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iviligi
BULGUR Topragindan.

1990 yilinda Mardin'de kurulan Ipek Bulgur, tum tretimini Mezopotamya Ovasi'nin demir ve
mineral bakimindan olduk¢a zengin topraklarinda yetistirdigi bugdaylardan yapmaktadir.
Kurulusundan bu yana geleneksel Uretimi destekleyen Ipek Bulgur, higbir kimyasal madde
kullanmadan sadece su ve bugday ile bulgur Uretmektedir.

Mevcut pazari hem yurt ici hem yurt disi olan ipek Bulgur, TSE Belgesi, Gida Uretim izni,
ISO 9001:2008 Kalite Yonetim Sistemi ve ISO 22000:2018 Gida Guvenligi Yonetim Sistemi
belgelerine sahiptir. 11.000 m2'si kapali, toplam 34.000 m2'lik alana kurulu Ipek Bulgur, yillik
72.000 ton Uretim kapasitesine sahiptir. ipek Bulgur ¢atisi altinda satilan ipek, Tay, Cemeli,
Mardin food ve Marida markalari bulunmaktadir.

Vizyonumuz:

Ulusal ve uluslararasi pazarda ipek Bulgur Griinlerinin tiketicilerimize en kaliteli besin degerleriyle
sunmanin yaninda, Mardin bulgurunu hak ettigi yere konumlandirmak ve ayni zamanda tedarikgi
ve is birliklerimizle birlikte Uretimin dogal olanini korumak ve gelistirmek vizyonumuzdur.

Misyonumuz:

Mardin bulgurunun barindirdigr ylksek kalite besin degerlerinin surekliligi ve Gretimin Mardin
topraklarinin dogal Uretim kosullarindan hayat almasi, ipek Bulgur Griinlerini digerlerinden ayiran
temel misyonumuzdur.
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Wellness
coming irom its soil.

Established in Mardin in 1990, Ipek Bulgur makes all its production from wheat grown in the
iron and mineral rich soils of the Mesopotamian Plain. Supporting traditional production
since its establishment, Ipek Bulgur produces bulgur with only water and wheat, without
using any chemicals. Ipek Bulgur operates both in national and foreign markets and owes
TSE (Turkish Stondards Institution) certificate, Food Production Permit, ISO 9001:2008
Quality Management System and ISO 22000: 2018 Food Safety Management System
certificates. The bulgur factory is located on 11.000 m2 indoor space and 34.000 m2 in
total; and has a production capacity of 72.000 tons per year. There are ipek, Tay, Cemeli,
Mardin food and Marida brands sold under ipek Bulgur roof.

Our Vision:

As well as offering Ipek Bulgur products to our consumers in national and international market with
the nutritional value of highest quality, our vision is to bring Mardin bulgur to its rightful place and also
to protect and develop the natural production along with our suppliers and business partners.

Our Mission:

The sustainability of the high-quality nutrition value of Mardin bulgur and the nascence of the
production from the natural production conditions of Mardin lands is our main mission which
distinguishes Ipek Bulgur products from the others.
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Bulgur:

BULGUR | ezzetin Ortak Dili

Ddnyada bulgur kdltdrl yayildikga, bulgur kelime olarak da Amerika'dan Avrupa'ya, Ortadogu'dan
Asya'ya kadar her yerde kullaniliyor. Amerika'da bulgurun bugday ile iligkisini vurgulamak igin “Bulgur
Wheat" deniyor. Fransizca'da “Boulgour” diye adlandiriliyor. Her dilin yapisina ve sivesine gore farkli
tonlarda sdylense de bulgurun cagristirdigl sey lezzet ve saglik.

