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Turkey’s most comprehensive nutri-

tion education project, launched in 

the 2011-2012 school year, began to 

be implemented in 2016-2017 for all 

grades, from pre-school and first 

grade in primary education up to 

grade 4 (7 to 10 years old).

1

EDUCATION
BALANCED NUTRITION

PROJECT SUMMARY

Assoc. Prof. Hünkar Korkmaz, Ph.D., Director of the 
Continuous Education Centre at Hacettepe Univer-
sity, has adapted the programme to fit with the 
schools’ curriculum in Turkey.

The project emphasizes the importance of eating 
everything in moderation to achieve good health. 
The Ministry of National Education has been 
involved and the programme has reached both 
children and parents directly. . In the 2011-2012 
school year, the Balanced Nutrition Education 
project began with one-hour sessions every week 
for second, third, and fourth graders in pilot 
schools across several provinces of Turkey. 

Children participating in the Balanced Nutrition 
Education Project learn healthy eating habits with 
the help of the “Healthy Nutrition Plate.” This 
device shows which foods belong to which nutri-
tional groups and how much of each to eat. Pupils 
also learn the benefits of an active lifestyle and 
hygiene guidelines. 

Since its inception, the number of schools and 
provinces taking part in the initiative has contin-
ued to increase. Moreover, the ideas of the 

“Balanced Nutrition,” Turkey’s most comprehensive 
and sustainable nutrition education project, was 
launched in 2011 with the objective of contributing 
to improvements in public health. This project fits 
in well with the mission of the Sabri Ülker Food 
Research Foundation, which is “to help raise 
awareness about healthy food choices healthy 
nutrition, and a healthy lifestyle.”

Nutritional issues abound both in Turkey and 
around the world. Improved nutrition education is 
one clear strategy to help alleviate the problems. 
The British Nutrition Foundation (BNF), which 
celebrates its 50th anniversary in 2017, is pre-emi-
nent in implementing nutrition education 
programmes within the United Kingdom. Our Foun-
dation has made an agreement with the BNF which 
gives us access to state-of-the art nutrition educa-
tion tools which we have been able to adapt for the 
local situation in Turkey. 

Prof. Tanju Besler, Ph.D., a member of the Sabri 
Ülker Food Research Foundation Science Commit-
tee, has been in charge of developing the content of 
a programme designed to positively impact our 
children’s futures.

2
The balanced nutrition education 

project reached 1.5 million children, 

parents, and teachers in its first five 

years, and was extended to 150,000 

new pupils at the beginning of the 

2016-2017 school year.

3
The message of the balanced nutri-

tion education project reaches not 

only students receiving education in 

pilot schools and their families, but 

people in every segment of society 

through public service ads, websites, 

social media, and national and inter-

national meetings. 

4
This year, the balanced nutrition edu-

cation project has also involved chil-

dren from the theatre stage. A play 

with a script built around the bal-

anced diet and healthy lifestyle mes-

sages of the education project is 

being performed by the İdil Yazgan 

theatre company. 

Balanced Nutrition Education Project have reached 
students and parents beyond the participating 
schools, through the public service ad “Lüp Lüp,” 
broadcast on television throughout 2016. 

The behavioural changes in children who took part 
in the Balanced Nutrition Education Project have 
been studied in two separate scientific research 
projects..

The first was a Nutrition Test, created with the 
collaboration of the University of Hohenheim. Both 
teachers and students undertook this text before 
and after the project.

The second research project was based on a Food 
Frequency and Amount Questionnaire, conducted 
with the Nutrition and Dietetics Departments of 
Ege, Erciyes, and Marmara Universities. The results 
of the research were presented by the Sabri Ülker 
Food Research Foundation in September 2016 at 
the International Congress of Dietetics in Granada, 
Spain. Positive changes in the eating habits of 
children who took part in the project were noted. 
Improvements in physical activity levels were also 
recorded.

At the start of the 2016-2017 school year, the 
project was expanded to incorporate preschoolers 
and first grade students, reaching out to 150,000 
new children.
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recorded.

At the start of the 2016-2017 school year, the 
project was expanded to incorporate preschoolers 
and first grade students, reaching out to 150,000 
new children.

The Balanced Nutrition Education Project has 
reached over 1.5 million children, educators, and 
families in its first five years. In its fifth year, the 
Sabri Ülker Food Research Foundation has com-
piled a book summarizing the story so far.

The publication includes all activities from the 
beginning of the Balanced Nutrition Education 
Project to the present day; its current stage; evalu-
ations undertaken by teachers and Science Com-
mittee members who contributed to the project, as 
well as those of parents and children participating 
in the project; and associated scientific research.

The Balanced Nutrition Education Project book was 
translated into English and distributed to partici-
pants at the International Congress of Dietetics in 
Granada, Spain.

The volume was also shared with all the educators 
involved in the project. 

Balanced Nutrition 
Education Project Book  

08

Research was conducted to deter-

mine the frequency and volume of 

nutrient consumption of students 

aged 7-9 enrolled in the Balanced Nu-

trition Project between 2014 and 2015. 

The results of the research indicated 

increased consumption of eggs, milk 

and other dairy products, grains and 

pulses, and fruit and vegetables 

following the programme. The 

frequency of student physical activity 

increased, and obesity rates decreased. 

Balanced Food Education 
Project Food Frequency 
and Amount 
Questionnaire 

MediaCat Magazine’s annual Felis Awards recog-
nize quality and creativity in advertising, media 
planning, and public relations. 

The Balanced Nutrition 
Education Project of the 
Sabri Ülker Food Research 
Foundation won the Felis 
2016 award for “Best 
Corporate Social Responsi-
bility Campaign” in the 
Health Communication 
category. 

The Balanced Nutrition 
Education Project has been 
Recognized as the Best 
Social Responsibility 
Campaign 
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The Sabri Ülker Food Research Foundation instigat-
ed a Food Frequency and Amount Questionnaire to 
measure the effects of the Balanced Nutrition 
Project.  The study was coordinated by Prof. Tanju 
Besler, Ph.D., a member of the Sabri Ülker Food 
Research Foundation Science Committee, and 
carried out by academics from Ege, Erciyes, and 
Marmara Universities. It analyzed the changes and 
developments in children’s eating habits as well as 
their physical activity levels. 

The study involved students aged 7-9 who were 
enrolled in the Balanced Nutrition Project between 
2014 and 2015. 

Six hundred and eighteen students in Kayseri, 
Istanbul, and Izmir took part in the research before 
and after the project.

10

The first workshop entitled: “The Bal-
anced Nutrition Education Project 
and Necessity of Nutrition Education” 
took place on April 6, 2016. Prof. Tanju 
Besler, Ph.D., shared the preliminary 
results of the Food Frequency and 
Amount Questionnaire. 

Roy Ballam, Education and IT Director 
at the British Nutrition Foundation 
(BNF), explained the implementation of 
the “Food – a fact of life” project, which 
communicates the guidelines for bal-
anced nutrition to nearly 3 million chil-
dren across the England and Wales. 

Paula van Dommelen, Ph.D., a statisti-
cian from The Netherlands Organisation 
for Applied Scientific Research (TNO), 
provided an overview of its education 
programme for children aged 6-10 in 12 
regions along the German-Dutch 
border. Dr.Dommelen also discussed 
the impact of this education project on 
Turkish children, who live in Germany 
and the Netherlands. This education 
project has also successfully been 
implemented both in Poland and China. 

The 2014-2015 Balanced Nutrition 
Education Project Best Practices Com-
petition awards were presented to 
teachers at a ceremony during the 
Balanced Nutrition Workshop. The 

workshop focused on the impact of 

early education on the development 

of healthy nutrition and lifestyle habits.

In 2016, the Sabri Ülker Food Research Foundation 
launched the first Balanced Nutrition Workshop, 
titled “The Balanced Nutrition Education Project 
and Necessity of Nutrition Education.”

The opening speech of the event was delivered by 
Gülderen Özdemir, Head of the Research, Develop-
ment and Projects Department at the Republic of 
Turkey Ministry of National Education General Direc-
torate of Primary Education. The participants of the 
workshop included Begüm Mutuş, General Manager 
of the Sabri Ülker Food Research Foundation;      

Balanced Nutrition 
Workshop

The weight profiles of both male and 

female students were improved rela-

tive to World Health Organization 

standards. This means that the stu-

dents were less likely to be over-

weight than before the programme. 

Daily consumption of eggs, milk and 

other dairy products, grains, and fruit 

and vegetables increased significantly.

The frequency of physical activity 

increased.

ACTIVITIES
AND EVENTS

Prof. Tanju Besler, Ph.D., a member of the Sabri 
Ülker Food Research Foundation Science Commit-
tee; Roy Ballam, The British Nutrition Foundation 
(BNF) Education and IT Director; and Paula van 
Dommelen, Ph.D., Statistician at the Netherlands 
Organisation for Applied Scientific Research (TNO).

Prof. Besler, a member of the Sabri Ülker Food 
Research Foundation Science Committee, shared 
the preliminary results of the Food Frequency and 
Amount Questionnaire. 

