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The Taste

of Nature



Taste the essence of nature
with high quality and sustainable products of  KONSA…



KONSA offers value 
added products with 
the experience of more 
than 37 years.

KONSA has been continuously updating 
its production technologies since 1976 
to produce 100% natural and pure, 
qualified and sustainable products such 
as Powders, Granules, Essential Oils, 
Flavours and Concentrates. 

KONSA emphasizes on technology 
investments and continuous 
improvement. KONSA accommodates 
various production technologies like; 
vacuum concentration, steam distillation, 
air drying and microwave drying.



KONSA protects nature and offers 
you the best quality and delicious 
products by auditing all of the 
operations starting from planting to 
harvest.

KONSA’s eco-friendly production 
adventure starts from the fields and 
ends at your tables.



KONSA leads  farmers to apply “Good Agricultural 
Practices” with contract farming and improves their 
awareness about the efficient production methods. 

KONSA  believes in sustainable business models. As 
a result of contract farming, KONSA increases income 
sources for the people of the region and contributes to 
the improvement of their living conditions, while promising 
its customers high quality products and a sustainable 
business relationship.



KONSA believes that sustainable success can only be achieved by 
full customer satisfaction and loyalty. Our R&D department is ready to 
design and improve new products according to the expectations of 
our customers.

KONSA believes in collective innovation and thus includes its 
customers in research and development stages, which improves the 
capability of producing tailor made products.



KONSA prepares annual production plans according to 
customer’s needs and carries out a successful stock 
management. We are supplying our customers at any time 
and under all circumstances.



KONSA is committed to be an excellent sustainable business partner…
KONSA continuously develops its production and innovation skills while 
producing high quality products and delivering high quality service.



Since 1976…



KONSA is committed to the philosophy of continuous improvement. 
Our R&D Team constantly develops and improves new products to 
meet market requirements.

KONSA is focused on quality and customer satisfaction. We apply 
several quality controls to all of the processes starting from the field 
until the end of production. We supply high quality products with an 
excellent level of service.



KONSA has a well developed quality system. 
Our business processes are certified by globally accredited institutions.





KONSA dehydrates high quality vegetables with its high technology while 
preserving their organoleptic properties. Dried vegetables, powders, granules 
and flake forms can be produced at any size.

•  Asparagus

•  Brocoli

•  Carrots

•  Celery Root

•  Dill

•  Garlic

•  Leek

•  Onion Fresh

•  Onion Roasted

•  Paprika Green

•  Paprika Red

•  Parsley

•  Potato

•  Spinach

•  Tomato

•  Zucchini

DEHYRDRATED VEGETABLES





Our concentrates, flavours and essential oils are completely obtained through 
physical methods such as vacuum concentration and distillation. The level 
of concentration and the flavour intensity of the products can be arranged 
according to customers needs.

•  Garlic

•  Leek

•  Onion

CONCENTRATES, FLAVOURS and ESSENTIAL OILS 



konsa
GENEL MÜDÜRLÜK / HEAD OFFICE
Cemil Bengü Cad. Hak İş Merkezi 2/6
Çağlayan 34403 İstanbul / TURKEY
Tel: + 90 212 224 68 40
Fax: +90 212 224 68 35
www.konsa.com
info@konsa.com
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