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Tekba Unlu Mamulleri olarak, kalite, gtiven ve yenilik ilkelerinden 6diin vermeden unlu mamuller sektériinde ulusal ve
uluslararasi diizeyde lider bir marka olmayi hedefliyoruz. Misterilerimizin beklentilerini en dst diizeyde kargilayan
uriinler sunarak, lezzet ve tazelikte fark yaratan, strdrilebilir tretim anlayigiyla sektore yon veren bir firma olmak
temel vizyonumuzdur. Geleneksel degerlerimizi korurken modern dretim teknolojilerini benimseyen Tekba, siirekli
gelisim, mugteri memnuniyeti ve topluma katki ilkeleriyle gelecege emin adimlarla ilerlemektedir.

Degerlerimiz

Kalite: Her agamada yiiksek kalite standartlarini benimseyerek, miisterilerimize guvenle tiiketebilecekleri lezzetli
uriinler sunarz.

Giiven: Musterilerimiz, galiganlanimiz ve is ortaklanmizla olan iligkilerimizde diirtstlik, seffaflik ve given temelinde
hareket ederiz.

Yenilikeilik: Geleneksel tariflerimizi korurken, modern tiretim teknikleri ve sirekli iyilestirme anlayisiyla sektore yeni-
lik katarz.

Miisteri Memnuniyeti: Misterilerimizin beklentilerini anlamak ve agmak en 6ncelikli hedefimizdir.

Sorumluluk: Topluma, dogaya ve gelecek nesillere kargi sorumluluk bilinciyle Gretim yapar, strdirilebilirligi
destekleriz.

Ekip Ruhu: Basarinin, birlikte calisan gucli bir ekipten geldigine inanir; galisanlanimizin gelisimine 6nem veririz.
Kalite Politikamiz

Tekba Unlu Mamulleri olarak, misterilerimize her zaman guivenilir, taze ve lezzetli Grtinler sunmak amaciyla kaliteden
0diin vermeyen bir tiretim anlayisi benimsiyoruz. Uretimin her agamasinda gida givenligi standartlarina tam uyum %
saglayarak; hijyen, izlenebilirlik ve siirdirilebilirlik ilkelerini 6n planda tutuyoruz.

Musteri memnuniyetini strekli artirmak igin:

. Kalite yonetim sistemimizi siirekli gelistiriyor,
Galisanlanmizin egitimine ve bilinglenmesine 6nem veriyor,
Yenilikci teknolojilerle retim streglerimizi modernize ediyor,
Tedarikcilerimizle gtivene dayali uzun vadeli i birlikleri kuruyoruz.

Tekba Unlu Mamulleri, kaliteyi yalnizca bir hedef degil, siirekli geligen bir yagam felsefesi olarak gorir.




BAGEL




SADE SIMIT/BAGEL




SADE SIMIT/BAGEL

SIMIT SADE / PISMiS SIMIT SADE / GiG SIMIT SADE / PISMIS
TURKISH BAGEL / BAKED TURKISH BAGEL / RAW TURKISH BAGEL / BAKED

GRAMAJ GRAMAJ GRAMAJ

) 100g Woght (g 130¢ Vot (g s

KOLI iGI (ADET KOLIiGI (ADET KOLI iGI (ADET

In Pac agge (Pie)ce) a In Pac ag(;e (Pie)ce) 20 In Pac agge (Pie)ce) =

';,faLleEtIe) 40 Kol f@a%gge) 64 Kol fg‘aﬁgge) 40 Kol

Pisirme Siresi (dk)/ o Pigirme Sresi (dk)/ q Pisirme Siiresi (dk)/ 6

Pisirme Derecesi (°C) 22023 ek Pisirme Derecesi (°C) SRS alanls K Pisirme Derecesi (°C) 22020 (B

CEKIRDEKLI SIMIT/BAGEL WITH SEED

GEKIRDEKLI SIMIT / GiG GEKIRDEKLI SIMIT / PISMIS

BAGEL WITH SEED / RAW BAGEL WITH SEED / BAKED
e A Wegn g |1%5¢
KOLI iGi (ADET) 100 KOLI iGi (ADET) 50

In Package (Piece) In Package (Piece)
FFI‘AaITEtIe) 64 Koli E’F’,;ngge) 40 Koli
Pisirme Suresi (dk)/ Pisirme Siresi (dk)/

