
  

Abstract— Durum wheat, it has only been produced in the 
specific zones of the world and Turkey is a major producer with 3.5 
million tons/year, has basically been used for bulghur and pasta. 
Notwithstanding our country is self-sufficient in durum wheat 
production, it has quality deficit with respect to high quality varieties. 
In order to close that quality shortage it has been needed quality 
durum wheat imports.  

Although the durum wheat is pronounced as macaroni wheat in 
our country, it is used for bulghur in large proportion (66.5 %) in 
Turkey. Generally, bulghur is used as pilaw and it is more healthier 
and cheaper in comparison with rice. The importance of bulghur in 
terms of human nutrition is better understood with each passing day. 
In recent years, it has also been seen a serious trend in favor of 
bulghur in Europe and America. Bulghur production in Turkey was 
performed around 1 million tons in about 500 plants in 2001. This 
amount increases if productions of family working are also added. It 
can be said that bulghur has an important exportation potential for 
our country with given the number of operating and production 
capacity. 

Therefore, in terms of both to meet the demands of industry and 
manufacturers can market their products without problem as well as 
consumer health to ensure sufficient quantity and quality durum 
weath production which is the raw materials of qualified bulghur, it 
should be given weight to durum wheat breeding programs and it can 
be shown a greater sensitivity to this issue. 
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I. INTRODUCTION 
URUM wheats, which have an important place in the 
wheat species, have only been produced as limited and in 

the specific zones of the world. It is the fact that Turkey and 
Middle Eastern Countries are known as producer of durum 
wheat because it is produced there for many years. South, 
West and Thrace are most suitable regions in point of both 
agronomic and quality in our country [1]. Southeastern 
Anatolia Region has a huge agricultural potential with the 
presence of extensive land and favorable climate conditions 
for durum wheat. This region is considered as one of the few 
places of the world for growing durum wheat because of its 
ecological conditions along with considered as one of the gene 
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centers of world [2]. Therefore, this region has possibility of 
obtaining more efficient and high quality products than other 
regions. Also, Southeastern Anatolia Region is of great 
importance due to the fact that it is durum wheat belt of our 
country and high durum quality region. About 4 million tons, a 
substantial part of the production of durum wheat of world, 
have been producing in Turkey. In our country, it has 
produced bulghur, noodles and bread than durum wheat except 
pasta unlike other countries in the world [3]. 

Grain based industry has a vital place in Turkey’s food 
sector. Due to its rapidly growing population and constant 
increase in the demand for grain products, grain products 
processing industry shows a quite dynamic aspect. Durum 
wheat is the basic raw material for macaroni and bulghur. 
Durum wheat is produced in a limited number of countries in 
the world and Turkey is one of the most important countries 
that produce durum wheat in the world. The quality of durum 
wheat is one of the most important factors that inluence the 
quality of pasta [4].  

Wheat quality is very important for both farmers and 
industrialists. Although it hasn’t been a considerable alteration 
in planting area in last forty years in Turkey, it has been 
supplied wheat demand with increase in production via 
utilization of certificated seed and productive varieties and rise 
in irrigation possibility and appropriate cultivation techniques, 
however this situation caused quality problems. Also, it hasn’t 
been seen the important wheat scarcity owing to increment in 
yield in Turkey, so far. But, the present quality problem has 
increased wheat imports to about 3.5 million tons. Incoming to 
our country in the last 20 years, 30 million tons of imported 
wheat are caused by our need to high-quality wheat. In spite of 
the fact that our quality wheat production is varying according 
to the years, unfortunately, it has not reached to desired level. 
This situation and developments in the world and the growing 
of wheat imports in recent years has revealed that serious 
measures should be taken in the coming periods [5]. 

Southeastern Anatolia Region is an important center in point 
of durum wheat and its products (bulghur, pasta). However, 
the production of durum wheat at the desired quality level, 
which is not achieved, is still one of the most important 
problems of the sector. They need high quality durum wheat 
and gets quality durum wheat via import way [6]. 

II.  IMPROVEMENT- EVALUATION- INTERPRETATIONS 
Usage areas of durum wheat especially focus on pasta and 

bulghur. Although durum wheat is pronounced as macaroni 
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wheat in Turkey, actually it is highly used as bulghur. Durum 
wheat is utilized as bulghur in the region, too [7, 8]. Durum 
wheat grain is mainly utilized in the following ways in Turkey: 
(i) pasta 346,000 tons (27.5% of durum wheat production); (i¡) 
bulghur 839,000 tons (66.5% of durum wheat production); (iii) 
other 75,000 tons (6.0% of durum wheat production) [9, 10]. 

 

 

 
 

Bulghur is too rich in terms of nutritional value. Compared 
to pasta and rice, in the same consumption-class, bulghur is 
cheaper and more nutritious. Especially, compared to rice with 
regards to B vitamine group, bulghur is too rich and therefore 
it is food proposed instead of rice in some country where rice 
is very consumed by human. So, it is a good nourishment for 
consumer. Also it is a food item with durable and easy 
preparation in addition to the simplicity of the production 
technology [11, 12]. 

