M TO 174 HOTLIN OULE
URCHASE PROBLEMATIC FOOD
THE FIRST PLACE.”
|

il
/‘ 4

SAGLIKLI NESILLER iCiN GIDA
GUVENLIGINE DiKKAT!

ATTENTION TO FOOD SAFETY FOR HEALTHY GENERATIONS!

ﬁ iivenli gidalara erigim; son yillarda devletlerin en
¢ok onem verdikleri konularin basinda yer aliyor.
J Tiirkiye de gida giivenligine 6nem veren iilkelerden
biri. Bu amagla hiikiimet ve sivil toplum kuruluglar:
kanaliyla cesitli calismalar yapiliyor. Gida giivenliginin sivil top-
lum ayaginda faaliyetler gsteren Gida Giivenligi Dernegi de bu
alanda en etkin kuruluglardan biri. 2004 yilinda Tiirkiye Kalite
Dernegi'nin (KALDER) gida sektériindeki iiyelerinin talepleri
dogrultusunda kurulan Gida Giivenligi Dernegj, tiiketici sagligi-
nin korunmas: ve tiiketicilerin bilin¢lendirilmesi misyonu ile
toplum yararina ¢ok énemli caligmalar yiiriitiiyor.
Gida Giivenligi Dernegi Yonetim Kurulu Bagkan: Samim
Saner ile gida giivenligini ve dernegin ¢aligmalarim konustuk:
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D ccess to safe food has been a top priority for governments
inrecentyears. Turkey is one of the countries that consider
food safety as an important issue. To this end, many
activities are carried out by governments and non-

governmental organizations. Turkish Food Safety Association, which
functions in the civil society side of food safety, is one of the most
influential organizations in this field. Founded in 2004 in line with the
requests of the food-sector members of Turkish Quality Association
(KALDER), Turkish Food Safety Association conducts many
important activities for public interest, with the mission of protecting
consumer health and raising consumer awareness. We discussed food
safety and the activities of the association with Samim Saner, the
Chairman of the Food Safety Association’s Board of Directors:
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» En temelden baslayacak olursak, ‘gida giivenligi’
kavraminin kapsamini sizden alabilir miyiz?

Gida giivenligi, gidalarin, tarladan sofraya olan tiretim siireci iceri-
sinde, insan sagligina zarar vermeyecek sekilde tiretilmesini sagla-
mak i¢in alinan tedbirler biitiiniidiir. Gida giivenligi fiziksel, kimyasal
ve biyolojik tehlikeleri ele almaktadir. Gida giivenliginin biyolojik
boyutuna hijyen diyoruz. Hijyen insan saghgim bozacak mikroplar,
viriisler ve parazitlerin gidalara bulagmasinin, cogalmasinin ve etkin
bir sekilde yok edilebilmesinin kontrolii anlamina gelmektedir. Gida
giivenliginin kimyasal boyutunu ise bulasanlar, katkilar ve kalintilar
olusturmaktadir. Bulaganlar baghg altinda; aflatoksin, okratoksin
gibi kiif toksinleri, agir metaller, dioksin ile gidanin tiretimi sirasinda
olugabilecek akrilamid gibi tehlikeler ele almmaktadir. Katkilar; nor-
malde yasal mevzuattaizin verildigi sekilde kullanildiginda bir saghk
sorununa neden olmamasina ragmen, izin verilen durumlarmn digin-
da kullamldiginda tehlikeye yol agabilmektedir. Kalmtilar ise; nor-
malde yasal mevzuatin izin verdigi sekilde bitkisel ve hayvansal
iiretim sirasinda kullanildiginda bir tehlike yaratmamasina karsin
dogruve uygun sekilde kullamlmadiklarinda tehlike yaratan madde-
lere denilmektedir.

