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Merzsan Gida San. Tic. A.S. 1980 yilinda et
entegre ile baslayip, uzun yillar devam eden
ithalat ve ihracatiglerinden sonra 2020 yilinda
MERZSAN A .S. ticari Ginvaniile sektdrde yerini
almistir. GUnumuze kadar kalitesini bozmadan
gelen MERZSAN, dana, kuzu, sakatat ve
dondurulmus UrUnlerde farkl lezzetler
sunmaya devam ediyor. Hepsi birbirinden leziz,
bol cesit secenekleriile 15'i asan Ulkeye ihracat
gerceklestirerek dinya piyasalarinda yerini
almistir.

Entegre tesisleri ve birbirinden deneyimli
calisanlari; dinamik, yenilikci ve atiimci kadrosu
ile 11.000 metre karelik bir alanda kaliteli bir
hizmet anlayisi ile Uretimine devam ediyor.
Farkli ambalajlariyla g6z zevkinize, birbirinden
farkll lezzetleri ile damak tadiniza hitap eden
MERZSAN, konuklariniz, sevdikleriniz ve
dostlarinizicin vazgecilmez bir ikramlik.

Merzsan Gida San. Tic. Inc. After starting
with integrated meat in 1980 and continuing
import and export business for many years,
MERZSAN AS. It has taken its place in the
sector with its commercial name. MERZSAN,
which has remained intact to this day,
continues to offer different tastes in beef, lamb,
offal and frozen products. It has taken its place
in the world markets by exporting to more than
15 countries with its delicious and wide variety
of options.

Integrated  facilities and  experienced
employees; It continues its production with a
quality service approach in an area of 11,000
square meters with its dynamic, innovative
and enterprising staff. Appealing to your eye
pleasure with its different packages and your
taste buds with its different flavors, MERZSAN
is an indispensable treat for your guests, loved
ones and friends.
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Kuzu eti, bircok evde tiiketilen ve oldukca tercib
edilen kirmiz bir ettir. Genellikle haslama, izgara, kavurma

veya rosto yontemleriyle pisirilerek yenir.

Lamb meat is consumed in many homes and is highly preferred. It is ared meat.
Usually boiled, grilled, roasted or cooked using roasting methods.
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Carcass Lamb
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Leg of lamb
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KANAT
PIRZOLA

Lamb wing chops
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FILETO

Lamb fillet
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Lamb chop cutlet
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Lamb fillet (Covered)
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Lamb's shank
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Lamb cage
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Dana eti, mutfaklarda en sik tiiketilen

KEMIKSIZ
BUT

boneless leg of lamb

1 @b ggu WS> 1%

et cesitlerinden biridir. Hayvamn farkl bolgelerinden

gelen et lezzeti ile tercib edilir.

Beef is one of the most frequently consumed meat types in kitchens. Meat

coming from different parts of the animal is preferred for its flavor.
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Beef tenderloin
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Sliced lamb neck
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Sliced veal shank
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Beef crumbs
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Beef sirloin

16l Spols o

BULAS

Beef goulash
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Boiled beef
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Veal shank
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Ground beef
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Veal shortleg
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Minced beef breast
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Beef carcassarm
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Beef carcassleg
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Flaked veal
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Osso Buco
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PARCAET
GERDAN

Beef piece meat neck
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Veal bacon entrepot
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Beef piece meat shovel
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Veal clawta

J2sll e Ugls



mezsncer | JANA

SOKUM

Beef tenderloin
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T-bone steak
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SOTE

Sautéed veal
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Veal tranche
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Veal three set
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Leanbeef cubed
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VAGSIZ
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Lean ground beef
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Beef brain Beef billur

| adlglos [ Jglw an

Hayvanlar karkas etleri bari¢ yenilebilir
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meat, are offal. Liver head, tripe, etc.
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VUREK & & BOBREK

Beef heart “ ‘ Lamb kidney
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KUYRUK VABI

Lamb tail fat
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Hayvanlarin karkaslart ve sakatatlari baric yenilebilir.
Kuyruk ve i¢ yaglaridr: Bobrek yagi, gomlek yagi bunlar
kavurma, doner ve sulu yemeklerde kullanilir.

Animals are edible, except for their carcasses and offal. It is the tail and inner fat. Kidney oil
and shirt oil are used in roasting, doner kebab and stews.
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MERZSAN GIDA SAN.TiC.AS.
Sanayi Mah. 60378 Nolu Cad. No:10/12 Sehitkamil | GAZIANTEP | TURKEY

Q +905322130412 ® info@merzsancom



