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Bringing Together Thousands
of Years of Wealth and Quality

wrww_banetti.com.ir

Produced in the gastronomic city of Gaziantep, Banetti combines the
ambition, passion and quality of a region where traditional flavours
intersect. It blends pasta, which has its roots in Italy, with the thou-
sands of years of grain wealth of Anatolia and presents it to the world.
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The Road To The Origins Of
Flavor Passes Through Banetti

Banetti's story is based on a strong passion and a deep-rooted
tradition whose foundation extends deep into history.

wrwrw.banetti.com.tr

For Banetti, wheat is a gastronomic heritage that has taken root in
Mesopotamia, the cradle of civilizations, where many grain goddesses
are accepted. This heritage, in relation to the climate conditions and
fertile soil structure of the region, retains the same value today with-

out compromising its value.
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From The Motherland Of Wheat,
We Reach Out To The World

The secret is in the Motherland!

The symbol of the transition to settled life and agriculture is the moth-
erland of wheat; it is the region known as Upper Mesopotamia and
today defined as “Southeast Anatolia” in Turkey. Wheat [Triticum
Durum) was cultivated in SouthEastern Anatolia for the first time in
human history and spread throughout the world from here.
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teristics that distinguishes Banetti from other pastas.

Durum wheat, which comes to life in the fertile lands of the ancient
geography, which fascinates with its wealth, and displays its quality at
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Z We Carefully Select the Best S
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~ | Quality Durum Wheat -
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ﬁfl Sprouting in the fertile lands of Mesopotamia; ripening in its cool (f}
- winds and scorching heat, the best quality durum wheat is carefully
g}ﬁ% selected for Banetti. The precision in the selection of 100% durum =
0 wheat, which gives the pasta “al dente” consistency and forms a rich @
and high-quality protein content, is one of the most important charac-
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first glance with its amber color and plump grains, meets the experi-
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ence of Banetti experts and emerges with the unique taste of Banetti.
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Good Isn’t Enough, We Seek
Perfection

Quality is never an accident!

Banetti always aims for perfection. Experts work diligently to ensure
that wheat is at the highest values in terms of health and qualitative
standards. Not content with the parameters required by legislation;
Banetti competes with itself to deliver better.

In Banetti laboratories, all physical and chemical properties are con-
trolled by the appearance of wheat grains. Production is carried out
without compromising quality.

www. banetti.com.tr
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We Support Technical Tests
and Analysis With Our Wheat
Experience

Banetti is more of a pasta; it's the name of doing your job with passion.
Therefore, in addition to the many tests and analyses it conducts in its
laboratories, it measures the flexibility level and durability of the
product with expert eyes and experienced touches.

Banetti blends the perfect balance of color, aroma and flavor with a
perfect harmony.
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Quality Not Quantity!

We grind the most valuable layer of wheat.

Banetti is produced with the policy of "quality not quantity of prod-
ucts” and the whole process from field to table is managed with this
understanding.

During the grinding process performed using advanced technology,
wheat is stripped of its layers until its most valuable part is reached.

Wheat is treasured during grinding, while pasta lovers are treasured
at the table.
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We Don’t Prefer Ease, We Go
For What Is Difficult

In Banetti production facilities, high quality pasta grain is obtained in
accordance with the standards specific to Banetti and in accordance
with the legislation, keeping the taste of the consumer in the forefront
without reducing the quality of the grain.

Safe and healthy semolina, which is obtained fresh every day with the
help of the best technologies, is the most important feature that char-
acterizes Banetti and makes it unique.
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It takes its place among the indispensable dishes with its unique den-
sity, taste and high standards and its structure that can adapt to every
cooking taste and consumer preferences.
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Z We Knead Semolina with Rich
= . A
N Spring Waters N
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[ﬁj The rich spring waters of the region are brought together with semo- E].
2 lina, and 100% durum wheat is kneaded at the optimal temperature, s
g% without disturbing the integrity of the valuable gluten network. 5%
0 . 0
S We Process Special Dough =
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© With Care “
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= Banetti's special dough reaches its special texture and final shape, =
IE] which can absorb all kinds of sauce in production facilities controlled (ﬂ'
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Drying With Superior Technology

Wheat grains ripened in the sun are dried by being brought together
again with the sun again in traditional methods after turning into
pasta. The variable nature of air temperatures, the hygienic problems
caused by open drying, make Banetti's use of innovative and superior

technology necessary.

Banetti Pasta, which commenced production in 2003 by establishing
one of the largest and most modern production facilities in Turkey,
performs every stage of production with the highest hygiene stand-
ards and control.
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Z Untouched By Human Hands S
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N Direct to Your Table N
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@ In order to create the best production standard, the entire process is tﬂ'
L carefully controlled in fully equipped plants, resulting in a completely s
= consistent quality. =
& =
ﬁ With its high quality and amount of gluten, protein content that main- '@
= tains its structure and shape, a pasta with strong cooking strength, =
S nutritious and unique flavor emerges. &)
) &
&2 Banetti Pasta, packed untouched by fully complying with all hygiene =
= conditions and ending its production journey, is now ready to embark =
@J on a new journey to take its place in the world tables... (‘_?}
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Spaghetti

Diameter : From 1.1 mm o 1.9 mm
Height ¢ 2602 mm

110

Bucatini

Diameter @ 3.22 mm
Hiright ¢ 26022 mim
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Rigatoni

Diameter : S8 mm
Height ¢ 28 mm

Fettuccine

Diameter : 1.32 mm
Height ! 202 mm

Ll

Penne Rigate

Diarneter @ 86 mm
Haright ¢ 35 mim
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114

