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Join the Miracle of Milk...

We are here to bring you nature's generosity
and share in the miracle of milk.

Milk, nature's white miracle...

Essential for a baby's healthy growth,
to kickstart your day,
to regain strength after exercise,
for a delicious dessert treat,
to curb hunger,
to enhance your coffee experience,

to refresh on warm summer evenings,
and for countless other delightful morents,
we present to you the generosity of nature.
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OUR
FACILITIES

Since the day we were founded, we have been working
hand in hand with our farmers and villagers to add value
to Turkey's bright future.

56 ) i FORTUNESOD  Capital500

Nationwide in Turkey Nationwide in Turkey Nationwide in Turkey

The company
with the highest
sales growth!
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TK SUT - ESKISEHIR

Tarim Kredi Sut, surrounded by plains on all sides, close to farms
and villagers, was established in the Acipayam region of Denizli.
It continues to grow by incorporating production facilities in
Eskisehir, Erzincan, and Sivas.

PHYSICAL
CAPACITY

250 KM HINTERLAND
6000 PRODUCERS
236 MILK COLLECTION CENTER

MILK/FEED UNIT

TOTAL AREA: 224.032 m?
INDOOR AREA: 95755 m?

RAW MILK PROCESSING
CAPACITY

1350 TON/DAY

COMPOUND FEED
PRODUCTION CAPACITY

700 TON/DAY




OUR
MILESTONES

Acipayam

LAC
Feed . )
i AYYEM Regional Field Tec
Industry KIT R | Activities Started
Established enewa Ctivities >starte
e 1 L
1993 1997 1999
1985 1997 1998 2
L @ L
Acipayam AYNES Yogurt and
Feed Started Ayran
Privatization Operations Facility
In 1993, we began production in the While our priority was to keep the local
Acipayam Aligoz region of Denizli. economy vibrant, we quickly became a

Establishing a facility surrounded nationwide brand in Turkey.

by plains and close to farms and
villagers provided us with the
privilege of accessing natural and
healthy raw materials.
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Today, we serve by procuring milk
from 6,000 producers and processing
1,350 tons of milk per day.



Milk Powder

_TENSO Facility Export to Tarim
hnology SAP 30 Kredi
] [ ] * %

2011 2018 2021
007 2016 2021 2022
e ] ]
AYNES - Production AYNES
AYYEM Capacity 2.0

Merger Investments
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Half of our job is collecting and processing milk, while the

other half is perfecting the supply and distribution
organization.




With our advanced technological
infrastructure, strong supply chain
management, and automation
systems, we ensure that all processes
from production to consumption run
flawlessly.

We deliver over 200 product varieties
to 46,000 sales points in the freshest,
healthiest, and fastest way possible,
bringing Turkey together with the
Aynes brand through our
professional service network."
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EXPORT
STRENGTH




With our continuously growing production
capacity and distribution capabilities, we
have become a recognized and trusted
brand both domestically and

Believing in offering high-quality, delicious, and v
healthy products, we are among the preferred choices

for regional consumption. Our regional distributors

continue to rapidly place our diverse range of

products in markets within their countries.

In 2019, we exported to and made export-registered
sales in 30 countries. The number of countries we
serve and the range of products we offer continue to
grow rapidly.

internationally.
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R&D AND
QUALITY

Innovation is our growth
engine.

We work to build a healthy
future with natural products.

Our R&D efforts continue tirelessly to
always build something better. We carry
on our patented R&D projects without
interruption.

Our quality improvement efforts for
existing products are also processed in
our state-of-the-art laboratories.

I
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The best results come
from collaboration!

We collaborate with our suppliers,
universities, and expert technology
companies. Our innovation team
evaluates new opportunities from both
internal and external sources to adapt
them to our business processes and
product portfolio.

As part of the 'Global Dairy Health
and Nutrition' project, we work
with thought leaders, scientists,
and academics who conduct
research and studies on product
formulation and sustainable dairy
production methods.



For us, quality is the top priority. In all our operations, we ensure
the application of integrated and effective quality management
systems according to ISO 9001 and ISO 22000 standards,
guaranteeing food safety and quality performance.

