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HIKAYEMIZ - OUR STORY

Her sey aslinda kugUklUkten beri hayalini kurdugu kendi isinin lideri olma ile basladi. Strekli kendi isini nasil kurup neler
yapabilecegi Uzerine kendini gelistiriyor ve bu alanda kendi igin rol model olabilecek kigileri arastiriyor hayat hikayelerin-
den kendine pay ¢ikartiyor idi. Tabii bunu yaparken de ticaretin asil ilerlemek istedigi sektor oldugunu da yavas yavas
kesfediyordu. Fakat ilk yaptigi is tabii ki TY International olmadi. Bugline degin bircok farkli sektérde calisti ve tecrlbe
edindi. Yaklasik 12 yil boyunca farkl sektorlerde ve farkl firmalarda edindigi bilgi ve tecribe ile kendi sirketini kurma
hayalini gerceklestirdi.

Uluslararasi Ticaret Uzmani, TY International Co. kurucusu ve bir annenin girisim hikayesi Lucerne...

TY International’in istiraki olarak tarimda surdurudlebilir verimlilik ilkesiyle yola ¢ikan Lucerne, Akdeniz'in incisi Mersin'in
verimli topraklarinda her mevsim taptaze yetisen meyveleri ve sebzeleri Freeze-Dry teknolojisi ile kurutarak katma
degerli tarim Urlnleri Uretmektedir. Uriinlerimiz kullandigimiz freeze dry teknolojisi sayesinde besin degerlerini %97
oraninda koruyor. Sadece suyunu uzaklastirdi§imiz meyve sebzeleri orijinal formunu, rengini ve tadini bozmadan ¢itir
¢itir sizlere ulastirlyoruz. Amacimiz dinya genelinde, her kesimden tuketicinin kolaylikla ulasabilecegi ve tlketebilecegi
saglkl atistirmaliklar Gretmektir

It all started with being the leader of her own business, which she dreamed of since she was little. She was constantly
improving herself on how to set up her own business and what she could do, and she was searching for people who
could be role models for her in this field, and she was taking credit for her life stories. Of course, while doing this, she was
gradually discovering that trade was the sector she wanted to advance in. But of course, the first job she did was not TY
International. She has worked and gained experience in many different sectors until today. With the knowledge and
experience she gained in different sectors and different companies for about 12 years, she realized her dream of
establishing her own company.

International Trade Specialist, TY International Co. Founder and mother's entrepreneurial story Lucerne...

Setting off with the principle of sustainable productivity in agriculture as a subsidiary of TY International, Lucerne
produces value-added agricultural products by drying the fruits and vegetables that grow fresh in the fertile soil of
Mersin, the pearl of the Mediterranean, every season, with Freeze-Dry technology. Thanks to the freeze dry technology
we use, our products preserve their nutritional values by 87%. Only the fruit and vegetables that we remove the juice
from are delivered to you crispy without compromising their original form, color and taste. Our aim is to produce healthy
snacks that can be easily reached and consumed by consumers from all walks of life around the world.
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HAKKIMIZDA - ABOUT US

Tarkiye'nin onemli yeni nesil sirketlerinden TY International’in istiraki olarak tarimda strddrulebilir verimlilik ilkesiyle yola
¢ikan Lucerne, tarladan taze olarak toplanan meyveleri Freeze-Dry teknolojisi ile kurutarak katma degerli tarim Grinleri
Uretmektedir. Amacimiz dunya genelinde, her kesimden tuketicinin kolaylikla ulasabilecegi ve tlketebilecegi saglikh
atistirmaliklar Gretmektir.

Lucerne Freeze-dry teknolojisi sayesinde tam mevsiminde taze olarak aldiginiz drinleri kurutabilir ve igindeki besin
degerleri neredeyse hi¢ kaybolmadan yillarca glvenle saklayabilirsiniz. Boylece saglikli ve lezzetli yemeklerinizi dilediginiz
zaman, dilediginiz yerde ve hatta dilediginiz mevsimde tlketebilirsiniz.

Doga ile vakit gecirmeyi seviyorsaniz sizin icin harika bir haberimiz var. Sirt ¢cantanizin yeni vazgecilmezi olan
Freeze-dried besinler ile kampta, dagda veya dogada tek yapmaniz gereken cantanizdaki saglikli ve leziz atistirmaliklar
yemek.

Freeze-dry teknolojisi ile kurutulmus olan yiyecekler 25 yila kadar dayanir. Bu sayede deprem ¢antasi ya da herhangi bir
acil durum kiti icin az yer kaplayan, uzun sure tazeligini koruyan gida paketleri hazirlayabilirsiniz.

Lucerne, yapilan AR-GE calismalariyla pazarin ihtiyacina gére Grln gelistiren geng, dinamik ve profesyonel ekibiyle
sizlere UrUnlerini tattirabilmek icin sabirsizianmaktadir.

