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Toprak Zeytincilik Ltd Sti; It was established for the purpose of producing table olives in the Akhisar
district of Manisa in 2013. Today, green and black olives are produced in our facility, which has a closed
area of 12,500 m2 and an open area of 7,000 m2. We carefully process our production under the
Yagmur brand in our modern facility in compliance with the Turkish Food Codex and at the same time
TSE, IS0, 22000, HACCR, HALAL standards.

Our Activity Areas; production of black and green olives, olive storage, processing and packaging.
Our annual olive processing and production capacity is 25,000 tons. It employs many people in the
region to realize production. Our quality management system, which was established to ensure that
management and production functions work effectively, efficiently and customer-oriented, prioritizes
customer satisfaction with the participation of the company employees and the support of the
management.

Aiming to protect the environment within the scope of continuous improvement and sustainable
development in every working environment in which it operates, to use environmentally friendly
materials that can be recycled and to carry out research, improvement and applications that will ensure
their recovery, with education and communication All of our employees, including our suppliers, also
consider raising environmental awareness as a social responsibility.

As Soil Olive, We are proud of our contribution to the national economy and to always offer the
best product at the best price to our valued consumers, with our national market chains and our
business partners located at home and abroad.

About us [ O HAC

Komnanus Toprak Zeytincilik Ltd Sti 6bina cozpana B 2013 rogy B parioHe Akxicap roposa
MaHucbl € Lenblo NMPOW3BOACTBA CTOMOBbIX MAC/IMH U OnMBOK. CerogHs Ha Hawem
npeanpuatAn  Kpbitori miowaabto 12500 m 2 n otkpbitorn miowagbto 7.000 m2
OCYLIECTBNAETCA NPOW3BOACTBO MAacMH W ONMBOK. Mbl mpuiaraem Bce ycwins w
CTapaHuA AnA TWaTenbHON nepepaboTKi Hawei NpoayKunu nog 6peHaom Yagmur Ha
Hallem COBPEMEHHOM MPEAMPUATIN B COOTBETCTBIN C KOAEKCOM NPOAOBO/bCTBEHHBIX
ToBapoB Typuun n Tpebosauamm craHaaptos TSE, IS0, 22000, HACCP HELAL.

B cdepy Hawei AesTenbHOCT BXOAWT MPOM3BOACTBO, XPaHEHWe, nepepaboTka,
pacdacoBKa 1 ynakoBKa Mac/iviH 11 0iBOK. [010Bas MOLLHOCTb HALIEro NPEANPUATUA N0
nepepaboTke 1 MPOM3BOACTBY MAcAMH W ONMBOK cocTaBiseT 25.000 ToHH. Mbl
obecneuriBaem paboune mecta Ans 60MbLUMHCTBA HACENEHs B 3TOM PErioHe C Liebio
peanu3ayny Npon3BoACTBa. Hala crcTeMa MeHeKMEHTa KauecTBa, CO3aHHas C Lesbio
obecneyeHnst 5GHEKTUBHONM, MPOU3BOANTENBHON 1 KNIMEHTOOPNEHTUPOBAHHOI PaboTbl,
AAMUHUCTPUPOBAHNS 1 GYHKLMOHMPOBAHNA NPOV3BOACTBA, OTAAET NEPBOOYEPEAHOE
3HaueHNe YAOBNETBOPEHMIO KIMEHTA MPU Y4acTUM COTPYAHWKOB KOMMaHUM U
NOAAEPKKE CO CTOPOHbI PYKOBOACTBA.

CTpemsAch 3aWmUTUTb OKPYXKaloLylo Cpesy B pPamMKax MOCTOAHHOTO CTabUbHOTO 1
YCTOMYMBOTO PasBUTUA B KaXAOW CPede Hawen AesTeNbHOCTY, Mbl CYMTAEM CBOUM
COUMANbHBIM JONMTOM WCMONb30BaHME SKOMOTUYECKM YUCTBIX MATepUasnoB, KOTOpble
NopAaloTcs nepepaboTke,  MPOBEAEHME WCCNeAoBaHNi, YCOBEPLIEHCTBOBAHNN U
NPVKNAZHbIX MPOrPaMM, HaMpaBieHHbIX Ha MepepaboTKy TakuX MaTepuasnos, ©
(GOpMMpOBaHNE Y HAWMX COTPYAHWKOB, BKJIOYas MOCTABLUMKOB, SKONOMMYECKOrO
CO3HaHWA.

Toprak Zeytitncilik



Our Froduction
Halue npon3Bo4CTBO

~  Established 12,500 m? 7,000 m2 25,000 Tone
| in2013 | Indoor Area | Open Area Production Gapacity
Eﬂﬂfl Co3gaHue |Kpbitad nnowagp | OTKpbita nnowadb ponzBu?ﬂgziiHHaﬂ
2013 12.500m2 7000 m2 25.000 ToHH




Harvest | C60p yporkas

Table olives should be harvested at full maturity. Harvesting is done on
green olives when the olive color turns from green to light green. First, the large
olives are collected, then the larger ones are collected over time. The harvest of black table
olives is done when the grain becomes black and the flesh starts to turn violet purple and the
grain is not wrinkled. When the olive grain is pressed from one end, the seed comes out from the other,
indicating that it is time to harvest. Brown, burgundy or not very dark black color indicates that the olive is
naturally fermented and flavored. Yagmur olive uses the natural fermented method and brings the olives to
your table in the most natural form.

CronoBble ONIMBKM HyXHO cOb1PaTh BO BpeMA MOSIHOrO co3peBaHmA. CHop yposxan C 0NMBKOBbIX epeBbes
0CyLL|eCTBAAETCA TOrA, KOTAA LIBET ONIMBOK MEHAETCA C 3eNHOTO Ha CBETNO-3eNeHblil. CHayana ocyLuecTBnAeTCA
c6Op KpyMHbIX ONIMBOK, OCTasbHble OMBKM COBMPAIOTCA MO Mepe YKpyrHeHns. C6op MacuH (YepHble 0nmMBKM)

OCYLLECTBNIAETCA TOTAa, KOFAa OHW NPUOBPETAIOT YepHbIif LiBET, MAKOTb CTAHOBUTCA GLONETOBO-MYPMYPHOTO
L|BETa, @ CaMV ONIMBKIA CIETKa CMOPLUMBAOTCA. ECA Npu cAaBnvBaHIni ONMBKIA Ha KOHLIE C APYroro
KOHLIa BbIXOAUT KOCTOYKa, TO 3TO 03HaYaeT, 4To NoaoLLNo Bpems cbopa ypoxas. KopnyHesbili,
60PAOBI NNV He 0YeHb TEMHbII YePHbI LiBET ONINBOK CBUAETENBCTBYET O €CTECTBEHHOM
npoLecce GepMeHTaLmn 11 MPUOBPETEHNM ONIMBKaMI BKyca 11 apoMaTa. Yagmur
zeytincilik ncnonb3yer ecTecTBeHHbIN MeTOA pepmeHTaLMM 1
NPENOAHOCUT MACMHBI Ha Balll CTON B CaMOM
HaTypanbHOM Bue.

Soil [ Mousa

Olives generally like calcareous-sandy, deep moist and nutrient-rich soils. Soil
depth should be at least 150 cm in places where the amount of moisture is suitable,
where the main rock is below 75 cm.

