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Why we
produce 
better?

In 1963, we began our journey by designing the very machinery 
that processes the land’s harvest. Today, at Yücebaş Food Co., our 

greatest competitive advantage lies in this engineering heritage: 
We master the technology behind the product; therefore, we 

produce it better.

With our Ekofig initiative, we are leading the digital transformation 
in agriculture, ensuring seamless traceability from the orchard to 

the final consumer. By fusing our industrial DNA with modern food 
science, we set the global benchmark for Fig Paste and Diced Fig 

production. Our vertical integration in Rice Flour manufacturing, 
backed by the region’s highest production capacity, drives our 

momentum toward a future of sustainable growth.

We blend half a century of expertise with the demands of the 
digital age. At Yücebaş Food, innovation isn’t just a goal—it’s a 

standard. By applying engineering precision to every gram we 
produce, we continue to lead the industry through our passion for 

excellence.

About Us

www.pirincunu.comwww.yucebasfood.com www.ekofig.com www.aflaspot.com



Corporate History & Future Vision

Future Vision Future Vision

We entered the sector by 
producing food machinery, 
designing the first generation 
of domestic equipment like 
raisin stem removers and fig 
washing machines.

We developed the first 
diced and julienne cutting 
machinery, setting the 
industry standards for 
processing dried figs and 
apricots.

We modernized the 1985 
pasting machine, creating 
the base for today’s 
technology with options to 
either crush or preserve fig 
seeds.

As the second generation 
stepped into management, 
we transitioned into food 
production and established 
our modern facility in the ITOB 
Organized Industrial Zone.

Equipped with our custom-
designed machinery, we 
established our dedicated 
production line, becoming 
the industry leader in 
standardized paste 
production.

With full control over our 
production phases, we began 
supplying high-quality raw 
materials to innovative food 
giants worldwide.

By developing handheld UV light 
systems (AflaSpot), we introduced 
a technological barrier to detect 
aflatoxin issues at the earliest 
procurement stage.

With Ekofig Agriculture 
Technologies Co., we initiated 
digital tracking systems to 
maximize traceability from the 
orchard to the table.

We aim to transform Ekofig 
Agriculture Technologies into a 
cooperative structure, empowering 
local farmers with digital tools and 
shared technological growth.

To better serve our international 
partners, we will establish regional 
offices in Europe and the USA, 
enhancing our logistics and 
customer relations on a global scale.

We enhanced our facilities 
with modern laboratories, 
establishing the Yücebaş 
Food brand as a symbol of 
global quality.

We officially certified 
our production quality by 
obtaining the BRC (Grade 
A) certificate, elevating our 
storage and quality control.

Our goal is to reach a 18-20% global 
market share in the Fig Paste and 
Diced Fig sectors, solidifying our 
position as the preferred industrial 
partner.

We will crown our growth with a massive 
new factory investment, featuring fully 
automated systems and sustainable 
energy, to meet the world’s increasing 
demand for high-value dried fruits.

To ensure maximum raw 
material control and safety, 
we commenced rice flour 
production, standardizing 
pathogen and microbial 
control.

We revolutionized the 
industry with improved 
machinery that could 
adjust paste consistency 
while protecting the natural 
seed structure.

We designed Turkey’s first 
industrial dried fruit pasting 
machine, transforming 
a manual process into a 
high-capacity technological 
infrastructure.
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Paste
Process

High Quality Paste Production, 
from Selected and Sorted Dried 

Fruits
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Our Products



We engineer the essential 
soul of the world’s most 
beloved snacks.

We engineer the essential soul of the world’s most 
beloved snacks. Leveraging our deep-rooted machinery 
heritage, we produce high-performance Fig Paste 
designed to be the primary raw material for premium 
Fig Rolls and Fig Bars. Specifically formulated to 
provide the perfect texture and natural sweetness 
for Fig Rolls, Fig Bars, energy bars, and bakery fillings. 
We offer customized consistency, from whole seeds 
to fully crushed seeds, utilizing our proprietary 
pasting technology to match your exact mouthfeel 
requirements.

Our production lines can adjust plate thickness and 
processing techniques to meet the specific mechanical 
demands of your industrial extrusion or deposit lines. 
We offer an optional Vacuum Packaging solution 
that preserves the natural color, intense aroma, and 
freshness of the paste while significantly extending 
shelf life and ensuring maximum hygiene during 
logistics.

