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Olive & Olive Oil

Ozgiil Tekstil Elektronik Ambalaj ve Gida Ltd. Sti.
Factory : Kizilkegili Kéyil / Edremit / BALIKESIR / TURKEY
Phone : +90.266. 384 27 22 - Fax : +90.266. 384 39 38
Headquarters : Deliklitas Mh. I. Karaoglanoglu Cad. No. 18/B ESKISEHIR / TURKEY
Phone : +90.222. 220 90 08 - Fax : +90.222. 220 90 08
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330 Gr  Naturel Scratch Green Olive O‘%ECL}E%L Wﬁ‘[ Ul / 6DM 1C 1 L'jﬂf}

Hand picked, early harvest green olives.
Using No Chemicals and No Heat treatment.

250 ml » Early harvest, cold pressed extra virgin olive oil.
Acidity : 0.2%- 0.4% acid
250 ml glass bottled.

All naturel.
Small glass jar. ': i Use for dipping bread, as part of a salad dressing or
Calibration: 201- 230 * Zeytinyagi A, D, E ve K vitamini igerigi ile viicutta antioksidan etkisi gosterir, hiicrelerin yenilenmesini hizlandirir. -_—T e, -1 | sauce or toss with cooked pasta.
C* e Zeytinya§l yaslanmayi genel olarak geciktirdigi gibi, yaslanmanin doku, organ ve beyin fonksiyonlari ﬂzvri-n-d-e-l!l-#t-k-ie-i-n-i—d-e—maslat|r. J = il Cold pressed extra virgin olive oil is ideal for all diets,
* Yiiksek oranda doymamis yag igerdiginden, kotii huylu kolesterol seviyesini diisiiriirken, iyi huylu kolesterol seviyesine etki etmez ve kalp hastaliklarinin olugmasini l.'--"" | health and cosmetic products.
onler.
» Kemiklerin gliclenmesine katkida bulunur. L J
* En kolay hazmedilen yag oldugundan, tam anlamiyla mide dostudur. Yemeklerden 6nce igildiginde mide ¢eperini kaplayip, gastrit ve (ilser gibi hastaliklara yakalanma

480 Gr » Naturel Scratch Green Olive riskini onler.

Hand picked, early harvest green olives. Zeytinyag), kati ve sivi tiim yaglar arasinda en kolay hazmedilen yagdir.
Using No Chemicals and No Heat treatment. Idrar yollar ve safra kesesi rahatsizliklarinin giderilmesini saglar.
All naturel Beynin gelisimini ve kemiklerin giiclenmesini hizlandirir.
L} Cildi besleyen, koruyan ve yumusatan zeytinyag agizda calkalandiginda dislerin beyaz kalmasini saglayip, disetlerini gtiglendirir.
Small glass jar.

igine zeytinyag! katilmis siit neredeyse anne siitii kadar fayda saglar.

Hiicreleri yeniler, doku ve organlarin yaslanmasini geciktirir. Beynin daha uzun siire saglikli ve zinde kalmasini saglar.

Kanser ilaci olarak kullanilan sgualene adli madde sizma zeytinyaginda bol miktarda bulunmaktadir.

Merhem olarak da kullanilan zeytinyagi; tahrisin neden oldugu aci ile yanmay giderici ve yumusatici 6zellikleri olan losyondur

Zeytinyagi instilin direncini engeller ve kandaki glikozun daha iyi kontroliini saglar.

Zehirlere karsi fayda verir,karni birakir,solucani disiiriir. Cildi yumusatir,sagin agarmasini yavaslatir.

Yeni dogmusg bebeklerin beyin gelisimi icin gerekli olan linoleik asit orani zeytinyaginda yiiksek seviyede oldugundan, bebek bekleyen ve emzikli annelerin beslenmesi
icin en uygun yagdir.

Calibration: 201- 230/ 231- 270/ 271- 310

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,

1000 Gr *Naturel Scratch Green Olive
Hand picked, early harvest green olives.

SRR ficals GG, No Heat tregHient L=« 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. B products.
Al naturel. . Z1IS  «Generally, olive oil retards the aging, and it slows down the effects of aging over tissues, organ and brain functions.

