enfeksiyonunun onemli bir komplikasyonudur ve hastaligin ileri asamalarinda onemli bir
prognostik faktér olarak kabul edilmektedir. Malnutrisyon, viicudun ¢esitli bagisiklik
parametrelerini tehlikeye atarak bu enfeksiyona yakalanma riskini daha da artirmaktadir. Aktif
kilo kayb1 durumuna heniiz standartlastirilmis bir yéntem belirlenememekle birlikte, erken
beslenme tedavisi HIV viriisii tasiyan hastalarda yagsiz viicut kiitlesi kazanimini maksimize
etmek acisindan 6nem tasimaktadir. Ayrica Antiretroviral ilaglarla (ART) hastaligi kontrol
edilenler dahil, HIV tasiyan hastalarda bagirsak mikrobiyomu, HIV ile enfekte olmamis kisilerin
mikrobiyomlarindan ¢ok farkhidir. Bagirsak mikrobiyotasinin probiyotikler yoluyla onarilma
cabalarinin genellikle konakgi iizerinde olumlu sonuglar verdigi gériilmistiir. Bu derlemede, HIV
ile beslenme arasindaki iligkilerin agiklanmasi amaglanarak HIV/AIDS ile yasayan hastalarin
yasam kalitesini artirmak yoniinde 6nerilerde bulunulmustur.

Anahtar Kelimeler: Beslenme, enfeksiyon, HIV
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HIV AND NUTRITION
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Abstract

Human immunodeficiency virus infection (HIV) has gained worldwide acceptance in the last 25
years. In many parts of the world studies and vaccine development are being carried out and
many economic investments are made. However, today it is not yet possible to fully understand
the mechanisms of immunodeficiency. Malnutrition is a major complication of HIV infection and
is considered an important prognostic factor in the later stages of the disease. Malnutrition
increases the risk of having this infection by endangering various immune parameters of the
body. While no standardized method can be identified for active weight loss, early nutritional
therapy is important in maximizing lean body mass gain in HIV-infected patients. In addition,
intestinal microbiology in HIV-bearing patients, including those controlled by antiretroviral
drugs (ART), is very different from that of HIV-infected individuals. It has been shown that the
probiotic repair efforts of intestinal microbiota usually give positive results on the host. In this
review, recommendations have been made to improve the quality of life of HIV / AIDS-related
patients, aiming to explain the relationship between HIV and nutrition.

Keywords: Nutrition, infection, HIV
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iISLAM PEYGAMBERI HZ. MUHAMMED (S.A.V)’'IN YEME DAVRANISI UZERINE
TAVSIYELERI

Hilal Betiil ALTINTAS*, Burcu DENIZ Gl"JNES*, Niliifer ACAR TEK*
*Gazi Universitesi, Saglik Bilimleri Fakiiltesi, Beslenme ve Diyetetik Boliimii, Ankara-Tiirkiye

hilalbetulaltintas@gmail.com

Ozet

Bireyler inandiklar1 din iizere yol gosterici konumda bulunan peygamberlerin davranislar1 ve
tavsiyelerini hayatlarina rehber edinmektedir. Bu amacgla, dogru beslenme davranislari
kazandirilmasinda, davranis degisikligi tedavisinde bireylerde davranis degisikligine sebep olan
nedenlerden biri olan Islam peygamberinin davranislar ve tavsiyeleri incelenmistir.

Islam dininin rehberi olarak gonderilen, Kuran ayetlerinin dogru anlasilmasi ve yasama
aktarilmasinda gorevlendirilen islam Peygamberi Hz. Muhammed (s.a.v) davramslar ve
tavsiyeleri ile islam dinine inanan bireylerin davranmislarinin yénlendirilmesinde etkin rol
oynamaktadir. Islam peygamberinin mide saghginin tiim viicudun saghg ile yakindan iliskili
olduguna ve kendisine inananlarin karin ¢evresinde yaglanma olmasindan endise duyduguna
dair hadisleri bulunmaktadir. Ayrica besin tliketimi sirasinda midenin tamamen
doldurulmamasi gerektigine ve sofradan tam doymadan kalkilmasi gerektigine dair uygulama ve
tavsiyeleri bulunmaktadir. Ayn1 zamanda midenin yemek, su ve hava seklinde ii¢ boliime
ayrilmas1 gerektigine dair tavsiyesi bilimsel literatiir ile benzerlik gostermektedir. Yemek
yemeden 6nce ve sonrasinda ellerin yikanmasi gibi davranis ve tavsiyeleri besin ve kisisel hijyen
konusunda bireyleri desteklemektedir. Peygamberi birebir taklit eden ve kendisinin bizzat
yetistirdigi grup olan sahabilerin herhangi bir saglik problemi ile karsilasmadan yasamlarini
stirdiirmiis olduklarina dair rivayetler bulunmaktadir. Bireylerin saghkli bir sekilde
yaslanmalarinin desteklenmesi 6nemlidir.

Saglikli beslenme davranislarinin kazandirilmasinda bireyin inan¢ ve aliskanliklarinin dogru
sekilde 6grenilmesi 6nemlidir. Islam peygamberinin davranislar1 ve tavsiyeleri bilimsel literatiir
ile benzerlik gostermektedir.

Anahtar Kelimeler: Hz. Muhammed, Peygamber, Yeme davranisi
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RECOMMENDATIONS ON THE BEHAVIOR EATING OF THE ISLAMIC PROPHET HZ.
MUHAMMED (S.A.V)
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* Gazi University, Faculty of Health Sciences, Department of Nutrition and Dietetics, Ankara-Turkey

hilalbetulaltintas@gmail.com

Abstract

Individuals are guided by the behavior and recommendations of the prophets who are guiding
the religion they believe to be. For this purpose, the attitudes and behaviors of the Islamic
prophet, one of the causes of behavioral change in the individuals in the treatment of behavior
change, were examined in order to gain correct nutritional behaviors.

The Prophet of Islam, who was sent as a guide to the Islamic religion and assigned to the correct
understanding and living of the Qur'anic verses. Muhammad (s.a.v) acts and carries an active
role in guiding the behavior of individuals who believe in Islamic religion. There are hadiths
about the Islamic prophet saying that the stomach health is closely related to the health of the
whole body and that believers are worried about the fatness around their abdomen. In addition,
there are applications and recommendations regarding the necessity of not completely filling the
food during the consumption of the food, At the same time, the suggestion that the three
compartments should be separated in the form of food, water and air resembles the scientific
literature. Behavior and advice, such as washing hands before and after eating, supports
individuals in food and personal hygiene. There are rumors that the masters, who imitate the
Prophet's individuality and who he himself has cultivated, have continued their lives without
encountering any health problems. It is important to support the aging of individuals in a
healthy manner.

It is important that the beliefs and habits of the individual are learned correctly in order to gain
healthy eating behaviors. The behavior and suggestions of the Prophet of Islam are similar to the
scientific literature.

Keywords: Hz. Muhammad, Prophet, Eating behavior
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iYi BIR YASAM iCiN HELAL VE SAGLIKLI GIDA
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Ozet

Helal yasam bilinci diinyada giderek yayginlasmaktadir. Helal sertifikasi, sadece gida giivenligi,
kalite glivencesi ve Miisliiman tiiketicilerin begenisine sunulacak pek cok yararli 6zellik degil,
ayni zamanda Miisliiman olmayan tiiketiciler icin de bir kriter olarak kabul edilmektedir. Helal
gida kavrami esasen ¢iftlikten masaya devam eden ve izin verilen bilesenlerin temiz, hijyenik ve
besleyici bir sekilde hazirlanmasidir. Bu siire¢ icerisinde lojistik ve ambalajlama da hayati
oneme sahiptir. Helal sertifikasinin alinmasi icin gerekli sartlar, ISO 9001, Iyi Hijyenik
Uygulamalar (GHP), lyi Uretim Uygulamalar1 (GMP) ve Tehlike Analizi ve Kritik Kontrol Noktasi
(HACCP) gibi geleneksel kalite standartlarinin gerekliliklerini de karsiladig1 goriilmektedir.

Helal sertifikasi ve gerekliliklerini yerine getirecek sanayi-endiistri, geleneksel standartlari
uygulayanlara kiyasla kalitesi daha yiiksek gida tiretecegi asikardir. Toplum, saglik, hijyen,
giivenlik ve cevre sel saglanan faydalardan daha fazla haberdar edilmesiyle tiim tiiketiciler
arasinda helal degerler yayginlasabilir.

Anahtar Kelimeler: Helal gida, helal yasam, helal farkindaligi, saglikli yasam.
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HALAL AND HEALTHY FOOD FOR A GOOD LIFE
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Abstract

Halal is becoming more and more mainstream in the World. Halal accreditation is considered as
the benchmark for food safety, quality assurance and many beneficial characteristics which are
not only to be enjoyed by Muslim consumers but also meant for non-Muslims consumers. The
concept of halal food really belongs to from table to farm and the ingredients allowed must be
prepared in a clean, hygienic and nutritious way. Logistics and packaging also have vital
preventive measures. Halal requirements meet many of the conventional quality standards, such
as ISO 9001, Good Hygienic Practice (GHP), Good Manufacturing Practices (GMP), Hazard
Analysis and Critical Control Point (HACCP). Hence, the industry which applies the Halal
requirements will produce better quality of food products compared to those who apply the
classic standards.

Halal values can be popularized among all consumers if the society is made to be more aware of
the benefits concerning health, hygiene, safety, the environment that comes together with the
Halal ways of doing things.

Keywrods: Halal food, halal life, halal awareness, healthy life.
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Ozet

Bu calismada amacimiz; helal gida pazarlayan ciftci, Uretici, her tiirli yetistirici ve
miitesebbislerin veya diger ticari firmalarin iyi tarim uygulamalar: (ITU) ile iiretilen bitkisel ve
hayvansal tiriinleri tercih etmeleridir. Ureticilerin konvansiyonel (geleneksel) sisteme gore, daha
kontrollii, kayit altina alinmis ve ihracatta tercih edilen ITU sistemi ile tiretilen iiriinii pazara ve
tiiketiciye sunmalaridir.

ITU iiriinleri kontrollii ve sertifikal tiriinler olup, sertifikalandirmalar Gida Tarim ve Hayvancilik
Bakanliginca yetki verilen kontrol ve sertifikasyon kuruluslarinca yapilmaktadir. ITU
uygulamalarinda genel anlamda Eurep lyi Tarim Uygulamalar1 HACCP prensipleri ile
birlestirmistir. Bu uygulama, {iriin ile ilgili tohumdan baslayarak her tiirlii ilaglama ile ilgili kayd1
olan sistemdir. Ayrica, ahirda ve kiimeste kontrolli kayit sistemi ile hayvan refahina uygun
liretim yapilan ve izlenebilirlige imkan saglayacak olan alternatif bir iiretim modelidir.

Sistemde kullanilan, EurepGAP Temel Dokiimanlari: 1. EurepGAP Protokolii 2. Genel
Diizenlemeler (Genel Yonetmelik) 3. Kontrol Noktalar1 ve Uyum Kriterleri 4. Kontrol Listesi
olarak belirlenmistir. Tiirkiye de iyi tarim uygulamalarina ait sertifikalandirmalar EurepGAP
Protokolii ile baglamistir. Ulkemizde ITU Hakkindaki Yonetmelik 7.12.2010 tarihinde 25778
sayili Resmi Gazetede yayinlanarak yiirtrliige girmistir. Bakanlik verilerine goére 2016 yilinda 64
ilde 55.6009 iiretici 4.741075 dekar alanda ITU iiretimi yapmistir.

Sonuc olarak gida iiretiminde standartlar: ve sertifikasyon sistemi olan helal gidanin sertifikali
ve kontrollii ITU ile tarlada ve ciftlikte kontrol edilerek, iiriin planlamasi yapilarak, hayvan
refahina uyularak ve c¢evre korunarak siirdurilebilir bir tretim modeli ile iiretilmesi ve
sonrasinda da helal gida standartlariyla birlikte tiiketiciye sunulmasi daha yararh olacaktir.
Anahtar Kelimeler: Iyi Tarim Uygulamalari, helal gida, EUREPGAP, HACCP
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GOOD AGRICULTURAL PRACTICES (GAP) AND HALAL FOOD
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Abstract

Aim of this study is to make all halal food marketing farmer, producer, all kinds of growers and
entrepreneurs or other commercial companies to choose plant and animal products which are
produced with good agricultural practices (GAP). We aim to lead producers to supply GAP
system products that are produced with more controlled, registered and export-preferred
according to conventional (traditional) system.

GAP products are controlled and certified products and certifications are made by the inspection
and certification organizations authorized by the Ministry of Food, Agriculture and Livestock. In
GAP implementations in general, the Eurep Good Agricultural Practices have combined with the
HACCP principles. This practice is a system which records all kind of drug related to the product
starting from seed. It is also an alternative production model that enables production and
traceability, and suitable for animal welfare with the barn and poultry controlled registration
system.

EurepGAP Basic Documents used in the system are designated as: 1. EurepGAP Protocol 2.
General Regulations (General Regulations) 3. Control Points and Compliance Criteria 4. Check
List. In Turkey, good agricultural practices started with the EurepGAP Protocol. Regulation on
Good Agricultural Practices in our country has been published on the Official Gazette No. 25778
on 7.12.2010 and entered into force. According to the Ministry's data, in year 2016, 55.609
producers in 64 provinces produced GAP production in 4,741,075 decares.

As a result; it will be more beneficial for halal food to be produced with the certified and
controlled sustainable production system GAP by controlling in the field and farm, following the
product planning, minding animal welfare, protecting the environment, and supplied with
production standards and certification system of halal food.

Keywords: Good Agricultural Practices, halal food, EUREPGAP, HACCP
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JELATINE ALTERNATIF BITKISEL KAYNAKLI PEKTIN ELDESI
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Tuba KILIC1, Buket CAKMAK GUNER1
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Ozet

Pektin ilag, tekstil gibi sanayilerin yani sira gida sanayi sektoriinde; jel yapici, stabilizor ve kivam
arttirict olarak kullanilmaktadir. Jelatin iretiminin, hayvansal kaynakli olmasindan dolay1
vejetaryenler tarafindan tiiketilmemektedir. Ayrica, liretimde kullanilan hayvansal hammadde
kaynag tiiketici tarafindan bilinmedigi i¢in tiriine siipheli yaklasilmakta ve bazi durumlarda
helal gida olarak tanimlanmadigi i¢in tiiketiciler tarafindan tercih edilmemektedir. Bu ¢calismada,
jelatin yerine kullanilabilecek olan pektinin meyve ve sebze gibi bitkisel triinlerden elde
edilerek helal gida olarak kullanilabilir olmasi hedeflenmistir.

Kurutulan portakal posasi yaklasik 10 gr tartilarak 200 ml HCL(pH 2) ile yaklasik 4,5 saat
90°C’de kanstirilarak ekstraksiyon islemine tabi tutuldu. Oda kosullarina gelene kadar
sogutuldu ve yaklasik 200 ml 2-Propanol ilave edilerek 2 saat bekletildi. Siiziilerek kivamlasan
ekstrakti alindi. Elde edilen ekstrakt 75°C de 1 saat etiivde kurutularak pektin elde edildi.
Tiirkiye’de pektin kaynaklar1 olarak havug, domates, seftali, cilek, seker pancari, elma, elma
posasy, limon ve portakal kabugu gibi bir¢ok kaynak bulunmaktadir. Elde edilen nihai tiriinde F-
TIR analizi yapilmis, pektin dalga boyu karsilastirmalar1 yapilarak uygun oldugu gérilmistiir.
Istenilen kivamlasma diizeyine ulasilmistir.

Anahtar Kelimeler: Pektin, jelatin, meyve posas, F-TIR analizi
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PRODUCING OF PLANT-BASED PECTIN AS AN ALTERNATIVE TO GELATIN

Osman ALTUNBAS!*, Mehmet Kiirsat ISIK1, Ayse CiVIT?, Selcuk AYTOREN 1, Alp OZGUVEN?,

Tuba KILIC1, Buket CAKMAK GUNER1
1 Konya Food and Agriculture University, Laboratory of SARGEM, Konya, Turkey

Abstract

Pectin can be used as gelling agent, stabilizer or thickening agent in food industry besides
pharmaceutical and textile industries. Gelatine is an animal derived product therefore vegans do
not consume it. Also it does not preferred by Muslim population because they are sceptical of the
origin of the animal product in the manufacturing process and some instances it is not defined as
halal food. In this study, it is aimed to produce substitute for gelatine by using pectin derived
from plant-based products.

Dried orange pulp was weighed about 10 g and extracted with 200 ml HCI (pH. 2) about 4.5
hours at 90 ° C by mixing. It was cooled down to room conditions and incubated 2 hours by
adding 200 ml 2-propanol. Thickening extract was filtered and separated. Obtained extract was
dried in an incubator for 1 hour at 75°C and pectin was obtained.

In Turkey, there are many sources for pectin production such as carrot, tomato, peach,
strawberry, sugar beet, apple, apple pomace, lemon and orange peel. Obtained extract is
evaluated by using F-TIR and the wavelength comparisons showed that it was suitable. It was
also found that the extract reached desired level of consistency.

Keywords: Pectin, gelatine, fruit pulp, F-TIR analyses
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KABALAK BITKISININ (PETASITES HYBRIDUS) MiGREN UZERINE ETKiSI

Sinem EREM1, Ayse Ozfer OZCELIK!

1Ankara Universitesi Saghik Bilimleri Fakiiltesi, Beslenme ve Diyetetik Boliimii, Ankara, Tiirkiye

dyt.seremm@hotmail.com

Ozet

Bu derlemenin amaci latince Petasites hybridus olarak adlandirilan kabalak bitkisi ve
ekstraktinin yetiskin, adolesan ve cocuklarda migren agrilari iizerine etkilerini incelemektir.
Google Akademik ve Science Direct veritabanlarindan, “Butterbur and migraine”, “Prophylaxis
of migraine”, “Butterbur root extract” Anahtar Kelimeler:i taratilarak 2004-2017 yillan
arasinda yayinlanan arastirma makaleleri derlenmistir.

Kabalak (Petasites hybridus), Tiirkiye’de Diizce yoresinde yetisen ve genellikle yerel halk
tarafindan tiiketilen yabani bir bitkidir. Tiirkiye’de kabalak bitkisi ve migren iizerine ¢alisma
bulunmamakla birlikte yurtdisi yayinlarda daha ¢ok kék ekstraktlarinin migren tedavisi lizerine
etkileri ile iliskili calismalar bulunmaktadir. Kabalak bitkisinin migrende alternatif tedavi olarak
kullanilabildigi, bunun yani sira P.hybridus kok ekstraktlarindan elde edilen Petadoleks ilacinin
Almanya’da lisansh olarak kullanildig: bildirilmektedir. Bu ilacin yetiskinlerde migren ataklari
siklig1 ve ciddiyetini azalttig1 belirtilirmis, ¢ocuk ve adolesanlarda yapilan bir ¢alismada 4 ay
boyunca diizenli olarak alinan Petadoleksinin (yasa bagl olarak 50-150 mg/giin) migren
agrilarmi %77.0, ataklarmmi %50.0, sikhigini ise %63.0 azalttigi tespit edilmistir. Bazi
calismalarda yan etkilere rastlanmazken, bazilarinda %7.4-%20.0 arasinda degisen yan etkiler
(genellikle gegirme) goriilmiistiir. Uzun slre kullanimi durumunda karaciger hasarina yol
acabilecegi, migren tedavisinde kullanim ile ilgili daha fazla kanit ortaya ¢ikincaya kadar ilag
kullaniminda dikkatli olunmasi gerekmektedir.

Kabalak ve migrene etkisi ile iligkili literatiir olduk¢a sinirlidir. Uzun stire tiiketimi veya ekstrakt
olarak alimi konusunda daha fazla ¢alisma yapilmali ve yerel halk tiiketimi konusunda
bilin¢lendirilmelidir.

Anahtar: Beslenme, Kabalak, Migren, Petadoleks, Petasites hybridus, Saglik
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THE EFFECT OF BUTTERBUR PLANT (PETASITES HYBRIDUS) ON MIGRAINE

Sinem EREM1, Ayse Ozfer OZCELIK!
1Ankara University, Faculty of Health Sciences, Department of Nutrition and Dietetics,Ankara, Tiirkiye

dyt.seremm@hotmail.com

Abstract

This review studies the effects of butterbur plant, Petasites hybridus, and its extract on migraine
aches in adults, adolescents, and children.

Google Academic and Science Direct databases have been reviewed for articles published
between 2004 and 2017 using the Keywords: "Butterbur and migraine"”, "Prophylaxis of
migraine” and "Butterbur extract".

There are studies about the effects of root extracts of the plant on migraine treatment in foreign
publications, though no study is found in Turkey. Butterbur plant can be used as an alternative
treatment for migraine, and Petadolex obtained from P. hybridus root extracts has been in the
market as a licensed medication in Germany. This medication has been reported to reduce the
frequency and severity of migraine attacks in adults. In a study conducted on children and
adolescents, Petadolex taken for four months on a regular base (50-150 mg / day depending on
age) has been found to reduce migraine pains by 77.0 %, attacks by 50.0 %, and frequency by
63.0%. While no side effects have been encountered in some studies, others have reported
adverse effects ranging from 7.4 % to 20.0 %. Further evidence of its use in migraine treatment
is necessary since long-term use may lead to liver damage.

The literature on butterbur and its effect on migraine is rather limited. More studies should be
conducted on its long-term use or intake as extract and local people should be informed on its
use.

Keywords: Nutrition, Butterbur, Migraine, Petadolex, Petasites hybridus, Health
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KAYISI GAMLARININ TOPLAM FENOLIK iCERiGININ VE ANTIOKSIDAN
AKTIVITESININ BELIRLENMESI

Ali YENITERZI1, Hacer COKLAR!, Mehmet AKBULUT1
1 Selguk Universitesi, Ziraat Fakiiltesi Gida Mithendisligi Boliimii, Konya, Tiirkiye
yeniterzi201@hotmail.com

Ozet

Gamlar, kivam artirici ve/veya jellestirici bir etki vermek amaciyla suda dagilabilen
(dispersiyon) veya c¢ozlinebilen polimerik karbonhidratlar olarak tanimlanmaktadir. Bu tip
maddeler kolloidal yapida ve hidrofilikkolloid 6zellikte olduklarindan hidrokolloidler olarak da
adlandirilmaktadirlar. Gida endiistrisinde gamlar; jellestirici, kivam artirici, stabilize edici ve
slispansiyon olusturucu ajanlar olarak yaygin bir sekilde kullanilmaktadirlar.Sizinti gamlar
fenolik bilesikler de ihtiva etmektedir. Antioksidan olan fenolik maddeler, serbest radikallerin
neden oldugu reaksiyonlar1 durdurarak veya engelleyerek kanser, kalp-damar hastaliklar1 gibi
pek cok hastaligiin olusumuna engel olurlar.

Bu c¢alismanin amaci; kayisi agaclarindan elde edilen sizinti gamlarinin toplam fenolik
iceriklerini ve antioksidan aktivitelerini belirlemektir. Gamlar, 2016 yilinda Malatya’da toplanan
5 farkl kayisi1 agaci ¢esidinden (Soganci, Zerdali, Kabaasi, Hacihaliloglu ve Hasanbey) elde
edilmistir. Toplam fenolik igerikleri ve antioksidan aktiviteleri spektrofotometrik olarak
belirlenmistir.

Kayis1 gamlarinin toplam fenolik icerikleri ve antioksidan aktiviteleri sirasiyla 344.79-1200.77
mg/kg ve 145.28-550.87 umol araliindaydi. Tiim cesitler arasinda en yiiksek toplam fenolik
konsantrasyon ve antioksidan aktivite Hacihaliloglu kayisi ¢esidi sizinti gaminda, en diisiik
degerler ise Soganci kayisi ¢esidinin sizintisinda belirlendi.