BNF Education and IT Director Roy Ballam shared 
data from children’s health questionnaires being 
conducted in England and Wales as a part of 
education initiatives of the foundation. Ballam 
reported that one out of every five British children 
in the 4-5 age group, and one out of three children 
in the 10-11 age group, is either overweight or 
obese. The rate of obesity among adults rose to 25 
percent between 2010 and 2012, compared to 14 
percent for men and 17 percent for women between 
1993 and 1995.

Ballam emphasized the importance of the position 
of food and nutrition topics within the British 
school curriculum. He described the implementa-

tion of the “Food – a fact of life,” project. This 
project has conveyed the principles of balanced 
nutrition to 3 million children in primary schools 
throughout the U.K. It was developed, with the 
support of the BNF, to find solutions to the rising 
rates of obesity and unhealthy weight. 

Paula van Dommelen, Ph.D., a statistician from 
TNO, provided an overview of an education project 
implemented in 12 regions along the 
German-Dutch border for children aged 6-10. 
Dr.Dommelen also discussed the impact of this 
education project on Turkish children, who live in 
Germany and the Netherlands. This education 
project has also successfully been implemented 
both in Poland and China. She provided details of 
this multi-tiered initiative that covers physical 
activity, nutrition, public health, and the develop-
ment of the physical environment.

The 2014-2015 Balanced Nutrition Education 
Project Best Practices Competition awards were 
presented to teachers at a ceremony during the 
Balanced Nutrition Workshop. The workshop focused 
on the impact of early education on the development 
of healthy nutrition and lifestyle habits.
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In 2016, the Sabri Ülker Food Research Foundation 
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Programme” will continue over the 2016-2017 
school year. The training sessions began in Istan-
bul in October and will eventually reach 1,000 
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In the October Train the Trainer session, provincial 
coordinators and branch managers of the Provin-
cial Directorates of the Ministry of Education 
received training from Prof. Tanju Besler, Ph.D., 
member of the Sabri Ülker Food Research Founda-
tion Science Committee, and Assoc. Prof. Hünkar 
Korkmaz, Ph.D., a member of the Education 
Programmes Department at the Faculty of Educa-
tional Sciences at Hacettepe University.

Under the Train the Trainer Programme, provincial 
coordinators and branch managers will then train 
the trainers who will implement the project in the 
10 provinces. Detailed training sessions on nutri-
tion and the use of education materials will contin-
ue throughout the year.

The second step of the Balanced Nu-
trition programme involved training 
school authorities. This was rolled 
out in 10 provinces, involving 1,000 
teachers. 

Training sessions were held prior to 
the start of the 2016-2017 school 
year. Information on healthy diets 
and lifestyle habits, was provided to 
the teachers who were also advised 
on how to utilize the educational 
materials. 
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Activity Pages: I Have an Active Life, My Activity 
Diary, My Food Diary, I Brush My Teeth, My One Meal 
a Week, The Musculoskeletal System, How Much 
Water Do I Drink?, My Story.

Materials for teachers are also available at 
www.yemektedenge.org

This year, the balanced nutrition education 
project is also reaching out to children from the 
theatre stage. A play with a script built around 
the balanced diet and healthy lifestyle messag-
es of the education project is being performed by 
the İdil Yazgan theatre company. The show 
presents the main messages of the Balanced 
Nutrition Programme via interactive activities 
and games, ensuring that the children learn 
whilst having fun. Balanced Nutrition Theatre 
performances were staged for students in Istan-
bul, Trabzon, and Antalya at the beginning of the 
2016-2017 school year. The project will continue 
in other cities in 2017. 

Balanced Nutrition 
Theatre

Every year, the Sabri Ülker Food Research Founda-
tion organizes a “Best Practices” competition for 
teachers, and a “Balanced Nutrition Painting 
Contest” so that students can learn about healthy 
diets whilst having fun. 

The awards for the winners of the 2014-2015 
“Best Practices” competition were presented at 
the Balanced Nutrition Education Project Work-
shop held in Istanbul on April 6, 2016. 

Second, third, and fourth grade students from 
500 schools across 10 provinces of Turkey took 
part in the “Balanced Nutrition Painting Contest,” 
organized to help transform nutrition information 
for students into healthy lifestyle habits. In every 
region, the Ministry of National Education select-
ed an impartial judging panel to decide the 
winners. The third award was a digital camera, 
the second was a bicycle, and first award was a 
KidZania ticket. 

“Balanced Nutrition Painting Contest” awards 
were handed out at ceremonies held at the 
Provincial Directorates of National Education, 
attended by Provincial Directors of National 
Education, teachers of students who performed 
well in the competition, school principals and vice 
principals involved in the project, branch manag-
ers, provincial coordinators, and the Sabri Ülker 
Food Research Foundation representatives. 

Best Practices and 
Painting Contest

Every year, the Sabri Ülker Food 
Research Foundation organizes a 
“Best Practices” competition for 
teachers and a “Balanced Nutrition 
Painting Contest for Students” every 
year with the assistance of the Minis-
try of National Education Directorate 
of Primary Education to promote the 
best practices of teachers and 
encourage students to learn about 
Balanced Nutrition while having fun 
and then put it them into practice .

 
Awards for the painting contest held 
in the 2015-2016 school year were 
presented to the students at ceremo-
nies held at the Provincial Directo-
rates of National Education, and 
teachers received their awards for the 
best practices competition at the Bal-
anced Nutrition Workshop. 

ACTIVITIES
AND EVENTS
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In June 2016, the Sabri Ülker Food Research Foun-
dation introduced a new free app, iGrow, for 
parents keeping track of their child’s development.

iGrow was developed by the Netherlands Organisa-
tion for Applied Scientific Research (TNO), iGrow 
was brought to). And Turkey, is only the nextsecond 
country to benefit from the app.where iGrow is 
available.  The app, available on smartphones and 
tablets, allows families to monitor the physical 
development of their children and receive daily 
advice. 

The app’s content was adapted to the nutritional 
habits of Turkish society. 

It creates a growth curve based on the child’s 
height and weight in comparison with World Health 
Organization (WHO) guidelines. It also provides 
data from the WHO on the relationship between 
body weight and height in babies and children. The 
application facilitates the early detection and treat-
ment of risks regarding the child’s development. 
The application provides analyses on developmen-
tal stages in infancy, childhood, and adolescence, 
and can track growth from infancy until age 18. 

iGrow provides parents with brief recommenda-
tions for the child’s physical activity and nutrition 
under the “Daily Tip” heading.

Under “Agenda,” the child’s first steps and special 
days can be recorded, and vaccinations can be 
followed in the “Vaccination Schedule” section.

Other features added with the latest update include 
the best-loved and the most listened to lullabies for 
children. Under “Menu Recommendations” can be 
discovered special recipes and healthy menu 
options for children aged 12-48 months.

As of today the iGrow app has 
been downloaded over 11,000 
times.

This application now includes lullabies. Children 
will be soothed and sleep more comfortably now.

Sleep Little Baby 

The iGrow Application generates a 

growth curve based on a child’s 

height and weight in comparison 

with World Health Organization 

(WHO) guidelines. Based on these 

parameters, daily advice is then pro-

vided The Grow application has been 

adapted by the Sabri Ülker Founda-

tion to Turkish society and nutritional 

habits. The content can be down-

loaded free of charge on smart-

phones. 

1

iGROW
APPLICATION

2
Parents can download the app onto 

their smartphones and enter the data 

of as many children as they wish. 

So far the iGrow app has been down-

loaded over 11,000 times. 

3
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In December 2015, the In-Season Cuisine initiative 
was launched in order to support those seeking to 
follow a balanced, healthy, and nutritious lifestyle. 
It presents delicious and healthy meal options. 

The In-Season Cuisine section of the website 
www.sabriulkervakfi.org contains video recipes of 
healthy and delicious foods together with impor-
tant nutritional information. Infographics located 
just below the recipes specify the calorie values 
and the percentage of the recommended daily 
intake of specific nutrients in a single serving, 
using data taken from reliable scientific sources. 
Scientific information on the benefits of specific 
ingredients, is also included. 

Since “In-Season Cuisine” was 

launched on the Sabri Ülker Food 

Research Foundation website in De-

cember 2015, it has become a trusted 

guide for tasty and healthy meals.

In-Season Cuisine o ers recipes, also 

providing the calorie values and rec-

ommended daily intakes per serving 

of the meal, using data from reliable 

scientific sources. 

The recipes promote the use of 

ingredients that are in season. 

In-Season Cuisine
Along with the recipes, daily menu suggestions are 
provided. 

In-Season Cuisine was launched in late 2015 and 
announced through a social media campaign. It 
encourages eating foods which are in season, as 
indicated by its name, and as explained on the 
home page of the In-Season Cuisine section of the 
website.

“Eating habits are like fingerprints. The cooking 
style, the spices used, and the combination of 
ingredients transforms a single dish into a person-
alized experience. Some might make a face at 
boiled vegetables, but others might turn them into 
an appetising meal with delicious sauces and 
spices. The important thing is to maintain a 
balanced and adequate diet, and transform good 
nutritional habits into a lifestyle. This is because 

the nutrients in one food component differs from 
those in another, and each play a distinct role in the 
body. To have a healthy lifestyle, it is necessary to 
eat ingredients in season, maintain a balanced 
and adequate diet, and eat as much as required, 
but no more.”