Small glass jar. « 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

Calibration: 201- 230/ 231- 270/ 271- 310 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.

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.

sauce or toss with cooked pasta.
Cold pressed extra virgin olive oil is ideal for all diets,
health and cosmetic products.

« Qlive oil is the oil that is digested easily among the other oils.
* |t eliminates the diseases in urinary tact and gall bladder.
e |t 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.
1000 Gr eNaturel Scratch Green Olive * Milk with olive oil is beneficial as nearly as the human milk.
Hand picked, early harvest green olives. e It rejuvenates the cells, and retards ?he gging _of_tis_su_es _and_ organs. I_t keeps the brain more healthy and active for longer periods. 750 ml ¢ Ea_rly harvest, cold prgssed extra virgin olive oil.
Using No Chemicals and No Heat treatment. e The agent galled squalene used as cancer drug is available wn.hm virgin olive oil in supstgnt!al amounts. Acidity: 0.2%- 0.4% acid
All naturel. . Th_e 0I|\_/e oil used as cream has a property to soothe the burning pains and soften the irritation. 750 ml glass bottled.
o s . Olive oil prevents the insulin resistance and controls the glucose in the blood better. Use for dipping bread, as part of a salad dressing or

Calibration: 201- 230/ 231- 270
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1500 Gr eNaturel Salted black Olive TAV—THEECEE L SDERYIESD, TOM, SEHARRECRET RS
Special selection black olives. FIC LT bR B EER R L ‘
xﬁi:gnl?;lChemicals and No Heat treatment. —EH O TR L TRV EERETEOT, BStna LR TR R e — <
Small glass jar. VT ED 2 AT I — I A AOREL L pu, L TLERES S, J';l.'l'l! I IIJ;:': ﬂ 2 Lt o Special selection, cold pressed
Calibration: 201- 230/ 231- 270 — B AR G s II_"_,_I—'J extra virgin olive oil.
S Acidity 0.5% - 0.6% acid
—iHE LTl o THERE LY, RFOMICHT L, FOBHE2E->THR y A 2000 ml tin box.
SEeER T Cio R A DA< £ L Use for all cooking aﬂdlbakilng. -
. - _ T — v i Cold pressed extra virgin olive oil is
—E & L EEOmOR, RLEE LSt LD Ch s, . o ' ideal for all diets, health and cosmetic
—RECNFE K OB AT o et products
10 Kg * Naturel Scratch Green Olive R DR Rk 3 A 7 aad _-iE_ — T et
Hand picked, early harvest green olives. - HY- (= 3
Using No Chemicals and No Heat treatment. —MERELE) Fol0d 2P A LANT AV —F WML OB CECEER
G BT REL, ML LRDE, it s 1
Calibration: 170-200 / 201- 230/ 231- 270 / 271-310 —HCA Y — T MEANMA S 2 RIS —TCh D ‘ —_—
—HME F AT B, MRRURE ORFMER T, i, WHE DR (Amics A TILLA
EERLTA, A”I"I'ﬁ 1 1_..1 -':|..-_.-'
Il e LR ST i 5 Lt » Special selection, cold pressed
—HoOIFELTCHREEND “AZ01L0" LW DAY —Z B extra virgin olive oil.
— B L LTS A Y — T B OR AR RIER Y R LIz e gL | Sizma L& Acidity 0.5% - 0.6% acid
10 Kg * Naturel Salted black Olive o . 5 1 T 2000 ml tin box.
Special selection black olives. LYFIu—rarThd, ‘ SR Use for all cooking and baking.
Using No Chemicals and No Heat treatment. —F U —FHiEA a2 ) AERAEFCIEY), MO —ADEIES L kD - ' Cold pressed extra virgin olive oil
All naturel. 3 A m-_ . s is ideal for all diets, health and
Tin box. i (i WE T cosmetic products.
Calibration: 201- 230/ 231- 270 / 271-310 —BIEWLTOERANES 272 0 A0 ERL L OET 2L 0t 5k 3 "
e
T, BOERAL REDER i gEs
—AENE DD DR— E—OERE DEREOT- DD B U S LA 2B i - - T
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Natirel, rafineri ve riviera olmak iizere (g cesit zeytinyag vardir. Bu cesitlerden insan saghgina en faydali olani naturel sizma zeytinyagi lanmadan
zeytin meyvesinin sikilarak elde edilmesiyle meydana gelir. Sadece soguk sikim naturel ekstra sizma zeytinyag tireten fabrikamiz zeytinin kabugunu ayirdiktan sonra gekirdegini
biitiin olarak gikartarak sadece yenilebilen kismini soguk sikim metoduyla (29 °C) sikarak elde edilen yagi paslanmaz tanklarda 6 ay zeytinyagina uygun saklama kosullarinda
dinlendirdikten sonra hig bir kimyasal igleme tabi tutmadan dogal haliyle cam siselerde ambalajlayarak damak tadina ve sagligina 6zen gosteren musterilerine sunmaktadir.
1. Naturel Zeytinyag

