PASTACILIK
YAGLARI

BARKING FATS




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 dykimiiz. 1980'de déneminin
en iyi teknolojik altyapisina sahip Gretim
tesisinde aycicek yag) Uretimine gectik.
Ozenle Urettigimiz aycicek yagi markasini,
"safligin, 6zenin, 6zglinligln ve ustaligin”
sembolii olan orkide cicegi ile 6zdeslestirerek
"Orkide" markasina hayat verdik. Orkide
markasi altinda aycicek yagi Gretiminin
ardindan 1989'da zeytinyagi, 1998'de misir
yag|, 2003'te bitkisel margarin, 2007'de
kanola yagi, 2009'da endustriyel margarin,
2015'te ise Omega 3 yag tretimine basladik.
Orkide Yaglari olarak sivi yag, zeytinyagi,
margarin, ev disi tiketim ve pastacilik yaglari
ile endustriyel yag Grunlerinin timuni Ureten,
Ulkemizin yerli ve milli markasi olmanin
gururunu yaslyoruz.

1979 yilindan bugtine strdurdlebilir
bir sekilde biytyen, bugtin Glkemizin
en biyik sivi yag Ureticisi olarak, hem
Tarkiye genelinde hane tiiketiminde
o6n siralarda yer aliyor hem de diinya

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 oil in 2015. As Orkide

Qils, we are proud of being the domestic and
national producing vegetable oil, olive ol
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

ot

capinda gerceklestirdigimiz ihracatla
Ulke ekonomisine deger katiyor, isgticl
potansiyelimizle istihdama katki sunuyoruz.

Tiirkiye'den Diinya Sofralarina
Uzanan Lezzet

Orkide Yaglari olarak tlkemizin farkli
cografyalarindan ve sofralarindan esinleniyor,
Ege zeytinleri, Trakya aycicekleri ve Akdeniz
misirlariyla Urettigimiz Gstin kaliteli

yaglarla sofralara yeni tatlar kazandiryoruz.
Ulkemizin lezzetli yaglarini diinya ile
bulusturuyor; 100't askin Ulkede farkli yemek
klturlerine lezzet katiyoruz.

Urettigimiz kaliteli ve lezzetli yaslarla yillardir
her sofrada, corbadan tatliya her yemegin

pif noktasinda bulunuyoruz. Anadolu'nun
bereketli topraklarindan dogan, “saglikli bir
hayat" icin tutkuyla, Ulkemiz icin de gururla
Uretim yapan Orkide Yaglari olarak hem

Tirk hem de diinya sofralarinda yer almanin
mutlulugunu yasiyoruz.

national economy with the export worldwide
and we offer a contribution to the employment
of our workforce potential.

The Flavor Extending from Turkey to
World Tables

As Orkide Oils, 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 Oils,
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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Gastronomi diinyasinda “Ascilik sanatsa, pastacilik bilimdir."
G ET YO U R U ST D ESS E RTS denilir. Pasta, tatli veya kurabiye her tarifin kendine 6zel
bir recetesi vardir. Eger bir malzeme eksik ya da uygun

olmazsa tarifin formu da istenildigi gibi olmayacaktir. Pasta

4 ustalarinin sirri, receteyi dogru uygulamak ve kendilerine
" F ozgiin dokunuslarla tarifi sekillendirmektir. iste bu nedenle

pastacilik hem bilim hem de sanattir. Simitler, borekler,
pogacalar, corekler, pastalar, baklavalar gibi hamur isi ve
tatlilarin lezzetini bulmasi, kivaminin tam yerinde olmasi
icin hizli erimeyen yaslari tercih etmek pastacilik ustalarinin
baslica lezzet sirlarindandir. Pastacilik ustalari, hamurun
homojen karigmasl, yapisinin yumusak ve piiriizsiiz olmasi
icin her hamur isinin yapisina uygun dogru yagi secerek
tariflerine lezzet katarlar.

Orkide Pastacilik Yaglar1 hizli erimeyi 6nleyen yapilari ve
Ustiin kabarma performanslari ile pastacilik ustalarini hayal
ettikleri lezzete ulastiriyor. Orkide Yaglari olarak pastacilik
ustalarinin ihtiyaglarini biliyor ve bu ihtiyaclar dogrultusunda
Ar-Ge calismalari yapiyoruz. Margarinlerimizin 6zel yapisi
sayesinde maksimum kabarma performansini pastacilik
ustalarina sunuyoruz. Uluslararasi kalite standartlarindan
6duin vermeden, yiiksek teknoloji ile Grettigimiz modern
bitkisel margarinlerimizin tiim Gretim stireclerini yakindan
takip ederek pastacilik ustalarini lezzetli ve kaliteli yaglarla
bulusturuyoruz.

