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Sekerciler San. Tic. Ltd. Sti, 1995 yilinda bolgesel pazardan siyrilip titkenin 6nde gelen
markalarina hammadde temini yapmak amaciyla Malatya'da kurulmus ve gecen 24
yillik stirecte hatri sayilir bir gelismeyle sektériindeki lider firmalar arasina girmistir.
2012 yilinda blytimeye giderek hisse ve bilgi ortaklarini biinyesine dahil etmis, Ar-Ge
calismalariyla sektdriinde kendini kanitlayip stiregelen ticaret anlayismi devam ettirmistir.
Sekerciler Gida, stirekli artan ticari hacmini, kurulugu giinden bu yana degismeyen kalite
anlayisina borgludur: Degjsen ve gelisen teknoloji ile birlikte trtinlerinin kalitelerini stirekli
artimmis, boylelikle kurulus amacindan asla sapmamistir.

2019 yili itibariyle firma blinyesinde; tiretimin her asamasinda kontrolt saglayan tretim
muddird, tretim bandindan cikan Griinlerin kalite kontrollerini gerceklestiren gida
mithendisi ve gida teknikeri, laboratuvar ve Ar-Ge calismalarmi ytriten kimyagerler
olmak lizere toplam 10 beyaz yakali personel ¢alismaktadi. 6000 m2 kapali, 14.000
m2 aglk olmak tizere toplamda 20.000 m2 calisma alanina sahip olan fabrikanm toplam
personel sayisi ise 51 kisidir. Uretim kapasitesi aylik 150 ile 200 ton arasinda degismekte
olup aylik triin isleme kapasitesi de 80 ile 100 ton arasindadir. Karayolu, demiryolu,
havayolu ve denizyolu dagitim aglarini aktif olarak kullanarak Tiirkiye ve Dinya'nm her
yerine Uriin sevkiyat gerceklestimmektedir.

Daima yiiksek kalitede tiretim yapmak, gelisen fikirleri kompozite edip, gereken bilgilere
sahip olduktan sonra hayata gegirmek ve en 6nemlisi miisteri memnuniyetini 6n planda
tutmak sirketin prensipleri arasmdadir.

Sekerciler Gida, kimyasal analiz ve sentez, Ar-Ge ¢alismalariyla da yenilenip, geliserek
diinya pazarinda s6z sahibi olmak istemektedir.
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SEKERCILER

RELIABLE BRAND
OF GOOD FOOD
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“"Sekerciler San. Tic. Ltd. Sti, has been founded in
Malatya in 1995 for supplying raw materials to
leading brands of the country by getting out of
regional market and has become one of the
leading firms of its sector for the past 24 years by
showing remarkable development. The firm has
added shareholders and information partners by
upsizing in 2012 and continued its continuing
commercialapproach in its sector by proving itself
through its Research and Development
activities.Sekerciler Gida owes its continuously
increasing trading volume to its quality approach
which has not changed since its foundation. The
firm has always improved the quality of its
products through its changing and developing
technology, thus.it has never deviated from its
purpose.

As of 2019, there are 10 white-collar personnel in
the firm as the product manager controlling
production at all phases, the food engineer and
the food technician conducting quality control of
the products out from production line anc the
chemist carrying out the laboratory and research
and development activities. Total number of
employees working in the factory which has
20000 m2 workspace in total as 6,000 m2 indoor
and 14.000 m2 outdoor is 51. The production
capacity of thefactoryvaries around150 and 200
tons in a month and monthly product processing
capacity is around 80 and 100 tons. The firm ships
its products anywhere in Turkey and the World by
actively using highway, railroad and maritime
distribution networks.

Always producing at the highest level of quality,
implementing the ideas developed by composing
and selecting the necessary ones and the most
importantly, always keeping customer satisfaction
as its priority are among principles of the
company.

Sekerciler Gida desires to have a place also in the
World market by renewing and developing
through its chemical analysis and research and
developent activities."

MARQUE FIABLE DE LA
BONNE NOURRITURE

Sekerciler San. Tic. Ltd. A été fondé a Malatya en
1995 pour fournir des matiéres premiéres aux
principales marques du pays et devenir l'une des
principales entreprises du secteur par son
développement considérable au cours des 24
derniéres années. En 2012, la société a pris la
décision de ré-organiser et d.intégrer avec ses
partenaires en action etatitre information. Avec
ses activités de R &D, ila fait ses preuves dans le
secteur et poursuit cette.conscience commercial
en cours. Sekerciler Gida augmente 'son
volumeavec sa qualité constante depuis sa
création. Par son déeveloppement en domaine
téchnologique, iln'a cessé d'augmenter la qualité
de ses produits sans jamais se perdre dans cette
route.

A partir de 2019, au sein de l'entreprise; 10
employés travaillent: responsable de la production,
ingénieur et technicien de lalimentation,
laboratoire et R & D, chargés du controle de la
qualité des produits sortant de la chaine de
production. L'usine comporte une superficie totale
de 20 000 m2, dont 6 000 M2 enfermée et 14
000 m2 ouverte avec un personnel de 51
personnes. La capacité de production varie entre
150 et 200 tonnes par mois et la capacité de
traitement du produit changeentre 80 et 100
tonnes par mois.Avec destination de transport
routier, ferroviaire, aérien et maritime ,l'entreprise
exerce son activité en faisant éxpedition sur
chaque réseaux de distribution en Turquie et
partout dans le Monde.

Lun des principes de la société est de toujours
produire de haute qualité, de composer les idées
en développement, de les mettre en ceuvre apres
avoir recu les informations nécessaires et, surtout,

de garder la satisfaction du client au premier plan.

Sekerciler Gida veut avoir son mot a dire sur le
marché mondialen renouvelant et en développant
ses activités avec des analyses et synthéses
chimiques et des études de R &D.

HAIEXHbII BPEH],
KAHECTBEHHbIX IPOAIYKTOB

"OcHosaHHas B 1995 rogy B ropoge Manatbe 1 MOKUHYBLLAsA
PETVIOHabHbI PbIHOK 1A OBeCTIe4eHIA MOCTABOK Chipbfl BRAYLLVM
6pexpam crpaHbl, 000 «lLekepxunep Can.TumkJTia, Litu» crana
OOHOW 13 BeayuwMX KOMMAHMI B CBOEM ceKkTope, KoTopas
CTpemMUTENbHO HabypaeT 060poTbi 3a NocieaHIe 24- rofa, YCKOPAA
Temribl CBoer M| s 8 2012 rogy,
KOMRMaHuA cTtana. Bece. Gonblue NpuBneKkarb akunmoHepoB n
0bbeAUHATL  MHAOPMAUMOHHbIX | MapTHepos. bBnaropaps
AEATENbHOCTY B 00M1ACTI. UCCNEAOBAHI OHa3apeKoMeHaoBana
ce6n B STOM CeKTOpe 1 MPOJOMKINA TBEPAO C/IEA0BATL CBOUM
TpVHLinam B chepe KOMMepUecKon aesTenbHocTu. CBOUM
MOCTOAHHO PACTYLMM KOMMEPHECKVM OGbEMOM KOMMaHMA
«lllexepmxunep Mbiga» npexae BCero obAsaHa KayecTsy CBOEH
MPOAYKUM, MOCTOAHHO MO 0CA BMecTe ¢ nca
V1 Pa3BUBAIOLLIEICA TEXHONOTVIEN, UTO MO3BOMAO €M HUKONA He
OTK/IOHATHCA OT HaMeYEHHbIX Lieneil.

