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STORY 

By processing olive harvest that ranges especially 

northern geography of Izmir  Smyrna) by the coast of 

Aegean sea, they met the olive oils that is on top point of 

the world in terms of quality, with consumer. 

Our company has been proceeding on it's way by  

knowledge and experience that it took from the past, it 

globalized with the brand Puresense and the motto 

"From Aegean For Your Health" from Aegean Region, 

namely from the mother land of olive oil. 

As it is known olive oil has always been inspiration source 

of health, beauty and taste from ancient times to this day: 

it also took place in holy sources, words, citations of many 

civilization. 

Olive oil has been told by associated with immortality and 

especially all the civilizations that lived in Turkey soils have 

always talked about olive and olive oil in their epics, tales, 

tragedias. What the olive makes immortal is, of course, 

not that it is magic elixir; but that it is passed down with 

its health, taste and beauty factors. 

In order to serve the need of health, beauty and taste of all 

the humanity our company has decisively been keeping 

on its production with Puresense brand by meeting 

olive harvests that is influenced by aegean sea wind in 

the beautiful geography of our country, in the light of 

traditional methods, with technology, 
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PICKED ELABORATELY 

FROM OLIVE OILS LAND'S 

OLIVE TREES 

Olive oil is a widely used and highly prized ingredient in 

Mediterranean cuisine, and it's popularity is increasing 
worldwide due to its health benefits. 

The production process of high-quality olive oil involves 

several stages, including harvesting, pressing, and 

bottling. Let's take a closer look at each of these stages. 

The first step in producing high-quality olive oil is 

harvesting. Olives are typically picked by hand or using 

mechanical shakers that gently remove the fruit from 

the tree. The timing of the harvest is crucial for obtaining 

the best quality oil. 

Olives that are picked too early or too late can result in oil 

that is less flavorful or has a bitter taste. For this reason, 
experienced olive farmers will carefully monitor the 

ripening of the olives and pick them at the right time. 






