During 2016 the original 12 recipes in In-Season 
Cuisine have been added to, and catalogued 
according to seasonal availability. Visitors to 
In-Season Cuisine can now access the recipes in 
the sections:

In-Season Spring Cuisine

In-Season Summer Cuisine 

In-Season Autumun Cuisine 

In-Season Winter Cuisine 

Brownie with carrot

ACTIVITIES
AND EVENTS
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boiled vegetables, but others might turn them into 
an appetising meal with delicious sauces and 
spices. The important thing is to maintain a 
balanced and adequate diet, and transform good 
nutritional habits into a lifestyle. This is because 

the nutrients in one food component differs from 
those in another, and each play a distinct role in the 
body. To have a healthy lifestyle, it is necessary to 
eat ingredients in season, maintain a balanced 
and adequate diet, and eat as much as required, 
but no more.”

During 2016 the original 12 recipes in In-Season 
Cuisine have been added to, and catalogued 
according to seasonal availability. Visitors to 
In-Season Cuisine can now access the recipes in 
the sections:

In-Season Spring Cuisine

In-Season Summer Cuisine 

In-Season Autumun Cuisine 

In-Season Winter Cuisine 

Brownie with carrot
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Hosted by the Sabri Ülker Food 

Research Foundation, the “Metabo-

lism and Life Symposium” gathered 

together many of the world’s leading 

scientists who shared the latest devel-

opments in the metabolic and nutri-

tional sciences, including unpub-

lished research and new initiatives. 

1

METABOLISM
AND LIFE 
SYMPOSIUM

2
The 2016 event was opened by Prof. 

Brian Kobilka, M.D., Ph.D., professor 

and chair of molecular and cellular 

physiology at the Stanford University, 

a recipient of the 2012 Nobel Prize in 

Chemistry and guest of honour at the 

Symposium. He shared the details of 

his research with attendees. 

3
Prof. Gökhan Hotamışlıgil, M.D., Ph.D., 

Chairman of the Sabri Ülker Center, 

presented the first report of the work 

of the Center. This covered the 

Center’s activities during 2015. 5
A media event was held on the first 

day of the conference, attended by 

Yıldız Holding Vice Chairman Ali 

Ülker, Prof. Gökhan Hotamışlıgil, M.D., 

Ph.D., and the Sabri Ülker Food 

Research Foundation General Man-

ager Begüm Mutuş.  The Center’s 

2015 activities, as well as the mission 

and operations of the Sabri Ülker 

Food Research Foundation, and the 

scope and purpose of the Metabolism 

and Life Symposium were shared 

with members of the press.

4
The third Sabri Ülker International 

Science Award was also presented at 

the Symposium.  The winner was 

Asst. Prof. Kıvanç Birsoy, Ph.D., for his 

continuing studies on the relation-

ship between cancer and metabo-

lism at the Rockefeller University in 

New York. Birsoy received his award 

from Prof. Kobilka.

6
Editors-in-chief and columnists were 

invited to the Sabri Ülker Internation-

al Science Award ceremony, which 

took place on the opening night of 

the Symposium. Columnists were 

also invited on a boat tour on the last 

day of the event.

20
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SABRİ ÜLKER CENTER
SYMPOSIUM

INAUGURAL F O U R  S E A S O N S  B O S P H O R U S
I S T A N B U L  5 - 6  M A Y  2 0 1 6

PRESENTED BY SABRİ ÜLKER CENTER
HARVARD UNIVERSITY,
TH CHAN SCHOOL OF PUBLIC HEALTH

YOUNG STAR SCHOLARS:  

DENİZ ATASOY MEDIPOL UNIVERSITY
KIVANÇ BİRSOY ROCKEFELLER UNIVERSITY
EBRU ERBAY BİLKENT UNIVERSITY
LALE ÖZCAN COLUMBIA UNIVERSITY

HOSTED BY SABRİ ÜLKER FOOD RESEARCH FOUNDATION WWW.SABRIULKERSYMPOSIUM.ORG

BRIAN KOBILKA STANDFORD UNIVERSITY

EMILIE MARCUS CELL PRESS AND ELSEVIER, EDITOR-IN-CHIEF

ROBERT FARESE HARVARD UNIVERSITY, HHMI

SUSANNE MANDRUP UNIVERSITY OF SOUTHERN DENMARK

ALAN ATTIE UNIVERSITY OF WISCONSIN

LAURIE GLIMCHER CORNELL UNIVERSITY

GÖKHAN HOTAMIŞLIGİL SABRİ ÜLKER CENTER,
HARVARD TH CHAN SCHOOL OF PUBLIC HEALTH

FEATURING:

RUSLAN MEDZHITOV HOWARD HUGHES MEDICAL INSTITUTE

IRA TABAS COLUMBIA UNIVERSITY

PETER TONTONOZ UCLA, HHMI

Alongside new research providing insights into the 
mechanisms linking metabolism and disease, new 
approaches in the prevention and treatment of 
obesity, diabetes, and associated disorders were 
discussed in depth in the 2015 report published by 
the Harvard University Sabri Ülker Center Genetics 
and Complex Diseases Laboratory. This facility is 
led by Prof. Gökhan Hotamışlıgil, M.D., Ph.D., at 
Harvard School of Public Health (HSPH). 

Ali Ülker, Yıldız Holding Vice Chairman, made 
statements at the press conference prior to the 
Symposium. 

“Our intent in supporting the Harvard University 
Sabri Ülker Center has been to inspire and motivate 
the development in Turkey of a similar scientific 
environment with the same level of productivity. 
Today, we are forging ahead with the same deter-
mination. As the world's third largest biscuit 
maker, we have expanded the region where we do 
business and where we feel responsible for. This is 
why it is important for us to support such projects 
for the amelioration of public health. The projects 
that the Sabri Ülker Center is working on give all of 
us hope for the future.”  

The Sabri Ülker Food Research Foundation hosted 
many of the world’s leading scientists in Istanbul. 
The "Metabolism and Life Symposium" was attend-
ed by members of the Sabri Ülker Center engaged 
in research at the Harvard School of Public Health. 
They were joined by key figures from the scientific 
community. 

New developments in metabolic research and 
studies from the Sabri Ülker Center were shared 
during the conference. 

Our guest of honour, Prof. Brian Kobilka, M.D., 
Ph.D., a recipient of the 2012 Nobel Prize in Chem-
istry, gave the event’s opening speech.

The Sabri Ülker Center’s activities of 2015 and its 
ongoing research were also discussed. 

“We want to uncover the functions of certain items 
ingested in foods, while ensuring protection 
against the degeneration caused by metabolic 
diseases and ageing. We have gained new insights 
into structural and biological changes inside those 
cells causing dysfunctions as a result of obesity, 
and are currently developing innovative tools to 

treat metabolic diseases. Research carried out at 
the center will inspire not only diagnoses and treat-
ments for metabolic diseases, but also discoveries 
that will make lives longer and healthier.” 

The research conducted at the Sabri Ülker Center 
are published in such prestigious journals as 
Nature Medicine, Cell Metabolism, and Science.

Prof. Gökhan Hotamışlıgil, M.D., Ph.D., noted that 
research carried out at the Sabri Ülker Center 
significantly contributes to improvements in 
human health, saying, 

Sabri Ülker Center’s First 
Annual Report

22

Ana Paula Arruda, Ph.D., one of our center’s 
esteemed researchers, discovered that excessive 
food consumption can lead to the reorganization of 
and alterations to a number of elements inside a 
cell. Dr. Arruda and her colleagues demonstrated 
that such changes may cause certain obesity-re-
lated cellular dysfunctions, such as insulin resist-
ance, and fatty liver disease. These results allow 
for the development of novel treatment methods for 
many metabolic diseases, especially obesity. 

Her colleagues Güneş Parlakgün, M.D., and Ekin 
Güney, M.D., both fellows under the “Sabri Ülker 
Fellowship” programme, are looking into how cells 
and tissues deal with stress. Results obtained so 
far have already opened new insights into obesi-
ty-related irregularities inside cells and the impact 
of these disorders on the metabolism of sugar. 

Ling Yang, M.D., and Ediz Calay, M.D., both under-
taking post-doctorate studies in the center, have 
long been examining whether certain activities in 
the liver triggered by obesity lead to insulin resist-
ance and diabetes. Abdullah Yalçın, M.D, Yankun 
Lee, M.D., and Suneng Fu, M.D., are working on an 
important technological process that could restore 
these mechanisms with chemical methods, some-
thing that could transform the medical world. 

Diabetes Vaccine 
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Prof. Laurie Glimcher, M.D., Stephen and Suzanne 
Weiss Dean of Weill Cornell Medical College, spoke 
about a newly found factor involved in cancer and 
the immune system, and about the role this factor 
plays in metabolism.

 
Assoc. Prof. Deniz Atasoy, Ph.D., from the Istanbul 
Medipol University School of Medicine Physiology 
Department, talked about the role of the cells in 
specialized regions of the brain. “Eating behavior 
is controlled by specialized regions in the brain. The 
cells in these regions constantly assess the body’s 
energy needs and induce an individual to consume 
food to prevent a drop in calorie levels.”

 
Prof. Robert Farese, M.D., Professor of Genetics & 
Complex Diseases, HSPH, talked about the latest 
studies concerning certain fat-rich structures 
within cells that are controlled by genetic factors, 
in addition to the latest developments on the appli-
cations of related methods.

