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To produce quality, reliable and healthy products as Tadolya; It is one of our
most basic principles to provide high service quality to our customers and
to maintain customer satisfaction permanently. In line with these principles,
we work with qualified and professional teams. We produce in a hygienic
environment in accordance with quality standards and laws. Our primary goal
is to be the exemplary enterprise of Turkey with our quality, reliable products
and services we offer to our customers.

We work with team spirit to reach safe and quality food. Each of the team
members is aware of the same and takes care to offer products and services
in this direction. We are constantly striving for research and development to
improve our quality standards by integrating with our suppliers.

In all units; Fulfilling the requirements of management system standards,
ensuring self-control, effective use of resources by applying continuous
improvement and increasing efficiency are our quality and food safety policy.
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Homemade Baklava By s famae B
With Walnut



Buttered Baklava SRR Terial
With Walnut
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Buttered Baklava By o B
With Pistachio
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Shredded Wheat B dmare T
With Walnut
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Shredded Wheat
With Pistachio

PRODUCT GRAMMAGE

3 kg

i

THAWING TIME
20-24°C
120-150 hr

SHELF LIFE
-18°C 1 year
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Buttered Sobiyet
With Pistachio

PRODUCT GRAMMAGE

3 kg

L

THAWING TIME
20-24°C
120-150 hr

SHELF LIFE
-18°C 1 year
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Buttered Mussel
Shaped Baklava
With Pistachio

PRODUCT GRAMMAGE

—~ ) 3 kg

L

THAWING TIME
20-24°C
120-150 hr

SHELF LIFE
-18°C 1 year



Buttered Carrot Shaped B T e BRI e
Baklava With Pistachio
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Pistachio Wrap

PRODUCT GRAMMAGE

3 kg

THAWING TIME
20-24°C

120-150 hr

SHELF LIFE

-18°C 1 year
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Ankara Wrap
With Walnut

"=’ PRODUCT GRAMMAGE
3kg

i

THAWING TIME
20-24°C
120-150 hr

SHELF LIFE
-18°C 1 year



Cold Baklava PO 1 b
With Walnut

28



+4°C 4 day

SHELF LIFE
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2,4kg

Cold Baklava
With Pistachio
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Home Cheese Pastry
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Spinach Pastry
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Tahini Donut

PRODUCT GRAMMAGE
350 gr

COOKING DEGREE

170°C

DISPLAY QUANTITY
30 Pcs

COOKING TIME
15-18 hr

s

THAWING TIME
+4°C /8 hr

SHELF LIFE
-18°C 1 year
+4°C 3 day
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THAWING TIME
+4°C /8 hr
SHELF LIFE

C

DISPLAY QUANTITY
4 Pcs
COOKING TIME

20 hr

-18°C 1 year
+4°C 3 day
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COOKING DEGREE

350 gr
190°C

o000

Kars Ketes

o

85§

5%
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FROZEN CAKES
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Mosaic Cake

"=’/ PRODUCT GRAMMAGE
160 GR

&2

DISPLAY QUANTITY
10 Pcs

s

THAWING TIME
+4°C/ 8 hr

Ny

PARCEL QUANTITY
9 Pcs

SHELF LIFE
-18°C 1 year
+4°C 3 day
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Tropical Fruit Cake

PRODUCT GRAMMAGE
160 GR

&2

DISPLAY QUANTITY
10 Pcs

G

THAWING TIME
+4°C /8 hr

Ny

PARCEL QUANTITY
9 Pcs

SHELF LIFE
-18°C 1 year
+4°C 3 day
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SHELF LIFE
) GP PRODUCT GRAMMAGE {} DISPLAY QUANTITY THAWING TIME PARCEL QUANTITY Iﬁ _1 8°C 1 ear
White Profiterole Cake [B) e B ™ e (Do

60
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SHELF LIFE
-18°C 1 year
+4°C 3 day

&

" PRODUCT GRAMMAGE {} DISPLAY QUANTITY THAWING TIME PARCEL QUANTITY
CI’O quant Cake 145 GR @10 Pcs SR +4°C / 8 hr 9 Pcs
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SHELF LIFE

