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new version of the chips




bize dair

Ortadogu piyasalarinda yapmis oldugumuz arastirmalar ve ¢alismalarimiz neticesinde, kaliteli ve giivenilir bir Pelet iiretimine acil ihtiya¢ oldugunu
gordiikten sonra Tahil - Misir ve Patates cinslerinde her tiirlii Pelet liretimi igin uygun olan Tiirkiye’de TIYBE SNACKS sirketi olarak bir fabrika kurma
karari aldik ve Ortadogu pazari icin gerekli olan Pelet liretimi ve isleme hatlarini olusturarak liretimimize basladik.

ilkemiz;
bu piyasa da gergek ve kaliteli bir rekabet ortami olusturmak oldugu icin, Pelet iiretimi konusunda deneyimli ve yeterlilik sahibi olan en iyi miihendis
ve personelleri secerek Arap diinyasina ve Afrika iilkelerine en uygun konumda Uretim yaparak pazarlamaya basladik.

Hedefimiz belirttigimiz pazarlara

- Yiiksek kaliteli Mal Uretmek.

- Rekabetgi bir fiyat olusturmak ve yiiksek satis elde etmek.
- Miisterilerimiz ile siirekli iletisim halinde olmak.

- Daha da biiyiiyerek Avrupa pazarlarina girmektir.

TIYBE SNACKS sirketi olarak her zaman en iyi hizmeti size vermeye devam edecegiz.

After our study of the markets in the Middle East.

After we saw the market demands and the urgent needs of the material pallet

We decided we TIYBE SNACKS Company Set up a factory for the manufacture of pellet material of all kinds in Turkey (Grain-Maize-Potatoes).

In addition, from the principle that we must enter the competition strongly, We have the processing and installation of production lines for the
manufacture of pellets in the Middle East.

We selected the finest engineers and Supervisors who owns experiences and competencies.

Our geographical location outstanding easy we enter the Arab world markets We have started marketing our products to the Arab world and African
countries.

Our objectives we seek to achieve them:
The production of high quality goods.

- Sale at a competitive price and outstanding.

- Continuity in communicating with customers.

- Expansion to enter the European markets.

Tiybe snacks Company always at your service.

lpclgil 461519 USYi 6 Culyl 8alo guinil @ina <l yustiv dub ESpb i lijps Cylyl ala) dwlall gilalag Ggul Olulhio e el 01g huwghl Gpdl 6 §lguwil iiwla a2y
dyac¥l ,opiog Guwaigall (o d&iiy oliag)g bughl Guadl o Culyl dclind Aty bgha Gl cusyig jigai lad 6giug dwdliall Jaai of ciay aif lawo gog (Usladl - 6jall - aadll)
Wiyl gag _upell bgll LI ilatio  §yguis all anaig liay 269 el bgll Glguwl Il 6giug Ugal W Jgw jaiall L sliealiliedga o Cyag Uillasiig Clpall ulani o
lpdudai oui Ul Liglad]

Lg)gi Glguwl Jgaal gugill - Gibjll go dyjlpaiwl - jraiog yuslio jouy gu - ddle 6agay deley AUl

alll igey Alaill Gupb 8 AS20 igSiw laila o usliv dub &Sy




Pray

L
TiY3GC

SNACK PCL.L.CTS

= BUGDAY ORONLERI

WREAT PRODUCTS
aaalldlaiio




-

TiV3G

SNACK PCGL.LETS

INGREDIENT DECLARATION : WHEAT FLOUR - CORN STARCH -SODIUM BICARBONATE- SALT.
USAGE DETAILS USE FOR FRYING

FRYING TEMPERATURE
FRYING TIME

BULK DENSITY (RAW)
BULK DENSITY (FRIED)
MOISTURE

SALT

BUYLK YUZUK

BIG RING

Opus Olala

MICROBIOLOGICAL DATA
TYPICAL VALUES ONLY

TOTAL VIABLE COUNT < 50.000 CFU / ML
YEASTS AND MOULDS <100CFU/G
E.COLIIN1G NOT DETECTED
SALMONELLA IN 25 G NOT DETECTED
22 - 23 Ton
Container 40 feet
02540 dyglr

MAXIMUM

ST U.Lci

410 G/L
60 G/L

(dgpa0l) dgsall bl
METHOD (REDA COUNTS)
30 DEG C-3 DAYS
30 DEG C-3 DAYS
35 DEG C-2 DAYS
35 DEG C-2 DAYS

11-15 Ton

Container 20 feet
02520 dygla

TiV3G

SNACK PCGL.L.CTS

-alo - pguagnll Gligypsy - §)3J1 Liu - aadll Guds :ligSall wapg
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KIIGOK YOZIK

SMALL RING
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INGREDIENT DECLARATION : WHEAT FLOUR - CORN STARCH -SODIUM BICARBONATE- SALT.

MINIMUM

MINIMUM daya Jsi Gl dols Jolss USAGE DETAILS USE FOR FRYING MAXIMUM daja Ll
193 E,J.:”a.ll §jlp= FRYING TEMPERATURE
7s ,:,J.ﬁJI wdg FRYING TIME
400 G/L dg il 6alall dypmUall GSLSII BULK DENSITY (RAW) 410 G/L
55 G/L gl.aJI 2.0, dyymla)l U BULK DENSITY (FRIED) 60 G/L
715 dygbyl MOISTURE
32 doglall SALT
ggggggglﬁgﬁ; MICROBIOLOGICAL DATA (agpa0)D) dgsall bl
TEMPERATURE 28-38C ajlyndl doga TYPICAL VALUES ONLY METHOD (REDA COUNTS)
HUMIDITY 35%-52% dygbyl TOTAL VIABLE COUNT < 50.000 CFU / ML 30 DEG C-3 DAYS
SHELF LIFE 18 MONTH &oulnll 630 - YEASTS AND MOULDS <100CFU/G 30 DEG C-3 DAYS
NET WEIGHT 20 KG BAG PLASTIC sgqrall gjg E.COLIIN1G NOT DETECTED 35 DEG C-2 DAYS
SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS
PHkEﬂEmE SEkll 22 - 25 Ton 11-15 Ton
= =
Packaging Shape
e 5 Container 40 feet Container 20 feet
CI.L;.Q.L" dS.LIJ £aii 40 dygla £a620 aygla