To ensure food safety and hygienic conditions, we implement BRC, ISO 22000, and HACCP (Hazard
Analysis Critical Control Points) applications. Our quality is further validated by the GMP certificate, which
globally controls and endorses good manufacturing practices, and the ISO 17025 certificate, which verifies
knowledge and technical competence in laboratory work. We deliver our quality to consumers with the
ISO 9001:2015 certificate, demonstrating world-class standards in business and operational conditions.

e BRC (Food Safety Standard)

¢ |SO 9001:2015 Quality Management

System

ISO 22000:2018 Food Safety Management

System

e HACCP (Hazard Analysis Critical Control
Points) Applications

e 1SO 17025 Laboratory Accreditation
Certificate

¢ GMP (Good Manufacturing Practices)

e GLP (Good Laboratory Practices)

e Halal Certification

e EU Export Approval

e Russia Export Approval

e Malaysia Export Approval 12
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We bring you the natural power of milk to support a
healthy lifestyle.

T I

Every effort we make and every

— —— product we develop serves a
= A —
S single purpose: to add value to

people's lives. From taste to
hygiene and qual'
hundreds of produ.ct bear
o —. #~the Ayneg qame—fr m
w O yogurt to cre
~ the fruits of our d







Nature's white miracle, as fresh
as the first day, brought to you...

The unique taste of the diversified Aynes
UHT family, tailored to different needs and
palates, comes from premium milk sourced
from all corners of Anatolia.

With our mission to spread the goodness
and health of milk, we ensure the
naturalness and flavor of the products we
offer to our consumers by producing,
monitoring, and delivering them through
our integrated business model.
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WHOLE (3% FAT) UHT MILK

e 1000 ml
e 200 ml

QE Shelf life is 6 months.
£r& Room temperature.

SEMI-SKIMMED UHT MILK

e 200 ml

@[} Shelf life is 6 months.
£-¢ Room temperature.

LACTOSE FREE MILK

i\ e —

i
i

e 1000 ml

I

awis

= Shelf life is 6 months.
== fr& Room temperature.
=

= 37k

ey
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i
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FULL FAT UHT MILK

e 1000 ml
e 200 ml

oﬁ Shelf life is 6 months.
i & Room temperature.

1% FAT UHT MILK

oﬁ Shelf life is 6 months.
§ Room temperature.




KIDY FLAVORED MILK

+ Banana Milk 180 ml

e @ [} Shelf life is 6 months.

» Strawberry Milk 26 Room temperature.
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YOGURT




The crown jewel of the table, with its special taste
and beloved texture...

Meet the Aynes Yogurt Family. Produced using
the freshest milk without any additives, Aynes
Yogurt varieties bring the unique taste and
beloved texture of traditional Turkish cuisine to
your table.

Strained yogurt, an essential of Turkish cuisine,
takes on a whole new character with the Aynes
brand.

Made from pure milk from our local
farmers and fermented under world-
class hygiene and quality standards, it
transforms into the most special
version of yogurt.

With its traditional tangy flavor, rich
texture, and various sizes to meet
different needs, the legend of strained
yogurt comes from us.
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FULL FAT YOGURT

¢ 1000 gr
e 2000 gr

QE Shelf life is 4 weeks.
£r& It should be stored at
+4/+6°C.

SEMI-SKIMMED YOGURT

QLE Shelf life is 4 weeks.
fz& 1t should be stored at
+4/+6°C.

YOGURT CREAM ON TOP

e 1000 gr

QJ:E Shelf life is 4 weeks.
£:& 1t should be stored at
+4/+6°C.




STRAINED YOGURT

e 900 gr
e 3000 gr

oﬁ Shelf life is 4 weeks.
fir& It should be stored at
+4/+6°C.

FRUIT YOGURTS

e Peach-Apricot Yogurt 500 gr

« Forest Fruit Yogurt Shelf life is 4 weeks.

 Strawberry Yogurt It should be stored
at +4/+6°C.




AYRAN

YOGURT DRINK

A refreshing drink where naturalness and health
meet...

Ayran, the essential companion to meals and sandwiches, delivers
a smooth taste, perfect consistency, and flawless flavor when
combined with Aynes quality.

