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In 2022, IMU Sustainability Office was
established to assume the role to place
“Sustainable Development Goals” in the center of
our institutional practices, educational planning,
and research activities and to lead toward the
realization of these goals. IMU Sustainability
Office plays a significant part in developing our
institutional strategies for SDGs, planning and
carrying out our related activities and reporting
on our progress. In addition to its contribution to
institutional development, the Office also
organizes public training programs and
workshops. 

Our Sustainability Office has planned to create
annual sustainability development goals
progress reports that will include all the goals
and all areas of activity of our university so that
we can see our progress in achieving SDGs to
create new and better strategies and the report
you are reading has been issued for the year
2025 as a result of these efforts. I thank
everyone who have contributed to the creation
of the report and especially Res.Asst. Ayça
ÇELİKBİLEK, Res.Asst. Furkan ERUÇAR, and Lect.
Zehra SAVAN who have edited and published all
the content for our SDG website and our reports.
I hope that our efforts will inspire new ideas,
actions, and collaborations to take action for a
more sustainable and livable future. 

Prof. Dr. Yaşar BÜLBÜL
Vice-Rector and Sustainability Office Coordinator

Istanbul Medeniyet University 

The 17 Sustainable Development Goals adopted
by the United Nations in 2015 with the mission
statement “a blueprint to achieve a better and
more sustainable future for all people and the
world by 2030” have become guiding principles
for all of us as countries, institutions, and
individuals today. In this context, the new vision
for universities has now shifted from the older
scholastic concept of education solely oriented
toward professional training to an
understanding that prioritizes human and social
responsibility. Therefore, universities are central
to the achievement of sustainable development
goals. Thus, as İstanbul Medeniyet University,

We always consider sustainable development
goals in our university’s high-level strategies,
organize our management and implementation
processes in line with these principles, and
follow up on our activities and process of
sustainability through reports for continuous
improvement. (OPERATIONS)

While we help our students gain professional
and personal skills and qualifications, we are
raising future leaders, decision-makers,
entrepreneurs, teachers, and more importantly,
individuals with the awareness of creating a
better world through the sustainability trainings
we include in our course contents. (LEARNING) 

We carry out a wide range of activities and
events to share our knowledge, experience, and
best practices about the implementation of SDGs
with our students, staff, and local community
with the ultimate aim of building a more
conscious society. (EVENTS)
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The Times Higher Education Impact Rankings, which assesses the contribution of universities around the
world to sustainable development goals, has been an important source of motivation for us to see our
place in the world and measure our contribution with all the activities we carry out for sustainable
development as a higher education institution. As Istanbul Medeniyet University, we were included in
THE Impact Ranking for the first time in 2021 by applying with only 4 SDGs, while we applied with 11
SDGs for 2024, being ranked 601-800 in the global ranking. The table below shows IMU's continued rise
on this ranking.
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Sustainable Development Goals
THE Impact

