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Salca & S0s.

The Art of Paste and Sauce
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~ | NEDEN TOMART, TOMSA.

Geleneksel beslenme tarzimizin en onemli parg:alarmdan biri de salgadir.
Yemek kultiirimuizil olusturan yemeklerimizi, salcasiz diisiinmek oldukea
zordur. Diinyaca inlii Gaziantep mutfagmnin sirri da yemeklerde kullanilan
salga, ve baharatlarmdandir. Gaziantepli, idealist bes is insaninin kurdugu ve
bu 6z lezzeti koruyarak, gelecek nesillere aktarmay1 amag edinen misyon-
lartyla olusturduklar1 markalar1 ; TOMART VE TOMSA ‘y1 tilketmek igin
sadece birkag neden siraladigimizda;

CfJNKfJ; Gaziantep yoresiyle Hzdeslesen Guneste kurutma tath, act biber ve
domates salgalarimiz; kokusu, aromasi, rengl ve tadiyla essizdir. Kavanozu
agtigimiz anda, buram buram yaz ve kirmizi biber, domates kokusu dolar
mutfaginiza. Salcay1 kavururken her yeri saran simsicak salga kokusu, anne
evinin sicakligin animsatir. Giineste kurutularak hazirlanan Tomart domates

ve biber salgalarmin iginde herhangi bir koruyucu madde bulunmaz.
Yalnizca yag ve tuz igerir.

CUNKU; Geleneksel yontemlerle yiiksek hijyen standartlarinda iiretilen her
iki markamizda da, ev tipi uretilen salgalarn icerisinde bolca bulunan ve
salgaya kirmizt rengini veren Likopen strese, Beta karoten ise, kalbimize iyl
gelmektedir. Saghk agisindan da, 6nemi bilinen salca ile yapilan giizel bir
yemek, icindeki faydal vitamin ve antioksidanlarla, hem fiziksel, hem de
ruhsal sagligimizi korur. Yani aslinda bol salcal ve soslu bir ev yemeginin
ylizimiizii giildirmesi sebepsiz degildir.

Tam da, siraladigimiz bu bir kag sebeptendir Ki, salca konusunda Gazian-
tep’in Glinesine ve Gaziantep’in Sal¢a Markalart Gaziantepli TOMART ve
TOMSA ‘ya giivenin !

CUNKU, *’ Katkisiz ve Giivenli Gida tiiketimi Liiks Degil Hakkimizdir *
Zira, Saghktan daha lezzetli higbir sey yoktur !

TOMART Gida A.S
Yonetim Kurulu




Aydin ERBAY

Yonetim Kurulu Bagkani
Chairman of the Board

Hedefimiz her zaman yorelerin kendilerine has
vemeklerine lezzet veren iiriinleri gelenekselligini,
ozelligini bogzmadan, kaliteli bir sekilde iireterek
bu iiriinleri diinyanin her yerinde ulasilabilir
kilmak ve giiniimiizdeki is yasaminin yogunlugun-
dan kaynaklanan pratik yasama zorunlulugunun
olusturdugu dezavantajlar sonucu evlerde yapil-
ma imkant kalmayan ve yillarca 6zlem duyulan
geleneksel iiriinlere degerli tiiketicilerimizin her
zaman her yerde erisebilmesini saglamaktir.

Our goal is to make these products accessible all
over the world by producing the products that give
flavor to the local dishes in a quality way without
disturbing their traditionality, and to make these
products accessible all over the world due to the
intensity of today's business life and to the traditi -
onal pr oducts that are not possible to be made at
home and longed for years. To ensur e that it can
be accessed anytime anywhere.
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Alper Tunga
CIFTCI

TOMART’1n kurulus hikayesi, bir salca markasi
olusturmaktan ote, bir ¢cok hikayeyi icinde barin-
dirtyor. Zira, bu yeni hikaye, kendi basari hika-
yelerini yazmis, kendi alanlarinda hem markalar
iiretmis hem de yaptiklari islerle tercih edilmis bes
is insaninin bir araya gelerek, Nam’1 diger ¢ besi bir
yerde’ sinerjisini olusturmasiyla bashyor...