Pisirme Derecesi (°C) Pisirme Derecesi (°C)

220-230°C / 13-15 dk 220-230°C / 5-7 dk

SUSANMLI SARMA SIMIT/SESAME WRAPPED SIMIT

SUSAMLI SARMA SiMiT / PiSMiS

SESAME WRAPPED SIMIT / BAKED
GRAMAJ
Weight (g)(g) 1009
KOLI IGI (ADET) 75
In Package (Piece)
PALET i
(Palette) T
Pisirme Siiresi (dk)/
Pisirme Derecesi (°C)

220-230°C / 5-7 dk
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SADE POGAGA/ PLAIN PASTRIES




SADE POGAGA/ PLAIN PASTRIES

SADE POGAGA / PiSMiS
PLAIN PASTRIES / BAKED
o A
ot k) |199
Zéilfgge) 40 Koli
e S 00 013070 1 57

SADE POGAGA / PiSMiS
PLAIN PASTRIES / BAKED
i [mo
K bciage loace) |10
rFf\angt.tre) Fkal

KASARLI POGAGA / PiSMiS

Pisirme Siiresi (dk)/

Pisirme Derecesi (°C)

180-190°C / 5-7 dk

KASARLI POGAGA/ CHEESE PASTRIES

SADE POGAGA / PiSMiS
PLAIN PASTRIES / BAKED
e oo
K bcage loace) |10
FFf\angt.lre) 64Koll
T

KASARLI POGAGA / PiSMiS

CHEESE PASTRIES / BAKED
waia® %9
I Package (aee) | 1%°
e o
e e Joorw o s o7

PEYNIRLI POGAGA / PiSMIS

KASARLI POGAGA / PISMiS
CHEESE PASTRIES / BAKED
oo
bactage e |10
(Pé\a%eEtTte) 40 Koli
T

PEYNIRLI POGAGA/ CHEESE PASTRIES

PEYNIRLi POGAGA / PiSMiS

CHEESE PASTRIES / BAKED
wania® %9
I Package (aee) | 150
ME o
e e o 1 o7

CHEESE PASTRIES / BAKED
o
I Package (iee) | 1%°
f’@aﬁgt{e) 40 Koli
e

CHEESE PASTRIES / BAKED
a0 oo
i Face prke) |
(Pf’AaITgtTte) ol
A e

PEYNIRLI POGAGA / PiSMIS
CHEESE PASTRIES / BAKED
® |
 Factage lace) |10
fF{*angt[e) 64 Koli
T e




PATATESLI POGAGA/ PATATO PASTRIES




PATATESLI POGAGA / PiSMiS

PATATESLI POGAGA/ PATATO PASTRIES

PATATESLI POGAGA / PiSMIS

PATATESLI POGAGA / PiSMIS

PATATO PASTRIES / BAKED PATATO PASTRIES / BAKED
Wogniig” |09 Wogni g%
KOLI iGi (ADET KOLI iGi (ADET
In Pac ag(;e (Pie)ce) 100 In Pac aée (Pie)ce) o
PALET : PALET :
(Paette) gl (Palette) il
Pisirme Siiresi (dk)/ 3 Pisirme Siiresi (dk)/ .
Pisirme Derecesi (°C) 1RO REN er ek Pigirme Derecesi (°C) L

PATATO PASTRIES / BAKED
Wagn g [%09
Faciags gk |
FFf\alfgtIe) iy
i ] o5 (570

ZEYTINLI POGAGA/ WITH OLIVES PASTRIES

ZEYTINLI POGAGA / PiSMiS ZEYTINLI POGAGA / PISMIS
WITH OLIVES PASTRIES / BAKED WITH OLIVES PASTRIES / BAKED
e? |0 Y oo
e oy |1 i ol |1
E’;‘angtTte) 40 Koli I(DPAangtIe) 40 Koli

Pisirme Stiresi (dk)/
Pisirme Derecesi (°C)

180-190°C / 5-7 dk

Pigirme Siiresi (dk)/

Pisirme Derecesi (°C)

DEREQTLU POGAGA / PiSMIS

180-190°C / 5-7 dk

ZEYTINLI POGAGA / PiSMiS
WITH OLIVES PASTRIES / BAKED
e? |

It o |15

T o Kol

DEREOTLU POGAGA/ DILL PASTRIES

DEREQTLU POGAGA / PISMIS

Pisirme Stiresi (dk)/

Pisirme Derecesi (°C)

