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a new perspective on
the colorful side of life
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WHO WE ARE

Ready to

Freeze Dry

Rice & Multigrain Snac
Reconstituted Rice i
Gluten-Free & Enriched Pasta

Oatmeal, Muesli & Granola f g A _ - ; . Legurme transforms the harvests of Anatolia
Protein Oat & Granola Bar | ] : s _ q

Baby SuppleriGHtEIRFES o d j into healthy, modern foods enjoyed worldwide.
- Extrude & Pellet Chips - 65 e\ _ L ' "N ! . With innovative recipes, clean labels

Sauces 69 « ! - ' B - P .

‘Broth & Vegetable Broth ,7.; " ' s _ ! _ ‘ o and trusted production, we share

TVP (Textured Vegetable Protein) * “81 \ _ = -_:_',r_:-_"' ' - | — b a new perspective for a colorful life...

Gluten-Free Pulse Flour E 85 . 4’:.4
Protein Enriched Flour & Starch*® 8o/’ oo

= 1 5 One that is natural, delicious
FOREIGN SALES TARGET MARKET 92 : ' ' L A and full of goodness.
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About Us %
lequrme

Yayla Agro Cida, which operates in the rice, pulses and processed food sector and Nigde Factory / Turkiye
has 30 years of experience in the sector, is one of the leading companies in its sector
with its international vision, wide product range and high production capacity with
the latest technology.

With a production capacity of 1 million tonnes in its Ankara and Mersin factories, Yayla
Agro Gida: In the Turkish market, Yayla Agro Gida offers its products to customers in
81 provinces, 9 EDT and 56 packaged product dealers and more than 60 thousand
sales points.

In foreign markets, Yayla continues its activities actively with its global brand
Legurme. By growing steadily every year, Yayla is committed to introduce the Turkish
palate to the world. Based on changing consumer and consumption habits, Yayla
Agro Cida is growing with the motto of ‘Building a better future’ with high quality,
reliable and innovative products in accordance with customer demands. Having
entrepreneurship, dynamism and innovation in its corporate culture, Yayla Agro Cida
aims to be a company that shapes today’s world, understands trends, invests in
them and actively manages them with its mission of being a social company.

With this belief, Yayla Agro Gida, which believes in the importance of intellectual
capital and sustainability, will continue to produce value-added products and
create value for sustainable development goals with its investments in Ankara -
Headquarters Factory, Mersin Factory, Istanbul Office and Nigde Factory, which it
aims to start operating in 2025.

Yayla, which is working to open its third factory after Ankara and Mersin facilities, is
positioning its new factory on a 127 thousand m? land in Nigde Organised Industrial
Zone. The Nigde Production Facility, whose construction started in 2022, has a closed
area of 160 thousand m?

Targeted to be operational in 2025, the factory is planned to produce and package
ready meals on plates, boiled products, frozen products, freeze dry products, bone
broth and breakfast sauces, ketchup-mayonnaise, pizza-pasta sauces, gluten-free
pasta and flours, baby supplementary food, muesli-granola, hummus, healthy pulses
and rice snacks based on vegetable protein, vegetable meat, enriched rice and pulses.
Development of functional and plant-based foods is envisaged in Nigde factory.

Yayla Agro Cida aims to bring different products with high added value to the sector
in accordance with changing consumer needs and expectations in Nigde factory. Mersin Factory / Turkiye Ankara Factory / Turkiye
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sector became
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Ready-to-eat meal
product group
was developed
(supported by

Tubitak)

R&D activities
were started.

2020

Ranked in ISO 500
Turkey’s 233rd place
in terms of sales from
production.

The land of Nigde Ready
al Factory (Hazir Yemek
ikasi) was purchased.

urme brand was
Included in the Brand
Support Programme of
TURQUALITY support

programme.

Ranked 206th in Fortune
500 Turkey List.
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Public offerin
was realised.

Nigde factory
foundation was
laid.

Yayla was
selected as
Turkey’s 37th
most valuable
brand by Brand
Finance.
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Received the Gold Award

in packaging in 3 different

categories at the Moon
Stars of Packaging award
ceremony.

Launched the Salad
Topping Series.

ISO 500 (2024) Ranked
258th

Fortuna 500 Turkiye
(2024) Ranked 257th




= Who We Are

= The scope of activity of Yayla Agro Gida Sanayi
ve Ticaret Anonim Sirketi is the production, domestic
or foreign supply, packaging, wholesale and retail sale,
import and export of agricultural and food products.

The company produces, processes and/or packs

e, pulses and boiled pulses such as rice, lentils,
i . ""-\,__ . chickpeas; cereals such as wheat, corn and ready
x| - ) < to eat practical and unadulterated home-cooked
\ - s meals called ‘Ready to Eat Group’.

The company has embraced a vision of expanding into value-added product categories,

aiming to offer consumers more innovative, nutritious, and convenient solutions beyond traditional

pulses and grains, including multigrain & rice cakes, freeze-dried products, sauces, enriched rice
\aqlegume—based enriched flours and pasta as part of its high value-added growth strategy.

offers them to the end
consumer at an accessible

price through all sales
channels.

