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From the master of
real tastes
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KTo mMbl ? about us

Hauas cBoto geAtensHocTb B 2001 roay noa nmeHem Anadolu Sofrasi,
Tokana Unlu Mamulleri Uretim Gida San. Tic. A.S. oTKpblnach ¢ uenbto
npousBoacTea TokaHa MaHTbl U3 100% roBAauHbI. TokaHa, nosblwasa
KayeCcTBO CBOEN NPOAYyKUMU C CaMoro MepBoro AHA, CerogHa crana
NpeanoYTUTENbHLIM BpeHaO0M CeKTopa.

CerogHa TokaHa, ctaBwasa nuaepom CTtambyna B npov3BOACTBE
MaHTbl NepBoro kadectsa 6e3 con, npons3soada 250 TOHH MaHTbl B
MecAl, cTana gaBopuTOM noTpebuTenem no CpPaBHEHUO C
anbTepHaTMBaMu.

B TokaHe Ka4eCTBO HauMHaeTCA C 3akynku cbipbA. [1poayKThl,
XpaHALWmMecA B COOTBETCTBYIOLMX YCMOBUAX XPaHEHWA, C Yy4eToM
Takux KpuUTepueB, Kak Temnepartypa, CPOKM NPOuU3BOACTBA U CPOK
rogHOCTW B 3aBUCUMOCTW OT Tuna MpoAyKTa, MNOSly4eHHOro mnpu
NPUHATUM TOBapa, BK/OYAOTCA B MPOM3BOACTBO C OAUHAKOBbLIM
NMOHUMAHMEM TUTUEHbI, a T[UIMEeHNYECKMe YCNOBMA MOCTOAHHO
KOHTPOJSINPYIOTCA.

Bce 3aMopoXeHHble NPoAyKTbl 3amMopaXnBaroTcA
B Temnepatype -40°C, ynakoBblBalOTCA B
pasHble YNakoBKW, W  XpaHATCA npwu
Temnepatype -18° C. Hawu neyeHble
n3penua yrnakoBbIBalOTCA B
MOAMULMPOBAHHON aTmocdpepe n
XpaHAaTcA npu +4°C.

B Haww gHW, Korga geTu BblpacTaloT He
3HaA BKyCa HACTOALUMX MaHTbl U CYATAIOT,
YTO MaHTbl - 9TO TWUM MakKapoOHHbIX
nsaenvn, TokaHa npov3BoanNT
TpaAvMuMOHHbIe ToKaHa MaHTbl, KOTOpble
CYATAKOTCA OOHUM U3 NyYLIMX BKYCOB MUPA.
B pononHeHne K TokaHa MaHTbl, Mbl
Npou3BOANM [enukaTechbl U3 NPOAYKTOB CaMoro
BbICOKOro KayecTsa. Hawa TpaavunmoHHaA Bbinevka

BKMNIOYaeT nupor «cy OEpek», MUPOXKW nayaHra € nacTbIpMOW,
KPYYE€Hble NUPOXKN U MUPOXKKU MYCKa, a Takxe résneme, naxmaaxyH,
nuae, hapLmpoBaHHble NMUPOXKK U3 KPyrbl U KIoHede.

TokaHa, KoTopasA Takxe noaaepXxusBaeT [AeATeNbHOCTb MO
coumanbHON OTBETCTBEHHOCTW, 06A3aHa CBOEW KOpropaTuBHOWM
LIEHHOCTbIO MPUHUMMNY MNpeacTaBfeHnsa LEeHHOCTU 6peHpa, KOTOpylo
OHa p[ocTurna CcerogHA, npenocTaBriAA  BbICOKOKAYeCTBEHHbIE U
3[00pOBble BKYCbI (XMU4ecKune fobaBKKU, KOHCEPBaHTbI, COA 1 NpoYme
[06aBKM He UCMONb3YeTCA HU B OAHOM M3 HALWIMX NPOAYKTOB).
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TOKANA

Hawa uenb - No3HakKoOMUTb
nogen ¢ NyYwmnMmn KayeCTBEHHbIMN
npoayktamu TokaHa.

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

Our establishment, which started its operations as Anadolu Sofrasi in 2001 and
continued as Tokana Unlu Mamdilleri Uretim Gida SanTic.A'S in 2004, was established
in order to praduce the frst quality Tokana Turkish Ravioli with 100% beef meat
withaut additives. Tokana has became the preferred brand of the sector’s impartant
companies by carrying the Arst day quality to the highest levels.
Tokana, which has reached its production capacity of 250 tons per manth and is
the leader in the production of Arst quality real soya-free Turkish Raviali in Istanbul,
has become the favarite of concious consumers in comparison ta 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 shack —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 ariginal Tokana Turkish Ravioli which is
accepted as ane of the best tastes in the warld.
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 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 Ravioli.
Tokana, also supports sacial 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)




CEPTUOUKATbI KAHECTBA

QUALITY CERTIFICATES
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B pononHeHre K Npou3BOACTBEHHbIM AOKYMEHTAM, MOMOMEHHbIM MO Tokana is the owner and practitioner of ISO 9001, ISO 22000, HALAL

3aKOHY, ToKaHa ABNAETCA BnaAenbLem 1 UCMONHNTeNeM cepTMONKaToB  FOOD certificates as well as legal production permit certificates.
ISO 3001, ISO 22000 u Halal Food. bnaropaps npocnexuBaemocTu,

KoTopas 6blna pean3oBaHa C MOMeHTa CO3[aHVA KomnaHuu, TokaHa
NPOAOKaeT BbiMycKaTb NPOAYKLMIo B Hopmax EC. continues to produce in EU norms.

Thanks to the traceability it has implemented since its establishment, it
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[MrneHa 1 6e3ynpeyHblii BKYC COYETalOTCA B MaHTbl TokaHa. KTo moxeT ckasatb «HeT» 100%
roBaanHe B MaHTbl TokaHal Haliy 3amMOpoOXKeHHble 1 CBeXre MaHTbl, KOTopble JOCTUraloT

BallMX CTOJIOB, COXPaHAA NMPu 3TOM CBEXECTb N BKYC B MOMEHT UX NMPOn3BOACTBa, HAaNnOMMHaAOT
Ballnm OeTam o 3a0bITOM UCTUHHOM BKYC€ MaHTbl.

.77‘{\'. L
~f = o Hygiene and taste are combined in Tokana's delicious Ravicli(manti). Who can say “no” to a
TOKANA plate of Tokana Raviali (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 Raviali (mant).
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Carrefour

MIGROS

A-101
FiLE

C TpaAWUWOHHBIM BKYCOM W COBPEMEHHbIM
MEeTOIOM  W3roTOBJIeHUsl,  MaHTbl  TOKaHa,
baplMpoOBaHHble MUPOXKK M3 KPYMbl, MUPOrN,
NMUPOXKK, Nuae, NaxmagXyH, KioHede...

Bce npoaykTtbl TokaHa B oTaenax KpynHemwmnx
cynepmapKeToB Typuunn 7 BeayLWNX
npov3BoauTesien OOLWECTBEHHOro NUTaHuA...

* 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 maost important brands, also in the
menus of the leading catering firms ...

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

ARDUNYA

@ SOdexz BlA , -OGUN Alilﬁom’"

Lezzetin adi

www.alibaba.com/tokana




Mbi ABnaemca Llenon Cemben

We're a family...




COBPEMEHHOE NMPON3BOACTBO
MODERN PRODUCTION
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3TO NPOAYKT C rycToi 1 60raTo HAYMHKOW, KOTOPbIN FOTOBAT B TPAANLIMIOHHOM KaMeHHOI neyu,
6e3 nyka, nMpuATeH NpuU epe, He 6GECNOKOWT rMOCAe efbl, He COAEPXKUT COt, [O06aBKM 1

KOHCepPBaHTbI.