KOD v

30

.alo - pgiagnll Gligypsy - §)3J1 Lik - aadll Gi8s :ligSall wang
aaypa Jél

193 Slall gjlps

7s el cdg
400 G/L Gygdl 8alal) &yl ESUSII
55G/L Glill 20y dymlall &5USJI

715 dgb gl

32 doglall
STORAGE IDEAL

PRECONDITIONS dyliall (pjaill bgyd

TEMPERATURE 28-38C &)l daya
HUMIDITY 35%-52% gyl
SHELF LIFE 18 MONTH o nll 630

NET WEIGHT 20 KG BAG PLASTIC sgsall 0jg

Paketleme Sekli
Packaging Shape

* c n“ &
0 LJ:"'
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SNACK PGLLEGTS d-.‘.-'-w

INGREDIENT DECLARATION : WHEAT FLOUR - CORN STARCH -SODIUM BICARBONATE- SALT. -alo - pguagnll Sligisy - 6531 el - aadll §18> :0liglall Lang
USAGE DETAILS USE FOR FRYING MAXIMUM dags Ll MINIMUM days Jdl Sl dols Juola

INGREDIENT DECLARATION : WHEAT FLOUR - CORN STARCH -SODIUM BICARBONATE- SALT. -alo - pgiagnll Bligysy - §j3J1 clis - aodll §18 :oliglall wang
USAGE DETAILS USE FOR FRYING MAXIMUM day> el MINIMUM days Jal

FRYING TEMPERATURE 198 193 olall gl \ FRYING TEMPERATURE 198 193 Slall Gl
FRYING TIME 9s 7s olall cdg FRYING TIME 9s 7s Slall cuig
BULK DENSITY (RAW) 410 G/L 400 G/L gDl dalall dypmlEal aStAl BULK DENSITY (RAW) 410 G/L 400 G/L Gugll dalal dypmliall &8sl
BULK DENSITY (FRIED) 60 G/L 55 G/L Gl a0y & mleall &8t BULK DENSITY (FRIED) 60 G/L 55 G/L Llall 20y dmliall asts
MOISTURE 815 715 dgbyl \ MOISTURE 815 715 aygbyl
SALT 39 32 daglall SALT 39 32 daglall

STORAGE IDEAL

MICROBIOLOGICAL DATA (8330l d3gaadl Ll
TYPICAL VALUES ONLY METHOD (REDA COUNTS)

STORAGE IDEAL
PRECONDITIONS

MICROBIOLOGICAL DATA (Gsp50)1) xganll LI
TYPICAL VALUES ONLY METHOD (REDA COUNTS)

PRECONDITIONS

TEMPERATURE 28-38C CHIEVEETN TEMPERATURE 28-38C CHTETEETS
TOTAL VIABLE COUNT < 50.000 CFU / ML 30 DEG C-3 DAYS HUMIDITY 35%-52% digb TOTAL VIABLE COUNT < 50.000 CFU / ML 30 DEG C-3 DAYS HUMIDITY 35%-52% dagbyll
YEASTS AND MOULDS <100CFU/G 30 DEG C-3 DAYS SHELF LIFE 18 MONTH &alnll 30 YEASTS AND MOULDS <100CFU/G 30 DEG C-3 DAYS SHELF LIFE 18 MONTH dgolnll 620
E.COLIIN 1G NOT DETECTED 35 DEG C-2 DAYS NET WEIGHT 20 KG BAG PLASTIC g2l 0jg E.COLIIN1G NOT DETECTED 35 DEG C-2 DAYS NET WEIGHT 20 KG BAG PLASTIC dguall gjg
SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS
22 - 25 Ton {1-15 Ton 22 - 25 Ton 11-15 Ton

Paketleme Sekli
"= | Packaging Shape

Container 40 feet Container 20 feet

Paketleme Sekli
Packaging Shape

e tainer 201eet | i il g 15kg Carton Y R e " __ Container &0 feet | | Container Z0feet | 1 Qi g
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KISA KARE KESME

SHORT SUUARE CUT

Hnod g0 cliw

a| &

-alo - pguagnll Gligypsy - §)3J1 Liu - aadll Guds :ligSall wapg
MINIMUM doja i LIl @pL Juola

I
KARE PENCERE

SUUARE WINDOW

deupo lulul

. TIY3G

SNACK PCGL.L.CTS

TiV3G

SNACK PCGL.L.CTS

A

INGREDIENT DECLARATION : WHEAT FLOUR - CORN STARCH -SODIUM BICARBONATE- SALT.

USAGE DETAILS USE FOR FRYING MAXIMUM USAGE DETAILS USE FOR FRYING

MAXIMUM

[-ETH) Ulci

d3pn Llel

FRYING TEMPERATURE 198 193 Gl §jlp FRYING TEMPERATURE 198
FRYING TIME 9s 7s Glall wdg FRYING TIME 9s
BULK DENSITY (RAW) 410 G/L 400 G/L Ggll Galal) dypmlinll aSLESI BULK DENSITY (RAW) 410 G/L
BULK DENSITY (FRIED) 60 G/L 55G/L Gléll 20y dyymlall @SUSII BULK DENSITY (FRIED) 60 G/L
MOISTURE 8.15 715 daygbyl MOISTURE 8.15
SALT 39 32 éaglall SALT 39

STORAGE IDEAL

PRECONDITIONS MICROBIOLOGICAL DATA

i MICROBIOLOGICAL DATA

(dyp30)1) dagrall ULyl (8 p50)) daganll LI

ayllioll sl bgpi

INGREDIENT DECLARATION : WHEAT FLOUR - CORN STARCH -SODIUM BICARBONATE- SALT.

