WORLD
UNIVERSITY |
RANKINGS

University : Ege University
Country : Turkey
Web Address : www.ege.edu.tr RESPONSIBLE

CONSUMPTION
AND PRODUCTION

12.2.1 : Ethical resource policy

12.2.1.1. Having a policy on obtaining food and material resources ethically

EGE UNIVERSITY
ETHICAL SOURCING POLICY

Ege University acts in line with the principles of social responsibility, environmental
management and economic sustainability in the procurement processes of goods and services. It
attaches importance to the preference of suppliers with a high level of environmental awareness in
supplier evaluations with an environment-oriented management system approach that includes green
purchasing, transformation and logistics activities. In line with ethical sourcing, it adopts a fair,
transparent and egalitarian approach by considering the health, safety and welfare of its employees,
the students and the public it serves, and the suppliers of goods and services. It attaches importance
to confidentiality and privacy in service delivery. It contributes to the dissemination and development
of ethical resource use in the institution and society.

In the services and activities carried out with the understanding of Sustainable Green
Campus; it is essential to use existing resources such as human, money, goods and materials
effectively, economically and efficiently in accordance with the relevant legislation. While planning
the expenditures of the appropriations allocated to the institution, it is ensured that wastefulness is
prevented by paying attention to meeting the needs.

It is ensured that the procurement processes are carried out within the scope and principles of the
Circular on Savings Measures published in the Official Gazette No. 32549 and in line with the
principles of maximum savings, through low-cost joint procurement. Goods and services that can be
provided by the State Supply Office (DMO) are procured through the DMO. Procurement of goods
and services is carried out electronically in accordance with the Public Financial Management and
Control Law No. 5018 and Public Procurement Law No. 4734 in accordance with the principle of
transparency and competition among the willing companies through centralised procurement
according to open tender procedures and principles.

Ege University prevents unregistered, forced and child labour by providing its employees with a fair
working environment in accordance with the legislation of the Labour Law No. 4857 and the Social
Security and General Health Insurance Law No. 5510, respecting the principles of social justice,
equality and human rights. Respects the rights of employees to organise and bargain collectively. The
Occupational Health and Safety Coordinatorship is a unit established with the aim of
providing/ensuring the minimum measures, practices and regulations to be taken in order to improve
occupational health and safety in line with a certain standard for all units, annexes and employees
sharing the common environment, interns, people who enter the university's responsibility boundaries
for the purpose of providing services, and the legal basis of the legislation is the Occupational Health
and Safety Law No. 6331, which entered into force on 30.12.2012. With this law, it is aimed to
prevent hazards arising from work, environment and social activities, to provide a healthy and safe
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living and working environment, thus minimising damaging events that may affect those sharing the
environment. In line with the ethical sourcing policy, it is ensured that the companies that supply
goods and services fulfil their responsibilities towards their personnel within the scope of the
Occupational Health and Safety Law No. 6331 with the article included in the procurement technical
specifications.

Responsible Production at Ege University

Ege University is strongly committed to advancing sustainable and responsible production through
innovative research, institutional policies, and practical campus applications. The university’s approach
aligns with Tirkiye’s Zero Waste Regulation and the United Nations Sustainable Development Goal 12,
focusing on efficient resource use, waste prevention, and circular production systems.

Ege University contributes directly to sustainable production and material circularity by
integrating research, industry collaboration, and applied sustainability education. The results not
only reduce production-related waste and emissions but also generate scalable technological
models for sustainable manufacturing. The university’s SO 14001-certified Environmental
Management System ensures that all production and procurement processes are continuously
improved within a circular economy framework.

Key Action / Initiative Description and Impact Evidence / Link
Training program organized by the Biomass
BESTMER - Green Energy Systems and Technologies Research
Transformation with  Center (BESTMER) to promote bio-based BESTMER Grgen .
. . . . Transformation with
Biomass Energy production and renewable energy integration. Biomass Ener
Training Supports substitution of fossil-based materials &y

with sustainable biomass resources.

EU-funded project developing innovative
Waste Geo-Materials  methods to reuse construction and geological Waste Geo-Materials
Recycling Project waste materials, preventing resource depletion Recycling Project
and minimizing landfill use.

Research on developing biodegradable fibers
for outdoor gear using kapok fiber, replacing
conventional synthetic plastics with sustainable
alternatives.

Innovation in fisheries aimed at recycling and

reusing plastic components from marine MARIPET Project -
environments, reducing plastic pollution and  Reducing Fishery
supporting circular production in the fishing Waste

Kapok Fiber
Sustainable Product

Development

Kapok Fiber
Sustainable Product
Development Project

MARIPET - Reducing
Fishery Waste Project

industry.
ISO 14001 University-wide environmental management Ege University I1SO
Environmental system that embeds sustainability criteria into 14001
Management procurement, waste, and production processes Environmental

