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pour les marchés du monde®

FRANCE EXPORT CEREALES

Siége - France - PARIS

23 - 25 avenue de Neuilly,
75116 PARIS

Tél: 00 33 01 44 31 10 06
Fax : 00 33 01 44 31 10 30

ddrignon@ intercereales.com

Bureau du MAROC

c/o CFCIM - 15 avenue Mers Sultan,
CASABLANCA, Maroc.

Tél: 00 212 5 22 20 83 50

Fax : 00 212 5 22 26 01 85

intercereales, maroc@gmail.com
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Bureau du CAIRE

3 rue Abou El Feda, La tour administrative Abou El Feda,
14éme étage, Zamalek, Egypte.

Tél : 00 20 2 27359264

Fax : 00 20 2 27395263

rguiragossian@hotmail.fr

sallyhs3010@yahoo.fr

franceexportcereales@gmail.com

Bureau d’ALGERIE

Amelie Travel C/*Amy Consult, 14 Bis Abderahmane
Hergma (Ex Franche Comté) el Mohamadia, Alger.
Tél & Fax : 00213 (0) 21.53.83.22

Mobile: +213 (0) 555071990

rguiragossian@hotmail.fr



Alapala Academy Is a leading training centre for those
seeking professional development and expertise in the
milling industry. Join the Alapala Academy to advance your
career in the milling industry through applied training
programmes equipped with innovative technologies,
industry trends and industry-specific expertise.

¥ E e 0

Visit Us Find Us

alapala.com
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13 NOVEMBER 2024 - DUBATL UAE

PROGRAM
HIGHLIGHTS

KEYNOTE SPEAKERS

RIAZ SHAH, OBE HISCHAM EL-AGAMY DAN BASSE

Geopolitics and World Wheat Importer
Demand Drives 2024/2025 Grain Prices -
A Review Of The World Wheat Situation

The World Is Changing - Megatrends Shaping The Business
How About Us? Landscape In An Uncertain World

Professor of Practice, Innovation & Leadership Executive Director, IMD President & Founder, AgResource Co

Hult International Business School (UK) (Middle East - Africa and Tiirkiye) (UsA)
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INVESTING IN THE FUTURE FRANGE

Alapala | @ ASTON

foods and food Ingredients

For further inquiries, please contact:

aa info@iaom-mea.com [W 00968 2439 8767 ) www.iaom-mea.com
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Milling Industry Met at IDMA Istanbul with a
Target of 500 Million Dollars
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We are first in the world in flour exports, second”

in the world in pasta exports, and first in Europe

in feed exports
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Alamya Company for Importation & Commercial Agencies "Chemiteczymes”
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Satisfaction

The high tech never been So enjoyable as it is now
Discover your business in Chemiteczymes

novozymes:

Rethink Tomorrow
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You Have A Vision
For Your Business

Cimbria can bring it to life.

We've been doing it for almost 75 years. With dedicated experts at your
side from start to finish and beyond, Cimbria will help you grow with
confidence. So you can look forward to a prosperous future.

Do you have a unique grain or seed processing challenge?
From customized plant design to turnkey installations and expert
support, Cimbria can help find the right solution for your success.

Nnurmnmmm AT,

@au

In collaboration with ‘ o @ 0
|

—~,
CIMBRIA "W =i

Phone +202 22 69 23 44
\ l An expert sami.salaheldin@agcocorp.com

\ ’ at your side,




The M)g
Miller's Guide

Egyptian Milling Magazine "The Miller's Guide" Specialized in the field of milling industry, published every four months by the
cooperation between the E.M Federation and Spot Magazine and distributed free of charge.

Email: mah.riad@vahoo.com v
http//millersguide.cf/ E

Contact information: E E
Phone: +20 122 509 6002 - Turkish Branch: What’s app. + 90 543 337 78 00 ﬁjﬁ

Sampling Systems for Cereal Products

The Miller's Guide Magazine is the Media Partner Ayse Nur Akpinar, PhD

< for IAOM-MEA Conference and Expo that will be
<8 held in DUBAI from 10-13 November 2024

Milling Industry Met at IDMA Istanbul with a

500 Million Dollars. (Whole Coverage) = i .
- . - Egyptian Swiss Milling and Pasta

participates in BRICS meetings
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ULUSOY UN signs the protocol for the bread
wheat grain breeding project in cooperation with

Al Ain Mills, Member of Al Hazaa Investment the Central Research Institute for Field Crops

Group acquires Astarta Mills
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Turkish Flour Sector Representatives Meet in
BAKU- Azerbaijanin from 23-25 September 2024

lanm

TANIS Milling Technology: A Rising Star in the Industry
after a Breakthrough Exhibition at IDMA 2024