 
Prof. Alan D. Attie, Ph.D., Professor of Biochemistry 
at the University of Wisconsin-Madison, explained 
the genetic and nutritional factors that produce 
Type 2 diabetes. “Genetics and nutrition play a big 
role in the development of Type 2 diabetes. The 
settlement area of certain genes has a part in the 
creation mechanism of this disease.”

 
Asst. Prof. Lale Özcan, M.D., Columbia University 
Medical Center, outlined her work, which is antici-
pated to help in the treatment of cardiovascular 
diseases that are seen more frequently in obese 
and Type 2 diabetes patients, involving a group of 

metabolic pathways that open through the mobil-
zation of an enzyme in the liver. “Type 2 diabetes 
patients suffer the greatest risk of cardiovascular 
disease. Lipid metabolism disorders are the root 
cause of this.”

 
Prof. Susanne Mandrup, Ph.D., Consulting Council 
Member of the Danish Diabetes Academy, and 
Professor at Department of Biochemistry and 
Molecular Biology, University of Southern Denmark, 
introduced her latest research on pancreas cells, 
insulin secretion, and genetic changes. “Pancreas 
is responsible for sugar metabolism.”

 
Prof. Peter Tontonoz, M.D., Ph.D., Professor of 
Pathology and Laboratory Medicine at the Universi-
ty of California, Los Angeles, talked about his latest 

The scientists who participated in the Metabolism 
and Life Symposium and the subject of their 
research, are as follows:

 
Prof. Ruslan Medzhitov, Ph.D., Professor of Immu-
nobiology at Yale Medical School, explained how 
the metabolism’s response to inflammation serves 
to protect it against conditions such as infection, 
injury, and so on. 

“Inflammation is a way for the metabolism to 
protect itself against conditions such as infection, 
injury and so on.”

Speakers of the 
Semposium

24

work on the genes that control lipid metabolism 
and their effect on metabolic diseases. “The fats in 
food are critical to metabolism regulation. Under-
standing the effects of fat and cholesterol on cells 
will pave the way for new treatments for many 
illnesses such as cardiovascular disease, diabetes, 
and obesity.”

 
Assoc. Prof. Kıvanç Birsoy, Ph.D., Molecular Biolo-
gy and Genetics Department at Rockefeller Univer-
sity, and a recipient of the Sabri Ülker Science 
Award, shared his latest study that will break 
ground for cancer treatments. “The rate of cancer 
cell growth is closely related to the food a person 
consumes. Determining these cells’ needs may 
establish the Foundation for new nutrition and 
medical treatments.”

Prof. Ira Tabas, M.D., Ph.D., Professor of Medicine 
and Pathology & Cell Biology at Columbia Universi-
ty, presented a study which will light the way for 
new treatments to be developed for Type 2 diabetes 
patients, especially those with obesity and insulin 
resistance conditions. “The core reason for cardio-
vascular disease in Type 2 diabetes patients may 
be the deterioration of the liver’s sugar production 
or of the insulin hormone signal.”
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During the Symposium, the Sabri Ülker Science 
Award was presented for the third time in accord-
ance with the Sabri Ülker Food Research Founda-
tion objective “to encourage research in the fields 
of food, nutrition, and health, and the scientists 
working in these fields.” 

The award went to Asst. Prof. Kıvanç Birsoy, Ph.D., 
Birsoy, continuing with his scientific career with 
studies on the link between cancer and metabo-
lism at the Laboratory of Metabolic Regulation and 
Genetics at Rockefeller University, received the 
award from Prof. Brian Kobilka, M.D., Ph.D., a 
recipient of the 2012 Nobel Prize in Chemistry. 

Birsoy and his team are mapping the interdepend-
ence of food and different types of cancer using 
“DNA-Barcoding Technology.” This study may also 
facilitate the discovery of new, sustainable, and 
economically viable treatment methods in the fight 
against cancer.

Birsoy was awarded 100,000 Turkish lira for 
winning the Sabri Ülker Science Award.

Sabri Ülker Science Award 

26

In today’s world, the invaluable 

inventions and groundbreaking 

research brought to humanity by sci-

entists need more encouragement 

and support.  Inspired by the motto, 

“Science for Society,” one of the top 

priorities of the Sabri Ülker Food 

Research Foundation is to encourage 

scientists in their research endeav-

ours. An important part of the Foun-

dation’s work for the future of public 

health is supporting research and 

initiatives in food, nutrition, and 

health through the Science Award, in 

addition to spreading awareness of 

innovations in these areas. 

The Sabri Ülker Science Award is one 

of the most significant incentives in 

the field of nutrition science research 

in Turkey.

About the Sabri Ülker Science Award 

REFERENCES: 

Global Status Report on Noncommunicable Diseases, 2014. 

Republic of Turkey Ministry of Health, Public Health Institution of Turkey, Healthy Nutrition and Active Life 
Programme of Turkey, (2014-2017), Ankara 2013.

University of Hohenheim Report on the 2nd Congress Hidden Hunger, July 2015.

Global Action Plan for the Prevention and Control of Noncommunicable Diseases 2013-202, WHO 2013.

Asst. Prof. Kıvanç Birsoy, Ph.D., received his award from Ali Ülker, Vice Chairman of Yıldız Holding and Prof. Brian Kobilka, M.D., Ph.D. 
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COMMUNICATION ACTIVITIES 
AND CAMPAIGNS

Salt, which is naturally occurring in food, is essen-
tial to regulate blood pressure, adjust body fluid 
balance, and for muscle and nerve function. 
Although it is one of the minerals vital for life, salt 
should be used with caution. In particular, those 
individuals susceptible to hypertension or cardio-
vascular disease should restrict their daily salt 
consumption. 

The 2012 report “Sodium Intake in Adults and 
Children” published by the World Health Organiza-
tion (WHO) specifies that daily salt intake should 
not be over 5 grams. According to a study 
published by the Turkish Society of Hypertension 
and Renal Diseases in the same year, the average 
daily consumption of salt per person in Turkey can 
be as high as 15 grams. This highlights the point 
that salt consumption  in Turkey is too high. 

The Salt Awareness Week is organized during 
March each year to raise awareness around salt 
consumption.  In 2016, as in every other year, the 
Sabri Ülker Food Research Foundation organized an 
awareness campaign during the Salt Awareness 
Week. 

Infographics describing the daily recommended 
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TUZA DİKKAT HAFTASI
11-17 MART 2016

TUZLUKLARI
KALDIRIYORUZ!

The Sabri Ülker Food Research Foundation shared 
helpful tips with the public to encourage a 
balanced, healthy diet and advice on how to spend 
the long hours of Ramadan fasting. Ramadan took 
place between June 6 and July 4 in 2016. 

Utilizing social media accounts and the website of 
the Sabri Ülker Food Research Foundation, 30 
special messages were shared, one per day. Inform-
ative content was published regarding nutrition for 
iftar and suhoor, and fluid consumption, fasting, 
health, and nutrition for the Ramadan Feast.

A dedicated section was created on the website 
www.sabriulkervakfi.org, in order to share informa-
tion with the public on nutrition during Ramadan. 
This was compiled by experts using scientific sourc-
es. Knowledge was shared under headings such as 
pregnancy and fasting, diabetes and fasting, nutri-
tion for iftar and suhoor, fasting and digestive 
system issues, and fasting and headaches. 

During the month of Ramadan, 30 

special messages were shared, one 

per day, via social media accounts 

and the Sabri Ülker Food Research 

Foundation website. 

Informative content was published 

regarding nutrition for iftar and 

suhoor, and fluid consumption, fast-

ing, health, and nutrition for the Ram-

adan Feast.

June 6 – July 4,
Ramadan 

The Sabri Ülker Food Research Foundation continues 
to do its duty in informing the public about nutrition 
and health with public service ads. 

Relevant scientific information, prepared in a simple 
and accessible manner, was broadcast on television 
channels this year in two public service ads. 

One of these was the video “Lüp Lüp,” created in 
collaboration with the Ministry of Education. “Lüp 
Lüp” conveyed the benefits of balanced nutrition 
through song, in language understandable by 
children.

The other was the video “Energy Balance,” created 
by the European Food Information Council (EUFIC) 
and adapted for Turkish audiences with the collabo-
ration of the Ministry of Health. It gave adult viewers 
information on how to maintain energy balance. 

The Sabri Ülker Food Research Foun-
dation also provides useful material on 
nutrition and health through public 
service ads. 

Created by the European Food Infor-
mation Council (EUFIC) and adapted 
for Turkish audiences with the collabo-
ration of the Ministry of Health, the 
video “Energy Balance” shows adults 
tips on how to maintain energy bal-
ance. 

The public advertisement “Lüp Lüp” 
communicates scientific information 
about nutrition through song, and with 
language understandable for children.

Public Service Ads
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Throughout the year, the Sabri Ülker Food Research 
Foundation used many communication channels to 
disseminate to the public information about 
balanced and adequate nutrition. One such 
medium was news reports, prepared for a variety of 
media outlets. 