Soft Fig Paste

Spreadable Perfection
“Soft Version” fig paste, developed as an alternative 
to conventional pastes, brings innovation to your 
production with its higher moisture content and 
silky texture. Kept in premium vacuum packaging, 
this formula offers a much softer and more flexible 
structure than standard pastes.

Why Choose Soft Version?

• A texture soft enough to be used directly as a spread.
• Integrates easily into sauces and bakery products, 
ensuring a smooth, lump-free mix.
• Vacuum packaging preserves its natural moisture 
and rich aroma for extended periods.
• Versatile Usage: The ideal “ready-to-use” solution for 
gourmet sauces, fillings, and breakfast spreads.

• Our dried fig paste is used for energy bar, jam, and 
chocolate production and bakery as well.
• We can produce fig paste with or without seeds 
inside. (We can crush the seeds in pasting process, 
according to demand.)
• We can produce Fig Paste with different plate 
thickness and types for different demand.

Origin: TÜRKİYE

Dried Fig
Paste

Allergen Information

Palletization

ANNUAL CAPACITY: 3200 Ton a Year MOQ:  3000 kg

Shelf Life Package &
Weight Plate Hole Diameter Configuration

80 x 120 cm
Euro Pallet
100 x120 cm

Industrial Pallet
Bulk Loading
Plastic Boxes

Plastic Pallets

One Year
Conventional Pack

Two Year
Vacuum Pack

Storage
Under Cool and
Dry Conditions

Weight Options
2.5 kg, 5 kg, 7.5 kg

10 kg, 15 kg
(Vacuum Pack)

7.5 kg, 10 kg
(Conventional
Carton Pack)

Available Sizes
2,7 mm, 3 mm
4 mm, 5 mm
6 mm, 8 mm,

10 mm

Single or Double
Knife

Research-Development and
Manufactured by us.

Research-Development and
Manufactured by us.

NO
PRESERVATIVES

GLUTEN
FREE

NO
ALLERGEN

Let’s Check The 
Current Market 
Information.
Read the QR Code
visit us: www.figpaste.com



• Our Dried Apricot Paste include SO2 during 
drying process and used for energy bar, jam, 
chocolate production and bakery as well.
•  We can produce apricot paste with different 
plate thickness and types for different 
demand.

Origin: TÜRKİYE

Apricot 
Paste

Allergen Information

NO
PRESERVATIVES

SPOT MARKET ONLY: No permanent stock is held for apricot 
products. All inquiries are processed based on current market supply.

Let’s Check The 
Current Market 
Information.
Read the QR Code
visit us: www.figpaste.com

• Sun Dried Apricot Paste can be used for chocolate, 
jam, energy bar products and cereal bars.
• Made of apricots grown with organic agricultural 
methods and has a browny color due to natural drying 
process, under sun light and without using SO2.
• Contains 100% Sundried Apricots.
• All products go through metal and x-ray examination.
• We can produce Sundried Apricot Paste with 
different plate thickness and types for different 
demand.

Allergen Information

NO
PRESERVATIVES

GLUTEN
FREE

NO
ALLERGEN

Origin: TÜRKİYE

Sun Dried 
Apricot Paste

SPOT MARKET ONLY: No permanent stock is held for apricot 
products. All inquiries are processed based on current market supply.

Let’s Check The 
Current Market 
Information.
Read the QR Code
visit us: www.figpaste.com

Palletization

ANNUAL CAPACITY: 3200 Ton a Year MOQ:  3000 kg

Shelf Life Package &
Weight Plate Hole Diameter Configuration

80 x 120 cm
Euro Pallet
100 x120 cm

Industrial Pallet
Bulk Loading
Plastic Boxes

Plastic Pallets

One Year
Conventional Pack

Two Year
Vacuum Pack

Storage
Under Cool and
Dry Conditions

Weight Options
2.5 kg, 5 kg, 7.5 kg

10 kg, 15 kg
(Vacuum Pack)

7.5 kg, 10 kg
(Conventional
Carton Pack)

Available Sizes
2,7 mm, 3 mm
4 mm, 5 mm
6 mm, 8 mm,

10 mm

Single or Double
Knife

Research-Development and
Manufactured by us.

Research-Development and
Manufactured by us.

