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Koklerimizden gelen bir yolculuk

Markamizin hikayesi, yillar énce Kirm'dan gog ederek Karaman-Ayrancrnin bereketli topraklarina
yerlesen atalarimizla baslayan ve bir sekilde hayatimizin bir bélumunu gecirecegimiz Italya’ya
uzanan bir yolculuga dayaniyor.

Bu topraklar bizim icin yalnizca Uretim yaptigimiz bir cografya degil; aile hafizamizin, emegimizin ve
yasam Kkultiridmuzun de ayrilmaz bir parcasidir.

Yaklasik on bes yildir ailemizle birlikte bu mirasi yasatiyor; mevsiminde yetisen meyve ve sebzeleri
geleneksel ydontemlerle isleyerek doganin bizlere sundugu safligi korumaya calisiyoruz.

da Berendli, italya'ya tasinmamizla bizim icin baslayan yeni bir dénemin simgesidir.

Markamiz adini, Toros Daglar’nin eteklerinde yer alan ve Uretim koklerimizin bulundugu kiguk
Berendi kdylnden almaktadir. italyanca'da “den, -dan” anlamina gelen da kelimesi ile bir araya
gelerek, hem Anadolu'daki kdklerimizi hem de italya’daki yeni yolculuumuzu anlatan “da Berendi”
yani Berendi'den ismi ile &nce Avrupa sonra da Turkiye'deki UrUnlerimizin marka adi ortaya gikmistir.

da Berendi — Berendi'den.

Buguin da Berendi adiyla, Anadolu'nun en dogal ve 6zgun lezzetlerini Avrupa sofralarina tasiyor;
gecmisten gelen Uretim kulturdnu gelecege aktarmaya devam ediyoruz.
Cunku biliyoruz ki en guizel yolculuklar, gtglt kéklerden beslenir.

O Stz

Our story begins many years ago, when our ancestors migrated from Crimea and settled on the vast
lands of Central Anatolia, in the fertile plains of Ayranci, Karaman. That's why this land is not just a
place of production for us — it's an essential and irreplaceable part of our spiritual heritage. For the
past 15 years, together with my family, we have been keeping this legacy alive, farming and produc-
ing food in our region, using only traditional methods and growing fruits and vegetables in their
natural seasons, just as nature intended.

The da Berendi brand was born when my husband and | moved to Italy — marking the beginning
of a new chapter in our journey. The name comes from Berendi, a small, remote village of about 50
households nestled in the foothills of the Toros Mountains in Turkey, where we also have production
roots.

The name Berendi has long symbolized our quiet dream of Europe. After moving to Italy, inspired
by my husband'’s idea, we added an Italian touch — da, meaning “from” — to create da Berendi, a
name that reflects both our Turkish origins and our new story in Italy.

da Berendi is a brand that draws strength from its roots, bridges two cultures, and stays true to its
natural essence. Today, under the da Berendi name, we bring the purest and most authentic flavors
of Turkey to tables across Europe, staying faithful to our heritage and our land. And we firmly believe
that journeys nourished by strong roots are the ones that give birth to the most beautiful stories.
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Doganm sabirla olgunlastirchg lezzetler

da Berendi kuru meyveleri, Karaman-Ayrancrnin bereketli topraklarinda yetisen meyvelerden
Uretilir.

Cilek, kayisl, elma, karadut ve portakallarimiz kendi Uretimimizden veya Uretim sUrecini yil boyunca
yakindan takip ettigimiz sdézlesmeli ciftcilerimizden gelir.

Meyvelerimizi mevsimine gore guneste ya da dusuk sicaklikta kurutarak dogal yapilarini ve ilk ginku
lezzetlerini korumaya son derece 6zen gésteriyoruz.

Kuru meyvelerimiz hicbir koruyucu, katki maddesi veya yapay renklendirici icermediklerinden
tamamen dogal ve saglkli bir atistirmalik alternatifi olarak tuketebileceginiz UGrGnlerdir.
UrGnlerimizi, kullanim kolayligini strdardlebilirlikle birlestiren cevir-ac kapakli, ézel tasarim geri
doénusturulebilir PET ambalajlarda sunuyoruz.

Bu pratik ambalajlar, 6zellikle cocuklar icin saghkli atistirmayi kolaylastirirken, eviniz icin de cevre
dostu ve yeniden kullanilabilir bir secenek sunmaktadir.