Sty N
OUR OUR OUR OUR
VISION MISSION PRINCIPLES d VALUES

L aw- Becoming a leading brand In order to build a Having the responsibility Customer Satisfaction
in Turkey and globally in . healthier future; to be and awareness of being a 7‘ Reliability Innovation
the basic food category, a brand that produces social brand; to work with 1§ .

producing healthy value-added products in all our assets to improve all W Transparency Efficiency
innovative products in line the basic food category processes and add value Respect for Human
with changing consumer from the soil to the dining to our world, our land and Environment
and consumption habits. tables with an innovative, and future generations, . : —
y principled and customer- which are deteriorating Ethical Working Principles
oriented approach, and day by day.
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Fast, reliable service
supported by high
production capacity
and strong logistics
capabilities.

Standing out
as a market leader
in the industry

It

Being a
financial strong brand
and sucessfully
gone public

Providing
private label solutions
and custom production
capabilities.

WHY WE?

X

Placing
great importance
on R&D and factory
investments

Committed to
eco-friendly production
and packaging
guided by
sustainability

©

R

Offering
reliable products
with high quality

certifications

Understanding of
market needs and
responds in a fast and
flexible manner

1
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Born in the Fertile Lands
of Anatolia

Tradition,
Reshaped through Innovation

Yayla Agro Gida
at a Glance

Ankara Factory 28 331 m>
& Head Office =
Enclosed Area

Mersin Factory 68 983 m?>
& Head Office =
Enclosed Area

Nigde Factory 160-000 m?

1 Million
Tones

Production

Capacity
GCross area
Turkey’s First & Only Vitamin and Textured Air Classified Gluten-Free
Production Centre Mineral Rich Rice Vegetable Protein Protein Separation Pasta
in the Field Production Products Technology Factory

R&D +
Centre 8 O
Country Million

Sales Employees Sales
Income

The Sector’s
Exclusive
Pioneer

The figure determined according to the inflation adjustment
published on the Public Disclosure Platform (KAP).
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Where Innovation Meets

High-Capacity Production

Total Production Ready Meal
Capacity Production Facility
Million 71 Million
Tonnes/Year Packages/Year
1
A Factory
Generating
Total Space Indoor Space Power as per
2 2 Green Building
127.000 m 160-000 m Standards
e

14

ANKARA Total Area Closed Area Packaging

28.331m’ 26.773m*  160,8 tonneiVear

MERSIN Total Area Closed Area Packaging

68.983m° 57.125m 796 e e

15
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Pioneering R&D Leadership
iNn the Value-added Products Industry

As the holder of Turkiye’s first and only R&D Centre Certificate in the rice and legumes segment,
Yayla Agro underscores its unwavering commitment to innovation and sustainable growth.
Our newly established, modern R&D Centre - designed around the needs of our employees and business
partners - enhances both workplace well-being and project efficiency,
strengthening our role as a sector-leading innovator.

Our R&D department quickly responds to market demands by developing innovative products.
We enhance existing products to improve quality, explore regional tastes,
and introduce unique local flavors. These processes are strategic steps that increase
customer satisfaction and strengthen our brand’s competitive edge.

R&D
Centre

64 12n$

Employees New Product
Turnover

201"
TL
R&D
Expenditure

Applications

17



Certified for Excellence

Our strategic focus on Quality and Food Safety is reinforced by internationally
recognized certifications and rigorous standards across all markets.
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Empowering Global
Private Label Partnerships

We deliver tailored private label solutions
supported by strong production capabilities
and deep category expertise.
Our flexible, customer-focused approach ensures reliable,
high-quality products designed to meet
diverse market needs.

Bonduelle (> =

ey s Zgbka
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R b I ' We care d:eply about the world we share. By generating our own renewable
es p o n S I e ) energy"minimizing environmental impact, and striving toward Zero Waste
through sustalnabizp tices that optimize resource efficiency, we act with

d t Eve ry Ste p ‘ purpose to pr blanet.

fOr a SUStaInable We meet all of
/ ‘ \"‘ J > Fu t u re ourfelectricity needs
renr:vr\g SI:re%v;?gy

production.

-
Guided by our commitment to become carbon neutral by
2050, we continue to build a more sustainable tomorrow.

Mersin & Ankara Factories Nigde Factory m

P
Energy Consumption Energy Consumptlon

—. Suw __ 235 W

Renewable Energy Renewable Energy
Investement Amount Investement Amount

10mw 47MW
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We Make Healthy Eating
Colorful, Delicious and Joyful

i-‘ﬁhlr . :
L
L ) |

7> /.
lequrme ¢

We select high-quality
and clean label ingredients and produce them
into healthy, modern and reliable foods with innovative recipes
and clean production. From grains, legumes and vegetables
to wholesome ready-to-eat meals and plant-based alternatives,
our range is designed to enrich your day
with delicious, healthy choices.