» Tiirk halki gida giivenligi konusunda yeterince bilincli mi?
Tiirk titketicisinin gida giivenligi tizerinde yogun ilgisi oldugunu
goriiyoruz. 2015 yilindaki tiim Tiirkiye’nin érneklemini baz alan
‘Gida Giivenligi Algisy’ arastirmamiza katilanlarin yiizde 901 gida
ahigverisinde giivenilir gida olmasina 6nem veriyor. Kadinlarin
yiizde 89’'unun kaliteye, erkeklerin ise yiizde 89’unun aile bireyleri-
nin tercihlerine 6nem verdigi sonucunu elde ettik.

» Ureticilerin gida giivenligine iliskin bilinc diizeyi nasil?
Dabha iyi bir noktaya nasil gelinebili
Ulkemiz bityiik bir cografya ve gida giivenligi konusunda birbirinden
cok farkli seviyede iiretim tesisleri bulunuyor. Bir tarafta Avrupa
standartlarinin bile iizerinde tiretim yapan kuruluslar varken; diger
tarafta ne yazik ki merdiven alt1 olarak tabir edilen bir ¢ok tesis de
var. Dolayisiyla aym anda birbirinden ¢ok farkh gida giivenligi sevi-
yesindeki {irtinii bulmak miimkiin. Son yillarda gida mevzuatinda
cok 6nemli degisiklikler oldu ve sektér i¢in yepyeni bir dénem bagla-
di. AB mevzuatina uyum saglamay temel hedef alan bu mevzuatla-
rin en 6nemli yaklagimlarinin baginda; gida isletmecisinin, yani gida
maddesini {ireten, isleyen, paketleyen, satan; kisaca her asama-
da gorev alan kisilerin gidanin giivenli olmasini saglamaktan
sorumlu tutulmasidir. Bir diger 6nemli yaklagim ise gidalarin
izlenebilirliginin saglanmasi gerekliligidir, tiim bunlar sektorii
oldukea ileriye tagiyor. Ancak gida giivenliginin gelisimi i¢in en
temel strateji; kayit disinin yok edilmesi ile standartlara uygun
tiretim yapilmasinin saglanmasi ve haksiz rekabetin ortadan
kaldirilmasidir. Gida giivenliginin gelisiminde yanlis yapanlarin
cezalandirilmasi ne kadar énemliyse, dogru yapanlarin da des-
teklenmesi o derece 6nemlidir. Burada iizerinde dikkatle durul-
masi gereken cok 6nemli bir durum ortaya ¢ikmaktadir; o da
sektoriin gida giivenligine yonelik altyapi, alet-ekipman, analiz,
egitim, damigmanlik ve belgelendirme gibi alanlarda ¢esitli yati-
rimlar ve harcamalar yapmasinin gerekliligidir. Sektoriin agir-
Iikli olarak KOBI yapisinda oldugu goz niine alindiginda her ne
kadar su anda da yapiliyor olsa daha fazla tesvik ve desteklere
ihtiya¢ duyuldugu aciktir.
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» Starting from the basics, could you explain us the
scope of the term ‘food safety’?

Food safety is a group of measures taken to ensure food production
safety for human health during the production process that s from
farm to fork. Physical, chemical and biological hazards are also
handled under food safety. The biological extent of food safety is
called hygiene. Hygiene means preventing the reproduction and
controlling the efficient destruction of germs, viruses and parasites
that may be deleterious to human health. On the other hand, the
chemical extent of food safety consists of contaminants,
supplements and residues. Under contaminants, hazards are
handled such as mold toxins like aflatoxins and ochratoxins, heavy
metals, dioxin and acrylamide, which can occur during the
production of food. Although they do not normally pose a danger
to health when used in line with the legislation, supplements may
cause damage if used for purposes outside permitted ones.
Residues are substances that can endanger health when used
improperly; although they do not pose any threat when utilized in
line with the purposes stated in the legislation, during plant and
animal production processes.

» Are Turkish people conscious
safety?

We believe that Turkish consumers have a great interest in food
safety. Our ‘Food Safety Perception’ study based on the entire
country as a sample in 2015 showed that 90% of the participants
pay attention to food safety in food shopping. Results also
demonstrated that 89% of women pay attention to the quality
while 89% of men regard the preference of their family members.

gh about food

» What is the i level of prod s
regarding food safety? How can we move forward?