Anahtar Kelimeler: gam, fenolik icerik, antioksidan aktivite, kayis1 agaci sizint1 gami
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DETERMINATION OF THE TOTAL PHENOLIC CONTENTS AND ANTIOXIDANT
ACTIVITIES OF APRICOT GUMS

Ali YENITERZIt, Hacer COKLAR?, Mehmet AKBULUT?
1Selcuk University, Agriculture Faculty, Department of Food Engineering, Konya, Turkey
yeniterzi201@hotmail.com

Abstract

Gums are defined as water dispersible or soluble polymeric carbohydrates which are used to
give thickener or gelling effect. These type materials also called hydrocolloids, because they are
in colloidal structure and hydrophilic feature. Gumsarewidelyused as gelling, thickener,
stabilizerandsuspenderagents in foodindustry. Exudate gums also contain phenolic compounds.
Antioxidant phenolic materials prevent to arise many diseases such as cancer, cardiovascular
diseases by stopping or preventing reactions caused by the free radicals.

The aim of this study was to determine total phenolic contents and antioxidant activities of
exudation gums from apricot trees. Gums which are secreted from 5 different varieties of apricot
trees (Soganci, Zerdali, Kabaasi, Hacihaliloglu and Hasanbey) were collected in Malatya in
2016.Total phenolic content and antioxidant activities were determined spectrophotometrically.
Total phenolic contents and antioxidant activities of apricot gums were at the range of 344.79-
1200.77 mg/kg and 145.28-550.87 umol, respectively. While highest total phenolic
concentration and antioxidant activity were determined in Hacihaliloglu among all varieties,
lowest values were found in Sogancu.

Keywords: gum, phenolic content, antioxidant activity, exudate of apricot tree
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KONYA'DA KUF KULTURU iLE URETILEN PEYNIiRLERIN MiKROFLORASININ
ARASTIRILMASI

Mehmet Kiirsat ISIK!, Ayse CIVIT1, Selguk AYTOREN 1, Nihayet Fadime YALCIN2, Osman
ALTUNBAS?, Alp OZGUVEN1

1 Konya Gida ve Tarim Universitesi, SARGEM Laboratuvari, Konya, Tiirkiye.
2 Veteriner Kontrol Enstitiisii, Toksikoloji Laboratuvari, Konya, Tiirkiye

Kkursat.isik@gidatarim.edu.tr

Ozet

Bu calismada Konya'da kiif kiiltiiri ile tretilen kiiflii peynirlerin mikroflorasinin belirlenmesi ve
dogal yolla kiflendirilmeyen peynirlerin aflatoksin yoniinden sagligimiz i¢in bir risk tasiyip
tasimadiklarinin tespiti amaclandu.

Konya'da semt pazarlari ve marketlerde satilan, 20 adet ruhsath ve Kkiiltiirle iretilen kifli
peynirlerden érnekler toplandi. Istatistiksel olarak numune sayisi Raosoft programina gore
belirlendi. Soguk zincir kosullarina uygun olarak muhafaza edildi. Konya Gida ve Tarim
Universitesine ait SARGEM laboratuvarlarinda Salmonella spp., Escherichia coli, Listeria
monocytogenes, koagiilaz pozitif Staphylococcus aureus, kiif, maya ve Aflatoksin M; yoniinden
analiz edildi. Mikrobiyolojik analizler TGK Mikrobiyolojik Kriterler Tebligine (2011/28157)
uygun metotlarla ¢alisildi. Aflatoksin M; analizleri de HPLC-FLD ile AOAC (Offical Method
980.21) metoduna gore calisildi. Orneklerin istatistiksel analizleri SPSS 10.0 paket programu ile
yapildi.

Yapilan ¢alismada, drneklerde L. monocytogenes ve Salmonella spp.'nin liremedigi goriildi.
Orneklerin % 5'inde E.coli (1 adet) pozitif bulunmustur. TGK Mikrobiyolojik Kriterler Tebligine
(2011/28157) gore, 3 adet numunede koagiilaz pozitif Staph. aureus'un kabul edilebilir
seviyelerde oldugu goruldi. Peynirlerden 4 farkh tiire ait kuf izole edilmis olup bu kifler; P.
roquerfortii 6rneklerden en ¢ok izole edilen kiiftiir. Maya ve kiiflerin ortalama logaritmik sayilari
hesaplandi. Orneklerin %20'sinde (4 adet) 3-17ppt seviyelerinde aflatoksin M; bulundu. Ancak
yasal limiti asan 6rnek tespit edilmedi.

Konya'da kiif kiltiirt ile tiretilen kiiflii peynirlerdeki mikrofloranin yasal mevzuata uygun
seviyelerde oldugu goriildii. Ancak gerek iiretim gerekse satis esnasinda hijyen kurallarina daha
fazla 6zen gosterilmesi gerektigi kanaatine varildi.

Anahtar Kelimeler: Aflatoksin, kiif kiiltiirii, kiiflii peynir, mikroflora, Listeria monocytogenes,
Salmonella spp.
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THE INVESTIGATION of MICROFLORA of CHEESE PRODUCED by MOLD CULTURE on
KONYA

Mehmet Kursat ISIK?, Ayse CIVIT?, Selcuk AYTOREN?, Nihayet Fadime YALCINZ, Osman

ALTUNBAS?, Alp OZGUVEN!
1 Konya Food and Agriculture University, SARGEM Laboratory, Konya, Turkey
2 Veterinary Control Institute, Toxicology Laboratory, Konya, Turkey

Kkursat.isik@gidatarim.edu.tr

Abstract

Main goal of this study is to identify the microflora of mold culture cheese produced in Konya
Province and to investigate the potential risks for our health of aflatoxin contamination of non-
naturally cultured cheese.

20 licensed samples of blue cheese produced by mold culture were gathered from local markets
and grocery stores in Konya Province. The number of samples were determined statistically by
Raosoft program. Cheese samples were conserved in accordance with cold-chain conditions. The
samples were analysed against Salmonella spp., Escherichia coli, Listeria monocytogenes,
coagulase positive and Staphylococcus aureus in SARGEM laboratories of Konya Food and
Agriculture University. Microbiological analyses were studied according to the microbiological
criteria notifications (2011/28157). Aflatoxin M; analyse were carried out by HPLC-FLD
according to the AOAC (official method 980.21) method. Statistical analyse of the samples was
performed using SPSS 10.0 program.

In the study, growth of L. monocytogenes and Salmonella spp. were not observed in the samples.
E.coli (1 piece) was found positive in five percent of the samples. According to TGK
Microbiological Criteria Communique (2011/28157), coagulase positive Staph. Aureus was
found to be in the acceptable range in the three samples. Four different species of mold were
isolated from cheeses; P.roquerfortii is the most isolated mold from the samples. Average
logarithmic numbers of mold and yeast were calculated. In the twenty percent of the samples (4
pieces), Aflatoxin M; was found in the range of 3-17 ppt levels; however the sample, which
exceed legal limit, was not detected.

It has been seen that blue cheeses produced by mold culture in Konya Province have legal
microflora population. However it seems necessary to pay more attention to hygiene rules
during both production and sale time.

Keywords: Aflatoxin, mold culture, blue cheese, microflora, Listeria monocytogenes, Salmonella

Spp.
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KUR’AN’DA GIDALARI HARAM KATEGORISINE DAHIL EDEN UNSURLAR

Muhammed ERSOZ
Karamanoglu Mehmetbey Universitesi, islami ilimler Fakiiltesi, Karaman-Tiirkiye
mersoz84@gmail.com

Ozet

Kur’an bazi yiyecek ve iceceklerden bahsetmektedir. Hayvansal ve bitkisel seklinde ikiye
ayirabilecegimiz yiyecek ve icecekler niizul ortaminin sahit oldugu ve Arap yarimadasinda
siklikla rastlanilan gidalardir.

Kur’an, bunlardan bahsederken bazilarini helal, bazilarini da haram kategorisinde ele almakta ve
haram gidalarin neler olduguna ve gidanin haram olmasini gerektiren unsurlara deginmektedir.
Besmele cekilmeden veya putlar adina kesilen kurban etleri bu kategoridedir. Helal
kategorisinde ele aldig1 gidalar farkl baglamlarda ve farkli amaglarla zikretmektedir. Ornegin
helal gidalar1 bazen Cendb-1 Hak tarafindan insanliga bir nimet olarak zikretmektedir. Bu
konulardan bahseden ayetler bu nimetlerin insana lezzet sundugunu ifade ederken haram olan
gidalara yonelmeyi engelleyen bir unsur oldugunu da ifade etmektedir.

Helal gidalarin zikredildigi diger bir baglam da bu gidalarin cennet nimeti olarak sunuldugu
baglamlardir. Bu gibi ayetlerde diinyada haram olmasina ragmen cennette 6diil olarak ikram
edilecek nimetlerden bahsedilmektedir. Ancak bu gibi cennet nimetlerinin s6z konusu giday:
haram kilan unsurlardan arindirilmasindan bahsetmektedir. Diinyada haram olmasina ragmen
sarhos edici ve bas agritict 6zelliginden arindirilmis sekilde cennete sunulan sarap buna
ornektir. Yapacagimiz poster sunumunda Kur’an’a gore bir gidanin haram olmasini gerektiren
unsurlara deginilecek ve bu unsurlari ele alan gorsellere yer verilecektir.

Anahtar Kelimeler: Gida, yiyecek, icecek, haram, helal
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THE ELENMENTS THAT INCLUDING THE FOOD IN FORBIDDEN CATEGORY IN THE
QUR'AN

Muhammed ERSOZ
Karamanoglu Mehmetbey Universty, Islamic Sciences Faculty, Karaman-Tiirkiye
mersoz84@gmail.com

Abstract

The Qur'an speaks of certain foods and beverages. Foods and drinks that we can divide into two
forms, animal and vegetable, are witnesses of the humming environment and are often found in
the Arabian peninsula.

The Qur'an deals with some of them in the category of halal, others in the category of forbidden,
and refers to the elements that are forbidden for food. The sacrifice meats that are not
mentioned in the name of Allah or cut in the name of idols in this category. The foods that it
mentioned in the Halal categorization are mentioned in different contexts and for different
purposes. Sometimes halal food is mentions as a blessing to mankind by God. The verses
referring to these subjects also express that these blessings offer human taste while it is a
forbidden element that prevents forbidden foods.

Another context in which halal foods are mentioned is the context in which these foods are
presented as a blessing of heaven. Such verses speak of blessings to be offered as reward in
heaven even though it is forbidden in the world. However, Qur’an talks about purifing the
elements that make the foods haram from paradise blessings . The wine is a simple presented in
paradise purified intoxication and headache, despite the fact that it is forbidden in the world. In
the poster presentation that we will do, we will touch on the elements that require a food to be
forbidden according to the Qur'an and will include images that deal with these elements.
Keywords: Food, beverage, haram, halal
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KUR’AN’DAN BiR HIKMET: BAL ARILARI VE MEYVESIi

M. Fatih HAYIRLIOGLU!, Cemile TOPCU?, Mehmet GURBILEK!
1Necmettin Erbakan Universitesi, Meram Tip Fakiiltesi, Biyokimya ABD, Konya

mustafatih42@hotmail.com

Ozet

Binlerce yildir saglik sorunlarindan dinsel térenlere kadar pek cok alanda kullanilan bal, Eski
Misir'da Tanrilara sunulan adaklar arasinda yer almaktadir. Giiniimiizde ise balin antioksidan
etkisi, antibakteriyel olmasi ve iltihab1 dnlemesi pek ¢ok hastaligin tedavisine yardimci olarak
onerilen gidalar arasinda yer almaktadir.

Balin iilser ve diger mide hastaliklari, kalp yetmezlikleri, ¢arpinti, kemik hastaliklari, 6ksiiriik,
alerji, bronsit, kansizlik, bogaz agrisy, sinir hastaliklari, bazi cilt ve sinir sistemi hastaliklar1 gibi
500’e yakin hastaligin tedavisinde olumlu etkileri gosterilmistir. Ayrica kabizhig1 giderdigi,
damarlar1 genislettigi, kan dolasimin1 kolaylastirdigi, kalbi gli¢lendirdigi, yag sindirimini
kolaylastirdigy, yara ve yaniklari iyilestirdigi de ileri siirtilmektedir.

Fonksiyonel gidalar hastalik riskini diistiren ve saglga faydali gida maddeleri olarak
tanimlanmaktadir. Dini kaynaklarda ge¢mesi nedeniyle arastirilacak gidalar arasindadir.

Cenab-1 Hak buyurur ki: “Onlarin karinlarindan ¢esit gesit renklerde bir serbet (bal) cikar ki,
onda insanlar icin sifa vardir. Elbette bunda diisiinen bir kavim i¢in biiytik bir ibret vardir.” (en-
Nahl, 69)

Arilar, itAatkardir ki asla Hakk’in fermanindan ¢ikmaz ve boyun eger. IstikAmetten ayrilmaz.
Kendisine emanet edilen aci1 ve tatli meyveyi yer, geriye tath bal verir.

Oyle bir takva sahibidir ki pak ve saf olandan baskasini yemez.

Oyle Oyle mekan tutmustur ki nice fersah uzakliktaki yerlere gider de kendi vatanina geri doner.
0 kadar temizdir ki pisliklerin lizerine konmaz ve onlar1 yemez.

Oyle bir sanat sahibidir ki, lemin ciimle mimar ve miihendisleri toplansa onun yaptig1 isi
yapamazlar.

Glniimuizde helal olmayan katki maddelere olan arastirmalarda artis izlenmektedir. Bal ve
Kur’an'da gecen diger kutsal gidalar iizerinde durularak detayh arastirma yapilmalidir.

Anahtar kelime: bal arilari, Kur’an, helal gida
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A HISTORY OF KUR'AN: BALANCES AND FRUIT

M. Fatih HAYIRLIOGLU! Cemile TOPCU! Mehmet GURBILEK!
Necmettin Erbakan University Meram Medical Faculty, Department of Biochemistry, Konya

mustafatih42 @hotmail.com

Abstract

Honey, which has been used in many places for thousands of years, from health problems to
religious ceremonies, is among the vows of God in ancient Egypt. Today, antioxidant effect of
honey, antibacterial and prevention of inflammation are among the recommended foods to help
the treatment of many diseases.

Positive effects have been shown in the treatment of nearly 500 diseases such as honey ulcer
and other stomach diseases, heart failure, palpitations, bone diseases, cough, allergy, bronchitis,
anemia, sore throat, nerve diseases, some skin and nervous system diseases. It has also been
suggested that it relieves constipation, enlarges blood vessels, facilitates blood circulation,
strengthens the heart, facilitates fat digestion, and heals wounds and burns.

Functional foods are considered as food ingredients providing health benefits and reduce the
risk of disease. It is among the foods to be searched for due to past due in religious sources.

God Almighty will say: "There is a syrup (honey) of various colors in their bellies, which is
healing for the people. Surely there is a sign for a people who think in it "(en-Nahl, 69)

The bears are obedient, that is, they do not come out of the flesh of Allah and bow. It is not
departing from stability.

The sweet and bitter fruit that is entrusted to him gives back sweet honey.

He has such a reward that he can not eat anyone else pure and pure.

So it keeps the place that nice farsah goes to the places in the distance and goes back to his
homeland.

It is so clean that it does not get on the dirt and eat them.

He has such an art that he can not do the work he has done to the assembly of the world and his
engineers.

There is an increase in researches that are now non-halal additives. Honey and other sacred
things in the Qur'an should be studied in detail.

Keywords: honey bees, Qur’an, halal food
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KURAN-I KERIiM AYETLERI VE BIiLIMSEL LITERATUR ISIGINDA BESLENME
ILKELERI

Hilal Betiil ALTINTAS*, Burcu DENIZ Gl"JNES*, Niliifer ACAR TEK*
*Gazi Universitesi, Saglik Bilimleri Fakiiltesi, Beslenme ve Diyetetik Boliimii, Ankara-Tiirkiye

hilalbetulaltintas@gmail.com

Ozet

Saglikli beslenme aliskanliklarinin hayat tarzi haline getirilmesi, bireyin yasamini huzurlu ve
saglikli bir sekilde siirebilmesinde 6n kosullardan biridir. Bu amacla, yasam bic¢imini etkileyen
etmenler arasinda bulunan dini inanglarin, bireyin beslenme davranislarindaki etkisi
incelenmistir.

Bilimsel literatiirde, bireyin temelde kisisel beslenme ve fiziksel aktivite diizeyine gore
incelenmesi gerektigi iizerinde durulmaktadir. Ayni zamanda temel olarak sagligin
korunmasinda, diyetin tiim besin gruplarini icermesi, sebze, meyve ve posadan zengin, tuz, yag
ve basit seker iceriginin belli simirlarda bulunmasi o6nerilmektedir. Ayrica besinlerin
hazirlanmas1 ve pisirilmesinde hijyen standartlarinin korunmasini ve 06glin sayisinin
artirilmasini iceren bir beslenme diizeni tavsiye edilmektedir.

Kuran- 1 Kerim ayetleri incelendiginde besin ve beslenme ile ilgili ayetler en fazla, Bakara (21
ayet), Maide (16 ayet), En’am (14 ayet) ve Nahl (12 ayet) surelerinde bulunmaktadir. Tiim besin
gruplarindaki cesitli besinlerin tiiketilmesi Onerisine ve bu gruplardaki besinlerin isimlerine
bircok ayette yer verilmistir. Ayetlerde ayni zamanda 0zellikle besinin temiz olarak
tilkketilmesinin ve israf edilmemesi konusu iizerinde durulmustur. Israfin ihtiyactan fazla
alinmasinin yani sira fazla besin tiiketimi gercekleserek de olabilecegi unutulmamalidir.
Diinya’da suan obezite ve onun sebep oldugu kronik hastaliklarla miicadele i¢in biiytlik bir caba
ve para harcanmaktadir.

Sonug olarak, bilimsel literatiiriin bugilin ¢esitli calismalar 1s18inda verdigi 6neriler Kuran-1
Kerim ayetlerinde verilen 6neriler ile ayni istikamete bulunmaktadir.

Anahtar Kelimeler: Kuran, Ayet, Beslenme
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THE PRINCIPLES OF NUTRITION IN THE VERSE OF THE QURAN-I KERIM VIEW AND
SCIENTIFIC LITERATURE

Hilal Betul ALTINTAS*, Burcu DENIZ GUNES*, Nilufer ACAR TEK*
* Gazi University, Faculty of Health Sciences, Department of Nutrition and Dietetics, Ankara-Turkey

hilalbetulaltintas@gmail.com

Abstract

Making healthy eating habits a lifestyle is one of the preconditions for keeping the individual's
life in a peaceful and healthy way. For this purpose, the effects of religious beliefs on the
individual's nutritional behavior were examined.

In the scientific literature, it is emphasized that the individual should be examined mainly
according to the level of personal nutrition and physical activity. At the same time, it is
recommended that the content of all food groups, increasing the amount of fruits, vegetables and
lees, salt, fat and simple sugar be found within a certain limit, mainly in the protection of health.
It is also recommended that a diet containing nutrients be prepared and cooked to maintain
hygiene standards and increase the number of meals.

When the verses of the Qur'an are examined, the verses related to food and nutrition are mostly
suras of Al-Baqgara (21 verses), Al-Maaida (16 verses), Al-An’aam (14 verses), and An-Nahl (12
verses). Suggestions for the consumption of various foods in all food groups and the names of
the foods in these groups are given many times. At the same time the verses emphasize the fact
that food is consumed cleanly and not wasted. It should not be forgotten that excessive
consumption of nutrients may occur as well as excessive consumption of waste. A great deal of
effort and money is spent on fighting obesity and the chronic diseases it causes.

As a result, the scientific literature in the light of various studies today has the same direction as
the suggestions given in the verses of the Qur'an.

Keywords: Quran, Verse, Nutrition
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KUTLE SPEKTROMETRESI KULLANILARAK (MALDI-TOF/TOF) ULTRASOUND
UYGULANMIS JELATIN ORNEKLERININ KARAKTERIZASYONU

Eda GUNES?, Durmus SERT?, Selman TURKER?
1 Konya Necmettin Erbakan Universitesi, Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlar1 Boliimii,
Konya-Tiirkiye
2 Konya Necmettin Erbakan Universitesi, Mithendislik Mimarlik Fakiiltesi, Gida Miihendisligi Boliimii,
Konya-Tiirkiye
egunes@konya.edu.tr

Ozet

Ultrasound, yalmiz veya baska bir islemle kombine olarak gida sanayisinde kullanilmaktadir.
Ozellikle giiclii uygulanan ultrasoundun jelatinizasyon islemi gerektiren gidalarda (nisasta gibi)
cozeltilerin viskozitesini azalttig1 bilinmektedir. Bu ¢alismada farkl oranlarda sigir ve domuz
jelatin c¢ozeltileri (0-100%) mekanik ve ultrasonik karistirma islemi ile hazirlanmistir.
Orneklerin peptit seviyesinde reflektor okuma modunda analizi yapilmistir. Cluster analizleri
yapilan 6rneklerde benzerlik ve farkliliklar aciga cikarilmis, uygulamanin etkinligi belirlenmistir.
Elde edilen biyoinformatik analizler 1s1ginda; sigir ve domuz jelatinlerinin hazirlanmasinda
kullanilan iki yontemin, kollajenler {lizerinde etkili oldugu, fakat sigir jelatininde peptitleri
degistirmedigi belirlenmistir. Sonuc olarak protein sekans bilgilerine kalitatif ve kantitatif olarak
ulasmay1r  saglayan  Kiitle spektrometresi (MALDI-TOF/TOF); gida  orneklerinin
karakterizasyonunda kullanilabilecegi ortaya cikmistir. Helal gida sektériinde sigir ve domuz
jelatininin kullanilma durumuna karsi, uygulanan prosesin de énem tasidig1 anlasilmistir.
Anahtar Kelimeler: Ultrasound, MALDI TOF/TOF, Jelatin ¢ozeltisi, Helal gida

%4!‘ 288 1 ULUSLARARASI
o HELAL ve SAGLIKLI
‘ ® GIDA KONGRESI



Poster Sunumlar Poster Presentations

CHARACTERISTICS OF ULTRASOUND APPLIED GELATIN EXAMPLES BY USING
MASS SPECTROMETER (MALDI-TOF/ OF)

Eda GUNES?, Durmus SERT?, Selman TURKER?
iNecmettin Erbakan University, Faculty of Tourism, Department Of Gastronomy And Culinary Arts,
Konya, Turkey
2Necmettin Erbakan University, Faculty of Engineering-Architecture, Food Engineering, Konya,
Turkey
egunes@konya.edu.tr

Abstract

Ultrasound is used in the food industry alone or combination with another process. It is known
that particularly strong applied ultrasound solutions reduce the viscosity of the gelatinization
process (such as starch). In this study, prepared at different rates of bovine and porcine gelatin
solution (0-100%) prepared by mechanical or ultrasonic stirring. Samples were analyzed at the
peptide level in reflector reading mode. The similarities and differences of the samples were
revealed by cluster analysis, and the effectiveness of the application was determined. In the light
of obtained bioinformatics analyzes; It was determined that the two methods used for the
preparation of bovine and porcine gelatins were effective on collagen, but did not alter peptides
in bovine gelatin. As a result, mass spectrometry (MALDI-TOF/TOF) provides qualitative and
quantitative information on protein sequence information; it can be used in the characterization
of food samples. It has been understood that the applied process is also important for the use of
bovine and porcine gelatin in the halal food sector.

