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Lokum, widely known as Turkish delight, is a traditional Ottoman specialty. The word lokum is an abbreviation of rahat-ul 

hulkum which means “that which relaxes the throat.” Once known only within the borders of the Ottoman Empire lokum 

was served in special occasions and served as an invaluable gift. It trascended the borders of the Empire in the 18th cen-

tury and was brought to Europe by a British explorer. The secret of its unique taste and flavor lies in patience. It has to be 

stirred and cooked until it gains consistency, which requires 2.5 to 3 hours. After it is cooked, lokum is poured in special 

moulds, then cut to pieces and becomes ready to be enjoyed.

TURKISH DELIGHT



4 www.minsupplier.com

TRADITIONAL TURKISH DELIGHT

With Ginger 
TD - 103

Sour Cherry Flavored 
TD- 104

Bergamot 
TD - 105

Orange 
TD - 106

Mint 
TD - 108

Rose 
TD - 109

Lemon 
TD - 110

Blueberry 
TD- 114
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Mixed fruit
TD - 117

Mandarin 
TD - 118

Plain
TD - 122

Pomegranate 
TD - 146

Strawberry 
TD - 143

Cinnamon 
TD - 129 Fig

TD - 150
Gum Mastic  
TD - 152

Quince
TD - 146

Vanilla
TD - 121

Grape
TD - 118 - S

Lime
TD - 126

Green Tea Flavored
TD - 115

Coffee
TD - 149

Other Varieties Packaged Product Weight

•	  350 g
•	  0,5 kg
•	  1 kg
•	  Bulk 
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Jams

Strawberry Jam Raspberry JamOrange Jam.

Cherry JamBlackberry Jam

Plum Jam



7 www.minsupplier.com

Grape Molasses Tahini

Apricot JamRose Jam

Mulberry Molasses

Quince Jam
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Fig Jam

Other Varieties
•	 Pear Jam
•	 Walnut Jam
•	 Tomato Jam
•	 Apple Jam
•	 Black Mulberry Jam
•	 Mandarin Jam
•	 Eggplant Jam
•	 Peach Jam
•	 Bitter Orange Jam
•	 Blueberries Jam
•	 Olive Jam

Jar Volume

•	  380 cc
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Another famous Turkish dessert is halva; deriving form the Arabic word “halwa”, meaning sweet. The halva is cooked with 

care and patience, consistently producing exquisite tastes. The primary ingredient of traditional plain halva is tahini (crus-

hed sesame). As there isn’t any preservative the oil (sesame oil) on the halva can be observed in a hot environment.

HALVA

Plain Halva Halva with 
cacao

Packaged Product Weight
•	  350 g

Halva
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