Our timeless dietary staple offers a unique enjoyment in its liter
bottles and cartons, and an even more delightful experience in
glass bottles.






YOGURT DRINK (CUP)

e 170 ml
e 180 ml

‘ ¥ « 200 Ml
1\ ' dyrues B . 285ml
Aeprenit A ; : o
h @[} Shelflife is 4 weeks.
= &4@ It should be stored at
= g .

— - - +4/+6°C.

YOGURT DRINK (BOTTLE)

o 1L
e« 15L

oﬁ Shelf life is 4 weeks.
fiz& It should be stored at
+4/+6°C.
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CHEESE




Cheese is an art of expertise...

Aynes Cheeses, crafted from the high-quality rich milk of the
Aegean region, offer a unique flavor in every variety. Their taste will
become a passion and an essential part of your table.
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WHITE CHEESE

250 gr
900 gr
4 kg
17 kg

@[} Shelf life is 6 months.
He@ It should be stored at
+4/+6°C.

CLASSIC WHITE CHEESE

e 300 gr
e 600 gr

QE Shelf life is 6 months.
fr@ It should be stored at
+4/+6°C.

KASHKAVAL CHEESE

250 gr
400 gr
700 gr
1000 gr
2000 gr

@[} Shelf life is 6 months.
Hr@ It should be stored at
+4/+6°C.




TRADITIONAL CHEESES

Braided Cheese
Cecil Cheese
Mix Cheese
Stick Cheese
String Cheese
Mini Braided
Cheese

@[} Shelf life is 9 months.
He@ It should be stored at
+4/+6°C.

MOZZARELLA CHEESE

e Mozzarella Cheese
o Stick Mozzarella 2000 gr
Cheese

QE Shelf life is 12 months.

éﬁ\ It should be stored at -18°C.

oy

e o o i
~—— CREAM CHEESE

5 F R e 160 gr
e 300 gr

OE Shelf life is 6 months.
&45@ It should be stored at
+4/+6°C.




BUTTER, CREAM
& KAYMAK




The natural flavor variety of milk...

Aynes Butter, a traditional and indispensable taste of Turkish
cuisine from past to present, is the secret ingredient that
enhances the flavor and aroma of breakfasts and dishes.

Aynes Cream enriches the taste and texture of every dish and
dessert, turning your presentations into a feast of flavors.

Aynes Kaymak is the most natural and delicious form of milk, a
delight for breakfast tables, and the crown jewel of your desserts.




BUTTER

¢ 500 gr

¢ 1000 gr

OE Shelf life is 6 months.

&4@® It should be stored at
+4/+6°C.

CONE BUTTER

e 200 gr
e 400 gr

;OLE Shelf life is 6 months.
4@ It should be stored at
+4/+6°C.




Krema

Femekder v Tuifilar ipin
LA -]

CREAM

e 200 ml
o 1L

oﬁ Shelf life is 6 months.
Er& It should be stored at

+4/+6°C.

e KAYMAK

o Bl A

e 200 gr

oﬁ Shelf life is 6 months.
fiz@ It should be stored at
+4/+6°C.
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FRUIT NECTARS




Refresh with every sip...

Traditional flavors of Anatolia meet you with our fruit nectars,
carefully crafted from fruits harvested in their season.

These refreshing nectars, rooted in the traditional tastes of
Anatolia, bring a sense of renewal and refreshment with every sip.
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FRUIT NECTARS

Mixed Fruit Nectar
Peach Nectar
Apricot Nectar
Cherry Nectar

It should be stored in a cool
and dry place.

QE Shelf life is 12 months.
Be
=z




Freghness anc health,

®VEry clawl

all clay,
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INDUSTRIAL
PRODUCTS

We produce professional products that add
value to the food industry.

We continue to reliably offer the goodness and health
of milk-derived powder products in the most natural
and trustworthy way to both domestic and
international markets.

'."ﬂﬂ'_l"l‘ -~
[ .,'_.-—.r = ; -

INDUSTRIAL PRODUCTS

Whole Milk Powder
Skimmed Milk
Powder

Whey Powder
Sweet Whey Powder

25 kg

oﬁ Shelf life is 18 months.
f-@ It should be stored in a cool
and dry place.
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Aynes Milk Powder, with its concentrated form, delivers the
natural taste and health benefits of milk, ensuring that milk is
always readily available to the consumer.

