
KAYADIBI STOCK FARMING 

 Our farm was established in 2011 at Lüleburgaz in Kırklareli province, 5km to the center, 300m to the E-5 highway 
and 4km to the TEM motorway on 120 decares of land and it started the operations with 460 Holstain pregnant 
heifers arrived from USA in July 2012. 

In our administrative building at the farm there are offices, the Director and General Manager rooms, as well as 
the cafeteria and carer's houses where our employees can comfortably meet their needs. There are 3 x 240 milker 
animal shelters, 1 x 400 capacity heifer shelters, 1 x 300 nutrition shelter, 1 x 150 calf shelter,  1x 120 calf-bearing 
calf cages, delivery room, infirmary and milking parlor. We have beds to make the female comfortable and they are 
covered with the best quality rubber beds we bought from German Kreiburg. There are also 2x16 parallel system fast 
outlet De Laval milking unit and 8000 Lt 3 cooling tanks, 250KV power transformer and 230kV Teksan brand 
generator. With the computerized herd management system, we are able to efficiently monitor our herd. We also 
save energy by using the solar energy system with 4000 lt. water capacity. There are 6 silage warehouses with a 
capacity of 9000 tons, 2,000 tons of clover and storages with 1000 tons of straw capacity, 512 m2 of 5-compartment 
concentrate feedstock and 2 400m3 of water reservoirs. We extract the fertilizer from the farm and collect it in the 
3000m3 LAGOON liquid fertilizer pool and use it when necessary.  The security on the farm is provided by 52 camera 
systems, which are constantly recording and positioned in each area of the farm. The fire system in our farm is 
always in working condition and manufactured with the best quality materials. In addition, fully automated scraper 
systems, stainless and frost-proof kerbs, excitement detectors, foot care units and the foot labor in latest 
technology. Ultrasonography and calf feed dispensing machines are available.  

The establishment of the industrial approach in Stock Farming and Agriculture sector, the quality of the produced 
milk, the establishment of healthy and free herds instead of crowded ones is at the top of our targets and all our 
investments are made for realizing this aim. 

In 2012, we started with 460 heifers and now we have 800 maternal, 420 young and 150 calves.  Our goal is to 
keep the number of milkers around 600 in the short run and to sell 100-150 pregnant heifers and 250 male livestock 
every year. 

Although we are producing feeds on the land outside the 60-acre construction site, our target is to increase the 
farm land, to provide the necessary feed and to operate a business that can produce most of the animal products. 

Kayadibi Stock Farming and Agriculture Company is in the effort to produce better quality milk and to produce 
common projects with various universities in order to regulate the reclamation of the herd in the coming years and 
to become one of the leading companies in Turkey, which is producing in EU standards. 

We have obtained the EU approval document as we have realized the target of becoming the purified business 
and by this, we had the chance to move one step further. We sell raw milk we collect from our purified dairy cattle 
to a firm that produces dairy products on a daily basis. We are continuing our bovine milk cattle operations without 
any interruption by supporting our professional business understanding with scientific applications in order to 
enable our customers to reach higher quality milk and dairy products. 

As Kayadibi Stock Farming and Agriculture, our Capacity Report consists of 2250 titles and the number of animals 
we have at present is around 1400. 

In Turkey, sale of non-pasteurized milk without any container is forbidden in order to protect public health. 
Contrary to what is known in the public, the consumption of cow's milk at home with the implementations 
conducted at home can cause serious illnesses in children and adults. As Kayadibi Stock Farming and Agriculture, we 
insist on consuming milk and dairy products that have been processed in order to make it suitable for consumption. 

 


