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The Journey of Olive Oil




Company Profile

» Mehmet Giiney Olive Oil Company (Efya Foods) was established in 1963

* Our plant covers an area of 2.600 sqm in Germencik, Aydin Tiirkiye

» We have been exporting our premium quality olive oil products to USA, Canada,
UAE, Iraq, Kuwait, Azerbaijan since 2022

 Efya Foods produces quality Cold-pressed Premium Natural Extra Virgin
Olive Oil, Virgin OO, Pure Olive Oil, Olive Pomace Oil offers wholesale and
retail sales under the brand “Efya Foods™

» We can also bottle under a private label if requested

* We have a capacity of 60 tons of olive pressing with a continuous system
olive pressing lines of 30 tons

 Efya Foods can currently fill all kinds of glass, pet bottles and tin packages
from 250 ml to 18 liters

* We have many certificates such as ISO, FDA, KOSHER, HALAL produces
high quality “Extra Virgin”, “Virgin”, “Pure Olive Oil” and “Pomace Olive Oil”
in line with International Standards
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250 ml/ 8,45 fl. oz.
500 ml/ 16,9 fl. oz.

EXTRA VIRGIN
OLIVE OIL

Cold Pressed
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Free Faty Acidity : max < 0,5

For Early Harvest Extra Virgin Olive Oil,
it is harvested in October, that is, when the olives
are still green. Unripe olives are passed
through all the stages of obtaining
extra virgin olive oil.

In other words, it 1s washed, cleaned,
crushed, olive paste is kneaded, and
after :the filtering stage, quality control tests
are carried out and packaged.

Early Harvest Olive Oil has the aromatic
flavor of extra virgin olive oil. It can be
used in both hot and cold dishes.

It is especially used in cold dishes
such as breakfast and salad, but it can be
preferred in oven, stove or grill recipes to
benefit from the intense aroma of olives.

Peroxide Value: <20 meq
Total Biophenols : 0 - 400 ppm
Fruitiness : 0-5

EXTRA VIRGIN OLIVE OIL

EARLY HARVEST - COLD PRESSED

ALEX OLIO
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500 ml/ 16,9 fl. oz.
7505l #2 5 36 H 467
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250 ml/ 8,45 fl. oz.
500 ml/ 16,9 fl. oz.
750 ml / 25,36 fl. oz.

= EXTRA YIRGIN

OLIVE OIL

Free Faty Acidity : max < 0,8

Extra Virgin Olive Oil is the oil obtained
from the fruit of the olive tree solely by
mechanical or other physical mean under
conditions, including thermal conditions,
that do not lead to alterations in the oil,
and which have not undergone any treatment
other than washing, decantation,
centrifugation, and filtration.

No additives are permitted. This Extra
Virgin Olive Oil meets IOOC and USDA
standards.

Extra Virgin is a high-quality grade
of olive oil, commonly used by food
manufacturers and restaurant chefs.

It is ideal for every day use in dressings
and salads, for cooking, or simply enjoyed
with a warm, fresh-baked baguette.

EXTRA VIRGIN OLIVE OIL

EXTRA VIRGIN

OLIVE OIL
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MARASCA
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250 ml/ 8,45 fl. oz.
500 ml/ 16,9 fl. oz.
TS50l 2536 i ro 7
1000 ml / 33,8 fl. oz.
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500 ml/ 16,9 fl. oz.

1000 ml / 33,8 fl. oz.
2000 ml / 67,6 fl. oz.
5000 ml/ 169 fl. oz.

EXTRA VIRGIN OLIVE OIL

Free Faty Acidity : max < 0,8

Extra Virgin Olive Oil is the oil obtained
from the fruit of the olive tree solely by
mechanical or other physical mean under
conditions, including thermal conditions,
that do not lead to alterations in the oil,

EXTHRA VIRGIN

OLIVE OIL

other than washing, decantation,
centrifugation, and filtration.