Our country is located on a vast geography and there are many
production facilities with different food safety levels. While some
establishments operate on standards that even exceed those of
Europe; there are many facilities that, unfortunately, exercise a
production type called under-the-counter production. Thus, it is
quite possible to find a product with different food safety levels at
the same time. Food legislation has gone through major
amendments in recent years and anew era has begun for the sector.
One of the most important approaches of this legislation, which
aims for harmonization with the EU legislation, is that it now holds
responsible food operators for food safety and thus, people
involved in every phase of food production such as production,
processing, packaging and selling. Another significant approach is
the need for ensuring traceability of the food. All these activities
advance the food sector. However, the most essential strategy for
the development of food safety is to ensure production in line with
the standards by eliminating the informal production and to rule
out unfair competition. For developing food safety, supporting
integrity is just as important as punishing those with wrongdoings.
This reveals a substantial point to accentuate: The sector needs
investments and expenditures in various fields such as

infrastructure, tools and equipment, analysis, training, consulting
and documentation towards food safety. Given that the sector
consists mostly of SMEs, it needs more incentives and support in
addition to the existing ones.
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» Gida giivenligi saglanmasinda tiiketici, STK ve
kamunun denetimleri cok énemli. Bu konuda neler
soylersiniz?

Kesinlikle. Gida giivenliginin saglanmasinda denetim ¢ok ama ¢ok
6nemli bir arag. Arz-talep dengesi acisindan tiiketici bilinci temel
itici glicii olusturuyor. Tabii bu durum gelir seviyesi ile de dogru
orantili. Gelir seviyesi diistiigiinde insanlar sadece ihtiya¢larim
gidermeye yonelik tiikettiklerinden ve para birinci 6ncelikli konu
haline geldiginden gida giivenligi arka planda kaliyor. Yine de tiike-
tici ayni fiyata gida giivenligi daha yiiksek iriinleri satin almasi nok-
tasinda bilgilendirilmeli ve yénlendirilmeli. Ciinkii sistemi tiiketici
davraniglar sekillendiriyor. Giivenilir gidaya olan talebin arttirilma-
s1 konusunda devlet, sekt6r ve STK lar isbirligi icerisinde hareket
etmeli.

» Gida giivenligi konusunda diinya ve Tiirkiye'de
uygulanan HACCP gibi si ler var, bu si lerin
ortak ozellikleri ve hedefleri nedir?

Giada Giivenligi Yonetim Sistemleri genelde HACCP’i temel alan
BRC, IFS yada FSSC 22000 gibi énleyiciligi temel alan ve risk bazh
sistemlerdir. HACCP biitiin gida giivenligi yonetim sistemlerinin
temel ¢ikis noktasidir, bu isin alfabesidir. Sordugunuzda gida sekto-
riinde ¢alisan herkes HACCP'i iyi bildigini syleyecektir, ancak ne
yazik ki gercek hayatta HACCP’in bir ¢ok yerde yeterince hatta hi¢
anlagilamadigini ve dogru bir sekilde uygulanamadigim goriiyoruz.

» Gida giivenliginin saglanmasi noktasinda gelismis
iilkeler ne gibi yol haritalar izliyor?

Giiniimiizde gidalarin giivenliginin saglanmas icin bagta mevzuat-
larm koydugu kurallar ve denetimler ile analiz kontrolleri olmak
tizere ¢ok cesitli ulusal ve uluslararasi bilimsel ve teknik uygulama-
lar giindemdedir. Ancak yine de enteresan bir ¢eliski ile karg: kargi-
yayiz; bir taraftan tarih boyunca ilk defa bu kadar yiiksek gida
glivenligi standartlari, gida giivenligi analiz sistemleri ve diger kont-
rol mekanizmalari ile donatilnus durumdayiz. Diger taraftan ise
gida hammaddelerinin kiiresel risklerinin bu kadar yogun oldugu
bir dénem de yasanmamusti. Bu da beraberinde kotii ellerde tarihte
goriilmedik gida hilelerini ve gida giivenligi problemlerini getiriyor.

