ste Lezzetin Sirrl..
here is the secret of flavor..

Delikanli




www.delikanlisut.com
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1983 yilinda kurulmus olan firmamiz 1992 vilina kadar koyun peyniri tretimi gerceklestirmistir, 1993 yili itibari ile inek sttt Grunleri
imal etmeye basalayan firmamiz, Uretim kapasitesini, Urln cesit ve kalitesini her gecen gln artirarak devam etmektedir.

Kayseri Erciyes daglarinin eteklerinden ve Eregli'nin zengin meralarinda beslenen ineklerden elde edilen sttler, firmamiz blnyesinde;
protein, yag, Ph gibi degerleri kontrol edilerek isleme alinmaktadir. Kaliteyi her zaman 6n planda tutan firmamiz sadece yUksek kalitede
ve yUksek yag oranina sahip kaliteli st kullanmaktadir.

2500 mZ2 kapall, 9000 m2 acik alana sahip olan Delikanli SUt, calisanlarinin temizlik ve egitimlerine blyUk zaman ayirmaktadir. Saglikli
ve temiz kosullarda, en kaliteli Grinu Gretmeyi kendisine prensip edinen firmamiz glinimuzde Beyaz Peynir, Kasar Peyniri, Tereyag,
Tulum Peyniri, Lor Peyniri ve Koy Peyniri gibi cesitli Granler imal etmektedir.



Our company which founded in 1983, produced sheep milk products until 1992, in 1993 increased its capacity, quality and prod-
uct variety by starting to process cow milk.

We collect milk from cows which is fed by rich fields of Eregli and Kayseri Erciyes mountainside and process them after checking
its protein, fat and ph values. Thats why the milk that we produce has high fat ratio and high quality.

Our company which landed on 2500 mZ facility in 9000 mZ2 open field, always produce the best milk products, under healty and
clean conditions.

HAKKIMIZDA aBouT us
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Siit, dogasi geregi son derece hassas bir yapiya sahiptir.

Delikanli Stt olarak, sUt alimlarimizda gida glvenligini, yasal zorunluluk olmanin 6tesinde “isimizi dogamiz geregi” dnemsiyor.
Uretimimize "Glvenli gida” ve “Dogal lezzet, dogal (iriinler” ilkesi ile devam ediyoruz. Cig stit yapisi geregi bliy(k titizlikle saklanmas,
tasinmasi ve islenmesi gereken bir hammaddedir, bu sebeple; yilin 365 glinl sabah ve aksam sagimlarindan sonra iki saat icerisinde
sUty, Uretim alanimiza ulastinyor ve +4 ° C ye sogutuyoruz. Uretim stirecimizin temel maddesi olan cig stit, stt ciftliklerinden
fabrikamiza ulasana kadar cift cidarli paslanmaz tasima tanklariyla donanmis tankerler ile dogalligi ve tlm degerleri korunarak
Uretim alanimiza ulastiriimaktadir.



LEZZETIN SIRRINI ACIKLIYORUZ...

We introduce you the secret of flavour of the Delikanll

As delikanli s(t, we give a great care to our work under the principles of “Safe Food” and “Natural flavor, natural products”. Raw milk needs great
care while collecting, transporting and process because of its structure. Thats why we collect milk from farms everyday and 2 times in a day, right
after collecting our tankers deliver the milk to our facility in 2 hours. Our base material milk transported by our double coated stainless tanks
without giving any harm to its naturality.



SUT ALIM UNITESI...
Milk gathering compound

SUTURUNLERI URETIM TESISLER]..
Milk Prog@@s production facility..




Sut ve Hijyen...

Isletmemize buyUk bir hassasiyetle alinan sutler
laboratuvar kontrolleriile cesitli testlerden gecirilerek
(antibiyotik, aklatoksinm1, vb) klarikasyon islemine
tabi tutularak insan faktortyle icinden alinamayan
yabanci maddelerden arindilarak hizli bir bicimde
sogutulur, Bu sogutmadan sonra kapali sistem
pastorizatorde protein kaybina sebep olmadan
85-90 °C'de Isrislemine tabi tutulur.

