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“« WORLDFOOD iSTANBUL HAKKINDA

ABOUT WORLDFOOD ISTANBUL

e | |

q:‘f]é’l . Uluslararasi Gida Urlinleri ve Teknolojileri Fuari - WorldFood Istanbul, gida

. : T _ A Urtnlerialmakisteyen perakende zincir ve toptanci temsilcileriyle dogrudan
iletisime gecerek satislari arttiran, Grlnleri tanitan ve yeni misteriler

L 4\
\\"lnw kazandiran uluslararasi bir platformdur.

R \ International Food Products and Processing Technologies Exhibition
\ | WorldFood Istanbul, is an effective tool for increasing sales, promoting
products and attracting new clients by making direct contact with a large
number of representatives from retail chains and wholesale businesses
interested in purchasing food products.
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KATILIMCILAR HAKKINDA

5 . ABOUT THE EXHIBITORS

katilimei

398 exhibitors
1 5 katiimci iilke
countries

Katilim gosteren 5 lilke / 5 exhibiting countries

- s —

Turkiye Afganistan Rusya Sri Lanka Litvanya
Turkey Afghanistan Russia Sri Lanka Lithuania
358 17 6 5 2
firma firma firma firma firma
companies companies companies companies companies

Katilimci Profili / Exhibitor Profile

p 2 ||
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temel gidalar ve yaglar sekerli mamdiller gida bilesenleri unlu mamiiller & kuruyemis icecekler sUt ve st Grtnleri
grocery & oils confectionery food ingredients confectionery & nuts beverages milk and dairy

<

» &
i \s

et ve tavuk driinleri yas meyve ve sebze deniz triinleri dondurulmus driinler soguk zincir lojistigi
meat and poultry fruits & vegetables seafood frozen food coldchain

6zel ve yoresel diriinler dogal ve organik Griinler hijyen grubu magaza & market ekipmanlari
traditional products natural & organic foods hygiene & cleaning products retail store equipments

4 www.worldfood-istanbul.com
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Katilimcilarin %90°1 2022
yilinda yeniden fuara
katilacaklarini belirtti.

90% of the exhibitors are
likely to exhibit next year.

Katilimcilarin %97’si
WorldFood istanbul'un isleri
acisindan 6nemli oldugunu
disunuyor.

97% of the exhibitors
consider the show important
for their business.

www.worldfood-istanbul.com

KATILIMCI ANKET SONUCLARI
EXHIBITOR SURVEY RESULTS

%99

Katilimcilarin %92’si fuara
katilim sonucunda yatirimlarinin
getirisini alacagini distniyor.
92% of the exhibitors expect to
get a satisfactory ROl from the
event.

Katilimcilarin %99’u genel
olarak fuardan memnun
ayrildiklarini belirtti.

99% of the exhibitors were
generally satisfied with the
exhibition.
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KATILIMCI GORUSLERI

EXHIBITOR FEEDBACK

Worldfood istanbul'da yeni pazarlar ve yeni miisterilerle gériisiiyoruz ve bu
noktada Tirk cayinin dinya pazarlarina satisini sagliyoruz. Bulgaristan’i,
Etiyopya'yl, Amerika’yl sayabiliriz, bunun bize cirosal anlamda olumlu
yansiyacagini disliniyorum.

We see new markets and meet new customers at WorldFood Istanbul and
facilitate the sales of Turkish tea to other markets in the world such as
Bulgaria, Ethiopia and the USA. I think it will reflect positively in terms of
revenue.

Hamdi Kutlu
Pazarlama Daire Bagkani / Head of Marketing

Cayku r=I|

F

Bizim icin yerli fuarimiz WorldFood istanbulda miisteriyle temasimiz cok
6nemli ve WorldFood bunu cok iyi sagliyor. Bize gecmiste kattiginiz ve yeni
getirdiginiz misterilerle beraber global pazarda hacmimizi biylitmemize
veya mevcut hacmimizle miusterilerle iletisim kurmamiza yardimci
oluyorsunuz. Bu sene getirdiginiz VIP alicilardan musterilerimiz oldu.
Onlarla temasa gectik. Kendileri de burada ne istedigini bilen, sektéri bilen,
firmalari taniyan insanlar genelde. O yiizden isimiz daha da kolay oldu. Ayrica
bu seneki fuar performansindan da memnunuz.

Contacting customers at our local exhibition WorldFood Istanbul is crucial
for us and WorldFood Istanbul provides this successfully. Along with the
customers you've gained us in the past, you help us in increasing our volume
in the global market and connect with customers with our existing volume.
Some of the VIP buyers you’ve brought this year have become our customers.
We contacted them. They are usually people who know what they want, know
the industry and the companies. This made our job easier. Additionally, we are
satisfied with the performance of this year’s exhibition.

Enes Memig
ihracat Uzmani / Export Expert

Bashan=||

F

WorldFood istanbul'da bircok anlasma yaptik. Tim kadro olarak buradayiz.
Fuar cok kalabalik, cok yogun ve cok basarili geciyor. Bircok ilkeyle de
sozlesme imzaladik. Bu konuda cok mutluyuz. Organizasyon firmasina
cok tesekkir ediyorum. Orta Dogu’'dan, Avrupa'dan, Afrika’dan misteriler
var. Bircok kitadan misterilerimiz geldi. Uriinlerimize ilgi gdsteriyorlar.
Anlasmalari ve so6zlesmeleri burada yapiyoruz. WorldFood’da yapmis
oldugumuz anlagmalarla ihracat gerceklestirdigimiz llke sayimizi 53’ten
70’in Uzerine cikarttik. Cok glicll is ortaklariyla calisma firsati bulduk biz
burada.

We made a lot of deals at WorldFood Istanbul. Our whole team is here. The
exhibition is crowded, busy and successful. We signed contracts with a lot of
countries as well. We are very happy about it. Thanks a lot to the organizing
team. There are customers from the Middle East, Europe and Africa. Our
customers from different continents are here. They are showing interest in
our products. We are making deals and signing contracts here. Thanks to the
deals we made at WorldFood Istanbul, we increased the number of countries
we export to 70 from 53. Here we found the opportunity to work with very
strong business partners.

Serdar Avvurur
Satis Muduru / Sales Manager
48 Grup — Enerji Ig:ecegi=||

|I=\/\IorldFood bizim icin cok dnemli bir organizasyon. Bu sene yanilmiyorsam

5.yiimiz oldu artik. Her sene blyuk verim aliyoruz. Bizim icin 6zellikle hem
Avrupa hem Orta Dogu pazarinda yer aldigi icin iki taraftaki musterilere de
dokunmamizda biiyiik fayda sagliyor. ilk 2 giindeki izlenimimiz su sekilde;
kesinlikle Dinya’nin dért bir tarafindan hem satin alimcilar hem firma
sahipleri ve yetkilileri gelmis.

WorldFood Istanbul is a very important event for us. This is our 5th year

if I’'m not mistaken. Each year we get big returns. Because it’s both in the
European and the Middle Eastern markets, it benefits us greatly to contact

customers in both areas. Our impression after the first two days is that there
are buyers, company owners and representatives from around the world

here.

Can Satvan
Genel Mudur Yardimcisi / Vice President
Eregli Agrosan=||

|I=Biz WorldFood fuarindan zaten memnunuz. Bu bizim 4. veya 5. Katilimimiz.

Bizim Tirkiye icerisinde efektif buldugumuz ve gerek sektérel bazda gerek
beraber calisabilecegimiz iyi bir fuar oldugunu dislinlyoruz. Bu yuzden
biz bu fuara yatirrm yapmaya devam edecegiz, bizce gerekli bir fuar. Gilizel
gorlismelerimiz oldu. Mesela Rusya glizel bir pazar. Yabanci llkelerde
Dinya’nin cesitli bolgelerinden insanlarla goéristik, tek bir cografyaya bagli
kalmadan uriinlerimizi biitin Diinya'da tanitabilmek bizim icin énemli oldu.

We have already been satistifed with WorldFood Istanbul. This is either our
4th or 5th time participating. We think it’s a good exhibition which we find

to be effective in Turkey and can work together with. This is why we will
continue investing in this exhibition. We think it’s a necessary one. We had
pleasant meetings. Russia, for example, is a good market. We met people
from a variety of places in the world. It’s been important for us to be able to
showcase our products to the whole world as opposed to just one geography.

Barig Pigkin
Satis Yonetmeni / Sales Director
Gulzel Ada Glda=||

www.worldfood-istanbul.com
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Biz cok uzun yillardir WorldFood’a katiliyoruz. Bizim icin cok énemli ve cok
faydali bir fuar, ciinkii cok glcli bir yurt ici pazarimiz mevcut, hem yurt
icindeki zincir marketten gelen musterilerimiz ve yurt genelindeki bircok
bayiimizle yiiz ylize gériisme imkani buluyoruz. Bunun disinda yurt digsindan
da cok fazla misafir geliyor. Ozellikle Irak, Suriye, Liibnan gibi Orta Dogu
Ulkeleri’nden, Azerbaycan, Etiyopya, Libya gibi bircok lilkeden miisterilerimiz
geliyor. Ayrica Avrupa'dan, Amerika ve Rusya’dan da misterilerimiz geldi.
Duzenli olarak katilmaya devam edecegiz.

