




Our establishment, which started its operations as Anadolu Sofrasi in 2001 and
continued as Tokana Unlu Mamülleri Üretim Gıda San.Tic.A.Ş in 2004, was established 
in order to produce the first quality Tokana Turkish Ravioli with 100% beef meat 
without additives. Tokana has become the preferred brand of the sector's important 
companies by carrying the first day quality to the highest levels.
Tokana, which has reached its production capacity of 250 tons per month and is
the leader in the production of first quality real soya-free Turkish Ravioli in Istanbul, 
has become the favorite of concious consumers in comparison to its alternatives.
In Tokana, quality starts from the supply of raw ingredients. In the acceptance of 
goods,  the products stored in the appropriate storage conditions by considering 
the criteria such as temperature, production and expiration dates according to 
the type of the product and they are included in the production with the same 

hygiene understanding, and the hygiene conditions are continuously
monitored.

All frozen products produced are shock –at 40°C, packaged 
in different packages, and stored at -18°C. Our baked 

products are packaged with modified atmosphere 
and stored at +4°C.
Nowadays, when our children grow up without 
tasting the true taste of the Turkish Ravioli and 
consider it as a kind of macaroni, Tokana produces 
traditional original Tokana Turkish Ravioli which is 
accepted as one of the best tastes in the world.

Tokana, which is a boutique producer producing 
delicacies from the highest quality ingredients with 

an intensive endeavor, has also added our traditional 
delicacies to in its products such as pastrires (Pasta with 

Cheese Parsley Filling, Turkish Pastrami Pastry, Spring Rolls, Triangler Shaped Phyllo 
Pastry with Mincemeat / Vegetable / Cheese Filling), Turkish Pancake, Antep Style 
Lahmajun, Turkish Pita, Turkish Stuffed Meatballs / Kibbeh as well as Tokana 
Turkish Ravioli.
Tokana, also supports social responsibility studies in to be carried out in accordance 
with its original values, owes its brand value to the institutional culture, which 
always adopts the principle of offering high quality and healthy tastes. (No chemical 
additives, preservatives, soy beans etc. are used in any of our produts)

about us

Our goal is to introduce
people to the best quality

Tokana products.

?



Tokana is the owner and practitioner of ISO 9001, ISO 22000, HALAL 
FOOD certificates as well as legal production permit certificates. 
Thanks to the traceability it has implemented since its establishment, it 
continues to produce in EU norms.

 

          



To provide you the traditional taste of Turkish Ravioli and pastry and keeping 
the freshness of the dough as it is rolled, by producing Turkish Ravioli, an 
original taste that has left its mark on Turkish cuisine, and all other phyllo 
products produced with modern production methods of today. Since we 
perceive our customers as a guest at our table, to offer our products, which 
their tastes increased much more with the skill of Tokana, to the domestic 
and foreign market in the form of foods consumed with pleasure under the 
guarantee of our brand.

Our mission as an institution that has provided high-level hygienic conditions 
in the field of food production is to make these tastes permanent and indis-
pensable with Tokana brand by using the opportunities and innovations offered 
by advanced technology in every stage of our production. To make Tokana 
brand a symbol of quality and taste in the sector with its rich menu, qualified 
service and high corporate standards that can respond to new and diversified 
tastes by keeping the expectations of our customers at maximum.



Hygiene and taste are combined in Tokana's delicious Ravioli(mantı). Who can say ‘’no’’ to a 
plate of Tokana Ravioli (mantı) with %100 veal meat. Our frozen and fresh Ravioli (mantı), 
which reaches your tables by totally preserving the freshness and tastes like the production 
day, reminds our children the taste of the forgotten genuine Ravioli (mantı).

Turkish RavioliTurkish Ravioli



The products that produced classically and the raw 
materials with no additive, Tokana Manti, Stuffed 
meatballs, pastries with cheese filling, pide’s, kunefe’s

All Tokana products are sold on the freezers and the 
shelves of  Turkey’s most important brands, also in the 
menus of the leading catering firms …

You can reach our products in many countries of the 
world.

Tokana Quality is also
the Choice of Leading Brands.
Tokana Quality is also
the Choice of Leading Brands.

www.alibaba.com/tokana



We're a family... We're a family... 



