


e . Ll B i ] I i a‘q

'?-

-":..'""'""‘“ PR 03 a{”" F"H"' S




e
e W A
R e T

Kokleri 1888’lere dayanan 1971 yilinda perakende (riin daditimi ve
toptancilik islerini de is alanlarina ekleyen Helvacizade, 1991 yilinda kurulan
ve suan 85 bin m? agik, 40 bin m? kapali alan (izerinde faaliyet gésteren Zade
Yag tesislerinde bitkisel yag tretimine baslamstir. Aycicek yadi, Zeytinyagi,
Misir yadi, Soya yadi, Kanola yagi, Pamuk yagi, Findik yagi, Fistik yadi, Palm
yagi basta olmak lzere tim c¢esitlerde bitkisel yag dretimi
gergeklestirmektedir. Yag sektoriinde en kapsamli ve ileri teknoloji ile liretim
yapilan Zade tesisleri, Tiirkiye'nin kalitesi ISO 9002 Kalite Sistem Belgesi ile
tescil edilen ilk bitkisel yag tesisi (invanini tasimaktadir. Tim bitkisel yaglari 12
farkli lretim ydntemi uygulayarak (retebilen Tiirkiyedeki TEK tesistir.
Inovasyon ve gelisimi siirdiirmeyi hedefleyen ve bitkisel yaglarda sektérde
cikardigi yeni (rtinleri ile ilkleri baslatan Helvacizade, 2000'li yillarda
uzmanligini gelistirmek amaciyla saglik sektériinde de Ar-Ge ¢alismalarina
baslamistir. 2012 yili itibariyle olgunlasan Ar-Ge c¢alismalari sayesinde
Tiirkiye’'nin ilk saglikli yasam markasi olan Zade Vital markasi ile
eczanelerdeki yerini almistir. Ege Universitesi ve Selcuk Universitesi ile ortak
calismalar yiiriiten ve Diiamer (Dogal Uriinler Arastirma ve Gelistirme
Merkezi) ve dogal saghk destedi triinleri alanindaki ilk Ar-Ge merkezi olan
Zade & Zade Vital Ibni Sina Ar-Ge merkezlerinde endemik, tibbi, aromatik ve
yagli tohum bitkileri lizerine arastirma ve gelistirme ¢alismalari gerceklestiren
Helvacizade, uzmanligini ilerleterek gelisimi esas alan inovatif buluslaraimza
atmaya devam etmektedir. 2017 yilinda Zade Global sirketinin Sikago'da
kurulmasina paralel Zade ve Zade Vital markalari Diinya’ya agilimini
stirdiirmektedir. 18 kalite sistem ve sertifikasyon belgesi ile kaliteye verdigi
6nemle de Tiirkiye'de ve Diinya'da sayili kuruluslar arasinda bulunmaktadir.
Zade ve Zade Vital markalari ile hem gida hem de saglik alanlarin da yenilikgi
driinler ~ gelistirerek tiketicilerine ve muisterilerine hizmet vermeyi

stirdtirmektedir.




Helvacizade, whose roots go back to 1888 and added retail product

distribution and wholesale business in 1971, started production of
vegetable oil in Zade oil facilities, which was established in 1991 and
now operates on 85 thousand m2 open and 40 thousand m2 closed
area. Mainly Sunflower oil, Olive oil, Corn oil, Soybean oil, Canola oil,
Cottonsead oil, Hazelnut oil, Peanut oil, Palm oil is being produced, and
also many different kinds of vegetable oil. The most comprehensive
and advanced technology production facilities Zade made in the oil
sector, Turkey's quality of which has been registered with ISO 9002
Quality System Certificate bears the title of the first vegetable oil plant.
All vegetable oils can be produced by applying 12 different production
methods as unique attribute of the facility First and Unique in Turkey.
Helvacizade, which aims to continue innovation and development and
break the new ground by launching new products with in the vegetable
oil sector, started R & D studies in the health sector in 2000s in order to

improve its expertise. R & D operations maturing in the year 2012

thanks to Turkey's first wellness brand-Zade Vital has been placed as a
unique brand in pharmacies. Helvacizade, continues to break new
ground with innovations by carrying forward of its expertise and being
predicated on development, with the supports of the researches on
endemic, medicinal, aromatic and oilseed crops in Zade & Zade Vital
Ibni Sina R & D centers, which is the first R & D center in natural health
support products area and in DUAMER (Natural Products Research and
Development Center) in cooperation with Ege University and Selcuk
University. In 2017, Zade and Zade Vital brands in parallel with the
establishment of Zade Global in Chicago continues on expanding to
the world. Helvacizade with 18 quality system certification and the
importance given to the quality is among the few institutions in the
world and unique in Turkey. Zade and Zade Vital continue to serve their
consumers and customers by developing innovative products in both

food and health fields.
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130 bin tonluk rafine ve 430 bin tonluk dolum kapasitesi ile kategorisinde énde gelen (iretim tesisleri arasinda yer almaktadir. Kapsamli ileri ve listiin
tiretim teknolojisi ile yag kategorisinde Tiirkiye'de tektir. PLC otomasyon sistemi ile el degmeden insan hatasindan bagimsiz rafinasyon ve 4.0 robotik
teknoloji ile siseleme yapabilmektedir. Ham yag girisi ile baslayan (retim prosesi tamami otomasyon ile siselenmis yag olarak tiiketicilerle
bulusmaktadir. 6 Asamali rafinasyon esnekligi ve terzi usulii yapilandirilan rafinasyon tesisi ile tiim bitkisel yaglari 12 farkli Giretim yéntemi ile (iretim
yapabilen tek tesistir. Tiim bitkisel yaglari 6 asamall tiretim siirecinden gegirerek yiiksek arindirma ile dogal yapisini ve faydalarini koruyarak rafine
eder. Filtrasyon, kimyasal ve fiziksel yag rafinasyonu ve soguk sikim bitkisel yag tretiminin tamamin (stiin teknolojisi sayesinde hepsini bir arada
yapabilen tek tesistir. Uretim icin gerekli olan buharin (iretilmesi icin kurulmus ters ozmoz su iiretimi sayesinde icilebilir su iiretilmektedir. Uretimin
onceliklimalzemesi olan pet ambalaj tiretimini de biinyesinde bulunduran tesiste, yliksek kalitede asit yag liretimi tesisi ile de tiretiminden ¢ikan yan
triinler farkli sektorlere ham madde olarak kazandinlmaktadir. Tesis liretime basladidi ilk giinden bugtine stirekli gelisimi hedefleyerek denetim ve
incelemeler ile 18 kalite ve sistem belgesine sahip olmasi ile alaninda tektir. Her sene bu sertifikalarin yenilenmesi icin denetimler stirdtirdilebilir

