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SOMON IHRACATI BASLANGICI,
SURDURULEBILIRLIK ve DIKKAT
EDILMESI GEREKEN HUSUSLAR

> TIKANAN ALABALIK SEKTORU

> JAPONYA iHRACATI GERGEKTEN BIRININ BASARISIMIYDI
YOKSA BAZILARININ BASARISIZLIGI MI ?

> SIYASETIN ALET EDILIP BARAJLARDA KAPASITELERIN USTUNE
CIKMAYA GALISILMASI.

> MEVCUT BAZI TESISLERIN FIRSAT BEKLEMESI (CANTACILAR!)







~ SOMON URETIMINDE ,HASATINDA VE
ISLENMESINDE NELERE DIKKAT EDILMELI

KALITELI YEM

DOGRU RENK VE LEZZET
KALIFIYE PERSONEL

KALITELI YUMURTA VE YAVRU
STRESSIiZ HASAT VE KAN AKITMA
KALITELI ISLEME

ISLEME FABRIKALARININ GIFTLIKLERE
YAKINLIGI

YV VYV VYV




Why Bleeding Fish Is
So Important

Why Bleeding Fish is Crucial

Bleeding fish as soon as it’s caught is
crucial in preserving the quality of the
meat. This is especially true for raw
consumption. The intense stress that a
fish goes under when its reeled in
causes lactic acid to buildup in the
muscle. Furthermore, the excess blood
in fish makes it very difficult for sushi
applications. So the sooner the fish is
bled and killed, the better quality meat

you’ll have.

Lactic Acid In Fish

Lactic acid is naturally found in
animals and normally occurs during
intense exercise when not enough
oxygen is available in the blood. The
same is for fish. The longer the fish
fights, the more acid accumulates and
sometimes this will “burn” the flesh.
This is pretty common with large game
fish like tuna, because they require a
much longer landing time. In tuna, the
problem is more conspicuous because
of its red meat, so a burnt fish will have
a slightly opaque or foggy color. This is
sometimes confused with a fatty fish,

but there is definitely a change in taste.

Some commercial tuna fishermen will
not kill the fish immediately but allow it
to cool off on the side of the boat after
it's been secured. This cooling time
allows the tuna to metabolize the acid

in its system first before being decked.

SE  SUSHIEVERYDAY.COM

Lactic Acid in Fish

Above were two separate fish. One fish
was iced immediately after it was
caught. The second fish was in the live
well for many hours (4-5) and was
consistently fighting the circulation. A
very stressful environment. Obviously
the result was quite apparent. The
taste was slightly acidic and metallic.
Just an off taste. The whiter flesh was
the result of the high lactic acid
buildup. Ever make ceviche? You'll
notice fish will slowly turn white in the

Citrus juice over time.




When it comes to big sizes — this is a challenge.
Quality is poor. Even when last year it was shortage
of Chilean trout in the market — no one wanted to
work with Turkish 2-3kg fish because of quality:
color, glazing (a lot of glazing — they do not follow
olazing requirements) and consistence which is

mushy: our processors are refusing to work with

such product at all. So we are not in a position to
take risks and work with that.










Trout Processing Line
LAZONA DENIZ URUNLERI




JAPONYA PIYASASINDAKI
SON DURUM

> JAPON MUSTERILERIN iGC PIYASALARINA
URUNU SUNMA SEKILLERI

» JAPON TUKETICININ TUKETIM TERCIHLERI
SUPERMARKETLERIN ETKISI VE FIYAT
TRENDI

> SAMIMIYET. BILGI PAYLASIMI.




MON ISLEME, FIRE ORANLARI VE FIYATLAMA

\ ‘l. -ﬁv, - ';(t N . Bt " & . .
; b 3 N

e
nEls Trim B Trim _C
Backbone, bellybone off. *Backbone, bellybone off *Backbone, bellybone off

* Back fins off;
« Collar bone off;
* Belly fat and fins off.

* Back fins off;

* Collar bone off;

* Belly fat and fins off;
* Pin Bones out.