» Tiirkiye'de gida giivenligi en cok hangi iiriinlerde ihlal
ediliyor?

Giada, Tarim ve Hayvancilik Bakanligi 2012 yilindan itibaren dénem
donem taklit veya tagsis yapildigi kesinlesen ve tiiketicilerin sagligi-
m tehlikeye diisiirecek sekilde bozulmus gidalar iireten isletmeleri
kamuoyuna duyurmaktadir. Bakanlik bu kapsamda firma, marka
bilgileri ve tespit edilen bulgularla birlikte 2016 yilinda toplam 505
parti iiriinii agiklad:. Ifsa edilen bu iiriinler incelendiginde agirhkl
olarak et ve et iiriinleri ile siit {irinleri géze carpiyor. Takiben bitki-
sel yag, bal, takviye edici gidalar, cikolata, alkollii ve alkolsiiz icecek-
ler de iirtinler arasinda yer aliyor. Bulgular incelendiginde ise et ve
etiiriinlerinde; tek tirnakli eti, sakatat, peynirde bitkisel yag ve nisasta,
yogurtta siit harici yag ve jelatin goriiliiyor.

Bu konudaki diger 6nemli bir gosterge ise AB iilkelerine ihrag ettigi-
miz {iriinlere iliskin AB'nin RASSF sistemi (Gida ve Yem I¢in Hizli
Alarm Sistemi) verileridir. 2016 yilinda AB ilkeleri tarafindan Tiirkiye
ile ilgili 285 bildirim yapilmus. Bu bildirimlerin yaklagik yarisim kuru-
yemislerde ve meyve-sebzede aflatoksin bulgular1 olusturuyor.
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» Inspections of consumers, NGOs and the public are of
crucial importance in ensuring food safety. What is your
comment on this?

Absolutely. Inspection is an essential tool for ensuring food safety.
Consumer awareness makes up the basic driving force in terms of
supply-demand balance. Of course, this is in direct proportion to the
level of income. When income level decreases, people start to consume
justtomeet their needs, money becomes the top priority and food safety
fades into the background. Nevertheless, consumers should be
informed and guided in purchasing safer food products at the same
price. Because, the system is shaped by the behaviours of consumers.
The government, sector and NGOs should cooperate to increase the
demand for safe food.

» Systems like HACCP are implemented for food safety in
Turkey and around the world. What are the common
features of these systems?

Food Safety Management Systems are risk-based and preventive
systems like BRC, IFS or FSSC 22000, which are generally based on
HACCP. HACCP is the basis of all food safety management systems; it
is the handbook of this field. If you asked around, everyone in food
sector would tell you that they mastered HACCP. However, it is
unfortunately evident that, in practice, HACCP is not understood and
implemented properly in many places, let alone mastered.

» What is the roadmap of developed countries in terms of
ensuring food safety?

Today, various scientific and technical practices, both national and
international, are on the agenda to ensure food safety such as rules and
inspections and analysis controls set by the legislation. However, we still
face an interesting conflict; on one hand, we are equipped with the
highest ever food safety standards, food safety analysis systems and
other control mechanisms. Yetglobal risks of raw materials for foodstuff
are at the highest-ever levels. In the wrong hands, this brings about
unprecedented food frauds and food safety problems.

» For which products is food safety the lowest in Turkey?
Since 2012, the Ministry of Food, Agriculture and Livestock has been
regularly announcing to public the establishments where counterfeiting
and adulteration are detected and that produce spoiled food inaway to
endanger consumer health. In this sense, the Ministry revealed 505
batches of products in total with their brand information and findings in
2016. Mainly meat and meat products and dairy products stand out
among these exposed products. Following these; vegetable oil, honey,
food supplements, chocolate, alcoholic and non-alcoholic beverages are
also among revealed products. When the findings are examined, it is
evidentthatthere is Equidae meatand offals in meat and meat products;
vegetable oil and starch in cheese; and non-dairy fat and gelatine in
yoghurt.