No additives are permitted. This Extra
Virgin Olive Oil meets IOOC and USDA
standards.

Extra Virgin is a high-quality grade
of olive oil, commonly used by food
manufacturers and restaurant chefs.

It is ideal for every day use in dressings
and salads, for cooking, or simply enjoyed
with a warm, fresh-baked baguette.

2L/6761l oz

and which have not undergone any treatment
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OLIVE OIL

MATURALLY RICH FLAVOR
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TIN

1000 ml / 33,8 fl. oz.
2000 ml / 67,6 fl. oz.

5000 ml / 169 fl. oz.
18000 ml / 608,65 fl. oz.
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500 ml/ 16,9 fl. oz.

1000 ml / 33,8 fl. oz. S e————

2000 ml / 67,6 fl. oz.
5000 ml / 169 fl. oz.

VIRGIN
OLIVE OIL
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VIRGIN OLIVE OIL

Free Faty Acidity : max <2,0

Virgin Olive Oil is the oil obtained from
the fruit of the olive tree solely by
mechanical or other physical means
under conditions, that do not lead to
alterations in the oil, and which have
not undergone any treatment other than
washing, decantation, centrifugation,
and filtration.

No additives of any kind are permitted..
Virgin is a high-quality olive oil,

commonly used by food manufacturers
and restaurant chefs..

It is ideal for every day use in dressings
and salads, and for cooking.
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METAL

TIN

1000 ml / 33,8 fl. oz.
2000 ml / 67,6 fl. oz.

5000 ml / 169 fl. oz.
18000 ml / 608,65 fl. oz.




PURE OLIVE OIL

METAL
TIN

1000 ml / 33,8 fl. oz.
2000 ml / 67,6 fl. oz.
5000 ml / 169 fl. oz.
18000 ml / 608,65 fl. oz.

Free Faty Acidity : max < 1,0
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Pure olive oil is a blend of refined olive oil
and a small amount of extra-virgin or
virgin olive oil.

500 ml/ 16,9 fl. oz.

1000 ml / 33,8 fl. oz.
2000 ml / 67,6 fl. oz.
5000 ml / 169 fl. oz.

* Ideal for those who prefer an olive oil that -
has a lighter taste than extra virgin olive oil. 1 T 1 l
Sauté, fry, or bake with this versatile oil ' () l\ C () 1 -
* Refined for the best taste, colour and S ey ant frying
freshness. The subtle olive flavour and
light body makes 100 percent pure olive oil

an ideal choice for marinades, sauces,
soups, and vinaigrettes

« Its high smoke point makes it great for
high-heat frying and baking.

» Pure olive oil boasts the same health
benefits as extra virgin varieties, but
with less olive flavour.



POMACE OLIVE OIL

METAL
TIN
1000 ml / 33,8 1. oz.

2000 ml / 67,6 fl. oz.
5000 ml / 169 fl. oz

OLIVE 18000 ml / 608,65 fl. oz.
POMACE OIL

Refined Olive Pomace Ol

Free Faty Acidity : max <1,0

PET
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Pomace Oil is a type of oil that is
refined from pomace of olive oil.
Due to it’s refinement, Pomace Oil is
considered to be pure with close to
zero acidity.

500 ml/ 16,9 fl. oz.

1000 ml / 33,8 fl. oz.
2000 ml / 67,6 fl. oz.
5000 ml / 169 fl. oz.

This type of oil is best for frying
purposes for it has a high smoke point
of 240° Celsius.

Olive pomace oil also brings the additional
benefit of Vitamin E for better immunity
and tissue repair with Vitamin K
for better bone density and health.