Lucerne, a subsidiary of TY International, one of Turkey's leading new generation companies, which sets out with the
principle of sustainable productivity in agriculture, produces value-added agricultural products by drying the fruits that
are freshly picked from the field with Freeze-Dry technology. Our aim is to produce healthy snacks that can be easily
reached and consumed by consumers from all walks of life around the world.

Thanks to the Lucerne Freeze-dry technology, you can dry the products you buy fresh in the season and safely store
them for years without losing their nutritional values. Thus, you can consume your healthy and delicious meals whenever
you want, wherever you want and even in the season you want.

If you like to spend time with nature, we have great news for you. With freeze-dried foods, the new indispensable part
of your backpack, all you have to do is eat healthy and delicious snacks in your bag, whether in the camp, on the moun-
tain or in nature.

Food dried with the freeze-dry technology lasts up to 25 years. In this way, you can prepare food packages that take up
little space and maintain their freshness for a long time for an earthquake bag or any emergency kit.

Lucerne is looking forward to making you taste its products with its young, dynamic and professional team that
develops products according to the needs of the market with its R&D studies.
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LIYOFILiZASYON (FREEZ DRY) NEDIR?

Freeze Dry Teknolojisi 1900’14 yillarin ilk ceyreginde gelistirilmistir. Ik liyofilizasyon islemi yapan cihaz 1905 yilinda Bene-
dict & Manning tarafindan gelistirilmis olan bir kimyasal pompadan tdremistir.

1930'lu yillardan bu yana liyofilizasyondan ecza ve biyo-teknoloji firmalari tarafindan yenilenmis diger yanda, ilk
dondurularak kurutulmusg gida 6rnegi olan hazir kahve ise, ilk defa 1938'de, Brezilya'nin fazla kahve stoklarina ¢ozim
bulmasi talebi Uzerine Nestlé tarafindan gelistirildi.

Liyofilizasyon (freeze dry), maddenin kurutulmasi igin siblimasyon adi verilen bir siregten gegen koruma teknigidir.
Urdnlerin icinde bulunan su en basta dondurulur ve bu haldeyken siblimasyonla su uzaklastirilir.

Sublimasyon maddenin kati (buz) halden gaz (su buhar) haline, maddenin sivi hali atlanarak yani buzun erimesine imkan
olmaksizin gegisidir. Buz haline gelmis su, dUstk basing ortaminda, belli belirsiz bir sicaklik artisi durumunda dogrudan

buharlasir. Boylelikle kurumanin elde edilmesi icin yUksek sicakliklara intiyag kalmaz.

Boylelikle Grdnlerin molekdler ve hiicre yapisinda yariima vb. degisikliklere yol agmaz.
I¢ ve dis yapisi bozulmaz neredeyse en bastaki hallerini korurlar.

Liyofilizasyonun kullanim alanlari

. Meyve ve Sebze . Kozmetik Medikal
«  Sutve Sut Urdnleri « Evcil Hayvan Mamalar
. Et ve Balik Kurutma . Tarihi Eser ve Belge Kurutma

WHAT IS LYOPHILIZATION?

Freeze Dry Technology was developed in the first quarter of the 1900s. The first lyophilization device was derived from
a chemical pump developed by Benedict & Manning in 1905.

Since 1930s, lyophilization has been improved by pharmacy and biotechnology companies, on the other hand, coffee,
the first freeze-dried food sample, was first developed by Nestlé in Brazil in 1938, upon demands that it finds solution
to Brazil's excess coffee stocks.

Lyophilization (freeze dry) is the technique of protection through a process called sublimation for drying the material.

Water contained in the products is frozen at the very beginning and while in this situation, the water is expelled by
sublimation.
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Sublimation is the transition of the material from solid (ice) state to gas (water vapor) state, by skipping the liquid state
of the material, that is, without allowing the ice to melt. The iced water directly evaporates in low-pressure environment,
in the event of a slight increase in temperature. In this way, high temperatures are not needed for obtaining preserva-
tion.

Thus, it does not cause changes like cleavages and so on in products’ molecule and cell structure. Their inner and outer
structures are not spoiled, they preserve almost their original states.

Areas of uses of lyophilization

. Fruit and Vegetable . Cosmetics Medical
. Milk and Milk Products . Pet Foods
. Meat and Fish Drying . Historical Artifacts and Document Drying

LIYOFILIZASYON iSLEMI

Genel hatlariyla liyofilizasyon iglemi Gg temel asamadan meydana gelir:
. Dondurma,

. Birincil kurutma (stblimasyon),

. ikincil kurutma (dezorpsiyon)

Asamalar su sekilde seyreder:

Urtin dondurma isleminden gegirilir.
Uriin tipine gdre dondurma isleminin slresi iyice uzun veya biraz daha kisa tutulur.