KOD

30

.alo - pgiagnll Gligypsy - §)3J1 Lik - aadll Gi8s :ligSall wang
MINIMUM daja sl

193 Slall gjlps
7s el cdg
400 G/L Gygdl 8alal) &yl ESUSII
55G/L Glill 20y dymlall &5USJI
715 dgb gl
32 doglall

STORAGE IDEAL
PRECONDITIONS

o)l sl bgpis

TYPICAL VALUES ONLY METHOD (REDA COUNTS) EMPERATIRE 28-38 C sl aags TYPICAL VALUES ONLY METHOD (REDA COUNTS) TEMPERATURE 28-38C &yl 2y
TOTAL VIABLE COUNT < 50.000 CFU / ML 30 DEG C-3 DAYS HUMIDITY 35%-52% dygbyl TOTAL VIABLE COUNT < 50.000 CFU / ML 30 DEG C-3 DAYS HUMIDITY 35%-52% digb i
YEASTS AND MOULDS <100CFU/G 30 DEG C-3 DAYS SHELF LIFE 18 MONTH &oulnll 630 ‘d YEASTS AND MOULDS <100CFU/G 30 DEG C-3 DAYS SHELF LIFE 18 MONTH Gl 830
E.COLIIN1G NOT DETECTED 35 DEG C-2 DAYS NET WEIGHT 20 KG BAG PLASTIC gl Ujg E.COLIIN1G NOT DETECTED 35 DEG C-2 DAYS NET WEIGHT 20 KG BAG PLASTIC gull Ujg

SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS

el — | Paketleme Sekli el — | Paketleme Sekli

Container 40 feet Container 20 feet | .. . g - g IJ i ' Container 40 feet Container 20 feet | .. . g - g IJ
2540 dygla 2520 dygla aueil Jsuw . 1o kg Carton | a5 40 dygla 92520 dygla auedl Jsuw
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INGREDIENT DECLARATION : WHEAT FLOUR - CORN STARCH -SODIUM BICARBONATE- SALT.
USAGE DETAILS USE FOR FRYING daps lel

-alo - pguagnll Gligypsy - §)3J1 Liu - aadll Guds :ligSall wapg
MINIMUM doja i

MAXIMUM

STORAGE IDEAL
PRECONDITIONS

MICROBIOLOGICAL DATA

(dgpa0l) dgsall bl

USAGE DETAILS USE FOR FRYING

KULLK PENCERE

SMALL WINDOW

Gpsn Elulu

MAXIMUM

MICROBIOLOGICAL DATA

INGREDIENT DECLARATION : WHEAT FLOUR - CORN STARCH -SODIUM BICARBONATE- SALT.

[-ETH) Ulci

FRYING TEMPERATURE 198 193 Gl §jlp FRYING TEMPERATURE 198
FRYING TIME 9s 7s Glall wdg FRYING TIME 9s
BULK DENSITY (RAW) 410 G/L 400 G/L Ggll Galal) dypmlinll aSLESI BULK DENSITY (RAW) 410 G/L
BULK DENSITY (FRIED) 60 G/L 55G/L Gléll 20y dyymlall @SUSII BULK DENSITY (FRIED) 60 G/L
MOISTURE 8.15 715 daygbyl MOISTURE 8.15
SALT 39 32 éaglall SALT 39

(agpa0)D) dgsall bl

MINIMUM

TYPICAL VALUES ONLY METHOD (REDA COUNTS) TEMPERATURE 28-38C &l dagn TYPICAL VALUES ONLY METHOD (REDA COUNTS)
TOTAL VIABLE COUNT <50.000 CFU / ML 30 DEG C-3 DAYS HUMIDITY 35%-52% dygbyl TOTAL VIABLE COUNT < 50.000 CFU / ML 30 DEG C-3 DAYS
YEASTS AND MOULDS <100CFU/G 30 DEG C-3 DAYS SHELF LIFE 18 MONTH &oulnll 630 YEASTS AND MOULDS <100CFU/G 30 DEG C-3 DAYS
-, E.COLIINIG NOT DETECTED 35 DEG C-2 DAYS NET WEIGHT 20 KG BAG PLASTIC gl Ujg E.COLIINIG NOT DETECTED 35 DEG C-2 DAYS
SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS
22 - 23 Ton I1-13 Ton PﬂkEtIE B SEin h:'l 22 - 25 Ton I -13 Ton
Packaging Shape i
Container 40 feet | | Container 20 feet | .. . - n Container 40 feet | | Container 20 feet
2540 dygla 2520 dygla CI.L;.Q.L” Jsuw 02540 dygla 52520 dygla

KOD

g §

——— —

.alo - pgiagnll Gligypsy - §)3J1 Lik - aadll Gi8s :ligSall wang
aaypa Jél

193 NSEEEY .
7s ol cudg -
400 G/L adgll dslall dyymUall astisll L.

55 G/L Al 20y dyymUall GSUAJI
715 aygbyll ¢
32 doglall .

STORAGE IDEAL
PRECONDITIONS

o)l sl bgpis

TEMPERATURE 28-38C &)lyaJl 2> o
HUMIDITY 35%-52% dugbyll .
SHELF LIFE 18 MONTH doulnll 630

NET WEIGHT 20 KG BAG PLASTIC dgiall Ujg

Paketleme Sekli
Packaging Shape

* c n“ &
0 LJ:""




TIiY3C

SNACK PCL.L.CTS

SALT

USAGE DETAILS USE FOR FRYING
FRYING TEMPERATURE

FRYING TIME

BULK DENSITY (RAW)

BULK DENSITY (FRIED)
MOISTURE

MICROBIOLOGICAL DATA

MAXIMUM

INGREDIENT DECLARATION : WHEAT FLOUR - CORN STARCH -SODIUM BICARBONATE- SALT.

