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Konu : Ddngusel Ekonomi ve Gida Sanayi

06 EYLUL CUMA

Saat :10:30 -12:30

Yer :6. Hall Konferans Alani
Konu : Temel Helal Gida Denetimi
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C # 07 EYLUL CUMARTESI
Saat :09:30 -18:00
Yer :6.Hall Konferans Alani
Konu :11. Uluslararasi Helal ve Tayyib Urlnler
Konferans Programi
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Yer :Palmiye Salonu
RN PLATFORMY Konu : Guvenilir Urtin ile TUketici Bulusmalari

SERGILER / GALLERY
V/
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YENILEBILIR AMBALAJ
SANAT SERGISI, TARIHI SERGISI
EDIBLE ART HISTORY OF
EXHIBITION PACKAGING GALLERY
Yer/Place: ANA FUAYE Yer/Place: HALL 7 ETKINLIK ALANI
MAIN HALL HALL 7 EVENT AREA
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ETKINLIK PROGRAMI EVENT PROGRAMME

04 EYLUL CARSAMBA
04 SEPTEMBER WEDNESDAY

05 EYLUL PERSEMBE
05 SEPTEMBER THURSDAY

06 EYLUL CUMA
06 SEPTEMBER FRIDAY

SAAT: 11:.00

iC ANADOLU BOLGESI

¢ Aside Tathsi (Pekmezli)
Custard prepared with flour, water, molasses and butter

¢ Manti
A thin pastry made in small quadrangles and then cut into
minced meat and bundied in the form of boiled water like pasta

KARADENIZ BOLGESI

¢ Kiymali Pide

Round or oval flat bread made from fermented dough with mince
¢ Peynirli Pide

Round or oval flat bread made from fermented dough wtih cheese
¢ Etli Siyez Pilavi

Siyez bulgur rice prepared with lamb

SAAT: 14.00

DOGU ANADOLU BOLGESI

¢ Fellah Kofte
Wheat meatballs with tomato sauce and parsley

« Diyarbakir Burmasi
A Jayer of pistachio baked between two layers rolling of crispy
pastry threads and drizzled with perfumed sugar syrup

AKDENIZ BOLGESI
Ezme Kebap(Patlicanli Kofte)
A dish of pieces of meat, or vegetables roasted or grilfed
on a skewer or spit

¢ Kiinefe (Kaymakli, Dondurmali)
A sweet dish of Middle Eastern origin consisting of a layer of cheese
baked between two layers of crispy pastry threads and drizzled with
perfumed sugar syrup. (wtih cream or ice cream)

¢ Narenciye Muhallebesi

MARMARA BOLGESI
Tirit (Tavuklu)
Bulgur rice prepared with chicken

¢ Go6zleme Peynirli
Goézleme is a traditional savory Turkish flatbread
and pastry dish with cheese

¢ Go6zleme Patatesli
Goézleme is a traditional savory Turkish flatbread
and pastry dish with potato

SAAT: 16:00

GUNEYDOGU ANADOLU BOLGESI
Alenazik
Lamb kebab served on eggplant with yogurt

o I¢li Kofte
variety is a torpedo-shaped fried croquette
stuffed with minced beef or Jamb

e Katmer
Dough is roffed with a rolling pin like a thick yufka and then
mefted butter and tahini are rofled over and turned into a tangy
state by rofling with a rolling pin and fried in hot oil prepared
with honey or molasses

EGE BOLGESI
¢ Ege Pilavi (Tavuklu, Sebzeli)
Rice with chicken and vegetables
¢ Otlu Cingene Pilavi
Aegean Rice

SAAT: 11:00

MARMARA BOLGESI

¢ Tirit (Tavuklu)

Bulgur rice prepared with chicken

Go6zleme Peynirli

Goézleme is a traditional savory Turkish flatbread
and pastry dish with cheese

Go6zleme Patatesli

Goézleme is a traditional savory Turkish flatbread
and pastry dish with potato

KARADENIZ BOLGESI

« Kiymali Pide

Round or oval flat bread made from fermented dough with mince
Peynirli Pide

Round or oval flat bread made from fermented dough wtih cheese
Etli Siyez Pilavi

Siyez bulgur rice prepared with lamb

SAAT: 14:00

i¢ ANADOLU BOLGESI

* Aside Tathsi (Pekmezli)
Custard prepared with flour, water, molasses and butter

