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Olive & Olive Oil



330 Gr • Naturel Scratch Green Olive
Hand picked, early harvest green olives.
Using No Chemicals and No Heat treatment.
All naturel.
Small glass jar.
Calibration: 201- 230

480 Gr • Naturel Scratch Green Olive
Hand picked, early harvest green olives.
Using No Chemicals and No Heat treatment.
All naturel.
Small glass jar.
Calibration: 201- 230/ 231- 270/ 271- 310

1000 Gr •Naturel Scratch Green Olive
Hand picked, early harvest green olives.
Using No Chemicals and No Heat treatment.
All naturel.
Small glass jar.
Calibration: 201- 230/ 231- 270/ 271- 310

1000 Gr •Naturel Scratch Green Olive
Hand picked, early harvest green olives.
Using No Chemicals and No Heat treatment.
All naturel.
Plastic box.
Calibration: 201- 230/ 231- 270

1500 Gr •Naturel Salted black Olive
Special selection black olives.
Using No Chemicals and No Heat treatment.
All naturel.
Small glass jar.
Calibration: 201- 230/ 231- 270

10 Kg • Naturel Scratch Green Olive
Hand picked, early harvest green olives.
Using No Chemicals and No Heat treatment.
All naturel.
Tin box.
Calibration: 170-200 / 201- 230 / 231- 270 / 271-310

10 Kg • Naturel Salted black Olive
Special selection black olives.
Using No Chemicals and No Heat treatment.
All naturel.
Tin box.
Calibration: 201- 230 / 231- 270 / 271-310

250 ml • Early harvest, cold pressed extra virgin olive oil.
Acidity : 0.2%- 0.4% acid
250 ml glass bottled.
Use for dipping bread, as part of a salad dressing or
sauce or toss with cooked pasta.
Cold pressed extra virgin olive oil is ideal for all diets,
health and cosmetic products.

500 ml • Early harvest, cold pressed extra virgin olive oil.
Acidity: 0.2%- 0.4% acid
500 ml glass bottled.
Use for dipping bread, as part of a salad dressing or
sauce or toss with cooked pasta.
Cold pressed extra virgin olive oil is ideal for all diets,
health and cosmetic products.

750 ml • Early harvest, cold pressed extra virgin olive oil.
Acidity: 0.2%- 0.4% acid
750 ml glass bottled.
Use for dipping bread, as part of a salad dressing or
sauce or toss with cooked pasta.
Cold pressed extra virgin olive oil is ideal for all diets,
health and cosmetic products.

2 Lt • Special selection, cold pressed 
extra virgin olive oil.
Acidity  0.5% - 0.6% acid
2000 ml tin box.
Use for all cooking and baking.
Cold pressed extra virgin olive oil is
ideal for all diets, health and cosmetic
products.

5 Lt • Special selection, cold pressed 
extra virgin olive oil.
Acidity  0.5% - 0.6% acid
2000 ml tin box.
Use for all cooking and baking.
Cold pressed extra virgin olive oil 
is ideal for all diets, health and 
cosmetic products.

Natural Cure

• Zeytinya¤› A, D, E ve K vitamini içeri¤i ile vücutta antioksidan etkisi gösterir, hücrelerin yenilenmesini h›zland›r›r.
• Zeytinya¤› yafllanmay› genel olarak geciktirdi¤i gibi, yafllanman›n doku, organ ve beyin fonksiyonlar› üzerindeki etkisini de yavafllat›r.
• Yüksek oranda doymam›fl ya¤ içerdi¤inden, kötü huylu kolesterol seviyesini düflürürken, iyi huylu kolesterol seviyesine etki etmez ve kalp hastal›klar›n›n oluflmas›n› 