Another significant indicator on the matter is the EU’s RASFF system
(Rapid Alert System for Food and Feed) dataregarding the products we
exportto EU countries. EU countries sent 285 notifications to Turkey in
2016. Almost halfof these notifications state findings of aflatoxin in nuts,
fruits and vegetables. We see that another important finding is the
pesticide residues in fruits and vegetables.

Twould like to mention here the vital problems regarding food that are
food frauds and adulteration. This subject s gradually becomingamore
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Onemli bir diger bulgunun ise meyve ve sebzelerde pestisit kalntilart
oldugunu goriiyoruz. Burada gidaile iliskili cok onemli bir sorun olan
gidahileleri ve tagsisten de bahsetmek isterim. Bu konu hem iilkemiz-
de hem de diinyada her gecen giin 6nemi artan bir sorun haline gel-
mektedir. Hileli gidalarin diinya ekonomisinde yaklagik olarak 45
milyar dolarlik bir yeri oldugu tahmin edilmektedir. Bu inanilmaz
biiyiik bir miktar. Ne yazik ki bilim gelistik¢e gida hilelerini tespit ede-
cek analiz yéntemlerinin yam sira sahteciligin sekli ve boyutu da gelis-
mekte ve artmaktadir. Gida giivenligi ve gida hileleri konusunda en
biiyiik risk; Gida, Tarim ve Hayvancihk Bakanhigrndan tiretim izni
alinmadan tiretilmis, merdiven alti tiriinlerdedir. Ciinkii bu tirtinlerin
hangi hammaddelerden, nerede, ne zaman ve ne sekilde tiretildigine
dair her ey belirsiz. Kisacasi gida giivenliginin en temel konularmdan
birisi olan izlenebilirlik kaybolmus durumda. Bu duruma 6zellikle
ambalajsiz iiriinlerde rastlaniyor. Uriiniin kime ait oldugu belli olma-
digy icin sahtekarlar rahatlikla her tiirlii hileye bagvurabiliyor.
Tiiketicinin hileli tirtinlere maruz kalmamast icin 6ncelikle ambalajh
ve bildigi markalari, yine bildigi ve giivendigi yerlerden satin almast
gerekiyor. Tiiketicilerin ayn zamanda tiriinlerin etiketlerini dikkatle
okumasi ve etiket {istiinde Bakanlik iznini aramasi gerekiyor.

» Ayni sekilde gida giivenli
ilgili bilgi verebilir misiniz?

Bu sorunuza da ayn1 adresi verecegim; merdiven alti ve kayit dis
{iretim, ambalajsiz {iriinlerin iiretildigi tesisler...

n saglanamadig tesislerle

» Yaz aylarindayiz, turistik tesislerin karnelerinden
bahseder misiniz?

Ulkemizde gida giivenligi kogullari yerine getiren ve uluslararast
standartta ¢calisan bircok otelin yam sira bilingli olmayan bir¢ok otel
ve turistik tesis de bulunmaktadir. Ozellikle ‘her sey dahil’ sistemde
sunulan a1k biifelerde servisin ¢cok uzun siirmesi, buradaki tehlikeyi
katlayarak arttiriyor. Ancak gida giivenligi ve hijyen kurallarina
uyuldugu siirece bu tehlikeler gercekten kontrol altina alinabilir.
Otel mutfaklar da aynen fabrikalarda uygulanan siireclere ¢cok ben-
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important issue both for our country and the world. It is estimated that
fraudulent food constitutes a share of approximately $45 billion in the
world economy. This is an incredibly high figure. Unfortunately, the
form and size of fraudulence evolved and increased alongside with the
scientific developments that enabled more elaborate analysis methods
to detect food fraud. The biggest risk in terms of food safety and food
fraud is under-the-counter production that is unauthorized by the
Ministry of Food, Agriculture and Livestock. Because, any detail on raw
materials, location, time period and conditions of production for these
products is obscure. Traceability, one of the backbones of food safety,
has vanished. We especially see this problem in unpackaged products.
Sinceitisnot certain whom the productbelongs to, imposters can easily
practice any deceit they wish. To avoid fraudulent products, consumers
should primarily purchase packaged products from known brands and
from stores they know and trust. They should also carefully read the
productlabels and look for the approval of the Ministry on the label.

