St
Ka nlar
_ \\\\\\\\\\\\\\

For adoring breakfasts...

J./JJ A w,//ly Ut
./ breakiv r{

<l oA
* W"“"-Ff‘*

nH'&

www.kaanlar.com.tr
B f O /KaanlarGlobal & /Kaanlar



-k

Kaanlar
RPCOOCO0RONNN

» % : N For adoring breakfasts...
Px Taste Catalog
\ Cl‘neese Ca’cegory/ul-\Ayl - g-amna
; White Cheese

] Kashkaval Cheese

4 Qegiona| Cheese

S | —— = .Wor|o| Cheese

"'""__L..#EL:‘::-ZIH:;? | ‘; b o7 " __ ] Spreadable Cheese

lCa nlar
ONSNSSRNNNNAN

For adoring breakfasts...

s

e e ey e e e ¢

WWOHLE
PACHAGING

- P Butter Group
= = ¢ i L 20112012 === = —

Light Cheese

l Kid's Cheese




2004 —
-Establishment

of the Regional
Directorate in Trabzon.

o0

We started processing and packing
our first olives in Gemlik Wholesale
Center.

1997

Beginning to
export with
Kaanlar brand
name.

1998 We started to growing
by investing in the olive
plantation in Medar Town

(Akhisar, Manisa).

2002 Establishment of the
food safety system

HACCP for the first
time in Turkey.

200%

-Transition from dairy farm to
modern dairy products factory.
-Establishment of the quality
management system SO 9001
and accreditation abroad (AQA).
-We moved to our new olive plantation in

Gemlik (Bursa).

L 1982 Establishment of
company as limited
company.

1995 We reached to capacity of
1984 We moved from

Unkapi to Rami 20 Tona of milk process per day.
Wholesale Center. 1996 Transition to fixed weight

i and bar-coded packaging
for the first time in Turkey.

—1978

Establishment of company
as general partnership.

bty
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We have won the”

Most Successful
Environmental Project -
Environmentally Sensitive
Facility Project” award at

Golden City Awards 2017.

-We moved all our olive processing
and packaging organisation to our
new facility in
Siileymanli-Akhisar-Manisa.

-We became the first factory to
have Halal Certificate for dairy

— 20%4

-Production of protein
drinks from natural
whey for the first time
in Turkey.

— 2005 Moving to Mega Center
Wholesale.

2009 -Establishment of the
Regional Directorate in

Samsun products and cheese production
-Starting to additional (GIMDES).
dairy facility.

2026

-Our olive storage capacity

2050 is raised up to

-Establishment of the world’s - Establishment of -We were chosen as the 5th best 34, 500lew
b|i1ggest tratjiitiona| \?lhite the first Kaanlar Cheese Exporter Company in Turkey. by n.ew A A
PrleqsepiEciceiiny Agriculture and -First Time transition to automatic

-We reached to capacity of Animal Husbandry  fine for production of village an A%%OOOW/QW
$200Tons of milk farm in Canakkale. classic white cheese in Turkey, S

process per day.

2020 2022

2006

-Transition to Corporation
Starting to Kaanlar
Agriculture and

Animal Husbandry.
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For adoring breakfasts...

Let’s watch all together
the unbelievable adventure ¢
milk which is the mlmc 2 ?’

tl/re nature and how it

turns into cheese....

- ® - # . -' - ]
Supply of Suitable Milk  Preparation of Milk Milk Fermentation Filtration of Coagulum Packagmg | Shipment

The nature of milk to be used in Milk is heated to remove dangerous Milk is congealed by use of rennet. Curds coming from the automatic 4 Cheese shaped by special moldsis  #% Cheeses which completed maturation
cheese production is very important. microorganisms that it contains. . . line are filtered without human ; packaged after it completes its B process are ready to be placed on
Therefore, bacteria ratio of milk, Then special cultures are added. Congelatmn of |V|||k e |/ touch and shaped by molds. . maturation in special rooms, and supermarket shelves. They are

fat rate and fermentation properties | So, both healthy production is ' Milk in which yeast is added s o~ stocked at cold storage depots . distributed across Turkey by special
~of milk should be carefully checked. &= made and taste that has a congealed for a period between half according to the shelf life of product. refrigerated shipment vehicles
nice flavor is created. an hour and 2 hours. Hardness or without brealgng the cold chain.

