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Hello,
Ambiente, the world’s biggest trade fair for kitchenware and household appliances, 
attracts nearly 145 thousand visitors every year wishing to know about thousands of 

new and innovative products. And this offers a great business opportunity to you. 
More than 4.700 producers and suppliers from 80 different countries participate 

in Ambiente, organised in three categories: Dining, Giving and Living. For the last 
19 years, İMMİB has been arranging a national participation program to encourage 
Turkish companies to participate in Ambiente Fair, which has become an important 

meeting point for the industry across the globe.  
The event offers you the opportunity to meet new business people and build 

new business relations. It is organised in well-designed large space in a manner 
to help visitors easily find what they need and guide them all the way to the right 

participants. Ambiente 2014 Frankfurt features innovative solutions to the culture of 
dining table and home decor. In this year’s edition of the event, visitors will be able 
to arrange their visit according not only to product types, but also to product styles 

and industry segments. 
As to the topics covered by this edition of our magazine which is dedicated 

mainly to Ambiente; If Turkey is among the markets you are focusing on and if you 
are looking for some golden tips on how to do business in Turkey, we strongly 
recommend you read the article titled “Tips on how to do business in Turkey”. 

Traditional Bursa knives, one of the most important local arts in Bursa, can be found 
almost anywhere in Anatolia but have no presence beyond the national borders. 
We made a joyful interview with Hakan Diniz, an industrial kitchenware designer, 

who told us about his latest designs.  
Karma Kristal and Narin Metal are among the participants of Ambiente that we 

introduce to you in this edition. We also interviewed Sema Güral Sürmeli, a director 
at NG Kütahya Seramik Porselen Turizm A.Ş. who told us about the company’s 

branding operations, new investments, new trends and future business strategies. 
In short, this edition of your magazine will update you on the Turkish kitchenware 
industry, on one hand, and guide you through the Turkish culture, business world 

and cuisine, on the other hand. Enjoy reading…

From right to left: Chairman of Istanbul Ferrous and Non-Ferrous Metals Exporters’ 
Association Tahsin Öztiryaki; Chairman of Istanbul Chemicals and Chemical Products 
Exporters’ Association Murat Akyüz; Chairman of Electrical, Electronics and Services 

Exporters’ Association Fatih Kemal Ebiçlioğlu
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Avşar Emaye has been continuously active 
in enameled cooking utensils sector for 
the last 30 years. Right now Avşar Emaye 
is among the leading companies in 
enameled cookware production sector 
not only in Turkey but also in Europe. The 
current output of Avşar Emaye consists 
mainly of what we call enameled cooking 
utensils, like casseroles, pans, saucepans, 
tea-pots, deep fryers etc. which are 
formed in special ways. All these products 
are produced in different forms, colours, 
decors and thickness for local market in 
Turkey and for 35 different countries by 
considering their cultures and economical 
conditions. Aluminium cookware products 
with outer surfaces embellished with 
brightly colored porcelain enamel and 
patterns or non-stick coating according 
to customer instructions. Enamel coating 
makes the outer surface of the products 
much durable than similar products. 
Additionally, the enamel coated product 
range features scratch resistance, burn 
proof and smut proof. www.avsar.com

30 YEARS’ 
PRODUCTION 
EXPERIENCE NOW 
IN ALUMINIUM
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AKEL ELECTRIC GRILL FOR TASTE ADDICTS 
You do not have to wait for summer or go out on a picnic to have a grill party. Akel Electric 

Grill, produced by Akel Electric Household Appliances, is out on the market for those 
pursuing a healthy diet and wishing to enjoy grilling at same time all year-round. Equipped 
with a lid, Akel Electric Grill cooks meat, poultry, fish and kebabs in 15-20 minutes, helping 

the food retain its original taste. With its grilling surface being fitted to the lid to cook 
food from above, Akel Electric Grill releases no smoke and smell and cooks meat just 
right, soft, juicy and tasty. With its removable dishwasher safe heating elements, Akel 

Electric Grills comes in five different models. www.akelevaletleri.com

MİSİS CERAMIC PAN SET  
OF 5 PIECES

The Misis collection is an appealing one and comes in seven different colours. 
Produced by Papilla Ceramic, Misis pans and sauce pans bring healthy food to 
your kitchen. The Misis collection is manufactured from pure aluminium body 
through special processes. Since the special body structure of Misis allows for 

even-constant heat distribution, cooking is more enjoyable and easy. 
The Misis collection has a special EcoCeramic inner coating and a heat 

resistant, high quality enamel outer coating. Accessories, specially designed 
for ergonomics, elegance and convenience, are made of heat resistant bakelite 

material. www.papilla.com.tr, www.alcomin.com

HANDMADE PRODUCTS  
BY KÜÇÜK ESNAF

Established in 2000, Küçük Esnaf  
Hediyelik Eşya ve Dekoratif Aydınlatma 
is engaged in the souvenir sector. The 

company’s products are completely 
handmade and produced in Turkey. 

Inspired by various Anatolian patterns, all 
the products represent the transformation 

of mastery and patience into art. The 
company sells its products in more than 

twenty countries and aims to do the same 
in other markets around the globe.  

www.artmosaiclamp.com
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Meat cooked at LAVA enamel cast iron pans never sticks to the pan. There are two reasons for 
this. First, high heat on the surface of pan seals the surface of meat. This retains the taste, water 

and all nutritional values of the food sealed. (It forms a dry and hard layer in a short period of 
time or briefly, let’s say it browns). So,while the meat first sticks, it looses within a couple of 

minutes - after the humidity on its surface is removed.  Secondly, only some part of the meat 
comes into contact with the pan thanks to the grill drains on surface ensuring that it is easy to 

separate meat from pan and it forms nice burning marks on meat. www.lavametal.com.tr

NON-STICK,
SEALS...

Knives made 
especially for chefs 
under the Pirge 
brand name by 
Yeşilyayla Kesici 
Aletler, a knife and 
cutter producer 
established in Bursa 
in 1879, are sold 
across Turkey and 
exported to 22 
countries. The most 
special and valuable 
product of Pirge, 
the Chef Knife with 
a 21 cm long cutter, 
is made of genuine 
hot forged stainless 
steel. After being 
heated to the point 
of glowing, stainless 
steel is forged into 
shape in presses of 
1000 tons and this 
marks the steel’s first 
journey to become 
a special Pirge. After 
being forged, it is 
carefully processed 
in computerized 
machines of 
Yeşilyayla Kesici 
Aletler, with hafts 
mounted and cutter 
sharpened by the 
most valuable knife 
masters in Turkey, 
before being ready 
for use. 
www.pirge.com

PIRGE 
MAKES 
KNIVES 
ESPECIALLY 
FOR CHEFS

ESSENSO SERIES

Lux Plastik continues to provide products that make life easier. Lux Plastik is also a self-
confident player in the market for vacuum storage containers. Vacuum storage containers, intended to help you keep your food fresh and healthy for longer periods of time and to add colour to your kitchen with elegant and convenient designs, keep your food airproof for long term freshness. With the storage containers of Lux Plastik coming in various sizes, you can safely store any food from rice to lentil, from tea to spices, and on from pasta to chickpeas. 

 www.luxplastic.com

VACUUM STORAGE 
CONTAINERS

  Lisbon line blends the latest culinary 
trends and innovations, including 
patented ceramic coating and 
compatibility with induction cooktops. 
Modern designed riveted stainless steel 
handles are combined with professional 
non stick performance.

Essenso Ecotouch Napoli Casserole 
brings a green alternative to your kitchen. 

The interior coating is PFOA and PTFE 
free, providing a healthy and and pleasent 

cooking experience.
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Hisar participates in the “AMBIENTE 
International Frankfurt Messe” which is 
the most important fair on kitchenware 
and household goods. As the first 
participant in the Turquality brand 
support program in the glassware 
sector, Hisar will meet the other brands 
of the sector at the fair which will be 
held between 7 and 11 February 2014 in 
Frankfurt, Germany. Hisar will welcome 
its visitors at Hall 3 where some global 
brands will also have their booths. It will 
promote its award-winning designs as 
well as its products that make life easier 
in the kitchen and the tableware and 
accessories that decorate tables.
www.hisar.com.tr
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PAŞABAHÇE ELEGANCE BROUGHT TO TABLES 
The Workshop Joy Collection which Paşabahçe creates using different patterns and colours every year adds colour to tables with new 

products. The Workshop Joy Collection, created by Paşabahçe, one of the three biggest glassware producers in the world, using different 
patterns and colours every year, will continue to add dazzling touches to your tables. Designed in red, white, midnight blue and gold, 

the Workshop Joy 2013 Collection comes in two combinations. In one of them where the longing for nature is reflected in the colours of 
winter, trees are ornamented with blue and white snow. And in the other combination, red stars scattered on the edges of the products 

as if trying to imitate the Milky Way. Consisting of chalices, tumblers, plates, vases, serving plates and sets and tea and coffee glasses, the 
Paşabahçe Workshop Joy 2013 Collection is offered to the taste of consumers in premium stores. www.pasabahce.com.tr

The new cooking collection by the leading kitchenware brand Tantitoni, combining 
the energy of colours with functionality, is on the market now. Consisting of pans and 

saucepans in various sizes, the collection helps you cook healthy food, using far less oil 
and in a shorter time, with its heat resistant ceramic coating. Now you can cook tastier 

and healthier food in these pans and saucepans that are attractive with their functionality, 
design and colours. Consisting of deep and shallow saucepans as well as pans of various 
sizes including a wok, the collection offers you the chance to cook healthier food, using 
far less oil, with its high performance ceramic coating. The products are impressive both 

with performance and appearance thanks to their enamel coating that helps the products 
maintain their colours and shine. It also saves energy with its excellent heat conductivity 

properties.The collection is available at 40 Tantitoni points of sale located in various cities 
in Turkey and can also be ordered at www.tantitoni.com.tr

HEALTHY FOOD 
COOKED IN 
TANTİTONİ 

CERAMIC COATED 
PANS AND 

SAUCEPANS

ARNİCA PROKIT 777 MAKES  
YOUR COOKING TASKS EASIER

HİSAR 
PARTICIPATES IN 
THE “AMBIENTE”

Arnica Prokit 777 Food Processor accelerates food preparation 
and, with its meat mincing apparatus, helps you mince the 
meat of your selection. Famous for its technology, durability 
and quality, the Small Electrical Appliances brand “Arnica” 
makes women’s cooking tasks easier with Prokit 777 
Food Processor. Offering practical solutions in the 
preparation of most food from soup to meatballs, Prokit 
777 performs a variety of functions beyond what is 
expected from a food processor with its kibbeh 
preparation apparatus, meat mincing apparatus, 
kneader, sausage funnel, blender, fruit press, 
citrus juicer and cream apparatus.  
www.arnica.com.tr
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Arzum, standing out with innovative products in the households appliances industry, presents 

the trailblazing Turkish Coffee Maker OKKA, to coffee fans’ taste. Arzum OKKA gives you the 

experience of an outstanding coffee pleasure by serving Turkish Coffee, the most authentic 

type of coffee drank throughout centuries around the world, with its ideal taste directly to your 

cup. The only thing you have to do for making a foamy and strong cup of Turkish Coffee is to 

add coffee and sugar to OKKA’s brewing chamber and push the button. Arzum OKKA feeds the 

water from the water canister directly to the brewing chamber, makes and serves the coffee into 

the cups automatically. Arzum OKKA stands out in several aspects. It combines technology and 

traditional style in its design; whereas the slow brewing option ensures a perfect coffee delight 

delivering the same taste as Turkish Coffee brewed slowly on hot sand. Arzum, a pioneering 

brand in the electrical household appliances industry, takes part again at Ambiente, leading 

international trade fair for consumer goods between 7 and 11 February. As the first Turkish 

coffee maker serving coffee directly to the cup, Arzum OKKA invites you to the Arzum booth at 

Ambiente, in Hall 3.1, A29, to enjoy this unique experience. www.arzum.com/okka

ARZUM OKKA

SAME  
TASTE EVERY 

TIME

ENJOY YOUR 
COFFEE TO 

THE FULLEST 
WITH MEHTAP 

HATIR 
ELECTRICAL 
COFFEE POT 

SİNBO FOR A 
WELL MADE 

TURKISH 
COFFEE

KING CEZVEM 
PERFECTLY 
DESIGNED 

FOR TURKISH 
COFFEE 
LOVERS 

There is a very easy way 
of making a foamy Turkish 

coffee. For those who want to 
indulge in long conversations 

with guests, Arçelik K-3200 
Lal Mini Telve Coffee Maker 

provides the same taste every 
time. The machine can make 

three cups of coffee in a 
single coffee pot. And you do 
not need to wait for cooking. 
It signals when the coffee is 
ready. Lal Mini Telve Coffee 
Maker, the choice of coffee 
lovers, is waiting for those 
who are longing for foamy 

coffees. www.arcelik.com.tr

Mehtap Hatır Electrical 
Coffee Pot offers you the 

easiest way of making foamy 
Turkish coffee. Mehtap Hatır 
Electrical Coffee Pot is there 

to help those who would 
like to have a foamy cup of 

Turkish coffee when chatting 
with guests. Able to serve 6-8 

cups of coffee at the same 
time, Mehtap Hatır offers 

convenience in coffee service. 
www.mehtap.com.tr

With Sinbo SHC-2922, a 
practical Turkish coffee maker, 
you can make instant foamy 
Turkish coffee. A convenient 

coffee maker with its heat 
resistant handle, Sinbo SHC 
2922 features a heatproof 
lid which helps keep the 
fresh aroma of the coffee 

until it is served. SCM -2922 
Electrical Coffee pot has 

features including compact 
foldable handle, overheating 
protection, on/off button with 
power lamp, Otter thermostat, 
360 degree rotating wireless 
bottom and 300 ml capacity. 

www.sinbo.com.tr

King Cezvem is safe and 
convenient to use with its 

stainless steel body, hidden 
heating elements and 

safety system that prevents 
operating without water. 

360 degrees rotating 
King Cezvem makes  

a difference with its  
wireless features.
www.king.com.tr

FOR A FOAMY TURKISH COFFEE
WOULDN’T IT BE NICE TO HAVE A FOAMY TURKISH COFFEE MADE BY A COFFEE MAKER 

WHEN YOU ARE ENJOYING A WARM CONVERSATION WITH FRIENDS WITHOUT HAVING TO 

WAIT AT THE COOKER FOR YOUR COFFEE TO BE READY? WE REVIEWED AND PICKED OUT 

SOME OF THE BESTSELLING TURKISH COFFEE MAKERS FOR YOU.
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FROM KITCHEN TO LIVING ROOM
WE HAVE COMPILED A LIST OF SOME OF THE SERVICE TRAYS MADE IN TURKEY  

OF VARIOUS MATERIALS, FROM LEATHER TO PLASTIC, INCLUDING SOME PATTERNED 
AND DOUBLE-SIDED ONES.

GÜNEŞ MELAMİN PRODUCES 
PROMOTIONAL ITEMS

KÜLSAN HAS A VERY INNOVATIVE 
PRODUCT: A BOARD-TRAY WITH 

STONE EFFECT

LEATHER DESIGN SERVICE TRAYS GOOD SERVICE FOR GOOD TASTE

Güneş Melamin was established in 1979. Güneş Melamin 
produces a wide variety of products (trays, dishes, bowls etc) 
in the factory and is capable of working close to 50 tonnes of 
raw material of varying colours and designs in each month. 
The company also produces a lot of promotional items for 

the corporate firms such as leading banks, tea manufacturers, 
restaurants and hotels etc. The company also exports the 

products to the world-wide countries, Senegal, Balkan countries, 
the Middle East and Turkish Republic of Northern Cyprus.  

www.gunesmelamin.com

The deep shiny surface can be used as a tray whereas the matte 
surface can be used as a board to display food. This stone effect 
product is not only very functional but it also has a very elegant 

outlook. It has 4 different sizes at the moment: 53 x 32,5 cm; 26,5 
x 32,5 cm; 17,7 x 32,5 cm; and 53 x 16,3 cm. It comes in 3 different 
colours : black, white and red. It can be also decorated. A perfect 

product for buffet service. Külsan, who has been producing 
melamine food service products in Turkey since 1974 will continue 

to present original ideas and revolutionary products.
www.kulsan.com.tr

Formed as a multi-shareholder company in 1975, Kavsan 
produced agricultural equipment as well as precision components 

for the electronics and telecommunications industries during its 
earlier years. In 1987, the company was restructured and renamed 

Kavsan® Plastik ve Metal San. Tic. Ltd. Şti. and focused on the 
production of plastic kitchenware and other household items. 
Since then, Kavsan® has expanded its sales network gradually, 
generating a large customer portfolio. Today, having improved 

the quality of its products and increased its production capacity, 
the company exports its products to Europe, the U.S., Africa 

and Central Asia. The company’s product range includes leather 
design and leather-coated non-slip service trays.

http://www.kavsan.com

Mete Plastik follows modern technological developments in the 
tray production sector and works to meet customers’ needs and 

expectations in the fastest and best way possible by satisfying the 
applicable hygiene requirements in every stage of production. 
The pizza trays produced by Mete Plastik are used in service by 

many fast food companies. www.mete.com.tr
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INDUSTRIAL DESIGNER HAKAN DİNİZ:

“OUR MOTTO IS: WE 

DESIGN EVERYTHING 
AND THEY NEVER 

BECOME BORING”

“BESIDES TOYS, WE ALSO 

DESIGN FURNITURE, LIGHTING 

EQUIPMENT, ELECTRONIC 

AND KITCHEN APPLIANCES. IN 

GENERAL WE HAVE THE MOTTO: 

WE DESIGN EVERYTHING AND 

THEY NEVER BECOME BORING. WE 

BELIEVE THAT EVEN IF WE DESIGN 

FURNITURE, IT MUST BE SOMETHING 

THAT STIMULATES THE USER’S IMAGINATION.”
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aving worked as chief designer in Hasbro, 
one of the biggest toy companies in the 
world, during his graduate education 
in the USA, Hakan Diniz now works 
for StudioHDD in order to transfer his 
professional experience to Turkey. Also 
a part-time instructor at Bahçeşehir 
University, Diniz says “There is serious 
potential in Turkey for industrial design. 
Young designers in Turkey are doing 
world-class work”. We interviewed Diniz 
about industrial design.

Why industrial design?
Industrial design is a profession that 

creates added value through form and 
function. Since my childhood, I have 
always had a passion for creating things 
through form and function. Actually, 
toy designs may be linked back to “my 
childhood”. 

Then, why toy design?
My passion for toys is something that 

is rooted in my being the only child. If 
you are the only child in your family, 
you naturally spend long hours playing 
with toys on your own. I liked to play 
“Risk” the most. I was able to design 
a new version of it and it became a 
phenomenon just after it was launched. 
Maybe being an industrial designer was 

my fate, I do not know. 

Do you make designs for 
industries other than 
the toy industry?

We make furniture design 
as well as lighting equipment, 

electronic and kitchen appliances. In 
general we have the motto: we design 
everything and they never become 
boring. We believe that even if we design 
furniture, it must be something 
that stimulates the user’s 
imagination. 

Do you work with 
foreign companies 
in other industries, 
just like you do in the 
toys industry?

In the furniture industry, 
we have worked with Turkish 
companies. It seems the 

furniture industry is in a better situation 
than the plastic industry. There are many 
companies with a vision in the furniture 
industry. 

Can you give us a general overview 
of industrial design in Turkey? 

There is serious potential in Turkey 
for industrial design. I am also a part 
time instructor at Bahçeşehir University. 
Young designers are doing world-class 
work. They are very determined and hard 
working. Their vision overlaps with that 
of the rest of the world. But there is a 
severe problem in terms of employment. 
In 2005, there were only six universities 
in Turkey offering degrees in industrial 
design, but today this number is over 
30. We have a redundancy of industrial 
designers. Also we have very valuable 
academics in Turkey. Speaking as a 
man who attended graduate programs 
abroad, I can say that industrial 
design education is very successful in 
Turkey. Our academics have highly 
competitive professional experience 
and determination compared to their 
counterparts in foreign countries. 

Are there sufficient areas for 
industrial designers to work? 

Not, of course. Our industry must 
not be afraid of creating added value. We 
have an understanding of making profit 
by reducing costs rather than creating 
added value. When producing something, 
we look for ways of doing it for a cheaper 
price and thus increasing the profit. 
The world quit this understanding long 
ago. It is only preferred by countries 
such as China which can compete by 
making intense production using cheap 
labor without adequate quality. Actually, 

it is big countries, like China, 
that brought an end to the 

cheap cost strategy. What 
should we do? We should 
produce added value. In 
fact the government has 
many programs to that 
end, such as Turquality, 

and Design Turkey. 
Manufacturers must embrace 

these efforts of both designers 
and the government. 

