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Bu masalil herkese anlatalim

alikhgol't, insanlik tarihini yeniden yazan
Gobeklitepe kalintilari, Sabir Makami

ve daha bircok tarihi degere sahip olan
Sanliurfa’'miz ayni zamanda bir gastronomi kenti,
Cigkoftesi, isotu, lahmacunu, pathcanli kebabi,
cigeri ve Urfa eksilisi gibi lezzet harikasi mutfagi ile
degerine deger katan Sanhurfa, Turkiye'nin toplam
fistik Gretiminin de yaridan fazlasini karsiliyor.
Ancak, bugtine kadar adi Antep gibi fistigi ile hig
anilmadi. Neden? Cunku bircok degerimize oldugu
gibffistia da sahip ¢ikilmadi bugtine kadar, .,

Bizim Birecik patlicanimizi Turk Patent ve Marka
Kurumu'ndan tescilledigimiz gibi zamanin- da
cigkofte ve fistigi tescilleseydik, Gaziantep ile
Adiyaman bu degerlerimize sahip ¢cikamazdi.
Tarkiye'nin her yerinde Urfa ¢igkoftesi biliniyor
ama maalesef Adiyaman koftesi olarak satiyorlar,
fistigin ylzde 57’si Urfa'dayetisiyor ama Antep
fistigi adiyla satiliyor.

Birecik Belediyesi olarak rutin belediyecilik
hizmetlerimizin yaninda, kentin sosyal ve ekono-
mik yénden gelismesi i¢cin de her turlt ¢cabayi
gostermekteyiz, Bu ¢calismalarimizdan birisi de
Urfa Fistigina sahip ¢cikmak oldu. Bunun igin cesitli
projeler gerceklestirdik. Elinizde bulunan katalog,
bu ¢alismalarimizin bir parc¢asidir,

NEDEN BIRECIK?

Neden Birecik ? Cunku, Turkiye'nin toplam
uretiminin yizde 57'sini karsilayan Sanhurfa'nin
toplam Uretiminin yuzde 46'siilcemiz sinirlarinda
yetisiyor, Bir baska ifadeyle; Sanliurfa il genelinde-
ki 18 milyon fistik agacinin 8 milyon 300 bin adedi
Birecik sinirlarinda bulunuyor, Toprak 6zellikleri
nedeniyle gerek rekolte, gerekse kalite yontinden
ilk sirada yer alan Birecik fistigi ticcarlarin da
oncelikli tercihini olusturuyor, Fistik, ayni zaman-

da Birecik ekonomisinin bel kemigini sembolize
ediyor,

Burada yasayan insanlarin baytk ¢cogunlugu ek-
megini fistiktan kazaniyor, Ancak, maalesef fistik
hak ettigi degeri géremiyor. Fistik Greticisi devlet
desteklerinden yararlanamiyor. Fistik Greticisi-
nin sorunu, tim Bireciklilerin sorunu. Dolayisiyla
bizim de sorunumuz. Findik ve diger bazi trtinler
icin verilen destek fistigimiz i¢in de verilmelidir. Bu
sayede Ureticimiz kadar uUlke ekonomisi de fayda

gorecektir,

“So6z ugar, yazi kalir* duasuncesiyle, bir yandan
fistigin Urfa fistigi olarak markalasmasma katki
sunmak, diger yandan sorunlarina ve Uretici-
nin beklentilerine bu katalog ile dikkati cekmek
istedik,

Bahgelerden Sofralara Urfa Fistiginin Yolcu-
lugunu Tirkge ve ingilizce olarak anlattigimiz bu
katalogumuzda; fistik fidelerinin toprakla bu-
lusmasmdan, tatlilara ana malzeme, yemeklere tat
oluncaya kadar gecirdigi asamalari, gorsel sdlen
sunan fotograflarla gorebileceksiniz,

Fistik isleme tesislerindeki stirecin ardindan,
fistiga dair her seyi bulabilecediniz bu katalogu-
muzda, Gretimden ihracata, Uretici ve ihracatcl
sorunlarina kadar tim ydnleriyle ele aldigimiz Urfa
fistiginin devlet tarafindan neden desteklenmesi
gerektigini sizlere izah edecegiz,

Kaynak kitap niteligindeki Urfa Fistigi Ma-
salini okuyan herkesin, bu masali baskalarina da
anlatarak, Urfa Fistigini markalasma c¢abalarina
destek vermelerini bekliyor, hazirlanmasina katki
sunan fotografcilarimiz ile tim sponsorlarimiza
tesekkurlerimi sunuyorum,



Let’s teli everyone this story

ur Sanliurfa, which re-writes the history
of humanity, has Gobeklitepe remains,
Patience Magam andmanyother

Traders. The peanut symbolizes the backbone
of the Birecik economyat the same time. The
vast majority of people who live here earn

historical values, is also a gastronomic city.theirlivings from pistachios. Hovvever, unfor-

Sanliurfa, which enrich its value via taste
greatness kitchen such as its steak tartarala
turca, pepper, lahmacun, eggplant kebab, liver
and Urfa food with lemon sauce, Sanliurfa,
also meets more than half of Turkey’s total
pistachio production.

Hovvever, until now, its name was never
mentioned with pistachio like Antep. Why ?
Because as many values we didn’t lay a daim
on, the pistachio has not been carried out unb'l
today... If we had registered the ¢igkofteand
pistachio at the same time as wve registered
our Birecik eggplant with Turkish Patent and
Trademark Authority, Gaziantep and Adiya-
man wvould not have laid a daim on our values
. Urfa cigkofte is known everyvvhere in Turkey
but unfortunately People seli them asAdiya-
man Kofte, 57 Percent of pistachio is planted
in Urfa, yet sold with the name of Antep
Pistachio. As Birecik Municipality vwe have made
every effort to improve the city’s social and eco-
nomic direction as well as our routine municipal
Services. One of these Works is to lay a daim on
Urfa Pistachio. We have implemented various
projects for this. The catalog in your hand is part
of our work.

WHY BIRECIK?

Why Birecik ?Because Pistachio which meets
57 percent of Turkey’s total production and
its 46 percentis grown in the borders of our
town. in other words; Sanlurfa generally has
18 million pistachio trees and 8 million 300
thousand of which take place in the province
of Birecik. Birecik pistachio is in the first place
both crop and quality due to its soil features
,is the first preference of Birecik Pistachio

tunately the pistachio can not have the value
it deserves. The peanut producer is not able to
benefit from state subsidies. The problem of the
pistachio grovver is the problem of ali Bireciks.
So it is also our problem. The support given for
hazelnut and some other products should also
be given for pistaahio.

in this way, as well as our producer, the coun-
try’s economy will benefit.