da)a led

410 G/L
60 G/L

(dgpa001) dygandl ULl

TYPICAL VALUES ONLY METHOD (REDA COUNTS)
TOTAL VIABLE COUNT < 50.000 CFU 7/ ML 30 DEG C-3 DAYS
YEASTS AND MOULDS <100CFU/G 30 DEG C-3 DAYS
E.COLIIN1G NOT DETECTED 35 DEG C-2 DAYS
SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS
22 -73 Ton I1-13 Ton
Container 40 feet Container 20 feet
02640 dygla 02520 dygla

Paketleme Sekli
Packaging Shape

s c u“ &
0 LJ

MINIMUM dayn g8l
193 NSETEEY
7s il cidg
400 G/L gDl 3lal) dypmleal ESLSI
55G/L Gl a2y dypmliall G5
7.5 dgbyl
32 daglall
STORAGE IDEAL
PRECONDITIONS
TEMPERATURE 28-38C &jlyal doja
HUMIDITY 35%-52% dgbyll
SHELF LIFE 18 MONTH &l 630
NET WEIGHT 20 KG BAG PLASTIC sgrall (g

TEKER

TiY3C

SNACK PCL.L.CTS

INGREDIENT DECLARATION : WHEAT FLOUR - CORN STARCH -SODIUM BICARBONATE- SALT.

WHEEL

cuiga

USAGE DETAILS USE FOR FRYING MAXIMUM days Llel
FRYING TEMPERATURE 198

FRYING TIME 9s

BULK DENSITY (RAW) 410 G/L

BULK DENSITY (FRIED) 60 G/L
MOISTURE 8.15

SALT 39

MICROBIOLOGICAL DATA
TYPICAL VALUES ONLY

MINIMUM da)n g8l

(dsp0l) dgaall bl
METHOD (REDA COUNTS)

TOTAL VIABLE COUNT < 50.000 CFU 7/ ML 30 DEG C-3 DAYS
YEASTS AND MOULDS <100CFU/G 30 DEG C-3 DAYS
E.COLIIN 1G NOT DETECTED 35 DEG C-2 DAYS
SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS
22 -7 Ton 11-13 Ton
Container 40 feet Container 20 feet
,n:ﬁ40 dygla ,u:.ﬁ 20 aygla

.alo - pgiagnll Gligysy - §)3J1 Liu - aadll Guds :oligSall apg

193 A gylyo
7s Glall cdg
400 G/L gl 6alal) dypmlbl LA
55G/L Gléll 20y dyymlall @SUSII
715 digbyl
32 aaglall
STORAGE IDEAL

PRECONDITIONS
TEMPERATURE 28-38C &)1l daya
HUMIDITY 35%-52% dygbyll
SHELF LIFE 18 MONTH annll 630
NET WEIGHT 20 KG BAG PLASTIC sgsall Ujg

Paketleme Sekli
Packaging Shape

*c n“ &
0 LJ':"U'
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KARE DALGALI

WAVE STRIPS

dagao Al

1

INGREDIENT DECLARATION : WHEAT FLOUR - CORN STARCH -SODIUM BICARBONATE- SALT.
USAGE DETAILS USE FOR FRYING

;-; L
CIZGILI DILIMLER
STRIPED SLICES

dhhAio Adlp

KOD

312

b TIYBG

SNACK PCGL.L.CTS

TiV3G

SNACK PCGL.L.CTS

-alo - pguagnll Gligypsy - §)3J1 Liu - aadll Guds :ligSall wapg
MINIMUM doja i LIl @pL Juola

INGREDIENT DECLARATION : WHEAT FLOUR - CORN STARCH -SODIUM BICARBONATE- SALT.
USAGE DETAILS USE FOR FRYING day> el

.alo - pgiagnll Gligypsy - §)3J1 Lik - aadll Gi8s :ligSall wang
MINIMUM daja sl

MAXIMUM

ST U.Lci

MAXIMUM

FRYING TEMPERATURE 198 193 Gl §jlp FRYING TEMPERATURE 198 193 Gl éjlp
FRYING TIME 9s 7s Glall wdg FRYING TIME 9s 7s el cdg
BULK DENSITY (RAW) 410 G/L 400 G/L Ggll Galal) dypmlinll aSLESI BULK DENSITY (RAW) 410 G/L 400 G/L Gdgll 6alal) dypmUnl asLisI
BULK DENSITY (FRIED) 60 G/L 55G/L Glill a0y dymlall astis)l i BULK DENSITY (FRIED) 60 G/L 55G/L Gldll a0y dymlall astis)
MOISTURE 8.15 715 daygbyl MOISTURE 8.15 715 dagbyl
SALT 39 32 éaglall SALT 39 32 édaglall

STORAGE IDEAL

MICROBIOLOGICAL DATA STORAGE IDEAL

(dgpa0l) dgsall bl

MICROBIOLOGICAL DATA

(agpa0)D) dgsall bl

PRECONDITIONS PRECONDITIONS aliall gujsil by
TYPICAL VALUES ONLY METHOD (REDA COUNTS) EMPERATIRE 28-38 C &l ,_-.Jl daya TYPICAL VALUES ONLY METHOD (REDA COUNTS) EMPERATIRE 28-38C PRSTESS .
TOTAL VIABLE COUNT < 50.000 CFU 7/ ML 30 DEG C-3 DAYS HUMIDITY 35%-52% dygbyl TOTAL VIABLE COUNT < 50.000 CFU / ML 30 DEG C-3 DAYS HUMIDITY 35%-52% dgbyl \
YEASTS AND MOULDS <100CFU/G 30 DEG C-3 DAYS SHELF LIFE 18 MONTH &oulnll 630 YEASTS AND MOULDS <100CFU/G 30 DEG C-3 DAYS SHELF LIFE 18 MONTH sl 830
E.COLIIN1G NOT DETECTED 35 DEG C-2 DAYS NET WEIGHT 20 KG BAG PLASTIC gl Ujg E.COLIIN1G NOT DETECTED 35 DEG C-2 DAYS NET WEIGHT 20 KG BAG PLASTIC gull Ujg

SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS

22 - 23 Ton I1-13 Ton PﬂkEtIE B SEkll 22 - 23 Ton I -13 Ton PﬂkEtIE B SEkIl

Packaging Shape ! - Packaging Shape
Container 40 feet Container 20 feet | .. .. " Container 40 feet Container 20 feet | .. .. 5
£2540dygla 2520 dygla CI.L;.Q.L” dS.LIJ 02540 dygla 2520 dygla CI.L;.Q.L" LJS.LIJ
1




TIiY3C

SNACK PCL.L.CTS

e

INGREDIENT DECLARATION : WHEAT FLOUR - CORN STARCH -SODIUM BICARBONATE- SALT. -2lo - pgiagnll Sligisy - §)3Jl el - aodll Giés :uliglall apg

USAGE DETAILS USE FOR FRYING
FRYING TEMPERATURE

FRYING TIME

BULK DENSITY (RAW)

BULK DENSITY (FRIED)
MOISTURE

SALT

I
YUVARLAK DOLOM

ROUND SLIGE

O 2o A

MICROBIOLOGICAL DATA
TYPICAL VALUES ONLY

MAXIMUM

198
9s

da)a lel

410 G/L
60 G/L

8.15
39

(dgpaall) dygaall Ul
METHOD (REDA COUNTS)

TOTAL VIABLE COUNT < 50.000 CFU / ML 30 DEG C-3 DAYS
YEASTS AND MOULDS <100CFU/G 30 DEG C-3 DAYS
E.COLIIN 1G NOT DETECTED 35 DEG C-2 DAYS
SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS
22 - 23 Ton I1-13Ton
s
Container 40 feet Container 20 feet
02640 dygla 02520 dygla

KOD

4.
i, )

MINIMUM day> &l
193 Sl jlya
7s ol cidg
400 G/L gl Galol) &yl &SLSII '
55G/L Glill 22y dpmliall &8I
7.5 dgbyl i
32 daglall
STORAGE IDEAL
PRECONDITIONS
TEMPERATURE 28-38C &l dapn
HUMIDITY 35%-52% dugbyll
SHELF LIFE 18 MONTH daloll 30
NET WEIGHT 20 KG BAG PLASTIC dgiall gjg

Paketleme Sekli
Packaging Shape

*c ull &
0 LJ

T e

15kg Carton |

TiY3G

SNACK PGL.L.CTS

INGREDIENT DECLARATION : WHEAT FLOUR - CORN STARCH -SODIUM BICARBONATE- SALT. -plo - pgiagall Sligysy - 6551 <l - aadll §18> :oligloll iog

UZUN YUZUK

LONG RING

dlgb Cilala

USAGE DETAILS USE FOR FRYING MAXIMUM

SALT

FRYING TEMPERATURE
FRYING TIME

BULK DENSITY (RAW)
BULK DENSITY (FRIED)
MOISTURE

[-ETE) uL:i

410 G/L
60 G/L

MICROBIOLOGICAL DATA
TYPICAL VALUES ONLY

(Ggp30)D) dgsall bl
METHOD (REDA COUNTS)

KOD

34

MINIMUM

daya sl LIl @p Juola

193 Gl §jlp

7s Slall wdg
400 G/L Gyg Dl dalall dypmlEal aSAl
55G/L Gléll a0y dyymUsll &SUSII

715 dagbyll

32 daglall
STORAGE IDEAL

PRECONDITIONS J
TEMPERATURE 28-38C &)l daya
HUMIDITY 35%-52% dgbyl
SHELF LIFE 18 MONTH @anll 630
NET WEIGHT 20 KG BAG PLASTIC sgsall 0jg

TOTAL VIABLE COUNT < 50.000 CFU / ML 30 DEG C-3 DAYS
YEASTS AND MOULDS <100CFU/G 30 DEG C-3 DAYS
E.COLIIN1G NOT DETECTED 35 DEG C-2 DAYS
SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS
22-25Ton 1-153 Ton
Container 40 feet Container 20 feet
02540 dygla 02520 dygla

Paketleme Sekli
Packaging Shape

c n“ &




€ KILAH GiZGiLi -
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SNACK PCL.L.CTS UJJA'D U'U‘UIJ'b

I
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TIYSG .o heuirs

SNACK PCGL.L.CTS

INGREDIENT DECLARATION : WHEAT FLOUR - CORN STARCH -SODIUM BICARBONATE- SALT. -2lo - pgiagnll Giligydy - G)aJl el - aodll Giés :0ligdall Laog \‘
USAGE DETAILS USE FOR FRYING MAXIMUM daps lel MINIMUM doja i Llall dols Jaolas e,

INGREDIENT DECLARATION : WHEAT FLOUR - CORN STARCH -SODIUM BICARBONATE- SALT. -alo - pgiagall Blgyysy - §jaJ1 <L - aodll §18> :oliglall Lang

USAGE DETAILS USE FOR FRYING MAXIMUM daya il MINIMUM aayn Jsi
FRYING TEMPERATURE 200 195 ol 8ylgs FRYING TEMPERATURE 198 193 Gl 8yl
FRYING TIME 12s 10s Sl cudg FRYING TIME 9s 7s Sl g
BULK DENSITY (RAW) 260 G/L 255 G/L gl 6alol) dypmleall @St BULK DENSITY (RAW) 410 G/L 400 G/L gl 6alol) dypmliall GsLisll
BULK DENSITY (FRIED) 75 G/L 65 G/L Gl 20y dypmliall G8LAI BULK DENSITY (FRIED) 60 G/L 55 G/L Glill a0y dypmliall G8LAI
MOISTURE 105 95 dygbyl MOISTURE 8.15 715 aygbyl
SALT 39 32 doglall SALT 39 32 doglall
MICROBIOLOGICAL DATA (dgpa00l) dygantl LI 3&283&5.#?3&2 aliall gujall by MICROBIOLOGICAL DATA (dgp300D) dygaatl UL ggggggglﬁgﬁ; atiall il by
TYPICAL VALUES ONLY METHOD (REDA COUNTS) TEMPERATURE 28-38C &)1yl dagn TYPICAL VALUES ONLY METHOD (REDA COUNTS) TEMPERATURE 28-38C 8jly=l daga
TOTAL VIABLE COUNT < 50.000 CFU / ML 30 DEG C-3 DAYS e — 35%-52% digbyl TOTAL VIABLE COUNT < 50.000 CFU / ML 30 DEG C-3 DAYS HUMIDITY 35%-52% dugbyll
YEASTS AND MOULDS <100CFU/G 30 DEG C-3 DAYS STEIEEE 18 MONTH dun el 20 YEASTS AND MOULDS <100CFU/G 30 DEG C-3 DAYS STEIEINEE 18 MONTH PRRIRTI
E.COLIIN1G NOT DETECTED 35 DEG C-2 DAYS TR 20 KG BAG PLASTIC sgsall ujg E.COLIIN 1G NOT DETECTED 35 DEG C-2 DAYS TR 20 KG BAG PLASTIC sgsall ujg
SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS
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SNACK PCGL.L.CTS