Certification to ensure continuous improvement. Certification



https://www.euegeajans.com/index.php/2024/11/04/bestmer-de-yesil-donusumde-biyokutle-enerjisi-egitimi-gerceklestirildi/
https://www.euegeajans.com/index.php/2024/11/04/bestmer-de-yesil-donusumde-biyokutle-enerjisi-egitimi-gerceklestirildi/
https://www.euegeajans.com/index.php/2024/11/04/bestmer-de-yesil-donusumde-biyokutle-enerjisi-egitimi-gerceklestirildi/
https://www.euegeajans.com/index.php/2024/08/22/bu-proje-ile-atik-geo-malzemelerin-yeniden-degerlendirilmesine-yonelik-yenilikci-cozumler-sunulacak/
https://www.euegeajans.com/index.php/2024/08/22/bu-proje-ile-atik-geo-malzemelerin-yeniden-degerlendirilmesine-yonelik-yenilikci-cozumler-sunulacak/
https://www.euegeajans.com/index.php/2024/06/04/bu-proje-ile-surdurulebilir-kapok-lifi-ile-doga-sporlarinda-kullanilabilecek-bir-urun-gelistirilecek/
https://www.euegeajans.com/index.php/2024/06/04/bu-proje-ile-surdurulebilir-kapok-lifi-ile-doga-sporlarinda-kullanilabilecek-bir-urun-gelistirilecek/
https://www.euegeajans.com/index.php/2024/06/04/bu-proje-ile-surdurulebilir-kapok-lifi-ile-doga-sporlarinda-kullanilabilecek-bir-urun-gelistirilecek/
https://www.euegeajans.com/index.php/2024/03/01/balikcilikta-israfi-azaltacak-maripet-projesi-ekibi-sertifikalarini-aldi/
https://www.euegeajans.com/index.php/2024/03/01/balikcilikta-israfi-azaltacak-maripet-projesi-ekibi-sertifikalarini-aldi/
https://www.euegeajans.com/index.php/2024/03/01/balikcilikta-israfi-azaltacak-maripet-projesi-ekibi-sertifikalarini-aldi/
https://www.euegeajans.com/index.php/2024/01/05/eu-tum-birimleriyle-ts-en-iso-140012015-cevre-yonetim-sistemi-ve-90012015-kalite-yonetim-sistemi-belgesi-aldi/
https://www.euegeajans.com/index.php/2024/01/05/eu-tum-birimleriyle-ts-en-iso-140012015-cevre-yonetim-sistemi-ve-90012015-kalite-yonetim-sistemi-belgesi-aldi/
https://www.euegeajans.com/index.php/2024/01/05/eu-tum-birimleriyle-ts-en-iso-140012015-cevre-yonetim-sistemi-ve-90012015-kalite-yonetim-sistemi-belgesi-aldi/
https://www.euegeajans.com/index.php/2024/01/05/eu-tum-birimleriyle-ts-en-iso-140012015-cevre-yonetim-sistemi-ve-90012015-kalite-yonetim-sistemi-belgesi-aldi/
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P?&T\f‘ttl; : Description and Responsible Production Aspect Evidence / Link

The university’s agricultural campus produces
dairy products (milk, cheese, yoghurt, kefir),

Menemen : .
Research organic vegetables, and eggs using Menemgn Research and
A environmentally responsible and resource- Production Farm - Ege
Application and - . . - -
efficient farming methods. Local production University

Production Farm supports short supply chains and reduces

transportation-related emissions.

The Faculty of Agriculture processes its own milk
Faculty of into cheese and other dairy products. Production Ege University Faculty
Agriculture Dairy follows hygiene and quality standards while of Agriculture Product
Processing Unit  supporting educational and research activities in List (PDF)

food technology.

The farm and faculty maintain local sales points
Organic and Local within the campus, promoting direct access to Ege University
Food Sales Point healthy and traceable products while minimizing Agricultural Faculty
packaging and waste.

EGE STORE - The university’s official online store offers

University durable, reusable, and low-impact products such ..

Branded as bottles, notebooks, USB drives, and eco- EGE S.TORE Official
. . . 2 . Website

Sustainable friendly apparel, encouraging reduction of single- ————

Products use items.

Ege University
Environmental
Research Center
(CEVMER) and BESTMER
project outputs

Projects such as biomethane upgrading, biodiesel
from waste oil, and digestate valorization
contribute to responsible energy and material
production with potential for commercialization.

Research-Based
Product
Development

In addition to research-driven innovation, Ege University directly contributes to responsible production
through its own agricultural and branded product lines, promoting local, low-impact, and educationally
integrated manufacturing models.”

The “ISO EN:9001 2015 Quality Management System and I1SO EN:14001 2015 Environmental Management
System Certificate Presentation Ceremony” was held at Ege University (EU), which has internalized quality
as a culture and has made significant strides in accreditation in recent years. The certificate presentation
ceremony, which took place in the Conference Hall of the Faculty of Science of EU, was attended by Rector
Prof. Dr. Necdet Budak, university senior management, senate members, unit quality representatives and
academic-administrative staff.

With the ISO 9001 Quality Management System certificate, it will make it even more sustainable for us to
monitor and manage all our operational processes in our university in the best way. With the 1ISO 14001
Environmental Management System Certificate, it will develop our environmental perspective, which goes
beyond our legal obligations, with an organized management structure, and will enable us to monitor and
manage all our environmental sustainability efforts, especially zero waste, even better.

