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Always the Begr:

OZMERMER

FLOUR / FARINE / &8

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

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

agléull oyuah

¥ It is recommended to be used in making machine and hand-rolled baklava.
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- Dessert Flour
Jbglall uab
» It is recommended to be used in making all kinds of syrup desserts.
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- Kadayif Flour
aalisll Guah

» It is recommended to be used in making all kinds of kadayif.
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ARTISANZPATISSERIE
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- Cake and Pastry Flour
clisllg ciliagoll Giak

¥ It is recommended to be used in making all kinds of cakes pies, homemade baklava,
desserts and other luxurious pastries.
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- Croissant Flour
obwugjall uab
¥ |t is recommended to be used in making all types of croissants.
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ARTISANZ-PATISSERIE
GROUP

- Bagel Flour
Guooudlg vlelldl (uah

¥ It is recommended to be used in making all kinds of bagels.
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- Flour for Baklava, Pastry and Phyllo
Godpoll puaell g lygull g dgllal Gandn
¥ |t is recommended to be used in the production of machine and hand rolled phyllo dough.
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ARTISANCPATISSERIE
GROUP
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- Sugar and Butter Bread Flour
p3udlg @l jua Gaakn

¥ |t is recommended to be used in making sugar and butter bread in all oven types.
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GASTRC."OZMERMER
GROUP
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- Pizza Flour Type 00

00 ggi ljiaall puaka

¥ |t is recommended to be used in making all kinds of pizza dough.
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- Yellow Flour
yandl Guahll
» It is recommended to use yellow flour produced from durum wheat for making
bread, pasta, and all kinds of boutique pastry products.
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- Whole Wheat Flour

Joldll acall pah

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

- Multi-Purpose Flour
Abedll aa=io Guab

¥ It is recommended to be used in making all kinds of luxury lavash bread, flat bread,
tortilla, and similar products.
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Ash aloj : % 0,65 Max | Protein (pigp : % 11 Min. | Moisture dughy : % 14,5 Max.

- Lavash & Tortilla Flour

yiygillg Ggdyoll juall Gualn

¥ It is recommended to be used in making all kinds of pita, meat pita, lavash, tortilla,
chabati, and similar products.
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FROM GRANDFATHER TO /GRANDSON

- Pita & Chabati Flour
iliLidlg lagl ju3 paah

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

(guaipall ggonldl) Cualdl Guakn

» It is recommended to be used in making all kinds of French baguette,
bakery, loaf, and stone oven bread.
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- Toast Bread Flour
Lid ..II - I I
¥ It is recommended to be used in making toast bread.

e Ziveas Em Sy

OZMERMER
aN

HIIHINNT LSOL damadilil

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

)
ﬂ www.ozmermerun.com




- Hamburger & Sandwich Bread Flour
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¥ It is recommended to be used in making all kinds of hamburger and sandwich bread.
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- Hard Flour for Cracker & Biscuit
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¥ It is recommended to be used in making all kinds of crackers, biscuits, and similar products.
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- Soft Flour for Biscuit
¥ [t is recommended to be used in making all kinds of biscuits and similar products.
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- Chips Flour

¥ It is recommended to be used in making chips, cracker, and similar products.
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MESGPOTAMIA
GROUP
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- Iraq Bread Flour

el ggonll Gaah

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

- ilinlllg (syguadl juall Elg.ii g0 gin (na goladiwly pniy 4

= g Cpads
=] ©
c ¥ oz L
I a4 ey
ERMEKLIK BUDAY BN, \W ﬂ
i

g E;;nsn .ag.;ﬁw L
s T &

riat: S0ug
48 0l 11 :o

Ash alo) : % 0,65 Max | Protein (;uigp : % 10 Min. | Moisture dighy : % 14,5 Max.

4
= d www.ozmermerun.com



MESOPOTAMIA
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- Tandoori Flour
ol jpa puah
» It is recommended to be used in making all kinds of tandoori bread.
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Tandoori Wheat Flour Whole Wheat Flour All Purpose Wheat Flour Yellow Wheat Flour
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Ozmermer Un Sanayi ve Ticaret A.S.

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

Tel: +90 342 241 50 50 (Pbx) - Fax: +30 342 24150 54
export@ozmermerun.com - www.ozmermerun.com
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