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®) Hakkimizda

> Desni ulusal ve uluslararasi pek cok platformda
hizmet vermektedir. Ana faaliyet alanlanimizi toplu
yemek, boutique catering, restoran-kafe isletmeciligi
olarak siralayabiliriz.

> Hizmet kalitesinin strekliligi icin, gerekli olan
saglikli bilgi akiginin, iyi bir ekip calismast ile olacagina
inaninz. Departmanlara aynlmig personelimiz haftanin
belirli gunlerinde; misteri iliskileri yonetiminden, hijyen
standartlanna, toplam kalite yonetiminden, gida
glvenligine kadar bir cok konularda egitime tabi
tutulurlar. Her biri konusunda uzman olan deneyimi
kadromuz, kaliteli riin ve servis hizmetlerimizle
birlesince zamaninda en iyi hizmeti sunmamizi
saglamaktadir.

® About Us

> Desniis operating in many fields at local and
international scale. Main fields of activity include
industrial catering, boutique catering and restaurant and
cafeteria business.

> We believe that sustained service quality originates
from sound information flow and a good team work.
Fach staff is assigned to a particular department and they
are provided with training on many subjects, ranging
from customer relations management to hygiene
standards, total quality management and food safety at
predetermined days of the week. Each staff is
experienced in a particularfield and high-quality service
is inevitable when expertise is combined with quality
products and good time management.
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® Vizyonumuz

> Cagdag, guvenli bir yonetim sistemi, Uretim uyqulamalari ve
teknolojisi ile dmek gasterilen, toplumun beklentileri ile
misterilerimizin tim gereksinimlerini beklentilerin tzerine ¢ikarak
kargilayan ve hizmet gitasini stirekli yikselten, bu ozellikleriile oncelikle
tercih edilen bir gida ve hizmet kurulugu olmaktir.

® Our vision

> QOurvision is to be a food and service company, which is recognized
as a role model due to safe management system, manufacturing
practices and technology, fulfills and extends all requirements of clients
and expectations of the society and is preferred since service quality is
continuously improved.

> Misyonumuz

> ttikdegerlere bagl, tiketici haklanna saygih, memnun edici
uygulamalaryaninda gida givenligi uygulamalarnni kapsayan, en yeni
teknolojileri kullanarak kaliteli ve ekonomik hizmetlerimizi kisi ayrimi
gozetmeksizin nitelikli ve uzman kadrolanmiz ile sunmaktir.

> Our mission

> Ourmission is to offer quality and affordable services, which follow
ethical conducts, respect customer rights and satisfy all expectations in
accordance with food safety standards using latest technologies.
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® Toplu
Yemek

> Yemeklerimizi deneyimli asgilanmiz, gida
muhendislerimiz ve diyetisyenlerimiz
denetiminde, Avrupa standartlarina uygun
hazirlar; gastronom kiivetlere porsiyonlar;
sicak-soguk zinciri bozulmadan 5 saat sy
muhafaza eden ve bakteri liremesini
engelleyen termoport tagima kutularina koyar;
zamaninda adreslerine ulastinnz.

> Ayncayemeklerin, kalori, protein,
kabonhidrat ve enerji degerlerini
mugterilerimizle paylagir; onlari yedikleri
konusunda bilgilendiririz.

®) Industrial
catering

> Our products are cooked by experienced
cooks under supervision of our food engineers
and dieticians in full concordance with
Furopean standards; gastronomist portions
products into containers, which are kept in
thermoport transfer boxes which keep
temperature constant for 5 hours without
impairing cold chain and prevent bacterial
contamination and growth. All containers are
timely delivered to arrival points. In addition,
we inform our clients about calorie, protein,
carbohydrate and energy values of foods.
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Restoran
ve Kafe
sletmecilig
> Turkiye' nin cesitlillerine toplu yemek ve
catering hizmeti vermenin yani sira; bazi kamu
kurum ve kuruslarinin, ozel sirketlerin, ozel
hastane ve okullarin restoran-kafe igletmeciligini

de, kendi Uretim tesislerimizde gosterdigimiz
ayni titizlik ve hassasiyetle tstlenmekteyiz.

