BIVAZ Povmin

——
Lokum kivaminda
Tan Yadti .




nda

BEYAZ PEYNIiR
Vag“/f

Tana

5
—
=£
£
=
w4
O
.,._“_l




Merhaba,

Ekici Peynir olarak 65 yildir, isini agkla yapan, yillarin verdigi tecriibe ve uzmanlik bilgisini triinlerine
aktaran “peynir uzmani” bir sirketiz. Tiiketicilerimizi kalite ve lezzetin bir araya geldigi trlinlerle
bulusturmak igin attigimiz her adimin, bizi Turkiye'nin lider peynir markasi olma yolunda ilerlettigine
inaniyoruz.

Hikayemiz, degerli babamiz ve kurucumuz rahmetli Sabettin Ekici'nin 1957 yilinda Konya'daki kiigiik
mandirasinda basladi. Babamiz o dénemde sadece bahar déneminde 2 aylik siirede toplanabilen
koyun siitiiyle Ekici'nin ilk peynirlerini tiretiyordu. Ulkede 2 ay disinda koyun siitiiniin {iretilememesi,
inek stitiiniin son derece kisith olmasi ve inek peyniri kiltiiri olmamasi nedeniyle yilin geri kalan
doéneminde bolgede siit bulmak hi¢ kolay olmuyordu. Bu nedenle ¢ocuklugumdan beri babamin
yaninda edindigim bilgi ve tecriibeyle, peynir tretimimizi bu donemsel siit stokuna bagli olmaktan
kurtarmak icin 1979 yilinda Antalya'ya tagindim.

1979 yilinda Antalya’nin Varsak beldesinde kardesim Mansur Ekici'yle birlikte kurdugumuz yeni
mandirada, peynir tiretiminde inek stitli de kullanarak tretimimizi tiim yila yaydik. Babamizin “Her
zaman bildigin isi, en iyi sekilde yap” 6gitidiine bagli kalarak tiretimimizi her gecen yil artirdik. Uzun yillar
sadece beyaz peynir Ureterek, Tiirkiye’nin cesitli bolgelerine satisimizi gerceklestirdik. Yillar ilerledikce
gerek kapasite artisi gereksinimi, gerekse Uriin cesitliligi talebiyle 1997 yilinda bugiin icerisinde
bulundugumuz fabrikaya tasindik. Bugiin giinlitkk 480 ton siit isleme kapasitesine sahip toplam 42
bin metrekarelik alanda, yiizde yiiz birinci kalite siit kullanarak peynir Gretimimizi strduriyoruz.
Urettigimiz biitiin peynirleri, 2008 yilindan bu yana diinyanin cesitli {ilkelerine ihrac ediyoruz.

Ekici Peynir olarak uzmani oldugumuz peynirde, Tirkiye'nin lider markasi olmak igin calisiyoruz.
Babamizdan 6grendigimiz is ilkeleri ve ahlakini Ekici Peynir'in en biiylik mirasi olarak koruyarak
biiytimeyi siirdiirecegiz. Peynirlerimizin yillardir degismeyen kalitesini hem Tiirkiye'de, hem de diger
llkelerdeki tuiketicilerle bulusturmaya devam edecegiz.

Sevgi ve Saygilarimla
Mustafa Ekici
Ekici Peynir Kurucu Ortak

Greetings!

As Ekici Cheese, we are a cheese specialization’ company which does its business with love, conveys its
experience and specialization knowledge to its products. To introduce quality and taste products to our
consumers, we believe that every step we take makes us progress to become the leading cheese brand of
Turkey.

Our story started in the small dairy farm of our father and founder; the deceased Sabettin Ekici in Konya in
1957. Our father was producing the first cheeses of Ekici with ewe milk which could be collected for 2 months
only in spring at those times. It was not so easy to find milk in the region in the rest of the year because ewe's
milk could not be produced in the country other than these 2 months, cow’s milk was highly limited and
there was no cow milk culture. Therefore, | moved to Antalya in 1979 so as to save our cheese production
from being dependent on this periodical milk stock with my knowledge and experience that | gained with my
father in my childhood.

In 1979, 1 and my brother Mansur Ekici used cow milk as well in cheese production and spread our production
to the whole year in the new dairy farm that we founded in Varsak town of Antalya. Adhering to our father's
advice ‘Always do the work that you know in the best manner” we increased our production every passing
year. We only produced white cheese for years and made our sales in several regions of Turkey. We moved to
our present factory in 1997 both for the need for increase in capacity and the demand for product diversity
as years passed. Today, we maintain our cheese production by using 100 percent first quality milk in an
area of total 42 thousand square meters with a milk processing capacity of 480 tons of a day. We have been
exporting all of our produced cheese to several countries in the world since 2008.