MODERN  PROD UCT IONMODERN  PROD UCT ION



 

It is a rich and dense ingredient product cooked in traditional ovens, containing no soy bean, 
onion, additives or preservatives and it is pleasant while eating and does not cause indigestion 
after eating. 



Pita is a rich dense ingredient product with beef mince or cheese containing no soy bean, 
onion, additives or preservatives and it is pleasant while eating and does not cause indigestion 
after eating.



TRAD IT IONAL PRODUCT IONTRAD IT IONAL PRODUCT ION



OUR  PRODUCT ION  L INESOUR  PRODUCT ION  L INES



TRAINING IN TOKANA 

Hygiene Training, HACCP Training, Occupational Safety and so forth are periodically provided by food
engineers and authorities in our factory. Background information is given on staff hygiene, periodic

health checks, proper work uniforms, personal hygiene, hand-washing at the entries and exits of the
institution and sanitary conditions at toilet entry-exit.

 ISO 9001
FSSC 22000



Product GroupsProduct Groups



Flavours of Turkish Ravioli "Mantı"Flavours of Turkish Ravioli "Mantı"

true address of tastetrue address of taste



Shelf life of +4 products is 3 months and the shelf life of frozen products is 1 year.

350 g  / 400 g   /  1000 g   /   1500 g   /   2500 g   /   3000 g 400 g   /  1500 g   /   2500 g 

Triangular Turkish RavioliTriangular Turkish Ravioli

Small Turkish Ravioli Small Turkish Ravioli

+4 C-18 C

400 g 

T4018 330x473x123
Net: 4,8 Kg

8698636384018 8698636383028

gr

ÜK

B

PC

100 C 

8 - 10 dkÇD
RF

(-18 C)

400 g   /  1000 g   /   1500 g   /   2500 g   /   3000 g 

400 g 

T4025 330x473x123
Net: 4,8 Kg

8698636384025 8698636383059

gr

ÜK

B

PC

100 C 

8 - 10 dkÇD
RF

(-18 C)

400 g   /  1000 g   /   1500 g   /   2500 g   /   3000 g 

400 g 

T4032 330x473x123

60 Koli / Parcel

Net: 4,8 Kg

8698636384032 8698636383080

gr

ÜK

B

PC

100 C 

8 - 10 dkÇD
RF

(-18 C)

400 g 

T4070 330x473x123
Net: 4,8 Kg

8698636384070 8698636383042

gr

ÜK

B

PC

100 C 

10 - 15 dkYP
HB

+4

400 g   /  1500 g   /   2500 g 

400 g 

T4087 330x473x123
Net: 4,8 Kg

8698636384087 8698636383073

gr

ÜK

B

PC

100 C 

10 - 15 dkYP
HB

+4

400 g   /  1500 g   /   2500 g 

400 g 

T4087

Pre-Baked

330x473x123
Net: 4,8 Kg

8698636384094 8698636383103

gr

ÜK

B

PC

100 C 

10 - 15 dkYP
HB

+4

Not: Bu sayfadaki tüm mantıların içerikleri aynıdır.
Ingredients: Wheat flour, water, beef mince, onion,
eggs, spices, salt

Flavours of Turkish Ravioli "Mantı”

           / Plate
              / Pieces 12

           / Plate
              / Pieces 12

           / Plate
              / Pieces 12

           / Deep Frozen

           / Deep Frozen

           / Deep Frozen

      

Raw / Frozen

           / Plate
              / Pieces 12

Raw / Frozen

Raw / Frozen

           / Plate
              / Pieces 12

           / Plate
              / Pieces 12

Raw / Frozen

+4 C /            / Fresh

+4 C /            / Fresh

+4 C /            / Fresh

 

Pre-Baked
 

 

Turkish Ravioli Turkish Ravioli



Offers healthy tastesOffers healthy tastes

Flavours of Turkish Ravioli "Mantı”Flavours of Turkish Ravioli "Mantı”