We have been exhibiting at WorldFood Istanbul for many years now. It

is a crucial and beneficial exhibition for us because we get to meet our
customers from local chain stores and many of our franchises from around
the country face-to-face. In addition, a lot of visitors from abroad come here.
Our customers from a lot of places, especially from countries in the Middle
East such as Iraq, Syria, Lebanon and countries like Azerbaijan, Ethiopia and
Libya. Moreover, some of our customers from Europe, America and Russia
have also come here. We’ll continue to participate regularly.

Tuba Memis
Genel Mudir / General Manager
Tat Bakliyat=||

5

Biz WorldFood’ta yer alarak 34 farkli Ulkeyle anlastik. Bu 34 farkli llke
icerisinde Venezuela, Cin, Polonya, Fransa, Hollanda, Almanya, Nijerya,
Macaristan gibi buylk ulkeler yer almaktadir. Her giin aksam WorldFood
fuarindan ciktiktan sonra kicik bir toplanti yapiyoruz, ve biz bu
gorustigimiz Ulkeler arasinda yaklasik 16 tane anlasma imzaladigimizi
gozlemledik. WorldFood fuarinin yeri bizim icin cok ayri.

We made deals with 34 different countries by exhibiting at WorldFood.
Among these 34 countries, there are big countries like Venezuela, China,
Poland, France, Holland, Germany, Nigeria, Hungary. Every evening after
WorldFood, we have a little meeting and we observed that we made
contracts with nearly 16 countries out of the ones we had met. WorldFood
has a special place at our company.

Dilay Ercan Yagbasan
Dijital Pazarlama Uzmani / Digital Marketing Specialist
Oba Makarna

=
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KATILIMCI GORUSLERI
EXHIBITOR FEEDBACK

ncelikle biz Ureticiler, ayni zamanda is ortaklarimiz ve misterilerimiz
WorldFood’u gok 6zlemisiz. ilk giin miithis bir kalabalik vardi. 2. giin ondan
daha buyk bir kalabalik vardi. Gercekten hem hedef hem kalite noktasinda
cok dogru is ortaklariyla burada bulusma imkani bulduk. Sadece Amerika
pazarindan 6 tane cok ciddi alici ile gérisme firsati yakaladik burada. Giizel
anlasmalar da imzaladik.

We, the manufacturers, and our business partners and customers missed
WorldFood a lot. There was a great crowd on the first day. The second day
was even more crowded. We had the chance to meet the right business
partners both in terms of our goals and quality. We had the opportunity to
meet 6 serious buyers just from the US market. We signed great contracts
as well.

Enes Orer
CEO
Oguz Glda=||

izburada kendimiziev sahibiolarak gériiyoruz, yillardir ayni yerdeyiz. Bugiin
pazar olarak hedefimiz Afrika. Ve Afrika pazarinda bugiin WorldFood bize
ciddi bir ivme kazandirdi. Bunun disinda glizel bir hikayeden bahsedeyim.
WorldFood aslinda bize hem distriblitérlik anlaminda, hem firmamizi
tanitma anlaminda yardimci oluyor: 2012 yilinda WorldFood Istanbul
fuarinda tanisarak distribitérlik anlasmasi yaptigimiz bir musterimizle,
1-2 yil kadar 6nce ortak bir liretim tesisi kurmaya karar verdik. Ve bugiin bu
fabrikanin ortak temelini attik.

We feel like we’re at home here, exhibiting at the same spot for years. Today,
our target market is Africa and WorldFood accelerated our business greatly
in the African market today. Let me tell you a nice story as well: Actually,
WorldFood has been helping us both in terms of distributorships and
promoting our brand. 1-2 years ago, we decided to create a joint production
facility with one of our customers, who we’d met at WorldFood Istanbul in
2021 and made a distributorship deal. And today, we laid the joint foundation
of that factory.

Miijdat Bahadir
Yénetim Kurulu Baskani / Chairman of the Board
Burcu Glda=||

u sene ziyaretci sayisi hem sayica hem de geldikleri tlkelere gore cok genis.
Bu sebeple katilimdan memnunuz. Pandemi siirecinde bdyle bir kalabalik
beklemiyorduk acikcasi. Ziyaretci sayisi ve alici sayisi bizi cok memnun
etti. Hem yurt icinden hem yurt disindan bircok satin alimciyla géristik.
Ozellikle Orta Dogu'dan bekledigimiz gibi bir trafik aldik. Giiney Amerika'dan
bekledigimizin ¢ok lizerinde bir ilgi var. Bu acidan yeni bir pazara acildigimiz
icin memnunuzilgiden.

This year, the number of visitors is very high both in terms of quantity and
the countries they come from. Because of this, we are happy to exhibit. To be
honest, we weren’t expecting this crowd during the pandemic. We are very
satisfied with the number of visitors and buyers. We met with a lot of buyers
both local and from abroad. We especially saw a heavy traffic from the

Middle East just as we expected. There’s interest from South America, way
more than we expected. We are happy to reach a new market.

Ahmet Kadioglu
Yénetici Ortak / Managing Partner

Hayfen e=||
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WorldFood Istanbul’a uzun yillardir katiliyoruz. WorldFood 6zellikle hem ic
pazarda hem dis pazarda bizi potansiyel misterilerimizle bulusturan bir
platform. Bu acidan cok farkli sayida farkli kisilere ulasabilme sansimiz
olusuyor. Onun disinda séylemem gereken énemli bir konu var: fuar bu yil cok
farklilasmis, 6zellikle bir ihracat fuarina déonliismis. Bu cok giizel bir gelisme
olmus bizim ag¢imizdan. Bizim hem potansiyel misterilerimizle gérisme
sansimiz oldu, hem de Kuzey Afrika, Glineydogu Asya llkeleri, 6zellikle Orta
Dogu tlkelerinden cok yogun bir ziyaretci akimi oldu.

We have been exhibiting at WorldFood Istanbul for many years. WorldFood
Istanbul is a platform that enables us to meet our potential customers both
from local and foreign markets. This creates the opportunity to reach a lot of
different people. Apart from this, there’s something important | need to tell you.
The exhibition became different this year and morphed into an export exhibition.
This is a great development for us. We've had the chance to meet our potential
customers and there have been a heavy influx of visitors from North African,
Southeast Asian and Middle Eastern countries.

Dilek Eker
Pazarlama Mudurl / Marketing Manager

Orklde=I|

.

I_Ilk giin yaklasik 20 toplanti yaptik. WorldFood Istanbul'un ¢evresinde biyik
bir pazar var. Turk alicilar bile Suriye, iran, lrak’taki diger musterilerle
ilgileniyorlar. Bu pazarlara ulasmak bizim icin bazen zor oluyor.

In the first day we have around 20 meetings. In Worldfood Istanbul there is a huge
market around. And even Turkish buyers, they care about other customers in
Syria, Iran, Iraq. For us it is sometimes difficult to reach such markets. It is also
some change of connections and business.

Algimantas Kvedaras
Satis Direktorii / Sales Director
Frusela - Lithuania=||

I,

Urkiye harika bir konum. Avrupa, Asya ve Orta Dogu’nun merkezinde. Ulagim
ve teslimatlaricin de gercekten harika. Eger firmalar Arap pazarlarini gérmek
istiyorlarsa buraya gelmeliler. Bu fuar iyi bir firsat. Bazi misterilerle tanistik.
Tirkiye’nin konumu hem onlar hem de bizim icin cekici. Bu ylizden burada is
yapmak istiyoruz. Orta Dogu ve Amerika’dan ilginc kisilerle tanistik. Uzun is
birliktelikleri kurmayi umuyoruz.

Turkey is a great location, you have Europe, you have Asia and you have Middle
East, and also really great for transportation and deliveries. So, if companies
would like to see Arabic market, they should come here. And this fair is a good
opportunity. We met some customers, Turkish location is very attractive for them
and also attractive for us. So that’s why we want to make business here. Actually
we met very interesting people, from Middle East and also USA. Hope that we can
establish long partnerships.

Nasko Stoyanov
CEO

Contest Distribution=||

Sri Lanka duzenli olarak katiliyor, 5 yildir katiliyoruz. Cok yiksek sayida
katilimei var. Oldukca cesaret verici. Bu yil da 6yle. Buranin cografi konumu
oldukea stratejik. Avrupa, Orta Dogu ve Afrika’nin ortasinda. istanbulu
bir firsat olarak kullanmaya calisiyoruz. Afrika ve ozellikle Avrupada
baharatlarda bir marka olusturmaya calisiyoruz. Tirkiye bunun merkezi.
Seylan tarcini benzersiz bir tiriin. Bélgede bir marka olusturmaya calisiyoruz.
WorldFood Istanbul cok fazla cesaret ve yaraticilik veriyor. Tiirk pazarina
ulasmak cok glizel.

