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Insanlarin hizla artan gida ihtiyaglarmn karsilanabilmesi icin birim
alandan elde edilen verimin artirilmasi gerekliligi kuskusuz bir zorunluluk
olarak ortaya c¢ikmaktadir. Buna karsilik, modern tarimin kontrolsiiz
uygulanmasi ile birlikte glindeme gelen yogun kimyasal kullanimi, toprak
kirliligi, genetik yapisi ile oynanmis tohumlar, hormon kullanimi ve
benzeri dogal iiretimden uzaklastiran yontemler saglikli tarimsal iiretimi
giderek zorlastirmakta, iiriin kalitesi, aromas1 ve dogal besleyici degeri
onemli riskler altinda bulunmaktadir. Gida giivenligi; tiim diinyada ve
Tiirkiye’de ¢ok 6nemsenen ve siireklilik arz eden bir olgudur. Ulkemiz
neslinin saglikli olarak yetismesi ve giivenli gida ile beslenmesi, hem
saglik hem de ekonomik kayiplarin dnlenmesi i¢in ¢ok gereklidir. Anne
karnindan baslayarak yasam boyu saglik icin dogal beslenme yontemi,
6nemini hicbir zaman kaybetmeyecektir.

Bu gelismelerin bir sonucu olarak son zamanlarda tiim diinyada
“Dogala Doniis veya Yesil Akim” seklinde ifade edilen egilim
dogrultusunda, organik tarim, yoresel ve dogal iirlinler, saglikli gidalar,
bitkisel ve dogal gida takviyeleri, ilaglar ve kozmetikler oldukca popdler
hale gelmistir. Ancak bu konuda gerek gorsel ve gerekse yazili-sosyal
medyada hemen her giin farkli goriisler sunulmaktadir. Dolayisiyla
yapilacak her yanlis uygulama hem bireylerin sagligimi ve refahini
olumsuz yonde etkileyecek, hem de aileler, toplumlar ve devletlere ilave
sosyal ve ekonomik yik getirecektir. Toplum sagligini koruyan, gelistiren,
bedensel ve ruhsal birgok hastalifi onleyen saglikli yasam, dogal
beslenme ve spor aligkanliklari, ancak toplum bilincinin dogru yonde
artirtlmasi ile miimkiin olacaktir.

Bilingli saglik ve dogru beslenme zincirinin her halkasinda, basta
tarim, gida, beslenme, saglik ve spor olmak tizere saglikli yasam unsurlari
ile ilgili tiim disiplinlere diisen sorumluluklar bulunmaktadir. Bu konuda
disiplinler arasi1 karsilikli bilgi ve tecriibelerin bilimsel veriler 1s18inda
toplumun tiim kesimleri ile paylasilmast biiylik Onem tasimaktadir.
Nitekim saghgi gelistirme yalniz saglik hizmetlerinin nitelik ve
niceliginin artirilmasi ile degil, pek ¢ok sektoriin isbirligi ile saglanabilir
bir stratejiler biitlinii olarak benimsenmistir. Bu gercevede; basta T.C.
Cumbhurbaskani Esleri Emine Erdogan ve T.C. Bagbakan Esleri Dr. Sare
Davutoglu ~ hanimefendiler — olmak  tizere ilgili  bakanlarimiz,
milletvekillerimiz, akademisyenler, sivil toplum orgiitlerinin degerli
temsilcileri ve ¢ok sayidaki paydaslarin katilimlar1 ile diizenlenen



‘Tiirkiye Dogal Beslenme ve Yasam Boyu Saglhk Zirvesi’2015 basar ile
tamamlanmis ve sonuglar1 genis kitleler tarafindan ilgi ile takip edilmistir.

Bireylerin bolgelere ve yasam kosullarina goére bilingli saglikli
yasam davramiglarimi aligkanlik haline getirmeleri ve ilgili sektdrlerin
mevcut c¢aligmalarimi buna gore revize etmeleri agisindan bu tir
etkinliklerin kurumsal ve sirekli hale getirilmesi énemli gorulmektedir.
Bu amagcla, 14-17 Nisan 2016 tarihleri arasinda Antalya’da Uluslararasi
katilmh  ‘Tiirkive Dogal Beslenme ve Saglkli Yasam Giinleri’2016
Kongre ve Fuar etkinlikleri organize edilmistir. Bolgesel, ulusal ve
uluslararasi giiglii isbirliklerinin devamlilig1 agisindan da énemli bir firsat
olarak goriilen bu etkinliklerin, Bélgemiz, Ulkemiz ve tiim dinya ulkeleri
icin hayirli neticeler getirmesini diliyoruz.

Saglikl nesil, saglikli gelecek dileklerimizle.

Prof.Dr. Mehmet Riistii Karaman
Editor

DOGAL’2016 Genel Koordinatorii
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Tiirkiye’de Organik Tarim Sektoriinde Son
Gelismeler

Uygun Aksoy

Ege Universitesi, Ziraat Fakiiltesi, Bahge Bitkileri Bol., Izmir
e-pota: uygun.aksoy@ege.edu.tr

Ozet: Organik tarim, insan ve ekosistemin saghgini, saglikli bitki ve
hayvan yetistiriciligi ile boliinmez bir biitiin olarak ele almay1 éngdren bir
tarim sistemidir. Bu nedenle risk yaratabilecek girdi ve yontemler, bilimsel
verilerin 15181 altinda degerlendirilmekte ve sonucuna gore organik tarimda
kullanimina izin verilmekte, yasaklanmakta veya kisitlanmaktadir. Organik
iiretim ve isleme asamalarinda genetigi degistirilmis organizmalar, 151mmlama
veya kanalizasyon atiklarinin kullanimi tiim yasal diizenlemelerde yasaktir.
Benzer sekilde sentetik kimyasal giibre, tarim ve veteriner ilaglar1 ve gida
katki maddeleri kullanimina kisitlama getirilmektedir. Sinirlamalarda insan
ve cevre saghigi yaninda dogal kaynaklarin siirdiiriilebilirligi veya etik
degerler de dikkate alinmaktadir. Organik tarimda iiretim siireci, girdiler de
dahil olmak tlizere referans alinan yasal diizenlemelere gore yetikili kontrol
organlarinca kontrol edilmekte, uygun bulunmasi durumunda iiriin
sertifikalandirilmaktadir.  Tiiketiciler bilgiye erisimin kolaylagsmasi ve
bilinglenmeye bagli olarak tercihlerinde kendi sagliklarimi yaninda artik
cevre, hayvan haklar veya sosyal sorumluluk gibi diger degerleri de 6n plana
¢ikarmaktadir. Bu agidan degisen tiiketici beklentilerini karsilama durumuna
bagl olarak organik {iriinlerin, ister gida isterse kozmetik veya tekstil gibi
gida-dig1 {irlinler olsun talebi tiim Diinyada hizla artmaktadir. 2016 yilinda
aciklanan 2014 verilerine gore Diinyada 172 iilkede 2,3 milyon firetici 43,7
milyon hektar tizerinde organik tarim yapmaktadir. Organik gida pazarinin da
80 milyar dolara ulastigi hesaplanmaktadir. Halen gecerli olan yasal
diizenlemeler veya 6zel standartlar, organik Grlinler icin kiresel pazarda talep
edilen minimum kalite kriterlerini ortaya koymaktadir. Oysa organik tarimin
temel ilkeleri ¢ok daha genis kapsamlidir. Uluslararasi Organik Tarim
Hareketleri Federasyonu (IFOAM), gelismelere bagl olarak IFOAM Organik
3.0 stratejisini tartigmaya agmistir. Amag, organik tarimimn halen Diinya’da
yasanmakta olan bir¢ok soruna ¢oziim iiretebilecegini ortaya koymak ve
bdylece nig akimdan ana akim haline doniismektir. Organik 3.0 stratejisinin
temelinde ekoloji agisindan saglikli, ekonomik agidan canli, kiiltiirel olarak
cesitli, sosyal acidan esit, seffaf ve saygin bir sistem yaratma yer almaktadir.
Bu agilardan organik tarimin temel ilkelerine bagh hangi ilave kriterlerin
uygulamada dikkate alinmasi tartigmaya agilmaktadir.

Anahtar kelimeler: Organik Tarim, Sektor, Uretim
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Recent Developments in Organic Agriculture Sector
in Turkey

Abstract:Organic agriculture is an agriculture system which
envisages handling as a whole the health of human and ecosystem with
healthy aquaculture of palnt and animal.For this reason inputs and
methods which should create risk are being evaluated under light of
scientific datas and usage of them are permitted, forbidden or limited in
organic agriculture due to results.Usages of genetically modified
organisms, radiation or wastes of sewer in organic production and
processing stages are forbidden in all legislations. Similarly usages of
synthetic chemical fertilizers, agriculture and veterinary medicines and
food additives are restricted. Sustainabilities of natural resources or
ethical values besides people and environment health are taken into
consideration in restriciton. Production process in organic agriculture is
being controlled by authorized control institutions according to legal
regulations which referred including entries, after that product is being
certified if it is appropriate. From now on consumers outline the values as
environment, animal rights and social responsibility beside own healths
according to facilitation of reaching information and awareness. For this
reason demand on organic products whether in food or non-food products
as cosmetic or textile are rising in all over the World according to
welcome status of changing consumers’ expectations 2,3 millions of
producers on 43,7 million of hectares in 172 countries in the world were
doing organic farming according to 2014 datas declared in 2016. Also it is
estimated that market of organic food reached to 80 billions of dollars.
Legal regulations and special standards which are still valid reveal
minimum quality criterias demanded in global market for organic
products. However principles of organic agriculture are more
comprehensive.International Organic Agriculture Movement Federation
(IFOAM) debated strategy of IFOAM Organic 3.0 depending on
developments.The purposes are demonstrating that organic agriculture can
produce solutions to many problems still living in the world and so
converting from niche stream to main stream status.On the basis of
Organic3.0 strategy a system which is healthy in terms of ecology,
economically viable, culturally diverse, equal in social terms, clear and
respectableis located. In these regards it is debated that what kind of
additional criterias in application should be taken into account depending
on the basic principles of organic agriculture.

Key words: Organic Agriculture, Sector, Production

16



Tiirkiye’de Iyi Tarim Uygulamalarinin Gelisimi

Vildan Karaarslan

Gida Tarum ve Hayvancilik Bakanlhg: Bitkisel Uretim Genel Miidiirliigii
Iyi Tarim Uygulamalari ve Organik Tarim Daire Baskanligi
e-posta: vildan.karaarslan@tarim.gov.tr

Ozet: lyi tarim uygulamalar1 giibre, zirai ila¢ (ruhsatlandiriimis)
gibi girdiler izin verilen miktarda ve zamanda belirli kurallara gore
kullanilabilmekte ancak kayit altina alinarak izlenebilirlik saglandigi
sertifikal, sdzlesmeli bir iiretim sistemidir. Iyi tarim uygulamalar1 gevreye
duyarli, insan ve hayvan sagligina zarar vermeyen, dogal kaynaklari
korumay1 hedefleyen, izlenebilirlik ve gida giivenligini saglayan bir
sistemdir.fyi Tarim Uygulamalar1 ile ilgili faaliyetler 2007 yilindan
itibaren Gida Tarim ve Hayvancilik Bakanligi Bitkisel Uretim Genel
Miidiirliigii biinyesinde mevzuati ile birlikte yiiriitiilmektedir. Iyi Tarim
Uygulamalar: faaliyetleri 2004 yilinda yayimlanan ve giincellenen “lyi
Tarim Uygulamalar1 Hakkinda Yonetmelik” hiikiimleri c¢ercevesinde
yuritillmektedir. Bakanlik Iyi Tarim Uygulamalarini yayginlastirma ve
gelistirmek amaciyla egitim, yayim, destekleme faaliyetlerinde
bulunmakta ve projeler gelistirerek uygulamaktadir. Tiirkiye’de 61
ilde39.740 ciftci ile 3.443.955 da alanda iiretim yapilmaktadir. Toplam
tarim alani iginde iyi tarim uygulamalar1 yapilan alam1 her yil % 20
artirmak hedeflenmigtir.

Anahtar kelimeler: Bakanlik, Iyi Tarim Uygulamalari
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Development of Good Agricultural Practices
in Turkey

Abstract: Good agricultural practices is a certified and contracted
production system that enables traceability by recording and inputs like
fertilizer and agricultural pesticide is used according to allowed amounts
and time and specific rules. Good agricultural practices is an environment-
friendly system that does not give harm to human and animal and aims to
protect natural resources and enables traceability and food safety. All
activities related to good agricultural practices have been carried out by
Ministry of Food Agriculture and Livestock General Directorate of Plant
Production with its legislation since 2007. Good agricultural activities
have been carried out under the framework of “Regulation on Good
Agricultural Practice” published in 2004 and then updated. Ministry
carried out activities like training, publication and support in order to
extend and develop good agricultural practices and projects are developed
and applied. In Turkey production is done in 3.443.955 decare area with
39.740 farmers in 61 provinces. It is aimed to increase the share of good
agricultural practices to 20% in total cultivated area in every year.

Key words: Ministry, Good Agricultural Practices

18



Bitkisel Uretimde Iyi Tarim Uygulamalari ve Organik
Tarimin Mevcut Durumu, Gelecegi ve Iyilestirilmesi

Murat Akkurt!, Aysen Alay Vural?, Dilek Erdin Elivar®

!Ankara Universitesi Ziraat Fakiiltesi, Bahce Bitkileri Bolimii, Ankara
e-posta: akkurt@agri.ankara.edu.tr
2Gida, Tarim Hayvancuik Bakanligi, Tarimsal Arastirmalar ve
Politikalar Genel Miidiirliigii, Ankara
3CTR Uluslararasi Belgelendirme ve Denetim Ltd. Sti., Ankara

Ozet:Giivenli gidaya ulasabilmek icin ilk adim tarimda birincil
iiretim sistemlerinin kontrolii ile baslamaktadir. Ulkemizde iyi tarim
uygulamalar1 ve organik tarim dogal dengeye, ¢evreye, insan ve hayvan
sagligma zarar vermeyen {iretim modelleri olarak gelistirilmistir.
Tiirkiye’de organik tarim, 1985-1986 yillarinda Diinya’daki gelisimine ve
yurtdisindan gelen organik iirlin talebine bagli olarak baslamig, 2004
yilinda Organik Tarim Kanununun yaymlanmasi ve saglikli gidalarin
tiiketimine yonelik diinyadaki degismelere paralel olarak gelismistir. Iyi
Tarim Uygulamalart 1997 yilinda Avrupa Perakendeciler Birligi’nin
tiketici talebleri dogrultusunda olusturdugu bir protokoliin izlemesi ve
gelistirilmesi sonrast 2004 yilinda yayinlanan Iyi Tarim Uygulamalarina
fliskin Yonetmelik ile uygulanmaya baslanmistir. 2014 yilinda Organik
iretim yapan tiretici sayisi, 71.432’ye, iiretim alan1 875.835 hektara, iiriin
sayis1 208’e ve yillik iiretim ise yaklasik 1.642.236 ton’a ulasmustir. lyi
tarim uygulamalarinda ise 2014 yilinda 53 ilde 21.332 (retici ile
2.147.705 dekar alanda 4.151.661 ton iiretim miktarina ulastirtlmistir.
Tiirkiye’de Organik Tarim ve lyi tarim Uygulamalarinda 6ncelikli amag;
Ulkemiz icin bir olcide yeni olan bu alternatif ve modern Uretim
tekniklerinin  siirekliligini, ekonomik siirdiiriilebilirligini saglamaya
yonelik olarak, kendi kosullarimizda AR-GE ¢aligsmalar1 yapmak, tiiketici
bilincini gelistirmek ve bilimsel veri olusturmaktir.

Anahtar kelimeler:Organik Tarim, Iyi Tarim Uygulamalari
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Good Agricultural Practices in Crop Production and
Organic Farming Current Situation, Future and
Improvment

Abstract: The first step to achieve safe food begins with control
of primary production system in agriculture. Good agricultural practices
and organic agriculture developed as production models doesn’t harm
natural balance, environment, people and animal health in our country.
Organic agriculture in Turkey started in 1985-1986 depend on
development in the world and demand for organic products from abroad
and it was developed in parallel to Organic Agricultural Law published in
2004 and change the world for consumption of healthy food. Good
Agricultural Practices began to be implemented with Regulation of Good
Agricultural Practices published in 2004 after monitoring and improving
of a protocol created in line with consumer demand by European Retailers
Union’s in 1997. In 2014, the number of producers of organic production
reached 71.432, production area reached 875.835 hectares, number of
products reached 208 and annual production reached about 1.642.236
tons.In good agricultural practices, with 21.332 producers in 2.147.705
decares in 53 provinces were obtained 4.151.661 tons production quantity.
The primary purposes of Organic Agriculture and Good Agricultural
Practices in Turkey are to do R&D studies in our own condition intended
for ensure to economic sustaninability and to continuity of production
techniques that is almost new and modern for our country, to enhance
consumer awareness and to cretae scientific data.

Key words: Organic Production, Good Agricultural Practices
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Iyi Tarim Uygulamalarimin Gelistirilmesi ve
Yayginlastirilmasi Siirecinde Uygun Egitim
Metotlarinin Belirlenmesi

Aydin Giirel

Namik Kemal Univ., Ziraat Faki, Tarim Ekonomisi, Boliimii, Te ekirdag
e-posta: a.gurel2@gmail.com

Ozet: Topraktan sofraya kadar uzanan biitiin tretim ve pazarlama
asamalarini1 kapsayan iyi tarim uygulamalari, kirsalda bir yenilik olarak
kabul edilmektedir. Gerek bir yeniligin benimsenme siirecinde ve gerekse
yenilik kabul edildikten sonra yayim, destek g¢aligmalari devam etmek
zorundadir. Bu kapsamda yeniligin gelistirilmesi ve yayginlastirilmasi
siirecinde farkli asamalarda secilen egitim metotlarindan maksimum
sonucu alabilmek icin en uygun metodun secilmesi gerekmektedir.
Ornegin bir ciftci toplantisinda sunu kullanilabilinir ve bu bir video
gosterisiyle desteklenebilir ya da grup tartismasi yapilabilir. Ancak bu
metotlarin belirlenmesinde hedef kitlenin &zellikleri (egitim diizeyi,
gecmis birikimleri vb.) ve konunun 6zellikleri (karmagsikligi vb.) ya da
cevresel politik ortam vb. olduk¢a 6nemlidir. Bu nedenle bir yeniligin
gelistirilmesi ve yayginlastirilmasinda uygun egitim metodunun se¢imi ya
da uygun olmayan bir egitim metodundan vazge¢ilmesi énemlidir. Uygun
egitim metotlarinin belirlenmesinde hedef kitlenin ozellikleri, yeniligin
ozelligi ve mevcut olanaklar 6nemli rol oynamaktadir.Bu bildiri ile iyi
tarim uygulamalarinin gelistirilmesi ve yayginlagtirilmasi siirecinde uygun
egitim metotlarinin se¢imi irdelenmektedir.

Anahtar kelimeler: Iyi Tarim Uygulamalari, Egitim Metotlar,
Yeniliklerin Yayilmasi
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Development and Dissemination of Good Agricultural
Practice in the Process of Determining Appropriate
Training Methods

Abstract: Good agricultural practices, covering all stages of
production and marketing, ranging from soil to table is considered as an
innovation in the countryside. Both the adoption of an innovation process
and innovation as well as publication after acceptance, must continue to
support activities. In this context, the development and dissemination of
the innovation process to get the maximum results from the selected
training methods at different stages it is necessary to select the most
appropriate method. For example, a farmer meetings and presentations
can be used in this video demonstration can be supported by a group
discussion or made. However, these methods for determining the
characteristics of the target audience (education, background, etc.)And the
characteristics of the subject (complexity, etc.) Or environmental political
environment and so on. It is very important. Therefore, the move away
from an innovation, development and the choice of the appropriate
method of disseminating education or an unsuitable method of training is
important. Eligible properties determining the target audience of the
training methods, characterized by innovation and existing facilities play
an important role.The choice of appropriate teaching methods in the
development and dissemination of good agricultural practices and
processes reports are examined.

Keywords: Good Agricultural Practice, Training Methods, Diffusion of
Innovations
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Trakya Bolgesi Topraklarimin Organik Madde
I¢eriklerinin Yillara Gore Degisim Trendi

Aydin Adiloglu!, Mehmet Riistii Karaman?

"Namik Kemal Universitesi Ziraat Fakiiltesi Toprak Bilimi ve Bitki
Besleme Bolimi 59030- Tekirdag,
e-posta: a_adiloglu@hotmail.com

’Dogal Beslenme ve Saglikli Yasam Arastirmalar: Dernegi, Ankara

Ozet: Bu calismada Trakya Bélgesi topraklarmin son 30 yillik bir
stire icerisinde organik madde igeriklerindeki degisim incelenmistir. Bu
amagcla bolgede yer alan Tekirdag, Edirne ve Kirklareli illerini kapsayan
TOVERP raporlari ile bir giibre firmasi (GUBRETAS) tarafindan bélgede
yapilan toprak verimliligi analiz sonuc¢larindan yararlanilmistir. Elde
edilen bulgulara gore, 1984 yilinda Trakya Bolgesi’nde yetersiz diizeyde
organik madde iceren topraklar % 78.8 iken bu deger 30 yillik bir siirenin
sonunda % 81.6 degerine ylikselmistir. Diger taraftan bolgede yeterli
diizeyde organik madde iceren topraklar ise 1984 yilinda % 4 iken bu
deger 2013 yilinda % 0.4’e diigmiistiir. Bununla birlikte bolgedeki organik
madde yetersizliginin boyutlarinin % 81.6’dan daha yiiksek olabilecegi
tahmin edilmektedir. Ciinkii bu calismada degerlendirmeye alinan 1984
ile 2013 yillarinda analiz edilen toprak drneklerinin sayisi arasinda biiyiik
farkliliklar mevcuttur. Bu g¢alismanin sonunda Trakya Bolgesi
topraklarinin organik madde igeriklerinin 30 yillik bir siire¢ icerisinde
azaldig1r goriilmiistiir. Bu durumun sebeplerinin basinda bolgede uzun
yillardir uygulanan monokiiltiir ve toprak islemeli tarim ile aniz
yangmlarmin onlenememis olmasi gelmektedir. S6z konusu bu tablonun
degistirilmesi bolgede siirdiiriilebilir toprak verimliliginin korunmasi
bakimindan biiyiilk bir 6nem tagimaktadir. Topraklarin organik madde
igeriklerinin artirtlmasi ve siirdiiriilebilir verimliliklerinin korunabilmesi
icin bagta c¢iftlik gilibresi olmak tlizere cesitli organik giibrelerin
kullaniminin yayginlagtirilmas: gerekmektedir.

Anahtar kelimeler: Tekirdag, Kirklareli, Edirne, toprak, organik madde

23



Changing Trendy of Organic Matter Content in
Trakya Region Soils by Years

Abstract: An investigated changing of trendy of organic matter
content of Trakya Region soils between 1984 and 2013 years. For this
purpose, TOVEP reports and GUBRETAS soil analysis results were used
for Tekirdag, Edirne and Kirklareli Provinces soils in this research.
According to the results, insufficient organic matter ratio was determined
78.8 % in 1984 and 81.6 % in 2013. On the other hand, sufficient organic
matter ratio was obtained 4 % in 1984 and 0.4 % in 2013. But, insufficient
organic matter ratio may be higher than 81.6 %, nowadays. Because,
number of analyzed soil samples are high different between 1984 and
2013 years. These results have shown that the organic matter content of
Trakya Region soils decreased from 1984 to 2013. The reason of this
result may be monoculture agricultural system and not prevent of stubble
fire in this region. This image is should be changed for sustainable soil
fertility. Some organic fertilizers, for example farm manure, should be
used for the protection of sustainability of soil fertility and organic matter
content of the soils in Trakya Region.

Key words: Tekirdag, Kirklareli, Edirne, soil, organic matter
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Insan Saghg Uzerine Uziim ve Alkolsiiz islenmis
Uziim Uriinlerinin Faydah Etkileri;
(Kaynak Taramasi)

Seckin Gargin®

"Meyvecilik Arastirma Enstitiisii Miidiirliigii Egirdir/Isparta
e-posta: secking32@hotmail.com

Ozet:Uzim ve uzimden elde edilen islenmis Uriinler ekonomik
degerleri nedeniyle yaygin olarak iiretilmektedir. Uziim tanesi cesitli
Ozellikleri ve insan sagligi i¢in degerlendirilen flavonoidlerin varhig: ile
karakterize olmustur. Cesitli epidemiyolojik c¢alismalarda alkolsiiz
(fermente olmamig) UzUm Urdnlerininve (zim tanesinin tiketimi ile
kronik hastaliklar igin risk faktdrlerininazaltmasi yoniinde faydali etkileri
tespit edilmistir. Alkolstiz zim Urlnlerinin insan sagligna etkileri
alaninda bilimsel arastirma daha az sayida calisilmistir. Bu makalenin
amact insan sagligina yararli  Ozellikleri olanalkolsiz ~ Uzum
Urunleriniaragtirarak,giincel kaynak bilgilerini tarayarak elde edilen
bilgileri paylasmaktir. Bu Urinlerin insanlarda gézlenen olumlu etkilerinin
en 6nemlileri kalp-damar hastaliklarinda, hipertansiyon ve oksidatif stres
gibi risk faktorleri azaltmaya katkilaridir. Ayricainsan sagligina olumlu
etkileri olarak bagisiklik sisteminin kuvvetlenmesi, diyabet kontroli,
bilissel islevlerin iyilestirilmesi, agiz sagliginin korunmasi ve kanserin
onlenmesinde etkili olmaktadirlar. Bu makalede listelenen arastirma
verileriile alkolsuz tiziim turevlerinin ve Gzim tanesinin, insan saglig igin
cok yararli etkileri belirtmekle birlikte,hala bu konuda ileri diizeyde
kapsamli ¢aligmalara ihtiya¢ duyulmaktadir.

Anahtar kelimeler:Uziim, Uziim Uriinleri, insan Saglig
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Beneficial Effects of Non-Alcoholic Grape-Derived
Products on Humanhealth: A Literature Review

Abstract:Grape is widely cultivated due to the economic value of
wine and other grape derivatives. The grape berry is characterized by the
presence of a wide variety of flavonoids, which have been evaluated for
their health promoting properties. Severalepidemiological studies have
shown that a moderate consumption of grape and grape derivatehave
effects on some risk factorsfor chronic diseases. Accordingly, the
scientific research in the field of non-alcoholic grapeproducts has been
further studied. The aim of this paper is a preliminary collection of data
on human studies supportingthe beneficial properties of unfermented
grape products. The most convincing positive effects, observed in
humans, consisted inthe reduction of risk factors for cardiovascular
diseases, such as hypertension and oxidative stress. Other human trials
have beenseen in the area of: immune system, diabetes, cognitive
functions, oral health, and cancer. Generally, the research results
werelisted in this review support the use of non-alcoholic grape
derivatives, as a source of beneficial compounds for the human diet,even
though further studies are needed.

Keywords:Grape, Grape Products, Human Health
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Artan Dozlarda Leonardit Uygulamalarinin Pak Choi

(Brassica rapa L. subsp. var. Chinensis L.) Bitkisinde

Vejetatif Gelisim ve Baz1 Makro ve Mikro Bitki Besin
Elementleri icerigine Etkisi

Aydm Adiloglu?, Funda Eryillmaz Acikgdz?, Yusuf Solmaz?,
Seving Adiloglu!,Mehmet Riistii Karaman®

‘'Namik Kemal Universitesi Ziraat Fakiiltesi Toprak Bilimi ve Bitki Besleme
Boluma, 59030- Siileymanpasa-Tekirdag,
e-mail: a_adiloglu@hotmail.com
2Namik Kemal Universitesi Teknik Bilimler Meslek Yiksekokulu Bitkisel ve
Hayvansal Uretim Bolumii, 59030- Siileymanpagsa- Tekirdag
3Bilecik Seyh Edebali Universitesi, Ziraat ve Doga Bilimleri Fakiiltest,
Toprak Bilimi ve Bitki Besleme Bolimi, Bilecik

Ozet: Bu arastirma iilkemiz icin egzotik (taninmayan, bilinmeyen,
yeni) bir sebze olan Pak Choi (Brassica rapa L. subsp. var. Chinensis L.)
bitkisine artan dozlarda Leonardit uygulamasmin bitkinin bazi makro ve
mikro besin elementi icerigi Tlizerine etkisini belirlemek amaciyla
yiirlitiilmiistiir. Denemede leonardit dort doz ve ¢ozelti halinde 1. doz: 0
ppm/m?, Il. doz: 60 ppm/m?, Il doz: 120 ppm/m? ve IV doz: 150 ppm/m?
olarak uygulanmustir. Parsellere dikilen Pak Choi bitkileri dikimden 30 giin
sonra hasat edilmistir. Bitkiler laboratuar ortaminda safsu ile yikanarak
bitkilerin kuru madde miktarlari, 65°C’de agirliklar1 sabitlenene kadar 48 saat
siireyle kurutularak belirlenmistir. Kuru agirliklar1 belirlendikten sonra,
ogiitiilen 6rneklerde toplam N ve ICP-OES cihaz ile diger makro ve mikro
besin elementi analizleri yapilmistir. Analiz sonuglarina gore; bitkinin N
icerikleri ii¢ paralelin ortalamasi olarak dort doz i¢in (% 5.43, % 5.58, % 5.69
ve % 5.73) bulunmustur. Diger makro elementler ise P (% 0.40,% 0.42, %
0.41 ve % 0.41), K (% 5.49, % 5.73, % 5.83 ve % 6.01), Ca (% 1.85, % 1.91,
% 2.06 ve % 2.29), Mg (% 0.12,% 0.13, % 0.13 ve % 0.14) ve S (% 3.39, %
4.65, % 4.83 ve % 4.84) olarak bulunmustur. Diger yandan mikro besin
elementleri ise Fe (96.63, 110.60, 112.37 ve 120.94 mgkg™) Cu icerikleri ise
(5.08, 8.98, 18.92 ve 24.38 mgkg™) Mn (12.30, 16.70, 22.93 ve 94.87 mgkg™)
ve Zn icerikleri (32.87, 34.43, 36.37 ve 37.73 mg kg') olarak bulunmustur.

Anahtar kelimeler:Leonardit, Besin Elementi, Pak Choi (Brassica rapa L.
subsp. var. Chinensis L.).
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The Effect of Increasing Doses Leonardite
Applications on Vegetative Growth and Some Macro
and Micro Nutrient Element Contents of Pak Choi
(Brassica rapa L. subsp. var. Chinensis L.) Plant

Abstract: This research was done to determine the effect of
increasing Lonardite application on vegetative growth and some macro
and micro nutrient element contents of Pak Choi (Brassica rapa L. subsp.
var. Chinensis L.) plant because of Pak Choi plant is a exotic plant for our
country. For this purpose an experiment was done with three replications
in greenhouse conditions. Four Leonardite doses (l. dose: 0 ppm/m2, II.
dose: 60 ppm/m?, 111 dose: 120 ppm/m? and IV dose: 150 ppm/m?) were
applied to Pak Choi plant. Then Pak Choi plants were harvested 30 day
after planting. Dry matter yield of plants were obtained and some macro
and micro nutrient element (N, P, K, Ca, Mg, S, Fe, Cu, Zn and Mn)
contents of plants were determined. According to the analyzing results,
total N contents of plant samples, average of three replications, were 5.43
%,5.58 %,5.69 % and5.73 %, respectively for increasing doses of
leonardite. Other macro elements P (0.40 %,0.42 %, 0.41 % and 0.41 %),
K (5.49 %, 5.73 %,5.83 % and6.01 %), Ca (1.85 %, 1.91 %,2.06 %
and2.29 %), Mg (0.12 %,0.13 %, 0.13 % and 0.14 %) and S (3.39 %, 4.65
%, 4.83 % and 4.84 %), were determined, respectively. Some micro
element (Fe, Cu, Zn and Mn) contents of Pak Choi plant, Fe (96.63,
110.60, 112.37 and 120.94 mgkg™) Cu (5.08, 8.98, 18.92 and 24.38 mgkg"
1) Mn (12.30, 16.70, 22.93 and 94.87 mgkg™) and Zn (32.87, 34.43, 36.37
and 37.73 mg kg) were obtained, respectively.

Key words:Leonardite, Nutrient Element, Pak Choi
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Tekirdag Ekolojik Kosullarinda Giivem Eriginin
(Prunus spinosa L.) Fenolik Bilesikleri

Aziz Satana

Erciyes Universitesi, Seyrani Ziraat Fakultesi, Tarla Bitkileri Bolumii,
38030, Melikgazi, Kayseri, Tirkiye
e-posta: azizsatana@erciyes.edu.tr

Ozet: Bu arastirmanin amaci, Tekirdag iline bagli Hayrabolu
ilgesindeki 5 farkli lokasyonda bulunan giivem eriginin meyvelerinde
fenolik bilesiklerin belirlenmesidir. Bitki meyveleri 2012 yilinda farkli
hasat zamanlarinda toplanmis ve fenolik bilesikleri HPLC-DAD-ESI/MS
kullanilarak analiz edilmistir. Analiz sonuglarina gore; fenolik asitler
icerinde en yiiksek konsantrasyon3-Ocaffeoylquinic asit (32.85 mg/100 g
dw) ve flavonlar icinde en yilksek konsantrasyon ise Quercetin-3-
Orutinoside (18.76 mg/100 g) olarak saptanmustir. Bu bilesikler farkli
lokasyon ve hasat zamanlarinda 6nemli degisiklikler gostermistir.

Anahtar kelimeler: Giivem Erigi, Fenolik Bilesikler, Tekirdag
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Phenolic Compounds of Prunus spinosa L. in
Ecological Conditions of Tekirdag, Turkey

Abstract: The aim of this research is to determinate the phenolic
compounds’s fruits of Prunus spinosa in 5 different locations of
Hayrabolu, Tekirdag, Turkey in 2012. This fruits were collected in
different harvest time and analyzed different phenolic compounds using
HPLC-DAD-ESI/MS. According to the results, It contains the highest
concentrations in phenolic acids as 3-Ocaffeoylquinic acid (32.85 mg/100
g dw) and the highest concentration in flavone/ols as Quercetin-3-in
Orutinosi (18.76 mg/100 g). These compounds have demonstrated
significant changes to different locations and harvest times.

Key words:Prunus spinosa, Phenolic Compounds, Tekirdag
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Organik Uretimin Gelistirilmesi ve
Yayginlastirilmasinda Iletisim Tekniklerinin Rolii

Aydin Giirel

Namik Kemal Univ., Ziraat Fak., Tarim Ekonomisi, Boliimii, Te ekirdag
e-posta: a.gurel2@gmail.com

Ozet: Hedef kitlenin sosyal ve ekonomik yapisina gore uygulanan
yayim metotlart bireysel, grupsal ve kitlesel olmak iizere ii¢ grupta
toplanmaktadir. Bu metotlarin her tiglinde de yayim yaklasimlari
acisindan kilit rolii oynayan iletisimdir. Dar anlamda iletisim, haberlesme;
yayimci ile ciftciler arasinda yahut yoneticiler ve isletme dis1 organlari
arasinda anlagsmayr saglamak amaciyla bilgi, fikir, his, tutum ve
davranislarin iletilmesi islemidir. Iletisim, tarimda yeniliklerin, rnegin
organik tarimin, gelistirilmesi ve yaygimlastirmasinda Onemli rol
oynamaktadir. Ciftcilerin yeni bilgilerden diizenli olarak haberdar olmasi,
yani bilgi akisinin diizenli olmasi, haber kaynaklarinin iletisimde
etkinligine baglidir. Bu nedenle kurum ve kuruluslar ve ciftciler arasi
iletisim tarimda yeni Urlnlerin i{retilmesinde, gelistirilmesinde ve
yayginlagtirllmasinda etkin rol oynamaktadir.Bu bildiri ile iletigim
tekniklerinin kirsalda organik iiretimin gelistirilmesive
yayginlagtirilmasindaki rolii irdelenmektedir.

Anahtar kelimeler: fletisim, organik {iretim, iletisim teknikleri, organik tarim
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Development of Organic Production and Expanding
the Role of Communication Techniques

Abstract: Publishing methods used by the social and economic
structure of the target group of individual, group and are divided into three
groups according to their mass. In all three of these communication
methods are also playing a key role in terms of their approach to
publishing. In the narrow sense, communication, communication;
publisher with farmers or between managers and information in order to
ensure agreement between the non-operating bodies, ideas, feelings,
attitudes and behaviors is the process of communicating. Communication,
agricultural innovations, such as organic farming plays an important role
in the development and dissemination. Farmers regularly be informed of
new information, so that a regular flow of information depends on the
effectiveness of communication of news sources. Therefore,
communication between farmers and agricultural institutions and
organizations in the production of new products, plays an active role in
the development and dissemination.In this paper, the development of rural
communication techniques with organic production and dissemination
role is examined.

Keywords: Communication, Organic Production, Communication
Techniques, Organic Farming
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Bakteriyel Humik Asit Uygulamasi Altinda Azaltilmis
Fosforun Marulun (LactucaSativa L.) Gelisimi ve
Beslenmesine Etkisi

Metin Turan!,Mehmet Riistii Karaman?, Aydin Adiloglu®
Adem Giines*,Fatih Er® ilhan Doran, Tuba Arjumend®

Yyeditepe Universitesi, Genetik ve Biyomiihendislik Bolimii, Istanbul
e-posta: mturan_25@hotmail.com
?Association of Natural Nutrition and Healthy Life Research, Ankara
3Namik Kemal Univ. Ziraat Fak. Toprak Bil. ve Bitki Besl. Bol., Tekirdag
*Erciyes Univ., Ziraat Fak., Toprak Bilimi ve Bitki Besleme Bol., Kayseri
5Selgul’c Univ., CumraMeslek Yiiksekokulu,Seraciltk Bol, Cumra, Konya
®University of Poonch, Rawalakot Azad JammuandKashmir, Pakistan

Ozet: Sera kosullarinda yiiriitiilen calismada, bakteriyel humik asit
uygulanan kosullarda azaltilmis fosfor uygulamasinin marul bitkisinin
(Lactucasativa L.) beslenme diizenine etkisi arastirilmistir. Denemede
humik madde kaynagi olarak, Tiirkiye Komiir Isletmeleri Kurumu
biinyesinde gelistirilmis olan leonardit kokenli Base Actosol? (% 12
humik asit) tirtinii 0, 100, 200, 300, 400, 500 mg H.A./kg dozlarinda
kullanilmistir. Fosforlu giibre ise 0, 60, 120, 180 ppm P dozlarinda ve
HsPO4 formunda uygulanmistir. Normal bitki gelisimi i¢in ayrica azotlu
giibre olarak her saksiya 100 ppm N dozunda amonyum nitrat ve ihtiyaca
gore diger bitki besin elementleri her saksiya esit miktarlarda uygulanmius,
sulama ve diger bakimlar rutin olarak yapilmistir. Bitkiler yaklagik 7
haftalik gelisme siiresinden sonra toprak yiizeyinden kesilerek hasat
edilmig, 68 °C’de sabit agirliga gelinceye kadar kurutularak kuru
agirliklart belirlenmistir. Bitki 6rneklerinde toplam N, P, K kapsamlar1 ve
sOmiiriilen besin elementi miktarlar1 belirlenmistir. Arastirma sonuglarina
gore; humik asit uygulamalar1 marul bitkisinin kuru madde verimi ve
beslenme diizenini olumlu yonde etkilemis, artan humik asit dozu ile
birlikte bitkilerce fosfor kullanim etkinligi artmistir.

