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Following 25 years of experience in the food and beverage industry,
along with our brands under the umbrella of Pardo Food, we are happy
to be one of the leading teams in Turkey'’s food retail industry.

At Pardo Food, we design and implement brands in line with the social
needs we have determined through a multi-layered observation and
research. Our brands provide undisputed taste, good service and a
unique experience to a comprehensive target audience in Istanbul,
Ankara, Izmir and all over Turkey.

Doyuyo! launched the first restaurant in 2019 and developed rapidly
to become one of the leading brands in Turkey’s restaurant industry.
Doyuyo offers a fast-casual restaurant concept that serves Fried
Chicken and Burger, which are the most demanded cuisines in our
country. Offering table service within a comfortable and well-designed
atmosphere, Doyuyo! brings together the perfect taste and experience,
positioning apart from all domestic and global competitors.

We launched the first Doyuyo! restaurant abroad at Global Village
Dubai in October 2022, which has been the beginning of an exciting
journey to position our Doyuyo and Coffee Carmelo brands in the
Middle East, Russia and Europe markets. We are currently preparing
to launch our 2nd Doyuyo restaurant and our first Coffee Carmelo in
Dubai Expo Mall in the last quarter of 2023.

Yeme igcme sektortinde 25 yili agskin bir gegmis ve 300°Un Gizerinde cafe ve
restoran acilisi deneyimimizin ardindan, Pardo Food catisi altinda hayata
gecirdigimiz markalarimizla, gida perakendesi alaninda Turkiye'nin 6ncu
ekiplerden biri olmaktan mutluluk duyuyoruz.

Pardo Food'da ¢ok katmanli bir gézlem ve arastirma ile belirledigimiz
sosyal ihtiyaglar dogrultusunda markalar tasarliyor ve hayata
geciriyoruz. Bu markalarla yeme icme sektoriinde, istanbul, Ankara,
izmir ve ardindan tim Anadolu’da kapsamli bir hedef kitleye yonelik
tartismasiz lezzet, iyi hizmet ve 6zgiin deneyim sunuyoruz.

2019 yilinda kapilarini agtigimiz Doyuyo! lGlkemizde en cok talep géren
mutfaklar olan Fried Chicken ve Burgeri tek bir cati altinda, fast casual
konseptinde tasarlanmis restoranlarda, masaya servis hizmeti ile sunarak
Turkiye'nin en glicli yeme icme markasi olma yolunda saglam adimlarla
ilerliyor. Doyuyo! lezzet ve deneyimi bir araya getiren konsepti ile yerli ve
global tiim rakiplerden ayri olarak konumlaniyor.

2022 Ekim ayinda Global Village Dubai'de agilan Doyuyo! restoranimizla
birlikte Doyuyo ve Coffee Carmelo markalarimizi Orta Dogu, Rusya
ve Avrupa pazarinda konumlandirmak Uzere heyecanli bir silirece
basladik. Her iki markamizin da yer alacagi Dubai'nin en prestijli aligveris
merkezlerinden Dubai Mall'da, 2023'ln son ¢eyreginde hizmet vermeye
baslamak tizere hazirliklarimiz devam ediyor.

Hedeflerimiz dogrultusundaki etkin stratejimizle yatirrmlarimizi giiclendiriyor, buylik ve glclii Pardo Food yapisini daha da
saglamlastirmak igin calisiyoruz. Ekmek ihtiyacimizi karsilamak lizere kurdugumuz ekmek uretim tesisimiz Pan Artisan’'da artik
Doyuyo ile birlikte Turkiye'nin énde gelen zincir markalari icin de lretim yapiyoruz. Hamburger eti tGretimini kendi et isleme

We strengthen our investments with our effective strategy in line with

our goals, and work hard for the powerful Pardo Food structure. Soon )
tesisimizde yapiyor, gurme soslarimizi ve ¢itir tavuk kaplamamizi da tesisimizde liretiyoruz. Bu heyecanli strecte IK yatirrmlarimiz

ile en degerli varligimiz olan ekibimizi de tartismasiz lezzet, iyi hizmet ve 6zgiin deneyim felsefemiz dogrultusunda titizlikle

after establishing our bread production facility Pan Artisan, to meet our
needs for high quality burger & sandwich bread, we started producing
and delivering bread for Turkey'’s leading chain brands. gelistiriyoruz.