OnunBKoBble AepesbAa 06bIYHO NTIOBAT N3BECTKOBO-NECYAHbIN FPYHT C rny60K0|?1 B1a>HOCTb1O,
6oratblii nUTaTeNbHbIMM BewjecTBamu. [My6riHa rpyHTa AOMKHA JOCTUrATL 75 CM B MecTax ¢
I'IOHXOHHLI.I,QVI B/TaXKHOCTbIO, @ B MeCTaX, rae npuCcyTCTBYIOT MOHOJIUTHbIE CKaJlbHbl€ MOPOAbI - Kak
MuHUMyM 150 cm.

Fertilization [ YnobpeHvie
Olive tree needs more nutrients in March-May, which is the beginning of development and flowering
period, and July, which is the core hardening period. Olive groves should be fertilized before spring

rains in February - March.
OnuBKoBble AepeBbA HYXXAAOTCA B 60/IbLLIOM KONIMYECTBE MUTATENbHbIX BeLlecTB B
MapTe-mMae MecsALe, KOTopble ABMAKTCA Ha4yaloM Neprnoaa pasButnAa n
LIBETEHWA, a TaKXKe B Utonie mecdAle, Korga npoucxoanT teepaeHne
KOCTOYKM MI040B. OnuBKoBble nnaHTaunu cnepgyet yp.06pﬂTb
nepepn BeCeHHUMN [OXOAMN B ¢eBpane-MapTe
mecsue.

How to hide olives <
Kak XpaH1Tb Mac/MHbI 1 OSIMBKA?

Store olive products in a dry, cool place. Protect from sunlight, heat and
moisture. After opening the mouth of the package, keep it in the refrigerator. Keep
products in brine in their own brine water. On the other hand, turn the oily products
upside down from time to time So that they do not lose their properties.

MacnvHbl 1 0nMBKK cnefyet XpaHUTb B CYXOM 1 NPOX1agHOM MecTe.
3awmwatb ot ﬂy‘-lel7| conHuga, Tenna u snaru. Mocne OTKPbITUA YNAaKOBKN UX
cnepyeT XpaHUTb B XONOAWITbHUKE. MacnvHbl 1 0NIMBKK cnepyet
XpaHUTb B co6CTBEHHOM paccone. BpeMﬂ OT BpemeHu cnegyet
nepesopa4vnBaTb yrNakoBKY C MacJInHaMW U ONIMBKamun
BBEPX AHOM, 4TOGbI OHU HE yTpatunu ceon CBOWCTBA.




/Vaz‘u,mlly Fermanted Black Olives
HaTypanbHble hepMEeHTUPOBAHHbIE CYXIE BANEHLIE MACTNHbI

Carefully selected black olives are sweetened with traditional methods by adding salt only, and the amount of salt in them is reduced. Olives
flavored in special brine for 6-9 months are dried in Special ovens.

TmaTeano OTO6paHHbIe MacC/InHbI (l-leprIe OJ'II/IBKI/I), 3anpas/ieHHble TPaANLUNOHHbIMU MeTo4aMu C ,qo6aBneH|/|eM TOJIbKO JINLWb

conun. KonnuyectBo conm B CaMuxX MaciMHax CHUXaetcAa. MacnivHbl BblAEPXNBAKOTCA B CneunasibHOM paccosie Ha MPOTAXKEHUN 6-9
MecAueB, N 3aTeM NoACYLLINBAKOTCA B CrelnalibHbIX Nevykax.




Dry Seat Black Olive

CyXVIE BANEeHble MaC/InHbI

@ Bec‘ ght

um
%Konwecmonawema 420 Pes/post

)f Pallets

Shelf Life
Cpok rogHocT!

1000 g

24

lonths/mecaua 8 "6

Naturally Fermented Black Olives

Dry Seat Black Olive

nyme BAJIeHble MaCJ/INHbI

[ie) Yo 500 ¢

Number Of Pallets
Konusectso namneros :/ 68 Pes

3

o] Shelf Life
B Cpok rogHocTv 24 Months/mecaua 8

Dry Seat Black Olive

nywe BANeHble MaC/inHbl

Weight
Bec” 9 kg

/I nber Of Pallet

Konweasonannema 75 Pes/Pest

~.+] Shelf Life
a [pl;KfO/JHOCTM 24 onthsjuecsie 816908

toprakzeytin.com.tr



Yagmur

/meu,ra[/y Fermanted, OL'ly Black Olives
HaTtypanbHble pepMEeHTUPOBaHHbIE BANIEHbIE MAC/IMHbI B Macsie

Carefully selected olives are sweetened with traditional methods by adding salt only, and the amount of salt in it is reduced. Olives flavored
in special brine for 6-9 months are prepared at the ripening stage, oil is added and taken into suitable packages.

TwatenbHO 0To6pPaHHbIE MAC/IMHbI (UePHbIE OSIMBKM), 3aMNpaBieHHble TPAAVLMOHHBIMU MeTOAaMU € A06aBEHNEM TOSIbKO
Wb conn. KonmuyectBo Conv B CaMUX MacC/MHaX CHUXKaeTcA. MacivHbl BbIAEPKMBAKOTCA B CreuyanbHOM paccose Ha
NpoTsXKeHU 6-9 MecaLEeB, 3aTeM OHV FOTOBATCA K 3Tary CO3peBaHus, LOOaBISETCA MAc/Io 1 NPOU3BOAUTCS pachacoBKa.




(s)

:291-320

Oil Seat Black Olive

BAaneHble MacnnHbl B Macne

Weight Caliber
Bec Kaﬂmép

umber Of Pallets
@Konwemo nameros : 1 344 Pes/Pest ‘I

a Shelf Life
Cpok roaHocTi 6826

Months /mecaua 8

T

5’ e 351-410

Oil Seat Black Olive

BAneHble MacnnHbl B Macne

@ Eg;uh‘

Number Of P
Kuﬂmuecmonanneroa 648 pc

E Shelf Life
Cpok rogHocTv

:500 ¢

lonths/vecsua 8 "6

2S3)5)
Oil Seat Black Olive

BAneHble macnnHbl B Macne

Weight
@ Bec
Numb
@ Konwecrso nanneroa 3 528 i

3 Shelf Life
a Cpok rogHocTn

100 g k;n‘lg’pf 351-410

i

68263

lonths/mecaua 8

CnaboconeHbie

M-S
Oil Seat Black Olive O

MapuHoBaHHble MacinHbl Tuna Gemlik

eHli 8000 g 3 Qe 961320

Number Of Pallets
% Konuyecto nannetos : D 6 7

") Shelf Life
B Cpok rogHocTv 24 onths/vecaua 8

Ziny
()

[1e) b
o

Oil Seat Black Olive

BAaneHble MacnnHbl B Macne

Weight
Bec

Number Of Pallet:

1000 g

Konwuecrso nannetos 672 Pes/Pest

Shelf Life
Cpok rogHocT!

24 Months v vecaa 8

6

Caliber
Kann6p

808

Oil Seat Black Olive

BAneHble MacnnHbl B Macne

eight
Bec
Number Of Pallets

Konusectso namneros :048 Pe

Shelf Life
Cpok rogHocT!

