editor
IDMA 2017 Special Issue
Dear Readers,
In the May issue of Miller Magazine, we share the
cover story “New Technologies” which is prepared
especially for IDMA 2017 Exhibition. IDMA 2017
- 7th International Flour, Semolina, Rice, Corn, Bulghur, Feed Milling Machinery & Pulse, Pasta, Biscuit Technologies Exhibition, which is the meeting
platform by gathering international grain and feed
machinery and pulse, pasta and biscuit technologies
will start in İstanbul on 4th May. As Miller Magazine, we share the latest technologies which about
220 companies will presents to taste of visitors from
Turkey and other countries as short notes.
In this month, our guest is Association of Grain and Pulses Processing Technologies, Storage
and Analysis (TABADER) which gathers companies
operating in processing technologies, storage and
analysis systems of grain and pulses field. You can
find the interview with Mustafa Bayram, Chairman

of Executive Board of TABADER in the following
pages of our magazine. Also, in this month, we talked about bulghur production of Duru Bulgur and
place of bulghur in world kitchens, with İhsan Duru,
Chairman of Executive Board of Duru Bulgur which
is the leader name of bulghur production. We are
sure that you will find interesting the interview with
İhsan Duru. Finally, you will find the interview with
Haris Puri International Eximp in the following pages, which is a leading flour mill of Pakistan.
In this issue of Miller Magazine, we share the article about an evaluation of the paddy industry in
2016 in Turkey and worldwide by Dr. Halil Sürek,
Head of Paddy Department in Trakya Agricultural Research Institute; “Geographically Indicated
Wheat from Tradition to The Future” the article by
Mine Ataman, Bakery Products Advisor and Bread
Expert and the article which is about auditing a
flourmill written by Vasilis Sotiroudas, Food scientist in Control Union Greece.
Hope to meet you in the next issue…
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TAPCO’S CC-XD (Xtreme Duty) gray nylon
elevator bucket supports a 9700 lb. H1 Hummer
vehicle. Testing conﬁrms that it will support over
20,000 lbs., more than two Hummers!
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blue polyethylene bucket will support
9,000+ lbs.

Tapcoinc.com
314.739.9191 / St. Louis, Missouri USA
No 814

TAPCO’S CC-HD (Heavy Duty)
blue polyethylene bucket will
support 5,000+ lbs.

*4399 kg

leading article
Zübeyde KAVRAZ

New target is IDMA 2019 Exhibition
Dear Friends,
We are together again with this special issue which was

In the next issue where the evaluations about the exhibi-

prepared for the biggest meeting platform of milling in-

tion will take place, we will all understand together how

dustry IDMA 2017. Many of you will probably find op-

much of these expectations and pre-notifications can be

portunity for reading the magazine in detail after the ex-

realized.

hibition. However, we have a strong belief that the IDMA
2017 Exhibition will be extremely productive for both the

So what will we do next?

visitors and for the participants, in the days when the
magazine is set for publication and the exhibition prepa-

As you know, we have been one of the important mem-

rations are at the top speed.

bers of the milling industry for 14 years as Parantez
Group. The milling industry and all of its members will

This, of course, is not just a blind belief. The feedback we

continue to be the only area we specialize in the future

get, the preliminary notices point to it. The fact that de-

as it is today. So if we have to do what we need to do to

cisions for extremely huge investments are to be made in

grow and develop this sector, we will continue to do so.

IDMA 2017 and that thousands of sector representatives
from more than 90 countries will visit the exhibition again

What we can do about the IDMA 2017 Exhibition will end

reinforces the fact that IDMA is once again the largest

with the closing of the exhibition on May 7th. Our next

meeting platform for milling, cereals and pulses proces-

target is of course the IDMA 2019 Exhibition. We want

sing in the world.

you to know that we will work with all our strength and
self-sacrifice to make the next great meeting that will take

We can see that high expectations for the exhibition are

place two years later all the better for our entire visitors

a source of hope for all sector representatives in the days

and our participants.

when economic problems are intensifying. We hope that
these hopes will not be wasted, we will take the results

Hope to meet at IDMA 2019 Exhibition...

of our efforts with great devotion for 2 years and we can
once again contribute to the acceleration of our industry.

Best Regards,
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Anchor Ingredients invests in pea
Anchor Ingredients is building pea processing facility in North Dakota, USA. The new pea
fractionation facility will expand its capacity and help address the growing customer demand
for plant based proteins.

Anchor Ingredients Co., LLC, a supplier of quality
ingredients for food and pet food industries, has broken ground on a pea protein facility in North Dakota.
The strategic investment will propel Anchor to a lea-

ding position in the rapidly expanding pulse ingredient space. Anchor’s new pea fractionation facility
will expand its capacity and help address the growing
customer demand for plant based proteins. The facility will utilize the latest production technology and
adhere to industry leading food safety guidelines while producing dry milled pea protein and pea starch.
Construction has begun and the company plans to
commission the plant in late 2017. The plant is expected to add additional pulse ingredients to Anchor’s
growing portfolio of super premium ingredients.
With Anchor’s diverse sales and marketing expertise,
the company will be positioned to offer its ingredients
globally to both the food and pet food markets.

Bay State Milling
acquires CleanDirt Farm
Bay State Milling acquired CleanDirt Farm.
With this purchase, Bay State Milling can offer
increased security, transparency and authenticity to its customers at any time.
Bay State Milling Co. has acquired CleanDirt
Farm, a market leading organic and conventional millet sourcing and processing operation in Sterling, Colorado. The CleanDirt Farm’s high-quality, healthy
and affordable products are an addition to Bay State
Milling’s powerful family of ingredients. By directly investing in this critical link in a rapidly growing
specialty ingredient supply chain, Bay State Milling
is aiming to offer increased security, transparency and
authenticity to its customers at a time when consumers want to know who is producing their food and
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from where it originates.
“Bay State Milling continues to be a leader in building and cultivating organic and conventional specialty supply chains that will fuel the next generation of
grain-based foods. We are excited to add our product
development and varietal development capabilities to
this supply chain to expand the market for millet — a
tasty, nutrition-packed, resilient, and affordable grain
that more consumers should enjoy,” Peter Levangie,
President and CEO said.

MILLER MAGAZINE

Infotech Group

www. infotechgroup.com.tr | www.itg.bg
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Cargill launch oilseeds
processing plant
Cargill, New Hope and Hebei Bohai Investment launch new oilseeds processing plant in
Cangzhou, Hebei Province, China.
Cargill, New Hope Group and Hebei Bohai Investment Group have launched a 100 million dollar oilseeds processing plant with an annual processing capacity
of 1.32 million metric tons in Huanghua, Cangzhou
in Hebei Province, China. The plant will help meet
the growing demand for high quality food products in
Northern China, drive the development of the local
economy. The new plant covers 21,000 square meters
in the Bohai New Development Area, which is the
largest national economic development zone along
China’s east coast. Finished products will include high
quality oil and animal feed which will be marketed in

northern China, including in the Beijing-Tianjin-Hebei region.
INVESTMENT IN JIHAI PORT
Also announced is the opening of Hebei Jihai Port,
which manages a bulk & general cargo berth with a
capacity of 100,000 tons. Jihai Port will serve the
transportation and storage needs of the new plant for
both domestic and international trade. It will connect
Huanghua and Cangzhou to the global grain and food
trade. Total investments in the Jihai Port have exceeded 100 million dollars.

Bunge Acquires Aceitera Martínez
Bunge and Aceitera Martínez have entered into an agreement to transfer all of Aceitera
Martínez’s assets to Bunge. The facilities, equipped with state-of-the-art technology and
three packaging lines, have an installed capacity of approximately 20,000 tons per month.
On April 11, Bunge Southern Cone and Aceitera
Martínez S.A. announced that the two companies have
entered into an agreement to transfer all of Aceitera
Martínez’s assets to Bunge. An experienced business
for more than 60 years, Aceitera Martínez specializes
in the production and packaging of edible oils, including sunflower and soybean oil. The acquisition covers all of the oil company’s assets and includes a modern production plant
located in San Jerónimo Sud, near Bunge’s
refining center. The
facilities,
equipped
with state-of-the-art
technology and three
packaging lines, have
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an installed capacity of approximately 20,000 tons per
month.
“This acquisition allows us to strengthen our value-added position in the agrifood chain and ratifies
Bunge’s deep commitment to national production,”
said Enrique Humanes, CEO of Bunge Southern
Cone. “In the coming years, our commitment will be
to meet the demand for higher value-added products,
expand our portfolio
and generate a more
appropriate asset allocation, all of which
responds to Bunge’s
strategic vision for our
Food & Ingredients
business.”
MILLER MAGAZINE
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G3 expands in Saskatchewan
G3 Canada is constructing two new elevators in Saskatchewan, Canada. Construction on the
new elevators will commence in April, and both are slated for completion prior to the 2018
harvest.
G3 Canada Limited announced that it will cons- April, and both are slated for completion prior to the
truct two new primary elevators in Saskatchewan. 2018 harvest.
The sites are located approximately 5 kilometers
Karl Gerrand, CEO of G3 says, “Growing our orinorth of Melville and 7 kigination footprint in Saskatlometers west of Saskatoon.
chewan is the next step in
The new facilities will feaG3’s plans to build a highture high capacity drags unly competitive coast-to-coder the driveshed, enabling
ast grain handling network.
These two new locations are
trucks to unload quickly.
being constructed with the
The new elevators at Melsame state-of-the-art truck
ville and Saskatoon are bedelivery and rail shipping
ing constructed with 34,000
features as our other new fatonnes and 42,000 tonnes of
cilities, which are key comstorage capacity respectfulponents of G3’s excellent
ly. Construction on the new
Karl Gerrand
customer service offering.”
elevators will commence in

Technology partnership
between Ocrim and
Kalizea
Ocrim and Kalizea went into strategic technology partnership for the supply of a complete milling line for maize grits production.
One of the leading companies in milling machinery
manufacture, Ocrim S.p.A and Kalizea, a company of
Vivescia Industries, went into a technology partnership
in January, 2017. Vincent Jacquot, Chief Executive Officer of Kalizea, and Giovanni Gualtieri, Procurement
Director of Vivescia Group, signed, at Ocrim’s headquarters, a contract for the supply of a complete milling
line for maize grits production. Kalizea is operating in
corn processing and production of innovative ingre-
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dients. It is stated that Kalizea has chosen Ocrim as the
ideal partner for this adventure because of its futuristic
approach that is known and proved all over the world.
Alberto Antolini, Ocrim’s CEO, affirms to “feel honored for this new adventure with Kalizea since the future
between the two parts consists in a business founded
both on a professional integrity and on a human relationship based on an honest synergy and mutual cooperation.”
MILLER MAGAZINE
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Louis Dreyfus takes
a step for sustainable
production
Louis Dreyfus Company has joined World Business Council for Sustainable Development.
Global agricultural goods merchant Louis Dreyfus
Company (LDC) has joined nearly 200 companies as
the newest member of the World Business Council for
Sustainable Development (WBCSD). WBCSD, is an
organization established by the world’s leading organizations to support sustainable development and to
guide social policy. LDC’s diversified product range,
extensive geographical reach and global activities span
the entire value chain. LDC’s CEO Gonzalo Ramírez

Martiarena stated: “We are delighted to join WBCSD
and look forward to exploring innovative sustainable
development solutions together. In our commitment
to working towards a safe and sustainable future, we
continuously seek new ways to effectively improve our
environmental track record and corporate citizenship
practices. Working collaboratively with WBCSD and
its members, we are confident this can be achieved.”

Grain Millers investing
100 million dollars
Grain Millers Canada is investing to add 80,000 tonnes of oat product production capacity
at its mill in Yorkton, Saskatchewan.
Grain Millers Canada announced the initiation of
the second phase of a project to add 80,000 tonnes of oat
product production capacity at its mill in Yorkton, Saskatchewan. The project, totaling
100 million dollars when completed, reinforces the company’s
leadership in the sourcing, milling, and delivery of safe and
identity-preserved ingredients to
customers in the food and beverage industries. The company
expects the new milling capacity
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to become operational in late 2018.
Terry Tyson, Director of Grain Procurement for
GMCC said “Typically oats supplies for the Yorkton
mill have come from farms within
100 kilometers, and that is likely
to continue, even with the expansion. And more oats will be required. When complete, expected to
be in late 2018, the expansion will
basically double the plant’s capacity
north of the city from its existing
80,000 tonnes annually.”
MILLER MAGAZINE
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CHS reports net income of 14.6 million dollars
CHS reported net income of 14.6 million dollars for the second quarter of its 2017 fiscal year.
CHS Inc. the nation’s leading farmer-owned cooperative and a global energy, grains and foods company,
reported net income of 14.6 million dollars for the second quarter of its 2017 fiscal year. Operating earnings for the company’s second quarter were 10.5 million
dollars, up from a loss
of 91.8 million dollars
from the second quarter of fiscal 2016. It is
said that the decrease is

a result of increased loan loss reserves, higher income
taxes and continued challenges in the energy operating
environment. CHS President and CEO Carl Casale
said: “As our operating environment remains challenging, we continue to act prudently, taking appropriate
and measured actions regarding costs and investments,
while positioning ourselves to take advantage of opportunities as they arise while focusing on return on
our invested capital. We are on a journey and are starting to see the benefits of our focus.”

AGI acquires Global
Industries
AGI announced it has acquired 100 percent
of shares of Global Industries, Inc. for 100
million dollars.
Ag Growth International (AGI), one of the leading
grain handling and storage equipment manufacturers,
announced it has acquired 100 percent of the outstanding shares of Global Industries, Inc. for 100 million
dollars. Global Industries is a manufacturer of grain
storage bins, portable and stationary grain handling
equipment, grain drying and aeration equipment, structural components, and steel buildings. AGI believes
the acquisition will expand its U.S. presence, enhance its geographic positioning, create a broader product
offering, and diversify its customers, dealers and geography. The company also said Global’s product catalogue and domestic and offshore geographic sales are
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highly complementary to its existing footprint, and are
expected to substantially expand AGI’s North American and international grain handling, drying and storage platforms in both farm and commercial segments.
“We are excited to announce that we have acquired
the Global family of companies,” said Tim Close, President and CEO of AGI, “This highly strategic transaction brings key products, very talented people, and great
brands into the AGI group, and significantly increases
our U.S. manufacturing capabilities and distribution
channels. The U.S. grain market continues to be a core
supplier of the world’s food and AGI is committed to
our dealers and customers in this important market.”

MILLER MAGAZINE
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New and competent
team of Brabender
The Brabender Food Division sets the course for the future with a new divisional structure, strengthened by new management staff
for sales and technical application advice.
One of the market leaders in rheological and other
laboratory analysis, Brabender reconstructed its divisional structure. Now a new team leads the management of the Brabender Food Division. Markus Löns,
who has been with Brabender for more than 14 years,
most recently held the position of national and international Sales Director. In his new position as Director Food Division, he has now been responsible for
the global Food business unit since the end of 2016.
He will be assisted by Jürgen Willmann who joined
the Brabender team in October 2016. In his new position, he assumes, among other tasks, the sales contr ol

of the local sales agencies and the development of new
markets. Providing technical advice for international
Brabender customers, the Application Lab Food has
been led by Jessica Wiertz since July 2016. As a qualified food technologist with experiences in quality
assurance and laboratory management, she supports
customers with the developments of methods, with
application trainings and more. Aiming at the best
possible customer orientation and support, the new
team is looking forward to exciting projects as well
as to new markets and applications for the Brabender
product range.

Allied Mills sale
completes
GrainCorp confirms the completion of the sale
of its investment in Allied Mills.
GrainCorp confirms the completion of the sale of its
investment in Allied Mills Australia Pty Ltd. to funds
advised by Pacific Equity Partners (PEP) following regulatory approvals. Proceeds from the transaction are
expected to be 190 million dollars. In addition, GrainCorp is also receiving the benefit of 35 million dollars

P. 28

of franking credits. “GrainCorp wishes PEP the best
for the future and we thank the team at Allied Mills
for their years of hard work and innovation. We look
forward to maintaining our close working relationship
with them for many years into the future,” GrainCorp
Managing Director & CEO Mark Palmquist said.
MILLER MAGAZINE
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Next generation magnetic separators for powders
The Goudsmit Magnetics Group introduced a new generation of magnetic separators. The
Easy Clean flow magnet stands out from the competition due to its user friendly cleaning,
improved flow and the high Gauss values of the bars.
One of the world’s
leading magnet manufacturers, The Goudsmit Magnetics Group
introduces a new generation of magnetic
separators. The new
separators are used to
remove metal particles
from powders in the
food as well as other industries. The Easy Clean flow magnet stands out from the competition due to
its user friendly cleaning, improved flow and the high

Gauss values of the bars.
New measurement techniques, including simulations of magnetic fields and
tests in the company’s own
test centre, have shown
that this results in a higher
separation yield. Also, the
pneumatic magnetic bars
simplify the cleaning process. An additional benefit
is the reduced height of the
magnet as a whole, which means it requires less installation height.

Eurofins buys Gözlem
Laboratories
Eurofins Scientific has announced that it has
bought Gözlem Food Control and Research
Laboratories which is one of the leading food
analysis laboratories in Turkey.
Being one of the world leader in the field of food
control and analysis, Eurofins Scientific has announced
that it has bought Gözlem Food Control and Research
Laboratories which is one of the leading food analysis
laboratories in Turkey. Operating in more than 310 laboratories in 39 countries, Eurofins Scientific will provide services for about 1.000 companies in Turkey with
this acquisition. CEO of Eurofins Scientific, Dr. Gilles
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Dr. Gilles MARTIN

CEO - Eurofins Scientific

Martin has stated that they are excited in this merchandizing to popularize international standards for product
analysis in Turkish food and beverage industry, and added: “Thanks to the new perspective that Gözlem Food
Control and Research Laboratories will bring to our activities, we believe that we will move our activities in
Turkey, Europe, Central Asia and Africa forward, and
succeed more with our strong team.”
MILLER MAGAZINE
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US rice producers turn to Turkey
US producers wishing to benefit from the additional customs tariffs applied to some Russian agricultural products by Turkey are in search for increasing their rice exports.
US rice producers are in search for increasing their
export activities to Turkey after the government stops
purchasing agricultural products from Russia. According to Milliyet Daily
Newspaper,
Turkey
started to apply high
customs duties on some
Russian
agriculture
products and suspended the purchase of
these products. Ankara
denied the allegations
of import restrictions,
while Moscow said the
practice prevented bilateral rapprochement.

U.S. Rice Producers Association Representative Greg
Yielding stated that he saw the crisis between Turkey
and Russia as an opportunity during the visit to Egypt
by the US Department of
Agriculture and added
“Some Russian rice was going to Turkey and now there
are problems, so we see this
as an opportunity to make
more sales to Turkey.”
According to a report by
the US Department of Agriculture, Turkey imported
71,700 tons of rice from the
US and 67,000 400 tons of
rice from Russia in 2015-16.

China donated rice to
Zimbabwe
China has donated nearly 12.000 tons of rice
to Zimbabwe to help the poor people affected by the drought last year.
It was announced that china is donating 12.173
thousand tons of rice to the people in Zimbabwe affected by the drought last year. Zimbabwe Public Service,
Labor and Social Security Minister Prisca Mupfumira
announced that the donation following Zimbabwe’s
request for international food aid in 2016 will be distributed to families affected by the floods in February
this year. Speaking at the ceremony held with the Chinese Embassy, Mupfumira said that food aid is expected to reach the country in June. In response to the call
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for aid, China had also donated 19,000 tons of rice to
be distributed to needy people throughout the country
in 2016.
481 TONS OF CORN AID
Stating that they appreciate the Chinese aid to donate 12.173 tons of rice to Zimbabwe, Minister Mupfumira added that Zimbabwe government distributed 481
thousand tons of corn to needy people since October
last year.
MILLER MAGAZINE
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Turkey’s chickpea production decreases
Cultivation area of chickpea which meets 43 percent of leguminous crops in Turkey decreases. The yield of chickpea per decare increased from 116.5 kilograms to 129.4 kilograms.
According to data from the Union of Agricultural
Chambers of Turkey (TZOB), in 2010, 455 thousand
690 hectares of chickpea cultivation areas decreased
by 22.8 percent to 351 thousand 687 hectares until
2016. According to DHA, despite the decrease in cultivation areas, the yield of chickpea per decare increased from 116.5 kilograms to 129.4 kilograms, and

production declined to 14.3 percent. The production,
which was 530.634 thousand tons in 2010, decreased
to 455 thousand tons in 2016. Looking at the last seven years’ turnover, the production of chickpeas ranging from 450 thousand tons to 530 thousand 634
tons has been around 450-460 thousand tons in the
last 3 years.
TURKEY RANKS 11TH CHICKPEA EXPORT
Pointing out that Turkey is one of the important chickpea producers in the world, TZOB President Şemsi
Bayraktar said that Turkey, which produced 860 thousand tons of chickpeas in the 1990s and received 62
percent of world exports, accounted for 1 percent of the
exports and 11 percent.
Şemsi Bayraktar also said, “Annual consumption
of chickpea in Turkey is 490 thousand tons, while 22
thousand 975 tons of 455 thousand tons of production
in 2016 were exported and 30 thousand 446 tons were
imported. In addition to this, the increase in foreign
exchange rates in our country increases the price of
chickpeas from outside in this period.”

