editor
Investment Planning and Feasibility…
Dear Reader,
We are together with you at ninety-forth issue of
Miller’s Magazine.
In this issue, we will participate in 2 exhibitions in
different places of world. Firstly, we will be at Grain
& Milling Expo in Morocco. Then, we participate in
28th IAOM MEA Conference & Expo in Dubai. We
are together with our readers closely.
We hosted Nasr Atyani, General Manager of Palestinian Food Industries Union (PFIU) in the “Guest
Author” section. We prepare cover story which is
about “Investment Planning and Feasibility in Milling” for you, dear readers in the October issue. In
the “Technology Platform” section, we hosted Begüm OKUTAN, Export, Sales & Marketing Specialist
of Erkaya Laboratuvar Cihazları ve Un Katkı Maddeleri İhracat Ltd. Şti. We talked about establishing
story of the company, R&D activities and targets
with OKUTAN stating that they plan to continue
design activities in the future periods.

You will find 2 articles in the following pages.
First of all, Vasilis Sotiroudas from Control Union
wrote an article which is about “Pest Management
Protocols of ISO22000, BRC, IFS, GlobalGap and
AIB”. And then you read the article which Barış
Özpolat wrote, as named “Smart facility in mill will
save your future”.
Also we interviewed with Bachar BOUBESS, Owner and CEO of Modern Mills of Lebanon which
produces all types of wheat flour for a wide range
of bakery goods, mainly wheat flour type 85 for
Lebanese Pita Bread production. In addition that,
we hosted Ahmed Alawi AL DHAHAB, CEO of Salalah Mills which a joint stock company with a total
investment of about USD 18 million, increases its
capacity each day in Oman. You can find the interviews in the following pages.
You will also find the country profile focusing on
Democratic Republic of Congo and Central African
Republic, World Wheat Market article in the October issue of Miller Magazine.
See you at our next issue...
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leading article
Zübeyde KAVRAZ

Remembering values of our industry...
Dear Readers,
Here we meet again with a new issue. First of all, as
we all already know, we lost one of the valuable names
of our industry that everyone of us know closely in September. We knew Mark Cornwell who is our friend and
colleague with World Grain Magazine. We met with Cornwell who was with Milling and Grain for a while in many
events so far, and worked together in cooperation from
time to time. He is both a good competitor, and a friend
of us. May god rest his soul, and offer our condolences
for all of his fans and our industry.
Mark, who we have lost recently, was one of the many
important names contributing value to our industry. There are many names in the world that dedicated their whole lives to the milling industry, contributed to development of the industry with their efforts and ambitions and
brought the industry into the next level with innovations
that they developed. It is crucially important to remember
these names from time to time and make next generations remember them.
TABADER - Association of Grain and Pulses Processing
Technologies, Storage and Analysis Systems established
in Turkey quite a while ago is prepared to take a step for
this matter. The association announced in an interview
with our magazine a while ago that an event named “Doyens Meeting of TABADER” will be held. The aim of the
event is to remember doyen and doyennes who contributed to Turkish industry much, remember knowledge and
effort that they provided to the industry and teach next
generations these values. As far as we know, the event to
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be held before the year 2017 ends will only include the
representatives of the sector in Turkey. However, the target is much bigger than this. Prof. Dr. Mustafa Bayram,
the Chairman of the Association stated that they aim to
expand this event at an international level in future periods.
First of all, I congratulate TABADER and its Executive
Board for this terrific idea. On the occasion of this event,
I hope they will be able to remember valuable names of
our industry once again and introduce them to the next
generations. I think experiences of very valuable names
who are still alive are at a premium for this industry. Maybe this event will lead to transfer these experiences to the
next generations.
It will be quite a source of pride especially for representatives of the industry in Turkey that TABADER will
be able to hold such an event at an international level in
the next periods. I hope they will be able to catch success. Thus, they will contribute to the industry all over the
world, and raise prestige of Turkey in the industry. I wish
they success in this matter.
Anywhere of the world, we would like to extend our
thanks to all names dead or alive who contributed to our
industry much. This industry is growing and developing
thanks to them...
See you in the next issue...
Sincerely yours...
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Palestinian Wheat
Milling Industry
Dear readers of Miller Magazine,
The manufacture of grain mill products includes wheat milling, frikah, maftoul and Semolina. The number of
factories in this industry is 40 factories with more than
1,200 workers in which the average was around 30. The
production capacity of this sector is 200,000 tons/month,
with a value of 80 million dollars. The value added to the
production is around 15 million dollars which present
25%. The market share for these products is 35%.
The current political situation, which often leads to
border closures and lack of free movement of people
and products, impedes access to markets and sources of
supply. Thus food security is threatened as various participants in the supply chain are not able to function properly. The threats Israeli counter incursions into rural
areas also affect the sector’s long-term growth potential.

Lack of stringent inspection and certification of imported food products breeds severe competitive challenge
from neighboring countries. In addition, the absence of
a robust regulatory framework limits the facilitation of
strong business-to-business relationships and reduces
the scope of collaborative economic activities. Monopolies in the supply of basic commodities and input material prevent competition in the Palestinian agro industry,
leading to higher prices of products.
Wheat milling factories still needs many efforts to be
done in order to strengthen their businesses, and applying of PSI standards for reaching high quality of competitive age. Finally, there is a high competition between the Palestinian Wheat Milling industry and Wheat
milling imported products.
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Mühlenchemie conducted
‘Enzymes & Baking’
seminar in Tehran
German Mühlenchemie GmbH & Co. KG,
conducted the second part of the Certified
Advanced Training Course in Tehran. Mühlenchemie gave the seminar with its local
partner Samin Nan Sahar.
German Mühlenchemie GmbH & Co. KG, one of
the world’s leading companies in the field of flour treatment, conducted the second part of the Certified Advanced Training Course in Tehran. Flour improvement
and flour fortification specialist Mühlenchemie, gave
the seminar with its local partner Samin Nan Sahar. 18
representatives of the Iranian milling industry participated in course organized on 19 July 2017. At the Sahar
Bread School the participants made a closer study of the
theoretical and practical aspects of the topic “Enzymes
& Baking”. The Certified Advanced Training Course
consists of three seminars based on each other.
Iranian mills are currently faced with major challenges, since they have fewer and fewer wheat suppliers
to choose from. They therefore have to take appropriate measures in order to offer their customers flours of
uniformly high quality. “We exchanged information on

flour improvement in an intensive dialogue, as theoretical training, and substantiated it several baking trials”,
Nazim Hamed, Mühlenchemie’s Area Sales Manager
Greater Middle East, explained. All the participants
in the first course attended the second unit, too. That
goes to show how important it is to ensure a dialogue
between mills and the suppliers of materials they need.
In order to continue this strategy, Mühlenchemie officially introduced its customers to Farzad Asalipisheh as
the new ‘Sales Manager Iran’. Mühlenchemie exports
its products to over 120 countries and maintains close
relations with more than 1,000 mills around the globe.
When the participants have attended all three seminars they will be issued a certificate as confirmation.
The third seminar, on the subject of “Problem Solving
and Claim Handling”, will take place in the fourth quarter of 2017.

Oman Flour Mills invests a new soya crushing project
The board of Atyab Investment LLC, a wholly-owned subsidiary of Oman Flour Mills Company has approved a 40% shareholding in a new soya crushing project to be set up along
with other investors.
The board of Atyab Investment LLC, a wholly-owned subsidiary of Oman Flour
Mills Company has approved
a 40 per cent shareholding in a
new soya crushing project to be
set up along with other investors. According to Muscat Daily, Oman Flour Mills said in a
disclosure filed with the Muscat Securities Market (MSM),
the approvals for the formation
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of the company from relevant authorities have yet to be
obtained.
Oman Flour Mills noted that the
investment in this project would be
RO5.2mn (USD 13.520.000) and
the project is likely to be completed
by 2020. As per the feasibility study
conducted by an independent consultant, the project IRR (internal
rate of return) is 15 per cent and
the payback period is six years.
MILLER MAGAZINE
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IMAS moved its Viteral Milling Systems to North America
Early in 2017, IMAS North America introduced Viteral Milling Systems to supply the animal
feed milling industry with additional offices and service based Texas.
IMAS moved its Viteral Milling Systems to North
America to supply the animal feed milling industry
with additional offices and services based in Texas.
IMAS North America had brought Milleral Milling
Systems, specializing in flour milling systems and equipment, to North America in 2011 too. Headquarters
for the Western Hemisphere has been located in New
York State since the inception.
IMAS has equipment in hundreds of mills in nearly
90 countries. With over 28 years of experience designing, manufacturing, and supporting the milling industry, IMAS is one of the leading companies for flour
and feed milling systems with CE, TSEK and ISO
9001:2008 quality certificates. The parent company of
the IMAS group is Ittifak Holding, which has controlling interests in retail, food, construction, machinery,
agriculture and livestock. Ittifak Holding has adopted
“sustainability”, “productivity”, and “stability” as the
main concepts directing their operations and business
development strategies.
A new 60,000 square meters (645,500 square feet)

production facility was inaugurated in 2016 in Konya,
Turkey. To complement the animal feed milling systems; Imas Group also offer grain cleaning equipment,
storage bins, hammer mill feeders, grains separators,
roller mills, sifters, material handling equipment, process flow scales, air locks, dust control, pneumatic conveying, and automation components & systems.

Pipeline Foods invests
in Canadian expansion
Pipeline Foods LLC, focused exclusively on
non-GMO and organic food and feed, announced today the acquisition of two grain
elevator facilities in Canada.
The first U.S.-based supply chain solutions company, Pipeline Foods LLC, focused exclusively on
non-GMO and organic food and feed, announced toMILLER MAGAZINE

Eric Jackson - Pipeline Foods

day the acquisition of two grain elevator facilities in
Wapella and Gull Lake, Saskatchewan. Wapella, a
3,500 ton facility, and Gull Lake, a 4,000 ton facility,
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will each serve as a primary collection point for Canadian organic grain origination in their regions (southeast and southwest, respectively). Pipeline Foods will
store, screen and blend grains including barley, corn,
rye, flax, lentils, oats, peas, soybeans and wheat, and
then ship via truck or rail.
“These investments help Pipeline Foods move quickly
toward our vision of building a more sustainable organic
supply chain in agriculture,” said Eric Jackson, CEO of
Pipeline Foods. “The Wapella and Gull Lake grain elevators place us right in the heart of Canadian organic

grain production, provide a new channel for farmers to
do business, and allow us to connect this grain supply
with food companies and manufacturers across the U.S.”
They are each forecasted to move an estimated
25,000 MT in 2018, with increasing capacity expected after initial capital investments are made this year.
Pipeline Foods is pursuing opportunities to invest
$300-500MM over the next three to five years to build
a better, more sustainable supply chain in agriculture.
Pipeline Foods is actively buying all classes of organic
wheat, pulses and oats.

New seed processing plant in Russia
Cimbria launched the second plant for OPH “LUSH” company for the preparation of seeds
of various crops in Russia.
Cimbria which is one of the world’s leading companies within industrial processing, handling and
storage of grain and seed, launched the second plant
for OPH “LUSH” company for the preparation of seeds of various crops. The ceremony of launching the
plant was attended by the Governor of the Stavropol
Region V. Vladimirov, clicking on the symbolic button. This is the first universal enterprise in the region
to prepare not only wheat seeds, but also barley, oats,
peas, soybeans, sunflowers, maize and others.
In 2009, the first seed preparation plant of Cimbria was installed and put into
operation. Over the past three
years, the first plant has produced more than 52,000 tons
of seeds. The quality seed is
highly valued not only in the
Stavropol region, but also in
the neighboring CIS countries - Armenia,Turkmenistan,
Azerbaijan, Tajikistan and
Kyrgyzstan.

twice and create 16 additional jobs. The plant provides
for a full cycle of seed processing from bulk to bags.
The line includes itself pre-cleaner, fine cleaner, indented cylinder, grader, gravity separator, optical sorter and seed treater. Also, a silo for wet material with
a capacity of 170 tons and a dryer, 10 silos with a total
capacity of 2,000 tons for storing the seed are installed
at the plant. The silos are equipped with a temperature
control system. The productivity of the line is 10 tons
per hour of ready-made seeds with a full cycle from
sorting to grading and packing.

NEW PLANT IS MORE
MODERN AND
POWERFUL
Cimbria has launched the
second seed preparation plant
- more modern and powerful.
The start-up of the second
plant will increase capacity
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Agroideal.org encourages soy production expansion
Bunge, The Nature Conservancy and a coalition of over 15 other companies, NGOs and
government entities have launched Agroideal.org for sustainable expansion of soy production in South America.
Bunge, The Nature Conservancy and a coalition of over 15
other companies, NGOs and
government entities have launched Agroideal.org, a decision
support tool that facilitates the
sustainable expansion of soy
production in South America.
An open source tool with a user
friendly interface, Agroideal.org
enables users to create custom
scenarios by integrating over 25
different data layers, including
environmental, economic and
social indicators, to identify, at
different scales, lands suitable for agriculture. The tool

currently covers all of the Brazilian Cerrado. Updates planned for
later this year will expand coverage to the Argentinian and Paraguayan Chaco.
With Agroideal.org, users can
direct sourcing, planting or investment strategies to areas that
meet environmental pledges regarding the sustainable expansion of soybean production, reduce
impacts and maximize agricultural and economic potential.
Bunge is currently utilizing
Agroideal to explore sourcing
scenarios for 2018 and beyond.

Slow start for
General Mills in 2017
General Mills published results for its first quarter report on 20th September. According
to report, net sales declined 4 percent to
$3.8 billion.
General Mills, leading global food company, published results for its first quarter report on 20th September. According to report, net sales declined 4 percent
to $3.8 billion. Operating profit declined 3 percent.
Net earnings attributable to General Mills totaled $405
million, down 1 percent from a year ago. Commenting
on the report, General Mills CEO Jeff Harmening said
that, “We anticipated a slow start to the year on the bot-
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tom line, and we continue to expect sequential improvement in profitability in the coming quarters.”
General Mills’ brands include Cheerios, Annie’s,
Yoplait, Nature Valley, Fiber One, Häagen-Dazs, Betty
Crocker, Pillsbury, Old El Paso, Wanchai Ferry, Yoki
and more. Headquartered in Minneapolis, Minnesota,
USA, General Mills generated fiscal 2017 consolidated
net sales of US $15.6 billion.
MILLER MAGAZINE
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Unormak-signed flour
factory in Russia
The flour factory with 650 tons capacity was
brought into service with a magnificent ceremony which was established in Russia by
Unormak Milling Machinery Industrial Company - one of the leading brands of the milling
technology sector.
Unormak Milling Machinery Industrial Company
which is among the world’s leading manufacturers of
milling technology successfully completed the turnkey flour factory in the city of Vladikavkaz in Russia.
The opening of the 650 ton / 24 hour capacity facility
was held in a magnificent ceremony attended by ministers and senior managers.
The new flour factory, equipped with the latest technologies, is expected to make an important contribution
to the company’s ability to increase production capacity
and quality and achieve new market goals. Mustafa
Oral, General Manager of Unormak Milling Machinery

said in a statement to our magazine on this subject that
they are so proud of themselves about adding new additions to their dozens of successful projects in Russia.
Oral emphasized that they have realized myriad of turnkey facilities in Russia and emphasized that continuing
production of the factories they have established without
any problems riveted the confidence to Unormak. Oral,
who thanked the customers for this confidence, added
that they will continue to move modern technologies
they developed as Unormak to other parts of the world
and they will give the necessary support after sales to the
customers that they see as business partners.