Milk and hygiene

The milk which we collect, goes to cooling phase
after lab test (antibiotic, aclatocsinl etc..) and puri-
fication process. After this cooling process we heat
the milk to 85-90 C in pastorizators without losing
protein of milk.
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En kaliteli sutler, en leziz peynirler
T'he most qualified milk and the most delicate cheeses
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LABORATUVAR

laboratory

RI URETIM TESISLERI..

production facility...




Kontrol Altinda

Isletmemize alinan sutler, uzman gida muhendisi
tarafindan teknolojik ekipmanli cihazlar ve laboratuvar
kontrolleriile cesitli testlerden gecirilerek hijyenik
ortamlarda Uretimi yapilir. Uretimin her asamasinda
kontrol altinda tutulan Urdnlerimiz, benzersiz kalite ve
tamamen saglik standartlarina uygun olarak
musterilerimize sunulmak Uzere hazir hale getirilir,

Under control

Milk which we collect to process, goes to produc-
tion after control of expert food engineers in our
high tech labrotory. We keep the production process
under control on each phase to serve our customers
unique flavors and healthy products.

13
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BEYAZ PEYNIR UNITES]
White Cheese unit

SUT URUNLERI URETIM TESISLERI..
Milk Prog@@ts production facility..




Sofralarimizin
Saslikli Lezzeti..

Sofralarimizin geleneksel lezzeti olan peynir, son
derece hijyenik ortamlarda kontrollerden gecen sutin
mayalanmasi ile olusur. Kalsiyum, protein, d vitamini ve
cinko acisindan da zengin olan peynirin pek cok
cesidi vardir. Yapilisina gore yumusak, sert veya vyari
sert olabildigi gibi, Uretiminde kullanilan sutun
tdrline, yagin oranina bagl olarak cesitlendiriimektedir.

Healthy flavours of
our meails.

Our traditional flavor cheese, ferments under
highly hygenic conditions by our control. Cheese
which contains rich calcium, protein, vitamin d and
zink has many types. Cheese types change by de-
pending on type of milk or fat ratio as soft, stiff and
half stiff.




SUT URUNLERI URETIM TESISLERI...
Milk Products production facility

Beyaz Peynir Dolum Unitesi
White Cheese filling unit
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KASAR PEYNIR UNITES]

Khaskaval unit

SUT URUNLERI| URETIM TESISLER]..
Milk Progei@is production facility..




=SSIZ
_ezzetler...

Kaliteli ve standart peynir Uretiminde; kaliteli
cig sut kullaniimasi, Uretimin her asamasinda hijyen
kosullarina dikkat edilmesi, stte etkin Isi isleminin
uygulanmasi ve etkin bir paketleme sisteminin
uygulanmasi gerekir. Kasar; yari sert yaplya sahip
tabii bir peynir cesididir. Delikanli taze kasar;
tostlariniza, pizzalariniza, makarnalariniza ve
kahvaltilariniza essiz lezzetler sunar.

Uniqgue flavours

For qualified and cheese production, its impor-
tant to use qualified raw milk, care about hygienic
conditions, processing under right heat and apply-
ing an efficiant packaging system. Khaskaval is a
half stiff cheese type. Delikanli fresh cheeses gives
unique flavours to your toasts, pizzas, macaronies
and breakfast.




SUT URUNLER| URETIM TESISLERI..
Milk Products production facility
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Kasar Peynir Paketleme Unites
Khaskaval unit
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SOGUK HAVA DEPOLAR
Cold storage depots
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SUT URUNLER| URETIM TESISLERI..

Milk Progei@is production facility..