Keywords: Ultrasound, MALDI TOF/TOF, Gelatin solution, Halal Food
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MAHONIA AQUIFOLIUM MEYVESININ OLGUNLASMA SIRASINDA TOPLAM FENOLIK
MADDE DUZEYINDEKI DEGiSiM

Semih KILINC, Hacer COKLAR, Mehmet AKBULUT

Selguk Universitesi, Ziraat Fakiiltesi, Gida Miihendisligi Béliimii, Selcuklu Konya, Tiirkiye
semihkilinc28@gmail.com

Ozet

Meyvenin yenilebilir hale gelmesini saglayan olgunlasma siireci, meyve maksimum biiyiikliigiine
ulastiktan ve fizyolojik olarak olgunlastiktan sonra baslar. Olgunlasma esnasinda meyvelerde bir
dizi biyokimyasal degisimler meydana gelmektedir. Olgunlasma oraninin belirlenmesinde
seker/asit oranindan faydalanilir. Ancak seker/asit oranin yaninda fenolik bilesikler gibi
fitokimyasallarda gerek duyusal ve gerekse besinsel acidan 6nemli parametrelerdendir.

Son yillarda yapilan arastirmalar, bitkisel {irtinlerde yaygin olarak bulunan fenolik bilesiklerin
antioksidan aktiviteleri nedeniyle saglik agisindan ¢ok yararl bilesikler oldugunu géstermistir.
Fenolik maddelerin saglikla iliskisinde toplam fenolik miktar1 veya flavonol, flavon gibi alt
gruplarin miktarindan ¢ok bu maddelerin tiirevleri ve her birinin miktarinin énemli oldugu
belirtilmistir. Fenolik bilesikler, bitkilerde bulunan sekonder metabolitlerdir. Yapisal olarak
biiylik farklhiliklarindan dolay1 bitkilerde ve bunlardan elde edilen iirlinlerde binlerce farkli
fenolik bilesikler bulunmaktadir. Antioksidan aktivitelerinin yanisira fenolik bilesiklerin
antialerjik, antienflamatuar, antidiyabetik, antimikrobiyal, antipatojenik, ve antiviral etkiye
sahip oldugu yapilan pek cok arastirma ile tespit edilmistir.

Bu calismada Mahonia aquifolium meyvesinin olgunlasmasi siiresince toplam fenolik miktarinda
meydana gelen degisiklikler incelendi. Meyveler, 2016 Haziran ve Agustos aylar1 arasinda
olgunlasmanin 10 farkli periodunda ¢allardan toplandi. Meyveler bir ultrasonik
homojenlestirici kullanilarak metanol ile ekstre edildi. Elde edilen ekstraktlardan Folin Ciocalteu
yontemi ile toplam fenolik madde belirlendi.

Meyvenin toplam fenolik miktar1 olgunlasmanin baslangicinda ve son asamasinda sirasiyla
53,99 ve 44,25 mg / kg olarak bulundu. Olgunlasmanin yedinci periyodunda deger 36.59 mg /
kg'a diiserken, son ii¢ asamada fenolik konsantrasyonda bir artis meydana geldi.

Sonug olarak, olgunlagsma boyunca Mahonia aquifolium meyvesinin toplam fenolik bilesiklerinin
miktarinda bir dalgalanma meydana gelmesine ragmen, en yiiksek toplam fenolik deger
olgunlasmamis meyvede tespit edildi.

Anahtar Kelimeler: ekstraksiyon, Mahonia aquifolium, olgunlasma, toplam fenolik icerigi
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CHANGES IN THE TOTAL PHENOLIC CONTENT DURING MATURATION OF MAHONIA
AQUIFOLIUM BERRIES

Semih KILINC, Hacer COKLAR, Mehmet AKBULUT

Selcuk University, Agriculture Faculty, Department of Food Engineering, Selcuklu Konya, Turkey
semihkilinc28@gmail.com

Abstract

The ripening process, which allows the fruit to become edible, begins after the fruit has reached
its optimum size and has matured physiological and physicochemical. During maturation a
number of biochemical changes occur in the fruits. Sugar-acid ratio is used when determining
the ripening ratio in the fruits. However, in addition to the sugar-acid ratio, phytochemicals such
as phenolic compounds are also important in sensorial and nutritional properties. Recent
studies have shown that phenolic compounds are very effective compounds for health purposes
due to their antioxidant activities. In relation to health of phenolic compounds, the derivatives of
phenolic substances and the amount of each of them are more important rather than the amount
of total phenolic and subgroups such as flavonol and flavone.

Phenolic compounds are defined as secondary metabolites found in plants. Because of structural
differences, there are thousands of different phenolic compounds which are naturally occurred
in plants and their products. Different studies have reported that phenolic compounds have
antiallergic, anti-inflammatory, antidiabetic, antimicrobial, antipathogenic, and antiviral effects
as well as antioxidant activities.

The aim of this study was to observe changes in amount of total phenolic during ripening of
Mahonia aquifolium fruit. The fruits were collected from the shrubs in 10 different stages of
ripening between the June and August in 2016. The fruits were extracted with methanol by
using an ultrasonic homogenizer. Total phenolic substance was determined from the extracts by
Folin Ciocalteu method.

Total phenolic content in the fruit was found to be 53.99 and 44.25 mg/kg dry weight at the
beginning and last stage of the ripening, respectively. While the value decreased to 36.59 mg/kg
dry weight at the seventh period of the ripening, a reincrease was occurred in phenolic
concentration at the last three stages.

As a result, though a fluctuation was occurred in the amount of total phenolic compounds of
Mahonia aquifolium fruit throughout the ripening, the highest value was found in the unripe
fruit.

Keywords: extraction, Mahonia aquifolium, ripening, total phenolic content
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MIiKROBiYAL URUNLERIN HELALLIK ACISINDAN KABUL EDIiLEBILIiRLiGI iCIN BAZI
KRITIK KONTROL NOKTALARI

Ercan KARAHALIL!
1Akdeniz Universitesi, Miihendislik Fakiiltesi, Gida Miihendisligi Boliimii, Antalya-Tiirkiye
ercankarahalil@gmail.com

Ozet

Fermentasyon ile enzim, organik asit, vitamin gibi katma degeri yiiksek triinlerin {iretimi uzun
yillardir bilinmektedir. Hayvansal ya da bitkisel kaynaklardan da elde edilebilen bu bilesiklerin
kimyasal kalint1 olusumu gibi problemlerle karsilasmadan yiiksek miktarda iiretilebilmesi icin
mikrobiyal Uretim tercih edilmektedir. Basta gida endiistrisi olmak tlizere farkli endiistriyel
alanlarda kullanilan ve talep edilen bu iiriinlerin {iretim asamalari son yillarda artan bir hizda
devam eden helal gida talepleri ile birlikte diger helal iiriin prosesleri gibi Islami acidan
sorgulanmaktadir.

Fermentasyon yoluyla liretilen metabolitlerin helal kriteri acisindan kabul edilebilir olmasi i¢in
ilk kosul kullanilan mikroorganizmanin haram bir kaynaktan izole edilmemis olmasidir.
Kullanilan bu organizmanin gelistirildigi kiltiir ortami ya da fermentasyon icin hazirlanan
besiyeri de kan vb. haram bir unsur icermemelidir. Ayrica mikroorganizmalarin uzun siireli
depolamalarinda kullanilan gliserol gibi hayvansal kaynakli olabilen koruyucu maddelerin
mensei bilinmelidir. Bununla birlikte, fermentasyonun gerceklestirilecegi fermentorlerde
yapilmis bir 6nceki liretimde helal olmayan bir unsur kullanilmis ya da lretilmis ise olas1 bir
capraz bulasmaya karsi gerekli sanitasyonun gerceklestirildiginden emin olunmalidir.
Fermantasyon sonrasi yapilan saflastirma (downstream) islemlerinde kullanilan yardimeci islem
maddelerinin iiretildigi kaynak da sorgulanmaldir. Ornegin, saflastirma islemlerinde yaygin
olarak uygulanan aktif karbon adli ajanin elde edildigi ham maddelerden birinin de hayvan
kemigi olmasi bu sorgulamay1 gerekli kilmaktadir.

Biyoprosesler ile iiretilen katma degeri yiliksek metabolitlerin ve onlarin kullanildig1 endiistriyel
trtnlerin helal triin kapsaminda degerlendirilebilmesi i¢in gerekli 6nlemlerin alinmasini talep
eden firmalarin bu istegi linlii biyoteknoloji sirketleri tarafindan dikkate alinmaktadir. Bu talep,
Novozymes gibi global sirketleri kendi yapilarinda bir “Helal Koordinasyon” birimi olusturmaya
sevk etmektedir. Tiim bunlar goz 6niine alindiginda, 6niimiizdeki yillarda bu konunun daha da
fazla 6nem kazanmasi beklenmektedir.

Anahtar Kelimeler: katma degeri yiiksek triinler, fermentor, saflastirma islemleri, kritik
kontrol noktasi
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SOME CRITICAL CONTROL POINTS FOR PRODUCTION OF HALAL BIOPRODUCTS

Ercan KARAHALIL?
1Akdeniz University, Engineering Faculty, Department of Food Engineering, Antalya-Turkey

ercankarahalil@gmail.com

Abstract

The production of high value added products such as enzymes, organic acids and vitamins by
fermentation has been known for many years. Microbial production is preferred so that these
compounds, which can also be obtained from animal or plant sources, can be produced in high
amounts without encountering problems such as chemical residue formation. The production
stages of these products, which are mainly used in food industry and in different industrial
fields, have been questioned in Islamic terms such other halal product processes with halal food
demands continuing at an increasing speed in recent years.

In order for the metabolites produced by fermentation to be acceptable in terms of halal
criterion, the first requirement is that the microorganism used is not isolated from a haram
source. The culture medium in which this used organism is developed or the media prepared for
fermentation, they must not contain a forbidden/haram element. In addition, the origin of
preservatives which may be of animal origin, such as glycerol, used for long-term storage of
microorganisms, should be known. However, if a non-halal component was used in a previous
production of fermenters in which fermentation is to be carried out, or if it is produced, it must
be ensured that necessary sanitation is carried out against possible cross contamination. The
source from which the ancillary processing substances used in the downstream processes after
fermentation are produced should also be questioned. For example, the fact that one of the raw
materials from produced which the active carbon agent, commonly applied in purification
processes, is obtained is the animal bone makes this an inquiry.

Famous biotechnology companies are considering this requirement of companies demanding
measures to ensure that high value-added metabolites produced by bioprocesses and their
industrial products can be evaluated within the halal product. This demand encourages global
companies such Novozymes to set up a unit called "Halal Coordination" in their own company.
Considering all this, it is expected that this issue will become more important in the coming
years.

Keywords: high value added products, fermenter, downstream processing, critical control point
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NUTRIGENOMIK BiR YAKLASIM: PROBiYOTIKLER GENETiGiMiZi ETKILIYOR MU?
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Ozet

Genetik son yillarda en hizh gelisen bilim dallarindan biridir. Ozellikle insan genom projesinden
sonra kaydedilen gelismeler bircok hastaligin tani yontemleri, tedavileri, mekanizmalari
konusundaki bilgilerimizi kokli bir sekilde gelistirmis ve genetik bilimine yeni alt dallar
kazandirmistir. Bu alt dallardan biri olan nutrigenomik insan genomunun besin 6gelerine karsi
verdigi yanit1 gen ifadesi bazinda inceler. Beslenme ile viicudumuza aldigimiz kimyasallarin ¢ogu
genlerimizi etkiler. Geleneksel olarak tlikettigimiz siit iirtinlerinden yogurt, kefir, kimiz, peynir;
bitkisel iirlinlerden boza, tarhana, tursu, salgam, soya irilinleri probiyotik adi verilen
mikroorganizmalar iceren gida kaynaklaridir. Probiyotik kelimesi yunanca kékenli olup ‘yasam
icin’ anlamina gelmektedir. Diinya Saghk Orgiiti (WHO) probiyotikleri ‘yeterli miktarda
alindiginda konakg¢1 (insan) sagligina olumlu etkileri olan canli mikroorganizmalar’ olarak
tanimlamistir. Probiyotikler, zararli bakterilerin gelisiminin engellenmesinden, kolesteroliin
diistiriilmesi, ishalin tedavisi ve bagisiklik sisteminin uyarilmasina kadar pek ¢ok olumlu etkilere
sahiptir. Insanda yaklasik olarak yiiz trilyon hiicre bulunurken sadece sindirim sisteminde yiiz
trilyondan daha fazla mikroorganizma vardir. Bu kadar biiyiik bir canli toplulugunun konakeinin
saglik ve hastalik durumuyla iliskili calismalarin yani sira gen ekspresyonu tlizerindeki etkilerine
dair calismalar da giin gectikce artmaktadir. Ozellikle hayvan calismalarinda yeni doganlarda
probiyotik bakterilerin gen ekspresyonu iizerinde etkili oldugu kesin olarak kanitlanmistir. Bu
ylizden nutrigenomik yaklasimlarla elde edilen bilgilerin hayata gecirilmesi koruyucu nitelikteki
uygulamalarin da etkinligini arttiracaktir. Dolayisiyla insanlarin daha bilingli birer tiiketici
olmalar1 ve bu yonde hayat kalitelerini arttirmalar1 miimkiin olabilecektir.

Anahtar Kelimeler: Genomik, nutrigenomik, probiyotikler
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A NUTRIGENOMIC APPROACH: ARE PROBIOTICS EFFECTING OUR GENETICS?
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Abstract

Genetics is one of the fastest developing branches of science in recent years. Especially, the
developments after the human genome project have radically improved our knowledge of
diagnostic methods, treatments, and mechanisms of many diseases and have provided new sub-
branches to genetic science. Nutrigenomic, one of these sub-branches, analyzes the response of
human genome to nutrients on a gene expression basis. Most of chemicals we take in our bodies
with nutrition affect our genes. We have traditionally consumed; from milk products yoghurt,
kefir, koumiss, cheese; from herbal products bozza, tarhana, pickle, turnip, soy are food sources
that contain microorganisms are called probiotics. The probiotic word is Greek origin and means
'for life'. The World Health Organization (WHO) defined probiotics as 'live microorganisms with
favorable effects on host (human) health when are taken in adequate amount'. Probiotics have
many positive effects, from preventing the development of harmful bacteria, lowering
cholesterol, to treatment of diarrhea and stimulation of the immune system. While there are
about one hundred trillion cells in human body, there are more than one hundred trillion
microorganisms in just digestive system. Studies on the effects of such a large living community
on host's health and disease status as well as on gene expression are increasing day by day.
Especially in animal studies, probiotic bacteria have been proven to be effective on gene
expression in newborns. Therefore, putting into life of knowledge obtained through
nutrigenomic approaches will increase effectiveness of protective applications. Consequently it
will be possible for people to be more conscious consumers and increase their quality of life in
this direction.

Keywords: Genomic, nutrigenomic, probiotics
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OSMANLI DONEMINDE YEMEK KULTURU

Havvanur TASKIN?, Muharrem PARLAK?
iNecmettin Erbakan Universitesi, Saghk Bilimleri Fakiiltesi Beslenme ve Diyetetik Béliimii, Konya-Tiirkiye
2(zel Envar Ortaokulu, Konya-Tiirkiye

htaskin@konya.edu.tr

Ozet

Osmanli Imparatorlugu Dénemi, Osmanh Imparatorlugunun kurulusundan (1299), Tiirkiye
Cumhuriyeti’'nin kurulusuna (1923) kadarki stireci kapsar. Bu stirecin gelisimine paralel olarak,
mutfak kiltiirii de bu siire¢ boyunca gelisim gostermistir.

Imparatorlugun c¢ok kiiltiirlii yapisinin etkisiyle birden fazla kiiltiire 6zgii yemegin yan yana
sunuldugu Osmanli Saray Mutfagi, baslangicta olduk¢a miitevazi iken, 16. ylizyildan itibaren
tilkenin gliclinli ve zenginligini yansitan bir cesitlilie blriinmistiir. 15. ylizyllda yemeklerin
cesit olarak az ve sade; 16. ylizyilda ise en gorkemli yillarini yasadig1 anlasilmaktadir. 17. ve 18.
ylzyilda da bu gorkemli donem devam etmistir. Yine Osmanh Mutfagi’'ndaki 6nemli degisimler,
19. ylizyilda Tanzimat hareketi ile giiclenen Batililasma siirecinde, 6zellikle Fransiz Mutfagi’'nin
etkisi sonucu, daha da agik bir bicimde goriilmektedir. Diizeni ve kurallari ile teskilatlanmis bir
kurum olan saray mutfagi kaynak zenginligi nedeniyle daha ¢ok Fatih Dénemi Topkap1 Saray
Mutfagi’'ni ifade etmektedir. Ciinkii bu donemde devamli olarak kaydi tutulan mutfak defterleri
bulunmaktaydi. Ziyafetlerde; et ve etli yemekler basta olmak iizere pilav, degisik sebze
yemekleri, tatlilar ve icecek olarak tatli serbetler ikram edilmistir. Aclar1 doyurmak i¢in yapilan
vakif imarethanelerinde ekmegin yaninda genellikle ¢orba, et ve sebze yemekleri ve pilav
verilirdi. Ramazan ve Cuma giinlerinde bunlara balli tath, helva ve zerde gibi tatlilar ilave
edilerek fakirlere sunulurdu.

Osmanli saray mutfaginda giinde 2 68lin yemek yemislerdir. Bunlardan biri kusluk yemegi ve
digeri de aksam yemegidir. Kusluk yemegi sabahleyin erkenden, aksam yemegi ise ikindi
namazint miiteakip c¢ikardi. Fakat aksamlar1 yemekler giin batimi ile yendigi icin yatsi
namazindan sonra da hafif bir seyler yenirdi, buna da “yatsilik” ismi verilirdi.

Osmanli imparatorlugunun ¢ok genis bir cografi alana hakim olmasi ve ¢ok farkl kiiltiirlerle
tanismas1 bu donemde Tiirk mutfaginin ve kiltiiriiniin degismesine ve gelismesine neden
olmustur. Boylece Osmanl mutfagi déneminde Diinya’da ilk iicte yerini almistir. Onemli olan ise
bu kiiltiiriin nesilden nesile aktarimini saglamaktir.

Anahtar Kelimeler: Osmanli donemi, yemek kiiltiirti, 6glin sayisi.
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FOOD CULTURE IN THE OTTOMAN PERIOD

Havvanur TASKIN?, Muharrem PARLAK?
1INecmettin Erbakan University, Faculty of Health Sciences Department of Nutrition and Dietetics, Konya-
Turkey
2 Private Envar Secondary School, Konya-Turkey

htaskin@konya.edu.tr

Summary

The Ottoman Empire Period covers the period from the establishment of the Ottoman Empire
(1299) to the establishment of the Republic of Turkey (1923). Parallel to the development of this
process, culinary culture has developed throughout this process.

The Ottoman Palace Cuisine, which was presented side by side with the influence of the multi-
cultural structure of the Empire, was quite modest at the beginning, but since the 16th century it
has become a diversity reflecting the power and richness of the country. In the 15th century the
food variety was small and plain; it is understood that in the 16th century the most glorious
years lived. This magnificent period continued in the 17th and 18th centuries. The important
changes in the Ottoman Cuisine are seen in the westernization process which is strengthened by
the Tanzimat movement in the 19th century, especially after the effect of the French Cuisine. Due
to the wealth of the palace kitchen, which is an institution organized with the order and rules, it
refers more to Fatih Period Topkap: Palace Cuisine. Because there were kitchen books kept at
this time. In Banquet; these offered to meat and meat dishes, especially rice, various vegetable
dishes, sweet drinks as drinks and sweet sorbet. In addition to the syrup, soup, meat and
vegetable dishes and rice were usually served at foundation establishments to feed the hungry.
During Ramadan and Fridays, these were served to the poor by adding sweeties such as honey,
halva and jelly.

They have eaten 2 meals a day in the Ottoman palace kitchen. One of these is a mid-morning
meal and the other is an evening meal. The morning meal was served early in the morning and
the evening meal after the afternoon prayer. But because of in the evenings the meals were eaten
with sunsets, after the night prayer, there were eaten light something, it was given the name of
the “yatsilik”. The fact that the Ottoman Empire dominated a very wide geographical area and
met many different cultures has caused the change and development of the Turkish cuisine and
culture in this period. Thus, during this period, the Ottoman cuisine was in the first three cuisine
in the world. What is important is that this cult is to transmit from generation to generation.
Keywords: Ottoman period, food culture, number of meals.
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POLIKISTIK OVER SENDROMLU HASTALARDA CEMEN OTUNUN KAN GLIKOZU
UZERINE ETKISi

Feray CAGIRAN YILMAZ!, Ayse Ozfer OZCELIiK1,

1Ankara Universitesi, Saglik Bilimleri Fakiiltesi Beslenme ve Diyetetik Boliimii, Ankara-Tiirkiye

feraycagiran@hotmail.com

Ozet

Cemen otu, bilinen en eski sifali bitkilerden biridir. Fabales takiminin, Fabaceae (Baklagiller)
familyasinin, Trigonella cinsinde yer almaktadir. Tiirkiye’de yaygin olarak Trigonella foenum
graecum L. tiiri yetistirilmektedir. Sindirimi kolaylastirici, balgam séktiiriicii, ates diistriici,
bogaz agris1 giderici, yara iyilestirici, galaktogog olarak kullanilmaktadir. Polikistik Over
Sendromu (PCOS), insiilin direnci, obezite ve lipit metabolizmas1 bozukluklariyla karakterize,
infertiliteye yol acabilen bir hastaliktir. Cemen otu, icerigindeki yliksek miktarda ¢oziiniir posa
sayesinde kan glikozunu diisiirmede ve karbonhidratlarin emilimini yavaslatmada oldukca
etkilidir. PCOS’lu hastalarin kan glikozu ve insiilin diizeyleri lizerine ¢emen otunun etkisinin
incelendigi yalnizca iki calisma mevcuttur. Bashitan ve arkadaslarinin (2013) yaptiklar
calismada (2013) cemen otu ekstraktinin, PCOS’lu hastalarin kan glikoz diizeylerini diisiirdigii
ve acglik instilin diizeylerini arttirdig1 bulunmustur. Swaroop ve arkadaslar1 (2015) ise PCOS’lu
hastalarda cemen otunun kan glikoz diizeyini degistirmedigini bulmuslardir. Cemen otunun kan
glikozunu distirticii etkisinin kanitlandigr onlarca ¢alisma varken, ayni etkinin PCOS’lu
hastalarda gozlenebilmesi icin daha fazla calismaya ihtiyac duyulmaktadir.

Anahtar Kelimeler: Cemen otu, PCOS, kan glikozu.
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EFFECT of FENUGREEK SEEDS on BLOOD GLUCOSE in POLYSTYLIC OVER
SYNDROME

Feray CAGIRAN YILMAZ!, Ayse Ozfer OZCELiK1

1Ankara University Faculty of Health Sciences, Nutrition and Dietetic Department, Ankara-Turkey

feraycagiran@hotmail.com

Abstract

Fenugreek is one of the oldest medicinal plants, Fenugreek is a crop from Trigonella species
included Family of Fabaceae, Ordo of Fabales. In Turkey Trigonella foenum graecum L. species
has been widely cultivated. It has been utilized as digestive, expectorant, antipiretic, sore throat
reliever, healing wounds and galactagogue. PCOS (Polycystic Ovarian Syndrome) is associated
with insulin resistance, obesity and disorders of lipid metabolism as well as infertility.
Fenugreek seeds are high in soluble fibre, which helps lower blood sugar by slowing down
digestion and absorption of carbohydrates. Only two studies have examined the effects of
fenugreek on blood glucose and insulin levels in patients with PCOS. Bashitan et al. (2013) found
that fenugreek seeds extract reduced PCOS Patients’ fasting blood glucose levels and increased
their fasting blood insiilin levels. Swaroop et al (2015) showed that there no significant changes
were observed in PCOS patients’ plasma glucose. While there are dozens of studies proving the
blood glucose-lowering effect of fenugreek, more studies are needed to ensure that the same
effect can be observed in patients with PCOS.

