ANATOLIAN 1

'
{
Foyraz vV
\

Poyraz Zeytinyagi Tarim San. ve Tic. A5 <\,
N

& e gl
N

JOOP - JAPAN OLIVE OIL PRIZE 2021
DI RU=TRAU 754X

LUSLARARASI ZEVTIN KORSEYINIY
epelfiisis

106 V22X TURIIYE 101 NATUREL SIZMA ZEVTI
DIPLOMA

- |

KOSHER CERTIFICATE

KOSHER CERTIFICATE

LGILERi / LOGISTIC DETAILS

BASARI

SERTTFIKAST

MARKA

Firma: POYRAZ ZEVTINVAG

CEST.SAVRANI I

ALTIN MADALYA

Certificate

POYRAZ ZENTINVAGI T,
SAN

YRR ZEYTINYAGE TaRIM SANAY] ¥E TICARST

SERTIFiKA

e

IS0 9001:2015

ST CERTIFICATION

INTERNATIONAL FI

@

C FSSC 2

POTRAZ EYTINEAGI TAR Sk VE TEASEY anON e

4/

op 0 40
Amb P 0 Q d Q
0 d P O d do
Bo
BO d o]
pe o BO Q
Q of p
MARASCA 250ml 24 72 80x120 0,472 kg 11,80 kg 875 kg 19.008 43.200
500ml 12 114 80x120 0,787 kg 9,75 kg 1132 kg 15.048 28.728
750ml 12 65 80x120 1,20 kg 14,80 kg 982 kg 8.580 19.500
1L 12 60 80x120 1,51 kg 18,61 kg 1138 kg 7.920 15.840
250ml 24 9% 100x120 0,472 kg 11,80 kg 1165 kg 20.160 48.384
500ml 12 144 100x120 0,787 kg 9,75 kg 1435 kg 17.280 31.104
750ml 12 85 100x120 1,20 kg 14,80 kg 1290 kg 10.200 20.400
1L 12 75 100x120 1,51 kg 18,61 kg 1425 kg 9.000 16.200
250ml 24 84 80x120 0,479 kg 11,80 kg 1012 kg 22.176 50.400
500m| 12 90 80x120 0,866 kg 10,75 kg 990 kg 11.880 27.000
750ml 12 65 80x120 1,130 kg 13,95 kg 928 kg 8.580 19.500
250ml 24 9% 100x120 0,479 kg 11,80 kg 1165 kg 23.040 48.384
500ml 12 110 100x120 0,866 kg 10,75 kg 1215 kg 13.200 27.720
750ml 12 85 100x120 1,130 kg 13,95 kg 1218 kg 10.200 21.420
750m| 6 124 100x120 1,130 kg 7,10 kg 910 kg 7.440 15.624
250m| 24 128 80x120 0,249 kg 6,35 kg 834 kg 33.792 76.800
500m| 12 108 80x120 0,488 kg 6,25 kg 695 kg 14.256 32.400
1L 12 65 80x120 0,947 kg 11,65 kg 779 kg 8.580 19.500
2L 6 52 80x120 1,96 kg 10,96 kg 590 kg 3.120 7.800
3L 4 60 80x121 2,85 kg 11,70 kg 722 kg 2.640 6.000
5L 4 48 80x122 4,90 kg 20,20 kg 985 kg 2.112 4.800
250 ml 24 160 100x120 0,249 kg 6,35 kg 1047 kg 38.400 80.640
500m| 12 150 100x120 0,488 kg 6,25 kg 970 kg 18.000 37.800
1L 6 84 100x120 1,50 kg 9,30 kg 805 kg 5.040 10.584
15L 6 72 100x120 2,18 kg 13,55 kg 1005 kg 4.320 9.072
15L 4 72 100x120 2,18 kg 9,11kg 685 kg 2.880 6.048
‘ = | 500 ml 6 9% 100x120 0,839 kg 5,31KG 468 kg 5.760 12.096
D 15L 6 32 80x120 2,18 kg 13,55 kg 455 kg 2.132 4.032
3L 4 40 80x120 4,18 kg 17,00 kg 700 kg 1.760 4.000
TENEKE 500 ml 12 99 80x120 0,560 kg 7,10 kg 725 kg 13.068 29.700
1L 12 63 80x120 1,125 kg 13,90 kg 894 kg 8.316 18.900
1L 6 152 80x120 1,125 kg 7,15kg 1110 kg 10.032 20.064
2L 6 77 80x120 2,050 kg 12,30 kg 968 kg 5.082 11.550
3L 6 48 80x120 3,00 kg 18,35 kg 904 kg 3.168 7.200
3L 4 60 80x120 3,00 kg 12,35 kg 765 kg 2.640 6.000
4L 4 56 80x120 3,98 kg 16,30 kg 934 kg 2.464 5.600
5L 4 48 80x120 4,92 kg 20,20 kg 990 kg 2.112 4.800
181 - 45 80x120 17,25 kg 17,25 kg 800 kg 495 1.125
500ml 6 144 100x120 0,560 kg 3,75 kg 575 kg 8.640 18.144
3L 4 75 100x120 3,00 kg 12,50 kg 970 kg 3.000 6.300
2L 6 70 100x120 2,050 kg 12,30 kg 895 kg 4.200 8.820
500 ml 12 132 100x120 0,560 kg 7,10 kg 970 kg 15.840 33.264
3L 6 60 100x120 3,00 kg 18,35 kg 1135 kg 3.600 7.560
4L 4 72 100x120 3,98 kg 16,30 kg 1200 kg 2.880 6.048
5L 4 60 100x120 4,92 kg 20,20 kg 1245 kg 2.400 4.800
500m| 6 | 186 | 100x120 0835kg | 529kg | 1015kg 11.160 23.436
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“ 10C-UZZK Tirkiye ™ 2021 yil Kalite Yarmnsuida
Jategorisinde 1600 kg, PO21 Kodlu Naturel Sizmn Zeyii
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www.poyrazolive.com