180-190°C / 5-7 dk

DEREOTLU POGAGA / PiSMiS

DILL PASTRIES / BAKED DILL PASTRIES / BAKED
o e? |
KOLI iGi (ADET KOLI iGi (ADET:
In Pac ag(;e (Pie)ce) Ly In Pacl agge (Pie)ce) 1L
f’éaft{e) 40 Koli (Pf’AaITgtIe) 40 Koli
Pisirme Stiresi (dk)/ e b Pisirme Stiresi (dk)/ SToni P
pisirme Derecesi (°c)| 180190 °C / 57 dk Pigirme Derecesi (c)| 180190°C / 57

DILL PASTRIES / BAKED
e |a
e
frﬁ;ngt{e) 64 Kol
v S 8 asmos 578




SADE POGAGA/ PLAIN PASTRIES




SADE POGAGA / GiG

PLAIN PASTRIES / RAW
?_ |os
ot k) |199
Z%Et.tre) 64 Koli
T

SADE POGAGA/ PLAIN PASTRIES

SADE POGAGA / GiG

PLAIN PASTRIES / RAW
e? |0
ot ek |10
E’Ff\a'ﬂe) 64 Koli
e

KASARLI POGAGA / CiG

SADE POGAGA / GiG

PLAIN PASTRIES / RAW
e |os
st oeke) |50
{’Ff\angtIe) 64 Koli
e

KASARLI POGAGA / CHEESE PASTRIES

KASARLI POGAGA / GIG
CHEESE PASTRIES / RAW
Wegn 6|10
e Factase fuce) |10
T
e e

PEYNIRLI POGAGA / CiG

CHEESE PASTRIES / RAW
o o
e, o
f’lf\aLleEt{e) 64 Koli
T e

PEYNIRLI POGAGA / GIG

KASARLI POGAGA / GIG
CHEESE PASTRIES / RAW
Wegn fg© |49
baotage e |50
FI;AaLIeEtIe) 64 Koli
e e Ol 200 1 250

PEYNIRLI POGAGA/ CHEESE PASTRIES

PEYNIRLI POGAGA / CiG

CHEESE PASTRIES / RAW
e A
I Package (ace) |10
E’é}leﬁ{e) 64 Koli
tom S8 oaws | 0

CHEESE PASTRIES / RAW
0 o
I Package (aee) | 1%°
I()é%eEtIe) 64 Koli
e Sy e | o

CHEESE PASTRIES / RAW
Wegnfg |49
I Package (ece) |50
f;}hgt{e) 64 Koli
e Sy Toms | 0




PATATESLI POGAGA / PATATO PASTRIES




PATATESLI POGAGA / GiG
PATATO PASTRIES / RAW
ot A
ot k) |199
E’FQLIEJQ) 64 Koli
T

PATATESLI POGAGA / CiG

PATATO PASTRIES / RAW
Wogn (g |09
I Package (aee) |1%°
E’Ff\aﬁe) 64 Koli
e e w00 1 s

ZEYTINLI POGAGA / GIG

PATATESLI POGAGA / PATATO PASTRIES

PATATESLI POGAGA / CiG

PATATO PASTRIES / RAW
Wogn (g |09
L, [
FF{\aITEtIe) 64 Koli
s S 80 on s 1 s

ZEYTINLI POGAGA / WITH OLIVES PASTRIES

ZEYTINLI POGACGA / CiG
WITH OLIVES PASTRIES / RAW
e ik
iy |
fé&gt{e) 64 Koli
e e O 000 1 250

DEREOTLU POGAGA / GIG

WITH OLIVES PASTRIES / RAW
o |os
S, [
'(’lngeEt[e) 64 Koli
Piime Derocs (1) 120200°C / 25300k

DEREOTLU POGAGA/ DILL PASTRIES

ZEYTINLI POGACA / GiG
WITH OLIVES PASTRIES / RAW
i A
ey |1
Zﬁ‘angge) 64 Koli
P e O 000 1 250

DEREOTLU POGAGA / CIG

DILL PASTRIES / RAW
e |mws
L, [

E’Q‘ngg 9 64 Kol
rame o o [onanoc o200

DEREOTLU POGAGA / CiG
DILL PASTRIES / RAW
Taok? s
R baotsn fee) 100
';,ngeEt{ 9 64 Koli
Piimo Derocs (1) 120200°C / 2530 ¢k