olarak devam etmektedir.
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With its annual refinery capacity of 130 thousand tons and bottling

capacity of 430 thousand tons, it is one of the leading production
facilities in its category.Unique in Turkey with its comprehensive
advanced and superior production technology in oil category. Ability
to done rafination without human error through PLC automation
system, bottling process with 4.0 robotic technology. The production
process, which starts with the introduction of crude oil, meets the
consumers as a bottled oil with complete automation. It is the only
facility that can produce all vegetable oils with 12 different production
methods with the 6 stage refinery flexibility and the refining plant
which is tailor-made. It processes all vegetable oils through 6 stages
production process and refines it with high purification by preserving
its natural structure and benefits. Filtration, chemical and physical oil

refining and cold pressed vegetable oil production which is able to

consist of all in one, is also the only facility that can do with its superior
technology. Potable water is produced through the production of
reverse osmosis water for the production of the steam required for
production. In the facility, which is the primary material of production,
which also includes pet packaging production, high-quality acid oil
production plant and the by-products from its production are supplied
as raw materials to different sectors. Since the first day of its inception,
the plant is the only one in its field with the aim of continuous
development and having 18 quality and system certifications through
inspections and audits. The audits for the renewal of these certificates

are continued in a sustainable basis.
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Bitkiler
gunes su,
havave
topragin
altinidr.

Bitkiler glines, su, hava ve topragin altinidir. Her bir bitkinin kendine 6zgti farkli
bir yapisi vardir. Tiirkiye'de ¢ok eski yillardan beri ¢ok cesitli aromatik bitkiler
siniflandirilarak kullaniimaktadir. Kéklerimize bagliligimiz ile bu konuda bir
canlanma ve bilingli bir yonelim tekrar olusmaya baslamistir. Her bir bitkinin
farkli besin degerleri, faydalari ve aromatik lezzetleri bulunmaktadir. En 6nemli
husus ise bitkilerin faydalarini ve aromatik lezzetlerini koruyarak degerli bir
kullanim alani yaratmaktir. Yagdaki uzmanhgimiz sayesinde tim  bitkileri
inceliyoruz ve bitkilerin yaglarini uygun olan iretim yéntemine gdre
siniflandiriyoruz. Soguk sikim, kimyasal ve fiziksel yag rafinasyonu, filtrasyon
gibi farkl tretim tekniklerini bitkilerin dogasina ve kullanim alanina gére
belirliyoruz. Tiim bitkilerin igerdigi farkli faydalara viicudumuzun ihtiyaci var. Bu
ylizden tim bitkisel yaglari hem faydalarini kazanabilmek hem de farkli
aromatik lezzetler ile mutfagimizi gelistirmek (zere kullanabiliriz. Soguk sikim
ve fiziksel yag rafinasyonlarinin yaninda en c¢ok kullanilan kimyasal
rafinasyondur. Dogru Uretim Teknidi ve Dogru Rafinasyon ile tiim cesitli yaglari
kullanmak hayattaki dengenin keyfini yasamaniza yardimci olur.

Plants are under the sun, water, air and soil. Each plant has a distinctive
structure. A wide variety of aromatic plants are used in Turkey since the very
earliest years with classification. Our commitment to our roots and a revival in
this issue and a conscious orientation began to occur again. Each plant has
different nutritional values, benefits and aromatic flavors. The most important
point is to create a valuable usage area by preserving the benefits and aromatic
flavors of the plants. Thanks to our expertise in oil, we examine all plants and
classify the oils of the plants according to the appropriate production method.
We determine different production techniques, such as cold pressing, chemical
and physical oil refining, filtration according to the nature and use of plants.
Allour plants need our body to have different benefits. That's why we can use all
vegetable oils to gain both benefits and to improve our kitchen with different
aromatic flavors. Cold Pressed and physical oil refining as well as the most used
chemical refining. Using all the different oils with the Right Production
Technique and Right Refinery helps you to enjoy the balance of life.




Nattirel
Sizma
Zeytinyagi
mucizenin
ta kendisi.

Natiirel Sizma Zeytinyagi mucizenin ta kendisi. Aromatik lezzetini ve kokusunu
dogadaki ciceklerden, bitkilerden, riizgardan, topraktan, yagmurdan ve en
6nemlisi de yasam kaynadi glinesten alir, <doganin nattirel» halini herhangi bir
islem yapmadan sizlere sunuyoruz. Zeytin agacinin dogasina en uygun bdlge
olan Ege boélgesinin zeytinlerinden Zade Natiirel Sizma Zeytinyagi'mizi
tiretiyoruz. Duyusal 6zellikleri baskin meyvemsi tadi ve kokusu yliksek seviyede
hissedilen, her damak tadina uygun yumusak icimlidir. Zade Natiirel Sizma
Zeytinyagi'nin has aromasini mutfak kullanim alanlarina uygun farkl aromalar
ile zenginlestirdigimiz Zade Aromali Yaglar Serisi her biri birbirinden farkli
lezzetlere olanak sagliyor. Marinasyon, mezeler, bakliyat riinleri ile yapilan
yemekler, deniz riinleri ile yapilan yemekler, et, salata ve makarna soslari,
kizartmalar, zeytinyaghlar vs

Extra Virgin Olive Oil is the miraci
flowers in nature, plants, wind, soil, rair
from the sun, we offer «extra virgin of

produce Zade Extra Virgin Olive Oil fro

the most suitable region for the olive tree. Se

fruity taste and odour is hlghly senstb
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Portakal-Limon Aromali

Natiirel Sizma Zeytinyag:
Zeytinyaghlarda, kiimes
hayvanlan (tavuk, ordek,
hindi, kaz vs) ile yapilan
yemeklerde  kullanilabilir.
Can be used in olive oil dishes,
foods by Poultry (chicken, fowl,
goose, turkey etc).

Biberiye Aromal

Natiirel Sizma Zeytinyag:
Marinasyonda (et, balik,
tavuk), salatalarda ve et
soslarinda kullanilabilir.
Can be used in marination
(meat, fish, chicken), salads
and meat sauces.



Nar-Feslegen-Limon
Aromal Natiirel Sizma
Zeytinyag, Sicak zeytinyaglilar,
salatave mezelerde kullanilabilir.
Can be used in hot olive oil
dishes, salads and appetizers.

