GEMI MUTFAKLARI // SHIP’S GALLEYS

RESTAURANTS IN THE MIDDLE OF THE SEA
DENIZIN ORTASINDAKI ASEVLERI

Denizin iizerinde hir sandaldaysaniz ve hir oltaniz varsa, yemek acisindan pek fazla seceneginiz olmayabhilir.

Ancak drnegin liiks hir yolcu gemisindeyseniz seceneginiz ¢ok. Giinkii o geminin her tiirlii ekipmanla donatilmis

ve evinizdekini aratmayan mutfaginda istediginiz her yemek pisirilebiliyor.

If you are on a rowhoat with a fishing tackle in the middle of the sea, you may not have many alternatives

for eating. However, if you are, say, on a luxury cruise ship, you will have many alternatives, for such ships

have galleys outfitted with all kinds of equipment necessary for preparing dishes as delicious as those

cooked in your home.

ir geminin mutfagi ile evinizdeki mutfak arasinda tabii ki
bircok fark var. Gemiler tamamen haraketli ve sallanan

ortamlar. Oysaki Uretilen mutfak Gnitelerinin icerisine konu-
lacak olan tabak, bardak, tencere vb. mutfak arac - gereglerinin
hicbirinin yer degistirmemesi gerekiyor. Bu nedenle tiim Uniteler
icin yere sabitleme sistemleri 6ne cikiyor. Mutfak arag gereg-
lerinin devrilmesini engelleyecek birtakim yan aksesuvarlar
ekleniyor. Ornedin, sallanma nedeniyle fritozlerin icindeki
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t goes without saying that there are many differences between

the galley of a ship and your kitchen at home. Ships are

environments, which constantly sway and are in constant
motion. On the other hand, cooking utensils such as dishes, glasses,
pots and pans, etc. to be placed on or inside kitchen units must not
move to and fro as the ship sways. Therefore, floor-fixing systems
gains importance for all units in the galleys. Some certain
accessories are added to prevent cooking utensils and implements



calkalanmayi ve sonucunda yagin dékiilmesini 6nlemek icin bile
sistemler gelistiriliyor. Bir baska farkhlik da bulasik makineleri
icin. Makinelerin icine takilan 6zel pompa sistemi sayesinde gem-
inin sallanmasi halinde pis suyun geri gelmesi engelleniyor. Tim
bu ekipmanlar paslanmaz celik kullanilarak dretiliyor. Mutfak
duvarlari bile, ayni zamanda hijyenik bir ortam yaratan celikten
yapiliyor. Gemi tamamen metal oldudu icin mutfaklarin elektrik
tesisati bu duruma uygun olarak degistiriliyor.

Tum bu farklari nedeniyle gemi mutfaklarinin lretiminde ve sér-
veyleri sirasinda uluslararasi standartlar dikkate aliniyor. Bu
standartlarin en basta geleni de Denizde Can Emniyeti igin
Uluslararasi Konvansiyon - International Convention for the
Safety of Life at Sea (SOLAS)’ta yer alan kurallar. Bu kurallar
cogunlukla olasi bir yanginla micadele ve hijyene iligkin.
Uluslararasi standartlarin disinda bazi iilkelerin kendi 6zel diizen-
lemeleri bulunuyor ancak Turkiye’de bu tip 6zel diizenlemeler yok.

YABANCI URETICi FIRMALAR

Uretilen gemi mutfaklari gemilere tersanelerde takiliyor. Diinya
capinda gemi mutfagi lireten birgok firma var. Baker Sheet Metal
Corporation 1952 yilinda, denizcilik endistrisi icin aralarinda
paslanmaz gelikten mutfak ekipmanlari da bulunan metal Grinler
Uretmeye basladi. Bu Uriinlerin arasinda, mutfak masalari ve tez-
gahlar da bulunuyor.

Norvegli EDCO Marine firmasi 1945 yilindan beri mutfak ve
camasirhane ekipmanlari Ureten bir firma. Firma bugiine kadar
iclerinde ticari gemilerin, balik¢i gemilerinin, petrol platform-
larinin, yolcu gemilerinin, feribotlarin ve askeri gemilerin de
bulundugu 5,500 adet gemi icin Uretim gergeklestirmis. EDCO
Marine ayrica paslanmaz celik mobilyalar ile sicak su kaloriferleri
de yapiyor. Ekipmanlarin timi Avrupa’da Uretiliyor. Firma 7 — 10
Haziran tarihleri arasinda Oslo’da diizenlenecek olan Norshipping
Fuari’na katilacak.

