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UYKU VADISI

TARIM KOOPERATIFI

Zeytinin anavatani Anadolu'da binlerce
yildir yapilan zeytincilik, Uyku Vadisi ile
essiz bir lezzete ulasiyor. Zeytinciligin
glnumuz teknolojisi ile modernize edil-
digi Uyku Vadisi'nde tUm Uretim hijyen
standartlarinin gerektirdigi kosullar sag-
lanarak gerceklestiriliyor.

Cografi konumun son derece dnemli
oldugu zeytin yetistiriciliginde Ulkemiz,
dinyanin en buyuk Ureticilerinden bir
tanesi olma &zelligini tasiyor. Zeytin ye-
tistiriciliginde ihtiyac duyulan isi, toprak
kalitesi ve yagis miktarinin ideal oldugu
Ege Bolgesi'nde ise Uretilen zeytin ve
zeytinyagdi cesitleri dinyanin dort bir ya-
nina ihrac ediliyor.

Zeytin Uretimi bakimindan Ege’nin en
ivi sartlarina sahip bolgelerinden biri
olan Milas Uyku Vadisi'nde, 15-25 derece
sicaklikta, PH degeri ¢ ile 8 arasi olan
verimli topraklarda, ihtiyac duyulan 650-
800mm yagis ile yetistirilen zeytinlerden
Uretilen sizma zeytinyagimiz, lezzet, kali-
te ve saglik onemsenerek Uretilmektedir.

Olive cultivation, which has been done for
thousands of years in Anatolia, reaches a
unique taste with Sleep Valley. In the Sleep
Valley, where olive cultivation is modernized
with today’s technology, all production is
carried

out by providing the conditions required by
hygiene standards.

Our country is one of the largest produ-
cers in the world in olive cultivation, where
geographical location is extremely impor-
tant. Olive and olive oil varieties produced
in the Aegean Region, where the heat, soil
quality and rainfall required in olive cul-
tivation are ideal, are exported to all over
the world.

Our extra virgin olive oil, produced from
olives grown in Milas Sleep Valley, one of
the best conditions in the Aegean in terms
of olive production, at a temperature of 15-
25 degrees, in fertile soils with a PH value
of 6 to 8, with the required 650-800 mm
of rainfall. It is produced with emphasis on
quality and health.

Milas Uyku Vadisi'nden
Sofralara Uzanan Lezzet

Asirlik Kaliteye Sahip En Degerli Zeytinyag:

Natulrel Sizma Zeytinyagi ‘ %

=
-

From Milas Uyku Vadisi

Flavor Extending to Tables
The Most Valuable Olive Oil with Centennial Quality

xtra Virgin Olive Oil
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Zeytinin bir kiltdr bitkisine dontsmesi MO. 4000Q'lerde ger-
ceklesti. Ancak, meyvesinin sikilip yaginin cikarilmasi icin
yaklasik 1500-2000 yil daha gerekecekti. Tunc Cagi'ndan
kalma yag presleri, saklanan kaplar, vazo ve fresklere yan-
siyan artistik calismalar; zeytin cekirdekleri haricinde Akde-

nizde zeytinciligin yayginlastiginin somut kanrtlaridir.

YUzyillar sonra zeytin agaci okyanuslari asti, 16. yUzyildaki
blyk kesiflerin ardindan Avrupa'dan gelen ispanyol misyo-
nerler araciligi ile Kuzey ve Guney Amerikada yetistirildi.

15. yUzyilda Sevilladan gétirilen zeytin fideleri, ispanyollara
tarafindan fethedilen Bati Hint Adalar’'nda ekildi. Daha sonra

Amerika kitasina yayildi. 1560’larda Meksika, ardindan

Peru... 19 ylzyilin ikinci yarisinda ise italyan gécmenlerin be-
raberlerinde getirdikleri fideler Kaliforniya, Sili ve Arjantinde
boy verdi. Sonralari yine italyan, ispanyol ve Yunan kékenli
goécmenler sayesinde Avustralya ve Guney Afrika'da zeytin-
likler kuruldu. Japonya ve Cinde bile belli mikroklimalarda di-
kilip buylUyecek zeytin agaci, yine de 6ztinde Akdenizli kald.

