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Our goal is to introduce
people to the best quality
Tokana products.

L4 Our establishment, which started its operations as Anadolu Sofrasi in 2001 and
continued as Tokana Unlu Mamiilleri Uretim Gida SanTic.A'S in 2004, was established
in arder to produce the frst 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 comparisan 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 cansidering
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 shack —at 40°C, packaged

in different packages, and stored at -18°C. Our baked
products are packaged with maodified 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 waorld.
Tokana, which is a boutique producer producing
delicacies from the highest quality ingredients with
an intensive endeavor, has also added our traditional
delicacies ta in its products such as pastrires (Pasta with

Cheese Parsley Filling, Turkish Pastrami Pastry, Spring Ralls, 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 Raviali.

Tokana, also supports sacial respansibility 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)
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QUALITY CERTIFICATES
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A5 Y el oy Lealiily LG e il 3 1eaxiii 9 1SO 22000 FOOD certificates as well as legal production permit certificates.
O s il dia Lgilaind Al Lgiaiie Juady  Thanks to the traceability it has implemented since its establishment, it

continues to produce in EU norms.
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TOKANA

OUR VISION

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 methaods 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

Our mission as an institution that has provided high-level hygienic conditions
in the feld 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 symbal 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.
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7N Hygiene and taste are combined in Tokana's delicious Ravioli(manti). Who can say "no” to a
TOKANR plate of Tokana Ravioli (manti) with %100 veal meat. Our frozen and fresh Ravioli (manti),
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 (manti).
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e The praducts 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.
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www.alibaba.com/tokana
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We're a family...




MODERN PRODUCTION
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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.
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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.




TRADITIONAL PRODUCTION
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OUR PRODUCTION LINES
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TRAINING IN TOKANA
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Hygiene Training, HACCP Training, Occupational Safety and so forth are periodically provided by food
engineers and authorities in our factory. Background information is given aon 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.
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Flavours of Turkish Ravioli "Mant!”



Turkish Ravioli {
LS 8 (e pald il {

UK 330x473x123
T4018 Net: 4,8 Kg
400¢ IE‘ 4.3 B0/ Parcel

@ (> | Plate 100°C
4218 12 / Pieces ”
€D b fo W 8-10kG:
Raw | Frozen gﬂ
B 8698636384018 8698636383028

3%}‘2 (-18C) GJL/Deep Frozen
350¢g / 400g / 1000g / 1500¢ |/ 2500¢ |/ 3000¢g
.éﬂ‘@‘ﬁ‘uau‘ .‘)L‘aéjﬁcu @ﬂ\ sl Sl

Ingredients: Wheat flour, water, beef mince, onion,

eggs, spices, salt
Triangular Turkish Ravioli

OK 330x473x123
S Net: 4,8 Ko
400¢ [ <> 60/ Parcel

£ 550000 e woc
€D) s /o W e- 10k

Raw [ Frozen T

<7
B 8698636384025 8698636383059

iéé: (-18°C) =lie | Deep Frozen

Small Turkish Ravioli

UK 330x473x123
T4 Net: 4,8 Kg
400¢g |E| 60 Koli / Parcel

(4@ | Plate °
— 42128 12/ Pieces # 100C

GO\ cle /et g 10ak @

Raw / Frozen wn

<7
B 8698636384032 8698636383080

;ég; (-18°C) Glﬁ.q/Deep Frozen
400¢ | 1000¢ | 1500g | 2500 / 3000 ¢
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N

Turkish Ravioli

UK 330x473x123
T4070 7 Net: 4,8 Ko
400 ¢g IE‘ 4.~ 60/ Parcel

(> | Plate °
< 42148 12 / Pieces # 100C
YR glie o P 10-15 dk(E}
Raw | Frozen gﬁ
B 8698636384070 8698636383042

+4 +4OCIGJLL/FFBS|’1
400¢ | 15005 | 2500 ¢

Not: Bu sayfadaki tim mantilarin icerikleri aynidir.

Triangular Turkish Ravioli

UK 330x473x123
T4087 7 Net: 4,8 Kg
400 ¢ IEI 44 ) 60/ Parcel

= m:l’z?"?fies #4) 100
P gﬁ;gf‘ Cﬁlo-lsdklc'%’::}
B 8698636384087 8698636383073
+4| +4°C |z b | Fresh

400g | 1500¢ | 2500 ¢

Small Turkish Ravioli

UK 330x473x123
T4087 7 Net: 4,8 Ko
400¢ IE‘ 4. )a B0/ Parcel

(>a | Plate °
=z 42118 12/ Pieces ¥4 100°C
VP Ol iiae R 1015 dk

Pre-Baked

B 8698636384094 8698636383103
+4 +4°C /C)U:a | Fresh
400¢ | 1500¢ | 2500 ¢

TOKANA
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ShelFlife of +4 products is 3 months and the shelFlife of frozen products is 1 year.