PPB Group increases its capital expenditure
PPB Group Berhad is increasing its capital expenditure spending by 41% to RM565 million,
focusing mostly on setting up flour mills in China.
PPB Group Berhad is increasing its capital expenditure (capex) spending by 41% to RM565
million-spread (USD 84.750.000)
over four years, focusing mostly
on setting up flour mills in China), Managing Director Lim
Soon Huat said. According to
news at the Edge Financial Daily,
out of the total, RM207 million
(USD 31.050.000) will be used by
the grains and agribusiness segment to carry out expansion including at its flour mill in
Pasir Gudang, Johor and another RM207 million by the
film exhibition and distribution segment, he added.
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“We expect milling capacity at
the Pair Gudang plant to increase
by 500 tons per day by the fourth
quarter of 2017, bringing total capacity to 2,500 tons per day,” he
told a media briefing to announce
the group’s first-half results.
Meanwhile, PPB Group’s property segment will focus on launching a mixed development with
an estimated gross development
value of RM500 million (USD
75.000.000) in Taman Megah, Petaling Jaya, by the end
of this year. The project features 228 residential units and
a retail podium.
MILLER MAGAZINE
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BoMill forecasts a growth by 300% in 2017
The Swedish company BoMill AB has received a new major order of their grain sorting technique, TriQ during the summer. BoMill now have sold 35 units of its single kernel sorting
equipment in Europe and North America.
BoMill AB which is a
company with profound
know-how within quality
sorting of wheat, durum
wheat, malting barley,
spelt and oat using single kernel sorting technology, have sold 35 units
of its single kernel sorting
equipment in Europe and
North America.
Bomill´s unique single
kernel sorting technology
can be used to sort durum
wheat, soft wheat, malting barley, spelt and at on fusarium (DON), protein, vitreousness, seed quality
and falling number with a speed of 25,000 kernels per

second. This makes the TriQ very
profitable for businesses within
seed cleaning, grain handling, feed
and milling.
Karin Wehlin, CEO at BoMill, says
“The market for Single Sorting by the
internal properties of each individual
kernel in a batch of grain is growing
all the time. The latest order is a proof that our technology has become a
strategic decision in our customers´
way of developing their businesses.
It´s all about how to Capture the hidden value in your grain.”
To meet the increased market demand, BoMill has
during the summer moved into new premises located in
Malmö close to Copenhagen airport.

Foss’ grain analyzer has been approved in USA too
The Infratec™ Nova grain analyzer has been approved by the USDA Grain Inspection,
Packer & Stockyards Administration (GIPSA).
Developed by Foss, the Infratec™ Nova grain analyzer has
been approved by the USDA
Grain Inspection, Packer & Stockyards Administration (GIPSA)
for determination of protein and
wet gluten content in wheat; protein and oil content in soybeans;
protein in barley; protein, oil and
starch in corn.
The approval is based on equivalence tests against
the previously approved Infratec 1241. Tests included
sample-to-sample agreement with the Infratec 1241,
calibration transfer from the Infratec 1241 to the Infratec NOVA and checking that the instrument standardization procedures are compatible with those used for
the Infratec 1241.
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Infratec NOVA performance
backed by official approvals. The
Infratec NOVA was introduced
to bring a number of usability
and performance enhancements
to the well-proven Infratec 1241
grain testing platform. The GIPSA approval is just the latest in a
number of approvals such as the
National Type Evaluation Program (NTEP) approval for analysis of moisture, oil,
protein, and test weight content of whole grain samples in commercial grain.
Infratec NOVA has also received approval for testing
moisture in grain by the National Metrological Institute in Germany (known as PTB) and the Laboratoire
national de métrologie et d’essais (LNE) in France.
MILLER MAGAZINE
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Bühler celebrated
the ground breaking
for Innovation Campus
Bühler celebrated the ground breaking for its
Innovation Campus in Switzerland. Completion of the building is expected for the first
quarter of 2019.
Bühler, global market leader in the supply of flour
production plants celebrated the ground breaking for
its Innovation Campus in Uzwil, Switzerland. Completion of the building is expected for the first quarter
of 2019. The new building will bring together Bühler’s network of partners, be they customers, start-ups,
academics, apprentices, or suppliers, and create a link
to the technology labs. This significant investment of
over 50 million USD, spent over three years, demonstrates Bühler’s commitment to innovation and technology, and to the workplace Switzerland. Speaking at
the ground-breaking, Stefan Scheiber, CEO of Bühler
said, “This innovation campus will reinforce our innovation power and market leadership. It will help us
bring together the smartest minds of the industry to
create innovations for a better world.”
The innovation campus consists of two key elements:
the upgraded technology labs and the new innovation
building. The new building will build a bridge between
the engineering and business world in the existing towers
and the upgraded application labs. On three levels, the
modern building will be the home for project teams of

employees, clients, start-ups, students, and apprentices.
Reflecting Bühler’s strong focus on the food processing
industry, open living spaces with a central coffee bar, a
tea lounge and adjacent thinking spaces complete the
building, making it a state-of-the-art workplace.
INNOVATION IS ALWAYS A CORNERSTONE
FOR BÜHLER
Bühler’s existing technology labs, such as the Bakery
Innovation Center, have been upgraded or will be during the building process, and are an integral part of
the new campus, as they are closely interlinked with
the new building. “This building is focused on collaborative innovation,” said Ian Roberts, Chief Technology Officer at Bühler. “We are creating a collaborative
space for all functions, all ages, and all knowledge holders. It will allow us to live and foster our innovation
culture and test future work practices.” he added.
Innovation has always been a cornerstone of Bühler’s strategy and business success. Every year, the
company invests 4 to 5% of its turnover into research
and development.

Rice seminar from Satake in Myanmar
Satake holds the rice milling machinery seminar for owners of rice mills in local cities in
cooperation with the sales partner “Adipati” using a truck along with a display.
Satake has started to hold the rice milling machinery
seminar for owners of rice mills in local cities in cooperation with the sales partner “Adipati” (Location:
Yangon, Republic of the Union of Myanmar) using a
truck along with a display. Adipati opened its showro-
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om displaying Satake products in order to strengthen
sales functions in mainly urban areas in May 2016.
As a new challenge, Satake have started to hold the
“Transfer” seminar for owners of rice mills in local
cities using a mobile basic rice milling system built
MILLER MAGAZINE
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mers in the area, it was difficult to secure a location
for any seminar. The “transfer” seminar therefore
requires no particular place to install the machines,
so we can positively use it to increase the market share in local cities.

onto a truck. Until now, Satake used the customers’
factories to hold seminars, inviting local neighborhood customers when available. If there were no custo-

SMALL AND MEDIUM RICE MILLS
PREFER SATAKE
Stating that their future sales strategy in Myanmar is
reflected by one of our employees, Satake said that they
have installed products to more than 90% of large-scale
rice mills in Myanmar. According to the current high
quality mindset, small and medium scale rice mills in
local cities which were not main targets for them have
started to require their products. Satake would like to
increase the market share of products related mainly to
rice appearance quality such as the rice milling machine and rice polishing machine.

Seaboard to acquire West
African Group Mimran
Seaboard will acquire Group Mimran, one of the leading agri-food groups in West-Africa.
With this acquisition the flour and feed milling capacity of Seaboard will increase by approximately 15 percent to over 24,000 metric tons per day.
Global grain industry actor Seaboard Corporation
and the Mimran Group announce that they have entered into a Memorandum of Understanding whereby
Seaboard intends to acquire the flour milling and associated businesses located in Senegal, Ivory Coast and
Monaco of the Mimran Group. The proposed acquisition is subject to negotiation and execution of a definitive purchase agreement and finalization of Seaboard’s
due diligence.
The acquisition would increase the flour and feed
milling capacity of Seaboard consolidated and non-consolidated businesses by approximately 15 percent to
over 24,000 metric tons per day and
its grain trading volume by approximately 9 percent to approximately
10.5 million metric tons per year.
Group Mimran is one of the leading agri-food groups in West-Africa,
operating sugar refining, flour mil-
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ling, and animal feed businesses. The Mimran Group
was established over 60 years ago.
“WE ARE EXCITED FOR INVESTMENT IN
SUB-SAHARAN AFRICA”
Commenting on the deal, Mr. Steven Bresky,
President and Chief Executive Officer of Seaboard,
and Chairman of the Board said, “We are excited to
further our investment in sub-Saharan Africa with
this acquisition and believe the culture and operations will be a great fit with our
existing structure. Seaboard has
had commercial ties with the
Mimran Group for almost 40
years and we look forward to
integrating the Business into
our existing trade strategy and
expand our cargo and trade opportunities as a result of this
transaction.”
MILLER MAGAZINE
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Russia to supply 600,000 tons of
wheat to Venezuela
Russia will supply around 600,000 tons of wheat to Venezuela, Russia’s Agriculture Minister Alexander Tkachev told, deepening the Kremlin’s support for Venezuela’s troubled economy.
Russia’s agriculture minister Alexander Tkachev
told Reuters; Russia will supply around 600,000 tons
of wheat to Venezuela
in the current marketing
year ending next June,
deepening the Kremlin’s
support for Venezuela’s
troubled economy. Russian President Vladimir
Putin and his Venezuelan
counterpart Nicolas Maduro agreed a grain supply
deal in May, providing a
lifeline to the South Ame-
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rican country which has faced soaring bread prices
in recent years and queuing at bakeries has become
common.
The supplies to Venezuela will be carried out as
part of commercial contracts
between Russian and Venezuelan state companies,
Russian Agriculture Minister Alexander Tkachev said.
Also, he states that pilot batches have already been sent
to Venezuele, but did not
provide further details.
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Firebird Artisan Mills
will open 2 new
production lines
Firebird Artisan Mills has boosted their capacity to likely become the largest 100% dedicated, certified gluten-free and allergen-free
flour mill in North America.
With the addition of two new production lines, Firebird Artisan Mills has boosted their capacity to likely become the largest 100% dedicated, certified gluten-free and allergen-free flour mill in North America.
“When you factor efficiency improvements, this expansion nearly triples our plant capacity to about seven
million pounds, and enables us to be a better strategic
partner for our customers,” says Director of Operations
Brady Eckart. “We’ll have greater flexibility in meeting
our customers’ scheduling needs, which is incredibly

important as we work to help get their products to market safely and quickly.”
Firebird is one of a very few dedicated gluten-free, allergen-free and non-GMO mills in the world that produces bulk flours, mixes/blends onsite, and packaged goods
for both wholesale and retail channels. With rigorous
safety practices, extensive industry knowledge, and quick response times, Firebird has earned a reputation for
being a reliable supplier to manufacturers serving gluten-free, allergen-free and GMO-conscious consumers.

Honeywell Flour Mills will increase its
capacity by 150%
Honeywell Flour Mills Plc. has stated that its ultra-modern factory to be commissioned by
the first quarter of 2018 would increase the firm’s total installation capacity by 150 per cent.
Honeywell Flour Mills Plc.
currently operates capacity of
48 per cent but the additional
125,000 tons to be generated on
the completion of the factory
by Q1, 2017 will increase capacity by 150 per cent. According
the news of The Guardian,
the Managing Director of the
company, Olanrewaju Jaiyeola
answered the questions from
journalists at the end of the
Honeywell Flour Mils’ 2016 yearly general meeting, held
in Lagos. He said, “On the new factory, we have in place
four paster lines with total install capacity of 125,000 tons
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and over our current capacity
of 48, this is about 150 per cent
increment.”
Reviewing its performance, the Chairman of the company, Dr. Oba Otudeko told
shareholders that the company
recorded a remarkable 191
percent increase in gross profit
from N4.36 billion to N12.71
billion in the financial year under review. He explained that
the company also grew total revenue from N50.88 billion
in 2016 to N53.23 billion in 2017, representing five percent
increase year-on-year.
MILLER MAGAZINE
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Representatives of food industry met
with Minister Fakıbaba
Subjects in agenda of food and beverage industry were discussed at the meeting of Ahmet
Eşref Fakıbaba, the Minister of Food, Agriculture and Livestock and Şemsi Kopuz, the President of Federation of Food and Drink Industry Associations of Turkey (TGDF) and other
presidents of foundations within the association.
Şemsi Kopuz, the President of Federation of Food
and Drink Industry Associations of Turkey (TGDF)
which is the biggest representative of Turkish food
industry with 27 sectoral
member associations visited Ahmet Eşref Fakıbaba,
the Minister of Food, Agriculture and Livestock with
other presidents of foundations within the association.
Mehmet Hadi Tunç, Deputy Undersecretary of Ministry of Food, Agriculture and Livestock, Muharrem
Selçuk, General Manager of Food and Control, Osman
Uzun, Deputy General Manager of Livestock, İsmail
Kemaloğlu, General Manager of Turkish Grain Board
(TMO) and Ethem Kalın, Deputy General Manager of
Meat and Milk Board attended at the meeting.
At the meeting that Mr. Kopuz, President of TGDF
and presidents of foundations stated problems faced in
their operating fields within the industry, some matters such as impacts of climate changes on agriculture
and food production, popularization of good agriculture practices, abolition of Product Verification and

Follow-up
System
(ÜDTS) postponed to
2 October 2017 since it
is not applicable were
discussed.
Highlighting
the
importance of production at the meeting,
Ahmet Eşref Fakıbaba, the Minister
of Food, Agriculture
and Livestock stated
that they would like to implement a system which will
make producers, industrialists and consumers, namely
everybody get profit and be happy.
Stating that the duty of government should only be
limited to controlling, Mr. Fakıbaba mentions these at
the meeting: “Government will control, private sector
will do its business. Government will undertake the
regulation works when it realizes a problem. There
are risks in private sector. It is required to see such risks. Government should be ready for regulation when
needed. Private sector should know that it will face
to the government in case of mistake. It is important
not to think unilaterally. Both farmer and industrialist
will gain.”

Turkish Bulgur awarded by Belgium
Basbasi Bulgur which is one of the unique products of Duru Bulgur was
granted to Superior Taste Award in taste test conducted by International
Taste & Quality Institute (iTQi) located in Belgium with 3 stars.
Basbasi Bulgur which is one of the unique products
of Duru Bulgur was granted to Superior Taste Award
by International Taste & Quality Institute (iTQi) located in Belgium. Superior Taste Award is granted as
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a result of evaluations and comments of over 125 well known
European chefs and flavorists.
As a result of scorings, Basbasi Bulgur was awarded
MILLER MAGAZINE
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to “Superior Taste” title by
receiving three stars from
all three point categories.
Basbasi Bulgur being
among the unique products of Duru Bulgur is
obtained by peeling wheat off without grinding it
in the stone mill. Nutritional value of Basbasi
Bulgur which contains
double fibers compared
to normal bulgur is deemed as close to the whole wheat since it is wholefood. Mostly loved by children due to coarse-grained
structure, Basbasi Bulgur is considered among the

most valuable foods by
nutritionists.
İhsan Duru, the Chairman of the Executive
Board of Duru Bulgur
stated that taste of Basbasi Bulgur from its nature and they are proud
of getting such award on
behalf of Turkish bulgur.
Pointing out that they
carry out many activities
in the abroad in order to
introduce Turkish Bulgur to foreign markets, İhsan
Duru stated that Basbasi Bulgur is preferred more in
world cuisines.