+4 C-18 C

400 g  /  1500 g  /  2500 g

400 g 

T1000 330x473x125
Net: 4,8 Kg

8698636381000 8698636381048

gr

ÜK

B

PC

100 C 

8 - 10 dkÇD
RF

400 g  /  1500 g  /  2500 g

400 g 

T4049

Tabak / Plate
12 Adet / Pieces

330x473x125

60 Koli / Parcel

Net: 4,8 Kg

8698636384049 8698636383110

gr

ÜK

B

PC

100 C 

8 - 10 dkÇiğ / Donuk
Raw / Frozen

ÇD
RF

400 g  /  1500 g  /  2500 g

400 g 

T1086 330x473x125
Net: 4,8 Kg

8698636381086 8698636381161

gr

ÜK

B

PC

100 C 

10 - 15 dkYP
HB

+4

400 g  /  1500 g  /  2500 g

400 g 

T4209 330x473x125

60 Koli / Parcel

Net: 4,8 Kg

8698636384209 8698636383127

gr

ÜK

B

PC

100 C 

10 - 15 dkYP
HB

+4

           / Energy / Protein          / Fat / Carbohydrate

Ingredients: Wheat flour, water, pastrami, onion, egg,salt

227.51 kcal 10.41 g 5.85 g 39.88 g

For 400 gr ‘Mantı’, boil 2 litres of water, adding some salt and oil. Put ‘mantı’ in
the boiling water. Cook the frozen ‘mantı’ at a low heat for 8-10 minutes, and the fresh 
‘mantı’ 15 minutes. ‘’Mantı’’ is kept in the pan for 1-2 minutes and after settling on the 
bottom of the pan, it is drained and ready for service. Optionally served with garlic yogurt, 
sumac, chili and mint added with butter sauce.

Cooking Suggestion

  Important Information
Fresh Turkish Ravioli “Mantı”: Our +4°C preserved products are packed at protective 
atmosphere. The shelf life of the product is 90 days unless vacuum-wrapped package is 
destroyed. It must be consumed in 5 days after the package is opened.
Fresh Turkish Ravioli “Mantı”: Our products are shocked at -40 degrees and kept at -18 
degrees. They are delivered to our customers by our vehicles at -18 degrees without break-
ing the cold chain. 
Our products must be kept at a deep freezer at 18 degrees for a healthy preservation. When 
these conditions are provided, the durability of our products is 12 months from the produc-
tion date.

           / Plate
              / Pieces 12

           / Plate
              / Pieces 12

/(-18 C)            / Deep Frozen

/(-18 C)            / Deep Frozen

Raw / Frozen

+4 C /            / Fresh

+4 C /            / Fresh

Pre-Baked
 

           / Plate
              / Pieces 12

Pre-Baked
 

   

      

Ingredients: Wheat Flour, water, beef, onion, egg,
spices, salt

Ingredients: Wheat Flour, water, beef, onion, egg,
spices, salt

   

 Fresh Turkish Ravioli “Mantı”



Turkish Stuffed MeatballsTurkish Stuffed Meatballs



-18 C -18 C

MODERN ÜRETİM
OUR  P R ODUCT I ON  L I NE S

55 g X 10 Adet  

T2090 330x473x230
Net: 11 Kg

8698636382090 8698636384223

gr

ÜK

B

PC

200 C 

5 - 6 dkÇD
RF

25 g X 20 Adet  

T6661 330x473x230
Net: 10 Kg

8698636386661 8698636386654

gr

ÜK

B

PC

200 C 

5 - 6 dkÇD
RF

4 Pieces (plate)   /  10 Pieces (plate)  / 25 Pieces (plate)  / 50 pieces (bag)

Ingredients: Bulgur, semolina, egg, spice, flour, salt, water, beef mince, onion, walnut
margarine

İçindekiler: Bulgur, irmik, yumurta, baharat, un, tuz, su, dana kıyma, soğan, 
ceviz, margarin
Ingredients: Bulgur, semolina, egg, spice, flour, salt, water, beef mince, onion, walnut,
margarine

20 Pieces (plate) 100 pieces (bag)

  Cooking Suggestion:
Keep the stuffed meatball at ambient temperature for 10 minutes. Add salt 
and lemon juice in a boiled water of 3 litres. Put the meatballs into the boiling 
water.  Serve it after 3-4 minutes boiling.

Keep the stuffed meatball at ambient temperature for 10 minutes. You may 
serve it after deep fat frying at a low heat. 

Sauce Suggestion: One tablespoon of butter is melted with soe oil. Add a 
tablespoon of tomato paste to the melted oil. After frying the paste, boil it for 
2-3 minutes by adding a water glass of cold water. It may be used for the 
boiled and fried meatballs as well.