Adding a creamy, smooth
flavor to every recipe it
touches, milk powder offers
convenience for both home
and commercial use.

With the trusted quality of
Aynes built over the years and
world-standard certified
production, these exceptional
products come from Aynes.



Palet

Tir ici

Brit Koli Osta Adeti/Pie 20'lik 40'hk 0
Ambalaj/Pac AGirlik/Gross ici Adet/Box Miktari/Quantit cein Konteyner Konteyner Smri/Shelf Saklama
Uriin Adi/Product Name/giiall pusl kaging/diss V?ei ht/ojell in Piece/ on Pallet/a |y Truck/ Adeti/Piece Adeti/Piece Life/s0 Kosullari/Store
Ciglis) jw;,l) 0 dxasll WRAE) | % in20 DC/RF/ iIn20DC/RF/ "5 °0 At/ bosis
O dglot- duaS  dgl> &+ duaS i
SUT/MILK
Tam Yagli UHT Sut/Full Fat UHT Milk/.., L L 1.065 g 12 720 23.040 7.920 17.280
sold b ) b st 1 B 200 ml 220g 27 4.050 129.600 44,550 97.200
Yagl UHT Siit/Whole UHT Milk/e , 5. .z .. L 1.065g9 12 720 23.040 7.920 17.280
sold L) b st 200ml 2209 27 4.050 129.600 44550 97.200 Oda
6 ay/6 Sicakhigi/Room
Yarim Yagh UHT Sit/Semi Skimmed UHT Milk/ L 10659 12 720 23.040 7.920 17.280 months/1 Temperature/
Sl b @ o pmeadl | g jio imdl s 200ml 2209 27 4.050 129.600 44.550 97.200 s Sall= Esye
as 4aJ |
L a (1 0 i
280 Ve Ul SEES (et UHT Milk/eay o L L 1064 g 12 720 23.040 7.920 17.280
syl0 L gt L %1 susy
Laktozsuz Sut/Lactose Free Milk/_, [-J | 1 1065 g 5 T GG s AR
Gt | g o LI |
AROMALI SUT/FLAVORED MILK
Kidy Cikolatali UHT igme Siti/Kidy with
Chocolate/¥ , <, ol U, ooy loJ | ey ysin g2y < 180 ml 197 g 27 4.050 129.600 44,550 97.200
iyl 0 G ol L oda
Kidy Cilekli UHT Igme Suti/Kidy with 6 ay/6 Sicakligi/Room
Strawbermy/a), | Lo Ll e 52 180 ml 1979 27 4.050 129.600 |  44.550 97.200 months/1 | Temperature/
& L PEE] 8504 52,5
Bl =l Ly g pad
Kidy Muzlu UHT igme Suti/Kidy with Banana/ 180 ml 197g 27 4.050 129.600 44,550 97.200
sol-d L gt b Joed bl |y g2 S
MEYVE NEKTARLARI/FRUIT NECTARS
Karisik Meyve Nektari/Mixed Fruit Nectar/ L 1.065g 12 720 23.040 7.920 17.280
shlizet | 3 Sl | gur )y 200 ml 220 g 27 4.050 129.600 44,550 97.200