ABD’li SeaKing Inc. gemilerde kullanilmak (lizere paslanmaz
celikten ekipmanlar Uretiyor. Firma, gemi mutfaklarini ve gida ile
icecek ekipmanlarini tasarhyor, Uretiyor, monte ediyor, yeniliyor
ve tamir ediyor. Seaking’in Finlandiya, Fransa, Almanya, Italya,
Polonya, isvigre ve ABD’de tesisleri bulunuyor.

Finlandiyali, Loipart firmasi kuruldugu 1977 yilindan beri gemi mut-
faklari, barlar, kilerler, soduk depolar ve camasirhane ekipmanlari
Uretiyor. Firmanin Iskandinavya’da Uretim ve satis merkezleri,
Bahamalar’da déniistlirme tesisleri, ABD’de subeleri ve tim kitalar-
da temsilcilikleri bulunuyor. Firma bugiine kadar Royal Carribean
International, Carnival Cruise Line, Costa Crociere Spa, Star
Cruisesi Celebrity Cruise Line, Tallink, Northlink Ferries, Irish
Ferries, Aker Geo, Rederi AB Engship, P&O0, Superfast Ferries,
Stena Line, Diamond Cruises, Bore, Hanseatic Cruise, Danish —
Swedish Scandlines AS, DFO, Silja Line, Sally Cruise Line, Royal
Viking Line ve daha birgok firma icin gemi mutfagi tretmis.

TURKIYE'DE GEMi MUTFAGI URETIMi

Tiirkiye’nin 6nde gelen gemi mutfagi treticilerinden olan inoksan
Mutfak San. ve Tic. A.S. 1988 yilindan beri gemi mutfagi yapiyor.
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from turning over. For example,
they even develop systems to
prevent spillage of oil out of deep
fryers due to swaying. Another
difference is in the dishwashers. A
special pumping system added

prevents wastewater from
returning up through the system in
case the ship sways. All these
equipment are made of stainless
steel. Even the walls of galleys are made of steel, which also
provide a hygienic environment. Since the ships are completely
made of metal, the electric systems of galleys are designed
accordingly.

Due to all these differences, international standards and
regulations are taken into consideration in production and
surveys of galleys. The most important one of these is the
International Convention for the Safety of Life at Sea (SOLAS).
The rules of these standards and regulations are mainly related
to fire fighting and hygiene. In addition to international
standards, some countries have their own specific regulations.
However, there are no such special regulations in Turkey.

FOREIGN MANUFACTURING COMPANIES

Galley equipment and systems are installed on ships at shipyards.
There are many companies manufacturing galleys all around the
world. Baker Sheet Metal Corporation began manufacturing
metal products, including stainless steel galley equipment, for the
shipping industry in 1952. Product range of the company
includes galley tables and countertops.

The Norwegian EDCO Marine company has manufactured galley
and laundry equipment since 1945. The company has supplied its
products to over 5,500 ships, including merchant ships, fishing
vessels, oil rigs, passenger ships, ferries and naval ships. EDCO
Marine also manufactures stainless steel furniture and
calorifiers. All equipment is manufactured in Europe. The
company will exhibit its products at the Norshipping Exhibition
to be held in Oslo between June 7 and 10, 2005.

The US company SeaKing, Inc. manufactures stainless steel
equipment for use on ships. The company designs, manufactures,
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in Ahmetoglu

Bursa Bdlgesi Taahhit Sefi Seyhan Ahmetoglu firmalarinin gemi
mutfadl Uretmeye baslama kararini firma olarak ilklere imza
atmayi sevmeleri nedeniyle aldiklarini belirtiyor. Firma ilk olarak
1988’de devlet tersanelerinde insa edilen 2 gemiye ait mutfaklari
Ureterek baslamis. Gikislari ise Savarona projesiyle olmus.
Savarona igin teknik arastirmalar yaparken kara ve deniz icin
Uretilen mutfaklar arasinda biyiik farklar oldugunu gdrmisler.
Ahmetoglu, gemi mutfaklarinin cok ézel oldugunu sdylilyor. Gemi
mutfaginda kendini gelistiren firma, drnedin yurtdisindan 8 - 10
bin dolara ithal edilen bulasik makinesini, Tiirkiye’de yaklasik
2 bin dolara mal edip piyasaya sunmus ve zaman icinde talep git-
gide artmis. Sedef Tersanesi‘nde Rusya icin insa edilen
22, Almanya icin insa edilen 2 geminin mutfaklarini inoksan iret-
mis. Ahmetoglu, en son olarak Kiran Denizcilik ile calistiklarini ve
filosundaki tiim gemilerin mutfaklarina imza attiklarini belirtiyor.
Ayrica donanmaya bir yakit ikmal gemisinin ilk kez tamamen yerli
olmak kaydiyla tlim pisiricileri, bulasik makineleri, soguk odalari
ve sogutucusuyla tiim boéllimlerini anahtar teslimi olarak lrettik-
lerini ifade ediyor. Ardindan da bunlarin disinda denizaltilara,
kurtarma gemilerine, LPG gemilerine ve RMK ile birlikte 6zel
romorkorlere de mutfaklar yaptiklarini sézlerine ekliyor.