Big targets in flour
export
Turkish Flour Industrialists’ Federation’s
(TFIF) President Günhan Ulusoy announced that Turkey’s flour export target is 1.2
billion dollars.
Stating that they foresee a 10 percent increase in
amount of the exported flour, Turkish Flour Industrialists’ Federation’s (TFIF) President Günhan Ulusoy added that “They aim to close 2017 with an export
of around 1.2 billion dollars.” As quoted by Dünya.
com, Ulusoy underlined that the flour industry is one
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of the biggest agricultural industrial sectors in Turkey with an economic size of 18 billion TL and in
2016 exports of 3.5 million tons of flour, worth about
1.1 billion dollars, were realized. Ulusoy says that the
most important markets are Iraq, Syria and Sudan.
“Iraq has a very important position in flour exports.
MILLER MAGAZINE
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The fact that it is a neighboring country and we have
long-standing trade relations and it has similar consumption habits has enabled the Turkish industrialists to be very successful in Iraq. We are currently
dominating the Iraqi market with a market share of
up to 90 percent,” he said.
Ulusoy pointed out that in 2016 exports were made
to more than 100 countries to all continents including
the Far East to Africa, the Middle East to America and
he added that:
“The Turkish industrialists sold even to the US. It
is important to enter the US market because the US is

a very important wheat producer. Although the US is
the 4th largest producer of wheat, we were able to introduce Turkish flour to the US market. Both the TUBITAK and the FDA approved diabetic flour product
found its way in the US market. In the changing consumer demands in a changing world, we can see that
the bakery sector is also changing and new trends are
emerging. The fact that our industrialists can follow
the trends and produce the products according to the
trends will increase our exports. A new sales channel
was opened to the US with diabetic flour, and even a
difficult market like that of the USA could be entered.”

“Temporary” Ukrainian market
opening in wheat import
130 percent customs tax applied by Turkey on 6 products, mainly wheat, imported from
Russia directed Turkish importers to temporary solutions. Importers will temporarily replace Russia with Ukraine.
130 percent customs tax applied by Turkey on the
wheat imported from Russia directed Turkish importers to other markets. Importers working on EU countries and distant markets will purchase the majority
of wheat from Ukraine. According to news by İmam
Güneş from Daily Dünya, the quality wheat, which
has a protein level of above 12.5, produced in Ukraine which has an annual wheat output of 20 million
tons is between 300-500 tons. Considering that Turkey
attaches importance to the import of high quality wheat, Ukraine can replace Russia only for a short time.
Importers of wheat say this decision is “too timeless”,
saying that this practice will not last long and that the
Russian market will be opened again. Turkey is importing 892 million dollars of wheat. Russia stands out
with 55 percent share. Imports from Russia are worth
of 490 million dollars. The import from Ukraine last
year was 2 billion 547 million dollars. The share of
wheat in imports was about 7 million dollars.

vernment did not carry out any works for the exporters. There is no incentive. We do not have any trouble
in the domestic market. We are at a fair together with
flour producers in Malaysia. We are also conducting
works in remote countries. We are also working for
supply of wheat in the EU countries and in Ukraine.

NO PROBLEM IN DOMESTIC MARKETS,
SUPPLY WILL BE FROM UKRAINE
Zekeriya Mete, Chairman of the Union of Exporters
of Grains, Pulses, Oil Seeds and Products said that
banning the import of wheat from Russia has created
some problems for the importers and added: “Stocks
dried up and we have been continuing to research. We
are working to supply from other countries. The go-
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The latest innovations
will be presented
in IDMA 2017
IDMA 2017 - 7th International Flour, Semolina, Rice, Corn, Bulghur, Feed
Milling Machinery & Pulse, Pasta, Biscuit Technologies Exhibition will gather the investors for the seventh time in Istanbul between 04 and 07 May
2017. The exhibition where 220 companies will introduce their latest technologies is expected to be milestone for huge investments.
Seventh edition of IDMA, which is first and only
exhibition gathering grain and pulse industries, and
especially flour and feed industry is getting ready to
receive thousands of professional visitors from more
than 90 countries around the world at Istanbul Expo
Center between 04 and 07 May 2017.
The expectations about exhibition will be held at 3 halls, totaling an area of 33,000 square meters, at Istanbul
Expo Center, are extremely high. Before the exhibition
starts participation of thousands professional visitors
from 90 countries is guaranteed. Feedbacks and preliminary notices indicate that huge investment project

will be decided at the IDMA 2017 Exhibition.
RIGHT PLACE FOR A PROFITABLE
INVESTMENT
The visitors who are participating in IDMA from
all over the world to make an investment will have
the opportunity to see all machinery, products and
services for their companies under the roof of IDMA
2017, where approximately 220 companies will have
booths. The visitors, who will have the chance to
closely see and examine the latest technologies in
their areas of expertise, will also able to meet the leading companies of the global flour, feed, rice, pulse,
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pasta and biscuit industry, and to compare the companies
with similar technologies and all of the other alternatives to
make a profitable investment.
TRAINING SUPPORT FOR FLOUR
AND FEED INDUSTRY
IDMA 2017 Exhibition will also host the “Certified Milling
Training” to be held by the Miller Magazine at the “Technical Days”. The training will be held simultaneously with the
exhibition between 05 and 07 May 2017, and the language of
training will be Turkish and English.

On the first day of the training which will cover 2 areas as
grain (flour) milling and feed milling, common issues of
these 2 areas will be discussed. On the second and third
days of the training, specific trainings for these areas will be
offered at 2 different halls as simultaneous. The trainings
which will be given by expert academics and representatives of the industry will support to meet the flour and feed
producers’ information need for technical information. The
visitors who participate in the trainings will have the chance
to closely see and examine the latest technologies at fair area
right after the training.

Packaging manufacturer of the industry:
Abdioğulları Plastic and Packaging
Abdioğulları Plastic and Packaging Industry Co. has been manufacturing PP and PE based packaging
products and the range of twines for agricultural usage with the latest technology for 55 years.
Abdioğulları, manufacturer of the goods for protection of agricultural & industrial products with the latest technology
machineries and experienced employees,
is the biggest woven and knitted plastic
packaging producer in Turkey with 1250
employees and 6 plants covering an area of
282.546 m².
ISO 9001 and ISO 22.000 certified Abdiogullari, exports 50 percent of its wide

range of products.
FILPA Packaging and Foreign Trade
Co., which was founded by Abdioğulları,
contributes to the economy of Turkey by
exporting its products to 35 countries, which are mainly European. The company will
present its package diversity and new solutions to the taste of the industry at IDMA
2017 Exhibition.

New Control System from Ada Kurutma
SiloSense “Silo Temperature Monitoring and Control System” which is produced by Ada Kurutma, can prevent losses in stored products.
For 17 years, manufacturing and marketing drying machines and storage systems for agricultural products, Ada
Kurutma launched the SiloSense “Silo Temperature Monitoring and Control System”.
In the system, digital sensors are placed at certain intervals in the silo in order to monitor the grain temperature.
These sensors are preserved in a high mechanical strength
sheath and suitable for food regulations. It can be mounted
on the roof or under the roof.
TEMPERATURE CONTROL WITH
MOBILE PHONE
All silo temperatures and air humidity can be displayed on
separate tabs on the touch screen. Using a network connection with a fixed IP address, the computer will save data via
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modem, and the fans can be controlled. This can also be done
with the mobile phone which uses the Android operating system. The system can also work with scada programs. PLC allows working on manual/
automatic, time and temperature modes. System
which has measurement
range (-55 C°/ +125C°)
has 0.1 C° resolution. It
supplies 24 V DC voltages. Its communication
is Modbus. The system
which has protection
class with IP67 has got
7” Touch screen display.
MILLER MAGAZINE
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New Sorturk Machinery from Akyurek
New Sorturk machinery which was developed by Akyurek, is consuming less energy and air. It makes a strong impression with its elegant design, long-life usage, and minimum problem possibility.
New Sorturk machinery which was developed by Akyurek
and consumes less energy, works with the Windows-based
Microsoft operating system. The machine which offers high
resolution provides a problem-free usage to the operator
with its iPhone screen program.
EASY TO SOLVE FAILURES
Remote access to the machine is possible via the Internal Modem because Italian design matrix ejector group is
used in every channel of the machine. Fault protection of all
electronic assembly and monitoring fault indications on the
screen make it easy to solve
the failures easily via internet. The machine which can
measure input voltage quality
and value, and indicate on
the screen. It also has the feature of selecting stain size up
to 0,04 mm. Phenix brand 54
mm lens and 12,1 inch touch
screen with high resolution is
used in every camera of the
machine. The machine has
long life led illumination technology and feature of ad-

justing light intensity over the screen. Heated, teflon coated
channels, which are resistant to scratches are used. Sorturk
which offers easiness to solve failures via video conference
feature, also has integrated level control system.
UNLIMITED LANGUAGE SUPPORT
Operating under colored “monochromatic” and “trichromatic” system roof; the machine has GREY sensitivity,
HSL Color menu sensitivity and CHROMATIC tone setting menu. The machine has also built-in fan system for
cooling electronic cards. The machine which has unlimited language support, has
the feature of operating all
channels as different sorts
when requested. Built-In
RGB backraund system, 100
pieces of memories, form
picking selection (Area, diameter, width, length) are
also available in the machine. Having an emergency
stop button, the machine
has oil, water and dust holder filters at machinery air
intake.

Henry Simon brand returns
Alapala ve Satake brought back to life the legendary Henry Simon brand.
Alapala and Satake bring back to life the legendary Henry Simon brand. A new range of milling machinery which
has been designed in line with the Henry Simon tradition
of innovation and advanced technology will be displayed at
the Alapala stand at the IDMA 2017. The new iconic roller mill of Henry Simon is the most technically advanced
machine available in the sector. Some of the salient features of this machine are advanced electronic control system;
fast roll change (20 minutes); advanced electronic sensors
to monitor the efficient and well running of the machine;
high sanitation and electronic centralized lubrication to all
the bearings.
MILLER MAGAZINE
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Protect your products with Anglo Porte Minerals’
desiccant bags
Anglo Porte Minerals which supplies desiccant bags to companies worldwide as wholesale and
retail with over 20 years of experience, will introduce PAK Desiccant Bags, SORB Container
Dry Bags to visitors of IDMA 2017 Exhibition.
Anglo Porte Minerals has over 20 years of experience
in the mining processing and distribution of high purify
calcium montmorillonite clay granules suitable for use as
natural desiccants. It supplies desiccant users and packing
companies worldwide with both bulk products and packaged desiccant bags. All goods and products can be at risk of
corrosion and moisture damage during transport and storage and the cost of this damage can be very high as it affects
your product in the final stages of the production and supply
cycle. Therefore Anglo Porte Minerals produce a number of
packaged desiccant bags which can be used to protect your
valuable products. The Company will introduce PAK Desiccant Bags, SORB Container Dry Bags to the visitors of
IDMA 2017 Exhibition.

Differential weight dispenser for additives
from Askon
Askon which is exporter and producer of automation and measuring technology in grain, flour,
forage, bread, oil, rice factory, greenhouse automation and production technologies, will launch differential weight dispenser with 5÷1000 g./min for additives at IDMA 2017 Exhibition.
With more than 25 years of experience in more the fifteen
countries, Askon will present differential weight dispenser
for additives 5÷1000 g./min to the taste of visitors in IDMA
2017 Exhibition. Its load measuring principle and the dosing of powdered products ensure dosing accuracy regardless
of the density and quantity of the product in the metering
receptacle. Frequency controller with PID Control on the
metering auger does the accuracy of dosing. Basically, automatically recharge the operational bunker from which is primarily provided dosing. Computer control ensures, opportunities for changing technology and system parameters and
generate the history of the process in the form of tables graphics reports for selected periods of time. Integrating permeate
product is recorded in the sweepstakes, the basis of which
can be consulted on the permeate product back in time.

P. 42

MILLER MAGAZINE

May 2017

COVER STORY

Phosphine Sensor and Smart Monitoring
Platform from Control Union
Control Union will introduce wireless sensor and smart platform for monitoring phosphine
treatments at the IDMA 2017 Exhibition.
Phosphine is a poisonous fumigant that can harm people. On the other hand if not used properly, phosphine
will not kill the target pests. To overcome these obstacles,
Control Union Greece together with Centaur Analytics
designed a tool that monitors the conditions during fumigation and helps the user avoid failures. The wireless
electronic sensor accurately and reliably senses phosphine levels and then transmits the data to a cloud server.

Data is stored in secure way to be accessed by authorized users only. The
smart platform which may be accessed
from any computer or smartphone is
a unique predictive model offers real
time help to the user. The use of this
unique product (sensor + platform) is
a revolution for the milling industry.

Innovative development from Csort: SmartSort
Color sorter SmartSort, which is an innovative development of
Csort, Russia-based company, is a big invention in the market of
equipment for sorting products by color. SmartSort is designed
to sort a wide range of bulk stocks not only according to their
color but also according to their shape and texture.
The combination of innovations and the most modern components of the best quality, together with the long-term experience in designing the photoelectronic sorters allowed Russian company to create a new model of the color sorter capable
of solving the most complicated sorting tasks with maximum
performance. Innovative neural algorithms of sorting objects
analysis help to solve the tasks which earlier were considered
unsolvable, for example, sorting of striped sunflower seeds,
raisins with and without stems, wheat according to vitreousity, etc. SmartSort is ready to double or even triple production
capacity on the basis of the already existing color sorter. This

helps to save the
funds threefold as
compared to the purchase of a new color
sorter as well as to
save the area and
avoid dismantling
the old equipment
and acquisition of
additional transport mechanisms.

New valve Bag from Dempo PPW Bags
Dempo PPW Bags will launch Valve Bag as PP+ Kraft
for the first time at IDMA 2017 Exhibition.
Polypropylene bags OF Dempo PPW Bags which has annual capacity
of 150 million pieces with specialized staff and high technology machinery are manufactured as multipurpose and used in various areas such
as agricultural products, fertilizers, seeds, feed, feed additives, food,
pulses, coal, chemicals, textile and construction for 20 years. Dempo
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PPW Bags which realizes the production of PPW bags at any
requested design, color, size and weight, added AdStar Bags
to its product range with the investments in 2016. With this
investment, the company which produces Valve Bag as PP+
Kraft for the first time, has a large production line in the sector
with production of synthetic, BOPP printed, hot welded bot-

tom (no sewing), valve, block bottom and tubing bags.
Without giving any concession from the quality, the company which provides most reasonable and the fastest solution to the needs and demands of the customers, works with
the principle “The guaranty of success and sustainability in
production is the honesty and quality in services”.

Deybros will first display its
rubber rolls at IDMA
Deybros Polymer Product which has various types of high performance industrial rubber products including paddy de-husking rubber rolls will introduce its rubber rolls at IDMA 2017
Exhibition.
Established in India in 1988, the company’s manufacturing facilities are equipped with modern machineries and
its R&D works ensure consistent, reliable and high performance product. Every step of manufacturing process in the
company is carefully monitored from raw material stage to
dispatch. The infrastructure and processes have been integrated so as to meet quality standards.
Paddy de-husking rubber rolls manufactured by Deybros
Polymer Product is a very versatile product used in rice
milling industries. It involves latest rubber technology available in today’s world thereby enhancing the features like
improvised cosmetic took, shelling efficiency above 90 percent, minimum breakage, heat resistivity, smooth running
and excellent wear resistivity. Rolls are manufactured in sy-

nthetic rubber
NBR
along
with cast iron
and die cast
aluminum
drums. These are mostly used in
pneumatic
paddy sellers
like
Bühler
(Swiss), Satake (Japan), Milltec (India) and many more of Chinese
origin machinery.

New technology roller mill rolls from Entil
Entil applies product development technology in the casting alloys of its roller mill rolls. New
technology develops a special grinding technique.
For the past 53 years, Entil has been producing roller
mill rolls needed to realize
the crushing and grinding
processes in flour mills in the
best possible way. Entil applies product development technology in the casting alloys
of its roller mill rolls to provide high quality, capacity and
efficiency by crushing and
milling the wheat efficiently.
MILLER MAGAZINE

At the end of the research and experiments, the company made
special alloys by adding extra elements to the metal alloys or
by arranging the existing elements, making the roller mill rolls
more useful.
According to the results, the crusher roller mill rolls are being made more resistant to wear at the end of fluting, and the
life is extended by 25 percent, ensuring continuous standard
production. In the Liso Roller Mill Rolls, on the other hand,
a special grinding technique has been developed on the basis
of the microstructure, resulting in continuous grinding. Thus,
an improvement of around 30 percent was achieved. The company will present this technology at IDMA 2017 Exhibition.
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First color touchscreen falling number instrument
in the world
Erkaya Instruments has launched a color touch screen falling number
instrument. The devices that are manufactured as FN 7100 / FN 7200
models, measure alpha amylase activity in flour, wheat and other grains.
The color touch screen falling number equipment which was
developed by Erkaya Instruments, has automatic Single Analysis System & Automatic Dual Analysis System. Measuring alpha
amylase activity in flour, wheat and other grains, the device has
large color touchscreen. First of its kind in the world, the device’s latest test results can be viewed on the display and archived.
Easy-to-use, accurate, fast and simple-to-interpret, the device
has an integrated printer to print out the results. It allows sprout
damage and segregation of sound and sprouted grain. It has the
possibility to perform classical falling number test, falling num-

ber test in flour and wheat
with altitude correction, fungal falling number test to measure alpha amylase activity of
flour with additives. The device which will be presented at
IDMA 2017 Exhibition measures FN conforming to international standards (ICC and
AACC Standard methods).

With Air Pulse Systems, no bridge
formation in silos
With air ball pulse systems brought into the cereal storage industry by Eva Silo, problems of bridge formation and fluidity in silos with fluidity problems such as bran, pulp and feed are eliminated.
Stating that factors such as bridge formation, adhesion
problems occurring in feed and raw material storage cause to
substantial time and material loss
in feed factories, Eva Silo highlights that there is no exact solution
with standard methods (vibration
engine, rotoflow etc.). With Eva
air pulse systems produced by Eva
Silo, losses in production process
are prevented, and high volume
storage is ensured.
Air balls are generally mounted
on conical or body parts of silos. Air
tubes to be used in a silo are designed mounted by Eva Silo team according to volume, pieces,

silo diameter, height, and product stored within it. Air is blown
through specially designed nozzles entering into the silo with
air tubes connected to the silo, and flow of
goods is ensured. Blowing process can be
done as manual, timer (in desired intervals) or integration in the PLC system.
In many cases, compressed air provided
by a standard system creates a sufficient
working environment. Air Balls operates in 5-6 bar pressure interval increasing
the activity. Advantages of the system are:
Low energy consumption, low noise level,
easy installation and operation, no production and work loss due to bridge formation, minimum operational cost.

Z elevator from Feedtech
Z elevator which is manufactured by Feedtech Machine, is designed for handling a variety of
dry, free flowing bulk materials either horizontally, on an incline or a combination of both.
The plastic flights are carried by a chain, all contained in
a standard trough. Bulk materials flow smoothly and gently.
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All materials are carried “en masse” without tumbling, thereby keeping material agitation and friction to a minimum.
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Particle degradation and separation are also mini-mized.
Elevator has standard intermediate sections, bend sections
15, 30, 45, 60, 75 and 90° and sprocket-idler return system.
It has all-steel chain, replaceable plastic flights, drive equipment, (By-pass) inlet and discharge outlet.
SPECIFICATIONS OF MACHINE
The cost of ensuring that one bucket elevator and two horizontal conveyors transport systems are can be three times
as much as the cost of the Z- Elevator. Z-Elevator is very
energy-efficient and saves up to 90% of energy costs compared to pneumatic transport.
Innovative and cost-effective Z-Elevator is available for
the high-capacity transport of bulk solids to demanded heights. Z-Elevator saves, 2 meters upside and 2 meters downside, totally 4 meters height. This additional cost savings
makes it a very attractive alternative. Z-Elevator, transports
products from 45 m³ up to 220 m³ per hour, can be used

for handling bulk solids in a wide
range of sectors including the feed,
food, chemicals, pet food and plastics.
The Z-Elevator transports powders, particles,
and granulates, making it very suitable for malt,
barley, maize, milk powders, coffee, tea, cocoa,
soya, pressed pellets, and extruded products.
It has gentle material handling, efficient and
simply designed. Machine which is totally enclosed, has custom-built to suit individual requirements. Only one conveyor (Z-Elevator), one motor one control system instead of two horizontal
conveyors and one vertical elevator has capacity up
to 150 ton/h.
Having stainless steel construction, abrasion resistant bottoms or bolted side liner packages, bypass inlet and discharge gates, Z elevator has got
overflow indicator and revolution counter.