1000 g

24

onths/mecaa 8

3

Caliber
Kanubp

351-410

617

531

351-410

toprakzeytin.com.tr



yaimur Naturally Fermented Oily Black Olives

[-M 15206 ) M)
Oil Seat Black Olive O Oil Seat Black Olive Oil Seat Black Olive G

BsaneHble Mac/nHbI B Macne BAneHble MacnnHbl B Macne BAneHble MacnnHbl B Macne
Weigh Caliber Weight Caliber Weight Caliber
Bec” 500 J Kanuop @ Bec 500 g Kamap 321-380 @ BecJ 10 Kanubp 261-290
\umber Of Pallets N\ Number Of AN, Num 0
//m\\ B Konuvecrso mﬂremB 768 ”’I ||‘ ||||H‘||” ”H H ’” A Konsecrso namne roa /68 559 Konn u‘ (TBO'\ e rcs ZO Pcs
Shelf Life @ If Lif =) Shelf Life
B p‘OKrO AHOCT! Epo«rquotm Cpok rogHocTn 24 wonths vecia 86

§-XS 28319 315-4K6)
Oil Seat Black Olive Q Oil Seat Black Olive Q Oil Seat Black Olive

BAneHble MacnnHbl B Macne BAneHble MacnnHbl B Macne BAneHble MacnnHbl B Macne

seé‘ Qb g1 350 i Wegh 10 O e 359-410 [ie) e 20009 O Giber 381-460

N ts I Number Of Pa )t
umber Of Pall ’Il” |||| |H Konuuec Boﬂrn Tos42 |||H||| |” |H“

Number C
Konnuectso! nanrem 420 4% Konusecrso namne roa 285) Pcs
) Shelf Life
8llgo08 17 Cpok rogHocTI 2 s /vecaa 8 "690817 "4

Shelf Life |‘ Shelf Li
a p‘om [HOCTI 17539 a CpoK rofHoCTI 1ths /mecaiga

D toprakzeytin.com.tr

41756



U538
Oil Seat Black Olive

BAaneHble MacnuHbl B Macne

@ Weight 2 kg rK;r‘\:/‘\épr 291-290

63

n Shelf Life A
Cpok rogHocTi Months/mecsua

XL
Oil Seat Black Olive O

BaneHble MacnuHbl B Macne

Height 10 kg ’Kan‘&ap‘ 210-230

e ||‘ ||| ||| |||||‘“

%KOHWEUBOHBHHETOB 75 Pes/pest
690817"4171

B Shelf Life
Cpok rogHoCTH 4 Nonths mecaup 8

2319
Oil Seat Black Olive G

BAneHble MacnuHbl B Macne

eight Caliber
Bec Kanmup :351-41(

63

n Shelf Life
Cpoxroguocm 12 Months/v Mecaues

"_'II mg M aya

‘

L
Oil Seat Black Olive O

BAneHble MacnuHbl B Macne

Becm L Kam:ﬁp :231-260

Number Of Pal ||

Konuuectso nawnems 75 cs/Pest
6908

a Shelf Life
Cpok rofiHoCTH lonths/mecaua 8

2S3)5)
Oil Seat Black Olive G

BAneHble MacnuHbl B Macne

[ g 9l K;n‘lop‘ 351410

n Shelf Life
Cpok rogHocTv lonths/mecaues

M
Oil Seat Black Olive O

BAneHble MacnuHbl B Macne

Weight
@ Bec 10 kg Kaanp 1-290
Number Of Pallet
%KOW Y€CTBO NanneTos 75 Pc || ||| ‘|||H||HH
~.) Shelf Life
B CpoK rogHocT ihs/vecia 8 '690817 "4

toprakzeytin.com.tr (I



A
From the

most henutiful 9arolems
to your tables

toprakzeytin.com.r

Naturally Fermented 0L'ly Black Olives

(5= b
ZnN

AN

S
Oil Seat Black Olive Q

BAaneHble MacnuHbl B Macne

Bt 10 e 291-320

Number Of Pallets

Konwuecrso! nannems 75 Pes/Pes ‘I || |H
Shelf Life

CpoK roaHoCT 24 Wonths wecna 8 "6908

2XS
Oil Seat Black Olive Q

BaneHble macnnHbl B Macne

\.«,\qm Calibe
10 H Kaﬂmﬁp :351-380
Nur Of Pallets
Konweuso nannetos :/ 5 PC ||
>h lf Life
CpoK rogHoCT 24 Months vecsa 8 '6908

XS
Oil Seat Black Olive G

BaneHble MacnuHbl B Macne

[) ‘é"é‘i”’“ 10 oy 321350

177417164

Konwemonanneroa 75 Pes/Pest
6908

E Shelf Life
Cpok rogHocTH 24 Months vecaa 8

Wil Cloromt

3154
Oil Seat Black Olive

BaneHble MacnuHbl B Macne

Weight Caliber
@ Bec WO Kanm6p 381-460
\umber Of P:
% Konvwe(rsonanneroa 75 Pes/Pes ||‘ ||| |||H|||H|
E Shelf Life
CpoK rogHoCTH 0nths/vecnz8 "6 90817 "4 1




4 GnaGoconexbie CGnaGoconeHbie
Efack

“ap°
| S
Rive 7)7})& Black Olives

MacnuHbl Tuna Konfit

Rive 7)7;)& Black Olives

MacnuHbl Tuna Konfit

Weic Weight
[i) g 170, e 170 ¢
mber Of Pallets Number Of Pallets
[{i}ﬂm‘}eu‘soganne‘mk 27160 Pes/Pest |H ” ||‘||‘”|‘|“ % ‘D‘Amlea‘ao ﬂa‘J‘U}ETO[B :3072 Pos/Pest |H|H‘|||| ‘l H ‘ |
Shelf Life ") Shelf Life
n Cpowoi‘wotm 18 Months veces8 "682631"49 1444 Cp‘l;KfO,E‘lH‘O(TM 12 Months vecies 8 '680817 "'417912
CnaGoconeHble a CnaGoconeble

S un ¢
H.’

Rive 7>7f>c Black Olives

MacnuHbl Tvna Konfit

Rive 7)7;?& Black Olives

Macnuxbl Trna Konfit

Weight c Weigh
ieigh 380 ¢ [ia) i 1000 g
S BT OIS 1440 ps e |H ” II\II\II\I\ Bt LS 864 s ‘l”” H” ‘"‘"mm
a Shelf Life E Shelf Life .
CpoK roaHocT! 18 Months /uecnues8 1682631491499 Cpok rogHocTi 18 Months fuecues 8 682631491543
Cnatoconexbie
E |r17 l:_-i'-: ]
'\ ;" Y
Rive Type Black Olives Rive Type Black Olives
Macnunbl Tvna Konfit MacnuHbl Tuna Konfit
Weight can - Weight
Bec 2300 q 'B'e‘cj 9 kg
Number Of Pallets 288 ps/p =) Shelf Life
TR 2488 S (3 Cpox rogroc : 12 Horths/ecnes 8l16826311491628
) Shelf Life 0
m C;Jowo;womw 18 Mon 8"682631"491550

Rive 7)7;)& Black Olives

Macnuubl Tuna Konfit

Carefully selected olives are sweetened with traditional methods by only
adding salt, and the amount of salt in it is reduced. Olives flavored in special brine
between 6-9 months are prepared at the ripening stage, oil is added and taken into
appropriate packages.

TiaTeNbHO OTOBPaHHbIE MACAVHbI (UEPHBIE OMIMBKM), 3anpaBreHHble
TPaAULIMOHHBIMI METOAAMY C A06ABNEHUEM TONbKO NnLLb conu. KonnyecTso
COMM B CaMMX Mac/MHax CHWKaeTcA. MacivHbl  BblOepXuBaloTca B
crewumanbHOM paccosie Ha NpoTsXeHun 6-9 MecsALeB, 3aTeM OHW FOTOBATCA K
3Tany co3peBaHyis, f06ABNAETCA MACsIo 1 MPOM3BOAMTCA pacdacoBKa.

toprakzeytin.com.tr



Naturally Fermanted. Scratehed Green Olives
HaTypanbHble GepMeHTUPOBAHHbIE OfIMBKN C HACEYKOW

Carefully selected olives are Sweetened by Sleeping in natural brine by traditional methods. It is drawn in special machines before packing and
packed with the addition of lemon. To preserve the taste and freshness of scratched olives, pasteurization is done after the packaging stage.

