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Always the Best.

OZMERMER

FLOUR / FARINE / &8

We have been producing
with sincerity, trust, and quality since 1952.

As the Ozmermer family, we established the Ozmermer Flour Factory in 1994 with a daily production
capacity of 120 tons. In 2013, with a new investment, we built a modern facility on a 50,000 square meter
plot in the 4th Organized Industrial Zone of Gaziantep, increasing our daily capacity to 650 tons. By 2025
through further capacity expansion investments, we reached a daily production capacity of 1,000 tons
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Year 1953 | Our founder Hasan Ozmermer, was baking pita bread.
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LA DOLCEXVITA
GROUP

iy uiilga U degoso

- Baklava Flour
agldll oyuah

¥ It is recommended to be used in making machine and hand-rolled baklava.

«5934lg N1l ginll anviall aglaull gin (pna goladiluly aniy 4

OIMERMER
uN

| BAKLAVALIK
Neh25kgi

OIMERMER ANTERIN

Ash aloj :% 0,75 Max | Protein (4igp : % 13 Min. | Moisture daghy : % 14,5 Max.

- Dessert Flour
Jbglall uab
» It is recommended to be used in making all kinds of syrup desserts.

bl dulaall cibighall glgil groa gin (né golaiiuly aniy 4

S

; -

A

ﬁ OZIMERMER

&l aNn

w{ PASA1

. l-DK!?‘IAI.IK oAl TATLILIK
| TULUMBALIK | g

=

=1

Met:25kg

 Net:25kg

A
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Kadayif Flour
aalisll uah

¥ It is recommended to be used in making all kinds of kadayif.

.thﬁJlEkpiganggyxagnﬁ{pﬂ:iluﬂqg:lQ'ﬂ

et S0kg i

L)
L}
[}
L]
L]
L]

-
-

Ash alo) : % 0,75 Max Ash aloj
Protein (uigp 2 Min. Protein (aigp

Net:50kgt

g

s S | e

| | 0zMeRMER 01""5"3
an | - 4

I NCE TEL

S|l kapaviFLiK KADAYIFLIK

=

-

m

r

: % 0,55 Max

Min.

Moisture dugh): % 14,5 Max. Moisture dygl): % 14,5 Max.

ANTEBIN ™=

OIMERMER BAKLAVALIK
UnN

3 ANTEBIN S
Het:50ka [ o BAKLAVALIK -

Net:25kge

BAKLAVALIK

-angnen j || OZMERMER

" PASA1 PASA b
LOKMALIK il TATLILIK ALTIN TEL
TULUMBALIK || KADAYIFLIK

A Net:25kg i

Net:25kg B = —— ¥t Net:50kg

INCE TEL

T YINUIWIO |

Ash aloj : % 1,80 Max
Protein (uigp :% 12 Min.
Moisture dygh): % 14,5 Max.

OZMERMER ANTERIN

OZMERMER
anN

ESMER TEL
KADAYIFLIK

Net:50kgt*
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ARTISANZ-PATISSERIE
GROUP

serapall Llines degaso

- Cake and Pastry Flour
clidllg diliasoll (yual

¥ It is recommended to be used in making all kinds of cakes pies, homemade baklava,
desserts and other luxurious pastries.

silballg clall glgil gioa gin (na golaiimb aniy o
Jdjalall dliagoll o Lajcg caliglallg duljioll agaliullg

IMERMER
an

B |
" -
B ALBINA E
e PASTALIK-BOREKLIK _'

Net:25kge

Ash aloj : % 0,55 Max | Protein (Ligu : % 11 Min. | Moisture &gl : % 14,5 Max.

- Croissant Flour

obwgjall uab

¥ |t is recommended to be used in making all types of croissants.

olwgisll glgil g1oa gin pé goladiul aniyag

et £

OZMERMER
GN

Croissamt d'Dr
KRUVASANLIK

Net:25kge

h
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ARTISANZ-PATISSERIE
GROUP

Odall Dlineo dcgoao

- Bagel Flour
ool lg vlesll (uakh

¥ It is recommended to be used in making all kinds of bagels.