POYRAZ ZEYTINYAGI TARIM SAN. VE TiC. A.S.
ITOB OSB Ekrem Demirtas Cad. No:58 Tekeli-Menderes / [ZMIR
Tel: 0232 251 25 55 - Fax: 0232 251 33 43

poyraz

(€ KURUMSAL
1973 yihinda kurulan Poyraz Otomotiv, Tofas Fiat otomobillerinin Ana

olmakla birlikte 2006 yilindan itibaren Poyraz Zeytinyagi Tarim Sanayi
ve Ticaret Anonim Sirketi biinyesinde Izmir Menderes’te 10.000 m2 alan {izerinde kurulu tesislerinde zeytinyag iiretimi yapmaktadir.

Kuruldugu giinden itibaren tiiketicisini 6n planda tutarak, kaliteden §diin vermeden daha iyiyi sunmak, zeytinyaginmn en kalitelisini en iyi gekilde
sofralara ulagtirmak firmamizin 6nceligi olmugtur.

ORATE

ing the Main Dealer of the Tofas and Fiat automobiles, Poyraz Otomotiv which was founded in 1973, has been producing
facilities established on 10.000m2 area, under Poyraz Zeytinya$: Tarim Sanayi ve Ticaret Anonim Sirketi since 2006.

E X t r a V 1 r g 1 n O l l V e O l l iority of our company to keep the consumer in the forefront, to offer better without comprimising quality, to bring the

olive oil to the table in the best way since the day it was founded.

Natiirel S1zma Zeytinyagn

Gegriindet 1973, Poyraz Automotive ist Haupthéndler fiir Autos Tofas Fiat und ab 2006 hat angefangen, unter Poyraz
Ernihrungs-und Landwirtschafts Tourismus Bau Industrie-und Handel GmbH in izmir Menderes bei Fliche 10.000 m2 an den
Standorten, die Olférderung zu betreiben.

Seit seiner Griindung, Prioritat von unserem Unternehmen ist geworden, haltend die Verbraucher am ersten Plan , ohne Abstriche an
der Qualitét besser zu versorgen, auf den Tisch mit der besten Qualitit von Olivendl zu vermitteln.

() LASOCIETE

Crée en 1973, Poyraz Otomotiv,qui est le distributeur des voitures de Tofas-Fiat Otomotive, fait en méme temps la production d’huile
d’olive aux ses facilités établies sur le terrain de 10000 m2 a Menderes-Izmir , lié a la costitution de Poyraz Zeytinyag: Tarim Sanayi
ve Ticaret Anonim Sirketi a partir de 2006.

Depuis sa création en donnant la priorité aux consommateurs, le but de fournir 'huile d’olive d’'une fagon précise avec la meilleur
qualité aux tables était I'objectif prémier de notre entreprise.
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Komnanwus Poyraz aBToMOGUIb OCHOBAaHHAS B 1973 TOAY sBJISETCS TJIABHBIM JInepoM aBTromobmteil Todarn ®uar u ¢ Hayaio 2006
roga mox kommauuen Ilovipazkan I'sia Tapeim Typusm Wumaat Canaiin Be Twkaper Jlummuren Illupketu 3aHUMaeTcs
IIPOU3BOJICTBOM OJIMBKOTO Macja
Ha IPeAIpUATHI OCHOBAHHOM Ha IIJIONIA/IX 10.000 M2 B ropoze M3mupe Menyepec.
C MOMeHTa OCHOBAHUS IIPHOPUTETOM HAIlEW KOMIIAHUU SIBJISETCSA JIEPKATh MOTPeOUTEIIs Ha IIEPBOM ILIaHe, HE YCTyIas KauyecTBY
HaWIy4YIIIM 00pa3oM II0/IaBaTh K CTOJIY OJINBKOBOE MACJIO CAMOTO JIYYIIIET0 Ka4ecTBa. .
-
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@ Natirel Siz

En kaliteli zeytinlerden elde edilen,

4 Extra Virgl

Extra Virgin Olive Oil is prod
acid content is 0,8 % at most.