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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3TO MPOAYKT C rycTo 1 60ratoli HAYNHKOM, KOTOPbIV FOTOBAT B TPAAULMOHHOM KaMeHHOI neyu,
6e3 nyka, nNpuATeH Npu efe, He 6ecnokouT nocse efbl, He COOepPXWUT cot, [06aBKM U
KOHCEPBaHTHbI.

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. -
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TpapuunoHHoe [Mpon3BoACTBO
TRADITIONAL PRODUCTION
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CoBpemeHHoe NpounssoncTBo
OUR PRODUCTION LINES
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OBbYYEHWE B TOKAHE

1S0 9001
FSSC 22000

TRAINING IN TOKANA

Ha Haweit Gpabpuke neprmognueckin NponsBoanTCcA 0ByUeHNe NHXEHEPAaMM NLLEBOIN NMPOMbILWIEHHOCTY 1
KOMMETEHTHBIMY JIOABMY TUIMEHE, KPUTUYECKUM KOHTPOJTbHBIM MOKasaTesisaiM, 6e30MnacHoCTY Ha paboyem mecTe.
TakXe, NpeoCTaBNAETCA HeOOX0AVMMan MHPOPMALIMA NO BOMNPOCamM COBMofeHUsA IMYHOI TUTMeHDI,
MeproLMYECcKOro NPOXOXAEHNA MeAoCMOTPa, COOTBETCTBYIOLLEN paboueii GopmMbl, MeCT, NpeaHa3HaYeHHbIX Ans
MbITbsl PYK MPU BXOAE U BbIXOAE 13 NPeAnpuATAs, CAaHUTAPHbIX NPaBW Mpu BXOAe 1 BbIXOAe U3 TyaseTa

O

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.
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[pynnbl [poayKTOB
Product Groups
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PasHoBuagHocTn MaHTbI
Flavaurs of Turkish Ravioli "Mant”



Turkish Ravioli
TOKAHA OCOBbIE MAHTDI

330x473x123
/ BecHeTTO: 4.8 KIr

H 60 Kopo6ok | Parcel

UK 14018

400 r
KoHTenHep / Plate

@ 12 wTyk / Pieces '5 looc

D Coipbie | 3amopoxeHHble "

¢ Raw | Frozen i 8-10 munyT ﬁ’

<
B 8698636384018 8698636383028

;‘é{#’é (-18 °C) 3amopoxennbie / Deep Frozen
350r /400r / 1000r / 1500r |/ 2500r / 3000r

CocraB: weHnYHasa MyKa, BOLa, roBaguHa, NyK, ANLO, Creuun, conb

Ingredients: \Wheat flour, water, beef mince, onion,
eggs, spices, salt

Triangular Turkish Ravioli
TOKAHA TPEYTOJIbHbIE MAHTDI

;
1 /,
fe
¥

UK 330x473x123
s /| BecHetTto: 4.8 Kr
400 r IEI 60 kopo6ok | Parcel

KoHTeriHep | Plate
@ 12 wryK [ Pieces '& loo°c
CD | Coipble | 3amopoxeHHble 2
Raw | Frozen i 8-10 MuHyT ‘ﬁ-‘
<
B 8698636384025 8698636383059

iéé“é (-18 °C) 3amopoxennbie / Deep Frozen

Small Turkish Ravioli

TOKAHA MAHTbI CPEAHUE

UK 330x473x123
'S /' BecHetTO: 4.8 K
400 r IEl 60 kopo6ok | Parcel

& i Heces |8 100°C

) oz R w10 mmor
B 8698636384032 8698636383080
:é{}: (-18 °C) 3amopomennbie | Deep Frozen

400+ |/ 1000+ / 1500+ / 2500 / 3000 r

-l
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Turkish Ravioli
TOKAHA OCOBbIE MAHTDI

UK 330x473x123
T4070 /| Bec HeTTO: 4.8 Kr
400 r IE' 60 Kopo6ok | Parcel

KoHTeliHep | Plate
@ 12 wryk / Pieces '& loo°C

YP | Coipble/ 3avopoxeHHbie a
Raw / Frozen i 10-15 muHyT “4'?'

B 8698636384070 8698636383042
+4| +4°C | Ceexume | Fresh
400r / 1500r |/ 2500r

Hpmmeqanwe: COAEPKMMOE MAHTOB Ha JaHHOM CTpaHnue ognHakoBoe

Triangular Turkish Ravioli
MANTIYA NIVISTKi A TOKANA

330x473x123

UK
T4087 /' BecHeTTO: 4.8 KI

400 r IE' 60 Kopo6ok | Parcel
KoHTeliHep | Plate °
@ 12 wrykK / Pieces '& looc
i 10-15 muHyT 5

YP MponeueHHble
Pre-Baked

>

B 8698636384087 |[{]) 8698636383073
O,

+4  +4 C | Ceexue | Fresh

4001 |/ 15001 | 2500+

Small Turkish Ravioli

TOKAHA MAHTbI CPEAHUE

UK 330x473x123
Ta087 /' BecHetTo: 4.8 Kr
400 r IE‘ 60 Kopo6ok | Parcel

@ KoHreiinep | Plate '& 100°C

12 wryk / Pieces
e >
W 10-15 munyT &

<7
B 8698636384094 8698636383103

YP | MNponeueHHble
Pre-Baked

+4| .4°C | Ceexue | Fresh
400r |/ 1500r |/ 2500r

TOKANA

C,DOK rOAHOCTY MPOJYKTOB +4 C cocrasnser 3 MecAla, CPOK rogHOCTN 3aMOPOXEHHDIX MPOAYKTOB cocrasnaer 1 rt 04.

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

PA3HOBUAHOCTU MAHTDI

Flavours of Turkish Raviali "Manti”
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PasHoBungHoctn MlaHTbI
Flavours of Turkish Raviali "Mant/” TOKANA



Turkish Ravioli

TOKAHA MUHW MAHTbI fogeL W1

UK 330x473x125
Ti000 /' BecHetTO: 4.8 KIr
400 r IE‘ 60 Kopo6ok | Parcel

@ KowuTenHep / Plate '& 100°C

12 wTykK / Pieces

D Cbipble/ 3aMOpOXeHHble
¢ Raw | Frozen ' 8-10 mumy (&'}

:éé: (-18 °C) 3amopoxeHHbie | Deep Frozen
400r / 1500 / 2500 r

Cocras: [NweHnyHasA MyKa, BOAA, rOBAAMHA, NyK, AL, cneuum, conb
Ingredients: Wheat Flour, water, beef, onion, egg,

spices, salt
|
I TOKAHA MAHTbI C MACTbIPMOWU ;& "
o i
o LA r
R 4040 330x473x125 B A \ /
/' BecHetTo: 4.8 kr oA S <k %
- » l- t‘ \“ ‘,_ 4,‘ ?
400 r IE‘ 60 Kopo6ok | Parcell ' o 4 N
KoHTeiiHep |/ Plate A i b : L. 3
@ 12 wryk | Pieces '& Heloge T vy N
' -~ £ t
CD Cbipble/ 3aMOPOXeHHbIe i X \
Raw / Frozen ' 8 10MMHVT@ PV o

400+ / 1500 | 2500

DHeprua n nutatenbHble BewecrsaB 100 r npo.quTa
dHeprus/ Energy | Benku | Protein | Xupsbi | Fat| Yrnesopbl [ Carbohydrate

22751 kcal 1041 ¢ 585¢g 39.88¢g

Cocrag: [TWweHnyHaA MyKa, BOAa, NacTbipma, JTyK, AL0, CeLui, conb
Ingredients: \Wheat flour, water, pastrami, onion, egg,salt

PekomeHZaLnM No NpUroToBNeHNIO:

Ina 400r maHTbl, BCKANATUTE 2 NUTPa BOAbI, A0baBbTe CONMb M Mac/o, BCbiMbTe MaHTbl B KUMALLYIO BOAy
3amMopOXKeHHble MaHTbl BapuTe B TeueHre 8-10 MUHYT, a cBeXMe MaHTbl BapuTe B TeyeHue 15 MUHYT, Ha
MeJJIeHHOM OrHe, 3aTeM BbIKNouMTe NANUTY. Bbikniouns nauty, nogoxante 1 - 2 MUHYTbI, NOKa MaHTbl He
ocAAYT Ha [HO KacTpilonu, 3aTeM npouefuTe U MpUroToBbTe K cepBrpoBKe. o »KenaHuo nopgaetca ¢
YECHOYHBIM IOTYPTOM, CyMaKOM, ManpuKoW 1 MATOW C COyCOM M3 CAIMBOYHOTO Macha

Cooking Suggestion

For 400 gr ‘Manti, 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,
sumac, chili and mint added with butter sauce.

s
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Turkish Ravioli

330x473x125
/| Bec HeTTO: 4.8 Kr

IEI 60 Kopo6ok | Parcel

UK 11086

400 r
@ KoHTeliHep | Plate 'A 100°C

12 wrykK / Pieces

YP | MponeueHHble
Pre-Baked ' 10-15 muHyT %

+4| +4°C | CBexme | Fresh
400r / 1500r / 2500

CocTas: MweHYHasA MyKa, Boga, roBaguHa, NyK, ANLo, cneyun, conb .

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

- T
I TOKAHA KAUCEPU MAHTDI S
_ L _

UK 14209 330x473x125 8 LA » 7
/' BecHetTo: 4.8 Kr £ - VR \ ¢
s A
[er\| 400r IEl 60 kopo6ok | Parcel } »
KoHTeiiHep / Plate g e L_ <7
@ 12 wryk / Pieces '5 1o00°C et
YP | MMponeueHHble & o T * !
Prg—Baked Ci’ 10-15 Mvmyrgm s » b

<
B 8698636384209 8698636383127

+4  +4°C | CBexme | Fresh
400+ 1500 | 2500 r

BaxxHasa nHpopmauyua

CBexuil MmaHTbl: n3genua +4 C ynakoBaHbl B 3awWwmTHON aTMocdepe. CpoK rogHOCTU u3penus
cocTaBnset 90 gHell, eCM BaKyyMHas yrMakoBKa He MoBpexaeHa. [1poayKT cnegyeT notpebnatb B
TeueHvie 5 gHeN nocne oTKPbITHSA.

3amopoKeHHble MaHTbI: Halm n3genusa 3amopakuneatotcs npu temnepatype -40 C n xpaHATCA npu
Temnepatype -18 C. Mbl focTaBnaem usgenua Halwmm KnveHTam 6e3 npepblBaHWA XONOAHON Lenu
-18 C, ucnonb3ya cneuranbHblii XONOAWIBHUKM-TPY30B/KN. [INA 340POBOro XpaHeHUs Halumx
NpoAyKTOB B MOPO3W/bHOW Kamepe HeOOXOANMO coxpaHsaTb Temnepatypy -18 C. Koraga 3tm ycnosus
cob6niofeHbl, CPOK FOAHOCTV Hallei 3aMOPOXKEeHHOW MpoAyKuMu cocTaBnseT 12 mecsAueB ¢ Aatbl
npor3BOACTBA.

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
destrayed. 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.

TOKANA

PABHOBUAHOCTU MAHTDI

MaHTbI

Flavours of Turkish Ravioli "Manti”
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QapuwnpoBaHHblie NMupoxkn U3 Kpynbi
Turkish Stuffed Meatballs



Stuffed Meatballs

I OAPLUUPOBAHHDIE MUPOXKU N3 KPYIbI
@ 330x473x230
/) BecHetto: 11 kr
55 r x 10 wryk lE' 30 kopo6ok | Parcel
KoHTeriHep / Plate
@ 12 wryK / P|eces '& 200°C

(;D Cbipble | 3aMopoXeHHble [
Raw / Frozen h& Ci: 56 munyr (&

UKY 12090

<7
B 8698636382090 8698636384223

;‘:X:: (-18 C) 3amopoxeHHbie | Deep Frozen

4 wrykn [ 10 wryk [ 25 wryk [ 50 wryk

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

Cocras: [lepnoBas Kpyna, MaHHaa Kpyna, ANLo, cneunu, Mmyka, Cofb, BoAa,

d)apm M3 TOBAAWHDI, JTYK, FpeLlKI/II7I opex, MmaprapuH.

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

JHeprua n nuTatenbHble Bewectea B 100 r npoaykTa

dHeprua/ Energy | Benku | Protein | Xupbi | Fat| Yrnesoppi [ Carbohydrate
168,57 kcal 8,16 ¢g 526¢ 26,98 g

PekomeHAaUMM NO NPUroTOBJIEHUIO:

DaplmpoBaHHble MUPOXKN M3 KPYMbl AepXKaT MPpY KOMHATHOW Temnepatype B TeueHvie
10 muHyT. [Jo6aBbTe COMb U JIMMOHHBIN COK B 3 NIMTPA KUMsaveHoi Boabl. OCTOPOXKHO
OMycTUTe MUPOXKKN B KUMATOK. [laiiTe NOKUMeTb B TedeHne 3-4 MUHYT 1 NOArOTOBbLTE K
CepBMPOBKe.

DapLmpoBaHHble MMPOXKY M3 KPYMbl AepXaT Mpy KOMHATHOW Temnepatype B TeUeHve
10 munHyT. MopxapbTe B GOMbLIOM KOMMUYECTBE pacKaeHHOro mac/la Ha MefIeHHOM
OrHe.

PekomeHpauuna ana coyca: PactonuTte CTONOBYIO NOXKY C/IMBOYHOIO Macsia BMecTe C
He6OoNbLUMM KOSIMYECTBOM PacTUTeNbHOrO Macsa. B TonneHoe macno go6aBbTe CTONOBYO
NOXKY TOMATHOW MacTbl, MOC/E XapKy TOMATHO NacTbl JO6ABbTE CTakaH XONOAHON BOAbI
1 NPOKMNATUTE B TedeHne 2-3 MUHYT. MOXXHO MCMoMb30BaTh Kak Ans OTBAPEHHbIX, Tak 1

ANA NoAXKapPeHHbIX MNPOXKKOB.

@apLwmnpoBaHHble
lNMupoxxkn U3 Kpynbli

Mini Stuffed Meatballs
| KUTILKEN

330x473x230
7/ Bec Hetto: 10 Kr

25 g X 20 Adet IEI 30 kopo6ok | Parcel
Seénik / Plate 200°C
@ 12 heb |/ P'\eces '5

GD) Xav / Qesagirti ™
Raw |/ Frozen J} i 5-6 munyr (&

UKY 16661

<7
B 8698636386661 8698636386654

;é{:‘; (-18 'C) 3amopoxennbie | Deep Frozen

20 wryk [ 100 wryk
20 Pieces (plate) 100 pieces (bag)

CocraB: [lepnoBas Kpyna, MaHHasa Kpyna, ANLo, cneumun, Mmyka, cosb, BOAa,

dapLu 13 roBAANHDI, YK, TPELKI Opex, MaprapuH.