Sri Lanka is a regular participant, for 5 years we have been participating. There
was a huge number of participants here. It’s very encouraging. In this year as well.
Here, the geographical location is very strategic. It leads to Europe, also Middle
East and Africa. We are trying to use Istanbul as an opportunity. We are trying to
make a brand on the spices to African and especially European regions. Turkey is
the hub. The ceylon cinnamon is a unique product. We are trying to make a brand
in the region. This exhibition, WorldFood Istanbul fair gives a lot of courage and
creativity. It is very good to reach Turkish market.

Mohamed Rizvi Hassen
Elci / Ambassador
SriLanka Tea Board=||

www.worldfood-istanbul.com
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+ ZIYARETCILER HAKKINDA
i ABOUT THE VISITORS

129 22.800 5.237

iilke / countries ziyaretci / visitors yabanci ziyaretgi / international visitors
Ziyaretci Profili O Gida Toptancisi ve Dagiticisi O Catering Firmalari
Visitor Profile Food Wholesale and Distributor Catering Companies
O CGida Perakendecisi O |hracatcilar - Ithalatcilar
Food Retail Exporters - Importers
O Super, Hiper, Gross Marketler O Gida Firma Yoneticileri
Super, Hyper, Gross Markets Executives of Food Companies
O HoReCa (Hotel-Restoran-Cafe) O Sektorel ve Ulusal Basin
HoReCa Sectoral and National Press
ulkeden Alim Heyeti
40 countries 1 79 Hosted Buyers

Misir, Etiyopya, Fransa, Gircistan, Almanya, Yunanistan, iran, Irak, Urdin, Makedonya, Fas, Umman, Pakistan,
Filistin, Polonya, Uganda, Ukrayna, Ingiltere, Katar, Rusya, Surinam, Isvec, BAE, ABD, Ozbekistan, Kazakistan,

‘ Azerbaycan, Bahreyn, Bosna Hersek, Brezilya, Kamerun, Sili, Kolombiya, Kibris (Glney), Kibris (Kuzey), Danimarka,
m "
Kenya, Kirgizistan, Lubnan, Turkiye

Azerbaijan, Bahrain, Bosnia and Herzegovina, Brazil, Cameroon, Chile, Colombia, Cyprus (South), Cyprus (North),
Denmark, Egypt, Ethiopia, France, Georgia, Germany, Greece, Iran, Iraq, Jordan, Macedonia, Morocco, Oman,
Pakistan, Palestine, Poland, Uganda, Ukraine, England, Qatar, Russia, Suriname, Sweden, UAE, USA, Uzbekistan,
Kazakhstan, Kenya, Kyrgyzstan, Lebanon, Turkey.

WorldFood istanbul’da IHBIR ile diizenlenen, sektér oyuncularina yeni alim, is, is geli$tirme ve ortaklik firsatlari sunan
Alim Heyeti Programi ile Azerbaycan, Kolombiya, K.K.T.C., Etiyopya, Gircistan, Iran, Kirgizistan gibi bircok tlkeden
yabanci profesyonel alici agirlandi.

development, and partnership opportunities to industry players, foreign professional buyers from around the world such

iHBiR .~ Thanksto the Hosted Buyer Program held in cooperation with IHBIR, which provides new recruitment, business, business
as Azerbaijan, Colombia, Cyprus (North), Ethiopia, Georgia, Iran, Kyrgyzstan were at the exhibition.

Hyve Connect uygulamasi Uzerinde fuar sliresince 2.645 B2B toplanti gerceklesti ve yeni is birliklerine imza atildi.
Uygulama, fuardan sonraki hafta da katilimci ve alim heyetlerinin gérlismelerini tamamlamalari icin acik kaldi. Hyve

Connect  connect uygulamasi ile katilimcilarimiz ingiltere, Ekvador, Japonya, Papua Yeni Gine, Tayland, Malezya, Nijerya,
Mozambik ve Filistin'den alicilar ile gérisme firsati yakaladi.

More than 2,645 B2B meetings were held during the exhibition through our app, Hyve Connect, and as a result, a lot of new
business partnerships were built. The app stayed active for one more week after the exhibition ended in order to allow
our exhibitors and buyers to finalize their meetings. Thanks to the app, our exhibitors were able to meet buyers from UK,
Ecuador, Japan, Papua New Guinea, Thailand, Malaysia, Nigeria, Mozambique, and Palestine.

www.worldfood-istanbul.com 9



WorldFood
Istanbul

a Hyve event

ZIYARETCILER HAKKINDA
N ABOUTTHE VISITORS

Ziyaret Amaclari
Purpose of Visiting the Exhibition

10.168 ziyaretci / visitors
Uriin ve hizmet almak

To source products and services
3.578 ziyaretci / visitors

Genel bilgi edinmek

To obtain general information
%19

3.389 ziyaretci / visitors
Kisisel ilgi / Personal interest

942 ziyaretci / visitors
Uriin ve hizmet tanitmak

To promote my own products
and services

Egitimsel nedenler
Educational purposes

Ziyaretcilerin Firmalarindaki Gorevi
Visitor Profiles by Level of Responsibility

4.896 ziyaretci / visitors
Firma Sahibi - Genel Midir %26
Company Owner - General Manager %31

5.837 ziyaretci / visitors
Satis / Sales

188 ziyaretci / visitors
Medya Mensubu / Press

3.201 ziyaretci / visitors
Pazarlama / Marketing

%1
%2
377 ziyaretci / visitors %3 LGl /v
Asci / Chef %6 Satin Alrpa Muduri
Purchasing Manager
%17
565 ziyaretci / visitors 1.130 ziyaretci / visitors

Diger / Other Kalite Kontrol / Uretim
Quality Control / Production

10 www.worldfood-istanbul.com
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Ziyaretcilerin ilgilendigi Uriin Gruplari
Products of Interest to Visitors

%45

ZIYARETCILER HAKKINDA

8.444

ziyaretci / visitors

Sekerli ve Unlu

Mamiiller & Kuruyemis \S icecekler
Confectionery and Flour ) Beverages
Based Products & Nuts

%34 [l %31

ziyaretci / visitors

Gida Bilesenleri
Food Ingredients

4.992

ziyaretgi / visitors

%27 %24

Yas Meyve ve Sebze
Fruits & Vegetables

www.worldfood-istanbul.com

(]

5.926

ziyaretgi / visitors

Dondurulmus Uriinler
Frozen Food

4.429

ziyaretci / visitors

Et ve Tavuk Uriinleri
Meat & Poultry

Temel Gidalar ve Yaglar
Grocery & Oils

PP 5.305

ziyaretgi / visitors

Sit ve Sut Uriinleri
Milk and Dairy

PR

3.416

ziyaretci / visitors

> @

%18

Deniz Uriinleri
Seafood
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ZIYARETCI ANKET SONUCLARI
VISITOR SURVEY RESULTS

Ziyaretcilerin %88’i genel olarak
fuardan memnun ayrildiklarini
belirtti.

88% of the visitors were generally
satisfied with the exhibition.

Ziyaretcilerin %901, 2022
yilinda fuari tekrar ziyaret
edeceklerini belirtti.

90% of the visitors are likely
to visit next year.

Ziyaretcilerin %90’1 yeni

tedarikei ve is ortaklari Ziyaretcilerin %75’i yeni trin ve
buldugunu belirtti. (y 75 yenilikleri gérdGguni belirtti.
90% of the visitors found o 75% of the visitors saw new
new suppliers and business products and innovations.
partners.

12 www.worldfood-istanbul.com
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|_Kolombiya da faaliyet gosteriyoruz, sadece Kolombiya'da degil
Latin Amerika’da da faaliyet gdsteriyoruz. Latin Amerika'da
Turkiye’den fabrikalarin temsilciligini yapiyoruz. Bugin 13-15
fabrika ile calisiyoruz. Tabii ki gida sektériindeyiz. WorldFood’a
gelmeden o6nce Hosted Buyer olarak, gercekten beklentimiz
calistigimiz firmalarla ticaretlerimizi gelistirmek, iliskilerimizi daha
sicak bir ydne gotliirmekti ve ayrica musterilerimiz icin aradigimiz
bazi Grlinler vardi, onlar icin de buraya geldik. Ve de tabii ki buraya
geldigimizde her zamanki gibi cok giizel bir fuarla karsilastik. Guzel
firmalar var, aradigimiz Urtnleri bulabildik. Calistigimiz firmalarla
oturduk, sohbet ettik, konustuk bu pandemi déneminde birbirimizi
géremedigimiz icin canli olarak orada ticaretlerimizi genislettik.
Ve de kisacasi yani gercekten WorldFood’tan cok memnun olarak
ayriliyoruz.

We operate in Colombia, not only in Colombia, but also in Latin
America. What we do is we represent factories from Turkey for Latin
America. Today we work with 13-15 factories. Of course we are in the
food industry. Before coming to WorldFood, as a Hosted buyer, our
expectation was to develop our trade with the companies we work
with, to take our relations to a warmer direction, and there were
some products we were looking for our customers, we came here
for them. And of course, when we came here, we encountered a very
nice fair as always. There are good companies, we were able to find
the products we were looking for. We sat, chatted, talked with the
companies we worked with, since we couldn’t see each other during
this pandemic period, we expanded our trade there live. And in short,
we leave Worldfood very satisfied.