In gastronomy there's a saying: “If cooking is art, pastry is
science." Every recipe, be it cake, cookie or dessert, has its

own special formula. It takes only one of the ingredients to

be wanting or absent altogether to ruin the form of the recipe
completely. Following the recipe correctly while shaping it with
their own unique touch is the duty of a pastry chef, and therein
lies the reason why pastry is both an art and a science. Baking
fats with a higher melting point is one of the many professional
secrets of pastry chefs. These chefs meticulously pick just the
right baking fat for each recipe, to ensure the dough is mixed
evenly, and stays soft and smooth. Orkide Baking Fats, with a
high melting point and great proofing performance, is the chief
helper of pastry chefs everywhere. As Orkide Oils, we know the
pastry chefs, we know what they need, and our research and
development department is working tirelessly to deliver them
everything they want and more. Our margarines, with their
special structure, provide the chefs with the maximum proofing
performance. We continue to closely monitor the production
processes of our modern vegetable margarines, produced with
the highest technology and strictly up to international standards,
and we are always looking to innovate and improve.




BOREKTEN BAKLAVAYA, SIMITTEN COREGE

USTALAR, ORKIDE YAGLARI ILE
ISI TATLIYA BAGLAR

FROM PIES TO CARKES,

CHEFS GET THEIR JUST DESSERTS
WITH ORQIQE-BA N\ )
P
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Pastacilikta hamurun yapisinin
puriizstiz olmasi, iyi bir sekilde
kabarmasi 6nemlidir. Pastadan bérege,
pogacadan baklavaya uzanan hamur
isi ve tatlilarin lezzetini artirmak icin
ylksek performansli 6zel yaglarimizla
pastacilik ustalarinin yanindayiz.

We stand beside pastry chefs with our
high performance purpose-produced
baking fats designed to give the pastries
and desserts a smooth surface, a
satisfying rise and all around

a more heightened flavour.




Ozel formiiliiyle agizda dagilan
kurabiyelerin, yumusak keklerin ve
enfes tatlilarin lezzet sirr Orkide
Pastam, hamur isi ustalarinin
vazgecilmez yaglar arasinda yer aliyor.

Orkide Pastam ranks high among the
essentials of pastry chefs thanks to its
special formula which provides superior
performance for all kinds cookies

to melt in mouth, for cakes to be

as soft as velvet, and for desserts to be an
delicious delight.




PASTAM

GENEL AMAGLI BITKISEL MARGARIN

GENERAL PURPOSE MARGARINE FOR BAKERY

Kullanim onerisi

Tuzlu, tatli kurabiye, tiim mayali Griinlerde, paskalya
coresi ve cesitlerinde, tim keklerde, sekerpare,
kalburabasti, Sam tatlisi, Cerkez tatlisi, hurma, lor
tatlisi yapiminda, pastaci kremasi ve maskot cesitleri
icin saglikli ve lezzetli bir c6ziimdur.

Faydalar

Ozel olarak gelistirilmis formdiliiyle mikemmel lezzetli,
yiksek Kkaliteli, mikemmel goriintimld, diizgtin
gozenekli, esnek yapisi ve kivamiyla agizda hemen
dagilan, uzun stire tazeligini koruyan triinler elde
edebilmek icin idealdir. Hamurun homojen, yumusak
ve plriizsiiz bir yapida olmasi sayesinde her tirli
ihtiyaclarinizda kullanabilirsiniz.

Onerilen saklama kosulu

Serin, kuru ve kokusuz bir yerde muhafaza ediniz.

Recommended usage

A delicious and healthy choice for cookies salty or
sweet, for all leavened goods, for sweet yeast bread,
for all cakes, for many desserts and for whipped
cream.

Benefits

Specially developed formula,ldeal for excellent taste,
high quality, perfect looking, porous products with an
elastic structure that melt in the mouth and stay fresh
for a long time.

Keeps the dough homogeneous ,soft and smooth
which can be used for multi purpose .

Storage Recommendation

Store in a cool, dry and odourless place.

Net agirlik /Net weight 10 kg
Paletteki koli adedi / Boxes in 1 pallet 96
8691313333316
Enerji Degeri Yaglar Doymus Yag Asitleri
Energy Value Fats Saturated Fatty Acids
3108k) /756 kcal 84g 42g
Karbonhidratlar Seker Lif
Carbohydrates Sugar Fiber
Og 0g Og

Enerji ve besin degerleri, 100 g icin hesaplanmistir. Domuz yagi ve katkilari yoktur.
Energy and nutritional values are calculated for 100 g.