TLU,aTeJ'IbHO I'IOp,06paHHbIe OJINBKWN, BblAep»KaHHbl€ B HAaTypaJibHOM paccoJjieé C NCnojib30BaHNEM TPaaUUMNOHHbIX METOA0B.
I'Iepe}:l pac¢acosK0|7| BbINMOMHAETCA HaCeYKa O/IMBOK K rnocne p,06aBJ'IeHI/IF| JINMOHa BbIMOJHAETCA yNnakKoBKa. D,J'Iﬂ COXpPaHEHNA
BKYyCa U CBEXECTU TaKMX OJINBOK nocsie paC(I)aCOBKVI BbIMOJIHAETCA NacTepu3alna.

.
fr o Alhlsar's

= most heayt
s if
gardens to your tabl?,




Scratch Green Olives

OnmnBKM C Haceykom
@ ‘u\so@m 100 (g
@KOHVM‘QU[B(EMEH!TOB 3528 Pes/Pest

) Shelf Life
e Cpok rogHocTi 2—1 onths/mecaua 8

Name product Caliber

Scratch Green Olives
OnmBKM C HaceuKow

XL (201-230)

Scratch Green Olives

OnuBKM C HaceYKom L <231726O>

i)cratch Green OIivevs M (2“_29@
MIBKIA C HAaCEYKOM

Scratch Green Olives S (29?320)

OnmMBKM C HaceUKOIA

Scratch Green Olives

OnnBKM € Haceykom XS (321-350)

Scratch Green Olives

OnMBKM C HaceyKoii 2XS <351_380>

Scratch Green Olives

OnmBKM C Haceukoi 3X5 <381741 O)

Scratch Green Olives
OnuBKM C HaceuKom

4XS (411-460)

(W

ol Kaﬂ‘&ép’ 261 290

Filtration
Weight

10 kg
10Kg
10 kg
10Kg
10 kg
10 kg
10 kg

10 kg

>
Gy ==

==
N

Scratch Green Olives

OnnBKM C Haceykom

ht

[ic) b 170 kg
Pallets

@ K(;J;DleETBO nanneTos 3 O 72 P

Shelf Life
a Cpok rogHocTn 24 Months/mecaua

Palette gt ife Barcod

60wps | 2ummns [Nl |||||||||||
8769081774

CNSIT—
8"690817"4

I
8"690817"4

I
87690817"4

60 pes/pest 24 wonths Mecalja

60 pes/post 24 yonihs wecsia

—_— N— ~N—

S
N

N —
T —

n

n
W
n

||||||||u
7256

iy
7263
m
7270
I
7287

60 pes/post 24 Wonihs /mecsa H|I|I |||||I||||I|
8769081774
60 Pcs/Pest 24 Months/mecaua H|I|I |||||I||||I|
876908174
PR rp— 1]
8769081774
TRy || |
8769081774

?294H

(1) B¢
() ¢

Scratch Green Olives
OnmnBKK C Haceykom
ight 400 Caliber

Number Of Pallet:
Konmwecmonaﬂﬂema :768 Ps/post

Shelf Life
POK FOfHOCTH

Kaﬂw6p 261-350

Scrateh Green Olives

OnnBKN C Haceukom

ight
i) pe" 900 ¢
Number 3
a Konmuecm(;sxopox%v\e 420 Pes/post

Shelf
Cpox rouuocm

o &a‘m‘e,; 261-350

690

Mecia 8

Scratch Green Olives

OnmnBKN C Haceykom

Weight
@ Bec” 9 kg
E Shelf Life
CpoK rogHoCTI 12 Months vecies g llg @2 39

49‘I66<SH

LN

Scrateh Green Olives

OnMBKK C Haceukom

101g Ka‘n“m%; 171200

690 17%%

5= B

Number Of Pallets
Konmuecmonannems 60 Pc

n Shelf Life
Cpok rogHocTn

toprakzeytin.com.tr



Yagmur

Natura[ly Fermanted 6rind£n9 Green Olives

Carefully selected olives are Sweetened by sleeping in natural brine by traditional methods. It is broken on special machines before being
packed. To preserve the taste and freshness of stone crushing, pasteurization is done after the packaging stage.

TLLlaTeJ'IbHO I'IO):l06paHHbIe OJINBKK, BblAepXaHHble B HaTypaZlbHOM paccosie C UCMoJib3oBaHNEM TPaANLMNOHHbIX METOAOB.
MNepen pacdacoBKOW OCYLLECTBAETCA pacTPeCKMBaHWe ONIMBOK Ha CrielnanbHoN MaluvHe. [Ina coxpaHeHns BKyca 1 CBEXeCTU
TaKNX OJINBOK nocsie pacd)acosKm BbIMO/HAETCA Nnactepmsauna.




Name product

Crushed Green Olives
TpeCHyTbIe ONMNBKN

Crushed Green Olives
TpeCHyTbIe OJINBKN

Crushed Green Olives
TpeCHyTbIe OJINBKN

Caliber
$ (291-320)
XS (321-350)

2XS (351-380)

Filtration
Weight

10 kg
10Kg

10 kg

Naturally fermanted 6n;nd£n9 Green Olives

HaTtypanbHble pepmepTMpOBaHHbIE TPECHYTbIE ONIMBKM

§-XS
Crushed. Green Olives

TpecHyTble ONVBKU

[ra Beight 400 ¢ ﬁa‘n‘%‘;f 261350
@muzza;&aﬁs&; 768 fespest ‘I ””M“”"MH“
a SQ(?K%AL%W Months/mecaua 8 "6

Paplgte Shelf life Barcod

60mpes | 2410 — H||||||||| |||||||||||||||||\|

6826317491215

60 e s/Pest 24 wonths MecALa

60 Pcs/Pest lonths/mecaua

Yagmur

Crushed. Green Olives

TpecHyTble onuBKM

Weight
[1e) Bec’ 900 ¢
Number Of Pallets
@Konmuecmonannema 420 Pes/Post

a Shelf Life
Cpok rogHocTn

O e 91350

- 24 onths weca 8 16

l

Crushed Green Olives O
TpecHyTble 0ONNBKN
[ra) st 101g %Qn“m%? 261350
NNt O PSS 1 e ||“

E Shelf Life
Cpok rogHocTn

- 24 Months MecALa 8

toprakzeytin.com.tr



Yagmur

Crushed Green Olives

TpecHyTble ONNBKW

Carefully selected olives are washed with alkaline water and the bitterness is removed and left to fermentation in special tanks. Olives, which
retain their natural green color and hard structure, are broken and packed in machines without touching. Pasteurization is done after packaging
fo preserve the test and the freshness of tomato crush.

TiwatenbHO NoAo6pPaHHbIe ONMBKM BbIAEPKMBAIOTCA B LLEOYHON BOAE ANA YCTPAHEHWA ropeun 1 3aTemM HamnpaBnsiloTca B
cneuymnanbHble emkoct Ansa  depmeHTaummn. OnMBKM, COXPaHMBLUME E€CTECTBEHHbIA 3eNeHbli LBET U TBEPAOCTb,
pacTpeckuBaloTCA Ha CreyunanbHON MalmnHe U pachacoBblBaloTCA. [ COXpaHEHMA BKYCA U CBEXECTV TaKMX OJIMBOK Mocie
pachacoBKM BbIMOSIHAETCA NAacTePU3aLS.