Birincil kurutma asamasinda Grdndn icinde bulundugu liyofilizasyon kabininde hafif bir vakum uygulanir ve sicaklik
giderek dUstlkge yUksek enerjideki molekdller kendiliginden disari ugarlar.

ikincil kurutma asamasinda ise, 6te yandan, vakum maksimum seviyeye cikarilir ve kristallesmis ve maddeye tutunup
kalmis son su molekulleri maddeden disari gekilir.
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LYOPHILIZATION PROCESS

Generally, the lyophilization process consists of three basic stages:
. Freezing

. Primary drying (sublimation)

. Secondary drying (desorption)

The stages progress as follows:

The product is passed through freezing process.
Depending on the type of the product, the duration of the freezing process is kept longer or shorter.

At the primary drying phase, a slight vacuum is applied in the lyophilization cabinet in which the product is present, and
as the temperature decreases, higher energy molecules fly out by themselves.

As for the secondary drying phase, vacuum is taken to the maximum level and the final water molecules that are crysta-
llized and remain clinged to the material are drawn out of the material.

LIYOFILIZATOR TEKNOLOJISi

Liyofilizasyon, silindirik bir ana gévdenin icinde bulunan paslanmaz ¢elik bir kabinde veya odada bulunan raflara, malze-
menin icine konuldugu tepsilerin surdlmesi ve kabin kapaginin sikica kapatiimasi sonrasinda baslatilir.

Kabin diginda bir vakum pompasi bulunur. Yogusturucu igeride de digarida da bulunabilir. Bazi liyofilizatorlerin ylkleme
ve bosaltma igin iki uglarinda ayri kapaklart bulunur. Bunlarin bir tarafi bosaltma bir tarafi ylkleme bolimune agilir.

Tepsilerin yUklemesi tasiyici arabalar vasitasiyla yapilir. Siselerin yerinden oynamamasi igin ise kanalli tepsiler kullanilir.

Bu siselerin tipalari su buharinin ¢ikisini saglamak igin tam kapali degildir. islem bitiminde aygitin icerisinde bulunan
mekanizma kapatir.

FREEZE DRYER TECHNOLOGY

Lyophilization is initiated after the trays, on which the material is placed, are driven onto shelves that are in a
stainless-steel cabinet in a cylindrical main body or are in the room and after the cabinet cover is tightly closed.

There is a vacuum pump outside the cabinet. The condenser may be inside or outside. Some lyophilizators have separa-
te caps on both ends for loading and unloading. One side of them is opened to unloading section and one side is opened
to the loading section.

The loading of the trays is carried out by means of transport vehicles. Channel trays are used to prevent bottles from
getting loose.

The stoppers of these bottles are not completely closed to allow the water vapor to escape. At the end of the process,
the mechanism inside the device is turned off.
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UYGULAMA NASIL GERCEKLESTIRILIR?

Liyofilizasyon Liyofilizator adi verilen aygitta -50 ila -60 C ye inerek malzemeler dondurulur.

Hem stblimasyonu hem de kurutmayi saglayacak vakum ortamini olusturur. Bu aygita bagka bir sogutucuda dondurul-
mus UrUnlerde konulabilir. Cikan su buhari vakum pompasi ile bosaltiimak yerine kondansatorlerde yogusturularak buza
donduardlr.

Bir sonraki donguden 6nce bu buz ¢ézdurdlerek disari alinir. D6ngl dondurma, birincil kurutma ikincil kurutma evrelerin-
den olusur.

ikincil kurutmada vakum yardimiyla malzemeye tutunmus son su molekulleride disari alinir. Sire Griinden Uriine degisir.
Dondurma hizi yavasgsa buyUk, hizliysa klguk buz kiristalleri olusur. Bu da kurutma oranina ve hizina etki eder

HOW IS THE APPLICATION IS IMPLEMENTED?

The materials are frozen in the device, called as Lyophilization Lyophilizator, at -50 to -600 ° C.

It creates the vacuum environment that will provide both sublimation and drying. Also, the products that are frozen in
another cooler may be placed in this device. Instead of discharging the resulting water vapor with a vacuum pump, they
are condensed in condensers and transformed into ice.

This ice is thawed and taken out before the next cycle. Cycle freezing consists of primary drying and secondary drying
stages.

In secondary drying, also the last water molecules clinging to the material are taken out by means of vacuum. The time
varies from product to product. If the freezing speed is slow, bigice crystals, if it is fast, small ice crystals are formed. This
in turn affects the drying rate and speed.

AVANTAJLARI

- Gida Urdnlerinde sicakliklarini yUkseltmedidi icin sicagin verdigi hasari vermez, gidalarin dig géridntmlerini, renkleri-
ni, dokularini tatlarini,aromalarini korur.

. Geleneksel kurutma yontemlerine kiyasla,islem sonunda kalan nem orani % 1-2 ile daha disik seviyededir.

