


2021 yilinda kurulan Fairglob Trading, ithalat ve ihracat sektériinde onciidiir. Korfez iilkelerinden diinyanin her kosesine uzanan fonksiyonel bir ticaret
platformunu benimseyerek kiiresel ticarette yeni bir donemin yolunu agtik. Genis iiriin yelpazemizle hizmet vererek sektorde fark yaratmayi basardik. Gida ve
igecek ticaretinden kullanilmis boru ve tiiplerin hurda toptan satisina, yemeklik yaglardan petrokimya malzemelerine kadar bir¢ok sektorde faaliyet
gostermekteyiz. Ayrica dondurulmus balik ve deniz hayvanlarinin ticaretini de yapmaktayiz. Fairglob Trading sadece ticaret alaninda degil ayn1 zamanda
gayrimenkul ve danigmanlik ve marka danigmanlig1 alanlarinda da hizmet sunmaktadir. Marka danigmanligi hizmetlerimizle isletmelerin giiclenmesine ve
rekabet avantaji kazanmasina yardimci oluyoruz. Fairglob Trading olarak kiiresel ticaretin gelecegini sekillendirmeyi ve is ortaklarimizin basarisina katkida
bulunmay: hedefliyoruz. Fairglob Trading olarak sundugumuz hizmetlerde dil becerisine sahip uzman ekibimizle iletisim ve igbirliginde miitkemmelligi
saglamak igin cesitli dil ¢6ziimleri sunuyoruz. Hizmetlerimizin her asamasinda seffaf bir yaklasim benimsiyor ve komisyon almiyoruz. Bu sayede ticaretinizi
daha karli ve siirdiiriilebilir hale getirmenizi saglayacak bir i modeli sunuyoruz. Fairglob Trading olarak miisterilerimizle diiriistliik ve seffaflik ilkelerine
dayali uzun vadeli, giivenilir iligkiler kuruyoruz. Miisteri memnuniyetini her seyin istiinde tutan miisteri odakli yaklasimimizla ¢6ziim odakli, hizli ve etkili
sonuglar iretiyoruz. Her miisterinin ihtiyaglarinin farkli olacaginin bilinciyle isletmenize 6zel bir yol haritas: olusturuyoruz.

BAZLAMAC

MIKROBIYOLOJIK OZELLIKLERI / MICROBIOLOGICAL PROPERTIES

Turk Gida Kodeksi, Mikrobiyolojik Hriterler Tebligi'nde, Tahil unlarina ait
mikrobiyolojik degerler gegerlidir.

The product obeys microbiological limits for cereal and grain flour as stated

in Turkish Food Codex, Microbiological Criteria Bulletin.

DUYUSAL OZELLIKLERI / ORGANOLAPTIC PROPERTIES

Gorinls / Appearance : Yabana madde icermeyen / No foreign material available
Tat / Taste : Yabancl tat icermeyen / No foreign taste available

Koku / Odour : Yabana koku icermeyen has, 6zgi ve dogal kokulu / No foreign
odour available, peculiar and natural wheat

Renk / Color : Kremsi Beyaz / Cream White

FIZIKSEL VE KIMYASAL OZELLIKLERI / PHYSICAL AND CHEMICAL
PROPERTIES

Yas Gluten / Wet Gluten, % : min. 28

Normal Sedimantasyon / Normal Sedimentation, ml : min. 35
Gecikmeli Sedimantasyon / Delayed sedimentation, ml : min. 41
Nem(km) / Moisture content,(on dry basis), % : max. 14,5
Protein (N x 5,7; KM'de / on dry basis), % : min. 11,0

Kul( KM'de) / Ash (on dry basis), % : max. 0,65

Bazlama
Round-Flat Baked Bread

€xtensograph degerleri (135 dk.'da )

Su Kaldirma / Water absorption, % : min. 60
€nerji / €nergy, cm? : min. 80

Uzayabilirlik / extensibility, mm : min. 160
Direng / Resistance to €xtension, BU : min. 500

URUN OZELUKLERI / CHARACTERISTIC OF PRODUCT

SEVSAN - Bazlamag Unu / SEVSAN - Bazlamag flour,

Y
#" Yiksek su kaldirma kapasitesine sahiptir ve daha fazla Orin verir.

Has highest water absorption capacity and gives more product.

=

Kaliteli sert ve kirmizi bugdaydan Gretilir.
Is produced from high quality hard and red wheat.

W=

Yogurulduktan ve fermentasyondan sonra hamurun canli ve
kendini birakmama 6zelligi vardir. / Has the characteristic of active and

nospreading of the dough after kneading and fermentation.

Fermentasyon siresi kisadir. / Hos short fermentation time.

W W

Bazlama, firnda pisirildikten sonra, ici sarimtrak, dizgin ve ince
gobzeneklere sahip, kalin ve parlak kabuk yapisina sahip bazlama
elde edilir. / After baking the round flat bread in the bread oven, the round flat
bread with yellowish, thick and shiny crust, and thin regular pores is obtained.

W=

Bazlamasi uygun kosullarda saklandiginda tazeligini ve yumusakli-

§|n| korur. / Remains fresh and keeps softness of the round flat bread if it is kept
under convenient conditions.



SIMITI

MIKROBIYOLOJIK OZELUKLERI / MICROBIOLOGICAL PROPERTIES

Turk Gida Kodeksi, Mikrobiyolojik Hriterler Tebligi'nde, Tahil unlarina ait

mikrobiyolojik dederler gecerlidir. / The product obeys microbiological limits for cereal
and grain flour as stated in Turkish Food Codex, Microbiological Criteria Bulletin.