Flavours of Turkish Ravioli "Mant”
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Flavours of Turkish Ravioli "Manti” TOKANA



US55 (e e e

UK 330x473x125
T1000 7 Net: 4,8 Kg
400¢g IE' 4.3 B0/ Parcel

& s oo
cD %itﬁien ‘ﬁ”e-mdkgﬁ:}
B 8698636381000 8698636381048
3 (-18C) | @l / Deep Frozen
400¢ | 1500 ¢ | 2500 ¢
e e 5 cpan cJaas i

Ingredients: \Wheat Flour, water, beef, anion, egg,
spices, salt

ea.‘ ela ccnﬂ\ Cpada b <Al

—

0K 330x473x125
T4049 7 Net: 4,8 Kg
400 ¢ [BE| 60 Koli/ Parcel
. . » 4 FY
@ Tabak/Pla_te '& 100°C - LS

12 Adet / Pieces

€D Cig / Donuk
Raw [ Frozen

W e-10kE:

"n

<
B 8698636384049 8698636383110
k

;‘}E’; (-18°C) | gLie | Deep Frozen
400¢ |/ 1500¢ / 2500 ¢

23Ul | Energy |05 40) | Protein| ol Fat | < jam s )W) [ Carbohydrate

22751 keal | 1041g
ot ele sl cola ¢

585¢g
G,é]\ Cpada s Sl

39.88 ¢g

CJ“‘U.“:‘?‘

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

gkl Jal (e dna i

u)l\Jcld\uAJM\ ‘;MHgw\wﬂzé\uhabwuu\wel)a400)wrm
«JXAS:\A.\EJ]SGA JLH‘@JN\GQ.E;MMJ\A )uéc&m]ogw@_d\wuu\se_h
Lﬁma;b}\&\ﬁw‘d\}\ﬂﬁd\&ﬁ) 2-1 nwgbﬁ\d;\d@aw\d)(u.\ ala JL’L;;
@&\.u.\l\})l;.ndsm\}dm\}e}dbuamu\.mhulu\u.ume_‘m e.\.\s.\ﬂ als oSy

.. | dala
Cooking Suggestion =

For 400 gr ‘Mantl, bail 2 litres of water, adding some salt and oil. Put ‘manti’ in
the boiling water. Cook the frozen ‘manti’ at a low heat for 8-10 minutes, and the fresh
‘manti’ 15 minutes. "Manti” 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,
sumagc, chili and mint added with butter sauce.

‘:—"\J\-AM t‘y\ Fresh Turkish Ravioli “Manti”
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TOKANA

UK 330x473x125
T1088 7' Net: 4,8 Kg
400¢ IEI 4. )~ 60/ Parcel

& L .. W8 100C
Yp E"f&;@m ilo-lsdkgil‘-
B 8698636381086 8698636381161
+4| +4°C |z \a | Fresh
400¢ | 1500¢ | 2500 g

e el s e an o a4 aal cela cmadll Craada sl Kl
Ingredients: \Wheat Flour, water, beef, onion, egg,

spices, salt N

UK 330x473x125
4209 7 Net: 4,8 Kg
400 ¢ BE 60 Koli / Parcel
' » 3 ’ F
= (>a | Plate o e %
421812/ Pieces # 100¢C iy
Yo ol caine &= > . L
Pre-Baked ' 10-15dk o

B 8698636384209 8698636383127
+4 +4C ICJU:’ | Fresh
400¢ | 1500 ¢ / 2500 ¢

uw\m)me,m (O salins At 5 a Aa (3 Al siaall Uilaia cla o3z SUall il
ALl 5 DA il @Bl Camy o) sl (e A0 511 Al gl LS i oy o Lalls 53 90

q)ﬂ‘éé.e)um
ds.:(_\_u 4;_)318_ bJ\)&@L&AJJ“JJ4O a_ﬂ}@\.u\;.uam?.u é.IAX\‘;\JLA“
m)w}iysw;wuu\dm\¢ujﬁhJa18-,,)|);@ o Sanll ) piiall
_C_\.\A\A.AJ..... ul..uad;\wé\;)d'|8-n)\);@4;ﬂ\@h;\;.nmu4)au~ bd})ﬂ\
e 12 83l ZUY1 5 (e ) ltie) @i allia geiall aay a5 5a 38 g Jla s

Important Information

Fresh Turkish Ravioli “Manti”: 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 “Manti”: 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
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Turkish Stuffed Meatballs



Stuffed Meatballs

@ 330x473x230
Z) Net: 11 Kg
55X 10 Adet RY 3« )= 30/Parcel
= (> | Plate
4218 20/ Pieces 'B 200°c
o) ¢ /o &is 6 dk &