Restaurant and
Cafeteria Business

> Inaddition to providing industrial catering
and boutique catering services to various cities of
Turkey, we have cafeteria and restaurant contracts
with privately owned organizations, hospitals
and schools and we are operating such
businesses as carefully as catering business.
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®) Mutfaklarmiz

> Budogrultuda tretilen tim Urtinlerden, sahit numuneler alir
ve onlan 72 saat siireyle muhafaza ederiz. Cig tiketilen meyve-
sebzelerin klorlanmasina biiyik titizlik gdsterir; yemekleri isisin 5
saat stireyle muhafaza eden termoportlar icinde, sicak-soguk zinciri
bozulmadan servis noktalarina sevk ederiz. Yemeklerimizin
pisirilmesinde, son teknolojiyi iceren kombi firinlar kullaninz.

> Hersabah, gida mihendislerimiz, yemneklerin ic sicakliklanni
Olcer ve kayit altina alir; “tadim" ekibimiz de yemeklerin
kontrolind yapar.

> Misteri memnuniyetini arttirmak ve Griin yelpazemizi
genisletmek icin, diizenli araliklarla farkl yorelerin mutfaklanindan
da ornekler sunuyor; degisik lezzetlere ulasmak adina asgilanmiz
arasinda yarismalar diizenliyoruz. Bunyemizde yapilan her driintn
tarifi, sirket politikamiz geregi olarak kayit altina alinmaktadir

®) Our kitchens

> Wetake witness samples from all products, which are cooked
in accordance with relevant standards, and we retain samples for
72 hours. Fresh fruits and vegetables are carefully chlorinated,
and all cooked meals are transported to service points in
thermoports which keep temperature constant for 5 hours without
impairing cold or hot chain. We use the state-of-the-art technology
combined cook stoves to cook meals.

> Food engineers measure interior temperature of cooked
meals every morning and values are recorded. "Taster" teams
check the taste of meals.

> We cook cuisines of different regions at periodical intervals in
order to increase customer satisfaction and extend our range of
products; we organize contests for our cooks in order to create
unique tastes. All recipes are kept confidentially pursuant to our
company policy.
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Mal Kabull

> Tiirk Gida Kodeksi ve TS standartlanini kapsayacak sekilde
hazirlanmig Desni Catering Griin alim kriterlerine uygun olarak, gelen
tim malzemeyi buyuk bir titizlikle incelemekte ve malzeme kabuld
yapmaktayiz. Urinlerin kriterlerimize uymadi§i durumlarda, trinleri
iade etmekteyiz. Firmalarla baglantiya gecip, yeni gelecek triniin
kalitesini kontrol altina almaktayiz.

Urin Depolama
<urallar

> Soguk odalarda depolama kurallan (sicaklik kontrolleri, strecleme
ve etiketleme sistemi), itk giren ilk ¢ikar kuralinin uygulanmasi (FIFO)
gibi depolama sirasinda gerekli tiim tedbirleri almaktayiz.

Acceptance

> Good Acceptance criteria of Desni Catering are designed and
issued in accordance with Turkish Food Codex and Turkish standards. All
materials are carefully examined and materials are accepted. If goods
and materials are not compatible with our criteria, they are not accepted.
We contact with supplier companies in order to ensure quality of goods
and materials to be supplied.

Storage Conditions and
Rules

> Considering storage of our goods, we take all necessary measures
including but not limited to cold room storage rules (temperature
controls, stretching and labeling systems) and the first-in-first-out rule.
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®) Urun Isleme
<urallar

> Mutfak icerisinde, kritik kontrol noktalan belirlenir;
buna gore tirin mamul haline getirilir. Dondurulmus
Urnlerin cozduriilme islemi ile ilgili personel
bilgilendirilir. Sahit numuneler hijyenik kogullarda alini;
72 saat soguk depoda saklanir. Uretimde ve serviste

kullanilan ekipmanlarin temizlik ve dezenfeksiyonuna
dikkat edilir.

