








TARIHCE

Cocukluk donemlerinden itibaren siit ve siit iirtinleri sekttriinde isim yapmis
bir firmada yillarca hizmet vermis kardesler 1998 yilinda giiclerini
birlestirdiler. Artik yola ALTINKOY markasiyla bir aile sirketi olarak devam
etmeye karar verdiler. izmir’ in Torbali ilgesine bagl Taskesik Koyii’ nde 100 m2
alanda 2000 kg giinliik siit isleyerek ilk tiretim taze kasar peyniriyle basladi.

2002 yilindan itibaren yatirimlara agirlik veren ve hizlandiran firma, galisma
alaninm genisletmeye bagladi ve ek tiretim binalari ile kapasitesini siirekli
artirma yolunu segti. Bagka siit tirtinleri tiretimi de yapilmasina ragmen,
ozellikle kagar peynir tiretiminde uzman olmay: hedefleyen ve tiretim
agirhigini buyonde segen firma; kagar peyniri tiretim teknolojisini, yakindan
takip edip aldig1 en son teknoloji harikas1 makinalarla gelistirdi. Kapasitesini
de heryil katlayarak artirdi.

2005 yilinda ¢ig siit alim boliimtiine klarifikatér alimini gerceklestirdi ve emsal
firmalar arasinda fark yaratti.

2006 yilinda alinan otomatik paketleme makinesi ile gida giivenligi arttirilmis
ve yapilan gcalisgmalar sonucunda ISO 9001:2000 Kalite Yonetim Sistemiile
HACCP 13001 belgelerini almaya hak kazandi. Firma, her yil calisma sartlarini
daha iyilestirip ISO 22000:2005 Gida Giivenligi Sistemi belgelerini almay1
basard1.

2007-2008 y1llarinda yapilan yatirimlar ile mevcut kapal alan biiyiitiiliip

60 ton/giin siit isleme kapasitesi ile yoluna devam eden Altinkdy, 2008 yili
sonuna dogru aldigr rendeleme ve dilimleme makinesi ile kiibik rende
mozzarellave dilimli kasar peynirini tirlin portfoyline ekleyerek sektorde éncii
firmalar arasinda yer almistir.

2011 yilinda standartlar: yerine getirerek Helal Belgesi almaya hak kazanan
firma, her gecen giin fabrika sartlarini yenileyerek 2013 yili sonlarinda Tarim
ve Hayvancilik Bakanligi tiretim onay belgesini almistir. 2013 yilinda rende
kasar peyniri ile miisterilerine kullanim rahathg sunacak yeni tirtintinti
piyasaya cikartmistir.

21yildir miisterilerinin, galiganlarinin ve tedarikgilerinin memnuniyetini tist
diizeyde tutmay ilke edinerek, kurumsal bir firma olma yolunda ilerleyen
firma kasarve mozzarella peyniri konusunda bolgenin 6nde gelen tireticileri
arasmda yerini almistir. Firma 2016 yilinda yatirim bolgesi olarak Aydin ilini
segerek, Aydin Ortaklar Organize Sanayi Bolgesinde yapti81 26.000 m? agik ve
10.000 m? kapali alani bulunan yeni tiretim tesisini 2018 yil1 Ekim ayinda
faaliyete gegirmistir. Gida Giivenligi Yonetim Sistemleri ve Helal belgelerine
sahip olan firma son olarak FSSC 22000 belgesini de alarak hijyen ve kalitesini
glivence altia almigtir.

ALTINKOY, stirekli ve dengeli bityiimeyi saglayip ulusal ve uluslararasi
pazarda 6nemli bir rol almayi kendisine vizyon olarak benimseyerek yoluna
devam etmektedir.

HISTORICAL BACKGROUND

The brothers, who worked for years in a company that has made a name in the milk
and dairy products sector since childhood, joined forces in 1998. After that, they
decided to move forward as a family business under the ALTINKOY brand. The first
production was started with fresh kashar cheese by processing 2000 kg daily milk
inan area of 100 m&in Taskesik Village of Torbal district of izmir.

Since 2008, the company focused on investments and accelerated, began to expand
the working area and it chose to continuously increase its capacity with additional
production buildings. Although other dairy products are also produced, the
company aims to be an expert in the production of kashar cheese and chooses the
production weight in this direction. It also increased its capacity every year.

In 2005, the company purchased clarifier to the raw milk purchasing department
and made a difference to the peer companies.