MILLING TECHNOLOGIES

Wheat Conditioning: Does Higher Moisture
Lead to Softer Gluten?
Dimitrios Argyriou Managing Director of
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Maxwell's Falling Number Device for measuring alpha
amylase activity in grains has been registered at the
) Turkish Patent Institute

ARDA ZARRABI - Makswell Managing Director

IMNOVATION REDA GAAPC a)eaVi0qe e

http://imillersguide.cf/
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Power of sustainability

FUTURE OF MANUFACTURING
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Damaged Starch Analyser

To determine damaged starch amount in flour

Starchmaks




MAKSWELL

innovation

ividing

==’ Nilemaks
. Nilemaliter

Dividermaks
Sample divider

Bulk Density & D

Hectomaks
Hectoliter

D-Dividermaks
. | Desktop Divider

(£ /makswellofficial /Makswell Innovation

+90 3123956737 sales@makswell.com.tr
Ivedik OSB 1514. St. No:3 Yenimahalle/ANKARA
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Al Ain Mills, Member of Al Hazaa
Investment Group, acquires Astarta Mills A ain Milis
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Erkaya Elastograph
Erkaya Harinograph

Erkaya Elastograph
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For rheological analysis of the dough
and measuring flour quality

ERKAYA

INSTRUMENTS

www.erkayagida.com.tr







We manufacture, flour, semolina, wheat, maize milling plants, feed mills, seed production plants,
oilseeds and pulses processing plants, storage and handling systems.

TANIS (@RTANIS  <ort®N

SEED PROCESSING TECH. FEED MILLING TECHNOLOGY
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Lesaffre Egypt launching Bread Improvers

With over 170 years of experience in providing baking solutions driven from our mission “Working together
to better nourish and protect the planet” Lesaffre works confidently to better nourish and protect the
planet.

Lesaffre Egypt established its dominance in the Egyptian market by providing comprehensive baking
solutions to meet the diverse needs of local bakeries and industrial bakers. At the forefront of our offerings

are fresh yeast products, available in many forms like compressed yeast and liquid yeast, offers bakers a
convenient and reliable source of fresh yeast, renowned for its exceptional performance and consistent
quality. Complementing the fresh yeast lineup, we offer a range of dry yeast with different levels of guality.
This year, Lesaffre Egypt is proudly expanding its industry-leading yeast portfolio of liquid yeast, fresh
compressed yeast, & dry yeast to include a new line of "Bread Improvers" under the brand name
MAGIMIX® - a diverse range of specialized additives and processing aids designed to help bakers achieve
consistently superior results in their bread and baked goods. As a trusted, day-to-day partner for bakers.
The new MAGIMIX® Bread Improver line caters to the unigue needs and requirements of bakers, offering a
comprehensive selection of formulations. Whether you're working with different flour types, diverse bread
families, or various manufacturing processes and equipment, MAGIMIX® has a specialized Bread Improver
product to optimize your results. The collection includes six products MAGIMIX® SUPREME SOFTNESS,
MAGIMIX® SOFT N' FRESHH; MAGIMIX® SPONGE CONDITIONER; MAGIMIX® MASTER BUNS,
MAGIMIX® FROZEN DOUGH; MAGIMIX® FINO.
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Yeast products
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Liquid yeast standard and Osmo

Compressed fresh yeast standard and Osmo

Instant dry yeast (entry- medium- premium)

Lot i,
"’"“Mtzm

A
\\\\.'
WY

430
.."‘1]“"1““”“ dxjlb bpras
(50551 -)iliaw) Aluws 8ps0>
(5030l = y3iliw) &5l Jlgh 8ps0>
(Adle ~dlnwpio -duaninio)dsysd Adl> Byas




LESAFFRE =~
Siluusl

MAGIMIX® SPONGE CONDITINOER

Sponge improver specially designed to be used
in sponge & dough process to produce buns,
rolls yeast raised bakery in industries.
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MAGIMIX® MASTER BUNS

Bread improver used in sponge and dough
process to produce buns, Rolls in industries
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MAGIMIX® SOFT N’ FRESHH

Multi-purpose bread improver ba
emulsifier and enzyme systems c
produce sandwich breads, hambu

and toasts in industrial & craft ba
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MAGIMIX® FROZEN DOUGH

Bread improver dedicated for production of
raw frozen dough and pre-fermented frozen
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MAGIMIX® FINO

is a bread improver specially designed to
produce fino breads, where our improver works
on improving low quality flour bread to obtain
flawless-looking, voluminous loaves, regardl

of the process used, while e
good shelf-life
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Royal for improvers and food additives

Royal is a company that seeks to provide the best natural improvers to im-

prove quality of flour, and thus obtain high quality products. Because we are
a flexible company we can adapt to your specific needs, and we have the abi
ity to meet your requirements whenever you want
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Our New Agent!
Infracont

