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Biz Kimiz?
Faaliyetine ilk olarak 2001 yilinda Anadolu Sofrasi adiyla baslayan ve 2004
yilinda Tokana Unlu Mamulleri Uretim Gida San. Tic. A.S. olarak devam eden
miessesemiz, 1. kalice katkisiz, % 100 dana etli Tokana mantisi tGretmek
amaciyla kurulmustur. Tokana, ilk ginkid kalite gizgisini daha da yukarilara
tasiyarak giinimuizde sektorin énemli Armalarinin tercih ettigi bir marka
haline gelmistir.

Buglin aylik 250 ton manti lretim kapasitesine ulasan ve 1. kalice gercek
soyasiz Manti imalatinda istanbul’da lider olan Tokana, alternatiflerine gore
bilingli tiketicilerin gdzdesi haline gelmistir.

Tokana'da kalite hammadde temininden baslar. Mal kabuliinde gelen Grinin
cesidine gore sicaklik derecesi, Gretim ve son kullanma tarihleri gibi kriterlere
bakilarak uygun depolama kosullarinda saklanan uriinler ayni hijyen
anlayisi ile tretime dahil edilir ve hijyen durumlari sirekli olarak takip
edilir

Uretilen biitiin dondurulmus triinler, -40 derecede
soklani, degisik ambalajlarda paketlenir, -18
derecede muhafaza edilir. Firinlanmis +4 riin-
lerimiz modiflye atmoster ile paketlenerek +4
°C’de muhafaza edilir.

Cocuklarimizin gergek manti lezzetini
tatmadan blyidigd ve mantiyi bir makarna
cesidi sandig ginimuiizde Tokana, diinyanin en
ivi lezzetleri arasinda kabul edilen geleneksel
Tokana Mantisini aslina uygun olarak Gretmektedir.

En kaliteli malzemeden yogun emekle lezzetler treten butik

bir Gretici olan ve Tokana mantisinin yani sira geleneksel lezzetlerimizden olan
boreklerimiz (Su Boregi, Pastirmali Paganga Béregi, Kalem Béregi, Kiymali
Muska Boregi) ve Gézleme, Lahmacun Antep usuli, Pide, icli Kéfte ve Kiinefeyi
de urlnleri arasina katmistir.

Asillarina uygun olarak yasatilmasina yonelik sosyal sorumluluk calismalarina
da destek olan Tokana, bugiin ulastigi marka degerini, her zaman yiiksek
kaliteli ve saglikli lezzetler (Uriinlerimizin hig birinde kimyasal katki, koruyucu,
soya vb kullanilmamaktadir) sunmayi ilke edinen kurum kiltirine borgludur.
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TOKANA

Gayemiz;
insanlar en iyi kalitedeki
Tokana urdnleri ile tamstirmakeir.

Our goal is to introduce
people to the best quality
Tokana products.

about us

Our establishment, which started its operations as Anadolu Sofrasi in 2001 and
continued as Tokana Unlu Mamiilleri Uretim Gida SanTic.A'S in 2004, was estab-
lished in arder to produce tokana meat pasty with 100% beef meat without
additives. Tokana has become a preferred brand by the important companies of
the sectar by carrying the quality line on the first day to the highest levels.

Tokana, which has reached its production capacity of 250 tons per month and is
the leader in the production of first quality real soya-free meat pastry in Istanbul,
has became the favorite of canscious consumers according ta its alternatives.

In Tokana, quality starts from the supply of raw materials. According to the type
of product in the acceptance of goods temperature, production and expiration
dates accarding to the criteria such as stored in the appropriate storage condi-
tions, the products are included in the production with the understanding of
hygiene and hygiene contrals are constantly provided.

All frozen products produced are shock -40°C, packaged

in different packages, stared at -18°C. Our baked

+4°C products are packaged with madified atmo-
sphere and stored at +4°C.

Nowadays, as our children grow up without
tasting the true taste of the meat pasty and
consider the meat pasty as a kind of macaroni.
Tokana produces traditional Tokana meat pasties

originally which is accepted as aone of the best
tastes at the world.

Tokana, A boutigue producer has been producing

tastes from the highest quality materials with an

intensive labour and besides Tokana Turkish meat pasty, has

also added our traditional tastes such as Rolls (Pasta with Cheese Parsley Filling,

Turkish Pastrami Pastry, Spring Rolls, Triangler Shaped Phyllo Pastry with Mince-

meat/Vegetable/Cheese Filling), Turkish Pancake, Antep Style Lahmajun, Turkish
Pita, Turkish Stuffed Meatballs/Kibbeh, to its products.

Tokana, also supports social responsibility studies in to be carried out in accor-
dance with its original values, owes its brand value to the institutional culture,
which always adopts the principle of offering high quality and healthy tastes. (no
additives, preservatives,chemical, soy beans are used in any of our products)




Tokana, sahip oldugu yasal tretim belgelerinin yani sira; ISO 3001, ISO 22000,
HELAL GIDA belgelerinin sahibi ve uygulayicisidir. Kurulusundan beri uyguladig
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izlenebilirlik sayesinde EU normlarinda tretim yapmayi strdirmektedir.
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Tokana is the owner and practitioner of ISO 9001, ISO 22000, Halal food certifi-

cates as well as legal production permit certificates. Tokana has been making its

priduction in accordance with the terms of EU since it was established




VIZYONUMUZ

Tirk mutfagina damgasini vurmus 6zgiin bir lezzet olan manti ve yufkadan
mamul diger tiim Grdnlerimizi, giniimiiz modern Gretim metotlariyla imal
ederken, manti ve bdregin geleneksel tadimi ve hamurun agildig andaki
tazeligini koruyarak sizlere ulastirmak. Musterilerimizi, soframizda
agirladi@imiz bir konuk olarak algilayip, Tokana maharetiyle lezzeti kat be
kat artan drinlerimizi, markamiz giivencesi altinda keyifle tiketilen gidalar
formunda ic ve dig pazara gonul rahatligiyla sunmak.

MISYONUMUZ

Gida uretimi alaninda st diizey hijyenik kosullan saglamis bir kurum
olarak misyonumuz, ileri teknolojinin sundugu imkan ve yenilikleri,
imalatimizin her asamasinda kullanarak bu essiz lezzetleri, Tokana
markasiyla kalici ve vazgegilmez hale getirmektir. Musterilerimizin
frmamizdan beklentilerini her zaman maksimumda tutarak, yeni ve
cesitlendirilmis, farkl damak tadlarina cevap verebilen zengin ménisd,
nitelikli hizmeti ve yiiksek kurumsal standartlariyla Tokana markasini,
sektdrunde kalite ve lezzetin degismeyen semboll yapmaktir.
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TOKANA

OUR VISION

Our products manufactured from phyllo with the meat pasty, which is one of
the original tastes that has been marked by Turkish cuisine, while manufac-
turing with modern production methods, we provide you with the traditional
taste and freshness of meat pasty and pastry. \We perceive our customers
as a guest at our table, to offer our products which are delicious with tokana
skill safely to domestic and foreign markets as the foods consumed with
pleasure under the guarantee of our brand.