Rankings
2025

THE Impact
Rankings

2024

THE Impact
Rankings

2023

THE Impact
Rankings

2022 

THE Impact
Ranking

2021  

General Ranking 401-600 601-800 801-1000 1001+ 1001+ 

SDG 1
No Poverty 801-1000 601-800 601-800 - -

SDG 2
Zero Hunger  301-400 301-400 401-600 401+ 301-400

SDG 3
Good Health and Well-being 401-600 301-400 301-400 401-600 401-600

SDG 4
Quality Education 801-1000 1001-1500 801-1000 801-1000 601-800

SDG 5
Gender Equality 1001-1500 801-1000 801-1000 - -

SDG 8
Decent Work and Economic Growth 601-800 401-600 401-600 401-600 -

SDG 9
Industry, Innovation and Infrastructure 601-800 801-1000 601-800 601+ -

SDG 10
Reduce Inequalities 401-600 401-600 401-600 401-600 -

SDG 11
Sustainable Cities and Communities 401-600 601-800 401-600 601+ -

SDG 12
Responsible Consumption and Production 101-200 201-300 201-300 - -

SDG 15
Life on Land 101-200 - - - -

SDG 17
Partnerships for the Goals 301-400 401-600 601-800 1001+ 601-800
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Another international index that assesses universities’ performance in the field of sustainability is UI
GreenMetric, which was launched by the University of Indonesia in 2010 and has since become the
world’s leading ranking for green campuses and environmental sustainability.
Participating in the UI GreenMetric World University Rankings for the third time in 2025, Istanbul
Medeniyet University ranked 672nd out of 1,547 universities worldwide and 72nd out of 142 universities
nationally.
IMU achieved full marks in the “Waste” category – one of the six categories assessing universities’
environmental initiatives – and was among the 33 universities worldwide to achieve first place in this
category. 
Following the Waste category, in which we ranked first both globally and in Turkey, our University
achieved its second-best result in the “Water” category, scoring 737.5 out of 1,000 to rank 477th globally
and 43rd in Turkey. 
In the Education and Research category, our University scored 1,362.5 out of a possible 1,800, placing
501st globally and 50th in Turkey.
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148 million children
under 5 suffered
from stunting in

2024

8.2% MILLIONMILLION

The number of undernourished people has dropped by almost half in the past two
decades because of rapid economic growth and increased agricultural productivity. Many
developing countries that used to suffer from famine and hunger can now meet their
nutritional needs. Central and East Asia, Latin America and the Caribbean have all made
huge progress in eradicating extreme hunger.
Unfortunately, extreme hunger and malnutrition remain a huge barrier to development in 

many countries. There are 821 million people estimated to be chronically undernourished as of 2017, often
as a direct consequence of environmental degradation, drought and biodiversity loss. Over 90 million
children under five are dangerously underweight. Undernourishment and severe food insecurity appear to be
increasing in almost all regions of Africa, as well as in South America.
The SDGs aim to end all forms of hunger and malnutrition by 2030, making sure all people–especially
children–have sufficient and nutritious food all year. This involves promoting sustainable agriculture,
supporting small-scale farmers and equal access to land, technology and markets. It also requires
international cooperation to ensure investment in infrastructure and technology to improve agricultural
productivity.
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is provided for all students
as an anti-hunger program

SUBSIDYSUBSIDY
80%

"Zero Hunger" category
2025 ranking
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113

received a 100% food stipend
in 2025

healthy meals routinely
inspected by on-campus

dietitians and food engineers
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free soup distribution 
during exam periods
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Thanks to the vending machine system installed
in our University Ziraat Bank Library, we provide
free cakes to our students at IMU. In 2023,
55,000; in 2024, 35,000 and in 2025, 25,000
cakes distributed to our students free of charge.
That makes 115,000cakes in last 3 years. 
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Free Cakes Offered to Our Students
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To ensure that its students can easily access
our food services in an affordable way, all
IMU students are given an 80% discount on
the regular lunch prices each year. In
addition, 113 low-income students received
a 100% food stipend in 2025. This figure
remained broadly comparable to the 124
students supported in 2024, demonstrating
the University’s continued commitment to
supporting students in financial need.
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Food Waste

Food waste can emerge at any stage of the
process whereby food is delivered from the
producer to the consumer; i.e., production,
handling and storage, processing, distribution,
and consumption. As Istanbul Medeniyet
University, we seek to develop diverse
operations for these different stages in order to
reduce the food waste generated by our campus
community. Also IMU measure food waste
across the whole university.

For instance, to minimize the food waste
generated during transport, we produce our
lunches in our own campus kitchen. Thereby,
we prevent the food waste that would be
otherwise generated from production to
consumption stages and also ensure that the
meals produced by our contracted service
providers in our campus kitchen to be served to
our students, staff, and guests are cooked in a
healthy and hygienic environment and can be
fully inspected throughout the production
process. 