Anahtar kelimeler:Marul, Humik Asit, Bakteriyel Gibre, Fosfor Etkinligi
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Effect of DecreasedPhosphorus Under The
Application of HumicAcidetotheGrowthandNutrition
of Lettuce(LactucaSativa L.)

Abstract: To determine humic acid application with diminished
phosphorus (P) fertilizeron romaine lettuce plant (Lactuca Sativa L.)
growth and nutrint content, a pot experiment was carried out. In the
experiment, leonardite based Base Actosol® (% 12 humicacide) product,
in doses of 0, 100, 200, 300, 400, 500 mg H.A./kg wasused as humic
material source that developed by Turkey Coal Corporations Foundation.
HsPO4 was used as phophorus fertilizer sour in the dose of 0, 60, 120, 180
ppm P. Additionally, plant nitrogen needs provided with for ammonium
nitrate in dose of 100 ppm N and other plant nutrient elements
requirments are applied in equal amounts for each planter plant growth
care such as irrigation, weed control and other controls are made
routinely. After approximately seven weeks developing period, the plants
are harvested from the soil surface and the dry weights of them is
identified until to come in the stable weigt at 68°C. The total N,P,K
contents and in take nutrient element amounts are determined in plant
samples. According to result of research; the humic acide applications are
positive side effected on dry matter productivity and nutrient mechanism
of romaine lettuce plant and with thein creasing dose of humic acide,
theusage effectivity of phosphorus by plants is increased.

Keywords:Lettuce, Humic Acide, Bacterial Fertiliser, P Effectivity
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Yiiksek pH ve Kireg Icerigine Sahip Topraklarda
Kikirt Uygulamasimin Hiyar Bitkisinin (Cucumis
sativus) Verim ve Besin Element Icerigine Etkisi

Adem Giines', Oguzhan Uzun!, Sat1 Uzun?, Sultan Giines’,
Mustafa Bagaran®, Metin Turan®

'Erciyes Universitesi Seyrani Ziraat Fakiltesi Toprak Bilimi ve Bitki
Besleme Bolumu, Kayseri
%Erciyes Universitesi Seyrani Ziraat Fakiiltesi Tarla Bitkileri, Kayseri
3Yeditepe Univ. Mihendislik Fak. Genetik ve Biyomiih. Bél, Istanbul
e-posta: adem_gunes25@hotmail.com

Ozet: Kireg ve yiiksek pH’ya sahip bozulmus topraklarin 6zelliklerinin
bitkisel {iretim agisindan iyilestirilmesi amaciyla, 5 farkli dozda, 3 tekerriirlii
olarak planlanan ¢alisma, tesadif bloklar1 deneme desenine goére sera
sartlarinda yuritilmistir. Bu amagla hiyar bitkisine (Cucumis sativus) 6
farkli dozda elementel toz kiikiirt (0, 20, 40, 80, 120 ve 200 kg/da)
uygulanmis ve deneme 4 tekrarlamali olarak yiiriitiilmiistir. 4 kg’lik
saksilarda kiikiirt uygulamasi yapilarak karistirilmis ve topraklar 3 ayhk
inkiibasyon peryoduna birakilmistir. inkiibasyon peryodu sonucunda fide
dikimi yapilmistir. Baslangi¢ toprak orneklemesi yapilarak topraklarin bazi
fiziksel ve kimyasal 6zellikleri belirlenmistir. Deneme boyunca elde edilen
meyveler toplanmis ve agirliklart tespit edilmistir. Vejatasyon peryodu
sonucunda bitkiler toprak iistli aksamlarinda hasat edilmis ve kuru madde
miktar1 ile makro-mikro besin element tayinleri yapilmistir. Hasat esnasinda
kok rizosfer bolgesinden toprak oOrnegi alinarak kiikiirt uygulamasinin
topragin Ozellikle pH ve EC degerleri iizerine etkisi belirlenmeye
calisilmistir. Yapilan ¢alisma sonucunda uygulanan elementel toz kiikiirtiin,
topraklarin pH degerinin diismesini neden oldugu, buna karsin topraklarin EC
degerinde artisa sebep oldugu belirlenmistir. Artan kiikiirt uygulamasi ile
birlikte bitkinin kuru madde miktarmin ve veriminin artig gosterdigi
belirlenmigtir. Yapilan korelasyon analizi sonucunda ise uygulanan kiikiirt
miktar1 ile topraklarin pH, EC degerlerinde 6nemli iligkiler bulundugu tespit
edilmistir.

Anahtar kelimeler:Cucumis Sativus,Kkdrt, Kireg, pH
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Effects of Sulphur Treatments on Yield and Nutrient
Content of Cucumber (Cucumis sativus) Grown on
Soils with high pH and Lime Content

Abstract: The present study was designed to improve degraded
soils with high lime contents and pH levels. Experiments were conducted
in randomized block design with four replications under greenhouse
conditions. Six elemental sulphur doses (0, 20, 40, 80, 120 and 200 kg/da)
were applied to cucumber plants (Cucumis sativus). Sulphur doses were
applied to pots filled with 4 kg soil and soils were exposed to 3-month
incubation period. Seedlings were planted after the incubation period.
Initial soil sampling was performed to determine initial physical and
chemical soil characteristics. Fruits were harvested and weighed regularly.
At the end of the vegetation period, entire plant was harvested and their
dry matter contents and micro-macro nutrients were determined. During
the harvest, soil sampling was also performed from root rhizosphere
region and the effects of sulphur treatments on soil pH and EC levels were
investigated. Results revealed that elemental powder sulphur treatments
decreased soil pH levels and increased EC levels. Increased dry matter
contents and vyields were observed with increasing sulphur doses.
Correlation analyses revealed significant relationships between sulphur
doses and pH-EC levels of the soils.

Key words:Cucumis Sativus,Sulphur, Lime, pH
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Bitki Hastahklari, Organik Tarim ve Iyi Tarim
Uygulamalarinda Tarimsal Yayim Hizmetlerinin
Etkinliginin Analizi

Aydin Giirel

Namik Kemal Univ., Ziraat Fak., Tarim Ekonomisi, Boliimii, Te ekirdag
e-posta: a.gurel2@gmail.com

Ozet: Tarimsal yaymm, kirsal kesimde yardima muhtag ya da
yardim isteyen ¢iftgilere tarimsal sorunlarin ¢6ziimiinde yardimei olan ve
tarimsal yeniliklerin kirsal kesimde verimli bir sekilde gelismesini ye
yayginlagmasini saglayan bir bilimdir. Bu baglamda hizmet gotiiren
kurum ve kuruluglar dort grupta irdelenmektedir. Bunlardan (1) Kamu
yaymm hizmeti Gida Tarim ve Hayvancilik 11 ve Ilge Miidiirliikleri
tarafindan verilmektedir. (2) Ticari ya da 6zel amagli iicret karsilig1 yayim
hizmeti gelismis iilkelerde yaygin olarak verilir iken, iilkemizde ise
Akdeniz ve Ege Bolgelerindeki biiyiik tarim isletmelerinde goriilmektedir.
(3) Kendi kendine yardim tlirlinden yayim hizmeti gotiiren kuruluslar ise
kooperatifler, Marmara Bolgesinde yayginlasan onder ciftci dernekleri vb.
tarafindan gotiiriillen yayim hizmetleridir. Ayrica bir proje kapsaminda
yayim hizmeti gotiiren (4) 6zerk yayim hizmeti kuruluslaridir.Bu bildiri
ile kirsal kesime yayim hizmeti gotiiren kurum ve kuruluslarin basta bitki
hastaliklar1, organik tarim ve iyi tarim uygulamalar1 olmak {izere tarimsal
tiretimde etkinligi analiz edilmektedir.

Anahtar kelimeler: Tarimsal Yayim, Bitki Hastaliklar1, Organik Tarim, lyi
Tarim Uygulamalar
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Plant Diseases, Analysis of the Effectiveness of
Agricultural Extension Services for Organic
Agriculture and Good Agricultural Practices

Abstract: Agricultural extension, which helps the needy in rural
areas or farmers who want help in solving agricultural problems and is a
science that provides an efficient way to spread in rural areas had the
development of agricultural innovation. provision of services to
institutions and organizations in this regard are examined in four groups.
These are the (1) The public services are provided by the Food,
Agriculture and Livestock Provincial and District Directorates. (2)
Commercial or private extension service for a fee when given as common
in developed countries, while our country is seen in the large farms in the
Mediterranean and Aegean. (3) The self-help type of extension services to
leading organizations, cooperatives, farmers' associations in the Marmara
region so widespread leaders. Services are led by the release. It also takes
a project extension services (4) organizations are autonomous extension
service.This statement leads to the above rural extension services to
institutions and organizations in agricultural production (plant diseases,
organic farming, good agricultural practices, etc.) Activities are analyzed.

Keywords: Agricultural Extension, Plant Diseases, Organic Farming,
Good Agricultural Practices
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Kocaeli ili Basiskele Ilcesinde Yetistirilen Karalahana
(Brassica oleracea var. acephala) Bitkisinin Beslenme
Durumunun Bitki Analizleriyle Belirlenmesi

Aydin Adiloglul, Yasemin Yildiz!, Mehmet Riistii Karaman?

"Namik Kemal Universitesi Ziraat Fakiiltesi Toprak Bilimi ve Bitki
Besleme Bolimi 59030- Siileymanpasa/Tekirdag
e-posta: a_adiloglu@hotmail.com
*Bilecik Seyh Edebali Universitesi Ziraat ve Doga Bilimleri Fakiiltesi
Toprak Bilimi ve Bitki Besleme Bolim Bilecik

Ozet: Bu calisma Kocaeli ili Basiskele ilgesinde yetistirilen
karalahana (Brassica oleracea var. acephala) bitkisinin beslenme
durumunun bitki analizleriyle belirlenmesi amaciyla yapilmistir. Bu
amagcla Kocaeli ili Basiskele ilgesinden ve 20 farkli karalahana (Brassica
oleracea var. acephala)bahgesinden alinan yaprak 6rneginde bazi makro
ve mikro bitki besin elementi analizleri yapilmistir. Bulgular sinir degerler
ile karsilastirilarak incelenen bahgelerin bitki besin elementi durumlari ve
beslenme sorunlar tespit edilmeye calisilmistir. Elde edilen bulgulara
gore karalahana bahgelerinden alinan yaprak 6rneklerinin % 40’ mnda N ve
Mg, % 60’inda K, % 75’inde Ca % 15’inde Fe ve % 25’inde Zn ile Mn
eksikligi belirlenmistir. Basiskele Ilgesi’ nden alman karalahana
bitkilerinin yaprak orneklerinde simdilik P ve Cu eksikligi
saptanamamistir. Bitki yaprak orneklerinin % 5’inde N, K ve Ca ile %
10’unda Fe’nin yiiksek diizeyde oldugu bulunmustur.

Anahtar kelimeler:Basiskele, Karalahana, Bitki Besin Elementi, Yaprak
Analizi
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Determination of Nutritional Status with Plant
Analysis of Collards (Brassica oleracea var. acephala)
Plant which is Grown in Basiskele District, Kocaeli

Abstract: This study was conducted to determine the nutritional
status of the collards(Brassica oleracea var. acephala) leaf sample
analysis in Bagiskele region, Kocaeli. For this purpose, 20 leaf samples,
which were taken from 20 different collards(Brassica oleracea var.
acephala) gardens in Bagsiskele and analyzed for some macro and micro
nutrient elements. Results of the leaf samples were compared with each
nutrient element critical values. According to the results, 40 % N and Mg,
60 % K, 75 % Ca, 15 % Fe, 25 % Zn and Mn deficiency were determined.
On the other hand, were not determined P and Cu deficient in
collards(Brassica oleracea var. acephala) leaf samples, for the present. 5
% N, K and Ca and 10 % Fe were found excess level in collards(Brassica
oleracea var. acephala) leaf samples.

Key words:Basiskele, Collards, Plant Nutrient Element, Leaf Analysis

40



Potasyumlu Gubrelemenin Roka (Eruca vesicaria
subsp. sativa)Bitkisinin Baz1 Makro ve Mikro Besin
Maddesi Icerikleri Uzerine Etkisi

Funda Eryilmaz A¢ikgdz?, Seving Adiloglu?, Yusuf Solmaz?,
Aydin Adiloglu?

'"Namik Kemal Universitesi Teknik Bilimler Meslek Yiksekokulu Bitkisel
ve Hayvansal Uretim Bolumii, 59030- Siileymanpasa- Tekirdag
’Namik Kemal Universitesi Ziraat Fakiiltesi Toprak Bilimi ve Bitki
Besleme Bolimi, 59030- Siileymanpasa-Tekirdag,
e-posta: a_adiloglu@hotmail.com

Ozet: Bu arastirma, artan miktarlarda potasyumlu gubre
uygulamasinin roka (Eruca vesicaria subsp. sativa (Mill))bitkisinde bazi
makro ve mikro besin maddesi igerigi iizerindeki etkisini belirlemek
amaciyla planlanmigtir. Arastirmada tesadiif bloklar1 deneme desenine
gore ti¢ tekrarli, her parsel i¢in 1.5 g/m? olacak sekilde tohum ekimi
yapimistir. Arastirmada kullanilan potasyumlu giibre KNOz’dir ve
uygulanma m? ye 1 kontrol, 4 doz (I. doz: 0 ppm, II. doz: 50 ppm, III.
doz: 100 ppm ve IV. doz: 150 ppm) seklinde yapilmigtir. Giibreleme
tohum ekimi ile birlikte gerceklesmis ve bitkiler tohum ekiminden 30 giin
sonra hasat edilmistir. Daha sonra bitkiler laboratuar ortaminda safsu ile
yikanmig ve kuru madde miktarlar1 belirlenmistir. Kuru agirliklar
belirlendikten sonra, ogiitiilen bitki 6rneklerinde bazi makro ve mikro
besin elementi analizleri yapilmistir. Analiz verilerine gore; % N degerleri
(5.03, 5.17, 5.19 ve 5.44) olarak bulunmustur. Sirasi ile diger makro
elementlerden % P (0.54, 0.63, 0.65 ve 0.65), % K (4.60, 4.76, 4.98 ve
6.08), % Ca (2.25, 2.44, 2.69 ve 2.74), % Mg (0.14, 0.16, 0.17 ve 0.18) ve
% S (1.35, 1.45, 1.49 ve 1.54) olarak bulunmustur.Diger yandan mikro
besin elementlerinden Fe (101.95, 107.09, 118.71 ve 122.46mg kg*) Cu
(6.20, 12.50, 21.90 ve 28.19 mg kg*) Mn (17.53, 20.80, 24.80 ve 26.50
mg kg?!) ve Zn (30.57, 37.07, 38.13 ve 41.13 mg kg?) olarak
bulunmustur.

Anahtar kelimeler:Roka (Eruca vesicaria subsp.sativa(Mill)), KNOs,
Makro ve Mikro Besin Elementi
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The Effect of Potassium Fertilizer Applications on
Some Macro and Micro Nutrient Element Contents of
Rocket (Eruca vesicaria subsp. sativa)Plant

Abstract: This research was done to determine the effect of
increasing potassium fertilizer applications on some macro and micro
nutrient element contents of rocket (Eruca vesicaria subsp. sativa (Mill))
plant. For this purpose an experiment was done with three replications in
greenhouse conditions. Four KNOs fertilizer doses (1. dose: 0 ppm/m?, Il.
dose: 50 ppm/m?, 111 dose: 100 ppm/m? and IV dose: 150 ppm/m?) were
applied to rocket (Eruca vesicaria subsp. sativa (Mill)) plant. Then rocket
plants were harvested 30 day after planting. Dry matter yield of plants
were obtained and some macro and micro nutrient element (N, P, K, Ca,
Mg, S, Fe, Cu, Zn and Mn) contents of plants were determined. According
to the results, average of three replications total N contents of plant
samples were determined 5.03 %, 5.17 %, 5.19 % and 5.44 %,
respectively for increasing doses of KNOs. Other macro elements P (0.54
%,0.63 %, 0.65 % and 0.65 %), K (4.60 %, 4.76 %, 4.98 % and 6.08 %),
Ca (2.25 %, 2.44 %, 2.69 % and 2.74 %), Mg (0.14 %,0.16 %, 0.17 % and
0.18 %) and S (1.35 %, 1.45 %, 1.49 % and 1.54 %), were determined,
respectively. Some micro element (Fe, Cu, Zn and Mn) contents of rocket
plant, Fe (101.95, 107.09, 118.71 and 122.46 mgkg™) Cu (6.20, 12.50,
21.90 and 28.19 mgkg™) Mn (17.53, 20.80, 24.80 and 26.50 mgkg™) and
Zn (30.57, 37.07, 38.13 and 41.13 mg kg*) were obtained, respectively.

Key words:Rocket, KNO3,Macro and Micro Nutrient Elements
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Azot Uygulamalarimin Istanbul Kekigi’nin Verimi
Uzerine Arazi Calismalari

Mustafa Biyikli!, A. Vahap Katkat?
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Kaynaklar: Boliimii Yalova
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2 Uludag Universitesi Ziraat Fakiiltesi Toprak Bilmi ve Bitki Besleme
Bolimu Bursa
e-posta: vahap@uludag.edu.tr

Ozet: Turkiyediinya kekik tretiminin %70 ine sahiptir. Ancak
iretimin ¢ogu yine de dogadan toplayiciliktan olugmaktadir. Sadece
dogal gen kaynaklarin1 korumak i¢in degil ayn1 zamanda yiiksek verim ve
kalite i¢in kekigin kiiltiirel {iretimi gereklidir. Bu amagla azot
uygulamasinin 5 seviyesinin (0, 40, 80,120 ve 160 kg ha™) Istanbul
kekiginin(Origanum vulgare ssp. hirtum)dikimi takip eden ikinci yilindaki
yesil verimi calisilmistir. Kekiklerin ilk yili (tesis yil1) kayda deger
verilere sahip degildi.Tarla demesi 2014 yilinda Yalova ve giiney
Marmara iklimsel kosullarinda tesis edilmistir. Ikinci yi1l verimleri azot
dozlarindan etkilenmistir.

Anahtar kelimeler:Kekik, Azot, Verim
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Field Studies of Nitrogen Application on Yield of
Istanbul Thyme

Abstract: Turkeyhas %70 percent of world origanum production.
But most of the production is still consisted of gathering from nature.
Cultured production is needed in oregano not only for saving natural gene
sources but also for high yield and quality. Fort his purpose the effects of
five levels of nitrogen application (0, 40, 80,120, and 160 kg ha—1) on
biomass vyield, istanbul Thyme (Origanum vulgare ssp. hirtum) during
second cultivation period following field establishment were examined.
First year(establishment year) of thymes were not have sicnificant datas.
Field study was established in Yalova and South Marmara climatic
conditions in 2014. The yield of second year was affected by nitrogen
levels.

Key words: Tyhme, Oregano, Nitrogen, Yield
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Ipsala Yoresinde Yetistirilen Celtik Bitkisinin Baz1 Agir
Metal Iceriklerinin Yaprak Analizleriyle Belirlenmesi

Aydin Adiloglu?, Umit Veysel Filiz!

"Namik Kemal Univ. Ziraat Fak.Toprak Bilimi ve Bitki Besleme
BolimUTekirdag
e-posta: a_adiloglu@hotmail.com

Ozet: Bu arastirma, Edirne ili Ipsala yoresinde yetistirilen geltik
bitkisinin baz1 agir metal igeriklerinin belirlenmesi amaciyla yapilmistir.
Bunun igin Ipsala, Uzunkdprii ve Meri¢ ilcelerinden Meri¢ + Ergene
Nehri suyu, Meri¢ Nehri suyu ve Sondaj suyu ile sulanan 36 farkli tarim
arazisinden bitki o6rnekleri alinmustir. Elde edilen sonuglara gore yorede
yetigtirilen ¢eltik bitkisinin yapraklarinda bazi agir metallerin toksik
diizeylerde oldugu saptanmustir. Bitki 6rneklerinde Cd, Co, Cr, Ni, Cu ve
Fe toksistesi sirayla, % 64, % 44, % 100, % 36, % 8 ve % 75
diizeyindedir. Bitki yaprak oOrneklerinde kursun Pb toksisitesiise
belirlenememistir.

Anahtar kelimeler: ipsala, Celtik, Sulama Suyu, Agir Metal, Kirlilik
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Determination of Some Heavy Metals Pollution with
Leaf Analysis of Rice Plant Grown in Ipsala Region

Abstract: The aim of this research was to determine the heavy
metal pollution of rice plant in Ipsala Region in Edirne Province. For this
purpose, plant leaf samples were taken from 36 different agricultural lands
which plants were irrigated Meri¢c+ Ergene River, Meri¢ River and
Ground water. According to the results, some heavy metal toxicity was
determined in rice plant leaf samples. Cadmium, Co, Cr, Ni, Cu and Fe
toxicity were determined, 64 %, 44 %, 100 %, 36 %, 8 % and 75 %,
respectively. But Pb toxicity was not determined in the plant leaf samples.

Key words:Ipsala, Rice, Irrigation Water, Heavy Metal, Pollution
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Farkh Arpa Genotiplerinde Cinko (Zn)
Uygulamasinin Bitki Gelisimi ve Beslenme
Duzenine Etkisi

Mehmet Riistii Karaman, Mustafa Ozmen

Bilecik Seyh Edebali Universitesi Ziraat ve Doga Bilimleri Fakiiltesi
Toprak Bilimi ve Bitki Besleme Bélimi, Bilecik
e-posta: rkaraman2000@hotmail.com

Ozet: Tirkiye, uygun cografik yapisi ve iklim ozellikleri yaninda,
tarimsal iiretimde sahip oldugu gesit ve iiretim potansiyeli ile diinya tariminda
Onemli bir paya sahiptir. Bununla birlikte, son yillarda yapilan ¢alismalarda,
diinya ve Tiirkiye topraklarinda ¢inko (Zn), demir (Fe) gibi mikro besin
elementleriyle ilgili yaygin beslenme sorunlari oldugu ortaya konmustur. Bu
caligmada, farkli arpa genotiplerinde Zn uygulamasinin bitki gelisimine
etkilerinin belirlenmesi, arpa genotiplerinin Zn noksanhigina duyarlilik
durumlar1 ve ¢inko kullanim etkinliklerinin belirlenmesi amaglanmustir.
Deneme, saksi kosullarinda ve tesadiif parselleri deneme desenini gore ii¢
tekerriirlii olarak yiiriitiilmiistiir. Denemede Zn noksanlig1 belirlenen yaklagik
4 kg hava kurusu toprak saksilara konulmustur. Arastirmada; Tokak-157,
Efes 98, Catalhdyiik 2001, Yesevi, Cumra 2001, Zeynel Aga, Durusu, ince
04, Baggiil ve Yildizolmak {izere 10 farkli yazlik arpa cesidi kullanilmistir.
Her saksiya 20’ser arpa tohumu ekilip, ¢ikisi takiben her saksi i¢in 12 bitkiye
seyreltilmigtir. Denemede dort farkli Zn dozu (0, 5, 10, 15 mg/kg)
ZnS04.7H20 formunda verilmistir. Normal bitki gelisimi i¢in diger bitki
besin elementleri de toprak tahlili sonuglarina ve ihtiyaca gore uygulanarak,
sulama ve diger bakimlar1 rutin olarak yapilmistir. Yaklasik 7-8 haftalik bitki
gelisimini takiben bitkiler hasat edilmis, kuru agirhiklart ve N, P, K, Zn
kapsamlar1 belirlenmistir. Arastirma sonuglari; Zn alim etkinligi agisindan
ayn1 bitkinin farkli genotipleri arasinda farkliliklar oldugunu, bu durumun
yetistirilecek bitkide genotip se¢imi agisindan Onemli bir parametre
olabilecegini gostermektedir. Ozellikle siirdiiriilebilir tarim ve mevcut dogal
kaynaklarin etkin kullanimi agisindan, Zn kullanim etkinlikleri yiiksek olan
bitki genotiplerinin gelistirilmesi ve tarima kazandirilmast ¢gok 6nemlidir. Bu
calisma, konuyla ilgili ileride yapilacak olan caligmalara 151k tutacak
niteliktedir.

Anahtar kelimeler: Arpa, Farkli Genotip, Cinko, Besin Elementi Alim1
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Effects of Zinc (Zn) Treatments on Growth and
Nutrition Levels of Different Barley Genotypes

Abstract: Turkey with available geographic structures and climate
characteristics together with great diversity and agricultural production
potential has a significant share in world agriculture. Recent studies
indicated various common nutritional problems especially related to zinc
(Zn) and iron (Fe) like micro nutrients in world and Turkish soils. In this
study, effects of Zn treatments on growth and development of different
barley genotypes, sensitivity levels of these genotypes to Zn deficiency
and their ZN use efficiencies were investigated. Experiments were
conducted in pots in randomized plots experimental design with three
replications. About 4 kg air-dried Zn-deficient soil was placed in pots.
Experiments were carried out with 10 different summer barley genotypes
as of; Tokak-157, Efes 98, Catalhdyuk 2001, Yesevi, Cumra 2001, Zeynel
Aga, Durusu, Ince 04, Basgiil and Yildiz. In each pot, 20 seeds were sown
and number of plant was then thinned to 12 after emergence. Four
different Zn doses (0, 5, 10, 15 mg/kg) were applied in ZnSO4.7H,0 form.
For normal plant growth, other required nutrients were also applied based
on soil analyses results and irrigation and other routine practices were also
implemented as required. Following 7-8 week growth monitoring, plants
were harvested and their dry weights and N, P, K, Zn contents were
determined. Results revealed that different genotypes of the same cultivar
may exhibit significant differences in Zn intake efficiency and such a case
may play a significant role in genotype selection of plant. With regard to
sustainable agriculture and efficient use of available natural resources,
development and use of genotypes with high Zn use efficiencies are
considered as significant issues. The present results may enlighten the
way for further Zn-related studies.

Key words: Barley, Genotype, Zinc, Nutrient Uptake
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Edirne ili Otoban Kenarlarindaki Topraklarda Agir
Metal Kirliliginin Arastirilmasi

Aydin Adiloglu?, Tuncay Sari?

*Namik Kemal Univ. Ziraat Fak. Toprak Bil.ve Bitki Bes. Bol. Tekirdag
°T.C. Gida, Tarim ve Hayvancilik Bakanhg, Il Miidiirliigii,Canakkale
e-posta: a_adiloglu@hotmail.com

Ozet: Bu arastirma, Edirne ilinden gecen otoban kenarlarindaki
topraklarda bazi agir metallerin kirliliginin belirlenmesi amaciyla
yapilmigtir. Bunun i¢in Edirne merkez ilge ve Havsa ilgelerinden 56 farkli
araziden toprak ornegi alinmustir. Elde edilen bulgulara gore topraklar
genellikle notrpH’da ve tuzsuz Ozelliktedir. Topraklarin tekstiirleri
genellikle Kumlu Killi Tin (SCL)tekstiir sinifinda olup, kireg icerikleri
bakimindan az kire¢li sinifina girmektedir. Topraklarin organik madde
miktarlan yetersiz diizeydedir. Topraklarin yarayish P, degisebilir K, Ca
ve Mg icerikleri ise yeterli diizeydedir. Topraklarin bitkilere yarayislt Fe
ve Cu igerikleri yeterli, ancak Zn ve Mn icerikleri yetersiz diizeydedir.
Topraklarda ekstrakte edilebilir Cd, Cr ve Ni kirliligi saptanamamustir.
Ancak ekstrakte edilebilir Co kirliligi ve 6nemli boyutlarda da Pb kirliligi
saptanmistir.

Anahtar kelimeler:Edirne, Otoban, Toprak, Agir Metal, Kirlilik
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An Investigation of Heavy Metal Pollution Along The
TEM Motorway Soils in Edirne Province

Abstract: The aim of this research was to determine the heavy
metal pollution of nerat the motorway soils in Edirne Province. For this
purpose, soil samples were taken from 56 different agricultural lands near
the motorway in Edirne. According to the results, the soils were generally
neutral pH and saltless. The texture of soils was generally sandy-clay—
loam (SCL) and less lime as classified. Organic matter amount is
insufficient in soil samples. The contents of soils available P,
exchangeable K, Ca and Mg are sufficient. Available Fe and Cu contents
of soil samples are sufficient, but available Zn and Mn contents are
insufficient. Extractable Cadmium, Cr and Ni pollution were not
determined in the soils. But beginning of Co extractable pollution and
important level extractable Pb pollution were determined.

Keywords: Edirne, Motorway, Soil, Heavy Metal, Pollution
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Farkh Dozlarda Kalsiyum Nitrat Uygulamasinin
Maydanoz (Petroselinum hortense) Bitkisinin Bazi
Bitki Besin Maddesi Icerigi Uzerine Etkisi

Seving Adiloglu?, Funda Eryillmaz A¢ikgoz?
Yusuf Solmaz?, Aydin Adiloglu,Mehmet Riistii Karaman®

'Namik Kemal Universitesi Ziraat Fakiltesi Toprak Bilimi ve Bitki
Besleme Bolim, 59030- Siileymanpasa-Tekirdag
e-posta: a_adiloglu@hotmail.com
2Namik Kemal Universitesi Teknik Bilimler Meslek Yiiksekokulu Bitkisel
ve Hayvansal Uretim Bolumii, 59030- Siileymanpasa- Tekirdag
3Bilecik Seyh Edebali Universitesi Ziraat ve Doga Bilimleri Fakiiltesi
Toprak Bilimi ve Bitki Besleme Boltimi Bilecik

Ozet:Maydanoz bitkisi insan sagligi bakimindan en &nemli Ca
kaynaklarindan biridir ve 100 g maydanozda 200-300 mg Ca bulunur. Bu
Oonemli veri dikkate alinarak, aragtirmada farkli dozlarda uygulanan
Ca(NO3)2’nin maydanoz (Petroselinum hortense) bitkisinde bazi bitki besin
maddesi igerigi lizerine etkisi incelenmistir. Bu c¢alisma tesadiif bloklar
deneme desenine gore 4 doz (1. doz: 0 ppm/m?, 1. doz: 15 ppm/m?, 1I1. doz:
30 ppm/m? ve IV. doz: 45 ppm/m?) ve 3 tekrarli gergeklestirilmistir. Tohum
ekimi metrekareye 1.5 g olarak yapilmistir. Tohum ekiminden 30 giin sonra
hasat gerceklesmis ve hasat sonrasi bitkiler laboratuar ortaminda safsu ile
yikanarak bitkilerin kuru madde miktarlari, 65 °C’de agirliklar1 sabitlenene
kadar 48 saat siireyle kurutularak belirlenmigtir. Kuru agirliklar
belirlendikten sonra, Ogiitiilen 6rneklerde bazi besin elementi analizleri
yapilmustir. Yapilan analiz sonuglarina gore sirasi ile % N degerleri (3.93,
3.96, 4.01 ve 4.07) olarak bulunmustur. Sirasi ile diger makro elementler % P
(0.32, 0.33, 0.35 ve 0.33), % K (5.78, 5.92, 6.09 ve 6.46), % Ca (0.67, 0.76,
0.78 ve 0.79), % Mg (0.10, 0.11, 0.11 ve 0.12) ve S (0.26, 0.34, 0.39 ve 0.52)
olarak bulunmustur.Diger yandan bazi mikro besin elementleri ise Fe (59.06,
62.16, 65.01 ve 72.07 mg kg') Cu (27.62, 32.03, 38.90 ve 39.80 mg kg!) Mn
(24.70, 27.50, 29.03 ve 31.87 mg kg™?) ve Zn (21.97, 23.30, 29.60 ve 57.17
mg kg?) olarak bulunmustur.

Anahtar kelimeler:Maydanoz, Ca(NOs)2, Makro ve Mikro Besin Elementi
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The Effect of Different Doses of Calcium Nitrate
Applications on Some Nutrient Element Contents of
Parsley (Petroselinum hortense) Plant

Abstract: Parsley plant is an important Ca source for human and
200- 300 grams Ca include 100 grams parsley plant. This research was
done to determine the different doses Calcium Nitrate application on some
macro and micro nutrient element contents of parsley(Petroselinum
hortense) plant. For this purpose an experiment was done randomize
block experiment design with three replications in greenhouse conditions.
1.5 gr/ m? plant seeds snowing each parcels. Four Calcium Nitrate
application doses (I. dose: 0 ppm/m?, II. dose: 15 ppm/m?, I1l. dose: 30
ppm/m? ve IV. dose: 45 ppm/m?) were applied to parsley plant. Parsley
plants were harvested 30 day after planting. Dry matter yield and some
macro and micro nutrient element (N, P, K, Ca, Mg, S, Fe, Cu, Zn and
Mn) contents of plants were determined. According to the analyzing
results, average total N contents of plant samples were determined 3.93
%, 3.96 %, 4.01 %ve 4.07 %), respectively. Other macro elements P (0.32
%,0.33 %, 0.35 % and 0.33 %), K (5.78 %, 5.92 %,6.09 % and6.46 %),
Ca (0.67 %, 0.76 %,0.78 % and0.79 %), Mg (0.10 %,0.10 %, 0.10 % and
0.12 %) and S (0.26 %, 0.34 %, 0.38 % and 0.52%), were determined,
respectively. Some micro element (Fe, Cu, Zn and Mn) contents of
parsley plant, Fe (59.06, 62.16, 65.01 and 72.07 mgkg™) Cu (27.62, 32.03,
38.90 and 39.80 mgkg™?) Mn (24.70, 27.50, 29.03 and 31.87 mgkg™) and
Zn (21.97, 23.30, 29.60 ve 57.17 mg kg!) were obtained, respectively.

Key words:Parsley, Ca(NOs),, Macro and Micro Element
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Sivas Ili Hafik Ilcesinde Yetistirilen Sebzelerin
Sulanmasinda Kullanilan Sulama Sularinin
Kalitelerinin Belirlenmesi

Aydin Adiloglul,Yagmur Cerit?

Namik Kemal Univ. Ziraat Fak. Toprak Bilimi ve Bitki Bes.Bol. Tekirdag
e-posta: a_adiloglu@hotmail.com
T.C. Gida, Tarim ve Hayvancilik Bakanlhig, lige Miidiirliigii Hafik, Sivas

Ozet:Bu arastirmanm amaci, Sivas Ili Hafik ilgesinde bulunan
tarimsal amagli sulama suyu kaynaklarinin sulama suyu kalitesinin
belirlenmesidir. Su 6rnekleri 2014 yili Mayis, Haziran, Temmuz, Agustos
ve Eylill aylarinda olmak iizere bes donemde 12 kaynaktan toplam 60 adet
olarak alinmistir. Aliman su Orneklerinin pH degerleri 7.12 ile 9.18
arasindadir. Sulama sular1 pH yOnlnden nétr, hafif alkali, kuvvetli alkali
sulama suyu smiflarindadir. Su 6rneklerinin EC degerlerinin 185 - 501
pmhos/cm arasinda degistigi goriilmekte olup az tuzlu ve orta tuzlu su
niteligindedir. Orneklerin Sodyum Adsorbsiyon Orani (SAR)’nimn 0.96 -

3.78 arasinda degistigi ve sularin Ci-S; ve C,S; simifina girdigi
gOriilmiigtiir.

Anahtar kelimeler: Hafik, Sebze, Su Kalitesi, RSC, SAR
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Determination of Water Quality of Irrigation Waters
Used for Vegetable Irrigation in Hafik District, Sivas

Abstract: The aim of this research was to determine the water
quality of irrigation waters used for vegetable irrigation in Hafik, Sivas.
For this purpose, irrigation water samples were taken from 12 different
irrigation water sources and total 60 water samples collected in May,
June, July, August and September months, 2014 year, Hafik. According to
the results, pH values of irrigation water samples were between 7.12 and
9.18 and these values were neutral, slightly alkaline and strong alkaline.
EC values of water samples were between 185 and 501 pumhos/cm and
these values were evaluated little salty and middle salty classes. Sodium
AbsorbtionRatio (SAR) of water samples were between 0.96 and 3.78 and
these values in C;1-S; and CS; classes.

Key words:Hafik, Vegetable, Water Quality, RSC, SAR
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Sivas Ili Hafik Ilcesinde Yetistirilen Sebzelerin
Sulanmasinda Kullanilan Sulama Sularinin
Kalitelerinin Belirlenmesi

Aydin Adiloglu?, Yagmur Cerit!, Mehmet Riistii Karaman?

"Namik Kemal Universitesi Ziraat Fakiiltesi Toprak Bilimi ve Bitki
Besleme Bolimi 59030- Siileymanpasa/Tekirdag
e-posta: a_adiloglu@hotmail.com
*Bilecik Seyh Edebali Universitesi Ziraat ve Doga Bilimleri Fakiiltesi
Toprak Bilimi ve Bitki Besleme Bolimi Bilecik

Ozet: Bu arastirmada, Sivas Ili Hafik ilgesinde bulunan tarimsal
amagl sulama suyu kaynaklarinin sulama suyu kalitesinin belirlenmistir.
Su ornekleri 2014 yilinda Mayis, Haziran, Temmuz, Agustos ve Eyliil
aylarinda olmak tizere bes donemde 12 kaynaktan toplam 60 adet olarak
almmustir. Alinan su Orneklerinin pH degerleri 7.12 ile 9.18 arasinda
bulunmustur. Sulama sular1 pH yoniinden nétr, hafif alkali, kuvvetli alkali
sulama suyu smiflarindadir. Su 6rneklerinin EC degerlerinin 185 - 501
pmhos/cm arasinda degistigi belirlenmis olup az tuzlu ve orta tuzlu su
niteligindedir. Su oOrneklerinin RSC degerleri -1.91 ile 7.93 arasinda
degismektedir. Su Ornekleri RSC degerlerine gore siniflandirildiginda
orneklerin genelinin II. ve III. Smif sular sinifinda oldugu anlasilmistir.
Orneklerin Sodyum Adsorbsiyon Orant’nin 0.96 - 3.78 arasinda degistigi
ve sularin C;-S; ve C,S; siniflarna girdigi belirlenmistir.