GRANIFRIGOR™ Grain Cooling
GRANIFRIGOR™ mobile grain cooling by FrigorTec GmbH offers the most natural way of
grain conservation.
FrigorTec GmbH which is German based company
producing GRANIFRIGOR™ mobile grain cooling units
(“Made in Germany”) for the cooling of grain and oilseeds
in storage worldwide for more than 50 years.
Spontaneous heating of grain and oil seeds in storage
often causes great damage. Grain conservation cooling
with conditioned cold air independent of the weather conditions will reduce the infestation of insects, fungi and
microbes and minimizing the loss of dry substances due
to respiration as well as spoiling due to moisture allowing
riskless long term storage of grain without losses in yield
and quality.
FEATURES OF GRAIN COOLING
Grain cooling with the GRANIFRIGOR™ system offers
the most natural way of grain conservation cooling having
the following advantages and key-factors for economic feasibility:
Grain cooling independent of the weather conditions
provides long-time storage without quality losses, protection against damages, development of insects, microbes and
mold fungi. With no fumigation or chemical treatment necessary, system minimizes respiratory losses. System which
has no movement of the grain necessary, keeps the scented
harvest fresh, decreases drying cost. Maintaining germination (malting barley) and seed quality, in the system, there
is no oxidation of oilseeds (rape, sunflower, soya, maize). It
has less tension cracks/ breakage (maize, rice).
MILLER MAGAZINE
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Optimising
pulses
processing.
For maximum
proﬁtability.
A partnership with Bühler increases
all-round proﬁts. From pre-cleaning,
milling, sorting and value added solutions,
each process stage is engineered to suit any
processing requirement - to save costs and
lower wastage.
Interested? Contact us.
pulses-spice.processing@buhlergroup.com
www.buhlergroup.com/pulses

Innovations for a better world.

The number one partner of
choice for pulse processors.
Present in over 140 countries, our global reach gives pulse processors unparalleled
access to a wide range of capabilities including a comprehensive machine portfolio,
supported by our full turnkey capabilities - successfully delivering equipment, service
and support locally.
Got a question? Let’s talk about it.
pulses-spice.processing@buhlergroup.com, www.buhlergroup.com/pulses
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Mass flow measurement device for bulk materials
FineTek Group is a leading manufacturer for process automation level measurement solution,
flow meter, wireless communication technology and automation control system in Taiwan. It
has over 60 percent customize order in its production line.
FineTek Group which has several overseas subsidiaries in
order to serve its global customers was established in 1979.
The company which uses its brand “FineTek” for the global
market sales, has over 60 percent customized order in its
production line. The company
which realized all of its R&D
developments with the company’s own technology will
present in IDMA 2017 Exhibition the mass flow measurement device for bulk materials
which was manufactured by FineTek.
The device is suitable for pneumatic conveyors and free fal-

ling processes and for all solid materials from a few kg/hour to
many ton/hour. Providing very fast and contactless measurement, the device has no armatures inside the pipe and inside
flush fitting. Offering easy, quick
and cost effective installation and
start-up, the device has galvanic
separated DIN-Rail Transmitter
with RS232-and RS485-lnterface. It also has robust stainless
steel version, abrasion and maintenance free, limit value monitoring with alarm contact. It has
sensor-transmitter distance up to 2.000 m. so that the machine
has easy and quick calibration, adjustable sensitivity.

Different bags from Guler Synthetic PP Bag
Guler Synthetic PP Bag’s products are used for animal feed, flour, grain, semolina, sugar, salt,
chemical products and for construction sector.
A manufacturing company for polypropylene bags, Guler
Synthetic PP Bag’ capacity is 115 million bags/year which
width vary between 30 cm to 120 cm, weaving density is
between 50 to 120 gr/m². The PP fabric can be white, transparent or colourful according to customer demand. The firm
produces standard bag, laminated ones, with or without liner, and BOPP bags.

Low-energy industrial pasta machine from Hemaks
Hemaks presented a new pasta machine with capacities of 2250 kg/h, 3000 kg/h, 4500 kg/h
and 6000 kg/h, which provides very low energy consumption in the dryer.
Hemaks’ new pasta machine offers very low energy consumption in dryness, unlike previous counterfeit and market
counterparts in 2250 kg/h, 3000 kg/h, 4500 kg/h and 6000
kg/h high-capacity pasta lines. The new model will be pre-
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sented in IDMA 2017 Exhibition. The company offers the
2017 design for the use of pasta makers, consuming 220,000
KCal of energy to dry each 1 ton pasta, using 3 percent less
drying energy than the nearest competitor.
MILLER MAGAZINE
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Energy saving of 5 percent means energy savings of an
average of 20 thousand dollars per year for a medium-sized
factory producing 200 tons of pasta per day. The regenerative system with low fuel consumption uses a patented waste
heat recovery system. Thanks to this system, the drying zone
system provides a common heat-humidity control system in
addition to the regional heat-humidity balance system, which is common throughout the world. Hemaks created this
system with his heavy R&D work and put into operation its

first plant that works with this system at 2500 kg/h.

First class grinding performance: “Masteroll”
Himmet Usta, the manufacturer of mill equipments, developed the “Masteroll” model roll as
a result of 3 years of R&D works and presented it to the market.
Himmet Usta, which combines 45 years of experience and
feedbacks about the roller
mill, with modern production techniques, completely renewed and optimized the drive parts of
its new roller mill, which
reduced operating costs
and energy consumption. The “Masteroll”
roller mill which will be
launched at IDMA 2017,
performs smoothly and
user-friendly, thanks to
the user interface where

the rolls are separated, the speed of the rolls, the product
level of the entry, the speed
of the feed rolls, the temperatures of the ball bearings
and the load information can
be displayed. Himmet Usta,
which is the inspiration for
many companies in the sector
in mass production of pneumatic roller mill in Turkey
continues to use its capacity
in the first place. The company aims to increase its share in the sector with its new
model roller mill.

Brand new moisture sensors for grains
Hydronix launches 2 new digital moisture sensors for animal feed, grain, rice and liquids.
Hydronix, manufacturer of digital moisture measurement sensors, is launching 2 brand new microwave moisture sensors at IDMA show in Istanbul. The new sensors are manufactured from food
safe materials specifically for use
in animal feed, grain, rice, nuts
and liquids. The Hydro-Mix
HT is a high temperature sensor that will measure moisture
in materials that have a process
temperature of up to 120°C. This
makes it ideal for installation before or after dryers or in
mixing systems. The Hydro-Mix XT is a digital moisture
sensor that unlike other systems available in the market
comprises a single unit that contains all on-board funcMILLER MAGAZINE

tionality such as signal processing, smoothing and averaging. This sensor has an external seal enabling it to be
installed in dusty or liquid processes or applications, from
1 Bar Vacuum to 5 bar pressure.
Hydronix sensors are designed
for use in flowing materials with
readings being taken 25 times
per second as the material passes across the sensing face. With
Digital Inputs/Output, a choice of measurement modes, free
configuration and calibration software and a global sales
and support network, Hydronix is already the supplier of
choice for many OEM equipment manufacturers, system
integrators and end-users.
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New grain monitoring technology from Eye-Grain
The iGrain Sniffer grain monitoring technology which is developed by
Eye-Grain, can detect any grain spoilage hot spot way. The company will
launch this technology at IDMA 2017 Exhibition.
The Danish company Eye-Grain ApS presents new grain monitoring sensor “iGrain Sniffer” to the industry. The
company said that the future lies with this technology, and
conventional temperature monitoring will only be a supplement to the CO2 technology in the future. The company

detects any unwanted biologic activity, insects, fungus etc. in the stored grain with
iGrain Sniffer. The technology reduces
the investment costs of grain monitoring
and improves the feasibility.

Innovative Multimilla Roller Mill from IMAS
Imas Machninery which offers high technology products and efficient plants via its Milleral
brand, presents its Multimilla roller mill at IDMA 2017 Exhibition.
Imas Machinery which is one of the subsidiaries of Ittifak
Holding, has been offering high technology products and
efficient plants via its Milleral brand for 27 years. Imas launches Multimilla roller mill which is convenient with high
sanitation, innovative and esthetically designed to the industry.
FAST AND PRACTICAL
MAINTENANCE
The Multimilla roller mill, which
has single piece front cover, and which provides easy and quick access for
maintenance and cleaning has infrared
level probes enabling a sensitive stock
flow level control by monitoring of feed
roll cycles. Multimilla Roller Mill has
adjustable turbo system that creates negative pressure around the break rolls
to suck dust around the break rolls and

its complete body and parts designed with high sanitation
and hygiene. There is user friendly and ergonomic driver
cabinet. Same type, long lasting time belt is used for all passages and pulleys in different rpm’s.
HIGH ENDURANCE
Roller mill’s central greasing system allows greasing of all
rolls without stopping the machine,
hence decreases idle time. There is
digital control panel which is easy to
use. The main body is made of gray
cast iron that absorbs the vibration
and shocks. It has feeding rolls group
with linear bearings enables easy cleaning and maximum hygiene. Also,
solid rolls group’ design which allows efficient grinding and provides
montage and dismantling of all forces in one axis.

High efficiency radial ventilators from Incircioglu
VE series ventilators, which are manufactured by Incircioglu Ltd. under German License, are generally used with any kind of gas burners (diesel, LPG, natural gas), material transport by blowing
and used in places where high pressure air needed and used for other specific purposes.
Incircioglu Ltd., which works on industrial type radial and
axial fans, Hvac units, filtering systems and dust collector
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systems, will introduce VE series ventilators at IDMA 2017
Exhibition. Depending on the customers’ requirements,
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radial fans can be produced direct
drive, with coupling or with belt
drive. 3000 daPa total pressure can
be reach with one stage. Firm can
also reach to higher pressure levels
with two stage. VE type ventilators
have welded construction which
can stand pressure, does not vibrate
and seals the air inside. Standard
body is made of stainless steel. Ch-

rome-nickel or different material
production is available for specific demands. Standard impeller
is made of stainless steel however
chrome-nickel or special composition impellers can be produced
by special request. Impellers are
put into service after checking and
correcting their dynamic and static
balances.

ITG will introduce new InfoNav program version
Infotech Group (ITG), which offers technological solutions during grain storage, reports online
status of products to customers with its new version of InfoNav program via SMS and mails.
ITG which offers offers technological solutions during
grain storage provides fast and practical solutions for following temperature control system program and reduces
staff costs for it with the new InfoNav program version.
The product reports the online status of your company’s
cereal at short notice or on a periodic basis (daily, weekly,
monthly) via SMS or mail. ITG, which has reached the top

level in over 20 years of temperature control hardware and
software, offers functional products to fully meet the requirements of licensed warehousing and TMO. ITG ensures
that every new year will be better than ever, offering all
innovations for months with R&D work and installations
on the market in a healthy way after trying and testing on
real terms.

Specialist in bag sewing thread: Keskinler İplik
Keskinler Iplik that produces sewing yarn in different sizes, colors and raw materials will introduce its products at IDMA 2017 Exhibition.
Keskinler İplik which
has been producing bag
sewing yarn for 33 years
has an integrated production capacity of 1000 tons
per year. Keskinler İplik
operates in the domestic
and international markets
with sales of carpet yarns,
carpets and curtain yarns, as well as bag mouth
sewing yarn.
Company’s
products
include; 1200- 3000 grams
super coils, 100 percent
polyester welded 4 and 5
layer color and white sack mouth sewing yarn; 100 percent
polyester, 230 gram small coils for 4 and 5-fold portable
MILLER MAGAZINE

machines, colored,
two-color and white
bag mouth sewing
yarn.
Company
will introduce 12/5
Polyester yarn and
12/1 100 percent
polyester yarn, 6000
meters single piece
yarn for fixed machines in large bobbins of 1200 grams;
80 percent polyester
second quality, 20
percent cotton bag
mouth sewing yarn
and polyester colored and white bag mouth sewing yarns at
IDMA exhibition.
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Makswell measures enzyme activity
with Dual Enzymaks
The Dual Enzymaks model device from Makswell is used to measure both natural and total
(microbiological + natural) alpha amylase enzyme activity in wheat.
Makswell will introduce Dual Enzymaks which realizes
analyzing of two samples at the same time at IDMA 2017
Exhibition. To increase the
operating performance of
the dual enzymaks, ARM
processors and integrated
control units built with
surface-mount (SMD) technology were used. All
analysis processes and settings can be tracked via
a touch-sensitive color
display with user-friendly design. The memory of
the screen can store up to
100 of the latest analyzes
and the desired result can
be obtained with a thermal
printer. The device automatically detects the altitude of the position with the
barometric sensor and cor-

rects the results according to the correct altitude. According
to the humidity, the sample amount can be determined,
the analysis results can
be adjusted according to
the humidity and the hardware fault detection and
similar features can easily
be adjusted on the screen.
All glass and consumables required for analysis
are supplied free of charge
with the device.
Optional FillMaks units
are available for circulation
cooling (coolmaks) to automatically cool the hot water
boiler cover and prevent
water waste, and boiler fill
(fillmaks) units to speed up
the analysis process by automatically filling the hot
water boiler.

Milling techonology expert in India: Milltec
Based in India, Milltec Machinery has developed technology for rice mills for 19 years. Milltec
gradually diversified into manufacturing technologies for pulse processing, chakki plants, corn
and roller flour mills.
The company, which provides customized engineering solutions, presents turnkey solution during IDMA
2017 Exhibition. Milltec which supplies a complete package of Parboiling & Dryer plant in SS for higher
standard of hygienic and world class
processing, also provides turnkey solutions.
Milltec which offers end to end
solution to optimize the use of man
power supports the clients with detailed engineering with erection, su-
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pervision & commissioning. Its flow
balancer controls the throughout and
flow measurer measures the output.
These are realized by PLC controlled
machines for precise operation. Milltec which supplies a complete package of co-generation plant comprising
of boiler, turbine, gear box, alternator, control panel and accessories,
will enable rice millers to generate
additional income by utilizing generated ash thereby eliminating disposal
problem of the ash.
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New Epox 2004 Self/Fast flooring
Demmerg Construction Chemicals’s two new components, solvent-free, fast curing Epoxy
Self / Fast flooring are used for coating all kinds of food, health, packaging, industrial floors.
Demmerg Construction Chemicals will introduce its two
new components, solvent-free, fast curing
Epoxy Self/Fast floor coating in IDMA
2017 Exhibition. The
floor covering applied to the floor of
the grounds which
should be available to pedestrian and

vehicle traffic in limited time can be open to the mentioned grounds 3 or 4 hours later after applied on 20°C. The
material which is used as collect sets of 20 kilograms then
spontaneously spread. There are alternative color options.
On the area which concrete surface preparation and epoksy
liner are finished, Demco Epox 2004 Self/Quick Material,
after B Component is emptied into A package, is mixed homogeneously with the help of a revolving drill. The finished
material is spread on the floor with the help of a toothed
trowel or a rakel, and the application is completed quickly
by making a spiked roller.

The new talented roller mill model of Ortaş
Talent, the new roller mill model which was launched by
Ortaş Değirmen, operates with 100 percent electronic system.
Ortaş’s new roller mill model named Talent, which provides an ergonomic working environment with a silent working
system, was designed and designed to operate with a 100 percent electronic system using a servo motor with the air system disabled for the first time. The company which patented
the new roller mill, aims to increase the precision of product
crushing with this improvement, and to obtain better quality
products. In this machine which impresses with its design,
the emphasis was on the sustainability of working with the
mechanism to prevent systemic problems that may occur whi-

le the machine is
running. Lightness is achieved
by using composite material in
the outer body
of the machine.
Simplicity in design and R&D work in the production process shortened the
cycle time, enabling the customer to deliver in a shorter time.

Özenir Değirmen launches its new roller mill
Özenir Değirmen will launch ORM 250*1000 model roller mill at IDMA 2017 Exhibition.
Özenir Değirmen which manufactures all machinery
and equipment that are needed in cleaning, milling, handling and packaging processes for 20 years, developed a new
roller mill which has reinforced 16mm plate-body thickness, has G22 steel cast-iron bearings. In the roller mill
MILLER MAGAZINE

which has vibration rubbers under bearing slides made
from special strong rubber, there are sustained tense Poly
V belts thank to the self-tension pulley system. Having a
reinforced slide system providing easy maintenance and
roll changing in a short time, the roller mill has motor
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drive mechanism by sensor operating
according to product density. Having
a feeding roll system which can be adjusted manually, the machinery provides easy maintenance and cleaning
thanks to the removable side hatches
and complete convertible lift gates in
front of panel system.
Special compressed pulleys provide
easy assembling and disassembling. It
also offer excellent roll surface cleaning by guarded and hermetically se-

aled brush. The machine which
has product inlet point aspiration system, also has protection
system by sensors against filled
bottom hopper. Product contact
surfaces and inner sides are made
of epoxy painted according to
“Codex aliment Arius”, however
aluminum and SS are available
depending on requests.

Özsu Machine’s first horizontal grain dryer
Özsu Machine will exhibit the cereal, pulses and dried nuts for the producers in Turkey for the
first time at IDMA 2017 Exhibition.
The drying machinery that Özsu Machine proves with
7,2 - 9,6 - 12 m³ and 18 m³ dries pulses, nuts and all cereal products homogenously with a mixing mechanism
by blowing dry hot air. It has the ability to dry out all the
products which are affected by the seasonal risks of harvest
time, especially the pumpkin seeds, the sunflower seed. It
can also dry sticky material like fruit pulp, pomegranate
seed and grape seed. Özsu Machine offers turn-key delivery
with a 2-year guarantee to the users who have all the documents related to export calendars and all types of IPARD,
Rural Development Supports and Ziraat Bank payment
plans in Turkey.

Single and double deck roller mills from Özunmak
The roller mills that are produced by Özunmak Mill Machines which manufactures different
milling machines and offers turn-key solutions for flour and semolina production plants, offer
huge power and capacity.
Established in 1989, Özunmak’s
roller mills offer huge power and
capacity. Saying that the roller mills
which have huge power and capacity
are manufactured with excellent engineering and design, the company
will introduce their machines to the
taste of visitors at IDMA 2017 Exhi-
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bition. In the machines, to hold the
volume of flowing product at a fix
value, the feeding unit is controlled
automatically and the miller works
brilliantly and get nice quality finished product.
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Pasta machine from Pasfil: Press-200
Pasfil Machinery which provides solutions and machines for filling problem in bakery and food industry
sector will present Press-200 Pasta Machine at IDMA 2017 Exhibition as well as other technologies.
Pasfil Machinery which was established in 2005 under the
roof of “Kulp Makine” will present its pasta machine having
easy setting during the IDMA 2017 Exhibition. It is possible
to produce short and long pasta with durable and easy clean,
automatic short pasta machine. Also it is possible to arrange
the dimension of products with automatic cutting blade. It
has water cooling system on the screw tube, double kneading
vat, each with a capacity of 50 kg of flour and automatic turnover of the upper vat to transfer the dough into the lower vat.
P200 pasta machine which can knead thickness adjustable

dough is available for medium
and large sized enterprises. This
machine has double kneading
vat; each has a capacity of 50 kg.
Having a production capacity of
180/220 kg/hour of fresh short
pasta, the machine has double
motor. The P200 machine that
has automatic, short and long
blade has got speed variator.

New analyzer from Perten
Perten Instruments presents its new in-line NIR analyzer, the DA 7300 during IDMA 2017 Exhibition.
Perten introduces The DA 7300, which
is an advanced modern In-line NIR instrument, with built-in digital color camera,
for use in grain, flour, food and feed processing. It performs continuous analysis of
multiple parameters simultaneously, such
as moisture, protein, fat/oil, ash, starch damage, gluten, water absorbing and more.
As the DA 7300 is easily integrated into
process control systems, its continuous me-

asurement enables automatic process control, leading to optimized production. The
real-time monitoring also reduces scrap and
rework while improving product consistency and quality. A wide range of mounting
options is available providing flexibility for
use in many different manufacturing processes. The DA 7300 is installed and used at
a large number of flour mills, feed mills and
other agriculture & food production sites.