Gelenekten dogan ve gelecede tasinan bu lezzetler, da Berendi'nin hem otantiklige hem de yenilige
olan bagliliginin da bir yansimasidir.

Experience natural goodness in every bite...

da Berendi dried fruits are crafted solely from the fruits our land and region generously offer. Rooted
in the agricultural heritage of Karaman-Ayranci and the Toros Mountains, our products reflect the
richness of this tradition. The strawberries, apricots, apples, black mulberries, and oranges we dry
come either from our own orchards or from contracted growers whose production we personally
oversee throughout the year.

We dry our fruits using two traditional methods, depending on the season:

-Sun drying: Using the natural power of the sun, in the most traditional way.

-Low-temperature dehydration: A gentle, additive-free method that preserves the fruit's nutritional
value.

Our dried fruits contain no preservatives, additives, or artificial coloring — making them a purely
natural and healthy snacking alternative. We package our products in specially designed, recyclable
PET containers with twist-off lids, combining convenience with sustainability.

These practical packages make healthy snacking easy — especially for children — while offering an
eco-friendly, reusable option for your home.

Born from tradition and carried into the future, these flavors are a reflection of da Berendi's
commitment to both authenticity and innovation.
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¥, opradin ve gunesin gergek lezzetlerini tasiyan,
bdlgemize 6zgu essiz bir tat.

W Yoresel olarak yetistirilen kayisilarimiz mevsiminde
hasat edilir ve otantik karakterlerini korumak icin
geleneksel ydntemlerle guneste kurutulur.

s Dogdal olarak sert bir dokuya sahip olan bu
kayisilar, dogrudan tuketilebilecegi gibi suda
bekletilerek veya hafifce kaynatilarak
yumusatilabilir.

W Potasyum ve lif acisindan zengin olan kuru
kayisilarimiz ayni zamanda mukemmel bir

A vitamini kaynagdidir; bu da onlar hem lezzetli
hem de besleyici bir secenek haline getirmekte-
dir.

¥

A unique taste from our region, carrying the true
flavors of the earth and sun.

Our locally grown apricots are harvested in
season and traditionally sun-dried to preserve
their authentic character.

Naturally firm in texture, these apricots can be
enjoyed as they are or softened by soaking in
water or lightly simmering.

Rich in potassium and fiber, our dried apricots
are also an excellent source of vitamin A
making them both a delicious and nutritious
choice.
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¥ Toprak, glines ve emegin bulustugu gercek ¥ The true taste of apples, where soil, sun, and
elma lezzeti. care come together.

W Yoresel yesil elmalarimiz, mevsime bagl olarak 7 Our local green apples are dried naturally for
guneste veya dusuk sicakliklarda 2-3 guin 2-3 days, either under the sun or at low
boyunca dogal yollarla kurutulur. temperatures depending on the season.

< Kabuklanyla birlikte kurutulan bu elmalar; W7 Dried with their skins on, these apples offer a
potasyum, B vitamini, demir ve antioksidanlarla healthy snacking alternative, packed with
dolu saglikli bir atistirmalik alternatifidir. potassium, B vitamin, iron, and antioxidants.
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Akdeniz portakal bahgelerinin kokusunu
size getiriyoruz.

Portakallarimizi ince ince dilimliyor ve vitamin
degerlerini korumak icin kabuklaryla birlikte
kurutuyoruz. Kurutma sirasinda bazi besin 6geleri
dogal olarak kaybolsa da, kuru portakallar guclt
bir C vitamini kaynagi olmaya devam
etmektedirler. Ayrica kalsiyum ve A vitamini
acisindan da oldukca zengin olan da Berendi
Portakal Kurulari, mevsime bagl olarak gUneste
veya dusuk sicaklikh kurutucularda dogal yollarla
kurutulur.

Dogdal bir atistirmalik olarak bu essiz lezzetin
tadini ¢ikarabilir veya tathlariniza ve sunumlariniza
lezzetli bir dokunus katmak icin kullanabilirsiniz.

W
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Bringing you the scent of Mediterranean orange
groves.

We carefully slice our oranges thin and dry
them with their peels to help preserve their
vitamin content. While some nutrients are
naturally lost during drying, dried oranges
remain a powerful source of vitamin C. They're
also rich in calcium and vitamin A, making
them a valuable addition to your diet.
Depending on the season, we dry our oranges
naturally under the sun or using
low-temperature dehydrators.