Bulgur, kuru veya islak olarak temizlenmig, pisirilmis, kurutulmus, kabugundan soyulmus ve
siniflandiriimis bugday Grdnu olarak tanimlanir ve genel olarak durum bugdaylari (Triticumn durum)
kullanilarak elde edilir. Mardin Bulgurunu diger bulgurlardan ayiran temel ozellik, kehribar sarisi
rengidir. Kehribar sarisi renk, bulgurda énemli bir kalite kriteri olarak sayilir. Mardin Bulguru bu
ozelligini yetistigi kirmizi topraklardan ve bugdayin sut olum donemindeki Mardin glinesinden alr.
Bu kosullar Mardin Bulguruna ayirt edici zelligini verir. Mardin Bulgurunda rutubet (m/m), en gok
%11,9'dur. Bulgur cesitleri arasinda sadece boyut farki vardir, tat farki yoktur. Her bulgur turd igin
kullanilan bir gesit yiyecek vardir. Bulgur ¢esitlerinden yaklagsik 250 ¢esit yemek yapilmaktadir.
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The Common
Name of Taste: Bulgur

As bulgur consumption is spreading throughout the world, the word bulgur is being used in
everywhere America to Europe, from Middle East to Asia. In America, to emphasize its relationship
with wheat, it is used as “Bulgur Wheat”. In France, it's called as “Boulgour”. Wheather it is called
as bulgur, burghul, burghoul, balgour or boulgur; it brings the same thing to the minds: deliciously
healthy meal.

Bulgur is defined as a dry or wet cleaned, cooked, dried, peeled and graded wheat product and is
generally obtained using durum wheat (Triticum durum). The main feature that distinguishes Mardin
Bulgur from other bulgur is its amber yellow color.

Amber yellow color is considered as an important quality criterion in bulgur. Mardin Bulgur gets this
feature from the red soil it grows and the Mardin sun during the milking period of the wheat.

These conditions give Mardin Bulgur its distinctive feature. The humidity (m/m) in Mardin Bulgur is at
most 11.9% There is only a size difference beetween bulgur types, no difference in taste. Thereis a type
of food used for every type of bulgur. Approximately 250 kinds of dishes are made from bulgur types.
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Cografi Isaret Tescilli
BULGUR Mardin Bulguru!

Ipek Bulgur, “Mardin Bulguru” imzali cografi isaret belgesine sahiptir. Mardin, dinyanin en verimli
topraklarina sahip Mezopotamya'nin dnemli bir sehridir. Dinyanin en kaliteli bulgur bugdayi
Mezopotamya Ovasi'nda yetismektedir. %100 Durum bugdayindan uretilen Mardin Bulgur'un en
onemli ozelliklerinden biri pisirildiginde degismeyen tadi ve aromasidrr.

DURUM BUGDAYI NEDIR ?
Durum bugdayi, karbonhidrat miktar dusUk, protein kalitesi yUksek olan sert bugday tartddr. Bu sert

yapisi ve yUksek protein icerigi onu bugday disinda 6zel amaglaria kullanima uygun hale getirmektedir.
Diger bugday turlerine gore daha iri tanelere sahiptir.
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Geogdraphical indication
registered Mardin Bulgur!

Ipek Bulgur, has geographical indication certificate that signed as “Mardin Bulguru”. Mardin is an
important city in Mesopotamia, which has the most fertile soils in the world. The world's best quality
bulgur wheat is grown on the Mesopotamian Plain.One of the main features of Mardin Bulgur
produced from Durum wheat is its unchanging taste and aroma when cooked.

WHAT IS DURUM WHEAT?

Durum wheat is a type of hard wheat with low carbohydrate content and high protein quality. This
hard structure and high protein content make it suitable for special purposes other than wheat. It
has larger grains than other types of wheat.

iYiLiGi TOPRAGINDAN



Geleneksel Uretimi Destekleyen
BULGUR Modern Uretim

Antik ¢caglardan baglayan bugdayin yolculugu bulgur olarak sofraniza gelene dek pek ¢ok farkli
asomadan  gegiyor. ipek Bulgur olarak geleneksel Uretimin modern teknoloji ile aktarimasina
inaniyoruz. Titizlikle uyguladigimiz bugday isleme yontemlerimizin her biri bulgurun kalitesinde ve
lezzetinde bUyUk onem tasimaktadir. Bulgur lezzetinde Uretimin her asamasinin ayri bir rolG vardir.