» Could you also provide us with information on facilities in
which food safety is not established? Which places
threaten food safety the most?

I will give the same answer as before; under-the-counter and
unregistered production facilities where they produce unpackaged
products.

» It's summer, could you talk about the scorecards of
tourism facilities?

Aside from many hotels that fulfil food safety requirements and operate
on international standards in our country, there are also many
unconscious hotels and tourism facilities. Long waiting times in open
buffet services offered in ‘all-inclusive’ system especially increase the
danger in this sense. However, these dangers can truly be taken under
control as long as the food safety rules and hygiene requirements are
implemented. Hotel kitchens are of similar nature in terms of the
processes implemented in factories. There is a sequence of processes
containing purchasing, raw material receiving department, operational
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zer nitelikte... Satin alma, hammadde kabul, depolama, islem
hazirliklary, tiretim, sogutma, servise hazirlama ve servisle devam
eden bir siire¢ yasaniyor. Bu siirecin tiim adimlarinda dikkatli
olmak gerekiyor. Burada bir diger ¢ok kritik konuya dikkatiniz
cekmek istiyorum. O da egitim. Gida giivenligi, sonuctaicinde per-
sonelin yer aldig1 bir konu, o nedenle personel davranislar cok
ama ¢ok 6nemli, bunu da diizletmenin yolu dogru ve etkin bir egi-
timden gegiyor.

» Gida giivenligi konusunda evlerin, ev hanimlarinin
durumu nasil?

Giivenilir giday: aldiktan sonra evde dogru sekilde saklamak ve
sonra da dogru bir sekilde hazirlamak ve pisirmek son derece
énemli. Ozellikle de isin satin alma boyutunda ana rol iistlenen
kadin, anne de olmasi sebebiyle gida giivenligi konusunda ¢cok has-
sas. Ancak bu hassasiyet bazen yanhs sekillerde de ortaya ¢ikabili-
yor. Ornegin hala yumurta ve eti yikayan tiiketicilerimiz de var.
Oysa yumurta ve etin yikanmamasi gerekiyor, ¢iinkii bu sekilde
tizerindeki mikroorganizmalarin ortama bulagma riski artiyor.
Diger taraftan evlerde hangi noktada neye ve nasil hassasiyet gos-
terileceginin tam bilgisine sahip olunmadigini gériiyoruz.
Insanlarimizin birinci derecede agikta satilan, mensei belirsiz yiik-
sek riskli gidalardan korkmalar1 gerekirken; izin verilmis katki
maddelerine zehir muamelesi yapip, bunlardan korkuyorlar.

» Evlere giren sebze, meyve hayvansal iiriinlerin
saklanma, temizlenme, pisirilme siirecleri icin neler
onerirsiniz?

Etve etiiriinlerinin dogru kosullarda saklanmas: gida giivenligi ve
insan saghg acisindan biiyiik onem tagimaktadir. Dogru kosullar
ise ortamin hijyenik olmas ile sicakliktan ibarettir. Hijyeniklik,
ortamun mikrobiyolojik a¢idan temizliginin 6l¢iistidiir. Ortam hij-
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preparations, production, cooling, preparing for service and servicing
itself. Every step should be taken carefully. I would like to point out
another critical point here: training. Food safety is a process that involves
staff, in the end. Behaviours of the staff are crucial and the way of fixing
these behaviours is appropriate and efficient training. We, as Turkish
Food Safety Association, place special emphasis on training. We have
many different, ongoing activities for the tourism sector.

» What is the stand of houses and housewives on food
safety?