These quality certificates also cover our local product production facilities located on our campus. This
proves that the products produced have risen to world standards.



https://agr.ege.edu.tr/tr-1141/menemen_arastirma__uygulama_ve_uretim_ciftligi.html
https://agr.ege.edu.tr/tr-1141/menemen_arastirma__uygulama_ve_uretim_ciftligi.html
https://agr.ege.edu.tr/tr-1141/menemen_arastirma__uygulama_ve_uretim_ciftligi.html
https://agr.ege.edu.tr/files/agr/icerik/zf_urunleri_fiyat_listesi.pdf
https://agr.ege.edu.tr/files/agr/icerik/zf_urunleri_fiyat_listesi.pdf
https://agr.ege.edu.tr/files/agr/icerik/zf_urunleri_fiyat_listesi.pdf
https://agr.ege.edu.tr/files/agr/icerik/zf_urunleri_fiyat_listesi.pdf
https://agr.ege.edu.tr/files/agr/icerik/zf_urunleri_fiyat_listesi.pdf
https://www.egemagaza.com/
https://www.egemagaza.com/
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Also, ISO 14001 shows that we are within the framework of standards in resource management and waste
management.

Rector Prof. Dr. Necdet Budak, who emphasized that they did not limit the studies carried out within the
scope of TS EN ISO 14001:2015 and TS EN ISO 9001:2015 to higher education services, said, “Our dairy
products production service, bakery products production service and test and analysis services that we
provide outside the university, which we produce in different units of our university, are also included in the
scope of our certificate.

Integrated Management System Team
https://www.euegeajans.com/index.php/2024/01/05/eu-tum-birimleriyle-ts-en-iso-140012015-cevre-

yonetim-sistemi-ve-90012015-kalite-yonetim-sistemi-belgesi-aldi/
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All recruitment processes at Ege University are determined within the framework of transparency and
ethical rules. The Administrative and Financial Affairs Department has published the material procurement
processes on its website. Ege University has developed a policy to create a reliable product and sustainable
environment-oriented management system based on green supply chain principles in the food and supplies
procurement process,which includes purchasing, transformation and logistics activities in order to meet the
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needs of students, academics and administrative staff
(https://imidb.ege.edu.tr/files/ege.edu.tr/icerik/asurec/teknik-isler-sureci.pdf).
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Work flow chart used when purchasing

In addition, policies related to all purchases can be accessed by everyone on the web page of the
Administrative financial affairs department.

(https://imidb.ege.edu.tr/tr-3819/yatirim_harcamalari_sube_mudurlugu_gorev_tanimi.html)
Ege University has been working to establish an environment-oriented management system that includes

purchasing, transformation and logistics activities according to the Sustainable Green University Strategic
Plan published in 2016.



https://imidb.ege.edu.tr/files/ege.edu.tr/icerik/asurec/teknik-isler-sureci.pdf
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The targets have been set for preferring suppliers with a high level of environmental awareness in supplier
evaluations. (requesting ISO 14025 Environmental Product Declaration, Ecolabel Certificate, Energy Star etc.
certificates from suppliers, making necessary initiatives to include Lifetime Cost in the legislation in product
selection).

EGE ONIVERSITESE
SURDERULERILIR YESiL ONIVERSITE
STRATEIR FLANI
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https://cevremerkezi.ege.edu.tr/a-289/ege universitesi surdurulebilir yesil universite stratejik plani.html

In Ege University Hospital with a bed
capacity of 1840 is treated annually on an
average of 1.5 million outpatients and 70-
80 thousand inpatients. All of the meals
provided for patients, accompanies and
staff are made in the hospital kitchen.
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Ege University cafeterias are ISO 22000 i
certified and the certificates are valid until
2025. B



http://www.ege.edu.tr/
https://cevremerkezi.ege.edu.tr/a-289/ege_universitesi_surdurulebilir_yesil_universite_stratejik_plani.html

WORLD
UNIVERSITY |
RANKINGS

University : Ege University
Country : Turkey
Web Address : www.ege.edu.tr RESPONSIBLE

CONSUMPTION
AND PRODUCTION

Ege University carries out its purchasing and logistics activities within the framework of national
legislation. It takes care to carry out its purchasing activities within the framework of sustainable
environment-oriented to the extent permitted by its legal regulations, although there is no regulation
regarding green procurement in the national legislation.

https://imidb.ege.edu.tr/tr-3812/mevzuat.html

By the academic year of 2022-2023, Ege University hosts 59925 students and 10180 academic and
administrative staffs. Ege University has 3 student cafeterias and 7 staff cafeterias on the main campus.
All production activitiestake place in the kitchen of student cafeteria-1 in the central campus. Every
food used in the cafeteria issupplied according to the specifications of the university.