Portakal Nektari/Orange Nectar/s. - , L 1.065g 12 720 23.040 7.920 17.280
Jlas | 200 ml 220g 27 4.050 129.600 44550 97.200 Oda
L 1065 g 12 720 23.040 7.920 17.280 12ay/i2 | Sicakhgi/Room
Seftali Nektari/Peach Nectar/c ,-J | 5.~ months/i v | Temperature/
200 ml 2209 27 4.050 129.600 44,550 97.200 sl §51 - arya
L 1.065 g 12 720 23.040 7.920 17.280 el
Kayisi Nektari/Apricot Nectar/s.o.J | .-,
200 ml 2209 27 4.050 129.600 44,550 97.200
L 1.065 g 12 720 23.040 7.920 17.280
Visne Nektari/Cherry Nectar/; ,<J | 5.~
200 ml 2209 27 4.050 129.600 44.550 97.200
AYRAN/YOGURT DRINK
170 mil 178,49 20 2.080 66.560 22.880 45.760
180 ml 188,54 20 2.080 66.560 22.880 45.760
2vzan](Baidak) ogurt Drink (Plastic CUR) o ™ 5 0mi 204 g 20 2.080 66.560 22.880 45.760
Roiioflly oo Bann 4 Hafta/4
285 ml 3019 12 1.200 38.400 13.200 26.400 - +4/+6°C
300 ml 3139 12 1.200 38.400 13.200 26.400 gt Lal
Ayran 1L 1.070 g 6 504 16.128 5544 11.088
(Sise)/Yogurt Drink (Plastic Bottle)/s: . i s ;. J
Gl dr L L 15559 6 324 10.368 3.564 7.128
KAYMAKSIZ YOGURT/HOMOGENIZED YOGURT
Yarim Yagl Kaymaksiz Yogurt/Semi-Skimmed
Yogurt/ys oy rwad | gs i das (ga L) o 10 kg 10,34 kg 1 52 1.664 572 1144
ot 4 Hafta/4
weeks/¢ +4/+6°C
Tam Yagh Kaymaksiz Yogurt/Full Fat Yogurt/ 1.000 g 1.040 g 10 660 21.120 7.260 7.260 e Lal
v
(es U 5) 2bas QQ; < 2.000 g 2109 4 264 8.448 2,904 2.904
KAYMAKLI YOGURT/YOGURT CREAM ON TOP
B 4 Hafta/4
Kaymakli Yogurt/Yogurt Cream On Top/;.J 1000 g 1028 g 10 660 21120 7.260 14.520 weeks/ +4/+6°C
abaiy (55 L) |
8 gy Lo
SUZME YOGURT/STRAINED YOGURT
Tam Yagli Sizme Yogurt/Full Fat Strained/ 9009 9439 594 19.008 6.534 13.068 SLET
weeks/¢e +4/+6°C
e | Bl (1 i) 3.0009g 3.0959g 264 8.448 2.904 5.808 s Ll
MEYVELi YOGURT/FRUIT YOGURT
Cilek Meyveli Yogurt/Strawberry Yogurt/; . J 500 g 5179 - 0 SREE I20 BER
it | ag<lay (6o b )
o K 4 Hafta/4
St MRl Ve e i Ve 500g 5179 12 720 23.040 7.920 15.840 weeks/t +4/+6°C
Al LI oS iy (0s L) o) i
e Lo
Seftali-Kayisi Meyveli Yogurt/Peach-Apricot 500g 517¢ 12 720 23.040 7.920 15.840