önler.
• Kemiklerin güçlenmesine katk›da bulunur.
• En kolay hazmedilen ya¤ oldu¤undan, tam anlam›yla mide dostudur. Yemeklerden önce içildi¤inde mide çeperini kaplay›p, gastrit ve ülser gibi hastal›klara yakalanma 

riskini önler.
• Zeytinya¤›, kat› ve s›v› tüm ya¤lar aras›nda en kolay hazmedilen ya¤d›r.
• ‹drar yollar› ve safra kesesi rahats›zl›klar›n›n giderilmesini sa¤lar.
• Beynin geliflimini ve kemiklerin güçlenmesini h›zland›r›r.
• Cildi besleyen, koruyan ve yumuflatan zeytinya¤› a¤›zda çalkaland›¤›nda difllerin beyaz kalmas›n› sa¤lay›p, difletlerini güçlendirir.
• ‹çine zeytinya¤› kat›lm›fl süt neredeyse anne sütü kadar fayda sa¤lar.
• Hücreleri yeniler, doku ve organlar›n yafllanmas›n› geciktirir. Beynin daha uzun süre sa¤l›kl› ve zinde kalmas›n› sa¤lar.
• Kanser ilac› olarak kullan›lan sgualene adli madde s›zma zeytinya¤›nda bol miktarda bulunmaktad›r.
• Merhem olarak da kullan›lan zeytinya¤›; tahriflin neden oldu¤u ac› ile yanmay› giderici ve yumuflat›c› özellikleri olan losyondur
• Zeytinya¤› insülin direncini engeller ve kandaki glikozun daha iyi kontrolünü sa¤lar.
• Zehirlere karfl› fayda verir,karn› b›rak›r,solucan› düflürür. Cildi yumuflat›r,saç›n a¤armas›n› yavafllat›r.
• Yeni do¤mufl bebeklerin beyin geliflimi için gerekli olan linoleik asit oran› zeytinya¤›nda yüksek seviyede oldu¤undan, bebek bekleyen ve emzikli annelerin beslenmesi 

için en uygun ya¤d›r.

• Olive oil has an antioxidant effect in the body with its A, D, E and K vitamin content and accelerates the recovery of the cells.
• Generally, olive oil retards the aging, and it slows down the effects of aging over tissues, organ and brain functions.
• As it consists of high rate unsaturated oil, it decreases the malignant cholesterol level, yet does not affect the good cholesterol level and prevents the formation of heart 

diseases.
• It helps strengthening of the bones.
• As it is the easiest digested oil, it is completely stomach friendly. When it is taken prior to meal, it covers the stomach membrane and prevents the illnesses such as 

gastritis and ulcer.
• Olive oil is the oil that is digested easily among the other oils.
• It eliminates the diseases in urinary tact and gall bladder.
• It accelerates the brain development and bone strengthening.
• When olive oil that smoothens and softens the skin is gargled, it allows the teeth to be white and strengthens the gum.
• Milk with olive oil is beneficial as nearly as the human milk.
• It rejuvenates the cells, and retards the aging of tissues and organs. It keeps the brain more healthy and active for longer periods.
• The agent called squalene used as cancer drug is available within virgin olive oil in substantial amounts.
• The olive oil used as cream has a property to soothe the burning pains and soften the irritation.
• Olive oil prevents the insulin resistance and controls the glucose in the blood better.
• It is effective against poisons, and removes the parasites. Soften the skins and slows down graying.
• The linoleic acid required for the brain development of new born babies is available considerably in olive oil and thus it is the most suitable oil for the pregnant and breast 

feeding mothers.



Immortal Tree

En do¤al sa¤l›k kaynaklar›ndan biri olan, birçok efsaneye konu olmufl, bar›fl›n simgesi, bütün kutsal kitaplarda yer alan ZEYT‹N a¤ac›n›n tarihi,
yaklafl›k 40.000 y›l öncesine dayan›r.
Dünya üzerinde yetiflen ve yetiflmekte olan bütün a¤açlar›n ilki oldu¤u söylenmektedir.
Böylesine mükemmel ve kutsal  zeytin a¤ac›n›n meyvesi olan zeytin eski ça¤lardan beri, kutsama, ayd›nlatma, yemek, sa¤l›k, tedavi, temizlik,
güzellik amaçlar›yla kullan›lm›flt›r.  Zeytin a¤ac›n›n yapraklar› ise bar›fl›n simgesidir.

The OLIVE tree, one of the most natural resource, being referred in many legends, the symbol of peace and having many citations in all holy books
has a history going back around 40.000 years.
It is recalled that it is the first of all trees grown or being grown overall world.
The olive, the fruit of such an excellent and holy olive tree, is used for many purposes in consecration, illumination, food, health, treatment,
cleaning and beauty since ancient times.  And the branch of olive tree is the symbol of peace.