Ekici Cheese is paving the way to become the leading brand of Turkey in cheese. We will keep the business
principles and ethics that we learned from our father as the biggest heritage of Ekici Cheese and maintain
our growth. We will be introducing the unchanged quality of our cheeses to our consumers both in Turkey
and other countries.

Love and Sincerely
Mustafa Ekici
Ekici Cheese Co-Founder




Kuruldugumuz 1957 yilindan bu yana “uzmani
oldugu isi en iyi sekilde yapma” ilkesiyle
peynir Ureten bir firmayiz.

Bugiin Antalya'da 42.000 m2'lik alanda kurulu,
glinliik 480 ton st isleme kapasitesine sahip
modern fabrikamizda irettigimiz peynirlerimizi
her zaman lezzetli ve yiiksek kalitede sunuyoruz.
T.C. Tarim ve Orman Bakanlig1 denetimlerinden
gecerek AB, ingiltere ve Cin'e ihracat yapmak
Uzere gerekli standartlara sahip olan bir tesis
olarak tiretimimizi stirdirmekteyiz.

Ekici Peynir olarak, drlnlerimize guveni
ve destegi eksik etmeyen miisterilerimizin
memnuniyetini artirmak amaciyla;

* Bircok gida trtiniinden daha fazla 6zen ve dikkat
isteyen, oldukca hassas ve yasayan uriin olan
peynirleri %100 birinci kalite siitle, 6zenle
uretiyoruz.

o Tim peynir gesitlerinin maksimum lezzet ve
kaliteye ulasmasi icin gecirmesi gereken farkli
prosesler oldugunu biliyor, bu prosesleri dikkatle
takip ediyoruz.

Kalite, lezzet ve sagligi bir arada sundugumuz
urtinlerimizin tiretimini, ham maddenintemin
edildigi noktadan baslayarak tiim asamalarda
titizlikle yliriitiiyoruz.

Her zaman en iyiyi sunmak tizere teknolojik
gelismeleri takip ediyor, gerekli yatinmlari ve Ar-
Ge calismalarini gergeklestiriyoruz.

Uzmanlk bilgimize ve tecriibemize giiveniyor,
glincel akademik ve sektorel gelismeleri siirekli
takip ederek “uzmanlik” profilimizi korumak
tzere ¢ok calismayi ihmal etmiyoruz.

Ulusal ve uluslararasi standartlara sahip tretim

kalitemizi;

- 1ISO 9001 Kalite Yonetim Sistemi Belgesi

- 1SO 22000 Gida Giivenligi Yonetim
Sistemi Belgesi

- BRC Global Gida Guvenligi Yonetim
Sistemi Belgesi

- 1SO 10002 Musteri Sikayetleri
Memnuniyeti Yonetim Sistemi Belgesi

- TSE Helal Uygunluk Belgesi

ile belgeleyerek, tiretim standartlarimizi

koruyoruz.

Since 1957, the date of our incorporation, we
have been a company producing cheese with the
principle of “performing the work that we are
specialized on in the best manner”.

Today, we always offer delicious and high quality
cheese in our modern factory with a milk processing
capacity of 480 tons a day on an area of 42.000 sgm
in Antalya. We continue our production as a facility
that has passed the inspections of the Republic of
Tiirkiye Ministry of Agriculture and Forestry and
has the necessary standards to export to the EU,
UK, and China.

To increase the satisfaction of our customers who

always trust and support our products, as Ekici

Cheese, we;

e Carefully produce quite sensitive and live products
which need more care and diligence than many
food products, using 100% first quality milk.

* Know different processes are needed to give all
cheese types maximum taste and quality, and
carefully follow these processes.

o Offer our products with quality, taste and healthy
and carry out their production with due diligence
at all phases starting from the point the raw
material is supplied.

e Follow the technological developments to offer the
best all the time, make necessary investments and
perform R&D works.

e Trust in our specialization knowledge and
experience, follow up-to-date academic and
sectoral information all the time and we do not
neglect intense work to protect our “specialization”

profile.

e Maintain national and international standards
production quality and certify them with

- 1SO 9001 Quality Management System
Certificate

- ISO 22000 Food Safety Management
System Certificate

- BRC Global Food Safety Management
System Certificate

- 1SO 10002 Customer Complaints
Satisfaction Management System Certificate

- TSE Halal Conformity Certificate.



BEYAZ PEYNIR

GRUBU

White Cheese
Group

LE

ENERJi VE BESIN OGELERi (100G)
Energy and Nutrition Facts (100g)

' Enerji/Energy (Kj/kcal) 942/225
4 _j"’/ . Yag/Fat (g) 18
3 | -Doymus yag/Sat. Fat (g) 5
Karbonhidrat/Carbohydrates (g) 4
-Sekerler/Sugars (g) 0
Protein/Protein (g) 14,5
Tuz/Salt (g) 2,5
Kalsiyum/Calcium (mg) 505

Ekici Lokum Kivaminda Beyaz Peynir
Ekici Premium Soft White Cheese

BEYAZ PEYNIR
N Tam Yail:

Ekici Lokum Kivaminda Beyaz Peynir’in icerik
ve Ozellikleri

« Ekici uzmanhgy ile yapilan beyaz peynirler
Ekici'ye has “lokum kivamina” sahip olma ozelligi
taslyor.