DILL PASTRIES / RAW
i
e
f’Ff\aLlEtTt 5 64 Kol
i S 8 s | s




KalitesI Lezzetinde




SADE AGMA / PLAIN BUN




SADE AGMA / PiSMIS
PLAIN BUN / BAKED
e |mos
Cbacass ok |20
E}f‘a%eEJe) 40 Koli
i S o | we10s 1 570

SADE AGMA / PLAIN BUN

SADE AGMA / PiSMiS
PLAIN BUN / BAKED
? o
o baotage oaee) |2
(Pré\alTeEtIe) 40 Koli

Pigirme Siiresi (dk)/
Pisirme Derecesi (°C)

200-210°C / 5-7 dk

ZEYTINLI AGMA / WITH OLIVES BUN

ZEYTINLi AGMA / PISMIS

ZEYTINLI AGCMA / PiSMiS
WITH OLIVES BUN / BAKED

GRAMAJ

Wognt 0" gL

KOLI iCi (ADET) 50

In Package (Piece)

Zﬁ\aLlstTt L5 40 Kol

Pisirme Siiresi (dk)/ o

Pisirme Derecesi (°C)[ 220210 Rl

TAHINLI AGMA / PiSMiS
TAHINI BUN / BAKED

GRAMAJ (g)

WITH OLIVES BUN / BAKED
GRAMAJ
Weight (g)(g) 1009
KOLI iGi (ADET) 50
In Package (Piece)
PALET i
(Palette) 40 Koli
Pigirme Stiresi (dk)/ o
Pisirme Derecesi (°C) AR 5

TAHINLI AGMA / TAHINI BUN

TAHINLI AGMA / PISMIS
TAHINI BUN / BAKED

Weight (g) e
KOLI IGi (ADET) 50

In Package (Piece)

PALET ;
(Paictte) 40 Koli

SADE AGMA / PiSMIS
PLAIN BUN / BAKED
et oo
bt k) |75
'()é\aITEtIe) 40 Koli
T

ZEYTINLi AGMA / PISMIS
WITH OLIVES BUN / BAKED
GRAMAJ (g) 60 g

Weight (g)

KOLI iGi (ADET) 75

In Package (Piece)

PALET
(Palette)

40 Koli

Pisirme Siiresi (dk)/
Pisirme Derecesi (°C)

200-210°C / 5-7.dk

TAHINLI AGMA / PiSMiS
TAHINI BUN / BAKED
GRAMAJ (g) 609

Weight (g)

Pisirme Siiresi (dk)/
Pisirme Derecesi (°C)

200-210°C / 5-7 dk

KOLI IGi (ADET) 75

In Package (Piece)

GRAMAJ (g)

Weight (g) 200y
KOLI iGi (ADET)

In Pac(k;age (Piece) 30
PALET ;
(Palette) 40 Koli

Pisirme Siiresi (dk)/
Pisirme Derecesi (°C)

PALET
(Palette)

40 Koli

200-210°C / 5-7 dk

Pisirme Stiresi (dk)/
Pisirme Derecesi (°C)

200-210°C / 5-7 dk




CIKOLATALI AGMA / CHOCALATE BUN

i y,
?“ h



CIKOLATALI AGMA / PiSMiS

CHOCALATE BUN / BAKED
o |
I Packaee (piee) |
frf\aheEtTte) 40 Koli
T

PEYNIRLI AGMA / PISMiS

CHEESE BUN / BAKED
GRAMAJ
Weight (g)(g) L
KOLI iGi (ADET) 50
In Package (Piece)
Zg\aITeEtTte) 40 Koli

Pisirme Stiresi (dk)/
Pisirme Derecesi (°C)

200-210°C / 5-7 dk

KASARLI AGMA / PISMiS

CHEESE BUN / BAKED
GRAMAJ
Woght 1199
KOLI iGi (ADET) 50
In Package (Piece)
PALET i
(Palette) 40 Koli
Pisirme Stiresi (dk)/ 010 o ]
Pigirme Derecesi (°C) AR