Feslegen Aromali

Natiirel Sizma  Zeytinyag:
Salatalarda, mezeler ve makarna
soslarinda kullanilabilir.

Can be used in salads, appetizers

and pasta sauces.



Kimyon- Kirmizi Biber
Sarmsak Aromali Natiirel

Sizma Zeytinyagi Soguk
mezeler ve et soslarinda
kullanilabilir.

Can be used in cold
appetizers and meat

sauces.

Sarimsak-Biberiye -Defne
Aromali  Natiirel Sizma
Zeytinyag: Pilavlar, bakliyat
iirlinlerinden yapilan yemekler
ve et soslarinda kullanilabilir.
Can be used in rice, hot
dishes from pulses products
and meat sauces.



Limon-Feslegen Aromali

Natiirel Sizma Zeytinyag,
Salata soslari, mezeler ve
deniz iiriinleri ile yapilan
yemeklerde kullanilabilir.
Can be used in salad sauces,

appetizers and seafood.

¢
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Karabiber-Sarimsak
Biberiye Aromal

Natiirel Sizma Zeytinyagi
Marinasyon (et bahk,
tavuk), kizartmalar ve et
soslarinda kullanilabilir.
Can be used in marination
(meat, fish, chicken), fried

foods and meat sauces.



Zeytinyagi’'nin
Yolculugu
zeytin agac
ile baslar.

Ortalama 6mrii 300-400 yildir ancak 1000 yillik agaglar da mevcuttur.
7-8 yaslarindaki zeytin adaglari meyvesini vermeye baslar. Yasam
kaynadini toprak, glines, hava ve sudan alan zeytin agaci olduk¢a
bereketlidir. Meyvesi, yapraklari, agacin kendisi de kullanilir. Zeytin
yapragi dogal antibiyotik ve antioksidan 6ézellikler tasimaktadir.
Viicudun bagisiklik sisteminde sarimsak ve sogan ile benzer etki gosterir.
Meyvesi zeytin énce yesil, olgunlastiktan sonra da parlak siyah bir renk
alir.  Enerji deposu olmasinin yaninda lipoproteinler, fosfolipidler,
galaktolipidler icerir. Aminoasitler ydniinden zengindir.A,E,D,K
vitaminlerini icerir. Zeytinlerden elde edilen yaglar da bu 6l¢lide ¢ok
kiymetlidir.

1-Natiirel Zeytinyadi zeytin agacinin meyvesinden dogal niteliklerinde
degisiklige neden olmayacak isil ortamda, sadece yikama, dekantasyon,
santrifiij ve filtrasyon islemleri gibi mekanik veya fiziksel islemler
uygulanarak elde edilir.




3-Riviera Zeytinyadi: Rafine Zeytinyadi ile dogrudan tiiketime uygun
natirel zeytinyaglari karisimindan olusan ve serbest yag asitligi oleik
asit cinsinden her 100 gramda 1,0 gramdan fazla olmayan yagdir.

Zeytin yetistirilen yérelerde yillik sicakhk ortalamasinin 15°- 20 °C
arasinda olmasi makbuldiir. Dogasi geregi zeytinliklerin yogun
bulundugu alanlar da (ilkemizde Akdeniz iklim kosullarinin hakim
oldugu bélgelerdir.

Zeytin agacinin dodgasina en uygun bdlge olan Ege bdlgesinin
zeytinlerinden Zade Zeytinyagi'ni tiretiyoruz.

Kalite parametrelerine uygunlugu bir yana en dnemli husus Zade
markasini kusursuz bir zeytinyadi olarak tiiketicilerimiz ile bulusturmaktir.
Duyusal ézelliklerini tiim tiiketicilerimiz kendileri de degerlendirebilirler.
Yiiksek seviyede hissedilen baskin meyvemsi aroma ve kokusu (¢icek,
cimen, bitki, meyve tat ve kokulari) ayni zamanda biraz keskin, aci
(bogazi ve dili hafifce yakan acilik) ve yakici (genizde yakma) 6zellikleri
barindirir. Her damak tadina uygun yumusak icimlidir. Her sisede ayni
kalitede (irettigimiz Zade Zeytinyaglari'nda acilasma (oksidasyon
ile bozulma), kiif, toprak, zeytin karasuyu kokusu, eksimsilik,
metalik, fermente kokulari, kizisma / camurumsu tortu gibi kusurlar
gbremezsiniz. Zade Nattiirel Sizma Zeytinyadi ve Zade Riviera Zeytinyagi
yliksek duyusal &zelliklerini tiiketicilerimiz tadim ile dogrudan
degerlendirebilirler. Natiirel Sizma Zeytinyadi herhangi bir isil isleme
maruz kalmadigi icin icerigindeki aroma ve faydalari koruyarak
kullanmak icin soguk yemeklerde, salatalarda ve aperatiflerde tercih
edilmelidir. Riviera Zeytinyadi ise i1stya dayanikliligi yiiksek oldugundan
tiim sicak yemeklerde tercih edilebilir. Zeytinyagli yemeklerde bile
Riviera Zeytinyadi ile soteleme yapmak, yemek pistikten sonra ocaktan
almadan Natiirel Sizma Zeytinyadi ile aromalandirmak hem lezzet hem
de fayda agisindan tiiketicilerimize tavsiyemizdir.




The journey of olive oil

begins with the olive tree.

The average life span is 300-400 years, but there are also 1000 year old
trees. Olive trees of 7-8 years old begin to give fruit. Olive tree which takes
its life source from soil, sun, air and water is quite generous. Fruits, leaves
and the tree itself is also used. Olive leaves have natural antibiotic and
antioxidant properties. It shows similar effects with garlic and onion in
the body's immune system. The fruit is green first, after ripening it takes a
bright black color. In addition to being a energy storage, it contains
lipoproteins, phospholipids, galactolipids. It is rich in amino acids.
Contains vitamins A, E, D, K. The oils obtained from olives are also very
valuable.1-Virgin Olive Oil is obtained by applying mechanical or
physical processes such as washing, decantation, centrifugation and
filtration processes in thermal environment which will not cause any
change in the natural qualities of olive tree fruit. Extra Virgin Olive Oil:
Suitable for direct consumption, free fatty acid content of oleic acid is
not more than 0,8 grams per 100 grams. Ordinary Virgin Olive oil:
Suitable for direct consumption, free fatty acid content of oleic acid is
not more than 2.0 grams per 100 grams. Crude Olive Qil / For Refining:
Free fatty acid content of oleic acid is more than 2.0 grams per 100 grams
or not suitable for direct consumption in terms of sensory characteristics
and properties, suitable for refining or technical purposes.