Anahtar kelimeler: Hafik, Su Kalitesi, RSC, SAR.
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Determination of Water Quality of Irrigation Waters
Used for Vegetable Irrigation in Hafik, Sivas

Abstract: The aim of this research was to determine the water
quality of irrigation waters used for vegetable irrigation in Hafik, Sivas.
For this purpose, irrigation water samples were taken from 12 different
irrigation water sources and total 60 water samples collected in May,
June, July, August and September months in 2014 year, Hafik.
According to the results, pH values of irrigation water samples were
between 7.12 and these values were neutral, slightly alkaline and strong
alkaline. EC values of water samples were between 185 and 501
umhos/cm and these values were evaluated little salty and middle salty
classes. RSC values of water samples were determined -1.91 and 7.93.
According to the RSC values, water samples were classified 1l. and 1ll.
Class. Sodium Adsorption Ratio (SAR) of water samples were between
0.96 and 3.78 and these values in C;-S; and C,S; classes.

Key words: Hafik, Water Quality, RSC, SAR.
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Kuru Kekik Yapraklari ile Desteklenmis Organik
Yemlerle Beslenen Be¢ Tavuklarimin (Numida
meleagris) Et Kalite Ozellikleri

Arda Yildirim?, Hasan Eleroglu?, Mustafa Duman?®, Ali Caniklit

! Gaziosmanpasa Universitesi, Ziraat Fakiiltesi, Zootekni Boliimii,
Tokat/Tlrkiye
2 Cumhuriyet Universitesi, Sarkisla Asik Veysel MYO,
Sarkisla/Sivas/Tiirkiye
3 Nigde Universitesi, Bor MYO, Bor/Nigde/Tiirkiye

Ozet: Bu deneme, organik barindirma sisteminde yetistirilen
standart be¢ tavuklarmim (Numida meleagris) diyetlerine kuru kekik
(Origanum vulgare L., KY) yaprak tozu ilavesinin et kalitesine ve bazi
yag asitleri profiline etkisini belirlemek amaciyla yiiriitiilmiistiir. Standart
be¢ tavugu genotipinden giinliik yasta toplam 240 adet karisik cinsiyette
giinliik yastaki civcivler rastgele 3 tekerriirlii olmak iizere 4 deneme
grubuna dagitilmigtir. Hayvanlar on alti haftalik siire boyunca temel
karma yemde kontrol (0 g/kg), 5 g/kg, 10 g/kg ve 15 g/kg KY igeren
karma yemler ile beslenmislerdir. Sag gogiis eti derisiz (Pectoralis major
ve Pectoralis minor) ve derili ile sag but derili ve derisiz L* (Parlaklik),
a* (Kirmizilik), b* (Sarilik), H* (Hue agcis1), C* (Kroma),
AE*((L*+a%+b?)*) degerleri bakimindan gruplar arasinda énemli farklilik
gozlenmemistir (P>0.05). Diyete farkli diizeylerde kekik yaprag:
katkisinin, be¢ tavugu sag gdgiis etinin fiziksel 6zellikleri (pH, su tutma
kapasitesi), kimyasal 6zellikleri (nem, protein, yag ve kiil) ve doymus ve
doymamig yag asitleri ile ilgili ortalama veriler arasinda istatistiki bir
farklilik saptanmamistir (P>0.05). Organik sistemde yetistirilen beg
tavugunun karmalarina %1.5 diizeyine kadar kekik ilavesinin et kalitesi
bakimindan énemli bir farkliligin olmadigi sonucuna varilmistir.

Anahtar kelimeler:Organik Barindirma, Be¢ Tavugu, Et Rengi, pH,
Kimyasal Kompozisyon, Yag Asitleri
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Meat Quality Traits of Guinea Fowl (Numida
meleagris) Fed Organic Diets Supplemented with Dry
Oregano (Origanum vulgare L.) Leaves

Abstract: This study was conducted to determine the meat quality and
some fatty acids profile of standard Guinea fowl genotype fed diets
supplemented with dry oregano (Origanum vulgare L.) leaves under
organic housing system. A total of 240-day-old guinea fowl! keets (mixed-
sex) were allocated randomly into 4 dietary groups, each with 3 replicates.
The birds were fed on the basal diet with supplementation of control (0
o/kg), 5 g/kg, 10 g/kg and 15 g/kg dry oregano leaf (Origanum vulgare L.,
OV) during 16 weeks. There was no significant (P>0.05) differences for
the values of L*, a*, b*, H* (Hue angle), C* (Chroma), AE*((L*+a?+b?)*)
in right breast with skin (Pectoralis major ve Pectoralis minor) and
without skin between each groups. No statistical differences were found
between the mean values on physical characteristics (pH, water holding
capacity), chemical composition (moisture, protein, fat and ash), saturated
and unsaturated fatty acids of right breast meat of guinea fowl with the
supplementation of the different levels of dietary oregano leaf (P>0.05). It
is concluded that the meat quality was not affected by the supplementation
of oregano leaf up to 1.5% to diets of guinea fowl reared in organic
system.

Key words:Organic Housing, Guinea Fowl, Meat Colour, pH, Chemical
Composition, Fatty Acids
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Kiiltiire Almmis Salep Orkidesi Orchis sancta L.
Tiiriinde Farklh Hasat Zamanlarimin Etkisi

Olcay Arabaci}, Mehmet Tutar?, Ugur Tan?

1 Adnan Menderes Universitesi Ziraat Fakiltesi Tarla Bitkileri BIimd,
09100 Aydun,
2 Ege Tarimsal Arastirma Enstitiisii, Menemen-Izmir
e-posta: oarabaci@adu.edu.tr

Ozet: Geleneksel Tiirk dondurmasinin tadi ve Salep igeceginin ana
maddesi olan aromatik toz, farkli tiirleri igeren bir yabani orkide olan salep
bitkisinin yumrularindan elde edilir. Salep farkli bolgelerde yetisen farkli
Orchidaceaetiirlerinden elde edildiginden, standart bir kimyasal bilesime de
sahip degildir. Ayrica salebin bilesimi, toplandigi déneme bagli olarak
olduk¢a biiyiikk degisim gostermektedir. Tiirkiye’de yetisen Orchidaceae
tirlerini korumak amaciyla 1974 yilindan itibaren “Salep” digsatimi
yasaklanmistir. Digsatimi  yasak olmasina ragmen her yil dogadan
milyonlarca yumru sokiilerek farkli formlarda bagta Avrupa iilkeleri olmak
iizere birgok Tlilkeye ihracati yapilmaktadir. Yumrular siirekli sokiilen
orkideler tohum olusturamamakta, olusan tohumlar ise zor ¢imlenmektedir.
Salep orkidelerinin kiiltiire alinmasina yonelik arastiricilar tarafindan birgok
in vitro c¢alisma yiritilmiis ve bunlar bitkilerin dis ortam kosullarina
aligirma asamasinda basarisizlikla sonuglanmustir. Salep tiirleri (izerinde
bulunan yogun toplama baskisi ve bazi tiirlerin yiiksek risk altinda bulunmasi
vakit kaybedilmeden gerekli tedbirlerin alinmasini zorunlu kilmaktadir. Bu
calisma, Ege Bolgesi'nde en c¢ok toplanan tiirlerin biri oldugu tespit
edilenOrchis sancta L. tiiriiniin kitlesel ve kaliteli iiretimi igin Aydin ekolojik
kosullarinda tarlada yetistirilen bitkilerde farkli hasat zamanlarinin
(ciceklenme baglangici, tam ¢iceklenme, c¢iceklenme sonu ve tohum
olgunlugu donemi) Onemli baz1 tarimsal Ozellikler {izerine etkisini
belirlenmek amaciyla yiiriitiilmiistiir. Caligmada, bitki boyu (cm), yumru
sayisi (adet/bitki), yumru ¢ap1 (mm), yas yumru agirligi (g/bitki), kuru yumru
agirhgr (g/bitki), yas yumru verimi (kg/da) ve kuru yumru verimi (kg/da)
incelenmistir. Hasat zamanlarina gére kuru yumru veriminin 9.75-17.57

kg/da arasinda degistigi saptanmustir.

Anahtar kelimeler: Orchis sancta L., Salep, Yetistirme, Hasat Zamani, Verim
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Effect of Different Harvest Times is Cultivated Sahlep
Orchis sancta L. Species

Abstract: Aromatic powder that is the taste of traditional Turkish
ice-cream and main ingredient of sahlep drink is obtained from nodes of
sahlep plant which is a wild orchid with different species. Because of
obtaining from different Orchidaceae species which grow in different
regions sahlep doesn’t have a standart chemical compostition. Also the
composition of sahlep shows a huge change depending on season that is
collected. Because of protecting Orchidaceae species which grow in
Turkey export of “Sahlep” is forbidden since 1974. Due to being
forbidden for export every year millions of nodes are being uprooted from
nature and exported to many countries especially European countries in
different forms. Nodes of orchids which are continuously being uprooted
are unable to form seeds, seeds which could be formed are hardly
sprouting. Many in vitro studies were conducted for cultivation of sahlep
orchids by researchers and these were failed at the stage of getting used of
plants to outdoor conditions. Intensive repression of collection over sahlep
species and being some species under high risk force taking necessary
measures without losing time. This study was conducted for detecting the
effect of different harvesting times in plants, which were cultivated in
field in ecologic conditions of Aydin for mass and qualified production of
Orchis sancta L. which was detected that one of the most collected
species in Aegean region, on some important agricultural features (start of
blooming, full bloom, flowering end and germ maturation period). In the
study plant length (cm), nodes number (item/plant), node diameter (mm),
fresh node weight (gr/plant), dry node wieght (gr/plant), fresh node
efficiency (kg/da) and dry node weight (kg/da) are researched. It is
detected that dry node efficiency changes in the range of 9.75-17.57 kg/da
according to harvest times.

Key words: Orchis sancta L., Sahlep, Cultivation, Harvest Time,
Efficiency
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Sakayik (Paeonia) Bitkilerinin Diinyasi

Semra Koyunoglu

T.C. Saglik Bakanhgi, Saglk Hizmetleri Genel Miidiirliigii, Geleneksel ve
Tamamlyaict Tip Uygulamalar: Daire Baskanligi, Mittatpasa Cad. No: 3,
06434 Sthhiye/Ankara
e-posta: semra.koyunoglu@saglik.gov.tr, eczsemrakoyunoglu@gmail.com,
eczsemra@hacettepe.edu.tr

Ozet:Guniimiizde tibbi bitkiler ve bunlardan hareketle hazirlanan
bitkisel iirlinler ¢esitli hastaliklarin tedavisinde kullanilan ilaglarin 6nemli bir
boliimiinii  olusturmaktadir. Ulkemizin biyolojik zenginligi ve florasi
diistiniildiigiinde bitkilerden elde edilen biyolojik aktif maddelerin yeni ilag
gelistirilmesinde 6nemi giderek artmaktadir. Yiiksek bitkilerin bir¢ogu heniiz
kesfedilmemis, kimyasal ve biyolojik aktif bilesenleri ¢ok fazla
arastirllmamigtir. Dolayisiyla bu konuda arastirma yapilmasi ¢ok onemlidir.
Halk arasinda degisik amaglarla kullanilan bitkilerden tibbi olanlarinin tespiti
ve bunlarm bugiinkii bilgilerin 15181 altinda insan saglig1 agisindan
degerlendirilmesi farmakognozik arastirmalarin esasini teskil etmektedir.
Tibbi bitkilerden birisi olan Paeoni L. Cinsi Paeoniaceae familyasinin bir
tiyesi olup, yeryiiziinde 20 kadar tiir ile temsil edilmektedir. Bu tiirlerden yedi
tanesi iilkemizde dogal olarak yetismektedir. Ulkemizde ‘Sakayik (Paeonia)’
olarak bilinen, halk arasinda yorelere gore yoriik giilii, ay1 giill, yaban giilii
ve dag giilii gibi isimlerle bilinen Paeonia L. Cinsinin ikisi endemik (P.rhodia
W.T., P.turcica Davis&Cullen) olmak Uzere yedi tirii (P mascula (L.) Miller,
P.daurica Andrews, P.rhodia V.T. Stearn, P.peregrina Miller, P.kesrouanensis
Thieb, P.turcica Davis&Cullen, P.wittmanniana var.nudicarpa schipozdir)
bulunmaktadir. Sakayik, halk arasinda tibbi amaglarla kullanilan oldukga
dayanikli ve bazi tiirlerinin ¢igekleri giizel kokan, muhtesem giizellikte bir
bahce siis bitkisidir. Bitkinin drog olarak kullanilan kism1 salgama benzeyen
kokleridir. Drog tozu pembemsi gri veya kirli beyaz renklidir. Paeonia L.
tdrlerinin koklerinde bulunan en 6nemli etken maddelerin monoterpen ve
asetofenon tilirevi bilesiklerdir. Koklerde Paeoniflorin, Benzoilpaeoniflorin,
Oksipaeoniflorin, Benzoiloksipaeoniflorin, Albiflorin ve Laktiflorin olarak
tamimlanmis bilesikler monoterpen tirevi heterozitlerdir. Paeonia L.
koklerinden analjezik, antispazmodik, antienflamatuar, antiepileptik, adet
diizenleyici ve hemostatik amaglarla yararlanilmaktadir.

Anahtar kelimeler: Sakayik (Paconia), Paeoniflorin ve Antiepileptik
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World of Peony (Paeonia) Plants

Abstract: Nowadays medical plants and herbal products prepared
from these constitute an important part of medicines used in curing of
various illnesses. When it is considered that biologic vault and flora of our
country importance of biologic active materials which obtain from plants
in developing new medicines is increasing. Many of enhanced plants are
not discovered yet, chemical and biologic active compounds are not
researched enough. Hence it is so important to make research in this field.
Detection of medical plants used by people for various purposes and
evaluation of these for human health under light of today’s information
constitute the basis of pharmocognosic researches. Paeoni L. genus which
is one of the medical plants is a member of Paeoniaceae family and
being represented by nearly 20 species all over the world. Seven of these
species are growing naturally in our country. Paeonia L. genus known as
‘Peony (Paconia)’ and known as names like rose of nomad, rose of bear,
wild rose and rose of mountain in public depending on regions, has seven
species (P. mascula (L.) Miller, P. daurica Andrews, P. rhodia V.T.
Stearn, P. peregrina Miller, P. kesrouanensis Thieb, P. turcica
Davis&Cullen, P. wittmanniana var.nudicarpa schipozdir) two of which
are endemic (P. rhodia W.T.P. turcica Davis&Cullen) in our
country.Peony used for medical purposes in public, durable enough and
flowers of some species smell nice is a wonderfully beautiful garden
ornamental plant. Parts of the plant used as drog are the roots look likes
turnip. Drog powder has a colour pinkish gray or dirty white. The most
important active ingredients found in the roots of Paeonia L. species are
derivative compounds of monoterpen and acetophenon. Compounds
defined as Paeoniflorin,  Benzoilpaeoniflorin,  Oxipaeoniflorin,
Benzoiloxipaeoniflorin, Albiflorin and Lactiflorin in roots are derivative
monoterpens of heterosites. Roots of Paeonia L. are utilized for purposes
such as analgesic, antispasmodic, anti-inflammatory, antiepileptic,
menstruation regulatér and hemostatic.

Key words: Peony (Paeonia), Paeoniflorin ve Antiepileptic
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Turuncgillerin Biyokimyasal Kompozisyonu ve Insan
Saghg Uzerine Etkileri

[lhami Tozlu!, Adem Dogan!, Recep Balkic!, Hamide Gubbuk!

Akdeniz Universitesi, Ziraat Fakiiltesi, Bahce Bitkileri Bélimii,Antalya,
07058, Turkiye
e-posta: itozlu@gmail.com

Ozet:Meyve ve sebze tiiketimi ile kronik hastaliklar, farkli kanser
tirleri ve kalp hastaliklar1 arasinda bir etkilesimin oldugunu yapilan
caligmalarda belirtilmistir. Saglik problemlerinin siirekli artmasi insanlari
alternatif tedavi, fonksiyonel besin ve gida takviyesi arayislarina yoneltmistir.
Ulkelerin gelismislik diizeyleri artmasiyla birlikte, hem gorsel hem de
besleyici degeri acgisindan kaliteli meyvelere olan talepleri de artis
gostermektedir. Buna bagl olarak iilkemizde de gidalarin fonksiyonellikleri
ve besleyici degerleri tiiketicilerin tiilketim ve pazar tercihleri iizerinde etkili
olmaya baslamigtir. Aurantioideae alt familyasi, icerisinde Citrus cinsine ait
ticareti yapilan ve popiiler olan tiirleri de bulunduran 1600 tiirli icermektedir.
Bu altfamilya icerisindeki tirlere portakal, turung, mandarin ve mandarin
benzerleri, limon, altintop, laym, sadok, agac kavunu, ii¢ yaprakli kamkat ve
yerli Avustralya tiirleri (¢61 ve parmak laymlar1 vb.) 6rnek olarak verilebilir.
Bunlardan bazilari teknik olarak Citrus (Turuncgiller) cinsine ait olmamakla
beraber, pratikte bu cins igerisinde degerlendirilmektedir. Turunggiller besin
igerigi ve biyokimyasal 6zelliklerinden dolayi taze tiikketiminin yani sira gida,
ilag, kozmetik ve Kkimyasal endustrilerinde ham madde olarak
kullanilmaktadir. Turunggil grubu en yaygin olarak yitksek C vitamini
iceriginden dolayr grip ile miicadelede yaygin olarak kullanilmaktadir.
Ancak, turunggiller yiiksek C vitamini yani sira, antioksidant, folik asit,
potasyum, fitokimyasallar, polifenoller, flavanoidler, terpenler, karotenoidler
ve lifli yapist bakimindan da onemlidir. Portakalda bircok hastaliga karsi
giiclii antioksidan 6zelligine sahip 170’den fazla fitokimyasal ve 60’dan fazla
flavonoid ki bunlariniltihaplanma ve tiimér onleyici ile kan inceltici etkileri
bulunmaktadir. Igerdikleri yiiksek biyokimyasal potansiyeli ile fonksiyonel
gida olarak tanimlanan turunggiller insan sagligina ¢ok onemli etkilere
sahiptir. Bu c¢alismada, turunggillerin besin igerigini ve insan saglhigi
acisindan 6nemi derlenmeye calisilmistir.

Anahtar kelimeler: Polifenol, Flavonoid, Karotenoid, Diyet Lifi
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Biochemical Composition of Citrus and Impact on
Human Health

Abstract:Relation between fruit-vegetable consumption and heart
diseases, some of the cancers and chronicle diseases is well documented.
Constant increase in health problems accelerated the search on alternative
treatments and functional food and nutritional supplements. In parallel to
elevated wealth and life standards in world’s leading countries demands
towards fruits that are premium in quality and enhanced with nutritional
benefits have been increased. Similarly, functionality and nutrition values
of foods have greater impact on consumption and marketing preferences
of consumers in our country too. Auranteadeae Subfamily consist of over
1600 Species together with Citrus Genus, contains all commercially
important and popular species that include oranges and sour oranges,
mandarins and tangerines (including hybrids), lemons, grapefruits, limes,
pummelos, citrons, trifoliate oranges, kumquats and Australian native
species (dessert limes, finger limes etc.). Although some of them were not
technically belongs to Genus Citrus but practically all of them is. Besides
fresh consumption as table fruit, juice and canned food, due to nutrition
values and biochemical compositions, citrus fruits are also very important
source of raw material for food, pharmaceutical, cosmetics and chemical
industry. Citrus fruits are commonly used for flu prevention and/or cure
due to its high vitamin C content although it contains many other
substances that are important for human health, including; antioxidants
and phytochemicals (polyphenols, flavonoids, carotenoids etc.), terpenes,
folic acid, potassium and dietary fiber. Orange itself contains over 170
phytochemicals and 60 flavonoids many of which have been shown to
have anti-inflammatory, anti-tumor and blood clot inhibiting properties, as
well as strong antioxidant effects. Due to high biochemical composition
potency, citrus is defined as a functional food and it is off important for
human health. Citrus food composition and its importance for human
health are reviewed in this study.

Keywords: Polyphenols, Flavonoids, Carotenoids, Dietary Fiber
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Keciboynuzunun Cevre, Insan Beslenmesi ve Saghk
Uzerine Etkisi
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Ozet: Akdeniz ikliminin hakim oldugu bélgelerde dogal olarak yetisen
keciboynuzu, agacindan meyvesine, meyvesinden tohumuna c¢ok farkli
amagla kullanilmaktadir. Meyve ve tohumunun sanayi ile entegre olmasi, bu
tiiriin ekonomik degerini arttirmaktadir. Ulkemizde kegiboynuzu yoresel
olarak “Harnup”, “Harup”, “Boynuz”, “Buynuz” ve “Kerti” gibi isimlerle
anilmaktadir. Cali veya aga¢ formunda biiylime oOzellige olan bu tiir,
leguminaceae familyasi igerisinde yer almaktadir. Ulkemizde ticari amagla
kurulmus kapama bahgeler heniiz yaygin olarak bulunmamakla birlikte, son
yillarda devlet arazilerinin kiralama yoluyla halka arzedilmesi, biiyiik
keciboynuzu plantasyonlarinin kurulumunu popular yapmistir. Ke¢iboynuzu
meyve ve tohumu yaninda, agacinin yapragini dokmemesi nedeniyle peyzaj
amaglhida kullanilabilmektedir. Ayrica yapraklarinin yangina dayanikli
olmasindan dolayl, orman alanlarinda yangin koruma hatti olarak
kullanilmaktadir. Keciboynuzu meyvesi, geleneksel olarak ylizyillardir
pekmez yapiminda degerlendirilmektedir. Buna ilave olarak, meyvesi
ogiitiilerek kahve, kakao ve un elde edilmekteve sanayide farkli alanlarda
kullanilmaktadir. Ke¢iboynuzu meyvesi potasyum ve kalsiyum mineralleri ile
karbonhidrat ve lif bakimindan zengindir. Meyvesinin saglik {izerine
kolesterolii diisiiriicii, ishal Onleyici, istah bastirici ve bazi kanser tiirlerini
onleyici etkileri bulunmugtur. Kegiboynuzunun, kiiltlir ya da yabani formuna
gore, meyvelerin yaklasik olarak % 10-20’sini olusturan tohumlar1 yiiksek
miktarda galaktomannan icermektedir. Endospermin ogiitiilmesi ile E-410
(g1da katki maddesi) kodlu kegiboynuzu gamu iretilmektedir. E-410 ¢ok
farkli endiistrilerde (gida, petrokimya, kagit, tekstil vb.) kullanim alanina
sahiptir. Bu ¢alismada, ke¢iboynuzunun ¢evre, insan beslenmesi ve insan
saglig1 lizerine etkileri derlenmistir.

Anahtar kelimeler: Yangin Setti, E-410, Galaktomannan, C. siliqua, Lif

65


mailto:gubbuk@akdeniz.edu.tr

The Impacts of Carob on Environment, Human
Nutrition and Health

Abstract:Carob tree is grown naturally in Mediterranean climate
and its fruit and seed and plants are used for many different purposes.
Industrial integration of pods and seeds has facilitated forintensifying its
economic value. Many diversenames usedsuch as “Harnup”, “Harup”,
“Boynuz”, “Buynuz” and “Kerti”in different districts.Carob plant belongs
to Leguminaceae family and shows either a tree form or bushy habitat.
Although there is no commercial scale carob plantations in Turkey, recent
long term rental policy of state lands had made popular to establish large
carob plantations. Besides pods and seeds, the tree itself is a popular
landscape tree due to its distinguishedevergreen characteristic.Carob
leaves are naturallyquite resistant to fire and became a popular plant for
forest fire protection line. Forhundreds of years, carob pods have been
traditionallyused to produce molasses. Furthermore, grinded carob pods
for coffee, cacao and flour become popular ingredients in many industrial
products. Pods are important source of fiber, carbohydrate and potassium
and calcium minerals. They are effective on lowering cholesterol,
preventing diarrhea, over eating control and fighting in some of the cancer
tumors. A pod consists of 10-20 % of seed, depending upon its origin
weather derived from wild or domestic form. Important asset of seed is
the high amount of galactomannan content. The ground of endosperm is
used to produce locust bean gum, E-410 coded food additive. E-410 is
used in many diversified industries including food, petro chemistry, paper,
textile etc. The impacts of carob on environment, human nutrition and
health are reviewed in this study.

Keywords: Fire border, E-410, Galactomannan, C. siliqua, Fiber
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Insan Saghg ve Yonca
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Ankara
e-posta: fikretbudak@rocketmail.com

Ozet: Yonca yil boyunca biiyiimesini devam ettiren ve dért ila yirmi
yil arasinda degisen émre sahip olan bir bitkidir. Cogu yonca bitkileri ancak
4-8 yil yasarlar. Yonca diger bitkiler yaninda yetistirildigi zaman en iyi
sekilde yetisir. Bu bitkinin garip Ozelliklerinden biridir. Yonca kokleri
topraga neredeyse otuz metreye kadar biiyliyen ve dolayisiyla genellikle
toprak yizeyinde mevcut olmayan mineralleri getirirler. Bitkinin hasat
sonrasinda tekrar biiylidiigi bilinmektedir. Yonca besinsel 6zellikleri ile ilgili
olarak bu bitki, A, C, B1, B6, E ve K vitaminleri gibi protein, kalsiyum,
karoten, ¢inko, demir ve potasyum gibi vitaminler bakimindan da zengindir.
Yoncanin bilimsel adi Medicago sativa ve bu bitki tepecikleri, yapraklari,
tohumlar1 ve saplart tipik olarak kullanilan pargalaridir. Yoncanin
faydalarindan diiiretik ve sindirim 6zelligine sahip olmasidir. Yonca ilag
kullanildiginda bir ditiretik olarak su toplama tedavisi ve mesane iltihab1 ¢ok
etkili oldugu bilinmektedir. Kalp hastaliklari ve diger arter sorunlar
tedavisinde kullanilmaktadir. Yonca suyu miikemmel bir klorofil kaynak
oldugu i¢in, yoncanin yararlarindan biri 6zellikle mide ile ilgili hastaliklarin
tedavisinde akciger veya siniisler ile ilgili sorunlar, solunum rahatsizlik ve
hastaliklarin tedavisinde etkili olmasidir. Mide sikintisina karsi bagisiklik
sistemine yardimci olarak giinlik yonca tohumu az miktarda tiiketilmesi
Onerilir. Bu bitkinin ayn1 zamanda, sa¢ biiylimesi i¢in faydali oldugu
diisiiniilmektedir. Ostrojenik &zellikleri nedeni ile kadinlarda adet iliskili
semptomlar1 ve agriy1 en aza indirmek i¢in ¢ok etkili oldugu, ayrica yiiksek
tansiyon i¢in dogal bir tedavi edici olarak sertlesmis atar damarlarin
yumusatma yardimci olmasidir. Ayrica yonca dogal olarak diyabet
tedavisinde kullanilmaktadir.

Anahtar kelimeler: Insan, Saglik, Yonca
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Human Health and Alfalfa

Abstract: Alfalfa is a plant that grows throughout the year and with
a lifespan that varies from four years to over twenty years. Most alfalfa
plants however live for around 4-8 years. Alfalfa grows best when grown
alongside other plants and crops. This is one of the strange properties of
the plant. Alfalfa is a plant that is known to have its roots growing up to
almost thirty feet into the ground and hence this plant tends to bring up
the minerals from the soil that is not usually available at the surface. The
plant is known to regrow even after it is harvested. With regards to the
nutritional properties of Alfalfa this plant is rich in vitamins such as A, C,
B1, B6, E and K as well as proteins, calcium, carotene, zinc, iron and
potassium. The scientific name of Alfalfa is Medicago sativa and the parts
of this plant that are typically used are the tops, leaves, seeds and the
stems. One of the benefits of alfalfa is that it acts as a diuretic and a
digestive. Another one of the medicinal uses of alfalfa is that being a
diuretic it is known to be very effective in the treatment of dropsy as well
as the inflammation of the bladder. It being used in treating heart diseases
and other arterial problems.As alfalfa juice is an excellent source of
chlorophyll, one of the benefits of alfalfa is that it is effective in treating
respiratory discomfort and disorders especially those that are caused on
account of problems with the lungs or sinuses, in the treatment of stomach
related ailments. It is advisable to consume a small amount of alfalfa
seeds on a daily basis as it helps in building ones immunity against
stomach distress. This plant is also considered to be beneficial for hair
growth. It being very effective in minimizing the symptoms and pain
associated with menstruation in women on account of its estrogenic
properties.Another one of the health benefits of alfalfa is that it helps in
softening any hardened arteries thereby acting as a natural treatment for
high blood pressure.The health benefits of alfalfa also include its
effectiveness in treating diabetes naturally as it helps those individuals
who are not able to properly utilize insulin.

Key words:Human, Healty , Medicago
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Ozet:Cilek, tlkemizde Gizimst meyve tiirleri icerisinde en yliksek
iiretim potansiyeline sahip tiirdiir. Son yillardaki tiretim artisiyla ¢ilek
iiretimimiz 158.564 tona ulasarak diinyada {igiincii siraya yiikselmistir. Bu
artista, ¢ilegin ekonomik olarak topraksiz yetistiricilige, kiiclik aile
isletmeciligine ve oOrtii alt1 yetistiriciligine uygun olmasi ile {ilkenin her
yerinde tiim yil boyunca iretiminin miimkiin olmast ©6nemli rol
oynamustir. Cileginde icinde bulundugu {iziimsii meyveler, c¢ok iyi
tammmlanmig ve kabul gormiis olaganiistii nitelikte 6neme sahip bir
fonksiyonel gida grubunu olustururlar. Cilek taze tiiketim yaninda
endustride recel, marmelat, meyve suyu ve jel gibi ¢ok farkli alanlarda
kullanilabilir. Mineraller, vitaminler ve diyet lifi gibi yiiksek besin
Ogelerini igermesi yaninda ¢ilek, polifenolik fitokimyasallar (flavonoidler,
fenolik asit, lignin ve tanenler) agisindan da 6nemli bir yere sahiptir. Cilek
diisiik kalorili olmas1 ve yliksek miktarda esansiyel besin maddeleri ile
yararli fitokimyasallar icermesi nedeniyle Akdeniz diyetinde 6nemli bir
yere sahiptir. Bu fitokimyasallardan, antosiyanin ve ellagitannins 6nemli
antioksidant bilesikleridir. Cilek, C vitamini (turuncgillerden daha fazla C
vitamini i¢ermektedir), potasyum, mangan, magnezyum, bakir ve demir
bakiminda da =zengindir. Cilek meyveleri, didretik, antiromatizmal,
hipokolesterolemik  (kolesterol azaltict), anti-inflammatory (iltihap
giderici) ve anti-anemik etkilerinden dolayr o6nemli farmakolojik
Ozelliklere sahiptir. Bu caligmada, ¢ilegin besin igerigi ve insan sagligi
iizerine etkileri derlenmistir.

Anahtar kelimeler:Cilek, Fenolik, Vitaminler, Fitokimyasal
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Nutrient Composition of Strawberry and Importance
of Human Health

Abstract: Strawberry has the highest production potential among
the small fruits. Within the strawberry producing countries, Turkey
became 3" largest producer country in the world with increase in
strawberry production to 158.564 tons in recent years. The reasons behind
this increase may be underlined as its suitability to grow economically; in
soilless culture, small family farming, greenhouse farming, throughout the
country and all year around. Berries in which strawberry is classified in
are considered that they generate one of the very well-defined and
accepted group of functional foods with tremendous importance. Besides
table consumption, strawberry may be used as an industrial processed
food i.e, jam, marmalade, fruit juice and jelly. Strawberries not only
contain valuable nutrients such as minerals, vitamins, and dietary fiber but
also it is an important source of polyphenolical phytochemicals
(flavonoids, phenolic acid, lignin and tannins). Strawberries are a
common and important fruit in the Mediterranean diet because of their
low calorie content, high content of essential nutrients and beneficial
phytochemicals, which seem to have relevant biological activity in human
health. Among these phytochemicals, anthocyanin and ellagitannins are
the major antioxidant compounds. Other nutritional compounds that found
in strawberries are potassium, manganese, magnesium, cupper, iron and
vitamin C; strawberry contains more Vitamin C than that of in citrus.
Strawberries have important pharmacological features as diuretic,
antirheumatic, hypocholesterolemic, anti-inflammatory anti-anemic.
Nutrient composition of strawberry and its importance of human health
are reviewed in this study.

Keywords: Strawberry,Phenolic, Vitamins, Phytochemicals
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Ozet: Bugday riiseymi tanenin % 2-3 kadarmni olusturmaktadir.
Embriyonik aks ve skutellum kisimlarindan meydana gelmektedir. Biyolojik
olarak bugday tanesinin canlt kismi olup, ¢imlenme i¢in gerekli besin deposu
konumundadir. Mevcut iiretim sartlarinda un ve irmik degirmenciliginde yan
iriin olarak 1 ton bugdaydan en ¢ok 3-5 kg kadar elde edilebilmektedir.
Bitkinin ¢imlenip, toprak yiiziine kolayca ¢ikabilmesi i¢in gerekli vital besin
maddelerince zengin oldugundan uzun yillar yavru ve damizlik hayvanlarin
beslenmesinde kullanilmistir. Riiseym, giiniimiizde hizla fonksiyonel gida
maddesi konumuna yiikselmis, ¢ok yonlii kullanim alani1 bulmustur. Bugday
rugeymi, yumurta, et ve siit kalitesinde, tanenin % 30’u kadar protein
icermektedir. Doymamis yag asitleri, kalsiyum, fosfor, potasyum,
magnezyum, ¢inko ve demir gibi mineral maddeler, besinsel lifler, sekerler, B
kompleksi vitaminleri, 6zellikle folik asit ve E vitamini gibi vital besin
maddelerince zengin ve lezzetli bir gida maddesidir. Bugday riiseymi,
bagisiklik sistemini kuvvetlendirici, fiziksel ve zihinsel aktiviteyi arttirict
bilesenlere sahiptir. Bu besin &geleri, uzun siire tok tutar, kolesteroliin
diistirilmesinde, yasliligin geciktirilmesinde, sindirim ve sinir sistemlerinin
diizenlenmesinde, viicudun kronik hastaliklara kars1 giiclendirilmesinde
6nemli rolii vardir. Riiseymin bu fonksiyonel 6zellikleri tam bugday unu ve
ekmegine de yansimaktadir. Riiseym icermeyen tam tahil ve tam bugday
iriinleri “tam” olmayip, bu fonksiyonel 6zellikleri kaybetmektedir. Bugday
riiseymi usuliine gore islenip, korunup, degerlendirilmedigi takdirde, ¢evre
sartlarindan agir1 derecede etkilenerek olumlu 6zelliklerini kaybetmekte ve
hizla bozulmaktadir. Bugday riiseyminin fermantasyon Uriinleri fonksiyonel
beslenme agisindan ¢ok onemli ayricaliklar tagimaktadir. Bugday riiseymini,
colyak ve seker hastalarinin, yumurta hassasiyeti olanlarin dikkatli
tiketmeleri gerekir. Asir1 miktarlarda kullanimi da sakincali olabilir. Kisinin
gunlik tiiketebilecegi ekmek miktarmimn % 3’tinli asamayacak sekilde
kullanilmasi gerekir. Sonug olarak bugday riiseymi fonksiyonel bilesenleri ile
bugdayin altin surridir. Ancak, riiseym ilag degildir, ama ilag gibi kullanilmasi
gerekir.

Anahtar kelimeler: Bugday, Rlseym, Besin Degeri, Fonksiyonel Beslenme
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Golden Secret of Wheat: Germ

Abstract: Wheat germ composes 2-3% of the kernel. It is consisted of
embrionic axe and scutellum parts. Biologically, it is the living part of wheat
kernel together with nutrient store for germination. At the present time wheat
germ is obtained as a by product at the amount of 3-5 kg/tonwheat kernel in
the flour and semolina milling. It has been used as a feed for animal stockes
and babies for many years due to its vital nutrients rich enough for the plant
to geminate and to move out the ground. Now, in tha last times, wheat germ
has been arised to the functional food status quickly, and found many
sophisticated application areas. Wheat germ has 30% protein in the quality at
those of egg, meat and milk.It is very tastefull food and rich in some vital
nutrients like unsaturated faty acids, minerals specially calcium, phosphorus,
potasium, magnesium, zinc and ferrum, dietary fibre, sugars, B complex
vitamines specially folic acid, and vitamine E.Other than these it contains
various minor nutrients and functional compounds. Wheat germ take place in
the functional food has some companenets effective in strengtening the
immune system and in increasing the physical and mental activities. These
nutrients have important rolls, in satiation for a long time, decreasing
cholesterol, delaying aging, arranging digestive and nervous systems, and
bring in the man stronger constitution versus chronic illnesses. The functional
properties of germ are transferred to whole wheat and flour products too. The
whole grain products without germ are not the whole, and don’t have the
functional properties.Wheat germ lose out these favourable properties and
deteriorate fast, in reguler environmental conditons too when to produce,
protect and consume it according to the ways is not well enough.On account
of consuming, it may be eat like cereal breakfast first hand and can bu used as
additives or in seasoning the other foods.The fermantation products of wheat
germ carry out considerable distinctions in the point of functional nutrition.A
person with has celiac and diabet disturbance and egg intolerance could be
cautious in wheat germ consumption. To use it over than needed, could be
dengerous.Daily intake of wheat germ is not to pass 3% of bread ate a day by
a person. As a result germ is a golden secret of wheat with its functional
companents. However wheat germ is not a medicine, but it must be used like
a medicine.