==’ PRODUCT GRAMMAGE {} DISPLAY QUANTITY e THAWING TIME PARCEL QUANTITY ool -18°C 1 year
[.atte Cake S GR SR 10 Pes

e



0—0— SHELF LIFE

® [ — PRODUCT GRAMMAGE {} DISPLAY QUANTITY ¢ THAWING TIME PARCEL QUANTITY ﬁ -18°C 1 year
T1iramisu 0GR R 10Pes ores " BEHTEC v




SHELF LIFE
-18°C 1 year
+4°C 3 day

&l

“——’ PRODUCT GRAMMAGE {} DISPLAY QUANTITY THAWING TIME PARCEL QUANTITY
Mar en a 150 GR @mpcs +4°C /8 hr 9 Pcs



Chocolate Striped Cake Nemen e o B T
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SHELF LIFE
° == PRODUCT GRAMMAGE <A b>> DIsPLAY QuANTITY THAWING TIME PARCEL QUANTITY -18°C 1 vear
Mono Mosaic Cake (& oo R e @ BN

74
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= SHELF LIFE
" PRODUCT GRAMMAGE {} DISPLAY QUANTITY 6pfe THAWING TIME PARCEL QUANTITY -18°C 1 year
Mono Latte Cake [B)s06r K 10Pes e g e ye

76
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SHELF LIFE
-18°C 1 year
+4°C 3 day

&

u PRODUCT GRAMMAGE {} DISPLAY QUANTITY THAWING TIME PARCEL QUANTITY
Amanda S S



SHELF LIFE
== PRODUCT GRAMMAGE <A b DISPLAY QUANTITY 50 THAWING TIME PARCEL QUANTITY |ﬁ -18°C 1 year
150 GR @ 5 Pcs +4°C/ 8 hr 9 Pes ©Y +4°C 3 day



Chocolate Cheescake

SHELF LIFE
q- PRODUCT GRAMMAGE {} DISPLAY QUANTITY )¢ THAWING TIME PARCEL QUANTITY _1 8°C 1
LLemon Cheescake (B T B e T (Pore Torcyou
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S ans ebaStian C he e S Cake :R600DUE'II'2GRAMMAGE ) ?Ilts)PILDA;(sQUANTlTY g% :—rov\éN/G;n\ﬂEr @ ;ARPC(I:E;QUANTITY fE%fé';lEg:;r
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SHELF LIFE

==’ PRODUCT GRAMMAGE {} DISPLAY QUANTITY 6Je THAWING TIME PARCEL QUANTITY  |Fml -18°C 1 year
Carrot Cake R B 10pes

e
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0—0— SHELF LIFE

bl THAWING TIME Tl -18°C 1 year




SHELF LIFE

-18°C 1 year
+4°C 3 day

THAWING TIME
+4°C / 8 hr
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Eclair

PRODUCT GRAM-

MAGE
1 KG

s

THAWING TIME
+4°C / 8 saat

ﬁ SHELF LIFE
B[ -18°C 1 year
+4°C 3 day



SHELF LIFE
° " PRODUCT GRAMMAGE {} DISPLAY QUANTITY THAWING TIME | : | -18°C 1 year
Petlt Four 1-1,2 KG @44 Pcs %%MT/BM +4°C 3 day
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Raspberry Trileche

PRODUCT GRAMMAGE
200 GR

&2

DISPLAY QUANTITY
4 Pcs

i

THAWING TIME
+4°C/ 8 hr

Ny

PARCEL QUANTITY
12 Pcs

SHELF LIFE
-18°C 1 year
+4°C 3 day



tadolya

SHELF LIFE
[ ) G- PRODUCT GRAMMAGE {} DISPLAY QUANTITY THAWING TIME PARCEL QUANTITY _1 8°c 1 ear
Caramel Trileche [B) sooke R ra T B e ) T BRH Sy

100



SHELF LIFE
==’ PRODUCT GRAMMAGE THAWING TIME PARCEL QUANTITY |B:|:;E| -18°C 1 year
100 GR ?%wcmm @ 16 Pcs +4°C 3 day
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Chocolate Filled Cookies