Cenk APA
INVERSIONES EURO ASIA — Kolombiya / Colombia

=

www.worldfood-istanbul.com

Daveti kabul ettigimde bu fuarda Tirk firmalariyla tanismayi
bekliyordum clnkl Tirkiye'nin cok iyi potansiyeli, cok iyi Grtnleri
oldugunudisiiniyorum.Buyiizden Kolombiya'da kaliteli, iyi fiyatlara
sahip ve rekabetci olabilecek firmalar bulmaya calisiyorum. Bence
fuar cok guizeldi. Bircok triin cesidi, bircok secenek, kalite ve fiyatlar
acisindan cok iyi olan bircok firma bulabiliyoruz. Bu ylizden aslinda
beklentilerimi karsiladi. Evet, burada oldugum icin gercekten
mutesekkirim, gercekten iyi firsatlara sahip olabiliriz, Grinleriniz
Kolombiya'da gercekten iyi olabilir. Burada olmaktan memnunum.
Tesekkurler.

Well I expect this fair when | accept the invitation is to meet Turkish
companies because | think Turkey has so good potential, many good
products so | am trying to find companies who have good quality, good
prices and they can be competitive in Colombia. | think the exhibition
was really good. We can find many types of products, many options,
many companies that they are so good with quality, prices. So it
actually met my expectations. Yes | mean | am really thankful to be
here we can have really good opportunity, your products really can be
good in Colombia. | am glad to be here. Thank you.

Valeria DIAZ

RB SUPPLIES - Kolombiya /Colombia_I
=

Ulke genelinde 25 subesi, magazasi olan bir firmayiz. Oncelikle
WorldFood istanbul’a bu harika etkinlige ev sahipligi yaptig! icin
cok tesekkir ederiz. Mevcut senaryoda, korona durumunda bile
bdyle blylk bir olayin gerceklestigini gérmek cok glzel. Burada
Urtnlerini sergileyen bircok firma var. Pakistan pazarinda bu kadar
cok satilabilir firma ve Urin gérmek cok gizel. Bu ylzden cok
sayida insani ziyaret ettik ve Tiurk Grlinlerinin Pakistan raflarinda
yer alma olasiligini konustuk. Turkiye, yiyecek icecek sektdriinde ve
Ozellikle helal Gruinlerde liderdir. O ylzden insallah 6nimuzdeki yil
Pakistan'da daha fazla Tirk tGrtini olacagina eminim.

We are a company which has 25 branches, stores across the
country. First of all, we are very thankful to WorldFood Istanbul for
hosting this great event. Even in the current scenario, the corona
situation, it is very nice to see such a big event taking place. So many
companies here exhibiting their products. It is very nice to see so
many companies and products that are very sellable in Pakistan
market. So we visited a lot of people and talked about the possibility
of having the Turkish products on the Pakistani shelves. Turkey is
a leader in the food & beverage industry and especially the halal
products. So inshallah, | am sure in the next year there will be more
Turkish products in Pakistan.

Rizwan WARAICH
PUNJAB CASH & CARRY - Pakistan=||
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||=Firmcrm/z, Rusya’da konserve sebze, meyve ve yogunlastirilmis siit
ve bazi diger drinlerin tedarikcisi ve lider ithalatcilarindan biridir.
Rusya’nin pek cok sehirlerinde ofislerimiz var. Biz ayrica Griinlerimizin
BDT (Bagimsiz Devletler Toplulugu) llkelerine ve diger bazi lilkelere
ihracati ile de ilgileniyoruz. Bu fuarin organizatérlerine bize bu sansi
verdikleri, Alim Heyeti Programi’nin bir parcasi oldugumuz icin cok
mditesekkiriz. Clinki bircok tedarikci bulduk. Ham drtinler, ayrica
konserve gidalar, sebzeler ve diger bazi driinler ithal ediyoruz. Yeni
tedarikciler ve yeni trendler bulmak icin muhtesem bir firsat ve ben de
kesinlikle Tiirk firmalari ile verimli, uzun sdreli is birlikleri olusturdum.
Gercekten de bu yil farkli tiirde konserve zeytinler, farkli paketler
tedarik eden bircok sirket buldum ve bu Rusya pazari icin de cok ilgi
cekici.

Our company is one of leading importer and supplier of canned
vegetables, fruits and condensed milk and some other products in
Moscow. We have offices in several cities of Russia. We also deal with
the export of our products to CIS countries and some other countries.
We are very much appreciated to organizers of this fair. To give us the
chance, to take part in the Hosted Buyer Programme because we have
found many suppliers. We do import raw material and also the canned
foods, vegetables and some other products and it is a perfect chance
to find the new suppliers, to find the new trends which indeed | found.
To install fruitful, long-term cooperation with Turkish companies.
Indeed, this year | found many companies which do supply different
kind of canned olives, different package and it is also very interesting
for Russian market.

Natalia SAFRONOVA
ERCONPRODUCT LLC - Rusya / Russia
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Bu fuara Turkiye’den ve diinyanin dért bir yanindan gida icin gelen
uluslararasi tedarikciler ve girisimlerle tanismak icin geliyoruz. Ve
bu guizel fuari gezdikten sonra, Tirkiye’den ve diinyanin her yerinden
blyuk sirketler, gelecek vaat eden uluslararasi sirketlerden bircok
teslimatlar, tedarikciler ve girisimler bulduk. Ve bu etkinligin sonucu
olarak Brezilya, Paraguay ve Gliney Amerika'daki sirketlerimiz icin
cok sayida yeni tedarikci edinmeyi bekliyorum. Tesekkdirler.

We are coming to this exhibition to meet international suppliers
and ventures for food from Turkey and all over the world. And after
visiting this very nice exhibition , we found lots of delivers, suppliers
and ventures from Turkey and all over the world. Big companies ,
international companies that have future to grow and i expect the
result from this event to have lots of new suppliers to our companies
in Brazil and Paraguay and South America. Thank you.

Rami KHALILI
PETRA INTERNACIONAL SA - Brezilya / Brazil

=

Polonya’nin en blylk gida ithalatcisiyiz. Bu fuara isimiz icin yeni
ortaklar, yeni is birlikleri ve yeni olasiliklar bulmak icin katildik.
Bu fuara geldigimde beklentilerim de bu ydndeydi. Fuar glzel
gecti. Gercekten harika bir organizasyon, yardimsever insanlar,
yardimsever cevreydi. Glizel toplantilar, iyi is ortaklari ve olasiliklari
vardi. Buna ek olarak bence bu fuar sonrasinda yeni is firsatlari,
yeni is ortaklari bulacagiz. Portfolyomuz artacak ve eger bu fuar
gibi baska fuarlar olursa, kesinlikle onu da listemize ekleyecegiz.
Tesekkdrler!

We are the biggest food importer of Poland. We come to this exhibition
for find a new partner, new cooperation and new possibilities for our
business. My expectation when | come here was like the same so and
it was fine, was a really great organization, helpful people, helpful
environment, nice meeting, good business partners possibilities and
I think so in addition after this fair we are going to find new business
opportunities, new business partners. Our portfolio going to be
increased and if there will be another fair like this one, we are surely
going to add it to our list. Thank you!

Grzegorz GALKA

LIMPOL SPZ. 0. 0. — Polonya / Poland
=l
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|_Uganda’nln dinya pazarina sundugu Urlnleri tanitmak icin bir
ézveriyle buraya geldik. Dolayisiyla WorldFood istanbul fuarindan
memnunuz ve katilmaya devam edecegiz clnkl fuardan elde
ettigimiz faydalarin cok bilyik oldugunu biliyoruz ve bunun icin
mutluyuz. Cok tesekkiirler!

“..as promoters of trade and investment we have come here with
a dedication that is going to showcase products that Uganda put
on to the world market. So we are happy with WorldFood Istanbul
exhibition and we are going to continue attending because we know
that benefits are so big and we are happy for that. Thank you very
much!

Yasin SSEKAMATTE

AGRICULTURAL & TRADE PROMOTION ALLIANCE - Uganda=||

A

ylin marketing sirketinin genel muduriyim. 40 senedir Avrupa'da
yastyorum. Bu fuara her zaman katiliyorum. Fuardaki beklentilerimin
cok daha fazlasini buldum. Ayni zamanda buradaki yaklasik 25
gorisme yaptim. Bu gériismelerim cercevesinde ulkemizin degerli
insanlariyla tanisma firsatimiz oldu. Cesitli is ortakliklari imzalandi.
Birlikte calisma imkanlar olusturuldu. Kendim de ayni zamanda
yaptigim toplantilarda cok basarili seyler elde ettim. Bundan sonra
da bu fuarin devam etmesini ve bdylelikle tilkemize bu hizmetin
yapilmasini cok géntilden diliyorum.

| am the general manager of Aylin marketing company. | am living
in Europe for 40 years. | always attend this fair. | found much more
than my expectations at the fair. | also had about 25 meetings here.
Within the framework of these meetings, we had the opportunity to
meet valuable people of our country. Various business partnerships
were signed. Opportunities to work together were created. | myself
have also achieved very successful things in the meetings | held.
| sincerely hope that this fair will continue in the future and this
service will be provided to our country.