.

i

Zeytin
Agacinin
Tarihcesi

History of

the Olive
Tree

The transformation of olive into a cultivar BC. It
happened in the 4000’s. However, it would take
another 1500-2000 years for the fruit to be squ-
eezed and oil extracted. Artistic works reflected
in oil presses, stored vessels, vases and frescoes
from the Bronze Age; It is concrete evidence
that olive cultivation has become widespread in
the Mediterranean, except for olive pits.
Centuries later, the olive tree crossed the oceans
and was cultivated in North and South America
by Spanish missionaries from Europe, following
great discoveries in the 16th century. Olive
seedlings taken from Seville in the 15th century
were planted in the West Indies conquered by
the Spanish. It later spread to the Americas.
Mexico in the 1560s, then Peru... In the second half
of the 19th century, the seedlings brought by Ita-
lian immigrants grew in California, Chile and
Argentina. Later, thanks to immigrants of Italian,
Spanish and Greek origin, olive groves were
established in Australia and South Africa. Even in
Japan and Ching, the olive tree, which would

be planted and grown in certain microclimates,
still remained essentially Mediterranean.



" = = ‘ = A . = .‘.--' Extra Virgin Olive Oil
' History
of Olive

The history of the olive, which is the subject
of legends and never missing from the tables,
goes back thousands of years. Archaeological 7
excavations on the Greek island of Santorini
shed light on the history of olives. Although it
is not known when the first olive harvest was
made, 40 thousand-year-old olive tree leaf
fossils were found in the researches. Today, the
Vouves Olive Tree, located on the Greek island
of Crete, has the title of the oldest tree in the
world with its 3,000-year history.
One of the greatest sources of information
about the history and importance of olives in
the past is Greek Mythology: Zeus, the king of
the gods in ancient Greek mythology, promised
the god who gave the greatest gift to humanity
to be the ruler of the new city. Thereupon, God
Poseidon and Goddess Athena engage in a
great fight. Goddess Athena, who created the
olive tree, which will be a source of fertility and —
life for humanity for centuries, won this strugg-
le, and thus the city was named after her.

UYKU VADIS

TARIM KOOPERATIFI

Tl

—  Naturel Sizma Zeytinyagi

— Zeytinin Tarihi

— Efsanelere konu olan, sofralardansa hic eksik olmayan
= zeytinin tarihi binlerce yil 6ncesine uzanmakta. Yuna-
‘ nistan'a ait Santorini Adasi'nda yapilan arkelojik kazi-
i lar, zeytinin tarihine 1sik tutuyor. Her ne kadar ilk zeytin
i hasadinin ne zaman yapildigr bilinmese de, yapilan
\
\
|
\

arastirmalarda 40 bin yillik zeytin agaci yapragi fo-
sillerine rastlanildi. GUnUimuzde ise Yunanistan'in Girit
‘ Adasi'nda bulunan Vouves Zeytin Agaci, 3 bin yillik
‘ gecmisiyle dunyanin en yasli adaci unvanina sahip.
Zeytinin tarihi ve gecmisteki dnemi hakkinda en
blyuk bilgi kaynaklarindan birisi de Yunan Mitolojisi:
SEE Antik Yunan mitolojisinde tanrilarin krali olan Zeus'un,
- insanliga en bUyUk armagani veren tanriya yeni
- kurulacak sehrin hukUimdari olmasi vaadini bahse-
e der. Bunun Uzerine, Tanri Poseidon ve Tanrica Athena
blUyuk bir mUcadeleye girisir. Bu mucadeleyi, yuzyillar
= boyunca insanliga bereket ve yasam kaynagi olacak
= zeytin adacini yaratan tanrica Athena kazanir ve
boylelikle sehre onun adi verilir.
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Arkeolojik kazilara
gore ilk zeytinden
zeytinyagdi Uretimi
Dogu Akdenizde,
Hayfa kentinde
yvapilmistir.