+ softness of cheese depends upon : - R e «
* the amount of yeast added and the | B ; ral © U AR Ny &,
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Traditional White Cheese
Salsill GA N aall

"_--'-‘-‘ | Te—— _ White Cheese
oaul e

Weight Barcode Unit Weight Barcode Unit

W ; = = ol Sl
— - TR — -~ 250¢r 8690347020711 16 400 gr 8690347030017
s s " = 450gr 8690347010934 8 500gr 8690347030048

Raanlar e 500gr 8690347020704 8

bt

800 gr 8690347030000

Shelf LifeStorage Condition e, P S ——ee
530 il R e = — :

e il N e - — - SheIfLifeStorageCondition
i ' — i — S sl oAl g5

—— —
. "

Traditional White Cheese
GlEl) ol cpall

heese

Weight Weight ;
3l Barcode 3l Barcode Unit

1 kg 8690347030901
2 kg 8690347030703
4,5kg 8690347010873

== Spelf LifeStorage Condition
= 5aa dgadall Oaoaill g

1 kg 8690347030055
4,5kg 8690347030024
20 kg 8690347030031

Shelf LifeStorage Condition =
340 duadlal) O g 5 -~

— b

*?L.:'.f:*‘ ﬁ. & : e - ; 3l Barcode Barcode

e T e 3kg 8690347030208 45kg 8690347020124

P e - = 10 k 4701
e I , | g 8690347010606 17kg 8690347020100

- = | = s .. — ) Shelf Lifesmragjﬁfn?mon
S I @D @D R

White Cheese
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Kashkaval Cheese
Olsaidll aall

Weight

Sl Barcode Unit
225 gr 8690347070440 24
250 gr 8690347070204 24
350 gr 8690347070457 36
400 gr 8690347084430 24

Shelf Life

saa Laduall

Storage Condrtron

Kashkaval Cheese
Olsaidll paall

Welght

ol Barcode Unit
500 gr 8690347070105 27
700 gr 8690347082207 18
1kg 8690347084485 12
1800 gr 8690347070402 6

Shelf Life

e Ladall

Storage Condrtron

= ———

"‘" chashkavaI Cheese
= il il olsiadl] Laall

Barcode Unit

250 gr 8690347210402 18
1 kg 8690347210600 6

Storage Condrtron

Shelf Life

baa MAM

Kashkaval
Cheese lsazall pall

Toast Cheese
g__\..u..l9.\ <l_u:.

Weight

3l Barcode

350 gr 8690347090516

1 kg 8690347090509 12
1800 gr 8690347090608 6

———

Shel |_|feStorage Condrtron
n.h‘\.n ==

Sliced Toast Cheese
2 il ) il ] aall

Weight
ol Barcode
1 kg 8690347210617

Shelf ereStorage Condrtron
a.hA.\a
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Sheep Cheese

NI

Barcode

350 gr 8690347010842
600 gr 8690347030505 8
1 kg 8690347030604 8

shetf Life (PE Q) Storage Condition
Baa dadlal) oAl bag i

Sheep Cheese

aall cpall

Barcode

3 kg 8690347010811
4.5 kg 8690347010880 2
19 kg 8690347010804 1

= Shelf Ln‘eStorage Condmon
= - 2 a.uA.A‘ il

-

Naturel White Cheese

Barcode

8690347010255
8690347030307
8690347060106

__ Shelf |_|fe 12 months Storage Condmon
i .-l.\'-\  Bae Aadlall

i ——
-
I ——

Regio‘.
Cheese

Naturel White Cheese
bl G sl

Cheese =LY ol

Regional

Barcode

3 kg 8690347010224 4
4.5 kg 8690347010231 2
18 kg 8690347010200 1

Shelf L|fe 12 months Storage Condmon 4-6°C

Goat Cheese
Selll opall

Barcode

150 gr 8690347010767
250 gr 8690347010712 16
600 gr 8690347010729 8
1kg 8690347010736 8

Shelf Ln‘e

Storage Condmon — .'