PIRING
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Example of supplied according to the specifications of Ege University. Detailed Technical specification
samples of vegetables, legumes and meat products are given in Annex-1

https://sksdb.ege.edu.tr/tr-3843/beslenme hizmetleri sube mudurlugu.html
https://sksdb.ege.edu.tr/tr-4609/konukevi.html
https://sksdb.ege.edu.tr/tr-5668/gunun _yemek menusu fotografi.html

In order to meet the food needs of the university, it is in the direction of using organic products produced
in its own research and application centers rather than purchasing based on suppliers. In addition, bread
produced by Food Engineering is used in student and staff cafeterias. Organic products produced in
research and application centers and bread produced by Food Engineering meet a significant portion of
the food needs of the student and staff cafeterias affiliated with the Department of Health, Culture and
Sports Nutrition Services. In addition, products (yoghurt, cheese, milk, kefir, buttermilk, egg, olive,
vegetable oils, butter, tarhana, ice cream, honey, propolis, seasonal vegetable and fruit fertilizers)
produced by the Faculty of Agriculture at the sales points located on the campus. With the sales of the
bread produced by Food Engineering, it is in great demand from the local people.
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https://sksdb.ege.edu.tr/tr-3843/beslenme_hizmetleri_sube_mudurlugu.html
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Related Link:
1. https://agr.ege.edu.tr/tr-1118/uretim ve hizmetler.html
2. https://agr.eqe.edu.tr/tr-8425/ziraat fakultesi urunleri posteri.html

3. http://agr2.ege.edu.tr/index.php/arastirma-ve-uygulama-merkezleri/mordogan-aras-uyg-
deneme-istas
4. https://agr.ege.edu.tr/eng-1141/menemen-resear-app-prod-farm.html
https://www.haberhurriyeti.com/haber/3316557/yari-fiyatina-organik-adres-ziraat-fakultesi



http://www.ege.edu.tr/
https://agr.ege.edu.tr/tr-1118/uretim_ve_hizmetler.html
https://agr.ege.edu.tr/tr-8425/ziraat_fakultesi_urunleri_posteri.html
http://agr2.ege.edu.tr/index.php/arastirma-ve-uygulama-merkezleri/mordogan-aras-uyg-deneme-istas
http://agr2.ege.edu.tr/index.php/arastirma-ve-uygulama-merkezleri/mordogan-aras-uyg-deneme-istas
https://agr.ege.edu.tr/eng-1141/menemen-resear-app-prod-farm.html
https://www.haberhurriyeti.com/haber/3316557/yari-fiyatina-organik-adres-ziraat-fakultesi
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http://bap.ege.edu.tr/files/bap/icerik/bap harcama kural0405.pdf
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Food safety and quality certificate samples of the University's current suppliers

In this context, Ege University is able to demand suppliers to provide and regularly report certificates regarding
safety-related information, quality documents, test results and materials, including hazardous and environmental
events, through the University's Procurement Contract Protocol.

In addition, Ege University Scientific Research Coordination Department requires Technical Specifications to be
prepared in order to make purchases, quality assurance certificate or product quality certificate can be requested.
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ANNEX-1
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. Revizyon No 00
ALIM SARTNAMESI Revizyon Tarihi
Sayfa No 1/3
b o Referans
1. Uriin Bilgileri Kabul Degeri Kriter

Bugdaygiller familyasindan Oryza sativa tiiriine giren kiltiir
bitkilerinin danesi olan celtigin, teknigine uygun olarak yabanci

. maddelerden arindirilmasi, kavuzlarinin soyulmasi, danelerin TS 2408
Uriin tanim ayrilmasi, beyazlatilmasi, toz halindeki kepeginden ayrilmasi, Nisan 2003
parlatilmasi, boylanmasi, kiriklarin ve piring disindaki diger
maddelerin

ayrilmasi suretiyle elde edilen iiriin

Bugdaygiller familyasindan Oryza sativa tiiriine giren kiltiir
bitkilerinin danesi olan celtigin, teknigine uygun olarak yabanci
maddelerden arindirilmasi, kavuzlarinin soyulmasi, danelerin TS 2408
ayrilmasi, beyazlatilmasi, toz halindeki kepeginden ayrilmasi, Nisan 2003
parlatilmasi, boylanmasi, kiriklarin ve pirinc disindaki diger
maddelerin ayrilmasi suretiyle elde edilir.

Uretim Metodu

Piring, acilasmis, eksimis, kokusmus, kuflenmis olmamali,
yabanc bir tat ve koku, bocek ve bocek parcalarini, kalintilarim
ve yumurtalarimi, hayvansal artiklar ve metal parcalan
icermemelidir.

Pirincler; kusurlu tane, organik ve inorganik yabanci madde | Turk Gida
icerikleri agisindan Tiirk Gida Kodeksi Piring Tebligi Ek-1’e uygun | Kodeksi Pirinc
olmalidir. Tebligi

iri uzun taneli, tane boyu 6 mm ve daha fazla, pirinc bin tane (Teblig No:
kitlesi en az 26 g, kendine has beyaz renkte, uzunluk genislik 2010/60)
oran yaklasik 2< -<3 arasinda, pirin¢ tane gorunusu camsi, yeni

Ozel Girdi Sartlan

sene mahsull birinci simif pilavlik pirin¢ olmalidir. LS 24028003
Lekeli ve kirnk olmamalidir. Kink tane orani %5’i gecmemelidir. 15an
Yiklenici firma merkez mutfaga teslim ettigi mallann
yetkililerce gosterilen depolara yerlestirilmesinden sorumludur.
Bu amacla her mal tesliminde yeterli insan giicinu bulundurmak
zorundadir.
Kullanim Sekli Gida icinde yemek imalati sirasinda Ege Universitesi
2. Duyusal Ozellikler Kabul Degeri
Referans Kriter
Renk Geleneksel yontemlerle pisirilen pilavlar lapa .
Goriiniis olmamali, pismis piring taneleri kolay dagilmali, Ege Universitesi
Koku parlak renkte ve kendine has tat ve kokuda
Tat olmali.
3. Fiziksel Ozellikler
OZELLIKLER Deger Referans Kriter
Rutubet En cok %14,5 Tirk Gida Kodeksi Piring
Organik Yabanci Maddeler( Agirlikca En Fazla, %) 0,3 Tebligi (Teblig No: 2010/60)
inorganik Yabanci Maddeler(Agirlikca En Fazla, %) 0,05
Hazirlayan Onaylayan
OZLEM ULAS ARTAR OZEL DR.HASAN KESKEKOGLU Dr.Dyt. DERYA HOPANCI BICAKLI