» Lokum Kivaminda Beyaz Peynir, yumusak ve
elastik yapiyi ifade eder.

* %100 birinci kalite inek siitlinden uretilir.

« Peynir, Gretiminden sonra 15 giin bekleme
odasinda dinlendirilir.

« ideal tadi ve kivami icin iiretim tarihinden
itibaren 20-50 giin icerisinde tiiketilmesi onerilir.
» Ambalaji agildiktan sonra 1 hafta icinde
tliketilmesi gerekir.

BEYAZ PEVNIR
Tan Yol

Content and characteristics of Ekici
Premium Soft White Cheese

- It has a Turkish-delight viscosity specific to
Ekici is stability refers to a soft and elastic
structure.

- Produced of 100% first quality cow milk.
- Cheese is kept for 15 days in the waiting
room dfter production.

- Should be consumed in 20-50 days as of
the date of production for ideal taste and
stability.

- Should be consumed in 1 week after
opening the package.
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BEVAZ PEYNIR Ekici Olgunlastirilmis Klasik Beyaz Peynir

GRUBU Ekici Classic White Cheese (Matured)
White Cheese

Group

lasi! Beyaz
peynir

Tame Yol

Ekici Olgunlastirilmis Klasik Beyaz Peynir’in  Content and characteristics of

icerik ve Ozellikleri Ekici Classic White Cheese

« ideal lezzete ve kivama ulagmasi icin iiretimden (Matured)

sonra en az 6 ay boyunca dinlendirilen klasik - Ekici matured white cheese is kept for
beyaz peynir, klasik tattan vazgegmeyenler icin  minimum 6 months in the waiting room
ideal bir lezzet sunuyor. after production.

» Tamamen dogal, herhangi bir kiiltar ilavesi - No culture addition, produced naturally.
icermeden %100 dogal siitlerden Uretiliyor. - 1 kg Ekici classical cheese is produced of 8
« Ekici klasik beyaz peynirin 1 kilogrami tam 8 litres of milk

litre stitten uretiliyor. - Classical cow cheese is produced of 100%
» Ambalaji agildiktan sonra 1 hafta icinde first quality cow milk.

tiiketilmesi gerekmektedir.

ENERJi VE BESIN OGELERi (100G)
Energy and Nutrition Facts (100g)

sty —

Enerji/Energy (Kj/kcal) 1457/348
Yag/Fat (g) 30 |
f -Doymus yag/Sat. Fat (g) 17 P -
Karbonhidrat/Carbohydrates (g) 1 > «
-Sekerler/Sugars (g) 0 ~ ’
Protein/Protein (g) 19 '.
Tuz/Salt (g) 29
250g 12

87697403 " 874813




BEYAZ PEYNIR GRUBU
White Cheese

Group

Ekici Olgunlastirilmis Klasik Beyaz Peynir
Ekici Classic White Cheese (Matured)

Ekici Lokum Kivaminda Beyaz Peynir

Uriin Ad1 / Product Name Gramaj Weight Adet Piece Barkod Barcode

Ekici Premium Soft White Cheese Ekici Olgunlastinilmis Klasik Beyaz Peynir 250g 12 8 697 403 87 4813
Ekici Classic White Cheese (Matured)

Uriin Ad1 / Product Name Gramaj Weight Adet Piece Barkod Barcode Ek_icj Olgu_n|a§t|_r||m|§ Klasik Beyaz Peynir 300g 12 8697 403 87 2321

Ekici Tam Yagli Lokum Kivaminda Beyaz Peynir 250g 18 8697 403 87 1317 Ekici Classic White Cheese (Matured)

Ekici Premium Soft White Cheese Ekici Olgunlastinimis Klasik Beyaz Peynir 450g 8 8697 403 87 1584

Ekici Tam Yagl Lokum Kivaminda Beyaz Peynir 500g 12 8 697 403 87 1454 Ekici Classic White Cheese (Matured)

Ekici Premium Soft White Cheese Ekici Olgunlastinlmis Klasik Beyaz Peynir 600g 8 8 697 403 87 1942

Ekici Tam Yagli Lokum Kivaminda Beyaz Peynir 750g 12 8 697 403 87 1324 Ekici Classic White Cheese (Matured)

Ekici Premium Soft White Cheese Ekici Olgunlastiriimis Klasik Beyaz Peynir 2500g 2 =

Ekici Tam Yagl Lokum Kivaminda Beyaz Peynir 800g 8 8 697 403 87 0105 Ekici Classic White Cheese (Matured)