“BESIDES TOYS, WE ALSO 

DESIGN FURNITURE, LIGHTING 

EQUIPMENT, ELECTRONIC 

AND KITCHEN APPLIANCES. IN 

GENERAL WE HAVE THE MOTTO: 

WE DESIGN EVERYTHING AND 

THEY NEVER BECOME BORING. WE 

BELIEVE THAT EVEN IF WE DESIGN 

FURNITURE, IT MUST BE SOMETHING 

THAT STIMULATES THE USER’S IMAGINATION.”

WHO IS  
HAKAN DİNİZ?
After graduating from METU Industrial 
Products Design department, Hakan 
Diniz received graduate education 
in Helsinki Aalto University. Diniz 
continued his education in the world 
famous Rhode Island School of Design 
with a Fulbright Scholar and worked 
as chief designer in Hasbro, one of 
the biggest game and toy producers 
in the world, where he completed 
many successful projects. Having 
received 17 national and international 
awards during his career since school 
years, Hakan Diniz continues working 
with international brands, including 
Transformers, Zynga, Disney, Twister, 
Battleship, Scrabble, Monopoly, Spin 
Master at StudioHDD of which he is 
the founder and manager. 
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Then what can be done to 
encourage manufacturers to 
embrace these efforts?

Design is a big risk. We have to accept 
that. There is no such rule that each new 
design will be welcomed by consumers. 
This is the reality… But it is clear that a 
product not properly designed will never 
sell. To keep the competitive edge, we 
have to take this risk and make designs. 
You can minimise your risk and increase 
your chances of success with a good 
design management and a good designer. 
There is one thing recognised by all big 
offices, designers and institutes in the 
world: the first design always fails. Design 
depends a lot on trial and error. We have 
to throw off this fear of making mistakes 
and failing. 

GURME
Gurme is a practical and elegant product, combining the functions of a cutting board and a digital scale that are often used in kitchens. 
It aims to become an indispensable part of modern kitchens with its practical use and aesthetic appearance. Offering the functions 
of two products combined in an elegant and modern style, Gurme is designed in consideration of food preparation habits of users. 
Consisting of a cutting surface, a weighing surface and a glass bowl, Gurme can also be used only as a cutting board or only as a scale. 

TURŞUCU
Turşucu is a product that helps making healthy and tasty pickles at home. The most important thing to remember when making pickles 
is to well adjust the amount of salt in the brine. With the salt indicator on the cap, Turşucu helps use the ideal amount of mineral salt. 
The pickle maintains its ideal consistency during the average preparation period of four weeks thanks to its lightproof body. The date 
indicator on the cap can be set to the date the pickle is made so that it is reopened at the right time. 

Which industries do you believe 
have achieved this in Turkey?

There are really serious attempts in 
some industries, including furniture, 
vitrification and glass. These are brave 
industries. They focus on design and 
get rewarded in return. For example, 
Çilek Mobilya has made very courageous 
attempts in the furniture industry. It was 
a very brave movement. They produced 
beds in the form of a car, and it was an 
original design idea. And the design has 
paid off well. The work is very successful. 
Children do not like to go to bed and beg 
to be allowed to stay up for some more 
time when asked to go to sleep. Now 
those having a bed like that run to bed. 
I appreciate the company in that sense. 
I imagine children crying “I want Çilek” 
when it comes to buying a bed. Some kids 
want to change their beds after several 
years just like changing a car. It is the 

best example of increasing consumption 
through design.

Do you find Turkish companies 
engaged in kitchenware and 
glassware successful?

Kitchen is one of the most important 
elements of home culture. In pre-modern 
societies where eating out and watching 
television were not common, kitchen was 
the room in which families spent most 
of their time. This also influenced the 
language. In old times, the word stove 
was meant to describe the house itself. 
This cultural and functional setting is 
interesting for designers as well. In both 
Turkey and the rest of the world, the 
glassware and kitchenware industries 
are the driving force behind design. 
Almost all global brands use industrial 
design as the most important element 
of competition. Turkish companies 
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BUN
Bun is a ceramic teapot design 

where love for tea and tea time 
habits are reflected in the product. 
Designed to give the perception of 
the warmth of freshly brewed tea, 
the smell of freshly baked cookies 

and the accompanying friendly 
conversations in mind, Bun includes 

these elements in its design in 
order to highlight them all. The 

teapot cap keeps the cookies warm 
and also functions as a service tray 

for them. Bun’s handle is covered 
with wood, a natural and warm 

material, so that the user can feel 
the warmth and sincerity of tea on 

her fingertips. 

HALO
Halo is a teapot design which has 
the potential to become a creative 
water boiler in modern kitchens. It is 
a smart product with a heat sensitive 
coating on its elegant metal body 
intended to display the temperature 
of water contained in it. As the 
water is being heated, the thermal 
paint on the body turns to red to 
warn the user about the teapot 
temperature. It remains the same 
as long as the water temperature is 
constant. 

are also very successful in that regard. 
Leading actors particularly in the electric 
kitchenware and glassware industries 
employ a large group of designers and 
make designs for very brilliant new 
products. 

How do you see the future of 
industrial design in Turkish 
economy?

I see a bright future for Turkey in 
terms of design because we have no 
other choice. Design is one of the 

strongest weapons that we may use 
to survive harsh international 

competition. It is not possible 
to be successful today simply 

through functionality or 
affordable prices. Industrial 
design is an unavoidable 

reality if you want to 
be competitive. Just 

look at the smart 
phone sector. 
Almost all smart 
phones perform 

nearly the same 
tasks but some 
companies 

achieve 
incredible sales figures 

through just a few design 
differences while others 

go bankrupt. Look what has 
happened to Nokia. 

Many industrial design competitions 
are organised. Many products are 
designed but some of them are 
not placed on the market. Do you 
participate in such competitions? 
Have any of your designs been 
practically used in production?

We have received 17 design awards 
until now. Only one of them was put 
into production and it was in the 
Netherlands. We received a prize from 
a Dutch company. We received many 
awards in Turkey as well, including highly 
prestigious ones such as the Industrial 
Design Excellence Award IDEA of the 
USA. We were one of the finalists in 
Dayson Design Competition and received 
an award in İMMİB Industrial Design 
Competition. 

There is deficit in Turkey. Are you 
planning to produce the products 
you design?

Actually we have always been planning 
to become engaged in small scale 
production. But I believe such a thing 
can be achieved through cooperation. 
Imagine a producer without a designer, 
or a designer without a producer. Why 
not come together and do something? In 
Turkey, we have a problem in terms of 
cooperation. In other countries, people 
doing the same profession and not 
knowing each other. But in Turkey people 
working in family businesses get divided.

B
un

Halo



Re
gi

on
al

20



Regional

21

T
raditional Bursa 
knives, one of the 
most important local 
arts of Bursa, can be 
found anywhere in 
Anatolia but have 
no presence beyond 

the national borders. Therefore, it is 
very important for the people in Bursa 
to witness that the handcrafted Bursa 
knives survive and become a global 
brand. The biggest aim of Bursa knife 
makers and the local government is to 
make Bursa knives a popular brand in 
the country and in the rest of the world.

The “Bursa Knives Design 
Competition”, organized for the third 
time this year by the Bursa Municipality 
jointly with the Bursa Knife Makers 
Association is held for the purpose of 
building a brand for the traditional 
Bursa knives and having them appear in 
the global market. The latest edition of 
the competition, featuring the categories 
of “Kitchen and Butcher’s Knife Set, 
Sword Set, Dagger and Hunting Knife 
Set, Pocket Knife Set, Saw Set and 
Döner-Pastrami-Pie Knife Set”, shed 
light on Bursa knives once again.

THE TRADITIONAL 
“BURSA KNIFE” IS 

ABOUT TO BECOME 
A GLOBAL BRAND 

KNIVES THAT HAVE A SPECIAL PLACE AMONG BURSA’S HANDCRAFTS 
HISTORY STILL MAINTAIN THEIR FAME. “BURSA KNIFE” WHOSE TRADITIONAL 

PRODUCTION STARTED THANKS TO THE BALKAN IMMIGRANTS AFTER THE  
‘93 WAR”, IS EXPECTED TO BECOME A GLOBAL BRAND WITH NEW DESIGNS. 



Re
gi

on
al

22

Knife making in Bursa, progressing 
towards becoming a global brand 
with these efforts, first started by the 
immigrants from the Balkans after the 
‘93 War. Since then, knife making has 
been improved by those immigrant 
masters and their apprentices and has 
reached its current level. However, 
historical records reveal that the 
adventure of ironmongers who laid 
the foundation knife making in 
Bursa dates 700 years back. 

SWORDS USED IN 
HISTORICAL WARS 
WERE MADE IN 
BURSA

Knives that have a special 
place among Bursa’s handcrafts 
history still maintain 
their fame. Starting from 
Orhangazi, swords, daggers, 
axes and spears of the first 
seven sultans were made 
by ironmongers and knife 
makers in Bursa. Weapons 
such as swords and daggers of 
about 70 thousand Ottoman 
soldiers who fought in the war 

between Bayezid and Timur 
were all made in Bursa, too. Bursa 

was home to arrow and dagger 

makers during the Ottoman period and 
then became the center of saw, vineyard 
knife and dagger production by people 
of Rumelian origin before the first 
constitutionalist period. Knives made 
by people from Rumelia started to be 
ornamented and have elegant shapes 
after the Ottoman-Russian war in 1877-
1878. The tradesmen guild of the time 
also started making knives. 

Knives made in the period before 
the declaration of the Republic were 
enhanced with aesthetical features, 
liveliness and colors besides ornaments. 
Knives made in this period in the form 
of a dagger with two or three grooves 
by forging with a nine-oke-mallet have 
hafts with silver savaf and mother of 
pearl inlays. Ironmongers and knife 
makers in Bursa who continued to 
supply weapons to Ottoman army 
finally made swords and daggers for 
some of the soldiers in Çanakkale and 
Independence wars. Since the popularity 
of the weapons such as swords and 
daggers started to decrease in the early 
years of the Republic, innovations were 
made in knife making techniques; types 
of knife including bread knife, table 
knife, fruit knife were made for the 
first time in Dağıstan Bazaar under the 
Okçular Bazaar in Bursa. 

“Bursa Knives Design Competition”, 
organized for the third time this year by 

Bursa Municipality jointly with the Bursa Knife 
Makers Association, was held for the purpose of 
building a brand for the traditional Bursa knives 
and having them appear in the global market. 
The competition helps transform the sector’s 

culture and experience into new designs 
and products.
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150 DIFFERENT 
TYPES OF KNIVES

Albanian pocketknife has a special 
place in Bursa knife making. Hafts 
of these pocketknives are made of 
horns. Generally ram horns are used. 
The number of stars carved onto a 
pocketknife indicates its size. Besides 
that the knife master engraves his 
name on the knife. It is known that 
nearly 150 different types of knives 
are available in the local market, 
depending on their intended use, 
handcrafted with traditional methods. 

After these knives, made for the 
first time in Bursa, were exhibited 
in İstanbul, European knife makers 
started to add style to their products 
and to use diverse other materials to 
make knives, including aluminum, 
graphite, brass and alpago that gave a 
smooth and ornamented appearance to 
hafts. In the 1940’s, Zekeriya Soyubol, 
a renowned knife maker, started to use 
electric motor with an idling system in 
the knife industry in order to accelerate 
manufacturing. As a result, all close 
fight weapons including dagger and 
bayonet needed by the army during the 
World War I were made in Bursa.

At the beginning of 1950’s, it was 

again Zekeriya Soyubol who started to 
use stainless steel to make knives. Also, 
as the government of the time started 
to attach more importance to knife 
making, a “Knife Making Department” 
was opened by Süleyman Beltan in the 
Tophane School of Art in the 1953-
1954 academic year. The department 
continued to offer knife making 
courses until 1959-1960 academic 
year when it was transformed into a 
“Metal and Plastic Mould Making” 
department.

In 1953, Law No. 6136 on Firearms 
and Knives was amended to ban the 
making of old style daggers with 
grooves. This naturally brought the 
traditional “Bursa knife” production to 
a halt. In parallel with the technological 
developments at the beginning of the 
1960’s, mould cutting and pressing 
practice began. Still in use today, this 
technique replaced manual dexterity in 
time and reduced labor-intensive work.

Still boasting a sufficient production 
capacity to meet an important part 
of the local demand for traditional 
knives, Bursa uses stainless steel to 
make knives, with hafts made of wood, 
plastic, metal, horn, bakelite, fiber 
and acrylic alloys, for commercial, 
industrial and agricultural purposes.

BURSA KNIVES 
GO THROUGH 72 
PROCESSES 

Engaged in knife making for more 
than 40 years in Bursa, İsmail Güler 
says that knives are made in many 
cities but particularly butchers and 
those interested in knives prefer 
Bursa knives. Güler says, “Making a 
typical Bursa knife entails 72 different 
processes. This is why it attracts that 
much interest. Although Bursa has 
succumbed to technology in terms 
of knife manufacturing, hand-made 
knives will always be in demand.” 
Güler says that the steel used to make 
knives is supplied in the form of 5-6 
meters long sheets, and it is first cut 
to shape and then the cut pieces are 
heated up in chestnut coal until they 
glow.

Telling that those heated steel  
pieces are soaked in industrial oil, 
Güler continues: “This process  
makes the steel softer but more 
durable. Then the haft is attached 
to it and the blade is sharpened. 
Particularly knives for cutting livestock 
for sacrifice festival must be very 
special. Because you have a religious 
duty to fulfill when cutting livestock. 
The knife must be of high quality 
and very sharp. Also, as has been said 
for many centuries now, the blade 
must not be shorter than your hand 
span, i.e. 20-25 cm. The haft must 
fit properly in your palm. There is 
misinformation among people that 
knife steel must be thick. What matters 
is flexibility, and not thickness, in 
knives. Flexible blades cut better and 
are not tiring for the user. Knives 
should also be lightweight.”
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	 Plate:	 Essenso
	 Ovenware:	 Lava Metal
	 Pans:	 Lava Metal
	 Knife:	 Pirge
	 Ceramics:	 Kütahya Porselen
	 Salad bowl: 	 Lux Plastik
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DANCE 
OF COLORS 

IN THE KITCHEN
IT IS IN YOUR HANDS NOW TO BEAUTIFY AND 

COLOR UP YOUR KITCHEN AND TABLE… WE HAVE 
COMPILED FOR YOU A LIST OF SOME OF THE 

KITCHEN AND TABLE ACCESSORIES AVAILABLE 
IN THE LOCAL MARKET WITH ENJOYABLE AND 
COLORFUL DESIGNS. COLORFUL PORCELAIN 
AND CERAMIC TABLEWARE AND BREAKFAST 

SETS, PANS AND SAUCEPANS, SALAD 
BOWLS, BAKING POTS, FORKS, 

SPOONS AND KNIVES ALL MADE 
IN TURKEY…

styling İNCİ ÖZGÖZ

photos HANDE GÖKSAN
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Ovenware: Lava

Toast, pancake & fish pan: Aniva

Pan: Lava

Pan: Lava
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Salad bowl: Lux Plastik

Green plate: Essenso

Orange plate: Lava

Cups: Kütahya Porselen

           Dishes: Kütahya Porselen
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Juicer: Can Can

Steel pan: Emsan

Dishes: Kütahya Porselen

Spatula: Emsan
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Kettle: Mehtap

Knife: Pirge

Cutlery set: Hisar

Ceramic dish: Karma Kristal
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E
stablished by Nafi Güral 
in 2004 in order to help 
women get involved 
in business life more 
actively, NG Kütahya 
Seramik Porselen 
Turizm AŞ soon 
achieved to be a leading 

brand in the sector. The company 
exports custom-designed products to 40 
countries and employs highly talented 
Turkish designers in order to have a 
say in setting new trends. NG Kütahya 
Seramik Porselen AŞ Board Member 
Sema Güral Sürmeli told us about the 
company and its branding operations, 
new investments, new trends and future 
business strategies.

How did you manage the 
branding process and brand 
recall of Kütahya Porselen which 
is one of the most important 
brands in the sector? And what 
branding investments have you 
made so far?

We have made and are continuing 
to make investments in four different 
dimensions in an effort to create and 
uphold our brand. We aimed to have 
our brand stand out in the market in 
terms of brand awareness, perception of 

quality, brand loyalty, brand association 
and sales channels. We have managed 
our branding operations by developing 
individual strategies for each of these 
dimensions. Our focus on quality, design 
and R&D helped us raise the Kütahya 
Porselen brand to a leading position 
in national and international markets. 
Every year, we produce more than 100 
designs, about a thousand patterns and 
new collections for the gastronomy 
sector. We offer products to giant 
markets, including the USA, Canada, 
Japan as well as the EU countries.

How do you cooperate with 
Turkish and foreign designers in 
designing your products?

We have a powerful in-house design 
team; however, we also work with 
designers both in Turkey and abroad. 
Last year, we developed an extensive 
gourmet collection jointly with Defne 
Koz. This year, we are making additional 
designs. We made another special series 
with Yiğit Özer, a young and talented 
designer. We have accomplished yet 
another project, i.e. a special collection, 
with İsmail Acar this year. While 
receiving support from designers for our 
products, we also develop products for 
design companies that are renowned for 

their unique works. Among them are 
Alessi, Gaia&Gino, and Kilit Taşı/Kunter 
Şekercioğlu.

What are the colour, design 
and concept trends you have 
adopted at Kütahya Porselen for 
2014? 

In our sector, trends are set at the 
Ambiente Fair held annually. In August 
every year, companies participating in 
Ambiente set the fashion for the coming 
year. And we get prepared for the 
coming year in line with these trends. 
Besides Ambiente, we also follow many 
other international events, including 
Maison Objet Fair where many designs 
and design ideas are exhibited. This year, 
based on the trends set for the sector, we 
have developed four different porcelain 
product groups themed “brilliant”, 
“calm”, “elegant” and “attractive”, 
respectively. The “brilliant” collection 
features a cheerful palette of mandarin, 
lime green, red and raspberry, light grey 
and apricot. The “calm” collection is 
filled with patches of violet, pear, skin 
colour, grey, sand, white and black. With 
the “cream” collection we have launched 
this year, we have left our mark on a first 
and started a brand new trend in the 
sector. The “cream” collection, produced 

“WE HAVE THE 
BIGGEST PRODUCTION 
CAPACITY IN EUROPE”

“KÜTAHYA PORSELEN MAINTAINS ITS 
LEADING POSITION DUE TO ITS HIGH 
QUALITY PRODUCTS AND PRODUCT 
DEVELOPMENT PACE, AS WELL AS 
TO ITS PRODUCTION FLEXIBILITY 
AND OUTSTANDING DELIVERY 
PERFORMANCE, MADE POSSIBLE BY ITS 
PRODUCTION CAPACITY, THE BIGGEST 
IN EUROPE.”
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SEMA GÜRAL SÜRMELİ  
NG KÜTAHYA SERAMİK PORSELEN TURİZM AŞ BOARD MEMBER
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exclusively by us, offers aesthetic and 
elegant products to those who wish to 
decorate their tables with the nobleness 
of the colour cream. The collection, 
produced through natural processes 
without using dyes of any nature, is both 
exported and offered to the domestic 
market. The collection is based mainly 
on the concept “flower”. 

How about the place and 
importance of the Turkish 
porcelain sector in the world? 
Can you tell us about the 
importance of Kütahya Porselen 
in this sector and the shares of 
domestic and foreign sales in your 
production? 

Kütahya Porselen is a leader not 
only in Turkey but also in the rest of 
the world. As we all know that since the 
porcelain sector is labour-intensive, it 
has been shrinking in Europe because 
of high labour costs. But our country 
is outstanding in this sector. Kütahya 
Porselen maintains its leading position 
due to its high quality products and 
product development pace, as well 
as to its production flexibility and 
outstanding delivery performance, made 
possible by its production capacity, the 
biggest in Europe. We are exporting our 
products to many countries, including 

those in Europe. Among them are Latin 
American countries; we are exporting 
to Bolivia, Venezuela, Chile, Argentina 
and Mexico. On the other hand, we are 
selling products to China and Taiwan 
from where many Turkish companies 
import huge volumes of porcelain. We 
are exporting to more than 40 countries. 

Can you tell us about your 
local and foreign investments? 
How do you define your export 
strategies and your local and 
domestics dealer/distributor 
strategies?

