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About Us

Established in 2006 with the partnership of 8 companies to sort and pack
shell eggs. To meet the changing consumer demands, legal regulations and
EU standards, our business evolved to the production of pasteurized liquid

eggs.

As our business grows and evolves, the only thing that do not change is the
values and goals we share. Our values guide us in our business, add meaning
to our work and interpret how we want to achieve our goals.

Mission

To provide delicious, functional, and practical
solutions to our customers with the focus of
sustainable protein strategies.

Vision

To promote the use of egg products in every
meal for human health and a sustainable
world.

Sustainability

We incorporate sustainability into our processes
throughout the value chain to ensure the success
of our company both today and in the future.

Values

Entrepreneur & Innovative
Sustainable & Caring
Participating & Result Oriented

Governance Principles
People Oriented

Transparent
Accountable

Participant




Production Process

We carry out our production in Konya 3 Industrial Zone with Turkey's
highest capacity and most advanced technology pasteurization unit.
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BREAKING
Shell eggs turn into liquid egg by
automatically passing through the
cracking machine without human
touch. Optionally, it is separated
into whole, yellow and white.

02
CONTROL

The eggs pass through
the required controls.

\

FILTRATION AND
RAW MATERIAL SUPPLY HOMOGENIZATION
Eggs sourced from the The liquid egg goes through
local egg producers arrive the filtration and
at our facility. homogenization stage and

get ready for the
pasteurization.
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FILLING & PACKAGING PASTEURIZATION

After pasteurization, the Products are pasteurized in a

products are sent to the completely closed system.
filling machines and

packaged.
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ANALYZES
Samples taken from important
stages of production go through
physical, chemical, and

microbiological analyzes
in the laboratory.

@, @,
SHIPPING
Finished products are stored
in specially designed cold
storages and shipped with
refrigerated vehicles.




Our Products

Pasteurized
@ Liquid Whole Egg

Ingredients

Egg

Storage
Conditions

Pasteurized
Liquid Egg Yolk

Ingredients

Egg

Equivalence

Storage
Conditions

Ready-to-Use Whole Egg

1 kg equals approximately 22 whole
- eggs.
Equivalence

1 cup of Ymrta whole is equal to 4

- shell eggs.

Breakfast products (omelette, pancakes),
- cake, sponge cake, pastry, processed
- meat products, dessert (tulumba,
- baklava, eclairs, etc.)

It should be stored at 0-4 °C and
- transported with refrigerated vehicles.

Ready-to-Use Egg Yolk

- 1kgis equal to approximately 56 egg
- yolks

1 cup of Ymrta yolk is equal to 12 shell

- egg yolks

' Mayonnaise, Salad Dressings, Ice Cream,
- Cream, Glazing (Pita, Cookies, Pastry),
- Dessert (Souffle, Cream Caramel, etc.)

It should be stored at 0-4 °C and

transported with refrigerated vehicles




Pasteurized
Liquid Egg White

Ready-to-Use Egg White (Pure
Albumen)

 1kgis equal to approximately 34 egg

Ingredients

Egg whites

Equivalence 1 cup of Ymrta white is equal to 8 shell
- egg whites.

Usage Types of Cookies (Acibadem, Coco),

Areas - Meringue, Protein Drink, Doner Kebab,
- Macaron

Storage | |tshould be stored at 0-4 °C and

Conditions ' transported with refrigerated vehicles.

Package Alternatives

Products . Whole Egg i Egg . Shelf

Aseptic Bag 0 Q Q
(5,10,15& 20 kg) | i i 21 days




GUVENILIR

Pathogens, especially ,Foundinshelleggs may pose arisk
to consumer health and place eggs in the riskiest food category in
industrial kitchens. Pasteurized liquid egss should be used to avoid
these pathogenic bacteria inherent in shell eggs, and to minimize
the risk in industrial kitchens.

All our processes comply with and
standards. Our products have Halal and Kosher certificate.

We guarantee sustainable food safety and quality performance by
implementing effective quality management systems.
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Advantages of Pasteurized Liquid Egg

Standard Quality e Safe

Pasteurized liquid eggs have all the characteristics Sustainable quality and hygiene standards are
of a shell egg in terms of nutritional values, taste, ensured by regular microbiological controls and

and functions. s&e:illze ! laboratory analyses.

While quality standards vary in shell eggs, standard
product quality is ensured with pasteurized liquid

mria
@ Hygienic
. As a result of contamination, Salmonella,

ECOHOmlC Coliform group, and other pathogenic bacteria’s
may pose arisk to consumer health in shell eggs.
Pasteurization removes these risks.

The losses that may occur during the storage
and transportation of shell eggs are prevented

by using pasteurized liquid eggs. PraCtlcal
During breaking of shell eggs, 1/5 of the egqg is

wasted with the shell.

Pasteurized Liquid Egg is supplied in practical
packages, considering the labor and economic losses

In applications where only egg white or yolk will that the consumer will suffer.
be used, pasteurized liquid egg yolk and white

Pasteurized liquid eggs take 65% less space in
can be supplied separately. urized tquid €gg up 65% pace i

storage than shell eggs.