> Uriinin islenmesi, pisirilmesi, sogutulmast, sevkiyat
ve kritik noktalar dikkate alinarak planlanir. Bu kontrol
asamalari, proses kontrol formu ve triin ayiklama formu
ile kayit altina alinir

®) Product Process
Rules

> Critical control points of the kitchen are determined
and product is processed into final product. Personnel are
informed about thawing frozen products. Witness
samples are kept under hygienic conditions and they are
stored in cold room for 72 hours. Equipments should be
extremely clean and disinfected when they are used for
manufacturing and services. Food processing is planned
with regards to cooking, cooling, transportation and
critical points. Those control sages are recorded on
process control form and product sorting form.
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® Urtin. Ekipman
ve Su Hijyen

> Periyodik olarak triinlerden ve igme sulanndan
numuneler alir; akredite olmus bir laboratuvarda analiz
ettirir; analiz sonuclarini miisterilerimize gondeririz.

> Periyodik araliklarla yizeylerden SWAB cubugu ile
mikrobiyel yiik 6rmedi alir; gerekli analizleri akredite
olmus bir laboratuvarda yaptinnz. Gerekli hallerde,
personelimize konuyla ilgili yeniden egitim veririz.

® Product, Equipment
and Water Hygiene

> Samples are periodically taken from products and
potable water; they are analyzed in an accredited
laboratory. Analysis results are shared with clients.

> Microbial load specimen is taken from surfaces with
swap at periodical intervals, necessary analysis are done
in an accredited laboratory. If required, training is
repeated on relevant topic.
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®) Personel ve Servis
Hiyen!

> Personel; tabak, catal, kagik, bicak ve barqula(bagt_a olmak (zere tim
servis kurallarina gore; sicak yiyecekler, 85°C" ye ayarli benmarilerde sunulur.
Soguk yemek servis kurallarina gore; soguk yiyecekler, +4°C" ye ayarli soguk

sunum barlannda sunulur. Servis stiresi sonunda, kalan tim yiyecek maddeleri
imha edilir.

> Senis baglangiainda, sunum oncesi kontrol formlar ile yemeklerin
sicakliklar, tat, koku, gorunta gibi ozellikleri kontrol edilerek, kayit altina alinir
Sewvis bitiminde, 6Gindeki hizmeti degerlendiren birim kontrol formu kullanilir

> Insan kaynakli, mikrobiyolojik ve yabanc madde konteminasyonunu
onlemek amacyla personelimizi, yemek Gretimi ve servisi sirasinda, el ve viicut
temizliginin onemi konusunda bilinglendirir; onlarin saglik ve portor kontrollerini
duzenli olarak yaptiririz.

® Hygiene of Personnel and
Kitchen Equipment

> Personnel are informed about hygiene standards pertaining to all
equipment, including plates, forks, knives and glasses and service means. Hot
meals, which should be hot served, are kept at 85 °C in temperature-controlled
water baths. Accarding to rules of cold serving, cold foods are kept in cold serving
bars, which are adjusted to +4°C. At the end of serving period, all remaining

% foods are disposed.

> Atthe beginning of sewvice, taste, temperature, smell and appearance of
o foods are checked and recorded before they are served. At the end of serving, a
‘ \‘ unit process control form is used to assess meal service quality.