Food safety was increased with the automatic packaging machine purchased in
2006 and as a result of the studies carried out, it managed to receive ISO 9001:
2000 Quality Management System and HACCP 13001 certificates. Each year, the
company improved its working conditions and managed to receive ISO 22000:
2005 Food Safety System certificates.

Thanks to the investments made in 2007-2008, Altinkoy, which has developed its
existing closed area with 60 tons/day milk processing capacity, continues its way
with confidence, added the grating and slicing machine and cubic grater
mozzarella and sliced kashar cheese to its product portfolio in late 2008 and
became one of the leading companies in the sector.

In 2011, the company which was awarded the Halal Certificate by fulfilling the
standard requirements, renews its factory conditions day by day and at the end of
2013, has obtained the production approval certificate of the Ministry of
Agriculture and Livestock. In 2013, the company introduced a new product
offering grater kashar cheese to its customers for ease of use.

Adopting the principle of keeping the satisfaction of its customers, employees and
suppliers at the highest level 21 years, in the field of kashar and mozzarella cheese,
the firm has become one of the main producers in the region. In 2016, the Company
chose Aydin as the investment region and in October 2018, the Company got its
new production facility entered into activity with 26.000 m2 open and 100 m&
closed area in Aydin Ortaklar Organized Industrial Zone. The company, which has
Food Safety Management Systems and Halal certificates, has taken FSSC 22000
certificate also and ensured hygiene and quality.

ALTINKOY continuesits path by adopting the vision of taking an important role in
national and international market by providing continuous and balanced growth.

The company has achieved continuous and balanced growth and continues to
move forward with a vision of taking an important role in the national and
international market.






SUT ALIMI
Lezzet ve kaliteye yolculuk basliyor

Peyniryemek giizeldir ancak lezzetli peynir tiretmek emek ister. 1 dilim
peynir o hale gelinceye kadar dyle asamalardan geger ki, tahmin
edemezsiniz. Bayindirve gevresindeki siit ireticileri; hergiin
topladiklari glinliik siitleri fabrikamiza ulastirirlar. Getirilen gig siit,
Tiirk Gida Mevzuatina uygun mikrobiyolojik testlerden gegirilerek
bakterilerin varhgi tespit edilir. Laboratuvar ortaminda rutin analizleri
(asitlik, yag, kuru madde, antibiyotik testivs.) yapilarak sogutulmak
{izere tanklara alinir.

Daha sonra igletmeye alinan tanklardaki siitler, icindeki kirlilik yaratan
unsurlardan arindirmak icin klarif ikasyon islemine tabi tutulmaktadir.
Buislem tamamlandiktan sonra ¢ig siit insan saghigina uygun hale
getirilmek amaciyla islenmeden 6nce pastorize edilir. Buiglem
sayesinde siitiin icindeki her tiirlii hastalik yapici maddelerve
istenmeyen biittin mikroorganizmalaryok edilir. Boylelikle peynir
kalitesi de arttirilmis olur.

MILK RECEIPT
The tour for the taste and quality begins!

It is nice to taste cheese but producing delicious cheese requires great
effort. 1slice of cheese goes through unpredictable and surprising stages
until it reaches its final state. The dairy producers in built-up and
surrounding areas deliver the daily milk they collect daily to our factory.
The raw milk obtained is subjected to microbiological tests in accordance
with Turkish Food Legislation and the presence of bacteria is determined.
Routine analyzes (acidity, oil, dry matter, antibiotic test, etc.) are
performed in the laboratory and taken to the tanks for cooling.

Later, milk in the tanks taken into operation, is subjected to clarification
in order to remove contaminants from them. After this process is
completed, raw milk is pasteurized before processing in order to make it
suitable for human health. With this process, all kinds of disease-causing
substances and all unwanted microorganisms in the milk are destroyed.
Thus, the quality of cheese is improved.



PROSES VE TELEME

Siit mayayla bulusur!

Pastorize edilerek biitiin kotli sartlardan arindirilan siit; proses
tanklarina alinarak peynir olusumu icin gerekli mayalama sicakligina
getirilerek mayalanir ve pihti olusmasi beklenir. Olusan pihtiya stizme
islemiuygulanirve P.A.S.(Peynir alt1 suyu) ayristirilarak teleme halini
alir. Daha sonra dinlendirme arabalarina alinarak tamamen suyunun
stiziilmesi saglanir.

