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Born from the fertile soils of Taskdpri, Kastamonu, and Gaziantep, our company has been blending the garlic-growing tradition inherited from
our grandfathers with modern agricultural techniques since 1986.

With a deep respect for the land and the labor it demands, we are committed to natural, additive-free, and locally sourced production. Since our
foundation, our sole goal has been to bring health and flavor to every table. In every clove of our garlic lies our love for nature and dedication to
our craft.

With decades of experience, our company has become a trusted name in the production and sale of garlic. We carefully oversee every stage of
the production process to deliver the freshest and healthiest garlic to our customers, always aiming for natural and premium quality.

We work with an approach that supports local agriculture and prioritize both quality and sustainability throughout the journey from farmer to
consumer. With our expanding customer network in domestic and international markets, we are proud to bring Turkish garlic to tables around the
world.

ISTANBUL FRESH is one of the leading companies in garlic production, built on principles of quality and trust, and has secured a strong position
in both domestic and international markets. Our production processes are supported by modern agricultural practices and carried out in accor-
dance with hygiene and food safety standards.

By increasing our export capacity year after year, we aim to introduce Turkish garlic to even more consumers worldwide. With our adaptive
structure, strong supply chain, and customer-oriented service approach, we continue to make a difference in the industry.

Our Vision
To be one of the leading garlic producers and exporters in Turkey and the world; to increase productivity with innovative agricultural methods; to
become a strong brand in the global market with modern production techniques while preserving the traditional flavor.

Our Mission

To produce natural, healthy, and high-quality garlic products under the most hygienic conditions; to support domestic agriculture and offer
reliable products to consumers both domestically and internationally. To add value to the sector by adhering to sustainable agricultural principles
throughout the chain from producer to consumer.
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Taskopri, Kastamonu, Gaziantep topraklarinin bereketinden dogan firmamiz 1986 yilindan beri dedelerimizden miras kalan sarimsak Gretimini
modern tekniklerle birlestirerek sizlere sunmaktadir.

Topragin dederini bilen, emege saygi duyan bir alayisla calisiyor; dogal, katkisiz, ve yerli Gretimi benimsiyoruz. Kuruldugumuz giinden bu yana
tek hedefimiz, sofralara saglik ve lezzet katmak oldu. Her bir dis sarimsagimizda, hem dogaya duydugumuz sevgi hemde isimize olan baghligimiz
gizlidir.

Firmamiz, sarimsak Gretimi ve satisi konusunda yillarin verdigi deneyimle sektérde glvenilir bir isim haline gelmistir. Dogal ve kaliteli Griinler

sunma hedefiyle ciktigimiz bu yolda, tretimin her asamasini titizlikle kontrol ediyor, miisterilerimize en taze ve saglikl sarimsadi ulastiriyoruz.

Yerli tarimi destekleyen bir anlayisla calisiyor; ciftcimizden tiketiciye uzanan sirecte hem kaliteyi hem de srdtralebilirligi 6n planda tutuyoruz.
Yurt ici ve yurt disi pazarda genisleyen miisteri agimizla, Tirk sarimsadini diinya sofralarina tasimaktan gurur duyuyoruz.

ISTANBUL FRESH sarimsak iretiminde kaliteyi ve giiveni temel ilke edinmis, yurt ici ve yurt disi pazarlarda giiclii bir yer edinmis énci firmalardan
biridir. Modern tarim uygulamalariyla desteklenen retim sireclerimiz, hijyen ve gida glvenligi standartlarina uygun sekilde yiritiulmektedir.

ihracat kapasitemizi her gecen vl artirarak, Tirk sarimsagini diinya genelinde daha fazla tiketiciyle bulusturmayi hedefliyoruz. Gelisime acik
yapimiz, giicli tedarik zincirimiz ve musteri memnuniyetine dayali hizmet anlayisimizla, sektérde fark yaratmaya devam ediyoruz.

Vizyonumuz
Turkiye’nin ve diinyanin 6nde gelen sarimsak Ureticisi ve ihracatgilarindan biri olmak; yenilikci tarim yéntemleriyle verimliligi artirmak, geleneksel
lezzeti koruyarak modern Gretim teknikleriyle kiiresel pazarda gliclii bir marka haline gelmek.

Misyonumuz

Dogal, saglikli ve kaliteli sarimsak drdnlerini en hijyenik kosullarda tretmek; yerli tarimi destekleyerek hem yurt icinde hem de yurt disinda
tiketicilere glvenilir Griinler sunmak. Ureticiden tlketiciye kadar uzanan zincirde surdralebilir tarim ilkelerine bagli kalarak, sektore katma deger

saglamak.
WWW.ISTANBULFRESH.ORG 3



The Power of Garlic

" BENEFITS
 OF GARLIC

Sarimsak Faydalari



i

ISTANBUL FRESH

1. Strengthens the Immune System
Garlic, especially thanks to the allicin it contains,
boosts body resistance and fights infections. It

protects against illnesses such as the flu and colds.

