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Hakkimizda

Firmamiz 1997 yilinda Aydin ilinde kurulan Oziggi Tarim ailesinin iiriin gamini bilyiitmek ve diinya iilkelering yéremize ait inciri kaliteli
ve saglikli kuru meyve olarak sunmak igin kurulmustur. AKN Tanimsal Uriinler olarak ZEMRE markamiz ile Kaliteli iriin anlayigimiz,
drtinlerimizin dogalliklarina zarar verilmeden retilmis ve islenmis olmasidir. Kalite anlayigimiz sayesinde sirketimizin tek hedefi tiim
dunyatiiketicilerine her zaman dogalligi koruyarak dretilmis ve paketlenmis, saghga uygun trinler sunmaktir.

AKN Tanimsal Uriinler, Aydin’da TSE (Tiirk Standartlan Enstitiisii) standartlarina uygun sekilde iiretim yapmaktadir. Firmamiz, ote
yandan kendisine ait Giretim alanlarinda incir yetistiriciligi yapmaktadir. Bolgemizin en kaliteli incir, zeytin, zeytinyagi ve bitkisel yaglar
ZEMRE Gida garantisi altinda tretiimektedir.

Firmamiz biinyesinde hammadde modern tiretim ve saglik kogullarina uygun olarak uzman personel tarafindan islenmektedir.

IS0 9001:2008 (Uluslararasi Standartlar Teskilati- Kalite Yonetim Sistemi), ISO 22000:2005 (Uluslararasi Standartlar Teskilati- Gida
Guvenligi Yonetim Sistemleri), HACCP (Tehlike Analizleri ve Kritik Kontrol Noktalari) ve Organik kalite belgeleriile hizmet vermektedir.

About Us \

Our company was founded in 1997 with the objective of enhancing the product range of Oziggi Tarim family-run business that was
established in Aydin province. Our aim is to cater to global destinataions by introducing top-notch dried figs, known for their superior
quality and health benefits. As AKN Agricultural Products, we believe that our product should be produced and processed without
causing any harmto their natural state. Our company is dedicated to providing high-quality products to consumers all over the world.
We prioritize preserving the natural state of our products and ensuring that they are suitable for maintaining good health.

AKN Agricultural Products specializes in manufactiuring goods in Aydin province in accordance with the standards set out by the
Turkish Standards Institute. Additionally, our company is actively engaged in fig cultivation, utilizing our own production areas. At
ZEMRE Foods Products, we produce the highest quality figs, olive, olive oil, vegetable oil products inourregion.

At our company, we ensure that raw materals undergo processinng by skilled professionals under state-of-the-art production and
health conditions.

ISO 9001:2008 (International Organization for Standardization - Quality Management System), ISO 22000:2005 (International
Organization for Standardization - Food Safety Management Systems), HACCP (Hazard Analysis and Critical Control Points) and
Organic quality certificates.



FIG

Figs are a fruit that has been consumed by people for thousand of years. Dried figs have been used by people as a preservative and as a form of
durable food for centuries. Infact, the history of dried figs dates back to the period of ancient civilizations.

Turkiye is considered as one of the leading producers of dried figs in the world. In the Aegean Region fof Tiirkiye, specifically in the provinces of
Aydin, Izmir, Manisa, Denizli and Mugla, the production of dried figs is highly prevelent. Throghtout history, Tiirkiye has been renowned for its
leadership in dried fig production, alegacy that continued during the Ottoman Empire. Turkish dried figs have gained animportant place in the world
markets.

incir, insanlar tarafindan binlerce yildir tiiketilen bir meyve ve kuru incir, insanlar tarafindan uzun siiredir

koruyucu ve dayanikli bir gida olarak kullaniimaktadir. Kuru incirin tarihi, eski uygarliklarin dénemlerine
kadar uzanmaktadir.

Tiirkiye, dinyanin onde gelen kuru incir dreticilerinden biridir. Ozellikle, Ege Bélgesi’nde yer alan Aydin,
Izmir, Manisa, Denizli ve Mugla gibi illerde kuru incir Gretimi oldukga yaygindir. Tarkiye'nin kuru incir
tretimindeki liderligi, Osmanli Imparatorlugu déneminde de devam etti ve Tiirk kuru inciri, diinya
pazarlarinda 6nemli bir yer edindi.
Bugiin, kuru incir, diinya genelinde birgok (lkede tiiketiimekte ve cesitli yemek tariflerinde
kullaniimaktadir. Kuru incirin lezzeti ve besleyici 6zellikleri, onu hala popiler bir atistirmalik ve gida
maddesi yapmaktadir.

Today dried figs are a popular food item in many countries around the world and added to various recipes. With their sweet texture and nutritional
benefits, dried figs are considered to be a popular snack and food item.

Uretim Asamalari Production Stages

FUMIGASYON N\

incirler zararli hasere ve boceklere karst ilaglana-
rak bekletilir. Bu islem drlnlerin bozulmasini
engeller ve sagliga uygun kosullarda taze kalmasi
saglanir.