Key words:Wheat, Germ, Nutrients, Functional Foods, Usage
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Kinoa (Chenopodium quinoa Willd.) ve Insan Saghg

Fikret Budak®, Feridun Budak?, Serapkizil Aydemir®

'Diizce Universitesi Ziraat ve Doga Bilimleri
2Ankara Universitesi Ziraat Fakltesi
*Bilecik Universitesi Ziraat ve Doga Bilimleri
e-posta: fikretbudak@rocketmail.com

Ozet:Kinoa (Chenopodium quinoa Willd.) diinyada insan ve hayvan
beslenmesinde gelecegin bitkisi olarak ¢ok onemlidir. Bu bitkinin Giiney
Amerika’daki tarihgesi ¢ok eskilere dayanir. Arkeolojik ¢alismalar bitkinin
M.O. 3000 yilindan beri yetistirildigini gostermektedir. Bitki kuraga ve
soguga dayanikli olup, yiikksek rakimli daglik alanlarda tarim
yapilabilmektedir. Ayrica tohumlar1 mineral, vitamin, yag ve antioksidanlar
yonilinden zengindir.Kinoa bazi uzmanlara gore diinyadaki aclik sorununa
care olabilecek bitkilerden birisidir. Kinoa hem besleme degeri hem de bozkir
iklimine uyumu iyi bir bitkidir. Tohumlarinin tahil ve bakliyatlar gibi insan
yiyecegi olarak kullanimi ve ticareti her gegen giin yaygimlasmaktadir.
Kiiresel iklim degisikligi ve kuraklik gibi sebeplerden dolayr piring
iiretiminin azalmasi ve maliyetlerin artmasi kinoa gibi alternatif {iriinlere
yonelimi artirmistir. Amerika kitasinda insan beslenmesinde asirlardir
kullanilan bu bitki, Avrupa’da gelecegin gida ve yem bitkisi olarak dikkat
cekmektedir .Kinoa tohumu son derece besleyici bir insan besinidir. Protein,
kalsiyum, demir gibi mineraller ile E ve B vitaminlerince nispeten iyi bir
kaynaktir. Insanlarda doku gelisimi icin gerekli 8 esansiyel aminoasidin
tamami bu bitkinin tohumunda bulunur. Lisin, sistein ve diger tahillarda
diistik olan methionin aminoasitleri de son derece yliksektir. Bu yiizden
kinoanin harika bir protein kaynagi oldugu kabul edilmektedir. Bugday,
cavdar, yulaf, dar1t misir ve piringten ¢ok daha fazla protein igerir. Yag orani
(% 6-7) da tahillara gore yiiksektir.Kinoa gliiten igermedigi icin gliitene
duyarliligi olan ¢olyak hastalarn (gliiten alerjisi) ve veganlarin (hayvansal
iiriin yemeyen) protein ve karbonhidrat ihtiyaglarini karsilayan besleyici ve
lezzetli bir besindir.

Anahtar kelimeler:insan, Saghk, Kinoa
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Quinoa (Chenopodium quinoa Willd.) and Human
Health

Abstract: Quinoa (Chenopodium quinoa Willd.) is very important
as the plant's future in human and animal nutrition in the world. This plant
in South America is based on a very old history. Archaeological studies
plant BC It shows that grown since the year 3000. The plant is drought
and frost-resistant, it can be made in agriculture in mountainous areas at
high altitudes. Also seeds minerals, vitamins, fats and is rich in
antioxidants.According to some experts Kino is one of the plants that
could cure world hunger problem. Kino to both adapt to the feed value
steppe climate is a good plant. use as human food, such as grains and
legumes and seeds are widely traded every day. Global climate change
and reduction of rice production for reasons such as drought and increased
costs increased orientation to alternative crops such as quinoa. America,
this plant used for centuries in human nutrition, is notable as the future
food and feed crops in Europe. Quinoa seed is a highly nutritious human
food. Protein, calcium, and minerals such as iron in vitamins E and B are
relatively good sources. It all 8 essential amino acids needed for tissue
growth in humans found in the seeds of this plant. lysine, cysteine and low
methionine amino acids in other cereals is also extremely high. Therefore,
the quinone is considered to be a great source of protein. Wheat, rye, oats,
millet, corn and contains many more proteins from rice. Qil rate (6-7%) is
higher than the grain gluten sensitivity with celiac disease because.Kino to
contain gluten (gluten allergy) and vegans (who eat animal products)
nutritional meet protein and carbohydrate needs and tasty food.

Key words: Human, Health, Quinoa
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Yenebilen Passiflora Turleri ve Kullanmim Potansiyeli

Lokman Altinkaya®, Hamide Gubbuk?, Ilhami Tozlu?

Akdeniz University, Faculty of Agriculture, Department of Horticulture,
Antalya, 07058, Turkey
e-posta: lokmanaltinkaya@hotmail.com

Ozet: Tutku meyvesi olarak da bilinen passifloranm, 600 civarinda
tirli bulunmaktadir. Bu tiirlerden 6nemli bir kismu sarilici 6zellige sahip
olmakla birlikte, bazilar1 ¢ali formunda ve birkag tiir ise otsu yapidadir.
Passiflora tiirlerinin igerisinde 60’ {izerinde tiiriin meyvesinden
yararlanilmakla birlikte, meyvesi yenen tiirler icerisinde en yaygin olarak
yetistirilenler P. Edulis tiiriniin mor ve sar1 renkli meyveye sahip formlaridir.
Farmakolojik 6zellik agisindan en yaygin kullanilan tiir ise P. incarnata’dir.
P. edulis‘in mor ve sar1 renkli gesitleri ile Antalya’nin bazi mikroklima
alanlarinda  adaptasyon ¢alismalarina baslanmistir. Bu  adaptasyon
caligmalarinda mor renkli ‘Possium Purple’ ¢esidinden bir sezonda iki farkli
dénemde (bahar ve yaz) iiriin alinmig ve sar1 renkli ‘Sweet Sunrise’ ¢esidinde
ise c¢igeklenme olmasina ragmen, meyve tutumu gergeklesmemistir.
Passiflora meyvesi, taze tiketim disinda yaygin olarak meyve suyu
endiistrisinde, salatalarda, meyve pulpu kokteyl karisimlarinda, tatlilarda ve
tatlandiric1 olarak kullanilmaktadir. Rengine gore besin degerleri arasinda
bazi farkliliklar bulunmaktadir. Meyvelerinde diyet lifi, demir ve bakir
yiiksektir (100 g meyve giinliik gereksinimlerin, sirasiyla % 27, % 20 ve %
9.5’ni karsilamaktadir). Meyve ayni zamanda kriptoksantin ve likopen gibi
bitkisel pigmentleri igerir. Diisiik kalorili ve orta diizeyde karbonhidrat
igerigine sahiptir. Passiflora, her ikisi de gug¢ll birer antioksidant olan A ve C
vitaminlerini yuksek miktarlarda igerir. Bu vitaminler, serbest radikalleri
noétralize ederek viicudu kanser ve yiliksek kan basincindan korurlar.
Passiflora meyvesi ¢ok etkin bir kolon temizleyicidir, géz i¢in faydalidir,
kandaki hemoglobini arttirir, sindirimi diizeltir ve kabugu ise astim hastalarimi
rahatlatmaktadir. Bu derlemede, meyvesi yenen passiflora tiirleri ve bunlarin
fonksiyonel gida olarak kullanim alanlarina deginilmistir.

Anahtar kelimeler:Passiflora edulis, Incarnata, Kriptoksantin, Likopen
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Edible Passiflora Species and Usage Potential

Abstract: Passiflora, known also as the passion fruit, is a genus of
about 600 species. They are mostly vines, with some being shrubs, and a
few species being herbaceous. Although there are some 60 useful fruit
bearing species in genus Passiflora, common species used for edible fruit
production is purple and yellow colored forms of P. edulis. Commonly
used Passiflora species for pharmaceutical remedies is P. incarnate.
Adaptation studies on purple and yellow colored fruited P. edulis varieties
has already been started in some microclimatic zones of Antalya. The
results showed that purple colored fruit bearing ‘Possium Purple’ yielded
two crops in one season (Spring and Summer) while yellow colored fruit
bearing ‘Sweet sunrise’ beared no fruit but flowers. Passion fruit is widely
consumed as fresh fruit and in the form of juice, in salads, fruit pulp,
mixed in cocktails, in desserts and a flavoring agent. Depending on the
color there is a slight difference in the nutritional content of passiflora
fruit. Fruits are high in dietary fiber, iron and cupper (100 g fruit fulfills at
27%, 20% and 9.5% daily requirement, respectively).It is also a rich
source of phyto-pigments like cryptoxanthin and lycopene. It has little
calories and moderate carbohydrate.Passion fruit contains a high amount
of Vitamin A and Vitamin C, both are strong anti-oxidants. They
neutralize free radicals and protect from cancer and high blood
pressure.Passion fruit highly effective as colon cleanser,beneficial for
eye,increase hemoglobin in blood,improves digestion andpeel of passion
fruit can bring relief to Asthma patients. Edible Passiflora species and
their use as functional food are being discussed in this review.

Keywords:Passiflora edulis, Incarnata, Cryptoxanthin, Lycopene
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Vermikompostun Biber (Capsicum annuum L..) Bitkisi
Yetistirilen Topraklardaki Verimlilik Uzerine Etkisi:
Mikro Elementler

Seving Adiloglut, Korkmaz Bellitiirk®, Yusuf Solmaz?
Aydin Adiloglu!

"Namik Kemal Universitesi Ziraat Fakiiltesi Toprak Bilimi ve Bitki
Besleme Bolimu, 59030- Siileymanpasa-Tekirdag,
e-posta: sadiloglu@hotmail.com

Ozet: Kontrollu kosullarda yiiriitilen bu calisma ile biber
(Capsicum annum L.) vyetistiriciliginde vermikompostun kullanim
olanaklart belirlenmeye calisilmigtir. Calisma tesadiif parselleri deneme
desenine gore 3 tekerriirlii olarak ve 3 litrelik saksilarda yiiriitiilmiistiir.
Denemede glbreler kontrol, % 3, % 6, % 9, % 12 ve % 15 vermicompost
seklinde topraga uygulanmistir. Calismanin sonucunda biber bitkilerinin
mikro element (Fe, Zn, Cu ve Mn) igerikleri incelenmistir. Bitki analiz
sonuglarina gore demir igerikleri % 12 ve % 15 vermicompost uygulanan
dozlarda toprak verimliligi agisindan 72.72 ve 219.4 mg kg* ile yeterli
diizeyde bulunmustur. Cinko, bakir ve mangan degerleri ise, bitki analiz
sonuclart incelendiginde tiim dozlarda verimlilik agisindan beklenen
etkinin altinda kalmistir. Genel bir degerlendirme ile bu sonuglar artan
dozlarda yapilan vermikompost uygulamasinin biber bitkisinin mikro
besin elementleri icerigi agisindan degerlendirildiginde belirgin bir artis
olmadig1 goriilmiistiir. Vermikompostun biber bitkisinin biiylimesi lizerine
olan direkt etkisinin incelendigi bir durum belirlemesi niteliginde olan bu
calismanin yani sira, bitkinin diger durumlardaki tepkilerinin de
incelenecegi sera-tarla denemelerinin yapilmasi dnerilmektedir.

Anahtar kelimeler: Biber, Vermikompost, Mikro Element, Tarla-Sera
Denemeleri.
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The Effect of Vermicompost on Soil Fertility of Pepper
(Capsicum annuum L..) Growth: Micro Plant
Nutritions

Abstract: The aim of this study was to investigate the possibility of
vermicompost utilization in pepper (Capsicum annum L.) cultivation
under controlled conditions. The study was conducted with randomized
block design with three replicates and three liters pots. Treatments
included control, vermicompost 3 %, 6 %, 9 %, 12% and 15 %. At the end
of the experiment, four micro elements were analyzed of pepper plants.
According to the plant analysis results, Fe concentrations in 2 doses
vermicompost application (12 % and 15% vermicompost) were sufficient
interms of soil fertility with 72.72 mg kg? and 219.4 mg kg values. On
the other hand, Zn, Cu and Mn values were found insufficient according
to the pepper plant analyses with regard to soil fertility. Generally, these
results showed that increasingly vermicompost application did not effect
of micro elements on pepper plant in this study. A case study is presented
in which the direct effects of vermicompost on pepper plant growth, as
well as variability in the plant responses, are examined in field-
greenhouse experiments with pepper plant.

Key words: Pepper, Vermicompost, Macro Element, Field-Greenhouse
Experiments
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Vermikompost Uygulamasimin Hiyar
(Cucumis sativus L.) Bitkisinin Beslenme Durumu
Uzerine Etkisi: Makro Elementler

Korkmaz Bellitiirk!, Seving Adiloglu?, Yusuf Solmaz?,
Aydin Adiloglu!

"Namik Kemal Universitesi Ziraat Fakiiltesi Toprak Bilimi ve Bitki
Besleme Bolimu, 59030- Siileymanpasa-Tekirdag,
e-posta: sadiloglu@hotmail.com

Ozet: Kontrollii kosullarda yapilan bu calisma tesadiifi deneme
desenine gore, farkli dozlarda vermikompost (% 0, 3, 6, 9, 12 ve 15)
uygulanarak yetistirilen hiyar (Cucumis sativus L.) bitkisinin makro besin
elementleri (N, P, K, Ca ve Mg) igeriklerine olan etkileri incelenmistir.
Deneme 3 litrelik saksilarda yapilmistir. Elde edilen bulgulara gore, azot
ve potasyum igerigi bakimindan kontrol dozu haricindeki biitiin dozlarin
(% 3, 6,9, 12, 15) genellikle yeterli diizeyde oldugu saptanmistir. En
yiiksek azot ve potasyum igerigi % 15 dozunda % 5.09 ve 5.17 olarak
bulunmustur. Fosfor elementi agisindan % 9, % 12 ve % 15 uygulamalari
yeterli bulunmustur. En yiiksek fosfor elementi igerigi ise % 0.31 ile % 15
dozunda goriilmiistiir. Kalsiyum ve magnezyum elementlerinde ise
standart degerler g6z Oniline alindiginda biitiin dozlardaki element
icerikleri yeterli diizeyde bulunmustur. Vermikompost uygulamalarinin,
bitki biiylimesi ve sagligi iizerinde bircok dnemli pozitif etkiler gosterdigi
bulunmustur. Ancak, topraklarin vermikompost giibresine ihtiyaglarinin
net olarak belirlenebilmesi icin daha ileri g¢aligmalara ihtiyag
bulunmaktadir.

Anahtar kelimeler:Hiyar, Vermikompost, Toprak, Makro Elementler
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The Effect of Vermicompost on Nutritional Status of
Cucumber (Cucumis sativus L.): Macro Elements

Abstract: This study, which was carried out under controlled
conditions and according to occasional designed of experiment,
investigates the effects of different doses of vermicompost (0, 3, 6, 9, 12
and 15 %) application on cucumber (Cucumis sativus L.) growth and its
macro elements (N, P, K, Ca and Mg) contents. This study was conducted
in the 3 liter pots. Results showed that nitrogen and potassium contents
were generally (3, 6, 9, 12, 15 %) adequate except control doses of
vermicompost application. The highest nitrogen and potassium contents
were measured (by 15 % vermicompost) between 5.09 and 5.17 %.
However phosphate was sufficient by the application of 3 doses (9, 12 and
15 % vermicompost). It was also observed that especially Ca and Mg
contents reached sufficient levels with all vermicompost applications
according to standard values. The resulting vermicompost has been shown
to have several positive impacts on plant growth and health. However,
further studies are needed to assess its exact potential for these soils.

Key words: Cucumber, Vermicompost, Soil, Macro Elements
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Gidalarda Taklit ve Tagsis

Nevzat Artik

Ankara Universitesi Gida Giivenligi Enstitiisii, Ankara
e-posta: artik6226@hotmail.com

Ozet:Giiniimiizde teknolojinin gelismesi ve haksiz kazang icin
ekonomik nedenlerle gidalarda taklit ve tagsis oldukc¢a artis gostermistir.
Taklit ve tagsis tanimi yapilirken tilkemizdeki tiim gida iiretiminin bu sekilde
oldugu algis1 kesinlikle dogru degildir. Ciinkii GTHB(Gida Tarim ve
Hayvancilik Bakanligl) kayit ve onayi ile iiretim yapan firmalar belli
kurallara mutlak uymak zorundadir. Aksi halde hem ceza almakta ve hem de
firmalarinin isimleri ve gida maddeleri basinda olumsuz sekilde yer almakta
ve firmalar ¢ok dnemli zarara ve itibar kaybina ugramaktadirlar. Ayrica tim
dinlerde haksiz kazan¢ 6nemli bir glinahtir. Tagsis ve taklit kisaca su sekilde
tanimlanmaktadir. Tagsis: Gida maddelerinin ve gida ile temasta bulunan
madde ve malzemelerin, mevzuata veya izin verilen Ozelliklerine aykiri
olarak uretilmesi halini tanimlamaktadir. Tagsis diger bir ifade ile; tiriinlere
temel Ozelligini veren 6gelerin ve besin degerlerinin tamaminin veya bir
boliimiiniin - mevzuata aykir1 olarak ¢ikarilmasini  veya miktarinin
degistirilmesini veya ayni degeri tasimayan baska bir maddenin, o madde
yerine aynt maddeymis gibi katilmasi; gida maddesinin mevzuata veya izin
verilen Ozelliklerine aykiri olarak {iiretilmesi hali; bir seye yabanci bir sey
karigtirarak safligin1 bozma; katistirma seklinde de tanimlanmaktadir.Bu
konuyu ornekleyerek agiklamak gerekirse; tereyagina bitkisel yag katilarak
tamamen tereyagi gibi satilmasi, peynire nisasta katilmasi, zeytinyagina diger
yaglarin,nar eksisine,ve bala glikoz ve fruktoz surubu katilmasi bir tagsis
ornegidir. Taklit: Gida maddesinin ve gida ile temasta bulunan madde ve
malzemelerin sekil, bilesim ve nitelikler itibariyle kendisinde olmayan
ozellikleri sahip gibi gosterilmesidir. Uriinlerin, sekil, bilesim ve nitelikleri
itibartyla yapisinda bulunmayan 6zelliklere sahip gibi veya baska bir iirlintin
aynmistymig  gibi  gostermektir. Meyve surubunun {iziim pekmezi olarak
pazarlanmasi, yine bitkisel kokenli bir yagin aromalarla ve katki maddeleri ile
tereyagina benzetilerek tereyagi olarak satilmast tipik taklit 6rnekleridir.

Anahtar kelimeler: Gida, Taklit, Tagsis
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Imitation and Adulteration in Foods

Abstract: Today, in imitation food and economic reasons for the
development of technology and unjust enrichment and adulteration rather
increased. Imitation and the perception that in this way the entire food
production in our country while the definition of adulteration is absolutely
not true. Because the registration and approval of companies engaged in
the production and Ministry of Food and Agriculture absolute must abide
by certain rules. Otherwise, and as punishment, both located in a negative
way in the press and foodstuffs names of companies and firms are
exposed to very significant damage and loss of reputation. It is also
important to gain an unfair sin in all religions. Adulteration and
counterfeiting are briefly described as follows. Adulteration: materials in
contact with foodstuffs and food and materials, producing properties in
violation of the legislation or permitted describes the state. Adulteration in
other words; All of the basic features of that item and nutritional value of
the product or part of changing the removal or the amount in violation of
regulations, or the same amount of transport that's another matter to attend
as he substitute for the same mad exposed; the production of foodstuffs as
contrary to the legislation or permitted by state properties; adulteration
stirring something foreign to anything; It is defined as embedding. To
explain this issue by sampling; butter to be sold as fully participating
vegetable oil butter, cheese participation starch, sour pomegranate, olive
oil and other oil adulteration of honey glucose and fructose syrup is an
example of participation.Imitation foodstuffs and materials in contact with
food and material way, is not in itself presented as having properties as
the composition and qualifications. Product figures, such as composition
and structure has features not found in nature or indicate if it were the
same as another product. The marketing of fruit syrup, grape syrup, butter
sold again in the likeness of vegetable origin with a butter flavor with oil
and additives are typical examples of imitation.

Key words: Food, Imitation, Adulteration
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Gida Savunmasi ve Biyoterorizm

Hami Alpas

ODTU Gida Miihendisligi Béliimii, ODTU, Ankara
e-posta: imah@metu.edu.tr

Ozet: Gida tedarik zincirinin kasitli olarak kesintiye ugramasi
toplumlar/yonetimler i¢in bir tehdit olusturmaktadir. Boyle bir eylem gida
dagitimin1 olumsuz etkilemekle birlikte sorumlu otoritelere ve gida
tedarigine olan tiiketici giiveninin sarsilmasina yol agmaktadir. Global
gida tedarik sistemi yapisal ve sosyal agidan da saldirilara olabildigince
aciktir. Son yillarda patlak veren gida kaynakli olaylar bunu yeterince
kanitlamistir. Biiyiik dlceklerde iiretime, hizli dagitima ve siirekli ulusal
ve uluslararasi kaynak bulmaya yonelik bir sistemin rutin gida giivenligi
onlemleriyle kontrol edilmesi beklenmemelidir. Bunlara gevresel, iklimsel
ve biyoterdor kaynakli tehditlerde eklendiginde yeni ve entegre bir
yaklagimin kullanimi 6ne ¢ikmaktadir. “Gida siire¢ paradigmasi” olarak
Ozetlenebilecek bu yaklagimda gida gilivenligi, giivencesi, savunmasi,
korunumu ve kalitesi gibi kavramlar gida devamliligi siirecinde analiz
edilerek alinabilecek kars1 onlemler, kirllganliklarin azaltilmasi yaninda
kasitli kontaminasyona karsi mevcut kapasitenin kuvvetlendirilmesi, hazir
bulunma, farkindalik ve karsilik verme gibi kavramlar detaylandirilacaktir.

Anahtar kelimeler: Gida Savunmasi, Biyoteror, Gida Siire¢ Paradigmast
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Food Defense and Bioterrorizm

Abstract: The intentional contamination of food supply poses a
real threat to society. It has the potential to disrupt food distribution, loss
of consumer confidence in government and the food supply. The global
food system is very vulnerable, both structural and social. The bulk
production and need for rapid production, sourcing and distribution at
both national and international level is beyond the limits of routine food
safety measures. Adapting to the additional threats arising from major
environmental, climate and bioterrorizm requires an integrated food
system approach. In this respect “A Total Food Protection Perspective®
will be summarized by breakdown of food safety management systems
and vulnerability assessment. Food security, safety, defense, protection
and quality will be linked within a food continuum by determining the
countermeasures to minimize or eliminate vulnerabilities as well as
enhancing the capability for surveliance, preparedness and response to
intentional contamination for greater awareness and prevention.

Key words:Food Defense, Bioterror, Food Process Paradigm
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Gida Israfi, Achk Sorunu ve Siirdiiriilebilir Gida
Projeksiyonlar

U.Tansel Sirelil, Nevzat Artlkl,Erdogan Giines 1 Meltem
Tiirkyilmaz !

Ydnkara Universitesi Gida Giivenligi Enstitiisii, Ankara
e-posta: utsireli@ankara.edu.tr

Ozet: Bu calismada; diinyadaki gida israfi, aglik sorunu ve
siirdiiriilebilir  gida  projeksiyonlarmmin  bir arada  degerlendirilmesi
amaclanmustir. Gida; ilk tarimsal iiretimden son hane halki tiiketimine kadar
tiim tedarik zinciri boyunca israf edilmektedir. Insan tiiketimi igin dretilen
gidalarin yillik olarak yaklasik {igte birinin (yaklasik 1.3 milyar ton) kayip
oldugu bildirilmektedir. Bu durumda; israf edilen gidalarin iiretiminde
kullanilan kaynaklarin biiyiikk c¢ogunlugu bosuna kullanilmakta ve gida
iiretiminin yol actig1 sera gazi emisyonlarina da bosuna maruz kalinmaktadir.
Orta ve yliksek gelirli iilkelerde gida insan tiiketimi i¢in hala uygun olsa bile
atilmakta ve onemli Olgiide israf edilmektedir. Diisiik gelirli iilkelerde ise;
tiketim dizeyinde daha az israf s6z konusu olmaktadir. Disiik gelirli
tilkelerde gida kayiplar1 ve atiklari; agirlikli olarak zor iklim kosullari, mali
yonetim ve teknik simirlamalardan kaynaklanan altyapi, paketleme ve
pazarlama sistemleri ile depolama ve sogutma tesislerindeki eksikliklerden
kaynaklanmaktadir. Tahila dayali beslenmenin hakim oldugu tilkemizde ise
israf edilen gidalarin basinda ekmek gelmektedir. Ulkemizde her yil yaklasik
44 milyar adet ekmek lretilmekte, {iretilen ekmegin yaklasik 40 milyar adeti
tuketilmekte, 4 milyar adeti ise israf edilmektedir. israf edilen ekmek, iilke
ekonomisini yilda yaklasik 700 milyon dolar kayba ugratmaktadir.Diinyada
ve Tiirkiye’de 6nemli miktarda gida israf edilirken; diger yandan da aglik da
6nemli bir sorundur. Birlesmis Milletler’in (BM) her yil ¢ikardigi kiresel
aclik raporuna gore, ginimizde dinyada 795 milyon insan yeterince
beslenememektedir. Her 9 kisiden biri; yagamini saglikla siirdiirebilmesi igin
gerekli olan gidalara ulasamamaktadir. Herkese yetecek diizeyde gida tiretimi
icin; simmrlt dogal kaynaklar (toprak, su, enerji, gubre) daha verimli
kullanilmali ve iilkeler arasinda siirdiiriilebilir gida tedariki saglanmalidir.

Anahtar kelimeler:israf, A¢lik, Siirdiiriilebilir Gida
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Food Waste, Hunger Problem and Sustainable Food
Projections

Abstract: This study aims to evaluate the relationship between
food waste, hunger and sustainable food projections around the world.
Food is wasted throughout the entire supply chain from agricultural
production to human consumption. Every year, approximately one third
(approximately 1.3 billion tonnes) of the food produced for human
consumption in the world gets lost or wasted. Thus, huge amounts of the
resources used in the production of wasted food are used in vain and the
greenhouse gas emissions caused by food production are also emissions in
vain.In middle and high income countries, food is lost and wasted
although it is still available for human consumption. However, in low
income countries, food waste is less at consumption level. In low income
countries, food waste is mainly due to difficult climatic conditions,
financial management, infrastructure resulting from technical limitations,
packaging and marketing systems and lack of storage and cooling
facilities. In our country, diet is based primarily on cereals and bread is
the major wasted foods. Every year, about 44 billion pieces of bread are
produced, about 40 billion pieces of bread produced is consumed,
however, the 4 billion of them is wasted in our country. The wasted bread
leads to a loss of $700 million in the national economy in a year.A
significant amount of food is wasted in our country and in the world,
while hunger is an important problem. According to a report of United
Nations (UN), some 795 million people in the world do not have enough
food. One in every nine people does not reach to food for leading a
healthy active life. For food production at enough level to everyone,
limited natural resources (land, water, energy, fertilizer) should be used
more efficiently and the sustainable supply of food between countries can
be ensured.

Key words:Waste, Hungry, Sustainable Food
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Tiirkiye’de Gida Giivenligi ve Giivencesinin
Saglanmasinda Organik ve iyi Hayvansal Uretim
Uygulamalarimin Onemi

Giirsel Dellal*, Ali Kemal Oztiirk?, Vecihi Aksakal®,
Bahri Bayram?®, Stimer Hasimoglu*, Erkan Pehlivan?

! Ankara Universitesi Ziraat Fakultesi Zootekni Bolimii, Ankara.
2 G.T.H.B., lyi Tarim Uygulamalari ve Organik Tarim Daire Baskanlig
3Giimiishane Universitesi Kelkit Aydin Dogan M. Y. O., Giimiishane
4 Schaefer Str. 20, 19053 Schwerin/Germany
e-posta: gdellal@agri.ankara.edu.tr

Ozet: Diinyada oldugu gibi Tiirkiye’de de basta hizli niifus artis1
olmak (zere bircok sosyo-ekonomik faktére bagli olarak insanlarin gida
ihtiyaclarinda ¢ok onemli diizeylerde artiglar ortaya ¢ikmugtir. Artan gida
ihtiyaclarinin kargilanmasi igin ise, tarimsal {iretim alanlarinin sinirlt olmasi
nedeniyle, birim alandan ya da birim hayvandan en yiiksek diizeyde verim
almay1 hedefleyen yeni tarimsal iiretim teknikleri gelistirilmistir. Bu iiretim
teknikleri, gida gilivencesi bakimindan olumlu sonuglar vermelerine karsin,
gida giivenligi ve c¢evrenin siirdiiriilebilir bir sekilde korunmasi bakimindan
cok Onemli sorunlarin ortaya ¢ikmasina da neden olmuslardir. Ekosistemler
hizli bir sekilde bozulmus, toprak, hava ve su gibi dogal kaynaklar kirlenmis,
cesitli kimyasal ilag ve giibreler kullanilarak iiretilen gidalar insanlarda ciddi
saglik sorunlarma neden olmaya baslamistir. Buna karsin, dogal ekosistemleri
ve biyolojik dengeleri koruyarak insanlara yeterli miktarlarda ve kalitede gida
saglamaya yoOnelik arayislar ise, bir¢ok alternatif tarimsal iiretim modelinin ve
standardinin gelistirilmesine ve uygulamaya aktarilmasina neden olmustur.
Bu modeller arasinda en énemlileri “Organik ve Iyi Tarim Uygulamalar1”
olup, her iki model de Diinyada, AB’de ve Tiirkiye’de uzun yillardir
uygulanmaktadir. Bu noktadan hareketle bu bildiride; Tiirkiye’de esas olarak
Gida Tarim ve Hayvancilik Bakanligi’nin denetiminde sirastyla 1994 ve 2004
yillarindan itibaren uygulanan Organik ve Iyi Tarim (Hayvansal Uretim)
Uygulamalarinin, gida giivenligi ve giivencesini saglamadaki fonksiyonlari
degerlendirilmis, gelecekteki etkinliklerinin iyilestirilmesi ve artirilmasina
yonelik stratejiler gelistirilmeye ¢aligilmustir.

Anahtar kelimeler:Ttrkiye, Gida Giivenligi, Gida Giivencesi, Organik Ve Iyi
Hayvansal Uretim Uygulamalari
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Importance of Organic and Good Animal Production
Practices in Ensuring Food Safety and Security in
Turkey

Abstract: In Turkey, as in the world, depending on many socio-
economic factors especially rapid population growth, food needs of the
people have significantly increased. In order to meet the growing food
demand, new agricultural production techniques which aim to have the
highest levels of yield for per unit area or per animal has been developed
due to limited area of agricultural production. These production
techniques, despite the positive results in terms of food security, food
safety and for protecting the environment in a sustainable way have led to
the emergence of very important problems. Ecosystems are degraded
rapidly, natural resources such as soil, air and water are contaminated,
foods produced by using a variety of chemical pesticides and fertilizers
has led to the emergence of serious health problems in humans. However,
quest for achieving food in sufficient quantity and quality for people as
preserving natural ecosystems and biological balances has caused many
alternative models of agricultural production and the development of
standards and to the implementation.Most important ones among these
models are, “Organic and Good Agricultural Practices”.Both models have
been applied in the world, EU and Turkey for long years. Starting from
this point, in this paper; organic and good agricultural (animalproduction)
practices that exercised since 1994 and 2004 respectively by controlling
Ministry of Food Agriculture and Livestock in Turkey, were evaluated in
terms of functions in ensuring food security and safety and tried to
developed suggestions and strategies to their future activities improved
and enhanced.

Key words:Turkey, Food Safety, Food Security, Organic And Good
Animal Production Practices
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Bebek Gidalarinda Antibiyotik Kalintilari

Muharrem Certel %, Ulgen {lknur Konak*

YUkdeniz Universitesi, Miihendislik Fakiiltesi, Gida Miihendisligi Boliimii,
07059, Kamptis, Antalya
e-posta: certel@akdeniz.edu.tr

Ozet: Antibiyotikler hayvan yetistiriciliginde hastaliklarmn dnlenmesi
ve tedavi edilmesi, besi verimliliginin ve canli agirlik artisinin saglanmasi
amacityla yaygin olarak kullanilmaktadir. Ancak gida iiretiminde yararlanilan
hayvanlarda antibiyotiklerin yanlis ve asir1 kullaniminin sonucu olarak
hayvanlarin yenilebilir dokularinda (et ve sakatat) ve iriinlerinde (siit ve
yumurta), balikta ve balda farkli diizeylerde antibiyotik kalintilan
bulunabilmektedir. Gidalarda tolerans degerinin {izerinde bulunan kalintilar
tiketici saghg acgisindan ciddi tehlikeler ortaya cikarabilmektedir.
Antibiyotik kalintilarim1  igeren gidalarin  tiiketimi insanlarda alerjik
reaksiyonlara, antibiyotige direngli bakterilerin gelismesine ve kansere neden
olabilmektedir. Antibiyotik kalintilarmin insanlar iizerindeki olumsuz etkileri
niifusun en savunmasiz risk grubunda yer alan 0-2 yas arasindaki bebeklerde
ve ¢ocuklarda daha dnemlidir. Avrupa Birliginde 470/2009/EC sayili1 Konsey
Tiiziigii ile hayvanlarin yenilebilir dokularinda ve firiinlerinde ilag kalinti
limitleri belirlenmistir. Ulkemizde ise hayvansal gidalarda bulunabilecek
farmakolojik aktif maddelerin smiflandirilmasini ve maksimum kalinti
limitlerini i¢eren yonetmelik mevcuttur. Ancak hem Avrupa Birliginde hem
de iilkemizde bebek gidalarinda ila¢ kalinti limitlerini tamimlayan gecerli
herhangi bir mevzuat bulunmamaktadir. Bundan dolayi, bebek gidalarinda
antibiyotik kalint1 tolerans limiti sifir olarak kabul edilmektedir. Gida
giivenliginde gerekli koruma seviyesine ulagsmak igin yeterli risk
degerlendirmesi yapilarak giivenilir verilerin elde edilmesi gerekmektedir. Bu
yiizden gidalarda, ozellikle de bebek gidalarinda, bulunan antibiyotik
kalintilarinin - kontrolii i¢in giivenilir analitik metotlara ihtiyag vardir.
Gidalardaki bu kalintilarin analizinde yaygin olarak biyolojik yontemler
kullanilmaktadir. Ancak analiz edilen Orneklerin tolerans seviyesini asan
konsantrasyonda antibiyotik igerdigini belirtmeden once bilesikleri tek tek
tanimlayacak sivi kromatografi-kiitle spektrometresi (LC-MS) veya gaz
kromatografi-kitle spektrometresi (GC-MS) gibi yeterli 6lclide segici ve
hassas aletsel yontemlerle bu olgunun onaylanmasi gerekmektedir.

Anahtar kelimeler: Antibiyotik Kalinti, Saglik, Tespit Yontemleri
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Antibiotic Residues in Baby Foods

Abstract: Antibiotics are widely used in livestock breeding to
prevent and treat diseases and to enhance growth rate and feed efficiency.
However, the abuse and overuse of antibiotics in food-producing animals
resulted in the presence of these compounds at different levels in edible
tissues (meat and offal) and products (milk and eggs), and in fish and
honey. The presence of residues above the tolerance level in foodstuffs
can involve a potential health risk to consumers. Consumption of foods
included antibiotic residues induces allergic reactions, development of
antibiotic-resistant bacteria and carcinogenicity in humans. The negative
effects of antibiotic residues on human can be more important to babies
and children aged between 0 and 2 years, who represent the most
vulnerable risk groups of the population. In European Union,
pharmacologically active substances and their classification regarding
maximum residue limits in foodstuffs of animal origin are established
with regulation no 470/2009/EC of the Council. In Turkey, regulation
involving the classification of pharmacologically active substances and
their maximum residue limits in foodstuffs of animal origin is available.
However, both in our country and in the European Union, there is not any
valid legislation defining the limits of drug residues in baby foods.
Therefore, the tolerance limit of antibiotic residues in baby foods is
considered to be zero. Reliable data should be obtained with performing
risk assessment to achieve the required level of protection in food safety.
Therefore, reliable analytical methods are needed for controlling the
antibiotic residues in foods, especially in baby foods. Bioassay techniques
are widely used in screening methods for detection of antibiotic residues
in food. However, before samples are declared to contain concentrations
of antibiotics exceeding the tolerance levels, conformation and
identification of the individual compounds by sufficiently selective and
sensitive instrumental methods such as LC-MS or GC-MS are required.

Key words: Antibiotic Residues, Health, Detection Methods
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Gida Giivenligini Olumsuz Etkileyen Etmenlerin
Analizi

Aydin Giirel

Namik Kemal Universitesi, Ziraat Fakiiltesi, Tarim Ekonomisi, Boliimii,
Tekirdag
e-posta: a.gurel2@gmail.com

Ozet: Tiirkiye tarim isletmeleri gerek arazi bilyiikliigii ve gerekse
hayvan varlig1 agisindan kiigiik isletme yapisindadir. Kiigiik isletmelerde
yeniliklerin benimsenmesi, yeni teknolojilerin yayginlagmasi, pestisit vb.
tarimsal girdi kullamminda kontrol, denetim, egitim ve yayim
faaliyetlerinin yapilmasi olduk¢a zordur. Bu da kiiciik isletme yapisina
sahip olan iilkemizde tarlada gida giivenligini olumsuz etkilemektedir. Bu
durum tarima dayali sanayi sektdriinde, gida sektoriinde de goriilmektedir.
Bu sektdrde de isletmelerinin kiigiik 6l¢ekli olmasi, kayit disi iiretim,
geleneksel iiretimden modern {iretime geciste yasanan zorluklar, egitimsiz
isglicii, yetismis insanlarin etkili kullanilamamasi, mesleki egitim
programlarinda gida giivenliginin yeterince ele alimmamasi, denetim
personeli ve laboratuar personellerinin hizmet ic¢i egitimlerinde
eksiklikler, tretici ve tiiketici bilingsizligi, mevzuat yetersizligi,
laboratuarlarda teknik yetersizlik, yetersiz Ar-Ge altyapisi, arastirma-
yayim iligkisinin zayifligi, organizasyon eksikligi, kaliteli ham madde
yetersizligi, ambalaj sanayinin yetersizligi, standardizasyon yetersizligi,
katki ve kalintilarin bilingsiz kullanimi, yaniltict reklamlar gibi birgok
etmenler gida giivenligini olumsuz etkilemektedir. Bu bildiri ile gerek
tarim sektoriinde (tarlada)ve gerekse tarima dayali sanayi sektoriinde gida
giivenligini olumsuz etkileyen etmenler irdelenmektedir.

Anahtar kelimeler: Gida, Gida Giivenligi, Tarim Isletmeleri, Gida
Isletmeleri
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Negative Factors Affecting the Food Security Analysis

Abstract: Turkey agribusiness land required size and structure of
the company is small in terms of both animal species. Adoption of
innovation in small businesses, the proliferation of new technologies,
pesticides and so on.control the use of agricultural inputs, controls,
conducting education and dissemination activities is difficult. This is a
small business in the field of food safety structure having a negative
impact on our country. In this case, the agro-industrial sector is also seen
in the food sector. In this sector, the small size of the business,
unregistered production, difficulties in the transition to modern production
of traditional production, uneducated labor, educated people can not be
used effectively, be adequately dealt with food safety in vocational
training programs, audit staff and lack of laboratory staff in-service
training, producers and consumers unconsciousness, legislative failure,
technical shortcomings in laboratories, insufficient R & D infrastructure,
the weakness of research-extension linkage, lack of organization, quality
raw material failure, the inability of the packaging industry,
standardization failure, irresponsible use of additives and residues, many
factors, food safety, such as misleading advertising, negative It
affects.This should be notified by the agricultural sector (in the field) as
well as in the agriculture-based industries (in business) analyzed the
factors that negatively affect food security.