Mo coctorHmto Ha 2019 ron B CTPYKTYpe KOMMaH 3afe/icTBOBaHO
8 061uei crioxHocTi 10 coTpyaHVKOB B Benbix Xanata, exiodas
T cTBa, 0becH KOHTPONb Ha
KaX[IOM STane MpouM3BOACTBa, CEUUanCTOoB W TEXHONOroB
MVLLEBOTO MPOM3BOACTBA, OCYLLECTBAIOLINX KOHTPONb Kayectsa
NPOAYKTOB, NabOPaHTOB 1M _ XWMWKOB, 3aHMMAIOLVUXCA
I0CTBIO B 06N1ACTY UCT) 11 1 pa3paboTok, a TaKke
BLIMONHAWMX KOHTPOMb TOTOBOV MPOAYKUMM B KOHLe
NPOV3BOACTBEHHOI MMHIM. OBliaA Nolab 3aBoja COCTaBNAET
20 000 m2, u3 kotopbix 6000 M2 senseTca KpbIToit
TeppuTopuent, a 14 000 m2 - otkpbiTon. ObLee KoNMYECTEO
nepcoHana, 3aAeVicTBOBaHHOTO Ha 3aBoje, cocTasnset 51 venosex.
TNpoV3BOACTBEHHas MOLYHOCTL 3aBOfa Bapbupyetea or- 150 ao
200 ToHH B MecAl, a exemMeciyHas MOLHOCTb MepepaboTku
npogykuum coctanser ot 80 g0 100 ToHH. AKTVIBHO UCMOmb3yA
CBOW pacrnpegenuTtesibhbie CeT NpU MOMOLUN CYXOMyTHbIX,
KerNe3HOAOPOXHIX, BOBAYLIHbIX 11 MOPCKMX MyTeil COOBILeHIS,
KOMMaHMA YCMeLHO OCYECTBAAET OTNPaBKY CBOEN NPOAYKLMMN
Kak B TypLyIO, TaK 11 BO BCe CTPaHbl Mipa.

Cpean OCHOBHBIX MPUHLMMOB KOMMaHMI MOXHO OTHECTA
MNOCTOAHHOE BbICOKOKAUECTBEHHOE NPOU3BOACTBO, BOMMIOLLEHME
pasBMBAlOWVXCA WAEN B XM3Hb NoCne npuobpeTeHus
HeobxoanmoN UHGOpMaLMK, 1, camoe rasHoe, MOAepPXMBaTL
YAOBNETBOPEHHOCTB KNMEHTOB Ha CAMOM BbICOKOM YPOBHE.

OBHOBNAACH U pa3BMBaACH GNArofapa AeATeNbHOCTY B obnactn
VICCrIenoBaHmi 1 PaspaBoToK, XMMMYECKOTO aHanusa 1 CUHTesa,
KomnanuA «Lllekepmunep lbiga» CTPEMUTCA 3aHATb Bepyliee
MECTO Ha MMPOBOM pbiHKe."
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SEKERCLLER

ICERIGIi DOGAL BESINLER

NATURAL NUTRIENTS CONTENT
INGREDIENTALIMENT NATURE
MPOAYKTHI C HATYPATIbHBIM COAEPKMMbIM
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PORTAKAL KABUBU
HAVUC

KIRMIZI AYVA
NATURALAYVA
YESiL INCIR

LIMON KABUGU
KAYISI

(;iLEK

VISNE

KURUINCIR
KARISIK (MIKS)
KESME” DRAIJE
X3mm 6x25 mm
2x4-mm 6x60 mm
3x5mm

6x6 mm

6x8 mm

8x10 mm

10x10 mm

INCIR EZMESI

L J

MARMELAT

ELMA, KAYISI, PORTAKAL
LIMON, CILEK, VISNE, MUZ
GRAMAJ

20kg

BALLIBiTKISEL
KARISIMLAR

HOMEYMOON
HONEYNIGHT

CICEKBALI
AKASYA BALI
GRAMAJ

240g

470g

850¢g

25kg

300ke

350 kg

1350 kg

PETEKLI CICEK BALI
PETEKLI AKASYA BALI
GRAMAJ

250¢g

500g

1000 g

UzOMm
KECi BOYNUZU (HARNUP)
DUT

GRAMAJ

800g [
25kg f
1350 kg 15

LIMONATA, PORTAKAL,
VISNE, KARADUT
GRAMAJ

2151201t

CILEK HINDISTAN CEViZi
CiKOLATA PORTAKAL
MUZ VISNE
LIMON *Siz isteyin,
biz yapalim

PROJE

Siz DUSUNUN,
BiZ YAPALIM...
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APRICOT, STRAWBERRY, CHEERY, LEMON
ORANGE, ORANGE PEEL, CARROT, RED QUINCE
NATURAL QUINCE, FRESH FIG, DRIED FIG, MIX

APRICOT, FRAISE, CERISE AIGRE, CITRON, ORANGE,
EPLUCHURE, D'ORANGE, CAROTTE, COING ROUGE,
COING NATUREL, FIGUE VERTE, FIGUE SECHE
MELANGE (MIX)

ABPVIKOC, KITYBHVIKA, BUALLIHS, JIMOH, AMIESTbCVH,
ANE/IbCYHOBAS LIEZIPA, MOPKOBb, KPACHAS AVIBA

AVIBA HATYPAJIBHAS, 3ETEHBIV HAKIAP, CYLLEHBIV VIHXIIP
CMELUAHHbIV (ACCOPTI)

