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GLOBAL PRODUCTION AND GENERAL OVERVIEW

The large area, which covers Turkistan, Middle Asia, and Western China, is considered to be the motherland of apricot. About 5000 years ago, apricot was known in this area. Apricot was first brought to Anatolia in the fourth century BC during the military expeditions of the Great Iskender.. Apricot was taken to Italia and then to Greece during the Roman and Persian wars in the first century BC, by the tradesmen. It took long years for apricot to spread to the other European countries from Italy and Greece, and it was taken to Spain and England in the 13th century, and to France and USA in the 17th century.

Today apricot is spread almost all over the world, but the main places are Mediterranean Countries, Europe, Middle Asia, America, and Africa.

When we look at the world production and export of dried apricot, it can be seen that Turkey is the leader without any serious competitors.

Turkey realizes 82% of the total dried apricot trade of the world. However, when we look at the total fresh apricot export of Turkey, we see that it is not comparable with its dried apricot export. Turkey only shares 2% of total fresh apricot export in the world. France, Spain, Italy, and Greece has the market share in fresh apricot market, 25%, 18%, 14% and 7% respectively. Turkey has great chance to export its fresh apricots because of the fact that our apricots are generally ‘early’ apricots.

World’s biggest dried apricot importers are USA, England, Germany, Russia, and France. The USA has been the primary importer country of Turkish dried apricots with a share of about 20% on the average. England, Germany, France and Russian Federation are the following important export destinations of Turkish dried apricots. These countries make up for nearly 60% of the Turkish dried apricot exports in 2001.

Russia generally imports second class apricots because the consumers are cheap minded. Countries of European Union and USA are the most important markets for dried apricots.

World Dried Apricot Production and Trade:

	World Fresh Apricot Production – Top Five Countries (Tons)

	1.
	Turkey
	600.000

	2.
	Iran
	230.000

	3.
	Italy
	204.500

	4.
	France
	145.978

	5.
	Spain
	128.000

	TOTAL
	2.712.322

	
	
	

	
	Turkey’s share:
	% 22,1


	
	World Dried Apricot Production – Top Five Countries (Tons)

	1.
	Turkey
	80.000

	2.
	Australia
	4.500

	3.
	Iran
	4.300

	4.
	USA
	3.500

	5.
	S.Africa
	3.000

	TOTAL
	85.306

	
	
	

	
	Turkey’s Share:
	% 94,1


	World Dried Apricot Export – Top Five Countries –2000 (Tons)

	1.
	Turkey
	68.128

	2.
	Australia
	4.536

	3.
	Iran
	3.565

	4.
	USA
	1.913

	5.
	France
	1.776

	TOTAL
	84.140

	
	
	

	
	Turkey’s Share:
	% 82,3

	
	
	


	
	World Dried Apricot Import – Top Five Countries- 2000 (Tons)

	1.
	Russian Fed.
	25.174

	2.
	USA
	16.618

	3.
	England
	7.659

	4.
	Germany
	7.042

	5.
	France
	6.039

	TOTAL
	98.238

	
	
	

	
	Turkey’s Share:
	% 1,3


In international world  dried apricot market, although their productions are not so big, the main competitors are Australia, Iran, USA, Germany, S. Africa, Holland, Italy, Pakistan, Spain, Iran, Morocco and Syria. In some years Iran, Pakistan and Syria increases their productions to get higher market share in the world. However, because of quality concerns and preferences of consumers they are not successful in this business

Developed countries like Germany, France, Holland, and Italy generally imports Turkish dried apricots in bulk cartons and make retail packs. Then even re-export this product.

PRICE TRENDS AND TURKEY’S EFFECT ON PRICES & EXPECTATIONS:
As stated earlier Turkey is the leader in the world fresh and dried apricot production. On the average Turkey realizes 22% of the total world fresh apricot production with 600,000.-tons and 94.1% of the total world dried apricot production with 75,000-85,000.- tons.

Although apricot production may show large variations according to climatic conditions of the year, Turkey is the leading producing country throughout the world.

Apricot cultivation, which is spread in most of the agricultural regions of Turkey, finds its best environment in the province of Malatya. Due to the composition arising from the ecology of the province, Malatya origin apricots gained economic value in the form of dried apricots for years This province, which is located in the Central Eastern Anatolian Region, produces nearly half of the crop. Malatya, produces almost the export oriented dried apricot in Turkey. 


Southeastern Anatolian Project (GAP), which will be completed in the near future and which will increase the agricultural production of Turkey in great amounts, is also expected to contribute to the increase in the volume of fresh and dried apricot output of this province.