Bu sebepledir ki, TOMART’1n acilis tarihi 2020,
ancak kurulus tarihi;

Ali Ucgar ‘Gaziantepli Kardesler Otomotiv ve Ford
Ana Bayi’:1972

Aydin Erbay ‘Lescon Spor Giyim’:1992,

Siileyman Koskeroglu ‘Koskeroglu Baklava, Resto-
rant’: 1986

Halit Miisliiman ’Sal¢a ve Makine Uretim:1960
Alper Tunga Ciftci ’ ithalat Thracat, Sanayici ’:
2003’e dayanir.

Zira;

‘“Bazi insanlar olmasini ister, bazilar1 olmasim bek-
ler, bazilari ise oldurur.”

Onlar, olduranlardi!

Bundan boyle bu besli, ‘Yaptiklarimiz yapacaklari-
mizin teminatidir ’ diyerek ciktiklar: yolda, Gazi-
antep gibi, diinyada ‘Gurme’ alaninda soz sahibi
olmus bir sehrin, evlatlari olmak sorumlulugu ile
hareket ederek, ‘geleneksel salca lezzetini’ diinyaya
tattirmak amaciyla, 2019 yilinda geleneksel salcay1
endiistriyel iiretimle yapma karari alarak ‘TO-
MART’ markasim olusturdu. Ashinda yillarin tecrii-
beli isimlerini bir araya getiren sey, yeni bir yatirim
firsatim1 degerlendirmekten dte, cocukluklarinda
annelerinin ekmeklerine siirdiigii ‘salcali ekmek’
lezzetini, tiim diinyaya tattirma heyecaniydi. Zira,
Halit Miisliiman Usta’nin anlattigi salca formiilii,
onlarin anmimsadiklari tadi anlatiyordu.

Boylece, Tiirkiye’de ilk defa annelerimizin lezzeti-
ni sofralara getirecek olan, Kilis Organize sanayi
bolgesinde 12.000 bin metre karelik alanda kuru-
lan ve son teknoloji makineleriyle geleneksel salca
iiretmeye baslayan TOMART, hijyen ve kaliteden
odiin vermeden, katkisiz ve gelenekselligi bozma-
dan, domates ve biberi adeta sanatla isleyerek,
iirettigi salcalara, yeni iiriin cesitliligi ‘ketcap, sos
ve pul biber’ ekleyerek, lezzet yolculuguna devam
edecektir...

Halit MUSLUMAN

"Siileymal} Ali UCAR
KOSKEROGLU

e s

The history of TOMART, which is more than just a
brand of vegetable paste, is comprised of a number of
stories. The story began when five outstanding busi-
ness people who had already written their own success
stories and created different brands in their own lines
of work were united for a unique synergy of five.

For this reason, although TOMART was established in
2020, its foundations were laid much earlier in.

1972 Ali Ugar

‘Gaziantepli Kardesler Automotive and Authorized
Ford Dealer’

1992 Aydin Erbay

‘Lescon Sportswear’

1986 Siileyman Koskeroglu

‘Koskeroglu Baklava, Restaurant’

1960 Halit Miisliiman

‘Vegetable Paste and Machinery Manufacturing’

2003 Alper Tunga Ciftci

‘Import, Export, Industrialist’

Beacuse;

Some hope, others wait, and few make it happen.

They made it happen!

