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Birsiit Siit ve Gida Mam. Ltd. Sti.

St mamulleri Gretimine baba meslegi olarak 1994
vilinda U¢ kardes tarafindan baslamis ve ilk olarak beyaz
peynir Uretilmistir.

Birstt St ve Gida Mam. Ltd. Sti., Tirkiye'nin en 6nemli
peynir merkezi olan Konya da 3000 m? kapali, 8000 m? acik
alana sahip olan isletmesinde; modern makine, ekipman ve
laboratuarlari ile tecrtibeli mihendis ve teknik elemanlar
ile, son derece hijnenik kosullarda kaliteli ve saglkh Grinler
Ureterek faaliyetini stirdirmektedir.

isletmenin glinlik kapasitesi 200 ton siit olup, halen 90
ton st islenmekte ve 50 kisiye istihdam saglamaktadir.

Birstt Stt ve Gida Mam. Ltd. Sti., Konya Merkezi, Cevre
ilce, kasaba ve koylerden toplanip fabrikamiza getirilen
sitler laboratuarimizda kontrolden gectikten sonra (re-
time yonlendiriimektedir. Dolayisiyla isletmede calisan
personellerin yanisira 3000 ciftci ailesinin glnlik sutlerini
degerlendirmektedir. Bu sayede bu ciftci ailelerin eko-
nomilerine katki saglanmaktadir.
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Birstt Sit ve Gida Mam. Ltd. Sti. “Kalite ve Lezzette
Son Nokta" ilkesiyle 2005 yilinin Temmuz ayindan itibar-
en Uluslararasi Kalite Guvence sistemi ve Gida glvenligi
ISO 9001:2000- HACCP belgelerini de tescil ettirmistir.

Sadece Beyaz Peynir ile baslanilan Grtin cesitleri 20
ceside ulasmistir. Her gecen glin musterilerimizin tale-
pleri karsisinda yeni Grtnlerle Grin yelpazemizi 30 ceside
cikarmayi hedeflemektedir.

Birsit Stt ve Gida Mam. Ltd. Sti/nin “Kalite ve Lez-
zette Son Nokta” ilkesiyle kaliteli ve lezzetli Grtnler igin
her gecen giin teknolojik yatirimlari devam etmektedir.

Dunyanin neresinde olursak olalhm, vazgecilmez besin
kaynaklarindan biri de sGt Grnleridir. Stt gibi muhtesem
bir nimetin,damak tadimizi stsledigi sit Grinleri, peynir
ve bunlarin cesitleri asirlardir sofralarimizdadir.

Zamanin degisen kosullarina, toplumun ihtiyacina uy-
gun olarak Uretilen peynirde her zaman aranan kaliteli,
lezzetli ve hijyenik olmasidir.
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Fabrikamizda Kalite ve lezzete verilen 6nem kadar
temizlige de 6nem verilmektedir. Bu amacla hastalik
yapici  mikroorganizmalarin ortadan kaldiriimasi icin
pastorizasyondan once sit kaba partikillerinden siizme
islemliyle ayrilir. Daha sonra Seperator sistemi ile tam
temizlik saglanir ve pastdrizasyon islemi uygulanir.
Ayrica tam temizlik ve hijyen icin gerekli C.I.P. sistemi de
fabrikamizin temizliginde énemli rol oynar.

Ureticiden alinan siit bu temizlik islemlerinden he-
men sonra Uretilecegi Grline gore proseslerde mayalanir
ve peynire dondsur. Daha sonra ayni titizlik ve hijyenik
olarak el degmeden otomatik makinelerde paketlenir ve
tliketici pazarina sunulur.

Yillarin verdigi tecriibe ve birikimle, "kalite ve lezzette
son nokta” ilkesine layik olmak gayesiyle misteri mem-
nuniyetini stirekli artirmak iftiharimiz olacaktir.




Birsiit Milk and Food Products

Manufacture of Dairy production was started in 1994
as a father profession by three brothers and first, the
cheese was manufactured.

Birs(t Sit ve Gida Mam. Ltd. Sti continues its opera-
tion with its modern machines, equipments and labora-
tories by producing quality and health products under
hygienic conditions at its establishment having 3000 m?
closed area and 8000 m? open area in Konya that is the
most important cheese center of Turkey.

Daily capacity of the enterprise is 200 tons of milk
and still 90 tons of milk is processed and it provides em-
ployment for 50 persons.

Birs(t Sut ve Gida Mam. Ltd. Sti commences produc-
tion after controlling milks coming from Konya Center,
surrounding counties, towns and villages in our labora-
tory. Therefore, it also makes use of daily milks of 3000
farmers as well as its personnel working in its establish-
ment. Thus, it provides contribution to the economies of
these farmer families.

Birstt St ve Gida Mam. Ltd. Sti registered Interna-
tional Quality Assurance System and Food Safety ISO
9001:2000 HACCP certificates from July 2005 with the
following principle “The Ultimate in Quality and Taste".

