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2018 yilinin son giinlerinden hepinize merhaba.
Acisiyla, tatlistyla upuzun bir yilin daha sonuna geldik.
Yaklasik iki yil dnce kendi girisimim neticesinde
kurulan Diinya Food firmasinin alt markalari olan
ByKeskin ve Assos her gecen giin satis agina dahil et-
tigi Ulkelerde, pazar payini arttirmaya devam ediyor.
Adirhkli olarak ihracat pazarinda yerini alan Grinleri-
miz i¢in dncelikli amacimiz, tuketicilerimizle organik
bag kurup, stirekli aranan, tercih edilen uriinler haline
gelmeleriydi. Nitekim, ihracat yaptigimiz tlkelerde
yurittigumuz tuketici aliskanhklari arastirmalarimiz
sonucunda, kiiltiirlerin kendi damak tatlarina uygun
receteler gelistirip, ambalaj tasarimlariyla uyumu
destekleyerek, misterilerimizle bag kurmayi basardik.

Satis agimiza ekledigimiz tiim market raflarinda, triin
gamimizin tamaminin hazir bulunmasini saghyoruz.
Ornek verecek olursak; biitiin pilicin yani sira fileto,
go6gus, baget, but, kalca ve ayrica doner, naget, kofte,
kebap gibi trtinlerden olusan pismis triin gruplari-
mizla tiketicilerimize keyifle hizmet veriyoruz. Tiir-
kiye'de tiiketicilerin heniiz alismaya basladigi hindi
drtinlerinin, ulusal marketler araciligiyla aranilan
Urtinler arasina girmesine katki payi saglamanin gu-
rurunu yasiyoruz. Hindi Griinlerinin raftan cikisinin, iki
yil 6ncesine oranla biiylk ivme kazandigini belirtmek
isteriz. Rahmetli dedem ismail Keskinoglu'nun dedigi
gibi; “Her ne is yaparsaniz yapin, ancak ve sadece en
iyisini yapin. Gerekirse pahali desinler ama triinlin
kot oldugunu ima etmesinler.” Biz de dedemizin
izinde, tuketicilerimize en iyi kaliteyi sunmaya devam
ediyoruz.

Kisa bir stire 6nce basladigimiz bu seriiven, kaliteden
0diin vermememiz ve siirekliligi saglamamizdan do-
layi, buglin tam 25 tilkede ulkemizin bayragini gurur-
la tasimamiza olanak sagladi. Siz degerli tiketicileri-
mizin destegi, devletimizin istikrarl politikalari
sayesinde, hem i¢c hem de dis piyasada,

kaliteli Turk Urdinlerini gururla yaygin-
lastiriyor, sofralarla bulusturuyoruz.
Kur dalgalanmalarina ragmen, Tiir-
kiye'nin glictine ve ekonomisinin
olumlu gelecegine inanarak,
Uretimimizi ve pazar payimizi
gururla arttirmaya devam
ediyoruz.

Yeni yilda temennimiz,
saglhiginiz ve agiz tadinizin
bozulmamasi yoniinde. Nice
mutlu senelere!

Saygilarimla
Keskin Keskinoglu
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Hello to all of you from the last days of 2018. With pain
and sweetness we have come to the end of a long year.
ByKeskin and Assos, the sub-brands of Diinya Food,
which was established as a result of my own initiative
nearly two years ago, continues to increase its market
share in the countries it includes every day in its sales
network. Our primary aim for our products, which are
mainly involved in the export market, was to establish
organic bonds with our consumers and to become the
most preferred products. In fact, as a result of our rese-
arch on consumer habits conducted in the countries we
export, we have managed to establish a link with our
customers by developing appropriate prescriptions for
the tastes of cultures and supporting the harmony with
the packaging designs.