Goat Cheese
Sell ol

Weight
ool
3 kg

18 kg

Barcode

8690347010750
8690347010781

Shelf Llfe

:.\44.;;




Strlng Cheese

8690347082801

900 gr 8690347060526 8
Shelf L|feStorage Cond|t|on
Bda A.th

Jeddal Cheese
Jsiss (na

=

Weight

ol Barcode Unit
250 gr 8690347084102 12
1 kg 8690347084126 8
3,5 kg 8690347084119 2
13 kg 8690347040207 1

- Shelf Life (Rnlolpiigls Storage Condrtron
_;' Baa dadall

'..=_—.

Cheese ™

Hallo

umi Cheese

psls G

Weight
ool
250 gr

Shelf Llfe

:.\AA.A

Sliced HaIIou
iyl aglall crall

250 gr

Shelf Life

5aa Ladlal)

ulsi ¢ Si he =

EZ

Weight
odsll
250 gr
500 gr
3,9kg
17 kg

Shelf Life

Baa Ladall

Barcode

8690347040405

6 months Storage Cond|t|on

8690347040412

Storage Condrtron

Cheese

4-6°C

C
__...-_.a—-‘"

Regionail

. ___..,_'_

Barcode

8690347084409
8690347020605
8690347020513
8690347020506

6/12 Storage Condition
025l g

CHeese swls¥) oaall
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Kunafah Cheese
LS ades

Barcode

8690347210631
3400 gr 8690347072406 2

Shelf LlfeStorage Condmon
a.u‘\.n)..all il gy

H—---.___

Shallal Cheese

250 gr 8690347070129 12
1kg 8690347070198 8

= ~—  Shelf Life (Raglolaligh Storage Condmon
— \ e dadlal) A L

'-'-'—'\--—.-h- ro—

R — =

Curd Cheese
ald A

Barcode Unit
8690347200106
5kg 8690347040122
17 kg 8690347040108 1

Storage Condmon
S by s

Shelf Llfe

-
e

|-
._l"—‘h

Reglonal

Cheese =
Village Cheese g3
d Al A

wfjg,ht Barcode = Unit  ome o ol ———

650 gr 8690347072437

Shelf Ln‘eStorage Condmon _mm
a.um .....

B—

- T ] = =
e - _.___:._1?5%" —

Aged Kashkaval Cheese
diiaal) ) gREAY il

T S ———

350 gr 8690347072109
5,5 kg 8690347072116 2

Shelf Life (RAgING Storage Condmon
B dgadlall Ol by =
. :

ERA

Weight
ol Barcode
100gr 8690347020964 48

--.—.r'r =S ==
Shelf Life @RS Storage Condmon —
e Aadlall :_ =g
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“Shredded Mozzarella Cheese
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| Mozzarella Cheese T
Mslse o

200 gr 8690347082191 24
450 gr 8690347210105 24
700 gr 8690347084461 18
1kg 8690347210709 12

Cheese
—\ 5aa duadlal

Mozzarella Cheese ¢
M, lee na

Mozzarella Cheese Fresh
i Uy 5l 5 0e dia

1800gr 8690347070501 6
S 25kg 8690347210808 4
== 120gr 8690347210518 24
P P — %Eﬂﬂ? 1259r 8690347210501 24
g e e
P Shelf Life
it e dgadlall
e = e —_—

