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®00ds coming from

fertile lands...

Bereketli topraklardan
gelen gidalar...

. Nourriture en provenance de
terres fertlles ' o




About us

Established in 1920, Kavukcu is one of
the leading wheat flour and pasta
producers and exporters of Turkey.

In 1920, Ahmet Araboglu, our founder,
set up the first modern flour mill in
Havza. Through out the years, Kavukgu
setup and operated numbers of flour
mills and pasta factories.

Today Kavukgu is a significant player in
flour milling, pasta production, grain and
FMCG trading.

1920 yilinda kurulan Kavukgu Turkiye’nin
6énde gelen bugday unu ve makarna
ureticilerinden bir tanesidir.

Ahmet Araboglu 1920 yilinda Havza
Turkiye’de dénemin ilk modern un fabrikasini
kurarak sirketin temellerini atmigtir.

Bugun, Kavukgu, Turkiye bugday unu,
makarna, ve tahil piyasalarinda 6nemli

bir oyuncu haline gelmistir.

Ahmet Araboglu

A propos de nous

Etablie en 1920, Kavukgu est un des leader
de la production de farine de blé et de pates.
C’est également un des principaux
exportateurs en Turquie.

En 1920, Ahmet Araboglu, a fondé la premiére
minoterie moderne a Havza.

Depuis toutes ces années, Kavukgu s’est
développé et gere plusieurs minoteries et unités
de production de pates.

Aujourd’hui Kavukgu est un acteur majeur

de la minoterie, production de péte, échange
de grain et bien de grande consommation.



We are extremeI){(
happy with Kavukcu
Their products are
high and regular in

CIVEUTA

Tijani, Benin

‘Kavukcu means
no headaches.
Deliveries

are on time and as
promised!’

Hisham, Ghana
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‘We are like a family

with Kavukcu.

We know that our contracts are
100% secure with them.’

Joshida, Indonesia

‘Il can easily say that Kavukcu
is one of the most reliable companies
in the grain market today.’

Sandor, Broker from Switzerland

We have over 1,000 customers and over 100 suppliers in more than
75 countries. One thing is common among them;
they all know that they can trust Kavukgu.

75 farkli Glkede, 1,000°den fazla musterimiz ve 100°’den fazla
tedarik¢imiz bulunmaktadir. Hepsinin ortak noktasi Kavukcu Grubu’na
olan guvenleridir.

Nous avons plus de 1000 clients et plus de 100 fournisseurs dans 75

pays. Une chose en commun entre eux, ils savent qu’ils peuvent
faire confiance a Kavukgu. '




42% Market share in Benin =~
28% Market share in Angola
20% Market share in Philippines

*Kavukcu's market share in Turkey’s wheat flour export to each destination in 2014
2014 yihnda Turkiye'nin bugday unu ihracatlarindaki Kavukcu'nun pazar payi
Parts de marché de Kavukcu calculées sur I'export de farine de blé de Turquie pour chaque destination en 2014



In addition to our major market
In America, Africa and Asia,
we have customers in
exotic regions such as
Nepal, San Tome,
F1j1, Comoros...
We are also a reg|5tered
supplier to
the United Nations...
avukcu is truly a global supplier.

.

" Amerika, Afrika ve Asya’daki
ana pazarlarimiza ilave olarak Nepal,
Sao Tome, Fiji ve Komoros gibi egzotik
bolgelerde de musterilerimiz bulunmaktadir.
Ayrica, Kavucku Grubu Birlesmis Milletler’in

tescilli tedarikcisidir.

Kavukcu Grubu gercek manada uluslararasi
bir tedarikci konumundadir.

En outre nos marchés en Ameérique,
Afrique et Asie,

Certains de nos clients sont localisés dans
plusieurs régions exotiques tel que,
Nepal, San Tomé, Fiji, les Comores...

Nous sommes egalement un approwsmnneur

N enregistré aux Nations-Unis.
‘En effet, Kav cu est un fournisseur global.