Turkish Stuf fed Meatballs

Stuffed Meatballs Mini Stuffed Meatballs

           / Plate
              / Pieces 20

/ (-18 C)            / Deep Frozen / (-18 C)            / Deep Frozen

Raw / Frozen

30

           / Plate
              / Pieces 20

Raw / Frozen

30

           / Energy / Protein          / Fat

168,57 kcal 8,16 g 5,26 g 26,98 g

/ Carbohydrate            / Energy / Protein          / Fat

168,57 kcal 8,16 g 5,26 g 26,98 g

/ Carbohydrate

( )  10 ( )  20,( )  25 ,,(  )  50



Turkish Pastrami PastryTurkish Pastrami Pastry



-18 C -18 C

  Cooking Suggestion:
Lay the pastries on a tray. Soak the pastries with a bottle of soda and 
leave them resting. Then drain the water, brush egg yolk on them and 
scaatter sesame seeds
Bake it at 200 degrees for 15 minutes. Serve hot or deep fry at a low 
heat.r. 

Important: Cook the Turkish Pastrami Pastry after thawing.  

MODERN ÜRETİM
OUR  P R ODUCT I ON  L I NE S

400 g   /  2500 g 

400 g 

T3776 330x473x125
Net: 4,8 Kg

8698636383776 8698636383778

gr

ÜK

B

PC

200 C 

2 - 3 dkÇD
RF

250 g  /  400 g   /  500 g  /  1000 g /  2500 g 

400 g 

T4056 330x473x125
Net: 4,8 Kg

8698636384056 8698636383158

gr

ÜK

B

PC

200 C 

2 - 3 dkÇD
RF

Turkish Pastrami Pastry with Vegetable Turkish Pastrami Pastry

Turkish Pastrami Pastry

Ingredients: Pastry, kashar cheese, pastrami, tomato, pepper. Ingredients: Pastry, kashar cheese, pastrami.

/ (-18 C)            / Deep Frozen / (-18 C)            / Deep Frozen

           / Plate
              / Pieces 12

Raw / Frozen

           / Plate
              / Pieces 12

Raw / Frozen

  / Pieces : 83 g / Pieces : 62 g - 65 g

           / Energy / Protein          / Fat

204 kcal 23,7 g 5,72 g 14.4 g

/ Carbohydrate            / Energy / Protein          / Fat

231,87 kcal 23,7 g 7,19 g 30.21 g

/ Carbohydrate



Spring RollsSpring Rolls



MODERN ÜRETİM
OUR  P R ODUCT I ON  L I NE S

-18 C -18 C

400 g 

T2427 330x473x125
Net: 4,8 Kg

8698636382427 8698636382434

gr

ÜK

B

PC

200 C 

2 - 3 dkÇD
RF

400 g   /  2500 g 

400 g 

T3868 330x473x125
Net: 4,8 Kg

8698636383868 8698636383882

gr

ÜK

B

PC

200 C 

2 - 3 dkÇD
RF

400 g   /  2500 g 

400 g 

T0263 330x473x125
Net: 4,8 Kg

8698636380263 8698636380270

gr

ÜK

B

PC

200 C 

2 - 3 dkÇD
RF

400 g   /  2500 g 

  Cooking Suggestion
Deep fry at a low heat for 3 minutes.
Important: Bake the triangular pastries after thawing.

Triangular Pastries

Triangular Pastry with Minced Meat Triangular Pastry With Vegetable

Triangular Pastry With Cheese

   

/ (-18 C)            / Deep Frozen

           / Plate
              / Pieces 12

Raw / Frozen

/ (-18 C)            / Deep Frozen

           / Plate
              / Pieces 12

Raw / Frozen

/ (-18 C)            / Deep Frozen

           / Plate
              / Pieces 12

Raw / Frozen

180,61 kcal 10,11 g 3,33 g 32,99 g

   

/ Pieces : 20 g

/ Pieces : 20 g

/ Pieces : 20 g

Ingredients: phyllo, varieties by type (full-fat white cheese - unsalted whey 
cheese, minced meat, onion, pea, potato, vegetable oil, spice, salt)etable oil, 
spice, salt)



Turkish PancakeTurkish Pancake



                                / Cooking suggestion

  Important Information
Our products are shocked at -40 degrees and kept at – 18 degrees. They are delivered to our 
customers by our vehicles at -18 degrees without breaking the cold chain. 