One of every 5 packages in Turkey is Rotapak
Rotopak Ambalaj was established in 2013 to produce paper bags and now exports to 12 companies in 8 countries.
Rotapak Packaging, which produces paper bags from 100
grams to 10 kilograms, moved to its new location of 3,000
square meters closed to 7,000 square meters in 2014 and
continues its activities with additional machines (producing
paper bags). The company focuses on the difference in the
flour hand bag sector, which has changed its product range.
In 4 years, the company has become one of the most flour bag
producing companies in the sector.
In the last two years, Rotapak Packaging, which is achieved
to export to 12 companies in 8 countries with the support of the
fairs they participate, aims to increase the percentage of exports
that make up 13 percent of sales, to participate in more fairs and
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to reach this rate to 25 percent. The company, which is thinking to innovate in future machine park, produces one of every
5 flour - semolina packages used in Turkey, will introduce its
products and the latest innovations at IDMA 2017 Exhibition.
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Spare parts of millers from Safa Değirmen
Safa Değirmen will introduce spare parts for milling machines at IDMA 2017 Exhibition.
For 16 years, Safa Değirmen which has been working on
the manufacture of spare parts for milling machines, pushed
the customer-based prestige over the top through feedbacks
and keeping up with changing and developing technology.
It always presents its customers rapid and permanent solutions through developing its infrastructure and the materi-

als. Safa Değirmen with the certificates of TSE, EN ISO
9001:2008 and CE established its institutional structure in
the global standards through proving its international acceptance. Through the R&D department which is included
in it, Safa Değirmen is continuously renewing and developing itself and working with respect.

Software providing solution for the feed industry
Softek offers solutions in various projects notably factory automation, machine automation and
real-time production monitoring system.
Providing solution to the feed
industry with software developed,
Softek offers services as partner,
and offers special solutions to its
customers. It offers solutions in
various successful projects notably
factory automation, machine automation and real-time production monitoring system. Softek will
introduce PlantManager: Industrial Automation Platform in factory and machinery automa-

tions, OPC Server and Henhouse
Automation System for Siemens
S7 Series PLCs in IDMA Fair
2017. Also offering feed factory
automation, Softek will promote
some services such as complete
feed factory automation, dosing
automation, pelletizing automation, bagging automation, weighing
automation, traceability, liquid
coating and production planning.

Some Blue introduces its new sorter machine
Some Blue Agro Machinery which was established in
2016 manufactures grain drying machine with 20-30 and
50 tons silo-type and solid-fuel/gas fuel. Solid boiler’s ash
discharging tank is manuel, but grain drying machine is full
automatic. Some Blue which will introduce these products
at 2017 IDMA Exhibition, will present new Sorter machine
that is imported from China-based AMD Company.
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Pneumatic Square Magnetic Separator from Sun
Magnetic Sys-tech
Sun Magnetic sys-tech Co., Ltd. which focuses on design and manufacture of magnetic separators in the food processing industry will launch its “Pneumatic Square Magnetic Separator
SCXFC-24Z-I” at IDMA 2017 Exhibition.
High intensity magnetic, easy-clean housed grids of
SCXFC-24Z-I model pneumatic square magnetic separator
which Sun Magnetic Sys-tech manufacture offers unsurpassed levels of contamination removal. These units are so effective that they can even remove sub-micron ferrous and para-magnetic contamination from the most demanding and
arduous of process environments. The units are available for
powdery and flaky material, such as flour, bran, rice, coffee,
cocoa powder, milk powder and so on. SCXFC-24Z-I which
is very popular in domestic and overseas market has features
like meeting with food grade, strong magnetic performance
with high catching ability, automatic self-cleaning type and
with protective shield to make sure safety in use.

Owner of domestic pasta line: Talia Makina
Talia Makina achieved to make first full automatic pasta line of Turkey with completely local
production. The company offers completely full automatic pasta plants and also accepts order
according to clients’ desire for single machines.
Talia Makina which was founded in 2007 with the name of
Hemes Makina ve Gıda Maddeleri San. Tic. Ltd. Şti., achieved to make first full automatic pasta line of Turkey with
completely local production.
Talia Makina uses high-tech,
R&D and innovations to make
pasta lines with the 35 years
of experience on pasta sector
of CEO, Müftah Uçak. Their lines have already got into
competition with the other
worldwide pasta production
lines manufacturers.
Talia’s full automatic machines can make domestic proMILLER MAGAZINE

duction with hand-free system. The company is included in
the global competition with the new design it developed. Talia has turned the pasta route from Italy to Turkey with
best new design machinery.
Its machines are completely
produced locally and they are
in accordance with European standards. The company
also accepts orders according
to clients’ demands for single machines like press, dryer,
trabatto, packaging machines,
etc. except for complete pasta
production lines.
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Foss presents Alphatec ™ FNO
Foss has announced that it has produced a new
modern and reliable device for the standard falling number tests used to detect germination
damage in cereals and enzyme activity in flour.
The “Alphatec Fno” device, announced and will be introduced at IDMA 2017 Exhibition by Foss, offers a new alternative to the AACC Method AACC 56-81B “Determination
of Falling Number” standard with its custom touch screen
and specially designed cooling lid that minimizes the steam
output during the loading of samples.
A RELIABLE WAY IN DETERMINATION
OF FALLING NUMBER
The Alphatec design, built with Foss’s vast experience in laboratory analysis automation, includes many innovations. The specially designed cooler lid minimizes the hot steam contact during
the loading of the samples. Completely heat insulated water tank
prevents burns from hot surface contact. The overflow sensor
and system prevent hot water overflows on the countertop.
TOUCH SCREEN OPPORTUNITY
The modern touchscreen used on the device provides ease

of use. Alphatec FNo’s practically designed detachable tube
stand and other accessories keep the work areas clean at all
times.
The ACC 56-81B method is the most important test used
to determine enzymatic activity in cereal products. This test is
based on the detection of alpha-amylase enzyme activity in the
grains. Thus, the final product quality of bread, pasta and malt
products due to enzymatic activity is determined.

MTP Primary Series furnaces from Tetra
Manufacturing by Tetra Isı Sistemleri, MagmaTherm laboratuary furnace provides heating control with specifically designed software runs different PID algorithms according to the different
thermal characteristics.
Tetra Isı Sistemleri will present MagmaTherm laboratuary
furnaces’ Primary models to the taste of visitors at IDMA 2017
Exhibition. Primary series furnaces’ durable lining with light
insulating brick makes
them ideal for heavy
duty requirements and
daily use. Models which work up to 1100 °C
continuous
processes
are economic models
with optimum insulation properties and basic
PID control options.
Furnace which is designed for long life has new
mono block design.
MagmaTherm
Pri-
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mary series with 5-8-20 liters choices will be launched with P
and Px software. It has using area in product burning and ashing determination in food industry, analyzing of raw material’s quality in plastic industry, heat treatment in metal industry.
With easily replaceable spare parts, modular and demountable body design, fast support service, Primary series have 7
Segment Digital Display. Models which have direct and gradual heating program and custom preset program provides
5-25 °C/min. heating rate. On furnaces which have sound
warnings at step changes and at the end of the program,
there are step indicator and control unit overheating sensor.
On device which cuts off in condition of overheating, there
are some specifications like ± 1 ° C Temperature Control
Accuracy and ± 1 ° C Measurement Accuracy. With 2 years
warranty, devices which have double layer housing for low
external surface temperature provide Optional PC Connection Kit, Gas Connection Kit.
MILLER MAGAZINE
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Grain Drying and Cooling Units from TMS
TKS Series grain cooling units which are manufactured by TMS enable grains to remain
protected and stored for a long time in fresh
and healthy environment. TMS presents its
latest innovation in this area at IDMA 2017
Exhibition.
Thanks to the cooling process with TKS Series, the grains can be protected and stored for a long time in fresh and
healthy environment. Thus, grain is kept without risk by
the appropriate sales period. The applied chemical solutions are eliminated with the presented cooling technology,
and environmental conditions do not damage products.
Factors posing risk for health over product are gone.
Grain cooling units which allow grains to store in convenient conditions, keep the highest grain quality and reduce losses due to breathes. System which prevents parasites,
funge, mold, eliminates unnecessary expense of re-storage
and chemical transaction. TKS series unites which have
large capacity gap and model choices, have also remote
monitoring with 3G technology and touch panel screen.

Square silos for smart storage
TSC Silos builds square silos to create maximum storage capacity.
TSC Silos builds square silos in a variety of industries all
over the world including feed industry. The square silo solution that the company offers has many advantages. It is
modular; flexible while at the same time creates maximum
storage capacity. TSC is able to carry out projects from A to
Z, from calculating and designing to installation. One of the
unique features of the silos is the completely flat, smooth
walls. The smooth walls create a hygienic, low-dust working environment and are natural insulators. Together with
a clever design, this guarantees the best possible product
discharge, even for the most difficult bulk products. Furthermore, the silos are designed so that it creates structural
strength. Besides, the cell layout is designed completely to
suit the customers’ production process. All completely tailor
made to customers’ needs.
MILLER MAGAZINE
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Address of specially designed machines for metal
processing: Unimak!
Unimak which manufactures standard and
specially designed machines in the field of
metal processing, it minimizes production
costs by using energy, material saving technologies and low cost manufacturing processes.
Unimak which has been operating in various advanced
production lines and equipment fields for small and large
companies in different industrial sectors such as transformer
and silo production as well as metalworking industry, has
completed more than 500 equipment and more than 100 full
production lines since 1984. Unimak, which conducts continuous market research and analysis to have the latest technology, offers the best solution for every customer’s needs. All
solutions provided by the firm with high reliability, superior
performance and maximum precision are delivered quickly.

With Yemmak IQ, manage your
factory from your pocket
With Yemmak IQ mobile application, you will be able to manage process automation of your
feed factory by monitoring over mobile phone, tablet or computer, and report all process.
Allowing you to take the decisions to increase production
efficiency in any place, at any time, and to control your factory,
Yemmak IQ can make dosing with the prescription entered
according to property of feed produced. With
Yemmak IQ mobile application, operation of
all machinery and equipment can be monitored on the flow diagram on PC screen, and
operated with start - stop buttons on the PC
screen. All equipment can be operated with/
without lock, switched to maintenance mode,
and re-operated with maintainer password.
Colors of equipment become gray during
stop, green during operation, and red during
error. Errors of equipment are listed, and
continue to be listed until the error is fulfilled
and confirmation is received by the operator.
Production details (batch, code, prescription
etc.), raw material usage reports can be monitored. Current and circulation values of
engines can transiently be monitored, and
reports of previous periods can be received.
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Optionally, voltage, current values to be read on the energy
analyzer to be used in the system can be transiently monitored,
and reports of previous periods can be received.
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Designed to make a homogenous mixture
Yemtar Double Shaft Paddle Mixers offer homogenous mixture of raw materials like feed, feed
additives, grains, chemicals, grains and liquids within a short time.
Yemtar Double Shaft Paddle Mixers are designed to
make a homogenous mixture of wide range of raw materials like feed, feed additives, grains, chemicals, grains and
liquids within a short time. Yemtar Double Shaft Paddle
Mixers provide fast and homogenous mixing. Having low
energy consumption, the new mixers offer various filling
degree between %40 - %110, fast and complete discharge
with twin bomb doors, low maintenance cost with adjustable and exchangeable paddles, easy maintenance with large
maintenance doors. The mixers can also be easily installed
with compact body.

Dust Collectors from Wamgroup WAMFLO®
Food FN200 / FN200X
Wamgroup S.p.A, Italy has developed high efficiency Food FN200 / FN200X series dust collectors which are designed as convenient food and pharmaceutical industry.
With 40 years’ experience in filtration technology,
Wamgroup S.p.A. will introduce Food FN200 / FN200X series dust collectors which are
designed as convenient food
and pharmaceutical industry
at IDMA 2017 Exhibition.
FN200/FN200X dust collectors create difference in
the sector with emission <
10mg/Nm3 and special design that is minimized waste
material. Filter units which are offered with certified
ATEX II 3D - ATEX II 2D,
can afford different needs
with 1 ÷ 21m² cleaning area.
Company told that suitable for both negative - positive
pressure and vacuum conditions, The WAMFLO® Food
Dust Collector, has achieved
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the tests up to -6,000mm H2O / -0.6 bar and up to +750mm
H2O. General specifications of WAMFLO® Food Dust
Collectors are programmable
compressed air cleaning system; sturdy, minimal design
for easy cleaning; patented
“Easy-Fit-System” filter elements with bayonet lock providing easy access to dirty or
clean side for maintenance;
inspection door with built-in
knobs for easy and safe access
to interior of the dust collector; filter media manufactured from antistatic moisture
repellent; EC 1935/2004 certifications; 304L or 316L SS
body; anti-explosion panel
for ATEX applications and
bottom hopper units depending on application.
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Roller mills from Yenar
Yenar produces CNC combined roller mill rolls fluting – grinding and sandblasting machines
by using more than 20 years of experience and know-how in the sector. It proved its quality
in 2016 by exporting its machines to 10 different countries.
Yenar presents two different types of products which were offered in three different sizes (350x1500mm 450x2100mm - 600x2100mm), depending on the needs of
the sector, including only
fluting or combined fluting-grinding to the market. The user interface is
so simple that each operator can easily use the
machine without training.
The fluting and grinding
machine offered by Yenar
is fast and precise compared to other machines in
the market. With automatic lubrication system and more
than 5 interface language options, it is very easy for the operator to get the roller mill rolls to the level thanks to the

adjustable bearing. The only thing required for the fluting
process is to enter the diagram information of the roller mill
rolls into the screen and the machine automatically calculates and gives customers
flute depth.
Plc Controlled Sandblasting Machine which is
developed for liso roller
mill rolls can be reached
from 200 mm to 350 mm
working diameter and
their length is 1500 mm.
While the surface of the
rolls reaches the desired
roughness with the sand sprayed, the dust that is sprayed
from the dust suction system is returned and the dust is
instantly directed to the filter.

Different solutions for different sectors:
Yurtpak Machine
Yurtpak Machine which produces all kind of packages and packaging machines, serves for
food, cosmetic, cleaning products, agricultural powder, stationery industry products and other
various areas.
For 18 years, Yurtpak
Machine which follows
technological innovations by participating in
all fairs and activities and
following technologic innovations will introduce the latest innovations
on its machine at IDMA
2017 Exhibition. At the
exhibition, Yurtpak Machine which will present
flour, semolina and starch packaging machine;
MILLER MAGAZINE

vibrating and compacting machine; bag closing
machine; fully automatic
shrink wrapping machine to the taste of visitors,
also plans to introduce
from liquid filling machine to full automatic four
side sealing and closing
machines and automatic labeling machine bee
cake filling machines and
other machines at the exhibition.
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Damaged starch analyser from Yücebaş Machinery
Damaged starch analyser which was developed by Yücebaş Machinery, is based on working
with an amperometric method in order to measure the starch damage in flour samples.
The damaged starch analyzer which is presented to the
market by Yücebaş Machinery, measures
the amount of iodine absorbed by starch
granules in a diluted flour suspension with
special solution. The test performs 1 g of
flour sample approximately in 7 minutes.
The necessary iodine is generated by the
special probe of the device in order to determine the iodine absorption. Test results
are expressed as % of the iodine absorption
(Ai), DSU, DSUc, AACC units. The more
absorption of the iodine means more damaged starch.
Device which has easy to operate pro-

vides rapid analysis (less than 10 minutes), reliable results
and fully automatic test. It provides amperometric method with no addition of
enzyme. Device which can be direct control from touchscreen LCD has less bench
space.
Main applications of the measurement
of damaged starch are quality control of
the flour, control the settings of the roller
mills, improve dough yield by adjusting
water absorption ratio, adjust the stickiness of the dough and optimizing the final
product quality in terms of volume, color
and shelf life.

Maintenance of pellets is from ZB Machine
ZB Machine which serves to the feed sector with all kinds of industrial machine design and
production, also provides technical maintenance and repair services. Regular maintenance of
the machines allows you to save money.
ZB Machine offers many advantages of dies maintenance service. For example, pellet optimizes energy consumption of your unit to increase efficiency because pressed
and bored pelletizing surface forces the machine, causes
tonnage to decrease and increases energy consumption.
It reduces overall maintenance costs. The producers increase their production capacity per disk per disk, and the
budget they allocate will pay off in a few weeks. Yearly the
producers need less spare and they make a positive contribution to their cost of stock.
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SHADID FAROOQ

Haris Puri International Eximp
Founder and CEO

“WHEAT IS MAJOR STAPLE FOOD
IN PAKISTAN”
“We rolled back the flour project based on strategic decision of
organization. The flour project was a pilot project and it provided
consumers with full nutritious value of whole wheat and by this means
we have matched their preference and habits of eating to this project.”
P. 72
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Haris Puri International Eximp is one of the leading
flour mills of Pakistan. As Miller Magazine we have
come together with Shadid Farooq, the Founder and
CEO of the Company, and we talked about the production capacity of the company, technology that they use
and the projects they are working on. Saying that wheat
is the staple food of Pakistan, Shadid Farooq also stated
that the consumers have become conscious about consuming and they prefer packed and branded flour types.
We take the details from Shadid Farooq…
Dear Shahid Farooq, your company Haris Puri International is one of the leading flour mills of Pakistan.
Firstly, could you give us some information about your
company?
Haris Puri International Eximp which was founded in
2003 does extensive market research and consumer testing for development of our flour brand as well as export
and import activities for cotton, yarn and rice products.
Could you give us some information about your facility, production capacity and technologies you use?
We outsourced our production and took advantage of
Bühler’s technology as per guidance of our technical experts, and at the same time we use local machinery. Our
production capacity is 7 tons per hour.
Are there any other fields you give service besides
flour production?
I can say that the products we are working on are raw cotton, yarn and rice as well. We are operating on these areas.
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Are you working only for the Pakistan market in the
flour milling industry? Are there any export activities?
No, we are not working only for Pakistan market. We
are also exporting to India and China also.
Could you give us some information about the consumption habits of Pakistan?
Wheat is major staple food of Pakistan. People use it
majorly for manufacturing the products such as chapatti,
Roti and Phulka. At the same time, flour is also used in
confectionery production.
Is there any project that you are working on ss Haris
Puri International Eximp, or are you planning any future activity?
We rolled back the flour project based on strategic
decision of organization. The flour project was a pilot project and it provided consumers with full nutritious value of whole wheat and by this means we have
matched their preference and habits of eating to this
project.
What do you think about the future development of
your country especially in terms of flour industry?
Pakistan is aiming to produce branded flour with better quality and cost.
What would you like to add?
I would like to remind that people are now more hygiene conscious and will prefer branded flour instead of
loose and bulk purchases.
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İhsan DURU

Duru Bulgur
Chairman of the Board

“LET’S PROMOTE BULGHUR
AROUND THE WORLD TOGETHER”
“We use stone mills in production, which is a traditional method and
we manufacture these mills ourselves. Only we use this method in the
world. While we are producing with traditional methods, our facilities are
equipped with cutting-edge technology. Therefore, we are presenting
100 percent natural, healthy and delicious products to our customers.”
P. 74
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Being one of the leading companies in the industry by
producing fifteen types of bulghur, Duru Bulgur continues to gain strength enhancing its product range with
pulses and rice products. As Miller Magazine we came
together with İhsan Duru, Chairman of the Board of
Duru Bulgur.
Processing 200 tons of wheat per day in its 3 facilities,
Duru Bulgur exports to 51 countries with “Duru Bulgur” brand, and promote bulghur which is not known
much to the various countries. The company which
prepares packages in exported countries’ own languages and cookbooks containing bulghur based recipes
expects both Turkey and the chefs working in abroad to
support promotion of bulghur around the world.
We talked with İhsan Duru, Chairman of the Board
of Duru Bulgur about the product groups of the company, promotion works for bulghur and bulghur market. We take the details from İhsan Duru…
Could you please give us some information about
Duru Bulgur which was established in 1935 by Ziya
Duru? How could you achieve this success?
Duru Bulgur was established in 1935 by my father,
Ziya Duru. Having supplied products such as peanut,
sesame and carob to Istanbul over Silifke Port in 1930s,
Ziya Duru established the first bulgur production house
in Karaman Züğürtler Plateau in 1935 to meet demands
for bulgur and started to produce bulgur. After a while, bulghur production house was closed down due to
financial difficulties, but it started to produce again in
1950. After 3 years I became a partner in 1976, my father died and my brother Emin Duru participated in the
company in 1982.
With the investments we made in 1985, we were able
to double the capacity. We established Duru Bulgur Ltd.
Şti. in 1988 and bought the land at Karaman OSB where
our first facility is located. We established the first division of our first factory and started producing in 1989.
We added pulses and rice products to our product range
as well as bulgur in 1996. We started to export packed
bulgur within that year.
After we completed new packaging and corporate
idendity works in terms of branding in 2000, we focused on advertisement and promotion works closely until
2005. As of 2006, we have established distribution and
sales infrastructure across Turkey, worked in important
international fairs to reach different markets.
In 2009, we established the second bulgur facility, and
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As Duru Bulgur, we have a mission to
create awareness for bulgur, and promote bulgur which is our national product. With this mission, we are doing
a promotion activity in the abroad.
We are preparing cookbooks with bulgur in every language and arranging
tasting events.
strengthened our national and international market share substantially. In 2010, we established a 10.000 m² distribution storage in Belgium to make more efficient distributions to European Union states. Now, we have 380
employees under Duru Bulgur. We sell to 20 thousand
points in the country, and export to 51 foreign countries.
Could you give us some information about the product range of Duru Bulgur? What types of bulgur do you
produce? What can you tell about your production capacity and technologies that you use in your facilities?
As Duru Bulgur, we have three types of bulgur as yellow, black and whole-meal. We have 15 different types
of bulgur. We are a company that has utmost products in
terms of bulgur diversity in the sector.
Our daily bulgur processing capacity is 200 ton in our
3 facilities. We use stone mills which is a traditional
method in our production and manufacture these mills
ourselves. We obtain natural stones generated in the na-
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ture for years and make them as mill stone and use them
in our production processes. Only we use this method in
the world. Therefore, we are presenting 100 percent natural, healthy and delicious products to our customers.
While we are producing with traditional methods, our
facilities are equipped with cutting-edge technology.
We monitor 85 percent of our processes within the company production line with computer systems. In this
aspect, our 2 software developers record the company’s
production data constantly, and report this data. Also,
we are trying to interpret these data obtained, and create decision mechanisms without human intervention.
We have transformed to 40 percent automation in packaging which is the densest process. We are packaging
with robotic systems.
Bulgur is interesting food with its nutritional value
and many advantages. Could you tell our readers about
nutrition value and benefits of bulgur and the advantages that it provides as a food product for our readers?
Bulgur is a valuable food in terms of fiber and protein that it contains. Bulgu which has low oil rate and
glycemic index is rich in terms of vitamin B and folic
acids. Therefore, it is one of the basic foods which can be
used in diets and nutrition of diabetic patients, pregnant
women and children. Bulgur is an economic carbonhydrate source that is recommended by specialists recently.
Bulgur used to be considered as the meal of poor people.
However, now we see it in the most luxurious restaurants. Bulgur gradually replaces rice which was essential
for guest meals. Having a wide variety of usage fields,
bulgur is also very delicious. Bulgur has earned its old
reputation today.