The group of five which bears the responsibility stem-
ming from their Gaziantep roots, a culinary capital,
created the brand TOMART in 2019 to put the taste

of ““authentic pepper and tomato paste” on the map
through industrial production. In fact, it was not a new
investment opportunity that brought these five expe-
rienced business people together, but the excitement

of making traditional tomato and pepper paste, which
their mothers spread on their bread in their childhood,
and making its incredible taste famous in the world.
This was motivated by the fact that, the formula, as
indicated by Master Halit Miisliiman, reflects the taste
that evokes their childhood memories. TOMART initi-
ated production in the Kilis Organized Industrial Zone
to bring the taste of the authentic “mothers’ recipe”
tomato and pepper paste to the table with a production
area of 12,000 thousand square meters space and state
of the art machinery and equipment. It continues to
perform its manufacturing operations without compro-
mising the traditional taste, high standards of hygiene
and quality. TOMART, which has diversified its portfo-
lio with “ketchup, sauces and pepper flakes,” is moving
forward on its journey by maintaining its traditional
approach.

Bazi insanlar olmasini ister, bazilari olmasini bekler, bazilar ise oldurur.

Onlar, olduranlardi!

Some hope, others wait, and few make it happen.

They made it happen!
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TOMART icin giivenilirlik en 6nemli degerler arasin-
dadir. Markanmin arkasindaki isimler, kokleri itibariy-
le cok eskilere dayanir.

TOMART ailesi en biiyiik sermayenin itibar oldugunu
bilir.

TOMART, yonetim olarak aidiyet ve sahiplik duygu-
su yiiksek, bilime dayal tiim gelismelere acik, bilgi
paylasimina ve birlik ruhuna deger veren, katihmel
yonetim anlayisim1 ve basari odakh calismay1 benim-
semis insan kaynagimizin en 6nemli degerlerimizden
biri olduguna inanir.

Bu yiizden TOMART olarak kurumsal degerlerimiz,
miisterilerimizin, ortaklarimizin ve calisanlarimizin
bize verdigi giiveni artirir.

Diiriistliik, tarafsizlik, saygi ve sorumluluk duygusu,
giinliik cahismamiz belirler; birbirimizle olan ilis-
Kilerimizi, miisterilerimize ve is ortaklarimiza karsi
davramsimizi sekillendirir.

Reliability is among the most important values
for TOMART. The names behind the brand are
based on their roots.

TOMART family knows that the biggest capital
is reputation.

TOMART believes that our human resource,
which has a high sense of belonging and owners-
hip as a management, is open to all developments
based on science, values information sharing and
the spirit of unity, and adopts a participatory
management approach and success-oriented
work, is one of our most important values.
Therefore, as TOMART, our corporate values
increase the trust given to us by our customers,
partners and employees.

Honesty, impartiality, respect and a sense of
responsibility determine our daily work; It
shapes our relationships with each other and our
behavior towards our customers and business
partners.

Tamamu yerli sermayeli bir sirket olarak misyonu-
muz, bugiine kadar ismimizle birlikte anilan
kalite ve diiriistliik ilkelerinin yan sira, yenilikci-
lik anlaysiyla birlikte, Tiirkiye ekonomisine ve
istihdamuna biiyiik katk: veren bir marka olarak,
tabiatin insana en biiyiik nimetleri olan meyvele-
rinin, besleyiciligi ve yararlarindan odiin verme-
den tiiketicilerin aradigi lezzeti, TOMART giiven-
cesi altinda sunmak ve iiriinlerimizin diinya
mutfaklarinda lezzet tercihi olarak, farkl tatlara
doniigmelerine ilham kaynagi olmaktir

As a 100% domestic company which adheres to the
principles of high quality and integrity, our mission is to
become a brand which contributes to the Turkish
economy and local employment with an innovative
approach, o ffer the taste demanded by our customers
with TOMART assurance without compromising the

benefits and nutritious properties of plants, the most
valuable gift of nature, and inspire others to turn our
products into distinct dishes in dif  ferent international
cuisines.