Raw / Frozen N

B 8698636382090 8698636384223
$% (-18°C) | gelia | Deep Frozen

(u.es&\ @) dald 50, (0>=) dald 25 H(Oo>=) 421310 L (O) 4akd 20
4 Pieces (plate) / 10 Pieces (plate) /25 Pieces (plate) / 50 pieces (bag)
‘ng‘e})éﬂ)ﬂ)e&j‘;u‘ 3 \}nua.usmc A_\Lus.d\

‘;"—u EPSTN
Ingredients: Bulgur, semoling, egg, spice, flour, salt, water, beef mince, onion, walnut
margarine

eljb]oods‘;@\ss_\\a.ﬁ,,ﬁ\jﬁt.u\

o *® V24

Mini Stuffed Meatballs

UK 330x473x230 |
T6661 @ Net: 10 Kg ¢

255X 20 Adet (gl 2 ~30/Parcel
@ (>a | Plate 200°
42128 20/ P\eces '& ooc
GD) i /o
Raw [ Frozen hs} ' 5-6dk ﬁf

B 8698636386661 8698636386654
;‘#X#‘é (-18°C) | C‘l‘"‘ Lo | Deep Frozen

(oSl ) 4213100, (o) 42k 20
20 Pieces (plate) 100 pieces (bag)

icindekiler: Bulgur, irmik, yumurta, baharat, un, tuz, su, dana kiyma, sogan,
ceviz, margarin

Ingredients: Bulgur, semalina, egg, spice, flour, salt, water, beef mince, anion, walnut,
margarine

33Uall [ Energy | o503 | Protein| o[ Fat | <l s s SI) Carbohydrate

168,57 kcal | 8,16 ¢g 526¢g 26,98 g

»Ldlu.al‘,d?)u_\a.“ﬁ‘q 5510 N.du‘)alla‘)l);u‘,;usb)b‘u&dl‘t&ﬂ&;i
& Dlaall slall Jalo Lulsall TSN s LN sas L] (sl iime s rlall Bilsl
uk‘-‘*—”w&'u-"l?’”—ﬂe—uﬁ

) Jals g o5 3360 10 50 20,30 5,5a Lo S Lo Ll i<l ¢ s @
peamill Byala 0555 Lasays Lajaand o% (SIB0la 50 e ola

DL e wgSsms bl (e Jall poe Bagyll (o alabs Bals balasy 08 deabiall ol (0 duass
a3 Lodies coliall sl I Lualiall (o alals dale BLAL a3 3u3)l 55 i
Kar 336 3-2 (5 Lesy Labliall ) 3, elall o S BLAL o3 Laliall
Bsleuall 51 8 yanall Lulial) LS po Lualiall s1a alaie

102 100 JS (8 4xlaal) dall 5 45U
43Uall [ Energy | o504 [ Protein| o[ Fat | &) jas o <11 [ Carbohydrate
168,57 kcal | 8,16 ¢ 526¢g 26,98 g

i 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.

TOKANA

Turkish Stuffed Meatballs
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Turkish Pastrami Pastry



UK 330x473x125
LS Net: 4,8 Kg

N 400 44~ 60/ Parcel | |
g | <>~ 60/ |
(>a [ Plate
@ ixhi12/ P|eces '5 200°C
D) =i /el 2
Raw / Frozen & ° . 2T 3dk.C§'.'

B 8698636383776 8698636383778
#% (-18°C) | zlia | Deep Frozen
400g | 2500¢
3aa) g 4=ad [ Pieces:83 g

A€ 100 JS (3 4ui1aal) Aagl) 5 A8l

ZaUall  Energy | osis 4! [ Protein| o[ Fat | <l jxa o <I1 [ Carbohydrate
204 kcal 237¢g 572¢g 144 ¢
e csle ) (el 190 ) ean canadll JalS Gand G craill (pada 1l Sall
Ingredients: Pastry, kashar cheese, pastrami, tomato, pepper.

1 gaall (e a5 Anla sl ) uda 55 45 Bl 5 () 5 Aa (A ) Caa ) o
Dlay Lgias g olall a5 U i (B3 5 saal & 55 5 daa5
A8 15 53al An )2 200 30 s (8 (LAl L oy | sy Legan 5 0 35 Auan
Aala U e ala ) 8 S S Al aais

Lo sl iy (o dey allLelaly L slasadl ke o 2ol

Laalls Lo ylaonli &t s

Turkish Pastrami Pastry

UK 330x473x125
14056 Net: 4,8 Kg

400¢g IEl 44 )~ 60/ Parcel|
(>a [ Plate
@ 42128 12 / Pieces '5 200°C
F)
D) i /e
Raw [ Frozen /‘ . o2 3dkg.'.