72.000 ton/yil Uretim kapasitesine sahip olan Ipek Bulgur Uretim ekibi, bugdaylari adim adim
temizleme, yikama ve kurutma islemlerinden gecirerek en saf bulguru sunmaya yogunlagmaktadir.
Gida Kodeksi'ne uygun olarak, bugdaylari dig etkenlerden koruyan, kapall ortamda kurutma iglemi
mevcuttur. Kademeli elemeler sayesinde bulgur kabuktan, tozdan ve istenmeyen maddelerden
arinmig oluyor. Bugday! pisirirken hig bir kimyasal kullanmadan sadece saf su ile Uretim yapmaktayiz.

Boylece, Terra Rossa topraginin vitamin ve mineralleri saf su ile kendini serbest birakarak, tadinin dogal

kalmasini saglamaktadir. Kamera ile calisan ileri teknoloji renk ayirma cihazlarimiz ile altin renkli parlak
bulgur tanelerini sofranizia ulastiryoruz.

Urtin Portfoyamaz:

Uriin P8rtféytimiiz Bulgur Boyutlar

Ince (Midyat) Pilavlik Bulgur 1,3-2,2mm

Pilaviik Bulgur 2.2 -3 mm

Iri Pilaviik Bulgur 3-4mm

Sehriyeli Bulgur 1,3-2.2mm

Koftelik Bulgur 09 -13mm

Asurelik Bugday 3 -4,5 mm (Kaynatilmamis)
Sefer Kitel 0.4 - 1,3 mm (Kaynatiimamis)
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Modern Production That
Supports Traditional Tasie

Making wheat into bulgur is an ancient process that originated in the Mediterranean region and has
been an integral part of Middle Eastern cuisine for thousands of years. Technology, innovation and
regulations have changed over the years but our commitment to modern production remained same.
We have a state-of-the-art facility that provides an efficient process and highest quality controlin a
technologically advanced environment. Every step of the production has a different role in the taste
of our bulgur.

In our Mardin factory which has 72.000 ton/year production capacity, our production team is focusing
on presenting the premium quallity of bulgur by making sure that every step of the production goes
smoothly. First, we have elimination stage to clean the wheat from unwanted dust and crust. Then we
start boiling. We don't use any chemicals while cooking wheat. Just with pure water.

Therefore, the taste remains natural and the pure water helps to absorb vitamin and minerals of the
Terra Rossa soil. With the accordance of Food Codex. standards, we have indoor drying process that
protects the bulgur from outside effects. Then at the last step, with the help high technology cameras,
we separate the most golden colored bulgurs to be packed for your delicious meals.

Our Product Portrolio:

Our Product Portfolio: Bulgur sizes:

Medium Coarse Bulgur 1L3-22mm

Coarse Bulgur 2.2 -3 mm

Extra Coarse Bulgur 3-4mm

Medium Coarse Bulgur with Vermicelli 1L3-22mm

Fine Bulgur 09-13mm

Peeled Wheat 3 - 4,5 mm (Non-boiled product)
Fine Cracked Wheat 0.4 - 1,3 mm (Non-boiled product)
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BULGUR

esitler
YRS

1.000g
5.000 g
10.000 g
25.000 g

50.000 g
BiG BAG

DEYRULZAFARAN MANASTIRI
DEYRULZAFARAN MONASTERY

Barkod
Barcode

8697448853613
8697448853279
8697448853101

8697448852937
8697448858816

8697448858700

Koli Barkod
Box Barcode

8697448853934
8697448858489
8697448858922

Koli ici Adet
Pieces in a Box
12 Adet/ Pieces
S Adet/ Pieces
S Adet/ Piece

1 Adet/ Piece

1 Adet/ Piece

1Ton/ Tonne

Pilavhk Bulgur
(Coarse Bulgur)