Instruments

Infracont Kft. has decades of experience and knowledge in the
development, production and servicing of infrared rapid grain
analysis devices

Our grain analyzers, developed in-house and manufactured
on the basis of an independent patent, have state-of-the-art
electronics and user interfaces. Thanks to the careful design
and professional manufacturing background, they meet the ex-
pectations set by the representatives of the industry in terms
of accuracy and stability and satisfy the high demands of our
customers. Our products are just as popular in Hungary as
they are worldwide

XGrain Infrared grain analysis instrument

Professional infrared grain
and flour analyzer for measur-
ing the content parameters of
whole-grain cereals and oil-
seeds, as well as flours, com-
plete with a built-in hectoliter
weight module. An additional
function is the built-in printer,
so the hectoliter weight values
together with the other meas-
ured content parameters can
be automatically printed after
- the measurement

ERVESA
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BETTER INGREDIENTS
EXCLUSIVE AGENT OF BELGIAN
COMPANY ESCAUT VALLEY
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We are a producer of emulsifiers since 2008 under our
brand ERVESA. Our company is one of the leading and in-
novative manufacturers in the sector. We export our prod-
ucts to more than 45 countries in the world. Our products
are mainly being used in below areas; * Bakery: Bread and
rolls, cakes and pastries, biscuits, instant yeasts, cake gels
* Beverages: Protein drinks, milk-based drinks, chocolate
drinks, soups * Confectionery: Chocolates, coatings, chew-
ing gums ¢ others: Shortenings, margarine, coffee whiten-
ers, ice-creams, processed meats our certificates; * ISO
9001-2008 = ISO 14001-2004 - ISO 22000- 2005« HALAL CER-
TIFICATE « KOSHER CERTIFICATE
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EXCLUSIVE AGENT OF BELGIAN
COMPANY ESCALT VALLEY
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Royal for improvers and food additives

+ Royal provides an integrated service to its customers and we reach results that benefit all par-
ties without exceeding professional and ethical standards
= We can adapt to your special needs and we can communicate and meet your requirements

whenever you want

= We commit ourselves to supporting the change of others and helping them in positive change

to build a business with high efficiency
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Escaut Valley

technology meety the art

Escaut Valley is a Belgian company, specializing in develop-
.ing and producing bakery ingredients

Our ability to demonstrate worldwide leadership and opera-
tional excellence in bread and pastry ingredients is a client
guarantee to receive the right product for the right applica-
tion. The technology of Escaut Valley walks hand in hand
with bakery skills. We aim to provide high-quality and innova-
tive products and to be the preferred partner of the baking in-
.dustry

All our products meet international standards such as ISO
9001, BRC, and HACCP .We also offer HALAL products
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i B AND FOOD ADDITIVES

Our company, which has been developing, growing
and producing itself every day since our establish-
ment in 2002, continues its commercial life in the
fields of Flour Quality Control Devices, Flour Addi-
tives, Laboratory tools and equipment without compro-
mising honesty and quality. Our company is a domes-
tic manufacturer of many products; Such as Farino-
graph, Extensograph, Amylograph, Falling Number,
Double Unit Mill, Gluten Washing Machine, Sedimenta-
tion Device, Gluten Index Device, and Laboratory Mill
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@ Alapala

Alapala Academy Launches Pre-Registration for
Fall Semester Training 2024
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Opportunity to Experience Processes
On-Site and in Real-Time
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Electricity and Automation
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Chemiteczymes

New Beginning
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novozymes’

Rethink Tomorrow

Novozymes is the world leader in biological solutions. Together with custom-
ers, partners and the global community, we improve industrial performance
while preserving the planet’s resources and helping to build better lives
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High technology For grain milling
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Increasing competition on the flour
markets and customers’ awareness
regarding flour quality leads to the
conclusion that standard high-qual-
ity flour is needed more than ever
and the use of additives is
becoming essential in a modern
.milling industry
With more than 40 years of experi-
ence in both the milling industry
and the field of flour treatment,
edge-foods is able to offer this
service to its customers. Our aim is
to be a reliable partner to the miller
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fortltech

Fortitech® Premixes deliver a precisely

customized blend of desired functional

ingredients — vitamins, minerals, amino

acids, nucleotides, nutraceuticals and

botanicals - in one single, efficient,

.homogeneous premix

Fortitech® Premixes i
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Erkaya In§truments was established in Ankara in 2000
one of the leading and distinguished manufacturers in
Turkey that produces wheat and flour analyzers and flour
additives for flour mills. It has specialized in methods and
equipment for ensuring the quality of the grain, flour, and .
related products for 22 years
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MILLING TECHNOLOGIES
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TANIS Milling Technology: A Rising Star in the Industry after a
Breakthrough Exhibition at IDMA 2024
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Mr. Kemal Tan, Chairman of the Board of Directors of Tanis Group.
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Integrated Project Solutions and Global Reach
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Stable Micro Systems