2. Supports Cardiovascular Health

* Helps lower bad cholesterol (LDL).

* Balances blood pressure.

* Improves blood circulation by dilating blood
vessels.

This may reduce the risk of heart attack and
stroke.

3. Slows Aging with Antioxidant Effects

Garlic contains powerful antioxidants that fight
free radicals. This helps protect age-related brain
function.

4. May Protect Against Cancer

Some studies have shown that regular consump-
tion of garlic may reduce the risk of stomach,
colon, and intestinal cancer.

5. Supports the Digestive System

* Cleanses the intestines and is effective against
harmful bacteria.

* Good for indigestion and bloating.

* Helps prevent constipation.

6. Antibacterial and Antiviral Properties

Garlic is a natural antibacterial and antiviral agent.
It is also known to have antimicrobial effects when
applied to wounds.

7. Balances Blood Sugar
It may be beneficial for diabetics. It can increase
insulin sensitivity and help control blood sugar.

How to Consume:

* |ts effects are stronger when consumed raw
(crushing it and letting it sit for 5-10 minutes
increases allicin production).

e |t is also beneficial cooked, but some active
ingredients are heat-sensitive.

* Garlic tea, pickled garlic, oil, or powder can also
be consumed.

Caution: Excessive garlic consumption can cause
stomach upset, interactions with blood-thinning
medications, and allergic reactions in some
people. Especially those with chronic diseases
should consult a doctor before regular consump-
tion.

1. Bagisiklik Sistemini Gii¢lendirir

Sarimsak, 6zellikle icerigindeki allicin adli madde
sayesinde vlcut direncini artirir ve enfeksiyonlara
karsi savasir. Grip ve soguk alginhigr gibi
hastaliklara karsi koruyucudur.

2. Kalp ve Damar Saghgini Destekler

* Kotu kolesterolt (LDL) distrmeye yardimci olur.

* Tansiyonu dengeler.
* Damarlari genisleterek kan dolasimini iyilestirir.
Bu sayede kalp krizi ve inme riskini azaltabilir.

3. Antioksidan Etkisiyle Yaslanmayi Yavaslatir
Sarimsak, serbest radikallerle savasan gicll
antioksidanlar icerir. Bu da yasa bagl beyin
fonksiyonlarini korumaya yardimci olur.

4. Kansere Karsi Koruyucu Olabilir

Bazi arastirmalar, dizenli sarimsak tiketiminin
mide, kolon ve bagirsak kanseri riskini
azaltabilecegini gdstermistir.

5. Sindirim Sistemini Destekler

* Badirsaklari temizler, zararli bakterilere karsi
etkilidir.

* Hazimsizlida ve siskinlige iyi gelir.

* Kabizligi 6nlemeye yardimci olur.

6. Antibakteriyel ve Antiviral Ozellik Gosterir
Sarimsak, dogal bir antibakteriyel ve antiviral
ajandir. Yaralara struldiginde mikrop 6ldUrGcU
etkisi oldugu da bilinmektedir.

7. Kan Sekerini Dengeler

Seker hastalari icin faydali olabilir. instlin hassasi-
yetini artirabilir ve kan sekerinin kontrollne
yardimci olur.

Nasil Tiiketilmeli?

* Cig tuketildiginde etkisi daha gucludir (ezilip
5-10 dakika bekletilmesi allicin olusumunu artirir).
e Pismis halde de faydalidir ancak bazi etken
maddeler istya duyarlidir.

e Sarimsak cayi, tursusu, yadi veya tozu da
tUketilebilir.

Dikkat: Asiri sarimsak tiketimi mide rahatsi-
zhiklarina, kan sulandirici ilaclarla etkilesime ve
bazi kisilerde alerjik reaksiyonlara neden olabilir.
Ozellikle kronik hastaligi olanlar dizenli tiketim
oncesi doktora danismalidir.
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1. Climate and Soil Requirements

* |t prefers temperate climates. It is tolerant of cold
weather, but excessive frost is detrimental.
* Best results are obtained in deep,
well-drained, sandy-loam soils.

* A pH between 6.0 and 7.5 is ideal.

humus-rich,

2. Planting Time

* Autumn planting (especially in October and November)
is more common and increases yield.

* Spring planting (February and March) can also be done
in some regions.