Our corporation generally makes 
strategic planning once in three years 
and define policies. Our local and 
foreign dealer strategies are also defined 
in the meanwhile and reviewed annually. 
When identifying strategies, we rely 
on customer expectations, satisfaction 
surveys, market research assessments, 
and feedback from our stakeholders, 
employees and others. Our factories 
produce state-of-the-art machinery 
in order to continuously update our 
machinery portfolio. Apart from 
that, NG Makine provides technical 
information to entrepreneurs upon 
request and works with a capacity 
sufficient to build new porcelain 
factories. 

HOW DO YOU 
DESIGN YOUR 

PRODUCTS FOR A NEW 

SEASON? WHAT ARE THE 

SOURCES OF INSPIRATION 

FOR YOUR DESIGN DETAILS, 

LINES AND CONCEPTS?

When making designs, we follow the fashion and 

trends both in our sector and in other sectors. On 

the other hand, we also identify our customers’ 

expectations and needs before starting to develop 

a new collection. We hold meetings with certain 

groups and ask for their opinions. We evaluate 

their opinions with our design team before 

starting the design process. The team develops 

product prototypes with alternatives, using 

their imagination and creativity, and we select 

from among those prototypes. We follow all 

industry-specific publications and encourage 

our design team to participate in almost all 

major design and industrial fairs and also 

provide them with training at regular 

intervals to help them improve 

their creativity and innovative 

thinking. 
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“WE RECEIVE POSITIVE FEEDBACKS FROM THE TRADE FAIRS IN WHICH  
WE PARTICIPATE IN. TRADE FAIRS POSITIVELY INFLUENCE OUR EXPORTS BECAUSE BRAND 

AWARENESS AND TRUST IN THE COMPANY INCREASE EVERY PASSING YEAR.”
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S
aying that the Turkish 
kitchenware market has 
been constantly growing, 
Ahu Narin Yolcu, owner of 
Narin Madeni Eşya, added 

that consumers all over the world need 
more innovative and ergonomic products 
as a requirement of the modern life. 
Yolcu said, “Therefore companies have to 
work harder and produce more and more 
innovative products in order to survive. 
Only those that can keep up with this 
momentum will survive”, and answered 
Kitchenware’s questions regarding her 
company and the industry in general.

For how many years have you been 
in the kitchenware industry? Can 
you tell us briefly about the very 
beginnings of your company?

Our company was established in 1967 
in İstanbul. In 2017, we will celebrate our 
50th anniversary. Our production started 
in a small workshop, making frames, 
and then it shifted to cutlery during the 
1980’s. Since those days, many stainless-
steel kitchen products have been included 
in our product range. Since mid 2000’s, 
we have been trying to have a foothold in 
the horeca sector as well.

“FAIRS 
MAKE GREAT 

CONTRIBUTIONS 
TO OUR 

EXPORTS”

AHU NARİN YOLCU
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What can you say about 
the current status of the 
kitchenware industry? 

As imports from the Far Eastern 
markets increased starting from the end 
of the 90’s, local producers improved 
their product diversity and quality in 
parallel to growing competition which 
in turn led to further growth in the 
industry. The increase in both product 
diversity and competition, though 
looks like a disadvantage, has brought 
along innovation and helped Turkish 
producers gain some strong foothold in 
international markets. 

Where do you think the industry 
will be 10 years later?

It is possible to say that the Turkish 
kitchenware market has been constantly 
growing. Consumers all over the world 
need more innovative and ergonomic 
products as a requirement of the 
modern life. Therefore companies have 
to work harder and produce more and 
more innovative products in order to 
survive. Only those that can keep up 
with this momentum will survive.

Can you give us information 
about your production figures 
and business volume?

We produce 8 million units of fork, 
spoon and knife a year.

How do you create new designs? 
Do you have a R & D department?

We develop unique designs and we 
try to closely follow global trends while 
doing it.

On what did you focus most 
when creating your brand? What 
benefits does the brand offer you?

Quality and customer satisfaction 
is the key to being a trusted brand. 
Our aim is to take both of them to 
an optimum level based on our vast 
experience in the industry.

Did you make new investments in 
2013?

We focused on our infrastructure in 
order to create a new product range for 
the horeca market.

To which countries do you export 
your products? 

Mainly to Middle Eastern countries, 
Europe and the USA. Besides, we are 
continuing to offer franchise abroad. 

What kind of feedbacks do you 
receive from the trade fairs you 
participated in?

We receive positive feedbacks. Trade 
fairs positively influence our exports 
because brand awareness and trust in the 
company increase every passing year.

How about your product range?
Our product range includes stainless 

steel forks, spoons, knives, tea sets, trays, 
teapots, coffee pots, pressure cookers, 
and horeca over-the-counter equipment.

What are your plans for 2014? Are 
you planning to make new business 
contacts and make additional 
investments?

In the short term, we plan to expand 
our horeca sector product portfolio and 
supply other products in demand. We 
also would like to differentiate ourselves 
from our competitors by manufacturing 
design-intensive products in the field 
of household products. Our new 
investments will be launched only after 
we move to our new factory building.
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E
rdoğan Meto, a shareholder 
in both Anka International 
Trade and Karma Kristal, 
says they are producing 400 
thousand products a year 
and planning to expand 

their production capacity to 750 thousand 
products a year by 2015. We interviewed 
him on the production, design and export 
processes of Karma Kristal.

Could you please tell us about 
your company and your range of 
products?

We have two companies engaged 
in the industry. We will soon have a 
foothold in the local market, too, with 
our new brand name. Anka International 
Trade was formed in December 2011 to 
export porcelain and ceramic products 
for hotels, as well as decorative and gift 
products. We also offer consulting and 
operational services to companies abroad 
in relation to supply of products from 
Turkey. Karma Kristal, on the other 
hand, was formed in September 2012 to 
manufacture glass at its 500 sqm facility 
in Pendik. It has 25 employees. 

“WE AIM TO ENTER
THE TURKISH 
MARKET WITH
BRAND NEW 
COLLECTIONS IN
2014” ERDOĞAN METO  

A SHAREHOLDER IN BOTH 
ANKA INTERNATIONAL 

TRADE AND  
KARMA KRISTAL
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CURRENTLY, WE 
GENERALLY WORK WITH 

STORE CHAINS AND 
DISTRIBUTORS ABROAD 
AS WE MANUFACTURE 

ONLY PRODUCTS 
INTENDED FOR EXPORT. 

WE WILL BEGIN TO 
PRODUCE COMMERCIAL 

PRODUCTS FOR THE 
LOCAL MARKET UNDER 

OUR NEW BRAND NAME 
AND THEY WILL BE 

AVAILABLE IN BOTH OUR 
OWN BRANDED STORES 
AND OTHER RETAILERS 

ACROSS TURKEY.”
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How about your production and 
business volumes?

We currently produce 400 thousand 
commercial products a year, but we 
have been increasing our capacity in 
a planned manner and will further 
expand it to 750 thousand products 
a year by 2015. Karma Kristal exports 
all of its products and this operation is 
growing fast thanks to various incentives 
from the government.

How about your company’s 
performance in 2013 and what 
are your targets for the years to 

come? 
Karma Kristal has reached 
70% of its targets for both 
2012 and 2013. We are 
working hard to double our 

production capacity and sales 
volume by 2015.

To which countries are you 
exporting your products? 

Currently, we are exporting to the 
Czech Republic, Poland, Slovakia, UAE 
and Iran. We are expanding our market 

day by day and we plan to enter 
certain other markets, including 

the Middle East (Saudi Arabia, 
Kuwait and Qatar) and BRIC 
countries (Brazil, Russia, China 
and India).

Could you tell us about 
the design process you 
developed for your glass 

handicrafts? 
At Karma Kristal, all glass 

products are produced entirely 
manually, using a traditional 

glassblowing method. We use 
platinum and 24 karat gold as raw 

material at 12 percent, which represents 
the highest rate used in the local industry.   

Product design is our utmost priority 
and is among our operations in which 
we make considerable investment. In 
exports, the design process is generally 
structured specifically for the intended 
market. Our design team, lead by Head 
Designer Ebru Didem Karayazı, conducts 

analyses of the needs of our target 
markets to develop glass moulds and 
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concepts for each market specifically. 
Later, our price analysts work with 
the design team to formulate the most 
feasible costs. This is followed by a series 
of assessments, production of prototypes 
and fine touches to the designs, all based 
on the concepts developed through all 
the above described processes. Then, 
a comprehensive meeting is held by 
our design, production and marketing 
departments to discuss the patterns to be 
used on the prototypes as well as product 
pricing. Final product samples are 
presented to customers for their approval. 

What are the criteria you use when 
employing a designer?

We hire designers who are creative, 
have genuine ideas, are able to work in 
team spirit, have basic knowledge of 
the types of products we manufacture, 
and are familiar with the market and 
customers. As part of our corporate 
policy, we organise training programmes 

and workshops periodically for our 
employees to help them improve their 
professional skills and performance. 
It is of utmost importance for us to 
continue operating without losing our 
ongoing dedication and synergy. And this 
considerably helps us develop and offer 
unique and highly appealing products.

Do you think your products are 
imitated by others? And what 
measures do take to prevent 
imitation of your products?

Under the current circumstances, 
it is not practically possible to imitate 
our designs and patterns. It is sad that 
some companies in the industry prefer 
imitating the products of others by 
making small changes to them rather 
than developing original designs and 
products, simply with the intention 
of finding a shortcut to the market by 
offering such imitated products at lower 
prices. For that reason, we keep our 

products confidential as much as possible 
throughout their design and production 
processes. In an effort to develop unique 
patterns models, we composed our 
design team by hiring individuals having 
experience not only in the glass industry, 
but also in different industry segments. 
This also gives us the chance to combine 
modern and traditional production 
methods.

Do you offer franchise 
opportunities? And do you have 
dealers abroad?

Currently, we generally work with 
store chains and distributors abroad as 
we manufacture only products intended 
for export. We will begin to produce 
commercial products for the local market 
under our new brand name and they will 
be available in both our own branded 
stores and other retailers across Turkey. 
We aim to enter the Turkish market with 
brand new collections in 2014. 
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INSPIRED BY  
HIS GRANDMOTHER’S DISHES

COOKS 
FOR WORLD STARS
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ARDA TÜRKMEN, COOKING FOOD FOR WORLD STARS AT HIS CATERING COMPANY ROKA DAVET, 
SERVING SPECIAL TASTES AT BOTH LEBLON IN ASMALIMESCIT AND FORNERIA IN HOTEL HAZE IN 

İSTANBUL’S KARAKÖY DISTRICT. HE HAS BECOME A BRAND NAME WITH HIS “ARDA’S KITCHEN” SHOW 
ON CNN TÜRK, AND HAS BEEN INTERESTED IN COOKING SINCE HIS CHILDHOOD. HAVING SERVED 

MANY WORLD STARS FROM LEONARD COHEN TO METALLICA, AND ON FROM DEPECHE MODE TO U2, 
TÜRKMEN RECEIVED MANY THANK YOU NOTES AND PLAQUES FOR HIS PERFORMANCE AT ROKA DAVET.

H
aving done all kinds 
of jobs in the catering 
sector since his high 
school years, Arda 
Türkmen began to 
work while studying at 

the university and started his business just 
after graduation. However, his big jump 
in business life was with Roka Davet. We 
made a pleasant interview with Türkmen.

When and how did you first start 
to be interested in cooking? 

I was interested in cooking since 
my childhood. Because my mother and 
father were working, I started making my 
first trials of cooking at the age of 13-14, 
inspired by my grandmother’s dishes. At 
that time, my father was the Food and 
Beverages Manager of Divan Hotels. 
When Divan opened its Kuruçeşme 
branch, he was hired as the manager of 
Kuruçeşme Divan. My father was my role 
model with regard to operation, kitchen 
and hotel management. At our home, 
we had delicious dishes cooked by my 
grandmother. I was inspired by them but 
of course at that age I started by cooking 
eggs and frying sausages rather than 
cooking complex dishes. I cooked rice for 
the first time when I was 14. 

How did you improve your cooking 
skills?

I was a very curious child. Until 
enrolling with a university, I worked 
during summer holidays in almost 
every department of hotels, I went into 
kitchens. I worked in a radio station, done 
translations, worked in a pharmaceutical 
company, sold carpets. I was not planning 
to build a career in cooking but in this 
way I discovered myself and my areas of 
interest. I thought this sector was fit for 
me and I decided to improve myself in 
this area. 

Have you received any cooking 
training?

At the end of my high school years, I 
wanted to go to France for gastronomy 
education because at that time there were 
no gastronomy institutions or culinary 
schools in Turkey. My father did not 
want me to go because I was his only 
child. Therefore I had my university 
education at İstanbul Bilgi University. I 
had Business Administration education 
in English and then had double major 
in Performing Arts and Entertainment. 
I had no culinary training at university, 
either, because universities had no such 
department at the time. 

When was the first time you did 
professional work related to 
cooking?

My first professional work related 
to cooking was at a restaurant, called 
“Chino”, I opened at Antalya Beach 
Park in 2001 after I graduated from 
university. Soon after that, I realized that 
it would fail, and I joined the army. After 
completing the military service in 2003, 
I established “Roka Davet”, an outside 
catering company.

Can you tell us about Roka Davet 
with which you have completely 
stepped into catering?

I can say I made a big jump in the 
business world with Roka Davet which 
is one of the top four among outside 
catering companies in terms of business 
volume, turnover size, production 
capacity and reputation. Roka Davet 
was one of the catering companies that 
developed fast through its early years, 
providing catering services for events 
hosted by Turkey, including big concerts, 
organizations, festivals, biennials, and 
also working as the solution partner of 
many business organizations. When I 
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WHEN DID YOU SET UP LEBLON RESTAURANT? 
I opened 11 Leblon restaurant in 2008 in Asmalımescit. Being home to the film named 
Issız Adam, Leblon has managed to maintain its original popularity and occupancy rate. 
Leblon is a project where I applied all the positive experiences I had in my previous works. 
After 2008, with Leblon I was involved both in restaurant and in catering work. Leblon 
is a complete restaurant where we organize thematic meal nights on Wednesdays. For 
instance, tonight we have Rembetiko theme. 

established the company, there were a 
few others in the market engaged in the 
outside catering sector. This was mainly 
undertaken by hotels and I  realized 
a considerable gap in the sector and 
formed this company. We started in 
Seyrantepe at a total space of 180 sqm 
with 4 people. Finally it turned into 
a complete business with its separate 
building, measuring 1200 sqm, including 
a 380 sqm kitchen, a 350 sqm storage 
space, an office of the nearly same size, 
and 28 employees before I sold it last 
April. 

Is it true you cooked for world 
stars in Roka Davet?

Yes, we served many world stars from 
Leonard Cohen to Metallica and on from 
Depeche Mode to U2. I received many 
thank you notes and plaques for Roka 
Davet. But for me the most valuable prize 
was the plates signed by world famous 
artists for Roka Davet. These stars 
expressed their satisfaction by putting 
their signatures and notes on these plates 
and they are forever for me.

How was Arda’s Kitchen show born 
and when did it start?

In 2010, I made a catering 
presentation to the producer of the show. 
He was impressed a lot and offered me 
to host a tv show. I did not want it first, 
because I never planned it, but I accepted 
after some negotiations. However, I said 
I would never do something by force 
and I can only accept if I can be myself. 
Otherwise, it would be artificial attitude 
and the audience might not like it, and I 
do not want to do something that would 
not be adopted by the audience. The 
producer agreed with my criteria and we 
started in CNN Türk.

It is said that good cooks have a 
“tasty hand”. What do you think 
about it?

There is such a thing called the taste 
of hand in cooking. For example give 
both of us the same recipe for a meal, 
you and I cook different dishes using 
the same recipe. Because it says chop the 
onion; you do it irregularly, I do it better. 
It says roast the onions; you overcook 
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them, I cook them just right. It says 
cook the meat slowly on medium heat, 
your heat may be a bit too much, I do 
it carefully. The logic is that who does 
the most, does the best. The more you 
do something, you get used to it and it 
becomes more delicious.

People are increasingly cooking 
food as a hobby. What are your 
suggestions for them?

Cooking may be a hobby, why not. 
Some people eat to live, others live to eat 
and still others have an enjoyable time in 
the kitchen. At the end of a tiring day, it 
may be very relaxing for you to make a 
very delicious meal in full concentration 
in order to let off steam. If you like it and 
if you want to put an effort, you just do 
it. The result may be good or bad, this 
is something relative, but you should 
have the intention. I will not stop anyone 
who wants to cook as a hobby. On the 
contrary, I encourage them to do this and 
that. I encourage them to attend culinary 
schools. Those people should be educated 
at school.

You are a cook but you are not 
overweight. How do you manage 
this?

I do sports, I ride bicycle a lot. I eat a 
lot but I do cycling at least once in two 
days. It is about 200 km in a week. I’m on 
the machine in winter and on the bicycle 
in spring when the weather is warm.

Do you have your own specials?
I have many recipes of my own. 

I made souffle with sesame oil and 
molasses, to have as dessert after fish. 
Because sesame oil and molasses are 
widely used in our culture. This is 
completely my recipe. Pear dessert is 
cooked by the French people using red 
wine. The color is nice but red wine has 
a bad taste after alcohol evaporates. I do 
not like it and I made it using diluted 
molasses and served with Turkish fairy 
floss. There is possibly someone who did 
it before me but I gave the recipe on tv. I 
made souffle with corn bread and minced 
meat. I cook different things. The colored 
risotto that we made using beet juice in 
Leblon is another example. 

TORTELLINI WITH CURD CHEESE AND SPINACH 
INGREDIENTS:
For the dough: 2,5-3 glasses of ( 250-275 gr. ) flour, 3 eggs, 1 spoonful of olive oil, 1 

pinch of salt 
For the filling: 200 gr. spinach, 250 gr. curd cheese, 1 egg white, White pepper–salt, 

Nutmeg
For dressing: 200 gr. butter, 1 handful of basil, 1 crushed garlic, Salt-pepper 

Preparation: Sift the flour into a large bowl. Add a pinch of salt and mix. Make a 

hole in the middle. Crack the 3 eggs and add the yolk of the remaining 1, spare the 

egg white for dressing. Add 1 spoonful of olive oil and mix with a fork until having a 

homogeneous mixture. Slowly add the flour around and knead it until it develops into 

dough. Then make it into a ball, cover with a cling film and allow it to rest for at least 

1/2 hours. Meanwhile boil some water in a pan. Prepare icy water in a separate bowl. 

Tear off and wash the spinach leaves and boil for 1 minute in water. Then take them 

into icy water for 30 minutes, take off and squeeze the water. Finely chop the squeezed 

spinach leaves. Crumble the curd cheese and add to spinach. Add the egg white. Spice 

with salt and white pepper. Thinly spread the dough using a roller. Cut 4x4 pieces with 

a knife. Put some mixture in the middle of each. Fold the dough in triangle form, bend 

the ends towards back and bond them together. Boil some water in a large pan, add 

some salt. Place tortellinis into boiling water and boil for 2-3 minutes. Melt the butter 

in a saucepan. Add basil, either in whole or in chopped form, and stir a little. Finally add 

garlic and take off the cooker. Spice with salt and pepper, add the filtered tortellinis into 

the saucepan. Serve hot on a service plate.

PLUM PIE 
INGREDIENTS: (8 SERVINGS)
For the dough: 5 heaping spoonful of wholemeal flour, 5 heaping spoonful of white flour, 

1 pinch of salt, 100 gr. chopped butter, 1/2 lemon juice, A few spoonfuls of cold water

For almond puree: 60 gr. Ground almond (5 spoonful), 60 gr. butter at room 

temperature, 60 gr. sugar (5 spoonful). 1 egg. 10 gr. wholemeal flour (1 spoonful), 1/2 

vanillin stick 
For topping: 300 gr. fresh plum (unseeded and divided into 4), 1/2 lemon juice, 45 gr. 

brown sugar (divided as 30+15), 1 spoonful of milk 

Preparation: For dough, mix wholemeal and white flour, a pint of salt, butter and 

lemon juice until having a homogeneous mixture. Add 1 spoonful of cold water each 

time and mix until the dough gets bonded. After that, make balls in your hands, cover 

them with cling wrap and keep for some time in the fridge. For almond puree, mix 

sugar and egg. Add ground almond, butter, wholemeal flour and 1/2 vanillin stick 

and mix until having a smooth appearance. Mix the plums with lemon juice and 30 gr. 

brown sugar. Set the oven to 180 degrees. Roll out the dough in circle form on grease 

proof paper. Spread almond puree all over the dough, leaving 2 

cm of space around the perimeter. Place the plums on top. 

