


Hakkimizda
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About Us

As Ema Makarna, we aim to produce delicious and nutritious pasta
varieties at the highest quality standards. With 27 years of industry
experience, Degirmenci Tarim launched pasta production under the
Ema Makarna brand in 2023. By combining our deep-rooted heritage
with modern production techniques and craftsmanship, we strive to
offer consumers a unique taste experience. Customer satisfaction and

healthy eating are our top priorities, and our mission is to stand out in

the industry and become a strong player by offering products that
appeal to every palate.

Our 27 years of expertise

and experience have come together with Ema Makarna!



Cizgili Dirsek Boncuk
Barley Striped Elbow Ditalini

Dirsek Burgu Kalem Kesme Manti
Elbows Fusilli Penne Rigate Lumache
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Ralin Kesme ince Kesme Yiiksiik Carliston
Sedani Rigati Sedanini Rigati Ditaloni Charleston

Tel Sehriye Ruskus Eriste
Vermicelli Couscous Noodle



T: +90 342 238 01 30

A : Sanayi Mah. 60214 Nolu Cad. No : 24, 27110
Sehitkamil / Gaziantep / TURKEY

info@emamakarna.com

www.emamakarna.com
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