il galll 580 A5 81 raiall

Ja el yan¥) da iud) )l JES ) 58
JSia 30 Gl sl il audall

cut DROPS

COUPE DRAGEE

Hapeskar ekl * ek alall

X3 mm 6x25mm

2x4mm 6x60 mm

3x5mm

6x6 mm

6x8 mm

8x10mm

10x10 mm

FIG PUREE e
“Cutsizes might it speci

FIGURE DE PATE .Cou;'zfsm' S e

VHXUPHAAACTA

APPLE, APRICOT, ORANGE, LEMON,
STRAWBERRY, CHEERY, BANANA

HOMEYMOON
HONEYNIGHT

POMME, ABRICOT, ORANGE, CITRON,
FRAISE, CERISE, BANANE

ABJIOKO, ABPUKOC, AMENTbCUH,
VIMOH, KIYBHKA, BULLIHA, BAHAH

4[)}9‘ cd\sﬁ_)a ﬂ‘_ﬁmﬂa sc\.ﬂ
Jse <58 Al 8
WEIGHT
POIDS
BEC o550
20kg

PRODUCT
~RANGE

GAMME DE PRODUIT
ACCOPTUMEHT MPOOYKLIAA

EXTRACTED HONEY
MIELFILTRE

QUILTPOBAHHbI MELL

iaall Juall

FLOWERHONEY ~ WEIGHT

ACACIAHONEY ~ POIDS_
BEC u).,!
240g

MIELDEFLEURS 4704

MIEL DACACIA 8502

25ke
LIBETONHbI/ MEL, gggkkg
MEL] AKALI L
0500 due
il Jae

FLOWER HONEY IN COMB
ACACIAHONEY IN COMB

RAYONDE MIEL
RAYON DE MIEL DACACIA

MEZ] LIBETOYHbII B COTAX
MEL] AKALIVIVI B COTAX

el 550 30 Jue
el B

WEIGHT
POIDS

sec Ol
250g
500¢g
1000g

)
, — 5‘#'
" o/
2 57
W =S
=
-
4
GRAPE
CAROB
MULBERRY
RAISIN
CORNE DE CHEVRE (CAROUBE)
MURE
BYHOMPAL

POXKOBOE [IPEBO (LIAPETPATICKVE POXKIA)
TYTOBHK

o]

<Al
< gl

WEIGHT

POIDS

sec 0 sl

800g

25kg
1350kg

STRAWBERRY COCONUT
CHOCOLATE ORANGE

BANANA CHEERY

LEMON You request, we do

FRAISE ORANGE
CHOCOLAT  CERISEAIGRE
BANANE Vous demandez juste,

CITRON laissez -nous le reste
NOIX DE COCO

KIYBHIKA AMENbCUH

LLIOKONALL BYILLIHA

BAHAH Cpenaem Bce,

JIIMOH 4T0 Bbl 3aKaXKMTe.

KOKoC

Ay gl e

Gy Sl Js
JOse BES
gsad )bl i

o il

HOME-MADE LEMONADE
LIMONADE FAITMAISON
LOMALUHIV SIMMOHAZ,

4 jie 32l 5ad

LEMONADE, ORANGE, CHERRY,
BLACKMULBERRY

CITRON, ORANGE, CERISE, NOIR
JIMOHA, AMIENT6CUH, BULLIHS,

YEPHBIA TYTOBHUK

WEIGHT
POIDS

BeC )Y
215k 201

YOUTHINK, WE DO

VOUS PENSEZ SUR LE PROJET,
NOUS REALISONS POUR VOUS
OCYUIECTBIM JIFOBYIO BALLY 3ATYMKY...

Jaxd (g o) g S8 a3
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SEKERGLLER

ADIMIZI
BiLMESENIZ DE

TADIMIZ
COKTY
BiLIYORSUNUZ

Ulusal pazardayer bulmak ardindan uluslararasi pazara agitmak icin 6ncelikle
verim saglamak ve saglanan verimin devamliligi gerekliydi. Bunun icin
hammaddelerimizi temin ettigimiz Ureticilerin bahcelerindeki sulamadan
tutunda zirai ilaglamaya kadar tiim yetistimme stirecenin kontrol altinda olmasi
gerekiyordu. Ylriittiigiimiiz arastimmalar sonucunda da elde ettigimiz verilerle
Uretim stirecinde devamlilig| sagladik ve kalite agimizi olusturduk.

Yo Professional ¥
GoodjEood|

PROSES
DEVAMIiCiN
SAYFAYI GEVIRIN



|©|in|w| £ |@| @sekercilerfood

LIRS

FrfssonGgag ot

SEKERE

Yo Professional ¥
GoodiFood!

EVEN YOU DO NOT KNOW
OUR NAME, YOU KNOW
OURTASTE VERY WELL

It was necessary to provide efficiency and then maintain it in
order to find a place in the interational market and then open
to interational markets. In order to achieve this, we had to
control all growing processes of the producers we supply our
raw materials from irrigation to pesticide application. We have
provided sustainability in our production process and
established our quality network through the data we have
collected during our studies and activities.

TURN THE PAGE FOR
THE REST OF THE PROCESS

& LAVAGE
MPOMBIBKA

BNE |

MEME SIVOUS NE SAVEZ
PAS SURNOUS,VOUS
CONNAISSEZTRES BIEN
NOTRE GOUT

i 3

Pour trouver une place sur le marché national, puis pour
s'ouvrir au marche international, il fallait avant tout assurer
l'efficacité et maintenir lefficacité fournie. Pour cela, tout le
processus de culture devait étre maitrisé, de l'arrosage dans
les jardins des producteurs auxquels nous foumissions nos
matiéres premiéres, a la pulvérisation de pesticides. A la suite
des recherches menées de notre part,la continuité du
processus de production ainsi établie en constituant notre
réseau qualité.

POURLASUITE DU
PROCESS TOURNER LA PAGE

MYCTb AAXE Bbl HE CJIbILLAJIN
O HAC, HO BKYC HALLIEV
MPOAYKLIMI BAM XOPOLLIO
3HAKOM

’ o —EE——

"[1715 TOFO, YTOBbI MPOYHO 3aHATH CBOE MECTO Ha HaLIMOHANbHOM PbiHKE, a
3aTem YTBEPANTLCA Ha MeXKayHapOAHOM PbiHKe, Npex /e BCero Heobxoammo
6610 0becrednTb SOPEKTUBHOCTE 1 NOAAEPKUBATD CTAGUABHOCTL
[OCTUTHYTO MPOV3BOAUTENIBHOCTU.

JInA 3T0r0 BeCb MPOLECC BbIPALIMBAHIA, HAUMHAIOLACA MONIMBOM 1
BKITIOYAIOLLINIT O6PABOTKY. CeNlbCKOXO3ANCTBEHHBIMM MECTULAAMM B Cafjax
NPOUSBOAVTEIEN, KOTOPbIE 0GECTeuMBalOT MOCTABKY: HALLeN KOMMaHuu
CBOErO ChbipbA, AOMKEH Obin MoABepratbcs NOCTOAHHOMY. KOHTPOSIO. B
pesybTate NPOBEAEHHbIX HaMV VICCNES0BaHNIA Mbl CMOMIW 0BecrieunTs
HENPEPBIBHOCTE NPOV3BOACTBEHHOrO Npouecca n C(i)OpMI/IpOEaTb CBOKO
cucTeMy Kavecrsa.'