Toplumun “Giivenli Gida” tiiketmesine ve sekto-
riin gelismesine katkida bulunarak hammaddeden
baslayarak tiim asamalarda gida giivenligini ve
helal sartlar: saglayarak, dogal kaynaklar: verimli
sekilde kullanmak ve cevre Kirliliginin kaynaginda
onlenmesini saglayarak gelecek nesillere yasanilabi-
lir bir ¢evre ve ‘marka degeri’ birakmak.
Tiirkiye’nin verimli topraklarinda dogan bir mar-
ka olarak, sektoriin vizyoner ve lider yiizii olmaya
devam edecegiz. Bir yandan teknoloji ile degisen
sektor trendlerini yakaliyor, 6te yandan bu yenilik-
leri dogal dokusunu bozmayacak sekilde sisteme
dahil ederek, geleneksel iiretim lezzetinin, endiistri-
yel tarimla olabileceginin lideri olmanin gururunu
yasiyoruz

Katkisiz ve geleneksel iiretim ile biitiinlegen fel-
sefemiz, ekosistemin dengesini koruyacak sekil-

de, tiiketicinin bilin¢ diizeyini arttirmak iizerine
kurulu. Siiphesiz ki ekosistemin ana kaynag insan.
Ve insanin beslenme ihtiyaclarina ¢6ziim bulmak da
gida iiretiminin temel amaci. Biz de gelisen diinya
kosullarinda var olmak telasiyla calisan yeni neslin,
geleneksel tatlar: annelerimiz gibi iiretme zamam
olmadigindan, onlardan miras kalan damak tatlari-
1 yasatmak ve bu cercevede saghkl iiretim ile ade-
ta giinesin vitaminli kollarina birakilarak, dam’a
serilerek yapilan lezzetli ama yeterli hijyen tedbiri
alinamadan yapilan “’anne salcasini’ el degmeden
ancak ‘anne formiiliiyle iiretmek icin faaliyetleri-
mize basladik. Uriin gamimz genisletirken, insan
saghgi ve katkisiz iiretim onceligimizdir.

Biz Tomart olarak S6z konusu alanlarda insanlara
hizmet verirken cevreye duyarl, diger canhlarin
yasam alanlarina da saygih aksiyon almay1 hedef-
liyoruz. Bu yoniimiizle dogal ve katkisiz iiretimin
sonuclari arasinda yer alan ‘ekolojik dengelerin
korunmasy’ ilkesine baghhgimizi da koruyoruz.
Firma olarak diinyayi giizellestirmeyi diistur edi-
nirken, gelecek nesillere vefamizi gostermeyi borg
biliyoruz. Bu minvalde dogal dokunun korundugu,
saghikl beslenme bilincinin giinden giine arttig
yesil bir diinya temenni ediyoruz...
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By contributing to the society’s consumption of “Safe
Food” and the development of the sector, starting
from raw materials, providing food safety and ha-

lal conditions at all stages, using natural resources
eflciently and preventing environmental pollution at
its source, leaving a livable environment and ‘brand
value’ to future generations.

Born in the fertile soil of Turkey as a brand, we will
continue to be a visionary and a pioneer in the in-
dustry face. On the one hand, we catch the changing
sector trends with technology, on the other hand, we
are proud to be the pioneer of the traditional produc-
tion taste can be achieved with industrial agriculture
by including these innovations in the system in a way
that does not spoil the natural texture.

Our philosophy, which is unadulterated and integra-
ted with traditional production, is based on increasing
the level of awareness of the consumer in a way that
maintains the balance of the ecosystem. Undoubted-
ly, the main source of the ecosystem is human. And
finding solutions to human nutritional needs is the
main purpose of food production. As the new generati-
on, who works with the rush to exist in the developing
world conditions, does not have the time to produce
traditional flavors like our mothers, it is made to live
the tastes inherited from them and within this fra-
mework, it is made by leaving the sun’s vitamin-rich
arms and laying on the roof without taking adequate
hygiene measures We started our activities to produce
“mother paste” “without touching but with’’> mot-

her formula . While expanding our product range,
human health and additive-free production is our
priority.

As Tomart, we aim to take action that is sensitive

to the environment and respectful to the habitats of
other living things while serving people in these areas.
With this aspect, we maintain our commitment to the
principle of “protecting ecological balances”’, which is
among the results of natural and additive-free produ-
ction.