Trans Yag
Trans Fat

<lg

Protein
Protein

0g

Kolesterol
Cholesterol

Omg

Salt

03g



Orkide Pogaca, kahvaltilarin ve cay
saatlerinin enfes lezzetleri arasinda
yer alan pogaga, acma, simit, paskalya
coresiile tatli ve tuzlu kurabiyelerin
lezzetine lezzet katmak isteyen
ustalarin tercihidir.

Orkide Pogaca is for the chefs looking to
enhance the deliciousness of their sweet
and salty cookies, sweet yeast breads,
bagels, buns and other pastries perfect
for breakfasts and tea-time.
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POGACA

GENEL AMACLI BITKISEL MARGARIN

FERMENTED DOUGH AND GENERAL PURPOSE

MARGARINE FOR BAKERY

Kullanim onerisi

Pogaca, acma, simit cesitleri, paskalya ¢oresi, Alman
pastasi ile tatli ve tuzlu kurabiyeler icin idealdir.

Faydalar

Profesyonel mutfaklarda tstiin performans
beklentisini karsilayan bir yagdir. Mayali hamurlarda
verdigi elastik yapi sayesinde diisiik maliyetle
mikemmel hacim ve uzun siiren tazelik saglar.

Onerilen saklama kosulu

Serin, kuru ve kokusuz bir yerde muhafaza ediniz.

Recommended usage

Ideal for pastries, buns, sweet yeast bread, sweet or
salty cookies and Berliners.

Benefits

Performs admirably in professional kitchens.

Best choice for making delicious products makes the
dough homogeneous with its flexible structure and
consistency in yeasted doughs, providing excellent
volume and long-lasting freshness at a low cost.

Storage Recommendation

Store in a cool, dry and odourless place.

Net agirlik / Net weight 10 kg
Paletteki koli adedi /Boxes in 1 pallet 96
8691313512216
Enerji Degeri Yaglar Doymus Yag Asitleri
Energy Value Fats Saturated Fatty Acids
2590k) /630 kcal 70g 35g
Karbonhidratlar Seker Lif
Carbohydrates Sugar Fiber
Og 0g Og

Enerji ve besin degerleri, 100 g icin hesaplanmistir. Domuz yag ve katkilari yoktur.
Energy and nutritional values are calculated for 100 g.

Trans Yag
Trans Fat

<lg

Protein
Protein

0g

Kolesterol
Cholesterol

Omg

Salt

03g



Profesyonellerin beklentilerini karsilamak
icin 6zel olarak gelistiren Orkide Borek,
ylksek hacim vermesi, parlakligi ve
pratik kullanimiyla 6ne cikiyor.

Orkide Borek developed specially to
satisfy professionals, giving high volume
shines with its practical usage.
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OIRIGEC
BOREK

BITKISEL MARGARIN
SPECIAL MARGARINE FOR PUFF PASTRY

Kullanim 6nerisi

Basta talas boreg;, kol béregi, serpme borek olmak
lzere tim borek cesitleri, milfoyler, valovan, danish ve
kruvasan icin idealdir.

Faydalan

Pastacilik ustalarinin Gstiin performans beklentisini
karsilayan bir Griindr. Esnek yapisiyla ve kivamiyla
agizda hemen dagilan ve uzun sure tazeligini koruyan
Urtnlerin elde edilmesini saglar. Borek yapiminda
yufkalar arasi yapismayi ve yirtilmayi énler. Uriinlere
istah acici parlak bir goriiniim ve yiilksek hacim
kazandirr.

Onerilen saklama kosulu

Serin, kuru ve kokusuz bir yerde muhafaza ediniz.

Recommended Usage

Ideal for use in all types of pastries, particularly puff
dough and rolled pastry, in mille-feuille, volovans,
danishes and croissants.

Benefits

Satisfies the high expectations of master pastry chefs.

Allows for products with an elastic structure and
consistency that melt in the mouth and stay fresh for
a long time. Prevents the layers of phyllo dough from
sticking or tearing. adds an appetizing sheen and high
volume to the products.

Storage Recommendation

Store in a cool, dry and odourless place.