Ligoaullg cleill Elgji gu0a gin (na goladily aniy o

Ash aloj : % 0,65 Max | Protein (tigH : % 11,5 Min. | Moisture gl : % 14,5 Max.

- Flour for Baklava, Pastry and Phyllo
Godpoll praell g lygull g dgldl Gaadn
¥ |t is recommended to be used in the production of machine and hand rolled phyllo dough.

Ligaug LT Gilayl digac gin na golaaiwly aniy o
™~

— | USTALIK
I unl?mz
il YUFKALL

Ash aloj : % 0,55 Max | Protein (Ligy : % 13 Min. | Moisture &gl : % 14,5 Max.

V]
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ARTISANZPATISSERIE
GROUP

oxapll dliaeo dcgoao

- Sugar and Butter Bread Flour
p3udlg @l jua Guakn

¥ |t is recommended to be used in making sugar and butter bread in all oven types.

olyadll glgil groa (né Jauullg dayjll jua gin pa golaiiwl aniy «

l:'l-;‘“:u‘_"lﬁz-{
OZIMERMER

SUGAR & BUTTER
BREAD FLOUR
Net:50kg

P i
[ S Ri SR R S

HNOTd aVIUE d3awaaWI0
OIMERMER BREAD F! nuR

i Fiur Zaswas Ln Sy
il OZMERMER
if 7]
HIR ELLER | OKLAVAM
! YUFKALIK

MAHIR ELLER
HAKLAVALIK-BOREKLIK
TUFKALIE DUGOAY UNLL

Net:50kg il

A
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GASTRC."OZMERMER
GROUP

}030jgl gpiwule degoao

- Pizza Flour Type 00

00 ggi ljiaall puaks

¥ It is recommended to be used in making all kinds of pizza dough.

il digac glgil groa gin na goladiwly aniy <

OZMERMER
UN

VENTUS

PIZZALIK |

LY Net:25kg(? __,-I :

Ash aloj : % 0,55 Max | Protein (4igp : % 13 Min. | Moisture daghy : % 14,5 Max.

- Yellow Flour
sandl Guahll
» It is recommended to use yellow flour produced from durum wheat for making
bread, pasta, and all kinds of boutique pastry products.

.yﬂlgngmwmleﬂlngImﬂlothlplﬁmhm ¢
gl judo Giladioe ¢lgil groag digjéeall

™

- ~
rd .‘Jl-.,* -

oy = ..-ad‘.-’"' - 1 P
ey — : ¥ " e Zov o i
':_/_,_’a?’»‘:\ N S HEEHER

| ézERMER
UN

SARI PASA
OURUM BUGDAY UNU

OZMERMER S50 U

Net:25kge*

——— 8

Ash aloj : % 0,75 Max | Protein (ptigp : % 13 Min. | Moisture dugh : % 14,5 Max.

)
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GASTRC.’"OZMERMER

1

GROUP

}030jgl gpiwule degoao

- Whole Wheat Flour

Jolall aodll pah

¥ It is recommended to use unrefined whole wheat flour for making all kinds of bread,
pastries, cakes, and similar products.

.yﬂlglyi&qginwjjﬁdlm@WIeaﬂl osb olaaiuly aniy

UNU

.gsbinoll Gilaiiedlg lilll wiliaeoll

o 2
3 F
2 -

4
5 8
a1 = 13
g | OzmerMer [N R
m anN E
€ s socoavil -
5. | TAm BuGDAY||' &

Net: 25kg

=9 & 2 2
¢ - N
| | :
> ZMERMERS - 5
b " U gy }| OzMeErMeEr O
OZMERMER DORUM 3 5 |
D 4 | OzMERMER | [F¥Aam BUG g
anN BUGDAY UNU§ aN M
SARI PASA VENTUS
DURUM Buoay unu || '} Net:50kg = PIZZALIK