DUYUSAL OZELLIKLERI / ORGANOLAPTIC PROPERTIES

Gér0n0§ / Appearance : Yabanca madde igermeuen / No foreign material available
Tat / Taste : Yabana tat icermeyen / No foreign taste available

Koku / Odour : Yabana koku icermeyen/ has, 629U ve dogal kokulu / No foreign
odour available, peculiar and natural wheat

Renk / Color : Kremsi Beyaz / Cream white

FIZIKSEL VE KIMYASAL OZELLIKLERI / PHYSICAL AND CHEMICAL
PROPERTIES

Yas Gluten / Wet Gluten, % : min. 28

Normal Sedimantasyon / Normal Sedimentation, ml : min. 33
Gecikmeli Sedimantasyon / Delayed sedimentation, ml : min. 42
Nem(km) / Moisture content(on dry basis), % : max. 14,5

Protein (N x 5,7; KM'de/ on dry basis), % : min. 11,0

KUl KM’de) / Ash (on dry basis) :  max. 0,80

Simitlik - Somunluk - Gevreklik

Wheat flour for ring shaped bread - loaf bread - Cripsy flour products

€xtensograph degerleri (135 dk.'da )
Su Kaldirma / Water absorption, % : min. 60

€nerji / €nergy, cm? : min. 100

Uzayabilirlik / extensibility, mm : min. 150

Direng / Resistance to €xtension, BU : min. 800

URUN OZELUKLERI / CHARACTERISTIC OF PRODUCT

SEVSAN - Simiti Unu / SEVSAN - Simiti flour,

=

=

LS

=

Daha yiksek su kaldirmasi kapasitesine sahiptir dolayisiyla
daha fazla Orin vermektedir. / Has higher water absorption capacity
and consequently extra product yield is obtained.

Yogdurmaya ve sekillendirmeye Kkarsi toleransilidir. / Has a good
tolerance against kneading, shaping the dough.

Uretimden sonra Urinin icini ince, dizgiin ve homojen gézenekler
oIU§turur. | Gives thiny and homogeneous pores inside the ring-shape bread.

Urtnde uygun hacim ve hafif esmer renk verir. / Has light brown color
and appropriate loaf volume of the product.

Uygun kosullarda saklandidinda tazeligini ve yumusaklidini korur.
Keeps softness & freshness under convenient storage.

TITANIUM RIRMIZI

MIKROBIYOLOJIK OZELLIKLERI / MICROBIOLOGICAL PROPERTIES

Turk Gida Kodeksi, Mikrobiyolojik Hriterler Tebligi'nde, Tahil unlarina ait

mikrobiyolojik degerler gegerlidir. / The product obeys microbiological limits for cereal
and grain flour as stated in Turkish Food Codex, Microbiological Criteria Bulletin.

DUYUSAL OZELLIKLERI / ORGANOLAPTIC PROPERTIES

Gorinus / Appearance : Yabana madde icermeyen / No foreign material available
Tat / Taste : Yabana tat igermeqen / No foreign taste available
Koku / Odour : Yabana koku icermeyen/ has, 6zgu ve dogal kokulu / No

foreign odour available, peculiar and natural wheat

Renk / Color : Hremsi Beyaz / Cream White

FIZIKSEL VE KIMYASAL OZELLIKLERI / PHYSICAL AND CHEMICAL
PROPERTIES

Yas Gluten / Wet Gluten, % : min. 30

Normal Sedimantasyon / Normal Sedimentation, ml : min. 40
Gecikmeli Sedimantasyon / Delayed sedimentation), ml : min. 60
Nem(km) / Moisture content(on dry basis), % : max. 14,5

Protein (N x 5,7; KM'de / on dry basis), % : min. 11,5

KUl KM'de) / Ash (on dry basis) : max. 0,71 - 0,80
E€xtensograph degerleri (135 dk.'da )

Su Kaldirma / Water absorption, % : min. 58

€nerji / €nergy, cm? : min. 145

€kmeklik Bugday Unu

Luxirious and Trabzon type Bread wheat flour

Uzayabilirlik / extensibility, mm : min. 140
Direng / Resistance to €xtension, BU : min. 950

URUN OZELLIKLERI / CHARACTERISTIC OF PRODUCT
SEVSAN - Titanium Hirmizi Unu / SEVSAN - Titanyum Kirmizi Bread flour,

Karafirin da liks ata ekmedi ve biyUk Trabzon tip ekmekler Gretmek
icin omoglomoktodlr. / Is aimed for luxurious and big Trabzon(Black sea region)
type of bread.

YUksek su kaldirma kapasitesine sahiptir ve fazla Grin verir. / Owns high

water absorption capacity and gives more breads.

Normal tip ekmeklik unlanyla karsilastirldiginda fermentasyondan
sonra daha gi¢li ve elastik hamuru vermektedir. / Gives more convenient,
more elastic & stronger dough after fermentation compared to normal bread type.

Fermentasyondan sonra iyi bicak agma 6zelligi vardir. / Gives perfect result of
docking(cutting)the loaf after fermentation.

€kmek finnda pisirildikten sonra, ekmek i¢i beyaz, dizgin ve ince
g6zeneklere sahip, ideal ve parlak kabuk yapisi, yOksek kaliteli undan
dolayi hacimli ekmek verir. / After baking in the oven, white and regular pores is
observed inside the bread, ideal, shiny crust formation and bulky bread is obtained due to

high quality of flour.
’
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€kmedi uygun kosullarda saklandiginda tazeligini ve yumusakligini korur.
Remains crispy and keeps freshness of the bread for long time storage.




SON HARMAN

MIKROBIYOLOJIK OZELLIKLERI / MICROBIOLOGICAL PROPERTIES

Turk Gida Kodeksi, Mikrobiyolojik Hriterler Tebligi'nde, Tahil unlarina ait

mikrobiyolojik degerler gecerlidir. / The product obeys microbiological limits for
cereal and grain flour as stated in Turkish Food Codex, Microbiological Criteria Bulletin.