Zeytin meyvesinin dogal renk, koku ve tat 6zelliklerini tasiyan higbir kimyasal islem uygulamadan elde edilen yagdir. Zeytinyaginin en degerlisidir. Naturel zeytinyaglar asitlik
derecesine gore, naturel sizma, naturel birinci ve naturel ikinci olarak kalitelere ayrilir.

* Naturel sizma: Erken hasat tam olgunlagsmamis zeytinlerin, herhangi bir isil islemden gecirilmeden sikilmasiyla elde edilir. Asit orani en fazla %1’dir.
« Naturel birinci: Asit orani, sizmadan biraz daha yiiksektir ancak % 2'yi gecmez.

« Naturel ikinci: Asit orani en fazla % 3.3'tir.

2. Rafine zeytinyagi

Dogrudan tiiketim igin tercih edilmeyen yiiksek asitli ya da iyi olmayan tat ve kokuya sahip zeytinyaglarinin dogal yapilarini degistirmeden, rafine edilerek (yiiksek isi verilerek)
temizlenmesiyle ortaya gikar. Rafine iglemi, yagdaki istenmeyen yonleri gidermeye yarayan bir temizliktir. Boylece istenmeyen zararli bakteriler temizlenirken yararli enzimler
de kaybolmaktadir. Zeytinyagina highir yabanci madde eklenmez ve istenmeyen ozellikleri giderildikten sonra, iyi kalite bir zeytinyagi ile karistirilir.
3. Riviera zeytinyag:

Rafine zeytinyag ile naturel zeytinyaginin harmanlanmasi ile elde edilen zeytinyagidir. % 80-90 oraninda rafine edilmis yaga, % 20’ye kadar naturel yag karigtirilir. Yagin asit
orani 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 0il

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.

e 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 0il:

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 0il

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 %.
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En dogal saglik kaynaklarindan biri olan, birgok efsaneye konu olmus, barigin simgesi, biitiin kutsal kitaplarda y-eﬁlﬁﬁL-Z-EV'I'iNWn tarihi,
yaklasik 40.000 yil éncesine dayanir.

Diinya (izerinde yetigen ve yetismekte olan biitiin agaglarin ilki oldugu séylenmektedir.

Bdylesine miikemmel ve kutsal zeytin agacinin meyvesi olan zeytin eski ¢aglardan beri, kutsama, aydinlatma, yemek, saglk, tedavi, temizlik,
glizellik amagclariyla kullanilmistir. Zeytin agacinin yapraklari ise barigin 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.
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Bitiin kutsal kitaplarda zeytin agacinin ve zeytinyaginin 6neminden bahseder. Ve hepsinin ortak noktasi, zeytin agjactmn=bitiin-agaetarm=itki=oldugudur.
Efsaneye gore, Hz.Adem 6liince, oglu, cennet bahgesi meleginden aldig, iyilik ve kottilik agaci tohumlarini, Hz.Adem'in agzina koyar. Bu tohumlardan da 3 agag yeserir. Zeytin,
sedir ve selvi. Ve bu {i¢ agag iginde de ilk yeseren zeytindir.