Net agirlik / Net weight 10 kg
Paletteki koli adedi / Boxes in 1 pallet 96
8691313333323
Enerji Degeri Yaglar Doymus Yag Asitleri
Energy Value Fats Saturated Fatty Acids
3037k) /739 keal 82g 50g
Karbonhidratlar Seker Lif
Carbohydrates Sugar Fiber
Og 0g Og

Enerji ve besin degerleri, 100 g icin hesaplanmistir. Domuz yag ve katkilari yoktur.
Energy and nutritional values are calculated for 100 g.

Trans Yag
Trans Fat

<lg

Protein
Protein

0g

Kolesterol
Cholesterol

Omg

Salt

0,3mg



Mayali hamur islerinde ekonomik ve
lezzetli bir ¢ziim arayan ustalar icin
onerimiz Orkide Mayali.

Orkide Mayali is an economical and
delicious choice for bakery master chefs.
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MAVYALI

BITKISEL MARGARIN

LOW FATALL PURPOSE MARGARINE FOR BAKERY

Kullanim 6nerisi

Mayali hamurlardan yapilan pogaca, agma, simit ve
corekler icin lezzetli bir ¢dziimd(r.

Faydalan

Esnek yapisiyla ve kivamiyla agizda hemen dagilan ve
uzun siire tazeligini koruyan rinlerin elde edilmesini
saglar. Mayali hamur Uiriinlerine istah agici parlak

bir gériiniim kazandirir. Ekonomik olusuyla biitce
dostudur.

Onerilen saklama kosulu

Serin, kuru ve kokusuz bir yerde muhafaza ediniz.

Recommended usage

Atasty choice for all pastries made with leavened
dough.

Benefits

Allows for products with an elastic structure and
consistency that melt in the mouth and stay fresh
for a long time. adds an appetizing sheen to leavened
products. An economical choice.

Storage Recommendation

Store in a cool, dry and odourless place.

Net agirlik / Net weight 10 kg
Paletteki koli adedi / Boxes in 1 pallet 96
8691313512254
Enerji Degeri Yaglar Doymus Yag Asitleri
Energy Value Fats Saturated Fatty Acids
2220k) /540 kcal 60g 30g
Karbonhidratlar Seker Lif
Carbohydrates Sugar Fiber
Og 0g Og

Enerji ve besin degerleri, 100 g icin hesaplanmistir. Domuz yag ve katkilari yoktur.
Energy and nutritional values are calculated for 100 g.

Trans Yag
Trans Fat

<lg

Protein
Protein

0g

Kolesterol
Cholesterol

Omg

Salt

03g



Sicak hamur islerinin olmazsa olmaz
yag) Orkide Vista ozellikle boyoz, kol
boregi gibi enfes lezzetler icin pastacilik
ustalari tarafindan siklikla tercih ediliyor.

Orkide Vista is the most prefered fat of
pastry chefs for hot consumed pastries
with excellent taste.
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VISTA

BiTKISEL SUSUZ YAG
VEGETABLE DEHYDRATED FAT

Kullanim onerisi

Sicak tuiketilen kuru pogaca, boyoz, kol béregi, serpme
barekler, milfoy, kruvasan yapimi ve yag dekorlari
hazirlamak icin idealdir.

Faydalar

Kivami ve esnek yapisi ile hamurun merdaneleme
islemine karsi dayanikli olmasini saglar. Tur verilerek
acilan tim hamur cesitlerinde Ustiin performans

ve turlar arasinda dinlendirmeye gerek kalmadan
hamurun kolayca sekil almasini saglar. Hamurun
acilirken yirtilmasini dnler. Mikemmel yapisiyla sicak
ortamlarda bile rahatlikla kullanilir. Orkide Vistaile
hazirlanan Urinler, sicak ortamda saklandigi takdirde
uzun stire tazeligini korur. Endustriyel olarak otomatik
tesislerde uretilen dondurulmus milféy Uretiminde de
yliksek bir performans ile kullanilabilir.

Onerilen saklama kosulu

Serin, kuru ve kokusuz bir yerde muhafaza ediniz.

Recommended usage

Ideal for all hot consumed pastries, mille-feduille,
croissants and decorations.

Benefits

Helps the dough withstand the rolling. Performs
especially wellin all layered pastries and allows for

the dough to take shape in between layers without
needing to wait. Prevents the dough from tearing while
being knead. Can be used even in hot environments
with its perfect structure. Products baked with Orkide
Vista will stay fresh for long as long as they are kept

in a warm environment. Additionally, performs very
wellin frozen mille-feuille production in industrial
automatic facilities.

Storage Recommendation

Store in a cool, dry and odourless place.