OUR MISSION

Our mission as an institution that has provided high-level hygienic conditions
in the Feld of food production is to make these tastes permanent and indis-
pensable with Tokana brand by using the opportunities and innovations
offered by advanced technology in every stage of our production. To make
Tokana brand with its rich menu, qualified service and high corporate stan-
dards that can respond to new and diversified tastes by keeping the expec-
tations of our customers at maximum, and to make Tokana brand a symbol
of quality and taste in its sector.
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Hijyen ve lezzet Tokana'nin enfes mantisinda birlesiyor. %100 dana etli, katkisiz
Tokana mantisina kim hayir diyebilir! Uretildigi andaki tazelik ve lezzetini tamamen
koruyarak sofralariniza ulasan donuk ve taze mantilarimiz gocuklarimiza, unutulan
gercek manti lezzetini tekrar hatirlatiyor
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Hygiene and taste cambines in Tokana's delicious manti. Who can say "no” to a plate of
TOKANN Tokana manti with %100 veal meat. Our frozen and fresh manti's which totally preserve the
freshness and taste like the production day and reach your tables, reminds our children the
taste of the forgotten genuine manti.
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Tokana Kalitesi
: ) TOKANA
Lider Markalarin _

The leading brands choose
the Tokana's quall

o Hammaddesi ve vapiisiyla geleneksel lezzetindeki
Tokana Mantisy, i¢li koftesi, borekleri, pideleri, lahmacunu,

METRD kinefesi....

o e Tim Tokana Uranleri Tarkiye'nin 6nemli markalarinin
(9 satis reyonlarinda ve lider toplu yemek Ureticilerinin

® Danyanin bir cok tlkesinde Grinlerimize ulasabilirsiniz.

kipa

- e The products that produced classically and the

- raw materials with no additive, Tokana Manti,

MIGROS Stuffed meatballs, pastries with cheese Ffilling,
y pide’s, kunefe's

A01 °1 e All Tokana products are sold’on the freezers and the

- shelves of Turkey's most impaortant brands, alsain

the menus of the leading catering Arms ...
FiLE

® You can reach our products'in many countries of
the world.

SARDUNYA @
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Alibaba.com

www.alibaba.com/tokana

sodexo BLA




Biz bir aileviz...
We're a family...




MODERN URETIM

MODERN PRODUCTION




Geleneksel tasfirnda pisen, icinde sogan olmayan, yerken keyifli, yedikcen sonra rahatsiz A
etmeyen, soya, katki ve koruyucu bulunmayan, zengin ve yogun harg icerikli bir Grandar. N

TOKANA

It is a rich and dense ingredient product cooked in traditions! ovens, containing no soya , onion,

preservatives or preservers, which is pleasant while eating and does not disturb right after.



Pide is a rich dense ingredient product with beef mince or cheese contains no soy, onion,
preservatives and additives, which is pleasant while eating and does not disturb right after

It is a rich and dense ingredient product cooked in traditionsl ovens, containing no soya , onion,
preservatives or preservers, which is pleasant while eating and does not disturb right after.
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GELENEKSEL URETIM

TRADITIONAL PRODUCTION
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MODERN URETIM

OUR PRODUCTION LINES




TOKANA'DA EGITIMLER

TRAINING IN TOKANA

Fabrikamizda periyodik olarak Gida Muhendisleri ve yetkili kisiler tarafindan hijyen egitimi, KKN
egitimi, is gtvenligi gibi egitimler verilmektedir. Personel hijyeni; periyodik saglik kontrolleri,
isletmeye uygun kiyafet, kisisel temizlik, isletme giris ve gikislarinda el yikama alanlan ve tuvalet
giris-cikislarinda sanitasyon kurallarinin uygulanmasi igin gerekli bilgiler verilmektedir.

Hygiene Training, KKN Training, Occupational Safety and so forth are periodically provided by food
engineers and authorities in our factory. Background information is given on staff hygiene, periodic
health checks, proper work uniforms, persanal hygiene, hand-washing at the entries and exits of the
institution and sanitary conditions at toilet entry-exit.

ISO 9001 0
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TOKANA
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URUN GRUPLARI

Product Groups
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MANTI CESITLERI

Flavours of Turkish Dumplings "Mant”



Special Mant

| TOKANA OZEL MANTI

Special Mant

| TOKANA OZEL MANTI

UK 330x473x123 UK 330x473x123
T4018 7 Net: 4,8 Kg T4070 7/ Net: 4,8 Kg
400 g [Bm| 60 Koli/ Parcel 400¢ [@m| 60 Kol / Parcel

@ Tabak / Plate '& 100°C

12 Adet / Pieces
YP | Finnlanmig c‘ﬁ‘: 10 - 15 dk @

Pre-Baked ]

@ Tabak / Plate '& 100°C

12 Adet / Pieces
CD Cig / Donuk :—ﬁ-:, 8 - 10 dk @

Raw [ Frozen Ny

< <7
B 8698636384018 8698636383028 B 8698636384070 8698636383042

;‘é{#ﬁ (-18°C) | Donuk | Deep Frozen - +4 +4°C/Taze/FreSh
350g /400g / 1000g / 1500g / 2500g / 3000¢ 400g | 1500¢ |/ 2500¢

igindel_dler: Bugday unu, su, dana eti, sogan, yumurta, baharat, tuz Not: Bu sayfadaki tim mantilanin ierikleri aynidir.
Ingredients: \Wheat flour, water, beef mince, anion,
eggs, spices, salt

Triangular Manti Triangular Manti

TOKANA UCGEN MANTI GEN MANTI
OK 330x473x123 OK 330x473x123

o 7 Net: 4,8 Ko T4087 7 Net: 4,8 Ko
400 g E 60 Koli / Parcel 400 ¢ w60 Koli/ Parcel

@ Tabak [ Plate '& 100°C

12 Adet / Pieces
YP  Finnlanmis _ 3
Pre-Baked i 10-15dk @

@ Tabak / Plate '& 100°C

12 Adet / Piece
CD  Cig/ Donuk ﬁ: 8 - 10 dk @

Raw / Frozen N

<z <7
B 8698636384025 8698636383059 B 8698636384087 8698636383073

iéé: (-18°C) | Donuk | Deep Frozen +4| +4°C | Taze | Fresh

400¢ |/ 1000¢g |/ 1500¢g | 2500¢g / 3000¢ 400¢g |/ 1500¢g |/ 2500¢
Small Manti Small Mant ¢
TOKANA KUCUK MANTI TOKANA KUCUK MANTI
) o 2040 W) oyl 200
400¢g |E| B0 Koli / Parcel 400¢ E| 60 Koli / Parcel

@ Tabak / Plate '& 100°C

12 Adet / Pieces

YP  Finnlanmig _
Pre-Baked i 10 -15dk

@ Tabak / Plate '& 100°C

12 Adet / Pieces
CD Cig/ Donuk c—ﬁ-: 8 - 10 dk @

Raw / Frozen N

7 <
B 8698636384032 8698636383080 B 8698636384094 8698636383103

:é{& (-18°C) | Donuk / Deep Frozen 3 +4  +4°C |Taze | Fresh
400¢ |/ 1000¢g |/ 1500¢g | 2500¢ |/ 3000¢g 400¢g |/ 1500¢g | 2500¢

R
AR AATPARARTE VR AR R TOKANA _ _
+4 Urlnlerin raf émra 3 ay, donuk drdnlerimizin raf émrd 1 yildir MANTI (; E 5 I TLERI

Product shelf life of +4 products is three months and the shelf life of frozen products is one year.

