


As HC Baharat, we have been supplying and

processing spice products such as chestnut,

dried figs, laurel and thyme in the Beydağ

district of İzmir since 1940.

Our Capital, Our History.
Our Story Started in the Field...



Our aim is to have a vision that starts

from the soil and progresses with

production.

We are expanding this journey in the

foreign market as well.

We are creating new production

branches for our country by diversifying

HC Baharat products.

From Soil to Production.

To combine the concepts of honesty and

integrity with the traditions and customs of

our ancestors, without compromising on

quality, considering customer satisfaction.

In addition, to create added value for our

country both in the domestic market and in

the foreign market. Taking better steps into

the future by being inspired by our past...

Our Vision
and Mission



To introduce you to our unique manufacturing

process, we have summarized some of our key

features below. We wanted to tell you what kind of

advantages HC Baharat company has.

Full Capacity Production

We work with certified and organic products in our

factory, which has a closed area of 8,000 m2, and we

continue our production at full capacity.

We put our past in front of us, we protect the traditions

and customs that we have seen from our ancestors.

Certified and Organic products

As HC Baharat, we keep our standards at the highest level.

We have always been and will continue to be transparent

towards both our production process and our customer

relations.

Accordingly, we have equipped our production process

with many meticulous practices and procedures so that

we can get the best results.

Highest Results with Highest Standards



In order to adapt to the market

conditions in the rapidly changing

and developing sector, we have

made it our duty to develop new

approaches and the concept of

sustainability within the

framework of respect for human

and nature.

Our Mission: Innovation

By spending time and effort, we

keep our production process at

the highest level possible.

Thanks to our ancestral

experience and our number one

priority, customer satisfaction, we

act in line with the needs here

and take steps to do the right

things.

Correct and Successful Works
with Traditions and Customs



Sustainability, Versatility, Halal

Profit and Reliability Approach

Our Principles



Our Capital,



Our Past..



Certificates
Without compromising our product

quality, we serve with organic and

internationally valid certified products in

the food sector, which affects human

health the most and directly.



Certificates



Certificates



Certificates



Certificates



+90 533 263 11 60

hasan.camurcu@hcspice.com

Hasan Çamurcu

+90 532 321 41 13

cetin.camurcu@hcspice.com

Çetin Çamurcu

www.hcspice.com

From Beydağ to the World...