Keywords: Fenugreek, PCOS, blood glucose.
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SAGLIK KURUMLARI MUTFAGINDA CALISANLARIN HIJYEN, SANiTASYON BiLGi VE
TUTUMLARININ TESPITi

Fatih KARA1, Mevliide BAS MAMIYEV2
Selguk Universitesi Slguklu Tip Fakiiltesi Halk Saghg Anabilim Dali Konya/TURKIYE
Karabiik Egitim Arastirma Hastanesi Diyet Béliimii Karabiik/TOURKIYE
dyt.mevlude@hotmail.com

Ozet

Gida giivenliginin saglanmasi ve uygulanmasi konusunda iilkemizde ve diger gelismis iilkelerde
baz1 uluslararasi standartlar bulunmaktadir. Yiyecek icecek sektoriinde calisanlar agisindan
hijyen ve sanitasyon biiyiik 6nem tasiyan bir konudur. Bu sektérde g¢alisanlar yiyecekleri sadece
gorsel olarak temiz tutmanin yeterli olmadigini bilmelidirler.

Bu arastirmada saglik kurumlari mutfaklarinda gorevli personelin Hijyen, Sanitasyon
Kurallarina Iliskin Davraniglarinin Tespiti amaclanmistir. Arastirmanin evrenini Konya il
merkezinde saglik bakanligina bagli hastane mutfaklarinda c¢alisan personelden
olusturmaktadir. Arastirma verileri Konya il merkezinde bulunan toplam 4 saglik kurum
mutfaklarinda gorevli 102 c¢alisana anket uygulanarak toplanmistir.  Verilerin
degerlendirilmesinde tanimlayici istatistikler (ortalama,sayiyiizde), chi quare ve ManWhitney U
testi yapilmistir. istatistiksel olarak anlamlilik degeri p <0,05 alinmistir. Arastirmaya katilan
personelin yas ortalamasi 38,2'dir, katilanlarin %81,4’ii erkek, %36,3'i ilkokul mezunu,
%86,3’'tinlin evli oldugu saptanmistir. Hijyen bilgi anketi sorularinda ise gida sektoriinde
calisilan y1l ve suan ki is yerinde calisilan yil ile buzdolabinin i¢ sicakligi, derin dondurucu
sicakligl, pismis ve ¢ig yemegin bir arada oldugundaki sonug, yemegin servis sicakligi, besin
zehirlenmesinde goértilen en yaygin hastalik, depodaki besinlerin tiiketim sirasi, eller ne zaman
ve kag saniye yikanmali sorulari arasinda anlamli fark yoktur (p>0,05). Bakterileri en etkin yok
eden madde ile ¢alisma yil1 arasinda anlamli fark varken (p<0,05) suan ki is yerinde c¢alisilan yil
arasinda fark yoktur(p>0,05). Gida sektériinde calisilan y1l ve suan ki is yerinde calisilan y1l ile
bakterilerin cogalmasina etki eden faktorler sorusu arasinda anlaml fark vardir (p<0,05).
Mutfakta calisan personele hijyen egitimi diizenli araliklarla verilip takip edilmeli ve bu konuda
tam katilimi saglamada gerekli yaptirimlar uygulanmalidir.

Anahtar Kelimeler: Hijyen Bilgisi, Mutfak Personeli, Gida Glivenligi.
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DETERMINING KNOWLEDGE OF HYGIENE, SANITATION AND ATTITUDES OF
PERSONNEL WORKING IN THE KITCHEN FACILITIES

Fatih KARA1, Mevliide BAS MAMIYEV2
University Of Selcuk Selcuklu Medical Faculty, Public Healths Master Science, Konya-Turkey
Karabiik Training And Research Hospital Diet Section, Karabiik-Turkey
dyt.mevlude@hotmail.com

Abstract

Regarding establishing and application of food safety there are international standards in our
country and other developed countries. Hygiene and sanitation is a major issue among the
workers in the food industry. These people should know that it is not sufficient to keep foods
just visually.

In this study, it is aimed to determine behavior in regard to the hygiene and sanitation rules of
medical establishments’ kitchen personnel. Sample space of the study consists of Health
Ministration’s hospital kitchen personnel in Konya city center. Data in this study is collected
from 102 personnel working in total of 4 medical establishment located in Konya by making a
survey. While assessing survey data descriptive statistics (mean, number and percentage), chi
quare and Man Whitney U Test are used. Statistically significance value is chosen as p<0,05. It is
found out that the average age of the personnel is 38,2. 81,4% of the participants is male, 36,3%
of them is primary school graduate and 86,3% of them is married. As for hygiene information
survey questions there are not meaningful differences (p>0,05) in; years worked in food
industry, worked year in current establishment, inner temperature of a fridge, temperature of
deepfreeze, cooked and uncooked food mixes, serving temperature of food, most common
disease on food poisoning, order of food consumption in storehouses, how much and when
should hands be washed. While there are meaningful differences in “the most effective bacteria
killing matter” and “working years” (p<0,05) questions, there is not a meaningful difference in
“worked year in current establishment”’(p>0,05) question. As for "Factors affecting the
proliferation of bacteria" survey question there is meaningful difference (p<0,05) in:year
worked in food sector and year worked in current workplace.

Hygiene training should be given to kitchen personnel on a regular basis and it should be
monitored. Also necessary steps should be taken regarding participation issue.

Keywords: Hygiene Information, Kitchen Personnel, Food Safety
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SAGLIKLI VE HELAL GIDA TUKETIMiNDE TAENIASIS

Banucicek YUCESAN?, Ahmet DOGANAY?
1Tiirkiye Halk Saghigi Kurumu, Ankara
2Ankara Universitesi Veteriner Fakiiltesi, Parazitoloji ABD., Ankara

yucesanbanu@yahoo.com

Giris

Taeniasis, insanlarda Taenia saginata (sigir tenyasi) ve Taenia solium (domuz tenyasi) dan ileri
gelen paraziter bir enfeksiyondur.

Taenia saginata ve Taenia solium’un eriskinleri insanlarin ince bagirsaklarinda bulunur.

Ara konaklar::

Taenia saginata’nin sigir, Taenia solium’un ise domuzlardir. Taenia saginata’nin larvasi olan
Cysticercus bovis sigirlarin, Taenia solium’un larvasi Cysticercus cellulosae ise domuzlarin kalp,
dil, boyun, bacak, omuz kaslarinda yerlesir. Cysticercus cellulosae ayn1 zamanda insanlarda da
gelisebilir.

Bulasma seKli:

Insanlar ¢ig veya az pismis sigir eti (Taenia saginata) veya domuz eti (Taenia solium) yiyerek
enfekte olurlar. Insan diskisiyla atilan Taenia yumurtalarim1 alan sifir ve domuzlarda da
sistiserkler olusur.

Klinik:

Insanlarda kilo kaybi, karin agrisi, istah bozuklugu, istah sapikligi (toprak yeme gibi) karin
siskinligi, bulanti, agizdan su gelmesi, kusma, agiz kurumasi, fazla susama, kabizlik ya da ishal
gibi belirtiler gorulir. Parazitler nadiren barsak tikanikligi, kolorektal perforasyona neden
olabilir. Taenia solium’un larvasi Cysticercus cellulosae enfekte sahislarda olusan belirtiler ¢ok
daha siddetlidir. Larvanin yerlestigi yere gore degisik klinik belirtiler ortaya cikar. Sistiserkler
merkezi sinir sisteminde bulundugunda (serebral sistiserkozis- neuro sistiserkizis) sara benzeri
belirtilere, intrakranial hipertansiyona goézde bulundugunda (orbital miyo sistiserkozis).
chorioretinitise, iiveitise, iridocyclitise ve korliige yol acar. Beyinde bulunan sistiserkler
geliserek iiziim salkimi seklinde dallanir ve 6liimciil hasarlar olusturur.

Yayginhgu:

Taenia enfeksiyonlar tiim diinyada kozmopolit bir yayihm gésterir. Ulkemizde daha cok“Abdest
bozan seriti” olarak da bilinen Taenia saginata goriiliir. Islam dini geregi domuz etinin haram
oldugu miisliiman iilkelerde ve iilkemizde nadiren goriiliir.

Teshis ve korunma:

Hayvanlarda et muayanesi ile, insanlarda ise diski bakisinda halka ve/ veya yumurtalarin
goriilmesi ile yapilir. insanlarda Cysticercus cellulosae’nin tanisinda cesitli gériintiileme
yontemlerinden ve serolojik testlerden yararlanilir.

Korunma:

Etler iyice pisirildikten sonra yenmelidir. Insan diskisinin hayvan otlaklarina karismasi ve kagak
hayvan kesimleri 6nlenmelidir.

Anahtar Kelimeler: Taeniasis, Taenia saginata, Taenia solium, Parasitik enfeksiyonu, Yayilim.
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TAENIASIS IN THE CONSUMPTION OF HEALTHY AND HALAL FOOD

Banucicek YUCESAN?, Ahmet DOGANAY?
1Public Health Institution of Turkey, Ankara
2Ankara University Veterinary Faculty, Department of Parasitology., Ankara

yucesanbanu@yahoo.com

Introduction

Taeniasis is a parasitic infection caused by Taenia saginata(in cow meat) and Taenia solium(in
pig meat) in humans.

Matures of Taenia saginata and Taenia solium are found in the small intestines of humans.
Intermediate hosts:

Taenia saginata's in cow, Taenia solium's in pigs. Cysticercus bovis is the larval form of Taenia
saginata in cow, and Cysticercus cellulosae is the larval form of Taenia solium. Cysticercus
cellulosae is located in the pigs' heart, tongue, neck, leg and shoulder muscles. Cysticercus
cellulosa can also develop in humans at the same time.

Contamination:

People get infected by eating raw or undercooked beef (Taenia saginata) or pork (Taenia
solium). Cysticercosis occurs in cow and pigs receiving Taenia eggs laid down by human feces.
Disease:

Symptoms such as weight loss, abdominal pain, appetite disorder, abdominal bloating, nausea,
mouth watering, vomiting, dry mouth, excessive thirst, constipation or diarrhea are seen in
humans. Parasites rarely cause bowel obstruction, colorectal perforation. Cysticercus cellulosae
larvae of Taenia solium are much more intense in the infected individuals. According to the place
where larvae is placed, various clinical symptoms arise. When the cystiserker is located in the
central nervous system (cerebral cysticercosis-neuro-cystisercisis), the epilepticttlr statement,
the intracranial hypertension is found in the eye (orbital myocystisercosis). chorioretinitis,
uveitis, iridocyclitis and blindness. The cystiserkers found in the brain develop as bunch of
grapes and cause fatal damage.

Epidemiology:

Taenia infections have a cosmopolitan spread all over the world. In our country we see Taenia
saginata, also known as "Abdestbozan". t is rarely seen in Muslim countries where the religion of
Islam is forbidden for pig meat. It is rarely seen in our country also.

Diagnosis and protection:

In animals it is done with meat contact, in humans it is done with the appearance of rings and /
or eggs in the stool face. Several imaging modalities and serological tests are used in the
diagnosis of Cysticercus cellulosae in humans

Prevention:

Meat should be eaten after it is cooked thoroughly. The mixing of human faeces to animal
grazing and illegal slaughter of animals should be avoided.

Keywords: Taeniasis, Taenia saginata, Taenia solium, Parasitic enfection, Epidemiology
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SOGUK PRES YAGLAR VE FONKSiYONEL ETKILERI

Siddika Yusra OZKILIC!, Vildan TOP1, Derya Arslan DANACIOGLU!
iINecmettin Erbakan Universitesi, Miihendislik ve Mimarlk Fakiiltesi Gida Miihendisligi Béliimii, Konya-
Tiirkiye
yusraydn@gmail.com

Ozet

Son yillarda, kanser ve kalp rahatsizliklar1 dahil bir¢ok hastalifin énlenmesinde ve yaslanmayi
geciktirmede etkisi oldugu bilinen fenolik bilesen ve antioksidanlar bircok arastirmaya konu
olmustur. Fenolik bilesenler; fenolik asitler, kumarinler, flavonoid bilesikler, lignin ve lignanlari
icerir. Hidroksisinamik ve hidroksi benzoik asit yapilarina OH ve OCHz gruplarinin baglanmasi
ile 6nemli tlrevleri olan fenolik asitler olusur. Antioksidanlar ise viicudu reaktif oksijen ve
nitrojen turleri gibi radikallere karsi koruyan bilesenlerdir. Antioksidanlarin en 6nemli kaynagi
bitkisel besinlerdir. Bitkisel besinler icinde bulunan antioksidanlar fitokimyasallar olarak da
bilinir. Gidalara uygulanan prosesler kalite, fenolik bilesenler ve antioksidanlar iizerinde etki
yapmaktadir. Ozellikle bitkisel yaglara uygulanan rafinasyon asamalarinda bu bilesikler biiyiik
oranda zarar gormektedir. Yaghh tohumlar biyoaktif bilesenlerce oldukc¢a zengin olan bir diger
besin kaynagidir. Direk tiiketimleri yaygin oldugu gibi, son yillarda bu tohumlarin yaglar1 da
koruyucu, onarici etkileri ve lezzetleri sayesinde ilgi cekmektedir. Ugucu yag tiretiminde tilkemiz
tretim acisindan elverisli bir konumdadir. Yag ekstraksiyonunda kullanilan cesitli ydntemler
vardir. Bunlar genel olarak; destilasyon, ¢oziicii-siiperkritik akiskan ekstraksiyonu ve pres
yontemidir. Saglikli beslenme konusunda giderek artan biling¢ sayesinde, tiiketicilerin soguk pres
yaglara karsi ilgisi oldukca yogundur. Yagin en 6nemli kalite parametrelerinden biri olan ytiiksek
polifenol icerigi, soguk pres yontemiyle, tohumdan yaga bozulmadan gecebilmektedir. Diisiik
verim dezavantajina sahip bu ydntem alinan yag kalitesi ac¢isindan bakildiginda oldukea
degerlidir.

Anahtar Kelimeler: Soguk pres yag, fonksiyonel etki, antioksidan, biyoaktif bilesen.
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COLD PRESS OILS AND FUNCTIONAL EFFECTS

Siddika Yusra OZKILIC!, Vildan TOP1, Derya ARSLAN DANACIOGLU!
iINecmettin Erbakan Universitesi, Mithendislik ve Mimarlik Fakiiltesi Gida Miihendisligi B6liimii, Konya-
Tiirkiye
yusraydn@gmail.com

Abstract

In recent years, phenolic compounds and antioxidants known to be effective in preventing many
diseases including cancer and heart diseases and delaying aging have been the subjects of many
researches. Phenolic compounds; phenolic acids, coumarins, flavonoid compounds, lignins and
lignans. Hydroxycinnamic and hydroxy benzoic acid structures are formed by the attachment of
OH and OCHz groups to phenolic acids, which are important derivatives. Antioxidants are
components that protect the body against radicals such as reactive oxygen and nitrogen species.
The most important source of antioxidants is herbal nutrients. Antioxidants found in plant foods
are also known as phytochemicals. Processes applied to food have an effect on quality, phenolic
components and antioxidants. Especially in the refining stages applied to vegetable oils, these
compounds are suffering in large scale. Oilseeds are another source of nutrients that are very
rich in bioactive components. As the direct consumption is widespread, in recent years the oils
of these seeds have also attracted attention due to their protective, restorative effects and tastes.
There are various methods used for oil extraction. These are generally; distillation, solvent-
supercritical fluid extraction and press method. Thanks to the growing awareness of healthy
nutrition, consumers are very interested in cold press oils. High polyphenol content, one of the
most important quality parameters of the oil, can be passed through the cold press without
deterioration from the seed. This method, which has a low yield disadvantage, is very valuable
when it comes to oil quality

Keywords: Cold press oil, functional effect, antioxidant, bioactive compound.
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SUS ELMASI SUYU ANTOSIYANINLERINiIN FARKLI DUVAR MATERYALLERI iLE
ENKAPSULASYONU VE ENKAPSULASYON ETKIiNLiGINiN BELIRLENMESI

Serdar YE§iL1, Mehmet AKBULUTZ, Hacer COKLARZ,

1Selguk Universitesi, Gida Mithendisligi Anabilim Dali, Konya-Tiirkiye.
2Selguk Universitesi, Ziraat Fakiiltesi, Gidda Miihendisligi Boliimii, Konya-Tiirkiye.

serdar.ysl@hotmail.com

Ozet

Siis elmas1 (Malus floribunda) siislemede ve biiylik ekim alanlarinda tozlasma amaciyla
kullanilan kii¢iik bir yaban elmasidir. Siis elmasinin olgun meyveleri diger cesitlere gore
antosiyanin icermesi bakimindan gida biliminin ilgisini gekmektedir.

Antosiyaninler gidalara parlak kirmizi rengini veren bilinen en iyi dogal gida renk maddeleridir.
Meyve ve sebzelere karakteristik renklerini verdigi icin tiiketicinin duyusal kabul edilebilirligini
etkileyerek kalite parametreleri lizerine 6nemli etkileri bulunmaktadir. Saglikli beslenmeye
verilen 6nemin giderek arttig1 giinlimiizde tiiketiciler antioksidanca zengin dogal gidalar1 daha
cok tercih etmeye baslamislardir. Antosiyaninlerin antioksidan o6zelliklerinden dolay1 bazi
kanser tiirleri ve diyabet gibi hastaliklarin 6énlenmesinde énemli rol oynadigi bilinmektedir.
Enkapsiilasyon cesitli biyoaktif maddelerin kaplanarak kapsiller icinde tutulmasini, dis
etkenlerden korunmasini ve belirli sartlarda kapsiile edilen maddelerin ortama salinmasini
saglayan teknolojidir. Kaplanan madde “aktif’ veya “6z”, kaplamada kullanilan malzeme ise
“kabuk”, “enkapsiilant” veya “tasiyic1” olarak adlandirilmaktadir. Bu ¢alismada siis elmasi suyu
antosiyaninlerinin enkapsiile edilmesi ve enkapsiilasyonda Kkullanilan farkli duvar
materyallerinin etkinliginin belirlenmesi hedeflenmistir.

Bu calismada siis elmalart mekanik olarak preslenmis ve elde edilen elma suyunun kaba
partikiilleri  santrifiigasyonla  uzaklastirilmistir.  Elma  suyunun enkapsiilasyonunda
Maltodekstrin (MD), Gam arabik (GA) ve MD-GA (%50-50) karisimi duvar materyali olarak
kullanilmistir ve son kuru madde 20 briks olarak ayarlanmistir. Homojenizator ile (15000
RPM’de 30 dk) gerceklestirilen enkapsiilasyon islemi sonunda drnekler dondurarak kurutma
yontemiyle kurutulmustur. Kurutulan érneklerde enkapstilasyon etkinligi toplam monomerik
antosiyanin tayini ile belirlenmistir.

GA ile enkapsiile edilen siis elmas1 suyu antosiyaninlerinde enkapsiilasyon etkinliginin %97
oldugu, MD ve GA-MD karisimi ile enkapsiilasyonda etkinligin sirasi ile %94 ve %96 oldugu
belirlenmistir. Her ii¢ duvar materyalinin de siis elmasi antosiyaninlerinin enkapsiilasyonunda
etkinliginin ytksek oldugu tespit edilmistir.

Anahtar Kelimeler: antosiyanin, enkapsiilasyon, enkapsiilasyon etkinligi, Malus floribunda, siis
elmasi.
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ENCAPSULATION OF CRAB APPLE JUICE ANTHOCYANINS WITH DIFFERENT WALL
MATERIALS AND DETERMINATION OF ENCAPSULATION EFFICIENCY

Serdar YE§iL1, Mehmet AKBULUTZ, Hacer COKLARZ,

1Selcuk University, Department of Food Engineering, Konya, Turkey
2Selcuk University, Faculty of Agriculture, Department of Food Engineering, Konya, Turkey

serdar.ysl@hotmail.com

Abstract

Crab apple (Malus floribunda) is a small crab apple used for pollination in the decoration and
large acreages. According to other varieties, the matured fruit of crab apples attracts attention of
food science in terms of containing anthocyanins.

Anthocyanins are the best known natural food coloring ingredients that give the food a bright
red color. Anthocyanins have important effects on the quality parameters by influencing
consumer's sensual acceptability, because they give characteristic colors to fruits and
vegetables. Consumers have started to prefer antioxidant rich natural foods today as the
importance given to healthy eating is increasing. It is known that anthocyanins play an
important role in the prevention of diseases such as certain types of cancer and diabetes due to
their antioxidant properties.

Encapsulation is a technology that enables the coating of various bioactive substances in
capsules, protection from external factors, and release of encapsulated substances in certain
conditions. The coated material is called "active" or "core" and the material used in the coating is
called "shell", "encapsulant” or "carrier". The aim of this study was to encapsulate crab apple
juice anthocyanins and to determine the effectiveness of different wall materials used in
encapsulation.

In this study, the crab apples were mechanically pressed and the coarse particles of the obtained
apple juice were removed by centrifugation. Maltodextrin (MD), Gam arabic (GA) and mixture of
MD-GA (50-50%) was used as wall material in the encapsulation of crab apple juice and the final
dry matter was set as 20 brix. After the encapsulation process with the homogenizer (30 min at
15000 rpm), the samples were dried by freeze drying. In the dried samples, the encapsulation
efficiency was determined by the total monomeric anthocyanin analysis.

Encapsulation efficiency was found to be 97% in crab apple juice anthocyanins encapsulated by
GA, and 94% and 96% in encapsulation efficiency with MD and GA-MD mixture, respectively. It
was found that the activity of encapsulation of crab apple anthocyanins was high in all three wall
materials.

Keywords: anthocyanin, crab apple, encapsulation, encapsulation efficiency, Malus floribunda.
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TIP OGRENCILERININ DiYABET VE BESLENME iLiSKiSi ALGISI

Hasan Basri SAVAS!?, Biilent Adil TASBAS?
1.Alanya Alaaddin Keykubat Universitesi Tip Fakiiltesi Tibbi Biyokimya A.D. Alanya, Antalya, TURKIYE.
2.Alanya Alaaddin Keykubat Universitesi Tip Fakiiltesi Ortopedi ve Travmatoloji A.D. Alanya, Antalya,
TURKIYE.
E-posta: hasan.savas@alanya.edu.tr

Ozet

Amag: Diyabet giliniimiizde yaygin bir saglik sorunu haline gelmistir. Diyabet glikoz
diizenlenmesinin bozulmasidir. Diyabet icin kontrol edilebilir en 6nemli Onleyici faktor
beslenmedir. Bu calismada tip 6grencilerinin diyabet ve beslenme iliskisine dair algi ve bilgi
diizeylerinin degerlendirilmesi amagclandu.

Materyal-Metot: Tip fakiltesi Ogrencisi, kadin-erkek; 17-25 yas araliginda, 64 goniilli
arastirmaya dahil edildi. Likert 6lcegi uygulanmis sekilde, yiiz ylize anket uygulamasi yapildi.
SPSS paket programi ile istatistiksel analiz yapildi.

Bulgular: Katilimcilarin yas ortalamasi 18,7°dir. 27 kadin, 37 erkek 6grenci vardir. Viicut kitle
indeksi ortalamasi 21,6’dir. Diyabet ile ilgili bilgisini iyi olarak tanimlayanlarin orani %
65,63’dlir. Diyabet ile beslenmeyi iliskili olarak tanimlayanlarin oran1 % 76,56’dir. Diyabet ile
ilgili bilgi kaynagini okul dersleri olarak gosteren 6grenci orani1 % 34,38'dir.

Tartisma: Tip Ogrencilerinin insan saghgl lizerine s6z sahibi olacaklar1 bilinmektedir. Tip
Ogrencilerinin insan saghg ile ilgili en 6nemli cevresel etmen olan beslenmenin hastaliklarla
iliskini bilmeleri gerekmektedir. Tip egitimi miifredatinda diyabet ve beslenmeye daha genis yer
verilmelidir.