LEGURME PRO

CLASSIC LEGUMES
COURMET & GOURMET FIT
=£ T BOILED PRODUCTS

RICE AND MULTIGRAIN SNACKS

GLUTEN-FREE & ENRICHED PASTA
OATMEAL, MUESLI & GRANOLA

PROTEIN& OAT& CRANOLA BAR

> SPREADS AND DIPS COOKING SAUCES

TEXTURED VEGETABLE PROTEIN (TVP)

PROTEIN-ENRICHED FLOUR AND STARCH

Life Is Yours
Stay Healthy

DUCTS
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PRODUCT LEGUMES

RANGE Bulgur, Red Lentils, Green Lentils, Rice, ’
Amaranth, Seeds, Semolina, Corn, Fine Bulgur l
GRAINS equrme -~
Black Eyed Bean, Red Beans, Green Peas,White ”

Quinoa, Kidney Beans, Peeled Wheat, Chickpeas, ;‘3‘5&
Shelled Broad Beans, 7
GOURMET

Mung Beans, Chia Seeds, White
Quinoa, White Chia, Black Beans,
Buckwheat

We present W|de range of products
with international standards.

wenne - 956 thousand

LINE tonnes year

PACKAGING

L

HOW 2 o ll i
TO USE % £

SALADS SOUPS & DISHES
STEWS
- - R S
@55 <. £ CUSTOMIZED
VEGAN ADDITIVES PRESERVATIVES BAKING SMOOTHIES & HEALTHY SOLUTIONS

FREE FREE PUDDINGS SNACKS e RETAIL ® HORECA e PRIVATE LABELS






READY TO EAT

Chef-Level Flavor, Ready in Minutes

Ready-to-eat meals deliver practical, delicious, and dependable nourishment for
today’s fast-paced lifestyle. Perfect for camping trips, travel, school, or the oﬁ,‘ice -
they offer balanced flavor and real convenience wherever life takes you. .

Crafted for modern living, they make mealtime effortless while keepi
front and center. .

¥
L3

ADDITIVES PRESERVATIVES LONG
FREE FREE SHELF LIFE

(Lequrme

PRODUCT HEAT AND EAT
RANGE Soups, Bulgur, Rice, Olive Oil Dishes, Pastas, Stews
OPEN AND EAT
Crain Bowl, Compotes, Bean Salads
BOILED
White Beans, Chickpeas, Corn, Red Kidney Beans,
Green Peas
ADVANTAGES Ready-to-eat meals save time.
These products are extremely QeADY/A,
easy to consume.
Their shelf life is quite long.
The product range is extensive. MINUTES
They do not require cold chain storage.
mame ¢ 71 million G
MACHINE =
LINE pouches per year LAGARDE'
PACKAGING P
= %‘
WHERE g, & elu
TO USE

SPORT CAMPING AT WORK AT SCHOOL

d @& ip

TRAVEL AT HOME HORECA OUTDOOR
ACTIVITIES

RETAIL

HORECA ¢ PRIVATE LABELS
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LEGCGURME PR ODWUZCTS

READY TO EAT PRODUCTS EUROPE PACKAGING

LEGURME PR ODWUZCTS

READY TO EAT PRODUCTS - MEDITERRANEAN MEALS USA PACKAGING

Soup Bulgur

AR .. o] -
= t ITERRENE! = “DITERRANEA
r*FDITEFF_Fi FEOTERRYEA ITERREAN DI i MEDITERRY 'ITERE:EE.J

= MEDITERRANF @
: i MEDITERRAN
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LEGCGURME PR ODWUZCTS

READY TO EAT PRODUCTS - CANADA PACKAGING

Bean Salads Pulses and Grain Bowls

ode

produced
A i peldn il .~ TR T L and delivers

READY MEgy . " rmien iiumses - oenn¥ MEQL
?LAT PRET nennTT F':;%ﬂ;_a PLAT PRET

ty, heating
erature storage
for fast, flexible

PLA

o-Eat delivery.

= REAL FOOD «= NO PRESERVATIVES
* REAL FLAVOR = NO COLORANTS

(A W
EODY MEQ) 5w it A i = E =
R S @ e e o RAE‘  NOARTIFICIALFLAVORS gl
: ; PLALE PLRL -
P o LA P
. Wk LS 7

Microwave Heating X
Convection Heating X
Bain-Marie Heating X
3 Room Temperature Storage X
WRQ“AI.'" +4°C Refrigeration X
Expiry Date (Shelf Life) (36 Months) (36 Months) (36 Months) (36 Months)
Ready-to-Eat Convenience
With the Legurme brand, High Cost Perception X
the company has been included in the Ministry of Trade’s Turquality Programme supply Flexibility X
- Turkiye’s global brand development initiative - PIR—
since 28/02/2025, marking its journey toward becoming a global brand. Sterile/Pasteurized P ation Sterilization
High Temperature Resist- 125°C 125°C 125°C 125°C
ance
Environmental Impact (Medium) (Medium) (High) X
Consumer Satisfaction RIGIED) (v)(High) (High) () (Low)
Logistics Efficiency (Easy Storage) (Long Shelf Life) (Fast Distribution) X
Durability (Medium) (GIED) (v](Medium) X
Product Recyclability (Medium) (Medium) (GI=i)) X
Production Time Medium) (Fast) (Medium) X
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. b e .
Frzeze-driedlfruits ndaégetable&re‘ta'in tm
natural flavor, nutrients, and texture by negaﬁang-
moisture through a precise freezing and vacuum
process, resulting in lightweight, shelf-stable
products with preserved freshness qqd quality.