PROCESS AND RAW CHEESE
Meeting of milk with ferment!

Pasteurized milk that is purified from all bad conditions, is taken to the
process tanks, brought to the fermentation temperature required for
cheese formation and fermented and finally the clot is expected to form.
The resulting clot is filtered and the whey is separated and becomes curd.
It is then taken to the resting carts and the water is drained completely.




HASLAMA VE GRAMAJLAMA
Peynir hamur kivaminda

Teleme baskiya alindiktan sonra haglama makinesine alinirve tuzilavesi
ile hamur halini alir. Fermantasyon iglemi ile haglama asamasinda
kolayca islenir ve peynir hamurunun dagilmamasi ve diizgiin olmasi
saglanir. Isil islem ile hamur haline gelen teleme; yogurma asamasindan
sonra hamur gramajlama makinesine buradan da arzulanan porsiyon
miktarina gore kaliplara aktarilir.

COOKING AND PORTIONING
The cheese is pastry

After the curd is pressed, it is taken to boiling machine and it

becomes dough by adding salt. It is easily processed in the boiling stage by
fermentation process and ensures that the cheese dough is not dispersed
and smooth. Following the kneading step, the curd which is made into
dough by heat treatment is transferred to the dough weighting machine
from here to the molds according to the desired portion amount.

DILIMLEME VE RENDELEME

Blok olarak tiretilen peynirleri dilim kalinlig1 0,6 mm ile 30 mm arasinda
degisebilen dlciilerle dilimlemek icin dilimleme makinesi kullanilir.
Altikdy Dilimli Tost Peyniri i¢in 8 mm kalinliginda 7,5 cm ve 8 cm kesit
Olciilerinde programlanarak dilimleme islemi gergeklestirilir. Bu alanda
biriskambil kart destesini andiran dilimli tost peyniri tirtinii
miisterilerin kullanimina hazir hale gelmekte ve paketlenmeye dogru
yolculuguna devam etmektedir. Yine blok peynir ve mozzarella olarak
tiretilen peynirler el degmeden rendelenerek otomatik dolum
makinesinde istenilen gramajlarda paketlenir ve miisterilerin
kullanimina sunulur.

SLICING AND GRATING

Slicing machine is used for slicing cheeses produced as blocks with
thicknesses ranging from 0.5 mm to 30 mm. For Altinkdy Sliced Toast
Cheese, slicing process is performed by programming in 8 mm thickness
and 7.6 cm and 8 cm cross-section. In this area, sliced toast cheese, which
resembles a deck of playing cards, is ready for the customers to use and
continues on its journey towards packaging. The cheese produced as block
cheese and mozzarella are grated without touching again and are
packaged in desired weight in the automatic filling machine and made
available to customers.






PAKETLEME
Kalite ve lezzet paketleniyor

Dinlendirilmis tiriinler otomatik termoform makinasi ile hijyenik
kosullar altinda paketlenir ve soguk hava deposuna alinir. Sizlere
gelmeden 6nce tiim analizlerden gegirilerek yeniden kontrolleri yapilir.
Tiirk standartlarina uygun onayi alan Altinkoy lezzeti, sizlere
ulastirilmak tizere tath bir yolculuga gikar.

PACKAGING
The cheese is like pastry

Rested products are packed under hygienic conditions with automatic
thermoforming machine and stored in cold storage. Before being
presented to you, all analyzes are carried out and re-checked. Taste of
Altinkéy, which is approved in accordance with Turkish standards, takes
you on a sweet journey to be delivered to you.






Blok Peynir/
Block Cheese

Teleme haglandiktan sonra kaliplarda
dinlendirdikten sonra hijyenik sartlarda
paketlenmektedir. Bir Altinkdy klasigi olarak
aliskanlik haline gelmis olan blok peynirlerin
kullanim alani oldukga genistir. Miisteriler ister
dilimleyerek ister rendeleyerek yemeklere lezzet
katmaktadir.