* Large, healthy cloves should be preferred for seed.

3. Planting Method
* Cloves are planted 3-5 cm deep, 10-15 cm apart.
* Row spacing should be 25-30 cm.

4. Care

Watering: Garlic does not like excessive watering;
excessive moisture causes rot. Regular watering is
important during the initial development period.

Fertilization:  Organic  fertilizer  (barnyard
manure) can be supplemented with nitrogenous
and phosphorous fertilizers.

Weed removal and soil aeration are important.

5. Harvesting

* Harvesting is done when the leaves turn yellow and
dry.

* Harvesting usually occurs in June-July.

 After harvesting, garlic should be dried thoroughly in
a cool, shaded area.

GARLIC STORAGE CONDITIONS

1. Temperature and Humidity

* |deal storage temperature: 0-4°C

e Humidity: 60-70%

* High humidity causes mold and rot, while very low
humidity causes weight loss due to drying.

2. Ventilation

* Airy, dry, and cool environments are ideal.

* Avoid direct sunlight.

e Can be stored in mesh bags, wooden crates, or wire
crates.

3. Storage Methods

* Dry storage (traditional method): Dried garlic is stored in
ventilated warehouses or in nets in the shade.

* Cold storage: In professional businesses, it provides
longer storage (up to 6-9 months).

* Processed forms such as garlic powder, paste, and oil are
used to

extend shelf life. Cautions to Consider

 Rotten, injured, or sprouted garlic should not be left in
the storage area.

* The storage area should be inspected regularly; if there
are signs of spoilage, it should be removed immediately.

e |t must be protected from high temperatures and
humidity.

1. iklim ve Toprak istegi

¢ [liman iklimleri sever. Soguklara dayanikhdir ama asiri
don zararhdir.

* En iyi sonuc¢ derin, humuslu, drenaji iyi, kumlu-tinli
topraklarda alinr.

* pH: 6.0-7.5 arasi idealdir.

2. Dikim Zamani

* Sonbahar dikimi (6zellikle Ekim-Kasim aylari) daha
yaygindir, verimi artirir.

* Bazi bdlgelerde ilkbahar dikimi (Subat-Mart) da
yapilabilir.

* Tohumluk olarak iri ve saglikli disler tercih edilmelidir.

3. Ekim Sekli
* Disler 3-5 cm derinlige, 10-15 cm araliklarla dikilir.
* Sira arasi 25-30 cm olmalidir.

4. Bakim

Sulama: Sarimsak asirt suyu sevmez, fazla nem
clrimeye neden olur. ilk gelisim déneminde duzenli
sulama 6énemlidir.

Glbreleme: Organik glbre (ahir glbresi) + azotlu ve
fosforlu glibrelerle desteklenebilir.

. Yabanci ot temizligi ve toprak havalandirmasi énem-
4 |idir.

5. Hasat

* Yapraklar sararip kurudugunda yapltlir.

* Hasat genellikle Haziran-Temmuz aylarinda olur.

* Hasattan sonra sarimsaklar serin ve gdlgede iyice
kurutulmahdir.

SARIMSAK SAKLAMA KOSULLARI

1. Sicaklik ve Nem
e En ideal saklama sicakligi: 0-4

* Nem orani: %60-70

* Yuksek nem kaf ve clrime yapar, cok dusik
nem ise kurutma etkisiyle agirlik kaybina neden
olur.

2. Havalandirma

* Havadar, kuru ve serin ortamlar idealdir.

* Dogrudan glnes 1s1g1 almamalidir.

* File cuvallarda, tahta sandiklarda veya tel kasalarda
saklanabilir.

3. Saklama Yontemleri

e Kuru depolama (geleneksel yontem): Kurutulmus
sarimsak, hava alan ambarlarda veya gbélgede filelerde
saklanir.

* Soguk hava deposu: Profesyonel isletmelerde daha
uzun sureli muhafaza saglar (6-9 aya kadar).

» Sarimsak tozu, macunu, yagdi gibi islenmis formlar raf
OmrinU uzatmak icin kullantlir.

Dikkat Edilmesi Gerekenler

« icinde curik, yarali veya filizlenmis sarimsaklar
birakilmamali.

* Depo duzenli kontrol edilmeli; bozulma belirtileri
varsa hizla ayrilmal.

* Yiksek 1s1 ve nemden mutlaka korunmali.
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Deep Roots, Fresh Taste

Derin Kdkler, Taze Lezzet
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Kocatepe Mh. Hal Yolu Sk. No:327/14 Bayrampasa / ISTANBUL
+90.530 303 4702 - +90.536 284 5537

info@istanbulfresh.org