* A

ADVANTAGES Freeze-Dry Technology (Lyophilization)

Freeze-drying is a process in which products are rapidly frozen and the ice
is removed through sublimation under vacuum. This advanced method
preserves the product’s nutritional value, natural aroma, and vibrant color
while significantly extending shelf life.

It is particularly effective for heat-sensitive foods and pharmaceutical
applications. By eliminating the need for additives or preservatives,
freeze-drying maintains the original taste, texture, and nutritional integrity
of the product.

ﬁil::ﬁlﬁ:;rg & 4 x 2 5 o kg FREEZE DRYER —— A

LINE per day

VEGAN GLUTEN NO ADDED ADDITIVES PRESERVATIVES %100 FRUIT
FREE SUGAR FREE FREE & VEGETABLES

PRODUCT FRUITS

RANGE Strawberry, Fig, Apricot, Sour Cherry,
Cherry, Raspberry, Blackberry, Blueberry,
Apple, Banana, Lemon, Lime, Orange, Kiwi,
Mulberry,, Mango, Pineapple, Tangerine,
Cantilope, Plum, Peach

VEGETABLES

Beetroot, Pea, Corn, Carrot, Black Carrot,
Broccoli

PRODUCT
FORM i

WHOLE SLICE CUBES  POWDER GRANULE
PACKAGING P

V

"o USE < B &

BOWL SMOOTHIE CAKE BEVERAGE

WHERE = A h S
TO USE 7 =0 CUSTOMIZED
SPORT CAMPING AT WORK AT SCHOOL SOLUTIONS

e RETAIL e HORECA ¢ PRIVATE LABELS



RICE &
MULTIGRAIN
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RICE & MULTIGRAIN SNACKS

Legumes, grain, and rice cakes are made by puffing or pressing
grains, legumes, and rice under high heat to create a light,
crunchy texture, offering a nutritious, low-calorie snack that is
rich in fiber and protein.

U L #
ADVANTAGES Rice cakes offer an ideal alternative to any meal or Q? '& » > X:&
snack, perfect for both sweet and savory dishes. 3.3 (‘f ,f,;‘-"; :
Tailored to Your Needs: Rice cakes are a healthy St e
alternative to bread, both light and versatile. b7
Nutritiousness Through Simplicity: Produced using a )
special popping method that preserves the natural
nutritional value and flavor of legumes and grains.
camere  10x5.000 N
MACHINE = INCOMEC
LINE disc per hour |\ [
@ .

VEGAN GLUTEN NO ADDED ADDITIVES PRESERVATIVES
FREE SUGAR FREE FREE
POPPED LOW FAT TRANS FAT SOURCE OF
NOT FRIED FREE FIBRE

42

PRODUCT GRAINS
RANGE Corn, Rice Varieties and Oats.
SEED TYPES
Quinoa, Amaranth, Buckwheat, Chia, Poppy,
Sesame, CGrape Seed, Flaxseed
ENRICHING INGREDIENTS
Chickpea, Pea, Beet, and Carrot micro pellets.
FLAVORINGS
Natural flavors and spice flavors, chocolate-covered products
- S —
PRODUCT
FORM
90 mm 45 mm PACKAGE
ROUNDS MINI DISC
PACKAGING
S
TO USE N = <
BREAKFAST SNACK CHIPS
WHERE %@ >
A &
TO USE

SPORT CAMPING AT WORK AT SCHOOL

RETAIL e HORECA ¢ PRIVATE LABELS
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RECONSTITUTED RICE

GLUTEN
FREE

PRESERVATIVES
FREE

VITAMIN+

Next Gen-Rice

Enriched rice is fortified with essential
vitamins and minerals,

like iron, folic acid, and B vitamins while
preserving the familiar taste of regular rice.

It supports nutrition programs, contributes
to healthy child development and provides
balanced nourishment for those who enjoy an
active lifestyle, offering a smarter alternative
to standard rice.

MINERAL+

ADVANTAGES

Rich in Nutrients: Enriched with essential
vitamins and minerals to effectively address
nutritional deficiencies.

Same Taste with Traditional Rice: Provides
the same taste and texture as regular rice for
a natural eating experience.

Eco-Friendly Production: Crafted

using sustainable methods to minimize
environmental impact.

PRODUCT Vitamin & Mineral Enriched Rice
RANGE Iron , Zinc, Folic Acid,

Vitamins D, B1, B12, B3, B6,

Vitamin A, Calcium
CAPACITY & 1
MACHINE 2.500 kg @ BUHLER
LINE

per hour

Whole Rice

N Broken Rice =) Extruded Fortified Kernels
Grains *Added Vitamins & Minerals

T

PACKAGING - o 1 ?
|
—_— J
FOR
WHOM m m

TEENAGERS SENIORS

KIDS ADULTS

RETAIL

HORECA ¢ PRIVATE LABELS
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PRODUCT LEGUMES —
RANGE Chickpea, Red Lentil, Green Lentil, Corn and Rice,

GLUTEN-FREE & ()\(
ENRICHED PASTA

lequrm

Corn, Rice, Buckwheat

FORTIFICATION

Vegetable varieties (spinach, tomatoes, etc.),
Seed varieties (quinoa, amaranth, etc.), High protein

Gluten-free & enriched pasta is crafted from wholesome ingredients like rice, corn, and legumes, offering
a nutritious alternative without compromising the familiar taste and texture of traditional pasta.
Fortified with essential nutrients, it supports balanced eating for individuals with gluten

sensitivities or anyone seeking a cleaner, feel-good pasta experience.