Ttisextremely importantto correctly store and then correctly prepare and
cook safe food at home after purchase. Women, who take up the main
rolein purchasing, are especially sensitive about food safety since they are
also mothers. However, this sensitivity sometimes takes incorrect forms.
Forinstance, therearestill consumers who wash eggsand meat. Whereas,
eggs and meatshould notbe washed as the microorganisms on them may
contaminate the setting.

Moreover, we see that people do not exactly have the knowledge of at
what point, to what and how to be sensitive. While our people should be
avoiding high risk food with unknown origin and sold unpackaged, they
are treating approved food supplements as though they are poison and
abstain from them.

» What could you recommend for the storage, cleaning and
king pr of vegetables, fruits and animalorigin

products?

Ttis important to store meat and meat products under right conditions in
terms of food safety and human health. Right conditions mean hygienic
environment and right temperatures. Hygiene is the measurement of
cleanliness of the environment in terms of microbiology. If the
environment is hygienic, meat is not contaminated or just minimally
contaminated with bacteria. After bacterial contamination, the main
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yenik ise ete bakteri bulasmaz ya da ¢ok az olur. Bakteri bulagtiktan
sonra ise esas sorun bakterinin tiremesine izin verilmemesidir.
Bunun i¢in ortamun soguk olmasi saglanmalidir. Buzdolabi sicakhi-
g10lan 0-4°C arasinda bakterilerin tiremeleri yavaglar, derin don-
durucu sicakligi olan -18°C ve iizerinde ise bakterilerin tiremeleri
tamamen durur, yani gidalar bu sicaklikta tamamen giivenilir bir
sekilde saklanabilirler.

Ister kirmizi et, ister kanatl et, ister balik olsun ¢ig etlerde daima
bazi bakterilerin bulunabilecegini ve bunun normal bir durum
oldugunu aklimizdan ¢ikarmamaliy1z. Onemli olan ise eti giivenilir
hale getirmektir, bunun i¢in de en dogru yéntem etin dogru bir
sekilde pisirilmesidir. Mikrobik agidan riskli olan meyve ve sebze-
ler de tiiketilmeden 6nce ¢ok iyi ytkanmalidir.

» Herhangi bir driiniin, sofraya gelisine kadar nasil

bir siireci takip etmesi lazim ki o uriin giivenli olsun?
Bir gida tarladan catala gelene kadar pek ¢ok asamadan geciyor.
Tarladaki tiretici, hasat eden, depolayan, isleyen, paketleyen, lojisti-
i saglayan, perakendeci ve tiiketici de gida giivenliginin bir parcasi.
Giivenilir gida, giivenilir hammadde ile miimkiin oldugundan, isi-
miz tarladaki veya ciftlikteki birincil iiretim ile baghyor. Tarlada ve
ciftlikte gerceklestirilen {iretimin giivenli olmasi, sofraya gelen
gidanin giivenliginin saglanmasinda en énemli adimdir. Bu anlam-
da ciftcilerin her agidan desteklenip, gii¢lendirilmesi ve isinin ehli
tireticiler haline gelmesi gerekmektedir. Bu noktada izlenebilirlik
ve tedarik zincirinin denetimi kritik konular.

L Licirnd, hal “

» Gida giivenligi ve F ilis
misiniz?

Gida kaynakli hastaliklarin biiyiik bir kismi bakteriyel kokenli
olup, 6zellikle et, siit gibi proteince zengin gidalardan insanlara
bulagir. Patojen dedigimiz bu hastalik yapici bakterilerin yol
actig1 hastalik belirtileri birkag faktore gére degisebilir. Patojen
bakterilerin ¢esidi ve sayisy, kisilerin ¢ok genc, cok yasl, hasta
ve gligsiiz kisiler olmasi yani duyarlilik dereceleri veya bagisik-
lik sistemleri ve hatta tokluk achk durumlar: bu faktorlerdendir.
Gida zehirlenmesi dedigimiz klinik tablo genellikle mide bulan-
tis1, kusma ve ishal seklinde goriiliir.