Hayreddin TIGU

AYLIN MARKETING - Almanya /Germc:nﬁI

www.worldfood-istanbul.com

|I=G|da maddeleri sirketiyiz ve Urdiin ve Dubai'de dagitim yapiyoruz.

F

Genelde gidaile ilgileniyoruz. Fuara geldik ve cok iyi bir fuar olmasini
bekliyoruz, beklentimiz bu. Fuari begeniyoruz, bazi anlasmalar
yaplyoruz ve bazi cok iyi is baglantilarini yapiyoruz. Umarim gelecek
yil daha buyuk olur ve daha cesitli Grtinler devam eder. Cok tesekkur
ederim.

We have food stuff company and we do distribution in Jordan and
Dubai. We are interested usually food stuff, we came to exhibition , we
are expecting it is very good exhibition , it is our expectation. We like it,
we do some deals and we do some business contacts very well. | hope
the next year will be bigger and continue more variety products. Thank
you so much.

Shadi NAGRASH
AL WASSANCO FOODSTUFF TRADING - BAE/ UAE=||

Ozbekistan’in Korzinka adli en biiyiik zincirinde ticari direktériyim.
Turk firmalarinda satin almada bakis acilari, nasil is birligi yapilir,
musterilerimize en iyi kalite, en iyi fiyat, yabanci llkelerden en iyi
is birligi yatirimi ile yardimci olmak icin dogrudan ithalatimizi nasil
artirabiliriz, bunun ipuclan icin geldim. Simdi magazalarimizda
nicelik olarak gliciimuzu iki veya Uc kattan fazla artiracagiz.

| am a commercial director at the largest chain in Uzbekistan
named after Korzinka. Now we are going to increase our power in
our quantite our stores more than two or three times to that i came
to an a lead. Perspectives in purchasing in Turkish companies how
to be can cooperate, how can increase our direct import to help the
our customers given the best quality, best prices, best cooperation
investment from the foreign countries.

Sherzod MAKHMUDOV
KORZINKA (ANGLESEY FOOD) — Ozbekistan / Uzbekistan=||

|I=Kamerun Turkiye Buyukelciligi’nden bizi davet ettiler ve geldik.

Buraya gelmemiz cok iyi oldu. Hem Tirkiye'nin genel sanayi
sektdriinde 6zellikle gida olarak ne yapabilecegini gérdik ve birkac
iliskide de bulunduk ve cok memnun kaldik. En son sunu sdylemek
istiyorum, bu programin benzerini Kamerun’da yapabilirsek daha iyi
olur ve Kamerun-Turkiye arasi iliski saglayabilir. Ayni anda kilturel
anlamda, teknoloji transferi anlaminda cok verimli olacagini
distntyorum. Cok tesekklr ederim. Umarim benzer bir program
devam edecektir.

They invited us from the Cameroon Turkish Embassy and we came.
It was great that we came here. We saw what Turkey could do in the
general industrial sector, especially in terms of food, and we had
a few relationships and we were very satisfied. Lastly, | would like
to say that if we can do a similar program in Cameroon, it would be
better and it could provide a relationship between Cameroon and
Turkey. | think it will be very productive in terms of cultural and
technology transfer at the same time. Thank you so much. Hopefully
a similar program will continue.

Philippe Tagne NOUBISSI
DOVV DISTRIBUTION SARL — Kamerun / Cameroon=||
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FOOD ARENA ETKINLIKLERI

FOOD ARENA EVENTS

Turk gida sektériindeki en son Uriin, hizmet ve teknolojilerin sergilenmesine
onculik eden WorldFood istanbul, gida sektoriinde Uretim, isletme ve tiketime
dair tim strecleri alaninda uzman isimlerle masaya yatirirken sektdérdeki en
guncel bilgileri ve son teknolojileri paylasima acarak 360 derece deneyimi
hedefledi.

Sektérlin  giindemine stk tutan konferanslar, basarili seflerin atélyeleri,
girisimcilerin en yeni Uriin ve teknolojileri, Unll sefler ile 6zel fuar turu ve Tirkiye
Sefin EnlyiTabagi Yarismasi “All Stars” bulusmasiile renklenen dopdolu bir etkinlik
programi FOOD ARENA catisi altinda ziyaretcilerle bulustu. Dijital mecralari
entegre ettigimiz hibrit etkinlik programi, Instagram ve Youtube hesaplarimiz
Gzerinden fuar alanina gelemeyen ziyaretciler tarafindan takip edildi

This year, WorldFood Istanbul, which pioneered the showcasing of the latest products, services, and technologies in the Turkish food industry,
aimed for a 360-degree experience by opening all processes in the food industry up for a discussion with experts while sharing the most up-
to-date information and cutting-edge technologies in the industry.

An extremely rich event program, embellished with conferences that shed light on the current and future industry agendas, workshops
presented by leading chefs, the latest products and technologies from entrepreneurs, a special exhibition tour with celebrity chefs, and the
“All Star” meeting of Turkey’s Best Plate Challenge, welcomed the attendees at the FOOD ARENA. Visitors who were not able to make it to the
venue were able to follow the hybrid event program on our Instagram and YouTube accounts.

Food Arena Etkinlikleri / Events
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KONFERANS SAHNESI SHOW MUTFAGI ~ FOOD MASTERCLASS ~ FOODTECH GARAGE  TURKIYE SEFIN EN iYi TABAGI
OTURUMARI ATOLYELERI OZEL FUARTURU START-UP ALANI YARISMASI “ALL STARS”
Conference Stage Sessions  Show Kitchen Workshops Curated Exhibition Tour Start-Up Zone Turkey’s Best Plate Challenge “All Stars”
11 @)
£ - o AR
N Y Q]
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[—]

93 Konusmaci & Sef 17 Oturum 23 is Birligi 3 Show Mutfagi 10 Food 6 Girisimci 2 Tirkiye Sefin Enlyi 2100+ Ziyaretgi

93 Speakers & Chefs 17 Sessions 23 Partnerships Sef Atdlyesi Master Class ¢ start-ups TabagiYarismasi 2 100+ Attendees
3 Show Kitchen Stant Ziyareti “All Stars” Sovu
Chef Workshops Stand Visits Turkey’s Best Plate

Challenge

“All Stars” Show
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KONUSMACILARIMIZI, SEFLERIMiZzi VE
GIRISIMCILERIMIZzi TANIYIN!

MEET OUR SPEAKERS, CHEFS &
ENTREPRENEURS!

KONFERANS SAHNESI KONUSMACILARI VE SEFLERI / CONFERENCE SPEAKERS AND CHEFS

40 9@

Ahmet Semih  Ali Sefa Soyyigit ~ Birgll Erdogan  Cansu Canan Cenk Ap: Ceyda Baza Abed Alrahman  Alihan Karakalp Arif Aktlrk

Yildinm Ozgen Antar

=
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Burak Egeli Biilent Dilbagi

@
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1 >
Clineyt Asan Dilara Kocak Doga Citci Duygu Birecikli  Ebru Baybara Eylp Kemal Ersin Avsar Engin Can Fahrettin Birol ~ Fehime Uslular Glngor Can Gursel Keles
Demir’ Seving Temel
Fahir Ozcan Fatma Derya Faiq Habilov Gokalp Murat Gllsah Akin Girkan Hale Aliyeva ismail Ay Kemal Leyla Dibi Mehmet Rasit ~ Murat Camgoz
Satir Sariyar Boztepe Kabaday! Alan
1 =
! i
. 4
) y/ ” i
Haldun Tuzel Hisamettin irfan Donat Koray Koger Mehmet Fatih Murat Hocalar Rafet ince Ridvan Giilgin Ruzgar Sunbdl Safiye Serkan Aydin Senol Ozbay
Selcuk Kalaycioglu Kotanogluaslan
Nil Tibukoglu Mert Tanciger ~ Mustafa Kemal Oguzhan Ozlem Meki Pinar Keles Tugba Ada Unal Cenan Yakup Avsar Yusuf Kilig Zafer Erden

Soézkesen Topbas

TURKIYE SEFiN EN iYi TABAGI YARISMASI “ALL STARS”
TURKEY'’S BEST PLATE CHALLENGE ALL STARS

8

Emine Altuntas Hakan Aykut Mehmet Fatih
Kalaycioglu

ke
D

Yusuf Kurt Yiicel Yiimaz
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FOOD MASTER CLASS SEFLERi / FOOD MASTER CLASS CHEFS

Omer Alkaya Ozcan Yeter Semih Keskin

-
@

A
Jale Balci Murat Bozok  Somer Sivrioglu

4D

/

Yilmaz Sucu

FOOD TECH GARAGE GiRISIMCILERi / FOOD TECH GARAGE ENTREPRENEURS

o
>

/

Abdurrahman Can Kayacilar Emre Tunali Firat Can Tokuri ~ Yunus Konmaz
Tarkeri
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KONFERANS SAHNESI

CONFERENCE STAGE

Sektdre yon veren kurum ve kuruluslarin is birliginde, sektér uzmanlari ve
influencerlar; trendler, teknolojik gelismeler, ihracat, yasal mevzuatlar, gida israfi ve
markalasma gibi konu basliklarini yabanci yatirimcilar, yerel ireticiler, satin almacilar
ve karar vericilere yénelik panellerinde mercek altina aldilar

In cooperation with the institutions and organizations that shape the future of the
industry, industry experts and influencers examined trends and topics ranging from
technological developments, exports, applicable legislations, food waste to branding in
their respective panels designed for foreign investors, local producers, buyers, and
decision makers.

