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ANADOLU’'NUN
BERERKETLI
TOPRARKLARINDAN
GELEN LEZZET

FLAVOR
FROM THE

PLENTEOUS SOIL OF

ANATOLIA

Anadolu'nun bereketli topraklarinin hayat
verdigi aycicek tarlalarinda, 1979 yilinda
basladi lezzet ykiimiiz. 1980'de doneminin

en iyi teknolojik altyapisina sahip tretim
tesisinde aycicek yas) tiretimine gectik. Ozenle
Urettigimiz aycicek yagi markasini, "safligin,
6zenin, 6zglinligiin ve ustaligin" sembold

olan orkide cicesi ile 6zdeslestirerek "Orkide"
markasina hayat verdik. Orkide markasi altinda
aycicek yagi iretiminin ardindan 1989'da
zeytinyagi, 1998'de misir yagi, 2003'te bitkisel
margarin, 2007'de kanola yagi, 2009'da
endustriyel margarin, 2015'te ise Omega 3 yag|
Uretimine basladik. Orkide Yaglari olarak sivi
yag, zeytinyag|, margarin, ev disi tiiketim ve
pastacilik yaglari ile endustriyel yag triinlerinin
tlimuni dreten, tlkemizin yerli ve milli markasi
olmanin gururunu yasiyoruz.

1979 yiindan bugtine siirdurilebilir bir sekilde
biytyen, bugtin tilkemizin en biylk sivi yag
Ureticisi olarak, hem Turkiye genelinde hane
tliketiminde on siralarda yer aliyor hem de
diinya capinda gerceklestirdigimiz ihracatla

Our story of taste began in 1979 in the sunflower fields
that the plenteous soil of Anatolia gave life to. In 1980,
we started to produce sunflower oil in a production
facility with the best technological

infrastructure of its time.

We gave life to the “Orkide” brand by identifying the
sunflower oil brand, which we produce with care, with
the orchid flower, that is the symbol of “purity, care,
originality and mastership". Following the production of
sunflower oil under Orkide brand, we started to produce
olive oil in 1989, corn oil in 1998, vegetable margarine
in 2003, canola oil in 2007, industrial margarine in 2009
and Omega 3 oilin 2015. As Orkide Oils, we are proud of
being the domestic and national producing vegetable
oil, olive oil, vegetable margarine, Horeca (Catering)
and baking fats and industrial fats. Sustainably growing
since 1979, as the largest oil producer in our country
today, we are taking place in household consumption in
the forefront in

Turkey, but also add value to national economy with
the export worldwide and we offer a contribution to
the employment of our workforce potential.

lilke ekonomisine deger katiyor, isglici
potansiyelimizle istihdama katki sunuyoruz.

Tiirkiye'den Diinya Sofralarina
Uzanan Lezzet

Orkide Yaglari olarak tilkemizin farkl
cografyalarindan ve sofralarindan esinleniyor,
Ege zeytinleri, Trakya aycicekleri ve Akdeniz
misirlariyla Urettigimiz Ustiin kaliteli yaglarla
sofralara yeni tatlar kazandiriyoruz. Ulkemizin
lezzetli yaglarini diinya ile bulusturuyor; 100U
askin Ulkede farkli yemek kiiltirlerine lezzet
katiyoruz.

Urettigimiz kaliteli ve lezzetli yaglarla yillardir
her sofrada, corbadan tatliya her yemegin puf
noktasinda bulunuyoruz. Anadolu’'nun bereketli
topraklarindan dogan, “saglikli bir hayat”

icin tutkuyla, tlkemiz icin de gururla tretim
yapan Orkide Yaglari olarak hem Tiirk hem de
diinya sofralarinda yer almanin mutlulugunu
yaslyoruz.

The Flavor Extending from Turkey to
World Tables

As Orkide Qils, we are inspired by different geographies
and tables of our country and bring new flavors to the
tables with the high-quality oils we produce with
Aegean olives, Thrace sunflowers and Mediterranean
corn.

We offer the delicious oils of our country to the world;
we add flavor to different food cultures in more than
100 countries.

With the quality and delicious oils, we produce for many
years, we have been at the tip of every meal from soup
to dessert. As Orkide Qils, which originate from the
plenteous lands of Anatolia, we are happy to be present
on both Turkey and world tables, producing proudly for
our country and passionately for a “healthy life".
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PROFESYONEL MUTFAKLARDA
ISIN PUF NOKTASI
KNIL RUL AN
ORAIDE OILS, KEY POINK
IN PROFESSIONAL KLLEEENS

Yemek yapmak basli basina bir sanat. Bu sanatin en 6nemli
puf noktalarindan biri de kullanilan malzeme.

iyi yemek yapmak igin iyi malzeme se¢mek, en az yemek
pisirme bilgisi kadar dnemli. Yemegin lezzetini, kokusunu
ve goriintisiind degistiren malzemelerin olmazsa olmasi
ise yaglar. Profesyonel sefler iyi yemek yapmak ve
yemesgin lezzetini artirmak i¢in dogru yagi dogru yemekle
nasil eslestireceklerini biliyorlar. Dogru yag secimi her
sefin bir lezzet sirri, her yemesgin de puf noktasi oluyor.

Orkide Yaglari olarak sefler icin sadece dogru yag secimi
yapmanin yeterli olmadigini biliyoruz. Bunun yani sira,
gida glivenligi ve kaliteden 6diin vermeden, toplu tiketim
kanallarinin farkli gereksinimlerine uygun triinler
gelistirmenin de seflerin isini kolaylastirdiginin farkindayiz.
Profesyonel mutfaklarda farkli pisirme tekniklerine uygun
Urtinlerimiz ile Gstln lezzet arayan seflerin mutfaklarinda
yer aliyor, yemeklerinin lezzetine lezzet katiyoruz.