Stable Micro Systems

innovation ¢ education ¢« application

Stable Micro Systems

Email : info@arizk.com
Web :www.arizk.com

Tel : +20 2 22584788
Fax: +20 2 22588652

Atef H. Rizk & Co.
12 Midan Sarry el Qubba

1 131 Cairo .fgypt




RATEF H. RIZK & CO. Exclusive Agent
1| SCIENTIFIC INSTRUMENTS Anton Paar &

Brabend

L
ALY




MAKSWELL

INNOVATION

Dual Enzymaks
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Makswell's Falling Number Device for measuring alpha amylase
activity in grains has been registered at the Turkish Patent Institute
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Cdvanced enzymes MW

Where ENZYME s Life Fast Food Ingredients BFI

® Edafaat, specializes in food additives such as milling and bakery ingredients,
dairy, meat processing, premises, and feed sectors as well, and is committed to
providing high-quality products and services

The company prides itself on its innovative and dynamic
approach, continuously expanding its product range to
meet the diverse needs of its customers and enhancing
the Performance of Additives in Industry

In the bakery and milling sector we offer a Tai-
lor-Made Solution system, which involves analyzing

 flours from different regions to create customized in-
| : | gredients that cater to specific bread types. This
i 5 - system ensures that we can provide the best fit for

— /_,‘ each customer’s unique requirements

Products profile :
We provide a wide specific range of food ingredients that are used as vital in many processing
industries as follows

e
® Enzymes ® Vegetable Products Extract = __ .

Vitamins and Minerals @ Soya Products and Proteins 5l
@ Amino Acids ® Emulsifiers ﬂANTIOXIDANTS

@ Antioxidants
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As the exclusive agent of Advanced Enzymes Co., equipped with state-of-the-art manufacturing
facilities and research & development centers across India, the U.S., and Europe. Advanced
Enzyme is one of the very few manufacturers in the world who possess great depth and exper- |
tise in fermented enzyme manufacturing

-
/ad Valc’ed erzymes

Where ENZYME is Life
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Advanced Enzymes is \’ : d b
a research-driven company

with global leadership in the ‘ '

manufacturing of enzymes
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ddvanced enzymes

Where ENZYME is Life

evo)).

a division of advanced enzymes

—

We are committed to providing
eco-safe solutions to various
industries like human health care
and nutrition, animal nutrition,
baking, fruit & vegetable
processing
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ceewessesssnssnccccccsscceesihrewing & malting, grain process-
ing, protein modification, dairy pro-
cessing, specialty applications, tex-
tile processing, leather processing,
etc
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HuUMANN & TACONET

YOUR SHIPPING PARTNER IN FRANCE

O Humann & Taconet Offices

. Operat'onél‘ﬁ_\réa Dunkirk*
__Calais

Boulogne

Port-Jérome, Lillebonne*

o ROuen?k Paris
Caen / Quistreham

rest* Saint Malo*
Lorient*

Nantes / Donges / St-Nazaire*

La Pallice / TOynay-charente / Les Sables d’Olonnes
|, Ambes

Bordeaux, Pauillac, Ambes*

¢ Bayonne Fos/Lavera*

Sete Marseille
of'ﬂ)—..
g

Port-la-Nouvelle Toulon

SHIPPING AGENCY - CHARTERING
FREIGHT FORWARDING - WAREHOUSING
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International Exhibition for Grain Industry Technology, Mills Equipment,
Silos, Rice Mills, Feed Mills, Pasta, Oils and Packaging Technology

s i}
—_— g |0
|| | | |

LCZC | International Fair Ground

Middle East | CAIRO, EGYPT

(f) Graintechegypt




s s ddile
Ayse Nur Akpinar, PhD
,Bastak Instruments Tiirkiye

BASTAK

instruments

Sampling Systems for Cereal Products

deliayuidel) g Gailakll g ¢ ) jall | jiuae ClS g pdiall b)) ldall (Lgilatia g cigall

Coaad) YT M allad) plad) aan 2 (pSlgtnal 5 2 glall g 3 ol g A3
i) 312) 5 ¢ baall Ui Ainl) 341 4 o gl Claiiia g o giad) 5 98 2and o Ja) jall i o)
Jmanall () L Y Sl Laaaad il L) Al lae) 5 cliua) gall dile (ot L ia