With the help of the paper beneath, fold the dough over 

the plums making border-like pleats. Then place them 

on the tray. Spread milk on the border using a brush 

and sprinkle the remaining brown sugar. Bake until the 

dough gets golden at 180 degrees. Wait at least 1 hour 

before cutting. Optionally serve with cream.
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Turkish Kitchenware Cluster for Turkish Household Goods and Kitchenware, formed by the Istanbul Ferrous and Non Ferrous 
Metals Exporters’ Association (İDDMİB) jointly with the Istanbul Chemical-Chemical Products Exporters Association (İKMİB) and 
the Turkish Housewares Association (ZÜCDER) within the framework of the Communiqué on Support for Improvement of Local 

Companies’ International Competitive Strength issued by the Ministry of Economy, visited Mexico, Panama and Colombia as part of 
their third international marketing event. Held between 10 and 21 November 2013, the business trip involved 14 local companies that 

carried out market research and bilateral business meetings with companies in the said markets.
The visit to Mexico, Panama and Colombia that constituted the third phase of the marketing strategy set up for the Turkish Kitchenware 
Cluster for Turkish Household Goods and Kitchenware has generally produced positive results. The right purchasers were reached and 

highly productive business meetings were held via some local consultancy companies particularly in Mexico and Colombia. 

TURKISH HOUSEHOLD AND 
KITCHENWARE PRODUCERS VISIT 

MEXICO, PANAMA AND COLOMBIA

TURKEY’S KITCHENWARE 
EXPORTS SURGE 

Between January and 
November 2013, iron and 
steel kitchenware exports 
grew 13,4% and aluminium 

kitchenware exports 29,9%. Thus, Turkey 
recorded a total inflow of USD 342,4 
million in terms of metal kitchenware 
exports in only 11 months. Besides, the 
ferrous and non ferrous metals industry 
increased its metal drilling bits export by 
71,6% during the same period.

Turkey exported USD 656,5 million 
worth of ferrous and non ferrous metal 
products in November. Thus, the 
industry’s export for the period between 
January and November 2013 reached 
USD 6.3 billion. According to data 
released by the Istanbul Ferrous and Non 
Ferrous Metals Exporters’ Association 
(İDDMİB), Turkey’s exports of ferrous 
and non ferrous metal products stood 
at USD 656,5 million in November, 
representing a 7% growth compared with 

the same month last year. The growth 
in the same segment was 5,8% between 
January and November and 5,3% for 
the last 12 months. The total export 
figure for the period between January 
and November was USD 6.3 billion and 
USD 6.692 billion for the last 12 months. 
The export figure for metal drilling bits 
for the period between January and 
November was surged 71,6%, compared 
to the same period last year, increasing 
from USD 41,5 million to USD 71,1 
million. The industry is happy with 
the notable surge in exports to the EU 

countries that has become a “tough 
market” due to the economic crisis they 
have experienced in recent years. The EU 
market was the top importer of Turkish 
ferrous and non ferrous metal products 
in November, reaching a total import 
volume of USD 320,4 million. Exports to 
the said market grew 10,1% compared to 
the same month last year. Exports to the 
other countries in Europe, ranking as the 
second biggest market for the industry, 
grew 12,5%, reaching USD 116,7 million 
on a monthly basis, compared to the 
same month last year. 

                                              	 2012          	 2013        	Change %    	 Share
November (monthly)      	 613,3          	 656,5             	 7,0       	     4,7
Jan.-Nov. (11-month)     	 5.955,9       	 6.300,8          	 5,8           	 4,5 
Nov. – Nov. (12 month)  	 6.353.8       	 6.692.1          	 5,3           	 4,4

EXPORTS OF FERROUS AND NON FERROUS  
METAL PRODUCTS FROM TURKEY (USD MILLION)
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T urkish kitchenware companies will showcase 
their products at Ambiente Fair, the world’s 
biggest trade fair for kitchenware and household 
appliances. İMMİB (Istanbul Mineral and 

Metals Exporters Association) has arranged a national 
program for participation in Ambiente, where more 
than 50 Turkish companies will showcase their products 
independently. Having rented booths in Halls 3.0, 5.0 and 
10.1, İMMİB will participate in Ambiente 2014 together 
with 70 companies as part of its 19th national program 
for participation in Ambiente.   

Offering a wide range of affordable and high quality 
goods, including metal kitchenware, small household 
electric appliances, plastic kitchenware and household 
appliances, glass products, garden furniture and gifts, the 
Turkish companies have become a focus of purchasers 
across the world. Company executives and representatives 
from many different countries of the world are expected 
to visit the Turkish national participation booth to have 
information and updates on the success and quality of the 
Turkish kitchenware industry and products. 

TURKISH 
COMPANIES TO 
PARTICIPATE IN 
AMBIENTE

İMMİB 
ORGANISES 
INDUSTRIAL
DESIGN 
COMPETITION

İ
MMİB (Istanbul Mineral and Metals Exporters 
Association) has started to accept applications for its 
traditional Industrial Design Competition where highly 
creative and gifted designers and students participate 

every year. Organised by the İMMİB the Competition is 
intended to support development of products with high 
added value, encourage organisation of more industrial design 
events and to contribute to the efforts being made to improve 
the competitive strength in exports. Having been organised 
since 2005, the Competition will be held jointly with the 
Industrial Designers Association for the 10th time this year. 
The Competition mainly aims to support innovative ideas in 
the industries of metal, plastic and electric goods, create an 
environment where original and modern products with high 
added value may be designed to help local exporters’ improve 
their competitive strength in international markets, introduce 
new and professional designers to the industry, and to support 
and encourage design culture in Turkey. 

The Competition is held on an annual basis in an effort 
to develop projects in line with the 2023 exports strategy. It 
is composed of four different categories, i.e. Products Made 
of Metal: “Industrial Kitchenware”; Products Made of Plastic: 
“Rattan Design Product Sets”; Small Electric Appliances: 
“Design for Sustainable Environment”; and Concept 2014: 
“Mind Developing Toy Design”. The deadline for applications 
for this year’s edition of the Competition, themed “Product 
Design”, is 7 February 2014. The Selection Committee will 
be held on 22 February 2014 and the awards ceremony on 18 
March 2014.
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O
bserving the 
familiar rules 
of business in 
international 
trade would not 
alone suffice 
to achieve 

measurable results. Each country 
forges its own culture, eating and 
drinking habits, clothing style and 
moral values right from its very 
beginnings, and all these features 
directly affect their way of doing 
business and trade. For this reason, 
business people in each country 
have their own traditions, customs, 
culture and moral values that 
we can observe in their business 
meetings, correspondence, telephone 
conversations and treats. 

A company executive, planning to 

enter a new market, should carry out 
market research to measure the level 
of demand for his company’s products 
in that market and also make himself 
familiar with the business culture 
of the target country. Naturally, it is 
not possible to say that taking into 
consideration the business culture of a 
market will definitely produce positive 
results for you. However, if you plan 
to make your company the preferred 
or more renowned brand among your 
competitors in international markets, 
than you also need to make yourself 
familiar with the business culture of 
those markets.

If you are doing business in a 
market while taking into consideration 
its business culture, it means you are 
showing respect to your counterparts 
and dealing with details meticulously. 

BOTH EDUCATIONAL 
LEVEL AND 
INTERNATIONAL TRADE 
IMPROVE 

As a typical Mediterranean country, 
Turkey reflects its cultural values, a 
mixture of the values prevailing in 
Europe and the Middle East, in its 
international business, too. In Turkey, 
where doing business while taking 
into account its specific circumstances 
produces some measurable results, 
the number of entrepreneurs has risen 
considerably over recent years. The 
improving level of education in the 
country has had repercussions in the 
profile of Turkish business people 
and in their way of doing business. 
Many Turkish companies that have 
now become more aware of the 
globalisation of trade are expanding 

TIPS FOR DOING 
BUSINESS WITH 

TURKISH BUSINESS
PEOPLE

IN ORDER FOR A SALESPERSON TO BE SUCCESSFUL, HE SHOULD FIRST OF ALL KNOW HIS 
TARGET AUDIENCE WELL.  SIMILARLY, A COMPANY EXECUTIVE, PLANNING TO ENTER A NEW 

MARKET, SHOULD CARRY OUT MARKET RESEARCH TO MEASURE THE LEVEL OF DEMAND 
FOR HIS COMPANY’S PRODUCTS IN THE MARKET AND ALSO MAKE HIMSELF FAMILIAR WITH 

THE BUSINESS CULTURE OF THE TARGET COUNTRY. IF TURKEY IS AMONG THE MARKETS YOU 
PLAN TO ENTER AND IF YOU WISH TO KNOW ABOUT THE GOLDEN RULES OF WORKING WITH 

TURKISH BUSINESS PEOPLE, WE STRONGLY RECOMMEND YOU READ THIS ARTICLE. 

BODY LANGUAGE IN TURKISH BUSINESS CULTURE 
If the person you are talking to places his hands on his own neck with the arms being wide open, this hints that the negotiation is over or is 
about to end. Leaning forward in one’s seat and making an eye contact is an indicator of high interest being shown. Leaning back in one’s seat 
during a negotiation signifies lack of interest in the subject matter being discussed. Foot shaking or finger tapping during a talk usually signifies 
nervousness and impatience. Crossing the legs indicates there is something going wrong with the talk and there are points needed to be 
tackled. Moving the chair forward signifies high interest in the subject being discussed and a strong desire to get involved in the discussion.
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their presence into international 
markets and growing their range 
of exports. Turkish business 
people are generally regarded as 
having a high risk appetite, but 
some other characteristics may 
be summarised as follows:

• Turkish people mostly 
prefer doing business with people 
they know one way or another. 
Accordingly, testimonies of their 
acquaintances play a very important 
role in their decisions to buy 
goods and, for the same reason 
they prefer to shop at retailers 
they know. Thus, as a seller, 
you should first do your best to 
become an acquaintance of the 
buyer. This is only possible if you 
adopt a kind of sincere, friendly 
and helpful approach to the buyer.  

• Turkish people are generally 
eager to return compliments made 
to them, and this is confirmed by 
some Turkish proverbs like “Bir 
fincan kahvenin kırk yıl hatırı vardır” 
(roughly translates to “you are 
supposed to always remember the 
cup of coffee you were treated to”), 
and “İyilik yap denize at” 
(roughly translates to 
“do someone a favour 
and forget about it”). 
For that reason, if 
a Turkish customer 
thinks he has been 
done a favour, he would 
want to do a favour in return. 
However, Turkish people are 
somewhat vindictive as well. They do 
not forget anything that hurts their 
feelings or damages their interests, 
which means they never shop again at 
a retailer which cheated them.

• Almost all the world knows 
about the bargaining habit of Turkish 
people. Even the clumsiest shoppers 
take a chance to bargain. This habit 
is most evident from the saying, “win 
while shopping”. A discount obtained 
through bargaining generally gives 
shoppers the impression that they 
have been treated specially. For that 
reason, a retailer in Turkey should 
always consider offering a discount to 

its customers.
• Consulting an experienced 

acquaintance before buying an item is 
also common practice among Turkish 
people. For that reason, people in 
Turkey sometimes go shopping with 
such an acquaintance or a group of 
acquaintances who are supposed to 
change the retailer’s opinions easily. In 
such cases, the retailer should pinpoint 
and focus on the opinion leader of the 
group to sell items. The opinion leader 
is generally the one who is faced by the 
other seated members of the group and 
listened to with a nod of affirmation in 

silence by them as he speaks.
• Turkish people have a tendency 

to show off. They generally emulate 
other people and tend to buy 
things they normally do not need 
just because others have them. As 
a retailer in Turkey, you can easily 

sell goods to this kind of people if 
you can find a wise way to benefit 

from this trait. For instance, if you 
notice that your potential customer 
wears imitation designer clothing or 
accessories, you can easily sell the idea 
of “prestige” as Turkish people are very 
fond of prestige and social status and 
like to show it in their purchases. For 
the same reason, if they cannot afford 
to buy an original product, then they 
will readily buy an imitation one. 

• Being always in hurry is one 
other common habit in Turkey. We 
do not like waiting and we generally 
get bored quickly. So, as a retailer, 
you are supposed to call back your 
customers in a timely manner, avoid 
making them wait, and inform them 
beforehand of any possible delay. If 
you will have to make your customer 
wait at your shop or office, offer him a 
tea or coffee and try to find something 

of interest to him while 
waiting – such as 
something to read or 
to talk over.

• Foreign retailers 
or shoppers might 
face extraordinary 

circumstances in 
Turkey, compelling them 

to find exceptional solutions.
• Turkish people generally use a 

kind of strong body-language along 
with their verbal expressions in 
meetings signalling that negotiations 
are going either well or badly.  

• Giving a present to people in 
Turkey, such as an item representing 
the football club they support, or 
mentioning renowned historical 
personalities widely respected in 
Turkey would play a positive role in 
your business results.

• Turkish business people generally 
treat their counterparts well, regardless 
of their country of origin. 

IMPORTANT! 
In Turkey, the polite form of address 

is made by adding “bey” in front of a 

man’s surname and “hanım” in front of a 

woman’s surname. Since June, July and 

August are the months many business 

people in Turkey prefer to go on 

holiday, schedule your business 

trip to Turkey accordingly. 
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TURKISH INDUSTRIAL KITCHEN PRODUCTS OF 

HIGH QUALITY AND HIGH STANDARD, BASED ON 

DESIGN, INNOVATION AND TECHNOLOGICAL

BREAKTHROUGH, CONTINUE TO DRAW GLOBAL

INTEREST. TURKISH COMPANIES RAISE THE BAR

 IN COMPETING WITH THEIR GLOBAL RIVALS IN

INDUSTRIAL KITCHEN SECTOR.

IRRESISTIBLE ATTRACTION OF INNOVATION IN INDUSTRIAL KITCHENS

OPEN CANNED 
FOOD 

WITHOUT 
EXERTING 

FORCE 

Continuing to make new designs for hygienic and reliable products in kitchens, Cancan produced its first domestic orange juicer. The company went on with making the firsts and, in 2012, produced and launched the machine for opening square cheese tins, and now offers the new professional electrical canned food opener for the user to open cheese, olive and canned food tins in an easy, quick and safe way without exerting much force. This product, an indispensable one for catering companies, offers efficiency and high yield and meets the requirements for hygiene and reliability. The new professional electrical canned food opener prevents any possible occupational accidents and supports companies in ensuring safety at work. The new product is particularly preferred by giant food logistics companies and airline companies. www.cancanmakina.com

With more than 4.500 innovative products, Öztiryakiler has 
reinforced its expertise in industrial kitchen technologies 
in line with customer expectations. Having totally renewed 
the gastronome tubs that are indispensable in industrial 
kitchens and office and home kitchens, the company 
has designed a durable and more elegant product, 
maintaining the general dimensions and the globally 
recognised standards. The new series of gastronome tubs 
are referred to as reinforced cornered gastronome tubs. 
By virtue of the specially designed form applied to the 
corners, traditional gastronome tubs that get damaged 
particularly at the corners are now less used in kitchens. 
Reinforced cornered gastronome tubs produced in all sizes 
and depths at gastronomic standards have the potential 
to become the new favourite of chefs in industrial kitchens 
due to their ergonomics and new design. Gastronome tubs 
in which all kinds of food can be stored under the most 
reliable and the highest hygiene conditions are offered for 
sale under the brand name “Öztiryakiler” in the domestic 
market and under the brand name “Ozti” in international 
markets. www.oztiryakiler.com.tr

RENEWED GASTRONOME TUBS ARE 
THE NEW FAVOURITE OF CHEFS
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STAINLESS STEEL CITRUS JUICER WITH HANDLE
Ekber has been combining customer-requested standards with design and quality in 
stainless steel kitchen utensils at local and global levels since 1977 and reinforcing its 

export achievements with new products. Producing standard tubs, including those with 
drain and handles, satisfying the U.S. norms, the company has recently produced a 

citrus juicer with handle as its most outstanding product. The most distinctive feature 
of the product compared with its competitors is that its body and all parts are made of 
stainless steel. With a cap safety system for prevention of accidents, gear set made of 
delrin material for low noise and long life operation and full automatic or feed models, 
as well as its storage tank, the citrus juicer with handle will be one of the indispensable 

equipment in kitchens. www.ekber.com

One of the leading companies in the kitchenware sector with its manufacturer identity for more than half a century, Dizdar has used a special process possessed by only a few companies in the sector to design a monoblock knife production line in its factory based completely on corporate experience. The company has made technology investments, based on the principle of production instead of importation, in spite of high investment and engineering costs and made its name heard in local and foreign markets through the innovative work conducted in cooperation with TEYDEB. With a product portfolio of around 1000 different kitchen equipment, Dizdar is a solution partner for restaurants, cafes, patisseries, health care institutions, government offices, catering companies, educational institutions, military units and tourism facilities. www.dizdarsteel.com

65 YEARS OF EXPERIENCE IN THE 
KITCHENWARE SECTOR

WIDE SELECTION 
OF INDUSTRIAL 

CLEANING 
EQUIPMENT 

Burçak Plastik has been serving 
in the field of textile hangers 
and accessories, kitchen and 

bathroom accessories and 
industrial cleaning equipment 

since 1980 with its renewed vision 
and state-of-the-art production, 
planning and computer systems 
and contributing to the national 
economy especially through its 

industrial cleaning equipment 
products. Artemis Folded Towel 

Dispenser for 400 sheets, with 
its user-friendly features and 

elegant appearance, is offered in 
3 different colours, namely white, 

blue and silver. The company 
continues to produce diverse and 

innovative products in the field 
of industrial cleaning equipment, 

including Bobinage Horizontal 
Towel Dispenser which provides 

hygiene by way of its dust curtains 
and allows paper to be cut 

easily along its serrated edge; 
mountable liquid soap dispensers 

with locking mechanism, double 
and triple varieties and optional 

chrome, wooden or satin chrome 
coating. www.burcakplast.com.tr
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Inoksan, a powerful player in the industrial kitchenware sector, 
has been shedding light on the sector with its innovative 

approach and advanced technology since its very beginnings. 
Having developed the Inosmart product line with its R&D team 

supported by an innovative brand strategy, İnoksan brings 
a breath of fresh air to combi ovens. Besides the firsts it has 

achieved in the industrial kitchen sector and the support it 
has provided to the Turkish economy in branding and gaining 
further competitive strength in international markets, İnoksan 

has created the Inosmart brand by bringing its combi oven range 
under a single umbrella. Reinforcing its innovative, technological 

and smart brand identity with Inosmart and aiming to bring 
higher benefits to its stakeholders, Inoksan applies its “Winning 

Kitchen” vision to this brand as well. The winning ovens brought 

under the İnosmart umbrella make things easier for businesses 
by paying off their cost day by day through their cost-effective 
operating principles and eco-friendly technologies.