Net:25kge

. Net:25kge }

A
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FROM GRANDFATHER TO,;GRANDSON

- Multi-Purpose Flour
Aledll 2a=io Guahb

¥ It is recommended to be used in making all kinds of luxury lavash bread, flat bread,
tortilla, and similar products.

gibiiall diladiallg yijgill jua sjalall §odpall juall Elg.ii &0 gin (na goladiul aniy o

h:\'l E /II : - P .
ZMERMER B3 OZMERMER L5

FLOUR [ FARINE /a3
FLOUR / FARINE / 282

Goiony m} \M\i@w

EXMENLIN BULSEY U L m
BUdBAY il iah E
il E" TiP 550
TiP 850 m  TEL 430 342 241 50 50 (P
N' NET: 50 kn .N
Nat:S50kg O" 5l 1 0

e e

NN HIWHINWZO

Ash aloj : % 0,65 Max | Protein (Ligp : % 11 Min. | Moisture dughj : % 14,5 Max.

- Lavash & Tortilla Flour
yipgilly Godsall juall ok

¥ |t is recommended to be used in making all kinds of pita, meat pita, lavash, tortilla,
chabati, and similar products.

- caliaeallg duijgill jua sggdpadl juall s piliLadl (laudl jua Elg.ii 02 gin (nd goladiwb aniy «

——— °= ] ?
: k! - b i “'._,: !
m ., ! e -
- < : <
g OzMERMER I 3 OzMERMER ||,
o e S
LAVASLIK IS | makine || 28] LAVASIM

. \ Aj I LAVASLIK |fmees =

£ ol 50 i

y Net 50k _ = =

Ash aloj :% 0,55 Max | Protein (ytigp : % 12 Min. | Moisture dgh;

A
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FROM GRANDFATHER TO /GRANDSON

- Pita & Chabati Flour
iliLidlg lagl ju paak

¥ It is recommended to be used in making all kinds of pita, meat pitaq,
chabati, and similar products.

.&gLirall Cilaiiollg ibLidl daranll ey ealll,lagdl i glgil groa gin (né goladiwl aniy 4

DEDEDEN
PIDELIK

Met: 25kg i

S |
3 §
3
5‘ e OZMERMER | B
2 | EpEpEN R | pecn ol 2 Tan
5] PipELiK [fo | PHREPEN OEDEDEN

Net:25kg | Netzskge

o:
5 z
: i
X |l ozmermer [JB . : =4
m an : A % | e OZMERMER M
__UN e || 6ZMERMER |} 3 R
;: CARSAF |5 1 UN OZMERMER FLOUR / FARINE / 5:33 E
I_-AVA$L_“S MAKIiNE I FLOGR / FARINE / 582 \(\}fﬂ R ﬂ
Net: 50 g I_-AVAng_ } ] Elmﬁﬁi@éﬁ? m
MNet: {e ] L.d?_,_n.:: uny
besotio TL: 20 342261 5080 (Pl E
Jesm ey

h
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French Baugette Flour

(guaipall ggonldl) Cualdl Guakhn

» |t is recommended to be used in making all kinds of French baguette,
bakery, loaf, and stone oven bread.

wiljgsdall ualull glgil groa gin (né goladiwly aniy o
agpaall glpadll (pé goinall Hgonllg guuipall juall

OZMERMER ||
unN
FRANGALIK

Net:S0kg

Ash aloj : % 0,65 Max | Protein (4igp : % 12 Min. | Moisture dugh : % 14,5 Max.

- Toast Bread Flour
.. .'II - I I
¥ It is recommended to be used in making toast bread.

{0

DIMERMER TOST EWMENAIIY

Ash aloj : % 0,55 Max | Protein (ptigp : % 12 Min. | Moisture dugh : % 14,5 Max.