Yield in Turkey increased
by 10 percent
It has been stated that wheat and barley
crops in Turkey, where cereal harvest ended, increased by 10 percent in the country
and 30 percent in Konya Plain, which is regarded as granary.
According to the data of the Ministry of Food, Agriculture and Livestock, in Turkey, where cereal harvest ended, the yield increased by 10 percent across
the country and 30 percent in Konya Plain which is
described as ‘’granary’’. Huseyin Çevik, the President
of Konya Commodity Exchange (KTB), making a
statement about this issue, said that the wheat and
barley season of 2017/18 ended and the farmer had a
fertile season.
Cevik, expressing that winter and spring rains affected the yield in a positive way, said: ‘’When it comes to
Turkey, according to the data of our Ministry of Food,
Agriculture and Livestock, 22 million tons of wheat
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and 7.5 million tons of barley yield are under consideration.’’ Cevik, who reminded in his speech that yield
in wheat was 20.4 million tons and barley was 6.5 million tons last year, added: ‘’When we consider our data
of this year, there is an increase about 10 percent in
wheat and 30 percent increase in Konya which is regarded as ‘’granary’’ due to the productive rainfall occurred within the year when compared to last year. 800
thousand to 1 million tons of wheat in the Konya region, 350-400 thousand tons of barley were processed.’’
Cevik stated that the corn harvest will start in October and that 6.2 million tonnes of corn are expected to
be produced throughout Turkey.
MILLER MAGAZINE
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TABADER brings the
50-year-doyens of
industry together
TABADER, The Association of Grain and
Pulses Processing Technologies, Storage and
Analysis Systems is getting ready to evoke the
‘’Doyens Meeting of TABADER’’ for people
who have labor on grain and pulse based industry in Turkey.
TABADER, The Association of Grain and Pulses
Processing Technologies, Storage and Analysis Systems combining the producers of Turkish mill and
pulse technologies under a single roof is getting ready
to bring doyens who had labor on the sector together
with the ‘’Doyens Meeting of TABADER’’ event which shall be held by them.
Prof. Dr. Mustafa Bayram, TABADER Chairman of
the Board, explaining the purpose of the event as ‘’not
forgetting past doyens who had labor on the industry,
remembering their knowledge and labor about the sec-

tor and being able to tell these values to future generations’’ said that they aim to make the event traditional
in the following years.
The president of TABADER, Bayram, said: ‘’Our
doyens who have contributed to the sector for more
than 50 years attributed their all knowledge, labor and
time to this sector. It is our most important goal not to
forget these values as TABADER’’ and he added that
the date and place of the event will be announced in
the forthcoming days.

She will establish local seed bank of Turkey
Chef Ebru Baybara Demir from Mardin addressed her activities that she started to come
out local seed inventory of Turkey beginning from Southeastern Anatolia Region, increase
the number of local seeds, popularize them through seed exchange foundations and make
farmers respect to earth and aware for true agriculture. Demir’s biggest goal is to establish
the local seed bank of Turkey.
Advancing to final in Basque Culinary
World Prize which is the most respective social gastronomy competition of the
world, Ebru Baybara Demir who is Chef
and Social Entrepreneur from Mardin
rolled up her sleeves this time to support
the production with local seeds. Demir
started to reproduce many seeds going
down especially including Sorgül which
is the oldest wheat of Mesopotamia. Both
undertaking to grow these seeds, and making great efforts to popularize local seeds
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Ebru Baybara Demir

through seed exchange foundations, Demir imagines to establish
the local seed bank of Turkey in
future periods as a result of these
efforts. Holding inventory of gathering, growing and exchanging
processes of seeds and following
products risen in this way with her
team also provides many trainings
in person to farmers in many points of the Southeastern Anatolia
Region for conscious agriculture.
MILLER MAGAZINE
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Iraq is the biggest market
for flour exports
In the first 8 months of 2017, flour mills
operating in the Southeast region of Turkey
exported flour for $362 million. The largest
share of exports in the region belongs to Iraq
with 992 thousand tons.
Turkish flour industrialists who are members of
Southeast Anatolia Exporters’ Association (GAİB) provided $ 362 million in foreign exchange by exporting 1
million 122 thousand tons of wheat flour in the first 8
months of 2017. According to the news in Sabah Daily;
Iraq, which has a great place in the region’s exports, is
also the biggest market for flour exports. 992 thousand
tons of flour exports from the region were only exported
to Iraq. Other export destinations of industrialists who
export 43 thousand tons of flour to neighboring country

Erhan Özmen - President of GUSAD

Syria, are Africa and South Asian countries.
Erhan Özmen, President of South East Flour Industrialists’ Association (GUSAD), who says that the
world’s finest wheat and flour is in Turkey, said: ‘’We
need to export all over the world, not just our neighbors. There are currently 150 countries to which flour
is exported, but now it is time to open up to new markets. Africa is a continent demanding flour, Indonesia
and Philippines have higher demand of flour. We have
to get in search of a new market around here.’’

Turkey machinery exports up to 10 billion dollars
It has been announced that total exports of machinery and components industry in Turkey
is 9,4 billion dollars within the first 8 months of the current year. Therefore, exports of Turkey in the industry have increased 6,8 percent compared to the same time the year prior.
According to the announcement by Machinery away in order to keep this export table positive, Adnan
Exporters’ Association, export growth in the Turkish Dalgakıran, the Chairman of Machinery Exporters’
machinery industry has sustained in the first half of Association said: “We see that global political tensi2017. While Turkey have reon arising with the increase of
ached a new all-time high
geopolitical risks has a direct
exports in August, machinery
impact on demand for investindustry has received about
ment goods across the world.
10 percent from total exports.
Increase of export in such a
Majority of demands for Turcritical period shows the relikish machinery comes from
ability on Turkish machinery.
Germany and USA, however
We increased exports in all
total machinery exports to
of the countries to which we
these countries have exceeded
export most. A period with full
2 billion dollars.
of action waits for us in the reAdnan Dalgakıran
Chairman of Machinery Exporters’ Association
Stating that they hammer
maining part of the year.”
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The biggest bulgur facility
of the world in Mardin
Mardin originated İpek Bulgur is the biggest
bulgur producer and exporter of Turkey with
70 thousand tons of production per year. Aiming to introduce indigenious bulgur of Mardin to the world, the brand increased its annual export by 40 thousand tons and went on
an attach for new market searches.
Being the biggest bulgur producer and exporter of
Turkey, İpek Bulgur has become a leader in bulgur
production of Turkey with 70 thousand tons of production capacity per year. Being a quarter-century
brand of Mardin, İpek Bulgur increased its annual export by 40 thousand tons by exporting to many
countries most of which are Middle East countries.
Having the biggest production facility of the world,
İpek Bulgur exports 45 percent of its production to
countries such as Germany and Japan as well as Iraq,
Syria, Jordan, Saudi Arabia in the Middle East.
Making all of its production from a unique wheat
risen in very rich territories of Mardin Lowland in
terms of iron and minerals, İpek Bulgur stands out its
quality and product diversities.
TURKEY IS THE BIGGEST BULGUR
PRODUCER OF THE WORLD
Faysal Sun, the Deputy Chairman of the Executive Board of İpek Bulgur and President of Bulgur
Exporters Association of Mardin stated that they give

Faysal Sun
President of Bulgur Exporters Association of Mardin

importance in developing new products in order to
increase their market share in the country while searching for new markets in the abroad. Reminding that
Turkey which is the biggest bulgur producer of the
world producer 1 million tons of bulgur per year, and
25 percent of this production is carried out in Mardin,
Sun also stressed that 250 thousand tons of this production is exported. Sun pointed out that İpek bulgur
is leader in Turkey with 40 thousand tons of export.
MIDDLE EAST IS LEADER IN EXPORT
Stating that bulgur is the most important agriculture product of Mardin city, Faysal Sun said “In export
that we increased by 40 thousand tons, the biggest
share belongs to Middle East countries such as Iraq,
Syria, Jordan and Saudi Arabia. As İpek Bulgur, we
export approximately 35 thousand tons of this production only to those countries. We also export 3 thousand tons to European countries, mainly to Germany
and 2 thousand tons to other countries such as Japan.”
WE OPEN THE GATE OF EUROPE
WITH “TEBBULE”
Emphasizing that bulgur consumption has increased with the increase of Middle Eastern immigrant
population in Europe, Sun stated that Europeans
have started to focus on bulgur by being impressed
by this culture. Remembering that habit of cooking
at home is not very popular in Europe, Sun said that
use of bulgur in tebbule salad which is mostly sold in
packed food sector and resembles bulgur salad and
contains more green vegetables has an impract on
increase in bulgur export.
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Tubex
High-performing
scale technology

Innovations for a better world.

Tubex scales keep air away
Bühler’s new scale generation Tubex is a revolutionary
improvement in weighing technology
Top food safety, at least 90% reduction in
energy costs and user-friendly control: The
new scale generation Tubex from Bühler
sets high standards for precision weighing,
from raw materials to end product.
Scales play a key role in the production of food and feed: In order to
determine the yield and keep costs under control at all times, raw
material and product weights must be accurately determined at
every point in the processing chain. With Tubex, Bühler has launched a fundamentally redesigned generation of scales. The signiﬁcant features of the Tubex scales are the massively reduced energy
costs, the high food safety and the ﬂexible new control system.
No more compressed air
Usually, bottom- and inlet slide gates in the scales are operated by
pneumatic cylinders. The use of compressed air means expensive
infrastructure susceptible to leaks. In addition, using compressed air
is very energy intensive and is characterized by low efﬁciency. The
new Tubex generation scales from Bühler work without compressed
air. Andreas Kleiner’s design team has developed a new concept
over a period of two years in which electromagnetic valves are used
instead of pneumatic cylinders.
Massive energy saver
“Conventional scales have the compressed air permanently available, even when the scale is closed,” explains Andreas Kleiner. “And
that is the case for more than 95% of the operating time. So energy
is used just to keep things stable. The drive of our new scale generation works in exactly the opposite way. As long as the valve is closed, the electromagnetic drive is off. When the valve needs to open,
then it starts operating.” That massively reduced the amount of
energy used. In addition, the energy which is created when the bottom gate are braked can be recovered with so-called supercapacitors, like the one’s that are used in Formula 1.

For more information go to www.buhlergroup.com/milling.
Author: Thomas Ziolko (thomas.ziolko@buhlergroup.com)

Innovations for a better world.

Up to 99.4% energy savings
Thereby, the new drive saves double the energy. “Our new scale,
ﬁtted with a 40-liter scale hopper, has reduced energy consumption
by 95%,” says Tubex project manager Kleiner. Since the same drive
is used for all sizes of the new scale generation from Bühler, the
energy savings potential for a 300-liter scale comes to 99.4%.
Converted into US dollars, energy costs drop to $60 instead of
$10,500 every year.
Closed system
Tubex is the ﬁrst completely closed scale. That means that it has no
false-air opening. An accurate differential pressure sensor measures
the internal pressure ﬂuctuations. The sophisticated algorithms of the
control system process the measurement values and compensate for
the inﬂuence of the pressure ﬂuctuations on the measurement
accuracy. That increases process safety as well as sanitation. In
addition, cleaning openings improve access, which shortens cleaning
time. The parts that come into contact with product are made of
stainless steel in the new scale generation. Combined with the generous internal radii, the risk of product build-up or cross-contamination
is also reduced. The combination of a closed system, stainless steel
and clever design forms the basis for optimal sanitation.
Improved control
The new scale generation from Bühler also impresses with a new,
particularly user-friendly control that can also be used with mobile
end devices. The new control system evaluates the various measuring
cells individually and has a big range of service functions available.
The intelligent measuring technology constantly monitors all important operating and service parameters while the diagnostic system
detects problems at an early stage. Thanks to a modern interface,
it is best prepared for the needs of IoT.
Easy replacement
The scales in the new generation are the same size as the previous
Bühler Tubex scales. Existing plants can be retroﬁtted to the latest
state of the art with little expense. The hopper scale is the ﬁrst
model on the market in the new Tubex scale generation. Other differential scales for free ﬂowing and non-free-ﬂowing product as well
as dosing elements such as the Flowbalancer will gradually follow.
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Investment Planning
and Feasibility in Milling
Advantage of investment planning and feasibility is making investment controllable in line with goals and raising success ratio as high as possible. Unexpected factors may always take the investment out of the goals; however,
this possibility is distinguishably low for an investment of which feasibility is
done well. In addition, an investment made without researching all dynamics both comes up against the possibility of wasting resources, and may
land other investments and enterprises of the investor, if any, in the event
that it comes to grief.
When a new investor or existing enterprise desires to enter a new business or invest in a new
facility, the main goal is to gain profit, namely
revenue. Period of profit expectation may vary;
profitability may be aimed sometimes after 1 year,
sometimes after 5 years, and 10 years according
to the area of investment and project; however,
whatever relevant aim is, final aim is to obtain

more and more revenue all the time. Therefore,
use of right ways to achieve this aim, especially
minimizing risks on the final result for big investments which cannot be sacrificed requires a good
planning and feasibility study.
Investment planning are important for countries,
as well as companies and investors. Especially
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economic resources of developing countries for investment, namely for establishing new facilities are limited.
Therefore, these limited resources must be used extremely by planning and in the rightful way. Instead of
putting resources at risk for an investment which is unlikely to achieve aimed results, directing these resources
to areas which have always possibility to be realized is a
better approach.
What lies behind correct usage of resources is planning
and feasibility. Size of investment is a factor increasing
the importance of planning and feasibility. Today, there are consultancy companies which are only engaged
in feasibility studies in order to support investors and
enterprises in these issues, that is because the value and
importance of the matter.
INVESTMENT PLANNING, FEASIBILITY
AND PURPOSE
What is investment planning and feasibility? Investment
planning is defined in many references as investing capitals or monetary resources in suitable investment instruments based on future goals, time horizon and priorities
of the investor. At the point where we handle the topic,
this investment instrument is a new facility. Therefore,
reviewing needs of the enterprise to make the investment
by considering its goals and determining certain physical
needs of the facility to be established according to these
needs, such as location, machinery, equipment, buil-
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“When locations of flour mills in the
world are reviewed, it is seen that a
considerable part of them is located in
regions where wheat is produced or in
regions which are suitable for transportation such as ports. Such regions provide important advantages for mills.”
ding-construction and laboratory, and financial aspects
based on years in detail is a part of investment planning.
Feasibility is a term we mostly use both consciously and
unconsciously. Word meaning of feasibility is “practicability” and it is an instrument used for investment
planning. Main goal of feasibility is to review investment aimed from the ground up and determine its practicability.
For example; you plan to establish a facility by thinking
you will be able to get benefit from it in the future. Before starting spending your money to establish this facility, you must determine whether this facility is worth
investing and to which extent the facility is profitable.
For this, you must determine all the factors which may
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be important for the project and be evaluated. Studies
done for this evaluation are defined as feasibility study
or feasibility analysis. In consequence of evaluation,
investments found profitable are called as “feasible”.
Feasibility study may also be done to expand, restore
existing facilities, as well as for a decision for a new
investment.
As understood from definitions above, the real aim of
planning and feasibility to prevent misevaluation of
existing resources and reduce risks in investments.
KEY ELEMENTS IN PLANNING
AND FEASIBILITY STUDY
Feasibility must include all inseparable processes for
an enterprise. These processes may be collected and
evaluated under 5 main titles.
1. Market Investigation: Aim of market investigation
is to evaluate type, features, possible sales price of
product or service planned to be produced, in which
markets or market segments they will be sold, how
much money they will be sold in, sales periods, financial benefits such as export, employment and added value.
In milling industry, target market is considerably important during market investigation. Diversity of product to be produced must be determined by regarding
target market or markets. For example; an enterprise
aiming to export flour must determine consumption
habits in target country, product features especially
required by public authorities for exportation, and sales prices of the flour type in that market.
2. Investigation of Location: While investigating the
location of the facility, it is required to determine a
location to reduce costs of the enterprise in terms of
economic and social aspects, and gain favor in many
aspects. To that end, the most rational establishment
location is tried to be found considering raw material, energy, work force, closeness to the market, subject
conditions, transportation facilities, development potential and many other factors for the investment to
be made.
When locations of flour mills in the world are reviewed, it is seen that a considerable part of them
is located in regions where wheat is produced or in
regions which are suitable for transportation such
as ports. Such regions provide important advantages
for mills.
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“In a facility feasibility regarding milling,
the first matter to be considered in terms of technological review is diversity of
products to be produced and capacity.
It is another important matter whether
production is based on 24 hours of shift,
or normal operating shifts.”
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flows and financing program by months and years, cash
flows after passing to production, par production amount
and breakeven time of the investment are evaluated.