Pardo Food catisi altinda uzman ve caliskan bir ekip olarak ydnettig§imiz markalarimizi, heyecanimizi ve ¢alisma azmimizi
paylasarak, bizimle birlikte diinyaya tasiyacak yeni yatirrmcilarimiz ile blytik ve glicli bir aile olma hedefimize emin adimlarimizla

We make our burger patties, process the chicken, produce our gourmet
sauces and crispy chicken coating in our own facilities. Throughout this

exciting process, we are meticulously developing our HR investments ilerliyoruz.
in order to work with a strong team embracing our company culture.
Taylan Kaya
We are more than happy to take firm steps towards our goal of Pardo Food, Yonetim Kurulu Bagkani

becoming the large and strong Pardo Food family together with
our new investors, whom we believe will share our excitement and
determination to work together under the roof of Pardo Food.

Taylan Kaya
Pardo Food, Chief Executive Officer




KRONOLOIJI -

Pardo Food was established by the gathering of
partners with years of experience in food industry.

The first brand of the team, Tavuk Diinyasi /Gagava
was implemented. Gaining great acclaim in a short
time, the brand opened 17 restaurants at the end of

2012, and reached 60 branches in 2016.

Tavuk Dlinyasi was purchased by
Mediterra Capital with its 140 branches.

In pursuit of the ongoing R&D studies on coffee,
Carmelo Coffee was established focusing
on quality coffee.

Carmelo Coffee reached out to
4 different locations in Istanbul and Ankara.

Following a research on the fried chicken concept of
South American cuisine, first Doyuyo! restaurant to
serve Gourmet Fried Chicken was launched.

Pan Artisan facility was established to

produce bread, in order to meet Doyuyo’s

need for burger and sandwich bread.

Shortly after its establishment, Pan Artisan started to
produce bread for many different brands in the field
of food retail, as well as Doyuyo.

First Doyuyo! restaurant in UAE was
implemented in Dubai Global Village.

Doyuyo plans to reach 41 restaurants in Turkey and
2 restaurants in Dubai by the end of 2023. Carmelo
Coffee, on the other hand, will be reaching a total of
12 branches in Turkey, and opening its

first branches in Dubai and Russia.

Gida sektoriinde uzun yillar calismis ortaklarin bir
araya gelmesi ile Pardo Food kuruldu.

Ekibin ilk markasi olan Tavuk Diinyasi konsepti hayata
gecirildi. Kisa sirede blyluk begeni toplayan marka,
2012 sonunda 17 sube, 2013'te 30 sube, 2016'da 60
subeye ulasti.

Tavuk Dlinyasi markasi toplam 140 subesi ile
Mediterra Capital sirketi tarafindan satin alind.

Pardo Food'da kahve Uizerine sliregelen Ar-Ge
calismalari neticesinde nitelikli kahve zinciri
Carmelo Coffee konsepti kuruldu.

Carmelo Coffee istanbul ve Ankara'daki 4 farkli
noktasinda hizmet vermeye basladi.

Guiney Amerika mutfaginin kizarmis tavuk konsepti
Uzerine galisan Pardo Food ekibi Gourmet Fried
Chicken markasi Doyuyo! konseptini hayata gecirdi.

Doyuyo’'nun burger ve sandvig ekmegi ihtiyacini
karsilamak Uzere ekmek Uretim tesisi Pan Artisan
kuruldu. Kurulusundan kisa bir stire sonra,
Doyuyo’'nun yani sira gida perakendesi alanindaki pek
cok farkli marka icin ekmek liretmeye basladi.

Doyuyo! BAE'deki ilk restoranini Dubai Global
Village'da acti.

2023 sonuna kadar Doyuyo, Tirkiye'de 41; Dubai'de
2 restorana ulasmayi planliyor. Carmelo Coffee

ise Turkiye'de toplam 12 subeye ulasiyor, Dubai ve
Rusya'da ise ilk subelerini agiyor.



GoVRMET FRIEDP CHICKEN % ?UI?

Doyuyo’nun Anlatilmaz Yenir!
reklam filmini izlemek igin gr kodu okutun.

DOYUYO!

Doyuyo 2019 yilinda istanbul'da ilk restoranini acti.

Hizli blylmesine olanak saglayan dinamik alt yapisi sayesinde

3 ayda 10 subeye ulasti.

