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I Our valuable companion, with whom we share the food security consciousness together,

We survived the first shock of a challenging period that no generation has witnessed. We all said “we are like in the movie”. We have acquired many new habits
in this period. We learned to stay in house, we lived with hygienic behaviors, we started shopping online, we stocked food for our homes. We remembered how
important access to food is. We understood again that the greatest power for a consumer is to reach healthy, hygienic food all the time. The greatest power
for a food producer is the presence of products that maintain their first day freshness in their cold storage warehouse for long time. The greatest power for a
state is to provide good food for its people under any circumstance. Under the light of what mentioned above, We will continue to work on developing projects,
manufacturing facilities and bringing food security awareness around the world.

While we are working for a better world, we would like you to join this adventure. Have a nice reading...

Click for more information..

ENERGY COST OF COLD
STORAGE

Along with electric power, cooling systems use solar energy, organic gases and wind power. However,
electricity is the most commonly used form of power because it fully caters the needs of cooling
systems, and does not require investment costs. Today, energy costs of cold storage have become
tremendously affordable thanks to advancing technologies.

To give an example, the cooling storage cost of 1 kilo of apple in modern and large warehouse is
approximately 0.01 USD annually.

Click for more information..
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ontinues, a large portion of marine life will cease to exist. In

30 years, % 50 of the world’s Coral Reefs and half of our fish population has

disappeared. If continued at this speed in the next 30 years, we will lose % 90 of our

Coral Reefs and % 70 of our fish population, and | guarantee you this simple reality
that there can be no life on earth without life in the seas.”

Click for more information..

SECRETS OF MAKING PROFIT IN
FOOD INDUSTRY

1. Changing the form of food (making yoghurt from milk)

2. Selling food in a different place from where it is produced (producing mango
in Africa and selling it in Europe

3. Selling the product outside of harvest season (producing apples in November
and selling it in June)

In all these cases, success lies in storing the food properly. And for this, modern
cold storage and processing facilities are needed.

EFFICIENCY IN RED MEAT
PRODUCTION

Consider that the price of live cattle is S 2/kg. 60% of this cattle can come to our
tables as meat. So the real cost of raw meat is about $ 3,5. The average weight
price of processed meat can be two times this figure. If cattle (400kg each) are
processed in modern slaughterhouse facilities of a daily capacity of 300 animals,
72 tons of meat is processed.

Meat is produced with high efficiency and under hygienic conditions. In this way,
producers can easily enter any market and generate high income. And consumers
meet quality and economical meat.

As Cantek, while we establish food production facilities that provide the highest
added value to foods, we aim the welfare of both producers and customers.

Click for more information..

THE IMPORTANCE
OF COOLING FOR
FOOD

countries, distinguished with their high quality of life,

is that they developed a good system for food storage

and the necessary infrastructure for this system. pe rso n
Agricultural development is directly proportionate to

the ratio of the total number of cold stores to the m3
population in a country.

The secret to ensuring food security in developed + 3

In countries with developed agricultural practices, +
cold storage space for 3 persons is 1 cubic meter in
average; 1 cubic meter per person in Holland, 1 cubic

meter for 11 persons in Turkey, 1 cubic meter for 1,000 p e rso n
3
m

persons in African countries.

MOST CONSUMED
FRUITS OF THE WORLD

According to a worldwide study, the most consumed fruits were
announced. With the development in the cold storage technologies,
fruits can be stored for a long time as fresh as first time and can
reach every corner of the world. As a result, the consumption of fruits
which represent heath is increasing every year.

Well, the first fruit of the list, tomato, is fruit or vegetable?
Although tomato is known as a vegetable, it stands out as a fruit
because of the similarity of its seeds to red fruits’ ones.

Rank Fruits Million tons
1 Tomato 170,75
2 Banana 114,13
3 Water melon 111,00
4 Apple 84,63
5 Grapefruit 83,97
S HOW LONG CHICKEN
7 Orange 70,86
e MEAT SHOULD
BE STORED?

Chicken meat is more prone to spoilage compared to red meat.
Therefore, storing temperature and microorganism content at the
beginning of the storing have a direct influence on the quality
meat.

Chicken can be stored as fresh and frozen. Fresh products are
distributed to stores as cooled at 0°C to 4°C with the two weeks
shelf life without the use of cold chain. The shelf life of frozen
products varies between 6 to 24 months depending on the
storing temperature and whether they are carcass or chunks of
meat. Freezing is carried out in quick freezing rooms at minus
-35/-40°C, and frozen products should be kept in rooms with a
fixed temperature of minus 18°C.

Click for more information..

FREEZE DRY - NEW GENERATION
FOOD STORAGE

Freeze drying is a food storage method which allows keeping foods for years
without spoiling. Foods that are put into the dry freezer are quickly frozen
with low temperature application, up to -40 degrees. Then after, the ice
around the food is evaporated away by vacuum effect. Consequently; foods
such as fruits, vegetables, red meat, fish, chicken, dairy products, bakery
products etc. get ready in couple of hours and stored in packages during
long years.

Getting rapidly adapted to new technologies and having developed new
technologies in cooling systems, Cantek provides the best solutions in
industrial freeze dry, for various user needs.

Click for more information..
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- Do you care the fact that the foods coming to your table are healthy,
hygienic and various?

- Does it interest you that the prices of these foods are affordable and do
not fluctuate?

- Would you like the foods produced to be evaluated in the most efficient
way without wasting them and to reach billions of tables worldwide, at
the desired time, as fresh as first day?

If your answer is yes, we are on the same way. For a better future, let’s be
hand in hand...

See you in a better world...
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