Palletization

ANNUAL CAPACITY: 3200 Ton a Year MOQ:  3000 kg

Shelf Life Package &
Weight Plate Hole Diameter Configuration

80 x 120 cm
Euro Pallet
100 x120 cm

Industrial Pallet
Bulk Loading
Plastic Boxes

Plastic Pallets

One Year
Conventional Pack

Two Year
Vacuum Pack

Storage
Under Cool and
Dry Conditions

Weight Options
2.5 kg, 5 kg, 7.5 kg

10 kg, 15 kg
(Vacuum Pack)

7.5 kg, 10 kg
(Conventional
Carton Pack)

Available Sizes
2,7 mm, 3 mm
4 mm, 5 mm
6 mm, 8 mm,

10 mm

Single or Double
Knife

Research-Development and
Manufactured by us.

Research-Development and
Manufactured by us.



Origin: PAKISTAN / TUNUSIA

• Dried date paste can be used for chocolate or 
energy bar products
• Grown with organic agricultural methods and 
contains 100% dried dates.
• All products go through metal and x-ray 
examinations.

Allergen Information

NO
PRESERVATIVES

GLUTEN
FREE

NO
ALLERGEN

Dried Date 
Paste

Let’s Check The 
Current Market 
Information.
Read the QR Code
visit us: www.figpaste.com

Allergen Information

• Raisin Paste can be used for chocolate, jam, 
energy bar products and cereal bars.
• Made of raisin grown with organic agricultural 
methods and has a browny color.
• Contains 100% Raisins.
• All products go through metal and x-ray 
examination.
• We can produce Raisin Paste with different 
plate thickness and types for different demand.

NO
PRESERVATIVES

GLUTEN
FREE

NO
ALLERGEN

Origin: TÜRKİYE

Raisin Paste

Let’s Check The 
Current Market 
Information.
Read the QR Code
visit us: www.figpaste.com

Palletization

ANNUAL CAPACITY: 3200 Ton a Year MOQ:  3000 kg

Shelf Life Package &
Weight Plate Hole Diameter Configuration

80 x 120 cm
Euro Pallet
100 x120 cm

Industrial Pallet
Bulk Loading
Plastic Boxes

Plastic Pallets

One Year
Conventional Pack

Two Year
Vacuum Pack

Storage
Under Cool and
Dry Conditions

Weight Options
2.5 kg, 5 kg, 7.5 kg

10 kg, 15 kg
(Vacuum Pack)

7.5 kg, 10 kg
(Conventional
Carton Pack)

Available Sizes
2,7 mm, 3 mm
4 mm, 5 mm
6 mm, 8 mm,

10 mm

Single or Double
Knife

Research-Development and
Manufactured by us.

Research-Development and
Manufactured by us.

Palletization

ANNUAL CAPACITY: 3200 Ton a Year MOQ:  3000 kg

Shelf Life Package &
Weight Plate Hole Diameter Configuration

80 x 120 cm
Euro Pallet
100 x120 cm

Industrial Pallet
Bulk Loading
Plastic Boxes

Plastic Pallets

One Year
Conventional Pack

Two Year
Vacuum Pack

Storage
Under Cool and
Dry Conditions

Weight Options
2.5 kg, 5 kg, 7.5 kg

10 kg, 15 kg
(Vacuum Pack)

7.5 kg, 10 kg
(Conventional
Carton Pack)

Available Sizes
2,7 mm, 3 mm
4 mm, 5 mm
6 mm, 8 mm,

10 mm

Single or Double
Knife

Research-Development and
Manufactured by us.

Research-Development and
Manufactured by us.
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Process02

Cut Dried Fruits with Different Size 
and Consistency, According to 

Usage Area

Our Products



Precision Dicing 
Shaped by Engineering
Excellence

By integrating our technical vision as a machinery manufacturer into our dried fruit processing, 
we are redefining industry standards.  Our expertise in the diced process is not just a cutting 
technique; it is a testament to our engineering prowess.
The high-quality rice flour produced in our own facilities acts as a “force multiplier” for our diced 
figs. Driven by customer feedback and our commitment to innovation, we have utilized MAP 
(Modified Atmosphere Packaging) for our 10 kg diced products over the past two seasons.

• Anti-Clumping Structure: Cubes coated with our in-house rice flour do not stick together during 
transit thanks to MAP technology, maintaining their original form.
• Maximum Shelf Life: By optimizing the oxygen balance within the packaging, we securely extend 
the shelf life of our products.
• Zero Contamination: MAP technology completely prevents potential pest-related issues and 
external contamination, ensuring the highest food safety standards.