Y/e vvanted to make a contribution to the
branding of pistachio as Urfa pistachio on the
one hand and to draw attention to its problems
and the expectations of the producers with this
catalog.

in this catalog we talk about the journey of
Urfa pistachio from garden in Turkish and
English;

You will be able to see steps passed and
photos featuring a visual feast. till pictachio
seedle meeting with earth , the main material
of deserts, becoming the taste of foods. in this
catalog you will find everything about pistachio,
follovving the process in the pistachio processing
plants, we will explain to you why the urfa fist
which we deal with in ali aspects from produc-
tion to exportation, to producers and exporter
problems, should be supported by the govern-
ment.

Everyone who reads the Urfa Pistachio fairy
tales as a reference book is expected to support
the Urfa Pistachio branding efforts by telling
these other masters, and | vvould like to thank ali
of my photographers and sponsors for contribut-
ing to the preparation.
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irecik, Guneydogu Anadolu

Bolgesi’'nin Orta Firat

bélimunde, Firat Nehri'nin
kiyisinda, Sanhurfa iline bagli 96.000
nufuslu bir ilgedir. Sanhiurfa'ya 83,
Gaziantep'e 63, Km mesafede bulunan

fistig!r oMasaul

Birecik’in tarihi Milattan Once 2000
yilma dayaniyor, Kelaynak kuslari,
Tarihi Birecik Kalesi, Birecik Képrusu
ve patlicani gibi birgok degeri ile nli
Birecik, yesilin en guzel tonuna sahip
Urfa fistiginin da baskentidir.



irecik is a district with 96.000

inhabitants connected to theprovince

of Sanlurfa in the Middle Euphrates
section of the Southeastern Anatolia Region,
at the bank of the Euphrates River. Birecik is
farfrom Sanliurfa 83 Km andfrom Gaziantep

63 Km history of which dates back to 2000
A.D. Birecik,famousforits bald ibis,historical
Birecik Castle, Birecik Bridge and itsprowess,
is also the Capital of the Urfa Pistachio with
the most beautiful tones ofNature.






Birecik Fistigl
nasil kesfetti?

irecik'te 40 yil 6ncesine kadar

fistik ekimi yapilmiyordu, eski

Milletvekili Aydin Mirkelam
bunu kesfedinceye kadar.

Birecik Belediye Baskani Av, M, Faruk
Pinarbasi'nm da kayinpederi olan Aydin
Mirkelam, 40 yil kadar 6nce, kayalik
olmasi nedeniyle ekim yapiimayan
Birecik ilgesinin Urfa'ya gidis
guzergahindaki sagl sollu arazilerinde
fistik yetistiriciligini yapmaya kalkisti.

Aydin Mirkelam, bu arazilere fistik
diktiginde o donemde bir ¢cok insan,
"Aydin Mirkelam deli olmus " dese de
aradan yillar gegcip, fistik agaclari derya

fistig1 jUasafi,

deniz fistik vermeye baslayinca Urfa fistik
bahcgeleriyle doldu tasti.

Aydin Mirkelam, fisti§in kirag arazilerde
de yetisebilecegini kanitladigi yillarda
Amerika'da hic fistik agaci yokmus
Amerika'dan California Universitesi'nden
bir ekip o yillarda Birecik’'e gelmis ve
Aydin Mirkelam'm fistik bahcelerini
gezmisler, notlar almislar. Buradan
ayrildiktan sonra da Amerika'da fistik
agaclari dikilmeye baslanmis .Teknolojiyi
de kullanip bugtin tiretimde diinya ikincisi
olan Amerika’'dan ¢ok dahaiyi konumda
olmamiz gerekirken, Uretimde t¢lncu
siradayiz,



How did Birecik
Discover the Pistachio?

jstachio plantiig was not

carried outin Birecik until 40

years ago, until theformer
Parliamentmember Aydin Mirkelam
discovered this.

Mayor of Birecik Lawyer M. Faruk
Pinarbasi ,the thefather-in-law
of Aydin Mirkelam, tried to cultivate
pistachios in theright-wing iane of the
route to Urfa from Birecik districts,
had not been planted due to being
rocky about 40 years ago. Even if
people said that when Aydin Mirkalem
planted pistachio in thesefields “Aydin
Mirkelam became crazy ", after years
passed, pistachio trees began to give

fertile pistachios and Urfa wasfilled
with pistachio gardens. Aydin Mirkelam,
in the years when he proved that they
could alsoplants pistachios atbarracks
, there had been no pistachio tree in
America. A teamfrom the University of
California in the USA came to Birecik in
those years and vvahdered through the
pistachio gardens of Aydin Mirkelam
and received notes. After leaving here,
pistachio trees started tobe planted in
America.

We need tobe in abetter position than
the US, which is the second in the world
in production today, using technology
but we are third in production.

QjifjjO cftghg! JUasalli



Neden Urfa Fistig1?
Neden Birecik?

urkiye'de Uretilen fistigin
yuzde 57'si Sanliurfa'da

yetistiriliyor. Sanliurfa

fistig1 Gretiminin yuzde 46's1 ise
Birecik sinirlarinda yer ahyor. Bir
baska ifadeyle; Sanhurfaiil
sinirlarindaki toplam 18 milyon
fistik agacinin 8 milyon 300 bin
adedi Birecik sinirlarinda bulunuyor.
Toprak 6zellikleri nedeniyle gerek
rekolte gerekse kalite yonunden
ilk sirada yer alan Birecik fistigi,
tdccarlarin 6ncelikli tercihini
olusturuyor. Fistik, Birecik
ekonomisinin bel kemigini sembolize
ediyor. Sanayilesmenin yeni yeni
basladigi turizm kenti Birecik'te,
halkin 6nemli bir b6lumunin gegim
kaynagi da fistiktan,

Sanliurfa ve

Birecik’teki Gretim

Fistik, periyodisite (bir yil Grin
verip diger yil rekoltenin diismesi)
gosteren bir meyve tlri oldugundan
yillara gore Gretim buyuk farklihk
gosteriyor. TUIK'in (TUrkiye istatistik
Kurumu) verilerine goére, Uretimde
birinci Sanhurfa'y1 Gaziantep, Siirt,
Adiyaman, Kahramanmaras, Kilis,

Manisa, Diyarbakir, izmir, Mersin ve
Diger iller izliyor,

Uretim lideri Sanliurfa’nin fistik
uretiminin dnemli bir bélimunt
Birecik karsihyor. il genelindeki 17
milyondan fazla fistik agacinin 8
milyondan fazlasi Birecik sinirlarinda
yer aliyor,

Birecik Fistiginin
Tadi Bir Baska

Oysa, Birecik'te Uretilen fistik tat
ve aroma ydnunden A kalite olarak
siniflandiriliyor. Gerek toprak
ozellikleri, gerekse iklimin etkisiyle
yagd oram ve aromasi yuksek en
kaliteli fistik Birecik'te yetisiyor.
Bu ylzden ticcarlarin da 6ncelikli
tercihini Birecik fistigi olusturuyor.

Bugun dondurmacilarin, tatlicilarin
baytk bir béliumi daha ucuz oldugu
icin her ne kadar iran fistigini tercih
ediyor olsalar da her iki fistigi da
tatmayan bir insan aradaki farki
kestiremiyor. CUnku Iran fistigi
hem meyve iriligi ydninden ktguk,
aromasi dusuk ve lezzetsiz,



Why UrfaPistachio?
Why Birecik?