Shredded Mozzarella Cheese

5y adnie Y oy ee s

- } T Mozzarella Cheese Fresh
% E——— . . . o

— = Kéanlay, — i 3Uadl )l 590 diis

ke

:—- .—_;_ = LSOO
e : = “ = - - —
e e, \ 5 Rende - —= e
— - ] - = M‘L :' - Mﬂmﬂuﬂ' Pfy'nl.n. ‘- — '__...'_:_ — - k ) - :"_
5._...5——“"-4&“‘- pendtla T oot T 200gr 8690347060403 12 300gr 8690347210914 8 = "1\"- b = ‘\--hmh,""'" ;
S\ Moz =\ . | e W& 500gr 8690347060540 12 = - 5 e " =
=T o = YoRende 500 gr 8690347210907 6 e ar Mozzarellg —
S ) /;: it NS ’ &)= M“Zz_qmm, 1kg 8690347060502 4 ‘ —=} e i = {' ‘%5"
— ==\ e . 4 B ey 35kg 8690347210921 2 == o AL
=== AVRIg® ~ g % BE 7 5 2 kg 8690347082177 6 = Moz ella e o
= -::;? s g — | A 'fr \ f F:_.:::? '. 4 ‘Eill:! fonet y"g! Wﬂbﬁiw\\t j:-__E"?"".;. IS
i == Shelf Life (RUISIIGE Shelf Life (ANIIIUR _ Pl e
: _ S n Ladal) 510 Ladual) = ﬂﬁﬁ -t =
————i— - { —~ : ‘—__.E__-—_'-,.... 3 e Bl = e m—— = - == ; b —
E - — e e R L S — —— e e ——— : T
iy T A e e i LS v e — e — i —— = — -
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Mascarpone
Q92 S

200 ¢ 8690347200304 12
400 gr 8690347200311 9
2.5kg 8690347200328 2
Shelf Life
saa Ladall
Ricotta

G,

200 g 8690347200205 12
= _: Ricotta E— il SRS 400gr 8690347200212 9
: SRR L 05kg 8690347200209 2

==  Shelf Ln‘e 3 months
E < ._ bl 'LA"

I, e e T

Cheddar Cheese
‘)Ja*u i;x;
200 gr 8690347082160 24
2 kg 8690347082153 6
Shelf Ln‘e
e m)..all

Sliced Cheddar Cheese

S

-
Jads A
= 5o

250 gr 8690347082122

Shelf Life

saa Ladall

Sliced Epla_rr_i_é_ﬁeese

) s aly)

250 gr

Shelf Llfe

Ba 4.;;‘

8690347080517

= ——

18

Smetana Cheese
LL\.\M 4.I.IA

180 gr

Shelf Life

330 LuadLal

8690347200359

= —— -
e o ———
-~ AT = T
= i —— T i T ——— - iy g
= = = g i - m—
= e r— e+ . ———
—— = R — & - —_--—‘-'_'-_.-“F—.....b' e e
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Turkish Labneh

Barcode

180 gr 8690347200809 36

400 gr 8690347200816 12
750 gr 8690347020940 12
2750 gr 8690347 200847 4

NEANE 6 months Storage Condmon
e Ladall A L s

Spreadable Curd Cheese

ol Barcode Unit

300gr 8690347040139 12
= 500gr 8690347200113 12

2.5 kg 8690347200137 2

Shelf |_|fe 3 months Storage Cond|t|on

Spreadable White Cheese
saall dhlE ot o

Barcode Unit

180 gr 8690347200120 36

Storage Condmon
oAl L 5

== SheliLife

Baa dadlal)

Cheese

Cream Cheese

doy S O f;
: o - ]

180gr 8690347080401 = ’EE
240gr 8690347080326 12 %E
340gr 8690347080265 16 e

Shelf Life
Baa dadall

Loy S O

Weight

3l Barcode
500 gr 8690347080241 6
900 gr 8690347080258 6
2.5kg 8690347090905 2

P
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Barcode

8690347050107

400 gr 8690347050312 12
500 gr 8690347050206 12
700 gr 8690347050602 6
Shelf |_|feStorage Condmon
Bda A\.QM