J-is granular products domal) Cladidl Glie 3 calisg
probes lusall aadfiud 5 o sall g A 1 52l 5 o gaadl g o gaall
ligal) 32 Clilee i dgall o)l e JS2

o Al el y g1 8 Ay peal) il 3 Al 4 akil
J:!'-"‘—"“"‘BJ s:t___ﬁél}” )_._1._1\_“.-“_, s:\_._l_,j:m &Lﬂ_u;_;.n.h b icliall
b Jbanall a8 JUa) aty oY) ) Ak 8 Al )
o5 atyg eJinll pailgate Jlwall 53K pay i gaall
Oadralydic awaleh pam watyda;n |80 sladea
A (e dipe dads S 8 granular element sl i)
Lol (e y (Ll g ass gial) y Laladl il giaaall) dslisg il s )
Aalisg (5 )b LS llia dpwd Gl sl 4 da 6 A alis.
ol 38y

AL single chamber 3l 55 jas G Cilial) 321 48y 51a oo (
o L (vacuum) Gl 48yl aada g 3all 553 phall (il
Uil mhais (s ooyl (Addll) adall 455 5k + (vacuum) sl
s (A ol i (e 5l 8 ) s Jid ) s

o §
e

(A0 a8 g Lgdda 1 i g o J oY) Juladll £) Y

adaiall skl (o g dnall B AElal) gl Ol s 3
,._‘j._tul Pl n;é‘;i_g]‘ O Al L Lagda 173080 LS gae 3 g la
iyshll gtaasaly) o dal iy il aay i laadle
puliall joe oo el gy de J b 8 sasdl S s ds 5o,
TR T T R T e
rotting: seizing Géadll 5«2y 5« mold 4!l s cbrowning
o prdll 02 sy J gl Al ) (55855 65 315 63 a1
Aapn alatl yilud Soaf SN Aa

ladia g o gall ol 581 (g 33 s L) BB a6 3 e By
e Uil Lgeliaa) g 4 Sl 4 pals (gf 2paad] gl
! ) ClAS A e Al s daliaa ol gu g Al 3
o Al dladld o Lgle Jyaaall o8 Al Aol o dads
o Sall Ll dall

b ot A laal)y Ay 3l Gl il paad sl s
Auade js A U ol SLASH g Aliey agadl O 385 Al
Gyl o) o Sl e e Aal oy dLaiall Al ) il
oz g LeleSL A ball A 1S J A A igae &l 55 6 o gl i
(i) o3 gl gl y 3y L 5l Hmsl
Ja e A U il AL ASY W Bl A gl oty
-abial Gy el dy Gadlay AW Ads sall
oaladlldny ) ok e sall e 8 Ly oSy Al JSUAD
A aall y a8l g 2 LBY) O Ay gl A asS o JalSH
A3 il



32 liias 5 ¢10500 J2 3o J smenall il isall 340 g aladi
agnsi el i) pde e J3A A4 als 5 el IS,
sl s (Sl 5 4 1 505 gl 85l psen
Ayl 53 gl y Agely cligel) 331 3y 5k e Wl

Aal Gluas Bastak Brand 10000« 10100¢ 10200¢ 10500
_'JJ‘YH_, _HI_A:A.“J &ni.“ A \.,l_,_l.\.“ f— :’l_}m.l_,a.l.n iiﬂ_'l:la-h
5,00 i ALl il atia) ) dalal eyl Slaglally
Brasslll Jlsse s 10300 o sa padll lissa s paaeall s Wl sualill
g_'.]'. Sl gall g Glial Sl g o wl) eilial 3 00 10350 Joase
Gradl Gl s s e i eliall o sasa gl 3342
oY) pskilly Coal 5€ 5m aLaglial o3 3 kil
g ggenll pAclialls )y ile ;oSS i L daadlly
Jemn 65531 530 Ay giada 53240-360 Wy dilisa ko gl o
S Sl aatsel o (Ao o skl s S BASTAK 55
Gl 1 A1 jlga sarate clliye 3 il Gaye ecilic 4l
adall i agm gy O gl s g1 3l 56l s e Jaalall
O A gl Cligal) 3 a0 il el 4 jpaay aiady o301
Jeal e Q8 Ll 1aa)y L LG 5 BASTAK Sl
M‘u—*ﬂjwﬂ‘w&ﬂﬂ“#‘ sl psalli s g

iy ias iy e LI_‘L‘JIJJJJ‘—H.JJJ ¢3S0l ol (e

¢3Sl I oy pa LU Y DA (e i J g o)y 5000
O A8l A Jga 0 e a8 aBlio pasniaty g1 A
wﬂﬂuﬁﬁﬁﬂwwﬂuﬁﬁﬂﬁf
|
5410100100005 10000 3 3a il 347 il iima (g p3a3
U888 e 105005 <103505 <103005 102005 <10200
aiHHMMEaManméuiéﬂ!L&&\}h
32 e aCaills e Jumiy dilide Cililiee e il 34
elle) Bk e Ll cliped) S ad oy ol il 3 af Clina
Alise (e adall 5 oLaB 5 Jially il Jisly (e 5l Y1
)5 40