Palletization

ANNUAL CAPACITY: 900 Ton a Year MOQ: 500 kg

Size Chart Shelf Life Package

80 x 120 cm

Euro Pallet

Bulk Load

Plastic Pallet

Standard
100-110 pcs/kg

Custom
All sizes available 

upon request
Special Note

Stems are precisely 
remove

Under Cool
and Dry

Conditions
One Year

10 kg
MAP Packaging

(Modified 
Atmosphere)

Let’s Check The 
Current Market 
Information.
Read the QR Code

Halves-cut dried figs are carefully selected and sliced into two equal 
parts to preserve their natural texture and honey-like interior. These 
are ideal for snacks, artisanal baking, and premium cereal mixes. 
Stems are removed during the cutting process to ensure a ready-to-
use gourmet experience.

• Produced with organic agricultural methods.
• Available in two options: Coated with gluten-free rice flour or natural 
(without flour).
• Stems are precisely removed.
• Extra drying options available for moisture control.
• All products undergo metal detection, x-ray examination, and sortex.

Origin: TÜRKİYE

Halves-Cut
Dried Fig

Allergen Information

NO
PRESERVATIVES

GLUTEN
FREE

NO
ALLERGEN



Allergen Information

Origin: TÜRKİYE

• Sliced dried figs are used in healthy snacks, 
chocolate, bakery and pastry products.
• Dried figs can be cut in 10mm, 8mm, or 5mm 
dimensions.
• We can also extra dry the sliced dried figs, in 
our special ovens, for a more crunchy taste.

Sliced Cut
Dried Figs

Julienne

Palletization

ANNUAL CAPACITY: 3200 Ton a Year MOQ:  2000 kg

Size Chart Shelf Life Package

80 x 120 cm

Euro Pallet

Bulk Load

Plastic Pallet

4 x 4 mm

5 x 5 mm

8 x 8 mm

10 x 10 mm

12 x 12 mm

Under Cool
and Dry

Conditions
One Year

5 - 10 kg
Vacuum Pack

NO
PRESERVATIVES

GLUTEN
FREE

NO
ALLERGEN

Let’s Check The 
Current Market 
Information.
Read the QR Code

Diced cut dried figs are used in breakfast cereals, 
muesli mixtures, chocolate, bakery, fruit yogurt and 
pastry products. Dimensions can be arranged as 
according to area of usage and demand.

Allergen Information

Origin: TÜRKİYE

• Grown with organic agricultural methods and 
contains 99% dried fig and 1% gluten-free rice flour
• The moisture rate can be reduced to 10%, by extra 
drying with special ovens, for a cruchy taste.
• All products go through metal and x-ray 
examination and sortex.

Diced Cut
Dried Figs

Palletization

ANNUAL CAPACITY: 3200 Ton a Year MOQ:  2000 kg

Size Chart Shelf Life Package

80 x 120 cm

Euro Pallet

Bulk Load

Plastic Pallet

4 x 4 mm

5 x 5 mm

8 x 8 mm

10 x 10 mm

12 x 12 mm

Under Cool
and Dry

Conditions
One Year

5 - 10 kg
Vacuum Pack

NO
PRESERVATIVES

GLUTEN
FREE

NO
ALLERGEN

Let’s Check The 
Current Market 
Information.
Read the QR Code



Allergen Information

Origin: TÜRKİYE

• Can be used for muesli mixtures, bakery 
products and fruit yogurts.
• Has a softer form, due to dicing from dried fig 
paste and can be ordered with or without seeds 
inside, according to demand. (Before the diced 
cutting process, dried fig seeds can be popped or 
preserved in pasting process.)
• Grown with organic agricultural methods and 
contains 97% dried fig and 3% gluten-free rice 
flour.
• All products go through metal and x-ray 
examination.

Paste-Diced Cut
Dried Figs

Palletization

ANNUAL CAPACITY: 3200 Ton a Year MOQ:  2000 kg

Size Chart Shelf Life Package

80 x 120 cm

Euro Pallet

Bulk Load

Plastic Pallet

4 x 4 mm

5 x 5 mm

8 x 8 mm

10 x 10 mm

12 x 12 mm

Under Cool
and Dry

Conditions
One Year

5 - 10 kg
Vacuum Pack

NO
PRESERVATIVES

GLUTEN
FREE

NO
ALLERGEN

Let’s Check The 
Current Market 
Information.
Read the QR Code

Allergen Information

Origin: TÜRKİYE

• Can be used for muesli mixtures, chocolate,
fruit yogurt products.
• Grown with natural agricultural methods and SO2 
is used, for preserving its natural color in drying 
process and gluten free rice flour, for dicing process.
• Contains 98% dried apricot and
2% gluten free rice flour.
• The moisture rate can be reduced to 10%, by extra 
drying with special ovens, for a cruchy taste and 
customer demand.
• All products go through metal and x-ray
examination and sortex check.