The Foundation’s science team prepared periodical 
news content, including “Nutrition in Winter” and 
“Nutrition For Eid al-Adha.” These articles were 
regularly published by Hürriyet.com.tr and Milli-
yet.com.tr, reaching an average of 500,000 readers 
through these portals. 

At the Sabri Ülker Food Research 

Foundation, we are involved in pre-

paring news reports at various media 

outlets to share our knowledge and 

expertise on nutrition.

Nutrition News

The Sabri Ülker Food Research Foundation 
celebrated Dietitians Day, organized by the Turkish 
Dietetic Association and held in Ankara this year. 
Prof. Muhittin Tayfur, Ph.D., gave the opening 
speech of the programme and explained his vision 
of the profession of dietetics. Other sessions 
focused on the relationship between breakfast 
cereals, microbiota, and health. Prof. Tanju Besler, 
Ph.D., a member of the Sabri Ülker Food Research 
Foundation Science Committee, shared the prelim-
inary results of the Balanced Nutrition Project Food 
Frequency and Amount Questionnaire, and Begüm 
Mutuş, General Manager of the Sabri Ülker Food 
Research Foundation, gave a speech on the iGrow 
application and the Foundation’s activities.

As in previous years, the Sabri Ülker 

Food Research Foundation support-

ed this year’s Dietitians Day, organ-

ized by Turkish Dietetic Association.

Prof. Tanju Besler, Ph.D., a member of 

the Sabri Ülker Food Research Foun-

dation Science Committee, shared 

the preliminary results of the Bal-

anced Nutrition Project Food Fre-

quency and Amount Questionnaire, 

and Begüm Mutuş, General Manager 

of the Sabri Ülker Food Research 

Foundation, gave a speech on the 

iGrow application and the Founda-

tion’s activities. 

June 6, 
National Dietitians Day

Date: November 8-13, Antalya

We participated in the 60th National 

Pediatrics Congress with a booth to 

represent our Foundation. 

We introduced the iGrow application 

to the 2,000 pediatricians participat-

ing in the event.

Turkish National Pediatrics 
Congress

The National Pediatrics Congress, organized by the 
Turkish National Pediatric Society for the 60th time 
this year, was held in Antalya. 

The congress addressed the main issues and prob-
lems surrounding child health. Conferences, 
panels, expert consultation sessions, and pres-
entations were held. 

The Sabri Ülker Food Research Foundation partici-
pated in the National Pediatrics Congress, with a 
booth to represent the Foundation. The iGrow appli-
cation was introduced to the 2,000 pediatricians 
who visited the Foundation’s booth.

The Seventh National Obesity Congress, organized 
by the Turkish Obesity Research Foundation and 
the Turkish Diabetes and Obesity Foundation 
(TDOF), brought together doctors, dietitians, repre-
sentatives from sports departments, and nurses 
who work on obesity. 

The event was led by Prof. Funda Elmacıoğlu, Ph.D., 
head of the Nutrition and Dietetics Department at 
Bahçeşehir University. The Sabri Ülker Food 
Research Foundation provided a booth at the 
congress. 

Assoc. Prof. Reci Meseri, M.D., Ph.D., head of the 
Nutrition and Dietetics Department at Ege Univer-
sity, shared the results of the Food Frequency and 
Amount Questionnaire at a satellite symposium 
held on Friday, December 9, 2016. 

Date: December 8-11, Istanbul

The Sabri Ülker Food Research Foun-

dation set up a booth at the National 

Obesity Congress, an event that saw 

experts currently doing research on 

obesity come together from various 

provinces of Turkey. 

In the satellite symposium held on 

December 9, we shared the results of 

our Food Frequency and Amount 

Questionnaire. 

7. National Obesity 
Congress 

hurriyet.com.tr

milliyet.com.tr

COMMUNICATION ACTIVITIES 
AND CAMPAIGNS
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INTERNATIONAL PROJECTS 
AND COLLABORATIONS

“Horizon 2020” is Europe’s largest and highest 
budget civilian research programme to date It was 
established by the European Union and is being 
coordinated by the European Commission. The 
Commission states that: ‘Research is an invest-
ment in our future and so put it at the heart of the 
EU’s blueprint for smart, sustainable and inclusive 
growth and jobs. By coupling research and innova-
tion, Horizon 2020 is helping to achieve this with its 
emphasis on excellent science, industrial leader-
ship and tackling societal challenges. The goal is 
to ensure Europe produces world-class science, 
removes barriers to innovation and makes it easier 
for the public and private sectors to work together 
in delivering innovation’.

Associations are then established by R&D organi-
zations, foundations, universities, and private 
sector companies in line with these criteria to 
tackle the issues. 

EU member countries, candidates for membership, 
and associated countries with special agreements 
are able to participate.

After 2006, Turkey participated in the Sixth and 
Seventh Framework Programmes with the status of 
candidate country. 

The Eighth Framework Programme, Horizon 2020, 
has been defined as “the champions league of 
R&D programmes.” It was launched in 2014. 

The Sabri Ulker Food Research Foundation is work-
ing with several prestigious European organiza-
tions to firm up project objectives and detailed 
plans which will then be assessed by the European 
Commission. One of the potential projects is 
focused on sustainable food security.

In 2016, the Sabri Ülker Food Research 

Foundation won the TÜBİTAK Above 

Threshold Award for two of its pro-

jects carried out as part of the “Hori-

zon 2020,” a major EU Research and 

Innovation programme. 

1

HORIZON
2020

2
The first of these was the “Timely” 

project, which examined nutrition for 

the elderly. The project, coordinated 

by the University of Bologna and joint-

ly conducted by the 32 of the world’s 

leading institutions and organizations, 

including the Netherlands Organisa-

tion for Applied Scientific Research 

(TNO), the European Food Informa-

tion Council (EUFIC), Barilla, and the 

universities of Cambridge and Mon-

treal, aimed to develop new nutrition-

al strategies for the elderly.

3
The second TÜBİTAK prize was 

awarded to the “Safari” project, a col-

laboration among 73 international 

partners. Through the concept, 

“Smart Farming and Food Safety with 

IoT”, it is securing the provision of 

food safety through smart farming 

solutions.
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The Sabri Ülker Food Research Foundation has 
been presented with two TÜBITAK “Above Thresh-
old” awards for its achievements in the Horizon 
2020 Framework Programmes. TÜBİTAK grants 
“Above Threshold” awards to projects add 2016 
figures of the Foundation’s website and works from 
Hürriyet.com.tr and Milliyet.com.tr, here that score 
10 or above out of 15 on these framework projects. 

TÜBİTAK Awards

This programme is focused on “Smart Farming and 
Food Safety with IoT,” and is a partnership among 
73 international organizations. It is working to 
ensure food safety through smart farming solu-
tions. The Sabri Ülker Food Research Foundation 
monitors the nutritional feasibility of these studies 
and participates in the collaboration as a commu-
nications partner. TUBİTAK has recognised the 
Sabri Ülker Food Research Foundation with its 
second “Above Threshold” award for its work with 
this project.

SAFARI Project

With a score of 14.5 points out of 15, the Sabri 
Ülker Food Research Foundation received the first 
award for its “Timely” project titled “Tackling 
Malnutrition in the Elderly,” an initiative develop-
ing new nutritional methods for the elderly. 

The Sabri Ülker Food Research Foundation takes 
part in the project, coordinated by the University of 
Bologna and jointly conducted by the 32 of the 
world’s leading institutions and organizations, 
including the Netherlands Organisation for Applied 
Scientific Research (TNO), the European Food Infor-
mation Council (EUFIC), Barilla, and the universi-
ties of Cambridge and Montreal, as a communica-
tions partner.

TIMELY Project
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In 2016, Laura Fernández Celemín, 

Ph.D., Director General of the Euro-

pean Food Information Council 

(EUFIC), joined the Sabri Ülker Food 

Research Foundation Science Com-

mittee.

1

INTERNATIONAL
COLLABORATIONS 

2
The Foundation began funding the 

Turkish element of the EUFIC con-

sumer behaviour study, Drivers of 

Food Choice (DFC). The results of the 

project will be available soon, and 

will be announced at the 2017 Sabri 

Ülker Food Research Foundation Nu-

trition and Healthy Lifestyle Summit.

3
The Foundation has continued its 

partnership with the EUFIC on the 

Horizon 2020 “Timely” project.

5
The Sabri Ülker Food Research Foun-

dation continues to take an active 

interest in the scientific programme 

of ILSI Europe, including specific EU 

projects.

4
Prof. Diána Bánáti, Ph.D., Executive 

and Scientific Director of the Interna-

tional Life Sciences Institute (ILSI) 

Europe, has joined the Sabri Ülker 

Food Research Foundation Science 

Committee.  Begüm Mutuş, the Gen-

eral Manager of the Sabri Ülker Food 

Research Foundation, became a 

member of the ILSI Europe Scientific 

Advisory Committee.

6
The Foundation participated in the 

“Timely” initiative alongside the Neth-

erlands Organization for Applied Sci-

entific Research (TNO). The iGrow 

application was developed by TNO 

and adapted for Turkish users this 

year, enabling families to keep track 

of their children’s growth.