Our products must be kept at a deep freezer at 18 degrees for a healthy preservation. When these 
conditions are provided, the durability of our products is 12 months from the production date. 

gr

ÜK

B

PC

gr

ÜK

B

PC

gr

ÜK

B

PC

gr

ÜK

B

PC

I N D U ST R I A L

ÇD
RF

ÇD
RF

ÇD
RF

ÇD
RF

Cheesy Pancake Potato - Mince Pancake

Cheese - Spinach Pancake Curd Cheese Pancake

Catering Turkish Pancake

330x473x353
16 Kg

90 C 

5 dk

100 g X 20 Adet

T3431

8698636383431 8698636383448

330x473x353
16 Kg

90 C 

5 dk

100 g X 20 Adet

T3417

8698636383417 8698636383424

100 g X 20 Adet

T3479

8698636383479 8698636383486

330x473x353
16 Kg

90 C 

5 dk

100 g X 20 Adet

T3455

8698636383455 8698636383462

330x473x353
16 Kg

90 C 

5 dk

-18 C

           / Plate
             / Pieces 8

/(-18 C)            / Deep Frozen

30

Raw / Frozen

           / Plate
             / Pieces 8

/(-18 C)            / Deep Frozen

30

Raw / Frozen

           / Plate
             / Pieces 8

/(-18 C)            / Deep Frozen

30

Raw / Frozen

           / Plate
             / Pieces 8

/(-18 C)            / Deep Frozen

30

Raw / Frozen

  

237,3 kcal 9,36 g 10,81 g 25.6 g

           / Energy / Protein          / Fat / Carbohydrate

After the product is thawed, fry the both sides until red. Serve hot.

Ingredients: phyllo, varieties by type (classical cheese, spinach, potato, 
whey cheese, beef Minced meat, onion, milk, eggs, vegetable oil, spices 
and salt)



Turkish PancakeTurkish Pancake



8698636383943 8698636383986B 8698636383967

/ Donuk / Deep Frozen

8698636383986B

8698636381659 8698636381686B 8698636381710 8698636381786B

8698636381635 8698636381686B

100 g X 4 Adet

T1871 330x473x125
4,8 Kg

gr

ÜK
PC

90 C 

5 dkÇD
RF

100 g X 4 Adet

T6661 330x473x125
4,8 Kg

gr

ÜK
PC

90 C 

5 dkÇD
RF

100 g X 4 Adet

T6647 330x473x125
4,8 Kg

gr

ÜK
PC

90 C 

5 dkÇD
RF

100 g X 4 Adet

T3506 330x473x125
4,8 Kg

gr

ÜK
PC

90 C 

5 dkÇD
RF

100 g X 4 Adet

T6647 330x473x125
4,8 Kg

gr

ÜK
PC

90 C 

5 dkÇD
RF

Classical Cheese Flatbread

Spinach FlatbreadCurd Cheese Flatbread

Minced Flatbread

Potato Flatbread

CateringCatering Turkish Pancake

-18 C

  

 

           / Plate
              / Pieces 12

/ (-18 C)            / Deep Frozen

Raw / Frozen

60

           / Plate
              / Pieces 12

/ (-18 C)            / Deep Frozen

Raw / Frozen

60

           / Plate
              / Pieces 12

/ (-18 C)            / Deep Frozen

Raw / Frozen

60

           / Plate
              / Pieces 12

/ (-18 C)            / Deep Frozen

Raw / Frozen

60

           / Plate
              / Pieces 12

/ (-18 C)            / Deep Frozen

Raw / Frozen

60

Ingredients: phyllo, varieties by type (classical cheese, spinach, potato, 
curd cheese, beef minced meat, onion, milk, eggs, vegetable oil, spices 
and salt)

237,3 kcal 9,36 g 10,81 g 25.6 g

           / Energy / Protein          / Fat / Carbohydrate



Triangular PastriesTriangular Pastries



MODERN ÜRETİM
OUR  P R ODUCT I ON  L I NE S

-18 C -18 C

400 g 

T2427 330x473x125
Net: 4,8 Kg

8698636382427 8698636382434

gr

ÜK

B

PC

200 C 

2 - 3 dkÇD
RF

400 g   /  2500 g 

400 g 

T3868 330x473x125
Net: 4,8 Kg

8698636383868 8698636383882

gr

ÜK

B

PC

200 C 

2 - 3 dkÇD
RF

400 g   /  2500 g 

400 g 

T0263 330x473x125
Net: 4,8 Kg

8698636380263 8698636380270

gr

ÜK

B

PC

200 C 

2 - 3 dkÇD
RF

400 g   /  2500 g 

  Cooking Suggestion
Deep fry at a low heat for 3 minutes.
Important: Bake the triangular pastries after thawing.

