Taflan Flour Mill
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About Us

In 1991, Taflan Flour Plant commenced production in Samsun to provide quality flour manufacturing under more cost efficient, healt!‘ly and hy
con mtmns Adopting consumer-centered working approach, Taflan Un provides before and after sale services dynamically and in time with its

staff, representatives, strong customer relationship management. Strengthening its service and production by using the cutting-edge tadmo’hm

plant has rank among the greatest followers of modern milling within the industry.

Taflan Un has been manufacturing flour in its high-capacity wheat flour manufacturing plant with the state-of-the-art technology, thanks to the
experience gained in the industry over the years. The overall wheat storage capacity of our plant is 20.040 tons, including 4 steel wheat silos of 114?{]
tons, 2 steel silos of 2100 tons and 1 steel silo of 6000 as well as 18 concrete wheat silos of 220 tons. Additionally, it is overall flour storage capacity is
2010 tons, including 8 bulk flour silos of 100 tons and 7 bulk flour silos of 30 tons as well as a flour storage section with sacks totalled to 1000 tons.
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A propos de Nous

La Minotarie Taflan a commeance sa production an 1891 & Samsun avec lobjectif da
produire da la farine de guallté dans des conditions plus dconomiques, salpas al
hygienigues.  Taflan Un (Fanne Taflan) qui a adopta le principe de travaillar pour
salisfalre lo consommateur, avac son équipe de spécialistes dans laurs domaines, o8
représentations, sa gestion efficace de relations avec la chentéle, offre, avant et apnés
vente, des services dynamiguees et a temps. Notre usine qul renforce ses services el sa
production en utilisant les demiéres évolutions technologiques, a pris sa place dans le
secteur en tant qu'un des plus fervents adepltes de meunerie moderne

Taflan Un (Farine Taflan), dans sas établissemenis de production de blé a haute capacite
a technologie de painte et avancee produit de la farine de ble avec l'experience at
lexperiise des années passéas dans le secleur. Molre usine, avec 4 silos en acier da 1470
onnes, 2 de 2100 tonnes, 1 da 6000 tonnes et 18 sitos an béton de 220 tonnes, disposa
d'une capacité totale de stockage de blé de 20.040 tonnes. En plus de cela, elle a une
capacité totale de stockage de farine de 2010 tonnes avec B stos en fonte de 100 tonnes,
7 de 30 tonnes et une section de stockage de1000 tonnes en sacs.

Hakkimizda

faflan WUn Fabnkas: kalitel un uretiming, daha akonomik; saghikl ve hijyenik kosullarda
sagiamak amaciyla Samsun’ da 1991 yilinda uretima baslamishr. Tiketicl odakh
calismay benimsemis olan Tallan Un, kenusunda uzman kadrosu ve temsilcilikien e
zamaninda servis Mzmel sunmaktadie. Teknolojideki son gelismelen de kullanarak hizmal
v tretimini slrekli giclendiren labrikamiz, modem dedirmenciligin an biyik
takipglierinden biri olarak sekiorde venni almiglis

Taflan Un, gelismiz ve llen teknolojiye sahip yiksek kapasiteli bugday unu Uretim
tesisinde, yillardir gektorde edindigi deneyim ve tecrobeyle un dretimi yapmaktadir
Fabrikamiz 4 adet 1470 tonluk, 2 adet 2100 tonluk, 1 adet BO0D lonluk celik bugday silosu
ve 18 adeat 220 tonluk beton bugday silosu olmak Ozera foplamda 20,040 tonluk bugday
depolama kapasitesine sahiptir, Bunlann yani sira 8 adet 100 topluk; 7 adet 30 tonluk
dikme un silosu ve 1000 tan cuvalll un depolama boliml olmak Uzere toplam 2010 ton
un depolama Kapasiesine sahiphic

Our Brands

Taflan Un and Gérkem Un bran
prepared carefully and ne
quality wheats of our country ar
and offered to the manufacturing
the consumers.

Nos Marques

Les marques Taflan Un &t Garkem Un, prépardes avet
soin @ partir des blés de meilleurs qualités de notre pays.
et du monde sont offerfes au secteur de production et sux
CONSoMmaleurs.

Markalarimiz

Taflan Un ve Goarkem Un markalan, Olkemizin ve
dinyamn en kalitell bujdayfanndan-t2en ve litizlike
hazifangarak, imalat sekton ve tiketiciiera sunuimaktadir



Our Standard Products
Tafun Type 550

Cur Taflan flour is suitable for use in special
products such as all cakes, variety of pastry
and phyllo pastry (yufka) as well as use in
ovens for the breads cooked in the stone
OVENS

Tafun Type 650

It is suitable for manufacturing all varieties of
breads and the breads cooked in the stone
oven. It is used and preffered for all varieties
of home-made breads, cakes, pastries,
bourekas.

Tafun Type 850

It is used for special purposes in brown bread
baking, the type 850 is suitable for use in
tandouri - french bread, as the crumb grains
are of regular and soft type.

Gorkem Type 550

It is suitable for manufacturing of all types of
bread, cake, pastry and phyllo in the bakeries.