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

Heprua n nuTatenbHble Bewectsa B 100 r npoaykTa

dHeprus/ Energy | Benku | Protein | Xupbi | Fat| Yrnesopbi [ Carbohydrate
168,57 kcal 816 g 526¢g 26,98 ¢

Cooking Suggestion:

@ Keep the stuffed meatball at ambient temperature for 10 minutes. Add salt
and lemon juice in a bailed 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



Mupoxkn MNMayaHra C MNacTbipmon
Turkish Pastrami Pastry



UK 330x473x125
S @ Bec HetTO: 4.8 Kr
400 r IE' 60 kopo6ok | Parcel {

]

KoHreiiHep / Plate

@ 12 wryk | Pieces .
Cn E= 4
D Coipble/ amopoxentbie [ =4 . & "

¢ Raw / Frozen /@l} L) &= 2-3 munyTor

<7
B 8698636383776 8698636383778

®, 200°C

;‘X#ﬁ (-18 °C) 3amopoxennbie / Deep Frozen
400r |/ 2500
1 wryka: 83 r/ Pieces: 83 r

Heprusa U MuratenbHbie Bewecrsa B 100 I' MpoaykTa

dHeprus/ Energy | Benkm [ Protein [Xupsbi / Fat. YrneBoppi [ Carbohydrate
204 kcal 2378 572¢g 144 ¢

CocTaB: TecTo, Cbip, NACTbipMa, NOMUAOPDI, NEpeL.
Ingredients: Pastry, kashar cheese, pastrami, tomato, pepper.

PekomeHnpauum lNMo MpuroroBneHuio:

BoinoxuTte nUpoxky Ha npotuBeHb. C 1 GYTbIIKON COfbl, MUPOXKKN
CMauMBalOTCA, M 3aKPbIBAOTCA HAa 5 MUHYT. 3aTeM BoZy C/MBAIOT W,
obmasaB MNPOXKKN ANYHDIM KENTKOM, NOCbINA0T KYHXYTOM. [oTOMBTL B
ayxoske 15 muHyT npu Temnepatype 200 rpapgycos. [opaBaTb B
ropsyem BrAe UK XKapuTb B Macsie Ha Me/IeHHOM OTrHe.

BaxxHaa nHopmauuma: [0TOBbTE MayaHry Nocie pasmMopakMBaHs.

lNupoxxku NayaHra
C MacTbipmon

Turkish Pastrami Pastry

MAYAHTA C MACTbIPMOM

UK 330x473x125
T4056 7/ BecHerTo: 4.8 Kkr
400 r IE| 60 Kopo6ok | Parcel |

KoHreiiHep / Plate o
12 wTyk | Pieces '5 200C

G) (= :
Chipbie | 3amopoxerHbie S —F+ "N
B } ﬁ"zs MUHYTbI

Raw / Frozen

<7
B 8698636384056 8698636383158

=
cD

3#%#: (-18 'C) 3amopoxennbie | Deep Frozen

2501 / 400 | 500+ [ 1000/ 2500 r
1 wryKa: 62-65r [ Pieces:62r-65r

Heprua U MuratenbHbie Bewecrsa B 100 I' Mpoaykra

dHeprus/ Energy | Benku | Protein [Xupbi | Fatt YrneBopbl [ Carbohydrate
204 kcal 23,78 572¢ 144 ¢

CocraB: TecTo, Cbip, NacTbipma.
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 yvolk 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.

-l
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Turkish Pastrami Pastry




KpyueHnbie Mnpoxkn
Spring Rolls ~— R



Kpyuéenbie [MnpoxkKn

Mini Spring Rolls
MUHU KPYYEHDBIE MUPOXKU

Spring Rolls
KPYYEHbIE MUPOMXKWU

UK 330x473x123 UK 330x473x123
13820 / BecHetTO: 4.8 KI T4063 /' Bec HeTTO: 4.8 Kr ‘
400 r IE‘ 60 Kopo6ok | Parcel 400 r IE| 60 Kopo6ok | Parcel| \

12 wryK / Pieces

& Komeinen | plaie (i) 200 £ iy Hoce (W) 200C
.\) =\ .

CD |  Coipble/ 3avopoxertibie /“;5_: A 4/2_3 — @

Raw / Frozen (m N

CD | Coipbie | 3avopoxerhble

Raw / Frozen L | ﬁz's MUHYTD! @

B 8698636383820 8698636383837 B 8698636384063 8698636383189

iééi (-18 °C) 3amopoxeHHble | Deep Frozen = i
400r |/ 500t / 1500+ a e
1wryka: 12r [ Pieces:12r <

% (-18 °C) 3amopoxennbie | Deep Frozen
400+ |/ 500+ | 2500 r
1wryka:30r [Pieces:30r

SHeprusa n nuTatenbHble Bewecrsa B 100 r npoaykTa Heprua n nuTaTenbHble Bewectsa B 100 r npoayKTa

dHeprus/ Energy | Benku [ Protein [Mupbi / Fat. YrneBogpi [ Carbohydrate dHeprus/ Energy | Benku | Protein [Xupbi / Fatt YrneBoppbi [ Carbohydrate
180,61 kcal 10,11 ¢ 333¢g 3299¢ 180,61 keal 1011¢g 333¢g 3299¢

CocTaB: TecTo, XupHasa 6pbiH3a, NPeCHbIN TBOPOT. Ingredients: phyllo, full-fat cheese, unsalted whey cheese.

»KapuTb 3 MUHYTbI B Mac/ie Ha MeJIEHHOM OrHe. Yufka (flaky pastry thin layered with roller pin), Full-Fat White

Cheese — unsalted whey cheese.
Important: Cook the Spring Rolls after thawing.

BaxxHas wvHopmaums: [OTOBbTe KPyUEHble MUPOXKM MOCe
pa3MopaKknBaHuA.

-l
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TOKANA

Spring Rolls
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[esneme
Turkish Pancake




WHOYCTPUAJILHO fesneme

Cheesy Pancake
KNACCUYECKOE C BPbIH30W

Potato - Mince Pancake
C KAPTOLUKOW U ®APLUEM

100 r x 20 wryk IEl 60 kopo6ok | Parcel
@ KoHTeriHep | Plate '& a0°C

8 wTyK | Pieces

CD Cbipble/ 3aMOpPOXeHHble C':
/\ Raw / Frozen ﬁ’ 5 munyr (&

nn

UK 330x473x353
13479 7 16 «r

100 r x 20 wryk IE' 60 Kopo6ok | Parcel
KoHTeriHep | Plate ao°c
@ 8 wTyK / Pieces '&
CD Cbipble/ 3aMOpPOXeHHbIe 4/ C‘:
Raw / Frozen | > MUHYT "5':;'
7 | 7
B 8698636383479 8698636383486 1 B 8698636383417 8698636383424

:égt (-18 'C) 3amopoxennbie | Deep Frozen ﬁéﬁ (-18 °C) 3amopoxennbie | Deep Frozen

——-

Cheese - Spinach Pancake

KNACCUYECKOE C BPbIH30M U LUMUHATOM

UK' 13455 @ ig[?()l(_473x353

100 r x 20 wryk IEI 60 kopo6ok | Parcel
KoHTenHep | Plate °
<= 12 wryk | Pieces '& socC

CD | Coipbie/ 3amopoxentbie & 5 MumyT @:_:

Raw / Frozen " >

<
B 8698636383455 8698636383462

Curd Cheese Pancake
PENERE SPi — LORIK

UK' 13431 @ ig[il()l(_473x353

100 r x 4 wrykn IEl 60 kopo6ok | Parcel
KoHTeliHep | Plate °
@ 12 wTyK / Pieces '& soc

