


URUN KODU
PRODUCT CODE

T
T10

T6
T9
T8
T5

T4
T3

AGIRLIK

NET WEIGHT

350 gr.
500 gr.
600 gr.

1000 gr.
1700 gr..
5kg.
10 kg.
19 kg.

BARKOD NO
BARCODE NO

8692766020204
8692766020501
8692766020105
8692766020808
8692766020303
8692766020600
8692766020402
8692766020907

KOLI ici ADET
PIECES PER BOX

12
20
12
12
4

P 11111







VANILYALI

TAHIN HELVAS.I
N ~y :
o=
HV10 HV6
= Hv7 800 gr 1000 gr
URUN KODU AGIRLIK BARKOD NO KOLI iCi ADET 500 gr.
PRODUCT CODE NET WEIGHT BARCODE NO PIECES PER BOX
HV9 80 gr. 8692766011103 60
HV8 200 gr. 8692766011004 30
HV11 400 gr. 8692766011202 12
HV7 500 gr. 8692766010700 12
HV10 800 gr. 8692766011509 12
HV6 1000 gr. 8692766010403 6
HV3 3kg. 8692766010106 2
HV2 5kg. 8692766010120 - HV3 hva
3kg. 5kg
HV1 8kg. 8692766010137 - "




QHTEP FISTIHU

TAH. HELVAS.|I

HALVA

Rl SMCHIO HUTS




URUN KODU AGIRLIK BARKOD NO KOLI ici ADET

PRODUCT CODE NET WEIGHT BARCODE NO PIECES PER BOX
HA14 200 gr. 8692766011615 30
HA7 400 gr. 8692766011400 12

HA5 500 gr. 8692766010601 12
HA6 800 gr. 8692766011707 12
HA2 3 kg. 8692766010304 2
HA1 8 kg. 8692766010151 S







HK3

200 gr.
HK6 HK4
HK8 1000 gr 3kg
NET
URUN KODU AGIRLIK BARKOD NO KOLI ici ADET
PRODUCT CODE NET WEIGHT BARCODE NO PIECES PER BOX
HK3 200 gr. 8692766011806 30
HK9 400 gr. 8692766011301 12
HK7 500 gr. 8692766010502 12
HK8 800 gr. 8692766011608 12
HK6 1000 gr. 8692766010809 6
HK4 3kg. 8692766010205 2
HK2 5kg. 8692766010113 -

HKS 8 kg. 8692766010144 -




Miikemmeli Yakalamak
Icin Calisiyoruz...

Uriin yelpazesini giderek genisleten firmamiz geleneksel
lezzetleri ayni kalite anlayisi icinde yasatmaya devam
ederek markalasma hedefine ulagmak igin zamanin

gerektirdigi stirecleri uygulama yolunda ilerlemektedir.

HELTA GIDA, JAS-ANZ ve TURKAK akreditasyonlu ISO
22000:2005 Gida Guvenligi Yonetim Sistemi ve ISO
9001:2008 Kalite Yonetim Sistemi belgelerine sahiptir.

We are Working
for Perfect...

Our company gradually expanded its range of products, traditional
flavours continue to live in the same sense of quality, to achieve
branding goals, is moving towards application process that requires
time.

HELTA has ISO 22000:2005 Food Safety Management System and

1SO 9001:2008 Quality Management System certifications
accredited by JAS-ANZ and TURKAK Turkish Accrediting Agency.



Hakkimizda

1975 yilinda kurulan firmamiz HELTA GIDA'nin amaci;
anayurdu Anadolu olan geleneksel gidalarimizdan helva
ve tahini yillarin verdigi deneyim ve ustaligi teknolojiyle
birlestirerek glinimiize tagimaktir. Lezzet, fiyat ve
bulunabilirik unsurlarini birlestirerek kaliteyi yakalayan
HELTA, 2500 m? kapali alana sahip kombine bir tesis
olarak faaliyet gostermekte ve helvanin ana maddesi
tahini yine ayni tesiste Gretmektedir. Yillik tretiminin
biyiik bir bolimiint i¢ piyasaya pazarlamakta olan
firmamiz, ayni zamanda Avrupa iilkeleri ve Avustralya'ya

ihracat yapmaktadir.

Daha kaliteli, daha ucuz, daha hizli {irin sunma yarist
icinde olan HELTA bu yarista farki yaratanin yaptigi ise
deneyimini, bilgi ve becerisini, motivasyonunu ve

yaraticiligini katan insan unsuru oldugunun bilinci iginde

Kaliteli dde, kaliteli iriin prensibini benimseyerek

ceyrek asri askin bir siiredir geleneksel damak tadi olan

tahin ve helvayi Tirk mutfagina sunuyor.