Ekici Premium Soft White Cheese Ekici Olgunlastinimis Klasik Beyaz Peynir 7000g - -

Ekici Tam Yagli Lokum Kivaminda Beyaz Peynir 1000g 6 8 697 403 87 1386 Ekici Classic White Cheese (Matured)

Ekici Premium Soft White Cheese Ekici Olgunlastinlmis Klasik Beyaz Peynir 17kg 24 -

Ekici Tam Yagli Lokum Kivaminda Beyaz Peynir 20kg 1 8697 403 87 0013 Ekici Classic White Cheese (Matured)

Ekici Premium Soft White Cheese Ekici Olgunlastiriimis Klasik Beyaz Peynir 19kg 1 8697 403 87 0198
Ekici Classic White Cheese (Matured)

s e : Ekici Olgunlastirilmis Klasik Beyaz Peynir 30g 100 =

Ekici Prof'esyonel Beyaz peynlr Ekici Classic White Cheese (Matured)

Ekici Professional White Cheese

Uriin Ad1 / Product Name Gramaj Weight Adet Piece Barkod Barcode Ekici OIgunlast'r'lmls ('Kegl-lnek) Bey az peyn"’

Ekici Profesyonel Tam Yagl Beyaz Peynir 4500g 2 8697 403 87 1881 Ekici Classic Goat-Cow White Cheese (Matured)

Ekici Professional Full Fat White Cheese . )

Ekici Profesyonel Tam Yagh Beyaz Peynir 18kg 1 8 697 403 87 1348 Uriin Ad1 / Product Name Gramaj Weight Adet Piece Barkod Barcode

Ekici Professional Full Fat White Cheese Ekici Olgunlastinlmis (Kegi-inek) Beyaz Peynir 300g 12 8 697 403 87 2307

Ekici Profesyonel Yarim Yagli Beyaz Peynir 18kg 1 8 697 403 87 0051 Ekici Classic Goat-Cow White Cheese (Matured)

2.dd Pigfiesalonal e Sy il diaese Ekici Olgunlastiriimis (Kegi-inek) Beyaz Peynir 600g 8 8 697 403 87 2291
Ekici Classic Goat-Cow White Cheese (Matured)
Ekici Olgunlastiriimis (Kegi-inek) Beyaz Peynir 7000g - 8 697 403 87 2383

Ekici Classic Goat-Cow White Cheese (Matured)



SUZME PEYNIR Ekici Siizme Peynir

GRUBV UF Feta Cheese
UF Feta Cheese
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Ekici Siizme Peynir’in icerik ve Ozellikleri Content and characteristics of
« Stizme Peynir, kendi bagina bir peynir kategorisidir. Ekici UF Feta Cheese
« Slizme peynirin icindeki su filtrasyon (siizme) yontemi - UF Feta Cheese is an independent cheese

ile uzaklastiriliyor ve yogunlastirilmis sit elde ediliyor. Bu ~ category. o ' o
yogunlastirilmis siitten ise Stizme Peynir iiretiliyor. + Condensed milk is obtained by filtering the

« Yogunlastiriimis stit sayesinde peynir oldukca kivamli water in milk and' UF Feta Cheese is obtained by
fakat bir o kadar da siriilebilir bir hale geliyor. this condensed milk. A .

« Yumusak ve piiriizsiiz dokusuyla agizda kolayca dagilan, | The cheese can be consumed either by slicing or

ister diliml Kistenirse de siiriilerek tiiketilen si by spreading on the bread.

ister dilimlenere istenirse de siirtilerel Fu. eFl en stizme . Ekici UF Feta Cheese, which has received the
peynir, yogun kivam ve lezzet arayanlar igin idealdir. Superior Taste Award from the International

« International Taste Institute (ITl)den (st tistte 3 yildiz Taste Institute (IT1) by receiving 3 stars in a row, is
alarak Ustiin Lezzet Odiili'nii kazanan Ekici Siizme the first UF Feta Cheese to win the Crystal Taste
Peynir bir st 6dil olan Crystal Taste Award’ Tirkiye'de Award, which is the first Crystal Taste award in
kazanan ilk stizme peynir olma 6zelligi tasiyor. Turkey.

Uriin Ad1 / Product Name Gramaj Weight Adet Piece Barkod Barcode
Ekici Stizme Peynir / Ekici UF Feta Cheese (Full Fat) 250g 12 8 697 403 87 2451
Ekici Stizme Peynir / Ekici UF Feta Cheese (Full Fat) 400g 8 8697 403 87 4134
Ekici Sizme Peynir / Ekici UF Feta Cheese (Full Fat) 800g 6 8697 403 87 3632
Ekici Stizme Peynir / Ekici UF Feta Cheese (Full Fat) 1000g 5 8697 403 87 3809

ENERJi VE BESIN OGELERi (100G)
Energy and Nutrition Facts (100g)