B 8698636384056 8698636383158

:ééf“: (-18°C) /@E\A | Deep Frozen
2505 / 4005 / 500 / 1000 g/ 2500 g [EES e
3aa) g 4alad [Pieces:62g-65¢g )

e\;]()odsgsjiﬂs\;ﬂ\ Aol g 48U

aaUall [ Energy | s 4! [ Protein| o[ Fat | <) jua g Sl Carbohydrate

231,87 keal | 237g | 719g 3021g
ek () A58 G Gaaall B ) 1l KAl

Ingredients: Pastry, kashar cheese, pastrami.

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.

TOKANA

Turkish Pastrami Pastry
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TOKANA

Spring Rolls ——



Triangular Pastry with Minced Meat
I Aliall o g

UK 330x473x125
U e Net: 4,8 Kg =
400 g e )~ 60/ Parcd

(> | Plate °
=z 421a8 12/ Pieces @4 2o0cC
- . GCh &= !
D 7 = s
€0) /e A 6 ﬁ'2—3dkg§;“;

Raw / Frozen
<7
B 8698636382427 8698636382434

3%3{:: (-18C) /GJSA | Deep Frozen
400¢ | 2500¢
baa) g 4akad [ Pieces: 20 g

Triangular Pastry With Cheese

UK 330x473x125 ‘
pc @ Net: 4,8 Kg \ '
400 ¢g IE] 4.~ 60/ Parcel
(2 | Plate Y

€& Lali 12/ Pieces $4 200°C
o . Cn e \
D C ) ast | = 8
R %jaA:I{Frbzen = | 2 -3 dkg%-' L%

<7
B 8698636380263 8698636380270

;ééﬁ (-18°C) | zetia / Deep Frozen
400¢ | 2500¢
baa) gdakai [ Pieces: 20 g
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Triangular Pastry With Vegetable
I Al Ladll &l s £

UK 330x473x125 g
13868 Net:4.8Ks |

400¢ BE “3~60/ parcel
~sa [ Plate ° ‘
=z 42118 12 / Pieces @4 2o0C
2 . C) — ." o B

CD) &l fe S () ﬁ"g_;;dk@; \\-

Raw [ Frozen wn

<7
B 8698636383868 m’ 8698636383882

:é{:: (-18C) /GJS.A | Deep Frozen 3 ;': “guun g ‘
400g | 2500¢g
saal g d=kd [ Pieces:20 g

?‘J‘”OOJS& 2z]) dauall ¢ A8kl
Jalall gl Csadll < g 1)

180,61 kcal 1011¢g 333¢g 3299¢

clas A 8 O cpmal) JalS Gl (12 £ sl ey el 316 1l S
CiA 5;_}:1\)3 EL_s:lLU St} 4(u.u.L\U=u 5;3{)\__1 ‘J..a,\ Gej‘)éA (.\;.‘

Ingredients: phyllo, varieties by type (full-fat white cheese - unsalted whey

cheese, minced meat, onion, pea, potato, vegetable oil, spice, salt)etable oll,

spice, salt)

‘5313.)35344}43.\& Jbé&w&@)djﬂl.@x;ayu)@?u

Lo el iy o aay el & s fuda 2y cala
Cooking Suggestion

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

Triangular Pastries
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Turkish Pancake
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INDUSTRIAL

Cheesy Pancake

UK 330x473x353
T3479 & 15, \

100 g X 20 Adet |E| 3a s 30/ Parcel

@ UM /Plate '& 90°C

| Pieces

[ é“/ﬂ.f = 5@

Raw [ Frozen wn

7
B 8698636383479 8698636383486

:éé& (-18°C) | z=Lia | Deep Frozen

UK 330x473x353
13455 @ 16 Kg \

100 g X 20 Adet. |[@R| 4« 3= 30/ Parcel
LP-‘-" Plate o
@ / | Pieces '5 90e \
cD CJM/c‘;\ ﬁ,— Sdk@;"

Raw / Frozen N

Cheese - Spinach Pancake

<7
B  s698636383455 8698636383462

;éé: (-18°C) | zeLie / Deep Frozen

48Ul | Energy | 05 A [ Protein | ossall [ Fat | jus 5 K11 [ Carbohydrate

. B (187) | =i/ Deep Frozen

2373 keal 9363 1081g 256

O cpadalday (ailan (ol (pa) & sl Gy ccpaall (318 ) 1l Sl

e il o A 5 cpam s cJaay (R aal Ay B
Ingredients: phyllo, varieties by type (classical cheese, spinach, potato,
whey cheese, beef Minced meat, onion, milk, eggs, vegetable oil, spices
and salt)

gehll Jal (e 4ua 53 | Cooking suggestion

é}\ﬁl3 saal A3ala ‘)IJ‘SXQ‘;AB@J&}ALP_A)JLAM?:U
After the product is thawed, fry the both sides until red. Serve hot.