IMU Campus Kitchen                                       

is provided for all students
as an anti-hunger program

SUBSIDYSUBSIDY
80%

In order to minimize the consumption-stage
food waste, we serve salads and side dishes in a
way that our students and staff can get the
sufficient amount they can consume, instead of
portioning them in our dining halls. Thereby, we
prevent a great deal of food waste.

Student and Staff Hunger 

As a university program to remedy student
hunger, we aim to ensure that our students can
easily access nutritious meals in an affordable
way in our dining halls and cafeterias. For this
reason, all our students are given an 80 percent
subsidy on the regular lunch prices and each
year, 113 students receive a 100 percent food
stipend. All registered undergraduate and
graduate students of the University may apply
for a food stipend.

To ensure that our staff members can easily
access healthy and nutritious food, a certain
portion of the staff lunch prices is subsidized
by our university and the rate of subsidy is
higher for the staff members with less salary. 
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https://medeniyet.edu.tr/en/campus-life/social-life/food-services
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IMU added a new one to the anti-hunger
programs it provides to its students in 2022. In
2025, thanks to the vending machine system
installed in our University Ziraat Bank Library,
our students were served free tea/coffee and
cake. Our students scanned their IMU student
cards on the installed machine and received
their cake free of charge. Thus, subsidized food
support was provided to our students working in
our libraries outside of meal times. 

Istanbul Medeniyet University provides free
soup service to students during midterm and
final exam weeks while they study in the library.
This initiative ensures that all students, including
those who may face financial difficulties or food
insecurity, have access to warm and nutritious
food during periods of high academic stress. By
supporting students’ well-being and preventing
hunger on campus, the University contributes to
creating an inclusive and health-promoting
learning environment, where no student’s
academic performance is hindered by lack of
access to basic nutrition.

Sustainable, Healthy and Affordable
Food

In IMU, our meals are cooked afresh in the
healthy and hygienic atmosphere of our campus
kitchen by contracted service providers to be
served to our students, staff, and guests
following routine inspections. Our conditions of
contract for the catering services to be offered in
our campuses include providing locally grown,
fresh and healthy products. 

Our meals are subjected to calorie and food
health certificate inspections in full compliance
with the laws. Our menus are designed by
dietitians to meet the daily calorie and
protein needs of our students (a daily average of
1800-2000 kcal for women and 2200-2500 kcal
for men) in consideration of seasonal conditions,
as well as the harmony and variety of the
courses served. 

Also, routine inspections for the quality,
portioning, and presentation of our meals are
carried out by the university’s inspection
commission, our on-campus food engineer and
dietitian, and another food engineer assigned by
the contractor. Daily samples are taken from the
meals and sent to labs for health checks and
approval. In addition, our kitchen and service
staff are routinely subjected to health checks for
infectious diseases. In addition to the regular
menus, a vegetarian menu is also offered in our
dining halls and is also planned according to the
balanced calorie values for adults, just like our
regular menus.

9

Free Soup Service to Students                         

https://sdg.medeniyet.edu.tr/en/imu-started-to-provide-food-support-to-its-students-in-the-central-library-building/
https://sdg.medeniyet.edu.tr/en/imu-started-to-provide-food-support-to-its-students-in-the-central-library-building/
https://www.instagram.com/p/DREZ8G1iOKe/
https://www.instagram.com/p/DREZ8G1iOKe/
https://medeniyet.edu.tr/en/campus-life/social-life/food-services
https://medeniyet.edu.tr/en/campus-life/social-life/food-services
https://www.medeniyet.edu.tr/en/campus-life/social-life/food-services
https://www.medeniyet.edu.tr/en/campus-life/social-life/food-services
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Our students and staff can access fresh and
healthy food choices throughout the day in our
cafeterias found in every campus. Our cafeterias
are run by private contractors, who are subject
to the University’s health and price checks. To
ensure that our students have access to healthy
food choices and nutritious snacks with
reasonable prices, a price list is determined and
announced every year by the University
administration for the products sold in the
cafeterias. In order to provide affordable meals,
the university administration may intervene in
the prices of dining areas whose management is
transferred to private companies when deemed
necessary.