. Yeniden sulandirilan hicreler oldukga yuksek oranlarda ve disuUk hasarla yagam bulur,yeniden sulandirilan gidalar
yeniden taze hale gelir.

- Tazelik nitelikleri liyolofilizasyonla korunmus gidalarin agirliklari ortalama 10°a 1 oraninda dUsuk olur.

. Korunakli bigcimde ambalajlanmis Urdnler normal ortam sicakliklarinda gok uzun bozulmadan dayanabilirler/
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. Malzemeleri uzun sure ¢ok dusuk sicakliklarda tutmadigi icin donma stresine bagli olumsuz etkileri de azdir. Islak
kagitlari, kumaslar ve ahsap esya benzeri malzeme yetkinlikle kurutulur.

. Sivilarin (ilaclar ,asilar vb. nihai kaplarinda islem gérmesine imkan verir.

«  Yeniden sulandirilan gidalar yeniden taze hale gelir.

. Liyofilizasyonda sicak hava ile kurutmada sicak havadan kaynaklanan kavrulma etkisi meydana gelmez.

. Buatln bu avantajlart malzemelerin yeniden sulandiriimalari kolay, hizli ve sorunsuz gerceklesir.

. Hasas malzemelerin rehidratasyonunda ise izotonik su kullanilip yine bazi yardimci ¢ozuculerden yararlanihr.

. Bakteriler gibi yasayan hicre iceren malzemenin yeniden teskili icinde bu tip yardimcilar kullanihir.

. Sicak hava ile kurutma ve konservelemeye kiyasla bu agidan daha iyidir.

. Cigekler ¢ok uzun sure canl gérdndmlerini korurlar.

. Gidalarda bu stre kimi durumlarda 30 yilla ifade edilmektedir.

. YUksek kaliteli Gran verir.

. Vitamin ve mineral kaybr minimumdur.

+ Urlinun sekil ve boyutlarinda herhangi bir degisim olmaz .

. Uzaklastirilan su tekrar kazandirilabilir.

ITS ADVANTAGES

. Since it does not increase the heat of food products, it does not inflict the damages caused by heat; it protects the
outer appearances, colors, textures, tastes, aromas of foods.

. Compared to the conventional drying methods, the rate of the residual moisture at the end of the process is 1-2%
lower.

. The rate at which the rehydrated cells enliven is very high and the damage they incur is low, the rehydrated food
become fresh again.

. The weights of foods, freshness qualities of which are protected through Ilyophilization, are lower at the proportion
of 1in 10 in average.

. The products that are packaged in a protective way can endure very long time at normal ambient temperatures
without degradation.

. Since it does not keep the materials at very low temperatures for long time, it has few adverse effects caused by
freezing stress. Wet papers, fabrics and wood-like materials are competently dried.

. Allows liquids (such as drugs, vaccines etc.) to be processed in their final containers.

+  Therehydrated foods become fresh again.

. In lyophilization, the roasting effect caused by hot air in drying with hot air does not occur.

. All these advantages, rehydration of the materials take place easily, quickly and smoothly.

. As for in the rehydration of the sensitive materials, isotonic water and some auxiliary solvents are used.

+  These types of auxiliaries are used also for regenerating the material containing living cells such as bacteria.

+ Inthis respect, it is better than hot air drying and canning

. Flowers retain their vibrant appearances for a very long time.

. This period is sometimes expressed as 30 years in case of foods.

. It yields high quality product.

. Vitamin and mineral loss is minimal.

. No change occurs in the shape and dimensions of the product.

+  The expelled water can be regained.
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Liyofilize gida Grdnlerinin raf émurleri The shelf life of the lyophilized food

yaklasik olarak soyledir products is approximately as follows

Sebze, Meyve, Hamur isi yiyecekler, Sut 8-10yIl Vegetables, Fruits, Pastry foods, Milk 8-10 Years

Filizlenen tohumlar, Soslar, Cesniler, Etler 5-10 yil Sprouted seeds, Sauces, Seasonings, Meats ||5-10 Years

Yumurta ve Peynir tozlari S+ yil Eggs and cheese dusts: more than +5 Years

Yemekler 1-Syil Meals 1-5 Years

Hububat, Fasulyegiller, Bezelyeler 10-15 yil Cereals, Beans, Peas 10-15 Years
01 02 03 04 05

Washing Cutting&Slicing
Stage Operations Stage

06 07 08 09 10

-32°C
Freezing Stage

Transfer to
15-20 Gr Packs

3-5 Kg Packages
Filling (7% humidity
room)

5/+5°C
Placing on the trays
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LUCERNE  $RiVEerey

FREEZE DRY TECNOLOGY

icindekiler / Ingredients
Cilek / Strawberry

Besin Degeri / Nutrition Facts 100g igin
%RA"