Therefore, closeness to raw material should be absolutely considered while choosing location if it is planned to
invest in a new facility related to milling. Regions where
there are licensed silos may especially be advantageous.
Closeness to the market is another important matter. If
the facility has a plan for export, logistic network should
be evaluated well. Regions where there are railway, sea
or channel transportations are substantially important
for enterprises planning to make exportation. Other
elements such as subsidiary industry, industrial workers, workmanship cost, human resources, competition,
transportation, land, energy and incentive are among
elements to be considered during determination of the
facility location.

Financial investigation is a must for a profitable facility. While investment cost is calculated in financial investigation, study and project expenses, patent,
license, royalty and know-how expenses, land price,
land arrangement and preparation, building and construction expenses, machinery and equipment expenses, storage, transportation, insurance, mounting expenses, vehicle expenses, trial production expenses,
general expenses, unexpected expenses, and interest
rates in investment period if credit is used must be
considered. In addition, putting the facility into service also brings many new expense items such as raw
materials, personnel, fuel, energy, water, spare parts,
maintenance-repair expenses, sales expenses, taxes,
logistic expenses. These expenses should be considered while determining the capital of the company. Other items such as payment terms in sales, cash needs
during production should also be considered. All these
investment costs and expenses should be calculated
monthly and annually in detail. Otherwise, defaults
may occur in determining real cost of the investment
and capital need of the enterprise, and this case may
complicate target achievement.

3. Financial Investigation: In this section of the feasibility
study, matters such as total cost of investment, structure of
fixed and variable expenses, needs of enterprise capital, cash

4. Technological Investigation: In this section, matters
such as techniques and technologies to be used in production and alternative production techniques and raw
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material and auxiliary product needs to arise according
to each technique, machinery and equipment required
for these and input-output analysis, layout plan, how
construction and mounting works will be performed,
supply resources, number and features of the personnel
to be employed.
In a facility feasibility regarding milling, the first matter to be considered in terms of technological review is
diversity of products to be produced and capacity. It is
another important matter whether production is based
on 24 hours of shift, or normal operating shifts. Matters
such as automation, spare part and service, maintenance costs should also be considered, needed technologies
should be determined under these elements.
5. Legal Investigation: Laws, regulations and legislations to be followed from the stage of preparing the
investment project to choosing establishment location,
realization of investment, putting the facility into service
and marketing goods are evaluated in terms of possible
impacts and advantages on the investment.
If the result of feasibility study consisting of mainly these
sections is positive (practicable), a preliminary project
may be prepared for the investment. This project the becomes a final project and is put into service.

FACTORS AFFECTING INVESTMENT AND
PRODUCTION COSTS
Stating that an acceptable investment is “profit-oriented”, Prof. Dr. Mustafa BAYRAM lists the factors affecting investment and production costs especially in milling facilities most as follows:
Machinery: Brand, country, origin, used material,
brand-new or used machinery preference
Price Changes: Price changes in equipment and costs
(periodical)
Company Policy: Machinery amortization evaluation
method, salary policy, advertisement and other expense
items, accounting
Production Time and Production Capacity: Production
time and capacity usage rate affect costs. It should be
determined according to supply and demand status.
Government Policies: Limitations, changes and government policies, country status, country perception affect
prices.
Rate, Material Prices: Changes affect.
DETERMINING EXPENSE ITEMS FOR CAPITAL
Before determining investment capital, factors affecting
investment and production cost mentioned above should

TRUE INVESTMENT PLANNING
AND BENEFITS
Determining the key elements mentioned above under
a feasibility study is very beneficial for a true planning.
Prof. Dr. Mustafa Bayram, the Dean of Faculty of Engineering of Gaziantep University, explained the main
principle in investment and feasibility in his research titled “Investment Planning and Analysis in Grain
(Flour) Facilities” as “You cannot control what you
cannot measure, manage what you cannot control, and
success in a business you cannot manage is completely
a coincidence”.
In other words, advantage planning is making investment controllable in line with goals and raising success
ratio as high as possible. Unexpected factors may always
take the investment out of the goals; however, this possibility is distinguishably low for an investment of which
feasibility is done well. In addition, an investment made
without researching all dynamics both comes up against
the possibility of wasting resources, and may land other
investments and enterprises of the investor, if any, in the
event that it comes to grief. Any professional company
cannot take the risk of failing in facility investments of
serious numbers.
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be considered and suitable preferences should be made.
Prof. Dr. Mustafa Bayram summarizes some titles to be
handled regarding capital and investment costs during
feasibility study after mentioned factors with their balances as follows;
Net Profit = Total Revenue – Total Expense
Capital = Beginning of Investment + Expenses + Raw
Material + Workmanship + Equipment + Land +
Loop
Total Investment Capital = Fixed Investment Capital
+ Capitalization
– Fixed Investment Capital = Building + Equipment
– Capitalization = Salaries + Raw Material + Reserved
Product + Payments + Package, etc. (Money Circulation-Loop)
Cost of Investment in Industrial Facilities = Investment Capital Fee + Production Cost + General Expenses (Including Taxes)
1. Fixed Investment Capital: Fixed capital investment for
production + Non-production fixed capital investment
Direct and indirect costs should be taken into consideration while forming fixed investment capital. Elements
determining these costs are as follows:
Direct Cost
1. Machinery purchase
2. Installation of machinery purchased
3. Equipment and control parts
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4. Tubing
5. Power line, transformer, panels and equipment
6. Building and project designing (building, operation
building, administrative offices, laboratory, etc)
7. Land organizing
8. Transportation vehicles and waste systems
9. Auxiliary facility investment (vapor, water, cooling)
10. Land
11. Insurance and taxes during investment period
Indirect Cost
1. Engineering and consultancy expenses
2. Unexpected expenses
3. Contracting fees
4. Other expenses during installation
2. Capitalization
Capitalization representing the total money required
during the operation of the enterprise is determined by
taking following elements into consideration:
1. Raw material purchase and stocking cost fee
2. Final product stocking cost fee
3. Cost fee for keeping semi-products on lines
4. Active balances
5. Cash (salary, travel expenses, daily wage, raw material
purchase, auxiliary material purchase, etc.)
6. Cash for account payments
7. Cash for tax payments
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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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Ahmed Alawi AL DHAHAB

Salalah Mills, Oman
CEO

Salalah Mills has grown
5 times in 22 years
“The production capacity of the company is 1,500 tons per day. The company
is equipped with a modern laboratory to ascertain the quality of incoming raw
material and outgoing finished products. Incoming raw materials are carefully
inspected, analyzed and stored separately as per category. The company has
a silos storage capacity of 180,000 tons of wheat.”
P. 58
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Salalah Mills Co. which is a joint stock company with
a total investment of about USD 18 million, increases its
capacity each day. The company which started its production with capacity of 300 tons before 22 years, produces
1,500 tons of wheat flour now.
Salalah Mills which use most modern state-or-the-art-technology milling equipment supplied by
Buhler AG in its plant, has a silos storage capacity of
180,000 tons of wheat. Stated that they sell their products domestically as well as internationally to countries
such as Yemen, Somalia, Djibouti, Qatar, Cameroon
etc, CEO of Salalah Mills Co., Ahmed Alawi AL DHAHAB said that their domestic selling of flour is 65 % and
export is 35%. Stating that they imported finest quality
wheat from various countries such as Australia, Argentina, Canada, Germany and Russia, AL DHAHAB told
his company’s production capacity, technology usage
and targets for readers of Miller Magazine. We take the
details from AL DHABAB…
Dear Ahmed Alawi AL DHAHAB, your company Salalah Mills is one of the leading flourmills of Oman.
Firstly, could you give us some information about your
company? When was it established and how did it
come to these days?
Salalah Mills Co. was established in 1995 with an objective of producing premium quality wheat flour. A joint stock company with a total investment of about USD
18 million, it is strategically located in Raysut Industrial
Estate, near to Port of Salalah. Ever since it commenced
its commercial production in January 1998, the company
has been catering to the needs of society through its premium quality wheat products. The company is aimed at
catering to the growing markets of Oman, Yemen and
East Africa. The company has grown over the years.
It started its production with capacity of 300 tons/day.
Then it increased to 410 tons/day in 2002. Additional 50
tons of capacity per day was added in 2005. Another 90
tons per day production capacity for flour was added in
2008. The production capacity was further increased by
350 tons per day of flour and 250 tons per day of semolina in 2012. In 2014 the production capacity was further
increased by 600 tons per day. Presently the company
produces 1,500 tons of wheat flour products per day.
One of the clear indicators of its success is that Salalah
Mills Company has won the coveted His Majesty’s Cup
Award for the Best Five Factories in 2012, Shield of Appreciation four times (2009, 2010, 2011 & 2013) and Certificate of Appreciation for best quality in 2008.
Could you give us some information about your facility, production capacity and technologies you use?
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Could you give information about the flour varieties
you produce?
The company has installed most modern state-or-the-art-technology milling equipment supplied by
Buhler AG, Switzerland, and the world leader in grain processing industry. The production capacity of the
company is 1,500 tons per day. The company is equipped with a modern laboratory to ascertain the quality of
incoming raw material and outgoing finished products.
Incoming raw materials are carefully inspected, analyzed and stored separately as per category. The company
has a silos storage capacity of 180,000 tons of wheat.
In order to meet its own requirement and other customers the company has launched a new project for the
manufacturing of p.p. bags in 2017 with a production
capacity of 50 Million bags per year.
Our major flour products are Premium Bakers’s Flour,
Home Baking Flour, Arabic Bread Flour, Chakki Atta,
Premium Atta, Roller Atta, Harees, Jareesh & Semolina.
Our products are sold under well-known brand name of
‘Al Khareef’.
Could you give us information on the consumption
patterns of flour and bakery products in your country?
For which products is the flour most used in your
country?
In Oman, 40% of the flour is used for Arabic Bread
consumption (Kuboos, Rakak, Kak etc...), 30% of flour
is used Pan Breads, Samoon and Buns and remaining
30% is used for biscuits, cakes, sweets and domestic consumption.
And which aspects do separate your company from
your competitors in your country? What can you tell
about your corporate culture and functioning?
Stringent quality control at all levels by experienced
and highly qualified staff ensures the product quality
is maintained at all times. In addition to the above Quality Assurance, the company pays utmost importance to product development as per the requirements of
customers as well as technical support to the customers
as and when required. Apart from this our flour mill
is the biggest flour mill in Oman as far as production
capacity is concerned. Another aspect is our storage
capacity of raw materials. With the present storage capacity of 180,000 tons the company can meet the national requirement of Oman for more than six months
in the event of a food shortage. One more additional
point that to be noted is our P.P. bags manufacturing
division. None of our competitors has such facility in
Oman.
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“The company is equipped with a modern laboratory to ascertain the quality
of incoming raw material and outgoing
finished products. Incoming raw materials are carefully inspected, analyzed
and stored separately as per category.”

Qatar, Cameroon etc. Our domestic selling of flour is 65
% and export is 35%.

Regarding corporate culture we value our employees
as our greatest assets. Our corporate culture brings all
our employees on a common platform irrespective of
their nationality. The employees are treated equally and
none feel neglected or left out in the workplace. The
employees should well adjust in the organization culture to deliver their level best. We give greatest importance to employee engagement, customer loyalty, financial
growth, trust and transparency.

What do you think about the future development of
your country especially in terms of flour industry? And
what are your future targets? Do you plan to make any
investment in the future?
The flour product is a basic food item and therefore
the consumption is increasing on par with the increase
in population. In order to meet such demands even our
company has been increasing our production capacity right from its inception with a capacity of 300 tons in 1997.
Our present production capacity is 1500 tons/day. Oman
has witnessed strong economic growth and development
under the wise and visionary leadership of His Majesty
Sultan Qaboos Bin Said. In pace with the industrial development of Oman, our company, off course, has plans
for investment in the future.