7 percent of pistachio

produced in Turkey are grown

in Sanliurfa. 46 percent of
Sanliurfa pistachio production is
located on Birecik borders.In other
words; Sanliurfa generally has 18
million pistachio trees and 8 million
300thousand ofwhich takeplace
in the province of Birecik. Birecik
pistachio is inthefirst placeboth
¢rop and quality due to its soil
features ,is the first preferenrp
of Birecik Pistachio Traders. The
peanut symbolizes the backbone
of the Birecik economy at the same
time, The vast majority of people
who live here earn their livings from
pistachios,

Production in
Sanliurfa and Birecik

Since pistachio is atypeoffruit
that shows periodicity (yielding
one year and dropping the yield of
the other year), production varies
greatly from year to year. According
to the Turkey Statistical Institute
data, Gaziantep, Siirt, Adiyaman,

Kahramanmaras, Kilis, Manisa,
Diyarbakir, izmir, Mersin and other
cities are follovving Sanliurfa in the
first production. Production leader
Birecik meets a significant portion of
Sanhurfa’s peanut production, More
than 8 million of the 17 million peanut
trees in the province are located on
the Birecik borders,

Birecik ‘s Pistachio’s

tasteis different

However, the peanut produced in
Birecik is classified as A quality in
terms of taste and aroma.

The highest quality peanut with
high fat content and high aroma is
grown in Birecik by the effects of
soil features and climate. Therefore,
traders' preference is Birecik
peanuts, Today, even if abig part of
ice creamers and sweets makers
prefer the Iran pistachio due to its
cheaperness ,aperson who does not
taste both peanuts can not teli the
difference, Because Iran pistachio
is small in terms of fruitjuice and
flavor is low and tasteless.

0 Sedat BASMACI
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O fa ficelercfen S o fra lara 1

filrfa fd isity in nS fo lcu lu y u

fournetj offfrfa O~ isfracLio

from S arden fo llie iable

Ekim ilkbahar'da ya da
Sonbahar'da 3 sekilde yapilir;
Dogrudan tohum ekimiyle
Taplu fidan dikimiyle

cogur dikimiyle

fffe r seyficfelerin ioprakla bulusm asiyla baslar.. - .
IAI Itisplanted in Springand
Fail in three ways,
ffo e rijihin y sia ris v iifi tfie fid e lies m eeiny tfie yround . .
- Direct seed sowing

By sewing tubed seedlings
With Sowing

Astigi jUasadl,






Mirinyast 7
Omria 150y 1loe Uzericfir

Eskiden, “Fistigi eken yiyemez" derlerdi,
Ancak tarimdaki gelismeler, asilama
sisteminde alman olumlu sonuglarla
fistik agacglan bir kag yilda Griin vermeye
baslasa da ortalama urun yasi 7yildir,

dProduciaye 7years

means ifiai dver 150years.

People said that “thepersonwho plants
pistachio can not eat it. “However, with
the developments in agriculture, although
pistachio trees start to produce in afew
years have the positive results in the grafting
system, the average product age is 7years.
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yegil*altin ilibalarla b iriilte gérilmeye baglar

U le green gole/ (IPistaclio J begins to be seen 1vitl tle spring.

Oififja tishgi JUasaUL
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O Sedat BASMACI

I1stiga ben dismeden dis kabuk yesilden

boz rengine déndugunde, kabuk hentiz

acilmadan, yani ¢itlamadan toplandiginda
fistigin ici en en koyu yesil, en gug¢lt rayihayi verir,
Baklavada, dondurmada bu fistik kullanilir.

Oif*a fistig1 jUasadi

efore veraison of pistachio,when outer
skin turns intofrom green dun colour, just
before the skin is opened, Thatis, when
it is picked up before it isnot cracked, the iner of
pistachio gives the darkest green and flavour.
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Crilam isi

cerez olur

fistig1 jUasa”i
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Uemmuz ve ddyusios

aylarinda liasaied ilir.

Meyvelerin dis kabugunun saydamliktan
mathga donudstigi ve kirmizi kabugun
yumusayarak sert kabuktan ayrildig

devre olgunluk devresidir.

Olgunlasmis fistik hasadinin ilk trunleri
cikolata ve lokum endustrisinde kullanilir.
Hasadin sonunda, yani tum kabuklar
citladiginda kuruyemisciler icin en

makbul Grun ortaya cikar...

Sweeipasiry widipisiaclio
peanuis are diarvesiedin

dJdy andiduyusil.

The period is the maturity cycle when

the outer shell of the fruit turns from
transparency to matte and the red shell

is softened and separated from the hard
shell. The first products of ripe pistachio
harvest are used in the chocolate and
Turkish delight industry. At the end of the
harvest, that is, when ali the crusts are
cracked, the most desirable product reveal

for the nuts sellers






dfasaiecfilendisith bahcede

nurumail/Za birakihr

Sergiyerleri genellikle fistik bahgelerinin
icerisinde olur, Meyveler burada guneste
kurutulur. Uygun hava kosullarinda 3-4 giinde
fistiklarin nem orani % 3-5'e duger.

The exhibition places usually take placein the
pistachio gardens. Thefruitis dried here in the sun.
At suitable weather conditions the humidity of the
nuts decreases 3-5% in 3-4 days.



Udisinihasattan sonra sanayi . hJAepisiacAio Aasyobne io indusirial

iesislerinin 1/olunu iuiar. nlanis afier ihe hasli

fistigr oMasaul



Sanayi tesislerine getirilen Urfa fistigi
genis kazanlara dokulerek isleme
asamasi baslatilir,

Urfa pistachios brought to industrial
facilities are poured into large boilers
and processing phase is started.

Olfifia cTistigi JUasadL



Oin™a Estigi J[iasak

yum usaim a

Kavlatma 6ncesi meyvedeki kirmizi kabuk,
sert kabuktan ayrilarak cikarilir, Bununigin
su ve buharlayumusatma saglanir.

Thered crustisremovedfrom the crust

beforefraking. For this, water and steam
softening is provided.
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Kabuklari yumusatilan fistiklarin rahatca ayiklanmasi Pistachios shells ofwhose softened are turned at
icin yuksek devirde gevrilerek, ayiklama saglanir, high speed for easy sorting,

Wl/tla fistig1 JUasall,



S Yasin KUGUK

lerm e iDatjincj
Kirmizi kabuklarindan ayrilan fistiklar genis alanlara The pistachios that are separatedfrom the red shell
serilerek kurutmaya hazirhik yapilir, are laid outin wide areas and preparedfor drying.

Oi/iMa fistig1 JUasaul



0 Binyamin CADIRCI
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Acik havada kurumaya birakilan fistiklar, zaman

Pistachios left to dry outdoors are occasionally
zaman cevrilip ters yuz edilerek, sert kabugun her

turned and inverted to ensure that the drying on
tarafinda kurumanin esit olmasi saglanir. ali sides of the hard shell is egual.

