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< Hakkimizda

Mihriban Un, 2015 yilinda kurulmus olup, Avrupa ve dunya standartlarinda kaliteli Gretim,
yenilikci yontem ve hizmetleri ile sektériinde fark yaratmaktadir. Tlrk ve Dunya gida sektértinde
kendini ispatlamis olan Mihriban Un'un sektérde énemli bir yeri vardir.

- GUnluk 240 Ton Uretim Kapasitesi

+ Gunluk 100 Ton Kg'lik Paketleme Kapasitesi

- ISO 9001:2000

+ Helal Sertifikasi

+ Tam Otomasyon

+ Uzman Gida Muhendisleri Gézetiminde Uretim

# About us

Mihriban Un was established in 2015 and makes a difference in its sector with quality production at European
and world standards and innovative methods and services. Mihriban Un, which has proven itself in the
Turkish and World food sector, has an important place in the sector's.

+ 240 Tons of Production Capacity Per Daily

- 7100 Ton Kg Packaging Capacity Daily

+ [SO 90012000

« Halal Certificate

« Full automation

« Production in Accompanying Expert Food Engineers
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< Misyonumuz

Mihriban UN. AS. sektériinde daima lider olmayi
amaclamaktadir. Bu dogrultuda; trun kalitesini
ve hizmeti her zaman 6n planda tutmakta olup,
her sartta tuketicilere gtivenilir, saglikli ve Avrupa
standartlarina uygun trtinler sunmaktadir.

¢ Vizyonumuz

Mihriban Un icin musteri memnuniyeti herseyin
éniinde gelir. Ustlendigi vizyon ise; tretimde
yenilikci yaklasim ve guvenilirlik citasini her za-
man yukari tasimak, tretim kalitesi ve devamUllig
saglamak suretiyle pazarda lider olmaktir.
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¢ Qur Mission

Mihriban Un INC. always aims to be the leader
in its sector. In this direction; always prioritizes
product quality and service, and is to provide
consumers with reliable, healthy and European
standards products under all conditions.

# Qur Vision

Mihriban Un, vision is to be leader in the
market by keeping customer satisfaction and
quality continuity at the front and carrying in-
novation and reliability in production at all

times.
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EKMEKLIK UN CESITLERI
BREAD FLOUR / 3l ynka
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Mihriban Un Tip-550 Ekmeklik Mihriban Un Type-550 Bread Flour

Kiil Miktan :Max % 0,55 Amount of Ash  : Max 0.55 %
Protein Miktan :Min % 10,5 Amount of Protein : Min 10.5 %
Ambalaj Cesitleri : 25- 50 Kg Packaging Types : 25-50Kg
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PIDELIK EKMEK UN CESITLERI
PITA BREAD / diSyi |ad
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Flour For Pita Bread

Amount of Ash  : Max 0.65 %
Amount of Protein : Min 10.5 %
Packaging Types :1-25-50 Kg

Pidelik Ekmek Unu

Kiil Miktan :Max % 0,65
Protein Miktan :Min % 10,5
Ambalaj Cesitleri : 1-25-50 Kg
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BAKLAVALIK UN CESITLERI
FLOUR TYPES FOR BAKLAVA / sakll élg.ii dgyd.i
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Baklavalik Un FLOUR FOR BAKLAVA

Kiil Miktari :Max % 0,55 Amount of Ash  : Max 0.55 %

Protein Miktan :Min % 12,5 Amount of Protein : Min 12.5 %

Ambalaj Gesitleri : 900 Gr, 1-25-50 Kg Packaging Types : 900 Gr, 1-25-50 Kg
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SIMIT-PASTA-BOREK UN CESITLERI
BAGEL-PASTRY-PATTY FLOUR TYPES
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Simit-Pasta ve Boreklik Un Flour for Bagel-Pastry and Patty

Kiil Miktar :Max % 0,65 Amount of Ash  : Max 0.65 %

Protein Miktan  :Min % 10,5 Amount of Protein : Min 10.5 %

Ambalaj Gesitleri : 900 Gr, 1-25-50 Kg Packaging Types : 900 Gr, 1-25-50 Kg
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LAVASLIK UN CESITLERI
FLOUR TYPES FOR LAVASH / skl ,._:Igji P L[ IRPEN
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Lavaslik Un Flour For Lavash

Kiil Miktan :Max % 0,65 Amount of Ash  : Max 0.65 %
Protein Miktan :Min % 10,5 Amount of Protein : Min 10.5 %
Ambalaj Cesitleri : 900 Gr, 1-25-50 Kg Packaging Types : 900 Gr, 1-25-50 Kg
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PiZZALIK UN CESITLERI
PlZZA BREAD FLOUR / |3iu 3aA élg.ii
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Pizza Ekmek Unu Pizza Bread Flour

Kiil Miktan :Max % 0,70 Amount of Ash  : Max 0.70 %
Protein Miktan :Min % 12 Amount of Protein : Min 12 %
Ambalaj Cesitleri : 900 Gr, 1-25-50 Kg Packaging Types : 900 Gr, 1-25-50 Kg
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TOST EKMEGI UN CESITLERI
TOAST BREAD FLOUR /' zwuugill 34Al élg.ii
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Tost Ekmek Unu Toast Bread Flour