Barcode

8690347050329 6
1kg 8690347050305 6
1kg 8690347050404 4
1,5 kg 8690347050411 4

Shelf L|feSt0rage Condmon
u..dua)L.A\

Butter
5
wf.jg,m Barcode Unit
2 kg 8690347050145 2
16 kg 8690347050336 1
25 kg 8690347050244 1

Shelf L|feStorage Condmon
MAM;

Clarified Butter
{s Lasug s

~

Weight
gl Barcode =
16 kg 8690347020902 1 — '.:

Shelf Ln‘eStorage Condmon
a.\-A.\a

Cream

a S

Weight
o8l
16 kg 8690347020957

Shelf LlfeStorage Condition =
B0 duadlal Cayadll by e

Barcode
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Light White Cheese
Cadall jan ! cpall

= - Weight
Oosl)
500 gr

Barcode

8690347020209

—e _-._,,.- L —
e — =
. -—.--'r =

Weight
Ol
1kg

Barcode

8690347020308

Shelf Llfe 4 months Storage (Ilondmon
naﬂ\.\a Ly i

Light White Cheese 250 gr
adall jaudl pall

Shelf Life @Ruliligky Storage Condmon
5aa dadlal) S5l by pu

Cheese

Unit
8

- .
dasant] -y lqaial] aatl
= o A2

Weight

sl Barcode

8690347082504

Shelf LlfeStorage Condmon
».\an\.\a

8

Light Kashkaval Cheese

Light
Cheese iy oy
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For adoring breakfasts...
Stick Cheese Makes

Your Child Nutrition
Both Eas:er and thher

anlay
3..\“3:\\‘

8690347020025
8690347060564

= = Stora eCondmon oS W
- LS {\

41

Kid’s
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Product List y = _ P.rogluct List
m an @0 =

Aged Kashkaval Cheese 350 gr 375 gr 140x330x150 Mozzarella Cheese Fresh 500 gr 1100 gr 252x380x128
Aged Kashkaval Cheese 5,5 kg 5700 gr 330x330x180 s Mozzarella Cheese 700 gr 730 gr 260x330x170
Breakfast Cream 100 gr 125 gr 390x390x160 ’ Mozzarella Cheese 1 kg 1070 gr 265x340x165
Butter 250 gr 280 gr 340x450x75 y Mozzarella Cheese 1800 gr 1950 gr 265x340x160
Butter 400 gr 455 gr 243x355x155 Mozzarella Cheese 2,5 kg 2590 gr 300x440x80

Butter 500 gr 545 gr 410x286x147 Mozzarella Cheese Fresh 3,5kg 5500 gr 225x225x178
Butter 700 gr 745 gr 149x295x195 - ! Nabulsi Cheese 250 gr 350 gr 225x380x120
Butter 1 kg 1050 gr 265x390x100 F Nabulsi Cheese 500 gr 555 gr 225x380x120
Butter 1 kg 1050 gr 265x360x89 i Nabulsi Cheese 3,5 kg 5880 gr 230x460x186
Butter 1 kg 1110 gr 167x315x209 = e [ Nabulsi Cheese 17 kg 18 kg 235x235x330
Butter 1,5 kg 1615 gr 335x170x205 ’ Natural White Cheese 350 gr 400 gr 215x428x133
Butter 2 kg 2115 gr 185x350x132 Natural White Cheese 600 gr 625 gr 220x425x107
Butter 16 kg 17 kg 336x336x290 Natural White Cheese 1 kg 1150 gr 378x430x93

Butter 25 kg 26 kg 253x388x298 : Natural White Cheese 3 kg 3400 gr 165x330x260
Cheddar Cheese 200 gr 230 gr 190x385x100 I d L | ‘ Natural White Cheese 4,5 kg 5175 gr 275x285x160
Cheddar Cheese 2 kg 2125 gr 265x340x160 Natural White Cheese 18 kg 19800 gr 235x235x350
Clarified Butter 16 kg 17150 gr 235x235x350 ' Ricotta 200 gr 230 gr 196x294x143
Cream Cheese 180 gr 205 gr 295x395x95 Ricotta 400 gr 460 gr 365x365x77