Uretim ve Ticaret Modellerinin Yeniden Gastronomi Mirasini Markalastiran $Sehir Olmak Yeni Trend Beslenme Cesitleri E-Ticaret, Perakendeyi Ele Gegirir mi?
Sekillendigi Donemde Sahadan Deneyimler Being a Brand City with its Gastronomy Heritage New Trend Nutrition Types Will E-Commerce Take Over Retail?
Experiences from the Field During the Reshaping
of Production and Trade Models

Gida israfina Dur Demenin Vakti Geldi! Gastronomi ihracatinda Sefler ve Ozel Markali Kiiresel Ticaretin Sinirlarini Kaldiran Hibrit Topragi Yeniden Diisii k ve Geri K L
It’s Time to Stop Wasting Food! Uriinlerin is Birligi B2B'ye Hazir Miyi1z? Rethinking and Reclaiming the Soil
The Pursuit of Private Label Products with Leading Are We Ready for Hybrid B2B that Removes the
Chefs in Gastronomy Export Boundaries of Global Trade?

IRFAN DONAT

Bloomberg HT Tarim Editorii

Ezberlerin Bozuldugu Yeni Dénem Analizi ve Gida Kolajen ile Siitii Birlestiren Bir Ar-Ge Basari Gidada Yenilikgi Uriin ve Servis Deneyimi icin
Sektorii Gelecek Ongoriileri Hikayesi Teknolojik Coziimler
New Era Analysis and Food Sector Future An R&D Success Story Combining Technological Solutions for Innovative Product and
Predictions at Extraordinary Times Collagen and Milk Service Experience in Food
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Entegre Tesisi

SHOW MUTFAGI SEF ATOLYELERI

SHOW KITCHEN CHEF WORKSHOPS

Ascilar Dernegi is birligi ve Oztiryakiler mutfak sponsorlugunda diizenlenen, Kiitahya
Porselen tabak sponsorlugunda ve Sedef Fuar Hizmetleri mutfak kurulum sponsorlugunda
desteklenen SHOW MUTFAGI'nda agirladigimiz HoReCa sektoriiniin 6nemli sefleri 9 ve 11
Eylil tarihlerinde FOOD ARENA Etkinlikleri kapsaminda Show Mutfagi Sef Atélyelerinde yer
ald.

Ascilar Dernegi Uiyesi executive cheflerimiz, hazirlayacaklar menilerin malzemelerini tedarik
etmek icin fuarin katilimei firmalarin stantlarini ziyaret etti ve keyifli sdylesiler gerceklestirdi.
Cografiisaretlilirlinler Gzerine bilgi alarak tilkemizin gastronomik cesitliligini show mutfagina
tasidilar. Dijital mecralari da entegre ettigimiz bu hibrit projede sefler Instagram hesabimizi
ele gecirerek stant ziyaretlerini WorldFood Istanbul Instagram hesabindan
(@worldfoodistanbul) yayinladilar.

= —a, . Fuarin son giiniinde ise Istanbul Biyiiksehir Belediyesi ISMEK Hayat Boyu Ogrenme
Merkezi’nin kadin seflerinden olusan deneyimli ekibi, pasta slisleme tiyolari vererek fuara
renk kattilar.

The leading chefs of the HoReCa sector, whom we welcomed as part of the SHOW KITCHEN, organized under the sponsorship of the Cooks’ Association and the
Oztiryakiler kitchen, and supported with the sponsorships of Kiitahya Porselen plates and Sedef Exhibition Services kitchen installation, took part in the Show
Kitchen Chef Workshops as part of the FOOD ARENA Events between September 9 and 11.

Our executive chefs, who are members of the Cooks’ Association, visited the stands of the exhibitor companies in order to procure the ingredients for the menus
they would prepare, and had pleasant interviews. They introduced the gastronomic diversity of our country to the show kitchen by receiving information on
geographically marked products. As part of this hybrid project, in which we also integrated digital channels, the chefs took over our Instagram account and
published their stand visits via the WorldFood Istanbul Instagram account (@worldfoodistanbul).

Cografi isaretli Uriinlerle Cografi isaretli Uriinlerle Hayati Tatlandiran Renkli Dokunuslar
Yildizlagan Sef Tabaklari - | Yildizlasan Sef Tabaklari - 11 Colorful Touches That Sweeten Life
Starry Chef Plates with Geographically Starry Chef Plates with Geographically
Marked Products Marked Products - I/

Show Mutfagi Sef Atélyeleri Uriin Tedarikgileri / Show Kitchen Chef Workshops Product Suppliers
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FOOD MASTER CLASS OZEL FUAR TURU

FOOD MASTER CLASS CURATED EXHBITION TOUR

Bu sene kapsamini daha da genislettigimiz Food Master Class’ta MasterChef
Turkiye Jurisi Somer Sivrioglu ile birlikte Sef Murat Bozok ve Sef Jale Balci da
bizlerle birlikte oldu. Gastronomi Turizmi Dernegi is birligiyle, 10 Eylil Cuma giini
gerceklesen etkinligin acilisinda GTD Baskani Giirkan Boztepe moderatérliginde
seflerle bir panel oturumu gerceklestirildi.

On basvuru kosullarini yerine getirerek sinifa dahil olan 15 sektér profesyoneli,
10 Eyliil 2021 tarihinde, “Gastronomi ihracatinda Basroldeki Sefler, Ozel Markali
Uriinlerin Pesinde!” temasi cercevesinde katilimci stantlarini gezerek; markalasma,
guncel trendler, musteri davranislarindaki degisim, pandeminin restoran kulturi
Uzerindeki etkisi, seflerin kendi markalarini cikarmasi ve satin alma kriterleri
lzerine sohbet ettiler.

Chef Murat Bozok and Chef Jale Balci accompanied us along with Somer Sivrioglu, MasterChef Turkey Jury in the Food Master Class, the scope of which
we expanded further this year. At the opening of the event which took place on Friday, September 10, a panel session in cooperation with the Gastronomy
Tourism Association was held with the chefs under the moderation of Giirkan Boztepe, President of GTA.

On 10 September 2021, 15 professionals from the industry, who were included in the class upon fulfilling the pre-application conditions, visited the
exhibitor stands within the context of the theme “The Leading Chefs In Gastronomy Exports Are In Pursuit of Private Label Products!”, and had
conversations on branding, current trends, changes in customer behavior, the effect of the pandemic on restaurant culture, chefs launching their own
brands, and procurement criteria.
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FOOD TECH GARAGE START-UP ALANI

FOOD TECH GARAGE START-UP ZONE

Biyoteknolojiden gida israfina, katki maddesiz gida lretiminden sehirici tarim tekniklerine,
sirdirilebilir gidalardan yeni nesil veri tabanli gida tiiketimine, sektére damga vuran teknoloji
tabanli gida girisimcileri 4 giin boyunca FOOD ARENA Etkinlik Alani kapsaminda kurulan
FOOD TECH GARAGE icinde ilgili ziyaretgilerle bulustu.

Technology-based food start-ups, which left their mark on the industry, from biotechnology
to food waste, from additive-free food production to urban farming techniques, and from
sustainable foods to new generation data-based food consumption, came together with
curious attendees at the FOOD TECH GARAGE, which was established as part of the FOOD
ARENA Event Area for 4 days.

.

TEHORE FOOD ey G

www.worldfood-istanbul.com

Gecen sene bir ilke imza atarak gida sektériinde faaliyet gosteren girisimcileri agirladigimiz
ve FOOD TECH GARAGE adini verdigimiz bir alan olusturduk. 2021 senesinde bu alanimizi
buyltip yeni girisimlere kucak actik. En yeni Griin ve teknolojileriyle dikkat ceken gida
girisimcilerine 6zel ayrilan Food Tech Garage, yapay zeka ve drone teknolojileri ile tarim
alanlari analizi, beslenme aliskanlarina gére kisisellesen cihazlar, biyoteknoloji ile katki
maddesiz Urinler, sehirici tarim teknikleri ve gida israfina yénelik teknolojik céziimler gibi
Urlin ve servislere ev sahipligi yapti.