Triangular Pastries

Triangular Pastry with Minced Meat Triangular Pastry With Vegetable

Triangular Pastry With Cheese

   

/ (-18 C)            / Deep Frozen

           / Plate
              / Pieces 12

Raw / Frozen

/ (-18 C)            / Deep Frozen

           / Plate
              / Pieces 12

Raw / Frozen

/ (-18 C)            / Deep Frozen

           / Plate
              / Pieces 12

Raw / Frozen

180,61 kcal 10,11 g 3,33 g 32,99 g

   

/ Pieces : 20 g

/ Pieces : 20 g

/ Pieces : 20 g

Ingredients: phyllo, varieties by type (full-fat white cheese - unsalted whey 
cheese, minced meat, onion, pea, potato, vegetable oil, spice, salt)etable oil, 
spice, salt)



Turkish Water Pastry ‘’Su Borek’’Turkish Water Pastry ‘’Su Borek’’

Our traditional flavours find meaning with Tokana. Tokana, which offers you tasty delicacies 
with a wide range of products, brings you delicious delicacies that are produced in a completely 
hygienic way

Our traditional flavours find meaning with Tokana. Tokana, which offers you tasty delicacies 
with a wide range of products, brings you delicious delicacies that are produced in a completely 
hygienic way

Our traditional flavours find meaning with Tokana. Tokana, which offers you tasty delicacies 
with a wide range of products, brings you delicious delicacies that are produced in a completely 
hygienic way



Cooking Suggestion
Heat it preferably after thawing.

Ingredients: Wheat flour, full-fat white cheese, egg, sunflower, butter,
water, salt  

500 g 

T3295 260x500x205
9,6 Kg

8698636383295 8698636383301

gr

ÜK

B

PC

220 C 

3 - 4 dkYP
PB

PD
BF

750 g 500 g   /   /  3500 g 

750 g 500 g   /   /  3500 g 

-18 C

500 g 

T3295 260x500x205
9,6 Kg

8698636383943 8698636383950

gr

ÜK

B

PC

220 C 

3 - 4 dkYP
PB

PD
BF

 

+4 C

+4

Fresh Turkish Su Börek : Our  +4°C protected products are packed at 
protective atmosphere. The life of the product is 90 days unless 
vacuum-wrapped package is destroyed. It must be consumed in 5 days 
after opening the package.

Frozen Turkish Su Börek : Our products are shocked at -40 degrees and 
kept at – 18 degrees. They are delivered to our customers by our vehicles 
at -18 degrees without breaking the cold chain. 
Our products must be kept at a deep freezer at 18 degrees for a healthy 
preservation. When these conditions are met the probable life of our 
products is 12 months starting from the production date.

           / Plate
             / Pieces 12

           / Plate
             / Pieces 12

/(-18 C)            / Deep Frozen

30

30

+4 C /            / Fresh

           / Energy / Protein          / Fat

246 kcal 20,8 g 10,05 g 13,60 g

/ Carbohydrate

   

 Important Information

Turkish Water Pastry                                           ‘’Su Borek’’



Turkish Pita  with minced meatTurkish Pita  with minced meat



Cooking Suggestion
After unpacking and thawing, You may 
serve the pita heating it in a pan (around 5 
minutes) or in a microwave (for 2 minutes) 
or in a 150 degree oven (for 3-4 minutes)

-18 C

-18 C

100 g X 20 Adet 

T3387 335x480x360
16 Kg

8698636383387 8698636383394

gr

ÜK

B

PC

150 C 

3 - 4 dk

Turkish Pita with minced meat (20 pieces)

Turkish Pita with minced meat (4 pieces)