Net agirlik / Net weight 10 kg
Paletteki koli adedi / Boxes in 1 pallet 84
8691313333309
Enerji Degeri Yaglar Doymus Yag Asitleri
Energy Value Fats Saturated Fatty Acids
3700k) /900 kcal 100g S4g
Karbonhidratlar Seker Lif
Carbohydrates Sugar Fiber
Og 0g Og

Enerji ve besin degerleri, 100 g icin hesaplanmistir. Domuz yag ve katkilari yoktur.
Energy and nutritional values are calculated for 100 g.

Trans Yag
Trans Fat

<lg

Protein
Protein

0g

Kolesterol
Cholesterol

Omg

Salt

0g



Tatli ve tuzlu kurabiyelerden krem
santiye, kuru pastalardan cikolata
sosuna uzanan farkli lezzetler icin
Orkide Krema ustalarin mutfaklarinda.

Orkide Krema is ideal for many delicacies
ranging from cookies sweet and salty, to
whipped cream, from cakes to chocolate
glazing.
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KREMA

BITKISEL SUSUZ YAG
VEGETABLE DEHYDRATED FAT

Kullanim onerisi

Agizda dagilan miikemmel yapisi sayesinde 6zellikle
un kurabiyesinde tercih edilir. Tatli ve tuzlu tim
kurabiye cesitleri, biskuviler, kuru pastalar, krema bor,
glasso, dondurma sosu, ¢ikolata sosu, dogal krem
santi yapimi ve tartolet hamurlari icin idealdir.

Faydalar

Hamurun kolay sekil almasini saglar. Mikserde
kullanimi pratiktir. Esnek yapisiyla ve kivamiyla
agizda hemen dagjlan ve uzun sire tazeligini koruyan
Urinlerin elde edilmesini saglar. Kullanildig) Grtinlere
lezzet verir, istah agici parlak bir gériiniim kazandirir.
Raf 6mriind artirr.

Onerilen saklama kosulu

Serin, kuru ve kokusuz bir yerde muhafaza ediniz.

Recommended usage

Ideal for all cookies, biscuits, cakes, whipped cream,
glazing, ice cream sauce, chocolate sauce, and tartlet
dough.

Benefits

Allows the dough to take shape easily. Practical in
blenders. Allows for products with an elastic structure
and consistency that melt in the mouth and stay
fresh for a long time. adds an appetizing sheen to the
products. Extends shelf life.

Storage Recommendation

Store in a cool, dry and odourless place.

Net agirlik / Net weight 10 kg
Paletteki koli adedi / Boxes in 1 pallet 50
8691313512223
Enerji Degeri Yaglar Doymus Yag Asitleri
Energy Value Fats Saturated Fatty Acids
3700k) /900 kcal 100g 48g
Karbonhidratlar Seker Lif
Carbohydrates Sugar Fiber
Og 0g Og

Enerji ve besin degerleri, 100 g icin hesaplanmistir. Domuz yag ve katkilari yoktur.
Energy and nutritional values are calculated for 100 g.

Trans Yag
Trans Fat

<lg

Protein
Protein

0g

Kolesterol
Cholesterol

Omg

Salt

0g



ORKIDE *
KRUVASAN

Altin sarisi rengj, tstiin performansi ve
tereyag) aromasi ile Orkide Kruvasan
agizda kolayca dagilan hamur islerinin
lezzetini Ust seviyelere tasiyor.

Buttery, golden in colour and high-
performance, Orkide Kruvasan takes
pastries to a new level of deliciousness.
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KRUVASAN

BiTKISEL MARGARIN

CROISSANT AND PUFF PASTRY MARGARINE

Kullanim onerisi

Kruvasan, milfdy, danish gibi tiim kat ve tur verilen
hamur isleri icin idealdir.

Faydalan

Tereyagli aromasiyla triinlerinize mikemmel lezzet
verir. Esnek yapisi ve kivamiyla agizda hemen dagilan
ve uzun sire tazeligini koruyan drinlerin elde
edilmesini saglar. istah acici parlak bir gériiniim ve
yliksek hacim kazandirir. Hazirlik esnasinda yirtilmay!
ve yapismayi onler.

Onerilen saklama kosulu

Serin, kuru ve kokusuz bir yerde muhafaza ediniz.

Recommended usage

Ideal for use in all layered pastries like croissants,
mille-feuille and danishes.

Benefits

Its buttery flovour makes products excellent
taste.Allows for products with an elastic structure
and consistency that melt in the mouth and

stay fresh for a long time. Adds an appetizing
sheen and high volume to the products.

Prevents sticking and tearing.

Storage Recommendation

Store in a cool, dry and odourless place.