Yiksek teknoloji ile uluslararasi standartlarda trettigimiz
ev disi tuketim kanalina yonelik sivi yag, zeytinyagi ve
margarin Urinlerimiz ile seflere pisirme ve lezzet garantisi
sunuyoruz.

Cooking is an art in itself. And one of the most important
tricks of this art is the ingredients used. Choosing good
ingredients to cook well is just as important as the
knowledge for cooking. The essential ingredient that
changes the taste, smell and appearance of the food are
oils. Professional chefs know how to match the right oil
with the right food to cook well and enhance the flavor of
the meal. Choosing the right oil is a secret of flavor for every
chef and a key point to every dish. As Orkide Oils, we know
that choosing the right oil is not enough for chefs. Besides
that, we are aware that developing products that meet the
different requirements of mass consumption channels,
without compromising food safety and quality, makes it
easier for chefs. We are in the kitchens of the chefs looking
for superior taste, adding flavor to their meals with our
products that are suitable for different cooking techniques
in professional kitchens. We offer cooking and flavor
guarantees to chefs with our oil, olive oil and margarine
products for the HoReCa (Catering) channel that we produce
with high technology at international standards.
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CORBADAN ANA YEMEGE PILAVDAN TATLIYA

HER LEZZETIN PUF NOKTASI
ORKIDE YAGLARI

ORKIDE OILS, KEY POINT TO
EVERY TASIE,

OUPTOMAIN COURSE, FROM RICE TO DESSERT

\/

Afiyetle yenen yemekler icin farkll damak
tatlarina hitap eden birbirinden lezzetli aycicek
yag|, misir yag), zeytinyag), konola, bitkisel
margarin ve Omega 3 kaynag yaglarimizla
misafirlerine harika lezzetler sunan seflerin
mutfaklarindayiz.

We are in the kitchens of chefs who offer
wonderful tastes to their guests with our
delicious sunflower oil, corn oil, olive oil, canola,
vegetable margarine and Omega 3 source oils
that appeal to different tastes for delicious meals.
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AYCICEK
YAGLARI
UNFLOW

Kullanim onerisi

Profesyonel mutfaklara lezzetli ve pratik ¢oziimler

sunar. Kizartmalar, sicak, soguk yemekler, salatalar
ve servis soslari icin idealdir. Ayrica Turk mutfaginin
geleneksel tatlilarindan tulumba, lokma gibi hamur
kizartmalari icin Gnerilir.

Faydalan

Disi altin sarisi renginde, ¢itir ¢itir, ici yumusak, yag
emmemis hamur kizartmalari yapilmasina olanak
saglar. icinde dogal antioksidan E vitamini, doymamis
yag asitlerinden linoleik asit (Omega 6) ve oleik asit
(Omega 9) bulunur.

Onerilen saklama kosulu

Kutuyu delmeden plastik kapag acarak kullaniniz.
Daha sonra kapag kapatiniz. Yaginizi kutu icerisine su
girmeyecek sekilde, glines 1sinlarindan koruyarak serin
bir yerde muhafaza ediniz.

Usage Recommendation

It offers delicious and practical solutions to
professional kitchens. It is ideal for fries, hot and cold
meals, salads and dressings. It is also recommended
for frying dough such as tulumba and lokma which are
traditional desserts of Turkish cuisine.

Benefits

It allows to fry the dough that is golden yellow and
crispy on the outside, soft inside, not absorbed fat. It
contains natural antioxidant vitamin E, unsaturated
fatty acids like linoleic acid (Omega 6) and oleic acid
(Omega 9).

Storage Conditions

Use by opening the plastic cap without puncturing the
packaging, close the cap after use. Keep out of the
sun, store in a cool place and make sure water doesn't
get in the canister.

RAFINE AYCICEK YAGI

Net hacim / Net weight 181t

Paletteki koli adedi / Boxes in 1 pallet 45

Urtin raf 6mri / Shelf life 2yl
8691313010125

RAFINE AYCICEK YAGI (PROFESYONEL)

Net hacim / Net weight 181t
Paletteki koli adedi / Boxes in 1 pallet 45
Urtin raf dmri / Shelf life 2yl
8691313010507
Enerji Degeri Yaglar Coklu Doymamis Tekli Doymamis Doymus Yag Asitleri
Energy Value Fats Yag Asitleri Yag Asitleri Saturated Fatty Acids
Polyunsaturated Monounsaturated Fatty
Fatty Acids Acids
3700k) /900 keal 100g 60g 29g g
Karbonhidratlar Seker Protein Tuz
Carbohydrates Sugar Protein Salt
0g 0g 0g 0g

Enerji ve besin degerleri, 100 g icin hesaplanmistir. / Energy and nutritional values are calculated for 100 g.



Modern tesislerimizde rafine ettigimiz
Orkide Misir Yag), icerdigi yag asitleri ve
trigliseritler ile iyi bir enerji kaynagidir. Sicak
yemeklere ve salatalara lezzet katan,
kizartmalar icin ideal olan misir yagini farkli
lezzetler arayan seflere 6neriyoruz.

Orkide Corn Oil, which we refine in our modern
facilities, is a good source of energy with the
fatty acids and triglycerides it contains. We
recommend corn oil, which adds flavor to hot
dishes and salads and is ideal for frying, to chefs W
looking for different flavors. /




MISIR YAGI

CORN OIL

Kullanim onerisi

Profesyonel mutfaklara lezzetli ve pratik ¢oziimler
sunar. Sicak yemekler, hamur isleri, pilav, makarna ve
kizartmalar icin idealdir. Yuksek 1siya dayanakl oldugu
icin 6zellikle kizartmalarda tercih edilir.

Faydalar

Misir yag) yiiksek oranda ¢oklu doymamis yag asitleri
icerir. Omega 6 ve E vitamini agisindan zengin olan
misir yagl ayni zamanda giclii bir antioksidandir.