What do you think about the current status of bulgur
in the market and future of it in the world? What are
the countries and regions where the demand for bulgur
is very high? What countries have potential for bulghur market?
While we are on the top in terms of number of countries where bulgur is exported to, and the volume of
export, we know that international market volumes of
replacement products of other countries are larger when
we make a comparison based on the country. The countries where the demand for bulghur is dense is mostly
Arabic countries. Far East countries are also a potential
market for bulgur.
Recently, bulgur is getting more and more well-known
around the world day by day. Do you think it is sufficient? Is the world aware of the value of bulgur? What
can be done for promoting bulgur around the world?
As Duru Bulgur, we export to 51 countries with “Duru
Bulgur” brand. Bulgur is not known much in the world;
it is a unique product for Turkish people. Besides Turkish people, Arabs consume bulgur so much. As Duru
Bulgur, we are preparing packages for countries that we
export to in their languages.
We prepare packages in exported countries’ own languages. We also prepare cookbooks containing bulghur
based recipes. Duru Bulgur, we will continue to struggle
for promoting bulgur to the whole world. Now, an awareness has been created for bulgur and especially Europeans
has understood that bulgur is a very healthy product and
started adapting bulgur to their food culture. However, we
are doing these promotions with our own efforts as Duru
Bulgur. Our government and the cooks working in abroad
should support to promotion of bulgur much more and effectively. As Duru Bulgur, we are ready to share our knowledge. Let’s promote bulghur around the world together.
Could you tell us about your works, activities and
goals for this issue?
As Duru Bulgur, we have a mission to create awareness
for bulgur, and promote bulgur which is our national
product. With this mission, we are doing a promotion
activity in the abroad. We are preparing cookbooks with
bulgur in every language and arranging tasting events.
In addition, we are promoting bulgur in national channels and cooking programs, and organizing trainings for
a better understanding of benefits of bulgur.
Could you tell us about your international structure
as company? What can you say about markets that you
have reached in abroad, and the countries where the
customers are able to find your products?
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We have 38 offices
in abroad, and a warehouse in Belgium.
We mostly export
bulgur. We export 40
percent of our production. 80 percent of
packed bulgur exported from Turkey to the
abroad is sent by Duru
Bulgur. Bulgur is a
foreign food for other
countries;
therefore
it must be promoted.
We are receiving very
positive feedback from
consumers in our events.
We are developing new recipes with bulgur, which are
suitable for food culture of that country. For example,
we have developed fruit salad with honey and bulghur
that Australians may consume at breakfasts. We have
won recognition among consumers with this healthy and
delicious recipe. When we told and offered bulgur to foreign consumers who do not know bulgur, we receive
positive reactions.
Will you bring a new product to the market, or invest
in bulgur production or marketing in the near future?
Bulgur and pulses products are very hard product
groups in terms of product development. However, as
Duru Bulgur, we have the widest product range in the
sector with our 15 different types of bulgur products.
By considering different demands of our customers, we
have aimed to use different types of bulgur in various
meals with these products that we have developed. The
main products that we have developed are “Başbaşı”
which is totally unique to our company. This product
that we have especially developed for children preferring
rice to bulgur is appreciated by a wide audience in a very
short time. “Başbaşı Bulgur” of which registration belongs to Duru Bulgur is consumed in Turkey and many
countries of the world.
For our consumers who do not have time to cook dif-
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ferent rice meals
and seeking for
practical food, we
have developed a
bulgur type that
can be prepared
within 15 minutes
as part of Duru
Dual series. In this
serie consisting of
four products, there are bulgur with
chickpea, bulgur
with mushroom
and bulgur with
vermicelli. In this
series not containing any additive
or protective substances, we saved consumers from many
hard processes such as boiling, frying by equalizing cooking time of other components with bulgur.
We are planning to develop and offer a wide range of
products in the near future in our R&D laboratories established in 2015 with an investment of 250 thousand
dollar. One of out most important goals is to make bulgur
which is an important food of our country to be consumed not only with meals, but also at every hour of a day.
In addition to product development, we are carrying
our serious works to develop our production lines as
Duru Bulgur. As well as color indicators, all of the machinery that we use during bulgur production processes
are manufactured by ourselves. With our workshop team
consisting of 30 people, we are doing constant development works for making bulgur production more modern
and automation-based. 2 software developers are working for us.
Finally, what would you like to tell about the future
of bulgur in Turkey and your company?
As Duru Bulgur, we have been struggling for promoting bulgur since the day we established the company,
and we will. We are waiting for supports of everyone to
promote this national and valuable product.
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: 783,356 square kilometers
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: Ankara
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: Turkish
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: Turkish Lira

GDP
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Import

: 187 Billion Dollars

Export
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GRAIN, PULSES AND
FLOUR MARKET
IN TURKEY
According to the data of the Turkish Statistical Institute (TURKSTAT), the grain product that is produced the most in Turkey
is wheat. Turkey, which produced 22 million tons of wheat in 2013, reduced this
amount to 19 million tons in 2014. However, it is estimated that wheat production
in Turkey which produced 22.6 million tons
with an increase of 3.5 tons in 2015 will
decrease to 22.6 million tons in 2016.
There are around 710 flour production facilities in Turkey. However, 746 of these facilities are actively working
and the remaining 234 are idle. Turkey’s annual wheat production is on average 20 million tons. While the average capacity utilization of flour factories in the world is 65%, this
rate is 45% for Turkey. Turkey which is one of the biggest
flour exporters in the world mainly exports to Iraq, Sudan
and Syria.
MILLER MAGAZINE
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Grain production and consumption of Turkey is mainly wheat. Wheat production of Turkey, which is one of
the biggest wheat flour exporters in the world, has an average of around 20 million tons in recent years. Other than
wheat, the other grains produced by Turkey are barley,
corn, rice, rye and oat. The milling industry in Turkey
is predominantly based on wheat. According to the data
of the Turkish Flour Industrialist Federation (TUSAF),
Turkey exported 3.5 million tons of wheat flour in 2016.
Turkey, which is an important point of intersection
in many respects, is one of the few countries that can
self-sustain their food with its geographical position
and product variety. The fertile soils, the favorable climate for cultivation and the adequate precipitation rate
allow Turkey to grow almost any kind of crop. Turkey
is one of the most important countries of the world in
agricultural production, with agricultural activities in
almost every region. According to the data of the World
Bank, in 2010, arable land accounts for 31 per cent of the
country’s arable land.
GRAIN PRODUCTION IN TURKEY
According to the data of the Turkish Statistical Institute (TURKSTAT), the grain product that is produced
the most in Turkey is wheat. Turkey, which produced 22
million tons of wheat in 2013, reduced this amount to 19
million tons in 2014. However, it is estimated that wheat
production in Turkey which produced 22.6 million tons
with an increase of 3.5 tons in 2015 will decrease to 22.6
million tons in 2016.
The second important crop in Turkey’s grain production is barley. Barley production shows a declining trend
over the years. Barley production, which was around 7.9
million tons in 2013, dropped to 6.3 million tons in 2014
and to 5.8 million tons in 2015. In 2016, Turkey’s barley
production decreased to 6.7 million tons.
Corn production in Turkey is also increasing. The inc-
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rease in demand for corn in Turkey is thought to be due
to the usage increase in consumption in food industry
rather than direct consumption. While the corn production was 5.9 million tons in 2013 and 2014, it increased
to 6.4 million tons in 2015. Corn production is expected
to remain the same in 2016.
The amount of rice which is another important grain
product was around 900 thousand tons in 2014 despite a
slight decline. Paddy production, which was 900 thousand
tons in 2013, decreased to 830 thousand tons in 2014. The
production of corn which increased to 920 thousand tons
in 2015 is expected to remain the same in 2016.
Rye and oat production did not show any significant change between 2013 and 2016. Both grain products are produced between 200 thousand and 350 thousand tons per year.
GRAIN CONSUMPTION IN TURKEY
According to the April report of the United States Department of Agriculture Foreign Agriculture Service
(USDA FAS), the most consumed grain product in Turkey is wheat. In the 2013/14 season, Turkey consumed
17.75 million tons of wheat and in the 2014/15 season it
decreased to 17.5 million tons. Turkey is expected to consume 18 million tons of wheat in the 2015/16 season with
an increase of 500 thousand tons, and it is predicted that
consumption will decrease to 17.5 million tons in 2016/17.
The second important crop in Turkey’s grain consumption is barley. Barley consumption is decreasing in
parallel to the production. Barley production, which was
around 6.9 million tons in the 2013/14 season, decreased
to 5.3 million tons in the 2014/15 season. In 2015/16 season, it is estimated that 6.9 million tons of barley will
be consumed. Turkey is expected to consume 5.5 million
tons of barley in the 2016/17 season.
Corn consumption in Turkey increases in parallel to
the production. The consumption of corn, 5.9 million
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tons in the 2013/14 and 2014/15 seasons, is expected to
increase to 6.4 million tons in the 2015/16 season. Corn
production is expected to remain the same during the
2016/17 season.
The consumption of rice, another grain consumed in
Turkey, amounted to 769 thousand tons in 2013/14 season. The consumption which increases to 780 thousand
tons in the 2014/15 season is expected to increase to 790
thousand tons in the 2015/16 season and decrease to 780
thousand tons in the 2016/17 season.
Rye and oat consumption did not show any significant change between 2013/14 and 2016/17 in the same
direction as production. The consumption of both grain products is between 200 thousand and 350 thousand
tons per year.
GRAIN TRADE IN TURKEY
The most imported product in the grain group in Turkey is wheat. According to data provided by the Turkish
Statistical Institute (TURKSTAT), wheat imports range
from 4 to 5 million tons. Turkey, importing 3.7 million tons of wheat in 2012, will increase this amount to 4
million tons in 2013. The import of wheat, which rose
to 5.2 million tons in 2014, decreased to 4.3 million tons
in 2015. In 2016, Turkey imported 4.2 million tons of
wheat. The reason why Turkey, which can meet the domestic consumption with its domestic wheat production,
resorts to wheat imports is the quality wheat that is needed for the exported food stuff. Turkey mainly exports
wheat as processed products (flour, pasta, etc.). Therefore, grain-based wheat exports are extremely limited.
Corn is the most exported and imported grain products
after wheat. Corn imports show ups and downs over the
years. According to TURKSTAT’s data, Turkey imported
807 thousand tons of corn in 2012, and with a record increase in 2013, 1.5 million tons of corn was imported. In 2014
and 2015, Turkey imported 1.4 million tons of corn and in
2016 it decreased corn imports to 534 thousand tons.
Corn exports are extremely low when compared to
imports. Turkey, which exports 210 thousand tons of
corn in 2013, reduced this amount to 64 thousand tons
in 2014. Turkey, which exported 75 thousand tons of
corn in 2015, decreased the amount of corn exports to 44
thousand tons in 2016.
The other most imported grain products after wheat
and corn are rice and barley. Despite in low quantities,
the corn is imported. In 2013, Turkey imported 283 thousand tons of rice. In 2014, the amount of rice imports inc-
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reased to 493 thousand tons. In 2016, the amount of rice
imports decreased to 292 thousand tons. Barley imports
are very low. Between 2012 and 2016, the amount of barley imports realized by Turkey is 9 to 164 thousand tons.
PULSES PRODUCTION IN TURKEY
Dry pulses production in Turkey decreased drastically
in the last 12 years due to the fact that the cultivation
area of dry pulses decreased significantly in the last 10
years. Total pulses production also decreased to about
400 thousand tons in the last 10 years. According to this;
the total pulses production, which was 1.4 million tons
in 2006, declined to 1 million tons in 2015.
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It is seen that the highest production amount of pulses belongs to that of chickpea. According to data obtained from TURKSTAT, Turkey’s chickpea production,
which was 506 thousand tons in 2013, decreased to 450
thousand tons in 2014. Turkey, which produced 460
thousand tons of chickpeas in 2015, is expected to produce 455 tons of chickpeas in 2016.
The chickpea is followed by the red lentils in terms of
the high amount of production. The production of red
lentils, which was 395 thousand tons in 2013 and decreased to 325 thousand tons in 2014, increased to 340
thousand tons in 2015. In 2016, Turkey is estimated to
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produce 345 thousand tons of red lentils.
While the production of dry bean amounted to 195 thousand tons in 2013, it increased to 215 thousand tons in 2014.
It is expected that Turkey which produces 235 thousand
tons of dry beans in 2015 will produce same amount in 2016.
PULSES TRADE IN TURKEY
Decrease in agricultural areas where pulses are cultivated and consequently decrease in production also cause increase in imports of dry pulses from Turkey. The
total import of pulses, which was 272 thousand tons in
2012, rose to 335 thousand tons in 2013, 433 thousand
tons in 2014 and 470 thousand tons in 2015.
The most imported product in pulses group is lentils.
In 2013, 199 thousand tons of lentils were imported.
This amount increased to 303 thousand tons in 2014,
to 313 thousand tons in 2015 and to 337 thousand tons
in 2016. According to data obtained from TURKSTAT,
the most imported pulse after lentil in 2015 was peas.
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The importation of chickpeas, which is 25 thousand
tons in 2012, 43 thousand tons in 2013 and 33 thousand
tons in 2014, increased seriously in 2015 and reached 82
thousand tons. But in 2016, 60 thousand tons of peas
were imported. According to the report titled “Turkish
Pulses Market Overview” published by the USDA Foreign Agricultural Service (USDA FAS) in 2016, Turkey
imports most of lentils from Canada. Turkey exports its
imported lentils to Central Asian and African countries
such as Iraq, Sudan, Egypt and Saudi Arabia.
Chickpea is the third most imported product after lentils and peas. However, imports of chickpeas are on a
downward trend. Turkey, which imported 34 thousand
tons of chickpeas in 2012, increased this amount in 2013
and imported 56 thousand tons of chickpeas. In 2014,
imports fell slightly to 41 thousand tons. In 2015, the
downward trend continued to hit 37 thousand tons and
in 2016 it decreased to 30 thousand tons.
The imported amount of dry beans, which is the most
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imported product in 2015 after lentils, peas and chickpea, is gradually decreasing. While 30 thousand tons of
dry beans were imported in 2012, this amount decreased to 25 thousand tons in 2013. However, imports of
dry beans, which rose significantly to 54 thousand tons
in 2014, decreased to 34 thousand tons in 2015. The
amount of dried beans imported in 2016 was 35 thousand tons.
Lentil has the highest share in exports as well as imports in 2015. The exports of lentils, which were 197
thousand tons in 2012, declined to 178 thousand tons in
2013. Exports of lentils, which rose to 183 thousand tons
in 2014, continued to rise, reaching 219 thousand tons in
2015 and 243 thousand tons in 2016.
The second most exported pulses in 2015 is peas.
The export of pea was on average 23 thousand tons in
2012, and it increased to 31 thousand tons in 2013. In
2014, the export of peas, which declined to 24 thousand
tons, increased again to reach 62 thousand tons in 2015.
However, the export of peas that fell again in 2016 to 46
thousand tons. Turkey’s export of chickpeas in 2015, as
opposed to the previous two years, increased to 22 thousand tons. The export of chickpeas, which was 22 thousand tons in 2016, did not catch the level of 28 thousand
tons in 2011.
TURKISH FLOUR INDUSTRY
It is known that the first mills in history were used
on Anatolian soil. This deep-rooted past has pioneered
the Turkey’s milling sector and both the production and
exports of the flour and milling technology.
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When we look at the production in Turkey today, it is
seen that annual flour production is well above domestic
consumption. According to the Turkish Flour Industry
Inventory prepared by the Southeast Flour Industrialists’
Association, there are active and idle 710 production facilities in Turkey. Of these, 476 are active while 234 were idle.
When looked from a regional perspective, the installed capacity of 62 active and 25 passive companies in the Black
Sea region is 4.6 million tons; the installed capacity of 45
active and 30 passive companies in the Mediterranean region is 3.5 million tons; the installed capacity of 47 active
and 22 passive companies in Aegean Region is 3.4 million
tons. The installed capacity of 20 active and 3 passive facilities in Eastern Anatolia Region is 1.8 million tons; the
installed capacity of 124 active and 43 passive facilities in
Central Anatolia Region is 9 million tons and the installed
capacity of 87 active and 25 passive companies in South
Eastern Anatolia Region is 8.3 million tons. Accordingly,
Turkey has an installed capacity of 40 million tons and
its annual production is 20 million tons. However, when
compared to the installed capacity, it is observed that Turkey is producing well below its potential.
On the world market, Turkey is one of the two largest
flour exporters with Kazakhstan. Increasing its efforts
from 2005 on, Turkey caught up with the flour exports
by Kazakhstan and EU countries. Turkey’s exports,
which amounted to 1.2 million tons in 2006, 2007 and
2008, rose to 1.8 million tons in 2009 and 2010. In 2011
and 2012, the increase continued to reach 2 million
tons. Turkey’s 2013 wheat flour export is 2.1 million
tons. The main countries exported by Turkey are Iraq,
Sudan and Syria.
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Mustafa BAYRAM