Enerji / Energy (kj/kcal) 1511/ 354 18%
Yag / Fat (g) [¢] 0%
-Doymus Yag / Saturated Fat (g) o] 0%
Karbonhidrat / Carbonhydrate (g) 89 34%
-Seker / Sugar (g) 60 66%
Lif / Fiber (g) 14 54%
Protein / Protein (g) 6 12%
Tuz / Salt (g) 0,2 3%

Dondurularak Kurutulmus Cilek (20 G)

Lucerne dondurularak kurutulmus cilekler, kontrollG tarim uygulamasi ile yetistirilen cileklerin dnce dondurulmasi sonra
freeze dry teknolojisi ile kurutulmasi sonucu elde edilmektedir. Meyvelerin tat, koku, renk ve besin degerlerini korumada
en ideal ydntem olan freeze dry teknolojisi ile dort mevsim dilediginiz meyveyi mevsiminde tuketiyormus hissi yasarsiniz.

Siz hala Lucerne dondurularak kurutulmus cilek denemediniz mi?

Katkisiz, koruyucusuz, seker ilavesiz bu dogal ve saglikl cilekleri dilerseniz dogrudan atistirmalik veya pasta yaparken,
bitki cayiyaparken, aromali sular hazirlarken, yulaf ve tahil gevreklerinizde kullanabilirsiniz. Tercihi tamamen sizin damak
zevkinize birakiyoruz.

Lucerne Freeze Dried Strawberries (20 G)

Lucerne freeze-dried strawberries are obtained by first freezing the strawberries grown with a controlled agricultural
practice and then drying them with freeze dry technology. With the freeze dry technology, which is the most ideal
method for preserving the taste, smell, color and nutritional values of fruits, you will feel like you are consuming the fruit
you want in all seasons.

Haven't you tried Lucerne freeze dried strawberries yet?

You can use these natural and healthy strawberries without additives, preservatives, added sugar directly as a snack
or while making cakes, baking cakes, making herbal tea, preparing flavored waters, and in your oats and cereals. We
leave the choice entirely to your taste.

Vegan, glutensiz, seker ilavesiz, katkisiz, koruyucusuz PREMIUM
v Vegan, No Gluten, No Added Sugar, No Additive, No Preservative QUALITY

FREEZE DRY TECNOLOGY
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FREEZE DRIED

icindekiler / Ingredients
Portakal / Orange

LUCERNE
Enerji / Energy (kj/kcal) 1348 / 322 16%
Yag / Fat (g) 09 1%
-Doymus Yag / Saturated Fat (g) 03 2%
Karbonhidrat / Carbonhydrate (g) 86,1 33%
-Seker / Sugar (g) 55,1 61%
Lif / Fiber (g) 23,4 94%
Protein / Protein (g) 4 8%
Tuz / Salt (g) [¢] 0%

Dondurularak Kurutulmus Portakal (20 G)

Lucerne dondurularak kurutulmus portakallar, kontrollG tarim uygulamasi ile yetigtirilen portakallar 6nce dondurulmasi
sonra freeze dry teknolojisi ile kurutulmasi sonucu elde edilmektedir. Meyvelerin tat, koku, renk ve besin degerlerini
korumada en ideal ydontem olan freeze dry teknolojisi ile dort mevsim dilediginiz meyveyi mevsiminde tuketiyormus hissi
yasarsiniz.

Siz hala Lucerne dondurularak kurutulmus portakal denemediniz mi?

Katkisiz, koruyucusuz, seker ilavesiz bu dogal ve saglikli portakallari dilerseniz dogrudan atigstirmalik veya pasta yapar-
ken, bitki cayi yaparken, aromali sular hazirlarken, yulaf ve tahil gevreklerinizde kullanabilirsiniz. Tercihi tamamen sizin
damak zevkinize birakiyoruz.

Lucerne Freeze Dried Orange (20 G)

Lucerne freeze-dried oranges are obtained by first freezing the oranges grown with a controlled agricultural practice
and then drying them with freeze dry technology. With the freeze dry technology, which is the most ideal method for
preserving the taste, smell, color and nutritional values of fruits, you will feel like you are consuming the fruit you want
in all seasons.

Haven't you tried Lucerne freeze dried orange yet?

You can use these natural and healthy oranges without additives, preservatives, added sugar directly as a snack or
while making cakes, baking cakes, making herbal tea, preparing flavored waters, and in your oats and cereals. We leave
the choice entirely to your taste.