DUYUSAL OZELLIKLERI / ORGANOLAPTIC PROPERTIES

Gorinus / Appearance : Yabana madde icermeyen / No foreign material available
Tat / Taste : Yabana tat igermeyen / No foreign taste available

Koku / Odour : Yabana koku icermeyen/ has, 6zglu ve dogal kokulu / No
foreign odour available, peculiar and natural wheat

Renk / Color : Beyaz / White

FIZIKSEL VE KIMYASAL OZELLIKLERI / PHYSICAL AND CHEMICAL
PROPERTIES

Yas Gluten / Wet Gluten, % : min. 30

Normal Sedimantasyon / Normal Sedimentation, ml : min. 40
Gecikmeli Sedimantasyon / Delayed sedimentation, ml : min. 60
Nem(km) /Moisture content (on dry basis), % : max. 14,5

Protein (N x 5,7; KM'de / on dry basis), % : min. 12,0

KUl( KM'de) / Ash (on dry basis) :  max. 0,55

€xtensograph degerleri (135 dk.'da )

Su Kaldirma / Water absorption, % : min. 58

Pastalik - Boreklik - Coreklik

€nerji / €nergy, cm? : min. 140

Uzayabilirlik / extensibility, mm : min. 155

Direng / Resistance to €xtension, BU : min. 900

URUN OZELUKLERI / CHARACTERISTIC OF PRODUCT

SEVSAN - Son Harman Unu / SEVSAN - Son Harman flour,

LTS

LS

YUksek su kaldirma kapasitesine sahiptir. / Has high water
absorption capacity.

Her Urin ¢esidinde yUksek kaliteli ve nefes Urin olarak
kullanma imkanina sahiptir. / Has superior puffing quality in every
kind of products.

YUksek hacim verir ve hamur yapismadan kolay

sekillendirebilir, kaliba dokebilir. / Gives high loaf volume,
and easy moulding without stickiness of the dough.

Haomurda homojen sekilde gaz uretilir ve dolayisiyla

dinlendirmede hamurda kicuk ve dizgin gézenekler olusur.
Gives homogeneous gas formation in the dough, and consequently small
and reqular pore formation of the dough during resting.

HONUH

MIKROBIYOLOJIK OZELLIKLERI / MICROBIOLOGICAL PROPERTIES

Turk Gida Kodeksi, Mikrobiyolojik Hriterler Tebligi'nde, Tahil unlarina ait

mikrobiyolojik dederler gecerlidir. / The product obeys microbiological limits for cereal
and grain flour as stated in Turkish Food Codex, Microbiological Criteria Bulletin.

DUYUSAL OZELLIKLERI / ORGANOLAPTIC PROPERTIES

GorunUs / Appearance : Yabana madde icermeyen / No foreign material available
Tat / Taste : Yabana tat icermeyen / No foreign taste available

Koku / Odour : Yabana koku icermeyen/ has, 629U ve dogal kokulu / No
foreign odour available, peculiar and natural wheat

Renk / Color : BGl}QZ / White

FIZIKSEL VE KIMYASAL OZELLIKLERI / PHYSICAL AND CHEMICAL
PROPERTIES

Yas Gluten / Wet Gluten, % : min. 26

Normal Sedimantasyon / Normal Sedimentation, ml : min. 35
Gecikmeli Sedimantasyon / Delayed sedimentation, ml : min. 40
Nem(km) / Moisture content (on dry basis), % : max. 14,5
Protein (N x 5,7; KM'de / Ash (on dry basis), % : min. 10,5
KUI( KM'de) / Ash (on dry basis) : max. 0,60

Kek - Hurabiye - Biskuvi

Cake - Cookie - Biscuits

€xtensograph degerleri (135 dk.'da )
Su Kaldirma / Water absorption, % : min. 57

€nerji / €nergy, cm? : min. 40

Uzayabilirlik / extensibility, mm : min. 140

Direng / Resistance to €xtension, BU : min. 250

URUN OZELUKLERI / CHARACTERISTIC OF PRODUCT

SEVSAN - Konuk Unu / SEVSAN - Konuk flour,

’
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Arzu edilen beyazlik ve ince pudra 6zelligine sahiptir. / Hos desired white
color and fine powder in structure.

Hamurda yapiskanhidi yoktur. / Has no stickiness in the dough.

Hamuru rahathidyla sekillendirme ve Urin olusturduktan sonra Urin
§eklinde deforme olu§momokt0d|r. / Dough can be shaped easily & no
shape deformation observed in biscuits production.

Kolay sekillendirebilir, yapismadan kaliba dékebilir ve Urinlerde istenilen

hacim verir. / €asy moulding, dough can be poured into the mold without stickiness and
gives desired loaf volume of the products.

Kek ve kurabiye Urinlerde kaliteli ve nefes Urin olarak kullanma imkanina

sohiptir. / Has an opportunity to be used as qualified and exquisite products of cake and
cookie.




DANE

MIKROBIYOLOJIK OZELUIKLERI / MICROBIOLOGICAL PROPERTIES

Turk Gida Kodeksi, Mikrobiyolojik Hriterler Tebligi'nde, Tahil unlarina ait
mikrobiqolojik degerler gegerlidir. / The product obeys microbiological limits for cereal

and grain flour as stated in Turkish Food Codex, Microbiological Criteria Bulletin.

DUYUSAL OZELLIKLERI / ORGANOLAPTIC PROPERTIES

Gorunus / Appearance : Yabana madde icermeyen / No foreign material available
Tat / Taste : Yabana tat icermeyen / No foreign taste available

Koku / Odour : Yabana koku icermeyen has, 6zgi ve dogal kokulu / No
foreign odour available, peculiar and natural wheat

Renk / Color : Beyaz / white

FIZIKSEL VE KIMYASAL OZELLIKLERI / PHYSICAL AND CHEMICAL
PROPERTIES

Yas Gluten / Wet Gluten, % : min. 24

Normal Sedimantasyon, ml : min. 20

Gecikmeli Sedimantasyon / Delayed sedimentation, ml : min. 25
Nem(km) /N\oisture content(on dry basis), % : max. 14,5

Protein (N x 5,7; KM'de / on dry basis), % : min. 7,0

KUl( KM'de) : max. 0,55

Hadayiflik - Gofretlik - Ugralik - Hrakerlik

Oven baked shredded pastry with pistachio - Wafer
€asy thin dough scattering flour - Cracker

€xtensograph degerleri

Su Kaldirma / Water Absorption, % : min. 55
€nerji / €nergy, cm? : min. 25-40
Uzayabilirlik / extensibility, mm : min. 150
Direng / Resistance to €xtension, BU : min. 250

URUN OZELUKLERI / CHARACTERISTIC OF PRODUCT

SEVSAN - Dane Unu / SEVSAN - Dane flour,

oﬂ . . T .
# Arzu edilen beyazlik ve ince pudra 6zelligine sahiptir. / Has
desired white color and fine powder in structure.