ADVANTAGES Safe for celiac patients and those
with gluten sensitivity. Its high protein PRODUCT

and fiber content supports a healthy FORM
and balanced diet. Its easily digestible

structure supports a healthy diet.

Ideal for dieters and those who prefer

a healthy lifestyle. Provides a fun and

healthy alternative for children.

PACKAGING

wacrne - 1.500Kkg @ BUHLER

LINE per hour

O CVOHROM m m

@D @Y Or\ DU S m

VEGAN GLUTEN SOURCE OF COLORANTS
FREE PROTEIN VITAMIN+ MINERAL+

RETAIL ¢ HORECA ¢ PRIVATE LABELS
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OAT MUESLI &
GRANOLA
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OAT, MUESLI & GRANOLA

Fuel Your Morning, Feel Your Best

Oatmeal, muesli, and granola are nutrient-packed breakfast options made from oats, seeds,
nuts, and dried fruits, providing a rich source of fiber, vitamins, and healthy fats that support
digestive health, provide long-lasting energy, and can be easily customized with toppings for
added flavor and nutrition.

ADVANTAGES Nutrient-Rich: They are packed with essential vitamins, minerals,
and fiber, contributing to overall health and well-being.
Sustained Energy: With slow-digesting carbohydrates and healthy
fats, they provide long-lasting energy throughout the day.
Supports Satiety: The high fiber and protein content helps keep
you feeling fuller for longer, supporting weight management.

Convenient: They are easy to pack, making them a perfect choice
for busy mornings or travel.

CAPACITY & OETMEAL: 3.500 kg per hour
MACHINE MUESLI: 1 Ton per hour —
LINE !!:I

GRANOLA: 1 Ton per hour
GRANOLA/PROTEIN BAR: 600 Bars per minute

VEGAN GLUTEN NO ADDED ADDITIVES PRESERVATIVES SOURCE OF
FREE SUGAR FREE FREE FIBRE VITAMIN+ MINERAL+

PRODUCT NUTS
RANGE Hazelnuts, Pistachios, Sunflower Seeds, Almonds,

S— lequrme :

Strawberry, Banana, Raspberry, Other Varieties

‘ X

CHOCOLATE TYPES
White, Bitter

VITAMIN AND MINERAL ENRICHMENT
Protein, Fiber, Ca, Fe, K vb.

PRODUCT
FORM

GRANOLA MUESLI OAT
(CHUNKY/GRAINY) (JUMBO/BABY)

PACKAGING - -

=i .

HOW Uy ]
TO USE
BREAKFAST SNACK
WHERE I/

TO USE

SPORT CAMPING AT WORK AT SCHOOL

RETAIL = HORECA PRIVATE LABELS
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PROTEIN
OAT & GRANOLA BAR

Protein & oat & granola bars offer convenient, on-the-go nutrition with protein to support
muscle repair and formulations enriched with fiber, vitamins, and minerals.

Lightweight and portable, they provide lasting satiety and balanced energy in a small format,

making them a practical choice for busy, active lifestyles.

ADVANTAGES On the Go: Easily carried in your pocket or bag
Functional nutrition: Protein content that supports muscle repair

Rich ingredient profile: Formulations supplemented with fiber,
vitamins, and minerals

Satiety: High nutritional value in a small volume

wenne . 20.000

LINE bars per hour !.EI

© ® ® @ @ O LGP

VEGAN GLUTEN NO ADDED ADDITIVES PRESERVATIVES SOURCE OF
FREE SUGAR FREE FREE PROTEIN VITAMIN+

PRODUCT NUTS

RANGE Hazelnuts, Pistachios,
Sunflower Seeds,
Almonds, Walnut,
Peanut etc.

COATINGS
Chocolate Coating

DECOR
Chocolate

PRODUCT
FORM

'

PACKAGING

HOW - =
TO USE = I g
SNACK TRAVEL SPORT

WHERE A

TO USE

CAMPING AT WORK AT SCHOOL

RETAIL ¢ HORECA ¢ PRIVATE LABELS
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PRODUCT
RANGE

BABY P

Soya, Wheat, Grain, Rice, Oats, Corn,

SUPPLEMENTARY FOOD £n o

s,

Baby supplementary foods are enriched with essential minerals such as iron, zinc, and calcium
to support healthy growth and development. With fiber and prebiotic content for gentle digestion
and a smooth, balanced texture through homogenization technology, they provide practical
nutrition that can be prepared quickly or enjoyed directly during the transition to solid foods.

ADVANTAGES High Nutrition: Ingredients enriched with essential minerals
such as iron, zinc, and calcium. PRODUCT

Digestive-Friendly: Supports digestion with fiber and prebiotic content. FORM
Practicality: Can be prepared quickly or consumed directly.

Homogenization Technology ensures a smooth and

balanced consistency.