Sedani Rigati

Diameter : 4.8 mm
Height ¢ Z8 mm

Linguine

Diameter : 1.40 mm
Height : 2602 mm
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Thimbles

Diameter : 8.5 mm
Height : 3% mm
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Beads
Diameter @ 4.8 mm
Height 5.5 mdm

vrww. banetti.com.tr -

Rotini
Diameter : &6 mm
Height 1 22 mm

Shells

Diameter : 1.35mm
Height i 12.5 mim

i i M e i il S, e R S s B

G202

Charleston

Diameter : 5.5 mm
Height : 25 mm

Fusilli

Diameter : 7.9 mm
Height ! 22 mm
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Small Elbows

Diameter : 5 mm
Height : Bmm

o
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Noodles

Diameter @ 1.0 mm
Height i 20 mm

Lumache Rigate

Diameter :© 1.50 mm
Height : 13 mm
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Big Elbows

Diameter : 8.0 mm
Height : 10 mm

o

Couscous

Diameter = 2.0 mm
Height : 2.5 mm
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Tripolini

Diameter : 1.3 mm
Height ! 246 mm

1100

Instant Noodle
Cup

110 Chicken Flavour
1121 Vegetable Flavour
1122 Curry Flavour
1127 Tomato Flavaur

5ag

1124 Chicken Flavour
1125 Vegetable Flavour
1126 :.LI"'!' Flavour
1177 Tomato Flavour
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Wheat Flour

18] Pizza Wheat Flour

| #77 Bread Wheat Flour

| 7% Wheat Flour For Pastry

| 284 Pita Wheat Flour

1 785 Lavash Wheat Flour

| #B5 Phyllo Wheat Flour

[ 287 All Purpose Wheat Flour
| 207 Tandoori Wheat Flowr

Vermicelli
Diameter : OB mm
Height T 158 mm

129

Semolina

1220 Durum Wheat Semolina Type O
1791 Durum Wheat Semolina Type 1
1 257 Durum Wheat Semolina Type 2
1297 Durum Wheat Semolina Type 3
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Spaghetti

Linguine

Rigatoni
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Sedoni Rigati

Fusilli

www. banetti.com.ir

Charleston

Vermicelli

0

Lumache Rigate Couscous

Thimbles

Noodles
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Turkey’s First
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Cup & Bag Noodle

www. banetti.com.ir

Semolina Carton

Cup Noodle Carton

Wheat Flour Carton

Bag Noodle Carton
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25 kg Wheat Flour

vrwrw.banetti.com.tr
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50 kg Wheat Flour
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Bundle Spaghetti
5%100 g

Metal Box
5X400 g Spaghetti
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Short Cut Carton
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SPAGHETTI ciriis SPAGHETTI

Short Cut Spaghetti Carton Short Cut Carton
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Spaghetti Short Cut Spaghetti Carton Short Cut Carton
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Spaghetti
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Short Cut

DOMENICA

Short Cut
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Spaghetti Carton
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From the World's

&

Most Fertile Lands!

N

Eat Spaghetti
. Enjoy Banetti

®

0

B 0 0 O 0 00 Q8 0 ¢ 0 8

ﬁ%{?%@iﬁﬁmﬁgﬁ 0 0 e B &0 @oa ¢ ) o o @-g@@}@g



nternational
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Superior Taste Awards

Banetti applied to the International Taste and Quality Institute in Brussels
in 2019 and 2020, crowning its noodles, flour, semolina and pasta with the
"Qutstanding Taste Award" given to food and beverages with excellent
taste and quality.

In Belgium, Banetti, who has been awarded in the blind tasting examina-
tions made by the award-winning chefs and Michelin-starred Chef &
Someliye Committee, who are members of Europe’s most prestigious
cook associations since 2005, It has successfully passed the evaluations
that covered it and documented its taste and quality.

SPABHETTL
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International Taste Institute



COVID-19

Covid-19
Safe Production Certificate

Banetti, who puts the safety and health of its employees, customers and
the people it contacts with above everything else, has taken all kinds of
security measures in its production facilities and administrative
departments against the COVID-19 epidemic that emerged in 2020 and
affected the whole world; It has adopted the principle of managing the
process in the most accurate way by raising awareness of all personnel
about measures with regular information flow

By diligently applying the hygiene, infection prevention and control
standards developed by TSE for industrial establishments under the
leadership of the Ministry of Industry and Technology; has been one of the
first companies in the food sector to be entitled to receive the Safe
Production / Safe Service certificate.

Certificates

Banetti has certificates such as IS0 2001, DIN EN IS0 22000, 150 14001,
IS0 45001, HALAL, KOSHER, TSE and BRC that guarantee its quality.

The R&D unit continues its efforts to increase product variety and product
gquality and to meet market needs by focusing on the needs of the con-
sumer.

Acarsan, which adopts continuous development and improvement as its
principle, ensures that its employees receive the necessary trainings
related to their departments and that food safety, occupational safety etc.
It provides awareness with trainings.

14001:2015

v

BRC
GLOBAL
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ACARSAN
HOLDING

The WBest and The Trwest
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ACARSAN

ACARSAN MAKARMNA
UN GIDA INSAAT SANAYI VE TICARET AS
3. Drg. San. Bol. Kamil Serbetci Bulvari No: 44
Baspinar/Gaziantep/TURKIYE
E+70342 3379898 E+70 342 33798 92
wiww banetti. comitr [ banettifd banetti.com.tr