According to
archaeological
excavations, the first
olive oil production
was made in

the Eastern
Mediterranean, in the
city of Haifa.

Girit Adasi,

Ege ve Akdeniz
ise zeytinyagdi
yapimin ilk izlerine
bronz caginda
rastlanmaktadir.

On the island of
Cretethe Aegean and
theMediterranean,
the firsttraces of
olive oil production
can be found in the
Bronze Age.

MiLA
|

Roma imparatorlugu
Ege ve Akdenize
zeytin agaclari
dikerek, daha fazla
zeytin Uretimini
sagladi ve zeytinyagi
bircok bolgeye dizeni
tuketilmeye baslad..

The Roman Empire
plantedolive trees in
the Aegean and
Mediterranean,
ensuringmore olive
production, and
olive oil began to be
consumed regularly
in Manyregions.

Zeytinyadi kelimesi
Latince'den ingilizce'yd
cevrildi ve dinyada

bu dili konusan tim
insanlar zamanla
zeytin ve zetinyagdi
kaltirinden haberdar
oldu.

The word olive ol
was translated from
Latin to English, and
all people speaking
this language in

the world became
aware of the olive
and olive oil culture
over time.

Bugln ise Turkiye,
yuksek kalite zeytin ve
zeytinyadi Uretiminde
Ispanya, Yunanistan
ve italya’nin ardindan
dUnyanin dérdincl
buyuk ihracatcisidir.

Today, Turkey is

the world’s fourth
largest exporter of
high quality olives and
olive oil, after Spain,
Greece and ltaly.

Naturel Sizma Zeytinyagi

Extra Virgin Olive Oil

-
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Zeytin Yetistiriciligi

Efsanelere konu olan, sofralardansa hic eksik olmayan zeytinin tarihi binlerce
yil dncesine uzanmakta. Yunanistana ait Santorini Adasi’'nda yapilan arkelojik
kazilar, zeytinin tarihine 1sik tutuyor. Her ne kadar ilk zeytin hasadinin ne zaman
yapildigi bilinmese de, yapilan arastirmalarda 40 bin yillik zeytin agaci yapragdi
fosillerine rastlanildi. Gunimuzde ise Yunanistan'in Girit Adasi’'nda bulunan Vou-
ves Zeytin Agaci, 3 bin yillik gecmisiyle dinyanin en yasl agaci unvanina sahip.
Zeytinin tarihi ve gecmisteki 6nemi hakkinda en blyuk bilgi kaynaklarindan birisi
de Yunan Mitolojisi: Antik Yunan mitolojisinde tanrilarin kral olan Zeus'un, insanliga en
bayuk armagani veren tanriya yeni kurulacak sehrin hikimdari olmasi vaadini bah-
seder. Bunun Uzerine, Tanri Poseidon ve Tanrica Athena blyUk bir micadeleye girisir.
Bu muUcadeleyi, yuzyillar boyunca insanlida bereket ve yasam kaynagi olacak zeytin
agacini yaratan tanrica Athena kazanir ve boylelikle sehre onun adi verilir.

Olive Cultivation

The history of the olive, which is the subject of legends and never missing from

the tables, goes back thousands of years. Archaeological excavations on the Greek
island of Santorini shed light on the history of olives. Although it is not known when

the first olive harvest was made, 40 thousand-year-old olive tree leaf fossils were
found in the researches. Today, the Vouves Olive Tree, located on the Greek island

of Crete, has the title of the oldest tree in the world with its 3000-year history.