@ SN S

Crushed. Green Olives Crushed. Green Olives Crushed. Green Olives Crushed Green Olives
TpecHyTble On1BKN TpecHyTble onvBKM [POTEE O e

@ a0y %;n“w%‘;‘ 261230 O™ 4000 J 171200 @ o000 O 71200 @ Sk ‘IH“

Number Of Pallets
a8 Konnsecrso namneros <3528 Pes/Pest

a Shelf Life
Cpok rogHoCTI - 24 Months fwecn e gllg

6908

E Shelf Life
Cpok rogHocty : 12 Months /mecaes 8'"682631"4916

Number Of Pallets
‘l |‘||| “ m“ @Konwecmo nanneros : /60 Pes/Pest

she\ Life
Cpok rogHocTiA 24 Aontl SMGCRL\B

Number Of Pallets
|||| ‘l"H”Hl‘ B Konnsecrso namneros <4 20) Pes /Pest ‘I
. Shelf Life
CpoK rogHoCT :

263

Filtration  palette

Name product Caliber Weight PCs Shelf life Barcod
Crushed Green Olives 3 (141470) 101 60nms  240ime [N
PEecHyTble ONINBKU 8"690817"417379
Cr“%';ffygeefnr‘mﬁu"es BXL2XL (171200 10k 60scpst | 24 onisiena ||||||||||||||H||| UL”lL" M
Crushed Green Olives (201230) 10k | 60repet | 24 untsimonn ||||||||||"||H|" ||| | || " Crushed. Green Olives
TpecHyTble ONMBKN 908171417393 TpecHyTble ONNBKHM
ued oreenon'® veraeo)10n 60w 24w [N BE a0y JE 11140
chd o v e 1]
TpecHyTble 0NvBKM M <261-290> g 60 v DS 8 |||6!l|(|)|l||‘lll7|w!l |7||?|10||| E 2;0@KHrOLAH0cm 24 wonths/wecna 81690817

toprakzeytin.com.tr



Yagmur

Cocktail Green Olives

Onmnekn Koktennb

Carefully selected olives are washed with alkaline water and the bitterness is removed and left to fermentation in special tanks. Olives that
retain their natural green color and hard structure are packaged as a whole. To preserve the taste and freshness of cocktail olives, pasteurization

is done after the packaging stage.

TwaTtenbHO NoAo6PaHHbIE ONIMBKU BbIAEPKMBAKOTCS B LLETIOYHON BOAE /1A YCTPAHEHWS ropeyr 1 3aTeM HampaBAaloTCA B
cneymanbHole emkocTn ana depmeHTauun. ONMBKYM, COXpaHMBLUME CBOVI HaTypasbHbIA 3€MeHbll LBET U TBEPAOCTb,
pacdacoBbiBaloTca 6€3 pacTpeckrBaHuA. 1A COXpaHEHMA BKYCa U CBEXECTUN TaKMX ONMBOK MOC/e pachacoBKY BbIMOMHAETCS

nacrepusauusa.

. k W s

o
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Name product

Crushed Green Olives
TpecHyTble OnnBKK

Crushed Green Olives
TpecHyTble 0nnBKHM

Crushed Green Olives
TpeCHyTbIe OJINBKU

Crushed Green Olives
TpeCHyTbIe OJINBKU

Crushed Green Olives
TpeCHyTbIe OJINBKN

Caliber
4XL-3XL (141-170)
3XL-2XL (171-200)

XL (201-230)
L (231-260)

M (261-290)

Filtration
Weight

10 kg
10 «g
10 kg
10Kg

10 kg

Bj (Al
Crushed Green Olives

TpecHyTble onnBKK

[ 2" 400 g Eﬂ“m%p’ 171200

Number Of
@Konwwecmonannewa 768 Pes/Pest ‘I u””"”"””l“

a SE&!%&L%UM 24 Wonths wecna 8 16

Pagggte Shelf life Barcod

IS

60 200 INUINQNCIAN]
816908171417324

60 24w [NAMMINLIN
816908171417331

CORE X e |11 1111
816908171417348

60w 24neae IR
8690817417355

AU
Crushed Green Olives

TpecHyTble OnnBKK

Weight Caliber
[ e 900 ¢ Kmp 171200
Number Of Pallets
Konusecrso namneros :42(0) Pes/Pest ‘I ‘ m ‘"u” ‘"‘l
a Shelf Life
Cpoxropuocm : lonths/vecsua 8 "68263

6K-5KL
Crushed Green Olives

TpecHyTble onnBKN

[i) pedht 10k e 111-140

Number Of Pallets
Y Konusecrso nanneros <00 Pes/Pest || |||| ‘l"m m”“

E Shelf Life
CpoK roaocT! 69081

24 Months, MecAua 8

toprakzeytin.com.tr



Yagmur

Kalamata Green and Black Olives
MacnunHbl 1 onnBKuM Kanamarta

Black and green olives that have reached full maturity are sieved after they are picked. It is ensured to mature with only brine and lemon salt
for 6 months without any chemical treatment. It has a fleshy, thin crust and very large grains.

JlocTurwivie MONHOW 3penocTy YepHbIe 1 3eSIEHbIE OSIMBKM Moce c6opa NpocenBatoTcs. Ha npoTsikeHun 6 MecALEB ONVBKM
1 MacJ/IMHbI BbIAEPKMBAOTCA B Paccosie C JIMMOHHOW KICIO0TON 6e3 Kakon-nbo XMMmMYeckon obpaboTKu, YTo obecrneumBaeT ux
co3peBaHvie. MacnuHbl Y ONIMBKU C TOJICTON MAKOTbBIO, TOHKO KOPOYKOW U OCTAaTOYHO KPYTHbIE.




Kalamata Green Olives

OnunBkn Kanamata

Weight
Bec” 8 kg

Shelf Life
Cpok rogHocT! 12 Months veces 8 1682

631

Name product Caliber
Kalamata Green Olives
OnuBkmn Kanamata

6XL-5XL (1 1 1-140)
Kalamata Green Olives
Onuekn Kanamata

AXL3XL (141-170)

Kalamata Green Olives
Onuekn Kanamata

3XL2XL (171-200)

Kalamata Green Olives
OnvBkmu Kanamata

6XL-5XL (111-140)

Kalamata Green Olives
Onuekmn Kanamara

AXL3XL (141-170)

Kalamata Green Olives
Onuekn Kanamata

3XL-2XL (171-200)

Filtration
Weight

10 kg
10 kg
10 kg
10 kg
10 kg

10 kg

s
()

Palette
Pcs

60 pes s
60 pespes
60 pes/pest
60 bes/ocs
60 pes s

60 Pcs/Pest

Kalamata Green and Black Olives yaimul!

BTN

Kalamata Green Olives

OnunBkun Kanamata

et 10 kg &;n“m%p‘ 9111
“O%ELECJESAa‘nﬁé‘TOB 60 pe m m"“
e
Shelf life Barcod
s | 1111 1A
8"682631"491338
S 1T
87682631"491697
e MUY
e
491352
2 vty |||I |||I ||| ||||||I||||||||||H
1491710
ST
491727

Kalamata Black Olives

MacnuHbl Kanamata

Weight
@ Becj‘ 9 kg
63174

E Shelf Life
CpoK rogHocTn 12 Months vecaes 8 '682

91659

ST
Kalamata Black Olives

MacnuHbl Kanamata
Weight Caliber
@ : 1 O Kanubp
Number Of Pa
%Konwemo HaJ‘IﬂETOB 60 Pes/Pest “‘”

Shelf Life
m (poxrogHocm

91-110

631

toprakzeytin.com.tr



Yagmur

Grill Green Olives

OnnBkKM Ha rpune

After the tomato type olives are picked and passed through the fermentation process as green olives, they are roasted in sterile grills that
are produced according to their purpose by removing their seeds. Then, it is flavored with a specially prepared seasoning method and packaged
fo be presented to our consumers. Grilled olives are suitable for table use as well as as a garnish.

