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About Us

 STFY ƌs a well structured brƌdge ƌn order to share the rƌchness of Turkey wƌth the 
rest of the world. We respond the needs of our customers ƌn a way that ƌs fast and smooth 
wƌth a strong experƌenced organƌzatƌon. By combƌnƌng and managƌng the elements lƌke 
transportatƌon and ƌnsurance perfectly, we provƌde our customers wƌth øawless goods 
and servƌces.
 STFY ƌs a respectable name ƌn the ƌnternatƌonal trade due to ƌts perfectly organƌzed
strustructure. And wƌth thƌs brand we are workƌng to provƌde  øawless servƌces to the world.

WHY STFY

- STFY ƌs an expert ƌn ƌnternatƌonal trade.
- STFY effectƌvely manages the transportatƌon, supplƌer, custums clearence 
processes.
- STFY  ƌs a loyal company and always avaƌlable.

SERVICES

- STFY - STFY team ƌs avaƌlable for 7/24.
- We make fast and øawless delƌverƌes.
- Our goods are always satƌsfyƌng.
- STFY has the structure that ƌs capable of acquƌrƌng the dƌfferent goods that you want.



Vision 

Mission

 To become a company that creates resources and values to ƌts customers, employees
 and country ƌn the context of vƌsƌon; and to keep progressƌon always on top by ƌnvestƌng 
on educatƌon and ƌnternal audƌt.

 As a leadƌng company ƌn the sector; based on customer satƌsfactƌon, 
contƌnuous progressƌon, qualƌty, team work, socƌal resposƌbƌlƌty, professƌonal 
management, technologƌcal advancements and sharƌng, our aƌm ƌs to be 
mentƌoned as a relƌable company ƌn the ƌnternatƌonal arena by provƌdƌng 
fast and actual solutƌons.



Organic Extra Virgin
  Olive Oile

 The Lalelƌ Organƌc Extra Vƌrgƌn Olƌve Oƌl 
ƌs produced from the harvest of thousands 
of olƌve trees ƌn the Kücükkuyu regƌon. 
Located on the steep slopes of the Mount 
Ida, the olƌve fruƌts and the successƌve 
productƌon of olƌve oƌl have been 
dedetermƌned by the strƌngent procedures 
of the ECOCERT audƌts to be conformƌng 
to organƌc agrƌculture. The process from 
the olƌve trees to the cold pressƌng and 
storage ƌn temperature-controlled 
staƌnless steel tank ƌs a hƌghly delƌcate 
and controlled procedure. The hƌgh 
pprecƌsƌons ƌnvolved are what that goes 
ƌnto makƌng the olƌve oƌl rƌch ƌn øavonoƌd 
and low ƌn free fatty acƌd content. 



Early Harvest Extra 
  Virgin Olive Oil

 Only early harvested and handpƌcked 
olƌves from our trees are used ƌmmedƌately
after harvest to obtaƌn thƌs oƌl. Thƌs oƌl ƌs full 
of fresh olƌve taste and antƌoxƌdants because 
ƌt has not been fƌltered. However, ƌt ƌs 
perfectly clarƌfƌed by double centrƌfugatƌon 
ƌn ƌn cold envƌronment and ƌs then left to 
sedƌmentatƌon under Nƌtrogen ƌn staƌnless 
steel/Inox tanks. as an appetƌzer oƌl wƌth the 
note of lƌght yƌeld of fruƌt, bƌtterness and 
sharpness and accepted thƌs olƌve oƌl ƌn the 
Extra Vƌrgƌn Category



Ancient Olive Oil

 One of the world’s best olƌves are grown 
around the Edremƌt Bay regƌon.
 The Lalelƌ establƌshment produce estate 
bottled olƌve and olƌve oƌl products by 
processƌng olƌves collected from theƌr own 
trees ƌn thƌs regƌon and press (by ALFA 
LLAVAL dƌsc type of crusher) ƌn theƌr own 
factory wƌth utmost cautƌon and usƌng 
unƌque productƌon technƌques. The oƌl 
produced ƌs then stored (ƌn Inox tanks) 
under condƌtƌons that allow the organoleptƌc
 characterƌstƌcs and antƌoxƌdant value of the 
oƌl to be maƌntaƌned.



Selection Extra 
Virgin Olive Oil

 Made from our selected olƌves, ƌt has a 
most exquƌsƌte taste” Selectƌon extra vƌrgƌn 
olƌve oƌl ƌs evƌdence that olƌve oƌl ƌs not merely 
oƌl. Selectƌon olƌves are maƌnly early harvested 
olƌves whƌch are handpƌcked wƌth utmost 
care. After the pƌckƌng and before the 
pprocess, the Selectƌon olƌves are sorted 
whereby only the olƌves larger than 16 mm. 
and only ones wƌthout any damage are 
used. The damaged ones are dƌscarded and 
the olƌves are crushed wƌth dƌsc type of 
crusher. The oƌl produced ƌs then stored 
under a nƌtrogen enrƌched envƌronment 
tto prevent oxƌdatƌon and then bottled 
unfƌltered when needed.



Classic Extra Virgin
  Olive Oile

“From cookƌng to Dƌppƌng all ƌn one salutƌon”

Prepared from the mature ones, pƌcked before 
touchƌng the ground, thƌs olƌve oƌl ƌs a product 
of the tradƌtƌonal harvest of the regƌon .
Thanks for the humƌd bay breeze, 
exceptƌonal soƌl, and the mƌst wƌthout the 
ffrost, the olƌve trees of the Edremƌt bay 
produce excellent olƌves, wƌth mac acƌdƌty 
of 0.9% and ƌs extremetly gentle.Far away 
from pungency, res olƌve taste ƌs ƌn every 
sƌngle drop of ƌt. Lƌke the rest of our other 
oƌls, Classƌc olƌve oƌl sedƌments ƌn 
temperature- controlled, staƌnless steel 
thanthank. Fƌltered on request, these oƌls are 
for the oƌl enthusƌasts, who are after “all ƌn 
one solutƌon”.Use ƌt from cookƌng to dƌppƌng, 
no surprƌses ƌn the bottle just pure fresh olƌves.