About Us

The aim of HELTA FOOD INDUSTRY and TRADING
INCORPORATION, founded in 1975, the traditional food of our
homeland Anatolia halva and tahini, to carry years of
experience and expertise combining with the latest technology
today. Taste, price and availability combining elements of
quality catch HELTA, has been operating as a combined facility
with a covered area of 2500 m? Tahini, the main ingredients of
halva, and tahini halva are still produced in the same facility.
HELTA has been marketing a large part of our annual
production to the domestic market, it also exports to European

countries and Australia.

Better quality, cheaper, faster products to offer in racing
HELTA, in this race, that makes the differences, its work

and skills, ivation and tivity

adds in consciousness that the human factor, adopting best
raw materials - best product principles of 40 years for more
than a while, tahini halva and the taste palate offers traditional

Turkish cuisine.



Kalite ve Gida
Giivenligi Politikamiz
1. Miisteri Odaklilik ilkesiyle; Miisteri ihtiyag ve Beklentilerini

Belirleyerek Memnuniyeti Saglamak

Muisterilerimizin istek/ihtiyag ve beklentilerini tam ve dogru olarak
anlamak, yapilan her isi planlamak, ilk defasinda dogru ve tam
olarak yapmak, bunu bir ilke haline getirmek, mtisteri ihtiyac ve

beklentilerini belirley misteri iyetini en Ust seviyed
tutmak

2. Gal M ivative e

Kalitemizi olusturan en énemli faktoriin Qah;aﬁumiz oldugunu
dustinerek, calis imizin geligimini k; gida glvenligini

saglamak ve kalitemizi giinden giine daha'da artirmak icin,
egitimleri HELTA GIDA ailesinin ayrilmaz bir pargasi olarak
stirdirmek '

3. ikci ve Miisterilerimizle Kazan-Kazan iligkisi e \
Is iligkisi igerisinde bulundugumuz tedarikgi firma ve mb

musterilerimizle, uzun vadeli, iyi niyet ve diristlik ilkesine
dayanan, acik iligkiler kurmak, “ Kazan-Kazan" iligkisi icerisinds
karsilikl olarak Gida Guivenligi ve Kalite anlayisinin geIgimih%tkl
ve destekte bulunmak J——

4. Siirekli lyilestirme ve Gelisim

Calisanlarimizin katilimi ile sahip oldugumuz teknols narak,
Kalite ve Gida Givenligi Yonetim Sistemimizin gelistiriimesini ve
geligimin stirekliligini saglamak

5. insan Saghginin Korunmasi ve Hijyen

Gida retimi yaptigimizi higbir zaman géz ardi etmeé!en insan
sagligini 6n plana alip her zaman ve her sartta en dogru olz
uygulayarak hijyenik kosullarda tiretim yapmak, gelecek nesillere
temiz bir gevre birakmak, doganin dengesini bozacak hareket ve
eylemlerden kaginmak

6. Yasal Diizenlemelere Uyum
T.C. Gida Mevzuati'na ve misteri isteklerine uygun _

Quality and Food
Safety Policy;

1.C Focused Policy; F iding C Needs and
Satisfe by setting
Our customers' requests / needs and their expectations to

understand fully and correctly, to plan any work to be done, for the
first time do complete and accurate work, make it a principle, to
identify customer needs and expectations and keep customer
satisfaction at the highest level.

2. Satisfaction of Our Employees and Develop
Considering that our
make our quality, to ensure the development of our employees,

o are the most imp factors that

ensure food safety and to further improve our quality day by day,
continuing education as an integral part of the family HELTA FOOD
INDUSTRY.

3. Win-Win i ip with Our Ci and
Work with our
customers long-term, good faith and based on the principles of

ippliers and we are in i ip with our

honesty, establish open relation, “win-win" relationship within the
mutually has to contribute and support development Food Safety

and Quality sense.

4. C and Devel

Using technology we have, with the participation of our employees,
Quality and Food Safety M: System of d f and

to ensure the continuity.

5. Protection of Human Health and Hygiene

We have made food production never without ignoring, take the
human health to the forefront by applying the right thing at all times
and under all conditions, to produce in hygienic conditions, leave a

clean i for future g ions, to avoid actions and
behaviours to disrupt the balance of nature

6. Regulatory Compliance

To make production appropriate for T. C. Food legislation and
customer requirements.