‘\ CD | Coipbie/ 3amopoxentbie o 5 MuHyT @

Raw / Frozen 1 T

' <
\ B 8698636383431 8698636383448

;;X;: (-18 'C) 3amopoxennbie | Deep Frozen

—— ——
JHeprua n nutatenbHble Bewectsa B 100 r npoagyKTa BaxHaa unpopmauns
dHeprus/ Energy Bean/ Protein Xupbi | Fat yrﬂeBOAbI/ Carbohydrate Hawwn wun3penus 3amopaxuBatotca npu Temnepatype -40 C u xpaHaTca npu Temnepatype -18 C. Mol
[LOCTaBMAEM M3AENNA HaWWM KnneHTam 6e3 npepbiBaHMA xonofHon uenu -18 C, ncnonb3ya cneyvanbHbli
2373 keal 936g 572¢g 256 b
XOonoAunbHUKN-TPY30BUKW. ﬂﬂﬂ 3[0POBOIro XpaHeHVA HalnX NpPoAYKTOB B MOPO3WIbHOW Kamepe HeO6XO,D,|/IN|O
CocTaB: TeCTo, MO Pa3HOBUAHOCTYM (Knaccuyeckas OpbiH3a, WNNHAT, KapTOLLKa, coxpaHATb Temnepatypy -18 C. Korga 3Tu ycnosuA cobniofieHbl, CPOK FOAHOCTU Hallell 3aMOPOXEHHOM
TBOPOT, dapLL 13 roBAAWHDI, YK, MONIOKO, ALIA, PaCTUTENbHOE MaCIo, CeLun 1 NPOAYKLMN COCTaBAAET 12 MeCALEB C AaTbl IPOM3BOACTEA.
conb).
ey checae aef Minced meat oon, ik, s, egarable O, spices g
whey cheese, beef Minced meat, onion, milk, eggs, vegetable ail, spices and Important Information
salt) Our products are shocked at -40 degrees and kept at — 18 degrees. They are delivered to our
e — customers by our vehicles at -18 degrees without breaking the cold chain.
Mocne pasmopaxrBaHWA NPoAyKTa NoaxapbTe C 06enx CTOPOH Ao Our praducts must be kept at a deep freezer at 18 degrees for a healthy preservation. When these

3onoTucToro ugeta. MofasaTb B ropavem Buge.
After the product is thawed, fry the both sides until red. Serve haot.

conditions are provided, the durability of our praoducts is 12 manths from the production date.

-l
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Catering Turkish Pancake



[esneme
Turkish Pancake



fesneme

Potato Flatbread
FE3JIEME C KAPTOLWKON

330x473x125
/| Bec HeTTO: 4.8 Kr

100 r x 4 wryKK IE' 60 Kopobok | Parcell
KoHTeiHep | Plate P
@ 12 wrykK / Pieces '5 S0¢T

CD Cbipble/ 3aMOpOXeHHbIe 4—— "
Raw / Frazen | > MUHYT @;

UK 11871

DHepruA n nuTatenbHble Bewectsa B 100 r npoaykKra
dHeprusa/ Energy | Benku | Protein [*Kupebi | Fat| YrneBoapl [ Carbohydrate

237,3 keal 936¢ 572¢g 256¢

CoctaB: Tecto, no PasHOBUAHOCTA (KJ'laCCl/ILIeCKaﬂ 6prH3a, WNMHart,
KapToWkKa, TBOpOTr, cbapLu M3 roeAaguvHbl, JNyK, MOJIOKO, Auua,
pacTuTenbHOE Macso, cneynn n COﬂb).

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

7
B 8698636381635 8698636381686

,’é{;ﬁ (-18 'C) 3amopoxennbie | Deep Frozen

UK 330x473x125
PecE1 7/ BecHetTO: 4.8 Kr

100 r x 4 wrykn IE' 60 kopo6ok | Parcell

KoHTeriHep / Plate o
@ 12 wrykK / Pieces '5 Sl
CD Cbipbie/ 3aM0po>KeHHb|e

Raw / Frazen " 5 MVEYE 'ﬁ

Minced Flatbread
FE3JIEME C ®APLUEM

Classical Cheese Flatbread

KNIACCUYECKOE FE3NIEME C BPbIH301

UK 330x473x125
T6647 @ Bec HeTTO: 4.8 Kr

100 r x 4 wrykn IE| 60 kopo6ok | Parcell

KoHTeniHep / Plate o
@ 12 wTykK | Pieces '5 socC
CD Cbipble/ 3aMOpPOXKEHHbIE]

‘\ Raw | Frozen ﬁ/ 5 munyt (&

B 8698636383943 8698636383986 8698636383967 ‘ 8698636383986

0 :éé‘; (-18 C) 3amopoxeHHble | Deep Frozen

;;Xg; (-18 'C) 3amopoennbie | Deep Frozen

Curd Cheese Flatbread

Spinach Flatbread
FE3NIEME CO WUNUHATOM

FE3NIEME C BPbIH30/1 U TBOPOIOM

UK 330x473x125
T3506 / BecHetTO: 4.8 Kr

100 r x 4 wrykn IEI 60 Kopo6ok | Parcell
KoHTelHep | Plate 9
@ 12 wrykK [ Pieces '& 0C

CD | Coipbie/ 3amoporeHHbie (g

Raw / Frozen & 5 manyT i

UK 330x473x125
T6647 / BecHeTTO: 4.8 Kr

100 r x 4 wrykn IEI 60 Kopo6ok | Parcell
KoHTeriHep | Plate o
@ 12 wrykK / Pieces '& socC

(;D Cbipble/ 3aMOpO)KeHHbIE
Raw / Frozen ulu 5 MUHyT &

B 8698636381659 8698636381686 B 8698636381710 8698636381786

%E}: (-18 'C) 3amopoennbie | Deep Frozen %E}: (-18 'C) 3amopoennbie | Deep Frozen

.
NRK

TOKANA

Catering Turkish Pancake
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Mupoxkn Mycka
Triangular Pastries



Triangular Pastry with Minced Meat
MUPOXKKU MYCKA C OAPLUEM ¢

330x473x125
/ BecHetTto: 4.8 kr

400 r IEI 60 kopo6ok | Parcell
\

KoHTeiiHep | Plate °
@ 12 wryk | Pieces '5 200C
‘ -
D |  Coipbie] 3amopoxentbie A (B
¢ Raw / Frazen /@ g ﬁ’

7
B 8698636382427 8698636382434

UK 12427

2-3dk@E:
nn
iég: (-18 C) 3amopoxeHHbie | Deep Frozen

400r |/ 2500r
1 wryka: 20 r [ Pieces: 20 1

Triangular Pastry With Cheese
NUPOXKWN MYCKA C BPbIH30M

UK 330x473x125
10263 /' BecHeTTO: 4.8 KI \

400 r lE' 60 kopo6ok | Parcell

KoHTenHep | Plate °
@ 12 wTyK | Pieces '5 200C
) =

D Cbipble/ 3amopoxeHHble [FE == ~ ;
¢ Raw / Frozen ’@‘ g ﬁ'2—3dk€§’;: !

<7
B 8698636380263 8698636380270

-,

3
1

;‘ééﬁ (-18 OC) 3amopoxeHHble | Deep Frozen
400r |/ 2500 r
1 wryka: 20 r [ Pieces: 20 1

.
7,[’ \\\’\

[Mupoxxkn Mycka

Triangular Pastry With Vegetable
MUPOXKN MYCKA C OBOLLAMU

UK 330x473x125
13868 / BecHetTo: 4.8 kr \
400 r IEl 60 Kopo6ok | Parcell

KoHTenHep / Plate
= 12 wTykK | Pieces '& 200¢C e
D Coipbie/ 3amopoxeHHble (FE—24 é—a Y .
c Raw / Frozen A@ nn 2-3 dk@. ‘

<z
B | 8698636383868 m" 8698636383882
:éé: (-18 °C) 3amopoxeHHbie | Deep Frozen

400r / 2500 r
1 wryka: 20 r [ Pieces: 20 r

JHeprua n nutatenbHble Bewecrsa B 100 r npogykTa
3neprusa/ Energy | Benku | Protein [Mupoi / Fat Yrnesopbi [ Carbohydrate

180,61 kcal 1011¢g 333¢g 32,99¢g

CocTaB: TeCTo, Mo Pa3HOBUAHOCTM (KMpHas BPbIH3a, NPeCHbIN TBOPOT, dapx
113 FOBAAVHBI, JYK, TOPOX, KapTOLLKa), pacTUTeNbHOE Macmo, CreLui, Cosb.
Ingredients: phyllo, varieties by type (full-fat white cheese - unsalted whey
cheese, minced meat, anion, pea, potato, vegetable oil, spice, salt)etable oil,
spice, salt)

PekomeHAaLnn No NpuroToBsIeHNIO:
*Kaputb 3 MUHYTbI B Macsie Ha MefJIeHHOM OrHe.