Do you serve for only Omani market (domestic market)? Do you have any activity for exportation, or any
goal regarding this?
We sell our products domestically as well as internationally to countries such as Yemen, Somalia, Djibouti,
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What is your raw material outlook? How do you
meet your demand for raw material?
Our basic raw material is wheat. Finest quality wheat
is imported from various countries such as Australia, Argentina, Canada, Germany and Russia. The selection of
raw material supplier goes through stringent process to
ensure quality and reliability.
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Bachar BOUBESS

Modern Mills of Lebanon
Owner & CEO

“The consumption of wheat flour
is very high in Lebanon”
“The Lebanese cuisine is suitable for eating bread with king of Lebanese food,
so the consumption of wheat flour is very high. With a maximum capacity of
300 tons/day MML produces all types of wheat flour for a wide range of bakery
goods, mainly wheat flour type 85 for Lebanese Pita Bread production.”
P. 62
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Stating that milling industry is very competitive in Lebanon, which means the production, is much more than
the consumption, Bachar BOUBESS, Owner & CEO of
Modern Mills of Lebanon emphasized that a mill need
to work 24 hours a day to stabilize its production, as to
stay in this competitive market. We talked about products which Modern Mills of Lebanon produces, consumption culture of Lebanon and future of milling industry
in Lebanon with BOUBESS who said that the company
produces all types of wheat flour for a wide range of bakery goods, mainly wheat flour type 85 and also coarse
bran for animal feed.
Dear BOUBESS, Modern Mills of Lebanon is one of
the leading milling companies in Lebanon. First of all,
could you share with us your company’s establishment
story and how it has come to its current position?
Modern Mills of Lebanon (MML) was founded in the
year 1965 by the joint effort of two families: Boubess &
Mansour. Located in the capital Beirut, Modern Mills of
Lebanon started with a production capacity of 120 tons/
day and easily expanded its market all over Lebanon.
Can you give us some information about your production facility, capacity and technologies you use? Which kind of products (flour, bran, wheat flour, etc.) you
produce?
With a maximum capacity of 300 tons/day thanks to its
two lines of productions (Bühler & Alapala) and depending on the market needs, Modern Mills of Lebanon produces all types of wheat flour for a wide range of bakery
goods, mainly wheat flour type 85 for Lebanese Pita Bread
production. We also produce coarse bran for animal feed.
And which aspects do separate your company from
your competitors in your country? What can you tell
about your corporate culture and functioning?
Unlike our competitors in the Lebanese market, we
have one long line (Bühler) that is formed with 8 sizing
roller mills specially designed for Lebanese Pita Bread
production.
Could you give us some information about the consumption habits of Lebanon?
The Lebanese cuisine is suitable for eating bread with
king of Lebanese food, so the consumption of wheat
flour is very high.

What does your company owe its market power to, or
what makes you different in the international market?
We always rely on optimizing our products quality
and on maintaining its stability to keep our customers
satisfy and stay strong in the market.
One of the most important matters in milling is raw
material. What is the status of raw material in your
country, how do enterprises supply raw materials?
Lebanon produces between 40,000 to 50,000 tons/year
of Durum wheat suitable for semolina production, and
consumes around 400,000 tons/year of hard and soft
wheat: So we rely on importation of wheat from all over
the world, mainly from the Black see with quantities
from Canada and Australia.
What are your thoughts for the future of your country
on flour milling? What would you like to add?
Milling industry is very competitive in Lebanon, which
means the production is, much more than the consumption, and a mill need to work 24 hours a day to stabilize
its production, as to stay in this competitive market.

Do you serve for only Lebanese market (domestic
market)? Do you have any activity for exportation, or
any goal regarding this?
Most of Modern Mills of Lebanon market is domestic
with very little exportation.

MILLER MAGAZINE

63 P.

October 2017

TECHNOLOGY PLATFORM

Begüm OKUTAN

Erkaya Laboratory Instruments & Flour Improvers Ltd. Co.
Export, Sales & Marketing Specialist

“We are always in pursuit
of the new”
“As Erkaya, we export 80 percent of our production and create considerable
added value for our country. We have a significant number of references in five
continentals, many countries. Always being in pursuit of the new, our company
is the first company producing touch-screen falling number device.”
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Carrying out production and marketing activities of
quality control devices for flour-bread additives and
flour-feed industry, Erkaya Laboratory Instruments &
Flour Improvers Ltd. Co. was established in Ankara in
2000. Also providing sectoral consultancy service, the
company creates considerable added value by exporting
80 percent of its production.
Stating that they sell their products through their dealers in many countries such as Russia, Serbia, Hungary,
Pakistan, Tunisia, Egypt, Iran in addition to direct sales
to abroad, Begüm OKUTAN, Export, Sales & Marketing Specialist of the company stressed that the latest innovation they have developed is touch-screen “Gluten
Washing Device”. We talked about establishing story of
the company, R&D activities and targets with OKUTAN
stating that they plan to continue such design activities
in the future periods.
Dear OKUTAN, Erkaya Laboratory Instruments &
Flour Improvers Ltd. Co., is one of the companies specialized in additives, laboratory and quality-control
devices. Can you give us some information about your
company and how did you come to these days?
Our company was established in Ankara in 2000. Our
main activity fields are flour-bread additives and production and marketing of quality control devices for
flour-feed industry. In the early years of our establishment, we were more active in
domestic market; however we
have focused our attention to
the foreign market for the last
7-8 years. We provide services
for our customers with production, quality assurance, sales, after-sale technical service
departments and our expert
staff. In addition, our company
provides sectoral consultancy
services related to its activity
field. Promise of our country
to its customers are provide
customer-oriented sales policy,
quality product, quick service
and consistent support without
ignoring ethical values.
Can you give us some information about products, devices and services that you provide for the milling industry?
Erkaya Laboratory Instruments & Flour Improvers Ltd.
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Co. produces all main analysis devices and flour additives that mills need for. The devices that we produce are
laboratory mills (roller and hammer types), hectoliter
tester, gluten washing set, touch-screen falling number
devices, protein testers, sedimentation device, sieve shaking device, furnace and automatic sampling probe. As
Erkaya, we export 80 percent of our production and create considerable added value for our country. We have
a significant number of references in five continentals,
many countries. Always being in pursuit of the new, our
company is the first company producing touch-screen
falling number device.
What is the position of your company in Turkey and
world? What are your future targets in your operating
market? What do you do for this target?
Our company has many valuable references both nationally and internationally. Our aim is to bring our existing brand to a better level in all over the world, develop
our markets and create new markets. In order to achieve
this, we are trying to increase our sales through our sales
personnel and dealers and will continue to do so.
What do you think what the reasons of customers for
preferring products, devices and technologies of Erkaya?
What separates your company from your competitors?
I think main reasons of our customers for preferring our
products are quick installations we provide as after-sale
activity and technical support in necessary conditions
as well as our high quality
products. With professional
technical team, we provide
services and supports throughout the world.
Can you give us some
information about your foreign organization? Which
countries do you have offices or agencies in? How do
you conduct your foreign
sales and service activities?
We sell our products through our dealers in many
countries such as Russia,
Serbia, Hungary, Pakistan,
Tunisia, Egypt, Iran in addition to direct sales to the
abroad. We also carry out
our service activities through our own technical team
at international level.
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Can you give us some information about R&D activities of your company and
budget reserved for such activities? Which subjects do
you focus in terms of R&D
activities?
As Erkaya, we reserve and
spend a good part of our endorsement for R&D activities.
For now, we mainly focus on
producing dough test devices
and offering a more comfortable use by developing our
existing devices.
Do you have new devices or products that you have
developed recently? If any, can you give us some information about these solutions and advantages of them
to the industry? Which new technologies will you offer
to the customers in the future period?
As the first company using advanced technologies such
as touch screen in main laboratory devices in the world,
the latest innovation that we have developed is touch-screen “Gluten Washing Device”. Gluten washing device
provides great convenience in terms of use as well as touch-screen Falling Number Device that we have brought
into the market as the first product in the market. We
plan to continue such design activities in future periods.
In consideration of experiences you gained from
the market, can you evaluate approach of mills towards quality control laboratory? Do you think millers
give enough importance in quality control and laboratory subjects?
As is known, flour industry has showed a substantial
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development in Turkey. Despite of lack of local and quality wheat, Turkey is generally
one of the top three countries
which export flour to the world. What lies behind of this is
inspection of all production
processes through quality
control units. Our millers
can produce flour in desired
features with supplement of
imported wheat and flour additives in consideration of laboratory analysis values.
In your opinion, what laboratory and quality control
do bring companies in? Why should companies give
importance in investments for such fields?
In milling, quality control sections have an important
place in terms of purchasing raw materials, storing products, production processes and controlling the compliance
of final product with desired specifications. Necessary quality parameters are measured and evaluated through laboratories consisting of devices analyzing these parameters.
Would you like to add something?
We also would like to thank Parantez Group which
publishes Miller Magazine that the industry always follows especially for their success at IDMA Exhibition organization. As a company which participates in all sectoral fairs in every country of the world, I would like to say
that IDMA Exhibition which is very suitable for export
targets of our company with its visitor profile consisting
of number of quality visitors and foreign visitors has also
been one of the fairs in which we gained the opportunity
to make our biggest sales.
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Our beloved colleague
Mark Cornwell passed away
We are deeply saddened to announce the loss of Mark Cornwell, a great champion for grain and milling industries. Our heartfelt condolences go out to his wife
Martha, their daughter Maggie and to Milling and Grain team.
It is with great sadness that we learnt of the passing away of our friend Mark Cornwell (60). Mark
passed away at his home on Monday, September
11, 2017. He was suffering the excruciating back
pain he had endured for the
last two years. We have known
Mark for many years and are
devastated to learn of his passing. We have lost a great
champion for milling sector.
Mark was a long-time associate of the grain and milling
industries, having spent many
years with World Grain helping build a leading industry
magazine, and then going on
to partner with Perendale Publishers Limited in 2014 to work
on the oldest publication in
the milling sector Milling and
Grain along with his wife and
business partner Martha.
He was held in high regard
by all his peers across all industry publications. Announcing the news of unfortunate
demise of Mark, Milling and
Grain magazine said that, “Mark leaves us all in
our industry with heavy hearts. The ‘Cornman’ as
he was affectionally known, Mark was a man with
a sense of humor that would make even the grum-
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py old men in a room laugh, and the character to
always do the best job possible for those he served
as well as being someone always willing to help
those who might be struggling either personally
or professionally. Mark and
Martha have always been
kind, caring, considerate
and charitable when it comes to helping the less fortunate.”
Also, Milling and Grain magazine stated that
they will honor Mark, and
Martha, with our continued support of our US and
North American operations
through our partnerships
formed with them.
WE WILL MISS MARK
Mark was a graduate of
The University of Missouri,
is an avid fan of MIZZOU
football, as well as the Kansas City Chiefs football team
and his beloved St Louis
Cardinal Baseball Team.
Our heartfelt condolences go out to his wife
Martha, their daughter Maggie and to Milling
and Grain team. Rest in peace Mark. We will
miss you.
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Multinational food
companies transforming
eating habits
As growth slows in wealthy countries, Western food companies are aggressively expanding in developing nations, contributing to
obesity and health problems.
New York Times examined the transformation of
the food system in last 30-35 years. In its comprehensive news file published in 16th September 2017, respected American newspaper underscored ‘a sea change
in the way food is produced, distributed and advertised
across much of the globe’.
Analyse of corporate records, epidemiological studies and government reports - as well as interviews
with scores of nutritionists and health experts around
the world - revealed transformation of the food system
that is delivering Western-style processed food and sugary drinks to the most isolated pockets of Latin America, Africa and Asia. New York Times examination
concluded that as their growth slows in the wealthiest
countries, multinational food companies like Nestlé,
PepsiCo and General Mills have been aggressively expanding their presence in developing
nations, unleashing
a marketing juggernaut that is upending
traditional
diets from Brazil
to Ghana to India.
Developing markets now provide
Nestlé’s with 42
percent of its sales.
And some companies specifically fo-
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cusing on young people, as Ahmet Bozer, president
of Coca-Cola International, described to investors
in 2014. “Half the world’s population has not had a
Coke in the last 30 days,” he said. “There’s 600 million
teenagers who have not had a Coke in the last week.
So the opportunity for that is huge.” Speaking to the
newspaper, many public health experts said this trend
is contributing to a new epidemic of diabetes and heart
disease, chronic illnesses that are fed by soaring rates
of obesity in places that struggled with hunger and
malnutrition just a generation ago. Across the world,
more people are now obese than underweight. At the
same time, scientists say, the growing availability of
high-calorie, nutrient-poor foods is generating a new
type of malnutrition, one in which a growing number
of people are both overweight and undernourished.
Even critics of processed food acknowledge
that
there are multiple
factors in the rise of
obesity, including
genetics,
urbanization,
growing
incomes and more
sedentary
lives.
Nestlé executives
say their products
have helped alleviate hunger, proMILLER MAGAZINE
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vided crucial nutrients, and that the company has
squeezed salt, fat and sugar from thousands of items
to make them healthier. But Sean Westcott, head of
food research and development at Nestlé, conceded
obesity has been an unexpected side effect of making
inexpensive processed food more widely available.
Part of the problem, he added, is a natural tendency for
people to overeat as they can afford more food. Nestlé,
he said, strives to educate consumers about proper portion size and to make and market foods that balance
“pleasure and nutrition.”
NUMBER OF OBESE EXCEEDS 700 MILLION
There are now more than 700 million obese people
worldwide, 108 million of them children, according to
research published recently in The New England Journal of Medicine. The prevalence of obesity has doubled
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in 73 countries since 1980, contributing to four million
premature deaths, the study found. Obesity rates in the
United States, the South Pacific and the Persian Gulf
are among the highest in the world - more than one
in four Americans is obese. But over the last 35 years,
obesity, defined as having a body mass index over 30,
has grown the fastest in countries throughout Latin
America, Africa and Asia.
As multinational companies push deeper into the
developing world, they are transforming local agriculture, spurring farmers to abandon subsistence crops in
favor of cash commodities like sugar cane, corn and
soybeans - the building blocks for many industrial food
products. It is this economic ecosystem that pulls in
mom-and-pop stores, big box retailers, food manufacturers and distributors.
For a growing number of nutritionists, the obesity
epidemic is inextricably linked to the sales of packaged
foods, which grew 25 percent worldwide from 2011 to
2016, compared with 10 percent in the United States,
according to Euromonitor, a market research firm. The
same trends are mirrored with fast food, which grew 30
percent worldwide from 2011 to 2016, compared with
21 percent in the United States, according to Euromonitor. Take, for example, Domino’s Pizza, which
in 2016 added 1,281 stores - one “every seven hours,”
noted its annual report - all but 171 of them overseas.
But industry defenders say that processed foods are
essential to feed a growing, urbanizing world of people, many of them with rising incomes, demanding
convenience.
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Banu Öksün became the new Human Resources
Director in Cargill
Banu Öksün was elected for leading to human resources operations of Cargill in Middle
East, Turkey and Northern Africa regions managed from Turkey.
Banu Öksün was elected for Human Resources Directorship in Middle East, Turkey and Northern Africa regions. Banu Öksün will lead to human resources operations of Cargill in Middle East, Turkey and
Northern Africa regions managed from Turkey.
Having served in various Human Resources positions in certain companies such as Bank of America,
Merrill Lynch (New York), Microsoft and Samgung,
Banu Öksün was carrying out her last duty of Human
Resources and Corporate Communication and Marketing Directorship in Ünlü & Co company which provides investment bank services.
Having graduated from İzmir American College

in 1993, Banu Öksün was granted to
her license degree
from
Psychological Counseling and
Guidance of Bogazici
University
and post-graduate
degree from New
School University
(Parsons College)
Media Studies MA
Program.