1A NMPOAOCIIKEHMA O3HAKOMITEHWA C
MPOLIECCOM MEPEBEPHUTE CTPAHWLLY

COUPER
HAPE3KA

L

L] 3085 ¥ oS 51, i
s Uiaxks () a5 oSS

O o
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SEKERCLLE

HASLANAN MEYVELER .
TEPSILERE SERILIR MEYVELERDEN,

TAD

PROFESYONELLIiGiMizDEN
GELEN LEZZET

Glntn herhangi bir vaktinde aciktiniz ve agligmizi yatistimmak
istediniz. Yol Ulzerinde bir markete girdiniz. Atistirmalik
reyonundasiniz ve gozliniize ilk carpan kekler oldu. Meyve 6zlu
bir kek aldiniz ve agligmizi yatistirdiniz. iste o an bizi cok yakimdan
bildiginize tanik olmus olduk. Nasil mi?

PUDRA SEKERE BULANIR

_TEPSILERARABALARI
YUKLENEREK KURUTMA
FIRININA GIRER

OZDEN GELIR

Gelin bu sertivenin en ince ayrintisiyla size anlatalim ve tretim stirecinin ilk asamasiyla
baslayalim. Ureticilerimizden temin edilen meyveler tesisimize gelir. Yikama kazanlarina
alinan meyveler yikanir ve {iretim bandina girer. Uretim bandinda ilerleyen meyveler,
curlik ve kusurlu olanlardan ayrilir. Ardmdan gekirdekten aynmma islemine girer ve ilk
asama tamamlanmis olur.
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KURUTULMUS MEYVE

FRUITS SECS CYXOOPYKTbI
| i) 451 al)

THEN THEY ARE COVERED WITH POWDERED SUGAR

BOILED FRUITS ARE
PLACED ON PLATES

FRUITS CUITS ETALES
DANS DES PLATEAUX

O3HAKOMJIEHIA C MPOLIECCOM

SEMELANGE AVEC SUCRE EN POUDRE

OBCBIMAIOTCA CAXAPHO MYIPOV
DSl (3 sy Ly

You get hungry at anytime during a day and you would like to appease
your hunger. You go to a market on your way. You are at the snacks aisle
and the first thing you see are cakes. You buy a fruit cake and appease
your hunger with it. Just this moment, we witness that you know us very

well. How?

A tout moment de la journée, vous aviez faim et vouliez apaiser ce
sentiment. Vous étes entré dans une épicerie en cours de route. Vous étes

au snack et lesgateaux qui vous ont frappé en premier. Vous avez acheté
un gateau aux fruits et apaisé votre faim. C'est a ce moment-la nous

témoignons que vous faites connaissance de nous. Alors comment?

[lonycTm, UTO B KaKoii-To MU Bbl NPOTONIOAaniCh 1 PeLLNLLIN YTONUTL rofof. Bbl 3awwun
B MePBbIA MONaBLUMIACA BaM MPOAYKTOBbI MarasuH. Terepb Bbl HaXOAUTECH B OTAENe C
3aKycKkamm 1 MepBoe, YTo Bam Cpasy GpocaeTcs B rnasa, 310 KeKCbl. Bbl Kynunm Kexc ¢
KycouKamu (GpyKTOB 1 YTONWN ronof. VIMEHHO B STOT MOMEHT Mbl Y6eaUIUCh, YTO Bbl

3HAaKOMbI C HaMV AOBOHO 6113KO. Kak?

Qal;.\u.ud:ﬁ»_l..;\
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felld (o Wl ol ra e

PLATES ARE LOADED ON
TROLLEYS AND SENTTO
DRYING OVENS

DE SECHAGE

JIOTKW 3ATP!
MEPE[IBVXHBIE
HATPABJIAIOTCA

BECAUSE, FORUS,
TASTE COMES
FROM ESSENCE

Let me tell this joumey to the finest
detail and let’s begin with the first
phase of the production process.
Fruits supplied from our producers
are delivered to our facility. Fruits
transferred into washing vessels
are washed and enter the
production line. The rotten and
defective fruits advancing on the
production line are separated for
disposal. Then, pitting process is
started and then the first phase is
completed.

CARLEGOUT
VIENT EN PREMIER
CHEZNOUS

Laissez-nous vous raconter dans
les moindres détails de cette
aventure et commencons par la
premiére étape du processus de
production. Les fruits fournis par
nos producteurs arrivent chez nos
locaux. Les fruits pris dans les
chaudiéres une fois lavés , entrent
ensuite vers le conveyor de
production. Les fruits progressant
surconveyor de production sont
séparés des fruits pourris et
défectueux.Plus tard vient le

processus de débogage du noyau
icila premiére étape se termine.

MOTOMY YTO HALLI
HE3ABbIBAEMbIV
BKYC IOCTUTAETCA
BJTATOOAPA
HATYPAJIbBHOCTUA

[laBaiiTe pacckaxem Bam B MebYailLmX
noAPOGHOCTAX 3TOrO MPUKIIOUYEHUA U
HayHem c nepsoro JTana
NPON3BOACTBEHHOrO MpoLiecca. OPyKTbI,
MOCTaBNAEMbIE HalLVIM1 MPOVI3BOAVTENAMM,
MOCTYMaloT Ha Halw 3aBoA. Mn10Abl, B3ATbIE B
MOEUHbIE KOT/bl, MOIOTCA 1 NOCTYNaloT Ha
NpOU3BOACTBEHHYIO  NMHMIO.  [nogpl,
KoTOopble npogsuraioTca no
NPOV3BOACTBEHHO JINHWW, OTAENEHDbI OT
THANBIX U AePeKTHDIX. 3aTeM OH BXOAWT B
NpOLIeCcC OTAENEHUA aKTUBHOW 30HbI, U
riepBan CTajuA 3aeplueHa.

Lol 3300 oY
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MEYVE TADI

4 BOYUTTA

Kuruyan meyveler tekrar Gretim bandina alimir. Bantta
ilerlerken énce pudra sekerine bulanir. Daha sonra kiiclik
k parcalara ayrilmak lizere icin makineden geger. Parcalanan

L ] " i meyveler kalibrelerine gore elekten gecirilir ve toplam 4
HASLANAN g

boyutta ayristirilir.
DAHA DATATLANDI!
°
ikinci asama olarak meyveler haslama kazanlarma almir. Sabit sicaklikta belirli bir siire haslanir. Bu islemden
sonra tepsilere aliman meyveler tekerlekli raflarda kurutma odasinin yolunu tutar.
PARCA MEYVELER

MEYVELER DAHA SONRASINDA PARCALANIR EBATLARA GORE AYRILIR




THEN FRU ; SAREDISI
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SEKERCILER

Bant tizerinde yer alan glicli
miktanislar ile demir muhtefiyatmm
gecisine izin verilmemektedir.

| m—— W

e ———

KONTROL

KACINILMAZ TAT! BAH QEDEN
4 parcaya ayrilan meyveler yabanci maddelerden tam anlamiyla . _

armmasi igin tekrar dedektorden gecirilir ve kalite kontroli saglanir.