Flavours of Turkish Dumplings "Manti”
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MANTI CESITLERI

Flavours of Turkish Dumplings "Manti”



| TOKANA MiNiK MANTI

UK 330x473x125
T1000 Net: 4,8 Kg

400 g [@m| 60 Koli / Parcel
Tabak / Plate 100°C
@ 12 Adet / Pieces '&

€D\ Cig/Donuk i 8 -10 dk @

Raw / Frozen N

<7
B 8698636381000 8698636381048

3}% (-18°C) / Donuk | Deep Frozen .
400¢g / 1500¢g / 2500¢ -4 ‘

igindekiler: Bugday unu, su, dana eti, sogan, yumurta, baharat, tuz\
Ingredients: \Wheat Flour, water, beef, anion, egg,
spices, salt

TOKANA PASTIRMALI MANTI

;R
UK 330x473x125 A -
= / Net: 4,8 Kg SR { \3«,". \ 7.,,
- . # 4 ‘ S %
400 ¢ mm| 60 Kol / Parcel - | -
/ » _—
Tabak / Plate 100°C B < 2
@ 12 Adet / Pieces '& L% - ‘J'
GD) Gig/Donuk S g /g S
Raw [ Frozen @ 8- 10k g}‘ ; :','."..i

g !
B 8698636384049 8698636383110

3#%: (-18°C) / Donuk | Deep Frozen
400¢ |/ 1500 ¢ | 2500 ¢

Enerji / Energy Karbonhidrat / Carbohydrate

22751 kcal |1041g| 585¢g 39.88¢g

icindekiler: Bugday unu, su, pastirma, sogan, yumurta, tuz
Ingredients: Wheat flour, water, pastrami, onion, egg,salt

Protein | Yag / Fat

Pisirme Onerisi
400 gr manti icin 2 It suya biraz tuz ve sivi yag atilarak kaynatilir kaynamakta olan
suya manti atilir. Donuk olan manti 8-10 dakika, taze manti 15 dakika kisik ateste
pisirilerek ocak kapatilir. Mantilar tencerenin iginde 1-2 dakika bekletilir ve tencere
tabanina goktikten sonra sizilir ve servise hazir hale getirilir. Istege bagl olarak
sanimsakli yogurt, sumak, pul biber ve nane eklenerek tereyagli sosla servis edilir.

Cooking Suggestion

For 400 gr Manti, boil 2 litres of water, adding some salt and oil. Put manti dumplings in
the bailing water. Cook the frozen manti at a low heat for 8-10 minutes, and the fresh
manti for 15 minutes and then turn off the cooker. Keep the manti dumplings in the
saucepan for 1-2 minutes and when dumplings are at the bottom of the saucepan, they
are sieved and ready to serve. Optionally, serve it with butter sauce, adding yoghurt with
garlic, sumac, chili pepper and mint.

MANT! CESITLER]

Flavours of Turkish Dumplings "Mant!”

| TOKANA MiNiK MANTI

UK 330x473x125
T1086 7 Net: 4,8 Kg
400 g El 60 Koli / Parcel

& 2hdex | Peces W8 100°C
0 frems, W o-se@
B 8698636381086 8698636381161
+4 | +4°C |Taze | Fresh
400 / 1500 ¢ / 2500 ¢
icindekiler: Bugday unu, su, dana eti, sogan, yumurta, baharat, tuz T

Ingredients: \Wheat Flour, water, beef, anion, egg,
spices, salt

PASTIRMALI KAYSERI MANTISI

UK 330x473x125
4208 7 Net: 4,8 Kg
400 g [mm 60 Koli / Parcel
/ . foth q
Tabak / Plate 100°C 4 & 3 .
@ 12 Adet | Piecse '& -y . 0. ‘
YP | Firnlanmis _ 4 W
Pre-Baked i 10 -15dk -,-,'"",&

B 8698636384209

+4 | +4°C |Taze | Fresh
400 |/ 1500 ¢ | 2500 ¢

Onemli Bilgi

Taze Manti: +4°C muhafazali Grinlerimiz koruyucu atmosferde ambalajlanmistir. Vakum
ambalaj bozulmadigl surece Urinin émrd 90 gundir. Ambalaj agildiktan sonra 5 gin
icerisinde tuketilmelidir.

Donuk Manti: Urtinlerimiz -40 derecede soklanir ve -18 derecede muhafaza edilir. Soguk
zincir kinlmadan -18 derecede araglarimizla Armamiz tarafindan musterilere sevk edilir.
Urtinlerimizin saglikli saklanmasi icin dondurucu da -18 derecede muhafaza etmelidir. Bu
sartlar saglandiginda Urinlerimizin dayanma stresi Gretim tarihinden itibaren 12 aydir.

Important Information

Fresh Turkish dumplings “Manti”: Our +4°C protected products are packed at protective
atmosphere. The life of the product is 90 days unless vacuum-wrapped package is
destroyed. It must be consumed in 5 days after opening the package.

Frozen Turkish dumplings “Manti”: Our products are shocked at -40 degrees and kept at
— 18 degrees. They are delivered to our customers by our vehicles at -18 degrees without
breaking the cold chain.

Our products must be kept at a deep freezer at 18 degrees for a healthy preservation. When
these conditions are met the probable life of our products is 12 months starting from the
production date.

MANTN CESITLERI

Flavours of Turkish Dumplings "Manti”

« Manti




Turkish Stuffed Meatballs



Stuffed Meatballs
ICLI KOFTE

330x473x230
/) Net: 11 Kg

55 g X 10 Adet IE| 30 Koali / Parcel
@ Tabak / Plate '& 200°C

20 Adet / Piece

€D\ Cig / Donuk A%iS—Bdk@}

Raw [ Frozen N

<7
B 8698636382090 8698636384223

UK} 12090

iégt (-18C) | Donuk | Deep Frozen

4 Adet (Tabak) / 10 Adet (Tabak) / 25 Adet (Tabak) / 5O Adet ( Posette)

4 Pieces (plate) / 10 Pieces (plate) / 25 Pieces (plate) / 50 pieces (bag)

icindekiler: Bulgur, irmik, yumurta, baharat, un, tuz, su, dana kiyma, sogan, ceviz,
margarin.

Ingredients: Bulgur, semolina, egg, spice, flour, salt, water, beef mince, onion, walnut
margarine

100 Gram'daki Enerji ve Besin Ogeleri / Nutritional Facts
Karbonhidrat / Carbohydrate

Enerji /| Energy | Protein | Yag / Fat
168,57 kcal | 816g | 526¢

@ icli kofte, 10 dk. oda sicakliginda bekletilin. 3 Lt kaynamis suyun
icerisine tuz ve limon suyu eklenir. Kéfteler kaynamakta olan suya
birakilir. 3-4 dakika kaynatildiktan sonra servis edilir.