Olkjja cfetig! jUasa”™i






rfa fistiginin en yaygin tiketim
U sekli kavrulmus tuzlu Urfa
fistigi seklindedir. Kavrulmus

tuzlu Urfa fistigi, kavlatilmis ve

citlatilmis Urfa fistiklarinin belirli
bir tuz oraninda belirli tuzla
karistirilmasiyla elde edilir.

hemostcommonform
Tconsumption of Urfapistachio
isin the shape of roasted salted
Urfa pistachio. Roasted salted Urfa

pistachios are obtained bymixing the
roasted and cracked Urfapistachios
with acertain saltin acertain rate.

B Bunyamin CADIRCI



UoJu Jjos Jiyrim i

Urfa fistigi kavurma isleminden
once dolu ve boslari ayiklanarak

secilir.

Urfa pistachio are picked as
full and empty to be roasted

Oltifia fistig1 JUasall
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1stik, ilk olarak Etiler zamaninda

Anadolu'da bitki ktlttrtne alindi.

Efsaneye gore, Kralice Shaba, fistigi
"kralligin yiyecegi" olarak agiklamisi,
halktan olanlarin bu meyveyi yetistirmesini
ve tuketmesini yasaklamisti. Daha o caglarda
kral sofralarina girmis _ olmasi, fistigin
besleyici degerinin bilindigini gosteriyor.

ilk olarak Etiler’in yetistirdigi fistik, Glney
Anadolu'dan M.S, 1, yuzyilda Roma'ya,
oradan Akdeniz Havzasi’'na géturulup,
ardindan ispanya, Kuzey Afrika, Sicilya ve
Guney Fransa'ya yayildi, Iran, Afganistan,
Hindistan’'da yabani turleri bulunan fistik, 19,
yuzyilin ikinci yarisinda ABD'ye yayildi,

Yesilin en guzel tonu

Yesilin en glizel tonuna ismini veren Urfa
fistigi, hem ekonomik hem de kilturel
anlamda Birecik ekonomisinin en énemli
tarim Granind olusturuyor.

NaR

Fistik sicagi seviyor

Yazin sicaklik ve kuraklik ister, Yaz
mevsiminin uzun oldugu yerlerde yetisir,
Turkiye'de 41 ilde fistik yetistiriciligi yapiliyor
ancak, en buyuk Uretici bolge ytuzde 94 ile
Guneydogu Anadolu Bolgesi...

Bir yil tiztyor,
diger yil sevindiriyor

Periyodisite (bir yil Grtn verip diger yil
rekoltenin dismesi) gésteren bir meyve turu
oldugundan dretim yillara ve tlkelere gore
degisimler gdsteriyor.

Uretim lideri iran

Dunya toplam Urfa fistigi Gretiminin
ortalama yiizde 84,46'sim iran, ABD ve
Turkiye Uretiyor, Turkiye, fistik Uretiminde
iran ve ABD’den sonra diinyada tigiincii sirada
yer aliyor.

Turkiye 2006’da

birinciligi kaptirdi

Turkiye 2006 yilinda tGretimde dunya
ikincisi iken 2007’den itibaren ikinciligi
ABD'ye kaptirdi. Turkiye Ziraat Muhendisleri
Odasi'nm TUIK verilerine dayanarak, Eyliil
2016'da acgikladigi rapora gore, 2015 yilinda
Imilyon 23 bin ton olan diinyadaki toplam
uretimin 480 bin tonunu, yani yuzde
46.92'sini iran karsiliyor.

Toplam Uretimin, 240 bin tona tekabul eden
yuzde 23.46'lhik kismi ABD tarafindan
gerceklestirilirken, Turkiye 144 bin ton
Uretimle ylzde 14.08'lik bélumu karsilayarak,
Uclincd sirada yer aliyor, iran ve ABD, Urfa
fistigi Gretimini ovalarda, sulu kosullarda,
bayuk arazilerde, birim alana sik agac
dikimiyle yaparak, dekara yuksek verim
aliyor.

Oi/tja fisti1g1 <JAasaf?l



Al1 AboutPistachio

istachio wasfirstplanted in Anatolia

during the Hittites period. According

to the legend, Queen Shaba
explained thepeanuts as "thefood of the
kingdom” and forbade those who werepublic
to grow and consume thisfruit. Thefact that
pistachio entered the king's tables in those
days shows that the nourishing value of the
nutsisknown. Thepistachio,firstplanted by
Hittites,then spreaded from South Anatolia
to Rome in the ist century BC,, then to the
Mediterranean Basin, then to Spain, North
Africa, Sicily and Southern France. Pistachios
with wild species presentin Iran,Afghanistan
and India spread to the USin the second half
of the 19th century.

The most heautiful tone of
green

Urfa pistachio,which givesits namefor
the best green color, is the mostimportant
agricultural product of the Birecik economy

both economically and culturally.

Pistachio loves warmth

It demands vvarmth and droughtin the
summer. It grovvsin places vwhere summer
is long. Pistachio farming is done in 41
provinces in Turkey, however, the largest
manufactureris Southeastern Anatolia
Region with 94percent..

One yearis upsetting,
anotheryearis making me

happy.

Since itis atype offruit that shovvs
periodicity (yielding one year and dropping
the yield of the other year), production varies
according to years and countries.

Production leader Iran
Iran, Turkey and the United States

produces 84,46 per cent of the world total
Urfa pistachio production. Turkey, after
Iran and the United States about thepeanut
production ranks third in the vvorld. Turkey
has lost thefirstrank in 2006. Turkey was
the second in vvorld production in 2006, lost
second place to the United States since 2007.
On the basis of Turkey Statistical Institute
data of Turkey's Chamber of Agricultural
Engineers,according to areportreleased in
September, 2016, in 2015, the vvorld's total
production ofl million 23 thousand tons,

480 thousand tons, thatis, 46.92 per cent
ofit ismetby Iran. The total production

of 240 thousand tons per centfrom the
corresponding portion 0f23.46'lik carried out
by the US, Turkey met with the production of
144 thousand tons,thatis; per cent 14.08lik
section, took third place. Iran and the USA
are getting high efficiency by making Urfa
pistachio production on plains,vvatery
conditions, big land, withfrequent tree
planting in unit area.



Uretim Artiyor

urkiye’de yetistirilen fistik

genellikle aromasi yogun ve

lezzetli, ayiklanmasi nispeten
zor oldugundan kabuksuz tiketime
uygun cesitlerden olusuyor, iran ve
ABD’nin Grunleriise dahaverimli ancak
nispeten daha lezzetsiz ve ¢itlaklik orani
yuksek yuvarlak ¢esitlerden olusuyor,

Turkiye istatistik Kurumu (TUIK)
verilerine gére, 2009 yilinda 2 milyon 144
bin 897 dekar alanda Urfa fistigi Gretimi
yapilirken, 2015 yilma gelindiginde alan
miktari 2 milyon 871 bin 232 dekara

cikti. Ortalama verim ise 2009'da 2,71
kilogramdan, 2015'te 4.02 kilograma
yukseldi,

Periyodisite 6zelliginden dolayi tGretim
yillara gére degisiklik gostermekle
birlikte tlke genelinde en buyuk Uretici il
Sanhurfa,.