el Gl (il o leV) amy e aSall ol 6 b
2538 uilSay OIS pally a sy e gl i 8 (O] ool
Gradll (3 5 bl 4% wadle 2ie 4 il Cole) oY) Jurdly 2 8 ok
llan) esna 8528 atiely 2l all e Jliisa e (g s0ags
40 A 4aline LLai 6 (e Al Slie Aafa a0 )Ll 9.7 4
gl i adlian a6 e dliad Clie AaiaiSay @l
A Hle e el 8 Cilaina ¢ 080 L Sal g paed) aallad Juady
Pl Ll il 38l de s i 25 0.4-1 & BASTAK
i b Aalladl el LGy 1007 sy Al clligall 341
ALYl 8 AACC 5 (JAOM (o~ s—=c 525 BASTAK
€ 55 5 DESMUD s L3l (8 TCC 5 iy 5aY) 5aaidll
«FSSC s «Bipeas «CE 5 «ISO s {ICC He Jals 4l LS
() 38V Cile) 3 g Ay Y dniiall milad gsaaiall LYl
3eli€ 30l 5 ((TURKAK) 48 5 Slaie W1 AS 5 (a2 aline yride
TSE 4.l
O e & Y 12 3a Bastak Instruments 4S 53 Ciapal 2l
Al gy Sl s il ol Ll sae ) il elia

il 32Y s 900 e 181 p gl Clafia g gl
iLI.ISJ_uAd_.aiJ.l ‘,JL:_“plg.ch_qu_,l_iS}ngm_ﬁﬂlm
oAt el aad kil g 335l ) a5l 72 C—""'\v-"“
T Lals Je iy Sl J_.a'l ‘j.li.\ll Sl u_nLC-_,J 35
Oalhaall y gl Clafiag sl Ay 3l 0y ) @l
Al

(PNEUMATIC ~.
SAMPLING  1i,.."

«

PROBE
10500

(PBASTAK 3

361 0 e Joalall Lianad asad) jlwadl Jay Laic (@
sl Mica e 8 Lo g siag )l Bastakas 3 (e g is)
g o ccpllaall Gaall ) Al jlise e JEY) e S
iy ot ol (e ) i A Sl A i a Al Cay e
Lie A gaiall A lalall A jall 505 (3 sk (e iyl 3302
Alee 200 ayp g il lee 1o 6 jlaadl G Lol 1 58)
il 33l

o ale JS3 aaii ) saal g A e Ll 381 44 5l o (7
A8 jhay aal g gl allaly (Lt g asdll 5 30a s (J e aaliall
PUNENT I S OSSN W1 S NG W § SN PR 51 S
B0kd) e e 5 bl pasa (g 5f 5l

Gl Aai A8 Hla slasi ol Llagl - Say 1 ) Aslayly
Clial g il yall Jia 580 ol o SY) e ilise 3 4 5l
e Ok gall iy gl il 38 dE sk 6 g ) Dl
wd,humfimbu,muuﬁ Ol el d s S
B Sd—lJJJuLA:hnL.GJLIL...IJ.qu_I]I} ¢astia sl 5 Halaill
pas dlaa Wl sy A 122 e Ledsh
Aal SV adl pa o W Cuudl U o3 a8 JSLS
3af il g giial e Jenll iy mna JS 5 Al
L) el JAGS Y A il SIS 1Y sl oda iy i)
M!u&kj“wﬂiﬁu‘ JSy A )
Ledde Jyanll a3 il dagiill L u:.)Ui &5 Aty
gl il e (g oiad Y Ay Jaladll Aagaia 38 4SS
i3 ) milall B3y e kA Gilaglaa ey O Sy
| P L | B R UYL WG DO B VEQUETIVERL BN U PG PR
;nguoq&igiumg‘gﬁgn,gM\@m@M
el Ay b bl 3a0 U gl Aadidl JSUGe sl
A g pdad a et oy dda oS e cligall 3 A0 LS
dgye K oacl il daia e b S g6l sy o)
L&lmJ‘Ju¥1U_ud,)_,jl,mudlui,;u)dnu_in,_uan,
e sl A lle gy, Liila) Ui, -tidall by g3
S el Sl gLl 152 s gl Jadl 5 L
sl plaaiuly Ale WL LUsll e clue 3 a1 S Y el
o Anlaia s A e 380 <a Y il M 2alaYl (550
3 shadll 53l 53 g all 50l o) sl

) o Ay paally e wall AN il A A Ak
B*lcj@kuﬁjtwwﬂtﬁb&c .1.-.!.1"53.:.1_-..,]!_,
il Jia A gisia cilie A (Say edleis ) 5 Saall Cilipll 34
S e s dlaalt aaally s dy e sall B laliall iy sllaall Sy
éﬂlﬂﬁwmjuw1m‘:au&lahmm
ﬂﬂcM!Ml\,iﬂé 3Y A slaaiuly Jlailld o,
t_il_\u.mu_,_-;d_,;d_-uu)_mul_n_,lauu_[: Js—asll
S5l a pati o S A o3a b Apnaall 5 48 e )
3l sl aadlly oLl CLaa 6 e iall g 108
B Apnlatl) Jldl Qgnlldeliay igally Ul )y