Disi altin sarisi renginde, ¢itir ¢itir, ici yumusak, yag
emmemis hamur kizartmalari yapilmasina olanak
saglar.

Onerilen saklama kosulu

Kutuyu delmeden plastik kapag acarak kullaniniz.
Daha sonra kapag kapatiniz. Yaginizi kutu icerisine su
girmeyecek sekilde, giines isinlarindan koruyarak serin
bir yerde muhafaza ediniz.

Usage Recommendation

It offers delicious and practical solutions to
professional kitchens. Ideal for hot meals, pastries,
rice, pasta and fries. It is especially preferred in fries as
it is resistant to high temperature.

Benefits

Corn oil contains a high percentage of polyunsaturated
fatty acids. Being rich in omega 6 and vitamin E, corn
oil is also a powerful antioxidant. It allows to fry the
dough that is golden yellow on the outside, crispy on
the outside, soft inside, not absorbed fat.

Storage Conditions

Use by opening the plastic cap without puncturing the
packaging, close the cap after use. Keep out of the
sun, store in a cool place and make sure water doesn't
get in the canister.

Net hacim / Net weight

Paletteki koli adedi / Boxes in 1 pallet

Uriin raf 6mri / Shelf life

8691313030116
Enerji Degeri Yaglar Coklu Doymamis
Energy Value Fats Yag Asitleri
Polyunsaturated
Fatty Acids
3700k) /900 kcal 100g 53g
Karbonhidratlar Seker
Carbohydrates Sugar
0g Og

Enerji ve besin degerleri, 100 g icin hesaplanmistir. / Energy and nutritional values are calculated for 100 g.

18 1t
45
2yl
Tekli Doymamis Doymus Yag Asitleri
Yag Asitleri Saturated Fatty Acids
Monounsaturated Fatty
Acids
33g lag
Protein Tuz
Protein Salt
Og 0g



Diinya genelinde en cok tiiketilen yaglarin
basinda gelen kanola yag|, dogal Omega 3
kaynagdir. Orkide Kanola Yagi'ni sicak, soguk
yemekler, kizartmalar, kavurmalar ve firin
yemeklerini sikga yapan profesyonellere
tavsiye ediyoruz.

Canola oil, one of the most consumed oils
worldwide, is a natural source of Omega 3. We
recommend Orkide Canola Oil for professionals
who frequently cook hot and cold dishes, fries,
roasts and oven dishes.




KANOLA YAGI

CANOLA OIL

Kullanim onerisi

Yiiksek isiya karsi daha toleransli olan kanola yag,
genellikle kizartma yag) olarak tercih edilmektedir.
Sicak yemekler, kizartmalar, kavurmalar ve firin
yemekleri icin tavsiye edilir.

Faydalari

Tekli ve coklu doymamis yag asitlerinden Omega 3,
Omega 6 ve Omega 9 acisindan zengindir. Sagliga
yararli bitkisel steroller icerir.

Onerilen saklama kosulu

Kutuyu delmeden plastik kapag acarak kullaniniz.
Daha sonra kapag kapatiniz. Yaginizi kutu icerisine su
girmeyecek sekilde, glines 1sinlarindan koruyarak serin
bir yerde muhafaza ediniz.

Usage Recommendation

Canola oil, which is more tolerant of high temperature,
is generally preferred as frying oil. It is recommended
for hot meals, fries, roasts and oven dishes.

Benefits

It is rich in mono and polyunsaturated fatty acids
Omega 3, Omega 6 and Omega 9. It contains healthy
plant sterols.

Storage Conditions

Use by opening the plastic cap without puncturing the
packaging, close the cap after use. Keep out of the
sun, store in a cool place and make sure water doesn't
get in the canister.

Net hacim / Net weight 18 It
Paletteki koli adedi / Boxes in 1 pallet 45
Uriin raf 8mrii / Shelf life 2yl

8691313222085
Enerji Degeri Yaglar Coklu Doymamis
Energy Value Fats Yag Asitleri
Polyunsaturated
Fatty Acids
3700k) /900 kcal 100g 60g
Karbonhidratlar Seker Protein
Carbohydrates Sugar Protein
Og 0g Og

Tekli Doymamis
Yag Asitleri
Monounsaturated Fatty
Acids

29g

Salt

0g

Doymus Yag Asitleri
Saturated Fatty Acids

Omega 3 (ALA)

Enerji ve besin degerleri, 100 g icin hesaplanmistir. / Energy and nutritional values are calculated for 100 g.
Bu tiriin, yalnizca Tirkiye'de satilmaktadir. / This product is sold only in Turkey.



Profesyonel mutfaklara lezzetli coziimler
sunan Orkide Pamuk Yag), Omega 6 ve Omega
9 bakimindan oldukca zengindir. Seflerin pratik
kullanmimini cok sevdigi, isletmelere de tasarruf
saglayan Orkide Pamuk Yagi, hamur tatlilarinin
hafif, lezzetli, parlak gorintmli ve citir bir
yapida olmasini sagliyor. Yiiksek 1siya dayanikli
oldusu icin 6zellikle kizartmalarda sefler
tarafindan siklikla tercih ediliyor.

Orkide Cotton Oil, which offers delicious solutions
to professional kitchens, is very rich in Omega 6
and Omega 9. Orkide Cotton Oil is loved by chefs
for its practical use, saving money for businesses
and ensuring that desserts are light, delicious,
shiny and crispy. It is frequently preferred by
chefs especially in fries as it is resistant to high
temperature.




PAMUK YAGI

COITON OIL

Kullanim onerisi

Profesyonel mutfaklara lezzetli ve pratik ¢oziimler
sunar. Sicak yemekler, hamur isleri, pilav, makarna ve
kizartmalar icin idealdir. Yiksek 1silara dayanikli oldugu
icin dzellikle kizartmalarda tercih edilir.