Catering

Potato - Mince Pancake

bl 5 i ol

UK 330x473x353
13417
100 g X 20 Adet |E| 3aa 30/ Parcel
(> [ Plate 0
=z 4218 8 / Pieces 94 soC \

€D che /et = sk (@

Raw [ Frozen i

B 8698636383417 8698636383424
::X;: (-18°C) | zetie [ Deep Frozen
Curd Cheese Pancake
| RSN

UK 13431 @» igﬂé473x353 \

100 g X 20 Adet. [QR| < 3= 30/ Parcel
um Plate o
@ / | Pieces 'A s0cC \
cD CJJ-A/;@ ﬁ.— Sdk@

Raw [ Frozen T

<7
B 5698636383431 8698636383448

T
Ja oy da )2 18- Bl A dasa 5da 50 40- 3 sa o Lilatie dpead oty raliadl il
Al a5 o) oS (50 Uniaay Lalal) Jail) Jilu s sue 253 18- 3 a (A o Slaall ) isall
el LSl (o Jal e dn 52 18- 5,1 a (8 A 8 Lislatia (3 35 Cang 32500
e 12 53 Y o5 e )i ) Sl Lallia il ay Ja sl 38 i s Jla A

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.

o
N

TOKANA

Turkish Pancake



Turkish Pancake



Potato Flatbread
I el 3

UK\ 11871 @ 23;]&;7:”125

\

100gX 4 Adet  ([ERI 34 5= 60/Parcel
(~>a | Plate °
=z LLS 12/ Pieces '& s0cC
D) clie /s & &

Raw [ Frozen ey O d i

2102 100 JS A Al dagll ; dall)
a8Ual) / Energy | o854 | Protein | ossd [ Fat | jus s KU1 [ Carbohydrate

2373 keal 9,36¢g 1081g 256¢

G oudallay il ol (pa) & sl iy pmall (33 ) il Kl

e el 5 e o ccula deay (ks aal iy B
Ingredients: phyllo, varieties by type (classical cheese, spinach, potato,
curd cheese, beef minced meat, anion, milk, eggs, vegetable oil, spices
and salt)

B 8698636381635 8698636381686
iéé‘: (-18C) | GJ:"\A/Deep Frozen

Minced Flatbread

Classical Cheese Flatbread

330x473x125
7 4,8 Kg

100 g X 4 Adet |E| 34 3~ 60/Parcel
(> | Plate A
= 4218 12 / Pieces '5 so0cC \
cD Clm /“L.r' E |

Raw [ Frozen ..... T

UK 1661 UK 15647 @) 330733125

4,8 Kg \

100gX 4Adet Q| e~ 60/Parcel

(>a [Pl 4
=z R..LS 1/2/ Sﬁaeces '5 S0cC \
D) b /e @ 5dk @ I

Raw [ Frozen e W

“‘ I
8698636383967 8698636383986

. ==y :ééf‘ (-187) I@mkgﬁ@eéﬁtﬁmuen

<
B | 8698636383943 8698636383986

:éé: (-18C) | GJ:"\A/Deep Frozen

Curd Cheese Flatbread

| RSN

\

Spmach Flatbread

1

Z 4,8 Kg 4,8 Kg

100gX 4Adet @RI 4 5a 60/Parcel
(> | Plate K
=z 42118 12 / Pieces '& s0¢C .
G0) cle/ot  @E g &

Raw / Frozen " "n

100gX 4Adet @RI i = 60/Parcel
(> | Plate K
=z 42118 12 / Pieces '& -

) che/ed @By &

Raw / Frozen " nn

7
B  s698636381710 8698636381786

iéé: (-18°C) | gLie | Deep Frozen

<7
B | 8698636381659 8698636381686

iéé‘é (-18°C) | gLie | Deep Frozen
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Triangular Pastry with Minced Meat Triangular Pastry With Vegetable

I Al o I Llid) jlasll ol
UK 330x473x125 UK 330x473x125 g
U g Net: 4,8 Kg = 13868 Net:4,8 Kg |
1 % <
400 g |E| 4.~ 60/ Parcel 400g¢ |E| 4. )~ 60/ Parcel

(>sa [ Plat )

@ MIIZ/S\:CES '5 200cC

o . Ve gp_— V8 N

D) /- PR ] R
i /e, @}ﬁ'z 3dk@,\\

Raw [ Frozen wn

(> [ Plate o
= 4212812 | Pieces @4 200°C
2 . - \
0 =t/ [ = 5. 2 4
Raw [ Frozen ‘0‘5{} @ w2 3dk€u§f |1