Doyuyo! launched its first restaurant in Istanbul in 2019. The brand reached 10 branches in 3 months

thanks to its dynamic infrastructure designed for a rapid growth strategy.

Bir haz markasi Doyuyo!

Profesyonel tadim ve marka arastirma test sonuclarina
gore Doyuyo! karsi konulamaz bir “haz” markasi olarak
tanimlaniyor. Clinkii Doyuyo'da hizli yapilan ve hizli tiketilen
kizarmis tavuk yerine Giliney Amerika mutfagindan ilham
aldigimiz tariflerle marine ettigimiz, sosladigimiz ve kendi

kaplamamizla kizarttigimiz nefis citir tavuk yapiyoruz.

Kendi Uretimimiz olan hamburger kéftelerini yine kendi
Uretimimiz olan ekmeklerle servis ediyoruz. Kizarmis tavuga
eslik edecek soslari 6zenle seciyor, lezzet eslestirmeleri
yaparak olusturdugumuz mendllerle miusterilerimizin

begenisine sunuyoruz.

Lezzet odakli bakis agimiz, bitmeyen merakimiz, hizli ve
dinamik yapimizin merkezinde en buylk glicimiz olan
mutfagimiz ile, kizarmis tavuk lezzetini Doyuyo'da tadanlar
tarafindan cok seviliyor, gurme kizarmis tavuklarimiz ile her

yastan miusterileri tim 6glinlerde misafir ediyoruz.

/g L. ¢ 2019 12 Ayda
J( Acilig 12 Sube
Launched in 2019 - R]isﬁcl::;::s i

2023’te Doyuyo

Passionate for Delight!

According to professional tasting and brand research
test results, Doyuyo! stands for “irresistible pleasure”
brand. We make delicious crispy chicken, marinated,
sauced and fried with our own coating with the recipes

inspired by South American cuisine.

We serve our own burger buns and patties. We carefully
select the sauces to accompany the fried chicken, and
present them to our customers within the menus we

have created by making flavor pairings.

With our taste-oriented perspective, our never-ending
curiosity, our cuisine, which is our greatest strength
at the center of our fast and dynamic structure, fried
chicken is loved by those who taste it at Doyuyo,
therefore we welcome customers of all ages all day

through.

2025 Hedefi
41 Sube 100 Sube

Currently serving at 41 Aimingto reach 100
Restaurants Restaurants in 2025



DOYUYO'DA iS ORTAKLIGI

Hedefimiz iilke genelinde 100 sube ve 40 yatirimci ile

genis ve guclu bir Doyuyo! ailesi olusturmak.

We aim to become a large and strong family

with 100 branches and 40 investors across the country.

Dogru Lokasyon Dogru Yatirim

Doyuyo'da “nicelikten ¢ok niteligi 6nceliklendiren” bir bayi
agl olusturmayi hedefliyoruz. Ana arterlerde ve alisveris
merkezlerindeki etkili noktalarda konumlanacak 100 Doyuyo
restoranini, adaylarin birden fazla sube acma taleplerini de
distinerek ortalama 40 yatirirmci ortak ile galisarak hayata
gecirmek, prestijli ve yetkin yatirnmci ortaklarimiz ile beraber

glclu bir restoran agi sistemi kurmak tzere calisiyoruz.

Yatirrmcilarimizla sorunlari  ve mutluluklari  paylasiyor,
birbirini destekleyen, Birlikte Calisan, Birlikte Kazanan

Doyuyo Ailesi olmak icin calisiyoruz.

Uretici Marka olarak konumlandirdigimiz Pardo Food
catisi altinda, Doyuyo icin ana uretimleri Ustleniyoruz.
Ekmeklerimiz, soslarimiz, tavuk ve etlerimiz Pardo Food catisi
altinda yer alan 4000 m2'lik Uretim tesislerimizde Uretiliyor,
paketleniyor ve lojistik altyapimizla giinlik ve taze olarak
restoranlarimiza ulastiriliyor. Uretim kapsaminda olmayan
ihtiyaclar icin, en iyi fiyatlarla tedarik glvencesi vererek
yatirrmcilarimizin  Doyuyo misafirlerini en glzel sekilde

agirlamaya odaklanmasini destekliyoruz.

Bayi Dostu Marka olarak, bayilerimizle iletisimi en Ust
seviyede tutuyor, sorunlarin dinlenmesi, ¢éztim Uretilmesi ve
yatirimciya destek verilmesi icin blylk bir dikkat ve 6zenle

calisiyoruz.