Banu Öksün - Cargill

Support for grain science project
$14 millions committed by Kent Corporation, Iowa Corn Promotion Board and Sukup
Manufacturing Co. for Iowa State’s Feed Mill and Grain Science Project.
Kent Corporation is committing $8 million, the Iowa
Corn Promotion Board $4 million and Sukup Manufacturing Co. $2 million in support of a new Iowa State University educational and research facility for feed milling and
grain science project. The $14 million in gifts are the first
to be announced for the $21.2 million feed mill and grain
science complex, which will be funded entirely through
private giving.
The commitments made by Kent Corporation and
Iowa Corn Promotion Board represent the largest gifts
each has ever made. Sukup Manufacturing Co.’s commitment will be in-kind support, including the complex’s grain storage bins.
“We are very grateful to
Kent, Iowa Corn Promotion
Board and Sukup Manufacturing for their lead gifts that will
jump-start in-depth planning
and development of our feed
mill and grain science comp-
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lex,” said Benjamin Allen, interim president of Iowa
State University. “Their tremendous generosity will
help make this facility a valuable addition to hands-on
student learning, meaningful faculty research, and extension and outreach to industry workforce.”
STUDENTS WILL LOVE NEW COMPLEX
The complex is envisioned to include a feed mill
tower and feed milling and mixing structures, grain
storage bins and a one-story classroom and laboratory
building. Iowa State faculty have been developing a
new minor in feed and grain technology to better pre-
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pare students to meet a growing demand for highly
skilled professionals in the feed and grain industries.
The new complex will provide hands-on learning
experiences for students across several agricultural

majors. The facility will be a new venue for continuing education and extension programs for employees
in feed milling and grain industries.

Period of smart factories
in Industry 4.0 journey
Drawing attention to the digital transformation in the industry, Hartmut Pütz, the Chairman of EMEA of Mitsubishi Electric Europe
Factory Automation stated that the number
of devices which constitute the basis of small
factories and are connected with Internet of
Things (IoT) will increase incrementally within a few years.
Leading to a rapid change in production process,
Industry 4.0 accompanies passing to a completely digitalized product. Stressing that end users are intended
to reach more product range and customized products and standard products with similar price brackets,
Hartmut Pütz, the EMEA Chairman of Mitsubishi
Electric Europe Factory Automation stated that changing demands affect development of production processes to a large extent.
Pointing out that popularity of online shopping increases the need for flexibility in production, Hartmut Pütz
continued his words; “For example, a discount applied
in an online shopping website may cause to change operation model of machinery or robots in a production
line. Suppliers stipulates that producers involved in the
whole supply chain must show flexibility at the highest
level possible in the production lines in order to meet
consumer demands. Therefore, it is critical that producers change the number of production for any product
while the process continues by taking very rapid actions.
This is where smart factory concept begins. As Mitsubishi Electric, we gather all of our activities related to
digital transformation of enterprises and development of
smart factories under our e-F@ctory concept.
Stating that Mitsubishi Electric has designed e-F@
ctory Alliance which consists of companies included in
worldwide cooperation and an active network within
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Hartmut Pütz - Mitsubishi Electric

this concept, Mr. Pütz said: “With this network bringing system integration experts, software providers and
industrial part producers under single roof, companies
cooperates in order to be able to provide flexible and
optimum solutions”.
MINIMUM OPERATION COST, MAXIMUM
PRODUCTION PERFORMANCE
Informing that one of the most important works performed within e-Factory Alliance has been done in Mitsubishi HiTec Paper Europe GmbH which operates in
Bielefeld city of Germany in order to provide efficient
solutions to the requirements of Industry 4.0 explained;
“With implementation of the Smart Condition Monitoring solution developed with the cooperation of FAG
Schaeffler, a more integrative approach has been developed in predictive maintenance. This solution makes
monitoring of all parameters obtained from machinery
and auxiliary parts used in the production. Then, these
data are used to analyze each machinery parts and status of the facility in general. Maintenance recommendations are also included in the information obtained
from the system. Thus, risks for unplanned stop times
and later-on damages are substantially reduced. Generally, while predictive maintenance activities are considerably improved, total operation costs are reduced and
maximum production performance is achieved.”
MILLER MAGAZINE
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Zübeyde KAVRAZ

Parantez International Fair
General Manager

Feed industry to meet
at IDMA FEED in 2018
“We are sure that IDMA FEED Exhibition, namely Feed Technologies and SubIndustry Exhibition” will allow industrial feed producers and feed technologies
producers to meet and contribute to cooperation. With this exhibition, our
target is mainly Turkey and we aim to draw foreign feed producers especially
including neighboring countries to Turkey.”
P. 78
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Parantez Uluslararası Fuar Yapım A.Ş. which is the
organizator of IDMA having proven its success and being the one and only technology exhibition at international level in milling industry with international participation continues to its activities with new special
projects to the feed industry. Gathering its feed Technologies in a hall for the first time at IDMA Exhibition
held in 2017, Parantez stepped into action for a special
exhibition organization only to the feed industry upon
positive feedbacks and demands.
Parantez which will organize Feed Technologies and
Sub-Industry Exhibition between 05-07 July 2018 with
the brand of IDMA FEED aims to bring feed producer
companies at industrial level and top machinery producers of Turkey and world together and contribute to development of the industry. At the exhibition held in 9th
and 10th halls of İstanbul Exhibition Center, conferences will also be arranged for the feed industry.
Zübeyde KAVRAZ, General Manager of Parantez
Uluslararası Fuar Yapım A.Ş. that we interviewed with
to receive information about the new project stated
that main aim of IDMA FEED Exhibition is to especially bring feed producers of Turkey and neighboring
countries and leading technology producers of the world together. KAVRAZ also remarked that the exhibition will be held twice a year after 2018 and stressed that
IDMA Exhibition will be held under the name of IDMA
GLOBAL – International Flour, Feed, Semolina, Rice,
Corn, Bulghur Milling Machinery and Pulse, Pasta, Biscuit Technologies to include all industries of its name.
In other words, Parantez will continue its activities
by holding IDMA FEED Exhibition in one year, and
IDMA GLOBAL Exhibition in another year. KAVRAZ
stated the details.
Mrs. Kavraz, what drives you to work on flour and
feed industries? First of all, can you give us some information about how you started to work on these industries?
As you know, Turkey is one of the leading countries in
grain production. Grains, particularly wheat, i.e. bread,
are a very valuable food product for us. Because grains
are invaluable source for the rest of humanity as well.
When we look around the world, we see that wheat in
Europe and Central Asia, rice in Far Asia, and corn in
America has a vital significance. So, wherever you are
going to go, the most valuable food source of human is
a grain product.
However, there was not any organization to unite the
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representatives of the industry, who processed grains and
brought them to the fork, or to contribute to the development and growth of the industry, either in Turkey or
around the world. We realized the need in the industry,
which process the most valuable nutrient, and started organizing the IDMA Exhibition with the support of the
representatives of the industry.
IDMA held for 7 times in 14 years as International
Flour, Feed, Semolina, Rice, Corn, Bulghur Milling
Machinery and Pulse, Pasta, Biscuit Technologies is
one and only technology exhibition processing grain and
pulse products and turning them into human and animal food and bringing each industry under a single roof.

FEED TECHNOLOGIES AND SUB-INDUSTRY EXHIBITION

You organize a special exhibition in 2018 under the
name of IDMA FEED only for the feed industry. Why
did you organize a separate event for feed and expand
your focus on feed?
As you know, IDMA Exhibition also includes the feed
industry. That is, for the 14 years we worked for the
IDMA Exhibition, we also worked for the feed industry.
As an outcome of these efforts, we came to a point where
we can host the feed industry in a separate hall at IDMA
2017. If our past efforts had not satisfied the feed industry, we would not have managed that. In short, feed
is not a new area for us; it is just a rapidly developing
area, particularly in the last years...
This developing area needs a special kind of support. We realized this and therefore focused on new
organizations.
We are sure that IDMA FEED Exhibition, namely
Feed Technologies and Sub-Industry Exhibition will
allow industrial feed producers and feed Technologies
producers to meet and contribute to cooperation. With
this exhibition, our target is mainly Turkey and we aim
to draw foreign feed producers especially including nei-
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ghboring countries to Turkey.
In addition, you made a deal with Perendale for conferences that you arrange during the exhibition. What
advantages does this partnership provide you?
Every organization requires successful partners to ensure success. We believe Perendale is one of these partners. The experience of Parantez and Perendale companies in feed industry will bring added value to the sector
and to us.
What is expected for Turkey in the future periods in
terms of feed industry?
Turkey is a country of agriculture and livestock breeding. It has a remarkable potential in all types of livestock breeding, small cattle and stock breeding, poultry,
fishery and pet industry. Therefore, there is a significant
demand for feed for all species. However, the Turkish
feed industry has not yet achieved the desired level. We
believe that this will change in the next 5 years, and the
Turkish feed industry will be stronger in the domestic
and foreign markets. The rapid change and transformation in the recent years also evidence this. In this process,
the industry needs the contributions of organizations
like us. We believe that the IDMA FEED 2018 Exhibition and the conferences we will organize in cooperation
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with Perendale during the exhibition will be effective
and make significant contributions to the growth of the
Turkish feed industry.
Turkey is one of the most prominent countries in the
world for flour and feed milling and IDMA is one of
the leading milling events on the planet; why do you
believe it has been so successful for the last 14 years,
and what made 2017’s show unique?
As you said, Turkey is one of the leaders in flour and
feed milling. In the past, it was one of the top three
countries. With the IDMA Exhibition, its place on the
list has been varying between 1st and 2nd places. We
see and know that the energy of IDMA has brought to
the industry has a significant share in this success. That
is because IDMA is the first and only international technology exhibition which brings flour, feed and rice
milling industries and grain and pulse processing industries under one umbrella. However, this is not enough for success.
Our only mission and objective is to bring together
the industry that is the target audience of IDMA and to
offer services in various areas. We spare all of our energy in this industry. For approximately 15 years, we have
been a part of this industry, and we have a significant
MILLER MAGAZINE
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knowledge and experience in the industry. We have intensive promotional activities concerning the industry in
144 countries. For the exhibition in 2017, we established
special cooperation with the leading non-governmental organizations of the industry in almost 40 countries.
We have agents in a lot of countries, which have been
working around the clock. Besides, we have a promotion
team consisting of speaking 7 languages, who focus all of
their time on visitors and on communication with them.
Furthermore, we are constantly in an active communication with our visitors and team which spend most of
their time for the visitors.

Turkey has an important geographical location and
it is influenced by the conditions of its neighbours.
Turkey was adversely affected by the problems we saw
around the world in 2017. However, the visitors of
IDMA did not give up on our organization, and flocked to Istanbul from all around the world. That is
because IDMA has proven its success as a brand, and I
can proudly say that we managed to be included in the
calendar of millers around the world. This gives IDMA
a good potential for visitors. However, we do not settle
for that. We expand and intensify our efforts to improve
our success in the future.

That is, the success of IDMA Exhibition results from
the importance that Parantez places on specializing,
and its activities to that end. Of course, the support and
friendship of the companies and visitors participating in
the exhibition is also an important part of this success.

Unlike our competitors, we specialize only in this area,
and therefore we know the industry very well. We know
who to contact and what to do to increase the number
of visitors. Our objective is to increase the size of our
data on all of the industries we target in the countries
where we run promotional activities, and to improve our
cooperation with non-governmental organizations in
the industry, and to increase the number of publications, agencies and events which help us to promote our
organizations. Most importantly, to increase one-to-one
individual communication, which distinguishes us from
our competitors...

What made IDMA 2017 unique was its ability to host
a remarkable number of investors consisting of representatives of flour and feed industry, despite the adverse
conditions in Turkey and around the world. Thus, the
exhibition brought hope to the industry, which is going
through a challenging period, and brought new opportunities for employment.
IDMA 2017 attracted an impressive 7,000 global visitors in spite of political unrest at the time. What do you
have planned to increase visitor numbers in years to
come and what sets you apart from your competitors?

In 2018, IDMA FEED Exhibition will be held, then
IDMA Exhibition will follow it in 2019. How will
both of exhibitions continue within future periods?
Is feed industry excluded from the scope of the IDMA
Exhibition?
Of course not, it is not possible to exclude feed industry from the scope of the IDMA Exhibition. As of
2018, IDMA FEED Exhibition will be held in every other year just for the feed industry. However, target visitor audience of IDMA FEED consists of Turkey and
neighboring countries mainly.
IDMA Exhibition will continue to be held as a roof
meeting at an international level by including all industries in the name of IDMA GLOBAL – International
Flour, Feed, Semolina, Rice, Corn, Bulgur Milling Machinery and Pulse, Pasta, Biscuit Technologies Exhibition. On other words, we will continue to carry out our
activities by organizing IDMA FEED Fair in one year,
and IDMA GLOBAL Exhibition in another year.
IDMA is an international brand which is known
and followed in the world anymore. Under this brand
name, we look forward to bring together feed industry
in July 2018 with IDMA FEED Exhibition and flour,
feed, rice, pulse & pasta industry in April 2019 with
IDMA GLOBAL.
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Barış ÖZPOLAT
Foreign Trade Director
Özpolat Milling Machinery Technology

Smart facility in mill will
save your future
“Establishing a new mill without necessary technology
infrastructure will be a big mistake. No matter where we are, we
should track our mill and instant data, and control both details
of output product, and statistics of our operating machinery.”
The future of the sector and its facility
should be considered while planning a
new facility investment today. Will this
job continue in the future, or be among
the missing books and photographs? It is
required to think what we can do to continue it and how we can adapt our job to today’s conditions. Lucky us, milling is not
a job which will die away. Because, bread
will continue to be the most important
nutrition source for human in this geog-
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raphy of which old name is Mesopotamia
where even wheat was produced for the
first time. So, human being will always
need for our millers. Yes, we are lucky in
this respect, we should ask: How can we
carry our facility into future? How can we
obtain quality flour from the same facility even if 40 year of time elapses from
establishment? How can we be ready for
innovations to come after 10, 15 and even
20 years today?
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Please note, production in old village type mills has
both reduced and become unprofitable. Number of old
type mills has decreased when compared with the past
periods. Milling has not died, but old type mills have.
Because, the period was the period when production,
capacity, productivity and profitability increased, but
workmanship and energy reduced, however some millers having old type mills could not see this. As a matter
of fact, we are at a similar turnout today. A new industrial revolution has been on the front burner recently. This
concept which has come out in Germany for the first
time has been an issue for us for the last two years. I am
mentioning about the 4th Industrial Revolution, namely
Industry 4.0.
Today, even if milling and technology are two concepts among which there is no relationship for some,
establishing a new mill without necessary technology
infrastructure will be a big mistake. Mills do not consist of machinery anymore, and it should not be, we
should buy flour production technologies from now
on. No matter where we are, we should track our mill
and instant data, and control both details of output
product, and statistics of our operating machinery. At
least we should be able to adapt a new technology to
come after 10 years from now into our facility thanks
to our infrastructure established without problem. We
should design our facility that it is eligible to physical
growth and capacity increase, and to technological developments.
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Of course we cannot establish a mill having cutting-edge technology in every country. Since this is a big investment, economic, physical, legal and security - which
is the most important - conditions of the region are important. Where some of these are missing, even if we see
a market as big for establishing a mill, we may withdraw
to keep our investment costs at the lowest level. However; when considering Turkey, we are top flour exporter
of the World, and mill machinery manufacturer. Today,
it makes no sense to making concessions from technology and quality in a facility to be newly established to
compete with the world.
Flour is an affordable product when evaluated with
price/amount proportion as an economic value. Therefore, one of the most important factors of flour trade
is transportation costs. Today, if we want to establish a
new mill, we should ask ourselves some questions such
as, where are our potential purchasers?, in which cities