Anahtar Kelimeler: Diyabet, beslenme, algy, tip 6grencileri.
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THE PERCEPTION OF DIABETES AND NUTRITION RELATION OF MEDICAL
STUDENTS

Hasan Basri SAVAS 1, Biilent Adil TASBAS 2
1.Alanya Alaaddin Keykubat University Faculty of Medicine Medical Biochemistry A.D. Alanya, Antalya,
TURKEY.
2.Alanya Alaaddin Keykubat University Faculty of Medicine Orthopedics and Traumatology A.D. Alanya,
Antalya, TURKEY.
E-mail: hasan.savas@alanya.edu.tr

Abstract

Objective: Diabetes has become a widespread health problem today. Diabetes can be defined as
deterioration of glucose regulation. The most controllable preventative factor for diabetes is
nutrition. In this study, it was aimed to evaluate the perception and knowledge levels of medical
students about diabetes and nutrition relation.

Material-Method: Medical faculty student, female-male; in the 17-25 age range, 64 volunteers
were included in the survey. A face-to-face survey was conducted with Likert scale applied.
Statistical analysis was performed with the SPSS package program.

Results: The average age of participants is 18.7. There are 27 female and 37 male students. The
average body mass index is 21.6. The rate of those who define their knowledge of diabetes as
good is 65.63%. The rate of those who define diabetes related with nutrition is 76.56%. The rate
of diabetes-related information sources is school: 34.38%.

Discussion: It is known that medical students will have a say on human health. It is necessary
for medical students to know about nutrition as the most important environmental factor
related to human health. The medical education curriculum should have more room for diabetes
and nutrition.

Keywords: Diabetes, nutrition, perception, medical students.
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TIP OGRENCILERININ KANSER VE BESLENME iLiSKiSi ALGISI

Hasan Basri SAVAS!?, Biilent Adil TASBAS?

1.Alanya Alaaddin Keykubat Universitesi Tip Fakiiltesi Tibbi Biyokimya A.D. Alanya, Antalya, TURKIYE.
2.Alanya Alaaddin Keykubat Universitesi Tip Fakiiltesi Ortopedi ve Travmatoloji A.D. Alanya, Antalya,
TURKIYE.
E-posta: hasan.savas@alanya.edu.tr

Ozet

Amag: Kanser giiniimiizde yaygin bir saglik sorunu haline gelmistir. Kanser hiicre ¢ogalmasinin
kontroliiniin kaybedilmesi seklinde tanimlanabilir. Kanser icin onlenebilir en énemli 6nleyici
faktor beslenmedir. Bu calismada tip 6grencilerinin kanser ve beslenme iliskisine dair alg:1 ve
bilgi dlizeylerinin degerlendirilmesi amag¢landi.

Materyal-Metot: Tip fakiltesi Ogrencisi, kadin-erkek; 17-25 yas araliginda, 64 goniilli
arastirmaya dahil edildi. Likert 6lcegi uygulanmis sekilde, yiiz ylize anket uygulamasi yapildi.
SPSS paket programi ile istatistiksel analiz yapildi.

Bulgular: Katilimcilarin yas ortalamasi 18'dir. 27 kadin, 37 erkek 6grenci vardir. Viicut kitle
indeksi ortalamasi 21,6’dir. Kanser ile ilgili bilgisini iyi olarak tanimlayanlarin orani %
65,63’diir. Kanserin 6nlenmesi ile beslenmeyi iliskili tanimlayanlarin oran1 % 65,63’diir. Kanser
ile ilgili bilgi kaynagini okul dersleri olarak gosteren 6grenci orani1 % 25’dir.

Tartisma: Tip Ogrencilerinin insan saghgl lizerine s6z sahibi olacaklar1 bilinmektedir. Tip
Ogrencilerinin insan saghg ile ilgili en 6nemli cevresel etmen olan beslenmenin hastaliklarla
iliskini bilmeleri gerekmektedir. Tip egitimi miifredatinda beslenme ve kanser iliskisine daha
genis yer verilmelidir.

Anahtar Kelimeler: Kanser, beslenme, alg, tip 6grencileri.
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THE PERCEPTION OF CANCER AND NUTRITION RELATION OF MEDICAL STUDENTS

Hasan Basri SAVAS 1, Biilent Adil TASBAS 2
1.Alanya Alaaddin Keykubat University Faculty of Medicine Medical Biochemistry A.D. Alanya, Antalya,
TURKEY.
2.Alanya Alaaddin Keykubat University Faculty of Medicine Orthopedics and Traumatology A.D. Alanya,
Antalya, TURKEY.
E-mail: hasan.savas@alanya.edu.tr

Abstract

Objective: Cancer has become a widespread health problem today. Cancer can be defined as
uncontrolled cell proliferation. The most controllable preventative factor for cancer is nutrition.
In this study, it was aimed to evaluate the perception and knowledge levels of medical students
about cancer and nutrition relation.

Material-Method: Medical faculty student, female-male; in the 17-25 age range, 64 volunteers
were included in the survey. A face-to-face survey was conducted with Likert scale applied.
Statistical analysis was performed with the SPSS package program.

Results: The average age of participants is 18. There are 27 female and 37 male students. The
average body mass index is 21.6. The rate of those who define their knowledge of cancer as good
is 65.63%. The rate of those who define obesity as related cancer prevention is 65.63%. The rate
of obesity-related information sources is school: 25%.

Discussion: It is known that medical students will have a say on human health. It is necessary
for medical students to know about nutrition as the most important environmental factor
related to human health. The medical education curriculum should have more room for relation
between cancer and nutrition.

Keywords: Cancer, nutrition, perception, medical students.
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TIP OGRENCILERININ OBEZITE VE BESLENME iLiSKiSi ALGISI

Hasan Basri SAVAS!?, Biilent Adil TASBAS?
1.Alanya Alaaddin Keykubat Universitesi Tip Fakiiltesi Tibbi Biyokimya A.D. Alanya, Antalya, TURKIYE.
2.Alanya Alaaddin Keykubat Universitesi Tip Fakiiltesi Ortopedi ve Travmatoloji A.D. Alanya, Antalya,
TURKIYE.
E-posta: hasan.savas@alanya.edu.tr

Ozet

Amag: Obezite glinlimiizde yaygin bir saglik sorunu haline gelmistir. Obezite yag dokusu
kitlesinin asir1 olmasi seklinde tanimlanabilir. Obezite i¢in kontrol edilebilir en énemli 6nleyici
faktor beslenmedir. Bu ¢alismada tip 6grencilerinin obezite ve beslenme iliskisine dair alg1 ve
bilgi dlizeylerinin degerlendirilmesi amag¢landi.

Materyal-Metot: Tip fakiltesi Ogrencisi, kadin-erkek; 17-25 yas araliginda, 64 goniilli
arastirmaya dahil edildi. Likert 6lcegi uygulanmis sekilde, yiiz ylize anket uygulamasi yapildi.
SPSS paket programi ile istatistiksel analiz yapildi.

Bulgular: Katilimcilarin yas ortalamasi 18,7°dir. 27 kadin, 37 erkek 6grenci vardir. Viicut kitle
indeksi ortalamasi 21,6'dir. Obezite ile ilgili bilgisini iyi olarak tanimlayanlarin orant %
18,75’dir. Obeziteyi tehlikeli bir saglik sorunu olarak tanimlayanlarin oran1 % 90,63’diir. Obezite
ile ilgili bilgi kaynagini okul dersleri olarak gosteren 6grenci orani1 % 21,88'dir.

Tartisma: Tip Ogrencilerinin insan saghgl lizerine s6z sahibi olacaklar1 bilinmektedir. Tip
Ogrencilerinin insan saghg ile ilgili en 6nemli cevresel etmen olan beslenmenin hastaliklarla
iliskini bilmeleri gerekmektedir. Tip egitimi mifredatinda beslenmeye daha genis yer
verilmelidir.

Anahtar Kelimeler: Obezite, beslenme, algi, tip 6grencileri.

ULUSLARARASI
312 4 AL SHGLIL
)

GIDA KONGRES!



Poster Sunumlar Poster Presentations

THE PERCEPTION OF OBESITY AND NUTRITION RELATION OF MEDICAL
STUDENTS

Hasan Basri SAVAS 1, Biilent Adil TASBAS 2
1.Alanya Alaaddin Keykubat University Faculty of Medicine Medical Biochemistry A.D. Alanya, Antalya,
TURKEY.
2.Alanya Alaaddin Keykubat University Faculty of Medicine Orthopedics and Traumatology A.D. Alanya,
Antalya, TURKEY.
E-mail: hasan.savas@alanya.edu.tr

Abstract

Objective: Obesity has become a widespread health problem today. Obesity can be defined as
excessive fat tissue mass. The most controllable preventative factor for obesity is nutrition. In
this study, it was aimed to evaluate the perception and knowledge levels of medical students
about obesity and nutrition relation.

Material-Method: Medical faculty student, female-male; in the 17-25 age range, 64 volunteers
were included in the survey. A face-to-face survey was conducted with Likert scale applied.
Statistical analysis was performed with the SPSS package program.

Results: The average age of participants is 18. There are 32 female and 32 male students. The
average body mass index is 25. The rate of those who define their knowledge of obesity as good
is 18.75%. The rate of those who define obesity as a dangerous health problem is 90.63%. The
rate of obesity-related information sources is school 21.88%.

Discussion: It is known that medical students will have a say on human health. It is necessary for
medical students to know about nutrition as the most important environmental factor related to
human health. The medical education curriculum should have more room for nutrition.
Keywords: Obesity, nutrition, perception, medical students.
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TIP OGRENCILERININ SAGLIKLI GIDA SECiMi ALGISI

Hasan Basri SAVAS!?, Biilent Adil TASBAS?

1.Alanya Alaaddin Keykubat Universitesi Tip Fakiiltesi Tibbi Biyokimya A.D. Alanya, Antalya, TURKIYE.
2.Alanya Alaaddin Keykubat Universitesi Tip Fakiiltesi Ortopedi ve Travmatoloji A.D. Alanya, Antalya,
TURKIYE.
E-posta: hasan.savas@alanya.edu.tr

Ozet

Amag: Sagliksiz gida giiniimiizde yaygin bir saglik sorunu haline gelmistir. Sagliksiz gida sagliga
zarar veren gida olarak tanimlanabilir. Bu calismada tip 6grencilerinin saglikli gida secimi ve
hastaliklardan korunma iligkisine dair algi ve bilgi diizeylerinin degerlendirilmesi amag¢landi.
Materyal-Metot: Tip fakiiltesi Ogrencisi, kadin-erkek; 17-25 yas aralifinda, 64 goniilli
arastirmaya dahil edildi. Likert 6lcegi uygulanmis sekilde, yiiz yiize anket uygulamasi yapildi.
SPSS paket programi ile istatistiksel analiz yapildi.

Bulgular: Katiimcilarin yas ortalamasi 18,7°dir. 27 kadin, 37 erkek 6grenci vardir. Viicut kitle
indeksi ortalamasi 21,6’dir. Gida katki maddesi ile ilgili bilgisini iyi olarak tanimlayanlarin orani
% 40,63’dur. Aldig1 gida icerigine dikkat edenlerin oram1 % 29,69’dur. Saglikli gida secimi ile
ilgili bilgi kaynagini okul dersleri olarak gosteren 6grenci orani % 29,69’dir.

Tartisma: Tip o6grencilerinin insan saghigl iizerine s6z sahibi olacaklar1 bilinmektedir. Tip
Ogrencilerinin insan saghg ile ilgili en 6nemli cevresel etmen olan beslenmenin hastaliklarla
iliskini bilmeleri gerekmektedir. Tip egitimi miifredatinda saglikli gida se¢cimine daha genis yer
verilmelidir.

Anahtar Kelimeler: saglikli gida, beslenme, algi, tip 6grencileri.
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THE PERCEPTION OF HEALTHY FOOD SELECTION OF MEDICAL STUDENTS

Hasan Basri SAVAS 1, Biilent Adil TASBAS 2
1.Alanya Alaaddin Keykubat University Faculty of Medicine Medical Biochemistry A.D. Alanya, Antalya,
TURKEY.
2.Alanya Alaaddin Keykubat University Faculty of Medicine Orthopedics and Traumatology A.D. Alanya,
Antalya, TURKEY.
E-mail: hasan.savas@alanya.edu.tr

Abstract

Objective: Unhealthy food has become a common health problem nowadays. Unhealthy food
can be described as food that damages health. In this study, it was aimed to evaluate the
perception and knowledge levels of healthy students about health food choice and prevention of
diseases.

Material-Method: Medical faculty student, female-male; in the 17-25 age range, 64 volunteers
were included in the survey. A face-to-face survey was conducted with Likert scale applied.
Statistical analysis was performed with the SPSS package program.

Results: The average age of participants is 18.70. There are 27 female and 37 male students. The
average body mass index is 21.60. The rate of those who define their knowledge of food
additives as good is 40.63%. The rate of those who careful for healthy food selection 29.69%.
The rate of obesity-related information sources is school: 29.69%.

Discussion: It is known that medical students will have a say on human health. It is necessary
for medical students to know about nutrition as the most important environmental factor
related to human health. The medical education curriculum should have more room for healthy
food selection.

Keywords: Healthy food selection, nutrition, perception, medical students.
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TOPLUMDA HELAL URUN ALGISI VE HELAL URUN BIiLINCi

Ozlem YILDIZ! Havva ARINZ Ayse YALCIN3 Meliha GUMUSTEKIN“ Sevde KAHRAMANS

Hatice Kiibra ISILDARS
1 Adana Toplum Saghg Merkezi, Adana-Tiirkiye
2 Ozel Sondurak Umran Tip Merkezi, istanbul-Tiirkiye
3 Eskisehir Ozel Anadolu Diyaliz Merkezi, Eskisehir-Tiirkiye
4 Bafra Devlet Hastanesi, Samsun-Tiirkiye
SBiruni Universitesi, Saglik Bilimleri Enstitiisii Beslenme Bilimleri Anabilimdaly, istanbul-Tiirkiye
6Medipol Universitesi, Saghik Bilimleri Enstitiisii Sinirbilim Anabilimdali, istanbul-Tiirkiye
oozlem_01@hotmail.com

Ozet

Misliman topluluklarin tzerinde durdugu helal kavrami, son zamanlarda siklikla
vurgulanmaktadir. Ttketicilerin satin alma kararlari; kiilttirel ve sosyal ¢evre, yasam sekli, aile,
kisisel ve psikolojik faktorlerden etkilenmektedir. Bu noktada dini inaglar da etkilidir.
Arastirmalar, tiliketicilerin her zaman ekonomik olarak en cok fayda saglayacaklari1 kararlar
yerine dini inanclarina gore karar verdiklerini gostermistir. Toplumun helal triin tercihi
artmistir fakat helal tirtin bazi kesimler tarafindan dogru algilanmamaktadir.

Toplumlarin helal triin algisi iizerine yapilan ¢calismalara bakildiginda sonuglar séyledir; Yapilan
bir arastirmada; tiiketicilerin helal gida hakkindaki tutumlarini etkileyen faktorlerin saptanmasi
amaglanmistir. Tiiketici davranislar: helal iiriinle ilgili olarak satin alma niyeti, deger algis1 ve
gida gilivenligi degiskenleriyle incelenmistir. Calisma sonucunda deger algisinin finansal, sosyal
ve fiziksel risklerden etkilendigi gézlemlenmistir. Gida giivenligi tiiketicinin dindarlik seviyesi ile
pozitif etkiye sahiptir.

Turkiye’de yapilan bazi c¢alismalarda dini yasam tarzlarinin tiiketicilerin davranislarinda
sekillendirici bir fonksiyona sahip oldugu sonucu ortaya cikmistir.

Sonuc olarak; helal gida, helal triin algis1 ve helal sertifikalandirma konusunda Tiirkiye
genelinde daha fazla c¢alismaya ihtiya¢ vardir. Toplum, helal {riinlerin kapsami hakkinda
bilgilendirilmelidir. Saglik ve din alaninda uzman kisiler birlikte hareket etmelidir.

Anahtar Kelimeler: Helal Gida, Helal Gida Algisi
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HALAL PRODUCT PERCEPTION AND HALAL PRODUCT AWARENESS IN SOCIETY

Ozlem YILDIZ! Havva ARINZ Ayse YALCIN3 Meliha GUMUSTEKIN“ Sevde KAHRAMANS
Hatice Kiibra ISILDARS

1 Adana Community Health Center, Adana-Turkey
2Sondurak Umran Medical Center, Istanbul-Turkey
3 Eskisehir Anadolu Dialysis Center, Eskisehir- Turkey
4 Bafra Public Hospital, Samsun- Turkey
5 University of Biruni, Health Sciences Institute-Nutrition Science, Istanbul-Turkey
6University of Medipol, Health Sciences Institute- Neuroscience, Istanbul-Turkey
oozlem 01@hotmail.com

Abstract

The halal concept that Muslim societies stand on has been started to be emphasized. Consumers'
purchasing decisions are affected by cultural and social environment, lifestyle, family, personal
and psychological factors. Research has shown that consumers have decided according to their
religious beliefs instead of always making the most economical benefits.

The society's preference for halal product is increased but halal product is not perceived or
underestimated by some part of the society. The results of the studies on the halal product
perception of the societies are as follows. In a survey conducted it was aimed to determine the
factors that affect consumers' attitudes towards halal food consumer behavior in relation to
halal product is examined with intention to buy, value perception and food safety. It has been
observed that value perception is affected by financial, social and physical risks. Food security
has a positive relationship wtih the level of religiousness of the consumer.

In studies conducted in Turkey, it is revealed that consumers' religious lifestyles have a function
of shaping the behaviors of consumers.

As a result; more work is needed in all over Turkey on halal food, halal product perception and
halal certification. Society should be informed about the scope of halal products. Health and
religion experts should act together.

Keywords: Halal Food, Halal Food Perception
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SUS ELMASININ TOPLAM FENOLIiK, MONOMERIK ANTOSiYANIN iCERiGi VE
ANTIOKSIDAN AKTIVITESI

Hacer COKLAR?!, Mehmet AKBULUT?, Iliasu ALHASSAN?, Seyma KIRPITCI?, Emine
KORKMAZ1

1 Selguk Universitesi, Ziraat Fakiiltesi Gida Miithendisligi Boliimii, Konya, Tiirkiye

Ozet

Malus floribunda coccinella pembe ¢icekleri nedeniyle genellikle peyzaj alan diizenlemesinde
kullanilir. Kirmizi etli dokulu meyveleri antosiyanince zengin olup meyve déonemi sonrasinda
cevresel Kirlilik olarak kabul edilmektedir. Bu arastirmanin amaci siis elmasinin tiimiinde
kabugunda ve etli dokusunda bulunan toplam fenolik madde, monomerik antosiyanin miktari ve
antioksidan aktivite degerlerini belirlemektir. Siis elmalar1 Selcuk Universitesi kampiisiinde
yetistirilen agaclardan toplanmis ve methanol su karisiminda (80:20) ekstrakte edilmistir.
Fraksiyonlar arasinda en yiiksek toplam fenolik ve antioksidan aktivite degerleri kabukta tespit
edilmistir. Kabuk, tiim meyve ve etli dokuda toplam fenolik miktarlarinin sirasiyla 56.85, 45.91
ve 36.12 mg g'! DW oldugu goriilmiistiir. En yiiksek monomerik antosiyanin konsantrasyonu
kabukta tespit edilirken (367.64 mg 100 g! DW), siis elmasinin etli dokusunun antosiyanin
miktar1 kabugundaki kadar yiiksektir (215.39 mg 100 g1 DW). Toplam fenolik ve monomerik
antosiyanin sonuclarina benzer sekilde, en yiiksek antioksidan degeri kabukta belirlendi. Bunu
azalan bir sirayla tiim elma ve etli doku takip etti. Sonuc olarak stis elmasinin hem kabugu hem
de etli dokusu fenolikler ve antioksidan etkili bilesiklerce zengindir.

Keywords: DPPH, Malus floribunda, monomerik antosiyanin, yaban elmasi
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TOTAL PHENOLIC, MONOMERIC ANTHOCYANIN CONTENT AND ANTIOXIDANT
ACTIVITY OF CRAB APPLE

Hacer COKLAR?!, Mehmet AKBULUT?, Iliasu ALHASSAN?, Seyma KIRPITCI?, Emine
KORKMAZ1

1 Selcuk University, Agricultural Faculty, Food Engineering Departmen, Konya, Turkiye

Abstract

Malus floribunda coccinella is generally planted for its pinky flowers in landscaping. The red-
fleshed fruits are rich in anthocyanins and it assumed as an environmental pollution material
during the fruit bearing season. The aims of this research were to determine the total phenolic
content, monomeric anthocyanin and antioxidant activity in the peel, the flesh and the whole
fruit. Crab apples were collected from the trees cultivated in Selcuk University campus and
extracted in methanol water mixture (80:20). Highest total phenolic concentration and
antioxidant activity values were observed in the peel among the fractions. Total phenolic
contents in the peel, the whole and the flesh were found to be 56.85, 45.91 and 36.12 mg g! DW,
respectively. While the highest monomeric anthocyanin concentration was found in the peel
(367.64 mg 100 g1 DW), antosiyanin content in the flesh of the crab apple was as high as in the
peel (215.39 mg 100 g DW). Similar to total phenolic and monomeric anthocyanin content
results, highest antioxidant activity value was determined in the peel. It followed by whole and
flesh in a decreasing order. In a conclusion, both peel and flesh of the crab apple are rich in
phenolics and antioxidant effective compounds.

Keywords: DPPH, Malus floribunda, monomeric anthocyanin, wild apple
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TUKETICILERIN HELAL GIDALAR HAKKINDAKIi ALGILAMA, TUTUM VE
BEKLENTILERINi SAPTAMAK

Derya Ozdamar?, Nevzat Artik!

1Ankara Universitesi Gida Giivenligi Enstitiisii, Diskapi-Ankara

dryozdamar@gmail.com

Ozet

Bu calismanin amaci, tiiketicilerin helal gidalar hakkindaki algilama, tutum ve beklentilerini
saptamaktir.

Arastirmanin érneklemini; Ankara Universitesi personel ve égrencilerinden calismaya goniilli
katilmay1 kabul etmis 156 kisi olusturmustur. Arastirmada uygulanan anket formu arastirmaci
tarafindan yiiz yiize goriisme teknigi kullanilarak doldurulmustur.

Katilimcilarin % 38.5‘1 kadin, % 61.5’i erkektir ve % 3.8'i lise ve dengi, %92.3"li fakiilte veya
ylksekokul, % 3.8’i lisansiistii mezunudur. Katihmcilarin % 7.7 ‘si evli iken %92.3’ {i bekardir ve
% 73.1'1 6grencidir. Katihmcilarin % 34.6’s1 besin tiiketimlerinde reklamlardan etkilendigini
sOylemistir.