Faydalan

Tekli ve coklu doymamis yag asitlerinden Omega 3,
Omega 6 ve Omega 9 agisindan zengindir. SagliSa
yararli bitkisel steroller icerir.

Onerilen saklama kosulu

Kutuyu delmeden plastik kapag acarak kullaniniz.
Daha sonra kapag kapatiniz. Yaginizi kutu igerisine su
girmeyecek sekilde, giines isinlarindan koruyarak serin
bir yerde muhafaza ediniz.

Usage Recommendation

It offers delicious and practical solutions to
professional kitchens. Ideal for hot meals, pastries,
rice, pasta and fries. It is especially preferred in fries as
it is resistant to high temperature.

Benefits

It is rich in mono and polyunsaturated fatty acids
Omega 3, Omega 6 and Omega 9. It contains healthy
plant sterols.

Storage Conditions

Use by opening the plastic cap without puncturing the
packaging, close the cap after use. Keep out of the
sun, store in a cool place and make sure water doesn't
get in the canister.

Net hacim / Net weight 18 It
Paletteki koli adedi / Boxes in 1 pallet 45
Uriin raf 8mrii / Shelf life 2yl
8691313700019
Enerji Degeri Yaglar Coklu Doymamis Tekli Doymamis Doymus Yag Asitleri
Energy Value Fats Yag Asitleri Yag Asitleri Saturated Fatty Acids
Polyunsaturated Monounsaturated Fatty
Fatty Acids Acids
l AL A
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°
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3700k) /900 kcal 100g 55g 19g 26¢g
Karbonhidratlar Seker Protein Tuz
Carbohydrates Sugar Protein Salt
L]
™ S
qh A
0g Og Og 0g

Enerji ve besin degerleri, 100 g icin hesaplanmistir. / Energy and nutritional values are calculated for 100 g.
Bu tirlin, yalnizca Tirkiye'de satilmaktadir. / This product is sold only in Turkey.
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Orkide'nin profesyonel mutfaklar icin
gelistirdigi yuksek i1silara dayanikl 6zel yag)
Orkide FRY Kizartma Yag), lezzetini ve yapisini
kaybetmeden bircok kez kullanilabildigi icin
isletme tasarrufuna katki sagliyor. Orkide
FRY ozellikle kizartmalarda seflerin ilk tercihi
arasinda yer aliyor.

Orkide FRY Frying Qil is developed by Orkide for
professional kitchens and it is resistant to high
temperature. It can be used for many times
without losing its flavor and texture, contributing
to operational savings. Hence, Orkide FRY is
among the first choice of chefs, especially for

frying.



FRY

KIZARTMA YAGI

Kullanim onerisi

Profesyonel mutfaklara 6zel gelistirilmis bir Griin

olan Orkide Fry Kizartma Yagj; sigara boregi, muska
boreg;, ¢i borek, lokma gibi hamur isleri ve tatlilarinda,
patates, kroket ve deniz Uriinleri kizartmalarinda
kullanilabilir. Hafif, altin saris, ¢itir ve gevrek
kizartmalar hazirlanmasini saglar.

Faydalan

Orkide Fry Kizartma Yag), yiksek 1siya dayanaklidir.
Yanmaz, koplrmez, duman ve kokuya yol agmaz.
Lezzetini ve yapisini kaybetmeden bircok kez
kullanilabilir. Bu yonuyle profesyonel mutfaklara
tasarruf saglar. Trans ya$ icermez.

Onerilen saklama kosulu

Glnes isinlarindan koruyarak serin bir yerde muhafaza
ediniz. Yemeklerinizin lezzetinin bozulmamasi igin,
énceden kullanilmig ve 6zelligini kaybetmis eski
yaslarla karistirmayiniz.

RYING OIL

Usage Recommendation

Orkide FRY Frying Oilis a product specially developed
for professional kitchens. It can be used in pastries and
desserts such as deep-fried rolls filled with cheese/
meat, savory pastry pockets, deep fried water thin
dough with raw minced meat filling, doughnut, as well
as fries like potato, croquet and seafood. It allows to
prepare light, golden and crispy fries.

Benefits

Orkide FRY Frying Oilis resistant to high temperature.
It does not burn, foam, or cause smoke or odor. It can
be used several times without losing its flavor and
texture. This aspect provides savings for professional
kitchens. It does not contain trans fat.

Storage Conditions

Use by opening the plastic cap without puncturing the
packaging, close the cap after use. Keep out of the
sun, store in a cool place and make sure water doesn't
getin the canister.

Net hacim / Net weight

Paletteki koli adedi / Boxes in 1 pallet

Uriin raf 6mri / Shelf life

8691313011061

Enerji Degeri Yaglar Coklu Doymamig
Energy Value Fats Yag Asitleri
Polyunsaturated
Fatty Acids
3700k) /900 kcal 100¢g 13g
Karbonhidratlar Seker
Carbohydrates Sugar
Og Og

18 1t
44
1yil
Kizarraga amacH
® oy &
Tekli Doymamis Doymus Yag Asitleri Trans Yag
Yag Asitleri Saturated Fatty Acids Trans Fat
Monounsaturated Fatty
Acids
42g 45g <lg
Protein Tuz
Protein Salt
Og Og

Enerji ve besin degerleri, 100 g icin hesaplanmistir. / Energy and nutritional values are calculated for 100 g.
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lan, antik caglardan glinimiize gelen
among the primary choices of chefs. Orkide Extra-
Virgin Olive Oil is prepared with the squeezing
approved by connoisseurs as a healthy alternative
adding flavor to the chef's kitchens.

hazirlanan, tadim uzmanlari tarafindan lezzeti
methods of the Aegean and Gulf regjons and

onaylanan saglikli bir alternatif olarak seflerin

mutfaklarina lezzet katiyor.
Olive oil, which is an essential oil of Turkish and

Turk ve diinya mutfaginin vazgecilmez
zeytinyag seflerin dncelikli tercihleri arasinda
yer aliyor. Orkide Natiiral Zeytinyag;, Ege

ve Korfez bolgelerinin sikim yontemleriyle
world cuisine from ancient times to today, is

yagi o
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OLIVE OIL

Kullanim onerisi

Orkide Nattrel Sizma Zeytinyag), Ege ve Korfez bolgesi
zeytinlerinden sikim yontemi ile hazirlanir, tadim
uzmanlarinca kalitesi onaylanir. Orkide Natirel Sizma
Zeytinyagi'ni salatalarda, mezelerde, yemeklerde ve
hamur islerinde kullanabilirsiniz.

