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ABOUT
 US

From the start, our commitment to continually
improving the quality of our products has been
our main concern, together with technological

innovation and traceability control from the field
to the package.

Our dream is to see what we produce with
such effort and loving care in homes around

the world.



WOMEN
SUPPORT

More than 300 women of different ages and marital
status are now affiliated with İlya Organik. This

collective effort, technical and commercial support,
allowed them to produce higher quality oile

Transforming agriculture into a household
income source is one of the goals that motivates

İlya Organik.

It has also offered the opportunity to work and gain
some independence, promoting rural development

through women's entrepreneurship.



The olive trees in Akhisar district in the Aegean
region have been one of the most valuable legacies

of our Mediterranean culture to date.

 With more than 4,000 olive trees, most of them
hundreds of years old, after a meticulous selection
process, we prepare a special oil with a refined and
fruity taste, according to the taste of famous chefs.

 23 hectares of olive groves on favorable plots that
add character and uniqueness to the final product.
We process our fields without waiting for the most

suitable ripening point of the olive.
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WHAT MAKES
IT SPECIAL?

Our specially produced,
unfiltered, carefully stored and
packaged product proves that
not all High Phenolic Olive Oils

are equal.

100 ML
DORIKA BOTTLE

250 ML500 ML
DORIKA BOTTLE

200 ML
SPRAY BOTTLEDORIKA BOTTLE



OCTOBER 2022
HARVEST

%0,18
ACIDITY

LOWEST

2000 ML

OLIVE OIL TIN WITH LID AND
HANDLE
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We extract our olive oil mainly from
Akhisar olive groves, which are grown in

balanced ecosystems using organic
fertilizers, active microorganisms, green

manure and crop rotation.



We carefully hand select all unripe olives,
which are cold pressed in an oil factory on
the same day. We use special procedures

without the application of heat or water
that preserve the phenolic content.



5000 ML
OLIVE OIL TIN WITH LID AND HANDLE

OCTOBER 2022 HARVEST

Manual harvesting, called "brucatura", is
the largest procedure, even if it is very

expensive and slower, because it ensures
the perfect integrity of the olive.

PERFECT
TASTE

Olive oil has FDA approval and
according to the results of laboratory

analysis, the acid rate has been
proven to be 0,18%.
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E-mail info@ilyaorganik.com

Website www.ilyaorganik.com

Phone 090 535 248 91 03

Address Çekirge Mh Kadıköşkü Sk No:43C 
Osmangazi Bursa
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