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Turk gida endUstrisinde 40 yili agkin deneyimi ile faaliyet gésteren Cevher Yag, Turkiye'nin zeytinyagi
Ureticisi ve ihracatgisi olarak kendi depolama ve son teknoloji paketleme Uniteleri ile zeytinyagi
sektorline ve musterilerine hizmet vermektedir.

Antakya’da bulunan fabrikamiz 3.000 metrekaresi kapali alan olmak tzere 6000 metrekareyi asan
bir arazi Gzerinde yer almaktadir, ortalama Uretim kapasitemiz SO0 ton depolama ve glnlidk 30 tonu
askin paketleme kapasitesine sahiptir.

Goldoliva ve Safinur Zeytinyagi markalari ile; Erken Hasat Natirel Sizma Zeytinyadi, Natdrel Sizma
Zeytinyag, Natlrel Birinci Zeytinyadi ve Pomas Zeytinyaglari’ni kendi tescilli markalari veya talep
Uzerine fason markalara gesitli ambalaj cesitliliginde toptan ve dékme Uretim yapan Cevher Yag,
ulusal ve uluslararasi pazarlar igin de Uretim yapmaya devam etmektedir

Cevher Yag 1970'lerden bu yana Hatay'in 6zel cografyasindaki verimli topraklarinda yetigen;
aromaslyla, kokusuyla, rengiyle, kivamiyla ve egsiz tadiyla yetisen zeytinlerden elde edilen
zeytinyaglarini en uygun kosullarda, dogalligi bozulmadan tlketime hazir hale getirmektedir.

Tarladan sofraya uzanan yolda ¢evreyi korumayi en temel gérev saymaktayiz. ISO 9001:2015 ve iSO
22000:2018 kalite standartlarindan 6didn vermeden geleneksel 6zelliklerini koruyarak %100 dogal,
natlrel birinci ve sizma zeytinyaglarini yerel ve uluslararasi pazarlar igin Gretmekteyiz.

Bolgemizde toplanan yaglar steril tanklarda muhafaza edilerek son teknoloji makineler ile el
degmeden paketlenip ulusal ve uluslararasi pazarlarda yerini almaktadir.

Gagdas yenilikleri yakindan izledigimiz ve uyguladi@imiz fabrikamizda kullandigimiz dinya
standartlarindaki teknoloji ve sinirsiz hijyen yaklasimiyla en iyiyi sunmaya devam edecegiz.




Operating with over 40 years of experience in the Turkish Food Industry, Cevher Yag, as Turkey’s
olive oil producer and exporter, serves the olive oil sector and its customers with its own storage and
state-of-the-art packaging units.

Our factory in Antakya is located on a land exceeding 6000 square meters, of which 3,000 square
meters is a closed area, and our average production capacity is SO0 tons of storage and a daily
packaging capacity of more than 30 tons.

With Goldoliva and Safinur Olive Oil brands; Cevher Yag, which manufactures Early Harvest Extra
Virgin Olive Qil, Extra Virgin Olive Oil, Natural First Olive Oil and Pomas Olive Oil in various packaging
varieties for its own registered brands or contract brands upon request, produces for national and
international markets.

Since the 1970s, Cevher Oil has been grown in the fertile lands of Hatay’s special geography; It
makes the olive oils obtained from olives grown with their aroma, smell, color, consistency and
unique taste ready for consumption under the most suitable conditions without deteriorating their
naturalness.

It considers protecting the environment as the most basic duty on the way from field to table and
produces 100% natural, natural first and extra virgin olive oils for local and international markets by
preserving its traditional characteristics without compromising ISO 9001:2015 and ISO 22000:2018
quality standards.

The oils collected in our region are stored in sterile tanks and packaged untouched by state-of-the-
art machines and take their place in national and international markets.

We will continue to offer the best with the world-class technology and unlimited hygiene approach
we use in our factory, where we closely monitor and implement
contemporary innovations.
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Natiirel Sizma Zeytinyagi

Erken dénemde (Ekim ayinda) henlz cagla
halinde olan c¢ok yaglanmamig ve igindeki
aromalari en iyi sekilde yansitan zeytinler daha
yere dismeden toplanir ve soguk sikim teknigi
ile elde edilir. Antioksidan ve ¢esitli vitaminler
icermesinin yani sira aci ve baskin aromasiyla
dikkat ¢ceker. Kahvaltilarda, salata ve sicak ve
soguk yemeklerde guvenle tlketilebilir.