Faydalan

Natirel Sizma Zeytinyag), yiksek besin degeriile
saglik dostudur. Yilksek oranda doymamis yag
asitlerinden Omega 3, Omega 6 ve Omega 9 igerir.
Dogal bir besin kaynag ve antioksidan deposudur.

Onerilen saklama kosulu

Kutuyu delmeden plastik kapag acarak kullaniniz.
Daha sonra kapag kapatiniz. Yaginizi kutu igerisine su
girmeyecek sekilde, glines isinlarindan koruyarak serin
bir yerde muhafaza ediniz.

MA ZEYTINYAGI
GIN

Usage Recommendation

Olive oil, which is an essential oil of Turkish and world
cuisine from ancient times to today, is among the
primary choices of chefs. Orkide Extra-Virgin Olive Oil
is prepared with the squeezing methods of the Aegean
and Gulf regions and approved by connoisseurs as a

healthy alternative adding flavor to the chef's kitchens.

Practice for use

Orkide Extra-Virgin Olive Oil is produced from the olives
of the Aegean and Gulf regions by squeezing method
and its quality is approved by connoisseurs. You can
use Orkide Extra-Virgin Olive Oil in salads, appetizers,
meals and pastries.

Storage Conditions

Use by opening the plastic cap without puncturing the
packaging, close the cap after use. Keep out of the
sun, store in a cool place and make sure water doesn't
get in the canister.

Net hacim / Net weight 181t :fo‘_ﬁ'?‘ﬁ*',mﬁ W
Paletteki koli adedi / Boxes in 1 pallet 45 | £1irg Vgt (e (1 |
Uriin raf 8mrii / Shelf life 2yl '

“H |||| Barkod No.
8691313020285

Enerji Degeri Yaglar Coklu Doymamig Tekli Doymamis Doymus Yag Asitleri Karbonhidratlar
Energy Value Fats Yag Asitleri Yag Asitleri Saturated Fatty Acids Carbohydrates
Polyunsaturated Monounsaturated Fatty
Fatty Acids Acids
3700kJ /900 kcal 100g 9g 7hg 17g Og
Seker Protein Tuz
Sugar Protein Salt
0g 0g 0g

Enerji ve besin degerleri, 100 g icin hesaplanmistir. / Energy and nutritional values are calculated for 100g.
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R, . N Hijyenin ne kadar 6nemli oldugunu
" = -~ : : 5 anladigimiz bugtinlerde 10 ml'lik Orkide
/ : o Natirel Sizma Zeytinyas, tek kullanimlik

yapisiyla misafirlerinin sagligini Gnemseyen

kafe, restoran, otel ve benzeri yeme-igme

o : L
. . ' (8 mekanlari tarafindan son gtinlerde sikca tercih
[ 5 ediliyor. Klipsli yapisi ve basitce acilan kapagi
- tuketicilere kullanim kolaylig: sagliyor.

Today, as we better understand how important

P s hygiene is, 10 ml Orkide Extra-Virgin Olive Oil with
. ‘ its disposable package is frequently preferred by
s Oy e g | cafés, restaurants, hotels and similar eating and
o & B drinking places that care about the health of their

guests. Its clip-on structure and simple opening
cover provide ease of use to consumers.




NATURE

S1ZMA ZEYTINYAGI
“XTRA VIRGIN
OLIVE Ol

Net hacim / Net weight 10 ml ) _‘#ﬁ;;, R
Paket ici adet / In pack 100 R Ol 7

Koli ici paket adet/ Package pieces in carton

10 - x gﬂﬁ; e :

Paletteki koli adedi / Boxes in 1 pallet 30 3 . E;ﬁ ”m.};ﬂﬁa ;:'
o ) Uriin raf 8mrii / Shelf life 2yl w’*lt" ' }E,mr'ﬂ' @ -
Kullanim onerisi Usage Recommendation
ot
Yogun lezzet yapisiyla natirel sizma zeytinyagina 10 ml Orkide Extra-Virgin Olive Qil, which has a natural Barkod No.
dzgii dogal tat ve kokuya sahip olan 10 ml'lik Orkide taste and odor unique to extra-virgin olive oil with its 08691313150784
Naturel Sizma Zeytinya$), tek kisilik servisler icin intense flavor structure, is especially used in cafés,
ozellikle kafe, restoran vb. mekanlara 6zel pratik ve restaurants, etc. for single service and this offers a
lezzetli bir ¢6ziim sunuyor. practical and delicious solution specific to places.
Enerji Degeri Yaglar Coklu Doymamig Tekli Doymamig Doymus Yag Asitleri Karbonhidratlar
Energy Value Fats Yag Asitleri Yag Asitleri Saturated Fatty Acids Carbohydrates
Fanalarl Benefits Polyunsaturated Monounsaturated Fatty
Fatty Acids Acids

Ev disi tiiketim alanlarinda hijyenik, pratik ve tek kisilik Providing hygienic, practical and ease of single service
servis kolaylig| saglayan 10 ml Orkide Natiirel Sizma in HoReCa (Catering) spaces, 10 ml Orkide Extra-Virgin
Zeytinyag), yiiksek besin degeri ile saglik dostudur. Olive Oil is health-friendly with its high nutritional
Yiiksek oranda doymamis ya$ asitlerinden Omega value. It contains Omega 3, 0mega 6 and Omega 9,
3, 0mega 6 ve Omega 9 icerir. Orkide Nattirel Sizma which are highly unsaturated fatty acids. Orkide Extra- 3700k} /900 keal 100g 9g Thg 7g 0g
Zeytinyag) dogal bir besin kaynagi ve antioksidan Virgin Olive Oilis a natural food source and antioxidant
deposudur. store.