We ensure that our entire product range is available on
all market shelves that we add to our sales network. For
example; In addition to the whole chicken, fillet, chest,
drumsticks and rotated products such as shawarma,
nugget, kofta, kebab with our products to our consu-
mers with pleasure. Consumers began to get used to
turkey products in Turkey, we are proud to provide cont-
ributions to enter between the sought-after products
through national grocery stores. We would like to point
out that the output of turkey products from the shelf
has gained momentum compared to two years ago. As
my grandfather Ismail Keskinoglu said; Do whatever
you do, but just do the best. The products are expensive,
if necessary, but they should not imply that the product
is bad. We continue to offer the best quality to our con-
sumers in the way of our grandfather.

This adventure, which we started recently, has enab-
led us to carry the flag of our country with pride in 25
countries today, because we have not compromised on
quality and ensured continuity. Thanks to the support
of our valued consumers and the stable policies
of our state, we proudly spread the quality
Turkish products in both domestic and
foreign markets and bring them together
with the tables. Setup despite fluctu-
ations, believing the positive future
of Turkey's power and economy, we
continue to increase our production
and our market share proudly.

We hope that in the new year, your
health and your mouth will not
spoil your taste. Happy New Year!

Kindest regards
Keskin Keskinoglu
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SOMALI MUSTERIMIZIN ZiYARETI

Somali misterimiz Abdi Hassan
Ahmed ve firma yetkilisi Abdullah
Mahadalle ile Anka Yumurta tesisle-
rimizde bulustuk. Somali pazarinda
Turk gida Urlnlerinin ve Bykeskin
markasinin yeri hakkinda fikir alis-
verislerinde bulunuldu. Abdi Hassan
Ahmed, Bykeskin markasina olan
talepten cok memnun olduklarini,
kalite ve lezzet agisindan olumlu
geri donusler aldiklarini belirtti.
Yillik 3.000.000 dolarlik anlasmayla
is ortakhigi saglamlastiriidi.

Anka Egg establishes a
market presence in
Somalia

Recently, Keskin Keskinoglu, CEO of Anka Yumurta, met

with Abdi Hassan Ahmed, our costumer, and his regional
representative Abdullah Mahadalle. The Somali market is a
new development for Dunyafood, so ideas were exchanged
about the positioning of Turkish food products in general and
the Bykeskin brand within the market. Abdi Hassan Ahmed
said they were very satisfied with the demand for their first
shipment of the Bykeskin brand, and had received very positive
feedback in terms of quality and taste. As a result the business
partnership between our two companies was strengthened with
an agreement to supply $3.000.000 per year.

z S
Yonetim Kurulu Baskanimiz Keskin Kes- /4 The Chairman of the Board of
kinoglu'nun degerli esi Dicle Keskinog- Taz e B a§ I an g’ g Directors Keskin Keskinoglu's
=l Ap i precious wife Dicle Keskinoglu's
new novel " Taze Baslangi¢"
and new children book "Sarjli
lyilik Asasi"made debut. Dicle
Keskinoglu, who met with the book
lovers autograph session of the
Istanbul Book Fair, said that she
enjoyed chatting with the people
she had included with her books,
& and was pleased with the beautiful
interpretations she received from
her books. Keskin Keskinoglu, who
stand by his wife during the fair,
said be proud with the success of
Mrs Dicle Keskinoglu.

Iu'nun yeni romani “Taze Baslangi¢” ve
cocuklar icin kaleme aldigi “Sarijli lyilik
Asas!” goriiciiye cikti. istanbul Kitap
Fuar kapsamindaki imza gliniinde
kitapseverler ile bir araya gelen Dicle
Keskinoglu, kitaplariyla hayatlarina
dahil oldugu insanlarla bulusup sohbet E
etmekten keyif aldigini, kitaplarina ‘
gelen guzel yorumlardan mutluluk
duydugunu belirtti. Fuar stiresince
esini yalniz birakmayan Keskin Keski-
noglu, Dicle Hanim'in basarisi ile gurur
duydugunu dile getirdi. Siz de samimi,
ic 1sitan bir seyler ariyorsaniz “Taze
Baslangi¢”in sayfalarini karistirin!
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YMA Ekibinin Anka Yumurta
Ziyareti

