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O U R  B R A N D S  &  P R O D U C T  L I N E

1 fats & oils
olive oil / sunflower oil / coconut oil /
palm shortenning / hpko and so on...

3
nuts & dried fruits

inshell, roasted, sliced, diced, paste
hazelnut / roasted, diced pistachio /

roasted, diced peanut / desiccated coconut2 cocoa products
natural cocoa powder / alkalized coco
powder / deodorised cocoa butter

4
soy lecithin

Natural emulsifier derived from soybeans. It is
commonly used as an ingredient in food

manufacturing to improve the texture, shelf-life,
and appearance of products.

5 milk powders
dehydrated milk products that are commonly
used as a versatile ingredient in the food
and beverage industry, with various
applications in baked goods, confectionery,
and dairy products.

6 sauces and condiments
flavor-enhancing substances that are added
to food to provide additional taste and
texture, such as ketchup, mayonnaise,
mustard, and soy sauce.

7 S T A R C H E S

8 glucose syrup
Sweet, clear liquid that is made by
hydrolyzing starch and commonly used
as a sweetener and thickener in the
food and beverage industry.

10
citric acid

Citric acid is a naturally occurring organic
acid commonly used as a food additive,

flavor enhancer, and cleaning agent.9 BiCarbonates
sodium bicarbonate / amounium
bicarbonate

11
Pharma Glycerin

Pharmaceutical grade glycerin, is a clear,
odorless liquid that is commonly used in the
pharmaceutical and cosmetic industries as a

moisturizer and humectant.

12 bovine gelatin
protein-based substance derived from the
collagen found in cow bones, skin, and
connective tissue, commonly used as a
gelling agent in the food, pharmaceutical,
and cosmetic industries.

13 preservatives
potasium sorbate / sodium benzoate /
sodium metabisulphite
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ABOUT US

As we traveled the world, we
d�scovered new �ngred�ents and
sp�ces that we couldn't res�st
br�ng�ng back home. We
exper�mented w�th d�fferent
comb�nat�ons and techn�ques,
unt�l we found the perfect
balance of taste and qual�ty.

So, come and jo�n us �n th�s
exc�t�ng journey, where every
creat�on of food �s a new
adventure and every flavor �s a
story to tell.

Today, we are proud to share our
pass�on w�th you, offer�ng a w�de
range of food �ngred�ents that w�ll
take your cul�nary creat�ons to the
next level. Whether you're a
profess�onal chef or food
eng�neer, our products are
carefully selected and tested to
ensure they meet the h�ghest
standards.

Our journey began 45 years ago,
�n a small c�ty called Karaman �n
the heart of the Med�terranean,
Turk�ye, where the sun always
sh�nes and the so�l �s r�ch w�th
nutr�ents. There, we learned the
art of grow�ng the f�nest fru�ts
and vegetables, us�ng trad�t�onal
methods passed down from
generat�on to generat�on.

Browse our catalog, d�scover our
products, and let us be your
partner �n creat�ng the most
del�c�ous rec�pes you've ever
tasted.
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COCOA PRODUCTS COCONUT PRODUCTS

NUTS & DRIED FRUITSFATS & OILS

WHAT WE OFFER? 
At Nefk�m, we take great pr�de �n offer�ng a d�verse select�on of h�gh-qual�ty products to
meet the needs of bus�nesses �n var�ous �ndustr�es. We understand that our cl�ents have
un�que requ�rements, and that's why we have carefully curated our product portfol�o to
�nclude a w�de range of opt�ons.

O U R  B R A N D S  &  P R O D U C T  L I N E
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SHORTENING
P a l m  s h o r t e n � n g

c o n t r � b u t e s  t o  t h e
d e s � r e d  t e x t u r e  a n d

c o n s � s t e n c y  o f
b a k e d  g o o d s  a n d

c h o c o l a t e  p r o d u c t s .
I t  h e l p s  c r e a t e

f l a k � n e s s  � n
p a s t r � e s ,

t e n d e r n e s s  � n
c a k e s ,  a n d  a

s m o o t h ,  c r e a m y
t e x t u r e  � n  c h o c o l a t e

f � l l � n g s  a n d
c o a t � n g s .



