irini Olive Oils, located in Hatay, Turkey, always stands
out a step ahead with its commitment to hygiene,
utilization of the latest technology, the added value it
brings to the industry through its roots, and the
naturalness and flavor it offers to consumers.

With a deep love for olives and olive trees, irini provides
consumers with the most natural and pure form of olive oil,
produced under the most suitable conditions.

In addition, with its motto of health, flavor, and
naturalness, irini takes the lead in delivering true, natural
olive oil to olive oil enthusiasts.

Ensuring the delivery of natural olive oil to future
generations for a healthy life is one of irini's main goals. It
aims to maintain sustainability by prioritizing quality
production. By accurately analyzing consumer
expectations and producing high-quality, natural olive oils
tailored to their needs, irini combines its infrastructure with
a quality-oriented approach, positioning itself as a brand
to be admired in the industry.

Since its establishment, irini has focused on meeting
customer needs and quickly become a trusted olive oil
brand not only in Turkey but also worldwide, known for its
quality and taste.
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Our olive oils have been awarded the Gold Medal
at the Olive Oil Quality Competition heid in 2023.
The acidity level of our olive oils is 0.5.

Extra Virgin Olive Oils are our precious products that

consumer.

Especially when you look at the labels, you will see a
product range with special prints for each variety and
dark-colored bottles that block light, aiming to deliver
the product to the consumer without spoilage.

Extra Virgin Olive Oils, which contain the unique
characteristics of each variety, are obtained through
cold pressing technique, which ensures that
antioxidants and phenols present in the olive fruit are
not lost. As aresult, they have a high level of bitterness
and pungency. The bitterness felt on the tongue and
the pungency felt in the throat are positive attributes
and indicators of the oil's quality criteria. The products
have high intensity of fruity aromas (Grass, green
apple, artichoke, almond, green banana, flower) and
represent a well-balanced extra virgin olive oil.

When you use Extra Virgin Olive Oils in salads,
appetizers, cold olive oil dishes, meat dishes, fish, and
white meats, you will experience a distinct flavor world.
It is especially recommended to consume these
premium oils raw.

NATUREL
' Ol S 5asm Rl 8 ) Al o il Ll 530 S
0.5 b Ll (sl Cig ) 8 Aa saall 4 2023 ple b il I

S el Ay A el 5 sl Apnsdall ) 55 30 g )
(sl a2 s g S Ly 8 el o 5,00 Clai A
aal) s Ailaal) QA e ya) 2an cllgioall 438

Q\;JAAR:WJ)“‘%J\AJluL&)\,J\QJ\)LmLAm
Aals delbs xa ccalii o) ¢ 9 llgiua) ) Lelua 58 Coags
gl cani Shgd ol alalajs g 6 9

53y 8 palliad o 8 jleal) Apepdall (50 3l Gy § g 1S
Aygndymgmsymuwmw& ¢ 5 JS)
OB ey e pliyg ol ranll 28 Jiady ¢ 50 31 5 el
O O3l e dle st A Baadl s A saadl (s sl
j@)widla&l Jdém)a_._xd_i! Dl aadall
RN ol B3 sa julaa edal | peaic s dnlayl dia Glila
& 55 JS 8 jaaal) 4gSLAN A1 55 e e ZEUS, i)
a1 sall ¢ sl uug@\‘)‘mm clil) zall)
AN ) sie fnars sy as (s

llaludl 33 Jeall Apmgdall (55 3l gy 5§ aladind v
ol o sally a5 2 gallly 32 L LT cidliall g
gl e Jsli Jamdy gl Sall e LaliSa Lille JAxiu
lad) &5l il @ g 3l dala i s sl

are produced in our country as single variety, subjected
to chemical and sensory analysis, and presented to the
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One of the fields affected by
multiculturalism is gastronomy. In Hatay, 4
which has 8000 years of historical
accumulation, the diversity brought by
each civilization, religion and experience
has led to the emergence of a regional
food culture and a range of local flavors.

Hatay is the gateway to Mesopotamia
and the Middle East on the Spice Road
and Silk Road; It is a very rich city in
terms of its culinary culture, the kitchen
tools it has used for centuries and the
transfer of local recipes from generation
to generation. “Living to eat? or Food to
live?" The answer to the question is
“Living to eat” in Hatay. Due to its fertile
lands, climate, abundance of vegetables
and fruits, cheapness, and prosperous
living conditions, people in Hatay live for
what to eat tomorrow, are fond of their
palate, and each individual is a gourmet.
M.S. The "Be Happy, Live Your Life"
mosaic belonging to the 3rd century also
supports this thesis.

Grains, legumes, vegetables, fruits, local
herbs and spices grown in Hatay have
led to the formation of more than 650 =% &
unigue dishes of Hatay Cuisine. In Hatay, NG x’;}"g?::
there are a wide variety of cooking XY %:1::}\'3“ ‘a;),g?’ <
techniques such as boiling, frying NER N
vegetables, fruits, cereals, legumes.

As Irini, we are getting ready to
introduce Hatay's most famous
heritages, TOMATO PASTE, PEPPER
PASTE, POMEGRANATE SOUR SAUCE.
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