@ Extra Nati

Es ist ein Olivenol, das aus beste
Aroma hat und einen Sduregehal

() “Naturel”

Avec l'odeur et le golit magnifique
dont le teneur en acid est %0,8 au
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RUEREF HAEH A ELRETER TEMRESESREXH ARREE K5 A 0.8%# ki -

d’olive vie

uile est obtenue par I'extractio

es les plus belles, prét a étre con: aturelle,

@ OJIMBKOBOE MAacCJIo

OJIMBKOBOE MaCJIO IIOJIyY€HHO€ M3 OJIMBOK JIYUIIIErO KayeCTBa, KOTOPOE€ MOXKHO yl'IOTpeﬁHﬂTb B HaTypaJIbHOM BU/ie, abCOIOTHO I/I,Z[eaJILHLIﬁ BKYC U

apoMar, KUCJIOTHOCTb KOTOPOTO He IIpeBbIIIaeT 0,8%.
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aturel Birinci Zeytinyagi
Virgin Olive Oil

(® Natiirel Birinci Zeytinyagi

Serbest asitligi, oleik asit olarak ifade edilen, 100 gramda 2 gramdan fazla olmayan ve diger 6zellikleri IOOC standardinda
bu kategoride belirtilenlere karsilik gelen, saf zeytinyagidir.

Zeytin agact meyvesinden, dogal niteliklerinde herhangi bir degisiklige neden olmayacak bir termal ortamda yikama, ezme,

yogurma, santrifiij ve filtreleme islemleri gibi mekanik veya fiziksel islemler uygulanarak elde edilir.
S Virgin Olive Oil

- Virgin olive oil which has a free acidity, expressed as oleic acid, of not more than 2 grams per 100 grams and the other

characteristics of which correspond to those fixed for this category in the [OOC standard.
Itis obtained from olive tree fruit by applying mechanical or physical processes such as washing, crushing, kneading,
centrifugation and filtration processes in a thermal environment that will not cause any change in its natural qualities.
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@ Riviera Zeytinyagi () Huile d’olive
Ham zeytinyaginin fiziksel yontemlerle rafinasyonu sonucunda elde Cest la mélange d’huile d’olive raffinée obtenue par le raffineme
; d’huile d’olive vierge par le voie des methodes physiques et une
ertaine quantité de “Naturel” huile d’olive vierge extra , dont le teneur
id est %1,0 au plus.Conseillée pour les preparations de tout type
pn et usage en friture ,Riviera peut-étre utilisé dans la

edilen rafine zeytinyag ile belli oranda natiirel sizma zeytinyag
karisimi olan ve asit icerigi en ¢ok %1,0 olan zeytinyagidir. Tiim

lerin hazirlanmasinda, kizartmalarda tiiketilmesi Onerilen R yag asitligi oleik

ci > ve kizartmalarda
o . . anima
¢ Olive Oil | .
| = Olive Pomse

an oil consisting of a

free fatty acidity in term
1se in cooking and frying.

Zeytinyag1 damak tadina gore salatalarda da kullanilabilir.

Riviera Olive Oil is the mixture of refined olive oil obtained as a r
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of refining crude olive oil with physical methods and a certain a e oils suitable for direct consumption,

grams per 100 grams. Pomace oil is suitable

of extra virgin olive oil, and its acid content is 1.0% at most. R
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Olive Oil is recommended to be consumed in preperation of all d
and fries, and it can be used in salads depending on the consumer'’s

@ (QOlivenol

Es ist ein Olivenol, das es eine Mischung von raffiniertem Oliveno
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vom rohen Olivendl durch physikalische Methoden erhalten ist
einer bestimmten Menge von extra nativem Olivendl und mit

hochstem Sduregehalt von 1,0 % besteht. Olivenol Riviera, das KHCIOTHO®
TaKe IPU KapKe p

PuBnepa, KpoMe TOTO B 3aBHUCUMO
PuBbepa MOKHO yIOTPeOIIATh U IIPU IPUTOTOB
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empfohlen ist, bei der Herstellung von allen Speisen, Braten zu

konsumieren, kann auch in Salaten je nach Geschmack verwendet werden.
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