Mocne c60pa ONMBOK TuNa [Jomart un npoxoxaeHma npouecca d)epMeHTaLWII/I, NPONCXoanT yaaneHmne KOCToOYKN 1 OJINBKU
O6)Kap|/|BaIOTCF| Ha cneynasbHOM rpune B COOTBETCTBMU C MX Ha3HaYe€HUEM. 3aTeM OMBKM 3anpaBnAarnTCca cneyuasabHO
NPUTroTOBNEHHBIMU MNPAHOCTAMU W« paCd)aCOBbIBaIOTCﬂ ona I'IOTpe6I/ITeJ'IF|. OnuskwM, NPUroToB/IEHHbIE Ha rpwune, MOXHO
NCMNOJIb30BaTb Ha CTOJIE€ B Ka4eCTBE rapHupa.




AU
Grill Green Olives

OnuBKM Ha rpune

Weight (alibe
[ve) Bec” 400 kg ko :171-200
Number Of Pallets ‘I | ””H"”H m H“
1491369

s Konwsecrso nameros. 768 Pes /Pest
68263

= Shelf Life
a Cpok roHocT! 24 onths necsup 8

3N
Grill Green Olives

OnuBKM Ha rpune

Weight
Becg

900 g e 171200

1”4913?6“

68263

Number Of Pallets .,
Iy Konnsecrso namnenos :42.0) Pes/Pest

) Shelf Life
a Cpok rogHocTv - 24 wonths vecia 8

(=)
Zn

=)
s

Grill Green Olives

: OnuBKM Ha rpune

Grill Green Olives

OnuBKM Ha rpune

Bt 100 kg

Number Of Pallets
Konmsecreo namneros. 3528 Pes /Pest

Shelf Life
Cpok rogHocT - 24 Nonths wecse 8

O

Kanubp :201-230

1 4‘5’1024V

8263

6

Grill Green Olives

OnuBKM Ha rpune

Weight
Boc 10 kg

Number Of Pallets
Komusecrso nanneros <60 Pes/Pst

Shelf Life
Cpok rogHoctn - 24 Months ‘meciua 8

LN

Caliber

Kannp 171-200

6808

17“417943”

toprakzeytin.com.ir



Seedless Green and Black Olives

Green and black olives are obtained after the fermentation process by removing the beans by technical methods. You can consume this
proauct in your salads, feed it safely to your children and prepare your own special olives with these olives.

Mocne rpowuecca <1>eprv|eHTau|/||/| N3 ONINBOK N MaC/IMH MeXaHNYeCKMM NyTeM yaanAlnTCcA KOCTOUYKN. OTN MaCuHbI U
OJINBKUN MOXXHO D,O6aBJ'IF|Tb B Canatbl, JaBaTb AETAM N NPUTOTOBUTb Ha cBOM BKYyC.

’”"!

from A,rhIS"r's
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Seedless Green Olives

MacnuHbl 6e3 KocTouek

Weight
Bec' 400 g
Number Of Pallets
A Konmiecrsonameros. :763 Pes/Past ‘I ‘ |H u ‘ ‘
—) Shelf Life
m Cpok rogHocTn 18 Months /mecnes 8 68263 1 491390

Seedless Green Olives

MacnuHbl 6e3 KocTouek

l
) 140 g
1

Number Of Pallet
e Ko%lmmec&r[so nanr:er%; 2160 Pes/Post
68263

= Shelf Life
a CpoK rogHoCTH 18 Months ecaes 8

491468“

Seedless Green Olives

MacnuHbl 6e3 KocTouek

Weight
Bec’. 2000 g
Number Of Pallet
S Ko%meggonanﬁereoss :288 Pes/Post ‘lH“ m ‘” ‘"‘"m”l
E Shelf Life
Cpok rogHocT! 18 Mot ecsues 8 "6 826311469157 4

Seedless Green Olives

MacnuHbl 6e3 KocTouek

B 3204

Number Of Pallets
4 Konnsecrso nameros < 1440 Pes/Pest

a Shelf Life
CpoK rogHocTn 18 months, vecales 8

Seedless Green Olives

MacnuHbl 6e3 KocTouek

Weight
Becg 8 kg
Number Of Pallets
Iy Konusectso namneros : /5 Pes/Pest ‘I ‘ ” u ‘
—.) Shelf Life
8 CpoK rogHocTI 24 Wonths vecsa 8 682631"491383

toprakzeytin.com.tr



Sap
N

Seedless Black Olives

MacnuHbl 6e3 KocTouek

[) po 140 ¢

%H\m

of
Konuuectso Ham €T0B: 2 1 6( Pes

) Shelf Life
ﬂ Cpok rogHocTn 181

lonths/mecaues 8 "6

Seedless Black Olives

MacnuHbl 6e3 KocTouek
Weight
Bec” 400 g

Number Of Pallets
Konusectso namneros : / 68

E Shelf Life
Cpok rogHocT!

2 152 8 '682631749 141

toprakzeytin.com.tr

(yaimu'; Seedless Black Olives

Seedless Black Olives

MacnuHbl 6e3 KocTouek

[a) eioh 320 ¢

)

@Jm\ o1 Of Pallet

Konuuectso nannetos /‘ /]

«\M; 184

Cpok rogHocTi

onths/mecaues 8 "6

Seedless Black Olives

MacnuHbl 6e3 KocTouek

[ia) fadht 2000

Number Of Pallets
%KDHM ecteo namneros <288 Pes /P ||‘
E Shelf Life "

CpoK roaHocT! 18 Wonths fuecaes 816 491567

Seedless Black Olives

MacnuHbl 6e3 KocTouek

Weight
[ie) Bec” 34
Number Of Pallets
LA Months/wecua 8 6826317491406

7C Orc
Konwemoﬂamema /3 Pes/Pet

Shelf Life
B Cpok rogHocTIA




LN

Garlic Green Olives

OnuBKM C YECHOKOM

Weight Caliber
@ Bec 4 ( Kanubp 7W ZOO
Number Of
KOHME(TBOH&HH roa ;768 b ‘I ” m ‘"”"”l”
a Shelf Life
CpoK rogHoCTI lonths/mecaua 8 "682

UL UL
Garlic Green Olives

OnNnBKKN C YECHOKOM

Garlic Green Olives

OnMBKM C YECHOKOM

[ g 10 o 171200 e 900g O o 171200

Number Of Pallet nber Of Pallets
- ‘I ‘| ||||“‘|||‘ H‘ “ H H KOHWLECT{B(L) o 420 ‘ ‘ l ||||H |‘“
) Shelf Life
177417868 491260

KonsecTso nanneros. ()O Pes
6808 a Cpok ropHocTH 24 wonths vecsa 8 '68263

) Shelf Life
a Cpok rogHocTin ,~~3 S/vecaia 8

Yagmur

Garlic Filled Green Olives

After removing the core of green tomato olives, garlic sauce is added. Our
product is pasteurized and ready for the consumption after adding lemon salt.