W

Hamurda yapiskanhidi yoktur. / Hos no stickiness in the dough.

W

Hamuru rahathidyla sekillendirme ve 0rin olusturduktan
sonra Urin seklinde deforme olusmamaktadir. / Dough can be

shaped easily & no shape deformation observed in biscuits production.

=

Kolay sekillendirebilir, yapismadan kaliba dokebilir, ve

UrUnlerde istenilen hacim verir. / €asy moulding, dough can be
poured into the mold without stickiness and gives desired loaf volume
of the products.

KOMBE

MIKROBIYOLOJIK OZELLIKLERI / MICROBIOLOGICAL PROPERTIES

Turk Gida Kodeksi, Mikrobiyolojik Hriterler Tebligi'nde, Tahil unlarina ait

mikrobiyolojik degerler gegerlidir. / The product obeys microbiological limits for cereal
and grain flour as stated in Turkish Food Codex, Microbiological Criteria Bulletin.

DUYUSAL OZELLIKLERI / ORGANOLAPTIC PROPERTIES

Gorinds / Appearance : Yabanc madde icermeyen / No foreign material available
Tat / Taste : Yabanc tat igermeuen / No foreign taste available

Koku / Odour : Yabana koku icermeyen/ has, 6zg0 ve dogal kokulu/ No
foreign odour available, peculiar and natural wheat

Renk / Color : HKahverengi / Brown

FIZIKSEL VE KIMYASAL OZELLIKLERI / PHYSICAL AND CHEMICAL
PROPERTIES

Yas Gluten / Wet Gluten, % : min. 31

Normal Sedimantasyon / Normal Sedimentation, ml : min. 33
Gecikmeli Sedimantasyon / Delayed sedimentation, ml : min. 42
Nem(km) /Moisture content(on dry basis), % : max. 14,5
Protein (N x 5,7; KM'de / on dry basis), % : min. 12,0

KUl KM’de) / Ash (on dry basis) : max. 1,40

Tandirlik

Brown wheat flour for economic thin flat bread

€xtensograph degerleri (135 dk.'da )

Su Kaldirma / Water Absorption, % : min. 62
€nerji / €nergy , cm? : min. 50

Uzayabilirlik / extensibility, mm : min. 160
Direng / Resistance to €xtension, BU : min. 250

URUN OZELLIKLERI / CHARACTERISTIC OF PRODUCT

SEVSAN - Kémbe Unu / SEVSAN - Kémbe flour,

s
s
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YUksek su kaldirma kapasitesine sahiptir ve daha fazla Urin verir. / Has highest
water absorption capacity and gives more product.

Kinlan bugdayin kalitesine bagli olarak, yuksek vizkositeli ve esnek hamur
elde edilir. / Is stable and elastic depending on the high quality of wheat grinded.

€lde edilen gucli hamurun tandirdan akmama ve tandir ocaginda yapismama
626||i§i vardir. / Gives high viscosity & no sticky characteristic of the strong dough while baking
in the clay-made tandir oven.

Tandirdaki hamurda ve pisirilen Urinde sekil bozuklugunun olusmamasi
gézlenmektedir. / Doesn't have shape deformation of the dough in the tandir oven after

the product is being baked.




EVIRGEC

MIKROBIYOLOJIK OZELLIKLERI / MICROBIOLOGICAL PROPERTIES

Turk Gida Kodeksi, Mikrobiyolojik Hriterler Tebligi'nde, Tahil unlarina ait
mikrobiyolojik degerler gecerlidir. / The product obeys microbiological limits for cereal
and grain flour as stated in Turkish Food Codex, Microbiological Criteria Bulletin.

DUYUSAL OZELLIKLERI / ORGANOLAPTIC PROPERTIES

Gorinus / Appearance : Yabana madde icermeyen / No foreign material available
Tat / Taste : Yabanal tat icermeyen / No foreign taste available

Koku / Odour : Yabana koku icermeyen/ has, 6zgi ve dogal kokulu / No foreign
odour available, peculiar and natural wheat

Renk / Color : Beyaz / White

FIZIKSEL VE KIMYASAL OZELUKLERI / PHYSICAL AND CHEMICAL PRO-
PERTIES

Yas Gluten / Wet Gluten, % : min. 28

Normal Sedimantasyon / Normal Sedimentation, ml : min. 35
Gecikmeli Sedimantasyon / Delayed sedimentation, ml : min. 41
Nem(km) /Moisture content(on dry basis), % : max. 14,5
Protein (N x 5,7; KM'de / on dry basis), % : min. 11,0

KUl( KM'de) / Ash (on dry basis) : max. 0,65

€xtensograph degerleri (135 dk. )

Su Kaldirma / Water absorption, % : min. 58

Mantilik - €riste

Turkish Ravioli - Homemade Noodle

€nerji / €nergy, cm? : min. 80
Uzayabilirlik / extensibility, mm : min. 160
Direng / Resistance to €xtension, BU : min. 500

URUN OZELUKLERI / CHARACTERISTIC OF PRODUCT

SEVSAN - €virgeg Unu / SEVSAN - Evirgeg flour,

o
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iyi su kaldirma kapasitesine sahiptir. / Owns high water absorption
capacity.

* HKaliteli sert ve kirmizi bugdaydan Uretilmektedir. / Is produced
from high quality hard and red wheat.

" Makinede ve elle yogururken esnek ve dayanma karakterine
sahiptir ve daha fazla Grin verme 6zelligi vardir. / Owns the
characteristic of elastic and endurance during kneading in the machine or by
hand and gives more products.

LY

Merdane darbelerine karsi dayanikli ve hamurun yuvarlarken
ve acarken yirtilmamaktadir. / Has good withstanding against the strength
of rolling stroke and the dough doesn’t become torn during rolling and spreading.

L8

Uretim tarihinden sonra tazeligi korunur ve sert bugdayi
kullanmasindan dolayi tezgah icin mUkemmel renk verir. / Keeps
freshness after the date of production and gives perfect color fort he work bench.