CIKOLATALI AGMA / CHOCALATE BUN

CIKOLATALI ACMA / PiSMiS

CHOCALATE BUN / BAKED
Wegnt o |1%%8
i Package (bece) |
?ISL\aLIgtTte) B
e S o 05 1 57

PEYNIRLI AGMA / CHEESE BUN

PEYNIRLI ACMA / PiSMiS

CHEESE BUN / BAKED
GRAMAJ
Weight (g)(g) L
KOLI IGI (ADET) 50
In Package (Piece)
E’F{;ngt{e) 40 Koli

Pisirme Stiresi (dk)/
Pisirme Derecesi (°C)

200-210°C / 5-7dk

KASARLI AGMA / CHEESE BUN

KASARLI AGMA / PiSMiS

CHEESE BUN / BAKED
Went) |08
e bhasn es) |
ngngt[e) 40 Koli

Pisirme Siiresi (dk)/
Pisirme Derecesi (°C)

200-210°C / 5-7dk

CIKOLATALI ACMA / PiSMiS

CHOCALATE BUN / BAKED
A0 oo
L |
I(DISL\aITIeEtTte) ol
A

PEYNIRLI ACMA / PISMIS

CHEESE BUN / BAKED
GRAMAJ
Weight (g)(g) s
KOLI IGi (ADET) 75
In Package (Piece)
PALET g
(Palette) i

Pisirme Siresi (dk)/
Pisirme Derecesi (°C)

200-210°C / 5-7dk

KASARLI AGMA / PISMiS
CHEESE BUN / BAKED

GRAMAJ

Woght (g, 504

KOLI iGi (ADET) 75

In Package (Piece)

PALET i

(Pactte) 40 Koli

Pisirme Siiresi (dk)/ o

pisime Derecesi (°C)| 220210 S




SADE AGMA / PLAIN BUN




Tel:

(( / /I//

SADE AGMA / PLAIN BUN

SADE ACMA / GIG SADE AGMA / GiG
PLAIN BUN / RAW PLAIN BUN / RAW

o Jiws i

KOLI IGi (ADET KOLICi (ADET

In Pac aée (Pie)ce) e In Pac! ag(;e (Ple)ce) &

Fg‘aﬂe} 64 Kol (Prf\aheEtTte) 64 Kol

Pigirme Stiresi (dk)/ 5 Pisirme Stiresi (dk)/ 4

Pisirme Derecesi (°C) 200G it R Pisirme Derecesi (°C) pUC 210Gyl

ZEYTINLI AGMA / WITH OLIVES BUN

ZEYTINLI AGMA / GiG

WITH OLIVES BUN / RAW
Wet g |1908
e bichasn ) |
fF‘,‘angthe) 64 Koli

Pisirme Stiresi (dk)/
Pisirme Derecesi (°C)

200-210°C / 18-20 dk

ZEYTINLI AGMA / GiG
WITH OLIVES BUN / RAW
Wegn (g |09
bt foee) |7
E’;‘a'ﬁe) 64 Kol

Pisirme Stiresi (dk)/
Pisirme Derecesi (°C)

200-210°C / 18-20 dk

TAHINLI AGMA / TAHINI BUN

ZEYTINLI AGMA / GIG

ZEYTINLI AGMA / CIG
WITH OLIVES BUN / RAW

GRAMAJ (g)
Weight (g)

110¢

KOLI iGi (ADET)
In Package (Piece)

-

5

WITH OLIVES BUN / RAW
GRAMAJ (g
Weight (g)( ) 1580
KOLI iGi (ADET) 75
In Package (Piece)
PALET :
(Palette) 64 Koli
Pisirme Siiresi (dk)/ o1t i
Pisirme Derecesi (°C) 20810 o/ iPeldk

PALET
(Palette)

64 Koli

Pisirme Siiresi (dk)/
Pisirme Derecesi (°C)

200-210°C / 18-20 dk




CIKOLATALI AGMA / CHOCALATE BUN




CIKOLATALI AGMA / CHOCALATE BUN

CIKOLATALI AGMA / GIG

CHOCALATE BUN / RAW
Wognilg” |10

KOLI iGi (ADET)
In Package (Piece) e

CIKOLATALI AGMA / GIG

PALET i
(Paette) 64 Koli

Pigirme Stiresi (dk)/

Pisirme Derecesi (°C) 200aae g Ik

CHOCALATE BUN / RAW
0 Jimo
I Paciace (iee) |75
flé\aligt-lt- N 64 Koli
e S Jonaro 1 578