Enjoy them as a natural snack or use them to
add a flavorful touch to your desserts and
presentations.
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Aromasi, tadi ve dogalligiyla gercgek cilek keyfi.

Topraksiz tarim ve iyi tarim uygulamalari ile
kendi seralarimizda yetistirilen gileklerimiz,
mevsiminde guineste veya dusUk sicakliklarda
kurutulur.

¥ C vitamini, manganez ve antioksidanlar
acisindan zengin, yogun aromali ve dogal
kokulu kuru cileklerimiz, taze cilek ferahhgini
tim yil boyunca evinize getirir.

W Yodun aromasi ve lezzeti ile suyunuza, sodaniza
katarak essiz bir tat yakalayabileceginiz gibi
tathlarinizda, kreplerinizde kullanabilir; rengi ve
kokusu sayesinde peynir tabaklarinizi bir Gst
seviyeye taslyabilirsiniz.

mximlfmtf-
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The true pleasure of strawberries — with their
aroma, taste, and natural goodness.

Grown in our own greenhouses using soilless
farming and good agricultural practices, our
strawberries are dried in season either under the
sun or at low temperatures.

Rich in vitamin C, manganese, and antioxidants,
our intensely aromatic and naturally fragrant
dried strawberries bring the essence of fresh
strawberries into your home all year round.

Perfect to enjoy accompanied by a glass of
sparkling wine or champagne.



Bir avuc doga, bir avuc sifa.

Yéremize 6zgu bir lezzet olan karadutlarimiz
mevsiminde hasat edilir ve saf, katkisiz bir
atistirmalik Uretmek icin geleneksel ydontemlerle
kurutulur.

7 Lif, demir, antioksidan ve vitaminler acisindan
son derece zengin olan kuru karadut, ayni
zamanda dogal bir iltihap onleyici sifa
kaynagidir. Citir dokusu ve lezzetli tadi, onu
sadece sizin icin harika bir ikram degil, ayni
zamanda ¢ocuklar icin saglikli ve eglenceli bir

atistirmalik haline getirir.

da Berendi
ralunall fosd

oelsi neri essiccati

14

A handful of nature, a handful of
goodness.

Our locally grown black mulberries are
harvested in season and traditionally dried to
create a pure, additive-free snack.

Rich in fiber, iron, antioxidants, and vitamins,
dried black mulberries are also a natural source
of anti-inflammatory benefits. Their crunchy
texture and delicious taste make them not only
a delightful treat for you but also a healthy and
fun snack for children.
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Sadece meyve. Baska hicbir sey degil.

da Berendi meyve sulari, tam mevsiminde hasat edilen meyvelerden Uretilir.

Elma, UzUm ve narlanmiz toplandigi gun islenir; soguk sikim yontemiyle sikilir, pastérize edilir ve
cam siselere doldurulur.

Koruyucu icermez.
Katki maddesi icermez.
ilave aroma icermez.

Her sisede yalnizca meyvenin kendisi vardir.

Just fruit. That's all...

da Berendi fruit juices are made only from fruits grown in our region, harvested at peak season, and
processed without any additives. Freshly picked fruits are cold-pressed on the same day and then
gently pasteurized before being bottled in glass.

Our juices contain nothing but the fruit itself — no preservatives, no additives, no colorants, no
artificial flavors.

Thanks to the cold-press method, the vitamins and minerals are largely preserved, while
pasteurization naturally extends shelf life without compromising purity.

da Berendi fruit juices are a healthy, delicious, and trustworthy alternative — offering the true taste of
real fruit in every sip.

17
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Meyve bahcgesinden sofraya akan tazelik, her
yudumda sizinle.

Yoresel olarak yetistirilen mayhos elmalarimiz
mevsiminde hasat edilir ve tam dogal
lezzetlerini yakalamak icin kabuklaryla birlikte
hemen soguk sikimdan gegirilir.

Hicbir katki maddesi veya koruyucu kullanilmaz.

Pastorizasyon isleminden sonra cam siselerde
paketlenir.

Sisenin dibinde Uretim prosesinin  tamamen
dogal olmasindan kaynaklanan meyve tortusu
birikebilir; icmeden énce calkalamaniz yeterlidir.

19
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Freshness that flows from orchard to table with
every sip.

Our locally grown tart apples are harvested in
season and cold-pressed immediately, with
their skins on, to capture their full natural flavor.

No additives or preservatives are ever used.

