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KAANLAR FOOD INDUSTRY AND TRADE CO.

Head Office: Kocatepe Mah. Mega Center Gida Merkezi
C12 Blok No:99 Bayrampasa/lstanbul TURKEY
Phone: +90 212 437 00 90 Fax: +90 212 437 0190

Facility: E84 Karayolu Uzeri Cavuski')y-Malkara/Tekirdaé - TURKEY

Phone: +90 282 427 09 79-80

Fax :+90 282427 09 81

Hikmet Food Industry And Trade Co.

Kocatepe Mah. Mega Center Gida Merkezi

C12 Blok No:101
Bayrampasa/istanbul - TURKEY
Phone: +90 212 437 00 90

Fax :+90 212 437 0190

Facility: Atatark Mah. 5 Eylul Cad.
No:134-136

Suleymanli- -Akhisar/Manisa - TURKEY
Phone: +90 236 45115 02

Fax :+90 236 451 12 08

Trabzon District Office
Sana Mevkii, Sanlikéyl No:1 Yomra/Trabz
Phone: +90 462 341 36 56
. +90 462 3415373

on - TURKEY

Fax

Samsun District Office
19 Mayis Sanayi Sitesi 71. Sok. No:28
Kutlukent/Samsun - TURKEY
Phone: +90 362 266 65 91

Fax :+90 362266 89 61

Kaanlar Farm
Canakkale izmir Yolu, 25. km.

Gokeall Koyl
Kartepe Mevkii-Canakkale - TURKEY

www.kaanlar.com.ir
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For adoring breakfasts...

A success story
from seed to table
olives produced in ...

We, Kaanlar Food Group, started our operations in 1995 to convey our efficiency in cheese
production and the confidence gained by our brand to olive sector. We set out with the
purpose of manufacturing products that always appeal to Turkish consumers and tried to
grow our small venture through our quality concept and the importance we attach to

naturalness and hygiene.

Our Gemlik Type Black Olive processing and packaging operation which we started
without any capital in a 150 sqm shop in éemlik wholesale olive market in 1995 reached
the caﬁacity of 50 tons per month in 2000. We established Hikmet Gida in 2001 to improve

growth process and ensure flexibility in production and therefore, we created our group

of companies.

Subsequently, we initiated a new venture to make necessary growth investments due to

the increased demand for different products and the diversifi cation of the need for raw

materials. In Manisa City, Akhisar District, Medar Borough in 2002, we established our

production facility which will be the basis for the breakthroughs and moves we will make in the future.

The production facility of 600 sqm which mostly focused on green olive production is now a 2500 sqm facility as a result of our
continuing investments. We moved to the modern facilities we built in Bursa Gemlik in 2003 with an enclosed area of 3100 sqm and
capacity of 150 tons per month in order to complete the process of transition from workshop to factory through our comprehensive
experience and safe production concept.

Our biggest goal was to convey our quality concept and novelties in milk sector to olive sector. We designed hygienic olive offered
for sale in safe packaging instead of olive sold in open tins in delicatessen aisles and manufactured products which only the end
user will touch.

As aresult of our disciplined and delicate work, we became famous as a reliable packaged olive supplier particularly in national
supermarket chains where there is no open product sale.

This development process created the need for Organized Food Complex. After we had acquired an olive enterprise based in 1
Akhisar District Stileymanli Borough in 2010, we gathered all our facilities in Bursa/Gemlik and Akhisar/Medar Boroughs —
under a single roof. Thus, we expanded our new facility with an area of 4600 sqm on 50-decare land and obtained an e
enclosed area of 18.250 sqm. .

As Hikmet Gida, we completed our investments in a storage facility with the capacity of 14000 Tons/year in order to
keep all processes under our control from raw olive to end products as opposed to the classic approach in olive
sector.

We established all organizations regarding production, packaging and marketing at our modern facilities in
order to make use of growth opportunities in export. Therefore, we continue our exports under our own
brand Kaanlar and as Private Label mainly in Middle East, Europe, America, Asia and Australia.

We will continue to increase the recognition of Kaanlar brand through the quality and
confidence perception created by Hikmet Gida.

Kind Regards...




Pick up and Calibration

Green olives are picked up from trees in
September and October while black olives
are picked up in October, November and
December during harvesting period Olives
picked up are sifted through sieve by farmer
and manufacturer for calibration. During this
process, olives are separated from leaves.
Calibrated green olives are transferred to
tanks and black olives are taken to wells and
thus, production phase starts.