> Inordertoavoid contamination (human, microbiological and foreign body),
our personnel is trained on importance of hand and body cleaning while foods

‘_".-'—— are cooked and served. Personnel undergo health controls at reqular intervals.
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Dezentreksiyon

> Deterjan Kullanimi; Kullandigimiz kimyasallar; dogaya ve insana zarar olmadigi onaylanms, her tirli
kalite standardina sahip, cevre belgeli kimyasallardir

> Sebze ve Yesil Yaprakh Uriinlerde Dezenfeksiyon; Her iiriin cesidinin dezenfeksiyon sekli ve asamas),
dezenfektan kullanim prensibi ile belirlenmistir. Domates, salatalik, havuc gibi sebzelerin dnce yikanip, daha
sonra dogranmasi; dig kabuktan ic ceperlere bakteri bulasmasini dnlemek agisindan dnemlidir. Asamalar sirasiyla
soyledir: Akan su altinda iyice yikama, 6n ayiklama, dezenfeksiyon, durulama, dograma & rendeleme. Iceberg,
marul, kivircik, tere, dereotu gibi sebzelerin 6nce dogranip, daha sonra dezenfekte edilmesi; dezenfektanin yizeye
daha iyi temas etmesi amaciyla gereklidir. Asamalar sirasiyla soyledir: On yikama, dograma, akan su altinda iyice
yikama, ayr bir kapta dezenfeksiyon ve durulama gibi..

> Aragve Ekipman Dezenfeksiyonu; Tedarik edilen Grinlerin getirildigi araclann, getirilen Griine uygun
olmasi gerekmektedir. Gida maddelerini ve termoportlart tagidigimiz araclann, temizlik ve dezenfeksiyon islemleri
periyodik bir gekilde, giinde en az 4 kere yapiimaktadir.

> ilaglama; Hasere ve zararlilara kargi ilaglamalar, Saglik Bakanhji izinli ilac kullanan bir firmaya, mevsim
dedisikliklerine gore, dizenli olarak yaptirmaktayiz. llaclamalarn insan sagligina zararli olmamasi igin gerekli tim
onlemler alinmakta; ilaglama tipi bu duruma gore ayarlanmaktadr. Periyodik plan cergevesinde ilaclamalar
yapilmaktadir.

Disinfection

> Use of detergent; the chemicals we use are approved as environment- and human-friendly ones, and they
bear all relevant quality and environment certificates.

> Disinfection in Vegetables and Green Products; Disinfection type and process of each product varies
and it is determined with the principle of using disinfectant. Vegetables, like tomatoes, cucumber, and carrot,
should be first washed and then chopped since it is important to avoid microbial contamination from shell to the
interior membrane. The processes are as follows; wash under running water properly, pre-cleaning, and
disinfection, rinsing, chopping & grating. You should first chop vegetables, like Iceberg, lettuce, cabbage lettuce,
cress, and dill, and disinfect them late, since disinfectants may better contact with all surfaces. The processes are
as follows; Preliminary washing, chopping, washing under running water, and disinfection in another container,
and rinsing

> Vehicle and Equipment Disinfection; vehicles are used for transporting final products and those vehicles
should be compatible with the product they are carrying. Being used for transporting foodstuff and termoports,
vehicles are periodically cleaned and disinfected at least four times a day.

> Disinfestation; disinfestation is reqgularly done to destruct insects and other hazardous viable forms by a
company, which uses products approved by the Ministry of Health, according to the seasonal changes. All
necessary precautions are taken in order not to harm human health secondary to disinfestation; the
disinfestations procedure is planned accordingly. Disinfestations are done subject to a periodical plan.
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Occupational Health
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®) Kalite ve Gida
Guvenlig

> Satin alma islemlerinin, gida guvenligi kurallarina uygun
sekilde caligan ve bunu kayit altina alabilen belgeli tedarikgi
firmalardan yapiimasini saglamaktayiz. Tedarikgileri yerinde
denetler, denetim sonucuna gdre firma segeriz. Tedarikgi
firmalardan, Grinlerinin kimyasal ve biyolojik analiz

sonuglarini; taze et alimlaninda, veteriner hekim raporunu ve
arac dezenfeksiyon belgesini isteriz.

