


Çanakkale Cheese Factory

Çanakkale Cheese Factory has been producing on an area of 112,000 m² since 2012. The factory, 

where Yöre, Yöre Gurme, Peyşah and Peynirci Baba branded cheeses are produced, carries out its 

activities with modern technologies used in production.

The cheese factory is located in the Eceabat district of Çanakkale and produces cheese with milk 

obtained from free-range, outdoor natural shelters in forested pastures with excellent flora in the 

Çanakkale Peninsula. Dozens of types of cheese produced at the factory are meticulously moni-

tored from raw material selection to packaging.

Ezine White Cheese, Aged Kashkaval Cheese, Fresh Kashkaval Cheese, İzmir Tulum Cheese, Rod 

Cheese and other similar varieties are all produced and offered for sale at the Çanakkale Cheese 

Factory under the supervision of expert food engineers.



BARCODE

8697911387720

8697911380929

8697911380936

8697911385047

8697911380028

8697911380011

Cow

Sheep

Goat

Cow

Sheep

Goat

1 year

1 year

1 year

1 year

1 year

1 year

20

20

20

1

1

1

100

100

100

45

45

45

Classical Aged Ezine
White Cheese

300 g

18 kg

Vacuum

Tin

VOLUMEPRODUCT
NAME

MILK
TYPE

PACKAGING
TYPE

SHELF
LIFE

INNER
CARTON

IN
PALETTE

1

Our classical Çanakkale white cheese is produced with great care using tradi-

tional methods. The unique cheese taste combining flavor and quality brings 

freshness to your table in every bite.

Classical Aged Ezine White Cheese



BARCODE

8697911387935 CowLabneh 180 g Case 6 month 20 -

VOLUMEPRODUCT
NAME

MILK
TYPE

PACKAGING
TYPE

SHELF
LIFE

INNER
CARTON

IN
PALETTE

2

Carefully produced from fresh daily milk, our Labneh adds a unique flavor to 

each of your meals, from breakfast to desserts, with its creamy texture and

mild flavor.

Labneh



BARCODE

8697911387935 CowFull Fat White Cheese 800 g Case 6 month 8 -

VOLUMEPRODUCT
NAME

MILK
TYPE

PACKAGING
TYPE

SHELF
LIFE

INNER
CARTON

IN
PALETTE

3

Feel the quality in every bite with Full Fat White Cheese, which will add fresh-

ness to your tables with a delicious and natural choice that will accompany you 

at every moment, from breakfasts to salads, sandwiches to snacks!

Full Fat White Cheese



BARCODE

8697911387348 CowCream 400 g Case 6 month 12 108

VOLUMEPRODUCT
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MILK
TYPE

PACKAGING
TYPE

SHELF
LIFE

INNER
CARTON

IN
PALETTE

4

With its soft and spreadable texture, it is one of the most unique symbols of 

flavor. Preferred for every meal from breakfast to dessert recipes, this cheese 

offers an unforgettable flavor with its rich aroma.

Cream Cheese



5

Carefully processed and matured for a long time, it is a feast of flavor that will 

delight your palate with its distinctive firm texture and rich aroma.

BARCODE

8697911381025 CowAnatolia

Trakia
300 g

Vacuum 1 year 20 100

8697911380370 Sheep Vacuum 1 year 20 100

VOLUMEPRODUCT
NAME

MILK
TYPE

PACKAGING
TYPE

SHELF
LIFE

INNER
CARTON

IN
PALETTE

Maturated Kashkaval



6

Produced with fresh milk, our fresh kashkaval cheese, which brings joy to your 

tables with its smooth texture and creamy aroma and makes you feel the fresh-

ness in every bite, offers a wide range of use options in various areas.

BARCODE

8697911380752

CowFresh Kashkaval

400 g

600 g

1 kg

2 kg

Vacuum 6 month 27 50

8697911381032

-

-

Vacuum

Vacuum

Vacuum

6 month

6 month

6 month

-

-

-

-

18 50

VOLUMEPRODUCT
NAME

MILK
TYPE

PACKAGING
TYPE

SHELF
LIFE

INNER
CARTON

IN
PALETTE

Fresh Kashkaval



7

Standing out with its traditional taste, unique texture and intense aroma specific 

to the Aegean region, İzmir Tulum Cheese is not only an indispensable item at 

breakfast tables, but also serves as an excellent ingredient in many other dishes, 

from salads to appetizers.

BARCODE

8697911387744
Sheepİzmir Tulum

300 g

19 kg

Vacuum 1 year 20 100

8697911380332 Tin 1 year 1 45

VOLUMEPRODUCT
NAME

MILK
TYPE

PACKAGING
TYPE

SHELF
LIFE

INNER
CARTON

IN
PALETTE

İzmir Tulum Cheese



8

Şavak Tulum Cheese keeps Anatolia's deep-rooted cheese tradition alive. Pro-

duced from fresh milk matured with natural methods, the cheese will delight your 

palate in every bite.