* Backbone, bellybone off
* Back fins off;

* Collar bone off;

* Belly fat and fins off;

* Pin Bones out ;

Trim D
* Backbone, bellybone off
* Back fins off;

* Collar bone off;
* Belly fat and fins off;

= Pin Bonesout ; ‘A”_ be_llv off;
“All belly off; *Tail piece off;

*Tail piece off; ‘F:”Y t;fimmed
*Fully trimmed Skin o

 r— > """"_m ) . |
C FILETO (C-TRiM) %50-%60
E FILETO (E-TRiM) %40-%50
HOG (HEAD ON GUTTED) %16-%18

HG (HEAD OFF GUTTED) %25
A N N




NORVEGC FIYATI GIFTLIK FIYATI 1 GIFTLIK FIYATI 2 TURKIYE ICIN
TAVSIYE EDILEN

FIYAT

1-2 $4,94 $3,94 $3,64 $3,65 - $4,00
2-3 $5,71 $4.61 $4,31 $4,15 -$4,30
3-4 $6,65 $5,42 $5,12 $4,50 -$4,85

$6,90 $5,64 $5,34 $5,00 - $5,30

$7,10 $5,81 $5,51

$7,32 $6,00 $5,70

$7,40 $6,07 $5,77

$7,41 $6,08 $5,78

$7,54 $6,19 $5,89




ISLEME 100 KG ISLEME GUMRUK | MALIYET | %10 KAR | KALAN KG
CESIDI BALIK \V/= TOPLAMI | EKLENMIS

FIYATI NAKLIYE

HG 3-4 $450,00 $26.25 $18.75 $495,00 $544,50 75 $7.26
HOG 3-4 $450,00 $25 20 $21.00 $496,20 $545,82 84 $6,50
TRIM-C $450,00 $30.25 $13.75 $494,00 $543,40 55 $9,88

TRIM-E $450,00 $33,75 $11,25 $495,00 $544,50 45 $12,10




NASDAQ Salmon Index

NQSALMON (USD/kg)

1 Week Change +3.27%
4 Week Change +2.77%
12 Week Change +25.00%

NASDAQ Salmon Index - Prices Per Weight Class

Weight Class (kg) Price (USD/kg) 1 Week Change Distribution %
1-2 494 0.18 1.57
2-3 571 0.12 10.30
3-4 6.65 0.26 15.47
4-5 6.90 0.21 31.31
5-6 7.10 0.16 23.31
6-7 7.32 0.15 11.51
7-8 7.40 0.1 473
8-9 7.41 -0.06 1.43
9+ 7.54 0.12 0.36
NQSALMON 6.84 0.22




NASDAQ Salmon Index - Historical Pri
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NASDAQ Salmon Index 3-6kg weighted 30/40/30

NQSALMON 3-6kg (USD/kg)

1 Week Change +3.13%
4 Week Change +2.72%
12 Week Change +24 35%

NASDAQ Salmon Index 3-6kg weighted 30/40/30 - Historical Prices

10.9

10 +

9 1011 121314151617 1819202122232425262728293031323334353637383940414243444546474849505152 1 2 3 45 6 7
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> BIRLIK KAYNAKLARI KULLANILARAK NORVEC
SISTEMININ ARASTIRILMASI VE ULKEMIZDE
KULLANILMASI

> LABRAX FIRE ORANLARI

» TANINMIS SUPER MARKETLER ZiNCIRLERININ
SOMON KG FiYATLARI 41,90TL ILE 55.90TL
ARASINDA DEGiISMEKTEDIR.




TURKIYE’DE SOMON
URETIMI VE YAPILABILIRLIGI

> TURKIYE’DE SOMON BALIKCILIGININ ONEMi VE
YAPILABILIRLIGI

> BARAJ SOMONU MU YOKSA DENiZ SOMONU MU ?