< <7
B 8698636382427 8698636382434 B 8698636383868 m’ 8698636383882

:éé: (-18°C) | zetie / Deep Frozen :é{:: (-18°C) | gL [ Deep Frozen

400¢g / 2500¢ 400¢g | 2500¢g
aa)342kd [ Pieces:20 g saal g d=kid [ Pieces:20 g

?‘J‘”OOJS& 22| daul) ¢ A8kl

Triangular Pastry With Cheese aallal) O.-)SJ)-.‘X‘ Oy saall < g S
Aliall gl ), = 180,61kecal | 101lg | 3.33g 32,99 g
I o263 @ 330x473x125 \‘ et Ak B Cpn caudl) JalS Glanl (an) g sl oy Cpnall B el Sl
7 Net: 4,8 Kg e CiA&JJ\)S EL_s:lLU Cu )y 4(u.u.L\U=u oY b daar cej_)éA(.\;.‘

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

400 g IE] 4. 60/ Parcel
(> [ Plate \

< L 12/ Pieces @4 200°C
GD CLA/"@" /‘%)} ?../2—3‘“(@"

Raw [ Frozen T

‘5313.)35344}43.\& Jbé&w&@)djﬂl.@x;ayu)@?u
Lo el iy o aay ala¥) &y Al 2y cala

<7
B 8698636380263 8698636380270

;ééﬁ (-18°C) | zetia / Deep Frozen
400¢ | 2500¢
5aa) g4xkai [ Pieces: 20 g

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

o
N

TOKANA

Triangular Pastries
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TOKANA

Our traditional flavours find meaning with Tokana. Tokana, which offers you tasty delicacies
with a wide range of products, brings you delicious dehcaues that ane produced ||n acompletely .'“.
hysienic way e ! Ly

| v _._' vl { ] ' -h'

Turkish Water Pastry “Su Borek™




UK\ 13295
500

(> [ Plate
@ 42118 12/ Pieces
YP PD

:{}éﬁ (-18°C) | CX\A | Deep Frozen

500¢g /750¢g / 3500 ¢

UK 13295 S?BOEZOUXZOS

500¢ IE‘ 4.3 30/ Parcel
& o, (e 2o

YP PD ﬁ*‘ 3-4dk @

<7
B | 8698636383943 8698636383950

+4 | +4°C /CJLL | Fresh
5000 /750 ¢ / 3500 ¢

Turkish Water Pastry

"

i) 250500205
7 9,6 Kg

H 4. a 30/ Parcel
@4 220°C

= [ 3-40 @

<7
B | 8698636383295 8698636383301

=
N

TOKANA

Z3Ual) | Energy |o£504 | Protein| o3[ Fat | &y 5 I Carbohydrate
246 kcal 208¢ 10,05¢g 1360 g

Dhsd Gy o cameall dalS il (s el Gpada il Sl

CJA cela c'é_\..!‘j cu..m..ﬂ\
Ingredients: Wheat flour, full-fat white cheese, egg, sunflower, butter,
water, salt

Lo adall eliy of aay e Cuny cpanaclly o8

Cooking Suggestion

Heat it preferably after thawing.

Doy (B el 44 A 2 50 ja) Wil Culed o3 1 all &
A el GlSY) et o o Lallda Lo 52 90 8a) Ll Liniie 2y Ll

Aad (e il 5 DA i) @G Cany o sell (e 481 0)
80l 8 JassTs A 53 40-5 0 (A Lilaiie dyand oy sAaliall cal) &
dgmdl""})é;aé)318-3j}‘; ¢ Slazll L}‘ GI\J\A‘ ds.:e]g .%)418-
st Llatia 0 )8 g 33 g all Alde yuas o ju€ (50 Laieaay 3, o141
2308 55 dla (A5 ial) Aadls (lana Jaf (0 B 52 18- 51 a0
512 53 LY F ) ) lie |l alla i) any Ja 5 il

Important Information

Fresh Turkish Su Bérek : 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 Bérek : 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.

"Su Borek”
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Turkish Pita with minced meat
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UKY xxxx

UK 335x480x360 H
13387 @ 16 Kg

100 g X 20 Adet [ 4e )~ 20 [Parcel
(~a [ Plate o
\ =z 42118 8/ Pieces ¥4 1s0°C
Lls & == .
e Full Cu?)lfir ﬁ' 3-4dk @

@ 335x480x360
7 16 Kg

100 g X 20 Adet. [gRI 4s ja 20 /Parcel
(sa | Plate o
=z 4218 8/ Pieces ¥4 1s0°C
TP Ll s . (B2 (R
Full C%O’ta nn 3-4dk .Cﬁ

<7 <7
B 8698636383387 8698636383394 B  ss98636383721 8698636383786

59 (-18°C) | z=Lie | Deep Frozen 3 = et B8 (-18°C) | xLia [ Deep Frozen

PR e‘juﬂéﬁl.@.c.\; G”_QC}AM'*ISM"\G)Q
s Sl (8 (L i (3 5 saal) B3 e
150453 e (ala ¢ Jala ol (L i oliada 324))

ey o8 o3 (53183 4-3 3aa)