40

Prof. Walter Willett, Harvard University
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12th European Nutrition Conference

The Sabri Ülker Food Research Foundation has 
worked together with the European Food Informa-
tion Council (EUFIC) for several years. This year, 
Laura Fernández Celemín, Ph.D., Director General 
of EUFIC, has joined the Science Committee of the 
Sabri Ülker Food Research Foundation. This 
appointment has strengthened close links between 
the Foundation and EUFIC, facilitating the sharing 
scientific information relevant to  nutrition, health, 
and food safety.

Alongside the Sabri Ülker Food Research Founda-
tion, EUFIC is also one of the partners of the Horizon 
2020 “Timely” program. 

The Sabri Ülker Food Research Foundation has 
funded the Turkish branch of the EUFIC consumer 
behavior study, Drivers of Food Choice (DFC).

Thanks to the research being carried out in pilot 
countries, we can learn the effects of people’s 
cultural patterns and orientations on eating habits, 
and have the opportunity to make comparisons. 

The DFC Research consists of 30- to 40-minute 
interviews conducted in five countries, namely 
Turkey, Poland, Britain, Italy, and France. 

Questions are asked relating to six product catego-
ries. The psychological basis of brand perception 
for consumers can be observed from questions 
asked about preferences. 

Product categories: breakfast cereals, yogurt, 
ready meals, cold drinks, biscuits, sweet snacks

It is expected that project results will be shared 
with the public after an academic paper is 
published next year. 

Collaboration with the 
European Food Information 
Council (EUFIC)

Prof. Diána Bánáti, Ph.D., Executive and Scientific 
Director of ILSI Europe, has joined the Science 
Committee of the Sabri Ülker Food Research Foun-
dation.  Begüm Mutuş, the General Manager of the 
Sabri Ülker Food Research Foundation, became a 
member of the ILSI Europe Scientific Advisory Com-
mittee.

The Foundation continue to take an active interest 
in the scientific programme of ILSI Europe, includ-
ing specific EU projects.

Collaboration with the 
International Life Sciences 
Institute (ILSI Europe)

Founded in the Netherlands in 1932, TNO is an 
independent organization that brings together 
people and information to act for the good of socie-
ty and the competitiveness of industry. TNO 
pursues activities in 17 countries, with 3,500 
employees in fields including healthy lifestyle, 
technologies to predict health concerns, and nutri-
tion. The Sabri Ülker Food Research Foundation 
came together with TNO for the first time for the 
“Timely” project. In 2016, the iGrow mobile appli-
cation of TNO was introduced to Turkey in order to 
help parents track their children’s development. 

Collaboration with the 
Netherlands Organization 
for Applied Scientific 
Research (TNO)
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The Sabri Ülker Food Research Foun-

dation introduced iGrow Turkey at 

the European Obesity Summit, one of 

the world’s most prominent health 

and science events, in Gothenburg, 

Sweden on June 1-4.

1

EUROPEAN OBESITY
SUMMIT
Date: June 1-4, 2016, Gothenburg, Sweden

2
A press delegation of health journal-

ists from Turkey took part in the 

Swedish iGrow launch as guests of 

the Foundation. 

the most important health organizations in the 
world. It has also been instrumental in conveying 
crucial nutritional information to Turkish society.

The speakers at the round-table media meeting in 
Gothenburg were Begüm Mutuş, General Manager 
of the Sabri Ülker Food Research Foundation; Prof. 
Tanju Besler, Ph.D., Science Committee Member of 
the Sabri Ülker Food Research Foundation; and 
Sühendan Adıgüzel van Zoelen, M.D., Specialist, 
Turkish Business Development Manager of the 
Netherlands Organization for Applied Scientific 
Research.

In her speech, Mutuş explained, "At the Sabri Ülker 
Food Research Foundation, we believe it is impor-
tant to prevent, right at an early age, patterns such 
as inadequate and imbalanced nutrition, and an 
absence of physical activity. These lead to obesity 
and many other diseases, and we aim to replace 
them with helpful behaviours. With iGrow, we aim 
to make families aware of the development of 
adolescent children, and present them and the 
public with reliable and scientific information on 
desirable habits such as daily nutrition, physical 
activity, and sleep.”

Prof. Tanju Besler, Ph.D., Member of the Scientific 
Board at the Sabri Ülker Food Research Foundation, 

The European Obesity Summit was organized by 
the European Association for the Study of Obesity 
(EASO) and the International Federation for the 
Surgery for Obesity and Metabolic Disorders (IFSO) 
in response to the idea of assembling a joint 
conference in 2016. 

The summit touched on obesity treatments in 
children and adults, including preventative meas-
ures, methods to change behavioural patterns, the 
importance of physical activity in weight manage-
ment, the effects of a sedentary lifestyle on obesity 
and other diseases, and a variety of clinical appli-
cations.

Various topics including prevention, treatment, 
and surgical approaches to obesity were discussed 
at the summit. The Sabri Ülker Food Research 
Foundation took part together with the editors of 
various newspapers and magazines who specialize 
in health and mother-baby relationship. As a 
result, not only has the Foundation launched the 
iGrow Turkey application, it has also enabled mem-
bers of the national media to interact with one of 

pointed out that the Balanced Nutrition Education 
Project was initiated to inspire others in Turkey with 
regards to healthy lifestyle and nutrition. He report-
ed a change for the better had taken place in 
children’s healthy nutrition habits as a result of his 
surveys before and after the education project. He 
continued to emphasize that early education has 
an impact on learning and maintaining healthy 
lifestyle habits and for balanced nutrition. He 
acknowledged the Turkish customization of the 
iGrow application as an important step in tracking 
and monitoring children’s development levels, as 
well as its vital contribution to raising awareness 
among parents and disseminating scientific infor-
mation to the public.

The Netherlands Organization for Applied Scientific 
Research Turkey Business Development Manager 
Sühendan Adıgüzel van Zoelen, M.D., Specialist, 
served as the TNO spokesperson at the meeting. 
She disclosed that the number of overweight and 
obese children has jumped three-fold in the Neth-
erlands in the past two decades and called atten-
tion to the iGrow project as a prevention measure 
initiated by the Dutch government. Van Zoelen 
explained that iGrow is a system that gives early 
warnings to parents and generates awareness.
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The Sabri Ülker Food Research Foun-

dation participated in the 17th Inter-

national Congress of Dietetics (ICD 

Granada 2016) held in Granada, 

Spain, between September 7 and 10. 

The event brought together nearly 

5,000 dietitians and nutritionists from 

around the world. There, the Foun-

dation announced the results of the 

Balanced Nutrition Education Project 

Food Frequency and Amount Ques-

tionnaire for the first time at a scien-

tific congress.

1 2
At the International Congress of Die-

tetics, internationally renowned sci-

entists addressed the nutrition 

world’s most pressing topics. 

3
The congress focused on sustainable 

nutrition challenges, with partici-

pants sharing examples of sustaina-

ble food production being carried out 

in di�erent countries.

The 17th International Congress of Dietetics, or ICD 
Granada 2016, was held in Spain from September 
7-10. It brought together nearly 5,000 dietitians 
and nutritionists from around the world to discuss 
nutritional science. 

Prof. Julian Stowell, Ph.D., Sabri Ülker Food 
Research Foundation Science Committee member 
and Visiting Research Professor at the Functional 
Food Centre at Oxford Brookes University, presented 
the research results from the Balanced Nutrition 
Education Project.

This initiative was developed by the British Nutri-
tion Foundation (BNF), and adapted for Turkey by 
the Sabri Ülker Food Research Foundation. The 
Balanced Nutrition Education Project has been 
implemented in 10 provinces so far, and by its fifth 
year had reached 1 million students, teachers, and 
parents. Its Food Frequency and Amount Question-
naire provided international health experts with 

invaluable data for reviewing Turkish children’s 
eating habits. 

The theme of the congress was “Sustainable Nutri-
tion.” 

It tackled the present and the future of nutritional 
science, highlighting the following topics:

Food safety

New nutrition technologies 

Information technologies 

Innovations in food, nutrition, and 
dietetics 

The place of physical activity and 
sport in a healthy lifestyle 

Cuisine and gastronomy

Nutritional education and culture 
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In his session, Prof. Stowell talked about the 
Balanced Nutrition Education Project, including its 
processes and the results of studies to assess its 
impact. 

The Balanced Nutrition Education Project has intro-
duced people to the science behind the food they 
eat, and has reached 1 million teachers, students, 
and parents since 2011. The Project Food Frequen-
cy and Amount Questionnaire involved 618 
students, with 33 percent of these from Izmir, 32 
percent from Istanbul, and 35 percent from Kayseri. 
Researchers were assisted by 140 student volun-
teers from the Nutrition and Dietetics programmes 
at Marmara, Ege, and Erciyes Universities. 

The findings revealed that, after the programme:

Participants consumed significantly 

fewer calories, fats, and carbohy-

drates.

Their physical activity levels 

increased significantly.

Obesity levels decreased significantly. 

Prof. Stowell made the following recommenda-
tions based on the study’s findings:

Spaces are needed where children 

can be active.

Teachers should receive nutrition 

training under the auspices of the 

Ministry of Education.

Children’s growth should be moni-

tored regularly.

It is important to expand this study beyond its 
current 10 provinces across Turkey, and subse-
quently involve more students and parents. Nutri-
tion-related courses should be added to the curric-
ulum, and healthy behaviours and attitudes 
towards food should be instilled in children at a 
time when their eating habits are developing.