Cold Pressed-Extra Virgin Olive Oil

Natürel, rafineri ve riviera olmak üzere üç çeflit zeytinya¤› vard›r. Bu çeflitlerden insan sa¤l›¤›na en faydal› olan› naturel s›zma zeytinya¤›d›r. Hiç bir kimyasal ifllem uygulanmadan
zeytin meyvesinin s›k›larak elde edilmesiyle meydana gelir. Sadece so¤uk s›k›m naturel ekstra s›zma zeytinya¤› üreten fabrikam›z zeytinin kabu¤unu ay›rd›ktan sonra çekirde¤ini
bütün olarak ç›kartarak sadece yenilebilen k›sm›n› so¤uk s›k›m metoduyla (29 °C) s›karak elde edilen ya¤› paslanmaz tanklarda 6 ay  zeytinya¤›na uygun saklama koflullar›nda
 dinlendirdikten sonra hiç bir kimyasal iflleme tabi tutmadan do¤al haliyle cam fliflelerde ambalajlayarak damak tad›na ve sa¤l›¤›na özen gösteren müflterilerine sunmaktad›r.
1. Naturel Zeytinya¤›
Zeytin meyvesinin do¤al renk, koku ve tat özelliklerini tafl›yan hiçbir kimyasal ifllem uygulamadan elde edilen ya¤d›r. Zeytinya¤›n›n en de¤erlisidir. Naturel zeytinya¤lar› asitlik
derecesine göre, naturel s›zma, naturel birinci ve naturel ikinci olarak kalitelere ayr›l›r.
• Naturel s›zma: Erken hasat tam olgunlaflmam›fl zeytinlerin, herhangi bir ›s›l ifllemden geçirilmeden s›k›lmas›yla elde edilir. Asit oran› en fazla %1’dir.
• Naturel birinci: Asit oran›, s›zmadan biraz daha yüksektir ancak % 2’yi geçmez.
• Naturel ikinci: Asit oran› en fazla % 3.3’tür.
2. Rafine zeytinya¤›
Do¤rudan tüketim için tercih edilmeyen yüksek asitli ya da iyi olmayan tat ve kokuya sahip zeytinya¤lar›n›n do¤al yap›lar›n› de¤ifltirmeden, rafine edilerek (yüksek ›s› verilerek)
temizlenmesiyle ortaya ç›kar. Rafine ifllemi, ya¤daki istenmeyen yönleri gidermeye yarayan bir temizliktir. Böylece istenmeyen zararl› bakteriler temizlenirken yararl› enzimler
de kaybolmaktad›r. Zeytinya¤›na hiçbir yabanc› madde eklenmez ve istenmeyen özellikleri giderildikten sonra, iyi kalite bir zeytinya¤› ile kar›flt›r›l›r.
3. Riviera zeytinya¤›
Rafine zeytinya¤› ile naturel zeytinya¤›n›n harmanlanmas› ile elde edilen zeytinya¤›d›r. % 80-90 oran›nda rafine edilmifl ya¤a, % 20’ye kadar naturel ya¤ kar›flt›r›l›r. Ya¤›n asit
oran› en fazla % 1.5’tir.

There are three kinds of olive oil, natural, refined and Riviera.  The most beneficial one to human health is the extra virgin olive oil among these types. It is produced by pressing
the olive without any chemical process. Our factory only producing cold press extra virgin olive oil present the oil to its customer with gusto and caring their health in glass
bottle packages in its natural form, without any chemical process upon stilling in stainless steel tanks for 6 months that is taken by cold press method (29 C) of the edible
section of the olive upon removing the stone in whole.
1. Natural Olive Oil
It is the oil produced without any chemical process bearing the natural color, odor and taste of the olive. It is most valuable olive oil. The natural olive oils are separated into
quality classification according to their acidity; extra virgin olive oil, virgin olive oil and pure olive oil.
• Extra virgin olive oil: Acquired by pressing the early harvest semi mature olives without any heat treatment. The acidity is 1% at maximum.
• Virgin olive oil: Acidity is a little bit higher yet does not exceed 2%.
• Pure olive oil: The acidity is 3.3% at maximum.
2. Refined Olive Oil:
This is produced by refining (heating at high temperatures) and cleaning without changing the natural structures of the olive oil having unfavorable taste and odor and high
acidity and not preferred for direct consumption. Refining process is a cleaning to remove the undesired elements in the oil. Thus, during this cleaning process not only the
harmful bacteria but also the useful enzymes are also lost. No foreign additive is added to the olive oil and upon removal of the undesired elements; it is mixed with a quality
olive oil.
3. Riviera Olive Oil
It is the olive oil produced by blending the refined olive oil and natural olive oil. Natural olive oil at 20% is mixed with the refined olive oil at 80 – 90 %. The acidity of the
olive oil is maximum 1.5 %.