Cream Cheese 240 gr 405 gr 176x233x131 i Ricotta 2,5 kg 2655 gr 190x377x152
Cream Cheese 340 gr 600 gr 192x290x160 Shallal Cheese 250 gr 310 gr 215x380x142
Cream Cheese 500 gr 1110 gr 193x290x105 Shallal Cheese 1 kg 1100 gr 215x380x180
Cream Cheese 900 gr 1360 gr 221x332x140 Sheep Cheese 350 gr 400 gr 215x428x133
Cream Cheese 2,5 kg 2750 gr 190x377x152 " - Sheep Cheese 600 gr 625 gr 220x425x107
Cream 16 kg 17 kg 235x235x350 Sheep Cheese 1 kg 1150 gr 378x430x93

Curd Cheese 500 gr 545 gr 210x400x145 Sheep Cheese 3 kg 3390 gr 165x330x260
Curd Cheese 5 kg 5425 gr 225x225x178 g Sheep Cheese 4,5 kg 5175 gr 275x285x160
Curd Cheese 17 kg 18 kg 235x235x350 Sheep Cheese 19 kg 20800 gr 235x235x350
Fatty White Cheese 4,5 kg 5175 gr 275x285x160 Shredded Mozzarella Cheese 200 gr 235 gr 142x322x214
Fatty White Cheese 18 kg 19800 gr 235x235x325 - Shredded Mozzarella Cheese 500 gr 535 gr 215x400x155
Goat Cheese 150 gr 180 gr 133x380x68 Shredded Mozzarella Cheese 1 kg 1125 gr 270x340x165
Goat Cheese 250 gr 345 gr 215x425x105 Shredded Mozzarella Cheese 2 kg 2140 gr 367x370x190
Goat Cheese 350 gr 400 gr 215x428x133 Sliced Cheddar Cheese 250 gr 285 gr 265x335x135
Goat Cheese 600 gr 625 gr 220x425x107 - Sliced Edam Cheese 250 gr 285 gr 265x335x145
Goat Cheese 1 kg 1150 gr 378x430x93 | - Sliced Halloumi Cheese 250 gr 285 gr 235x255x115
Goat Cheese 3 kg 3400 gr 165x330x260 [ . 0 Sliced Kashkaval Cheese 250 gr 285 gr 265x330x146
Goat Cheese 18 kg 19800 gr 235x235x325 = —= Sliced Kashkaval Cheese 1 kg 1120 gr 265x330x146
Half Fat White Cheese 4,5 kg 5175 gr 275x285x160 - E 4 Sliced Toast Cheese 1 kg 1135 gr 265x330x146
Half Fat White Cheese 17 kg 18,8 kg 235x235x325 - Smetana Cheese 180 gr 205 gr 295x395x95

Halloumi Cheese 250 gr 280 gr 235x255x115 A Spreadable Curd Cheese 500 gr 565 gr 190x377x152
Jeddal Cheese 250 gr 270 gr 115x340x132 : - Spreadable Curd Cheese 2,5 kg 2745 gr 306x309x122
Jeddal Cheese 1 kg 1135 gr 218x380x180 .- Spreadable White Cheese 180 gr 200 gr 265x370x132
Jeddal Cheese 3,5kg 6300 gr 230x460x186 ! String Cheese 250 gr 280 gr 135x390x125
Jeddal Cheese 13 kg 21750 gr 235x235x350 —— - String Cheese 900 gr 1045 gr 265x335x113
Kashkaval Cheese 225 gr 240 gr 190x340x112 Toast Cheese 350 gr 375 gr 330x330x180
Kashkaval Cheese 250 gr 265 gr 220x385x105 - - Toast Cheese 1 kg 1045 gr 265x340x160
Kashkaval Cheese 350 gr 375 gr 330x330x180 p - Toast Cheese 1800 gr 1950 gr 265x340x160
Kashkaval Cheese 400 gr 415 gr 220x325x190 . Traditional White Cheese 400 gr 505 gr 215x425x73

