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We started our business life in 2000 with grain trading under the leadership of ¢ our
precious family elder Nevvaf {lhan. In 2005, we established the largest corn drying -
and storage facility in the region in the Mardin Organized Industrial Zone and ente-
red the sector by gaining an important place.

With Emrah Ilhan, who became the head of the company in 2010; we made a rapid
entry into the sector by taking into account the national and international market
~conditions and starting the production of corn, barley and mixed feed. Following

the increase in our product range, we took our first step into the Iraqi market. In this _
respect, to be able to meet the customer demands in the Iraqi market, which we have =~

added to our existing customer portfolio; In order to ensure supply adequacy and
sustainability in quality, we established the Asil Un factory with a wheat crushing

capacity of 300 tons. Asil Un is established on an open area of 15,000 square meters . SR0Ep

and a closed area of 6500 square meters; It produces with 3 engineers, 4 masters and =
32 personnel. e

Noble Flour; It closely follows the market expectations and produces flour types such RAE IS
as bread, pita bread, baklava, pastry with its professional team and state-of-the- art
equipment at maximum quality, untouched by human hands.




| Nut Holder Flour

o Itisa product suitable for mixing on its
own or with other bakery flours.
It is a short-process flour.

Type Bread Wheat Flour g 1 \

Ash 0.7<% Ash <0.8 - ASIL

Protein 10.5% Min. ) ENMERLEE BUCDAY UNU
Moisture 14.5% Max. T T

Packaging 50 - 25 kg PP sacks

AKTUELL | MARDGH

NET: 25 K.

Bread Flours

www.asilun.com.tr




Whole Wheat Flour
 Itis recommended to be used in all kinds of bread, i
pastry and similar products.
 [Itis produced without refining.
o Itisveryrich in fiber, vitamins and minerals.

o It facilitates digestion.
e It has the smell and aroma of bread that is missed.

Type Whole wheat flour
Ash 1.2% Max.

Protein 11% Min.
Moisture 14.5% Max.
Packaging 50 - 25 kg PP sacks

Bread Flours




Tandoori Flour

o Itadheres to the tandoor easily and does not leave
itself during cooking.

o It has its own unique taste and smell.

« The product has a fine, smooth and homogeneous
pore structure.

Type Bread Wheat Flour
Ash 1.1% Min.

Protein 11% Min.

Moisture 14.5% Max.
Packaging 50 - 25 kg PP sacks

Brown Bread F lours

www.asilun.com.tr




Pastry Flour |

o Itis recommended to be used in the production of
all kinds of cakes, pies and luxury pide, pide with
meat, nail pita and other luxury pastries.

« The dough rises well and gets good volume.

Type Special Purpose Wheat Flour
OFEL AMACLI
PASTALIK - ; Ash 0.55% Min.
Pk < Protein 10.5% Min.
Moisture 14.5% Max.
Packaging 50 - 25 kg PP sacks

NET: 25 KC.




Bagel Flour

o It is suitable to be used in the production of all
types of simit.

o Itis easy to handle and connect.

o It makes it thin crusted and crispy.

Type Special Purpose Wheat Flour

Ash 0.75% Min.

Protein 10.5% Min.

Moisture - 14.5% Max. : ey I 215 2033
Packaging 50 - 25 kg PP sacks s ‘ KG

www.asilun.com.tr




Dough Flour

+ The dough has high elasticity and there is no tearing
during unfolding.
o Itis easy to handle.
" o Itissuitable for use in all industrial dough machines. °
No adhesion, high water retention. :

Type Special Purpose Wheat Flour
Ash 0.55% Min.
Protein 10.5% Min.
Moisture 14.5% Max.

Packaging 50-25 kg PP sacks

www.asilun.com.tr



- o Itis recommended to be used in lavash, tortilla and
similar products produced in the machine.
» The dough structure is strong.

» It opens easily and does not tear. :
o It is suitable for machine and hand opening.

Type Special Purpose Wheat Flour
Ash 0.55% Min.

Protein 11% Min.