Gorkem Type 650

It is suitable for all types of bread and stone
oven breads al the bakeries and at home.

Gorkem Type 850

It is a product prefferred in village bread with
high bran ratio and brown colour bread baking
because it preserves its freshness and gets
stale after a long time,
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Nos Produits Standards

Tafun Type 550

MNotre farine Taflan, a part sa convenance pour
toute sorte de gateaux, feuilletés et des
produits spéciaux comme les crépes de farine,
convienl egalement a l'ulilisation dans les
boulangeries pour le pain complet de four.

Tafun Type 650

Convient pour toute sorte de pain et du pain
complet de four, Cette farine est utilisées at
préféree des foyers pour la fabrication de
I'ensemble de pain, des gateaux, des
feuilletés de toutes sortes,

Tafun Type 850

Type B850 utilisee spécialement pour le pain
brun, convient aussi aux pains de premiére
qualite comme tandir (four traditionnel) et
francala (a la fagon frangaise) grace a sa
structure a pores réguliéres et tendres.

Gorkem Type 550

Convient a la production de toute sorte de
pain aux boulangeries ainsi que gateaux, petit
pain et varietés de feuilletés.

Gorkem Tip 650

Convient a |la production de toute sorte de
pains aux boulangeries et a la maison ainsi
gue pour du pain complet.

Gorkem Type 850

Un produit preéfere pour la production de pain

paysan a haute teneur en son et pour du pain
brun grace a sa particularité de se garder frais
longtemps sans se rassir.



TafunType 550

Properties

Excellent result for all varieties

Well colouring

Late staling

Easily bearing the ingredients such as
peanuts, cacac and sugar on a variety
of cakes

Well raising

Standard flour, therefore Standard
product

Well elasticity and ease-of-opening
without tears

Required strong dough structure, well
raising, smooth crumb grain structure
and flavour characterstics for the
stone oven bread

It cantains the vitamins, minerals,
proteins as well as white flour and
cellulosic fibre providing high nutrient
content

More products can be obtained
Ease-of-shaping

Specificatio

4.5

Sandimentation /

Brabendar Farinogral Values | Deders

Brabender Ex
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Tafun Type 650

Properties

More products because of well water
bearing and strong flour
Well raising

Ease-of-shaping and well good
volume
Good knife-opening in the ovens
Well colouring
Mo cracks on the bread crust
Spongy homogenous crumb structure
Late staling
Elimination of the erars that may
arise from different conditions at the
bakeries and home
Excellent result in every type of
products made at home
It contains the vitamins, minerals,
proteins as well as white flour and
cellulosic fibre providing high nutrient

content
«  More products can be obtained
= Ease-of-shaping




Tafun Type 3850

Properties

The amount of product increase as ils
water bearing is high

It is tolerant against time and
kneading

Brown coloured and bulky village
breads can be manufactured.

The grain structure of the product is
fime, smoath and homogenous.

It makes lavash baking easy due to ils
elastic structure

Easy dough kneading

Mo tears and cracks on the bread rust
It causes no deformation in the dough
during long-term fermentations
Always Standard quality flour

It has a trademark easy flow and
powder structure

It contains the vitamins, minerals,
proteins as well as white flour and
cellulosic fibre providing high nutrient
content

More products can be obtained
Ease-of-shaping

g
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Specificatio

4.5

Sandimentation /

Brabendar Farinogral Values | Deders Brabender Ex



Gorkem Type 550

Properties
- Well water bearing
.+ Well raising
- Ease - of - shaping and good

’ volume
e m— - Good knife - opening in the
e ovens
S / . . Good colouring

« Mo cracks on the bread crust
- Spongy homogenour crumb
structure
Late staling

/i
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Gorkem Type 650

Prope

rties
Ease - of - shaping and good volume
Good knife-openning in the ovens
Good colouring
Mo cracks on the bread crust
Spongy homogenous crumb structure
Late staling
Well water bearing
Well raising

Specifications | Sp

Moisture s Prodein on dry basic
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Gorkem Type 850

Properties

+ |t preserves its freshness and sofiness
for a long time if stored under suitable
conditions
Easy lavash baking thanks to its
elastic structure
It is usad in every type of Turkish
bagel manufacturing
It has a distinctive flavour, smell and
natural colour
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Special Purpose Products

Baklava & Boureka Flour
Taflan Extra Flour that we manufacture
particularly for home-made pastries and
manufacturing industry is suitable for all types
of baklava and boureka.

Pita Flour

It is suitable for manufacturing of all types of
pita in the manufacturing industry.

Whole Wheat Flour

Diet Flour

Taflarn whole wheat flour is also called the diet
flour. It is a gquite healthy flour as the whole
bran part of the wheat is in it. For this reason,
it is of importans in respect of human health.

Containing the wheat germ known as the
rough bran and the esence of the wheat
kernel, this whole wheat flour is a brand
confidently consumed and preferred by our
consumers go on a diet, as a vitamin and
nutrient source containing no additives,
preservatives and cholesterol.