Only the types of white cheese have reached up to
20 assortments. In reply to the demands of our custom-
ers, we aimed to increase our product range up to 30 as-
sortments with the new products each passing day.

With its “The Ultimate in Quality and Taste” principle,
Birs(t St ve Gida Mam. Ltd. Sti continues its technologi-
cal investments more and more for quality and delicious
products.

Wherever in the world, one of the indispensable food
sources is dairy products. Foods made of milk that en-
riches your palatal delight like dairy products, cheeses
and its assortments have been on our tables for many
centuries.

Thing in great demand for cheese produced under
changing conditions of time and in accordance with the
requirements of society is always to be quality, delicious
and hygienic.

In our factory, cleaning is also attached importance
as much as the quality and taste. For this purpose, milk
is separated and put into container before pasteurization
with filtering process in order to remove pathogen micro-
organisms. Then, full-cleaning is provided with separator
system and pasteurization process is applied. And also
for full cleaning and hygiene, C.I.P system plays the most
important role in factory cleaning.

Milk taken from produces are fermented and convert-
ed into cheese in accordance with product to be manu-
factured after this cleaning process. Then, it is packed
automatically and offered to the consumer market with
the same attention and hygiene.

With the experience and knowledge of years, it would
be our pride to increase satisfaction of customer in order
to deserve “The Ultimate in Quality and Taste” principle.
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Kasar
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Kasar Peyniri

Kasar Peyniri

Koli Adedi /™

.10

Koli Adedi [;"5"‘ L 24
Agirlik eight - 700 gr
‘6 9386

Koli Adedi ™"

148

Kasar Peyniri

Agirlik

Weight

:2000gr.

Kasar Peyniri

KoliAdedi " : 36

Agirlik

12508

93864

Kol Adedi ™

T
55537

24

81169386

Kasar Peyniri Kasar Peyniri

Agirlik

weent 500 g

I
8l169386411555513



Kasar Peyniri

Dilimli
Kasar Peyniri

Slices Whole Fatty
Kashkaval Cheese

Koli Adedi =

24

Agrrlik Weight

. 75grn

Ly
811693864

67098

I

Dilimli
Kasar Peyniri

Slices Whole Fatty
Kashkaval Cheese

Koli

Adedi

. 48

Agrrlik Weigt

.+ 12504

8|6938

641670568

Dilimli
Kasar Peyniri

Slices Whole Fatty
Kashkaval Cheese

Dilimli
Kasar Peyniri

Slices Whole Fatty
Kashkaval Cheese

Koli Adedi "

16

Agirlik

o 15008

Koli Adedi

DL
811693864116

71091

8

Agirlik Weight 'lOOOgr

9386 4

0506




Yagh
Kasar Peyniri

Fatty
Kashkaval Cheese

Yagh
Kasar Peyniri

Fatty
Kashkaval Cheese

Koli Adedi 24

Agrrlik :700gr.

I

93864

J

|672364”

Koli Adedi 36

Agirlik 1400 gr.

8

|693864”670957”

Yagh
Kasar Peyniri

Fatty
Kashkaval Cheese

Mozarella
Peynir

Fatty

Kashkaval Cheese

Koli Adedi 16
Agrrlik 1000 gr.
8||693864 670940

Koli Adedi ., : 10

Agirlik 12000 gr.

8

|693864”671961”
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Agirlik :250gr. Bey Agirlik 1500 gr. Beya eyn"_ Agirlik 1650 gr.

yn|
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Feta Cheese Feta Cheese

630 211

Whole
Feta Cheese

Tam Yagll { Koli Adedi 18 Tam Yagll Koli Adedi 9 Tam Yagll Koli Adedi - 12

3864

Tam Yagll Koli Adedi 6 Tam Yagll Koli Adedi (12 Tam Yagll Koli Adedi 16
Agirlik 11000 gr. Bey Agirlik 11000 gr. Bey Pe Agirlik 12000 gr.
e | IR e L N e LW N
Feta Cheese Feta Cheese Feta Cheese
70537 93864 49 38641670032
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~ White Light Cheese

Az Yaglh Diyet | koliAded '9 Az Yaglh Diyet | koli Aded 6 Az Yagh Diyet | koli Aded
Beyaz Peynir | Agrik 150081 Beyaz Peynir | Arik :1000gr Beyaz Peynlr Aglrhk :1000gr
S | LT 0 (A
Feta Cheese Feta Cheese Feta Cheese
70124 8ll693864l670650 693864

Yarim Yagl | Koli Adedi 1 Yarim Yagli | koliAded 1 Az Yagli Diyet | Koli Adedi 1
Beyaz Peynir J Agrik :10Kg Beyaz Peynir J Agrik :18Kg Beyaz Peynir J Agrik 17Kg
BN || T TL T e | NN TN oI
Feta Cheese
9386411671169 8l169386411671114 8ll693864l555919
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Orgii
Peynir
Loca
Cheese

Koli Aded

12

Agirlik

250 g

8116938641155582

7

Dil
eynir
Local
Cheese

TeI

Loca
Cheese

Orgii
Peynir
Loca
Cheese

Koli Adedi (12
Agirlik 1250 ¢@r.
8|693 ”670 575
Koli Adedi 2
Agrrlik 13000 gr.
| 3864”001 ||
Koli Adedi 2
Agrrlik :BOOOgL

69386 4 670131

Tel Koli Adedi 12
Agirlik 1250 gr.