> Turk Gida Kodeksi ve Tirk Gida Mevzuati sartlanna uygun
hareket eder; Urtinlerin "domuz eti icermedigi” ne dair
uygunluk durumlarnina ve et iriinlerinde “Islami kurallara

uygun olarak kesilmesi" kurallarina da dikkat ederiz.

® Quality and Food
Safety

> Weensure that all goods and materials are supplied from
' companies which observe foot safety rules and document such

procedures. Supplierfacilities are reqularly checked and a
company is selected in the light of such audits. Supplier

{ companies should submit chemical and biological analysis

| results of products, while veterinary report and vehicle
disinfection document should be submitted when fresh meat
is supplied.

> Wesstrictly observe provisions of Turkish Food Codex and

_ﬁ Turkish Food Regulations and meat products shall have a

certificate indicating that the product does not contain "pork
meat" and that animals should be slaughtered in accordance
with Islamic rules.
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s Sagligr ve Is
Guvenlig
D> 4857 sayiliIs Kanunu ile ilgili yonetmelikler cercevesinde, I
Saghgr ve Gvenligi kapsaminda; yangin ve depreme kars
bilinclendirme, kisisel koruyucu donanimlar ve kullanimi, kimyasal
maddelerin kullanimi ve riskleri, ergonomi, isyerindeki tehlikeler ve
riskler, elektrik tehlikeleri ve riskleri gibi egitimler vermekteyiz.
lsyerimizde karsilagilabilecek risklere karsi degerlendirmeler
yapmakia; gerekli hallerde duzeltici ve onleyici faaliyetleri
R planlamaktayiz. 6 ayda bir, Is Kanunu ve ilgili yonetmeliklere
E— uygunlugumuz degerlendirilmektedir Acil durumlar icin, tatbikatlar
yapmakta ve bu tatbikatlar kayit altina almaktayiz. Olasi is kazalarini
raporlayarak, gerekli tedbirleri uygulamaktayiz. Tim bu

calismalanmizi, heryil kalite belgelendirme kuruluglarina, igiinci
g0z bagimsiz denetimleri yaptirarak kontrol ettirmekteyiz.

Occupational Health and
Safety Policy

> Pursuantto Labor Code (Law No. 4857) and relevant requlations
and subject to Occupational Health and Safety standards, we offer
trainings on awareness about fire and earthquake, personal
protective equipment, use of chemical substances and relevant risks,
occupational hazards and risks and electric hazards and risks. We
conduct reqular inspections and audits to predetermine risks, which
we may face in our work place, and we plan necessary corrective and
preventive activities. We conduct audits at semi-annual intervals to
ensure compatibility with Labor Code and relevant regulations. For
emergencies, drills are exercised and they are documented. Possible
occupational accidents are reported and necessary measures are
taken. All those efforts are inspected and checked by third party
independent auditors and quality certificate organizations.
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® Egitimlerimiz

> Yemek Gretiminde ve sewvisinde calisan personelimiz icin, cesitli isbasi egitimleri verilmektedir,
Personel disiplini, migteri iliskileri, gida hijyeni, kisisel hijyen, serviste hijyen, mutfakta temizlik
yontemleri, cevre hijyeni, i saghgi ve gvenligi hakkinda verilen egitimler sonrasinda, personelimizi
testlerle dlcmekteyiz. Toplu yemek iiretiminde ve servis faaliyetlerinde calisanlara, egitimler araciligiyla

ve uygulamalar yaptirarak cevre bilinci kazandirmaya calismaktayiz. Stirekliligi saglamak icin, gerekli
goriildugunde duzeltici ve onleyici faaliyetler baslatmaktayiz.

® Kalite-Gida Guvenlig
Performans ve Denetimler

> Desni Catering Centre' da Gretim yaptigimiz tam mutfak ve servis alanlaninda, periyodik
denetimler gerceklestirilmektedir.