Y NN

- : P

CONFERENCE ON FOOD SECURITY
AND SUSTAINABLE AGRICULTURAL DEVELOPMENT

27-28

UNE, MOgCOW

7 . S
*\ B . N
LSt STR/

i

:G\gJSA.\UQA.EﬂEQMM\%M\

" Y.Y¢ "U‘S:U:‘J‘

O anlly Jpadl 03a gy g badll Gl a gy iuilae
YAl Ge s Alal)

ic ganal dlall ol (el aaal peaigdl JU8
leldal g jaisal )gaald s el o)y psy sudl 4y jadll
Mol gyl e )5l 8 ) 55 e el 2024 (0S)
Aad aakali L 5 ) o a0 LaS (2024 S s aeat Ll
Jidl Sl 32024 oS

odla Dlaelalas JJ_ﬂ O «eliudly J\_..“.}:nj
sl ol slamed Joadl il g on cloldayl
il elael g3 G o) ol Gl A 5
O B ylila el 3l (o idiall i daa gl (o eia gl
@_u_,_;]'lu,.._‘ﬁ_)]i (Lc-ch_)Ji.n.H (KW h_’_E;LAScu__nlu]'h
b g (B 2Bl AN Sy 50 J 904l 8 i gy Dl
Jial gl

S8 e 10 Led s oS 30 he gana 3 galiaiiy (il
52 40% s dallall de ) )3l il Y1 e B0%
Cladie 50 40% saiscasalll gl _alall LY
Al L) Maa) e 50% e ,-STy (Sl
s kg gl ) gy g 5L,
LSy ) pead eliae) J g G Al e

Jaliiy (sl o sball e BN A Sa) ) LS
a1 el e €l el Jgall oy el Al
Aol isal) dgaiill g 0201

cilelada) & ¢ )l

A Sl 5 adall 4y sy gl Ay peaiall Ae gane oS LS
Y1 saige A 2024 Sl clelaial b o 35S all
3,059 e B ged “Aalai wudll e | 3l A il 5 51301
A el Ao liall 48 )8 il Ay )l Al ) 3l
cand Gl sl

3275 58 DA K gadinsy Ml danalal) & jaiisall o8 5
del el s e ol )l plaia¥l J82024 5528
o= go—ad del )l iy e s s Sl pans
o) sy (Sl el pma g 55 28 G sall draal
orakll i ull Ly ) Ao gana 5,3 (o lae
Alall sl ele ull 2 aaly i3S gall g Ay Sall
A ganall

e ol el dlll oy aall adgll yma LS
deliel i) sde ad Melaa¥ly s aisal 2als
plall1ia pmedn & L8 3015 e S Wl pani J g0
el J gl L Lgalanzai) 2y

a_ri).g.n.‘.h_’-n_;a-b‘)!.\! ‘_PJMHJ s{__\g.\_'uy‘__,_‘\l.ai_ﬂj
¢ e (o il (5 pamn S i g5 () Ay sy sl
o a0l g ) e planail o LS
el g slactl d)_\_h it C_|L..¢_|11 ol il
A Y aludl e Jgall clalal

Q.ns.‘al.iﬁ.wm EU__L_IS J.m:\_..a_)s ,_]'1 u-l.l ({(__5.\_'1_9\})) h;l.ij_g
@FAIQ'IJ;L.AH J.ﬁ!ﬁ)ﬁc-ﬁ}ié‘n)ﬁ.jm]l LJJL'.:IM
3 gl e Lilaldial s e Sliad ¢ jdiall aandll Jgal
allai e 3L a5 o1 dals oaill Lgtasia b5 aLal)




CT—

38388

s

UMJLJA.HM‘LJM‘ELMJJ}H:\‘JJJA&J

A b g 300 03 SLAY gy ikl (gl

e i LaS A aliSa) Ugtlatia alal ael g (89 yiiad
P AasS A paaill L8380 e gal G2 as (GaT
5._:.}4;_\‘“ |_J'I x_nLuab ‘_J‘}“ UJA 3)&3—&&03 4_u.aLa.h PL"'“
Alall (e J Y a ) A NS 4l g )l daalall & ) 3
H}ﬂHL&S&MJ—M&SJ&QﬂU&éJ&‘
s e Ly il 3 gt S Ly ) 8 € IS
Ao gaadll G pla Jea) 00 70%

gl IOLA Ay i ol i) e Baaaiil o ) L
o e senall i laaBaly ) (b S ISy pgnl 5 58 Y)
Gl 220