FAST AND HEALTHY COOKING PROCESS!
Since the FBG ovens in the İnosmart family are equipped with 
a Premix combustion system, 98% of the gas is burnt in the hot 
air combustion chamber, accelerating the cooking process. In 
traditional ovens, this ratio is at about 40%, possibly allowing the 
entry of raw gas waste into the cooking chamber along with hot 
air, which in turn affects negatively the taste of food. Preheating 
at 40-50 degrees above the cooking degree is recommended in 
order to cook food homogeneously and save time by İnosmart 
oven group which maximizes cost saving. www.inoksan.com

ENVIRONMENTALLY-
FRIENDLY, FAST, USER-

FRIENDLY AND MODULAR
Evinoks, producing hotel equipment, has been an 

innovative leader in the industry since its formation in 
1982. Continuously improving itself, the company has 

been expanding its exports network and leaving its mark 
on a number of firsts. Evinoks’ creativity was confirmed 
strongly with the awards it won in the TUSID Industrial 

Products Competition for its Vital Buffet Collection in both 
2007 and 2009. The Vital Buffet systems enable the user to 
serve foods at their intended temperatures, depending on 

their type in order to ensure food safety and hygiene. The Vital 
Buffet systems are composed of modular units that, when not 
in use, can be stored in their storage trolley, minimizing your 
need for space. They do not occupy large space unlike other 
conventional buffet systems available in the market. All the 

bodies in the collection come in two standard heights, 
and the top sets placed on these bodies offer great 
flexibility in terms of space. They are equipped with 

five different cooling systems and four different 
heating systems, offering the user a wide 

range of cooling and heating options. 
www.evinoks.com.tr

SMART AND INNOVATIVE OVENS ARE NOW CALLED INOSMART



FOR MORE INFORMATION ABOUT
TURKISH KITCHENWARE, PLEASE CONTACT US
bugra.erol@immib.org.tr

ISTANBUL MINERAL AND METALS EXPORTERS’ ASSOCIATION
Dış Ticaret Kompleksi-A Blok Çobançeşme Mevkii, Sanayi Cad. 34197 Yenibosna Bahçelievler - İstanbul
TURKEY Tel: +90 212 454 00 00 Fax: +90 212 454 00 01 e-mail: immib@immib.org.tr www.immib.org.tr

KITCHENWARE

GIFTWARE

PLASTICWARE
ELECTRICAL
INDUSTRIAL
TABLEWARE

HOUSEWARE
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l l  

3-D THE GLASSWARE COMPANY
Tel: +90 216 583 04 70 Fax: +90 216 583 04 81

Web: www.3dglassware.come-mail: info@3dglassware.com

l l  

AB-KA KRİSTAL DECORATED GLASSWARE
Tel: +90 216 465 55 15 Fax: +90 216 465 55 14

Web: www.abkakristal.com, e-mail: altan@abkakristal.com

l  

AEB HOTEL EQUIPMENT INC.
Tel: +90 242 322 90 56 Fax: +90 242 322 60 50

Web: www.aebhotelequipments.com,
e-mail: info@aebhotelequipments.com

l  

AKAY PLASTIC INDUSTRY TRADE INC.
Tel: +90 212 659 11 87 Fax: +90 212 659 11 89

Web: www.akayplastik.com.tr, e-mail: info@akayplastik.com.tr

l l  

AKCAM GLASS PLASTIC CONSTRUCTION CO.
Tel: +90 216 378 74 50 Fax: +90 216 378 87 30

Web: www.ak-cam.com.tr, e-mail: export@ak-cam.com.tr

l  

AKDEM MUTFAK GEREÇLERİ ÇELİK SAN. TİC. LTD.ŞTİ
Tel: +90 344 236 34 01 Fax: +90 344 236 34 06

Web: www.akdem.com.tr, e-mail: akdem@akdem.com.tr

l l l  

AKER ELEKTRİKLİ EV ALETLERİ
Tel: +90 212 876 93 77 Fax: +90 212 876 93 55

Web: www.aker-mutfak.com, e-mail: aker@akerticaret.com

l l  

AKSEL KITCHENWARE IND. AND. TRADE
Tel: +90 212 617 12 60 Fax: +90 212 538 22 28

Web: www.akselmutfak.com, e-mail: info@akselmutfak.com.tr

l  

AKYILDIZ MUTFAK EŞYALARI
Tel: +90 344 257 91 88 Fax: +90 344 257 91 87

Web: www.akykitchen.com, e-mail: info@akykitchen.com

l  

AKYOL PLASTİK
Tel: +90 212 550 30 21 Fax: +90 212 550 54 47

Web: www.akyol.com.tr, e-mail: info@akyol.com.tr

l l  

AKYÜZ PLASTIC
Tel: +90 212 612 94 00 Fax: +90 212 577 60 92

Web: www.akyuz.com.tr, e-mail: info@akyuz.com.tr

l l  

ALBA TURİSTİK VE HEDİYELİK EŞYA
Tel: +90 212 578 87 96 Fax: +90 212 578 87 96

Web: www.albasis.com, e-mail: info@albasis.com

l  

AL-CO ALÜMİNYUM / Papilla
Tel: +90 212 676 78 38  Fax: +90 212 676 78 39

Web: www.alcocookware.com, , www.papilla.com.tr
e-mail: adalgic@alcocookware.com, info@papilla.com.tr

l l  

ALBAYRAK MELAMİN PLASTİK
Tel: +90 212 659 33 75 Fax: +90 212 659 33 80

Web: www.albayrakmelamin.com, 
e-mail: info@albayrakmelamin.com

l  

ALEVLİ ZÜCCACİYE TİCARET A.Ş
Tel: +90 212 219 51 11 Fax: +90 212 225 02 93

Web: www.alevli.com.tr, e-mail: info@alevli.com.tr

l  

ALKAN ZÜCCACİYE SAN. VE TİC. LTD. ŞTİ.
Tel: +90 212 527 15 92 Fax: +90 212 528 13 69

Web: www.alkanzuc.com.tr, e-mail: info@alkanzuc.com.tr

l  

ALP PLASTİK KALIP SANAYİ / Moonstar
Tel: +90 212 875 26 66 Fax: +90 212 875 26 46

Web: www.moonstar.com.tr, e-mail: moonstar@moonstar.com.tr

l  

ALPİN STEEL
Tel: +90 212 875 02 22 Fax: +90 212 875 02 26

Web: www.bertone.com.tr, e-mail: info@bertone.com.tr

l  

ALYANS METAL
Tel: +90 344 236 11 65 Fax: +90 344 236 44 25

Web: www.alyansmetal.com.tr, e-mail: info@alyansmetal.com.tr

l  

ANİKYA İZNİK TILE
Tel: +90 216 422 88 41 Fax: +90 216 422 88 43
Web: www.anikya.com, e-mail: info@anikya.com

l  

ANİVA EV URUNLERİ METAL SAN. TİC. LTD. ŞTİ.
Tel: +90 262 751 21 94 Fax: +90 262 751 21 98

Web: www.ayhanmetal.com.tr
e-mail: ayhanmetal@ayhanmetal.com.tr

l l  

ANSAN METAL AND PLASTIC
Tel: +90 212 422 05 06 Fax: +90 212 422 85 82

Web: www.ansan.com.tr, e-mail: exp1@ansan.com.tr

l  

ARAS METAL
Tel: +90 212 855 27 80 Fax: +90 212 856 08 26

Web: www.arasmetal.com, e-mail: arasmetal@superonline.com

l l  

ARÇELİK
Tel: +90 212 314 34 34 

Web: www.arcelik.com.tr
e-mail: melis.mutus@arcelik.com.tr, seher.turkpence@arcelik.com.tr

l l  

ARDA GLASSWARE
Tel: +90 212 422 10 66 Fax: +90 212 422 10 71

Web: www.ardaglassware.com
e-mail: contact@ardaglassware.com

l  

ARMA METAL DİS TİC.LTD.ŞTİ.
Tel: +90 344 251 33 00 - Fax: +90 344 251 31 31

Web: www.armametal.com
e-mail: info@armametal.com

l  

ARMADA METAL SANAYİ VE TİCARET LTD. ŞTİ.
Tel: +90 212 694 58 82 - Fax: 212 591 75 54

Web:www.armadametal.com, e-mail: satis@armadametal.com

l  

ARMONİ A.Ş.
Tel: +90 212 798 36 37 Fax: +90 212 798 36 46

Web: www.armonipazarlama.com, e-mail: armoni@armonipazarlama.com
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l l  

ARTAÇ KITCHENWARE MANUFACTURING COMPANY
Tel: +90 212 798 25 75 Fax: +90 212 798 25 79

Web: www.artac.com.tr, e-mail: info@artac.com.tr

l  

ARTEK ELEKTRİKLİ EV ALETLERİ SAN. VE TİC. LTD. ŞTİ.
Tel: +90 212 256 47 63-64 Fax: +90 212 255 04 90
Web: www.ar-tek.com, e-mail: ar-tek@ar-tek.com

l l  

ARTEPELLE HEDİYELİK EŞYA
Tel: +90 212 283 29 30  Fax: +90 212 283 29 21

Web: www.arte-pelle.com, e-mail: info@arte-pelle.com

l l  

AR-YILDIZ MADENİ MUTFAK EŞYALARI SAN. TİC. A.Ş.
Tel: +90 282 681 84 60  Fax: +90 282 681 84 70

Web: www.aryildiz.com, e-mail: info@aryildiz.com

l  

ARZU ÇELİK METAL SAN. TİC. LTD. ŞTİ.  / Asstarline
Tel: +90 344 236 05 03 Fax: +90 344 236 11 87

Web: www.arzumetal.com.tr, e-mail: export@arzumetal.com

l l  

ARZUM SMALL DOMESTIC APPLIANCE / Felix
Tel: +90 212 467 80 80  Fax: +90 212 467 80 00

Web: www.arzum.com.tr, www.felix.com.tr
e-mail: okarahan@arzum.com.tr

l l  

AS PLASTIC AND PACKAGING
Tel: +90 216 464 38 48 Fax: +90 216 445 79 02

Web: www.asplastik.com, e-mail: export@asplastik.com

l l  

A-SİL KABLO SAN.TİC.VE LTD.ŞTİ
Tel: +90 212 486 02 01 Fax: +90 212 485 00 80

Web: www.casta-sil.com, e-mail: info@casta-sil.com

l l l  

ASİL TİCARET VE EV ALETLERİ / Noble Life
Tel: +90 212 659 51 00 Fax: +90 212 659 25 15

Web: www.asilticaret.com.tr, www.noblelife.com.tr
e-mail: asil@asilticaret.com.tr

l  

ASKOM OTEL RESTAURANT EQUIPMENTS
Tel: +90 212 513 29 38 Fax: +90 212 526 58 94

Web: www.askom.com, e-mail: askom@askom.com

l  

ATA DÖKÜM SAN. VE TİC. A.Ş
Tel: +90 222 236 82 26 Fax: +90 222 236 82 31

Web: www.surelgrup.com, www.atadokum.com.tr; www.surelmutfak.com
e-mail: atadokum@atadokum.com.tr

l l  

ATLANTİK TÜKETİM MAL.SAN.TİC.LTD.ŞTİ.
Tel: +90 212 494 47 74 Fax: +90 212 494 47 75

Web: www.dose.com.tr, e-mail: pazarlama@dose.com.tr

l  

ATLAS DAYANIKLI TÜKETİM MALLARI
Tel: +90 212 585 34 44 Fax: +90 212 589 16 25

Web: www.atlasdtm.com, e-mail: atlas@atlasdtm.com

l  

ATMACA ELEKTRONİK / Cleaner, Sunny, Woon, Cendix, Axen
Tel: +90 212 412 12 12 Fax: +90 212 412 14 99

Web: www.sunny.com.tr, e-mail: halilorenbas@sunny.com.tr

l  

AVA PLASTİK SANAYİ / Avatherm
Tel: +90 282 747 63 33 Fax: +90 282 747 65 31

Web: www.avaplastik.com, e-mail: avaplastik@avaplastik.com

l  

AVŞAR ENAMEL SAN. TİC. A.Ş. / Avsar, Rataly
Tel: +90 272 612 66 00 Fax: +90 272 611 43 34

Web: www.avsar.com, e-mail: export@avsar.com
export3@avsar.com

l l  

AYDIN TURİSTİK HEDİYELİK EŞYA VE DEKORASYON
Tel: +90 212 512 60 63 Fax: +90 212 513 45 16

Web: www.exoticlamp.com.tr
e-mail: exoptic@exoticlamp.com.tr

l  

AYSBERG SOĞUTMA METAL SAN. VE TİC.A.Ş
Tel: +90212 886 78 00 Fax: +90 212 886 64 83

Web: www.oztiryakiler.com.tr
e-mail: aysberg@oztiryakiler.com.tr

l  

AYMAK ENDÜSTRİYEL MUTFAK CİHAZLARI SAN. VE TİC.A.Ş.
Tel: +90 242 258 17 10 Fax: +90 242 258 17 14

Web: www.oztiryakiler.com.tr
e-mail: aymak@oztiryakiler.com.tr

l l  

AYPAS ELEKTRONİK SAN. TİC. A.Ş. / Galaxy
Tel: +90 212 659 93 33 Fax: +90 212 659 93 34

Web: www.aypas.com.tr
e-mail: gyorur@aypas.com.tr, galaxy@aypas.com.tr

l l  

BAGER PLASTİK SAN.VE TİCARET LTD.ŞTİ.
Tel: +90 212 659 57 30 Fax: +90 212 659 02 75

Web: www.bagerplastik.com, e-mail: info@bagerplastik.com

l  

BANAT FIRÇA VE PLASTİK SANAYİ
Tel: +90 212 289 01 50 Fax: +90 212 289 08 29
Web: www.banat.com, e-mail: satis@banat.com

l  

BAŞAK MAKİNA MUTFAK EŞYALARI
Tel: +90 212 485 24 73 Fax: +90 212 485 24 77

Web: www.basakmakina.com.tr
e-mail: info@basakmakina.com.tr

l  

BAYİNER ELEKTRONİK
Tel: +90 216 415 53 36 Fax: +90 216 415 27 37

Web: www.bayiner.com.tr, e-mail: info@bayiner.com.tr

l l l  

BAYRAKTAR MADENİ EŞYA SAN. VE TİC. LTD. ŞTİ.
Tel: +90 212 659 78 00 Fax: +90 212 659 78 02

Web: www.bayraktarkitchenware.com
e-mail: istoc@bayraktarkitchenware.com

l  

BAYSAN HEATING AND COOLING SYSTEMS
Tel: +90 212 501 84 83 Fax: +90 212 576 33 81

Web: www.baysanmutfak.com
e-mail: baysan@baysanmutfak.com

l  

BEKO
Tel: +90 212 314 34 34 Fax: +90 212 314 34 50

Web: www.beko.com.tr, e-mail: melis.mutus@arcelik.com.tr
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l l  

BELIVA INTERNATIONAL
Tel: +90 212 659 80 55 Fax: +90 212 659 80 56

Web: www.akelevaletleri.com, e-mail: info@akelevaletleri.com

l  

BEMSA METAL EŞYA SAN. VE TİC.
Tel: +90 344 236 08 84

Web: www.bemsametal.com, e-mail: info@bemsametal.com

l l  

BES METAL EŞYA TURİZM KİMYA SAN. TİC. LTD.ŞTİ.
Tel: +90 262 751 48 69 Fax: +90 262 751 48 22

Web: www.besmetal.com, e-mail: info@besmetal.com

l  

BES PLASTİK SANAYİ
Tel: +90 212 876 36 32 Fax: +90 212 876 36 34

Web: www.besplastik.com, e-mail: info@besplastik.com

l  

BEŞTEPE TUBE PROFILE TRADE CO.
Tel: +90 352 322 04 37 Fax: +90 352 322 04 42

Web: www.bestepe.com.tr, e-mail: info@bestepe.com.tr

l  

BİLAL MUTFAK EŞY. SANAYİ VE TİCARET LTD.ŞTİ.
Tel: +90 422 237 55 33 Fax: +90 422 237 55 31

Web: www.bilal.com.tr
e-mail: info@bilal.com.tr

l  

BİLGE METALSAN ÇELİK VE METAL
Tel: +90 212 612 26 30 Fax: +90 212 612 69 12

Web: www.bilgemetal.com
e-mail: bilgemetal@bilgemetal.com

l l  

BKL MAKİNE SANAYİ ve TİCARET LTD.ŞTİ
Tel: +90 212 690 37 20-21  
Fax: +90 212 428 39 45

Web: www.bklmakine.com
e-mail: bklmakine@bklmakine.com

l  

BLANCO ÖZTİRYAKİLER MUTFAK DONANIMI SAN.
Tel: +90 212 886 57 13 Fax: +90 212 886 57 21

Web: www.blanco.com.tr
e-mail: nadirerbil@blanco.com.tr

l  

BLUE HOUSE-TARMAN DIŞ TİCARET A.Ş.
Tel: +90 212 365 44 44 Pbx Fax: +90 212 365 44 55

Web: www.blue-house.com.tr, e-mail: info@tarmangroup.com

l  

BOĞAZİÇİ INDUSTRIAL
Tel: +90 212 294 22 15 Fax: +90 212 294 97 18

Web: www.bogazicimakina.com, e-mail: bogazici@bogazicimakina.com

l l  

BORA PLASTİK SAN. VE TİC. A.Ş.
Tel: +90 212 422 18 50 Fax: +90 212 422 44 34

Web: www.boraplastik.com.tr, e-mail: info@boraplastik.com.tr

l  

BOSCH AND SIEMENS HOME APPLIANCES GROUP
Tel: +90 282 748 30 00 Fax: + 90 282 726 53 96

Web: www.bosch-home.com, e-mail: kurumsaliletisim@bshg.com

l  

BOZTEPE - MEGA STAINLESS STEEL
Tel: +90 258 251 69 90 Fax: +90 258 251 66 10

Web: www.boztepe.com, e-mail: info@boztepe.com

l  

BURÇAK PLASTIC COMPANY
Tel: +90 212 674 75 75 Fax: +90 212 577 77 95

Web: www.burcakplast.com.tr, e-mail: info@burcakplast.com.tr

l  

BURSEV PLASTIC&FOREIGN TRADE
Tel: +90 212 659 06 91 Fax: +90 212 659 06 97

Web: www.bursev.com, e-mail: info@bursev.com

l  

BUTANSAN HOMEWARE
Tel: +90 352 322 00 90 Fax: +90 352 322 00 99

Web: www.butansan.com.tr, e-mail: butansan@hotmail.com.tr, 

l  

CAMBRO ÖZAY PLASTİK / Ozay, Cambro
Tel: +90 262 751 29 40  Fax: +90 262 751 18 79

Web: www.ozaytray.com, e-mail: ozaytray@ozaytray.com

l l  

CAN CAN JUICERS AND KITCHEN EQUIPMENTS
Tel: +90 264 291 49 44 Fax: +90 264 291 49 45

Web: www.cancan.com.tr
www.cancanmakina.com.tr

e-mail: info@cancanmakina.com

l  

CANBA
Tel: +90 212 325 94 13 Fax: +90 212 325 94 12

Web: www.canba.com.tr, e-mail: info@canba.com.tr

l  

CAPRI INDUSTRIAL COOLING & KITCHEN
Tel: +90 224 484 31 15 Fax: +90 224 484 31 17

Web: www.capri.com.tr
e-mail: capri@capri.com.tr

l l  

CASA Sİ EV VE MUTFAK EŞYALARI
Tel: +90 212 659 98 99 Fax: +90 212 659 11 91

Web: www.casasi.com.tr
e-mail: semih@casasi.com.tr, gulsah@casasi.com.tr

l  

CEM BİALETTİ EV VE MUTFAK EŞYALARI / Cem
Tel: +90 216 445 53 73 Fax: +90 216 445 53 74

Web: www.cembialetti.com
e-mail: info@cembialetti.com

l l  

CEMİLE DIŞ TİC. LTD.ŞTİ.
Tel: +90 212 249 91 34 - +90 212 251 58 16

Fax: +90 212 249 91 76
Web: www.cemile.com.tr, e-mail: cemile@cemile.com.tr

l l  

CENK METAL - ZEST COOKWARES
Tel: +90 212 567 24 56 Fax: +90 212 544 59 39

Web: www.cenkmetal.com, e-mail: info@cenkmetal.com

l  

ÇELİKAY INDUSTRIAL
Tel: +90 312 319 08 09 Fax: +90 312 319 20 60

Web: www.celikay.com.tr, e-mail: celikay@celikay.com.tr

l l  

ÇETİN PLASTİK KALIP SAN.VE TİC.LTD.ŞTİ.
Tel: +90 212 537 48 48  fax: +90 212 537 30 29

Web:www.cetinplastik.com.tr
e-mail:Office@cetinplastik.com.tr

mdeniz@cetinplastik.com.tr
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l  