TAM €SMER

e
e
e

TAM ESMER
OzZEN IAGLI
e,
v o

KARMA
TAM B

MIKROBIYOLOJIK OZELLIKLERI / MICROBIOLOGICAL PROPERTIES

Turk Gida Kodeksi, Mikrobiyolojik Hriterler Tebligi'nde, Tahil unlarina ait

mikrobiyolojik degerler gecerlidir. / The product obeys microbiological limits for cereal
and grain flour as stated in Turkish Food Codex, Microbiological Criteria Bulletin.

DUYUSAL OZELLIKLERI / ORGANOLAPTIC PROPERTIES

Gorinus / Appearance : Yabana madde icermeyen / No foreign material available
Tat / Taste : Yabana tat igermeuen / No foreign taste available

Koku / Odour : Yabana koku icermeyen/ has, 629U ve dogal kokulu / No
foreign odour available, peculiar and natural wheat

Renk / Color : KHoyu esmer / Dark brown

FIZIKSEL VE KIMYASAL OZELLIKLERI / PHYSICAL AND CHEMICAL
PROPERTIES

Yas Gluten / Wet Gluten, % : min. 33

Normal Sedimantasyon / Normal Sedimentation, ml : min. 15
Gecikmeli Sedimantasyon / Delayed sedimentation, ml : min. 25
Nem(km) / Moisture content(on dry basis), % : max. 14,5
Protein (N x 5,7; KM'de / on dry basis), % : min. 12,5

Kul( KM'de) / Ash (on dry basis : max. 1,20

€xtensograph degerleri (135 dk.'da )

Su Kaldirma / Water absorption, % : min. 62

€nerji / €nergy, cm? : min. 90

Karma Tahil - Tam Bugday Unu

Whole wheat flour

Uzayabilirlik / extensibility, mm : min. 140

Direng / Resistance to €xtension, BU : min. 650

URUN OZELUKLERI / CHARACTERISTIC OF PRODUCT
§€VSHN - Tam €smer Unu / SEVSAN - Tam €smer Flour,

’
# Daha yUksek su kaldirmasi kapasitesine sahiptir ve daha fazla Urin vermektedir.
Has higher water absorption capacity and extra product yield is obtained.

Yogurulduktan ve fermentasyondan sonra hamurun bayiltmama ve kendini

birakmama 6zelligi vardir. / Has the charactertic of late staling and not leaving
of the dough after kneading and fermentation.

#  Fermentasyondan sonra iyi bicak agma 6zelligi vardir. / Gives perfect result of docking
(cutting)the loaf after fermentation.

# €kmek firnnda pisirildikten sonra, ekmek ici esmer, dizgin gézeneklere sahip,
daha kalin ve parlak kabuk yapisi ve yiksek kaliteli undan dolayi ideal hacimli

ekmek elde edilir. / After baking in the oven, brown and reqular pores observed inside the
bread, more thick and bright crust formation and high loaf volume of whole wheat bread is

obtained due to high quality whole wheat flour.

9”5

Karma Tahil ve Tam Bugday undan yapilan ekmegdi uygun kosullarda saklandi-

ginda yumusakhidini ve tazeligini korur. / Keeps softness & freshness of whole wheat
bread made from whole wheat flour under convenient storage




HAMBURSAN

MIKROBIYOLOJIK OZELLIKLERI / MICROBIOLOGICAL PROPERTIES

Turk Gida Kodeksi, Mikrobiyolojik Kriterler Tebligi'nde, Tahil unlarina ait

mikrobiyolojik dederler gegerlidir. / The product obeys microbiological limits for
cereal and grain flour as stated in Turkish Food Codex, Microbiological Criteria Bulletin.

DUYUSAL OZELLIKLERI / ORGANOLAPTIC PROPERTIES

Gorinus / Appearance : Yabana madde icermeyen / No foreign material available
Tat / Toste : Yabanci tat icermeyen / No foreign taste available

Koku / Odour : Yabana koku icermeyen/ has, 6zgu ve dogal kokulu / No
foreign odour available, peculiar and natural wheat

Renk / Color : Beyaz / White

FIZIKSEL VE KIMYASAL OZELLIKLERI / PHYSICAL AND CHEMICAL
PROPERTIES

Yas Gluten / Wet Gluten, % : min. 30

Normal Sedimantasyon / Normal Sedimentation, ml : min. 40
Gecikmeli Sedimantasyon / Delayed sedimentation, ml : min. 60
Nem(km) / Moisture content(on dry basis), % : max. 14,5

Protein (N x 5,7; KM'de / on dry basis), % : min. 12,0

Kul( KM’de) / Ash (on dry boasis), : max. 0,60

Hamburger - Sandvig - Tost
Hamburger - Sandwiches - Toast

€xtensograph degerleri (135 dk. )

Su Kaldirma / Water absorption, % : min. 59
€nerji / €nergy , cm? : min. 135
Uzayabilirlik / extensibility, mm : min. 130

Direng / Resistance to €xtension, BU : min. 950

URUN OZELUIKLERI

SEVSAN - Hambursan Unu / SeVSAN - Hambursan Flour,

s
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YUsek Kaliteli sert ve kirmizi bugdaylardan Uretilir. / Is produced from
high quality hard wheat.

YUksek su kaldirma kapasitesine sahiptir. / Owns high water absorption
capacity.

Hamurun iyi yodurma ve sekillendirmede seklini koruma 6zelligi
vardir. / Has the characteristic of conserving the shape during shaping and has
good dough kneading character.

Fermentasyon asamasinda hamurda homojen gaz Uretilir. / Has
homogeneous gas formation in the dough during fermentation.

Urin igi kigUk ve dizgin gézenekler dolu hacimli Grinler elde edilir.

Gives high loaf volume of products with full of small and regular pores inside the product.

MILFEUN

MIKROBIYOLOJIK OZELLIKLERI / MICROBIOLOGICAL PROPERTIES

Turk Gida Kodeksi, Mikrobiyolojik Kriterler Tebligi'nde, Tahil unlarina ait

mikrobiyolojik degerler gecerlidir. / The product obeys microbiological limits for
cereal and grain flour as stated in Turkish Food Codex, Microbiological Criteria Bulletin.