Sorumlu Mutfak Diyetisyeni Yiiksek Gida Miihendisi Bagdiyetisyen Hastane Mid. V.
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4. Kimyasal Ozellikler
Ozellik Deger Referans Kriter
5.Mikrobiyolojik Ozellikleri
Ozellik n C m M | Referans Kriter
Koliform bakteri 5 102 103 . .
TGK Mikrobiyolojik kriterler yonetmeligi
Maya ve kiif 5 2 103 10*

6.Agir Metal ve Pestisit

Referans Kriter

Turk Gida Kodeksi Pestisitlerin Maksimum Kalint1 Limitleri
Yonetmeligi ve Tiirk Gida Kodeksi Bulasanlar Yonetmeliginde
belirtilen limitlere uygun olmasi beklenir.

7. GDO Bilgileri

Tedarikci sunmus oldugu iiriine ait GDO icermedigine dair taahhiitname
saglamalidir.

8.0rijin Bilgileri

Orijin bilgileri Urilin Uzerinde belirtilmelidir.

9. Ambalaj Ozellikleri

Ambalaj Tipi

Uriin ambalaji, GTHB tarafindan uygun goriilen gidaya bulasmayan kalitedeki malzemeden
yapilmis olmalidir. (TGK Gida ile Temasta Bulunan Madde Ve Malzemeler Yonetmeligi
Huikiimlerine Uygun Ambalaj Olmalidir.)Tasima ve saklama suresinde pirinclerin iyi
kurumasini saglayacak nitelikte olan uygun malzemeden yapilmis 25-50kg’lik torbalarda
olacak, kirk pirin¢ alinmayacaktir.

Etiket Bilgileri

Her ambalajin Uzerine, firmanin ticaret unvani, adresi, kisa adi, varsa tescilli markasi,
parti seri kod numarasi, isletme kayit-onay belgesi, malin ad1, birden cok malzemenin
bilesiminden olusan urunler icin icindekiler, alerjen bilgisi, Urtnin cesidi, son kullanma
tarihi veya tavsiye edilen tiketim tarihi, net kutle, mensei, muhafaza kosullan
silinmeyecek ve bozulmayacak sekilde yazili olmalidir. (Uriin etiketi, TGK Etiketleme
Yonetmeligi hiikiimlerine uygun olmalidir)

10. Muhafaza

Sartlan

Uygun sartlarda depolanmasi kosuluyla etiket Uzerinde belirtilen son tuketim tarihi

Raf Omril gecerlidir.
Depolama Kolilerde veya posetli olarak yerden yiiksekte, rutubet almayacak sekilde. Bu Teblig
Selfli kapsaminda yer alan uUriinlerin depolanmasi ve tasinmasinda, Turk Gida Kodeksi

Yénetmeliginin Uctincii Bolimiindeki hiikiimlere uyulur.

11.Nakliye Ozellikleri

Tasit Kontroli

Nakliye aracinda yabanci madde, yabanc tat-koku, kimyasal madde bulasmasi, gorsel
kirlilik, 6lii canli hasere varligi acisindan kontrol edilir.

Yukleme Sekli Paletli veya dokme olarak
Tasit Ozellikleri | Brandali veya kapali kasali araclarla nem ve yabanci madde-koku bulasmayacak sekilde
nakliye edilir.
Hazirlayan Onaylayan
OZLEM ULAS ARTAR OZEL DR.HASAN KESKEKOGLU | Dr.Dyt. DERYA HOPANCI BICAKLI
Sorumlu Mutfak Diyetisyeni Yiiksek Gida Miihendisi Bagdiyetisyen Hastane Mid. V.
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Nakliye Kosullar | Koku yayan herhangi bir gida veya gida dis1 uriinle birlikte tasinmamasi gerekir.

12.Alerjen Ozelligi

Alerjen Kontrolii | TGK etiketleme yonetmeligi Ek1 de belirtilen alerjenlerden herhangi birisini icermesi

durumunda etikette belirtilerek kuruma bilgi verilmelidir.

13.Girdi Kontrolii

Girdi Kontrolii

Firmamz tedarikci tarafindan gonderilen analiz sertifikasinm kontrol eder, girdi kabul sirasinda
ayrica girdi kontrol faaliyetlerini yurutar.

14.Tedarikgi

Tetkiki

Kurumumuz, tedarikcide, Kalite Yonetimi ve Gida Giivenligi yonetim sisteminin temel
unsurlarinin vartigini incelemek iizere tedarikci tetkiki gerceklestirebilir.