BaxHaa wuHdopmauyma: [oToBbTe nocne

Pa3mMopaKmBaHUA.

MUPOXKKM  MyCKa

Cooking Suggestion

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

TOKANA

Triangular Pastries
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HaLum TPaAnUMOHHbIE BKYCbl HAXOAAT CMbIC € ToKkaHOW. ToKaHa, Kotopas
LUVPOKNI acCOPTUMEHT 67I0A OT CAOEHOro NNPOora «Cy 6GEpek» A0 TMPOXKOB Mycka C
daplem, oT MMPOXKOB MayaHra C MacTblpMOW no,prqéHslxlinmpomKos, MPUHOCUT ;BaM

BOCXUTUTENbHbIE BKYCbl, NpOn3BeAeHHbIE MONMHOCTbIO TUrMeHNYHBIM Cnocobom Ona Balinx

npeanaraet Bam

i

CTONOB. s ek
Our traditional avours find meaning with Tokana. Tokana, which offers you tasty-delica-
cies with a wide range of products, brings vou delicious delic_aé‘ig'as‘!t"ﬁa_t'_aﬁe produced in a

completely hygienic way‘|1 i H tj - : T F‘

Mupor «cy bépek»
Turkish Water Pastry “Su Borek”

‘\. V7~
”’I’ \\\‘\

TOKANA




or «cy bepek»

>

MUPOT «CY BEPEK» -

3neprus/ Energy | Benku [ Protein Mupsi [ Fat| Yrnesogwi [ Carbohydrate

J 260x500x205
UK 13295 = e 246 keal | 208g |1005g 1360 ¢

= Cocras: MiweHNYHaA MyKa, KUPHaa GPbIH3a, AlLa, NOACONHEYHOe
500r IE' 30 xopo6ok | Parcel Macno, CIMBOYHOE Macno, BoAa, Conb.

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

PeKOMEHAaI.lIIIVI no NpuroToBJieHnIo:

Mocne pasmopaxvBaHUs, pasorpeinTe no BKycCy.

Cooking Suggestion

Heat it preferably after thawing.

Hawwm n3genna 3amopaxwsatotca npu temnepatype -40 C v xpaHATCA npw
Temnepatype -18 C. Mbl JocTaBnsieM v3genus Hawum KivMeHTam 6e3
npepbiBaHus  xonogHoi uenu -18 C, wucnonb3ysa  cneuuvanbHbiii
XONOANALHUKN-TPY30BUKY. [11A 300pOBOro XpaHeHMs HaLLUX NPOAYyKTOB B
MOPO3UIbHOM Kamepe Heobxogumo coxpaHaATb Temnepatypy -18 C. Korga
3TM YCNoBUSA COOMIOAEHBl, CPOK TOZHOCTU Halleil 3aMOPOXKEHHOM

KoHTeliHep/ Plate o
@ 24 wrykn | Pieces '5 220C

YP PD ﬁ” 3-4 MUHYTbI @

<7
B 8698636383295 8698636383301

),"éé: (-18 'C) 3amopoxennbie/ Deep Frozen

5001 /750 / 3500 r

BOREKA AVE

UK 13295 @ gssoisroo)(205 npoayKumun coctasnseT 12 mecaues ¢ AaTbl NPOU3BOACTBA.
500 r |E| 30 kopo6ok | Parcel
Kowreiitep] Plate @) 220°c Important Information
= 24 wrykn / Pieces Fresh Turkish Su Bérek : Our +4°C protected products are packed at
YP PD e protective atmosphere. The life of the product is 90 days unless
ﬁ’ @ 3-4 MUHYTDI &} vacuum-wrapped package is destroyed. It must be consumed in 5 days

after opening the package.

<
B 8698636383943 8698636383950 Frozen Turkish Su Borek : 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.

+4  (-18 C)3amopoxeHHbie | Deep Frozen

5001 /750 | 3500 r

U
17 \\R

TOKANA

Turkish Water Pastry ‘nupor «cy bépek»”
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Turkish Pita with minced meat



Turkish Pita with minced meat (20 pieces)
I NBICTAR EF2 01U K '

UK 13387 @ igSK);_480x360

Turkish Pita with Cheesei(20 pieces)

UK 335x480x360
TXXXX @ 16 Kr

100 g X 20 Adet IEI 30 kopo6ok | Parcel

@ KoHTeiiHep | Plate '& 150°C

8 wTyK / Pieces

TP lotoBoe (g 3 - 4 MUHYTbI @

Full Cooked (s T

100r x 20 wryk IE‘ 30 Kopo6ok / Parcel

K 7 Plat °
@ 8orrreuu-lep/ ate 'a 150°C

wryK / Pieces
TP\ loToBOE (g 3 - 4 MUHYTbI @

Full Cooked (i T

<7 <<
B 8698636383387 8698636383394 B 8698636383721 8698636383786

;‘%‘: (-18 'C) 3amopoxennbie | Deep Frozen == I iéé: (-18 °C) 3amopoxennbie | Deep Frozen

Turkish Pita with minced meat (4 pieces)
NMUAE 4 wTykn

UK 13660 i 2:0xesaso

100r x 4 wTtykn IEl 30 kopo6ok | Parcel
@ KoHTeriHep / Plate '& 150°C

24 wtyK | Pieces
TP TotoBoe [oo— - C
Full Cooked " Q 3 -4 muHyTHI ﬁ«"

7
B 8698636383929 8698636383986

MNocne pasmopaxunBaHuA, nuae MOXHO
pasorpeTb Ha CKOBOpofe (OKOJIO 5 MUHYT),
B MVKPOBOJIHOBKE (OKONIO 2 MWHYT) Unun B
ayxoBke pasorpeton go 150 rpapycos
(okono 3-4 MUHyT).

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)

;éé: (-18 'C) 3amopoxennbie | Deep Frozen

B\ e s wrvkw

Haww n3genus 3amopaunsatotca npu temnepatype -40 C n xpaHAaTca npu Temnepatype -18 C. Mbl gocTaBnsem nsgenusa Hawmum KnmeHtam 6es
UK T3660 240x485x160 npepbiBaHMA XxonoAHoi uenu -18 C, MCnonb3ysa creunanbHbiil XONOANUAbHUKN-TPY30BUKA. [11A 3H0POBOrO XPaHEHUA HALMX NPOAYKTOB B
Z 16 Kr MOPO3WSIbHOW Kamepe HEOOXOAMMO CoxpaHATb TemnepaTtypy -18 C. Korga 3Tv ycnoBus co6ntofeHbl, CPOK FOAHOCTY Hallel 3aMOPOXKEHHON

npoaykuun coctasnsieT 12 mecsAues ¢ faTbl NPOU3BOACTBA.