Katihmcilar helal gidalart %42.3'G reklamlar aracilifiyla ,%50.01 arkadas-komsu-akraba
tavsiyeleri aracilifiyla, %26.9'u din adamlarinin tavsiyeleri araciligiyla ,%26.9’'u semt
pazarlarindan, %46.2’si koyli pazarlarindan, %50.01 siipermarketlerden, %46.1'i alisveris
merkezlerinden, %15.4’i tanitim doneminde, %46.1’i numunesini denedikten sonra, %26.9'u
yaninda bir hediyesi varsa, %30.7’si indirimdeyken satin almay1 tercih etmektedirler. Helal
gidalar kaliteli gidalardir diyen katilimci sayisi ise %30.7’dir. Helal gidalarin tiiketicilerin damak
tadina uygun oldugunu diisiiniiyorum diyen %26.9 katilimci bulunmaktadir. Katilimcilarin
%7.6’s1 organik gidalar helal gidalardir demistir. Helal gidalarin ambalajlar1 ¢ekici olmalidir
diyen katilimci sayis1 %38.5’tir. Ambalajli gida gidalarinin icinde katki maddeleri oldugu igin
helal gida oldugu siiphelidir diyen %26.9 katilimci bulunmaktadir. Katilimcilarin %57.7’si
tiiketicilerin tiikettigi tiim gidalar helal gida sertifikali olmalidir demistir. Helal sertifikal gidalar
herhangi bir hile veya aldatmaya karsi siirekli takip edilmelidir ve heladl gidalarin helal
sertifikasinin olmasi ¢ok dnemlidir diyen %76.9 katilimci bulunmaktadir. Katilimcilarin %38.4’u
helal gidalarin markasi énemlidir demistir. Ulkemizde iiretilen helal gidalar mutlaka helal gida
sertifikas1 almalidir diyen %69.2 katilimc1 bulunmaktadir. Helal sertifikasi olan gidalarin helal
sertifikas1 olmayanlara gore genellikle daha pahali olacagini diistinen %30.8 katilimci vardir.
Diisiik fiyat diisiik kalite demek oldugunu diisiinen %19.2 katihmci bulunmaktadir. Helal
yiyecek-icecek satin alirken fiyat her zaman temel belirleyicidir diyen %53.8 katilimc1 vardir.
Katilimcilarin %57.7’si helal gidalar siipermarketlerde satilirsa daha ucuz olur, %19.2’si kiigtik
isletmeler tarafindan iiretilen helal gidalarin daha ucuz olacagini diisinliyorum demistir. Helal
gidalarin sadece Miisliimanlar i¢in oldugunu diisiinen %49.9 katilimc1 bulunmaktadir. Helal
gidalarin iretildigi ortamlarin temiz oldugunu diistinen %30.7 katilimc1 vardir. Katilimcilarin
%34.6’s1 helal sertifikali gida bulmanin zor oldugunu diisiiniiyorum demistir.

Helal gida kavrami konusunda toplum bilin¢lendirilmeli ve kamu spotlar1 hazirlanmalidir.
Anahtar Kelimeler: Helal gida, Helal gida sertifikasi
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CONSUMERS DETERMINING PERCEPTION, ATTITUDE AND EXPECTATIONS ABOUT
HALAL FOODS

Derya Ozdamar?, Nevzat Artik!
1Ankara University Food Safety Institute, Diskapi-Ankara

dryozdamar@gmail.com

Abstract

The purpose of this study is to determine consumers' perceptions, attitudes and expectations
about halal foods.The sample of the research; The staff and students of Ankara University have
formed 156 people who voluntarily participated in the study. Survey form applied in the
research was filled by the researcher using face to face interview technique.

38.5% of the participants were female, 61.5% were high school, 3.8% high school and balanced,
92.3% faculty, and 3.8% graduate. While 7.7% of the participants were married, 92.3% were
single and 73.1% were students. 34.6% of respondents said that they were affected by
advertisements in food consumption.

Participants prefer to buy 42.3% of their foods through advertisements, 50.0% through friend-
neighbor-relative advice, 26.9% through the advice of clergy, 26.9% from the district markets,
46.2% from the peasant markets, 50.0% from the supermarkets, 46.1% from the shopping
centers, 15.4% during the promotion period 46.1%, If there is a gift in addition to 26.9%, while
reducing 30.7%. Halal foods are quality foods and the number of participants is 30.7%. There
are 26.9% participants who think that halal foods are suitable for the taste of consumers. 7.6%
of respondents said organic foods are halal foods. The packaging of the halal foods should be
attractive the number of participants is 38.5%. There are 26.9% participants in the packaged
food foods that are doubtful that they are halal foods because they are additives. 57.7% of the
participants said that all foods consumed by consumers should be halal food certified. Halal
certified foods should be followed continuously against any cheating or deception, and 76.9% of
the participants said that it is very important that the halal certificate of halal foods is very
important. 38.4% of respondents said that the brand of halal foods is important. Halal foods
produced in our country must have a certificate of halal food. There are 69.2% participants.
There are 30.8% of the respondents who think that foods that are certified as halal are generally
more expensive than those that do not. There are 19.2% of respondents who think low price
means low quality. 57.7% of the respondents said it would be cheaper if they were sold in
supermarkets and 19.2% would think that halal foods produced by small businesses would be
cheaper. There are 49.9% of participants who think that halal foods are only for Muslims. There
are 30.7% of respondents who think that the environment where halal foods are produced is
clean. 34.6% of respondents think that it is hard to find a halal certified food.

Public awareness of halal food concept and public spots should be prepared.

Keywords: Halal food, Halal food certificate
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TURKIYE'DE YETISKIN BIREYLERDE SEBZE VE MEYVE TUKETIMi

Nazan AKTAS!, M. Ali CEBIRBAY!
1Selguk Universitesi Saghk Bilimleri Fakiiltesi Beslenme ve Diyetetik Boliimii, Konya-Tiirkiye
naktas@selcuk.edu.tr

Ozet

Sebze ve meyveler insan saglig1 ve beslenmesi icin 6zellikle biyoaktif bilesenler ve besin 6gesi
icerigi acisindan oldukca 6nemlidir. Epidemiyolojik calismalar, sebze ve meyvelerden zengin
diyetlerin koroner kalp hastaliklari, baz1 kanser tiirleri, tip 2 diabetes mellitus ve obezitede
disiik hastalik riski ile iligkili oldugunu belirtmektedir. Bu calismanin amaci, yetiskin bireylerde
sebze ve meyve tliketiminin Turkiye Beslenme ve Saglik Arastirmasi (TBSA)-2010'na dayali
olarak incelenmesidir.

Bu derleme, ikincil verilere dayali olarak hazirlanmis olup veriler TBSA-2010’dan elde
edilmistir. Tirkiye capinda gerceklestirilen bir 6rneklem arastirmasi olan TBSA 2010 ile
Tiirkiye'de beslenme ve saglikla ilgili verilerin elde edilmesi boylece beslenme ve saglik
politikalarinin planlamasi ve gelistirmesi amag¢lanmistir. Bu ¢alismada, TBSA-2010’da yetiskin
bireylerde sebze ve meyve tiiketim durumuna iliskin veriler cinsiyet, yas ve yasanilan yer gibi
cesitli degiskenler acisindan incelenmistir.

Tiirkiye’de sebze ve meyve tiiketim siklig1 incelendiginde, her giin yesil yaprakl sebze tiiketimi
%47.6 olup, bu siklik erkeklerde %44.4, kadinlarda ise %51.2’dir.Haftada, bir-iki kez tiiketim
siklig1 ise %41.2, haftada, 3-4 kez patates tiiketim sikligi %28.5’dir.Patates tiiketim siklig1
cinsiyet ve yasanilan yere gore benzerdir. Taze sebzelerin her giin tiiketim oranlar1 %34.9 olup,
haftada 1-2 kez tliketim oranlar1 %24.6’dir. Kentsel ve kirsal yerlesim bolgelerinde, erkeklerin
taze sebze ve meyveleri giinlik ortalama tiiketim miktarlar1 sirasiyla 444.9 g ve 524.1 g,
kadinlarin sirasiyla 481.5 g ve 496.3 g’'dir. Tiirkiye genelinde taze sebze ve meyvelerin giinliik
ortalama tiiketim miktar1 19-30 yas grubunda erkeklerde 461.5 g, kadinlarda 484.5 g; 31-50 yas
grubu erkeklerde 537.3 g iken, kadinlarda 541.4 g, 51-64 yas grubunda ise erkeklerde 603.9 g,
kadinlarda 581.3 g’dir. 51-64 yas grubu bireylerde, kentsel ve kirsal yerlesim bolgelerinde,
erkeklerin taze sebze ve meyveleri giinliik ortalama tiiketim miktarlari sirasiyla 629.1 g ve 546.6
g, kadinlarin sirasiyla 594.0 g ve 551.0 g’dir.

Tiirkiye’de yetiskin bireylerin DSO’niin sebze ve meyve tiiketim onerisi olan giinliik > 400 g'a
ulasti1 sonucuna ulasilabilir. Bununla birlikte, Tiirkiye’deki mutfak kiiltiirii, porsiyon miktarlari,
sebze yemeklerin hazirlanis bicimleri, sebze ve meyve cesitligi ve ulasilabilirligi g6z oniine
alindig tiikketim miktarlarinin artirilmasi gerektigi diisiiniilmektedir.

Anahtar Kelimeler: Sebze, meyve, tiiketim, yetiskin, TBSA-2010
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THE VEGETABLE and FRUIT CONSUMPTION AMONG ADULTS in TURKEY

Nazan AKTAS!, M. Ali CEBIRBAY!
1Selcuk University Faculty of Health Science, Department of Nutrition and Dietetics, Konya-Turkey

naktas@selcuk.edu.tr

Abstract

Vegetables and fruits are highly significant in human nutrition and health, especially as sources
of nutrients and bioactive food components. The epidemiological studies have shown that a diet
which is rich from fruits and vegetables are associated with a lower risk of diseases; coronary
heart disease, obesity, type 2 diabetes mellitus, and certain cancers. The purpose of this study
was to examine vegetable and fruit consumption in adults based on National Turkey Nutrition
and Health Survey (TNHS)-2010.

This review was prepared depending on secondary data.
TNHS-2010 is a sampling study conducted across Turkey with the aim of providing the
necessary data on nutrition and health to plan and develop related food, nutrition and health
policies in Turkey. In this review, data on vegetable and fruit intake of adults in the TNHS-2010
report were used according to different variables such as gender, age and settlements.

The frequency of vegetables and fruit consumption is examined in Turkey; 47.6% of the
individuals consumed green leafy vegetables each day, which was 44.4% for males and 51.2%
for females. It was observed that 41.2% of the individuals consumed 1-2 times a week, 28.5%
consumed potatoes 3-4 times a week, and the frequency was similar in both genders and
settlements. It was determined that 34.9% of the fresh vegetables were consumed every day and
24.6% were consumed 1-2 times a week. In urban and rural settlements, average daily
consumption of fresh vegetables and fruits respectively by men is 444.9 g and 524.1 g, by
women 481.5 g and 496.3 g, respectively. The average daily consumption of fresh vegetables and
fruits throughout Turkey is 461.5 g for males, 484.5 g for females (19-30 age group); 537.3 g for
males, 541.4 g for females (31-50 age group); 603.9 g for males, 581.3 g for females (51-64 age
group).In urban and rural settlements, the average daily fresh vegetable and fruit consumption
is respectively 629.1 g and 546.6 g, 594.0 gand 551.0 g (51-64 age group).

It can be concluded that adults reach in Turkey WHO recommendations on vegetables and fruit
consumption (= 400 g per day). However, it is thought that this amount should be increased if
Turkish culinary culture, portion amounts, preparation of vegetable dishes, vegetable fruit
variety and accessibility are taken into consideration in Turkey.

Keywords: Vegetable, fruit, consumption, adults, TNHS-2010
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HELAL STANDARTLARIN DENETIiM RAPORLARIYLA GELISTiRILMESI ve UN
URETIMINDE HELAL OLMAYAN RiSKLER.

Tung CENGIZ, SEKA Miihendislik, Ziraat Yiiksek Miihendisi,istanbul
egitim@hayatimhelal.org

Ozet

Helal tetkiklerde mindr veya major uygunsuzluklarla karsilasildigi gibi gelisen gida
teknolojilerinin getirdigi kosullar standart disi kalabilmekte ve bir uygunsuzluk olarak
degerlendirilmektedir. Buda firmalarin Helal sertifikasi alma siire¢lerini uzatmaktadir.
Ornegin,un degirmenlerinin Helal Gida tetkiklerinde gzlemlenen uygunsuzluklar;

a) Bugdayin tavlanmasinda kullanilan suyu filitre eden sistemlerde, karbon ve/veya regine
katmaninin bulunmasj,

b) Unla temasta olan makine pargalarinda kiiflenme olusmasi,

c) Degirmen sisteminde ekin giivesi (syringopais temperatella)olusmasi,

d) Larva kirici olmayan sistemlerden c¢ikan son iiriinde un giivesi (pyralis farinalis) larvalarinin
bulunmasi,

e) Son kullanma tarihi ge¢mis ,fabrikaya geri iadesi yapilan ,nakliye sirasinda zarar goérmiis
ambalajlarin icinde bulunan ve fabrika arizasi nedeniyle 1skartaya ¢ikan unun tekrar liretime
dahil edilmesi,

f) Uretim de GDO’ lu veya GDO bulasil bugday kullanimi,

g) Helal sertifikasina sahip olmayan katki maddelerinin ve enzimlerin kullanilmasi.

h) Ekmeklik unun icine ekmek aromasi kullanima,

i) Unun rengini etkileyen boyar madde kullanimj,

j) Ambalaj malzemelerinin iiretimi sirasinda Helal olmayan girdilerin kullanilmasi (etil
alkol,hayvanlardan elde edilen katkilar).

k) Degirmen ekipmanlarinda iiriinle temasta olan domuz kili veya helal olmayan girdilerin
kullanildig plastik fircalar kullanilmasidir.

Helal standartlarin giincel kalmasi ve uygulanabilirliginin artmasi i¢in;

* Saha denetimlerinde elde edilen bilgi ve birikimlerin akademik ¢alismalarla desteklenmesi
saglanmall,

* Akademik sahada elde edilen bilgilerin uygulama sahasina aktarilmasi icin sertifika
programlari yapilmali,

* Helal sektoriin insan kaynagi ihtiyacinin karsilanmasi icin Universitelerde boliim ve ders
acilmahdir.

ULUSLARARASI
324 4 AL SHGLIL
)

GIDA KONGRES!



Poster Sunumlar Poster Presentations

HALAL STANDARDS DEVELOPMENT AND FLOUR IN THE PRODUCTION OF NON-
HALAL RISKS

Tung CENGIZ, SEKA ENGENEERING, Senior Agricultural Engineer, istanbul
egitim@hayatimhelal.org

Abstract

In halal examinations minor or major inconveniences could be encountered and the conditions
brought by the developing food technologies can be excluded from the standard and considered
as an inconvenience. These reasons extends the company's process of receiving Halal
certificates.

As an example, Nonconformities observed in Halal Food examinations of flour mills;

a) The presence of a layer of carbon and / or resin in systems that filter water used in the
annealing of wheat.

b) Molding on machine parts in contact with flour.

c) Establishment of syringopais temperatella in the mill system.

d) Finding larvae of pyralis farinalis in the last flour from larval non-breaker systems.

e) Using GMO or GMO contaminated wheat in production.

f) Reprocessing of flour which has been past due, returned to the factory, contained in packages
damaged during shipment, and which has been discarded due to factory failure.

g) Use of non-Halal certified additives and enhancer enzymes in production.

h) Use of bread flavor in bread flour.

i) Use of coloring matter affecting the color of flour.

j) Use of non-Halal inputs during the production of packaging material (ethyl alcohol, additives
obtained from animals).

k) The use of plastic brush with pig bristle or non-halal inputs, which is in contact with the
product in mill equipment.

For halal standards to remain up-to-date and increase in applicability;

* Acquired knowledge and experience in field audits should be supported by academic studies

* Certificate programs must be made in order to transfer the information obtained in the
academic field to the application field.

* Departments and courses should be opened in universities in order to increase people who
deal with the Halal sector.
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UNIVERSITE OGRENCILERINIiN BAZI YiYECEK VE iCECEKLERIN AGIRLIK KAYBI
UZERINE GORUSLERI

Sinem EREMY, Neslihan Asc11, Havva Atc1l, Makbule Yildiz1, Ayse Ozfer OZCELIiK1
1Ankara Universitesi Saglik Bilimleri Fakiiltesi, Beslenme ve Diyetetik Boliimii, Ankara, Tiirkiye

dyt.seremm@hotmail.com

Ozet

Calismanin amaci; Universite 6grencilerinin bazi yiyecek ve iceceklerin viicut agirhigl degisimine
etkisi ile iliskili inanislarinin belirlenmesidir.

Bu arastirmanin érneklemini Ankara Universitesi Saghk Bilimleri Fakiiltesi beslenme ve
diyetetik, cocuk gelisimi, hemsirelik, ebelik, sosyal hizmet ve saglik kurumlar1 yoneticiligi
boliimlerinde 6grenim goren Ogrencileridir. 20-30 yaslari arasinda arastirmaya katilmaya
goniilli 503 6grenci arastirmanin 6rneklemini olusturmustur. Arastirma verileri anket formuyla
toplanmistir. Bazi yiyecek ve iceceklerin zayiflama tlizerine etkisiyle ilgili sorular anket formunda
yer almistir.

Arastirma oOrnekleminin %85.1'i kiz, %14.9'u erkek 06grencilerden olustugu belirlenmistir.
Ogrencilerin %19.1'i beslenme ve diyetetik, %16.1’i ¢ocuk gelisimi, %15.9'u ebelik, %16.5’i
saghik kurumlar yoneticiligi, % 16.7’si sosyal hizmet, %15.7’si ise hemsirelik boéltimlerinde
O0grenim gormektedir. Katiimcilarin %75.7’si yesil c¢ayin, %68.2’si maydonoz/maydonoz
suyunun, %48.3’li tar¢inin, %44.9'u lahana/lahana suyunun, %56.3'4 kiraz/kiraz sapinin,
%44.7’si limon/limonatanin, %31.6’s1 zencefilin zayiflamaya etkisi oldugunu diistinmektedir.
Ogrencilerin yiyecek ve iceceklerin zayiflatic1 etkisi ile bilgilerinin yanlis oldugu belirlenmistir.
Saglikli beslenme ve saglikli bir sekilde agirlik kaybi1 konusunda yanlis veya eksik bilgiler
genglerin c¢esitli sistemik hastaliklara yakalanmasina ya da daha fazla viicut agirligina sahip
olmasina neden olabilmektedir. Bu nedenle o6zellikle tiniversite donemindeki Ogrenciler
beslenme ve besinler konusunda bilin¢lendirilmelidir.

Anahtar Kelimeler: Zayiflama, Agirlik kaybs, Universite ogrencileri, Beslenme ve besinler,
Saglikl beslenme
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OPINIONS OF UNIVERSITY STUDENTS ON THE EFFECT OF SOME FOOD AND
DRINKS ON WEIGHT LOSS

Sinem EREM1, Neslihan Asc11, Havva Atc1l, Makbule Yildiz1, Ayse Ozfer OZCELIK1
1Ankara University, Faculty of Health Sciences, Department of Nutrition and Dietetics, Ankara, Turkey

dyt.seremm@hotmail.com

Abstract

This study aims to determine the beliefs of university students about the effect of certain foods
and drinks on body weight change.

503 students accepting to participate in the study from Ankara University, Faculty of Health
Sciences, nutrition and dietetics, child development, nursing, midwifery, social services, and
management of health institutions departments made up the sampling. A questionnaire was
used to collect the data of the study. Questions about the effect of some foods and drinks on
weight loss were included in the questionnaire.

85.1% of the subjects were females and 14.9% males. 19.1% of the students were from nutrition
and dietetics department, 16.1% from child development, 15.9% from midwifery, 16.5% from
management of health institutions, 16.7% from social services, and 15.7% from nursing
department. Participants thought that green tea (75.7%), parsley / parsley juice (68.2%),
cinnamon (48.3%), cabbage / cabbage juice (44.9%), cherry / cherry stalk (56.3%), lemon /
lemonade (44.7%), and ginger (31.6%) had an effect on losing weight.

Students' knowledge of food and beverages on weight losing effects of these foods was found to
be wrong. Incorrect or incomplete information about healthy diet and healthy weight loss can
cause young people to have various systemic illnesses or gain even more body weight. For this
reason, students, especially those at university, should be made aware of nutrition and nutrients.
Keywords: Weight loss, Losing weight, University students, Nutrition and nutrients, Healthy

nutrition
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UZUM POSASI ILE ZENGINLESTIRILMiS FERMENTE SiYAH HAVUC SUYUNUN
TOPLAM FENOLIK MADDE MIKTARI VE ANTIOKSIDAN AKTIVITESI

Mehmet AKBULUT?, Hacer COKLAR?, Ayse Nur BULUT!
1Selguk Universitesi, Ziraat Fakiiltesi Gida Mithendisligi Bliimii, Konya, Tiirkiye

maysenur@gmail.com

Fermente siyah havu¢ suyu Tiirkiye’'de iiretilen geleneksel bir igecektir. Siyah havug, su, tuz,
bulgur unu, ekmek mayasi ve salgamdan olusur. Bu ¢alismada, fermente siyah havug¢ suyu tiziim
posasinin geri déniisiimii agisindan arastirilmistir. Uziim posasi, liziim suyu ve pekmez iiretimi
gibi baz1 gida endtstrilerinde atik olarak uzaklastirilir. Fakat posa fenolik bilesikler, antioksidan,
tokoferol ve resveratrol bakimindan zengindir. Bu bilesikler kalp sagligi ile iliskilidir. Bu ylizden
posa atik olmak yerine degerlendirilmelidir.

Bu calisma sayesinde, saglikli, yani antosiyanin bakimindan zengin ve posa tarafindan besinsel
ozellikleri artirilmis bir iirtin elde edilmis olacaktir. Bu yolla, farkli fenolik bilesikler de fermente
siyah havu¢ suyunun icerigine eklenmis olacak ve posa ekonomik olarak degerlendirilmis
olacaktir.

Calismamizda, Eksikara tiztim ¢esidi ve AKDEM fabrikasindan alinan siyah havug¢ kullanildi.
Uziim posasi ve siyah havug farkli oranlarda ilave edildi (%100 siyah havug-%0 posa, %75 siyah
havu¢-%25 posa, %50 siyah havug-%50 posa, %25 siyah havu¢-%75 posa, %0 siyah havu¢-%
100 posa). Karisim fermantasyona birakildi. Fermantasyon dogrudan yani tek asamali olarak
yapildi. Fermantasyon sirasinda farkli zamanlarda numuneler alind1.

Toplam fenolik madde miktar1 Folin-Ciocalteu metodu kullanarak spektrofotometre tarafindan
belirlendi. Diger yandan, antioksidan aktivite DPPH metodu ile degerlendirildi.

Analizlerde, fermantasyon siiresi fermente siyah havu¢ suyunun antioksidan aktivitesi tizerinde
etkili olmustur fakat {izim posasi orami etkisiz kalmistir. Bunun aksine, hem fermantasyon
stiresi hem de iiziim posasi orani toplam fenolik madde miktar1 bakimindan fermente siyah
havug suyunu etkilemistir.

Sonuc olarak, tiziim posasi bir bilesen olarak fermente siyah havu¢ suyu iceriginde kullanilabilir.
Bu sayede, fermente siyah havu¢ suyunun toplam fenolik madde miktar1 ve fenolik profili
gelistirilmis olabilir.

Anahtar Kelimeler: Fermente siyah havug¢ suyu, DPPH, Toplam fenolik bilesikler, Antioksidan
aktivite.
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TOTAL PHENOLIC CONTENT AND ANTIOXIDANT ACTIVITY OF FERMENTED BLACK
CARROT JUICE ENRICHED WITH GRAPE POMACE

Mehmet AKBULUT?, Hacer COKLAR?, Ayse Nur BULUT!
1Selcuk University, Agricultural Faculty Food Engineering Department, Konya, Turkey

maysenur@gmail.com

Fermented black carrot juice is a traditional beverage producted in Turkey. It is made from black
carrot, water, salt, bulgur flour, bread yeast and shalgam. In this study, fermented black carrot
juice is researched in terms of recycle of grape pomace. Grape pomace is removed as waste in
some food industries such as production of grape juice and pekmez. However pomace is affluent
with regard to phenolic compounds, antioxidant, and resveratrol. These compounds are
associated with heart health. Therefore, pomace must be evaluated instead of being waste.
Thanks to this study, healthy, namely, it is affluent in terms of anthocyanin and nutritional
properties increased by pomace, a product will be acquired. In this way, different phenolic
compounds will be added to the fermented black carrot juice’s content, and pomace will be also
evaluated as an economic product.