“When a facility is established, very
few millers do so, but we should know
which features we want to have in
flour and/or bran. It is required to state which type of wheat we will use as
raw material.”
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“We should design our facility that it
is eligible to physical growth and capacity increase, and to technological
developments.”
or countries are they?, from where can I send goods to
these cities in the cheapest way?, Where should I be positioned in order to send goods to that country in the
cheapest way; then we should choose place in line with
answers of these.
In placement plan, I always think it is required to take
growth into consideration. Today, building and land
required for a factory with average capacity is obvious.
However, our millers do not sometimes take growth into
consideration at all. After a few years, when they attempt
to renovate their lines or increase their capacity, they are
obliged to stop their production due to mounting and
demounting processes. Stopping mill for months means that miller cannot work and gain money for months.
Whereas, if miller took this capacity increasing from the
first, he would not have to bear these.
We as Özpolat Milling Machinery has been establis-
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hing innovative mills for years. In today’s conditions, a
flour factory having cutting-edge technology can be established over steel construction. And leaving enough
space, the first line will not be required to be stopped
during mounting process of the second line, the second
line can be directly added to the next of the first line.
This is what we do.
A medium-scale flour mill should consist of 3 sections:
Production, quality control and information system. If
we allow these three sections to work simultaneously
and enterally in mills, we can both produce high quality
flour, and work in high efficiency, and produce consistently. Subsections of Production Unit existing in most
of today’s mills are as follows:
a. Raw wheat storage unit
b. Goods purchase unit
c. Cleaning unit
d. Conditioning unit
e. Preparation unit for grinding
f. Mill (grinding unit)
g. Product storing and packing unit
h. Stock control and shipping section.
In design of flour mill, not only machinery, but also
technology is important. You should have smart machiMILLER MAGAZINE

October 2017

ARTICLE

nery, Internet of Things, allover connection, technology
and server room, heat and humidity controls that you can
control your factory wherever you are. You must be able
to operate and stop them, track instant power consumption and operating hours, even program your mill to perform certain duties. None of them are luxury anymore.
Of course, mill design affects performance and quality.
Machinery of which location is not calculated with expert and experienced diagrammer and engineers cause to
consume excess energy and poor-quality final products.
When a facility is established, very few millers do so,
but we should know which features we want to have in
flour and/or bran. Nonetheless, it is required to state
which type of wheat we will use as raw material. Only
if we decide both of them, we can determine interim
processes and machinery. I am astonished when I hear
that most of the machinery manufacturers do no give
enough importance in two matters which are the essential two matters for me, but just details for some. Then,
how do they decide on types, sizes and numbers of machinery to be used? Nothing can be left to coincidences
in the 21th century.
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Even your million dollars of investment cannot be left
at all. After determining where to start and where to end,
we determine necessary process order and product flow,
decide on number of machinery according to desired capacity, make design and placement to ensure the most
quality final product in the most efficient way, provide
our miller with preliminary design for the construction.
I think this is what should be done.
Today, works with medium and high capacity, located in concrete buildings and accepted as standard in
the industry, and mills are established according to this.
However, let me assure you that millers will be aware
of a fact in the future like every investor: When human
factor is removed from production, two things change:
1. Production failures and defective products substantially decrease
2. Costs reduce.
When our millers which are not aware of this now are
aware of this in the future, they will give up this “standard” design and direct to smart factories and smart
flour production technologies.
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Vasilis SOTIROUDAS
Food Scientist
Control Union, vsotiroudas@controlunion.com

Pest Management
Protocols of ISO22000, BRC,
IFS, GlobalGap and AIB
“The system to fight pests is an auditable part of all food safety
systems and we can really become better when we carefully
read and apply the guidelines of these protocols. Most of the
existing food safety protocols have evolved beyond a list of
criteria and became an advanced and continuous reviewed list
of good practices.”
Pest Management in a mill or a silo elevator is the system we use to fight against
insects and rodents. Basically we fight
against stored product insects (moths and
beetles) and against mice and rats. This is
an eternal fight and we –humans- should
involve all new technologies and substances to improve our performance. The system to fight pests is an auditable part of
all food safety systems and we can really
become better when we carefully read and
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apply the guidelines of these protocols.
Most of the existing food safety protocols
have evolved beyond a list of criteria and
became an advanced and continuous reviewed list of good practices. We have a lot
to gain when we read carefully and between the lines!
This article is gathering information from the most important protocols in
Europe (as of September 2017) and it may
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be used as a guide to develop an extensive IPM system,
with the support of specialists.
BRC ISSUE 7
As mentioned on paragraph §4.14, BRC requires at
least the following:
• Pest activity may occur and when it does it shall
be recorded and treated in order not to present a risk to
raw material, packaging or products. Each site shall be
covered by the IPM system that is served by competent
professionals. The scope of services shall be analyzed.
The frequency of applications shall be determined by
risk analysis.
• All relative legislation shall be respected regarding
products used and stored, regarding licenses and training of professionals.
• The IPM records shall include the products used,
the dosages, method of application, list of bait stations
and traps, measured activity and follow-up actions. Poisonous bait for rodents shall not be sued inside production areas unless when treating an active infestation.
• UV and pheromone traps shall be used to monitor
insect populations and when products become infested
shall be treated as non-conforming.
• All preventive and corrective actions shall be recorded and completed on the agreed time.
• An expert shall carry out an in-depth IPM audit at
least annually and statistical trends shall be used to improve the system.
• Employees shall be trained to understand pest activity and the importance of pest proof buildings.

• To apply a system for monitoring and correcting the
pest populations. To make sure the system is monitored
with the relative records and corrective actions.
• Additionally on table §5.5.3 it is underlined that legislation shall be respected and licensed or/and trained
professionals shall perform the duties. No objects shall
provide harborage to pests near the production and storage areas.
ISO22000:2005
As mentioned on paragraph §7.2.3, one of the prerequisite programs (PRPs) is pest control.
IPM is not clearly mentioned again in the protocol;
however a well-trained consultant or auditor will manage IPM risks through risk assessment and hazard management.
AIB EDITION OF JANUARY 2017
Pest Management is a key point of AIB. On the first pages of the protocol one can witness the importance of having pests under control during an IAB audit. For example
on page XVII at §4 one can see the several findings related
to IPM that can lead an assessment to the “unsatisfactory”
result.
§2.2 requires that if equipment is placed outside, it is
managed to prevent pest harborage. Also vegetation is
properly maintained to prevent harborage. Finally waste
containers shall be managed in a manner to minimize
pest attraction.
§2.4 suggests to repair cracks and crevices to avoid pest

IFS ISSUE 6
As mentioned on paragraph §4.13, IFS requires at least the following:
The factory must follow the legislation, must
have a map of traps, identify the chemicals and
dosage used, the frequency and the responsibilities. The system shall be based on a risk analysis and trained professionals shall be in charge. Non-conformities of the system and their
corrections shall be documented. The correct
number of bait-stations and traps for rodents
and insects shall be in place and functioning.
All deliveries shall be checked on arrival for the
presence of pests. Statistical trends of the system shall be used for improvement.
GlobalGap IFA VERSION 5.1
As mentioned on paragraph §FV 5.6, GlobalGap IFA requires at least the following:
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Photo 1: Trails of Tribolium confusum, a classic pest of flour mills
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tion, method, amount used, date, time
and applicator name and signature.
• Pesticides shall be controlled when
are on site in a locking area, according
to label instructions, in the original
containers, with warning signs, they
are disposed properly and spill control
procedures are applied.
• The pest-sighting log or reporting
system shall be available to facility personnel.
• Rodent monitoring devices shall
be placed in the exterior at intervals of
15-30m. These stations shall be locking
and the bait inside shall be secured.
• In rodent monitoring devices that
are placed in the interior, toxic bait
shall not used and the devices may be
placed at 6–12 m intervals.
• Insect light traps shall be placed in
Photo 2: Dead stored product insects after a heat treatment
a way that they do not attract insects to
the open food lines and are placed at least 3m away from food contact surfaces.
harborage. The building must be pest proof as shown on
These
traps
shall
use shatter-resistant bulbs and shall be
paragraphs §2.5, 2.6, 2.10, 2.23.
inspected on a weekly basis. The insects caught shall be
§3.7 mentions the importance of inspecting idle lines recognized and quantified.
• On Pheromone traps the insects caught shall be reand equipment.
cognized and quantified.
If a method is used for the control of birds or other
§4.0 All of paragraph 4 lists the requirements of the
wildlife,
then is shall be explained.
Pest Management System. For the purpose of this article
•
The
facility must eliminate any rodent activity and
we will include in the following lines those requirements
the
effectiveness
of the IPM system is proved by the lack
of AIB that are different from the other protocols menof
activity.
tioned above. AIB goes steps beyond the most famous
• In the design of equipment or lines, the avoidanfood safety protocols and it becomes THE protocol with
ce
of pest infestation and harborage shall be taken into
emphasis on IPM. Here are the requirements that are
consideration.
really extra:
• Use a specialist on Pest Biology to conduct an audit
annually.
• Frequency of monthly assessments at a minimum.
• A list of approved chemicals, prior to use and notification upon changes.
• A list of the registration number of each
IPM specialist entering the buildings or record
of their training log.
• The IPM provider shall demonstrate a certificate of insurance that specifies the liability
coverage.
• All pesticide labels and MSDS shall be
available and in the local language.
• Certificates of applications shall include product name, registration number, target
pest, rate of application, location of applica-
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Pest Management is a serious prerequisite program
and shall be designed and maintained with respect to
the details.

Photo 3: The balance of pest management
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Central Africa

Congo
CONGO
Area

: 2.344.885 square kilometers

Population : 81.680.000 (2015, estimated, IMF)
Capital

: Kinshasa

Language : French
Currency

: Congolese Franc

GDP

: 38.873 Million Dollars (2015, Estimated, IMF)

GDP Per Capita: 476 Dollars (2015, Estimated, IMF)
Import

: 3.701 Million Dollars (ITC-Trademap)

Export

: 4.522 Million Dollars (ITC-Trademap)

Foreign Trade Volume: 8.222 Million Dollars (ITC-Trademap)

CENTRAL AFRICA
Area

: 622.984 square kilometers

Population : 4.595.000 (2016, estimated, IMF)
Capital

: Bangui

Language : French
Currency

: Central African CFA Franc

GDP

: 1,78 Billion Dollars (2016, Estimated, IMF)

GDP Per Capita: 700 Dollars (2016, Estimated, IMF)
Import

: 374 Million Dollars (2015, OEC)

Export

: 148 Million Dollars (2015, OEC)

Foreign Trade Volume: 522 Million Dollars
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GRAIN AND FLOUR
MARKET IN CONGO
AND CENTRAL AFRICA
Grain production in Democratic Republic
of Congo is primarily corn and millet. According to the data of US Department of
Agriculture’s Foreign Agricultural Service
(USDA FAS), the country which produced
1,2 million tons of corn in 2015/16 season,
is estimated to product same amount in
2016/17 season. The leading products in
Central African Republic’s grain production are corn and sorghum. Central African,
which produced 90 thousand tons of wheat in the 2015/16 season, is estimated to
produce the same amount of corn in the
2016/17 and 2017/18 seasons. Sorghum
production of country is around 25-50
thousand tons.
While corn and millet are in the foreground in the grain production of Democratic Republic of Congo, corn and
sorghum are in the foreground in the grain production of
Central African Republic. However, Democratic Republic
of Congo, whose production is not self-sufficient, imports
wheat that it does not produce. Economy of Democratic ReMILLER MAGAZINE