INGREDIENT DECLARATION : NATURAL POTATO POWDER - SALT.
USAGE DETAILS USE FOR FRYING MAXIMUM d3pn Llel

MICROBIOLOGICAL DATA

S
BOVIK YUZIK

BIG RING

Opus Olala

FRYING TEMPERATURE 185
FRYING TIME 9s
BULK DENSITY (RAW) 365 G/L
BULK DENSITY (FRIED) 45 G/L
MOISTURE n
SALT 39

TYPICAL VALUES ONLY METHOD (REDA COUNTS)

TOTAL VIABLE COUNT <50.000 CFU / ML 30 DEG C-3 DAYS

YEASTS AND MOULDS <100CFU/G 30 DEG C-3 DAYS
E.COLIINIG NOT DETECTED 35 DEG C-2 DAYS

SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS

(dgpa0l) dgsall bl

22 - 25 Ton 11-15 Ton

Container 40 feet Container 20 feet
02540 dygla 02520 dygla

g

KOD +

37

.@lo - dreybll bbbyl §)ags : wligSall g

Paketleme Sekli
Packaging Shape

s c uII 3
0 d

MINIMUM doja i LIl @pL Juola -
188 NSEEEY q
7s Slall g M

355 G/L gl Galol) dyymUsll GSLiSJI
38 G/L Gl 22 &l a5USI
10.5 dgbl
32 doglall
PRECONDITIONS uliall Gl by
TEMPERATURE 28-38C &l dagn
HUMIDITY 35%-52% dygb i
SHELF LIFE 18 MONTH doinll 6a0
NET WEIGHT 15 KG BOX CARTOON dguall gjg

TiV3G

SNACK PCGL.L.CTS

DALGA DILIMI

WAVY SLIGE

dagao ailpi

I INGREDIENT DECLARATION : NATURAL POTATO POWDER - SALT.

KD 4
318 v

-

.@lo - dreubll blayl §)>gs : wliglall ang

& USAGE DETAILS USE FOR FRYING MAXIMUM daps Ulci MINIMUM daps dﬁi
FRYING TEMPERATURE 185 188 gl.ﬁ.ll &)l
] FRYING TIME 9s 7s gJ.ﬁJI wdg
BULK DENSITY (RAW) 365 G/L 355 G/L dg il 6olall dypmUall GSLSI
BULK DENSITY (FRIED) 45 G/L 38 G/L ‘=,.I.EJI a0y dymlall astisl
MOISTURE n 10.5 daygbyl
SALT 39 32 éaglall
P = s STORAGE IDEAL . e RO o
MICROBIOLOGICAL DATA (8ap50)) dyganll Syl STORAGE IDEAL atiall il by
TYPICAL VALUES ONLY METHOD (REDA COUNTS) TEMPERATURE 28-38C sl dmya ’
TOTAL VIABLE COUNT < 50.000 CFU / ML 30 DEG C-3 DAYS HUMIDITY 35%-52% byl
YEASTS AND MOULDS <100CFU/G 30 DEG C-3 DAYS SHELF LIFE 18 MONTH dounll 30 !
E.COLIIN1G NOT DETECTED 35 DEG C-2 DAYS NET WEIGHT 15 KG BOX CARTOON gull Ujg
SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS
'f.
22 - 253 Tan 11-13 Ton PﬂkEtIE B SBkIl
Container 40 feet Container 20 feet | .. .. -
02540 dygla 2520 dygla G.L}.Q.L" LJj.LIJ M -
i




I
TIRTIKLI DENIZ KABUGL KOD

SERRATED SHELLS CHIPS
Pyl dgan 313

TiV3G

SNACK PCGL.L.CTS

INGREDIENT DECLARATION : NATURAL POTATO POWDER - SALT. -plo - drenbll bblbyl §jags : Wligdall wing

USAGE DETAILS USE FOR FRYING MAXIMUM PR MINIMUM daya Ui Slilly als Jpolés
FRYING TEMPERATURE 185 188 Slall &l
FRYING TIME 9 7s olall cudg
BULK DENSITY (RAW) 365 G/L 355 G/L Gy)g Dl 6alall dypmUall G8ESI

BULK DENSITY (FRIED) 45 G/L 38 G/L Glill a0y dymlall astis)l
MOISTURE n 105 daygbyl
SALT 39 32 éaglall

STORAGE IDEAL
PRECONDITIONS

MICROBIOLOGICAL DATA
TYPICAL VALUES ONLY

(dgpa0l) dgsall bl
METHOD (REDA COUNTS)

ayllioll sl bgpi

TEMPERATURE 28-38C &)1yl dagn
TOTAL VIABLE COUNT < 50.000 CFU 7/ ML 30 DEG C-3 DAYS HUMIDITY 35%-52% dygbyl
YEASTS AND MOULDS <100CFU/G 30 DEG C-3 DAYS SHELF LIFE 18 MONTH &oulnll 630
E.COLIIN1G NOT DETECTED 35 DEG C-2 DAYS NET WEIGHT 15 KG BOX CARTOON gl Ujg
SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS
22 - 25 Ton 11-15 Ton

Paketleme Sekli

Packaging Shape
dlueil Jsui ‘15kg Carton |

Container 40 feet Container 20 feet
02540 dygla 02520 dygla

TiV3G

SNACK PCGL.L.CTS

L
INCE Y0IZK

THIN RING

MICROBIOLOGICAL DATA
TYPICAL VALUES ONLY
TOTAL VIABLE COUNT < 50.000 CFU / ML

INGREDIENT DECLARATION : NATURAL POTATO POWDER - SALT.