» Daha saglikh nesiller icin iil gida gii
konusunda ne gibi adimlar atmasi gerekiyor?
Birkag kritik adimdan bahsetmek istiyorum. Tlk olarak tiiketici-
nin bilinci ¢ok 6nemli, ne yazik ki tiiketici tarafinda korkulmasi
gereken yiiksek riskli konularin dikkate alinmadigina, ancak ger-
cekte 6nemli bir risk tegkil etmeyen konularin siirekli giindemde
olduguna tamk oluyoruz. Bu durumda gercek risklerle miicadele
edecegimize suni risklerle ugrasip 6nceliklerimizi degistirmis
oluyoruz. Tiiketicinin ger¢ek olmayan risklere yonlenmesi devle-
tin de sektoriin de dnceliklerini etkiliyor ve iilkece bundan zarar
goriiyoruz. Tiiketicinin bu yoneliminin altinda hig siiphesiz
basinda siklikla yer alan yanls bilgiler ve bilgi kirliligi geliyor.
ikinci 6nemli adim ise gida giivenligi konusuna yatirim yapan,
kendini gelistirmek isteyen tesislere devletin bir sekilde destek
olmasi. Bu devletin gida giivenligine yonelik yapacag stratejik bir
yatirim. Uciincii olarak ise uygunsuz {iriin tiretenlerin daha stk
denetlenmesi ve caydirici 6nlemlerin alinmasi geliyor. Daha sag-
Ikl nesilleri ancak giivenilir gidalarla yetistirebilecegiz.
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struggle is to prevent bacteria from reproducing. In this sense, the
environment should be cold enough. Bacteria reproduction slows
down between 0-4 °C on refrigerator temperatures and on deep-
freezer temperatures, -18 °C and above, the reproduction of bacteria
completely halts. Thus, food can be safely stored in these temperatures.
Whether for red meat, poultry meat or fish meat; keep in mind that
raw meat may always contain some bacteria and it is a perfectly
normal situation. The important thing is making the meat safe; the best
way to keep meat safe is cooking the meat the right way. Fruits and
vegetables that are microbially risky should be thoroughly washed
prior to consumption.

» Which processes should a product go through from
farm to fork in order to be safe?

Food goes through many processes from farm to fork. Producersin the
farm; people who harvest, store, process, package, manage logistics;
retailers and consumers are all part of food safety. Since reliable food is
only achievable with reliable raw material, our responsibility starts at
primary production in the field or farm. Safe production in the field or
farm is the most important step for ensuring the safety of food that
ends up on the table. To this end, farmers should be supported on all
aspects so that they can strengthen and become master producers in
their domain. Traceability and inspection of the supply chain become
critical at this point.

» Could you explain the relation between food safety and
diseases?

A major part of food-borne diseases originate from bacteria and they
are transmitted to people by protein-rich foods, especially meat and
milk. Symptoms of diseases caused by these bacteria, also called
pathogens, may vary depending on some factors. Type and number of
pathogenic bacteria, people being too young, too old, too sick or weak,
indicating their sensitivity level or their immune system, even the fact
that whether they are full or hungry are all among these factors. The
clinical presentation, called food poisoning, manifests itself with
nausea, vomiting and diarrhea. In the presence of fever in addition to
these symptoms, this may be a food-borne infection rather than food
poisoning.

» What can be done in terms of food safety to achieve
healthy generations in our country?

There are a few critical steps that I would like to talk about. Firstly,
awareness of the consumer is crucial. Unfortunately, we see that
actually important and risky topics are overlooked while subjects that
do not pose any real risk are always hot on the agenda. This makes us
change our priority by making us tackle with fictitious risks rather
than struggle with real risks. When customers focus on unrealistic
risks, priorities of both the government and the sector gets affected by
it and the whole country suffers from the results. Without any doubt,
incorrect dataand information pollution popularized by the media lies
beneath this drive of the customer. The second important step is the
government supporting facilities that invest in food safety issue and
wish to improve themselves. This would be a strategic investment
from the government towards food safety. Thirdly, controls should be
tighter and deterrent measures should be taken against the producers
of improper products. Healthy generations can only be achieved with
reliable food.
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