BARCODE

8697911380950
SheepŞavak Tulum

200 g

500 g

Vacuum 1 year 50 36

8697911380943 Vacuum 1 year 20 36

VOLUMEPRODUCT
NAME

MILK
TYPE

PACKAGING
TYPE

SHELF
LIFE

INNER
CARTON

IN
PALETTE

Şavak Tulum



BARCODE

8697911387164

8697911387140

8697911387157

8697911387577

Black Cumin

Thyme

Pepper

Plain

Cow

1 year

1 year

1 year

1 year

28

28

28

20

72

72

72

72

350 g Vacuum

VOLUMEPRODUCT
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PACKAGING
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9

One of the original flavors of the Aegean region and named after the knitted 

baskets in which it is prepared, this authentic cheese with its firm texture fits well 

with many flavors from breakfast to salads, appetizers to toasts.

Basket Cheese



10

This unique taste, flavored with the unparalleled aroma of wood smoke, provides 

an intense taste experience in every bite. Let nature's most authentic and exqui-

site flavor be a part of your table.

BARCODE

8697911387867 CowSmoked 250 g Vacuum 6 month 8 72

VOLUMEPRODUCT
NAME

MILK
TYPE

PACKAGING
TYPE

SHELF
LIFE

INNER
CARTON

IN
PALETTE

Smoked Cheese



11

Produced from daily and fresh milk, this cheese appeals to both the eye and the 

palate with its small hazelnut-shaped drops.

BARCODE

8697911387812
CowMilk Drop

200 g

2,5 kg

Case 6 month 12 84

8693330991166 Case 6 month 1 108

VOLUMEPRODUCT
NAME

MILK
TYPE

PACKAGING
TYPE

SHELF
LIFE

INNER
CARTON

IN
PALETTE

Milk Drop



12

Delightfully consumed with its thin and long form, the rod cheese is an aesthetic 

ingredient in every recipe with both its flavor and its visual splendor

BARCODE

8697911387829
CowRod

200 g

2,5 kg

Case 6 month 12 84

8693330992408 Case 6 month 1 108

VOLUMEPRODUCT
NAME

MILK
TYPE

PACKAGING
TYPE

SHELF
LIFE

INNER
CARTON

IN
PALETTE

Rod Cheese



BARCODE

-
CowKnitting

200 g

2,5 kg

Case 6 month 12 84

8697911387362 Case 6 month 1 108

VOLUMEPRODUCT
NAME

MILK
TYPE

PACKAGING
TYPE

SHELF
LIFE

INNER
CARTON

IN
PALETTE

13

Knitting cheese, which has both an eye-catching and unique appearance with its 

knitted pattern, offers an intense flavor in every slice. This cheese, which is pre-

ferred in a wide range of dishes from breakfasts to special dinner tables, is an 

excellent choice ideal for adding flavor to your tables.

Knitting Cheese



BARCODE

- GoatBall kg Vacuum 1 year - 100

VOLUMEPRODUCT
NAME

MILK
TYPE

PACKAGING
TYPE

SHELF
LIFE

INNER
CARTON

IN
PALETTE

14

Enjoyed at every meal with its intense flavor, practical use and porous texture, 

ball cheese adds a unique flavor to your salads and appetizers.

Ball Cheese



BARCODE

8697911387522
Cow

Shredded

Block

200 g

2000 g

Vacuum 6 month 15 90

8697911387539 Vacuum 6 month 6 48

VOLUMEPRODUCT
NAME

MILK
TYPE

PACKAGING
TYPE

SHELF
LIFE

INNER
CARTON

IN
PALETTE

15

Preferred in salads, sandwiches, pizzas and many other recipes with its charac-

teristic soft texture and melting and extending properties, Mozzarella cheese 

brings flavor to your tables.

Mozarella



BARCODE

8697911387874 CowAbaza 250 g Vacuum 9 month 12 -

VOLUMEPRODUCT
NAME

MILK
TYPE

PACKAGING
TYPE

SHELF
LIFE

INNER
CARTON

IN
PALETTE

16

Abaza cheese stands out with its intense aroma. Prepared using traditional 

methods, Abaza Cheese is enjoyed at every meal, from breakfast to snacks, with 

its soft and supple texture.

Abaza Cheese



BARCODE

8697911387850
Cow

Dill

Black Cumin

300 g

300 g

Vacuum 9 month 12 72

8697911387843 Vacuum 9 month 12 72

VOLUMEPRODUCT
NAME

MILK
TYPE

PACKAGING
TYPE

SHELF
LIFE

INNER
CARTON

IN
PALETTE

17

Enriched with black cumin and dill, Triangle Cheese goes beyond the conventional 

taste of cheese and offers a new taste on the palate. With its aromatic flavor, Trian-

gle Cheese provides a different experience with every bite.

Triangles



Headquarters
PEYBA GIDA A.Ş.

İnönü Mah. 1964 Sok. No:10/1
Gebze / KOCAELİ / TÜRKİYE

T: +90 262 645 08 75

Factory 
Beşyol Köyü, Harmanaltı Mevkii,

Eceabat/Çanakkale
T: +90 262 643 90 70
F: +90 262 643 06 00

www.peyba.com.tr