SUt ve st Urlnleri uygun sartlar altinda saklaniimadigl durumda, essiz bir
saglik kaynagindan sagliginizi tehdit edebilecek bir gidaya donUsebilmektedir.
Bu nedenle Delikanli Stit Uretim tesislerinde Gretilen her Gr(in, {retim ve
paketleme islemi yapilir yapiimaz tesisimiz icerisinde bulunan soguk hava
depolarinda Urdn tipine gore 0-5 veya 4-10 °C sicakliginda tlketiye ulasincaya
kadar muhafaza edilir.
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Milk and milk products are perfect foods for your health, but if they are not
keeped under right conditions, may become a food which seriously harms your
health. Thats why any product which is produced by Delikanl Milk Facilities, is
being kept in our cold storage depots in 0-5 C or 4-10° C depending on product
type right after packaging.




m Beyaz Peynir White Cheese m Kasar Peynir Kashkaval Cheese ® Tereyag! Butter




URUN GRUPLARI...

Products Group
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®m Bez Tulum Peynir Tu/&m Cheese m Lor Peynir Lor Cheese
Poset Tulum Peynir Tulum Cheese Koy Peyniri Village Cheese
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BE

Z PEYNIR White Cheese




Tam Yagl Beyaz Peynirmwnoke Feta cheese

Koli ici Adet| Agirlik | Barkod
Package Item | Weight Barcode
1e 500g | 8698694480615

Tam Yagl Beyaz Peynirinole Feta cheese

Koli Ici Adet| Agirlik | Barkod
Package Item | Weight Barcode
4 5.000g. | 8698694480011

Tam Yagl Beyaz Peynirwnole Feta cheese

Koli ici Adet| Agirlik | Barkod
Package Item | Weight Barcode
6 1.000 g. | 8698694480608

7 Vol

Tam Yagl

§ f
_B@yaz Peynir 4 [

Tam Yagl Beyaz Peynirinole reta cheese

Koli ici Adet| Agirlik | Barkod
Package Item | Weight Barcode
1 17.000 g.| 8698694480004

I =% F.

B Beyaz Poyni

Tam Yagl Beyaz Peynirwnole Feta cheese

Koli ici Adet| Agirlik | Barkod
Package Item | Weight Barcode
6 1.000g.| 8698694480608
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Tam Yagl Beyaz Peynirinole feta Cheese

Kolilci Adet| Agirlik | Barkod
Package Item | Weight Barcode
1 18,000 g.| 8698694480530

Tam Yagl Beyaz Peynirmwnole Feta cheese

KoliIci Adet

Package Item

8

ABIrIK
gt

20008,

Barkod

Barcode

8698694480035

Tam Yagl Beyaz Peynirinole Feta Cheese

Koli Ici Adet

Package Item

1

ARk
gt

20000,

Barkod

Barcode

8698694480547
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BEYAZ PEYNIR White Cheese




Tam Yagl Beyaz Peynir/Who\e Feta Cheese

Tam Yagli BeyaZ Peynirunole Feta cheese
Koli ici Adet| Agirlik

Koli Ici Adet| Agirlik
8698694480295

8698694480301

Tam Yagl Beyaz Peyniriunole Feta Cheese

Tam Yagl Beyaz Peynirinole Feta cheese

KoliIci Adet Ag\rrlﬂk
17.000 g.| 8698694480264

Koli Ici Adet| Agirlik
18000 g.| 8698694480523

Tam Yagli Beyaz Peynirnole Feta cheese

Koli Ici Adet| Agirik | Barkod
Package Item | Weight Barcode
4 5000g. |8698694480271

Tam Yagl Beyaz Peynirnole Feta cheese
Koli Ici Adet| Agirlik | Barkod

Package Item | Weight Barcode

1 20.000 g.| 8698694480516
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AR PEYNIR Kashkaval Cheese
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Tam Yagl Kasar Peynir/kashkaval cheese

Koli Ici Adet| Agirlik | Barkod
Package Item | Weight Barcode
48 2508 8698694480790
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Tam Yagli Kasar Peynirkastkaval cheese