TABADER
Chairman of the Board

“TABADER WILL PARTICIPATE IN IDMA
2017 EXHIBITION”
“Our most important mission as TABADER is to solve qualified
manpower problem which is the most important issue of industries.
Therefore, we have organized great support to the training program in
IDMA 2017 Exhibition provided for grain and pulses industry. We are
planning to popularize these trainings in the future across Turkey.”
P. 90
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As Miller Magazine, in this issue,
we interviewed an association which
meets a significant requirement in
the industry and gathers those operating in grain and pulses processing
technologies, storing and analysis
systems areas: Association of Grain
and Pulses Processing Technologies,
Storage and Analysis Systems (TABADER).
Saying that grain and pulses products represent the biggest food branch of the world and Turkey, thus, the
association sets the technology which
is the cornerstone of these sectors as
an objective strategically, Prof. Dr.
Mustafa Bayram, TABADER Chairman of the Board, emphasized that
TABADER is an address for technology development, production and
added value P&D.
Focusing on infrastructure and
corporate structure works, TABADER creates a significant database which is open to the global researches as
well as workshops and information seminars. Aiming to
move forward by including the younger generation within its works, TABADER also focused on GENÇ-TABADER initiation.
With Mustafa Bayram, we talked about the activities,
projects, future targets of TABADER and IDMA 2017
Exhibition in which they are participating with a booth.
We take the details from Prof. Dr. Mustafa Bayram…
Mr. Bayram, as well as your academic life, you are
a well-known name operating actively in the industry.
Of course many people are closely acquainted with you.
For our readers who do not know you well, could you
give us some information about yourself?
In addition to about more than 20 years of academy, we
are making an effort to realize good works with industry
and sector. It would be a mistake if an academician who
is involved in the engineering discipline remained above
the industry. Engineering branches should not be stuck
in offices or laboratories. Especially in Turkey, qualified
manpower is hard to find. Therefore, faculty members
should also be included in the industry. While you add
something in the industry, the industry also adds big
things to you.
I describe the engineering as the artist of science. Na-
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mely, engineers or academicians of engineering departments should process information and develop products
as if they were artist. In this scope, I get tired mostly
since I plan my career in many aspects, but I still enjoy it.
You have been the Chairman of Association of Grain
and Pulses Processing Technologies, Storage and Analysis Systems (TABADER). Can you give us some information about TABADER? When TABADER was established, who are the members of executive board, which
industry it represents, and what are the purposes?
Nongovernmental organizations (NGO) are organized by people who are oriented in the same target at
times when needs are originated. Establishment of TABADER is based on this. Especially, TABADER represents the future since it is a technology-based association. There is a gap between the future of the industry
and technological organization. While TABADER is
trying to fill this gap, it also shares responsively with other NGOs in the industry. As understood from the name
of the Association, processing, technology, storage and
analysis systems of grain and pulses industry fall under
the association. Especially grain and pulses represent the
biggest food branch of the world and Turkey. Thus, TABADER sets the technology which is the cornerstone of
these sectors as an objective strategically.
As you mentioned, TABADER is a very young association. It has been approximately a year since your es-
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tablishment and first the general meeting. How many
members do you have and what studies have you conducted in this period?
Within one year since our establishment, we have tried
to realize infrastructure and corporate structure works.
Headquarter of the association has been determined to
create an environment for our corporate identity and
members, and it has been progressed in office establishment. While we were determining the association building, we considered especially the needs of our members. We determined our headquarter in Istanbul, and
we are preparing offices in a plaza which is very close
to the airport. Istanbul and the airport is the most important transportation point for all of our members in
the industry. Therefore we aim to make offices of our
association become their bureaus for job interviews. In
other words, our members will be able to use these offices comfortably in their own activities.
We have also arranged some information workshops
for our members in this period regarding the industry.
We invited specialists for some topics that the industry
needs and arranged information seminars. In addition,
we are conducting studies on publication of “TABADER
- Approved Product and Instruction Book” for dissemination, promotion and literature-gaining of Geographical-Marked products registered at both national and
international level that we have integrated in the first
action plan in our association as TABADER. Thus, an
important database which is open to worldwide researches and studies is created.
Now, we are working to establish GENÇ-TABADER
branch of TABADER. In this scope, we would like to
achieve successful activities with students by integrating
the studies of the students from vocational high schools,
vocational schools of higher education and faculties providing education related to the industry in the association. In addition, we are planning to provide students receiving education in this industry technical coursebooks.
Actually, our most important mission as TABADER is
to solve qualified manpower problem which is the most
important issue of industries. Therefore, we have provided great support to the training program in IDMA 2017
organized for grain and pulses industry. We are planning to popularize these trainings in the future periods
across Turkey.
I guess your studies will accelerate more and more
in future periods. Can you give us some information
about your future goals and plans and events that you
are being prepared for?
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In terms of our future plans, we aim to be in international platforms as TABADER. Number of our members
is increasing day by day. It is very important to determine their needs and take action according to this. Therefore, we are planning to prepare an action plan to take
our members’ opinions. GENÇ-TABADER is the most
important point for us. Therefore, we will start to establish the dialogues with universities in the recent time.
Can you give some information about the position of
the industry that you represent in the world?
I would like to share a new study that we conduct in
academic field. Our new study containing brand-new
and special information will tell what will happen in the
food industry in 2050. A part of this study is related with
grain and pulse industry. If grain and pulse industry and
other food industries do not have position according to
this, they will not be able to get the best in this period.
Food industry is one of the fields which becomes
known in our daily lives from earth to the industry, has
relationship with all other industries and is mostly affected from climatic factors that is the most important
issue. Developments in agricultural production in the
world make Malthus’s theory that population will show
a geometrical increase, and production will show an
arithmetic increase, and people will go hungry in the
20th century. However, increase in the population makes “Food Safety” issue the most important problem of
the world in the near future. According to a research
conducted by United Nations in 2015, it is expected that
world population will be 9,7 billion in 2050, and 11,2
billion in 2100.
Since it is the peak of fertile soil suitable for plant
production, amount of agricultural area per capita is
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“As understood from the name of the
Association, processing, technology, storage and analysis systems of grain and
pulses industry gathers under the association. Especially grain and pulses represent the biggest food branch of the world
and Turkey. Thus, TABADER sets the technology which is the cornerstone of these sectors as an objective strategically.”
reducing with population increase. There are chemical
and physical problems in soils such as sodification, alkalinization, acidification, mineral nutrition element
deficiency, contamination, erosion, compression and organic matter loss. According to estimations, 38 percent
of earth with 1,47 billion hectare under plant production
is in the dissolution process. This process has become
more negative with burn of tropical rain forests to open
agricultural land due to population pressure, and contamination of water resources.
Within the next 6 years, it is expected an increase in
animal production, as well as plant production. It is estimated that meat need will increase by 327 million tonnes
with a 58 percent increase in 2020, when compared to
2003. Therefore, it is expected that corn will be the most
needed grain for production as feed raw material. In addition, there will be a huge demand burst in grain and
pulses as human food.
Sustainability of success of Turkey in milling, grain
and pulses processing technologies is a vital issue. According to your opinion, which points should we focus on
and which problems should be solved in order to make
the success of this industry sustainable? What does TABADER pledge for the industry regarding this issue?
Adequate production of grain and pulses agriculturally is the biggest risk for now. Because, in addition
that grains and pulses are consumed as food, they are
used in energy, livestock production and other industrial sectors. Problems related to price increase and
amount in grain and pulse products in the world are
ominous. According to the future projections, grain
and pulse products will have more importance in animal products in the future. However, we are still not
ready for this. There are amount-based, technological
MILLER MAGAZINE

and economic problems in the industry. Production
losses are still excessive. Value-added and innovative
product portfolio is not sufficient. Enrichment of grain-pulse products which are main products of people
has a very special importance. In this context, mission
of TABADER is important; our association acts as address especially for technology development, production
and value-added P&D.
You have announced in the workshop that you arranged in 2016 that you will organize periodical trainings
for association members and employees of members.
Will you do any work for this matter in the near future?
We would like to attach priority to a workshop that we
will arrange in Ankara. For matters especially related to
the sector, we are working in seminars of Turkish Grain
Board (TMO) and other ministry bureaucrats.
A majority part of your target audience will participate in IDMA Fair between the dates of 04-07 May. You
will have stand in this fair as TABADER. Do you think
that IDMA will help you with big achievements? Can
you share your purpose and expectation of participation at this fair?
IDMA has become the most important and prestigious
fair of the milling industry in Turkey. It is among the
agenda of the milling industry in the world. The fair is
the proof of big success for Turkish fair, especially sectoral fair. Just like every fair, IDMA brings national and
international shareholders together. It is an important
argument to establish new connections in commerce. As
TABADER, we will participate in IDMA Fair actively in
meetings, bilateral negotiations and training part during
the fair. We will open a stand for new members who are
willing to participate in TABADER. We will be around
the fair with members of Executive Board of TABADER,
we are waiting for everyone.
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The Effect Of Damaged
Starch On The Quality Of
Baked Good
“Starch damage will have a strong influence on most dough
and baking processes. Therefore it will affect the quality of
most finished product. Better knowledge of levels of damaged
starch in flours is essential for better screening of flour and
breeding lines.”
INTRODUCTION
The recovery of flour ingredients from
wheat during processing is not without
deleterious effects. High speed rollers and
mechanical disruption of the wheat kernel
bring about some damage to starch granules. While milling procedures are designed
for maximum recovery of starch and the
minimum inclusion of bran, they invariably result in a small but significant amount
of starch damage. Regardless of what type
of milling is used 5 to 12% of the starch
granules are damaged (Viot 1992). This in
turn changes flour characteristics in dough
mixing and bread baking. This phenomenon is also true for the production of noodles and tortilla which are also sensitive to
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small changes in starch chemistry.
Starch is the chief storage form of carbohydrate in plants and the most important
source of carbohydrate in human nutrition. A starch molecule is a polysaccharide
assembled from the simple sugar glucose;
chemically, starch is composed of two different molecules, amylose and amylopectin.
WHAT IS DAMAGED STARCH?
It is a starch granule that is broken up
into pieces. Not only does it increase water absorption and affect dough rheology,
it increases food supply to the yeast and is
more susceptible to fungal alpha amylase.
Starch represents 67-68% of whole grain
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wheat and between 78-82% of the flour produced from
milling. The semi crystalline structure of the starch granule in the grain kernel can be damaged by mechanical
operations, particularly the milling process. Damaged
starch (DS) is important in bread making: it absorbs 4
times its weight in water as compared to 0.4 for native
starch.
Damaged starch granules are also subject to preferential attack by specific enzymes (α and β-amylases).
Some of these enzymes are incapable of attacking an
intact granule because of the protective coating on the
granules. The term “Damaged starch” is somewhat of a
misnomer as the word “damaged” has a negative connotation implying something to be avoided.
THE IMPORTANCE OF DAMAGED STARCH
It increases water absorption and provides extra nutrition for the yeast. A high level of damaged starch would
result in sticky dough that produces a weak side wall and
a sticky crumb (if enough amylolytic enzymes are available). The level of starch damage directly affects the
water absorption and the dough mixing properties of the
flour and is of technological significance. Damaged starch absorbs 2 to 4 times more water than regular starch
granules. Sticky doughs, high water absorption, longer
proofing times, and red bread crust color are just some of
the effects of damaged starch. Damaged starch granules
are susceptible to enzymatic degradation in comparison
to native starches.
Starch damage will have a strong influence on most
dough and baking processes. Therefore it will affect the
quality of most finished product. Better knowledge of
levels of damaged starch in flours is essential for better
screening of flour and breeding lines.
EFFECTS ON BREAD QUALITY
In fact, damaged starch (DS) should be optimized as
it has both positive and negative effects on bread quality.
Increasing
damaged
starch increases the water retention capacity of
the flour; however, too
much DS leads to sticky dough, strong proofing, and undesirable
browning of crust. The
optimum DS value varies with the use of the
flour and is greatly dependent upon the flour
protein content, the
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alpha amylase activity, and the type of bread to be made
from the flour. Most baked products around the world
have specifications in terms of quality and functionality
of flour used, and DS is one of these specifications. Flour
with high DS cannot be used for the same purpose as the
one with a low DS content.
Factors affecting the amount of damaged starch in the
flour mill:
1. The type of wheat.
2. The amount of water addition in tempering.
3. Rolls surface and speed.
4. Rolls spiral and differential.
5. Degree of grinding in rolls.
6. Rolls temperature.
Millers can manipulate damaged starch (DS) content
of flours through wheat
choice, grain preparation and mill setup and
adjustments. The wheat choice is based on
the impact of the grain
hardness: the more resistant to milling, the
greater the DS. This
“hardness” can be partly
modified when preparing the wheat for milling. At milling particu-
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lar attention is given to the moisture conditioning and
tempering time for the grain to be milled. From a proper
conditioning or selection of the wheat, it is possible to
increase or decrease the DS at the mill. Furthermore,
hardness is higher when the protein content is higher;
thus, a direct correlation between the protein content
and DS. Nevertheless, the mill set-up and adjustments
are the major ways of influencing the end flour DS. This
study focuses on those aspects.
QUANTITY OF DAMAGED STARCH
PRODUCED IN MILL STREAMS
We cannot get into details of the milling diagram and
the codification, but let us take a 150t/d mill with 4 breaking streams (BK), 1 sizing (SIZ) and 7 middling and
second quality streams (converting/reduction) (MID)
and ancillary equipment for an all-purpose flour (US
Grade, French type 55). 51%, about half of the damaged starch produced into this milling diagram is on 1st
and 2nd middling (1M and 2M), 1rst sizing (S1) and 3rd
middling. They are the main streams where we should
focus our attention.
The modern flours mills are all taking advantage of features such as computerized, Grinding gap adjustment,
and, as seen, this can be particularly efficient in terms of
damaged starch creation when applied to the head reduction streams (1st and 2nd middling (1M and 2M), 1st
Sizing (S1) and 3rd middling (3M), representing 50% of the DS produced. Those streams must be considered as central
to the final quality of the flour and their
variation may have the greater impact in
the way of predicting the DS.

comes damaged can improve baking
properties up to a critical level above
which properties of flour are negatively affected. Alongside with the
action already determined on hydration, starch damage has an action on
dough plastic characteristics, Proofing
and Bread crust color. Effects on proofing characteristics can be shown if we
know that amylases can’t attack a native starch granule. More damage more
attacks are possible. Breaking the granule molecules liberates water, Simple
sugar are present and create: Intense
yeast activity (a lot of CO2) Coloration possibility higher.
Higher input of water allows keeping the loaf fresh
longer. But Simple sugar release provokes a very red
crust. If intense, damaged starch can be responsible for:
Sticky crumb, No volume bread and too red bread.
Procedures for controlling the quantity of damaged
starch: If I do not have enough starch damage I can set
the mill differently, choose a harder type of wheat or
both of them. If I have too many starch damage I can
Take care of amylases content (falling number), add gluten to increase rheological properties. Set differently the
mill, and we can also Change wheat for a softer one.
The impact of the starch damage on
the rheological behavior of dough’s:
The damage Starch has an impact on the alveo graph
curve and the rheological properties. The Mixolab®
analyses carried out on the flour show that an increase
in the damaged starch content results in an increase in
the water absorption capacity (approximately 0.5% hydration for each additional UCD); a decrease of the viscosity of the starch paste obtained during the gelatinization
process and reduced stability under heat (increased liquefaction) ;indicating higher amylasic activity. Decrease
of the starch retrogradation indicating better shelf life.

EFFECTS OF DAMAGED STARCH
ON THE FINAL PRODUCT
Water absorption by starch that be-
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There is a clear explanation. The damaged starch presents a water absorption capacity ten times greater than the
native starch, and greater sensitivity to
enzymes (the amylases in particular).
The action of the amylases occurs more
quickly and in a more intensive manner. The damaged starch action impacts the whole bread-making process.
It is essential to adapt and quantify
damaged starch content in accordance
with the desired end use. The SDmatic
/ Mixolab® couple is perfectly suited to
this challenge.
For good quality breads, there has to
be a balance between the amounts of water used in the
kneading, protein content of the flour, the amount of damaged starch and α-amylase activity. These values also
differ in different bread making methods. In fast bread
processes, with short resting time, the effect of damaged starch in providing substrate is minimal, but with
long fermentation processes the effect is substantial. It
has been determined that the level of damaged starch is
less important in whole meal bread than in white bread.
Except for some biscuit and cake types, wheat with low
DS is preferred in cake making (POMERANZ 1988).
Relationship between DS, protein content and desirable tolerances for the final product: End products
are classified according to the DS and protein content.

Knowing that information, a flour mill laboratory can
use the DS according to the purpose of their flours for,
as an example: Baking target:
• French type (Baguette) : 16 – 20 UCD
• Pan bread : 19 – 23 UCD
• Biscuit/cookies target: 14 – 16 UCD
CONCLUSIONS
• The damaged Starch cannot be avoided during the
milling process.
• The damaged Starch can be controlled at the mill level.
• It has a positive influence on the water absorption.
• It can lead to disastrous results during bread making.
• Enzymatic methods are not simple.
• However, it is necessary to find the optimum.
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Mühlenchemie –
90. yıldönümümüzde
de sizlerleyiz

Dünya Değirmenleri için Una İnce Ayar.
Mühlenchemie, un mamüllerinin verimli üretimi için yenilikçi un geliştiricileri ve ön karışımları
geliştirmekte ve pazara sunmaktadır. Merkezi Almanya olan Mühlenchemie, Meksika, Brezilya,
Rusya, Hindistan, Çin, Singapur ve Türkiye’deki iştirakleri ile, 90 yıldır dünya çapında un
endüstrisinin temel taşlarındandır.
Un Geliştiricileri, Un Zenginleştiricileri • enzim sistemleri • vitamin ve mineral ön karışımları •
c vitamini • bromat yerine geçen sistemler • oksidanlar • hamur yumuşatıcıları • asitlik
düzenleyiciler • lesitin tozları • gerekli buğday gluteni • gluten güçlendirici / ikamesi • malt unu
Hamur Geliştiricileri ve Unlu Mamül Katkıları • bisküvi, kraker, gofret, makarna ve buharda
pişirilmiş ekmek enzimleri • emülgatörler • koruyucular • kurutulmuş hamur • kalsiyum
propiyonat • unlu mamüller için ön karışımlar
Teknik Hizmetler • özel hazırlanan geliştiriciler • hazır karışım unları • uygulamalar üzerinde
öneriler • ürün geliştirme • fason imalat • un analizi • özel eğitimler • dozaj ekipmanları •
laboratuar ekipmanları
German Quality made by Mühlenchemie.