ÇETİNTAŞ BEYAZ EŞYA
Tel: +90 222 236 00 55 Fax: +90 222 235 05 75

Web: www.cetintasbeyazesya.com
e-mail: export@cetintasbeyazesya.com

l  

ÇÖZÜM MUTFAK SAN. VE TİC. A.Ş.
Tel: +90 232 376 72 76 Fax: +90 232 376 72 78

Web: www.cozummutfak.com, e-mail: izmirsts@cozummutfak.com

l l  

DALGIÇ GÜMÜŞ SAN. VE DIŞ TİC. LTD. ŞTİ.
Tel: +90 212 482 42 00 Fax: +90 212 482 42 18

Web: www.dalgic.com.tr, e-mail: dalgic@dalgic.com.tr

l  

DAY-CO METAL
Tel: +90 212 493 51 62 Fax: +90 212 493 51 38

Web: www.day-cometal.com, e-mail: info@day-cometal.com
l l  

DECORIUM/AR-ŞAH KRİSTAL
Tel: +90 216 595 18 63 Fax: +90 216 378 53 51

Web: www.decorium.com.tr
e-mail: info@decorium.com.tr

l  

DEKOR AHŞAP ÜRÜNLERİ SAN. A.Ş.
Tel: +90 262 678 65 00 Fax: +90 262 642 56 85

Web: www.lineadecor.com.tr
e-mail: export@lineadecor.com.tr, 
nazan.kartal@lineadecor.com.tr

l  

DEKOR GLASSWARE FOREIGN TRADE CO.
Tel: +90 212 422 17 01 Fax: +90 212 422 79 73

Web: www.dekorcam.com.tr, e-mail: export@dekorcam.com.tr

l  

DEMİREL PLASTİK VE KALIP SANAYİ
Tel: +90 212 659 59 21 Fax: + 90 212 659 59 23

Web: www.demirelplastik.com, Web: export@demirelplastik.com

l  

DENGE GIDA ÜRÜNLERİ ELEKTRİK ELEK. DAN. VE PAZ.
Tel: +90 212 576 82 81 Fax: +90 212 577 71 17

Web: www.denge-ltd.com.tr, e-mail: info@denge-ltd.com.tr

l  

DENİZLİ CAM SAN. VE TİC. A.Ş.
Tel: +90 212 377 27 65  Fax: +90 212 350 42 73

Web: www.denizlicam.com.tr

l l  

DERİA DERİ SANAYİ
Tel: +90 216 573 46 58 Fax: +90 216 573 46 58

Web: www.deria.com.tr, e-mail: ugur@deria.com.tr

l l  

DESİNG ZONE GALLERY 
Tel: +90 212 527 92 85

Web:www.ozlemtuna.com, e-mail:info@ozlemtuna.com

l  

DİBEKSAN MET. MAT. İHR. İTH. SAN. TİC. LTD. ŞTİ.
Tel: +90 236 313 65 10  Fax: +90 236 314 20 98

Web: www.dibeksan.com e-mail: dibeksan@dibeksan.com

l  

DİKTAŞ INC. CO.
Tel: +90 312 267 01 90 Fax: +90 312 267 10 03

Web: www.diktas.com, e-mail: diktas@diktas.com,
export1@diktas.com

l  

DİZDAR STAINLESS STEEL  KITCHEN EQUIPMENT CO.
Tel: +90 212 444 20 98 Fax: +90 212 690 12 57

Web: www.dizdarsteel.com, e-mail: info@dizdarsteel.com

l  

DKR-DEKOR BANYO
Tel: +90 216 466 56 83 Fax: +90 216 527 53 82

Web: www.dekorbanyo.com, e-mail: info@dekorbanyo.com

l  

DMR SEDEFÇİLİK
Tel: +0506 547 02 03 - 0539 324 23 76

Web: www.dmrsedefcilik.com.tr, e-mail: mozaiksedefkakma@gmail.com

l  

DOĞRULAR MADENİ EŞYA PAZ. LTD. ŞTİ.
Tel: +90 332 239 16 40 Fax: +90 332 239 16 49

Web: www.dogrular.com.tr, e-mail: emin@dogrular.com.tr
mahir@dogrular.com.tr

l  

DOLPHİN ÇÖKERTME CAM SANAYİ
Tel: +90 216 631 66 32 Fax: +90 216 632 19 32

Web: www.dolphinglass.com.tr
e-mail: info@dolphinglass.com.tr

l  

DÜNYA PLASTİK SAN.
Tel: +90 212 489 04 14 Fax: +90 212 489 16 11

Web: www.dunyaplastik.com, e-mail: export@dunyaplastik.com

l  

ECE METAL SAN. VE TİC. LTD. ŞTİ.
Tel: +90 212 481 83 17 Fax: +90 212 481 82 50

Web: www.ecemetal.com.tr, e-mail: info@ecemetal.com.tr

l  

EFBA DAYANIKLI TÜK. MAL. SAN.
Tel: +90 212 486 38 20 Fax: +90 212 486 38 42

Web: www.efba.com.tr, e-mail: info@efba.com.tr

l  

EFE CAM SAN. İTH. İHR.
Tel: +90 212 479 51 51 Fax: +90 212 477 27 88

Web: www.efecam.com.tr, e-mail: export@efecam.com.tr

l  

EFEM MUTFAK
Tel: +90 212 591 20 22 Fax: +90 212 591 60 22

Web: www.efemmutfak.com, e-mail: info@efemmutfak.com

l  

EFES HEDİYELİK EŞYA SAN.
Tel: +90 212 511 30 37 Fax: +90 212 514 59 40

Web: www.colorlightscollection.com, e-mail: info@mosaiclampstore.com

l  

EGE EV ÜRÜNLERİ MADENİ EŞYA PAZARLAMA SAN. VE TİC. LTD. ŞTİ.
Tel: +90 232 853 73 80 Fax: +90 232 853 70 05
Web: www.egeltd.net, e-mail: info@egeltd.net

l  

EGEMEN HEDİYELİK EŞYA OYUNCAK ZÜCCACİYE ELEK.GIDA 
TEKSTİL İNŞ. AMBALAJ SAN.VE TİC.LTD.ŞTİ.
Tel: +90 232 437 32 05 Fax: +90 232 437 30 65

Web: www.spacsaver.com.tr, e-mail: info@egemenithalat.com

l l l l l

EKBER KITCHEN EQUIPMENTS IND.& TRADE CO.
Tel: +90 212 423 92 92 Fax: +90 212 428 17 58

Web: www.ekber.com, e-mail: export@ ekber.com
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l  

EKONOMA MUTFAK VE SERVİS EKİPMAN SAN. VE TİC. A.Ş.
Tel: +90 212 886 88 00 - 886 88 00 Fax: +90 212 886 68 17

Web: www.oztiryakiler.com.tr, e-mail: ekonoma@oztiryakiler.com.tr

l  

EKSPOPLAST PLASTIC PACKAGING IND.
Tel: +90 216 304 04 24 Fax: +90 216 304 04 29

Web: www.expoplastplastic.com, e-mail: info@expoplastplastic.com

l  

ELEVSAN ELECTRICAL APPLIANCES IND.
Tel: +90 222 236 00 93 Fax: +90 222 236 00 94

Web: www.esco.com.tr, e-mail: export@esco.com.tr

l  

ELİF PLASTİK MUTFAK EŞYALARI
Tel: +90 212 659 22 56 Fax: +90 212 659 56 07

Web: www.elifplastic.com, e-mail: info@elifplastic.com

l  

ELİT FOREIGN TRADE LTD. CO.
Tel: +90 236 237 93 91 Fax: +90 236 238 96 58

Web: www.elitforeigntrade.com, e-mail: info@elitforeigntrade.com
export@elitforeigntrade.com

l  

EMSAN MUTFAK GEREÇLERİ SANAYİ VE TİCARET A.Ş.
Tel: +90 212 495 22 22  Fax: + 90 212 495 45 00

Web: www.emsan.com.tr, Web: info@emsan.com.tr

l  

ENART ENAMEL CO.
Tel: +90 352 321 35 51 Fax: +90 352 321 35 54

Web: www.enartco.com, e-mail: export@enartco.com

l  

ENESCO
Tel: +90 212 520 34 86 Fax: +90 212 520 34 88

Web: www.enescoglass.com, e-mail: info@enescoglass.com

l   

ENKAY ALÜMİNYUM LEVHA  MUTFAK EŞYALARI
Tel: +90 362 266 76 26 Fax: +90 362 266 76 27

Web: www.leydimutfak.com, e-mail: leydi@leydimutfak.com

l   

ERA HOME APPLIANCES
Tel: +90 212 407 01 15 – 16 Fax: +90 212 407 01 14

Web: www.eraizgara.com, e-mail: era@eraizgara.com

l  

ERDAL INDUSTRIAL KITCHEN EQUIPMENT
Tel: +90 332 251 51 15 Fax: +90 332 251 51 75

Web: www.erdalmutfak.com.tr, 
e-mail: bilgi@erdalmutfak.com.tr

l l  

ERDEM KITCHENWARE INDUSTRY
Tel: +90 212 683 22 46 Fax: +90 212 683 22 29

Web: www.erdemkitchen.com, e-mail: ifergan@erdemkitchen.com,
erdem@erdemkitchen.com

l  

ERKOÇ PLASTİK VE KALIP SAN. VE TİC. LTD. ŞTİ.
Tel: +90 212 549 53 85 Fax: +90 212 549 53 87

Web: www.poly-time.com, e-mail: erkoc@poly-time.com

l  

ERNA MAŞ VE KALIP SAN. VE TİC. LTD. ŞTİ.
Tel: +90 212 866 22 00 Fax: +90 212 771 45 00

Web: www.ernamas.com, e-mail: emreg@ernamas.com

l  

ESCO EMAYE DÖKÜM SAN. VE TİC. A.Ş.
Tel: +90 222 236 00 93 Fax: +90 222 236 14 01

Web: www.esco.com.tr, e-mail: export@esco.com.tr
l  

ES-MAK MAKİNE İMALAT SAN.
Tel: +90 212 875 78 16 Fax: +90 212 876 15 33

Web: www.esmak.com.tr, e-mail: mail@esmak.com.tr

l  

ESLON MUTFAK EŞYALARI SAN.VE TİC.LTD.ŞTİ.
Tel: +90 344 257 93 30 Fax: +90 344 257 93 76

Web: www.eslon.com.tr, e-mail: info@eslon.com.tr

l  

ESMER HEDİYELİK
Tel: +90 212 513 76 98 Fax: +90 212 512 17 87

Web: www.esmerbujiteri.com
e-mail: esmer@esmerbujiteri.com

l l  

EURO-MEL
Tel: +90 212 486 23 01 Fax: +90 212 486 23 25

Web: www.euro-mel.com,
e-mail: ugur@euro-mel.com, onur@euro-mel.com

l l  

EVAS EV ALETLERİ SANAYİ LTD. ŞTİ.
Tel: +90 216 378 73 15 PBX Fax: + 90 216 378 10 06

Web: www.evas.com.tr, e-mail: info@evas.com.tr

l  

EVELİN
Tel: +90 212 659 03 86 Fax: + 90 212 659 03 80

Web: www.evelin.com.tr, e-mail: info@evelin.com.tr

l  

EVREN MUTFAK EŞYALARI SAN.
Tel: +90 212 624 52 21 Fax: +90 212 540 05 00

Web: www.evrenmutfak.com.tr
e-mail: info@evrenmutfak.com.tr

l  

EVREN PLASTİK VE MELAMİN SAN.
Tel: +90 212 550 46 55 Fax: +90 212 550 18 12

Web: www.evrenplastik.com.tr
e-mail: info@evrenplastik.com.tr

l  

EVYELÜKS METAL SAN. TİC. A.Ş.
Tel: +90 212 723 69 00 Fax: +90 212 723 69 19

Web: www.artenova.com.tr, e-mail: info@artenova.com.tr

l  

FAGOR ENDÜSTRİYEL SAN.
Tel: +90 262 751 10 31 Fax: +90 262 751 10 32

Web: www.fagor.com.tr, e-mail: fagor@fagor.com.tr

l  

FATİH PLASTİK SAN.
Tel: +90 352 321 40 70

Web: www.fatihplastik.com, e-mail: info@fatihplastik.com

l  

FETTAH ÇİNİ GIDA TEKSTİL TURİZM SAN. VE TİC. LTD. ŞTİ.
Tel: +90 274 266 22 02 Fax: +90 274 266 26 36

e-mail: fettahceramic@hotmail.com

l  

FİL GRUP - FİLPA
Tel: +90 212 886 32 41 Fax: +90 212 886 32 64

Web: www.filgrup.com.tr, e-mail: info@filgrup.com.tr
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l  

FLORKİM
Tel: +90 216 466 82 72 pbx Fax: +90 216 365 23 05
Web: www.florkim.com, -mail: florkim@florkim.com

l  

FORM KITCHEN APPLIANCES
Tel: +90 236 671 38 83 Fax: +90 212 671 38 84

Web: www.form-co.com, e-mail: form.co@form-co.com

l  

FORM PLASTİK SAN. VE TİC. LTD. ŞTİ.
Tel: +90 236 214 01 13 Fax: +90 236 214 01 17

Web: www.formplastik.com.tr, e-mail: info@formplastik.com.tr

l  

FRENOKS ENDÜSTRİYEL SOĞUTMA SANAYİ
Tel: +90 212 544 98 83 Fax: +90 212 493 42 11

Web: www.frenox.com, e-mail: info@frenox.com, burak@frenox.com

l   

FRL FREELINE INDUSTRIAL CLEANING EQUIPMENTS
Tel: +90 212 674 75 75 Fax: +90 212 577 77 95

Web: www.freeline.com, e-mail: info@burcakplast.com.tr

l  

GASTRODİZAYN INDUSTRIAL KITCHEN IND.
Tel: +90 212 297 11 00 Fax: +90 212 254 11 55

Web: www.gastrodizayn.com.tr, e-mail: gastrodizayn@gastrodizayn.com.tr

l  

GD CRYSTAL
Tel: +90 212 613 74 47 Fax: +90 212 576 80 55

Web: www.gundogdukristal.com, e-mail: oktay@gundogdukristal.com

l  

GLANGE CANDLES
Tel: +90 216 420 49 51 Fax: + 90 216 420 15 80
Web: www.glange.org, e-mail: info@glange.org

l  

GLOBAL FOREIGN TRADE LTD. CO.
Tel: +90 258 211 83 57 Fax: +90 258 211 02 62

Web: www.globalcookware.com, e-mail: info@globalcookware.com

l  

GLORE GLASSWARE - SAHRA CAM SAN.
Tel: +90 262 751 18 88 Fax: +90 262 751 18 69

Web: www.gloreglass.com, e-mail: info@gloreglass.com

l  

GOLDEN FLORA
Tel: +90 216 328 64 27 Fax: +90 216 335 77 99

Web: www.goldenflora.com, e-mail: info@goldenflora .com

l  

GOLDİNİ KRİSTAL
Tel: +90 216 320 51 41 Fax: +90 216 320 42 23

Web: www.goldini.com.tr, e-mail: info@goldini.com.tr

l  

GONDOL PLASTIC INDUSTRY
Tel: +90 212 659 90 90 Fax: +90 212 659 87 77

Web: www.gondolplastic.com, e-mail: info@gondolplastic.com

l l  

GÖNEN METAL INDUSTRY
Tel: +90 212 552 25 08 Fax: +90 212 551 02 81

Web: www.biricik.com.tr, e-mail: biricik@biricik.com.tr
l  

GÖRGEL METAL SAN. TİC. A.Ş.
Tel: +90 344 236 26 37 Fax: +90 344 236 30 90

Web: www.gorgelmetal.com.tr, e-mail: info@gorgelmetal.com.tr

l  

GRAF IMPORT EXPORT AND TOURISM LTD. CO.
Tel: +90 212 482 02 25 Fax: +90 212 481 97 37
Web: www.graf.com.tr, e-mail: info@graf.com.tr

l  

GRANİT DAYANIKLI TÜKETİM MALLARI
Tel: +90 232 853 91 00 Fax: +90 232 853 85 86

Web: www.granitltdsti.com.tr, e-mail: info@granitltdsti.com.tr

l  

GUESTINHOUSE
Tel: +90 216 385 55 11 Fax: +90 216 385 55 13

Web: www.guestinhouse.com, e-mail: info@guestinhouse.com

l  

GÜLİSTAN DEKAL ÇIKARTMA VE BASKI SAN.
Tel: +90 216 311 46 36 Fax: +90 216 311 36 50

Web: www.gulistandekal.com.tr, e-mail: gd@gulistandekal.com.tr

l l  

GÜNEŞ ENAMEL IND AND TRADE CO.
Tel: +90 212 512 95 69 Fax: + 90 212 520 02 60

Web: www.gunesmelamin.com, e-mail: ersan@gunesmelamin.com

l  

GÜNEYSİ METAL MUTFAK EŞYALARI SAN.VE TİC.LTD.ŞTİ.
Tel: +90 344 236 00 15 Fax: +90 344 236 00 14

Web: www.guneysimetal.com.tr, e-mail: mehmet@guneysimetal.com.tr

l  

GÜRÇELİK DAY. TÜK. MAM.
Tel: +90 232 853 92 00 Fax: +90 232 853 91 99

Web: www.gurcelik.com.tr, e-mail: gurcelik@gurcelik.com.tr

l  

GÜLBAK BAKALİT VE METAL SANAYİ TİCARET LTD. ŞTİ.
Tel: +90 344 236 46 26 Fax: +90 344 236 18 39

Web: www.gulbak.com.tr, e-mail: info@gulbak.com.tr

l  

GÜNEŞ PLASTİK
Tel: +90 262 751 30 16 Fax: +90 262 751 25 00

Web: www.gunesplastik.com.tr, e-mail: info@gunesplastik.com.tr

l l  

GÜRAL PORCELAIN HERİŞ CERAMIC
Tel: +90 274 225 03 00 Fax: +90 274 225 03 16

Web: www.guralporselen.com.tr,
e-mail: export@guralporselen.com.tr

l  

GÜRALLAR ARTCRAFT
Tel: +90 216 576 25 25 Fax: +90 216 576 25 00

Web: www.artcraft.com.tr
e-mail: artcraft@artcraft.com.tr

l l  

GÜR-PAK MELAMİN VE PLAST. SAN. VE TİC.LTD.ŞTİ
Tel: +90 212 486 23 01-02 Fax: +90 212 486 23 25

Web: www.euro-mel.com
e-mail: info@euro-mel.com, onur@euro-mel.com

l  

GÜZELEV - MIACASA
Tel: +90 232 479 12 12 Fax: +90 232 479 92 48

Web: www.guzelev.com.tr, e-mail: info@guzelev.com.tr

l  

GÜZELİŞ PORSELEN SAN. TİC. A.Ş. / Eternity
Tel: +90 216 598 35 35 Fax: +90 216 598 35 25

Web: www.guzelis.com.tr, e-mail: info@guzelis.com.tr
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l  

HAK PLASTİK AMBALAJ SAN.
Tel: +90 322 441 10 44 Fax: +90 322 441 02 44

Web: www.hakplastik.com.tr, e-mail: hakplastik@hakplastik.com.tr

l  

HAKART DEKORATİF EŞYA VE METAL SAN. ve TİC. A.Ş.
Tel: +90 212 876 26 86 Fax: +90 212 876 26 88

Web: www.hakart.com.tr, e-mail: hakart@hakart.com.tr

l l  

HAMAM KONFEKSİYON PAZ.TEKS. SAN. TİC. LTD.ŞTİ.
Tel: +90 258 269 15 56 Fax: +90 258 269 15 59
Web: www.hamam.eu, e-mail: info@hamam.eu

l  

HASCEVHER METAL SAN. / Hascevher, Hcm, Arian, Perfect
Tel: +90 344 257 95 70 Fax: +90 344 257 95 64

Web: www.hascevher.com.tr, e-mail: info@hascevher.com.tr

l  

HAY FIRÇA SAN.
Tel: +90 232 264 60 17 Fax: + 90 232 264 76 10

Web: www.hayfirca.com, e-mail: info@hayfirca.com

l  

HECHA CAST IRON COOKWARE FOR GOURMETS
Tel: +90 212 445 10 20 Fax: +90 212 445 79 79

Web: www.hecha.com.tr, e-mail: info@hecha.com.tr

l  

HELENA SEDEFLİ MOBİLYA LTD. ŞTİ.
Tel: +90 326 285 62 08 Fax: +90 326 285 62 10

Web: www.helena.com.tr, e-mail: helena@helena.com.tr

l  

HEREVIN SOLMAZER KITCHENWARE INDUSTRY
LTD / Herevin, Mayamos

Tel: +90 212 659 00 19 Fax: +90 212 659 40 46
Web: www.solmazer.com, e-mail: info@solmazer.com

export@solmazer.com

l  

Hİ-PAŞ PLASTİK EŞYA TİC.VE SAN.LTD.ŞTİ.
Tel: +90 212 659 03 86 Fax: +90 212 659 03 80

Web: www.evelin.com.tr, www.hipas.com.tr
e-mail: info@evelin.com.tr; info@hipas.com.tr

l  

HİREF TASARIM ORG. VE DIŞ TİC.
Tel: +90 212 283 15 77 Fax: +90 212 283 15 78

Web: www.hiref.com.tr, e-mail: info@hirefstore.com.tr

l l  

HİSAR CUTLERY AND COOKWARE PRODUCT
Tel: +90 212 596 10 03 Fax: +90 212 596 10 35

Web: www.hisar.com.tr, e-mail: export@hisar.com.tr

l  

HOMATEX TURİZM VE OTEL MALZ.
Tel: +90 212 320 32 55 Fax: +90 212 320 32 50

Web: www.homatex.com.tr, e-mail: homatex@homatex.com.tr

l  

HOTEC TOURISM IND IMPORT EXPORT
Tel: +90 212 320 30 70 Fax: +90 212 221 33 74

Web: www.hotecturkey.com, e-mail: esene@hotecturkey.com

l  

HÜRSULTAN CO.
Tel: +90 212 798 25 60 Fax: +90 212 798 25 69

Web: www.hursultan.com.tr, e-mail: info@hursultan.com.tr

l l  

ICF KITCHEN APPLIANCES
Tel: +90 216 575 51 54  Fax: +90 216 572 44 27

Web: www.icfappliances.com, e-mail: cenk@icfappliances.com

l  

ILIO 
Tel: +90 212 245 25 63 Fax: +90 212 244 89 43

Web: www.demirden.com, e-mail: info@demirden.com
e-mail: faruk@kabogluplastik.com

l  

INDESIT COMPANY
Tel: +90 212 355 53 00 Fax: +90 212 216 13 73

Web: www.hotpoint.com.tr 

l  

IRAK PLASTİK SANAYİ
Tel: +90 212 659 54 12 Fax: + 90 212 659 51 08

Web: www.irakplast.com, 
e-mail: expo@irakplast.com, 

pazarlama@irakplast.com, sibel@irakplast.com

l  

ISITAŞ BEYAZ EŞYA SAN. VE TİC. A.Ş.
Tel: +90 222 236 16 63 - 64 Fax: +90 222 236 16 65

Web: www.sunfire.com.tr, e-mail: export@sunfire.com.tr

l  

IŞILAY MUTFAK EŞYALARI BAKALİT METAL
TEKS.TAŞ.İNŞ.GIDA SAN.TİC.LTD.STİ.