Vegan, glutensiz, seker ilavesiz, katkisiz, koruyucusuz PREMIUM
Vegan, No Gluten, No Added Sugar, No Additive, No Preservative QUALITY
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© FREEZE DRIED
LUC ERN E RASPBERRY

icindekiler / Ingredients
Ahududu / Raspberry

%RA"
Enerji / Energy (kj/kcal) 1312 / 356 16%
Yag / Fat (g) 04 9%
-Doymus Yag / Saturated Fat (g) 0,1 1%
Karbonhidrat / Carbonhydrate (g) 83 32%
-Seker / Sugar (g) 334 37%
Lif / Fiber (g) 26,4 106%
Protein / Protein (g) 58 12%
Tuz / Salt (g) 0,2 3%

Dondurularak Kurutulmus Ahududu (20 G)

Lucerne dondurularak kurutulmus ahududular, kontrollG tarim uygulamasi ile yetistirilen ahududularin 6nce dondurul-
masi sonra freeze dry teknolojisi ile kurutulmasi sonucu elde edilmektedir. Meyvelerin tat, koku, renk ve besin degerlerini
korumada en ideal ydontem olan freeze dry teknolojisi ile dort mevsim dilediginiz meyveyi mevsiminde tuketiyormus hissi
yasarsiniz.

Siz hala Lucerne dondurularak kurutulmus ahududu denemediniz mi?

Katkisiz, koruyucusuz, seker ilavesiz bu dogal ve saglikl ahududulari dilerseniz dogrudan atistirmalik veya pasta yapar-
ken, bitki cayr yaparken, aromali sular hazirlarken, yulaf ve tahil gevreklerinizde kullanabilirsiniz. Tercihi tamamen sizin
damak zevkinize birakiyoruz.

Lucerne Freeze Dried Raspberry (20 G)

Lucerne freeze-dried raspberries are obtained by first freezing the raspberries grown with a controlled agricultural
practice and then drying them with freeze dry technology. With the freeze dry technology, which is the most ideal
method for preserving the taste, smell, color and nutritional values of fruits, you will feel like you are consuming the fruit
you want in all seasons.

Haven't you tried Lucerne freeze dried raspberry yet?

You can use these natural and healthy raspberries without additives, preservatives, added sugar directly as a snack or
while making cakes, baking cakes, making herbal tea, preparing flavored waters, and in your oats and cereals. We leave
the choice entirely to your taste.

Vegan, glutensiz, seker ilavesiz, katkisiz, koruyucusuz PREMIUM
Vegan, No Gluten, No Added Sugar, No Additive, No Preservative QUALITY

FREEZE DRY TECNOLOGY
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FREEZE DRIED

icindekiler / Ingredients
Bogurtlen / Blackberry

LUCERNE
Enerji / Energy (kj/keal) 1434 / 335 17%
Yag / Fat (g) 13 2%
-Doymus Yag / Saturated Fat (g) o] 0%
Karbonhidrat / Carbonhydrate (g) 87 34%
-Seker / Sugar (g) 52 58%
Lif / Fiber (g) 22 89%
Protein / Protein (g) 5 10%
Tuz / Salt (g) o] 0%

Dondurularak Kurutulmus Bégdirtlen (20 G)

Lucerne dondurularak kurutulmus bogurtlenler, kontrollG tarim uygulamasi ile yetistirilen bogurtlerin 6nce dondurul-
masi sonra freeze dry teknolojisi ile kurutulmasi sonucu elde edilmektedir. Meyvelerin tat, koku, renk ve besin degerlerini
korumada en ideal ydontem olan freeze dry teknolojisi ile dort mevsim dilediginiz meyveyi mevsiminde tuketiyormus hissi
yasarsiniz.

Siz hala Lucerne dondurularak kurutulmug bégiirtlen denemediniz mi?

Katkisiz, koruyucusuz, seker ilavesiz bu dogal ve saglikl bogurtlenleri dilerseniz dogrudan atistirmalik veya pasta yapar-

ken, bitki cayr yaparken, aromali sular hazirlarken, yulaf ve tahil gevreklerinizde kullanabilirsiniz. Tercihi tamamen sizin
damak zevkinize birakiyoruz.

Lucerne Freeze Dried Blackberry (20 G)

Lucerne freeze-dried blackberries are obtained by first freezing the blackberries grown with a controlled agricultural
practice and then drying them with freeze dry technology. With the freeze dry technology, which is the most ideal
method for preserving the taste, smell, color and nutritional values of fruits, you will feel like you are consuming the fruit
you want in all seasons.

Haven't you tried Lucerne freeze dried blackberry yet?

You can use these natural and healthy blackberries without additives, preservatives, added sugar directly as a snack
or while making cakes, baking cakes, making herbal tea, preparing flavored waters, and in your oats and cereals. We
leave the choice entirely to your taste.