Natiirel Sizma Zeytinyagi
Extra Virgin Olive Oil




Riviera Zeytinyag:
Pure Olive Oil




Zeytinyagi’'nin Faydalari
Zeytin igerisinde bulunan Oleuropein antioksidan, Antiaterojenik ve anti
kanser ve Antimikrobiyal etki gésteren insan sagligi icin oldukga faydali
bir bilesendir. Son c¢alismalar Natiirel Sizma Zeytinyaginin Fenolik
Antioksidanlar, Fenoller ve Lignan gibi bilesenlerce zengin oldugunu
gGstermistir. Tim bu fenolik bilesenlerin krizler, gogis kanseri ve
kolorektum gibi rahatsizliklar dnleyici inhibitorler oldugu belirtilmistir.
Zeytin agacinin olgun meyvelerinin preslenmesi sonucu, E vitaminince
zengin sabit yag elde edilir. Yagin bilesiminde %65 ila %86 kadar,
doymamis yag asitlerinden Oleik asit (Omega 9) ve %15 kadar Linoleik
asit (Omega 6) vardir. Zeytinyaginin  yapisinda  bulunan
mono-doymamis (tekli) yag asitleri, sindirim kanalinda kalin bagirsak
kanseri olusumunda rol oynayabilen safra asitlerinin lretimini azaltirlar.
Mono-doymamis yaglarin  zararli  kolesteroliin (dlisiik dansiteli
lipoprotein veya LDL) olusumuna neden olan serbest radikalleri
meydana getirmeleri daha az olasidir.

Zeytinyadinda bulunan fenolik bilesiklerin antiplatelet aktivitesi ve
antioksidan  aktiviteleri  yapilan  cesitli  bilimsel  ¢alismalarla
kanitlanmustir. Bu sonuglar, Akdeniz diyetinde basrolii oynayan sizma
zeytinyaginin vaskliler hastaliklardan korunmadaki etkilerini ¢ok iyi
aciklamaktadir. Zeytin yaginin oleik asit iceriginden kaynaklanan
stabilite orani ¢ok yliksektir. Bu yag, dogal yapisi geregi 0 °C ila 9 °C
arasi donma ézelligindedir.*

Benefits of Olive Oil

The oleuropein found in olive is a very useful component for human
health with its Antioxidant, Antiatherogenic and Anti-Cancer and
Antimicrobial effect. Recent studies have shown that Extra Virgin Olive
Oil is rich in Phenolic Antioxidants, Phenols and Lignans. All of these
phenolic compounds are indicated to be inhibitors for disorders such as
crises, breast cancer and colorectum. Pressing the ripe fruits of the olive
tree, vitamin E rich in olive oil is obtained. In the composition of the fat
there are 65% to 86% oleic acid (Omega 9) and up to 15% Linoleic acid
(Omega 6) from unsaturated fatty acids. Mono-unsaturated fatty acids
in the structure of olive oil reduce the production of bile acids that may
play a role in the formation of large bowel cancer in the digestive tract.
Mono-unsaturated fats are less likely to produce free radicals that cause
the formation of harmful cholesterol (low-density lipoprotein or
LDL).Antiplatelet activity and antioxidant activity of phenolic
compounds in olive oil has been proven by various scientific studies.
These results explain the effects of extra virgin olive oil in the
Mediterranean diet against vascular diseases. Stability of Olive Oil is
high resulting from oleic acid content. Due to its natural structure, Olive
Oil has freezing feature from 0 °Cto 9 °C.*

Sadece saglik profesyonellerine yéneliktir.
* Cardioprotective and neuroprotective roles of oleuropein in olive Syed Haris Omar Saudi Pharmaceutical Journal (2010) 18, 111-121
* Prof.Dr.Ulvi Zeybek Ege Universitesi llag Gelisti F kokinetik A Uygul Merkezi
* The antioxi icancer potential of phenolic comp isolated from olive oil R.W. Owen a, A. Giacosa b, W.E. Hull c,

R. Haubner a, B. Spiegelhalder a, H. Bartscha European Journal of Cancer 36 (2000) 1235+1247
* Mackenbach J. The Medi diet story ill that “why” ions are as important as “how” questions in disease
explanation. J Clin Epidemiol 2007;60:105-109.




Aycicek Yagi Hassas Bir Uriindiir.

Ham madde kabultinden nihai triine kadar bir cok asamadan gegerek
tretimi gergeklestirilir. Fabrika girisinde fabrikanin belirledigi spektler
cercevesinde gelen ham madde analizlere tabi tutulur. Analizler ile
spektlerin uygunlugu saglandiginda ham yag olarak Aycicek yagi kabul
edilir. Uygunluk olmadigi takdirde kabulii gerceklestiriimez. Ham
Aycicek Yagi 6 asamali rafinasyon siirecine girer. 6 ayri asama olarak
yapilandirilan rafinasyon stireci Tiirkiye'de sadece Zade markasinda
bulunmaktadir. Ham Aycicek yadi 6 ayri asamadan gecerek 36 saatte
rafinasyon siirecini tamamlar. 36 saatlik siire Rafine Aygicek yadi
tiretiminde degiskenlik gdstermez. 6 ayri asamanin olmasi ve 36 saatte
stirecin tamamlanmasinin nihai (riine katkilari ise olduk¢a énemlidir.
Rafinasyonun temel amaci yagin dogal yapisini  koruyarak
olumsuzluklan maksimum dlizeyde yagin yapisindan almak ve
icerisindeki faydalan da korumaktir. Bu Usttin teknoloji sayesinde her
Zade Aycicek Yadi (riinii 6 asama ile 36 saatte kusursuz olarak Gretilir.
Rafinasyon sonrasinda 4.0 robotik teknoloji ile siseleme ve paletleme
stireci tamamlanarak tiiketicilerimize hazir hale gelir. Birinci veya bir
milyonuncu adet Uretiminde, bugtin veya on sene sonra Uretilen tim
Zade Aycicek yagi tiriinleri her seferinde ayni kalitede tiretilmeye devam
eder. Olumsuzluklarin maksimum dtizeyde uzaklastirildigi, yagin dogal
yapisinin - bozulmadigi,  bitki faydalarinin  maksimum  diizeyde
korundugu, lretilen her Zade markali Griinii mutfaklarinizda test
edebilirsiniz. Her yastan tiiketicilerin sevdigi patates kizartmasini Zade
marka Aycicek Yagi ile kizartin, kizartma sonrasi pegete (izerine
yerlestirin. Pegete lzerinde yag kalmadigini, ¢itir lezzetler olustugunu,
hizli kizartma performansini, patatese dokundugunuzda elinizde
yaglanma olmadigini gézlemleyeceksiniz. Zade Aycicek yaginda yaglan
adirlastiran ve yaglanma / yag ¢ekme gibi gézle tespit edilebilen
olumsuzluklarin olmadigini fark edeceksiniz. G6zle tespit edemediginiz
olumsuzluklan da tiretimin her asamasinda tespit edip, uzaklastiriyoruz