Doyuyo'da yatirimcilarimizdan Ciro Primi talep etmiyoruz.
Pardo Food merkezinden yiritlilen profesyonel pazarlama
calismalari yatinmcilarimizdan Reklam Katki Payi talep
etmeden markamizi 12 ay boyunca ulusal reklamlarla

destekliyoruz.

Doyuyo Besiktas sube yatirrmcimiz

Accurate Location Valuable Investment

We aim to create a franchisee network that prioritizes
quality over quantity. We intend to implement 100
Doyuyo restaurants to be located at the main arteries
and shopping malls. Considering the demands of
investors to open multiple branches we are elaborating
a strong investor network with 40 prestigious and

competent partners.

We aim to Work Together and Win Together. We share
problems and happiness with our investors, and

support each other.

We undertake the production of breads, sauces,
chicken and meat within the 4000m2 production
facilites of Pardo Food. Functioning as the
manufacturer brand we produce, package and
deliver goods to our restaurants daily and fresh with
our logistics infrastructure. We support our investors
to focus on hosting Doyuyo guests in the best way,
by providing supply assurance at the best prices for

needs that are not within the scope of production.

As a Dealer-Friendly Brand, we keep communication
with our dealers at the highest level and work with
great care and diligence to listen to the problems,

produce solutions and support our investors.

At Doyuyo, we do not demand Turnover Bonus from
our investors. We support our brand with national
advertisements for 12 months without demanding
Advertising Contribution from our investors for the
professional marketing activities carried out from the

Pardo Food center.

Ozglir Karakoc'tan yatirimcilik stirecini dinleyin.



GLOBAL ADIMLAR

Doyuyo'nun gurme citir tavuk lezzeti simdi Dubai’de.

Cok yakinda Irak, Rusya ve Avrupa’da!

Doyuyo Gourmet Fried Chicken is now in Dubai.

Coming soon in Iraq, Russia and Europe!

Pardo Food, 6zgilin ve global Doyuyo lezzetlerini Orta Dogu
ulkeleri, Rusya ve Avrupa’da da sunma hedefi dogrultusunda,

ilk adimi Birlesik Arap Emirlikleri'nde hayata gecirildi.

2022 Ekim ayinda Dubai Global Village'da ilk Doyuyo!
restoranimizin  kapilarini agtik. Global Village sezonu
siresince boélgenin yerel ve turist hedef kitlesi tarafindan
buylk ilgi géren Doyuyo!, Nisan 2023'te gerceklestirilen
Annual Global Village Achievement Awards - Season 27'de

“En lyi Lezzet” 6duilii ald1.

Doyuyo! 2023 yilinin son ceyreginde Dubai Mall ve Dubai
Expo City Mall'da agilacak yeni restoranlari ile tartismasiz
lezzeti ve 6zglin konseptini Orta Dogu ve ardindan tim

diinya ile tanistirmaya devam edecek.

Qv

B BB karbonitd ve 151 difer kiji bedend

BryayDir el doyamadniee?, he2net akiBasdan
gk Doy afiangdd ok yakoreis Dubainde!

Throughout our goal of presenting the authentic
Doyuyo flavors in the Middle East countries, Russia
and Europe, Pardo Food took the first steps abroad in
the United Arab Emirates.

In October 2022, the first Doyuyo! restaurant abroad

was launched in Dubai Global Village.

Gathering a significant attention from the locals and
tourists visiting the city, in April 2023 Doyuyo! has
been presented the “Best Taste” award by the Annual

Global Village Achievement Awards - Season 27.

Doyuyo! will continue to introduce its undisputed
taste and unique concept to the Middle East and then
to the whole world, with its new restaurants to be
opened in Dubai Mall and Dubai Expo City Mall in the
last quarter of 2023.

DUBAININ 2. DOYUYD RESTORANI

YAKINDA THE DUBAI MALLDA ACILIYOR




MUKEMMEL TENDERS YOLUNDA

Guiney Amerika mutfagindan orijinal tariflerinden ilham alan,
marinasyonu, baharatlari ve 6zel Uretim citir kaplamasi ile efsane bir lezzete
dénisen kizarmis tavuk, Turkiye'nin Gurme Citir Tavuk Restorani Doyuyo’'da.