PACKAGING |
CAPACITY &
e« 2.500kg @ BUHLER
LINE per hour
@ @ @y hah )
VEGAN GLUTEN  PRESERVATIVES SOURCE OF SOURCE OF OJ OJ O O EASY
FREE FREE VITAMIN PROTEIN VITAMIN+ MINERAL+ Iron & Zinc Enriched TO DIGEST

RETAIL e HORECA ¢ PRIVATE LABELS
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EXTRUDE & PELLET CHIPS

Extruded and pellet chips are made from nutrient-rich legumes like chickpeas and lentils,
delivering a crunchy, gluten-free snack with plant-based protein, fiber, vitamins, and minerals.

Designed for balanced satisfaction and healthier everyday eating, they offer a wholesome alternative
to traditional chips—supporting satiety and smart snacking without compromising flavor.

ADVANTAGES Nutrient-Rich: High in fiber, protein, and essential vitamins for better health.

Balanced Snack: Combines protein, fiber, and healthy fats for a satisfying,
well-rounded snack.

Gluten-Free: A perfect snack for gluten-sensitive individuals.

High in Vitamin & Minerals: Creat source of plant-based protein, supports
muscle growth and satiety.

wacene - 2X900kg Pavan=

LINE per hour

ONONONONON®

VEGAN ADDITIVES PRESERVATIVES SOURCE OF MSG TRANS FAT
FREE FREE FIBRE FREE FREE

PRODUCT
FORM

PRODUCT BASE INGREDIENTS

SEED TYPES

Spice Types

SEASONING TYPES
Natural Flavors,

RANGE Chickpeas, Red Lentils,
Creen Lentils, Peas,
Corn, Potato Flour,
Pea Protein, Rice

Quinoa, Amaranth,
Buckwheat, Chia Seed
Varieties, Poppy, Sesame,
Crape Seed, Flaxseed

PACKAGING
HOW — W
TO USE = I \Z
SNACK  TRAVEL  CHIPS
WHERE = . S
(=lo] i\
TO USE % &
SPORT CAMPING AT WORK AT SCHOOL

RETAIL

HORECA e PRIVATE LABELS
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TABLE SAUCES

Instant Taste, Endless Pairings

Table sauces like ketchup and mayonnaise add instant flavor and creamy or tangy notes to
everyday meals, enhancing burgers, fries, sandwiches, and snacks. Shelf-stable and easy to store,
they offer quick convenience and can be mixed with other ingredients to create personalized
blends, making them a versatile favorite for enhancing taste with minimal effort.

ADVANTAGES Flavor Enhancers: Perfect for adding tangy or creamy flavors to a variety
of dishes.

Widely Loved: Popular condiments for burgers, fries, and sandwiches.
Customizable: Easily combined with other

ingredients to create unique sauce blends.

Shelf Stable: Long-lasting and easy to store without refrigeration.

A

p———

N.

N\

qurm

PRODUCT KETCHUP
RANGE Spicy Ketchup, Kids’ Ketchup, Pickle Ketchup

MAYONNAISE
Garlic Mayonnaise, Kids’ Mayonnaise, Spicy Mayonnaise

BBQ SAUCE BURGER SAUCE
HOT SAUCE RANCH SAUCE
MUSTARD CHIPOTLE SAUCE

CHEDDAR SAUCE SWEET CHILI SAUCE

CAPACITY & \ A
worme — 10.000 W WEIGHTPACK,
LINE pets per hour
VEGAN GLUTEN NO ADDED

FREE SUGAR COLOURANT

PACKAGING
L \ )] \
—7 ‘ \ A\l
HOW N Q2 :
TO USE =S ok @
BURGERS & CHICKEN WRAPS &
SANDWICHES DISHES TACOS
209 QD
& )
SALADS NACHOS & APPETIZERS
CHIPS AS DIP

RETAIL © HORECA © PRIVATE LABELS




SPREADS & DIPS

Dip In, Spread More, Enjoy Fully!

Spreads and dips offer smooth, creamy texture and rich flavor for effortless pairing with snacks,

sandwiches, and appetizers. Easy to serve and customize, they provide convenient versatility
for everyday use, functioning as a quick spread, a shareable dip, or a flavorful base for creative
combinations.

GLUTEN SOURCE OF
FREE PROTEIN

PRODUCT SOUP S

RANGE Vegetable Soup,Tomato Soup With Basil, Beef Soup, \::.
Broken Ramen Soup, Minestrone, Gaspacho, Borsh,
Hot And Sour Soup, Onion Soup, Vegetable Soup, le urm
Broccoli Soup, Pumpkin Soup ‘

DIPPING SAUCE

Street Corn, Lemon Fava Dip, Caramelized Onion Cheese,
Roasted Beet Bottom, Guacamole Dip, White Bean
Hummus Con Basil Pesto,Tapenade, Humus

PASTE
Falafel, Muhammara, Fava, Coleslaw, Babagannush

SPREADS

Sweet Breakfast Sauce, Hot
Breakfast Sauce, Lutenitsa, Ajvar,
Tomato-Pepple-Aubergin Sauce

HUMMUS

Classic Hummus, Jalapen
Humus, Beet Hummus, Lime
and Chili Humus, Humus with
Dried Tomatoes, Hummus with
Pesto, Roasted Garlic Humus,
Honey Sriracha Hummus,
Chipotle Humus

e 13.200 @ 6.monpin

LINE tray per hour

PACKAGING

=55

HOW 5 A
@‘ Y 0
TO USE & ;

BREAKFAST CHIPS, CRACKERS SANDWICHES
SPREADS & BREAD DIPS & WRAPS

RETAIL ¢ HORECA ¢ PRIVATE LABELS



X

m—

PRODUCT Napoliten, Arabiatta, Basilico, Pesto, ‘\"._

COOKING SAUCES RANGE CoamySauces oo » [equrni‘

Creamy Truffle Mushroom,
Creamy Four-Cheese Sauce)

Yo ur S h (o) rtcu t to G ourm et Coo ki N g ADVANTAGES Rich in Fla\{or: Adds depth and complexity to pasta

and pizza dishes.