- \ \‘A
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+50,000mts
storage capacity

50,000mts uzeri stoklama
kapasitesi

+50 000mts capacite
de stockage

1,350mts/day

milling capacity

I’l(,350|_1:tsl_giin ogiitme
apasitesi

1 350mts de capacite
de meunerie par jour

+100mts/day
pasta production

100mts/giin lizeri makarna
uretimi

+100mts/production de
pate par jour



PACKING
PAKETLEME

LIGNE
D’EMBALAGE

LABORATORIES
LABORATUVARLAR
LABORATOIRES



Our higr@ technolgy and efficient production units

ole us to offer the highest quality products
¢ " at the best value. Every step of the production is
morr@pred and meticulously controlled to bring

an iﬂ;epmﬁchable hygenic environment for production.

Yuksek teknolojili ve verimli tesislerimiz sayesinde musterilerimize yuksek
kaliteli uranleri makul fiyatlarla sunabilmekteyiz. Hijyenik bir Giretim
ortaminin saglanabilmesi i¢in Uretimin her kademesinde takip, detayli kontrol,
onleme ve duzeltme prosedurlerine sahibiz.

Nos hautes technologies et nos unités de production nous
permettent d’offrir la meilleure qualité de produit au meilleur colit.
Chaque étape de notre production est suivie et méticuleusement

controllée pour guarantir une hygiene de production irréprochable.
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HIGH CAPAEITY MILLING
YUKSEK OGUF _AA‘@ASITESI
HAUTE CAPACITE DE MEUNERIE

With 1,350mts/day milling capacity
we are one of the biggest millers
In Eastern Europe and

the Middle East.

Gunlidk 1,350 tonluk ogutme
kapasitesi ile Dogu Avrupa ve
Ortadogu'nun en buyuk’

. tesislerinden birisine sahibiz." .~
vec ,,”‘e capacité de 1350mbs/jour /

de pri unerﬁe, nous sammgs' L' uhe deg,
inoteries les plus impo taktes '

rope de 'Est et du ‘ N Orient.




Qur efficient -
production
units allow .
us to produce ‘
wheat flour in

| afast, qualitative

- |and competitive
| way.

! etirﬁfs,Ureglerimiz
hiz |,i«~élitp_g ve
- rekabetcl bir sekilde
_un dretmemizi

Y “sa@[&mé‘kfadfr.

=%\ Nos unités des
| production nous

permettent de _

oroduire rapidement,

de facon qualitative

tout en restant

compeétitif.
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We can pack up to 3,000$t5
of wheat flour a day. 13

Ginlik 3,000 mts un paketlere
kapa5|tesme sahibiz.

Notre capacite atteint 3000 MTS
de farine de blé par jour.
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We have the capacity to load up to
10 vehicles at the same time to ensure
the fastest delivery of your orders.

Ayni anda 10 farkli arac yukleme
imkanimiz sayesinde musteri siparislerinin
en kisa surede teslimini sagliyoruz.

Nous avons la capacite de éhér@er
jusqu’a 10 vehicules en meéme temps
pour un rendu optimal de vos livraisons.




6,000 mts of wheat intake a day

6,000 mts glinliik bugday cekme kapasitesi
6 000 mts d'arrivage en blé par jour

3,000 mts of packed
wheat flour a day

Gunluk 3,000 mts un
paketleme kapasitesi

3 000 mts de farine de blé
embalée par jour

1,350 mts of
milling a day
1,350 mts guinlik 6gitme

1 350 mts de meunerie
par jour

= =



UALITY
PRODUCTIONS
TESISLERIMIZDEKI OTOMASYON
SISTEMLERI SAYESINDE TUM
OPERASYONEL SURECLER
SUREKLI KONTROL ALTINDA
TUTULMAKTADIR
NOTRE SYSTEME D’ AUTO-
MATISATION NOUS ASSURE
DES OPERATIONS
PRODUCTIVES



HQ in Luleburgaz
Ldleburgaz Merkez Ofis
Siege Social a Luleburgaz

: ;Trum Of|5|m|z~ -

/ Bureau.de Corum %
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Energy on a scale 1to 10 > . \ 0
Energie sur une echelle de 12 10 N T
R s 1-10 araliginda enerji cizelgesi = £ eI angg_ro"c%g(r_
WA _, As ash mgrggseﬁj;h i
_ Protein on a scale 1to 10 ' ~Unun enerji ve " U
L 9Rroteine sur une échelle de 1 gl@a="="" Kul miktaﬁnmﬂ"
1-10 araliginda protein cizelgesi - e |

Ash onascale 1to 10
Cendres sur une echells




Make French Baguette with 2K,
Beninese style

Ingredients
- 45kgs of KAVUKCU 2K
- 10kgs of Ice, 20lts of tab water
/10kg de glace, 20L d’eau
- 500gr Salt/500gr de sel
- 250gr dry. yeast/250gr levure
- 15gr cooking 0il/15gr d’oil de cuisson

-Mélanger 45kgs de 2K avec
6kg de glace et 15L d'eau.