Bir Stern-Wywiol Gruppe kuruluşudur

www.muehlenchemie.de

info@sterningredients.com.tr
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Vasilis SOTIROUDAS
Food scientist
Control Union Greece

Auditing a flourmill
“The quality of the flour is the combination of characteristics
that gives the flour its ability to be used in specific products.
The art and science behind this ability is the power of each
miller. A strong quality management system will help to
minimize mistakes and maintain traceability.”
Going to an audit is like going to a fight.
But not against the mill quality team as
many people think! An audit is a fight against the weaknesses of the building, against the mistakes in the machinery, against
potentially poorly designed procedures
and sometimes against the wrong mentality of the workers.
And although the audit is a fight, there
are no enemies! The QA (quality assurance) team, the workers, the managers and
the auditor are all on the same side. When
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this is accepted then there are more chances for a victory.
WHAT SHOULD WE LOOK FOR?
The problems that are associated with
flour are very specific:
• The quality of flour does not meet the specs
• There are insects in the flour
• There are foreign objects in the flour
• There are pathogens in flour
Let us look into the potential source of
each problem:
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The quality of the flour is the combination of characteristics that gives the flour its ability to be used in specific products. The art and science behind this ability is
the power of each miller. A strong quality management
system will help to minimize mistakes and maintain traceability. The job of an auditor is not to evaluate this
art & science. His job is to test if the system keeps good
track of the lots and, by doing so, if the customers remain
satisfied.
The most common problem associated with flour is
insects. It is usually stored product insects that are found
inside packed or bulk quantities of flour. The stored
product insects live in grain elevators, silos, grain warehouses and flourmills. It is very easy to infest the final
product and well-designed & well-respected procedures
are needed to keep products and production lines free of
infestation.
The auditor should look for:
• Pest proof buildings,
• Inspection of incoming goods,
• Good personnel practices,
• Proper handling of infested material
• Adequate monitoring plans.
PEST PROOF BUILDINGS
Among the stored product insects we find insects that
fly. These are moths (Lepidoptera) but even some crawling insects (Coleoptera) can fly during the hot season.
The flying insects can easily enter a food industry through open doors and windows as some of these insects can
survive and even develop outside.
INSPECTION OF INCOMING GOODS
Each load of grain or other incoming good shall be
inspected for insect presence. Sampling must be performed based on given protocols and a well-trained employee shall carry out the visual inspection. All infested
loads must be treated according to the procedures. Even
if all procedures are respected at 100 percent, an infested load can enter the facility if only insect eggs are present. This is possible as bad fumigations usually kill the
adult insects and some larvae-pupae but the eggs survive. The eggs cannot be easily spotted and sometimes
the larvae and pupae can develop inside the kernels.
Spotting the infestation becomes almost impossible in
some cases. So the inspection of incoming goods starts
by selecting the right suppliers and by making sure their quality management is also well maintained.
GOOD PERSONNEL PRACTICES
Forgetting a window open, leaving an area poorly
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“The most common problem associated
with flour is insects. It is usually stored
product insects that are found inside packed or bulk quantities of flour. The stored product insects live in grain elevators,
silos, grain warehouses and flourmills.”
cleaned and not inspecting the dead-end of a line may
lead to serious infestations. The personnel of a flourmill must be aware of the dangers and the implications
of poor employee performance. Training on-the-job
should be routinely scheduled and photos of insects
shall be shown to all.
CONDITION OF INFESTED MATERIAL
Infested material may be found and should be handled
according to a strict procedure. We may have infested
product returning from the market. We may get an infested delivery of raw material, or packing material or
we may find an infestation growing in the mill. In all
cases the incident shall record, the case shall be treated,
the root cause shall be found and the effectiveness of the
treatment shall be evaluated.
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“Escherichia coli (E.Coli) and Salmonella are among the pathogens that
have been found in flour. In 2016 a
major US flour brand recalled millions of pounds of flour due to contamination.”
MONITORING PLAN
Each flourmill shall have a monitoring plan to early
detect infestation. The plan shall include pheromone
and UV traps that are placed in all areas and they shall
be periodically inspected (ideally every 2 weeks, latest
every 4 weeks) by a scientist who will recognize the insects and record their numbers per location.
Foreign material in flour could be an issue but technology is offering solutions. Sieves, metal detectors and
x-ray machines shall be used as the defending line. The
right performance of this line should be the subject of
inspection of the internal auditors as these points are regarded as the CCPs of the HACCP system.
Escherichia coli (E.Coli) and Salmonella are among
the pathogens that have been found in flour. In 2016
a major US flour brand recalled millions of pounds of
flour due to contamination. Although flour has low aw
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and is not considered a risky food from the microbiological point of view, there are some facts that need to
be considered:
• Grains are moved through silos and elevators where
these pathogenic bacteria are found.
• There are consumers who like to eat undercooked
or raw dough.
Before this specific recall, 42 people from 21 states
have been sickened and 11 have been hospitalized.
This serious incident gives a clear mark to how important is to monitor the hygienic conditions in all lines
and silos.
The points mentioned above set the targets of an exhaustive audit in a flourmill. The audit shall mainly
include inspection of the production and storage areas
and minimum time in the office. The records must also
be inspected but only with random sampling that will
last not more than one hour. The rest of the audit-day
shall be dedicated to visiting all areas, opening lines,
checking the dead-ends, looking for infestation, evaluating the preventive measures and judging the efficiency
of employees.
A successful audit would start with the QA team declaring the weaknesses to the auditor and seeking for advice
and it would end with a list of points to be improved. A
good audit will never have zero findings. A good audit
will never have losers. Only winners!
MILLER MAGAZINE

Dr. Halil SÜREK
Trakya Agricultural Research Institute
Head of Paddy Department

Paddy Industry in Turkey
and Worldwide in 2016
“Cultivation area for paddy around the world has gone over
160 million hectares. Paddy production is around 740 million
tons. Paddy yield is 450 kg per decare. Increase in cultivation
area and yield have been effective in the increase of paddy
production.”
PADDY PRODUCTION
WORLDWIDE IN 2016
Asia
Due to excessive rainfall in China, paddy
production dropped in 2016 compared to
2015. There was also yield loss in South
Korea, Malaysia, Indonesia, Sri Lanka,
and Vietnam.
However, the yield loss in the aforementioned countries was compensated
by the yield increase in the Philippines,
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Thailand, India, Cambodia, Taiwan, Iran,
Iraq, Japan, North Korea, Laos, Myanmar,
Nepal, and Pakistan.
Africa
2016 saw the highest yield in a long time
in Africa with 30.2 tons.
The increased yield in Guinea, Mali, Nigeria, Tanzania, and Egypt compensated for the
decrease in Ivory Coast, Malawi, Mauretania,
and Zambia due to delayed and weak rainfall.
DEĞİRMENCİ DERGİSİ
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America
Inconvenient weather conditions and low prices in
South America led to decrease in paddy production in
Argentina, Bolivia, Brazil, Ecuador, Guyana, Paraguay,
Uruguay, and Venezuela. It resulted in the lowest crop
yield in six years in the continent with 26.1 million tons.
There was no drop in yield in North America despite
floods in in August, resulting in a record 10.6 million
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tons of yield.
Europe
There was no change between yield obtained in 2016
and 2015 in Europe. However, there was some increase in Russia. Italy had high yield in paddy production.
However, inconvenient weather conditions led to decrease in yield in Spain and Portugal. Other EU countries
such as Bulgaria, Romania, France, and Greece also saw
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Chart 1. Export amounts of top five rice exporters

“390 million tons of the paddy produced
worldwide is used as human food. 18 million tons of it is used for animal feeding
and 79 million tons for other purposes.
40 million tons are used in commerce
while 170 million tons are stored.
decrease in yield.
PADDY CULTIVATION AREA,
PRODUCTION, AND YIELD IN THE WORLD
The cultivation area for paddy worldwide has gone
over 160 million hectares in recent years. Paddy production is around 740 million tons. Paddy yield is
approximately 450 kilos per decare. The increase in
cultivation area and yield has been influential in the
increase in paddy production. Table-1 shows paddy
cultivation area, production, and yield worldwide in
recent years.
RICE CONSUMPTION PARAMETERS
WORLDWIDE
Table-2 shows parameters of rice consumed worldwide. 390 million tons of paddy produced across the world
is used as human food. 18 million is used for feeding
animals and 79 million is used for other purposes. 40
million tons of paddy is used for commerce while 170
million is stored.
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Major Rice Exporters
Chart-1 shows the export numbers of top five rice
exporters in the world. The top exporter across the world
until 2011 was Thailand which supplied a third of the
rice traded worldwide. However, India has claimed the
top of the list in recent years which is demonstrated better in the chart.
Export Prices of Several Major Rice Exporters
Table-3 shows rice export prices in recent years for
major rice exporters. As can be seen in the table, there has been a continuous drop in rice prices worldwide
starting in 2008. When we compare the price of Osmancık rice which has the most cultivation area in Turkey to
its biggest competitor on the market, medium-grained
California rice, they both had a drop in price. While the
price of California rice is 650 US Dollars in 2016, Osmancık rice is around 930 Dollars. When we add the 45
percent tariff to American California rice, it adds up to
940 Dollars which does not include transportation and
other expenses. In this way, the tariff protects the locally-produced Osmancık rice.
Import Numbers of Major Rice Importers
China, the Philippines, Saudi Arabia, Indonesia, Malaysia, Iran, Iraq, and Bangladesh have been the top five importers in the world in recent years, which is shown in Chart-2.
TURKEY’S PADDY PRODUCTION,
IMPORT, AND EXPORT IN 2016
PADDY PRODUCTION
Table-4 shows the cultivation area, production, and
MILLER MAGAZINE
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“Paddy cultivation area in Turkey has increased over 100 million hectares in recent years. Paddy production was between 800 and 900 thousand tons. Paddy
yield per decare is around 800 kilos.”
yield for paddy in Turkey in recent years. The cultivation area for paddy has gone over 100 million hectares in
Turkey in the last few years. Paddy production has been

around 800-900 thousand tons. Paddy yield per decare is
around 800 kilos.
Turkey’s Rice Export and Import Numbers
Table-5 shows the amount of rice imported by Turkey
in recent years and the amount paid for imports. As can
be seen, Turkey still pays a significant amount for rice
importation. In consideration of Turkey’s rice consumption data given in Table-6, the coverage ratio of domestic consumption for locally produced rice in Turkey has
been around 80 percent on average in the last few years.
For that reason, Turkey has to import around 100 to 150

Chart 2. Top rice importer countries
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thousand tons of rice per year.
Evaluation of Turkey’s Paddy Season in 2016
There were dry, arid, and sunny weather conditions during paddy sowing season in 2016 in Turkey. Tall and leafed types produced higher yield
compared to previous years under dry conditions
by producing more dry material.
Despite hot weather, relative humidity was low
due to no rain. It reduced the risk of blight. Grain
filling period was shorter compared to previous
years due to hot and sunny weather which reduced 1,000 kernel weight.
Farmers that implemented normal cropping
techniques during 2016’s paddy cropping season obtained yields higher than Turkey’s average numbers. However, short types produced
low yield in areas with high concentration of red
paddy and weed since these types cannot compete
well against red paddy and weed.
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Mine ATAMAN
Bakery Products Advisor and Bread Expert

Geographically Indicated
Wheat From Tradition To
The Future
“Names and indications associated with a product distinctive
of an area, location, region and country for its qualification,
reputation and other characteristics are called “geographical
indications”. The natural products which are identified with their
distinguishing features and associated with their locations are
the indications ascribed to agriculture, mining and handicrafts
and industrial products.”
Bread is the projection of the history.
Each dining table means the effort and
enthusiasm of tens thousands years. Bread
prepared with unique coverings and colored with the plates from the dowry chests is
a heritage for countries. The heritage and
richness of the new age are history, stories
and cultural creations that touch the time.
Man is the soul of time. People’s existence
and achievements are stories extending to
the future. People pass over their achievements and creations sometimes through
ingredients cooked in a pot and sometimes
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through a tiny slice of bread. Man touched
the wheat and it turned into a solid product through the efforts of women.
Urfa’s Göbeklitepe represents a meeting
moment of a woman’s hand and soil. It is
the hero of tens thousands of years in history. Actually it did not change the future
of mankind; in fact, it presented its future
to the mankind. It is rumored that Garden
of Eden is here. It is the place where Adam
and Eve, who had to leave Paradise due to
the forbidden fruit, clung back to life. The
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wise woman Eve planted the first wheat into soil. Soil
and wheat which was the biggest gift offered to the soil
in the Anatolia started from then on to be regarded as
the main product of the soil and both the women and
soil started to be considered the symbol of the fertility,
abundance and richness. The secret of the wheat was
whispered to the ear of the wise women by the Harut
and Marut angels. In mythology, they are regarded as the
imitations of the miracles.
Anatolia is a unique geography where stories blend with
the waters of the rivers and they find their own paths and
flows to tens thousands of years away. In Anatolia, seeds take
hold in the soil, mankind takes hold in its own history and
the relevant stories are delicately recorded to be passed down
from generation to generation when the long-awaited day
comes. A piece of bread is the story teller of nature. It tells the
story of Anatolia to the life, mankind, and shares the talents
of the hundreds of craftsmen at the universal dining tables.
You may ask why I am sharing all these stories with
you. I guess most of you already heard about the term
geographical indications. For a long period of time,
countries like India and Holland have been registering
all their values within the scope of the geographical indications of the geography they live in and searching for
a real difference in the global village with no clear boundaries. They are also very successful in this regard. In the
countries I have mentioned, thousands of geographically
indicated products bring financial benefits to both the
people living in that region and the producers producing
the mentioned products, most importantly, the countries
are now promoting their presentations with stronger and
historical stories. A slice of bread is forgotten but a pinch
of love story is never forgotten. Panettone, the story of
love, becomes a guest of the dining tables with a month’s
story. The love and loyalty story that the Italian Toni is
leading creates hope and enthusiasm for all the dining
tables. Its place in Italy’s gastronomic tourism becomes
even stronger with these and similar stories. Just Italy?
When covered within the scope of the geographically indicated products, the quality of the French cheeses and
Swiss chocolates are put under protection and they are
also passed down on from generation to generation and
promote the culture of their countries of origin.
WHAT ARE GEOGRAPHICAL INDICATIONS?
After all these explanations, let us define what the geographical indications. Names and indications associated with a product distinctive of an area, location, region
and country for its qualification, reputation and other
characteristics are called “geographical indications”.
The natural products which are identified with their disMILLER MAGAZINE

“People pass over their achievements
and creations sometimes through ingredients cooked in a pot and sometimes
through a tiny slice of bread. Man touched the wheat and it turned into a solid
product through the efforts of women.”
tinguishing features and associated with their locations
are the indications ascribed to agriculture, mining and
handicrafts and industrial products.”
The geographical indications are a great chance for
Turkey. Value-added products must be marketed and
exported for the wheat exporters’ target of 2.5 billion
dollars for the year 2023. Now, not only wheat but also
the products with their own stories come to the forefront.
Germany’s Pumpernickel bread is exported to all over the
world and it provides income to both wheat merchants
and the bread producers in question. While the Last Supper of the Jesus Christ and Apostles adorn the Church of
Soest in Germany, travelers are willing to spend thousands of dollars to see this work and hear the story of bread.
While the story of bread receives millions of acclaim in
the social media, it becomes the subject matter of a great
deal of articles and continues to create new tourist destinations for many people at different corners of the world.
Soil, seed, human, rain, nature and life change. Wind
changes and the soil and seed are alive and they change
too. That’s why it is not the seed rather it is the hard
labor of mankind that reaches tomorrow. Stories are
handed down to the next generations. A slice of bread
represents the history, geography, literature and trace of
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the social life and the heritage and suggestion of the soil.
A SLICE OF BREAD IN MYTHOLOGY
The ten thousand years of Anatolia is retold through a
slice of bread in mythology. The abduction of beautiful
Persephone represented the poverty and drought of the
Anatolia. With the abduction by Hades of Persephone, it
became impossible to produce any wheat. With her disappearance, poverty became widespread all over the world
and people could not raise any wheat yield. Hades made
Persephone who was the most beautiful girl in the world
and the goddess of fertility eat pomegranate. Eating the pomegranate, the symbol of love, Persephone fell in love with
Hades and did not want to return to the world. Her mother
Demeter left the Olympus and searched all over the world
and made vows. Finally, Zeus met Hades and ensured that
Persephone would spend the harvest time in the world and
the remaining time underground. From that day on, fertility and prosperity have returned to the soils of the Anatolia.
Geographical indications have many uses. One of the
most important of these is to present childhood to a human

“The geographical indications are a great
chance for Turkey. Value-added products must be marketed and exported for
the wheat exporters’ target of 2.5 billion
dollars for the year 2023. Now, not only
wheat but also the products with their
own stories come to the forefront.”