Sunflower Oil is a sensitive
product

Sunflower Oil is a sensitive product. From raw material acceptance to
final product, production is carried out through many stages. At the
factory entrance, raw materials are subjected to analysis within the
framework of the specifications determined by the factory. Sunflower oil
as crude oil is accepted when the suitability of the specs is ensured by
analysis. Acceptance is not carried out if there is no compliance. Crude
Sunflower Qil enters a 6-step refining process. As a 6 seperate stages
configuration of the refining process exists only in Zade brand in Turkey.
Crude Sunflower oil completes the refining process in 36 hours through 6
separate stages. 36 hour period does not vary in Refined Sunflower oil
production. The contribution of the 6 different stages and the

completion of the process in 36 hours to the final product is very important.
The main purpose of refining is to protect the natural structure of the oil and
to take negativities of the oil in a maximum level and to protect the benefits
within it. Thanks to this superior technology, each Zade Sunflower Oil
product is produced flawlessly in 6 stages and 36 hours. After refining, the
bottling and palletizing process with 4.0 robotic technology is completed
and ready for our consumers. In the production of first or one millionth
pieces, all Zade Sunflower oil products produced today or ten years later
continue to be produced at the same quality every time. You can test every
Zade branded product in your kitchens, where the negativities are removed
at maximum level, the natural oil structure is intact, the plant benefits are
kept to the maximum level. Fry the French Fries loved by all ages with the
Sunflower Oil branded Zade, place on a napkin after frying. You will observe
that there is no oil left on the napkin, crispy flavors, fast frying performance,
no getting oily when you touch the potatoes. You will find out no existence of
negativities which eye can detect such as getting oily / absorbed oil and
deterioration of oil. We also determine the negativities that you can not
detect with every stage of production, and remove.
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Aycicek Yagi'nin Faydalari

Aycicegi yagindaki E vitamini orani zeytinyagindan daha yiiksektir. Bu
ozelligi ile dogal antioksidan goérevi (Ustlenen aycicegi yadi lipid
peroksidasyonuna karsi etkilidir. Aycicek Yaginin bilesiminde degerli
doymamis yag asitlerinden %50-64 oraninda Linoleik Asit (Omega 6),
%25-42 oraninda Oleik Asit ( Omega 9 ) % 4-7 oraninda Palmitik Asit
bulunmaktadir. Omega-6 bakimindan zengin olan aycicedi yagi serum
kolestrolunu diistirmede etkilidir. Aycicek yaginin K vitamini iceriginin
diger yaglara gére daha diisiik olusu, bu yaga c¢ok bliyiik bir dstiinliik
saglar. Bilindigi gibi K vitamini pihtilastirici faktérdir ve yadgda
¢coziindiigi icin o6zellikle yaglarin iginde bulunur. Beyin enfarktiisii
gecirmis kisilerin bir taraftan lesitin alarak beyin dokusundaki tamirati
hizlandirmasi, bir taraftan da enfarktiisiin kisa vadede (1-6 ay)
tekrarlama riskini azaltmak icin o6zellikle aktif lesitinli aycicek yagi
kullanmasi énerilir.*

Benefits of Sunflower Oil

The rate of vitamin E in Sunflower Oil is higher than that of Olive Oil.
Sunflower Qil is effective against lipid peroxidation with its feature
which undertakes the natural antioxidant duty. The composition of
sunflower oil contains 50-64% Linoleic Acid (Omega 6), 25-42% Oleic
Acid (Omega 9) and Palmitic Acid 4-7%. Sunflower oil rich in omega-6 is
effective in reducing serum cholesterol. The lower the vitamin K content
of sunflower oil compared to other oils, this gives a great superiority to
Sunflower Qil. As it is known, vitamin K is a coagulating factor and it is
found in fat especially because it is dissolved in fat. People who have had
brain infarction are advised to accelerate the repair of the brain tissue by
taking lecithin and, on the other, to use sunflower oil with active lecithin
to reduce the risk of recurrence in the short term (1-6 months).*

Sadece saglik profesyonellerine yoneliktir.

* Gey KF. Cardiovascular disease and vitamins. Concurrent correction of ‘suboptimal’ plasma antioxidant levels may, as
important part of ‘optimal’ nutrition, help to prevent early stages of cardiovascular disease and cancer, respectively.
Bibl Nutr Dieta 1995:75-91.

*M.L. Garg and R. Blake Cholesterol Dynamics In Rats Fed Diets Containing Either Canola Oil Or Sunflower Oil Pll

50271-5317(97)00009

* Prof.Dr.Ulvi Zeybek Ege Universitesi llag Gelistirme ve F kinetik A Uygulama Merkezi

*Eczaci/ Dog Dr. Levent Tugrul Let Danismanlik Ltd.Sti.