Paketlenme bolimine alinan kuru meyveler el degmeden tartimi

yapilarak paketlenir. 2 o

Paketlenen kuru meyveler Turkiye ve

" Diinya'da s6z sahibi gida markalari
j ™ - - " - - o y hammadde ihtiyaglarmi karsiliyor.
—-‘-h.-‘ '
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FINALLY THE INEVIT;

Fruits separated into 4 pieces
foreign matters and quality col
section are packaged by weig|

Les fruits sont séparés
pour assurer l'éliminai
qualité. Les fruits sé
d'une facon intacte

55 &—mﬂ‘ J\P e Ly oy ¢
b b5 g ald JS Ay 2l ;\;A! u‘L«-‘A‘L‘d&‘ On A
L 558 23 Lgfiomd o) i) o ) 3206 3l ddisal) Sl 53 52
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Dried fruits transferred to the packagin:
any human conta% =

SEKERCILER
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MEYVELERIN TADINA
TAT KATAN YOLCULUK

Damakta tat birakan nefis
mammelatlarnasil miyapiliyor?

How are the delicious marma-
lades still lingering in your
mouths made?

Délicieuses marmelades laissant
sa saveur en bouche comment
préparer ¢ca?

Bam VMHTEPECHO KaK IeNaeTca cambiil
BKYCHbIVi Mapmenag ?

e yall delin iy CAS
Sadll a5 o i Al Al

Once lireticilerimizin
bahgelerinden alinan

omek meyvelerin seker
oranlari 6l¢tilmek tizere islet-
memize getiriliyor.

At first, the sugar rates of the
sample fruits picked from the
gardens of our producers are
brought to our facility for assess-
ments and analyses.

Emportés des jardins de nos fab-
ricants échantillon de sucre des
fruits acalculer en taux de sucre
sont apportés a notre entreprise.

IMpexge Bcero, 06pasLibl GPyKTOB,
cOBpaHHbIX 13 CAfOB HaLMX
TPOVI3BOAVITENENA, NEPEAAIOTCA B Hally
KOMMaHMIO 1A BbIMONHEHMA
COOTBETCTBYIOLLVIX 3MEPEHIA
COOTHOLLIEHYA Caxapa.

Al 3 AWl il jumas Y
Gaa e Lo J sanl)
Sl s

Her biragagtan alinan 6mek
meyvelerin seker oranlari,
fabrikamiz biinyesinde
bulunan laboratuvarlarda
Olctiltiyor ve analiz ediliyor:

The sugar rates of sample fruits
picked from each tree are as-
sessed and analyzed in the labo-
ratories of within our factory.

Extrait échantillonné de chaque
arbre taux de sucre des fruits, se
mesure en analysant dans les
laboratoires situées dans notre
usine.

CooTHolLeHA caxapa B 0bpasLiax
TOfOB, COBPaHHbIX C KaX<IOrO Aepesa,
VIBMEPAIOTCA V1 aHa/V3VpyIoTCA B
TRGORIORYAX USSR, | & .
s Jliaa iy (1 4S) ) il
&y _";'A\k_éj'é i S e
Liriiae 4 Caai 30a) giall

Olciim sonuclarini gecen mey-
velerin dalindan kopmasiyla
tatli sertiven basliyor.

The sweet journey takes a start
when the fruits passing the as-
sessments are picked.

On commence par cueillir tout en
avantavec les fruitscalculés
entaux de sucre.

HaumHaeTca cnapkoe NpuKnioveHve
TUVI0f0B, COPBaHHbIX C AEPEBbER 1
NPOLLIEALLIVX Pe3yNbTaThl VBMEPEHNIA.

Gl b i ) 48 3l
TR TR

THE JOURNEY ADDING MORE FLAVORTO FRUITS!
VOYAGE RENFORCANTLES SAVEURS DES FRUITS!
MYTELLECTBUE, KOTOPOE YJTYULLAET BKYC ®PYKTOB!

Uygun kosullarda yiikleme ve
sevkiyati gerceklestirilen mey-
veler tesisimize getiriliyor:

Fruits loaded and shipped under
appropriate conditions are
brought to our facility.

Expédié et transporté dans des
conditions favorables fruits
menée chez notre installation.

OpyKTbl, NOTPy3Ka 1 TPAHCTIOPTVPOBKa
KOTOPbIX OCYLLECTBIAETCA B
COOTBETCTBYIOLLVIX YCTIOBUAX,
[[OCTaBNAIOTCA Ha Halll OGBEKT.

Leiny Lebiant o 4S5

o jlaa] b dulia da gy 3
Jline )

laSIgill sade e anks Casias il Al )

Yikama kazanlarina alman
meyveleryikandiktan sonra
tiretim bandindan gecerek
ayiklaniyor.

After, fruits taken into washing
vessels are washed, they are se-
lected by passing the production
line.

Recu aux chaudiéres de lavage
apres le lavage des fruitsa
travers la ligne de production puis
extrait.

[MocTynatoliive B MoeUHble KoT/ibl GPyKTbI
FOC/E MPOMbIBKV Pa3AeNAloTcA MyTem
NPOXofia Yepes MPOM3BOACTBEHHbIN
KoHBeliep.

o lemn s i il 4SSl
e L s et ot Jusd) )32
L5 oy LYl It

Ardindan pisirilmek tizere
kazanlara alinan meyveler,
dogal meyve sekeri

ilave edilerek kaynatiliyor.

Then, fruits taken into boilers for
boiling are boiled by adding natu-
ralfruit sugar.

Cuitapres fruits de chaudiéres,
bouillir en gjoutant du sucre na-
turel aux fruits.

IMocne yero $pyKTbI, NOCTyNMBLLIKE B
KOT/Ibl AR PUTOTORMEHVA ML, BAPATCA
ryTem [0BaB/EHIA HaTypanbHOMO
dpYKTOBOTO Caxapa.

b sl AT il ellh e

e Jal e i) 33l
LSl S ALl wa lele oy
skl

Marmelat kivammi alan meyve-
ler el degmeden kavanozlaniyor.

Fruits having marmalade texture
are filled into jars without any
human contact

Fruits épaississant se transforme
en marmelade aux fruits dans le
pot sans intacte.

DpyKTbl, JOCTUTHYBLUME KOHCUCTEHLA
Mapmernaga, 6e3 BMelLaTenberea
oriepaTopa 3aMoMHAIOTCA B CTEKIAHHYIO
riocyny.

Aa g3l e Jans ) 4s] )
A Gl g il je



©in|w| £ || @sclércilerfood

W %repare the most natural
te sauce for you by
i‘nmg unique taste of
 cocoa withimilk. [f;your choco-
late salice choiceiwhich will
ke yourdesserts indispen-
ht, it |§,up to you to

taste.