Let’s watch all together the unbelievable -
adventure of oliveiwhichiis the:miracle
of nature and the journey.to breakfastitable

Treatment in Wells and Tanks

Black olives are subjected to salting and
pressing processes in wells. Black olives
which are treated in wells between 9 and 12
months undergo fermentation process and
become ready. Green olives are treated in
wells by acetification (souring) method and
prepared for elimination process.

Elimination and Packaging

Products prepared for elimination process
are extracted from wells and tanks and
subjected to elimination process. After the
olives which were separated size by size are
selected and pasteurized, packaging process
is started. Products packaged are prepared
for shipment and taken to warehouses.

Shipment

Olives whose packaging process was com-
pleted are now ready for a journey to the
supermarket shelves.
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Gemlik Type of Black Olive
Shlas & 5 2 gl o gb)

Black Dry 0Olives

2 KG 8690347190667 4

f&—  10KG 8690347120404 1 Gemlik Type of Black Olive (Low Salt)
L - _i‘--'- 3 Storage Conditions ( CJA) R O
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800 G 8690347190803 12
Gemlik Type of Black Olive
lea &ﬁ 3 gl O She’lf)l‘_l}‘e IPAUIGY) Storage Conditions
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- 1KG 8690347170201 6

et S 15KG 8690347191640
9KG 8690347191190 1
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Gemlik Type of Black Olive
chlea & 60 2 gul 5h)

Black Dry Olives

250 G 8690347140600 12
500 G 8690347190711
500 G 8690347190681

: Shelf L|fe PRGNl Storage Conditions @RIISENE
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Spicy Black Olive
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Gemlik Type of Black Olive 250 G 8690347190674 12
Shles & 51 sl o5

i 2 Shelf Life Storage Conditions (@lEERH &
S 51 dadlual 25 S &

© 900G 8690347191121
' 1KG 8690347110504 4

2 KG 8690347190926 4
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Olives

Whole Green Olive

3 gl (g5 )

Strached Green Olive
(i 9daa il (g )

Weight Barcode

400G 8690347192081
1KG 8690347191954 4

10KG 8690347190100 Barcode

12 o 400G 8690347190391
h Storage Conditions (@IEN0
months il by 1KG 8690347193262 4

S e 10 KG 8690347190131

12 0
Sﬁtleﬂﬂe Stor?ﬁwiﬂﬂtlons 10-15°C
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Green Olive Stuffed with Red Pepper Cracked Green Olive
MRSHH FRSN Py el S

Barcode Weight Barcode

8690347190414 400G 8690347192081
1KG 8690347192692 4 1KG 8690347192258 4
10KG 8690347140907 1 10 KG 8690347192425
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Storage Conditions @RIVAEXH Shelf Life Storage Conditions 10-15°C
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Spicy Green Olive
Mmh J}m\ UJ“J

Weight Barcode Unit

250 G

: ﬂ__.__ S’rleMe Stor%’iﬁ&gﬂtlons 10-15°C
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8690347193736 12
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Strached Green Olives
h9dda pmdl s

Weight Barcode Unit

1 KG 8690347191978 4

g 12 Ty o
Sarlewe Storegﬁ&rﬂhons 10-15°C

Olives

Sliced Green Olive
s el G )

Weight Barcode

350G 8690347194238 12
8 KG 8690347194696 1
Shelf Life Storage Conditions @RISEX®
AWl 10Nnths o ﬁm by,
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Pitted Green Olive
DR (sh padl i)

Weight Barcode

350 G 8690347194634 12

Green OIives

8 KG 8690347194498 1

Shelf Life Storage Conditions 10-15°C
20 dgaal onths Pm Lgyd




Gemlik Type of Black Olive

Gemlik Type of Black Olive

Gemlik Type of Black Olive

Gemlik Type of Black Olive

Gemlik Type of Black Olive

Gemlik Type of Black Olive (Low Salt) 800 G

Gemlik Type of Black Olive

Gemlik Type of Black Olive

Gemlik Type of Black Olive

Gemlik Type of Black Olive

250 G

500 G

500 G

U &

2260 G
10.820 KG
1065 G
1590 G
9420 G
1650 G
550 G

830 G

830 G
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8690347190667

8690347120404

8690347170201

8690347191640

8690347191190

8690347190803

8690347140600

8690347190711

8690347190681

8690347191121

8690347110504

8690347190926

8690347190674

Whole Green Olive
Green Olive Stuffed with Red Pepper 400 G

Green Olive Stuffed with Red Pepper 10 KG
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- é Strached Green Olive
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Cracked Green Olive
Pitted Green Olive

Strached Green Olive
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16.4 KG
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8690347191954

8690347190414

8690347140907

8690347193262

8690347192081

8690347192425

8690347194498

8690347194696
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