UK 13660 240x485x160

9,6 Kg

100gx4Adet || ey~ 30 /Parcel
Tabak / Plate °
@ 24 Adet | Pieces '& 15§
TP Lisy & = 5
Full C%gm i ! 3-4dk ‘Cﬁﬂ

<7
B 8693636383929 8698636383986

;ég; (18°C) IGJL. | Deep Frozen
| N YTy

Bl e da 531830 ja o oDl ) itall J88 o a 3184800 a8 Jaids 53 )0 40-5 ) s (o3 Lilaiia dpend oy sAadiall cpadl & 5
240x485x160 s 85 il Al Glania Jaf e a2 18- 3,1 a 8 Aa DU 8 Lilatie (g 335 Gy 53 5_all Alualis 5035 ol 3o (5 53 Uimumay Aualall Jidl
96Kg 12 53 Y1 g5 (et | I Ll il e g ) 30 5

100 gx4Adet  [GR) L 3a 30 Parcel Important Information

Tabak / Plate o Our products are shocked at -40 degrees and kept at — 18 degrees. They are delivered to our customers by our vehicles at -18 degrees
@ 24 Adet | Pieces '5 150¢C 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

TP | Llis o =
Full C%E?ia i 3-4dk @"‘

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)
orin a 150 degree aven (for 3-4 minutes)

UK 13860

- Wi a2 100 JS 3 dliall dagill , 43l camsdl) JalS il (g cmail) e 1l sSall
~ £ s N T
B 8698636383929 8698636383986 48U / Energy | 5541 Protein| oss | Fat| <l yus s S/ Carbohydrate _ e el By cuadd) Hl g3 Cu ) e pan
Ingredients : Wheat flour, water, veal minced meat,
_1Q° R tomato, green pepper, red pepper, sunflower oil, butter,
:éét (-18 Q) ICLA / Deep Frozen 256 keal 36 g 6958 9,30 g yeast, spices, sugar
o
N\
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Turkish Pita with minced meat
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Turkish Pizza “Lahmajoun™

‘;!U\S}SJJ\,&%.\M\Q@\dﬁ&c;uﬂhbélg&cgj&@u‘ﬁwM#d)ﬁo‘J);A]
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2S5 il ey e e gz 3 e 53 G palf Gy gl UlS 5 o8 o
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— | 71”7 \\RQ
When someone speaks about Lahmacun, Antep comes to mind and when we speak about TOKANN
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 mast delicious taste.




Turkish Pizza (20 pieces)
|

UK\ 13585 240x485x160

8 Kg
- . \
100 g x 4.1 20 @RI o= 42 Parcel |
(~sa | Plate o
@ Axlad 20 | Pieces '& 150¢C
TP Liss s = 2
rircedies = ] 3-4dk g?.’.

<
B 8698636383585 8698636383615

3%#‘; (-18°C) | zLie | Deep Frozen

Turkish Pizza (6 pieces)

RBo-o—~ 4

240x485x160

UK
T3578 72 ke

: ) |
100 gXiaki6 |[QE| ‘o) 42 /Parcel |

(~a | Plate o
< 42128 4 / Pieces '& LG
LLas
e FulLrC%l?@ " 3-4 dk C

<7
B 8698636383578 8698636383592

1{%«‘: (-18C) /Gﬂa | Deep Frozen

Turkish Pizza (4 pieces)

Reo— 4

240x485x160
4,8 Kg

- ) \
100 gXiaki4 |[QE| e 42 fParcel |
(~a [ Plate .
= 42128 4 | Pieces '5 150C

Lalat &
12 Full C%ﬁ " I—I 3-4 dk C

nn

UK) 3332

<
B 8698636383332 8698636383349

::X#‘; (-18°C)  zLie | Deep Frozen
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TOKANA

P\)cmodsga__mww\juu\

48Uall | Energy |54 | Protein| o[ Fat | <y s K11 [ Carbohydrate

244 kcal 19¢g 1206 ¢ 1331¢g
4154154..4&.4 ELLQL ‘?JJSAJS"?Q cela ¢ cAﬂ\uA;Ln g_thSAM

CJAGJJ‘}J c(.\}A cu,u;m ‘&\‘)AAM 55‘53;
Ingredients : Wheat flour, water, veal minced meat, tomato paste, green
pepper, red pepper, parsley, garlic, spices, salt

&GASBAjLMMi\GchJLAQJ} UAC'LM”UM?J‘C);‘

150 As 3 e ala ¢y Jala ) (L s saal) iy Sl 3l (i

sy o 5 (5843 24)

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)