Net agirlik / Net weight 10 kg
Paletteki koli adedi / Boxes in 1 pallet 96
8691313512285
Enerji Degeri Yaglar Doymus Yag Asitleri
Energy Value Fats Saturated Fatty Acids
3034k)/ 738 kcal 82g 45g
Karbonhidratlar Seker Lif
Carbohydrates Sugar Fiber
Og 0g Og

Enerji ve besin degerleri, 100 g icin hesaplanmistir. Domuz yag ve katkilari yoktur.
Energy and nutritional values are calculated for 100 g.

Trans Yag
Trans Fat

<lg

Protein
Protein

0g

Kolesterol
Cholesterol

Omg

Salt

02g



Turk mutfaginin sevilen lezzeti, bayramlarin,
ziyafetlerin vazgecilmezi baklava en zahmetli
tatlilanimizin basinda geliyor. Ustalikla yapilan
baklavalarda un, serbet, fistik, ceviz ve susam gibi
malzemelerin lezzetini ise kullanilan yag dogrudan
etkiliyor. Baklava ve serbetli tatllarda sikca
kullanilan Urfa yaginin lezzeti, kokusu ve kivamina
sahip olan Orkide Baklavam, baklava ustalarinin
vazgecilmezi.

A staple of Turkish cuisine, a must-have of eids and
feasts, the baklava is one of the most tiresome
desserts of Turkish cuisine. The baking fat directly
affects the flavour of the ingredients used such as
flour, sherbet, pistachio, walnuts and sesame. Orkide
Baklavam is beloved by chefs for its consistency,
odour and flavour modelled after the baking fats of
the Urfa region, widely used in baklava and other
sherbet-based desserts.
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BAKLAVAM

BITKISEL SUSUZ YAG
VEGETABLE DEHYPRATED FAT

Kullanim onerisi

Orkide Baklavam, tiim serbetli ve tiim yufkali tatlilarda
kullanilir. Yoresel Urfa yaginin lezzetine, kokusuna ve
kivamina sahip yapisiyla, baklava ve kadayif gibi Tiirk
mutfaginin geleneksel tatlilarina lezzet verir.

Faydalan

Serbetli ve yufkali tatllara lezzet, altin sarisi bir

renk ve parlak bir goriiniim kazandirir. Yufkalarin
yapismasini dnler, kat kat kabarma 6zelligi ile baklava
dilimlerinin ideal bir sekilde kabarmasini, gevrek ve
agizda dagilan yapida olmasini saglar. Yufkalarin

her katmanina serbetin yayilmasini kolaylastirir.

Onerilen saklama kosulu

Atese maruz birakmadan benmari ydntemiyle eritiniz.
Kuru ve serin bir yerde saklayiniz.

Recommended usage

Orkide for Baklava is used in all sherbet-based and
phyllo-dough desserts. Perfect for traditional Turkish
desserts thanks to its consistency, odour and flavour
indiscernible from the baking fats of Urfa.

Benefits

Adds flavour and a golden sheen to sherbet-based
and phyllo dough desserts. Prevents the layers from
sticking, allows the baklava's layers to rise ideally, and
makes the dessert crisp and makes it dissolve in your
mouth. Allows the sherbet to seep into every layer.

Storage Recommendation

Melt with bain-marie, do not put into direct contact
with fire. Store in a cool, dry and odourless place.

Net hacim / Net weight

18 1t

Paletteki koli adedi / Boxes in 1 pallet

45

Enerji Degeri
Energy Value

3700k) /900 kcal

Karbonhidratlar
Carbohydrates

0g

Barkod No.
8691313011207
Yaglar Doymus Yag Asitleri
Fats Saturated Fatty Acids
100g 51g
Seker Lif
Sugar Fiber
Og Og

Enerji ve besin degerleri, 100 g icin hesaplanmistir. Domuz yagi ve katkilari yoktur.

Energy and nutritional values are calculated for 100 g.

Trans Yag
Trans Fat

<lg

Protein
Protein

0g

Kolesterol
Cholesterol

Omg

Salt

0g



Serbetli ve yufkadan yapilan tatlilara
kat kat kabarma ozelligi sunan Orkide
Baklavam Sade, dzellikle aromasiz yag
arayan ustalarin baslica tercihi.

