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packaging

pure organic agave

gives pure sweetness

color palette

agave experience

Organic agave syrup

Agave syrup is obtained from Mexican agaves by boiling down the juice of the plant to a syrupy liquid. Agave syrup
comes in various shades of color from clear to dark brown, with a correspondingly more caramel taste the darker it is.
The syrup is often used to sweeten food and is soluble in cold and hot water. Due to its high fructose content, the
sweetening power of agave syrup is somewhat higher than that of conventional sugar.
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packaging

pure organic maple

gives pure sweetness

color palette

maple experience

Organic maple syrup

Maple syrup is extracted from the sugar maple, black maple and red maple trees, which are found almost exclusively
in Canada. By carefully piercing the bark of the tree, some of the sap can be extracted without harming the tree. A tree
only ever releases as much sap as it itself does not need to survive. The extracted sap is boiled down until a syrup
remains, giving it its distinctive characteristic flavor. The sweetness of maple syrup is about 60-65% compared to table
sugar. Maple syrup contains valuable nutrients, including vitamin C, which are largely preserved by the gentle
processing.
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pure organic rice

gives pure sweetness

color palette

rice experience

Organic rice syrup

For the production of rice syrup, rice is finely ground and boiled with water. The coarse components are then filtered
out and the liquid part is boiled down until a syrup is formed. Due to its almost neutral taste, rice syrup can be used in a
variety of ways to sweeten all kinds of foods. Rice syrup is fructose-free and rich in minerals such as magnesium,
potassium and iron.
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pure organic coconut blossom

gives pure sweetness

color palette

coconut blossom experience

Organic coconut b. syrup
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Coconut blossom syrup is obtained from the flower of the coconut palm. For this purpose, the flower bud is cut, from
which a juice emerges - the so-called coconut nectar. This is then boiled down until a brown syrup is produced.
Valuable ingredients such as potassium, magnesium, iron, zinc and copper are largely retained. Coconut flower syrup
is particularly popular for refining desserts, waffles or pancakes. However, the caramel taste can also provide a special
touch when baking or making barbecue marinades, for example.
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packaging

pure organic date

gives pure sweetness

color palette

date experience

Organic date syrup
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DDate syrup is one of the oldest sweeteners available today, with a unique fruity flavor of its own. It has vital
substances such as potassium, calcium, magnesium, iron, beta carotene, vitamin D, C, B3, B5, folic acid, phosphorus
and sodium. To make date syrup, dates are heated with a little water, mixed and pressed through a filter to separate
the seeds and other insoluble matter from the nectar.
Although date syrup has been known in other parts of the world for thousands of years, interest in date syrup has only
recently increased in the Western world.
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packaging

pure organic honey

gives pure sweetness

product palette

honey experience

Organic honey
Honey powder & granules

The honey bee flies out to collect nectar, which it thickens with its own enzymes on its return and encloses in
honeycombs. After the honey is ripe, it is harvested by the beekeeper and then cold spun. Through this gentle process,
the valuable ingredients in the honey are completely preserved. The "golden juice" is used in many ways as a sugar
substitute, for example to refine desserts, muesli, drinks or baked goods. Honey is also popular as a spread on bread.
Likewise, honey is used in a variety of ways for alternative remedies such as fennel or Manuka honey.
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Polyflora honey Monoflora honey



packaging

pure organic honey

gives pure sweetness

honey experience

Organic honey
NATURLAND

Our Naturland certified honey stands for eco, social and fairness. 
With regard to the sustainability aspect, ecological, social and economic factors are summarized, from which
Naturland has derived standards. Naturland bases its standards on internationally applicable norms. 
For certification, honey farmers must adhere to strict standards for cultivation, animal husbandry and food processing,
as well as to the specified social and fair trade standards. With the help of these standards, the central aspects of
sustainability are covered, which are becoming increasingly relevant for the honey trade.
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color / variety origins

TanzaniaPolyflora honey Mexico