Vegan, glutensiz, seker ilavesiz, katkisiz, koruyucusuz PREMIUM
Vegan, No Gluten, No Added Sugar, No Additive, No Preservative QUALITY
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FREEZE DRIED

icindekiler / Ingredients

Elma / Apple
LUCERNE
Enerji / Energy (kj/kcal) 1565 / 367 19%
Yag / Fat (g) (o] 0%
-Doymus Yag / Saturated Fat (g) (o] 0%
Karbonhidrat / Carbonhydrate (g) 96 37%
-Seker / Sugar (g) 65 72%
Lif / Fiber (g) m 44%
Protein / Protein (g) 17 3%
Tuz / Salt (g) 0 0%

Dondurularak Kurutulmus Elma (20 G)

Lucerne dondurularak kurutulmusg elmalar, kontrolli tarim uygulamasi ile yetigtirilen elmalarin énce dondurulmasi
sonra freeze dry teknolojisi ile kurutulmasi sonucu elde edilmektedir. Meyvelerin tat, koku, renk ve besin degerlerini
korumada en ideal yontem olan freeze dry teknolojisi ile dort mevsim dilediginiz meyveyi mevsiminde tuketiyormus hissi
yasarsiniz.

Siz hala Lucerne dondurularak kurutulmus elma denemediniz mi?

Katkisiz, koruyucusuz, seker ilavesiz bu dogal ve saglikli elmalari dilerseniz dogrudan atistirmalik veya pasta yaparken,
bitki cayryaparken, aromali sular hazirlarken, yulaf ve tahil gevreklerinizde kullanabilirsiniz. Tercihi tamamen sizin damak
zevkinize birakiyoruz.

Lucerne Freeze Dried Apple (20 G)

Lucerne freeze-dried apples are obtained by first freezing the apples grown with a controlled agricultural practice and
then drying them with freeze dry technology. With the freeze dry technology, which is the most ideal method for preser-
ving the taste, smell, color and nutritional values of fruits, you will feel like you are consuming the fruit you want in all
seasons.

Haven't you tried Lucerne freeze dried apple yet?

You can use these natural and healthy apples without additives, preservatives, added sugar directly as a snack or while
making cakes, baking cakes, making herbal tea, preparing flavored waters, and in your oats and cereals. We leave the
choice entirely to your taste.

Vegan, glutensiz, seker ilavesiz, katkisiz, koruyucusuz PREMIUM
Vegan, No Gluten, No Added Sugar, No Additive, No Preservative QUALITY
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FREEZE DRIED

icindekiler / Ingredients
Muz / Banana

LUCERNE
Enerji / Energy (kj/keal) 1617 / 380 19%
Yag / Fat (g) o] 0%
-Doymus Yag / Saturated Fat (g) (o] 0%
Karbonhidrat / Carbonhydrate (g) 92 35%
-Seker / Sugar (g) 18 20%
Lif / Fiber (g) 26 10%
Protein / Protein (g) 4,2 8%
Tuz / Salt (g) 0 6%

Dondurularak Kurutulmus Muz (20 G)

Lucerne dondurularak kurutulmus muzlar, kontrollG tarim uygulamasi ile yetistirilen muzlarin nce dondurulmasi sonra
freeze dry teknolojisi ile kurutulmasi sonucu elde edilmektedir. Meyvelerin tat, koku, renk ve besin degerlerini korumada
en ideal yontem olan freeze dry teknolojisi ile dort mevsim dilediginiz meyveyi mevsiminde tuketiyormus hissi yasarsiniz.

Siz hala Lucerne dondurularak kurutulmus muz denemediniz mi?

Katkisiz, koruyucusuz, seker ilavesiz bu dogal ve saglikli muzlari dilerseniz dogrudan atistirmalik veya pasta yaparken,
bitki cayi yaparken, aromali sular hazirlarken, yulaf ve tahil gevreklerinizde kullanabilirsiniz. Tercihi tamamen sizin damak
zevkinize birakiyoruz.

Lucerne Freeze Dried Banana (20 G)

Lucerne freeze-dried bananas are obtained by first freezing the bananas grown with a controlled agricultural practice
and then drying them with freeze dry technology. With the freeze dry technology, which is the most ideal method for
preserving the taste, smell, color and nutritional values of fruits, you will feel like you are consuming the fruit you want
in all seasons.

Haven't you tried Lucerne freeze dried banana yet?

You can use these natural and healthy apples without additives, preservatives, added sugar directly as a snack or while
making cakes, baking cakes, making herbal tea, preparing flavored waters, and in your oats and cereals. We leave the
choice entirely to your taste.

Vegan, glutensiz, seker ilavesiz, katkisiz, koruyucusuz PREMIUM
Vegan, No Gluten, No Added Sugar, No Additive, No Preservative QUALITY
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FREEZE DRY TECNOLOGY

icindekiler / Ingredients

incir / Fig
e e
%RA*

Enerji / Energy (kj/kcal) 1710 / 405 20%
Yag / Fat (g) 6,6 9%
-Doymus Yag / Saturated Fat (g) 09 5%
Karbonhidrat / Carbonhydrate (g) 78 30%
-Seker / Sugar (g) 62 69%
Lif / Fiber (g) 32 13%
Protein / Protein (g) 7 14%
Tuz / Salt (g) 0,6 10%

Dondurularak Kurutulmus incir (20 G)

Lucerne dondurularak kurutulmus incirler, kontrollG tarim uygulamasi ile yetistirilen incirlerin 6nce dondurulmasi sonra
freeze dry teknolojisi ile kurutulmasi sonucu elde edilmektedir. Meyvelerin tat, koku, renk ve besin degerlerini korumada
en ideal ydntem olan freeze dry teknolojisi ile dort mevsim dilediginiz meyveyi mevsiminde tuketiyormus hissi yasarsiniz.