> KARSILASILABILECEK AVANTAJLAR VE
DEZAVANTAJLAR

> SOMON FIYATLARININ ALABALIK FIYATLARINA ETKISI
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DENIZ YOLUYLA TASIMA NAVLUN DESTEGI

NO GRUBU (TL/KONTEYNER) |
Bahreyn*, Birlegik Arap ‘ o I
Emirlikleri*, Irak, iran, Katar*, Liste Harici 700 TL/20 FT |
1 Kuveyt*, Suudi Arabistan*, . Tim 1.000 TL/40 FT |
Umman*. Yemen Uriinler** 1.100 TL/S0 FT !
. o 2 Liste Harici 150 TL/20 FT
5 Cezayir, Fals\h:::llful,;tbs) a, Liibnan,  Tiim 270 TL/40 FT
" Uriinler** 250 TL/SO FT
Cibuti, Eritre, Kenya, Madagaskar, LiSte“HaﬁCl 3.500 TL20 FT
3 Moritus, Somali, Sudan, Tanzanya . Tim 5.000 TL/40FT
Urtinler** 5.500 TL/50FT
: s —_— Liste Harici 4.500 TL/20 FT I
4 ey xS, _ Tiim 6.500 TL/40FT |
=i Uriinler** 7.000 TL/50FT
Angola, Benin, Ekvator Ginesi,
Filaigt Sahih, Gavon, Gambiys, Liste Harici 4.100 TL/20 FT
Gana, Gine, Gine-Bissau, Kamerun, o .
- Kongo, Liberya, Moritanya - Oy Thiatal |
silplenmal i T Uriinler** 6.500 TL/50FT
Namibya, Nijerya, Senegal, Sierra
Leone, Togo
Bahreyn, Birlesik Arap Emirlikleri, Kanath Eti 6.300 TL/20 FT
6 Katar, Kuveyt, Suudi Arabistan, 9.000 TL/40FT

Umman

9.900 TL/SOFT

EKONOMI BAKANLIGI
NAVLUN KOSULLARI



KARAYOLU GIDERLERININ NAVLUN'U

NO URUN ULKE TUTARI
| Mc};jsa;;llb E;fziimc Kazaﬁl;‘('i‘stan, K_lrglzis_t‘an. Ta_wikislan. 230 TL/Ton ‘
. . ey er . trkmenistan, Ozbekistan
Cigek ve Siis Bitkileri
2 Mel;jg aslilbt-.l:ﬁime Azerb"”""“f G“l’ C;f‘f‘t‘}“‘, Filistin, Iran, | g5 71 /Ton
Cicek ve Siis Bitkileri sral, Lubnan -
Kanatli Eti/Yas Bahreyn, Birlesik Arap Emirlikleri,
3 Meyve Sebze/ Kesme Katar, Kuveyt, Suudi Arabistan, 200 TL/Ton
Cigek ve Siis Bitkileri Umman, Urdiin, Yemen
Kanatli Eti/Yas S
4 Meyve Sebze/ Kesme Irak 50 TL/Ton
Cigek ve Sts Bitkileri
Kanath Eti/Yas
5 Meyve Sebze/ Kesme Suriye 20 TL/Ton

(Cigek ve Siis Bitkiler

EKONOMI BAKANLIGI
NAVLUN KOSULLARI



HAVAYOLU GIDERLERININ NAVLUN'U

URUN

ULKE

NO TUTARI
Bahreyn, Birlesik Arap Emirlikleri.
; ; Filistin, Irak. Iran, Israil, Katar, ,
l Kanath Eti Kuveyt, Liibnan, Suriye, Suudi 1.500 TL/Ton
Arabistan, Umman, Urdiin, Yemen
AB, Cin, Endonezya, Giiney Kore,
2 Yas Meyve-Sebze | Malezya, Tayvan, Singapur, Maldivler, | 1.200 TL/Ton
Seyseller, Moritus
3 Yas Meyve-Sebze Japonya i 1.900 TL/Ton
g | FesmeCigek veiSis AB T 1.200 TL/Ton
Bitkileri
Kesme Cigek ve Siis . ,
5 Bitkileri Japonya 1.900 TLfo)L
6 EERA 0 ABD 1.600 TL/Ton

Konfeksiyon

EKONOMI BAKANLIGI
NAVLUN KOSULLARI



» NORVEC SOMONUNA VERGI

> BARAJLARA SEMIRTME izZNi

» TV KANALLARINDA TURK SOMON REKLAMLAR]
» VHS HASTALIGI - KARANTINA

» NAVLUN DESTEGI

> HIDRO ELEKTRIK SANTRALLER (HES)

» ILCE MULKi AMIRLERININ KAYITSIZLIGI

> KDV

> MINIMUM FATURA TUTARININ EN AZ 8 TL OLMASI



TESEKKURLER...