93 P.

October 2017

CONGO & CENTRAL AFRICA

public of Congo is withstanding agriculture. 70 per cent
of the population lives in the countryside. The agricultural sector’s contribution to GNP is about 40 percent.
Agriculture is usually carried out by small farmers using
traditional methods. Sugar, cotton, coffee, cocoa, palm
oil, rubber, tea are important products.
Central African Republic’s economy is predominantly based on agriculture and mine exports. Although the
country has fertile lands and abundant water resources,
production remains low. On the other hand, both agricultural production and production in other fields are
also an important issue for the Central African Republic,
which does not go out to sea.
CONGO’S POSITION
IN WORLD GRAIN PRODUCTION
Grain production in Democratic Republic of Congo is
primarily corn and millet. According to the data of US
Department of Agriculture’s Foreign Agricultural Service (USDA FAS), corn production of country was recorded as 1,1 million tons in the 2014/15 season and 1,2
thousand tons in the 2015/16 season. It is predicted that
corn production, which was 1,2 million tons in 2016/17
season, will remain same in 2017/18 season.
Another important product that Democratic Republic of Congo produces is millet. Democratic Republic of
Congo, which produced 44 thousand tons of millet in
the 2014/15 season, increased its millet production to 50
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thousand tons in the 2015/16 season. However, in the
2016/17 season Democratic Republic of Congo is estimated to produce same amount. It is predicted that Democratic Republic of Congo will produce same amount
in 2017/18 season.
The leading product in Democratic Republic of Congo’s grain consumption is corn. According to the data of
USDA, the country consumed 1,2 million tons of corn in
the 2014/15 and 2015/16 seasons, and it is estimated that
it has consumed 1,2 million tons of corn in the 2016/17
season. Democratic Republic of Congo is expected to
consume the same amount in 2017/18 season. With regard to the consumption of wheat, it is seen that around
254-690 thousand tons was consumed between 2014/15
and 2015/16 seasons. The estimated consumption for the
2016/17 season was 645 thousand tons. It is predicted
that Democratic Republic of Congo will consume 665
thousand tons of wheat in 2017/18 season. Democratic
Republic of Congo’s sorghum consumption was around
44-50 thousand tons in 2014/15 and 2015/16 seasons.
And the estimated consumption for the 2016/17 season
and the predicted consumption for 2017/18 season are 50
thousand tons.
CENTRAL AFRICAN REPUBLIC’S POSITION
IN WORLD GRAIN PRODUCTION
Corn and sorghum are in the foreground in Central
African Republic’s grain production. Central African
Republic which produced 173 thousand tons of corn in
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the 2014/2015 season decreased it to 90 thousand tons
of corn in the 2015/16 and 2016/17 seasons. It is predicted that Central African Republic will again produce
90 thousand tons of corn in 2017/18 season. The second
most produced grain product is sorghum. Central African Republic produced 25-51 thousand tons of sorghum
between 2014/15 and 2016/17. It is predicted that Central African Republic will produce 25 thousand tons of
sorghum in 2017/18 season.
It is seen that the leading products in Central African
Republic’s grain consumption are corn and sorghum.
Corn consumption was 173 thousand tons in the 2014/15
season and 90 thousand tons in the 2015/16 season. It
is estimated that Central African Republic consumed 90
thousand tons of corn in 2016/17 season. The amount of
corn consumption predicted for Central African Republic for the 2017/18 season is the same. Central African
Republic’s sorghum consumption is estimated to be 2551 thousand tons between 2014/15 and 2016/17 seasons.
It is predicted that Central African Republic’s sorghum
consumption will be 25 thousand tons in 2017/18 season.
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CONGO & CENTRAL AFRICAN
IN WORLD GRAIN TRADE
The amount of corn and wheat that Democratic Republic of Congo produce is not sufficient and Democratic Republic of Congo imports especially corn and wheat.
According to USDA data, 625 thousand tons of wheat
were imported in 2014/15 season, and this amount rose
to 653 thousand tons in the 2015/16 season. It is estimated to import 580 thousand tons in the 2016/17 season.
It is predicted that Democratic Republic of Congo will
import 650 thousand tons of wheat in 2017/2018 season.
Democratic Republic of Congo which imported 44 thou-
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sand tons of millet in the 2014/15 season is estimated to
have imported 35 thousand tons of corn in the 2016/17 season. Corn import is predicted to decrease to 30 thousand
tons in 2017/18 season. The amount of corn and millet
that Central African Republic produces is sufficient. So
country does not import grain.
FLOUR INDUSTRY
IN CONGO & CENTRAL AFRICAN
According to The Logistics Capacity Assessment (LCA),
MIDEMA which is the largest milling company in Democratic Republic of Congo, directly employs more than 300
workers and indirectly creates thousands of jobs through its
customers and the milling industry. MIDEMA’s customers
include bakers, distributors and “mama mikate” (street retailers). The milling industry and has more than 1,000 bakeries, which use an average of 30 workers and deliver bread
to more than 50 vendors, resulting in 80,000 indirect jobs.
The daily output of the milling industry totals 15,000
45 kg bags of wheat flour. Each 45 kg bag provides the
Congolese at least 6 million loaves a day. There are now
numerous private investors from Lebanon, India and
Pakistan creating small to medium sized mill businesses
in addition to large companie.
Manioc, peanuts, corn, millet, rice, cottonseed, bananas, plantain, coffee are grown in the narrow areas of
agriculture in the Central African Republic. Also, according to The Logistics Capacity Assessment (LCA),
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MAÏSCA (Maïserie Centrafricaine) is the only mill in
the Central African Republic, established in 2003. Gritz:
42% - Flour for human consumption: 40% - Flour for
animal consumption (provenderie): 10% - Germ: 8%
FLOUR TRADE
IN CONGO & CENTRAL AFRICAN
According to the Food and Agriculture Organization of
the United Nations (FAO), wheat flour exports from Democratic Republic of Congo ranged between 371 tons and 2
thousand 975 tons between 2010 and 2013. Country which
exported 2 thousand 975 tons of wheat flour in 2010, reduced this amount to 371 tons in 2011 with a record decline.
In 2013, wheat flour export was not realized. And import of
wheat flour by Democratic Republic of Congo was between
38 and 56 thousand tons between 2010 and 2013. Democratic Republic of Congo, which imported 40 thousand tons of
wheat flour in 2011, increased this amount to 41 thousand
tons in 2012 and decreased to 38 thousand tons in 2013.
According to FAO data, Central African Republic has
not exported wheat flour. Import figures of country, which supply consumption with imports, also show a decline.
Central African Republic imported between 18 thousand
and 35 thousand tons of wheat flour between 2010 and
2013. The wheat flour import of the country was realized
as 25 thousand tons in 2010 and this amount increased to
30 thousand tons in 2011. The wheat flour import, which
increased to 35 thousand tons in 2012, decreased to 18
thousand tons by reducing per cent 50 in 2013.
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WORLD WHEAT
MARKET
Global wheat production is increasing
which was 736 million tons in 2015/16
season, increased 754 million tons in
2016/17 season. According to forecast of
International Grain Council (IGC), world
wheat production will decrease 748 million tons. EU has the largest share in world
wheat production and consumption. EU
which realized 160 million tons of wheat
production in 2015/16 season decreased
to 145 million tons in 2016/17 season.
Almost 153-172 million tons of world
wheat production takes part in international trade in the last 3 seasons.
Becoming more and more significant in terms of nutrition and food safety, wheat is the most produced grain in the
world with more than 220 million hectare cultivation land.
The main reason why wheat is such a common grain is that
it is cultivated in many regions and that our basic foodstuff
bread is made from it. Therefore, most of the countries in
the world consider wheat as a strategic product and pursue
their policies as to this.
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Today, countries like China, India, USA, Russia,
Australia, Canada, Ukraine, Turkey and Kazakhstan are
the top wheat producers in the world. While China and
India use their production in domestic market Turkey
and Kazakhstan export it processing wheat into flour
and compete with each other in global flour trade. USA,
Russia, Australia, Canada and Ukraine directly involve
in competition in terms of wheat export.
WORLD WHEAT PRODUCTION AND MAJOR
PRODUCER COUNTRIES
International Grain Council IGC announced its latest report for global grain market on 28 September.
According to the report of IGC, global wheat production is declining. As to the report, global wheat production which was 736 million tons in 2015/16 season
reached 754 million tons in 2016/17 season. In prediction of 2017/18 season, it is expected to decline 748
million tons.
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Data of United States Department of Agriculture Foreign Agriculture Service (USDA FAS) which is published on September is nearly the same with the data of
IGC. According to the data of USDA, wheat production
amount which was 735 million tons in 2015/16 season
increased at 753 million tons in 2016/17 season. USDA
also forecasts 744 million tons for 2017/18 season.
According to USDA FAS 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
145,4 million tons. The biggest producer as a single
country is China as usual. China has produced 130
million tons of wheat in 2015/16 season and it was estimated that this amount will be 128,8 million tons for
2016/17 season. India follows China with 87 million
tons in 2016/17 season.
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Russia (72,5 million tons), USA (62,8), Australia (33,5
million tons), Canada (31,7), Ukraine (26,8 million tons)
and Pakistan (25,6 million tons) follow these countries.
WORLD WHEAT CONSUMPTION AND MAJOR
CONSUMER COUNTRIES
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 128,5 million tons in 2016/17 season. However, on a
single country basis, China is the leader in consumption
with 118,5 million tons. China’s forecasted consumption amount is 116 million tons in 2017/18 season. In the
same season (2016/17 season), India with 97,5 million
tons was third. USDA forecasts that India will consume
99 million tons in 2017/18 season.
After India, Russia ranks fourth with 40 million tons
in the world wheat consumption in 2016/17 season. USA
with 31,6 million tons and Pakistan with 24,5 million
tons, Egypt with 19,6 million tons and Iran with 18 million tons follows Russia.
WORLD WHEAT TRADE
According to the report of IGC, global wheat trade which was 153 million tons in 2014/15 season and 166 million tons in 2015/16 season was recorded as 176 million
tons in 2016/17 season. However, despite the expectations for the growth of production, a growth in trade is not
expected in 2017/18 season. Even as to IGC, global wheat
trade will decrease 2 million tons (174 million tons).
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USDA data shows that global wheat trade which was
172 million tons in 2015/16 season will reach at 181 million tons in 2016/17 season. The data of USDA is nearly
5-6 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, 29,4 million tons of total
world wheat and flour trade which was 181 million tons
in 2016/17 season was done by USA. Russia has the second place with 27,8 million tons. EU countries are ranking first with 34,4 million tons of wheat export amount
in 2015/16 season but country declined third with 27,3
million tons of export in 2016/17 season. Australia comes after EU countries with 22 million tons of export
amount. When the forecast of USDA for 2017/18 season
is considered, Russia with 32,5 million tons will be first,
EU countries will be second with 28,5 million tons and
USA ranks third with 26 million tons.
Egypt has long been in the first place for world wheat
import. According to the data of USDA, Egypt which has
imported 11,9 million tons of wheat in 2015/16 season,
declined this amount to 11,2 million tons in 2016/17 season. Indonesia which comes right after Egypt imported
10 million tons of wheat in 2015/16 season. It imported
10 million tons of wheat again in 2016/17 season. Indonesia is followed by Algeria with 8,4 million tons, Brazil with 7,7 million tons, India with 6 million tons and
Japan with 5,9 million tons. It is forecasted that wheat
import of India will decrease 1,5 million tons, wheat import of Vietnam will decrease 1 million tons and other
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countries will import at nearly the same level in 2017/18
season.
WHEAT PRODUCTION IN TURKEY
Wheat can be produced almost in all regions of Turkey
and it comes first in terms of cultivated area and production. Wheat is produced in all regions of Turkey; but the
Central Anatolian region like Konya, Eskisehir, Ankara
and Kirsehir; and Southeastern Anatolia (Sanliurfa, Diyarbakir and Mardin) are the two important regions for
wheat production.

P. 102

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 3.6 tons in 2015 decreased to 20.6
million tons in 2016.
According to the September report of the United States
Department of Agriculture Foreign Agriculture Service
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(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 Turkey has
consumed 17,4 million tons of wheat in 2016/17 season.
It is predicted that consumption will increase to 17.7
million tons in 2017/18.

Turkey reached at 2,7 million tons in quantity basis and
978 million dollars in value basis. Also, it is estimated
that Turkey exported 3,5 million tons flour in 2016 and
the value of this export is 1 billion dollars.

WHEAT AND FLOUR TRADE IN TURKEY
Turkey is the exporter country in global wheat trade.
However wheat import of Turkey is caused by the need
of final product producers for quality wheat, not by inadequate wheat production. This import amount is also
around thousands tons. Turkey is the most significant
exporters of final product, in other words flour and pasta. According to the data of TUIK, Turkey which exports
1,9 million tons of flour in 2011 and 2012 increased this
amount to 2,1 million tons in 2013. The value of this
export amount is 946 million dollars. Gaining 931 million dollars for 2,2 million tons of flour export in 2014,
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EXPECTATIONS IN GLOBAL GRAIN
PRODUCTION:

SEPTEMBER 2017
Slight decrease on world
rice production
According to International Grain Council (IGC) in
its latest report published in September 28, the global grain production which was 2.011 million tons in
2015/16 season reached 2.133 million tons in 2016/17
season. In 2017/18 projection, the global grain production will decrease 2.069 million tons. According to
this, IGC forecasted a decrease by 64 million tons in
total grain production in September. 358 million tons
of this production will be subject to trade in 2017/18
season. Grain consumption, which was 2.088 million
tons in 2015/16 season, is estimated to reach 2.096
million tons in 2017/18 season with an increase by 8
million tons.
WHEAT
The estimated decrease for wheat in the same report is 6 million tons. According to IGC report, global wheat production, which amounted to 736 million tons in 2015/16 season, will go up to 754 million
tons in 2016/17 season. But, IGC forecasts 748 million
tons in 2017/18 projection. 174 million tons of this
production will be subject to trade in 2017/18 season.
Wheat consumption, which was 736 million tons in
2016/17 season, will be increased to 742 million tons
in 2017/18 season.
CORN
Corn, which is the most produced grain around the
world, is also expected to decrease in production. According to IGC report, global corn production, which
amounted to 978 million tons in 2015/16 season, will
go up to 1.079 million tons in 2016/17 season with
an increase by 101 million tons. But, global corn production will decrease 1.029 million tons in 2017/18
projection. The amount of corn which will be subject
to trade in 2016/17 season is estimated to rise 146
million tons. In consumption, an increase by 7 million
tons is expected (1.058 million tons).
RICE
In rice production, slight decrease is estimated. According to IGC September report, global rice production, which amounted to 473 million tons in 2015/16
season, will go up to 485 million tons in 2016/17 season with an increase by 12 million tons. But, IGC forecasts rice production will decrease 483 million tons
in 2017/18 season. 43 million tons of this production is estimated to be subject to global trade. The rice
consumption which was 474 million tons in 2015/16
season is estimated to be 484 million tons in 2016/17
season. IGC forecast, rice consumption will increase
486 million tons in 2017/18 season.

miscellaneous
GRAIN OF OUR AGE: QUINOA
Quinoa is an ancient South American grain that was largely ignored for centuries. Interestingly, it was only recently noticed by the rest of the world and
hailed as a “superfood” due to its high nutritional content.
In this article, we share what quinoa is, where it
comes from and why it’s so good for you.

hough it’s now grown around the world, the majority is still produced in Bolivia and Peru.

WHAT IS QUINOA?
Quinoa is the seed of the Chenopodium quinoa
plant. Botanically speaking, it’s not a grain. It’s similar in nutrients and eaten the same way as cereal grains. Quinoa was first grown for food 7,000
years ago in the Andes. The Incas called it “the
mother grain” and believed it was sacred (2). Alt-

In fact, the year 2013 was named “The International Year of Quinoa” by the UN because of
its valuable qualities and potential to fight world hunger. Quinoa is also popular because it’s a
gluten-free grain. This means people with celiac
disease, wheat allergies or those who avoid gluten
can consume it.

BENEFITS OF QUINOA
Quinoa is very high in beneficial plant compounds. Some examples are saponins, phenolic acids, flavonoids and betacyanins. Many of these compounds may act as antioxidants, which mean they can neutralize the free radicals that damage your
body on the molecular level. Black quinoa contains more antioxidants than white.
Several studies have linked whole grain intake to a reduced risk of type 2 diabetes and improved blood sugar control (10).
Quinoa’s high fiber and protein content may also contribute to its positive effects on blood sugar. However, it is a grain and
is still relatively high in carbs.
Quinoa may also have benefits for metabolic health, inflammation and more. Quinoa appears to be very high in antioxidants, yet may help fight inflammation. Quinoa is a good choice for people who have high blood lipids (cholesterol and
triglycerides). One study found that eating 50 grams (1.7 oz) daily for 6 weeks lowered total cholesterol, triglycerides and
LDL cholesterol. Saponins are one of the plant compounds found in quinoa. In addition to acting as antioxidants, they appear
to have anti-inflammatory effects.

TYPES OF QUINOA

There are over 3,000 varieties of
quinoa (2). However, the most widely
grown types are red, black and white.
There is also a tricolor variety, which is
a mixture of all three.
White quinoa is the most commonly
consumed variety, and is what you’ll
usually find at the store. Interestingly,
the different types also have varying
nutrient contents. A study examining
red, black and white quinoa found that
while black quinoa has the lowest fat
content, it has the highest omega-3
fatty acid and carotenoid contents. Red
and black quinoa also have nearly twice the vitamin E content of white quinoa. The same study analyzed the antioxidant content of each type and found
that the darker the color, the higher the
antioxidant capacity.

QUINOA IS LOADED WITH NUTRIENTS
It’s packed with vitamins and minerals and
contains more protein, fiber and healthy fats
than other grains. According to research on nutritiondata.self.com, just one cup (185 grams) of
cooked quinoa is a great source of the following
nutrients: Manganese: 58% of the RDI; Magnesium: 30% of the RDI; Phosphorous: 28% of the
RDI; Folate: 19% of the RDI; Copper: 18% of the
RDI; Iron: 15% of the RDI; Zinc: 13% of the RDI;
Thiamin: 13% of the RDI; Riboflavin: 12% of the
RDI; Vitamin B6: 11% of the RDI. Also, the same
cup provides only 220 calories, in addition to 8
grams of protein, 4 grams of fat and at least 5
grams of fiber.
HOW TO EAT QUINOA
Quinoa is very versatile and easy to prepare. It
has a nutty flavor and a chewy, fluffy texture. You
can cook it just like rice, with two parts liquid to
one part quinoa. Simply bring the water to a boil,
then reduce the heat and let it simmer for about
15 minutes. Fluff and serve. Try using broth instead of water or adding different seasonings for
even more flavor.