=—/ PRODUCT

= {} DISPLAY QUANTITY

GRAMMAGE
e

225592 COOKING DEGREE o2

210°C

5KG

COOKING TIME
7-8 dk

s

F N Y
U— VU

THAWING TIME
+4°C/8 hr
20-24°C/30hr

SHELF LIFE
-18°C 1 year
+4°C 3 day
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) PRODUCT THAWING TIME
GRAMMAGE Uiy DiseLaY quaNTiTy %% +4°C/8 hr

—= 5 KG > KG 20-24°C/30hr

[ ] ([ ]
L e mO n Fllle d C O Okle S (;C;O(F)(Ll\g DEGREE ;Ci(éKl(;lI(iTIME ?:I;;ESF.IE year

+4°C 3 day
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Raspberry Filled Cookies

110

DISPLAY QUANTITY

5 KG

COOKING TIME
20-25 hr

THAWING TIME
+4°C/8 hr
20-24°C/30hr
SHELF LIFE
-18°C 1 year
+4°C 3 day
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Cocoa & Tahini Filled

Cookies

\—-—/ PRODUCT
GRAMMAGE

5 KG

COOKING DEGREE
170°C

Y

DISPLAY QUANTITY THAWING TIME
5KG ?% +4°C/8 hr
20-24°C/30hr

COOKING TIME : SHELF LIFE
E 20-25 hr '13 C 1year

+4°C 3 day
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Orange Filled Cookies

o300

PRODUCT
GRAMMAGE

5 KG

COOKING DEGREE
170°C

J > pispLAY QuaNTITY
5 KG

22222 COOKING TIME

20-25 hr

s

THAWING TIME
+4°C/8 hr
20-24°C/30hr
SHELF LIFE
-18°C 1 year
+4°C 3 day



phjopb

THAWING TIME
+4°C/8 hr

DISPLAY QUANTITY

5 KG

Y

PRODUCT
GRAMMAGE

5 KG

20-24°C/30hr

SHELF LIFE
-18°C 1 year

— +4°C 3 day
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Flour Cookies

PRODUCT

J > pispLAY QuaNTITY HATIES TVE
GRAMMAGE g.\gég
=3 (¢

5 KG +4°C/8 hr

20-24°C/30hr
COOKING DEGREE  [====1 COOKING TIME
120°C

SHELF LIFE
"_ -18°C 1 year
20-25 hr +4°C 3 day
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Kavala Cookie

—/ PRODUCT

GRAMMAGE
s

2259991 1)OKING DEGREE

120°C

{} DISPLAY QUANTITY

5 KG

COOKING TIME

20-25 hr

s

THAWING TIME
+4°C/8 hr

20-24°C/30hr
SHELF LIFE
-18°C 1 year
+4°C 3 day
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Handmade Cookies

PRODUCT
GRAMMAGE

COOKING DEGREE
190°C

{} DISPLAY QUANTITY
5 KG

COOKING TIME

20-25 hr

G

B T w8 T e | O
sy kL S S

THAWING TIME
+4°C/8 hr
20-24°C/30hr
SHELF LIFE
-18°C 1 year
+4°C 3 day
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= PRODUCT SHECEEIFE
~\ GRAMMAGE %% ;'SIZIE;AY QUANTITE || -18°C 1 year
5 KG +4°C 3 day

Mini Bagel Cookies
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Oat & Fig Cookies

PRODUCT
GRAMMAGE

5 KG

COOKING DEGREE
o

> pispLAY QuaNTITY
5 KG

COOKING TIME

THAWING TIME
%\;% +4°C/8 hr
20-24°C/30hr

SHELF LIFE
‘ -18°C1 year
+4°C 3 day
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Gingerbread & Pistachio
Cookies

PRODUCT
GRAMMAGE

5KG

COOKING DEGREE
170°C

> pispLay quanTiTy
5 KG

COOKING TIME
20-25 hr

e

THAWING TIME
+4°C/8 hr
20-24°C/30hr

SHELF LIFE
-18°C 1 year
+4°C 3 day



{} DISPLAY QUANTITY

COOKING DEGREE

COOKING TIME

Special Apple Wrap Cookies

THAWING TIME
+4°C/8 hr
20-24°C/30hr

SHELF LIFE

H|-18°C 1 year

170°C

+4°C 3 day
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= PRODUCT THAWING TIME
e % ;ISIZEAY AANTITY 5% 4.4°C/8 hr
5 KG 20-24°C/30hr