On the other hand, the province of Izmir has been recorded as the main export area for Turkish dried fruits like apricots, sultana raisins, figs,  thanks to the established big processing and exporting companies by years.
Turkey’s Fresh and Dried Apricot Production by Years (Tons)

	Year
	Fresh Apricot Production
	Dried Apricot Production

	1993
	230.000
	23.023

	1994
	400.000
	66.803

	1995
	250.000
	30.652

	1996
	206.000
	18.343

	1997
	270.000
	34.599

	1998
	490.000
	73.510

	1999
	538.000
	71.422

	2000*
	600.000
	80.000

	2001*
	650.000
	95.000

	2002*
	450.000
	45.000


* estimates Source: Ministry of Agriculture and Rural Affairs

Turkey’s Foreign Trade:

Export

Dried Apricot is the second among the traditional dried fruit export of Turkey after sultana raisins. Geographically, Turkey has competitive advantage both in different kinds quality and also with ecological superiority. Exporter firms realizes about USD80-100 million sales to 80 countries of the world

February 2001 Devaluation Effect on prices (Amount; Kg, Value: USD)

	
	
	2000
	2001
	
	

	Country
	A
	V
	A
	V
	% Change (Amount)
	% Change (Value)

	1
	USA
	14.991.178
	27.649.027
	15.901.690
	18.578.830
	6,07
	-32,80

	2
	ENGLAND
	6.206.404
	12.329.439
	8.538.304
	10.507.402
	37,57
	-14,78

	3
	GERMANY
	5.263.325
	8.986.075
	8.457.559
	9.167.161
	60,69
	2,02

	4
	FRANCE
	5.735.153
	11.639.150
	6.529.582
	8.555.269
	13,85
	-26,50

	5
	RUSSIA
	9.262.943
	5.088.533
	8.933.899
	5.285.478
	-3,55
	3,87

	6
	AUSTRALIA
	3.728.960
	6.125.753
	4.773.730
	4.788.116
	28,02
	-21,84

	7
	CANADA
	2.058.380
	3.787.182
	2.597.930
	3.234.518
	26,21
	-14,59

	8
	HOLLAND
	2.279.801
	3.860.358
	2.627.243
	2.834.280
	15,24
	-26,58

	9
	ISRAEL
	1.668.879
	2.946.338
	2.330.998
	2.497.486
	39,67
	-15,23

	10
	SPAIN
	1.612.338
	2.565.698
	2.515.156
	2.260.547
	55,99
	-11,89

	TOTAL
	68.128.413
	107.851.588
	85.626.363
	88.066.454
	25,68
	-18,34


Exportation Numbers in the Last Ten Years

	YEARS
	EXPORTED AMOUNT (kg)
	EXPORTATION IN COME ($=USD)
	PRICE OF 1kg DRIED APRICOT EXPORTED ($/kg)

	1989
	28.261.773
	56.702.533
	2,006

	1990
	32.409.237
	71.929.072
	2,219

	1991
	30.056.071
	69.231.326
	2,303

	1992
	34.476.532
	84.601.119
	2,454

	1993
	33.063.329
	83.405.505
	2,522

	1994
	46.175.709
	89.381.293
	1,935

	1995
	52.778.881
	100.074.244
	1,896

	1996
	43.370.000
	106.784.816
	2,462

	1997
	45.544.838
	122.235.690
	2,684

	1998
	50.655.724
	119.821.425
	2,365

	1999
	50.431.000
	118.839.000
	2,356

	2000
	68.128.413
	107.851.588
	1,583

	2001
	85.626.363
	88.066.454
	1,028

	2002
	35.613.758
	93.175.336
	2,616


Source: Under Secretariat of Foreign Trade Ministry

There isn’t a homogenous distribution with respect to price between apricot amounts and exportations. The main causes for this are the lacking of an exportation strategy, and lacking of a unity among exporters. The supply and demand equilibrium is negatively affected by the facts that new market places are not found, native consumption is not provided, and the harvest is not adjusted according to the market conditions. As can be observed in the table above, the lowest price obtained per kg was 1134 $ in 2001, and the highest was 2684 $ in 1997, for the last ten years. Highest amount of apricot exported was in 2001 with 67.051.118 kg, and the highest exportation income was obtained in 1997 by 122.235.690 $.

The price volatility was tried to be stabilized by establishing some government owned co-operatives like Kayisibirlik. However they couldn’t succeed to balance the prices because of bad management.

SIZES, QUALITY CLASSES, VARIETIES:

The most important varieties, according to the quantity produced, are HACIHALILOGLU, SOGANCI, KABAASI and CATALOGLU. “HACIHALILOGLU” apricot forms 90 % of the whole apricot production in Malatya.

In apricot production, especially Darende, Hekimhan, Akçadağ and Central districts are the significant ones in Malatya province. 

The characteristic, which makes it world wide famous, is the dry material content. While the dry material content of Malatya apricots, vary between 24 % and 30 %, the maximum dry material content of other varieties was observed at only 20 %.