Hiç bir kimyasal ve ›s›l ifllem görmeden elde edilen tek meyve ya¤› So¤uk S›k›m S›zma Zeytinya¤›d›r. Fabrikam›z yüksek kalitede so¤uk
s›k›m s›zma zeytinya¤› üreten butik bir tesistir. Zeytinya¤›n›n tad›n› ve kalitesini; zeytinya¤› üretilecek zeytinin yetiflti¤i toprak, iklim
koflullar›, kullan›lan gübre, hasat zaman› ve hasat flekli gibi birçok faktör etkiler. Üretim tesisimizin bulundu¤u bölge dünyan›n en
kaliteli zeytinlerinin yetifltirildi¤i Edremit’in Kaz da¤lar› bölgesidir. A¤açta açan her 20 çiçekten ancak 1 tanesi zeytine dönüflür. Zeytin
hasad›nda toplama flekilleri: elle toplama yada silkme yöntemidir. Elle toplamada saatte en fazla 9-10 kilogram zeytinin topland›¤›
bu yöntem, meyve sa¤lam ise en iyi kalitede zeytinya¤› üretilmesini sa¤lar. Zeytinin, hasat edildikten sonra ayn› gün içerisinde ifllenmesi
gerekir. 1 kilo erken hasat zeytinya¤› üretmek için yaklafl›k 10 kilo zeytin kullan›l›r. Bölgemizdeki kaliteli zeytinlerin elle tek tek toplan›p
hijyenik bir ortamda maksimum 29 °C’ de s›k›lmas›yla so¤uk s›k›m erken hasat ekstra s›zma zeytinya¤›n› elde ediyoruz. Hiçbir kimyasal
yada ›s›l ifllem görmeden meyvenin elle s›k›lm›flças›na do¤al (natürel) elde etti¤imiz zeytin ya¤lar›m›z, nadir bulunan % 0,2 ile % 0,6
aras›nda asit içerir.
Ekstra so¤uk s›k›m zeytin ya¤lar›m›z her türlü diyet, sa¤l›k, kozmetik, için idealdir.

The only vegetable oil obtained without any chemical process and heat treatment is the cold pressed extra virgin olive oil. Our Factory
is a boutique plant producing cold press virgin olive oil at the highest quality. The taste and quality of the olive oil is influenced by
many factors such as the soil where the olive is raised, climatic conditions, the fertilizers used, harvesting period and harvesting
method. The location of our facility is the Kaz Mountains, Edremit region where the top quality olive of the world are grown and the
top quality of olive oil of the wold are made. Only one of the 20 flowers turns into olive in a tree. The collection methods during olive
harvest are Manual collection by hand or to shake down. Collecting by hand enabling the collection of maximum 9 or 10 kilograms
in an hour provides the production of the best quality olive oil. The olive is required to be processed in the same day upon harvesting.
To obtain 1 kilogram early harvest olive oil, roughly 10 kilogram olive is needed.   We produce the extra virgin olive oil by cold
pressing under maximum 29 C in a hygienic environment upon manual collection of the olives one by one in our region. Our olive
oil produced naturally without any chemical process or heat treatment, contains the rare 0,2 and 0,6% acid.
Our cold pressed extra virgin olive oil is ideal for all diets, health and cosmetic products.