Siz hala Lucerne dondurularak kurutulmus incir denemediniz mi?

Katkisiz, koruyucusuz, seker ilavesiz bu dogal ve saglikli incirleri dilerseniz dogrudan atistirmalik veya pasta yaparken,
bitki cayiyaparken, aromali sular hazirlarken, yulaf ve tahil gevreklerinizde kullanabilirsiniz. Tercihi tamamen sizin damak
zevkinize birakiyoruz.

Lucerne Freeze Dried Fig (20 G)

Lucerne freeze-dried figs are obtained by first freezing the figs grown with a controlled agricultural practice and then
drying them with freeze dry technology. With the freeze dry technology, which is the most ideal method for preserving
the taste, smell, color and nutritional values of fruits, you will feel like you are consuming the fruit you want in all
seasons.

Haven't you tried Lucerne freeze dried fig yet?

You can use these natural and healthy figs without additives, preservatives, added sugar directly as a snack or while
making cakes, baking cakes, making herbal tea, preparing flavored waters, and in your oats and cereals. We leave the
choice entirely to your taste.

Vegan, glutensiz, seker ilavesiz, katkisiz, koruyucusuz PREMIUM
d@ Vegan, No Gluten, No Added Sugar, No Additive, No Preservative QUALITY
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FREEZE DRIED

icindekiler / Ingredients
Limon / Lemon

LUCERNE Besin Degeri / Nutrition Facts ‘ (100g) | 100gigin
%RA"
Enerji / Energy (kj/kcal) 1611/ 385 19%
Yag / Fat (g) 15 2%
-Doymus Yag / Saturated Fat (g) (o] 0%
Karbonhidrat / Carbonhydrate (g) T4 29%
-Seker / Sugar (g) 14 16%
Lif / Fiber (g) 29 6%
Protein / Protein (g) T4 15%
Tuz / Salt (g) 0,04 0,7%

Dondurularak Kurutulmus Limon (20 G)

Lucerne dondurularak kurutulmus limonlar, kontrolli tarim uygulamasi ile yetistirilen limonlarin 6nce dondurulmasi
sonra freeze dry teknolojisi ile kurutulmasi sonucu elde edilmektedir. Meyvelerin tat, koku, renk ve besin degerlerini
korumada en ideal ydontem olan freeze dry teknolojisi ile dort mevsim dilediginiz meyveyi mevsiminde tuketiyormus hissi
yasarsiniz.

Siz hala Lucerne dondurularak kurutulmus limon denemediniz mi?

Katkisiz, koruyucusuz, seker ilavesiz bu dogal ve saglikli limonlari dilerseniz dogrudan atistirmalik veya pasta yaparken,
bitki cayryaparken, aromali sular hazirlarken, yulaf ve tahil gevreklerinizde kullanabilirsiniz. Tercihi tamamen sizin damak
zevkinize birakiyoruz.

Lucerne Freeze Dried Lemon (20 G)

Lucerne freeze-dried lemons are obtained by first freezing the lemons grown with a controlled agricultural practice and
then drying them with freeze dry technology. With the freeze dry technology, which is the most ideal method for preser-
ving the taste, smell, color and nutritional values of fruits, you will feel like you are consuming the fruit you want in all
seasons.

Haven't you tried Lucerne freeze dried lemon yet?

You can use these natural and healthy lemons without additives, preservatives, added sugar directly as a snack or
while making cakes, baking cakes, making herbal tea, preparing flavored waters, and in your oats and cereals. We leave
the choice entirely to your taste.

Vegan, glutensiz, seker ilavesiz, katkisiz, koruyucusuz PREMIUM
Vegan, No Gluten, No Added Sugar, No Additive, No Preservative QUALITY

www.lucerne.com.tr 0 @ /lucerne_freeze_dry LUCERNE |22

FREEZE DRY TECNOLOGY



FREEZE DRYER

Meyve ve Sebze Siit ve Siit Uriinleri Et ve Balik Kurutma
Fruit and Vegetable Milk and Milk Products Meat and Fish Drying

w7

Kozmetik Medikal Evcil Hayvan Mamalari Tarihi Eser ve Belge Kurutma
Cosmetics Medical Pet Foods Historical Artifacts and Document Drying
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FREEZE DRY TECNOLOGY
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