-250 gr. de levure et commencer
a mélanger doucement.

-Apres 30 minutes, ajouter 4kgs de
glace et 5L d’eau.

-Continuer de mélanger pendant

2 minutes puis ajouter 500gr de sel.

-20 minutes de pétrissage rapide.

-30 minutes de petrissage rapide.

-Laisser reposer la pate pendant 30minutes.
-Couper et former les patons au poid désiré.
-Placer 2h15 en salle de fermention.

-Cuire a 230°c.

1- Mix 45Kg of 2K with 6kg ice and 1- 2K Kavukeu Uﬁunu 6kg buz ve
15lts of water. 15litre su ile karigtiriniz.
2- Add 250gr dry yeast and start 2- 250gr kuru maya ekleyiniz ve

yavas yogurmaya baslayiniz.
3- 30 dakika sonra, 4kg buz ve
5 litre su ekleyiniz.

4- 2 dakika daha yogurunuz ve 500gr
tuz ekleyiniz.

mixing slowly.

3- After 30 minutes, add the remaining
4kg ice and 5lts of water.

4- Continue mixing for 2 minutes and

dd 500 (t. .
i i are ! 5- 20 dakika hizli yogurunuz.
5- Mix for another 20 minutes fast. .
o 6- Yogurmayi durdurunuz ve
6- Stop mixing and rest the dough for hamuru 30 dakika bekletiniz.
ies. : J ) 7- Kesiniz ve sekil veriniz.
7- Cut and shape in fieswed welg.ht. . 8L 2 <aat 15 dakika siiresince
8- Keep the doughs in fermentation cabinet hamurlari fermantasyonda bekletiniz.
for'2 hours 15 minutes. 9- 230 derecede firinda pisiriniz.

9- Bake in 230 C owen.
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SPECIALITY FLOURS
0ZEL UYGULAMALAR ICIN UNLAR
FARINES SPECIALES

Degirmen Unu®

All purpose wheat flour
Cesitlik bugday unu
Farine tout-usage

Lavaslhk

Wheat flour for all flat breads and traditional Turkish lavas
Lavaslik un
Farine de blé pour lavash traditionnel

Simitlik
Wheat flour for bagel and traditional Turkish simit

Simitlik un
Farine pour simit traditionnel

Pidella® -

Wheat flour for traditional ide v - )
-

Pidelik un

Farine pour pide traditionn

Keklik

or cakes anc

tcnﬁ

'_
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SPECIALITY FLOURS
0ZEL UYGULAMALAR ICIN UNLAR

FARINES SPECIALES

Biscuit Flour

Wheat flour for biscuits
BiskUvilik un
Farine a biscuit

Soft Flour

Wheat flour for instant noodle
Yumusak bugday unu
Farine de blé doux

Chapatti flour

High ash wheat flour for chapatti bread
Capatlllk un

Farine a chapatti S

Self-Raising

Self-raising wheat flour
Kabartma tozlu un -
Farine a levure incorporée

Industrlal Flour

Wheat flour for feed and pIywood nd jes g

i fni‘ un-'-



24 Hard Wheat and Mixed Flours

Sert Bugday ve Miks Unlari
Farines de Ble Dur et Melangees

TT

Wheat flour with very low ash content produced from
blending durum and hard wheat

Durum bugdayi ve sert bugday pacalindan tretilmis distk kalli bugday unu

Farine de blé produite a partir de durum et de blé dur, faible
conteneur en cendre

T2

Bread making wheat flour produced from blending durum
and shard hard wheat

Durum bugdayi ve sert bugday pacalindan tretilmis ekmeklik bugday unu
Farine de blé produite a partir de durum et de blé dur