Easy to Use: Simple to apply, reducing prep time in
the kitchen.

Cooking sauces offer a convenient way to transform everyday ingredients into gourmet-level
meals with balanced, ready-to-use flavor. Designed for quick preparation, they elevate simple
recipes by adding depth when simmered, used as a marinade, or incorporated as a base, providing Variety: Available in multiple flavors and styles, from
consistent results and effortless sophistication in every dish.

tomato-based to creamy options.

Versatile: Works for various pasta dishes, pizzas, or
even as a dipping sauce.

wacnne  13.200 IC,

et
LINE tray per hour LAGARDE"
PACKAGING ﬁ S
HOW s
TO USE

PASTA DISHES PIZZA TOPPING
(ALL SHAPES & TYPES) OR BASE SAUCE

GLUTEN AN , Y oA ' MEAT, CHICKEN & LASAGNA &
FREE R o R SEAFOOD DISHES BAKED PASTA

RETAIL ¢ HORECA ¢ PRIVATE LABELS



76

(equrme

& VEGETABLE
BROTH

77



PRODUCT ENRICHMENT OPTIONS
RANGE Various Halal-Slaughtered Animal Meats and Bones,

B R O I I I Various Vegetable Varieties

(Carrots, Onions, Broccoli, etc.),
Flavor-Enhancing Spices (Bay Leaves, Black Pepper,
Red Pepper, and Cloves, Curcuma, Ginger, Lemon etc)

ADVANTAGES Nutrient-Dense: Rich in vitamins, minerals, and

We”neSS BeginS In Every Sip healthy fats, supporting overall wellness.

’ ) . : . ’ . Supports Joint Health: Bone and marrow
Broth and vegetable broth provide nutrient-dense hydration with vitamins, minerals, and juices are known for their collagen content,

natural healthy fats that support overall wellness. Rich in collagen for joint health and gentle on promoting joint health.

digestion, they also deliver antioxidants that help strengthen the immune system and contribute Immune Boosting: Vegetable juices offer

to natural detoxification, offering a soothing @nd functionalléption for evervday nourishment. antioxidants that strengthen the immune
system.

Digestive Aid: Helps with digestion due to high
collagen and nutrient content.

Detoxifying: Some juices help detoxify the
body by flushing out toxins.

vacine . 13.200  BOSSAR

LINE pouches per hour
pRODUCT PARTICLE
FORM T ———

LIQUID .

CUSTOMIZED
SOLUTIONS

® RETAIL e HORECA ¢ PRIVATE LABELS
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PRODUCT MINCE PEA PROTEIN
RANGE CHUNCK PEA PROTEIN

I V P POWDER PEA PROTEIN
Faba Bean Protein Lentil Protein

Chickpea Protein Bean Protein

TEXTURED VEGETABLE PROTEIN

ADVANTAGES High in Protein: Supports muscle maintenance and
provides a substantial plant-based protein source for
balanced nutrition.

High in Fiber: Helps promote digestive health and
contributes to longer-lasting satiety throughout the day.

More Protein, More Possibilities

Textured vegetable protein provides a versatile plant-based opti?at can be used as a meat Low in Fat and Cholesterol: Offers a lighter alternative
alternative, a protein boost, or a way to extend meat in recipes. High in protein and fiber and to traditional protein sources, supporting heart-friendly
naturally low in fat and cholesterol, it delivers essential vitamins and minerals while supporting eating habits.

balanced nutrition. Suitable for vegan patties, sausages, sa d everyday dishes, it offers an Versatile in Application: Can be used as a meat

adaptable and budget-friendly solution without compromising taste or texture. alternatiyg or tq extend meat in recipes, adding volume
and nutrition without altering texture.

wacime - 1.500 Kg @BUHLER

LINE per hour

PRODUCT

FORM

HOW W]

TO USE
VEGAN PATTIES SAUCES
AND SAUSAGES AND DISHES

WHERE

TO USE [aoo |

INDUSTRIAL USE

GLUTEN ADDITIVES PRESERVATIVES SOURCE OF
FREE FREE FREE PROTEIN

RETAIL ¢ HORECA ¢ PRIVATE LABELS
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GLUTEN-FREE
PULSE FLOUR

Smart Flour for Modern Foods

Gluten-free pulse flour is made from nutrient-rich legumes and offers a clean-label alternative
for both industrial production and in-house use. Suitable for breads, baked goods, pasta, noodles,
snacks, and high-protein bars, it supports vegan and gluten-free applications while enhancing
texture and nutritional value in sauces, soups, dairy products, and desserts.