PEYNIRLI AGMA / CHEESE BUN

PEYNIRLI AGMA / GIG
CHEESE BUN / RAW

GRAMAJ (g)
Weight (g) il

KOLI iGi (ADET)
In Package (Piece) 0

PEYNIRLI AGMA / GIG

PALET ;
(Paiete) 64 Koli

Pisirme Stiresi (dk)/
Pisirme Derecesi (°C)

200-210°C / 18-20 dk

CHEESE BUN / RAW
GRAMAJ
Woght 1 1198
KOLI iGi (ADET
In Pac%aée (Pie)ce) @
PALET 64 Koli

(Palette)

Pisirme Stiresi (dk)/
Pisirme Derecesi (°C)

200-210°C / 18-20 dk

KASARLI AGMA / CHEESE BUN

KASARLI AGMA / GIG
CHEESE BUN / RAW

GRAMAJ (g)
Weight (g) 1300

KOLIGI (ADET) |75
In Package (Piece)

KASARLI AGCMA / GIG
CHEESE BUN / RAW

GRAMAJ (g)
Weight () i

PALET i
(Palete) 64 Koli

KOLI Gi (ADET) 5
In Package (Piece)

-

Pisirme Siiresi (dk)/

pisirme Deregesi (°c)| 200-210°C / 18-20dk

PALET i
(Palete) 64 Koli

Pisirme Siiresi (dk)/

Pigirme Derecesi (°C) L0 S
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PEYNIRLI BOREK / CHEESE PASTRY




PEYNIRLI BOREK / CHEESE PASTRY

PEYNIRLI GUL BOREK / GiG

CHEESE ROSE PASTRY / RAW
o oo

KOLI iGi (ADET)

In Package (Piece) Py
PALET :
(Palette) po &l

Pisirme Siiresi (dk)/
Pisirme Derecesi (°C)

220-230°C / 25-30 dk

PEYNIRLI UZUN ROLL BOREK / GiG
LONG ROLL PASTRY WITH CHEESE / RAW

GRAMAJ (g)

Weight (g) [
KOLI iGi (ADET)

In Package (Piece) 199
PALET ;
(Palette) 64 Koli

Pisirme Siresi (dk)/
Pisirme Derecesi (°C)

220-230°C / 25-30 dk

PEYNIRLI GUL BOREK / GiG

CHEESE ROSE PASTRY / RAW
Wontlp” |00

KOLI iGi (ADET)

In Package (Piece) g0
PALET :
(Palette) 64 Koli

Pisirme Siiresi (dk)/
Pisirme Derecesi (°C)

220-230°C / 25-30 dk

PEYNIRLI MiNi ROLL BOREK / GiG
MINI ROLL PASTRY WITH CHEESE / RAW

GRAMAJ (g)

Weight (g) L
KOLI iGi (ADET)

In Package (Piece) 200
PALET -
(Palette) 64 Koli

Pisirme Siiresi (dk)/
Pisirme Derecesi (°C)

220-230°C / 25-30 dk




PEYNIRLI BOREK / CHEESE PASTRY




PEYNIRLI E BOREK / GiG
CHEESE PASTRY / RAW

GRAMAJ (g)
Weight (g)

KOLI iGi (ADET)
In Package (Piece)

w

PALET
(Palette)

Pisirme Siiresi (dk)/
Pisirme Derecesi (°C)

220-230°C / 25-30 dk

PEYNIRLI BOREK / CHEESE PASTRY

PEYNIRLI E BOREK / GIG

CHEESE PASTRY / RAW
Wontlp” |00

KOLI IGI (ADET) |5
In Package (Piece)
PALET i
(Palette) 64 Koli
Pisirme Siiresi (dk)/

Pisirme Derecesi (°C)

220-230°C / 25-30 dk

PEYNIRLi KALEM BOREK / GiG

CHEESE PASTRY / RAW
T |
AL, [

(PF%EJ L 64 Kol
i S 8 v |




ISPANAKLI PEYNIRLI BOREK / SPINACH-CHEESE PASTRY




ISPANAKLI PEYNIRLI GUL BOREK / GiG
SPINACH AND CHEESE ROSE PASTRY / RAW

GRAMAJ ()