FUMIGATION

Figs are fumigated aganist the harmful pests.
Fumigation assures the absence of insects and
pets in figs and thus the figs become completely
pest-free and remain healthy and fresh till

@ching to the final consumer. /

BOYLAMA \

incirler elekten gegirilerek biyiikliiklerine gore

ebatlarinaayrilirve 1Noile 10 Noarasi siniflandiri-
lir

SIZING
Figs are sieved and classified according to their

sizes between No 1and 10 under supervision of
our qualified and experienced staff.

AFLATOKSIN

Bu bolimde aflatoksinli olan veya aflatoksin
acisindan risk tasiyan incirler uzman personel
tarafindan tamamen ayrilir ve kalan incirler tama-
men aflatoksinsiz olarak islenme slirecine devam
eder.

AFLATOXIN

In this unit figs contaminated by aflatoxin or risky in
terms of aflatoxin are totaly separated by our skilled
and experienced staff specialized in aflatoxin. The

remaining figs becomes aflatoxin-free and safe
Qaintsfungi. /

incirler uzman personel tarafindan kalitesine
gore siniflandirilir.

SELECTION
Figs are finely selected and group

Kalitesine goére siniflanan incirler dikkatli ve
hijyenik sartlarda yikanir ve tamamen temiz

hale getirilir.

WASHING
Figs are carefully washed in hygnienic conditi-

KURUTMA I

Yikanan incirler kurutma odasina alinir ve
nem kontroller yapilarak standartlarina uygun
sekilde kurutulur.

DRYING

Washed figs are taken to drying unit and care-
fully dried in compliance with the standarts

Bu Unitede kurutulan incirler dinlenmeye alinir
ve islenmeye hazir hale gelene kadar bekletilir.

RESTING

Figs are taken to the resting unit after washing
process and are kept here till they are ready to
later processing under suitable humidity and

ons and made completely clean from all dirts. under suitable moisture conditions and
\ / \ j Qnstant monitoring. /
DINLENDIRME "\ | pizMe 7\ |SELEFONLAMA )

incirler istenilen paketleme gcesidine gére
(layer, garland, protoben vs. ) uzman personel
tarafindan dikkatli ve estetik bir sekilde dizilir.

ARRANGING
Figs are carefully and esthetically arranged by
our skilled staff according to the packing types,

Qeat conditions. j

Saglik sartlarina uygun ve temiz hale getirilmis incirler bu
béltimde modern makinalarla selefonlanir ve dis ortamla
temasi kesilir.

SHRINK WRAPPING

Figs, processed and treated according to health standarts
and conditions, are wrapped with shrink and thus preven-
ted fromall contact and exprosure to outer environment.

layer, garland, protoben etc. /

. v

PAKETLEME )

Selefonlanan ve kalite kontroli yapilanincirler
kalifiye personelimiz tarafindanitinaile paket-
lenir ve depolamaya hazir hale getirilir.

PACKING
Figs, packed with care are stored under
suitable health and weather conditions and

Kalite politikamizin bir sonucu olarak Grlinler
kalite ve goriinim acisindan son bir kez daha
kontrolden gegirilir ve standartlarana uygun

olmayanlar ayrilir.

QUALITY CONTROL

As a result of our quality policy, the figs are
passed through a final quality control and the
ones which are not at suitable standarts are

qeserved for shipping with care. /

DEPOLAMA )

Dikkatli bir sekilde ambalajlanmis Urlnler
uygun sartlarda depolanir ve sevkiyati
yapilmak Gizere muhafaza edilir.

STORING
Shrink wrapped and quality controlled figs are
packed with care by our skilled and qualified

separated by quality control staff.

(taff and made ready to store /




KURU INCIR / DRY FIG

Dried Figs Lerida
Kuru Incir Lerida

Package information Paket Bilgisi 200 GR - 400 GR - 500 GR - 1KG - 2.5 KG - 3 KG - 5 KG - 10 KG

Size1: (35-40ad/ kg)Size 2 : (41- 45ad/ kg) Size5: (56-60ad/kg)Size 6: (61-65ad/ kg)
Size 3:(46-50ad/ kg)Size 4 : (51-55ad/ kg) Size7: (66-70ad/ kg)Size8: (71-80ad/ kq)

Dried Figs Protoben
Kuru Incir Protoben

Packageinformation Paket Bilgisi 250 GR-500 GR - 2.5 KG -3 KG

Size1: (35-40ad/ kg)Size 2 : (41- 45ad/ kg) Size5: (56-60ad/ kg)
Size 3:(46-50ad/ kg)Size 4 : (51-55ad/ kg) Size6: (61-65ad/ kg)

Dried Figs Garland

Kuru incir Garland

Package information Paket Bilgisi 200 GR - 250 GR - 400 GR - 1KG - 2.5 KG - 3KG - 5 KG - 10 KG