@ icli kofte, 10 dk. oda sicakliginda bekletilir. Bol kizgin yagda kisik
ateste kizartilarak servis edebilirsiniz.

26,98 g

Sos Onerisi: Bir yemek kasig) tereyag, bir miktar sivi yag kanistirilarak
eritilir. Bir yemek kasi81 salga eritilen yaga eklenir, salga kizartildiktan
sonra bir su bardagi soguk su ilave edilerek 2-3 dakika kaynatilir.
Haslanmis ve kizartilmis koéfte icin de kullanilabililr.
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Mini Stuffed Meatballs

MINi ICLi KOFTE
330x473x230 ‘(
Z) Net: 10 Kg \ ‘ ;

25 g X 20 Adet |E| 30 Koli / Parcel \
@ Tabak / Plate '5 200°C

20 Tabak / Piece |

€D) Cis/Donuk /%fs-e ok &

Raw [ Frozen N

UK' 16661

<
B 8698636386661 8698636386654

3¢§§§ (-18C) | Donuk / Deep Frozen

20 Adet (Tabak) /100 Adet ( Posette)
20 Pieces (plate) 100 pieces (bag)

icindekiler: Bulgur, irmik, yumurta, baharat, un, tuz, su, dana kiyma, sogan,
Ceviz, margarin

Ingredients: Bulgur, semolina, egg, spice, flour, salt, water, beef mince, anion, walnut,
margarine

Cooking Suggestion:

@ Keep the stuffed meatball at ambient temperature for 10 minutes. Add salt
and lemon juice in a boiled water of 3 litres. Put the meatballs into the boiling
water. Serve it after 3-4 minutes boiling.

@ Keep the stuffed meatball at ambient temperature for 10 minutes. You may
serve it after deep fat frying at a low heat.

Sauce Suggestion: Stir a spoon of butter and some oil to melt. Add a spoon
of tomato paste to the melted ail. After frying the paste, boil it for 2-3 minutes
adding a water glass of cold water. It may be used for the boiled and fried
meatballs as well.

TOKANA

Turkish Stuffed Meatballs



Turkish Pastrami Pastry



UK 330x473x125
I 7 Net: 4,8 Kg
400 ¢ IE' 60 Koli / Parcel
= Tabak / Plate ¥, 200C
12 Adet / Pieces

€D Cig / Donuk %

Raw / Frozen (&

=2 3]

<7
B 8698636383776 8698636383778

%‘}Eﬁ (-18°C) / Donuk / Deep Frozen
400 | 2500¢
1 Adet | Pieces:83¢g

100 Gram'daki Enerji ve Besin Ogeleri / Nutritional Facts

Enerji / Energy | Protein | Yag / Fat | Karbonhidrat / Carbohydrate
204 kcal 237g8 | 572¢g 144 g

\ Raw [ Frozen

igindekiler: Yufka, kasar peyniri, pastirma, domates, biber.
Ingredients: Pastry, kashar cheese, pastrami, tomato, pepper.

1 Tepsi icersine borekler dizilir. 1 sise soda ile bérekler islatilarak
Uzeri kapatilir ve 5 dakika dinlendirilir. Sonra suyu siizilip Gzerine
yumurta sarisi strilerek susamla tzeri stslenir.

Firnda 200 derecede 15 dk. pisirilir. Sicak olarak servis yapilir veya
kizgin yagda kisik ateste kizartilir.

Onemli: Pacanga ¢ozildilkten sonra pisirilir

Turkish Pastrami Pastry

PASTIRMALI PACANGA =

UK 330x473x125
T4056 7 Net: 4,8 Kg
400 g mm| 60 Koli/ Parcel

@, 200C

|
=2 3@} |

@ Tabak / Plate
12 Adet / Piecesp
€D\ Gig/ Donuk j
B | 8698636384056 8698636383158

iégé (-18°C) / Donuk | Deep Frozen -
250g / 400g |/ 500¢g / 1000 g/ 2500¢
1 Adet | Pieces:62g-65¢g

100 Gram'daki Enerji ve Besin Ogeleri / Nutritional Facts
Karbonhidrat | Carbohydrate
3021¢g

Enerji / Energy | Protein | Yag | Fat
231,87 kecal [18,73g| 719¢g

icindekiler: Yufka, kasar peyniri, pastirma.
Ingredients: Pastry, kashar cheese, pastrami.

Cooking Suggestion:

Lay the pastries on a tray. Soak the pastries with a battle of soda and
cover them. Then sieve the water, put on egg volk and garnish it with
sesame

Bake it at 200 degrees for 15 minutes. Serve hot or deep fry at a low
heat.r

Important: Cook the Turkish Pastrami Pastry after thawing.

U
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Turkish Pastrami Pastry



Spring Rolls R



Mini Spring Rolls
MINI KALEM BOREK

Spring Rolls
KALEM BOREK

UK 330x473x123 | ' | A OK 330x473x123
=520 7 Net: 4,8 K = T4063 7 Net: 4,8 Ko
400¢g | 60 Koli/ Parcel | 400¢ BE 60 Kol /Parcel |

@ Tabak [ Plate '& 200°C

12 Adet / Pieces(ﬂ
D) Cig/Donuk [
€D) Cig/Donuk LY @5 3 ak (S}

Raw / Frozen N

@ Tabak / Plate '& 200°C

12 Adet / P'\eces(\
D) Cig/Donuk (24
GD) Cig /Donuk L4 @53 ak(S

Raw / Frozen N

<7 <7
B 8698636383820 8698636383837 B 8698636384063 8698636383189

#% (-18C) | Donuk | Deep Frozen
400¢ |/ 500¢ |/ 1500¢
1 Adet [Pieces:12g

#X0 (-18°C) | Donuk | Deep Frozen
400¢ |/ 500¢g | 2500¢
1 Adet [ Pieces:30g

100 Gram'daki Enerji ve Besin Ogeleri / Nutritional Facts 100 Gram'daki Enerji ve Besin Ogeleri / Nutritional Facts
Enerji / Energy | Protein | Yag [ Fat | Karbonhidrat / Carbohydrate Enerji / Energy | Protein | Yag [ Fat | Karbonhidrat / Carbohydrate
180,61 keal |10,11g| 3,33¢g 3299¢g 180,61 kcal |10,11g| 3,33¢g 32,99 ¢
igindekiler: Yufka, tam vagli beyaz peynir, tuzsuz lor. Ingredients: Pastry, full-fat cheese, unsalted curd cheese .
Kizgin yagda kisik ateste 3 dk. kizartilir. Yufka (flaky pastry thin layered with roller pin), Full-Fat White

Cheese — salt free curd cheese

Onemli: Kalem Bérek ¢dzildiikten sonra pisirilir. Important: Cook the Spring Rolls after thawing.