Bugin itibariyle Iinoksan’in toplam mutfak Gretiminin yiizde 5 ila
10’luk kismini gemi mutfaklari olusturuyor. inoksan’in pazar
payini gelistirmek yéniindeki calismalari stirtiyor. Ahmetoglu, yeni
hedeflerinin yolcu gemilerine mutfak Gretmek oldugunu
“Gozimiz blylk gemilerde” diyerek belirtiyor.

teknolojisini gelistirmis. Bu teknoloji ile tiretilen tez-
gahlarin kivriimlari sayesinde Urlnlin firmaya ait
oldugu rahatlikla
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installs, renovates and repairs galleys and food and beverage
equipment. SeaKing has facilities in Finland, France, Germany,
Italy, Poland, Switzerland and the USA.

The Finnish Loipart company has manufactured galleys, bars,
pantries, cold stores and laundry equipment since it was
established in 1977. The company has production and sales
centers in Scandinavia, conversion facilities in the Bahamas,
branch offices in the USA and representatives on all continents.
The company has manufactured galleys for Royal Caribbean
International, Carnival Cruise Line, Costa Crociere Spa, Star
Cruisesi Celebrity Cruise Line, Tallink, Northlink Ferries, Irish
Ferries, Aker Geo, Rederi AB Engship, P&0, Superfast Ferries,
Stena Line, Diamond Cruises, Bore, Hanseatic Cruise, Danish —
Swedish Scandlines AS, DFO, Silja Line, Sally Cruise Line,
Royal Viking Line and many other companies.

GALLEY PRODUCTION IN TURKEY

Inoksan Mutfak San. ve Tic. A.S., one of the leading galley
manufacturers in Turkey, has manufactured galleys since 1988.
Bursa Region Contract Manager Seyhan Ahmetodlu says they
decided to begin manufacturing galleys on account of the fact that,
as the company, they loved introducing ‘firsts’ to the country. The
company first began by manufacturing galley equipment for 2 ships
built at state shipyards in 1988. Their progress in this field was
with the Savarona project. While they were conducting technical
research for Savarona, one of the world’s largest luxury yachts
once belonged to Mustafa Kemal Atatlirk, the founder of modern
Turkey, they realized that there were substantial differences
between kitchens and galleys. Ahmetoglu says the galleys are very
special. Having improved its skills in production of galleys, Inoksan
manufactured a dishwasher, which would cost 8 to 10 thousand
dollars to import, at only 1,500 — 2,000 dollars in Turkey. Then the
demand gradually increased. Inoksan supplied galley equipment for
22 ships built for Russia and for 2 ships built for Germany at Sedef
Shipyard. Ahmetoglu said they recently worked with the Kiran
Shipping and supplied galley equipment to all ships in the
company’s fleet. They also manufactured galley equipment,
including cookers, dishwashers, cold stores, and coolers, on turnkey
basis for a fuel replenishment ship of the Turkish Naval Forces
using only the domestic resources for the first time in the country.
In addition, they supplied galleys to submarines, rescue ships, LPG
vessels, RMKs and private tugboats.

Today, galley production accounts for 5 to 10 percent of total
production of Inoksan. Inoksan continues its operations to
expand its market share. Ahmetoglu says their new goal is to
manufacture galleys for passenger ships, adding that, “We aim
at large ships.” The company also developed the first and only
plate processing technology in Turkey. The bends of countertops
manufactured using that technology will be a distinguished
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anlagilabilecek ve boylelikle taklit edilemeyen tasarimlar yapiimisg
olacak. Ahmetoglu, gemilerden sonra trenlere yoneldiklerini,
hatta firsat bulurlarsa uzay mekiklerine bile mutfak yapmak iste-
diklerini de ekliyor.

Turkiye’de gemi mutfagl dretimi yapan bir diger firma da
Oztiryakiler. Firma, 60 yili askin bir stiredir, endlstriyel mutfak
ekipmanlari ile cihazlarinin tasarimini, projelendirilmesi ve Ureti-
mi konusunda faaliyet gdsteriyor. B

Ticari Gemicilik (Miirettebat iage ve ibate) Yonetmeligi
BOLUM 11 - MURETTEBAT IASE VE iBATE SARTLARI
Gemi Mutfaklar:

29.-1)Mdrettebatin yemegini gemide yemesinin gerekli olmadigi ge-
miler haric olmak lizere, ¢calisma alanlarindan uzakta, yemek-
hanelerin bulundugu kisma miimkiin oldugunca yakin bir yer-
de miirettebat igin yiyecek hazirlanmasi amacina ydnelik ola-

rak bir mutfak temin edilecektir.
2

~

Her mutfak hizmet vermek (lizere tasarlandigi tiim kisiler icin ye-
terli miktarda yiyecedin her tlirlli hava kosullarinda uygun bir se-
kilde ve kolaylikla hazirlanabilmesine ve yemekhaneye sicak bir
sekilde servis edilmesine imkan verecek sekilde donatiimalidir.

