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FACTORY OF

THEFUTURE

““High-capacity infrastructurein Aydin®

Located in Aydin, Turkiye, the Sadef Gida production facility spans 112,000 m?, including 30,000 m’> of
enclosed production and supporting areas.

The facility combines high-capacity production lines with hygienic engineering, controlled processing
environments, laboratory capabilities, and supporting infrastructure.




Facility Highlights e /

@® GFSI 2020 JlI-compliant facility +

@® Member of the European Hygienic Engineering & Design Group (EHEDG)

@ Developed in collaboration with EHEDG, suppliers, and constructton Ebor‘gpers
@ Solar energy- supported infrastructure - i J
@ On-site accredited Ioborotory r Y

@ Dedicated R&D laborat

@ PEF (Pulsed Electric Fie echnolo

Continuous Investment

Sadef continues to invest in production capacity, technology, infrastructure, and process development.

The Tabmey chocolate coating facility, operational since January 2026, further expands the group's
value-added processing capabilities.
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ADVANCED PROCESSING. CONSIS TENT QUALITY.




CONTROLLED FREEZING

FORPRODUCT CONSISTENCY

At the Sadef facility, IQF technology rapidly
freezes individual pieces of fruit, supporting
the preservation of their natural characteristics
throughout processing and storage.

Acvanced
Freezing
Technology at
the Saclef
Facility

5,:1-""

Production Capacity
Modern, automated lines designed for efficient and consistent
global-scale production.

Hygienic Processing
Controlled production environments operated in accordance with
international food-safety requirements.

Product Characteristics
Rapid freezing helps maintain color, texture, flavor, and nutritional
characteristics.

Applications
Suitable for retail, foodservice, industrial processing, and further
manufacturing applications.



CONTROLLED DRYING

FORNATURAL QUALITY THAT LASTS

Our freeze-dried products are manufactured
at the Sadef facility through controlled drying
| processes that remove moisture while retaining
{ the natural characteristics of the fruit.

Solutions at
the Saclef
Facility

Production Capacity
Large-scale manufacturing supported by specialized freeze-drying
technology.

Product Integrity
Processing is designed to retain the fruit's shape, aroma, flavor, color,
and characteristic texture.

Additive-Free Processing
Additive-free processing for customers seeking natural fruit
ingredients and products.

Applications
Suitable for snacks, confectionery, bakery, cereals, ingredients, and
innovative food applications.



SPECIALIZED

“
PROCESSING

Premium Chocolate
Coating atthe

Tabmey Facility
facility in  Sultanhisar, Aydin, specializing in

4 chocolate-coated fruit and related confectionery
L A s applications.
Dedicated Facility

A specialized production environment focused on
chocolate coating and dragee applications.

T Tabmey is Sadef's dedicated chocolate coating
\'.

Production Technology
Automated chocolate-coating and processing lines
designed for controlled and consistent production.

Customer Solutions

Capabilities  supporting  standard  products,
customized  applications, and private-label
requirements.

Operational since January 2026



UPHOLDING EXCELLENCE

GLOBAL STANDARDS

USDA
7 Food Safety “\
SEdE.‘.{’ Systems supporting hygienic processing, product ZERO
 Member safety, traceability, and regulatory compliance. X WASTE |
. / Quality Management - i
' — Defined specifications, process controls, testing,
DRSS and continuous monitoring.

Social Compliance
Commitment to responsible working practices
and ethical supply chain principles.

Environmental Responsibility
Operational practices focused on responsible
resource use and continuous improvement.




STATE-OF-THE-ART IN-HOUSE LABORATORIES

ANALYTICAL CONTROL ANDPRODUCT DEVELOPMENT

Our in-house laboratory and R&D capabilities support food safety, regulatory compliance, product

development, process optimization, and customer-specific requirements.

| R&DLABORATORY |

Product Development
Development of new products and
customer-specific concepts.

Process Development
Optimization of processing parameters and
specialized freeze-drying solutions.

Market Alignment
Development guided by evolving customer
and market requirements.

Stability Studies
Shelf-life and product stability evaluation.

(QUALITY CONTROL LABORATORY |

Instrumental & Residue Analysis
Testing for pesticide residues and relevant
quality parameters.

Microbiological Analysis
Testing supporting food safety and
pathogen control.

Physical, Chemical & Sensory Evaluation
Comprehensive assessment against
defined specifications.

Environmental & Shelf-Life Monitoring
Continuous monitoring throughout
production and product development.

Independent Verification
Selected analyses are also verified by internationally recognized, accredited third-party laboratories.
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CULTIVATING
THE FUTURE

cultivation, harvesting, and raw-material sourcing.

Own Production
At least 60% of our raw ate

company-owned farms and c.-=- yreen!

-

Contracted Agriculture
Additional raw materials are sourced
contracted farme-ara oniter=an by he §

Team. A
L -y
Organic & ResponSIbIe Cultlvatlon-.- T : . e
Our agricultural infrastructure includes orgdmc farmlng fields, -
supported by responsible cultlvotrcn‘prectlces qnd'long*term T iy

resource management.. - AR Ty
International Sourcing AT ¥

Fruit varieties not commercially grown in Turkiye are sourced
mternoUonoIIy and processed occordlng to Sadef's quohty

- OFFOOD




P 3 3 del provides close oversight from
~ — cing through processing, packaging, and
® 7 .-ﬂ'» Jelivery. e,

41
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_u'r?E)ESCI ion within key agricultural regions supports efficient
access to raw materials.