U
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Spring Rolls
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Turkish Flatbread



ENDUSTRIYEL

Cheesy Flatbread
KLASIK PEYNIRLI

OK 330x473x353
13479 @ 16 Ko
100 g X 20 Adet |E| 30 Koli / Parcel \
Tabak / Plate a0°C
@ 8 Adet / Pieces 'B |

D ig | Donuk
] Elagwl/ Forrcllien ﬁ/ 5 dk @

<7
B 8698636383479 8698636383486

iéé‘; (-18°C) / Donuk | Deep Frozen

Cheese - Spinach Flatbread
KLASIK PEYNIR - ISPANAKLI

UK 330x473x353
13455 @ 16 Kg \
100 g X 20 Adet [gRI 30 Koli / Parcel

Tabak / Plate °
@ 8 Adet | Pieces '& 90¢ \

CD Cig / Donuk "
Raw [ Frozen ﬁ' 5 dk g%

<7
B 8698636383455 8698636383462

3:}{#: (-18°C) / Donuk | Deep Frozen

100 Gram'daki Enerji ve Besin Ogeleri / Nutritional Facts
Enerji / Energy | Protein | Yag / Fat | Karbonhidrat [ Carbohydrate

2373 keal 936¢g | 108lg 256¢

igindekiler : Yufka, cesidine gore (klasik peynir, 1spanak, patates, lor, dana
kiyma), sogan, sit, yumurta, bitkisel yag, baharat ve tuz)

Ingredients : Yufka (flaky pastry thin layered with roller pin), variable
flavours such as (classical cheese, spinach, potato, curd cheese, beef
Minced meat, onion, milk, eggs, vegetable ail, spices and salt)

Pisirme Onerisi / Cooking suggestion

Uriin géziildikten sonra her iki yiizii kizarincaya kadar pisiriniz. Sicak
servis ediniz.

After the product is thawed, fry the both sides until red. Serve hot.

Catering

Potato - Mince Flatbread

PATATES - KIYMALI

UK 330x473x353
13417 5 16 1o
100 g X 20 Adet R 30 Koli/ Parcel\

Tabak / Plate 90°C
@ 8 Adet | Pieces '& ‘-

GD\ Cig / Donuk o 5dk@:ﬁ-

Raw [ Frozen G N

<7
\ B 8698636383417 8698636383424

;‘é{:ﬁ (-18°C) / Donuk [ Deep Frozen

Curd Cheese Flatbread
KLASIK PEYNIR - LORLU

UK 330x473x353
13431 = i g \
100 g X 20 Adet [@Rl 30 Koli / Parcel

Tabak / Plate ° \
@ 8 Adet / Pieces '& 90cC ‘

CD\ Cig/ Donuk = 54k @

Raw [ Frozen i N

<7
\ B 8698636383431 8698636383448

: .’é{#ﬁ (-18°C) / Donuk / Deep Frozen & ' :

.. -
Onemli Bilgi

Uriinlerimiz -40 derecede soklanir ve -18 derecede muhafaza edilin. Soguk zincir
Kirlmadan -18 derecede araglarimizla Armamiz tarafindan musterilere sevk edilir.
Uranlerimizin saglikli saklanmasi icin  dondurucu da -18 derecede muhafaza
etmelidir. bu sartlar saglandiginda Grtnlerimizin dayanma siresi Gretim tarihinden
itibaren 12 aydir.

Important Information

Our products are shocked at -40 degrees and kept at — 18 degrees. They are delivered to our
customers by our vehicles at -18 degrees without breaking the cold chain.

Our products must be kept at a deep freezer at 18 degrees for a healthy preservation. When these
conditions are met the probable life of our products is 12 months starting from the production
date.

A
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Turkish Flatbread
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Turkish Flatbread
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Potato Flatbread

PATATESLI GOZLEME

UK 330x473x125
T1871 7 4,8 Kg
100gX 4 Adet [ERI 60 Koli/ Parcel \ -
100 Gram'daki Enerji ve Besin Ogeleri [ Nutritional Facts

Tabak / Plate 9
@ 12 Adet / Pieces '5 s0c
€D) Gig/ Donuk & .. &

Raw [ Frozen i d nn

Enerji - Energy | Protein | Yag - Fat | Karbonhidrat - Carbohydrate
2373 keal 936g | 108lg 256¢

igindekiler : Yufka, cesidine gére (klasik peynir, ispanak, patates, lor, dana

> y . S o
B 3698636383929 8698636383936 \ kiyma), sogan, st, yumurta, bitkisel yag, baharat ve tuz)

. \ \ Ingredients : Yufka (flaky pastry thin layered with roller pin), variable flavours
?,é{#‘é (-18 C) [ Donuk / Deep Frozen : such as (classical cheese, spinach, potato, curd cheese, beef Minced meat,
s onian, milk, eggs, vegetable oil, spices and salt)

Minced Flatbread Classical Cheese Flatbread

I KIYMALI GOZLEME I KLASIK PEYNIRLI GOZLEME
UK 16661 @ 2:?30;;;7&125 UK T6647 @ 330x473x125

100 g X 4 Adet (@RI 60 Koli / Parcel
Tabak / Plate 9
@ 12 Adet | Pieces '& B C
€D) Gig/ Donuk & . &

Raw / Frozen " 8 nn

4,8 Kg
100 g X 4 Adet E| 60 Koli /Parce\
@ Tabak / Plate ¥
12 Adet / Pieces '& %0cC
€D) Gig / Donuk = .. &

Raw / Frozen " d "

<7 <
B 8698636383943 8698636383950 B 8698636383967 8698636383974

:é{#: (-18°C) / Donuk [ Deep Frozen et & \ :éé;: (-18°C) / Donuk [ Deep Frozen
ks LESERSS

-

Curd Cheese Flatbread
BEYAZ PEYNIR - LORLU GOZLEME

OK 330x473x125
13506 @ 28 s
100gX 4 Adet (@Rl 60 Koli / Parcel \
Tabak / Plate 9
@ 12 Adet / Pieces '& pC

€B) Cis/ Donuk = .. &

Raw / Frozen " nm

Spinach Flatbread
ISPANAKLI GOZLEME

UK 330x473x125
16647 @ 8 Kg
100gX 4 Adet R 60 Koli/ Parcel\
@ Tabak / Plate '5 ao0°c
12 Adet / Pieces

CD | Cig/Donuk = 5 dk @

Raw / Frozen I i

<7 | <7
B 8698636383981 8698636383998 | B 8698636383004 8698636383790

/ \ ;‘%‘; (-18°C) | Donuk [ Deep Frozen

EEESSOS a¥dl [ rm———————

iéé: (-18°C) / Donuk [ Deep Frozen

A
TOKANA

Catering Turkish Flatbread
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Triangular Pastries



Triangular Pastry with Minced Meat
KIYMALI MUSKA BOREGI

UK 330x473x125 E
12 7 Net:4,8 Kg \, 2
400 ¢ @@ 60 Koli/ Parcel

@ Tabak / Plate '& 200°C

12 Adet / Pieces |

€B) Cig / Donuk 3 & 5 aGh

Raw / Frozen T

<7
B s698636382427 8698636382434

3}?@ (-18C) / Donuk | Deep Frozen
400g | 2500¢
1 Adet | Pieces: 20 g

Triangular Pastry With Cheese
| B\_PEYNIRLI MUSKA BOREGI

UK T0263 330x473x125 \g
1A

/7 Net:4,8 Kg
400 g m| 60 Koli/ Parcel

Tabak / Plate
7 12 Ader /Pece \'5 sC

€0) cie/ook IS () &2 5 kGl

Raw [ Frozen N

B 5698636380263 8698636380270
?,:X#i (-18°C) | Donuk / Deep Frozen

400¢ | 2500 ¢
1 Adet | Piece:30¢g

Triangular Pastry With Vegetable
SEBZELi MUSKA BOREGI

UK 330x473x125 | \‘—
T3868 & Nevas Ke \
1l
400 g @m| 60 Koli / Parcel
@ Tabak / Plate '& 200°C