T4

All purpose wheat flour produced from blending durum
and hard wheat

Durum bugdayi ve sert bugday pacalindan uretilmis cesitlik bugday unu
Farine tout-usage produite a partir de durum et blé dur

T5

High ash content wheat flour produced from _ -
blending durum and hard wheat ‘ '
Durum bugdayi ve sert bugday pacalindan uretilmis ytksek kall

Produced from ble g different grain flours
such as barley flo
Arpa, misir, gavaa esitli tahil unlarinin karist
ile hazirlanan unlar i e
Farine produite a parti
d'orge et de mais
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We provide trainings to our
baker customers in all
around the world

Dunyanin her yerindeki firinci musterilerimize
egitimler vermekteyiz

Nous apportons un entrainement a un nos
clients boulanger partout
dans le monde
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Elbow

Deve Boynu
001

Wagon Wheel

Bamya
003

Spring
Bukle
003

Creste

Tag
004

>

Se_.l._l/ _SmaII
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e Fusilli/Big Fusilli

. r - .
"’f 1" ::!' Burgu/Kalin Burgu
' 1 007/008
- .
& 3 Farfarelle
P - 4 Fiyonk
009

STy Ditalini
S =V : Boncuk

- 2z v 010 &
)

Ditali

Yukstk

S
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Rigatte
Orta Kesme Sedani
013

Penne Rigatte

Penne
014

Spaghetti,

015 a"“"
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el Sehriye

7T

Stelline

Yildiz Sehriye

019




'= ‘YLOVE DOST PAST/
DOD PASTA QUALITY’ | AM EATINGIT

MYSELF Y

Relne, Dijoel Levan, Georgia










EVERYDAY, MILLIONS OF BREAD LOAFS ARE
PRODUCED WITH KAVUKCU FLOUR IN ALL
AROUND THE WORLD

BN HERGUN DUNYANIN DORT

N ~ BIR YANINDA KAVUKCU UNLARI

S KULLANILARAK MILYONLARCA
EKMEK URETILMEKTEDIR.

| CHAQUE JOUR DANS LE MONDE,
DES MILLIONS DE PAINS SONT
PRODUITS AVEC LA FARINE
| KAVUKCU.




idella ile ;g;
dRamazan wé'
Recette Trat ad ;

du Pide de.

Ingr dier
JQOkgs of KAVUKCU Pidello@
A - 68lts of cold vater ;i
- 1,100grs Salt
- 1,5kg fresh yeast

’Il

¥

\ 00kgs of Pidella with 60lts of cold water iR
g 3 2 StaFt'mlxmg in slow and mix for 45 minutes ;,'. 5 2
I 3- Add 1,5kgs of fresh yeast |

L bg- A‘Fteraddlng the yeast ind mixing for a while add 1,1kgs of salt E - 1
(5 - Add the remdtning 8lts of col :

b Py 6- Mix fomanother 5 to 7 minutes
? po #7- Stop mixing and-rest the dﬁfoﬂo mi

8- Cut anfl shape the doug desired weight
Keep the doughtin the fermentation cabinet for 50 minutes
10- Bake in 270@9

. j_;-ﬂ .
i MelangﬂOOkgs of KA“J

=_da

élanger lentement le mélange pen ant 4

& uB#\ uter 1,5kgs de levure fr
ra

tg levure et mel ?)uten 1kgs de sel.
»n 5 AJOU rles 5L restantdqaurﬁﬂ g -.

3 ™ 6-Mélanger pendant 5 a7 minutes

7-Laisser reposer la pate penddnt 1 lnutes ¢
"r p -Couper et former la pate au pmdﬁeswe
> . # s %™  O9-laisser en chambre de ferfentation penddnt-50 minutes
¢ > ¢ ’ - 10-Cuire 3 260-270°c ~ »
‘ -

[ ] -
' Y
mf4 *'1.100kg Pidella Unu ile 60 litre soguk suyu yogurur’ \ T

2. 45 dakike boyunca yavasca kanistinniz.