Yonetim Kurulu Baskanimiz Keskin Keskinoglu YMA ekibini Anka
Yumurta'da agirladi. YMA, Korfez llkelerinde yogunlasarak, diin-
ya capinda hizli tiiketim mallarinin buyuk bir dagiticisi olan LuLu
hipermarketleri adina satin alma faaliyetleri ile ilgili kurulustur.
Diinya capinda 150'den fazla magazalari ile hizmet vermektedir.
Tesisi gezip Uretim siireci hakkinda bilgiler alan ekip, misafir-
perverligi icin Keskin Keskinoglu'na tesekkiirlerini ilettiler. Katar
pazarinda hizla ylkselen markamiz yeni anlasmalar ile istikrarini
surduriyor. Gelecege donuk ticari ortakligimizi gliclendiren bu-
lusmadan iki taraf da memnuniyetini bildirdi.

We welcome YMA Team at
Anka Yumurta facility.

The Chairman of our Board of Directors, Keskin Keskinoglu, YMA is the organisation associated with purc-

hosted the YMA team at Anka Yumurta. hasing activities on behalf of LuLu hypermarkets
and supermarkets, a major distributor of fast
moving consumer goods globally, with a con-
centration in the Gulf countries. They have over

150 stores globally.

The team, who visited the facility and were
provided with information about the production
processes, thanked Keskin Keskinoglu for their
hospitality.

Our brand, which is rapidly growing in the Qatari
market, continues to expand its market penetra-
tion with new distribution agreements. Both sides
of the meeting, which strengthened our future
commercial partnership, expressed satisfaction
with the progress being made and market deve-
lopments being acheived.

Dinyanin en buytuk kafes treticilerinden Big Dutchman’in bélge
yetkilisi Karl Bernd Fangmann ile Anka Yumurta tesisimizde
bulustuk. Tesisten ¢ok etkilendigini dile getiren misafir, 6rnek
gosterilecek bir tesis oldugunu belirtti.

Konugumuz

Big Dutchman visit

Big Dutchman is one of the world’s largest chicken cage producers
and we were delighted to welcome them to our Anka Yumurta facility,
where we have installed their hardware. Their delegation, lead by
Bernd Karl Fangmann, Sales Director for the Middle East & Africa, were
very impressed with the facility and our operation. He said it was an
example of good practice and the company were hoping to use it to
demonstrate to others how their products should be operated.

@
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TIGEM Genel
Mudurunu
Ziyaret

Diinya Food Yonetim Kurulu Baska-
ni Keskin Keskinoglu, TIGEM Genel
Muduri Ayse Aysin Isikgece ile
makaminda bir araya geldi. Tarim ve
Hayvanciliga dayali sanayideki son
gelismeler ve degisiklikler ile ilgili fi-
kir ahigverisinde bulundular. TIGEM'in
Ulkemiz icin olan 6nemini ve deste-
gini takdir eden Keskin Keskinoglu,
Ayse Isikgece’ye nazik evsahipligi
icin tesekkdirlerini iletti.

Meeting with

Keskin Keskinoglu, Chairman of Dun-
yaFood, met with the General Mana-
ger of TIGEM, Ayse Aysin Isikgece, at
her office. TIGEM is the acronym for
Tarim Isletmeleri Genel Mudurlugu,
which for our non Turkish friends can
be roughly interpreted as the General
Directorate for Agricultural Enterprises,

TIGEM General
an umbrella organisation developing

M an ag er Turkish agriculture on behalf of the
KONYA Ziyaretleri

Diinya Food Yonetim Kurulu Baskani Keskin Keskinog-
lu, Konya Nutrilab Kimya'yi ve Alp Tarim'i ziyaret etti.
Bir araya gelen taraflar tavuk ve civciv yemleri hak-
kindaki son gelismeler tizerinde degerlendirmelerde
bulundu.
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Ministry of Agriculture During their
meeting they exchanged ideas on the
latest developments and changes in
the Turkish agriculture and livestock
industries. Mr Keskinoglu appreci-
ated the importance and support

the TIGEM organisation provides to
individual companies and the Turkish
country and thanked Ayse Isikgece for
her kind hospitality.