100 g X 4 Adet

T3660 240x485x160
9,6 Kg

8698636383929 8698636383986

gr

ÜK

B

PC

150 C 

3 - 4 dk

Turkish Pita with minced meat

TP
FC

TP
FC

-18 C

100 g X 20 Adet 

TXXXX 335x480x360
16 Kg

8698636383721 8698636383786

gr

ÜK

B

PC

150 C 

3 - 4 dk

Turkish Pita with Cheese (20 pieces)

Full Cooked
TP
FC

Tabak / Plate
24 Adet / Pieces

100 g X 4 Adet

T3660 240x485x160
9,6 Kg

8698636383929 8698636383986

gr

ÜK

B

PC

150 C 

3 - 4 dkTP
FC

  Important Information
Our products are shocked at -40 degrees and kept at – 18 degrees. They are delivered to our customers by our vehicles at -18 degrees 
without breaking the cold chain. Our products must be kept at a deep freezer at 18 degrees for a healthy preservation. When these conditions 
are provided, the durability of our products is 12 months from the production date

Ingredients : Wheat flour, water, veal minced meat, 
tomato, green pepper, red pepper, sunflower oil, butter, 
yeast, spices, sugar

/ (-18 C)            / Deep Frozen

/ (-18 C)            / Deep Frozen

           / Plate
            / Pieces 8
Full Cooked

Full Cooked

Full Cooked

20

30

Tabak / Plate
24 Adet / Pieces

/ (-18 C)            / Deep Frozen

30

/ (-18 C)            / Deep Frozen

           / Plate
            / Pieces 8

20

3

4

20

   

           / Energy / Protein          / Fat

256 kcal 36 g 6,95 g 9,30 g

/ Carbohydrate



Turkish  Pizza “Lahmajoun”

When someone speaks about Lahmacun, Antep comes to mind and when we speak about
traditional tastes, Tokana does! This marvellous taste of Antep is at your table with thin crust, 
100% beef meat, under the guarantee of Tokana. The pioneer in quality, taste and hygienic production, 
Tokana presents the crispy crunchy Antep lahmacun with the freshest and most delicious taste.



  Cooking Suggestion
After unpacking and thawing, You may serve the lahmacun heating it in 
a pan (around 5 minutes) or in a microwave (for 2 minutes) or in a 150 
degree oven (for 3-4 minutes)

-18 C

8698636383585 8698636383615B

100 g X

T3585 240x485x160

240x485x160

8 Kg

gr

ÜK
PC

150 C 

3 - 4 dkTP
FC

T3578

240x485x160

7,2 Kg

gr

ÜK
PC

150 C 

3 - 4 dkTP
FC

T3332 4,8 Kg

gr

ÜK
PC

150 C 

3 - 4 dkTP
FC

Turkish Pizza (20 pieces)

Turkish Pizza (6 pieces)

Turkish Pizza (4 pieces)

8698636383578 8698636383592B

8698636383332 8698636383349B

Turkish Pizza “Lahmajoun”

  Important Information
Our products are shocked at -40 degrees and kept at – 18 degrees. They 
are delivered to our customers by our vehicles at -18 degrees without 
breaking the cold chain. 
Our products must be kept at a deep freezer at 18 degrees for a healthy 
preservation. When these conditions are provided, the durability of our 
products is 12 months from the production date

Ingredients : Wheat flour, water, veal minced meat, tomato paste, green 
pepper, red pepper, parsley, garlic, spices, salt

20  

6  

4  

/ (-18 C)            / Deep Frozen

/ (-18 C)            / Deep Frozen

/ (-18 C)            / Deep Frozen

           / Plate
               / Pieces 20

           / Plate
            / Pieces 4

           / Plate
            / Pieces 4

Full Cooked

Full Cooked

Full Cooked

42

42

42

6100 g X

4100 g X

           / Energy / Protein          / Fat

244 kcal 19 g 12,06 g 13.31 g

/ Carbohydrate

   



Kunafah Kunafah Kunafah 

You do not need to go to Hatay for an delicious kunafeh. Tokana, which carries the 
traditional Turkish cuisine to your home, also brings at your tables the unique kunafeh 
of Hatay. Tokana kunafehs that offer a warm flavour with special kunafeh cheese and 
crispy shredded phyllo dough will be an irreplaceable habit at your tables!



