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P1
DETERMINATION OF PRIORITIES BY THE MANUFACTURER FOR
FRAUD PROCESSED MEAT PRODUCTS, IN TURKEY

Aley Akpinar Borazan™

1 Bilecik Seyh Edebali University, Bilecik, Turkey
* Corresponding author - E-mail: alev.akpinar@bil ecik.ediutr, Phone: +905232150899

In recent years, swareness of food afety and guality has been increased. In this regard, meat adulterations
have become & wery important issue from health, economic, relgious and regulstory aspects. The mest
products fraud can be done by substitution or by adding offel, blocd, weter, ages, gluten or products of
vegetsble origin. In addition of this, the consumption of pork meats is proscribed for Muslims depend on
refigious reasons. The aim of this work was to investigate priorities of alternatives and the potentisl of
criteria which to detect processed meat product adulterstion and counterfeit with different frawd.
Aralytical Hierarchy Process [AHP, = Multi Criteriz Decision Making method) was applied for getting the
refative rankings of the proosssed mest manufscturer fraud parameters, were selected sz criteriz, Six
processed meat were identified s alternatives; meatball, sausage, dried meat flesh |pastirma, turkish),
smoked meat, fermented savsage [sucuk, turkish] and deep fried meat (kavorma, turkish). These processed
meats are widely used for appetizer or @ meal by different groups as working people, students. Both
conceptual and operstional difficulties were made the cabculstions complex and cumbersome. The
proposed approach enables the transfer of dats and information, between the different frauds related to
processed meat products. As & result of this study, consumers are becoming much more aware about the
processed mest product adulterstion and counterfeit.

Keywords: fraud adulteration and counterfeit, processed meat product, ahp, priocities
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