Aa 0 18-85 8 daixligda )3 403 ) e 3 Liiladiie daaa 2 s liall cuall &
U}JL}MM\A.“JL\“J.\LM_,).\QAAJJ.lg n)\)&@c/\a&ﬂ\é‘@;&\d&;ﬁ
044;)&]8 o)\)a@u/\ﬂ\uﬁ\_ula_u.«u;)a.n_\a.a aJ}).\M‘\luJu)g:\:u}\‘)‘.uS
7 _btie | g allia peiiall aay Ja g il 03858 55 s B 5, C_U.A“M)\uu\.amd;\

12 82l WY & )6 (e

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

Turkish Pizza “Lahmajoun”
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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 unigue 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!
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UK 240x485x160
13547 @ 204 1

130 g X 4xki 20 |E| 443 B0/Parcel
(> | Plate o
@ 421a8 4/ Pieces '& 220C
YP PD o B g
" 10 dk '@;"'

B  s698636383547 @ 8698636383554

;%: (-18°C) /@fm | Deep Frozen

Al o2 100 JS (A 4uilaal) dadl) 5 A8
3811/ Energy | 0554 | Protein| ossall[ Fat | & jam 5 IV Carbohydrate

395 keal 363¢ 923¢g 2373¢g
B cpald AU G (Pekmez ol ¢ cpal) Jail i AU il o<al)

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

B e nall g s aa s Letide (e ALK 2 Hal 5 7Ol el ) g
wsbia A 5222075 ) a e o al Jala
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)

shil) Jal e dpa

L8 58 5 4A bl

A a18-3) o ddaaall g3 53 40-3 ) ja A Lilating dand oy dabial) cuall &
090 Lixaay M&\dﬂ\dﬁm‘,ﬁc:\;‘)é-ls-s‘)\);&;M\‘_Ai\ Cq.ud\ds;e.g
e Aa 2 18- 500 ya 8 4Dl 6 Liilatia 0 535 Gany B35 ) Alids 5aia of juS

) i | B Walla priall any da g 801 038 58 65 Jla B 5 iiall dadls o Jaal

512 5aad LY G, (e

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

Syrup Suggestion

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

Kunafah
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TOKANA

Ci Borek 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.




240x485x160
10,4 Kg

130 g X dakaid 32 E| 4. 3a 20/Parcel
(~>a | Plate R
@ 4218 32 | Pieces '& 220C
YP PD =
& 10dk &

"

UK 13547

B 8698636381703 @ 8698636381697

iéE}: (-18C) /GE\A | Deep Frozen

43Uall [ Energy |uu;)-\1‘/ Prote|n| o Fat| <) 5 KU/ Carbohydrate

WITH POTATOES

240x485x160
10,4 Kg

130 g X dakai 32 |E| 44 3a 20/Parcel
(> | Plate N
@ 42128 32 | Pieces '5 220C
YP PD i
- 10d &

<7
B  ss98636381802 8698636381819

:{}é‘: (-18C) /Clm | Deep Frozen

2102 100 JS A a1l dagll 5 daal)
43kl [ Energy |ue5;)el‘/ Protein| ol Fat| &)y g0 SII/ Carbohydrate

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

395kcal | 363g | 9.23g | 2373 ¢ 395kcal | 363g | 9.23¢g | 2373¢
‘d‘-AJus.\?a.“uau‘cLA‘caﬂ\u.\;J:e)M‘MﬁM\J‘)ﬂ‘L—l\J}SA il 58 cdaanepulallay ¢ pan cela ¢ C.qﬂ\u.;;la soshaladdly daul) @yl b S
cl«)'.\i.“o)m‘d.a\y @A‘)aﬂ\a)m

Ingredients: Wheat flour, water, eggs, potataes, onions, spices, baking powder and salt

L s OIS panty o i, DU Glally sl oy o any Lgde: (e 2l & jl) A
P BTGP

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)

4;)318 BJ‘}@L&M}A&JJ4O-5J\}@L\S@AMF w‘u.\aﬂd‘)a
u_,dhumm‘\m\;l\d&ﬂ\dam‘,}ch)318 "J‘J‘Lbi“)"‘“j‘u‘“@“ndl‘?“
(w4218 aJ\);uJAA)\.J\‘_gLuB.uAuJFuM adjﬂ‘duh)ﬁu}bus
7 obie | g allia eiiall ny Ja g pE11 038 5 Jla 85 miiall A i

)@.u]Za.\AcLu‘;I\c_uhw

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

Raw Meat Pastry
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Discover
the potential
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From the master of
real tastes
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TOKANA

TR 150 9001
34-0593 150 22000,

TOKANA UNLU MAMULLERI URETIM GIDA SAN. TIC. A.S.

Mecidiye Mah. Demokrasi Cad. 325 /1
Sultanbeyli / ISTANBUL

Tel: 0 216 481 90 83 Faks: 0 216 481 90 84
bilgi@tokanamanti.com