)
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IPHINNT HIDUNENTH azgd

W Zowoar Eit Fipiey
| OZMERMER
UN

HAMBURGER
EKMEKLIK

& Net: 50kg |

Haw Zamee Enn T

OZMERMER
UnN

_ TOST __

EKMEKLIK |}
MNet 50I<g Y

- Hamburger & Sandwich Bread Flour

st polgllg ingailull jua paah

¥ It is recommended to be used in making all kinds of hamburger and sandwich bread.

IPHINNT HIDUNEWVH aap@d )

. st polgllg Gingailuadl jua Elg.ii g0 gin (nd golaiiwl aniy

jor Znvvwer Eoe Tyt A

OZMERMER || &
UN
HAMBURGER |}
EKMEKLIK \

Nei:sﬂk;] \

Ash aloj :% 0,65 Max | Protein (xigp : % 11 Min. | Moisture dagh) : % 14,5 Max.

T OLMERMER LUKS FRANGALIKS |
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INDUSTRIAL

Sy ==

“GROUP

dxclinl dcgoaall

- Hard Flour for Cracker & Biscuit

Cugiouadlg Caloo pa0dl gu.ul.ﬁ]l Oabll

¥ It is recommended to be used in making all kinds of crackers, biscuits, and similar products.

. agsbanall Gilaiiedlg Cigluwdl wlbliiopéoll Elg.ii 20 gin (na golaailwl andy o

T

OZMERMER

FOR CRACKER
& BISCUIT

N(:1'50kc_|

(o ==

HNOTd QYVH Y3wadWZ0
OZMERMER HARD F! OUR

Ash aloj : % 0,65 Max | Protein 4igp : % 11 Min. | Moisture dagh) : % 14,5 Max.

- Soft Flour for Biscuit
¥ |t is recommended to be used in making all kinds of biscuits and similar products.

. dgiLinall ilasiallg Cigduull glgil groa gin né golaiiuwl aniy 4

i,

(e

ROy

OZMERMER

FOR BISCUIT

Net:50 kg
==

OZMERMER SOFT F! nUR

HNO74 140S d3awaaWI0

Ash aloj : % 0,55 Max | Protein (,tigu : % 10 Min. | Moisture dugh : % 14,5 Max.

A
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{NDUSTRIAL
“GROUP

darclinll egoanll

- Chips Flour

¥ It is recommended to be used in making chips, cracker, and similar products.

. dgaLiiall cilaiiallg Cildroyiall s uudil] glgil groa gin na goladiul aniy o

VINAIWZIO
dihel_ix

Ash aloj :%1,0 Max | Protein oaigp : % 10,5 Min.| Moisture dagh) : % 14,5 Max.

9 § g
'-'1!1 m c
] 3 :
; omggngg ,l'ag DZMEEMER OZMERMER o
3 HARD FLOUR : . @
© FOR CRACKER CIPSLIK FOR BISCUIT i
m &BIsculT UN =
s " _Not:50kg - Netsokg g
c EimnE Net: 25kg =]

A
—— WWW.0Zmermerun.com h



MES&POTAMIA

GROUP
ol G Lo 2y degoao

- Iraq Bread Flour

el ggonll Gaah

¥ It is recommended to be used in making all kinds of luxury bread
and haceri bread produced in Iraq.

. pélpall (spall oganllg jalall juall glgil groa gin (né goladiwl aniy <

N 5

A
TiP 568

2 TEL : 480,342 241 60 50 [Phx)
L e

Ash aloj : % 0,55 Max | Protein (»kigu : % 11,5 Min.| Moisture dugh : % 14,5 Max.

- Lebanese & Syrian Bread Flour
sJguudlg nilindl jpall Haaha
¥ |t is recommended to be used in making all kinds of Syrian and Lebanese bread.

- uilislllg (syguudl juall Elg.ii 103 gin (na goladiul anis 4

- w il fuale
Vo z
- : Y : : -4
P . 2 ~ OZMERMER M
(/4] E::‘m_.E K Gozioy [~ , f 4 ﬂmarﬂi{lnauﬂ E
SR B
E TIP G50 \ﬂrﬁﬂ- u‘
Hesthg, e E
i i riat-506g
PR St ) 0

Ash aloj : % 0,65 Max | Protein (Ligp : % 10 Min. | Moisture &gl : % 14,5 Max.