Ciliadl 84S i) e Ao seadd) (o pa ) il
Al lletiall g yonail eladl pa il dy il
el oo u—“ J‘,_m_,ﬂ:%_m.nj\ ui:_)l.ﬂ.nj‘é&ﬁ)\.ub
.aj-m 3 \,,af lgiams s il 28

LBJ‘.*‘&'L““UJJA}“LIJD‘EJAGBQADJUJJEL“JU
waipﬁljujﬂij}ﬂqﬂfﬂqwl
AL 5l (A e genal ga ol 8N 0 el 3y 303
ol CYare 8a ) A ladl g4 j e il (S
Bl aglay i ladlgyy yeas ol Auald gLl
O Slatiall LS paa plie |y Jpudadl i () classa oSlly
AEEY J g2

) Ae gaaddl Ciladiie H.uaﬂl_}j_).qa_,i.ﬂh_iu)ﬁ
30 5 g SN 0 2 L B gy g
Adlaall sl
&).Aahjeijﬂﬁﬂyweuiijé;a_mﬁjj_}}éjﬁ_ﬂ
Ql:-l_)_)&l-‘_\:lmh_ﬂ})énﬁ\_ns Sa_n.ﬂl\.ﬂnja_.l}‘)Sﬂ“"
_:b.dl.h JLR.».HLJH

e g e Al o i ol O D
i) aa i Uil g Ll g B A s
gl c_\.'hal“ U—“ [P U S WS
dJ—“‘dIuJ' | e clelaill calisg
Bagaa ol Ll ) A WBY i daeia laig g
e Uasl) Calisa

:l_r.}n_jm Glabasl sl e
A g Sall g Gadall 4 5y gl Ay el
Lelliia) 8 ag L il @l yg i
ad) N o, SA Auiiliag 5 palilly
Jail gy

@l aaa el S dsla
4y gl 4yl Ao ganall ple e
!A_‘\_,J‘_'J] &Q‘jﬁ)ﬁ]!}:ﬂ_‘\_jﬂl_’g&u



Alapala A.GJM dalil) g ) g ‘AXOR 48y cad g
Jwgﬂhsﬁemdgl el |asc
AXOR, a company of the Alapala Group, has
signed a contract to build the first pasta factory in Chad
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ULUSOY UN signs the protocol for the bread wheat grain
breeding project in cooperation with the Central Research
Institute for Field Crops
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Alapala Ranks Among Turkey's Top 250 Companies in R&D Spending in 2023
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Alapros commissioned a new mill for SOKE
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Al Ghurair Foods breaks ground on region’s first corn
starch manufacturing plant in Abu Dhabi
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Varaslattens Lagerhus: Embraced advanced optical sorting
to improve food safety in rye consumption
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NECDET KAYA More than 25 years of experience in the
milling machinery industry since 1995
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Wheat Conditioning: Does Higher Moisture
Lead to Softer Gluten?

Dimitrios Argyriou

Food Scientist
Managing Director of Grainar
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IDMA ISTANBUL Exhibition 2024

Representatives of the mib’ng sectors, Dr. Mahmoud Riad
from Egypt, Moulay Abdelkader Alalaoui, from Morocco and
ZLeki Demtﬂa;agm chairman of DES. lffLD

Mr. Ahmet Guldal gives a special gift to Dr. Mustafa Bayram
in the presence of Ali Kalkan
=3 w7 \

Dr. Mahmoud Riyvad with Mr. Ali Kafkan after he recen'ed
IDMA exhibition shield in the opening wre-mcm_}
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Moulay Abdelkader »ifafrmm, President of Hw Moroccan Flour
Industrialists Federation
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TUSAF President Mr. Haluk Tezcan with Ali Kakan and
Dr. Mustafa Bayram

Mr. Rabie El Bardesy and Dr. Waleed Yousef with M. Atef Riad and his daughter with Dr. Mahmoud Ri yad’ and
Dr. Mahmoud Riyad Mr. Alaa Edries in the Miller’s Guide stand fnﬂrq&s
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Representatives of the milling sectors in Egypt, Morocco,
Ukraine, and Serbia
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Mr. Mehmet Alapala with Dr. Mahmoud Riyad in the
ALAPROS stand

. Abd Elfatah Yousef and Ramadan Mohamed wr.rh
Tuncay Kalug in Ekin stand

Mr. Zeki Demirtasoglu chairman of DESM UD with
Dr. Mahmoud Riyad in BASTAK stand

Mr. W&hmtmd El Kahwagy with his son and Mr. Alaa Edries
in the Miller’s Guide stand

Mr. Ertan Imm in a memorial photo with visitors to the
Erkaya Company pavilion

Mr. Kamal Tan and Mr. Erhan Incioglu
from TANIS GROUP
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