Uygunsuzluk bulunmasi durumunda tedarikciden iyilestirme (duzeltici - onleyici faaliyet) plani
talep eder ve iyilestirmenin etkinligini kontrol eder.

15.Istenecek

Belgeler

Yiiklenici firma ilk sefere mahsus isletme Kayit/Onay Belgesi, (varsa) KYS (1SO 9001) ve/veya
GGYS (ISO 22000) sistem sertifikalan

Firmamiz tedarikcilerden satin aldig1 Uriinlerde bir defaya mahsus olarak ilgili yonetmelige
gore bedeli tedarikci tarafindan karsilanmak Uzere resmi kurumlarda veya yurtici/yurtdisi
kuruluslarca akredite olmus ozel bir laboratuvarda akredite analiz yaptirir.

16.1lgili Yasal Mevzuatlar

-Tiirk Gida Kodeksi Piring Tebligi (Teblig No: 2010/60)

-TS 2408 Nisan 2003
-5996 Sayili Veteriner Hizmetleri, Bitki Sagligi, Gida Ve Yem Kanunu

-TGK Etiketleme Yonetmeligi

-Tiirk Gida Kodeksi Pestisitlerin Maksimum Kalint1 Limitleri Yonetmeligi ve Tiirk Gida Kodeksi
Bulasanlar Yonetmeligi

-Tiirk Gida Kodeksi Gida ile Temas Eden Madde ve Malzemeler Yonetmeligi
-Tiirk Gida Kodeksi Mikrobiyolojik Kriterler Yonetmeligi
Tiirk Gida Kodeksi Yonetmeligi Tasima ve Depolama Bolimii

17.0zel Sartlar

Her uruin kabuliinde duyusal kontrol icin pisme denemesi yapilacaktir.

Tedarik¢inin

Ad1 / Unvan:

iletisim Bilgileri:

Yetkili Kisinin Ad1 soyadt:

Imzas1:

Hazirlayan Onaylayan

OZLEM ULAS

Sorumlu Mutfak Diyetisyeni Yiiksek Gida Miihendisi Bagdiyetisyen Hastane Mid. V.

ARTAR OZEL DR.HASAN KESKEKOGLU | Dr.Dyt. DERYA HOPANCI BICAKLI
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EGE UNIVERSITESI
Miihendislik Fak@ltesi Dekanlid:
CGida Mihendisligi Balimi

06/11/2020

Sorumlu Tiiketim ve Uretim Caligma Grubuna,

Ege Universitesi Tip Fakilltesi Hastanesi hastalan ve personelinin ve Saghk Kaltlr ve
Spor Daire Bagkanhigma bagh dgrenci ve personel yemekhanelerinin 2019 yils ekmek ihtiyact
igin tretim, Ege Universitesi Mihendislik Fakiiltesi Gida Mihendisligi Ekmekgilik Pilot
tesislerinde gergeklestirilmigtir. Tesiste farkh nitelikte (normal, kepekli, tuzsuz, ¢avdar. tam
bugday, tost) ve boyutlarda ckmek dretimi ilgili yonetmeliklere  uygun olarak
gergeklestiriimekte ve gerekli malzemeler yinetmeliklere uygun belgeleri olan tedarikgilerden
saglanmaktadir. Uretilen ekmekler kamps iginde satisa da sunulmaktadir.

Bilgilerinize arz/rica ederim.

Ege Universitesi Gida Mihendisligi Bolim Bagkanhgs £.U Kampiist 35100 Bornova /lzmir
Telefon No: +90 (232) 311 30 01 Faks No: +90 (232) 311 48 31
gidasek@mail.ege.edu.tr

All of the breads used in Ege University cafeterias, social facilities and hospitals are produced in Ege University Food
Engineering Bakery Pilot facility in accordance with the regulations regarding bread production.
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1. . .UrL!n Kabul Degeri Referans Kriter
Bilgileri
Hijyenik sartlarda, teknigine uygun olarak
kesilmis taze piliclerin tuyleri temizlendikten
Uriin tanim sonra 1zgaralik buttan tist butun ayrilmasi ile Tuk Gida Kodeksi
elde edilen, ince derili ve kiiclik gozenekli, ince | Yonetmeligi Cig
kemikli Griinii (eklem yerinden kesilerek but Kanatli Eti ve
incik kismi ayrildiktan sonra geriye kalan Hazirlanmis Kanath Eti
_ kissmlar, alt but) ifade eder. Karsimlar Tebligi 221
Il\JA;et‘EgL TS 8057’ye gore kesilmis, sogutulmus ve sicakligi Teblig No: 2006/29
- 2°Cila + 4°C olan giinlik pilic eti.
Kasalardaki tavuk etleri su salmis olmayacaktir.
Baget dolgun etli, agirtiklar1 130-150 gr.
arasinda olacaktir. Parca tavuk bagetler gunluk
kesim olacak, dondurulmus olmayacak,
Her ambalajda bulunan tavuk baget etinin aym
Ozel Girdi cesitteki en buyukle en kicuk parca arasindaki )
kutle farki %10’u (yuzde on) gecmeyecektir. Ege Universitesi
Sartlan
Yiklenici firma merkez mutfaga teslim ettigi
mallarn yetkililerce gosterilen depolara
yerlestirilmesinden sorumludur. Bu amacla her
mal tesliminde yeterli insan gucunu
bulundurmak zorundadir.
Kulla.nlm Pisirilerek kullanmlir.
Sekli g
2. Duyusal Kabul Degeri Referans Kriter
Ozellikler

Renk ve Goriiniis

Kendine has renk, koku ve gorunuste, parca
bltlinligl bozulmamis olmali ve kemikler

kirk veya parcali olmamalidir.