ISPANAKLI PEYNIRLI BOREK / SPINACH-CHEESE PASTRY

Weight (q) 1009
KOLI IGi (ADET)

In Package (Piece) i
PALET 64 Koli

(Palette)

Pisirme Stiresi (dk)/
Pisirme Derecesi (°C)

220-230°C / 25-30 dk

ISPANAKLI PEYNIRLI UZUN ROLL BOREK / GiG
SPINACH AND CHEESE ROLL PASTRY / RAW

GRAMAJ (g)

Weight (g) JAlthe
KOLI iGi (ADET)

In Package (Piece) LY
PALET ;
(Palette) 64 Koli

Pisirme Stiresi (dk)/

220-230°C / 25-30 dk

Pisirme Derecesi (°C)

ISPANAKLI PEYNIRLI E BOREK / GIG
SPINACH-CHEESE PASTRY / RAW

GRAMAJ (g)

Weight (g) r0g
KOLI iGi (ADET) 30

In Package (Piece)

PALET 64 Koli

(Palette)

Pisirme Siiresi (dk)/
Pisirme Derecesi (°C)

220-230°C / 25-30 dk

ISPANAKLI PEYNIRLI GUL BOREK / GiG
SPINACH AND CHEESE ROSE PASTRY / RAW

GRAMAJ ()

Weight () 2509
KOLI IGi (ADET)

In Package (Piece) il
PALET 64 Koli

(Palette)

Pigirme Stiresi (dk)/
Pisirme Derecesi (°C)

220-230°C / 25-30 dk

ISPANAKLI PEYNIRLI MiNi ROLL BOREK / GiG
SPINACH AND CHEESE MINI ROLL PASTRY / RAW

GRAMAJ (g)

Weight (g) 509
KOLI iGi (ADET)

In Package (Piece) 200
PALET ;
(Paieite 64 Koli

Pisirme Siiresi (dk)/

Pisirme Derecesi (°C)

220-230°C / 25-30 dk

ISPANAKLI PEYNIRLI E BOREK / GiG
SPINACH-CHEESE PASTRY / RAW

GRAMAJ (g)

Weight (g) 2209
KOLI iGi (ADET)

In PacEage (Piece) 30
PALET ;
(Patte) 64 Koli

Pisirme Siiresi (dk)/
Pisirme Derecesi (°C)

220-230°C / 25-30 dk




PATATESLI BOREK / POTATOES PASTRY




PATATESLI BOREK / POTATOES PASTRY

PATATESLI GUL BOREK / GiG
POTATOES ROSE PASTRY / RAW

GRAMAJ ()

Weight () Ly
KOLI IGi (ADET)

In Package (Piece) o
PALET ;
(Palette) 64 Koli

Pigirme Stiresi (dk)/
Pisirme Derecesi (°C)

220-230°C / 25-30 dk

PATATESLI UZUN ROLL BOREK / GiG
POTATOES LONG ROLL PASTRY / RAW

GRAMAJ (g)

Weight (g) ALl
KOLI iGi (ADET)

In Package (Piece) 100
PALET i
(Paistte) 64 Koli

Pisirme Siiresi (dk)/

220-230°C / 25-30 dk

Pisirme Derecesi (°C)

PATATESLI E BOREK / GIG

POTATOES PASTRY / RAW
ely?_|oas
KOLI iGi (ADET) 30

In Package (Piece)

PALET
(Palette)

64 Koli

Pisirme Siiresi (dk)/

Pisirme Derecesi (°C)

220-230°C / 25-30 dk

PATATESLI GUL BOREK / GiG
POTATOES ROSE PASTRY / RAW

GRAMAJ (g)

Weight () ey
KOLI iGi (ADET)

In Package (Piece) oL
PALET 64 Koli

(Palette)

Pigirme Stiresi (dk)/
Pisirme Derecesi (°C)

220-230°C / 25-30 dk

PATATESLI MiNi ROLL BOREK / GiG
POTATOES MINI ROLL PASTRY / RAW

GRAMAJ (g)

Weight (g) iy
KOLI iGi (ADET)

In Package (Piece) 2N
PALET :
(Palette) 64 Koli

Pisirme Sresi (dk)/

220-230°C / 25-30 dk

Pisirme Derecesi (°C)