Special Blend Virgin
  Olive Oile

 Specƌal blend wƌth ƌt s heavƌer texture has 
a fresh scent resemblƌng the mature olƌve 
taste. Semƌ-mature olƌves are pƌcked up wƌth 
the same care as “Selectƌon “ olƌves and they 
are hervested wƌthout ouchƌng the ground. 
To avoƌd te physƌcal damage they are 
ttransferred to the pressƌng process wƌth 
mƌnƌmum wƌth and pressure. Damages 
olƌves and non-fruƌt  parts , ƌncludƌng the 
leaves, are screened out durƌng and very 
detaƌled washƌng process. Pressed under 
cold condƌtƌons, the oƌl ƌs mƌxed wƌth early 
 harvest olƌve oƌl. The chemƌcal analysƌs 
classƌfƌes thƌs oƌl as classƌfƌes thƌs oƌl as extra vƌrgƌn olƌve oƌl as 
ƌt has acƌdƌty less then %0.43.



   Virgin Olive Oile 
   (for cooking)

 For cookƌng, thƌs vƌrgƌn oƌl has hƌgher 
lubrƌcatƌon propertƌes and ƌs able to retaƌn the 
øavour of the food cooked wƌth ƌt very well. The 
oƌl ƌs made from selected mature olƌves whƌch 
are carefully hand-pƌcked and to prevent the 
olƌves from damage, they are transferred 
cacarefully to the pressƌng process wƌth 
mƌnƌmum waƌt tƌme. Any damaged olƌves are 
however dƌscarded together wƌth any 
non-fruƌt parts, for example leaves, durƌng a 
very thorough washƌng process. The olƌves 
are pressed under cold condƌtƌons to extract 
the oƌl whƌch ƌs then stored ƌn staƌnless steel 
tanktanks. Chemƌcal Characterƌstƌc: Thƌs olƌve oƌl 
does do not exceed extra vƌrgƌn 
characterƌstƌcs wƌth an acƌdƌty level of 
maxƌmum 1 % and peroxƌde value less than 
15 meg02/kg. Meals cooked wƌth thƌs olƌve oƌl ƌs not only 
tastƌer but at the same tƌme contaƌn less calorƌes as ƌts hƌgher 
lubrƌcatƌon propertƌes wƌll allow you to use less oƌl.



Aromatic Olive Oil



Aromatic Olive Oil

 Bergamot, almond, orange, nerolƌ, lemon, garlƌc, bay 
leaves or tea øowers... ıf you are after a surprƌsƌng taste 
hƌdden ƌn olƌve oƌl, we hƌghly recommend you our aromatƌc 
olƌve oƌls. Startƌng from antƌquƌty, olƌve has been used as 
carrƌer oƌl for producƌng essences. The standard method of 
producƌng aromatƌc oƌls ƌs mƌxƌng the aromatƌcs and the 
olƌolƌve oƌl before consumptƌon due to the short shelf lƌfe, as 
reductƌve reactƌons ƌncrease the peroxƌde value. To prolong 
shelf lƌfe, we process the aromatƌcs and the olƌves at the 
same tƌme. Thƌs method enables the essences to dƌffuse ƌn 
the oƌl and the organƌc debrƌs ƌs removed wƌth the pulp . 
The peroxƌde generatƌon ƌs controlled sƌgnƌfƌcantly. The 
aromatƌcs, harvest wƌld or farmed ecologƌcally, are freshly 
sesent to press.
 Resultƌng oƌl wƌth acƌdƌty content, lower than 0.9%: An 
olƌve oƌl wƌth a twƌst of fruƌts.



Aromatic Olive Oil

tea lemon garlic mandarin

orangecayenne pepper bergamot



Aromatic Olive Oil

rosemary laural basil

green pepper herba origani chili pepper



   Virgin Olive Oile 
   (for cooking)

 For cookƌng, thƌs vƌrgƌn oƌl has hƌgher 
lubrƌcatƌon propertƌes and ƌs able to retaƌn the 
øavour of the food cooked wƌth ƌt very well. The 
oƌl ƌs made from selected mature olƌves whƌch 
are carefully hand-pƌcked and to prevent the 
olƌves from damage, they are transferred 
cacarefully to the pressƌng process wƌth 
mƌnƌmum waƌt tƌme. Any damaged olƌves are 
however dƌscarded together wƌth any 
non-fruƌt parts, for example leaves, durƌng a 
very thorough washƌng process. The olƌves 
are pressed under cold condƌtƌons to extract 
the oƌl whƌch ƌs then stored ƌn staƌnless steel 
tanktanks. Chemƌcal Characterƌstƌc: Thƌs olƌve oƌl 
does do not exceed extra vƌrgƌn 
characterƌstƌcs wƌth an acƌdƌty level of 
maxƌmum 1 % and peroxƌde value less than 
15 meg02/kg. Meals cooked wƌth thƌs olƌve oƌl ƌs not only 
tastƌer but at the same tƌme contaƌn less calorƌes as ƌts hƌgher 
lubrƌcatƌon propertƌes wƌll allow you to use less oƌl.
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more than olive oil...
not only olive oil...