> Denetgiler; altyapy, servis personeli, girdi kontrol, 6n hazirliklar, pisirme ve sonrasi kontroller, servis
duzeni, personel hijyeni, Gretim hijyeni, servis hijyeni ve kuru-soguk depo hijyeni ile ilgili konularda
detayli birinceleme yapmakta; bu incelemeler sonucunda puan vermekte; kalite yonetim sistemimiz
geregi ic ve dis DOF (Duizenleyici onleyici form) kullaniimakta, hizla aksiyon alinmaktadir.

® Training

> Various on-the-job trainings are organized for personnel who are involved in food production and
service. Results of trainings are measured with tests, after trainings are organized on discipline of
personnel, customer relations, food hygiene, personal hygiene, service hygiene, kitchen cleaning
methods, environmental hygiene and occupational health and safety. We make efforts to increase
environmental awareness of employees, who are involved in production of mass catering products
and service activities, using trainings and specific practices. Corrective and preventive activities are
started, if required, in order to ensure sustainability.

® Quality - Food Safety Performance
and Audits

> Desni Catering Centeris subject to reqular audits and inspections at all kitchen and service areas.

> Auditors conduct detailed examinations on infrastructure, service personnel, input control,
preliminary preparations, cooking and post-cooking controls, service order, personnel hygiene,
production hygiene, service hygiene and hygiene of dry and cold room, and a score is given to each
itern. If deemed necessary, sustainability is ensured with corrective and preventive activities.
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Hastane Temizlig

> Hastane temizligi profesyonel temizlik sektoriinde en onemli hizmet
cesidi olarak uzmanlik ve 6zen ister. Hasta kisilerin tedavi olmak icin
basvurduklar yer olan hastanelerin temizligi son derece onemlidir. Bu
yuzden bir ok ozel ve kamu hastanesi hijyen yonetimi igin
profesyonellerden hizmet alirlar.

> Biz Desni olarak hastanelerin hijyen yonetimine bu bilingle
yaklasmaktayiz. Isinde uzman ve deneyimli kadromuzla hastanelerin
hijyen yonetimini gerceklestiriyoruz,

> Hastaneler icin ozel olarak gelistirdigimiz temizlik planlanyla
hastanenin hijyenini sa§layarak hastalarin tedavilerini aksatacak her tarli
riski ortadan kaldinyoruz. Ozel temizlik planlan, hastane hijyeniicin
gelistirilmig ozel kimyasal, ekipmanlar ve uzman kadromuzla her alan
kendi risk derecesine uygun olarak temizleyip dezenfekte ediyoruz.

Hospital Cleaning

> Hospital cleaning requires expertise and attention similar to many
important types of services provided in professional cleaning industry. As
the patients are admitted to hospitals in order to receive treatment;
cleanliness of hospital is extremely important. Therefore, many private and
public hospitals outsource cleaning services from professionals for
hygiene management.

> We, Desni, are aware of aforementioned fact and thus, our hygiene
management is based on this approach. We provide hygiene
management of the hospitals with our expert and experienced team.

> Weeliminate any kind of risk by providing hygiene in hospitals
through the cleaning plans that we developed uniquely for hospitals. We
clean and disinfect all areas, thanks to our special cleaning plans, special
chemicals developed for hospital hygiene and our equipment and our
expert team.
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® Otel Temizlig

> Desni, otelleriniz icin en ideal temizlik hizmetlerini size sunmaktadir. Temiz ve titiz
bir otel yaratabilmek icin sizlere yardimai olan firmamiz giinliik olarak 24 saat uzman
personeli ile temizlik islerinizi Gstlenmektedir.