KONYA Visits

With the establishment of Anka Yumurta in Ankara it is
vital to develop contacts and working relationships betwe-
en the company and its essential support services. Hence
Keskin Keskinoglu'’s recent visit to Nutrilab, Konya, part

of the Gurbuz group, and a leading animal feed analysis

company.

Discussions were held as to how the two companies might
work together in the future, with Nutrilab providing analy-
tical services and potential boutique feed formulations.
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Ankara Tarim il Midiiriinii Makaminda Ziyaret

Yonetim Kurulu Baskanimiz Keskin etti. Ihracatin iilke ekonomisindeki Keskinoglu, Biilent Korkmaz'a nazik
Keskinoglu, Ankara Tarim Il Miid(iri o6nemi ve ihracat siireglerindeki daveti ve misafirperverligi icin
Biilent Korkmaz'i makaminda ziyaret ~ zorluklari degerlendirdiler. Keskin tesekkdirlerini iletti.

-y

Meeting with the
Ankara Provincial
Director of
Agriculture

Keskin Keskinoglu, Chairman of the

Board of Directors of Anka Yumurta,
visited the Ankara Provincial Director

of Agriculture, Biilent Korkmaz, in his
office. Their dicussions covered a range

of topics, in particular the importance of
exports to the national economy and the
difficulties the company experiences in the
export process. Keskin Keskinoglu thanked
Biilent Korkmaz for his kind invitation

and hospitality and agreed to strengthen
contacts so that bilateral problems could
be more efficiently solved.

Gaziantep Ziyareti

Diinya Food Yonetim Kurulu Baskani Keskin
Keskinoglu, Gaziantep bayiimiz Metin Uzer'i
ziyaret etti. Bayiimizin ev sahipliginde kisa
bir Antep turu sonrasinda meshur Gazian-
tep Lezzet Duragi Halil Usta ile ziyaretlerini
tamamladilar.

Visit to Gaziantep

As part of the marketing programme to introduce Dunyafood products to a
wide audience, CEO Keskin Keskinoglu recently made a trip to Gaziantep, in
the far south east of Turkey, to meet an important local dealer Metin Uzer.
Following bilateral discussions as to how their relationship might develop,
Mr Keskin was treated to a tour round the city and a special meal at its wor-
Id famous kebab restaurant; Gaziantep Lezzet Stop Halil Usta. A gourmet
experience!
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Prof. Peter Williamson Visit of Professor Peter
Konugumuz Williamson to Anka Yumurta

Diinya Food Yénetim Kurulu Bagkani Dunyafood CEQ, Keskin Keskinoglu, was delighted to
Keskin Keskinoglu, Bank Of China, invite Professor Dr.
Institute of International Study Peter Williamson to visit and comment on the Anka
Thailand University Yumurta facility. During a two day visit in

gibi prestijli kurumlara
danismanlik veren
Profesor Peter
Williamson'u Anka
Yumurta tesisinde
agirladi. Ziyareti
sirasinda Uretim
stirecinin basamaklarini
gorme sansi bulan
Profesor Peter, ”

20 ay 6nce burasi
dimduz bir alandi.
Simdi ise tam islevsel
bir yumurta Gretim
tesisi olarak calisiyor.

" diyerek tesisten ¢ok
etkilendigini dile getirdi.
Profesor ziyareti
sirasinda ekibimize
yeni diinyadaki satis ve
pazarlama stratejileri
hakkinda bilgiler verdi.

early November, Professor Williamson looked
at all aspects of the operation and was very
impressed by what he saw.