100 g X 4 Adet IEI 30 kopoGok / Parcel 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

KoHTeiiHep / Plate '& 150°C
@ 24 wryk | Pieces 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
lfotoBoe 25— 3. C
Full Cooked (i 3 -4 MuHyTH! »?»;. - a e Al B o " CocTaB: MuleHMYHas Myka, Bofa, dapll 13 FOBAAWHbI 1
5 - Hémanén Enerji G Qit En Di 100 xrami de / Nutritional Facts GapaHiibi, MOMMAOD, 3eNEHBIN Hepel, KpacHbii neped,
MOACOSIHEUHOE  MaCno,  C/IMBOYHOE — Macio,  [POXKKY,
8698636383328 986 JHeprus/ Energy| Benku | Protein Mupei / Fat| YrneBogbl [ Carbohydrate | cneuuy, cone, caxap.
. Ingredients : Wheat flour, water, veal minced meat,
3{%}? (-18 C) 3amopoxennbie | Deep Frozen 256 kcal 36¢g 6.95¢ 9,30 g Egransattos,p‘gcreesensu%eaprpen red pepper. sunflower oil, butter

o
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TOKANA

Turkish Pita with minced meat



;
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T
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Korga Mbl roBopum naxmagKyH, Mbl Aymaem npo AHTen, a Korga Mbl AymMaemM O
TPagULUMOHHbIX 6ntogax, mbl gymam o TokaHe! C HaumHkon u3 100% roBAfAWHbI, 3TOT
BOCXUTUTENbHbIN BKYC AHTENa Ha Ballem CToJsie C rapaHTueln TokaHbl. ToKaHa, NMoHep Mo
KauyecTBY, BKYCy W TUTME€HUYECKOMY MpPOW3BOACTBY, MPeACTaBAAeT XpycTAwun AHTen
NaxMa>KyH Ha Ball BKYC B CaMOW CBeXKel 1 caMol BKYCHOW dpopme.

— |

\When someane 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 praduction,
Tokana presents the crispy crunchy Antep lahmacun with the freshest and mast delicious taste.

TOKANA




Turkish Pizza (20 pieces)

I NAXMALKYH 20 wryk

100 r X 20 wryk IE‘ 30 wTyk / Parcel
@ KoHTeiliHep / Plate '& 150°C

4 wrykKn | Pieces

TP  rorosoe = [ C
Full Cooked o 3-4 MuHyTDI "g""

<
B 3698636383585 8698636383615

;‘}E&: (-18 'C) 3amopoxennbie | Deep Frozen

Turkish Pizza (6 pieces)

JTAXMAOXKYH 6 wtyK

240x485x160

UK
13578 7 72«

100 rX 6 wryk IE‘ 30 wryk / Parcel

@ KoHTeiiHep / Plate'& 150°C

12 wryk / Pieces

TP ' ToroBoe ﬁ" 3-4 MUHYTbI @

Full Cooked

e
B | 8698636383578 8698636383592

;éé: (-18 °C) 3amopoxennbie | Deep Frozen

Turkish Pizza (4 pieces)

UK 240x485x160
T Z 4.8 kr

100 rX 4 wryk IEI 30 WwTyK / Parcel
@ KoHTeiiHep / Plate'& 150°C

12 wrykK | Pieces

TP T o B ;
Fgﬂ-?:ﬁg:ed nn 3-4 MuHYTBI @

7
B 8698636383332 8698636383349

ég: (-18 'C) 3amopoxennbie | Deep Frozen

s
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TOKANA

SHepruA U nuTatenbHbie Bewecrtsa B 100 r npogykTa

3ueprusa/ Energy | Benku | Protein |Xupbi [ Fat| Yrnesogpi | Carbohydrate

244 keal 19¢g 12,06 g 1331¢g

CocTaB: nieHnYHas MyKa, Bofia, dapLu 13 roBaguHbl 1 6apaHiHbl,
TOMaTHas NacTa, 3eMieHbli nepeL, nanprika, NeTpyLKa, YeCHOK, cneuuu,

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

PekomeHpaLuu No NPUroToBNEHNIO:

Pisti ku we lahmecén di ambalajé de derxistin O hiliyan di taweké de
(nézi 5 dq) yan ji di Arina migropél de (nézi 2 dq) yan ji di Arina germa weé
li ser 150 C de (3-4 dq) germ bikin G hin dikarin serwis bikin.

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)

Hawwn un3penua 3amopaxuatotca npu Temnepatype -40 C u xpaHATcA npu
Temnepatype -18 C. Mbl pocTaBnsem u3fenna Hawum KineHTam 6e3
npepbiBaHnA  xonogHon  uenu  -18 C,  wucnonb3ya  crneymanbHbIn
XONOAUNBbHUKN-TPY30BUKIN. [InA 3[0pPOBOro XpaHeHVA HalMUX MPOAYKTOB B
MOPO3UIbHON Kamepe HeobXoauMo coxpaHATb Temnepatypy -18 C. Korga 3tn
ycrnoBua CobnofeHbl, CPOK TFOAHOCTW Hallel 3aMOPOMEHHOW MpomyKUum
cocTaBnAeT 12 mecAueB C faTbl NPOU3BOACTBA.

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 "JlaxmagxyH"



HeT HeobxoguMmocTy exaTb B XaTal, UTOObl MOeCcTb BeNMKOMEMHbI KHade. TokaHa,
NPMHOCAWEAA B Ball [AOM TPAAULUNOHHYIO TYPELKY KyxHIO, TakXe MpUHEeCeT Bam
HEeNnoBTOPMMbI xaTacKknin KHade. KHade oT TokaHbl CO cneumasnbHbIM CbIpoM Ansa KHade 1

XPYCTALWMM KafandoM CTaHET He3aMeHMMOW YacTbio Ballero CTosna. ==l
17?7 \\R
You do not need to go to Hatay for an delicious kunafeh. Tokana, which carries the TOKANK

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

240x485x160
104 «r

100 g X20 wTr IEI 42 awmka | Parcel
Mopuwms/ Plate o
@ 4 wt | Pieces '& 220¢C

Yp 'PD - ﬁ 10 mMuHyTbI E

UK 13547

<7
B 8698636383547 8698636383554

gé‘; (-18 °C) 3amopoxennbie | Deep Frozen

DHepreTnyecKkas LLleHHOCTb U NUTaTeNbHble Bewectsa B 100 rp
dneprus/ Energy| benku [ Protein Mupsi | Fat| Yrnesoawi [ Carbohydrate

395kcal | 363g |923g 2373 ¢g

Copepxumoe: ToHKWIA Kagand (Myka, Boaa, nekmes),

CreumanbHbIi Cbip AnA KHade, CIMBOYHOE MAc/o, PAcTUTENbHOE MAco
Ingredients: Shredded phyllo dough (flour, water, boiled grape juice),
special kunafeh cheese, butter and vegetable oil

PexomeHpgayum no NPUroToBJ1IeHNIO

Bbinoxutb KHade M3 ynakoBKM Mocne TOro, Kak OHO Ha MOJIOBUHY PasMOpPO3UIOCh.

[oTOBUTb Ha CKOBOpOZAe 1 B AyxoBKe pasorpetoit fo 220C XUPHON CTOPOHON K HK3Y

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)

PekomeHpaLuu No NpuroToBneHnio wepberta

BckunatuTb Bogy ¢ neckom. MonuTb KHade nonyumBLUINMCA TENbIM LWepPOeToM.

/777
Ba)xHo 3HaTb

Hawwn npopykTbl noaBepratoTca ObICTpo 3aMopo3Ke npu TemnepaTtype -40
C 1 3ateM xpaHATca npu Temnepatype -18C. [loctaBnAeTcA Hamy Halvm
K/IMeHTaM B XOJI0AWSIbHON Lenouke npu Temnepatype -18C. ina Toro, utobbl
HalWM MPOAYKTbl HE WCMOPTUANCH, Mbl XPaHUM KX B MOPO3UJKe Mpu
Temnepatype -18C. Mpwn cobnopeH BbillenepeyncneHHbIX YCIOBMIA Halla
NPOAYKUMS XPaHUTCA B TeueHne 12 mecsALeB C AaTbl M3rOTOBEHMS.

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 cooked kunafeh.