Seker Protein Tuz

Sugar Protein Salt
Onerilen saklama kosulu Storage Conditions
Tek kullanimUliktir. 100 adet Griin iceren kutu icerisinde It is for single use only. It is offered for sale in a box
satisa sunulur. Serin ve kuru yerde saklayiniz. containing 100 products. Store in cool and dry place. 0g 0g 0g

Enerji ve besin degerleri, 100 g icin hesaplanmistir. / Energy and nutritional values are calculated for 100 g.



::‘;5»'»"’” : ‘

Natrel sizma, natirel birinci ve rafine
zeytinyaginin harmanlanmasiyla elde edilen
Orkide Riviera Zeytinyagi'ni etli, sebzeli tim
sicak yemekler ve kizartmalar icin dneriyoruz.

We recommend Orkide Olive Oil, which is obtained
by blending extra-virgin, natural first and refined
olive oil, for all hot dishes and fries with meat and
vegetables.




RIVIERA

ZEYTINYAGI
OLIVE OIL

Kullanim onerisi

Orkide Riviera Zeytinyag;; etli, sebzeli tiim sicak
yemeklerde ve kizartmalarda kullanilabilir.

Faydalan

Naturel sizma, natirel birinci ve rafine zeytinyaginin
harmanlanmasi ile Uretilen Orkide Riviera Zeytinyag;,
sicak yemekleri zeytinyag lezzetiyle bulusturur.

Onerilen saklama kosulu

Kutuyu delmeden plastik kapag agcarak kullaniniz.
Daha sonra kapag kapatiniz. Yaginizi kutu igerisine su
girmeyecek sekilde, glines isinlarindan koruyarak serin
bir yerde muhafaza ediniz.

Usage Recommendation

Orkide Olive Oil can be used in all hot dishes and fries
with meat and vegetables.

Benefits

Orkide Olive Oil, produced by blending extra-virgin,
natural first and refined olive oil, brings hot dishes
together with the flavor of olive oil.

Storage Conditions

Use by opening the plastic cap without puncturing the
packaging, close the cap after use. Keep out of the
sun, store in a cool place and make sure water doesn't
get in the canister.

Net hacim / Net weight

18 1t

Paletteki koli adedi / Boxes in 1 pallet

45

Uriin raf 6mri / Shelf life

2yl

8691313020100

Enerji Degeri Yaglar Coklu Doymamig
Energy Value Fats Yag Asitleri
Polyunsaturated
Fatty Acids
3700k) /900 kcal 100g Ng
Seker
Sugar
0g

Tekli Doymamis Doymus Yag Asitleri Karbonhidratlar
Yag Asitleri Saturated Fatty Acids Carbohydrates
Monounsaturated Fatty
Acids

g 18g Og

Protein Tuz
Protein Salt

0g 0g

Enerji ve besin degerleri, 100 g icin hesaplanmistir. / Energy and nutritional values are calculated for 100g.



Profesyonel mutfaklar icin ideal ve lezzetli bir

¢oziim olan %70 yasli Orkide Mutfak Keyfi her
tarli yemek, pilav ve hamur isine lezzet katan
bir 6neri olarak 6ne cikiyor.

As an ideal and delicious solution for professional
kitchens, “Orkide Mutfak Keyfi" with 70% oil
stands out as a recommendation that adds flavor
to all kinds of dishes, rice and pastries.




Kullanim onerisi

Profesyonel mutfaklar icin genel amacli bitkisel
margarindir. Corbalara, sicak yemeklere, hamur
tatlilarina, pilav ve makarnalara lezzet verir. Ayrica
hamurun kabarmasini saglayan ve gézenek yapisini
o6ne ¢ikaran yapisiyla hamburger, tost ekmegi ve 6zel
ekmek cesitlerinin yapiminda da kullanilr.

Faydalar

Ozel gelistirilmis yapisi, lezzeti, dogal aromasi, ideal
kivami ve ekonomik olusuyla seflerin vazgegilmezidir.
Genis kullanim alanina sahiptir. Trans yag icermez.

Onerilen saklama kosulu

14°C'nin altinda ve karanlikta muhafaza ediniz.

Usage Recommendation

Itis the vegetable margarine with general purpose of
use for professional kitchens. It gives flavor to soups,
hot dishes, dumplings, rice and pasta. It is also used in
the production of hamburgers, toast bread and special
bread types with its structure that makes the dough
rise and emphasizes its pore structure.

Benefits

Itisirreplicable for chefs with its specially developed
structure, taste, natural aroma, ideal consistency and
being economical. It has a wide usage area. It does not
contain trans fat.

Storage Conditions

Store under 14° Celsius.

Net hacim / Net weight 2,5 kg

Paletteki koli adedi / Boxes in 1 pallet 40

Koli ici adedi / Pieces in a box 6

8691313512193
Enerji Degeri Yaglar Doymus Yag Asitleri Trans Yag Kolesterol
Energy Value Fats Saturated Fatty Acids Trans Fat Cholesterol
[l A A y
. °
°
NI ®) -
.. () ..
2590kj/630 kcal 70g 40g <lg Omg
Karbonhidratlar Seker Lif Protein Tuz
Carbohydrates Sugar Fiber Protein Salt
. - -
<)
qq A
0g 0g 0g 0g 017¢g

Enerji ve besin degerleri, 100 g icin hesaplanmistir. / Energy and nutritional values are calculated for 100 g.