being. A slice of bread is a child’s childhood, imagination,
hope and neighborhood. A slice is a specific location and a
tradition. Whenever you see that slice, you can distinguish
it. That odor is felt even from a distance, it is different, and
it is like relatives coming from far away. Whenever you go,
it is just like meeting an acquaintance. Moving your tradition to the future is a gift to your local world.
Agricultural production is not just an economic activity. Maintaining the sustainable development of communities, protecting natural resources and moving them
to the future are the two main components of this. And
societies feed themselves with hope for the future. The
future demands a great enthusiasm and ideals that feeds on and strengthened with the past. For the sake of a
common goal, culture is the most important force that
triggers hope and motivates. To be one, to be united is
indispensable for today and for future societies.
This is why it is very important to maintain local products, tastes, local production conditions, local production methods, local resources, and local traditions and
protect them. All these values and cultural elements are
the basic building blocks and motivation tools that hold
society together. In this sense, it is possible to protect the
locality, to support it, to move it to the future, to locally
obtain commercial gain, and to move the locals to the
future by protecting and registering all these values.
WORKING AREAS OF
GEOGRAPHICAL INDICATIONS
Geographical indications are the field where the cultures can feel good in the global world. The wars are
no longer made with guns and rifles but with culture.
The protection of cultures also means that local people
are supported by a sustainable life. The most important
work area of geographical indications is tourism.
Geographical indications are a structure that protects people, culture, and tradition and carries them to future. They
ensure the traditional knowledge is not constrained with
limitations and brought into the future. In this sense, geographical indications are an important opportunity for Turkish agriculture, Turkish farmers and local development.
Geographical indications are an opportunity for both
rural development and for the economization of traditional wheat varieties. At the same time, a new breath can be
brought to the traditional bakery with the products to be
made from these varieties. Anatolia is the gene center of
hundreds of wheat varieties. Harvard University is conducting researches in Diyarbakir in this sense. Gacer wheat,
kavlıca wheat, siyes wheat and many other wheat varieties
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with little production in the villages can be economized and
their culture can be carried to the future. The wheat varieties are originally included in the geographical indication.
BENEFITS OF THE GEOGRAPHICAL
INDICATIONS
Not only wheat varieties, but also many types of traditional breads belong to our scientific provinces may be
included as geographical indications. The countries such
as India and Holland where the geographical indications
studies are most intensified have come a long way in this
regard. The wheat and bread wealth of Anatolia’s will provide many benefits to our country under the geographical
indications. With the yield of wheat, the farmers and local development are supported and with the production of
bread, bakeries are supported. These are only part of the
benefits of geographical indications. The transfer of the
tradition to the future and the sharing of our culture with
the whole world are other important benefits. Geographical indications, a very important study in terms of tourism,
will also be supported in this sense by opening up traditional Turkish cultural products to the world tourism.
We must not think of siyez wheat or Trabzon bread as
just wheat or bread; they must be conceived as a piece of cultural product at the same time and new tourist destinations
related to the region must be created. Then I will write another article about this topic. For now, you must only know
that geographical indications are truly linked to tourism.
Geographical indications are also important for the consumer. Research shows that while consumers prefer to buy
geographically indicated products, they are willing to pay
25 percent more for the geographically indicated products.
Another benefit of geographical indication is that the quality standard of the product is preserved. Other benefits
include protecting the ecological balance and encouraging
the consumer to increase the number of products that support healthy eating preferences. In this sense, the topic of
organic products is unfortunately an area open to abuse
in our country, and the correct promotion strategy is very
important for the geographically indicated products not to
face the same misfortune. Especially, supporting consumers who wish to consume healthy, local and seasonal food
is a significant social responsibility of the state. This is one
of the important advantages offered to the people by the
present day modern states. Geographically indicated products must be evaluated within the scope of “Correct Food”
and this criterion must be taken into account in all studies.
To me, one of the most important works on the subject of geographically indicated products is that it is very
important to carry out innovative work on the mentioned
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products and to market the products firstly for the domestic market and then for the world market as a solid commercial product. In this sense, the state must provide consultancy for the firms as regards the management, product
development and marketing and establish related committees linked to the development agencies. Geographical
indications must be assessed within the “National Agriculture Policy” and work must be carried out together with
the Ministry of Tourism in order to promote our country.
CONCEPT OF GEOGRAPHICAL
INDICATIONS IN OUR COUNTRY
Briefly speaking of the benefits of geographical indications, I would like to mention a little more about this issue
in our country. At present, 200 products have been registered under the geographical indications. Geographical indications are now considered more of as an archival work
and used as a means of competition between provinces or
countries. However, the commercial and cultural dimension of the matter is much more important. In this sense,
an effective strategy must be set up and a business plan
must be prepared by taking into consideration a dimension that will revitalize local development and tourism.
Geographically indicated products are not yet available on the market shelves due to the fact that this issue
is not adequately known by consumers in our country
although the difference in price compared to other products is supportive of the local producers. Apart from the
consumers, the retailers do not have much knowledge on
this subject. In this sense, a nationwide awareness effort
must be urgently planned. We need to create the “geographically indicated product” perception without creating a false perception like the “domestic goods”.
We can define the geographically indicated products:
works as an effort to support the local development,
take the traditional to the future, revive the tourism under the scope of the geographically indicated products,
support the conscious and healthy nutrition, and most
importantly, ensure the wheat and bakery products
exporters take a position above competition.
If we go even further, food purchasing is the most important habit of our changing purchasing habits. Now, individuals prefer products that appeal to more senses and have
their own stories. In this sense, geographically indicated products are culture-based and contain tradition, story, and enthusiasm. In this respect, they appeal to 5 senses and support
the transfer of the culture to the future. From now on, we
must take Anatolian culture to the future with a right strategy
and introduce all these values to the world. Wheat and flour
traders must market not the flour but their own stories.
MILLER MAGAZINE
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WORLD GRAIN
AND PULSES
MARKET
International Grain Council IGC announced
its latest report for global grain market on
27 April. According to this report, total grain production amount in the world is increasing. World total grain production which
is realized 2.008 million tons in 2015/16
season, is forecasted to rise 2.111 million
tons. In 2017/18 project, IGC estimates
that world total grain production decrease
2.054 million tons.
Grains which can be found and consumed nearly everywhere on earth are used in making main foods like bread and
flour that are highly important for human nutrition. Grain
products which are wheat, corn, rice, barley, oats, rye and
sorghum in general are also the most consumed products
at the same time. International Grain Council (IGC) announced its latest report for global grain market on 27 April. According to this report, total grain production amount
in the world is increasing. World total grain production
which is realized 2.008 million tons in 2015/16 season, is
forecasted to rise 2.111 million tons. In 2017/18 project,
IGC estimates that world total grain production decrease
2.054 million tons.
MILLER MAGAZINE
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According to report, world total grain consumption
is expected to increase as parallel to production. world
total grain consumption which is 1.984 million tons in
2015/16 season, is forecasted to rise 2.075 million tons
in 2016/17 season. In 2017/18 projection, total consumption is expected to realize 2.079 million tons more than
production.
Almost 322-346 million tons of world total grain production takes part in international trade. According to
the report of IGC, total grain trade which is 346 million
tons in 2015/16 season, is expected to decrease 345 million tons in 2016/17 season. In 2017/18 projection, IGC
forecasts grain trade to decrease 342 million tons.
According to world grain stocks, total grain stock which is 480 million tons in 2015/16 season, is expected to
increase 516 million tons in 2016/17 season. In 2017/18
projection, it is thought to decrease 491 million tons.
WORLD WHEAT PRODUCTION
AND MAJOR PRODUCER COUNTRIES
International Grain Council IGC announced its latest
report for global grain market on 27 April. According to
the report of IGC, global wheat production is increasing.
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As to the report, global wheat production which was 736
million tons in 2015/16 season is forecasted to rise 753
million tons in 2016/17 season. In 2017/18 project, IGC
estimates to decrease 736 million tons.
Data of United States Department of Agriculture Foreign Agriculture Service (USDA FAS) in April is nearly
the same with the data of IGC. According to the data of
USDA, wheat production amount which was 728 million tons in 2014/15 season increased at 735 million tons
in 2015/16 season. USDA also forecasts 751 million tons
for 2016/17 season.
According to data of Food and Agriculture Organization (FAO), wheat production is realized 672 million
tons in 2012. Wheat production which is risen 710 million tons in 2013 with record rising, is realized 729 million
tons in 2014.
According to USDA data, European Union countries
take the lead in world wheat production for 2015/16 season with 160 million tons. It is assumed that the wheat
production of European Union countries will drop in
2016/17 season and be realized as 144,6 million tons.
The biggest producer as a single country is China as
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usual. China has produced 130 million tons of wheat in
2015/16 season and it is predicted that this amount will
be 128,8 million tons for 2016/17 season. India follows
China with 86,5 million tons in 2015/16 season.
According to USDA data, the highest rate of wheat
consumption, as in its production, belongs to European
Union countries. European countries are also expected
to be the top again with consumption amount of nearly
129 million tons in 2016/17 season. However, on a single
country basis, China is the leader in consumption with
112 million tons. In the same season, India with 88,5
million tons, Russia with 37 million tons, USA with 32
million tons and Pakistan with 24,4 million tons, Egypt
with 19,2 million tons and Iran with 18 million tons follows China.
WORLD WHEAT TRADE
According to the report of IGC, global wheat trade
which was 153 million tons in 2014/15 season, was recorded as 165 million tons in 2015/16 season. It is ex-
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pected to realize 171 million tons in 2016/17 season.
However, despite the expectations for the growth of
consumption, a growth in trade is not expected. Even as
to IGC, global wheat trade will decrease 1 million tons
(165 million tons).
USDA data shows that global wheat trade which was
172 million tons in 2015/16 season indicates to increase 173,5 million tons in 2016/17 season. Forecasting an
increase of 1 million tons in current season, the data of
USDA is 6-7 million tons more than the data of IGC.
The reason why the data of USDA is higher is that flour
trade is also included in this data.
According to USDA data, 34,6 million tons of total
world wheat and flour trade which was 172 million tons
in 2015/16 season was done by European Union countries. Russia has the second place with 25,5 million tons.
Other countries are Canada with 22 million tons. When
the forecast of USDA for 2016/17 season is considered,
Russia will rank first with 28,5 million tons, USA will
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rank second with 27,5 million tons and EU will rank
third with 25,5 million tons
Egypt has long been in the first place for world wheat
import. According to the data of USDA, Egypt which
has imported 11,3 million tons in 2014/15 seasons; this
amount has reached at 11,9 million tons in 2015/16 season. Indonesia which comes right after Egypt imported
7,4 million tons of wheat while it imported 10,1 million
tons of wheat with an increase of 2,5 million tons in
2015/16 season. Indonesia is followed by Algeria with
8,1 million tons, EU countries with 6,9 million tons,
Brazil with 5,9 million tons and Japan with 5,7 million tons. It is forecasted that in 2016/17 season, wheat
import of Indonesia will decrease 1 million tons and
other countries will import at nearly the same level in
2015/16 season.
WORLD CORN PRODUCTION
AND LEADING PRODUCER COUNTRIES
Corn has come second after wheat in terms of production in the world before. But, but it has been ranking first
for the last 10 years. According to the report published by
US Department of Agriculture (USDA) in April, global
corn production which reached 1 billion tons in 2014/15
with record rising is expected to fall down to 962 million
tons in 2015/16. But, the forecasted production amount
of world corn is 1,04 billion tons in 2016/17 season.
According to the report published by International
Grain Council (ICG) on 27 April 2016, global corn production was 974 million tons in 2015/16, is estimated to
reach 1,05 billion tons in 2016/17 season. The data of
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USDA is very similar to the figures published by ICG.
According to the data of United Nations Food and
Agriculture Organization (FAO), 875,4 million tons
of corn was produced in 2012. In 2013, the production
increased by a record rate, reaching 1,17 billion tons,
and 2014, it continued increasing and peaked to 1,38
billion tons.
According to the report published by US Department
of Agriculture (USDA), global corn consumption was
960,6 million tons in 2015/16, is expected to reach 1,03
billion tons in 2016/17.
There is a slight difference in the estimates of USDA
with regard to global corn consumption. According to
the reports of ICG, global corn consumption which was
971 million tons in 2015/16, is expected to reach 1,04 in
2016/17. Unfortunately the most recent data of FAO is
from 2014, and does not cover the present year.
The highest corn production in the world by years
belongs to USA. According to the data of USDA; USA
provides 361 million tons of world corn production
which was 1 billion tons in 2014/15 season. Production amount of USA was decreased 345,5 million tons by
declining 16 million tons in 2015/16 season. USA’s production amount is estimated to be 384,7 million tons in
2016/17 season. China comes second after USA in terms
of corn production. Corn production of China which
was 215,6 million tons in 2014/15 season is estimated to
rise 224,6 million tons in 2015/16 season. China’s pro-
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duction amount of corn is estimated to decrease 219,5
million tons by 5 million tons declining in 2016/17 season. Brazil follows them with 67 million tons of production.
WORLD CORN CONSUMPTION
AND MAJOR CONSUMER COUNTRIES
Currently, USA is the biggest consumer of corn. In
USA, consumption was 301,7 million tons in 2014/15
season. But with 3 million tons decrease, corn consumption of USA was decreased 298,8 million tons. The estimated consumption amount of USA for 2016/17 season
is reached 314,8 million tons.
The largest consumption amount after USA belongs
to China. The consumption amount of China has reached 202 million tons in 2014/15 season. It is risen 217,5
million tons by rising 15 million tons in 2015/16. The
estimated consumption amount of China is nearly 231
million tons in 2016/17 season.
EU countries come after USA and China in corn consumption. The consumption amount of EU countries for
2014/15 season is 77,8 million tons. Declining 73,2 million tons in 2015/16 season, EU countries has 73 million
tons estimated consumption amount for 2016/17 season.
WORLD CORN TRADE
Almost 130-145 million tons of world corn production
takes part in international trade. According to the data
of USDA; the largest share in corn trade for 2014/15
season belongs to USA with 46,8 million tons. USA
corn export reached 51 million tons by rising 5 million
tons in 2015/16 season. It is istimated that the country’s
export amount would increase 56,5 million tons in
2016/17 season.
The second largest corn exporter country after USA
is Brazil. Brazil, which is realized 22 million tons corn
export in 2014/15 season, reached 35 million tons with
record increasing in 2015/16 season. In 2016/17, the
country is estimated to decrease 21 million tons.
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According to the data of 2015/16 season; the third largest corn exporter country of the world is Argentina. Argentina which is realized 18 million tons corn export in
2014/15 season, increase export amount to 21,6 million
tons in 2015/16 season. The country’s export activities
are estimated to increase to 26 million tons in 2016/17
season.
The largest share in corn import belongs to Japan. According to the data of USDA, import amount of Japan
alone is 14,6 million tons in 2014/15. Japon is realized
15 million tons corn import in 2015/16 season. The estimated import amount of Japan for 2016/17 season is 15
million tons. Second corn importer is Mexico. Mexico
which is realized 11 million tons corn import in 2014/15
season, is increased its import amount to 14 million tons
in 2015/16 season. Estimated import amount of Mexico
for 2016/17 season is remained same.
WORLD RICE PRODUCTION
AND LEADING PRODUCER COUNTRIES
Rice is the world’s third most important cereal crop
following wheat and corn, based on production volume.
Global rice production is realized 473 million tons in
2015/16. Almost 40 million tons of world rice production
takes part in international trade.
According to the report published by US Department
of Agriculture (USDA) in April, global rice production
is realized 472 million tons in 2015/16, will increase 480
million tons in 2016/17.
According to the report published by International
Grain Council (ICG) on 27 April 2017, global rice production was 473 million tons in 2015/16, is forecasted
483 million tons in 2016/17 season. The data of USDA is
very similar to the figures published by ICG. In 2017/18
projection, world rice production is expected to realize
487 million tons.
According to the data of United Nations Food and
Agriculture Organization (FAO) in December, 497,7
MILLER MAGAZINE

May 2017

RESEARCH

million tons of rice was produced in 2014/15 season. This
amount is estimated to decrease 491,3 in 2015/16 season.
FAO forecasts 496,7 million tons for 2016/17 season.
There is a slight difference in the estimates of USDA
with regard to global rice consumption. According to
the reports of ICG, global rice consumption which was
475 million tons in 2015/16, is forecasted to reach 482
million tons in 2016/17 season. According to the reports
of FAO in December 2016, utilization of rice amount is
397,3 million tons in 2015/16 season for food, feed and
other uses. FAO predicted to realize 402,5 million tons
utilization of rice amount for 2016/17 season.
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the production of rice. In China, consumption was 144,5
million tons in 2014/15 season. But with 500 thousand
tons decrease, rice consumption of China was decreased
144 million tons in 2015/16 season. The consumption
amount of China for 2016/17 season is predicted to remain same as 2015/16 season.
The largest consumption amount after China belongs
to India. The consumption amount of India is 98 million tons in 2014/15 season. It is estimated to decrease
93,5 million tons by declining 5 million tons. The predicted consumption amount of India is 97 million tons in
2016/17 season.

The highest rice production in the world by years belongs to China. According to the data of USDA; China
provides 144,5 million tons of world rice production which was 478,5 million tons in 2014/15 season. Production
amount of China is estimated to increase 145,7 million
tons in 2015/16 season. China’s production amount is
predicted to be 144,8 million tons in 2016/17 season. India comes second after China in terms of rice production. Rice production of India which was 105 million tons
in 2014/15 season is estimated to decrease to 104 million
tons in season 2015/16. India’s production amount of
rice is predicted to increase 106,5 million tons by 2 million tons rising in 2016/17 season. Indonesia follows them
with 36 million tons of production.

Indonesia come after China and India in rice consumption. The consumption amount of Indonesia for
2014/15 season is 38,3 million tons. The consumption
amount of Indonesia for 2015/16 is estimated to decrease
37,8 million tons. Indonesia has 37,3 million tons predicted consumption amount for 2016/17 season.

WORLD RICE CONSUMPTION
AND MAJOR CONSUMER COUNTRIES
Currently, China is the biggest consumer of rice as in

The second largest rice exporter country after India is
Thailand. Thailand, which is realized 9,7 million tons
rice export in 2014/15 season is estimated to increase 9,8

WORLD RICE TRADE
Almost 40 million tons of world rice production takes part in international trade. According to the data of
USDA; the largest share in rice trade for 2014/15 season
belongs to India with 11 million tons. India rice export
is 10 million tons in 2015/16 season. It is predicted to
remain same as 10 million tons in 2016/17 season.
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million tons in 2015/16 season. In 2016/17, the country is
predicted to increase 10 million tons again .
According to the data of 2015/16 season; the third
largest rice exporter country of the world is Vietnam.
Vietnam which is realized 6,6 million tons rice export
in 2014/15 season, decrease export amount to 5,1 million tons in 2015/16 season. The country’s export activities are predicted to be 5,6 million tons in 2016/17
season.
The largest share in rice import belongs to China. According to the data of USDA, import amount of Japan
alone is 5,1 million tons in 2014/15. It is estimated that
China will be realized 4,6 million tons rice import in
2015/16 season. The predicted import amount of China
for 2016/17 season is 5 million tons. Second rice importer is Nigeria. Nigeria which is realized 2 million
tons rice import in 2014/15 season, is expected to import
2 million tons rice in 2015/16 season. Predicted import
amount of Nigeria for 2016/17 season is 1,8 million
tons. EU countries ranks third with 1,8 million tons in
rice import.
WORLD PULSES MARKET
The nutritional value of pulses in terms of nutrition
and body health has been recently emphasized frequently by nutritionist in health and food area in many
countries around the world. As you know, 68th United Nations General Assembly has declared “2016 the
International Year of Pulses” and panels, conferences
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and symposiums are organized to increase pulse consumption worldwide. In the same way, agricultural
experts point out the importance of pulses in terms of
soil health. Despite all of these, global pulses production is not sufficient when compared to demand for
pulses. Currently, the world is seeking to increase pulses production.
Also, recent months, The Global Pulse Confederation
(GPC) announces that the third Wednesday of January
will be celebrated every year as ‘Pulse Day’ all over the
world.
WORLD PULSES PRODUCTION
AND MAJOR PRODUCER COUNTRIES
As everybody knows, the data for agricultural production, that everybody can reach easily, is updated rapidly. As well as even the updated data of current season,
forecasts for the following season are also announced.
However, there is no such data for pulses production
yet. Today, The United Nations Food and Agriculture
Organization (FAO) announce the latest data and the
date is 2014.
According to Food and Agriculture Organization
(FAO) data, the global pulses production which was
approximately 61 million tons in 2005, 2006 and 2007
reached 62,7 million tons in 2008, 64,2 million tons in
2009 and 70,6 million tons in 2010. Decreasing to 69,2
million tons in 2011, production amount increased again to 75,1 million tons in 2012. Increase trend in pulses
production continued in the following years; and pro-
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duction increased to 77,2 million tons in 2013 and 77,6
million tons in 2014.
When we look at the production of pulses in 2014 on
country basis, it is seen that India has the first position
in world production. India produced 16,7 million tons
of pulses in 2012 and has raised this amount 18,3 million tons in 2013. It continued to increase in 2014 and
reached 19,9 million tons. India is immediately followed
by Canada, which increased its annual average pulses
production of 5 million tons to 6.1 million tons in 2013.
However the production amount decreased again to 5,8
million tons in 2014. The world’s third largest producer
of pulses is Myanmar, which realized pulses production
with an amount of about 5,6 and 5,9 million tons in 2013
and 2014.
In general, pulses are grown all over the world. When
observed in a basis of continents, it is evident that the highest pulses production in 2014 was in the continent of
Asia with 35,4 million tons. Asia is followed immediately
by Africa with 17 million tons. The continent of America
has the third place with 15.5 tons of production in 2014.
7 million tons were produced in Europe, whereas it is
around 2,2 million tons in Oceania.
PRODUCT BASED WORLD
PULSES PRODUCTION
Countries have focused on one or two items of pulse
production. In general terms, dry beans are the most produced pulses all over the world. The world production
of dry beans was approximately 24 million tons in 2010
and decreased by an amount to about 23 million tons in
2013. In 2014, the production increased again and reached 26,5 million tons which is the highest amount of the
last 6 years. The Asian continent is the first in world dry
bean production. In 2014, 11.6 million tons of dry bean
production was carried out in the Asian continent, it is
followed by the Americas in the same year by 7,9 million
tons and Africa by 6,1 million tons.
Chickpeas have the second place after dry beans for
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pulses production in the world. In 2010, the world chickpea production was 10,9 million tons and it was around
11 million tons in 2010-2011 and 2012. According to
FAO data, the world chickpea production reached 13.3
million tons in 2013 and 13,7 million tons in 2014. Asia
is dominant in the world chickpea production as well as
seen in dry beans. It is even possible to say that, almost
the entire chickpea production is realized in the Asian
continent. That’s because, according to data from 2014,
11,7 million tons of a total of 13,7 million tons of world
chickpea production was carried out in Asia. Asia is followed by Africa with 757 thousand tons of production,
Oceania with production of 629 thousand tons, America
with 479 thousand tons of production and Europe with
164 thousand tons of production.
Following dry beans and chickpeas, the third most
produced pulses in the world are dry peas. In 2010, 2011
and 2012 world production of dry peas was around 10,310,6 million tons, this reached to 11,2 million tons in
2013 and realized 11.1 million tons in 2014.
According to the 2014 data, the largest share of dry pea
production in the world was owned by American continent with 4.4 million tons. In the same year, America is
followed by Europe with 3,3 million tons, Asia with 2.3
million tons and Africa with 662 thousand tons.
WORLD PULSES TRADE
Approximately 84 percent of the pulses produced in
the world is to meet the domestic demand of the countries. The remaining portion of 16 percent is included in
the world trade. According to the data of FAO about global pulses trade, Canada is a leading country in world
pulses export with its export amount of 5 million tons.
After Canada, Australia comes with 1,4 million tons,
Myanmar with 1,3 million tons, USA with 1,1 million
tons and China with 841 thousand tons.
India ranks first in pulses import. According to 2013
data, 28,4 percent, i.e. 3,8 million, of global pulses import was of India. China with 1,1 million tons, BangMILLER MAGAZINE
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ladesh with 816 thousand tons, Pakistan and Egypt
with 433 thousand tons, United Arab Emirates with
391 thousand tons and Brazil with 373 thousand tons
follow India.
Regarding amounts, the most exported pulses product is dry pea. In 2013, the worldwide dry peas export
was 4.6 million tons. The monetary value of this export
amount is $ 2.1 million. Following dry peas, the most
exported product is dry beans. While the export of dry
beans is less than dry peas export regarding amount,
its monetary value is higher. The amount of dry beans
exported in 2013 was 4 million tons, while its monetary
value was $ 3,8 million. Dry beans are followed by lentils with 2.6 million tons and chickpeas with 1.6 million
tons. Lentil and chickpea are listed as 3rd and 4th in
global export.
Americas reach the highest value regarding to export
of lentils and dry peas. In 2013, the dry peas export in the
Americas was 3.3 million tons. This amount corresponds to 71.6 percent of world dry pea exports. Dry peas
are immediately followed by lentil among the products
exported by the American continent. In 2013, Americas
have exported 2 million tons of lentils, 1 million tons of
dry beans and 287 thousand tons of chickpeas.
Americas are followed by Asia in world exports of
pulses. The dominant exported pulses products in Asian continent are dry beans. In 2013, 2,2 million tons of
dry beans were exported in Asia, followed by 477 thou-
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sand tons of chickpeas, 286 thousand tons of lentils and
65 thousand tons of dry peas. In 2013, the third largest
export region is Oceania. In Oceania, the main exported
pulses are chickpeas (550 thousand tons). It is indicated
that, the export of chickpeas is followed by lentils (316
thousand tons), dry peas (189 thousand tons) and dry
beans (63 thousand tons).
The fourth largest export region is Europe. In 2013,
873 thousand tons of dry peas were exported in Europe.
Dry peas are followed by chickpeas with 200 thousand
tons, dry beans with 124 thousand tons and lentils with
35 thousand tons. In the African continent, a total of
850 thousand tons of pulses were exported in 2013. The
main exported pulses are dry beans, dry peas, chickpeas
and lentils respectively.
Asian continent is the first in importing pulses. Accordingly, the Asian continent has imported 3.1 million
tons of dry peas, 1.5 million tons of dry beans, 1.7 million tons of lentils and 1,1 million tons of chickpeas in
2013. Asian continent is followed by Europe. In 2013,
613 thousand tons of dry peas and 587 thousand tons
of dry bean were imported by the European continent.
In Americas, the most imported product is dry beans. In
2013, 937 thousand tons of dry beans were imported in
the continent. Dry beans are the most imported products
in Africa and Oceania. In 2013, the dry bean import in
Africa was 351 thousand tons, whereas it was 15 thousand tons in Oceania.
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