KAKAONUI
ESS HZ ME

ELINIZINALTIL DA!

CIKOLATA
SOSU;

Herkesi hayran birakan
ikramliklarmizi hazirlarken,
cikolata sosuna ayiracaginiz
vakit size kalsin! Biz sizin igin
kakaonun essiz lezzetini
stitle bulusturarak en dogal
cikolata sosunu hazirliyoruz.
Tatlilarmizi vazgegilmez
kilacak ¢ikolata sosu
tercihiniz dogru oldugu
takdirde size bu lezzetin
keyfini stirmek dustiyor.

@ieRocolat! Nous
‘preparons la sauce au chocolat
la plus naturelle en combinant
la saveur unique du cacao avec
du lait. Si vous préférez la
bonne sauce au chocolat qui
rendra vos desserts indispen-
sables alorsilne vous reste que
d'apprécier cette saveur.

Balero

bynetr  BepHbIid

COyC,  KOTOpbliA

e cgenan: Ball flecept
HeSaMsMMbIMVI BaM OCTaHeTcA

npocto BOfb  HACNaANTLCA
wab«%

um)mjtsxsne,.kc)ﬂwb

A\MYM!@A(‘SJ@‘»&&.\.@
ks il

MEYVE SOSU;

Ozenle yetistirilmis meyveler,
maharetli ellerle bulusunca
lezzet gosterisine donlisecek
atistrmaliklarmiz ve
pastalarimizi renklendirmek ici

MEYVE TADINDA
LEZZETLER
HAZIRLAMANIZ IQINI

Sekerciler kalitesiyle bulusuyor.

Dogal meyve tadini her mevsi
yasayabilmeniz igin
hazirladigimiz meyve SOSUNY

lezzeti size yaz mevsiminde pi

hissettirecek!

y &

%

Y(|BANANA | LEMON | COCONUT | ORANGE | CHERRY.

E|

ON| NOIX DE COCO | ORANGE | CERISEAIGRE

_anat’

Carefully grown fruits meet with Seker-
ciler quality to liven up your snacks and
cakes which will tum them into a feast
of taste when they meet skillful hands.
The taste of our fruit sauce, which we
prepare for you to experience

natural fruit taste in any season, make
you feel like you are in summer!

Les fruits méticuleusement développés
reunissant avec les mains habiles se
résultent avec la qualité de notre société
Sekerciler pour colorer vos collations et
transformer vos gateauxen un spectacle
gustatif lors de leur rencontre. La sauce
aux fruits est préparée afin de vous
ressentir le gout naturel des fruits en
pleine jouissanced'été!

BbipatLeHHble ¢ 0coboii TLaTeNbHOCTbIO GPYKTHI,
KOTOpble B yMenblX PyKax CMOryT /iiobble Balum
3aKyCKi1 V1 MYPOXHBIE NPEBPATUTD B HACTOALMIA
LuefieBp, rAPMOHNYHO COYETAIOTCA C KaUECTBOM
KomnaHuy «LLlekepmxunep. Apomar GpyKTOBOro
COyca, KOTOPbIi Mbl MPUFOTOBIAIN, YTOGbI BbI B
noboe Bpems rofa MOMM HacnaXaaTbea
HaTypasibHbIM BKYCOM PYKTOB, NO3BONAT BaM
ellie pa3 OKyHyTbCA B fieTol

uL@_.;UJr,uwm«suﬁn

d‘,u‘f”(.&aul;.“ A_ILI}X;B
é;uyu Lebadlia) aie 33 ulA)«.A ‘;}
o L ety a8 Al Aaliall 33 5 jalall
Agmpadal) 2SIl antay ) 5 oSala Jal
sy (5 i Salal Cgas s 9o S (A
Capalll




:
.
]

|

f

1

1iES)

SEKERL

BALDAN GeLEN

CNERJ; L4

MUTLU ARILAR SAGLIKLI BALLARIN MUCIDi!

Dogu Anadolu Bélgesinde Uretilen gesitli aroma ve tatlardaki ballarm 6nce Sekerciler kalite ve hijyen
standardina uygunlugunu gida mithendislerimiz tarafindan test edilir.

Uygun olan triinler tedarikgi ve treticilerden tesisimize uygun kosullar altmda getirilir. Temin edilen trinler
fabrikamiz blinyesinde bulunan laboratuvar kosullarmda detayli kontrollerden gecerek paketlenmeye
hazirlanir. Koruyucu ve katki maddesi igermeden hijyen kosullari icerisinde ambalajlanarak ulusal ve
uluslararasi pazar raflarmda yerlerini alir.

"Compliance of the honeys with various aromas and tastes produced in the
Eastern Anatolia Region with quality and hygiene standards of Sekercileris
firstly controlled by our food engineers. Appropriate products are transferred
from suppliers and producers to our facility under suitable conditions. Sup-
plied products are prepared for packaging by subjecting to detailed analysis
under the conditions of our laboratory. Then, they take their place on the
shelves of the national and international markets without containing any.
preservative and additive by packaging under hysiene conditions."

Le miel de différentes saveurs et saveurs produites dans la région de lAna-
tolie orientale est d'abord testé par nos ingénieurs agro-alimentaires pour sa
conformité aux normes de qualité et d'hygiéne de "Sekerciler'Les produits
appropriés sont apportés a notre usine par les fournisseurs et les fabricants
dans des conditions favorables. Les produits fournis sont préparés pour l'em-
ballage en passant par des contréles détaillés dans des conditions de labora-
toire dans notre usine. Il prend sa place sur les étalages des marchés nation-
aux et interationaux en étant emballé dans des conditions d'hygiéne sans
conservateurs ni additifs.

