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Baklava, Tiirk, Ortadogu, Balkan ve Giiney Asya
mutfaklarimda bilinen bir hamur tatlisidirBaklava
benzeri bir tatliya ait ilk kayitlar 1330 yilina dayanir.
Baklava bugtinkii halini Topkapi Sarayi'nda almaya
baslamistir.  Giiniimiizde ise en son metodlarla
Gaziantep 'te tiretilmekte olup 2007 yilinda Tiirk Patent
Enstitiisii "Antep Baklavast" ibaresini cografi isaret
olarak tescil etmistir. 2013 yilinda ise Avrupa Birligi
tarafindan  uluslararasi ftescili  yapilarak "Antep
Baklavasi" diinya markast olmugtur.

Antepsan olarak bizler 1985 yilindan bu yana siire gelen
voresel tiriin iivetim tecriibemiz 1siginda 2014 yilindan
itibaren baklavay: da eklemis bulunmalktayiz.
Baklavadali kalite politikamiz siirekli miigteri

memnuniyeti icin en dogal , en hijyenik baklavayr miisterilerine
ulastirma hedefi iizerine kuruludur.

Antepsan Baklava'da Glikoz Surubu, gida boyasi, aflatoksin
iceren fistiklar kullanilmaz!

Tamamen dogal ve sagliklt hammaddeler ile hazirlanip giinliik
olarak tas firmlarda pisirilir

SAGLIGINIZ BIZIM ICIN DEGERLIDIR GUVENLE YIYINIZ |

Baklava is a rich, sweet pastry made of layers of filo filled with
chopped nuts and sweetened and held together with syrup It is
characteristic of the cuisines of the former Ottoman Empire , and
is also found in Central and Southwest Asia since 1330 .The city
of Gaziantep in southeast Turkey is famous for its pistachio

baklava . In 2007, the Turkish patent office registered a
geographical indication for "Antep Baklavasi" and in 2013,
"Antep Baklavasi" was registered as a Protected Geographical
Indication by the European Commission .

As Antepsan, we have been adding baklava since 2014 when we
have experience in producing local products since 1983.

Our quality policy in baklava is based on the most natural,
hygienic baklava of your choice for continuous customer satisfac-
fion.

Antepsan Baklava's produts never contain Ghicose syrup, food
colouring and aflotoxin! We use healty and natural materials

during our production. its cooked daily in stone bakehouses.

YOUR HEALTH IS IMPORTANT FOR US, EAT SAFELY.


















Cikolatali Midye Baklava

























Gazimuhtarpasa Bulvart No:39 Sehitkamil / Gaziantep / Turkey
Tel: +90342 323 5052  info(wantepsanbaklava.com — www.antepsanbaklava.com
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