' 3. 1,5kg yas maya ekleyiniz ¥ 4 ' B W
. 4 Ya§ mayay! ekledikten ve kisa bir stire yogurduktan sonra 1,1 kg tuz ekleyiniz & |
5. Kalan 8litrg soguk suyu ekleyiniz  # o R N
’ R 6. 5-Z dak| oyunca yogurmaya devam ediniz i

7.Yogurmay! d p, famuru 10 dakika boyunc nllendlrrnlz’
: -8 siniz ve sekjl vgriniz_ .
9.260- 2 derecede rinda p|§|r|n|z %




L J CROISSANT

KAVUKCU ILE YAPILAN DUNYA
EKMEKLERI




CHAPATI

BORODINSKY

POTBROOD




NUMB
NUMB

BINBIR CESIT SOFR% Y
BINBIR CESIT EKME ga |




~ ARZUEDILEN
R TR NITELIKTE HER CESIT
Yl UNU URETEBILMEKTEYIZ
| >

NOUS SOMMES A L'ECOUTE POUR

- T TOUTES DEMANDES DE PRODUCTION
DE FARINE PERSONALISEE

WE HAVE THE FLEXIBILITY
10 PROD A TAILOR




| USE THE 2K
FOR BAGUETTE

Luciano, Angola /1
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‘MY TEA BREAD IS
MADE WITH THE 5K

Johana, Ghana




Kiresel anlamda un ve makarna

tedarikcisi olmanin yaninda
Kavukcu Grubu olarak tahil ve
hizli tiketim Urdnleri ticaretinde
de bulunmaktayiz. 75 ulkede
surddrdigumuz is ortakliklarimizi
kullanarak ticaretini yaptigimiz
Urinlere deger katmaktayiz.

“En addition de notre position de
fournisseur international de pates
et de farine de blé, nous sommes
également d'important trader

en grain et en bien de grande
consommation.




Main items we trade are wheat,

corn, wheat bran, edible oll, yeast,
soft drinks, biscuits and other agri
and fo ms.

tural

Ticaretini yap z belli basli G
ugday kepegi, yemeklik y
cesitli tarimsal gida ma

sulari,

ons des biens tel que du mals,

du son de ble, des huiles ccynesnb es, des?levures
des boissons sans alchool des,luscmts et plusieurs
autres produits agro- allmentélres



A VERY
PROFESSIONAL GROUP,
CUSTOMERS

ARE ALWAYS FIRST!




WE TAKE EVERY PRECAUTION TO ENSURE 45
A SAFE ARRIVAL OF
YOUR PRECIOUS CARGO

DEGERLI KARGONUZUN GUVENLI BIR SEKILDE
SIZE ULASMASI ICIN HER ONLEMI ALMAKTAYIZ

TOUTE EST MISE EN OEUVRE PAR NOS SOINS POUR ASSURER
L'’ARRIVEE EN TOUTE SECURITE DE VOS PRECIEUSES CARGAISONS

NYLON WRAPPED CONTAINER
NAYLONLA KAPLANMIS KONTEYNER
CONTAINEUR RECOUVERT DE PLASTIC NYLON

KRAFT PAPER
KAGITLA KAPLANMIS KONTEYNER
PAPIER KRAFT



RESEARCH & DEVE
QUALITY CONTROL




" Our
deve o\pé th

ula foh.e
app |c_a_1|on.

Notre département de
recherche et dévelop-
pement travaille sur les
meilleures formules pour
chacune de nos farines.









- a0oratuvaglarimizdd
yapt|g| iZ2ayrintili te! S %
lave olarakpilot firinmizda
da gunliuk ekmekdenemeleri
yapl[rﬁaktadm

En paralleles de nos (aberatoires

de pointes, nous utilisons desboulangeries
iInternes a nos usines pour effectuer des tests
de panification.




ity Assurance team
our operations
mply with BRC,
)01, 15022000,

aind Halal.
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kavukcu
OO0

Head Office
Eski Istanbul Cad. Buyukkaristiran, Luleburgaz 39780, Kirklareli TURKEY
Phone: +90 212 693 1910 (Istanbul office)
Fax: +90 288 436 2723

Istanbul Office
Capital Tower
Halkali merkez mah., Basin Express yolu
No 9 k/ 9 No: 77 Istanbul/ Turkey
Phone: +90 212 693 19 10-11

Corum Office
Ankara Yolu 6.km, Cepni Mahallesi

Corum/Turkey
Phone: +90 364 235 04 50

www.kavukcugrubu.com
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