One of the greatest sources of information about the history and importance of olives
in the past is Greek Mythology: Zeus, the king of the gods in ancient Greek mythology,
promised the god who gave the greatest gift to humanity to be the ruler of the new city.
Thereupon, God Poseidon and Goddess Athena engage in a great fight. Goddess Atheng,
who created the olive tree, which will be a source of fertility and life for humanity for
centuries, won this struggle, and thus the city was named after her.
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Zeytinin
Saghga Faydalar

Zeytin ve zeytinyadinin sofralarin vazge -
cilmez lezzet kaynagi olmasinin yani sirq,
sagliga pek cok faydasi bulunur. Zeytin ve
zeytinyagi yUksek oranda protein; A, E, C
vitaminleri; kalsiyum; fosfor; kikuart; klor ve
magnezyum mineralleri icerir. Ayni zaman-
da kalp ve damar saghginin korunmasina
yardimeidir. Tansiyonu dUzenleyici ve seker
hastaligini azalticr etkisi bulunur. Zeytin ve
zeytinyadi duzenli olarak tlketildigi takdirde
sindirim ve bagisiklik sistemini de duzenler.
Zeytinyaginin bir diger ozelligi de cilt dostu
olusudur. Cildin yaslanmanin éntine gecerek
cildi guzellestirir. Ayrica yine cilt kaynak-

I hastaliklarin olusmasina engel olur. Sac
derisinin beslenmesinde, sac dokulmesinin ve
kepek olusumunun engellemesinde zeytinya-
ginin buyUk rold vardir.

The Health
Benefits of Olives

In addition to being an indispensable
source of flavor for the tables, olives and
olive oil also have many health benefits.
Olives and olive oil are high in protein; vi-
tamins A, E, C; calcium; phosphorus; sulfur;
Contains chlorine and magnesium mine-
rals. It also helps maintain cardiovascular
health. It regulates blood pressure and
reduces diabetes. If olive and olive oil are
consumed regularly, it also regulates the
digestive and immune system.

Another feature of olive oil is that it is
skin friendly. It prevents skin aging and
beautifies the skin. It also prevents the
formation of skin-related diseases. Olive
oil has a great role in nourishing the
scalp and preventing hair loss and dand-
ruff formation.

Extra Virgin Olive Oil
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B Organik Zeytinyagi

B iksir, Erken Hasat Soguk Sikim Sizma Zeytinyad

B iksir, Erken Hasat Soguk Sikim Sizma Zeytinyad

B Sodra, Olgun Hasat Soguk Sikim Sizma Zeytinyagi
B Sodra, Olgun Hasat Soguk Sikim Sizma Zeytinyagi
B Sodra, Olgun Hasat Soguk Sikim Sizma Zeytinyagi
B Naturel Domat Cinsi Salamura Zeytin

B Saf Zeytinyagindan Naturel Sabun

URUNLERIMIZ OUR PRODUCTS

500 ml
250 ml
500 ml
500 ml
3000 ml
5000 ml

Naturel Sizma Zeytinyagi

Extra Virgin Olive Oil
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Topraktan Damaklara Saglik Tasiyoruz

Organik Naturel Sizma

Zeytinyag!

Organik Tarim Bilgi Sisteminde kayith zeytin
Ureticilerinin Urunleri sizlere, yaga donUsturulerek
sunuluyor. Zeytin adaclar gubrelemede kimyasal
kullanilmadan, sadece dogal yontemler ve orga-
nik tarim prensipleriyle yetistiriliyor. Her asamasi
kontrol altinda ve sertifikali Gretim yerlerin-

de gerceklesen bu islemler sonucunda, sisenin
Uzerinde gururla tasidigi organik logoyu hak
ediliyor. Saglik dolu lezzetiyle icimlik bir zeytin-
yagidir. Ozellikle sabahlari a¢ karnina bir yemek
kasigr Extra Virgin Organik Zeytinyadr tuketmek,
sindirim sistemini dizenlemeye yardimci olur ve
metabolizmanizi harekete gecirir.

Bringing Health from Soil to Palate

Extra Virgin Organic
Olive oil

Olive producers registered in the Organic Agri-
culture Information System transform the olives
they collect into organic oil and present them to
people. Olive trees are grown using only natural
methods and organic farming principles, without
using chemicals for fertilization.