Enerji/Energy (Kj/kcal) 904/216

Yag/Fat (g) 17
-Doymus yag/Sat. Fat (g) 12

Karbonhidrat/Carbohydrates (g)
-Sekerler/Sugars (g)

Protein/Protein (g)

Tuz/Salt (g)

Kalsiyum/Calcium (mg)

ohd |

250g 12 697403 ! 872




KASAR PEYNIRI Ekici Taze Kasar Peyniri
GRUBU Ekici Fresh Kashkaval Cheese

Kashkaval Cheese
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Ekici Taze Kasar Peyniri'nin icerik ve Content and characteristics of
Ozellikleri Ekici Fresh Kashkaval Cheese
o Tim 6glinlerin vazgecilmezi Ekici Taze Kasar - Ekici Fresh Kashkaval Cheese is totally
Peyniri’nin tamami siitten tretiliyor. produced of milk.
« 1 kg Taze Kasar Peyniri i¢in 11 litre stit kullamiliyor. - 77 litres of milk is used for 1 kg Fresh

Kashkaval Cheese.
Uriin Adi / Product Name Gramaj Weight Adet Piece Barkod Barcode
Ekici Taze Kasar Peyniri / Ekici Fresh Kashkaval Cheese 400g 12 8697 403 87 1638
Ekici Taze Kasar Peyniri / Ekici Fresh Kashkaval Cheese 600g 9 8 697 403 87 3847
Ekici Taze Kasar Peyniri / Ekici Fresh Kashkaval Cheese 1000g 8 8697 403 87 1614
Ekici Taze Kasar Peyniri / Ekici Fresh Kashkaval Cheese 2000g 8 8697 403 87 1607
Ekici Yarim Yagli Taze Kasar Peyniri 2000g 8 8 697 403 87 2543
Ekici Semi Skimmed Fresh Kashkaval Cheese
Ekici Tost Peyniri / Ekici Toast Cheese 400g 12 8697 403 87 1909
Ekici Tost Peyniri / Ekici Toast Cheese 700g 6 8 697 403 87 0020
Ekici Dilimli Kasar Peyniri / Ekici Slice Kashkaval Cheese 1500g - 8697 403 87 1423
Ekici Biife Tipi Peynir / Ekici Buffet Type Cheese 2000g 8 8 697 403 87 0075

ENERJi VE BESIN OGELERI (100G)
Energy and Nutrition Facts (100g)

Enerji/Energy (Kj/kcal) 1348/322
Yag/Fat (g) 2,7
-Doymus yag/Sat. Fat (g) 15,6
Karbonhidrat/Carbohydrates (g) 5
-Sekerler/Sugars (g) 0
Protein/Protein (g) 20
Tuz/Salt (g) 1,7

97403 " 871




SURULEBILIR PEVNIR " ﬁkici Siiriilebilir Peynir Grubu
GRUBU

Ekici Spreadable Cheese
Spreadable

Cheese

Ekici Krem Peynir’in icerik ve Ozellikleri Content and characteristics of Ekici Cream Cheese
« Kolay suriilebilir yapisi ve kendine has kivamiyla ailelerin - Ekici Cream Cheese, which is indispensable taste for
ve ¢ocuklarin vazgecilmezi Ekici Krem Peynir kahvaltini families and children with its easily spreadable structure
yani sira diger 6glinlerde de tiiketilebiliyor. and unique consistency, can be consumed in other meals
o Uretiminde UHT (Ultra-High Temperature) teknigi as well as breakfast.
kullanihyor. - Produced using the UHT (Ultra-High Temperature)
processing method.
Uriin Ad1 / Product Name Gramaj Weight Adet Piece Barkod Barcode
Ekici Tup Krem Peynir / Ekici Tube Cream Cheese 40g 4x24 8 697 403 87 1225
Ekici Krem Peynir / Ekici Cream Cheese 100g 24 8 697 403 87 3267
Ekici Krem Peynir / Ekici Cream Cheese 200g 24 8 697 403 87 5209
Ekici Krem Peynir / Ekici Cream Cheese 400g 6 8697 403 87 1867
Ekici Krem Peynir / Ekici Cream Cheese 5000g - -
Ekici Piknik Krem Peynir / Ekici Picnic Cream Cheese 15g 150 -
Ekici Piknik Krem Peynir / Ekici Picnic Cream Cheese 20g 150 -
Ekici Piknik Krem Peynir / Ekici Picnic Cream Cheese 25g 150 -
Ekici Uggen Peynir (8x12.5g) 100g 24 8697 403 87 1478
Ekici Cheese Triangles (8x12,5 g)
Ekici Uggen Peynir (8x12.5g) 100g 100 8697 403 87 1478
Ekici Cheese Triangles (8x12,5 g)
Ekici Uggen Peynir (12.5g) 12,5¢ 224 -
Ekici Cheese Triangles (12,5 g)
L ... : ; eyt Ekici Uggen Peynir Avantaj Paket (24x12.5g) 300g 12 8697 403 87 4158
ENER)I VE BESIN OGELERI (100G) ' ' ' Ekici Cheese Triangles Advantage Package(24x12,5 g)
Energy and Nutrition Facts (100g) . g ¥ .