Bagka bir rivayete gore de, Hz. Nuh Peygamber tufan biraz durulur gibi olunca gemisinin giivertesinden beyaz bir giivercin ugurur. Bu beyaz giivercin bir miiddet sonra gemiye
agzinda bir zeytin daliyla déner. Bdylece Hz. Nuh Peygamber tufanin bittigini ve sularin gekildigini anlar. Bu nedenle agzinda zeytin daliyla beyaz giivercin yillar boyu barigin
sembolil olmustur.

Din kitaplarinda Tevrat ve incil'de 140 yerde zeytin terimi geger .Tevrat'ta, vaftiz yagi (Kutsal Mesih Yagi)'nin hazirlanigi anlatilirken "Yehova'nin Hz.Musa Peygambere zeytinyag
ile seckin parfiimlerin karigimindan olusan recetesinin verildiginden bahseder. Hz. Davut Peygamber de zeytini dogru insana benzetir.
incil inanisina gdre, Kudiis Zeytindagi'ndaki 8 zeytin agaci Hz. isa Peygamber'in garmiha gerilisine taniklik etmistir. Hz. isa Peygamberin gdde ¢ikisini gerceklestidi Zeytindagi'ndaki
bahgede o zamandan kalma zeytin agaglari bugiin hala durmaktadir.

Kur'an-1 Kerim'de Nahl, Tin, Enam, Miminun, Abese, Nur surelerinde gecer. Zeytin 6viilmiis ve ondan miibarek bir bitki olarak bahsedilmistir. Zeytinden Hz. Muhammed (SAV)
de sik sik bahsetmis, hurma, su ve zeytin ile iftar edilmesi de fikih kitaplarinda tavsiye edilmistir. Zeytin mideyi doldurmadigi halde besleyici olabildigi i¢in tasavvufta riyazet
yapanlarin en gok ragbet ettigi gidalardan biri olmustur.

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 filling the stomach but very nutritive.
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Hig bir kimyasal ve 1sil islem gormeden elde edilen tek meyve yagi Soguk Sikim Sizma Zeytinyagidir. Fabrikamiz y[]ksek'RéI‘l’tE.dé soguk

sikim sizma zeytinyag lireten butik bir tesistir. Zeytinyaginin tadini ve kalitesini; zeytinyag tretilecek zeytinin yetistigi toprak, iklim
kosullari, kullanilan giibre, hasat zamani ve hasat sekli gibi birgok faktor etkiler. Uretim tesisimizin bulundugu bélge diinyanin en
kaliteli zeytinlerinin yetistirildigi Edremit’in Kaz daglarn bélgesidir. Ajagta acan her 20 gigekien ancak 1 tanesi zeytine donistr. Zeytin
hasadinda toplama sekilleri: elle toplama yada silkme yontemidir. Elle toplamada saatte en fazla 9-10 kilogram zeytinin toplandig
bu yéntem, meyve saglam ise en iyi kalitede zeytinyagi tiretilmesini saglar. Zeytinin, hasat edildikten sonra ayni giin igerisinde iglenmesi
gerekir. 1 kilo erken hasat zeytinyagdi tiretmek icin yaklasik 10 kilo zeytin kullanilir. Bélgemizdeki kaliteli zeytinlerin elle tek tek toplanip
hijyenik bir ortamda maksimum 29 °C’ de sikilmasiyla soguk sikim erken hasat ekstra sizma zeytinyagini elde ediyoruz. Higbir kimyasal
yada isil islem gérmeden meyvenin elle sikilmiggasina dogal (natiirel) elde ettigimiz zeytin yaglarimiz, nadir bulunan % 0,2 ile % 0,6
arasinda asit igerir.

Ekstra soguk sikim zeytin yaglarimiz her tiirli diyet, saghk, kozmetik, igin 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 G 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.
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