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We Are

* 4th Biggest Food Company in Turkey

W Leader of Domestic Flour Market with
410.000 Ton sales

W Leader of Turkish Flour Export with
250.000 Ton sales to more than
90 countries

W Leader of Turkish B2C flour
market with the most known
consumer brand of Turkey

W One of the leading global grain

traders with more than
3 million tons annual volume
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ULUSOY

Flour Mills

Adding value to Baked
Goods all around the
world since 1969.

Ulusoy Foods is the owner of leading
brands in consumer and professional
bakery market.

It delivers its product portfolio with a
value chain starting from a single
wheat crop to the baked goods for
end users and professional consumers
in more than 90 countries.
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We create value for life




Milling

Production
Facilities

Ton Daily
Production
Capacity

Flour e s QUALITY

CERTIFICATES

*TSE

*HACCP

*SNI

*HALAL CERTIFICATE
*BRCGS

*ISO 22000

*1SO 9001

Y A4

.

*|SO 14001

*|SO 27001

*GMP

*TSE 4500

*Kosher

*Organic Production
*Zero Waste




WHEAT FLOUR FOR BREAD
SUGAR BREAD- TOST BREAD

& Protein (Nx5.7 on dry basis):
12 pet min

& Wet Gluten : 30 pct min

® Ash (on dry basis): 0,6 pct
max

® Molsture: 14 pct max

@ Packing: 22,5-25-45-50 kg
PP [ Craft

WHEAT FLOUR FOR BREAD
NOODLE

® Protein (Nx5.7 on dry basis):
12.5 pet min

® Wet Gluten : 32 pct min

# Ash (on dry basis): 0,6 pct
max

® Moisture: 14 pct max

» Packing: 22,5-25-45-50 kg
PP [ Craft

WHEAT FLOUR FOR BREAD

PASTRY

© Protein (Nx5.7 on dry basis):

1 pct min

& Wet Gluten ; 26 pct min

# Ash (on dry basis): 0,65 pet
max

® Molisture: 14 pct max

® Packing: 22,5-25-45-50 kg
PP/ Craft

WHEAT FLOUR FOR BREAD

PURPOSE FLOUR

® Protein (Nx5.7 on dry basis):
10.5 pct min

® Wet Gluten : 24 pct min

® ash (on dry basis): 0,65 pct
max

@ Molsture: 14 pct max

® Packing: 22,5-25-45-50 kg
PP [ Cratt

WHEAT FLOUR FOR BREAD

GLUTEN-FREE FLOUR

® Protein -

® WetGluten: -
® Ash-

@ Moisture: -
® Packing: 250 gr paper

WHEAT FLOUR FOR BREAD
PIZZA FLOUR

e Protein (Nx5.7 on dry basis):
12 pct min

® Wet Gluten : 30 pct min

® Ash (on dry basis): 0,6 pct

max

® Moisture: 14 pct max

® Packing:22,5-25-45-50 kg
PP [Craft




Leader and the
most known
flour brand in
Turkey
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Soke Traditional Flour

The quality and taste of S6ke flour have been
increased by adding vitamins and minerals
inherent to wheat Soke Traditional Flour
fortified with iron and folic acid helps you eat a
healthier diet and improve your quality of life.
Constituents:

Whaat flour (gluten), anticxdant

(ascorbic acid), iron, folic acid.

Dﬁ"ﬂﬂ’ P‘pﬁ"lﬂﬂg‘
ooy bcald) ] T
T

Whole Rye Flour

Ground as a whole grain, S6ke Whole Rye Flour
is @ source of natural fiber and contains a high
armount of fiber. it gives an intense taste of rye
and natural color to the product.
Constituents:

Whole rye flour (gluten)

Energy and mutrdents perio0g | Riper00g®
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Soke Flour for Baklava and
Pastry

The quality and taste of S6ke flour have been
increased by odding vitamins and minerals
inherent to wheat. S6ke Flour for Baklava and
Pastry fortified with iron and folic acid helps
you eat a healthier diet and improve your
quality of life,

Constituents:

Wheat flour (gluten), antioxidant (ascorbic
acid), iron, folic acid.

Energy and nutrients Iperioo g

Séke Organic Flour
Soke Organic Flour is produced by Orser
authorized by the Minlstry of Agriculture and
Forestry (TR-OT-0T) in accordance with the
Organic Farming Act No. 5262 and the
Regulation on the “Principles and
Implementation of Organic Farming” that
entered into effect upon its promulgation in
the issue of the Official Gazette no. 27676.
You can use Soke Organic Flour in all pastries,
muffins, cakes, cookies, pies, buns, and beigels.
Becouse you well know that Soke is ot the
heart of taste.
Constituents: Organic wheat (gluten)

Soke Bran Flour

Soke Bran Flour is obtained by blending wheat
flour with dietary fiber inherent to wheat and
the bran part of wheat which is rich in terms of
group B vitamins. It is a natural source of fiber
with high rate of bran in its content.
Constituents:

Wheat flour (gluten), wheat bran, antioxidant
(ascorbic acid).
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Soke Pizza Flour
Soke Pizza Flour is produced by adding durum
wheat flour and sourdough to wheat flour. You
can prepare delicious pizzas with Soke Pizza
Flour which Is eosy to spraad,

Constituents:
Whole wheat flour (gluten), dururn wheat flour
(glute), antioxidant {ascorbic acid).
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Soke Whole Wheat Flour

Soke Whole Wheat Flour is obtained by
grinding those parts of the wheat, such as
bran and wheat germ, which are rich in
vitamins and minerals, together with the outer
shell without separating them from the wheat.
It is a natural source of fiber with high rate of
bran and wheat germ in its content.
Constituents:

Whole wheat flour (gluten), antioxidant
(ascorbic acid).

Energy and nutrients per100g

ol T o ]
[saturatedrat(g) |04 | 9% |
[Caboyarate (@) |72 | x|
[ogomiy |02 | o |
LI E— R T
IH(drl.ﬂ] ““

thes Freterence Intoke Loved of an overoge acdul.

1B
Thes sk ka1 crly dus L sadian inbwnantta foud.

Soke Einkorn Flour

Soke Einkorn Flour is a natural source of fiber, it
is nutritive and tasty with its rich fiber content.
You can use S&ke Einkom Flour to cook bread

and ies.
Gﬂll%‘llsils
Einkorn wheat flour (giuten).
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Soke Yellow Flour

Giving the product its color, Stke Yellow Flour
is @ nutritive and a natural source of fiber with
its protein and fiber structure. You can use
Soke Yellow Flour to cook bread, noodles, and

Durum wheat flour (gluten).

Soke Purple Flour
Comprised of wheat flour, purple and red fruit
and wvegetable extracts, Stke Purple Flour
contains black carot with a high content of
anthocyanin, blackberries, blueberries, and
block mulberries. It does not contain any
colorant. You can use Séke Purple flour to cook
bread, cakes, pancakes, and salty and sweet
postries, Becouse you well know that S6ke is at
the heart of taste.

Constituents:
Wheat flour, dried fruit and vegetable (black
carot, blackberry, bl and  black

Soke Gluten-free
Village Bread Flour

Soke Gluten-Free Villoge Bread Flour is ideal for

bmudmigwmmdaeiadpmparﬁespumei\r
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pmc‘litx:l o mclm bread with the

village bread flour and dried yeast found in Ihe

|packoge of Séke Gluten-free Villoge Bread Flour. It

s prepared by adding only water, oil and egg

Constituents:

cmnmmau.gavegamm citrus fiber),
thickenens (pectin, guar gum, xanthan ( sd)t.
anti-caking agent (siicon dickide), leavening
agent (sodium bicarbonats).
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Séke Gluten-free
Cocoa Cake Flour

it is very practical to prepare cakes with Soka
Gluten-Free Cocoa Coke Flour. It is prepared
by adding only ofl, milk, egg and sugar. it offers
moments of joy and taste at the toble for
those with a gluten-free dist who cannot do
without the classic cocoa flavor.
Constituents: Com starch, rice flour, potato
low fat cocoa powder

(43), leavening agents (sodiu
m
sodium hou%orma). emulsifier ilu::lic and
and af
fatty acids), carob flour, thickeners (xanthan

gum, guar gum), flavorants. The gluten content
cannot exceed 20m:
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Soke Gluten-free Flour

Séke Gluten-Free Flour helps you to bring
delicious recipes to your table, to eat a
healthier diet and improve your quality of life
by meeting your expectations for all
gluten-free pastries.

Constituents:

Corn starch, rice flour, potato starch, dextrose,
thlck)eners (carob gum, xanthan gum, guan
gum

The gluten content cannot exceed 20mg/kg.
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Soke Gluten-free
Plain Cake Flour

It is very practical to prepare cakes with Soke
Gluten-Free Plain Cake Flour. It is prepared by
adding enly oil milk, egg and sugar, At the
table, o feast owaits those who eat o
gluten-fres diat.
Constituents:

Gnmslnml\rk:eﬁmr potato starch, taploca
ogents  (sodium
Wmmm}.mnﬁr
and acetic acid esters of mono -and
diglycerides of fatty acids), thickener (xanthan
gurm, guar gum), flaverant. The gluten content

cannot exceed 20mgfkg.
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Soke Gluten-free Bread Flour

Soke Gluten-Free Bread Flour is ideal for bread
making with the desired properties, porosity
and flavor. It is very practical to make bread
with the gluten-free flour and dried yeast found
in the package of Séke Gluten-free Bread Flour.
Itis prepared by adding only water, oil and egg.
Constituents:

Corn starch, rice flour, potato starch, dextrose, salt,
vegetable fiber (cltn.ls fiber), thickeners (ca'ob
gum, guan gum), leavening agents (sodium
pyrophosphate, sodium bicarbonate), fiavorants.
The gluten content cannot exceed 20mg/kg.