Peynir
S0
Cheese
8l

93864

Cubuk Koli Adedi 112
ﬁeyn" Agirlik 250 ¢gr.
S
Cheese
8llé 864
Cubuk Koli Adedi 2
lseynir Arrlik :3000gr.
| Ny
Cheese
8llé 672
Dil Koli Adedi 2
Peynir Agrrlik :3000 gr.
Local
Cheese
8llé



Orgii [ Ko Aded T"f“””l Topik | oliAded *1

Peynir Agirlik 13000 gr. Peynir Agirlik weiee 25008
|I|II||| Iy i |I|II||| ||| AL
Cheese Cheese
38641670 647

Tel Koli Adedi " @ 1 Cubuk KoliAdedi = 11
Peynir Agirlik w2500 Iseynir Agirlik v 125008

o | IR o | IR T
8ll69 1331 8l16938641672654

3864100

Dil

Local
Cheese

Orgii
Peynir
Local
Cheese

Koli Adedi \

1

Agirlik

3000 gr.

Koli Adedi "

3864

1

Agirlik

o+ 10Kg.

Il
8

693864167266

1

01133‘|



Tulum Koli Adedi 8 Ko Koli Adedi " : 14 Ka Koli Adedi .~ :1
Peyniri Agrrlik :400gr Peyniri Agirlik '650gr iri [ e . 15Kg.

heese

Cheese Cheese
70674

cerkez Koli Adedi " : 10 Krem | KoliAdedi ™ : 24 Krem | KoliAded 12
Agirlik 1500 gr. Peynir Agirlik :200gr. Peynir Agirlik 1400 gr.
o | e LMW R S [ ap
Cheese Cheese Cheese
9386401672395 8ll693864ll670926 sll693864ll670742
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Pastorize
Tereyagi

Pastorize
Butter

Pastdrize
Tereyagi

Pastorize
Butter

Koli Adedi | :

32

Agirlik

weae 1250gr

8

693864

Koli Adedi "+ 20

55

5858H

Agirlik

Lo 11000 gr.

8

|693864

5

55940

Pastorize | KoliAdedi 2, : 40

Tereyagi [ Agrik ... 2508

670179

Pastorize
Butter

693864

8

Pastorize | KoliAdedi 2" : 27
Tereyaé| Agirk o0 :500gr

I TR |
69

38641671046

Pastorize
Butter

J

Fi Badis

Pastorize | KoliAdedi ' “ : 30
Tereya§| Agirik oo 15008r

6938641001065

Pastorize
Butter

8

Pastorize | KoliAdedi | : 18
Tereyagi J| Agrik .o :800gr

693864 671053H

Pastorize
Butter

J
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Pastorize | koliAdedi =" :12 Pastérize | koiAded " :

Tereyagi J Agrik .o 19008 Tereyagi J Agrik oo :1900gr
o | g | S\ iy
B B
" glle93864l670780 _ e U gllegsseslerorrs

Pastorize | KoliAdedi " :1
Tereyag| Agrlik e 19Kg
Pastorize
Butter
386







Lor Cheese

Lor | KoliAdedi S )

niri Agirlik wene 2500 @rn
<20 W
Cheese
81693864 834

Agirlik We 16 Kg

Local
Cheese

Lor { Kol Adedi = 1

Agirlik wegh: 110 Kg

Local
Cheese

LOI’ ‘ Koli Adedi 1 1




Kasar Peyniri f§ f8mk o 2508t Kasar Peyniri § 28k o 1400g: Kasar Peyniri f§ "8k o 1500t

e | IO o5 NPT O oot | I IRNEN
Kashkaval Cheese Kashkaval Cheese
81693864 811693864 8116938641125

Kashkaval Cheese
670735 670711 5932

Yagh { KoliAdedi " 148 Yagh { Koli Adedi = :36 Yagli { Koli Adedi " : 24

Yagll Koli Adedi = 1 24 Yagll Koli Adedi =" : 16
Kasa Pe niri Agrrlik w7008 Kasa P Agirlik wege £1000gr.
e | WA e | I
Kashkaval Cheese || Kashkaval Cheese 55018

Yagl Koli Adedi 11}“5( 10 e Tam Yagh KaliAdedi | 11
Kasar Peyniri Agrrlik e 12000 Beyaz Peynir ABrrlk e 217.0008r
Whole Whole Feta
(ot Chees ||||||||| ||| A seete IR LINLRD |
072 8ll6938641670056
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Hilal Caddesi No : 105
KONY.,

KONYA/TURKIYE
Tel : +90 332 342 65 85 - 342 5595
Fax : +90 332 342 59 89