Enerji/Energy (Kj/kcal) 796/191
Yag/Fat (g) 13,5
-Doymus yag/Sat. Fat (g) 9,7
Karbonhidrat/Carbohydrates (g) 2,7
-Sekerler/Sugars (g) 04
. Protein/Protein (g) 14,6
Tuz/Salt (g) 3,1
Kalsiyum/Calcium (mg) 545
2 e 40g  4x24  gllgg7403 " 871225




OZEL PEYNIRLER

GRUBU

Special
Cheeses

ENER)i VE BESIN OGELERi (100G)
Energy and Nutrition Facts (100g)

1076/258

Enerji/Energy (Kj/kcal)
Yag/Fat (g)
-Doymus yag/Sat. Fat (g)
Karbonhidrat/Carbohydrates (g)
-Sekerler/Sugars (g)
Protein/Protein (g)
Tuz/Salt (g)
Kalsiyum/Calcium (mg)

20
13
0

0
22
14
644

Ozel Peynirler Grubu

Special Cheeses

Ekici Top Peynirim ve Peynir Cubuklar’’nin
icerik ve Ozellikleri

« Yiiksek besin icerigi sayesinde, 100 gramiyla dahi bir

yetiskinin giinlik kalsiyum ihtiyacinin ylizde 80'ini ve
protein ihtiyacinin yiizde 44’tinii karsilayabiliyor.

o Hakiki slitten gelen enfes lezzeti ve yogun
besleyicilik 6zelligiyle kahvaltida, salatalarda ve

peynirli tariflerinizde, cocuklariniz igin mikemmel bir

saglikl atistirmalik tercihi...

Uriin Ad1 / Product Name

Ekici Top Peynirim/ Ekici Cheese Balls
Ekici Top Peynirim/ Ekici Cheese Balls
Ekici Top Peynirim/ Ekici Cheese Balls
Ekici Top Peynirim/ Ekici Cheese Balls
Ekici Top Peynirim/ Ekici Cheese Balls
Ekici Peynir Cubuklari / Ekici Cheese Sticks
Ekici Peynir Cubuklari / Ekici Cheese Stick
Ekici Peynir Cubuklari / Ekici Cheese Sticks
Ekici Peynir Cubuklar / Ekici Cheese Stick

Content and characteristics of
Ekici Cheese Balls and Ekici Cheese Sticks

- Thanks to its highest nutritional content, even 100

grams of it can meet the requirements of 80 percent
of an adult’s daily calcium needs and 44 percent of

protein needs.

- It is the healthy snack option for your children in

breakfast, salads and cheese recipes with its delicious

taste coming from real milk and its nutritional

feature...

Gramaj Weight
200g
1000g
2500g
4000g
5000g
200g
1000g
2500g
4000g

Adet Piece
12

12

0 %

200g

Barkod Barcode
8 697 403 87 1300
8697 403 87 3823
8697 403 87 0082
8 697 403 87 4592
8697 403 87 4714
8697 403 87 3687
8697 403 87 3700
8697 403 87 0167
8 697 403 87 4608

97403 " 871



OZEL PEYNIRLER
] 1]:11]

Special
Cheeses

Ozel Peynirler Grubu
Special Cheeses

Uriin Adi / Product Name Gramaj Weight  Adet Piece Barkod Barcode
Ekici Mavi Kiflii Peynir / Ekici Blue Cheese 100g 8 8 697 403 87 4042
Ekici Mavi Kflt Peynir / Ekici Blue Cheese 1,6kg - 1,8kg 2 -

Ekici Mavi Kiiflii Peynirli Krem / Ekici Cream Cheese With Blue Cheese 200g 12 8 697 403 87 4790
Ekici Tulum Peyniri / Ekici Tulum Cheese 300g 8 8697 403 87 3762
Ekici Tulum Peyniri / Ekici Tulum Cheese 500g 16 -

Ekici Tulum Peyniri / Ekici Tulum Cheese 600g 8 8697 403 87 3618
Ekici Tulum Peyniri / Ekici Tulum Cheese 18kg 1 8 697 403 87 2147
Ekici Lor Peyniri / Ekici Curd Cheese 500g 12 8697 403 87 1799
Ekici Lor Peyniri / Ekici Curd Cheese 6000g - -

Ekici Lor Peyniri / Ekici Curd Cheese 9500g - -

Ekici Hellim Peyniri / Ekici Halloumi Cheese 225¢g 12 8 697 403 87 4202
Ekici Otlu Peynir / Ekici Herby Cheese 250g 12 8697 403 87 3335
Ekici Otlu Peynir / Ekici Herby Cheese 4500g 2 -