Orkide Baklava Plain, which allows for
sherbet-based and phyllo dough desserts
torise in layers, is the correct choice for
chefs looking for a baking fat without
aroma.
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orkide
BAKLAVAM SADE

BITKISEL SUSUZ YAG
VEGETABLE DEHYDRATED FAT

Net hacim / Net weight 18 It
Paletteki koli adedi / Boxes in 1 pallet 45
8691313033308
Kullanim dnerisi Recommended usage
Baklava, kadayif gibi tim serbetli ve tiim yufkali tatllar Ideal for use in all phyllo dough desserts. The lack of
icin idealdir. Orkide Baklavam Sade aromasiz tadiyla aroma is ideal for those who expect a plainer taste.
serbetli ve tiim yufkali tatllarda hafif lezzet beklentisi Enerji Degeri Yaglar Doymus Yag Asitleri Trans Yag Kolesterol
olanlar |g|n idealdir. Energy Value Fats Saturated Fatty Acids Trans Fat Cholesterol
Benefits
Faydalari Adds taste and a golden sheen to sherbet-based
and phyllo dough desserts. Prevents the layers from
Serbetli ve yufkali tatllara lezzet, altin sanisi bir sticking, allows the baklava's layers to rise ideally, and 3700k)/ 900 keal 100g 51g <lg 0mg
renk ve parlak bir goriiniim kazandirir. Yufkalarin makes the dessert crisp and makes it dissolve in your
yapismasini dnler, kat kat kabarma 6zelligi ile baklava mouth. Allows the sherbet to seep into every layer.
dilimlerinin ideal bir sekilde kabarmasini, gevrek ve Karbonhidratlar Seker Lif Protein Tuz
agizda dagilan yapida olmasini saglar. Yufkalarin Carbohydrates Sugar Fiber Protein Salt
her katmanina serbetin yayilmasini kolaylastirir. Storage Recommendation
. Melt with bain-marie, do not put into direct contact
Onerilen saklama kosulu with fire. Store in a cool, dry and odourless place.
Atese maruz birakmadan benmari ydntemiyle eritiniz. o8 o o8 o o

Kuru ve serin bir yerde saklayiniz.

Enerji ve besin degerleri, 100 g icin hesaplanmistir. Domuz yagi ve katkilari yoktur.
Energy and nutritional values are calculated for 100 g.



Orkide Sofram Bitkisel Susuz Yag;
profesyonel mutfaklarda corbalardan
sicak yemeklere, kizartmalardan
pastacilik Urlinlerine dek cok amacli
kullanim olanagi sunar. Orkide Sofram
Bitkisel Susuz Yag; A ve D vitaminlerince
zengin, %100 bitkisel yag icerigine sahip,
trans yag icermeyen bir Griinddr.

Orkide Sofram Vegetable Dehydrated Oil;
offers multi-purpose use in professional
kitchens from soups to hot meals, from
fried foods to pastry products. Orkide
Sofram Vegetable Anhydrous Oil which
is rich in vitamins A and B, has 100%
vegetable oil content, and does not
contain trans fat.
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SOFRAM

BIiTKISEL SUSUZ YAG
VEGETABLE DEHYDRATED FAT

Kullanim 6nerisi

Orkide Sofram Bitkisel Susuz Yag, profesyonel
mutfaklarda ¢orbalardan sicak yemeklere,
kizartmalardan pastacilik rtinlerine dek genis bir
kullanim olanagi sunar. Anadolu mutfaginin yéresel
pilavlarinda tereyag ve sade yag lezzetini arayanlar
icin, leziz et ve sebze yemekleri icin, lezzetine
doyulmayan bérekler icin; mis kokulu, agizda dagilan
ve tam kivaminda tatli-tuzlu kurabiye ve kombeler
icin, ister cevizli ister fistikl incecik acilmis kat kat
yufkalarla yapilan baklavalar igin idealdir.

Faydalari

Orkide Sofram Bitkisel Susuz Yag; sizlere saglikli
Urlinler Gretmenizi, mikemmel lezzet ve damaktadi
deneyimi saglar. Pastacilik Urlinlerinde kurabiyelerin
kitir kitir olmasini, baklava ve boreklerde
yufkalarinin ince ince agilabilmesini kolaylastirir.
Tereyag aromalidir.

Onerilen saklama kosulu

14 °C'nin altinda serin, kuru, kokusuz ortamda ve giines
1sigindan koruyarak muhafaza ediniz.

Recommended usage

Orkide Sofram Vegetable dehydrated fat ; offers
multipurpose use in professional kitchens from soups
to hot meals, from fried foods to pastry products. It is
ideal for the one who seek taste of butter in Anatolian
Cusine , which delicious , melt in mouth and full
flavoured sweet-salty cookies and kombes, and for
baklavas made with thinly rolled layers of phyllo with
walnuts or pistachios.