Keywords: Food, Food Safety, Farm, Food Enterprises
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Gida Katki Maddelerinin Alerjik ve Immiinolojik
Reaksiyonlar icerisindeki Rolii

M. Ali Cebirbay

Selcuk Universitesi, Saglik Bilimleri Fakiiltesi, Beslenme ve Diyetetik
Bolumdi, Alaeddin Keykubad Kampusu, Selguklu, Konya
e-posta: acebirbay@selcuk.edu.tr

Ozet:Gida katki maddeleri gidalarin iiretiminde farkli amaglarla
oldukca yaygin olarak kullanilmasi sonucunda asir1 duyarli bireylerde
alerjik ve immiinolojik reaksiyonlarin gelismesinde onem tasimaktadir.
Bu derlemede, gidalarn iiretiminde kullanimina izin verilen gida katki
maddelerine bagli ortaya c¢ikabilecek alerjik ve immdinolojik
reaksiyonlarin degerlendirilmesi amaglanmistir. Gida katki maddelerinin
besin alerjileri konusunda elektronik ortamda PUBMed, ScienceDirect,
MEDLINE gibi bilimsel veri tabanlarinda taranan ve “besin alerjileri,
gida katki maddeleri, immiinolojik reaksiyonlar, asirt duyariilik, besin
alerjenleri” anahtar kelimeleri kullanilarak yapilan taramalar sonucunda
elde edilen deneysel, olgu sunumlari1 ve diger ¢alismalardan veriler elde
edilmis ve degerlendirilmistir. Gida Uretim teknolojilerindeki gelismeyle
birlikte, gidalarailave edilen katki maddelerinin, duyarl bireylerde gesitli
alerjik reaksiyonlara neden olmaktadir. Arastirmalar, gidalarda katk:
maddesi olarak kullanilan maddelerin imminolojik reaksiyonlara neden
oldugu sonucunu ortaya ¢ikarmaktadir.

Anahtar kelimeler:Alerjiler, Gida Katki Maddeleri, Immiinolojik
Reaksiyonlar
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The Role of Food Additives in Allergic and
Immunologic Reactions

Abstract: Food additives can be a factor in the occurrence of
allergic and immunologic reactions in oversensitive individuals since they
are widely used in food production for a variety of purposes. The aim of
this review study was to assess these allergic and immunologic reactions
which can occur depending on food additives that are permitted to be used
in food production.Scientific databases in electronic media about the food
allergies of food additives such as PUBMed, ScienceDirect, MEDLINE
were searched using the keywords: "food allergies, food additives,
immunologic reactions, oversensitivity, food allergens,"andexperimental
case reports and data from other studies were obtained and assessed.The
food additives that are added to products since the development of food
processing technology can cause a variety of allergic reactions in
oversensitive individuals. Studies have concluded that substances used as
food additives cause immunologic reactions.

Keywords:Allergies, Food Additives, immunological Reactions
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Tiirkiye’de Tarimsal Uretim Acisindan Gida
Guvencesi

Selda Arslan, Zehra Asli Arslan

Y\GTHB, Tarimsal Ekonomi ve Politika Gelistirme Enstitiisii, Ankara
sekonomildal2@gmail.com, z.asliarslan@gmail.com

Ozet: Bu derleme,tarimsal iiretim agisindan gida  giivencesi
konusunda Tiirkiye’nin genel durumunu ortaya koymayi amaglamaktadir.
Calismanin metodunu konuyla ilgili daha dnce yapilmis aragtirma, kurum
ve kuruluslarin verilerinden faydalanma yoluyla derlenen bilgiler
olugturmaktadir. Diinyada dogal kaynaklarda oldugu gibi, gida
kaynaklarinin dagilim ve ulagiminda da dengesizlik s6z konusudur.
Bununla birlikte, niifusun siirekli artmasi iilke bazli beslenme sorununu
kiiresel bir sorun haline getirmistir.Gida giivencesi; genel olarak yeterli
miktarda, uygun fiyatli, saglikli ve besleyici gidanin saglanmasidir. Gida
glivencesine sahip olmayan iilkeler yetersiz beslenme ile Kkarsi
karstyadirlar. FAO 2015 yili verilerine gore diinya niifusu 7,3 milyardir.
Nifusun % 1,07’sini olusturan Tiirkiye gida giivencesi tehdidi ile kars
karsiya olan ve niifusun giderek artis gosterdigi ilkeler arasinda yer
almaktadir. FAO verilerine gore,2050 yilinda diinya niifusunun % 32 ve
Turkiye nidfusunun da % 22 oraninda artacagi tahmin edilmektedir.
Bununla birlikte tarimsal iiretim alanlarinin yillar itibariyle giderek
azalmasi goz Oniine alindiginda, Tiirkiye icin halihazirda tehdit olarak
goriilen gida giivencesi durumunun, ileri ki siirecte bir¢ok sorunu
beraberinde getirecegi agiktir. Tarimsal iiretim biiyiik 6l¢iide dogal sartlara
bagldir. Ancak, ciddi boyutlara ulasan hatali ve eksik tarimsal
uygulamalar gida giivencesizliginin baslica sebepleri arasindadir.Bu
nedenle tarimsal uygulamalar ve bunlarin temeli olan politikalarin
belirlenmesi 6nem tasimaktadir. Bireysel boyutta aglik olarak kendini
gosteren gida gilivencesizligi, toplumsal boyutta savaslara yol acabilme
potansiyeline sahiptir. Her iilkenin oldugu gibi Tiirkiye’nin de tarimsal
tretimle ilgili onceligi nifusunun yeterli ve dengeli beslenmesidir.Bu
kapsamda, tarimsal desteklerin bolgesel alanda uygulanmasi, tarim
alanlarinin korunmasi, yerel gida iiretim ve tiiketimin tesviki ve gida
kayiplarinin azaltilmasi i¢in ¢aligmalar yapilmas: 6nem arz etmektedir.

Anahtar kelimeler:Tarim, Gida, Gida Giivencesi, Tarimsal Uretim
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Agricultural Production in Terms of Food Security
in Turkey

Abstract: This compilation aims to demonstrate the general
situation in Turkey about food security in terms of agricultural production.
The method of the study is comprised of the data from the studies
conducted by associations and institutions regarding this issue.As in the
natural resources in the world, the imbalances in the distribution of food
supplies and transportation are possible. However, the continuous increase
in country-specific nutritional problems of the population has become a
global problem. In this regard, food security; generally in an amount
sufficient affordable it is to provide healthy and nutritious foods.
Countries that do not have food security are faced with malnutrition.
According to FAO data for 2015, the world population is 7.3 billion.
Turkey constitutes the 1,07's% of the population are faced with food
security threat and is among the countries where the population increased
steadily. According to FAO data, 32% of the world population in 2050
and Turkey is estimated to increase by 22% of the population. However,
when the field of agricultural production from one year to increasingly
considering the reduction of the food security situation already seen as a
threat to Turkey, it is clear that many issues brought forward in the
process.Agricultural  production is largely dependent on natural
conditions. However, reaching the size serious faulty and incomplete
agricultural practices are among the main causes of food insecurity.
Therefore, it is important to identify the agricultural practices and policies
which is the basis of this application. Food insecurity manifests itself as
hunger in individual size, it could lead to war in the social dimension. As
the priorities of each country concerning Turkey's agricultural production
is adequate and balanced nutrition of the population. In this context,
implementation of agricultural support in regional areas, preservation of
farmland is important to make efforts to reduce production and
consumption of local food promotion and food losses.

Key words:Agriculture, Food, Food Security, Agricultural Production

97



Tiiketicilerin Gidalara Yonelik Kalite ipuclar
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Boluma, Aldeddin Keykubad Kampist, Sel¢uklu, Konya.
e-posta: acebirbay@selcuk.edu.tr

Ozet: Beslenmenin ¢esitli hastaliklarla iliskisi konusunda
bilinglenen tiiketicilerin gida satin alma siirecinde dikkate aldiklar1 kalite
ipuclart beklenti, deneyim ve kalite algilaria gore sekillenmektedir. Bu
derleme c¢alismada, gidalara yonelik kalite ipuglarmin incelenmesi
amaglanmaktadir. Calismanin verileri “gida, besin, kalite ipuglari, satin
alma davranisi, satin alma, tiiketici” gibi anahtar kelimeler kullanilarak
ScienceDirect, PUBMed, MEDLINE, Web of Science ve Google Scholar
gibi elektronik bilimsel veri tabanlarinda yapilan taranmalar sonucunda
elde edilmistir. Tiketicilerin gidalara yonelik kalite ipuglar1 satin alma
oncesi ve sonrasi olmak iizere iki asamada ortaya cikmaktadir. Ik asama,
tiketicilerin kalite gostergesi olarak dikkate aldiklar1 mevcut Kalite
ipuclarinin degerlendirilmesine dayali olarak gerceklesmektedir. ikinci
asama ise, lrliniin hazirlama/iiretim siirecinde ve tiikketimden sonraki
deneyimlere gore olugmaktadir. Kalite ipuglari i¢sel ve digsal olmak iizere
iki grupta degerlendirilmektedir. Gidalarda igsel kalite ipuglari; renk, yag
icerigi, tazelik, yumusaklik, aroma, besleyicilik gibi gidanin fiziksel ve
fizyolojik ozellikleri ile ilgili 6lgiitleri igermektedir. Digsal kalite ipuglar
ise; fiyat, mensei, tiretim bilgisi, marka, etiket ve ambalaj gibi unsurlardan
olusturmaktadir. Gidalarin kalite parametreleri birbirlerinden farklilik
gosterdigi icin igsel ve digsal kalite ipuglar1 da iirtine gore degisiklikler
gosterebilmektedir. Tiiketicilerin gida satin alma dncesindeki beklentileri
ve sonrasinda gelistirdikleri deneyimler iizerinde i¢sel ve digsal kalite
ipuclarinin rolii oldugu, gida satin alma davranisimi bilgi, inang ve
tutumlarimin yani sira ¢evresel, sosyo-demografik, fizyolojik ve psikolojik
cesitli degiskenlerin etkileyebilecegi sonucuna varilabilir. Gidalardaki
kalite ipuclarma yonelik tiiketici algilarmin belirlenmesi ile ilgili
arastirmalar iirlin gelistirme ¢aligmalarina katki saglayabilir.

Anahtar kelimeler:Kalite ipuclari, Tiiketici, Gida, Satin Alma Davranis
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The Quality Cues of Consumers for Foods

Abstract: When purchasing food, quality cues are considered by
consumers who have become aware about the relationship of nutrition
with a variety of diseases. These cues are shaped by their expectations,
experiences and perceptions of quality. The aim of this review study was
to examine the quality cues consumers use for foods.The study data of the
study were obtained by searching electronic scientific databases such as
ScienceDirect, PUBMed, MEDLINE, Web of Science and Google
Scholar, using the keywords: “food, nutrition, quality cues, purchasing
behavior, buying, and consumer.”The quality cues of consumers show up
for foods in two stages: before and after purchasing. The first stage is
based on the evaluation of current quality cues that consumers consider to
be quality indicators. The second stage is formed by experiences in food
preparation and consumption. The quality cues are assessed in two
groups: intrinsic and external. Intrinsic quality cues include the physical
and physiological features of food such as color, fat content, freshness,
softness, aroma and nutritiousness. The external quality cues consist of
factors such as price, origin, production information, brand, label and
packaging. The intrinsic and external quality cues differ by product since
the quality parameters of foods differ. It can be concluded that the
intrinsic and external quality cues play a role in consumers' expectations
before purchasing foods and their experiences after purchasing them and
that various environmental, sociodemographic, physiological and
psychological variables, as well as knowledge, belief and attitudes, can
affect food purchasing behavior. Studies conducted for determining the
consumer perceptions of quality cues for foods can contribute to the
product development studies.

Keywords:Quality Cues, Consumer, Food, Purchasing Behavior
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Helal ve Saghkl Gida ile Tlgili Temel sorunlar -
Cozum Onerileri

Fatih Gultekin

Alanya Alaaddin Keykubat Universitesi, Tip Fakiiltesi, Tibbi Biyokimya
Anabilim Dali, Alanya/Antalya
e-posta: drfatih2000@gmail.com

Ozet: Helal ve saglikli gida iilkemizde son yillarda daha gok
giindeme gelen bir kavramdir. Saglikli gidanin 6niindeki engeller gerek
mevzuat c¢aligmalar1 ve gerekse kontrollerle asilmaya c¢alisiimaktadir.
Helal gida konusu ise zaten ¢ogunlugu Miisliiman olan iilkemizde son
yillara kadar pek giindeme gelmemistir. Ancak hazir gidalarin artmasiyla
neredeyse tamami yurt disindan ithal edilen gida katki maddeleri gidalarin
helalligini etkileyen temel unsur haline gelmistir. Cilinkii katki
maddelerinin bir kismi helal olmayan hayvansal kaynaklardan elde
edilebilmektedir. Helal gida konusunda duyarl tiiketiciler helal sertifika
sistemiyle ihtiyaclarini gidermeye caligsmaktadirlar. Ancak bu c¢alismalar
az sayida gida grubunu icerdiginden sorun biyilk Ol¢iide devam
etmektedir. Gida Tarim ve Hayvancilik Bakanligi helal gida konusunda
deneyimli bir ekiple bir calisma yaparak gidalarin helalligini etkileyen
mevzuattaki maddeleri belirlemeli, ardindan bunlar iizerinde uygun
degisiklikler yapmalidir. Bdylelikle kiiglik bazi degisikliklerle biiyiik
sorunlar ¢oziilebilecektir. Bunun yaninda sahipsiz olan “helal” kelimesine
sahip cikilmali ve helal sertifikast veren kuruluslar ve caligmalart bir
standarda ve kontrole baglanmalidir. Saglikli gida konusunda ise 6zel
calisma ve projelerle katki maddesi az, daha dogal gida tiikketimine
yonelik Ozendirici ¢aligmalar yapilmalidir. Bunun yaninda en biiyiik
sorunumuzun agirt miktarda yemek oldugu konusu giindeme alimmali ve
daha az yemek tiketiminin saglanmasina yonelik kapsamli ¢aligmalar
yapilmalidir.

Anahtar kelimeler:Helal, Saglikli, Gida, Gida Katki1 Maddeleri
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Basic Problems and Proposals for Solutions About
Halal and Healthy Food

Abstract: The concept of “Halal and Healthy Food” comes into
guestion more in recent years. In order to overcome the barriers in front of
the healthy food both legislative solutions and monitoring activities are
performed. Although the majority of our country are Muslims, the subject
of halal food has not been discussed enough up to recent years. As a result
of increasing consumption of processed foods, which contain various
imported food additives, questions have arisen if the foods containing
these additives are halal or not. Because some of these additives may be
obtained from animal based sources, which may not be halal. Consumers
who are sensitive about halal food try to solve this problem through food
having halal certificate. However, since the certification system includes a
small portion of foods, the problem still continues. The Ministry of Food,
Agriculture and Livestock should work with a team experienced about
halal food to determine the articles affecting issues of halal food in
regulations and make appropriate changes on these articles. In this way,
big problems may be solved with some small changes. In addition, halal
food subject must be more cared and institutions issuing halal certificate
and their works must be carefully monitored with strict standards.
Through special efforts and projects healthy food consumer should be
encouraged to consume more natural foods with less additives. Moreover,
it should always be emphasized that the biggest problem is excessive food
consumption and therefore, vast efforts should be given to encourage
people to eat less.

Key words:Halal, Healthy, Food, Food Additives
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Cay Diinyasi ve Bir Bardak Cayin Gizledikleri

Feramuz Ozdemir

Akdeniz Universitesi, Miihendislik Fakiiltesi, Gida Miihendisligi Béliimii,
07058, Antalya
e-posta: feramuz@akdeniz.edu.tr

Ozet: Cay, ilk olarak yaklasik 5000 yil énce Cin’de igilmeye
baglanmistir. Giinlimiizde tiim diinyada icilen ¢ay Cin’den ilk olarak
Japonya’ya, cografi kesiflerden sonra ise Bat1 Avrupa iilkelerine yayilarak
bugiin sudan sonra en fazla tliketilen alkolsiiz i¢ecek olmustur.
Yiizyillarca ilkel usullerle siyah ¢ay islenen cay bitkisinden zamanla farkl
tipte caylar iiretilmeye baslanmigtir. Bugiin siyah ve yesil ¢ay daha ¢ok
biliniyor olsa da bunlar disginda 6zellikle Asya llkelerinde oolong cay,
beyaz cay ve pu-erh ¢ay1 gibi farkli cay cesitleri de iretilmekte ve
tilketilmektedir. Bu c¢aylarin hepsi de aymi ¢ay bitkisinden (Camellia
sinensisvar. sinensis) elde edilirken renk, tat ve koku oOzelliklerindeki
farkliliklar igleme sirasindaki bazi uygulamalarin farkli olmasindan
kaynaklanmaktadir. Nitekim bu caylarin saglik {izerine olan fonksiyonel
etkileri de birbirlerinden farklilik gostermektedir. Cay bugiin hemen
hemen tiim diinyaya yayilmis ve her iilkede kendine has kiiltiiriiyle
yediden yetmise herkesin aradigi, sevdigi, igmeyi aligkanlik haline
getirdigi bir icecek olmustur. Ornegin iilkemiz yillik 3.3 kg/kisi basina
diisen kuru cay tiikketimi ile diinyada en fazla cay tiiketiminin oldugu
iilkeler arasinda 1. sirada yer almaktadir. Cayin giinliik diyette 6nemli
miktarda yer almasi arastiricilarin da ilgisini ¢ekmis, cayin saglik ile olan
ilgisi caligilmis ve calisilmaya da devam edilmektedir. Konu ile ilgili
yapilan c¢alismalar incelendiginde 6zellikle yesil cay tiiketiminin mide,
kolon, meme, prostat ve pankreas kanserleri gibi degisik kanser tiirlerini,
kalp damar hastaliklarini, iltihabi ve sinirsel hastaliklar1 onleyici etkisinin
oldugu, antioksidan etkisi nedeniyle yaslanmayr geciktirdigi
bildirilmektedir.

Anahtar kelimeler:Cay, Camellia sinensis, Uretim, Tiiketim, Saglik

102



The World of Tea and the Secrets of a Glass of Tea

Abstract:Tea was used as a beverage about 5000 years ago in
China. Today tea has become the world’s most popular soft drink and it
was first introduced to Japan from China and after geographical
discoveries appeared in Western countries. For centuries, tea was
processed as black tea and afterwards processed in different types of tea.
Today most commonly known teas are black and green tea though there
are also different kinds of tea such as oolong, white and pu-erh tea which
are mainly produced and consumed in Chine. In fact, all tea types were
produced from the same tea plant (Camellia sinensisvar. sinensis)
however, color, flavor and taste varies due to applied processing methods.
Today, tea is loved, and consumed by almost each age of person in all
over the world and each country has progressed herself unique and
traditional ways of a tea culture. For example, Turkey is the first country
among the all countries with the 3.3 kg per capita consumption of tea in a
year and has a special glasses of only tea drinking. Significant amount of
tea consuming has attracted the researchers so the effects of tea on health
studies has been ever increasing. Considering the result of studies,
especially green tea consumption has many benefits on health. It reduce
the risk of various cancers such as colon, breast, prostate, pancreatic
cancer, prevent cardiovascular diseases, inflammatory and neurological
diseases and also retard aging due to the its antioxidant properties.

Keywords: Tea, Camellia sinensis, Production, Consumption, Health
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Tiirkiye I¢in Yeni Bir Fonksiyonel Gida Hammadesi
Kaynag Bitki; Kinoa (Chenopodium Quinoa Willd)

Asuman Kan®,Rabia S. Giinhan!, ilkay Erdogan Orhan?,
Beyza Vural®

! Selguk Universitesi, Teknik Bilimler Meslek Yiiksek Okulu, Gida Isleme
Bolumi, Konya
2Gazi Universitesi, Eczacilik Fak. Farmakognozi Anabilim Dali, Ankara
$Yeditepe Universitesi, Saglik Bilimleri Enstitiisii, Fitoterapi Y. Lisans
Programi, Istanbul, e-posta: asumankan42@gmail.com

Ozet: Kinoa (Chenopodium quinoa Willd) bitkisi Kazayagigiller veya
Ispanakgiller (Chenopodiacea) familyasinin bir iiyesi olup, tahillara benzer
bitkiler oldugu i¢in Pseudo (tahil gibi) tahillar gurubunda yer alir. Anavatani
Giiney Amerika olan Kinoa bitkisinin diinyanin pek ¢ok sicak-1liman ve farkli
iklim kusaklarinda tarinm yapilan fakat Tirkiye’de iiretimi yapilmayan
o6nemli gida kaynaklarmmdan bir bitkidir. Tiirkiye’ye ithal edilen ve son
zamanlarda gida sanayinde kullanim alanmi artan bitkilerdendir. Tiirkiye’de
kullanim alam artmas: ile birlikte adaptasyon, verim ve kaliteye yonelik Ar-
Ge calismalan baglatilmistir. Kinoa bitkisi, temel olarak tanesi igin yetistirilse
de, bitkinin yapraklar1 ve yesil aksami da salata olarak insan beslenmesinde
kullanilmaktadir. Kinoa bitkisinin besin igerigi tahillara gore daha zengin
oldugu i¢in c¢ok amach fonksiyonel gida olarak kullanimlar1 dikkat
¢ekmektedir. FAO tarafindan yapilan karsilastirmalarda; Kinoa tanesinin
Ozellikle protein miktari, lisin ve methionin amino asit bilesenleri bakimindan
zengin olmasi ve gluten icermemesi bakimindan da ¢olyak hastalarmin
diyetinde yer alan Onemli gida diyet iriinlerindendir. Bunlara ilaveten,
tanelerinin yliksek oranda diyet lifi, sabit yag, 6zellikle kalsiyum ve demir
mineralleri  icermesi  bitkinin  besinsel degerlerini artiran  6nemli
ozelliklerindendir. Kinoa taneleri igcermis oldugu ¢esitli vitaminler ve
polifenol madde igeriginin yiiksek olmasi nedeni ile antioksidan kapasitesi
yiiksek bitkilerdendir. Sonu¢ olarak kinoa bitkisi; lilkemizde kolaylikla
Uretimi ve ucuz bir gida hammaddesi olmasi dikkat ¢eken yeni fonksiyonel
gida diirlinleri gelistirmede yaygin olarak kullanilabilecek bir potansiyele
sahiptir. Ayrica, 2013 yili "Birlesmis Milletler Bolge Ofisi" tarafindan "2013
Kinoa yili" ilan edilmistir.

Anahtar kelimeler: Kinoa, Lisin, Polifenol, Antioksidan, Colya
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A New Plant Source of Raw Materials for Functional
Foods in Turkey; Quinoa (Chenopodium Quinoa Willd)

Abstract:Quinoa (Chenopodium Quinoa Willd) plants is a member
of the family chenopodiaceae or amaranthaceae (Chenopodiaceae), is
located in Pseudo(grain, etc.) grains group because of similar to cereal
crops.The homeland of Quinoa that is cultivated in the world's many
warm-temperate and different climatic zones is South America but it is an
important food source crops that are not produced in Turkey. Research
and development have been initiated about adaptation, efficiency and
quality due to increasing usage in Turkey.Quinoa plant is basically
cultivated like grain, also the leaves and green parts of the plant are used
in salads in human nutrition. Quinoa plant has attracted much attention for
use as functional food because nutritional content of it is richer than the
grain.In comparison made by FAO; Quinoa is one of the major food
products in the diet of celiac patients because of especially the amount of
protein, rich in terms of lysine and methionine amino acid components
and containing no gluten.In addition, high levels of dietary fiber units,
fixed oils, particularly comprising calcium and iron minerals are
important features that increase the plant's nutritional values.Quinoa grain
has high antioxidant capacity due to the high content of various vitamins
and polyphenols substance.As a result; quinoa plant has the potential to be
used widely in development of the new functional food products. It has
pointed out production easily in our country and being a cheap raw food.
In addition, the 2013 year was announced "Quinoa 2013 year" by "United
Nations Regional Office"

Key words:Quinoa, Lysine, Polyphenols, Antioxidant, Celiac
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Gidalarda Melatonin ve Onemi
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Ozet: Melatonin memelilerin pineal bezi tarafindan giinliik olarak
diizenli sekilde salgilanan temel hormondur. Melatonin viicutta bir¢ok
biyolojik ve fizyolojik siiregte yer almaktadir. Melatonin triptofandan
sentezlenen bir indol bilesigidir. Melatoninin asil gorevi ‘Jet lag’ olarak
bilinen biyolojik saatin korunmasi ve ritminin ayarlanmasidir. Melatonin
antioksidan enzimleri uyarici, lipit peroksidasyonunu azaltici, beyin
dokusunu oksidatif hasardan koruyucu etkiye sahiptir. Direkt olarak
oksijen kaynakli serbest radikalleri detoksifiye etmektedir. Ayrica kanser
hiicrelerinin ¢ogalmasini, timor biiyiimesini engellemektedir.Melatonin
suda ve yagda c¢ozinirligi oldukga yiliksek bir bilesiktir. Melatonin
sentezinde 6nci madde olan triptofan esansiyel bir aminoasittir ve zorunlu
olarak besinlerle disaridan alinmasi gerekmektedir. Melatonin beynimiz
tarafindan salgilaniyor olsa da yasimiz ilerledik¢e baska kaynaklardan
melatonin alma ihtiyacimiz artmaktadir. Dolayisiyla melatonin igeren gida
kaynaklarinin tespit edilmesi olduk¢a onem arz etmektedir. Melatonin
kaynag1 gidalar; triptofan bakimindan zengin gidalar, findik gibi kabuklu
kuru yemisler, muz, bal ve 1lik siittiir. Bir zeka besini olarak bilinen ceviz
ayn1 zamanda dogal melatonin kaynagidir. Visne suyu melatonin
hormonunun salgilanmasini tetiklemektedir. Son zamanlarda yaprak,
meyve ve tohum gibi yiiksek yapili bitkilerde de bulundugu tespit
edilmistir; sar1 kantaron, kuskonmaz, alman papatyasi, yulaf, yonca,
rezene, aycicegi, kurt liziimii, hardal gibi.Gidalarin melatonin diizeyleri ile
ilgili yetersiz bilgi bulunmaktadir. Saglikli yasam i¢in viicudumuzun ig
savunma mekanizmalarimi destekleyici yasam siirmemiz gerekmektedir.
Dolayistyla melatonin gida kaynaklarinin yeterince tespit edilip diyetimiz
icerisinde yer almasi tesvik edilmelidir.

Anahtar kelimeler: Melatonin, Triptofan, Gida
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The Melatonin in Food and Its Importance

Abstract: Melatonin is the primary hormone secreted regularly on
a daily basis by the pineal gland of the mammal. Melatonin is involved in
many biological and physiological processes in the body. Melatonin is an
indole compound synthesized from tryptophan. The main task of
melatonin is protection of biological clock as known 'jetlag' and adjusting
rhythm. Melatonin has effects on stimulating antioxidant enzymes,
reducing lipid peroxidation, protective on oxidative damage to brain
tissue. Free radicals derived oxygen are detoxified directly. Also it
inhibits the proliferation of cancer cells and tumor growth. Melatonin is a
relatively high compoundabout solubility in water and oil. Tryptophan is
an essential amino acid that is precursor in the synthesis of melatonin and
it must necessarily be taken by food.Melatonin is secreted by our brains,
though, the requirement of taking melatonin from other sourceshas
increased as our age progresses. Therefore, the identification of food
sources containing melatonin is quite important. Food sources of
melatonin; food rich in tryptophan,shelled nuts such as hazelnuts,
bananas, honey and warm milk.Walnut known as a brain nutrient is also
the natural source of melatonin. Cherry juice sets off the secretion of the
hormone melatonin. Recently, it is determined to be found at high build
plants such as leaves, fruits and seeds; St. John's Wort, asparagus, German
chamomile, oat, alfalfa, fennel, sunflower, grape worms, mustard
etc.There is insufficient information about the melatonin levels of food.
We need to take supporting life about internal defense mechanisms of the
body for a healthy life. Therefore,it should be encouraged to take in our
diet by detecting enough food sources of melatonin.

Key words: Melatonin, Tryptophan, Food
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Nanoteknolojik Yéntemlerle Antibadi ve Aptamer
Temelli Sensor Sistemlerinin Gelistirilmesi: Gidalarda
Hizh Patojen Tanisinda Kullanilmalar

Giilay Bayramoglu®?
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Laboratuvari, Ankara, Turkiye
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Ozet:Diinyadaki 6liim vakalarmin 6nemli nedenleri arasinda
mikroorganizma enfeksiyonlar ilk siralarda yer almaktadir. Bu nedenle
patojen mikroorganizmalar1 taniyan sensor gelistirerek gida, gevre ve
hasta giivenirligi alanlarinda kullanmak olduk¢a biiyiikk 6nemlidir. Kamu
sagligimin genel giivenligi agisindan dogru ve cabuk patojen tespiti hayati
Oonemi olan bir konudur ve literatiirde genis bir sekilde islenmistir.
Mikrobiyal kokenli ¢ok sayida farkli besin zehirlenmesi tiirii vardir,
bunlara igme suyu yoluyla bulasan enfeksiyonlarda eklenebilir. Bu
nedenlerle icme suyu ve yiyeceklerde patojenlere karsi miicadele her
zaman Onem arz etmektedir. Ozellikle gida giivenligi uygulamalarinda,
yiiksek secimlilik ve hassaslik Ozelliklerinin yaninda taginabilirlik ve
cabuk sonug elde etme ozellikleri de ayni oranda Oneme sahiptir.Bu
dogrultuda, patojen bakterilerinin hizli tanisim1 yapabilen ve tasinabilir
ozelliklere sahip biyosensor iiretebilecek bir strateji gelistirilmesi
hedeflendi. Gidalarda hizli bir sekilde patojenlerin var olup olmadiginin
tayini i¢in manyetik tabanli, QCM ile hizli bir patojen tayin yOntemi
gelistirilmesi  planlandi. Manyetik 06zellik kazandirilmis polimerik
nanopatikillerin  karakterizasyonu  calismalarmmin  ardindan  gida
orneklerinden Salmonella patojeninin taniminda, 6n-derisim basamaginda
kullanilmak {izere hedef bakterilere 6zgiil antikor ve/veya aptamer ligandi
tutuklanarak immiino-manyetik ayrim sistemi hazirlandi. Salmonella ve
E.coli bakterinin ayn1 ortamda, aym hiicre sayisinda bulundugu
kosullarda, hedef Salmonella hiicrelerinin basarili sekilde immiino-
manyetik sistemle aynstirilmas: gerceklestirildi. Gida orneklerinin
gelistirdigimiz bu tam sistemiyle 10 dakikada kolay bir yolla hedef
patojenlerin miktarsal tayinlerinin yapilabilmesinin olas1 oldugu
gosterilmistir.

Anahtar kelimeler: Antibadi/Aptamer, immiino-Manyetik Patojen, QCM
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Development of Antibody and Aptamer Based Sensor
Systems by Nanotechnological Methods: Use in
Diagnosis of Rapid Pathogen in Foods

Abstract: Among the major causes of death in the world,
microorganism infections are in the first place. For this reason, it is very
important to develop sensors that recognize pathogenic microorganisms
and to use them in food, environment and patient safety areas. Accurate
and quick pathogen detection is a vital issue in terms of the overall safety
of public healthandprocessed in the literature in a wide range. There are
many different types of food poisoning from microbial origin, infections
transmitted via drinking water could be added to these.For these reasons,
it is always important to fight against pathogens in drinking water and
food.Especially in food safety applications, beside high selectivity and
sensitivity, properties of portability and obtaining quick results have the
same level of protection, too.In this direction, it was aimed to develop a
strategy that could produce a biosensor capable of rapid recognition of
pathogenic bacterias and having portable properties. It is planned to
develop a rapid pathogen identification method with magnetic based
QCM to detect the presence of pathogens in foods rapidly. In the
identification of the Salmonella pathogen in food samples following the
characterization studies of the polymeric nanopac-tules which were
gained magnetic properties, To be used in the pre-concentration
stepimmuno-magnetic separation system was prepared by arresting
antibody and/or aptamer ligand unique to target bacterias. Seperation of
Salmonella cells by immuno-magnetic system was carried out succesfully
in conditions of being in the same media and at the same cell number of
Salmonella and E. coli bacterias. The detection limit was determined for
both bacterias in milk and poultryspecimens infected with pathogens.
With this diagnostic system that we developed it was shown that it is
possible to quantitate target pathogens in ten minutes easily in food
samples.

Anahtar kelimeler: Antibody/aptamer, Immuno-magnetic, Patogen, QCM
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Gida Orneklerinde E. coli Tespiti Icin Kolay Bir
YontemOlarak Immuno-Manyetik ve Multiplex PCR
Sistemlerinin Kullanimi
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Ozet:Gida kaynakli hastaliklar, kontamine olmus gidalarla yutulan
patojenlerden kaynaklanan hastaliklar olarak tanimlanir. Gida kaynakli
hastaliklarin  basinda salmonelloz ve enterohemorijik Escherichia coli
kaynakli enfeksiyonlar bulunur. Escherichia coli, memeli bagirsaklarinin ana
bakteri tirlerinden birisidir. Gida Orneklerinde Escherichia coli'nin
saptanmasi, memelilerin bagirsak yollarindan kaynaklanan patojenlerin
potansiyel varhigm isaret eder. Patojen Escherichia coli O157 diisiik siklikta
bagirsak kanamasi enfeksiyonlarina sebep olmakla birlikte agir saglik
sonuglarma sebep olur. Patojenik bakterilerin saptanmasi ve tanimlanmasi
icin klasik bakteriyolojik testler, uzun tahlil siresi ve yiiksek derecede
nitelikli bilimsel personel gerektiren analiz yontemlerini igerir. Bu ¢aligmada
manyetik boncuklar Uizerine patojen-spesifik antikorlarin immobilizasyonu ile
bir immiinomanyetik sistem gelistirilmistir. Hedef bakteri hiicrelerinin
digerlerinden immiino-manyetik ayirimi i¢in E. coli hicreleri icin antikorlar
manyetik boncuklara glutaraldehit birlestirme reaksiyonu vasitasiyla
immobilize edildi. Escherichia coli genomunun rfb/rfbE  bolgesini
guclendiren polimeraz zincir reaksiyonu (PCR) tahlilleri ve Salmonella invA
bolgesinin 647 bp'lik bir fragmam sirasiyla Escherichia coli  ve
Salmonella'nin varhigimi dogru bir sekilde teyit etmek igin spesifik segim
olarak gerceklestirildi. Gida numunelerinden patojenlerin spesifik ve
kantitatif tespiti icin IMS ve multipleks PCR metodlar1 kullanilabilir. Bu
nedenle, bu ¢alisma, gida orneklerinde Escherichia coli'nin hizli tespiti igin
giivenilir ve dogrudan bir sistem geligtirmistir.

Anahtar kelimeler:immiinomanyetik ayirma; Multipleks PCR; Gida kaynakli
hastaliklar; Escherichia coli
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A Facile Method for of E. coliDetection from Food
Samples Using Immuno-Magnetic and Multiplex PCR
Systems

Abstract: Food-born diseases are defined as illnesses caused by
pathogens that are ingested in contaminated food. Among the major food-
born diseases are salmonellosis and infections caused by
enterohaemorrhagic Escherichia coli. Escherichia coli is one of the main
bacterial species of the mammalian intestines. The detection of
Escherichia coliin food samples signals the potential presence of
pathogens originating from intestinal tract of mammalians. The pathogen
Escherichia coli O157 causes intestinal bleeding infections with relatively
low incidence, but severe health consequences. Classical bacteriological
tests for the detection and identification of pathogenic bacteria involve
methods of analysis that require long assay time and highly qualified
scientific personnel. In this study, an immunomagnetic system was
developed by the immobilization of pathogen-specific antibodies on the
magnetic beads.For immuno-magnetic separation of target bacterial cells
from others, antibodies for E. coli cells were immobilized on the magnetic
beads via glutaraldehyde coupling reaction. Polymerase chain reaction
(PCR) assays amplifying the rfb/rfbE region of the Escherichia coli
genome and a 647 bp fragment of the invA region of Salmonella were
performed as the specific selection to accurately confirm the presence of
Escherichia coli and Salmonella, respectively. IMS and multiplex-PCR
methods can be used for specific and quantitative detection of pathogens
from food samples. Thus, this study developed a reliable and direct
system for rapid detection of Escherichia coli in food samples.

Key words:Immuno-Magnetic Separation; Multiplex-PCR; Food-Born
Diseases; Escherichia coli

111



Kent ve Kirsal Kesimde Tiiketilen Tiirk Hazir
Gidalarinda Bakteriyel Kontaminasyon Riski

frem Omurtag Korkmaz?, Serol Korkmaz?

'Beslenme ve Diyetetik Boliimii, Saghk Bilimleri Fakiltesi, Marmara
Universitesi, Istanbul, Th iirkiye.
2Pendik Ice Miidiirliigii, T.C. Gida, Tarim ve Hayvancilik Bakanlig,
Istanbul, T tirkiye.
e-posta: irem.omurtag@marmara.edu.tr

Ozet: Amac: Gida kaynakli patojenlere maruz kalma durumu,
gidalarin kontaminasyon yollarina gore derecelendirilerek mevcut tiiketim
aligkanliklar1 ile modellenmistir. Metot: Risk faktdrleri Omurtag ve ark.
(2013)’nin Onceki risk degerlendirme caligmasina gore kategorize edilerek
giincel ulusal profile uyarlanmigtir. Alt1 adet risk faktorii, ii¢ puan kodu ile
(1’den 3’e kadar) derecelendirilmistir. Bu puanlar her gida i¢in uygulanmis
ve toplam puanlar Tiirkiye Beslenme ve Saglik Arastirmasi (2014) verilerinde
yer alan kentsel ve kirsal gida tiiketim sikliklarina gore degerlendirilmistir.
Bulgular: “Tavuk déner” segilen diger hazir gidalara gore, hazirlanma bigimi
ve kullanilan et tipinin, kirmiz1 ete gore yiiksek kontaminasyon riski igermesi
sebebiyle 6n plana ¢ikmaktadir. Diger yandan Tiirkiye’de “pide-lahmacun”
gibi baz1 geleneksel hazir gidalarin “doner-kebap”‘a goére daha ¢ok tercih
edildigi bildirilmistir. Ancak kent ve kirsal kesimde bu gidalarin tiiketim
sikliklarinin esitlik gostermesi sebebiyle (ayda 1) gida kaynakli patojenlere
maruziyet riski kentsel ve kirsal kesimde “pide-lahmacun” ile “doner-kebab”
arasinda esit risk diizeyine sahip olarak degerlendirilmistir. Sonug:
Geleneksel Tiirk hazir gidalarinda sade bir risk derecelendirmesi ile giincel
gida tiiketim arastirmasi sonuglari  kombine edilerek tiiketicilerin gida
kaynakli patojenlere maruz kalma risk tahmini yapilmistir. Bu ¢alismanin
baz1 degisikliklerle farkli gida kaynakli tehlikelere de uyarlanabilecegi
diistintilmektedir.