> Otellerin kis aylarinda, yaz mevsimine hazirlandigi sirede bastan agadi dezenfekte
edilmesi ve mikroplardan arindinimasi, odalarin mobilya ve diger hususlarin bakimlari
ve cevre diizenlemesi, temizlenmesi gibi pek cok islevi sizler icin sirketimiz
Ustlenmektedir

Otel temizligi konularinda vermis oldugumuz hizmetler;

> Hotel Housekeeping Hizmetleri > Hali Bakimi ve yerinde temizlig
> Camagirhane temizligi > SertZemin Bakimi ve cila

> Ortak Alan Temizligi > Insaat Sonrasi Detayl Temizlik
> Arka Mekan Temizlig > CamTemizligi

> Restoran ve Mutfak Temizligi > Sezon oncesi ve sonrasi temizlik

® Hotel Cleaning

> Desni provides you with the ideal dleaning services for your hotel. Our company -
which assists you to create a clean and rigorous hotel - undertakes your 24-hour daily
cleaning services with the expert personnel.

> Ourcompany provides many services for you, including but not limited to
disinfecting your hotel in winter in order to get ready for summer season; eliminating
microorganisms; providing maintenance for room furniture and other landscaping and
cleaning services.

> Ourhotel cleaning services are as
follows;

> Housekeeping Services

> laundry cleaning

> Common Area Cleaning

> Back Office Cleaning

Restaurant and Kitchen Cleaning
Carpet Care and cleaning

Hard Ground Care and polishing
Detailed cleaning after construction
Window Cleaning

Pre-season and post-season cleaning

VVVVVV
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® Endictriyel Temizlik

> Fabrika, imalathane ve depo gibi isyerleri calisan personellerin saghigiyla beraber toplum saghgyla da
baglantili oldugu icin bu alanlann temizligi ve hijyeni son derece dnemlidir.

> Endustriyel temizlige konu olan bu alanlanin temizligi ancak bu konuda egitimli ve tecribeli kilerce
yapilmalidir. Uzman olmayan kisilerce yapilacak temizlik hijyen saglamayacadi gibi endUstriyel makine ve
ekipmanlarda zarar gorebilir.

> Dogru temizlik icin gerekli girdiler Dogru Kimyasal+Dogru Ekipman +Uzman Kisidir. Biz Desni olarak
endustriyel alanlannizin temizligi icin konusunda uzman personelimiz ile son teknoloji endustriyel temizlik
makine-ekipmanimiz ve en kaliteli temizlik kimyasallari ile sizlere hizmet vermekteyiz.

Uretim Alanlan Temizlik Hizmetlerimiz

> GenelTemizlik > Sert Zemin Temizligi

> Endistriyel Temizlik > Cilalama

> Makine Temizligi > llaglama

> Viksek Basinghi Soguk-Sicak Yikama > Qutsource-personel tedarigi
> DisCephe Temizligi

® Industrial Cleaning

> The cleaning and hygiene of work places such as factory, manufacturing plant and warehouse is
extremely important, since health of personnel, who work at such places, is related to the public health.

> Cleaning of such places is within scope of industrial cleaning and it should be done by trained and
experienced personnel. If cleaning is made by inexperienced staff, the result may not b as hygienic as you
need and industrial machinery and equipment may be damaged.

> The exact equation of a proper cleaning is as follows: right chemicals + right equipment + expertise.
We, Desni, provide you with services for your industrial areas using expertise of our personnel and our latest
technology industrial cleaning machinery and highest quality cleaning chemicals.

Manufacturing Site Cleaning Services

> General Cleaning > Hard Ground Cleaning

> Industrial Cleaning > Polishing

> Machine Cleaning > Disinfection

> High Pressure Cold and Hot Wash > Outsource-personnel supply

> facade Cleaning
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® Okul Banka, Ofis Temizlig

> Okul Temizligi: Okullar insanlann toplu olarak kullandigi temel alanlardan biridir. Bu sebeple salgin ve
bulasici hastaliklar cok daha cabuk yayilir. Hatta okul disina cikar. Cocuklann ve toplumun saghdi agisindan
alaninda uzmanlasmis kisilerce temizlenmeli ve her tlirl(i bakteri,mikrop ve virislerden anndinimalidir

> Banka Temizligi: Desni olarak bankalara profesyonel temizlik hizmeti vermekteyiz. Mobil ekiplerimiz mesai
bitimiyle subelerin temizligine baslar. 2 saat icersinde banka subesi ertesi gin icin tertemiz bir sekilde hazir hale
getirilmig olur.