Mocne ypaneHws KOCTOYEK, ONMBKM TUMa [lomaT 3anuBalTCA YECHOUHbIM
coycom. [locnie fo6aBneHns NMMOHHOM KWCIOTbI, ONIMBKOBOrO Macsia 1 Conu
HaLlu MPOAYKT MacTepu3yeTcs 1 roTOB K YrnoTpebieHuio.

toprakzeytin.com.tr



Yagmur

Peppay Green Olives
OnuBKM, papLIMPOBaHHbIE MepLEeM

The carefully selected tomato type olives are picked green and washed with alkaline water to remove the bitterness. Processed with this
method, olives are assumed to have a hard structure while preserving their natural green color. Then, the seeds are removed in special machines
and filled with red pepper pickle or ready-made pepper cake (pimiento).

TwaTtenbHO 0TO6paHHbIe 0MBKY TMa [JoMaT cobrpatoTcA 3eneHbIMY 1 NPOMBIBAOTCA LLENIOYHON BOLOW AN yAaneHUs ropeyn.
OnuBKwM, 06paboTaHHble STUM METOAOM, COXPaHSAIOT CBO eCTECTBEHHbI 3eN1eHbIN LIBET U MEIOT TBEPAYIO CTPYKTYpPY. 3aTem npu
MoMOLUY CreLlunasbHbIX MalVH YOANATCA KOCTOUKM U3 ONMBOK U OHU GapLUMpYyoTCA KPacHbIM MapyMHOBaHHbIM NepLem unm
rOTOBOW MEPLIOBO NacTow (pimiento).




Pcppa'y Green Olives

XL UL UL
ery Green Oliyes O Pappay Green Olives Peppay Green Olives Rppcry Green Olives

OnuBKM C nepuem OnuBKyM C nepuem OnmBKM C nepLem OnMBKM C Nepuem
eight mm o[ eight liber ( libe Weight
BGC 100 q Kaﬂwﬁp :201-230 @ Bec 400 g 3 KaﬂMGP :171-200 @ Bec 900 Kaﬂmﬁpf 171200 Bec 8 kg
Number Of Pallets Number Of Pallets ber Of Pallet ) Shelf Life
4 Konmecrsonamneroe <3528 Pes/Pest ”““"‘"l“l“ ” @ Komwsecrso nanneros /68 Pes/Pest ”‘l || ||||“‘|||‘ ‘”H"H B Ko%ueﬂgo nan;am; 420 CF‘)OK ropHocty : 12 Months/mecaues 8 1682631491635
) Shelf Life ) Shelf Life
e Cpoxroguocm Cpok rogHocTin a CLoyronLocm

Name product Caliber F\',l\}é?é'ﬁt” PaFI%te Shelf life Barcod
gifii?i;ii: Olives | 4xi3xL (141170) | 10kg | 60nores | 24 s 8|||||| ||||||||||||||7||!|2|| | i
peppery Green OINes 35X (171200) 10k 60ropr | 24t 8|||||| |||||||||||||U!|J||H gfmm ) ngﬁﬁﬂ” Olives
szfkircyi[ﬁfﬂ Ul XL(201230) | 10kg | 60nsms | 24 wanisecun 8|||(!|| |tUL||||||||||J!E|||‘ s pec 0 J oy 111140
Number Of Palle ts
pppe Geenoies Lo e o e I ]
OnuekM ¢ nepuem 8'690817"417454 B CpoKroﬂHo(M 24 Wonths e 816908174

toprakzeytin.com.tr



Yagmur

Sliced Green and Black Olives

MacnuHbl n onnuBKu Hape3aHHbIE NO0JIbKaMW

Green and black olives are selected from among the olives with plenty of flesh and the seeds are removed by fermentation process. Then it
is sliced in special machines without touching. ldeal for salads, pastries and pastas.

3eneHble n YepHbl€ ONINBKN, 0T06paHHbIe 13 Yncna MacsiMH C TONICTON MAKOTbIO, npoxoAAT npouecc ¢epmeHTauMV|, 3aTemMm
YOaNnAKRTCA KOCTOYKN. [Mocne 3Toro oNMBKN U MAC/INHbI Hape3alTcAa AOJIbKaMW Ha cneumnasibHbIX MallHaX. o1oT B/O MaC/IH N
OJINBOK MAaeasibHO NoaxoauT AnAa casaatoB, MakapOHHbIX quenmﬁl 1 BblNeyKku.

from l!,rhis ar's
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Sliced Green Olives

OnuBkmn Hape3aHHble Ao/1bKamMn

Weight
i) b 400 g

Number Of Pallet
Y KoLermegsonanieT%; 768 pes/Post ‘lH” m m ‘ “ | ”
E Shelf Life

Cpok rogHocTi 24 months ecnin 8 1682631149129

Sliced Green Olives

Onunekm Hape3aHHble OJIbKaMU

=
Sy

Sliced Green Olives

OnUBKM Hape3aHHble [oNbKamu
Weight
[ie) peis" 140 ¢
Number Of Pallets
4 KoLrlweU‘Bo nameros 2160 Pes/Pst ‘l H m ‘”
682631

E Shelf Life
Cpok rogHoCT! - 18 Months, vecaues 8

49147

5

B
s

Sliced Green Olives

OnuBkun Hape3aHHble JoNbKaMn

Weight
[1) g 2000 g

Number Of Pallet
BN Jmbe DRSS 588 s ‘I ”” m m ‘"‘"“H"
E Shelf Life

Cpok rogHocT! 18 Months mecses 81682631149 158 1

Sliced Green Olives
Onunekn Hape3aHHble JOoNIbKaMi
[ Jeiont 320 ¢
N umber OL RIS 1440 s ‘ m
682631

E Shelf Life
Cpok rogHocT - 18 Months Mecaues 8

5

49152

9

Sliced Green Olives

OnuBkmn Hape3aHHble A0IbKaMn

Weight
i) 3" 8 g

Number Of Pallets
Konusecrso manneros </ 5 Pcs/Pest
690817

E Shelf Life
Cpok rogHocTi - 24 Months /v 8

417591“

toprakzeytin.com.r



Sliced Black Olives

MacnuHbl Hape3aHHble Ao/IbKaMn

1

6826317491482

Weigh

Bec” 140 g
smber Of Pallets
%Kowenao nameros: 2 160 Pes
ﬂ Shelf Life -
Cpok rogHoCTH 18 Months /vecnues8

Sliced Black Olives

MacnuHbl Hape3aHHble Ao/IbKaMun

eight

Be( 400 qg

umber Of Pallets
%Kowecmonaﬂnem 768 |H“ ” ‘"‘" ”H
E Shelf Life

CpoK rogHoCTH lonths /wecsa 8 '682631"49130

toprakzeytin.com.r

Sliced Black Olives

Sliced Black Olives

MacnuHbl Hape3aHHble A0o/IbKaMun

Jeight

Bec 320
Number Of Pallets
%Kowemo nameros: 1440 Pc |’ m “
Shelf Life
n CpoK roaHocT! 18 onths vecaues8 "6

;ﬁ

N

Sliced Black Olives

MacnuHbl Hape3aHHble A0JIbKaMu

826317491598

é';ifé‘” 2000 g
of Palle

Num
% Konmuecmo Nanneros: 28 8 Pc

Shelf Life
B Cpowquocm 18 Months vecaues8 6

Sliced Black Olives
MacnuHbl Hape3aHHble JoJIbKaMKn
g

i KﬂﬁCJﬁeéxaénan‘néxoa 75 pes/cst

E ED;KVU‘fl;«O(VIV } months/mecaia 8 6

417607




“E.
S e 4
Limonlu Yesil Zeytin

OnnBKM C IMMOHOM

M)

Weight

e 000 O 'k;mgp’ 71200

umber Of f N
% Konweueonawnems 768 Pes/Post ‘ ‘ ‘""ml”

E Shelf Life 5
Cpok rogHocTin 24 onths ecsua 8"682631"4911

3L UL
Limonlu Vesil Zeytin

OnnBKM C IMMOHOM

Limonlu Vesil Zeytin

OnuvBKM C IMMOHOM

Weight Caliber leight 000 ¢
[ic) g 0y o & e 900 g Kwap 1200
of p Numbe
wwuwensgr‘wam eros 00 Pes/Pest ‘I ||‘ ||||H‘|||‘H|H‘|“ KOHWECTBO naﬂﬂewoa 420 Pes/Post “HH"“"M ||“
") Shelf Life == Shelf Life o
Cpok rogHocT! 24 wonths vecaz 8 "6908 B CDDK”MHO(W Montns/me

Yagmur

Lewmon Filled Green Olives

After removing the core of green tomato olives, lemon Sauce is added. Our product
is pasteurized and ready for the consumption after adaing lemon salt.

