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Sahinler Gida Sanayi ve Ticaret A.S. 1983 yilinda “ONCE KALITE” anlayisiyla Nevsehir'in
Gulsehir ilcesinde kurulmustur.

Firmamiz kuruldugu ilk yillarda firinlara yénelik ¢aligmig olup, Uriin ¢esidimiz
ekmeklik uniarla sinirli iken ginumuzde Ekmeklik, Francalalik, Pidelik, Pastalik, Baklavalik,
Boreklik, Yufkalik, Tandirlik, Biskiivilik un cesitleriyle bir cok farklh alanda
hizmetine gururla devam etmektedir.

Fabrika sahamiz yaklasik olarak 15.000 m* dir. Uretim tesislerimiz yaklagik 4000 m’
kapal alandadir. Ayrica 15.000 ton kapasiteli yatay bugday ambarn ve celik
silolarimiz mevcuttur. Firmamizin ginlik bugday isleme kapasitesi 200 ton’dur.
Fabrikamizda Brabender, Perten gibi diinya standartlannda son teknoloji makinelerlerle
kurdugumuz Laboratuanmizda uzman personellerimiz tarafindan bugdaylann alimi ve un
yapiminda stirekli kalite konrolleri yapilarak unlanmiz sorunsuz bir sekilde musterilerimize
sevk edilmektedir. Firmamiz bdlgesinde calisin un fabrikalan i¢erisinde 1SO 9001:2008
KALITE YONETIM SISTEMLERI ve 1SO:22000:2005 GIDA GUVENLIGI YONETIM SISTEMLERINI
ilk alan fabrika oclmanin gururuyla, her zaman ilkleri yasayan ve yasatan bir firma olarak;
kalitesini, glivenirliligini percinlemistir.

Uretim, pazarlama, nakliye ve satis sonrasi hizmet stirecini musteri odakh, guler yuzld,
profesyonel kadrosu ile yiriiten firmamiz, Grettigi SAH SERISI Girinleri ve sektériinde
40 yih askin tecriibesiyle misterilerinin ¢6zim ortadi olarak is hayatina devam etmektedir.
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Sahinler Gida Sanayi ve Ticaret A.S. was established in 1983 in the Gllsehir district of Nevsehir
with the principle of "QUALITY FIRST'.

In its early years of establishment, our company focused on bakeries, and while our product
range was limited to bread flours, foday we proudly continue our services in many different
areas with various types of flour such as Bread Flour, French Bread Flour, Pita Bread Flour,
Cake Flour, Baklava Flour, Bérek Flour, Phyllo Dough Flour, Tandoor Flour, and Biscuit Flour.

Our factory area is approximately 15,000 m2. Our production facilities cover a closed area
of approximately 4,000 m2. Additionally, we have d horizontal wheat warehouse with a capacity
of 15,000 tons and steel silos. Our company’s daily wheat processing capacity is 200 tons.
In our factory, with our laboratory established with world-standard, state of the art machinery
such as Brabender and Perten, our expert personnel continuously perform quality controls
during wheat intake and flour production, ensuring that our flours are shipped to our customers
without any issues. Our company,among the flour factories operating in the region,
was the first to obtain ISO 2001:2008 QUALITY MANAGEMENT SYSTEMS and 1SO 22000:2005
FOOD SAFETY MANAGEMENT SYSTEMS, thus solidifying its quality and reliability as a company
that always experiences and brings about firsts.

Our company, which carries out the production, marketing, transportation, and after-sales
service process with its customer-oriented, friendly, and professional staff, continues its business
life as a solution pariner for its customers with its SAH (SHAH) SERIES products and over 40 years
of experience in the sector.
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BAKLAVA, BOREK ve TUM TATLI CESITLERI YAPIMINA UYGUN GZEL BiR UNDUR.

A SPECIAL FLOUR SUITABLE FOR MAKING BAKLAVA
(LAYERED PASTRY WITH NUTS AND SYRUP), PASTRY, AND ALL KINDS OF DESSERTS.
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KARAFIRIN EKMEK YAPIMI ve FARKLI HAMUR ISLERJ iCIN UYGUNDUR.

SUITABLE FOR MAKING TRADITIONAL
OVEN BREAD AND VARIOUS PASTRY PRODUCTS.
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PASTANE ve EVLERDE PASTA, TUM HAMURISLERI, FIRINLARDA
FRANCALALIK EKMEK YAPIMI ICIN UYGUNDUR,

SUITABLE FOR MAKING CAKES AND ALL KINDS OF PASTRY IN

PASTRY SHOPS AND HOMES, AND FOR MAKING LUXURY BREAD IN BAKERIES.

*éhi@éﬁ*ﬂ\w3&ﬂ$&d@u&

Al B AN AN adualy o jally il slall
SAHCiHAN PASTALIK / CAKE FLOUR / ciaaal) (5



OUR PRODUCTS

Lilaiie URUNLERIMIZ

MATADOR, TUNEL, DONER TiPJ FIRINLARDA YAPILAN EKMEKLER ICIN UYGUNDUR.
SUITABLE FOR BREADS MADE IN
MATADOR, TUNNEL, AND ROTARY OVENS.
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PIDE, LAVAS, GOZLEME ve TANDIR EKMEGI YAPIMI iCiN UYGUNDUR.
SUITABLE FOR MAKING PITA BREAD, LAVASH, GOZLEME

(TURKISH SAVORY CREPE), AND TANDOOR BREAD.
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§AHPERi PIDELIK / PITA BREAD FLOUR / 13l (2
GLUTEN GLUTEN %26 min.
KiL ASH %0.55 max.
PROTEIN PROTEIN %10.5 min.
RUTUBET MOISTURE %14 max.
ENERJI ENERGY 80-100B.U

PASTA, KEK, EKMEK ve HER TURLU HAMUR isi
YAPIMI iCIN UYGUNDUR.

SUITABLE FOR MAKING CAKES, BREAD,
AND ALL KINDS OF PASTRY.
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URUNLERIMIZ OUR PRODUCTS

TANDIR EKMEGI, SEBIT, BAZLAMA GiBi KGY TiPi EKMEKLERIN YAPIMI ICiN UYGUNDUR.

AN g Al AN #1530 g LaV L) (Cudl) gl A adial Guulis

SAHTAN TANDJRUK/ TANDOOR FLOUR/ 3 y.n

'j_',.‘ &

y . W N |
' }4};‘%‘;#%}. 1»?‘“’*

“EHHEGE HIJRI'IET GOSTERIN,
ZIRA ALLAH EKMEGE HURMET ETMISTIR
KIM EKMEGE HURMET EDERSE ALLAH DA ONA'HURMET EDER."

"RESPECT BREAD, I-'I.'lltfll.l.lll HAS RESPECTEI.’I BREAD.
\WHOEVER RESPECTS BREAII"ALI.AH WILL'ALSO RESPEI:T THEM.

! | >
'*@’Nss( p.aﬁ\w\uu}d\l}oﬁl |
> HZ,‘ HI.IHAHHED (S.LY] ;

L E
'.:r

1)\



PHOTO GALLERY

ol e FOTO GALERI




mi Fatih Mah. Nevsehir Cad. 2. Km. Gglg_éhirmevgehir
C +903844113317 =1 +90 384 411 39 90
= info@sahinlerun.com.tr & www.sahinlerun.com.