The Balanced Nutrition 
Education Project is in the 
International Arena 

Prof. Sandra Capra, Ph.D., a researcher at the 
University of Queensland and a board member of 
the International Confederation of Dietetic Associa-
tions (ICDA), discussed the group’s role in organiz-
ing studies by internationally known nutritionists 
and the difficulties nutrition scientists encounter in 
their research and implementation. 

She stated that health professionals and nutrition 
experts are responsible for introducing develop-
ments in the field, and also stressed the need for 
measurable data. She underscored the importance 

Nutritional education at an 
early age is a must!

Maxine Lam from Canada spoke about a sustaina-
ble nutrition project in her country, a school break-
fast programme that has been rolled out in more 
than 256 schools in Manitoba province of Canada. 
Not only did balanced breakfasts have a positive 
impact on student socialization, it also ensured 
that children from particularly poor socioeconomic 
backgrounds were consuming essential nutrients.  
At the time when children’s eating habits are being 
formed, she said, the programme enabled them to 
learn about a balanced diet, contributing to their 
academic achievements.

School breakfast 
programmes make 
sustainable nutrition 
possible

of keeping actions realistic, well-timed, cost-effec-
tive, and understandable to the public. Also 
emphasized was the importance of the global 
accreditation of studies by dietitians. Adherence to 
standards, she said, will improve the quality of 
both professional nutritional health services and 
nutrition science education in schools. Dr. Capra 
also emphasized the training programme prepared 
by ICDA. Nutritional services and schooling can be 
improved when they serve the common interest of 
educators, employers, accreditors, and the overall 
public.
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The Balanced Nutrition Research initi-
ative of the Balanced Nutrition Educa-
tion Project was presented at the 
Ninth World Congress on Prevention 
of Diabetes and its Complications.

1

9TH WORLD CONGRESS
ON PREVENTION OF 
DIABETES AND 
ITS COMPLICATIONS (WCPD)

Date: December 2-4, Atlanta, U.S.A. 

2
It received great acclaim as a best 
practice example for early childhood 
nutrition education. 

Balanced Nutrition Research were presented. 

Another interesting session in the congress was the 
satellite symposium hosted by the Sabri Ülker Food 
Research Foundation, “Chocolate and Human 
Health.” Its presentations included Prof. Mahmoud 
Ibrahim, M.D., Ph.D.'s “Chocolate and Prevention of 
Cardiometabolic Diseases,” and Prof. Tanju Besler, 
Ph.D.’s “The Effect of Chocolate on Cognitive Func-
tion and Mood.” During the session, the potential 
benefits of bitter chocolate, when eaten as part of 
a balanced diet, were explained. This ingredient is 
a rich source of dietary polyphenols, and can posi-
tively influence cardiovascular health, insulin 
sensitivity, and cognitive functioning. 

The Ninth World Congress on the Prevention of 
Diabetes and its Complications (WCPD) has 
indicated that the prevention of this disease will be 
possible through the joint efforts of health profes-
sionals, the food industry, associations, founda-
tions, and non-governmental organizations. 

The Sabri Ülker Food Research Foundation hosted a 
satellite symposium, with the theme “The Relation-
ship Between Chocolate Consumption and Health,” 
at the WCPD. The Foundation also presented the 
significant findings of the Balanced Nutrition 
Research project, undertaken in cooperation with 
the Ministry of National Education.

In the session, “Nutrition and Prevention of Diabe-
tes,” the Balanced Nutrition Project and the 

52

Maria Ricupero, another speaker from Canada, 
scrutinized the effects of weight loss diets versus 
developing healthy eating habits without focusing 
on weight loss.

She said the proportion of individuals following 
weight loss-specific diets rose from 24 percent in 
2000 to 54 percent in 2010. Their focus was on 
losing weight rather than healthy eating. 

Weighting less is often confused with becoming fit, 
Ricupero pointed out. Low-calorie diets for weight 
loss could lead to serious health problems includ-
ing psychological issues and eating disorders.  In a 
comparison of unfit individuals with fit and 
normal-weight individuals, Ricupero found that 
the mortality rate was two-fold for the former 
group, regardless of BMI value. Current studies 
indicate that those who focus on eating more fruit, 
vegetables, and fibre – unlike dieters who follow a 
weight-loss regimen – experience reduced oxida-
tive stress, which can cause cancer, increase insu-
lin sensitivity and reduce the risk of type 2 diabe-
tes.

She stated that an individual can remain healthy 
by developing a lifestyle based on positive eating 
habits. Also, the psychological pressure of setting 
weight-loss targets can be damaging.

Diet? Or Healthy Eating?

To ensure sustainable and balanced 

nutrition, school-aged children 

should learn about nutrition from 

experts with participation from fami-

lies and teachers.

Instilling a balanced diet during 

school years enables children to 

grow up healthier and considerably 

increases their chances of academic 

success.

The first goal in dietetic counselling 

should not be weight loss; instead, 

the focus should be on turning 

healthy eating habits into a lifestyle. 

Individuals who develop healthy, bal-

anced eating habits instead of follow-

ing low-calorie diets are protected 

from the psychological pressures of 

dieting and have a reduced risk of 

chronic disease.

At the congress, the 
following key points related 
to how to achieve a 
sustainable and balanced 
diet:
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The corporate website of the Sabri 

Ülker Food Research Foundation was 

revamped in 2016, and updated to 

present the most current information 

to the public. 

1

WEBSITE

2
Thirty six new recipes and items 

were added to the spring, summer, 

and autumn sections of In-Season 

Cuisine. 

3
“Let the Science Do the Talking,” a 

segment created in 2016, o�ers arti-

cles about health and nutrition. 

These snippets of health and nutri-

tion news are sourced from both the 

national and the international press, 

and were prepared with information 

compiled from internationally recog-

nized nutrition scientists. 

Since March 2011, the corporate website of the 
Sabri Ülker Food Research Foundation has been 
providing the public with current scientific infor-
mation on nutrition and healthy lifestyles at 
www.sabriulkervakfi.org. Scientific information 
obtained from reputable information resources 
such as the EFSA, FDA, FAO, WHO, ILSI, EUFIC, 
JECFA, FSA, ICDA, ADA, USDA, IFIC, BNF, and BLL 
are disseminated to the Turkish public via the 
website.

The Sabri Ülker Food Research Foundation website 
was updated in 2015 and an English version has 
gone live at www.sabriulkerfoundation.org. In 
2016, the website was updated again and the 
In-Season Cuisine and Let the Science Do the 
Talking sections were added.

The sections on the main page of the Sabri Ülker 
Food Research Foundation website are as follows: 

Nutrition Science: Scientific information on food 
groups, nutrition, energy, and sufficient and 
balanced nutrition, is presented.

Healthy Lifestyles: The articles in this section offer 
information on healthy lifestyles, physical activity, 
the link between nutrition and disease, and 
consumer awareness. Some also provide nutrition-
al recommendations for special days like Ramadan 
and holidays.

Activities: In this section can be found information 
on the activities organized by our Foundation, and 
activities it attends including national and inter-
national congresses and summits.

Publications: The publications, bulletins, and 
academic articles produced by our Foundation can 
be reached here. We started publishing bulletins 
for academics in 2016. Scholars of nutritional 
science can access all four quarterly bulletins from 
this section.

By clicking on the “Stay Informed” text in the lower 
left corner of the main page, visitors can opt to 
regularly receive our bulletins and information and 
news from our website. 
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The Sabri Ülker Food Research Foun-

dation employs social media e�ec-

tively both to share scientific infor-

mation on nutrition and healthy life-

styles with the public and to 

announce the events and projects of 

the institution.

1

SOCIAL
MEDIA

2
The Foundation added YouTube to its 

social media accounts this year. Fol-

lowers are reached both in Turkish 

and English through this globally 

popular video streaming website. 

3
As well as informative videos, You-

Tube viewers have the opportunity to 

access recipe clips from In-Season 

Cuisine. 

58

The Sabri Ülker Food Research Foundation actively 
uses social media to bring current and scientific 
developments from reputable sources in nutrition 
and healthy lifestyle to industry professionals, 
educators, students, and the public. The Foundation 
uses its social media accounts on an almost daily 
basis to share information about health and nutri-
tion, send notifications, and announce projects and 
events. 

Content is shared in both Turkish and English on 
Facebook, Twitter, Instagram, and LinkedIn.

In 2016, the Foundation’s website was viewed by 
326,850 people.

Approximately 300,000 people read the four periodi-
cal news articles published by the Foundation as a 
result of advertising carried out at Turkey’s most 
viewed news portals. 

The Foundation regularly initiates digital campaigns 
to reach more people, inform target groups of 
projects, increase website traffic, and acquire new 
followers. Through these drives, the below followers 
were gained:

Twitter
4.854

Youtube
453

Facebook
28.543

Instagram
3.427

LinkedIn
1.817

SOCIAL MEDIA
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To eliminate the confusion surrounding healthy 
lifestyles and nutrition, to inform our followers of 
new scientific developments, and to avoid uncon-
firmed health claims, articles are prepared with 
information gathered from only internationally 
reputable sources.

Some of the topics in the “For Accurate Science” 
section are:

The relationship between diet and diabetes: Does 
the consumption of fatty fish trigger diabetes? This 
question is answered by French research and EFSA 
assessments.