Benefits

Orkide Sofram Vegetable dehydrated fat , helps you to
produce healthier products with excellent taste and
mouthfeel experience.Also make for cookies to be
crunchy in pastry products and thinly roll out phyllo

dough in baklava and rolled pastry. It is butter flavored.

Storage Recommendation

Store below 14 °Cin a cool, dry, odorless environment
and protect from sunlight.

Net hacim / Net weight 181
Paletteki koli adedi / Boxes in 1 pallet 45
8691313515040
Enerji Degeri Yaglar Doymus Yag Asitleri
Energy Value Fats Saturated Fatty Acids
3700Kk) /900 kcal 100g 51g
Karbonhidratlar Seker Lif
Carbohydrates Sugar Fiber
Og 0g Og

Enerji ve besin degerleri, 100 g icin hesaplanmigtir. Domuz yag) ve katkilari yoktur.
Energy and nutritional values are calculated for 100 g.
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Trans Yag Kolesterol
Trans Fat Cholesterol
<lg Omg
Protein Tuz
Protein Salt

Og Og



USTUN LEZZETLER iCIN
ULUSLARARASI =
STANDARTLARDA URETIM
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Orkide Yaglari olarak tGlkemiz icin ¢alisiyor, tlke
ekonomisinde deger katan yatirimlarimizi stirdiriyor ve
yiiksek kapasitede Uretim yapiyoruz. izmir Bornova'da
30.000 m? alana kurulu fabrikamizda sivi yag dolum,
rafinasyon, deoderizasyon tesislerimizin yani sira,
birbirinden ayri Gic 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 depolanmasi icin kullaniliyor.
izmir Cigli'deki 10.000 m? alanda kurulu fabrikamizda ise
yemeklerin lezzetine lezzet katan saglikli zeytinyaglari
Uretiyoruz. Yillik 360 bin ton Uretim kapasitemiz, tam
otomasyon sistemleri ile donatilan yiksek teknolojiye
sahip modern tesislerimiz ve uluslararasi standartlar
dogrultusunda Urettigimiz Grunlerle diinya sofralarina
lezzet katmanin gururunu yasiyoruz.

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, Izmir. 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
KALITE POLITIKASI

‘m‘q v A ‘ . N Kuruldugumuz gtinden bugtine stirekli kendimizi

] gelistiriyoruz. Kiictikbay A.S. olarak IS0 22000 Gida
L Guvenligi Yonetim Sistemi ve IS0 9001 Kalite Yonetim
Sistemine sahip Orkide, ideal Orkide ve Ekiz markalarimiz
ile kalite, hijyen ve musteri memnuniyetinden 6diin
vermeden Uretime devam ediyoruz.

Urettigimiz Griinlerde tilkemizde gecerli olan ve genel
kabul goren Tirk Gida Kodeksi basta olmak tzere,
sektorle ilgili kanunlar, yonetmelikler, insan sagligi ile
ilgili kurallar, hijyen, is ve isci glivenligi ile cevre koruma
alanlarindaki tim kurallara uyuyor; bu alanlardaki
gelismeleri yakindan takip ederek olasi degisimlere
hizlica adapte oluyoruz.

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

Since the day of foundation, we are constantly improving
ourselves and looking for methods to produce better
products. As Kiiglikbay A.S. we continue to produce without
compromising on quality, hygiene and customer satisfaction
with Orkide, ideal Orkide and Ekiz brands which have IS0
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 Kiigtikbay are
preferred by consumers with peace of mind.



KALITE
BELGELERIMIZ

Entegre kalite yonetim sistemleri kapsaminda tim

is streglerimizi yiiksek standartlara uygun bir bicimde
yiiritiiyoruz. “Gida Giivenligi” ile “is Giivenligi” 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




KUCUKBAY YAG VE

DETERJAN SANAYi A.S. :—:@ www.orkidemarket.com.r
Genel Merkez - izmir Fabrika istanbul Ofisi Cigli Fabrika Akalan Antrepo
Ankara Cad. No: 102 Bornova / izmir Barbaros Mah. Mor Siimbiil Sok. Blok No: 1 K: 6 D: 78 Mustafa Kemal Atatiirk Bulvari 10006 Sok. istiklal Mah. No: 108/1 Akalan Koy
T: 0232 388 25 57 Varyap Meridian Business Atasehir / istanbul No: 63 IAOSB Gigli / izmir Kemalpasa / izmir
F: 0232 388 37 92 T:0216 988 16 04

Tiiketici H i X
nma ‘ ousgtglggt; 0242 info@orkide.com

Orkideyaglari www.orkide.com.tr