12 Adet | Piece%
D) Gig/Donuk (SN (ES 2
C Cig / Donu /@\ @ ﬁ/Z_Sdk:

Raw [ Frozen = N

<7
B | se98636383868 8698636383882

3¢§§2 (-18°C) | Donuk | Deep Frozen
400¢g | 2500¢
1 Adet | Pieces:20 g

100 Gram'daki Enerji ve Besin Ogeleri / Nutritional Facts
Enerji - Energy | Protein | Yag - Fat | Karbonhidrat - Carbohydrate
180,61 kcal | 10,11g | 3,33¢g 3299¢g

icindekiler: Yufka, gesidine gore (tam vagli beyaz peynir, tuzsuz lor, kiyma,
sogan, bezelye, patates), bitkisel yag, baharat, tuz

Ingredients: Yufka (flaky pastry thin layered with raller pin), variable flavours
such as (full-fat white cheese - salt free curd cheese, minced meat, onion,
pea, patata, vegetable oil, spice, salt)

Kizgin yagda kisik ateste 3 dk. kizartilir.
Onemli: Muska Bérek coziildiikten sonra pisirilir.

Cooking Suggestion

o Deep fry at a low heat for 3 minutes.
Important: Bake the triangular pastries after thawing.

A
TOKANA

Triangular Pastries




' '.'.hl | ™ ., B ey l
Ll BN .
Geleneksel lezzetlerimiz Tokana ile anlam buluyor. Peynirli su b('jreg“l,ir]déh, klyma_ll muska
béregine, pastirmali paganga béreginden kalém#bﬁreéihe kadar genis bir Grin yelpazesinde
size simsicak lezzetler sunan Tokana, témam_en hijyenik bir sekilde tretilen enfes tatlani
sofralariniza getiriyor.

‘\‘I'
717 \\Q

TOKANA

Our traditional flavours fAind meaning with Tiokana. Tokana, which offers you tasty delicacies
with a wide range of products, brings you delicious delicacies that are produced ina completely

hygienic way W . - - " f

Su Borek




SU BOREGI

UK 13295
500 ¢g

@ Tabak / Plate
24 Adet | Pieces

YP PD o
"

7
B 8698636383295 8698636383301

@ 260x500x205
7 9,6 Kg

IE' Palet XX Adet
@4 220°C
3-40k @

:éé}: (-18°C) |/ Donuk [ Deep Frozen
500g /750¢g / 3500 ¢

| SU BOREGI

UK 13295
500 ¢g

@ Tabak / Plate
24 Adet | Pieces

YP PD o
"

<
B 8698636383943 8698636383950

> 260x500x205
7 9,6 Kg

EI Palet XX Adet
@4 220°C
3-40k @

+4 | +4°C [Taze | Fresh
500¢ /750 ¢ / 3500 ¢

U
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TOKANA

100 Gram'daki Enerji ve Besin Ogeleri / Nutritional Facts
Karbonhidrat | Carbohydrate
246 kcal 20,8¢g| 10,05¢ 13,60 ¢

icindekiler: Bugday unu, tam yagl beyaz peynir, yumurta, aycicek yagi,
tereyagl, su, tuz

Ingredients: Wheat flour, full-fat white cheese, egg, sunflower, butter,
water, salt

Gozuldukten sonra tercihinize gore isitiniz.

Cooking Suggestion

Heat it preferably after thawing.

Onemli Bilgi

Taze Su Boregi : +4°C muhafazali Griinlerimiz koruyucu atmosferde
ambalajlanmistir. Vakum ambalaj bozulmadigi strece Grinin émri 90
gundur. Ambalaj agildikcan sonra 5 gun igerisinde tiketilmelidir.

Donuk Su Béregi : Uriinlerimiz -40 derecede soklanir ve -18 derecede
muhafaza edilin Soguk zincir kinlmadan -18 derecede araglarimizla
firmamiz tarafindan musterilere sevk edilir.

Urtinlerimizin saglikli saklanmasi icin dondurucu da -18 derecede muhafaza
etmelidin. Bu sartlar saglandiginda drinlerimizin dayanma stresi dretim
tarihinden itibaren 12 aydir.

Important Information

Fresh Turkish Su Bérek : Our +4°C protected products are packed at
protective atmosphere. The life of the product is 90 days unless
vacuum-wrapped package is destroyed. It must be consumed in 5 days
after opening the package.

Enerji / Energy | Protein | Yag | Fat

Frozen Turkish Su Borek : Our products are shocked at -40 degrees and
kept at — 18 degrees. They are delivered to our customers by our vehicles
at -18 degrees without breaking the cold chain.

Our products must be kept at a deep freezer at 18 degrees for a healthy
preservation. When these conditions are met the probable life of our
products is 12 manths starting from the production date.

Su Borek
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Turkish Pita with minced meat



Turkish Pita with minced meat (20 pieces)

335x480x360
16 Kg

100 g X 20 Adet |E| 30 Koli / Parcel

UK\ 13387

Tabak [ Plate 150°
@ 8 Adet | Pieces 'A s0¢
TP | Tam Pismi =
isssll ] = ERENC

nn

<7
B 8698636383387 8698636383394

ié{}‘; (-18°C) / Donuk / Deep Frozen

PIDE - 4’ lii | PIDE - 3’ li

UK 240x485x160
13660 @ 9.6 Kg

100gX 4 Adet (@B 30 Koli / Parcel
Tabak / Plate

@ 24 Adet | Pieces 'A 15
TP | Tam Pismis (25— (&5
Full Cogked§ " 3-4dk g%:
B 8698636383660 8698636383677

;‘é{:ﬁ (-18°C) / Donuk / Deep Frozen

B\ PDE-3 W |

@ 240x485x160
7 9,6 Kg

100gX 4 Adet |[@EI 30 Koli / Parcel
Tabak / Plate °

@ 24 Adet | Pieces '& 1s0¢€
TP ' Tam Pigmi =

s (g (B 3- 4

<7
B 8698636383929 8698636383936

UK 13660

@&:

;‘ééﬁ (-18°C) / Donuk / Deep Frozen

UK 335x480x360
@ 16 Kg %y r

100 g X 20 Adet |[gml 30 Koli / Parcel s

Tabak / Plate 150° :‘* l )

=z 8 Adet | Pieces # 150°C o i -

TP | Tam Pismis (25— (F = ’ 3

Full Cogked§ i 3-4dk @: 3 -
B OO m” OO XXXX

e e ;é{}‘; (-18°C) / Donuk / Deep Frozen

Pisirme Onerisi

Ambalajindan gikarttiginiz pideyi ¢6zaldik-
ten sonra, tavada (yaklasik 5 dk.) veya
mikrodalga finnda (yaklasik 2 dk) veya 150
derece isitilmis finnda (3-4 dk) isitarak
servis edebilirsiniz.