ANLATILMAZ YENIK:

MUKEMMEL TENDERS YOLUNDA

Doyuyo'da her yastan misafirlerimiz icin konforlu bir ortamda lezzetin
tadini cikarabilecekleri doért dortluk bir deneyim sunmak Ulzere
calisiyoruz. Eksiksiz tretim altyapimiz ve profesyonel operasyon agimiz

ile Turkiye'nin en Ust kalite restoran mutfaklarini kuruyor ve ydnetiyoruz.

Turkiye'nin dort bir yanina dondurulmadan gunluk ve taze olarak
dagittigimiz tavuklarimizi ve burger koftelerimizi 4.000 m2 kapali
Uretim tesisimizde isliyor, meniimuizde yer alan tim soslarimizi
kendimiz hazirliyoruz. Hijyenik ambalajlarinda restoranlarimiza
dagitilan soslarimiz Ustiin lezzet ve kalite ile misafirlerimizden biyiik
ilgi goruyor. Ayrica kendi burger & sandvi¢ ekmeklerimizi ve citir

kaplamamizi Uiretiyoruz.

Efsane lezzetimizi iyi hammadde kullanmamiza, kaliteden feragat
etmeden her zaman mikemmel lezzet icin ¢alismamiza, markamizi

yarattigimiz degerle paralel konumlandirmamiza borgluyuz.

At Doyuyo, we are working to provide a perfect experience for our
guests of all ages, where they can enjoy the taste in a comfortable
environment. With our competent production infrastructure and
professional operation network, we establish and manage Turkey’s

top quality restaurant kitchens.
We process our chicken and burger patties, produce our own burger
& sandwich breads and crispy coating. prepare all the sauces on our

menu and distribute our products daily all around Turkey.

We owe our legendary taste to our philosophy for good raw material,

no sacrifice from quality and continious efforts for perfect taste.




OFFEE IS
GOOD
@ARINMEI®
IS GREAT

@ coffeecarmelo coffeecarmelo.com

pardofood
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2019 YILINDA
GERCEKLESEN

32. ULUSLARARASI
TUKETICI KALITE
ZIRVESI'NDE CARMELO
COFFEE, LOBIN TURKIYE
TARAFINDAN YUZ YUZE
VE INTERNET UZERINDEN
YAPILAN CALISMALAR
VE ARASTIRMALAR
SONUCUNDA TUKETICI
KALITE ODULU'NE LAYIK
GORULDU.

At the 32nd International
Consumer Quality Summit
by Lobin Turkey, Carmelo
Coffee has been awarded
with the Consumer Quality
Award as a result of the
studies and research held
face to face and via the
social media.

19



L \ CARMELO COFFEE, BUGUN
/ ' TURKIYE'NIN FARKLI BOLGELERINDE
CARMELO 12 NOKTADA NITELIKLI KAHVE VE

e ARTIZAN TATLILAR iLE
MUSTERILERINE DORT DORTLUK

\ ; BIR DENEYIM SUNUYOR.
NIE ﬂ\ |
= — BUNUNVYANI SIRA, 2023'UN SON
CEYREGINDE
- DUBAI EXPO CITY MALL - DUBAI/BAE
- MEGA MALL - KAZAN/RUSYA'DA
HiZMET VERMEYE BASLAYACAK
OLAN CARMELO COFFEE SUBELERI
ILE TUTKUNU OLDUGUMUZ KAHVE
LEZZETiINI VE CARMELO DENEYIMINI

DUNYA ILE TANISTIRMAK UZERE
HAZIRLANIYORUZ.

s

In Turkey, Carmelo Coffee is currently
offering the spectacular coffee, dessert
and snacks within a well designed
ambiance in 12 points.

Additionally, we are thrilled to
announce that Carmelo Coffee will be

opening at

* Dubai Expo City Mall and
- Mega Mall in Kazan, Russia
in the last quarter of 2023.
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CARMELO COFFEE, GUNUN HER SAATINDE, KEYIFLI BIR
KAHVE, TATLI VE ATISTIRMA DENEYIiMI iCIN TASARLANAN
OZGUN MIMARI KONSEPTI ILE TITIZLIKLE SECILEN
NOKTALARDA SUBELER ACARAK HIZMET VERIYOR.