There are over 250 fruit trees in our campuses
which provide our students with seasonal
healthy snacks and we have been adding to the
number with the new seedlings we plant every
year. 

IMU Campus Afforestation Works                    

National Hunger

The largest university library in Turkey, the Ziraat
Bank Library of Istanbul Medeniyet University,
opens all of its resources to users outside the
university free of charge. Local farmers and
food producers can also access all of these
resources to access information on food safety
and other issues.

IMU, through its Sustainability Office and
Sustainability Club, provides many theoretical
training and practical workshops for local
farmers and urban dwellers who grow plants in
their gardens or plots in order to contribute to
food security, and also shares many materials
for food production.
In addition, the Sustainability Office organizes all
of its training and workshops on food safety,
sustainable food production and the protection
of local species diversity in food production, free
of charge and open to external participation, and
shares videos of the relevant trainings as
open access on its social media accounts.

Free Education on Sustainability

            with Natural and Local Seeds in 2024 

10
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Learning processes are key in achieving SDGs.
Thus, universities play a critical role both by
training professionals who will prioritize SDGs in
their future practices and by increasing local,
national, and global capacity to successfully
achieve SDGs. As Istanbul Medeniyet University,
we are aware of our critical role and therefore,
we primarily inform our students, the leaders
and decision-makers of the future, about the
Sustainable Development Goals through course
contents, co-curricular activities and student club
activities and strengthen their awareness. For
this purpose, each of our faculties and
departments prepares SDG-related course
contents, including courses that address the
Sustainable Development Goals holistically, as
well as specific contributions that can be made
by the expertise of the relevant professional field
in which they provide training. In 2025, 18
bachelor degree courses related to SDG-2 were
given at IMU.
Some of these are listed below.

COURSESCOURSES
18
given related to 

SDG-2 at 
IMU

Faculty Course

Health Sciences

BES246- Food Safety

BES319- Elderly Nutrition

BES326- Nutritional Assessment of

Community

BES249- Ecology of Nutrition

BES315- Community Nutrition

Problems and Their Epidemiology

BES327- Sustainable Diets and Food

Systems

IMU056- Healthy Living

Medicine TFS520- Nutrition

Political Sciences İKT409- Agricultural Economy

Tourism

TİŞ105- Principles of Nutrition

GMS106- Food Science and

Technology

GMS102- Food Safety and Culinary

Hygiene

GMS309- Food Purchasing and

Storage

GMS106- Food Science and

Technology

All - Elective IMU071-Introduction to Sustainability

LEARNINGLEARNINGLEARNINGLEARNING
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In addition to our operational efforts, we, as a
university, also see our students as leaders of
the future. Therefore, we aim for each and every
one of our students to become leaders in the
society in implementing sustainable
development goals through their research and
social responsibility projects and thus, support
them in their zero-hunger efforts.

Medeniyet Community Volunteers Club of our
university cooperated with Çorbada Tuzun Olsun
Association and contributed to the aid
activities carried out in 2025 in order to end
hunger and ensure access by all people, in
particular the poor and people in vulnerable
situations, including infants, to safe, nutritious
and sufficient food all year round. The
Medeniyet Community Volunteers Club joined
the association's activities on April 29, 2025. All
of these practices aimed to reduce the
malnutrition problem in national hunger.

Istanbul Medeniyet University organized two
separate Aşure sharing events that promoted
food sharing, healthy nutrition, and sustainable
food culture. During Turkish Cuisine Week,
students of the Department of Gastronomy and
Culinary Arts prepared and served aşure to
students and staff at the Orhanlı Campus. The
event highlighted aşure as a traditional dish
combining legumes, grains, and fruits and
emphasized the healthy, sustainable, and low-
waste characteristics of Turkish cuisine. 
In another event held on 10 July 2025, IMU
TÖMER (Turkish Language Teaching Application
and Research Center) organized an Aşure Day
bringing together students, staff, and guests.
Aşure was distributed free of charge to
participants, including many international
students who experienced this traditional food
for the first time. Through these events, the
University encouraged food sharing, social
solidarity, and awareness of sustainable and
nutritious food traditions across the campus
community.
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                                                           Aşure Day