Cooking Suggestion

After unpacking and thawing, You may
serve the pita heating it in a pan (around 5
minutes) or in a microwave (for 2 minutes)
or in a 150 degree oven (for 3-4 minutes)

Uranlerimiz -40 derecede soklanir ve -18 derecede muhafaza edilir. Soguk zincir kinlmadan -18 derecede araglarimizla irmamiz tarafindan
musterilere sevk edilin. Urinlerimizin saglikli saklanmasi icin dondurucu da -18 derecede muhafaza etmelidir. bu sartlar saglandiginda
Uranlerimizin dayanma siresi Uretim tarihinden itibaren 12 aydir

Important Information

Our products are shocked at -40 degrees and kept at — 18 degrees. They are delivered to our customers by our vehicles at -18 degrees
without breaking the cold chain. Our products must be kept at a deep freezer at 18 degrees for a healthy preservation. When these conditions
are met the probable life of our products is 12 months starting from the production date.

icindekiler : Bugday unu, su, dana ve kuzu kiyma,
domates, yesil biber, kinmizi biber, aygigek vag), tereyag,

100 Gram'daki Enerji ve Besin Ogeleri / Nutritional Facts

Enerji - Energy | Protein | Yag - Fat | Karbonhidrat - Carbohydrate | Mava. baharat, tuz, seker
Ingredients : Wheat flour, water, veal and lamb minced
256 kcal 36¢g 6,95¢ 9,30¢ meat, tomato, green pepper, red pepper, sunflower oil,
butter, yeast, spices, sugar
O

TOKANA
Turkish Pita with minced meat




Lahmacun denince Antep, geleneksek lezzetler denince de akla Tokana gelir! incecik
hamuru, %100 dana etli kiymasiyla Antep’in bu enfes lezzeti de Tokana glivencesiyle
sofralarinizda. Kalite, lezzet ve hijyenik tretimde énci Tokana, gitir gitir Antep
lahmacununu en taze ve en lezzetli haliyle begeninize sunuyor.

—\
When one speaks of Lahmacun, Antep comes to mind and when we speak of traditional tastes, TOKANN
Tokana does! This marvellous taste of Antep is at your table with thin crust, 100% beef meat,
under the guarantee of Tokana. The pioneer in quality, taste and hygienic production, Tokana
presents the crispy crunchy Antep lahmacun with the freshest and mast delicious taste.




Turkish Pizza (20 pieces)
| LAHMACUN - 20'li

@ 240x485x160
7 8 Kg

100 g X 20 Adet (gl Palet 30 Adet
Tabak / Plate 0
@ 4 Adet | Pieces '& 150¢C

= [ -4 G

nn

UK 13585

TP Tam Pigmis
Full Cooked

<7
B 8698636383585 8698636383615

iéét (-18°C) / Donuk / Deep Frozen

Turkish Pizza (6 pieces)
B LAHMACUN - 6"l

UK 240x485x160
T3578 =

72 Kg

100X 6 Adet (@R Palet 30 Adet
@ Tabak / Plate '& 150°C
12 Adet / Pieces

?” 3-adk @

TP | Tam Pigmis
Full Cooked

<7
B 3698636383578 8698636383592

;‘é{#ﬁ (-18°C) / Donuk / Deep Frozen

Turkish Pizza (4 pieces)
LAHMACUN - 4’li

240x485x160
7 4,8 Kg

100gx 4 Adet |[Qm Palet 30 Adet
< Tabak [ 12 Paket @8 150°C
= 3-2G:

nn

UK 13332

TP Tam Pismis
Full Cooked

<7
B 8698636383332 8698636383349

iéé‘: (-18°C) / Donuk / Deep Frozen

U
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TOKANA

100 Gram'daki Enerji ve Besin Ogeleri
Yag - Fat

Karbonhidrat - Carbohydrate
1331¢g

Enerji - Energy | Protein
244 kcal 19¢

12,06 g

igindekiler : Bugday unu, su, dana ve kuzu kiyma, domates, domates
salgasi, yesil biber, kirmizi biber, maydanoz, sarimsak, baharat, tuz.
Ingredients : Wheat flour, water, manced beef and lamb meat, tomato
paste, green pepper, red pepper, parsley, garlic, spices, salt

Pisirme Onerisi
Ambalajindan gikarttiginiz

(vaklagik 5 dk.) veya mikrodalga firinda (yaklasik 2 dk) veya 150 derece
isiilmig firnda (3-4 dk) isitarak servis edebilirsiniz.

lahmacunu ¢6zildikten sonra, tavada

Cooking Suggestion

After unpacking and thawing, You may serve the lahmacun heating it in
a pan (around 5 minutes) or in a microwave (for 2 minutes) or in a 150
degree oven (for 3-4 minutes)

Onemli Bilgi
Uriinlerimiz -40 derecede soklanir ve -18 derecede muhafaza edilir. Soguk
zincir kirlmadan -18 derecede araglarimizla firmamiz tarafindan musterilere
sevk edilir.
Uranlerimizin saglikl saklanmasi igin dondurucu da -18 derecede muhafaza
etmelidir. bu sartlar saglandiginda Grinlerimizin dayanma suresi Gretim
tarihinden itibaren 12 aydir.

Important Information

Our products are shocked at -40 degrees and kept at — 18 degrees. They
are delivered to our customers by our vehicles at -18 degrees without
breaking the cold chain.

Our products must be kept at a deep freezer at 18 degrees for a healthy
preservation. When these conditions are met the probable life of our
products is 12 months starting from the production date.

Turkish Pizza “Lahmajoun”



Enfes bir kiinefe igcin Hatay'a kadar gitmenize gerek yok. Geleneksel Turk Mutfagini
evinize tasiyan Tokana, Hatay'in essiz kiinefesini de sofralariniza getiriyor. icinde
ozel kiinefe peyniri ve gitir kadayifiyla sicacik bir lezzet sunan Tokana kinefeleri

sofralarinizin vaz gecilmezi olacak!

You do not need to go to Hatay for an exquisite kunafeh. Tokana, which carries the
traditional Turkish cuisine to your home, also brings at your tables the unique
kunafeh of Hatay. Tokana kunafehs that offer a warm flavour with special kunafeh

cheese and crispy kadayif will be your irreplaceable habit at your tables!

— (] -
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TOKANA




Kunafah

UK 240x485x160
13547 @ 104 Ke

130 g X 20 Adet. |[@@ 60 Koli / Parcel

Tabak / Plate o
@ 4 Adet | Pieces '5 220°C

"
"h

<7
B 8698636383547 8698636383554

;‘%}2 (-18°C) |/ Donuk [ Deep Frozen

100 Gram'daki Enerji ve Besin Ogeleri

Enerji - Energy | Protein | Yag - Fat | Karbonhidrat - Carbohydrate

395 kcal 363g | 923¢g 23,73 g
igindekiler: Tel kadayif (un, su, pekmez), 5zel kiinefe peyniri, tereyag)
ve bitkisel ya

Ingredients: %hredded wheat in syrup (flour, water, boiled grape juice),

special kunafeh cheese, butter and vegetable oil

Yari gozildikten sonra ambalajindan cikarttigimiz kinefeyi, yagl tarafi
asadiya gelecek sekilde tavada veya firinda (220 °C de) pisirebilirsiniz.