Kiil Miktan :Max % 0,65 Amount of Ash : Max 0.65 %

Protein Miktan :Min % 10,5 Amount of Protein : Min 10.5 %

Ambalaj Gesitleri : 900 Gr, 1-25-50 Kg Packaging Types : 900 Gr, 1-25-50 Kg
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KEPEKLI EKMEK UN CESITLERI
WHOLE WHEAT BREAD FLOUR TYPES
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Kepekli Ekmek Unu Whole Wheat Bread Flour

Protein Miktan  : Min % 12 Amount of Protein : Min 12 %
Ambalaj Cesitleri : 25 Kg, 50 Kg Packaging Types : 25 Kg, 50Kg
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LABORATUVAR ANALIZLERIMIZ

MACHINERY PARK AND LABORATORY ANALYSIS
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IM-9500 Tahil Tane

Analiz Cihazi
Gelen bugdayn kisa siirede

rutubet, protein ve hekta-
litre degerlerine bakilarak.
Bugdaylan kalite degerlerine
gore siiflandimp silolayarak
ekmekgi degerine gore pogal
yapmakta, bu sayede tiretimimizi daha kaliteli stan-
dartlara ulastirmamizi saglamaktadir.

IM 9500 Grain Analyzer

By looking at the moisture, protein and hectaliter
values of the incoming wheat in a short time, it
classifies the wheat according to its quality values
and makes poaches according to the value of the

bakery, thus, it enables us to reach our quality stan-
dards.
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Gliten Yikama | G
Cihaz o] |

Ekmeklik unlardaki yas
glitten miktarin belir-
ler. Unun ekmeklik ka-
litesini belirleyen en
onemli kriterlerden biri gliiten icerigidir. Bugday ve
unda glitten miktarini tespit ederek glitten miktarin

ayarlamak i¢in kullarulan ideal bir cihazdir.

Gluten Washing Device

Determines the amount of wet gluten in bread
flour. One of the most important criteria determining
the bread quality of flour is its gluten content. It is
an ideal device used to determine the amount of
gluten in wheat and flour and to adjust the amount
of gluten.
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Zedelenmig
Nisasta Analiz
Cihazi (SDmatik)

SDmatik ile bugday ve

undaki zedelenmis ni-
sasta degeri tespit edelir.

Damaged Starch Analyzer
(SDmatik]
With the help of SDmatik, we determine the damaged

starch value in‘wheat and flour.

(SDmatic) izl Laall Julas jlea

o g Gpabally peadll b 221 Ll 203 sam
: okl

Valsli Degirmen

Laboratuvar tipi valsli degir-
mendir. Un iiretiminde kul-
lamlacak bugdaym kalitesinin
belirlenmesi icin énemli bir
faktordiir. Fabrikadan akacak
unun dzelliklerine en yakin
karakterdeki un, bu cihazla
elde edilir.

Roller Mill

It is a laboratory type roller mill. It is an important
factor for determining the quality of the wheat to
be used in flour production. The flour that most re-
sembles flour from the factory is obtained with this
device.
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Gliiten indeks
Cihazi

Bugday ve un numunele-
rinin gruplandinlmas is-
lemi, yas glitten kalitelerine

- R
gore; zayf, orta ve kuvvetli

sekilde simiflandirmak ile 7

mimkiindir. Gliitendeki siine tahribatim yiizde
olarak vermesi sonucunda ekmekei kalitesi belirle-
nir.

Gluten Index Device

The process of grouping wheat and flour samples
according to their wet gluten quality; it is possible
to classify them as weak, medium and strong. Mea-
suring the damage of the gluten by percentage, the
quality of the baker is determined.
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Nem Olciim Cihaz:
(HE-50)

Bugday, un ve daha birgok
tahilin nem degerlerini hiz-
ki bir sekilde élgmeyi sag-

lar.

Moisture Meter AuSu=.

(HE-50)

It provides to measure the moisture values of wheat,
flour and many more cereals quickly.
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Sedimantasyon
Cihazi

Un ve bugdayin ekmeldik
kalitesini tespit etmek
i¢in kullanilir. Hizh sonug
elde ederek tiretimde hiz
kazandirr, Bu cihag, ilk gelen bugdayin siine tahri-
batim tespit etmek i¢in kullanihir. Gerekli silolara
gonderilerek ayrimi yapilan bugdayin, pogal ve
undaki degerleri dl¢iilerek kalite standartlan tepsit
edilir.

Sedimentation Device

It is used to determine the bread quality of flour
and wheat. It provides fast results in production:
The device used to detect the destruction of sunn
pest on the first coming wheat and then wheat is
sent to the required silos by the device. After that,
the quality standards are trayed by measuring the
values in poch and flour.
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Diigme Cihazi
(FN-FFN)

Ekmekteki hacmi be-
lirlemek icin kullaralan
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bir cihazdir. Hamurun
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Ay
sisme ve ekmegin ka-

barmas i¢in istenilen degerlere ulasilmasim sagla-
maktadur.

Drop Device (FN-FFN)

It is a device used to determine the volume in bread.
It ensures that the desired standart is reached for
the dough to swell and the bread to rise.
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Ekmek Pisirme
Makinasi

Uretimden gelen unun
uygulama olarak ekmek
yapimina bakalir ve is-
tenilen ekmek kalite-
sine gore un lretimine
miidahale edilir.

Bread Baking Machine
Bread making is related to flour coming from pro-

duction; therefore flour production is interfered ac-
cording to the desired bread quality.
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Sok. No: 5 Artuklu/MARDIN
Tel :04825020500
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