Blessed Fruit

Bütün kutsal kitaplarda zeytin a¤ac›n›n ve zeytinya¤›n›n öneminden bahseder. Ve hepsinin ortak noktas›, zeytin a¤ac›n›n bütün a¤açlar›n ilki oldu¤udur.
Efsaneye göre, Hz.Adem ölünce, o¤lu, cennet bahçesi mele¤inden ald›¤›, iyilik ve kötülük a¤ac› tohumlar›n›, Hz.Adem'in a¤z›na koyar. Bu tohumlardan da 3 a¤aç yeflerir. Zeytin,
sedir ve selvi. Ve bu üç a¤aç içinde de ilk yefleren zeytindir.
Baflka bir rivayete göre de, Hz. Nuh Peygamber tufan biraz durulur gibi olunca gemisinin güvertesinden beyaz bir güvercin uçurur. Bu beyaz güvercin bir müddet sonra gemiye
a¤z›nda bir zeytin dal›yla döner. Böylece Hz. Nuh Peygamber tufan›n bitti¤ini ve sular›n çekildi¤ini anlar. Bu nedenle a¤z›nda zeytin dal›yla beyaz güvercin y›llar boyu bar›fl›n
sembolü olmufltur.
Din kitaplar›nda Tevrat ve ‹ncil'de 140 yerde zeytin terimi geçer .Tevrat'ta, vaftiz ya¤› (Kutsal Mesih Ya¤›)’n›n haz›rlan›fl› anlat›l›rken "Yehova"n›n Hz.Musa Peygambere zeytinya¤›
i le seçkin parfümlerin kar›fl›m›ndan oluflan reçetesinin veri ldi¤inden bahseder. Hz. Davut Peygamber de zeytini do¤ru insana benzetir.
‹ncil inan›fl›na göre, Kudüs Zeytinda¤›'ndaki 8 zeytin a¤ac› Hz. ‹sa Peygamber'in çarm›ha gerilifline tan›kl›k etmifltir. Hz. îsa Peygamberin gö¤e ç›k›fl›n› gerçekleflti¤i Zeytinda¤›'ndaki
bahçede o zamandan kalma zeytin a¤açlar› bugün hala durmaktad›r.
Kur'an-› Kerim'de Nahl, Tin, Enam, Müminun, Abese, Nur surelerinde geçer. Zeytin övülmüfl ve ondan mübarek bir bitki olarak bahsedilmifltir. Zeytinden Hz. Muhammed (SAV)
de s›k s›k bahsetmifl, hurma, su ve zeytin ile iftar edilmesi de f›k›h kitaplar›nda tavsiye edilmifltir. Zeytin mideyi doldurmad›¤› halde besleyici olabildi¤i için tasavvufta riyazet
yapanlar›n en çok ra¤bet etti¤i g›dalardan biri olmufltur.

All holy books mention about the importance of olive tree and olive oil. And the common point of all is that the olive tree is the first of all trees.
According to the legend, when Adam died, his son put the seeds of the goodness and evilness tree taken from the angel in heaven’s garden inside mouth of Adam.  Three
trees blossom from these seeds; olive, cedar, cypress. Olive is the tree blossoming first among the three.
According to another tale, when the Great Flood settled a little, Noah has flown a white dove from the deck of his arc. This white dove returned to the arc with a piece of olive
branch in its mouth. Thus, Noah understood that the Flood was over and the waters were ebbed and subsided. Because of this, the olive branch and the white dove has become
the symbol of peace for many long years.
In holy books, Bible and the Old Testament, there are 140 references to olive and olive oil. In the Old Testament, during the citation on the preparation of holy anointing oil, it
mentions that a prescription comprised of elegant perfumes and olive oil was given to the Moses by Jehovah. Also, David resembles the olive to a truthful person.
 According to the Bible belief, the 8 olive trees at Mount of Olives in Jerusalem witnessed the crucifixation of Jesus. In the garden at the Mount of Olives where the ascension
of Jesus happened, there are still olive trees existing from that time.
In the Koran, olive and olve oil are  mentioned in the suras, Nahl, Tin, Enam, Muminun, Abese and Nur. Olive is praised and referred as a very holy vegetable. Mohammed
also mentioned about the olive frequently, and it was recommended in the Islamic books that the iftar (the breaking of Ramadan fast in the evening) should be made with
date, water and olive. Olive has become one of the favorable food for the ascetics though not fi l l ing the stomach but very nutrit ive.