Diced Cut
Dried Apricot

Palletization

ANNUAL CAPACITY: 3200 Ton a Year MOQ:  2000 kg

Size Chart Shelf Life Package

80 x 120 cm

Euro Pallet

Bulk Load

Plastic Pallet

4 x 4 mm

5 x 5 mm

8 x 8 mm

10 x 10 mm

12 x 12 mm

Under Cool
and Dry

Conditions
One Year

5 - 10 kg
Vacuum Pack

GLUTEN
FREE

SPOT MARKET ONLY: No permanent stock is held for apricot 
products. All inquiries are processed based on current market supply.

Let’s Check The 
Current Market 
Information.
Read the QR Code



Allergen Information

Origin: TÜRKİYE

• Can be used for boutique chocolate production, 
healthy snack products or for different production 
areas.
• Grown with organic agricultural methods and 
has a browny color due to natural drying process, 
under sun light and without using SO2. Much more 
caramelize taste.
• Contains 99% dried apricot and 1%gluten free rice 
flour.
• The moisture rate can be reduced to 10%, by extra 
drying with special ovens, for a cruchy taste.
• All products go through metal and x-ray 
examination.

Sliced Cut
Dried Apricot

Julienne

Palletization

ANNUAL CAPACITY: 3200 Ton a Year MOQ:  2000 kg

Size Chart Shelf Life Package

80 x 120 cm

Euro Pallet

Bulk Load

Plastic Pallet

4 x 4 mm

5 x 5 mm

8 x 8 mm

10 x 10 mm

12 x 12 mm

Under Cool
and Dry

Conditions
One Year

5 - 10 kg
Vacuum Pack

GLUTEN
FREE

SPOT MARKET ONLY: No permanent stock is held for apricot 
products. All inquiries are processed based on current market supply.

Let’s Check The 
Current Market 
Information.
Read the QR Code

Allergen Information

Origin: TÜRKİYE

• Sliced dried figs are used in healthy snacks, 
chocolate, bakery and pastry products.
• Dried figs can be cut in 10mm, 8mm, or 5mm 
dimensions.
• We can also extra dry the sliced dried figs, in 
our special ovens, for a more crunchy taste.

Sliced Cut
Sun Dried Apricot

Julienne

Palletization

ANNUAL CAPACITY: 3200 Ton a Year MOQ:  2000 kg

Size Chart Shelf Life Package

80 x 120 cm

Euro Pallet

Bulk Load

Plastic Pallet

4 x 4 mm

5 x 5 mm

8 x 8 mm

10 x 10 mm

12 x 12 mm

Under Cool
and Dry

Conditions
One Year

5 - 10 kg
Vacuum Pack

NO
PRESERVATIVES

GLUTEN
FREE

NO
ALLERGEN

SPOT MARKET ONLY: No permanent stock is held for apricot 
products. All inquiries are processed based on current market supply.

Let’s Check The 
Current Market 
Information.
Read the QR Code



Allergen Information

Origin: TÜRKİYE

• Can be used for muesliingredients, cereal mixtures, 
fruit yogurts, energy bar or for different production 
areas.
• Grown with organic agricultural methods and 
has a browny color due to natural drying process, 
under sun light and without using SO2. Much more 
caramelize taste.
• For crunchy taste, we can reduce the moisture rate 
to10%, by extra drying them, with our special ovens.
• Contains 99% sun dried apricot and 1% gluten free 
rice flour, for diced cutting process.
• All products go through metal and x-ray 
examination.

Diced Cut
Sun Dried Apricot

Palletization

ANNUAL CAPACITY: 3200 Ton a Year MOQ:  2000 kg

Size Chart Shelf Life Package

80 x 120 cm

Euro Pallet

Bulk Load

Plastic Pallet

4 x 4 mm

5 x 5 mm

8 x 8 mm

10 x 10 mm

12 x 12 mm

Under Cool
and Dry

Conditions
One Year

5 - 10 kg
Vacuum Pack

NO
PRESERVATIVES

GLUTEN
FREE

NO
ALLERGEN

SPOT MARKET ONLY: No permanent stock is held for apricot 
products. All inquiries are processed based on current market supply.