Sanlurfa’yl Gaziantep, Siirt, Adiyaman,
Kahramanmaras, Kilis, Manisa,
Diyarbakir, izmir, Mersin, Mardin,
Canakkale, Batman ve diger iller izliyor.

DUNYA'DA FISTIK URETIMIi VE PAYI

ULKELER URETIM MIKTARI(TON) PAYI(%)
IRAN

TURKIYE

SURIYE
DIGER ULKELER
GENELTOPLAM

Peanutproduction and sharein the world



TURKIYE'NIN FISTIK URETIMI

YILLAR/ YEARS

2000
2001
2002

2004
2005
2006

2008

2009

2011
2012

URETIM / PRODCUTION (TON)

TURKEY PSITACHIO PRODUCTION

Production Increasing

ecasue the aroma ofpistachios

grown in Turkey usually

dense and delicious, are
relatively difficult to extract,shell-free
consumption consists of appropriate
varieties. Iranian and American products
aremore nutritious butrelatively less
flavorful and have ahigh crackness
roundness varieties, According to Turkey
Statistical Institute (TUIK) data, while
in 2009, Urfapistachio planted in 2
million 144 thousand 897hectare area

,by the year 2015, the amount ofland
increased to 2million 871 thousand
232 hectares.Average yield increased
from 271 kilograms in 2009 to 4,02
kilograms in 2015, Due to the periodicity
feature, production varies according
to years, but the biggestproducerin
the countryis Sanliurfa.. Sanliurfa is
follovved by Gaziantep, Siirt, Adiyaman,
Kahramanmaras, Kilis, Manisa,
Diyarbakir, izmir, Mersin, Mardin,
Canakkale, Batman and others.












Lezzete adim adim

lkbahar ya da Sonbahar 'da deler
I toprakla bulusur, Urtin yasi 7, 6mru
150 yil ve Gzeridir. Meyve verimi
sdireci Mart sonu Nisan ayi basinda baslar.

Hasat

Guneydogu'da Temmuz ay! ortasindan
Eylul ay1 sonuna kadar surer; Firat vadisi
gibi daha sicak yorelerde olgunlasma
Agustos ayli ortalarinda; tamamlanir, Hasat
cogunlukla elle isciler tarafindan yapilir.

Hasadin 3 asamasi

Dis kabuk yesilden boz rengine
dondugunde, kabuk heniiz agilmadan,
yani ¢citlamadan toplandiginda fistigin
ici en koyu yesil, en gucli rayihayi verir.
Baklavada, dondurmada bu fistik kullanilir,
Biraz daha olgunlasinca ¢ikolata, lokum
endustrisinde kullanilir, Hasadin sonunda,
yani tum kabuklar ¢itladiginda kuru
yemisgiler icin en makbul Griin ortaya
cikar..,"

Citlamisi cerez,
citlamamisgi tatlilara,
yemeklere malzeme olur

Ozet olarak baklavaci igin fistigin
¢itlamamisi, kuruyemisci icin ¢itlayip
mukemmel sekilde a¢iimisi makbul, En
yuksek yati bu standarttaki Griun aliyor.

ISLEME TEKNIKLERI
Kavlatma

Kavlatma, meyvede kirmizi kabugun
sert kabuktan ayrilarak ¢ikarilmasidir. Bu
islem Ulkemizde genellikle kurutulma ve
depolamadan sonraigsleme ve pazarlama
oncesi yapilir, Kuru kirmizi kabuklu
URFA fistiginin islenmesi bes kisimda
olusmaktadir:

01 . Kirmizi kabugun suveya buharla
yumusatiimasi.

02. Yumusayan kabugun devliplerde
veya berglas merdanelerde ezilmesi,

03. Ezilen kabuklarin eleklerde
ayrilmasi.

04 . Meyvelerin yikanarak
temizlenmesi.

05. Meyvelerin suratle sicak hava ile
kurutulmasi.

Citlama

Urfa fistigi meyvelerinin kemik
kabuklarinin boyuna olarak meyvenin
olgunlasma sirasinda kendiliginden veya
sonradan mekanik olarak agilmasina
citlama denir.

(Oir~o Astigl. jUu asalr,
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pring or autumu, the bullet meets
ith the earth. Theproduct age is 7
ars old and the life is 6ver and 150
years. Thefruit-yielding process begins at
the end ofMarch and ends at the beginning
ofApril.

In summary, not cracked pistachio is
plausiblefor the maker of sweetpastry with
nuts and cracked and percectly opened

(FUd4aAstig! (jMasacCi
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ones are plausible for seller of dried nuts

andfruits. The highestprice is based on this
Standard.

02. The softened crustis crushed in
revolutions or berglas rolls.

03. Separation of crushed shells on
sieves.

04. Washing and cleaning thefruit.

05. Quick drying of thefruit with hot air.

Cracking
Cracking means that bone shells of Urfa
Pistachiofruits in alongitudinal way during

the ripening opening spontaneously or
mechanically.



Yuzde 50 7/ 70'i ¢citlak

Citlaklik, cesit 6zelligine gore degisim
gostermektedir, Ancak normal kultarel
tedbirlerin yapildigi bahcelerden elde
edilen urunlerin genellikle %50-70'i ¢citlak
olmaktadir,

Citlama islemi halen 6zel fistik pensleri
ve c¢ekiglerle yapilmaktadir. Citlama islemi
genellikle cocuklar ve kadinlar tarafindan
yapilmaktadir. Bir is¢i gunde 15-20 kg fistik
citlatabilmektedir.

Citlatma makinalarinin ¢itlatma
kapasiteleri 8 saatte 210-400 kg dir,

Kavurma

Urfa fistiginin en yaygin tuketim sekli
kavrulmus tuzlu Urfa fistigi seklindedir;
Bu fistik, belirli bir derecesinde belirli
tuz oraninda, belirli stire karistirilarak,

kavrulmasiyla elde edilir.

Kuru kirmizi ve sert kabugundan
ayrilan ic meyveler dnce bozuk,ezik ve
zararli tahribatina ugramis olanlar secilerek
ayiklanir, Ayiklanmis i¢ meyvelerin yesil
gbrinum kazanmalariigini¢ meyvenin dis
kabuk zarlari soyularak cikarilir. igcmeyve
zarinin meyveden kolaylikla soyulmasi igin
dis kirmizi kabugun soyulmasi isleminde
oldugu gibi, bunu da tohum zarinin
1slatilmasi gerekmektedir, Tohum islatiimasi
110-120 derecedeki buharda 5-6 dakika
bekletmekle saglanir,

Yumusatilan i¢c meyveler 6zel yapiimis
genis yuzeyli eleklere serilerek kurutulur.
Havalandirilan ve sojutulan meyveler lastik
merdaneler arasindan gecirildikten sonra
sicak havaile kurutulur,

Muhafaza
URFA fistiginin bilesiminde %50 den fazla

yag, %20 den fazla protein bulunmaktadir.
Taze URFAfistiginda %41-42, kuru kirmizi
kabuklu URFA fistijinda da %3-5 oraninda
su bulunmaktadir.