ADVANTAGES

Naturally Gluten-Free: Provides a clean and reliable alternative for gluten-
sensitive and vegan product formulations.

High in Protein and Fiber: Supports balanced nutrition and contributes to
improved satiety in both baked goods and snack applications.

Enhances Texture and Structure: Improves dough stability and product
consistency in breads, pasta, noodles, and confectionery without synthetic
additives.

Versatile Across Applications: Suitable for industrial production and in-
house use, performing well in snacks, high-protein bars, sauces, soups, dairy
products, and desserts.

Clean-Label Ingredient: Made from nutrient-dense legumes, offering a
simple ingredient declaration aligned with modern consumer expectations.

Supports Product Innovation: Enables the development of gluten-free and
plant-based formulations without compromising taste or functionality.

ORONONONG

VEGAN

GLUTEN
FREE

ADDITIVES PRESERVATIVES COLORANTS
FREE FREE FRE

PRODUCT GLUTEN-FREE PULSE FLOURS p
RANGE Corn, Rice, Chickpea, Lentil, Oat, Pea, :: " Y
MIX GLUTEN -FREE FLOURS le urme I,
General Use Mix, Bread Mix, It
Cake Mix etc. -
STARCH-RICH FLOURS
PROTEIN-RICH FLOURS
CAPACITY & 4 ooo k | .
MACHINE : g | Ayhbakar )
LINE per hour
PACKAGING
"o U s & (5] =
TO USE =0
BREADS VEGAN AND PASTA AND SNACKS AND
AND BAKERY  GLUTEN-FREE NOODLES HIGH-PROTEIN
PRODUCTS PRODUCTS BARS
5 v A =
DAIRY PRODUCTS SAUCES AND  CANDIES AND
AND ICE CREAMS SOUPS DESSERTS
CI
WHERE o |
TO USE HOME INDUSTRIAL USE RETAIL ® HORECA e PRIVATE LABELS
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PRODUCT PROTEIN-RICH

RANGE FLOUR AND STARCH ‘\'S’ -

PROTEIN ENRICHED Tt Lequrm
FLOUR & STARCH

More Protein, Better Performance

ADVANTAGES Protein-Enriched Formulation: Boosts the protein
content of baked goods, snacks, and everyday
Y pin recipes without altering taste.

Versatile Across Applications: Performs well in
breads, pasta, noodles, bars, dairy products, sauces,
soups, and desserts.

Supports Vegan and Gluten-Free Development:
Offers a functional base for modern formulations
that require alternative protein sources.

Maintains Structure and Texture: Helps improve
dough stability and final product quality in both
industrial

and in-house production.

Clean and Efficient Solution: Enables product
enhancement without complex recipe changes or
additional additives.

ﬁfﬁﬁﬂgw& 1)(55_()()(J,h(£; & N .

LINE per hour

Protein-enriched flour and starch provide an upgraded ingredient solution for breads,
baked goods, pasta, snacks, and high-protein formulations. Designed to support vegan and
gluten-free applications, they enhance nutritional value and product performance while
maintaining familiar texture in dairy products, sauces, soups, and desserts.

"0 USE ® & ] A=

BREADS VEGAN AND PASTA AND SNACKS AND
AND BAKERY GLUTEN-FREE NOODLES HIGH-PROTEIN
PRODUCTS PRODUCTS BARS
S <.
B =/ e

" R " i DAIRY PRODUCTS SAUCES AND CANDIES AND
. - = L AND ICE CREAMS SOUPS DESSERTS
E ' - - & -

GLUTEN ADDITIVES . PRESERVATWES" sduRCE OF & o TEEIE CUSTOMIZED
FREE FREE FREE PROTEIN WHERE .

SOLUTIONS
TO USE HOME INDUSTRIAL USE e RETAIL ® HORECA e PRIVATE LABELS
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Advancing our Growth
iNn Global Markets FOREIGN SALES TARGET MARKET

We have consistently honored the trust placed in
us, strengthening our reputation with every step.

Our next goal is to carry Legurme’s high-quality 22 o

products to even wider audiences, expanding
into new markets and building long-term global
partnerships.

el
o &
W  ROMANIA

With each new destination, we continue
to grow, evolve, and represent our brand
with pride.

Walmart [EE _\

Grocers

DOLLARGTORE VIS e
v a

Auchan|zeTalL T —
1%

Winn/Dixie Zgbka ==
KONZUM £
coupang novus
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SAUDI ARABIA
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Ankara Headquarters / Factories
istanbul Yolu 30. km Saray Mh.
Fatih Sultan Mehmet Blv. No.: 327
P.K. 06980 Kahramankazan
Ankara / TURKIYE

T:+90 312 815 49 50
F:+90 312 815 47 90
M: info@legurme.com

LIFE IS YOURS
STAY HEALTHY

el
o

legurme.com

Mersin Office / Factories
Yalinayak Mh. 102099. Sk.
No.: 1 P.K. 33310 Toroslar
Mersin / TURKIYE

T:+90 324 22162 76
F:+90 324 22162 78
M: info@legurme.com
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Nigde Office / Factories
Nigde Organize Sanayii Bolgesi
12. Cadde No.: 1 Merkez

Nigde / TURKIYE

T: 444 4 330
M: info@legurme.com



