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Our Vision

Our vision, is to become a global brand in industrial
food production with conducting R&D studies and
providing best possible service to the community.

Our Mission

Our mission; is to produce high quality, deli-
cious,healthy and innovative products in a hyqgienic
environment, in accordance with our customers’ vary-
ing needs and search for creative tastes.




About

flavor
mMasters

We first started our production journey in 2005 with
puffed rice, plain cake,fruit cake and cocolin. Within a
short time we reached success in our production line.

From the beginning we always looked bright to the fu-
ture. Based on our strateqy of growing in accordance
with customers’ needs we always were flexible in our
production. Thus leading us to today's wide production
range. We are now capable of producing many variet-
ies of cake products, chocolate as well as biscuits.

Our production line is modern and capable of fitting our
customers’ needs with high capacity. Our production
line fits all related requlations.

We put great importance on R&D studies to always
comply with our customers’ satisfaction. We have
shared a specific budget just for R&D studies.
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Oslo Gida Sanayi Ticaret Ltd. Sti.
Biiyiik Kayacik OSB Mahallesi 11. Sokak No:4 Pk: 42050
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TEL : +90 (332) 342 39 41
E-Mail: info@oslo.com.tr
Web : www.oslo.com.tr
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