! r : , ; Orkide Sofranizin Keyfi, geleneksel Tiirk
‘ | 4 ' ] T ” : i ) mutfaginin sevilen lezzetlerinde kullanilan
: i d i ' s tereyag aromas! ile yemeklerin lezzetini
taclandiran bir margarin. Ozellikle otel ve
restoran sefleri tarafindan cok begeniliyor.

o ' “Orkide Sofranizin Keyfi Vegetable Margarine”
— - enriches the taste of dishes with its butter aroma
: asis used in the popular flavors of traditional

Turkish cuisine. It is especially liked by the chefs

of hotels and restaurants.
.. . . - o
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Net hacim / Net weight 2,5 kg
Paletteki koli adedi / Boxes in 1 pallet 40
Koli ici adedi / Pieces in a box 6

. . 8691313512230
Kullanim dnerisi Usage Recommendation
Corbadan pilava her tirli sicak yemekte kullanilabilir. It can be used in all kinds of hot dishes from soup to
Ayrica hamburger ve tost ekmegi gibi 6zel ekmek rice. Also, it has the feature of emphasizing the rising
cesitlerinin hamurundaki kabarmayi ve g6zenek and pore structure of the dough of special bread types Enerji Degeri — Doymus Yag Asitleri
yapisini dne ¢ikarma ozelligine sahiptir. such as hamburger and toast bread. Energy Value Fats Saturated Fatty Acids
Il A :
Faydalari Benefits .
! 2. o)
Profesyonel mutfaklar icin saglikli bir ¢dzimdr. Itis a healthy solution for professional kitchens. Go
%82 yasgli blok margarin dogal bitkisel yaglarin 82% fat block margarine consists of a mixture of 3034 )/ 738 heal 8¢ 405
karisimindan olugsmaktadir. Trans yag icermez. natural vegetable oils. It does not contain trans fat.
Tereyag aromalidir. Itis butter flavored.
Karbonhidratlar Seker Lif
Carbohydrates Sugar Fiber
Onerilen saklama kosulu Storage Conditions v/),)
<
14°C'nin altinda ve karanlikta muhafaza ediniz. Store under 14° Celsius. <%§ A
Og Og Og Og 02g

Enerji ve besin degerleri, 100 g icin hesaplanmistir. / Energy and nutritional values are calculated for 100 g.



‘BITRISE
“SUSUZ YA

~VEGE IABLE
LHEE

Otel, restoran ve kafe mutfaklarinda sikga tercih
edilen Orkide Bitkisel Susuz Yag, yemeklerin
lezzetini &ne cikariyor

Orkide Vegetable ghee, which is frequently
preferred in hotel, restaurant and cafés’ cusines,
emphasizes the taste of meals.




BITKISEL

SUSUZ YAG

-GE TABL

Kullanim onerisi

Genellikle sicak yemeklerde kullanilan aromatik,
susuz ve % 100 bitkisel bir yagdir. Pilavlardan hamur
islerine kadar cesitli yiyeceklerde kullanilabilir ve
yemeklerinize essiz bir tereyagi tadi katar.

Faydalan

Yemekhane, restoran ve kafeteryalarda sicak
yemekler icin kullanilabilir. Ozel olarak gelistirilmis
formulile olusturulan yapisi ve tadi sayesinde yemesgin
lezzetini ortaya gikarir. Yiksek 1siya dayaniklidir.

Onerilen saklama kosulu

Serin, kuru ve karanlik bir ortamda saklayiniz.

Usage Recommendation

Orkide Vegetable Ghee is an aromatic, water free and
100% vegetable oil which is generally used in cooking
meals. It can be used in a varlety of food from rice
dishes to pastries adding a unique butter flavor to your
dishes.

Benefits

It can be used for hot meals in dining halls, restaurants
and cafeterias. Thanks to the structure and taste
created with a specially developed formula, it

brings out the flavor of the food. It can stand high
temperatures.

Storage Conditions

Store in a cool, dry and dark place.

Net hacim / Net weight 181t
Paletteki koli adedi / Boxes in 1 pallet 40
Koli ici adedi / Pieces in a box 6
8691313011085
Enerji Degeri Yaglar Doymus Yag Asitleri Trans Yag Kolesterol
Energy Value Fats Saturated Fatty Acids Trans Fat Cholesterol
I AL A y
. °
°
NI ®) -
.. o ..
3700kj/900 kcal 100g 51g <lg Omg
Karbonhidratlar Seker Lif Protein Tuz
Carbohydrates Sugar Fiber Protein Salt
L]
™0 5
ql) A
0g Og 0g 0g 0g

Enerji ve besin degerleri, 100 g icin hesaplanmistir. / Energy and nutritional values are calculated for 100g.
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USTUN LEZZETLER iCIN
ULUSLARARASI
STANDARTLARDA URETIM

PRODUCTION AT INTERNATIONAL
STANDARDS FOR
SUPERIOR TASTES

Orkide Yaglari olarak tilkemiz icin calisiyor, tlke
ekonomisinde deger katan yatirimlarimizi strduriyor
ve yiiksek kapasitede iretim yapiyoruz. izmir
Bornova'da 30.000 m? alana kurulu fabrikamizda sivi
yag dolum, rafinasyon, deoderizasyon tesislerimizin
yani sira, birbirinden ayri ti¢ margarin ve shortening
hattimiz faaliyet gosteriyor. Modern laboratuvarimiz,
dolum, etiketleme ve kutulama birimlerimiz Bornova
fabrikamizda bulunuyor. 82.000 m? alana sahip olan
izmir Kemalpasa Akalan tesisimiz ise ham yaglarimizin
depolanmast icin kullaniliyor. izmir Cigli'deki 10.000 m?
alanda kurulu fabrikamizda ise yemeklerin lezzetine
lezzet katan saglikli zeytinyaglar tretiyoruz. Yillik 360
bin ton tretim kapasitemiz, tam otomasyon sistemleri ile
donatilan yiiksek teknolojiye sahip modern tesislerimiz
ve uluslararasi standartlar dogrultusunda Urettigimiz
Urunlerle dinya sofralarina lezzet katmanin gururunu
yaslyoruz.