https://haber.medeniyet.edu.tr/ogrenci-haberleri/toplum-gonulluleri-toplulugu-corbada-tuzun-olsun-dernegi-ile-evsizlere-destek-oldu/
https://haber.medeniyet.edu.tr/ogrenci-haberleri/toplum-gonulluleri-toplulugu-corbada-tuzun-olsun-dernegi-ile-evsizlere-destek-oldu/
https://medeniyet.edu.tr/tr/haberler/turk-mutfagi-haftasi-universitemizde-asure-ikramiyla-kutlandi
https://medeniyet.edu.tr/tr/haberler/imu-tomerde-asure-gunu-kutlandi
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Istanbul Medeniyet University organized the
public talk “Know What You Eat: Nutrition
Literacy” at Rami Library on June 27, 2025
within the scope of the Science Café activities
initiated by the Council of Higher Education. The
event was moderated by Vice Rector Prof. Dr.
Yaşar Bülbül, while Assoc. Prof. Dr. Hülya Yılmaz
Önal from the Department of Nutrition and
Dietetics shared scientific information on healthy
and conscious food consumption.
The talk focused on natural and processed
foods, food labels, additives, and the importance
of healthy eating habits. Participants were
encouraged to evaluate the nutritional content
of food products more consciously and make
informed dietary choices based on reliable
scientific information. The event also highlighted
the role of nutrition literacy in preventing
unhealthy eating patterns and supporting long-
term well-being.
By making scientific knowledge on nutrition
accessible to the wider public, the event
contributed to raising awareness of balanced
diets, responsible food choices, and healthy
consumption practices.

Istanbul Medeniyet University hosted the
“Healthy Future through Conscious Nutrition:
Mother, Infant and Child Nutrition Training”
on May 23, 2025 at the Cevizli Campus. The
program was organized by the IMU Medeniyet
Health Club, with the support of the Ministry of
Youth and Sports ÜNİDES Program, in
cooperation with the Children’s Nurses
Association and the Innovative Nursing
Association.
The program focused on complementary
feeding, preschool nutrition, nutrition during
pregnancy and breastfeeding, and current
approaches to mother and child nutrition.
Practical workshops on breastfeeding
counseling, complementary feeding and
preschool nutrition also provided participants
with hands-on learning opportunities. By
improving knowledge and practical skills in
nutrition during critical stages of growth and
development, the program contributed to
promoting adequate and balanced diets and
preventing nutrition-related health problems
among mothers, infants and children.
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                 Infant and Child Nutrition Training”

https://medeniyet.edu.tr/tr/haberler/universitemizin-bilim-kafe-etkinlikleri-kapsaminda-duzenledigi-ne-yedigini-bil-beslenme-okur-yazarligi-soylesisi-rami-kutuphanesinde-gerceklestirildi
https://medeniyet.edu.tr/tr/haberler/universitemizin-bilim-kafe-etkinlikleri-kapsaminda-duzenledigi-ne-yedigini-bil-beslenme-okur-yazarligi-soylesisi-rami-kutuphanesinde-gerceklestirildi
https://medeniyet.edu.tr/tr/haberler/bilincli-beslenme-ile-saglikli-gelecek-anne-bebek-ve-cocuk-beslenmesi-egitimi-programi-basariyla-gerceklestirildi
https://medeniyet.edu.tr/tr/haberler/bilincli-beslenme-ile-saglikli-gelecek-anne-bebek-ve-cocuk-beslenmesi-egitimi-programi-basariyla-gerceklestirildi
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	The SDGs aim to end all forms of hunger and malnutrition by 2030, making sure all people–especially children–have sufficient and nutritious food all year. This involves promoting sustainable agriculture, supporting small-scale farmers and equal access to land, technology and markets. It also requires international cooperation to ensure investment in infrastructure and technology to improve agricultural productivity.