Misir Yagi hassas bir triindiir

Ham madde kabuliinden nihai (riine kadar bir ¢ok asamadan
gecerek (retimi gerceklestirilir. Fabrika girisinde fabrikanin belirledigi
spektler cercevesinde gelen ham madde analizlere tabi tutulur.
Analizler ile spektlerin uygunlugu saglandiginda ham yag olarak
Misir yagi kabul edilir. Uygunluk olmadigi takdirde kabulii
gergeklestirilmez. Ham Misir Yagi 5 asamali rafinasyon siirecine girer.
5 ayri asama olarak yapilandirilan rafinasyon sdreci Tiirkiye'de
sadece Zade markasinda bulunmaktadir. Ham Misir yadi 5 ayri
asamadan gecerek 28 saatte rafinasyon slirecini tamamlar. 28
saatlik sire Rafine Misir yadi (retiminde degiskenlik gdstermez.
Rafinasyonun temel amaci yagin dogal yapisini koruyarak
olumsuzluklari maksimum diizeyde yadgin yapisindan almak ve
icerisindeki faydalari da korumaktir. Bu listiin teknoloji sayesinde her
Zade Misir Yadi (riinii 5 asama ile 28 saatte kusursuz olarak diretilir.
Rafinasyon sonrasinda 4.0 robotik teknoloji ile siseleme ve paletleme
stireci tamamlanarak tiiketicilerimize hazir hale gelir. Birinci veya bir
milyonuncu adet liretiminde, bugtin veya on sene sonra Uiretilen tim
Zade Misir yadi Urinleri her seferinde ayni kalitede tiretilmeye devam
eder. Olumsuzluklarin maksimum diizeyde uzaklastirildigi, dogal yag
yapisinin  bozulmadigi, bitki faydalarinin maksimum diizeyde
korundugu, Uretilen her Zade markali (riinii mutfaklannizda test
edebilirsiniz. Zade Misir Yagi ile yapilan yemeklerde yemek ile yagin
Ozdeslestigini misir yagina 6zgli lezzet ve aromanin hissedildigini
fark edeceksiniz. Zade Misir Yagi ile yapilan yemeklerinizde
agirlasma, asiri yagh gériiniim veya yogunlasma gézlemlemezsiniz.
Zade Misir Yagi Griinlerini aromatik yapisina uygun olarak tiim sicak
yemekler, geleneksel & yoresel yemekler, ¢ig kéfte, mayonez & soslar
ve serbetli tathlarda 6zellikle tavsiye ediyoruz.

Corn Oil is a sensitive product

From raw material acceptance to final product, production is carried
out through many stages. At the factory entrance, raw materials are
subjected to analysis within the framework of the specifications
determined by the factory. Corn oil as crude oil is accepted when the
suitability of the specs is ensured by analysis. Acceptance is not carried
out if there is no compliance. Crude Corn Oil enters a 5-stage refining
process. As a 5 seperate stages configuration of the refining process
exists only in Zade brand in Turkey.
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Misir Yagi'nin Faydalari

Misir yagr %99 trigliserit icerip bunun %55i ¢oklu doymamis yag
asitlerinden, %30'u ise tekli doymamis yag asitlerinden olusmaktadir.
Tekli doymamis yag asidi oleik asit olup %25-30 civarinda, ¢oklu
doymamis yag asitleri ise linoleik ve linolenik asitten olusmaktadir.
Bunlarin orani sirasiyla; %54-60 ve %1 civarindadir. Misir yagi insan
beslenmesinde 6nemli rol oynamaktadir. Enerji saglar, esansiyel yag
asitleri ve E vitamini kaynagidir. Bu esansiyel yag asitleri kan kolesterol
seviyesini dlizenlemeye ve kan basincinin ayarlanmasina yardimci
olmaktadir. Uluslararasi arastirma konseyi ve FAO enerjinin %2-4
esansiyel yag asitleri olarak tiiketmeli hatta bu oran hamile kadinlarda
%3 arttinlmalidir. Bir ¢orba kasigi musir yagi saghkl c¢ocuklar ve
yetiskinler icin glinliik gerekli olan yag asidi miktarini saglamaktadir.
Glinliik alinmasi gereken yag ile kan kolesterolu, lipoprotein seviyesi,
kroner kalp rahatsizliklari  arasindaki iliski uzun zamandir
arastinlmaktadir. Yiiksek miktarda doymus yag alimi artero ve
kalp-damar rahatsizliklarin -~ baslica sebebidir. Misir  yagindaki
doymamislik oraninin ytiksek olusu kolesterol azaltir. 30 klinik ¢calisma
yapilmis musir yagi iceren dietler sunulmus ve toplam kolesterol
miktarinin %16 azaldigi gérilmis.*

Benefits of Corn Oil

Corn oil contains 99% triglyceride, 55% of which consists of
polyunsaturated fatty acids and 30% of monounsaturated fatty acids.
The monounsaturated fatty acid is oleic acid, 25-30%, and the
polyunsaturated fatty acids are linoleic and linolenic acid. Their ratio is
respectively around 54-60% and 1%. Corn oil plays an important role in
human nutrition. Provides energy, essential fatty acids and vitamin E
source. These essential fatty acids help regulate blood cholesterol levels
and adjust blood pressure. The international research council and FAO
should consume 2-4% of the energy as essential fatty acids, and this rate
should be increased by 3% in pregnant women. One tablespoon of corn
oil provides the required amount of fatty acid per day for healthy
children and adults. The relationship between dietary fat and blood
cholesterol, lipoprotein level, chronicle heart diseases has been
investigated for a long time. High intake of saturated fat is the main
cause of arterial and cardiovascular disorders. High rate of unsaturation
in corn oil reduces cholesterol. A total of 30 dietary studies including corn
oil were presented and total cholesterol was reduced by 16%.*

Sadece saglik profesyonellerine yoneliktir.

*U.S. Department of Agriculture, Agricultural Research Service. 2007. USDA National Nutrient Database for Standard
Reference, Release 20. Nutrient Data Laboratory Home Page, listed under "Oil, corn, industrial and retail, all purpose salad
or cooking)

*B.F Hauman,Corn Oil. J.Am. Oil chem. Soc. 62:1524-31,1985

*J. Dupont, P.J White, M.P Carpenter, E.J. Schaefer S.N Meydani, C.E Elson, M. Woods and S.L Gorach Food uses and Health
effects of corn oil, J.Am. Col. Nutr. 9:438-470, 1990