Kunafah

T3547 240x485x160
10,4 Kg

8698636383547 8698636383554

gr

ÜK

B

PC

220 C 

10 dkYP
PB

PD
BF

Kunafah

Ingredients: Shredded phyllo dough (flour, water, boiled grape juice),
special kunafeh cheese, butter and vegetable oil

  Preparation Suggestion
After half-thawing, fry the unpackaged kunafeh on a pan or bake in an oven in 
the way the oiled side will be down. (220 degrees) 

  Important Information
Our products are shocked at -40 degrees and kept at – 18 degrees. They 
are delivered to our customers by our vehicles at -18 degrees without 
breaking the cold chain. 
Our products must be kept at a deep freezer at 18 degrees for a healthy
preservation. When these conditions are provided, the durability of our 
products is 12 months from the production date

Boil one scale of water with one scale of sugar. Pour the syrup warm 
over the cooked kunafeh.

Syrup Suggestion

-18 C

/ (-18 C)            / Deep Frozen

           / Plate
            / Pieces 4

6020130 g X

           / Energy

395 kcal 36,3 g 9,23 g 23,73 g

/ Protein          / Fat / Carbohydrate

   

   



Çi Börek actually came to our lands as a Tatar recipe. This delicious Tatar food arrived 
in Eskisehir thanks to Tatars came to Anatolia from Central Asia. You can consume it 
at the desired time of day, at the desired meal. You will have an unforgettable feeling 
with a delicious ground meat and a crispy crunchy dough.

Raw Meat PastryRaw Meat Pastry(Çi Börek)



130 g X

T3547 240x485x160
10,4 Kg

8698636381703 8698636381697

gr

ÜK

B

PC

220 C 

10 dkYP
PB

PD
BF

  Preparation Suggestion
After half-thawing, fry the unpackaged kunafeh on a pan or bake in an oven in
the way the oiled side will be down. (220 degrees)

  Important Information
Our products are shocked at -40 degrees and kept at – 18 degrees. They are delivered 
to our customers by our vehicles at -18 degrees without breaking the cold chain. 
Our products must be kept at a deep freezer at 18 degrees for a healthy preservation. 
When these conditions are provided, the durability of our products is 12 months from 
the production date

Ingredients: Wheat flour, water, eggs, veal, onion, spices, baking powder and salt Ingredients: Wheat flour, water, eggs, potatoes, onions, spices, baking powder and salt

-18 C

T3547 240x485x160
10,4 Kg

8698636381802 8698636381819

gr

ÜK

B

PC

220 C 

10 dkYP
PB

PD
BF

WITH POTATOESWITH MINCED
-18 C

Deep fried water thin dough
     with raw minced meat f illing

Raw Meat Pastry

/ (-18 C)            / Deep Frozen

           / Plate
               / Pieces 32

32 20 130 g X

/ (-18 C)            / Deep Frozen

           / Plate
               / Pieces32

32 20

   

           / Energy / Protein          / Fat

395 kcal 36,3 g 9,23 g 23,73 g

/ Carbohydrate            / Energy / Protein          / Fat

395 kcal 36,3 g 9,23 g 23,73 g

/ Carbohydrate



1 Litre

-  L i m o n  -  P o r t a k a l  -  N a r  -  L i m o n a t a  -  L i m o n  -  P o r t a k a l  -  N a r  -  L i m o n a t a  -  L i m o n  -  P o r t a k a l  -  N a r  -  L i m o n a t a
-  L i m o n  -  P o r t a k a l  -  N a r  -  L i m o n a t a  -  L i m o n  -  P o r t a k a l  -  N a r  -  L i m o n a t a  -  L i m o n  -  P o r t a k a l  -  N a r  -  L i m o n a t a

-  L i m o n  -  P o r t a k a l  -  N a r  -  L i m o n a t a  -  L i m o n  -  P o r t a k a l  -  N a r  -  L i m o n a t a  -  L i m o n  -  P o r t a k a l  -  N a r  -  L i m o n a t a
-  L i m o n  -  P o r t a k a l  -  N a r  -  L i m o n a t a  -  L i m o n  -  P o r t a k a l  -  N a r  -  L i m o n a t a  -  L i m o n  -  P o r t a k a l  -  N a r  -  L i m o n a t a

www.tokana.com.tr

 



200 ml

L e m o n a d eL e m o n a d eLimonataLimonata