	150
	605
	3,3/5

	301-400
	"Zero Hunger" category
	2025 ranking
	113
	80%
	Food Waste
	In order to minimize the consumption-stage food waste, we serve salads and side dishes in a way that our students and staff can get the sufficient amount they can consume, instead of portioning them in our dining halls. Thereby, we prevent a great deal of food waste.

	Student and Staff Hunger


	80%
	is provided for all students
	as an anti-hunger program
	Sustainable, Healthy and Affordable Food
	There are over 250 fruit trees in our campuses which provide our students with seasonal healthy snacks and we have been adding to the number with the new seedlings we plant every year.

	National Hunger
	The largest university library in Turkey, the Ziraat Bank Library of Istanbul Medeniyet University, opens all of its resources to users outside the university free of charge. Local farmers and food producers can also access all of these resources to access information on food safety and other issues.
	IMU, through its Sustainability Office and Sustainability Club, provides many theoretical training and practical workshops for local farmers and urban dwellers who grow plants in their gardens or plots in order to contribute to food security, and also shares many materials for food production.
	In addition, the Sustainability Office organizes all of its training and workshops on food safety, sustainable food production and the protection of local species diversity in food production, free of charge and open to external participation, and shares videos of the relevant trainings as open access on its social media accounts.
	Learning processes are key in achieving SDGs. Thus, universities play a critical role both by training professionals who will prioritize SDGs in their future practices and by increasing local, national, and global capacity to successfully achieve SDGs. As Istanbul Medeniyet University, we are aware of our critical role and therefore, we primarily inform our students, the leaders and decision-makers of the future, about the Sustainable Development Goals through course contents, co-curricular activities and student club activities and strengthen their awareness. For this purpose, each of our faculties and departments prepares SDG-related course contents, including courses that address the Sustainable Development Goals holistically, as well as specific contributions that can be made by the expertise of the relevant professional field in which they provide training. In 2025, 18 bachelor degree courses related to SDG-2 were given at IMU.
	Some of these are listed below.
	Faculty
	Course
	Health Sciences
	Medicine
	Political Sciences
	Tourism
	All - Elective

	given related to
	SDG-2 at

	IMU

	Medeniyet Community Volunteers Club of our university cooperated with Çorbada Tuzun Olsun Association and contributed to the aid activities carried out in 2025 in order to end hunger and ensure access by all people, in particular the poor and people in vulnerable situations, including infants, to safe, nutritious and sufficient food all year round. The Medeniyet Community Volunteers Club joined the association's activities on April 29, 2025. All of these practices aimed to reduce the malnutrition problem in national hunger.
	Istanbul Medeniyet University organized two separate Aşure sharing events that promoted food sharing, healthy nutrition, and sustainable food culture. During Turkish Cuisine Week, students of the Department of Gastronomy and Culinary Arts prepared and served aşure to students and staff at the Orhanlı Campus. The event highlighted aşure as a traditional dish combining legumes, grains, and fruits and emphasized the healthy, sustainable, and low-waste characteristics of Turkish cuisine.
	The talk focused on natural and processed foods, food labels, additives, and the importance of healthy eating habits. Participants were encouraged to evaluate the nutritional content of food products more consciously and make informed dietary choices based on reliable scientific information. The event also highlighted the role of nutrition literacy in preventing unhealthy eating patterns and supporting long-term well-being.
	By making scientific knowledge on nutrition accessible to the wider public, the event contributed to raising awareness of balanced diets, responsible food choices, and healthy consumption practices.
	The program focused on complementary feeding, preschool nutrition, nutrition during pregnancy and breastfeeding, and current approaches to mother and child nutrition. Practical workshops on breastfeeding counseling, complementary feeding and preschool nutrition also provided participants with hands-on learning opportunities. By improving knowledge and practical skills in nutrition during critical stages of growth and development, the program contributed to promoting adequate and balanced diets and preventing nutrition-related health problems among mothers, infants and children.