¢ Manti
A thin pastry made in small quadrangles and then cut into
minced meat and bundied in the form of boiled water like pasta

DOGU ANADOLU BOLGESI

* Fellah Kofte
Wheat meatballs with tomato sauce and parsiey

« Diyarbakir Burmasi
A Jayer of pistachio baked between two layers rolling of crispy
pastry threads and drizzled with perfumed sugar syrup

EGE BOLGESI
¢ Ege Pilavi (Tavuklu, Sebzeli)
Rice with chicken and vegetables
* Otlu Cingene Pilavi
Aegean Rice

SAAT:16:00

GUNEYDOGU ANADOLU BOLGESI

¢ Alenazik

Lamb kebab served on eggplant with yogurt

icli Kéfte

Variety is a torpedo-shaped fried croquette

stuffed with minced beef or Jamb

Katmer

Dough is rolfed with a rolling pin like a thick yufka and then
mefted butter and tahini are rofled over and turned into a tangy
state by rofling with a rofling pin and fried in hot oil prepared
with honey or mo/asses

AKDENIZ BOLGESI

* Ezme Kebap(Patlicanl Kofte)
A dish of pieces of meat, or vegetables roasted or grilled
on a skewer or spit

« Kiinefe (Kaymakli, Dondurmali)
A sweet dish of Middle Eastern origin consisting of a layer of cheese
baked between two layers of crispy pastry threads and drizzled with
perfumed sugar syrup. (wtih cream or ice cream)

* Narenciye Muhallebesi

SAAT: 11:00

MARMARA BOLGESI

e Tirit (Tavuklu)

Bulgur rice prepared with chicken

Gozleme Peynirli

Goézleme is a traditional savory Turkish flatbread
and pastry dish with cheese

Go6zleme Patatesli

Goézleme is a traditional savory Turkish flatbread
and pastry dish with potato

EGE BOLGESI
¢ Ege Pilavi (Tavuklu, Sebzeli)
Rice with chicken and vegetables
¢ Otlu Cingene Pilavi
Aegean Rice

SAAT: 14:00

iC ANADOLU BOLGESI

¢ Aside Tatlisi (Pekmezli)
Custard prepared with flour, water, molasses and butter

¢ Manti
A thin pastry made in small quadrangles and then cut into
minced meat and bund/ed in the form of boiled water like pasta

DOGU ANADOLU BOLGESI

¢ Fellah Kofte
Wheat meatballs with tomato sauce and parsley

¢ Diyarbakir Burmasi
A layer of pistachio baked between two layers rolling of crispy
pastry threads and drizzled with perfumed sugar syrup

KARADENIZ BOLGESI

¢ Kiymal Pide

Round or oval flat bread made from fermented dough with mince
Peynirli Pide

Round or oval flat bread made from fermented dough wtih cheese
Etli Siyez Pilavi

Siyez bulgur rice prepared with lamb

SAAT: 16:00

GUNEYDOGU ANADOLU BOLGESI

¢ Alenazik

Lamb kebab served on eggplant with yogurt

icli Kofte

Variety is a torpedo-shaped fried croquette

stuffed with minced beef or lamb

Katmer

Dough is rofled with a rolling pin like a thick yufka and then
melted butter and tahini are rofled over and turned into a tangy
state by rolling with a rolling pin and fried in hot oil prepared
with honey or molasses

AKDENIZ BOLGESI

¢ Ezme Kebap(Patlicanh Kofte)
A dish of pieces of meat, or vegetables roasted or grilled
on a skewer or spit

¢ Kiinefe (Kaymakl, Dondurmali)
A sweet dish of Middle Eastern origin consisting of a layer of cheese
baked between two layers of crispy pastry threads and drizzled with
perfumed sugar syrup. (wtih cream or ice cream)

¢ Narenciye Muhallebesi



