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Our company was established in the Food Specialized Organized Industrial Zone in the southeastern region of Turkey. Our 
factory began opera�ons in an enclosed area of 3750 m² (40,365 square feet). The annual produc�on capacity of our 
factory is 2,500 tons. Our produc�on range currently includes semi-dried frozen tomatoes, semi-dried frozen vegetables, 
semi-dried frozen fruits, as well as oven-dried fruits and vegetables. 

Our factory building was constructed in accordance with high food safety standards. Our facility adheres to strict food 
safety standards, ensuring that every stage of the process, from seedling cul�va�on to shipment, is me�culously 
supervised and controlled.

About Us:



Physical, chemical, and microbial analysis of our products is carried out in our laboratory within the facility. Our company 
is cer�fied at BRCGS A GRADE level.

FREE AFLATOXİN
GUARANTEED

PESTİCİDE
FREE

NO ADDITIVES NO ARTİFİCAL
COLORS

FULLY
NATURAL

GLUTEN
FREEE NO PRESERVATİVES NO GMO



Oven Semi -Dried 
Oven semi-dried fruits can be dried in 
specialised industrial ovens, with moisture 
content and other proper�es adjusted 
according to customer preferences.

During harvest, fresh fruits are washed, 
sliced, semi-dried in ovens, and 
subsequently frozen without the addi�on of 
any addi�ves or preserva�ves.

The frozen oven semi-dried fruits are stored 
in cold storage facili�es and can be shipped 
frozen

Suggested Usages

Ready meals, pizzas, sandwiches, salads, 
appe�zers,in cakes,bakery products

Product Informa�on

Storage : – 18 •C
Shelf Life : 2 Years

Packaging Op�ons 
 
In 10 kg cardboard box
Doy Pack 0.5 kg - 1 kg

Semi Dried Tomatoes Segment - Semi DriedCapia Pepper Halves, diced , Strips - Semi Dried Apricot- Semi Dried Apple
- Semi Dried Orange (Diced) Semi Dried Peach - Semi Dried Black Mulberry - Semi Dried Melon (Diced)  Semi Dried Fig - Semi Dried Pear

Our varie�es



Oven  Dried 
Dried fruits offer the sweetness and flavor of 
nature in a dehydrated form

How to Enjoy?

You can enjoy it directly as a snack, offering 
a sweet delight.
It can be added to breakfast cereals or 
yogurt to provide a sweet addi�on .
Enhance the flavor by using it in nut mixes 
or snack plates.
Enjoy it alongside beverages with pleasure.
Dried fruits a perfect example of the 
sweetness and flavor that nature offers.

Product Informa�on

Ingredients : 100% fruits
Storage : Ambient
Shelf Life : 2 Years

Packaging Op�ons  

In a 2-4 kg cardboard box
Doy pack 0.1 Kg - 0.5 Kg

Oven Dried Capia Pepper Halvas -Diced - Oven Dried Peach (Sliced)- Oven Dried Fig (Sliced) - Oven Dried Diced Melon Oven Dried Plum (Sliced) 
-Oven Dried Apricot (Sliced) -  Oven Dried Tomatoes ( Sliced) Oven Dried Kiwi (Sliced) - Oven Dried Strawberry (Sliced)  - Oven Dried Grapefruit ( Sliced)
 - Oven Dried Pear (Sliced) - Oven Dried Apple ( Sliced)  Oven Dried Lemon (Sliced)   - Oven Dried Tangerine (Sliced)   - Oven Dried Orange( Sliced)  
 - Oven Dried Banana ( Sliced)  

Our varie�es

Our varie�es
Oven Dried Capia Pepper Halvas- Diced , Oven Dried Peach (sliced) Oven Dried Diced Melon Oven Dried Plum (sliced) ,
Oven Dried Apricot (sliced) ,Oven Dried Tomatoes (sliced) , Oven Dried Kiwi (sliced), Oven Dried Strawberry (sliced) , 
Oven Dried Grapefruit (sliced), Oven Dried Pear (sliced), Oven Dried Apple(sliced), Oven Dried Lemon (sliced), Oven Dried Tangerine (sliced) 
Oven Dried Orange(sliced), Oven Dried Banana (sliced)



Sun-Dried 
Sun-dried tomatoes and capia peppers can 
be dried under the sun with moisture 
content and other proper�es adjusted 
according to customer preferences.

During drying, fresh tomatoes and capia 
peppers are cut in halves. When they arrive 
at the factory, they are washed and dried in 
ovens. A�er the final selec�on, they are 
packed in PE bags and cardboard boxes.

Sun dried tomatoes and capia peppers are 
stored in cold storage  facili�es and can be 
shipped 

Suggested Usages

Ready Meals, Pizzas, Sandwiches, Salads, 
Appe�zers, etc.

Product Informa�on

Storage : + 4 •C
Shelf Life : 18 months

Packaging Op�ons 
 
In 10 kg cardboard box
Doy Pack 0.1 kg, 0,5 kg

Our varie�es
Sun dried tomatoes halves  diced strips  - Sun dried capia peppers halves  diced strips



Marinated
A range of premium quality, semi dried 
tomatoes and capia peppers available in oil 
and marinated with spices. 

Recommended Uses

Suitable for the food service market, retail 
and industry. The composi�on of these fresh 
flavoured products can be drained and 
presented in salads, riso�os, an�pasto, 
sweets, pizzas and burgers. They are ready to 
use directly from the doy-pack or vacuum 
bags.

Product Informa�on

Storage of Semi Dried: 18•C
Shelf Life: 2 years 
Storage of Sun Dried: +4•C
Shelf Life : 1 year

Packaging Op�ons

 10 Kg cardboard box 
Doy Pack  : 0.5 Kg, 1 Kg,  1.2 Kg

Our varie�es
Sun dried tomatoes halves - diced - strips marinated, Sun dried tomatoes segment - diced marinated
Semi dried Capia pepper halves- diced - strips marinated
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