Yer fistigi, baklagiller
familyasindan tek yillik,
- L] o

yazhk, cok degerli bir

e o o o L]
yag bitkisidir.
Bezelye, bakla ve fasulye ile akrabadir. Meyvelerini toprak icerisinde
meydana  getirmesi ile digerlerinden ayrilir.  Giiniimiizde
tohumlarinda bulunan yiiksek oranlardaki yag ve protein nedeniyle,
basta fistik yagi ve fistik ezmesi tiretmek amaciyla diinyanin tropik ve
subtropik  bélgelerinde yer alan lilkelerde yaygin olarak
tretilmektedir. 30dan fazla tirii vardir, ana vatani ise Giiney
Amerika'dir. Diinya yer fistigi tiretiminde Cin, Hindistan, ABD, Nijerya
ve Arjantin basta gelmektedir. Genellikle cerez olarak tiiketilse de yad,
un, ve slit olarak da (retimi yapilmaktadir. Kullanimi giderek
yayginlasan yer fistiginin, tanelerinin yaginin ¢ikarilmasi ile Yer Fistigi
ham yagi elde edilir. Fabrika girisinde fabrikanin belirledigi spektler
cercevesinde gelen hammadde analizlere tabi tutulur. Analizler ile
spektlerin uygunlugu saglandiginda ham yag olarak Yer Fistigi Yagi
kabul edilir. Uygunluk olmadidi takdirde kabulii gerceklestirilmez. Yer
Fistigr Yagi rafinasyonu en zor (riinlerdendir. Verimliligi de diger
yaglara kiyasla oldukca diisiiktiir. Ham Yer Fistigi Yagi 6 asamali
rafinasyon siirecine girer. 6 ayri asama olarak yapilandirilan
rafinasyon stireci Tiirkiye'de sadece Zade markasinda bulunmaktadir.
Ham Yer Fistigi yagi 6 ayr asamadan gecerek 36 saatte rafinason
stirecini tamamlar. 36 saatlik stire Rafine Yer Fistigi yadi tiretiminde
degiskenlik gd6stermez. Rafinasyonun temel amaci yadgin dogal
yapisini  koruyarak olumsuzluklari maksimum diizeyde yadin
yapisindan almak ve icerisindeki faydalari da korumaktir. Bu (stiin
teknoloji sayesinde her Zade Yer Fistigi Yagi lriinii 6 asama ile 36
saatte kusursuz olarak diretilir. Rafinasyon sonrasinda 4.0 robotik
teknoloji ile siseleme ve paletleme sireci tamamlanarak
tliketicilerimize hazir hale gelir.




Peanut, is a one-year,

summer term product and a
very valuable oil plant from
legume family.

It is relative to peas, broad beans and beans. It is separated from the
others by yielding the fruits inside the soil. Today, due to the high
levels of fat and protein in its seeds, it is widely produced in countries

in the tropics and subtropics of the world, primarily to produce
peanut oil and peanut butter. It has more than 30 species, and its
homeland is South America. China, India, USA, Nigeria and Argentina
are the leading producers of peanuts in the world. Although it is
generally consumed as a snack, it is also produced as vegetable oil,
flour and milk. Peanut crude oil is obtained by extracting the oil from
the grains of peanuts, which is becoming increasingly common. At
the factory entrance, raw materials are subjected to analysis within
the framework of the specifications determined by the factory.
Peanut oil as crude oil is accepted when the suitability of the specs is
ensured by analysis. Acceptance is not carried out if there is no
compliance. Peanut Oil is one of the hardest refining products. Its
efficiency is also very low compared to other oils. Crude Peanut Oil
enters a 6-stage refining process. As a 6 seperate stages configuration
of the refining process exists only in Zade brand in Turkey.
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Yer Fistigi Yagi’nin
Faydalan

Dumanlama noktasi diger yaglara oranla daha yiiksek ve yag asidi
kompozisyonuna gére kararl bir yapiya sahip olmasi sebebiyle yiiksek
isida yemek pisirmeye, kizartmaya uygun, dayanikli ve kararl bir yagdir.
Viicudun tiretemedigi ve disaridan alinmasi gereken esansiyel yag asitleri
olan Omega yag asitlerini icermektedir. icerdigi tekli ve coklu doymamis
yag asitleri diizenli olarak tiiketildiginde toplam kolesterol ve kétii olarak
bilinen LDL kolesterol seviyesinin dlisiiriirken, iyi kolesterol olan HDLYyi
ylikseltir. Kalp ve damar sagligina destekleyicidir. 55 % Oleik Asit, 26 %
Linoleik Asit ve 9 % Palmitik Asit icerigine sahiptir. lyi bir E vitamini
kaynadidir. Viicut gelisimi ve sindirim sistemi icin yararldir. Bazi
calismalarda; yer fistigi tiiketim sikhiginin, istah lzerinde olumlu etkiler
gOsterebilecedi bildirilmistir.*

Benefits of Peanut Oil

It is a durable and stable oil suitable for cooking, frying at high
temperatures due to its higher smoking point compared to other oils and
its stable structure according to its fatty acid composition. It contains
Omega fatty acids, which are essential fatty acids that the body cannot
produce and must be taken from outside. When monounsaturated and
polyunsaturated fatty acids that Peanut Oil include are consumed on a
regular basis, it lowers the total cholesterol and LDL cholesterol levels,
which is known as bad, and increases HDL, which is good cholesterol.
Supports cardiovascular health. It has 55% Oleic Acid, 26% Linoleic Acid
and 9% Palmitic Acid. It is a good source of vitamin E. Useful for body
development and digestive system. Some studies have reported that
peanut consumption frequency may have positive effects on appetite.
Supports weight loss.*

Sadece saglik profesyonellerine yoneliktir.

* Coelho S.B. Effects of peanut oil load on energy expenditure, body composition, lipid profile, and appetite in lean and
overweight adults. Nutrition 2006; 22:585-592.

*Mattes R. D. Et. al. Impact of Peanuts and Tree Nuts on Body Weight and Healthy Weight Loss in Adults. J. Nutr. 2008; 138:
17415-17458.

*Buckley J.D., Howe P.R.C,, Long-Chain Omega-3 Polyunsaturated Fatty Acids May Be Beneficial for Reducing Obesity,
Nutrients 2010, 2, 1212-1230

* Emekli-Alturfan, E., Kasikgi, E., Yarat, A. Peanuts improve blood glutathione, HDL-cholesterol level and change tissue factor
activity in rats fed a high-cholesterol diet. European Journal of Nutrition, 46, 476-482, 2007.

* Emekli-Alturfan, E., Kasikgi, E., Yarat, A. Peanut (Arachis hyp ) C ion imp i and
HDL-cholesterol levels in experir | diabetes. Phytotherapy Research, 22, 180-184, 2008.

*Stephens A.M., Dean L., Davis J.P, Osborne J.A., Sanders TH., (2010). Peanuts, Peanut Oil, and Fat Free Peanut Flour
Reduced Cardiovascular Disease Risk Factors and the Development of Atherosclerosis in Syrian Golden Hamsters. Journal
of Food Science, Vol. 75, Nr. 4.