After gentle pasteurization, the juice is bottled
in glass.

Natural fruit sediment may settle at the
bottom — simply shake before drinking.



Daldan koparilmis en taze UzUmun saf 6zU.

Bolgemize 6zgu yerli siyah Alphonse
Uzumlerimiz mevsiminde elle toplanir ve
hasattan hemen sonra kabuklariyla birlikte
soguk sikim yontemiyle sikilr.

Soguk sikimin ardindan pastorize edilir ve cam
siselere doldurulur.

Sadece Uzumun kendisi kullanilarak UGretilir,
katki veya koruyucu madde icermez.

GUclU antioksidan &zellikleriyle bilinen siyah
UzUmler, bu yontem sayesinde vitamin ve besin
degerlerini en Ust duzeyde korur.

Hem kendiniz, hem de tUm aileniz icin dogdal,
saglikh ve lezzetli bir icecek!
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The pure, fresh essence of grapes, straight from
the branch.

Our region’'s native black Alphonse grapes are
handpicked in season and cold-pressed right
after harvesting, with their skins intact.

After the cold pressing, the juice is pasteurized
and bottled in glass bottles.

Made with nothing but the grapes themselves,
with no additives or preservatives.

Renowned for their powerful antioxidants, black
grapes retain their vitamins and nutrients at
peak levels thanks to this method.

¥ A natural, healthy, and delicious drink!

21
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Dogal antioksidan kaynagdi, narin gercek lezzeti.

Toros bdlgesinden gelen, tatl ve eksi arasindaki
mukemmel dengeye sahip Hicaz narlarimiz tam
mevsiminde hasat edilir. Kabuklarindan 6zenle
ayrilan nar taneleri soguk sikimdan gegirilerek saf
suyu elde edilir.

GUclU antioksidan ozelliklere sahip nar suyumuz,
hicbir katki veya koruyucu madde eklenmeden,
pastorizasyon isleminin ardindan cam siselere
doldurulur.

Dengeli lezzeti ve dogal safligi ile ferahlatici ve
oldukga saglkh bir icim deneyimi sunar.

23

A natural source of antioxidants, with the true
taste of pomegranate.

Our Hicaz pomegranates from the Toros
region — perfectly balanced between sweet and
tart — are harvested at peak season.

Using a special pomegranate cracking machine,
the peels are carefully separated, and only the
seeds are cold-pressed to extract their pure
juice.

With its powerful antioxidant properties, our
pomegranate juice is bottled fresh in glass after
gentle pasteurization — with no additives or
preservatives.

Its balanced flavor and natural purity offer a
truly authentic drinking experience.



Recel ve Marmelatlar Her kavanozda gercek mey venin 7

da Berendi regel ve marmelatlar, mevsiminde hasat edilen meyvelerden geleneksel
W @/ yontemlerle Uretilir.

Uretim strecinde pektin, koruyucu, katki maddesi veya rafine seker kullaniimaz.
Meyveler saatler boyunca dusuk sicaklikta yavasca pisirilir; kivamini kendi dogal yapisindan alir.

Tatlandirma icin yalnizca hurma,tzum yada elma suyu gibi meyve kaynakli dogal sekerlerden
yararlanilir.

Sonug, meyvenin gergek karakterini koruyan saf ve dogal bir lezzettir.

Each jar is the purest expression of nature and craftsmanship...

w
da Berendi
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conletiura e o ragoke oot extra i albionoche

da Berendi jams and marmalades are made only from locally grown, seasonal fruits and crafted
with care using traditional methods.

da B-_crendi

e No additives, preservatives, pectin, or refined sugar are used in the process.
tetzura extra di fragole
The fruits are gently simmered at low temperatures for hours, thickened naturally with their own
pectin.

For sweetness, we rely solely on natural sources such as date juice, apple juice, and grape juice.

The result: pure, additive-free flavors made entirely from real fruit — nothing else.

24 25
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Tipki eskiden oldugu gibi, saatlerce yavasca
kaynatilan 6zenle toplanmis mevsim cilekleri.

Hicbir katki maddesi, koruyucu veya rafine seker
kullanilmadan hazirlanan bu recel, sadece
meyvenin kendi lezzeti ve dogal tatlandiricilar
kullanilarak Uretilir.

Zengin dokusu, aromasi ve tadiyla geleneksel ev
yapimi regelin 6zUnu sofraniza getirir.