Urunti depolama siresince, sicaklik,
nem ve 1sIk, meyve kalitesi Gzerine etkili
olmaktadir, Urtiniin kendine 6zgu depolama
kosullarina uyulmadigi takdirde bozulmalar
hizlanmaktadir.

Depolama suresi

Sert kabuklu meyveler 1-10 C'de ve %65-
75 bagil nemli kosullarda kabuklu olarak
9-24 ay, 1-10 C'de ve %65-75 bagil nemde 1
yil, vakum ve gazli ambalajlarda 1-10 C'de
1-2yil,donmus: olarak -18 C'de 3yil kadar
muhafaza edilmektedir, Ote yandan i¢ URFA
fistigi parsémen kagidi ile kaplanmis i
karton kutu icerisinde 12-14 C, derecelerinde
%50- 60 bagil nem kosullarinda 14 ay, ayni
sicaklik ve % 75-80 bagil nemde ise 4 ay
suireyle muhafaza edilebilmektedir.



50/ 70Percent cracked

Crackness varies according to the
charactenstics of the variety. However,
50-70% of the products obtainedfrom the
gardens where normal cultural precautions
are made are cracked. The cracking process
is stili done with special pistachio pliers and
hammers. Cracking Process is done usually
by children and women. A worker can
crack 15-20 kg of pistachio a day. Cracking
machines capacity is about 210-400 kgin 8
hours.

Roasting

The most commonform consumption of
Urfa pistachio isin the shape ofroasted
salted Urfa pistachio. Roasted salted Urfa
pistachios are obtained by mixing the
roasted and cracked Urfapistachios with
acertain saltin acertain rate. Innerfruits
are firstremoved from dried red and hard
shells are picked from those thathave been

damaged, lacerated and destroyed. Outer
shellmembrane isremoved by peeling in
order to get green appearancefor picked iner
fruits.

Just asin the process of peeling the outer
red shell to peel theinnerfruit membrane
easily, seed membrane should be wetted.
Seed wetting is provided by waitingfor 5-6
minutes at110-120 degrees. The softened
innerfruits are dried by spreading them
on specially made large surface sieves.
Ventilated and cooled fruits arepassed
through rubberrolls and then dried with hot
air.

Conservation

In the composition of URFApistachio,there
ismore than 50% fat and more than 20%
protein.

There is water in 41-42% offresh URFA
pistachio and 3-5% in dry red shell URFA

fistig1 Jhiasak

pistachio. During the storage period,
temperature, humidity and light affectfruit's
quality, Deterioration acceleratesif the
product does not adhere to its own storage
conditions.

Storage time

Hard-shelledfruits at1-10 COand in 65-
75% relative humidity condiitions in shellsfor
9-24 months, 1-10 COand in 65-75% relative
humidity forlyear, in vacuum and gaspacks
1-10 COfor 1-2 years, frosted at -18 COfor 3
years are kept.

On the otherhand, the inner URFA pistachio
that covered with parchmentpaper and
stored in a cardboard box at 12-14 CO degrees
for 14 months at 50-60% relative humidity
conditions and 4 months at the same
temperature and 75-80%, relative humidity
conditions can be kept.
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Ilac gibi
mFistik yillardir alternatif tipta
bazi hastaliklarin tedavisi igin
kullanilmaktadir,
mKurutularak oldukca uzun
sure saklanabilen ve yilin her ayi
tuketilebilen bir besin kaynagidir,
eFistik iceriginde A, C, E
vitaminleri, kalsiyum, bakir,
demir, magnezyum gibi mineraller
barindirmaktadir. Bu 6zelligi
sayesinde saglik icin genis bir
yelpaze icinde faydalari vardir.
mGogst yumusatir, 6ksurige
iyi gelir, Bobrek ve safra kesesi
agrilarini dindirir, ince bagirsakta
glikoz emilimini azaltir ve kan

sekerinin yukselmesini 6nler,

mBedenive zihni kuvvetlendirir,

mKalbi kuvvetlendir, kroner kalp
hastaligi riskini azaltir.

mAkcigeri iltihaplarinin
temizlenmesine yardimci olur.

mBobrek ve meshane kumlarinin
dusurulmesine yardimecl olur.

mSindirim sistemi ile alakali
gelisen kanser hastaliklarina
yakalanma olasihigini minimuma
indirir.

mCok az besinde bulunan fosfor
miktari ile kemik ve dis saghgina
her yasta ¢cok 6nemli katkilar
saglar.



E| Bunyamin CADIRCI

Like amedicine

m Pistachio hasbeenusedfor
years to treat diseases of some
diseases in alternative medicine.

» Itis afoodsourcethat can
be storedfor along time by
drying and consumed every
month of the year. The content
ofpistachios contains minerals
such as vitamins A, C E, calcium,
copper, iron and magnesium.
Thanks to thisfeature, there
is a wide range of benefitsfor
health. It softens the chest, it's
goodfor coughing. Itrelieve pain
of Kidney and gali bladder. It
reduces absorption of glucose in
the small intestine andprevents

the blood sugarfrom rising.

m [t strengthens the body and
mind.

m Strengthen the heart, reduce
therisk of chronor heart disease.

m Helps clear your lungs
inflammation.

e Ithelps Kidney and abdomen
reduce the sand. It minimizes
the possibility of developing
cancer diseases related to the
digestive system. Itprovides very
important contributions to bone
and dental health at every age
with the amount ofphosphorus
found in verylittle nutrients.



Urfa fistigr’nin
sorunlari ve ¢cozum oOnerileri

02 Yeni kurulacak kapama fistik
bahcelerine tesis destegi verilmeli,
alan bazli destege gecilmeli

03. Diger taraftan depolama suresi
uzun olan fistikta, piyasada kaliteli
arundn her an bulunabilmesi, fiyat
istikrari saglanmasi ve Ureticimizin
yeterli gelir elde edebilmesi i¢in lisansh
depoculuk ve triun ihtisas borsalari
kurulmal

. Lisansh depoculuk ve trun
ihtisas borsalarinin hayata gegirilmesi
Ureticimizin Grinund degerine

05 ihracat kanallari zorlanmali,
Cunkud, dunyanin Gguncu bayuk
ureticisi Turkiye, Urfa fistiginda
yeterince ihracat yapamiyor

07. "Diger Ulkelerle rekabet
edebilmek icin sulamanin yaninda
teknik, hasat ve hasat sonrasi
islemlerin modern bir sekilde yapiimal

Turkiye Mimar Muhendis Odalari
Birligi(TMMOB)

Ziraat Muhendisleri

Odasi’nin raporuna gore;

0 1. Uluslararasi pazarlarin

ihtiyaclarini karsilayacak miktar ve
kalitede Urfafistig: Uretilememektedir

02 ihracatci firmalar isbirligi
yapmaksizin birbirlerinden bagimsiz
calismaktadirlar.