As a result of these processes, each stage of which
is under control and in certified production sites, the
bottle proudly bears the earned organic to logo. Itis a
drinkable olive oil with its healthy taste. Consuming a
tablespoon of Extra Virgin Organic Olive Qil, especially
in the morning on an empty stomach, helps regulate
the digestive system and activates your metabolism.

500 ml
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18 Natiirel Sizma Zeytinyag:

Gencligin Sirrini Tasiyan

° °

IKSIR

Dogalligi ve saglik dolu icerigi ile
goz kamastiran bu 6zel zeytinyagy,
direkt kullanim seklinde tuketildiginde
genclik saglayan degerli bilesenleri
koruyarak damaklariniza tasiyor. Mi-
las Uyku Vadisi Kooperatifinin kendi
tesisinde, hijyenik ortamlarda ve 22
derecede susuz sikim yontemiyle
Uretilen bu soguk sikim natudrel zey-
tinyagdi, saghgimniza olan 6zeni en saf
haliyle yansrtiyor.. % 020 - % 040
arasinda dusuk asit oranina sahip
olan bu 6zel Grtn, 400-500 mg/kg

polifenol degeri ile vicudunuzu koru-
yan guclt bir antioksidan kaynagidir.

Extra Virgin Olive Oil

The Secret of Youth
IKSIR

This special olive oil, dazzling with its
naturalness and healthy content, When
consumed in the form of direct use, you
can enjoy it by preserving the valuable
components that provide youth.

This cold-pressed natural olive oil, which
is produced in the own facility of Milas
Uyku Vadisi Kooperatifi, in hygienic en-
vironments and at 22 degrees without
water, reflects the care for your health in
its purest form. This special product, whi-
ch has a low acidity rate between 0.20%
- 040%, is a powerful antioxidant source

that protects your body with its polyphe-
nol value of 400-500 mg/kg.
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Naturel Sizma Zeytinyagi

Sofra Keyfiniz Icin -

R

SODRA Y - For Your Meal Enjoyment
Sodra, Milas yoresinin en seckin memecik cinsi zeytinlerinden elde & : SODRA
edilen Olgun Hasat Yemeklik Zeytinyagi ile sofranizda sefin dokunu- . 4 H : . : : i
sunu yasatiyor! Milas Uyku Vadisi Tarm Kooperatifinin ézenle Grettigi Sodra brings the chef’s special touch to your table with Mature Horvesit Edlble.Ohve
bu soguk sikim natirel zeytinyad, insan saghdi icin degerli bilesenleri : 3 e Qil, which is obtained from the most exclusive memecik olives of the M|lo-s.reg|on!
koruyarak hijyenik ortamda ve 22 derecede Uretilir. Safligi ve besleyici ks , This cold-pressed natural olive oil, carefully prouced by Milas Uyku Vadisi Koopera-
degeri sayesinde salata soslarindan cig yemeklere, kahvaltiliklardan 1 . '!Iﬁ, is produced in a hygienic environment at 22 &ggrees, preserving vcluoble compo-
mezelerinize kadar pek cok yemekte essiz bir lezzet sunar. L P )ents for your health. Thanks to its purity and nutrMve value, it offers a unique taste
| many dishes from salad dressings to raw meals, TRgm breakfast to appetizers.
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> Natiurel Sizma Zeytinyadi
(3 ve5litrelik)

Milas Uyku Vadisi Zeytinyadi, soguk sikim yontemiyle 6zen-
le elde edilmektedir. Bu 6zel yontem, zeytin meyvelerinin
sadece mekanik olarak ezilmesi ve sikilmasiyla gerceklesir.
Hicbir kimyasal islem veya isitma islemi uygulanmadigi icin
doganin tim iyiliklerini oldugu gibi sizlere sunar

Extra Virgin Olive Oil
(3 and 5 liters)

Milas Sleep Valley Olive Oil is carefully obtained by cold
pressing method. This special method takes place by mec-
hanically crushing and squeezing the olive fruits only.