For Cooking: It is a light, neutral in taste
and healthier option than other edible oils,
and is stable at high temperatures.
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Product Loading Information

NET QUANTITY of QUANTITY QUANTITY QUANTITY QUANTITY QUANTITY QUANTITY
PACKAGING WEIGHT PRODUCT of BOX of PRODUCT of PRODUCT of BOX of PRODUCT of PRODUCT
(Volume) in a BOX on a PALLET in 20' Container f§ in 40' Container on a PALLET in 20' Container f§ in 40' Container

BIOLIO 250 ml 12 pes 2275¢ 478 g 72 boxes 9.504 pcs 20.736 pcs 84 boxes 10.080 pcs 21.168 pcs
Glass Bottle 500 ml 8 pcs 455 g 815¢ 96 boxes 8.448 pcs 18.432 pcs 110 boxes 8.800 pcs 18.480 pcs
ALEX OLIO 500 ml 8 pcs 455 g 840 ¢ 96 boxes 8.448 pcs 18.432 pcs 110 boxes 8.800 pcs 18.480 pcs
Glass Bottle 750 ml 8 pes 682,5 ¢ 1120 ¢ 72 boxes 6.336 pcs 13.824 pes 86 boxes 6.880 pcs 14.448 pcs
250 ml 24 pcs 2275¢ 491 g 84 boxes 22.176 pcs 48.384 pcs 96 boxes 23.040 pcs 48.384 pcs

GIIZ(S)SI]{BI(S‘Z?G 500 ml 12 pcs 455 g 864 ¢ 90 boxes 11.880 pcs 25.920 pcs 110 boxes 13.200 pcs 27.720 pcs
750 ml 12 pcs 6825 ¢ 1180 ¢ 65 boxes 8.580 pcs 18.720 pcs 85 boxes 10.200 pcs 21.420 pcs

250 ml 24 pcs 2275¢ 468,5 g 72 boxes 19.008 pcs 41.472 pcs 96 boxes 23.040 pcs 48.384 pcs

MARASCA 500 ml 12 pes 455 g 745 g 114 boxes 15.048 pcs 32.832 pcs 144 boxes 17.280 pcs 36.288 pcs
Glass Bottle 750 ml 12 pcs 682,5 ¢ 1173,5 g 65 boxes 8.580 pcs 18.720 pcs 85 boxes 10.200 pcs 21.420 pcs
1000 ml 12 pcs 910 g 1550 ¢ 60 boxes 7.920 pcs 17.280 pcs 75 boxes 9.000 pcs 18.900 pcs

1000 ml 12 pcs 910 ¢ 1050 ¢ 63 boxes 8.316 pcs 18.144 pcs 85 boxes 10.200 pcs 21.420 pcs
METAL 2000 ml 6 pcs 1820 ¢ 2050 ¢ 77 boxes 4.620 pcs 10.080 pcs 70 boxes 24 pcs 8.820 pcs
Tin 5000 ml 4 pcs 4550 ¢ 4970 g 50 boxes 2.200 pcs 4.800 pcs 60 boxes 24 pcs 5.040 pcs
18000 ml 1 piece 16380 g 17360 g 45 boxes 495 pcs 1.080 pcs 52 boxes 24 pcs 1.092 pcs

500 ml 12 pcs 455 ¢ 490 g 108 boxes 14.256 pcs 31.104 pcs 150 boxes 18.000 pcs 37.800 pcs

PET 1000 ml 12 pcs 910 g 975 ¢ 65 boxes 8.580 pcs 18.270 pcs 85 boxes 10.200 pcs 21.420 pcs
Bottle 2000 ml 6 pcs 1820 g 1890 g 52 boxes 3.432 pcs 7.488 pcs 65 boxes 3.900 pcs 8.190 pcs
5000 ml 4 pcs 4550 g 4640 g 48 boxes 2.112 pcs 4.608 pcs 60 boxes 2.400 pcs 5.040 pcs




FOLLOW US !

@ efyafoods

O

export@efyafoods.com

Mehmet Giliney Zeytinyag Fabrikasi

Head Office / Factory

Hidirbeyli mahallesi, Izmir-Aydin asfalt caddesi no: 104
Germencik / Aydin / Tiirkiye

GSM +90 536 973 24 20

* WWW.EFYAFOODS.COM «x