Her bir kasik, gecmisin o sade ve 6zledigimiz
geleneksel lezzetlerini cagristirir.

3
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confettura extra di fragole

Sanza pectina né zuccheni aggiunti |

Receli
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Handpicked seasonal strawberries, simmered
slowly for hours — just like in the old days.

Made without any additives, preservatives, or
refined sugar; this jam is prepared using only
the fruit's own flavor and natural sweeteners.

& With its rich texture, aroma, and taste, it brings

the essence of traditional homemade jam to
your table.

W Every spoonful evokes the simple, authentic

flavors of the past.
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Ozenle secilmis kayisilardan elde edilen saf ve Carefully selected apricots, transformed into
katkisiz lezzet. pure, additive-free goodness.

Tam mevsiminde hasat edilen kayisilarimiz, hicbir Harvested at peak season, our apricots are
katki maddesi, koruyucu veya rafine seker crafted into marmalade the traditional
kullanilmadan geleneksel ydntemlerle marmelata way—with no additives, preservatives, or refined
donusturaldr. sugar.

Yuksek lif icerigi ve pUrtzsuz pure benzeri kivami W Thanks to its high fiber content and soft,
sayesinde, bu marmelatimizi kahvaltilarinizin yani puree-like consistency, this marmalade is

sira pastalariniza sos olarak da kullanabilirsiniz. especially suitable for babies and children.
Dogdal tadi ve pUrlzstz yapistyla her yas icin saglikli ¢, With its natural taste and smooth spreadability,
bir lezzet sunar. it offers a wholesome treat for all ages.
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GuUneste olgunlasti, yine guineste kurutuldu.

Kendi seralanimizda iyi tarim uygulamalart ile yetistir-
ilen domateslerimiz, da Berendi usulUyle - dogal
yollarla ve katkisiz olarak - kurutulur.

Geleneksel yontemlerle hazirlanan guneste kurutul-
mus domateslerimiz; zengin aromasi, yuksek besin
degeri ve saf tadiyla doganin sicakhgini dogrudan
sofraniza getirir.

Her lokmada topragdin zenginligini ve glinesle olgun-

lasmis yaz domateslerinin canli lezzetini tada-
caksiniz.
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Ripened under the sun, dried in pure simplicity.

Grown in our own greenhouses using good
farming practices, our tomatoes are dried the
da Berendi way—naturally and without
additives.

Prepared through traditional methods, our
sun-dried tomatoes deliver rich flavor, high
nutritional value, and pure taste, bringing
nature’s warmth straight to your table.

With every bite, you'll savor the richness of the
soil and the vibrant taste of sun-kissed summer
tomatoes.



Topraga duydugumuz saygi, Uretim anlayisimizin temelidir.
da Berendi'de surdurulebilirlik, bir tercih degil; Gretimin dogal bir parcasidir.

Topradi koruyan ydntemleri destekliyor, suyu ve enerjiyi bilingli kullaniyor, biyolojik cesitliligi
gelecege tasimanin sorumlulugunu hissediyoruz.

Ata tohumlarina sahip cikiyor, geri dénusttrtlebilir ambalajlar kullaniyor ve mUmkin olan her
asamada doganin déngusune uyumlu Uretim yapliyoruz.

CUnku bize gore iyi gida yalnizca bugunu degil, yarini da dustnmelidir.

Temiz ve dogal gida arayisi olarak baslayan sUrecimiz zaman icinde sUrdUrUlebilir Uretim
pratikleriyle sekillenen bir felsefeye dénustu. Bizim icin strdurulebilirlik gevresel bir sorumluluktan
cok daha fazlasidir; gelecek nesillere karsi etik bir gérevdir. Topraga duydugumuz saygi, sofraniza
getirdigimiz sadelik ve dogallikta kendini yansitiyor.

At da Berendi, our journey is deeply rooted in a commitment to protecting both human health and
the balance of nature. What began as a quest for clean, natural food has evolved into a philosophy
shaped by sustainable production practices.

While producing our products away from chemicals, without additives and with natural methods,
we also take care to protect the soil, seed, water and energy. We nurture heirloom seeds, encourage
biodiversity, and use our natural resources responsibly.

Our packaging is made from recyclable materials, and wherever possible, we rely on solar energy
and natural irrigation in our production processes.

For us, sustainability is more than an environmental responsibility—it is an ethical duty to future
generations. Our respect for the land is reflected in the simplicity and purity we bring to your table.
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