Tat ve Koku

bozulmamis, kokusmamis, acilasmamas,
donma yanigina ugramamis, yabanci koku
sinmemis eksi koku ve bozuk et kokusu
olmamali

Tuk Gida Kodeksi
Yonetmeligi Cig
Kanath Eti ve
Hazirlanmis Kanatli Eti
Kansimlan Tebligi

TS 12325

Hazirlayan Onaylayan

OZLEM ULAS ARTAR OZEL
Sorumlu Mutfak Diyetisyeni

DR.HASAN KESKEKOGLU
Yiiksek Gida Miihendisi

Dr.Dyt. DERYA HOPANCI BICAKLI
Bagdiyetisyen Hastane Miid.V.
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3. ~ Fiziksel
Ozellikler

Kabul Degeri

Referans Kriter

Yabanci Madde

Herhangi bir organik veya inorganik bulasma belirtisi
(sinek, bocek gibi zararlilarin kendileri veya bunlarin
kalintilan ve yumurtalan, ¢cop, toprak vb. yabanci
madde) gorulmeyecektir.

Baget Uzerindeki tuyler tamamen uzaklastirnlmis
olmalidir.

Eklem yerleri diizgiin kesilmis olmali, kemik kirigi
icermemelidir.

Ege Universitesi

D1s Goriiniis

Uriinler bozulmus olmamalidir. Bozulmay1 baskilayacak
herhangi bir islem veya madde uygulanmis olmamalidir.
curuk, morarma olmayacak

4. Kimyasal Ozellikler Kabul Degeri Referans Kriter
pH degeri en cok 6,2
Tiyobarbiturik asit (TBA) degeri |en cok 1,0 mcg MA/g, TS 12325
Amonyak en cok kutlece 30 mg/100g
_5..M1k.rob1¥olopk Kabul Degeri Referans Kriter
Ozellikleri
Salmonella n:5, c: 0, 0/25 g-ml (EN/ISO 6579)

typhimurium

Salmonella enteritidis | n:5 c:0, 0/25 g-ml (EN/ISO 6579)

Koagulaz pozitif
stafilokoklar

B. cereus

n: 5, c: 2, m: 103, M: 104 (EN/1SO 7932)

Siilfit indirgeyen
anaerob

n: 5, c: 2, m: 103, M: 104 (EN/1SO 7937)

n: 5, c: 2, m: 103, M: 104 (EN/ISO 6888-1 | TGK Mikrobiyolojik
veya 2) Kriterler Yonetmeligi

6. Kalint1 degerleri

(Agir Metal,
Radyoaktivite,
Pestisit, farmakolojik | Kabul Degeri Referans Kriter
(veteriner ilag
kalintisi) dioksin ve
PCB degerleri)
Hazirlayan Onaylayan
OZLEM ULAS ARTAR OZEL DR.HASAN KESKEKOGLU | Dr.Dyt.DERYA HOPANCI BICAKLI
Sorumlu Mutfak Diyetisyeni Yiiksek Gida Miihendisi Basdiyetisyen Hastane Miid.V.
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Kursun 0,1 mg/kg yas agirlik max
Kadmiyum 0,05 mg/kg yas agirlik max

Dioksinlerin toplam
(WHO/PCDD/F-TEQ)

1,75 pg/g yag max

Dioksinler ve dioksin
benzeri PCB’lerin
toplam
(WHO/PCDD/F-
PCB-TEQ)

3,0 pg/g yag max

PCB28, PCB52,
PCB101, PCB138,
PCB153 ve PCB180
(ICES - 6) toplam

40 ng/g yag max

TGK Bulasanlar
Yonetmeligi

Veteriner ilac
Kalintilan

Hayvansal Gidalarda Bulunabilecek
Farmakolojik Aktif Maddelerin
Siniflandinlmasi Ve Maksimum Kalinti
Limitlerine Uygun Olmalidir

TGK Hayvansal
Gidalarda
Bulunabilecek
Farmakolojik Aktif
Maddelerin
Sinmiflandinlmasi Ve
Maksimum Kalinti
Limitleri Yonetmeligi

7. GDO Bilgileri

Tedarikci sunmus oldugu uriine ait GDO icermedigine dair taahhlitname saglamalidir.

8. Orijin Bilgileri

Turkiye

9. Ambalaj ve Etiketleme Ozellikleri

Ambalaj Tipi

icindeki malin 6zelliklerini bozmayan, insan saglidina zarar vermeyen ve
malin distan gorulmesini engellemeyen nitelikte, GTHB isletme kayit
belgeli firma tarafindan uretilmis polietilen ve benzeri malzemelerden
yapilmis ambalajlar icinde mukavva veya plastik dis kasalar icinde teslim
edilecektir. Ambalajlarin kiitlesi 50 kg 1 gecmemelidir.