Koli Agirhg:
Box Weight
12.000 g
25.000 g
50.000 g
25.000 g
50.000 g
1.000 kg

oo

Palet icerigi
Palette Content
80 Koli/Box

40 Koli/Box

100 Cuval/Sack
40 Guval/Sack
20 Cuval/ Sack

Palet Net Agirhik
Pallet Net Weight

960 kg
1.000 kg
1.000 kg
1.000 kg
1.000 kg
1.000 kg



Ince (Midyat) Pilavlik Bulgur
(Medium Coarse Bulgur)

esitler

ypes
1.000 g
5.000g
10.000 g
25.000 g
50.000 g
BiG BAG

Barkod
Barcode

8697448853729
8697448853385
8697448853217

8697448853040
8697448858823

8697448858717

Koli Barkod
Box Barcode

8697448854795
8697448858496
8697448858933

Koli ici Adet
Pieces in a Box
12 Adet/Pieces
5 Adet/ Pieces

5 Adet/ Piece

1 Adet/ Piece

1 Adet/ Piece

1Ton/ Tonne

MERYEM ANA KiLISESi
CHURCH OF VIRGIN MARY

Kot i
12.000 g
25.000g
50.000 g
25.000 g
50.000 g
1.000 kg

Palet icerigi
Palette Content
80 Koli/Box

40 Koli/Box

100 Guval/ Sack
40 Guval/Sack
20 Cuval/ Sack

Palet Net Agirhik
Pallet Net Weight

960 kg
1.000 kg
1.000 kg
1.000 kg
1.000 kg
1.000 kg
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BULGUR

esitler
ypes

1000 g
5.000 g
10000 g
25.000 g
50.000 g
BIG BAG

Barkod
Barcode

8697448853620
8697448853286
8697448853118

8697448852944
8697448858809

8697448858694

ZIiNCiRIYE MEDRESESI
ZINCIRIYE MADRASAH

Koli Barkod
Box Barcode

8697448854108
8697448858472
8697448858915

Koli ici Adet
Pieces in a Box
12 Adet/Pieces
S Adet/ Pieces

S Adet/ Piece

1 Adet/ Piece

1 Adet/ Piece

1Ton/ Tonne

Iri Pilavhk Bulgur
(Extra Coarse Bulgur)

S
12.000 g
25.000g
50.000 g
25.000g
50.000 g
1.000 kg

Palet icerigi
Palette Content

80 Koli/Box

40 Koli/Box

100 Cuval/ Sack
40 Guval/Sack
20 Cuval/ Sack

Palet Net Agirhik
Pallet Net Weight

960 kg
1.000 kg
1.000 kg
1.000 kg
1.000 kg
1.000 kg



Schriyeli Bulgur

(Medium Coarse Bulgur

$e§itler
ypes

1000 g
5.000g
10.000 g
25.000 g
50.000 g
BiG BAG

Barkod
Barcode

8697448853743
8697448853408
8697448853231

8697448853064
8697448858854

8697448858748

With Vermicelli)

Koli Barkod
Box Barcode

8697448854450
8697448858526
8697448858960

Koli ici Adet
Pieces in a Box
12 Adet/Pieces
5 Adet/ Pieces

5 Adet/ Piece

1 Adet/ Piece

1 Adet/ Piece

1Ton/ Tonne

MARDIN / TURKEY

Kot i
12.000 g
25.000g
50.000 g
25.000 g
50.000 g
1.000 kg

Palet icerigi
Palette Content
80 Koli/Box

40 Koli/Box

100 Guval/ Sack
40 Guval/Sack
20 Cuval/ Sack

Palet Net Agirhik
Pallet Net Weight

960 kg
1.000 kg
1.000 kg
1.000 kg
1.000 kg
1.000 kg
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BULGUR

esitler
ypes

1000 g
5.000 g
10.000 g
25.000 g
50.000 g
BiG BAG

Barkod
Barcode

8697448853637
8697448853293
8697448853125
8697448852951
8697448858830
8697448858724

