
Vacuum Packaging

P R O D U C T I V I T Y  & Sustainability

We became a pioneering company in
our industry by integrating the

vacuum packaging system into our
products ın 2012 to ensure that our

products reach the end consumer in
secure and fresh condition.

In our production process, we preserve the traditional
characteristics of Afyon Turkish delight by using entirely

handcrafted and eco-friendly methods. Our products contain no
additives or artificial ingredients such as glucose syrup. We use

locally sourced, seasonal dried fruits and natural flavors and
colorings derived from fruits and vegetables, contributing to

agricultural sustainability and reducing food waste. Premium
chocolates imported from Belgium and creams made from natural
cocoa are blended with 100% beet sugar to ensure both an efficient

production process and a healthy consumption experience.



PRODUCTION PLANT
AKKENT ŞEKERLEME GIDA AMB. SAN. TIC.

LTD. ŞTI.
AKÇIN MAH. 2686. SOK. NO:2C/C ŞEKERCILER
SIT. MERKEZ / AFYONKARAHISAR / TÜRKİYE

+90 272 223 47 57      +90 272 222 02 22
info@akkentlokum.com
www.akkentlokum.com
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 Akkent Lokum, a family heritage that started
165 years ago in Akşehir with Hacı Abdullah's
halva and confectionery production and has

been continued for four generations focusing
on Turkish delight production.  

 We carry not only a business but also a
culture into the future by bringing traditional

flavors to the consumer with modern
presentations with our brands “Akkent” and

“Ottoman1860”. Our most obvious
differences are our high quality products,

elegance in presentation and customer
satisfaction.

 Lokum is a confectioneryonce called "rahat-
ul hulküm" (throat soothing), dating back to
226-652 BC, with a history extending from
palace kitchens to sultans' tables and the

weddings of the leading families of the
period.

 Our products are produced using best
quality dried nuts collected in season from
the region without any additives or active
ingredients, natural flavors and colorants

obtained entirely from fruits and vegetables,
chocolates supplied from Belgium, and

creams obtained from natural cocoa. Zero
sweeteners or sugar syrups other than beet

sugar are used in our products.
We made our first exports to Dubai in 2002
and to the United States in 2004. Today, we

are proud to offer our unique Turkish delight
to 19 different countries on 4 continents.

We took our place in Muscat, the capital of
Oman, with our first store abroad in March

2025, as the best example of our stable
growth, 

ABOUT US
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