03 ihracat islemlerinde biirokratik
zorluklar fazladir.

04 icve dis pazarlardaislenmis
urunlere yonelik tuketici tercihleri
strekli degismektedir,

05 Uluslararasi piyasalarda rekabet
giderek zorlasmaktadir,

06 Bazi isletmelerde hijyenik
olmayan sartlarda ve kalitesiz Gretim
yapilmaktadir.

07 icve dis pazarlara standart
olmayan kalitede Grunler
sunulmaktadir.

fistigr JWasa$i



Urfa Pistachios probiems and
solution proposals

According to thefindings of

Turkey Union of Chambers of

Agriculture (TZOB) ;

01. Due to the close proximity of the
free zone, Iranian pistachio tradingin
illegal suitcasesfrom Iran makes our
farmers harder to come to the selling
price of our producers. Measures should
be taken to prevent the entry offugitive
peanuts.

02 Facility to be installed in the newly
established closing pistachio gardens
should beprovided and site-based
support should be introduced.

03. on the other hand, licensed

warehousing and cdmmodity exchanges

must be established in order to ensure
that qualityproducts are available at ali
times, price stability and our producers
can earn enough income in the long
peanut storage period.

04 . Licensed warehousing andproduct

specialization exchanges will enable

us to market ourproduct at a value,
sustainability in price stability and
availability of quality products at any
momentin the market.

05. Export channels mustbeforced
.Because, the worlds third largest
producer ; Turkey does not export
enough UrfaPistachio.

06. Traditional methods should be
leftin production, importance should
be given toirrigation which increases
guality and efficiency,

O7. “inorder to com pete with other
countries, technical, harvesting and
postharvesting processes must be
modernized as well as vvatering.

Turkey Union of Chambers
ofEngineers Architects
(Chamber) ,According to
the report of the Chamber of

Agricultural Engineers;

Qi/i{a fist1g1 cJUaga™

01. Urfapistachios can notbe produced
in quantity and quality to meet needs of
International markets.

02. Exporter companies work as
independentfrom each other without
cooperation.

03. There are more bureaucratic
difftculties in export operations.

04. consumer preferencesfor products
processed in domestic andforeign
markets are constantly changing.

05. Competition in international
marketsisbecoming increasingly
difficult.

06. Poor qualityproduction are being
made in some enterprises, non-hygienic
conditions

O7. Non-standard quality products are
offered to domestic andforeign markets.



08. Bahcelerde sulama ya yeterince
yapllmamaktadir ya da bilingsizce
yapilmaktadir. Her asamasinda yogun
emek var

09. Bitki koruma, bitki besleme,
toprak isleme ve budama gibi kulturel
islemler etkin bir sekilde ve bilincli
olarak yapilmamaktadir.

10 Cin, her gecen gun yeni fistik
plantasyonlari kurmaktadir.

11.iranve ABD gibi gl rakipler
mevcuttur,

12. A atoksine karsi etkili bir ¢ozim
hentiz bulunamamistir.

13. Meyvelerin yikanma ve
kurutulma safhalarinda hijyenik
kosullar saglanamamaktadir,

14. Kayit digi rmalar ve fason
isletmeler yaygindir.

15. viida 480 bin ton uretimiyle
dunyanin en buyuk fistik ihracatgisi
olan iran'a yaptirimlarin kalkmasinin
ardindan diinyada son bes yilda yati %
40 yukselen fistigin ucuzlamasi

beklenmekte ve bu durum
Turkiye'nin aleyhine bir durum olarak
goérulmektedir.

16. Komsu ulkelerden gelen kacak
fistik girisi dnlenmelidir, Sonug olarak;
yeni kurulacak kapama fistik
bahcelerine tesis destegi verilmeli,
alan bazli destege gecilmelidir,
Depolama suresi uzun olan Urfa
fistiginda, piyasada kaliteli Griintn
her an bulunabilmesi, yat istikrari
saglanmasi ve Ureticinin yeterli gelir
elde edebilmesi icin lisansli depoculuk
ve Urunihtisas borsalari kurulmasi
gerekmektedir.

Fistik Arastirma
istasyonu Mudirlagu
(Gaziantep) tespitlerine
gore;

- Arastirma sonugclarina gore fistikta
sulama %35-40, gubreleme %50, iyi bir
cesit secimi %35-38 ve ha f budama
%15-17 oraninda verimi artirmaktadir,
Bu teknikler iyi bir yayim programi ile
ureticilere yaygmlastirilmahdir.

- Uretim maliyetini ylukselten gibre,
mazot, ila¢ vb, masra arinda indirim
saglanmalive agaclar verime

yatmcaya kadar (10-12 yil) Greticiler

desteklenmelidir,

GAP boélgesinde barajlarin
tamamlanmasiyla birlikte bélgede
sulama imkanlari artmaktadir. Sulu
kosullarda bahce tesisi desteklenerek
yayginlastirfimahdir.

- iri gesitlerle Giretim
yaygmlastirilmalidir, Dis pazar
ozellikle iri ve gosterigli (citlama
araligi fazla, dogal citlamis, dis kemik
kabugu beyaz) cesitleri istemektedir.
Ulkemizde yaygin olarak yetistirilen
cesitler hem kicuk meyveli hem de
dis kemik kabugu koyu renklidir.
Ozellikle Siirt ve Tekin gesitleri iri
meyvelerive cerezlik dzellikleri
bakimindan dis pazar isteklerine
uygun oldugundan, yeni tesislerde bu
cesitler yaygmlastirilmahdir.

- Ulkemizde yogun olarak yetistirilen
cesitlerin meyveleri kuguk ve
gOsterissizdir, ancak bunlar guzel tat
ve aromalari bakimindan iran

ve A.B.D.'de yetistirilen gesitlere

gore ustun oOzelliklere sahiptir. Bu
cesitlerimiz dis pazarlarda, Ustun olan
tat ve aromalari ydnuyle tanitilmahdir.

- isleme ve paketleme sanayimiz
entegre hale getirilmeli ve el
degmeden isleme sanayisi
gelistirilmelidir.

Oi/tja Astig1 uUasall



08.

not done sufficiently or is done

Irrigation on the gardens s

unconsciously. lhereisintense labor at
everystep.

09. cultural processes such asplant
protection, plant nutrition, tillage and
pruning are not done efftciently and
consciously.

10 Chinais building newpeanut
g p
plantations with each passing day.

11. There are strong opponents such as
Iran and the United States.

12. An effective solution against atoxia
has notyetbeenfound.

13. Hygienic conditions are not
provided during washing and drying of
thefruit.

14. informalfirms andfreight
businesses are common.