Hindistan cevizi Akdeniz
iklimine 6zgii bir Giriin degildir.
Tropikal iklim Gilkelerinde yetisir. Tayland, Fildisi, Sri Lanka ve Malezya
basi ceken iilkelerdir. icerigindeki faydalar sayesinde genis kullanim
alanina sahip bir Griinddr. Suyu, stiti, zari, kabugu, yadi bir ¢ok
alanda kullanilan bereketli bir lriindlir. Her (riinde oldugu gibi bu
driinde de iriiniin dogasina uygun fayda ve aromalarini koruyacak
sekilde tretiminin yapilmasi 6nemlidir. Fabrika girisinde fabrikanin
belirledigi spektler cercevesinde gelen ham madde analizlere tabi
tutulur. Analizler ile spektlerin uygunlugu saglandiginda Hindistan
Cevizi pelet halinde kabul edilir. Uygunluk olmadigi takdirde kabulii
gerceklestiriimez.  Hindistan Cevizi Peleti icerisinde bulunan
Hindistan Cevizi Yagi Soguk Sikim yéntemi ile herhangi bir isil ve
kimyasal islem uygulamasi yapilmadan elde edilir. Bu ybntem ile
Hindistan Cevizi'ndeki tiim faydali bilesenler, vitamin, mineral ve
antioksidan maddeler korunarak dogrudan ve dogal bir sekilde
Hindistan Cevizi yagina gecer. Zade Hindistan Cevizi Yagi GMP (lyi
Uretim Uygulamalari) standartlarinda tiretilir. Zade Hindistan Cevizi
Yagi i¢ ve dis kaynaklardan kirlenme olasiligini énlemek ve azaltmak
amaciyla, kurulusla ilgili ic ve dis sartlara iliskin koruyucu énlemleri
iceren uygulamalar standardinda (retilir. Zade Hindistan Cevizi
Yagi'nin tiim dretim siirecindeki ham maddeden-siselemeye varan
titizlik ile Tiirk Gida Kodeksine uygunlugu da saglanir. Soguk Sikim ve
Filtrasyon tiretim prosesleri sonrasinda Zade Hindistan Cevizi yagdi
siseleme ve paletleme siireci tamamlanarak tiiketiciye hazir hale
gelir. Zade Hindistan Cevizi Yagi organik ve cold pressed secenekleri
ile ister mutfakta ister kisisel bakim icin kullanilabilir. ister mutfakta;
kahve, smoothie, fondt, waffle, muffin, pilav, makarna, sebze, et ve
deniz iiriinleri ile birlikte genis bir kullanim alanina sahiptir. ister
kisisel bakim icin; nemlendirici etkisi ve aromatik kokusu ile genis bir
kullanim alanina sahiptir.

Coconut is not a product specific
to the Mediterranean climate.

Grows in tropical climate countries. Thailand, Ivory Coast, Sri Lanka
and Malaysia are the leading countries. It has a wide range of uses
thanks to its benefits. It is a fertile product used in many areas with it’s
juice, milk, membrance, shell and oil. As in every product, it is
important to produce in a way that protects the product's natural
benefits and aromas. At the factory entrance, raw materials are
subjected to analysis within the framework of the specifications
determined by the factory. When the suitability of the specs is ensured
by analysis, Coconut is accepted as pellet. Acceptance is not carried
out if there is no compliance.
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Hindistan Cevizi Yagi'nin
Faydalan

Hindistan cevizi yadi diger bircok yemeklik yagdan cok farklidir ve
benzersiz bir yag asidi bilesimi icerir. Kendine 06zgl yag asit
kompozisyonuyla laurik asit olarak da isimlendirilmektedir. Yag asidi
bilesenlerince zengindir, linoleik asit, oleik asit, stearik asit, palmitik asit,
kaprilik asit, laurik asit gibi cok ¢esitli yag asidi kompozisyonuna sahiptir.
Kompozisyon incelendiginde baslica yaklasik olarak %44 laurik asit,
%16 miristik asit, %8 palmitik ve %8 kaprilik asit bulunmaktadir.
Hindistan cevizi yagi E vitamini bakimindan 6nemli kaynaklardan biridir
ve dodal antioksidan gérevi lstlenmektedir. Hindistan cevizi yadginin
diger yaglardan farkliigi, nadir yag olmasi ve tedavide iyilestirici
ozelligine sahip olmasinin nedeni iceriginde MCT (Orta Zincirli
Trigliserid) bulunmasidir. Bu iceriginden dolayi beslenme bozuklugu ve
yad emilimi bozuklugu olan hastalarda dahilen kullanilabilir. Alzheimer
hastaliginda potansiyel kullanimi ile ilgili literatiirde bircok veri
bulunmaktadir. Yangi giderici 6zelligi  oldugundan romatizmal
agrilarda, kas ve eklem sorunlarinda haricen, destek amach da
kullanilabilmektedir. 91 orta yasl eriskinde yapilan bliyiik, randomize
kontrollii bir ¢calisma, bir ay boyunca gliinliik 50 gram hindistancevizi
yadi, tereyagi veya sizma zeytinyagi yemenin etkilerini incelemisler.
Hindistan cevizi yagi, tereyagi ve sizma zeytinyadgina kiyasla “iyi” HDL
kolesterolii 6nemli dl¢lide artirdigi, “k6ti” LDL kolesterolii artirmadigi
(sizma zeytinyagina benzer sekilde) tespit edilmis. Birlikte ele
alindiginda, bir¢ok ¢alismalar hindistan cevizi yaginin, tereyagi ve soya
yadi gibi diger bazi doymus yag kaynaklar ile karsilastirildiginda kalp
hastaliklarina karsi koruyucu olabilecegini gostermektedir.*

Benefits of Coconut Oil

Coconut oil is very different from many other edible oils and contains a
unique fatty acid composition. It is also called lauric acid with its specific
fatty acid composition. Rich in fatty acid components, linoleic acid, oleic
acid, stearic acid, palmitic acid, caprylic acid, lauric acid has a wide
variety of fatty acid composition. When the composition is examined,
there are about 44% lauric acid, 16% myristic acid, 8% palmitic and 8%
caprylic acid. Coconut oil is one of the most important sources of vitamin
E and acts as a natural antioxidant. Coconut oil differs from other fats, it
is a rare oil and it has healing properties because it contains MCT
(Medium Chain Triglycerides). Due to this content, it can be used
internally in patients with malnutrition and fat absorption disorder.
There are many data in the literature on the potential use of Alzheimer's
disease. It can be used in rheumatic pain, muscle and joint problems
externally as well as for support purposes. A large randomized controlled
trial in 91 middle-aged adults examined the effects of eating 50 grams of
coconut oil, butter or extra virgin olive oil daily for a month. Coconut oil
has been found to significantly increase «good» HDL cholesterol
compared to butter and extra virgin olive oil, and does not increase
«bad» LDL cholesterol (similar to extra virgin olive oil). Taken together,
many studies show that coconut oil may be protective against heart
disease compared to some other saturated fat sources such as butter
and soybean oil.*

Sadeee saglik profesydhel
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