Ekici Eski Kasar / Ekici Aged Kashkaval Cheese 350g 12 8697 403 87 2185
Ekici Lezzet Paketi 3'ti 1 Arada $Tulum -Klasik -Kagar) 600g 8 8 697 403 87 4073
Ekici Taste-Mix Package (Izmir Tulum-Classic-Kashkaval)

Ekici Zengin Paket 31 1 Arada (Tulum-Otlu -Klasik) 600g 8 8 697 403 87 4059

ENERJi VE BESIN OGELERI (100G) Ekici Rich-Mix Package (izmir Tulum-Herby-Classic)

Energy and Nutrition Facts (100g)

Enerji/Energy (Kj/kcal) 1368/327
Yag/Fat (g) 15
-Doymus yag/Sat. Fat (g) 1
Karbonhidrat/Carbohydrates (g) 0,8
-Sekerler/Sugars (g) 0,6
Protein/Protein (g) 20
Kalsiyum/Calcium (mg) 744
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OZEL PEYNIR
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Special
Cheeses

Uriin Adi / Product Name

Ekici Tel Peynir - Tam Yagli | Yarim Yagli
Ekici Chechil Cheese - Full Fat | Semi Skimmed

Ekici Tel Peynir - Yarim Yagli / Ekici Chechil Cheese - Full Fat | Semi Skimmed

Ekici Orgii Peyniri - Tam Yagli | Yarim Yagl

Ekici Braided Cheese - Full Fat | Semi Skimmed

Ekici Orgii Peyniri - Tam Yagli | Yarim Yagh

Ekici Braided Cheese - Full Fat | Semi Skimmed

Ekici Orgii Peyniri / Ekici Braided Cheese

Ekici Dil Peyniri - Tam Yagli | Yarim Yagli

Ekici String Cheese - Full Fat | Semi Skimmed

Ekici Dil Peyniri - Tam Yagl | Yarim Yagli

Ekici String Cheese - Full Fat | Semi Skimmed

Ekici 3 Lezzet Bir Arada (Dil-Tel-Orgii) - Tam Yagl | Yarim Yagli
Ekici Three Types Together (String-Shallal-Jeddal) Full Fat | Semi Skimmed
Ekici Boreklik Peynir / Ekici Pastry Cheese

Ekici Koy Tipi Peynir / Ekici Village Type Cheese

Ekici Koy Tipi Peynir / Ekici Village Type Cheese

Ekici Blok Mozzarella / Ekici Block Mozzarella +4° | -18°

Ekici Blok Mozzarella / Ekici Block Mozzarella +4° | -18°

Ekici Blok Mozzarella / Ekici Block Mozzarella +4° | -18°

Ekici Rende Mozzarella / Ekici Grated Mozzarella +4° | -18°

Ekici Rende Mozzarella / Ekici Grated Mozzarella +4° | -18°

Ekici Rende Mozzarella / Ekici Grated Mozzarella +4° | -18°

Ekici Rende Mozzarella / Ekici Grated Mozzarella +4° | -18°

Gramaj
Weight

200g

1500g
200g

1500g

3000g
200g

1500g
200g
1500g
5000g
9000g
600g
1000g
2000g
200g
500g

1000g

2000g

Ozel

Peynir Grubu
Special Cheeses

Adet
Piece

12/24

2
12/24

2/2

2
12/24

2/2

12/24

[CRFIEINNN

24

12

Barkod Barcode
8697 403 87 4639

8697 403 87 1676
8697 403 87 5056
8 697 403 87 4240
8697 403 87 5094
8 697 403 87 4981
8697 403 87 3717
8697 403 87 5032
8697 403 87 4226
8697 403 87 5070
8697 403 87 4967
8697 403 87 5018
8697 403 87 4264
8697 403 87 2512
8 697 403 87 4370
8697 403 87 3137
8697 403 87 4851
8 697 403 87 4615
8697 403 87 4868
8697 403 87 4448
8697 403 87 5186
8697 403 87 3144
8 697 403 87 4875
8697 403 87 4554
8697 403 87 4882
8 697 403 87 4622
8 697 403 874899

8 697 403 87 4547
8697 403 87 1843



EKiCi PRATIK

Ekici Practical
Cheese

Uriin Ad1 / Product Name

Ekici Pratik Kasar Peyniri / Ekici Practical Kashkaval Cheese
Ekici Pratik Beyaz Peynir / Ekici Practical White Cheese
Ekici Pratik Dilimli Peynir / Ekici Practical Slices Cheese

Ekici Pratik Dilimli Peynir Tam Yagli
Ekici Practical Slices Cheese Full Fat

Ekici Pratik Dil Peyniri Tam Yagli | Yarim Yagli
Ekici Practical String Cheese Full Fat | Semi Skimmed

