


• In 2005, it started Dried Figs production and domestic sales activities under the name of “Çamlar 

Gıda”

• In 2019, it started exporting as “Simerva Gıda” in line with the demands from foreign customers

• Our factory has total area of 2.000 sqm (over 1.200 sqm closed area) in Germencik, Aydın - Türkiye

• Exporting our premium quality products to 12 Countries in Europe and Middle East since 2019

• We have three brands: ÇAMLAR, FRUMIS and NEFIGS

• We keep growing in export business promising “highest quality, best price and 100% consumer 

satisfaction” to our partners

/simerva.foods /simerva.foods export@simerva.com www.simerva.com



Health content benefıts

• Dried fig contains vitamin A,C, calcium, potassium and magnesium. 

• It has many advantages for a healthy life. 

• It supports immune system and protects you in cold weather. 

• Figs provide energy, have good effects for liver, lower the high blood pressure, 

have positive effect for diabetes with its insulin lowering fact.

• It also supports cell development thanks to its rich amino acid variety used during 

protein synthesis. 

• It also disposes toxic materials from bowels and decreases the level of cholesterol. 

• Additionally, figs have very important role in fighting and protecting from cancer.
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ıngredıents

• 100% organic dried Turkish figs, no added sugar or preservatives

• Turkish dried figs are the most natural delicious and healthy fruits; actually they 

are very rich in antioxidants, dietary fiber and minerals. 

• High Potassium, Calcium, Magnesium levels and also Iron, Vitamin B1, 

Phosphorus despite low sodium make it a rich source of minerals. 

• They contain easily digestible natural sugars as well as does not contain 

cholesterol, fat or sodium.

Practıcal usage

• Ideal snack with walnuts and almonds
• Cereal mixes
• Perfect match within a variety of cheese
• Jam and marmelade
• Cookies
• Salads
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1 - Fumigation

Dried figs which are directly sent from the 

cultivator to factory, are fumigated after the 

expertise. 

Fumigation duration changes to product’s 

quality and quantity.

Every kind of contamination which can be 

brought with dried figs from the area is 

prevented through fumigation.

2 - Aflatoxin and Mould Control

On the brink of first control and precision 

control, dried figs pass through aflatoxin 

control under UV ray at least two times. 

Mouldy dried figs are removed at the same 

time aflatoxin control.

3 - Calibrate

After fumigation, products are classified to 
the sizes through calibration.

4 - Washing

All products are cleared of foreign matters 
through washing and made ready for 
processing.

5 - Conditioning / Drying

Washed products are conditioned for a 
while firstly. If it is necessary, products are 
passed through drying oven.

6 - Packaging

Products are packed up different types, 
basis weights and packaging according to 
customer’s preferences.



Dried figs are not subjected to any treatment, loose packed after selection

We can produce them according to requested packaging and weight
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Dried figs are rounded with their superposed stems and pores, and aligned side by side or 

one on top of the other

We can produce them according to requested packaging and weight
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We can produce them according to requested packaging and weight

Dried figs which are in the form of Lerida are prepared in round shape with special round moulds
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Dried figs are tied from their stems one by one with raffia kind string and are placed 

in boxes in different forms

We can produce them according to requested packaging and weight
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Dried figs are prepared with domed tops and square bottoms, after concealing their stems

We can produce them according to requested packaging and weight

simerva
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Dried figs are aligned superposingly, after concealing their stems and pores

We can produce them according to requested packaging and weight
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We can produce them according to requested packaging and weight

Dried figs are chopped by dicing machine in cubic shape

with rice flour after passing through rollers in various dimensions

5x5mm – 8x8mm – 10x10mm 

simerva
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We can produce them according to requested packaging and weight

After the dried figs are passed through rollers of various sizes, 

they are chopped with rice flour in slices with scissors.
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We can produce them according to requested packaging and weight

Dried figs use by bakery, biscuit, confectionery, breakfast cereals, jam, 

chocolate, coffee, yoghurt and ice cream industries as an ingredient. 

Dried figs are properly processed for food industry at our factory as fig paste.
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We can produce them according to requested packaging and weight
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SİMERVA LTD ŞTİ
Mesudiye Mh. Kurtuluş Cd. No:32 09700 Germencik/Aydın Türkiye

+90 256 563 25 56    +90 532 588 25 56
export@simerva.com
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