Timely Prbcessing
Harvest coordination helps minimize the interval between
harvesting and processing.

Traceable Supply
Documented sourcing and controlled production processes
provide visibility across key stages of the supply chain.

Supply Continuity
Company-owned production, contracted agriculture, and
diversified sourcing support reliable raw-material availability.
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DISCOVER

FRUITS & VEGETABLES
IN THEIR PUREST FORM

K(ﬂ‘"l.qc N / N /‘*&m% \ / \ / \
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Drawing on Turkiye's fertile soils, favorable climate, and the expertise of our agricultural
and production teams, we process carefully selected fruits and vegetables using
advanced freeze-drying technology.

Made from 100% fruit and vegetables with no added sugar or additives, our
freeze-dried products are designed to preserve their natural color, aroma, flavor, and
characteristic crisp texture while offering an extended shelf life. Suitable for direct
consumption as well as a wide range of applications, they can be used in breakfast
cereals, smoothies, bakery products, desserts, and innovative food concepts.




PRODUCT PORTFOLIO

FOR DIVERSE MARKET APPLICATIONS

WHOLE FRUITS WHOLE FRUITS
PIECES & SLICES PIECES & CUTS
POWDERS SELECTED FORMATS

| FRUIT INGREDIENTS |1 INDUSTRIAL FORMATS

CHOCOLATE-COATED

FREEZE-DRIED FRUITS
FRUIT DRAGEES
FRUIT STICKS

| VALUE-ADDED APPLICATIONS J

online

e—K catalog




for your o

dcsscerts

for your ,o——

cereals

g x ;
heolthf;fsr?ecks‘t breokfost cereals | muesli ond gronole | frurt yogurts | ice creams and sorbets
cake decorations | bakery products | smoothie mixes | baby foods | vegan recipes | diet meals
protein bars | cakes and cookies | dessert sauces | salad toppings | instant dessert mixes | nut bars
candies and gummies | food supplements | chocolates and dragees



PACKAGING SOLUTIONS

CUSTOMIZED TO YOUR NEEDS

Sadef provides flexible packaging solutions adapted to product specifications, customer requirements, and
target markets.

Retail & Private Label
Doypacks * Pillow Bags - Quadro Bags - Stand-Up Pouches - Tin Cans * Individual Packs
Private-label pack sizes: 150 g—2,500 g

Industrial & Bulk
Cartons * Bulk Containers - Totes
Octabins - Bulk Bags

Packaging formats can be
adapted according to product
characteristics, handling
requirements, market

specifications, and customer
needs.



Annual

Harvcest

alendar
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FEBRUARY

DECEMBER > Brocce
» Cauliflower
O
1 2 > Broceol MARCH

» Cauliflower

» Banana
» Lime

» Broccoli
» Cauliflower

NOVEMBER

‘I‘I e ‘:‘qu-y 04

» Cauliflower » Kiwi

» Carrot » Lime » Black Mulberry
» Mandarin  » Dragon Fruit » Blackberry

» Lemon » Tomato

» Banana

: ::rcwbmv » Strawberry
megranate

ocTo BE R » Broccoli » Sweet Cherry

» Black Mulberry

» Dragon Fruit o

1 » Cauliflower » - L ‘berry
» Tomato

S » Green Pea

» Corn
»Banana » Jujube ,, ppple
» Kiwi » Beetroot
» Mandarin : :""ng;fv
» Lemon weet Cherry

» Apricot
-~ » Green Fig
» Strawberry » Black Mulberry
» Sweet Cherry » Blackberry  » Tomato
» Apricot » Raspberry  » Green Pea
» Sour Cherry
» Green Fig
» Blackberry
» Raspberry
»Peach  »Tomato
» Blueberry » Dragon Fruit

JULY

07
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& SUSTAINABILI

"Commitment to a Greener

Sadef integrates environmental considerations into facility
design, production operations, and resource management.

Renewable Energy e 2
The facility's roof is equipped with solar panels, suaﬁw

renewable energy use across our operations. We continue :/,—-.
expand our solar infrastructure as part of our long-terr -’J,,»' '
strategy. ' i

Energy Efficiency
Our specialized cooling s
approximately 30% of}he_e SNerg)
improving overall energyFeffit




RESPONSIBLE WATER
. MANAGEMENT

Water management is integrated into our production and
b environmental systems, with an emphasis on quality, treatment,
recovery, and reuse.

Controlled Water Quality: Water used throughout the facility,
including fruit-washing operations, is treated and controlled
according to the requirements of its intended use.

Agricultural Reuse: Facility wastewater is centrally collected, treated in accordance
with applicable environmental requirements, and reused for agricultural irrigation in
the surrounding region.

Recovery From Freeze-drying: Water naturally released from  fruit during
freeze-drying is captured, treated, and reused for landscape irrigation.



GET TOKNOW USBETTER!

CORPORATESTRUCTURE

END

Parent company

N\ = e
sadef Tabimey

QQF & freeze-dried food manufacturing foci/ity) (Choco/ote—coating foci/ity)

‘{'—?uwy MELMOND

Q—'reeze—olried consumer bronol) (Premium chocolate brond)

sadef

zeytinyagi

<Premium olive oil brcmd.)




LET'S CREATE SOMETHING

EXTRAORDINARY
OGE THER.

@ info@sadefgida.com
@ +90 (256) 21397 33

Beykdy Mah. istasyon Cad.
No:3/1Kbsk/AYDIN