Koliici Adet| Agirlik | Barkod
Package Item | Weight Barcode
24 500g. 8698694480806

Tam Yagli Kasar Peynirkastkaval cheese

Koli Ici Adet| Agirlik | Barkod
Package Item | Weight Barcode
12 1.000g. | 8698694480813

Tam Yagl Kasar Peynirkashkaval cheese

Koli Ici Adet| Agirlik | Barkod
Package Item | Weight Barcode
12 1.000g. | 8698694480813
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Tam Yagl Kasar Peynir/kashkaval cheese

Koli Ici Adet| Agirlik | Barkod
Package Item | Weight Barcode
48 2508 8698694480790
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Tam Yagl Kasar Peynirkastkaval cheese

Koli Ici Adet| Agirlik | Barkod
Package Item | Weight Barcode
24 500g. 8698694480806

Tam Yagl Kasar Peynirkastkaval cheese

KoliIci Adet| Agirlik | Barkod
Package Item | Weight Barcode
12 1.000g. |8698694480813

Tam Yagli Kasar Peynirkastkaval cheese

Koli Ici Adet| Agirlik | Barkod
Package Item | Weight Barcode

6 2000g | 8698694480820
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GelenekselTereyagi/suter

) Koli Ici Adet| Agirlik Barkod
Koli Ici Adet| Agirlik Barkod Package Item | Welght Barcode
Package Item | Weight Barcode 20 500 g. 8698694480189
12 1.000g. |8698694480196

GelenekselTereyagi/suter
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1 PEYNIR| Tulum Cheese
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Tulum Peyniri

IGindekiler. Pastérize Inek Sutd, Pey™
Mayasi. Tuz
Tanm ve Koyisleri Bakanhgmin ™
18.01,.2007 Tarih ve G42-1164-
GO0011-3 Sayil lzni ile Ure

G YW 9

Net :2000g. +% 1.5

Tam Yaglh Tulum Peynir/muum cheese

Koli ici Adet| Agirlik Barkod

Package Item | Weight Barcode

9 2000g. | 8698694480097
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Tam Yagl Tulum Peynir/muium cheese

Koliici Adet| Agirlik | Barkod
Package Item | Weight Barcode
1.000g. | 8698694480080

——
Tulum Peyniri

lindekiler. Pastérize Inek Sotd, P

Mayasi. Tuz
Tanm va Kayigher m.“hﬂ“‘ll‘l'ﬁm
18 01 2007 Tarih va G4Z-118-
BO0O1 -3 Sayi |zni ite Urelimisit

G v @

Not 11000g. % 1.5

J

Tam Yagl Tulum Peynir/muium cheese

Koli Ici Adet| Agirlik | Barkod
Package Item | Weight Barcode
12 1.000g. | 8698694480080

Tam Yagl Tulum Peynir/muum theese

Koliici Adet| Agirlik | Barkod
Package Item | Weight Barcode
500g. 8698694480073
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Tam Yagl KOy Peynirvilage cheese

Koli Ici Adet| Agirlik | Barkod
Package Item | Weight Barcode
1 15,000 g.| 8698694480554

Lor Peynir/Lor cheese

ABIrIk
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10008,

Koliici Adet

Package Item

12

Barkod

Barcode

8698694480813
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Sofralarin Saglikl Lezzeti..

Healthy flavours of our meals.



DELIKANLI SUT VE SUT URUNLERI
SAN. VE TiC. LTD. STi.

Organize Sanayi Bolgesi Konya Yolu
10.Km. 2.Cad. 1. Sk. No: 7
Eregli/KONYA

Tel:+90 332717 0075

Fax:+90 332 717 00 89

www.delikanlisut.com
info@ delikanlisut.com

Fort!S 03323420862

n R www.kosgeb.gov.tr
m‘!: Basim Tarihi : 16.01.2012

KOSGEB KonyaKise 0332 342 08 62