Anahtar kelimeler: Tiketime Hazir Gida, Gida Kaynakli Patojen, Risk
Derecelendirmesi
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Risk of Bacterial Contamination in Turkish Fast
FoodsConsumed in Rural and Urban Regions of
Turkey

Abstract: Aim: The exposure to foodborne pathogens and current
consumption habits of the Turkish population was modelled by ranking of
foods regarding to their contamination possibilities.Method: Risk factors
are categorized and adapted to national risk profile from a previous risk
assessment approach of Omurtag et al. (2013). Six different risk factors
were ranked with three score codes (from 1 to 3). These scores were
assigned to each food and the sum of scores was adapted to the data of
National Nutrition and Health Survey (TBSA, 2014) with the
consideration of consumption preferences in urban/rural areas for ranking
of the foods. Results: “Chicken doner” is distinguished from other
selected fast foods due to its mode of preparation and the meat species
used for preparation which might likely bear a risk compared to red meat.
On the other hand several traditonal ready to eat foods - “Pide &
Lahmacun” are more preferred to “Doner & Kebab” by Turkish
population. However, their frequencies of consumption were similar in
urban and rural areas, i.e. 1/month. Therefore due to the equal frequency
of consumption, the risk of exposure to foodborne pathogens in rural and
urban region for “Pide & Lahmacun” and “Doner & Kebab” seems to be
similar. Conclusion: A simple risk ranking procedure developed for
traditional Turkish fast foods was combined with recent food consumption
data in order to allow a preliminary exposure for consumers towards
foodborne pathogens. This approach can be extended to other foodborne
hazards with minor modifications.

Key words:Ready to Eat Foods, Foodborne Pathogen, Risk Ranking
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Beslenmede Gegis

Mubhittin Tayfur

Bagkent Universitesi, Saglik Bilimleri FakUltesi, Beslenme ve Diyetetik
Bolima, Ankara

Ozet:Son yillarda diyetin ve gidalarin gesitliligi, yoniinden
gelismekte olan iilkelerde artig goriilmiistiir. Diger yandan ise bu biiyiime
yasam tarzi iizerinde olumsuz etkiye yol agmis ve Batili diyete doniisiim
olmus, fast food tarzi baskin hale gelmis, fiziksel aktivitede diismeye
neden olmustur. Bunun sonucunda da diyetlerin enerjisindeki artigla
obezite, hipertansiyon ve diyabet ile kardiyovaskuler hastaliklarin yiiksek
sikligr da iligskili bulunmustur. Kronik hastalilarin artisinda nispeten
yuksek miktarlarda toplam yag, doymus yag, seker, tuz, alkol ve
saflastirilmig tahillar ve hayvansal gidalarin artisi sorumlu tutulmaktadir.
Buna karsin kronik hastaliklara karsi koruyucu olan diyetlerde ise
minimal iglenmis Griinlerin kurubaklagiller, posa, meyveler, sebzeler, bitki
kaynakli gidalarin yiiksek olmasi iliskili bulunmustur. Kronik hastaliklar
ve kanserlerin uygun diyetler ve yasam tarzi ile % 30-40 kadar
diisiiriilebilecegi bildirilmistir.

Anahtar kelimeler: Beslenme, Fast Food, Kanser
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Nutrition Transition

Abstract: Expanding diversity of diets has been observed in
developing countries in recent years. On the other hand, this life style
which is an imitative of Western diet lead to fed by the way of fast food
manner irruptively and decrease in daily physical activity. Ultimately,
high intake of energy is found to be related to obesity, hypertension,
diabetes and diabetes associated cardiovascular morbidities epidemics in
the population. The comsumption of saturated fat, sugar, salt, alcohol,
prufied cereals and food of animal origin in high quantities is the foremost
cause of chronic disease burden in the population. The increased
consumption of minimally processed legumes, pulps, fruits, vegetables
and phytonutriens will help to protect from chronic illnesses. The
favorable diets and proper lifestyle is reported to result in 30-40%
decrease in incidence of chronic disease.

Key words: Nutrition, Fast Food, Cancer
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Kurubaklagillerin Beslenmedeki Yeri

Nevin Sanlier

Gazi Universitesi Saglik Bilimleri Fakiiltesi Beslenme ve Diyetetik
Bolumu
e-posta: nevintekgul@gmail.com

Ozet: Kurubaklagiller Leguminous bitkilerinin tahila benzeyen
olgunlasmis tohumlaridir. Baklagiller ortalama % 60 oraninda
karbonhidrat igermekle birlikte en fazla (% 63.7) barbunya, en diisiik (%
60.1) mercimek karbonhidrat icermektedir. Kuru baklagiller diyet
posasindan zengin kaynaklar arasinda yer alir. Diyet posasi bitki hiicre
duvarin1t olusturan nisasta olmayan polisakkaritler, sindirilmeyen
oligosakkaritler, lignin ve direncli nisastadan olusan karigimdir.
Kurubaklagiller tahillar kadar enerji icermelerine ragmen protein degeri
onlardan iki kat, et, balik ve yumurtadan biraz daha fazladir. Ozellikle et,
yumurta bulunmadigi ya da yag ve kolesterolden kisith diyet
onerildiginde, diyette kurubaklagil artirilarak protein gereksinmesi
karsilanabilir. Protein miktar1 bu kadar yiliksek olmasina ragmen
hayvansal proteinlerin yerini tutamazlar. Ancak kurubaklagillerin protein
kalitesi orta derecededir. Bunun nedeni elzem aminoasitlerden kukurtlii
aminoasitlerin sinirli, posa igeriginin yiiksek olusu ve sindirilme
giicliigiidiir. Belirli oranda tahillarla karstirilir ve iyi pisirilirse protein
kalitesi yikseltilebilmekte, karisimin biyolojik degeri % 70’¢ kadar
cikabilmektedir. Kurubaklagiller % 1-2 oraninda yag igerirler.
Baklagillerin yagi c¢ogunlukla ¢oklu doymamis yag asitlerinden
olugmustur. Baklagiller tiamin, riboflavin ve niasin bazi tiirleri E vitamini
de icermektedir. Yemeklik baklagiller kalsiyum, magnezyum, fosfor,
demir, ¢inko bakimindan zengindirler.igermis olduklar1 suda ¢oziinen
posa ve besin dgeleri nedeniyle bir¢cok hastaligin olusumu ve gelisimini
engelleyebilmektedir. Kurubaklagillerin yapisindaki posa sindirim
sistemini olumlu etkiler, mide bosalmasini geciktirir, yeme istegini azaltir,
monosakkaritlerin emilimini azaltir. Hayvansal besinler, doymus yaglar
ve seker gibi rafine edilmis yiyeceklerin kandaki lipidlerin miktarini
artirdigl, kurubaklagillerin kan lipidlerini, kolesterolii diigiiriicii etkisi
bulunmaktadir. Kurubaklagillerde bulunan ¢oziiniir posa, bagirsaklardan
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kolesteroliin Onciisii safra asitlerinin emilimini azaltarak ve karacigerde
kolesterol sentezini yavaglatarak kan kolesteroliinii diistiriir. Kalp damar
hastaliklarindan ~ korunmada  ve  hastaliklarmmin ~ Onlenmesinde
hipolipidemik etki gostererek etkili olur. Ayrica kan sekerinin
denetiminde, kurubaklagillerin nisastasinin farkli yapida olmasi, suda
¢Oziiniir posa icermesi ve protein iceriginin yiiksek olmasi nedeniyle
hipergliseminin dnlenmesinde 6nemli etkisi bulunmaktadir. Diyet posasi
diskilamay1 arttirarak kabizligi, divertikiiler, hemoroid vb. hastaliklar
Onler, bazi kanserlerden korur. Agirlik kontroliinde 6nemli bir rolii vardir,
tokluk duygusu yaratirlar ve acitkmay1 engeller.

Anahtar kelimeler: Kurubaklagiller, Enerji ve Besin Ogesi Igerigi, Saglik
Etkilesimi
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The Importance of Legumesfor Nutrition

Abstract: Legumes resembling grains are underripe seeds of
leguminous plant. Legumes contain carbohydrates about 60%. While the
most amounts of carbohydrates is in cranberry beans (63,1%), the least
amounts of carbohydrates is in lentil (60,1%). Legumes are among the richest
sources of dietary fiber. Dietary fiber is mixture of non-starch
polysaccharides forming the plant cell wall, non-digestible oligosaccharides,
lignin, and resistant starch. Legumes contain energy as much as grain
however they contain protein two fold grains. Also eggs, meat and fish
include protein fewer than legumes. When eggs/meats are not provided or fat
and cholesterol-restricted diet are recommended, the protein requirements can
be ensured by increasing legumes in the diet. Although the amount of protein
in legumes is high, legumes proteins are not as useful as animal-derived
protein. The quality of legumes protein is moderate as the amount of sulfur
containing amino acids which are essential is few in legumes, the amount of
fiber is too much in legumes and legumes are resistant to digestion. If
legumes are mixed with specific amounts of grains and cooked sufficiently,
better protein quality may be obtained, biological value of the mixture can be
up to 70%. Legumes contain fats at the rate of 1-2%. Legumes fats are mostly
polyunsaturated fatty acids. Legumes contains thiamin, riboflavin, niacin as
well as some types of legumes contains vitamin E. Legumes are rich in terms
of calcium, magnesium, phosphorus, iron and zinc. As they contain soluble
fiber and nutrients, they can prevent the emergence and development of many
diseases. Fiber in the structure of legumes effects digestive system, delay
gastric emptying, reduce food cravings, and reduce the absorption of
monosaccharides. While animal foods, saturated fats, sugar and refined foods
increase level of blood lipids and cholesterol, legumes decrease level of blood
lipids and cholesterol. Soluble fiber in legumes decreases blood cholesterol
via reducing the absorption of cholesterol precursor bile acids and slowing
down cholesterol synthesis in the liver. Legumes have hypolipidemic effects
to prevent diseases and protect from cardiovasculer diseases. Also, different
types of legumes starch, include water-soluble fiber and the most amount of
protein content provide control of blood glucose and the prevention of
hyperglycemia. Dietary fiber prevents constipation, diverticular, hemorrhoids,
some types of cancer and so on by increasing defaecation. They have an
important role in weight control, create a feeling of satiety and prevents
munchies.

Key words: Legumes, Energy and Nutrient Content, Health Interactions
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Beslenme ile Obezite, Diyabet ve Metabolik
Hastalhklarin Iliskisi

Nevin Ilhan

Firat Universitesi Tip Fakiiltesi Tibbi Biyokimya AD, Elazig, Turkiye
e-posta: drnilhan@yahoo.com

Ozet: Beslenme; anne karnindan oliime kadar devam eden siirecte
biliyiime, gelisme, saglikli yasam ve fiziksel aktivite i¢in gerekli besinlerin
metabolik veya biyokimyasal yollarla organizmada kullanmilmasidir. Bu
stiregte sagligin devamlilig1 i¢in besin 6gelerinin yeterli ve dengeli alinmasi
gerekir. Alinan enerjinin harcanandan fazla olmasi durumunda bu enerji
viicutta yag olarak depolanmakta ve yasam kalitesini ve siiresini olumsuz
yonde etkileyen obeziteye neden olmaktadir. Obezite; endokrin,
kardiyovaskdiler, solunum, gastrointestinal, kas-iskelet sistemi gibi vicut
sistemlerini ve psikososyal durum iizerinde yarattigi olumsuz etkiler ile hem
gelismis hem de gelismekte olan iilkelerde bir halk sagligi problemi olarak
karsimiza ¢ikmaktadir. Mekanizmasal olarak depo yagin karin bolgesinde ve
i¢ organlarda toplanmas insiilin direncine bu da Tip 2 diyabet, hipertansiyon,
dislipidemi, koroner arter hastaliklar1 gibi ciddi metabolik hastaliklara yol
agmaktadir. Diyabetin ilerleyen donemlerinde ortaya c¢ikan ve ciddi
problemlere neden olabilen mikrovaskiler (diyabetik retinopati, diyabetik
nefropati), makrovaskiiller komplikasyonlar (ateroskleroz, hipertansiyon,
iskemik kalp hastaligi ve miyokard infarktiisii, inme, iskemik fel¢ gibi
serebrovaskuler atak), diyabetik ndropati ve diyabetik ayak gibi durumlar en
yaygin metabolik hastaliklardir. Obezite bagimli bu metabolik hastaliklar
ekonomik ve sosyal kalkinmayi da oOnemli sekilde etkilemektedir. Halk
saglig1 onlemleri iginde obezite ile miicadele, epideminin engellenmesi ve
obezite egiliminin tersine ¢evrilmesinde bireysel miicadelenin yani sira
kurumsal miicadele de 6nem kazanmistir. Kiiglik yaslardan itibaren saglikli
beslenme  aligkanliklarinin  kazandirilmasi, beslenme  politikalarinin
belirlenmesi, obezitenin 6nlenmesi ve obezite iliskili metabolik hastaliklardan
korunmada temeldir. Toplumun yeterli, dengeli, saglikli ve kaliteli beslenme
konusunda bilinglendirilmesi, yasamin her alaninda fiziksel aktive
yapilmasini yagam tarzi olarak benimsetilmesi ve bunu tesvik eden egitim
programlarinin hazirlanmasi, lilkemizde bir toplum bilincinin olusturulmasi
hem bireye hem de toplum saglig1 ve refahina énemli katkilar saglayacaktir.

Anahtar kelimeler:Yeterli ve Dengeli Beslenme, Obezite, Diyabet, Egitim
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The Relationship of Obesity, Diabetes and Metabolic
Diseases with Nutrition

Abstract: Nutrition; necessary nutrients for growth, development,
healthy living and physical activity are used in organisms via metabolic or
biochemical pathway in the ongoing process from the womb to death. The
nutrients must be adequate and balanced for the maintenance of health in
this process.If the received energy is greater than the energy expended, it
is stored as fat in the body, and adversely affecting the quality and
duration of life causes obesity. Obesity is a public health problem in both
developed and developing countries, with adverse effects on endocrine,
cardiovascular, respiratory, gastrointestinal, musculoskeletal and
psychosocial status.As the mechanism, stored fat in the abdominal cavity
and visceral organs causes to insulin resistance, and insulin resistance also
leads to serious metabolic disorders such as type 2 diabetes, coronary
artery disease, hypertension and dyslipidemia. In later stages of diabetes
occur serious problems such as microvascular (diabetic retinopathy,
diabetic nephropathy) and macrovascular complications (atherosclerosis,
hypertension, ischemic heart disease and myocardial infarction,
cerebrovascular episode such as stroke, ischemic stroke), diabetic
neuropathy and diabetic foot. These are the most common metabolic
diseases. The obesity-and diabetes-dependent metabolic diseases affect
significantly the economic and social development. The individual efforts
as well as institutional struggle have gained importance in the public
health measures for the fight against obesity, the epidemic prevention and
the reversal of the trend of obesity. To gain healthy eating habits from an
early age and to determine the nutritional policy are essential for
prevention of obesity and obesity-related metabolic diseases.The raising
awareness of the community about adequate, balanced, healthy and
quality nutrition, making physical activity in every area of life, adopting it
as a lifestyle, preparation of encouraging training programs on this subject
will make important contributions both to the individual and to public
health and welfare.

Key words:Adequate and Balanced Nutrition, Obesity, Diabetes,
Education
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Sokakta Calisan Cocuklarin Beslenme Bilgilerinin
Degerlendirilmesi

Yahya Ozdogan?!, Hiilya Yardimci?,
Ayse Ozfer Ozgelik®

lSelguk Universitesi, Saghik Bilimleri Fakiiltesi, Beslenme ve Diyetetik
Bolimi, Konya
2Ankara Universitesi, Saglik Bilimleri Fakiiltesi, Beslenme ve Diyetetik
Bolima, Ankara
e-posta: yozdogan@selcuk.edu.tr

Ozet:Arastirma, sokakta calisan g¢ocuklarin beslenme bilgilerinin
degerlendirilmesi amaciyla yapilmigtir. Bu calisma, Ankara Biiyliksehir
Belediyesi Sokakta Calisan Cocuklar Merkezi’'ne kayith, gelisigiizel
ormekleme yontemiyle se¢ilmis yaslar1 11-15 arasinda degisen toplam 303
gonillii  birey  lizerinde  ylriitilmistiir.  Verilerin  istatistiksel
degerlendirilmesinde ortalama standart sapma ( x+sp ) ve yizde (%)
degerleri  hesaplanmustir.  Cocuklarin  beslenme  bilgi  puanlarinin
degerlendirilmesinde yasa gore t testi kullanilmis, istatistiksel onemliligin
belirlenmesinde (p<.05) degeri kabul edilmistir. Arastirmadan elde edilen
bilgilere gore sokakta ¢alisan ¢ocuklarin beslenme konusundaki bilgilerinin
yetersiz oldugu belirlenmistir. Beslenme bilgilerini belirlemek i¢in yoneltilen
20 ifadeden alinan ortalama beslenme bilgi puani1 6.95+£2.62°dir (alt sinir:1
puan, iist sinir:17 puan). Yas degiskenine gore alinan ortalama beslenme bilgi
puanlart (11-13 yas: 6.51+2.34 puan, 14-15 yas: 7.47+2.72 puan) arasindaki
farkin O6nemli oldugu saptanmistir (p<.05). Sokakta c¢alisan ¢ocuklarin
beslenme bilgilerini iyilestirmeye yonelik ¢aligmalara oncelik verilmelidir.
Toplumun gelecegini olusturan ¢ocuk ve genclerin 6zellikle sokakta galigan
cocuklarin beslenme bilgilerinin artirilmasi1 ve daha iyi yasam sartlarina
kavusmalar1 i¢in ilgili bakanliklarin daha fazla sorumluluk almalar
gerekmektedir. Ayrica sokakta ¢aligan ¢ocuklar igin toplu beslenme hizmeti
veren merkezlerin sayilarinin  artirilmasinin, beslenme  sorunlarinin
¢oziimlenmesinde 6nemli bir rol oynayacagi diisiiniilmektedir.

Anahtar kelimeler: Cocuklar,Sokakta Calisanlar, Beslenme Bilgisi
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Assessing the Eating Knowledge of Children Working
in the Streets

Abstract: This study was carried out to analyze eating knowledge
of children working in the streets. The study was conducted on 303
volunteering children aged between 11 and 14 selected by random
sampling method among children registered to Ankara Municipality
Center for Children Working in the Streets. Mean, standard deviation (
X +sb ), and percentage (%) values were employed in data analysis. Age
based T-test was used for the analysis of children’s eating knowledge
scores. In determining the statistical significance, (p<.05) value was
accepted. It was determined as a result of the study findings that the eating
knowledge of children working in the streets was insufficient. The mean
eating knowledge score obtained from 20 items surveying -eating
knowledge of the children was 6.95+£2.62 (minimum 1 point, maximum
17 points). The mean eating knowledge scores obtained based on age
variable were 6.51+2.34 for ages between 11 and 13, and 7.47+2.72 for
ages between 14 and 15, and the difference between them was found to be
significant (p<.05). Studies concentrating on increasing eating knowledge
of children working in the streets must be given priority. Related
ministries should take more responsibility so as to increase eating
knowledge of children and the young, particularly children working in the
streets, who make up the future of the society. In addition, it is thought
that increasing the number of centers providing mass eating service for
children working in the streets will play an important role in solving
eating problems.

Key words:Children, Working in The Streets, Nutrition Knowledge
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Polislerin Besin Tiiketimlerinin Bazi Antropometrik
Ol¢iimler ile iliskisi

Hiilya Yardime1?, Yahya Ozdogan?

YUnkara Universitesi, Saglik Bilimleri Fakiiltesi, Beslenme ve Diyetetik
Bolimu, Ankara
2Selguk Universitesi, Saghik Bilimleri Fakiiltesi, Beslenme ve Diyetetik
Bolumi, Konya
e-posta: hulya_yardimci@yahoo.com

Ozet:Bu arastirmanin amact polislerin besin tiiketimlerinin bazi
antropometrik Ol¢timler ile iligkisinin saptanmasidir. Calisma, cesitli polis
merkezlerinde ¢alisan 129’u erkek (% 83.2), 26’s1 kadin (%16.8) gelisigiizel
orekleme yontemiyle secilmis toplam 155 goniillii birey iizerinde
yiritiilmiistir. Verilerin degerlendirilmesinde ortalama standart sapma (
X +sD ) ve yiuzde (%) degerleri hesaplanmig, Khi-kare onemlilik testi
kullanilmigtir. Besin tiiketimleri Beslenme Bilgi Sistemi (BeBis) kullanilarak
hesaplanmistir. Kadin polislerin % 84.6’smin erkek polislerin % 56.6’sinin
masa baginda ¢aligmakta oldugu belirlenmistir. Polislerin ortalama yasi
40.27+6.81 yil, BKI 27.3+0.2 kg/m?, bel cevresi 99.94+1.07 cm, bel-boy
oran1 0.57+0.01 ve BKI'ne gore viicut yag yiizdesi 28.73+0.47°dir. Besin
titkketimi ile hesaplanan giinliik ortalama alinan enerji erkeklerde 2328.1+71.4
kkal/giin olup, kadinlarda 1528.2+125.03 kkal/giin’diir. Giinliik toplam enerji
harcamas1 ise erkeklerde 3128.7+50.0 kkal/glin, kadinlarda 2412+64.11
kkal/glin’diir. Cinsiyete gore harcanan enerji alimlar1 arasindaki fark
anlamlidir (p<.05). Kadin polislerde harcanan enerjinin yetersiz ve asiri
alimlarina gére BKI, bel gevresi ve bel/boy oranlarma gore fark anlaml
(p<.05) iken, erkeklerde istatistiksel olarak anlamli degildir. Alinan enerji
acisindan ise her iki cinsiyette de BKI, bel ¢evresi ve bel/boy oranlarmna gore
anlamlilik saptanmamistir. Polislik mesleginin ¢alisma kosullarinin  ve
saatlerinin belirsiz olmas1 beslenme konusunda ¢esitli zorluklar yasamalarina
yol agmaktadir. Bu durumun diizeltilmesi i¢in polislerin ¢alisma diizenlerine
gore gelistirilecek olan beslenme meniilerine ihtiyag¢ oldugu gézlemlenmistir.

Anahtar kelimeler: Polis, Besin Tuketimi, BeBis, Antropometri
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The Relationship between Food Consumption of Police
Officers and Some Anthropometric Measurements

Abstract: This study aimed to determine the relationship between
food consumption of police officers and some anthropometric
measurements. The study was carried out on 155 volunteering individuals,
129 males (83.2%) and 26 females (16.8%), selected by random sampling
method among police officers working in different police stations. Mean,
standard deviation (x +sp), and percentage (%) values were calculated
and Chi-Square significance test was employed. Food consumption was
done using the BeBis programme. 84.6% of the policewomen and 56.6%
of the policemen were determined to do desk-work. The mean age, BMI,
waist circumference, waist/height proportion and BMI-based body fat
proportion were 40.27+6.81 years, 27.3+0.2 kg/m?, 99.94+1.07 cm,
0.57£0.01, and 28.73+0.47 respectively. Energy consumption were
2328.1+71.4 kcal/day in men and kcal/day 1528.2+125.03 in women. The
total daily energy consumption in men was 3128.7+50.0 kcal/day and it
was 2412+64.11 kcal/day in women. The difference between gender
based energy intakes was significant (p<.05). While the difference in
terms of BMI, waist circumference and waist/height proportions was
significant based on inadequate or excessive energy intake vs. consumed
energy in policewomen (p<.05), it was not statistically significant in
policemen. No significance was determined relating to BMI, waist
circumference and waist/height proportions in terms of energy intake in
both genders. The uncertainty in working conditions and working hours in
this job leads to various nutritional difficulties. It is thought that diet
menus that will be developed according to the working conditions of
police officers are needed to correct this situation.

Key words:Police, Food Consumption, BeBis, Anthropometry
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Dislerin Saghkl Gelisiminde ve Dis Saghnin
Korunmasinda Dogal Beslenmenin Onemi

Metin Orhan

Yildirim Beyazit Universitesi, Cankirt Cad. Cigek Sok. No:3 Ulus Altindag
Ankara
e-posta: mmetinorhan@gmail.com

Ozet:Beslenme aliskanliklart; dis saglig icin iki agidan dnemlidir.
Disler, gelisimi uzun siire devam eden organlar oldugu igin beslenme
aligkanliklarindan etkilenmesi kaginilmazdir. Ayrica dislerin asli gorevi
besinleri pargalamak oldugundan ve siirekli besinlerle temas halinde
oldugundan tiikettigimiz besinlerden etkilenmesi kaginilmazdir.Vicuda
alinmasi gereken maddenin anne tarafindan gocuga eksik ge¢mesi karans
olarak tarif edilmektedir. Yapilan hayvan caligmalarinda anne ve yeni
dogmus bebegin protein eksikliginin, dis gelisimindeki olumsuz etkileri
oldugu gosterilmistir. Protein eksiklikleri siit dislerinde hipoplazilere ve
gelisim geriliklerine neden olmaktadir. Ayrica annenin kalsiyum
yoniinden yetersiz beslenmesi de dis yapisini olusturan hidroksiapatit
kristallerinin yetersiz depolanmasi ve amelogenez bozukluklarina neden
olmakta kirillganliga ve ¢liriige yatkinliga neden olmaktadir. Savaslar ve
gocler gibi toplumun beslenme aligkanliklarinda biiyiik degisikliklerin
oldugu donemlerde veya izole hayat siiren topluluklar diinyaya
acildiklarinda, toplum dis sagh@nin biiyiikk Olgiide etkilendigi
gozlemlenmigtir. Bu bulgular, beslenme aligkanliklarinin dis saghigi
iizerine ne kadar etkili oldugunu gostermektedir. Ornegin dis diinya ile
ticareti 1940’da baslayan Tristan da Cunha adasinda, bu yildan sonra dis
cliriigli vakalart %9’dan %35’e ylikselmistir. Bu sunumda agiz ve dis
sagliginda besinlerin yerel ve sistemik etkilerinden soz edilecektir. Agiz
ve dis sagligmin korunmasina yonelik, dogal ve dengeli beslenme
Onerilerine yer verilecektir.

Anahtar kelimeler:Dogal, Beslenme, Gelisim, Dis, Clrik
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Importance of a Natural Diet in Healthy Development
of Teeth and Protecting Dental Health

Abstract:Dietary habits are important for dental health in two
aspects. Since the development of the teeth continue long after birth, it is
inevitable for them to be affected by dietary habits. In addition, since the
main function of the teeth are to break the food into pieces and therefore
always in contact with the food, it is inevitable for them to be affected by
the dietary habits.A sub optimal level of either one or more nutrients
passing from mother to the child is called a deficiency. In the animal
studies, it has been shown that protein deficiency in either the mother or
the baby has negative effect on tooth development. Protein deficiency
causes dental hypoplasia and retarded tooth development. In addition, a
calcium deficient diet by the mother causes insufficient storage of the
hydroxyapatite, amelogenesis disorders and therefore susceptibility to
caries. In the periods in which the social dietary habits change, such as
wars and migrations, or when isolated societies open up to the world, it
has been observed that significant changes occur in dental health trends.
The observations indicate the importance of dietary habits in dental
health. For example, when the Tristan da Cunha Island first started
commerce with the rest of the world in 1940, the number of dental caries
cases increased from 9% to 35%. In this talk, local and systemic effects of
the diet on dental health will be discussed. Suggestions on a natural and a
balanced diet to protect dental health will be mentioned.

Key words:Natural, Diet, Development, Tooth, Caries
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Tiiketime Hazir Gidalarin Yemek Yapma
Becerilerine Etkisi

Nazan Aktas?, Yahya Ozdogan!, Durdane Uggun?

lSel(;uk Universitesi, Saglik Bilimleri Fakiiltesi, Beslenme ve Diyetetik
Bolimi, Alaaddin Keykubat Kampusu, Selcuklu, Konya
2Meram Atatiirk Mesleki ve Teknik Anadolu Lisesi, Meram, Konya
e-posta: naktas@selcuk.edu.tr

Ozet: Sosyo-demografik degisim, kentlesme, gelir diizeyindeki
artig, calisan kadin sayisinin artmasi, gida sanayinin geligsmesi gibi g¢esitli
nedenler tiiketicilerin hazir yemekleri, dondurulmus, paketlenmis ve
islenmis gidalar1 tercih etmelerine neden olmaktadir. Bu calismada,
tiketime hazir gidalarin yemek yapma becerilerine olan etkisinin
incelenmesi amaglanmistir. Bu derleme ¢alismada benzer konuda
yapilmis birincil aragtirmalardan ortaya ¢ikan veriler, yazili kaynaklarin
yant sira elektronik bilimsel veri tabanlarinda yapilan taramalar
sonucunda elde edilmistir. Gidanin mikrobiyel yiikiinii azaltan yada kabul
edilebilir seviyeye diisiiren, 1sitma diginda bagka bir isleme ihtiyag
duyulmayan, dogrudan insan tiilketimine sunulan, tiiketime hazir gidalara
tiketici talebinin giderek arttigi goriilmektedir. Bu talebin artisinda,
kadinlarin is ve sosyal hayat icerisinde aktif olarak yer almasi, yemek
yapmaya zaman ayiramamalart yada wugragmak istememeleri, bu
tirtinlerinin sagladigi kolaylik, uygun fiyat, hizli erisebilme, bol ¢esit gibi
Ozellikler o6nemli rol oynamaktadir. Yemek pisirme becerilerinin
kazandirilmasinda ve siirdiiriilmesinde uygulamalar en temel unsur olup,
hazir gidalarla beslenme, uygulama becerilerini olumsuz yonde
etkileyebilmektedir.Yiyecek hazirlama ve pisirme becerilerinin bireylerin
saglikli beslenmesinde dnemli rol oynadigi, hazir gida tiiketimi ve yemek
yapma becerisi arasinda ki dongiiniin saglikli beslenme aligkanliklarini
olumsuz yonde etkiledigi diigiiniilmektedir.

Anahtar kelimeler: Tiketici, Yemek Pisirme, Beceri, Hazir Gida
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The Impact of Ready-To-Eat Foods on Cooking Skills

Abstract: Socio-demographic change, urbanization, rise in income
levels, increasing number of working women and a variety of reasons
such as the development of industry cause consumers to choose packaged,
processed and convenience foods. The aim of this study is to analyze the
impact of ready-to-eat foods on cooking skills. This review study is
obtained as a result of the data acquired from the primary researches
carried out on a similar subject and both published and electronic
scientific database searches. There is an increase in consumer demand for
ready-to-eat foods which lower or reduce the microbial load to acceptable
levels, have no need for another operation except for heating and offered
for direct human consumption. The active involvement of women in
business and social life and their inability to take time to cook or not
wanting to deal with it, the convenience provided by these products,
reasonable prices, quick access and plenty of variety play a crucial role in
this increase in demand. When gaining and maintaining cooking skills,
applications are the most basic elements but consuming ready-to-eat foods
can negatively affect practice skills. It is considered that food preparation
and cooking skills play an important role in a healthy diet of individuals
and the cycle between the ready-to-eat foods consumption and cooking
skills negatively affect the healthy eating habits.

Key words:Consumer, Cooking, Skill, Ready-To-Eat Foods
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Sporcu Beslenmesi

Nevin Sanlier!, Duygu Tirkozit

Y Gazi Universitesi, Saglik Bilimleri Fakiiltesi, Beslenme ve Diyetetik
Boluma, Ankara, e-posta:nevintekgul@gmail.com

Ozet:Beslenme; sporcularm  performansim etkileyen —temel
faktorlerden birisidir.Sporcu beslenmesindeki iki temel hedef; sporcunun
genel saglik durumunu ve performansini iyilestirmektir. Bu hedeflere
ulagsmak i¢in; enerji-besin Ogelerinin yeterli miktarda alinmasi ve
hidrasyonun saglanmasi gerekmektedir. Sporcularin enerji-besin 6geleri
ve sivi gereksinimleri; yas, cinsiyet, viicut bilesimi; spor dali, siiresi,
yogunlugu,sporun yapildigt donemgibi bir¢ok faktére bagli olarak
degismektedir. Sporcularin enerji gereksinimlerinin belirlenmesinde bazi
6zel formaller bulunmakla birlikte genel olarak 50-80 kg agirligindaki
orta seviyede-yogun antrenman (2-3 saat/giin, haftada 5-6 kez) yapan bir
sporcunun gunlik enerji gereksiniminin 2500-8000 kcal (50-80 kcal/kg)
oldugu bildirilmektedir. Egzersiz sirasinda enerjinin temel kaynagi olan
karbonhidratlarin gereksinmesi; spor dalina goreenerjinin % 55-65’i olup
¢ok yogun antrenmanlarda ve dayaniklilik sporcularinda bu deger % 70’e
kadar c¢ikabilmektedir.Amerikan Spor Hekimligi Koleji (ACSM),
sporcularin  glinlik karbonhidrat gereksinmesini 6-10 g/kg olarak
bildirmektedir. Sporcunun karbonhidrat gereksinmesi ve tiikettigi
besinlerin glisemik indeks diizeyleri; miisabaka Oncesi, sirasi ve
sonrasinda farklilik gostermektedir. Sporcularin protein gereksinimleri
ise; c¢ogunlukla wviicut agirligt basina belirlenmektedir.Dayaniklilik
sporlarinda 1.6g/kg/giin, futbol ve gili¢ sporlarinda 1.4-1.7 g/kg/gin,
diren¢ sporlarinda 1.5-1.7 g/kg/giin protein alimi 6nerilmektedir. Yaglar,
Ozellikle uzun sureli aerobik egzersizlerde ve aktivite sonrasinda 6nemli
substratlardir. Enerjinin % 20-30’unun yagdan saglanmasi; viicut
agirhiginin  siirdiiriilmesi ve bagigiklik sisteminin desteklenmesi igin
Onerilmektedir. Egzersizden en az 4 saat once ise ~5-7mL/kg (400-600
mL) su ya da sporcu icecegi tiiketimi onerilmektedir. Ozetle; sporcular
icin ideal beslenme ve hidrasyon durumu misabaka 6ncesi birka¢ gln
icinde saglanamamaktadir. Bu nedenle sporcular i¢in yeterli ve dengeli
beslenme, bir yasam bigimi ve aliskanligi olmalidir.

Anahtar kelimeler:Sporcu, Beslenme, Hidrasyon

130



Sports Nutrition

Abstract:Nutrition is one of the main factors influencing
performance of athletes. Twomain objectives of thesports nutrition are
improving theathlete'sgeneral healthand performance.Adequate intake of
energy-nutrients and maintenance of hydration are required for achieving
these objectives.Energy-nutrients and fluid requirements of athletes vary
depending on many factors as age, sex,bodycomposition;branch, duration,
intensity of sports,and period of sports. Although there are some special
formulas to determine the energy requirements of athletes, it is generally
reported that daily energy requirement of an athlete with 50-80 kg weight
and intensive training at a moderate level (2-3 hours/day, 5-6 times in a
week) is 2500-8000 kcal (50-80kcal/kg). Requirements of carbohydrates,
which is main sources of energy, is 55-65% of energy according to sports
branch and also this value can go up to 70% of energy in a very intensive
training in endurance athletes. Daily carbohydrate requirements of athletes
is reported as 6-10 g/kg by American College of Sports Medicine
(ACSM).Carbohydrate requirements of athletes and glycemic index levels
of foods consumed by them vary depending on before, during and after
competition.Protein requirements of athletes is mostly determined as per
body weight. Protein intake is recommended as 1.6 g/kg/day in endurance
sports, 1.4-1.7 g/kg/day in football and power sports, 1.5-1.7 g/kg/day in
resistance sports. Fats are important substrate especially in long-term
aerobic exercise and after activity period. Providing to fat intake from 20-
30% of energy is suggested for the maintenance of body weight and
supporting  the  immune  system.  Furthermore, having a
conventionalprogram for liquid intakeand adequate-balanced nutrition are
required for ensuring thehydrationofathletes. Besides, 5-7 mL/kg (400-
600 mL) water or sports drinks intake is recommended at least 4 hours
before exercise. As a result, ideal nutrition and hydration status for
athletes can not be achieved before to competition within a few
days.Therefore, adequate and balanced nutrition for athletes must be a
lifestyle and habit.

Key words:Athletes, Nutrition, Hydration
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Pancar Sekerinin Beslenmedeki Yeri ve Saghk Uzerine
Etkileri

Neriman Inan¢

Nuh Naci Yazgan Universitesi, Saglik Bilimleri Fakiiltesi Beslenme ve
Diyetetik Bolimi, Kayseri
e-posta: nerimaninanc@gmail.com

Ozet: Diinyada iiretilen sekerin yaklasik % 25,6’s1 seker pancarindan
elde edilmektedir. Tiirkiye’de sekerin ana hammaddesi seker pancaridir. 1 kg
sekerin iretilmesi i¢in yaklasik 81 kg seker pancar1 gerekmektedir. Seker
pancarinin kok-govdesinde %12-20 oraninda seker bulunmaktadir. Seker
pancarinin 100 graminda 82 kal, 77,60 g su, 0,51 g protein, 0,08 azot, 0,15 g
yag, 18,54 g karbonhidrat, 2,41 g lif, 13,67 g sakaroz, 0,03 g glikoz, 0,03 g
friktoz, 185 mg tuz, 0,62 mg demir, 19 mg fosfor, 30 mg kalsiyum, 48 mg
magnezyum, 172 mg potasyum, 74 mg sodyum, 0,19 mg c¢inko, 4,9 mg C
vitamini, 0,264 niasin, 3 RE A vitamini ve 38 mcg beta karoten vardir. Asir
saflastiritlmis tahil triinleri ve saf seker tiikketiminin artmasi basta obezite
olmak tizere koroner kalp hastaliklari, Tip 2 diyabet, metabolik sendrom ve
dis clirtigti riskini artirmaktadir. Ancak Bilimsel Beslenme Komitesi (SACN
2015), yapilan meta-analiz ve kohort ¢alismalarda siikroz alimi (g/giin) ile
Tip 2 Diabetes Mellitus (DM) arasindaki iliskiye yonelik yeterli kanit
olmadigim1 belirtmigtir. British Medical Journal’da yaymlanan bir meta
analizde 30 randomize klinik c¢alismada; sekerden alinan asir1 enerji,
yetiskinlerde wviicut agirhi@inin artisina neden olurken, sekerden gelen
enerjinin azalmasi viicut yaginin azalmasim saglamstir. 13 randomize klinik
calismada basit sekerlerin diger makronutrientlerle izoenerjik olarak
degistirildiginde viicut agirligmin degismedigi belirtilmigtir. Amerikan Kalp
Birligiseker tiiketiminin erkekler ig¢in 150 kkal/giin, kadmnlar i¢in 100
kkal/gin, WHO ve Bilimsel Beslenme Komitesi enerjinin % 10’undan fazla
olmamasi, Amerika Beslenme Rehberi ve The Institute of Medicine
enerjinin % 25’inden fazla olmamasi gerektigini belirtmiglerdir. Bu veriler
1s18inda obezite ve iligkili hastaliklarin Onlenmesi icin seker tiiketimi
konusunda farkindaligin artirilmasi gerekmektedir.