Eaily Cigp
Extra Virgin Olive Oil

Theunripeolives of the early seasonin October,
with low oil content which reflect the aroma in
the best way are collected before failling on
the ground and cold pressed right afterwards.
250 ml Cam Sise . 1000 ml Cam Sise Olive oil obtained is rich in antioxidant and a
ZSCIiCa gt R variety of vitamins while it attracts attention
with its bitter and domanant taste. You can
enjoy itforyour breakfast, as an accomaniment
to your salads and in your cold and hot dishes.
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250 ml Cam Sise
500 ml Cam Sise
750 ml Cam Sise

1000 ml Cam Sise
5 It Teneke

Tam olgunlasmadan dzenle toplanan zeytinlerin,
santrifujleme, dinlenme ve suzme islemlerinden
gectikten sonra natlrel halde tuketime hazir olur.
Kusursuz olarak nitelendirilen bu yaglarda zeytin
meyvesindeki tat, koku ve vitaminler kaybolmadan
bulunur. Kahvaltilarda, salatada, sicak ve soguk
yemeklerde guvenle tuketilebilir.

Olives, carefully collected before they are fully
ripe, are ready for consumption in their natural
state after going through various processes. This
variety of oil which is refered to as impeccable
preserves the taste of the olive fruit, odour and
vitamins. You can enjoy it for your breakfast, as an
accomaniment to your salads and in your cold and
hot dishes.



O lutural
Birinci Zeytinyagi

Sadece fiziksel yéntemlerle sikilan ve serbest yag
asitligi, oleik asit cinsinden her 100 gramda 0,8
gramdan az, 2 gramdan fazla olmayan zeytinyagidir.
Tadi ve kokusu sizma zeytinyagina gére daha
yogundur. Zeytinyagindaki dogal aromay! ve zeytinin
keskin kokusunuyemeklerinizde keyifle tiketebilirsiniz.

Olive Qil

Olive oil which is only pressed by using physical
methods and which has a free oil acidity of between
0.8 grams to 2 grams per 100 grams. It's taste and
odour is more dominant than extra virgin olive oil.
You can enjoy the natural aroma and sharp scent of
olives in your meals.
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750 mle

250 ml Pet Sise
500 ml Pet Sise
750 ml Pet Sise

1000 ml Pet Sise
S It Teneke



Kama

Prina Yagi

Yemeklik rafine prina yag ile natlrel zeytinyaginin
harmanlanmasindan elde edilir. Sicak yemekler ve

R ' kizartmalar icin uygundur.
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Otive

Pomace Oil

It's produced by blending cooking refined pomace
oil with virgin olive oil. It is suitable for hot and fried
dishes.

250 ml Cam Sise . 1000 ml Cam Sise
500 ml Cam Sise . S It Teneke
750 ml Cam Sise
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NATURAL
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GoldOliva

NATURAL
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TURK PATEIJ’? ENSTITUSU
MARKA YENILEME BELGESI

Marka No : 2006 08061 - Ticaret

Marka Sahibi : MUSTAFA BULANIK

TURKIYE CUMHURIYET]

Yavuz Selim Cad. NO:41/A Antakya HATAY
Emtias R

Zeytinler, tursular...

Yenilebilir sivi ve kan yaglar, margarinler, tereyaglar... ;

Is bu Marka ilk defa 03/03/2006 tarihinde tescil edilmiy
olup, 556 Sayih Markalarin Korunmasi Hakkinda Kanun Hiikmiinde
Kararnamenin 40. Maddesi geregince 03/03/2016 tarihinden itibaren

ON YIL siireyle yenilenmistir. .
—A ' .

Prof. Dr. Habip ASAN

T,
TURK PATENT ve MARKA KURUMU

MARKA TESCIL BELGESI

Marka No : 2018 114544 - Ticaret - Hizmet

SAFINUR

Marka Sahibi :uuvstarasviasm

TURKIVE CUMBURIYETI
KUCUKDALYAN MAHATLES] LALE SOKAK NO:11 Antakya Hatay
Emtiasy :29,30,35

Tligiktedir.

isbu Marka 14/12/2018 tarihinden itibaren ON YIL siireyle
15/05/2019 tarihinde tescil edilmigtir.
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Prof. Dr. Hablp ASAN
turk patent ve farks
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Oetlifilea

I1ISO 22000 : 2018

MUSTAFA BULANIK - CEVHER YAG
TICARET

Maraparasi Mh. ¥avuz Ssiim Cad. Na 43/A Antskys / Hatay / TORKIYE
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ISO 9001 : 2015

MUSTAFA BULANIK - CEVHER YAG
TICARET

Hneaparas: Mh. Vawz Sclim Cad, No 43/A Antakys / Matay / TORKIVE
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GoldOliva

www.goldoliva.com

Q Kiigiikdalyan Mah. Ulker Sok. No:11 ¢, 0(0)326 255 3551
31120 Antakya/HATAY/ TURKIYE i& Fax: +90 (0) 326 255 35 52

¥ cevheryagl@hotmail.com 0 Mobil: 0532 264 9471