As Orkide Qils, we work for our country, continue our
investments that add value to the country's economy, and
produce with high capacity. In addition to our oil filling,
refining, deoderization facilities, three separate margarine
and shortening lines operate in our factory, which is located
on an area of 30.000 m?in Bornova, lzmir. Our modern
laboratory, filling, labeling and canning units are located

in our Bornova factory. izmir Kemalpasa Akalan facility on
an area of 82.000 m? is used for the storage of crude oils.
In our factory built on an area of 10.000 m?in izmir Cigli,
we produce healthy olive oils that add flavor to the taste
of the meals. We are proud to add flavor to the world's
tables with an annual production capacity of 360 thousand
tons, our modern facilities equipped with fully automated
high technology and the products we produce in line with
international standards.



KALITEDEN ODUN VERMEYEN
GIDA GUVENLIGI VE

o [ ]
al. POLITIKASI
¥
gelistiriyoruz. Kiictikbay A.S. olarak IS0 22000 Gida

m
FOOD SA-ENRY
i - J Givenligi Yonetim Sistemi ve IS0 9001 Kalite Yonetim
1 Sistemine sahip Orkide, ideal Orkide ve Ekiz markalarimiz
» O I_l CY ' K ile kalite, hijyen ve musteri memnuniyetinden 6diin

vermeden Uretime devam ediyoruz.

a M P R . G E Urettigimiz Griinlerde tilkemizde gecerli olan ve genel
| kabul goren Tirk Gida Kodeksi basta olmak tzere,

Kuruldugumuz gilinden bugtine stirekli olarak kendimizi

sektorle ilgili kanunlar, yonetmelikler, insan sagligi ile
ilgili kurallar, hijyen, is ve isci glivenligi ile cevre koruma
alanlarindaki tiim kurallara uyuyor; bu alanlardaki
gelismeleri yakindan takip ederek olasi degisimlere
hizlica adapte oluyoruz.

N

Kalite politikamiz geregi, calisanlarimizin bireysel
gelisimlerini destekleyerek ise katilimlarini artiriyoruz.
Uluslararasi standartlara uygun kaliteli yemeklik yaglari,
Tirk ve diinya mutfagina sunmak icin cagin kosullarina
uygun yenilikler yaparak Kiictikbay A.S. altinda faaliyet
gosteren markalarimizin tiiketiciler tarafindan gonil
rahatligiyla tercih edilmesini sagliyoruz.

Since the day of foundation, we are constantly improving
ourselves and looking for methods to produce better
products. As Kigukbay A.S. we continue to produce without
compromising on quality, hygiene and customer satisfaction
with Orkide, ideal Orkide and Ekiz brands which have 1SO
22000 Food Safety Management System and IS0 9001
Quality Management System.

In the products we produce, we comply with all rules in

the fields of industry-related laws, regulations, human
health, hygiene, work and worker safety and environmental
protection, indicated especially the Turkish Food Codex,
which is valid and generally accepted in our country. We
follow the developments in these areas closely and quickly
adapt to possible changes.

Due to our quality policy, we encourage the participation of
our employees to the business by supporting their personal
development. We offer quality cooking oils in accordance
with international standards to Turkish and world cuisine by
making innovations in line with the conditions of the age.

- We ensure that our brands operating under Kiiglikbay are
preferred by consumers with peace of mind.




KALITE @
BELGELERIMIZ

Entegre kalite yonetim sistemleri kapsaminda tiim is
stireclerimizi yiiksek standartlara uygun bir bicimde
ylritlyoruz. “Gida giivenligi” ile “is glivenligi” her zaman
onceliklerimiz arasinda yer aliyor. Cevreyi olumsuz
etkileyebilecek faaliyetleri kontrol altina almak, is saglig
ve giivenligi ile ilgili riskleri en aza indirmek, musteri
memnuniyetini saglamak baslica ilkelerimiz arasinda yer
aliyor. Tum bu alanlardaki hassasiyetlerimizi ulusal ve
uluslararasi kalite belgelerimiz ile tescilliyoruz.

QUALITY
CERTIFICATES

We carry out all our business processes in accordance with high
standards within the scope of integrated quality management
systems. "Food safety” and “job security” are always among our
priorities. Our main principles include controlling activities that
may adversely affect the environment, minimizing risks related
to occupational health and safety, and ensuring customer
satisfaction. We register all these sensitive titles with our
national and international quality certificates.
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NOTLAR / NOTES




o mialle ; KUGUKBAY YAG VE
gm \ DETERJAN SANAYI A.§. :—:@ www.orkidemarket.com.tr

Genel Merkez - izmir Fabrika istanbul Ofisi Cigli Fabrika Akalan Antrepo

Ankara Cad. No: 102 Bornova / izmir Barbaros Mah. Mor Stimbiil Sok. Blok No: 1 K: 6 D: 78 Mustafa Kemal Atattirk Bulvari 10006 Sok. istiklal Mah. No: 108/1 Akalan Koyii
T: 0232 388 25 57 Varyap Meridian Business Atagehir / istanbul No: 63 IAOSB Gigli / izmir Kemalpaga / izmir

F: 0232 388 37 92 T:0216 988 16 04

Tiiketici H . X
nma ‘ ous?glsgt; 0242 info@orkide.com

Orkideyaglari www.orkide.com.tr



