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NEJAT ATALAN

Nejat Atalan is a Turkish company dedicated to the sale & export of high

quality Olive Qils and since its establishment in 1956,our firm has been

active in production and trade of Olive Oil in Turkey’s Aegean Region and
developed expertise in the area of exports of olive oil.

12000 m open space and 4000 m indoor space with construction of the
Pancar Torbali facility very near to lzmir Port,our company was the first in
Turkey to offer consistent quality of olive oil throughout the season thanks
to its temperature controlled stainless steel tank farm,which enabled the
company to gain respect in both domestic and export markets with
production capacity of 24000 tons per year of which 75% are exported to
mainly in Italy, Spain,USA and mostly specialised in North America,as well
as, Far Eastern, African fish canning industry, Japan, Ukraine, Australia,
Taiwan, Thailand, Seychelles, Cote d’Ivory, Russia, India, Pakistan,
Gulf Countries etc..

Our strict quality control policy with BRC certification, which is
administered by our well qualified technical personal equipped with
a modern laboratory,covers purchases,production and marketing.
Our company was also the first company in Turkey to make a contract
under the 100C standards and long holds .
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Extra virgin Olive Oil Premium is a 100% North
Aegean extra virgin olive oil, Cold-pressed from
the best fruit of the olive tree, naturally rich in
antioxidants(polyphenols). Coming from olives
squeezed in the best point of ripening, the
organoleptic result is excellent. In our lives, we
value healthful ingredients, sublime food, and
great friends at our table. With this Olive Oil,
we’re grateful to share a bit of that spirit with
you. A true Mediterranean. Suitable for every
kind of warm and cold dish.

Perfect Climate to grow perfect Olives.
Mediterranean climate, cold-rainy winter,
long - dry summer, allows olives to reach their
maximum expression which results in a unique
oil with a strong character.
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EXTRA
VIRGIN
OLIVE OIL

Extra Virgin Olive Oil is
produced by cold pressing
and selected others
throughout the land.It is a
products that combines
the nutritional attributes of
the extra virgin olive oil
with a soft and gentel taste
a subtle slightly fruity and
aromatic flavor balanced in
its organoleptic features
and a light gold-green hue
so characteristic of the
Aegean olive oil.
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Extra Virgin Olive Oil has fresh and fruity aromas

with light to medium intensity,

with a delicate touch of herbs and almonds. Flavor combines a soft
bitterness with a light spiceness complemented

by equilibrated sweet notes.

Maintain the balance between food and olive oil so that each

component plays a key role in the culinary experience.
Suitable for every kind of warm and cold dish

Natural, healthy,
fresh,green
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Extra Virgin Olive Oil Organic,
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th|,s.They combine thetraditional
techniques with the modern
“methods of organic cultivation of
 the olive tree and they produce a
- product free of any chemical
- agentsin any stagg,wi_thv a unique
*olive oil with a strong character
with flavour and aroma.
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NEW PET BOTTLE

Proudly dedicated to olive oil tradition and quality,we are offering
Private Label solutions to food business professionals.Depending on
CuStomer needs,our service ranges from development of new
product porifolio to supplying for established Private Label

brands.Given the customer specifications and needs,our highly EXTRA
qualified E&D .expe'rts are‘ ready to provide the best.We carefully VIRGIN
select quality olive oils,obtain desired blends and bottle with the latest OLIVE OIl
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HEALTH

The Evoo is the most important ingredient of Mediterranean Diet and is
worldwide known to be highly beneficial for health purposes.

Now scientists have found out exactly how good it can be.And it doesn’t take
much to enjoy the benefits Olive oil reduces the LDL Cholesterol,helps to
control blood pressure and other heart diseases. Helps to prevent
Arteriosclerosis, different type of Cancers and has a beneficial effect on
reducing ulcers and gastritis.

According to their research,just two tablespoons of olive oil aimost halves
your risk of dying from heart disease.The equivalent of the tablespoon cuts
the risk by around 28 per cent.

The Phenomenal effects of olives on human health are known for a long
time.We kmow that Hypocrates recommended fresh green olives for those
patients with psychological disorders.Documents have been discovered
showing that olive oil was used in Mediterranean countries upon
gynecological complaints,ear ache,constipation of kids and
stomach complaints of grown-ups in the Middle Ages.Extra virgin olive oil is
rich in antioxidants and helps to absorb vitamin A,D,E and K.
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