LOCUST BEAN GUM PRODUCTION PLANT
TARSUS / MERSİN / TURKEY

WHO WE ARE

Efecan Food Ingredients

EFECAN Badem Aromatik Bitkiler Yağlar Gıda Orman Ürünleri San. ve Tic. A.Ş. is a food
ingredient company based in Mersin, Turkey. We are manufacturers of Locust Bean Gum
(thickener, texturizer, carob bean gum), Oregano leaves (herb, Origanum spp.), Oregano
Essential Oil (Origanum vulgare, origanum onites), Laurel Leaf Essential Oil (Laurus nobilis).
We work with local farmers and harvesters to manufacture the finest ingredients using the
latest technology. We have a clear purpose, sustainability for now and future generations.
With many years of experience sourcing natural raw materials, our journey of bringing the best
products to the market starts at the source. We make sure every step of the process is handled
meticulously by our experienced staff. We embrace science and research and committed to
continuous improvement in the industry. Sustainability and responsible production are at the
heart of everything we do.

ESSENTIAL OIL PLANT ANAMUR / MERSİN / TURKEY

Locust Bean Gum Plant

Our LBG plant is located in the Third Industrial Zone of Mersin which is one hour away from Adana
Airport. (ADA)
The factory was designed for only LBG production from scratch in order to comply with the
latest food safety regulations. Construction was completed in the beginning of 2021 and became
operational in the Fall same year. In this building, carob seeds are the only raw material being
processed and no other product than LBG is produced.

CAPACITY
1500 Tons / Year
Locust Bean Gum

About our annual production capacities and factories.
100 Tons / Year
Oregano Oil

500 Tons / Year
Dried Oregano

50 Tons / Year
Laurel Leaf Oil

22.000 m²
Locust Bean Gum
Production Plant

18.000 m²
Essential Oil
Plant

Where Nature Meets Quality

Our quality control starts at the beginning with meticulously looking at all samples and all the
raw materials that enter our environmentally friendly facilities. Both quality and control play
a significant role in each aspect of the production process. The raw materials are carefully
handled for quality control by our experienced staff.

100% PURE AND NATURAL

Locust Bean Gum

Locust bean gum is a plant-based natural ingredient used as a versatile thickening agent and
stabilizer derived from the seeds of the carob tree (Ceratonia Siliqua). The seed is extracted from
the carob fruit by crushing and sieving. The product is a white fine powder that can be applied in
a wide range of food products like ice cream, cheese and beverages. Our Sedex member Locust
Bean Gum plant is BRC certified and the product is Kosher and Halal.
We as a company will go beyond our customers’
expectations to meet their needs. We deliver
our customers naturally derived locust bean
gum that can be used in their application of
choice. Our locust bean gum is an all natural,
vegetable-based thickening ingredient which
is consistent with clean labelling.
Locust bean gum is a unique hydrocolloid
as a natural soluble fiber with many healthy
and nutritional benefits. The benefits of the
ingredient of locust bean gum is tremendous,
mainly stabilizing, thickening and emulsifying
the product but not limited. The product allows
moisture retention and improves the shelf life
of bakery goods, it gives the creamy taste and
texture in soups and dressings, in dairy
products helps with textures, in frozen
desserts helps with the meltdown
sensation, creaminess and richness.
Premium
Grade

(2500-3000cps)

Standard
Grade

(2000-2500cps)

Economy
Grade

(1500-2000cps)

STAGES OF LOCUST BEAN GUM

CAROB SEEDS

DEHUSKING

SPLITTING

MILLING

Carob seeds are
separated from the
fruit and then cleaned
and sorted.

Husk is removed
by acid peeling.

Germ between
the endosperms are
removed by splitting.

Endosperms are
milled into powder.

Our all natural locust bean gum is a perfect example of a plant-based,
vegan food ingredient that is sustainable to source.

ESSENTIAL OILS

Oregano Oil

Oregano is a genus of the mint family
Lamiaceae. Oregano essential oil is produced
from the oregano plant through the process of
steam distillation. Oregano oil is a well-known
oil for its anti-microbial, antiviral and antifungal
properties. The excellent aroma it has makes
this oil a must have ingredients in food and
flavor industries. We are proud to offer you the
purest and highest quality oregano essential
oils manufactured by steam distillation.

Laurel Leaf Oil

Laurel leaf is an evergreen of the family
Lauraceae. Laurel leaf essential oil is extracted
by steam distillation and it has a fresh and
strong aroma. This oil is significant important
both in flavor and in aromatherapy industries.
Laurel leaf essential oil is energetic and boost
confidence and a superb oil to use for immune
support.

THE JOURNEY OF OREGANO

Oregano Herb

Oregano, a miraculous herb, is considered to be the cure for almost everything, as it has great antiviral,
antifungal and antibacterial potential. It is extremely beneficial from the nutritional perspective: rich
in dietary fiber, great source of minerals and vitamins, high in antioxidants. Botanically, it belongs
to the Lamiaceae family, in the genus; Oregano, and has different species world-wide.
Turkey, one of the big exporters, is known for the ‘Turkish Oregano’. Cultivated and wildgrown species are available across the whole country. As EFECAN, we aim to bring
you the best quality natural oregano with competitive pricing and on-time delivery.
EFECAN is happy to offer conventional and organic oregano herb, available with 1
to 3% volatile oil content. Custom-made orders are also available upon request.
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WATCH
OUR STORY

SUSTAINABILITY

We manufacture with the planet in
mind aiming for ultimate sustainability.
As Efecan Ingredients, we take all the necessary steps towards achieving a
more sustainable and environmentally friendly future for all. As a company,
we do our best to protect our environment and we make sure that our raw
materials are renewable and sourced in the most responsible way to produce
our all natural ingredients.

All of the 17 United Nations Sustainable Development goals (https://sdgs.
un.org/goals) are critically important to us and we support all. As a company,
we have identified below goals to be able to add more value to every step of
our supply chain.

As a company, we are up for the challenge
and have the leadershipability to meet the goals
of the UNDP for a better World.

• In our investment plans, we plan to create a water collecting pool system to collect and store all
the rainwater received in our LBG factory land.
• In three years, we will complete our solar panel systems which will help us get close to our goal
of being a net-zero LBG facility.
• Oregano and laurel leaves that are available as wild grown plants are harvested with the
permission from the government. A land that is harvested will not be harvested again in
the next three years to protect the habitat and give the necessary time for the land to
restore itself. We support and work closely with the local authorities to prevent over
harvesting.
• We currently use all of our bio mass coming from our distillery to produce
energy. This accounts for 50% of our annual fuel needs to create steam.

LOCUST BEAN GUM
ESSENTIAL OILS
Oregano Oil
Laurel Leaf Oil
OREGANO HERB

LBG Factory: Burhan OSB Mah. 3. OSB Refik Kiziltan Cad.
No:20 33290 Akdeniz, MERSİN / TURKEY
Essential Oil Distillery: Malaklar Mah. Kadilar Sokak
No:24 33630 Anamur, MERSİN / TURKEY
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