Carmelo Coffee serves all through the day, with its original
architectural concept designed for an enjoyable coffee, dessert,
and snacking experience. In order to provide a unique and high
quality experience, we are opening branches only in selected
points.
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PAN ARTISAN -

Tarkiye'nin leziz, taze ve Ust kalite ekmek Ureticisi.

High quality, delicious and fresh bakers of Turkey.

Pan Artisan 3,5 yillik bir Ar-ge calismasinin ardindan
2021 yilinda, 2.000 m? kapali alana sahip Uretim
tesisi ile Turkiye'deki gida isletmelerinin iyi kalitede
burger ve sandvi¢ ekmegi ihtiyacini karsilamak Gzere
faaliyete gecirildi.

Ust diizey teknoloji ile donatilmis tesislerinde en iyi
kalitede hammadde ile uretim yapan Pan Artisan ilk
etapta Doyuyo restoranlari, ikinci etapta ise Turkiye
genelindeki yuksek bilinirlikli yeme icme markalari
icin Uretim yapmaya basladi.

Kurulusundan kisa bir stire sonra ihracat odakli
alt yapisi sayesinde Asya ve Avrupa ulkeleri icin de
Uretim yapmaya basladi.

Pan Artisan was put into operation in 2021 to meet
the need for good quality burger and sandwich
bread in food industry. The 2000 m? closed area
facility was launched following the R&D of 3,5
years. Equipped with high end technology, Pan
Artisan is using the best quality raw materials in its
facilities.

Initiated with the purpose of producing burger and
sandwich bread for Doyuyo restaurants, Pan Artisan
is now providing private label products and custom
made recipes for various food chains in Turkey.

Current production capacity of the facility is
20.000 per day. Yet the company aims to reach
50.000 per day along with its expanding operation
network reaching out to Asia and Europe.




PAN ARTISAN * pan artisan

Pan Artisan Tirkiye'nin 6nemli markalari igin

Private Label Uretim yapmaktadir.

High quality, delicious and fresh bakers of Turkey.

Yiiksek Kalite

Pan Artisan ekmekleri, en ylksek besin degerine
sahip “Un" ve Sizma Zeytinyagl iceren 6zel formuli
ile Gretilmektedir.

Daima Taze Uriin

Taze pisirildikten sonra soklanarak soguk zincirde
transfer edilen lruinler,20 dakika ¢6zlnme sonrasinda
burger ve sandvic ekmekleri firindan yeni ¢cikmis gibi
taze ve yumusak ve gevrek olarak kullanima hazir olur.

Sifir israf
Dondurulmus olarak nakledilen tGrtnler, 1yilraf dmra
ile israfa izin vermez.

Dagitim Agi
Pan Artisan, kuvvetli bayii yapillanmasi sayesinde
genis dagitim agina sahiptir. Yuksek frekansli dagitim
operasyonuileihtiyacatamyerindeve tamzamaninda
cevap verir.

High Quality
Pan Artisan breads are made with high quality flour
and extra virgin olive oil based on our recipe.

Always Fresh

After cooking, Pan Artisan breads are shocked
and transferred in cold chain. After 20 minutes of
defrosting time, it’s ready to use, soft and crunchy, as
if it just came out of the oven.r.

Zero Waste

All the products are shipped in frozen state. The |
year long storage time, providing the frozen goods
to be thawed and used easily.

Distribution Network

Pan Artisan has a strong dealer structure. Thanks to
its wide distribution network, it’s available to respond
to the needs with frequent distribution.

‘pardofood
1



PAN ARTISAN -

Pan Artisan Tirkiye'nin dnemli markalari igin
Private Label Gretim yapmaktadir.

Pan Artisan is providinf Private Label bread for the pioneering brands in Turkey.

"Private La bel" Mdsterilerimizden Bazilari - A Few of Our customers

Pan Artisan, pek ¢ok gida zinciri

icin ust kaliteli 6zel Gretim ‘EF‘ED‘A‘.'Y‘S‘
apmaktadir.
yor A - wu

Musteri bazli cdzumlerle butik Uretim secenegi
sunan Pan Artisan, Private Label calismalarda
musteri ihtiyaclari dogrultusunda farkli kalip ve
farkli recete secenekleri de sunar.

divan
Radirsen

1o L - - Pl
# NEEIGAE BESTATARE: +

Pan Artisan makes
“Private Label” products for
various food chains nation wide.

Customer based solutions such as different
moulds and special recipes are available in
Private Label production.

pardofood
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