PATATESLI E BOREK / GIG

POTATOES PASTRY / RAW
Won g0 |08
e bithasn es) |5
?Ff\angrIe) 64 Koli

Pisirme Siiresi (dk)/

Pisirme Derecesi (°C)

220-230°C / 25-30 dk
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TEPSi BOREGI / ROLLED PASTRY




TEPSi BOREGI / ROLLED PASTRY

TEPSI BOREGI / PEYNIRLI TEPSi BOREGI / GiG
ROLLED PASTRY / CHEESE TRAY PASTRY / RAW

GRAMAJ ()

Weight () it
KOLI IGi (ADET)

In PacEage (Piece) g
PALET !
(Palette) 64 Koli

Pisirme Stiresi (dk)/
Pisirme Derecesi (°C)

230-250°C / 15-18 dk

TEPSi BOREG /

GRAMAJ (g)

ISPANAKLI PEYNIRLI TEPSi BOREGI / GiG
ROLLED PASTRY / SPINACH AND CHEESE TRAY PASTRY / RAW

Weight (g) g
KOLI iGi (ADET)

In Package (Piece) 8
PALET !
(Paette) 64 Koli

Pisirme Stiresi (dk)/

230-250°C / 15-18 dk

Pisirme Derecesi (°C)

TEPSI BOREGI / PATATESLI TEPSI BOREGI / GiG
ROLLED PASTRY/POTATO TRAY PASTRY / RAW

GRAMAJ (g)

Weight (g) g8

KOLI iCi (ADET)  |g

In Package (Piece)

PALET i

(Palette) 64 Koli

Pisirme Stiresi (dk)/ _oE( o L
Pisirme Derecesi (°C) E30: 08 O ol A
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PAKETLI GRUBU / PACKAGE GROUP

PAKETLI SADE SIMIT / PISMIS
PACKAGED PLAIN SIMIT / BAKED

PAKETLI SADE POGAGA / PiSMiS
PACKAGED PLAIN PASTRY / BAKED

i gt
PAKET iGi (ADET) PAKET iGI (ADET)

Inide Te Pickage (Pice) | * inside The Package (Piece) | ©
KOLIiGi (ADET) 8 KOLIIGi (ADET) 1
In Package (Piece) In Package (Piece)
PALET g PALET

(Palette) 4008 (Palette)

Pisirme Stiresi (dk)/
Pisirme Derecesi (°C)

220-230°C / 5-7dk

Pisirme Siiresi (dk)/
Pisirme Derecesi (°C)

180-190°C / 5-7 dk

PAKETLI DEREOTLU POGAGA / PISMIS
PACKAGED PLAIN PASTRY / BAKED

GRAMAJ (g)
Weight (g)

PAKET iGI (ADET)
Inside The Package (Piece)

KOLI iGi (ADET)
In Package (Piece)

=

PALET
(Palette)

Pisirme Sresi (dk)/
Pisirme Derecesi (°C)

180-190°C / 5-7 dk

GRAMAJ (g)
Weight (g)

PAKETLI PEYNIRLI POGAGA / PISMIS
PACKAGED CHEESE PASTRY / BAKED

5409

PAKET iGI (ADET)
Inside The Package (Piece)

[=2]

KOLI iGI (ADET)
In Package (Piece)

iy

5

PALET
(Palette)

40 Koli

Pisirme Stiresi (dk)/
Pisirme Derecesi (°C)

180-190°C / 5-7 dk

PAKETLI PATATESLI POGAGA / PiSMiS
PACKAGED CHEESE PASTRY / BAKED

GRAMAJ (g)
Weight (g)

PAKET IGi (ADET)
Inside The Package (Piece)

KOLI iGi (ADET)
In Package (Piece)

—

PALET
(Palette)

Pigirme Stiresi (dk)/
Pisirme Derecesi (°C)

180-190°C / 5-7 dk




T?I/g gletCertificate

A TR T T = TR el o T T = T e o T

AT, - -

50 9001:-2015

ilr._l_lllt "ATE E'S |I 5%

;) Tekba
e e PRI M X Dl SRR eI

—_— TS0 ﬂlGJS!.C 1 2!1‘.1

M ﬁ@ LI DR HEe




Kalitesi Lezzetinde

f D lefaling

tekbaunlumamulleri

Aksemseddin Mah. 291. SokakNo:9 Esenyurt / ISTANBUL
05321706031 - 0212 568 18 88
info@tekbagida.com