Last year, we broke new ground and created an area called FOOD TECH GARAGE, where we
welcome start-ups operating in the food industry. In 2021, we expanded this area further and
embraced new start-ups. Food Tech Garage, which was reserved for food start-ups that
stand out with their latest products and technologies, welcomed products and services such
as the analysis of agricultural areas through artificial intelligence and drone technologies,
devices personalized according to nutritional habits, additive-free products relying on
biotechnology, urban farming techniques, and technological solutions for food waste.
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TURKIYE SEFIN EN iYi TABAGI YARISMASI
“ALL STARS” SOVU

TURKEY’S BEST PLATE CHALLENGE
“ALL STARS” SHOW

2018 yilindan bu yana World Gourmet Society partnerliginde gerceklestirdigimiz Tirkiye Sefin
En lyi Tabagr Yarismasi kazananlari “All Stars”da bulustu. Son 3 senenin sampiyon sefleri,
kazanan tabaklarini canli atélye calismasi ile hazirladilar ve mutfak profesyonellerine yarisma
tabagi hazirlamanin tekniklerini paylastilar.

“En Profeyonel Hazirlanmis Video”, “En lyi Yerel Lezzet”, “En lyi Malzeme Kullanimi”, “En Yaratici
Tabak”ve “En lyi Pisirme Teknigi” gibi kategorilerin kazanan seflerinin mutfak calismasi biyiik
ilgi gordi.

The winners of the Turkey’s Best Plate Challenge, which we have been holding in partnership
with the World Gourmet Society since 2018, came together for the “All Stars”. The champion
chefs of the last 3 years prepared their plates which helped them win their challenges during a
live workshop and shared the techniques of preparing a plate for the challenge with the kitchen
professionals.

The culinary work of the chefs, who won categories such as the “The Most Professionally
Prepared Video”, “The Best Local Taste’, “The Best Use of Ingredients’, “The Most Creative
Plate” and “The Best Cooking Technique” attracted great attention.

EMINE ALTINTAS HAKANAYKUT M. FATIH KALAYCIOGLU  OMER ALKAYA OZCAN YETER SEMIiH KESKIN YILMAZ SUCU

. 2020 2020 . 2018 .~ 2020 . 2020 y 2020 ) 2019
“En lyi Malzeme Kullanimi” “En EglenceliVideo” “Enlyi Sosyal Medya Etkilesimi”  “En'lyi Yerel Lezzet” “En lyi Malzeme Kullanimi®*En'lyi Sosyal Medya Etkilesimi®En lyi Malzeme Kulianimi”

is BIRLIGIYLE MUTFAK SPONSORU TABAK SUNUM SPONSORU MUTFAK KURULUM SPONSORU
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Hepimizin birbirine ihtiyaci oldugu ve gida kaynaklarinin azaldigi bir
dénemde, boyle bir fuarin ve bu kadar yogun bir etkinligin yapilmasi cok
anlamli. Biliyorsunuz gida kaynaklariyla birlikte iklim krizinin etkilerinin
de cok fazla yasandig bir dénemdeyiz. Ozellikle gidanin kaynagi toprag
maalesef cok fazla inciterek ve tahrip ederek kullandik ve su anda bunun
bize verdigi zararlarin etkilerini yasiyoruz. Bu acidan WorldFood istanbul'da
“Toprag! nasil iyilestiririz? Gidanin sirdurilebilirligini nasil saglayabiliriz?”
konularini konustuk, céziimler sunduk. ilgili olan insanlara dogru mesajlari
verdigimize inaniyoruz. Desteginiz ve bu konuyu giindeme getirdiginiz icin
tesekkdir ediyorum.

At a time when we all need each other and food resources are scarce, it is very
meaningful to organize such an exhibition and such an intense event. As you
know, we are in a period where the effects of the climate crisis as well as food
resources are experienced. Especially we have mistreated the soil, the source
of food and unfortunately, we are now experiencing the effects of the damage
it has done to us. In this respect, we talked about “How do we improve the
soil?” How can we ensure the sustainability of food? and we offered solutions
at WorldFood Istanbul. We believe that we have given the right messages to
the people concerned. Thank you for your support and for raising this issue.

Ebru Baybara Demir
Sosyal Girisimci, Sef
Social Entrepreneur, Chef

||=Yeni beslenme trendleri tizerine konustugumuz, saglikli ve kaliteli Griinleri
tanidigimiz, cok giizel bir etkinlik oldu. Tesekkir ederim.

It was a very nice event where we talked about new nutrition trends and got to
know healthy and quality products. Thank you.

Eylip Kemal Seving
EKS Mutfak Kurucusu, Sef
Founder of EKS Mutfak, Chef=||

F

Pandeminin sebep oldugu 1.5 yillik bir ayrilik sonrasinda tekrar bdyle 6nemli
bir fuarda bulusmak ve gida sektdriinde bdyle bir birlikteligi sagliyor olmak
cok dnemliydi bence. Fuar bu konuda giizel bir énculiik ediyor. Gizel bir
etkilesim oldu. Tesekkdrler.

I think it was very important to meet again at such an important exhibition
after a 1,5 year separation caused by the pandemic and to provide such a
unity in the food industry. The exhibition is a good pioneer in this regard. It
was a nice interaction. Thanks..

Oguzhan Topbas
Saray Muhallebicisi Yénetim Kurulu Uyesi
Member of the Board of Directors of Saray Muhallebicisi=||
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I-Food Master Class projesi kapsaminda WorldFood istanbulda bulunmak,
farkli firmalari stantlarinda ziyaret edip Urlnlerini 68renmek cok keyifliydi.
Cunki ben de buraya gelen sektér arkadaslarim kadar degisik fikirler
ve bilgiler edindim. Gida sektdriindeki dostlarla tanisma firsatim oldu.
Tabi bu tarz konusmalarin, sohbetlerin ve olusumlarin séyle bir katkisi
oluyor; hem birbirimizle tanisiyoruz, hem birlik olmayi 6greniyoruz, hem
de acaba lilkemizde yerel Ureticiler ne yapiyor ve nerede nasil yetistiriyor
bunu 6grenmis oluyoruz. Bu da bizim icin cok blyuk bir katki sagliyor.
Gastronomi adina sektérde daha iyi seyler yapmak icin giizel planlarimiz
oldu. Tesekkdirler.

It was a pleasure to be at WorldFood Istanbul as part of the Food Masterclass
project, visiting different companies at their stands and learning about their
products. Because | got as many different ideas and information as my friends
from the industry who came here. | had the opportunity to meet friends in the
food industry. Of course, such conversations and formations contribute a lot;
we get to know each other, we learn to be united, and we learn what the local
producers in our country do, where and how they grow their products. This
makes a huge contribution to us. We made good plans to do better things in
the gastronomy sector. Thank you.

Jale Balci
Sef, Yemek Kitabi Yazari, Menli Danismani
Chef, Cookbook Author, Menu Consult‘ant_I

|I=Fazla Gida olarak WorldFood istanbul Fuar’na hem standimizla hem de
yaptigimiz panel ile katildik. Panelimizde A101, Eker ve Gida Kurtarma
Dernegi ile gida israfinin ne boyutta oldugunu ve nasil engellenecegini
konustuk. Diger taraftan, standimizda da akilli tarti Grinimizi tanitarak;
gida israfiyla miicadelede sundugumuz teknolojik Uriinleri katilimcilara
gostermis olduk. Goérdiglimuz kadariyla fuara katilim oldukca fazla ve fuar
gercekten yogun bir sekilde devam ediyor. Dolayisiyla burada olmaktan
dolayr cok mutluyuz. Tesekkiir ederiz.

We participated in the WorldFood event both with our stand and with the
panel we held. In our panel we hosted A1071 and Eker, as well as the Food
Rescue Association. In the event where we talked about the extent of food
waste and how to prevent it. On the other hand, by introducing our smart scale
product at our stand, we showed the participants the technological products
we offer in the fight against food waste. As we can see, the participation in the
exhibition is quite high and it continues intensely. So, we are very happy to be
here. We thank you.

Koray Kocer

Fazla Gida Pazarlama Miduri
Fazla Gida Marketing Manager

B HAnEE

|I=

Biz gidanin sirdirilebilirligi ile ilgili, israf ve yoksullukla miicadele eden
bir dernegiz. Pandemide gidanin sirdirilebilirliginin 6nemini ve gidanin
ulasiminin degerini anladik. Bu fuari, pandemi sonrasi bizi bir araya getirdigi
icin cok kiymetli buluyorum. Cok keyifli bir organizasyondu. Bugiin bunca
yasanan afetten sonra afet bélgelerinde rehabilitasyon anlaminda topraga
ne yapabiliriz konusunu konustuk. Cok da faydali oldugunu disiintyorum.
Bitln organizasyonda yer alanlarin ellerine saglik. Cok tesekkiir ediyorum.

We are an association dealing with the sustainability of food, fighting
waste and poverty. In the pandemic, we understood the importance of food
sustainability and the value of food transportation. | find this exhibition very
valuable as it brings us together after the pandemic. It was a very enjoyable
event. Today, after so many disasters, we talked about what we can do to the
soil in terms of rehabilitation in disaster areas. | think it is very helpful. Well
done to all those involved in the organization. Thank you very much.

