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HAKKIMIZDA

GURUN BASAK BULGURLARI sivasin giiriin ilcesinde iiretim merkezi bulunan ve bdlgenin énde gelen blgur iireticisi
olmay1 basarmistir.firmamiz temellerini 2000 yilinda adem oztiirk tarafindan atilip 2001 yilinda tretime baslamugtir.
kuruldugunda 1000 metrekare kapali 5000 metrekare agik alana sahip iken suan toplamda 40,000 metre kare {izeirne kurulu
modern bi tesis olmay1 bagarmustir.

Mevcut tesisimizde agik kurutma sahalar1 yani sira tiim “CE” standartlarini saglamis krom kapali devre kurutma sistemi ve
makine parki bulunmaktadir.iiretim agamasi tiim teknolojik imkanlar1 kullanarak plc kontrollit makinalar ve optik okuyuculu
renk ayirma makinalar1 kullanilarak el degmeden paketlenip miisterilerimize sunulmaktadir.

Uretim kapasitemiz giinliik 60 tona ulagmugtir
Bunun yan sira firmamizda karma yem tiretimi ve un tiretimi tesislerinide biinyesine katmustir.

Ayrica firmamiz Tedarikgilerize daha iyi hizmet verebilmek ve daha kaliteli hammadde temini yapabilmek adina giibre
bayilikleri ve TIGEM (TARIM ISLETMELERI GENEL MUDURLUGU) bayiligi alarak ciftcilerimizi sertifikali tohum ile
bulusturmustur.sonug olarak tiriin kalitemizi takip edebilmek adina tarladan sofraya uzanan her asama firmamiz katkilar: ve
kontrolleri ile yiiriitilmektedir.,

Degisen ve gelisen tiiketim aligkanliklar1 goz oniinde bulunarak {irtin gesitleri olusturuldu, dékme iiriinlerden paketli
triinlere gecildi. Yoresel fuar galismalari, tadim aktiviteleri ve agik hava reklam ¢alismalariyla, markanin tanitim ¢alismalar:
basladi. Tiv Cert ISO 9001:2000 Kalite yonetim belgesini ve tiiv cert iso 22000:2003 gida giivenligi belgelerini ald1.

ABOUT US

GURUN BASAK BULGURLARI has managed to become the leading blgur producer in the region with its production center
locatedinGuriindistrictofsivas.ourcompanywasfoundedin2000byademOztiirkandstartedproductionin2001.whenitwas
established,ithadaclosedareaof1000squaremetersandanopenareaof5000squaremetersandnowithasmanagedtobecome
a modern facility established on a total of 40,000 square meters.

In addition to open drying areas in our current facility, there is a chrome closed circuit drying system and machine park that
hasmetall“CE"standards.Theproductionstageispackagedandpresentedtoourcustomersuntouchedbyusingplccontrolled
machines and color separation machines with optical readers using all technological facilities.

Our production capacity has reached 60 tons per day
In addition, our company has also incorporated compound feed production and flour production facilities.

In addition, in order to provide better service to our suppliers and to supply better quality raw materials, our company has
brought our farmers together with certified seeds by taking fertilizer dealerships and TIGEM (GENERAL DIRECTORATE OF
AGRICULTURAL OPERATIONS) dealership. As a result, in order to follow our product quality, every stage from the field to the
table is carried out with the contributions and controls of our company,

Productvarietieswerecreatedbytakingintoaccountchanginganddevelopingconsumptionhabits,andpackagedproductswere
switchedfrombulkproductstopackagedproducts.Localfairs,tastingactivitiesandoutdooradvertisementactivitieswerecarried
outto promote the brand.Tuv Cert1SO 9001:2000 Quality Management Certificate and Tuiv Cert1SO 22000:2003 Food Safety
Certificate.

NOTRE ENTREPRISE

GURUNBASAKBULGURLARIaréussiadevenirle premier producteur de boulgour delarégionavecson centre de production
situédansledistrictdeGiiriinaSivas.Notreentrepriseaétéfondéeen2000parAdemOztiirketacommencéafabriqueren2001.
Lorsquel’entrepriseaétécréée,elledisposaitd’unesurfaceferméede 1000metrescarrésetd’'unesurfaceouvertede5000metres
carrés. Aujourd’hui, elle a réussi a devenir une installation moderne établie sur un total de 40 000 metres carrés.

Outreleszonesdeséchageouvertesdenosinstallationsactuelles,nousdisposonsd’unsystemedeséchageencircuitferméau
chrome et d'un parc de machines répondant a toutes les normes « CE ».

Les produits sontemballés et présentésintacts a nos clients en utilisant des machines controlées par APl et des machines de
séparation des couleurs avec des lecteurs optiques utilisant toutes les installations technologiques.

Notre capacité de production a atteint 60 tonnes par jour
De plus, notre société a également incorporé des installations de production d’aliments composés et de farine.

Enoutre,afind'offrirunmeilleurserviceanosfournisseursetdefournirdesmatierespremiéresdemeilleurequalité, notresociété
aréuninosagriculteursavecdessemencescertifiéesen prenantdeconcessionnaired’engraisetde concessionnairede TIGEM
(DIRECTION GENERALE DES EXPLOITATIONS AGRICOLES). Ainsi, afin de garantir la qualité de nos produits, chaque
étape, du champ a la table, est réalisée avec la contribution et le controle de notre société.

Desvariétésdeproduitsontétécrééesentenantcomptedel’évolutionetdudéveloppementdeshabitudesdeconsommation,et
lesproduitsemballéssontpassésdeproduitsenvracadesproduitsemballés.Desfoireslocales,desactivitésdedégustationetdes
activitésde publicité extérieure ontété organisées pour promouvoirlamarque.CertificatdegestiondelaqualitéTiiv CertISO
9001:2000 et certificat de sécurité alimentaire Tuv Cert ISO 22000:2003.
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Asurelik Bugday / Wheat for Ashura / Blé pour Achoura

Asurelik bugday yumusak tiirdeki bugdaylardan dretilmektedir. Yaygin olarak asurede ve
tilkemizin belli bolgelerinde yapilan keskek yemeginde kullanilan asurelik bugday; bugdaymn

temizlenmesi, kabugunun soyulmast ile dretilir.
Mengei: Tirkiye
Ashura wheat is produced from soft types of wheat. Wheat for Ashura, which is widely used in

Ashuraandinthekeshkekdishmadeincertainregionsofourcountry,isproducedbycleaningthe
wheat and peeling the husk.

Origin: Turkey
Leblé achouraest produit a partir de blés tendres. Le blé achoura, qui est largement utilisé dans

lesrepas d’achoura et de «Keskek» cuisinés dans certaines régions de notre pays, est produiten
nettoyant le blé et en pelant I'enveloppe.

Origine : Turquie
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Harman pilavlik bulgur %100 durum bugdaymdan imal edilen, Giineydoguda

H .Mﬂ—‘_’m . . I-;_-:I, .I II- ] -I -...I. ‘-ﬁ

Harman pilaf bulgur is one of our bulgur varieties produced from 100% durum
wheat and obtained from the highest quality wheat in the Southeast.

4 3 en kaliteli bugdaylardan elde edilen bulgur gesitlerimizdendir.
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Harman koftelik bulgur %100 durum bugdayindan imal edilen, Giineydoguda
en kaliteli bugdaylardan elde edilen bulgur gesitlerimizdendir.

Mengsei: Tiirkiye
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Harmankoftelikbulgurisoneofourbulgurvarietiesproducedfrom100%durum
wheat and obtained from the highest quality wheat in the Southeast.
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