It is hygienically packaged following scalding
of culd and after rest of the mold. Block usage
area, which has become a habit with Altinkdy
quality, is quite wide. Whether slicing or
grating adds flavor to the food.
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Mozzarella /
Mozzarella

Bir pizza peyniri olan mozzarella yine inek
stitii kullanilarak tiretilmektedir. Kagar
peynirinden farki daha az tuz ve yag
icermesidir. Mozzarella peyniri bu 6zelligi
ile pizzalarda kullanildig1 zaman diger
malzemelerin lezzetinin 6niine gegmez.
Daha esnek biryapisi olmasi erime ve
uzama 0zelligini arttirirken pizza tizerinde
daha az kullanilmasi yoniinden tiiketiciler
icin tercih sebebidir. AltinkSy, mozzarella
peynirini 6zel islem ile ister sicim ister kiip
rende haline getirerek, donuk veya gida
gazlh paketleyip tiiketiciye rahathk
saglamis ve - 18 °C’de muhafaza ederek hem
omriinii uzatmis hem de ilk giinkii gibi taze
kalmasim saglamistir.

Mozzarella, a pizza cheese, is produced using
cow's milk as in the previous ones. The
difference of this cheese from kashar cheese is
that it contains less salt and fat. Mozzarella
cheese, with this feature, when used in pizzas
does not prevent the flavors of other
ingredients. Having a more flexible structure
increases the melting and elongation property.
Itisalso a preference for consumers in terms of
less use on pizza. Altinkdy has made
mozzarella cheese into cubic grater by special
process and has provided comfort to the
consumerand it has been preserved at-18°C
and has prolonged its life and kept it fresh as
the first day
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Dilimdeki Lezzet /
The taste
intheslices

Tost, kumru,sandvic ya da benzeri yiyecekleri
hazirlarken zaman harcamayin ve yorulmayin
diye blok peyniri 100 dilime béldiik.

When preparing toast, doves, sandwiches or
similar foods, we cut the block cheese into 100
slices so that you do not lose time and get tired.
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Slzinicin
Rendeliyoruz /

Shredded
for You

Altinkdy kalitesine bir de kullanim
rahatligi ekleniyor. Blok peynirler 6zel
makinelerde rendelemeislemiyapildiktan
sonra hijyenik sartlarda paketlenip satisa
sunulmaktadir. Uriinti paketledikten sonra
-18°C’de muhafazaederek hem iirtiniin
tazeligi korunmus hem de yapisinin
standart olmasi saglanmistir. +4°C’de
¢Oziindiiriilen irlinler her zaman ilk gtin ki
gibitazeligini korudugui¢in kullanicilarin
tirtinlerinin de kalite standardini
arttirmaktadir.

Ease of use is added to Altinkoy quality. After
the grating process in special machines, block
cheeses are packaged under hygienic
conditions and offered for sale. After
packaging, by keeping the product at -18°C,
both the freshness of the product is preserved
and the structure is ensured to be standard.
The products dissolved at +4 ° C also increase
the quality standard of the users' products as
they always keep their freshness just like the
first day.
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Dilimdeki Lezzet /
The taste
in theslices

Lezzetive 6zel aromasi ile her bir kutuda
36 adet dilimiyle kullanim rahatlig:
saglayan dilimli burger ve dilediginiz
sekilde kullanabileceginiz blok burger
hamburger ve pizzalariniza tat katiyor.

Sliced burger that provides convenience with
its flavor and special aroma and 36 slices in
each box and block burger which you can use
any way you want, add flavor to your
hamburgers and pizzas.
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Mozarella
Toplar:/
Mozzarella
Balls

italyan damak tad1 ile taptaze ici siit dolu
mozzarellatoplariile salatalar
renklenecek sandvigler lezzetlenecek.
Tazeligini korumasiigin suile kovadaveya
kasede dondurularak kullanima sunulur.
Dilersenizsuiledilerseniztazesiitile
+4°C’de de ¢ozdiirdiikten sonrayemeklere
lezzet sofralara afiyet katar.

Salads will be colored with sandwiches, thanks
to Italian taste and fresh mozzarella balls filled
with milk. In order to preserve its freshness, it
isoffered for use by freezing in bucket or bowl
with water. After thawing at + 4 °C, with water
ormilk, according to your desire, it adds flavor
to the dishes and appetit to the meals.






Lor Peyniri/
Production
of Curd

Borek ve hamur iglerine katilan lor peyniri
bir protein deposu olup ister tuzlu ister tath
olarak bir ¢ok alanda kullanmilmaktadir.

Curd cheese, which is added to pastry and
pastries, is a protein store and can be used in
many areas as salty or sweet according to your
wishes.
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Kremave
Tereyagi |/
Cream &
Butter

Peynirler iiretilirken miisteri kullanmimlarina
uygun olmalari i¢in siitteki yag standart
edilerek belirlenen yag degerleri saglanir.
Krema seperatorii ile elde edilen siitiin yagi
hem kaymak hem de tereyagi hammaddesi
olarak kullanmilir. Mis gibi kokusuyla
yemeklere lezzet katar.