A
a www.ozmermerun.com



MESOPOTAMIA
GROUP

Oa)gidl Ou Lo 2y Gegoao

- Tandoori Flour
Joiddl jpa puah
¥ It is recommended to be used in making all kinds of tandoori bread.

Jydl}uelylgxmgmwn%olmmhw <

OIMERMER
an

1ER TANDIRLIK

TANDIRLIK|} ]l
SAC EKMEKLIK

Net:50kg

HIONYL Y3wa3nzo

Net; 251«}

S 5) (ppada

> N

k m 5 — £

) OK% 3 -
m - |2

S Ve of “E [

§ BUBDAY UNU ; TANDIRLIK -

: il Gk L= SAC EKMEKLIK

: NET: 50 kg

TiP 650
| NE:S50kn

Al gl

BUGDAY UNU
il o gala

TiP 650
Net:50kg
#5550 ilal? G lt

TiP 650

MET: 25 hy
P et

h
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MOTHER>:HAND PACKAGE
GROUP
dlgaell olll 33 degoao

a-vm;&&a'
OZMERMER
unN

e wesin e Ty
ER
SAC EXMEXLIK
Tl_ml_lﬂlll
SUGONN RS / WHEAT FLOUR

O N (VAR

Tandoori Wheat Flour Whole Wheat Flour All Purpose Wheat Flour

ygiddl jua uabh Jolsll anill Guab Al dll asgio Guab

GZERMER
UN

SARI
DURUM BUGDAY UNU

NELLGW DLfiiM
WHEAT FLOLIN

Net:zkgli

Yellow Wheat Flour

yandll uabkll

OIMERMER
T3]

SARI PASA
OURUM BUGDAY UNU

BIKL;MLIK

Neti 25kgt

DEDEDNEN
PIDELIK

BAKLAVALIK-BOREXLIX
YUFKALI BUGAY dn

Net: 25kgt * Net:25kge

—— e i ———

————— r n B i
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OZMERMER

FLOUR / FARINE / 555

o Hwve o T

OZIMERMER || | ! | OIMERMER
UN i 1]

:| VENTOS
AAKLAVALIK i PIZZALIK

Net:25kgt* | NeuZskgt!

www.ozmermerun.com




MIDDLE EAST EXP¢:RT GROUP
buugdll §pidl panill degoao

OZMERMER

FLOUR / FARINE / 552

X Gozinigy
Bubo, u

NN HIWHIWzo
0ZMERMER UN

Ozmermer Red

Jaal yoyojgl

>3l Gtade

-

7 FARINE / 532

X Gozionp
EXMEKLIK pufioay UNU
peifl Sgale

TIP 550

Q-
N
S
B OZMERMER
S
m
-
c

TEL: +90 342 241 50 50 (Phx)

ﬁZMERNIER 1IN

INET: 50 kg
A S Malt g 3l

Ozmermer Blue
&uil yopoigl

2 ?‘355.5 3l uP-h E
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% —un S
S X oz E
s BUGDAY UNU E

T r,
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Gl Tv
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il il
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NN SNLN3n
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NET: 50 ky
ASE i 50
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poalugiisa
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osill el
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INET: 50 kn
Asm dlat 508

NN SNLNan
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Always the Best.,

OZMERMER

FLOUR / FARINE / &85

+90 0533156 64 20

Ozmermer Un Sanayi ve Ticaret A.S.

Adres: 4.0rganize Sanayi Bolgesi 83426 Nolu Cadde
No: 10 - Sehitkamil/Gaziantep/Turkiye

Tel: +90 342 24150 50 (Pbx) - Fax: +90 342 24150 54
export@ozmermerun.com - www.ozmermerun.com
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