“lam amazed” he said “that just 20 months
ago there was nothing here other than a bare
field, and that now it is a fully functioning egg
producing unit, with an output of 500.000 eggs
perday”

He was particularly impressed by the state of
the art egg grading and packaging facility,
which he felt is comparable to the best in the
world and is the foundation of the companies
“no human contact” philosophy and the only
facility in Turkey that has accredited export
permission for direct sales to all countries of the
European Union.

Professor Williamson is a Visiting Professor

in Marketing at several Universities, such as
Bank Of China, Institute of International Study
Thailand University and is retained by a number
of companies for advice on marketing issues.

Turkiye Satinalma Meeting with
Muduranu
Agirladik

Noridane Turkiye Satin
Alma Mudura Murat
Dumrul ile Yonetim
Kurulu Baskani Keskin

ENori ) ane

! Ilil Noridane Turkey’s Purchasing
E’*:‘ Manager, Murat Dumrul, recently
Keskinoglu Ankara'da met with the Chairman of Diinya
bir araya geldi. Anka ' - food, Keskin Keskinoglu. Noridane is
Yumurta tesislerini gezen = ' a global food locator specialising in

the Scandanavian market, which is of

ikili sektorde yasanan : vt
- / increasing interest to Dunyafood.
~- The

son gelismeler ile ilgili
konustular. Gériismeden
memnuniyetini bildiren
taraflar yeni yapilan
anlasma ile ticari iligkilerini
glgclendireceklerini
belirttiler.

.
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y discussed the latest developments
in the bilateral sector and how they
might strengthen their commercial

relationship. The outcome of the
meeting will be the drafting of a new
agreement between both parties.
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There is a common expression that “variety is the spice of life”, which
implies doing something different as frequently as possible leads to a
long and rewarding life.

“Cesitlilik, yasamin baharatidir” seklinde yaygin bir
ifade vardir ki bu da mimkin oldugunca farkl seyler
yapmanin uzun ve tatmin edici bir hayata yol actigini

ima eder.

Bu s6zii g6z 6niinde bulundurarak, bir yil boyunca her
glin tavuk yiyebileceginizi ve asla ayni yemegi yemek

zorunda olmadiginizi biliyor muydu-
nuz? Bu ¢ok yonliiliik baska higbir
protein kaynaginin rekabet edeme-
yecedi bir iddia. Peki tavugu bu kadar
¢ok yonli ve dolayisiyla diinyadaki
en blyik satis agina sahip protein
kaynadi yapan nedir? Butln kiiltiirler
mutfaginin kalbine tavugu yerlestirdi-
ler ve kendi benzersiz yemek tarifleri-
ni gelistirdiler. Tavugun repertuarinin
ne kadar genis oldugunu anlamaniz
icin sdyle bir drnek verelim, ingiltere
BBC Food web sitesinde tavuktan
bahseden 1.737 farkli tarif var ve bu
bir Glkede sadece bir web sitesi!

compete with.

Cok Yonliilitk mi
Istiyorsun?
Tavugu Dene !

You want versatile?
try a chicken!

Keeping that in mind couple it with a recent report that said you
could eat chicken for every day for a year and never have the same
meal! That's versatility, and it is a claim no other protein source can

So what makes chicken so versatile and

hence in demand as the largest selling
protein source in the world? And here we
face a circular argument - it is the largest
selling protein source simply because it is
so versatile! All the various markets have
taken chicken to their heart, and developed
their own unique set of recipes. To give you
a taste of how wide the chicken repertoire
is, the UK BBC Food website quotes 1,737
different recipes mentioning chicken - and
that is just one website in one country!