Brown Flour

It is used for special purpeses in the
manufacturing of all types of tandouri, village
breads, and it is healthy and nutritous.
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Produits Spéciaux

Pour les Baklavas & Fedilletés
La Farine Extra Taflan produite specialement
pour la patisserie et l'industrie de production,
convient & l'ensemble de baklava et de
feuilletes.

Farine pour Pidé (Pita)
Convient a la production industrielle de toute
sorle de pideés.

Farine de Ble Entier

Farine de Régime

Farine de Blé Entier Taflan est aussi appelés
farine de regime. C'est une farine trés saine
etant donné gu'elle contient tout le son du ble.
Pour cefte raison, son utilisation est
importante pour la sante.

= '~:¥'. Farine de Blé Entier qui contient le germe de
T AF & A blé qui comprend le son brut et l'essence du
[ grain de ble, est une margue sans additif,
UN '¥Q sans produit de conditionnements et sans
> contenu en cholestérol, est préféree et
. consommeés en confiance comme source

d'alimentation par nos consommateurs en
régime.

Farine Brune
On ' utilise pour |a fabrication de toute sorte
de pain de tandir (four traditionnel) et pain

paysan, elle est saine et nutritive.
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Baklava & Boureka Flour

Properties
« Strong and easily processable dough
» Easy and thin rolling out and no
tearing in manufacturing phyllos
» Good colouring suring cocking and
dissolution in the mouth
« Resistant kneaded dough during
manufacturing as well as easy phyllo
rolling out and no tearing
= Mo tearing during rolling out phyllos
and ability to give a bright colour for
the products

Brabender Extensograf Values [ Daderlar (13
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~ Pita Flour

. . ‘ Properties
« Strong dough, ease - of -processing

and ease-of-shaping

Ability of the dough to wait for a long

time without deformation after being

kneaded

Good colouring

Mo drying after cooking

Well raising

Specifications /

Hence 1997 e
14.5
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Whole Wheat Flour

Diet Flour
Properties
« The flour includes the whole content
of a wheat kernel
= It naturally contains Vitamin B's,
Vitamin E, essential minerals and
unsaturated fatty acids
» [tintensively contains bran (diet fibers)

Health Protective Properties

= It facilitates to lose weight and keep in
shape

« |t reduces the risk of large bowel
cancer

» |t helps prevent the blood pressure
and cholestercl from raising

= |t facilitates the digestion

= |t helps slow down the occurence of
cardivascular diseases, rheumatism
and a number of allergies
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Specifications |

Moisture
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Brown Flour

Properties

Manufacturing more products based
an its capability of water bearing
Manufacturing more dough
considering the qulity of the flour

The strong dough made of brown flour
does not overflow from tandouri

Mo deformation in the dough put in the
tandouri and in the final product
Distintive brown colour and aroma

It functionally substitutes for wheat
flour




Quality Control

Cur laboratory analysis are carried out in
accordance with the 150 9001:2008 and
150 22000:2005 quality management
standards, and in compliance with the
international analysis standards.

While the results obtained as a result of the
analysis are recorded and archived,
retrospective tracking can be performed from
the raw material to the customer as well as
fram the customer to the raw material with the
date and batch number printed on the labelling
of the flour packages.
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Analysis

Analysis During Wheat Acceplance

Pesticide, kemel, insect, deformed kemel,
sunn pest, hectorliter, foreign matter
Moisture / Gluten /Index

Sedimentation

Falling number

Farinograph [ Extensograph

Analysis on Manufactured Flour

Moisture /Gluten /Ash
Falling number

Oversize

Sedimentation

Farinograph / Extensograph
Bread manufacturing




Our Certificates

Taflan Un has proven its experience gained in
the industry over the years, its specialist and I 3
experienced staff, powerful technological and = = WK alitest Kalitest l
financial infrastructure, its ability to keep up z - o B ! et L |
close pace with the changing and developing i | :

world with the intermmationally recognized
certificates.
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TAFLAN

Since 1997

Taflan Flour Mill
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- 1 1\ Packaging & Shipment

It has the capability to provide logistics for
large volume export demands smoothly and
quickly thanks to its establishment within 20
km of Samsun port and state railways, and its
vehicle fleets as well as its location on the
blacksea access road. The products are
delivered to you, our valuable customers, by
shipment and delivery of the products in time,

With our automatic sack packaging machines,
we can perform packaging in kraft sack papers
in accordance with the Turkish Food Codex in
10 kg packages with 10, 25, 50 kg sacks as
well as special packaging and shipment
tailored to customer demands.
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www.taflanun.com
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Taflan Flour Mill / Fabrika
Taflan Camii Mh. Atatlrk Bulv, Mo: 121 Samsun - Tirkiye
Tel ; +80 362 4671172
Tal : +80 362 4672840
Tel | +080 362 4672319
Fax : +90 362 4671351
E-mail ;: mail@taflanun.com

kosgeb.gow.tr
m Tarihi. 07,07, 2011

Support Online / Danizma Hatt
+80 532 430 94 50
turkan@taflanun.com
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