Tel: +90 344 236 09 64 Fax: +90 344 236 09 75
e-mail: info@isilaymetal.com

l  

İKRA METAL STANLIESS STEEL INDUSTRY 
Tel: +90 344 236 40 00 Fax: +90 344 236 40 40

Web: www.ikragroup.com
e-mail: ikratrade@ikragroup.com
e-mail: karteknik@karteknik.com

l  

İLYASOĞLU EVIL EYES
Tel: +90 212 513 34 49 Fax: +90 212 310 24 95

Web: www.ilyasoglu.com, e-mail: contact@ilyasoglu.com

l  

İNCİ MADENİ EŞYA
Tel: +90 212 597 60 34 Fax: +90 212 597 52 13

Web: www.incicelik.com.tr, e-mail: incicelik@incicelik.com.tr

l  

İNOKSAN A.Ş. / İnoksdesign, Klinoks
Tel: +90 224 294 74 74 Fax: +90 224 243 61 23

Web: www.inoksan.com.tr, e-mail: inoksan@inoksan.com.tr

l  

İPEK ZÜC. IMPORT & EXPORT CO. LTD.
Tel: +90 212 659 24 28 Fax: +90 212 659 55 30

Web: www.ipekltd.com, e-mail: export@carmelia.com.tr

l  

İTİMAT MAKİNA SANAYİ
Tel: +90 352 321 26 26 Fax: +90 352 321 18 03

Web: www.itimat.com.tr, e-mail: itimat@itimat.com.tr

l  

İZMAK INDUSTRIAL KITCHEN 
EQUIPMENTS MANUFACTURER

Tel: +90 232 281 44 64 Fax: +90 232 281 51 25
Web: www.izmak.com.tr

e-mail: izmak@izmak.com.tr
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l l  

JUMBO MADENİ MUTFAK EŞYA SAN.
Tel: +90 212 565 90 70 Fax: +90 212 565 60 47

Web: www.jumbo.com.tr, e-mail: info@jumbo.com.tr

l  

KABOĞLU PLASTIC PACKAGING IND. TRADE
Tel: +90 216 304 04 24 Fax: +90 216 304 02 29

Web: www.kabogluplastik.com, faruk@kabogluplastik.com

l  

KALIPSAN KALIP PLASTİK VE AMBALAJ SAN.
Tel: +90 212 422 92 43 Fax: +90 212 422 68 85

Web: www.kalıpsanplastik.com.tr
e-mail: info@kalipsanplastik.com.tr

l  

KALİTE INDUSTRIAL KITCHEN APPLIANCES IND.
Tel: +90 212 671 99 34 Fax: + 90 212 671 99 44

Web: www.kalitegaz.com.tr, e-mail: info@kalitegaz.com.tr

l   

KAR MAKİNA PARÇALARI SAN. / Omg Innova
Tel: +90 262 751 03 90 Fax: +90 262 751 03 94

Web: www.omginnova.com e-mail: mustafa@omginnova.com

l  

KAR TEKNİK SOĞUTMA ENDÜSTRİYEL MUTFAK SAN.
Tel: +90 242 258 18 50 Fax: +90 242 258 18 55

Web: www.karteknik.com, karteknik@karteknik.com

l l  

KARACA ZÜCCACİYE TİC. SAN. A.Ş.
Tel: +90 212 412 44 00 Fax: +90 212 422 48 59
Web: www.krc.com.tr, e-mail: krc@krc.com.tr

l  

KARAKAYA PLASTIC LTD. ŞTİ.
Tel: +90 212 567 23 19 Fax: +90 212 577 06 94

Web: www.karakayaplastik.com, e-mail: karakaya@karakayaplastik.com

l  

KARAT TAKI VE MÜCEVHERAT SAN. TİC. A.Ş.
Tel: +90 232 462 06 06 Fax: +90 232 462 05 05

Web: www.karatgold.com.tr, e-mail: info@karatgold.com.tr

l  

KARDESAN BAKERY AND PASTRY EQUIPMENTS
Tel: +90 216 471 84 61 Fax: +90 216 471 84 62

Web: www.kardesan.com, e-mail: info@kardesan.com

l  

KARTAL INDUSTRIAL KITCHEN APPLIANCES
Tel: +90 212 428 09 04 Fax: +90 212 428 09 07

Web: www.kartalmutfak.com,e-mail: info@kartalmutfak.com

l  

KASTAMONU PLASTİK PACKAGING PRODUCTS
Tel: +90 212 509 32 99 Fax: +90 212 676 39 06

Web: www.kastamonuplastik.com, e-mail: info@kastamonuplastik.com

l  

KAVSAN
Tel: +90 212 552 01 39 Fax: +90 212 522 40 71

Web: www.kavsan.com, e-mail: kavsan@kavsan.com

l  

KAYALAR ENDÜSTRİYEL MUTFAK SANAYİ /
Folnox, Electromax, Mastro

Tel: +90 212 612 26 11 Fax: +90 212 493 10 16
Web: www.kayalarmutfak.com

e-mail: info@kayalarmutfak.com

l  

KAYALAR STEEL CO.
Tel: +90 212 859 00 02 Fax: +90 212 859 00 14

Web: www.kayalar.com.tr, e-mail: kayalar@kayalar.com.tr

l  

KAYALAR MUTFAK-OTEL-RESTAURANT EKİPMANLARI
Tel: +90 232 479 79 90 Fax: + 90 232 479 79 94

Web: www.kayalar.gen.tr
e-mail: osman@kayalar.gen.tr

l l  

KERAMİKA SERAMİK
Tel: +90 274 266 20 02 Fax: +90 274 266 24 55

Web: www.keramika.com.tr, e-mail: fyuce@unsamadencilik.com.tr

l  

KILIÇLAR ÇATAL KAŞIK MADENİ MUTFAK EŞYALARI
Tel: +90 216 592 82 00 Fax: +90 216 592 24 55

Web: www.kiliclar.net, e-mail: kiliclar@superonline.com

l  

KING PAZARLAMA VE DIŞ TİC. A.Ş.
Tel: +90 212 565 15 95 Fax: +90 212 565 16 07

Web: www.king.com.tr, e-mail: pazarlama@king.com.tr

l  

KIRTEKSMETAL TEKSTİL SAN. VE TİC. LTD.ŞTİ.
Tel: +90 344 257 91 43 Fax: +90 344 257 91 46

Web: www.kirteksmetal.com, e-mail: info@kirteksmetal.com

l  

KIZIKOĞLU INDUSTRIAL COOLING INDUSTRY
Tel: +90 274 224 93 92 Fax: +90 274 224 93 90

Web: www.sogutmaci.com, e-mail: export@sogutmaci.com

l  

KLASS FOREIGN TRADE LTD. CO.
Tel: +90 352 321 13 79 Fax: +90 352 321 18 43

Web: www.klass.com.tr, e-mail: info@klass.com.tr
export.class@gmail.com  

l  

KLEO MINIBAR & ROOM SERVICE EQUIPMENTS
Tel: +90 242 321 46 76 Fax: +90 242 321 47 17

Web: www.minibar.com.tr, e-mail: info@minibar.com.tr

l  

KONYA SARAYLI MADENİ EŞYA / Saraylı
Tel: +90 332 239 08 78 Fax: +90 332 239 02 36

Web: www.smsarayli.com.tr,  e-mail: info@smsarayli.com.tr

l l l  

KORKMAZ STAINLESS STEEL COOKWARE & ELECTRICAL
Tel: +90 216 444 01 47 Fax: +90 216 540 09 34

Web: www.korkmaz.com.tr, e-mail: info@korkmaz.com.tr

l  

KRISTAL INDUSTRIAL
Tel: +90 242 258 03 22 Fax: +90 242 258 00 68

Web: www.kristalendustriyel.com
mail: info@kristalendustriyel.com, u.acar@ kristalendustriyel.com

l  

KROMÇELİK STAINLESS STEEL SINKS
Tel: +90 212 771 53 53 Fax: +90 212 771 53 63

Web: www.kromcelik.com.tr, e-mail: info@kromcelik.com.tr

l  

KROMEVYE SAN. TİC. LTD. ŞTİ.
Tel: +90 212 886 55 88 (pbx) Fax: +90 212 886 57 14

Web: www.kromevye.com.tr, e-mail: info@kromevye.com.tr
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l  

KROMLÜKS MUTFAK CİHAZLARI
Tel: +90 312 231 84 50 Fax: +90 312 231 45 92

Web: www.kromluks.com, e-mail: kromluks@kromluks.com

l  

KÜÇÜK ESNAF TURİSTİK EŞYA İMALATI
Tel: +90 212 511 23 62 Fax: +90 212 511 23 62

Web: www.artmosaiclamp.com, e-mail: info@artmosaiclamp.com

l  

KÜLSAN ENAMEL PLASTIC
Tel: +90 212 477 56 66 Fax: + 90 212 618 19 70

Web: www.kulsan.com.tr, e-mail: kulsan@kulsan.com.tr

l  

KÜTAHYA PORSELEN SAN. A.Ş.
Tel: +90 274 225 01 50 Fax: +90 274 225 12 08

Web: www.kutahyaporselen.com.tr
e-mail: nmercan@kutahyaporselen.com

l  

LAVA METAL DÖKÜM SAN. TİC. A.Ş.
Tel: +90 216 312 26 53 Fax: +90 216 312 09 09

Web: www.lavametal.com.tr
e-mail: satis@lavametal.com.tr

l  

LEYDİ NON-STICK COOKWARE
Tel: +90 212 659 54 67

Web: www.leydimutfak.com, e-mail: leydi@leydimutfak.com

l l l  

LSB DIŞ TİC. VE DAN. LTD. ŞTİ.
Tel: +90 216 413 82 53 Fax: +90 216 425 46 59

Web: www.lsbgroup.com
e-mail: info@lsbgroup.com, mesutbudak@lsbgroup.com

l  

LUX PLASTIC / Avantage, Bosfor, Seher, Avantaj Ev
Tel: +90 212 659 11 26 Fax: +90 212 659 25 46

Web: www.luxplastik.com, e-mail: info@luxplastik.com

l l  

LUYANO ZÜCCACİYE TEKSTİL SAN. VE TİC. LTD. ŞTİ.
Tel: +90 212 292 31 63 Fax: +90 212 292 31 49

Web: www.luyano.com.tr, e-mail: info@luyano.com.tr

l  

MAIN STEEL TRADE LTD. CO.
Tel: +90 212 875 42 00 Fax: +90 212 875 42 09

Web: www.maintuna.com, e-mail: info@maintuna.com

l  

MAKPA A.Ş.
Tel: +90 212 256 83 50 Fax: +90 212 250 40 53

Web: www.makpa.com, e-mail: istmakpa@makpa.com

l  

MAKSAN MUTFAK SANAYİ VE TİC. LTD. ŞTİ.
Tel: +90 232 254 29 17 Fax: +90 232 281 33 11

Web: www.maksanmutfak.com, e-mail: info@maksanmutfak.com

l l  

MASKOT MUTFAK EŞYALARI
Tel: +90 212 435 55 85 Fax: +90 212 435 42 58

Web: www.maskotmutfak.com, e-mail: info@maskotmutfak.com

l  

MASTER MUTFAK CİHAZLARI
Tel: +90 212 485 85 30  Fax: + 90 212 485 85 34

Web: www.mastermutfak.com, Web: mastermutfak@mastermutfak.com

l  

MAYAPAZ
Tel: +90 212 468 18 92 Fax: +90 212 476 21 58

Web: www.mayapaz.com.tr, e-mail: info@mayapaz.com.tr

l  

MAYSA MADENİ EŞYA SANAYİ VE TİCARET LTD. ŞTİ.
Tel: +90 352 321 12 83  Fax: +90 352 321 12 00

Web: www.maysa.com.tr, e-mail: maysa@maysa.com.tr

l  

MEGA MADENİ EV GEREÇLERİ
Tel: +90 258 251 69 90 Fax: +90 258 251 66 10

Web: www.boztepe.com, e-mail: info@boztepe.com

l l  

MEHTAP COOKWARE / Mehtap, Sms
Tel: +90 216 419 67 62 Fax: +90 216 419 67 64

Web: www.mehtap.com.tr, e-mail: info@mehtap.com.tr

l  

MELTEM CUTLERY INC.
Tel: +90 212 642 32 86 Fax: +90 212 642 32 88

Web: www.meltemcatal.com.tr, e-mail: info@meltemcatal.com.tr

l l  

MELTEM-METİN EMAYE SAC SANAYİ VE TİCARET
Tel: +90 216 394 35 86 Fax: +90 216 394 35 92

Web: www.meltemgas.com, e-mail: sales@meltemgas.com 

l  

MERİH METAL INDUSTRY
Tel: +90 212 493 21 56 Fax: +90 212 567 75 80

Web: www.merihmetal.com.tr, e-mail: info@merihmetal.com.tr

l  

MERT GIFT SHOP
Tel: +90 212 526 04 81 Fax: +90 212 526 04 81

Web: www.mertgift.com, e-mail: info@mertgift.com

l l  

MESSI EV VE MUTFAK EŞYALARI SAN.
Tel: +90 212 485 51 97  Fax: +90 212 485 51 98

Web: www.ardivasilver.com.tr
e-mail: info@ardivasilver.com

l  

MEŞALE ÇAY OCAĞI KAZANLAR GIDA VE TEKSTİL SAN.
Tel: +90 212 418 00 00  Fax: +90 212 581 58 82

Web: www.mesale.com, e-mail: info@mesale.com

l l l  

METE PLASTİK SANAYİ TİC.
Tel: +90 212 875 43 33 Fax: +90 212 875 33 03

Web: www.mete.com.tr, e-mail: meteplast@mete.com.tr

l  

MİLENYUM METAL DIŞ TİC. VE SAN. LTD. ŞTİ
Tel: +90 352 311 44 54 Fax: +90 352 311 34 17

Web: www.palm.com.tr, e-mail: export@palm.com.tr

l  

MİMAR SİNAN KITCHENWARE IND.
Tel: +90 212 422 90 94 Fax: +90 212 422 41 84

Web: www.mimarsinancelik.com, 
e-mail: emine@mimarsinancelik.com

l l  

MİZAN EV GEREÇLERİ PLASTİK İNŞAAT LTD.ŞTİ.
Tel: +90 212 659 27 45 Fax: +90 212 659 27 03

Web: www.mizanplastic.com
e-mail: info@mizanplastic.com
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l l  

MN-SKALA DEKORASYON
Tel: +90 312 349 02 95 Fax: +90 312 349 11 30

Web: www.deykimskala.com, e-mail: info@deykimskala.com

l  l  

MONNA GLASS
Tel: +90 212 886 25 93 Fax: +90 212 886 25 97

Web: www.monnaglass.com, e-mail: info@monnaglass.com

l  

MUTAŞ GROUP
Tel: +90 312 363 99 33 Fax: +90 312 363 94 92

Web: www.vitalmutfak.com, e-mail: info@vitalmutfak.com

l  

MUTLU METAL SAN. VE TİC. A.Ş.
Tel: +90 232 853 74 44 Fax: +90 232 853 74 14

Web: www.mutlumetal.com.tr, e-mail: info@mutlumetal.com
l  

MYTH ARTS
Tel: +90 212 249 09 53 Fax: +90 212 249 09 54

Web: www.myth.com.tr, e-mail: info@myth.com.tr

l  

NARİN MADENİ EŞYA SAN. / Narin
Tel: +90 212 630 84 34 Fax: +90 212 550 38 15

Web: www.narinmetal.com, e-mail: ahunarin@narinmetal.com
info@narinmetal.com

l  

NATSAN CO. LTD.
Tel: +90 212 605 02 65 Fax: +90 212 605 02 68

Web: www.natsan.com.tr, e-mail: info@natsan.com.tr

l  

NATUREL DTM. MOB. SAN.
Tel: +90 352 322 20 25 Fax: +90 352 322 20 30

Web: www. naturelocak.com
e-mail: mali@naturelocak.com

mustafayayar@naturelocak.com

l  

NDUSTRIO
Tel: +90 216 59302 42 Fax: +90 216 593 02 43

Web: www.ndustrio.com, e-mail: info@ndustrio.com

l  

NECATİ ATLI-ATLI ÇELİK METAL SANAYİ
Tel: +90 344 236 08 51 Fax: +90 344 236 39 15

Web: www.atlicelik.com, e-mail: info@atlicelik.com

l  

NEHİR MADENİ MUTFAK EŞYA SAN.
Tel: +90 212 656 65 50 Fax: +90 212 651 75 71

Web: www.nehir.com, e-mail: nehir@nehir.com.tr

l  

NEPTÜN DIŞ TİC.A.Ş
Tel: +90 216 343 34 38 Fax: +90 216 334 93 79

Web: www.neptunev.com
e-mail: merve@neptunev.com - doruk@neptunev.com

l  

NETLON MUTFAK ARAÇLARI / Netlon, Netlife
Tel: +90 212 270 44 91 Fax: +90 212 280 50 95

Web: www.netlon.com.tr, e-mail: bernay@netcelik.com.tr

l  

NOUVAL GROUP MUTFAK EŞYALARI
Tel: +90 212 445 40 00 Fax: + 90 212 445 30 20

Web: www.nouvalgroup.com, e-mail: nouval@nouvalgroup.com

l  

OBJE PLASTİK TASARIM REKLAM ÜRÜNLERİ SAN.VE TİC.
Tel: +90 212 674 39 24 Fax: +90 212 567 52 34

Web: www.objeplastik.com
e-mail: info@objeplastik.com; sami@objeplastik.com

l  

OĞUZHAN PLASTİK VE KALIP SAN.
Tel: +90 212 485 99 18 Fax: +90 212 485 99 52

Web: www.vialli.com.tr, e-mail: info@vialli.com.tr

l  

OKYANUS MUTFAK EŞYALARI SAN. VE DIŞ TİC. LTD. ŞTİ.
Tel: +90 212 659 51 54 Fax: +90 212 659 56 10

Web: www.okyanushome.com, e-mail: info@okyanushome.com

l  

OMS KITCHENWARE LTD. / Oms, Didem, Oms Kitchen Star,
Oms Kinox, Oms Solingen

Tel: +90 212 689 05 23 Fax: +90 212 689 05 97
Web: www.omscollection.com

e-mail: info@omscolection.com, aysun@omscolection.com

l  

ONUR BAKALİT VE METAL SAN. TİC. A.Ş
Tel: +90 212 344 236 28 00 Fax: +90 212 344 236 28 05

Web: www.onurbakalit.com.tr, e-mail: veli@onurbakalit.com.tr

l  

ONUR MADENİ EŞYA SAN. VE TİC. LTD. ŞTİ
Tel: +90 212 537 99 08 Fax: +90 212 617 91 63

e-mail: seliminci@onursteel.com

l  

ORGAZ GAZ ALET. SAN. VE TİC. LTD. ŞTİ.
Tel: +90 216 593 93 93 Fax: +90 216 593 93 94

Web: www.orgaz.com.tr, e-mail: info@orgaz.com.tr

l  

ORMEL OTEL RESTAURANT MUTFAK EKİPMANLARI SAN.
Tel: +90 212 321 01 02 Fax: +90 212 321 01 03

Web: www.ormel.com.tr, e-mail: ormel@ormel.com.tr

l l  

OS-KAR METAL SAN. TİC. LTD. ŞTİ.
Tel: +90 212 558 76 46 Fax: +90 212 558 76 56

Web: www.oscarsink.com, e-mail: oskarmetal@hotmail.com

l  

OTTOMAN DIŞ TİC. VE MUTFAK GEREÇLERİ
Tel: +90 212 670 41 75 Fax: +90 212 670 48 84

Web: www.ottomanmutfak.com.tr, e-mail: info@ottomanmutfak.com

l  

OTS METAL SAN. TİC. LTD.ŞTİ.
Tel: +90 212 613 80 30 Fax: +90 212 613 80 37

Web: www.otsmetal.com, e-mail: info@otsmetal.com

l  

ÖDÜL MADENİ EŞYA SAN. TİC. VE LTD. ŞTİ.
Tel: +90 352 321 38 53 Fax: +90 352 321 38 52

Web: www.odul.com.tr, e-mail: yahsi@odul.com.tr

l  

ÖNCÜ MUTFAK EŞYALARI SAN.TİC.LTD.ŞTİ.
Tel: +90 344 236 33 23 Fax: +90 344 236 03 49

Web: www.oncu.com.tr, e-mail: info@oncu.com.tr

l l  

ÖZAY TRAY CO.
Tel: +90 262 751 29 40 Fax: +90 262 751 18 79

Web: www.ozaytray.com.tr, e-mail: hdiktas@ozaytray.com
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l  
ÖZBİR METAL PASL. ÇELİK SAN. TİC. LTD. ŞTİ.
Tel: +90 212 615 54 13 Fax: +90 212 615 07 09

Web: www.ozbirmetal.com, e-mail: info@ozbirmetal.com

l  
ÖZDEMİR KARDEŞLER KITCHEN EQUIPMENTS

Tel: +90 212 615 64 30 Fax: +90 212 615 07 09
Web: www.ozdemirkardesler.com

Contact: Turgut Özdemir, e-mail: info@ozdemirkardes.com.tr

l   
ÖZGÜL MUTFAK EŞYALARI SAN.VE TİC.LTD.ŞTİ.