It takes about 30 minutes to break 1 box of eggs (360
pieces), while adding an equal amount of Pasteurized
Liquid Ymrta takes only 1 minute.




Anako Yumurta is a reliable, innovative, competitive, pioneer and leader company in
the market in providing products and services in the egg and egg products sector.
Anako, adopts the following statement as its quality, food safety, occupational health
safety and environmental policy and undertakes to work according by providing access
to all relevant parties.

To offer quality and reliable products in compliance with the current legislation and laws by
keeping the customer focus and satisfaction at the forefront throughout the value chain,

To carry out continuous training activities to increase the knowledge and skill levels of the
employees by adopting an educated and conscious employee approach at all levels,

To carefully select the source of our products with our supplier trainings and high experience,
and to verify the adequacy of all our suppliers with effective monitoring and quality control
in our production,

To manage the storage and shipping processes in a way that best preserves the unique
features of the product,

While increasing the quality of our products and activities, to keep under controland minimize
the possible significant effects of our activities on the environment and human health,

To provide the necessary human, technology, and financial resources for the efficient use of
natural resources and energy, in line with our sustainability principle, adhering to universal
values,

To ensure that occupational diseases and work accidents do not occur or be minimized by
evaluating all risks regarding occupational health and safety with the participation of all
employees,

To create work areas where our employees can work safely, comfortably, and happily,
To always keep work safety at the highest level by adhering to our values,

To have continious improvement in our processes, especially in production, by following the
latest technology

To create food safety awareness throughout the value chain by communicating effectively
with all our stakeholders, especially our suppliers, customers, and dealers,

To continuously develop and improve our quality and food safety management system with
the participation of all our employees.
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Sustainability

Nowadays, businesses face different trends and challenges such as macroeconomic
developments, demographic changes, climate crisis, industrialization and digitalization.
We believe that the businesses should be a transformative power for ensuring the food
security and making a better future for the growing world population.

To contribute to this transformation and make egg products accessible for everyone and
environmentally friendly, we created our sustainability strategy and set long term goals. We
are tracking our progress in five areas such as environment, value chain, human resources,
innovation and society. We believe that we will achieve our goals by determination and
support of all our employees and business partners.

Cevre dostu

Egg was selected as the Star Ingredient Egg has been classified by the World

by the United Nations in 2021 due to Resource Institute as the most
its role in the nutrition of the growing sustainable and accessible protein
population and being a sustainable source.

protein source.

We signed United Nations Global Compact in February 2018 and the Women's
Empowerment Principles (WEP) in December 2017.

Since 2017, every year we are publishing our
sustainability approach and performance in line with
UN Sustainable Development Goals and GRI Standards.
Click here to access our sustainability reports.



http://https://www.anako.com.tr/index.php/yayinlar/

Our Activities

Egg is a sustainable protein source with a great potential. We are continuously working to
turn this great potential of egg into reliable and delicious products for everyone. In order to
guarantee the success of our company both today and in the future, we integrate our
sustainability approach throughout the entire value chain, thus ensuring long-term value
creation and ensuring the participation of our stakeholders in our success. Our sustainable
development strategy focuses on three key topics: People, Society and Environment.

@ Health & Welfare of People

We are working to bring the potential of the egg accessible to everyone. We continue
to improve our operations by assuring the quality of our products and using new
technologies.

o O

[Eﬁ} Development of the Society
We are working for a value chain that has the same ethical values and working principles
as us and focuses continuous development. Thus, we contact with many sub-sectors and
we provide employment in different segments and support social development.

@ Environmental Sustainability
Egg is selected as the most accessible and sustainable protein source by the United
Nations. In order to minimize the environmental footprint of the egg, we use water and
energy efficiently, increase our renewable energy production and strive for zero waste.




We strive to be a part of sectoral organizations in our sustainability journey and to be a
part of national and international initiatives. We are working to give direction to industry-
sipecific developments and sustainability studies by increasing our communication and
expanding our sphere of influence through collaborations with the NGOs.
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We are a signatory of the UN’s WEP organization, which works for gender equality and
women's empowerment. By signing this commitment, we support our female employees to
play an active role in management.

We are a signatory to the United Nations Global Compact, the world’s largest corporate
sustainability initiative. We voluntarily report our contributions to sustainable development
and our environmental and social performance.

By following international trends and new technological developments in our industry, we
evaluate potential collaborations with our industrial partners.

We support the work of YUSAD for the development of the egg and egg products sector in
Turkey.

We areincreasing our area of influence and knowledge in the Food, Beverage and Agriculture
Working Group operatingunder TUSIAD.

We believe in the importance of cooperation, common value creation and experience sharing
in the field of sustainability, and in this context, we participate in SDA's working groups.

Under the leadership of ETUDER, we received the “Reliable Supplier” certificate by passing
independent audits within the scope of the Reliable Supplier Program supported by the
Turkish Ministry of Agriculture and Forestry.

We cooperate with the Food Safety Association to raise awareness of food safety in our
society. We became the gold sponsor of the Food Safety Congress held in 2022.

Within the scope of university-industry cooperation, we develop projects with universities
in line with our needs and support the knowledge-based development of the country’s
economy with leading academics in their fields



We Provide
Our Energy From
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