DUYUSAL OZELLIKLERI / ORGANOLAPTIC PROPERTIES

GernU§ / Appearance : Yabana madde igermeqen / No foreign material available
Tat / Taste : Yabanci tat icermeyen / No foreign taste available

Koku / Odour : Yabana koku icermeyen/ has, 6zgU ve dogal kokulu / No
foreign odour available, peculiar and natural wheat

Renk / Color : Beyaz / White

FIZIKSEL VE KIMYASAL OZELLIKLERI / PHYSICAL AND CHEMICAL
PROPERTIES

Yas Gluten / Wet Gluten, % : min. 29

Normal Sedimantasyon / Normal Sedimentation, ml : min. 40
Gecikmeli Sedimantasyon / Delayed sedimentation, ml : min. 55
Nem(km) / Moisture content(on dry basis), % : max. 14,5

Protein (N x 5,7; KM'de / on dry basis), % : min. 11,0

KOl KM'de) / Ash (on dry basis), : max. 0,55

€xtensograph degerleri (135 dk.'da )

Su Kaldirma / Water absorption, % : min. 58

€nerji / €nergy , cm? : min. 120

MilFsy
Puff Pastry

Uzayabilirlik / extensibility, mm : min. 150

Direng / Resistance to €xtension, BU : min. 650

URUN OZELUKLERI / CHARACTERISTIC OF PRODUCT

SEVSAN - Milfeun Unu / SEVSAN - Milfeun Flour,
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¥ Yiksek su kaldirma kapasitesine sahiptir. / Owns high water

absorption capacity.

Yogurmaya karsl iyi toleransina sahiptir. / Owns good tolerance
against dough kneading.

Hamurun daha sert ve elastikiyet karakteri vardir.
Has tougher and more elastic character of the dough.

Hamurun yuvarlarken ve acarken yirtiilmamaktadir. / Doesn't
tear while rolling and spreading the dough.

Uretimden sonra irinde kalin kenarlar olusmamatadir. / Has no
thick edge formation after production.

Unun yagl Urinler icin idealdir. / Is ideal for oily products.

Hamurun yumusaklidini muhafaza etmesinden dolayi daha gevrek
ve tatll Urin elde edilmektedir. / Gives more cripsy and sweety products by
preserving the softness of dough.

Uriin bayiltmay geciktirir ve tazeligini korur ve dondurulduktan
sonra tekrar kullanildiginda taze Urinler gibi kullanilir. / Gives late staling
and keeps freshness of the product, and it can be reused as fresh product after freezing.




SEHR-i PIDEM

0ZEL AMACLI
LR, osEne s

Pidelik - Lahmacun - Lavas - Gézleme - Pizzalik

Turkish pizza with ground meat - Thin turkish pizza covered with minced meat

Turk Gida Kodeksi, Mikrobiyolojik Hriterler Tebligi'nde, Tahil unlarina ait

mikrobiyolojik degerler gecerlidir. / The product obeys microbiological limits for
cereal and grain flour as stated in Turkish Food Codex, Microbiological Criteria Bulletin.

Goriunus / Appearance : Yabana madde icermeyen / No foreign material available
Tat / Taste : Yabana tat igermeyen / No foreign taste available

Koku / Odour : Yabana koku icermeyen/ has, 6zgU ve dogal kokulu / No
foreign odour available, peculiar and natural wheat

Renk / Color : Beyaz / White

Yas Gluten / Wet Gluten, % : min. 30

Normal Sedimantasyon / Normal Sedimentation, ml : min. 40
Gecikmeli Sedimantasyon / Delayed sedimentation, ml : min. 60
Nem(km) / Moisture content(on dry basis), % : max. 14,5

Protein (N x 5,7; KM'de / on dry basis), % : min. 12,0

KUl KM’de) / Ash (on dry basis) :  max. 0,60

Thin cripsy pita like bread - Pan fried filo filled with various fillings

Su Kaldirma / Water absorption, % : min. 58
€nerji / €nergy , cm? : min. 150
Uzayabilirlik / extensibility, mm : min. 170
Direng / Resistance to €xtension, BU : min. 950

SEVSAN - Sehr-i Pidem Unu / SEVSAN - Sehr-i Pidem flour,

YUksek Su kaldirma kapasitesine sahiptir. / Owns high water
absorption capacity.

Kendini birakmayan ve elverisli hamur verir. / Doesn't leave
itself and gives convenient dough.

Yogurmada ve hamur a¢iminda daha iyi sonug verir.
Gives better result in kneading and spreading the dough.

Parlak ve elastik hamur verir. / Owns the characteristic of shiny
and elastic dough.

Finnda pisirildikten sonra gevrek ve yumusak pizza elde
edilir. / Gives cripsy and soft Pizza after baking in the oven.

PIZZUN

MIKROBIYOLOJIK OZELLIKLERI / MICROBIOLOGICAL PROPERTIES

Turk Gida Kodeksi, Mikrobiyolojik Hriterler Tebligi'nde, Tahil unlarina ait

mikrobiyolojik degerler gecerlidir. / The product obeys microbiological limits for
cereal and grain flour as stated in Turkish Food Codex, Microbiological Criteria Bulletin.

DUYUSAL OZELLIKLERI / ORGANOLAPTIC PROPERTIES

Goriunus / Appearance : Yabana madde icermeyen / No foreign material available
Tat / Taste : Yabana tat icermeyen / No foreign taste available

Koku / Odour : Yabana koku icermeyen/ has, 6zgU ve dogdal kokulu / No
foreign odour available, peculiar and natural wheat

Renk / Color : Beyaz / White

FIZIKSEL VE KIMYASAL OZELLIKLERI / PHYSICAL AND CHEMICAL
PROPERTIES

Yas Gluten / Wet Gluten, % : min. 30

Normal Sedimantasyon / Normal Sedimentation, ml : min. 40
Gecikmeli Sedimantasyon / Delayed sedimentation, ml : min. 55
Nem(km) / Moisture content(on dry basis), % : max. 14,5

Protein (N x 5,7; KM'de / on dry basis), % : min. 12,0

KUI( KM’de) / Ash (on dry basis) :  max. 0,60

€xtensograph degerleri (135 dk.'da )

SSu Kaldirma / Water absorption, % : min. 60

Pizzalik
Pizza

€nerji / €nergy, cm? : min. 140

Uzayabilirlik / extensibility, mm : min. 150

Direng / Resistance to €xtension, BU : min. 950

URUN OZELUKLERI / CHARACTERISTIC OF PRODUCT

SEVSAN - Pizzun Unu / SEVSAN - Pizzun flour,
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YUksek Su kaldirma kapasitesine sahiptir. / Owns high water
absorption capacity.