USAGE DETAILS USE FOR FRYING MAXIMUM day> el
FRYING TEMPERATURE 185

FRYING TIME 9s

BULK DENSITY (RAW) 365 G/L

BULK DENSITY (FRIED) 45 G/L
MOISTURE n

SALT 39

(agpa0)D) dgsall bl
METHOD (REDA COUNTS)
30 DEG C-3 DAYS
30 DEG C-3 DAYS
35 DEG C-2 DAYS
35 DEG C-2 DAYS

KOD

ysl

.@lo - dreubll blayl §)>gs : wliglall ang

MINIMUM dayn Jai
188 Slall gjlps
7s lall g
355G/L dg il 6olall dypmUall GSLSI
38 G/L Glill 20y dymlall &5USJI
10.5 dagbl
32 daglall
PRECONDITIONS uliall Guiail by
TEMPERATURE 28-38C GjlpJl g
HUMIDITY 35%-52% dagbyl
SHELF LIFE 18 MONTH Ul 620
NET WEIGHT 15 KG BOX CARTOON agrell gjg

YEASTS AND MOULDS <100CFU/G
E.COLIIN1G NOT DETECTED
SALMONELLA IN 25 G NOT DETECTED
22 - 23 Ton
Container 40 feet
02640 dygla

11-13 Ton

Container 20 feet
02520 dygla

Paketleme Sekli
Packaging Shape
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SNACK PCGL.L.CTS

USAGE DETAILS USE FOR FRYING MAXIMUM

FRYING TIME 9s

SALT 39

MICROBIOLOGICAL DATA

TYPICAL VALUES ONLY

TOTAL VIABLE COUNT <50.000 CFU / ML

YEASTS AND MOULDS <100CFU/G
E.COLIINIG NOT DETECTED

SALMONELLA IN 25 G NOT DETECTED

INGREDIENT DECLARATION : NATURAL POTATO POWDER - SALT.

FRYING TEMPERATURE 185

ST u.Lci

BULK DENSITY (RAW) 365 G/L
BULK DENSITY (FRIED) 45 G/L
MOISTURE n

(dgpa0l) dgsall bl
METHOD (REDA COUNTS)
30 DEG C-3 DAYS
30 DEG C-3 DAYS
35 DEG C-2 DAYS
35 DEG C-2 DAYS

MINIMUM

22 - 25 Ton

g Container 40 feet
02540 dygla

11-15 Ton

Container 20 feet
02520 dygla

daya Jsi
188
7s
355 G/L
38 G/L
10.5
3.2

STORAGE IDEAL

PRECONDITIONS
TEMPERATURE 28-38C
HUMIDITY 35%-527%
SHELF LIFE 18 MONTH
NET WEIGHT 15 KG BOX CARTOON

Paketleme Sekli
Packaging Shape

s c uII 3
0 d

Slall gyljn
Glall wdg

gl 6alal) dymlbdl dSLAJI
Gléll 20y dyymlall @SUSII

&jlpall dp)a

duounll 620

dugbyl

aigbyl

dgeall gjg

‘{5kg Carton |

TiV3G

SNACK PCGL.L.CTS

INGREDIENT DECLARATION : NATURAL POTATO POWDER - SALT.
USAGE DETAILS USE FOR FRYING

L
KIGOK YOZIK

SMALL RING

6“0 Ql“l

FRYING TEMPERATURE
FRYING TIME

BULK DENSITY (RAW)
BULK DENSITY (FRIED)
MOISTURE

SALT

MAXIMUM

[-ETH) Ulci

365 G/L
45 G/L

KOD

327

MINIMUM daja sl

188 Gl 8yl
7s olall cudg
355 G/L gl Galall dsymlall GSLSI

38 G/L Al 20y dyymUall GSUAJI
105 aygbyll
32 doglall

MICROBIOLOGICAL DATA (dgp300D) dygaatl UL ggggggglﬁgﬁ; atiall il by
TYPICAL VALUES ONLY METHOD (REDA COUNTS) TEMPERATURE 28-38C sl dmya
TOTAL VIABLE COUNT < 50.000 CFU / ML 30 DEG C-3 DAYS HUMIDITY 35%-52% byl
YEASTS AND MOULDS <100CFU/G 30 DEG C-3 DAYS SHELF LIFE 18 MONTH sl 830
E.COLIIN1G NOT DETECTED 35 DEG C-2 DAYS NET WEIGHT 15 KG BOX CARTOON gull Ujg
SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS
22 - 25 Ton 11-13 Ton PﬂkEtIEmE SEkIl
I Packaging Shape
Container 40 feet Container 20 feet | .. .. 5
02540 dygla 2520 dygla CI.L;.Q.L" LJS.LIJ
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SNACK PCL.L.CTS

SALT

DIZ DiLiMi

FLAT SLIGE

Galw daypw

MICROBIOLOGICAL DATA
TYPICAL VALUES ONLY
TOTAL VIABLE COUNT < 50.000 CFU / ML

INGREDIENT DECLARATION : NATURAL POTATO POWDER - SALT.
USAGE DETAILS USE FOR FRYING MAXIMUM
FRYING TEMPERATURE
FRYING TIME
BULK DENSITY (RAW)
BULK DENSITY (FRIED)
MOISTURE

d3pn Llel

365 G/L
45 G/L

(dgpa0l) dgsall bl
METHOD (REDA COUNTS)
30 DEG C-3 DAYS

YEASTS AND MOULDS <100CFU/G 30 DEG C-3 DAYS
E.COLIIN1G NOT DETECTED 35 DEG C-2 DAYS
SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS
22 - 25 Ton I1-13 Ton
Container 40 feet Container 20 feet
02540 dygla 02520 dygla