Anahtar kelimeler: Beslenme, Pancar Sekeri, Saglik
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The Place of Sugar Beet in Nutrition and Its Effect on
Healthy

Abstract: Approximately 25.6% of the World’s sugar is produced
from sugar beets. There are 12-20% sugar in the root and body of sugar
beets. Composition of sugar beets per 100 gr: 82 kal, 77,60 g water, 0,51
g protein, 0,08 nitrogen, 0,15 g fat, 18,54 g carbohydrate, 2,41 g fibre,
13,67 g sucrose, 0,03 g glucose, 0,03 g fructose, 18,5 mg salt, 0,62 mg
iron, 19 mg phosphor, 30 mg calcium, 48 mg magnesium, 172 mg
potassium, 74 mg sodium, 0,19 mg zinc, 4,9 mg vitamin C, 0,264 niacin,
3 RE vitamin A and 38 mcg beta carotene .High consumption processes
grains and pure sugar lead to obesity, coronary heart disease, type Il
diabetes, metabolic syndrome and tooth decay. According to
recommendation of The Scientific Advisory Committee on Nutrition's in
2015, based on meta-analyses and cohort studies, there is insufficient
evidence a relationship between daily sugar intake and type Il diabetes.
However, there is a correlation between sweetened beverages and type 1l
diabetes. According 30 randomized studies, excessive energy from sugar
causes increase in body weight. Decreases sugar consumption results in a
decrease in body fat. In 13 randomized studies, no change in body weight
was observed when replacing macronutrients with iso energetic sugar.
The American Heart Association has recommended sugar consumption as
150kal/day for men, 100kal/day for women. WHO and The Scientific
Advisory Committee on Nutrition's declared that sugar consumption
should not comprise more than 10% of daily energy intake. In contrast,
American Nutrition Guidelines and The Institute Medicine declared that
sugar consumption should be 25% of daily energy intake. In light of these
data in order to prevent obesity and related diseases awareness of sugar
intake levels must be increased.

Key words: Nutrition, Health, Sugar Bee
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Alevlenme ve Stabil Donemdeki Kronik Obstriktif
Akciger Hastaligi Olan Bireylerde Beslenme
Durumunun Degerlendirilmesi

Hilal Yildiran®,Nurdan Kokturk? ,Makbule Gezmen Karadag?,
Nevin Sanlier!

‘Gazi Universitesi, Saglik Bil. Fakiiltesi, Beslenmeve Diyetetik Bolimi
2Gazi Universitesi, Ti ip Fakiiltesi, Gogiis Hastaliklar: Anabilim Dall
e-posta: ciftcihilal@hotmail.com

Ozet: Amag: Bu calismanin amaci alevlenme ve stabil dénemdeki
kronik obstriiktif akciger hastaligi olan bireylerde beslenme durumu ve
viicut kompozisyonun fonksiyonel kapasite arasindaki iliskiyi
degerlendirmektir. Ydntem: Otuzbesalevlenmedénemindeki hasta ile 19
stable kronikobstriiktif akciger hastasi birey ¢alismaya alinmustir. Tim
hastalarin antropometrik Sl¢limleri alinmis ve viicut kompoziyon analizi
yapilmistir. Beslenme durumunun degerlendirilmesi igin 24 saatlik geriye
doniik besin tiikketim kaydi alinmis, serum albiimin ve total protein
diizeyleri analiz edilmistir. Sonug¢: Alevlenme grubundaki hastalarda
vicut agirligl, beden kitle indeksi, kalca cevresi, Ust orta kol cevresi,
triseps deri kivrim kalinhigi, st orta kol kas alan1 ve (st orta kol kas
cevresi (sirasiyla; 70.22 kg, 24.64 kg/m?, 95.89 ¢cm, 26.16 cm, 13.53 mm,
25.04 mm, and 44.42 mm?) stabil dénemdeki hastalardan (sirasiyla; 79.88
kg, 29.40 kg/m?, 109.63 c¢cm, 0.95, 31.60 cm, 17.39 mm, 30.20 mm, and
66.6 mm?) daha disiik bulunmustur (p<0.05). Bel/kalga oram ise
alevlenme grubunda (1.01) stabil gruptan (0.95) daha ylksek oldugu
gorilmiistir (p<0.05). Enerji ve besin dgeleri alimlar1 incelendiginde de,
gruplarin enerji alim duzeyleri benzer bulunurken, gunliik toplam yag ve
coklu doymamis yag asiti aliminin ve enerjinin proteinden gelen yizde
degerinin alevlenme grubundaki hastalardan daha disik oldugu
goriilmiistiir(p<0.05). Antropometrik 6lcimlerle pulmoner fonksiyon
testeleri arasindaki korelasyon analizleri FEV{/FVC orani ile (ist-orta kol
kas alan1 (r=0.370; p=0.044) ve Ust-ortakol kas ¢evresi arasinda (r=0.363;
p=0.048) pozitif korelasyon oldugunu gostermistir. Yorum: Alevlenme
grubundaki hastalarda vicut agirigi kaybi, beden kitle indeksindeki
azalma ve bazi antropometrik olcumlerinlerdeki olumsuz degisiklikler
kronik obstriiktif akciger hastaligimin alevlenme doéneminde daha gok
malndtrisyon goriilebilecegini isaret etmektedir.

Anahtar kelimeler: Kronik Obstruktif Akciger Hastaligi, Beslenme
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Evaluation of Nutritional Status in Exacerbated and
Stable Chronic Obstructive Pulmonary Disease
Patients

Abstract:Aims: The aim of this study was to evaluate the
relationship of nutritional status and body composition with functional
status in exacerbated and stable chronic obstructive pulmonary disease
patients.Methods: Thirty-five patients with chronic obstructive pulmonary
disease exacerbation and 19 patients with stable condition were included
in the study. The anthropometric measurements and body composition
analysis were performed in all patients. To determine the nutritional
status, 24- hours dietary intake was recorded and serum albumin and total
protein levels were analysed. Results: Body weight, body mass index, hip
circumference, mid-upper arm circumference, triceps skin fold thickness,
mid-upper arm muscle area, and mid-upper arm muscle circumference of
exacerbation group (70.22 kg, 24.64 kg/m?, 95.89 c¢m, 26.16 cm, 13.53
mm, 25.04 mm, and 44.42 mm? respectively) were found lower than
stable patients (79.88 kg, 29.40 kg/m?, 109.63 cm, 0.95, 31.60 cm, 17.39
mm, 30.20 mm, and 66.6 mm? respectively) (p<0.05). Waist/hip ratio of
exacerbation group (1.01) were found higher than stable patients (0.95)
(p<0.05). When dietary energy and nutrient intake of patients were
examined, it was seen that although the energy intake was similar between
the groups, total daily fat and polyunsaturated fatty acid intake and the
percentage of protein intake were significantly lower in patients with
exacerbation than stable patients (p<0.05). Correlation analysis between
the anthropometric and pulmonary function tests showed that there was a
positive correlation between FEV1/FVC ratio and mid-upper arm muscle
area (r=0.370; p=0.044) and mid-upper arm muscle circumference
(r=0.363; p=0.048). Conclusions: Patients with exacerbation showed
weight loss, reduced body mass index and impairment in some
anthropometric measures that might simply indicate more malnutrition in
chronic obstructive pulmonary disease exacerbation.

Key words:COPD, Nutritional Status, Body Composition
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Uyku Apnesi ve Obezite

Hiilya Yardime1?, Yahya Ozdogan?,
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'Ankara _[_Jniv., Saghk Bilimleri Fak., Beslenme ve Diyetetik Bol.Ankara
2Selguk Univ., Saglik Bilimleri Fak., Beslenme ve Diyetetik B6., Konya
e-posta: hulya_yardimci@yahoo.com

Ozet: Uyku apnesi ve obezite arasindaki iliskinin incelenmesi
amaciyla yapilan bu galisma birincil arastirmalardan ortaya ¢ikan daha
onceden derlenmis ikincil veriler kullanilarak olusturulmustur. Bu veriler,
uyku apnesi, obezite, sleep apnea, snoring, gibi anahtar kelimeler
kullanilarak elektronik bilimsel veri tabanlarinda yapilan taramalar
sonucunda elde edilmistir. Yetigkinlerde uyku bozukluguna yol agan
hastaliklarin en 6nemlilerinden birisi uyku apnesidir. Bu hastaligin énemi,
6lume yol agabilmesine ve sinsi seyretmesine baghdir. Yiiksek obezite
prevelansi, obstriiktif uyku apne sendromu gibi pek ¢ok hastalik igin
onemli risk faktoriidiir. Uyku apnesinin belirtileri arasinda; horlama,
uykuda nefes kesilmesi, sabah yorgunlugu, sabah bas agrisi, dikkati
toplama bozuklugu, sosyal hayatin etkilenmesi, iste basarisizlik, trafik
kazalarinda artis, kalp sorunlar1 ve hipertansiyon, reflii sayilabilir. Obezite
farenks cevresindeki yag dokuda artig veya farenks igindeki dokuda artig
nedeniyle iist hava yolu acgikligin1 daraltmakta, uyku sirasinda yineleyen
solunum bozukluklarin1 kolaylagtirmaktadir. Uyku bozukluklarinin
diizeltilmesinde bel ¢evresi ve boyun g¢evresinin normal sinirlar igerisinde
olmasi, Beden Kiitle Indeksi normal olan bireylerde ise boyun cevresi
kalinlig1 ve santral obezitenin varligimin arastirilmast 6nemlidir. Uyku
apnesinin tedavisinde agirlik kaybinin saglanmasi, yeterli ve dengeli
beslenmenin yagsam bi¢imi haline getirilmesi gerekmektedir.

Anahtar kelimeler: Uyku Apnesi, Obezite, Bel Cevresi, Boyun Cevresi
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Sleep Apnea and Obesity

Abstract: This study was carried out to investigate the relationship
between sleep apnea and obesity by using previously compiled secondary
data from primary studies. These data were collected through searches in
electronic scientific databases using keywords such as sleep apnea,
obesity, and snoring. One of the most important diseases causing sleeping
disorders in adults is sleep apnea. The importance of this disorder lies in
the fact that it can cause death and has an insidious course. High
prevalence of obesity is a major risk factor for many diseases such as
obstructive sleep apnea syndrome. Among the symptoms of sleep apnea
are snoring, interrupted breathing during sleep, morning fatigue, morning
headaches, attention deficit disorder, impaired social life, job failures,
increase in traffic accidents, heart problems, hypertension, and reflux.
Obesity narrows the upper airway passage and leads to recurrent
respiratory disorders during sleep due to the increase in fatty tissues
surrounding pharynx and increase in tissues in pharynx. It is important
that waist circumference and neck circumference should be within normal
range to correct sleep disorders, and that neck circumference and the
existence of central obesity should be examined in individuals with
normal BMI. It is necessary to provide weight loss and have a balanced
and adequate diet as a lifestyle for the treatment of sleep apnea.

Keywords:Sleep Apnea, Obesity, Waist Circumference, Neck
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Gebelikte Kafein Tuketiminin Etkileri

Yahya Ozdogan?, Hillya Yardimci?,
Ayse Ozfer Ozgelik?

'Selcuk Universitesi, Saglik Bilimleri Fakiiltesi, Beslenme ve Diyetetik
Bolimi, Konya
2Ankara Universitesi, Saglik Bilimleri Fakiiltesi, Beslenme ve Diyetetik
Boluma, Ankara
e-posta: yozdogan@selcuk.edu.tr

Ozet: Calismanin amaci gebelikte kafein tiiketiminin etkilerinin
irdelenmesidir. Benzer konuda yapilmis birincil aragtirmalardan ortaya
cikan, daha 6nceden derlenmis ikincil veriler ¢alismanin veri kaynagini
olusturmustur. Gebelik, kafeinkafein igeren besinler, bagimlilik,
pregnancy, addiction, caffeine gibi anahtar kelimeler kullanilarak
elektronik bilimsel veri tabanlari, dergiler, tezlerden yapilan taramalar
sonucunda veriler elde edilmistir. Sik tiiketilen onemli bir uyarict olan
kafeinin saglik {izerine etkileri, arastirilan ve tartisilan konulardandir.
Kafein en az 63 tiir bitkinin meyvesi, tohumu ve yapraginda dogal olarak
bulunan bir bilesiktir. En bilinen kaynaklar1 cay yapraklari, kahve ve
kakao c¢ekirdekleri ile kola tohumlaridir. Besinlerin kafein igerikleri,
cesidine, miktarina ve hazirlama yontemine gore degismektedir.Kafein
alindiktan sonra hizli bir sekilde emilir, viicut hiicrelerine ulasarak kan-
beyin bariyerini gecer. Bu nedenle plasentadan fetiise gegen ve fetisiin
maruz kaldigi kafein miktar1 annenin kafein metabolizmasina baghdir.
Gebelik déneminde glnliik tlketilen 300 mg (3-4 fincan kahve ya da 5-6
bardak cay) kafeinin olumsuz etkisi olmadigi; ancak bu donemde asiri
tiiketilmemesi gerekmektedir. Gebelikte yiiksek doz kafein kullanimi;
spontan diisiiklere, intrauterin gelisme geriligine, diisiik dogum agirligina
ve erken doguma yol acabilecegi icin tiiketiminin siirlandirilmasi
onerilmektedir.

Anahtar kelimeler: Gebelik, Kafein, Bagimlilik, Bebek
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Effects of Caffeine Consumption during Pregnancy

Abstract: This study aimed to examine the effects of caffeine
consumption during pregnancy. The data of the study consisted of
previously compiled secondary data from primary studies carried out on
similar topics. These data were collected through searches in electronic
scientific databases, journals and thesis using keywords such as
pregnancy, caffeine, food with caffeine content, and addiction. A
frequently consumed and important stimulant, caffeine and its effect on
health is one of the researched and debated topics. Caffeine is a naturally
existing compound in at least fruit, seeds and leaves of 63 plant species.
The most known sources are tea leaves, coffee and cocoa seeds and cola
beans. The caffeine content of foods varies depending on the type, amount
and preparation method. Caffeine is absorbed rapidly after it is taken, then
it reaches body cells, and passes the blood-brain barrier. For this reason,
the amount of caffeine passing from placenta to fetus depends on mother’s
caffeine metabolism. It is reported that daily consumed 300 mg caffeine
during pregnancy (3-4 cups of coffee or 5-6 glasses of tea) does not have
a negative effect, however that it should not be consumed in excess during
this term. High doses of caffeine intake during pregnancy can cause
spontaneous miscarriages, intrauterine growth retardation, low birth
weight, and premature birth; therefore its consumption is recommended to
be limited.

Key words:Pregnancy, Caffeine, Addiction, Baby
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Beslenme Ekolojisi:Kavramsal Cerceve ve Bilesenleri

Nazan Aktas!, Siimeyra Sahin?

' Selcuk Universitesi Saglik Bilimleri Fakiiltesi Beslenme ve Diyetetik
Bolumi Alaeddin Keykubat Kampiist Konya
e-posta: naktas@selcuk.edu.tr
2 Selcuk Universitesi Tip Fakiiltesi Alaeddin Keykubat Kampiisii Konya

Ozet: Beslenme ile iliskili sorunlarm oOnlenmesinde, sosyal acidan
adaletli, c¢evreye ve topluma duyarli, saglikli beslenme bi¢iminin
gelistirilmesi Onemlidir. Bu nedenle c¢alismada, beslenme ekolojisi
kavraminin ve bilesenlerinin incelenmesi amaglanmistir. Bu derleme
calismada,benzer konuda yapilmis birincil arastirmalardan ortaya ¢ikan
ikinci veriler kullanilmig olup, bu veriler yazili kaynaklarin yani sira
elektronik bilimsel veri tabanlarinda yapilan taramalar sonucunda elde
edilmistir. Kiiresel ve ekolojik bakis agisiyla beslenme ve gida; niifus
artist, gida glivencesi, gida giivenligi, yeni gida iirlinlerinin gelistirilmesi
ve pazarlanmasi, organik tarim, biyoteknoloji gibi Snemli konular
icermektedir. Beslenme-gevre etkilesiminin vurgulanmasi agisindan
“beslenme ekolojisi” terimini ilk kez 1978 yilinda Joan Gussow
kullanmigtir. Beslenme ekolojisi; Uretim, hasat, hazirlama isleme,
paketleme, saklama, depolama, tasima, ticaret, dagitim, tiiketim ve atik
maddelerin imhas1 da dahil gida zincirinin, gida ve beslenme sisteminin
tiim unsurlarini dikkate alan siirdiiriilebilir hedefli biitiinciil bir kavramdir.
Beslenme ekolojisi; ekoloji, beslenme, etoloji, fizyoloji ve biyoloji gibi
bir¢ok bilimsel alan1 kapsamaktadir. Beslenme biliminin, gida sisteminin
bolgesel ve kiresel Onemiyle ilgilenen yeni bir alanimi ifade eden
beslenme ekolojisi, bu sistemin saglik, ¢evre, toplum, ekonomi ve sosyal
sistemlere olan etkilesimini incelemektedir. Beslenme-gevre etkilesimini
cesitli agilardan ve ¢ok disiplinli yaklagsimla inceleyen beslenme ekolojisi
kavraminin éneminin ve igerigin anlagilmasi, saglikli beslenmeye, ¢evre
bilincine ve sosyal duyarliliga katki saglayabilecektir.

Anahtar kelimeler:Ekoloji, Beslenme, Gida
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Nutrition Ecology:Conceptual Framework and
Component

Abstract: The improvement of healthy nutrition which is socially
equitable, sensitive to the environment and society is important in the
prevention of the problems associated with nutrition. The aim of study is
to analyze the nutrition ecology concept and its components. This review
study is obtained the data acquired from the primary researches carried
out on a similar subject, both published and electronic scientific database
searches.Nutrition and food as viewed from a global, ecological
perspective; topics include population increase, food security, food safety,
development of novel food product and marketing, organic agriculture
and biotechnology, and other important topics as appropriate. In the sense
of interactions of nutrition with the environment the term ‘“nutritional
ecology” was first used by Joan Gussow inl1978. Nutrition ecology
involves all components of the food chain, food and nutrition systems
including production, harvesting, preparation, processing, packaging,
preservation, storage, transport, trade, distribution, consumption of food,
as well as disposal of waste materials. It is a holistic concept that
considers all links in the food and nutrition system, with the aim of
sustainability, and spans a wide range of scientific fields, including
ecology, nutrition, ethology, physiology, and biology. Nutrition ecology
examinesa new field of nutrition sciences that deals with the local and
global consequences of food systems also the science that studies
nutrition and food chain interactions with health, environment, economy
and social systems.Understanding the importance and content of
nutritional ecology concept which analyzes nutrition-environment
interactions in various ways and with a multidisciplinary approach will
contribute healthy nutrition, provision of environmental and social
awareness.

Keywords:Ecology, Nutrition, Food
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Forte Fitoterapiye Kars1 Mite Fitoterapi

Ibrahim A. Saracoglu?, Sedat Karadeniz?, Sena Yalgin®

Marmara Universitesi Fen Edebiyat Fakiiltesi Kimya Bolumii, 34722
Kadikoy/Istanbul
2Marmara Universitesi Fen Edebiyat Fakiiltesi Biyoloji Boliimii, 3472
Kadikéy/Istanbul
e-posta: saracoglu@profsaracoglu.com

Ozet: Son yillarda alternatif tedavi yontemleri artan ve yaygin bir
sekilde kullamlmaya baslanmustir. Ilaglarin tadavi amagh gosterdigi
inefektivite, diisiik tedavi orani, direng gelisimleri ve ciddi dlgiideki yan
tesirleri alternatif tadavi yontemlerine doniisiin yolunu agmustir.Bitkisel
tedavi, son yillarda hzli ve yaygm bir gelisme gostermistir. Ozellikle
Forte-Bitkisel Tedavinin yerini Mite-Fitoterapi almaya baglamistir. Bu
gecisin baslica nedenleri bu c¢alismada ortaya konulmaktadir. Her iki
tedavi yontemi de dogal yontem ve preparatlar ile ¢alismasina ragmen
insan metabolizmasina en uygun olarak mite-fitoterapi Grinlerinin
yardimc1 tedavideki uyumlulugu gosterilmistir. Gerek yan tesir, gerekse
de destek tedavide daha basarili oldugu ornekler ile agiklanmaktadir.
Zenginlestirilmis Primer Segonder Metabolitlerin (ZPSM) etki
mekanizmasini artirict ve giiglendirici 6zellige sahip medyatorik, sterik
etkili, islev artici, dengeleyici ve yardimci fonksiyonel metabolitlerin de
dikkate alinmasiyla elde edilen sonuglar sunulmustur.

Anahtar kelimeler: Fitoterapi, Mite-Fitoterapi ve Forte-Fitoterapi
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Mite-Phytotherapy Versus Forte-Phytotherapy

Abstract: In recent years, the usage of alternative treatment methods
have been increasingly widespread. Ineffectiveness of medicinal drugs in
treatment, low cure rates, development of resistance and serious side
effects have paved the way for returning to the alternative treatment
methods. Herbal therapy has showed a rapid and extensive development
in recent years. Particularly, Mite-Phytotherapy has begun to take over
the Forte- Phytotherapy. The main reasons of this transition have been
revealed in this study. Although both treatments included the natural
methods and preparations, the products of Mite-Phytotherapy have been
demonstrated to be at optimal compatibility with human metabolism in
alternative treatments. In addition, studies have also demonstrated the
Mite-Phytotherapy to be more successful in terms of its side effects and
treatment support. Moreover, it has been found to have enhancing and
empowering effects for Enriched Primary Secondary Metabolites
(EPSM), and having steric and function improving properties as well as
possessing balancing and other auxiliary functions.

Key words:Phytotherapy, Mite-Phytotherapy and Forte-Phytotherapy
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Tibbi ve Aromatik Bitkilerde Sertifikali Uretim
ve Kalite

Yiksel Kan

Selcuk Universitesi, Ziraat Fak., Tibbi Bitkiler Anabilim Dali, Konya
e-posta: kanyuksel@gmail.com

Ozet: Tiirkiye bitki cesitliligi bakimindan diinyada cok o6zel bir
konumda bulunmaktadir. Ulkemiz florasinda yaklastk 4.000’i endemik
olmak {izere toplam 12.000 bitki ¢esitliligi dogal olarak bulunmaktadir.
Tiirkiye birgok tibbi bitkinin anavatani olmasina ragmen, endiistriyel 6lgekte
sertifikali {iretimi yeterli degildir. Ulkemizde yaklasik 500 bitki tiiriiniin tibbi
ve aromatik amagclara yonelik kullanildigt ve ticaretinin yapildigi
bilinmektedir. Tiirkiye’de ¢ok farkli amaglar icin iilkemizde tiiketilen ve
ihrag edilen pek ¢ok tibbi ve aromatik bitki dogadan kontrolsuz bir sekilde
toplanmaktadir. Ulkemizde kontrolsuz toplamanin sonucunda énemli tibbi ve
aromatik bitki gen kaynaklarimiz tahrip olmaktadir. Ulkemizin endemik
biyogesitliliginde en 6nemli risk ise kontrolsuz toplanan bitkilerimizdir. Oysa
Tiirkiye'nin tibbi ve aromatik bitkilerde potansiyel olarak ¢ok giiclii taraflar
bulunmaktadir. Ulkemizde ve diinyada her gegen giin endiistriyel iiriin olarak
kullanim alanlar1 artan tibbi ve aromatik bitkilerin {iretimi igin TUrkiye uygun
ekolojik kosullara sahip ender iilkelerden birisidir. Tiirkiye’de organik/iyi
tarim yontemleri ile dogal kaynaklarinin korunarak, siirdiiriilebilir tibbi ve
aromatik bitkilerin Uretimi, standardizasyonu ve ticareti 6nem arz etmektedir.
Turkiye'de gida, ilag, kozmetik gibi Onemli sektorlerde nitelikli
hammaddelerin g¢esitlendirilmesi, gelistirilmesi ve siirdiiriilebilir olmasi hem
iriin glivenligi hem de ekonomik bakimdan 6nem arz etmektedir. Bu
calismada, tilkemiz dogal florasinda bulunan ve ekonomik degeri yliksek olan
tibbi ve aromatik bitkilerin neler oldugu, kullanim alanlari, korunmasi,
sertifikali iiretimi, kalite standardizasyonu, siirdiiriilebilirligi ve ticareti
degerlendirilmistir.

Anahtar Kkelimeler:Tibbi ve Aromatik Bitki Uretimi, Kalite, Sertifika,
Standardizasyon
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The Certificated Production and Quality of Medicinal
and Aromatic Plants

Abstract: Turkey in terms of plant diversity is located in a very
special position in the world. Flora of our country has naturally the
diversity of 12,000 including about 4,000 endemic plants. Although
Turkey is the homeland of many medicinal plants, certified production on
an industrial scale is not enough. Our country is used for medicinal and
aromatic purposes of approximately 500 plant species are known to do the
trade. Many medicinal and aromatic plants consumed in our country for
many different purposes and exported are collected in uncontrolled from
nature. Our important medicinal and aromatic plant genetic resources as a
result of uncontrolled collection in our country is being destroyed . The
most important risk in endemic biodiversity of our country is our
uncontrolled collected plants. However, there are very strong side of
Turkey's potential in medical and aromatic plants. In the world and
Turkey, for medicinal and aromatic plants increasing use as industrial
products every day. Turkey is one of the few countries with favorable
ecological conditions in the world. In Turkey, organic/good agricultural
methods preserving natural resources, sustainable production of medicinal
and aromatic plants, it is important to standardization and trade. Food,
medicine, diversification of quality raw materials in important sectors
such as cosmetics, is the development and sustainable to be both
sustainable development and product safety is important both in economic
terms in Turkey. In this study, it was evaluated the medicinal and
aromatic plants with economic importance the usage areas, natural flora
protection, certified production, quality standardization, sustainability and
trade in our country.

Key words: Production of Medicinal and Aromatic Plants, Quality,
Certificate, Standardization
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Yeni Tip

Cemal Cevik

Gazi Universitesi Tip Fakiiltesi Tibbi Biyokimya Ogretim Uyesi, Ankara

Ozet:Yeni tip, akli, bedeni ve ruhu biraya getiren, bitincil bir
tiptir. Biitiin diinyada, geleneksel, tamamlayici ve alternatif tibba (GTAT)
gosterilen ilgi, her gecen giin hizlanarak artmaktadir. Bu artig politika
yapicilari, tiketicileri ve bu alandaki meslek kuruluslarimi bu alanin
etkinligi, eminligi ve modern tibbi servislerle integrasyonu, gibi konularda
milli politikalar olusturmaga yonlendirmektedir. Modern ve Tamamlayict
tibbin hizmetleri agisindan birlestirme yoniinde cabalar yiiriitiilmektedir.
Ancak bu birlesmenin oniindeki esas engel felsefidir. iki tip anlayisindan
birisi olan modern tibbin kabiil géren bir isimlendirmesi, Newtonian veya
Mekanistik tiptir. Tamamlayici tip olarak tamimlanan diger tip ugraslari
ise enerjetik tip olarak kabiil gormektedirler. Sanki bir tarafta materyalist
bir anlayis diger tarafta ise ruhgu veya idealist bir anlayis vardir. Bu iki
tip 17. Yiizyila kadar tek anlayigla devam etmislerdir. Giiniimiizde Bati
ve Dogu tibb1 olarak anilan bu iki farkli tip anlayisi, aslinda tek kaynaga
dayanmaktadir. Eski zamanlarda iletisim araclart ¢ok gelismis
olmamasina karsin, bilgiler sasilacak bir sekilde yeteri kadar
paylasilmistir. Uygurlarin olusturdugu tedavi metodunun Hindistan’a,
Cin’e, Misir’a, oradan Yunanlilara ve Anadolu’ya gectigini goriiyoruz.
Hipokrat ve Galen’in kullandigi dort element ve dort humor
kavramlarimin, Geleneksel Cin tibbinda bes element seklinde ifade
edilmesi, ilgi ¢ekicidir. Galen’in goriislerini Ibni Sina’nin Orta Asya’da
canlandirip Hindistan’a, Cin’e, Anadolu ve Avrupa’ya yeniden yaydigini
herkes bilir. Cinli Lao Tzu’nun, Hipokrat’in, Galen’in Ibn-i Sina’nmin
yaptiklar1 ve soyledikleri cogu kez aynidir. Hepsi “biyolojik beden”i ve
“ruh bedeni’ni ayirmadan tedavi yapmaya calismiglardir. Lao Tzu ve
Galen’in fikirleri, Ibn-i Sina’nin eserleriyle 17. yiizyila kadar tasinmistir.
17. yiizy1lda yanlis bir ¢ikisgla, “Newtonian tip” adli bir tip olusturulmaya
calisilmis, insan bedeni ikiye boliinerek sadece insanin maddesini ele alan
ruhsuz bir tip ortaya ¢ikmistir. Bu tip, bilimden istifade edecegi yerde
bilime iradesini baglamis ve bunun sonunda bilimin soguk, sert, acimasiz;
daha acgik sdylemiyle duygusuzlugu, bu tip lizerinde belirginlesmistir. Bu
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tip, kendini “mekanist tip” olarak tanimlamis ve insanlar1 da Dekart’in
tanmimiyla “iyi organize edilmis bir makina” gibi gérmiistiir. Bu boliinme,
giiniimiizde da devam etmektedir. Bugiinkii tip disiplini, Bat1 tibb1 ve
Tamamlayict ve Alternatif tip olarak ikiye ayrilmaktadir. Bati tibbi
maddeyi esas alan bir tip iken, Tamamlayici tip ruhu ele alir. “Ruh”u bu
giinkii karsilik olarak “enerji” seklinde ele almak, ruh i¢in eksik bir
kabuldiir. Ancak alternatif tibb1 savunanlar kendilerini biraz da ¢agdas bir
ifade ile anlatmak istediklerinden, ruh yerine enerjiyi kullanirlar. Boyle
bir kabul sonucu, Tamamlayici tip bir “Enerji tibb1” olarak ortaya cikar.
Madde ve enerji birbirlerine doniisebilen tek seyin (varligin) iki ayri
gorintiisiidiir. Bu yiizden, tip i¢in bdyle bir ayrim dogru degildir. Bu iki
anlayis tek baslarma kaldiklarinda eksiktirler. Ne sirf ruhgu bir yaklasim,
ne de sirf materyalist bir yaklagim, insan1 kucaklayip ona sagligini iade
edebilir. Newtonian tip; karsisinda hicbir rakip tanimadan, sirtin1 bilime
verdigini sdyleyerek karsisina gegen her anlayisi yikmaya caligmaktadir.
Bu miicadelenin altinda sadece anlayis degil, “pazar” kapma ve kaybetme
endiseleri de vardir.

Anahtar kelimeler: Yeni Tip, Mekanist Tip, Newtonian Tip
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The New Medicine

Abstract:The new medicine is an integrating medicine that
combine mind, body and sprit. The interest on traditional, complementary
and alternative medicine (TCAM) is rapidly increasing throughout the
world. While TCAM has until recently been consumer-led in most
countries, this growing interest on it has led policy makers , the public
sector, and occupational organizations to produce comprehensive national
policies on such issues as efficacy and safety of TCAM and its integration
with modern medical services. There have been attempts to integrate
tradition and orthodox medicine, but the main obstacle for an effective
integration is philosophical. The modern medicine, one of the two medical
approaches, is also framed as Newtonian mechanical medicine. Other
medical approaches defined as complementary are identified to be
energetic. Seemingly, then, there is on the one side a materialist
understanding and on the other a spiritual, idealist approach. Until the
17th century, these two approaches were integrated. In our contemporary
society what we perceive to be two separate approaches indeed come
from the same source. Despite the lack of sophisticated communication
technologies in the past, knowledge was shared and permeated strikingly.
We find, for example, that treatment method of the Uyghur was
transmitted to India, China, and Egytp, and from there to the Greek and to
Anatolia. It is rather striking that concepts of “four elements” and “four
humor”, used by Hipocrates and Galen, are expressed in Chinese
medicine as the five elements. It is now well known that Ibn Sina
rejuvenated Galen’s ideas in the Middle Asia, transmitted those idea to
India, China, Anatolia, and Europer. In most cases, the practices and
discourses of Glane, Ibn Sina, and La Tzu and Hipocrates were almost
identical. They each understood treatment without a separation between
biological body and the spiritual body. The ideas of Lao Tzu ve Galen
wee carried will into 17th century by Ibn-i Sina’s work. Yet, in the 17th
century, an erroneous approach pushed to establish a new understanding
of medicine, dubbed Newtonian medicine, and separated the human body
into two, and generated an understanding medicine that sees human as a
mere mater without his/her spiritual dimension. Instead of making use of
and benefiting from science, this new medicine submitted itself to science,
resulting in the cold, rigid, and emotionless aspects of science to dominate
medicine. This medicine identified itself as the mechanical medicine and
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viewed humans as a “well organized machines”, as described by Descart.
Today, medicine is separated as complementary, alternative medicine and
the Western medicine. The western medicine takes up the matter, the
material, while the traditional medicine takes up the spirit. To understand
spirit as energy, as it is done today, is a deficient understanding of spirit;
however, many, in part wanting to sound contemporary, use the term
energy instead of spirit. As such, complementary medicine is understood
to be “energy medicine”. The matter and energy, that can transform into
one another, are two different aspects or manifestations of the same being.
Therefore, for medicine, such a separation is misleading and erroneous.
Neither a mere spiritualist nor a mere materialist approach, medicine can
fully embrace the human being and treat him/her. The Newtonian
medicine, with its claim that is firmly grounded in science, strives to
undermine any alternative approach, and this exclusive attitude is about
market interest, or fear to loose market share, as much as it is about the
underlying philosophical approach

Key words: New Medicine, Mechanical Medicine, Newtonian Medicine
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Ulkemizde Yaygin Olarak Kullamlan Baz1 Tibbi
BitkilerinAgir Metal ve Mineral Besin Elementi
Profilleri

Ibrahim Ilker Ozyigit', Sedat Karadeniz*, Bahattin Yalgin?

Marmara Universitesi, Fen-Edebiyat Fakiiltesi, Biyoloji Bolumii, 34722,
Goztepe-Kadikéy Istanbul

2Marmara Universitesi, Fen-Edebiyat Fakiiltesi, Kimya Boliimii, 34722,
Goztepe-Kadikéy Istanbul

Ozet:Bu calismada Istanbul’da Bakirkdy, Cemberlitas, Giingoren,
Eminonii ve Kadikdy olmak lizere bes ayr1 bolge aktarlarinda satilan ve
geleneksel tedavilerde yaygin olarak kullanilan yaklasik 80 adet bitkilerin
kok/rizom ve yaprak ornekleri alinmis, bakir, bor, ¢inko, demir, kadmiyum,
kalsiyum, kursun, magnezyum, mangan, nikel, potasyum ve sodyum
miktarlar1 6l¢iilmiistiir. Elde edilen bazi sonuglara bakildiginda; bitkilerin
kok/rizom kisimlarinda en yiliksek bakir miktar1 dulavrat otu bitkisinde
Olciiliirken diger elementlerin en yiiksek degerleri asagidaki sekilde
Olgiilmiistir. Bor sigirkuyrugu, ¢inko dulavrat otu, demir ve kalsiyum kedi
otu, magnezyum andiz, mangan havlican, nikel ayrik otu, potasyum zencefil,
sodyum andiz, bitkilerinde Ol¢iilmiistiir. Bitkilerin yapraklarinda en yiiksek
bakir miktar1 havaciva (8,356 mg/kg) bitkisinde Olgiiliirken, diger
elementlerin en yiiksek oldugu degerler ise asagidaki gibi ol¢iilmistiir. Bor,
avokado, ¢inko ve demir karakafes otu, kadmiyum sar1 kantaron, kalsiyum
zeytin, krom ve kursun karahindiba, magnezyum atkuyrugu, mangan karabas
otu, nikel ve potasyum 0ksiriik otu ve sodyum karakafes otu bitkilerinde
Olciilmiistiir.Caligma sonucunda, bitkilerde Olciilen agir metal degerleri
incelendiginde degerlerin yiiksek seviyelerde olmadigi, iilkemizde kullanilan
tibbi bitkilerin giivenilir bir sekilde tiiketilebilecek durumda olduklari
gorllmistiir. Ancak sar1 kantaron gibi bazi hiperakiimiilator bitkilerde istisnai
olarak bazi1 agir metallerin normal degerlerden az da olsa yiiksek ¢iktig
gdzlenmistir. Tlave olarak pek ¢ok tibbi bitkinin mineral element degerlerinin
yiiksek degerlerde ¢ikmasi bunlarm tibbi 6zelliklerinin yaninda birer gida
takviyesi olarak ta kullanilabileceklerini gdstermistir.

Anahtar kelimeler: Agir Metal ve Mineral Beslenme, Tibbi Bitkiler,
Kok/Rizom ve Yapraklar
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Profiles of Heavy Metals and Mineral Nutrition
Element of Some Medical Plants Widely Used in Our
Country

Abstract: In this study, samples of roots/rhizomes and leaves of
nearly 80 pieces of plants were taken which were sold in five different
region diverts including Bakirkdy, Cemberlitag, Gilingdren, Emindnii and
Kadikdy and used widely in conventional curing, amounts of copper,
boron, zinc, iron, cadmium, calcium, lead, magnesium, manganese,
nickel, potassium and sodium were measured. According to the results
which were obtained, in root/rhizome parts of the plants the highest
amount of copper was measured in burlap plant while highest amounts of
the other plants were measured as they were noticed below. Boron was
measured in mullein, zinc was measured in burlap, iron and calcium were
measured in valerian, magnesium was measured in elecampane,
manganese was measured in galingale, nickel was measured in couch
grass, potassium was measured in ginger, sodium was measured in
elecampane. In the leaves of the plants highest copper amount was
measured in alkanet plant (8,356 mg/kg) while the highest amounts in the
plants were noticed as below. Boron was measured in avacado, zinc and
iron were measured in comfrey, cadmium was measured in St. John’s
wort, calcium was measured in olive, crom and lead were measured in
dandelion, magnesium was measured in ponytail, manganese was
measured in downy woundwort, nickel and potassium were measured in
coltsfoot and sodium was measure in comfrey.lt is seen that the values
were not at high levels, the medical plants used in our country could be
reliably consumed when the values measured in the plants were analysed
at the end of the study. However it was observed that exceptionally some
heavy metal values in some hyperaccumulator plants such as St. John’s
wort were a bit higher than normal values. Additionally mineral element
values of many medicinal plants being at high values have shown that
they can be used as food supplements besides their medical properties.