Preparation Suggestion

After half-thawing, fry the unpackaged kunafeh an a pan or bake in an oven in
the way the oiled side will be down. (220 degrees)

Bir 6lgek su ,bir dlgek seker kaynatilir. Serbet 1lik olarak pismis kiinefenin
Uzerine dokaldr.

Onemli Bilgi
Uriinlerimiz -40 derecede soklanir ve -18 derecede muhafaza edilir
Soguk zincir kinlmadan -18 derecede araglarimizla irmamiz tarafindan
musterilere sevk edilir.
Uranlerimizin saglikl saklanmasi icin dondurucu da -18 derecede muhafaza
etmelidir. bu sartlar saglandiginda Griinlerimizin dayanma suresi Gretim
tarihinden itibaren 12 aydir.

Important Information

Our products are shacked at -40 degrees and kept at — 18 degrees. They
are delivered to our customers by our vehicles at -18 degrees without
breaking the cold chain.

Our products must be kept at a deep freezer at 18 degrees for a healthy
preservation. When these conditions are met the probable life of our
products is 12 months starting from the production date.

Syrup Suggestion

You may boil one scale of sugar in one scale of water. Pour the syrup
warm over the cooked kunafeh.




O aslinda bir Tatar tarifi olarak topraklarimiza gelmistir. Bu lezzetli Tatar yemegi,
Orta Asya'dan kalkip Anadolu’ya gelen Tatarlar ile birlikce Eskisehir’e ulasmistir.
Gunun istediginiz saatindg, istediginiz 6glnlinde tiketebilirsiniz. Kiymali lezzetli bir
ic harci ve citir gitir bir hamur ile unietulmaz bir duygu yasayacaksiniz...

A
TOKANA He actually came to our lands as a Tatar recipe. This delicious Tatar food arrived in
Eskisehir with Tatars coming to Anatolia from Central Asia. You can consume it at
the desired time of day, at the desired meal. You will have an unforgettable feeling
|_with a delicious domestic sponge and a crispy crunchy dough.




Pastry

Ci BOREK

UK 240x485x160
13547 @ 104 Kg

130 g X 20 Adet. ([gm] 60 Koli / Parcel
Tabak [ Plate o
@ 4 Adet | Pieces '& 220C

YP PD ﬁ’ 10 dk @

"

<7
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100 Gram'daki Enerji ve Besin Ogeleri
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Pastry
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Onemli Bilgi

Enerji - Energy | Protein | Yag - Fat | Karbonhidrat - Carbohydrate

395 Keal 363g| 923¢g 23,73 ¢
icindekiler: Tel kadayif (un, su, pekmez), 6zel kiinefe peyniri, tereyag)
ve bitkisel ya

Ingredients: %hredded wheat in syrup (flour, water, boiled grape juice),
special kunafeh cheese, butter and vegetable oil

Hazirlama Onerisi

Yar gozildikten sonra ambalajindan cikarttigimiz kinefeyi, yagl tarafi
asadiya gelecek sekilde tavada veya firinda (220 °C de) pisirebilirsiniz.

Preparation Suggestion

After half-thawing, fry the unpackaged kunafeh on a pan or bake in an oven in
the way the oiled side will be down. (220 degrees)

Bir 6lgek su ,bir dlgek seker kaynatilir. Serbet ilik olarak pismis kiinefenin
Uzerine dokalar.

TOKANA

Uriinlerimiz -40 derecede soklanir ve -18 derecede muhafaza edilir
Soguk zincir kinlmadan -18 derecede araclarimizla firmamiz tarafindan
musterilere sevk edilir.

Urainlerimizin saglikli saklanmast icin dondurucu da -18 derecede muhafaza
etmelidir. bu sartlar saglandiginda Grinlerimizin dayanma siresi Gretim
tarihinden itibaren 12 aydir.

Important Information

Our products are shacked at -40 degrees and kept at — 18 degrees. They
are delivered to our customers by our vehicles at -18 degrees without
breaking the cold chain.

Our products must be kept at a deep freezer at 18 degrees for a healthy
preservation. When these conditions are met the probable life of our
products is 12 months starting from the production date.

Syrup Suggestion

You may boil one scale of sugar in one scale of water. Pour the syrup
warm over the cooked kunafeh.

HHKKKRKKX



Napoli driinlerimiz TOKANA URETIM A.S. bunyesinde modern tesislerde el degmeden tretilmektedir.
2018 yilinda sizlerden aldiimiz gug ile UrUn yelpazesini genisletip Gretim kapasitesini de yeni yatinmlarla arttirmayi hedeflemektedir.
Hedefimiz, tuketicilerin sonsuz memnuniyetini kazanip ilk tercihi olmaktir.

Portakal Suyu NAR SUYU Limon Suyu

Antalua bolgesinin 6zel Portakali  Dalaman bélgesinin 6zel aromali Mersin bélgesinin 6zel Limonu
taze sikilip direkt - 40°C'de Nari taze sikilip direkt - 40°C'de taze sikilip direkt - 40°C'de
soklanmakta ; Satisi -18°C'de soklanmakta ; Satisi -18°C'de soklanmakta ; Satisi -18°C'de
Donuk olarak yapilmaktadir, Donuk olarak yapilmaktadir, Donuk olarak yapilmaktadir,
(+4°C raf 6mru Gg gundur) (+4°C raf 6mr0 Ug gundar) . (+4°C raf 6mrU Ug gundur)
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- - -‘_F-/- ;‘.
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v wfellk limonatal makinenize 2 paket N/

- Urinimazden U’z%rine de 16 t su eklediginizde ¥
elinizde 20 litre limonata olur o (|

Yarim Makine] yapmak isterseniz

makineye 1 Paket rinimizden ve 8
litre su,
Ceyrek Makine yapmak isterseniz
de 1/ 2 Paket ve 4ilitre su
koymaniz yeterlidir.

< Tamamen dogal drinler kullanilarak fabrikamiz-
+—da‘Uretilen‘klasik'ev'ga'plml‘lim‘o’n‘ata‘dlr.

: is yeri sahiplerince pratik, istenildigi an ve
miktarda hazirlanabilmesine imkan saglayan
donuk ~UrGnimiz; Sadece su eklenerek hemen
hazirlanabilmektedir.

Urtinimuz Sadece limon (lamas), portakal ve
sekerden olusmaktadir; hi¢ bir kimyasal veya
katkimaddesi yoktur.

LAMAS LIMONU: Bu gesit, Mersin ilinin batisin-
da (Erdemli - Silifke) 6zel bir bolgede yetistirile-
_ bilmektedir. Meyve kabugu sari renkli ustun tat
ve kokuya sahip sulu bir limon cinsidir; Lamas
Turkiye'de Uretilen en kaliteli limon ¢esididir.
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Gercek tadlarin TOKANA

ustasindan

From the master of
real tastes
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