Energy and nutrients per100g |Riper100g*
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Soke Multigrain Flour Mix
With Séke Multigrain Flour Mix, you can make
digestable, nutritious and delicious breads
with high grain and fiber content and serve
warm breads on your tables
Constituents:

Wheat flour, whale wheat flour (13), rye flour
(9%), sunflower seeds, cracked
wheat (2%), salt, wheat t gluten, blue p

oats (1%), gh, oat fiour 1),
roasted wheat malt, mait erlrucl.
cinnamon and antioxidant (ascorbic acld).
Contains gluten.
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HOMEMADE
BREAD

Sdke Rye Flour Mix

With S6ke Rye Bread Flour, o source of natural
fiber, you can make square breods and enjoy
delicious homemade breads with intense rye
flavor.

Constituents:

Wheat flour, rye flour (15%), whole wheat flour,
rya malt, sourdough, salt, wheat gluten and
antioxidant (ascorbic acid). Contains gluten.
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HOMEMADE
BREAD

Soke Oat Flour Mix

‘With Séke Oat Flour Mix, a source of natural
fiber, you can eat a balonced diet and enjoy
the taste of oats with homemade breads that
have high nutritional value and offer longer
satiety,

Constituents:

Wheat flour, rye flour (15%), whole wheat flour,
rye malt, sourdough, salt, wheat gluten and
antioxidant (ascorbic acid). Contains gluten.
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HOMEMADE
BREAD

Soke Whole Wheat Flour Mix

With Séke Whole Wheat Flour Mix, a source of
natural  fiber, you can cook nutritive
homemade breads and enjoy the taste of hot
‘whole wheat right out of the oven.
Constituents:

Wheat flour, whole wheat flour (24%), cracked
wheat, sourdough, wheat gluten, salt and
antioxidant (ascorbic acid). Contains gluten.

UCTS

Soke Wheat Germ Flour Mix

With Séke Wheat Germ Flour Mix, a source of
natural fiber, you can cook nutritive
homemade breads and season your table
with the taste of wheat germ.

Constituents:

Wheat flour, whole wheat flour, durum wheat
flour, wheat germ (8%), salt, wheat gluten,
sourdough and antioxidant (ascorbic acid).
Contains gluten.
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HOMEMADE
BREAD

Soke Wheat Bread Flour Mix

With Séke Wheat Bread Flour Mix, you can make
nutritive breads with a high fiber content, giving
the taste of a traditional village bread that you
have been longing for,

Constituents:

Wheat flour, whole wheat flour, rye flour,
sourdough, salt, roasted wheat malt, barey
malt extroct, wheat gluten and antioxidant
(ascorbic acid). Contains gluten.
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HOMEMADE
BREAD

Soke Yellow Hard
Wheat flour Mix

With Soke Yellow Hard Wheat flour Mix, you can
prepare homemade breads of an authentic
color and taste inherent to dururm wheat flour,
and spice up your tobles with the taste of
yellow hard wheat.

Constituents:

Wheat flour, durum wheat flour (40%), salt,
Vitamin B2 (riboflavin). Contains Gluten.
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Our rich product portfolio

Our rich product portfolio




RL Ag riCUItu ral Milling Wheat Barley Ddgs

switzerrann Commodity Trade

Feed Wheat Soybean Yellow Peas

Durum Wheat Soybean Meal Chickpeas
Wheat Bran Sunflower Meal Sunflower Seeds
Corn Linseeds

OUR AGENTS IN

YEARS OF EXPERIENCE OVERSEAS

IN AGR'CULTU RAL Melbourne [ Australic Jakarta [ Indonesia Jakarta [ Indonesia
COMMODITY TRADE singapore /[ Singapore | HCMC [ Vietnam HCMC [ Vietnam

Bangkok / Thailand Kuala Lumpur [ Malaysia Kuala Lumpur [ Malaysia

BLACK SEA

EU

AUSTRALIA

SSOUTH AMERICA

INDIA

USA

MIDDLE EAST

I\iglele]

Asicl

MILLION

METRIC TONS ANNUAL

Europe

TRADE VOLUME

From tradition to the future
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Ulusoy Foods Headquarters:
Denizevleri Mah. Alagcam Cad.

Ulusoy Un San. ve Tic. AS.

Blok No:42 i¢ Kapi No:l Atakum/Samsun
Tel: 44455 34

Tel: 0362 266 9090

Fax: 0362 266 9094

istanbul Office:

Levent Mah. Sener Sk. No:b Levent
Besiktas / ISTANBUL

Zip Code: 34196

Tel:0 212 603 6538

Fax: 0 212 603 6438

E-mail:
export@ulusoyfoods.com.tr

ULUSOY

Flour Mills

ulusoyun.com.tr
ulusoyuninvestorrelations.com