SHORTENING
Shorten�ng �s a type of sol�d fat that �s commonly used �n bak�ng
and cook�ng. Appl�cat�ons: Cake Bread, B�scu�ts, Cook�es and
Cream-F�lled B�scu�ts, Cream Decorat�ng

HPKO
Hydrogenated vegetable o�l, palm kernel o�l based. Appl�cat�ons:
Prem�um chocolate coat�ng / enrob�ng, chocolate pral�ne chocolate
mold�ng, non-da�ry creamer, chocolate f�ll�ng and confect�onery, etc 

PALM COOKING OIL
Palm cook�ng o�l �s a type of vegetable o�l that �s der�ved from the
fru�t of o�l palm trees. It �s commonly used for cook�ng and fry�ng �n
a w�de range of cul�nary appl�cat�ons. 

CBS (COCOA BUTTER SUBSTITUTE)
CBS �s a type of palm o�l product that �s spec�f�cally formulated to
m�m�c the propert�es of cocoa butter, a key �ngred�ent �n chocolate
product�on.  Appl�cat�ons: Confect�onery, chocolate coat�ng /
enrob�ng, chocolate mold�ng, �ce cream, non-da�ry creamer,
chocolate f�ll�ng, etc

F A T S  &  O I L S

The story of palm o�l beg�ns �n the heart of these exot�c ra�nforests, where �nd�genous
commun�t�es had long known the secrets of th�s remarkable tree. They would carefully
extract the o�l from the flesh of the palm fru�t, us�ng �t for cook�ng, trad�t�onal med�c�nes,
and even as a source of l�ght through the creat�on of palm o�l-based candles.
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INSHELL HAZELNUT
S�ze: 14-16mm, 16-18mm, 18-20mm, 20-22mm or accord�ng to
customer spec�f�cat�ons.

PRODUCT CODE: #ND001

NATURAL HAZELNUT KERNELS
14-16mm, 16-18mm, 18-20mm, 20-22mm or accord�ng to customer
spec�f�cat�ons.

PRODUCT CODE: #ND002

BLANCHED HAZELNUT KERNELS
9-11mm, 11-13mm, 13-15mm or from 9mm to 15mm w�th 1 or 2 mm
s�ze d�fferences.

PRODUCT CODE: #ND003

ROASTED HAZELNUT KERNELS
9-11mm, 11-13mm, 13-15mm or from 9mm to 15mm w�th 1 or 2 mm
s�ze d�fferences.

PRODUCT CODE: #ND004

H A Z E L N U T  C A T E G O R Y

Hazelnut �s �ts r�ch, nutty flavor and versat�l�ty as an �ngred�ent �n both sweet and savory
d�shes, mak�ng �t a beloved and w�dely used �ngred�ent �n many cu�s�nes around the world.

UNITED NUTS
C O M P A N Y
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DICED HAZELNUT
In any des�red s�ze between 0-12mm such as 0-4mm, 1-3mm, 2-
4mm, 3-5mm, 4-6mm, 4-8mm, 5-11mm, 7-11mm, 8-12mm.

PRODUCT CODE: #ND005

SLICED HAZELNUT
In any des�red th�ckness from 0.7mm to 3mm.

PRODUCT CODE: ND006

HAZELNUT MEAL
20-80 m�cron (accord�ng to customer spec�f�cat�ons).

PRODUCT CODE: #ND007

HAZELNUT PASTE
20-80 m�cron (accord�ng to customer spec�f�cat�ons).

PRODUCT CODE: #ND008

H A Z E L N U T  C A T E G O R Y
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NATURAL COCOA
POWDER
L�ght yellow�sh-brown natural
cocoa powder w�th ac�d�c, m�ld
cocoa and h�nt of fru�ty notes

PRODUCT CODE: #C001

COCOA BUTTER
Deodor�sed cocoa butter w�th
pla�n and neutral taste

PRODUCT CODE: #C003

ALKALIZED
COCOA POWDER
Brown alkal�sed cocoa powder
w�th full-bod�ed cocoa flavor

PRODUCT CODE: #C002

C O C O A  C A T E G O R Y

Cocoa �s commonly used �n the food �ndustry as a flavor�ng agent and �n the product�on of chocolate
products, such as chocolate bars, cocoa powder, and chocolate-based desserts and baked goods.