Etiketleme Firmanin ticari unvani veya kisa adi, adresi, varsa tescilli markasi,
Ozellikleri Parti numarasi, Malin ad1, Uretim tarihi, Grubu, tipi, cesidi, simfi,
Veteriner saglik raporu tarihi, Uretim veya son kullanma tarihi,
HAYVANSAL GIDALAR iCIN OZEL HIiJYEN KURALLARI YONETMELIGI 2014 E
UYGUN OLMALIDIR.
Hazirlayan Onaylayan
OZLEM ULAS ARTAR OZEL DR.HASAN KESKEKOGLU | Dr.Dyt. DERYA HOPANCI BICAKLI
Sorumlu Mutfak Diyetisyeni Yiiksek Gida Miihendisi Basdiyetisyen Hastane Miid.V.
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10. Muhafaza Sartlan
Raf Omrii Ambalaj uzerinde belirtilmis olan tarih gecerlidir.

11. Nakliye ve Yiikleme Ozellikleri

Tasit Kontrolu Nakliye aracinda yabanci madde, yabanci tat-koku, kimyasal madde
bulasmasi, gorsel kirlilik, olii canli hasere varligi acisindan kontrol
edilir. Her sevkiyat icin tasit ve sicaklik kontrolu yapilir.

Yiukleme Sekli Cig etler koli veya posetli palet lizerinde istiflenerek gelir

Tasit Ozellikleri | Frigorifik araclarla 4°C+2’ de gelmeli, nem ve yabanci madde-koku
bulasmayacak sekilde nakliye edilir.

12. Alerjen Ozelligi

Et alerjen degildir.

13. Girdi Kontrolii

Hammadde Giris Kalite Kontrol Formu duzenlenerek Alim Sartnamesindeki verilerin
karsilanmasi saglanir. Giris kalite kontrol sirasinda yapilamayacak kontroller icin (Pestisit
kalintis1, veteriner ilac kalintisi vb.) dogrulama veya yillik analiz planlari dikkate alinir.

14. Tedarikci Tetkiki

Firmamiz, tedarikcide, Gida Giivenligi Yonetim Sisteminin temel unsurlarinin varligim
incelemek Uzere tedarikci tetkiki gerceklestirebilir.

Uygunsuzluk bulunmasi durumunda tedarikc¢iden iyilestirme (duzeltici - onleyici faaliyet)
plani talep eder ve iyilestirmenin etkinligini kontrol eder.

15. Istenecek Belgeler

Urine ait yetkilendirilmis bayilik belgesi

Tedarikci degismedigi siirece ilk sefere mahsus olarak Isletme Onay Belgesi

Tedarikci degismedigi siirece ilk sefere mahsus olarak tedarik¢inin giincel 1SO belgeleri (ISO
9001, 22000)

Her sevkiyatta Veteriner Saglik Raporu ve Arac dezenfeksiyon belgesi tasimalidir

Firmamiz tedarikcilerden satin aldig1 iiriinlerde bir defaya mahsus olarak ilgili yonetmelige
gore bedeli tedarikci tarafindan karsilanmak uzere yurtici veya yurtdisi kuruluslarca
akredite olmus bir laboratuvarda analiz yaptirir.

| 16. llgili Yasal Mevzuatlar

Hazirlayan Onaylayan
OZLEM ULAS ARTAR OZEL DR.HASAN KESKEKOGLU Dr.Dyt.DERYA HOPANCI BICAKLI
Sorumlu Mutfak Diyetisyeni Yiiksek Gida Miihendisi Basdiyetisyen Hastane Miid.V.
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5996 sayil1 Veteriner hizmetleri, Bitki sagligi, Gida ve Yem Kanunu

Tirk Gida Kodeksi Pestisitlerin Maksimum Kalint1 Limitleri Yonetmeligi

Tirk Gida Kodeksi Bulasanlar Yonetmeligi

Tirk Gida Kodeksi Mikrobiyolojik Kriterler Yonetmeligi

Turk Gida Kodeksi Et ve Et Uriinleri Tebligi

Hayvansal Gidalar icin Ozel Hijyen Kurallarn Yonetmeligi

TGK Hayvansal Gidalarda Bulunabilecek Farmakolojik Aktif Maddelerin Siniflandirnlmasi Ve
Maksimum Kalint1 Limitleri Yonetmeligi

Hayvansal Gidalarin Resmi Kontrollerine iliskin Ozel Kurallari Belirleyen Yonetmelik

TS 12325 Tavuk eti

17. Ozel Sartlar

Ozel bir sart belirtilmemistir

Tedarikcinin Adi / Unvan:
Yetkili Kisinin Adh soyadi:
Imzasa:
Hazirlayan Onaylayan
OZLEM ULAS ARTAR OZEL DR.HASAN KESKEKOGLU | Dr.Dyt.DERYA HOPANCI BICAKLI
Sorumlu Mutfak Diyetisyeni Yiiksek Gida Miihendisi Bagdiyetisyen Hastane Miid. V.
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Periodic analyzes of drinking and utility water are carried out in the water hygiene laboratory of the
Faculty of Medicine, Department of Public Health. In this laboratory, bacteriological, physical and
chemical analyzes are carried out.

Erisim adresi: https://halksagligi-med.ege.edu.tr/tr-4014/su_analiz_laboratuvari.html
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