Key words: Heavy Metal and Mineral Nutrition, Medical Plants,
Roots/Rhizomes and Leaves

152



Bitkisel Gida Takviyesi Olarak Maca (Lepidium
Meyenii) Bitkisinin Biyoaktif Bilesikleri ve
Antioksidan Kapasitesi

Serol Korkmaz?!, frem Omurtag Korkmaz?

YPendik Iice Miidiirliigii, GidaTarimveHayvancilikBakanhg, Tiirkiye
Cumhuriyeti, Istanbul, T, iirkiye
*Beslenme Ve Diyetetik Bolumii, SaglikBilimleri Fakiiltesi,
MarmaraUniversitesi, Istanbul, Tiirkiye
e-posta: serol.korkmaz@gthb.gov.tr

Ozet: Maca bitkisi, brokoli, lahana, turp gibi Brassicaceae ailesine
aittir ve yumru koke sahiptir. FAO unutulan ve kaybolmaya yiiz tutan
bitkiler arasinda Maca’y1 da ilan etmesiyle taze, kurutulmus, toz halinde
veya organik olarak tim diinyada gida takviyesi olarak tiiketilmeye
baglanmistir. Arastirmalar ise icerigindeki biyoaktif bilesiklere bagl
olarak antioksidan etkilerine odaklanmistir.Caligmalarin  biiyiikk bir
boliimii Maca’nin antioksidan kapasitesini ortaya ¢ikarmak igin fenolik
bilesikler, glukosinolatlar, flavonoidler, amidler, polisakkaritler ve
miktarlarim1 arastirma  konusu yapmuslardir. Insanlar ve hayvanlar
lUzerindeki antioksidan etkisinin anlagilabilmesi i¢in kan ya da dokuda
katalaz, SOD, GSH, GPX gibi enzimlerin ve serbest radikallerin
inhibisyon diizeyleri Olclilmiigtiir. Arastirma sonuglari Maca’nin
antioksidan enzim diizeyini arttirarak doza bagli antioksidan etki ortaya
cikardigini gostermistir. Bu antioksidan etki Maca ve ekstraktlarinin ne
kadar fenolik bilesikler ve glukosinolatlar icerdigine bagldir. Antioksidan
etkisi ile igerigi arasindaki ilisikliyi ortaya koymak ve alternatif, giivenilir
bir bitkisel gida takviyesi olarak sunulabilmesi i¢in ileride yapilacak
calismalara ihtiya¢ duyulmaktadir.

Anaktar kelimeler:Maca, Lepidium M., Bitkisel Gida Takviyesi, Antioksidan
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Bioactive Compounds and Antioxidant Capacity of
Maca (Lepidium meyenii) as Herbal Food Supplement

Abstract:Maca plant belongs to Brassicaceae family as broccoli,
cabbage, turnip and has a tuber root. Maca roots are consumed worldwide
in several forms of fresh, dried, powder and organicas a food supplement
after FAO declared that Maca is one of neglected crops. So, researches are
focused on its antioxidant effect related bioactive compounds.To
determine the antioxidant capacity of Maca, most of the studies was
focused on bioactive compounds such as phenolic, glucosinolates,
flavonoids, amides, polysaccharides and their amounts in Maca. To
determine its antioxidant effects on human and animals, enzymes such as
catalase, SOD, GSH, GPX and the inhibition of free radicals were
measured in blood and tissues.The results of the studies had shown that
Maca had positive dose-dependent effects on antioxidant activity by
increasing the levels of catalase, SOD, GSH, and GPX enzymes. The
antioxidant effect depends on how much glucosinolate and phenolic
compounds which Maca and its extracts contain. In addition, further
studies are needed to find out the relation between antioxidant effect and
contents of Maca to present an alternative and reliable herbal food
supplement.

Key words:Maca, Lepidium M., Herbal Food Supplement, Antioxidant

154



Saponinlerin Gida ve Ila¢ olarak Kullanilmasi

A. Nihal Yucekutlu

Hacettepe University, Faculty of Science, Department of Chemistry,
Beytepe, Ankara, Turkey
e-posta: nihal.yuce@gmail.com

Ozet: Saponinler bircok bitki (Gypsophila tiirleri, aygicegi, at
kestanesi, ginseng, soya fasulyesi, fasulye, bezelye, yonca gibi birgok
baklagiller, vb.) ve hayvanlar (¢cogu deniz salatalik ve denizyildiz1 iginde)
aleminde yaygin olarak bulunur. Yiicekutlu ve ark. tarafindan (2012),
endemik bir bitki olan Codven (Gypsophila simonii), koklerinden
ekstraksiyon sonunda elde edilen ham saponinlerin kimyasal ve fiziksel
ozellikleri aragtirild. Yap1 tayinispektroskopikvekimyasal
yontemlerlegergeklestirildi. Analiz verilere gore saponinden yeni bir
Gypsogenin ester (CsiHs:03) yapist Onerilmistir. Saponinler geleneksel
olarak su/etanol karisimlari ile ekstrakte edilir. Bu ekstrakte edilme
calismalari son zamanlarda Yiicekutlu ve Bildaci (2008) tarafindan
aragtirma makalesi olarak yayimlanmustir. Saponinler, triterpene
baglanmig bir sakkaritten (6rnegin, bir ya da daha fazla seker zincirleri)
olusan kompleks bilesiklerdir. X-ray analiz sonuglar1 kristalize bilesikte
sakkaroz (Ci2H2011) oldugunu gostermistir (Yiicekutlu ve ark., 2012).
Saponinlerin  gruplar1 igerisinde biiyiik yapisal ¢esitliliginin olmasi
nedeniyle, dogas1 ve bilyiik bir varyasyon etkileri ile ilgili olarak biyolojik
aktiviteleri goriilmektedir. Cesitli kaynaklardan gelen saponinlerin yararl
saglik etkileri, insan ve hayvan beslemesinde ve ekolojik dnemi ilgili
kullanima sahip oldugu iddia edilmektedir. Bu arastirmada, saponinler ve
bunlarin farmasotik 6zellikleri ve gida uygulamalar tartigilmigtir.

Anahtar kelimeler: Saponin, Biyolojik Aktivite, Farmasotik Ozellikleri
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Application of Saponins in Foods and Medicines

Abstract: Saponins are commonly found in many plants
(Gypsophila species, sunflower, horse chestnut, ginseng, many legumes
such as soybeans, beans, peas, lucerne, etc.) and in the animal (in most sea
cucumbers and starfish) kingdom. Chemical and physical properties of
unripe saponins obtained by extraction from the roots of Cdven
(Gypsophila simonii), an endemic plant, were investigated by Yucekutlu
et al. (2012). Structure determination was performed by spectroscopic and
chemical methods. The findings indicate that the proposed structure of
that saponin was as a new Gypsogenin ester (CsiHs1O3). Saponins are
traditionally extracted into water/ethanol mixtures. These extraction
studies were recently reviewed by Yiicekutlu and Bildaci (2008).
Saponins are complex compounds that are composed of a saccharide (for
example, one or more sugar chains) attached to triterpene. X-ray analysis
results showed that the compound crystallized was sucrose (Ci2H22011)
(Yicekutlu et al., 2012). Due to the great structural diversity within the
saponins group, a large variation is seen in their biological activities, both
with regard to nature and potency of effects. Saponins from a variety of
sources are claimed to have beneficial health effects, relevant use in
human and animal nutrition, and ecological significance. In this research,
saponins are and their pharmaceutical properties and applications in food
are discussed.

Key words:Saponins, Biological Activity, Pharmaceutical Properties
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Tibbi Bitkilerden Elde Edilen Dogal Maddeler ve
Biyolojik Aktiviteleri

Ilkay Erdogan Orhan

Gazi Universitesi, Eczacilik Fakiiltesi, F armakognozi A.B.D, 06330 Ankara
Avrupa Farmakopesi Komisyonu, Geleneksel Cin Ilaglart (TCM) Uzmanlar
Grubu Uyesi
Koruyucu, Yenileyici ve Yaslanma Karsitt Tip Dernegi Baskan Yardimcisi

Ozet:Bitkiler binlerce yildan beri insanoglunun sifa kaynagi olmuslar
ve nesilden nesile aktarilarak halk tibbimin ve geleneksel tip sistemlerinin
objelerini olusturmuslardir. 1800’1 yillardan itibaren ise kimya biliminin
gelismesi ve eczaciligin hekimlik mesleginden ayrilarak bagimsiz bir dal
haline gelmesi ile bitkilerden bir¢ok molekiil izole edilmeye baglanmis ve
modern ila¢ etken maddelerinin elde edilmesine Onciiliikk etmislerdir. TUm
bitki tiirlerinin yaklasik 1/8’inin soyunun tiikenme tehditi altinda oldugu
disiiniiltirse, fitokimyasal caligmalarin 6nemi daha iyi anlasilmaktadir. Zira
bitkilerden elde edilen sekonder metabolitler, biyoaktif bilesiklerin kesfinde
¢ok onemli bir kaynaktir. Yapilan arastirmalar, oncii (lead) molekillerin
bulunmasinda, geleneksel kullanimi olan bitkilerin kullanilmasinin 5 kat daha
efektif oldugunu gostermistir. Ornegin; 20.000 yil dnce Giiney Amerika
yerlilerinin Amazon yagmur ormanlaria girigini miiteakip, avlanma amaciyla
ideal bir ok zehiri olan kiirar1 bulmusglar ve tiibokiirarin’in kesfine 151k
tutmuglardir. Kiirar 6rnegi, medisinal kimya’da ila¢ kesfi c¢aligmalarinda,
yapi-aktivite iliskisinin goéz oniine alinarak ila¢ tasarlandigi ilk 6rnegi teskil
etmistir. Ila¢ haline gelmis bitkisel kokenli molekiiller olarak yine Salix alba
(sogiit) kabugundan elde edilen aspirin (asetil salisilik asit), Taxus
baccata’dan (porsuk agaci) elde edilen taksol, antikanser etkili Vinca
alkaloitleri, Podophyllum peltatum’dan elde edilen podofiloktoksin,
Galanthus woronowii’den (kardelen) elde edilen galantamin ile ¢agimizin
modern biyoaktif molekulleri olan Vitis vinifera’dan (iiziim) resveratrol,
Curcuma longa’dan (zerdegal) elde edilen kurkumin, Huperzia serrata’dan
elde edilen huperzin A gibi 6rnekler tibbi bitkilerin ila¢ adayr molekiillerin
arastirilmasinda ne kadar zengin birer kaynak oldugunu vurgulamaktadir.

Anahtar kelimeler: Tibbi Bitki, Dogal Madde, Biyolojik Aktivite
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Natural Materials Obtained From Medical Plants and
Biologic Acitivities

Abstract: Plants had been curing source for humankind since and
thousand of years and occured objects of public medicine and systems of
conventional medicine by handing on. Since 1800’s with development of
chemistry science and becoming of pharmacy an independent branch
seperating from medicine profession it was stared to be isolated many
molecules from plants and this leaded to obtain modern drug substances.
When it is thought that 1/8 of all plant species are under the threat of
extinctionthe significance of phytochemical studies is better understood.
Because secondary metabolites obtained from plants are very important
resources in the discovery of bioactive compounds. The researches have
shown that the usage of the plants in conventional use was 5 times more
effective in discovery of lead molecules. For example, 20.000 yars ago
following the entrance of South American residents in the Amazon
rainforest, they found curare which is and ideal arrow toxin for the
purpose of hunting and they shed light on discovery of tubocurarein. The
example of curare was the first example of drug design taking into
account the structure-activity relationship in researches of drug discovery
in medical chemistry. Examples like as plant derived molecules which
become drugs again aspirin (acetil salisilic acid) which is obtained from
bark of Salix alba (willow), taxol which is obtained from Taxus baccata
(badger tree), Vinca alkaloids which have anticancer effects,
phodophiloctoxin which is obtained from Podophyllum peltatum,
galantamin which is obtained from Galanthus woronowii (snowdrop) with
resveratrol which is obtained from Vitis vinifera (grape), curcumin which
is obtained from Curcuma longa (turmeric), huperzin A which is obtained
from Huperzia serrata which are the modern bioactive molecules of this
age emphasize the rich source of medical plants in the research for
candidate drug molecules.

Key words:Natural Materials, Medical Plants, Biologic Acitivities
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Samsun ilinde Dogadan Toplanarak Yenilen
Baz Bitkiler

Sahane Funda Arslanoglu?,Yiiksel Kan?

YOndokuz Mayzs"Univ. Ziraat Fakiiltesi Tarla Bitkileri Boliimii, Samsun
2Selgu/’c Universitesi Tibbi Bitkiler Anabilim Dali, Konya
e-posta: farslanoglu@omu.edu.tr

Ozet: Iliman iklim kusaginda yer alan Karadeniz Bolgesi zengin bir
bitki oOrtiisiine sahiptir. Bu bitki Ortiisti icinde, yore halkinin dogadan
topladigi ve tiikettigi bir¢cok bitki bulunmaktadir. Bunlar arasinda,
Trachystemon orientalis L. (Kaldirik, zilbit, kaldirayak), Ornithogalum
sigmoideum/O. orthopyllum L. (Cigdem, tiikkriik otu, sakaracan), Oenanthe
pimpinelloides L. (gazyak), Smilax aspera L., S. Excelsa L. (diken ucu,
kirgan) ve Urtica dioica (1sirgan, sirgan) ile yore halkinin “ yazi pancari”
olarak tanmimladigi ve igerisinde farkli bitki tiirlerinin bulundugu bitki
karisimlart bolgede en fazla tiiketilen bitkileri olusturmaktadir. Bu
makalede, halk pazarlarinda yapilan anket verilerine dayanarak, Samsun
ili merkez ve ilge kdylerinden toplanip yenilen bitki tiirlerinin kullanilan
kisimlarina, tiikketim sekillerine ve yapilan yoresel yemeklerine, toplayici
ve tliketici agisindan karsilasilan ve beklenen sorunlara, bu bitkileri
bekleyen tehlikelere, tiiketim agisindan dikkat edilmesi gereken hususlara
yer verilmistir.

Anahtar kelimeler:T. orientalis L., O. sigmoideum L.,Smilax aspera
L.,Yoresel Yemek
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Some Edible Plants Gathered from Natural Areas of
Samsun Province

Abstract: The Blacksea Region located in temperate climate zone
has got a rich vegetation.In this vegetation, there are many plants that
consumed and collected from nature by the local people. The most
consumed among them; Trachystemon orientalis L. (Kaldirik, zilbt,
kaldirayak), Ornithogalum sigmoideum/O. orthopyllum L. (Cigdem,
tikrik otu, sakaracan), Oenanthe pimpinelloides L. (gazyak), Smilax
aspera L., S. Excelsa L. (diken ucu, kir¢can) and Urtica dioica (isirgan,
sirgan) and plant mixture is defined as “yazi pancar1” by the local people
which contains very many different plant species. The study is based on
the data from public market surveys, consumed part of plants, local foods
and their cooking methods, the expected and faced problems of collectors
and consumers, future threats awaiting these plants, the issues to be
considered in terms of consumption of some these gathered plants from
nature in villages of Samsun province and districts.

Keywords: T. orientalis L., O. sigmoideum L.,Smilax aspera L.,Local
Food
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Hititlerden Giiniimiize Ambarimizdaki Gizli Hazine

H.Guran Unal?, flknur Tiitiincii?

! Kastamonu Universitesi, Kastamonu MYO,Kastamonu
2 Kastamonu Universitesi, Fazil Boyner Saglik Yiiksekokulu,Kastamonu
e-posta: guranunal@gmail.com

Ozet: Siyez diploid kromozom sayisiyla genetik olarak en basit
bugday c¢esididir (2n=14). Diisiik tarla verimi ve islenme zorluklar
sebebiyle siyez iiretimi son ylizyilda hizli bir sekilde azalmistir. Fakat
yakin ge¢cmisteki, siyezin 6nemli besin igerigi ve farkliligini ortaya koyan
arastirmalarla beraber yeni bir trend baslamistir. Bilingli tiiketicilerin
yoresel, saglikli ve dogal iiriinlere olan artan talepleri sebebiyle iiretim ve
tilketim tiim diinya da artmaya baslamistir. Benzer sekilde Tiirkiye’de,
Kastamonu ilinde halen yetistirilmekte olan siyez bugdayi iiriinlerine olan
ilgi de her gegen giin artmaktadir. Bu ¢alismanin amaci, siyezin besin
icerigi, sagliga etkileri, diger bugdaylarla farkliliklar1 {izerine
aragtirmalarin derlenerek gelisen piyasalarin dikkatini gekmektir.

Anahtar kelimeler: Siyez, Kavuzlu Bugday, Antik Bugday, Bugday
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From Hittite to Today Secret Treasure in Our Store

Abstract: Einkorn (Triticum monococcum) is genetically the most
basic wheat type with a diploid chromosome number (2n = 14). Due to
low yield efficiency and process difficulty, production of einkorn has
declined sharply in last decade. But especially since recent past, after
some studies notice important nutritional content and difference of
einkorn, new trend has started. Because of the increasing demand by
conscious consumers for traditional, natural and healthy products,
production and consumption began to increase all over the world.
Similarly in Turkey, interest in siyez wheat products which currently
being grown in the province of Kastamonu is increasing every day. Aim
of this study is collect recent research about einkorn nutritional content,
health effect, differences with other common wheat and takes attention to
developing new markets.

Key words:Einkorn, Hulled Wheat, Ancient Wheat, Wheat
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Osmanh Hekimliginde Meyvelerle ve
Yemislerle Tedavi

Nil Sari}, Elif Gultekin®

YCerrahpasa Tip Fakiiltesi, Tip Tarihi ve Etik Anabilim Dali,
e-posta: hnilsari@gmail.com

Ozet:Amacimiz, Osmanli tibbinin klasik déneminde meyve ve
yemiglerin tibbi maddeler olarak tedavide nasil kullanildigin1 ana
kaynaklara inerek belirlemektir. Arastirmamizin kaynagini Tiirk¢e kaleme
almmus, ya da Tiirkgeye cevrilmis Osmanli donemi tip yazmalar tegkil
etmistir.15. yiizyilm tip kitaplarindan,Kitab-1 #t1bb-1 latif,Ibn- i Serif’in
Yadigar’1, Hact Pasa’nin Muntahab-: sifd@’s1, Abdulvehhab bin Yusufun
Mintahab-: fi't-tibb’1; 16. yiizyildan Nidai’nin Mendf'u 'n-nas’ty; 17.
yiizyildan, ~Siyahi Larendevi’nin Mecmua-i7T:b’1,Muélecét-r  [bn-i
Baytar’in Tiirkge’ye terciimesi, Hezarfen Hiseyin Efendi’nin Tuhfetii’I-
Eribi’n- Ndfia li 'r-Rithdni ve 't-Tabib’i, 18. yiizyildan Eb( Bekir Nusret’in
Mahazar’1 ¢alisilmigtir. Arastirmanin sonucunda, meyve ve yemislerintek
basma bir drog olarak tibbi etkilerinden s6z edilmekle birlikte, pek ¢ok
ilag terkibi icinde de yer aldigi tespit edilmistir. Meyve ve yemislerin
ozellikle semptomatik etkileri, mesela agr1 kesici, ates diisiiriicii, istah
acict gibi etkileri bildirilir. Meyve ve yemislerin iginde bulundugu
terkipler ise merhem, hap, serbet, yaki gibi ¢esitli sekillerde hazirlanarak
kullanilir. Tip yazmalarinda, armut,ayva,bogiirtlen,ceviz, ¢agla, dut, elma,
erik, fistik, findik, hindistan cevizi, hurma,igde, incir,karpuz, kavun,
kayisi, kestane, kiraz, kizilcik, limon, mersin, muz, nar,
seftali,turung,hiinnap,iizim vevigsnenin tibbi etkilerinden s6z edilir.
Tebligde, meyve ve yemislerin birer ilag hammaddesi olarak nasil
degerlendirildigi “ayva” oOrneginde sunulacaktir.Tartismay1 gerektiren
konulardan biri, besin maddesi olarak tiiketilen yemis ve meyvelerin
Osmanli  hekimliginde tibbi etkileriyle degerlendirilmis olmasidir.
Donemin tip felsefesi dogrultusunda, meyve ve yemislerin etkileri sahip
olduklarn sicak, soguk, yas veya kuru niteligine gore degistigi i¢in kiginin
mizacina gore etkisinin de degistigi kabul edilir ve bu sebeple kisiye 6zel
ilag hazirlanir. Meyvelerin ve yemislerin tiiketilmesiyle ilgili uyarilar
dikkate alindiginda, bu gibi dogal maddelerin zararli etkilerinin de
Osmanli tibbinda goz 6niinde bulunduruldugu goriiliir.

Anahtar kelimeler:Osmanli Hekimligi, Meyveler, Yemisler, Ayva
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Treatment with Fruit and Nuts
in Ottoman Meicine

Abstract:Our goal is to determine how fruit and nuts were used as
medical materials during the classical Ottoman period, by studying the main
sources of medicine.The research is based on the study of medical
manuscripts written in Turkish between the 15th and 18th centuries, when
Islamic medicine prevailed.Medical books of the 15th century,Kitab-: #1651
latif,Yadigar of [bn- i Serif, Miintahab-: sifd of Haci Pasa, Miintahab-: fi't-
tbb of Abdulvehhab bin Yusuf; the 16th century,Mendf u 'n-nas of Nidai; the
17th century, Mecmua-iT:b ofSiyahi Larendevi,the Turkish translation of /bn-
i Baytar’s Mudlecat, Tuhfetii’l-Eribi’'n- Nifia [i’r-Rithani ve’t-Tabib
ofHezarfen Huseyin Efendi;thel8th century,Mahazar of Eb( Bekir Nusret
arestudied.A result of the research, it has been found that fruits and nuts were
referred to as drugs not only with specific medical effects, but they were also
found to take place as ingredients in pharmaceutical compositions. Fruit and
nuts are reported particularly for their symptomatic effects such as anti-vomit,
antidiarrheal, analgesic, antipyretic, appetizing etc. and those found in
medical compounds are prepared and used in various forms such as
ointments, pills, syrup and cataplasm. In medical manuscripts, the medical
effects of apple, apricot, cherry, grape, fig, plum, pomegranate, lemon,
mulberry, pear, quince, blackberry, walnut, mulberry, hazelnut, peanut,
coconut, palm, apricot, chestnut, cranberry, cherry, banana, peach, bitter
orange,sour cherry, myrtle andjujube are mentioned.How do fruit and nuts are
regarded as medicinal substances will be exemplified by “quince” in the
presentation.There are various issues that require discussion. First of allfruit
and nuts consumed as food were assessed with medical effects in the classical
Ottoman period. In line with the medical philosophy of the period, the effects
of fruits and nuts were asserted to change according to their nature ashot,
cold, wet, and dry, thus their impact was said to vary with respect to the
person's temperament. Eventually,separate prescriptions were issued for each
person. Further, when advices and warnings associated with the consumption
of fruit and nuts are taken into account, it is understood that the harmful
effects of these natural substances were observed along with theirbeneficial
medical influences.

Key words:Ottoman Medicine, Fruit, Nuts, Quince
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Saghkta Termal Turizm ve Termal Su Giivenligi

Mustafa Altindis

Sakarya Universitesi Tip Fakiiltesi Tibbi Mikrobiyoloji AD.
Termal Su Giivenligi Platformu Baskani
e-posta:maltindis@sakarya.edu.tr

Ozet: Termal turizm, “termal sularm, c¢amurlarn, kaynagin
cevresindeki iklim ve doga sartlarimin beraberinde getirdigi faktdrlerin
uzman hekimler esliginde, fizik tedavi, rehabilitasyon ve egzersiz, diyet
gibi tedavilerle beraber gergeklesen kiir uygulamalarin1 kapsayan turizm
hareketidir. Bu tedavileri turizm ile iliskilendiren husus, insanlarin bu
hizmetleri almakicin yasadiklar1 yerden bu hizmetlerin sunuldugu yere
dogru yurtici ve yurtdist seyahat etmeleridir. Ayrica belirli bir konaklama
ihtiyacini ortaya ¢ikarmasi bu hizmetlerin sunuldugu yerlerde otel ya da
benzeri konaklama igletmelerinin olusumunu da zorunlu kilar. Ancak
termal kaynaklar bilingsiz ellerde ve kontrolsiiz kullanimda zararlhi da
olabilmektedir. Kalp, tansiyon ve seker hastasi bireyin termalden
kontrolsiiz yararlanmaya ¢aligmasi istenmedik sonuglara yol acabilecektir.
Ayrica termal su kaynaklarinda suyun i¢indeki maddelere ve sicakligina
gore farklilik gosteren mikroorganizmalarin gelistigi belirlenmistir.
Sicakliga karsi toleransli, 44-45 °C’de fermantasyon yapabilen bazi
patojen bakteriler ve digki kaynakli koliformlar bakteriler yasamlarini
strdiirebilirler. Termal sularin kullanildigi SPA, kaplica ve termal
banyolar; folikller dermatit, deri iltihabi gibi cilt enfeksiyonlari, kulak ve
goz enfeksiyonlari, cilt tahrisi, solunum yolu, genitoiiriner sistem ve
gastrointestinal sistem enfeksiyonlar1 gibi hastaliklarin olusmalarina
neden de olabilmektedir.

Anahtar kelimeler:Saglik Turizmi, Termal Turizm, Termal Su Giivenligi
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Thermal Tourism for Health and Thermal Water
Safety

Abstract: Thermal tourism is a tourism activity covering the actual
cure application such as along with treatment physical therapy,
rehabilitation and exercise and diet which the thermal waters, mud,
accompanied brought the surrounding climate and natural conditions
factor of the source in with of specialist doctor. This treatment of the
issues that relate to tourism, people travel to get these services from the
place where they live to offers this service. This service also revealed the
need for a specific accommodation mandatory the formation of hotels or
other accommodation types. However, thermal springs can be harmful in
the situation of unconscious and uncontrolled. Uncontrolled use of
thermal could lead to undesirable results for heart, blood pressure and
diabetic patients. It is also verified that the substances in the water coming
from can vary considerably depending on thermal sources and
temperature lead to microorganisms. Some pathogenic bacteria which
temperature tolerant, capable of fermentation on 44-45°C and fecal
coliform bacteria can survive. SPA which used thermal waters, thermal
and thermal baths may cause diseases such as follicular dermatitis, skin
infections, ear and eye infections, skin irritation, respiratory tract,
genitourinary tract and gastrointestinal infections.

Key words:Health Tourism, Thermal Tourism, Thermal Water Safety
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Gen¢ Yetiskin Bireylerin Fonksiyonel Besin Tiiketme

Durumu

Hiilya Yardimci, Feray Cagiran Yilmaz,
Ayse Ozfer Ozgelik

Ankara Universitesi Saghk Bilimler Fakiiltesi, Beslenme ve Diyetetik
Bolimu,Ankara
e-posta: feraycagiran@hotmail.com

Ozet: Bu galismanin amaci, geng yetiskin bireylerin fonksiyonel
besinleri tiikketme durumlarini incelemektir. Calismaya 20-24 yas arasi, 75
erkek ve 203 kadin olmak fizere goniilli 278 birey katilmistir.
Katilmcilarin kisisel bilgileri ve fonksiyonel besin tiiketim durumlari
anket formu ile sorgulanmistir. Bireylerin ortalama yas1 21.9+1.3 yil,
Katilimeilari %33.8°1 ¢alismakta, %66.2’si 6grencidir. Fonksiyonel besin
kavramini duydugunu ifade edenlerin (80 kisi) %37.5’1 bilimsel dergi-
kitap, %23.8’1 sosyal cevre araciigi ile bu kavrami duydugunu
belirtmistir. Fonksiyonel besin kullananlarin 6ncelikli kullanma amaci
bireyin kendini iyi hissetmesini saglamasi (%45.2) ve hastaliklardan
korumasidir (%25.9). Fonksiyonel besin kullanim1 ve kullanim siklig ile
cinsiyet, calisma durumu ve egitim durumu arasinda anlamli bir iliski
bulunmazken; fonksiyonel besin kavramini duyma durumu ile yas
gruplari arasinda ve fonksiyonel besinler hakkinda bilgilendirilme olursa
kullanacagini sdyleme durumu ile cinsiyet arasinda anlamli bir iligki
bulunmustur (p<0.05). Fonksiyonel besin kullandigimi belirtenlerin (108
kisi) en fazla tiikettikleri ilk {i¢ besin yesil ¢ay (%32.4), tam tahilli ve
karigik tahilli besinler (%16.9) ve light siittiir (%15.0). Tamamen dogal
besin maddelerinden ve bitkilerden elde edilen biyoaktif bilesiklerin ilave
edilmesiyle olusturulan fonksiyonel besinlerin saglik agisindan olumsuz
bir etkisi bulunmamaktadir. Ancak fonksiyonel besinler mucizevi birer
besin olarak diisiiniilmemeli, saglik {izerindeki olumlu etkilerinden
yararlanabilmek i¢in tiim besin gruplarini igeren besinlerle birlikte uygun
miktarlarda tiiketilmesi onerilmektedir.

Anahtar Kelimeler:Fonksiyonel Besin, Geng Yetiskin, Dogal Diet
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Functional Food Consumption Attitudes of Young
Adults

Abstract: This study aimed to investigate the functional food
consumption of young adults. 278 individuals, 75 males and 203 females
aged between 20 and 24, voluntarily participated in the study. Data about
personal details and functional food consumption attitudes of the
participants were collected through a questionnaire form. The mean age of
the subjects was 21.9+1.3 years. 33.8% were employed, whereas 66.2%
were students. 37.5% of those hearing about functional food concept
before said they learned it from scientific journals-books, and 23.8%
through social environment. 45.2% used functional food primarily
because it made them feel good, and 25.9% used it due to the thought that
it protects from diseases. While there was no significant correlation
between functional food use and the frequency of use, and gender,
employment and education status, significant correlation was found
between hearing about functional food concept and age groups, and
stating they would use functional food if informed about it and gender
(p<0.05). The top three foods consumed by functional food users were
green tea (32.4%), whole-grain and mixed grain food (16.9%), and light
milk (15.0%). Functional food, produced by addition of bioactive
substances extracted from fully natural foods and plants, doesn’t have a
negative impact on health. However, it should not be considered as a
miracle nutrient, and it should be consumed in appropriate amounts
accompanying other basic foods to benefit from the positive effects on
health.

Key words: Functional Food, Young Adult, Natural Diet
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Saghk Personelinin Besin Etiketi Okuma Bilgilerinin

Degerlendirilmesi

'Hiilya Yardime1, Nazan Galbayram,
3Feray Cagiran Y1ilmaz, *Yahya Ozdogan

123 gAnkara Universitesi, Saglik Bilimler Fakiiltesi, Beslenme ve Diyetetik
Bolima, Ankara
4 SelcukUniversitesi, Saglik Bilimleri Fakiiltesi, Beslenme ve Diyetetik
Boluma, Konya
e-posta: feraycagiran@hotmail.com

Ozet: Bu calisma, cesitli saglik kurumlarinda ¢alisan ebe, hemsire ve
doktorlarin besin etiketi okuma bilgilerini belirlemek amaci ile yapilmistir.
Aragtirma, Ankara’da cesitli hastanelerde calismakta olan 256 saglik personeli
(201 hemgire-ebe ve 55 doktor) ile yapilmustir. Veriler anket formu ile
toplanmustir. Katilimcilarin %78.5°1 hemsire-ebe, %21.5°1 doktordur. Ortalama
yas 33.0+£7.9 yildir. Yiiksekolkul/iiniversite mezunu olanlarin orani %100’ diir.
Saglik personelinin yaklasik yarisi ambalajli bir besinin etiketini “her zaman”
ve “bazen” okumaktadirlar (sirasi ile %44.5 ve %50.4). Katilimcilarin
%358.2’si1 etiket lizerinde yer alan beslenme bilgilerinin satin alma kararinda
“bazen” etkili oldugunu; %50.4’1 bu bilgilerin “yazil1 ifade” olarak ambalajin
lzerinde yer aldiginda daha kolay anlasilir oldugunu belirtmislerdir. Besin
etiketlerinin yararli oldugunu belirtenler %80.9’dur. Bireylerin ¢ogunlugu
iiriin icinde yer alan tiim besin Ogeleri igeriginin etikette yer almasini
istemektedirler. Saglik personeline ambalajlarin {izerinde verilen bazi
simgelerin anlamlar sorudugunda, antioksidant simgesini ve gluten igermez
simgesini bilme durumu istatistiksel olarak anlamli olup; dogru cevap veren
hemsire-ebelerin oram1 doktorlara goére daha yiiksektir (p<0.05). Besin
etiketlerinin hazirlanmasinda kolay anlasilabilir olmasi, saglikli beslenme
mesajlarinin yer almasi toplumun dogru beslenme bilgisine ulasmasinda
onemli araglardan biri olabilir. Boylece olusabilecek halk sagligi sorunlarinin
onlenmesinde de etkili olabilir.

Anahtar kelimeler: Besin Etiketi, Saglik Personeli, Bilgi
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An Analysis Of Health Care Workers’ Food Label
Reading Attitudes

Abstract: This study was carried out to determine food label
reading attitudes of midwives, nurses and doctors working in different
health institutions. The study was conducted with 256 health care workers
(201 nurses-midwives and 55 doctors) working in different hospitals in
Ankara. The data were collected through a questionnaire form. 78.5% of
the participants were midwives-nurses and 21.5% doctors. The mean age
was 33.0+7.9 years. Nearly half of the health care workers “always” and
“sometimes” read the label of a packaged food product (44.5% and 50.4%
respectively). 58.2% of the participants stated the food information on the
label “sometimes” had an effect on purchasing decision, whereas 50.4%
reported that this information was more understandable when it was
presented as a “written expression” on the package. The rate of those who
claimed food labels were useful was 80.9%. The majority of the subjects
stated they wanted all the nutrient content information of the product to be
provided on the label. When the health care workers were asked about the
meanings of the symbols on the packages, the state of knowing
antioxidant symbol and “no gluten” symbol was found to be statistically
significant. The rate of midwives-nurses giving correct answer was higher
than that of doctors (p<0.05). Easy to understand food labels and food
labels with healthy eating messages can be one of the important tools
helping society access accurate eating information. Therefore, this can be
effective in preventing possible public health problems.

Key words:Food Label, Health Care Workers, Information
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Universitede Okuyan Kiz Ogrencilerin Beslenme
Durumlari ileBaz1 Antropometrik Ol¢iimlerinin

Degerlendirilmesi

Feray Cagiran Yilmaz, Hiilya Yardimci,
Ayse Ozfer Ozcelik

Ankara Universitesi Saglik Bilimler Fakiiltesi, Beslenme ve Diyetetik
Bolimu, Ankara
e-posta: feraycagiran@hotmail.com

Ozet: Bu calisma, iiniversiteye devam eden kiz 6grencilerin besin
tilketim durumlan ile bazi antropometrik Olglimleri arasindaki iligkiyi
saptamak amaciyla yapilmistir. Calismaya 18-28 yas arasi yurtta kalan,
iiniversiteye devam eden 105 gonilli kiz O6grenci katilmugtir.
Katilmcilarin kisisel bilgileri, antropometrik dl¢limleri, li¢ giinliik besin
tiketim ve fiziksel aktivite kayitlari anket formu araciligiyla
sorgulanmistir. Katilimcilarin ortalama yas1 20.3+2.0 yil, BKI degerleri
22.1+4.0 kg/m?, bel cevresi uzunlugu 81.8+£10.9 cm ve bel/boy oram
0.5+0.1°dir. Giinliikk alinmas1 6nerilen enerji ve besin dgeleri miktarina
gore besin tiiketimlerinin DRI (Dietary Reference Intakes) karsilama
yiizdeleri; %96.0’sinin enerji , %82.0’sinin protein, %54.3’nlin yag,
%11.8’inin  karbonhidrat, %10.5’inin posa, %65.8’inin kalsiyum,
%31.4’lniin demir, %40.0’min A vitamini, %50.4’liniin C vitamini
giinliik alim diizeylerinin %67-133 (yeterli) arasinda oldugu bulunmustur.
Giinliik besinlerle alinan ortalama enerji 1676.5£216.7 kkal, harcanan
enerji 2047.0 + 25.2 kkal, BMH 1377.0+11.8 kkal iken, katilimcilarin
%45.7’si hafif aktiftir (PAL:1.5-1.6). Harcanan enerji ile BKI, bel cevresi,
bel/boy orami arasinda anlamli bir iliski bulunmustur (p<0.05). Bu
calismada katilimcilarin besin tiikketim durumlar1 ile antropometrik
Olcimleri arasinda anlamli iliski bulunmustur. Saglikli beslenme
aligkanliklar1 ve fiziksel aktivite yapma aligkanligimin kazanilmasi igin
onemli donemlerden biri olan {iniversite yillar1 yasam kalitesinin
artirtlmasinda etkilidir.

Anahtar kelimeler: Besin tiiketimi,Antropometri, Universite
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An Analysis of Eating Habits and Some
Anthropometric Measurements of Female University
Students

Abstract: This study was designed to determine the relationship
between food consumption attitudes and some anthropometric
measurements of female university students. The study consisted of 105
volunteering female university students aged between 18 and 28 staying
in a dormitory. The data related with personal details, anthropometric
measurements, three-day-food consumption and physical activity records
of the participants were collected through a questionnaire form. The
meanage of the participants was 20.3+2.0 years. BMI value was 22.1+4.0
kg/m2. The length of waist circumference was 81.8+10.9 cm and waist /
height proportion 0.5+0.1. The percentages of satisfying DRI (Dietary
Reference Intakes) requirements based on the participants’ food
consumption considering the daily amount of recommended energy and
nutrient intakes were found as follows: the daily intake levels of energy
by 96.0%, protein by 82.0%, fatby 54.3%, carbohydratesby 11.8%, fiber
by 10.5 %, calciumby 65.8%, ironby 31.4%, vitamin A by 40.0% and
vitamin C by 50.4% were satisfactory between 67-133%. The mean
energy intake with daily food, the energy spent, and BMH were
1676.5£216.7 kcal, 2047.0 + 252 kcal, and 1377.0£11.8 kcal
respectively. 45.7% of the participants were slightly active (PAL:1.5-1.6).
There was a significant correlation between the energy spent and BMI,
waist circumference, and waist/height proportion. A significant
correlation was found between the food consumption attitudes and
anthropometric measurements of the participants in this study. University
life is important for improving the quality of life.

Key words: Food consumption, Anthropometry, University
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