Dill & Cheese Cookies

COOKING DEGREE
190°C

=21 COOKING TIME : SHEEREE
(84 20-25 hr ‘l'"’ C 1 year

+4°C 3 day




=) PRODUCT THAWING TIME
GRAMMAGE {} ;'S;EAY QY % +4°C/8 hr
—— 5 KG 20-24°C/30hr

[
C h 1 t C k ' SHELF LIFE
O C O a e O O le c;c;ngirg; DEGREE ;(:)O.Kzn\: ;III:AE ;‘L?;C;d);?ar
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\—-—/ PRODUCT

> pispLaY quanTiTy Ul UL eI =
e - % +4°C/8 hr

= K P KE 20-24°C/30hr

LLabneh & Spinach Cookies

COOKING DEGREE COOKING TIME I:o—o— f":l;félFf year
180°C 20-25 hr ﬁﬂ_ +4°C 3 day
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Dried Fruit Spoon Cookies

PRODUCT
GRAMMAGE

5 KG

J > pispLaY quanTiTy
5KG

COOKING TIME

)| 20-25 hr

s

THAWING TIME
+4°C/8 hr
20-24°C/30hr
SHELF LIFE
-18°C 1 year
+4°C 3 day



& PRODUCT THAWING TIME SHELF LIFE

. GRAMMAGE {} DISPLAY QUANTITY %& +4°C/8 hl' - _1 8°C 1
) : year
110 GR @20 Pcs

— 20-24°C/30hr = +4°C 3 day
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Apple Tart

Wl e

- PRODUCT
GRAMMAGE

3 KG

&2

DISPLAY QUANTITY
3 KG

s

THAWING TIME
+4°C/8 hr
20-24°C/30hr

SHELF LIFE
-18°C 1 year
+4°C 3 day



Damascus Cookie

=/ PRODUCT

-® GRAMMAGE

—— 120 GR

COOKING DEGREE
ssCyl[ 170°C

{} DISPLAY QUANTITY
40 Pcs

COOKING TIME
20-25 hr

s

(-]
(-]

&

THAWING TIME
+4°C/8 hr
20-24°C/30hr

SHELF LIFE
-18°C 1 year
+4°C 3 day



PACKAGED
CAKLES
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Bitter Almond Cookies =g
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Savory Bun

) PRODUCT

GRAMMAGE
100 GR

COOKING DEGREE

200°C

Y

DISPLAY QUANTITY THAWING TIME
50 Pcs +4°C/8 hr

SHELF LIFE
COOKING TIME

| 3-4 hr -18°C 1 year

+4°C 3 day




N ggg&tﬁ:ﬁ {} DISPLAY QUANTITY sl36f¢ THAWING TIME
® e 50 Pcs +4°C/8 hr

COOKING DEGREE COOKING TIME ﬁSHELE i
Z’ss 200°C - 3-4 hr EIFQ 18°C 1 year

+4°C 3 day




{} DISPLAY QUANTITY

=21 COOKING DEGREE

250°C

COOKING TIME

THAWING TIME
+4°C/8 hr

SHELF LIFE
-18°C 1 year
+4°C 3 day
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= ___J
= PRODUCT {} DISPLAY QUANTITY g% THAWING TIME
X

(-:?('\)A I\(A;ASE 40 Pcs +4°C/8 hr
Frozen Bagels e
;c;ogir\g DEGREE ;L?;C;dyal;al'
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Panini Bagels

ooc=00

PRODUCT
GRAMMAGE

130 GR

COOKING DEGREE

> pispLaY quanTiTy
50 Pcs

2209 COOKING TIME

3-4 hr

s

THAWING TIME

+4°C/8 hr

SHELF LIFE
-18°C 1 year
+4°C 3 day



DRIED BREAD
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MILRKY
DESSERTS
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Yakuplu Mah. Beysan San. Sit. Birlik Cad.
Beyport Plaza No3 Beylikdiizii/Istanbul

(0850) 460-3436

www.tadolya.com.tr