The relationship between red meat, processed 
meat, and cancer: Information about the Interna-
tional Agency for Research on Cancer (IARC) Work-
ing group, consisting of 22 scientists from 10 
countries, and the revision of nutritional recom-
mendations for red meat.

A New Claim About Sugar: Is it Related to Breast 
Cancer? The results of this research are outlined.

Sugar Consumption: The Anatomy of a Study. The 
results of the U.S. study and data from the Turkish 
Nutrition and Health Survey.

Confusion in Healthy Cooking: To Fry or to Boil. The 
latest information on this issue, including an eval-
uation of all the work done so far.

FOR ACCURATE
SCIENCE

SOCIAL MEDIA
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MEDIA ANALYSIS

The Sabri Ülker Food Research Foundation 
effectively utilized the media throughout the year 
to announce activities, communicate efforts, and 
disseminate information about food, nutrition, and 
health. Prior to, during, and after events, announ-
cements were made, and bulletins shared with 
members of the press. 
The figures for media sharing are as follows:

Balanced Nutrition Workshop and Awards 
Printed Press: 75 news articles, accessed by 
4,497,312 people

Metabolism and Life Symposium
Printed Press: 46 news articles, accessed by 
14,335,260 people
TV: A total of 22 hours and 2 minutes of broadcas-
ting
Google: 7,513,492 interactions and 45,861 clicks
Twitter: 1,538,381 interactions and 3,216 clicks
Facebook: 3,765,078 interactions and 8,942 clicks

Sabri Ülker Science Award
Printed Press: 21 news articles, accessed by 
4,852,062 people
Google: 7,083,490 views and 39,729 clicks
Twitter: 1,298,124 views and 9,576 interactions
Facebook: 1,149,383 interactions and 404,214 
clicks

iGrow Launch at the European Obesity Summit
Printed Press: 7 special news articles, accessed by 
2,360,808 people 

iGrow Blogger Event
#iGrowTurkiye (#iGrowTurkey) #ilkcocukaplikasyo-
nu (#firstchildrensapp)
Instagram: accessed by 93,567 people 
93,547 Likes 

Habertürk 8/5/2016

Anne Bebek 4/7/2016



MEDIA
ANALYSIS

70
MEDIA ANALYSIS

The Sabri Ülker Food Research Foundation 
effectively utilized the media throughout the year 
to announce activities, communicate efforts, and 
disseminate information about food, nutrition, and 
health. Prior to, during, and after events, announ-
cements were made, and bulletins shared with 
members of the press. 
The figures for media sharing are as follows:

Balanced Nutrition Workshop and Awards 
Printed Press: 75 news articles, accessed by 
4,497,312 people

Metabolism and Life Symposium
Printed Press: 46 news articles, accessed by 
14,335,260 people
TV: A total of 22 hours and 2 minutes of broadcas-
ting
Google: 7,513,492 interactions and 45,861 clicks
Twitter: 1,538,381 interactions and 3,216 clicks
Facebook: 3,765,078 interactions and 8,942 clicks

Sabri Ülker Science Award
Printed Press: 21 news articles, accessed by 
4,852,062 people
Google: 7,083,490 views and 39,729 clicks
Twitter: 1,298,124 views and 9,576 interactions
Facebook: 1,149,383 interactions and 404,214 
clicks

iGrow Launch at the European Obesity Summit
Printed Press: 7 special news articles, accessed by 
2,360,808 people 

iGrow Blogger Event
#iGrowTurkiye (#iGrowTurkey) #ilkcocukaplikasyo-
nu (#firstchildrensapp)
Instagram: accessed by 93,567 people 
93,547 Likes 

Habertürk 8/5/2016

Anne Bebek 4/7/2016



72

Sizce 7/5/2016

Milliyet 23/11/2016

Habertürk 8/5/2016

Milliyet 4/6/2016 Posta 25/11/2016 Hürriyet 8/15/2016Sabah 23/11/2016Sabah 7/5/2016

Habertürk 11/6/2016

MEDIA ANALYSIS



72

Sizce 7/5/2016

Milliyet 23/11/2016

Habertürk 8/5/2016

Milliyet 4/6/2016 Posta 25/11/2016 Hürriyet 8/15/2016Sabah 23/11/2016Sabah 7/5/2016

Habertürk 11/6/2016

MEDIA ANALYSIS



BULLETINS
SABRİ ÜLKER FOOD RESEARCH FOUNDATION



BULLETINS
SABRİ ÜLKER FOOD RESEARCH FOUNDATION



BULLETINS

76
BULLETINS

The Sabri Ülker Food Research Foundation regularly 
sends out newsletters to keep the public and stake-
holders up-to-date with the latest information on 
nutrition and health. 

Previously entitled “Food Bulletin,” the publication 
was renamed the “Healthy Lifestyle Bulletin” in 
April 2016, and is shared with the foundation’s 
mailing list of almost 20,000 people four times a 
year. 

The “Balanced Nutrition Bulletin” is also shared 
quarterly, and the new “Academy Bulletin” was 
shared with academics for the first time this year. 
These periodicals share noteworthy information 
from reliable Turkish and international institutions 
with the academic world. 

Newsletters with content relating to the Balanced 
Nutrition Education Project are available at 
www.yemektedenge.org. 

Bulletin Issue 20

The Food and Agriculture Organization of the 
United Nations (FAO) declared 2016 the “Interna-
tional Year of Pulses.” 

Myths About Cold and Flu

Shocking Facts About Crash Diets

A Pumpkin Soup Recipe from In-Season Cuisine

Bulletin Issue 21

How to Eat Five Portions of Fruit and Vegetables 
Every Day

Confusion in Healthy Cooking: To Fry or to Boil

Are You Ready to Exercise?

The Right Time for the New Recipes of Spring

Bulletin Issue 22

All Set for Summer

Have You Adjusted Your Sleeping Hour?

Blood Pressure: More Than Just a Number

In-Season for Artichokes

Bulletin Issue 23

Questions About Ramadan and Health

B12: Great Value From a Tiny Vitamin

Quick Answers to Hard Questions

The Indispensable Taste of Summer: Stuffed 
Peppers

Bulletin Issue 24

Hot Weather, Holidays, and the Health Triangle

The Body Fluid Balancers: Sodium, Potassium, 
and Chlorine

Fat: How Much of a Friend or Foe?

Sugar Intake: The Anatomy of a Study

Refresh Your Summer Evenings with Peach Ice 
Cream

Bulletin Issue 25

An Agenda: Ice Cream, One Cone to Happiness!

A Question: How to Cope with Menopause?

Nutritious Peppers Stuffed With Lentils

Sabri Ülker Food Research Foundation 2016 Bulletins:

FOOD BULLETINS
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Bulletin Issue 1

The Global Nutrition Report Published: Preventing 
Malnutrition for Sustainable Development

World Diabetes Map

Obesity Facts from the World Obesity Federation

Notes From 2014 Turkey Health Survey

Child Malnutrition Report From UNICEF, WHO, and 
the World Bank

News from the Sabri Ülker Food Research 
Foundation: The European Nutrition Conference in 
Berlin

Bulletin Issue 2

Childhood Overweight and Obesity Prevention 
Council Report Published

ILSI Europe’s 30th Anniversary Symposium in 
Brussels: European Food Safety and Nutrition

Sabri Ülker Food Research Foundation Science 
Committee Member Prof. Diána Bánáti, Ph.D.

2016 ILSI Annual Meeting in Florida

Academic Activities Schedule

Bulletin Issue 3

2016 Global Nutrition Report

The Declaration of the United Nations Decade of 
Action on Nutrition (2016–2025)

2016 World Health Statistics From the WHO

News From the Sabri Ülker Food    
Research Foundation:

• Keeping Track of the Health of the Next   
 Generation with iGrow

• European Obesity Summit in Gothenburg

• We Celebrate Dietitians Day With the    
 Turkish Dietetic Association

Bulletin Issue 4

17th International Congress of Dietetics

Sabri Ülker Food Research Foundation Wins 
TÜBİTAK “Above Threshold” Award for its European 
Union Framework Programme

ILSI Europe Asked, How Far Can We Control the 
Severity of Food Allergic Reaction by Controlling 
Exposure to Allergenic Foods?

ILSI Europe Benefit-Risk Analysis for Foods

Congress Schedule

ACADEMY BULLETINS
Bulletin Issue 12

Balanced Nutrition Educational Materials 
Renewed

Balanced Nutrition Education Project 2015-2016 
School Year Provincial Coordinators Meeting

Balanced Nutrition Warner Bros Collaboration 
Teaches Healthy Lifestyles in 10 New Cartoons

Bulletin Issue 13

Balanced Nutrition in 2015

Notes for Teachers and Parents

Recipes From In-Season Cuisine

Bulletin Issue 14

Exams File

Time for Competition in Balanced Nutrition

Istanbul to Host Balanced Nutrition Workshop on 
April 6

Bulletin Issue 15

Balanced Nutrition Education Project’s First 
Workshop

Balanced Nutrition Painting Contest Winners 
Announced

Keeping Track of Children’s Development with 
iGrow for Healthier Generations!

BALANCED NUTRITION BULLETINS
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