COCONUT
SHREDDED
Fat Content:65% +/- 5%

Ava�lable Pack�ng S�ze:35kg &
14kg

Su�table For Benef�ts:Snack

PRODUCT CODE: ND009

C O C O N U T  C A T E G O R Y

 DESSICATED
COCONUT
Fat Content:65% +/- 5%

Ava�lable Pack�ng S�ze:50KG,
25KG, 10KG & 7KG

(Custom�zed s�zes are also
ava�lable)

Su�table For Benef�ts:B�scu�ts,
cook�es, breads, grav�es, f�ll�ngs,
topp�ngs, engergy bars, etc.

PRODUCT CODE: #ND010

COCONUT CHIPS
Fat Content:65% +/- 5%

Ava�lable Pack�ng S�ze:35kg &
14kg

Su�table For Benef�ts:Snack

PRODUCT CODE: #ND011

Coconut �s commonly used �n the food �ndustry for �ts flavor, texture, and nutr�t�onal content, and �s
used �n var�ous products such as coconut m�lk, coconut o�l, desserts, baked goods, and savory d�shes
such as curr�es and stews.



L E C I T H I N

NON-GMO SOY LECITHIN
Natural emuls�f�er der�ved from soybeans. It �s commonly used as an �ngred�ent �n food
manufactur�ng to �mprove the texture, shelf-l�fe, and appearance of products. L�qu�d soy
lec�th�n �s also used �n var�ous �ndustr�es such as pharmaceut�cals, cosmet�cs, and an�mal
feed.

As an emuls�f�er, l�qu�d soy lec�th�n helps to m�x two substances that would otherw�se
separate, such as o�l and water. It �s commonly added to baked goods, chocolates, and
other confect�onery products to �mprove the�r cons�stency and prevent the �ngred�ents
from separat�ng.

PRODUCT CODE: #RM001
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SAPP 28

CITRIC ACID

CORN STARCH

TAHINI

MILK POWDER

GLUCOSE SYRUP

PISTACHIO PRODUCTS

AMONIUM BICARBONATE

GELATIN

Sod�um Ac�d Pyrophosphate 28, �s a
chem�cal compound �n the form of a wh�te,
granular powder w�dely ut�l�zed as a
leaven�ng agent and ac�dulant �n food
process�ng appl�cat�ons.

C�tr�c ac�d �s commonly used as a
preservat�ve, flavor�ng agent, and ac�dulant
�n food and beverage products, as well as �n
clean�ng and personal care products.

Corn starch �s commonly used as a
th�cken�ng agent �n cook�ng and bak�ng, and
also has �ndustr�al appl�cat�ons �n the
product�on of paper, text�les, and
adhes�ves.

Tah�n� �s commonly used as an �ngred�ent �n
M�ddle Eastern and Med�terranean cu�s�ne,
such as hummus, baba ghanoush, and halva,
and can also be used as a cond�ment or
sauce for gr�lled meats and vegetables.

M�lk powder �s commonly used �n the food
�ndustry to enhance the flavor, texture, and
nutr�t�onal content of var�ous products,
�nclud�ng baked goods, �nfant formula, and
nutr�t�onal supplements.

Glucose syrup �s commonly used as a
sweetener and a th�cken�ng agent �n
processed foods, such as cand�es, soft
dr�nks, and baked goods.

P�stach�os are commonly used �n the food
�ndustry for the�r flavor and texture, and are
used �n var�ous products such as �ce cream,
baked goods, confect�onery, and savory
d�shes such as salads and r�ce p�lafs.

Ammon�um b�carbonate �s a wh�te,
crystall�ne powder commonly used �n
bak�ng and as a leaven�ng agent �n var�ous
food products.

Gelat�n �s commonly used �n food products
such as gummy cand�es, marshmallows, and
gelat�n desserts, as well as �n
pharmaceut�cals, cosmet�cs, and
photograph�c f�lms.

PRODUCT CODE:#RM008

PRODUCT CODE: RM005

PRODUCT CODE: #RM002

PRODUCT CODE: #ND013

PRODUCT CODE: RM006

PRODUCT CODE: RM003

PRODUCT CODE: #ND014

PRODUCT CODE: #RM007

PRODUCT CODE: RM004

R A W  M A T E R I A L  C A T E G O R Y
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N e f k � m  F o o d ,  I n d u s t r y  a n d  T r a d e  L t d .
M A H M U T B E Y  M A H .  T A Ş O C A Ğ I  Y O L U  C A D .  
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