Yogurt/s | ;at |5 st | ag<liy (0o L j) ot




. REAEG ST .. Adeti/Pie HDILx LOllL Raf Saklama

Miktari/Quantity cei Konteyner Konteyner Smri/Shelf
on Pallet/dws)l Adeti/Piece  Adeti/Piece
dlés d in 20 DC/RF / in 20 DC/RF /

dglot- dpoS  dygl> &+ duoS

Brit Koli igi
Agirlik/Gross Adet/Box in
Weight/yje)l  Piece/dros)

ezl

Ambalaj/Pac
Uriin Adi/Product Name/guioll pasl kaging/di.=il

Kosullari/Store

Ll :
== At/ 5255301 bogyuis

BEYAZ PEYNIR/WHITE CHEESE
2509 274 9 24 1.440 46.080 15.840 31.680
Tam Yagh Beyaz Peynir/Full Fat White 09 23219 2 s S S e 6 ay/6
Cheese/, Loy, ai,~ 900g 1150 g 8 480 15.360 5.280 10.560 months/1 +4/+6°C
e e 4 kg 5.95 kg 1 100 3200 1100 2200 e
17 kg 19.22 kg 1 45 1.440 495 990
3009 3759 12 100 3.200 1100 2.200 6 ay/6
Klasik Beyaz Peynir/s Ciss"f_wh'te ST 600 g 6759 8 100 3200 1100 2200 months/1 +4/+6°C
17 kg 19.22 kg 1 45 1.440 495 990 et
KREM PEYNiIR/CREAM CHEESE
160 g 192g 18 1.080 34.560 11.880 23.760 6 ay/6
Krem Peynir/Cream Cheese/:., ,<J | i~ months/1 +4/+6°C
3009 3609 32 960 30.720 10.560 21.120 Y
KASAR PEYNIR/KASHKAVAL CHEESE
2509 299¢g 24 2.160 69.120 - 47.520
4009 4269 24 1.440 46.080 15.840 31.680 6 ay/6
Kasar Peyniri/Kashkaval Cheese/; | ;i55 51, 700 g 7289 18 1.008 32.256 1n.088 22176 months/1 +4/+6°C
1.000 g 1.053 g 12 792 25344 8.712 17.424 et
2.000g 21159 5] 330 10.560 3.630 7.260
e peymnlcec";h?; Sellyrarias wir 2009 270 g 12 1.440 46.080 15.840 31.680
4
Orgli Peyniri/Braided Cheese/: )+~ i, 200g 270g 12 1.440 46.080 15.840 31.680
9 ay/9
o months/ +4/+6°C
Karisik Peynir/Mix Cheese/: 1 <s. 5, - 200 g 270 g 12 1.440 46.080 15.840 31.680 sl
RillEevniri/String Cheesje‘/ GloeNen s 5o0g 270g 12 1.440 46.080 15.840 31.680
e
2009 2709 12 1.440 46.080 15.840 31.680
%
Kalem Peynir/Stick Cheese/¢, L. w: - ay/4
25009 47009 1 150 4.800 1.650 3.300 +4/+6°C
months/e
al
9
Rende Peyniri/Shredded Cheese/:s, .. w1~ 2009 2709 12 1.440 46.080 15.840 31.680 moz)t({\gs/ﬂ +4/+6°C
ey
Mozzarella Peyniri/Mozzarella Cheese/:: . - 20009 2100g 5 230 10.560 2630 7.260
Sl 53 5 12
ay/12 1a0
months/i r \53e
i i 3
Kalem Mozzarella P./Stick Mozzarella C./¢. L. | 2000g 21009 g 50 e ez0 71260 e
oyl 5 e ainr
TEREYAGI-KREMA-KAYMAK/BUTTER-CREAM/KAYMAK
5009 523 g 24 1.200 38.400 13.200 26.400
7009 703,2 10 960 30.720 10.560 21120
Tereyadi/Butter/s ., ;
1.000 g 1.046 g 8 480 15.360 5.280 10.560 6 ay/6
months/1 +4/+6°C
25 kg 25,63 kg 1 40 1.280 440 880 sl
s
200g 2329 12 100 3.200 1100 2.200
Kozalak Tereyagi/Cone Butter/: . L, ,>. 5.,
4009 4189 12 600 19.200 6.600 13.200
200 ml 211 g 27 150 4.800 1.650 3.300 6 ay/6
Cirpma Krema/Whipping Cream/ss- L., < months/1 +4/+6°C
1L 1.0459g 12 60 1.920 660 1.320 ol
BEE
%
Kaymak/ Lz 2009 241g 8 2.016 64.512 22176 44.352 S +4/+6°C
weeks/¢
L
ENDUSTRIYEL URUNLER/ INDUSTRIAL PRODUCTS
Yagsiz Sut Tozu
Yagh Sut Tozu
Demineralize Peynir Alti Suyu Tozu - D40 Oda
24 ay/24 sicakligi/Room
25 kg 25.3 kg 1 - - - 1000 months/r ¢ temperature/
Demineralize Peynir Alti Suyu Tozu - D70 ey [l 5,1 > sx s
s )|
Demineralize Peynir Alti Suyu Tozu - D90
Sweet Whey Powder




TemsUT

TARIM KREDI SUT URUNLERI AS. =

Address: Akalan Mah. Aligéz Sok. No:4/1
Acipayam/DENIZLI ‘

bilgi@tksut.com.tr
www.aynes.com.tr
www.tksut.com.tr

®®Oe®
+90 258 539 10 80 (pbx)

TARIM | 7