Let’s Check The 
Current Market 
Information.
Read the QR Code

Allergen Information

Origin: TÜRKİYE

• Can be used for muesli mixtures, bakery 
products and fruit yogurts.
• Has a softer form, due to dicing from
Dried Apricot Paste.
•  Grown with organic agricultural
methods and has a browny color due to natural
drying process, under sun light and without
using SO2.and contains 97% Sundried
Apricot and 3% gluten-free rice flour.
• All products go through metal and
x-ray examination.

Paste Diced Cut
Sun Dried Apricot

Palletization

ANNUAL CAPACITY: 3200 Ton a Year MOQ:  2000 kg

Size Chart Shelf Life Package

80 x 120 cm

Euro Pallet

Bulk Load

Plastic Pallet

4 x 4 mm

5 x 5 mm

8 x 8 mm

10 x 10 mm

12 x 12 mm

Under Cool
and Dry

Conditions
One Year

5 - 10 kg
Vacuum Pack

GLUTEN
FREE

SPOT MARKET ONLY: No permanent stock is held for apricot 
products. All inquiries are processed based on current market supply.

Let’s Check The 
Current Market 
Information.
Read the QR Code



Allergen Information

• Can be used for muesli mixtures, fruit yogurt, 
healthy snack products,
• Grown with organic agricultural mehods and 
dried under natural sun light without the help of 
chemicals.
• Contain 98-99% dried date and 1-2%gluten free 
rice flour, for diced cutting process.
• The moisture rate can be reduced to 10%, by 
extra drying with special ovens, for a cruchy taste.
• All products go through metal and x-ray 
examinations.

Diced Cut Date

Palletization

ANNUAL CAPACITY: 800 Ton a Year MOQ:  2000 kg

Size Chart Shelf Life Package

80 x 120 cm

Euro Pallet

Bulk Load

Plastic Pallet

4 x 4 mm

5 x 5 mm

8 x 8 mm

10 x 10 mm

12 x 12 mm

Under Cool
and Dry

Conditions
One Year

5 - 10 kg
Vacuum Pack

Origin: PAKISTAN / TUNUSIA

NO
PRESERVATIVES

GLUTEN
FREE

NO
ALLERGEN

Let’s Check The 
Current Market 
Information.
Read the QR Code

• Can be used for muesli mixtures, fruit yogurt, 
healthy snack products,
• Grown with organic agricultural mehods and 
dried under natural sun light without the help of 
chemicals.
• Contain 98-99% dried date and 1-2%gluten free 
rice flour, for diced cutting process.
• The moisture rate can be reduced to 10%, by 
extra drying with special ovens, for a cruchy taste.
• All products go through metal and x-ray 
examinations.

Allergen Information

Origin: PAKISTAN / TUNUSIA

Paste Diced Cut
Date

Palletization

ANNUAL CAPACITY: 800 Ton a Year MOQ:  2000 kg

Size Chart Shelf Life Package

80 x 120 cm

Euro Pallet

Bulk Load

Plastic Pallet

4 x 4 mm

5 x 5 mm

8 x 8 mm

10 x 10 mm

12 x 12 mm

Under Cool
and Dry

Conditions
One Year

5 - 10 kg
Vacuum Pack

NO
PRESERVATIVES

GLUTEN
FREE

NO
ALLERGEN

Let’s Check The 
Current Market 
Information.
Read the QR Code



Allergen Information

• Can be used for muesli ingredients, cereal 
mixtures, fruit yogurts, biscuits etc.
• Grown with organic agricultural methods and 
has a browny color.
• For crunchy taste, we can reduce the moisture 
rate to10%, by extra drying them, with our 
special ovens.
• Contains 98-99% Raisin and 1-2%gluten free 
rice flour, for diced cutting process.
• All products go through metal and x-ray 
examination.