Kashkaval Cheese 500 gr 540 gr 330x330x180 - —— = Traditional White Cheese 500 gr 640 gr 215x425x95

Kashkaval Cheese 700 gr 740 gr 260x330x170 Traditional White Cheese 800 gr 935 gr 325x380x75

Kashkaval Cheese 1 kg 1070 gr 265x340x170 — - T Traditional White Cheese 1 kg 1150 gr 378x430x93

Kashkaval Cheese 1800 gr 1950 gr 265x340x160 . Traditional White Cheese 4,5 kg 5175 gr 275x285x160
Kunafah Cheese 500 gr 560 gr 261x370x75 = Traditional White Cheese 20 kg 21800 gr 235x235x350
Kunafah Cheese 3,4 kg 5530 gr 225x225x178 . . Turkish Labneh 180 gr 210 gr 176x249x102
Light Kashkaval Cheese 250 gr 280 gr 115x385x115 - - Turkish Labneh 400 gr 445 gr 306x309x122
Light White Cheese 500 gr 640 gr 378x430x93 - : Turkish Labneh 750 gr 825 gr 306x309x203
Light White Cheese 1 kg 1160 gr 365x365x77 = | Turkish Labneh 2,75 kg 3065 gr 358x358x170
Mascarpone 200 gr 475 gr 215x425x95 Village Cheese 650 gr 775 gr 292x292x138
Mascarpone 400 gr 2675 gr 190x377x152 = ! White Cheese 250 gr 345 gr 215x425x105
Mascarpone 2,5kg 240 gr 196x294x143 White Cheese 450 gr 575 gr 215x425x95

Milk Stick 30 gr 34 gr 196x196x100 o White Cheese 500 gr 640 gr 215x425x95

Milk Stick 210 gr 250 gr 140x295x255 : — - White Cheese 1 kg 1150 gr 378x430x93

Mozzarella Cheese Fresh 120 gr 360 gr 240x360x188 ; i White Cheese 2 kg 2215 gr 165x365x180
Mozzarella Cheese Fresh 125 gr 355 gr 274x364x140 Ce— . White Cheese 3 kg 3370 gr 165x330x260
Mozzarella Cheese 200 gr 230 gr 222x385x105 = : s F 5 E White Cheese 4,5 kg 5175 gr 275x285x160
Mozzarella Cheese Fresh 300 gr 890 gr 205x412x95 - 3 - - White Cheese 10 kg 11 kg 235x235x177
Mozzarella Cheese 450 gr 475 gr 265x340x160 = White Cheese 17 kg 18,8 kg 235x235x305
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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 O1 90

Facility: E84 Karayolu Uzeri Cavuskby-MaIkara/Tekirdag
phone: +90 282 427 09 79-80
Fax :+90 282 427 09 81

Trabzon District Office

Sana Mevkii, Sanlkoyd No:l Yomra/Trabzon - TURKEY
Phone: +90 462 34136 56

Fax :+90 462 3415373

samsun District Office

19 May!Is Sanayi Sitesi 71. Sok. No:28
Kutlukent/Samsun - TURKEY

Phone: +90 362 266 65 91

Fax :+90 362 266 89 61

Kaanlar Farm

Canakkale izmir Yolu, 25. km. Gokeall Koyu
Kartepe Mevkn—Canakkale TURKEY
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: Ataturk Mah. 5 Eylul Cad. No:134-136
SUleymanl|-Akh|sar/Man|sa TURKEY
Phone: +90 236 45115 02

Fax :+90 236 45112 08
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www.kaanlar.com.tr
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