KOD

.@lo - dreybll bbbyl §)ags : wligSall g

STORAGE IDEAL

MINIMUM doja i LIl @pL Juola
188 Sl gl
7s Glall wdg

355 G/L Gug il 83lal) dypmlEl GSLSII
38 G/L Gléll 20y dyymlall @SUSII
10.5 dsgbyll
32 dsglall

ayllioll sl bgpi

PRECONDITIONS
TEMPERATURE 28-38C &)1l daya
HUMIDITY 35%-52% gyl
SHELF LIFE 18 MONTH andnll 630
NET WEIGHT 15 KG BOX CARTOON sgsall gjg

Paketleme Sekli
Packaging Shape

s c uII 3
0 LJ

I
£ KALEM KESME

e
Tovac  PENNE RIGATE

SNACK PCL.L.CTS Cum

INGREDIENT DECLARATION : NATURAL POTATO POWDER - SALT.

USAGE DETAILS USE FOR FRYING MAXIMUM daps lel
FRYING TEMPERATURE 185

FRYING TIME 9s

BULK DENSITY (RAW) 365 G/L

BULK DENSITY (FRIED) 45 G/L
MOISTURE n

SALT 39

MICROBIOLOGICAL DATA
TYPICAL VALUES ONLY
TOTAL VIABLE COUNT < 50.000 CFU / ML
YEASTS AND MOULDS <100CFU/G
E.COLIIN1G NOT DETECTED

(a3pa0)D) dgsall bl
METHOD (REDA COUNTS)
30 DEG C-3 DAYS
30 DEG C-3 DAYS
35 DEG C-2 DAYS

SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS
22 - 253 Tan 11-13 Ton
Container 40 feet Container 20 feet
02640 dygla 02520 dygla

KOD

.alo - dreubll blayl §)>gs : wliglall ang

MINIMUM daja sl
188 Glall gl
7s lall g
355G/L ag il éslal) dupmlinll &8UsII
38 G/L Glill 20y dymlall &5USJI
10.5 agbyl
3.2 dogloll
PRECONDITIONS uliall Guiail by
TEMPERATURE 28-38C TTEY R-EY
HUMIDITY 35%-52% dagbyl
SHELF LIFE 18 MONTH doulnll 620
NET WEIGHT 15 KG BOX CARTOON Gguall Ujg

Paketleme Sekli
Packaging Shape
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SNACK PCGL.L.CTS

* o0

SNACK PCL.L.CTS U”M LJ"u'.".'! Ij'b

INGREDIENT DECLARATION : WHEAT FLOUR - CORN FLOUR - CORN STARCH

SODIUM BICARBONAT E- SALT -SUGAR. SODIUM BICARBONAT E-

USAGE DETAILS USE FOR FRYING MAXIMUM a5 Llel MINIMUM
FRYING TEMPERATURE 200

USAGE DETAILS USE FOR FRYING

.H,J.ﬁ.ll §)lp= FRYING TEMPERATURE
. FRYING TIME 12s 10s L_J.ﬁJI wdg FRYING TIME 12s 10s
BULK DENSITY (RAW) 260 G/L 255 G/L gl alal) dypmlall astisll BULK DENSITY (RAW) 260 G/L 255 G/L gl alal) dypmUall asUsll
BULK DENSITY (FRIED) 75 G/L 65 G/L ‘!I.EJI 2.0 dyymla)l U BULK DENSITY (FRIED) 75 G/L 65 G/L .__,l.ﬁ.ll 2.0 dyymlall asUSJI
MOISTURE 10.5 95 dygbyl MOISTURE 10.5 95 dygb
SALT 39 3.2 daglall SALT 39 32 daglall
MICROBIOLOGICAL DATA (dgpa0ll) dygaatl Lyl ggggéﬁglﬁgﬁ; o)l gujail bapd MICROBIOLOGICAL DATA (33001 d3gan)l SULI g;ggggglﬁgﬁ; o)l gujall bgpd " 3
TYPICAL VALUES ONLY METHOD (REDA COUNTS) TEMPERATURE 28-38C GJIFAJI FEYS TYPICAL VALUES ONLY METHOD (REDA COUNTS) TEMPERATURE 28-38C 5]']—'\-" FES
TOTAL VIABLE COUNT < 50.000 CFU 7/ ML 30 DEG C-3 DAYS HUMIDITY 35%-52% dygbyl TOTAL VIABLE COUNT < 50.000 CFU 7/ ML 30 DEG C-3 DAYS HUMIDITY 35%-52% dgbyll
YEASTS AND MOULDS <100CFU/G 30 DEG C-3 DAYS SHELF LIFE 18 MONTH ool 830 YEASTS AND MOULDS <100CFU/G 30 DEG C-3 DAYS SHELF LIFE 18 MONTH yaulnl 630
E.COLIIN1G NOT DETECTED 35 DEG C-2 DAYS NET WEIGHT 15 KG BOX CARTOON gl Jjg E.COLI IN 1G NOT DETECTED 35 DEG C-2 DAYS NET WEIGHT 15 KG BOX CARTOON sgull gjg
SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS SALMONELLA IN 25 G NOT DETECTED 35 DEG C-2 DAYS
e 2 | Paketleme Sekli = | Paketleme Sekli
| | Packaging Shape : S . Packaging Shape
Container 40 feet Container 20 feet | .. .. 5 i : y 1 Container 40 feet Container 20 feet | .. . - TS T
,I:l:lfl 40 dygla 'l:l:.ﬁ 20 dygla CI.L!.Q.L" dS.LIJ i . Il_lE kg [:ﬂl‘tl]l'l I. A B = ' P:_ﬁ4o dugla I":"ﬁ 20 dygla wl LJj-w TI;_!:;E |IJIE kg Eﬂl‘tl]ﬂ
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* | new version of the chips
b | G oe sl Ll