A study conducted by the Center of Science in the USA in 
1992. In this study, being a number with 69 points in the food 
table, bulghur were followed by wheat, rice, pasta and oats. In 
the same study bulghur took third place after barley and oats in 
terms of fiber and left behind pasta and wheat [13, 14].  

Although Turkey is a country which imports of rice, exports 
bulghur. Bulghur takes part among semi-finished which rarely 
seen products in food industry [15]. Today, the number of 
bulghur plants are nearly 500 and about 1 million ton of 
bulghur are produced annually in Turkey. This production was 
greater 2.5 times than macaroni (pasta) production. This 
amount of production increases when productions of home and 
villages are added [14]. Average consumption of bulghur is 12 
kg per person. This value is around 23 kg in the east region 
while 7 kg in the the western regions. Amount of production 
and the economic value of bulghur have been continuing to 
increase year by year. This increase in production, together 
with the recognition of bulghur at the abroad, has been leading 
to an increase in exports [16].  

 

 
Exports of bulghur with respect to year and destination 

countries have been seen [17]. 

 
In recent years, bulghur have been produced in abroad, too. 

For example, the total number of bulghur plants are around 
twenty in USA and Canada. The annual bulghur production is 
250,000 tons/years in United States. Bulghur is usually known 
and consumed by society of Arabic, Greek, Armenian and 
Turkish in EU countries. Turkey is the largest provider of 
bulghur according to official records. Along with Turkey, 
there are bulghur manufacturer in France, Greece and Sweden. 
Annual production of the manufacturers in Europe are around 
2.000-3.000 tons, but sale value is low due to the problems of 
quality and acceptability. Factories have been also established 
in Arab and European countries for last five years [18]. While 
bulghur was produced in small quantities for those who 
originated from Middle East in the United States in the past, it 
was began to be produced in a wide range of to export 
including the Middle East to other countries, to help the 
communities where it is seen the malnutrition and school 
nutrition programs after World War II [19]. 
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Wheat type in bulghur production is one of the important 
factors affecting the quality of bulghur. In the production of 
wheat is usually expressed that it is used durum wheat having 
the bright yellow color and rich protein [20, 21]. However, the 
desired level of bulghur quality is always not possible. There 
are several reasons for this and one of the most important is 
that appropriate raw materials can’t be selected [22]. To obtain 
a product of high quality and healthy at every stage of 
production it must be used the most appropriate genotypes. 
Like wheat quality is effected by the variety and environment, 
processing quality of wheat and produced bulghur quality is 
under the influence of the variety and environment, too [23]. 
Today, it has being developed the breeding understanding 
regarding this. 
   The wheat improvement concept of the future will be in the 
direction of satisfying consumer demands on the final product. 
In recent years, increases have been observed in technology 
and the consumers’ search for new product. In addition, 
changes in the European Union process brings about some 
regulations in Turkey. Therefore, there is a need for 
developments of platforms for relevant people from each 
sector to discuss these progresses together. It appears that 
wheat producers, wheat sellers such as mercantile exchanges 
and Turkish Grain Board, research institutes, seed growing 
sector, universities, industrialists and exporters need to engage 
more in dialogue together. Moreover, functional foods, 
nutrition and food security are the topics that should be 
discussed on the basis of the sector. In the ancient time, the 
first agriculture took place in the Fertile Crescent which 

includes also Southeastern Anatolia Region today. 
Southeastern Anatolia Region is known as the gene center of 
wheat. Especially Şanlıurfa and its surroundings are known as 
our country’s durum wheat belt. In this respect, the region is of 
capital importance in terms of durum wheat processing 
industry [4]. 

III. RESULTS AND SUGGESTIONS 
Nowadays, in order to increase the production of durum 

wheat and to have the desired high quality, to concentrate to 
the breeding working for the quality of durum wheat varieties 
in addition to high-yield is of great importance. In this way, 
decreasing durum wheat production will rise again, foreign-
dependence of agricultural industry manufacturing this product 
will reduce [24]. 

Quality of raw materials should be improved and raw 
materials should be produced enough to meet the need of the 
pasta and bulghur sector and in order to produce quality 
products that the consumers desire in the coming years [4]. 

As a result, contribute to human health by increasing the 
bulghur consumption of Turkey in according to rice, to subject 
to genetic screening durum wheat cultivars and lines in order 
to identify genotypes with high value in terms of bulghur 
quality needed by industrial sector, to focus on breeding 
programs to be executed for the high-quality bulghur varieties 
in Southeastern Anatolia Region, which is one of the gene 
centers, thereby to increase the production of durum wheat and 
to be supplied needs of agricultural industry from its region for 
bulghur are of great importance. 
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