In apricot production, fruit-bearing trees are obtained from zerdali (a variety of apricot) seeds, which are called as bitter seeds. The apricot seeds are produced in a vegetative way, they are proliferated by keeping their qualities reserved, and they are preserved for long years. Fruit Production Research Institute and Provincial Management of Agriculture produce certified young trees of apricot. 70% of the young apricot trees of Malatya is produced by public sectors, and 30% by the private sector.
According to the export decree which was put into effect as of August 8th., 1993, dried apricot exports from Turkey is free, however it is controlled by the Government to ensure compliance with the standards.

There are two groups, natural and sulphured and  four quality classes, these are extra, first, second, and industrial classes. In Turkish Standards- TS485, all the class and size details can be found. The two important quality criteria of dried apricots with regard to this standard are, moisture and SO2 contents, which should not exceed 25 % and 0,25 % (2500ppm) by weight respectively.
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NUMBER OF THE APRICOT PER KILOGRAM 
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Dried apricots are among the traditional agricultural export products of Turkey.  Price of dried apricot in the world is assigned by Turkey. The export share of dried apricots, both in terms of quantity and value, has been showing an upward trend.
CONSUMPTION BEHAVIOURS AND BENEFITS

From Nature to Table:

Harvest, Drying, and Marketing of Apricot

1. Harvest:
Harvest time is determined with respect to the type of apricot, the altitude at which it is grown, due to the ripening, the getting yellow of its color, its softening and getting sweet and juicy. The most suitable apricot harvest is made by hand, so the fruits are not damaged during harvest and they are harvested when sufficiently ripe. The other harvest types are that are done by shaking and flapping.

2. Drying:
Apricot is dried for using two different methods, called “Gün kurusu” (natural dry), and “Kükürtleme” (sulfured dry). Sulfuring is useful to shorten the time of the drying process, to preserve the natural color, to prevent the product from getting infested with bugs, and to increase the preservation period. Sulfuring, and the rest accomplish more than 80 % of the total drying efforts by drying in the sun. Spreading the apricot directly on earth, concrete, or cloths does 10 % of the drying processes. 

In natural drying, the quality decreases because of the dirt and bruises that the apricots receive. In apricots that are day dried, bugs form a short time after the drying process, but nevertheless, these apricots are very tasteful. 


3. Marketing:


Apricot business is the income source of 50.000 families in Malatya and Izmir. Drying process is made by growers and farmers, then these raw apricots are sold in the market to intermediaries. These merchants market the apricots to processor and packer companies. Packer companies first wash  and fumigate these apricots, then calibrate to 8 different sizes, after these processes, apricots are waited in plastic baskets for 24 hours to absorb the excess water in it. After humidity and SO2 tests, if the product is conformed with official quality standards, hand picked by workers by one by one. All the wounded, damaged, dotted and mouldy berries are selected. The final outcome is put into generally 5 or 12.5 kg bulk cartons, inside pp nylon or oil paper. 

In many of processing and packing houses, retail packs like 200, 250, 400, and 500gr is workable upon requests of buyers. These are  white foam trays or clear cello bags.

Dried apricot is generally consumed as:

1) Snacking

2) In Bakery (3-5mm or 7-9mm dice form is workable)

3) Confectionary

4) Compote
The Nourishing Value of Apricot and Its Benefits for Human Health

Through the organic and inorganic substances it contains, apricot affects human health positively. Apricot contains a large amount of sugar, starch, protein, pectin, pectose, cellulose, vitamins and acids; Apricot is very rich of the mineral potassium, and the vitamin ß carotene. Vitamin A is necessary for the health of the epithelium tissue surrounding the body and the organs, and for the health of the eye, for the health of bones and teeth, and for the functions of the endocrine glands. A diet of 200-250 grams of apricot contains sufficient oil, and 1/3 of the necessary amount of vitamin A for one day. The property of apricot about being poor in sodium, and rich in potassium may help the arrangement of some special diets. Sodium and potassium is necessary for the osmotic pressure and the acid-base equilibrium of the body fluids. Sodium accumulation in the body leads to edemas. 
Insufficiency of potassium leads to insufficiency of glycogen. Apricot can conveniently be used in diets where sodium is restricted, for example in diets for congestive cardiac insufficiency, in renal illnesses, in hematite cirrhosis where, acid accumulates, and excess in the diets for persons having long times of carticosteroide therapy.

The Benefits of Apricot 

1. Helps brain functions, decreases stress

2. Heals the damaged part of liver

3. Is useful for bones

4. Is useful against anemia

5. Prevents ulcer formation, and helps the healing of ulcers

6. Decreases the formation of kidney stones

7. Increases sexual power

8. Has a protecting effect against cancer

9. Helps teeth to be stronger and healthier

10. Strengthens the cardiac muscles and helps them to function smoothly, thus is effective in the heart’s ability to recover during the reanimation efforts in a clinic death, if the person has eaten apricot a sufficient time before the event.

11. It’s very important in human nourishment because it is rich in potassium, and in carotene, and poor in sodium.

