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»Bugilin Diinyamizda ¢cope atilan gidalarin %61’i aslinda

uygun muamele edilirse yenebilir !
(Yillik Ortalama gider/ tilke: 10 Milyar EUR)

» Cope atilan gidalarin yaklasik yarisi (%46) fresh

» Taze/ taze dogranmis meyvelerin atilma nedeni:
= Kiflenme (% 37)
= Koti gorinim (%25)
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Yapilan ¢alismalarda;

= Tuketime hazir meyvelerin raf 6mrini uzatmak,

=  Bozunmasini 6nlemek (Renk, tat, koku degisimi),

= Besin degeri yuksek kaliteli meyve uUretimi gerceklestirmek icin,
birtakim yontemler denenmistir.

Mevcut Uygulamalar:

L Asetik asit kullanimi (Gidalarla kullanimi uygun degil, renk, tat, koku
degisimi)

1 Sodyum hipoklorit ¢cozeltisine daldirma

O Isinlama

1 Modifiye atmosfer paketleme yontemi (Azot oksit toksik, kalinti)
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v % 100 Dogal bilesenler ile,
v’ Meyvede tat, koku, renk degistirmeden,
v Herhangi bir kimyasal/ toksik madde kullanmadan,

v’ Ilave proses maliyeti yaratmadan (Atmosfer
paketleme gibi)

v Uygulamada kolay,
v’ Meyve uzerinde kalinti birakmadan

Dogranmis meyvelerin raf 6mriini uzatan bir yontem!
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> Catering firmalari (Ozellikle havaalanlarinda)
»Hazir dogranmis meyve-sebze Ureticileri
» Tuketime hazir meyve Ureticileri

> Oteller
> Café ve rastoranlar
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Dinyada toplam meyve-sebze ticareti 70 milyar dolarlik bir
hacme sahiptir. Avrupa Birligi meyve sebze ithalat ve ihracatinda
en bldyuk hacme sahiptir ancak tek bir Ulke olarak Amerika,
diinyanin en cok meyve sebze ticareti yapan ulkesidir.

Taze meyveler, kisi basi tuketim olarak 44.2 kg, konserve
meyveler 6.4 kg, dondurulmus meyveler 1.8 kg ve kurutulmus
meyveler 1kg olarak belirlenmistir.

Bu bulus ile tretilecek Grin, islenmis (dondurulmus ve konserve)
meyveler ve taze meyveler ile rekabet edecektir.
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FMH Stratejisi

» Patent Basvurulari
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Teknoloji nar taneleri ve elma dilimleri gibi farkli meyve
gruplari tizerinde valide edildi.

Calismalar gésterdi ki; bulusumuz ile raf 6mrii:
 Tanelenmis nar “4°C’de 3 haftaya”
* Dilimlenmis elma “4°C’de 2 haftaya”
kadar uzatilmistir.
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* Laboratuvar dlcekli calismalar

* Pilot dlcekli calismaya gecis

e Yatirim maliyeti: 500,000 TL

* |sletme - Deneme Maliyeti: 5000 TL

Esra Yardimoglu, Patent Ofisi Koordinatéri, HT-TTM



UNIVERSITE |

. [=
S ALE

A ISBIRLIGI |

B eur Of resh

| . . wmn/minne® Distribution
New way to extend shelf life for ready-to-eat fruit and vegetables BieRII NI stributio
One of Turkey's leading food scientists says he has found a new way to extend the shelf life of
ready-to-eat fresh fruits and vegetables.

's method involves immersing the cut fruit and vegetables in a solution containing

and ascorbic acid

A professor in the food engineering department at Hacettepe University in Ankara, Gokmen says
N patent application that chitosan is an antibacterial substance that also has
anuoxidant and anticarcinogenic properties, while the ascorbic acid enables the chitosan to
dissolve in the solution and helps prevent browning of the cut fruit or vegetables

He says that because these substances pose no harm to health, the fruit and vegetables can be

Prof. Dr. Vural Gokmen
H.U. Gida Miihendisligi

eaten without having to be washed.

With demand growing for ready-to-eat fruits and vegetables — such as peeled and sliced items —

the challenge is to minimise development of microorganisms and changes in the colour, taste Ulusal G’da Teknoloji
According to Gokmen, various existing methods for extending sheif life are not effectuve solutions Platformu Bafkanl
because they cause the natural colours of the produce to deteriorate or cannot preserve its taste

Also, the produce someumes needs to be washed before being eaten 1o remove the anumicrobial Rektor YardlmC’Sl

substances used to extend its shelf life, which in some cases are toxic.
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03122976278
031222703 22

ht.ttm@hacettepe.edu.tr
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