In our study, Eksikara grape pomace and black carrot was used. Grape pomace and black carrot
was added at different rates (100% black carrot-0% pomace, 75% black carrot-25% pomace,
50% black carrot-50% pomace, 25% black carrot-75% pomace, 0% black carrot-100% pomace).
Mixture was left to the fermentation. The fermentation was made directly, that is, as single-
stage. Samples were taken at different times during fermentation.

Total phenolic content was determined by spectrophotometer using the Folin-Ciocalteu method.
On the other hand, antioxidant activity was evaluated with DPPH method.

According to the results, the fermentation time has been effective on antioxidant activity of
fermented black carrot juice but grape pomace rate has remained ineffective. On the contrary,
both fermentation time and grape pomace rate have affected fermented black carrot juice in
terms of total phenolic content.

Consequently, grape pomace can used in content of fermented black carrot juice as ingredient. In
this way, amount of total phenolic substance and phenolic profile of fermented black carrot juice
could have enhanced.

Keywords: Fermented black carrot juice, DPPH, Total phenolic compounds, Antioxidant activity
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YEME BAGIMLILIGI

iMeryem Nur BOZ, 2Nazan AKTAS,
1 Selcuk iiniversitesi, Sosyal bilimler Enstitiisii, Beslenme Egitimi boliimii, Konya Tiirkiye
2 Selcuk Universitesi, Saghk bilimleri Fakiiltesi, Beslenme ve Diyetetik Béliimii, Konya Tiirkiye

meryemnurboz@hotmail.com

Ozet

Yeme bagimlilif1 son zamanlarda litaratiirlerde sikca gecen bir kavramdir. Yeme bagimlilig
obezitenin nedenleri arasinda sayilmaktadir. Obez bireyler de gozlenen asir1 yagh ve sekerli
gidalart tiiketirken kontroli kaybetmeleri, gerektiginden fazla tiiketmeleri bagimlilik
davranisinin en dnemli belirtileri arasinda yer almaktadir. Ayrica giinimiiz de de hazir gidalarin
tiketiminin artmasi yeme bagimliligina olan ilgiyi artirmistir. Bu amagla yeme bagimlilig
konusu genis bir perspektifte incelenmistir.

Yeme bagimliliginin tanimlanmasi tartisilan konular arasindadir. Bunun en Onemli
sebeplerinden biri beslenmenin bagimhilik yapici maddeler olarak tanimlanmasinin dogru
olmadigi yoniindedir. Yeme bagimhliginin tanisin da Yale yeme bagimhiligi olgegi
kullanilmaktadir. Bu dlgek DSM-1V kriterleri temel alinarak gelistirilmistir.

Yeme bagimliliginin artmasinda gida sanayisi 6nemli yer tutmaktadir. Fast food tarzi iiriinler,
yapilan reklamlar, seker, yag ve tuz icerigi artirilmis gidalarin varligi yeme bagimliliginin ortaya
c¢ikmasinda 6nemli bir etkendir. Sonu¢ olarak bunu 6nlemek amaciyla reklamlarda bir takim
kisitlamalara gitmek, bilgilendirici kamu spotlar1 yayinlayarak insanlari bilin¢clendirmek ve
hiikiimetlerin bu konuda atacagi adimlar yararh olacaktir.

Anahtar Kelimeler: Yeme bagimliligi, Obezite, Yale yeme bagimlilig 6lcegi
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FOOD ADDICTION

IMeryem Nur BOZ, 2Nazan AKTAS

1Selcuk University, Institute of Social Sciences, Department of Nutrition Education, Konya Turkey
2Selcuk University, Faculty of Health Sciences, Department of Nutrition and Dietetics, Konya Turkey

Abstract

Food addiction is a concept that has been frequently mentioned in the literature in recent times.
Food addiction is seen as one of the causes of obesity. Obese individuals also observed that
overly fatty and sugary foods, while consuming losing control, it is among the most important
signs of addictive behavior are consuming more than necessary. It has also increased the
interest of the present as well prepared food and increased consumption of food addiction. For
this purpose, the issue of food addiction has been examined in a wide perspective.

Identifying food addiction among the topics discussed. One of the most important reasons for
this is that it is not right to describe nutrition as addictive substances. Yale food addiction scale
is used for the recognition of food addiction. This scale was developed based on DSM-IV criteria.
Food industry occupies an important place in the increase of food addiction. Fast food products,
made advertisements, sugar, fat and salt content increased food addiction on the presence of
food is an important influence. As a result, go to a number of restrictions on advertising in order
to avoid it, to educate people by publishing informative public spotlight and the government will
be useful steps to be taken in this regard.

Keywords: Eating addiction, Obesity, Yale food addiction scale
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YETiSKIiNLERDE GIDA GUVENLIiGI BILGi DUZEYININ SAPTANMASI

Derya Ozdamar?!, Nevzat Artik!
1Ankara Universitesi Gida Giivenligi Enstitiisii, Digkapi-Ankara

dryozdamar@gmail.com

Ozet

Bu ¢alismanin amaci, yetiskinlerde gida giivenligi bilgi diizeyini saptamaktir.

Arastirmanin érneklemini; Ankara Universitesi personel ve dgrencilerinden calismaya géniillii
katilmay1 kabul etmis 156 kisi olusturmustur. Arastirmada uygulanan anket formu arastirmaci
tarafindan yiiz ytlize goriisme teknigi kullanilarak doldurulmustur.

Katilimcilarin % 38.5‘ kadin, % 61.5’i erkektir ve % 3.8'i lise ve dengi, %92.3"li fakiilte veya
ylksekokul, % 3.8’i lisansiistii mezunudur. Katilimcilarin % 7.7 ‘si evli iken %92.3’ i bekardir ve
% 73.1'1 6grencidir. Katihmcilarin % 34.6’s1 besin tiiketimlerinde reklamlardan etkilendigini
soylemistir.

Katihmcilarin %30.8'i gida glivenligi sertifikalarindan hi¢ birini duymadigini séylerken en ¢ok
bilinen gida giivenligi sertifikas1 %57.7 ile 1S09001 ‘dir. Gida Giivenligi kavramini %88.5
katilmc1 “Gidalarim {iretimden tiiketime kadar her asamasinda gerekli kurallara uyulmasi ve
onlemlerin alinmasi, saglikli gida maddelerinin tretilmesidir” seklinde tanimlamistir. % 80.8
katilimc ise ALO174 Gida Hattin1 “Tiiketicilerin gida ile ilgili her tiirlii sikdyet ve taleplerini
degerlendirmesidir” seklinde tanimlarken; %11.5 ‘i bu hatti daha o6nce hi¢ duymamistir.
Katilimcilar en fazla (%38.5 ) radyo, Tv programlarindan gida giivenligi ile bilgi edinmektedirler.
Katihmcilarin %96.2,2’si helal gida ve GDO (Genetik yapisi degistirilmis iirtin) kavramlarini daha
onceden duymustur. GDO’ lu trtinler hakkinda katilimcilarin %57.7’si insan sagligina zararl,
%53.8’i daha dayanikli ve %46.2’si biyolojik dengeyi bozdugunu diisiindiigiinii soylemistir. GDO
en ¢cok hangi gida tiirlerinde bulunur sorusuna ise katilimcilarin % 69.2’si sebze-meyve ,
%34.6’s1 tahil, % 11.5’i siit ve Uriinlerinde seklinde cevap vermislerdir. Fiyati diisiik oldugunda
GDO’ lu gidalar;, GDO’ suz gidalara tercih eden katilimcilar ise %23.1 ‘lik dilime sahiptir.
Katilmcilarin % 3.8'i ambalajli gida etiketlerini hi¢ okumamaktadir. Katilimcilarin %46.2’si ise
etiket bilgilerini okuduktan sonra giday1 almaktan vazge¢cmektedir. Tiirkiye’ de gida maddeleri
tireten isletmelerin, bunlar tiretilirken uygulamaya zorunlu oldugu kurallar oldugunu diistinen
katilmcr sayis1 %53.8’dir. Katihmcilarin %46.2’si Tiirkiye’de satilan meyve ve sebzelerin
icerdikleri kalinti, hormon, katki, koruma vb. maddelerin insan saglig1 acisindan riskli oldugunu
diisinmektedirler.

Etiket okuma aliskanlig1 okuldncesi donemde egitim veren kurumlarda baslanmalidir. Verilen
Gida Giuvenligi egitimlerinin tutum ve davramislar iizerindeki etkisinin olumlu ve kalici
olabilmesi icin belirli araliklarla egitim tekrarlanmalidir. Yazili ve gorsel basinda beslenme ile
ilgili ¢ikan yazilarin giivenilir kaynaklardan olmasina 6zen gosterilmelidir.

Anahtar Kelimeler: Gida Giivenligi, Gida Glivenligi Sistemleri, GDO.
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DETERMINATION OF FOOD SAFETY KNOWLEDGE LEVEL IN ADULTS

Derya Ozdamar?!, Nevzat Artik!
1Ankara University Food Safety Institute, Diskapi-Ankara
dryozdamar@gmail.com

Abstract

The purpose of this study is to determine the level of food safety knowledge in adults.

The sample of the research; The staff and students of Ankara University have formed 156 people
who voluntarily participated in the study. Survey form applied in the research was filled by the
researcher using face to face interview technique.

38.5% of the participants were female, 61.5% were high school, 3.8% high school and balanced,
92.3% faculty, and 3.8% graduate. While 7.7% of the participants were married, 92.3% were
single and 73.1% were students. 34.6% of respondents said that they were affected by
advertisements in food consumption.

30.8% of participants said that they did not hear any of the food safety certificates. The most
known food safety certificate is 1SO9001 with 57.7%. Food security is defined as 88.5%
participant “Everything from production to consuming is required to be observed at all stages
and to take precautions, to produce healthy foodstuffs”. 80.8% of the respondents described the
ALO174 Food Line as “Consumers should evaluate all kinds of complaints and requests related
to food”; 11.5% have never heard of this line before. Participants receive information (38.5%)
from radio, TV programs with food safety.

96.2% of the respondents had already heard the concepts of halal food and GDO (genetically
modified product). About 57% of the participants said that they thought that they were harmful
to human health, 53.8% more durable and 46.2% violated the biological equilibrium about GDO
products. In terms of which food types GDOs are most commonly found, 69.2% of respondents
answered that they have vegetables and fruits, 34.6% are cereals, 11.5% are milk and their
products. When the price is low, the participants who prefer GDO foods and GDO-free foods have
23.1%. 3.8% of respondents never read packaged food labels. 46.2% of the participants give up
taking the food after reading the label information. The number of participants who think that
the food industry producers in Turkey are obliged to apply them when they are produced is
53.8%. 46.2% of the respondents said that the fruits and vegetables sold in Turkey are free of
residues, hormones, additives, preservatives and so on. they think that substances are risky for
human health.

The habit of reading labels should start at the institutions that provide education in the
preschool period. Training should be repeated at regular intervals to ensure that the Food Safety
training given has a positive and lasting effect on attitudes and behaviors. Care must be taken to
ensure that the writings that are relevant to nutrition in printed and visual terms are from
reliable sources.

Keywords: Food Safety, Food Safety Systems, GDO.

ULUSLARARASI
333 4 AL SHGLIL
)

GIDA KONGRES!


mailto:dryozdamar@gmail.com

Poster Sunumlar Poster Presentations

YOGURTTA BULUNAN FONKSiYONEL BESiN OGELERiINiN BESLENMEDEKiI ONEMIi

Senay Burcin ALKAN1, Hasan Hiiseyin KARA1, Havvanur TASKIN1, Durmus SERT2
1Necmettin Erbakan Universitesi, Saghik Bilimleri Fakiiltesi Beslenme ve Diyetetik Boliimg
Konya-Tirkiye
2Necmettin Erbakan Universitesi, Mithendislik ve Mimarlik Fakiiltesi Gida Miihendisligi
Bolumii, Konya-Tiirkiye
htaskin@konya.edu.tr

Ozet

Fermente siit tirtinleri diinyanin birgok tilkesinde insan beslenmesinde 6nemli rol oynamaktadir.
Turkiye’de en ¢ok tiiketilen fermente siit {irtinii yogurttur. Siitiin yogurda donisimiini
Lactobacillus bulgaricus ve Streptococcus thermophilus bakterileri gerceklestirmektedir. Yogurt,
geleneksel yogurt kiltiirlerinin yaninda, 6nemli saglik yararlari tasiyan cesitli probiyotik suslarin
eklenmesine en elverisli lriinlerden birisidir. Yogurt protein, kalsiyum, potasyum, fosfor, B2 ve
B12 vitaminleri gibi besin 6gelerinin dnemli bir kaynagidir. Fermentasyon ile birlikte pH'in
diismesi sonucu siitte bulunan kalsiyum ve fosfor c¢oziiniir formlarina doénlismekte ve
proteinlerin sindirimi kolaylasmaktadir. Yogurdun viskoz yapisi nedeniyle gastrik bosalmanin
gecikmesi enzimatik hidroliz slresini uzatir ve bu durum yogurtta bulunan proteinin
biyoyararhligin1 artirir. S. thermophilus folat iirettigi icin, folat icerigi siitten daha ytiksektir.
Yogurt konjuge linoleik asit (KLA) icermektedir. KLA'nin ¢ok sayida ve 6nemli yararlarinin
oldugu bildirilmektedir. Son yillarda yapilan arastirmalar siit ve siit tirtinlerinde bulunan peynir
alti suyu ve kazein proteinlerinin insan sagligini olumlu etkileyen biyoaktif peptitler agisindan da
onemli kaynak oldugunu gostermektedir. Yogurtta bulunan biyoaktif peptitlerden bazilar:
kazomorfinler, kazokininler, fosfopeptitler, immiinopeptitler, kazoksinler ve laktoferrindir. Bu
alanda yapilan ¢calismalarda biyoaktif peptitlerin antioksidan, immiin diizenleyici, antihipertansif,
antitrombotik ve opioid aktivite gosterdigi bildirilmektedir. Yogurt, kolay sindirilebilen, besin
0gesi yogunlugu yiiksek, mikrobiyotay1 etkileyen laktik asit bakterilerini ve saglik iizerine
potansiyel olumlu etkileri olan biyoaktif peptitleri iceren geleneksel fermente siit uriiniidiir.
Yogurdun Tiirk toplumunda her sosyokiiltiirel diizeydeki bireyin kolaylikla ulasip tiiketebilecegi
bir besin olmasi toplum saglhigina 6nemli katkilar saglamaktadir. Yogurdun saglik iizerine
yararlarinin anlatilmasi ve giinliik tiiketimi i¢in bireylerin tesvik edilmesi olduk¢ca 6nemlidir.
Anahtar kelimeler: Yogurt, biyoyararhlik, beslenme.
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IMPORTANCE OF FUNCTIONAL NUTRIENTSIN YOGURT FOR NUTRITION

Senay Burc¢in ALKAN1, Hasan Hiiseyin KARA1, Havvanur TASKIN1, Durmus SERT2
1Necmettin Erbakan University, Faculty of Health Sciences Department of Nutrition and
Dietetics, Konya-Turkey
2 Necmettin Erbakan University, Faculty of Engineering and Architecture Department of Food
Engineering, Konya-Turkey
htaskin@konya.edu.tr

Summary

Fermented dairy products play an important role in human nutrition in many countries of the
world. In Turkey, the most consumed fermented milk product is yogurt. Lactobacillus bulgaricus
and Streptococcus thermophilus have been used for the fermentation of milk to yogurt. Yogurt is
one of the most favorable products for the addition of various probiotic strains which are
important health benefits besides traditional yogurt cultures. Yogurt is an important source of
nutrients such as protein, calcium, potassium, phosphorus, vitamin B2 and B12. As a result of low
pH after fermentation, calcium and phosphorus in the milk converted into their soluble forms.
Thus, digestion of proteins is facilitated. The delay of gastric emptying due to the viscous nature
of the yogurt prolongs the duration of enzymatic hydrolysis, which increases the bioavailability of
the protein in the yogurt. S. thermophilus produces folate, so the folate content of yogurt is higher
than the milk. Yogurt contains conjugated linoleic acid (KLA). The KLA is reported to have
numerous and significant benefits on health. Recent studies show that whey and casein proteins
found in dairy products are also important sources of bioactive peptides that positively affect
human health. Casomorphins, casokinins, phosphopeptides, immunopeptides, casoxins and
lactoferrin are some of the bioactive peptides in yogurt. According to studies in this issue
bioactive peptides have antioxidant, immunoregulatory, antihypertensive, antithrombotic and
opioid activity. Yogurt is a traditional fermented dairy product that can be easily digestible and
has high nutrient density. It also has lactic acid bacteria and bioactive peptides that have
potentially positive health effects. Yogurt can be easily reached and consumed by every socio-
cultural level in Turkish society, and it provides important contributions to public health. It is
very important to explain the benefits of yogurt on health and to encourage individuals for daily
consumption.

Keywords: Yogurt, bioavailability, nutrition.
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YORESEL FASULYE FiLiZLERININ GIDALARDA KULLANIMINA DAIR iNViVO BiR
CALISMA

Eda GUNES?, Giilsiim Rabia SAHIN2
1 Konya Necmettin Erbakan Universitesi, Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlar1 Béliimii, Konya-
Tiirkiye
2 Konya Necmettin Erbakan Universitesi, Sosyal Bilimler Enstitiisii, Gastronomi ve Mutfak Sanatlari, Anabilim
Dali, Konya-Tiirkiye
egunes@konya.edu.tr

Ozet

Kutup bdlgeleri haricinde diinyanin her yerinde yetisen ve tiiketilen baklagiller, binlerce yildir
insan beslenmesinde bitkisel proteinin ana kaynagi olarak kullanilmaktadir. Baklagiller
mineraller, diyet lifi ve B vitaminlerince zengin olmasina ragmen; genellikle A, C ve E grubu
vitaminler yoniinden yetersizdirler. Ancak fasiilye tohumlarinda cimlenme ve filizlenme
sonrasinda fenolik ve biyoaktif bilesikler, askorbik asit ve antioksidan aktivitede artis oldugu
bilinmektedir. Bu calismada, ticari (Ozbekistan, Mersin) ve yéresel (Malatya) fasiilye cesitleri
cimlendirilerek elde edilen filizlerin (taze ve pisirme yapilmadan) beslenmede kullaniminin
belirlenmesi amaglanmistir. Bu dogrultuda model organizma olarak Drosophila melanogaster’in
fasiilye filizleri ile beslenmesi saglanarak, larval evrede oksidasyon miktar1 (Malondialdehit-
MDA) ve antioksidan aktivite (Glutatyon-S-transferaz-GST) belirlenmistir. Bocekte beslenme
sonrast larval MDA miktarlarn istatistiksel olarak benzer goriilmesine ragmen, yoresel
fasiilyelerle beslenen larvalarin GST aktivitesinin daha yiliksek oldugu belirlenmistir. Bu sonucun
vitamin acgisindan zenginlesen ticari irlnlerde depolama ve saklanma kosulundan
kaynaklanabilecegi gibi, yoresel fasiilyenin gen kaynagindan da olabilecegi diistiniilmektedir.
Elde edilen bulgular; Fasllye filizlerinin antioksidan kaynagi olarak beslenmede
kullanilabilirligini gdstersede, canlilar acisindan giivenilir kullanimi hakkinda ayrintili
calismalara ihtiya¢ duyulmaktadir.

Anahtar Kelimeler: Phaseolus, Filiz, Drosophila, Beslenme, Antioksidan
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AN INVIVO STUDY ON THE USE OF LOCAL PHASEOLUS SHOOTS IN FOOD

Eda GUNES!, Giilsiim Rabia SAHIN2
1 Assistant Professor, Necmettin Erbakan University, Faculty of Tourism, Konya, Turkey
2 Necmettin Erbakan University, Institute of Social Sciences, Gastronomy And Cuisine Arts
egunes@konya.edu.tr

Abstract

Legumes grown and consumed all over the world except for the polar regions are used in human
nutrition as the main source of plant protein for thousands of years. Although the legumes are
rich in minerals, dietary fiber and B vitamins; they are generally inadequate for vitamins A, C
and E. However, it is known that the activity of phenolic, bioactive compounds, ascorbic acid and
antioxidants increases after germination and sprouting in bean seeds. This study, it was aimed to
determining nutritional usege of shoots obtained by germination of commercial (Uzbekistan,
Mersin) and regional (Malatya) bean varieties (fresh and uncooked). In this direction oxidation
quantity (malondialdehit-MDA) and antioxidant activity (Glutatyon S Trasferoz-GST) are defined
providing that Drosophila melongaster as model organism is fed on bean shootd during the
larval phase. Despite the fact that larval MDA quantities seem similar as statistical after
nutrition, GST activity of larvae that are fed on regional beans is defined higher. Either this result
is originated from storage and hiding condition which commercial products getting rich
according to vitamin or gene source of the regional bean is thought. Findings obtained; even if
bean sprouts show that they can be used as an antioxidant source in nutrition, they are needed
extensive studies on safely usage in terms of creatures.

Keywords: Phaseolus, Shoot, Drosophila, Nutrition, Antioxidant
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YUMURTA VE YUMURTA URUNLERINDE HELAL SERTiFIKASYON SURECI

Muhammed YUCEER?, Cengiz CANER?
1Canakkale Onsekiz Mart Universitesi, Canakkale Teknik Bilimler Meslek Yiiksekokulu, Gida isleme Béliimii,
Canakkale-Tiirkiye
2Canakkale Onsekiz Mart Universitesi, Miihendislik Fakiiltesi, Gidda Miihendisligi Béliimii, Canakkale-Tiirkiye
myyuceer@gmail.com

Ozet

Yumurta, insanin saglikli beslenmesinde 6nemli bir rol oynayan, yiliksek kaliteli proteini,
esansiyel yag asidi ve temel besin 6gelerinin en iyi kaynagidir. Sivi, dondurulmus ve kurutulmus
yumurta iiriinleri, mayonez, sos, kek, spor iirtinleri, makarna, dondurma, bebek biskiivisi, corba,
sporcu icecekleri, nuga, helva, manty, eriste, makaron, wafl, ¢ikolata ve krema ¢esitlerinde yogun
bir sekilde kullanilmaktadir. Sunulan bu c¢alisma ile biitiin islenmis yumurta triinlerinin
tretiminin her asamasinda saglik ve helal kriterleri acisindan analiz ederek toplumda helal
farkindaligini artirmay1 amaclamaktadir.

Yumurta iriinleri, yumurta isleme tesislerinde iiretilen ve depolama ile baslayarak, yikama,
sanitasyon, kirma, ayirma-santrifiijleme, standardizasyon, karistirma, pastorize etme, sogutma,
ultrafiltrasyon veya ters osmoz ile konsantre hale getirme, maya/ bakteri/enzim ile
fermantasyonu, stabilize etme, piiskiirterek kurutma, kuru pastorizasyon, paketleme, stoklama
ve tasima ile tamamlanan adimlarinin her birini kapsayan kuskulu unsurlardan kaginilarak
liretilen yumurta ve yumurta lriinlerine helal sertifikasi verilmesi siirecidir.

Bu calismada, islenmis yumurta ve yumurta iirinlerinin liretiminin her asamasi saglkl gida,
Helal sertifikasyonu ve {liretim Kkriterleri ile gereksinimleri agisindan detayli bir sekilde
arastirilmistir.