Kendini birakmayan ve elverisli hamur verir. / Doesn't leave itself
and gives convenient dough.

Yogurmada ve hamur agiminda daha iyi sonug verir. / Gives better
result in kneading and spreading the dough.

Parlak ve elastik hamur yapisina sahiptir. / Owns the characteristic of
shiny and elastic dough.

Pizzada kalin ve sert kenar yapilmamaktadir. / Has no observance

of thick and tough edges in Pizza.

Finnda pisirildikten sonra gevrek ve yumusak pizza elde edilir.

Gives cripsy and soft Pizza after baking in the oven.




ALTIN ORAK

MIKROBIYOLOJIK OZELLIKLERI / MICROBIOLOGICAL PROPERTIES

Turk Gida Kodeksi, Mikrobiyolojik Hriterler Tebligi'nde, Tahil unlarina ait

mikrobiyolojik degerler gecerlidir. / The product obeys microbiological limits for
cereal and grain flour as stated in Turkish Food Codex, Microbiological Criteria Bulletin.

DUYUSAL OZELLIKLERI / ORGANOLAPTIC PROPERTIES

Gorinus / Appearance : Yabana madde icermeyen / No foreign material avai-
lable

Tat / Taste : Yabanc tat igermeyen / No foreign taste available

Koku / Odour : Yabana koku icermeyen/ has, 6zgu ve dogdal kokulu / No
foreign odour available, peculiar and natural wheat

Renk / Color : Kremsi beyaz / Cream white

FIZIKSEL VE KIMYASAL OZELLIKLERI / PHYSICAL AND CHEMICAL
PROPERTIES

Yas Gluten / Wet Gluten, % : min. 32

Normal Sedimantasyon / Normal Sedimentation, ml : min. 42
Gecikmeli Sedimantasyon / Delayed sedimentation, ml : min. 55
Nem(km) / Moisture content(on dry basis), % : max. 14,5

Protein (N x 5,7; KM'de / on dry basis), % : min. 12,5

KUI( KM’de) / Ash (on dry basis) :  max. 0,60

Baklavalik

Wheat flour for luxurious finely layered pastry & flaky pastry

€xtensograph degerleri (135 dk.'da )

Su Kaldirma / Water absorption, % : min. 58
€netji / €nergy , cm? : min. 120
Uzayabilirlik / xtensibility, mm : min. 150
Direng / Resistance to €xtension, BU : min. 550

URUN OZELUKLERI / CHARACTERISTIC OF PRODUCT

SEVSAN - Altin Orak Unu / Altin Orak (TARZIM) / SEVSAN - Baklava flour,
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#  lyi su kaldirma kapasitesine sahiptir. / Has good water absorption

capacity.

LS

Kaliteli sert bugdaydan Uretilmektedir. / Is produced from high-quality

hard wheat.

LS

Kolay hamur agilimi, yirtilmayan ve istediginiz incelikte yufka verir.
Gives easiness in rolling, unteared and desired thin layer of the dough.

LS

Altin sarisi renkte, parlak, yumusak ve adizda dadilan

karakterine sahiptir. / Gives shiny, soft and yellowish, bottom color with
easy scattering behaviour of the dough.

“fr\

lyi serbet emme 6zelligine sahiptir. / Has good sherbet absorption
character.

Turk Gida Kodeksi, Mikrobiyolojik Hriterler Tebligi'nde, Tahil unlarina ait

mikrobiyolojik dederler gecerlidir. / The product obeys microbiological limits for
cereal and grain flour as stated in Turkish Food Codex, Microbiological Criteria Bulletin.

Gorinus / Appearance : Yabana madde icermeyen / No foreign material available
Tat / Taste : Yabancl tat icermeyen / No foreign taste available

Koku / Odour : Yabana koku icermeyen/ has, 6zgU ve dogal kokulu / No
foreign odour available, peculiar and natural wheat

Renk / Color : Beyaz / White

Yas Gluten / Wet Gluten, % : min. 32

Normal Sedimantasyon / Normal Sedimentation, ml : min. 40
Gecikmeli Sedimantasyon / Delayed sedimentation, ml : min. 60
Nem(km) /Moisture content(on dry basis), % : max. 14,5

Protein (N x 5,7; KM'de / on dry basis), % : min. 12,5

Kul( KM'de) / Ash (on dry basis) :  max. 0,60

Su Kaldirma / Water absorption, % : min. 58
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YUKA

OZEL AMAGLI YUFKA,
MAKINE YUFKASI UNU

Yufkalik - Makine Yufkasi

Thin layered flake pastry rolled with roller pin
Thin layered flake pastry rolled by machine

€nerji / €nergy , cm?® : min. 140
Uzayabilirlik / extensibility, mm : min. 160
Direng / Resistance to €xtension, BU : min. 650

SEVSAN - Yuka Unu / sevsaN - vuka flour,

il,Ji su kaldirma kapasitesine sahiptir. / Has good water absorption capacity.

Makinede ve elle yodururken esnek ve dayanma karakterine sahiptir
ve daha fazla Urin verme 6zelligi vardir. / Has strong and elastic dough
characteristics during kneading in the machine and gives more products.

Merdane darbelerine karsi dayanikli ve makinede gerderirken hamurun

ulrtllmomoktodlr. / Has good withstanding against the strengthy rolling stroke and
doesn't become torn during rolling of the dough.

Uretimden sonra yufkada kuru ve kalin kenarlar olusturmamaktadir.
Has no observance of thick & dry edges of dough sheet after production.

Uretim tarihinden son kullanma tarihine kadar tazeligi korunur ve
tezgah icin mUkemmel renk verir. / Keeps freshness up to expiry date of
production and gives perfect color for the work-bench.




