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structure. And with this brand we are working to provide flawless services to the world.

WHY STFY

- STFY is an expert in international trade.

- STFY effectively manages the transportation, supplier, custums clearence
processes.

- STFY is a loyal company and always available.

SERVICES






determined by the stringent procedures
of the ECOCERT audits to be conforming
to organic agriculture. The process from
the olive trees to the cold pressing and
storage in temperature-controlled
stainless steel tank is a highly delicate
and controlled procedure. The high

"




in cold environment and is then left to
sedimentation under Nitrogen in stainless
steel/Inox tanks. as an appetizer oil with the
note of light yield of fruit, bitterness and
sharpness and accepted this olive oil in the
Extra Virgin Category






process, the Selection olives are sorted
whereby only the olives larger than 16 mm.
and only ones without any damage are
used. The damaged ones are discarded and
the olives are crushed with disc type of
crusher. The oil produced is then stored

under a nitrogen enriched environment
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frost, the olive trees of the Edremit bay
produce excellent olives, with mac acidity
of 0.9% and is extremetly gentle Far away
from pungency, res olive taste is in every
single drop of it. Like the rest of our other
ails, Classic olive oil sediments in
temperature- controlled, stainless steel




transferred to the pressing process with
minimum with and pressure. Damages
olives and non-fruit parts, including the
leaves, are screened out during and very
detailed washing process. Pressed under
cold conditions, the oil is mixed with early
harvest olive oil. The chemical analysis
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carefully to the pressing process with
minimum wait time. Any damaged olives are
however discarded together with any
non-fruit parts, for example leaves, during a
very thorough washing process. The olives
are pressed under cold conditions to extract
the oil which is then stored in stainless steel
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olive oil before consumption due to the short shelf life, as
reductive reactions increase the peroxide value. To prolong
shelf life, we process the aromatics and the olives at the
same time. This method enables the essences to diffuse in
the oil and the organic debris is removed with the pulp .
The peroxide generation is controlled significantly. The
aromatics, harvest wild or farmed ecologically, are freshly
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carefully to the pressing process with
minimum wait time. Any damaged olives are
however discarded together with any
non-fruit parts, for example leaves, during a
very thorough washing process. The olives
are pressed under cold conditions to extract
the oil which is then stored in stainless steel
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