SAHMARAN, REVAKLI CARSI
SHAHMARAN, PORCHED BAZAAR

Koli Barkod
Box Barcode

8697448854276
8687448858502
8697448858946

Koitelik Bulgur

(Fine Bulgur)

Koli ici Adet
Pieces in a Box
12 Adet/Pieces
5 Adet/ Pieces
5 Adet/ Piece

1 Adet/ Piece

1 Adet/ Piece

1Ton/ Tonne

Koli Agirhg:
Box Wg'ight9

12.000 g
25.000 g
50.000 g
25.000 g
50.000 g
1.000 kg

Palet icerigi
Palette Content
80 Koli/Box

40 Koli/Box

100 Cuval/ Sack
40 Guval/Sack
20 Cuval/ Sack

Palet Net Agirhik
Pallet Net Weight

960 kg
1.000 kg
1.000 kg
1.000 kg
1.000 kg
1.000 kg



egitler
ypes

1000 g
5.000 g
10000 g
25.000 g
50.000 g
BiG BAG

Barkod
Barcode

8697448853651
8697448853316
8697448853149
8697448852975
8697448858878

8697448858762

Asurelik Bugday
(Peeled Wheat)

Koli Barkod
Box Barcode

8697448854443
8697448858540
8697448858984

Koli ici Adet
Pieces in a Box
12 Adet/Pieces
5 Adet/ Pieces

5 Adet/ Piece

1 Adet/ Piece

1 Adet/ Piece

1Ton/ Tonne

DARA ANTIK KENTI

THE ANCIENT CITY OF DARA

Kot i
12.000 g
25.000g
50.000 g
25.000 g
50.000 g
1.000 kg

Palet icerigi
Palette Content
80 Koli/Box

40 Koli/Box

100 Guval/ Sack
40 Guval/Sack

20 Cuval/ Sack

Palet Net Agirhik
Pallet Net Weight

960 kg
1.000 kg
1.000 kg
1.000 kg
1.000 kg
1.000 kg
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BULGUR

esitler
ypes

1000 g
5.000g
10.000 g
25.000 g
50.000 g
BiG BAG

KASIMiYE MEDRESESi

Barkod
Barcode

8697448853675
8697448853330
8697448853163
8697448852999
8697448858861
8697448858755

KASIMIYE MADRASAH

Koli Barkod
Box Barcode

8697448854115
8697448858533
8697448858977

Sefer Kitel

(Fine Cracked Wheat)

Koli ici Adet
Pieces in a Box
12 Adet/Pieces
5 Adet/ Pieces
5 Adet/ Piece

1 Adet/ Piece

1 Adet/ Piece

1Ton/ Tonne

Koli Agirhg:
Box Wg'ight9

12.000 g
25.000 g
50.000 g
25.000 g
50.000 g
1.000 kg

Palet icerigi
Palette Content
80 Koli/Box

40 Koli/Box

100 Cuval/ Sack
40 Guval/Sack
20 Cuval/ Sack

Palet Net Agirhik
Pallet Net Weight

960 kg
1.000 kg
1.000 kg
1.000 kg
1.000 kg
1.000 kg
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URETIM iS AKIS SEMASI

BULGUR

BULGURUN FiZiKSEL VE KIMYASAL OZELLIKLERI
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PRODUCTION WORK FLOW CHART

PHYSICAL AND CHEMICAL PROPERTIES OF BULGUR

* In the years when the wheat protein ratios are low due to climatic conditions, the Ministry may decrease this value
provided that it is not less than 10.5%. The determined value and application guidelines will be announced on the
Ministry's official website.
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BULGUR

Standartlarimiz ve Sertitikalarimiz
(Our Standarts and Certificates)
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Markalarimiz
(Our Brands)

BULGUR
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iPEK BULGUR iMALAT SANAYIi VE TIiCARET A.S.
Yukariazikli OSB Mah. 28.Sk. No:25 MARDIN/TURKIYE
Tel: +90 482 21514 23 - 215 21 68 Faks: +90 482 215 22 93

E-mail: ipek@ipekbulgur.com
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