""Halwy nHxeHepb! NMLLIEBOI MPOMBILTIEHHOCTV MPOBEPAIOT COOTBETCTBYE CTaHAapTam
KauecTBa v rurvieHbl KomnaHum «LLekepmpinep> Mefa, IMEIOLLIETO pasnnyHbie
BKYCOBbIE Ka4ecTsa 11 POV3BOAVIMOTO B pervioHe Boctouoii AHatonuu,
CoOTBETCTBYIOLVE NPOAYKTHI OT MOCTABILYVIKOB 1 MPOM3BOAVITENEN AOCTABNAIOTCA HA
BbIFOAHbIX YCOBUAX Ha Halll 3aBog,. Mpoluefiian TIaTenbHbIN KOHTPONb B
nabopaTopHbIX YCTIOBISAX HALLEro 3aBOAA, MOCTAB/AEMAs MPOAYKLVA MPVIXORUT B
TOTOBHOCTb A1 MOC/eAykoLLel ynakoBKM. OH 3aHIMAET CBOE MeCTO Ha Mosikax
HaUMOHAbHOTO U MeXAYHapOAHOIO pbiHKa, 6yﬂyl<ll/l YNakoBaHHbIM B MTMIMEHNYECKNX
YCIOBUAX 663 KOHCEPBAHTOB 11 [06aBOK. Halli HXEHEPbI-MULLEBON CrIeLmManncTb
NPOBEPAIOT COOTBETCTBYE MEfja € PasNiuHbIMM BKYCOBBIMA 1 BKYCOBBIMIA KauecTBami,
npow3BesieHHOro B BocTouHo AHaTonMy, CTaHAapTam Kauectsa U rreHb!
KOHAUTepCKuX 13aenii. COOTBETCTBYIOLLVIE MPOAYKTHI AOCTABNAIOTCA Ha Halll 3aBOJ OT
MOCTaBLLUVMKOB V1 MPOV3BOAUTENEN Ha BbIFOAHDBIX ycnoBusAX. Mocne npoxoxaeHns
[ETanbHOTO KOHTPONA B NABOPATOPHBIX YCNIOBMAX HALLIErO 3aBOJA NOCTaBNAeMan
NPOAYKLIVA FOTOBUTCA K yrakoBke. Byayuu ynakoBaHHOI ¢ COBiofieHeM Beex
HEOBXOAVMBIX TUTVIEHWHECKVX YCTIOBUIA, 63 ConepKaHIA KOHCEPBAHTOR 11 406aBOK
Hallia NpoAyKLVA 3aH1MAeT CBOE MECTO Ha MOJIKaX HaLVIOHANbHOTO 1
MEXYHapOAHOTO PbiHKa."

(5 Aihie b 4alii) iy (g3l de siiall CHgSil 5 anlally Jusall
Lalal) A8l 53 sal ulaal diile (pand 55 Y o JipaliY)
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PEKMEZ URETiIMINiIN YOLCULUGU

Toprakta yetistirilmeye basladig andan itibaren Sekerciler Gida tarafindan denetim altma alinan iiziim, dut ve
keciboynuzu fabrikaya getirildiginde yikama ve ayiklama isleminden gecer. Ezme ve presleme islemiyle meyvelerin

suyu ¢ikarili. Bulanik olan su yapismdaki kaba parcalardan seperasyon makinalariyla ayrilir. Sira isitilarak asidi
giderilir; sogutulduktan sonra dinlendirilmenin arindan stiziiltir. Daha sonra filtrelerden gegirilen tirtin berraklasir
ve sira kivamina gelir. Sira vakum halinde bir miiddet pisirilir ve koyulasan kivamiyla bir stire sogumaya birakilir.
Soguma gerceklestikten sonra tanklara alinarak kalite kontrolli saglanan tirtin, dolum ve ambalajlamayla tiretim
evresini tamamlar. Bu dogalligm tadini ¢ilkarmak da size kaliyor!

Grapes, mulberries and carob taken
under control by Sekerciler Gida as
soon as they are begun to be grownin
soil are subjected to washing and
picking processes when they are
delivered to our factory. Their juices are

squeezed through crushing and
pressing methods. Rough particles
inside the juice which has a blurry form

are separated through separation
machines. The juice is heated and
deacidified and then it is cooled down,
rested and filtered. The product passed

through filters becomes transparent
and tums into a must. Must is cooked
forawhile under vacuum and them left

forcooling down atits ckene
The product transfe nks
while cooling down a subj ed to

the quality control prodﬁss comjpletes
itscycle through filling and ging
phases. It is up to you tq enjoy this
natural taste!

CSQAN

Les raisins, les mires et les caroubes,
qui sont contrélés par Sekerciler Gida
dés leur culture dans le sol, passent
par le processus de lavage et de tri lors
de leur acheminement a l'usinelus de
fruit enlevé par le procédé de broyage
etde pressage.ll est séparé des parties
grossiéres de la structure a eau trouble
par des machines de séparation. Le
mout est désacidifié par chauffage,
filtré aprés refroidissement. Ensuite,
le produit filtré devient clair et devient
un must. Le modt est cuit sous vide
pendant un moment et laissé a
refroidir pendant un moment avec sa
consistance épaississante. Aprés
refroidissement, le produit, placé dans
des réservoirs et soumis a un controle
de qualité, achéve la phase de
production en le remplissant et en
lemballant.Avous de profiter de cette

saveur naturellex

Tbifa» C Hayana MOMEHTa BblpaluMBaHyA B
TI04BE BUHOTPa, TYTOBHIK U IO/l POXKOBOIO
[AiepeBa NoCie VX AOCTABKY Ha 3aBOf NPOXOAAT
MPOMBIBKYA 1 C Mytem
" 3 ony
MIOAOB W3BNeKaeTcA GpPYKTOBbIN COK. Mocre
YEro, C MOMOLLBIO CENapaLVIOHHbIX MalNH
MyTHas XMAKOCTb OuMlaeTcA OT rpy6oit
KneTyatku, [yTem HarpesaHua HelTpannsyeTca
KICTIOTHOCTb GPYKTOBOTO CMpOTa, Nocsie Yero
OH  OXNaXJaeTcs, BbIAEPXMBAETCA U
fol yeTcs. 3atem i cupon
CTAaHOBUTCA  MPO3PAYHLIM U TYCTbIM.
3arycTeBlWIMIA  CMPOM HEKOTOPOE  BpeMmA
TOTOBYTCA B BaKyYMHOI Cpefie, Noc/Ie Yero emy
[BAloT evy OCTbiTh. Mosie OXMaXaeHIA cpon
A B ]
KOHTPO/b: KauecTsa. JTan MpPOM3BOACTBA
A nocne n
FOTOBOO NPOAYKTA. A BaM OCTAETCA BCEro b
HaCIaAMTLCA HAaTYPasTbHOCTBIO BKycal”
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KAFE / OTEL
RESTAURANTLARINIZDA
LIMONATA YAPMAKLA
UGRASMAYIN

LiMONICE SiZiN iCiN HAZIR!

Kaliteli limonlardan elde ettigimiz limon suyu konsantresiyle artik limonata yapimi daha kolay.
Limonice sayesinde musterilerinizde sabit bir damak tadi olusturup onlari bir gtin degil her
glin mutlu edin. Limonice limonata da devrim yapacak! Degisimi yakalaymn!

/

DO NOT BOTHER WITH PREPARING LEMONADE IN YOUR
CAFES/HOTELS/RESTAURANTS

It is much easier to prepare lemonade with the lemon juice
extract we produce from high-quality lemons. Make your
customers happy everyday rather than a day by establishing a
steady taste for them through Limonice. Limonice will revolu-
tionize lemonade! Catch up the change!

NE PAS PERDRE VOS TEMPS A PREPARER DE LIMONADE
CHEZ LES CAFES/HOTELS/RESTAURANTS

Faire de la limonade est maintenant plus facile avec le con-
centré de jus de citron que nous obtenons de citrons de qual-
ité. Avec Limonice, créez un golt constant pour vos clients et
rendez-les heureux tous les jours, pas un jour. La limonade Li-
monice va également révolutionner! Attrapez le changement!