Mocne yaaneHua KOCTOYEK, ONUBKYA TVMa lomaT 3a71BaIoTCA IMMOHHBIM COYCOM.
Mocne fobaBneHNA IMMOHHON KUCIOTbI 1 CON HaLL NMPOAYKT NacTepu3yeTcs 1 roTos
K yrnotpebneHuio.

toprakzeytin.com.tr



Orange Filled Green Olives

OnuBKKN, GapLUNPOBaHHbIE
anenbCNHOM

After removing the core of green tomato olives, orange sauce is adaed. After adding
lemon salt, olive oil and salt, our product is pasteurized and ready for consumption.

Mocne yAaneHna KoCTo4ek, ON1MBKM TUNa [lomat 3an1BaloTca anenbCMHOBbIM COyCOM.
Mocne fobaBneHUs NUMOHHON KUCIOTbI, ONIMBKOBOTO Macia U COMW Hal npoayKT
nacTepusyeTca 1N rotos K yn0Tpe6neano.

toprakzeytin.com.tr

LN

Green Olives with Oranyc

OnuBKM C anenbCHOM

[) b 400 g nty 171200

491239

@ Konwecmo Tanetos. 768 Pes/Pest
682631

o) Shelf Life
Cpok rogHocTn 24 months veciua 8

LN

Green Olives with Orange

OnunBKK C anefibCMHOM

Neight ﬁhh "
Bec 10 k (] Kanwép 171-200
umber Of Pallets
% Konmueéwsonannems :60 Pes/Pest ||| ||| ‘"” ‘H H
Shelf Life
a CpoK roaHocT! s/vecna 8 '690817741768

LN

Green Olives with Orange

OnunBKK C anefibCMHOM

()
s

BF ght

Number Of Pallet

900 ¢

Konuuectso ﬂaﬂﬂeTOB 4 2 0

Shelf Life
Cpok rogHocTv

241

1ths /mecaua 8

Caliber
Kanm6p

171-200



Crushény Black Olives

[MacTa n3 macnmH
8

[i@) g 400 ¢

\umber Of Pallets
Konuuectso 8 Kopobke 768 Pes/Post

Cpok ropHocTH 24 Mon 5/mecaueg

682631

=l i#

Crushllny Black Olives

MacTa n3 macnmH

Weight o
Ej]BecJ D kg
68263

Shelf Li
n Cpok rogHocT : 12 Months/mecaues g

Crushdny Black Olives

[lacTta 3 macnumH

Soft ones are selected from carefully selected high quality table olives
harvested auring the appropriate harvest period. The bitterness of the olive grains is
removed. In special machines, olive oil is blended with various spices and mashea.

B nepuop cb6opa ypoxaa BbIOUPAOTCA Mac/IMHbl C MATKOW MAKOTbIO 13
TWATeNbHO  MOAOOPAHHbIX  BbICOKOKAUECTBEHHbIX  CTOMIOBbIX  MACIVH.
MNMpoBoanTca 06paboTka Mac/ivH ANA YCTPaHeHUA ropeuyn. B crneumanbHbIX
MaLUMHAaX Mac/viHbl CMELUVBAOTCA C ONIMBKOBbIM Mac/ioM 1 pPacTuparTca Jo
nonyyeHuaA nopeobpasHom Macchl.

toprakzeytin.com.tr
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Riviera Olive Oil
Onunekoe macno PuBbepa

@ Weigh

kG| Bec - 500 m

AN, Number Of Pallets
Eod KOWLWLEETBOFJHHETOB 6()0\

Shelf Life

Cpok rogHocT lonths/mecaua
@ Quantity in Box.

Konnuectso & kopobike: 1 2 pes /¢ 0817"41

7027

0 -

&

Extra Vcrycn Olive Oil

OnvBkoBOe Macno NepBOro OTXKnma

Weight =0

@ Bec 500 nl
\umber Of P
Konnsectso nanne TOB 660 Pcs/Past

a Shelf Life
Cpok rogHoCT!
@ Quantity in Box
Konuecrso 8 kopobke 2 pes/pest 86

toprakzeytin.com.r

Riviera Olive Oil

OnuBkoe macsio PuBbepa

[a) g 11

N\ Number Of Pallets
&= Konuyectso nannetos 330 st

Shelf Life

Cpok rogHocT 2/1 fonths/mecaua
@ Quantity in Box

Konnyectso B kopobke 12 pes/pst 8

6

80817

A

1

1

7172

Extra Vcrycn Olive Oil

OnuBKoBoe Macno NnepBoro oTxuma

@g;i“* 11
Number 0f Palle

@ Konuuec TBO FWﬂﬂt‘TOB 3 :))U
= Shelf Life
a Cpok rogHocTn 2—1 lonths/mecaua

Quantity in Bc
Konusecrso  kopotie : 12 (S| 8

o
o}
o
P p—
-
Iy

el
e

e

I —
o —
~—

(yai”lu'@’ Riviera Olive Oil and. Natural Extra Virgin Olive Oil

Riviera Olive Oil

Onuskoe macno Pubepa

o Weigh
KG | Bec 3L

Number Of Pallets
% Konuuecrso ﬂaﬂl’E‘TOB 288 st
Shelf Life )
’p"’rum-o(m L ‘ L ‘ Mecaua

Quantity in Box
@ Konuuectso 8 Kopobke 6 pes/Pest 8

Extra Virgin Olive Oil
OﬂVlBKOBOe macno ﬂepBOrO OTXKMUMa
= e;;‘” 3L

Number Of Pallets
Kon TBOHGHJ’ETOB 286\

a Shelf Life )4 onts
p K roAHOCT L Yy ‘ 5/ Mecaua
@ Quantity in Box
Konuuecrso 8 kopotke :6 Pcs/pe 8




Olive Calibration Ruler

Tabnuua Kannbpa MacnmH N ONMBOK

91-110 Caliber

|
|

231260 Caliber

381-410 Caliber

111-140 Caliber

261-290 Caliber

381-460 Caliber

141170 Caliber

291-320 Caliber

411-460 Caliber

171-200 Caliber

321-350 Caliber

0000

411-510 Caliber

201-230 Caliber

351-380 Caliber




Note | 3amertka




www.toprakzeytin.com.tr



TOPRAK ZEY. ZEYTINYAGI GIDA TARIM URUN. HAY. SAN. ve TIC. LTD. ST
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Dayioglu Mh. Yikik Képrii Sok. No.15 Akhisar - MANISA / TURKIYE
T/F:(0236) 4331919
toprak@toprakzeytin.com.tr

www. toprakzeytin.com.tr