Nil Tibukoglu
TIDER Genel Miidiirii
General Manager of TIDER_]|
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|I=(')ncelikle bana bu firsati verdiginiz icin cok tesekkiir ederim. Gercekten cok
fuar gezdim. E-ihracat Tiirkiye olarak uluslararasi bazi fuarlara da katilim
gosterdik. Fuarin koridorlari ¢cok doluydu ve harika bir organizasyondu.
Bu anlamda degerli imalatcilarin ve degerli markalarin, benim gérdigim
kadariyla e-ihracata yani gerek B2B ihracat; siparis Uzerine onlineda
pozisyon alip yeni yeni misteri edinme, gerek ise amazon.com &zelinde
yurt disinda kendi markalariyla pozisyon alip Griin satma anlaminda bence
biraz daha hizli hareket etmeleri lazim. Bir an 6nce bu noktada pozisyon
almak bence firmalar acisindan WorldFood istanbula katilmak, sunduklari
etkinlik ve ticaret olanlarindan faydalanmak cok dogru bir vizyon olacaktir.
Tesekkdrler.

First of all, thank you very much for giving me this opportunity. I've been
to a lot of exhibitions. As E-Export Turkey, we also participated in some
international exhibitions. The corridors of the exhibition were full, and it was a
great organization. In this sense, as far as | can see, valuable manufacturers
and valuable brands need to move a little faster in terms of e-export, that
is, in terms of both B2B export and amazon.com in particular, taking their
place abroad with their own brands and selling products. | think it will be a
very correct vision for companies to take a position at this point as soon as
possible. Thanks.

Mert Tanciger
E-ihracat Tiirkiye Baskani
Head of E-Export Turkey=||
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Oncelikle bizi bugiin davet ettiginiz ve bu glizel insanlarla bir araya
getirdiginiz icin cok tesekkdrler. Butln ureticilerin ve bu llkenin insanlarinin
Urettigi Grlnleri satmanin, pazarlamanin ve restoranlarimizda, otellerimizde
kullanmanin bir aracisi olmanin, bitiin seflerin boynunun borcu oldugunu
disunuyorum. Bu vasitayla bizi bir araya getirdiginiz icin cok tesekkir
ediyorum. Kendi adima da cok 6gretici oldu. Her bir Ureticinin ézellikle Ar-ge
calismalarindan ve ihracata yonelik calismalarindan cok seyler 6grendim ve
esinlendim. Hep birlik olarak gelisecegiz ve birlikte buyliyecegiz. Sizlere cok
tesekkdir ediyorum.

First of all, thank you very much for inviting us today and bringing us
together with these beautiful people. | think it is the duty of all chefs to be
an intermediary in selling, marketing and using the products produced by all
producers and people of this country in our restaurants and hotels. Thank
you so much for bringing us together through this means. It has been very
instructive for me as well. | learned a lot and was inspired by the R&D studies
and export-oriented studies of each manufacturer. We will always develop
together and grow together. Thank you very much.

Murat Bozok
Sef, MBK istanbul Restoran Dan. Kurucusu
Chef, MBK istanbul Restaurant Dan. Founder=||
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|I=Bugijn bu fuarda olmaktan cok keyif aldim. Keyo digital olarak E-Ticaret
perakendeyi ele gecirir mi konusu lzerinde konustuk. lyi ki bdyle bir fuar
yapiliyor. Gida sektdriiniin tim oyunculari burada ve biz de e-ticaret hizmet
verenleri olarak gidacilarla bulusmaktan ve bdyle verimli bir etkinlikte yer
almaktan dolayi cok mutluyuz. Tesekkdrler.

I really enjoyed being at this exhibition today. As Keyo digital, we talked about
whether e-commerce will take over retail. It is good that such an exhibition
is being held. All the players of the food industry are here, and we, as
e-commerce service providers, are very happy to meet with food vendors and
take part in such a productive event. Thanks.

Mustafa Kemal Sézkesen
Keyo Digital Kurucu Ortagi
Keyo Digital Co-Founder

=
F

WorldFood istanbul benim hayatimda cok 6nemli bir yerde ¢iinkii WorldFood
istanbul 29 yildir var olan bir fuar ve ben Sef Ozlem Mekik olarak bu giizel
fuarin icinde her daim var olmaktan onur duyuyorum. Clnki &yle giizel bir
aile ki, 6yle guizel bir fuar anlayisi var ki burada gercekten hem katilimcilar
hem buraya gelip ziyaret eden misafirler; herkes birbiriyle dogru bulusma
noktasinda bulustugunu hissedebiliyor. Burada birincisi — benim icin en
onemli seylerden bir tanesi — bélimlerin giizel ayrilmis olmasi. Hele ki su
dénem pandemi sirecinde fuar organize etmek zor ama burada o kadar
glzel 6nlemler alinmig ki herkesin rahatlikla gelebilecegi bir yer oldugunu
disliniyorum. Herkes sirasiyla giriyor, herkes hes kodunu okutuyor herkesin
atesi dlciliyor ve hic kimse maskesiz durmuyor. inanilmaz giizel ve bu da
ne kadar profesyonel bir ekiple yiridiugini gosteriyor. Bunun disinda tabi
ki bu bir lezzet ve gida fuari. Sonuc olarak da yiyecek bizim hayatimizin en
énemli yerinde. lyi ki varsin WorldFood istanbul. Mutlaka hepiniz buraya
gelin. Tirkiye’nin ve Diinyanin degerli markalarinin neler yaptigini bu fuarda
gorilin ve taniyin. Ticari anlamda da onlarla glizel is birlikleri saglayin derim.

WorldFood Istanbul has a very important place in my life. Because WorldFood
Istanbul is an exhibition that has existed for 29 years, and I, as Chef Ozlem
Mekik, am honored to always be present at this beautiful event. Because it is
such a beautiful family, there is such a beautiful understanding that both the
participants and the visitors can feel that they meet each other at the right
meeting point. The first thing here is that the sections are well separated,
and | think this is the most important thing in an exhibition. Especially during
the current pandemic period, holding an exhibition is a difficult process, but
such good measures have been taken here that | think it is a place where
everyone can come with a peace of mind. It’s very crowded right now, it’s a
nice environment. Everyone enters in order, everyone reads their HEPP code,
everyone’s temperature is measured, and everyone wears a mask. It’s an
incredibly beautiful thing and that shows what a professional team is behind
it. Apart from that, of course, this is an exhibition for flavors and food. As a
result, food is the most important part of our lives. | hope WorldFood Istanbul
will have many more editions as long as we live. Good luck, WorldFood
Istanbul. All of you should definitely come here. See and get to know what
the valuable companies of Turkey and the world are doing at this fair. In the
commercial sense, you can establish good cooperation with them. Thank you.

Ozlem Mekik
isletmeci Sef

Executive Chef=||
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Hyve Turkey, 14 tlkede 17 global ofisi ve 1.000’in Gizerinde deneyimli personeliyle
diinya genelinde 120’nin lzerinde fuar ve konferans diizenleyen uluslararasi
fuarcilik sirketi Hyve Group’un Tirkiye ofisidir.

Hyve Group,amaci diinyanin her kdsesinden gelen misterilerin olaganusti anlar
paylastigl ve sektdr inovasyonunu sekillendirdigi kacirilmayacak etkinlikler
diizenlemek olan yeni nesil bir fuar sirketidir. Hyve Group plc, Dénlisim ve
Blyume (TAG) programinin ardindan Eylil 2019°da ITE Group plc’nin yeni ismi
olarak duyuruldu. Vizyonumuz, diinyanin en 6nde gelen icerik odakli ve mutlaka
gidilmesi gereken etkinlik portféylini olusturarak miisterilerimize muazzam bir
deneyim ve yatirim getirisi saglamaktir.

Turkiye'de ise Hyve Group giiciini bolgedeki kiresel agdan alarak insaat (Yapi
Fuari — Turkeybuild istanbul), turizm (EMITT), kozmetik (BeautyEurasia), gida
(WorldFood Istanbul), rayli sistemler ve lojistik (Eurasia Rail) sektdrlerinde
Turkiye’nin énci fuarlarini dizenlemektedir.

Hyve Group is an international exhibition company which organizes more than
130 exhibitions and conferences worldwide with 17 global offices in 14 countries
with more than 1,000 experienced personnel.

Hyve Group is a next generation global events business whose purpose is to
create unmissable events, where customers from all corners of the globe
share extraordinary moments and shape industry innovation. Hyve Group plc
was announced as the new brand name of ITE Group plc in September 2019,
following its significant transformation under the Transformation and Growth
(TAG) programme. Our vision is to create the world’s leading portfolio of content-
driven, must-attend events delivering an outstanding experience and ROl for our
customers.

In Turkey; Hyve Group organizes the leading exhibitions of Turkey in the industries
of construction (Yap: — Turkeybuild Istanbul), tourism (EMITT), cosmetics
(BeautyEurasia), food (WorldFood Istanbul), rail systems and logistics (Eurasia
Rail), takes its strength from global network in the region.

Hyve Fuarcilik A.S. | Tic. Sic. No: 430499 | Mersis No: 0323013694600018 www.worldfood-istanbul.com