It offers you all the goodness of nature as it is, since no
chemical process or heating process is applied.
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Naturel Domat Cinsi

Salamura Zeytin

Naturel Domat Cinsi Salamura Zeytin 1 kg, en taze ve kaliteli domat
zeytinlerinin 6zenle secilip islendigi bir lezzet solenidir. Bu 6zel salamura
zeytinler, 6zgun aromalarini ve saglik dolu ézelliklerini koruyarak sofra-
lariniza tasir. Her biri titizlikle secilen domat zeytinleri, geleneksel yon-
temlerle dogal bir salamuraya alinir. Bu islem, zeytinlerin kendine has
tat ve dokusunu muhafaza etmelerini saglar. Dogal fermente surecle-
riyle zeytinlerin lezzetleri derinlesirken, saglik acisindan da zenginlesir.

Natural Domat Type Olive

Pickled Olive

Natural Domat Type Pickled Olives 1 kg is a feast of taste in which the fres-
hest and best quality domat olives are carefully selected and processed.
These special pickled olives are brought to your tables while preserving
their original aromas and healthful properties. Tomato olives, each of which
are meticulously selected, are picked in a natural brine using traditional
methods. This process ensures that the olives retain their unique taste and
texture. While the flavors of olives are deepened by natural fermentation
processes, they are enriched in terms of health.
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26 NATUREL SABUN

Doganin bereketli kalbinden elde edilen

saf zeytinyadi, bu 6zel sabunla birleserek
cildinizi nazikce temizlerken nemlendirir ve
korur. Saf zeytinyaginin dogdal yatistirici

ve besleyici ozellikleri, cildinizin ihtiyacini
karsilar. Cildinizdeki kurulugu giderirken,
ayni zamanda cildinizi koruyarak saglikli bir
parlakhk ve yumusaklik saglar.
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Natuirel Sizma Zeytinyagi

Ik Hasat Zeytinden
En Degerli Zeytinyag

Mitolojide oldukca onemli bir yeri olan, cesitli hikayelere konu olmus ve Ege’nin ginesli
topraklarinda yuzyillardir Gretimi sUrdUrulen zeytin ve zeytinyagdr, babadan ogula, kil -

tUrden kulture aktarilan asirlik tecribe ve bilgi birikimiyle 40 bin yillik bir gecmise sahip.

Yunanistan'in Santorini Adasi'nda yapilan arkeolojik kazilar ile dinyanin en eski zeytin
agaclarina sahip oldugu dusunulen Ege Bolgesi'nin en verimli ve glines alan yerinde,
Milas Uyku Vadisi'nde; senelerin getirdigi tecribe ile organik ve el degmeden Uretilen
Uyku Vadisi zeytinyad|

Extra Virgin Olive Oil

The Most Valuable Olive Oil
From First Harvest Olives

Olive and olive oil, which has a very important place in mythology, has been the
subject of various stories and has been produced for centuries in the sunny lands
of the Aegean, has a history of 40 thousand years with centuries of experience
and knowledge transferred from father to son, from culture to culture.

In the most fertile and sun-drenched place of the Aegean Region, which is thou-
ght to have the oldest olive trees in the world, in Milas Sleep Valley; Sleep Valley
olive oils, produced organically and untouched by years of experience, bring this
experience and quality to your tables without spoiling their naturalness.
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Natlrel Sizma Zeytinyagi

Erken Hasat Zeytinyagi

Erken hasat zeytinyagi, Ekim ve Kasim aylarinda Yag olgunluguna erismis ancak hentz yesil
zeytinlerin hasat edilmesiyle Uretilir. Zeytinlerden erken hasat edildikleri zaman miktar olarak az ama
kalite olarak cok yUksek zeytinyadi elde edilebilir. Ayrica, erken hasat zeytinyadinin taze bir kokusu

ve yogun aromasi olur. Yag olgunluguna erismis ancak hendz yesil zeytinlerin klorofil miktari daha
yUksektir. Bu nedenle, erken hasat zeytinyagdinin rengi, zamaninda hasat edilen zeytinlerin yagina gore
daha yesildir. Klorofil miktarinin fazlahgr yagin daha uzun stire dayanmasini da saglar. Dolayisiyla
erken hasat Ekim ve Kasim aylarinda zeytinlerin ik yaglandigr donemde yapilan Gretim demektir.