Moisture 14.5% Max.

Pa.ckaging 50-25 kg PP sacks
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4 Bowl - Lavash Flours




Pita Flour

o It gets its consistency quickly and easily during
kneading.

« It gives the desired base and color in pitas.

 The water holding capacity is high, more bread is

obtained. -
Type Special Purpose Wheat Flour
e Ash 0.55% Min.
m;ﬁ:’:’:‘mk* biv Protein 10.5% Min.
. J Moisture 14.5% Max.
Packaging 50-25 kg PP sacks

Bowl - Lavash F lours




Baklava Flour

» Easy to open, does not tear. There is no drying
or sticking during cutting.

o  Itis suitable for machine and hand opening
baklava production.

o Itabsorbs oil and sherbet well, takes a nice color. * 8 1 \
o It has a crunchy texture that dissolves in the - 3
mouth. '
ASIL

Type Special Purpose Wheat Flour SRR A Y
Ash 0.60% Min. | gt
Protein 11% Min. : e
Moisture 14.5% Max. SRS
Packaging '50-25 kg PP sacks

Sweetness Flours

www.asilun.com.tr
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Hamburger and Sa ndW|ch
Bread Flour

.« High volume product is obtained.
e Itis easy to process.

Type Special Purpose Wheat Flour
Ash 0.55% Min. 3
Protein 10.5% Min.

Moisture 14.5% Max.
Packaging 50-25 kg PP sacks

A pras ~
SAASIL UL

-

www.asilun.com.tr



. Chip Flour
-. k5 o It is recommended to be used in industrial

products (chips, crackers, etc.).
s Micron high and easy to process

Type Special Purpose Wheat Flour

Ash 0.1% Min.
Protein 10.5% Min.

Moisture 14.5% Max.

Packaging . 50-25 kg PP sacks

| Industrial Flours




Pizza Flour

+ A strong and resistant dough is obtained.

o The dough has high elasticity, opens easily
and does not tear.

o [tis easy to process.

Type Special Purpose Wheat Flour
Ash 0.55% Min.

Protein 10.5% Min.

Moisture 14.5% Max.

Packaging 50-25 kg PP sacks

Industrial Flours _




- Iraqi Bread Flour

Expart Produ’ctiF lours

It is recommended to be used in making all kinds of
luxury bread produced in Iraq.

The flour is white.

It does not dry the bread and does not fall apart.
Bulky products are obtained.

The dough opens easily and does not tear.

Type Special Purpose Wheat Flour
Ash 0.55% Min.

Protein - 11% Min.

Moisture 14.5% Max.

Packaging. 50 kg PP sacks

Seyf El Ereb

adl G
OZEL AMACLI BUGDAY UNU
Bl Y readll fusds

www.asilun.com.tr




Iraqi Tandoori Flour

It does not dry or break.
It adheres to the tandoor easily and does not
leave itself during cooking.

1._.1*“-'-6-‘1 u.n.}:l 4 - o Ithas its own unique taste and smell.
' o The product has a fine, smooth and
EL Hg };M EN hongeneous pore structure.
RER L BUCDRY YA Type Special Purpose Wheat Flour
Ash 0.65% Min.
Protein 10.5% Min.
Moisture 14.5% Max.

Packaging 50 kg PP sacks

port Product Flours

Fiagi/®
A

WWW. asﬂun com. tr




Syrian Bread Flour

o Itis used to make all kinds of Syr.ian and &

Burj:|Ereb

Lebanese bread.
It opens easily and does not tear.

It does not dry or break. - Jﬂ‘ CH
Type Special Purpose Wheat Flour :
Ash 0.65% Min. sl 51 AY el (uaks
Protein 10.5% Min.
Moisture . 14.5% Max.
Packaging 50 kg PP sacks

Expart Produ’ctiF lours

www.asilun.com.tr
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@ @ @ Ofis OSB Mah.. 28. Sk. No:10
Artuklu / Mardin

info@asilun.com.tr
/@asilun +90 532 459 10 47