3

=

Sabit tim donanim, etraflarindaki ve arkalarindaki tiim alanlar-
la birlikte kolaylikla temizlenebilecek sekilde diizenlenmelidir.
4

<

Her mutfakta bulasik yikama arag ve geregleri temin edilme-
lidir. Mutfaktaki her evye veya diger bulasik yikama yerinde
sicak tatli su ve soguk icme suyu temin edilmelidir. 3,000 ton
ve lizeri gemilerde bunlara ilave olarak sicak ve soguk tatl su
tedarik edilmis bir lavabo bulunmalidir.

5

=

Mutfakta veya yiyeceklerin hazirlanmasi icin kullanilabilecek di-
ger herhangi bir yerde hicbir sekilde tuzlu su muslugu bulunma-
malidir.

6

<

Mutfaktaki demirbags esyalar kir ve nemin niifuz edemedigi bir
malzemeden yapilmis olmalidir. Demirbag esyalarin tim me-
tal parcalari paslanmaz malzemeden imal edilmis olmalidir.
Sabitlenmis tiim demirbagin alt kisimlari ya zemine gdmme
olmali ya da zeminin kolaylikla temizlenebilmesine olanak
saglayacak kadar ylikse§e monte edilmis olmalidir.

7

-

Mutfaktaki havalandirma iceri yeteri kadar temiz hava girme-
sini ve icerideki dumanin agik havaya etkin bir sekilde ¢ikma-
sini temin edecek sekilde diizenlenmelidir.

8

=

Her mutfagin zemininde etkin bir drenaj temin etmek icin yeter-
li drenaj kanallar ve bosaltma delikleri bulunmalidir. Kapakli
olacak olan bosaltma delikleri suyu ya denize ya da mekanik ola-
rak calisan emme-basma tulumbaya sahip kapal bir depoya ilet-
melidir.

9

=

Her mutfakta ytkama yapmak igin bir tatl su borusu Gzerinde
zeminden en az 450 milimetre yliksekte bir hortum baglantisi
temin edilmelidir.
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feature of the company and allow the company to create
inimitable designs. Ahmetoglu added that, after the ships, they
now aim at trains, even that, if they find an opportunity, they
want to manufacture galleys for space shuttles.

Another company that manufactures galley equipment in Turkey
is Oztiryakiler. The company has been active in the field of
design, project and production of industrial kitchen equipment
and utensils for over 60 years. B

The Merchant Shipping (Crew Accommodation) Regulations
PART II - CREW ACCOMMODATION REQUIREMENTS
Galleys

29.-1) Except in ships in which no member of the crew will be required
to mess on board, a galley suitably positioned clear of working
areas and situated as close as practicable to the mess rooms
shall be provided for the preparation of food for the crew.

2) Every galley shall be provided with all equipment necessary
to enable food in sufficient quantity to be properly and
readily prepared for all persons whom the galley is intended
to serve and served hot to them in the mess room in all
weathers.

3) All fixed equipment shall be so arranged that it, and all the
spaces round and behind it, can easily be kept clean.

4) Every galley shall be provided with facilities for washing up.
Hot fresh water and cold drinking water shall be laid on to
any sink or other washing up facility in a galley. In ships of
3,000 tons or over there shall, in addition, be provided a
washbasin supplied with hot and cold fresh water.

5) No salt water tap shall be fitted in the galley nor in any
place at which food may be prepared.

6) All furniture and fittings in the galley shall be made of a
material which is impervious to dirt and moisture. All metal
parts of furniture and fittings shall be rustproof. The bottoms of
all fitted furniture shall be either flush with the deck or fitted
high enough to enable the deck space beneath to be easily kept
clean.

7,

~

The ventilation in the galley shall be so arranged as to
ensure an adequate supply of fresh air and the efficient
discharge of fumes into the open air.

8

=

The floor of every galley shall be provided with sufficient gutters
and scuppers to ensure that it is efficiently drained. The
scuppers, which shall be trapped, shall be led overboard or to an
enclosed tank which has a mechanical operated suction pump.
9) A connection suitable for a hose for washing down shall be
provided, at a height not less than 450 millimetres above the
deck, on a fresh waterpipe in every galley.