Extra Virgin Olive Oil

Early Harvest Olive Ol

Early harvest olive oil is produced by harvesting olives that have reached oil maturity but not yet
green, in October and November. When olives are harvested early, olive oil that is low in quantity
but very high in quality can be obtained. Also, early harvest olive oil has a fresh scent and intense
aroma. Olives that have reached oil maturity but are still green have higher chlorophyll content.
Therefore, the color of early harvest olive oil is greener than that of olives harvested on time. The
excess amount of chlorophyll also makes the oil last longer. Therefore, early harvest means the
production made during the first oiling of olives in October and November.
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Natirel Sizma Zeytinyagi
Olgun Hasat Zeytinyagi

Olgun hasat zeytinyadi ise zeytinin rengi pembe ve mor iken yapilan bir
hasattir. Bu renkte bulunan zeytinlerin kasim ortasindan baslayip ocak
ayina kadar stirmesine olgun hasat zeytinyadi denilir. Ortaya cikan yag
ise erken hasat zeytinyagina gére daha yumusak bir tada sahiptir.

Extra Virgin Olive Oil
Mature Harvest Olive O]l

Ripe olive oil is harvested when the color of the olive is pink and
purple. Olives in this color starting from mid-November and
continuing until January are called ripe harvest olive oil. The
resulting oil has a milder flavor than early harvest olive oil.
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Natirel Sizma Zeytinyagi
Soguk Sikim Zeytinyag

Zeytin sikimi esnasindan suyun sicakligi 27 derecenin altinda ise soguk
sikimdir. DUsuk sicaklikta Uretilen soguk sikim zeytinyaginin besin degeri
sicak sikima gore daha yuksektir. 27 derecenin altinda gerceklestirilen sikimda
zeytinin yagdi daha az cikar, bu sebeple Uretimde daha cok zeytin kullanilir,

Extra Virgin Olive Oil

Cold Pressed Olive Oll

If the temperature of the water during olive squeezing is below 27 degrees,

it is cold pressed. The nutritional value of cold-pressed olive oil produced at
low temperatures is higher than that of hot-pressed olive oil. Olive oil comes
out less when squeezing below 27 degrees Celsius, so more olives are used
in production.
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Naturel Sizma Zeytinyagi

Milas Uyku Vadisi'ne
2 Buyuk Odul!

Tarkiye'nin en kaliteli sizma yaglarinin belirlendigi ve

bu yil Zeytindostu Dernegi tarafindan 12.si dizenlenen
Naturel Sizma Zeytinyadi Kalite yarismasi, 74 firmanin
katilimiyla gerceklesti.

Yarismanin ilk asamasinda kimyasal analiz ile kivamina
ve kalitesine bakilan zeytinyadlari, daha sonra tat

ve koku testlerine tabi tutuldular. Tm numunelerin
arasindan secilen, Memecik ve Domat turl zeytinlerden
Urettigimiz Milas Uyku Vadisi zeytinyadlarr; 2 alanda
Premium Madalya almaya hak kazand.
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Extra Virgin Olive Oil

2 Grand Awards to
Milas Sleep Valley!

The Natural Extra Virgin Olive Oil Quality Competition, organized
for the 12th time this year by the Zeytindostu Association, in
which the best quality extra virgin oils of Turkey are determined,
was held with the participation of 74 companies.

At the first stage of the competition, olive oils, whose
consistency and quality were checked by chemical analysis,
were then subjected to taste and odor tests. Milas Sleep
Valley olive oils produced from Memecik and Domat type
olives selected from all samples; He was entitled to receive
Premium Medals in 2 fields.
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