15. After the sanctions were lifted
for Iran, which is the world's largest
exporter ofpistachio, with production
of 480 thousand tons per year, itis
expected that the price ofpeanut which

isincreased by 40% in the lastfive
years.in the world becomes cheapand.
this condition is seen as a case against
Turkey.

16. illegal entry ofpistachios from
neighboring countries should be
banned.As aresult; site hunting should
be provided to the newly established
closure pistachio gardens, and site-
based support should be introduced.
Licensed warehousing and commodity
exchanges must be established in order
to ensure that ¢cuality products are
available at ali times, price stability and
our producers can earn enough income
in the longpeanut storageperiod.
According to thefindings of the
Directorate ofPistachio Research
Station (Gaziantep);

- According to the results of the
research, irrigation 35-40%,
fertilization 50%, good variety selection
35-38 % and wheatpruning 15-17%,
increase nutrition athese rates. These
techniques should be disseminated

to producers with agood publishing
program.

- Fertilizers, diesel, pharmaceuticals
ete thatincrease the production

cost. discounts should be provided at
expense and trees should be subsidized

vQi/t*a Astigi Jilasah

by producers until (10-12 years).

With the completion of dams in the

GAP region, irrigation opportunitiesin
the region are increasing. In watered
conditions gardeningfacilities should be
supported and disseminated.

- Production with large variety should
be widespread.

Theforeign marketis particularly
demandingfor large andflashy varieties
(more cracked spacing, naturally
cracked,outerbone shell white). The
cultivars that are widelygrown in

our country are both smallfruit and
dark colored with outerbone shell.
Especially Siirt and Tekin varieties are
suitableforforeign market demands
in terms of their largefruit and snack
characteristics, so these varieties
should be spread in newplants.

-Thefruit of the varieties grown
intensivelyin our country is small and
unpretentious, but theyhave superior
properties in terms of their good taste
andflavor compared to the varieties
grown in Iran and the United States.

- Processing andpackagingindustry
should be integrated and untouched
Processing industry should be
developed.



13 Yasin KUGUK

iILLERE GORE FISTIK URETIMI (TUIK, 2016) Pistachio production according to CITIES (TUIK2016)
URETIM PAYI(%)

YILLAR/YEARS
ORTALAMA PRODUCTION

iLLER/CITIES
2012 2014 AVERAGE SHARE

SANLIURFA
GAZIANTEP

ADIYAMAN

DIGER ILLER
TURKIYE
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O Sedat BASMACI

ILLERE GORE FISTIK ALANI VE AGAC SAYISI (TUIK, 2016)

ALAN (DEKAR)  AGAG SAYISI (ADET) / NUMBER OF TREES (PIECE )

ILLER/ CITIES AREA (DECARE)  MEYVEVEREN  MEYVEVERMEYEN TOPLAM
FRUCTIFEROUS  FRUCTIFEROUS TOTAL

SANLIURFA
GAZIANTEP

ADIYAMAN

DIGER ILLER
TURKIYE

Olhja 'rjTistign



Urfa Fistigi

Neden Desteklenmeli?

rfa fistigi tarimi 6zellikle

tlkemizde yapildigi sekli

itibariyle emek yogun bir
tarimsal faaliyet oldugundan issizlige
onemli katki sunuyor.

En az 300.000 kisi bu alanda istihdam
ediliyor. 300 bin kisinin bakmakla
yukumlt olduklari en az 4 kisilik aileleri
de dikkate alindiginda, 1milyon 200 bin
kisiyi ifade ediyor,

Urfa fistigi tarimi issizligi énlemekte,
ekonomiyi guc¢lendirmekte ve olasi
toplumsal giivenlik sorunlarinin
oniine gecmektir. Fistik ihrac ettigimiz
urunlerdendir, Ancak, ihracat miktari
yeterli degildir, Tarim Orman ve
Hayvancilik Bakanligi verilerine gore;
ihracatimiz 2,3 bin ton civarinda. Oysa,
ABD, Urettigi fistigin yiizde 52'sini, iran
yuzde 69'unu ihra¢ ederken Turkiye
uretiminin sadece yuzde 2,6'siniihrag
ediyor,

ODTU fistiktan elektrik enerjisi
uretmek icin calismalar yapiyor.

Fistiktan biyogaz elde edilebilmesini
amaclayan ¢alisma gerceklestiginde
bir ton fistik atiindan 14 kilovatsaat
elektrik guict elde edilecek,

Uretiminde diinya birincisi oldugumuz
findik (ylzde 72) gibi Urfa fistigi da
desteklendiginde, dinya Uretimindeki
yerimiz ¢unculiukten birinci siraya ¢cok
kolay ulasabilecek,

Eskiden destekleniyordu

ilk olarak 1968-1969 uretim
sezonunda desteklenen trunler
kapsamina alman Urfa Fistigi
1980 yilma kadar strekli olarak
desteklenmistir. 1981 yilindan itibaren
de kapsam disina alinmistir, 1985,
1987,1991,1992 yillarinda tekrar
desteklenmis olup, desteklemenin
uygulanmadigi 1988 ve 1989 yillarinda
Guneydogu Birlik, kendi nam ve
hesabina alimlarda bulunmustur.
1986 ve 1990 yilinda adi gecen birlik
hi¢c alim yapmamistir. Bu dénemden
sonra fistik destekleme kapsamina hig
alinmamistir.

(Kaynak ITO Dis Ticaret Subesi-sektér etiidii raporu)



Why Should Urfa
Pistachio Supported?

/aPistachiofarmingis a
abor-intensive agricultural
ctivity especiallyin our

country, which makes a significant
contribution to unemployment. At
least 300,000people are employed in
this area. Considering thefamilies of
at least 4 people that 300 thousand
people are obliged to look after,
expresses 1million 200 thousand
people. Urfa peanut agriculture
istoprevent unemployment, to
strengthen the economy and to
preventpossible social security
problems. Pistachios are the products
we export. However, the amount of
exportsisnot enough. According
to the data of the Ministry of
Agriculture, Forestry and Livestock;
our exports are around 2.3 thousand
tons. Hovvever, the United States
exports 52 percent ofits produced
pistachios and Iran. Exports 69
percent. Turkey exports only2.6
percent of production. METUis
working on producing electric energy
from pistachios. When the work that

aims to obtain biogasfrom thepeanut
takesplace, aton ofpeanut wastes
will produce 14 kilowatt hours of
electricity. In production, we are the
firstin the world such asnuts (72
percent) when Urfapistachios are
supported, ourplace in the third row
will reach to thefirst rovveasily.

Itwasformerly

supported

Urfa Pistachio, which wasfirst
included in the products supported
during the 1968-1969 production
season, was supported continuously
until 1980. It was also excluded
since 1981. In 1985,1987,1991,1992,
it was again supported andin 1988
and 1989, when the support was
notimplemented, the Southeastern
Union bought on its own account. In
1986 and 1990, the aforementioned
association never made purchases.
After this period pistachios were
neverincluded in the scope of
support.

(Source ITO Foreign Trade Branch-sector study report)
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