As a company, we owe to show our loyalty to future
generations while making the world beautiful. In this
respect, we wish a green world where the natural tex-
ture is protected and the awareness of healthy nutriti-
on increases day by day ...
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J Cunku: Biz Turkiye’'de ilk defa Geleneksel ‘'eVv
salcasm1’’ yiiksek hijyen ortaminda endiistriyel bir
lerimizin’ usuliiyle iiretiyoruz.
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Geleneksel Giineste Kurutulmus Ev Salcasi
Sun Dried Traditional House Paste

Tath Biber Salcasi
Sweet Pepper Paste

Domates Salcasi
Tomato Paste

Katka Maddesi ve
Koruyucu Icermez!
Free Of Additives and Protector!
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Geleneksel Giineste Kurutulmus Ev Salcasi
Sun Dried Traditional House Paste

Ac1 Biber Salcas1
Hot Pepper paste

Katka Ma(_ldesi ve
Koruyucu Icermez!
Free Of Additives and Protector!




Geleneksel Giineste Kurutulmus Kiipte Salca
Sun Dried Traditional Cube Paste




Tomart Soslar
Tomart Sauces

Glikoz, Kimyasal ve
Katki maddeleri icermez
Glucose, Chemical and no additives

Siiper Ac1 ‘
Sos
Super Hot Sauce

Makarna sosu
Pasta Sauce

Siiper

Aqa - Acisiz Ac1 Sos

Hot - Mild

Ev Usulii Yemeklik

~ Domates Sosu
Cooking Sauce

Acisrz - Mild

Nar Eksisi

Pomegranate Sauce

‘ . Ev Usulii Yemeklik

/w . Domates Sosu

Cooking Sauce




Tomart Soslar
BBQ Sauce Hot Sauce

Glikoz, Kimyasal ve
Katki maddeleri icermez
Glucose, Chemical and no additives

TOPAC KETCAP
TOPAC KETCHUP

DOMATES SOSU
Tomato Sauce

ACISIZ A MR
MILD : L ansl HOT

HARISSA SOSU
Harissa Sauce

DOMATES SOSU
Tomato Sauce

ACISIZ
MILD

PIZZA SOSU

P1ZZA SOSU Pizza Sauce

Pizza Sauce

18 kg. T



Tomart Baharatlar
Tomart Spices

Pul Biber Dovimme Pul Biber Toz Biber
Chili Peppers Chili Peppers Peppers Powder
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400 gr. 400 gr.

ACI -ACISIZ
HOT-MILD

Pul Biber Dovime Pul Biber Toz Biber
Chili Peppers Chili Peppers Peppers Powder
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800 gr. 800 gr. 800 gr.

ACI-ACISIZ
HOT - MILD



Temsa

Geleneksel Ev Salcasi
Traditional Home Paste

Domates Salcasi Biber & Domates Karisik Salca
Tomato Paste Pepper & Tomato Mixed Paste




Temsa
Geleneksel Ev Salcasi

LR U LTSRN Traditional Home Paste (k10 D170 @SR (T
Hot Pepper paste Sweet Pepper Paste




Teneke Domates Salcasi
Tin Tomato Paste

TOMSA KETCAP

TOMSA KETCHUP
TOMSA KETCAP

TOMSA KETCHUP

ot p.%ACI-ACISIZ
“ N HOT-MILD

9000 gr. 390 gr.




Tomato and Pepp
tional eating style.

colour to the paste, lyco

for our heart. A delicious dish made with paste,

health, protects our mental and body health with beneficial vitaming and
antioxidants in it. Ipn a sense, there is a reason for a dish with lots of paste
and sauce to make us smile. For these reasons, trust the Sun of Gaziantep
and Paste Brands of Gaziantep, TOMART & TOMSA from Gaziantep!

BECAUSE “Eating Pure And Safe Food Is Not the Luxury But Qur
Right”. Because There Is Nothing Yummier Then Health!

TOMART Gida A.S.
Board Of Management
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