Size5: (56-60ad/ kg)Size 6: (61-65ad/ kg)
Size7: (66-70ad/ kg)Size 8: (71-80ad/ kg)

Dried Figs Natural
Kuru Incir Dogal

Package information Paket Bilgisi 250 GR - 400 GR - 800 GR - 1KG - 2.5 KG - 3KG - 5 KG - 10 KG

Size1: (35-40ad/ kg)Size 2 : (41- 45ad/ kg) Size5: (56-60ad/ kg)
Size 3:(46-50ad/ kg)Size 4 : (51-55ad/ kg) Size6: (61-65ad/kg)

Dried Figs Pulled

Kuru incir Pulled

Package information Paket Bilgisi 200 GR - 250 GR - 400 GR - 1KG - 2.5 KG - 3 KG - 5 KG - 10 KG

Size 5: (56 -60ad/ kg)Size 6: (61-65ad/ kg)
Size7: (66-70ad/ kg)Size 8: (71-80ad/ kq)

Dried Figs Fasten
Kuru Incir Baglama

Package information Paket Bilgisi 250 GR - 400 GR - 600 GR

Size1: (35-40ad/ kg)Size 2: (41- 45ad/ kg) Size5: (56-60ad/ kg)Size6: (61-65ad/ kg)
Size 3:(46-50ad/ kg)Size 4 : (51-55ad/ kg) Size7: (66-70ad/ kg)Size 8: (71-80ad/ kg)




OLIVES
ZEYTIN

EN | OUR DELICIOUS OLIVE TYPES
TR | LEZZETI ZEYTIN CESITLERIMIZ

Black Olive | Siyah Zeytin

EN | Ingredients: Black table olives, water, salt,
acidity regulator (E270), structure hardener (E509).
Packaging Type: 10Ltrs Tin

TR | Igindekiler: Sofralik siyah zeytin. su, tuz, NN
asitlik dizenleyici( £270), yapi sertlestirici (E509).

Ambalaj Tipi: 10luk teneke

Green Olive | Yesil Zeytin

EN | Ingredlients: Green table olives, water, salt, acidiy
requlator (E270), structure hardener (E509), antiovidant (E300)
Packaging Type: 10Ltrs Tin

TR | Icindekiler: Sofralik yesil zeytin, su, tuz, asitlik diizenleyici(
E 270), yapi sertlestirici (E509), antioksidan(E300)
Ambalaj Tipi: 10luk teneke

=

Glass / Cam Kavanoz  Plastic Bottle / Plastik Sise Bucket / Kova Barrel / Varil Tin / Teneke
320cc-370cc-425¢c-500cc-580cc- SLirs. 18Ltrs-20Ltrs 2201trs A3-A10-A12-172-2Ltrs
720cc-1000cc-1062cc-1700cc-2650¢c Litrelik 18Litrelik-20Litrelik 220Litrelik A9-A10-A12-1/2-2L itrelik




OLIVE OIL
LEYTIN YAL

1000 ml 1000 ml
Ambalaj Cam Ambalaj Glass

Net weight (kg) 910 g [ Net weight (kg) 910 g

Ambalaj Teneke .
Net Agirlik (kg) 4.55 kg

Pack Tin

Net weight (kg) 4.55 kg 750 ml 750 ml

Ambalaj Cam Ambalaj Glass

%009
extua vingin
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Net weight (kg) 683 g [l Net weight (kg) 683 g

1000 mle

1000 ml 1000 ml
. Ambalaj Cam Ambalaj Glass

Net weight (kg) 910 g [l Net weight (kg) 910 g

Ambalaj Teneke

Net Agirlik (kg) 4.55 kg

Pack Tin

Net weight (kg) 4.55 kg 750 ml 750 ml

Ambalaj Cam Ambalaj Glass

Net weight (kg) 683 g [ Net weight (kg) 683 g

5L Teneke W 10L Teneke | 18L Teneke
Net Agirlik (kg) 4.55kg [ Net Agirlik (kg) 9.10kg B Net Agirhk (kg) 16.38 kg

5L Tin 10L Tin 18L Tin

O/W/(ﬂe)ag"/& Net weight (kg) 4.55 kg | Net weight (kg) 9.10 kg B Net weight (kg) 16.38 kg
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VEGETABLE DI
BITKISEL YAG

5L Teneke W 10L Teneke | 18L Teneke 1L Plastik 2L Plastik

Net Agirlik (kg) 4.55kg W Net Agirhk (kg) 9.10 kg [ Net Agirlik (kg) 16.38 kg Net Agirlik (kg) 910gr W Net Agirhk (kg) 1820 gr

10L Tin 18L Tin 1L Plastic W 2L Plastic
Net weight (kg) 4.55kg W Net weight (kg) 9.10 kg W Net weight (kg) 16.38 kg Net weight (kg) 910 gr [ Net weight (kg) 1820 gr




Mansurogiu Mh. 283/1Sk. No:10/1 Ic Kapi No:7 Bayrakli - izmir

0006 342 82 38
www.akndogalurunler.com