Banka Temizli§i Hizmetlerimiz

> GenelTemizlik > Digcephe Temizligi

> CamTemizligi > PersonelTedarik Hizmeti
> Zemin Cilalama > llaclama Hizmeti

> Halive Koltuk Yikama

Ofislere Verdigimiz Hizmetler

> Genel temizlik > CamTemizligi

> Periyodik Temizlik Hizmeti > llaglama

> Yerinde Hali Yikama > Qutsource-personel tedarigi

> Yerinde Koltuk Yikama

® Outsource-personnel supply
School, Bank, Office Cleaning

> School Cleaning: Schools are among the main areas collectively used by people. For this reason, epidemics
and contagious diseases are much more common in schools. They may even go beyond borders of school.
Considering the public and pediatric health; schools should be cleaned by expert professionals and all possible
bacteria, viruses and germs should be eliminated.

> Bank Cleaning: Desni provides professional cleaning services also for banks. Our mobile teams start cleaning
with branch offices at the end of the working hours. In 2 hours, the branch office becomes ready and very clean for
the next day.

Our Bank Cleaning Services

> General Cleaning > Facade Cleaning

> Window Cleaning > Personnel Supply Service
> Ground Polishing > Fumigation Service

> Carpetand Sofa Cleaning

Office cleaning services

> Genenal Cleaning > Window Cleaning

> Periodic Cleaning Service > Disinfection

> Carpetcleaning in place > Outsource-personnel supply

> Seatdleaning in place

DESNI







®) Dis Cephe
Temizlig

> Moderm mimari ve yapilarda dig cephe temizligi cok onemlidir.
Farkli dig cephe tiirleri olmakla beraber bu tip yapilarda genellikle metal

veya cam tercih edilir. Isletmenin fiziki yapisi ve o yapinin dig gorinimi
Jisletmenin kalite ve seviyesini arttiran onemli bir referanstir

> Tozve kirliligin yogun oldugu biiyuk sehirlerde di cepheler cok
kisa zamanlarda kirlenir. Kirlilik is yerinde kdta bir gorinti ve izlenim
birakacagindan dig cephe temizligi periyodik olarak yapilmasi gereken
bir temizliktir. Dizenli olarak temizlenmediginde dis cephelerde kot
bir gorintindn yaninda aginip bozulmalar olacagindan maddi kayiplar
da meydana gelecektir. Uzmanlara gore dig cepheler en az 6 ayda bir
olmak tzere yilda 2 defa planlanmalidir.

> Desni olarak dis cephelerin temizliginde profesyonel ekibimizle
hizmet veriyoruz. Yapi ve dis cephenin biyiikligi ve cinsi ne olursa
olsun dig cephe temizliginde uzman ekibimiz tarafindan uygun
coziimler ile profesyonel destek igin yaninizdayiz.

® Facade Cleaning

> TFacades are very important for modern architecture and for
buildings. Although there are different types of facades; metal or glass
is more commonly preferred. The physical structure of the enterprise
and the facade of the building are important references for the quality
of the company.

> Inlarge dties where dust and pollution is intense; facades of
buildings get dirty in a very short time. As pollution causes bad
impression and poor image for the work place; facade should be
periodically cleaned. If not, they will impair your image in addition to
leading to material loss due to wearing and distortion. Experts believe
that facade cleaning should be performed minimum at 6-month
intervals, and therefore, it should be planned as twice per year.

> We serve with our professional team in facade cleaning. Regardless
of the size and type of your building and facade; we provide you
professional support in facade cleaning with the professional solutions
under supervision of our expert team.

DESNI
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