But let’s start with the basics. Even if it were
not so versatile, chicken would always be
an excellent source of protein and energy
source, and because of the efficiencies
developed in producing it, great value for

money. Whether it is the single person on
a restricted income or the family who want to provide an economic
meal for their children, chicken is without a competitor.
Nutritionally it is also to the fore. All meats contain roughly the same
amount of protein, but a portion of lean chicken, say from the breast,
has the lowest level of fat of any meat source and is particularly low
in saturated fatty acids, the building blocks of cholesterol, the artery
blocker. And luckily the breast meat represents up to nearly half of
the chicken’s meat content, so there is plenty for everyone!
In terms of additional nutrients, chicken again scores well. All meats
have a different profile of vitamins and minerals but chicken is the
leader in providing niacin, one of the B vitamin complexes which is
vital for energy metabolism, and well up on all the other essential
trace elements.
But versatility is the theme and there are so many things you can do
with chicken. In terms of a
simple piece of meat you
can roast it, stew it, steam
it, fry it, wok it, marinate it,
form it into exotic shapes
and 101 other variations.
It cooks quickly and has
become the staple of the
whole take away industry.
Who would have heard of
Colonel Sanders and KFC
if it hadn't been for the
humble chicken and what
he did in coating it with
spicy breadcrumbs.
If you are expecting me to
end this piece with sug-
gestions as to “new” ways
to enjoy chicken you are
going to be disappointed.
There are few “new” ways
to enjoy your chicken, but
literally thousands of es-
tablished ways you have
discovered for yourself.
So let me make a sugges-
tion. Try chicken for five
consecutive nights, and
just appreciate its versati-
lity. Do it the way you have traditionally enjoyed it, but maybe search
out one or two innovations. You have no shortage to choose from!
And always remember however you enjoy your chicken it is doing

ou good!
you9 Prof. Peter Williamson
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En temel konularla baslayalim. Cok yonli olmasaydi
bile, tavuk her zaman mikemmel bir protein ve enerji
kaynagidir. Ozellikle fiyat olarak diger protein kaynak-
larindan daha ¢ok tercih edilir. Sinirh bir gelirde ¢cocuk-
larina ekonomik ama besleyici bir yemek saglamak
isteyen aileler icin tavuk birinci protein kaynagidr.
Beslenme ac¢isindan da bakalim. Bltiin etler kabaca
ayni miktarda protein icerir, ancak gégusten alinan
yagsiz tavuk eti herhangi bir et kaynaginin en disiik
yag seviyesine sahiptir. Neyse ki gogus eti, tavugun et
iceriginin neredeyse yarisini temsil ediyor, bu ylizden
herkes icin bol miktarda var! Tim etler farkli bir vita-
min ve mineral profiline sahiptir, ancak
tavuk, enerji metabolizmasinda hayati
Oneme sahip olan B vitamini komp-
lekslerinin Gzerinde liderdir.

Cok yonliligl sayesinde tavukla ya-
pabilecegdiniz pek ¢cok sey var. Basit bir
et parcasi olarak kizartabilir, haslayabi-
lir, buharda pisirebilir, marine edebilir,
baharatlarla bin bir baska varyasyona
donusturebilirsiniz.

Hizh bir sekilde pismesi nedeniyle fast
food endiistrisinin temelini de olustu-
rur. Mitevazi tavugu baharatl ekmek
kirintilari ile kaplama fikri olmasaydi,
KFC'yi kim duyardi?

Bu yaziyi tavuktan zevk almanin yeni
yollari hakkinda onerilerle bitirmemi
bekliyorsan, hayal kirikhigina ugraya-
caksin. Size sadece bir 6neride bulu-
nayim.