Ekici Pratik Cecil Peyniri - Tam Yagli | Yarim Yagli
Ekici Practical Chechil Cheese - Full Fat | Semi Skimmed

Ekici Pratik Orgii Peyniri - Tam Yagli | Yarim Yagli
Ekici Practical Braided Cheese - Full Fat | Semi Skimmed

Ekici Pratik Dilimli-Cegil Peyniri / Ekici Practical Slices-Chechil Cheese

Gramaj Weight
20g
20g
60g
758

758
758
758

758

Ekici Pratik
Ekici Practical Cheese

Adet Piece
4x28
4x28

10
20/24

20/24

20/24

20/24

2x10

Barkod Barcode
8697 403 87 3571
8 697 403 87 3564
8 697 403 87 3588

8 697 403 87 3960
8 697 403 87 3960

8 697 403 87 3915
8 697 403 87 4318

8 697 403 87 3977
8 697 403 87 4301

8 697 403 87 4509
8 697 403 87 4295

8" 6
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TEREYAGI
Butter

ENERJi VE BESiN OGELERI (100G)
Energy and Nutrition Facts (100g)

Enerji/Energy (Kj/kcal)
Yag/Fat (g)
-Doymus yag/Sat. Fat (g)

3131/748
82
537

Karbonhidrat/Carbohydrates (g) 1,9

-Sekerler/Sugars (g)
Protein/Protein (g)
Tuz/Salt (g)

0
0,5

Ekici Tereyag’ nin icerik ve Ozellikleri

« Yaglarin en sagliklisi olarak bilinen ve yillardir
mutfaklarin vazgegilmez lezzeti olan Tereyag), Ekici
glivencesiyle sofralariniz igin tretiliyor.

« Ekici glivencesiyle Uretilen tereyag) tim
yemeklere tat katiyor ve geleneksel lezzeti
sofralariniza tasiyor.

Uriin Ad1 / Product Name

Ekici Tereyag / Ekici Butter

Ekici Tereyag / Ekici Butter

Ekici Tereyag / Ekici Butter

Ekici Tereyag / Ekici Butter

Ekici Tereyag / Ekici Butter

Ekici Tereyag / Ekici Butter

Ekici Piknik Tereyag / Ekici Picnic Butter
Ekici Piknik Tereyag / Ekici Picnic Butter

Tereyagi
Butter

_}éreyag“l

Gieleneksel Lezzet

Content and characteristics of Ekici Butter

- Known as the healthiest fats and an indispensable
taste of recipes for years, Butter is produced for your
tables with the assurance of Ekici.

- Produced with the assurance of Ekici, the butter
adds flavor to all your meals and enhance the
traditional flavor of your tables.

Gramaj Weight ~ Adet Piece Barkod Barcode
125g 18 8697 403 87 3953
250g 8 8697 403 87 1539
350g 8 8697 403 87 3878
700g 8 8697 403 87 1515
1000g 6 8697 403 87 1508
5000g - 8697 403 87 1683

10g 150 -
15g 150 -

n?
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EKICi URUNLERIYLE iLGILI
ONEMLi NOKTALAR

IMPORTANT POINTS OF
EKICI CHEESE PRODUCTS

® Tim peynir gruplarindaki peynirlerin tadini ve tazeligini koruyabilmesi
: icin 1siktan uzak +4 derecede bekletilmesi gerekmektedir. Dondurulmus

' pkum kmm'"da - - tiriinlerin -18 derecede saklanmasi &nerilir.

. nvn;;vgll
Elel j e . ® Beyaz peynir, kasar peyniri ve bazi yoresel peynirler gibi kalip halinde olan
""’ - : peynirlerin paketi acildiktan sonra kullanimdan arta kalan kismi, Giriintin
- e bozulmamasi igin stre¢ bir ambalaj ile sarilarak oksijen ile temasi ortadan
\ kaldiriimali ve en geg 1 hafta icinde tiiketilmelidir.

— = ® Siirtlebilirtip peynirlerde,ambalajagildiktan sonrakaseigerisinde kalan kisim
ile kapak arasinda kalan oksijen yiiziinden ayni tat ve tazelik yakalanamaz
ve Uiriin bozulur. Bu sebepten dolay: bu tip siiriilebilir kivamdaki peynirlerin
acildiktan sonra 2 ila 3 giin icinde tiiketilmesi gerekmektedir.

o All cheese groups should be stored at +4 degrees away from light to
maintain their taste and freshness. It is recommended to store frozen
products at -18 degrees.

® Brick cheeses such as white cheese, kashkaval cheese and some regional
cheeses should be kept in a stretch package when opened and they should
not contact with oxygen and they should be consumed in 1 week at the
latest.

® Spreadable cheeses do not maintain the same taste and freshness and
they are rotten due to the oxygen between the bowl and its cover after
being unpacked. erefore, such spreadable cheeses should be consumed in
2 to 3 days dfter being opened.
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