Tel: +90 344 236 64 00 Fax: +90 344 236 26 27
Web: www.ozgulmelamin.com., e-mail: info@ozgulmelamin.com.

l  
ÖZ-ER PLASTİK SAN. VE TİC. LTD. ŞTİ.

Tel: +90 212 886 94 94 Fax: +90 212 886 94 96
Web: www.ozerplastik.com, e-mail: info@ozerplastik.com

l  
ÖZMET A.Ş.

Tel: +90 212 886 88 00 Fax: +90 212 886 68 17
Web: www.oztiryakiler.com.tr, e-mail: ozmet@oztiryakiler.com.tr

l  
ÖZMETAL STAINLESS STEEL IND. AND TRADE LTD. CO.

Tel: +90 212 547 44 71 (pbx) Fax: +90 212 558 76 46
Web: www.ozmetal.com.tr, e-mail: ozmetal@ozmetal.com.tr

l  
ÖZMEN EMAYE SAN.

Tel: +90 352 321 35 51 Fax: +90 352 321 35 54
Web: www.ozmengroup.com.tr

e-mail: ozmen@ozmengroup.com

l l l l  
ÖZTİRYAKİLER METAL GOODS INDUSTRY/

equipmentsi Oven, Fryer, Gril, Cooker
Tel: 212 886 78 00 Fax: +90 212 886 78 09

Web: www.oztiryakiler.com.tr, e-mail: export@oztiryakiler.com.tr,
doztiryaki@oztiryakiler.com.tr

l  
ÖZTİRYAKİLER PORSELEN A.Ş.

Tel: +90 212 886 88 00 Fax: +90 212 886 78 09
Web:www.oztiryakiler.com.tr, e-mail: oztiryakiler@oztiryakiler.com.tr

l  
PAKSAN İÇ VE DIŞ TİC.

Tel: +90 212 519 06 01 / 528 00 53 Fax: +90 212 512 24 46
Web: www.paksan.info, e-mail: paksan@paksan.info

l  
PAN MUTFAK EŞYALARI  SAN.TİC.LTD.ŞTİ

Tel: +90 262 353 44 34 Fax: +90 262 353 45 69
Web: www.soli.com.tr, e-mail: rustem.zaloglu@soli.com.tr

info@soli.com.tr

l  
PDS SAĞLIK VE GIDA EKİPMANLARI / Soft Bowl, Silicopan,Babysoft

Tel: +90 212 613 15 66 Fax: +90 212 612 71 95
Web: www.pds.com.tr, e-mail: info@pds.com.tr

l  
PASDEKOR SÜSLEME VE DEKORASYON MALZ. SAN.

Tel: +90 212 235 11 11 Fax: +90 212 361 19 99
Web: www.pasdekor.com.tr, 
e-mail:info@pasdekor.com.tr

l  
PAŞABAHÇE / Paşabahçe, F&d, Denizli, Borcam

Tel: +90 212 350 50 50 Fax: +90 212 350 50 47
Web: www.pasabahce.com.tr, 

e-mail: osagiroglu@sisecam.com
sucaliskan@sisecam.com

l  
PİRGE - YEŞİLYAYLA  CUTLERY TOOLS CO.

Tel: +90 224 216 01 02 Fax: +90 224 215 28 00
Web: www.pirge.com, e-mail: ömer@pirge.com

info@pirge.com

l l  
PLASBAK PLASTİK ENJEKSİYON  VE KALIP SAN.TİC.LTD.ŞTİ.

Tel: +90 212 875 03 46  fax: +90 212 875 18 11
Web:www.plasbak.com, e-mail:info@plasbak.com

l  
PORLAND PORSELEN SANAYİ

Tel: +90 262 648 59 00 Fax: +90 262 754 15 61
Web: www.porland.com.tr, e-mail: gebze@porland.com.tr

l  
RENGA - MERCANLAR MUTFAK EŞYALARI SANAYİ / Renga, Tassar

Tel: +90 212 875 44 55 Fax: +90 212 876 67 42
Web: www.mercanlarkitchen.com, e-mail: export@ mercanlarkitchen.com

l  
RİTİM HEDİYELİK VE AKSESUAR

Tel: +90 212 279 25 83 Fax: +90 212 279 34 49
Web: www.ritim.com.tr, e-mail: ritim@ritim.com.tr

l l l  
ROSITELL PLASTIC INDUSTRY

Tel: +90 236 214 01 03 Fax: +90 236 214 00 52
Web: www.rositell.com, e-mail: info@rositell.com

l  
SAFLON METAL SANAYİ

Tel: +90 344 623 10 29 Fax: +90 344 623 10 29
Web: www.saflon.com, e-mail: info@saflon.com

l  
SAM METAL TOKA

Tel: +90 212 549 87 22 Fax: +90 212 549 87 30
Web: www.sammetal.com, e-mail: hüseyin@sammetal.com.tr

l  
SANİFOAM SÜNGER SAN. VE TİC. A.Ş.

Tel: +90 212 438 53 00 Fax: +90 212 438 53 53
Web: www.sanifoam.com.tr

e-mail: uyilmaz@sanifoam.com.tr, info@sanifoam.com.tr

l  
SAREX ELEKTRİKLİ EV ALETLERİ

Tel: +90 212 471 11 11 Fax: +90 212 471 12 12
Web: www.sarex.gen.tr, e-mail: info@sarex.net

l  
SAVAŞAN EMAYE VE SOBA SAN. / Grandeur
Tel: +90 332 334 05 50 Fax: +90 332 335 05 60

Web: www.savasan.com, e-mail: savasan@savasan.com

l  
SELECT EV AKSESUARLARI  SAN.VE TİC.LTD.ŞTİ.

Tel: +90 212 243 00 00 fax: +90 212 243 00 02
Web:www.select.com.tr, e-mail: seckinsaglam@select.com.tr

l  
SEM PLASTİK SAN/ Sem, Sem E-Lite Plus

Tel: +90 212 736 07 37 Fax: +90 212 736 07 27
Web: www.semplastik.com.tr, e-mail: info@semplastik.com.tr

l  
SENUR

Tel: +90 212 422 19 10 Fax: +90 212 422 09 29
Web: www.senur.com.tr

e-mail: serhan@senur.com.tr, info @senur.com.tr

l l  
SERKAN METAL SAN.

Tel: +90 212 689 40 44 Fax: +90 212 689 40 48
Web: www.camino.com.tr

e-mail: info@camino.com.tr
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l  
SEVAL ALUMİNYUM BAKALİT ÇELİK

PAZARLAMA VE SAN.TİC.LTD.ŞTİ.
Tel: +90 344 236 22 66 Fax: +90 344 236 05 39

Web: www.sevalcelik.com.tr, e-mail: info@sevalcelik.com.tr

l l  
SEYEKS DIŞ TİC.

Tel: +90 216 345 50 96 Fax: +90 216 337 17 46
Web: www.seyeks.com, e-mail: seyeks@seyeks.com

l  
SGS MUTFAK EKİPMANLARI

Tel: +90 232 257 52 23 Fax: +90 232 257 53 03
Web: www.sgsoven.com, e-mail: info@sgsoven.com

l  
SİDE ÇELİK

Tel: +90 344 236 44 55 Fax: +90 344 236 02 18
Web: www.sidecelik.com.tr, e-mail: info@sidecelik.com.tr

l  
SILVER İÇ VE DIŞ TİC.A.Ş.

Tel: +90 352 241 01 90 Fax: +90 352 241 01 94
Web: www.silver.com.tr, e-mail: foreingtrade@silver.com.tr

l  
SILVERLINE BUILT APPLIENCES

Tel: +90 212 484 48 00 Fax: +90 212 481 40 08
Web: www.silverlineappliances.com 

e-mail: info@silverlineappliances.com

l  
SINBO HOUSEHOLD APPLIENCES

Tel: +90 212 422 94 94
Web: www.sinbo.com.tr, e-mail: info@sinbo.com.tr

l l l l l l  
SNT TOPRAK ÜRÜNLERİ

Tel: +90 228 381 47 60 Fax: +90 228 381 43 26
Web: www.sntstoneware.com, e-mail: info@sntstoneware.com.tr

l  
STAR MUTFAK VE MOBİLYA

Tel: +90 212 855 65 65 Fax: +90 212 855 68 70
Web: www.starax.com.tr, e-mail: info@staraksesuar.com.tr

l  
STAR TEMİZLİK MAKİNALARI

Tel: +90 216 572 74 04 Fax: +90 216 572 92 25
Web: www.starmakina.com.tr, e-mail: star@starmakina.com.tr

l  
SUN METAL

Tel: +90 212 475 99 66 Fax: +90 212 475 08 82
Web: www.sunmetal.net, e-mail: info@sunmetal.net

l  
SUN PLASTIC HOUSEWARE / suncook, Sunday, Sunbath, Sunfix

Tel: +90 212 659 05 05 Fax: +90 212 659 59 60
Web: www.sunplastik.com.tr

e-mail: info@sunplastik.com.tr
l  

ŞENİNOKS INDUSTRIAL
Tel: +90 212 221 15 95 Fax: +90 212 221 54 79

Web: www.seninoks.com, e-mail: info@seninoks.com

l l  
ŞENSOY MADENİ EŞYA VE KALIP SAN. TİC. LTD. ŞTİ.

Tel: +90 212 549 39 25 Fax: +90 212 549 15 16
Web: www.seden.com.tr,

e-mail: cansu@seden.com.tr, info@seden.com.tr

l  
ŞENYAYLA PLS. SAN. VE TİC. A.Ş.

Tel: +90 212 514 16 93 Fax: +90 212 513 90 01
Web: www.senyayla.com, e-mail: senyayla@senyayla.com

l  
ŞİRİN PLASTİK

Tel: +90 212 501 21 47 Fax: +90 212 577 54 96
Web: www.sirinplastik.com.tr, e-mail: info@sirinplastik.com.tr

l  
TAÇ MUTFAK EŞYALARI/ Taç, Aksu,Vallena, Emprassa

Tel: +90 212 691 06 21 Fax: + 90 212 691 06 32
Web: www.tacmutfak.com, e-mail: info@tacmutfak.com

l  
TAMLAS OTO LAS. MLZ. SAN. VE TİC. LTD. ŞTİ.

Tel: +90 352 694 51 76 Fax: +90 352 694 51 02
Web: www.tamlas.com.tr, e-mail: info@tamlas.com

l
TANTİTONİ (İnter Mutfak Eşyaları Tic. A.Ş.)

Tel: +90 212 293 02 93 Fax: +90 212 292 49 88
Web: www.tantitoni.com.tr, e-mail: info@intermutfak.com.tr

l  
TAŞHAN MUTFAK

Tel: +90 212 683 00 69 Fax: +90 212 683 00 67
Web: www.tashanmutfak.com.tr, e-mail: info@tashanmutfak.com.tr

 l  
TEK-ART HEDİYELİK EŞYA

Tel: +90 216 433 33 00 Fax: +90 216 433 33 10
Web: www.tek-art.com.tr, e-mail: info@tek-art.com.tr

l  
TEKA TEKNİK MUTFAK ALETLERİ

Tel: +90 212 886 95 00 34 Fax: +90 212 274 56 86
Web: www.teka.com, e-mail: cenk.cınar@teka.com.tr

l  
TEKNO-TEL

Tel: +90 212 659 16 50 Fax: +90 212 659 17 53
Web: www.tekno-tel.com, e-mail: info@tekno-tel.com.tr

l  
TEKNOGRAND SOĞUTMA SAN.

Tel: +90 212 299 68 64 Fax: +90 212 277 13 24
Web: www.teknogrand.com, e-mail: info@teknogrand.com

l l  
TEKPLAS PLASTİK DAY. TÜK. MAL.

İTH.İHR.SAN.VE TİC.LTD.ŞTİ.
Tel: +90 352 321 30 37 Fax: +90 352 321 30 38

Web: www.tekplas.com, e-mail: galaxy@tekplas.com

l  
TEKSAN HOME APPLIANCES

Tel: +90 212 685 07 43 Fax: +90 212 685 29 50
Web: www.teksanevgerecleri.com

e-mail: teksan@teksanevgerecleri.com
l  

TERMO GLASS IND.
Tel: +90 212 886 25 83 Fax: +90 212 886 25 88

Web: www.termocam.com, e-mail: export@termocam.com

l  
TİTİZ PLASTİK DIŞ TİCARET

Tel: +90 212 798 24 90 Fax: +90 212 798 24 99
Web: www.titizplastik.com, e-mail: export@titizplastik.com

l  
TOLKAR INDUSTRIAL CUANDRY & GARMENT / Tolkar, Smartex

Tel: +90 232 376 85 00 Fax: +90 232 376 76 58
Web: www.tolkar.com.tr

e-mail: info@tolkar.com.tr

l  
TRINOKS EVYE METAL SAN. TİC. LTD. ŞTİ.

Tel: +90 212 486 39 12 Fax: +90 212 486 39 14
Web: www.trinoxevye.com

e-mail: y.asnas@trinoxevye.com
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l  
TURAN PLASTİK SAN. NAK. VE TİC. LTD. ŞTİ.
Tel: +90 462 711 43 61 Fax: +90 462 71143 62

Web: www.turanplastic.com.tr
 e-mail: info@turanplastic.com

l  
TUTKU METAL

Tel: +90 344 251 33 43 Fax: +90 344 251 33 29
Web: www.tutkumetal.com.tr, e-mail: info@tutkumetal.com

l  
TÜRMAK MAKİNE

Tel: +90 212 281 51 04 Fax: +90 212 281 51 07
Web: www.turmak.com, e-mail: turmak@turmak.com.

l l  
UFUK METAL SAN.VE TİC. LTD.ŞTİ.

Tel: +90 344 236 01 30 Fax: +90 344 236 01 33
Web:www.ufukartglass.com, e-mail: uygar@ufukartglass.com

info@ufukartglass.com

l  
UKINOX KITCHEN SYSTEMS INC.

Tel: +90 212 886 91 95 Fax: +90 212 886 91 95
Web: www.ukinox.com

e-mail: info@ukinox.com, export@ukinox.com,

l  
ULUDAĞ MUTFAK SANAYİ

Tel: +90 224 256 62 32 Fax: +90 224 272 15 13
Web: www.uludagmutfak.com.tr

e-mail: info@uludagmutfak.com.tr

l  
ULUTAŞ METAL MUTFAK EŞYALARI 

İNŞAAT SAN.VE TİC. A.Ş.
Tel: +90 344 251 27 46 Fax: +90 344 251 27 45

e-mail: ulutascelik@hotmail.com

l  
UTG DIŞ TİC

Tel: +90 232 441 41 90 Fax: +90 232 441 01 81
Web: www.ultratech.com.tr, e-mail: export@ultratech.com

l  
ÜÇGEN INDUSTRIAL

Tel: +90 212 886 71 91 Fax: +90 212 886 71 94
Web: www.tribecafsp.com

e-mail: info@tribecafsp.com, taskin@tribecafsp.com

l  
ÜÇSAN PLASTİK KALIP SANAYİ

Tel: +90 212 746 63 00 PBX. EXT NO: 115 Fax: +90 212 746 63 11
Web: www.ucsan.com.tr

e-mail: export@ucsan.com.tr
l  

VARIŞ ISI SİSTEMLERİ
Tel: +90 362 266 53 22 Fax: +90 362 266 61 43

Web: www.varısltd.com.tr, e-mail: varissatis@varisltd.com.tr

l  
VENTEKS DIŞ TİCARET LTD. ŞTİ.

Tel: +90 212 659 26 05 Fax: +90 212 659 26 08
Web: www.venteks.com.tr, e-mail: venteks@superonline.com

l l l  
VIP OTEL EKİPMANLARI

Tel: +90 212 494 50 00 Fax: +90 212 494 50 03
Web: www.vipotelekp.com.tr

e-mail: info@vipotelekipmanlari.com

l  
VM BAKALİT METAL PLASTİK

MAKİNE İTH. İHR. SAN. VE TİC. LTD. ŞTI.
Tel: +90 344 236 24 24 Fax: +90 344 236 65 33

Web: www.vmbakalit.com, e-mail: veli@vmbakalit.com

l  
WOODMARKT

Tel: +90 212 670 50 50 Fax: +90 212 670 50 00
Web: http://www.woodmarkt.com, e-mail: info@woodmarkt.com

l  
YAŞAR TİCARET ENDÜSTRİYEL

Tel: +90 312 213 27 62 Fax: +90 312 213 00 35
Web: www.yasarticaret.com, e-mail: info@yasarticaret.com

l  
YENİ SÜPER GAZ SAN.

Tel: +90 212 295 23 42 Fax: +90 212 295 23 43
Web: www.yenisupergaz.com, e-mail: info@yenisupergaz.com

l  
YEŞİLLER/ Açelya, Serbas

Tel: +90 212 659 39 61 Fax: +90 212 659 39 60
Web: www.yesillerplastik.com, e-mail: info@yesillerplastik.com

l  
YEŞİLTAN TURİZM VE MADENİ EŞYA

Tel: +90 212 746 56 56 Fax: +90 212 746 64 23
Web: www.yms.com.tr, e-mail: yesiltan@yesiltan.com.tr

l  
YETKİN MFG. IMPORT&EXPORT INDUSTR 

Tel: +90 212 671 22 46 Fax: +90 212 671 22 45
Web: www.yetkincelik.com, e-mail: info@yetkincelik.com

l  
YILMAZ ATATEPE YILMAZ PLASTIC INC.

Tel: +90 212 564 51 00 03 Fax: +90 212 615 41 97
Web: www.yılmazplastic.com, e-mail: info@yılmazplastic.com

l  
YILMAZ FIRÇA SAN. TİC. A.Ş.

Tel: +90 224 243 11 98 Fax: +90 224 243 16 36
Web: www.yfs.com.tr, e-mail: yfs@yfs.com.tr

l l  
YİBER ENGINEERING

Tel: +90 216 361 27 77 Fax: +90 216 361 25 26
Web: www.yiber.com, e-mail: info@yiber.com.tr

l  
YNS DAY. TÜK. MAL. TİC. SAN.

Tel: +90 352 321 13 57 Fax: +90 352 321 13 59
Web: www.emerald.com, e-mail: izzet@emerald.com

l  
YONCA LINES MUTFAK

Tel: +90 344 236 30 30 Fax: +90 344 236 46 24
Web: www.yoncametal.com

e-mail: info@yoncametal.com

l  
YÖM-PLAST PLASTİK SANAYİ

Tel: +90 212 875 83 28 Fax: +90 212 875 83 31
Web: www.yomplast.com, e-mail: info@yomplast.com

l l  
ZAMBAK PLASTİK SAN.

Tel: +90 212 659 41 15 Fax: +90 212 659 42 90
Web: www.zambakplastik.com.tr, e-mail: export@zambakplastik.com.tr

l  
ZİLAN DIŞ TİC. LTD.ŞTİ

Tel: +90 212 632 23 23 Fax: +90 212 589 63 28
Web: www.zilangroup.com, e-mail: info@zilangroup.com

l
ZÜMRÜT ART OF GLASS

Tel: +90 258 276 54 30 Fax: +90 258 276 54 99
Web: www.zumrutartofglass.com

e-mail: info@zumrutcam.com
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