Ust tiste bes gece icin tavugu yemegi
deneyin ama her gece farkl bir tarif
uygulayin. Geleneksel olarak zevk
aldiginiz sekilde yapin, ancak belki bir
veya iki yeniligi arastirin. Bu isin size tek zorlugu bin-
lerce lezzetli ve besleyici tarif arasinda secim yapmak
olur. iste tavugun takdir edilesi cok yénliiligi budur.
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SLAL

INSPIRE FOOD BUSINESS

Aul

st food

Paris

The world’s lar

innovation exhibition

21 - 25 OCTOBER 2018
PARES NORD VILLEPIMTE - PARIS

Diinya Food Sial
Cikartmasi

Fransa Paris'te diizenlenen diinyanin en buyuk
gida fuari olarak bilinen Sial 2018 Gida ve icecek
Fuari'na genis Urln portfoyilyle katilim sagladik.
21-25 Ekim arasinda gerceklestirilen bircok Uil-
keden firmalarin katildigi Sial'de diinyanin 6nde
gelen gida firmalari boy gosteriyor. Tium dlinyaya
ulasabilmek adina, yeni trendleri takip etmek

ve firmalarin Grinlerini sergilenmesi acisindan
onemli olan fuar, firmamiz igin verimli gecti.
Fuarda Bykeskin markasiyla hindi, tavuk trtnleri,
yumurta ve Assos markasiyla zeytin, zeytinyagi
artinlerini sergilendi.

Katar ile yumurta icin aylik 100.000USD degerin-
de baglanti yapildi. Firma ayrica Afrika ulkelerine
tavuk Urlinleri ve bircok orta dogu Ulkesine de
zeytinyadi Urunleri ihracati icin yeni baglantilar
kurdu. i -—

Fuarla ilgili degerlendirme  [{11*
yapan Duinya Food Yonetim [
Kurulu Baskani Keskin Kes-
kinoglu, “Alaninda en buyuk
olan Sial fuari, sektorimuzin
klresel pazarlara ulasmasin-
da rol oynayacak yeni ticari
isbirlikleri icin cok Gnemli
bir platform. Fuar bizim icin
oldukca verimli gecti, yeni
anlasmalara imza attik, mev-
cut musterilerimizle de bulusma firsati yakaladik.
Uluslararasi alanda sirketlerin kendilerini tanitma
ve yeni baglantilar yapma sansi buldugu fuarlara
katilimlarimiz devam edecek.” diye konustu.

€

We were at SIAL in
Paris in October

If you are a food producer there was nowhere
else to be during late October than at the SIAL
food and drink fair organised in Paris, France
and of course Dunyafood was there, to meet old
friends and customers and make new contacts
The statistics of the fair are impressive. Over five
days between the 21st - 25th October 2018, it
attracted over 7,200 exhibitors, 87% of whom
came from outside France, showcased a stag-
gering 119 different countries, and was visited
by over 310,000 people. It is without dispute the
largest global food fair.

Dunyafood took an extensive portfolio of products to the
fair, under both the ByKeskin and Assos brands, and were
visited by a large number of existing and potential custo-
mers. Mr Keskin Keskinoglu was clear why the company
should have a significant presence at the fair. He said:
“Sial is a huge market place for us, and it is vital we are a

partof it.

We have had a great fair, establishing new contacts,
signing long-term contracts, and building relationships
with existing customers. We will always continue to
participate in similar exhibitions where companies have
the opportunity to introduce themselves to a wide group
of potential customers and reinforce existing commercial

arrangements’.

He continued “ But Sial is not simply about selling, it is

also about learning.
We pay particular

- attention to trends in
| our industry and with
B 2,355 accredited inno-
vations in the fair to
choose from, thereis a
lot to keep up with!”
But considerable bu-
siness was done! With

products per month.

Links and sales agreements were agreed with several
African countries for the export of chicken products, and
olive oil deals were completed with a number of Middle

Eastern countries.

10
DunyaFood



GIDA TRENDLERI

DunyaFood




—

o

E . -

Rl
-

ORGANIK i

rmfu:el SO i |.|

ZFvnNm@ e Nf*f

SIZMA
Zeytingad

EXTES ViRGAN

- CLVE Gl

extra virgin

OLIVE Ol
ORGANIC

Z\'ulllr_t"l Samn
ZENTINYAGI
2ot weng + Ekeyiee

www.dunyafood.com