Diced Cut Raisin

Palletization

ANNUAL CAPACITY: 3200 Ton a Year MOQ: 2000 kg

Size Chart Shelf Life Package

80 x 120 cm

Euro Pallet

Bulk Load

Plastic Pallet

4 x 4 mm

Under Cool
and Dry

Conditions
One Year

5 - 10 kg
Vacuum Pack

Origin: TÜRKİYE

NO
PRESERVATIVES

GLUTEN
FREE

NO
ALLERGEN

Let’s Check The 
Current Market 
Information.
Read the QR Code

Premium 4x4 mm 
Micro-Diced
Sun-Dried Raisins. 
Free-flowing / Rice 
Flour coated



Rice Flour
Process

Rice Flour for Gluten-Free 
Products 
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Our Products



Our leadership in the dried 
fruit industry is powered 
by strategic vertical 
integration. 

Using specialized thermal processing, we effectively 
inactivate microbiological loads, delivering a 
safe and stable ingredient suitable for sensitive 
applications like baby food. We offer the unique ability 
to reduce moisture levels to 10-11% through an extra 
pasteurization process, providing a tailored solution for 
the most demanding technical requirements. Our flour 
is derived from rice grown with organic agricultural 
methods, resulting in a naturally bright white color and 
a clean label profile.

Our leadership in the dried fruit industry is powered 
by strategic vertical integration. We produce high-
performance Rice Flour as a critical functional 
ingredient, ensuring that every component of your 
final product meets our rigorous standards for 
quality and safety.

Originally developed to support our world-class 
dried fruit processing, our rice flour serves as the 
ultimate binding agent and coating for the gluten-
free and dried fruit industries.
Following our 2026 expansion, we have reached a 
dominant production capacity of 22 tons per day, 
making us the highest-capacity producer in the 
region.

Allergen Information

Origin: TÜRKİYE

• Can be used for baby food, binder agent for 
gluten free food industry, dried fruit by-product
• Grown with organic agricultural methods and 
has a white color.
• For strong specification, we can reduce the 
moisture rate to 10-11%, by extra pasteurized with 
our special process.

Rice Flour

Palletization

ANNUAL CAPACITY: 2800 Ton a Year MOQ: 5000 kg

Size Chart Shelf Life Package

80 x 120 cm

Euro Pallet

Bulk Load

Plastic Pallet

Under Cool
and Dry

Conditions
One Year

20 kg
Kraft Pack

NO
PRESER
VATIVES

GLUTEN
FREE

NO
ALLERGEN



In the dried fig industry, the standard practice 
has long been sorting Aflatoxin-infected (G1) 
fruits under UV lights on factory production lines. 
However, this “late-stage” intervention carries a 
hidden and destructive cost: By the time the raw 
material reaches the factory, improper conditions 
allow fungal growth to spread further. This not only 
degrades quality but also creates a significant 
discrepancy in mass balance within the total 
supply, resulting in devastating financial losses for 
the entire value chain.

In line with our commitment to “collective 
growth,” we share every technological 
advancement with the industry. Our goal is 
to stop aflatoxin in the field, preserving the 
sector’s total supply volume and economic 
value. As the sole manufacturer of professional 
handheld UV lights in the sector, we transform 
technology into a shield that protects the labor 
of every stakeholder from the garden to the 
global market.

The “Zero Point” 
Strategy in 
Aflatoxin Control 

We recognized that the only way to mitigate 
this loss was to tackle the problem at its 
source. While engineering machinery to 
automate factory sorting, we discovered 
the high efficiency of specific nanometer 
wavelengths even under broad daylight. 
This led us to develop professional handheld 
UV tools designed for use right at the drying 
racks 

Maximum precision, Uninterrupted reliability In the 
detection of aflatoxin for dried figs and other food 
products, accuracy depends entirely on the quality 
and wavelength of the light source. The Aflaspot UV 
Verification Cabinet is engineered to standardize your 
equipment’s performance and ensure your operations 
are always running at peak efficiency.

• Performance Verification: Easily monitor the power and 
efficiency of your UV LED light sources through routine 
testing.
•  Comparative Analysis: Quickly distinguish the superior 
performance of Aflaspot technology against other light 
sources to ensure you are using the right equipment.
• Quality Assurance: Simplifies the mandatory annual 
verification process, directly impacting the safety and 
quality of your final product.
• Ease of Use: Designed for practical implementation, 
providing fast and reliable measurement results within 
your facility.

Aflaspot UV Verification 
Cabinet: Maximum 
Precision, Uninterrupted 
Reliability

Aflaspot UV
Verification Cabinet

Visit us
www.aflaspot.com
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