TOKANA




Yebypek

aTONNNCKaA Knaccuka

B pencTBnTENbHOCTM AaHHbIVM peuenT MpuLIen Ha Hally 3eMs U3 TaTapCKOW KYXHU, B
AHaToNuIo ero NnpuHecnu npuexaswme n3 CpegHen a3nm B DCKULWEXMP TaTapbl. [aHHOe
6511000 MOXKHO YMOTPeb6sATbL B Nitoboe BpemAa CyToK. Bbl ucnbiTaete HesabbiBaeMoe
YyBCTBO BKYCHOW HauuHKM 13 dapLua 1 XpycTaLlero Tecta.
[ —
TOKANN 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.

<=l
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450 TR
0%

sl

5P

WITH MINCED
Yebypek
UK 240x485x160
13547 & o \
130 r X 32 wr IEI 20 awwmkoB |/ Parcel
Mopuwus / Plate o
@ 8 wr/ Pieces '5 EPC

YP PD ?m 10 MuHyTbI 5

<7
B 8698636381703 8698636381697

;éé: (-18 'C) 3amopoxennbie/ Deep Frozen

JHepreTnyeckas LLeHHOCTb 1 NnTaTeNbHble Bewecrsa B 100 rp
SHeprus/ Energy| Benku | Protein |)K|np|>|/ Fat| YrneBoppl [ Carbohydrate

395keal | 363g |923¢g| 2373 g

CocTaB:nieHnYHas MyKa, BOAa, ANLA, TeNATWHA, penyaTbii NyK,
cnewnu, paspbixauTenb, CoMb
Ingredients: Wheat flour, water, eggs, veal, onion, spices, baking powder and salt

PekomeHgaLuy No NpUroToB/IeHNIO

BblnoxuTb uebypek M3 yNakoBKM MOC/ie TOro, Kak OHO Ha MOSIOBUHY
pa3Mopo3nnoch. MKaputb ¢ 06enx CTOPOH Ha pacKanéHHOM macsie

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)

AHATONNNCKAA KJTACCNKa

TOKANA

WITH POTATOES

YEBYPEK C KAPTOOEJIEM

UK 240x485x160
13547 7 104 «r
130 rX 32 wr IEI 20 awukos | Parcel
Mopuwus / Plate
@ 8 wir/ Pieces '& 220 C

\ YP PD - 10 muHyTbI @

<7
B 8698636381802 8698636381819

;‘éé: (-18 °C) 3amopoennbie | Deep Frozen

JHepreTnyeckas LIeHHOCTb 1 NuTaTenbHble Bewectsa B 100 rp

JHeprus/ Energy| Benku | Protein |)Kv|pb|/ Fat| YrneBoppi [ Carbohydrate
395keal | 363g |923g| 2373 ¢

CocraB: nweHn4Hasa MyKa, BOAa, ANua, TeNATUHa, penanbn?l NyK,
cneunn, paspbixnutenb, COb

Ingredients: Wheat flour, water, eggs, potatoes, onians, spices, baking powder and salt

Ba)xHO 3HaTb

Haww npopyKkTbl noaBepratotca GbicTpol 3aMopo3ke npu Temnepatype -40C u 3atem
XpaHAaTca npu Temnepatype -18C. [locTaBnAaeTca Hamy HaLIMM KV€HTaM B XONIOAMSIbHOM
Lenouke npu Temnepatype -18C. [1na Toro, 4toObl HaLWW NPOAYKTbI HE NCMOPTUINCD, Mbl
XpaHUM MX B Mopo3unke npu  Temnepatype -18C. [Tpu  cobnogeHun
BbllLENnepeynCIeHHbIX YCOBUIA Halla MPOAYKUMA XpaHUTCA B TeyeHue 12 mecAues C
[laTbl U3rOTOBNEHNA.

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




OpHopa3oBbl€ @pyKTbI

Hawa npoagykums Hanonu wu3srotaBnvMBaetca B CTPYKType MPOW3BOACTBEHHOW Kopropaunn ToKaHa
COBpEeMEHHbIMU 0bopyaoBaHuAMK 6e3 nprMeHeHnA pyk. B 2018 rogy c Balweil noaaep Ko Mbl MMeeM
Lenblo pacliMpuUTb CNEeKTOp Halel NpoayKuun, o6bembl MPOU3BOACTBA Gnarofaps HOBbIM VMHBECTULMAM.
Hawa uenb obecneunTb 6e3rpaHyHOe YAOBIETBOPEHVE HaLKX NoTpebutenen n ctatb rx Bbioopom NI1.

AnenbcuHoBbi cok  [paHaToBbin cOK TGRS |—

CBOWCTBEHHbIN panoHy AHTanun  CBONCTBEHeH panoHy [lanamaH. CBoncteeHeH panoHy MepcuH.

CBEXMIN aneNbCHOBbIN COK Ceexuii rpaHaT BbIXXMMaeTca n CBeXWn IMMOH BbIKMMAETCH U
nofsepraetca 6picTpoMy He3ameannTesibHO Heé3ameANNTENbHO 3aMOoparknBaeTca
3aMopaXxnBaHu1io Npwm 3aMopaxnBaeTca npu npu Temnepatype-40C. Mpopaetcsa
Temnepatype-40C cpa3y nociie  Temnepatype-40C. MNpopaetca B B xonoaHom Buae -18C (Cpok
BblXUMaHuA. NpogaeTtca B xonopHom Buge -18C (Cpok . FOAHOCTM MPU KOMHATHOM

_ faPdl
N Llkgwary

1 ¥ .l
[Lanas
C.
|||F'!r—i' wi

1 nnmTp www.tokana.com.tr
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3anviBaere Blannapar i
po3nt|/|Ba nmfn%Ha‘na
eCTVIMOCTb}O 20nTPoBI2
/‘%KeTa HaLlEere NPeAyKTa, 16
_J:II/ITpOB Bﬁﬁ‘al B{I/ITOI'e nosyJaere
20 J'II/ITpOB NMOHa/a.

Ecau|BbI XOTI/ITexl'IOJ'Iy‘-IVITb
NONOBMHYJANNAPATA, TOk3ANENTE
8inntpoB Boabl MFLINaKeT
Hallero npoeaykKral. Ecnn
YeTBEPTb anmnapara,;ro)Bam
noHagoburca 1f/2inakerain 4

JINTPARBOObI:

Knaccnueckunin gomaluHUn NMMOHaA,
n3rotaB/iMBaeMblil Ha Haweln pabpuke ¢
Ncnonb30BaHNEM UCKITIOUNTESIbHO

MpakTnuHbIA anA paboTaowmx B opuce

NpUroToBuUTH B JIl060e Bpemsi 1 B Nilo60m
Konuuyecrse. Heo6xogumo nuwb fo06aBUTHL
BOAY A/A €ro NPUroToB/IeHNA.

MpoAayKT COCTOUT U3 JIMMOHA Jlamaca,
anesnbcuHa n caxapa. He cogepxut

XMMMNYeCKNX gob6aBoK.

JInmoH namac BbipalymBaeTca B 0co6oii
30HEB 3anagHom paiioHe ropoga MepcuHa
(3paemnu-Cunudke). 3ta couHan
Pa3sHOBUAHOCTb IMMOHa o6nagaer
KeNTOM KOXKYpOoW, MpeBOCXOAHbIM BKYCOM




Discover .
the potential =V
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Ot macrepos TOKANA

HACTOAIErO BKYCa

From the master of
real tastes
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ki [layanra o JTaxmameyn « Inge o Kroregpe

TOKANA UNLU MAMULLERI URETIM GIDA SAN. TIC. A.S.
Mecidiye Mah. Demokrasi Cad. 325 /1
Sultanbeyli / ISTANBUL

. Tel: 0 216 481 90 83 Faks: O 216 48190 84
www.tokanamanti.com bilgi@tokanamanti.com
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TOKANA




