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Our founders who have lived in Europe among the years 1990-2010, T
decide to invest in Turkey in 2010 by galnlng S|gn|f|cant experiences in
fast food sector , O

--Our founders who' have entered into service in 2010 by name of MAKFRY
GROUP have constituted the basis of CHITIR CHICKEN Franchise :
restaurants by producing the necessary eqmpment food and packages i
for FRIED CHICKEN RESTAURANTS '
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While CHITIR CHICKEN open its first concept in Europe, MAKFRY has
" _comleted the research and development of its products and the CHITIR X A
CHICKEN restaurants have started to spread rapidly o 4

|'l |
4§

|

I




"‘- Between the years 2014 and _2,(.)1_'-5., the'-., :
“number of restaurants have increased

initially in Belgium,Netherlands, Germany
and Turkey, the reguests have started to
be taken from dlfferent countrles |n the

world

- In 2017, Master Franchise agreement has
been made with lraq and Kazakhstan, the
restautants has been opened i |n these '
countries as well :

- In the last peribd of 2018 , Master
Franchise agreement has been made WIth
Uzbekistan and the construction of the -

- first CHITIR CHICKEN of Tashkent has .

been started
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In 2016, CHITIR CHICKEN has &,
gained a new place and the
recognition of our brand has
increased rapidly in sector by

* doing changes whichwillbe =~
ploneer in fast food sector with _=*#=
their products and concepts. =

With our productsand
decorations, our restaurants
which have received
appreciations from all
comsumers from 7 to 70, have
become popular -with the.
motto “fast and good @
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In 2015, The MAKFRY GROUP -
where we make production of
the all necesSary machine,
.equipment, food and package

for our restaurant, proceeds in
1500 square meter indoor area
by enlarging the production =~
area. ER o
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“We bring together

“CHITIR CHICKEN
Lovers and our
products which has
been blended with
‘maribating mixtures, .
breading products,
base sauces and
peerless spice
mixturesinour
restaurants :
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s MAKFRY GROUP Endiistriyel Mutfak Ekipmanlari
Adatepe Mah. Yahya Kemal Beyath Cad. No:20/B-C
BEGOS 2 Buca / IZMIR
Tel: +90 232 207 21 51 Fax: +90 232 265 21 51
info@makfry.com - www.makfry.com
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