Anahtar Kelimeler: Yumurta, yumurta riinleri, helal kriterleri, helal farkindalig1.
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HALAL CERTIFICATION PROCESS IN EGG AND EGG PRODUCTS

Muhammed YUCEER?, Cengiz CANER?
1Canakkale Onsekiz Mart University, Canakkale Vocational School of Technical Sciences, Department of Food
Processing, Canakkale-Turkey
2Canakkale Onsekiz Mart University, Engineering Faculty, Department of Food Engineering, Canakkale-
Turkey
myyuceer@gmail.com

Abstract

Eggs are the best source of high quality protein, essential fatty acid and basic nutrients that play
an important role in the human basic healthy diet and wide variety of recipes. Liquid, frozen, and
dehydrated processed egg products are widely used in Food industry as functional and critical
ingredients in preparation of foodservice such as mayonnaise, sauces, cakes, decorations, sports
products, pasta, ice cream, baby biscuits, soups, sports drinks, nougat, halva, Turkish ravioli,
noodles, macaron, waffles, chocolate and cream varieties. The presented work analyses the
processing stages of all egg products on health and halal criteria and aims to increase halal
awareness in society.

Egg products, refers to eggs processed at breaker-egg processing plants facilities with following
steps starting from storing, washing, sanitizing, breaking, separating-centrifuging, standardizing,
mixing/stirring, pasteurizing, cooling, concentrating with ultrafiltration or reverse osmosis, de-
sugaring-fermentation with yeast/bacteria/enzyme, stabilizing, spray drying, dry-pasteurizing,
packing, stocking and finished with transporting step.

In this study, we investigated all egg processing step by step in terms of healthy food, Halal
certification, and production criteria and requirements.

Keywrods: Egg, egg products, halal criteria, halal awareness.
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HELAL ALGISININ OLUSUMUNDA HZ. PEYGAMBER'IN (s.a.s) ROLU

Kemal TASKIN!
iNecmettin Erbakan Universitesi, ilahiyat Fakiiltesi, Konya-Tiirkiye

kemaltaskin34@hotmail.com

Ozet

Dinin temelini olusturan helal ve haramlar Allah’in, kullarini diinya ve ahiret saadetine
ulastirmak i¢in getirdigi sinirlardir. Diger hiikiimlerde oldugu gibi bu sinirlar1 kullarina iletmek
icin de elgilerini gorevlendirmistir.

Helal ve haramlara riayet emri ile bir taraftan ahiret saadeti hedeflenirken, diger taraftan da
kullarin mutlu ve huzurlu bir hayat silirdiirebilmesi i¢in din, akil, can, mal ve neslin korunmasi
amaglanmistir. Bu kurallara riayet edildigi takdirde can ve mal kaygisindan uzak, nesillerini
muhafaza ederek giiven icinde yasayacaklar1 insanlara bildirilmistir.

Islamiyet’ten 6nceki dénem arastirildiginda helal ve haram algisinda bir keyfilik ve gelisi giizel
uygulamalar goze carpmaktadir. Mesela cahiliye doneminde putlar adina kurbanlar kesilip etleri
yeniliyordu. Bu sekilde kesilen kurban etlerine haram hiikkmii getiren islam, sadece Allah adina
kesilen hayvanlarin helal oldugunu bildirmistir. Alisveris gibi gordikleri faiz ve tefeciligi
alisveristen ayirirken icki hususunda da tedricen yasaklama metodu uygulamistir. Bu gibi
uygulamalara bir kural getirerek helal ve haram sinirlarini net olarak belirlemistir.

Bu calismada; Hz. Peygamber’in Islamiyet’i tebligi ile gérevlendirmesinden énceki zamandaki
uygulamalar ve Islamiyetin bu uygulamalara getirdigi diizenlemeler arastirildi ve konu
hakkindaki rivayetler degerlendirildi. Hz. Peygamber’in teblig ve Ogretileriyle dinin 6ziini
olusturan helal ve haramlar belirli kurallar cergevesinde sistematik hale getirilip sinirlarinin
koyuldugu kanaatine varildi.

Anahtar Kelimeler: Helal, haram, Hz. Peygamber, islamiyet
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THE ROLE OF PROPHET MUHAMMAD (pbuh) iN CONSTRUCTING APPREHENSION
OF THE HALAL

Kemal TASKIN?
1iNecmettin Erbakan University, Faculty of Theology, Konya-Tiirkey
kemaltaskin34@hotmail.com

Abstract

The concept of halal (permissible, lawful) and haram (forbidden, unlawful) which are forming
the basics of the religion are the borders that brought up by Allah for mankind's worldly and
hereafter happiness. And He has sent the messengers to explain and purify those borders to
mankind.

The main purpose of being aware of harams and halals is the everlasting happiness. On the other
hand, it's been purposed, by halals and harams, to preserve the religion, intellect, life, property
and offspring of human so that the worshippers can live happily and peacefully. It's been notified
to human, that if they save those borders they could live in a full peace, not worrying about
above mentioned matters.

If we look at pre-Islamic period, we can come up with total arbitrariness and indiscrimination in
sphere of halals and harams. For example, in Jahiliyyah era (pre-Islamic age of ignorance),
animals were being sacrificed for the sake of some icons. By the coming of Islam, animals that
were  sacrificed for the sake of idols have  verdicted as  haram.
And animals (the meat of animals) that were slashed only by the name of Allah considered halal.
Islam has put a bold line between permissible merchandising and the interest and monopoly
that they ( polytheists of Makkah) were considering as a normal shopping. Also it prohibited the
alcohol step by step and gradually that was drunk widely at that time. As a matter of fact, Islam
brought very distinct lines on harams and halals.

In this work, the practices of period when The Prophet wasn' t missioned by conveying the
message and Islam's regulations on these practices have been researched. Also, narrations of
ahadeeth according the topic have been considered. As a conclusion, we can say that by the
teachings and the doctrines of Prophet Muhammad (pbuh), halals and harams which are
underpinning the Islam have been systematized and regulated accurately and precisely.
Keywords: Halal, haram, Prophet Muhammad, the Islam.
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KUR'AN VE SUNNET'E GORE ETi YENILMEYEN HAYVANLAR VE BAZi HAYVANLARIN
YIYEBILECEK YIiYEMEZ TARTISMA MESELESI

Nur UDDIN
E-mail: nuhamim.du@gmail.com
Masters & Honors
University of Dhaka, Bangladesh
2nd Masters on Islamic Science
Necmettin Erbakan University, Turkey

Islam diinyadaki biitiin dinlerinden en kolay ve en mantikl dindir. insanlarin hayata ihtiyac olan
her sey Kur’an ve Hadis’te bahsedilmistir. Burada bizim bahsedecgimiz konu ise seriyata gore
hangi hayvanlar bizim i¢in haramdir, Hangi hayvanlar yenmezdir. Kur’an’da bir kag ayet ile net
bir sekilde belli bir ka¢ hayvanlar1 haram diye agiklamistir. Hadis’te ise bunlarla bazi1 hayvanlari
ilave etmistir. Bu konuda fikhi alimler de ihtilafa diismiistiir. Calismamizin amci ise bu konadaki
sorunlari ¢6zmeye caba harcamktir.

Kur’an’da yenmesi haram kilinmis olan hayvanlari neler oldugunu aciklayan net ayetler
bulunmaktadir. Bu ayetlerde haram kilinan hayvanlar1 dért madde olarak belirtmistir. Mesela 1.
Meyte/o6lii hayvanlar1 2. Akmis kan 3. Domuz eti 4. Allah’tan baskasi adina bogazlanmis
hayvanlari. Kur’an’da toplam dort Bakara (2:173), Maide (5:3), Enam (6:145), Nahl(16:115)
bunlar agiklanmistir. Simdi, bu kadar ayetten sonra ilk dikkatimizi ¢ceken su oldu ki alt tarafi
haram kilinan ii¢ sey var ve Allah'tan baskas1 adina kesilenleri de sayarsak dort seydir. Bu kadar
basit bir hiikmiin bir yerde ge¢mesi aslinda yeterliydi. Anlasilmasi zor bir husus oldugu i¢in mi 4
yerde aciklanmistir? Ayrica bazi yerlerde de, size sayilanlar disinda haram yoktur diye ayrica bu
konuya vurgu yapiliyor. Demek ki bu dort tiir disinda haram kilinmis hayvan yoktur.

Kur’an-1 Kerim’de hayvansal gidalar konusu bu sekilde sade ve 6z bir sekilde agiklanmis ve
miiminlere sayilan dért madde disindaki hayvanlarin yenip yenmemesi konusunda genis bir
ozgirliik alanmi verilmis gibi goériniirken, hadis kaynaklarina bakildiginda konu ile ilgili
yasaklarin kapsamini genisleten ¢ok sayida hadis rivayetine rastlanmaktadir.

Bu konu iizerine c¢alistifi zaman Kur'andaki bu konu hakkinda ayetler ve Hadisteki
peygamberimizin sozleri ele alacagiz. Baze tefsir kitaplara bakacagiz, 6zellikle Ahkami’'l-Kur’an
tefsirleri ele alarak bu problem ¢6zmeye ¢alisacagiz.

Anahtar Kelimeler: Kur’an, Siinnet, Haram, Helal, Hayvan.
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FORBIDDEN(HARAM) ANIMALS ACCORDING TO QURAN AND SUNNAH & THE
PROBLEM OF SOME ANIMALS THAT CAN BE EATEN THAT CANNOT BE EATEN

Islam is the easiest and most logical religion of all religions in the world. Every need of people is
mentioned in the Qur'an and Hadith. Here we will talk about our subject, according to the
shari'ah which animals are forbidden for us, Which animals are halal. In the Qur'an, with a few
verses, a number of animals are clearly forbidden. In Hadith another some animals are added. In
this issu Islamic scholars fall in disagreement. In this article our aim is try to solve these
problems.

In the Qur'an there are clear verses describing what animals are forbidden to be eaten. In these
verses, the forbidden animals are described as four substances. For example 1. Meat of dead
animals 2. Flowed blood 3. Pork 4. Strangled animals on behalf of anyone other than Allah. In the
Qur'an, a total of four place Bakaras (2: 173), Maide (5: 3), Enam (6: 145) and Nahl (16: 115) are
explained. Now, after such a verse, the first thing that attracts attention is that there are three
things that are forbidden, and four things that count for those who are other than Allah. The
passing of such a simple judgment was in fact sufficient. Why its explained in 4 places? Because
of difficult to understand? Some places emphasize that there is no haram besides those that are
mentioned to you. So there are no animals forbidden except these four species.

In the Qur'an, the issue of animal food is explained in such a simple and concise way, and while it
seems that a wide range of freedom has been given to the extermination of animals outside of
the four substances considered to be believers. But there are many hadith narratives that
expand the scope of the prohibitions on the subject it is encountered of Quran.

When we work on this subject, we will discuss with verses of the Qur'an and the words of our
Prophet (sm). We will look at some of the commentary books, especially the Ahkam al-Qur'an,
trying to solve this problem by addressing the exegesis.

Keywords: Qur'an, Sunnah, Haram, Halal, Animal.
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MUTASAVVIF SAIRLERIN DIVANLARINDA HELAL VE HARAM KAVRAMI

*Murat AYAR
* MEB, Uzman, Arastirmaci-Yazar

* ayarm67 @hotmail.com

Ozet

Irfani bilginin mayalayicis1 ve ahlak ogreticileri olan mutasavviflar ahlaki kemalin gayretinde
olan Kkisiyi eserleri yoluyla da yetistirmislerdir. Ozellikle mutasavvif sairlerin yazdiklar sufi
siirler, Kur'an ahldkinin ve buna gore sekillenen slinnet pratiginin birer glizelleyicisi ve
nasihatnameleri olmustur. Bu amagla, Kur’an’in iizerinde 6énemle durdugu helal-haram kavramu,
sufi sairlerin siirlerinde tetkik edilmeye calisild.

Sadece mutasavvif sdirlerin divanlarindan istifade edilerek hazirlanan calismada helal ve haram
kavramlari, terminolojik incelemenin disinda, Kur'an ve hadis referanslariyla da aktarildi.
Ayrica bu kavramlarin kisinin sosyal yasamina olan etkileri calismanin diger bir yoniini
olusturdu.

Incelenen sufi siirlerde, Allah’in fitrf kod olarak kisiye yiikledigi saf ve bozulmamis ahlaki yapiy
muhafaza ve ihya cabasinin nasillig1 ve metodolojik yaklasimlarina rast gelindi.

Calismadan hareketle diin; bu topraklar1 ahlaki ogretileriyle mayalayan sufi sairlerin, fitrata
uygunlugun 6lgeklerinden biri olarak gosterebilecegimiz helal ve haram kavramlarina bugiin de
ilham verdigini gézlemlemis olacagiz.

Anahtar Kelimeler: Sufi, Helal, Haram, Ahlak, Fitrat.
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THE NOTIONS OF HALAL AND HARAM IN THE COLLECTED POEMS OF THE SUFI
POETS

*Murat AYAR
* MEB, Uzman, Arastirmaci-Yazar

* ayarm67 @hotmail.com

Abstract

The sufis who are the fermentatives and moral educators of Divine knowledge have educated
the person who is in the need of moral maturity through their works. Especially, the poems
written by the sufi poets were the beautifiers and advisors of principals of the Quran and the
practice of sunna which is shaped by the principals of the Quran. The notions of halal and haram,
on which Quran has a strong emphasize, were tried to be examined in the poems of the sufi
poets.

The notions of halal and haram were conveyed, except terminological overview, by the
references of Quran and Hadith in a study which was done just by using the collected poems of
the sufi poets. Furthermore, the effects of these notions on people’s social life were another part
of the study.

Methodological approaches of struggle for protection and recreation of pure and incorrupt
moral structure which was loaded by Allah as a connatural code were come upon in the sufi
poems examined.

Through the study, we will be able to see that the sufi poets who fermented these lands with
their moral educations in the past are still source of inspiration for the notions of halal and
haram which can be seen as one of the criterion for conformity to creation.

Keywords: Sufi, Halal, Haram, Morality, Creation
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YEMEK iLE MANEVIYAT ARASINDAKI ILiSKI

Meryem Selda COL

Necmettin Erbakan Universitesi, ilahiyat Fakiiltesi, Tasavvuf Anabilim Dali, Konya-Tiirkiye

mseldacoel@gmail.com

Ozet

Insanin temel ihtiyaclarindan olan yeme ve icme insanin maneviyatini etkilemektedir.
Yediklerimiz ve ictiklerimiz ile maneviyatimiz, olumlu ya da olumsuz olarak etkilenir.
Maneviyatimizi hangi gida ve kazang yollarinin olumlu veya olumsuz etkiledigini dinimiz
belirlemistir. Helal olan gidalar ve kazang yollar1 insanin maneviyatini olumlu etkiler ve mutlu
ederken, haram gidalar ve kazancg yollar1 da aksine insanin maneviyatina zarar verir ve mutsuz
eder.

Bunun yaninda yeme ve i¢cme sekilleri de maneviyatimiz1 etkilemektedir. Yemege baslarken
besmele ¢ekilir bitirdikten sonra hamd edilir ve agiz hijyeni saglanir. Hi¢cbir yemek kotiilenmez.
Ayrica insan sadece gerek oldugu kadar yiyip i¢melidir, ¢ciinki fazlasi maneviyatina olumsuz
etkide bulunur. Sufilere gore tokluk kalpteki maneviyat nurunu sondiiriirken, a¢lik kalbi masiva
kirinden temizleyen bir fonksiyona sahiptir. Yine sufilere goére tok bir insanin yaptigi zikir
dilinde kalir ve kalbine inmez. Dolayisiyla tokluk kalbin gafletine sebep olurken aclik nefsin
terbiyesi ve emir altina alinmasinin ilk adimidir.

Ibadet etmek dinin bir temelidir ve bunun icin viicudun saghkli olmasi gerekir. Saghk, yeme ve
icmekle saglanir. Yerken ve icerken insanin niyeti Allah’a itaat ve bunun i¢in viicudunun kuvvet
kazanmasi olmahdir. ibadete vesile olan seyler de ibadet sayilacagl icin yeme ve igmenin de salih
bir niyetle ibadet olacagi unutulmamalidir.

Yemek ve maneviyat arasindaki irtibat noktalarindan birisi de yemek yedirmek yani baska
insanlara ikramda bulunmaktir. Peygamber Efendimiz giinahlardan temizlenmek ve yiiksek
derecelere nail olmak icin yemek yedirmeyi ve geceleyin insanlar uyurken namaz kilinmasini
tavsiye etmistir.

Anahtar Kelimeler: Yemek, maneviyat, tokluk, saglik, ikram
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THE RELATION BETWEEN FOOD AND SPIRITUALITY

Meryem Selda COL
University of Necmettin Erbakan, Department of Theology, Konya-Turkey
mseldacoel@gmail.com

Abstract

Eating and drinking are one of the basic needs of an human being and they influence the
spirituality. Depending on the food the spirituality of an human being is influenced positively or
negatively. The religion determines foods, drinks and the way of earning money which have a
positive or negative effect on the spirituality. Allowed foods, drinks and ways of earning money
have a positive effect on the spirituality and make the human being happy in contrast to
prohibited foods, drinks and ways of earning money which have a negative effect on the
spirituality and which make the human being unhappy.

Furthermore the way of eating and drinking influences the spirituality. Before an human being
begins to eat he has to say “with the name of God”. After he ends his meal he has to thank God
and clean his mouth. It isn’t permitted to denigrate food. Moreover an human being has to eat
normally and not too much because eating too much has a negative effect on the spirituality.
According to the sufis hunger cleans the heart and toughness has a negative effect on the
worship.

Worship is a basic of the religion and it is needed to be healthy for the worship. Foods and drinks
are needed to be healthy. To worship has to be the intention of eating and drinking.

Another point of the relation between food and spirituality is to offer food to guests. In this way
an human being can get rid of sin.

Keywords: Food, spirituality, toughness, health, offer
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MAHONIA AQUIFOLIUM MEYVELERI ANTOSIYANINLERININ ENKAPSULASYON
VERIMLILIGI UZERINE ULTRASONIK DESTEKLI VE MEKANIKSEL
HOMOJENIZASYONUN ETKISI

Ali Yildirim*1, Hacer Coklar?l, Mehmet Akbulut!
1Selcuk Universitesi, Ziraat Fakiiltesi, Gida Miithendisligi Boliimii, Konya-Tiirkiye
ayldrm.gm@gmail.com

Ozet

Antosiyaninler bir¢ok meyve ve sebzenin pembeden mora kadar degisen renklerini veren
dogal pigmentlerdir. Antosiyaninler dogal renklendirici olarak gidalarda kullanilabilmektedir.
Antosiyaninlerin gidalara yalnizca renk katkilarin olmadigi, ayn1 zamanda saglik agisindan
yararli bilesikler oldugu ve ¢esitli hastaliklarda tedavi etme amaciyla kullanildigi
bilinmektedir. Bilingli tiiketiciler tarafindan saglikli ve dogal yasama yonelik zamanla artan
bir yonelim s6z konusudur. Bu nedenle antosiyaninlerin korunumu 6nem kazanmaktadir. Bu
korunum i¢inde en 6nemli yontemlerden biri enkapsiilasyondur. Enkapsiilasyon, bir madde
veya karigimin kaplama materyali yardimiyla kaplanmasi olayidir. Enkapsiilasyon gidalarda
ozellikle raf Omrilinii arttirmak, gida bilesenlerinin korunumunu saglamak gibi bir¢ok
amagclarla uygulanan yeni bir teknolojidir. Enkapsiilasyonda kaplama materyalleri olarak
genellikle nisasta, nisasta tirevleri, proteinler, gumlar, lipidler veya bunlarin herhangi bir
kombinasyonundan yararlanilir. Bu ¢alismanin amaci enkapsiilasyonda kullanilan farkl ¢esit
homojenizasyon yontemlerinin enkapsiilasyon verimliligi iizerindeki etkisinin belirlenmesidir.
Calismada Mahonia meyvesinden elde edilen meyve suyu orneklerine mekaniksel (15000
rpm, 30 dk) ve ultrasonik destekli mekaniksel (35 kHz, %50 Giig, 15 dk ve 15000 rpm, 30
dk) olmak tiizere iki homojenizasyon yontemi uygulanmustir. Enkapsiilasyon isleminde
kaplama mataryeli olarak Gum Arabik, maltodekstrin ve her ikisinin karigimlari
kullanilmistir. Enkapsiile edilen meyve suyu dondurma kurutma yontemiyle kurutulmus ve
toplam monomerik antosiyanin analiziyle enkapsiilasyon etkinligi tespit edilmistir. Analiz
sonuglarma gore mekaniksel homojenizasyon yonteminde Gum Arabik, maltodekstrin ve her
ikisinin karisimlarinda enkapsiilasyon etkinligi sirastyla 98.53, 93.89, 97.89 %; ultrasonik
destekli mekaniksel homojenizasyon yonteminde ise enkapsiilasyon etkinligi sirasiyla 98.47,
93.85, 97.40 % olarak tespit edilmistir. Mekaniksel homojenizasyon yontemiyle ve ultrasonik
destekli mekaniksel homojenizasyon yontemiyle yapilan enkapsiilasyonlar arasinda etkinlik
bakimindan ¢ok 6nemli bir farklilik goriillmemistir. Sonug olarak, ultrasonik homojenizasyon
yonteminin enkapsiilasyon etkinligi iizerinde ¢ok Onemli bir farklilik olusturmadigi
belirlenmistir.

Anahtar kelimeler: Antosiyanin, enkapsiilasyon, mekanik, ultrasonik, enkapsiilasyon etkinligi
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THE IMPACT OF ULTRASONIC SUPPORTED AND MECHANICAL HOMOGENIZATION
ON THE ENCAPSULATION EFFICIENCY OF MAHONIA AQUIFOLIUM FRUIT
ANTHOCYANINS

Ali Yildirnm*1, Hacer Coklarl, Mehmet Akbulut?,
1Selcuk University, Agriculture Faculty Department of Food Engineering, Konya-Turkey
ayldrm.gm@gmail.com

Abstract

Anthocyanins are natural pigments that ranges from pink to purple colors of many fruits and
vegetables. Anthocyanins can be used as natural coloring agents in foods. It is known that
anthocyanins are not only color additives but also useful for health and treatment of various
diseases. There is a growing trend towards healthy and natural life by conscious consumers.
For this reason, the protection of anthocyanins is important. In this view, one of the most
important methods to protect the anthocyanins is Encapsulation. Encapsulation is the
operation of coating a substance or mixture with the help of coating material. Encapsulation is
a new technology applied for purposes like; increase the shelf life of foods and ensure the
preservation of food ingredients. Encapsulation coating materials generally include starch,
starch derivatives, proteins, gums, lipids, or combination of any of the above. The purpose of
this work is to determine the effect of different homogenization methods used in
encapsulation on the encapsulation efficiency. In the study, two homogenization methods
which are mechanical (15000 rpm for 30 min) and ultrasonic supported mechanic (35 kHz, 50
% Power at 15 min and 15000 rpm for 30 min) were applied to the fruit juice samples
obtained from Mahonia berries. Gum Arabic, maltodextrin and mixtures of both were used as
coating material in the encapsulation process. The encapsulated juice extract was dried by
freeze drying and its efficiency was determined by total monomeric anthocyanin analysis
results. According to the results of analysis, encapsulation efficiency in Gum Arabic,
maltodextrin and in the mixture of the two in mechanical homogenization method were
98.53, 93.89 and 97.89% respectively; whereas encapsulation efficiency in ultrasonic
supported mechanical homogenization method were determined as 98.47, 93.85 and 97.40%
in the same order of the above. There is no significant difference in efficiency of
encapsulation between mechanical homogenization and ultrasonic supported mechanical
homogenization. In summary, it has been determined that the ultrasonic homogenization
method does not make a significant difference on the encapsulation.

Key words: Anthocyanin, encapsulation, mechanic, ultrasonic, encapsulation efficiency
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