HE TPATBTE CBOE BPEMSA 1A MPUrOTOBJIEHUA IUMOHAIA

B KAQE / OTENIAX / PECTOPAHAX

Tenepb MPUrOTOBMTL IMOHaJ FOPa3fo MPOLILe, UCMONb3YA KOHLIEHTPpaT
JIMMOHHOTIO COKa, KOTOprIZ Mbl MOJTy4aem 13 BbICOKOKa4eCTBEHHbIX
nmoHoB. Brarogaps «Limonice» sbi cvoxete cpopmmrposats
MOCTOSHHBIA BKyCDBOgl apomar s CBOMX KITMEHTOB U Aenatb UX He OAVH, a
KaXkblih ieHb cuacTvebimMu. JiumoHag «Limonices Ha nym k
coseplueHus pesostouym! Jlosute momeHT!
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SEKERCLLER

KURUTULMUS MEYVE
FRUITS SECS CYXOOPYKTbI
diia) 4S) 53l

TEKURUN
YUZLERCE FiKiR

En dogal meyveleri sizler icin buylk bir titizlikle
kurutuyoruz. Kolaylikla erisebileceginiz triinlerimizle
elde edebileceginiz yiizlerce tat var. Ureteceginiz yeni
lezzetlerin tadina tat katacak kuru meyveler
basarimiza ortak olacak! Meyveli bir cikolata ya da
tarifi size 6zgu bir jole veya hafif bir atistimalik; siz
nasil kullanmak isterseniz!

We carefully dry the most natural fruits for you. There are
hundreds of tastes you can get through our easily
accessible products. Dried fruits willadd flavor to your new:
tastes will take part in your success! A fruity chocolate or
your own gelly recipe or a light snack, whatever you want
to use!

Nous séchons les fruits les plus naturels avec le plus grand
soin. Il existe des centaines de saveurs que vous pouvez
obteniravec nos produits facilement accessibles. Les fruits
secs qui donneront du gotit aux nouvelles saveurs que vous
produirez seront votre partenaire de réussite! Un chocolat
fruité ou une recette pour votre gelée unique ou une
collation légére; comment vous voulez L'utiliser!

C 60nbiLoi 3a60TOM O BaC Mbl CaMbIM TLATENbHbIM OBPaZoM  CyLIMM
camble HaTypasibHbie GPyKTbI. Bbl MoXeTe HacnaauUTbCA COTHeN CambIX.
[PasHbiX BKYCOB Hallieil JIerko AOCTYMHO! NPOAYKLMM. CyxodpyKTbl,
KOTOpble KO BKyCY i Bamu np [o6aBAT
OTPACAIOLLIA HOBIV BKYC, CTaHYT BalLVIM MapTHEPOM Ha MyTy K ycriexy!
OpyKTOBbIIM LIOKONAZ WiV Xefe, WK JIeTkas 3aKycKa, MPUroTOBIEHHbIE
110 BallieMy YHUKafbHOMY PELIenTy — Hallit CyXobpyKTbi Bbl MOXeTe
MCrIoNb30BaTh, Kak Bam 3abnaropacypurcal
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KAHVENIZ NASIL
OLURSAOLSUN

KURUTULMUS
MEYVE Yl OLUR

\
DESTEKCiNiZ OLMAKICiN
BIZHAZIRIZ. PEKI YA SIZ?

Kuru meyve ve meyve 6zlerinin de iginde bulundugu, ulusal
ve uluslararasi pazarda ses getirecek bir gida projesi fikriniz
var ve destek¢i bulamamaktan mi korkuyorsunuz?
Endiselenmeyin! Ciinki saglam temeller lizerinde duran,
glicll bir is ortagmiz var. Projelerinizde birlikte calismak,
tasarlamak ve size destek olmak icin haziriz!

Do you have a food project idea including dried fruits and fruit
extracts which will make tremendous impact in the national and
international markets but you are afraid that you will not be able to
find any supporter? Do not worry! Because, you have a strong
business partner standing on very sound basis. We are ready to
cooperate, design and support you in your projects!
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¥ sacumeerca VeA B NPOAIOBONLCTBEHHOI Cepe B OTHOLUEHNIN CYXOPPYKTOB
1 GPYKTOBbIX IKCTPAKTOB, KOTOPaRA 3aABIT O cebe Kak Ha HaLOHaMbHOM, Tak
1 Ha MEXAYHAPOAHOM PbIHKe, 1 Bbi GOMTECH He HalT CTOPOHHUKOB? He crouT
BonHosaTbcA! MOTOMy YTO y BaC eCTb CUIbHbIN AENOBOM MAapTHEP, KOTOPbIN
NPOYHO 06OCHOBANCA B CBOEM CeKTOpe. Mbl roToBb! paboTaTb BMecTe ¢ Bamu,
MPOEKTMPOBATH 1 MOAACPXVBATH BAC B /IIOGbIX BALLMX HAUNHAHMAX!
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DRIED FRUITS GO WELL
WITH YOUR COFFEE
REGARDLESS OF HOW
YOULIKEIT
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GUcUmMUzU SATISFACTION OF OUR CUSTOMERS!
MUSTERILERIMIZIN NOTRE SATISFATION CLIENTTELE!
MEMNU’\H\/EH NDEN — mbiuepnaemuawycuyus

YAOBNETBOPEHHOCT CBOMX KITMEHTOBL
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Professional Good Food

EEKEHElLER

Professional Good Food

BiLiMi LEZZETLE ENTEGRE EDiYORUZ

Yiiksek tiretim hacmine sahip fabrikamizda, son teknoloji ekipmanlar kullaniyor, teknolojiden
yararlanirken dogaya sayg ilkesine de bagli kaliyoruz. Profesyonel ekimiz bilimi lezzetle entegre
ederek, partnerlerimizin memnuniyetini kazaniyor. Uriinlerimizi temin ettigimiz andan, teslim
ettigimiz noktaya kadar profesyonel hizmet sagliyoruz. is ortaklarmizin mutluluguyla da
glicimiize gii¢ katiyoruz!

WE INTEGRATE SCIENCEWITHTASTE.
NOUS INTEGRONS LA SCIENCE AVEC LE GOUT ETLASAVAUR
Mbl OBbEANHAEM HAYKY CO BKYCOM
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SEKERELLER

Professional Good Food.




Sekercilernet

EEKERELLEH

SEKERCILER Ticaret Sanayi Limited Sirketi

2. Organize Sanayi Bolgesi 2. Cadde No:11
Yesilyurt-MALATYA/TURKEY

Telefon
+90 422 2440051 | +90 42224400 53

sekerciler@sekercilernet