Inordertoensure that the cheeses are suitable
for customer use, the fat in the milk is
standardized and the specified fat values are
obtained. The milk obtained from the cream
separatoris used as raw material for both
cream and butter. It adds flavor to the dishes
thanks toits fragrant smell.






URUN BiLGILERI TABLOSU

URUN CiNsi AMBALAJYAPISI | GRAMAJ | KOLIiiCiADEDI | PALETUSTU ADEDIi % RAF OMRU
Altinkdy Taze Blok Peyniri Vakumlu 2000g 6 52 +4°C 4 Ay
Altinkdy Dilimli Tost Peyniri Gazli Kiivet 1500 g 6 60 +4°C 4 Ay
Altinkdy Rende Peynir Pet Torba 2000g 6 48 -18°C 12 Ay
Altinkdy Rende Peynir Pet Torba Gazh 2000g 6 48 +4°C 2 Ay
Altinkdy Gurme Kiip / Sicim Rende Mozarella Pet Torba 2000g 6 48 -18°C 12 Ay
Altinkdy Gurme Kiip / Sicim Rende Mozarella Pet Torba Gazli 2000g 6 48 +4°C 2 Ay
Altinkdy Kiip / Sicim Rende Mozarella Pet Torba 2000g 6 48 -18°C 12 Ay
Altinkdy Blok Mozarella Vakumlu 2000g 8 40 +4°C 2 Ay
Altinkody Dilimli Mozarella Gazlh Kiivet 1500 g 6 60 +4°C 4 Ay
Altinkdy Dilimli Burger Peyniri Gazli Kiivet 500g 12 50 +4°C 4 Ay
Altinkdy Blok Burger Peyniri Vakumlu 2000g 6 52 +4°C 4 Ay
Altinkoy Taze Kasar Peyniri Vakumlu 1000¢g 12 52 +4°C 4 Ay
Altiinkoy Taze Blok Tost Peyniri Vakumlu 500g 24 52 +4°C 4 Ay
A. Stileymanaga Taze Blok Peyniri Vakumlu 2000g 6 52 +4°C 4 Ay
A. Siileymanaga Taze Blok Peyniri Vakumlu 1000¢g 12 52 +4°C 4 Ay
A.Siileymanaga Dilimli Tost Peyniri Gazli Kiivet 1500 g 6 60 +4°C 4 Ay
Altinkdy Stick Mozarella Pet Torba 1000 g 6 50 -18°C 12 Ay
Altinkoy Misket Mozarella Kova (12,5 g) Kova 1500 g 2 50 -18°C 12 Ay
Altinkdy Misket Mozarella (12,5 g) Pet Torba 2000g 6 50 -18°C 12 Ay
Altinkdy Suda Top Mozarella Kiivet 125¢g 18 50 -18°C 12 Ay
Altinkoy Taze Kagar Peyniri Vakumlu 2000g 6 52 +4°C 4 Ay
Altinkdy Dilimli Kasar Peyniri Gazli Kiivet 1500 g 6 60 +4°C 4 Ay
Altinkdy Yagh Tuzlu Lor Polietilen Torba 20kg - - +4°C 4 Ay
Altinkdy Yagli Tuzsuz Lor Polietilen Torba Mubhtelif - - +4°C 4 Ay
Altinkdy Pastorize Tereyagi Vakumlu 1000 kg 8 50 +4°C 6 Ay
Altinkdy Krema Polietilen Torba 15kg - - +4°C 6 Ay




Pizza Zevkini
“Uzatan Lezzet”

www.altinkoy.com tr
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kalitede giivence...

ALTINKOY GIDA SAN. VE TiC. LTD. STi.

MERKEZ
Karacaoglan Mahallesi 6169 Sokak No: 12/A Isikkent Bornova / IZMIR - TURKIYE

T|02323428283-F| 02323428382

FABRIKA
GUmUsyenikdy Mahallesi 1002 Caddesi No4 Ortaklar Organize Sanayi Bolgesi Germencik / AYDIN - TURKIYE

T| 02565773267 F|0 2565773268

www.altinkoy.com.tr - info@altinkoy.com.tr
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