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Qur Design Philosophy...

Qur philosophy in industrial design is to combine simplicity with today's reguirements
while preducing products and to integrate ergonomics with aestheties.
While doing this, it s necessary to act knowing that the quality will sceur with goed materials.

Therefore, we take this philosophy from pre-production and we carry it to all stages of production

In that case, we should not forget that aesthetics exist with beauty and that design serves ease of use,

Tasanm Felsefemiz...

Endistriyel tasarimda felsefamiz, urinlerin lratirken sadeligi

ginimiz gereksinmeleriyle birlegtirmek, ergonemiyi estetikle biitiinlestirmeltir.
Bunu yaparken de niteligin, ivi malzemeyle clusacagini bilerek hareket etmek gerekir,

iste biz, bu felsefeyi liretim éneesinden alip iretimin her asamasina tagiyoruz.

O halde estetigin glzellikle var oldudgunu, tasarimin kullamim kelaylhiding hizmet etmesini

unutmamaliyiz.



Onur Madeni Es of producing withaut saerificing quality s

1 E a0

s Sanay is a factory capat

idards with its IS0 001, SO 22000,

W

1 certifi ates. all the process

In this w

it aims to keep the cus

mar satisfaction at the highest levels based on the effici in service and production and

k

continuity in quality.

It warks with a pro n that can always take its point one step further

[ he quality nolic ¥ of our con pany, which cantinues its R & D investments without slow ng daown, depends on the

following principles

Increasing the ciency and quality in all our processes in line with continuous improvement approaches to a level that can

compete intarnationally

We are producing with high sensitivity in occupational health, safety management systems and environmental awareness in our
activities i1n orader to encol rage Innovative ar d creative approaches and to realize tra nings that will Increase techmical and
behaviaral competencies

We work with full force te became an examplary company under the leadership of cur brands in terms of quality in

the cutlery se

Onur Maden Esya Sanayi, tum sireclerine sahip oldugu : IS0 2001, 15O 22000, 18007 belgeleriyle kalite standartlarindan
taviz vermeaden dretim yapabilen bir fabnkadir,

Bu savede hizmet ve uretimde verimhligi, kalitede strekliligi esas alarak musteri memnuniytini en ust seviyelerde tutmay amacglar.
Ulagtigt noktay! her zaman biradim daha ileri g&tiirebilecek bir stireg sistemi ile galigir

Arge yatrimlarina hiz kesmedan devam aden firmamizin kalite politikasi su esaslara baglhdir;

Strekli iyilestirme yaklasimlar dogrultusunda tom sureclerimizdeki verimliligin ve kalitenin uluslararas dizeyde

rekabet edebilecek seviyaye yukseltiimesi

Yenilikci ve yaratici yaklasimlann cesaretlendirilmesi, taknik ve davramissal ystkinliklari artiracak egitimlerin garceklestirilmes|
yonunde faalivetlerimize, is saglhg / givenligi yénetim sistemleri ve gevre duyarlilién kanularinda da yiksek hassasiyetls
uretim yapmaktadir,

Catal kayik bigak sektariinde kalite agisindan markalarimiz énciliginde arnek bir kurulus olmak igin

tarm gueclmuzle calbisinz



ABOUT US

ONUR, SINCE 1979

Onur Madeni Esya was founded in 1979 in a small workshop in the vefa district of Istanbul.

we have ane goal; most useful stainless steel for your kitchens and tableware produce

kitchen equipment... We produce all our products with superior technology and passion of

those who love their work. QUR MISSION It is proud to produce cutlery products, which are
indispensable for our kitchens and dining tables, and to offer them to consumers.

Do your own brand and identity in Turkey and the world's best quality of private brand production
to continue on its way with the most affordable prices slogans.

ONUR MADENI ESYA 1979'DAN BERI...
Onur Madeni Esya 1979 da Istanbul vefa semtinde kiiciik bir atlyede kuruldugumuz giinden buyana

tek gayemiz var; mutfaklariniz ve sofralariniz icin en kullanigh paslanmaz celikten mutfak ekipmanlar Gretmek...
Tim Gretirmlerimizi (istiin teknoloji ve isini sevenlerin tutkusu ile tiretiyoruz. MISYONUMUZ Mutfaklarin ve
yemek masalanimizin vazgecilmezleri olan catal kasik bicak triinlerini Uretmekten ve tiketiciye

sunmaktan gurur duyar. Kendi markalari ve tedarikgi kimligininde Tirkiye de ve dlnyadaki markalara

tzel Uretimini en iyi kalite en uygun fiyat sloganiyla yoluna devam etmek.
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