PREMIUM YESIL

MIKROBIYOLOJIK OZELLIKLERI / MICROBIOLOGICAL PROPERTIES

Turk Gida Kodeksi, Mikrobiyolojik Hriterler Tebligi'nde, Tahil unlarina ait

mikrobiyolojik degerler gecerlidir. / The product obeys microbiological limits for
cereal and grain flour as stated in Turkish Food Codex, Microbiological Criteria Bulletin.

DUYUSAL OZELLIKLERI / ORGANOLAPTIC PROPERTIES

Gorinus / Appearance : Yabana madde icermeyen / No foreign material available
Tat / Taste : Yabana tat igermeyen / No foreign taste available

Koku / Odour : Yabana koku icermeyen/ has, 6zgl ve dogal kokulu / No
foreign odour available, peculiar and natural wheat

Renk / Color : Kremsi beyaz / Cream white

FIZIKSEL VE KIMYASAL OZELLIKLERI / PHYSICAL AND CHEMICAL
PROPERTIES

Yas Gluten / Wet Gluten, % : min. 29

Normal Sedimantasyon / Normal Sedimentation, ml : min. 40
Gecikmeli Sedimantasyon / Delayed sedimentation, ml : min. 55
Nem(km) / Moisture content(on dry basis), % : max. 14,5

Protein (N x 5,7; KM'de / on dry basis), % : min. 11,5

Kul( KM'de) / Ash (on dry basis) :  max. 0,71-0,80
Extensograph dederleri (135 dk.)

Su Kaldirma / Water absorption, % : min. 60

€nerji / €nergy , cm? : min. 120

€kmeklik Bugday Unu

Reqular wheat bread flour

Uzayabilirlik / extensibility, mm : min. 130
Direng / Resistance to €xtension, BU : min. 900

URUN OZELUIKLERI

SEVSAN - Premium Yesil Unu / sevsAN - Premium Yesil flour,

V4
# Ata ekmegi ,Tunel ,matador tip ekmekler Uretmek icin amaglamaktadir.

Is aimed for Trabzon(Black sea region), Tunnel and Matador multi deck type of bread.

W

YUksek su kaldirma kapasitesine sahiptir ve fazla Grin verir. / High water
absorption capacity and gives more breads.

W

Normal tip ekmeklik unlariyla karsilastinldiginda fermentasyondan
sonra daha gi¢li ve elastik hamuru vermektedir. / gives more convenient,
more elastic & stronger dough after fermentation compared to normal bread type.

W

Fermentasyondan sonra iyi bicak agma 6zelligi vardir. / Gives perfect result
of docking(cutting)the loaf after fermentation.

LTS

€kmek firnda pisirildikten sonra / After baking in the oven,

- €kmek ici beyoaz, dizgin ve ince gdzeneklere sahip ideal ve parlak
kabuk yapisi, YUksek kaliteli undan dolayi hacimli ekmek veir. / White
and regular pores is observed inside the bread. Ideal, shiny crust formation and bulky
bread is obtained due to high quality of flour.

- €kmegdi uygun Kosullarda saklandiginda tazeligini ve yumusakhdini
korur. / Remains crispy and keeps freshness of the bread for long time storage.

PLATINIUM MAVI

MIKROBIYOLOJIK OZELLIKLERI / MICROBIOLOGICAL PROPERTIES

Turk Gida Kodeksi, Mikrobiyolojik Hriterler Tebligi'nde, Tahil unlarina ait

mikrobiyolojik degerler gecerlidir. / The product obeys microbiological limits for
cereal and grain flour as stated in Turkish Food Codex, Microbiological Criteria Bulletin.

DUYUSAL OZELLIKLERI / ORGANOLAPTIC PROPERTIES

Gorinus / Appearance : Yabana madde icermeyen / No foreign material available
Tat / Taste : Yabana tat igermeyen / No foreign taste available

Koku / Odour : Yabana koku icermeyen/ has, 6zgl ve dogal kokulu / No
foreign odour available, peculiar and natural wheat

Renk / Color : Kremsi beyaz / Cream white

FIZIKSEL VE KIMYASAL OZELLIKLERI / PHYSICAL AND CHEMICAL
PROPERTIES

Yas Gluten / Wet Gluten, % : min. 28
Normal Sedimantasyon / Normal Sedimentation, ml : min. 35

Gecikmeli Sedimantasyon / Delayed sedimentation, ml : min. 42
Nem(km) / Moisture content(on dry basis), % : max. 14,5

Protein (N x 5,7; KM'de / on dry basis), % : min. 10,5

KUI( KM’de) / Ash (on dry basis) :  max. 0,71-0,80
€xtensograph dederleri (135 dk.'da )

Su Kaldirma / Water absorption, % : min. 60

€kmeklik Bugday Unu

Regular bread wheat flour

€nerji / €nergy , cm? : min. 100
Uzayabilirlik / extensibility, mm : min. 140
Direng / Resistance to €xtension, BU : min. 800

URUN OZ€eLUKLERI

SEVSAN - Platinium Mavi Unu / sevsaN - Platinium Mavi flour,

V)

# Matador,Déner tip finnlarda Uretmek icin amaglamaktadir. / Is cimed
for bread production in Matador multi deck oven, and Rotatherm oven.

4
# Yiksek su kaldirma kapasitesine sahiptir ve fazla Urin verir.
High water absorption capacity and gives more breads.

V)
¥ Fermentasyondan sonra iyi bicak agma 6zelligi vardir. / Gives perfect result
of docking(cutting)the loaf after fermentation.

s
¥ €kmek firnnda pisirildikten sonra / After baking in the oven,

- €kmek i¢i beyaz, dizgin ve ince gbzeneklere sahip ideal ve parlak
kabuk yapisi, YUksek kaliteli undan dolayi hacimli ekmek veir. / White
and reqular pores is observed inside the bread. Ideal, shiny crust formation and bulky
bread is obtained due to high quality of flour.

- €kmegi uygun kosullarda saklandiginda tazeligini ve yumusakhgini
korur. / Remains crispy and keeps freshness of the bread for long time storage.
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